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LIFE'S SOCIAL SIDE

Editor of Women’s Page, Teie
phone 243. Private 'phone S57w.
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A happy event of New Year's Day
wWas a famlly reunlon at the home of
Mr. sad Mrs. James H. Brown,
Thorndale, when they entertalned
their son, Prof. L. A. Brown, Mrs,
Brown and their daughter, Evelyu,
‘Kingston, and Mr. and Mrs. E. F.
Brown and their two sons, Willred

«~ and Ronald, Lioondon. After a pleas-
ant day spent together, Mr. and Mrs.
L. A. Brown and thelr daughter,
Evelyn, motored back +to London
with Mr. and Mrs. E. E. Brown,
" Where they stayed untll Wednesday
morning, when they left for Toronto
o visit Mrs. Brown's parents, Dr.
and Mrs. Ramsey, Toronto. Aftar a
short visit with them they are leav-
ing for thelr bome In Kingston,
whare Prof. Brown will resume his
work In the Royal Milltary College

here.

The Saturday meeting of the Bad-
minton Club was well attended all
the courts. belng (o play. Among
those present were Col. and Mrs,
Victor Andersom, General Sir A. C.
Macdonell, Col. and Mrs. Francis
Constantine, Col. and Mrs. Schmid-
lin, Col. Harris, Col. and Mrs.
Stockwell, Col. Foulkes, Prof. and
Mrs. P. 3. €. Campbell“and Mrs.
Kelth Hicks, Major and Mrs. Victor
Willams, Major and Mrs. Noal Carr,
‘Major Lafferty, Major Lawson, Col.
‘and Mrs. G. H. Ogllvie, Miss Ogll-
*yile; Capt. and Mrs. Robarts, Mrs.
Travers Hora, Miss McGIiM, Miss Les-
sllea, \ Miss Laura Kilborn, Miss
Ritchie, Mleg Aline Rutherford, Miss
Aleen Rogers, Dr. McKee, Mr. Paneat.
' C B TR

Migs Jean Chown-after a vislt to
ber parents, Dr. and Mrs. A. P.
Chown, "Edgehil,” will leave for
Toronto on Tuesday.

Mrs. E. J. Willlams, Brockville,
who has ‘been wislting her parents,
Col. C. N. Spooner and Mrs. Spoon-

"er, Frontenac street, returned home
to-day. /

Miss Lucy Merrick, London, Ont.,
spent the holiday season with her
"slster, Mrs. Carlos .“Kirkguarde,
* Montreal,

*  Mrs. De Porcheron has returned to
*Toronto after a visit to Mrs. D. G.
yLaidlaw, Earl street.

+' Mrs. Kenneth Mundell, Niagara
«¥ails, ls with her sister, Mrs. R. J.

MGardiner, "The Chestnuts,”” who has

sturned from Elgin.
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' Mjés. Muriel-Graham, who spent
olidays with her father, Thom-
Graham and her sisters, the Miss-

i Graham, Alwington avenue, has
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_metarned to the Glahon schoel, Ot-
Llawa,

Miss Charlotte - Harwood, Mant.

" treal, is In Toronto, the guest of Miss
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Barbara Logle.
= Mrs. Joseph Tyre'l, Toronto, s
with her daughterf Mry. Arthur Dai-

ton and Mr. Dalton, Gore street.

.y Mrs. Skdney Kirby and her little
& daughters, who have been with Mr.

i and Mrs. F. R. Phillips,

i
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" "Prof. and Mrs. M. B. Baker, Wil-

i F. R. Johnson
t, returped, to Toronto to-day.

g flam street, have returned from a

WE MAKE HATS
WE TRIM HATS
WE SBELL HATS.

Parisian Shop

332 BROCK SBTREET

- hl

trip to Boston, Pittsburg and other
citles in the eastern states.

Mras. Charles Davy, University ave-
nue, has returned home after spend-
ing New Year's with her daughter,
Mrs. Edward Stitt, Morrisburg.

L] ] L]

Mr. and Mrs, Beaward A. Wilder
and thelr sons, Byng and Jack, of
Stranraer, Sask., are spending Lthe
winter months in_ Kingston, . the
guests of Mr. and Mrs. N. Caverly,
Alfred street, and friends.

Mrs. Charles H. Parrott, Odessa,
| i8 vislting friends In Herkimer, N.Y.
Mrs. Leonard Mosher, Waolle [Is-
| land, left on Wednesday to visit
friands at Syracuse and Rochester,
N.Y.

Miss Hills, Kingston, is the guest
of Mrs. J. Fraser, London. Mrs. Sel-
wyn Holmestead asked a few fricnds
in to meet Miss Hlills yesterday af-
ternoon.

Professor Harley White, Queen's
university, son of Charles White,
Aylmer, spent a few dua}. at his

hoMe,
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_.‘dn and Mrs. Stuart H}IEGHL To-
ronto, spent the New Year holidays
with his parents, Mr. and Mrs. James
McGall, York street. :

Herbert A. Holder has returned
to Carbondale, Pa. after spending
the New Year's holiflays with his me-
ther, Mrs. H. B. Holder, William
streel weslt, »

8. J. McCrudden and his daughtsr,
Olive, have returned to Montreal,
after spending the New Year Hboll-
days with Mr. and Mrs. James Me¢-
Gall, York street.

Miss Helen Loyst, Queen's Univar.
sity, has returned from Napanee.

Miss Marjorie Booth, who spent
the~holddays in Toronto, has return-
ed to Queen’'s Residence Ear] strest

Anthur MecGall, Montreal, spen*
New Year's day with his parents, Mr.
and Mrs. James McGall, York streat

Mies Minnie Lens, Queen's Un! -er-
sity has returned from Hamilt n,

Arthur Holden has returned to
Montreal, after spending the hol!-
days with Mr. and Mrs. James Me-
Gall, York street.

Roy Lawless has returned to De-
troit, Mich., after visiting his par.
ents, Mr. and Mrs. P. J. Law!ess,
Brock street. -

TO-MORROW'S

HOROSCOPE
BY GENEVIEVE KEMEBLS

TUESDAY, JANUARY A,
Friendly stars rule this day, prom-
ising Hvely and prosperous conditions
in all relationz, both business and
domestie. Sol, Jupiter, Venus and
Uramus hold sway with most ausple
lous influence, promising benefts
and advantages in many avenues of
endeavor. There may be change ol
advantage or pleasant journeys.
Those In the employment of others
are favored and the financial outlook
is gratifying. Affalrs of the heart

should culminate most happily.

A year of happiness and progress im
store. AN affairs showld thrive and
bring prosperity as well as happi-
ness. There may be advantageoys
change or travel. Courtshlp and
marriage should flourish. A child
born on this day will be well en-
dowed and well conducted, will rise
to fipe position in life and be hapoy
in its domestic ralations. :

Once upon a time a wife admitted
that ghe was In the wrong when she
{ had an argument with her husband.
And the poor man drepped dead.
The shock was too great.

- Don't delay! Get this
Fé?bh new book now|

NEWS AND VIE

Those whose birthday it is hawe!|

Notice of future events, not in-
tended to ralse money, 1c. per word,
minimum §0c.; If held Lo ralse
| money. dc. per word, minimum §1.00.

Reception and Personal Notices
26 words or less, §1.00.

The Editor Hears

That Mah Jongg bids falr to sup- |

ersede bridge as the game with
which to wile away the hours, The
admirers of the Chinese game Edy

it 18 lmpossible to cheat at it, and|

while It Is one of the greatest gamb-
ling games ever invented, there |-
RO necesssity to play for anything
but counters, The Mah JONEE fewrs
are expensive as yet, but clever peo-
ple can make their own anll we are
told that Kingston owns one very
good set made by an officer with high
command and a fine war record.

That from now until :pring a
number of Kingston women will
show the skill with the broom they
learned as housewlves on the splan-
did ice at the curling rink.

That to some of those who per-
functorily wished you a Happy New

Year a candid acquaintance repled: ;

"“You wished me one a year ago but
you never lifted a finger to add to
my happiness.”

That the bad walking of the past
week was in itself an appeal for the
Rotary Club shoe and stocking fund.
We find it diMcult enough to keep

cur feet warm with the be.t shoes |
]

money canm buy and severa] pair at
that so that we can have a change.
But how would we like to E0 out
or to sénd our chiMren out with
shoes that are old apd ]Elk‘:E; and
slockings that are past mending T
That lan Revelle, who has been
elected a member of the counecil of
the Btudents Volunteer Movement at
indiangpolls, will ably represent
Canada on this Important board.
That the shy bacheors and dim-
dent widowers will now have a
chante to join the ranks of the hap-
pily married. Leap year is with us

and there will be two chances where |

there was only one before for
r.hn:: rtm :dnd it dificult to make
up their miods for the fi
the dark. : % ".“ ot
. B e
BTUDY IN SHADOWS,
The Rock at JBom KEche.
1
in the twilight alsles
Amlens
I thought |
were,
Creeping in golden dust and gEreying
dust,
And trooping down dim flights of
measured air,
Liquid in spacing, that those arches
span,

'ﬂu ca of

knew what shadows

1T

But just last night, before the moon
Was up,

Our . little boat stole close against
thesé crags

That out-rear arches and reject the

dark.

gradually the purple of the

rock

Melted before it; and again
CAM®

Creeping in goldem dust and grey-
ing dust,

And crowding down those glant
flights of stair

That open slowly as eternity

To hold the feet of shadows. lost
in night.

Yet

they

1

Then 1 remembered Gotterdamme-
rung—

How befere doom falls on the gor-
geous host,

Blowly there drifts across the emp-
ty stage

A smoke-cloud, lonely as a passing
soul.

In very truth the gods return
you— _

Great rock that blases color in the
sun— "

And, as in the Tl.lhglll of old songx.

Parade hefore our eyes the whole
day long .

And make a glorious end,

As with you they are folded

to

2 slesp.
No cloud foretells their doom, but
wings of birds

"

—KATHERINE HALE In “Morn-
ing in the West.”

(lyme-Young Wedding.
The wellding was solemnized

St. John's church, Perth, on Dee. |
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WS FOR WOMEN READERS
(comsevents) Because it is Best

SALAD

T El A
has the largest sale of any pacKet

A’

tea Iin North America — Try it.

TOMORROW'S MENU,
Rreakfast
Oranges
Ceréal
Coffee Omelet
Wholewheat Toast ;

Lancheon
Apple Blump
Rolls

Cocoa, Stewed Prunes

DMnnecr
Baked Ham in Milk
Baked Potatoes
Cauliflour
Fruit Salad

Dishes Iim This Week's Menus,
Coffee Baked Custards

Baked Ham in Milk: BSoak two
pounds of ham (sliced one inch
thick) in warm water for an hour,
then drain it, place it on a baking
platter, sprinkle thickly with flour,
add a few gralns of pepper, and
cover the ham with gsweet mlilk.
Now dot bits of butter (using about
one tablespoon in all) and bake in
a hot oven tifl the ham is tender,
about 45 minutes.

Cabbage and Celery Slaw: Fresh-
en three cups of shredded cabbage
and one and one-half cups of diced
celery in cold water. Then draln
well and mix it with the following
cold dressing: Mix one-half tea-
spoon of dry mustard to a smooth
paste with a very little vinegar, then
turn this into a sancepan with two
eggs, one leaspoon of salt, two tea.

“eup of vine.

; pan ‘over the
fire and stir till thickened, but do
not let it boll. Now cool it, then
add two extra tablespoons of sweat
top-milk. Mix this dressing with
the uncooked cabbage and celery
and chill well before serving.

Devilled Oysters with Brown Rice:®
One pint of oysters. three cups of
cooked brown rice, two mineed green
peppers, one cup of grated cheese,

f L S
- e

Carrent And Fufure Modes

By ELEANOR GUNN

tere is a frock of navy rep w’hich'

sabacribes to the mode

red cire brald and Dbelted
suede In the same color. We can
hardly fail to notlce Its trim and
tallored line: accented by the high
color and shirtwalst sleeve, The
fullness . {8 at the front, while the
back Is perfectly siraight of line.
A frock of this genre |s recommend-
ed to the girl who withes a good
looking skirt to offset her short fur
jacket,

£ rin

L

s -ii:!t__;'.:.::'._ll_!l. n

ruhlt features presented for the for-
| tunates

emphasizing | and si1
1mln.‘, for it is bralded with !mquur{ k to kesha and fannel.
with

one-fourth eup of buttér, one-half
cup of bread crumbs mixed with one

tablespoon of extra butter, one table- |

spoon of salt and a little paprika.
Butter a medium-sized baking dish |
and put in the bottom a layer of the
cooked rice. Add a layer of the
oysters, sprinkle with a little of the
cheese, the salt and the paprika, .‘lm!
adding a light layer of the minced
green peppers and one-half of the
amount of butter broken into.amall
pleces, Now put in another Trice
layer, another oyster layer, the re-
maining seasonings, and cover top
of dish with the buttered crumbs.
Molsten with a little of the oyster
liguor, and bake In a moderate
oven for 36 minutes. (Note:
best to parbofl the green sweet pep-
pers befpre starting to make this
dish; simply stem them, remove Lhe
saeds, cover wlith bolling water—to
take out the strong taste—then
drain and bring to a2 boll on the
range in fresh bolling water. Let
simmer tem minutes, drain agaln,
and chop finely).

Cocoanut-8tuffed Bakel Apples:
Pare and core sound apples. Boll
them till &lmost tender, then drain
well, place them on a buttered pan,
fill the cavities with shredded cocoa-
nut and bake for 20 minutes In a
medium oven., basting often with a
sirup made of sugar, a little water,
and lemon julce. Cool before serv-
Ing, then top stuffed cavities with

currant jelly.
Tomorrow ;:—Answered Letters,

All Inguiries acaressed to Mjsme
Kirkman in cars of. the "Efficleat
Houeekeping"” department will be
answered in these columns In thelr
tarn. This requires conslderable
ime, however, owing to ths great
namber recelved. 8o if a personal
v quicker reply Is deaired, a stamp-
#d and self-addressed snvelope muast
he snclosed with the quesiion. Be
are to use YOUR full name, straot
aumber, and the name of yoar eity
and province. —The Editor.
and purposes spring styles, have
skirts of various lengths.

Three-plece sulis. -and three-
quarter coals are two of the notice-

whoe migrate to warmer
climes, and are pruesented Ip A_Var-
lety of fabrica ranging from velvet
The
blouses accompanying suits are us-
uslly of te crepe and often fea-
ture an Osplenta] motif of color to
harmonize with the skirt and coat.
The jackets are short {n the str.ctly
sports types of flannel and sometime®
sleevelese, In which case
bound with contra:ting

One of the
shown Is fa:h:
trimmed with wuite rabbit and
bands of two-tone blue crepe. The
dress which s of white crepe, show-
ing & plain back and clrcular front,

It is!

= trimmed with bands of the kxashs

while the front of the blou:e is m-i

broidered to Tepreseat an ocean

scene,

Among the coats presented for
strictly sports attire are striped fab-
ries of black and white, tango and
orange and other color combina-
ations, cach made up s0 that the
stripes give an unusual effect. For
more formal wear, the full length
coat is shown, a white sllk one rew-
turing allover bralding of white w=h
fur collar.

sented In crepe or white flanpel.

B, !

lﬂ': sts the o days .. y In both fur o e S TS )
and -that skirts maturally are|! A cynic is a man who pretends to

tired
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Goloshes, Snow Shoes

Qvershoes
They’re All The Same

We sell Granby Brand Rubbers and

"Overshoes. Made by Dominion Rubber Co.

They are not the best because we sell them,
but we sell them because they are the best.

$4.50 — $5.00 and $6.00.

Get them now.

We carry a very large stock of

UNDERWEAR

Comprising the best makes — Pen-
man's, Turnbull's and Knit-to-Fit.

Infants’ Bands and Vests in wool,
silk and wool and union. ,

pirh' Vests and Drawers, Combi-
nations and Bloomers in wool, silk
and wool and union.

~ Ladies’ Vests, Drawers, Combina-
tions and Bloomers in very fine wool,
silk and wool and union.

~ Men's separate garments and Com-
binations in union and wool.

All styles are carried in a complete
range of sizes, including extra f;rge'
sizes,

4

W. N. Linton & Co.

Phone 191. The Waldron Store.

TR s L0 2 R

important. The neewst models, even | be ,*W‘F‘P




