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B he editor
. '@ on vacation and would be glad if
& " 2he readers of this page would send
% items of news to the Whig office,
e hone 2613,
.- " »
8 On Tuesday evening the annual
& garden party, at which the members
i ®f the facuity entertain the stu-
% dents of the Queen's summer school,
& ®as held on the grounds of the
£ Principal's Residence. A  bright
" moon, aided by powerful electric

. | To Remeve
A Offending Hair

Buperfluous hair Is spo disfiguring and
B unnecessary! All ¥You nesd do Jda

{3 ad a soft paste of Del-a-tone over
4. offending growth. Wash off and
oM your akin smooth and dainty! A
 Bclentific preparation In use for

24 yearse. Lyman Bros. & Co,, Ltd.,, To-
to., Canadian Distributors. At all

E store= or sent préepald in plain

i, Wrapper for one dollar,

Remeoves Swperflvous Malr

gs!

&
Seconds—Good.
Firsts—Better.
Extra—DBest.
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of the Woman's Page| lamps and Chinese lanterns, made

| their marriage.

| evening was

NEWS AND

VIEWS FOR WOMEN R

the grounds a very attractive spot,!
The programme included addresses!
by Ptificipal Tavlor and Rev. Dr.!
Sclater, who spoke on the relations!
of the teaching.body to the univer- |
sity, pointing out that Queen's was|
by no means provincial but made its |
appeal across the Dominion. A vio-
lin solo by Miss Goldie Bartels and
a vocal solo by Miss Kathleen El-
llott were very much appreciated.
Games were played, songs sung and
eppetizing refreshments, which were
in Mr, Pambrook’s care, were on-|
Joyed. The party broke up about
eleven o'clock.
L] L] L]

A very happy event took place
on Tuesday evening when Mr. and
Mrs. J. P. Treneer, Quebec street
celebrated the fiftieth anniversary of |
They were married |
in 8t. Gluvias church, Penyrn, Corn-
wall, England, Aug. 12th, 1874,

At six o'clock the happy ecouple

surrounded by all their children and
grandchildren sat down to a wedding |
supper, at which Incidents of other
days were talked over and the Tam-
ily reunion enjoyved. :

Bhortly after supper, guesis of
the couple began to arrive and after
congratulations had been sa'd., the
spent In music and
speeches. Mrs, Ernest Trenser fa-
vored with several solos and Mr:s. |
Schillenger gave a recitation. Espe-
clally enjoyed was the “musical ro-
mance” given by Mr. Herbert C. Tre-|
neer on the plano, which was very|
humorous and provoked much laugh-
ter.
A feature of the evening was the
presentation to the happy couple by
the children and grandchildren of
a purse of gold containing £176.00,
which was made up into two egquall
puTses, The presentation Hﬂd!'t‘ﬂ!'::

was made by Mr. Robert Treneer,|

and little Lloyd Treneer in the arms|
of his father presented the grang-
father with his purse, and- little
Clara Mordem, of Windsor, in the
arms of her mother, presented the
grandmother with hers,

About midnight refreshments
were served and the three-siorey
wedding cake, which was made by

the bride herself was cut, the com-
pany shortly afterwards dispersing.
Mr. and Mrs. Treneér received

many beautiful gifts and were show-
ered with letters of econgratulation
by their many friends, who wish
them many more Years of happi-
ness,
[ ] L L1

Mrs. Crockett, Wew York, summer-
ing en University avenue, entertain-
ed on. Tuesday afternoon at a de-
lightful tea, Her guests of honor
were her nleca, Mrs.
hew Jersey, and Mrs. P. H. Rew,
New York, The tea assistants were
Misses M. Ferris, Constance Cook,
Eleanor Mundell .and Marjopie
Evans, ~Cholee refreghments werse
served, Mrs, Rew p-uuﬁng tea. Mr,

R. R. Harvey played to the delight

of all the visitors. Among those
present were Mrs. Herbert Robinson,

' Mrs. P. DuMoaulin, Mrs. G. E. Hague,

Mra. R. OCartwright, Mrs. Evans,
Mrs. Constantine, Mrs. Ritchle, Mrs.
R. J. Gardiner, Mra, Farrand Prin-
gle, Mre. Kearney Jones, Mrs. B. K.
Wood, Mrs. Rayson, Mrs. B. K.
Sandwell, Mrs. Gamsby, Mrs. Hicks,
Mrs. Hugh Macpherson, Mrs. Jeremy
Taylor, Miss F. Straubenzee, Miss
Crisp, Miss Taylor, Miss Willis, the
Misses MucKleston, Miss Lewis, Miss
Alilca Hapgue, Miss M. Betts, the
Misses Cartwright, Miss Lyman, Miss
Crocker, the Dean of Ontario, Arch-
deacon Dobbs, Rev. Mr. Archibald,
Rev, W, E. Kidd, Rev. A, E. Cooke,
Prof., Sandwell, and Mr. R R. F.
Harvey.
E L] L] i

Mrs. R. G. Betts, 200 William
sireet, entertained on Tuesday at
a tea for her sister-in-law, Mrs.
James Devlin, Winnipeg. The house

was gaily decorated with summer |
flowers, and the viands were cholce |

and abhundant. Mrs. Deviin had a
very enjoyable time in meeting and
talking with many of her former
friends who remembered her resl-
dence here with happy memories.
[ ] ] L]

Mr. and Mrs. John Jackson, Car-

dinal, Ont., announce the engage-

ment of their eldest daughter, Nelda |

Beatrice, to Dr. Elmore B. Baker,
Chestarville, Ont., eldest son of Mr.
and Mrs, George Baker, Cardinal,

| the marriage to take place the lat-

ter part of August.
L L] L
The annual ball at the Thousand
Island Yacht Club thizs year will be
held Friday, Aug. 22nd. This vear,
the annual ball will be a fancy dress

affalr.
w L] [ ] 3

Mrs. George Chambers and Mr.
Leo Hutchison, Toronto, were week-
end visitors with Mr. and Mrs. John
H. Butherland at their cottage, Mac-
donald Cove.

Mrs, Arthur Lingham and son,
Henry, will return from Chaffey’'s
Locks the end of thils week.

Mrs. A, N, Lyster is visiting rela-
tives in Halifax,

Miss Virginia Gildersleeve, New
York, is the new presidemt of the
International Federation of Univer-
sity Women, elected to office at the
recent conference held in Christia-
nla.

- L] L]

The Misses Newlands and Mr. W.
A. Newlands, Barrie street, have re-
turned from & motor trip to Pitts-
burg, Pa.

Miss Perceval, Brock street, re-
turned yeaterday from a viait with
Mr. and Mrs. Moutray, Stella, Am-
herst Island.

Mrs, G. Gamsby, King street, is
leaving on Friday for Toromto to
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both Cake and

Do you know that Bon Ami comes ;

and powder? Both are made from the
both have the same wonderful gift of

ing without scratching.

For some
its handy, si
damp cloth.

rposes you'll want the Bon Ami powder in
er-top tin—1it's so casy to shake out on a
For other uses you’ll p
Ami cake that
cloth like soap.

Most housewives keep

you- can-rub-on .
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for cleaning and polishing

many things

about the home. .

=

BON AMI LIMITED, MONTREAL
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World’s

Favorite

MILLIGHB in England,

where tea quality is known,

drink nothing but LIPTON’S
TEA-—-the I:rgut-ullinﬁ tea

in the world. Because
J. Lipton grows his own tea on

f'.rn: a Taste®™ Packet

Bure that will always
use LIPTON'S TEA,
Hlﬂl.;tn.l have tried |
we have up & spec
value “Just a Taste™
packet which makes 30
of tea. You can buy
trial pasket from
m — LIPTON'S
ABEL TEA. Look
for the special counter
display.

on,

lJlllltltiﬂIll in the hills of Cey-

we can select exactly the

right leaf for each blend. That
is why we can blend LIPTON'S

- TEA specially to suit the water
in each locality.
than ordinary
much farther. LIPTON'S
LABEL TEA—75c Ib.
your grocer,

LIPTON’S

Cout::nn more
tea—but goes
RED
From

A lavel sgposnful of

TOMOROW'S MENU
Breakfast
Pears
Cereal
FPoached Eggs
Toast

Luncheon
Cream of Celery Soup
Peanut Butter Sandwiches
Tea Barries
Cookies

Dinner
Cold, Left-Over Roast Beef
Pick les }
Potatoes Steamed in Skine
Creamed Onjons
Lettuce French Dressing
Coffee Peach Shorteake

BEEASONABLE DISHES FOR THE
HOME TABLE =
Colcannon—'""Mix together six cups
of boiled cabbage, three oups’ of
‘mash ed pnu.tuulzwn tableapoons of
butter (in bits),'one oup of sweet
milk and salt and pepper to season
well. Turn all into a buttered bak-
ing dish. Dot top with two extra
tablespoons of butter fm tiny bits and
‘bake in a hot oven for 40 minutes.
Serve hot.

Com Pudding—Cut corn from 12
cobs then mix with it three cups of
aweet milk, four well beaten eggs,
four tablespoons of sugar and salt
and pepper to season. Mix well then
turn all into a buttered baking dish.
‘Bake for two hours in a slow oven.
Serve hot.

Cauliflower wau Gratin—Wash and
trim one medium-sised caunlflower.
Boll it whole, in salted water “till
tender. When done drain and place
it in a buttered baking dish. Pour
over it the following sauoce:

Bauce for Cauliflower — Heat two
cups of sweet milk. 8tir fato it
four tablespoons of flour mized to a
paste in a Hitle cold water: when
thickened (stir constantly) add one-
half teaspoon of salt and three table-
spoons of buiter. Take this sauce
D e TS — N—

S

: from the fire, cool slightly, and add

to it three tablespoons of either
grated or finely chopped mild cheese.
After turning this hot sauce over the
cauliflower, sprinkie all with one
cup of fine breadcrumbs. Dot with
one tablespoon of butter and bake
for 20 mioutes in a moderate oven.
Serve Hot. ;

Tumips am Gratin — Wash and
peel nine mediom-sized turnips. Let
then soak in cold salted water for
15 minutes. Drain and cover them
with salted boiling water and let
cook till almost tender. Draln the
vegetable a second time and cut it
in sleea. Butter a beking dish and
place the tumip slices in . Pour
over and between them two oups of
cheese sauce, following the recelipe
Eivem above for Cauliflower. Add
a4 thin layer of crumbs. Dot with
one tablespoon of butter broken in
bits and bake in & moderate oven for
20 mioutes. Serve hot.

(Flazed Sweet Potatoes — Wash
and pare one large sweet potato. Cut
it éin halves lengthwise and cook in
bolling salted water till tender. Drain
and dry well and slice Into
pleces. Place these in a butiered
baking dish and spread each plece
with one tablespoon of melted but-
ter to which has been added two
tablespoons of granulated sugar. Add
a lttle hot water to the pan. Bake
till brown in a moderate oven.

All 1nquiries addressed to Miss
Kirkman in care of the "“Efficient
Housekeeping” department will bhe
answered in these columns in thair
tarn. This requirssa considerable
time, however, owing to the graat
aumber recuived. SBo If a personal or
gquicker reply is desired, a stamp-
»d and self-addressed envelopa must
be enclosed with the question. Be
sure to us: YOUR ful! name, street

osumber, and the names of your mv:;r1 \

and stata. —The Edito..
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visit her daughter, Miss Marjorie
Gamesby. :

Prof. and Mrs. F. Day are re|

turning with their family from ¢
Maine resort on Thursday.
Dean Starr left on Wednesday to

ag!ld a few days in Toroatlo.

Miss Helen Tofleld, Belleville, is
to spenid a week with friends at

Thousand Island Park.

Principal Taylor and daughters
have returmed from a ,Dleasan:

crulse.

Mrs. A. F. Chown and Miss Daisy
Chown are summering in Muskoka.

Mr. and Mrs, V. D, Olliver and
Betty, Enterprise, are at Ingersoll
enjoylng an old boys' reunionm.

Mrs R. J. Crawford and son, Ken-
neth, 73 Ordnance street, have re-
turned home after wvisiting friends
in Rochester, N.Y., Niagara Falls,

rH.T.. and Buffalo, N.Y.

Hays, Bedford, Que., &fe in the cily
for'a tew days,

erson Is holiday-

e ™

—v-ge . (Continued on Page 11.)
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Headquarters for

Wardrobe Trunks .. .....$27 t6 $70
Square Trunks ..........$6.to $15
Steamer Trunks . ........$9 to $20
Club Bags from .............$1.98
Suit Cases up to ..v.e.ove vereerere $20.00

‘We have a Special Cowhide Club
in20inchat ...... ....... $10.0

- ABOUT TOWELS

We carry an immense range of all kinds
of Towels, high class qualities at very at-
tractive prices.

Pure Linen Huck Towels, hemmed and
hemstitched ends, at 35c., 40c. and 50c. ea.

Pure Linen with damask ends at 60c.,
/5c., $1.00 up to $2.50 each.

Pure Linen Glass and Tea Towels, plain
and checked at 29¢c, and 35¢. each.

Pure Linen Bath Towels, best English
makes at $1.00, $1.25, $1.50 and $2.00.

Cotton Terry Bath Towels, the Martex

makes, in t variety of new patterns,
slightly soiled at special prices.

Ends of Roller, Glass and Tea Towel-
ling at mill prices. -

W. N. Linton & Co.

'Phone 191. The Waldron Store

At the very rea-
sonable price of

- $150

(DEMONBTRATOR)

-THE “NOCTURNE"

ds a very fine instrument of a modest design, yot exhibit-
ing the lines of high character, It's tone and mechanical
construction is perfect

Sold on easy terms of payment,

-




