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~ NEWS AND VIEWS FOR WOMEN READERS O

Most attractive decorations of
blue and white, the colors-of the
Kingston Collegiate Imstitute, made
the gymnasium gay for the annpual
“At Homte” given by the pupils on
Tuesday evening. The celling was
latticed In bhlue and white and gver-
greens gave an air of Chris to
the  seene. T'h* ladies recelving
were Mrs, B. O, Sliter, Mrs. W. P.
Headley, G. 8 Otto, Mrse. M.
Shurtcliffe, rs. J. !'rl-l;:. ‘.Ilh:
Hattis Chown and Miss rgare
Hall. The Art Ohristmag orchestra
played for dancing, and supper was
gerved at midnight. The mmﬂl:
in charge of this exceedingly p
sant dange was Mlis# Marjoris Falr,
Miss Gordon, Mise Newell, Miss
Lytle, Messrs. ¥. Vokes, Tweedell,
Laturney, B, Cunmningham and R.
McKelvey.
! w L ] L |

Mr. and Mrs, Albert B. Willson,
Georgetown, announce the engage-
ment of their only daughter, Mary
Oulp, to Dr. Frederiek Darle Dodds,
Westlock, Alta,, son of NMr. and
Mrs, Alexander Doddsy Perth, the
marriage to take place in Calgary
the early part of January,

- -

*Miss Elsle- Harper returned from
New York on Bunday and is with
hér mother, Mrs. M. Harper, John-
son street. Miss Harper was the
guest of Mrs. W. M. Armsirong in
Montreal for a foew days. :

w L | L ]

Dr. and Mrs. R. H. Ferguson,
Kitchener, Mr, and Mre, H. B, Fer-
guson, Toronto, and Mism Carrie
Donnelly, Montreal, . will apend
Christmas with Mr. and Mrs. T. H.
Ferguson, Brook street.

: . s & »

Mr. and Mrs. Henry Joseph, Mont-
real, are éntertaining Informally on
Baturday night at a Daby-party
dance for their daughter, Miss Ethel

Olive Joseph.
] [ ] L 1

- Dr, and Mre. N. B. Alexander
and Dr. Norman Henderspn are
giving a dance at the Tecumash,
London, Ont, They are former
Kingetonians.
- e @

Mr., Willlam Shaw, Ottawa, is
spending the holidays with his par-
ents, Mr. and Mrs. D. A. Bhaw, Ba-

got street.
- - .

" Lady Macdondll, the Commandant's
will give a family dinner on Ohrist-
mae Day. :
[ ] [ ] [ ]

Mre. J. Béi Carruthers, “Annan-
dale,” will give a family dinner om
Christmas Dlr; A8 -

Mrs. Horace Lawson, Johgson
strest, will sntertain at dinner on
Chrigtmes nn: Sar.

Mrs. Norman Leslie, Emily street,
will entertain at dinmer on Christ-
mas m- [

L] L L ]

Tha Dean of Ontario, Wellington
street, is entertalning at dinner on
Christmas Day.

] L » 5

Mre. J. H. , King street,
will entertain dinnér on Christ-
mas Day. B2

-

~ 'The Misses Taylor, the Principal's

s ——

L

Residence, will give a family dinner
on Christmas Day.
L ] - [ ]

Mr. and Mrs. Richard Elmer, Ba-
got wstreet, are spending the week
in Hamilton.

Miss Christie, Brock street, went
to Morrisburg yesterday to spend
the Christmas season with her sister,
Mrs. C. O. Carson and Archdeacon
Carson.

. Misses Edna and Florence Mec-

Kibbon, University avenue, left to-
day to spend Christmas with their
parents at Cherry Valley.

Miss Muriel MacLeod is spending
Christmas with her parenils at
Kemptrille.

Misg Nora Willlamson, Bishop
Strachan’s College, Toronto, 1is
spending the holidays with her par-
ents, Dr. and Mrs. A. R. B, Willlam-
son, King street.

Miss Btephanie, Willlam street,
has gone to MOnireal to spend the
Christmas holidays.

L l [ ]

Mrs. 1. G, Bogart and Miss Thelma
Bogart, Wellington street, Jeft on
Tuesday for Bavannah, Ga., to spend
the Christmas season.

Mr. and Mrs. Jannings, who were
with Major and Mrs. Horace Law-
son, Johnson street, for the R.M.C.
dance, have returned to Montredl.

Mr. Marriner, New York, is with
Mr. and Mrs. W. Harty. "“Rose-
lawn.""

Miss M.. A. Walsh, Cobourg, will

4pend the holliday season with Mr.

and Mrs. Thomas Lambert, Clergy
street, and Mr. and Mrs. Jock Sib-
bit, "“The Greenses,” Pittaburg.

[ ] - ]
Dr. and Mrs. L. N. Armeirong,

‘Hamtiton, and their Httle som, John,

are the guests of Mres. Armstrong’s
parents, Mr. and Mrs, John Nicolle,
Barrie street.

Mrs. Edwin Walsh, Brock stireet,
has gone to Ottawa to spend the holi-
day BEARON with her danghter, Mrs.
Cecil Ney. Mr. Walsh will jolmn her
to-day.

Miss Vera Balance, Queen's Uni-
versity, left on ‘Tuesday for her
fome in Napanee.

- - L

Miss Pearl Moscrip, Brantford, ar-
rived on Tuesday to spend Christ-
mas with her mother, Mrs. Moscrip,
YW.CA.

iMiss Helen Tofleld, Belleville, was
in town for the Christmas dance at
the Royal Mlitary College.

Miss Alison Macdonell, the Com-
mandant’s Quarters, Royal Military
College, will go to Toronto on Friday
for the R.M.C. dance In Jenkin's ATt
Gallery, which will be given by the
Toronto cadéts who are at home for
the holidays.

Mrs. Britton _TFrasecis and Miss
Franetis, who were in town for the
Christmas dance et the Royal M-
tary College and were the guests of
Dr. and Mre. Thomes Gibson, the
Chatean Belvidere, have returned to
Ottawd.

Major Windeyer and Mr. Walter
Windeyer, Toronto, and Mr. Gordon
Anderson, Montreal, are
guests of Principal Bruce Taylor and

General Sir Archtbald and Lady Mac-
donell, the Commandant's Quarters,
Royal Military CoHege, for Christ:
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TOMORROW'S MENU
: Breakfast
Left-Over Prunes
Cereal
Bolled Eggs Toast Coffee
Christmas Dinner
Cealery Olives
Chicken Comsomme
Roast Qooses with
Potate Btuffing
Mashed White Potatoes
Gl-lllad Sweet Polatoes
Onions LCauliflower
: Apple Bauce
Plum Pudding
Mince and ‘Pumpkin Ples
Cotfes -

SBupper
Lefit-Over Fowl Balad
Cake Raolls Cocoa

Serving Left-Overs Of Turkey,
Goose and Duck.
Although my menu for the Christ-
mas Dinner calls for goose, :rsomse
families may prefer turkey or duck.
I am therefors giving the following
recipes for serving left-overs from
all three wvarieties of bird.

Turkey Neapoltan: Fry three-
fourths of a cup of canned mush-
rooms in four tablespoons of butter
till browned, then season with one-
half teaspoon of salt, a pinch of
pepper and a few grains of pap-
rika; add the juice from ome large
onion (to obtain this, put raw onion
through your food chopper and
catch the julee) also add two cups
of juice from a ean of tomatoes,
Let the mixture bell three minutes,
then thicken !t by - stirring In five
tablespoons of flour previously mix-
ed to.a paste with a little cold water.
When smooth add three cups of
cold, cooked turkey cut in -small
bits. When it has boiled wp once or
twice, serve on slices of hot, butter-
ed toast. i

Savory of Goose or Duck: In a
double boller make a sauce by melt-
ing two tablespoons of butter, rub-
bing into this one heaping table-
apoon of flour and adding one cup
of rich, sweet milk. Season with

g0 to Toronto on Friday for the
R.M.C. cadets’ dance.

Dr. and Mrs. ¥*J. Willlams,
Brockville, will be the guests of Mrs.
Willlams' parents, Col. and Mrs. C.

Dr. and Mrs. John J. Hill and
their daughter Janet, New York
City, are spending Christmas holi-
days with Mr. and Mrs. Georg?
Danagh, King street.

Miss Lorrain- Irwin, Colborne
street, will go uwp to Toromto on
Friday for the RMC. 8r. Year
dance In the Jenkins Art Gallery.
She will be the guest of Mr. and
Mrs. Elllott Irwin..

L L ] L

Mrs. M. Johnston, Buffalo, is the
guest of her mother, Mrs. 8. Mit-
chell, Rideau street.

Miss E. Bteen, Toronto, is the
guest of Mr. and Mrs. Evans Steen,
Nelton street.

Mr. Claremice Steen, Arthur, was
in town for the EK.C.I. “At Home"™

and is the guest of his parents, Mr.
and Mrs. Evans Steen, Nelson street,

Miss Helen Spratt, of Notre Dame
Convent, Kingston, is with her par-
ents in Lindsay for the vacation,

Dr. T. R. Little, pathologist at
the Ottawa civic hospital, will spend
Chrisimas in town. R

Mr. and Mrs. Joséph L. Hayeock,
Sr., of Adolphustown, aod Mr.
George G. Haycock, of Montreal,
are spending Christmas Iin the ecity.

| can truthfully say that faith in the

Godhead of the Babe of Bethlehem
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one-fourth teaspoon of salt, then
add two cups of diced cooked goose
or duck and two cups of diced celery
which has been previously stewed In
a little water till temder. With the
upper pard of the boller set over
rapldly-bolling water, stir a beaten
egg-yolk into this mixture and con-
tinue to stir for about two min-
utes—or till thickened. Serve elth-
er on'slices of hot, buttered Lodst
or in small hot ramekins.

Salad of Turkey, Goose, Duck or
Chicken: Cut the cold cooked left-
overs in small pleces and measure
by cupfuls. To two cupfuls of the
fowl add ome cupful of uncooked
diced celery, two hard-bolled eggs
sliced, and 'six slices of erisply-
fried bacon broken in small bits.
Moisten all with one-halt cup of
boiled salad dressing, heap on crisp
lettuce, et in & cold place for a
short while and serve. (Note: A
tablespoon of two fimely chopped

red and green swest peppers, pre-
viously cooked till tender,
pretty color to this salad,

Turkey with Oysters: Melt one
third oup of butter then oook in it,
till softemed, ome tablespoon of
minced grean sweet pepper and one-
fourth oup of mineced celery. Stir in
three tablespoons of flour and two
cups of rich sweet milk., Let boll a
moment, then season with one-half
teaspoon of salt and add two cups of
cooked minced turkey. Just before
serving add one cup of small oysters
and serve on buttered toast.

Friday, Crocheting a Hand Bag.

All 1nquiries adaressed to Miss
Kirkman in care of the “Hifficient
Housekeeping™ department will be
answered in these columms In thair
tarn. This requirss econsiderable
‘ime, however, owing to the great
1umber received. Bo if & personal o
quicker reply is desired, s stamp-
#d and sslf-addressed envelope must
he encloséd with the guestion. Be
sure to uss YOUR full name, stréeet

I sumber, and the names of your city

and state. —The BEdite..

pretty parcel tled with ribbon and

| bearing good wishes on the Christ-
mas tree. They will forget in the
i happy surroundings that Christ-
, mas has for them sad muemories and
will. reapond to the laughter of the
little omes, the lové of the home
cirele and do their part to maka It
a “Happy Christmas™ for thelr
hosts.

That on Tuesday the . students
from Queen’s University filed to
overflowing every train that left the
eity. They are now blemsing as fer-
vently as they d4id the reverss, the
policy of the ecollege of having the
examinations before Christmas. The
best (or worst) is known and they
are care free to enjoy their holi-
days to the full. Bags and boxes
were overflowing for they &rs
bringing their presents for the
family, bought In Kingston shope,
home with them. We wish them all
a Merry Christmas.

by Ry
~ That the children in the Orphan's
Home are . going to emjoy thelr
Christmas tree on Christmas Day
after the very excelles. dilnmer pro-
vided for them which will be carv-
ed by séveral kind men who nev
forget the little ones who

have no “daddy.” The tree is a big
one and well laden and’ the young-
sters are looking forward to a
glorious time. ° i

Don’t forget your comtribution for
the General Hespital's Christmas
appeal. '

The modern girl cannot wunder-
stand how her grandmother manag-
ed to live so long wearing all the
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TONIGHT

Your last chance to purchase
that gift you have forgotten or
overlooked in the hurry of the last
few days. ' s

May we wish you the old, old
wish, A Merry Christmas and a
Happy New Year.




