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Ool. and Mrs. A. E. Harris,

Sah . Mms. Alexander, Col and
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“Norman Leslle, Mr. Mar
and Miss Marjorte Rathbun

' }l IH'I'.. T- D- R. I{E‘m‘
‘Mrs. W. H. Maomee, Mrs.
‘Hamidton, Miss Hora. Col, and

: Browne, Dr, and Mra.
Wm, Praf. and Mrs,

$i%oks, Prof. and Mrs. Jemmetd, |
Mrs. W. P. Wilgar, Col. |

and

Mrs. Victor Anglerson, Ma jor

Mre. Keiih Carr, Major and M3s.

“Laflerty, Major and Mro.
Lewson, Major and Mrs. Vic-

'llhlll. Major and Mrs. Shel-

4 Bavon,

Major and Mrs. Victor

Mre. Halloway Waddeil,

: .‘I'. Skinmer, Mrs. A. N. Lyster,

). Travers Hora, Mre. James 3"”’"_|

y Mrs F, H. Macoee, Miss Gil-
Miss Bdith Ritchie, Miss

jile Cartwright, Miss Emma Pense,

Florence Cunmingham, Miss Go-
Miss Marion Leeside, Miss Mc-
Miss Afleen Rogers, Mies Doris

y, Miss Mary Ogflvie (Toron-
. Miss Aline

Miss Oecily Rutherford, Miss
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Kilborn, Mies Jeesie Torrance.

d mew ‘siide on Fort

nt Hal _on Saterdsy In aid for
_Pan Righ Tund. Fiftydtwo tables
» in play and the win of the
prizses were Mms. T. J. Lock-
, and Mrs. Frank Newman,
p winner of the prize for mah

waa Ml W. Gordon. Tea

| served at the tables by a com-

copvenad by Miss Ada Biroh

ch iocluded Mre. Hitsman, M
Bruce, Mrs. Frank Newman,
Dito Mms. W. R. Leadbeater,
May MacdoneM, Miss Marjorie

ir, Missa Norma McFedridge and

Georgina Eitinger. The pro-

ds amounted to about §150.
iy . W L ]
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Harvey Milne, Alf pireet,

rtal on PFriday evening in

§ LIFE'S SOCIAL SIDE

honor of her ;ut. Mmrs. Dusterdike,

Elisabeth, N.J. *The evening was
spent in cards and music, the win-
ners of the pretty souvenirs being
Mrs. F. B. Pense and Miss Van-
{ alstyne., Supper was served by the
hostess and a most enjoyable even-
ing was spent by the Euesls.
[ ] L ] L ]

Mrs. Edmund R ds, wife of
Judge Reynolds, Brockville, is
spending a few weeks in Montreal.
In honor of Mrs. Reynolds, Mrs. J.
A. de Tremblay, Jeanne Mance
gireet, entertained at a musicale on
Thursday evemimg. -

. - e
| The hM team of the Royal
! Military College is locking forward
| to a glorious time when it goes to
| West Point, N.Y., on February 28th,
to play the West Point cadeis. A
dance and other gaieties are plan-
| ned, and a day ia New York will
| end the outing.
. L ] L
| “Rev.” Dr. and Mrs. R. H. Bell,
 Sydenham street Metlhodist parson-
nge, left to-day for Washingtom to
| attend the International Missionary
| Confarence.
| - & @
| Mr. Marvin Rathbun and Miss Mar-
ij-urri& Rathben, Deseronto, were vis-
ftors in town on Saturday,

Miss Lilan Falr, Wesl sireed,
apemt week-end in Nepanee with
Mr. and W. 8. Herrington. Mr.
W .H. Herrington was also with his
| parente for the wesk-end,

Mr. Regimald Garreit, Kitchemer,
is im towm.

Mrs. William Valiemu, Moose
Range, Gask. and Mrs, F. W. Val-
F. B. Pense, Albent street. :

L} | -

Mras. Frank Lawson has returmed
to London from Kingston, where she
‘has bean & guest with her deaughter,
Mrs. MoAnthur, and Prof. Duncan
MoArthur, at Queen's University.

Mrs. J, 8. Btewart, after visiting

her paremts, Mr. and Mrs. WE H.
Dyde, Unlveraly avenue, relurned to
L‘iiliﬁl:l!-l'.r‘llr:p' on Satwrday.
" Hon. Senator A. C. Hardy and
Mre. Hardy, Brockville, have gome to
New York, where they will sadl for
England w0 spend the nemt few
'mma

Miss Mary Houstion. Toronto,
vice-president of the OCanadian Wo-
men's Prees Club of Ontarlo, was
the guesk of honor and speaker at
this week's monthly meeting of the
Ottawa Woman's Press Clab.

Mrs. Genevive Lipastt-Skinner,
Vancouver, B.C., the only woman
meamber of the Press Gallery in the
House of Commons, has arrived in
Ottewa for the session.

L ] »

Mias Isohal Hughes, Alfred

streat, who has been in Butfalo,
N.Y., and Toronsto, has returned
Lhome., Miss Hughes was the guest
of honor of a dance and several
bridge parties while in Toronto.
- Little Miss Jacquline Beaudoin,
Alired street, who broke her leg bhe-
focre Christmas, s now betlter,
which will be good news for her
friends.

——p

V. 0, N. Bale,

The Victorian Order Commities
held a moet successful sale of home-
cooking at Miss Peter's shop on
Brock street, on Setyrday morning.
The comvmitiee is most gratefud to
Miss Peters for lending tham her
place of business which Is ap ldeal
locality of a sale of this kind.

Approximately 36 per cent. of the
total number of war widows in Great
Britain have re-married.

Vienna, with a populaiton of 2.-
090,000, has only 3,200 privately
owned autos, .
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EVENING GOWN

Shell pink silk volle and bands of
pink wvelvet make this wvery lovely
evening gown with a panel that be-
cofnes a side train or may be looped
over the arm as a scar{. It achievea
simplicity without severity end is a
gtybe thiat is becoming to almost ev-
eny iype of figure,

FOODS THAT GO TOGETHER.

Ragout of duck, mashed potatoes,
boiled onion, lettuce salad and
pumpkin ple.

Irish stew, macaroni, parsnip frit-
ters, mayonnaise of lettuce and
cream puffs with chocolate sauce.

Lentil soup, meat ple (from cold
meat), onions, cream sauce, mAyon-
naise of cabbage and cottage pud-
ding with caramel sauce.

Baked potatoes and macaroni,
gweet potatoes, stewed tomatoes,
celery salad and splced apple pud-
ding.

Chicken halibut, drawn, butter
sauce: Parisienne potatoes, spin-
ach, lettuce with Russian dressing
and fruit thpioca.

Roast-spare ribs #ith bread staf-
fing, apple sauce; baked potaloes,
browned sweet potatoes, walércress
and onion salad, sliced oranges and
bananas, with lemon julce and
SUgAr.

Panned rabblt, ecurrant Jelly,
sweet potato, eroquettes, boiled rice,
peas, lattuce and” tfomatoes salad,
with French dressing and cocoanut
pudding.

LACE IS A FEATURE
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TOMORROW'S MENU

| Breakfast
Oranges Cereal
Fried Eggs and Bacon
Toast Coffea
Luncheon
Bee! Hash
Lettuce Salad
Jam
Dinner
Lamb Chops
Potatoes Cauliflower
Chocolate Merlngue Pie

Picklea

Rolls Cocoa

Lettuce
Coffee

New Dishes This Week.

Pot Roast: Buy two pounds of
beef from the rbund. Dredge (it
with one tablespoon of flour and
then sear it til] brown in two table-
spoong of drippings and two tables
spoons of butter mixed {Turnm 1t
over during this searing). Now
place the meat fn a deep pot with
hot water. one diced
carrot, two large peeled and chop-
ped onlons and one diced turmip.
Put on the pot cover and let the
water simmer for about four hours
or till the meat is tender. (As this
small amount of water boils away,
a little more may be added. But
a pot roast needs no more tham a
pint of liguor ip_the bottom of the
kettle). The steam inside the tight-
Iy-closed kettle cooks the' meat.
When cooked remove meat and
{ thicken the pot liguor with four ta-
blespoons of flour mixed to a paste
with a very little cold water. Berve
the beef on a platter with this hot
gravy poured over ft.

Fish Souffle: Any kind of cpld,
cooked fish may be used in making
this. 1 assume that there will be
about three-fourths of flaked cup of
cod left over from Friday's dinner
to be used in this dish on Baturday
night (in place of a meat"dish). Put
one-half cup of siale bread crumibs

L A T

AUNT HET

“Wwhen 1 get sick, it's a comfort
to have Doctor Tom come in an’ tell
all the gossip about his other pa-
tients.”

" 1he Editor Heors

That the Kingstonians who have
had the privilege of meeting a lady
who has been spending some momnths
in town helping sightless people to
take up life again, have had & won-
derful lesson taught them. This
dright woman has never seem the
sunshine, has never watched the
early blades of grass peeping
through drown 'sod to show the old
world is awakening to life once
 more after her winter's sleep, has

never giszed- into the bhiue sky or

across the rippling water, has never
seen a flower or a bird nor‘met the
rlﬂlllﬂlli“ glance of & friend. And
yet few are the things she cannot
do or teach others to do. ‘Those
who have been in the house with
her for months say If she has had

her otherwise but bright and cheer-
ful, ready to amuse others by her
witty remarks and cleverly told sto-

‘with whom she comes im con-

and the secret of her sweelness
in the Christian un-

sad moments they have never Seen-

She is naturally beloved &y,
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into a saucepan with two-thirds of
a cup of sweet milk and let simmer
for five minutes; add the three-
quarters of a cupful of shredded
-eooked cod, one tablespoon of but-
ter, and enough salt and pepper tb
season to Individual liking. Remove
the pan from the fire and, when a
little cooler, fold into the mixture
the stiffiy-beaten whites of iwo eggs.
'Turn contents into four small indi-
vidual’baking dishes and stand these
in a shallow pan containing a [little
hot water.. Cover the tops of the
little dishes with a buttered paper
and slip all inte a moderaie oven to

at once befora it falls.
Quick Raisin Bread: Sift together
four cups of bread flour, four heap-
ing teaspoong of haking powdar and
one-hall teaspoon of salt. Now mix
together two cupe of sweel milk
and two well-beaten eggs. 8tir this
milk-egg -oaixture into the flour mix-
ture, and, last, add one cup of seed-
less raisins. Turn the mixture into
two pans and let stand for 20 min-
utes. Slip the two pans into a mod-
erate oven to bake for 35 minulas.
To Make Quick Nut Bread: Use
the above recipe but substitute one
cupful of chopped English walnuts
for the cupful of raisins.
Tomorrow: Answered Letters.
All inguiries addressed
Kirkman in care of the
Housekeeping®™ department

to Miss

will be

tarn. This
time, however, owing to the great

and self-addressed fenvelope must be
enclosed with the uestion. Be sure
to use YOUR full name, street.num-
ber, and the name of your city and
dtate.

—The Editor

tions swhen attending her. Halr
dressers expect & rushing business.

Orange Drop COakes.

1 scant cup butter, 2 eggs beajen
separately, 2 cups sugar, 1 full cup
milk, £ teaspoons baking powder,
grated rind of one orange.

Cream butter and sugar and add
milk, sift flour and baking powder
three times and add whites of egga
last. Bake in mufin tins, only using
dessert spoon of dough In each tin,

Frosting For Cakes,

To well heaten white 1 egg add
juice of one orange and grated rind.
Beat in 2 cups powdered sugar.

Rich Coffee Cakeé, 7

1 cup sugar, 4 eggs, 2 tablespoons
molassea, 1 cup boiled coffee, 1 tea-
spoonful of cinnamon, %% Usaspoon-
ful of cloves, % teaspoonful of
mace, 4 teaspoonful of allspice, %
cup of raisins, seeded® amd cut in

| HE DECIDES IN FAVOR
OF PASTEURIZED

WS FOR WOMEN: READERS

bake till the souffle is firm, Serve|

answered in these eolumns In their'}
requires considerable|}}

number recelved. So if a personal or ||
quicker reply is desired, a stamped I
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You Should Try

l!SA A Al.l_ :

. GREEN TEA

Thelchoite young leaves yield a rich
infusion superior in flavor to any
Japan or Gunpowder. Say “Salada’.

KNIGHT’S
PHARMACY

Double Mesh, Cap Shape
Real Human Hair
Nets

4 for 25¢.
or Single Mesh, Cap Shape
Real Hair Nets
6 for 26¢. .

Made from hair as fine and
flufly =s your own.

280 PRINCESS STREET
"Phone 2009,

=

imples
IT'Ulill
Cuticura

pleces, % cup currants, 2 tabls-
spoons vinegar, 3% cups flour, §
teaspoons baking powder, X cup
citron, thinly sliced and eut in
strips may be added.

.

Direct telephonic communication

ﬁuﬁmm‘w
United States is to be inaugurated,
between Tampico, Mexico, and the

perhaps within a month's time,

. KIRKPATRICK'S ART STORE

(Established 1874)
Artistic Designs for Any Occasion.

Res. 1218J. 1560 PRINCESS STREET

"Biticient | Il

Special Sale of
Bath Towels

Colored Terry Towels — E

makes, in fancy stripes—20c¢.
3 for 50c.

25¢c., 35¢c., and 50c. each, sizes.
75c. and $1. each, extra big and heavy.

" White Terry Towels for 25¢., 35c.,
50c. and 60c¢.

Very large sizes at 75¢., $1.00 and
$1.25.

Fancy Colored, Towels, Martex
makes—some slightly sviled — very
pretty designs, from 69¢ to $2.00 each.

Bath Shé&éts in White Terry at $4.50
and $5.00 each.

W. N. Linton & Co.

'Phone 191. The Waldron Store
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 SPECIAL
SALE OF
- Square Pianos
$75 to $125

AND
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