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LIFE'S SOCIAL SIDE

Woman Page Bditor, Phone 2618
L ]

On Saturday afternocon the Junior
dAunxiliary of 8t. George's parish gave
a8 moet successful tea, sale and en-
tertainment in 8t. George's hall., Miss
Edith Ritchle, ' the superintendent

* was In charge in the room where

the pretty work, the homecooking
and the sweets wers for sale. Mrs. A.
Hallam and - Mrs. Ward were at the
table where deliclous home made
dainties wera sold. Mrs. Noel Carr
was io charge of the candy table and
many members of the soclety Essist-
od them. In the tea room at small
tables, each with a slender vase of
flowers, parties gathered for tea,
and at the long table centred with
spring flowers, Mrs. Havelock Price
and Miss Frances Cartwright made
‘ianumerable cups of tea. Mrs. W,
E. Kidd was an indefatigable assist-
ant, and the girls of the soclety were
alficlent waltresses. Miss May Powell
was in charge of a fish pond contaln-
ing all sorts of surprises. At 3.30 a
programme was put on upstairs and
8 good crowd gathered to enjoy it,
* having first paid an entrance fee to
Miss Charlotte Abbott, the treasurer.
! The programme was in charge of

Mrs. Horace Lawson, Mrs. W. R. P,
Bridger and Mrs, Victor Tremaine,
and coosisted of a plano number. by
Miss Annig Hallam, songs by Miss
Gladys Donnough, Miss Geraldine
Marchand and Miss Katharine Her-
on, & recitation by Miss Norma Eec-
gles, a ninepin drill by zina little
girle and a hornpipe dauced by some
members of the J. A. “The Open
Window," a missionary play in verse
was put on, the leading parts being
splendidly taken by Misses Norma
Eccles, Efa Denison, Annie Hallam
and Jesale Ward. The story 1is of
three girls who find their school
holidays dull and are cross and
peevwish until the fourth *“'‘Beatrice”
(Norma Eccles) shows them through
an open window, the lifa of the girls
" and women in the countries across
the seas and the far away corners of
Canada to which the W. A, sends
~missionaries. The girls who took the
. parts of India were: Isabel Hender-

- ®om, Kathleen Gunn, and Audrey

,,", pm: China, Beatrice Angel, Lil-

lian Ling, Ivy Roach, Kathleen Gunn |

and Irene Beck; Japan, Geraldine
archand and Irene Beck; Canadas,
Evelyn Gibbs and Irene Ling; Aus-
tralia, Bessie Sullivan and Edith
Ward, .Katharine Heron as the Aus-
tralian mother, who had forQotton
Christmas, till she heard the softly
played strains of a familiar hymn.
Mrs. Tremaine played for the songs.
The entertaining was most success-
ful in every way and §$100 was rals-
ed for misslons.
L ] - L ]

Miss Jegn Chown, who returns to
Rochester, N.Y., to-day, says she has
decided to go into grand opera with
the Eastman American Opera Com-
pany, with whom she ls singing at
present. Miss Chown is a Kingston
girl of whom we are all proud and
whenever she sings in her home
town the crowd with which she is
greeted disproves the 1dea that
prophets are without honor in their
own country. Her pronounced sue-
coss AS A concert.-singer and the fact
that the music of her lovely deap
contralto is broadcasted continually
has left her the same quliet, sweet-
mannered girl who went to England
some years ago to develop the volce
that won for her in critical London
the name of ‘““The Canadian Con-
tralto.” We wlill look forward to
hearing her in. grand opera and we
are sure she will not leave King-
ston out of her tours.

. * @

Badminton was played at the ar-
mouries .on Saturday afternoon and
a few tables of mah jong were In
play. At the tea hour some members
came in for tea. Among those pres-
ent were Col. C. F. Constantine,
Col. and Mrs. Harris, Col. and Mrs.
Alexander, Col. and Mrs. Brook, Dr,
F. G. C. and Mrs. Campbell Mrs. W.
H. Macnee, Col. and Mrs. J. 8. Skin-
rer, Mra. Charles Constantine, Mrs.
James Hamilton, Major and Mrs.
Sheffleld Bacon, Col. and Mrs.
Wroughton (Vancouver), Prof. and
Mrs. Jemmett, Mrs. Keith Hicks,
Major.and Mrs. Victor Williams,
Capt. and Mrs. F. F. Harvey, Capt.
and Mrs. J. F, Preston, Miss Mabel
Glldersleeve, - Miss MecGlll, Miss
Florence Cunningham, Miss Golng,
Miss W. Gordon, Miss Marion Les-

1l tell you a Beauty Secret

and will be

BEFORE long thousands of women

ing a “‘ Menthol

will have heard of,
atam Steam *’ in

to Cream or Mud P :
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and a whole lot less expensive.
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“Mentholatam Steam’’

you think of it, truly we
.lmhh'.i
Mentholatum is for sale
ot all Stores, | ox.
suxe, 3e.; I on.sine, 60c,

('_ COMING EVENTS J

Remamber the eale and tea, 8t. John's
parish hall, Portsmouth, Tuesday af-
ternocon, April 21lst. Pancake
and programme in the evendng at 7.30.
Admission 26 centms
i =

|A.D1F'r. RATES, WOMAN'S PAGE:

Coming events, not intended to
ralse momey. Ic. a word; minimum
60a. If held to ralss money, 4C. &
word, minimum §1.

Receptions, engagements,

mar-

rlage announcements. al no-
tlcea, 35 words or less, §1.00 per
insertfon. :

Entertalnments, oconcerts. mest-
Ings, ste, 16¢c. per Hne for resdars;
10c. per Hne for display advis. Mind- |
mum charge §1.00.
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slfe, Miss Nora Macnee, Miss Laura
Kilborn, Miss Gwen Dawson, and
Misa Jessle Torrance.

[ [ ] [ ]

Mra. Arthur Ellls, King street, en-
tertained at bridge on Saturday af-
ternoon and {s entertaining this
evenlng for Mra. C. H. Hutchins,
Worcester, Mass., who I8 visiting her
parents, Mr. and Mrs. John Nicolle,
Barrie street.

The Marquis and Marchioness of
Aberdeen, who arrived in Halifax on
Baturday by the Dorie, are expected
in Montreal next Saturday to be the
guests of Lady Drummond for a few

days.
[ ] L ] L]

Mrs. Roy Watts, Albert street, en-
tertained on Friday for Miss Kath-
arine Ledford, a bride of this week.
The bride-elect was given a hand-

kerchief shower by the guests.
- - L 1

Mr. Stewart MeDonald, Rochestar,
N.Y.. who has been vieiting in King-
ston for the past week, has returned

to his home.
] [ ] ]

Dr. and Mrs. Frederick Ethering-
ton; University avenue, motored to
“Fettarcairn’ on Saturday to spend
the week-end.

Mrs. Fraderick MacGachen and
Ler daughter Naoml, who spent a
week in town with the Mlisses Kirk-
patrick, Villa 8t. Clare Apartments,
returned to Montreal to-day.

Master John Bridger, who -~ has
spent the holldays with his parents,
Prof. and Mrs. W. R. P. Bridger,
Barriefield, will return to Trinity
College School, Port Hope on Tues-
day.

Mrs. R. H. Davidson, Clergy street,
has returned from Toronto.

Col. and Mrs. Wroughton, Van-
couver, B. C., who are returning
from England, spent the week-end
in town at Densmere House.

- L] -

Mr. and Mrs. James T. Sutherland,
Clergy street, who are In Detrolt,
Mich., with their son, Mr. James
Sutherland, who is recovering from
a recant {llness, will return to King-
ston early next month, bringing him
with them for a visit.

Miss Hattle Chown, Johnson
street, bas returned from Bay City,
Mich.

Mr. and Mrs. Charles Jeffrey and
Mra. G. D. Robertson, Ottawa, mot-
ored to Kingston for the week-end,

Miss Beatrice Lambert, was in
Montreal for the Jamleson-McKeown
wedding.

Miss Margaret Weiss, Pembroke ia
in Kingston, where she will spend
several months with her sister, Mrs.
Wood. .

Mr. and Mrs. Daniel Briceland,
Watertown, N.Y., spent the week-
end in Kingston and Sydenham.

THIE I8 SPRING.

A rush of sunlight o'er the way,
A cry of wild birds in the park,
A glow of golden light by day,
A flald of blazing stars at dark—
Among the trees, along the grass,
The songe of many robins ring:
And as the splendid moments pass,
The world ecries out “So this is

Bpring ™

Unfettered are the waters wide,
The lakelets laugh, the rivers
sing;
No matter what the hours betide,
I only know that this is Spring.
The crows go winding Northward
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TOMORROW'S MENT.

Breakfast

Oranges

Cereal
Creamed Dried Beef “on Toast
Pop-Overs Coffes

Lancheon

Jélly Omelet
Wholewheat Bread

Radishes Cookies

Cocon
Dinner
Celery Soup
Lamb Chops
Potatoes Spinach
Vegetable Salad
Strawberry Shortcake
Coffes

-

Dishes In This Week's Menus.

Celery Cream Soup: (Without
Stock). Cut the leaves and tough
stalks from a head of celery and put
them into a saucepan with éne quart
of cold water, a tiny plece of bay
leaf and two large peeled and chop-
ped onions; let come to the boil and
simmer for one hour. There should
be about a pint of thé liguid left.
Add to this ong pint of sweet milk,
again bring to the boil, then strain
throngh a wide-meshed sieve, press-
Ing through as much of the vege-
tables as poselble. Retarn it to the
pot, add one-half cup of brown rice
and let boil gently for five minutes,
then stir the soup into one slightly-
beaten egg in a tureen and let stand
two minutes, stirring steadily, be-
fore serving.

Baked Sole: Clean the fish and
Bplit lengthwise. Let stand in a cool
place for 256 minutes in one table-
spoon of lemon juice mixed with
one-half teaspoon of Worchester
Bauce and one teaspoon of onion
Julce (this amount for every “two
pounds of the fish). Then sprinkle
generously with buttered bread

crumbs, dot with still more bits of

l 1 he Editor heors '

That thare s a right‘and Wrong

way of doing everything. The right|
way for tha woman's socleties who
wish to have their unadvertised
meetings reported in the Whig is to
choose a press correspondent who
will write a report of the meeting
the day it takes place and mail it to
“The Editor of the Woman's Page,
British Whig, Kingston.” We hear
from a woman who has belonged to

many socleties that there is a great |
advantage to the societies in having
their work reported in the daily
press, When they come before the
publie, as they all do sooner or later,
to ask support, they have a stand-
ing, they have been heard of and
the people have some idea of thelr
aims and how their soclety is run.
But the Whig is a daily newspaper
and information i{s not news when it
is several days old, Accounts of
meetings for the Woman's Page
should be received early in the
morning after the meeting.

That a family of French poodles
created much admiration on the
market on Saturday morning. From
a distance one expected to see the
little wooden stand that toy dogs are
fastened to under the arm of the
boy who had one little white woolly

dog. But no, t_h puppy had four
very lively little legs of his own and
he and his brothérs were quite able
to enjoy life.

That Mrs. Halden Loeftler of Ed-
monton, a wealthy visitor at the
Bavoy, Is said to ®e the pur-
chaser of the famous Romanoff
emerald ring which, after having
been sold at Rotherham, Kent, for
two shillings, was resold at Chris-
tie’'s for £1,450. Mrs. Loeffler has
now bought it from some Hatton
Garden merchants for a little over
£2,000. The ring's history 8 a

tragic one, for it is sald to have been
worn by the czar at the time of his
death. The emerald is a large square
one, flawless except for a segment
chipped out of a side of the stone,
presumably by the executioners.

MThat black shoes and stockings
are once mdre considered smart,
worn with all black and black and

OMEN READERS
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butter, and place in & pan containing
8 little hot water. Bake in a medi-
um oven for 25 minutes and serve.

Apple Taploca: Boak three-quar-
ters of a cup of pearl taploca or
one-half cup of minute taploca in
water to cover, for one.hour. - Then
drain, add two and one-half cups of
boiling water and a pinch of salt,
and place in the upper part of a dou-
ble boller; let the water in the lower
part boll briskly till the tapioca is
clear and transparent. Now elice
silx pared and cored apples into a
baking dish, and then add two table-
spoons of lemon julce and one cup
of granulated sugar to the cooked
taploca and turn it at once over the
apples. Blip the dish into a medium
cven and let bake till the apples are
tender—about 30 minutes. Serve
with sweet, thin cream or top-milk.
(Note:” Peach “Faploca is made in
the same way, with either fresh or
canned peaches substituted for the
apples).

Cottage Cheese Salad: Season cot-
tage or cream cheese with a little
chopped cooked red sweet papper
(or canned pimentos) and form the
cheese into small balls. Place these
on _crigp lettuce on individual salad
plates, sprinkle chopped walnut-
meats over all, and serve with a dab
of Mayvonnaise Dressing.

Tomorrow—Answers to Ingquiries.

Ll' inquiries addressed to Mies
Kirkman ‘n care of the "HEfficlent
Housekeeping" department will be
answered in these ecolumns in thealr
turn., This requires considerable
time, however, owing to the “great
number received. 8o if a personal or
qulcker reply is desired, a stamped

ind self-addressed envelope must be
snclosed with the guestion. Be sure|!

to use YOUR full name, street aum-

ber, and the name of your city and ||

gtate.
—The Editor

a piece of snet is another tooth-
some morsel.

Hu_l A Fine Time.
The euchid8dhnd dance held in the

A.O.H. Hall on Friday evening, un- |

der the auspices of the French-Ca-
nadian Association, was one of the
most enjoyable held by the associa-

tion. There was a very good attend- |

Ance, and thirteen tables were in
play. Refreshments were served,
and McGrath's orchestra provided a
splendid programme for the danc-
ing. The prize winners for the

euchre were Miss L'Olseau, and Miss ||

Potter, William Jackson and Mr.

Prudhomme.

Mrs. Coventry and her son, Fred,
have returned from Ottawa after
spending Easter with her daughter,
Mrs. Gimblett.

tury. ajarora

CHESEBROUGH MFG. COMPANY
3 o gl bt ol

1880 Chabot Ave., Montreal

Vaseline

KNIGHTS’
PHARMACY
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FACTS ABOUT TEA SBERIES—No. ¢

There are two distinct of name
Black Tea and Green Tngottﬂm mndli
from the same bush and both are equally
pure. The difference is in the of
manufacture which gives each a different
flavour. Black Tea after it is plucked is
Ethe;ad and P ‘fired’ or dried, then
owed to oxidize by being exposed to the
air. . This gives Black T:%tu dark reddish
colour when drawn. Green tea is immedi-
ately steamed after plucking, which pre-
vents oxidization. There are delicious blends
of “SALADA"” in both of these and
also a unique blend of Black and Tea
Mixed. . All are sold in four qualities,

"SALADA”

YOU BUY WHEN!
The exceptional tone quality in the Weber

Piano appealsto the most aesthetic taste,

HEAR FOR YOURSELF AND BE CONVINCED, )

Al C.W. LINDSAY'’S Warerooms,
Princess Street

Fj

Martha Washington
Daytime Frocks

at $2.95

Over 500 of these popular models
—made from best quality of imported
Ginghams—designed with smart, tail-
ored simplicity or in novelty effects
with contrasting trimmings.

Regular sizes 34 to 44.

Out sizes 43 to 51. .

All atoneprice .. .... ....$2.95

Nurses’ and Maids' Uniforms in
Grey, Blue and Black at same prices.

W. N. Linton & Co.

'Phone 191.

he Two Types of Tea

| N
HEINTZMAN & CO.

_—

PIANOS

A quality product in mmanufacture and tone,

Made In Canada for 756 years—during three genera-
tions of the Helntzman family.

A full pized Cabinet Grand, containing the famoud
Agrafer Bridge through which the tong (s sustained for s
considerable length of time over the average,

We invite your w
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