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Vhat the Fashionables are Wearing
Hlustrated Dressmaking Lesson Furnished With
Every Pattern w
By Annabelle Wor!l_;\b\wtnn 9

The one-sided rever neckline
sves it a smart tailored appear-
ance and is slimming besides.

The skirt lines are especially lik-
pble, with the faithful panel effect

. that gives the figure graceful
height. Inverted plaits provide nec-
pssary fulness to the hem.

For the office, a cool print In
crepe silkk s most economical
choice. Navy and white or an
prangy-red and white is decidedly
youthful. The rever collar may
be made of plain crepe to tone with
print or of white pique.

Style No. 512 is designed for
pizes 16, 18, 20 years, 36, 38, 40 and
42 inches bust. Size 36 requires 3%
yards of 39-inch material with 2
vard of 35-inch contrasting.

For vacation wear, white or pas-
tel tub silk, cotton mesh, linen or
silk or cotton pique are well liked.

Price of Pattern 15 cents in
stamps or coin (coin is preferred.)
Wrap coin carefully.

No. 512.
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For The Cook

BRAN SCONE
4 cups flour,
1 teaspoon salt.
2 teaspoons baking powder.
1 teaspoon soda,
1 cup bran,
2 or 3 tablespoons brown sugar,
| if liked.
Sour milk or buttermilk,
Mix and sift together the flour,
salt, baking powder and soda. Add
the bran and the sugar. Add sour
milk or buttermilk to make a soft
dough—you will see by the soda
that at least two cupfuls will be re-
quired, else we might expect to
taste soda in our finished product.
It there were too little acld to en-
tirely neutralize it. Turn dough
into well-greased pan and bake in
a moderate oven. Brush the crust
with milk, if you like it to be soft-
er, and if you like a really coarse
bread, increase your proportion of
bran,
Here is an interesting little loaf
which children will like and which
you will find excellent for sand-
wich uses, with fillings of cheese or
lettuce and mayonnaise and so
forth.

For The Hoxﬂe

THESE HINTS ARE SURE TO
PROVE USEFUL

When you have a number of
onions to peel cover them with hot
water, let stand a minute or two
and that thin skin so hard to get

off, can be removed as if by magiec.
During the summer months, in-

“herries Make Many
Deliiig_us Desserts

It is not absolutely necessary to
stone cherrles, Watsh thoroughly,
stone if desired, and pack into
sterile jars. For sour cherries allow
one-half pound of sugar to every
pound of stoned fruit. Make a syrup
of the sugar and sufficlent water
to cover the fruit, and pour over
the fruit. Fill the jar to one half-
inch of the top, put on a new rub-
ber which has been scalded. adjust
the cover and put one clamp of the
ba'l in place. If the jar has a screw
top, put the cap in position and
screw lightly, using thumb and
lttle finger for the pressure. Now
for the processing. This part of
the work is of the greates: im-
portance,

PROCESSING

“iAfter each jar is partially scaled,
place on a wire rack in the bottom
of the wash boller with the water
about the same temperature as
that of the liqu'd poured over the
cherries, this will keep the jars
from cracking, Put the cover on
the boiler and bring the water to a
quick boil, and keep boiling for 16

 minutes. Count the time for pro-

cessing from the minute you hear
the water boiling and bubbling act-
Ively in the container. Do not let
the fire get low and the water stop
boiling, for good material can be
ruined by careless processing.

REMOVING FROM BATH

/ Immediately after .the termin-
atlon of the processing perlod, re-
move the jars from the boiler, A
buttonhook makes a good ald if
the jar has a ball, For screw top
jJars it is necessary to buy a com-
mercial jar holder. Place hot jars
on a table out of the draft, put
down second clamp of the bail or
tighten screw top cap with full
strength, and invert to cool. Watch
closely for leaks; if leakage occurs,
Bighten the bail.

COOLING
+ It is well to cover the jars while
cooling, with a clean towel, If a
large number of jars are processing
at once, do not place them oclosely
together to cool, but separate them
on ditferent tables, so that they
will cool rapidly. Slow cooling of

i
y . Jars is undesirable, and affects the

flavor of the product,

‘' WHY PROCESS CAREFULLY?
After processing, set the jars
nside for a few days beforeé putting
fAway in the preserve closet. Correct
processing is absolutely essential to
Buccessful catning, and to under-
stand the importance of it let us
er why we process, Every
of fruit or vegetable, no mat-
ter how fresh, will have on its sure
face tiny, invisible mloro-organisms,
The alr contains many micro-or-
Ban'sms, an important thing to re-
member in canning, If lving ore
Banisms remain in the jars, they
increase rapldly, causing food to
decay and spoll. We “process” to
kill the micro-organisms, and thus
to render food in the jars sterile,

and. we ‘“seal” to keep out other light
mwnkhmmmm..mw.nhmmw slow to ‘set,

stead of serving pies and other
pastries for dessert, use fresh fruits
and berries. They save work and
are more delicious.

Scorch stains on white silk can
be removed with bicarbonate of
CHERRY SHORTCAKE soda mixed to a paste with cold

2 cups flour. Y water.
4 m:'poom baking powder. b To make a candle {it any condle-
1-2 teaspoon salt. stick, dip the candle for a moment

4 tablespoons shortening, into very hot water. This will sof-
Sweet milk to make a soft dough | ten the wax so that it may be easily
Mix together four cups of pitted | fitted into the candlestick..
cherries and ome cup of sugar.| TO remove ink stains on' linen,
Place in the ice box while making | let the stained part stand in milk.
and baking the shortcake, When the milk is discolored, change
Mix and sift together the flour, | t0 fresh milk. Wash next in culd
salt and baking powder. Rub in the | Water and amonia, Use milk if you
shortening. Use half butter and |have no ammonia.
half lard or any preferred shorten-| Keep cookies in a dry, warm
ing with the butter. Cut in the | Place in the Summer and they will
milk with a knife, using enough |not become soft.
milk to make a soft dough, Roll on| Turnips, carrots and peas are all
a well-floured hoard into a sheet|improved it a little sugar is added
about 3-4 inches thick, Cut in in-|to the water in which they are
dividual cakes about three inches|cooked. The sugar brings out the
in diameter and bake in a hot ov- | flavor.
en. If doors or bureau drawers stick
When done, split and spread gen- | in warm weather, a little wax rub-
erously with butter. Put together |bed on the surface where friction
with  c¢hilled sugared cherries. | occurs will end the trouble.
Dredge with powdered sugar and
serve at once.

CHERRY COCKTAIL

2 cups sweet cherries,

1-2 cup orange juice.

2 tablespoons blanched and shred
ded almonds.

1 tablespoon powdered sugar.

Wash cherries, drain and remove
stones, Save any juice that escapes
during stoning. Combine cherry
Julce and strained orange juioe
with sugar. Chill fruit and - juice
separately. When ready to serve
put cherries into chilled glasses,
sprinkle with nuts and pour over
Juice, This recipe will gerve six or
elght persons,

CHERRY MOSS

1 teblespoon granulated gelatine

1-4 cup ocold water,

1-4 cup bolling water,

1 1-2 cups dark red canned cher-

to allow for the escape of steam.

CHERRY PIE—2
2 cups canned cherries, stoned.
1-2 cup cherry juice,
1 tablespoon quick-cooking tapie
oca,
Few grains salt,
2 tablespoons sugar.

oca and salt and pour over cher-
ries, Put on top crust. Bake by first
setting pie in bottom of hot oven
(450 deg. F) for 10 minutes, Then
move to middle shelf, reduce heat
to moderate (350 deg. ¥) and Bake
40 to 50 minutes,

CHERRY ICE
2 teaspoons granulated gelatine,
1 cup boiling water,
1 cup cherry juice.
2 tablespoons cold water.
4 tablespoons lemon juice,
1 cup sugar,
Heat one quart of fresh cherries

1-2 cup cherry juice,
2 egg whites.
Few grains salt,

make gashes in the top of the crust

Domthﬁ& Letter Box , ;

Vacation Marriage Alluring, But What About
Winter? Asks Dorothy Dix of Impat-
ient Schoolgirls — What Kind of Man
Criticizes His Wife’s Bridge
Playing ?

Dear Miss Dix—We are two girls, 17 And 18, and have just been grad~
uated from high school this year. We have been going with a couple of
boys who want us to marry them and the four of us go to the mountains.

‘,'_ AMgmingSmih

It's not what we have,
But what we give:
It's not what we are,
But how we live;
It's not what we do,
But how we do it,
That makes this world .
Worth going through it. /
o ¢ s = /
The Princess Royal is hopng to
recelve a visit from the Queen at
Harewood House this summer, and

|

We girls can go to college if we wish, and our
problem {5 whether to go to school or get mar-
ried and go to the mountains. The boys are un-
willing to wait until we have finished college. We
would like for you to help us decide.

J.C.AND B, W, -«

Answer: )

My dear girls, I urge you with all the earnest-
ness of which I am capable to choose college in-
stead of marriage with two boys who are n¢ more
fit for matrimony or ready for it than you are.

I am sure it would be a grand lark for you to have a romantic elope-
ment and go off with these lads with whom you have been playing around
for & summer vacation in the mountains. You would have & delightful
trip in a car and a lot of fun hi and fishing and camping, provided,
of course, the boys could scare up.’enough money to go on and pay for
gas and food and lodging. But, after all, the summer is very short. Two
months—three months at the most, and then the winter chills commence
coming and then — what? A\

You can't check out of marriage as you can out of a summer hotel.
When you marry, you change your whole life.  You take on responsibili-
ties, You cut yourself off from opportunities. You are bound for keeps
unless you rat on the bargain you have made and go through all the
mess and worry of a divorce.

So what about #t? ‘Try to think about marriage for the long pull.
Are you sure you like these boys well enough to give up everything on
éarth for them? Are you even certain that they wouldn't bore you after
& while, or that you could put up with their little ways and peculiarities?
‘You are very young, Just on the threshold of what should be the great-
est and the happiest time of a girl’s life—when she is carefree and can
run around to parties and have lots of dates and good times and pretty
clothes and trips and so on.

If you marry these boys, you will cut yourself out of all of-that, You
will have to settle down and have no dates. Just go out when your hus-
band happens to feel like taking you. And you will have to do your own
housework and perhaps there will be a baby that will tie you down, and,
instead of running around like the other girls of your own age, you will be
one of those poor, tired, dragged-out young mothers that you see who
have to lug the baby even to market with them because they have nobody
with whom to leave it at home. Not such & hot sketeh, is 1t?

And how are these boys going to support you girls if you marry them?
If they are just schoolboys themselves, they haven’t any way of making a
living for themselves, not to speak of you. Are you counting on inflict-
ing yourself on the boys’ parents to support, or are you going to wish
your new husband on your own father and mother? And don't you' think
that children who get married before they have a way of making a living
for themselves are playing it pretty down-down on their parents?

It simply isn’t a sporting thing to do. ¥Your fathér and mother have
worked hard and made many sacrifices to redr you and educate you and
give you pretty olothes and advantages that perhaps they never had
themselves, and they have a right to expect that when you are grown
you will stand on your own feet and let them spend a little of their
money on themselves and lay up something for their old age. But they
can’t do this if you are selfish enough to run off and marry some boy,
or he is selfish enough to run off and marry you and dump another fam-
ily on his poor old parents to take care of. 'Think that over before you

elope, '

If these boys are not willing to wait for you until you finish your
college education, well and good. It will only show that they didn't really
and truly love you. And it won’t make & particle of difference with you,
for by the time you get through college your taste will so completely have
changed that you wouldn't marry them on a bet. DOROTHY DIX,

. 8 o 0 9

Dear Miss Dix—My mother will not let me have any parties at home
where boys are present. ‘The reason of this is at one timeé I had a
little gathering and she came in and some of the hoys and girls were

i
hL:li pl;; plate with paste, Put in| pe1ding hands and others dancing and she sald she would not have such
cherries, Mix the juice, sugar, tapi~ goings on in her house, My friends are nice girls and boys and behave

themselves properly and I am 20 yeats old and able to take care of my-
sélf. Don’t you think fay mother is wrong? ROSE,

I certainly do. Any mother who does not let her daughter receive
her company at home is simply forcing her out on the street for her com-
panionship and depriving her of the protection that a home background
gives her, §

1 should think that any womsan who had & grain of intelligence in
her head would realize this, and that she would be so glad that her
daughter was bringing her friends home with her, instead of running
around to speakeasies and roadhouses and Heaven knows where, that
she would welcome them with open arms and not be too critical of thelr
holding hands, or even of their petting a little. For she may be very
sure of one thing, and that is, there is no better chaperon than a ghrl's
own housé, and that there won't- be 5o much hand-holding and

Soak gelatine in cold water, dis-
solve in bolling water, and add
::rﬂ;a (stoned and cut in halves)

cherry juloe. When mixture be- [ Add the lemon Juice, cherry julce
glns to thicken, beat, and add salt|and sugar, Cool and turn into
and egg whites, beaten until stiff.|freezer and freeze until firm,
Turn into slightly ofled mold and
ohill, CHERRY JELLY

Remove f4m mold to serving (Made With Pectin)
dish and gamish with whipped| © 1-2 Oubs sugar,
oream. prinkle with Jorden al-| 1 CUP Maud pectin
monds, blatiched, shredded and| 2 P "f:’”' i
roasted, or o nut crush well abou

! chiogred pistach pounds of ripe cherries, Do not pit.

sl Add hal

f cup water, stir until poil-
OHERRY PIE-1 ing, cover pan and simmer for 10
1 quart cherries (preferably sour) | minutes, Extract the Juloe by pour.
Four for dredging, ing the fruit into jelly bag. D6 not
1-2 cup sugar (more it desired) eéqueese the pulp that 14 left in the
Stone the cherries, 14ne pie plate ' bag or a cloidy felly will be the
with paste. Mix the flour and sug- result. Measure the juice and put in
ar and mix thoroughly with the|a saucepan. Add the sugar and
cherries, Put on top crust and bake, | bring to bolling point. Aad the
By mixing the flour and sugar|pectin and poit hard for ofie mine
together and then mixing with the|utes, or, if firmer jelly 15 desired,

cherries your pie will not hofl over | boil for two minutes,

and strain off the julce, Soften the
gelatine in cold water for 5 min-
utes and dissolve in bolling water.

In the oven, as the cherries and{ For a stronger oh

erty flavor add
thefr julce will be encased in a|1-4 teaspoon almond extraet, Jelly
ting formed by the sugat|made from sweet cherries is very

and kissing there as there would be in parked automobiles or night clubs
or places where parties are likely to get rougn. A

A lot of things that the younger generation do and see no harm in
doing are shocking to their parents brought up in a stricter tradition.
But it gets fathers and mothers nowhere to forbid their children to do
these things and to shut their doors on their children’s friends, because
the youngsters are going to do as the others of their set do and they are
#oing to have their friends secretly if they can't have them openly, Al
that the parents achieve by their stérnness is just to allenate their ohild-
ren from them and keep their children from confiding in them, and this
prevents them from having any influence over the youngsters and per-
haps beitig able to steer them in the right direction in some time of need.

If a girl 18 1ot permitted to bring her boy friends to the house, her
parents cannot know with whom she is assoolating, nor whether they are
fit compamions for her or not. Mother and father may think that they
ate keeping her away from boys, but instead they are simply forcing her
eomamunmmmnm.mommmmw
mhmmmnommaa.mmmmmmmmm
becatise boys are foriidden to her,

! But if & girl ean ha . wu..'

; ©an have all the boys she wants and all the she
muummmmnkeammummlnh.muwﬂmw
nmwmm'-nunlofchmbmuumnmmnmuim'ta
lpmupon. e DOROTHY DIX.

Dculﬂnnh—wnntdoywmnkotan;anwhnlmynm
his wife's bridge playing every time he becomes her partner a6 & party

-n_m Ihfm-ﬂ.m makeswhat He oonsiders & bay play, thus

it 18 possible that Her Muajesty may
pass & few days there on her way
to join the King at Balmoral to-
wards the end of August
The gardens at Harewood have

,uwl been among the finest in

the North of England, and have
been much jmproved during the
past year or two under the personal
supervision of the Princess Royal,
who is a true garden-lover, The in-
terlor of Harewood House has been
considerably remodelled recently,
and its countless art treasures are
now displayed: more effectively,
LI

The King is evidnetly sorry to
lose the services of his second chef,
M. Gabriel Tschumi, who was sup-
posed to retire this week after 34
years at Buckingham Palace:. So
much 8o, in fact, that His
Majesty has asked “Chummy” as
M. Tschumi is usually called, - to
stay on until the autumn, and to
80 to Cowes as usual, and even after
that, in his retirement, to return to
his old dutles for very special Royal
functions, such as the Court, Dur-
ing his lengthy service “Chummy”
has prepared thousands of dishes
for notable State occasions, and en-
countered hundreds of ‘world famous
personages. Queen Alexandra had a
special regard for him, and among
his treasures at his home in Wim-
bledon are several dlamond tlepins
she gave him. The King has pres-
ented the Royal Victoria Medal to
M. Tschumi, whose abilities he ful-
ly recognises. The fact is, however,
that King George personally is as
indifferent to gastronomic perfec-
tions as his father was the reverse,
and were it mot for the fact that
hospitality is frequent and the
tastes of guests have to be consider-
ed, a Royal chef would have few
opportunities to display his expert
knowledge.

the Prime Minister should choose
a resting place so far from the
centre of affalrs as Lossiemouth,
‘With modern means of communicat-
fon distance matters liftle, and apart
from the homing instinct, there is
something in the heady air of the
Moray Firth peculiary suited to one
with a northern upbringing, In his
house “The Hillocks” at Lossie-
mouth, Mr, MacDonald's rule is
simplicity, His study bedmoom is
furnished with little else than a
camp bed, and an enormous desk
flanked by bookcases, Meals, when
it is impossible for them to be
taken on the wide verandah, are
usually served in the kitchen.
. s

His Royal Highness the Prince
of Wales attended the wedding of
Miss Elizabeth Shaughriessy, daugh-
ter of the late Capt. the Honorable
Alfred Shaughnessy, of Montreal,
and of the Hon, Mrs, Plers Legh,
of London, England, and grand-
daughter of the Dowager Iady
Shaughnessy, of Montreal, to Right
Hon Lord Grenfell, son of the late
Fleld Marshal Lord Grenfell and
Lady Grenfell, which took place on
Tuesday at St. Margaret's, West~

minster, Iqndon, England,
. e

Four delightful week end teas
were given in honor of the delegate
es to the Imperial Economis Oor«
ference. Hon. W. D, Herridge, Oanad~
ian Minister to Washington and Mrs,
Herridge entertained at a° charm-
ingly arrangéd outdoor in the
attractive grounds of thefr home in
Rockoliffe. Altuated with a Beauti-
ful view of the Laurentians and
down the Ottawa River as far as
Templeton, it was the ideal locat-

of Summer flowers , was  used
throughout the entire residence and
on the tea tables set on the lawn

blte were used. Tea was = served
buffet fashion, Mts, Merridge was
8 charming hosteas in white orgah~
die with a wide blue sash and &
wide brimmed white hat, A 180

| were also at home fo  nearly|

I have often heard people ask why

fon for such an event. A, profusion \

delphintum {n the lovely shades of (n

: e
Luther Burbank, wizard of hory.

oo guests  Thursdsy - M- |oultuve, it 18 sald, was omnm::_
temoon, indluding the delégates 10 |tereq by strangers, who desireq g,
the Conference and ‘other Ottawa |gnow why he didn’t develop this o
that—as for example, s grapefry
without partitions in it,

“Well, Mr. Burbank, what miy.,
| acle are you WOrking on now?’ gng
inquisitive individual asked,

“Well—-it's & secret” answereq
the expert,” but I don't mind te].
ing you I'm grafting milkweed on
eggplant.” -

“That's interesting! And what dg
you expect to produce?” i
“Custard,” was the reply,

table attractive with blue

ium and other garden flowers,
guests enjoyed the view from the
wide verandahs and the pretty
grounds, Sir Robert and Lady Bor-
den also gave a small tea at their
handsome home, Glensmere, About
50 guests were present and wanhders
ed around the attractive grounds
and effective flower beds.

L I ¢
Many of the wives of the visit-|bracke  OCastle. Following  Coweg
ors to the conference called infor-|Thelr Majestles will spend a forte
mally on Mrs. W. D, Herridge, wife night at 8andringham, and will then
of the United States Mintster to | leave for Balmoral Itis notunlikely
Washington, and sister of Premier|that on the way to Scotland the
R. B. Bennett at her home in |Queen Wwill remain a day or twe
Rockeliffe, fita at Harewood House, in Yorkshire
with the Princess Royal and the
Earl of Harewood, From early Aug-
ust until October the Duke and

Duchess of York with thelr twa |
daughters, will be at Glamis. On
August 21st, Princess Margaret of
York will celebrate. her second
pirthday in: the house where she
was born, :

T

L[] L

Hon. J. D, and Mrs, Stewart, re«
turned home Tuesday night from
Ottawa, where they attended the
opening of the Imperial Conference.
Before proceeding to Ottawa they
had a most delightful trip to 8t.
John's, Nfld, by the 8. 8. Belle
Isle, :
. &

Miss Jean Altken of Regina, Sas-

e o o ~
The house party at Giovernment
House at present, in addition to |katchewan, is being welcomed i
His Honor and Mrs, Dalton and|Charlottetown and  Summerside
Mr, and Mrs. Murray, include Dr.|where she s the guest of her mo-
and Mrs. Dalton, Boston, Mrs. A.J.[ther, Mrs. Altken, Summerside.
Ortseffen and son Addle, Chicago, i
and M!ss Irens Dalton, Mrs, W. J.| Miss Maud Harrington returned
Cox and Mrs, Walterl  spillaine, | this week to Oalgary having speni
Boston, left on retumn to thelr hom- | s pléasant holiday in her home
es last Saturday, Tt is expected that|at Oharlottetown, She was accoms

Dr, and Mrs, Dalton ‘will remain for |panied as far as Sackville by her
another week, mother, Mrs. Peter Harmrington

8. 'land sister ‘Miss Kathleen,

Chief Justice and Mrs. Mathies- N2
on are being welcomed back from| The tennls hostesses at the par
a most enjoyable three and ‘s half|this sfternoon will be the Missel
months vislt to the Old Country|Dorothy Bentley, Wilma Davison, .
and the Continent. . | Margaret Lasge, Isabelle Crawford

PR . o

One of the most delightful mus-
ical entertainments ‘of the season
‘took place at the home' of Mr.
and Mrs, J. §. R. McEwen, Prince
Street, on Monday eévening in hon.
or of Mrs. (Dr) A, F. Miller, The
guests . who consisted of some of
th€ 1438t prominent musiclans of the
city were held enthralled by Mrs,
Miller's beautiful * soprano  voloe,
| Mrs. Miller has studied a number
)” years in New York under ocele-
brated masters and has been in-

timately connected with some of
the greatest ® artists  there, ~ Her | the tes hostesses will be Mrs. F.J

personality combined with | Wheat, Mrs. ¥, M, Nash, Mrs. F. &
hef artistio merits was shown in|Conrad, Miss M. Weeks Mis M
her selection of songs, She was | Cox. 4

accompanied by Mr. Horace Mc- o s &
Ewen. Mr. and Mrs, Melville Bradshaw

. e e and Miss Emma Bradshaw retumn¢
The officers and commanders of [ €1 on Thursday evening from
the Seguenay and Champiain will extended visit to New York.
be the guests of the members of Sehn
the Charlottetown Golf Olub this| Mrs. Gwladys Bell Owen, noted
afternoon, /| soparano, very graciously assisted il
LI the program that was given Iast
Among thoss summering at Trac- |night at the annual dance of thd
adle 18 Mrs, Johnston Dodds  of | Bummerside Golf Club. This is al
Montreal with her family and gov-|ways one of the most  enjoyablé
erness, y events of the season and the sel
ections given by ‘Mrs, Owen wen
very much appreciated. Mrs. Owen
is visiting her parents, Mr. and
Mrs. G. W, Bell, but will lean
shortly, for Toronto where she hal
Wi an engagement on the radio con
Mrs, Wilfred Wright, entertained |cert stage, M¥s, Owen took part in
at afternosn tea on Tuesdsy in |the performance of “The Miracle'
Honor of her Aunt, Mra, Abbott and | which ran in New York some tim(
cousin Miss ABboLE of Montreal|ago, Mr. Beverly Owen, her hus:
"h," deave on return this morning. band' who accompanied her on hel
e e * |visit Home, leaves next week fof
_ Miss W. O, Windsor and Miss F'.|ths Magdeline_ Islands.
Bullivan, Oftaws, have arrived on CWe
the Island to sped their holldays.| The hostessés for afternoon
bl i |at the Summetside Golf Club thid
Mrs, Gane Morrls has as her wel=| atternon will "be Mrs, E. W. Mane
come guest her nelce Miss Ohard, |son, Mrs. 8. W. Robinson, Mxs .
AN Melville Bradshaw and Miss Emmi{ *
Buckingham Palace has put on |Bradshaw.
R

its dust proot . The royal’

garden patty of day marked | Dy, a Mrs, Donalds of
the close of the Yorndon season. nmtg:,n nl.a‘n:“nn expected thid
The first part of the holiday of |evenitig on a vislt to the latterd
the King and Quen began tods¥ [mother, Mrs George Robinson of
were t0 g0 &+ ‘Sumimerside, They will be acoom® '
1 panied by Miss Jeante Siudwick |

}m will visit her aunt, Mrs. B, W
Robinson. |
loo::ﬁnued on page 14) 1

Mrs, 8, O. Trivett of Hallfax §
here on a visit to her son, Mn
Lionel Trivett.

e &

Mrs. H. C. Chapman, Ottawa, hy
arrived dn the city to spend th{
summer months . here.

'e & ®

Miss Bthel M. Coftin, R. N, of
Beverly Hospital, Beverly, Massa«
chusetts 18 hompe to spend a vax
ation with her mother in Morell

At the Golf Links this afternoot

L B )

Miss Viola Beers of Montreal,
who has been spending her vacation
at: York, leaves this morning on
return,

Fgif
1zygie

il

weré present. The British
Commissioner

t;
and lady Olark Jand, and who resides at

humiliating his wife and et
Answer:

variety, 'They all do 1,

o

——

wn&.xummmm.mmmwwwumd
Any man who didn't eritiolre nis wife'
would probably have a monument erected o - m-
and wives would make & holy pilgrimage $o gaze tipon. it, 21

2 g 4

11 other people?

him by popular subseription '




