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JONT LET LITTEE SN
BLEMISHES GET A START

due to external
in Sictone Gt

<

toh out! Prompt use
t helps prevent these n‘:icnor
developing into ugly,
) m¢ \al and emol~
tion;’aid healing, help restore
cura today—at your own
REE sample,

“Cuticura,” Dept. 18, 286 St. Paul St., W., Montreal.

el thene withe CUTICURA

he HOUSEWIFE and
HER ACTIVITIES

THE GOLDEN BOOKS
Song From “Pippa Passes”
ranks the same Wwith

Sod
LMW,
dise, His presence fills
jr earth, each only as God wills
work. God's puppets, best and
worst,
jre wcW§ “..core s no last nor first.
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il EAT FRESH VEGETABLES

J -Now that the season of fresh
‘home growar vegetables is here it is
a-wise policy and a healthy one to
make constant use of them in the
family menu. Canned goods are all
very well' when the fresh ones can-
cnot.be secured except at prohibitive
prices; but there can be no doubt
that freshly grown vegetables are
superier, both in flavor and as a
matter of economical buying to the
“canned. goods.
*fThose who are fortunate enough
! 't have their own gardens will
rédognize the difference in quality
i- and freshness of flavor between the
o' classes. There is little compari-
B&on, for instance between freshly
ibicked corn on the cob, at justthe
ght stage of ripeness, and the
ne vegetable as taken from a
. So while, of course, the sur-
s product must somehow be
served to prevent waste, a good
' is to Fat what we can, and
what we can't.”

. DHASPBEERY PIE

¢ the crust, sift together one
and one-half of fine whole-

&’ formerly He trod

@n-half a cup of shortening

d .bout one fourth a cup of cold
fiater, to moisten the dough so that
%'it may be rolled out thin; do not
Jshandle the dough more than neces-
& Line a ple pan with the
, sprinkle with one table-
of flour and add three cups
t: raspberries sweetened “with

trips of dough and bake

torty minutes at 425 deg. F.
it
BRIMSTONE METHOD

8-;5‘1.(
} :'gout

To exterminate bedbugs place &
‘stiek or two (according to size of
oom) of brimstone on a few chips
in a tin dis; then set the dish on
4.byiek’and place in a large pan
g -water; set fire to the brimstone
the room tight and keep it
six hours. This is more ef-

ve than liquids as the fumes
es every crack
Ly _—
{4-T¢ Kissing is a crime, it's a capi-
‘tal one.

A knocker never wins and a win-
ner-never knocks.

.Time may be money, but it
‘doesn’t satisfy the bill collector.
" You can’t blame the auctioneer
for having a more-bid disposition.
%" In these modern times, it seems
the uplift is more facial than

moral.

Don’t blame the women. They
wear what they think will attract
the men.

It's not the hours you put in
that counts; it's what you put into

- fhe-hours.

« A negessily is something you
can gg/ without to make a down
p t on a luxury.

o1 4 complain that some
are 5o honest they wouldn't

men
even

“What have you been up to?”
he asked, as an Eton-cropped hat-
less Blonde stepped up. “Well, you
don't like the hat so I took it off,”
she replied. “Even to get rid of &
black eye you must not take off
your hat,” he said. “Another black
eye,” he said as another witness
came forward wearing a round
drop hat.

LINEN FOR EVENINGS

Linen is used for many tallored
summer evening gowns,

SUMMER COMFORT FOR DOGS

A few simple precautions taken

during warm weather will keep a

dog happy and healthy, the

secretary of the National Canine

Defence League writes. Place his !
kennel in a shady spot. Keep his |
drinking-bow] scrupulously clean

and regularly replenished. Groom

him daily (if his coat is thick it

may need stripping or trimming )

A lighter diet is desirable. Boiled

fish, wholemeal bread crisped iIn

the oven, cooked greens, and

shredded raw carrot are all use-.
ful variants and help to keep a dog

free from skin trouble. The main

meal is best given in the evening.

Keep the dog’s collar comfortably

loose, and give him his dally free

runs in the cool of the morning

and evening.

“HIGH HATTING”

In men’s -clothes, the straw hat
or “boater” is again making an ef-
fort to return to fashion. Except on
the hottest days of summer few
men can appear in a straw hat
without a trace of self-conscious-
ness.

His Majesty has started the
fashion again this year, however,

600000000 400000 - POV

|

Ammingsm:lc

Dorothy Dix’s Letter Box

THE PUBLICAN'S JOB

Here is a Scotch story with a
Highland flavour, but it is not a
jab at Scotch thrift, It is a story
of an altogether different colour.

In a Scottish village a boot re-
pairer, who was & strict teetotaller,
was passing the local “pub” when
the landlark was assisting a cus-
tomer off the premises.

“Here, John,” called the public-
an, “ye micht gie this chap an airm
tae his hoose.”

“Na, nal” replied the oobbler. “Ye
should dae what I dae when I've
feenished a job—put it in the show
window.”

IN LIGHTER VEIN

A colonel was crossing a parade
ground when he passed a new re-
cruit. To the colonel's surprise, the
latter fook not the slightest notice
of him. '

The colonel said, “Why don’t you
salute?” But the recruit stolidly re-
mained silent. “Don’t you know
who I am? I am the colonell” yelled
the C. O.

The recruit woke up and said,
“Oh, you are the colonel, are ye?
Well, you'd better buzz off, for the
sergeant-major’'s bin ‘ere three
times looking for yer!” -

v

ing “thought.”” Shakespeare has
immortalised the pansey in Hamlet.

“There's rosemary, that for re-
membrance; pray you, love, re-
member; and there = is pansies,

that’s for thoughts.”

The pansy is a cultivated specles
belonging to the voilet family, The
story is that hundreds of years ago
someone carried specimens of the
modest little wild flower from the
woods to a cool moist place in a
garden. There, in course of time, by
selection and cross-fertilisation, the
flowers became larger and more
brilliant, with rich colouring rang-
ing from white and yellow into
orange, dark brown, blue, violet,
purple, and black, and so grew into
the pansy we all love.

That the pansy is a favourite
with every lover of flowers |is
shown by the quaint names given
to it. “Heartsease” is the lovelist of
them all.

There is a legend which tells us
how the pansey came to be called
“Heartsease.” In olden times pans-
les were just a wee bit bigger than
violets and they had a sweet per-
fume. They grew in corn flelds
among the daisies popples, and
cornflowers.

On account of their delicious
scent they were much sought after
by lovers and children who, in their
eagerness to gather as many as
they could, trampled down the

Too Many Sons Look Upon Dads as Mere Cash |

Registers—It’s Time You Get Acquainted
With the Man Who Sacrificed so
Much for You

Dear Dorothy Dix—I have just read your sug
graduate as to her relationship with her family.
to say along the same lines to the not-so-sweet boy graduate? I, person-
ally, will value highly any advlca aéonz that
line. .

gestion to the sweet girl
Haven't you something

Answer: )
‘Well, Bob, the thing that I would like to
say to you and all the other college boys Who
. have recently returned home with their dip-
lomas is: THE OLD MAN. Perhaps
you think this introduction is Unnecessary,
but not s0. No other two men in the world
are such utter strangers to each other as the
average father and his grown-up son. True,
they know each other by sight. Son, at least,
is familiar with father's signature on a
check, but father hasn't had much oppor-
tunity to recognize son's handwriting. And
that's about all. They know no more ot
what each thifks and feels, what amblr.‘lons
and longings stir each other’s breasts than if they had never met. They
don’4 even speak the same language.

.

8o I say, try to get
effort to break down the
there and he made a mis|
while you were still in the cradle,
self half to death to get his bus
some security to give you and be
you good clothes and sport cars and
ant.

father, Make a determined
it is his fault it is
endship with' you

acquainted with your
barrier between you. Mayhe
take by not est2blishing his fri
, but in those days he was working him-
iness on its feet so that he would have
able to send you off to college and 8ive
the luxuries that make life so pleas-

ht dog tired and withuﬁill 'ihe {);oblensxg
he was facing demanding every bit of thoqsm he co give them,
there wasn't much time for playing with babies. Besides, your mother had
always put you to bed and didn’t want you waked up.

n't love you. It was oalxy that i:; smi

ith work instead of words. You will never know e sacrifices
::Lger makes for his children—the long years of toll to lay up smething
for their future, to carry the insurance that will keep them safe if he
should die; the hot Summers when he swelters in an office that the child-
ren may go to c2mps or the searshore; the fishing trips that he dreams
about but never takes because he puts them into party frocks for the girls;
the old overcoat that he wears, two—three—five years because the boys
have to have the kind of sweaters that all the other boys are wearing, You
will never know all that father gives up for his children until you are &
father and have children of your own.

So try to get acquainted with your father, BoB.” Try to see him in
some other light than as a cash register, Try to see him as a human
man and one of the unsung heroes of the world. Father would poop-
pooh that idea. He doesn't pose. He is just a plain man who has done
his duty as he saw it without fuss and ostentation, but when you are
older you will know that the man who does that is about as fine as trey

come.

Ot course, having

He would come home at nigl

It wasn't that your father did

———
that sheepskin hanging over your dresser makes
you feel superior to father who got his education in the University of
Hard Knocks, but you will find out that father has read and thought and
observed and that he is about {lie most intelligent man you have ever
talked to. You will find out that he sees through things that betuddle
you; that his judgment is shrewd and clear, and that he is admired aute
respected and looked up to by other men, And you will find that his
scraggily signature on the business end of a check will get more money out
of the bank in a minute than your copy-plate handwriting will do in

l

Today’s Short Wave
.Radio Program
timg 8 Bastern Standard)

TUESDAY, AUGUST 4
Paris
5:15 p. m. Concert relayed from

Radlo-Paris. TPA4, 356 m, 11.72
meg.

Schenectady
5:35 p. m. —Short Wave Malil
Bag. W2XAF, 31.4 m, 9.53 meg.
Tokyo
6 p. m. —“Overseas i
JVH, Nazaki 20.56 m,, 14.6 meg.
Rome

6 p. m. —News in English. 2RO,
31.1 m., 9.63 meg.

London
6:48 p. m. —“Round the British
Isles.” GSP, 19.6 m,, 15.31 meg
GSF, 19°8 m, 15.14 meg; GSC,
81.3 m, 9.58 meg.
Madrid
7 p. m. —Light Music; time

signal; Spanish lesson. EAQ, 30.5
m., 9.87 meg.

Berlin

8. p m.—The Kaleldoscope of
Opera. DUD, 25.4 m, 11.77 meg.

London

9 p. m. —“The Fourth of August,
1914.” GSF, 19 8 m, 15.14 meg;
GSC, 31.3 m, 9.58 meg.

Caracas

9:15 p m —Dance  Musie.
YV2RO, 51 Tm, 5 8 meg.

Vancouver
11:30 p. m. —Melody Moods.

QJRO, 48 7 m., 6:15 meg; CJRX,
25.6 m., 11.72 meg.

THE COOK'S
CORNER

to Relieve Sunbum
— Beach autborities say

0 MATTER how sore and bad!
bring L'd(, Ay relief] Youll
Or101
bless lﬂ?mmsl': soft, ing cool-
ness—as it takes all “the fire” updpdn
from your tender, scorched skinl
For years, Noxzema bas been used
at First Aid Hospitals at big beaches
mthnﬁccity, Miami Beach, Concy

1
and other famous United Seates
ian Beaches. "

iterature

000ee8 vl iIE e sieeeesestesssstated

SUNBURNED?

/e NOXZEMA.

NEW s

At last, & su0
gema! Not just an oOr!
that scientifically screcns out €

SUNTAN OIL
worthy of the name Nox-
1, but a special formula
he sun’s burning rays.

OXZEMA
-y °§,!;,..-,oi
Oil pﬂﬂ?l“

Spring Fashions For
Home Dress-Making

who is just at

SOUR MILK GINGERBREAD

Here s a gingerbread that will go
all the way in serving two purposes.
Served hot or cold, it will be con-
sidered a treat by the old and young

b e h hold who are

by appearing in a straw hat with
a rather higher crown than usual,
worn with a semi-formal lounge
suit.

In this connection may be
mentioned an experience of an of-
ficial of & West End branch of the
rational tallors recently, who was
asked by a certain  well-known
figure in soclety to “make me a
sult to go with this hat!'—the hat
being a boater.”

BEAUTY CONTEST IN BUCHAR-
EST IS VETOED BY YOUTH

In Bucharest a beauty contest is
threatened with a dismal ending
because Rumanian girls hold that
it is immoral to parade their bare
legs before elderly male judges.
A much adventised complettion for
the pretttiest legs was to have
been held, but the girls of King
Carol's Youth organization have
raised this serious objection. Their
plea has been forwarded to the
ministry of the interior.

The great youth organization, a
country-wide institution, has de-
clared that it intends to put an end
tom:I’l‘ ct:mé)etltlons such as this,
w] nd to make youn,
frivolous. I Lo

They will not permit an:
under the age of 21 to take pirtmtlxl}
such exhibitions, they declare.

THE KING AND SPORT

By sport is here meant game-
shooting and deer. stalking, and to
a certain extent salmon angling.
These “are recreations our High-
lands provide to better advantage

think of stealing a kiss.

. When we think that we are the
posterity our forefathers worried
nbout, we sometimes believe their

M were justified.
& MOST DISTURBING”

Hat styles at Clerkenwell County
London, disturbed the

own: hat which  dipped

§ temple. “That hat gives

black eye effect and it is
” he sald.

likelihood that he will him-
1 M‘mwm‘w en-
M&a&m o

than any other part of the country,
and they have always been welf
supported by members of the

Royal house.

Our present King has, indeed, the
blood of a long list of ardent
sportsmen in his veins. His great-
grandfather, Prince Albert, bought,
Balmoral for its many attractions,
but none of them loomed larger in
his eyes than its fine stock of
grouse and deer. The King'’s grand-
father was a splendid marksman,
and King George was counted one
of the very best shots when red-
birds or pheasants were flying high
overhead. The new owner of the
Royal estate has yet to show his
metile on moorland and upland.
Enough is, however, known of his
shooting capabilities to inspire con-
fidetice, that he hold his own
with the best of guest when
birds or stags are receiving atten-
tion. He is a keen horseman, air-

twenty years.
grain. Naturally the farmers were It
angry when they found their corn

———

Try to sell yourself to father as you would to a

of th
fond of an old-fashioned ginger
cake, Served piping hot from the

prospective customer
oven, with a sauce or whipped

all ruined and they didn’t say very
kind things about the poor little
pansies.

When the tiny flowers realised
that they were causing the farm-
ers no end of worry they were very
upset. And one night, when the
moon was shining, they all lifted up
their little faces to the sky and
asked God to take away their
perfyme. And as they prayed their
deliclous scent was withdrawn to
Paradise.

When it became known that the
pansies had lost their perfume they
were left alone. One day an old
farmer picked one and held. it to
his nose. “'Tis true. You've lost
your smell and now my heart 1is
easy,” he said.

And so0 the little pansies by be-
ing unselfish won for themseves the
;);at‘l#ml name of “Heartsease.”—

Future Generations
Will Laugh At
Our Foibles

In the days of prehistoric man
there were doubtless young cave-
dwellers to whom the family life of
their immediate predecessors seem-
ed a fit subject, for, alternatively,
mirth and indignation, writes the
distinguished English novelist, E.
M. Delafield in the London Times.

“Some years hence the family
life of today will excite exactly
similar emotions in  yet another
generation. Which precise aspect
of our well-meant, activities will
call forth their critisism is as vet
mercifully hidden from us. We
can only hope that justice may be
tempered with that indefinable
very English, tenderness towards
the things and persons associated
with the days of childhood—a
tenderness somewhere concealed
even in the hearts of a generation
that has elected to label itself ‘hard
bolled.’

“After all, it Is almost a plati-
tude to say that the wax flowers,
the beadwork and the sentimental
songs of yesterday will seem no
funnier tomorrow than will the
painted cocktail sets, the
tables, and the American jazz of
today. Like the tunes and the
furniture, the present-day conven-
tlons of family life will be judged
by such successive standards. From
being sacred, it will be .seen as
matter-of-course, then as hope-
lessly out-date, and eventually
it will end up as ‘gocd joke.

“Actually, family life nothing
like as unpopular Or as unsuccess-
ful as psychologists and novelists
50 frequently represent it to be. The
very fact that it is much easier to
get away from home than it used
to be has . home

of home as place to which one
comes back, rather than as the
plans frem which one never goes

g

away.

legless

on whom you hoped to unload a block of bonds. He'll bite. For this
is what he has been praying for ever since the day you put on your first

owing him some real affection and gratitude. A
in business with him or study his profession
when he was gone, But don't patronize tather.
1 all of the methods by which he has made
his business a success old fogey. Don't tell him that you will take hold
of his Business and reorganize it. Walk humbly, And remember that no
other affliction on earth is so hard‘to.bu‘ar ;n.s a superior child,
L

for all he had cost by sh
son who would perhaps go
and carry on the old firm
Don't highhat him. Don't cal

Dear Miss Dix—I am a young woman recently engaged to a splendid
young man. We have our life ahead of us with everything to look for-
ward to,.but here is the problem. I live with my widowed mother and a
single brother and help support the house. My flance wants our wed-
ding to take place early in the Fall, but I don’t know how I will be able
to oreak away from my family, who need my help. Would it be fair to

leave my brother to take care of all of the expense of supporting my
mother? ONE IN LOVE.
Answer:

If your brother made a large income and was amply able to take care
of your mother, you might justify yourself in dumping the whole burden
of her support upon him, bu® under the circumstances it would be a self-
ish and a cowardly thing to take your happiness at the expense of his.

I do not think that there is any meaner or more despicable thing than
the way in which most families evade their responsibility for a depend-
ent parent. Nine times out of ten one, virtually always a daughter, has
the whole load shunted off on her shoulders, while all tf the balance of
the sons and daughters go blithely about free of any incumbrance.

arly. ‘They are always telling her about
ft. But Mary's house is too small to make mother comfortable, John’s
wife 1s delicate, Silly’s husband doesn't like mdiiier and won't have her,
and Percy is buying a new automobile and simply can’t afford any more
expense, so they all agree that Martha, who is an old maid and has no-
body but herself to support, should t ke a little flat and take care of
mother and nurse her when she is sick and put up with all of her whims
and peculiarities and complaints. And the balance of the children neveg
s0 much as send Martha & five 5pot to help her with the expenses they
have saddled on her.

The burden that is crushing to one is light when many shoulders gev:
under it. If all of the children help support mother -and have her take
turns in visiting them, no one need be martyrized by it. No form of yel-
lowness, is more saffron than that of the son and daughter who refuse to
do their share In helping to care for the old parents,

In the case of a woman who has always contributed to the support
of her mother, that is an obligation that her husband takes on when he
married her and stops her earning money outside of the home.

0 DOROTHY DIX,

They all love mother so de:

pants. A son who would pal up with him. A son who would repay him | g very excellent pudding.

cream, it takes on the character of

2 cups sifted pastry flour or 1%

cups sifted hard-wheat flour

% teaspoon soda

14 teaspoon salt

1% teaspoons ground ginger

1 teasp ground

% cup finely chopped candied
r

3% cup butter or shortening
% cup soft brown sugpr
% cup molasses
leggg
1 cup sour milk
8itt flour with baking soda, salt,
ginger and cinnamon. Add the
o Gcea b o

am butter or shortening and
gradually blend in sugar; beat until

_Wrap coln carefully.

Little ug!

the age that is hard to fit, will
appreciate this sophisticated model.
The original in dainty floral cot-
ton print, was as attractive as can
be. ‘The bodice is softly gathered
into the flat neck band. Notg the
similar treatment of the pretty
pockets. The flared sleeves are s0
cool and smart.

Another interesting scheme is
wine and white dotted percale with
long sleeves, An affective trim is
white rick rack braid. Sew it about
both edggs of the pretty round neck
band and along the straight sleeve
cuffs. She’ll love it for now and to
wear back-to-school.

Style No. 1819 is designed for
sizes 8, 10, 12 and 14 years. Size
8 requires 2% yards of 38-inch
material.

Price of PATTERN 15 cents in
stamps or coin (coin is preferrad)

No. 1810. 8iZ€ ..ccoverceseicvsnnces

Name

light. Add mol 5 ining well.
Beat egg until very light and add.
Add the dry ingredients alternately
with the sour milk, combining after
each addition. Turn into greased
and floured 8-inch square pan and
bake in a rather slow oven 325 de-
grees, for about 1 hour. This ginger-
bread may be served hot with a
foamy sauce or whipped cream, or it
may be allowed to become cold
before cutting.

JELLIED VEGETABLE MOLD
1 package lemon jelly powder
1% cups hot water
3 tablespoons vinegar
1 teaspoon salt
Dash of pepper
1 cup diced celery
1 cup cboked peas
1 cup shredded cabbage
% cup diced pickle
10 olives

pef' tablespoons chopped green pep-

ér::g nnvlv mte% oarrot
onjons an
deﬁrl:d radish if
all vegetables well together.
Jelly powder, add water, vinegar
ings, and when cool and

minutes. Strain through  cheese-
cloth, squeezing cocoanut as dry
as possible. Serve with French
fried carrots. )

Make French fried carrots just
as you would French fried pota-
toes. Sprinkle with minced mint
before serving.

EBONY AND/IVORY

CURY OF LAMB I8
INEXPENSIVE MEAT DISH

One pound lean lamb, 1 table-
spoon curry powder, 2 tablespoons
butter, 1 onion, 1-2 fresh cocoanut,
1 banana, 1-2 lemon 1 teaspoon

salt.

Cut meat in small cubes. Melt
butter in sauce pan and when it
bubbles add onion cut in thin
sHoes and the ourry powder. Stir
with a fork and cook five minutes.
Add meat and brown quickly. Add

To clean soiled piano keys; fo*
the white keys uc: a little lemon
juice, rubbed gently in with a soft
cloth. Dry thoroughly afterwards.
If the keys are badly discolored
mix a little whiting to a paste with
the lemon juice and clean the keys
with this.

Leave on for half an hour, then

e on lettuce and
garnish with slices of cold
1 meat or

Stree: Address

2

City

State
BIRD’S NEST SOUP

SINGAPORE, Aug. 3—China's
famous delicacy, birds’ nest soup,
is one of the mos. costly foods in
the world.

This is shown by the new valua-
tlon for customs export duty in
British North America
British North Borneo which is fix-
ed at ebout $20 per pound, includ-
ing the duty.

Most of the nests ocome
Borneo,*The best grade is made by
a8 bird whose nest is white. The
second is blackish, and the
third grade is made %y a swift,
which mixes straw and moss with
the gelatine(of its nest, but which
is none the less popular.

The natives belleve that the nests
are made of dried sea foam, which
the birds bring from the sea on re-
aumlng from their annual migra-

on, \
Natural  historians, however,—

the bill of the swift as it builds its
nest.

DUKE AND DUCHESS OF INDIA
MAY SHORTLY VISIT INDIA,

TTRTE
ik

L]
'8
¥

them | heqt in the

15,000 EGGS FROM
AUSTRALIAN BIRDS

One of the most remarkable col-
lea'ions of birds’ eggs in the world
has just been presented to the
Australian Museum by Thomas P.
Austin, of Mudgee, New South
Wales, who took 17 years to collect
| themy. It contains 15,000 eggs ot
| 760 epecies of land and sea birds
| found buidding in Australia. It is

FAIRYLAN SPONGE
(By Jessle Read, Dietitian, Tor
onto Telegram.)
1 tablespoon gelatine
3, tablespo:ns cold water.
1 cup bolling Welch’s Grape Juloe.
1-4 cup granulated sugar
11-3 tablespoons lemon julce

1-8 teaspoon salt, 1 egg white
1-2 cup cocoanub
3-4 cup OWS.

i

dried marshmall
Soak gelatin in cold water.
Welch's Grape Juice to boil and

©| add the gelatine. Stir until dissol-

ved. Cool and when y seb

the stiffly beaten egg white,
Fold in the cocoanut and marsh-
mallows. Pile in sherbert glasses.
Serve with yellow, custard sauce or
whipped cream, Serves 6.
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