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(Paul Saabt in Chicago News.) 

~ Peking.—Americans and Europeans 

in Peking live in alleys. That is, the 

‘houses they inhabit are so situated, 

and the arrangement is delightful. 
The Peking homes are the most in- 
triguing in the world and the streets 

of no other city can compare in pic- 
__ turesqueness and fascinatio with the 

marrow ways of this old capital. 

Of course they are not called al- 
leys in the guidebooks, but alleys and 
‘lanes are what they seem to the visi- 

tor who threads their intricacies for 

the first time. They form an intermin- 

able maze. They are constricted and 

winding. They lead in and they lead 

out. And they are lined with brick 
walls from eight to twelve feet high 
—walls that are thick and heavy and 

painted a dull gray and frequently 

3 ~ adorned atop with broken glass. 

You never can tell what lies behind 

‘these walls, and the chances are that 

if yau learned you'd be surprised. This 

is an integral part of the enchant- 

ment of Peking. Its policies, its war- 

fare, its plottings, its very structure 

vou may guess at, but it is seldom 
that you \can know with positive as- 

surance. All this tends to stimulate 
the imagination of the visitor and 

helps him to feel that there at last is 

the Arabian Nights incarnated in 

flesh and blood and bricks. 

For the most part the walls of the 

alleys are solid and inscrutable, but 

here and there they are pierced with 

doors. Within the gates may be any- 

_ thing, perhaps a rambling (Chinese 

"estate, a home with disconnected 

rooms, stone-flagged courts, cozy lit- 

tle gardens with fountains and pools 

"and rockeries, the whole laid out hel- 

ter skelter, all over the lot. Possibly 

this is what you find when you peep 

within, or you may encounter an en- 

tirely western establishment, possess- 
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TUMB NAIL SKETCHES OF THE 
CITY OF PEKING: AMERICANS 

| LIVE IN ALLEYS AND LANES 
guish the residence of James L. Butts, 
the Peking correspondent of The 

Daily News. 3 

At any rate, all of these abodes, na- 
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o Ke Of Interest to 

the Women 
tive and foreign alike, lie behind the 

blank walls of the alleys, more pro- 

perly known as the “hutungs.” And 

it is up and down these hutungs that, 

if you are socially inclined, you ride 

to the homes of your friends. You ride 
inp rickshaw, two-wheeled, rubber- 

tired, nicely balanced, and drawn gen- 

u 

particularly stressed in coats 

wraps. 
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| WHAT SHE WEARS. 2 2 tablespoons milk 

Cream the butter and flour add 

the grated Tind then the sugar make 

a hole in the centre of this mixture 

and pour in the beaten egg and suf- 

| ficient milk to mix very stiffly. Ro.l 

it out on a floured board stamp with 

The bloused effect for fall is 

and 

expect a lavish For 

se of fur. 

The latest version of the choker 

winter, 
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Counter Check Books 
ALL SIZES AND STYLES 
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All Orders Filled Promptly and at Lowest 

Possible Prices. 
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erdlly by a coolie who takes pride in 

his running. To him you give the ad- 

dress of the house you seek. He says 

“Yess,” lights his lantern, stows his 

long coat beneath your feet, and away 

you go. Along the smooth asphalt 

pavement of the legation quarter. 

Tree-lined, with parkways and broad 

stone sidewalks. You leave the lega- 

tion quarter at a twist in the road— 

there is an obvious military meaning 

to this and a memory of the Boxer 

days—where soldiers stand on guard. 

You cross and traverse the main busi- 

ness streets of the Chinese city, or the 

Tatar city, as the case may be. These 

‘few main avenues are wide as State 

street, but badly paved and subject 

to dust storms. There are street car 

lines here, a new feature of Peking 

life. (I have never yet seen a foreign- 

er in a tram car.) Then you leave the 

broad way and begin the adventure of 

Peking by night. 

The alleys are lighted here and 

there by incondescent lamps, but for 

most of the distance they are not 

lighted at all. The coolie in the shafts 

‘trots on. Occasionally he shouts a 

warning and a Chinese pedestrian 

jumps aside. Occasionally, too, an- 

other rickshaw emerges from some- 

where in the surrounding blackness, 

its little lantern swinging merrily over 

the bumps. The coolies yell and 

swerve to the left, your back is 

wrenched, but no harm is done. 

‘ed of a sunny garden and hot-water 

heat and an honest-to-goodness fire-| 

place with an honest-to-goodness coal 

fire in the grate, and other evidences | 

of occidental culture, such as distin- 

Minard’s draws out the 
inflammation, eases the 
pain, soothes and heals. 
Always keep a bottle on 
the shelf. 
The Universa. Remedy for 

every pain 

THE DAILY MAIL 
Is on Sale at the following 

places of business in the city: 

D. H. CROWLEY, 612 Queen Street. 

MISS QUINN, 147 Westmorland Street 

ALONZO STAPLES, 100 York Street. 

A. J. HANLON, 83 Regent Street. 

W. GRIEVES, Cor. Regent and King 

Streets. 
RAY BARKER, Cor. 

King Streets. 
WESLEY ERB, 266 York Street. 
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Carleton and 

A safe, Reliable, regulating 
§ medicine for women. Sold in 

three degrees of strength: No.1, $1 
No.2, 83; No.3, 85. Sold by all 

or sent prepaid vi. receipt 
Free pamphlet. 

druggis! 
of price. 
THE COOK MEDICINE CO. 

Toronto. (formerly W ) 
The Pro; ligne Act 

0; Our 

ONLY 50 CENTS A QUART 

WE ARE HEADQUARTERS FOR 
TEMPERANCE DRINKS. 

~ TRY OUR OLD ENGLISH 
GINGER BEER. 
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from my own Hennery | 

Cosner Northumber'and and Brune 
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ICE CREAM 

STRICTLY FRESH EGGS 

Fred. H. Ferguson 

Maybe the rickshaw boy pants a 

little now to let you hear him as his 

journey's end approaches. The hu- 

ungs twist and turn. You cross a 

business street’ somewhere, but not 

particularly wider than the hallway 

in a modern flat. The dim lights of 

the tiny shops cast a yellow glow. 

You hear the weird cry of the Chin- 

ese equivalent for the hot tamale ven- 

ders of back home. 

Long before this you have lost all 

knowledge of direction. so you pin 

your faith to the rickshaw boy and sit 

tight. Your faith is justified. The 

Chinese runner has a sense of loca- 

tion like a homing pigeon’s. Without 

a falter or false turn he trots to his 

mark, such a small mark in that vast 

city of gloom, and finds it. 

Up to the very end the boy runs 

gallantly and lightly. You take pride 

in him, and thank goodness that you 

do not weigh a great deal. 

He steps before a door in the wall 

+ 

and presses: a bell or sounds the 

knocker. The door is opened. And 

there you are! 

“Willie, wash your mouth and 

blow your nose!” 

“Who's coming, Maw?” 

FIRE ALARM 
LOCATION IN 

THE CITY 
6 Argyle and ‘ork Ss. 

7 Victoria Hospital. 

§ Crildren’s Alg Home. 

12 Westmorland and Abel 'een Sts. 

13 Northumberlan¢ and Sau ders St 

14 Brunswick and Symtbhe Sts. 

15 Charlotte and Smythe Sts. 
16 Georg ang Northumberland Sts. 

17 King and Northumberland Sts. 

21 Queen and York Sts. 

23 York and George Sts. 

24 Queen and Westmorland Sts. 

25 Brunswick and Westmorland Sts. 

26 Charlotte and Westmorland Sts. 
27 King and York Sts. 

28 Saunders and York Sts. 

31 Queen and Regent Ste 

32 Needham and Regent Sts. 

24 Queen and Carleton ‘Sts. 

35 Brunswick and Carleton Sts. 

26 Charlotte anq Carleton Sts. 

37 George and Regent Sts. 

38 King and Regent Sts. 

43 St. John and Aberdeen Sts. 

44 Queen and St. John Sts. 

45 Brunswick and St. John £ts. 

46 Charlotte and St. John Sts. 
51 King and Church Sts. 

52 Georg2 and Church Sts. 

53 Union and Church Sts. 

54 Shore St. and University Ave. 
55 Brunswick St. and University A 

66 Lansdowne St. and Waterloo Row 

57 Grey St. and University Ave. 

112 Smythe and Aberdeen Sts. 

. 

wick Streets. 113 Argyle and Northumberlonq- Sts, 

Huice 

is made of crystal rondules cut in 

flower shapes and strung at inter- 

vals round smooth beads of colored 

a 

a 

crystal. There are earrings to 

match. 

Of interest to the sportswoman is 

an umbrella with a handle that 

opens into a seat covered with black 

silk. It is light and easy to carry 

and very convenient at the races or 

the horse show. : 

Printed silks 

own, but it is 

their 

that he 

small calico prints and the conserva- 

are holding 

noticeable 
a 

made of fine pique in delicate pastel 

colors. The favorite model is sleeve 

less and has a small tailored turn 

back collar. With these frocks is 

worn a soft crepe de chine tie in 

matching or contrasting shades. 

\ 
LEMON ROLY PUDDING. 

ele pudding dear to the 

heart of the British housekeeper is 

a lemon roly. Use one and a half 

cups of flour, three quarters cup 

chopped suet, one cup brown sugar, 

two lemons, one eighth teaspoon of 

salt. 

Peel the lemons thin, put the rind 

in a saucepan and cover with water 

boil for five minutes, strain and 

rhop finely; mix with the sugar and 

of lemon. Mix the floar 

and salt, then add sufficient] 

water to make a stiff paste. Roll it) 

out in a square, spread. the 

on it, wet the edges of the paste, and 

roll up. Tie in a pudding cloth, and 

put in boiling water for one 

half hours or steam in a 

one 

suet 

lenion 

anda 

pulding 

a 

cutter for these. 

moderate oven until 

en, but not dark brown. 

quite something else 

ly 

tard mixture. 

| dish, sprinkle with chopped pistachic 

nuts and serve very cold. 

{like a lemon-float, and is just about 

that, 

dishes. 

fluted cutter, or use a doughnut 

Place the rings on 

greased baking tin and bake in a 

delicately gold- 
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A CUSTARD SOUFFLE. Trap Nests 
If you are In the Poultry business go 

at it systematically. 

Keep tabs on your hens by trap nest 

| 

From another English cook comes 

lemon souffle mixture which 

again. 

is 

To 

: : make it, use the yolks of three eggs Ing them. 
tive colorings seem to have passed |the juice of three lemons and the] it's the only way to pick out the 
the larger and more colorful one sin|grated rind of two. A half pound of boarders. 

poularty. sugar and about a tablespoon of I make a complete set of 
Very smart tennis dresses are | gelatine dissolved in milk. Stir this four nests for only $4.00. 

all over the fire until it thickens. Satisfaction guaranteed. 

‘Whip a half pint of cream and Send me a trial order. 

beat up the whites of three eggs stiff 

and stir these gently into the cus- 

Pour all into a glass FRED LYONS 

260 Aberdeen Street 
FREDERICTON, N. B. 

° 

Sounds 

making about six dessert 

FALL TERM 
FREDERICTON BUSI- 

“NESS COLLEGE 

— OPENS — 

Wed., September 1st. 

Write for full particulars at 

once, and ask to have a 

place reserved for you. 

Address: 

F. B. OSBORNE, Prin, 

P. O. Box 928—Fredericton, N. B. 

AIN'T IT 80? 

You oft hear it uttered 

AFTER All That moth-eaten phrase 

: ¢ 45 Alas! it is always 

Theres Nothin The woman who pays 

But in many a case 

Where a woman has paid, 

She's done it with coin 

That poor hubby has made. 

Ward—I'm sort of worried about 

my boy. 

Neff—What has he? 

Ward—The car!—Life. 

MRS. MARY D. COLBY 
Public Stenographer 

333 CHARLOTTE STREET 

Work Done Neatly and Promptly. 

TELEPHONE NO. 95141. 

Frederick H. Peters 
BARRISTER-AT-LAW 

Representing 
THE MUTUAL LIFE 

INSURANCE COMPANY 

OF NEW YORK 

Offices: York Street, over Royal Storeg 
'Phone 847. 

~ : 3 { 
bowl. Serve with lemon sauce. Fuour| 

| 
or five servings. 

LEMON CHEESE CAKE. 

Another north country British dish 

a variation on the usual cheese 

cake recipe. ° 

Make a half pound of rich pastry; 

use one cup granulated sugar, one 

cup butter, two whole eggs 

and one yolk; the rind of one lemon 

and the juice of one and a half 

lemons; about one quarter cup of 

dry crumbs of bread or cake. 

Melt the butter in a saucepan, or 

the upper part of a double boiler, 

add the sugar and lemon, then put in 

the eggs and mix. Stand the sauce- 

pan in the lower part of the double- 

boiler and stir until the mixture 

thickens taking care that it does not 

curdle. Take it off the stove and 

stir for a few minutes. Mix in the 

bread crumbs. Roll out the pastry 

and line patty tins, pour the lemon 

mixture into to fill about threes 

fourths of each pan. Put into a hot 

oven when nearly baked, sprinkle 

with sugar and grated cocoanut and 

put back in the oven for a few 

minutes. Six small patties. Tha 

cheese part of this recipe is one of 

those British jokes: crumbs 

cheese, and the crumbly texture 

suppesed to be that of cottage cheese 

pastries. 

are 

is 

LEMON RINGS. 

A thin cool, mildly sweet accom: 

paniment for iced punch is a lemon 

ring made like this: 

114 cups flour | 

14 cup butter 
6 tablespoons sugar { 

tablespoons ground rice | 2 

Rind of one lemon 

1 egg 

FOR 

Cholera infantum” 
The Fatal Disease 

Of Children 
MOTHERS SHOULD USK 

This valuable preparation has been 
-on the market for the past eighty years, 
and has no equal for off-setting the 
vomiting, purging and diarrhea of 
shelata infantum. 
Put up only by The T. Milburn Co, 

Limited, Toronto, Ont, { 

HERE IS A 

REAL BAR 
A Valet Auto Strop Safety 

Razor at Less Than Cost! 

(30 Cents if no Postage is required) 

CUT 

OUT 

THIS Safety Razor and case. 

NAME 

Mail Printing Company 
Fredericton, N. B. 

Enclosed find the sum of thirty-five cents 

for which please send me, A Valet Auto Strop 

COUPON ADDRESS. 

ee 0 

AND SEND IT TO 

THE DAILY MAIL OFFICE 
27 QUEEN STREET, FREDERICTON, N. B. 


