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Mid-Morning -
-~ Coffee

“In Paris,” says a travelier, “the food is always Interesting,
ways good. But one must hunt for the small cafes, used daily by the |
middle-class Parisian to avoid paying a fortune for a meal.”

frugal Islanders found the clean,

Mont Blanc on the Rue de la Huchette Paris, where a superb omelette
and salad did not cost two thousand frangs.
the omelette, without the salad, but with sauteed celery and tomato
It makes an excellent luncheon dish and here it is.
until flutfy. For each egg, beat in 1 tbsp. milk or cream, a dash of
Pour into sizzling butter.
. keeping heat low.
becomes set, start lifting it slightly with spatula to let uncooked poy-

tilling.

salt, pepper.
over low heat. Cook slowly . .

tion flow underneath and cook.
P
‘Now for the sauteed tomatoes
and celery which have been just
slightly browned in a smaller
saucepan. As soon _as the ezg
mixture seems set Told over the
tomato and celery mixture which
has been placed on the top of
the eggs. Serve immediately.
s s .

It looks really nice on a platter
rimmed with chilled lettuce curls
and garnished with a bit of
parsley,

ve o o

There is something to be said
for bad taste and ignorance. They,
in their own peculiar fashion can
save one a great deal of money.
Enter a store and say to thg sales-

lady, “I should like to see the
ugliest cup and saucer, table,
chaijr, etc., that you have in this
store.,” Somewhere they have hid-
den it half ashamed beneath the
counter. You ask her to bring
it out. “slaven’t you something

that is in much more poor taste
than that?” She may have it. Be
sure to say, ‘“that is completely
hideous!” Then, ask the price,
and you will find it is half the
sum asked for the rest of their
stock. But you have a cup to
drink from, or, a.chn'u- to sit on.
.

But you ask, “What if the
saleslady says quite stoutly, .We
have nothing that is ugly in this
place'?” — I doubt this as an ans-
wer, as most are q\.x'n.e honest.

.

Have heard of one husband in
Charlottetown who demands that
his wife dress in a formal dinner-
gown and serve dinner at eight at
least one night a week. He says
that he has not seen too many
movies, but that his attractive
wife should wear the gowns he
has paid for and not leave them
hanging in her closet.

e &

Talking of clothes closets, now
in November, is a very good time
to clear your dresses out, check
thém carefully for length, fit and
whether or not they will combine
easily into your winter wardrobe,
Get’ your pre-Christmas dry clean-
Ing, mending and repair work done
now - as the holiday season is less

i

So two
neat and equally frugal Hotel Du

I've tasted a version of
Beat eggs

(1 tsp. per egg) in skillet
As undersurface

than a month away. Be brave. If|
you think you've really got your |
money from a piece of clothing,
look in your newspaper to see 1if
you might send it to a rummage
sale, Or better still take the |
whole lot to a second-hand clothes
shop. Sell them. And when you !
say “I have absolutely nothing lo,
wear, you'll be telling the truth
and paving the way to some new
and up-to-date fashions. There is
not an other dare I would rathar
take.

. . .

In answer to a rcquest, here Is
a recipe for your own home-brand
sandwich spread to have on hand
when company calls. Ingredients
are: 1 tablespoon butter, 1 tahle-
spcon sugar, 1 tablespoon flour,
1-2 teaspoon dry mustard. 2 table-
spoons Vvinegar, 1-2 cup milk, 1-4
teaspoon salt, dash of cayene or
chilli pepper., 1 hard-cooked ege,
chopped, 2 cups grated cheese, 2
tablespoons chopped green or red!
pepper. 2 tablespoons minced cn-
ion. Melt butter in top of dou-
ble boiler. Blend in sugar, flour
and mustard. Mix until smooth.
Add vinegar. milk, salt and pep-
per. Cook, stirring constantly, un-
til  mixture thickens. Combine
with chopped hard-cooked egx.
cheese, green or red pepper and
onion. Mix well. Turn into smull
sterilized Jlars. Cover and allow
to cool. Store In refrigerator if |
to be kept for any Jeneth of
time.- After chilling let stand nt|
room temperature before spread-
ing on bread or crackers. This
filling will keep for two to three
weeks® in the refrigerator.—~E.M.D.

FOLKESTONE, England — (CP)
— Schoolboy Alan Taylor did so
well on Saturday and Sunday in a
three-day fishing contest tnatl
school officials were persuaded to
let him have Monday off too.

LONDON — (CP) — Tempera-
ment tests for applicants for driv-
ing licences were proposed at the
national safety congress here by
the director of the Natiomal As-
sociation of mental health. He said
that mere intelligence tests were

futile,
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Q. How can I make good
N a cold

A, Mix 2 tablespoons
meal, l3-tablespoon of powdered
borax, and ;-pint of rosewater.
Allow this mixture to stand for 2
or 3 days, then strain and add %-
ounce of alcohol.

of oat-

Q. How can I prevent uncooked’

meat from becoming tainted?

A. Uncooked meat should
be permitted to lie in its own
juice, or it may become tainted.
Place the meat on a platter with
a hollow center that will hold the
i,1culce without the meat touching

How can I treat a cold or
laryngitis, which has caused me to
lose my voice?

A. It is claimed that a dose of
bicardonate of soda taken regu-
larly will aid wonderfully in
bringing back the voice.

?g

Salad Molds

The muffin pans are ideal for
preparing a molded salad as a side
course. They make just the size re-
quired for a small serving and
take wp less room in the refriger-
ator than individual molds. They
prove particularly handy when

R

ggHousehold Scrapbook

(% By Roberta Lee

N

| serving a great number of guests,

as one seldom
molds on hand.

Wet Shoes
Don't put wet shoes on the reg-
ister to dry. They should he dried
very slowly to prevent their crack-
ing. It is a good idea to stuff them
with old paper to insure their re-
taining their shape as they dry.

has very many

Cutting Fur
Do not use the scissors for cut-
ting fur. Use an old razor blade, or
a very sharp knife, to cut through
the skin at the back.
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% The Stars Say - - %

)
By Cenevieve Kemble b
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For Tomorrow

A SURPRISING turn of everts
may prove a complete about-face,
with friends of standing and influ-
ence coming to the rescue. A sud-
den coup may clear the way for
tetter understandings. However,
there is danger frem acting at a
high tension, with quarrels, dis-
disputes and irascibility. Also
details may not materialize as
planned or hoped for. Higher-ups
may be more cordial ard gracious
than others. Females may prove
more easily influenced.

For the Birthday

Those whose birthday it is, may
find the tide turning into more
fruitful and optimistic channels,
with those in influential positions,
being interested. Feminine or soc-

no',I

if he looks about him
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Z?Thai Body Of Yours!
%é By James W, Bartop, MLD.
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OLD AGE

In these days, when the newborn
child may expect to live almost the
three score years and ten, it is only
patural that young and middle-
aged men and women should be
looking ahead and wondering what
old age has in store for them.

The first thought with most of
us is that we and our family will
not be in want. Fortunately (some
might say unfortunately), the
governments of all countries have
in mind the care of elderly men
and women and instead of herding
them in state or provincial homes,
to try to give them a monthly al-
lowance which enables them, in
many cases, to confinue 10 live
with their children without feeling
that they are a burdem.

Fortunately, also, many of our
indusirial organizations are pay-
ing a reasonable pension after an
employee has reached the age of
65 to 70 and has been with the
company for a certain number of
years. This feeling that they are
entitled to a pension or annuity,
especially if every man or woman,
irrespective of his or her means or
present income, is forced to accept
the monthly pension, will rémove
anv feeling of receiving charity.

While financlal security stands
first in reassurance for old age
there are other problems, such as
emotional security, to be consider-
ed. In Medical Clinics of North
America, Drs. David A. Boyd amd
Francis J. Braceland, Mayo Clinic,
discuss the care. physical, mental
and emotional, that the general
actitioner must give elderlv pat-
ients. They point out that when a
person reaches the retirement age.
he is considered old even if he Is
many years younger. phvsically,
mentally and emotionally. Whether
he likes the idea or mot, he must
immediately “know” he is old and
is not much use to his family and
industry. This is a severe blow to
many active and useful members
of the community.

What can be done by the family
ohysician for these elderly folk?
Drs. Boyd and Braceland outline
the attitude toward old age of the
family, industry, and society. and
sugeest that the family physician.
knowing these attitudes and also
the makeup. habits and back-
ground of his elderly patients.
treat the ailments of the elderlv
with these attitudes in mind. He
will approach trea‘ment with sym-
pathy and raise the morale of his
patient hy assuring him of many
useful vears still available for him
and finds
work he likes and can do.

By ,Mrs. Gordon Macmilian

A Country Garden }

NOVEMBER

The mellow year is hastening to
its close;

The litile birds have almost sung
their last,

Their small notes twitter in the
dreary blast—

That shrill-piped harbinger
early snows;

The patient beauty of the scent-
less rose,

Oft with the morn, hoar crystal
quaintly glassed,

Hangs, a pale mourner for the sum-
mer past,

of

And makes a little summer where
it grows;

In the chill sunbeam of the faint
briet day

The dusky waters shudder as they
shine;

The russet leaves obstruct the

straggling way
Of cozy brooks, which no deep
banks define,
And the gaunt woods, in ragged
scant array,
Wrap their old limbs with sombre
ivy~twine.
—Hartley Coleridge.
L L

When the ground is frozen is
the time to mulch the garden for
winter protection as the frost must
be kept in the ground to prevent
the freezing and thawing; this is
very harmful to all plants
freezing and thawing and heaving
out of the ground soon finishes
the plant.

. .

In this garden there is perfect
drainage and in an ordinary win-
ter there are not any losses, but
if there is too sudden a change of
temperature a few spruce boughs
thrown over the borders will pro-
tect them. There is as much dan-
ger from smothering the plants as
from the cold and in some cases a
great Geal more. My experience
has to do with the hardy plants
like Foxglove with the large
fleshy leaves and other plants of
a similar nature. When you cover
these plants with a material that
is heavy and matled, you are sure

to kill them. Air must get to
them and _they will stand zero
weather very well without any

covering. . .

In this garden no covering .is
given except in windy cxpose_d
places where T have planted smail

(Continued on Page 13)
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g Cook's Corner g

jal contacts may assisy on desired
adventures. However, tread gently
with the latter. as an elderly
female may be officious and cause
trouble, in which case use strategy
rather than flying off the handle.
Keep affable, composed.

A child born on this day may
have some conflicting traits of
character, running into quarrels
and vituperatiorr, although not
meaning to be harmful or vindic-
tive,

AND DISHES

R e

to give you a
cleaner;, whiter family wash

It's BRAND NEW LUX for the
whole family wash. Dredges dirt
out of the dirtiest work clothes—
gets white things whiter—colored
wash brighter, New Lux is blown
from high power jets into highe
powered concentrated soap grains,

ECONOMICAL FOR
WASHING MACHINE

AND HOUSEHOLD LINENS

ALL CLOTHES

No soap

LUX; PAMOUS FOR THE BEST IN SOAPS, COULD GIVE YOU THIS GREAT NEW PRODUCTI

And EVERYBODY can

afford it . . . You get 409% more
soap in every package at no greater
cost. And all clothes and house-
hold linens last longer washed in
New Lux. Get New Jet-Blown Lux
in the large or new giant size,

proeduct dissolves faster,

DARK CHRISTMAS CAKE

This is one of our best cakes in
the dark classification, It has a
very level-top, just enough batter
to nicely bind the fruits and that
fruit is perfectly distributed from
top to bottom. The cake is pleas-
antly moist.

vield—Two 8-inch square cakes
about 2'% inches deep.

6 cups seedless raisins, washed
and dried. .
3 cups seeded raisins, washed

and dried if necessary,

3 cups currants,
dried.

2% cups silvered or chopped
mixed candied peels and citron

1% cups cut-up pitted dates

1% cups quartered draimed red
candied or maraschino cherries

3% cup almonds, blanched and
coarsely cut

4'4 cups once-sifted pastry flour
or 4 cups once-sifted hard-wheat
flour

4% teaspoons ground cinnamon

3% teaspoons ground ginger

% teaspoon grated nutmeg

1-3 teaspoon ground mace

1-3 teaspoon ground cloves

1% teaspoons salt

15 tablespoons butter

15 tablespoons shortening

2% cups lightly packed brown
sugar

12 eggs

% cup grape juice

12 cup cold strong coffee Infusion

Prepare the seedless raisins, seed-
ed raisins, currants, peels, dates,
cherries and almonds.

Measure and sift together three
times the flour, cinnamon, ginger,
nutmeg, mace, cloves and salt;
add the prepared fruits and rmuts,
a few at a time, mixing after each
addition until fruits are separated
and each plece is coated with flour
mixture.. .

Cream the butfer and shortening
together until very soft; gradually
blend in the brown sugar, cream-
ing well after each addition.

Beat the eggs until thick and
light; add to creamed mixture, a
little at 5 time, beating well after
each addition.

Add the flour—fruit mixture to
the creamed mixture about a third
at a time, alternating with addi-
tion of the grape juice and cold
strong coffee and combining thor-
oughly after each addition.
atsd shrdlu omfwyp shrdluwdwddd

Turn batier into two deep elght-
inch square cake pans (or the
equivalent) which have been lined
with three layers of cookery
parchment or heavy paper — the
top layer of paper should be greas-

with butter,

ke cakes in a slow oven, 300
degrees, 2% to 3 hours,
Let baked cakes stand in their
pans gn a cake ocooler until cold.
Store in a crock or covered tin or
roasting pan. .,
Note: When you store your cakes
that they require coolness and
dryness . . . that they must be in
a container which will not allow

washed and

that ht find their way into the
house fresh fruit,

You will observe that we have
not put brandy in the actual cake,
H you belong to that school of
thought which holds that a fruit
cake is much mellower and finer
for it, we have left matters so that
you can pour your brandy over
your finished cold cakes . in the
erock in which you store them (or
you can use brandy or rum syrup).
You can make these additions
modestly at a time and do it sev.
eral times. If you store your cakes
in metal, line your container with
two or three thicknesses of waxed

paper that you well the
sides, =0 that it will chtch any
“auld that runs down.

.

.{little girls can make

the entry of any Iittle fruit flies|.

i ELLEN'S DIARY
{' By An Island Farmers Wil

—

"And what were you at today?”
her grandfather inquired of our

small maid, as she sat on his
knee before her bed-time this
evening, “Oh” she replied “just

playing. . . and baking!” As on
many a sunlit day of summer and
autumn, she busied herself in the
sand-heap beneath the wide birch
on the lawn, making mud-pies.
Earlier she appeared at the door
to beg a spoon and a tin of water
to help in her enterprise, prefer-
ring to obtain it indoors instead
of at the horse-trough, a favorite
Mecca of the warmer seasons.
And soon she was taken up with
the stirring and beating of a mix-
ture, displaying at it the inherent
knack of her sex, spreading it
then to “cook” in fetching smooth
rounds that were pies, or squares
that were cakes.
. . L]

Clean, new shingles, she favored
for pans, from a bundle belonging
to the farmers, and so often
brought into use for hers or Jam-
le's terests, it  continues to
dwindle. Muddy-fingered, she was,
but busy and exceedingly happy
in her choice of entertainment., A
sunny breeze came by to lift a
tendril of curl, caressing it light-
ly, as it did the bare twigs of the
branches above. “Isn't it nice that
mud-pies?”
she confided, adding on a second
thought “it’s good work to be at,
isn't it?” as she gravely moulded
and patted her cooking into re-
quired shape. “Yes, dear, it's good
work”, we agreed, spreading our
pieces of wash on the line close
by.

. . .

Karolyn too, was at the baking,
choosing to bake her Christmas
cakes today, to have this done
and out of the way before other
items, incidental to that season
come to hand. But not to unduly
hurry the rite, we hope — to take
time to enjoy it, savoring well the
delight of mixing the rare fruit
peel to add in a succession of sug-
ar and shortening, of eggs and
flour and spices, tasting at odd
times to be satisfied with the flav-
or, Lining the pan with care and
then once entered in' the oven,
stepping lightly about the kitchen,
fearful lest the confection should
fall. Catching then the ineffable
fragrance that lingers about, and
loving it all. .. grateful for the
privilege of living in a country
where women are free to go about
all housewifery with a snatch of
scng on their lips, none daring to
make them afraid.

- . L

which
family

She used the cake-pan
serves the women of ‘the

acquired in an era before either
of the daughters-in-law had been
added to the circle and has prov-
en its worth in many an instance
of baking down the years. Onmly
ordinary it is as these go, of dur-
able tin, round and deep and fun-

nelled and equipped with be-
witching side vents which allows
the cook to follow with certainty

the course of the cooking. By
sight if one be experienced, or
with a versatile knitting needle,

sterilized of course, or if favored a
spring off the sweeping-broom.
L L .

A day like this, it was when we
came inlo possession of the pan—

a fall day, so lovely and open
that one wondered if there had
been spells of frost previous to

them or had one been only dream:
ing of it? We smiled when we re-
called its purchase when we sent
it to the house in the road to
Karolyn’s baking this morning. . .
But now James says drily: “can't
“cu let that be, Ellen? and at-
4 nd to what I'm saying, though
.'s little wonder that you can't
hear me. I'm really so weak from

wanting a bite to eat, my voice
has failed to whisper. I suppose
that if it should get to a place

where I can only make signs, you
won't pay any attention to me at

for these especial bakings, It was|,

A generous
flacon of L Aimant,
L'Origan, Emeraude,
““Paris,” in 8 plumed
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ACOCCO0E!

Bad B

Going With

Wastes Girl’

DEAR MISS DIX:
to?

give me a better time because they
P e e my mother is ol

ANSWER:
advice, There

The one that
science js that

' girl's alibi is tha

shows how fascinating they are to
his wife, but that is where they

aged man from a wile who has g

o0

of my going out with a married man.

I find married men much more attractive than boys.

you will wish you had

deadly wrong to a sister woman,

argain

Married Man
s Best Years

I am a young girl and my mother disapproves

Why shouldn’t I do so 4f I wan(

Also they
have more money to spend. 1 thin)
d-fashloned in her ideas.

PEARL
The time will come, Pearl, whe

listened to your mother’s

are any number of good reason

why a girl should not go out with married men
should appeal mostly

to her cone
when she does so she is doing a
Of course, th
t the man who philanders with her

isn't true to his wife anyway, but what the man does is no excuse [i
the girl's part in the sordid transaction.

IT'S NO AOCCOMPLISHMENT

Many girls go around with married men because THev think

be able to take a man away from
make their big mistake, It is m

trick at all for a pretty, slim, gay young girl to wheedle a middle.

ot tired and sobered down bearing
on Page 13)

(Continued
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?’ Modern Etiquette ¢
é By Roberta Lee ;;

Q. If a wedding is to be so small
that engraved invitations don't
seem necessary, how should the

bride and bridegroom invile their
guests?

A. The bride should write each
invitation- personally.

& man offers to shake

hands with a woman upon beny
introduced, should she ignore thi
gesture?

A. She would be guilty of ill
breeding if she did.  She shoula
respond without hesitation to the
man’s offer to shake hands.

. Is it proper to drink part o
the coffee with the spoon?

A, No; the spoon should be use
only for stirring, and then it it
placed In the saucer containing
the cup, and remains. there

Q I
~
“DRESS-ALIKE” IDEA

No. 214, a 35-inch tall rag dall, is
cut in one size. Doll takes 1 1-3
vards 35-inch; its dress, 1% yards
35~inch; panties, % yard 35-inch.

No. 2123, daughter’s matching
dress, {s cut in sizes 2, 4, 6 and 8.
Size 4, 2 yards 35-inch; pgnties in-
cluded in pattern, % yard 35-inch.

Send 25¢ for each PATTERN
which includes complete sewing
gulde. Print your Name, Address
and 8tyle Number plainly. Be sure
to state size you want. Include

is laying down.”

2. What is the correct pronunc-
iatlon of “research”?

3. Which one of these word} is
misspelled? Adeiu, adequacy, ad-
aptableness, addendum.

4. What does the word “vindic-
tive” mean?

5. What is a word beginning
with cr that means ‘“Inclined to
believe”?

ANSWERS
1. Omit look and, and say,

“lying down.” 2. Preferred accent
Is on secord syllable, not the first.

all! I'l) try it now.” He nods to- | POStal ;:"' or some number in
wards the pantry. A bed-tim your address.
of tea is indicated. SACUP Address  Pattern Department
Until tomorrow — —Diary— — The Charlottetown Guardian.
Good-night. . . . Pattern No. 214 and No. 2123
Name ‘
Better English
By B. 0. Willlame
AL G Address
1. What is wrong with this sen-
tence? “Please look and see if she | City Province

'bill very carefully, which made the
bookmaker angry..

“What's the matter

Afraid of counterfeits?”

“No, not at all, I just wanted to
make sure the one I gave you
wasn't here.”

mister?

BOMBAY —~— (CP) ~—Represent-
atives of several leading newspap-
ers and publishing houses co-op-
erated in the publishers’ exhibition
which opened here Nov. 12. = The
exhibition is {ntended to give a
comprehensive history of publish-
ing in India.

Needlecraft-

— FOR THE HOMF —

3. Adleu. 4. Disp reveng
“Both his words and his actions
were vindictive,” 5. Credulous.

RO RRRIOTRTRRIFRRTES
g Morning Smile g
VOO OO
Persisteni

“Here's a book,” said the agent,
“which you can’t afford to be
without.” '

“I never read,” answered the
victim,

“Well, buy it for your children.”{”
“I'm single—1 have no family.
All T have is a dog.”

“Well don't you want a nlce
heavy book to throw at the deg
row and then” R

HE PLAYS WITH

dren who have colds.
Careful mothers
Father Joha's Medicitie re
ddu Vitamins A and

U
lnlmiopu which bad weather

dry
handy.

FOR COUGHS
+ AND COLDS

3
5
-

placed s #6
20-to-1 shot. The Norse won, and
the bookie gave the better $108 in
$5 bills. The man examined every

Maed: in Conade .

ve their children

which
resismnce, and soothe throat
brings,
'Get Father John’s Medicine from your
store today—keep & botfle always

OTHER CHILDREN

YET SELDOM CATCHES A COLD

g v L
Children cannot always be guarded
ainst exposure, nor contact with other

ly. It




