RECEIVED AT CITY’HALL

Mr. Jean-Paul Gagnon, Sk
Hyacinthe, Quebec, who repres-
ents Canadian Eutetic was award-

He is seen here signing the Gol-
den Book of the City: At his side
are Mr. Michael J. Doody, reg-
ional manager of Canadian Eutet-

ed the title of the best salesman|jc Mrs. Gagnon and Mayor Picard.

of the year in his division.

On this occassion Mr, Gagnon|Laughlin, daughter of
City | Mrs. Ray Laughlin of Sherbrooke,

was received officially at

Mrs. Gagnon was formerly Edith
Mr. and

Hall by His Honor, Mayor Picard.|P. E. I.

" 4Hor everything if this weren't the

W. M. A. S. Receive
Lovely Personal Gifts

The April meeting of the W. M.
A. S. of the Charlottetown Bap-
tist was held in the Ladies Par-
lour on Thursday April 11th, the
vice-president Mrs. Huggin pre-
siding.

The following™ program was car-
ried out: Hymn-“In the Cross of
Reading-John 17, 1-15, Phil, 2.5-
11, Mrs. Huggin, Prayer-Mrs. Mit-
ton, Mrs. Ives, Mrs. Horne, Mrs.
Dan Bell and Mrs. Huggin, hymn
“When I survey the Wondrous
Cross’'.

Minutes of last meeting were
read and approved. It was report-
ed that the affiliation service with
the C. G. I t. will be held in May.
Mrs. Bell gave an interesting re-
port on “Tidings.”

The lesson on the work among
the French people in Quebec and

the Feller Institute and La Bonne
Nouvelle, was given by Mrs. Shar-
am and was very interesting and
encouraging. Roll call was answ-
ered with a verse of scripture on
the cross.

The map lesson by Mrs. Mil-
ton is always enjoyed and keeps
the members up-to<date with the
movements of the Missionaries
in India.

All were pleased to welcome
back the president, Mrs, J. A.
Clark after a two months vacat-
fon in Florida. Mrs. Clark present-
ed every member with a person-
al gift brought from Florida,
which was much appreciated by
the recipients. Meeting closed
with the Mizpah benediction. Mrs,
Huggin served a lovely lunch, as-
sisted by Mrs. C. Scranton and
Mrs. C. Hamm.

\ET'S EAT

Don’t Just Fry Fish;

By IDA BAILEY ALLEN

“It s opinion that most
seople would eat more fish, if
wmore homemakers cooked it like
meat, instead of fry, fry, fry"” .

“Stop sputtering, Chef,” I
laughed, “‘and explain.”

EQUAL TO MEAT

“Very well, Madame. Fish is a
lirst-class protein food which has
wtritive values equal to meat like
seef, lamb, veal and pork, oui?
Chen why is it almost ways thickly
sreaded and fried until dry and
asteless—while the house is being
Al smelled up?”

B m h kers do
w0t realize that fish really is nu.
tritionally like meat and that it
tan be easily broiled, baked or

roasted, boiled, braised, fricas-
seed, pot-roasted or made into
tishburgers.”

“I bave two rules for buying
and cooking fish, Madame. When
buying whole fish it should smell
rood at the gills; before cooking,
ine the pan with aluminum foil,
then discard the foil after cook-
\ng. We have often given recipes
for brolling, panning and baking
whole fish in this column. I sug-
gest we give them your fine re-
eipe for fishburgers."

Broiled Fishburgers: Put 1 Ib.
tresh or thawed-frozen fish fillets
through the food chopper.

Heat % c. milk, Add 2 tbsp, but-

DAILY PATTERN

Serve It Many Ways

ter or margarine, 1 c. fine en-
rithed bread crumbs, % tsp. salt,
% tsp. pepper and 1 tbsp. lemon
juice.

Stir into the crumbs and stir-
c:«i)ll]( until pasty. Add the fish and
C o

Shape into round flat cakes like
hamburgers. Roll in melted mar.
garine. Dust with flour.

Broil at moderate temperature
allowing 5 min. to each side. Haste

All things considered, I think
:::rnewilh melted butter or mar- you need psychiatric guidance
Serve plain or on toasted rolls

MARY HAWORTH
Parents Are
Very Quiet |

Dear Mary Haworth: What will

be the outcome for a couple, ‘mar-
ried 22 years, parents of two teen-
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MORNING SMILE

A general and a colonel were
walking down the street. They met
many privates, and each time the
colonel would salute he would mut-
ter, “The same to you.” *

The general’s curiosity soon got

agers, who never talk to one an-|ihg heiter of him, and he asked:

other, other than words? | "¢ you :l"!:;l
B e ) & g

average er, A year Colonel—I was once a private

cided I would stop trying to make 1 know

conversation and thus force hgn and what they are thinking.
out of his shell, To my e

FINE AQUARIUM

VANCOUVER (CP)—An exten-
sion for the Vancouver public
aquarium in Stanley Park, pro-
posed by curator Murray New-
man, would include room for a
basement auditorium and for a
full-scale salmon spawning stream
enclosed in glass.

COOK'S CORNER

never starting a conversation
myself.

All our friendships have been
started through my efforts; but
now I dont’ care whether we have
friends or not. I devote most of
my time to  church,
Teacher and Scouts work, none
of which ever has interested John
in the least. He is a busy ex-
ecutive nowadays, but wasn’t al-
ways so.

I don't think he ever has tried
to understand his wife or children.
His attitude is completely nega-
tive; at least that is the feeling
I get, though he would say I am
100 per cent wrong. But would
our children always come to me

didn't even seem to motice the|.pg gunnort in organizin
change; and now I am completely| s 0o ror tln:"clur lo'yo&xre
miserable and in the habit of|peayy yng of bad feeling

that is dragging you down. M.H,
Mary Haworth counsels through
her column, not by mail or per-
sonal interview. Write to her in
care of this newspaper.

HOT STUFF

Curry, the historic dish of India,
is flavored with many spices in-
cluding pepper, ginger and tur-
meric.

RARE ORCHID

Rarest of Venezuelan orchids is
a mountain variety, jet black with

APPLE HERMITS

% cup shortening
1 cup brown sugar
2 eggs
% cup quick oats
1 cup chopped dates
1 cup chopped apples
1 3-4 cups all-purpose flour
% tsp. salt
% .tsp. baking soda
%4 tsp. cinnamon
4 cup chopped walnuts
Bake in moderate over (375 12
minutes. Cream and
sugar, add beaten eggs. Stir in oats
dates and apples. Sift flour, salt
and baki der and

combine and cook on cookie sheet.

a red centre.

Drop by a spoon.

case?

I resent John for what he has
done to me, and I resent myself
for letting him. A.R.

DEEP MALICE

Dear A.R.: John shows signs of
a dual personaljity if he has the
verbal skill to make the grade to
executive status in- the business
world, while remaining self-con-
tained as a stone at home.

Presumably he is able and will-
ing to communicate proficiently
on the surface and material level,
in the market place; but recoils
from the self-exchange that af-
fords the substance of hearty
family life.

His possum reaction to your ex-
periment in trying to force him
out of his shell, suggests that
there is a lot of unconscious,
deeply inhibited il will—or mal
ice towards some—implicit in his
personality. At least, in that part
of his emotional makeup that
deals with matehood and parent-
hood.

WAR OF NERVES

As I get the pitch, you lapsed
into silence to teach him a lesson,
supposedly, after he'd been mark-
edly stony. And he got the point
and stubbornly took you up on it,
so that a knowing ‘war of nerves’
ensued. That's why you are angry
at yourself and especially depres-
sed at going out on a limb, mak-
ing a bad matter worse.

It is to be expected that you
would feel ill, emotionally, as a
result of such dueling, long con-
tinued.

Now for advice: Some might
say, for health's sake try to get
back on the former footing with
John, unsatisfactory though it was
—compared to the norm. But it
takes two to make a reconcilia-
tion and unless John meets you
halfway, contritely, there's no use
humbling yourself to him.

spread with sauce tartare. gar-
nish with pickles, cress, tomato
wedges, and-or coleslaw.

Tomorrow’s Dinner: Cream of
Celery soup; baked whole fish
with onions; baked french frige-
harvard beets; tossed lettuce;
green pepper and anchovy dress-
ing; orange puffs; cream cheese
orange sauce; coffee, tea or milk,

All measurements are level; re-
cipes proportioned to serve 4 to 6.

Orange Puffs: Cream 13 e,
shortening with 2-3 ¢. granulated
sugar. Add 2 well-beaten eggs, the
grated rind % orange and % e.
orange juice, '

Sift together 1% ec. enriched
flour, % tsp. salt, % tsp. baking
soda and 1 tsp. double-acting bak-
ing ‘powder. Beat into the first
mixture.

Oil custard cups. Half fill with
the batter, Fit aluminum foil over
the tops; place in a pan.

Pour in boiling water to half
the depth of the custard cups.
Bake-steam 45 min, Cool § min.
Unmold. Serve hot with cream
cheese orange sauce,

Cream Cheese Orange Sauce:
Whip 3 oz, cream cheese or use
1 (4 oz,) container commercially
whipped cream cheese. Blend in
4 thsp. orange marmalade and
1% gbsp. orange juice, or enough
to uce a thick creamy consist-
ency.

Sunday dinner: Citrus fruit sal-
adettes; roast loin or pork; sweet

grapejuice gel; whipped cream;
coffee, tea, milk.

Suggestion of the Chef:

To make green pepper dressing
for any tossed salad, combine 1-3
c. fine-chopped sweet green pep-
per and 3 minced anchovies with
23 ¢. not-sweet French dressing.

CIBA

presents

THE STORY
OF INSULIN

The gripping, true story
of a war against suffering

see it on

Medical

Horizons
CECY-TV (13)

9 p.m.
TONIGHT

potatoes; savory

SWEATERS

Just the thing to
spice your spring
wardrobe . . . to
give it subtle fashion
flavor . . . our array
of sweaters, in al-
ways - smart classic
styles, and in new
soft - touch versions
you'll love. A wide
choice of colors.

sizes 14 to 40.

sizes 14 to 20.

N\

SPECIALS

EASTER BEEF AT LOWEST PRICES

CHASE & SANBORN

COFFEE -- Lb. -
SUGAR - 2 lbs.
BUTTER - 2 Ibs.

GRADE “A”

. YORK, 2 0Z. 2 TINS
Prune Plums .. 3%¢
YORK, 20 0Z. 2 TINS

Pork & Beans . 35¢

Ataliah J. Ghix

230 Grafton S,  Phone 3556

EGGS, large ~doz. - - -
" FROZEN COD FISH - Ib, - - 25¢

VOGUE TOILET TISSUE - 3 for 25¢

Free Delivery

- $1.09
- $119
- $1.25

- 45¢

YORK, 4 0z. ™~ M
Tomato Juice . 35¢ |
@ oz RUH |

Apple Juice .. 29¢

327 Fitaroy Si.  Phone 9212
Pree Delivery

a5

51 Gauge |5 Denier

60 Gauge 15 Denier ........... $1.35

51 Gauge 30 Denier
45 Gauge 30 Denier

42 Gauge 30 Denier ........... $1.25
DU & TG o1 oiicieconevn BN

Seamfree Nylons . . .

All new Shades, Ashes of Roses, Clear Biege, Sweet
Nectar, Honey, Peach, K-Biege.

PROWSE BROS LTD.

For Quality Merchandise

| Opem ANl Daj Saturday This Week Till 9:30 P.M. 'l

Ladies’ Orlon Cardigans in all the new spring shades,

. PRICES 395 — 5.95 — 6.95 to 8.95

Ladies’ Orlon Pullovers, short
and collar, also plain neck. All new spring shades,

PRICES $3.98 to $6.98

It's time to stock up on
nylons for spring. We
feature all
news in hosiery . . nylons
in subtle,
planned

your costumes, Buy now.

sleeves, fancy trim

SPRING
FASHION
NYLONS

the fashion

exquisite hues
to blend with

-(and worit gpoi
~ appefites!)

feriis

Pure farm honey and rich, natural graham floor

make Christie’s Honey Grahams taste extra good —

77

// Christies

HONEY

country good. Christie’s baking makes them crisp,
tender, golden brown. Perfect for children’s snacks
—won’t spoil appetites because they digest so

easily. Always reach for Christie's Honey Grahams.

CHRISTIE, BROWN AND COMPANY, LIMITED

T .

5ol veiosy NI
ciserssvsose SNES

ceee. $1.25 & $1.50

HARD GLOSS
GLO-COAT
IS MIADE
FOR
PEOPLE

WITH
FEET

e e e

. .~ 4

IT LAYS DOWN A SHINE THAT LASTS LONG AND CLEANS EASILY]

The way some folks rough up a floor, you'd swear their shoes were 3 feet
long. But Hard Gloss Glo-Coat takes care of them, for good! You apply
Hard Gloss quickly, easily, with nary a streak. It gleams without dim-
dull spots in the shine, without weak, thin spots in the finish. And
wonder of wonders, it keeps shining (usually weeks on end)! Almost
everybody uses Hard Gloss Glo-Coat. Shouldn’t you?

HARD GLOSS

Unegualied om tida, viny! plastic, modern mastic asphall tile, rubbar la or linolewm,




