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Ihe Experts Say

By Kay Rex 1
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By James W. Barton, M.D.
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That Body Of Yours a
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. cu INFECTION AS A CAUSE OF
Canadian Press Staff Writer ASTHMA

While asthma is as common &
complaint as it was many years ago,
physicians today are able to help
most cases, whereas in former days
as death seldom occurred, the cause
of asthma whs not sought serious-
ly. Today, as asthma is a distress-
ing ailment that upsets and fright
ens a patient and his family, more
searching investigation of Ns cause
is under way. .

It has been about settled that
asthma has three main causes, (a)
allergy — sensitiveness to various
substances such as pollen, foods,
turs, hair of animals, (b) ‘de-
fects and deformities of nose and
throat, and (c) emotional disturb-
ances. .

That there is another cause of
asthma recently discovered is re-
ported in The Journal of Medicine

In a oampaign to encourage
homemakers to use more ocanned
foods, new recipes have been is-
sued by a canned food assocla-
tion. One in particular—an apple
sauce sherbet—sounds llke an at-
tractive dessert and one that could
be prepared in a hurry if neces-
sary.

Ingredients: One No. 2 can apple-
pauce; one-quarter cup corn syrup
or honey; few grains salt; one
tablespoon lemon juice; one-quar-
ter cup orange Jjuice; one-half
teaspoon grated orange rind; one-
half cup sugar; two egg Wwhites.

Turn freezing regulator of regri-
gerator to coldest point. Combine
apple sauce, syrup, salt, juice and
rind with halt the sugar. Mix well.
Beat the egg whites until stiff;
add the remaining sugar gradually,
beating. Fold into the apple sauce

mixture. Pour into refrigerator-
7 i gener and Surgery of the Chest, Paris, by
::?zm:md S5, L oee Drs. R. Kourilsky, G. Decroix, M.
" Tasty Cake Blondeau and Y. Ganter.

These physicians demonstrated
that in many cases the onset of
asthma is caused by an infection
of the lining of the nose and throat
and that chronic asthma with ex-
pectoration is always due to infec-
tion superimposed on an infection
already present. Only 10 of 28 pat-
fents with asthma had normal sin-
uses. Infection of upper part of
respiratory tract (nose, throat, bron-
chial tubes) was latent (always
present, ready to be stirred into
action, pus in the sinuses in the
cheekbone, sinus in forehead over
eye, and sinus in back part of eye-
socket—ethmoid sinus)

Comparative studies of the organ-
isms in the sputum and culture of
nose and throat and the expectora-
tion revealed the presence of
infection, especially in patients in
whom the expectoration was cop-
ious.”

Examination by the bronchos-
cope revealed that the mucous
membrane (lining) of the bronch-
ial tubes was red, congested, and
dark. Examination of tiny, punched
out pieces of the bronchial tubes
put under the microscope revealed
inflammation that was not detect-
ed by the bronchoscope. Infection
preceded asthma in 20 patients,
present during asthmatic attacks,
followed by asthmatic attacks in 4
and was absent in 1.

Unfortunately, as the patient
grows old, these attacks of infec-
tion become more importamt, SO
that the search for the cause or
source of infection should be the

Something new In upside down
cake is the following made with
gingerbroad mix and canned fruit
cocktail.

Ingredients: Two cups canned
fruit cocktall; two tablespoons but-
ter; one-quarter cup brown sugar;
one-half orange; one package gin-
gerbread mixture, or recipe pre-
ferred.

Drain syrup from fruit into a
heavy skillet and reduce by boil-
ing to one-half cup. Add butter
and sugar and stir until well
mixed. Arrange paper-thin slices
of unpeeled orange in skillet and
cover with fruit. Mix the ginger-
pread, following directions on
package. Pour carefully over the
fruit mixture, Bake in a moderate
oven 350 degrees fahrenheit about
40 minutes, or until cake is done.
Remove from oven and allow to
stand five minutes. Turn out on
serving plate.

A deep baking-pan may be used
instead of a skillet,

Fruit Salad

A recipe for frwt salad follows:

Cover a large plate with chicory
or lettuce leaves and put a bowl
of mayonnaise in the centre. Di-
vide the plate, or tray, into quar-
ters with rows of orange slices and
put well-drained canned fruits
in each quarter.

The four spaces may be filled
with the following: Peach halves
filled with cottage cheese crowned
with walnut halves; pear halves

topped with chill ‘or jcranberty | principal aim in middle-aged pat-
sauce; A p;]nca,pple chunfs;  well- | jents in whom asthma seems to oc-
drained cherries. rarni
. cur without a warning factor.
This salad may he served with| gome of the patients of these

pimento cheese and deviled ham
sandwiches.
Last Night's Potatoes

physicians had an infection of the
gums and teeth, while in others
the attacks of asthma were preced-
ed by mild infection of the mose
and throat, especially at the begin-
ning of a new season. In chronic
‘asthma, bronchial infection seems
to be the “starter” by stirring up
old or latent infection. The know-
ledge that infection may start at-
tacks of asthma should cause care-
ful examination of lining of nose,
throat and sinuses.

Home economists of the consu-
mer section, Canadian department
of agriculture, have a few sugges-
tions about making an appetizing
dish from leftover potatoes.

Interest is added to the mashed
potato crust for meat-pie by add-
ing a little chopped onion, diced
green pepper and celery and gra-
ted Cheddar cheese to the potato
mixture. This adds to both the
flavor and color of the crust.
Meat and potato cakes also are
an easy-to-make supper-dish. Com-
bine 1 1/2 cups of diced or ground
cooked meat with two cups of
mashed potatoes. Add a beaten
egg and a little minced onion.
Combine the mixture and mould
into cakes. Brown the cakes in
hot fat and serve piping hot. A
can of condensed cream of mush-
room soup or cream of celery soup
makes a good sauce to serve with
the ocakes.

DOSCOIETECICOOOLODRTET
ousehold Scrapbook

By Roberta Leeo

Caramels

Chocolate caramels are made by
using 1 cup each of grated choc-
olate, sugar, milk, and molasses.
and a lump of butter about the size
of an egg. Boil until the mixture
drops slowly, then pour into a but-
tered dish and cut Into required
sizes before it cools.

MULTIFLORA
_ROSE

THE LIVING FENCE

For permanent maintenance-free fencing, hadf
ing, shelter rows, snow barriers, erosion control,
e conservation, etc. Easily and quickly grown
rom seed. This remarkable new plant of many
uses lrr garden, farm, ranch, summer properties,
school and industrial grounds is fully descri
in our Bulletin “"Multifiora Rose”. Send for
your FREE copy today. Seed for immediate
delivery. (Pkt. 25¢) (1% oz. $1.10) (Oz. 01.1‘92

Laundering

Olothes that are s soaked over
night in cold water to which one
tablespoon of ammonia to each
bucket of water has been added,
will prove to be much easier to
launder.

L ( Marble
id. Complete culture directions su|

Marble can be cleaned by mix-
ing two parts soda, one part pumice
and one part salt. Then powder
and mix to a paste with water, and
soour,

R
DOMINION SEED HOUSE
GEORGETOWN, ONT

VALENTINE
SPECIALS
NYLONS

51 GAUGE
15 DENIER

New
Spring
Shades

Reg. To $1.95

SPECIAL

$1.29

PHONE 55 .
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ELLEN'S DIARY |

By An Island Farmer's Wife

James counted another birthday
today — at ten this morning, with
some reflections voiced and we
suspect others left unsaid. West~
ward indeed he now faces, toward
the place of the setting sun. Is he
an ol man, this silver-haired
Gran'daddy of the children? Not
when we stop to consider that age
is primarily not a matter of years.
For some are old at thirty while
others no matter Time's roll, re-
main perpetually young.

Age is counted we believe, in
terms of mind and heart ... in
the zeal and interest one contrib-
utes to his own endeavours and
the happiness of those in his world
about, toward, and down to the
end of Life's road. When he ceases
to enjoy a walk along our spring
fields, and those of summer; when
he can find no artistry or nothing
to inspire in the vivid green and
red of the seedtime, or joy in the
sight of lush meadows and pastur-
ing herds, ay, then indeed, James
will be old.

But not yet. When his days drag
and there is nothing new left to
him under the sun, when the af-
fairs of children and grandchil-
dren, news of kin and friends in-
terest him no more then he will
have reached those sad days of
which Lord Byron while still young
wrote mournfully:

“My days are in the yellow leaf;

The flowers and fruits of love
are gone;

“The worm, the canker and the
grief

Are mine alone!”

‘Nevertheless  each milestone

reached brings its moment of re-
gret, Appreciating Time's flight,
while there still remains many an
unfulfilled dream for these farms,
we fancy James echoes the words
of the then still zealous but aged

were young again and able to put
more energy into my work!"”
a s &

“What does it feel like to be 80
old, Gran’daddy?” Jamie question-
ed with a smile this evening. “I
reckon,” James teased, ‘“you'll
have to slip into my boots and
take my place from now on!”

« 1 shall grow old but never

lose Life's zest

.Because the road's last turn will

be the best’ " we quoted to
the palr. “Pretty lines aren't they?
bringing to mind lovely scenes.”

And without plan, but by every-
thing “working together for good,”
when the sunset wove its Tosy
magic over the quiet farmlands,
the Family came to the evening
meal at this house “in the road” te
mark the event. Not, it 1s true.

Gladstone of England: “I wish I &

with the joyous happiness of re-
cent years but still with much con-
tent — James missed Karolyn's|
card from among his Greetings,|
this “the first year” of its absence.l
vet enjoyed and much appreciat.

glasses to read them, the Grand-
children about his chair. And
one which marked “Our Birth-
day” and sent by a kindly farm-
wife bore this lovely message,
which might go out fittingly from
him to every kindred February
child: \

“It's our little every day affalrs

That mean the most of all—

Our plans, our work, our pleas-

ures,

Our wishes, big and small;

So may your everyday affairs

All meet with such success

That you'll have everything you

need
For LASTING HAPPISESS!”
Until tomorrow - =- - Diary- =
Good-night . . . .

The Stars Say = »
By Genevieve Kemble

For Tomorrow

ON the whole, the affairs of this
day should work out constructively,
pleasantly and harmoniously, but it
is not a day in which to act im-
pulsively or to try out new and
daring ideas. In fact, if you should
deviate from usual schedules and
routine, you must be prepared for
opposition. If you should decide to
meet such opposition, however,
treated carefully.

For the Birthday

If tomorrow is your birthday, you
may anticipate a pleasant, pros-
perous and rewarding year with
special emphasis on increased pop-
ularity, good will among associates
mgd some special preferment shown.
Pérhaps some particular talent,
artistic idea, ideal or initiative may
bring special recognition or honors.
It would be well to remember that
achievement will be easler if you
follow the conventional paths.

A child born on this day is born
of “mixed influences — on the one
hand practical and objective, on
the other, artistic, altruistic,

|

Modern Etiquette

By Roberta Lee

. If a man is seated with a girl
at a nightclub table, and sees an-
other man at another table whom
he would like  especlally to intro-
duce to his girl, it is all right for
him to conduet the girl to his
‘Triend's table?

A. No, It would be much better
if he excused himself, went over to
his friend's table, and brought him
back to his own table to be intro-
duced.

Q. How should a mother intro-
duce her daughter to* an older
man? P

A. “Mr, Johnson, my daughter,
Mary,” or if she is married, “Mr.
Johnson, my daughter, Mary Car~
ter.” .

Q. How many wedding Invia-
tions should be mailed to a family
where there are grown sons and
daughters?

A. Mail one invitation to the
father and mother, and a separate
one to each of the sons and daugh-
ters.

ed others received, putting on his M

- Recent Marriage At

Church Chapel, Charlottetown.

Mr. and Mrs. Roy D. Matheson are shown above following their

From left to right are Mr. J. Ernest H. Worth, who gave the bride
away, Mr. Donald Matheson, brother of the groom, who was best man, Mr. Matheson, and Mrs. Math-
eson, the former Mary L. Myers, and Miss Florine Evans, bridesmaid.

—Photo by Meyers

recent marriage in St. Paul’
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ROTHY DIX'S COLUMN—
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Husand_T_oo Friendly

Wife's Chief Obi;ﬁon,ls When
Wisecracker Greets Girls

DEAR MISS DIX: My wife is a fine person, albeit too sensitive.

She is the only girl I ever loved, or ever would love.

We do have one point of disagreement. I believe in being friend-
lyv and giving a personal touch to all my contacts. I hate formality
of Mr.,, Mrs, and Miss, and always like to call people by their first
names. I like to know the people I ride to work with, the waitresses,
Faxi drivers, bank tellers, store clerks—everyone, in fact, I meet dur-
ing the course of a day. My wife feels I am being too familiar in
I like to kid with people, both men and-women, and 1
admit this has backfired a few times when people
}}.a):'e come back at me with remarks my wife didn't
ike.

I don't see how I can change my personality,
but it is annoying my wife to the point where her
usually very sweet disposition i8 being soured. She
is getting moody and cold. I know I have hurt her
on several occasions but I don't see how I can
change my personality completely.

many cases.

HARRY W,
ANSWER: Well, Harry, I guess we might as

well get on first-name basis right away. It's a
fine thing to have the type of personality you have
»A—in fact, I think the ability to make friends at
sight is one of the best gifts anyone can have.

Muriel Nissen
Like many good things, it can be overdone, and it is in the abuse of

the talent that trouble lies. You are making a travesty of friendship
in the way you abuse your gift. Concentrate more effort on winning
a fE\l.’ good friends rather than trying to include the entire human
race in your arms-around-the-neck campaign. I am prone to assume,
though you do not say so, that you are much more likely to be inter-
ested in spreading cheer among young ladies than among men or
older women. This, doubtless, is what brings protests from your wife.
While you try to give the impression that your attitude is one of cre-
ating cheer among people, it is actually much more a desire to lift
your own ego by having everyone hail you as a good fellow. While
it is much better to smile than to frown, you should not carry genial-
ity to the point of overfamiliarity. A warm smile and word of greet-
ing—yes; but the kidding angle is out,

TONE DOWN EXUBERANCE

If you are sincere in your desire to pleage your wife, it won't be
at all difficult for you to tone down your exuberance to a pitch of
good fellowship. Stop concentrating on pretty young girls, and be
pleasant to children and old people, too. Cut down on the banter,.and
strive for more sincerity in your contacts. Face the fact that you
are not an eternal adolescent, and behave like an adult. Don’t turn
{nlo a sourpuss, though; the world does need smiles but direct them
in the right places and at the right time, saving the major portion for
the little woman at home,

DEAR MISS DIX: I am married to a perfectly wonderful man
and we have one child. My relationship with my in-laws is fine.

When we married five years ago, I.had my savings, life insur-
ance, etc.,, transferred from my mother's name to my husband's; he,
however, has neglected to do the same. Since we have a child, I
think this detail should be given consideration. I haven't mentioned
the matter to my husband, and wonder if I should.

F. R.

ANSWER: By all means, your husband's insurance—or, at least,

most of it—should name you or his child as beneficiary. The matter

to him_or he may have other ideas in mind, such as taking out special
protection for you. In any event, these things should be the subject

of frank discussion between husband and wife., You should ask him
about them.
DEAR MISS DIX: I am a girl of teenage—just out of high

school. A few weeks ago I met an officer in the Army and have
come to think a great deal of him. He is several years older than I.
He expects to go overseas soon, and recently told me it would be best
for us not to see each other again for fear one of us would be hurt, I
am willing to go on seeing him, knowing he may leave at any time,
SYLVIA T,
ANSWER: 1 may be reading a lot befween the lines, but I think
your officer has more in mind than saving you heartache because he's
going overseas. There may even be a wife in the background. Better
keep your emotions well in hand, at least until you know a bit more
f:’t:lout him. You've given your affection with very little warranty In
s case,

WALNUT BUTTERMILK LOAF

Mix and sift twice, then sift into a bowl,
214 ¢. once-sifted pastry flour (or 2!4 c. once-
sifted hard-wheat flour), 2 tsps. Magic Baking
Powder, 14 tap. baking soda, 114 tsps. salt,
14 tsp. ground mace. Mix in 24 c. lightly-
packed brown sugar, 4 c. rolled oats and 1 c.
brok Inuts, Combine 1 well-beaten egg,

1 e. buttermilk, 2 tsps. grated orange rind, 1
tsp. vanilla and 5 ths. shortening, melted.
Make 4 well in dry ingredients and add liquids; |
mix lightly. Turn into a loaf pan (41" x8Y4"")

which has been greased and lined with
greased paper. Bake in a rather slow oven,

pﬂ s
825°, about 1 hour. Serve coid, thinly sliced

of altering certain documents after marriage may not hn\'e‘*occurred}

Variations In Paris
Styles Surprising

Paris, (AP)—To belt or not to
belt: This question has spht the
Paris fashion world.

Those who thought popular dis-
approval had killed off last year's
loose-waisted line got a surprise
this spring when about Half of the
Parisian designers came out for it
stronger than ever, with new var-
{ations. The other half went in for
the lightly-nipped waistline,

Variety has spiced the current
season. Besides ught waists and
loose walists, there were shim skirts
and full skirts, high necklines and
low necklines, longer lengths and
shorter lengths, However, some
general trends cemented it together.

Prints were popular, usually
black or mixed colors on a baok-

)a.rge 40-42.

should not be kept in a small pot.

Replant the whole thing in a
larger pot, or separate it into two
plants.

How can 1 remove wine

stah'-xs from fabric?

salt and then pouring boiling water
through it. |

familiar pudding
and milk, makes something new

ground of white silk, Polka dots
abounded, and so did Coronation-
year motifs. Pastel flowers colors
predominated with white and beige,
and a lot of deep decolletage, full-
ness, and interesting details mi-
grated to the back of the mzure.\

Unfitted waistlines: Balenciaga. |
Fath, Heim, Griffe, Patou, Lanvin-
Castillo.

Fitted waistlines:-Dior, Givenchy.

Schiaparelli, Balmain, Desses,
Maggy Rouff and Carven.
Dior emghasized the bustllne,'\

and kept the rest of the figure sli.a1
in what he ralled the tulip shape
He bade farewell to stiff crinoline

underskirts for ball gowns, an:*
brought (n full, flowing chiffon
sk:rts.

A sliding-off line marked Fath's
creations. He made jackets that
stand out all around the figure.

stuck on bows here and there.
Schiaparelli, as usual, had sor.e
lively tricks up her sleeve: Brass
pocket flaps bearing a British lion
ard coat of arms; blown-up Turk-
ts: berets: flu pants with hanker-
ci.efs of five different colors dow 1
one leg,

Quick Relief %I.’_rom
ARTHRITIC Pain

1Aln' you discouraged by the day-and
night suffering you have had to endure
Has the pitiless pain made you fer
hopeless and helpless? Then here is goo
nexs. Thousands of such sufferers fron

salt, corn syrup and Sugar.

and on nearly all his fashions he|gay, washable

WEEK'S SEW-THRIFTY!

ONE YARD 35-Inch fabric for
the small size! That's all you need
for the tailored version of this
apron] 8o inexpensive — use rem-
nants or feed-bags! Make flocks
of these for hostess and birthday
gifts. Other version is gay ftor
parties with dainty ruffled hem-
line. Pattern 4522 comes in Misses’
Sizes small 14-16; medium 18-20;

This pattern easy to use, simple
to sew, s tested for fit, Has com-
plete illustrated instructions.

Send Thirty-five cents (35c) in
coins (stamps eannot be accepted)
for this pattern, Print plainly size,
Name, Address, Style Number.

Send order to ANNE ADAMS,
care of The Guardian, 60 Front
Street West, Toronto, Canada.

How Canl !}

By Anne Ashley

Q. How can I whiten linen?

A. Handkerchiefs, or linen, can
be whitened by washing as usual,
and then taking one quart of cold
water, adding one teaspoonful of
cream of tartar, and soaking them
over night.

Q. How can I take care of a fern
that is growing fast?

A. A fern that is growing fast
and needs more dirt around it

Anne Adams Patterns

(et 4522
S—14—16 =
i M—18—20,

é‘/‘#"u 747/4«'5

A. By covering the stains with

Cook's Corner l )

COFFEE RICE PUDDING 2,

This new treatment of those old| g
ingredients, rice

and different. 4. What does the word “"duplic-
Yield—5 servings. ity” mean?
3 cups milk 5. What 1s a word beginning
2 tablespoons ground coffee with inv that means “firmly estab-
14 cup raw rice, washed and|)jsned or persisted in"?
drained

Few grains salt
1, cup corn syrup
14 cup granulated suga 1.
1 egg

14 teaspoon vanilla

1 tabblespoon butter or

garine.

Measure the milk and coffee into
upper pan of double boiler; cover
and heat to scalding point over
boiling water; let scald #br 5 min-
utes. Strain through a sieve lined
with wet cheesecloth.

mar-

and

KRR
Better English

tence? “The child has a right to be
commended.”

iation of “breviary"?

misspelled?
adament, addendum.

be commended.” 2. Pronounce bre
vi-er-i, first e as in me (not as ir
brevity),
Adamant. 4. Deception by pretend
ing to entertain one set of feeling

another. “We should discourage al
duplicity among our leaders.” 5. In-
veterate

By O 0. Wiliams °

What is wrong with this sen-

What is the correct pronunc-

Which one of these words i
Adjacency, adhesion

ANSWERS

Say, "The child deserves %

accent first syllable. !

acting under the influence o

Pour milk mixture back into
clean double boiler and add rice,

Cover closely and cook over boil-
ing water, stirring 2 or 3 times,
until rice is tender—about 50 min-

utes.
Beat the egg slightly and stir in

a little of the hot rice
stir back into remaining mixture in
double boiler and cook over sim-
mering water, stirring constantly.
for 2 minutes. Stir in vanilla and
butter or margarine,

Serve warm.

mixture;

QUICK COLOR! Just iron these
motifs on linens,
dresses, blouses, skirts, or curtains!
10. motifs of wood violets and coot
green leaves in large and small
sizes for artistic arrangement
Easy, thrifty and pretty!

No embroidery! Just iron on!
pattern 7105 has 10 transfers from
1% x 1% to 4 x 13 inches.

Send Twenty-five Cents in colns
for this pattern (stamps cannot be
accepted) to ALICE BROOKS De-
signs, c/0 The Guardian, 60 Fron'|
Street ~West, Toronto, Ontario |
Please print plainly Name, Address
and Pattern Number.

l Morning Smile !‘

nagging, wearisome Arthritic,
and Neuritic pain—f{rom Lumbago, Gout
and Neuralgia—use Templeton's T-R-C's,
and find the relief they have longed for.
Over 19 million T-R-C's were used last
year. Why not give them a chance to help
you? 65¢c, $1.35 at drug counters,  .835

_ Al Pure, Extra Soapyl

New Sunlight is better than ever.
Nothing else can take its place~
it washes everything washable.
Try New Sunlight Soap. Your
hands will love it!

CANADA'S
FAVOURITE

Silly Question

Paratroop trainee: “What hap-
pens if my chute doesn't open?”

Instructor: “You return it to the
supply sergeant’

Pnt- To Flight

The man made a mad dash
through the station for the end
of the train that was just pulling
out, but couldn't quite catch up to
it. As he came back the station
master peered overhis glasses and
commented: “Just missed 'er, eh?”

“Oh no” the man answered
tiredly. “I was' just chasing it out
of the station for fun.”

Alice Brooks rbesigAns

TRANSFER DESIGNS,
IN COLORS
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