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9 That Body Of Yours

By James W. Barton, M.D.
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THE FOSTER DAY CARE OF
CHILDREN WITH WORKING
MOTHERS

Just & few years ago we wers all
shrilled by learning that at a large
shildren’s hospital, the lonely in-
'ants and children were being cud-
iled by the nurses just as their
mnothers would have cuddled them.
Most of us can hardly grasp what
loneliness must mean to the mother-
«ess child.

Now that so many mothers must
work, it is gratifying to learn of the
various volunteer agencies that try
to look after or help to pay to have
the child of the working mother
cared for while she is at work. In
many cases, the city authorities
look after these children in large
houses or Institutions and in other
cities there are several such homes.

n Health, the magazine published
by the Canadian Health League, a
letter is published, written by Mrs.
A. C. Smith, Executive Director of

the Foster Day Care Association,
of Vancouver, B. C, which cares
for the children of mothers en-
gaged in daily work This agency
began in 1932 after the former
City Creche had closed. “The

Creche had operated as a large
central day nursery in the down-
town area and here working moth-
ers from all parts of the city
brought their children in the early
morning on their way to work and
then trudged back at close of day
to pick them up before wending
thelr weary way home. However, in
July 1932, the University Women’s
Club and the Graduate Nurses As-
sociation decided to try out the
idea of using private homes in-
stead of one central nursery. This
Association has been operating now
for over 19 years and has proved
most satisfactory.

Most parents can readily under-
stand the great advantage of the
private foster home, compared to
the former creche, In ’‘the great
saving of time and energy on the
part of the working mother and
her child, aside from transportation
expenaes.

“These day care homes are loc-
ated all over the city, as near as
possible to the child's own home.”
Parents go to thelr work without
worry of being able to keep thelr
home and children together.

The Assoclation chooses carefully
the foster home where the child
spends most of his waking hours.
The child is at home with his own
family nights and weekends.

In regard to fees: all the work-
ing mothers pay something, how-
ever small, toward their children’s
dally care, the agency helping when
necessary. The foster mother re-
ceives $1.00 per day. The Commun-
ity Ohest (Red Feather) pays the
greater portion of the necessary
finances and there is a yearly grant
from the city.

I am passing this information
along as it 18 a real step forward
from the City Creche, located in
one central situation. These foster
mothers learn to love these child-
ren and often follow their careers
to manhood and womanhood.

If you fee
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. most people work under
pressure, worry more, sleep less. This
strain on body and brain makes physical
fitness easier to lose—harder to regain.
£] Today's tense living, lowered resistance,
overwork, worry—any of these may affect
normal kidney action. When kidncys get
out of order, excess acids and wastes
£l remain in the system. Then backache,
rbed rest, that “tired-out” heavy-
aded feeling often follow. That's the
time to take Dodd’s Kidney Pills. Dodd's
stimulate the kidneys to normal action.
Then you feel better —sleep better —work
bhetter. Ask for Dodd’s Kidney Pills at
any drug counter. 53

Morning Smile

News to Him .

Two privates were discussing
thelr N.C.O’s in the canteen. Sald
one: “I hear Sergeant Brown's had
a heart attack.”

“Didn't know he had a heart!”
remarked the other.

Her Fortune
“You will marry,” said the for-
tune teller, “a tall, dark man—"
“Oh, dear, how shall I break it
to Albert? He's flve feet two and
ginger!”

Some Fun .

“It's great fun at our choral soc-
iety. We have a few drinks, play
cards, and If our wives turn up, we
dance.”

“And when do vou sing?"

“On the way home.”
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Cook's Corner
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FROSTED ORANGE PIE

")

11 cups sugar, 4 cup flour, %
teaspoon salt, 1'i cups water, 2
eggs separated, 'a cup orange juice,
2 tablespoons lemon juice, 3 table-
spoons grated orange rind, 'y tea-
spoon grated lemon rind, 1 baked
pastry shell, !s teaspoon salt, 2
tablespoons water, 1 orange, broken
into segments, 3% cup moist shred-
red coconut.

Combine % cup of sugar, flour,
salt, water and slightly beaten egg
yolks; mix well. Place over boiling
water and cook 10 minutes, stirr-
ing constantly. Remove from heat
and add fruit juice and rind. Cool.
Pour into pastry shell. RBeat, egg
whites, remaining ': cup sugar,
salt, and water with rotary beater
until thoroughly mixed. Cook over
boiling water for 1 minute, remove
from heat and beat until mixture
will stand in peaks. Pile on ple,
arrange orange segments on top
and sprinkle with coconut. Makes
1 8-inch ple.
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Beter English
By 5. . Williame

ZRPERG

1. What is wrong with this sen-
tence? “You may sit down on that
chair until you are called.”

2. What is the correct pronunc-
{ation of “virago”?

3. Which one of these words is
misspelled? Paganism, palpable,
pandemonion, pageantry.

4. What does the word
pending” mean?

5. What is a word beginning
with sa that means “an attendant,
or follower"?

ANSWERS

“m-

1. Omit down. 2. Pronounce vi-
ra-go, | as in it, a as in ray, o as
in go, accent second
Pandemonium.

Satellite.

CHOCOLATE MERINGUE PIE

1 package prepared chocolate pud-
ding mix; 2 tablespoons brown
sugar; 2 egg yolks; 2 cups milk; 2
tablespoons butter; %
salt; 1 baked 9-inch pie shell; 2
egg whites; 4 tablespoons granu-
lated sugar.

Combine pudding powder" and
brown sugar in saucepan. Mix egg
yolks and milk with fork and add
gradually to pudding mixture, stirr-

mixture comes to a boil
thickened. Remove from heat. Add
butter and salt and blend. Turn
Into ple shell. Beat egg whites until
foamy. Add granulated sugar, 2
tablespoons at a time, beating after
each addition until sugar is blend-
ed. Then continue
mixture will stand in peaks. Pile
lightly on filling. Bake in hot oven
425 degrees F. 5 to 10 minutes, or
:gm meringue is delicately brown-

syllable, 3.
4. Threatening to
occur soon; approaching. “We could
see that danger was impending.” 5.

teaspoon

ing constantly. Cook and stir until
and is

beating until

Experts Say

By Kay Rey

o/

wvanadian Press Staft vwwnver
The way meat prices are slip-
ping in most parts of the country

a “groaning board” will prevail
in _most homes this Thanksgiving.

The old-fashioned phrase means
that across Canada dining-room
tables will fairly ‘“groan” beneath
the weight of meats, vegetables,
fruits and desesrts prepared for
this festive occasion.

Roast turkey will head the menu
in many homes, particularly in
Newfoundland where it still is re-
garded as the most popular
Thanksgiving dish and this year
is selling for 80 cents a pound.

Chicken Too

Chicken will be king in other
spots. In Ontario a good roasting
chicken can be obtained for 59
cents a pound.

But in many parts the recent
decline in meat prices may see
families enjoying their first roast
in months. Around Sarnia and In
other parts of Ontario beef |is
selling for between 69 cents for
lower-grade cuts to 85 cents for
porterhouse. A good rib roast of
beef could be bought recently in
Toronto for as low as 60 cents a
pound.

Pumpkin Time

Pumpkin pie is a “natural” as a
Thanksgiving dessert. |

Ingredients: 1}, cups pumpkin; |
one cup brown sugar (firmly
packed); three eggs well beaten;
one teaspoon salt; one teaspoon
cinnamon; one-half teaspoon gin-
ger; one cup milk; one-half cup
cream.

Mix in order given and bake in
deep nine-inch shell at 400 de-
grees for 15 minutes, then reduce
temperature to 350 degrees and |
bake 40 minutes longer or
finished.

until |

Company Snacks

With company coming it's a
good idea to make certain there's
food handy for quick snacks.

Here is a recipe for a banana
cake which should prove tasty.

Ingredients: Three-quarters cup
margarine or shortening; 11, cup
sugar; two medium-sized bananas
(mashed); two eggs; two cups
cake flour; one teaspoon baking-

A near-invalld
|Harry Battrick of Hamilton, Ont.,

was started on a
when his daughter, in
him to repair her broken doll. Mr.
Battrick fixed

it, then

18 years
during the depr
gven thousands of
poor children
found he|war, was comme

lifetime career!
tears, asked |

ad a long list of little girls whnl’l‘weedsmul.r, wife

wanted thelr dolls fixed. He has general.

and,

By. Accident

ngo.lbeen busy ever since, he says, and
it provideds him with a living all

He has
away to
during the
nded by Lady
of the governor-

ession,
dolls

B
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soda; one-quarter teaspoon salt;
one-half cup chopped dates; one-
half cup coarsely chopped wai- |
nuts; one-halt cup sour milk or
buttermilk.

Cream margarine and add sugar.
Then add mashed bananas and
! beaten eggs. Sitt flour, baking-
’soda and salt and add gradually
{to the batter alternately with the |
| milk. Stir in dates and nuts. Bake
‘in square cake-pan lined
buttered paper at 325 degre:zs
fahrenheit (about 55 minutes).

Eating Habits Vary

Most families eat all three meals
in the kitchen or breakfast-nook,
a recent survey of Canadian eat- |
ing habits has found.

The survey, conducted among a
cross-section of Canadian house-
wives by a large food company,
found that one-fourth more Can-
adian families serve meat or fow!
than in the U. 8, and twice as
many serve fish, but only one-
half as many serve sandwiches.

Almost two-thirds of our fami-
lies serve tea as compared to one
out of six in the U.S. But in the
U. S, there are three times as
many serving coffee as there are
in Canada.

How Can 1!l

By Anne Ashley

4

@. How tan I make use of left-
over egg yolks?

A. Very often you do not have
immediate use for them. By boiling
them hard, the yolks will keep, and
they can be grated over a salad,
creamed salmon, or baked fish.

Q. How can I sweeten a. musty
metal or enamel teapot?

A. By filling it with water, in
which a red-hot cinder has been
dropped. After letting 1t stand
awhile with the lid closed, rinse
with clear water.

Q. How can I
closet? .

A. An unused bookcase makes
an excellent linen closet. If cur-
tains are fastened inside the glass
doors, it will add to the appear-
ance. .

make a linen

THRIFTY! 2-IN-1

Use remnants, whip wup both
styles—one for a thrifty gift, the
other to wear when youre the
hostess! Both styles have gay,
pretty potholders to match.

Pattern 7036. Tissue parts, trans-
fer motifs, charts and directions
for aprons plus potholders,

Send Twenty-five Cents In eolns
for this pattern (stamps cannot be
accepted) to ALICE BROOKS De-
signs, ¢/o The Guardian, 60 Front
gg::g pv:leit.] 1Toronm. Ontario.

rint plainly Name,
and Pattern Number, Adaress

—
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You poor sufferers why not make up your
mind today that you are going to give your legs
some real help, .

No enlnmur rest. No time off from work.
hm a simple, eu{ home treatment with
oone’s Emerald Oil that helps heal old sores
and simple ulcers~that reduces inflammation
and stimulates circulation. No waiting for re-
lief! You feel its soothing, comforting, bene-
ficial effect right away. Your legs feel strong
and sturdy again almost like new.
Follow the easy directions and you will get
real help. At druggists everywhere. Moone's
mmnf’ 0Oil mmw you complete satisfaction
or your money )

HUGHES DRUG CO.
JENKINS PHARMACY

The Stars Say - «

By Genevieve Kemble

RGN

For Tomorrow

A RATHER conflicting chain of
incitements and adventures may
make of this a day of unforget-
able experiences and episode. The
astral picture is one to be manag-
ed with discrimination, since broad
strokes of ingenuity, skill and per-

with (|

sonal enjoyments might have far-
reaching consequences unless
managed with discernment and
wisdom. The social and romantic
may be accented and if tactfully
manipulated, could have happy
connotations for joy, profit, dra-
matic experience, perhaps.

For the Birthday

Those whose birthday it 18 could
have a year of outstanding adven-
tures and memories. While there
could be :sudden and breath-taking
deviations from the conventional
status, the accent may be on social,
romantic or domestic affiliations
or programs. There could be a
hampering of hopes and wishes,
mainly through interference of eld-
ers or old institutions. Higher-ups
might also discourage or put A
damper on youthful plans, desires
and Intentions, A modieum of
charm, pleasantness or generosity
might melt acrid opposition or
want of collaboration.

A child born on this day s
richly endowed with many <oclal

REDDIN BRObS,

graces and abilities, and should
have a brilliant and happy career
despite interference from elders,

.
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DOROTHY DIX'S COLUMN-—

DEAR MISS DIX:
has been in service most of the time since.
ally, but can't get him out of my thoughts.

Muriel

Nissen

DEAR

MISS DIX:
going with a boy my age.

Forget First Love

Married Woman Moons
Over Girlhood Beau

Ten years ago I fell In love

We are b

with a boy who

I see him only occasion-

oth married, and

T want to devote myself to my family as I think I

should. I don't know if my ex

-sweetheart still

cares for me or not, How can I forget him?
EILEEN G. K.

ANSWER:
symptom than an emotion.
ductiveness lies in
and tnese can go on—at least on th
indefinitely.

Can you

A first love is us

the daydreams

ually more of a

It's most apparent pro-

it engenders,
e feminine side—

honestly think of a more wasteful

pastime than mooning over someone you knew ten

years ago?
sidious growth is to root it out,
with some worthwhile activity.
your household chores offer

LOST BEAU

I am 14 and for about a
We wrote each other all

Very
insufficient
stimulation, and the thing for you to do is get out and dive head-
long into something that will keep you so busy you'll have no time
ot sigh over past loves.

The only way to get rid of the in-

and supplant it
apparently,
mental

year have been
summer while he

was away; now that he has returned, he seems to have changed. He
isn't as friendly as he was, and has been going around with another

girl. I still like him, and would like‘ to win him back.

S. P.

ANSWER: Both you and the boy will find many friends, per-

haps many sweethearts, before you settle down for good.

Be friendly

when you see him, don't greet him with questions or reproaches, and
look around for another beau.

DEAR MISS DIX:

loves me.
to break dates.

He has asked me to marry him, bu

would make a good husband.

ANSWER!:
are apparently

I'm afrald marriage Is not' advised
80 quick-tempered and stubborn.

I am In love with a man and wonder {f he
We had several misunderstandings, after which he began

t I wonder if he
LUCILE

where you both

You have chased

him enough, now you should sit back and let him make the apologies.
Perhaps he has learned a lesson, and would be a good husband, but

it's doubtful.

DEAR MISS DIX:
I have been writing to him for six months, and when I told

army.

T am in love with a boy of

him I was handicapped, he stopped writing,

ANSWER:

Apparently you and boy had never

20 who is in the

JULIE T. O.

met, but simply

struck up a correspondence friendship. Hence, he is evaluating you

only on surface

qualitles.

Since he has little knowledge of your char-

acter and personality, your handicap is, to him, much more import-
ant than It would be if he really knew you.
Furthermore, he is a very young boy, and youth has little under-

standing of imperfection.

for you will meet other men of finer perception.

Don't let this one disappointment hurt you,

DEAR MISS DIX: My husband loves crime stories on the radlo,
and will sit for two or three hours listening to them. Why does he
waste so much time on foolishness when there are so many fine

broadcasts?

away from these tales.
'me from hearing the things I like?

We have only three rooms, no doors and I cannot get
Don't you think he is inconsiderate to keep

MRS. B. A, W,

ANSWER: When two people of divergent tastes must share the
same radlo, there are bound to be hard feelings when one or the other

monopolizes the speaker.

It your husband conceded your right to

hear broadcasts you like, he would probably do it so grudgingly that
you would have no enjoyment from the concession.
Why not cease trylng for a compromise and settle for another

radio?

not an Insuperable one.

The problem of no doors presents quite "an obstacle, but
Either buy, or make, a heavy curtain for |,

one doorway, or a corner of the room, with a lining and interlining.
This will shut out a surprising amount of Interference and, if your
husband will be considerate enough to turn his machine low, you

should have no difficulty in listening to programs you like,

Try it!

Miss Nissen cannot reply personally to readers but will answer

problems of general interest through this column,

Super for Supper—
made with MAGIC!

2

b5 ths.

HOT BISCUIT SUPPER-SANDWICH

Season to taste 1 c. minced cooked meat with

pepper and condiment sauce; moisten
uce. M

. salt,
cl nhortenln}z.

and add !4 c. chili sauce and ¥ ¢. milk;
maki

fork, adding milk

if necessary, to

dough. Knead for 10 seconds on a lightly-
board and divide dough into 2 equal rtL

one portion into a

round 8

and spread almost to edges with meal

moisten ed
portion of
over meat mixture; press li
seal; score tog layer deep)
wedges. Bake in hot o
Serve hot with brown

of Hough with

water, P
ough into an 814" rou:

nd and place
tl(mundnd to
nto 6

25°, about 20 m!
to sauce, Yield:

6 servings.

JFonia

nd sift twice
flour (or l!{
a

|Mbrrow's bridge,” “There by
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| ELLEN'S DIARY

By An Liland Farmer's Wife

“Now I musin't get sentimental
—that just isn't done in this mod-
ern world!” niece Ellen wrote in
a summer letter from a Canadian
city where above the din and tur-
moll of its busy ways, on the pages
she was Inscribing were spread
scenes of Island ' enchantment . . .
a country lane, the rolling green
of farmlands, summits guarded
by woodlands, a school by road-
side, a Church in a valley, a blue
tidal river — and above it the
dip and grace of wings, little
waves that lap and ‘curl against
sturdy cliff. or sand of shore.
These, we doubt not, were among
the plctures that came between
her and the lines she was writing.
These days she is holidaying on
the Island farm which gave her
birth. “Two. weeks!” she emiled
her little-girl smile, “there’s no
last to them at alll”

“I confess I knew very little
about this Prince Edward Island,”
the American wife of a son of it,
explained on one of the afternoons
of the present week. “Until on
our first visit here some years
ago, I saw the great expectancy
and the actual joy with which
my husband feasted his eyes on
old haunts and met again folks he
had known as a boy. Why, then,”
she smiled a nice smile, “I knew
it was a good place ... peopled
by good folks! It must bel” she of-
fered, 'to have been treasured in
mind for so long.” '
It was good too, to hear James
chat with her husband ... to hear
terms we once knew fall so easily
from their lps: “Over here by
‘old
Reuben’s.”

as they

William’s,”  “Up by

These and many others,
recalled incidents from the past
which had remained clearly in
mind, despite the numper of years
that had slipped by between. It
was interesting to note that this
man, another successful Islander
abroad, had treasured the pleas-

ant memories he had garnered
along those, we suspect, often,
:xacting young years. These to

chuckle about, and be grateful
for the lessons In Industry and
thrift he had learned from them,
fine fundamentals of living to
take with him down the years.

It was of more than passing In-
terest to us too, to find that the
mention of a farmer's name of
this vicinity he knew, invariably
brought up as well the name of a
favorite horse. These they spoke
of as though they were still flesh
and blood — not beasts of bur-
den, but good and respected
friends — ridden or driven by
their respective owners along this
road of ours, Instead of being
gathered as they have been to
some equine Valhalla for years.

L] Ll .

“And I'm going to visit again
the old place ... of* my grand-
parents,” an attractive dark-eyed
woman, kin to James and own-
ing as does he a marked Family
resemblance, said recently, rising
then to be on her way. “Its’ years

since I have been there ... not
since . . . "What items lay in the
yvears between! The sweet; the

sad. “Yes,” she sighed, obviously

HALF-SIZE FASHION

Twice as much fashion for your
sewing time! Jumper and blouse go
everywhere — mix and match with
the rest of your wardrobe! Your
alteration problems are solved!
Pattern is perfectly proportioned
for short, fuller figures!

Pattern 4857: alf Sizes 14%,
16%, 18%, 20%, 22%, 24%. Size
16% Jjumper, 8 yards 389-inch;
blouse, 2 yards contrast.

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

Send Thirty-five cents (36¢) in
colns (stamps cannot 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.
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pusehold Scrapb'ook%l
By Roberta Lee

Black Lace

To clean black lace, put into al-
cohol, and churn up and down until
the liquid foams. If very dusty, re-
peat the operation; squeeze the lace
out, slap between the hands, pull
out the edges, and lay between
brown paper, smooth and straight.
Leave under a welght to dry.

Playing Cards

If playing cards become so. old
that they have a tendency to stick
together, sprinkle them liberally
with talcum, and they will have
the slick surface of new cards.

Meat Ple

Gravy will not soak through the
lower crust of a meat pie if the
whltte of an egg is brushed over the
crust.

QUGECEVLYELELY SR VY PPY)
Modern Etiquette

By Roberta Lee

Q. Is it proper for the bridal
party to stop and linger in the ves-
tibule of the church, following the
ceremony, to recelve best wishes
and congratulations?

A. No, this is not good form —
nor should any of the guests at-
tempt to hold them up. The bridal
party should depart immedihtely
after the ceremony for the scene
of the reception, followed by the
guests.

Q. If a guest is late to dinner,

is it necessary that the men rise
to greet this guest?
A. No. The host

remembering much, “it's been a
long time.”

No time nor place for sentiment
in this modern world, young El-
len? It is a feeling not easily de-
nied. That it i which carries
folls back even across distances to
revisit old haunts, old scenes.

Until tomorrow- — — Diary

Anne Adams Patterns

and the meal is already progresslng.l

and hostess!

)

4857
14%-24%

by Al

should rise, but it is less confusing
for the other guests to remain
seated.

Q. May one use a knife and fork
to eat a double-decker sandwich?

A. No. This type of closed sand-
wich should be eaten with the fing-
ers.

“Dental Research Indicates
You Can Help

Prevent
Tooth Decay

WITH

COLGATE

ZAMMONIATEDC
Tooth Powder

Good-night .., . .

licious Candy-Mint Taste

“Quick Miz"

easier—New Domestic blends smoothly,”
easily with your other ingredients,
No pre-creaming is necessary.
quicker—New Domestic can be used in any:
or *‘conventional cake recipe,
You'll get lighter, finer textured, higher cake:

than ever before—yet mix them in a third the time—

the *‘Quick Mix” way.

thriftier—New Domestic saves you time; -
\ work and money. Buy it, try it, and you'll agres
it is the best shortening at any price.

\

-




