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| THE COOK'’S
| CORNER

Fwesh Strasber:y

r Method.)
prefer to make all

Ice Cream

possible di or their entertain-
ment ment an buy them:
and even t siest hestess would
find the mak of an ice cream of
this type simpie enough to be feas-
ible.” Cnly the work cf turning the
freezer might give her pause —but
there will « v be some small boy
in the ncighbcrheood who would be
glad to turn the freczer, just for the

joy of licking the cazher!
1 quart ripe strawberries

Fruit sugar

1 1-3 cups sweetened condensed
milk

1 cup cream or evaporated tnilk

1 cup cold water.

Wash, hull, drain and crush the
fresh strawberries; sweeten to laste
with fruit sugar and let stand in a
warm place unti! sugar has dissolv-

ied condensed
milk, cream (cr evaporated m:k)
and water, then add strawberries.
Turn mixture into inner container
of a two-quary freezer, which has
been packed with crushed ice and
ice cream salt (4 parts ice to ! of
salt) and freeze. Drain liquig from
outer container, re-pack and leave
to ripen at least two hours.

ed. Combine s

Asparagus Custard

1 Th. asparagus

4 eggs

2 tablespoons melted butter

1 teaspoon salt, pepper

Method: Cook the asparagus in
boiling, salted water. Arrange the
stalks lengthwise in a well-butterea
baking dish. Pour over them the
melted butter. Beat the eggs slightly
geason with salt and pepper and
pour over the asparagus, Bake in a
moderate 375 deg. F. just until the
eggs are set . . . about 8 minutes.
This would be good served with
slices of broiled ham.

ROAST VEAL TURKEY STYLE

. 6 lbs. veal from the leg
+1 teaspoon sage

{ 4 tablespoon salt

.1 tablespoon mustard

} 1 cup water
8 slices fat side bacon
tMethod: Wipe the meat and
in an uncovered roaster in a
, 400 deg. F. oven. Brown quick-
. Remove from the oven and rub
meat with the sage, salt,
, brown sugar and pepper
together. Mix the vinegar
end water and pour into the pan
around the meat. Lay the fatbacon
strips across the top and cover the
yoaster. Return to the oven, re-
duce the heat to 300 deg. F., and
eontinue baking for about 2 1-2
“hours. Baste cccasionally with the
MUquid in the roaster.

This is awfully good hot, but
you will really appreciate it when
you serve it sliced cold. Serve cur-

“rant jelly with the cold meat.

This next recipe calls for liver,
and you will find that you can use
the less expensive beef liver here
fust as suocessfully as the calves
Yiver.

1 tablespoon brown sugar
§~4 teaspoon pepper 5
8 tablespoon vinegar

Jellled Beef Loaf

2 Jbs. neck beef
7 @ cloves
%' 2 bay leaves
2 onions
{8 hard cooked eggs
: 1 ocup peas
zaupoorkedmtadioed

tablespoons gelatin,
) 1-4 cup cold water
i Method: Cover the meat with
“ oold water, add the cloves, bay

you into this hole and we're bound

Today's Short Wave
Radio Program

(Al time is Eastern Standerd)

THURSDAY, JUNE 24
Pittsturgh
10:30 a. m. —U. 8. Navy Band
KDKA, 19 7 m, 15 21 meg.
Tokyo
4p m —Varety entertain-
ment. JVM, Nazaki, 27.9 m., 10.74
meg.
London 0
:27 p. m —A Recital of Popula!
Ballads. GSP, 19 6 m. 15.31 meg.,
GSD, 2 5 m, 11.75 meg, GSC,
31.3 m, 9 58 meg
Berlin
7:30 p m —Songs by Brahms;
the String Quartet in B flat Major

(4. 168 by Franz Schubert. The
Zernick Quartet. DJD 25.6 m,
11.77 1ieg

Berlin

8:45 p. m.—"Wie glanzt der helle
Mond.” Gisela Meyer sings songs
by Hugo Wolf. DJD, 25 6 m., 11.77
meg.

Caracas

9 p. m —National Orchestra.

YV2RC, 517 m, 5 8 meg.
Paris

10:30 p. m.—Theatrical Broad-

cast. TPA4, 25 6 m., 11.72 meg.
Calgary

12:45 a. m.—“Remember:” Tunes
of not-so-long-ago. CJRO, Win-
nipeg, 48.7 m, 6.15 meg.; CJRX,
‘Winnipeg, 25 6 m., 11 .72 me.g

A MorningSmile

THROUGH TRAIN

An old woman was greatly frigiht-
ened when the train in which she
was travelling thundered into the
tunnel.

“Do you think this tunnel is per-

fectly safe?” she asked the con-
ductor,
“Don’t be afraid, madam,” was

the genial reply. “Our company got
to see you through.”

A WORD A DAY

A company of colored recruits hag
recelved an announcement they
would be drilled on the morrow on
how to attack a fortificatioh.

‘When the company had been dis-
missed, a big, awkward private ap-
proached the corporal in charge of
his squad and asked: “What am a
fortification?”

The corporal seemed to swell with
contempt at such ignorance. “Don’t
you know no ’rithmetic at all?
Every body knows dat a fortification
ain’t nuthin’ more'n two twenti-
fications.”

leaves and sliced onion . Season
well with salt and pepper. Cook
slowly until the meat is very tend-
er and then let it cool in the

broth.
Skim off the fat and dhop or
cut the meat fine, discarding all
fat and gristle. Soak the gelatin in
1-4 cup oold water for five minutes.
Add two oups of the strained meat
broth, which has been heated to
bofling and stir until gelatin is dis-
solved. Allow to cool until it be-
gins to thicken, then add the
meat, peas and carrots.
Half fill a loaf pan and place in
the refrigerator to harden. When
firm set the hard cooked eggs in &
row down the cenfre and pour in
the remaining meat mixture. Chill
until very firm, remove “from the
mold and slice to serve.

plex in her son!
in all to their sons that they monopolize them, they spoil them, they en-
slave them, they never let them grow up, they keep them dependent on
them, they never let them walk alone or stand on their own feet.
in reality, Mamma's petted, white-haired darling never grows to man's
estate. He remains a perpetual little boy.
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Dorothy Dix’s Letter Box

After a Boy is Married He Owes His Affection
and Love First to' His New Wife—The
Mother Should Understand That Her -

Interests Become Secondary :

iss Dix—I have been married for three months to'a Mother's
Bccy.vem\;;léM started out fine. We bought nice new furniture and set up
housekeeping for ourselves and for the first week we were happy. Then
he decided he wanted his mother and
couldn't live without her. I thought that
he would get over his homesickness, but, no
matter how hard I try to make things pleas-
ant for him, he still wants to go-back to
Mother. And now he says he doesn't love
me any more. He only loves Mother. 1
told him that if this was the case we had
better break up housekeeping and he could
go to his home and I'd go to mine, but he
complains that this will make a scandal, and
that the only way out is for him to commit
suicide. Please tell me, Miss Dix, what 1
should do. I love him and am willing to
sacrifice my happiness for his.

MRS. R. N.

Answer:

Your husband is a pathological case and you should take him at once
to some good psychiatrist and let science clarify his muddled emotions.
Perhaps a psychiatrist can make him see that the two loves, the love ot
mother and wife, do not conflict, but each has its plece in a well-ordered
normal life.

In the meantime go to your mother-in-law and have a frank talk
with her. She is the key to the whole situation. Make her realize that
her son's excessive affection for her is not only wrecking his happiness but
is driving him insane, and ask her to cut her apron string and set him
free.

If she has courage to do this and to make her son realize that his life
ro longer centers about her but about his wife, and that his greatest love
should be given to his wife instead of to her, and especially if she has
wisdom to shut up her house and go away for a while so that there will
be no mother's home to go to and no mother to run to with a tale ot
everything that has happened to him, all will be well.

He will learn to do without Mother and to depend upon you for the
babying that Mother gave him. He will come to think of the house he
has set up as his home and begin to take an interest in it. In a word,
he will get weaned. And he will find vhat all of his love for you has
come back,

The reascn that he thinks now that l.e has ceased to love you is be-

cause his love for his mother is fighting against his love for you, &nd
somehow whichever one is away from him has the strongest claim upon
him.

If he should go back to his mother, he would die for love of you.
But what a crime a woman commits when she fcsters a mother com-
Yet many women do it. They are so anxious fo be all

And,

Fortunately, Mother's darling generally refrains from marrying be-

cause he never finds anybody just like Mother to marry, but, when he
does marry, he is unhappy and discontented and makes his wife miser-
able.

¢« & & % & 0
Dear Dorothy Dix—What attitude is it possible to take toward old

people whose ideas seem ugiy and wrong to us and yet who are tied to us
by bonds of blood or marriage?
mother,” yet I have found that the hardest of all the commandments to
obey.
while the minds of the old are static.
narrow and intolerant point of view? How can one honor a censorious at-
titude and mind that refuses new ideas?
to honor my parents, and unuttered retort, the meek silence and polite
attention for a long, drawn-out dull period have been a veritable torture.
Rl seemed the only course at the time, yet I wonder now whether it was
wise.

The Bible says: “Honor thy father and

Our minds expand by studying and reading and contact with life,
How can one honor an outmoded,

1 have obeyed the command

MRS. H.C. L,

Answer:

Every kindly act is more than wise. It is a benediction that blesses

those that give and those that receive, and I am sure that the knowledge
that you showed your old parents tenderness instead of irritability; that
you bit back the sharp speech, and that you made their last days happy
will be among the things that you will like best to remember when you
audit your account with life. :

It does not seem to me that we are justified in taking an attitude to-

ward the old except that of infinite patience and infinite kindness, And

his is a hard saying because old age is not always sweet and lovely and
appreciative. It is not even often s50. Most old people are selfish and
full of cranky ways. They are opinionated and dominating, dull and
tl!;emsgm; and boresome. They are critical and hard to please and rarely
satisfled.

Yet all of that does not alter our duty toward them to be kind and
forbearing and to do all that we can do to bring a little sunshine to the
last dreary lap of the road. And I think this is what the Bible means
when it speaks of honoring our parents. It 16 providing for their physic-
al comforts; taking on our young shoulders the load that theirs are 100
feeble to bear; listening with apparent interest to oft-told tales, deferring
when possible to their outmoded opinions, v

And we may well remember that these old fathers and mothers made
of their backs a ladder on which we climbed to the heights on which we
stand. They toiled and scrimped and saveq to give us the education they
never had. But for them we might still have the closed mind that 1e~
fuses new ideas; the marrow, intolerant point of view which we deride.
They lifted us into & world above themselves and opened doors through
which they knew they could never enter. And so the least that we can
do is to make a few sacrifices for those who have made so many for us.

And we may bear in mind when dealing with the old that ln a few
years we will be old ourselves and ask of others the tolerance that the ola
are asking of us. DOROTY DIX.

. ® " 0 00

Dear Miss Dix—I have two ex-wives and both want me back. Both
quit me when financial reverses hit me, but I have struck it rich again,
Hence their desire to return. My first wife had a mania for getting me
into trouble. The other & mania for expensive clothes and dia-
monds. But I worshiped Wife No. 2. It is all I can do to from
telegraphing her to come, but if she rejoins me she will bankrupt me
again. What is a fellow to do? A FOOLISH MAN.,

4
| —
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Tintex
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Unless you are & glutton for punishment and have a preference for

feminine gold-diggers, you had best pass up both of your ex's and try a

hird. She couldn’t be more undesirable as a wife than her predecessors,
DOROTHY DIX.

{MENU

‘PINIAPPLE']UICB.
with dash of cinnamon

Toast Teq

ordinary morning meal!

‘The tropical spice gives pineapple

over Quaker Puffed Wheat make
this grand old favorite a double

lient needed for this smart
breakfast. Enjoy it tomorrow!

WOULDN'T YOU LIKE T

QUAKER PUFFED WHEAT and sliced dates
‘SHIRRED EGGS with pimento cheese

ERLE OBERON'S favorite
breakfast has the exotic touch
you’d expect, but—grand news!—it's
just as easy to prepare as the most

new appetite-appeal. Rich dates sliced

treat. And don’t forget the layer of
pimento cheese before shirring the eggs.

Your grocer is featuring every ingre-

/

/
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QUAKER

juice

0 TRY

UFFED WHEAT IS
DOUBLE-CRISPED THE SPEC|AL.
QUAKER WAY,' AND 1T ZESTFUL , NU
LIKE FLAVOR CAN'T ESCAPE,
LOOK FOR THE RED AND
BLUE PACKAGE,..

TRIPLE-SEALED
%0 GUARD FRESHNESS |

INNER

WA

SEALED

WAX

"QUAKER PUFFED RICE QLLIZEL:
S DELICIOUS,TOO

TRY IT!

BREAKEAST?

VL NN NTaNN A,
AMAZING
SUT TRUY

7). ..y > .
KA S A XA
THE FAMOUS *SHOT FROM
GUNS"-PROCESSTORIGIN-
ATED BY QUAKER MAKES
QUAKER PUFFED WHEAT
ALMOST INSTANTLY DlGes-
TIBLEAND \TS ONE OF
THE MOST ENERGIZING,
NOURISHING OF 'FOODS.
HERE_ARE THE FACTS:

NAVY BEANS GIVE YOU FOOD
ENERGY BUT PUFFED WHEAT
GIVES _YOU Moae !
BEANS (DRIED NAVY)..

977 CALORIES PER OZ
PUFEED WHEAT, ...

106.0 CALORIES PER 02,

X

The HOUSEWIFE and
HER ACTIVITIES

WANDERLUST

A sign of the soul for conquest,
The longing for open doors,

A hope of futuring vistas

Reaching out to ethereal shores.

There in the far blue distance
A glittering goal we see,
Some harbinger of happiness
In that land which is to be.

A whispering rest to the heartache,

Luring one ever away

Further and further onward

Beyond this present day.
—Malvina Pasmore.

TABLOID

To remove wallpaper, mix to-
gether 1 heaping tablespoon salt-
petre and 1 gallon hot water, and
apply freely to wallpaper, keeping
the water hot. The paper will ccme
oft easily.

ANTS AND ROACHES
Wash the kitchen and try

pan
shelves and woodwork with a hot,
strong solution of alum water, as &

preventive against ants and
T es.
PIN-CUSHIONS

Dry hair-combings make a nice
filling for pincushions. Dried coffee
grounds are also satisfactory, as
the{ do not gather moisture nor
rust.

IT'S TIME TO THINK ‘
‘ : ABOUT PANSIES

It's time to be thinking about
pansies—those tiny old-fashioned
sparklers whose flower heads have
recently developed enormous pro-

SCHEDULE FOR SUMMER

made GAY
and NEW!

Perfect results alwaysl 41 long-
lasting colors. 15¢ a pockage
at drug and notion counmfers.

fo see the Tintex colorchart.
Askto see

Canadian
LYMAN AGENCIES LTD.
Montreal

key of your life. Talk gently in
low tones.

When you are in a orush of ir-
ritable shoppers or riding in a
crowded tram or stuffy” bus, relax
your muscles; tell yourself there is
no hurry, assume a tranquil expres-
sion. To the onlooker it will seem
that you have a private insulating
all your own, giving you
the cool atiraction of a fountain
in a hot park.

Next to a sereneattitude of mind,
the most magical way to appear im-
mune to high temperatures is to be
ate, Your clothes, of

’

BLE WITH

DYES

9 AND

portions. There is no particular
hurry about it, bechuse seed may be
started anytime from June through
August, but if you want choice
varieties, and have time to lay out
& seed bed for them, order seed now
and make plans for sowing in July.

Next May seems a long time to
walt for seed sown in the summer,
especially when the other garden
flowers are blooming .at their best,
but the pansies are one of the best
early flowers, and a glorious sight
worth walting for.

says any mother can take her
daughters.

CARE OF PERISHABLE FOODS

Each individual fruit and vege-
table has its own particular pre-
ference as to temperature and
humidity, and it is necessary to ap~
proximate these conditions if spoil-
age is to be avoided. In these days,
when most hcmes are equipped
with refrigerators or ice boxes, this
can be accomplished without much
difficulty.

Raspberries and other similar
fruits should be left in their origin-
al containers and kept in the ice
box or other cool place until just
before they are to be eaten. Un-
necessary handling tends to bruise
the fruft and hasten spoilage. The
washing of the fruit should be de-
ferred to the very last minute for
the same reason.

Tomatoes, on the other hand, are
sensitive to cold, and if they are to
be held for only a short time they
should not-be kept in the refriger-
ator.

All succulent green vegetables,
such as spinach, lettuce and
garden peas, keep best when
wrapped in a damp cloth in
the refrigerator.

Never leave any kind of fruit or
vegetable in direct contact with ice
for a long period of time.

EVERYDAY DOINGS BASED
ON OLD SUPERSTITIONS

Have you ever wondered why the
wooden knob on the end to the
window cord is in the form of an
acorn?

Tt seems a bit far-fetched to
regard it as a ligthning conductor,
but that is said to be the idea.

The oak was the tree sacred to
Jove, the god of Thunder, and any
little attention paid to the acorn
would be taken as a compliment,
by Jove.
| "It's curlous how many of our
everyday doings have a far-off
origin.

The armored knight raised his
visor if he wished to be matey, ana
today he lifts his hat.

We shake hands with a friend
to show we carry no weapons and
don’t intend to knife him.

Pansy geed is slow to te,
and needs plenty of heat and mois-
ture. This means. they must be
once a day during
of the summer, and

yourself, m ust look as if you had | watered at least
—_— just been bathed - and po d. | the hottest
Begin your campaign for Summer | Naturally you bathe as often- ws | on -ex

by setting the rhythm of your days | you have time, for thé sheer com- | Wit
at a slower tempo. Work deliberate- | fort of it, ‘&nd'you learn that | ors
ly, walk as if you had all the time | tepfd bath makes you cooler i the | &
in the world, adopt as your motto | end than elther a hot or a.cold

two words. “Don't push.” Lower the | one, that - patting ‘your skin - dry

riises the temperature, less
vigorous rubbing, that bath .saits
lvln:; :’ clean fragrance are a de-

g! usting r,’1s & blessing,
and 'rmhme_ eau de cologne &
bracer no one can ‘afford to do with-

out. 3

S8 S i it o st
i ( 8| -
pleté plant food at the nd?i"-’.

TRIPLETS IN FRONT

Lacking quints or quads for the
mother-with-perambulator demon-
stration on Denmark’s Child wel-
fare Day, the parade at Copen-
hagen was led by several sets of
triplets.

YES, THEY HAD BEAUTY
TRICKS LONG AGO

One trip through: New York's
Museum of Natural History will
arm any girl with the right answers
for people who insist that -modern
women have carried the cosmetio
urge too far. To see little jewelled
rouge and powder pots, some used
by Cleopatra and'other by women
even before the time of the little
Egyptian queen, will make anyone
realize that pride in personal ap-
pearance isn’t new to the female of
the species.

The ladies of Cleopatra’s court
took milk baths regularly. The
idea wasn't as you may suspect,
originated by our own Holl;
beauties. Neither did the sirens ot
the modern stage figure out for
themselves that mascara makes
lashes look younger, eyes more
luminous. Women who lived hun-
dreds of years ago didn't have
fine, sclentifically made mascara
eyelash dyes but they did have
burnt cork and wood, and they
blackened their lashes and brows
with these.

It is said that women of Amer-
ican Indian tribes smeared their
lips with black paint for state oc-
casions. Generally, however, they
used the juice of wild berries to
dye their lips bright red. .
Women of ancient Rome and
BEgypt had no tissue cream, but

they annointed their bodies and
their hair with oll, painted lips
and cheeks with red berry juice.

Long before, women of the stone
age crushed bits of white rock and
powdered their faces with the dust.

It is not. new—this idea of
wanting to improve upon nature.
Don't let anyone tell you that 1t
is ridiculous to spend time and
money on creams, lotions, and
items for correct makeup. People
need never worny because you
want to ‘improve yourself. The
time for them to start worrying in
earnest about you is the day you
cast aside every single beauty
artifice you own and declare that
your personal appearance no long
er interests you even daintly.

ADVICE; NOT COMPLIMENT

Jack—Time t horse knows as much

as I do.

Belle—Well, don't tell any one.
You may want to sell him some
day.

UTICUR

NG and BURN;
o

A world-wide sucodss!

Wonderful relief!
26¢. Ofintment 28e.
Sold everywhere. Soap i, .’E‘E!‘ Pad)

Write “Cuticura,” Dept
Street, W.. Montreal, for FRI

Spring Fashions

For

Home Dress-Making

two darling sallor costumes for
brother and sister. |
Easy to wash ang iron, because of |
their simple styling, makes them
practical, besides being so smart.
The plaits are used with delight-
ful effect In sister’s dress to afford
the necessary fulness to the model.
Brother’s shorts are cut with ampie
fulness and buton securely to the
blouse, Z
These litle models can be all in
one material or with a contrast for
the collar,
They are pictured in white pique
vt:)uh nautical blue binds and but-
ns.
Another nice suggestion is dark
blue cotton broadcloth or linen with
white collar and red binds and but-

tons.

Style N0, 300 is designed.for sizes
2,4 and 6 years and includes
pailterns for dress and suit, in the
same size. If different sizes are
wanted, two patterns will have to
be ordered and it will cost 15 cents
extra. Size 4 requires 1% yards of
30-inch materia! with 4 yards of
binding for dress; and 2 yards ot
39-inch materinl with 3% yards of
binding for suit

Price of PATTERN 15 cents i
stamps or coin (coin is preferred.)
Wrap coin carefully.

No. 300. Size Ceeissennnncenneninege

Street Address

For the beach or country, here are '




