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Prevent Home
By Discarding

By ELEANOR ROSS

EVERY now and then, your at-
tic and cellar—if they're like most
attics and cellars—need a good,
thorough cleaning and ‘‘weeding
out.” Accumulated clutter is not
only unsightly, but also unsafe,
an accident and fire hazard.

Fires
Junk

Leather comes clean with thick
soapsuds on a sponge or cloth
and little water.

WHEN STORING CLOTHES

If clothes are being packed to
give away, be sure they're freshly
washed and ironed or given a
dry-cl if not hable. It's

This needn't be a formidabl
job if you first organize your
working schedule and make sure
that all necessary cleaning tools
are at hand to save steps and
time. Then set a day for cleaning
when you are fairly certain that

good manners on the part of the
donor, and will do a lot for the
morale of the recipients,

Plastic sheeting is a great asset
in attic or cellar for covering
furniture or miscellaneous items.

im0 interruptions will occur to dis-| 1hen. periodically all that's need-

rupt your routine.
CLASSIFY TASKS

A good plan is to divide your
tasks into categories, and do them

im that order, rather than just
“plunging in."
You might start by going

through all the articles of cloth-
ing which are stored in trunks,
wardrobes, boxes and the like. Go
over them, and see what is to be
kept and what is still in wearable
condition still. If some things
have grayed, or yellowed, put
them through a quick sudsing
and rinsing, and let dry com-
pletely before repacking. They
won't need ironing.

CLEAN TRUNKS, T0O

! And there's no point in storing
elean clothes in dusty trunks or
wardrobes. Metal trunks can be
easily cleaned with a sudsy cloth
and rinsed with a damp sponge.
Just be sure they're dry.

ed is to whisk the sheeting
through soapsuds and rinses, and
it will shake almost dry.

A “DRY” SHAMPOO °

If some of your furniture pieces
are upholstered, give them a
“dry” shampoo. Accumulated soil
will weaken and deteriorate the
fibers, even in the case of furni-
ture not in constant use.

Preserve wood surfaces by
washing with a sudsy cloth, rinse
and wipe dry. Finish with a light
coat of wax or polish.

WALL AND FLOORS

Floor and wall areas, too,
should be clean as a whistle. Use
a long-handled mop or the at.
tachment of your vacuum cleaner
to dust the walls, then go over
them again with a sponge and
thick soapsuds, working from the
floor up.

If walls are cement, scrub them
with a sudsy brush, then rinse.

LET'S EAT

What Helped

You To Start?

By IDA BAILEY ALLEN

R takes a bit of doing to get
started on a diet, particularly
when there is a sizable number
of pounds to be lost. When read-
ing the daily mail, so often I
wish the writer of some particular
letter were sitting across the
desk from me. When a reducer
writes, “I have been reading
your column for years and have
finally made up my mind to take
off 40 pounds.” I want to know
what finally prompted her to ac-
tion, and why couldn't T have in-
spired her sooner! I need the in-
formation, not so much for my
own satisfaction but to be able
to pass it along to our reducing
family at large.

Of eourse, many reducers do
point out what helped them get
started . “Something you
wrote jn one column hit me right
between the eyes. You said that
overweights who are always go-
ing on a diet tomorrow, or next
week, or at some convenient
time, but never finding a eon-
wvenient time, will probably never
reduce. Worse, on the same food
babits, weight creeps up. It was
as though you were writing di-
rectly to me. That suddenly made
me see_that for years I had been
substituting good intentions  for
action . . . . all the while adding
& few more pounds.” She ex-
plained this after she has re-
duced 25 excess pounds. Her only
regret was that she hadn't done

it years ago. .

Another dieter, a newspaper
gal, reported that it took a shock
to get her into action. When she
met a colleague she hadn’t seen

in years, she ventured to ask:
“Do you think I've changed
much?"’ The friend didn’t pull

her punches, but answered frank-
ly: ““You certainly have changed
you must have put on 40 pounds.
How could you let yourself get
in this shape?’’ Our overweight
confided that she knew she had
gained, but had secretly thought
no one noticed. That honest
answer from a friend did the
trick and she buckled down and
took off the weight.

So the purpose of today’s shar-
ing session is to find out from
you successful reducers what
prompted you to action. The very
thing that helped you get started
on the road to happy mnormal
weight may be the incentive that
will start someone else.

This applies to all successful
reducers, but is particularly to
those who went along for years
carrying considerable excess . . .
then one day made the inmer de-
cision to get down to desirable
weight. What helped you to finally
make up your mind . . . what
psychological or dietary  tips
helped you stick with # . . and
are you happy that you did? This
information will help others to

lighten the load.

ANNE ADAMS PATTERNS |

NALF-SIZE FLATTERY

A soft drape of fabric at the
pretty sweetheart neckline adds
the dress-up touch fo this after-
noon frock. 8o very feminine, so
very flattering! Smooth graceful
lines below—so slenderizing to the
shorter, fuller figure! Perfectly
proportioned — easy sewing!

Pattern 4567: Malf Sizes 143,
16%, 18'%2, 20%, 22%, 24%. Size
16% takes 3% yards 39-inch fab-

rie.
This pattern easy to use, sim-

Nervously Il Due
To Parents’ Behavior;
Asks What To Do

DEAR MARY HAWORTH: 1
am a girl 19, and as far back as
I can remember my mother has
been ill with a nervous condi-
tion. We never knew what day
she would be up, or in bed.

I have always worried about
her, in childhood never quite un-
derstanding why she was always
il. But the one thing that wor-
ried me most of all was my
nagging father, who seemed to
take pleasure in finding fault
with my mother and us three
children.

I have religious faith and have
asked the Lord's help many
times — to change my father and
teach Mim to do his duty as hus-
band and father, and to give my
mother strength to endure what
she must. I have tried in every
way to bring my parents closer
together, but nothing avails.

1 had thought of leaving home
when I reached 18 — but I know
it isn't a good idea for a young
girl to be out in the world on
her own. Also I have had mar-
riage proposals, but 1 didn’t love
the boy and didn’t want to leap
from the frying pan into the fire.

Feels She Can’t Leave Her
Mother

All this was bothering me more
than I realize, for two months
ago I had a nervous breakdown
and am still suffering the effects
of it. The doctor says I am still
unable to work, which I know to
be true from the way I feel. If
1 ever get well, what should I do
then?

Father seems sorry about my
illness, and in his way is trying
to make up for it. But it's his
treatment of mother, not his
treatment of me, that has wor-
ried me all these years. 1 can't
bear the thought of leaving her,
after I get back on my feet—
not that I am tied to her apron-
strings, as many people seem to
think. I simply realize how much
she has done for me and I can’t
walk out on her now. Yet the
doctor indicates that family con-
ditions have brought me to this.
If you have any suggestions as
to how this seemingly
problem can be helped, even in
the slightest, they will be deeply
appreciated. V. 8.

S8he Can't Help Neurotic
Parents

DEAR V. 8.: You are as much
a victim of your mother's be-
havior, as of your father's nag-
ging of her. You may find it hard
to believe, and so would she, no
doubt — but her nervous invali-
dism is her unconsciously chosen
way of ‘‘holding her own™ against
your father's chronic griping. He
torments her neurotically, and
she gets his goat in kind—tak-
ing refuge in martyred injury, as
if to say ‘“Look, you are killing
me.”

As you've already learned at
painful personal cost, you can't
help your mother, in relation to
your dad — for the amazing rea-
son that, basically, she isn't a
candidate for the good life. She
is compulsively addicted to mor-
bidity, rather than. disposed to
be happy and healthy. She is so
conditioned to the practise of
negativism that she would ac-
tually resist (involuntarily) the
keenest expert attempts to give
her a positive philosophy and
self-help program of action —
designed to revolutionize her ex-
perience for the bettter.
Moreover, your parents have a
neurotic affinity for each other,
an attachment that welds them
together, despite their mutually
inflicted wretchedness. Thus their
next-of-kin, including you, can't
really get between them, to act
as buffer, or ease their strife.
Emotionally they are closer to
each other than to anyone else
in the family; but unfortunately
they've never learned to love
and live constructively; hence

ple to sew, is tested for fit. Has
complete illustrated instructions.

Send THIRTY-FIVE CENTS
(35¢) in coins (stamps cannot be
accepted) for this pattern. Print
plainly SIZE, NAME, ADDRESS,
STYLE NUMBER.

Send order to ANNE ADAMS.

¢/o The Guardian, 60 Fron!
Street West, Toronto.

insoluble |}

M

the slender nipped-in-waist.—

Stylish Coat
This coat of navy wool is highlighted by a large cape

collar and full sleeves with pointed cuffs that can be worn
pushed up to the elbow. A full graceful skirt falls from

.| spent ner yuin00a years on a

(CP Photo).

MORNING SMILE

Two men were hotly discussing
the merits of a book. Finally, one
of them, himself an author, said
to the other:

First—No. John, you can't ap-
preciate it. You never wrote a
book - yourself.

John—No, and I never laid an
egg, but I'm a better judge of
an omelet than any hen.

Montreal’s Negro
Women Find U. S.
Has More To Offer

MONTREAL (CP) — Montreal's
Negro women are drifting across
the border for education, jobs and
husbands.

Stanley Clyke, director of the
Negro community centre here, said

their hapless effect on each other
in intimacy.

Anxiety Complex Wears Her

Down

Only they can help themselves;
and only if they choose to solve
their common problem — either
by cooperative effort, or separ-
ately, along independent self-re-
liant lines. So you. aren’t helping
matters by sticking around. And
it is a foolish waste of your life
to wreck your health, breathing
the foul atmosphere of their
sick relationship, which they
aren’t willing to cure.

Obviously you ought to move
out in self-defense, as the doctor

indicates. You say you aren't
tied to your mother's * apron-
strings, but at heart you are

afraid to leave. You've been nur-
tured on fear and melancholy,
emanating from your mother's
person; and you feel guilty, un-
consciously, about her unhappi-

ness and your failure to solve
her problems; all of which add
up to an anxiety complex, that
fills you with dread at every turn.
Ask your doctor, or the local |
Family Service Agency, where to
find good psychiatric help in
stoutly reorganizing your scat-

Negro out b Negro
men by three to one in Montreal.

““This means a girl's chances of
getting married aren’t particularly
good. The girls are ambitious and
unwilling to* marry beneath them-
selves.”’

He said women are getting ahead
of men professionally.

“Only a few years ago, it was
virtually impossible for a (Negro)
girl to become a nurse. Now they
are welcomed into hospital train-
ing schools.

“The teaching profession, at a
lower level, is still a firmly-closed
door, but this is not applicable at
the university level, where colored
people of both sexes are accepted
as faculty members."

tered forces. M. H.

Mary Haworth counsels through |
her column, not by mail or per- |
sonal interview. Write to her in |
care of The Guardian, Chnlotte-l
town.

.

If a wire basket is used for frying cro-
quettes, dip the basket into the hot fat be-
fore puting the croquettes in. This will
prevent the croquettes from sticking o
the basket and they will be easy to remove

\

One Basic Dough
. makes

2 Deliious Bun. Gpeonles|

Needs no
Refrigeration

Easy as 1-2-3 with

new Active Dry Yeast
Never did buns rise so light—
so deliciously terMer! And 8
table triumphs from the same
dough! When you bake at

home get perfect risings every
time withFleischmann’s Active

Dry Yeast,

SPECIALTY DOUGH
Maecrure inte o large bew!

ond bect unhil botier ls smosth end
ory
1 eup lvkewarm water Croom in @ lorge bowl

S s ""*"":""""""" 1. Somerseoth ot M.:;Molt‘l table- wazed paper. Cut half of dough ints
Grodually blend spoons butter or margarine in 8-inch rounded ] in pan;
@nd shir until swgar is dissolved. % evp fine granviated suget square pan; sides of pan with fat; wiﬁhzw.':wm Mmsponw‘:
Sprinkle with contents of Groduolly beot in mix in 1 corn syrup, Y% cup mdnln.h!loumﬁnm-m
2 envelopes Plelschmenn’s * 8 wellbeaten sggs lightly-packed sugar and % cup Cover and let tise until in bulk.
Dry Yean : ird broken ts or pecans. C. in & Bake in moderately hot oven, 875°, about
Adtvog Add 1o yosast mixture, sbevl & shallow bowl ‘% cup sugar, 1 teaspoon 35 minutes. ;
181 land 10 minvies, THEN shic woll) oy o yime. beating well efter soch oi and  teasp Cut L
i in 4 sut rounded spoonfuls of dough, coat with 3, Seed Buns Cut out rounded
1% cups Iokewarm weater 4, Wmmﬂﬂmhmddmhm into hug.
» oois oncsified w .: sugar, EM about
P i e o e ety Bis S STP, dhoct. mcsr Bl wi oide,
oven, N
4 cups oncosifted brdad  Divids soft dough inte 3 bowls to 85 minutes. f c«--ﬂ-uh-ﬂ%l%
" fewt Finioh o1 threo spacioier. 2. Chosts Pull-Apurts Line bottom of & Bake in moderately hot ovem, 875",
v greased 8-imch square pan with greased to 25 minutes, :

| wasmuy wie wae of tnem witn

1|stul kept py an is.anu gu1 of once

{ | now

‘ |acung 1n demanas on their pupils,

ELLEN'S

by an Island Farmer's Wife:

Moonlight floods the nigat-neias.

suver, i0r aduea mystery xasaion-
WA CO0l SNAUOWS Oy loe ever-
ot¢€NS ANG 10 WE ydras maxing
wce  Deyond e owcues  abu
W) Lne yards maxing iace beyonda
J{ie  pircnes anu - mapies, Waoere
e lLignt toucnes e Irost-crys-
«ais, tnere the snow is richly jew-
eued. Un Jus. sucn a nigat as chis
I we iwong agy, lhe youngswers
wouia be gawecieq W the mul-
pona to sxawe ana - gawner ovewy,
1asung memories 0t tne winter.
Memories 10 treasure, uKe uiose

W00 recenuy ceieoraieu aer mone-
ueln Dpirtnuay. one was one who

prewy tarm oy the oStrai, later
gecoming a tarmwie on one at
some wstance ..om (ere and
in her wesweimng time, liv-
mg in Aweria, iamea tor the
“miack gowa ' of its owu.

L'nis lauy Knew ine opareness
anu ‘s o1 al a
pioneer isiana scnool, ruiea  over
py seern masters of ola. Often
Naru W@ssas.ers (Nese were, ex-

SIricL peyonu any notion ot mod-
ern di ini and trighteni
when meung out pumsnment. xet
we have otien heard tneir scho-
lars look back to biess their
memories; to say ‘“How well he
instructed us in history and gram-
mar! What a mathematician ne
was and in latin, he had
1ew equais!” Bencnes of seats
were along the waus in that school
she attenued—pupils facing m to
stuay anu Wwork, turning out to
recite.

So this woman iearned her les-
sons from tnese men and, we
suppose, passed along their
classes without so much as a
reprimand. Later she herself join-
ed the profession to teach in im-
proving 1Island schools. And if|
she too in her turn must exact|
from her pupils obedience and
respect, it would be gained we
are sure, in more kindly ways.

L N )

How extremely interesting her
lite-story would be! What marvel-
ous changes in every direction
of living she has witnessed! From
the little farm-girl of once, through
ner schooldays and college to the
.eaching-years. Leaving those then
when Romance came to anchor
her by love's chains to a farm.

Then came the children—daugh-§
ters and sons to bless the home, |
to some of whom she was not
only mother but teacher. Small|
wonder, it comes to mind, that!
with such excellent tuition they |
went on to win signal honors in |
the field of education, to do well[
in their chosen walks and cal-|
‘mgs.

L L

There are many instances of
the great courage and will and
ove of those women of her day.
Jow unselfishly they worked . ..

CHERRY AND NUT COOKIES

% cup shortening

Y4 cup white sugar

1 tbs. water.

% tgp. soda

% cup brown sugar. .

1 egg.

2 cups flour

% tsp. salt.

Sift, flour, soda ana salt togeth-
er. Mix ingredients well and add
small bottle of drained and cut
up marachino cherries. Add %
cup chopped walnuts. Put in re-
frigerator for 1 hour. Spread 2
tsps. on cookie sheet and press

— — — — Good-night

DIARY = -

the mothers, the parents of old!
How they shaped weu the des-
tinies of their . chiloren, giving
them often ‘at the price of mucn
sacrifice the advantage of an
eaucation more difficult then to

obtain; building better than they IOI course not, Yet many home:

knew, often better than their fond-
est hopes, while bearing to the
very limit of human strength and
enaurance, the trying rounds, the
wearing burdens of those earlier
days.

L .

“Could I ever forget ‘‘she wrote
to us today in a clear firm hand,
and with concise wording ‘‘the
sparkle of the Strait of wNorth-
umberiand and all the associations
connected with it! The walks along
the shore to The Rocks, the bath-
ing and boating in its waters and
other joyous times that we knew.
The layout of the old farms in
that district that was Home, are
as clear in my mind as it was
in the days of my girlhood. There
have been many changes in the
ownership of the farms since; I
believe there are few, if any of
my generation left.”

New generations of south shore
farm-girls to Yhose of her and our
own, gather now their beloved
young memories to treasure and
forever keep.

Until tomorrow — — — — Diary

HOUSEHOLD HINT

Pmilk solids,

| /

Would you like to spend eight-
een hours stirring up white sauce?

makers do thaf very thing. i

Let's figure it outt. White sauce
is used in some form in the aver-
age home about once a day, It
takes at least 3 minutes each time
to get out the ingredients, meas-
ure them, melt the fat, and blend
in the flour.. (Stop here and count
8 minutes x 365 days a year—1095
minutes or 18% hours.)

But if you could avoid constant.
ly repeating that preliminary
white sauce mixing time you'd
save many hours. You can do just
that, and have a quick and easy
sauce that's smooth and without
lumps, simply by making up the
basic mix for white sauce in
quantity, with a blend of enriched
margarine, enriched flour, and the
new instant non-fat dry milk solids.
Here's how to prepare enough
mix to make 8 cups of medium
white sauce.

White Sauce Mix: Blend to-
gether 2 c. non-fat instant dry
1 c. enriched flour
and 1 c. enriched margarine with
a fork or pastry blender, until like
fine crumbs. Store in a covered
container in the refrigerator.

To Make 1 Cup White Sauce

" Thin Sauce: % e. mix plus 1 e.
water

Use A Basic Mix In 1A |
‘Making Whife

Sauce -

By Ida Jean Kaln |

amount of mix mto & saucepan,
then stlr in required amoun d
cool , (not hot) water; Cook ay
stir over low heat until thickeneq
smooth and . Season as g
sired with salt, pepper, herbs o
spices. 3

Use enough mix to make ,
sauce of -the correct thickness
creaming vegetables, meat, fish o

eggs; in preparing soup, escallops
or a la kings; in sauces, anq ai
a ‘binder for en such as co

quettes, meat or fish loaves: o i
other words, . in preparing ()
hundreds of savory dishes calling
for white sauce listed in any stan.
ard cook book ana com,
served on almost all home tables.

SUNDAY DINNER

Fresh Fruit Cocktail
Baked Smoked Ham
Mustard-Chili Sauce
Escalloped * Potatoes
Green Beans
Tossed Lettuce Bowl

ode Pie
Coffee . Tea itk

Nesselrode Rie: Bake a 9
pie shell of American pie pasi.,
then make the filling and finish
as follows:

Nesselrode Filling: To 4 c. colg
water add 1 envelope unflavoreq
gelatin. Let stand § min.

Meantime, scald 1% c. milk
Beat 3 egg yolks light and stir iy

Books should be kept well] Medium Sauce: % e. mix plus 1| % c. sugar. Stir into scalded milk
dusted, which may mean atten- c. water, Cook and stir over boiling water
tion every few months. The soft| Thick Sauce: % ¢. mix plus 1" ¢.| until mixture coats the spoon.
brush of your vacuum cleaner is water. . Add gelatin. When dissolveq
perfect for the job. Always measure required Continued on Pace o

ashioned beniifies

¢
. . . made specially in

ROYAL KNITTING COMPANY, TORONTO

Britain

fashioned pullovers

yarns. See these exc

Stockists of Lady Anne Sweaters:

Another fashion first by Lady Anne! Fully

in Britain from shrink-resistant super Botan)

Knitted Sults, Sportswear, Sweaters

and cardigans finely knit

iting new sweaters at
good stores everywhere,

Ltd.

Queen Street l

Prowse Bros.

Helen's Dress Shop

34 Grafton Sireer

S. A. McDonald

Queen Street

MOORE & McLEOD LTD.

. \

R. T. HOLMAN LTD.

down. Bake in moderate oven at
375 deg. about 12 minutes.

Queen Street Grafton Sireet
The Fashion Shoppe | Greendal Co. Ltd. Norma's
Gt. George Street 150 Great George Sireel 100A Kent Street

Gown 8.95

NYLON WALTZ LENGTH GOWN AND PEIGNOTR
Plain and Floral Designs

Peignoir 9.95 '’

ADD GLAMOUR TO HER LINGERIE

WARDROBE WITH

Women of all ages

NYLON LINGERIE
SET

Patticoat
$4.95 to 8.95
Panties
1.00 to 2.95

receive dainty, feminine lingerie!
Choose from our fine selection.

Peiticoal with pleated hem.
Panties embroidery trimmed.

THESE LOVELIES

will leve to




