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Needletraftf

~For The Home

lourenPicrunes!

hin's Fighting Planes and Warships
29 NOW AVAILABLE

W‘ Fortress”, “Bristol Beaufighter”,

V'’ and many others

, send a complete

with your name and ade

bt and the name of the picture you want
k.

King Geor;
ke each picture

(oopany Ltd,, P, O.
ke 129, Montreal,
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ANADA STARCH COMPANY Limitin

AMorning Smile

EXTREMES MEET.

First Miner—This butter is
toog 1t could walk over and &y
0 by o
helo’ néovtlhe coffee, y
M'ner— Yes, and th -
% ks too weak to answeg k)

BREARING EVEN

The honeymoon had waned $

¢ ymoo and
;{r.m worn off the wedding ring.
';c:a.s,t.mr.nrst real quarré. and
"if“? Ving to get the lJast word
" T'd know what Ikaow now,”
rlrsmd, coldy, “T'd have walked as
b % a pair of shoes 'ud have car-
E.m_e before I'd married you!”
“Axﬁly she grabbed her chance.
B Yli]gvief sId I10%Wn,” she snapped,
P e een to it that you got a
S—

Milk Thats
Q&o‘zzq

2

UNIFORM
DEPENDABLE

‘. Daily tests in every Carna-
tion condensery ensure con-
trolled qualit y. Always the
$ame, wherever and whenever
Youbuy it ... always the same
d?uble-rich, creamy smooth
ilk,"from Contomted Cows”,
‘0"‘5[[// PRODUCT

| e

This jumper's just about worth
it's we'xght in gold... that's how use-
ful it for is. You'll wear it for
classes or to the office, with its
own blouse or sweater, Because it
buttons all the way down the side
it's as easy as ABC to press and
you'll always look as thsugh you've

us out of that all-import-
’ant bandbox. Notice the gentle flare

of the skirt and the simple square-

necked bodice, too. Yes, th!:ia the
jumper for girls that ere smart in
more than one..

Style No.. 2826 is designed for
sizes 12, 14, 16, 36, 38 and 40.. Size
}sbr;zq\;uu! 21-8 yards :é 54-inch
abr! or jumper: 2 yards of 39-
inch fabric for blduse.

Send Twenty (20c) coin is pre-
ferred, for Pattern. Write wplainly
your Name, Address and the style
number, Be sure to state size you

wish,
Send Twenty (20c) coin 1s pre-
terred, for Pattern. Write pla!
your Name, Address and the style
number Be sure to state the size
you wish

Style No. 2826 Size...... ...)

Atreet Address

City Province

LINES CAN GIVE FACE
CHARACTER .

The idea that life really ins
at forty has been making a lot of
headway in recent years, but still
need to emph
women need not ‘settle”
t.h;iv reach middle age.

ays a woman is as young
as as she feels and looks. She can
feel young almost indefinitely!
And, if she really cares how sae
looks, she can look young far be-
yond the years when wrinkles,
crow’s feet, and sagging chins
. overtake careless people.

Lines are no unmitigated aflict-
ion; they do not all shout age. 'mle
face without a line, even though it
be a twenty-year-old face, is hard-
ly worth a

when

second look, because it
does tell something boring about
the person.

Tt says its owner has had prec-
{ous little experience of living, and
hence possesses strictly limited hu-
man sympathies. If this fact were
more widely appreciated, there’d be
less anxiety among mature women
about the comretition of only
youthful faces.

However, certain deep lines do
reveal age and also the fact that a
woman is “old” before her time. If
she has deep tracks from nose to
mouth, she may have a tired dis-
position. And she needn’t! If she
cultivates a happy outlook, she's
unlikely to have these creases be-
fore she's wellpast middle age.

Here's an exercise that helos pre.
j vent them: Pull your cheeks out
| full, with your lips shut, then blow

still shut. Massage your face be-

| fore starting, using a good contour
cream. Make brisk, gentle 'little
strokes from the corners of the
mouth up and across your cheek
bones to your temmle. And em'le!

Meve yeu slsn NEWPORT FLUFFS tdet

You

sxpensive-Looking Gift

asize thatd

! them and suck them back, with llos|

DON'T BE AN IMITATOR IF
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iDorothy Dix Says—

YOU WOULD HOLD BOYFRIENDS

Men Like Originality And They Don’t Want
Their Compliments And Near-Love
Making To Be Taken Too
Seriously

Dear Miss Dix—I am a girl, 25 years old, intelligent and good-looking,
and have the power of attracting men when I first meet them, but afte
two or three dates they lose interest and cease to date me, One boy, who,
gave me what he called “constructive criticism,”
told me that my trouble was-that I took them
and their attentions and everything else “too
seriously.” But how can I help taking things ser-
lously when my parents have been so0 strict with
me that they have never allowed me to dance
or swim, or take part in the activities of otner
young people? I don’t know how to play. Is
there any way I can learn now?
DESPERATE GIRL.

ANSWER~I}{ s hard to change one's chate
acter after one is 25, and I shouldn’t advise you
to try to copycat some gay and vivaclous girl
who 1is potgular with the boys. For imitations
are poor things that never ring true, and a girl
who tries to dress herself up in another girls
mannerisms and charms finds that they do not

X fit and that they make her look like a figure of

: fun instead of the glamour girl she thought she
would be. You must have seen many grotesque and pathetic illustrations
of this, Sober and sedate girls, without a particle of humor in their
systems, who painfully memorized wisecracks and funny ‘stories that fell
perfectly flat when they tried to get them off,
Stay in Character

Big, hefty girls who tried to curl up on sofas and sit on tables and

look cute, but who only succeeded in looking like perf elephants,
Quiet girls who tried to be vivacious and who giggled and talked lchess-
antly and screamed at the top of their voices until everybody fled from
them to save their eardrums.

Yet these girls would have been attractive enough if they had been
honestly and genuinely themselves — dignified and sensible and lady-

like. So I advise you not to try to change yourself into something dif-
ferent from what nature and your Puent.s’ training made you. Plenty
of men have a horror of the little fibbertigibbety girls and a noth-

ing in a woman so much as restfulness and intelligence.

Of course, there is no reason for you not to learn to dance and swim,
They are physical activities that are easily acquired and they will bring
you in closer contact with a young group, for, after all, you cannot ex-
Becl: to run with the crowd unless you can do the things that it does.

on't Misconstrue Statements

What the young man meant in saying that you took things too seri-
ously was probably to warn you that you scared boys off by reading mean=
ings into their chatter and their attentions that they didn't put there.
Boys don’t expect girls to believe all the fulsome compliments and near-
love-making that they give them. It is just a line when they call a girl
‘Miss Beautiful” and ask where she has been all this time that they have

ing, and so on and so forth.

A sophisticated girl merely laughs and kids along with the lad, and
both enjoy the little play, but if the girl thinks gthat being taken to he
movies a couple of times indicates that the boy has fallen in love with
her and intends to ask her to marry him, he feels that his only safety is
in keeping away from her,

Certainly the strict parents who think that they are protecting their
daughters by never letting them play around with other young people in
their teens do them a great and listing injury, because it is in her school-
girl days that a girl learns the technique of how to handle men and just
how much to discount what they say and do.

s 5 & % ¢ 0

Thoughtless Children Lot

Dear Dorothy Dix—Why do ybung wives show so little consideration
for their husbands' mothers? = We have a son who is our only child and
to whom we are devoted, but since he has married he hardly ever comes
to see us. There is no trouble between his wife and us. We have 'av=-
ished money and presents on her and much of her physical comfort and
gleasure is due to our help, and I think she likes us well enough, but si.e

devoted to her own family and every holiday or festival of any kind
she goes to her mother’s, never thinking that we would like to have our
son with us, e has not spent a single Christmas or Mother’s Day or
Thanksgiving Day with us since he has been married.

A MOTHER.
ANSWER—Certainly your son’s wife is utterly selfish in not realizin,
how lonely two old people are and how they long to have their only chil

never met, and tell her that she is the one for whom they have been seek- | :

ons 7 Literature

Till that momentous day (and we:

.. and we can tell happen to know it’s coming soon!)
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you, quickly, that while there’s 2 * ——what? Kayses will continue i’

poli«;y.odginoucl.td)eﬁrstl;outol'T

P

the silk crisls—always 10 play fuir. To'

Canada (where wonderful 'things can

>

happen), and while there’s 8 manu-

facturer like Kayser, pretty Canadiav - sell st sessomeble prices. To give,

legs will still look glamorous and well - every desler, even in Nede towns)

groomed! For Kayser, famous for his equal share of Kayser’s avaiable’

silk stockings, will a/ways be famous silk stockings. While the queatities’

: no@ VR
i i Y
for stockings—thanks to craftsman- “last, of cousse.” And after thet..o
: TS
ship and imagination and ingenuity. beleve us, you ean count on Kayser for

Rt

For a good year now, Kayser's been ex- your stocking fusure!

P.S. .. Meanwhile, whea you think of}

Py

perimenting with substitute threads, and
A i g N 8 M,*ﬁl}_

every day brings the dream stockings Nylon, think of Kayser. As fast as Kayser

-

nearer. Of course, they won't be of silk. But can get the Nylon yarns, just so fast will

they will be exciting to see...and luxurious Kayser's wonderful Nylon stockings be .

to feel and satisfying to wear. And they wil made and delivered — always

Ve

retain Kayser’s wonderful fit-features, like fairly—to your favorite ¢

. “Sansrun” (run-proof) and “Fit-All-Top™ shop.

with them on fete da{s and other days as well, but what sort el a poor,
pusillanimous, henpecked worm of the dust is your son tha$ he lets his
wife keep him from going to see his parents and spending, at least, halt
of his holidays with them?

I know that a lot of men do let their wives absorb them into Lhexl

families instead of sticking to their own, but there is no excuse for thelr',

o=

A Complete Range df KAYSER Products Are Carried by

Can Make Yourself

Bill File Becomes Recipe File
From one good housewife to an-
other, this gay indexed recipe file
is a perfect Christmas gift—though
itts only an inexpensive bill
tile you smarten with wallpaper, &
picture and a red satin bow! !

You cut off the flap of the bill
tile and, for its front and back, pre-
pare two pieces of cardboard, each
half-inch wider and longer than the
file, v
Paste a small-patterned wall-
paper over the cardboards, cutting
the paper large enough to be turned
and glued down on the wrong sides,
Now glue cardboards to file, with
their edges extending like book
covers.

On the front you might paste a
colorful flower picture or a photo-
graph of a-pretty table setting. And
finally glue ribbons to inside front
and back and tie on top in a whop-
ping bow! i

Fun to make, too, are a monks
cloth knitting bag decorated 'with
bobbing button “cherries.” a set of

| FOR’SUNSHINE’VITAMIN D

bright red apple-shaped potholders!

Our 82-page booklet tells the
simple way to make all these gifts,
as well as a bookrack table, vanity
1&!. rp::ny. _other charming novelties

A Pan pMETann

Send 20 cts, In coin for your copy
of “Hand-Made = Gift rl"l,ovelt,les"'
to Guard'as Heme Service Add:ess.
Be sure r:) m;mu plainly your name,

address, the name of booklet.
Name
" Street Address
: City ¥ Province

‘ you that

doing so.

Nothing can justify a man in failing in love and duty to the
mother who bore him and the father who toiled to support him |

And the one who lets his wife drag him off to her mother's evex'yl
Sunday and every holiday instead of gladdening his own mother by a visit!
is nothing but a coward and a quitter who meekly gives in because he is!

DOROTHY_ DIX, !

afraid of his boss.

Here s a hint on maklng use of
bacon rinds. I don't need to tell
bacon should not be
served with the rind on, for there
are many better uses for it at any
time than merely to throw it away
like this R'nds which have been
closaly removed frcem the bacon

down to be used for fat for other!
purposes later. Again three or;
four bacon rinds placed with any
kind of beans, dried peas or
potatoes, will impart a delicious
flavour which is brought out in
the cocking. The rinds, of course,
are removed before the beans are

can be placed jn a jar and melted ! served -~Exc.

MARS

ST COMPLEXIONS would be love-

lier if it weren't for some com-
mon skin faule. If gou‘d really like to
“do something" about your complex-
ion, do what thousands of women
all over the country are doing every
day! Use the greaseless, snow-white
MEDICATED cream, NOXZEMA !

You see, NOXZEMA is not merely
ac ic cream, It contains special
medication that helps

...heal externally-caused blemishes

...smooth and soften the skin

...and its mildly astringent action

helps reduce enlarged pore

openings.

WHICH OF THESE SKIN FAULTS

YOUR COMPLEXION BEAUTY?

/ Enlarged pore openings?

Externally-caused blemishes?

/ Rough, “‘dried-out”’ skin?
/ Chapped skin and lips?

Nurses were the first to discover the
remarkable qualities of this delight-
fully soothing, medicated cream. Now
women eveerhere use it regularly,
bothas a night cream and as a powder
base. Why not try it? Use it for just
10 days, and then, if you don’t say it's
helping clear up
your complexion,
simply return the jar
and your money will
be refunded.
BARGAIN OFFER—Reg-
ular93f Noxzema only
657.Get your jar today
~atall drug stores.

" MGDRE & MSLEOD [imted

THE COOK'S
CORNER

RICH FRUIT CAKE

2 pounds seeded raisins,
2 pounds sultana ral:ins
2 pounds currants

1-2 pound mixed peel
1-2 pound cherries

1-2. pound chepped
almonds

11-2 cups flour

1 pound butter

1 pound brown sugar

blanched

10 eggs
81-2 cups flour

1-2 teaspoon cloves

‘1-2 cup fruit juice

METHOD: Wash the seeded
raisins, sultana raisins, and the cur-
rants in warm water ,and dry
thoroughly between towels. Chop the
seeded ralsins, but leave the sultana

CATELLI PORK AND BEANS
WITH THAT CAN'T-BE-COPIED
SAVORY TOMATO SAUCE

'rnlsins whole, Chop the mixed peel
| quite finely— if you buy 1t all ready
i chopped, it will still be necessary
I to g0 over it carefully, to make sure
that some of the pieces are not too
large. Halve part of the cherries,
and leave the rest whole. Blanch
the almonds in boiling water, then
slip the skins. If you chop the
almonds while still moist, they
won't be so likely to break into
splinters,, as they sometimes do

Mix all the fiuits and nuts to-
gether thoroughly, then sift over
them the 11-2 cups f.our, and mix
until all are well coated.

Cream the butter well, and then
gradually cream in the brown sugar.
Now add the eggs, one at a time,
and beat until the mixture is 1ght
and fluffy, after each addition

Sift the remaining 3 1-2 cups ilour
with the soda and spices. Add this
to the creamed m xed alte:nately
with the fruit juice to which the
brandy flavoring has been added.
stir enough to blend after each
addition—the mixture never has to
be beatea if the butter, sugar, and
eggs have been properly beaten in
the first place %

Now add the floured fruits and
nuts and mix these into the batter
thoroughly. Pour. the batter into
pans that have been lined with
several thicknesses of waxed paper,
or w'th two thicknesses of brown
paper that has been well greased,

Bake in a fairly slow oven (276
deg. F.) for about 3 1-2 hours for the
small size pan—about 4 hours for
the medium size pan—and abiut
41-2 hours for the large pan. The
time given for fru't cakes is ap-

rox'mate and they should always
ge cavefully tested before taking
from the oven.

Remove from the oven when done
and take from the pans. Allow to
becoime cold, and then wrap each
cake in several thicknessses of wax
paper and store in a covered crock
1o ripen,

BAKED MACARONI AND CHEESE

11-2 cups macaroni

11-2 quarts boil'ng water

11-2 teaspoons salt -

4 tablespoons butter

4 tablespoons flour

2 cups mik

3-4 teaspoon salt.

Dash of peprmer

1 teaspoon worcesiershire sauce
1_tablespoon minced onion

1-2 t» 3-4 cup grated cheese
Method: Cook macaroni in boil-

Tdrain, rinse and drain again,

ing salted water until tender, thea

Melt the butter, then plend in the
flour and add the milk gradually,
stirring frequently to make a smooth
mixture, Cook until thickened, then
add the salt, pepper, Worcestershire |
cauce, on‘on and cheese. Continue|
cooking until cheese melts, then add
the cooked macaroni, Mix well and
place in a buttered baking dish.,
Cover with buttered crumbs andl
sprinkle with a little grated cheese,|
if d=ired. Bake in a moderate oven
(375 deg F.) for about 20 minutes,

or until the crumbs are browned, |

and the mixture heated through.

GLAZED CARROTS

3 cups diced cooked carrots

3 tablespoons butter

3 tablespoons sugar

Salt and pepper

Method: Melt the butter in a pan
and add the drained cooked care
rots and the sugar, Cook, stirring
over moderate heat until the car-
rots become glossy in appearance.
Season with salt and pepper.

o e Sy

A Yorkshire, England, man Jo=
seph Aspdin, discovered how to
make cement about 1824.

INSURANCE POLICY
FOR BETTER CAKES

WD HE

When everyone comes back for more you know
they appreciate your Swans Down Cake,

Special Flour for Extra Good Cakes

SwansDown CakeFlouris 27 times as fine as ordinary
flour. Swans Down is made only from a particular
kind of Canadian wheat, grown in one particular
section: This selected grain is ground by Swans
Down's “Controlled Milling Process” and sifted
through silk to assure superlative fineness.

The unvarying high quality and uniform delicacy
of Swans Down Cake Flour gives all your cakes
velvety crumb, extra lightness and tenderness.

RECIPES FOR THE ® MOST POPULAR
CAKES ARE ON THE PACKAGE




