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f Doroth.); .Dix’ Letter Box

A few weeks ago his sister came to visit us. She is very crazy about him,
s he u her only brother, and he is devoted to her. He tells her things
that he doesn't even mention to me, and while I
am doing the housework they are in another room
talking. Now she has decided that she will stay
with us all winter and go to business school, my
husband paying for everything, althought she has
a good home angd her father is able to support her,
This hurts me very much, as I had hoped to get
a good start in married life and have been trying
very hard to save something. What is your suge
qestion? ? JEALOUS WIFE.

Answer:
No other one thing has wrecked so many mar-
riages and broken up so many homes and caused

such rivers of tears to be shed as family jealousy. In especial there is no
other jealousy so devastating as that which a woman can fee! for her
son’s wife or which a wife can feel for her hushand’s mother and sisters.

Many a mother is so crazed with jealousy at the thought of her son
loving some other woman better than he does her, of his going to some
other woman with his confidences and for advice, that she is urged on by
the devil that possesses her into alienating him from his wife by continu-
ally pointing out her faults to him and fomenting discord between them
until she drives them to the divorce court.

Many young wives go through the-torments of the damned and have
all of their married life embittered by their senseless jealousy of their
husbands mothers and sisters and their groundless belief that they are
trying to take them from them. Indeed, a great many wives are always
Jealous of the part of their husbands’ lives in which they had no, part.
This jealousy extends even to their husbands’ boyhood friends, and the
first thing the average young wife does it to cold-shoulder her husbands
‘chums out of his life. i

It is a strange thing that we do not more fully recognize what a
power for evil family jealousy is and take more precautions to guard
against it. The young wife might, for instance, as in this case, try to
realize that when a man marries he does not automatically break off all
his old ties and cease to care for those whom he has loved all of his life.

It is a strange thing that ‘we do not more fully recognize what a
power for evil family jealousy is and take more precautions to guard
against it. The young wife might, for instance, as in this case, try to
realize that when a man marries he does not automatically break off all
his old ties and cease to care for those whom he has loved all of life.
T'he relationship between a brother and sister who are congenial and
fond of each other, is very close. They have grown up together. - They
have a thousand memories in common, and it is natural when they come
together that they should have endless things to talk about and enjoy
each other's society.

But if the wife will only look at this situation with clear eyes instead
of jaundiced ones she will see that this does not endanger her own posi-
tion. . It doesn't show that her hushband prefers his sister to her or loves
her better or respects her opinion more. It is just that the man and
his sister are in the habit of talking tbhmgs over and if the wife will lis-
ten-in she will discover that they are not discussing her faults, as she
imagines, but chatting about some perfectly innocuous thing. Probably
nothing more personal than somebody’'s new automobile or what station
they get best over the radio.

In a word, the bride should use som¢ sense in trying to cure herself
of being green-eyed, but the husband and his family shou!d not only
heal themselves of the same affliction, but they should avoid provoking the
young wife to jealousy.

Certainly every man deserves to be incarcerated in a home for the
feeble-minded for the balance of his life who feeds his wife's jealousy by
always running home to mother with his troubles and problems and who
is always sighing for mother’s pies and telling his wife how mother does
things and throwing up his sisters as models to her.

Nor can any man be excused for sacrificing his wife to his family
and taking the money that she has pincheq pennies to save to indulge
them ir. pleasures and luxuries that she does not have.

And mothers and sisters should realize that when a man marries he
belongs to his wife and not to them, and that they should nelther seck
to monopolize his time nor his pocketbook, And when mothers and sisters
perceive that their beloved son and brother's wife is jealous of them the
least thing they can do is to remove themselves from the scene as quickly
as possible and try to convince the jealous wife that they mean hex no
harm. And that is what this particular cdse calls for.

DOROTHY DIX,
. L] L] . L .

Dear Miss Dix—For the last month of my summer vacation I went
rather regularly with a beautiful girl in my home town. ‘' She has the
kindest, sweetest, most amiable disposition. She is everything a man
could pray for, and more, except that she virtually has no education, while
I love the higher things of life—good literature, drama, etc,, and some
day I expect to be a lawyer. I feel that unless my wife can understand
me to a reasonable extent we won't be happy, yet I am crazy about this
girl. Do you think I would be happy if I married her? ALBERT.
Answer:

Many intelligent men marry Dumb Doras and are a.ppmcntly happy
and contented with them, They are satisfied with a wife who is a goca
housekeeper, a good cook, amiable and easy to get along with, ;

Thelr idea of a wife is a convenience and not a companion, All they
ask is a wife who will make them comfortable and they get all of the
outside mental stimulus they want abroad. You must know dozens of
such households in which the husband calls his wife “mother,” where
he only listens with one lobe of the brain when she tells him about the
baby's new tooth and that the neighbors have real lace curtains at the
windows and that Johnny needs shoes and to which he merely grunts by
way of answer from behind his newspaper of an evening and where the
silence is so thick you can cut it with a knife,

But that kind of marriage is dull as dishwater. - The ideal marriage
is one in which the wife can feed her husbands soul as well as his ‘body,
the marriage in which she can enter into all of his interests and hopes
and plans; a wife with whom he can discuss a new play or a new book,
sure of finding something stimulating in her point of view, a wife who
can keep him entertained and amused, a wife whom he can be proud
and who will be a help to him in realizing his ambitions.

An uneducated woman can never be a satisfactory wife to an edu
cated man, no matter how amiable and good looking she may be. He
attraction for him is only physical and as soon as that wanes they nav(
nothing in common. You will find that most of the unfaithful husbands
are clever men who married dull women. They are driven o seek abroa
the companionship they did not find at home, DOROTHY DIX.

i . . . - . .

Dear Miss Dix—I am a young girl working in the 5-and-10-cent store
and love pretty things. One of my many admirers wants to give me a
fur coat, My mother's objects. My father thinks he should give me an
Alaskan seal, We are not engaged. I want this coat very badly. Should
I accept it? FRANZ,
Answer:

Certainly not. Girls should not take expensive gifts from men to
whom they are not engaged. There are two reasons for this. One is
that the man always expects to be pald-for his gift and the second is
that 4 poor girl who wedrs fur conts is always under suspicion. No one
believes she got it honestly. The old melodrama used to say of the
noble heroine, “Rags are royal raiment when worn for virtue's sake.” And
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By Mari Moore.
; Guardian
Spnoge Cak.es—Plain and Fancy |
But All of Them Delicious
By Mary More

By publ'shing this Sponge Cake |
article at this time of year when
eggs are certainly not at their cheap-
est, I am exposing myself to censure.
But I have two reasons for doing
it, and two reasons are enough ex-
cuse for doing anything (even mur-
der, as the negro pappy sald as he
shot the nurse when she announced
“tw ns!”)

My reasons are: I promised these
recipes in January; and since the
farmers have had such a large share
of bad luck, let us at least help
their cause by buying new laid eggs
while they are getting a reasonable
price for them. This is another ex-
ample of “It is an ill wind that
plows nobody good. Even if the
present high cost of eggs (and I
have seen them twice as high at this
time of year) is hard on our pocket
books, it at least helps t w farmer
to buy seed and other fundamen-
tals for next summer's crop.

Many of us will make sponge
cakes anyway because they are so |’
perfect to serve at afternocn teas,
and other social functions, Angel |
food -cake recipes and variations

have not been included ' because
they were discussed in deta’l a few
months kack.

General Rules For Sucitisful
Sponge Cakes

Canadian Cookery
For Canadian Women

Specially contributed to The Guardian for

Readers.

uring add the salt and sift again
three times. Separate the whites
and yolks of the eggs and beat the
yolks until they are thick and
lemon-colored, Add the sugar grad-
lmlly to them and beat again. Add
the lemon juice and rind and beab
all thoroughly, Sift in the flour and
calt mixture alternately with the
stiffly beaten egg whites. It is of the
utmost importance that the cake ls
not beaten at this stage—use a
folding motion only. Bake in tube
pan or square tin a slow oven of
300 deg. Fahr. for from 40 to 60
minutes. Invert tin after baking and
let cake drop out when it ‘cools.

Lenora's Sponge ‘Cake Syrup
method)

Oné cup: sifted cake flour, 1-4 tea-
spoon galt, 1-2 teaspoon cream tar-
tar, 1 1-4 cups sfted granulated
sugar, 1-3 cup water, 5 eggs, 1 tea-
spoon lemon or almond or vanilla
flavoring. Add salt and cream of
tartar to sifted flour and sift all
four times. Make syrup of sugar and
water and boil until syrup will be
form a soft ball Iff cold water. Pour
syrup in fine stream over stiffly
| beaten egg whites beatinz con-
stantly. Cantintie beating as mixture
cools, then fold in beaten egg yolks
and {flavoring, Then sift in .lour, a
small amount at a time, Bake in un-
greased tube pan in slow oven of
325 deg. Fahr. for about one hour.
Invert pan one hour or until cold
tu remove cake.

The treatment of eggs in making
spoge cakes is of paramount import-

ance. As most of you know there is
no leavening agent in sponge cakes
except eggs. Consequently they must
be beaten separately because more
ailr can be incorporated in the
whites alone than when they are in
combination with the yolks. Egg
yolks contain fat and consequently
cannot be beaten as stiff as whites
Eggs for sponge cakes are more sat-
isfactory if they ave three or four
days old.

When the terms thick and lemon-
colord are used to describe the
condition of yolks' when they are
beaten, it means that enough air
has been whipped to ‘make the
yolks paler, and also to thicken
them as they would be in making
mayonnaise. If the yolks are not
whipped enough they may cause
the cake to be tough.

The whites must not be over
whipped, on the other hand. If they
are beaten until “dry” the cake
will be dry. Only whip them until
they are stiff enough to stand up
in peaks.

Fold the flour into the
never the eggs into the flour.

Genuine Sponge Cake (Tender and
Fluffy)

One cup cake flour, 1-4 teaspoon
salt, 1 cup sugar, 4 teaspoons
lemon juice, grated rind 1-2 lemon,
4 eggs. Sift the flour before meas-

PERIOD WEAKNESS

London, Ont—
“WHhan developing
into womanhood I °

that still goes even in this hard-boiled age, DOROTHY DIX.

became in a terribly
run-down condition,
lost weight and
energy, suffered from
periodical  weakness
and felt miserable all
over,” said Mrs.
John Goode of 248
Omwny Ave, “But after taking Dr.
Pierce’s Favorite Prescription a short
time I was relieved of this misery.

“A few months ago I had pains in
the center of my back, I also had nervs
ous headaches and poor appetite,
took two bottles of the ‘Prescription’
and have had no trouble since.”

t
eggs—

Chocolate Sponge Cake

S'x eggs, separated, 1 cup sugar, 1
tablespoon vinegar; 1-2  teaspoon
any prferred flavoring, 1 cup pastry
flour less one tablespoon, 2 squares
melted cooking chocolate, 1-4 tea-
spoon salt. Beat yolks until thick
and lemon colored; add sugar grad-
ually while beating constantly. Add
vinegar, melted chocolate and flav-
oring. Sift flour once before meas-
uring, then sift it three times with
the salt. Fold into egg and sugar
mixiure. Then fold in stiffiy beaten
cgg whites and bake in nngreased
tube pan in slow oven as dirccted in
recipes above.

Th's chocolate sponge cakevls at
its pest when served with 1ich van=
illa ice cream.

Potato - Flour Sponge Cake
This is not a true sponge cake as
it contains baking powder, but the
potato flour gives it an individual
flavor that makes it interesting.
Yolks 4 eggs, 3-4 cup sugar;
whites 4 eggs; 1-2 cup sifted potato;
flour, 1 teaspoon baking powder; 1-4
m salt; 1 lespoon lemon
juice. Whip yolks of eggs until thick
and lemon-colored and sift in sugar
gradually while beating constantly,
then combine them with the stiffly
beaten whifes, Mix and sift dry in-
gredients and fold into eges. Add
Jemon ju'ce, and pour into ungreas-
ed cake tin, and pour in slow oven
as directed in recipes above.

Hot Water Sponge Cake

Nor is this a genuihe sponge cake
but as it resembles it o closely and
requires fewer eggs, it will be eagerly
ued by many.

One cup flour, 1 1-2 teaspoons
baking powder, 1-4 teaspoon salt, 2
eggs 1 cup sugar; 6 tablespoons hot
water; 1-2 tablespoon lemon juice.
Sift flour, baking powder and salt
together three time. Beat yolks and
whites separately. To the yolks add
the sugar gradually, then the lemon
juice. Then fold in the stffly beat-
en whites. Sift i the flour mixture
allernalely with the hot water, fold-

Sold by druggists everywhere,

ing lightly until the mixture |is

smooth. Pour into ungreased tube
pan and bake in slow oven.

Lady Fingers
These belong to the sponge cake |
family and are such delicate little
morsels, their formula should be
familiar to every cook.
Five tablespoons powdered sugar,
3 egg whites, 2 egg yolks, 1-2 tea~
spoon vanilla 1-3 cup sifted flour,
1-4 teaspoon salt. Add the powdered
sugar to the egg whites which have
been stiffly beaten. Add to these the
two well beaten egg yolks and the
flavoring, Fold in the sifted flour
and salt. Cover or line a pan with
brown or plain white paper but do
not grease 1it. Press the batter
through a pastry bag on to the pap=
er forming strips 4 inches long by 1
inch ‘wide. Sprinkle with powdered
sugar and bake in slow oven for 10
minutes,

If you are not equipped with a
pastry bag and tute, a homemade
one will' serve just as. well: using
stiff brown paper, roll it into the
shape or a cornucopia, pin the loose
edges together and clip off enough
of the pont to let the batter
through in a one inch stream.

Home Made Jelly Roll

Three quarters cup sifted caké
flour, 3-4 teaspoofl baking powder,
1-4 teaspoon salt, 4 eggs (not sep-'
arated,) 3-4 cup sifted sugar, 1 tea-
spoon vanilla, jelly for filling. Sift
flour. before measuring. In a separate
bowl put baking powder, salt and
oggs and place bowl over smaller
bowl of hot water and bkeat with
rotary beater, add sugar gradually
until mixture thickens and turns
lights in color. Remove bowl from
hot water. Sift flour into mixture
and fold in; add vanilla, Turn into
sheet pan lined with greased paper

';MomingSmile

For The Cook

Sqgem—

ON THE JOUB

One night a man in a car was
run down at the- level crossing.
Consequently the old signalman in
charge had to &appear in court.
After a gruelling cross-examination
he was still unshaken. He said he
waved ‘his lantern frantically, but
all to no avail,

The following day the Superin=
tendent of the line called him to his
office.

“You did wonderfully well yes-
terday, Tom,” he said. “I was ‘afraid
at first that you might waver.”

“No, sir,” replied Tom, ‘not as
long as that lawyer didn't ask me
whether my lantern was lt.”

Teacher—“How many bones have
you in your 1 ‘y."

Willie—“Nine hundred.”

Teacher— That's a good many
more than I have.”

dines for lunch.™

a moderate oven,
Orange Dalnuel
Using genuine sponge cake mix-
ture bake it in paper cases which
may be purchased at the Five and
Ten Cent store by the dozen or

a4 sharp knife cut a small portion
from the top of each cake and fill
the depression with Orange Filling
(sce below.) Replace top before serv-
ing. Sprinkle all with powdered
sugar.
Orange Filling

Five tablespoons-flour, 1 cup sug-

ar, grated rind 1 orange, 1-2 cup

and bake in oven of 400 deg. Fahr
for about 13 m'nutes. Turn from
pan at once onto cloth sprinkled
with confectioners’ sugar. Remove
paper. Immediately cut off crisp
edges of cake, spread with jelly, and
roll. Wrap in cloth and cool on
cake rack.
Sponge Drops

tered paper, Sprinkle iw'th powder-

orange juice; 3-tablespoons lemon
juice; 1-4 cup water; 1 egg or 2 egg
yolks slightly beaten, 2 teaspoon
pbutter. Combine ingred’ents in order
glven, stirring well, Cook over
double hoiler for about ten minutes
{after it th'ckens, Stir constantly.
Cool before filling sponge cakes.

If any of our readers desire more

Drop Lady Finger mixture (see |information regarding sponge cakes
above) from tp of spoon on unbut-|or making of any kinds of cakes

Mrs. Moore will be glad to hear from

od sugar and bake eight minutes inthem,

By Annabelle

It is carried out in black and
white crinkly crepe silk.

The high neckline that ties at the
back is one of the newest ideas
which have “caught on” in Paris.

It can be made with long or with
short sleeves.

It is quite suitable for the woman
of average bulld as well as for
youth.

It's easily made.

And it will cost you a very small
sum, you'll be surprised,

The two surfaces of crinkly crepe
satin can be worked out marvel-
ously In this model.

You can, also combine a light-
weight woolen with crepe silk.

Combining two colours in crepe
silk as brown and grey, is still an~
other scheme,

Style No, 348 is designed for sizes

14, 16, 18, 20 years, 36, 38 and 40
inches bust.
Size 16 requires 2% yards 39-inch
with 2% yards 39-inch contrasting.
Price of Pattern 15 cents in
stamps or coin (coin is preferred.)
Wrap coin carefully,

—————— — — — — - —
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Willile—*Yeah, but “I " had = 8at- |

MYSTERIES OF BISCUITS

To make & good biscult founda-
tion, use two cups cake flour, four
level teaspoons baking powder, &

teaspoon salt and four level table-
spoons of butter or other shorten-
ing, Mix and sift .dry ingredients;
cut shortening in with knife; add

milk and mix to a soft, fluffy dough.
Roll gently on a floured board to
half-inch thickness. Cut with small
biscult cutter and bake in quick
oven (450 deg) F.) ten to fifteen
minutes.
Orange Turnovers

Roll biscuit dough to one-fourth
inch thickness, cut and fold like a
Parker-house roll.. Dip quickly in
melted butter, drain and put in

gradually two-thirds cup of ice-cold |

pan. Mix sugar and grated orange
peel in equal proportions, sprinklc
over top of biscuits and force a lit-
tle beneath folded edge. Bake un-
til browned and serve at once.
Cheese Biscults

To the foundation recipe, ad
one-half cup grated cheese befort
adding the milk. Roll to half inci
thickness, cut in small rounds, plac!
a preserved strawberry centre o
each biscuit and bake, Serve hot.

Nut Biscuits

_Add a half cup finely ground pec
ans to foundation recipe for biscui
dough at the time the butter is cw
into the dry ingredients, Roll &
one-fourth inch thickness, cut &
small rounds or crescent shapes
brush tops with butter and plac
one on top of another. Bake double!
serve hot with stewed, canned, o
sliced fresh fruit.

hurdred. When they are baked, with |

vacuum bottle of piping hot

cocoa has
as when you made it in your

To Make One Cup of Cocon
with Fry's i
Mlx half to a teaspoonful of

Coeoa ith to tast:
Axl' - '“:;:ofcoled

m'lk and mix into a smooth paste.

water or water

; uldlnﬂkbm. t to the boil. Stir
pouring,

while

lunch because of its pleasing,
because it is a sustaining food.
change in taste when kept in a bottle even for a short while,
the same enticing flavour when he drinks it at noon

The nourishing food value of Fry’s
warmth and strength in wintertime.

 COCOA

OMFRY PnM--Fq'uMu
uhhu-uﬂnl.&mahwuﬂd Montresl, Que. :
S —— - :

‘uses for FRY’S

 Hot Cocoa Drink
: o Children’s Drink
2 o Cakes and Puddings
: o Cake Icing

@ Chocolate Fudge
@Iced Cocoa Drink
o Chocolate Sauce

Healthy ;nJ Happy with
FRY'S Cocoa

Give your breadwinner a lunch kit treat tomorrow —a

Fry’s Cocoa. Men like Fry's for
chocolaty flavour, and also
nlike some other drinks which

kitchen. : :
Cocoa provides quick

To Make "Hot Clmoloh"
with Fry's L
ful of Fry's
Take o:l:dl‘w:np:ll ::la:l “.:‘ |‘tlv ok ’“ﬂ‘

Mi 1t paste witl
Ho wr- of I:I‘Il‘kn ;o:r on hot milk

stirnng ull e time. Put mixture thos
obtained into a pan and bring
boiling point. .

'S

late (answeetened)

Pam——

1o | | AMATEVER BLSE vou NEED THIS 1S A CHANGE — HO, THOJSER I DR A BIG 1MPROVEMENT
- i Sicteriing 1ON
Thoughtless Sister-in-Law Who Fans Bx"! e’s TODAY, MRS.GRANT, 1 D0 WAETL:%A ?EEHOT%IEOT% L READY? © YESDEAR.\THOUGHT THAT TASTED SO GOOD/ Bminutes affer makig
Natural Jealousy — Will a Sweet Girl T0 TRY THE NEWJ USE A | ke WD HAVE o0 WA FOR : old-fashianed jelly powder -
With no Education Prove a Good OH,THEY'VE PUT P THE THEJELL-0, BUT THIS YES, ISNT THE FLAVOUR
Wife for a Lawyer? Should IT IN ANEW FE Sty MW JELLZ0 CAN GO INTO THE BETTER THANEVER?ITS | | €47 old JELEQ ‘700”' asitwas! | o
e fe PACKAGE. IT'S FLAVOUR REFRIGERATOR. OR A COOL PLACE AS THE NEw JELLO
Poor Girl Accept Fur Coat STEAMING AWAY, SOON AS MADE AND TAKES ONLY A AND IT CAN BE & Still steami/rq /
§ LITTLE MORE THAN MADE SO QUICKLY | Flavour escaping!
Dear Miss Dix—I am a bride very much in love with my husband. N Sett,”q de/m/ed/




