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Woman’s Realm

. ; Sugzests
Mene I! . : ey
ll!)llsl(l;(kh J‘l DO ro thy D x Cn:xotrion

Mannish, or Who Paints
Looks Like Nothing Human; Never-
theless, He Can Forgive a Girl for
Everything Else But Hinting

Wel

1an with a shudder.
affect. Of course, women are sort
and when a girl's hands end in long,
she looks as if she had reverted to type a
three laps fron

per.”
——

“The thing I hate in a girl is for
herself up until she looks like nothing
especially for her to put on lip.
resembles a raw cut of butcher's

boy.

“There used to be an old song that
shall never touch mine,’ »
a modern masculine version. which would say ‘the lips that

't please me; 1t makes me positively seasick to
every time I kiss a girl,

that woul wine

——

vow I am not
it is a noble
the eyes as

opposed to the use of cosmetics. ‘Heaven forbid!
and a kindly
he can and if nature hasn't bestowed upon her
cream complexion, it is her solemn
is no virtue

duty to buy one at the drug store.
in @ shiry nose nor a sallow ski
maks up, why does she bungle the job?
—_—

“Why doesn't she learn to do it artistially?
her face as a canvas upon which she is
of a barn on which she is slapping
time I see one of these girls who lo
isted at her toilet I S

as much paint as it will hold?

Years breakfasting with' a lady with the make-up of a clown on.”
e
“The thing that I dislike most in a girl,”
appears in public in these new-fangled futuristic pajamas.
my head away and Wweep and tell her to hie tg
& few chapters of Mr, Froude
of herself,

and find out why she is trying

: —_—
“The prettiest woman in the world looks lik

never manages to look like a gentleman.

color to flatter the wearer, t

rls are so hell-hent on swiping them is
Ology that nobody can explain,

AR S
“My obfection is based solely on the
rothing to @o with m
garb a girl ean put on
attentions of men,
any more than he would to any hobbledehoy boy.”.
—_—

“The thing I don't like about a

another young man, 1 know the modern girl considers it
ticated and to have heard all there is to tell,
s loft she hides them as carefully
has thrown belief in God and family
tions into the discard,

ae iy
girls who boast ahout how much i
they lost at poker and who tell
my head and who announce that if they ever hother to
tiquated and outmoded marriage ceremony they have n
it If they happen to lose their taste for their hushands,

“I know
much money

oA,
“Now, I don’t helieve that many
15¢elve. I think they adopt t

S pose of being hard, bitter, w

Modern

Home Lighting ~

DO friends admire your rooms? Modern lighting
offers scores of decorative: possibilities to mo-
- dern home-makers. There are Edison Mazda inside-
. frosted Lamps for every socket and every purpose.
Their restful, glare-free light lends charm that can
transform even the dullest room, and add wonder-
fully to your comfort. ’

EDISON MAZDA
LAMPS

ATCANADIAN GENERAL ELECTRIC PRODUCT

No Man Likes a Girl Who is Hard-Boiled or
Her Face Until it

hat do you dislike in girls?” I asked a group of young men the other
the thing that repulses me at sight-is long fingernails,” said
“I mean these long claws that some girls
of catty anyhow,
sharp fingernails
and wasn't
n the jungle, I always think I would
hate to be her husband, for I'll bet that in any little
family fight she iould scratch him up good and pro-

or her to paint
human and
ick until her: mouth
meat,” said zmothcr|

said ‘the lips !
Believe me, I would like to sub-l
are ‘
§et a mouthful !

I think

act ior every woman to make herself as easy on
a peaches-and-

There
n, but when a girl starts to

Why doesn't she regard
painting a beautiful portrait instead
Every
ok as if a drunken sign painter had as-
I wouldn't like- to spend thirty or forty

said another, “is when she |
I want to turn
some quiet place and read
to make a man

e a figure of fun i1 men'’s

at The Venus de Milo herself would look like a beet in breeches, and
the funny thing about it all is that when a woman dresses herself up like
am she

She always, looks like
Men’s clothes are ugly at best, drab; tubular garments, with no

no folds or drapcric:s to hide a de-
a mystery of fem-
Unless they have that sort of

artistic side of the question and has
odesty. In fact, I consider breeches the most modest |
and one that would be the best protection against the
I can’t imagine a man making love to a girl in pants)"

girl {s for her to he hard-boiled,” said
smart to be
If she has any illus-
as she would g physical blemish. She
affection and respect for the conven-
and she would sooner be caught stealing than crying.

quor they can drink and how
stories that raise the hair on
go through the an-
0 idea of sticking to

of these girls are as red as they paint
orldly wise

|

It's sports-y!
everywhere f:ishionablcs gather,

What the Fashi

IMustrated Dressmaking Lesson Furnished
| With Every Pattern

By Annebelle Worthington

: (
onable are Wearing

M O

It takes but a minute to slip into it.
The belt is adjustable. The neck-
lines shows a smart becomingness in
its softly rolled scarf collar. The side
buttoned closing is decidedly slim-
ming feature. The under skirt is at-
tached to a slip that is cut with
armholes to prevent its slipping off
the shoulders.
It's a dress that will give excellent
service. It's dark green wool crepe.
The . contract, is strikingly emart in
green crepe with' gold pin dots. The
green buttons haye gold rims.
Style No. 2847 may be had in sizes
16, 18 years, 36, 38, 40 and 42 inches
bust.
Canton crepe, supple tweed, maro-
cain crepe and velvet also _suitable
for this model.

- from winter’s
slushy weather ..

*'MHERE’S plenty

«.mud!

She will welcome
their certain protection

weather coming” 1
weather man. Snow ..slush.. rain

-~ Social and Personal -:- Fashions

-

ive her

DISH

this Cbm’sz‘mm

SNOWY,

more bad
says the

-~ Literatu

NEW ZIPPETRS

It has the Russlan spirit that s

It's slim, gay and so easy to wear.

Our large Fashion Book

’ 17 yards 35-inch lining. .
| how to dress up to the minute a

very ‘little expense. It contains most
for adults

attractive Paris designs
and children, embroidery, Xmas sug
gestions, etc.

preferred.)
Price of book 10 cents.
Price of pattern 15 cents.

women because they think it makes

beat

world whose ideal is 2 hard woman;

1t

ers at nigl
wants a v

D

| affectation,” said another,

thing else» but hinting.”

cause they think it is fascinating to men. And 1 always feel like giving them
a good shake and knocking their silly little heads up against a wall until I
some sense in them and telling them that there fsn't a man in the

black with vice, but one who is white with purity.

“No matter what a man is himself he w:
He wants a wife who is tender and sympdthetic, and he

who is marrying for keeps ard who hasn't one cye on the
divorce court as she walks to the altar”

“The thing I hate in a girl is for her to high-hat me and make me feel
small and cheap,” said another young man,

“The thing I hate in a girl is for her to telephone me during business
| hours where I work and try to make dates with me”
thing I hate is for a girl to be a gold-digger,” said still another boy.
—_—

“So say we all,” chorused the gr oup.

N0 ABAT < 818 L el hsestian aratis
Name
Street Address
City Stave
them stand out from the crowd, c;r be-

it is a soft one. Hot a woman who is

ants a wife who says her pray-

“The thing I hate in a girl is

said another, “The

“You can forgive a girl every-
DOROTHY DIX.

Fla

Every pautry shelf has its “jar for
cCokies,” but the trouble is to keep
ythat jar filled, and to have as many
les as possible. At this time of
the year, one starts to think of
“‘cockies” with that Christmas flavor,”
and kelow are offered a fow sugges-
tions that ought to satisfy that very
thought:

St. Nicholas Filled Cookies

Half cup butter, 1-2cup  brown
sugar, 1-2 cup molassas, 1 well beaten
egg, 4tablespoons sour milk, 3 cups
flour, 1 teaspoon baking powder, 1
teaspoon soda, 1teaspoon cinnamon,
1-2 teaspoon rutmeg, 1-2teaspoon
cloves, 1-2 teaspoon salt. Filling: 12
cup honey, 1-2 cup chopped nuts, 1-4
cup cocoanut, 1 teaspoo:n flour.

Cream the butter _and sugar, add
the molasses and well beaten egg and
milk. Sift the f{flour, sada, baking
powder and spices all together, and
sift them again  into the liquic
mixture, Roll the dough out t
and cut with a rather small coo
cubter. Spread half the cookics wii'
the filling given above, and put th:
other half of the cookies on top cf th-
filling, Crimp slightly with a fork
and put them into a quick oves fo°
fifteen minutes. If the dough sce
sticky at rolliug, it may be seb in th-
refrigerator for an hour or so. 3
relieves the difficulty almost ent’
It is essential to use a small
on these cookies, since tho d
spreads considerably in cooking.

Baked Ohocoiate Drops.
Half a pound of sweet chocolats
and half a cup of coxdensed milk
are placed in the top of a doutlz
boiler to blend and melt. When tiaz
chocolate is well softened take tho
pot from the fire and stir vigorous'y
until the two substances are wril
mixed. The: add one cup of sh-
redded moist cocoanut and one
of finely chopped dates, Stir tlom
in well. Drop ‘thz mixture by tea
spocns onto a buttered cookie shex.

and place them In & slow oven. Fivel

Co&kies With A Christmas |

vor

minutes is sufficient cooking time.
Don't overhake these delicate little
bits. Tt spoils them completely.
Date bars are popular wherever
there is a cookie jar, so we can scar-
cely expeot to do anything startling
rew in that line. A varied technique,
a new motion as to what flavoring
tastes best with dates is heregiven.
1 ¥ Date Bars,
| One and three-quarter cups flour,
2teaspoons baking powder, 1 cup nuts,
1 cup dates, 1 cup sugar, 1-4 teaspoon
salt, 3 eggs, not beaten, 1-2 cup cold
water, 1-4 teaspoon grated lemon
| rind, 1 tablespoon Jemon  juice, Beat
the eggs and suganr ustil light and
thick. Add the lemon juice, water
and rind. Mix, add the rest of the
ingredients, flour, nuts and dates |
| Beag well together and pour o1 a !
greased cockie shes!, Bake in a mod-
oven for 15 minutes, remove
n the stove and slice in bars three
25 long and one inch wide.
lo the cookies are still warm roll
n in powdered sugar.

Maple Hermits.
hrce-quarters cup maple sugar,
© 12 cups flour, 1 tablesoon milk,
atpoon cinnamon, 1-2 cup butter,
1-4 teaspoon cloves, 1-2 tea-
n soda, 1-2 cup currants. Beat
biller to a cream, gradually add

:gar and  spices,beating them
weil. Add the milk and the well
0 egg. Sift tho flour and soda
ther and blend them with the
> cockie mixture. Roll to half an
U2 thickness aud cut ecither in
d5 or squares. Cook in a quick
12 minutes,

Orange Cocoanut Jumbles

Orange cocoanut jumbles are tingy,
celiete little cakes suited more to
teas and © bridge luncheon parties
n to the voracions consumption of
the fanily at large. But if one cookie-

Size 36 requires 37 yards 39-inch
with % yard 39-inch contrasting and

shows

Sheneeds Goodrich Zippers. Theyso
completely solve her stormy-da

footwear problem. And add such
dressy smartness to street attire.
¢ They're warm, light weight and
snugly tailored. Just the thing for
snowy, slushy, cold weather days.
Or perhaps she would prefer a pair of
stylish Goodrich Splashers . . all-

designed their fit is glove-like. And
they weigh nomore than her evening
slippers—just 7 ounces!

Decide when you get to your nearest
Goodrich store which style she would
prefer. Don’t put it off—she would

Be sure to fill in the size of the
pattern.. Send stamps or coin (coin

LOW ZIPPER.—The Low Zi

or brown with convertible cuff.

Weighs anly 7 ounces. ‘Black

Fast colour, sheared fur trimmin,

rubber ; ; washable—and so triml

pper
emart street cossumes, It's mﬂ?s.lmd and fits neatly.
Slide fastener style with button-over strap, In black

ZIPPER SPLASHER.—All.rubber Zipper Splasher Boots
with concealed slide fastener, also enap fastener styles,
brocade.pattern. Smart and neat!

MOTOR BOOTS.—Smart new Motor Boots in hlack
Jersey or imported long-wearing black or brown velvet,

y

adds distinction to

or pch dark brown

welcome ei

88,

sud SPLASHER BOOTS

“It's not 4 ZIPPER unliss made by Goodrich”

o

Please send me my
for Health.”

lssued ; :
!uubuuu “Fool Pmro-dm &
or

CANADIAN GOODRI
Kitchener,

ther Goodrich Zippers or

Splasher Boots:

This Goodrich trademark
on each shoe assures the
utmost in style, tnmlo&l

FOR Fr7ecton—

Just ian
Heolth™ tells you how
1o take good care of your
v+« Write for your copy t .

ety O Ut

Ontari;
copy of “Foot Protectiom

The Above Lines of

Are Distributed in Charlottetown hy

supply from a tablespoon.
cases there must be plenty of room
between cookies, two inches at least,
for it is the nature of this dslicacy
to spread until it is almost flat.
O:e-half cup butter, 1 cup sugar,
2 eggs, 1-3 cup orange juice, 1 tea-
spoon lemon extract, 1 t{easpson
grated orange rind, 21-2 cups flour’
2 teaspoons baking powder, 1-4 tea-
spoon salt, 1 cup shredded dry cocoa- |
raut, Cream the butter and sugar, |
add the eggs and beat until the |
mixture is thoroughly smooth, Add
the orange Juice, lemon extract,
orange rind and they the dry in-
gredients mixed ang stirred. Addthe
cocoanut last, stir it in ad drop tthe
dough from the tip of a teaspoon, |
allowing two inches Fe‘ween each
cookle.

F.lled Scoch Sticks.

One and one-half cups flour, 1-4
teaspoon salt, 2 teaspoons baking
powder, 1 cup rolled oats 1-2 cup

i salt, 1-4 teaspoon

moderate ovex thirty or forty minutes,
remove from fire and cu! into slicks
immediately.

Chocolate Robins,

One and one-half square of bit-
ter chocolate, 1-2 cup butter, 3 eggs,
1 cup sugar, 1-2teaspoon baking
powder, 3-4 cup flour, 3-4 cup nuts,
1-4 cup chopped dates, 1-2 teaspoon
t cinnamon. Melg
the chocolate over hot water with
butier. Beat the ¢ggs add the sugar
and then the melted butter ‘and
chocolate. Sift the flour, baking
powder, selt a:d cinnamon together
and add them to the first mixture.
Last fold in the nuts and fruit,

sproad the dough on a buttered bak- |

ing sheet and place in a moderate
oven for fifteea minutes. Cut in
SQUATeS.

staff (14), $30,240; temporay employ-
ees (23), $21,469,

Allowances to the high commis-
siozer in lieu of house and furniture,
and for the upkeep of an automobile
and other travelling expenses, total-
ling some $13,000, have been made in
recemt years,

Carada House is not heavy on uni.
form, it would appear from the latest
itemized statement of disbursments
avalilable here. In the 1929 fiscal year
the sum of $150.14 is inoluded to
cover this item. Flags came to $54.08,

GOODRICH HIGH GRADE RUBBER FOOTWEAR

GOFF BROS., Ltd. and LePAGE SHOE CO., Ltd.

" In both |and 1ay It over the fillg. Baks oo

Nor are taxes an undue burden,
the sum of $66.43 covering them all.
Flowers and wreaths for that year
were a much more substantial item,
costing $368.97.Tips and gratuitles
came to barely & hundred dollars—
$99.77 to be exact. Newspapers and’
other publications made up $1,52,
and press clippings another $18;
but far more than both put together
was the ocost of postage at $3.524.
Telegrams and telephone service was
the larges’ single item in expenses,
costirg $5,100 in the year.

Make Some Hot

Make a dozen delicious biscuits this way,

Purity Flour, 2 tspns baking powder,

Biscuits Today!
Sift together twice, 2 cups
1 tspn salt. Cream 1 thspn each of

lard and butter cnd mix with the dry ingredients, using the tips of yoar

fingers.
you have a very soft dough. Pat ou
board until %-inch thick.
for 15 minutes,

Cut out an

Add % cup each of milk and of water, mixing with knife until

t lightly on mixing
d bake in hot oven

shorting, 1-2 cup brown sugar, 2

tablespoons milk or water, 1-2 tea- |
spoon cinvamon, 1-4 teaspoon nut- PRI,
meg. Filling: Cock one and a half | OTTAWA, Dec. 9,—The office of
cups pitted dates with 3-4 cup of | the high commissioner at London is
water and thres tablespoons orange | ihe most expensive of the diplomatic

CANADA HOUSE IS COSTLIEST
DIPLOMATIC ESTABLISHMENT

and lemo:n julce mixed in the top of ! establishments which Canada main-.

a double boiler until the mixture has | tains, The vote for the current fiscal
the consistency of marmalade. Re- | year, 1930-1931, was $117,260, a sum
move from the stove and cool while | exactly similar to the «ote for the
the cookies are being prepared. previous year. In 1929 it was $10,000
Mix and sift the flour, salt and | léss, This sum includes all salaries
baking powder. Cream the shorlirg | contingencies angd current expenses.
and add the sugar gradually. Add The legation at Washington pre-
the liquid stir andadd the spices the | se:~ts an annual bill of $100,000, whiie
oats and the flour. Mix thoroughly |Paris and Tokyo come a little cheap-
and divide into two parts. Roll one {er at, $80.000, apiece, '
half on a lightly floured hoard to | Two-thirds of the cost of the Lon-
form an ecight or nine-inch square | don establishme in the past has
and lay it in a bubiered and floured | been salaries and wages, the aver-

malil g must do for both, we suggest
that the cook drop the party cakes
from a teaspoon and the family

cake pan near the same sz, Spread | age bill recently being as follows:
the date filling eve:ly over the dough, | high commissioner's salary, $12,000;
roll out the second half of thedough | his secretary, $7,000; his permanent

These biscuits—made with Purity Flour—will keep moist
for scveral days and may be re-heated without getting dry.
DELICIOUS SAUSAGE ROLLS—can
be made from the above dough, but use
half the shortening. Roll to about 14-in,
thick, cover sausages and bake 25 min-
utes, or until brown, in hot oven (450°),
MEAT PIE COVERINGS using same
dough are extra tasty.

Western Canada Flour Mills Co. Limited
T oo Ont 0

Flour sack. It is

Look for our Company’s name on the Purity
your guarantee of quality from a responsible




