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'—iCHOCOLATE {CUP CAKES
14 cup shortening
1 cup sugar
34 cup milk
2 cups pastry flour (or 134 cups

bread flour)
2 teaspoons Magic Baking Powder
24 teaspoon salt )
24 teaspoon soda
1 teaspoon vanilla extract’
2%4 squares unsweetened
chocolate

2 eggs

Cream shortening; add sugar
slowly; add well-beaten egg yolks.
Sift dry ingredients together and
add, alternately with milk, to
first mixture. Add wvanilla and
melted chocolate; fold in egg
whites beaten stiff.) Put into
greased muffin tins and bake in
moderate oven at 375° F. about
25 minutes. Cover with chocolate
icing.

‘ Summer will soon be with us
again, And how glad you'll be to
have some fresh little frocks to don.

| Isn't this one pretty?

It's a practical dress as well, It
was one of those deliciously lovely
crepe silk prints that made this
charming model. It was blue to be
certain, For as you know, Paris is
very fond of blue this season.

It’s lovely too in vivid red crepe
silk.

The new looking sheers are en-
tieingly cool and lovely.

Style No. 991 is designed for sizes
14, 16, 18, 20 years, 36, 38 and 40
inches bust. Size 16 requires 3%

Miss Lillian Loughton’s’
Chocolate
Cup Cakes

are famous

“I use Magic
Baking Pow- .
der,” says Miss
Lillian Lough-
ton, Dietitian
and Cookery

Expert of the

%“‘ Canadian Mag-

azine. “My successful baking results
are due in large part to its freshness,
uniformity, and consistent high
guality.

“My own recipes are planned for
Magic, and I recommend it for all
recipes calling for baking powder.”
" Miss Loughton’s high praise con-
firms the judgment of other Cana-
dian dietitians and cookery experts.
The majority of them use Magic
exclusively, because it gives cone
sistently better baking results.

Magic is first- choice of Canadian
housewives, too. It outsells all other
baking powders combined.

FREE COOK BOOK=—When you
bake at home, the new Magic Cook Book
will give you dozens of recipes for deli=
tious baked foods. Write to Standard
Brands Ltd., Fraser Ave. & Liberty St., )
Toronto, Ont.
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“CONTAINS NO
ALUM.”..‘This
statement on
every tin fs your
guarantee that
Magic Baking
Powder 1s free
from alum or any
harmful ingre-
dient.

For The Cook

WHOLE-WHEAT BREAD

Moak 1 yeast cake in 1 pint of
warm (never hot) water (part of
which may be potato pourings) for
30 minutes, add two tablespoons
sugar, Stir in enough whole-wheat
flour to make a batter. Put in a
warm place until morning. Put into.
bread pen 1 tablespoon - salt, 1
tablespoon melted shortening and
add enough water or scalded milk
for the required number of loaves,
wsing 1 pint liquid for each loaf,
add your batter to this and beat
well. Put in enough wholewheat
flour to keep it from sticking to the
board, knead well and put in warm
place to rise until double its bulk,
Knead down and let rise again, Put
4ito pans, let rise until light, Bake
In moderate oven 50-60 minutes.

In the Summer
rowing Children

Bt Strengthfrom \

ott's Emulsiom

EA O TAKE

yards of 39-inch material.

Be sure to fill in the size of the
pattern.

Price of Pattern 15 cents in
stamps or coin (coln is preferred.)
Wrap coin carefully.
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. PRAISE
The praise of man, and all that
gold can give, are not worthy to be
named, against godliness and calm

What the Fashionables are Wearing
Jllustrated Dressmaking Lesson Furnished With
Every Pattern
vy Annabelle Worthington

contentment.—Tupper.

Demand Milk
In Generous ‘
Quantities

T IS ONE OF THE BEST SUM-
MER FOODS AND THE WHOLE
FAMILY BENEFITS

For the children’s sake we have
to plan many desserts that make;
generous use of milk. It is especial-
ly necessary during the Summer
months that the kiddies get their
full quota—that quart a day that
means so much in the building of
vigorous little bodies and keeping
them in health.
These simple sweets are just the
thing to - appeal to the  mother,
first on the score of suitability and
ease of making—and they have the
virtue of also appealing to the
youngsters when served to them.

.

Custard  Gelatine

1 cup milk

1 egg

Pinch salt

2 tablespoons water

3 drops vanilla

1 tablespoon sugar

1 teaspoon gelatine
Scald the milk. Pour it over egz
slightly beaten. Add sugar. Cook in
& double boiler until thick, stirring
constantly. While hot, add gela-
tine previously soaked in the wa-
ter for five minutes Stir until ge-
latine  is thoroughly  dissolved.
Makes a delicious jelly like custard
which may be served with top
milk, whipped cream, or, for older
children, with chocolate sauce.
Raisins or cocoanut may be added
and a bit of jelly on top looks ap-
petizing.
First five ingredients may be us-
ed for a bolled or baked custard.
A dash of nutmeg may be sprinkl-
ed on each cup if they are baked or
a meringue used. This recipe serves
two.

Easy 8 WVary

Rice pudding . may be made by
adding cooked rice to custard re-
cipe and baking.

Bread pudding may be made in
thé same way, adding toasted
bread crumbs to  custard recipe.
Raisins may also be used.

Prune pudding is often well lik-
ed by childfen. A layer of prunes
on top of rice or bread pudding
and a meringue baked on top of
prunes. Serve with boiled custard
as a sauce.

Bolled custard sauce is deliclous
served on any fresh fruit. Add just
before serving.

Toe cream will please any child
and if eaten slowly is not injurious,
Frozen custard is deliclous.  The
home made ice creams are prefer-
!able to those bought at fountains.
If one has no freezer the custard
is deliclous chilled by being pack-
{ed in fce—stir once or twice and 1t
will freeze fairly evenly,

NOBLE LIFE

Every noble life leaves the fibre
of it Interwoven with the work of

A Morning Smile

BOTH MISTAKEN

The golfer was badly off his
game, Shot after shot sent the ball
into the long grass and a lot of
time was lost looking for the balls,

Finally, after the caddie had
failed to find three missing balls,
the golfer turned to him.

“You're a fine caddie,” he snap-
ped. “I thought I hired you to find
the balls when they went off ‘the
fairway.”

“Aye, ye did that,” returned the
youth. “Well, na’ we're both mis-
taken. I thought you cam’ out 'ere
to play golf.”

“Plunk-Plunk
You're Sunk”

Fair June brides who will walk
down the church aisle before the
month is out will be interested in
this new interpretation of the tra-
ditional wedding march, the bridal
chorus from Lohendrin.

When the organ pealed out the
thrilling chorus as a bride of Sat-
urday started down the aisle on
the arm of her father, a pretty
young matron, a bride of last year,
sald to a friend: “It is that plunk
—plunk—you’re sunk music that
makes the shivers run- up and
down your spine.”

“Plunk—plunk —you're  sunk.”
Try it over on your piano!

HUSBANDS TAKE HEED

(Bruce News in Irma Times)

. Another matter that passed the
meeting i8 of supreme importance
to the husbands of the community.
The ladies intend making a hooked
rug and it would appear that the
materials for this new art product
is also to be “hooked.” A committee
of two, Mrs. Hughes and Mrs.
Willans, has been appointed to
make the rounds during the coming
week and solicit rags. 8o, long-
suffering husbands take heed, and
cling tight to your “ABC,” and other
intimate garments when the offiolal
rag pickers come along.
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Dorothy Dix Lettef Box

for Daughters — Should Husband and
Wife Deny Themselves Pleasures to
Please Each Oti’ls\er? — Generous
ter :

Dear Miss Dix—I do not agree with what you say in regard to & gir’
coming to her young husband with & dowry or money some one else has
earned. If the two young people were workers and each had saved up

something, then we would have the only union in
marriage that is worth a nickel. The curse of our
people today is that they have got so much in an
easy way. Nothing is any good that you don’t
have to work hard for. I have four children and
have never given them a penny after they were 16
years old. My two daughters have been warned
that when -they marry, if their husbands cannot
support them they are out of luck so far as get-

ting help from Dad is concerned.
A FATHER.

Answer: }
My contention was that if a father has reared up his daughter in the
lap of luxury, if he has cultivated in her crepe de chine tastes, so to speak,
and she has been accustomed all of her life to soft living and Paris finery,
then it is his duty to provide her with a dowry that will enable her to go
on living in the way in which she has been bred. He should not expect
any poor young man alone and unaided, to assume the burden of pro-
viding his pampered darling with the frills to which she has been used.

It isn't fair to the young man, for it sells him into slavery to the
department store and the automobile dealer and the beauty parlor, And
it im't fair to the girl, because it thrusts her into a lower scale of living
and there are not many young women who have the strength of character
to accept philosophically the change from being waited on by a host of
servants to doing their work, from riding in a limousine, to walking, and
from wearing imported French models to wearing hand-me-downs. Our
unsatisfied desires make a torment for us,

Any of us can point to half a dozen cases we know of murriagas that
have gone on she rocks for no other reason than that the young wives
could not endure the poor living that was all their husbands could af-
ford them, and these catastrophes could all have been averted if the girl
had been provided with a dowry by her father that would have given her
at least a few of the luxuries to which he had accustomed her,

v CEN————— .

Another reason advocate the giving of dowrles to girls is because
it would enable many poor young couples to marry while they are still
young and ardent instead of having t o walt until the fires of their passion
have cooled while the man is tolling on to get a position to support a
family unaided. !

And still another reason why I belleve in dowries for girls is be-
cause of the happiness and independ ence it givesa womantoknow that
she has a little something of her ow n and that she does not have to go,
to her husband for every penny,

Of course, if a father is not financially able to settle anything upon
his daughter when she maxrries, that is that, and fortunately it does not
cause her to make any less desirable marriage nor does her husband love
her less.

Nevertheless, I am sure it makes for the happiness of the woman
and for the stability of the family for girls to have a marriage portion,
and I think that it would be a good thing and a wise thing if parents put
less on their girls’ backs and more in their hope chests,

DOROTHY DIX.

. &

Dear Miss Dix—How much should husbands and wives deny them-
selves in their personal comforts and pleasures in order to please their
mates? Should a wife go out with her husband when she would rather
stay at home and read of an evening? My husband and I have bitter
arguments about this. He contends that the romance which drew us
together should be made to continue and that we should make a mutual
effort to please each other, even though our preferences would dictate
otherwise. Also, he says that the end of romance in marriage is what

leads men and women to finding outside interests which wreck the home.
‘We are writing this lctier together and would appreciate your reply.

DOROTHY T.

Answer:
I think your husband is right, and that it is only by husbhands and
wives making a never-ending effort to adapt themselves to each other
and to please each other that marriage can be made a success. The
idea that people will go on loving each other, no matter how they"treat
each other, just simply because they are married is all wet. So is the
theory that romance is a life-everlasting plant that grows by the doorstep
and that no neglect will kill,

!
Quite the opposite is true. If husbands and wives keep in love with
each other, they have to do everything in their power to make themselves
attractive and agreeable to each other. = They have to make themselves
necessary to each other, and this is only done by hard work and many
saorifices of one's own personal tastes and desires.
For the old poetic ideal of two souls with but a single thought is an
impossibility. It never existed and it can't exist when one of the souls
wears breeches and the other one wears skirts, so to speak, and one would
want to go fishing and the other wo uld want to go shopping; one would
want to order roast beef for dinner and the other chocolate eclairs,

But all the same I think that ths husband and wife should cater
each other. I think that if a woman knows that her husband is par-
ticularly fond of certain dishes she should set them before him, no mate
ter whether she craves them or not. That if He wants her to be dressed
up of an evening when he comes home, she should doll herself up, even
11 she would prefer taking off her corset and putting on a loose kimono;
it he gets any satisfaction out of lolling in a chair and dropping cigarette

he wants to step out of an evening she should grab her hat and go,

his wife, and that these mutual sacrifices bring them closer togeth
promote companionship between them, i

A Father Takes Excéption to Dowry System

|spread on all sides with the

ashes on the floor she should sweep up after him without a word, and if

Apd I think a man should be equally willing to gratify the whims of
ér and

14 1s becauss husbands want to do one thing and wives to do another | ¢
and neither is willing to give in to the other that separates so many

the world-sfRuskin. 1y ¢
4 Ay

“My strawberry jam has mever -

' failed to win a prize at the
Central Canada Exhibition”,
writes Mrs. M. Holland, Ot-
tawa, Ont., “and I use Certo
for making all kinds of jams, '
particularly strawberry, elder-

. berry, cherry and blueberry.”
You, too, can experience the
advantages of using Certo—
the easy, modern, “sho b

The Certo recipe booklet is
found under the label of every
Certo bottle. “These splendid
recipes show how to use near-
ly every fruit, including Ius.
cious fruits that sever before

Don't be perplexed by
any problem of jam or
jelly making. Should
you any informa-
tion whatsoever, write to
the Consumer Service
Department, General
Foods, Ltd, Cobourg,
Ontario.
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method of making perfeci
jams and jellies. No failure—
no waste—50% more jam of
jelly from a given amount of
fruit—always a perfect set,
All these you can have if you,
follow directions carefully,

Recipes a-’pleniy

would jell. Use Certo any,
month with any fruit, fresh,
canned or dried — or fruit
juice. What wonderful variety,
this gives you throughouy

married: couples and makes them as much strangers to each other as if
they spoke a different language. 3

- In many homes you will find that the wife lives in a world of women.
She goes to hen parties and belongs to clubs and societies of which her
husband knows nothing, and the man lives in a world of business in
which the woman takes so little in terest that she does not even listen
when he tries to tell her of his adventures in it. Such couples rarely go
out. together and when they are at home they are bored to ‘death be-
cause they have nothing to talk about. ;
The wisest' thing that any husband and wife can do is to make life
pleasant and agreeable for each other. .That keeps the divorce lawyer
away from the door. " DOROTHY DIX.

s ¢ 5 0

‘Dear Dorothy Dix—My sister, a gir] of 15, is not married and is golng
to be a mother soon. I have been thinking about adopting a child. Do
you think it-would be wrong for me to take my sister's baby when it is
born? Would people gossip about it?  They already know about, her
trouble. 1 ‘ WORRIED,
Answer: ) :

Of course, people will talk, but there is not one who will not say
that it 15 a fine and splendid thing for you to take your sister’s baby and
give it & name and a home and good rearing, I urge you to do so by all
means.

No other child could have upon you the clsim that thia poor little

creature has, and you will love it all the more because it is of your
blood. - DOROTHY DIX,

Toea Toasts
Varies For
Good Luck

combination with such other flavor-
some things as olives, cheese, date-
paste and so forth, Ground al-
monds and honey, ‘made into a
paste. Olve butter—plain or with
ground nutmeats. Chicken butter,

3 to 4 tablespoonfuls jce water

Have all the ingredients, th
mixing bowl and utensils as cold
as possible, Sift the flour and sa¥
together. Cut in the shortenin(
with two knives, leaving it in thit
slices or small pieces to give th
desired  flakiness. Add sufficlen/
ice water to hold the mixture tor
gether. Handle quickly and rol
out lightly, taking from the bow
only half the mixture at a time,
Prick the top crust to permit the
steam to  escape, thus preventing
sogginess,

WASHINGTON,  June 27.—A
glgantio  $2,300,000,000 unemploy«
ment relief bill, designed to provid¢
food and work for the jobless and

| give new impetus to industry, was

passed today by the United Statet
Senate ;

Tt carries with 1t to conferenot
the $3:300,000,000 ' bill sponsored by
speaker John Gamer which the
house passed several weeks ago.

The final form of the bill wil
depend entirely upon the nature of
the ocompromise worked out be
tween the House and Senate.

The bill which goes to the Whitt

devilled ham or other devilled meat
combinations.  Caviar,  anchovy
paste, es rubbed to n paste
with seasonings and a dash of
lemon juice. Minced preserved
ginger and ground almonds, molst-

WE MIGHT ALSO SAY ' GOOD
APPETITE, FOR THERE 18 PEP
IN VARIETY

PFingers of thin buttered toast,
simple as they are, are always de-

House {s certain, however, to oot
tain the bond issue feature L
which President Hoover hes indic<
ated’ unylelding opposition, s bott
measures contain it in one form of

srartsd.

Moious with a oup of tea, Tor
cinnamon toast, cream powdered
sugar and a little clnnamon thor-
oughly into the butter and  after
spreading set in the oven for a few
minutes. A recent variation of
this old favorite was served to me
not long ago, The bread had been|
cut in half-inch slices, and these|"
into fingers half an  inch wide,

v
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sweetened ' cinnamon  butter, they
were put into a very hot oven for
a few minutes; the result was &

spreadable—~and . so savory
thin layer will have plenty|

linced ham with = liitle green
pepper  and  slad  dressing to
molsten, Finely ground nutmeats,
molstened  wth , mayonnaise or
bolled dressing; or the nuts in




