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~For The Home

The jumper has what it takes to
get, along at school and college. It's
[mm and serviceasle; it's versa-
tile, too, for you can wear it with
any blouse, skirt or sweater in
your wardrobe, This jumper is the
smartest we've seen in a long time.
You'll like the sleek princess lines
and flared skirt — and don't over-
look the different way it buttons
on the shoulders. Better make two
blouses — one with long sleeves,
the other with short. You can’t
have too manM them.

Style No. is designed
sizes 10, 12, 14, 16, 18 and
Size 16 requires 2 3-4 yards of 39-
inch fabric for jumper; 2 yards
for blouse,

Send Twenty (20¢) coln is pre-
ferred, for Pattern. Write plainly
your Name, Address and the style
number, Be sure to state the size
you wish.

for
20.

Gay Plants That Flower With
Very Little Care

African Violets Begun From Leaf

African violets are so gorgeous
with their bright golden hearts!
In a light but not sunny window
they'll bloom bountifully, with
really small encouragement.

You can even start little plants !
from your first one by just pot- |

ting long-stemmed leaves—creating
an indoor violet “bed”!
These lovely flowers have one

Style No. 30TT SiZ€ .e.veieerveee
Name
®treet Addrexs
City ; »P;{')ylncg

Chest Colds

Vicks VapoRuB

ACCIDENT REHABILITATION

BIRMINGHAM CP) — Alded}
by the Nuffield Trust, and situated|
in century-old Queen's Hospltal, the
first hospital-rehabilitation centre to
help patients in industrial accidenis |
to resume their jobs is in operation.

“Sc THEY WILL BE IF MADE
WITH SWANS DOWN

Swans Down Cake Flour
makes it easier for anyone
to bake cakes worth boast-
ingabout. A special flour for

cake-baking, Swans Down's BE R
finer quality and faster re- Treg BA:NCE
action to leavening naturally ade only g, ING

makes cake lighter and
~fluffier. Just follow directions
and your Swans Down Cake
will have that
fine, even grain
and exquisite
tenderness that
marks perfec-
tion in baking.

1

Try any of the 9
testedrecipeson
every package.
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CAKE FLOUR.

l CUTICURA

decided hate—water on their leaves
—and one love, lots of moisture.

Once a week, soak pot in pail
of water until air bubbles stop _
rising and give a mid-weéek drink
by setting it in a saucer of water,
If the air is dry in your room,
place pot in a saucer of wet
pebbles, sand or peat moss.

Another bright plant that needs
little light is hardy wandering-jew,
a graceful vine, Trailing from a
glistening bowl of water it's the
perfect decoration for a darkish
nook.

And in your sunny windows?
Stately white calla lily. pink-
flowered wax-plant, bell - shaped
scarlet abutilon! You can grow
them all, easily, with a little care.

Our 32-page booklet tells exactly
how, Gives rules for care of foli-
age and flowering house plants, in-

! cluding geranium, poinsettia, be-
gonia, Also tells how to raise
lovely  bulbs and ferns, how to

| grow plants in water.

Send 20c in coins for your copy
of “Making Plants and Flowers
Grow Indcors” t» The Guardian
Hceme Service. Be sure to write
plainly your Name, Addre:s and
the Name of bcoklet,

Name

i Street Address

_Cit,.v
NON-MARTIAL INDIA

BOMBAY — (CP) — In a_closer
relation of “India’s so called aon=
martial races” with the military ser-
vices, the old Madras Regiment, dig=
banded 15 years ago, is *0 be restor=
ed and recruited immediately.

STOCKHOIM — (OP)
scripts are being trained as
bonigers anu  Nav.gawrs o: b o
Swedish Royal Air Force to create
a reserve for the regular-—enlisted
and active force,

Province
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»pil’)ts,
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similar irritations due to
external causes usually relie
helped by pure, mildly medicated
SOAP ano
OINTMENT

Dear
devotedly.

One is
with me,

who is a_wi
way as the

would it be

right
doesn’

who drove their husbands to drink,

Outsiders never know what it is
he did.

she was IT for him,
ness if he makes his own selection,

points.
Comparisons Necessary

are not in the cemetery, You say

toes trying to please him.
Additional points i

will brighten as time goes on.
A Family Affair

what you were getting, Also, you

mother than a stranger.

But, it strikes me that, if two
lost mates, marry,
a marriage would be more
to me, needs some one with a fresh,
the fires of love in their hem;ts._

Never Too Old

years,

and well cared for and on
woman.
active, in good health,
she. But what makes me
younger than I am,
ages for her to be happy.
love me as I grow older?

ANSWER—Why not?

years, you can be very certain that
last to the end.

Miss

most wonderful and beautiful woman in
I can never love any other woman the way I loved her, but
I am only 40 years old and I want a home and
am thinking of marrying

two women, either one of whom
a fine woman of appropriate age who
never been married and she is very much in iove

but her heart, like mine,
dead husband.
sidered in either case, Which of

Perhaps he doesn’t know what it is, either,
lusive quality in her that appealed to him and that made him feel that
i And sometimes he guesses right and sometimes ne
guesses wrong, but, however it happens, he has a better chance of happi-!

So, you see, I would not dare to pick out yowr wife for you to decide
between the two ladies, and the only advice I

throw the handkerchief to the one who most intrigues you, who most
makes you feel young and as if you were going a-courting again instead
of just marrying to get a housekeeper.

let's consider No. 1, who has never been married, who has no lost love,
and who can give you her whole heart instead of the fragments.of it that,

ou. Well, that's in her favor, because the woman who is ardently in
Yove with her husband makes a good wife, for she is always on her tp=

n her favor are that you will not be sittln%
second table and fed on warmed-over affection. Nor will you be !
oonstantly in invidious comparison with your predecessor whose virtues

The second lady has the advantage of being in
You already know her and her background, and are
character and disposition, so if you married her you

aifect%m for your dead wife between you.
my vote would go for her because an aunt

people who are each brooding over their
they wiil not bring much cheer to their marriage, Such
like a funeral than a wedding.

Dear Miss Dix—I am 70 years old and have been a widower for 156
I never remarried after my wife's death on account of my daugh-
ters, as I feared putting a stepmother
11 bgeu- veethentts T than 10
We have really n sweethearts for more ears.
hold a fine position and am comfortably off, So is
hesitate about marrying is that she is 17 years
and I am afraid there is too much difference in our|N
She says not, but do you think she could \.ill
PERPLEXED,

A woman of 53 is certainly old enough
know-her own mind and, if she has loved you and waited for you for 10
she has an affection for you
If she were a young
marry a man 17 years older than herself, though some of the May-and-
December marriages are very happy, but after people are past their fif-
ties age doesn’t count. Go on and marry her and be happy.
DOROTHY

MAKE YOUR OWN CHOICE
WHEN IN MARRYING MOOD

But Exercisé Special Care If You Are Select-
ing A Woman Who Is To Be Your
Second Wife

Dix—Several years ago I 1055& my wife, who to me was ihe

world, and_ whom I loved
1
, Now there are

I can marry.,
has

The other woman is my wife's sister,
dow. She is equally as fine in every
first girl. She is much like my wife,
is in the grave of her
There are no children to be con-
these twg women

wisest to marry?

o tANSXVER.—-Wives a.l'et %uxehlﬂ a mwr % thek ggen because
ste and every man must do own picking, €00l it may shrink when re-
doesn’t matter if a wife is good or bad, she is the| moved from th e
one for him she .0Ven L ADG. then
t hit his fancy, she °is the
matter if she has every virtue under the sun,
I have known men married
were bad-tempered and hard to get along with, sloppy housekeepers, and 5
wasteful and extravagant, yet who adored
with them. And I have known women who were saints and good

suits him and, if she;

Wrong one, Lo
to women who

them and were perfectly hapgy
COo0kS

that makes a man marry the woman
There was some li-

that can give you is to

Both of these ladies have their

that she Is desperately in love with'

at the
rought

the fa.milﬂ, so to speak.
familiar with her
would, at least, know
bond of your mutual
there were C n,

would have the
And, hildre:
is likely to make a better step-

Each, it seenis

new warm, vigorous love to rekindle

over them, Now they are all grown
and I am deeply in Jove with sIﬂne
am

to

that will
irl, I should not advise her to

DIX,

Your In
HORO

For Thursday, October 2nd
MARCH 21 to APRIL 20 (Aries)

—Opportunities freer and more
general today. Excellent Mars-
Moon vibrations  enccurage all

things of a military and forceful
nature, But this doésn't mean un-
leasant aggress.veness or reck-
essness, Be discriminative

APRIL 21 to MAY 20 (Taurus)—
Personal and frivolous interests are
on the side lines while practical,

urgent and general projects re-
quire ccoperation and all out ef-
forts from you and all of us, Don't
neglect any angle that can lead to
worthy success.

MAY 21 to JUNE 21 (Gemini)
—Perhaps not so auspicious for
private interests as for matters of
magnitude and public and national
concern. Btick closely to )OT b=
ant work — there'll time Tater
for the lighter events

JUNE 22 to JULY 23 (Cancer)—
It's your turn give today a
beast! Stimulating, benefic rays for
your especial occupat'ons and tal-
ents, Don't waste time on the
whys and wherefores, get busy on
reaching the objectives.

JULY 24 to AUGUST
Can't

22 (Teo)—
just mill around aimlessly
this day! You've ot to have a
purposeful plan and doggedly fol-
I~ it until you can show sceme-
t™™ng worth while for vour time
and effort.

AUGUST 23 to SEPTEMBER 23
(Virgo) — Opportunities for bright
ideas and masterly schemes, but
these should be feasible and prac-
tical in structure, workable, cap-
able of production. Don't employ
hindering red tape when quick, de-

TIPPIE AND “CAP” STUBBS

clive action is what is ‘needed,

bee— By Framces Drake ——

dividual |
SCOPE

SEPTEMBER 24 to OCTOBER
23 (Libra) — General mechanics,
puilders of machinery airplanes
and all army and navy equipment,
tool makers, carpenters and others
important industrial fields are es-
pecially sponsored this construc-
tive period. Heart affairs need
tact, kindliness.

OCTOBER 24 to NOVEMBER 22
(Scorpio) — Should be a peak day
for you both personally and gen-
erally, Whatever your cccupation,
give it the full force of Scorpio's
executive powers and all-round in-

to DI

ANGEL CAKE
1 cup sifted cake flour
1 cup egg whites (8 to 10 whites)
1-4 teaspoon salt

1 teaspoon cream of tartar

1 1-4 cups fine granulated sugar

1-3 teaspoon vanilla

1-2 n almond extract

Method: Sift the flour once, then
measure and sift again several
times, Beat the egg whites until
frothy and then add the salt and
the cream of tartar and continue
beating until they are quite stiff,
but not dry. d the s ) &
small amount at a time, folding it
in, then add the flavorings. Lastly,
fold in the flour gradually — this
folding is important because if you
attempt to beat in the flour a good
deal of volume will be lost in the
finished product,

Pour the mixture into an un-
greased tube pan and bake in a
moderatey slow oven (325 deg, F.)
for about 1 hour, Always test an
angel cake before removing from
if it is under-

when it is inverted to cool it )
drop out of t]he pan before 1? Bi.{,

| completely cold.

Remove from the oven when done
c;l]:l iw&x;g in }t;l]xe qsnbeuntl the
e roughly co. fore tak-
mgA lsell' m?u{mn'
cious ing for this angel
cake can_be made with a mlgnt
flavored Bavarian cream to which
coarsely grated semi-sweet choco-
late has been added.

CHOCOMINT-FILLED
ik tANGEL CAKE
ut a trench between the outer
and inner walls of the cake, be{:g
careful not to pierce these or the
bottom of the cake, Fill the cavity
with partially thickened chocomini
lling and cover this with the bop
layer of the ped out cake, Place
in the refrigerator to chill and to
set the filling thoroughly. At serv-
ing time, slice the cake in wedges
and garnish with sweetened and
Witk acditana dhin o pesiy nkled
y na -
b ips of semi-sweet
CHOCOMINT FILLING
1 cup milk
1 egg plus 1 egg yolk
1-8 cup sugar
o L
ablespoon granulated gelati:
4 tablespoons cold water i
1-2 teaspoon peppermint flayor-

1 cup heavy cream, whipped
2 squares, (2 0z) coarsely grated
semi-sweet chocolate
nMethod: Beat whole e;

and egg-

HER.E is a recipe that I've tested

again and again, both in the oven
and on the table, I heartily recom-
mend Apple Muffins to you as
something new in cakes for indivi-
dual servings. Until you've used tliis
recipe you'll never guess what a dis-
tinctive flavour our Canadian apples
can give to Muffins. I know you'll
agree these muffins have a very
special attraction for luncheons and

teas,
Apple Muffins:

% oup flour, % cup cornmeal, 3
teaspoons baking powder, % tea-
spoon salt, 1 tablespoon granulated
sugar, 1 tablespoon Fry's Cocoa, s
teaspoon cinnamon, 1 teaspoon nut-
meg, 1 egg, % cup milk, 2 table-
spoons melted butter, % cup apples
pared and chopped fine.

Sift together the dry ingredients.
Beat eggs in milk, Combine
liquid and dry ingredients, Add
melted butter and apples, Turn into
buttered muffin tins and cook 20
minutes in oven 400 degrees.

Good luck to you! I'm sure you
and your family will love these
Apple Muffins, If you enclose l0c
you will receive the new, illustrated

BER 23 ECEMBER
22 (Sagittarius) — Youwll need to
be well-poised, tolerant, yet de-
termined for right results. Ac-
curacy, simplicity and enthusiasm
are important  requisites. Re-
construction, improvements favored.

ER 23 to JANUARY 321

(Capricorn) — Gains likely and
favored. Management and labor
should pool thelr — brain

material, brawn, cleverness and
loyalty to government and food
causes. Stand firm for the right,
Oour:ge and initative will be re-

warded,
JANUARY 22 to FEBRUARY 20
(Aquarius) — Unusual ideas of
value, activities relative to govern-
ment issues and consumers’ needs,
you employed in any healthy un-
dertaking can and should make

headway now.
FEBRUARY 21 to MARCH 20
(Pisces) — If your schedule is!

arduous and particularly import-
ant, it will take more than medio-
cre effort today. And it will require
strategy, finesse and patience to
continue it, You can do it.

BORN ON THIS DAY

By Edwina

i i
GEE, GRAN'MA =~IT WAS TH' BEST HOW _\WAS

[ A A R | (R Vedttie o | AL Mo, ) [ Bt FE aRae
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| CAPTURED TH' BANDITS, AN’ = = — [ (4 i »

Fry Recipe Booklet, “Chocolate
Around the Clock,” — dessert and
beverage suggestions for days on
end, The address: Jehane Paten-
aude, Fry-Cadbury Ltd., Montreal.

advice and as-
sistance, A just, kindly individual,
generally capable = and reliable,
slow to anger but staunch in de-
fense of Right. Admirably suited to

teaching  agriculture, farming,
handl animals, Co ;
at m elétlfa Py uld be clever

MY FAMILY IS
C"CRAZY ABOUT

. < %CATELLI BRICK
OVEN BAKED BEANS
WITH THE RICH, DELICIOUS
HOME-COOKED FLAVOR”

AN ALL

CANADIAN COMPANY

XWELL HOUSE

HERES WHY
You Get More

I The Maxwell House A new and remarkable
blend is enriched to roasting process radi-
makeitstill more delicious, ates uniform heat right

more mellow and fuller through every coffee bean.
flavoured.

Maxwell House is
packed in a Super-
Vacuum tin —the only
way known to ensure you
actual roaster freshness.
DRIP and

2 GRIND REGULAR

Ground to the right degree of
fineness and always uniform,
MHs2

ROASTED, GROUND
AND PACKED IN CANADA

G IS
yolk slightly with the sugar anﬁ iﬁl‘-ﬁag ans cucumber:

salt. Add to the milk and beat un- If you insist on meat and po
t1 well blended, Place in top paxt | tatoes, even in warm weather, here
of double boiler and cook over |they are oombined in a cool
bolling water until the mixture | salad for the main course,

reaches a custard-like consistency,
that is, until it will coat a spoon,
Add the gelatine that has been
soaked for 5 minutes in the cold
water and stir until the gelatine is
dissolved. Then add the flavoring
and chfl until the mixture reach-
es a honey-like consistency, Whip
the cream until stiff and fold into

~ USEDBY -
MORE PEOPLE
THROUGHOUT
" THE WORLD
THAN ANY
OTHER BRAND

the partially thickened gelatine
along with the coarsely chipped
chocolate.

LEFTOVER CAKE

Use leftover cake that has been
scocped out to make a fresh fruit
trifle, Break it into crumbs and
combine with sweetened straw-
berries or raspberries. Chill well
apd serve with custard sauce,

SALMON SUPPER SALAD

1-2 1b. canned salmon

1 cup cocked macaroni

1-2 cup chopped celery

1-4 cup chopred pickle

Salt and pepper

2 tablespoons lemon juice

1 tablespoon sugar

1 teaspoon prepared mustard
1-2 cup mayonnaise

Lettuce cups
Paprika
Methed: Drain the salmon and

remove the skin and bones, then
flake into fairly large pleces. Add
the macaroni, celery, cho&%ed
pickle, and then season to te
with salt and pepper. Mix together
the lemon juice, prepared mustard,
and mayonnaise, then to the
salad ingredients and toss together
until thete are well-coated with
dressing. Serve in lettuce cups or in
shells, if you have them, and
sprinkle with paprika, Garnish wit’
lemon wedges or with slices of

\\: \
AN PRODUCT

A CANAD

SLEEVELESS KNITTED JACKET I8 SMART

o e

-—;!m 1s what b o':l‘lgdwn Nl?' rsgx'xd sleeveless jacket,” It 18
an “all-aro 3
a quick and -lmpﬂ“gn job, Pattern No, 307 cohtains list of mater=
lals , and complete instructions for making sizes 3 i soln
order g‘ab m, Write or send above picture with 15 cents in 2
or stamps to Nee Eown Guardian,

‘ework Bureau, Charlotte
To lottetown Guardian

Needlework Department !
Design No. 307 )
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