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=1 AL BRAN STOPPED
= { HIS SLEEPLESSNESS

| 4
[f Marriage is to be a Success it Must be Well AND "Rm F Elma
Financed, Argues Girl Who Wants Hus-
band to Support Her in Luxury — e

Bosh, Replies Dorothy Dix, the %
Happiest Marriages Are
Those in Which Poor
Couples Work up to
Success Together

PODN A
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Is Money

Necessary
To Happy

Marriage?
-

Dorothy Dix

To whip evaporated milk place
mxn‘omwmm,mmedum.wn and
cover with cold water. Heat to the
|bolling point. Remove the can and
{chill. Pour- pari of the milk into a
Ibow] which is surrounded with ice
and salt,

(By Nancy Byrd Turner)
My labor make me glad!
May I have eyes to see
Beauty in this plain room
Where I am called to be:
The scent of clean blue smoke, | very cold before it will whip, and a
|The oid pans polished bright,  |small quantity whips more readily
The kettle's chuckling joke |than a large cne. Whipping triples
The red flames lovely light. | the bulk of evaporated milk. If, on
May I have wit to take |standing, it kses jts fluffiness, 1t
The joy that round me lies. |can be rewhipred, provided n(; i8 re-
Whether I brew or bake,

| chilled.

My labor makes me wise! (
My labor leave me sweet! | OMELETS
| When twilight folds the earth, | Fggs are in the limelight these
|May I have the grace to smile, days and perhaps one of the most
/'And count the day's good worth. attractive ways to serve them is in
upon request). ['An old song in my soul, omelets. For breakfast, luncheon or

Science says that ALL-BRAN pro- | AR e e
like the Queen of Sheba and give you servants to vides “bulk” to exercise the intes. |‘And quiet in my veast, late supper, omelets alway: ppe
Wwalt upon you and a fine house to live in and cars ' tines, and vitemiin B to help tone |To welcome tranquilly | to good advantage. Plain or with a
and travel, an no boy just starting out in life has | the Intestinal tract. Also iron for |The night's old gift of rest,

earning capacity.” the blood. e And gather strength to face

The “bulk” in ALL-BRAN is much Tomorrow's busy strife,
“True,” she replied, “but T have the habits of ﬂkf":};ﬁ‘f:ﬁ“ﬁ;:;_‘s‘g::a;}’:d.' Here in this humble place,
luxury and I woulda't be happy if I was deprived | clears out the intestinal wastes. My labor bless my life!
of the softness to which I am used. I would be ’ Ien't this safer than taking gm.
miserable 1f I had to live skimpily in a two-by- | and drugs—often harmful! Just

lat and hop street cars and look shabby and :eﬂt two tablespoonfuls daily for

use I couldn’t afford to go with people who had | M0st types of constipation. If not
d I would certainly be a peevish wife if T had to :relleved.thls way, see your doctor,
greasy dishes and haggling over the price of Sold in the red-and-green pack-

Cereal Relleved~ His Consti-
pation

Read this enthusiastic letter from
Mr. Haraden:
“My system had been run down

weeks ago, I starbed taking Arr-

BRAX for breakfast. Ihad been un-

able to slesp nights, but now all I

A young woman said to me the other day that she would never marry { have to do is turn in, and before 1
w1y man who could not support her in the style to which she was ac- | know it, I am fast asloep.

customed to live, “I used to have a tired feeling all

day, but now that tﬁl‘b%“ b‘: in

“ " “ sking too much. | my home to stay, there no

e it s T s s v o | S S0, A e SR

Zouare demanding dno YOUDE I0AD.. | 0y 1) Haraden (address furnished

It has taken your father forty years of hard work

and striving to make enough money to dress you

“(r]ease.

that

cooking carefully can make a perfect
omelet. To be sure certain pre-
cautions must be taken, but the
rules are simple and easy to follow.
There is no mysterious secret, or
indescribable trick connected with
lomelet mak ng, although most cooks
undentake it with some reluctance.
Remember that an omelet must
never be allowed to stand at any
$ b¢ ed butter. Mix in & basin with the Istage of its preparation. It must be
GARDEN]N G ¢ fbreaﬂcnmbs. parsley, lemon julce |mixed quiokly, cooked at once and
§ 3 |and seasoning. Cut off the tops from |served on a hot dish as soon as it
tomato and add the pulp to the lis done.

ingredients. Mix until stiff and stuff With two types of omelets and
the empty tomato cases with the |their numerous variations,  the
/mixture. Replace the caps - which {hostess has a wide choice. The
you cut off, and bake for about 10 | French omelet is made by beating
mijnutes in a moderate oven. Serve ithe whole eggs while the puffy om-
con slices of fried bacon, or on 'olet is made by beating the whites
rounds of thin toast. and yolks separately. The French

STUFFED TOMATOES

Six tomatoes, 3 mushrooms, 1

{tablespoon  butter, 1 tablespoon

;‘breadcmmbs, chopped parsley, onion

: bacon, (or chicken livers,) a little

g%&:&g&c&rx‘s&MudebyKeﬂo.g ilemon juice, salt and pepper, seas-

- L loning. Chop the mushrooms, onion,

ind ke hard-boiled sentiments from a supposedly young | se-+4-+4+44400440 00004604064 andbaconand fry until tender in melt

and romantic len, bhut in all events they make sense, which romance |

seldom does.' Besides, I've seen too many of my friends marry on the
love-is-enough platform to be willing to risk it myself,

trop out of m;
money to 1 An
spend my days washing
butchers' meat,

“Those s

S+44000 0000 -6-0-4

“For a while, just about as long as it took the trousseau to wear out, ;
everything was rosy and gooey and lovey-dovey, and bread and cheese and ' g There is nothing n?w a.bout the
kisses were the most appetizing of fare, but by and by the girl and boy icnarmmg ‘yellow daisy-like plant
who had been used to caviar began to long for it again and find that they  Which carries.the name of Doroni-
had lost their taste for bread and cheese and kisses. And when they took 'cumcauslcum. Nevertheless one sees
a look at each other in cheap hand-me-down clothes they wondeted what it only occasionally in gardens,

they ever saw in each other that made them commit the folly of mrar- ;not,wn,lwtandmg the fact that it J

riage, blooms very early in the spring
'and is exceedingly decorative. Per- 1

SOOT STAINS ON CARPETS some sort spread over jt just before
Remove soot stains from carpets |rolding. The puffy omelet often is
by covering them with a good layer |se‘rved with a jelly or sometimes a
of salt, leaving it for five minutes, Isauce is poured around it after

“And the‘n, when the bills began to m,)me in, and rent day became a {haps the reason for its frequent
bogey man wnolwould get you if you didn't watch out, and both the hus- disappearance lles in the fact that
band and the wife were always tired and overworked, with tattered nerves |, %
torn with anxiety, they began to fight and their romance -ended in the f’ t}xes down after blooming and then brushing out with a  Stiff, Holding '
divorce court, or else in two people living together who snarled at each |15 likely to be smothered by other clean brush. Make sure no traces ;
other like a cat and dog. plants or dug up by thoughtless |of salt remain in the carpet, as jt Puffy Omelet

gardeners. Because of the fact that \may cause dampness, 4

“For, you see, in these days you have to keép love gllded and soft- |this doronicum is.-almost dormant
pad matrimony to make them last. Take me, for instance. The man jat this season, it can be planted 'HOW TO WHIP cooking tapioca, 3-4 cup milk, 1-2
who falls in love with me will do so because I am pretty and dainty and lto better advantage now than la- l EVAPORATED teaspoon salt, 1-8 teaspoon pepper,
smarb—lookizlg, but, if I married him, would I be as alluring to him if I ter. The purchaser will receive Whipped cream is a  versatile |3 tablespoons butter,
rould not afford the beauty shop or pink chiffons? You know I wouldn't, small black roots, which may not 'garnish that may be used on g | Add Salt and taploca to milk and
Fmd the chances are that he would pass me up for some flapper who had look very promising, but they will ’rvariety of dishes ranging from soup }oook in double boiler for 15 min-
Just had a facial and a fresh wave and who was dolled up in the ]atest‘m‘ke i ey to dessert. It adds to the appear- |U!eS: Remove from heat and add
thing from Paris instcad of having on a rag she had bought at a base- | A1¢  BOO §zed DTS DY Tiext ance as well as the flavor of food, YOIKS Of eggs beaten until stiff and
ment bargain sale. spring and will be very certain to ‘rpa rticularly if there isv | |dry. Melt 1 teaspoon butter in hot
bloom. Fortunately the plants are ioompany for dinner. g;l Sxpegied omelet pan or iron frying pan. Be
not at all expensive, and they ocan Jf'resh cream c‘ax]l’ ﬁbé kept oc:ugee, ‘sum the pan is completely ocoated
be obtained from most nurserymenqmpany shelf, but a can of whip-, Vit butter. Pour omelet mixture
and are to be recommended for Y e milk wﬁl /in hot pan and ook over a low fire
spring gardens. : serve the same purpose, juntjl well puffed. Then place on
the centre grate of a hot oven to
: finish cooking the top. When firm
beyond having enough to supply the actual needs of existence, money 15 |0 the touch the omelet is done, It
not a factor in marital felicity, . it clings to the fingers Mke the

beaten white of egg when it is

“For a happy marriage is not sold over the counter., All the wealth ouched, the omelet needs longer
of the Indies cannot buy love or faith or congeniality or that precious- ©°king. When done, hold the pan
something that makes a man and woman really one in thought and desire (bY the handle and make a shallow
and interest. And, lacking in these, every marriage 13 a faflure, though ©Ut With spatula through the centre
the home 1s & palace and the husband and wife millionajres, ,at right angles to the handle. Run

spatula around edgse to be sure

“The happiest marriages are not those in which the rich marry the they are free from under the pan.

, but those in which the poor girl and boy marry on a shoestring and Place spatula under section of om-
Wwork up together to success. They share the great adventure together elet nearest handle and fold over
and have the joy of a comradeship that only those know who have fought Other half, tipping pan at the same
and triumphed, shoulder to shoulder, time and sliding to a hot platter.

Four eggs, 2 tablespoons quick

“And isn’t the grumpiness and grouchiness of most husbands the out-
ward and visible expression of thelr regret at the price they have paid
for marriage? It is when they see their money going into the dinner
pot at home instead of the poker pot at the club; when they have to push
& perambulator instead of ride in a sports car; when they have to stay at
home instead of step out of an evening, that they turn sour and find mar-
riage a failure and begin to regard a wife as a losing investment.

“So that s why I say that if a marriage is to be a success it has to
be well financed. You've got to gold-plate the hall and chain.- And,
pbove all, if a man keeps in love with his wife, he must feel that she is
& luxury that he can afford and not something that he has bought on the
installment plan that keeps his nose to the grindstone paying for it as
long as he lives.”

“All of which” I told her, “is stuff and nonsense which you will re-
tant the minute you fall in love with some lad without a penny in his
pocket. Or else you are a weakling and a gold-digger and no true woman.
For there has never yet been a girl worth while who looked at a man's
bank hook instead of his heart when she sald ‘yes.’

“Of course, it takes a certain amount of money to insure success in
marriage, because no matter how much one is in love one must still eat,
and clouds of romance are not a satisfactory substitute for clothes, but

“Poor sport is the girl who is afraid to dare poverty and work and
struggle with her man, and who values her ease and comfort more than

she does love. DOROTHY DIX.

French Omelet

Four eggs, 8 tablespoons milk or

446006 200006009 -*>

Like ‘cream, the milk must be |

ARE EASY TO MAKE !

|sauce, a delcate 'omelet is sure to |

Anyone who is willing to measure .
accurately and take the trouble of !

omelet is served with a filling of '

and Personal -:- Fashions -:-
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Literature

| ’KMomingSmilc

It was the day before the annual
cricket match between rival village
teams, The vicar of the village and
chairman of the home club called
on the captain and gave him mon-
ey with which to buy a new ball and
a new bat,

“That may help you to gain a few

told the captain, ,

The following afternoon, a few
minutes before the match, the vicar
again approached the captain.

“Did you get the bat and ball?”
he asked,

“Nol Bats and balls won't help
us,” replied the captain emphatic~
ally. “I gave the money to the um-
| pirel”

Little Rex trod softly up to his
mother's side and raised an appeal-
ing face.

“Mum,” he sald “can Jean and I
»lay at keeping a shop?”

Mother, who had a bad head-
ache, nodded. 7

“Yes,” she sald, “but you must be
very, very quiet.”

“Oh, yes, mum!” replied Rex
| eagerly. “We'll pretend we don't ad-
| vertise,

:water, 1-2 teaspoon salt, 1-8 tea-
4 teaspoons

spoon white pepper,
| kutter.

Beat eggs together until well mix-
jed but not light. Add milk, salt and
pepper and turn at once into hot
Jbutber omelet pan or iron frying
ipan. As bubbles form, prick = them
|with a fork and stir the tap light-
{1y to keep smooth and insure even
| cooking. As omelet becomes firm on
the bottom, 1ift the edges gently

!with a fork and tip pan slightly to !

iloosen omelet from" the bottom.

[Cook over a low flame until firm, |

Fold and turn to hot platter as in
preceding recipe.

THE COOK’S
CORNER

SWISS STEAK

Two pounds round steak, cut
about two inches thick, % cup flour,
6 tomatoes, cut in eighths; 2 dozen
green onions, cut fine (green tops
Included); 1% teaspoons salt, %
teaspoon pepper, Place the steak on
a board, and sprinkle with flour,
and pound the flour into the steak
with a wooden potato masher. Sear
the meat on both sides in a very
hot frying pan. Place in a large
baking dish, cover with sliced on-
ions and tomatoes, sprinkle with
salt and pepper, and add a little hot
water, Cover tightly, and let meat
cook slowly in the oven, or on top
of the stove, for about two hours.
Add a little boiling water during the
cooking, if necessary. Serve with
new potatoes, ,

KIDNEYS WITH BACON

Fry as much bacon as you require
for your family and pour off all but
a little of the grease. In this lay
lamb kidneys, sear on one side, turn,
season with salt and pepper, turn
again and season the other side. Let
cook until well done, turning fre-
quently to prevent their forming a
crust, (The kidneys should be skin-
ned, cut in half and the core re-
moved; then laid in salt water for
half to an hour and dried well be-
fore cooking.)

When the kidneys are removed

444
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runs and take a few -wickets,” he
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FOR DINNER TONIGHT

_ TRY ONE OF THOSE
MARVELLOUS NEW

HEINZ SOUPS

4
i
4

HEINZ SOUPS INCLUDE
Heinz Cream Soups (made with real cream):

Green Pea, Celery, Asy

gus, Corn, T
Other Varieties: Beef Broth, Vegetable, Mock

Turtle, Chigken with Noodle, Mutton Broth.
SOME OF THE 57
@ by Heinz at Leamington, Canada

from the pan brown a spoonful of
flour in the grease remaining—add-
ing a little extra bacon grease if
necessary—rub smooth and add suf-
ficlent water for gravy, cook up well

and season to taste. Serve the kid-
neys on a hot platter surrounded by
the bacon, with the gravy poure
over all. A few sprigs of parsley
makes a nice garnish.

Daintiness With Chic Styles

—
vasm’l"lm D:gsmgAm;lON FURNISHED

e e
BY ANNABELLE WORTHINGTON

tan frocks. The bodice follows the
figure line with extreme snugness
through the hips.  The hemline is
comfortably full,

A child could make it — few parts
to the pattern! Olear diagrammed
instructions included, explains how
to cut it out and put it together.

Choose now and economize. You
can make it for a nominal sum of

excellent quality silk that will give
you real service.

Style No. 351 is designed for sizes
14, 16, 18, 20 years, 86, 38, 40 and 42
inches bust. ‘

Slze 36 requires 2% yards 39-inch
with 1% yards 2-inch lace,

Price of PATTERN 15 cents in
stamps or coin (coin is preferred).
Wrap coin carefully,

e e e ————

No. 351, Size ..,......

UNAPPRECIATIVE
Small Boy—I don’t think the
gentleman next door knows much
about music,
Mother—Why?
Well, he told me this morning
to cut my drum open and see what

It is cut with low back for aun-;I

was inside 1it!

AUCTION SALE

Of all household furniture at the
residence of Mrs. Bousfield 135 Up-
per Prince Street on Tuesday, Aug-
ust 29th., commencing at 10.30 a. m.
Living room, dining-room and bed-
room furniture, bedding, linen,
dishes, garden tools, Chesterfleld,
settee, fern stand and JYerns, small
tables, fruit jars, ice bos, ete. Open
for inspection Monday afternoon,
Terms Cash.
J. AMACDONALD,
Auctioneer,
656

!"rofessional Gardq

Stewart & Lowther
J. D. STEWART, K. O,

N. W. LOWTHER
BARRISTERS, SOLICITORS, ETC
84 Great George Street
MONEY TO LOAN

0
McLEOD & B3ENTLEY
J. A. BENTLEY
W. E. BENTLEY, K. O,
Bawrister and Attorney-at-Law
MONEY TO LOAN
Office: 180 Richmond Street

Prohibition Commission
Chas, H. Black, Chairman,
Charlottetown,
fas, B. McDonald, West St. Peters
John Simpsou, Hamilton,
Send all information regarding
Infractions of PROHIBITION ACT

HEARTS

AFIRE

By
MARY CHRISTIE

CHAPTER 25
A Sorap of Paper

Peter Armstrong seemed to bring
with him the fresh, genial breezes of
a wider, kinder world.

Instantly, for Prudence and her
mother, the atmosphere of the
Green Gables ‘best parlor' changed,
as though by magic.

“Exactly as if we'd been stifling,
and then someone had flung all the
windows wide open,” Mrs. Page
explained Peter’s timely arrival.

She had taken an instant fancy to
the young inventor,

“He looks you straight in the eye.
And he'd talked to me for nearly
fifteen minutes about his mother.
Any man who's fond of his mother
has plenty of good in him.

That had been her verdict.

As for Prudence, she was only
human, and young Armstrong’s
words as he entered the room had
been balm on wounds for her,

One man who appreciated’ every-
thing she did!

Virginia's face had been a study,
at that moment. Pleasure over un-
expectedly seeing Peter. Annoyance
that he should be calling on anothet
girl. Envy that he had constituted

himself the latter's champion.

And, mingled with it all, the fixed
determination that, if this Prudence
chit had had a certain innings—
pity being akin to love!—she, lovely
Virginia Dale, would soon show her
her true place, and the impossibil-

ity of holding any man's attention
when a so-much-better equipped
rival was in the field.

But to return to Peter's entry. He
had shaken Prudence by the hand,
bowed to Virginia, given the barest
nod to Traymore, and been present-
ed to the mistress of Green Gables
by her palpitant young daughter,

“Miss Prudence forgot her gloves
when she left the party. And so I've
brought them back to her” He
produced a pair of long white kids.

Virginia giggled.

“Wearing gloves at a ball's quite
old-fashioned” He turned to Mrs.
Page. “You have a beautiful old
home here, I was longing to rent it
from you this summer, but the agent
held up his hands in horror at the
idea. Said you wouldn't consider it
for a moment.”

Mrs, Page gave back his smile. It
was infectious, somehow,

“If we'd rented it to you, we'd
have had to turn out, ourselves.”

“That would have been a calam=

Ity His glance instinctively wenty
to Prudence. The mother saw it.
Then:

“Perhaps one day you'll come and
see my present quarters? Pear-Tree
Cottage isn't a patch on this, of
course, but it's a quaint little place.”

Se he was extending an invitation
to Prudence and her mother, was
he? thought Virginia angrily, Al
that talk about being a hermit and
no lady's man was rot—pure rot!
He'd been only trying to get rid of
her! %

“The last time I came to see you,
you weren't 8o cordial.” Jinny tossed
her head. “But I s'pose I'm not suf-
ficiently old-fashioned to meet your
ideas.”

Peter Armstrong gave a
smile,

“You came at the wrong mom-
ent, when I was conducting a rather
dangerous .experiment. And when
I'm working, I don't invite ladies in-
to the laboratory, in any case.”

“Came at the wrong moment,”
had she? The casually spoken-
words seemed to have a double
meaning, Perhaps he thought she'd
done it again today? ‘Butting in
where she wasn't wanted, as Vir-
ginia herself would have elegantly

lazy

expressed it, was a brand-new-ex-
perience for the  spoilt young
woman.

She turned to Mrs. Page, with a
smirk,

“Seems my ways are too ‘modern’

up-to-date, and "always on the
search for something new!”

Bert Traymore moved his chair
to sit by Prudence. He loathed the
Armstrong fellow, but he wasn't
going to run away a second time.
And it did seem, oddly enough, that
the chap was keen on Prudence.

her, Traymore rose, and announced
he must be going,

“You'd better come, too Jinny.”
He contrived, by means of a wink
which no one but Jinny saw, to in-
dicate that Armstrong ought to be
left alone with Prudence and her
mother. “You can mun me back in

He'd made quite a little queen of
her, last night, and now was on

your car.”

Virginia bade her farewells with

her track again, today.

It would annoy that plain-spoken

He'd ‘get back’ at Armstrong by
being doubly attentive to Prudence.

a languid patronizing smile, though
inwardly she was furious at the turn
of events. Prudence saw them off,
a whole medley of turbulent feelings

mother, t00. The old lady had snub-
bed him on the gambling business,
and he could plainly see she disap-

surging within her, chief of whic]
was heartache, \

After they had gone, she saw a

proved of him. oOf course,

the less,

feeling hurt.”
But somehow,

ence.

been so easy to be nice.. . .

the way he should have done,
And

little  ‘trivial’

for poor Peter! But one would have
thought an inventor, of gl people,

Prudence sensed it.

that
let him out of the marrying ques-
tion, but it was a little galling none

“¥You haven't a word to spare for
me tday,” he contrived to whisper
reproachfully in the girl's ear, “I'm

Bert's crocodile
pathos falled to register with Prud-
She cared for him . , ., oh,
yes . . . but she was still sore from
Virginia's rude remarks, and from
Bert’s failure to please her mother,
when, after all, it would have surely

And he hadn’t stuck by her in

++ . and somehow . , .
Peter ‘Armstrong’s presence always
made him by comparison, seem a
Subconsciously,

scrap lying on the path, picked it
up, and before she had realized it
was a letter to another woman, had
begun to read it.

menced.

“My darling Jinny,” it com-
menced,

Involuntarily, and before she
could stop herself Prudence’s eye
ran to the signature,

And what she read was:—“Yours

singing the Ode and repeating the
Oreed, followed by the minutes of
last meeting which were approved
as read. Mrs, Alexander MacKen-
zle and Miss Myrtle MacLeod were
appointed to attend the anmual
conventlon at Charlottetown, It
was deolded to hold the  August
meeting in the hall, roll call to be
answered with “Uses for Molasses”.
The meeting closed with singing.
The ladies enjoyed the remainder
of the afternoon viewing the beau-
tiful flowers. At 5 p.m, all sat
down to a bouniful repast to which
all did ample justicp. After supper
all dispersed 'to their homes with
the same opinion—that it was an
afternoon well spent,™

The August meeting of the Long
Oreek Women's  Institute met in
the hall on Wednesday evening the
2nd, with twelve members and one
visitor present, The meeting open-
ed by singing the Ode and repeat-
ing the Creed. Roll eall was ans-

always and forever, Bert.”
(To be Continued.)

——
LONG CREEK WOMEN'S INSTI-
TUTE

The July meeting of the Long
Oreek Women's Institute was held
at the Experimental Farm, Char-
lottetown, on Wednesday after-
noon, August 5th with nine mem-

wered with “Uses for Molasses.”
The minutes of last meeting were
read and  approved. Mrs. Dan
MacEwen and Mrs, Albert Mac-
Donald were appointed to attend
a meeting in conneotion with the
distriot convention.

Mrs. Albert  Micdonald kindly
invited the members to meet at
her home for the next meeting,

bers and a large number of visitors

After a vain attempt to cajole| bresent, The meeting opened by

Toll call “to be answered with |
“What is the Most Important Part‘
of & Woman's Apparel?”

|

Bermuda A Modél

TORONTO, Aug. 26— (CP) =
With the arrival here today of Si»
Henry Watlington, Mayor of Ham-
{iton, Bermuda, ocomes news of a
city where there is no. unemploy=
ment, no taxes, no breadlines, né
traffic problems and no graft,

Sir Henry reveals that Bermuda
is “getting along quite well” in
fpite of heavy tariffs raised againsi
their vegetables by the United
States. “So far we have no bread-
lines, unemployment or anything
like that,” he said, “As for taxes
we dodge them by ralsing our rev-
enue from duties on imports. And
there is no graft, you see the clj«
mate is too pleasant for anwmh
WorTy about polities” %

(UTS & SORES
S Eohey ounds fpocty, I
asickly afis oo o Beals

There’s nothing befter 1




