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The Housewife

And Her Activities f

o N

allow: 20 to 25 min. per lb. for a
bird up to 10 lbs. in weight; 18 to
20 min. per lb. for a bird from 10
to 16 lbs. and 15 to 18 min. per lb.
tor a bird over 16 lbs, in weight.

THOSE HAPPY HOURS

The old folks and the youngsters
Join
In play and merry jest,
Or in the singing of the songs
That crowd the Ohrisumas day
Because the mem'ries that they
bring
Are like a golden ray
Illuminating all the happy hours
That crowd the Christmas day.

CHICKEN — Place in the ovenat
450 deg. F. for 15 to 20 minutes
and then reduce the heat to 350
deg. F. for the remainder of the
time. Allow approx. 20 m:in  per lb.

DOMESTIC DUCK—(Stuffing is
generally omitted). Place in the
oven at 475 deg. F. for 15 min. and
then reduce’ the heat to 330 d:g.
F allowing 20 min. per lb. If the
duck is small and desired rere, then
roast at 475 deg. F. for 20 to 30
min. Baste every 10 minutes. I

It's not too early to select Chrisi-
mas candy recipes. Tested, reli-
able recipes, fouowed accurately,
give best satisfaction and no fail-
ures. Expensive equipment is not
needed to make tempting and deli-
cious candy—simply adequate pans
and a candy thermometer. Have
the wtensils and materials ready at
hand before actual candy-makihg

1 begun. And with a little imagin- If your tastes run to a nice
ation, nuts, candied cherries, | julcy roast, then here are a lte~v
angelica, chccolate and colcred | pointers. Of course the meat nas

been wiped over with a damp cloth
when it arrived from the butchers
and placed on a plate in the re-
frigerator, uncovered When reaqy
to roast, dust over with salt and
pepper and flour. To obtain a full-
flavored roast, provided 1t is of *he
tender cut, roast in an uncovered
roaster. For the a~tual ro.sting ....

sprinkles, even a very simple candy
can be made to look quite profes-
sicnal. If you are making gifts, at-
tractive packaging adds eye-appeal
tco.

A FRYING H
When frying bacon, fish and so
on put a small piece of bread in

the pan and fry it at the same | here is the timetable:
time. Tt will prevent the grease ) !
from splashing on to the stve, BEEF — Oven roasts with the

honeleft in, allow 18 to 20 minntes |
per 1b. for rare done: 27 t» 25 min
—_ per 1b. for medium done: 25 to 30
Official tests have shown that ™ minutes reer Ib. well dore.
red cedarwood from British Co'- | Note: Thece times alsy d'p°nd cn
urima is immune to attacks of | the size of the roast f-v ro2sts w'th
fungus. Mcst Canadlan homes are the bone taken out: In gen-ral edd
butlt of this wocd. abort five minutes peve 1b  extra
Place the rcast in the oven at
450 cdeg. F. for 10 to 15 minrtss
ond then reduce the heat to 275 deg,
F. for the remaincer of th> t me.

and 8o save a lot of labor in clean-
ing atterwards.

Clean tapestry chair with any
good carpet soap, beng sure te
first brush out all dust. Don’t use
too much water and do a little at
a time Rub as dry as possible
with a clean cloth.

LAMR — Sear at 450 d<e. F. and
then reduce the heast tn 350 d~g ‘:‘
for the rema‘nder of the t‘me and .

Next time you are making a | allow 35 to 40 min. per lb. [
cusklon for your dcg’s or cat’s _
basket, make it of cretonne and
fi)l it with crumpled newspaper. """ " e """

There is a great deal of warmth in
newspaper, and fresh paper can be
used each time the cover is re-
moved for washing so the cushion ;

THE COOK’S
CORNER

Fruit flies bred In the cold have |% :
12 legs instead of six. FIECET TR TRy Ierees

OLD-FASHIONED NUT LOAF

will always be hygienic.

To sharpen the kitchen scissors,
fila each blade gently with a fine
file being careful to keep the orig-
inal angle of the edge. Then oil.

Two cups cake flour, 2 ‘teaspoons
baking powder, 1-2 teaspoon sa't,
2-3 cup butter or other shcrren.ng,
1 cup sugar, 3 eggs, unkeaten, 1
cup finally cut nut meats, 6 table-
spoons ‘milk, 1 teaspoon vanilia,

Sift flour once, measure, add
baking powder and salt, and sift

When your old rubber gloves
spilt, cut off the good fingers and
ear on your thumbs when scran-
ing potatces. They prevent stains

and cuts. together three times. Cream butter
—_— thoroughly, add sugar gradually,
Prehistoric men were afflicted | and cream together until light and

fluffy. Add eggs one at a time,
beating thoroughly after each. Add
nuts and blend. Add flour, alter-
nately with milk, a small amount
at a time, beating after each addi-
tion until smooth. Add wvanilla.
Bake in greased loaf pan, 8 x 4 x3
inches, or in medium fluled pan,
in moderate oven (350 degrees F.)
1 hour and 15 minutes, or until
done.

with dental trouble, the same as
we are today. The idea that they
had perfect teeth arose from the
fact that early archeologists picked
out the most perfect specimens.

HOW TO ROAST BIRDS

TURKEY — Place the bird in a
reaster and cover with sheet of
heavy brown paper which has been
greased Roast at 450 deg. F. for 15
to 2) minutes and then reduce the
heat to 350 deg. F. for the remain-
der of the time, Calculating on the
weight of the bird when stuffed

CARROT CHRISTMAS PUDDING

Two cups brown sugra, 3 cups

To-Day’s Popular Design
By

Cirol i\imes
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NOTE:—Miss Aimes receives at least 200 votes for each design before

OR A NICE JUICY ROAST )

%

THE TEA THAT IS
NEVER INSIPID!

large ceeded raisins, chopped, 2
cups grqund kianey suet, 2 eggs, 2
packed cups grated raw pctato, 2
packed cups grated raw carrot, 2
teaspoons each of salt and cinna-
mon, 1 teaspoon each of ginger,
mace and al'snice, 1-2 t-aspcon
cloves, 1 1-2 teaspoons bakirg soda,
1 cup mixed peel, 2 cups ficur.
Mix all together, turn into greas:d
oudding bowl, filling twu thi.as
full. Cover with szveral layers
waxed pamer. Steam for fcur h-urs.
Serve with hard, caramel, or lem-
on sauce.

CRANBERRY MINT ICE

Four cup cr-nberries, 2 cups
water, juice of 2 lemo>s, 3 drcps
oil of p2mpermint, 2 cups suzar, 1
tablesboon gelatin, 2 tab'egprons
co'd water.

Wash and pick over crenberries,
Add water and cook until soft.
Force through sieve Reheat and
add lemon juice, peppermint and
sugar. Then add gelatin so‘tened
in cold water. Stir until dissclved.
Cool mixture. stirring occasicnal'y.
Turn into chilled freezer and freeze
in ice and salt. Yield, 1 quart.

Steady Your 4N_erv..
Fresh Interesta

Don’t Shut the World Away

“Take it away! I'm too nervous
to talk to a soul,” wails this young
woman.

So her husband once more makes
excuses for her over the phone,
offends one of her few remaining
friends.

Yet shutting herselt away from
people is the worst thing she ca:. co.
A nervous person often is lik='v ‘o
be self-centred, to indulge in | y
brooding. The vivacity and = n
reactions natural to the high-si « ‘g
then turn into jitters, headaches. in- |
somnia.

What is needed, if you're of this
type, 1s more interests, not fe:
Join a club or church group to m
new friends, Bridge, nature stu:
these turn mind and emotions out- |
ward, give your lively personality
expression.

Watch, too, your physical health.
Walk regularly to get fresh air. Eat
lots of the foods that supply Vitamin
B, which keeps appetite normal and
nerves healthy.

And with healthy nerves, what
Joy of living is yours! In our 32-
page booklet a well-known phy-
sician explains physical and psy-
chological causes of nerves. Tells
how to overcome nerve troubles
such as fatigue, indigestion, irrita-
bll_lty by sane living and right. diet,

Send 20c¢ in coins for your copy
of Overcoming “Nerves” And Every-
Day Health Problems to The Guar-
dian Home Service. Be sure to
write plainly your Name, Address,
and the Name of booklet.

Name

§t 15 accepted for this column. Send us your votes. We print all the

Street Address

popular designs.
SUNBURST PATCHWORK QUILT
DESIGN NO. 627

Dear Readers: You have voted in favor of a SUNBURST patch-
work quilt . . . . and here it is! It is surprising what a charming ef-,
fect tiny scraps of colorful cloth can produce when pieced together in this
simple way. We know you will enjoy making it. '
The pattern includes cutting patterns for the patches, material re-
tuiremﬁ?&. piecing directions, and instructions for making and ﬂmshing‘
e qu )

Send 15¢, coins preferred.

Pattern Order Form—to be used when ordering patterns and voting |
for POPULAR DESIGNS. '
To Charlottetown Guardian
Needlework Dept.

Design No. 627

1 suggest the following as a POPULAR DESIGN
Al reproduction rights to this design reserved. | . . i
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| Dorothy Dix’s Letter Box

First Year of Married Life is Hardest, for it is
the Period When Newlyweds Have to
Adjust Themselves to the “Peculiar-
ities” of Each Other — Patience
Is Needed

————

Dear Dorothy Dix—My gmblem has to do with the old saying “the
first year of ma.r{led life is the hardest.” Why is it that the feeling be-
tween husbend and wife goes through some sor{ of change during that
time that makes it different from mw“ they fe.t
for each other before they were married? My mo.h-
er tells me that I will love my hu.band, but in &
dlﬂeren]%ovevw from ! wayu{.mlov% !t.ixyh s&g:h‘theue? t
now, every couple go

s every coup A E-TO-BE,

th

Answer: . .
The old proverb about the first year of married
life being the hardest does not concern liself wih
emotional exper.ences, but with the hard, co.d
fact that every bride and bridegroom have to aa-
ust themselves to each other, and it is one of the
most painful and difficult unaertakings in life.

% They find, to their utter surprise and con=
i sternation, that although they mav have grown up
together and thought they knew every .ecrey thought of each others
hearts and minds that they are as absolute strangers, as if they had neier
met before. Esch has habits ana tasies, little pecularities, 0
character and disposition that the other never dreamed that he or she
had concealed about his or her person. And it is learning how to avold
the e, how to make adjustmen.s, how to be unselfish. how to be just, how
to make sacrifices gracetully that makes the first vear the hardest. Theie
probably never was a marriage in which the husband did not wonder
what made him to do it during that t‘me, nor in which the bride did not
salt it down with her tears.

and wives do not entertain the romantic passion for each other after
marriage that they did during the days of courtship. But this is nt
because they care less for each other, but differently.

1t is, for one thing, because we are so constituted that we cannot live
on emotional heights too long. We have to come down to normal.  Nor
can romance stand the wear and tear of everyday living. It vanishes
betore realities like mist before the sun. No man can go on seeing &
' girl &s an angel when he beholds her every day frying steak and onions,
wear:ng a bungalow apron instead of trailing pink ch flons and with her
temper on edge because he is late for dinner. Nor can any woman be-
hold a man as a Fairy Prince when she sees him shaving in the morninf
- and swearing a blue streak because she has left the ton off of the toof
Enste tube, and hears him snore behind his paper of an evening becau.e
e is dead tired and beaten out.

But if a man and woman are of the right stuff, when this romant'c

oes somo\hmg a million times better comes in its place, and that
l is a friendship and a comradeship that lasts to the end of their lives.
| The man see his wife’s 1.ttle faults, but they are so far overshadowed by
: her great v.riues tiat they do not matter to him. Her youth goes. Her
! beauty %oes. She may not have the time or money to keep herself dolled
] up. But in her old, bedraggled dress, with her hair awry, with her fa e
. lined with weariness and anxiety some morning after she has bent all
night over his sickbed min’stering to him. she looks more beautiful than
she ever did when he was courting her,

!'love

! The women perceive; her husband as he is, just an ordinary, com-
; monplace man without anything picturesque.or romantic about him. He
, has his weaknesses, but she loves them just because they are his, and
when she thinks of how good he has bezen to her and how kind and how
he has stocd between her and the world, she wouldn’t trade h.m off for
. all of the Robert Taylors and Clark Gables in the world.
! And that is the change, my dear, that comes over love during the
first year of marriage. It is when love settles down from the froth of
romance to the reality of freindship that it is worth having.
v v v e e

The Folly of Loving Married Men

Dear Miss Dix—Do you think anything will ever teach g'rls the folly
of having affairs with married men? = I am much troubled about a youn
girl, the daughter of very fine parents who sacrificed much to give her
an education, who has recently secured her first position and has already
started on the downward road with her employer. We live in a ¢mall
town and she is now driving the boss’ car, staying after hours to wrile
letters for him behind locked doors, going away on week-ends w.th him,
and everybody is talking about her. The man has a lovely young wife
whom he has no intention of leaving, because she is not only far more
attractive than the {zirl, but it would ruin him in th's community if he
did. -And we are all wondering why the girl has not ense enough to see
this and to realize that she is throwing herself away upon a cad for a
few good times, and bloclungiher chances of marrying any respectate

man. Can’t you say something to make such girls real'ze what fools
they are? A MOTHER.
Answer:

In season and out of season, for years and years, I have preached to
Elrls not only the wickedness, but the utter imbecility t.heypshowed in
aving affairs with married men. I have told them over and over again
thousands of times that if they had no regard for morality, if they hed
no need for their own self-re pect, then at least they should have enough
care 91‘ their own future well-being not to throw away their
targain in which they are bound to be the loser. For the married men
take their youth, their freshness, their cleanness, and when they have
}ge&n%r tt}l;:r:‘ r%t}tﬂe scgntd?l beooishm;s too tgxgen. they pass to fresher prer,
ng but tarnished repu 0]
that worth-while men do not marry. P fons and the kind of women
But youth does not listen to the warnings of age. nor does it heed
that tragedies that have come to other g'rls who have had affairs with
mz:rrled men. Each one believes that she is going to be the one who can
;t’es iome merried man to divorce his wife, forsake his children, break up
ome and marry her. And the poor little sillies do not even know

that no woman can build her house of happiness on th~ wreck of another
woman'’s, DOROTHY DIX.

INDIVIDUAL HOROSCOPE

(By FRANCES DRAKE)
(Copyvight, 1939, King Features Syndicate Inc.)
Look in the sextion your birthday comes in, and find
what your outlook is, according to the stars.

et

eseamam
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For Thursday, Dec. 21st !onal ambitions in various ways.

" goodwill,

MARCH 21 to APRIL 20 (Aries) | Improve the quality of your work.

—wiore frendly rays emanate dur- | A healthy care-free attitude (if
ing the morning than after noon. | you don't overindulge any one
Try to get an early and V.gorous | pleasure) will refreshen the out-

start at your important duties and
then take things a little slower in
the afternoon.

look.
OCTOBER 24 to NOVEMBER 22

f |go back and tﬁll my father that 1'm

1t is true that love does change after marriage and that husbands ;Our

'PRISONER

IN

MAJORCA

By BENTLEY RIDGE
Copyright

When he crossed the plank after
her she sioppeu, Ana wuruea wiin
calcwared awr of susprise, ker uutle
B sile as sa 100Kea h.m up
ahd down was a oarp in nis vailvy.

“1 beg your paraon, bui—you aie
retwnug w Su. napaael, 1 sup-

e

“No,” she :aid, with a still more

t¢ asonusninent, as much &as
“What aoes this person

wanct”’

With his unceremonious reception
on the yacht sdll rankling in his
breasv, koger aia nov know if he
wanted most to shake her or smack

T,
“I only asked if you were return-
ing to St. kaphael because I.think
your father wowd racher like you
1o, he explained.
She droppea her chilly pose and
was all scmore fire again: “Youcan

oing to Spain. ‘The yacht 1s my
ather’s; he's withun h.s rights .n
taking it, bt‘ll‘xel'm still a free agent.
If I can't the yacht,I mus.wo
my best without it. Very probaoly I
shall fail,” she aaded aramatically.
“It's true our plans are ruined, but
Mr. Paish and I both feel the same.

best weapon is gone, but we'll
fight bare-handed. I'm going to
meet him at the station now and
we're going on to Barcelona.”

“YOU KNOW NOTHING”!

Roger was a little mollified by her
think.ng him worthy of such a long
and impressive spsech.

“Cowdn’t dyou come back to St.
Raphael and discuss the mat.er
with your father?” he suggested
tentativeiy. .

“I know what the outcome of
that would be. We would never
egree!”

“Mis; Smallbridge, consider for a
moment, After 1 he's ill, and
helpless, "Can’t you imagine n.8
anxiety about you?”

A

_DECEMBER 21, 1939
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These GIFTS Will Bring
GOOD CHEER

ALL THROUGH THE CHRISTMAS SEASON
- FOR YOUR CHRISTMAS PRESENT®

GIVE
GARDEN CITY |
TICKETS

MILK TICKETS
BLEND TICKETS
CREAM TICKETS
WHIPPING CREAM
TICKETS. .
CHOCOLATE MILK
TICKETS
BUTTERMILK
TICKETS

Other Gift Suggestioﬁs
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GARDEN CITY DELUXE ICE CREAM

The ldeal Dessert
CHEESE

GARDEN cCITY
' A delic

Mother, or any of your

for.

She flared u,grat. once, lips quiv-
ering, eyes on fire, like a ch.ld con-
scious of injustice.

“You say that, but what do you
know about the situation? How do
you know how things are between
myself and my father? You know
nothigg. but you presume to critic-
ize!” She controlled herself and sa d
with scathing formality: “Tell my
father that he can hire people to
come and take his yacht away—but
not to come after me and give me
advice. It's quite absurd!”

Roger’s face grew hot . . . it was
too much! She had turned, she was
walking away, Another second end
ner unavenged disregard of his self-
respect was something he would
have with him to remember for ever.
There was nobody in view on that
length of wharf. No one within a
hundred yards. There wasn’t a gen-
e in sight. Cullen was below
in the engine room.

Roger stepped briskly after her.
Kitty turned pink, in the face,
perhaps with realization of the in-

sult she had bestowed.

“In accordance with your father's
in_tructions, Miss Smallbriage,’ sa.d
Roger firmly, “I must ask you to
wme back to St. Raphcel”

“I have already sa.d—" began

tty. .

But the words were not out of her
mouth befere he stooped, flung an
arm round her, and swung her up,
like a sack, over his shoulder. S.e
uitered a short shriek. Hold:ng her
wildly k.cking legs in a vice-like
grip, he stepped out briskly for the
Rangwey.

It was only a few yards, but at-
tempting to hold Kitty Smallbridge
was like trying to get a grip on the
tail of a whale, He had never tried
to grip the tail of a whale, but he
immcgined it must have been .ome-
thing l'ke Kitty. The force of her
exerdons almost threw him to the
ground.

Amid the hot haze of satisfied
rage in which he got her feet upon
the gang plank, he was aware of a
voice exclaiming in exciied French.
An elderly wharf labourer 1n a black
beret and corduroy jacket, with
bicycle clips round his trousers, was
inquiring anxiously what was wrong.

“Let me go! t me go!” Kitly
was crylni; punctuating each ce-
mand by kicking his shins. Roger
held her wrists t:ghtly.

“C'est ma soeur,” Roger explained
breathle sly to the labourer, “It is
my sister, She has fits. C'est tres
Come, Clementine—come.”
Almost out of breath, he forced

her feet up another step on the
gangway.
“Let me go!” cried Kitty. She

snatched one hand away and got &
grip on h's hair. He grasped her
wrist again, but she would not let

“ q

A oizelle!”
the old

tasted

“*Mad-

pr

(8corpio) — Accuracy is very im-
portant today, especially in busin-
ess transactions, stocktaking, cler-
ical and secretarial work. Be dis-
creet, diplomatic in social matters
and romance.

NOVEMBER 23 to DECEMBER
22 (Saglttarius) — Splendid vibra-
tlons. Major undertakings, diffi-
cult and laborious work equally
favored with professional and ar-
tistic lines and minor matters.
Surely a day for some achieve-
ment and much “tontentment,

DECEMBER 23 to JANUARY 21
(Capricorn)—Mild; not very stim-
ulating for aggressive problems but
all right for homey interests, enter-

APRIL 21 to MAY 20 (Taurus)
—You born befcre May 6 shou.d
be able to get along nicely today;
stars especially favorable in the
A M. You other Taureans must
(in fact, all of you should) be on
your toes and keep your mental
equipment  functioning. You'll
benefit bv a sense of humor.

MAY 21 to JUNE 21 (Gemini) —
Investigations, confidential work,
those matters that require re-
search and painstaking detail are
the most tavored items with today’s
stars. Private affairs highly spon-
sored for you born after June 4.

JUNE 22 to JULY 23 (Cancer)
—@Good rays in the mdrning for

progressive and constructive ac- | tAlnment, finishing  inccmpleted
tivitles. Balance of day asks more :ﬁ:’:» study, familiar subjects, shop-

patience and cooperation. Have no
time for unpleasant aggressive-
ness or carelesness. B
JULY 24 to AUGUST 22 (Leo)
—A more personal day than one in
which general issues take pre-
cedence. Be careful in matters re-
lating to taxes, insurance, bonds,
etc. Dont neglect them. Go after
cement frlendship and
yow'll find results will follow.
AUGUST 23 to SEPTEMBER 23
(Virgo) — The activities adaptable
to Virgo’s artistic talents are h'gh-
ly favored. Your charm'ng- per
suasiveness should go a long way. | tertainment, reading, rest.
Financial deals less approved. Be [ A CHILD BORN ON THIS DAY
thrifty without denying yourself will be a dependable, diligent. A
needs and certain merited luxuries. | clever individual who will make
SEPTEMBER 24 to OCTOBER | 800d in a prominent position —or
23 (Libra) — Day response to the | whatever his or her life work may
promotion of new . ideas dear to be, if given encouragement and
your heart and for realizing pers- proper environment. Urge it to de-

JANUARY 22 to FEBRUARY 20
(Aquarius) — Be enthuslastic es-
pecially about other peoples’ ideas).
Be interested in domestic matters.
You can add originality. Show
yourself you can reason well,

FEBRUARY 21 to MARCH 20
(Pisces) — Stars unusually k'nd to

your Zodiacal sector. You should
l be right in the swim of progressive
activity all day and come out with
l flying colors. Speak out! Shew

them how really capable you are.
Evening sponsors social affairs, en-

Frenchman.
emolselle!"”

% Corner Great George &

she shot frcm the bed like an arrow
when she saw what he was about,
out he had the key by then. He
whipped outside, snaz)ped the door,
:0, and held it against all her efiorts
to tear it open while he fitted the
key into the lock,

He had just turned it, when Cul-
len arrived.

“What's all this?” demanded Cul=
len, but his brick-like countenance
arpeared only mildly concerned.

“Mr. Smallbridge’ want; Miss
Kitty to come with us to St. Raph-
ael,” Roger explained, as evenly as
his lack of breath would allow, “He
gg;xj:ed me to do my best to brng

He sald no more than that, mere-
ly looked at Cullen, wondering how
Cullen—or any other civilized per-
son—would regard the situation.

When he had embarked on the
outrageous notion of taking Kitty
home by force, he had not consid-
ered Cullen’s attitude at all. Ncw
ke did, he half exeected it to te
fatal to the enterprise.

“Oh!” said Cullen again. His wide
face cracked into a grin. He shrug-
ged his shoulders. '“Well,” he sald.

“It's no affair o’ mine! I never met
nn{x;lone as would dare to put any-
thing across Miss Kitty since she
was ten—and betwesn you and me,
I've been waiting ali that time!”
He turned end walked lumbering-
ly towards the companion. Pems ng,
he looked back, his face richly suf-
fused with suopressed satisfaction,
and asked re-pectfully:

“Do, you want me to get under
way, s'r? I saw Charlie coming along
the wharf just now.”

“Ple~se,” said Roger, and breath-
ed avain.

Cullen went on deck. Roger rested !
a moment at the hottom of the com- |
panion, aware of his hottered shins,
and the stineing on the ton of his
head where Kitty had pulled out
some ha'r,

“Oh, C"-erlie!” the Cantain cal'ed
out. en deck, as his feet went tramp-

ine aft
Roger listened. But Kitty was

GARDEN CITY BUTTER
Fine Flavour-First Quality,

All Made At The Garden City Dairy
You can be sure that gifts of these tickets and
Garden City products will be
are the most satisfactory charitable present.

TICKETS ARE SO CONVENIENT

We'have a ticket for every product we sell. Put
a'txcket in your milk bottle and the Garden
City Man will leave whatever that ticket calls

ious Food

1 acceptable to
friends, and of course

The Pure Milk Co. Ltd.

Fitzroy St.  Phone 584

Free Delivery
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% Morning Smile
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DEEATE CLOSED
Robert—Very few women have
any knowledge of Paruamentary
law.
Harold-«You don't know my wite
She's been speaker of the house to)
twenty-five years.

AND EASILY MENDED

“Of course I want my daughtes
to have some kind of anartistic ed.
ucation. I think TI'll let her study
singing.”

“Why not art or literature?”

“Art spoils canvas and literatur(
wastes reams of paper, Singing
merely produces a temporary dis-
turbance of the atmosphere!”

quiet. It cccurred to him that she
m’ght try to queeze out.of the cab-
in porthole, but a glance ai the cne

at his side of the same size satis-
ﬂed“hlm that they were much too
small.

He went on deck. Charlie and Cul-
len were <tarting the engine.
(To be Cont'nued)

WHERE MARRIAGE STAYS

BALTIMORE, Md. —(CP)—Dan
Cupid has had a lot of success
with Goucher College women. Near-
ly 3.000 of the college's first 5
000 alumnae sre married and only
75 have sought d'vorce. A recent
survey shows most of the marn-
ages took place within seven years
after graduation.

New Fall Fashions
And Winter Styles

If you have trouble finding a
dress that swits your figure and |
your need;, your hunt s end.d. |

He was joined by a smazll coffee-
coloured steward frem the Dutch
~ptil.se?ger liner berthed at the next

arf,

is his sister,” chattered the
old man. “She has a fit! He is try-
lsggl,tp take her abroad! It is very

The Jafmnese steward, knowing
no French, watched with laige, sad
|e es, uncrit.cal of the ways of the

est.
“Help!” cried Kitty. “Help! Help!”
THE PRETTY REBEL

Roger, wrenching his head free,
managed to get her suddenly round
the walist, raised her strugglng in
his arms, and stepped on to the

deck.

“You brute!” cried Kitty, smack-
ing his face violently.

“How sad it is!” said the old
F‘rgxlchman. “Such a pretty young
miss!”

Roger hurried along the deck with
her and plunged down the state-
room companion just as Cullen’s
head emerged from the engine room
hatch, inquiring:

“What's up? What's going on?",

Roger didn’t pause; the
was narrow for two struggling peo-
vle to 5 abreast, but he hauled
Kitty along it and into the first
cabin they came to—wh'ch proved
to be her own. He deposited her cn

for the key in the door,

Evidently the struggle had tired
her, for she sat where she was,
panting for breath and half crying

velop its fine mentality; teach it to

passage | -

.he bed, and turned round to look |

This softly draped frock is just |
what you need for everyday and {
dress-up. Smooth shoulders with
fullness over the bust and g gently
flared skirt, make a dress you
will find very flattering and use-
ful, too. Silk crepe in a warm, dark
shade is becoming and well suted
to the lines of the design. Try
your gold necklace on the high
round neckline for a chic effeci.

Style No. 2680 is designed fon
sizes 14, 16, 36, 38, 40, 42, 44 and 45.
Size 36 requires 3 1-2 yards of 39-
inch material,

Send fifteen (15¢) (coin 1s pre-
fered) for pattern. write plainly
your Name, Address and style
number Be sure to state the size
vou wish.

Style No. 2680 Size ... seess seos

Street Address

Cily Province

VISIT LEAVES MEMORY

WINNIPEG— (CP) ~—Recording
for ever the date of the royal visit
to Winnipeg is the carved inscrip-
tion on the legislative buildings

realize that others have a right to
their opinion, too. Generosity and
charity outstanding assets.

here:  “Their Majesties King
George and Queen Elizabeth visit-
ed this building on May 24th,
1930.”

2680

SIZES
14 -0




