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For Women
who hold

- more lovely ..es for it
occentuates the most flat-

gering tints In'your own skin,

more,

The JENKINS PHARMACY

or

their heads high

YOUR SKIN IS OUR INSPIRATION!

THIS WEEK ONLY!?

You wifl recelve a gift of o full $1.45 box of CHARLES of the RIT2

Living And

Leisure

i ther are well blended into the 2-3 try {1l
/ ; out to our sfiiter and sit on a oy ! Flavour SPDPASHY 0N
(Continued from page 6) stome in front of the door, and P%gyic on gpe dry ingredients and 1 teaspoon baking powder PASTEURIZED

article of cellulose fibre obtained
from Canadian trees. Al=

she sald sadly, “and it is jus; a

few pages.
“When did you find the time?”

“During air raids,” she said, “I
was so mad at the Japanese, so
boiling mad that 1 thouglt I had
better do something. I could at
least keep my mind occupied. I go

work there with my English dic-
tionary and the thesaurus until the

BASIC WHITE CAKE

1-2 cup butter or shortenin,
1 cup fine granulated suf g
2 eggs, separated 4o

It a great deal easler to cream

you let it stand at room temp'ertf
ature for some time so that it will
buges&ft when you are ready to

Cream the softened butter or
short,enmé1 until it is light and
creamy, then greadually cream in

the sugar, and if you make a prac-
tice of always using a finely é’;rm-
ulated sugar in your cakes they
will have a much nicer texture.

powder and salt. The amount of

salt will depend on whether you

lise butter or.shortening. A "1-2

teaspoon will be sufficient if you

are using butter, but you will need

ItSo uuzedl teaspoon salt if shortening
€da,

3-4 cups of bread flcur and 1 1-2
tablespoons cornstarch in place of
t.hz 2 cups cake flour,

amount of the sifted

a
dry ingredients and then a small
amount of the milk alternately to
the creamed mixture, It is ~not
necessary, or desirable, to beat in
the dry ingredients or the milk, if
the shortening or butter has been
well-creamed in the first place —
you just have to mix them in until

milk have been
flavoring

uszed, add the

Social and

THE CHARLOTTETOWN GUARDIAN

PAGE SEVEN _

D et s

LABELS

BRITAIN'S

with a description of the War

machine portrayed,
Every true Canadian
will prize them

“spitfire’’ “Flying Fortress”
"lﬂldun"‘l-ombnr o ‘‘Deflant’”
“

For each picture desired, send a com-
plete “CROWN BRAND" label, with
your name and address and the name
of the picture you

want written on the

back. Address Dept.

K.A., The Canada

Starch Company

Ltd., P.O. Box 129,

Montreal.

The Syrup with
the Deliclous

Sugar-Saving
MENUS

S e S s a e s aad

(FOR THURSDAY, MARCH 19)

AKFAST
i 2 cups sifted cake flou: BRE AS' 3
C"ARLESQ"'I. RITZ wilt 3 1-2 teag T Bananas Cereal

: poons bakin CROWN
blend individually for you @ T teeann T pyRder Melbg Toast ploney
shade of face powder to %\/}2L}§§35-pcon flavoring BRAND

kin look bubiee on sheamiais JOU are using SYRUP LUNCH
moke your skin 100k younger er or shortemn?, you will find
er

spaghett! and Tomatces
Brown Rolls
Canned Raspberries

*Cgcoanut Dainties
Tea Cccoa

DINNER
Hot :Bonlgd ‘Tongue Mustard Sauce
ro

wned Potatoes
Shredded Boiled Cabtage
*Eggless Spice Pudding
Tea Coffee

] Sepax:a.te the eggs and heat the 4 i
Foce Powder blended individually for y;o v::h ony pwrchase of ymailsxkg\:%::l :lnd o bot:lhe Sreso FIAG"“ n"agnl;hfgsi ; Aot DMNTIES- BO ' thiS iS
iohen CHARLES of the RITZ tolletries; T0 the Value of  §1.45 it ‘and sit it ‘;za%g%ﬁthegmmgaaiﬁg On attractive 8 x 10" mounts, each 1A, ciip buliex y .

1-4 cup shortening

1-4 ocup brown sugar

1 egg yolk

1 cup flour—pinch salt

Cream butter and sugar. Add
beaten egg yclk and blend in the
flour. Roll into small balls and dip
into the slightly bcaten egg white.

move frcm oven and press again in
centre,  Return to oven and ccck
slowly for 10 to 15 minutes more.
Fill top with a spot of jelly while
warm, Temperature akout 300 F.

EGGLESS SPICE PUDDING

1 tablespoon butter

2 tablespoons brown sugar
1 cup seedless raisins

2 tablespoons corn syrup

1-2 teaspooil cfnmameon
1-2 teaspcon nutmeg
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Personal - Fashions

Great!

LL the members of your family will
enthusiastically approve when you

2 & .
THE As you will " " o Bell ‘‘Airacobra’ F .
e GRexall srope ot I i B l1 0 [ et o [| R0 e [ dectlid soumnil o Aylmer Jams for desserts, baking or
¢:]|;5p(» nsiIng Uhemigts ] hal\’JeL:;;L tthi% 1ndzh§ house, you can ::R?::"&:g:;sp‘ll‘i?u.u:!lg uisel” 4dTange 0B qugitie. Bhiest ARG pIGRS S i
; substitute brea cur by using 1 A e Ry othere 1 r £ inutes. Re-
pHoNE 219 Cor O1 Georce & KENT 515 CHARLOTTETOWN.PEL Easeny e an e I e e v anA ek asat b

Aylmer comes in a very large variety ...
delicious . . . appetizing . . . wholesome.

| Literature

spruce trees. ” i 1-4 teaspc love °
hough 5 QOGS A oddly P 0d Aro ZIGUE over us. o 10en beat, the ogg whiles unl g e et JAMS ° JELLIES ;
]l ey are stiff, but not dry, and fo is p b
WA i bt sl Do “raager  TREPARE AR BEFORE  nenm’io e erke it ARG SN | o o mik MARMALADE -
than the matural sponge which / it et Pour the batter into a square loaf T 1 teaspoon baking soda I
the sundried pskelton of e dead  Nobody expects you to know the P2% into layer cake pams, or into Cream butter and sugar, add

marine creature,

MME CHIANG KAI-SHEK
“Sometimes I am working at my
desk,” remarked Mme., Chiang
-Shek at her homeé in Chung-
, “and I do not know how I
can get through the day, and
then the generalissimo comes in
and wants to talk to me or take a
walk. So I leave everything. 1t is
ot easy to arrange my day. But
1 think my first duty is to him,
end if I can help him, I am mak-
ing the greatest contribution to
na.” May-ling Scong Chiang is

technical side of permanent waving
~—the customer simply puts herself
11 the hands of a good, thoroughly
experienced operator, and lets him
make all the decisions,

However, the smart customer
dces insist that a test curl be made
And so does the trustworthy op-
erator. No matter how many per-
manents you've had in the same
shop, you go ahead only after
the results of the test curl have
been carefully examined,

It's a mistake, of course, to fell
the operator that ycur hair has

cup cake pans. The square pan or
layer cake pans may be either
greased or lined with wax paper,
but the cup cake pans should be
merely greased. i

Place the cake or cakes in a
moderate oven (375 deg. F.) and
bake. Thp Suare loaf cake will
take about 40 to 45 minutes— the
iayer cakes about 25 minutes, and
the cup cakes will require about
15 to 20 minutes baking.

Remove cake or cakes from the
oven and allow to ccol on a cake
rack before icing or filling.

move the skin and bones from the
salmon and break into flakes. Mix
1 cup of the prepared fizh with I
egg, well-beaten, and spread this
over the buttered dough.

Roll up the dough like a jelly roll
and place the roll in a greased pan
Beat the remaining egg with the
remaining cup of salmon and ar-
range around the roil in the pan.
Bake in a moderate oven (375 deg.
F.) for about 45 minutes, or until
done, This will yield about 6 serv-
ings. Serve hot with egg sauce.

BAKED STUFFED FISH STEAKS

corn syrup and raizins., Combing
the sifted dry ingredients with the
breadcrumbs and add alternately
with the milk in whict: scdsh has
been dissolved. Turn into greased
mould, Cover and steam one hour.
Unmould and serve with slightly
warmed corn Syrup.

NEW HANDKERCHIEFS

Hankies display a hankering for
19th Century designs and color-
ings, and a nostalgic, sentimental
urge for bowknots and blcoms. It's

Many Delicious Varieties

«AMS: Strawberry, Ragpberry, Peach, Plum, Cherry,
JELLIES: Black Currant, Bramble,
MARMALADES: Pure Seville
Orange; Orange, Lemon and Grapefruit; Pineapple.

Damson, ete,
Grape, Crabapple, etc.

Ask your grocer for Aylmer Brand

) QUALITY GIVES

Made in Canada’s finest and largest jam factory from
fresh, ripe fruits. Distinctive flavor and quality fully pro-
tected by the Aylmer Vacuum Pack and Flavor Seal Cap.

FLAVOR-SEALED TINS FOR OVERSEAS
Thousands of tins already safely mailed and enthus-
jastically welcomed by servicemen and civilians
overseas. Be sure to include a tin in your next
overseas parcel.

CANADIAN CANNERS LIMITED

+ HAMILTON, ONT,

IT THE LARGEST SALE IN CANADA
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not been bleached or tinted when all very pleasant, and very, very s

s very human person, writes you know very well that it ' has SALMON ROLL g 3 ), ) ) )
< 4 rice ladylike . New suit pcckets and %

l'lﬂlﬁha Ge‘lhmom. She nkest )!“’ His methed of winding and the —— % g&g :&% bread crumbs pocyketbooks will hldep an imagin- S = 4
iy of her writ s AN omount of hekt he.glvescoon cbe | Licup flour 1 No. 2 can crushed pineapple ary whiff of pot pourrd and laven- CROCHETED BATHROOM ENSEMBLE e by o :
quality of her , as do all correct only If you co-operate — 2 teaspoon baking powder 1 small onion, minced der, with one of the new hand- hould be broken in 4
other . been trans- dont expect him to do his best. 1.4 teaspeon salt 1-2 teaspoon paprika s kerchiefs tucked insice,  There paint brushes shou i bna i
Biting an extract from Chinese his- work if he has to guess as to what 3 tablespoons shortening 1-2 teasmoon s2lt is also a trend toward circle de- oarefully before they S Eh ¢
tory, The extract, a parable al- phad been used on your hair and 1.3 cup milk 1-9 Fepemmon Save sign of tiny buds and even birds, ©Of the best wnays is to scak ~the ;

most, was very timely, though it
wes  written 3,000 years . ago.
;hopllnkmo! ml!tl,_," the sargl.l "Wt;e:gl

e ‘ope were still runnin
around in skins and eating each
other, there was political thought
in China.” That Chinese hate a
huge, constant pride In their race
and their history, and soener or
Iater it always comes out that they
have been -existing in a state of
dvilization Jonger than any one

else,
‘I worked twenty hours over it”

how long ago it was used. He must
be guided by the texture and also
the condition of your hair.

Halr should be conditioned for
a new permanent. An oll shampoo
or two, conscientions additional
brushing and massage will add to
the return of your investment.

Remember of course, that post-
permanent brushing {s just as im-
portant as pre-curling routimes.
And brushing won’t harm a good
finger wave—it will keenp the hair
and scalp In fine condition.

1 can (1 lb.) salmon

eggs

1 tablespoon melted butter

Methed:  Sift the flour,
measure and sift again with the
baking powder and salt. Add tre
shortening and cut this in until the
mixture is in fine crumbs. Now add
the milk, mix well, and turn out
onto a lightly floured board. Knead
lightly for a few minutes and thien
roll out to about 1-4-inch thickness
in a rectangular shape, Brush the
dough with the melted butter. Re-

then

1-8 teaspoon pepper

2 large fsh o ste2ks

Method: Combine the rice, bread
crumbs, the well-drained crushed
pineapple, onion and seasonings.
Spread thjs dressing on cne of the
steaks and cover with the other
steak  Place in a buttered baking
dishh and pour the juice drained
from the pl[n‘eflp'ple arcund the fish
Bake in a‘hiot oven (450 deg. F.)
until the fish is tender, y‘s¥ing 10
n;s]mtes for each inch thickness of
fish.

framing more lush centre designs
of full bloom splendor. Whether
your fancy runs to plaids, stripes
or just plain white—you will need
some of these romantic handker-
chiefs to match a tender mood,
and make your stcry-book life
come true.

PAINT BRISH BREAK-IN
ADVISED BEFORE USE

To Insure their longer life, now

i needless '-o \ legs, disappear under a crispy
modern flounce! PNANMID i i Sl il Ml il (e sl U M e i s L -——
pay The pin-on1 way of making slip 7
covers is explained in our booklet. TREET ADDRESS = == o= == == e e e e = o o o o e o -
more! You first remove all cushions, then g
— work section by section, CITY — — — == o o o o o PROVINCE — == == == w= w= o -
Pin the fabric—chintz and cre- =

Risky to
pay less,

brush in raw linseed oil for scveral
days. Then dip it into the paint-
ing material you intend to use and
draw it acrcss a rough unplaned
board s:veral times,

This will remove any locse bris-
tles that were not securely fasten-
ed during ‘the manufacturing pro-
cess. If the brush it puf in paint
before being socaked in oil, the por-
ous bristles will absorb pigment,
causing them to stiffen and lose
their flexibility.

New Slip C:vie.r Revives Old |
Sofa

Spring Style Made Pin-On Way

Like a humble bud bursting into
bloom—your plain sofa in its
flowery spring slip cover!

It's easy to make, because you
just pin on the goods without cut-
ting a pattern. And it's thrilling to
see out-dated lines, such as curlicue

ensemble made in two colors. g Y
needed, illustration of stitches and complete instructions for making bath
mat, stool and seat covers.

28 47;4,‘:&"4
IO
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DESIGN NO. 897
Crochet hooks will N when needlewomen see this smart bathroon
Pattern No. 897 contains list of materigla

To order pattern: Write or send above picture with your name and

address with 15 cents in coin or stamps to Needlework Bureau, Charlotte-
town Guardian,

To Charlottetown Guardian

Needlework Department

Design No. 897

tonne are practical and lovely—to
top-back of one section of sofa; now
pin down inside-back and seat ard
cut 1% inches around pins. Allow a
4-inch tuck-in at back of seat.

In the same way, pin fabric to
other sofa sections and to arms,
sides, back and cushions,

Finally pin, then baste, ALL the
pieces together. When cutting
flounce, ‘add 5 inches on each side
for the pleats and another inch on

Pow 80y MOM'S
LATE - 80 WE HAVE

each side for seams,
Buy More Our 32-page booklet explains and
I, diagrams every step of making a
wGr slip cover—from estimating ma-
s s terial to finishing. Shows how to
g g cover chairs, too, and auto seats,
avings Tllustrates making. different kinds of |

'Cerﬁficotqs

seams, flounces, :
Sead 23¢.In g3ins for your copy

of “How To Make S!ip Covers" to
The Guardian Hcene Service. Be

Three good reasons for
keeping PREM on hand

It’s the best-tasting, readyl-to-serv_e
® meat I know. All the family love it!

sure to write plainly your Name,
I Address and the Name of book- p peor js good HOT, fried or boiled, with
o . 2' other foods, alone, orcoldin sandwiches. i
Send ; \N Ew : i ; N 3 It’s soquick and easy tc:;;rve i t_;;l::) tlf:;
1“““‘“"”‘ y i Fast ‘ o Y 1 ) ame s thing when unexpecte uests
s ¢ v hich Swift scientists Faster creaming, better blending of new blended Jewel gives you lighter, ; | i
m,;h Book ?l:l.l'f.\'l'lT: 'J:;!‘. |::|:l"’l:lol::“ﬂ; l::;lg 5:%?!:!: l:{ﬂ‘: f:;s with vegetable l!u;@qr cakes, 352 , more tempting piecrusts, crisp, richer cookies and A delicious meat all ready to eat, Prom is made ‘
a5 ils to give Canadian housewives a still fingr Jewel Shor d - g deep-fried foods. Be sure to ask your dealer today for Street Address by the makers of Swift's Premium from choice E WAR |
; ge’lmralﬂ:l snowy wh‘i’t:: dliaenew blen: eJ Jewel means even better the new blended Jewel Shortening and discover. for yourself its many cuts of pork, sugar-cured ! Get two or three tins of BUY MORE | }
results for you in your kitchen, Swift Canadian Co,, Limited: . cooking benefits, Yes, it's still in the familiar red carton:. oy Provinoe Prens dpday! Swift Canadian Co.; Limited. SAVINGS CERTIFICATES &

. s
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