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P.E. Island

(By Uncle Joe)

GOLD AT MARSHFIELD

When the news spread that a
handful of gold coins had been
i |found on the beach at Marshfield,

great excitement ensued. Tall tales
went speeding around the settle-
ment—tales of enormous ,wealth
!lying buried, which could be glean-

: |ed for the price of adventure and a

little digging.

Mr. W, a young fellow with a
taste for adventure, and a group of
1]oca1 people hurried to Marshfield
to try their luck at uncovering the
treasure, -

Locating the exact spot where the

% lcoifis had been picked up, a tent
i |was pitched and a fire

kindled.
: |Some of the group spent the en-
i "tire night cutting firewbod while

the cook, John Lathers, prepared
. |the evening meal of bacon, bread
|and means.

| The mosquitoes tortured them
¢ Itill their faces and hands swelled
They tore at their
which »lmost drove
them into a frenzy.

Next morning shovels and pick-
axes were brought into play and
the task of unearthing the sup-
ipnsed treasure got under way in
|real earnest . By evening quite a
' {large excavation had been made.
/but as yet no treasure had come to
Ilight.
| That nigtt an Indian was seen

slinking about their camp; and fear-
ling he was trying to steal their
| meager rations, one of the party
| shot him. In the morning the body
|was buried where it lay; and all

‘took a solemn oath never to say a
| word about the shooting incident to
anyone.

After .the burial the men went
‘hack to the pit and. resumed work,
as though nothing of importance

i+ jout of shape.

Ellen’s Diary

By an Island Farmer’s Wife

There have been nice happenings
today for us at Alderlea. One
much enjoyed has been Mr. Chur-
chill’'s speech before the Massachu-
setts Institute of Technology, in
Boston, doubtless before a dis-
tinguished audience of scientists
and educationists. We recalled as
we listened, the couples in an ill-
fated plane who set out for there
from another state, and went in-
stead to their deaths. James in his
old armchair and I curled on the
couch beside the radio missed no
word, and yet it is difficult to as-
similate all in pa‘;sillg.

.

It is pleasant to know that in
spite of added years, Mr. Chur-
chill's voice has lost little of its
war-time vigor and inspiration.
“War is not inevitable,” he said re-
viewing the past and looking into
the future, and he gave cicdit to
the atomic bomb as its “deterrent.”
' As always he stressed the ideals of
:christiani(y for good living; a life-
|time he described as: a man "is
{horn, grows, hlooms and dies” and
"he put mankind which alone has
the power to reach “sublime
heights”—and human nature, above
all science. It was good to hear
again this man whose name is ad-
mired and respected in our time and
of whom coming generations shall
read in history as among the great-
est Prime Ministers of England of
all time—one who led the Common-
wealth and her Allies through the
terrors of unprecedented warfare,
who inspired and urged them to
extraordinary efforts—and smiled
grimly in the darkest hours, and
planned, and we suspect prayed,
and found the faith to lead to vic-
tory.

. ¢ o
March, month of Winter and
Spring, is leaving farm-folks pre-
sently in a quiet night. We recall

though not unkindly, the wintry
storms of the month, which for a
time isolated farmsteads, for we re-
member as well, how enjoyable

Bachelor 'Vlonders

Woman's Meal Ticket Is Marriage
But What's In It For Man?

DEAR DOROTHY DIX: What does a man get out of marriage?
It is easy to see what a woman gets out of it. She gets her living. Her
husband is her meal ticket. Taking it by and large, marriage is the best
vocation a woman can follow, and the one in which she
can.get by with the least talent and with the smallest
expenditure of effort. .

But what does a man get out of marriage that
glyes him a run for his money? He loses his freedom.
His wife takes possession of his pocketbook and there-
after he is nothing but a bill-payer, slaving for land-
] lords and grocers and milliners and beauty shops. His

W bride's cooking glves him dyspepsia, and he spends the
l?alalnce of his ‘lile walking on eggs to avoid trampling on her pet pre-
judices and opinions. So I say, what does a man get out of marriage.

. A WISE BACHELOR

Well, marriage—the right sort of marriage, at least—
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follow the Tintex instructions that
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" Do You Want Taite Perfection In
Apple Juice? Then ask your grocer
for Scotisn Gold Brand!', ., It

oomy ‘sight to

you'd never substitute a sandwich for the
evening meal, would you? That's why
. . “this recipe is Just what you've been look-
ing for .’. . 60 jxﬂ‘ys uick “B%‘}iéﬂ"“d so'good! . ..
Mix 1 1b. hamburger with 15 LIBBY'S EVAPOR-
ATED . 2 'tspns. salt, pepper to taste and 3% cup
crumbled *blue” cheese. Shape into patties. Bro. -
Yes, there are so many deliciqus dishes you can pre-
pare 1n a_jiffy with Libby’s Evaporated Milk . . . 80
rich st whips! All the original cream is left in the
country-fresh milk as it goes to the evaporator where
half the,water is removed. When you get Libby's—you

get “full-cream” Evaporated Milk, This gssurgs you
wooderfyl gocduess in eggking! :

the “gold standard” ap?le juice
made from Nova Scotia's famed
Annapolis Valley Apples . . . apples
j carefully selected as to variety and
. V¥, blended to give . . . flavour perfec-
tion! There’s no doubt about it—SCOTIAN GOLD
APPLE JUICE is exactly as you like it! You'll find it
in three different sizes—the easy-to-carry 20-ounce—the
convenient d8-ounce family gize—and the large, econ.
omy 105-ounce’ can. So why not order Scotian Gold
Apple Juice today? . . . chill it in your refrigerator and
]npljve ilt for breakiast tomorrow! You'll agree—it/s dee
1cicus ! -

gives a man love. Not the light love that can be bought in the market

Continued on Page 10

ha e _le 2l 2l 2

How Can I 11!
By Anne Alhlgy
>0 0T ¢ 0B O - 0-

Q. How can I keep plaster of
Paris from drying too fast?

A. Ordinarily, plaster of Paris
will dry so quickly that it is rather
difficult to use it for patching. Try
mixing it with vinegar, instead of
water, or water to which some vine-
gar has beer added, and it will re-
main workable for a longer time,

Q. How should feather pillows
be aired?

A. Do not sun feather pillows
| as the heat brings out the oil of
| the feathers. Instead, hang them on
| the line on a windy day so the air
| can penetrate.

Q. How can I kill the odor of
| perspiration?

A. The odor-of perspiratiors can

be killed by bathing with a solution

Continued on Page 10

Continued on Page 10

| of bicarbcnate of soda in water.
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Household
, Scrapbook

By Roberta Lee
Hot Biscuits

If members of your family like hot
biscuits and muffins for breakfast,
it is a good idea to mix them the
night before and let them stand in
the refrigerator over night. Then
they may be.placed . in their pans
in the morning and no time will be

lost.
Whi> Linen Shades
Clean white linen shades by using
equal parts of flour and borax. The
shade should be laid out flat and
the dry mixture rukbed on with a
clean cloth,

Dry Mop

Be sure to use only enough oll on
the dry mop to‘catch the dust. If
the mop is too oily, it will cause the
floor to attract dust.

A Wise Easter Rabbit I know thought
of this wonderful * Easter Egg” pres-
ent for young folk! . . . & Savings
Account ‘at the BANK OF MONT-
REAL will be a real “Easter nest
egg” for them. And they'll be proud
as punch to think they have money
of their very own in the B of M. Add
to their account every Easter . . .
and Christmastime, too! It’s the nic-
est way I know to teach them the
savings habit! And then you might
take them visiting to “My Bank”.
They'll really enjoy it. Just as you
enjoy your visits to the Bof M. The
friendly, helpful people on the coun-
ter will be glad to help you open
Savings Accounts for your children
. « . 80 why not open that “Easter
Account” now? /”

. ‘n’ span. It's E.

you use

winter wardrobe and your new S|

Beginning To Think About Spring Houuclnnh;l? I know a “must” for
your annual Spring chore of m.
RGINE, that
that's death to grease spots. I
stains on upholstery. They'll dxsa%pear
Energine Cleaning Fluid.
moving rubber heel marks on linoleum,
surfaces such as refrigerators, bathtubs, wasl
« ?l”kl,?' No 1Yondelr £0 many
nergine i riceless” come housecleaning
o g ring clothes fresh and spot-free,

Have You A ' Dessert Hungry " ‘Family? Most families
love desserts and it does seem hard sometimes to think
of new ones every -evening and still balance that
“bugbear” — Your Budget! So'I know youw'll like this
economical, delicious BENSON'S CO STARCH

recipe: @
. CHOCOLATE CREAM PIE \
1 baked pastry :h‘ﬁu 9”) 315 to 4 tbspns. Benson's Corn Starch |

2 cups scalded . A o
2 (1-0z. s?uas grated unsweete 34 cup cold milk ¥ v
ened chocolate gs, separated
{F cup Crown Brand Corn Syrup butter (optional) >
S Vb, White BUEY, gouble boller bver boiling watsr; add grated chocelste,
cal n top ouble ‘water; a ate,
When chocolate is melted add corn and sugar: blend with rotary 0
Blend Benson's Corn Starch and lﬂ% eoﬁ"ﬁmk; add to hot mlxm‘r,:.::nr '
cook, stirring constantly, until smooth and thick, Cover and continue cooking
10 minutes, Add_well-beaten egﬁ yolks and cook 3 minutes longer. Remove
from heat, add butter and vanilla. Beat until creamy. Pour oigio 9” baked!
shell and wp with meringue prepared from the two egg whites remnuunx.}

No One’s Ever Tried To Take An * Opinion Poll* on how much babies

like HEINZ BABY FOODS, for babies aren’t very talke

ative, But I'm sure you'll be able to tell from the ex+'
Jression on your baby's face —that he thinks
“scrumptious”! Mothers and doct: too, re
aby Foods. Easy to prepare—they’re “ just aight. -

o

they'r} :

Heinz Te
for tiny tummies. Meat products, vegetables and des-
serts cooked to baby-ready digestibilitygin Heinz spotless
kitchens, Buy them at your dealer’s in the convenient % ounce tin that'y
vacuum-sealed to assuré flavour freshness! They're, every one of them,
backed by M’ﬂ’_ Heinz reputation for q“:g&

A Spring Song W

what your hands
will ®sing” when
~ you keep them soft |
W and lovely the fame !
ous ¢ Jergens” wayl !
Afuilq every “'f)ll;y chore .. . dw{-
washing — scrubbing — or bathi
2 RGENS

S simp} t JE
R T An it will heep y0Ur | ORION " your_ heods o

ins your house look spic
amous cleaning fluid,
Don't worry about those
like magic when
Wonderful for  re-
makes go§elgin

asins
homemakers agree that

! | them petal-soft . . . mowy-whita.
o as 250 at your drug or department |now tﬁt the season for

dresses is just around, the corner . .,'
T'd like to suggest thad you &y :
this:— Smooth and soothe chapped

You can get Energine for as lit

Reris ed to the f: t that how your biscuits never
oo someho
Resign e fact tha y Do bakig

quite “ turn out ” right? Have you given up

e ]
T'S amazingly easy to bake the kind of cakes and M o d ern

| | ‘ o
! OW‘ ége,' pies you always wished you could —with Swift'ning
: ’ ~the entirely new kind of shortening g

#an you areamed

70 bafke He fest

e New Krrd
of shorrening/j

DIGESTIBLE—AND SO NUTRITIOUS

Quick-mixing Swift’ning saves you time, work, and
icebox space. Keeps without refrigeration. Get
Swift’'ning today! It’s really digestible—and nutritious!

Etiquette

By Roberta Lee

Q. Would it be all right for a
girl to send a birthday card to a
man with whom she works, the re-

lations being friendly, but never
having been out with this man?

A. Yes. The purpose of birthday
cards is to extend greetings to

A. With the fork, the part which
is not easily broken off with the
fork being left on the plate.

<> 0 <> 0 <0

Morning Smile

{

because it’s so much bother an

tion is so easy to_achieve when
with TEA-BISK. Wonderful Tea-.
biscuits you've ever tasted . . . and
Just add milk or water, then
other Tea-Bisk taste-treats, téo! .
I.. . all so easy to make and delicious
on every Tea-Bisk package!

The Small Fry and the grown-ups in
your family wil

already had the pleasure—try itl—
soon! It's so good—so good for. chil-
{ dren and grown-ups alike. For 5
| Minute “ Cream of Wheat ” contains
blood-enriching Iron . « . and it pro-
i vides extra Calcium and Phosphorus
. for dYets deficient in these ¢l ts
. That's why so many mothers put
' 4 Cream of Wheat” at the top of

d the results are so dis-

inting? n heré’s good news for you! Biscuit perfec
oIy e Aty you Sllnake your biscuits
isk makes the fluffiest

pop them in the oven! Try

)

elbows with Jergens Lotion + just
as often as you think of it. It's the
little beauty tricks like these that !
keep you looking your loveliest! So =
keep a bottle of Jergens handy in &'
both kitchen and bathroom. Youll™

use it often! -

R

it

here’s all you do:— o%3%

3

Dumplings — pancakes — puddings
when you follow the simple recipes

Wise, Wise Mother is she who encor
interest in the kitchen . . . and wha 2
JELL-O jelly powders offer a wonderful o;c:’portumty for

g friends. ; A ;
agree that this is a | such occasions, for it's 6o casy to make Jell-O desserts and
WS a”/ / es eVe,' — yo&gmﬂl m'.,,f,’{ﬁerlf,‘f,'f’d 1‘;:?: R scrumplious dish!|salads. And what a grand assortment of flavours the({e are
tactless for this second gir'l to say So emo-o-oth and | for her to choose from ... Jell-O’s seven, delicious “locke
“I am glad to know you. Jane has tasty and so very|edein” favours—Strawberry, Raspberty,  Cherry, Onags, S
. * talzed 30 much about you'? easy to prepare . - < L'élrlnon' Lu?l:eafnmh-laes:&p eﬁnv::;vuﬁe:):kﬁnl perfection of conomicad:
W/ ' A. Yes; nothing could be more d%icIié,\g :\}\Insxt;; T Nt it often. 4 '
' tactless barrassing. 43 A o e, . i
E EE— .nQ HO‘: w:h:ur{d a,sxparulu be| WHEAT” will be a family favour- Here's An h“;’nyM?:d"ﬂA:::‘;_’w;E: ?:&gly:‘fn?.tsrr“‘zmg M“
eaten? ite in your home. So if you havent SHIRRIFF'S FLAVOURING EXTRACTS AND FOOD:

COLOURS now! Here are just a few Easter suggestions:
for that gala meal:— Add a few drops of Shirriff’s Fruis:
Flavouring for any fruit missing from your fruit cup .
_ and tint the juice with one of Shirrif’s Food Colours. Make
@8 Jittle Easter cakes with gayly coloured icings — flavour
with Peppermint, Orange, Lime and other tantalizing and delicious Shirriff’s:
flavours, And for the most decorative touch of all — colour Easter Eggs
with Shirrifi's Food Colours and put them in a little basket in the center:
of your dinner-table, It will look like the Easter Bunny has paid a very:
special visit to your house . . . and colouring ter Eggs 18 such fun’

&0 oo || B
she (indl e their shopping lists—regularly! for everyone!
% e antly): “You had n Y . ”|
— business nwgkx;ss m{l" ou fad ne Here's A TREAT Of A Beauty Treate Good News- Fu” Al You "lu:gdm 1 With ?0
He (apologetically): “But, hang| ment! . . . Yes, a “ Woodbury Facial “budget, trouble * at all, you can buy thaf <
it all, it wasm't business — it was | Cocktail” is & treat for your skin. It's beautiful Spring bom:c and give your _ _g

with this recipe. And if

Watch for the Helping

Preparation:

DAISY DREWM CAKE

pleased with the simplicity and your success

you'll find with Swift'ning and this recipe,
it's easier to bake fine cakes than you imagined!

you where there is a chance of mistake!

P&~ Have all ingredients at
room temperature. Preheat oven and set at
375°F. Line bottoms of two 8-inch square (or
9.inch round) layer cake pans with waxed

Mixing time: 4 minutes

you're a beginner,
rub

Hands! They warn

30 minutes.

medium speed of electric mixer.

xcr?ing batter off sides and bottom a} bowl with
er scraper. After 2 minutes, scrape beaters

or spoon and mixing bowl thoroughly.

Step 2: Add the unbeaten eggs. Beat 1 minute:
Scrape beaters and bowl thoroughly. Con-
tinue beating 1 minute. Pour equal amounts
of batter into prepared cake pans. Bake about

Keep

When cake is done it will

New Swift'ning Recipe Book!

pleasure!”

It was her first visit to a night
club; she was seated beside an
artistic-looking young man. “Tell
me,” he ventured, “do you care for
Mezzotints?"”

The Stars Say--

By Genevieve Kemble

L]
Yor Friday, Aprit §
A DAY of .intensive and intense

action is forecast, with dymamic
and profound situations and prob-
lems, their deepest fastnesses

so refreshing — 60 SMOO!
skin! Here’s how: .

FACIAL SOAP.
with two rinses — a warm and a col
It's like magic! Your complexion is
and glowinf and almost before

treat _yourself to
Woodbury Facial
tried it even soonerl

- you'l

find ther at drugs
about feminine hy,
PQ. — for your

thing to your
. . work up 8
creamy-rich lather with WOODBURY @

AL Massage thoroughly
over face to cleanse and soften. Follow

ou can say “ Wood-

our first beaut; ! t
p — today? Youwll wish you'd

Whether You're A Spriig Bride or are celebrating
Il want to know about
have found ZONITORS dainty,
vaginal suppositories are

family most elegant meals as welll For

KRAi‘T DINngi‘ln is now available at a ~
new low price! Delicious Kraft Dinner
. .. it's & wonderful macaroni-and-cheess
combination that makes a main dish for
four! Costs only a few pennies—but it's .
a real compliment-getter—a real meal! And it's so very},
easy to prepare. In every package of Kraft Dinner

wonderfully fresh

MARTHA LOGAN'S ""HELPING HAND" RECIPE POINTS “Well, no,” she stammered. “At o Soap”l You see, Woodbury, contains | a special fast-cooking macaroni that cooks to fluffy

THE WAY TO SURE SUCCESS ledat. mot Bafgre surb®e bury Facial Botp Il e ingredient, used in, ine {aco| lightness in. only 7 minutes. And in the sume packsge,

i J i : b crcams. The lather is extn-mxl.d—ext,x;a-nch. aves| there's checlar cheese, already grated, to sprinkle m“
Even if you are an expert, you'll be extra- using about 150 strokes per minute; or at et o dry taut feeling — no “skin-bum”! So why not| g "o0q cheese flavour! All this—and plenty of;

(ot ol appetite appeal” . . . for you and your family ab »

new, low pricel

O e Mooty of women
i ar method of feminine hygiene. Thousands of wom:

f‘hcol’:\\11’3:1:'1":1:1'; and effective. These greaseless, stainless, mow-whxfe»
powerfully germicidal — yet absolutely safe to delicate tissues. You'll|
tores across Canada . . . and to help answer any questions you.may lnvlo
iene — simply write to me — Barbara Brent, 1411 Creaceat St, Montreal,
ree ‘copy of & booklet giving frank’ facts on this oo-xmportnnt-to-mqne«h

paper. ing back quickly when pressed by the finger. Contains 75 wonderful, =, y ? AL ] :
A ? "1 send it to you in a plain wrapper.
; Ingredients: (Use standard, level measure) czé‘:}ucl’ll; with :;::l\‘.l:,’ i::‘enr‘:%:':-o&"?e:g:: ok q“‘:“ ";"’.;’: et f,l‘:::,bu:d,;?, “;?,,l:,i:d',’:,‘:dd‘:b'.m"“’m’c' ' e ey NI
58 ’ Swift'ning’ P3 tep. d acting® ans. When thoroughly cool, fill and frost. or your free Swift ning rescern ' i s DRI It sy / ] rees, abcut 46 minutes.
s ?cﬁ‘;‘; s{?'rxe{:i Cake flour Mt;fkinog“l;k:jg: & ecorl(ewilhwholesbllyncheé almonds, tips Recipe Book. Print name, :nt o s tlln Lot ﬂrzfrtibli:d POl | G- ENEPNaNe, | at a time, beating well after each de:“ cake stand in its pan on ?
i Be sure to sift flour if single-acting type)  dipped in melted chocolate. address, and send with one POFAS DIRS MEF: -0 e o & addition; etir in lemon rind. cake rack for 10 minutes;” turn oul
b ngor: ]r!xe‘::luri‘zlgé @ ;, up. ’:'t[k Swift'ning carton top to: :m:lcu]l;:.c lﬁm%mt (?‘:ll\‘:p;ut C 00 k " Com er Combirie milk and vanilla, peel off paper and turn cake right/
Spoon li i 3 i , . L eam
I%pc(:xpl lu“guy Zpeggs‘ & 1 tsp. vanilla MP"" Frosting: Put '/'4 cup Swift’'ning lnt.o M'_‘;_d" Log?n, DeP'*n ‘| lic eye. Sharply contradictory and 1 . 1 'A?\?red:yltelrl:l'lrt:?u:"l'!ht?h:rﬂlvoﬁ side up. = Ice when cold.
mixing bowl. Sift in 31/ cups confectioner's Swift Canadian Co. Limited, conflicting forces are at wor, with osies-00 wiansiie drsggees | XY IO S oomblmmy lightly after

Step 1: Put Swift'ning in

baking powder fin.

P~ *Look for the words "Double-Acting” on the

mixing bowl. Sift

sugar, 14 teaspoon salt, and 2 tablespoons

Toronto 9, Ont.

objective and forthright crises, in-

d recipe with Swift'ning. If your

e* Jou bake i

et un',d'ﬁfﬁ."' 1
er, i

you are 0o co:&l;t:f &.f":l with
ien

ad Swilt Cansdian

t
Co, Limi
k’nlnﬁ carton, list of H.
pe, {l ce p-ld for nfh; tell us why you were
we' ufnmllom triple your mone
wil mous for fine ¥, developed Swift' i
kind of shortening, to make baking easier and qui
* Mode with double-acting baking powder.

- foretion honestly and bravely, un-
expected denouement may mater-
falize, with unpredictable progress
and prosperity.

Those whose_birthday it is may
anticipate a year of excitement,

family conflict, contradictions and high
¢ A e SRy
efoing jects, tions and performance,
affecting the life profoundly: “to
the quick,” in business, reputation,
homors and accomplishment, affect-
ing private, public and intellectual
life shaping the career brilliantly,
fundamentally and objectively.
There are pitfalls, mysterious and
subtle, in which intrigue and sin-
{ster currents rise to heights of re-
nown and distinetion. Sagacious
and practical performance climax
deeply or fostered currents
'| of emotional or spiritual values,

A child born on this day is spec-
tacularly - endowed with versa! i
power, accomplishments, transcend-
ant talents riging. ‘to sensatlonal
achievements and henors in Kre.

oronto 9, Ont.,
ts used in Hy p:

potential in the realm of new pro-

in flour, sugar, baking powder and salt. Add cocoa. Add an egg and /4 cup strong black LEM( CAKE :
milk and vanilia. Beat for 2 minutes—by hand, coffee (cold), Beat until bieaded and flufy. o St ing 0 the rdo-mar ‘t’;‘:d!:;‘"’! e‘g'mﬁ:‘:":c:{n‘:g:f"pﬂ:’uﬁ plingen, Turm batter into & gressed §-inch
Pyl g s and intangible, Handled with dis-| This is & molst cake, with & rath- | S % o0 Bot o 1 i Greased

er open texture, It keeps nicely.
The moistness and Spongy open
character are both results of the
use of corn syrup. Sometimes in a
cake s0 ilght as this one you may
notice a rather darker color at the
bottom, due to the lyma- but the
over-all eating quality is not spoil.
ed by. that {rregularity in todu.

5 tablespoons shortening (or mix-
ture of shoriening and butter
or margarine) /

1 cup fine granulated sugar

14 cup corn syrup

2 eggs, well beaten

1 teaspoon grated lemon

% cup less 1 tablespoon

% teaspoon vanilla | .

Measure and sift together twice

the flour, baking powder and salt.
Cream the shortening and gradu-

rind *
milk

then blend in ¢

; orn syrup,. -
|, Add the well-beaten eggs, & 1ittle

ally blend in the sugar; cream well |

éach addition.

paper, Drop pan on table two or
three times to expel large air bub-
bles frcm batter,

Bake in a moderate oven, 350

Don’t Make
This Mistake
When Child Is
Constipated

-snu.mm%f
pecially. for ounes ;




