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JHurfah for Sister
= Weep Over Her Borken Romance—For
No Woman Minds Losing the Man
She’s Lost Her Taste for, but
Practically All Women Think
it is the Romantic Thing
to do to Affect a
' Broken Heart

“I just can't be bothered crying about a broken romance,” says Evan-
gelist Almee Semple McPherson Hutton, in commenting on her recent
“divorce, That is the most intelligent attitude I have ever
| woman to take toward a marriage tha
gone sour, and - if more
dreams have turned into
follow her example the world
and a more cheerful place in
For most of ws have acquired rheumatism in
our shoulders from having them soaked with
the tears of our sisters and our cousins and
our aunts and our female friends generally
whose marriages have gone blooey.

-

Why a woman should shed tears over los-
ing & good-for-nothing husband who has
brought her nothing but misery and disillus-
jonment, nobody knows. Nor can any one
conjecture why any woman should pass into &

state of melancholia when she makes a getaway from the alleged holy
estate, which has been nothing but a purgatory to her. These are un-
solvable mysteries, They are merely things that happen.

All of us know women, married to drinkards whom they spent their
lives fishing out of the gutter, or to lazy Joafers who played pool while
they went out and earned the living for the family. We have known
women married to philanderers who flaunted their infidelities before their
faces and kept them wild with Jjealousy.

One would think that when one of these women with a curse of &
husband lost him in any way whatever she would consider it & good rid-
dance of bad rubbish and rejoice thereat and strike upon the cymbals to
celebrate her luck. But does she do it? Not at all. Instead, she 'beats
upon her breast and cries out that she is of all women the most miserable,

Now personally I have never had the faintest belief in woman's being

_so peculiarly constructed that she could love the unlovable and enjoyed
kissing the hand that smote her. Being human, women resent being
mistreated by their husbands and are glad enough to be deliverd out of
the power of their oppressors, but they lack the courage to come ogt flat-

nightmares, would
would be a drier
which to live.

‘Aimee, Who Refuses to
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to be tortured with jealousy any longer or lle awake at night wondering
where he is hnumemdwhntwommheuhuﬂngmd(dr
with. Now I can settle down and enjoy my alimony in peace and get the
lines out of my face. A husband you can’t trust is & grief, and anybody |
who wants him is welcome to mine.”
And think of the peace that passes all understanding that would come
ho are starving themselves to death trying to
and having their faces lift-
aring themselves to skin and bones at-
tempting the role of vamps in order to hold their husbands, if they could
reach the pi le of phil h ied by & who declared that
she mever worried about her husband getting tired of her bécause N0 man
could get tired any quicker than she could. She could beat him to it
every time.
Wouldn't
like Sister Aimee,
romances?

is make enorrhously for the happiness of women if only,
they just couldn’t be bothered Abog&c ovl;x]-xb‘roken

footed and say so. They ider it the and
picturesque thing to affect a broken heart at losing the mates who have
Eicked them around. Nor can they deny th lves the lation of
adopting the martyr's pose. Hence these tears.

It is te thes women that I commend Sister Aimee’s good, hard horse
_gense. “Icant be bothered crying over & broken romance.” Nor can any
“other woman afford to do so. It does no good. It 't worth while.

Grieving doesn't bring back our lost illusions, nor alter s fixed fact. The
greatest waste of water-power in the world is the tears that women have
shed over things that they could not change and that were not worth

_weeping over, Anyway.

In all good truth there is nothing else on earth that women need more
than to snap out of this silly sentimental depression, and, instead of salt-
ing down the tattered remnants of their romance in brine, to have gump-
_tion enough to see that they are not worth presrving and chuck them

_into the garbage can along with the other litter.

Just think how much happiness this would bring about. Think how
many vinegary old maids, who have had all of the milk of human kind-
ness in them turn to clabber by being jilted by a faithless lover, would be
eliminated if only they had enough vision: to see that Fate had really

“given them a love pat instead of a blow.

" Think how much misery they would save themselves and others if,
Y5stead Of bewailing their misfortune, they would exclaim: “My, what &
Tucky break I've got. How fortunate that Algernon forsook me before
miarriage instead of afterward when I might, perhaps, have been left, with
@ house full of children that I would have had to work for and support.
WWhy should I cry over & man who doesn’t love me and doesn’t want me?
¥ should worry.”

And what floods of ‘woe it would save if, when a married man elopes
with a platinum-haired blonde or a flapper young enough to be his
graughter, his wife had sense enough to look upon the ‘““other woman” as &
~benefactress instead of a robber. For really a wife should be grateful

. to the woman who takes a philandering husband off her hands.
joy # would add to the life of many a torsaken wife if instead of cher-
ishing her wrongs and regaining her friends with a sad, sad story she

What | onnaise. To the single cup of dress-

% on French capers
1; teaspoon scraped onion

Just fold these additions into
your cupful of dressing and serve
with fried, boiled or baked fish.

It is the boiled dressing that is
used as & base for a hot Tartar
Sauce. Make it just as you would
for use as a salad dressing—or if
you have a supply of the dressing
on hand, just put what you want to
use into the upper of your
double bolter and stir it until heat-
ed, adding the same zestful ingred=~
jents as for the cold sauce. Send to
the table in a heated sauce-boat.

THE COOK'S
CORNER

TARTAR SAUCE

Because there is a both cold and
a hot Tartar Sauce in very general
use, & certain amount of confusion
has arisen about this very popular
;c‘;ompanlment for fried or grilled
Both types are very correct, vi
excellent.

‘We shall give you the hot Tartar
Sauce at another time—and tell you
here how to make the cold sauce in
the easiest possible manner:

A short cut in making a cold Tar-
tar Sauce lies in beginning with a
cupful of mayonnaise dressing. If,
however, your household is one in
which a boiled salad dressing is pre-
ferred to a mayonnaise (which in
its true form has oil in it of course)
you can use a cupful of your cooked
salad dressing instead of the may-

PARKER HOUSE ROLLS

Two cups scalded milk, 3 table-
spoons butter, 2 tablespoons granu=
lated .sugar, 1 teaspoon salt, 1 yeast
cake dissolved in lukewarm water,
3 cups bread flour.

Let rise; then add 1 or 2 eggs and
21% cups flour. Let rise again. Turn
out on %o & floured board (warm)
and foll out. Do not knead. Cut
with a bisculf cutter and rub with
melted butter. Turn half over, and
press the edges together. Put in a
greased pan and let rise again.
Bake about 20 minutes in a falrly
qu!ckoven.lletthomnhndwﬂu
about 2 hours in a warm place the

ing add these piquant zest-givers:
14 tablespoon chopped pickle

would say:
"'rh-ixk goodness, that's over and he is gone at 1ast,and I won't have

Here are lists of
of the border.

©0SmOs,
plant (Cleome),
coxcomb, clumps

Nicotiana sylvestris
tall group.

nia, marigolds,
salvia and popples,

For
alyssum,
ia, dwarf

and forget-me-nots.

scabiosa,

golds, sn

s
sweet peas, annual

sophila.
For the shady

flowers, heliotrope,
plant, petunias,
galllardia,

tulaca, zinnias.
Plants that bloom
Sweet
petunias,

Fragrant

the various purposes

For masses of color—Petunia,
calendulas, phlox
Drummondi, verbena, stock aster,

portulaca,
balsam, annual

mn'rlloldl.
candytuft, stocks and phlox
mondi.

AN!UALS FOR ALL PURPOSES

annuals to fit
and portions

Tall growerd for background —

Castor beans, annual

African  marigolds, spider
plumy celosia

of sweet peas, and

the flowering tobaccos,

for a bold and

sunflowers,

zin-

edges and borders — Sweet
dwarf nasturtiums, lobel-
marigold (Tagetes signata
pumila) ageratum, Virginia stocks

For long stems for cutting —As-
ters, calliopsis, mourning bride or

cosmos.
Shorter stems for cubtln;_—l}ul-

Orange and scarlet Nasturtiums,
calliopsis, salvia, California popples,
orange African  marigolds, the

marigolds, salvias, zinnias.

A fairly well balanced border fur-
nishing flowers for all purposes
would contain the following: Asters
balsams, bachelor’s buttons and the
sweet sultans; coxcomb, the plumy
varieties; woolflower snd cristate
sorts; the annual pinks, California,
Shirley and other annual popples,
sweet alyssum, ageratum, phlox
Drummondi, calliopsis, flow ring to-
baccos, summer cypress or kochia,
portulaca, sweet pea, zinnias, cos-
mos, annual larkspurs in varlety,
calendula, French and African ma-
ﬂ”ﬁl, petunias and  ten-week
stocks.

POPOVER CASES FOR CREAM-
ED MIXTURES

Popovers offer & happy change
from the muffins and rolls usually
served at luncheons and breakfasts.
Strangely enough, however, they
bespeak and unknown realm to
many a housewife and she' hesitates
to include them in her menus, Yet
the secret of delicate popovers lies
in the simple and easily controlled
factor—temperature,

The materials — milk, flour, eggs
and salt— required to make pop-
overs are always at hand. If an
emergency arises, it's an easy mat-
ter to stir up s dozen of these fas-
cinating shells and they are sure
to be liked. ;

PR (Y|

" chrysanthe-

mums, bachelor buttons, and sweet
sultans, ten weeks’ stocks and gyp-

— Pan-

portions
sles, torenias or wishbone plant,
godetia, forget-me-nots, nemophila,
musk plant and other varieties
the handsome monkey flower.
For very hot situations — Sun

of

ice

For light or poor soil - Nastur-
tiums, Olarkia, godetia, poppy, por-

after frost —
elor'’s buttons,
chlendulas,
Drum-

plants — Mignonette,

clinging nasturtium,
bers, cobaea, cypress

beans.

first time and second time, and al-
) most an hour the third time.

34 tablespoon chopped olives
14 tablespoon minced parsley

©0osmos,
reas, blue

al

ten weeks' stock® and sweet peas.
Annual vines — Morning glories,
both the old fashioned and the Ja-
panese; moonflowers, Japanese hop,

cardinal clim-
vine, balloon

vine, scarlet runner and hyacinth

for Color Harmonies
— For yellow and deep blues, white
annua] sunflower, ocentau-
larkspurs, Swan river

When the physical change that
takes place during the baking of
popovers is understood the mystery
of their “popping”

Milk tains a large per
water and the sudden application
of intense heat to the popover bat-
ter causes the water rapidly to

- dlear,
tage of

the hollow shell of the popover.
This explains the necessity of pre-
heating both*
oven,

Iron or cast aluminum gem pans
and glass or earthenware

cups are suitable for popover bak-
ing. The lighter weight gem pans
can be used, but the popovers
not always “pop” as they should.
You will find popovers an unus-
ually versatile breadstuff. They can
be used as a ease for creamed chic-
ken or fish in place of the usual
timbale shell or patty case. Cream-
ed dried beef served in popovers is
a bit more festive than plain dried
beef. Used for a dessert with a fil-
ling or with a sauce poured over
them they reduce the amount of

sugar in the menu to an appre
tiable degree. Popovers piping hot

MORTGAGED WIFE

P
BY MILDRED BARBOUR

Lurid headlines and ugly news-
mm-w scross her

consclence.

The Italian man servent came
running in response to ner call.

“yYour master has fainted!” gasp-
od Jeanne, “Oan you bring water
and brandy?”

He exclaimed something in
ian and bent over the prostrate
violinist for a moment. Then he
straightened up and hurried away
returning & moment later with a
decantor and & small glass,

Jeanne had remained as though
frozen. She was afrald to look at
the man on the couch for fear'she
would see the grey pallor of death
creeping over his olive counten-
ance. BShe stood with her gloved
hands tightly clenched on the back
of a chair and it seemed to her that
a thousand years passed

OCHAPTER
mwm

The pallor of Bonnicetti's face
plarmed Jeanne more than his
;wﬂled cry at the sight of the neok-

He had fallen back on his pillow
with a distorted look on his face.
She sprang to her feet, involun-
ly calling the valet. Even in
er distress at the violinist's condi-
ion, there was in her soul a sense
‘of panic, Suppose Bonnicett! died,
\and it became known that she was
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space before the valet had forced
the cognac between his master’s pal-
1id lips and there came a faint per-
ceptible twitch in the inert hand.
The servant straightened up and
turning to Jeanne nodded reassur-

ingly.
pressed both hands over her
heart and a fluttering breath of re-
let escaped her,
even yet she was safe!

She indicated the ruby necklace
which Bonnicetti still held tightly
clenched in his hand.

“You will see that this is safe? I
must go now.”

The servant nodded.

“You think he will be all right?”
Jeanne asked, indicating the man
on the couch.

Again he modded, and picking up
a small vial from the table at the
violinist’s side, he crushed a white
pellet in his palm, sifted it into the
glass still half filled with brandy
and held it to Bonnicetti's lips.

Jeanne lingered, unwilling to go
while the violinist was still uncon-
sclous. The servant

could see the gathering twilight,
and the increased hum of traffic on
the Avenue, told her of the lateness
of the hour. It spelled homegoing
traffic and she knew that soon her
husband’s motor would be coming
up that very street. He might even
stop at the dentist where she told
him she had an appointment, in the
hopootpuln(buup.nmm
home before her, there would have
to be explanations, and in the ter-
rible weeks through which she had
passed when Mfe had been just one
lie after another in her effort to
evade consequences, her brain had
been rung dry of subterfuges,

She could no longer think cleve
erly. The nimble excuses which had
once sprung so quickly to her brain
were gone.

Perhaps it was because
to pretend was gone too.
was because she could not think of
Victor Barstowe's clear honest eyes
and straightforward glance and at
the same time concoot a plan to de-
ceive him.

The violinist's lips moved,
Jeanne bent close to hear what
they tried to form,

“Go home little Jeanne, I will see

the desire

it should
stigma of its loss would always at-
tach to her no matter what hap-

She remembered that once before
ago in THaly it had al d wi
s beautiful girl had died be- |the
cause of Iit.

"MATE =S¢ per word, three inser-
tlons for the price of two, strietly
paysble in

\§ adance.

“MY DEAD HEART LIVES
AGAIN!"
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Need — Breton Cove
Residents Still
Await Aid.

(C. P. By Guardian’s Special Wire)

HALIFAX, Feb, 3—Fears for 20
families on Devil's Island were reli-
eved tonight when officials of the
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VICKS VAPORy}

she proved way of relieving
“T'he minute you apply Vicks Vy

over throat and chest it goes rightyg!

with your

| Child's Col

work to fight a cold — two wap

onoe by Stimulation and Inh
Through the skin, it acts lik e
tice, “ out” tightness snd

ness. At the same time, its medi

-hvlpofl are inhaled direct to
help Nature ‘“throw off” the cold,

All night long, it worky;

Ideal for Children's Coldy

Being externally applied, Vay

avoids the risks of those digestive:

sets that 80 often come from con

dosing. It can be used freely, and

often as needed, even on the you

child. And it's just as good for

The darling dress has the poluted
pib neckline you'll like so well. It
is so entirely new. And don’t you
think it attractive the way it but~
tons from meck to hem?
Lovely olive-green woolen with
Juminous satin in toning shade ac-
cented the smart shoulder yoke. °
Here’s an opportunity to make
this jaunty outfit at just the cost of
the material and a few hours of

the pans and the | your time.

coat
4-inch material and 2% yards of 39-
inch lining.
Pattern: includes dress and coat.
dress, it's stunning

tons.

Price of PATTERN 15 cents !n
stampe or coln (coin is preferred).
Wrap coln carefully,

No, 603. Sl .covisashocirencivnsy
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J. F. Booth, of Agri-
culture, Ottaws, J.

Macdonald College, P. Q, and T.
W. Grindley, Dominion Buresu of
Statistics, have been apponted by
the National Advisory Oommittee
on Agricultural Services to formu-
late plans for the presentation of
an agricultural outlook report 'for
Canada.
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There should be a big
bottle of this luscious Hei
Sauce on your table .

There's a zest and
ess about it

Ihnplycln"tbedu ¢
MEN LIKE

Ask your ¥
foerlllT
Ketchup
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Daintiness With Chic Styles|

IMiustrated Dressmaking Lesson Furnished
with Every Pattern




