P “These Shreddies* sure taste good,
Mummy!” That's what young folks think of these
delicious spoon-size morsels. And mothers know that
Shreddies helﬁ build strong, heualthy bodies too. They're
made from whole wheat, with the precious wheat germ

and all the other good parts of Nature's best food. Be
sure to have Shreddies for breakfast tomorrow. They're
really spoonfuls of goodness.

After school

Qut of school and
into the box of
Shreddies. Handy to
carry in the pocket
—crunchy Shreddies
are great for alter-
noon appet:tcs.

treat

8Shreddies is a registered trade mark owned in Canada by

THE CANADIAN SHREDDED WHEAT COMPANY, LTD.

NIAGARA FALLS, CANADA . .

wsimply" delicious a
RAISIN BUNS

o No wasted time, no extra steps.
Fullstrength Fleischmann’s active
Fresh Yeast goes to work right
away. Makes sweet, smooth-tex-

{ [two weeks behind norma!, the Do-

m
[Royal Society .
Medal Winrsr

—

It has just been annourced that
the Royal Soclety of Carada has
conferred the Lorne Pieice Gold
Medal for 1947 on Dorothy Livesay.
This medal was founded in 1926
and, since that date has “een aw-
arded to the greatest writezs of
Canadian ‘literature beginning with
8ir Charles G.D. Roberis. Bliss
Carman and Duncan Campbell
Scott. This is the highest literary
honour a Canadian can win from
his country and is conferred, not
for a specific book, but In recogni-
tlon of work of outstanding dis-
tinction through the years.

This makes 27 medals received by
Ryerson wauthors, during the last
21 years; 14 heing awards of ihe
Royal Society of Canada and 13
‘Governor-Grenezal's Awards,

Dorothy Livesay’s new books,
“Poems for People”, comes off the
press in the same month in which
the Royal Society confers. on her
its medal, The preceding book,
“Day and Night”, which won the
Governor-General's Award in 1944,
was a careful selection of her work
~svork that iz Canadian in theme
end tone, yet thoroughly sensitive
to new directions abroad. ,

Dorothy Livesay first nublished
“Green Pitcher”, a  brochure of
poetry, in her teens. This was [ol-
lowed by Signpost, her first real
| book, in 1932.

[ Born in Winnipeg in 1909, cdu-
cated in Toronto and France, now
established with a young family on
the Pacific Coast, the poet, Cor=
othy Livesay, knows her Canada
intimately, and has a «¢osmopol-
itan outlodk. Although Leginning
life with & journalistic background
—both parents are well-known:
Canadian writers — Miss Livesay
turned away -from early attempts
at cub reporting (Winnipeg Trib-
une, Toronto Star) and concen=
trated on the academic. Graduat-
ing from the University of Toronto .
fn 1931, she spent the followirg / ll”’fe
year at the Sorbonne, Paris, doing '/

a thesis on modern poetry for the| o
Diplom2 d'Btudes Superieures.

Upon her return to Canada, thef
depression years had set in, and
to get closer to an understanding'
of that phenomenon, Miss Liveiay;
took the Social Science Course atl
the University of Toronto, which
sent her out as a soclal worker to,
Montreal, New Jersey and finally
to vancouver. Therc she cemained,
ma:rying and rearing young Peter
and Marcia. .

skin specialist.
Altogether, 1285

careful skin examination,
we were given the
Palmolive Plan to use

at home for 14 days.

'Warmer Weather et ol V’“{"/’
‘Needed In West

|

OTTAWA, June 3 (CP) —
Warmer weather is “urgently”
needed in the Prairlg Provinces,
}whcre the crop season is atout

iminion Bureau of Statistics said
| today in the second of 11 telegraph-
ic reports covering crop conditions
across Cunada

Conditions in the Maritimes are
tvarlable. Spring work is well ad-
vanced in Nova Scotia, where seed-
ing is practically completed. In
New Brunswick, on the ottier Land,
only 40 per cent of the ¢rain and
potatoes ave in the ground. Pase-
tures in both Provinces are in good
condltion and the outlock for the
hay crop is favoraole. The bloom
in the apple orchards also is prom-
ising.

The season in Quebec is the lat-
est in years with cold weather, ex-
cessive rains and 1looding hamper-
ing work on the land. At June 1,
only five per cent of the intended
graln acreage had been cceded.
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and reported to a famous

women were tested. Some
of us had dry skins,.some
oily, some normal. After a

THE CHARLOTTETOWN GUARDIAN
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What luck!

Lol St i hdog

says Grace Leckron
(address on request). My
skin was so oily, so coarse-
looking—with lots of
little blemishes. I had
just about given

up hope when I was
invited to try the
14-Day Palmolive Plan.

Wash your face with Palmolive Soap. Then, for 60 seconds,
massage with Palmolive’s soft, lovely lather.
Rinse! Do this 3 times a day for 14 days. This cleansing
massage brings your skin Palmolive’s full beautifying
effect. After 14 days, my doctor agreed my complexion
was less oily, smoother. Even those little blemishes—
often due to improper cleansing—had almost vanished!”

,%, may look for these skin improvements in only 14 Days !

If you want a complexion the envy of every woman—the admiration
of every man—start the 14.-Day Palmolive Plan today !
Remember, the Palmolive Plan was tested on 2696 women of
all ages—from fifteen to fifty—with all types of skin, Dry!
Oily! Normal! Young! Older! Women from coast to coast. And
2 out of 3 got noticeable complexion improvement in just 14
days! No matter what beauty care they had used before.

Do start this new Beauty Plan with Palmolive Soap . . . todayl

O 7o Tab . . i P Showttr + - Gt b
NEW, B18, Thriy “Bith Size Pmotve.”

'DOCTORS PROVE

2 out of 3 women

Fewer Tiny Blemishes—
Less Blackheads. ...

Fresherccece**”®
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across the lane, when for the time
| our supply has been
Only then can he sit down to the
enjoyment of such food. But in

Ellen’s Diary

By an Island Farmer's Wife

exhausted.

tured buns that melt in your mouth. \ 000 00 O<ame-00-s-00-eme>t | the matter of delicacies his tastes
And makes them fast. are not demanding and his foods

{ (Oontinued from Page 2) need neither be disguised nor
IF YOU BAKE AT HOME, be sure to get Fleischmann’s dressed fancifully, “And what's

active Fresh Yeast with the familiar yellow label. You can
depend on Fleischmann’s—Canada’s favorite yeast for over
70 years,

MWGYS t[_@SJ] at your grocer$

MARVEN'S
Finest Quality

POUND CAKE

Cellophane Wrapped
Alwlys Fresh

MARVEN'S
Scotch Style
OATCAKES

"Tasty and Nourishing, Rich
in Proteins, Fats and Car.
bohydrates.

Buy Marven's Cakes and Biscuits P
and packaged—always safe and clean,

Marvens

Cakes and Biscwits of Quality Since 1906 *

serving of cooked or uncooked
tomatoes, for which James learn-
ed to acquire a taste. These must
have a sprinkle of salt, a dusting
of pepper, a powdering of sugar,
and a dash of vinegar, before the
dish is at all acceptable to him.
Fresh fish too can not be enjoy-
ed without a similar “saucing” of
vinegar and sometimes even by

this?” he will ask a bit sadly, of
a feathery and beguiling omelette,
before trying it gingarly with a
fork, Then after savoring it he is
sure to add “I think, Ellen, I
would just a¥ soon i you would

. cook the eggs some other way” at

the same time, in his own words
‘“forcing down” the lightness, I
had set befcre him, with much

star or moonlight, he will patient- pride.
ly draw on boots that have only, . v

been removed to obtain some of  However in the matter of phes, h
this piquant stuff from the house ' 2 gl
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DOROTHY DIX SAYS—
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(Continued from Page 2)

“I have been married for 10 years and 10 years is long enough for
any woman to have her fling at married life, Because of the fact that
my husband and I were married young, he is still at an age when he
would be quite appealing to any young woman. So I say why don't
many other women, 1iks me, give up their husbands to other women
and let the girls have a chance?

“We have lived and now it is our turn to let other women live.
So I appeal to the women whose husbands are still of an eligible age
to do as I am willing to do—surrender our husbands to other women so
they may have the excitement and thrill of being brides and walking
down the church aisle in white satin and orange blossoms, and the
antial'action of being called Mrs, instead of Miss the balance of their
lives.”

Well, of course, every woman who wants a husband should have
one, and it is just too bad that the supply doesn’t equal the demand,
but it doesn’t seem to me that the 10-year marriage shift solves the
problem. Onme stumbling blook in the way of this Utopian scheme is
that married couples who have lost their taste for each other and who
want a new deal wouldn't walt 10 years to get it. The divorce courts
are too handy.

Nor would any woman who had a good husband, who 'was a good
provider and whom she had spent 10 years in housebreaking be self-
abnegating enough to turn him over to a young and pretty girl, Nor
would any husband ever consent to being shifted about from wife to
wife and having to always get readjusted to a new set of feminine
ways. And, furthermore, there would be children to complicate mat-

ters.

No, the 10-year marriage plan would not work in real life. Any
wife who would voluntarily turn over her husband to a girl to keep
her from being an old maid wouldn't be a woman, She would be an
angel,

follows very closely the masculine
taste and it is doubtless because

the line of pastry making, thatl
he is inclined to be a little criticai
of others attemnts. “And how’s
that for a pie?” I will venture to
ask, hopefully, of one that has
done very well with—or in spite
of—my efforts. “Oh” James will
answer, swallowing with dMficul-

A tasty '

:lgs

' for meatless days

R i ——
O Scald 1 cup thin cteam with

4 tbs. Heinz 57-Sauce, '/; tsp:
salt, 1 tsp. butter, 1 tsp.chop
chi hopgied greenoni
Slip 6 eggs, one at a time, into
hot cream mixture and poach,
basting with sauce until eggs
are cooked as desired. Served
on toast, this delicious
dish is grand for lunch
or dinner; And it's a
mighty good source of
important body-build-
ing proteins.
Serves 6:

ty, “it's not bad, Ellen—but I've — -

had better. You can't come up to |
his mother had a neat touch in | my mother;in making pies, Ellen,

No, indeed. Hers would melt In
ones mouth—yes actually. Seems
as though its only at odd times, I
get pies like hers nowadays.” This
last with a sigh. So it is that
leaving such subtlities to others I
am apt to emphasize only the
stronger points in my cooking,
because the fact came home to
me long since, that supposing ul-
timately I should acquire a skill
in pastry making that would “oute
chef” Antoine, still, in James’ op-
inion, T would never never be able
to concoct such delights as those
“like my mother used to make!”
. . -

All the same I keep an ear to
the ground for recipes. I gleaned
a new and different one on the
recent afternoon I spent so leis-
urely with relatives who own and
operate a busy country store. At
the time a brisk and capable
housewife a-shopping folded her
list, then bethought herself of
something. “Any apples?” The clerk
shook her head. “Then I'll have
to take raisins, I must make a nre
for Sunday. The last one I made
was a sour cream pie.” My curios-
ity was aroused so much that I
came away with the receipe. “Per-
haps you won't like it"” she said
“pbut it is a tasty and cheap pie.”
In the making and ingredients it
follows the method uked in fash-

ioning a custard pie. Except that
the whites of the eggs, are saved
for the final topping, which gives
it a festive touch spread when the

ie is cooked and cooled, then re- |

urned to the oven to brown slignt-
ly. Into the cup of sour cream, s
beaten one half cup of sugar,
brown or white, two egg yolks, a
teaspoon of lemon flavoring and
a dot of salt to point the flavor
of the rest. Mix well and pour,
over a handful of raisins or prunes
lining the pastry in the pie plate.
There 1t is —a sour cream ple.
But James is calling lustily from
regions above—something that has
to do with “another quilt, Ellen”
which #s not to be wondered at in
the prevailing coldness.

Until tomorrow — Diary —Good-
LY

Less Cocno—looking teerensage
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Sesssans

In m{diti on,
Canadian women from
Halifax to Vdncouver

tested this Palmolive Plan

in their own homes.

*“An important part of my diet ever since my first bottle
has been Crown Brand Corn Syrup. Now, that may be all
right for a little character like myself, but let me tell you,
these grown-ups sure are lucky what with Mom serving
them Crown Brand Corn Syrup with so many of their
dishes. And she uses it in her baking, too, as a sweetenct.
I can hardly wait until I'm old
enough to have some hot waffles
or pancakes smothered with
delicious Crown Brand. If it's
as good as it is in my cereal—
mmmmm!**

For years doctors have recom-
mended the use of Crown Brand
Corn Syrup as a satisfactory carbo-

hydrate acting as'a milk modifier
for bottle-fed infants.

CROWN BRAND
CORN SYRUP

THE CANADA STARCH COMPANY LTD.
MONTREAL - TORONTO

Also Manufacturers of Canada Corn Stareh




