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IMLS T1Y  FOUNDATION OF
HEALTH FOR CHILDREN AND

GROWN-UPS

By Mari Moore

“Whiat, more about milk?” , . .
es, because it is of such primary
dirvoriance that we should have
p aty of gocd rich milk every day,
&. 14 besides, I nave a story to tell.

The dector had finaly succeeded
in persuading a litile self-effacing
ner that she must have milk to
too—she had been providing
' kiddies .with' their quarl-a-day,
had been drinking none her-
self, until the doctor was obliged to
jthreaten her w.th banishment to a
sanatorium and complete isolation
drom her children. This brought
her around to conscientiously drink-
ing one pint of milk every day.

In six months’ time the dentis’
who was working in collaboration
with the doctor, sa.d cavities had

tant dental  attention - before
ithis) and the mother hsersef tells
us that her finger nails did not
bicak nearly so easily.

Then the summer came with its
quoa of welcome guests but its
quota of unwelcome added work and
expense, To save money she stopped
\&’!‘inkjng milk, and shortly, from
ter ¢vm keen obsrevation she dis-
wcovered her nails hecoming soft and
reaking eas ly again, We think she
fs permanently cured now of her
false eccnomy. .

Most of you know that milk con-
#ains our most valuable sonrce of
fime. Lime (or calcium) is the sub-
stance that g.ves hardness and re-
sistance to bones, teeth, and imgerl
pails, Children need milk because |
amongst other things, they need
Bime to keep fasi-growing bones

“thard, and to kzep their teeth sound.’

Almost every t.me you see a little
4 or 6 year old youngster with that
migly decay on the edges of his front
tocth, it is an indication that h's
«d:et has been deficient in milk.

Milk is the source of many other

do not have a regular milk ration,

By logcal and simple figurng
then, one quart of milk per day per
child, and one pint per day per
edult, is really economical food buy-
ing for: (1) Milk builds a healthy
normal bedy. (2) Mik will maintain
that health, (3) Milk helps prevent

<llness, with its attendant and inav-
ltable eng Hence, money spent
on milk & d be considered as buy=

inz one of the fundamental neces-
18
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How you thrill as his eyes
adore you, How comfort-
ing to be sure that your i
skin will retain its smooth
beauty : ; : thanks to the
clinging, velvet texture of
Pompeian Beauty Powder;

Now, ar always, you
may pay more for beauty
preparations but you cans
not buy better than
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ccased to appear (she had needed |

'cups milk,

b iy bullding ard enérgy-producing |
€ 1ents, and to btry 1z
it 3 compairune W < ¢ ¢ (0 cutv!
down exp.ns:s by . :
~uliimate deall be &urein
1 atter ¢ and the only dif-
1 ce .u the two ls meiely a mat-
1 of degree—ultimate sickness or
@ :tate of poor health is sure if we

{sugar and butter and stir until both

dian Women

contributed to the Guardian for

.of course, ls to drink it. But this
may become montonous and as we
all enjoy varietiy, cooks should be
inilk-pudd ng, milk soup, milk-drink,
ete. conscious,
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\ For The Cook

Macaroni Rarebit

14 pound macaroni.

1% pound grated cheese.

1 teuspoon salt.

2 tablespoons butter or substitute.

1 cup milk,

2 eggs.

14 teaspoon Worcestershire sauce.

Boil the macaronl until tender.
Melt butter, add cheese and cook

eneral Rules For Preparing Cream
Soups
For flavoring cream of vegetable
soups, onon, salt and pepper are
almost invariably good Fust you
i need vegetable pulp and the liquor.
!ln which the vegetable was cooked.
Heat the milk in top of double boil-
er and blend equal quantities of but-
ter and flour together in saucepan.
Pour heated milk on blended but-
ter and flour and stir constantly
until it thickens. Add vegetable pulp;
and juice which have been flavor-
ed, and bring all to boiling point
again tefore serving.
et us take for example. i

Cream of Celery Soup

Two cups diced celery, 1 table-
spoon finely chopped onion, 1 Lea-‘
spoon salt, 2 cups water, 4 table-
spoons butter, 4 tablespoons flour, 2
(Plain water in which
celery is cooked may' be replaced by
vegeiab.e stock saved from piev.ous
meals.) Cook celery in water wich
onjon and salt unul tender, Then
force al through fine sieve. Pre-
heat milk, Mix fiour and butter to-
gether 4 top of double boiler and
slowly add heated milk, stiring
constantly umil it thickens. Add
vegetable puree and reheat before
serving.

The above method may be used
for making Cream of Carrot, Mush-
room, Asparagus, Mixed Vegetable,
Corn, Peas, Beans, Potato, Cauli-
flower, and Tomato Soup. (In mak-
ing Potato, Pea and Bean Soups,)
the amount of flour should be re-
duced as the vegelabies themselves
contam starch which will thicken
the mixture. Bacon flavoring may
be added to pea and hean purees.)

New IMilk Desseris
Pineapple Cream FPudding

One third cup instant tapioca, 4
5 sugar, 1-4 teaspoon salt,
scalded milk, 1 slightly beat-
on egg yolk, 1-2 cup brown Ssugar,
1-4 cup meited butfer, 1 cup crush-
ed and drained pineapple, 1-3 cup
finely chopped nut meats, 1 egg
white beaten stiff. Combire tapioca,
sugar, salt and milk, ad cook over,
double boiler unt1 tapioca is- clear,!
stirring frequently. Pour small a-!
mount of tap'oca mixture over egeg
yolk, stirring vigorously. Return allI
to double boiler stirring constantly |
until thickened. Cool. Add brown

arc melted, then add pineapple and
nuts. Fold in beaten egg white and
pour all into bowl or mold and chill,
Garnish with whipped cream. This
is the type of dessert you will often
wante to serve for a “company”
supper,
Chocolate Souffle

This is a delicious chocolate des-
sert and extremely simple to make
too. The combination of mik and
eggs makes a really nourishing dish,

Two tablespoons butter, 2 table~
spoons flour, 1 cup milk, 1 1-2|
squares chocolate, 1-3 cup sugar, 3
eggs, 1-2 teaspoon vanilla. Meit but-
ter and st'r in flour, then add milk,
stirring constantly until . mixture
thickens, Melt chocolate in saucepan
over hot water, then add sugar and

over hot water until the cheese is
melted. Beat eggs and.add the milk,
' then stir into thg cheese mixture
,with the salt and Worcestershire.
Cook, stirring constantly until the
| mixture thickens. Pour over the
'macaroni and serve at once. Gar-
nish with pimentos, parsley or stuf-
fed olives.

Welsh Rarebit

1 ‘tablespoon butter.
1 teaspoon cornstarch.
%2 cup milk or thin cream.

1 pound cheese, grated or cut
fine,

% teaspoon salt,

14 teaspoon dry mustard,

Few grains cayenne. l

3 teaspoon Worcestershire sauca

Melt the butter. Mix cornstarch |
with the milk and stir into melted |
butter. Stir until the mixture is hot
and slightly thickened. Then add
the cheese and stir until the cheese
is melted and the mixture perfectly
smooth, Add seasonings and serve
at once on crackers or thin pleces
of toast. |

Cheese Toast With Bacon i

% pound bacon, :

4 tablespoons fiour,

2-3 cup grated cheese.

% to 1 teaspoon salt,

4 tablespoons butter.

2 cups milk.

4 teaspoon paprika.

% teaspon Worcestershire sauce.

6 slices toast, .

Broil the bacon or cook in a hot
oven until delicately browned. Make
a sauce of the butter, flour and
milk, Season with salt, paprika and
Worcestershire and stir in the |
grated cheese. Cook about twol

the cheese is
melted. Pour over the toast and ar- |
range two or three slices of bLacon

minutes, or until )
on each side of toast.

recipe assuring good results at every
attémpt, write tc me, Please do not
make a ‘leathery’ Blanc Mange and
sicken your family of it forever
after.
Hot Mik Drinks
Superior Hot Cocoa

Four tablespoons cocoa, 1 cup
witer, 1-2 teaspoon salt, 3 cups
ccalded milk, 8 teaspoons sugar, 1-2
teaspocn vanilla, Mix cocoa, Sugar,
salt and water and boil together
over direct heat in top of double
boller for 2 minutes, add the scald-
ed milk and put over bottom of double
boller and heat through. Beat a few

moments w.th rotary egg beater
and add van:lla just before serving.
This amount will serve 6. Flavor is
improved if cocoa is allowed to
cook over hot water for at least 10
minutes after milk is added,

Pineapple Egg Nog

+Answer:

Dorothy Dix Letter Box

e —————

Must This Wife Give Up Her Job to Assnage
Relatives’ Outraged Pride? — Tired Busi-
ness Man is too Exhausted to Notice
Wife When He Gets Home

Dear Miss Dix—My husband is getting along well in his profession,
but has not yet reached the goal he has set for himself. I have a very
pleasant position, doing just the sort of work I love and we are both won-

derfully happy, but the fly in the ointment is this: 6

My relatives feel that I am disgracing mysel
and reflecting on my husband’s ability to suppor!
me because I go to business every day. They con
sider me an object- of pity ana they claim that .
am keeping some girl out o1 a position who need:
it more than I.. I clain thav my husband comes
first, and that it s my duty as well as my privi-
lege to help him all‘I can; Also, that the more

P gl g
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money we earn, the more we can save and the

sooner we can afford a family, Am I right or d

the relatives win? MRS. S. T. G.
—

I consider that you are perfectly right and that the way a wife helps
her husband is entirely her own affair. If she can help him more by

OCTOBER 20, 1932
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What the Fashicnables are Wearmng

flustrated Dressm.king Lesson Furnished With
Every Pattern
By Annabelle Worthungto,

——————————

The paneled front and back gives
& princess suggestion. The definitely
shaped line through the hips in-
ﬁnueneea slenderness and length of

e, i

The neckline is particularly
youthful. And don’t youthink the
sleeve treatment smart? :

A novelty woo! and silk crepe
mixture in brown tones made the
niginal. White crepe was used for
he softly falling collar.

Style No. 906 is designed for sizes
-6, 38, 40, 42, 44, 46 and 48 inches
ust,

Size 36 requires 5 yards 39-inch

ith % yard 39-inch contrasting.

-1k and sheer woolens are also
iitable. v

Price of Pattern 156 cents in
stamps or coin (com preferred.)

AMoiningSmilc]

It was the first time Mr. and Mrs.
Bloggs had entered the big super-
cinema, and the magnificence of

Wrap coin carefully,

earning money than she can by doing his cooking and washing and iron-
ing, then by all means she should keep on with her joh. It is the result
that counts, not the means,

The idea that every woman should retire to the kifchen on her wed-
ding day and that it is a reflection upon her husband for her to work
outside of her own household is simply archaic. It has no place in
these days, when virtually every girl follows some gainful occupation be-
fore marriage and when we have come to see the economic waste of put-
ting a $30 or $40 or $50 a weck woman to do the menial work that a $5 or
$10 woman could do better. It is as foolish as it would be to put a hund-
red horsepower engine to do a five-horsepower job.

It used to be that men had a false pride nbout their wives worknig
outside of the home and .many a husband who Loasted that his wite
“stopped work’ when she got married made of her a veritable drudge at
home.

But husbands have come to take the broad, modern viewpoint of this
situation and to realize that there is no more shame in a woman making
money to buy the bread for her family than there is in her making the
bread itself for it. So long as she is helping her husband she has a
right to do it in the way that is easlest and most pleasant for her,

Also, husbands have come to see that there are many women who are
born- with some special talent for some particular line of work, that they
get a kick out' of doing it that men get out of doing the sort of work that
nature intended them for, and that it is not fair to ask such women to
give up the careers in which they are successfu! to do labor for which
they have no turn, which they will always find distasteful and which they
will always do badly. 7

There are many reasons why a woman should keep on with her
work after marriage if she desires to and her husband is willing for it.
The main one is, of course, that it enables many young couples to marry
while they are still young and ardent who would otherwise have to wait
until all the bloom and freshness had worn off their romance. For under
the economic conditions that prevail the average young man can no more
afford the luxury of a wife than he can a yacht, but with both working
together they can marry and not only live comfortably but save something
toward buying a home, or starting them in business for themselves,

As for the contention that a woman should give up her job when she
marries because some other girl would like to have it,-that is as silly as
saying that every man should stop work as soon as he is assured of an
income that would provide him with bread and buter. Business isn't
run along these altruistic lines, Besides which, the woman who con-
tinues to work after marriage either needs the money herse!f just as
badly as the problematical girl does, or else she has some special aptitude
for the work that makes it a joy to her.

Tell your relatives, Mrs, 8. T. G., that they had better come up to
date, for they may rest assured that in another generation women will
|no more think of retiring from business when they get married than
men will, DOROTHY DIX,

$ ® ¢ o 9 v 0

Dear Miss Dix—You speak of the fallure of American husbands to
give their wives romance. Do you believe a man should stop working
entirely and go home and put his arms around his wife and spend his
time kissing her? Perhaps you can tell how long a wife would stand

One egg, speck of salt, 1 teaspoon
sugar, 3-4 cup milk, 2 tablespoons
pineapple juice. Blend all ingred-
ients well together. Th's may be
served either hot or cold. Stir con-
stantly over double boiler if heat-
ing, to prevent egg from thickening
unevenly,

2 tablespoons boiling water to it,

| stirring until smooth. Combine bofn |

mixtures, pour a little of the mixture
over the beaten egg yolks. Then m x
egg yolks back into bulk of m'xture
and set to cool. When cool fold in
stiffly bealen egg 'whites, add van-
illa, and pour all into greased bak-
ing dish and bake in moderate ovcnl
for 25 minutes. This is delicious serv~ l
ed with hard sauce. (

Banana Pudding

Hera Is a pudding so good it will
surprise you, '

One cup stale cake crumbs, 2 cups
milk, 1-2 cup banana pulp, 1-4 cup
sugar, 1-4 teaspoon salt, 1-2 table- |
spoon lemon juice, 1 teaspoon van- |
illa, 3 eggs. Scald milk, pour over
cake crumbs, cover let Stand one
halt hour, and rub through strain-
er. Add banana which has been
rubbed through sieve, sugar, salt,
lemon juice, vanilla and slightly |
beaten eggs. Turn into buttered mold |
(indiv dual moulds may be used if
preferred,) set n pan of hot water, |
and bake until firm. Remove from |
oven, let stand five minutes before
turning out, then serve with hot
pudding sauce. ’

The good old Blanc Mange is too
often ablised by hurried prepara-
tion—Blanc Mange can be very

10-18 McCaul St., Toronto 14-32

good or very bad. If you want the

iLatcr articles wll discuss the

Chocolate Egg Nog
Malie same as p:neapple egg nog,
replacing pineapple syrup with cho-
colate ayrup.

Coffec Egg Nog
Muke tame as pineapple egg nog,
replacing pee\ apple syrup with
strong coffee, and add 1 teaspoon
more of sugar for each serving.

Grape Egg Nog

One egg, 1-2 cup rich m'lk, 1 table
spoon sugar, 1-4 oup grape juice.
Beat egg thoroughly, add m’lk and
sugar and heat to just below point
where egg will thicken. Add grape
julce, whip again and serve.

If this is to be served cold, beat
yolk and white of egg separately,
mix milk, sugar and grape juice with
yolk and pour into glass Flavor
white wth a lttle powdered sugar
and a taste of grape ju'ce, and pile
on {A4> of egg nog. This is attractive
to one whose appetitie is lacking.

This is the first of a series of ar-'
ticles on milk and dairy products.’
vir-
tues of fresh cream, butter, cheese,’
evaporated, condsensed and dr'ed |
imllk. and uses to which they may
ibe put most effectively.

Next week, look for “How, Why
and When to Use Cream.” |

perpetual petting fromany man, even her hushand. You seem to over-
1look the fact that a man who works hard all day hasn't time to think of
]sott things to say to his wife when he gets home, It seems to me that
it a wife attends to her work properly she will not motice whether her
,husband is indifferent or not, so why blame a husband’s indifference and
inattention when the real cause is the wife's idleness and a selfish desire
to be waited on? MERE MAN.

Answer: ’

You got me wrong, Mr. Man, if youthink that I advocated a man
knocking off work and spending his time sighing at his wife’s feel. I
think that the love which doesn't express itself in deeds hasn't much sub-
stance, and that a man can say it with beefsteaks just' as much as he
can with violets.

I have known too many men who took their love all out in talk and
who would tell their wives how they adored them and how they couldn’t
live without them and what wonderful wives they were, while they let
she poor, flatiered ladies take in boarders to support them.

Nor do I advise any man to turn himself into a kissing bug. ' Any
norman woman gets fed up on that kind of thing in a very short order.
Sentiment and caresses are like chocolate candy—delicious to nibble on
(and every woman has a sweet tooth), but cloying as a steady diet,

< '

But there is a difference, isn't there, Mr. Man, between a man neg-
lecting his wife and his paying her a few little well-deserved attentions?
And it seems to me that even the Tired Business Man is not so utterly
exhausted but that he could notice what his wife has on and some of
the things she has done during the day to make him happy and come
fortable, and mention them to her if he really senseq that the poor crea-
ture would consider this adequate pay for her labor, and that it would
turn her world from gray to gold.

A man doesn't work any harder after marriage than he did before
marriage. While he was courting his wife he found strength enough to
spend from three to four hours an evening telling her ho wbeautiful and
wonderful and different from all other women she was, and how much
he admired her. 8o I think he might pep up ‘enough to mention it now
and then after marriage. And, believe me, Mr. Man, no woman ever

| works so hard that she ceases to notice whether her husband is indiffer~

ent to her or not. When she does that, it is because she doesn’t care,
DOROTHY DIX.

LI I R )

Dear Miss Dix—I was spanking my 9-year-old daughter the other
day when an “unmannerly’ neighbor came into the room unannounced,
She sald that she was afraid that the other mothers in the neighhorhood

Ieverythlng made them stare. Above |

their heads the whirring of an elec~
tric propeller—for freshening the
alr in the building—caught their )

POy L e N T L
ears, 5 i

“Wonder what this 182" whisper- Haso
Rt B , o R R
“Oh, that—" rep'ied her husband, Street Address

feeling for his pipe, “that'll be one
of them ‘fllm fans’ we've iead so
much about!”

‘i1eseeeseseeessnceis

City State

would not want their children to play with a girl wl_m had to be punished
80 severely, I told her the child had done nothing very naughty, but
that I believed in Solomon's motto, “Spare the rod and spoil the child.”
What do you think of corporal punishment?

ANXIOUS AND WORRIED MOTHER.

Answer:

I have to often seen a peevish, fretful child who was making life &
torment for everybody about it turned into a sweet and smiling little
angel by ar judicious use of the hairbrush, not to subscribe to the spank-
ing theory when it is put in operation at the psychological moment by the ;

humane mother,

Before a child is old enough to reason it has to be controlled by force,
but there should be some way of appealing to a girl of 9 by other means
than a beating. In the end you must rule your children through love

and respect. ’

Thera is only a short time in which they will be afrald-of you, and it

Orinkle crepe satin, rough ecrepe

New Wonderful
Face Powder

Prevents Large Pores —
Stays on Longer
For a youthful complexion, use
new wonderful, MELLO-GLO Face
Powder. Hides tiny lines, wrinkles
and pores New French process
makes it spread more smoothly and
stay on longer. No move shiny noses.
Purest face powder known. Pre=,
vents large pores. Ask today foy
new. wonderful face powder MELn
LO-GLO that sults every ccmplex-

your ho!d upon them is fear, when that is gone you can do nothing with
them, ; DOROTHY DIX,
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JERES » deligheful

wheat industry.
Economical, too. There
package. It's a triple
a pleasure for your

SHREDDED

MADE IN CANADA + BY CANADIANS »

'

min—c
pocketbook, and
Ask for Shredded Wheat—the
all the family, all the year.

THE CANADIAN SHREDDED WHEAT COMPANY, LTD.
Niagara Falls, Canada

WHEAT

OF CANADIAN WHEAT

way to help yourself. Start,

today, eating Shredded Wheat. Two biscuits in a
bowlful of hot milk. Natural energy for you. All the
wheat with all the bran and all the body-building and
energy elements! And a big boost for Canada’s great

are twelve big biscuits in every
treat for. your appetite,
a boost for Canada.
natural enetgy food for

»
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