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PREFACE TO
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The first crocus .. the first robin;
and of course pretty new clothes.
1t’s only natural to associate spring
with your wardrobe. Because new
clothes look prettier when you look
your best, it’s only natural to be-
gin spring by figuring on Flexees.
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Modern
Etiruette

By Roberta Lee

Q. Should all members of the
family remain at the table until
the meal is finished, when there are
no guests? ,

A. Yes; “this good . trairing.
“The person who is not well-bred
when at home is liable to display
the same’ manners when in public.

Q.. On what soclal occasions is
o man privileged to wear a busi-
ness suit?

A. He may wear a business suit
to any informal occasion before 6
P. M. an informal luncheon,
breakfast, etc.

. Should a man use his right
hand or left hand when tipping
his hat?

A. Either hand, but it should be
the ore farthest away from the per-
son to whom he is speaking.
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% Cook’s Corner
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MACARONI SOUFFLE RING

One cup macaroni, in one-inch
lengths; tablespoon mild-flavour-
ed fat, 1 cup soft bread crumbs, 1
cup top milk, 1 cup grated cheese,
1, teaspoon salt, 3 egg yolks, 3 egg
whites

Cook the macaroni in boiling,
salted water until tender. Drain,
Melt fat and d with bread
crumbs, top milk, cheese, salt and
slightly beaten egg yolks, to the
macaroni, Beat the egg whites un-
til stiff, but not dry and foli irio
first mixture. Pour into a greased
casserole and oven-poach in a mod-
erate oven, 350 degrees F., for one
hour. Serve with a well-seasoned
tomato sauce. This mixture may
also be cooked in a rang mould,
ar.i the centre filled with creamed
mixed vegetables, Six servings

When a green salad is served for
lunchecrs or supper luncheon
cheese cakes, as an accompaniment,
makes a substantial main course.

LUNCHEON CHEESE CAKES

Two cakes compressed yeast, %
cup lukewarm water, 1 tablespocn
sugar, % cup shortening, 1 tea-
spoon salt, 2 eggs, 1 1/3 cups grat-
ed cheese, 1% teaspoons dry mus-
tard, 1% cups all-purpose flour,

Dissolve yeast in lukewarm wa-
ter and add sugar. Creain chorten-

dnz and salt together, Add eggs un-|in

“beaten. one at a time, and beat well
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Storing Silver
Da.n?er of tarnish can be elimin-
ated if silverware is stored in bags
of :red, green or grnr Canton flan-
nel or receptacles lined with ,this
material. te flannel should not
be used, as the chemical used in
bleachirz it has a tendency to
darken the silver. All that is nec-
essary to keep sterling silver bright
is a washing in hot soapy water;
rinse thoroughly in clear, hot wat-
er and wipe dry.

Yellow Marks

It the porcelain sink or the bath-
tub has yellow' rust marks caused
by constant drippircy of water, re-
move them by rubbing with pum-

ice stone,
Glassware

Glassware should never be wash-
ed with strong soap If the soap is
too strong it will eat off the glaze.

Stews

True to the times are dishes that
extend meat. In this respect none
can compete with the old-fashioned
stew. Be thrifty and use the cheap-
er cuts, since by proper cooking,
they can be made equally as tender
and delicious as the higher-priced
cuts. When combined with vege-
tables and subtle seasonings, they
create an interesting and appetiz-
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To avoid monotony, vary the
flavour of stews by using different
kinds of meat, or a ccmbination
of them, Stews may become ‘“com-
})any-lare" when herbs are clever-
ly used to give them that distinct-
ive piquant flavour.

Have you ever tried tying a small
quantity (about a half a teaspoon-
ful) of pickling spice in cheese-
cloth and adding it to a beef stew

P

until the desired flavour is obtain-
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! Better English

D. C. Willlams
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Sweet marjoram adds spice to
veal and lamb stews. The home
economists of the Consumer 8Sec-
tion, Dominion Department of
riculture, recommended at this
point, that you experiment cauti-
ously and taste carefully.
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1. What
tence? “I knew that he was
tozsucceed."

What is the correct pronunc-

fation of “pince-nez”?
3. Which one of these words
misspelled? S X
symetrical, sympathetic,
4. What does
tilla” mean?
5. What

interests of others”?
ANSWERS

1. Say. “I knew that he
tined to succeed.” 2.

a as in_ate, prlncgml accent
first syllable. 3. Symmetrical.
The slightest trace.

lable.)” “This assertion contains

scintilla of truth.”—Henry George.

5. Altruism,

W with this sen-
is ong i

lism, symphony,
the word “scin-

h is a word beginnirg
with alt that means ‘‘regard for the

was des-
Pronounce
pans-na, first a as in pan, second
on

(Pronounce
first syllable sin; accent second syl-
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TO MAKE A GOOD STEW

Cut meat in uniform small pieces
Season well and dredge with
flour, if desired.

Brown meat in hot fat.
Add only enough liquid to cover.
Cover closely and cook slowly at
simmering temperature, until ten-
der. . about 1 1-2 to 2 hours.
Never allow a stew to boil hard.
Add vegetables just in time to
cook tender . . about 1-2 hour
before serving. .
Remove meat and e%etables be-
fore thickening the liquid for
gravy. .

Appetlzing stews may be prepar-
ed })n the oven. When this method
of cooking is followed they are
usually called ‘“‘Casseroles”. Cook
:’% ymeat, mav be utilized in this

is

4.

A LAMB RAGOUT )

2 lbs. lamb, breast or shoulder
1-4 cup flour

1 teaspoon salt

How Can I !!

By Anne Ashley
4400100000000

How can I darken the color

Q.
of furniture?
A

. Try the following: One pint
linseed oil, one ounce rose pink, one

ounce alkanet root, beaten up in
metal mortar; let

color, Apply with a soft brush
How can I soften a

this mixture
stand for a day or two; then pour
off the oil, which will be of a rich

Q. tooth-
brush7 that is too hard for the

gums?
A. Soak the toothbrush in hot | ing:

1-4 teaspoon pepper

Dash of ground cloves

2 tablespoons fat

1-2 cup onion, chopped

3 cups water

6 medium carrots, quartered
1 cup celery, chopped

1 tablespoon spicy meat sauoce
1 teaspoon salt

to which has been added the salt,
pepper and dash of ground cloves.
Brown the meat with the onions
in hot fat. Add water and simmer
in covered
off fat, add vegetables, sauce and
salt. Cover and continue cooking
until vegetables are tender. Serve
v;it: Tomato Dumplings. Six serv-

a

vinegar for a_half-hour. Then wash |

in clear, cold water and you wi
find a great deal
has been eliminated.

Q. How can 1 keep
from being noticeable on
leather shoes?

A. Paint the-shoes with. a mix-
ture of olive oil and jet black ink,

applied with a very fine brush,

of the stiffness

scratches
patent

11| TOMATO DUMPLINGS
2 cups all-purpose flour OR
2 1-4 cups pastry flour
3 teaspoons baking powder
1 teaspoon salt
St Ropomer the ¢
er dry ingredients
Add tomato juice all at ognce and

after each additiom.

blended. Add dissolved yeast.
together the mustard and
add gradually
Beat well.
spoonful in‘o greased muffin
or onto a greased baking

allowing about two- inches

shee

and spongy, about one hour. B
mod

Add grated
cheese and beat until thorougg‘v

flour and
to first mixture.
Drop a heaping tea-
pans

space
between each Let rise until 1ig{1’c
e
[ erately hot ovem, 375 de-
grees F, for 20 minutes. Makes 24,

mix just enough to moisten flour.
Drop by tablespoonsful on top of
stew. Cover tightly and steam 15
minutes, Do not remove cover
duri cooking period. To avold
crowding, which results in soggy
dumplings, use a wide shallow pan,
ge sg {l.)h;re lsdzull.ﬂcignt liquid
m  § lore addin lumpli:

8ix servings. . i

TONGUE CASSEROLE

t,

J

LCAN'T WRITE UNLESS
MY PENCIL HAS A
POINT!

WELL, FOUR TURNS ON
THE SHARPENER 1S
| ENOUGHMISS SKRIGBLE |

W

5 ‘
MAYBE YOU PREFER
(D CHEW IT TO A
POINT, MR. BUDGET Ij

YOU KNOW THE RULE =
NO EATING DURING
OFFICE HOURSY

12 slices cooked to:
2 medium onions, gmed

3 carrots, diced

2 potatoes, diced

2-3 cup green

4 tablespoons flour

1 1-2 cups stock from tongue
1 teaspoon salt

1.8 teaspoon pepper

1 teaspoon horseradish

1-4 cup catsup or chili sauce
Arrange slices of copked tongue

thy Dix Says“"
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Woman Proposes

Noman Overplaying Hand In Hounding

L
DEAR MISS DIX:

in making love to me, and I
So I finally proposed to him and he didh’t say
wanted time to think it over.

Several” times I

ried?
D. A L.

cepts her decision
He doesn't make
women are dbing the courting
respect the*same traditions.

\ HAS VIRTUALLY SAID “NO”

is not in a financial position to marry,
At any rate, he is stalling for time, and
Also, in being so
man into marrying you, you are
ting him, for men still like the {llusion that they are
the pursued in the love chase.

no ardent lover does that,

haps it is that he is afraid of you

ate him and henpeck the life out of him.

he loves you more than he thought he did.
DEAR DOROTHY DIX:

is so filthy that it is nauseating.
What can I do to rid myself of these pests?
NEIGHBOR.

move out of the neighborhood.
But people who permit th
serve little sympathy.

lves to be vi
deadbeats, it is our own fault.
DEAR MISS DIX:

He doesn’t want me to go with anyone else. .
What can I do? I can't give him up and I cant have him.
GA

with nothing but bitter regrets for having been such a fool.

as you would want them to treat yours, if you had one.

I have met the man of my dreams and I want
to marry him. He doesn’t make much money and has been hesitant
thought it was because of financial reasons.
“yes” or “no”. He only

have been real persistent and
ralsed my, temper begging him to say “yes”. I am
not in:doubt that he loves me because I know he
does,. and. now I think he is just afraid to get mar-
ried. How can I make him really want to get mar-

ANSWER: Well, daughter, you know that
there are certain unwritten laws of courtship by
which men' are bound. Ome is that when a man
asks a girl to marry him and she declines, he ac-
in a sporting spirit and turns his attention elsewhere.
her life miserable with his importunities. Now that
and popping the question they should

You have told this maxn that you love him and want to marry him
and, either because he doesn’t want you for a wife, or he feels that he
he has virtually said “no” to you.

persistent and practically trying to hound this
taking the worst passible way of get-
the pursuers and not

You say that you think the young man is afraid of marriage. Per-
because you have given him reason to
believe that if he married you, you would be so determined to always
have your own way and get what you wanted that you would domin-

As I see it, your best play is to drop your lovemaking for a while.
Leave him alone. Let him think that you have gotten over your in-
fatuation. If he thinks he has lost you, it may make him realize that

I have a neighboring family with four
children, the oldest being four years old. They are dirty and uncared
for and have no home training whatsoever. They do not even have the
proper food. The parents are always on the go and the children sponge
on the neighbors, always begging for food. The five-month-old baby

ANSWER: You can report the case to the Soclety for Prevention of
Cruelty to Children and it will see that the youngsters are better taken
care of. Possibly that may make the parents so mad that they will

as you are, de-
For if you had any courage and backbone, you
would simply look your sponging neighbors out of your house and tell
them frankly that they are not welcome, Whenr we are the victims of

I am a teen-age girl in love with a married man
who has a sweet wife who believes in him. I have to slip around to g0
with him and I am afraid my mother or his wife will find out about it.

ANSWER: You can use a little common sense. And if you will add
to that trying to follow the Golden Rule, you will have your problem
solved in a jiffy. Your common sense will tell you that having an affair
with a married man will ruin your life and is bound to end in dis-
grace. You are wasting your youth on a man who can’t marry you and
who will keep every other man from marrying you, and you will be left

And the Golden Rule will tell you to treat other women's husbands

{ Ellen’s Dzary |
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the: kitchen calendars. this

except
remains in’its en
the ‘unbroken number' of the
ent year's
accordance ' with  James'

ly, and if approaching Winter, re-
gx:etlully, he is n

with noné missing.” that as
he  comes away from ‘fold or sty
or stable. puzzled at this season,
he -may -quickly ‘satisfy-himself as
to the: time of some important evs
ent, “which really’ should have
taken place 'before this—Ellen” Or
it it should happen that his cares
have been somewhat: bur

“W
oA 3 ! - i
Off came ' the March ‘lesves from
from  one, ‘which
tirety to
. . This mnlnm

-| Watching :me at ‘the rite, it near~
ing’ the seed-time  rather: joyous- |’

bound: to remind
me: “leave one as it 53)" Ellen—

>
AR

& Leisure

The Geniws thet shines ke a
comet g

it; ;
%ﬂ" should 'be’ tit for the
Bhlrti high as' your Art’or: ahove
. And make us look up and not
.~ down,
Ella ,Wheeler Wilcox,

Oil-silk curtains should be laynd-
ered in warm water and 808

dried and ! with" a
fron. Torn spots may be held to-
ed by ' covering

and he is too tired to rise from the
comfort of his chair to consult this
record of the. days, an oft-repeated
and extremely useful piece of poet-
ry comes trom‘ hl! l.lpl.

Its origin is I suppose obscure
and it smacks of no, well known
poet’s writings, Learned in school

gether and mend
th Scotch tape.
FISHY NEWS

fish §
"I'l::h have interesting sea

e mackerel, for

it commences: “Thirty days hath
September” and on it rhymes to
“April, June, and November: all
the rest have thirty-one— except
leap year coming once in four,
February then has one day more!”
And sometimes, when we have con-
genial company and James has oc-
casion to consult this verse, if a
fire sparkles qn the hearth and a
tea-kettle sings on the “hob” and
the mellow lamplight fills the kit-
chen corners with shadows, then
James may forget the reason for
his reckoning, for the moment and
journey backward in memory to
his now distant school days. Those,
for him contain a curious mixture,
T believe. He views them in retro-
spect I would say, with a meas-
ure of regret and also ‘with appar-
ent relief. Regret, that some of
his hours were allowed to pass by
carelessly and also, because many
of his teachers and former class
mates have gone now to another
school “where they no longer need
our poor protection”: relief, since
their close granted freedom from
the confinement of the class room
to be out of doors and about the
farm. “And when will your little
boy be starting off to school?” I
overheard a visitor question Karo-
lvn recently in James’ hearing.
James regarded Jamie intently, to
catch his reaction and answered
for her: “Indeed it won’t be too
long now” and still reading from
the harassed pages of his own
past added soberly: *the po-or lit-
tle dear!”
. @

‘T removed the March leaves
which contained the maximum
number of any month’s days—but
merely one new moon in order
that James might catch sight of

forewarned and aware of the liber-
ties this first day of April brings,
so that we might meet on common
footing as it were, The licence to-
day allows, I ordinarily disregard
and yet if a favorable apportanity
is thrust upon me, I find it dif-
ficult to resist the temptatioin to
use it. I may say that personally,
I never regret “April Fools'” day
with. any pleasure. I am forced to
go about my work with a taut mind
and harboring suspicions, “Don't
let them get you, Ellen!” I advise
myself frequently in the _earlier
part of the morning. And then
when James and the others, go

innocently about their duties, their

on

creatures near the ocean’s surface.
These little marine animals give
off .a_ bright light when they are
disturbed. So because of this glow
u%ogor fishermen to
school of mackerel on

's
spot a la
8 dark mg:et.
Then the flounders have an in-
ty. It youve
ever .l d a flounder squarely in
the eye, dead
bably noticed
are on the same side of it's head.
's what comes of the d:
er's habit of lying of its side.
And spe

backbone. lets are P“
boneless. It's these cuts of mackerel
and flounder that wmost markets
carry now in frozen form.

The packaged fillets are u.suﬁg
lightly salted. Youwll generally fi
information concerning _this point

' THE WOMAN'S REALM

and hat covers, These are th

tios thev used gan

other equipment, It's more durable
it  looks

dainty in light pinks an
ht p
1 1l d blues and

for cases and

a8 white, it acts

h. You can be sure your clothes

are ectly v
the new plastic hags.

or alive, l!v\ou'w: pro- o s
that both its eyes

The ones. you
ugh make ‘it eaxleryotg
you want.

FOR SPRING FEVER

us bl
OW| In the
e %ﬂd dwmou might

on the mo proof -
around the fish, If they are slightly
to add any more of seasoning.
So fillets are ready for imme-
diate use. No thawing is necessary.
You can pop the fish fillets rl!ht
into the oven. Just count on a lew
more minutes for ¢ A
You don’t need to wash frozen
fish fﬂ}ets either.
do, you'll wash out some of the val-
juices. So take advant-
age of the fillets being ready to
use in a recipe without'a moment’s

preparation. 4

'I%.:ne are quite a few little items
that can help vou brighten up_your
fish fillets for Lenten meals. Lem-
on, of course, always is a - g
perker upper for fish. Serve it in

the fresh new page and seeing be 4

Cut lamb Into 1-inch pieces. Re-
move as much fat from lamb as
possible. Dredge meat with flour,

an until tender. Skim

~

in the bottom of a large casserole
and cover with vegetables. Make
a gravy of flour and stock. Add
salt, l;)epper, horseradish and cat-
sup. Pour over meat and vegetables
Cover and -hake
oven, 350 degrees
Six servings.

POTATO SECRETS

The home economists offer
something new in the way of serv-
ing baked potatoes. They call them
Potato Secrets. Potato Secrets re-
quire six large potatces for six

ROSE HAT AND MITTEN SET

moderate
1 hour.

in
P,

a
for

4y ke ghi

: DESIGN  NO,

t,
ﬁ~m are
ted atd sewn on, y
ontel d

servings, one cup ground, cooked
meat. one cup of Rravy or cream
sauce, 1-2 teaspoon onion juice, salt
and pepper to taste. 1-2 cup cooked
carrots f

rub potatoes well and remove
any spots. Bake in a moderately
hot oven, 375 degrees Fahrenheit,
until soft—about one hour. Mix
meat, gravy, seasonings and car-
rots. Cut slice from broad sides of
potatoes. SoooP out potato, leaving
unbroken shells. Mash potato, add
salt and peplper to taste and a
little top milk. Whip until fluffy.
Half fill shells with meat mixture.
Pile potatoes on top. Reheat in
oven until potatoes are
brewned end filline i “ot.

GIRLS! WOMEN!

DO.YOU SUFFER
distress of

Tﬂiodic’

Try This
Effective
Medicine

Thousands of Women Helped!
i suffer from monthly
N scoampanying headache, back:
ache and . nervous, jittery, cranky
when due to female func.

and ‘ol
disturbances— try | th

‘tional periodic

Lydia E. Pinkham's Vegetable |

Compound to relieve such symptoms.
Pinkham’s DOES MORE |

than telieve such monthly pain. It also

inely chopped. Wash and|P

hearts apparently set on things
miles away from me, and intent
on having the affairs of the day
rogress in an orderly sedquence,
automatically I let down my de-
fences.
. * o o
This, then  is my downfall. Tt
comes to the acompaniment of a
heartv chuckle and a well-pieased
air. So that, as it was this eve=-
ning, when James sat in his old
chair and the delightful qulet that
comes at the end of a day to “bless
this house” descends, and famil
or friends have gathered to tal
over the happénings of the past
hours, James sald “Sure, I fooled
Ellen—so- simple too!” Then trad-
ing on past happenings, if Mr, D.
was not coming down along.the
hill as I pointed out excitedly to
James, when we were about to sit
down to breakfast, and he hurried
to the window, it was only per=-
haps that “coming events cast
thelr shadows before” for in no
time at all, Pard from the gate-
way barked a glad yelp or two
and truly there he was. Back to
his work, he came from week-end-
ing at his home down the river
road. “No, I didn’t go anywhere
yesterday” he sald in answer to my
question, “Yes, I stayed at homie
all day.” James and I too. subscribe
ed to ti state, in deférence ' to
a bitter Noith wind, that had snow
in the feel of it, Our sermons and
church music reached us in spite
of it and. in the -afternoon, Rob
and Karolyn and Jamie walked
across the fields to surprise us.
Jamie with red: cheeks and . 'in
his; smow: sult’ quite as warm as
Susle in her coat of fur, They
returned home, facing the breeze,
in time for the milking and eve-
nﬁ chores, . Then it was, that
April, month of alternating cloud
and t * holding
altog Her . lovely,
ped into March's shoes at Al-
derlea, i
g e e e
A lovely evening this, the first
of April's wares: has been,stariit
! bracing. 's - came *“to
‘he'
We‘l,ml

e mi
to vh{h.
of Sal

wedges on_the plate.
For a slightly different  flavor,
try brushing the fillets with a lit-
tle FPrench dressing before you bake

em. treatment glves an
especially nice tang to mackerel. -

MODERNIZE THE  CLOSET
‘SPACE IN YOUR HOME ..

By MARION ATKINS'

Dream closets, with lenty ‘of
room and perfectly equipped, are
future

face everydu{.
The coat closet that holds all the
family coats, hats, umbrellas and
overshoes would be a good place to
begin, as this is the one closet your
guests are sure to see, The simple
addition of a hat holder on the wall
and one of the new wood or men!
hold umbrellas and
v the “PFibber
McGee” effect of g -
thing about to fall out on y? R
s

Another convenient idea to
8

ens aro for an
effective decgration, Your women
guests will appreciate it, when they
want to put on powder and

stick.

The other dav a friend showed
me how she had just redone her
bedroom ' closet. The . closet = walls
and shelves were covered complete-
1y with quilted chintz in_a ‘gray,
green and yellow stripe. Bven the

In fact, if you|of

salted, the homemaker doesn’t have | g

at T
eal; whole

wh
rather than white.

Morning Smile
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NOW BE GOOD
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oman estate owner colleoted
refits in order to save.ex

e found one of her tem
discontented frame of
that attac

ht. be’ the: best defence, she: be:

own,
2 .. she
8

X e,
'am, tbﬁ' the ' tenant|

greed, “And you would look the
hadn'

ou had any|

it
ou for five. years.”

SAW ENOUGH

While
bending over the washtub rubbing
and scrubbing, there came a timid

back ‘doo -

knock at the
Angry

with steam

Mrs., MacPherson

T, =
t the _in tion, Mrs,
mdoor and stood|

W on hips, ye

m‘n’fd%}v‘nt eo= %00 met” sh de
manded -
The little ‘man took a quick ste

“Well, if T did, he replied meek
ly, T've got my wish, ;'ﬁ’;nk you:”
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