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Suggesting Good
Sauces

Nothing so dresses
dish of meat. fish
as does a good sauce. The troubl
Is that so many otherwise
cooks have never had the time ol
perhaps the opportunity to deve
lop “a hand with a sauce”
think that sauce-making. if it de

parts at all from a few well-tried

vaths, is a mystic business.
This need not be.
sauces. of course,

A5 easy’ as the old standbys,
simple- white
have more
roup will demonstrate
and get you interested
I they appear you
to them.

Egg Sauce for Fish.
lespoons melted butter

spoons flour
1-4 teaspoon salt

3 tabl

Blénd the fat.  flour, and salt.
Add the milk and stir constantly
until thickened. Chop the eggs and
add to the sauce with the lemon
Jjuice and pepper to season. A well
beaten y stirred into the mix-
ture . is taken from the fire
makes it richer.

Hollandaise Sauce

4 egg volks

tablespoons lemon  juice
-4 teaspoon salt
Jash of cayenne
-4 cup boiling water

Divide  the butter into three
portions, Beat the egg yolks and
together, add one
v, and cook in a dou-
hle boilc stirring constantly un-
til the mixture begins to thicken.
Remove from the stove, add a se-
cond piece of butter, and stir ra-
pidly. Then add the remaining
butter, and continue to stir un-
til the mixture 1is completely
blended. Add the salt, cayenne,
and boiling water. Return to the
double boiler, and  stir until the
sauce thickens,

o

1
I
1

lemon j

piece of

ce

Tomato Sauce

cups canned tomatoes
slices onion
teaspoon stigar
bay leaf
whole allspice
whole cloves

Flour

Butter ‘or other fat

Salt and pepper

Simmer the tomato. onion, su-

gar and for 10 minutes.
Strain through a fine sieve, and
measure the liguid. For each cup
of lquid blend two tabespoons
flour and 2 tablespoons melted fat,
add to the tomato juice with salt
and pepper to season, and stir un-
til thickened. Continue to cook ov-
er hot water for 5 to 10 minutes.
Serve hot with croquettes or meat
loaf.

2
2
1
1
2
2

spices

White Sauce

poon butter

t poon flour

up milk or other liquid
1-4 teaspoon salt

Tt

poons butter
2 tablespoons flour
1 cup milk or other liquid
1-4 teaspoon salt

up a simple
or vegetables,

good

and

There are
that are diffi-
cult to make, but there are a great
many very helpful sauces that are
the
or brown sauce. We
of them for you—but
our
so
will

Etiquette

By Reberta Loe

AID‘orothy Dix Letter Box ]

e
introduction?
r A. She should immediately cal

bridge, luncheon, or theater party.
Q. Is any entertainment provided
for a stag dinner?
A. The men usually provide their
own entertainment, but cards may
be played after the dinner,
Q. How should the bride acknow-
ledge her wedding gitts?

A. By means of personal notes,
and without delay.

Strange Dishes

The Briton is certainly not ad-
venturous where the table is con-
cerned. His habit of scepticism to
wards the unknown is too strong.

Buckland, a former curator at !
London Zoo, who was moved a lit-
tle more actively than the rest of
his comp2triots by curiosity, is sald
to ‘have eaten his way through the
whole menagerie, sampling all the
animals from jaguars to. crocodiles
with no serious consequences.
More recently an American has

be made of the hippopotamus 2§
an article of diet, contending that
chewing gum has prepared the way
for it by spreading through the
world a habit of patient mastica-
tion,

Mr. E. G. Boulenger, = another
London Zoo curator, has also late-
ly provided some useful gu'dance to
the food reformer.

The dinner held recently in the
Jardin.d'Acclimation in Paris, where
fried locusts and grilled whale
stake figured in the menu, should
remind us. he says, that so far as
the animal kingdom is concerned,
few of its members -are positively
unfit for human consumption,

He recalls that during the siege of
Paris in the Franco-Prussian War
Parisians enjoyed such dishes "as
ragout de rat and civet de chat,‘
while even today, in times of peace |
and plenty, the common grass
snake is eiten in France under the
name of “hedge-eel.”

He recalls that during the slege
of Paris in the Franco-Prussian War
Prejudice, says Mr. Boulenger,
stands between us and many a suc-
culent animal. For example there is
a very necesary campaign afoot in
England to keep the grey squirrel
in check. Large numbers are killed
daily, and yet nobody eats them.
In the United States the Central
American Tguana li_ard, varlous
species of freshwater tortoises, the
Jarge bull frog and the big newt
known as Axoolotl are welcomed as
table delicacies. In most hot count-
ries different forms of reptiles and
amphibians are in general favor
with gourmets. Boa and python
steaks are sald to be excellent, and
the glant Salamander is extremely
popular ih Japan. But Mr., Bou-
lenger considers it doubtful wheth-
er the most ardent devotee of tur-
tle soup in this country would face
any of these dishes without a shud-
der.

And then there is the remarkable
marine worm, Palodo virdis, which
surpassse all other delicacies in the
South Pacific Islands and has nev-
er received its just measure of at-
tention in Great Britain.

“These worms appear myster-
iously during two months in the
year—October and November—and
then for only twelve hours, when
the moon is in the last quarter. As

|

lespoons butter
3 or 4 tablespoons flour
1 cu Ik or other liquid
1-4 oon salt
Blend thé melted fat and flour
thoroughly. add the cold milk or
pther liquid and salt. Heat and
ptir constantly until thickened.
Cook over steam  for 10 minutes
\onger.
Horseradish Sauce
1-2 cup thick, sweet or sour
cream
1-2 teaspoon salt
1 teaspoon sugar

3 or 4 tablespoons fresh grat-

ed horseradish

Whip the cream. salt, and sugar,
tnd gradually add the horseradish.

Berve with meat or fish.

Cranberry Sauce

1 quart (1 pound) cranberries

1-2 cup water
2 cups sugar
' pick over the cranberries

and
Wiscard all that are withered or

a general rule they are eaten cook-
ed, but they are also devoured raw,
a taste which event resident Europ-
eans are sald to acquire in time.—
Overseas.
“Officher, I'm lookin’ for a par-
kin’ plache,” said the stew.on foot.
“But you've got no car.”

"Oh, yes I have; it's in the park-
!in’ plache I'm lookin' for.®

specked. Bring the sugar and wa-
ter to the boil, add the berries, and
cook quickly for about 10 minutes,
or until the skins break. Turn into
a dampened mold. chill, and let
stand until jellied.
For a strained sauce, cook the
berries and water rapidly in a
covered saucepan for about 15
minutes, or until the berries are
'soft. Strain through a fine sieve,
add the sugar, stir, and cook for
about three minutes, or until® the
Jjuice gives the 2-drop test from a
spoon. Pour into a wet mold, chill,
and let stand until set.

For a sauce with the berries
whoe, use only three-fourths cup

hest
A throat and chest

vick

Colds

Rub well over

S
Udl

of water and 1 1-4 cups suvar,
Bring the sugar and water to th»
boil, pour in the berries and stir
until the berries are coated win
the syrup, Boil for five minutes
and stir lightly. Cover and et
stand until cool. Chill before sery-

\

Q. What is the proper thing to
do if a woman receives a letter of

on the visitor and entertain her at

vet the famous naturalist, Frank

suggested that greater use might [0 ).

of salt the professions of aflection of those who do nothing to prove their
| love.

Should a Loving Hushand Show His Affection
By Improving His Personal Habits? —
Must Girls Believe in Free Love to
Hold Boy Friends? — Man Who
Won’t Bury Dead

Dear Miss Dix—I have been married several years and my husband
keeps telling me all the time how he loves e, and Ireply that if he really
Why isn't he that way? FIFTY-FIFTY,

as having terrible table manners and offensive pex-
sonal habits, walking and sitting in an awkward
way, using poor grammar, etc. If he would over-
come some of these things I would enjoy it much
more than his constantly telling me of his love. I
think that if people love each other they should do
things to please cach other. If I knew that my
husband was annoyed at the way I .acted in com-
pany or by the slang I used or the way I cooked
steak, I would immediately set out to learn how to
do these things in the way that would please him.
Why isn't he that way? FIRTY-FIFTY,

1

|

Answer:
| Z am zlad you signed your letter “Fifty-Fifty,” because that indicates
that you may be willing to give your ‘husband a run for the money he
spends on supporting a home. Which means in this case that you will
| reccgaize chat what is sauce for the goose is sauce for the gander and
| that if you want your husband to pr ove his love by correcting his faults
in order to please you, you will do the same thing for him,
|
| Apparently is hasn't occurred to you that your nagging him about
1y get on your husbhand’s nerves as much the way he eats
gets on yours.  Nor have you considered that continual fault-finding is
just as poor a way for a wife to show her love as lack of conventional de-
meanor is for a husband to prove his affection.

Of course, you are right in thinking that talk is cheap and that
actions speak louder than words and that husbands and wives should
prove their love by doing the things that make each other happy. It has
always seemed to me that it was abs urd for a man to swear his devo-
tion to a woman when he wasn't willing to prove it by working for her
or when he was so stingy he begrudged he: a nickel or when he would
do things that hurt and humiliated her or when he would speak to her
as he would not have dared to speak to any other woman on earth,

And it has always seemed equally ridiculous to me for a woman to
tell a man she loved him when she was too lazy to keep house and make
him comfortable or when she na d the very life out of him or made
him a slave to her petty tyrannies or when she flew into rages and said
every insulting thing that she could lay her tongue to.

Real love is long suffering and patient and kind and forgiving and
it does not willingly hurt the one it loves. So I should take with a grain

But uncouth personal habits are hard to overcome. They are even
more hopeless than vices because the one who has them doesn’t recog-
nize his faults. He might lay down his life for you, but he will never
pick up the right fork. He might stand up for you in a fight, but he
will never sit up properly in a chair.. But he will zesent your perpetual
criticism because it hurts his vanity ,and if you keep on correcting his
grammar and his table manners you will end up by kililng his love.

So my advice to you is, in the slang of the day, to lay off your hus-
band. Turn your thoughts on how good and kind he. is instead of dwell-
ing on the way he gargles his soup and sits on the back of his neck. After
all he must h ve had {tese same faults ‘hofore you married him. Why do
you object to them mere now than you did then? DOROTHY DIX.,

oo e s

Dear Miss Dix—What is your opinion of free love? Men don't want
girls nowadays unless they are firm believers in free love. What are we
to do, iose our hoy friends or hold them by believing in free love?

BEBE AND B.

Answer:

There isn’t any such thing as free love.. All real love is bound be-
cause it carries with it obligations and duties and responsibilities. When
a boy tells you that he believes.in free love he is warning you, if you
have sense enough to take the tip, that the feeling he has for you is just
a passing fancy, and that when he tires of you he wants to be at liberty
just to fade out of the picture without so much'as a by your leave.

When a man really loves a woman he wants to marry her. He wants
the certainty that they will be together as long as life lasts. He wants to
take care of her and protect her and provide for her. He wants to set
up a home. He wants her children in his arms,

Of course, married love does not always last. Many husbands and
wives become disillusioned with each other. Many find out that they
were mismated. Many ‘discover that their love isn't strong enough to
stand the strain of daily companionship.

But, at least, the man who has married a woman went into matri-
mony in good faith. He may have been mistaken in his feelings, but it
was an honest mistake and he does what is in his power to atone for it
by giving her alimony. He doesn’t just leave her flat, whereas the free
lover never even makes a pretense that his love is going to endure, and
when he tires of a woman he does not feel it incumbent to continue sup-
porting her, even though she may have given the best years of her life to
him. He leaves her without money and without reputation.

So, my dear girl, lTook the situation squarely in the face and realiz
what a bad bargain the boys offer you who proffer you only free love. It
is one in'which you are bound to be the loser, because if the .man had the
fainte t idea of being faithful to you he would offer you a legal binding
contract instead of a mere casual understanding that he can get out of
whenever he chooses.

There are- many marriages that last for thirty or forty or fifty years,
but you never hear of a liaison that lasts longer than & few years. Gen-
erally it is only a few months. For the free lovers are free with theix
affections and scatter them around. DOROTHY DIX.
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that their high-school children are
‘not content to stay at home in the
e
simple home pleasures—I wonder
whether these parents have learned
t:
people. It is quite true that a house-
f
dy tracks on the rugs, may untidy
t!
kitchen look as'though
had struck it—but who would not
accept these minor irritations in ex-

children hunting their recreation in
down-town restaurant and suburb-

5.

| put everything back in its place

" Household ‘

Time Savers

For The Cook

APPLE GINGERBREAD

VARYING THE SOUP COURSE

Canned soups are becoming more
and more popular in the Canadian
home. If you are one of the house-
wives who have learned to make
generous use of canned soups,—you
probably have your own favorite
seasonings which you add to the
different soups in order to give your
own - distinctive touch, but if you
have only recently learned the value
of these ready-prepared foods, we
suggest that you experiment with
different seasonings and soup com-
binations. In this way you may
achieve variety with little effort.
Perhaps a mere dash of paprika or
celery salt may be added; finely
minced fresh parsley, celery or
onion,—or a combination of all
three,—if fried in a little butter,—
then added to your diluted canned

Macaroni = letters—a tablespoonful
ing—will add to the nutriment of
the soup. Catsup, Worcestershire
sauce, Mushroom catsup, or other
table sauces,—if added sparingly—
will add zest to the pot of soup. Bay
leaves and curry are two seasonings
which are liked by many.

For varlety, you can combine
soups of different flavours,—as pea
and ox-tail, chicken and celery, ox-
tail and tomato, etc. A last minute
substantial soup can be produced
from left-over meat, vegetables, rice
or macaroni by adding them to a tin
of the thickened type of soup,—as
ox-tail, beef, vegetable-beef, etc.

IT IS WISE TO MAKE THE
HOME ATTRACTIVE TO THE
YOUNG

When I hear parents complain

vening—that they do not enjoy

0 “keep open house” for the young
ul of young people may leave mud-

he living room,—may make the
a cyclone

change for the worry of having one's

soup will add a delightful flavour. |

sprinkled into the soup while cook- '

‘Wash, pare and slice about 6 large,
tart apples,and place in a buttered
baking dish; sprinkle with 1 cup
light brown sugar which has been
mixed with 1 teaspoon grated nut-
meg and 2 tablespoons fresh butter,
Place in a hot oven for 12 minutes.
While these are being cooked, make
a batter by mixing together % cup
sour milk, % cup light brown cook-
ing syrup and 1 ‘well-beaten egg.
Add this mixture to 1 cup bread
flour, 'sifted with 3 teaspoons gin-
ger, % cup sugar, % teaspoon cin-
namon, % teaspoon soda and pinch
of salt. Then beat in 4 dessertspoons
melted butter. Pour this over the
hot apples, return to the oven and |
cook in a moderate oven about
three-quarters hour.. Serve it once
with whipped cream to which has
been added a little finely shredded
preserved. ginger.

A BALLADE OF ROAST DUCK

1 sing of food, O fragrant smell

Of piquant savours ne'er forgot;

Of smoking curry, hot as hell,

Of porridge sacred to the Scot.

At Christmas, turkey crowns our lot,
With fiery pudding, brown and old;
In Spring we like our chicken hot—
But duck it better eaten cold,

In ‘Ita.ly T've suffered—Well

They call it Milanese risott—

’0, of a buttered richness fell

And saffron, like the jaundice got
From eating it. Rice pudding’s what
Is sulted to the Briton bold,
Wholesome and warm when Sum-
mer's not—

But duck is better eaten cold.

As guest I've heard the dinner bell
In many an icy, draughty spot:
Shivered at oysters from the shell,
Found salmon mayonnaise a blot,
In cold asparagus no jot “No. 415—Darling Costume Slip,
Of comfort—not in cornflower [This style is designed in sizes 4, 6,
mould, § 8, 10, 12 and 14 years. Size 8 re-
And longed for Lancashire hot-|quires 1% yards of 32-inch material.
pot— No. 467—Youthful Pajamas. This
But duck is better eaten cold. style is gsslsned in sizes 12, 14, 16,
18, 20 years, 36 and 38 inches bust
Host, glutton, epicure or sot, measure. Size 16 requires 4% yards
Good food s worthy of your gold; |of 39-inch material with % yard of
Serve if you will ice-pudding hot— | 35-inch contrasting and 6% yards of
But duck is better eaten cold. binding. The separate Jacket takes

an road-houses.
Winter hiking, snow-shoeing, |
kating and ski-ing are simple,
healthful pleasures; the winter out-
ing becomes . a regular ‘“spree” to
these young people when they are
permitted to return home, take
charge of the kitchen, prepare a
supper of nourishing hot food and
finally to carry it to the living room
and eat it, picnic fashion, about a
blazing fire. If they have brought
along with them their dancing shoes
and, when supper is finished, roll up
the rugs, tune in on the radio, and
finish with a dance or two,—the ev-
ening becomes a very great success.
It is quite easy to make these young
people understand that they must

when they are. through with their
evening's enjoyment,—and the boys
will be as willing to work as the
girls.

When the outing is an impromptu
affair,—and no previous preparation

% yard of 35-inch material,

ek th];{ézugf;l:;?:‘;, No. 664—Complefe Outfit,  This

* | style is designed in sizes 2, 4 and
Tonm 6 years. Size 4 requires 3 yards of
36-inch material.
No. 501—Making Dad a Shirt,
This style is designed in sizes 1212,
13, 13%, 14, 14%, 15, 15%, 16, 16%%,
17, 17%, 18, 18% and 19 inches neck,
Size 15% wvequires 3% yards of 36-

'A Morning Smile

His Lordship—“I wish you would f
quit driving from the back ‘seat.” inch material.

Her Ladyship—“I will when you| No. 145—For Smart Matrons.
quit cooking from the dining-room. |This' style is designed in sizes 16, !
table.”

What the Fashionables are Weariﬁg

{llustrated Dressmaking Lesson Furnished With
Every Pattern 4

Ry Annabelle Worthington

18, '20 years, 36, 38, 40, 42 and 44
(inches bust measure. Size 36 re-

quires 3% yards of 39-inch material

with 7 yard of 39-inch contrasting.

No. 287 — Smart Sophistication.

This style is designed in sizes 11, 13,

15 and 17 years. Size 5 requires .

2% .yards of 39-inch maferial with

1 yard of 39-inch contrasting and %

yazd of 1-inch ribbon.

Be sure to fill in the size of th¢
pattern. Send stamps or coin (coir
preferred.)
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White linens, in _ spite of the
growing popularity of the colored
varieties, still hold & high place in
general favor and when decorated
with hand-painted designs, are
even more attractive. Many kinds
of flower motifs are being used,
with the idea that the hostess may
match her damask with her cetre-
pigce. Ome particularly interesting
damask shows fine green reeds and
softly - colored iris; another has
palest pink carnations wreather in-

Furnishing Trend
Is Away From
Bazarre Colorings

..We are passing out of the stage
where modernism felt it necessary
to blare and shout with loud colors
and extravagant patterns. Every
new development in arg or decora-
tion apparently has to justify and
vindicate itself by swaggering a

for refreshments has been made, an
appetizing hot meal may be pre-
pared quickly and easily from the
canned foods in the storage pantry
Hot soups are always appreciated
after hours spent in the frosty air.

Our children are attending high-
school and college,—therefore, they
are not permitted to entertain dur-
ing the week,—but for the week-end,
the house is theirs to entertain
whom they wish. On Friday I
bake—in anticipation of their visi-
tors—making several loaves of nut,

€1 date or frult bread; a large batch of"

cookies,—the flavour of which I
vary; a chocolate cake of generous
size, and sometimes — & batch of
doughnuts. On Saturday, I shop for
them,—buying celery and olives,
cheese, crackers and the type of
good which keeps well and which is
useful in a supper menu. I always
buy a pint of the deliciously thick
whipping cream which the farmers
wives sell in the city markets. This,

Dear Dorothy Dox—Before T married my husbandhe was engaged to a
girl;who died. . We have been married two years now, but he seems never
to have got over this girl's death. He carries her picture in his pocket
and is always talking about how he loved her and how he would have
been a real man if she had lived and how he dreams about her. This
is beginning to make me very miser able, What shall I do?

WORRIED WIFL,

'
Answer:

I don’t know, unless you do as a second wife once did.  Her husband
was always throwing up his first wife to her and telling how lc loved
her and missed her,  One day the second wife burst into tears and ex-
claimed: “Say no more. You can't py ssibly regret her death as much as
1do” And that waked the man up and made him realize how silly and
wrong he was in torburing a perfact ly good wife by making he: feel that
his heart was buried in another woman's grave.

That is what your husband is doing and he needs somehody to give
him a good shake that will bring him to his senses. Hc nceds some-

ing.

body to make him tear up the dead girl's photograph and to quit in-

I whipped and used to top the hot

cream soup,—lends a festive air to
the food. Sometimes we flavour the
cream with a dash of Worcestershirs
sauce and sprinkle it with paprika,
Living in  the country,—where
there are no shops into which we
can dash when half a dozen guests
arrive ur tedly, has i ted
our ‘keeping our pantry shelves well-
stocked. We think we have our em-
ergency cupboard down to a science
as, with the aid of the fresh salad

formally -in the border; still an-
other shows feathery blue corn-
flowers against a gleaming eggshell
ground.

For the formal occasion fine
Irish and Scottish damask is with-
out equal. For the more informal
affairs, such as bridge luncheons,
or. for the tea-table, there are
many possible selections. Brightly
colored embroidery, applied in a
manner to stimulate quaint old
needlepoint, enlivens luncheon
sets of fine white linen. The
Basque linens, which are the work
of weavers in that little-known
district north of the Pyrenees, will
continue popular by reason of their
amazing variety of pattern and
cqlors.

Head Lettuce
A la Greens

little, but once that period is past
the real contribution which has
been made may be studied and
appreciated. Thus a calmer mod-
ernism is now to be seen in the
' various articles of house decoration
i —furniture, wall papers, rugs and
; draperies—and even in the particu-
lar realm of the hostess this inter-
esting evolution may be noted.
The new table linens are quite
symphonies of soft pastels, as com-
pared with the sharper colors that
were presented on the market two
or three years wago. In satiny
damask these lovely tones achieve
great e¢legance, and for the formal
autumn dinner table there could be
few color sch more imp
than service plates of green and
gold against such a background,
with pale amber glass and a bowl
of yellow-bronze chrysanthemums
in the center. No woman' can
handle such linens without immedi-
ately conjuring up a picture of the
ideal table— and this is probably
their = greatest recommendation,

Do you ever turn g head of let-
tuce to the less usual role of cook-
ed vegetable? It can he a very de-

“greens” that are so urged upon
us—with an acceptance that is in
strict ratio with the attractiveness .
of their preparation, ;

Braised Lettuce,

2 large hard heads iceberg let-

4 tahlespoons bacon fat

Salt

Pepper,

Cut each head of lettuce into
four pleces, taking care that o
portion of the centre stem is lef
on each section to hold the leaver
together. Heat the fat in a larg
skillet, put in the lettuce, cover
and cook for 30 minutes, or untl
the lettucs is tender. If much liquic
is drawn out of the lettuce, dis:
card some of it during cooking
Turn  carefully if necessary.
Sprinkle with salt and pepper and
serve on a hot platter,

Savory Lettuce.

6 slices bacon

3 quarts shredded lettuce

2 tablespoons vinegar

Saly;

Onion juice,

Cook 'the bacon in a heavy skil
let until brown and crisp, and .re
movo it from the fat. Add th
shredded lettuce to the hot fat ane
stir until it wilts. Add the vinega.
and bacon broken in small pieces
'salt_if needed, and onion juice 1

liclous one, a
viz, that thelr usefulness and b e ve‘ra e

desired. Serve at once,

adaptability = are tely in-

dicated.

vegetables and garnishes which we
keep on hand, and our usual supply
of breadstuffs as can make up a
luncheon, full-course dinner or an

ppetizing “late  supper” wholly
from the cans and packages which
| grace our cupboard shelves,

|

dulging in a morbid grief and to make him realize how lucky he s in
having a live woman to love him and take caze of him and make him &
home that would be happy if only he would 1ay his ghost instead of en-

couraging it to stalk around the house and fill it with its clammy pres~
ence. ¢ DOROTHY DIX,

(ticurg

of Continued Health for Skin and Scalp

=={SOAP




