Canadian Cookery‘
For Canadian Women

Happenings of the Week

—
By Mari Moore. Specially contributed to the Guardian for
Guardian Readers, "

Grandmotiher's Cheese Dish

Four cups milk, 3 cups bread
crumibs, 3 eggs, 1-2 pound Canadian
cheese, 1 tablespoon butter, 1 tea-
spoon salt, Scald the milk, pour
on bread crumbs, add cheese cutb in
thin pieces. Cool. Add melted butter
beaten egg and salf, Season with
pepper, paprk'a, and 1 teaspoon
‘Worcestersh re sauce. Bake in mod-
erate oven (350 deg. F) for about 1
hour.

Cheese Biscuits

One cup  bread flour, 2 1-2 tea-
spoons baking powder, 1-2 teaspoon
salt, 1-2 tablespoon lard, 1-2 table=-
spoon butter, 3-8 cup milk and water
in equal s, 1-2 cup grated cheese.
Sifi flour, baking powder and salt,
add grated cheese and blend in
shorienings. Quickly stir in milk,
and pat out on f! 2d board, cut
into. small shopes and bake in very
hot oven 450 deg. F.
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Cheese Salad (delicious for a
ocompany luncheon)

Two level teaspoons gelatine, 1-4
cup cold water, 1-2 -teaspoon salt,
1 l‘zicuus_g':a!od Canadian cﬁeese,
1-2 cup boiling water, 1-4 cup mild
winegar, 1—2 cup ¢&hopped celery,
1-2 cup chopped, stuffed or. ripe
olives, 1-4 cup chopped green pep-
per, 1-3 cup cream whipped. Soak
“gelatine in cold water 5 minutes, and
dissolve in koiling water; add salt
and v:negar, When nearly set whip
antil frothy, fold in cheese, and
schopped vegetab'es and cream. Pour
into wetted mould and chill until
firm, when unmould onto bed of
Jettuce. Serve with mayonnaise and
grackers,

- ' Cottage Cheese and Pear Salad

- Make cottage cheese into balls a-
bout 1 nch in diameter and roll them
in finely chopped nuts, Pace two
halves of Bartlett pears on bed of

t Jettuce and in each half place a
ball of cheese, Garnish with mara-
shma cherries, sliced.

gottnge Cheeze Open Face Sand-
; wiches

.. Mix chopped pimientoes, or sweet
green pepper chopped, or choppad
‘nuts, etc., with cottage cheese, and
Pblend with a little thick cream or
gnayonnaise and season with sa't
mnd spread on small reunds of brown
pread. Garnish centre with slice of
'Etuﬂed olive.

! 1 find this note written In the fa:
““yniliar handwriting of my little sic-
Yer (she's 22 but you wil pardon
. he “older sister” viewpoint) in my
scheese file: “Color cheese green and
* Yiute into celery—appropriate for St.
" Pat’s party.”—Good idea.

5 If you would 1’ke a recipe for home
- jmade cottage cheese, which is easily
. made, from surplus milk, will you
‘“write me for it pleese?

- TESTED FAVORITE RECIPE

; :"‘ Marshmallow Chocolate Roll
~ 'This is an attractive one-piece
take dessert.) ,
" four eggs, 1-2 cup sugar, 4 table-
spoons sifted flour, 4 tablespcons
sifted cocoa, 1-2 teaspoon cream of
tartar 1-8 teaspoon soda, 1-2 tea-
spoon salt, 20 marshmal'ows.

Beat eggs until very light, add
sugar slowly whéle beat'ng. Fold in
flour, cocoa, cream of tartar and
salt which have been sifted together.

extract., Beat until cool enough to
spread.

MARY MOORE s QULS L TON BOX
conducted by Mrs. Mary Moore

NOTE: Now is the time to let
Mys, Moore know your needs for
Christmas food, fancy candies and
fruits for gift boxes, etc. Articles
will appear on these subjects of
course, but to receive replics to your
letters in plenty of time, wr.te early.
Muny of our readers are obliged
to -buy their food and arrange their
menus in accordance with a limited
budget. If you find it difficult to
mantain the nourishment necessary
for the good health of your family
and at the same time to prepare
appet zing meals, Mrs. Moore #ill be
glad to hear from you and he!p you,
by suggesting the most nourishing
and economical foods, and planning
menus.
Letters may be addressed in care
of this paper, Mary Moore, Cookery
Editor. A pen name should be chos-
en for publication purposes, in ad-
dition to the writer's name and ad-
dress, which of course will not be
published. All correspondent should
be written on one side of page
only.

QUESTION: Will you please send
me a recipe for celery stuffing for
spare ribs—also how to make corn
fritters? Thank'ng you in advance.
E. F,

(Answer) Celery Stuffing

Two cups finely chopped celery, 2
tablespoons butter, 2 cups stale
bread ' crumbs, 2 tablespoons salt,
1-2 teaspoon pepper, Chop the cel-
ery finely, Melt the butter, and add
the crumbs and mix. well. Add celery,
calt and pepper. This is a good stuf-
{Thg for spare ribs, fillet of veal and
chicken,

The following recipe for Corn
Fritters s such a gem we decided to
save it and surprise you with it in
our Christmas Dinner Menu. But
since your special request has come
before that time, we want you to
know how delicious it is,

Superior Corn Fritters

You w:ll notice they are made
very much l'ke cream puffs.

‘To 1-4 pint boiling water add 1-2
teaspoon salt, 1 teaspoon sugar, 1-3
cup butter, and when boiling point
is reached again, add 1 1-4 cups
flour all at once. Work well into the
Itquid until a dry smooth paste is
obtained. Now add three eggs, one
at a time, beating well between each
add t'on. Now add canned corn from
{rom one to one and one-third cups
as desired—it should be well drain-
ed and stir all together, Drop by
spoonfuls into deep hot fat and fry
until golden brown. Drain on brown
paper in warming oven,

QUBESTION: I am so fond of sal-
mon and would like to know if you
have a recipe for a salmon loaf. We
used to get it at my Aunt's.in the
coufitry. It was good hot or cold.
Your recipes have been a great help
to me. “Farm Housew.fe.”

Answer: Salmon Loaf:

Two cups cooked salmon, fresh or
canned, 2 eggs, 1-2 cup fine bread
crumbs, 4 tablespoons butter, salt
and pepper, minced parsley, Flake
the fish, add the eggs beaten lightly,
the melted butter, the bread crumbs
salt, pepper and parsley. Put into a

Never once since the world began
Has the sun ever once stopped shin-

ing.
He face very often we could not

see,
And we grumbled at his “inconsis
tency; i
But the clouds were really to blame,
not ' he,

For behind them he was shining.

And so behind life's darkest clouds
God's love ‘s always shining,

We veil it at times with our faithless
fears

And darken our sight w'th our fool-
ish tears;

But in time the atmosphere always
clears,

Fo; his love is always shining.

The Christmas cards chosen by
the King and Queen, the Prince of
Wales and the Duke and Duchess of
York th's year are heing exhibited.
The King's cards was painted by A.
D. McGorm'ck, and represents Sir
Francis Drake explaining to Queen
Elizabeth his cherished plan of pen-
etrating. the Pacfic. The Queen's’
card is a view of a flower garden,
painted by Edith Andrews. Old
London Brdge, 1640, with Old St.
Paul's in the distance, painted by
Bernard Gribble, was chosen by the
Prince of Wales. The card of the
Duke and Duchess of York, painted
by Bernard Gribble, shows Lieuten-
ant Bligh and his loyal men of the
Bounty, Bligh, with his few faith-
ful followers, set adrift in a small
open boat by a mutinous crew near
Tah'ti, He navigated the craft to
the Island of Tinfor, a distance of
more than 3,600 miles.
3 . - .
Mrs. W. E. Cotton entertained in
honor of Mrs. Robert Holman, one of
the season's young brides, at her
home 52 Brighton Avenue on Wed-
nesday afternoon.
.
Miss Avila Mathieson and  her
sister Mrs. Campbell were also host-
esses at a Bridge in honor of Mrs.
Holman on Thursday afternoon at
the lovely home of their parents,
the Chief Justice and Mrs, Math-
‘eson, 1 Grafton Street.
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Mys, ‘A, E. Duff, North R'ver

. *

one of great distinction. In lace or
in the new fabric not unlike a asilk
jersey it is bound to be one of the
most important fashion colors of
the year.
% L I I )
Mrs. W, H. Pethick was hostess at
Bridge on two occasions this week
entertaining her friends on Mon-
day and Wednesday afternoons,
. L]
Mrs. Blanchard entertained the
weekly Bridge club at her home on
the Esplanade Thursday afternoon.
L L L]

The present indisposition of Mrs.
Grant Gregory is regretted by her
many friends.
.
Mr. Fred A. Bourke is at present
in the P, E. I. Hospital suffering

from an attack of typhoid fever,
¢ s °

Mrs, H. H. Horne, Miss Margaret
Horne and Mrs. (Dr.) 1. J. Yeo are
spending ten days in Montreal and
are staying with Dr, and Mrs
Reddy, Dorchester Street They are
being w.dely entertained by their
friends and are greatly enjoying
their visit. Mrs. Reddy and Mrs.
R. M. Johnson were Joint hostesses
at a tea last Saturday in their
honor while a similar event was
given them by another friend, Mrs.
de Roshaing. Mrs, R. N. 'Taylor, of
Westmount who has as her guest her
husband's mother, Mrs, F. P, Taylor,
was hostess at a delightful evening
party in their honor at her lovely
home on Metcalf Avenue,

Miss Helen Hobkirk entertained at
Bridge very pleasantly last Satur-
day afternoon in honor of Mrs.
Crawford Frost of Calgary.
. . .

Mrs. Reymond who has been
visiting her son, Mr, Raoul Rey-
mond and Mrs. Reymond, left Wed-
nesday to visit in Baltimore, Md.
pefore returning to her home in
Switzerland. :

. * 9

Miss Doris Morrow, whose engage-
ment was announced th's week, has
been the guest of honor at several
delightful events, On Wednesday
evening the staff of Moore & Mc-
Leod gave a China shower for her
at Miss Sadle Love's home on
Brighton Road and the gifts receiv-

Dorothy Dix Letter Box

Wife Whose First Vacation in 25 Years Caused
Hiibby to Lose 14 Pounds! Shall This
Wife Have a Baby Despite Her Hus-
band’s Precarious Finances?

Dear Miss Dix—I am taking my first and only vacation in twenty-
five years of married life and enjoying it tremendously. But in my
month’s absence from home hubby has lost fourteen pounds in weight.
My daughter, 22 years old, is getting weak over her
job of househo!d tasks and cooking. My son will
not stay in the house much because he cannotf sec
me around. And my pet dog and cat are refusing
to eat, and wander from room to room hunting
me. So I must cut short my holiday and go back
_to keep the home together. So much for mother’s
vacation. What do you say to that?

! MRS. F. H.

Answer:
Why, I'd say that any woman who is that im-
portant to her family should feel that 'she is one of

the kingpins that held the universe together. And I am sure she must
be so proud and happy that her very heart must sing for joy.

But your story, my dear Mrs, F. H, proves my contention that every
wife and mother should take a vacation away from her family every
year, not only for her own sake, but for their sakes. For it gives her
husband and children a chance to get a perspective on her and see:just
how valuable she is to them and how much they need her,

You see, when we are with people all the time we unconsciously get
to take them and what they do for granted The household runs along
on greased wheels. Things are always clean and neat and orderly, There
is always a light burning in the window when husband and children come
home at night. There is always somebody to nurse one if one is sick
and to sympathize with one if one is in trouble. =~ But we get so accus-
tomed to this that we don’t notice it.

‘We somehow feel that home just sort of automatically runs itself and
there is some magic that conjures up tasty dipners and fresh clothes and
makes beds and sweeps floors, and that mother hasn't much to do with
it, and that while it is nice to have her around, she is by no means a
necessity.

But let mother go away and it takes about twenty-four hours for
the whole domestic machine to go to wrack and ruin, and for the floors
to get strewn with newspapers and the sink to pile up with unwashed
dishes and for the food to give out because nobody thought to order it
and for everybody’s clothes to get lost and for chaos to set in. And then
father and the children begin to perceive what they owe to the woman
who makes their lives pleasant and comfortable and to realize that her
price is above rubies.

So that is why every wife and mother should insist on a vacation.
She not only goes back home rested and refreshed herself, but to be
better loved and more appreciated by her family.

And happy is the woman who is necessary to her family, No greater
tribute could be paid to her worth than'that her husband loses weight in
her absence, and that even the cat and dog go from room to room hunt-
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Road, has closed her residence for
the winter and left Wednesday for
New Glasgow, N. S, where she will
reside.

ed were most attractive.
. 0
On Tuesday afternoon Miss Mor-
row was honored at a tea g:ven by
Miss Grace Douglas,
Street. The hostess was assisted in

*

Miss Elsle Nicholson left Thurs-
day for New York after spending the
summer months with her mother,
Mrs, Donald Nicholson. Mrs, Nich-
olson, Miss Emma Nicholson and
Mrs. Ryan intend leaving in the
near future to jon M'ss Nicholson
before proceeding to Florida where
they will remain for the winter.

. . .

There is & new blue that is being
used for some of the smartest even-
ing gowns. A blue that is almost
the shade of blue hyacinthe but a
trifle lighter. It is really exquisite
and when accented with a mew
shade of deep rose red the effect is

LI

intimate fr'ends. Mrs, Arthur H.

Thospitality.

. 0
On Wednesday evening M'ss
home on Euston Street at a kitchen
shower for Miss Morrow, where, a-
m'd gales of laughter and hearty
good wishes,

articles to the bride-to-be's
kitchen,

add boiling water, sugar, lemon
r'nd and juice. Pour a little of this
jelly in bottom of bowl or fancy
mould: and when nearly set add a
layer of apples and another layer
of jelly, When second layer of jelly

L I

transform evening dinner

175 Euston
her pleasant duties by a number of

Duvar pouréd tea, Mrs. Harry Cud-
more cut the ices, and Miss Mar- |the enjoyment of a child even in times like (hese.
garet Collings, Miss Elinor Sterns,
and Miss Helen Douglas dispensed

Margaret Coll'ngs entertained at her

the assembled guests
added many useful and attractive
new

Ve'vet flowers in garland aod semi
cffects are one of the accessories
that will do much to vary and
gowns.

chill, Serve with raw or

has nearly set add all the apples
and all the jelly and set away to
whipped

w'den the shoulder line. Someétimes

dice. For daytime dresses and su:ts

They are used as shoulder straps to

they pose diagonally down the bo-

ing her. DOROTHY DIX.

(L Y BT Mol VoY

Dear Dorothy Dix—My husband and I have been married four years.
Recently our salary has been cut to less than $200 a month. On this
we maintain our home and that of his mother, who is entirely dependent
on us for support. Besides this, we help his sisters and occasionally my
folks, My problem is I am simply crazy for a baby and my husband
thinks I am unreasonable for wanting one under the circumstances, but
as far as I can see we have the above responsibilities for good. I am
not complaining of that, but I don’t think I should be deprived of having
I see the stork stop-
ping at other poor people's doors. MRS, X, Y. Z.,
Answer:

Well, it seems to me that any one wiio is miracle worker enough to
support three people, and help a bunch of relatives besides on less than
$200 a month must have some sort of a conjure that would enable them
even to afford twins, Certainly you must possess some magic that makes
a dollar go ten times as far as other people's dollars, or else you would not
dream of setting up a baby, which, as you well kilow, is ag erpensive
a luxury as one can indulge oneself in,

abo
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But hard times will not endure forever., Prospc.i., w.ll come again
and prudence would suggest that you possess your soul ia pa.icnce until
your husband is earning more money and having one more mouth to
feed and one more back to clothe will not be such a burden to him. ‘Also,
it seems hardly fair to a child to thrust life upon it when you are. not
even sure of being able to give it anything except the hardest‘posslble
conditions of existence.

But, on the other hand, it is undoubtedly true that many children
born in poverty, and who had none of the so-called advantages of life,
have blessed the world with their genius and brought honor and glory to

loved companion; and

it a1

none ever will. Make

Lavender

the Yardley Lavender
your perfume—for the
solace that it brings
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shen you are tired and
for the fascination that is
Yardley’s alone. In stop-
pered bottles at 35c—and
gift cases from 85¢c to $10,
at all good drug and depart-
ment stores.

YARDLEY LONDON
Toronto, New York, Paris

"
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BAKED . CUP CUSTARD

1 whole egg.

1 tablespoon sugar.

1 cup milk,

Pinch salt.

Vanilla.

Mix and beat well, Place in in-
dividual custard cups in a pan of
boiling water and bake 20 minutes.

FROZEN PRUNE WHIP

1 cup prune pulp.

Juice of 1 lemon.

Juice of 1 orange.

% cup nuts.

1% cups cream.

Pinch of salt,

Prepare prune pulp ‘by rubbing
well cooked prunes through & sieve,’
add nuts and salt and chill thor-
oughly. Whip cream very stiff. Add
lemon juice and orange juice and
combine with prune mixture. Pour
into refrigerator trays and freeze,

PEACH MOUSSSE
1 cup peach pulp.
14 cup sugar. Y

Few grains salt.

1 teaspoon gelatine,

2 tablespons water.

3 tablespoons boiling water.

Few drops almond extract.

1 cup heavy cream.

Rub fruit through sieve. Add
gelatine soaked in cold and dis-
solved in bolling water.  Stir over
fire until boiling point is reached,
then add sugar and salt. Chill un-
til mixture thickens ‘and then beat
until Ught. It is now ready to fold
in the stiffly beaten cream and
the almond extract. Freeze.

PEACH COBBLER
2 cups sliced peaches.
1 egg, well beaten,
2-3 cup sugar,
.

LAVENDER

SHHH

YARDLEY

' )
A Morm'ngSmich

REFERRED TO EMILY POST

Which reminds me of the fellow
who stood in front of a dental dis-
play window.® “I think I'll get 8
par like that,” he mused,

“Hush,” said his companion
“don’t you know it's impolite to
pick your teeth in public?”

% cup butter, §

Baking-Powder Biscuit:

2 cups flour.

2 tablespoons shortening,

5 teaspoons baking powder.

% to 1 cup milk or half milk and
half water,

1 teaspoon salt,

Mix dry ingredients and sifv
twice. Work in shortening with
finger tips or pastry mixer. Add

liquid gradually, mixing with knlfe‘

to soft dough, Mix egg, sugar and
peaches Spread in buttered baking
dish, dot with butter. Roll or pat
baking-powder biscuit dough to fit
the baking dish, and place over the

{ frult. Bake in hot oven. Serve with

hard sauce, lemon sauce or cream
PEAR CONSERVE

Filve pounds pears, 5 pounds
granulated sugar, 1 cup water, 1
pound raisins, 3 lemons, 2 oranges,
1% cups nut meats.

Pare pears, remove cores and cut
in thin slices. Put water and pears
in preserving kettle and bring to
the bol'ing point. Sift in sugar and
simmer until the fruit is tender.
Add seeded raisins, thinly sliced
rind and juice of oranges and
lemons; bring to the boiling point
and simmer 30 minutes. Add nuts
and cook 10 minutes longer. Pour
into sterilized jelly glasses and
cover with a thin layer of paraffin.
Cover with more paraffin when cold.

Every

What the Fasﬁlonables are Wearing

{llustrated Dressmaking Lesson Furnished With

Pattern

By Annabelle Worthington
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cream, These are surprisingly de- \
Lyl gy " | small clusters of velvet flowers with thelr parents. So it is up to your conscience whether you make a nest Here's & chariing modsl for he

Spread mixture on rectangular cake
pan lined with wax paper, and bake
“about ten minutes' in moderate slow
oven (300 deg. Fahr) Turn onto
“€loth dipped in cold water wrung
“out well. Remove paper and im-
_mediately spread with marshmallow
. «filling and roll up like jelly roll. Top
svith chocolate frost ng and decor=
-Aate with little flowers made of sliv-
ers of marshmallow, with 'cherry
ﬁentre.
A Marshmallow Filling
Melt marshmallows in top of
flouble boiler. Boil 1 cup 8 agrandu
double boiler. Boil cne cup sugar
gnd one third cup water until it

Yorms soft ball when tried in co‘_d
water (240 deg. Fahr.) Pour th's
By-upgover 1 stiffly beaten egg white,
peating constantly. Add melted mars
phmallows and 1-2 tcaspion van lla

SOAP

A's Best for You andBaby too

greased mould, and steam for' an
hour. This salmon loaf may be oven
poached in baking dish and served
hot with green pea sauce or mush-
room sauce, If steamed and sliced
cold garnish with slices of lemon and
sprigs of parsley.

Green Pea Sauce (fo serve with

hot Salmon Loaf)

To one can of peas add 2 pep-
percorns, 2 whole cloves, 1 large
slice onion, I-2 teaspoon salt and 2
who'e allspice berries, S'mmer 20
minutes and press through sieve,
Add this puree to 1 cup medium
white sauce and reheat and serve
with salmon loaf.

QUESION: I: you could send me a
recipo for making jell'ed apples like
you mentioned in your article I
would be grateful. We think the
cookery column is very good. “Meg.”

Answer: Jell'ed Apples:

Wash, quarter, core and pare sour
apples; cut in eighths, cook until
clear in syrup made of 1 cup sugar
and 1 cup water, Place on large
plate to drain,

Make a lemon jelly as follows:
Two tabléspoons granulated gelatine,
1-2 cup cold water, 2 cups boiling
water, 1 cup sugar; syrup in which
appes were cooked; lemon rind;
1-2 cup lemon juice. Scak gelatine
in eold water, dssolve in hot syrup

in which applgs were cooked, and

o

licious.

QUESTION: Could you send me
the way to store carrots in my own
cellar, which has a cement floor,
for the w:nter. It is not very cold,
never freezes. I have read your ccok-
ing page ever since it started.
“Candytuft.”

ANSWER: Your carrots may be
stored in bushel boxes or baskets or
in one corner on the cement floor
in your storage cellar,

Anange first layer of carrots on
one inch layer of sandy soil ‘and
sprinkle them ever o slightly with
water, Add one inch layer of sandy
scil—another layer of carrcis, an-
other slight spr nkling of water and
continue with these layers unt’l all
the carrots are stacked. Carrols
were stored in this way in our fruit
ce’lar in the winter of 1031-32 until
tiday were all uted in April of last
Spring, They were crisp and goad
at all times. The upper layer of soil
should be spr.nkled with water as it
dries out. This method may be used

very stiff looking, are a smart ad-

dition,
LR )

new designs, which vary from one
to two finger wdths, are made of
knitted wool to match a scarf, and
are worn t'ed closely to the throat.
OIS A MM
George’s Status
Brown (to clerk): George, if Mr,
Thompson calls, tell him I'm out.
Very good, sir,
And look here, George, don't be
working or he'll know your lying.

SLEEPLESS, WOMAN'S
WEAKNESS

Galt, Ont.—"T had
a nervous break-
down two years ago,
the least little noise
completely unstrung

for turnips, parsnips, bee’ =4 other me, I could hardly

rost vegetables, rest at night and

ﬁnallyI I became so

Attertion - Cerrespend:nt  Signing ;”b?tﬁ aﬁ‘i"'go'mfﬁ
’

Herscll “Economizer”
We have sent you the name of
the firm making the product you'
menticn, in pivate 1:.0sr, and hope |
you areab.e to obtain it. It any d f-
ficulty sheuld ar'se write us again.

said“Mrs. Jas. Johnson of 19 Bruce
St. “I had no appetite at all and suf-
fered from feminine weakness. Finally
I started using Dr. Pierce’s Favorite
Prescription and began to feel better
after 1 had taken less than a bottle,
and after taking a few bottles of it i
felt lika a pew person” All demasiste,

nickel or gold motifs for centers,

Finger-width scarfs are a novel
accessory in fall sports wear. The

in your house for the stork or shoo it away from your door for the time
being, DOROTHY DIX.

LI R T R

Dear Miss Dix--My husband and I have been married eighteen years
and have three children, the youngest a child of 4. He has been just as
good to me as any living human being could be, but now he has met a
grass widow and fallen in love with her and, of course, he has ceased to
love me, but I still love him and don't see how I can give him up. He
is sti!l kind to me and brings me his pay check and he says I am in no
way to blame {or his having fallen in love with this other woman, What
must I dp? * Do reu think there is a chance to win him back?

HEARTBROKEN WIFE,

Answer:

Yes, I do think that there Is a chance for a wife to win back that
type of husband. If he was a philanderer who has always been having
affairs with other women, the case would be hopeless, He would be the
one who hasn't any deep affection and can be faithful to no woman,

But when a man is domestic by nature and when he has been kind
and good to his wife and they have lived together in peace and harmony
for a long number of years, she has really got a hold upon him that
cannot be broken. He is bound to her by a.bond that is woven of habit
and iation and old ies and struggles shared together and that

It may loosen for the time. 1! i is there and

nothing really can sever,
in the end it always draws him back.

Such a man may think he is tired of his wife. He 110y imagine that
he has fallen in love with some younger and vampier a wémnn “but it is
only a passing fancy, a flare-up of youth and romance that .soon dies
down, and if his wife will only have the self-control not to nag him about
it, and if she will only wait until he finds out for himself that he is Darby

;:nd not Don Juan, he will come back to her a chastened and humbled
an, :

And the wife has on her side the pull of the childr
) en. There are not
many sirens whose song can drown out the call of a 4-year-old for papa.
: DOROIIAN DIX,

|| heavier figure. Its partial belt treat-
ment creates a lengthened line,
through the pointed front and back
panel effect.

The skirt while slender, indicates
an easy flare al the hemline,

It is simple, smart and becom-
ing in black rough crepe silk with
white crepe. It's a dress that will
carry you through an entire day.

sum to make it, and will take very
little of your time.

If you have & woolen dress in
mind, choose a mouse gray tweet.
Make the bib-like front and collar
in plain, paler gray shade.

Two surfaces of crinkly crepe
satin is exquisitely lovely.

Style No. 643 is designed for sizes
36, 38, 40, 42, 44 and 46 inches bust.
Size 36 requires 3% yards of 39-
inch material with % yard of 35-
inch contrasting,

Price of Pattern 15 cents In
stamps or coin' (coin is preferred).:
Wrap coin carefully.

And it will cost you but a small |.
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