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The HOUSEWIFE and
HER ACTIVITIES

“As T walked through & city sieet,
I heard the m‘:’m‘s

laughber—
... And knew that, by the sound of i,
Spring followed after!”

., family life, A little wall

husband's sister.
children, My husband
children when I married him.

We
have five. My father’s brother's old-
plort By Acagrd

d had five

appear,
flowering dogwood
1Im)gm:l and azaleas need little prun-

Dried pinapple used as a base
. for chicken salad gives it a de-
ticious flavor.

A ROOM OF HIS OWN

A room for the man of the house,

.. even if it's only a corner of the
_attlc or a closetsized space re-
trieved from the cellar is an insti-
tution that will mean  happier
board,

_... kalsomine and a few evenings given

to fitting up by the prospective
pwner will be sufficient.

And above all, a mere man warns
wives, don’t try to furnish the room

~ for your husband. Even it is to be

< g birthday surprise, make it pos-
sible for him to have what he
wants. This will probably include
all possible cupboard space, lots of
"gomfortable chairs, a couch with
a soft pillow and a desk so big that
"W need never be cleared off.

SLIGHTLY CONFUSING.

Here is a brain-teaser propounded

i a letter to the Houston Press,
"7exas, by a subscriber. She writes:
“My father’s brother married my

7 DOMINION OF CANADA

ROYINCE OF
'RINCE EDWARD' ISLAND

In the Surrogate and Probate Court

In the matter of the KEstate of
Barnh Mahar late of Mitchell River
in Kings County, Widow, deceased
testate.

By the Honourable Hareld Leonard
Palmer, Surrogate and Judge of Pro-
bate for the sald Province, &c, &o.,

0.,

To the Sheriff of the County of
Kings County or any comstable or
Jiterate person within msaid County.

GREETING:

WHEREAS the above named Sarah
Mahar died om or about the 30th day
of April A, D. 1934 having first made
and published her ' last will and
testament dated the first day of
March A. D, 1934, now om

these children? We cannot
out how we are all related.

WIFE PRESERVES

If you break a glass into tiny
fragments and have swept up most
of them, dampen some absorbent
cotton and pick up the pleces with
mwm:mﬁlmﬁmw

A e

To remove paraffin and wax

spots from cloth, lay white blot-

ting paper or clean linen  cloth

over and under spot and press with

hot iron, removing blotters or linen
frequently to new postions.

.

Use adhesive tape instead ~of
tacks to fashion the edges of oil-
cloth under the table or on cup-
board shelves. It makes a neater job
with less work. 5

.

When one housewife starts bak-
ing, she covers her .entire _table
with a large sheet of paper. When
she has finished she gathers up the
paper, with its flour, nut shells,
etc., and burns. it. She says this
procedure even -eeps floor clean.

L

Tomato slices spread with cream
cheese and arranged in layers make
a Ssubstantial sr:rlng. salad.

-

If the sleeves of a sweater
wearing thin at the elbows, and
provided it has sleeves that - are
sewn in at the armholes, put the
right sleeve in the left armhole
and vice versa. They will wear for
quite a while longer.

are

TO MAKE CARAMEL FLAVORING

Those who appreciate real
caramel flavor also know that
there is only one way it can

be made—but that a very easy one
—from browning or caramelizing
granulated sugar. It can be made
into & syrup and may be kept for
months ready to be used for flav-

oring oustards, siuces: and  other

desserts.
When caramelizing suger, it is
ble to use & heavy fryiug

file in this
Honourable Couw L 4 ne
Execiitors wers ' therein named or Bp-

pointed. :
AND WHEREAS the sald deceased

Boft her surviving in addition to =
@aughter Martha Mary Sole
beneficiary mamed in the sald will,

the following children as her heirs and
next-of-kin, namely, William. Mahar,
John Mahar, Vincent Mahar and Mary
Ellen Ryan, all of New Glasgow In
the Province of Nova Scotia Thomas
Mahar of Mitchell River aforesald and
Sarah Curran of New Perth im Kings
County aforesaid,

AND WHEREAS it appears by the
petition of Andrew S8, McDonald now
on file that no probate or administra-
Hon of the sald estate hds been
granted and that R. J. McDonald and
cumpu_:y Limited doing business as

[ at © 5 in the
sald County of Kings is a creditor of
Shoe sald deceased.

YOU ARE THEREFORE HEREBY
REQUIRED to cite the sald heirs and
next-of-kin named as aforesald and
all persons interested in the sald
estate to be and appear before me at

Surrogate and Probate Court to be
Eald in the Court House im Char-

town in Queen County on Thurs-
gny the fourth day of April next
oming at the hour of eleven o'clock
the foremoon to accept or refuse
etters of Administration with the
will annexed of the estate of the mald
arah D decensed or show

annexed should not be granted
fo the said Andrew 8. McDonald as
prayed for in the sald petition.
AND I DO HERBY ORDER that in
said
other
and

default of one or more of the

“ heirs and next-of-kin or any
person interested so appearing
necepting or refusing such Letters of
a3 d

A the sald
i - d may p d to
extract Letters of Administration
with the will anmexed of the sald

ostate.
AND I DO HEREBY FURTHER

ORDER that a true copy hereof be
forthwith served upon the said
Martha M hat a true

ary M and ¢l
opy hereof be forthwith published in
some newspaper published im  Char-
lottetown aforesald, once in each week
for at least two conmecutive weeks
from the date hereof amd that a true
copy hereof be forthwith posted Im
the following publie places respectively,
pamely, in the hall ef the Court
Fouse In Georgetown In Kings
County, at or near the store of B, J.
McDonald & Compnny Limited and at

pan as it holds a more even tem-
pastmund!smmbobenooth
on the surface, Besides, there is
less danger of burning the sugar.

Put the sugar in a cold pan over
a very low flame and stir constant-
ly so it warms through evenly be-
fore. beginning to melt. Then con-
tinue the stirring until entirely

melted. Be careful o keep the
whole mass in motion so that
does not cling to the pan and

scorch. |
Even with the greatest care, the
still form into large

if you continue the stirring
make sure that the flame is
turned very low. The sugar will
become a light brown as

used ly. sugar
hardens in a sheet, it will soon dis-

Now you are ready to boil the
mixture down quickly to a thin
syrup, which when cool will thick-
en to the consistency of an ordin-
ary syrup. It should be stored in a
covered jar in a cool blace.

e
GROWING LARGE DAHLIAS
FROM SEED

Cultivating dahlias from seed in
a sport which many gardeners 100k
for ward to with enthusiasm each
planting season, Although cuttings
and tubers are the method of
production, seed is much less
expensive and far more exciting be-
sause of the uncertainty, and the
ever present possibility of discover-
ing ‘& worthwhile new variety.

Plant have been particu-

pr mear Post-Office both in Oardigan
d so that

. 1 per
may have due motice hereof.
G’Ivan under my hand and the seal

L the maid Court this 13th day of

.. March A. D. 1035,

L. 8) @ )h'{-“"-,,’,‘}.":..‘
Surrogate

For Sale By Tender

' ALUABLE HOTEL PROPERTY,
ok CHARLOTTETOWN

as
& Son, City,

through
shop, | 1.-5352-3-15-31.

Large flowered
difficult to grow.
ever, is correspondingly more -
im,sndamsfwdmwllnd

+-00-0-0-0-06

pUISES.

IN CANADA.

stately plants in flower make tue
effort seem worth while.

With the exception of the Colt-
ness and Unwin types, which may
be sown where they are. to’ flower,
sow seeds in indoor boxes or a'cold
frame, using a porous soil so as to
prevent caking. Keep them molst,
but not wet, until plants appear-

When the seedlings have grown
their second pair of leaves tran-
plant them, covering them in the
soil to the height of the  first
leaves. The seedling plants need the
protection of a cold frame until all
danger of frost is past, and they
have made a substantial h
Then plant them in the garden.

An open, sunny location is best
for dahlias, as they should be
staked to protect from gusts of
wind when they exceed 2 feet in
height. ' A deeply cultivated,
moderately rich soil is best.

This exciting game of growing
dahlias from seed is a hobby which
will bring lasting satisfaction.

TANNING AND DYING SHEEP-
SKINS

This is a quick way of washing,
curing and ' dying sheepskins to
make rugs or mats.

Place sheepskin on a bench or
table, skin side-up, and scrape off
all fat, Put skin into a tub of warm
strong soapsuds and wash  wool
well, working it between your hands.
On no account use hot suds. If skin
is' still dirty change the suds as
often as necessary, rub soap on the
dirty spots and work well to get all
the dirt off the wool. Then rinse
well in clear water. If a short nap
mat is wanted cut off the wool
within an inch or so of the skin:
the wool may be dried for other

uses.

Now dissolve one pound of alum
and one pound of salt in one quart
of boiling water, In a separate bowl
dissolve one package of dye of the
color required. Strain the dye into
a tub, add three buckets  of cold
water .together with the alum and
salt mixture. Put the skin in this
and leave for one hour, If on exam-
ining it, the = tint is thought
to be too light more dye must be
added, Lift out the skin, add the
extra dye and stir well, Put the skin
back and leave it in the solution
for twenty-four hours.

At the end of that time take the
sheepskin from the tub, drain well,
and nail it to a door or a wall,
stretching the skin well. The skin
is outward so that the air can dry
and cure it

After two weeks take the skin
down and put it on the floor to dry
the wool, when the wool is perfectly
dry, give it a good combing with a
curry-comb, and afterwards cut the
skin into & shape to suit your
requirements.

Is It
Friend Hus-
band or: Wite
in Your
Family?

rothy Dix

tween Couples

something that stabs to the quick.
torturing each other.
ness.

there is between them some bond o

from limb.

they

What a rare one to pay to & wife!
must have beenl”

For there are many married couples who
love each other, but there are comparatively
few who like each other, There are plenty of
husbands and wives who would die for each
other, but who find it impossible to live to-
gether in peace and amity.
in it both attraction and repulsion, but iriend-
ship 1s sheer congeniality, so lucky the couple
who, in the slang of the day, can call' each
other Friend Husband and Friend Wife,

One of the strange phenomeng Of matri-
mony at which we marvel continually is why
so many husbands and wives who apparently
hate each other with a bitter and venomous
hatred stay together. They fight like cat and

dog. They never speak to each other except

f

in spite of the misery they cause each other.
to agree with the wife who is telling you what a brute and villain her
husband s, or to join with a man in his criticisms of his wife.
parties who have been asking you to sympathize with them for having got
the world’s worst husband or wife will turn on you and rend you limb

—

Have You Ever Th&lght of the Difference Be-
ho Merely Love Each

Other and Those Who Add Liking?—

Itis all the Difference Between
Life That is Perpetual Squab-
ble and One That is
Blessed by Peace and
Contentment

“John has not only lost a good wife, he has lost his best friend,” sald
a man in speaking of a woman who had just died, and I thought: “What a
beautiful tribute!

How happy they

to offer an insult or say
They show a diabolical ingenuity in

They broadcast each other’s every fault and weak-
And yet with a divorce court handy around the corner they never
ask for freedom from their spouses. With forty trains a day leaving the
station for far places, they never become wife and husband deserters, With
tickets on sale or Reno, they never buy one, -

And the explanation is that while they are enemies they are still
lovers, Their tastes and habits and points of view are so antagonistic that
they are kept in a perpetual squabble, They get on each other’s nerves, but

attraction that holds them together
This is why it is never safe

The very

It isn't because they are afflicted with the martyr complex, or that
possess such a high and noble sense of duty that they are impelled
to fulfill the obligations they have assumed at any cost to themselves that
makes men and women endure unhappy marriages.
they don't like each other, they love each other.

grouch, the tightwad still have allure for their wives even while they com-
plain of having to fish them out of the gutter or wheedle them out of their
ill humors or corkscrew pennies out of them. The virago, the nagger, the
spender still have charm for their husbands even while they tremble be-

It is because while

The drunkard, the

Love may have

s bt st

Price of PATTERN 16 oents in

stamps or coin (coin is preferred).

Wrap coin carefully,
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oty State
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their extravagance.

The marriage that is founded on
very often does, last, but there is no

How seldom this happens is one
takes the joy out of the
riage into cinders, ashes
feast on the fruits of Paradise.
and women working together to
getting no happiness out of it.
are not friends.

Go into the average home of an
up as silent as
desperation to listening
order to hear the sound of &
any place of amusement. Are they
are out for a good time? = Are they
make @' go? Not
anoe, or else they are quarreling over

most beau

‘to all of the

But when a husband and wife
lonely, never dull, never lacking for
companionship they like best in each
edge because they enjoy it together,
who are friends,

platinum blondes.

The only happy marriages are those in
in which a man and woman can be not

and dust on the lips of those who had thought
All about us we see this sad spectacle, Men
make a home, to bring up a family, but
Lonely, disgruntled, bored, because they

mutes, Nothing to say to each other.

human voice, Watch the average couple
trylng

at all, They look as if they were doing

the play or the movie or the menu. |

are friends they are never bored, never

good' company, because they find the

and who like even each other’s
just John'’s or Mary's little ways, falling for gigolos or
Their marriage is

. For the tie that binds is friendship, and no marriage is safe until it
reaches the place where husbands and wives like each other as well as love
DOROTHY DIX,

fore their wives' temper and cower under their henpecking and rage at |’

passion and sex attraction may, and
peace in it and no rest for the soul.
which liking is added to loving and
only husband and wife but friends.

of the greatest of tragedies. For i

tiful relationship in life and turns mar-

to

drivel that comes over the

chatting together and showing they
to entertain each other

Every pleasure has a keener
danger of the married couple
faults because they are
being vamped by
foolproof and stranger-proof.

other.
No

White Python

By Mark Channing, Author of
“King Cobra”

Two. feet .down  that pinkish
throat, Gray drove his left hand be-
fore the great curved teeth trans-
fixed his flesh, He felt no pain. His
left grip on the python’s smooth
cold gullet, tightened into a steely
hold, and in the same fraction of a
second his right hand shot forward,
the thumb and second finger crook’d
pincer-wise to nip the orange lens-
es. In—in went his nalls, In an-
other fraction of the same second
he was draggetl violently forward.
Desperately he dug the fingers of
his right hand under the python's
blunt snout. And pushing upwards
and downwards in the same move-
ment, tore the snake's jaws apart.
Even as he fell headlong into the
pit, he tore atthem. With him went
a desperate cry from the lepcha.
There followed a scene, so terrible,
that even to this day, Gray will not
talk of it.

The (forty-foot monster, blind,
lated, and mad with pain, was

A Morning Smile

lashing and writhing its huge

length, sweeping its tail with terrific

speed and & harsh rustling sound.

Every moment it rammed its
led head

She was visiting a zco.and event-
ually came to the bears,

“Are these animals carnivorous?”
she asked the keeper.

He scratched his head, and then
smiled brightly.

“They was, ma'am,” he answered;
“but they’'re all right since we
washed 'em in carbolic,”

‘An old gentleman saw a group of
small boys in an English park and
asked one of the number what game
they were going to play.

“Oricket,” said the youngster.
“We're going to play a game of
England versus the West Indles,”

“Are some of you going to black
your faces, then?” asked the old
gentleman.

“Oh, no!” said the youngster, very
geriously, “some cf us are going to
wash them.”

INTER-CITY

LIVERPOOL — Birmingham,
which now claims to be England's
most prosperous industrial city, is
assisting Liverpool by finding work
for unemployed juveniles,

HELPFULNESS

If there were four flles on &
table, and I killed one, how many
would there be left? inquired the
teacher

" One, answered the bright ' lttle
girl, The dead ome.

NOTICE

x—
All Book Aocounts of F. Roberts
not settled

for by April
the

arranged or
1st will be ocollected |
Court, i

ties keep -

ting up at night; if

you feel nervova

despondent, h%e

dnlddrﬁy- may ot be

working as they

‘l,l‘l:‘!‘lid alt‘:l filter the

it DR

nn'g‘dxglmludwﬁn rs, l.%

watd: & wuﬂlg| agony T mnm’ urina-

@ e b Dxrz Beccss nuete

‘ blnﬁ‘ﬁn never had any trouble since.’
’l;..‘ 100 10 Dr. Pleree's
- Xo for @ srial of

inst the pink walls
of the pit.

Quickly Gray got to his feet.
Plers ran to him and he thrust her
behind. him,

“Watch its tail,” he shouted.
Suddenly, a jagged fissure yawned
in the floor, and up through it

gushed a bubbling flood of hot
water. Steam. was now pouring in
clouds from the bath hole.

Gynia, her eyes fixed in a glassy
stare, was watching the death agony
of the white python as if~in a
trance. She was chanting something.

Then came the crowning horror.
In one terrific convulsion, the white
python flung its glistening, blood-
smeared "golls “about the white body
of Gynia. She made no attempt to
struggle.

A rope of silkky black hair fell
over the rippling ivory coils as the
dying white python sld with her
into the dark bath-hole.

Foot by foot, that seemingly end-
less, beautifully marked,  reptilan
body vanished from sight. Plers bid
her face against Gray.

CHAPTER 40
' OVER THE PASS

The water was now rapidly filling
the pit. :

“We'll be able to swim out of it
soon, Piers!” said Gray, choosing,
purposely, the phrase and a matter-
of-fact tome,

They had in fact, to swim a few
seconds later,

“Catch hold, rimpoche!” called the
lepcha’s voice from the top of the
greased slope. Gray grabbed the
dangling double length of knotted
hide thongs.

“Up you go, Piers!”

“You go first, Colin. Pull me up
afterwards!”

As he and the lepcha pulled her
to safety, Gray's heart was too full
for speech.

“Let's get out of this evil nole”
ll;c sald, stamping his feet into his

00tsS.

each other.

“There is a devil! Look!” exclaim-
ed the lepcha suddenly. And in
truth it might have been a devil.

Streaming with blood, 4 hand on
the handle of the knife, the hunch-
back had risen to his knees near
the flat circle of greenish blue flame,
In his hand was a acroll of silk with
four pendant red ribbons and hang-
ing from a thin ivory roller, He was
trying to read it, and did not seem
conscious of their presence.

“Let him be! He is dying,” said
Gray to the lepcha, who had un-
sheathed his ban. “No mau kills the
dying." .

He had recognized the silken
scroll with the four pendant ribbons.
It was Samdad ' Chiemba's seven=-
fold prayer of the rishis! The
hunchback must have absvracted it
from it silver case wheft fie climb-
ed down to fetch it after the abbot
had dropped it.

As they reached the secret door, &
faint voice called to Gray from the
shadows.

“Come to me, big lama,” it said.
“I have a writing for thee!”

Lying near the temple wall was
the ancient,

A plece of rock from thesroof had
fallen on him, Gray could see that
he had only a few moments to llve.
“Take it from my hand,” gasped
the old man. “I have found Tharpa.
You have led me well. May the
Blessed One——"

Stooping, Gray took the letter
from the dead lama’s fingers and
thrust it into the bosom of his wet

robe.

“Come!” he said to Piers, huskily.
A rending sound made them look
back. The temple floor had split.
Volumes of smoke and steam, lit by
a .dull red glow from below, were
pouring up from the huge crack,

(To Be Continued)
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BONELESS MEAT CUTS
FAVORED BY CARVER

The boneless cuts of meat
come into great favor, The rolled
rib roasts of beef were the first of
these tidy, compact cuts to be sold,
and they were so popular that other
cuts rapidly followed. Now you will
find boned o: pocketed shoulder or
boned rolled shoulder
roasts and boned lamb and veal
ohops.
The advantage to the housewife

of such boned cuts is the attrac-
the

i

chy

rib bones with a sharp knife, roll
up the meat and run the

through at intervals of an inoh.
Slice this: nice compact roll of
veal between the skewers and you
will have perfect little round chops
with a handle in each, Bread or
broil and use the bones for a broth
for luncheon soup, gravy or sauce.

POLICEMEN MUST WEAR
UNIFORMS. IN ENGLAND

The right of a military policeman
in plain clothes to stop . anyone
who might be committing a clvil
offence was questioned by a young
woman who was fined $1.50 for rid-
ing a bicycle without a front light
at Aldershot, England, The police~
man sald his instructions  were to
anyone who was committing an
offence on roads through the camp
The girl in the case said: If that
sort of thing is allowed, anybody In
plain clothes could stop her and she
would not know who they were, So
uniforms were ordered for the
police.

and
pen= |’

WIN HOOP TTTLE

C. P, )
(BAP By Guardian’s Special Wi

HN, N. B, Maroh
Saint John HIgh Sohwol won i

New Brunswick intersch

ketball title tonight, otl,:m o

Woodstock High 67-21 in a sudden

xd:;tll: tgantx;. Excepting the first oW
S, the vi

R e visitors were outplayed

THE "COOK’S
CORNER

BUFFET SALAD

1 avocado pear
Lemon juice
Sall

t
2 cups shredded cabbage
1 cup prepared shrimp
% cup stuffed green olives
Mayonnaise
Lettuce for garnish
Cut the fruit into halves length-
wise, remove seed, peel and cub
lengthwise into quarters, Sprinkly
out portions with lemon fuice and
salt. Crumble or dice shrimp; cub
olives into halves crosswise, Combine
with cabbage, a sprinkling of sl
and lemon fuice, and sufficient may-
onnaise to molsten and mix lightly.
Plle in centre of large salad plate
garnished with lettuce.  Arrange
fruit quarters on plate around
shrimp mixture. Top with mayons
naise, Serves four.

CALASKA SALA

2 large avocade pears
Lemon juice

1-3 cup sliced .celery (rounds
% cup flaked éanned salmon
3% cup finely cut green Sweet

peppers |
% cup sliced ripe olives |
Mayonnaise |

Salt

tettuce for garnish, 1

Cut pears into halves lengtpwl&
and remove seeds. Sprinkle cut’por
tions with lemon. juice and salt.
Combine celery, salmon, green pep:
pers, olives, a sprinkling of salt, and
enough mayonnaise to molsten, an
mix lightly, Arrange avocado hnl\'e:‘
on garnished salad plates and ﬂ}
centres with salmon mixture. Serve

with mayonnaise,

In a Canadian city 'a certain girl
Ited an authority it

y who
her, weighed her and tested a sample
of her blood. The test showed the
haemoglobin in her blood to be only
68% instead of the normal 90% to
95% for a woman. weigh!

0134 pounds, With her blood testing

shoulder can be out in perfect slices )\ only 68% haemoglobin, it was onl:
from one end to the other. mmnlzzrthh;%b woman lob{'
But there is another side to the | pale and colorless, an lnpcz
boned meat, story, The butcher must | and , because M:Eobh
spend extra time on these cuts; he | not &ccolodu in the
throws a lot of bone and trimmings | - blood, it is also the recious element
into the scrap box, and therefore | ' that carries the vi g, energizing
he must charge & slightly higher oxygen from the lungs to every organ
i 1o PRI W e
no 1 el
these cuts, you can afford to pay What Her Advisor |
nh.mu:u::w the | Told Her To Do
shoulder, rack or rit its orginal mmmmmmm. to
form and then ash the butcher to m;)r v J tllled
bone it for sou and give you  the use they have a sugar
bones for the soup kettle, i coating) three a _for a
There s another factor to Son- | month and return for blood
sider in cuts of meat, A lit- | test. He knew the formula for Dr.
mmﬁm:mm,m'mmw ve
to the meat cooked with .it, which (' thelr value and safety. =~ - |
18 sometimes lost in a boned reast. | One month later this patient’s bload.
For this reason butchers often cut hubmwrtzmﬂehul'matme
the bone free and then tie the meat bin had increased 20%. Her
back in place for cooking. Then | weight had increased to 10054 pounds
when you're ready to serve  the -—lnlm-po\mdgnh. In the
mhu' just remove the bone in one :lhnkm”‘;.uam.u
% e omo oy m“- :ﬁ?’é« positively muw“-
‘ia cooking WJ —

et

How a Pale, Run-down Gil
Became Positively PRETTY

| f

;
t

| BERGRRR, _
plexion caused by ich
bﬂm tII:.)A)O':;?WShe was revital
and strengthened with new stoﬁ
%of vigor and energy, and appeates
just as fresh and attractive as the €
jose' phioto is shown above.
i 'ﬂf’. This Beauty and Health
Treatment Yourself

in and haggard, yoUr
umkﬂmr mphtl?; uﬁ:w and old-lool;
ing, your'body underweight, YU
digestion poor, your nerves bad,

has it=-50c




