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fhe fairest actlon of our human
life _

TIs scorning to revenge an injury,

strife
His adversary’s heart to him doth
tie,
tis a firmer conques',
said
To wia the heart
the head.
—Lady Elizabeth Carey.

And truly

than overthrow

NEW CHINA WILL TAKE BREARS
* —

NEW YORK — A china igner
picked up a hodge-podge basketful
of his newest china and threw it
upse down--cup over saucer over
dinner plate —to a metal table top.

One cup dHroke. First casaalty in
20 demonstrations, he said rueful-
ay.

But it didn't spoil his roint.

The riew *‘casual” china is consid-
erably less breakable than anything
short cf restaurant porcelain, and
it has a haraful of other features
designed spe-ifically to save house-
wife hours.

For cne—It can be used in cook-
Ing. Breoil the chops on the plat-
ter, Woight suggests, and boil the
wvegetables In the serving dish (with

DON'T CLOAK NATURAI GOOD
LOOKS; SIMPLE AIDS PLAY
UP PRETTINESS

The girl whose good lyoks can
be described as ‘“natural” mean-
ing a certain unstudied prettiness,
lean-lin:bed youthfulness and art-
less appeal, makes a mistake to
try to cloak these charms with
obvious artifices.

8Such a giri will do much better
to pick only those aids wi'ch ac-
cent her naturalness and use (iwse

to better define her type. ITn the
midst of lacquered and lilt ring
beautics, shz1ll stand ou! in wel-

come r1elief,

Such a tyne Is Dorothy 1! Ghulre,
current,y starred in “Till the End
of Time.” Dcrothy has had a flock
of piciure successes after wowing
Broadway. Biosting her irto every
triumnrh has been a set of natural
good ,0ks, unglossed by ar‘ifices

Her «creen clothes ar» kernt
shrewdly. simple by Hollviveod de-
signers. Stylists co-operate in dres-
sing her hair which is sometimes
no moe “coiffed” than « child’s.
But much is made of clein itlonde
color and eye-catching stine. Her
skin tooks pink-scrubbed. even in
plctures lacking technicolor*to put
that rare look across. There are

an ashestos pad between flamz and
dish)—r.0 pots to wash.

For two—it stacks haniily in a
small space tor greater eas» In
tahle settinz and lesser space for
&forage. Cups and saucers may be
stackel on the table-setting tray;
ke saucer hottoms are cut to fit
the cup tops. The cream pitcher
mits smugly atop the sugzar bowl.
Covered serving dishes and soup
bowds have recessed handles for
&mooth stackable tops.

As for dishwashing, It is ectimat-
#d that the china’s resistance to
rough and tumble treatment ehou'd
leut 25 percent from the hnusewife's
4ime on tha Job. With a butter-
fingered husband less afratd of
washing the dinnerware, t!me can
b2 cut In half.

- The *“casual” Yne 1s somewhat
heavie: than usual china, and has
‘m simple curled up edge, rather
fhan a rim, for more space-saving.

; STRING BEANS WITH B\CON

Baked Pork Chops

8ix thick pork chops, 1 chopped
$pnion, 1 chopped green pepper, 1
fran tomato jvice or puree, 1 lemon
icut in thim slices, salt, pepper,
fflour, Season flour with salt and
pepper #nd dip chops into it. Sear
hoth sides in an iron frying pan
Bn butter untll nicely browned.
Place onlon, pepper, toma.o Juice
and lemon slices over the chops
And put Into a moderate cven for
an hour to 1 1-3 hours, keepingx
the pan covered untM the Tast 20
jminutes.
) String Beans and Bacon

i
i

Cook string beans In saltad boil-
Jng wa.er until tender. Chop bacon'
wvery ftinely and fry with 1 finely
minced onlon unt!l the bacon is
kerisp &nd the onlon a light yel-
low. Drain b:ans and season with
salt and pepper and place In a'
heated vegetable dish. Pour bacon
Bnd onfon over the top and serve.

Marron Pan Cakes.

Scoop out the insides of 1 quart
hoiled chestnuts and add 1-2 tea-
mpoon salt, .:-2 cup millz and® 2
wvell-beaten engs. Mix thoroughlv
and stir In 6 tablespoons pastry!
flour., Dron by spoonful n e
lightly greased griddle. thnl
brown on one side, turn. Covk|
slowly Rolled with a lump of but-|
ter and a dcusting of powdered,
sugar, you rave a dalnty dessert
that will delight and mystidy your
guests.

¥

season your

no eyebrow innovations or gltered
liplines drawn on to give Dorothy
McGuire a face that could pass
for anyone else's.

:'Q ¢ 00:
Modern
Etiquette
By Roberta Leve

:
040

Q. Is it proper to introduce two
men by saylng, “Mr. Andrews,
shake hands with Mr. Johnson” ?

A. No; this phrase is crude and
should be avoided. It s bettcr
merely to say, “Mr. Andrews, Mr. :
Jol 3D

Should a man “talk shop” at
a dinner party?
A. Never; nor at any other kind
of party or social gathering. The
man who does is invariably consid-
ered a bore.

Q. When a hostess urges guests
to stay longer, should the host join
her or remain silent?

A. He should join her.

ITALIAN SANTA

Befawa is the Itallan rame for

Santa Claus.

ADORABLE BABY DOLL
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Nuptials

A very pretty home ook
place at the Mdmowm and
Mrs. Reginald G. Taylor, 9 Upper
Prince Street at 8 o'clock, Friday
evening, Dec. 20th., when their only
daughter, Elizabeth Joan Taylor,
was united in marviage to Mr.
Arthur Keith Ballem, son of Mr.
and Mrs. Joshua W. Ballem, the
Rev. T E. McLennan officiating in
tlrlxe presence of the immediate fam-

es,

The bride, who was given in
marriage by her father, was a pict-
ure of girlish loveliness in her floor
length gown of white satin, with
tulle skirt and shoulder length veil,
held in place with orange blossoms. ,
She carried an exquisite bouquet |
of Talisman roses.

The groom's sisfer, Miss Ora
Ballem was bridesmaid. Sh: wore
a lovely flocr length dress of blue
net and carried an arm bouquet of
pink carnations.

Mr. Earl Taylor was grocomsman.

During the ceremony Mrs, Cedric
Ballem played Mendelssohn's ‘wed-
ding March and accompanied the
gifted -soloist, Mrs, Dan Bell who
sang the nuptial solo “I'll Walk
Beside You".

Fcr the happy occasion the
bride’s mother wore a smart gown
of blue with corsage of pink roses.
while the groom’s mother wore a

DOROTHY DIX

SAYS—

>0-0-0-0-.

By an Island Farmer's Wife

Providing For W

hould Allow for Wife Without Strings
Mo swne- He Departs This Life

I have been happlly married for ten years to

> -4 0000004 *
.

idow

DEAR MISS DIX:

a woman who is a fine and loving yvlfe and a splendid mother. We
have three children and she slaves for them as well as for me, all of
the time, and we have never had a serlous argument yet. But here is

my problem:

I have made my will and should my wife sur-
vive me, she is to reccive from my insurance com-
pany the amount of $250 every month for life. But
in the event she remarries the check of $250 goes
to the children. Tuis is the clause in the will of
which my wife disapproves. but I feel that the
Romeo who marries her should love her enough to
support her

What do you think, Miss Dix?

MR. W. L. A

ANSWER: I don't approve of it because I
don't think it is giving your wife justice. When a woman marries,
it she does her duty as a wife, sie gives her time, her services, her
intelligence to making her marriage a success. She works just as
hard as her husband does, and she earns whatever money they have
just as much as he does.
RECOGNIZED BY LAW

This view of the subject is recognized by nine states in the Com-
munity Property law, which gives the wife a half interest in all the
property accumulated by a couple after marriage. Her husband can't
allenate her from that because he doesn’t like to think of some other

black bodice gown with blue skirt
and oorsage of pink roses.

Happiest congratulaticns were |
showered on the young couple '’
who left by plane for Halifax c¢n a '
short hcneymoon, the bride travell- ;
ing in a smart blue suit with beaver ,
trim. matchirg hat ahd corsage
of red roses.

Mr. and Mrs.
take up residence in Charlottetown
were widelyv entertained prior to
their marriage.

Ballem who wllll
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Household f
Scrapbook

By Roberta Lee
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Stirring Paint

To stir paint thoroughly., use a
small paddle. An ideal paddle may
be fashioned by cutting cff ersugh
of one leg of a clothespin to fit over
the edge of the can when not in
use. .

Lemons

When you need only half a lemcn
for a recipe, don't throw the other
half away. Place it cn a dish, cut
side down, ard put in the refriger-
ator for future use. A cut grapefruit
may be treated in the same manner.

The Iron Handle

Wind some cotton around the
fireproof handile of the electric iron,
and your hands will not feel so dry
and uncomfortable after the weekly
froning. is completed.

» >

Cook’s Corner
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SHORTBREAD INGREDIENTS

Lucky this season is the mother
with a family of non-buner-eatera.'
It means so much more of that rat-
foned ingredier: may be put to holi-
day use—such as into the making cf
that favorite festive shortbread. o

Shortbread ingredients:

3% pound butter

1/3 cup icing sugar

1% teaspoon vanilla

2% cups pastry flour

Roll out thin and cut with small
cutter. The recipe makes approxi-
mately six dozen cookies.

CRANBERRY SAUCE

Whether your holiday menu an-!
rounces turkey or chicken this

DESIGN NO. E-481

A lovable baby‘doll is an inexpen~
'sive gift .to make. The bonnet,
dress and bootees are easy to cro-
gchet. Pattern No. E431 contalns
complete instructions fdr making
the body of the doll and clothes,

to Needlework Bureau, Charlotte
town Guardian.

Design No. E-431

Name

To order: Send 20 cents in coin

year, ‘nevertheless with cranberrles
{in such plentiful supply there still'
will be plenty of sauce on the side
For a new cranberry sauce recipe
jtry:  four cups cranberries (cne
pound); two cups water, two cups
!sugar. Boil sugar and water five
,minutes and then add berries which
‘first have been washed and examine
led. Boil five minutes without stirr-
ing and then boll five minutes long-
'er, stirring slightly.

CAPESE SPINACH SOUFFLE

3 talespoons hutter

1 teaspoon minced onion

3 tablespoons flour

1 cup milk

% teaspoon salt

Dash of ponaeroh

% cup grat cese -

1 cup chopped cooked spinach
4

Mg'g{oo: Melt the butter in &
pan and add the minced onlon, and
cook unti] the on'on is lightly
browned.”Stir in the flour until well
mixed, and then add the milk slow-

{
!

|

law eon-in-law fights that will embitter your whole future.
marry until you are ready for it.

who is also in school.
he is not married to the mother.
I continue to go with him? Or what must I tell him, or
mother when I sec bier with the baby?

child’s mother and legitimatize the baby.
certain terms that you don't want t
with his type of morals.

thing, but if you feel it necessar:
you might extend her your sym

chil

[N

3
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lation of “atrocious”

man enjoying the money that he has made.

A good wife is the best business partner a man can have, and he
doesn’t give her a square deal if he puts strings on the money that
she has earned just as much as he has. I think that every husband
should teach his wife how to handle money so that she will not be
cthieated out of it after he is dead, and because women, as a rule, are so
gulllble about financial matters, that it is a wise thing to leave their
inheritances in trust, but they should not be denied the fruits of their
labor to which they are honestly entitled.

DEAR MISS DIX: :T am a girl of 18 in love with a boy of 20. We

' would like to get married, ‘but the thing that is stopping us is that

the boy is going to scliool, since he is a veteran. In two years he will
only be a junior in college and he will still be going to school. We
plan to live with my mother, but I am afraid it wouldn't work out.
Would you advise us to wait a few years until we ean afford our own
home?
BEWILDERED.
ANSWER: I urge you to wait. Everything that is worth having

is worth waiting for and working for, and this includes marriage., If
you marry this boy before he is able to support you, it will cramp his
style in everything he tries to do. He won't be able to put his mind,
on his studles as he should do. He will be Gumiliated by not being!
able to dress as well as the other boys, or to go places. And you will
get mighty tired of waiting for him. Just put off marriage until you

have the price.

If you go to live with your mother. she will resent having to
practically support you. The boy will be sensitive because he will be
put in a false position, and there is sure to be one of the mother-in-
Wait to

DEAR MISS DIX: I am a high school girl and I have a boy friend
He is the father of an 1l-month-old baby, but
But he loves me very much, Should

tell the baby’s

WORRIED CHICK
tell him to marry the
Then tell him in no un-
o have anything to do with a lad

ANSWER: If you tell the boy anylhing,

I don’t see that you are called u

pathy,
But we might all hold lodges of sorrow when we think of school

dren breaking the moral laws without n
e apparently even any sens

Better English

D. C. Williams
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THE STARS SAY—

By GENEVIEVE KEMBLE
For Saturday, Dec-reb r 23
BY CONTINUATION asiute

insight into prevailix.; prospec.s
for growth, expansion and the sub-

!

*s 00000

of
1. What is wrong with this sen-

tence":‘ “I expect you had a good |stantlal effort to consolidate all
time, forces, facors and opportunitics
2. What is the correct pronunc- | for future gain and gratification of

for and “atroc- | Private as well as business inter-
ity’"? iests many cxceptional opersngs are |

2. Which one of these words is in view. Fosition and prestige|
misspelled, Hemorage. hemisphere, | should grow by aid of thcse |
heliotrope, | power, attracted by honest cndeav-

4. What does the word “medio-|or and constructive grasp of open-
crl_ty" mean? ings at hand.

5. What s Those whose hirthday it is should
with co that m marshal all their encrgies, forces,
self-reprcach”? fllcl];lﬂcs and skills for a direct and

decisive grasp of very coratructive
ANSWERS om()lortumllcs for building on firm

1. Say, “I presume (or, and practical foundations for fut-
you had a go(?d time.” 2. Atsrl-ggg:); ure growth, gain, enhanced popular-
pronounce the o as in no. Atrocity;

ity and prestige.

A child born on this day is well
ronounce th - ygisave
grnhnge. 94’ 510 :odi:molt 3'(’:""3. equipped for an active productive
commonplace ability. “The medioi and gainful career, with ald frcm
crity of his work prevenied ad- | thote In power, win by worth and
vancement.” (Pronounce me-di-ok- | 2 1tV
ri-tl, e as in me. all {'s as in it, 0 as
in of accent third syllable). 5. Con-
trition.

a word beginning
eans ‘“repentance;

Is Your Chest
Weak, Sore?

casionally, until the sauce is thick,
then season with salt and pepper,
add the grated cheese ard the chop-
ped spinach.

Separate the eggs and heat the
yolks until thick and lemon color-
ed. Stir these into the sauce when
it is thick. Beat the whites until
stiff enough to hold up in peaks
and fold them into the sauce mix-
ture,

Pour the whole thing into a well
huttered baking dish, set this in a
pan containing hot water, and bake
in & moderate oven (350 deg. F.)
for from 40 to 45 minutes. Re=
member, a souffle must be served
a soon as it comes from the oven.

what is ‘alimony’'?”

is an abundance of soothin
medication in Polson’s Coug

wonders on' Colds.
specialized medication h
to clear

charg
sneezing to an end.
where in.35¢ bottles.

:Mlml

1y, stirring constantly, while add-
Cook over Hiot water, stirring oce

I

, my love, is sometimes
known as & married man’s cash sure
s

‘chair when he returns, while he

You will find Polson’s Cough nt:

Syrup which enables it to work became sad. But
Let this
elp you
lear your breathing organs
of distress—to abate nasty dis-
es—to bring hacking and mesting in & shadowy feice
Sold every-

‘' The December sun
{antly today, meking a
brightness on the kitchen couch,
wherein Tabby. dozed in peaceful
content. But only when I was en-
gaged in the more humdrum chores:
the sweeping and dusting and put-
ting the house in order for the day.
Once 1 began to bake, she was
beside me in the pantry, with a
sharp demanding claw, reminding
me to drop tidbits of the cookie
dough, which either owing to my
frugality or her dispatch, disappear-
ed as If by magic. Nor is she too
particular about her eating, Un-
sweetened mixtures also have their
place in her fancy—a bit of biscuit
mixing, and her obvious enjoyment
of a round ball of bread dough,
tempts me to try a morsel of it my-
self. Tabby and I were the omly
ones at home this morning. James
had answered a next-to-distress
oall from Rob and gone alemg
fields and woodlands to help lift
a pump there. It had been shcwing
a reluctance in drawing the water
from the dug -well beneath; It
might be only that there was no
depth of water there—so they de-
cided when they talked it over, or
it could be that some foreign sub-
stance was interfering with its op-
erating. At any rate, they would
lift it to try to discover the cause
of its indifference. Jamie lingered
about, quite as interested in the
wecrk as the others, Up to this time
as he confided to his grandfather,
he had never seen the cylinder of a
pump s> he examined it in detail
orce it had been drmawn up to view.
L] . L]

The trcuble, James told me to-
night, wag juct as he had sus-
pected: a small plece of wood
lodged in its “innards” that once
removed, and pipes and all set in
place again, functioned as good as
new. “And now” Jamie said once
that trouble had been laid “would
you mind ccming down the lane
with me,—jes’ apiece 'till we get the
mail?” Their lane is perhaps a
shade longer than .ours et Alder-
lea, and is no doubt a lcng lonely
trail to a young lad. He however
allowed his grandfather to come
cmly as far as the “gang-way bridge,
which lies nearer the rcad than the
hcuse, James told me all ékbcut it
this evening step by step. It has
been a habit of Jamle’s now that
the mall becomes more Interesting
and personal to make this a daily
pastime. It is a habit also, suffer-
ed only because of the time of year,
which leans to favoring young
folk, to place the ncwspaper com-
fortably beneath him in Rcb's arm-

slowly inspects the rest ¢f the mail
Not ’till every last card has been
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GELATIN

Made by. the makers of Jell-0
Try the New*

Single Saucepan
Method:

l..Gombinc in saucepan all of the
following called for by the recipe~
Mlnutenaelnln. liquids, seasonings,
sugar.,

Heat 2 or 3 minutes, stirring unti]
gelatin dissolves.

Plain gelatin recipes are ready for
moulding; fancy ones ready for the
addition of fruits, vegetables, meats,
etc.

% A method so new it may not be on

the package you buy. Clip and keep
these instructions,

A Produst of General Feods

v »

face at the window, wreathed in
smiles,

. e

We have company this evening
—James and I, Mr. C. our near
neighbor from the house on the hill
and Mr. J. who comes frcm an-
other community, Between ourselves
Mr. J is here on a matter cf coll-
eoting and at James’ insisience he
“slipped” his “horse In the stable”
and remains awhile to chat. The
conversation in the kitchen i cn
topics of general interest but main-
lv has to do with farming and
farm folks. “Tell me now” I heard
James say ‘“have you moved any
potatoes lately?” This led .to a
discussion and “oh well there’ll not
be so many of them grown next
year.” “I see” Mr. C. spoke up
“that pork prices are cn the up-
ward trend.” “And beef must ke
ccming stronger (02” Mr. J. re-
marks “there were two butchers
on the rcunds today.” James how-
ever saw no Ltutcher but there is a
suggestion in the very name. “El-
len” he calls me “how about a bite
to cat?” I decide even as I close
this to have cheese sandwiches
crisved in the oven: a piece of
Christm»s cake and curs of coffe~.
James has been complaining cf
too much dreamirg lately, —bu¢
vague d-eams. We may as well give
stbstance to his characters!

Until temorrow Diar,
Gceced-night

w
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How Can I!!

By Anne Ashley
Teeseesesseeses *00 000000
Q. How can I make a gcod brush

for velvet hats av.l garments?
A. Make a padded cushion cf

admired does he draw the paper
to light, and then only to enjoy !

pon to tell the baby's mother any- |the intriguirg deccrations of 82ntas | of cardboard to stiffen it and then
Yy to have any conversation with her, |and bells, sleds and reindesr. And . stuff with cotten. A strip of tape

all the time his mother Is anxicus
to know if the new bake has ccme
to the So and So's yet and if any
we know have been married and i
pocr old Mr. X. who has been so!
low, is still in the land cf the liv- |
ing. It is not usual to allew Jamie
to follow such inclinations Lut as.
T said the time of year, allows for |
leniency like this, Times there are,
when a paternal hand “settles” him
to the dizcomfiture cf either or |
both cf his grandparents when pre-
sent at the distressing incldent.
. . .

)

James remained with them to
dinner and it was perforce a lonely
meal, I swallowed, with only Tabby
for company and an empty chair
nearby. Jamie’s would he drawn
close to his and there would ke
beguiling tales that would treat of
the holiday seasen to come. Their
Christmas tree was tclcen Indoors
and some of the preclous ends dis-
carded from Mr. D's carpentry here,
were used to hold it firmly in place.
At the time of writing the trim-
ming, which was deferred until the
more leisurely hours of evening,
is still in progress so James :caid

when. he came away from the
‘phone a few moment since, He
also remarked: ‘“we, must get

Jamie's present to him cne cf these

days” and added with a sigh “we

could have used it there today.”
. . L]

The three of our men, retired to
the stump field this afternoon, It
embraces a slzable area and ac-
cording to James it is difficult to
notice much progress in the cut-

{ling. It was a period of smiles,

Syrup very soothing; it istimid at first and wistful ‘when
strongly antiseptic and destroys the

bacteria in the mucus that clogs fm!
up the throat and nose. There

lady realized that a
figure was missing from
:;ry :amd dings. V‘Vlo (!ih-ﬂod and
and apparently forgot every
oare until in & quiet interlude blue
oyes roved -searchingly and a face
no tears

the window then,
edmzl‘ﬂdh:)ht sparkle on. the mill
fooves e shadows lengthen
on the ice-blue of the pond; we saw
some small derk spruces hold s

t red

and & truck
the old mill And

in kerosene.
1]

velvet about fiva inch:s long and
three inches wide, inserting a pece

can be sewed
handle.

Q. How can I bake a layer cake
in ¢ pan? .

A Tt can be done, if the pan is
of sufficint dzpth, by cutting
pieces of paraffin paper and plac-
ing betwzen each layer.

Q. How can I prevent scorchire;
of clothes while {roning?

A, Tt can. be prevented If the
fron 1s wiped cn a cloth dampened

on to sirve as a

YEAST SPOILS QUICKLY

Compressed yeast, though cone
venient to use. may spoil rapldly
unless kept under vefrigeration,

000400000 00

Morning Smile
PV PP0 0000000000 000000000

FULLY QUALIFIED

“What qualifications are required
to make a successful card player,
dear?” asked Mrs. Brown casually’

“Wel, it's difficult to say,” re-
plied her husband thoughtfully, “A
man  must be cool, calculating
crafty, cunning and have a touch
of meanness in his disposition.”

“Oh, Jchn!” exclaimed his wifa
“Surely you wouldn't like to play
cards with such horrid people.”

“That's all right,”" the husband
answered proudly. “I nearly always
win.” #
STARCH ATTRACTS INSECTS
Do not starch curtains to be

stored away as starch may attract
insects and weaken
fabric.
» -

the curtain

Night ¥
Coughing |

WHEN A COLD stuffs up the none
causes mouth breathing, throal
tickle and night coughing, use
this time-tested Vicks treatment

that goes to work Instantly...
2 ways at oncel

At bedtime rub good old Vicks
VapoRub on throat, chest and
back. Then watch its PENETRATING-
STIMULATING action bring relief
from Cistress,

It PENETRAVES to upper breathe
ing passages with soothi
medicinal vapors. It

(EEREAT

8 0N WOr'
oven while you slesp —to ease
coughing relleve muscu-
Iar soreness and tightness

WV

CASUAL WITH CONTRAST
Make a flattering one-piece dress

princess lines slim the figure to off-
set the wide wingirg shoulders that
make such excellent background for
the sleeves of another color,

No. 2114 is cut in sizes 12, 14, 16,
18, 20, 36, 38 40, 42, 44 and 46. Size
36 requires 2% yards 54-inch with
% yard 39-inch contrast.

Send 20 cents for PATTERN
which includes complete sewing
guide, Print your Name, Address
and Style Number plainly, Be
sure to state size you wish. Include
postal unit or zone number in your
address,

address Pattern Department, The
Charlottetown GMI: ¥

Pattem No. 2114

sNeedlecrafts
—FOR THE HOME— |

with tha look of a two-piece. The |'




