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Skill in Sowing Prevents
Waste of Precious Seed

For Foot Ailments l

CONSULT
H. J. A. BROWN, D.P. ' i

st It 10 WAYS 10 MAKE |
FARTHER!

CHARLOTTETOWN, PEIL
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extra rich flavour and goodness to mest dishes. Ten ways to use Quaker Oats
i:. the food which replaces so many health elements ordinarily found in meet.
Por Quaker Osts is high in proteins. As high, ounce for ounce, as pork chops!
or eggs! Higher than any other natural ceresl, whole-grain or oth
Quaker Oats is the richest, natural soutce of Vitamin By, Actually, Quaker Oats
provides 70 Internationsl Units of Vitamin B1 per ounce! (lean rownd beef
steak, contains an average of only 12 LU’s of B1 per ouace). And Quier Qats
i of Phosph Iron end osher B Vitamins, that
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Take Time, and Gueat Care in Sow as sced This spreacs the seeds
ing Seeds to Avoid Wasle. ['out better. ) ed ng

Most Victory Garden sceds must ' Large seeds, big enough to grasp caug 12 members and one visitor
be sown by hand. Unless a row is between your fingers, should present. Minutes of last meeting
more an 50 feet long it does not placed individually, spaced so that yead and adopbed. Splendid reports

are otdln:rily obtained from mest
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pay to use a mechanical secder
even wiere one is available.

Sowing small seeds by hand is'

simpie — just tear a corner off the
packet, and hola it so one finger
can tap, tap, and shalie the
seeds out to fall in the drill.

But unless this simple feat is per-
formed with care and skill, half of
your seed may be wasted by sow
ng too thickly Seed is not 100
plentiful in these war times, and it
will pay vou well to take great care
to avoic wasting it.

This is a joy you can afford to,
bend down to. A crouch which,

trings your tiand close to the open
dril is the bhe<t pos 1 Let 1the

lmme which was used to mark the;

row stay stretched uniil the seeds

cach plant can  develop without
crowaing. .\
You avs sow more seeds than

you expect lo grow even though p)

the germination is 100 percent.
There are many hazarcs which may
cause a piant to die in infancy,
such as frost, drouth, disease, or
{looding But too many gardeners
sow secds so thickly that only a

small fractiomr of the plants can ma-

ture. and they often crowd so bad-

ly &s to intertwine, and make thinn-,
| ing cifficult

Afler the seeds have been sown,
the next operation is extremely im-
portant, that is covering the seeds

and firming the soil above them.|

Cover the small seeds lightly, by
raking soil over them Larger

are sown, and hold the packet close | seeds are covered more deeply, and
to the line, so the seecs will fall| in botn cases the soil should be

in the right place.
Then, even if the job gets a blt'
tedious. space t seecs evenly and

firmed to bring the seeds in eon-
tact with the soil, and exclude air
pockets, so that the seeds may ab-

the different com-
letter was read by liter-
ature secretary re orders for the
ue book and on motion it was
decided to send for a blye book to
be used among the members. A very
interesting glu't of a chapter was
read from the study book by Mrs.
‘Theop. Beaton Mrs. Stirling Mac-
Leod to read the last part at next
meeting which is to meet at the
home of Mrs. Geddie
with Mrs. Hector McNevin on lunch
committee. After s hgm 384
and repeating the Milzpah benedic-
tion meeting closed. Deliclous re-
freshments were served by the host-
ess, assisted by Mrs. Sterling Mc-
Leod and Mrs. Fred Shaw. A social
hour followed.

were givem
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COMBINATION
LOAF
(Serves 8)

1) Ibs. beef (ground)
b. pork (ground)

cup onion (cut

fine)
1 cup Quaker Oats, 1 teaspoon mustard

uacooked X cup ketchup
214 teaspoons salt 1 egg (well beaten)
3{ teaspoon pepper | cup water
COMBINE all ingredients in order Msted and
mix well. Turn mixture into mf‘p-u (about
314 x 814 in.). Bake in moderately hot oven
(378°F.) for 1 hour. Serve hot or cold.

lplil.:lespoons dri
e fim
bea
1 teaspoon sait
SLICE

cf
loaf,

Setve full-flavoured Quaker Oats regularly for breakfast! Use these delicious
Quaker Oats meat-extender recipes, to stretch your meat
ration . .. help family health ... save your money!

Clip these Prackical, Thrifty, Meal-Sevieg Recipes |

QUAKER'S

_PORK LIVER

LOAF
(Secves 8)

; )’1 pounds pork ivee

ices bacon, OR 2

ten)

D
teaspo
ﬁdon ﬁ(m s
tcup ]
ncoo!
3 cup ketchup
'k (or other) liver; cook in waser
over, for five minutes. Save liquid
rind liver with the bacon and onion.

Add all other ingredients except the ketchup;
mix thoroughly. Pour ketchup into a grease

QUAKER MEAT

SPARERIDS

(Serves 8)
4 ,onndsblmt
S
4 cups soft bread

cup water
d
“f_tlzﬁe ?m ﬁup Ouss,

LINE 6 large “wi ;uo-.
Combine remaining ingre: n"(hm mix
well. ke in mod

e
. 0 into muffin pans. Bake in moder-
ate oven (350° F.) for about 1 hour. i

MBINE all th
ribs.® Pat outins .imuediu
with the ribs, and sprinkle

thinly. Smell secds stiould not be| soru moisture and the first rootlets G. I f h " Tocine chnain b iy about 1 haue ml: areribs, snd sprinkle with
itk iy fen o s B U 1000 D e aoes o3 OIT1 OF the Turf EoMATOSAUCE Har s of ondemned | ot panang dd mixoure Bk ippdene | prothd Ttorer ooked mettadd 1 EZUB! | Rofup vad B BAPTR's modis o
DS ittie with the very sme - + . 3 41 . 0 s B! ents a ake . a oufs, of un are
2;2’:’ ?!” mix the .wo((k With «dry mean pounding; anc do not firm Makes delicious sauce for this or veal loaf. balf liver and half ground beef may be used. 25-30 minutes, or until bacon is cooked. SR dt Ll Dl
sand bhefore you heg:in to sow, using moist soil too compactly. Just en-
two or three times as much sand ough pressure to force out air and
fill up the hollows is needed.
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SAVOURY HOLLYWOOD TASTY VEAL

By
Mary Douglass Stevall
MEAT OR FISH : e &)
~ e MEAT cakes AT LOAF
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Later in the evening friends ar-
rived in costume and merrily char-
sy | averted the bridal party amid much
Word was received in Charlotde- | fun and laughter,
* town over the week-end that Mrs.| ~ After Mr. and Mrs, Craswell
Margaret MacPhail Jenkins, for- | were settled in their lovely home at
of Oiwell, P. E. I, had died | Renniés Road the neighbors of that
Saturday at vancouver. She was E district, assembled to welcome them
about 84 vears old. | to the community. They were Join-
Mrs. Jenkins was a daughter of | €d also by ~Mr. Craswell's = old
the late Mi. and Mrs. William | neighbors from = Hazel Grove and
MacPhail of Orwell. She lved at ?\?e‘lf—‘“lg on and {riends from Hun=
W tii the deatl bout 20 250 A
?r:argna::“ul l;x\:'r dlqg.:b‘:\ng, Alber, | Mr. Fulton Ribertson called the
Senkins o aierchant there. Then | g4tncring to order aftey Wthl} Miss
she moved to Western Canada. | aaa 5 Al}fgc,‘&‘] Arezg:ldi& %r;:!““{’;ﬁ
surviving are three sons and a | 2GCress anc Viss 3
lv;ljxt‘.l‘wr Fne sons ave. Ernest and | Prosented Fiorence and Johnny
daug Wd Jenkins, RN Y Ore- | With a well-filled purse.
BF?_‘““v‘”l "1“\',‘_'(\_ an o2 i Mr. Craswell on behalf of him-
gon: = and ‘\" e A SN | self and his bride thanked one and
‘."'f"f',m“,“'“‘I"'?“.]”“,,_ . all for the hearty welcome given
denkins 1s Ve e | them and for the kindness shown
teacher n "“)L““f i ‘11", * | to them. The remainder of the ev-
;“5 r’l:\n‘|dh“2[é‘lumcl’ﬂ'{\m[( 0% ening was spent in music, games
L.O) 1S s a. . p . - "
T\-f.'n brothers and two sisters al ‘r"”q,,di”}cﬁl}g' ‘?." 2 ,ldll‘? h(?]uxl io
so  survive. Tney are:  Goo 1l ‘,-‘]olrnﬂ'\,,é”;nn”"m }\;srismgé w‘é;t‘llelg
MacRhail, Cttawa; Prof. John Ma: : e ELVRVEETSIO
Phail, Kimaston, On
S Martin, former!,
P. E. I. and more
P
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MRS. MARGARET JENKINS

Miss Jeanette ;
John N. B. Anoi 0
7 MacPhail, sever.ui ’ - E N
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WE ‘G BE By LOUIS V. HUNTER
(WEDDINGEEESSS Cziradian Press  Staff Writer
WITH THE R. C. A. F. SCME-
VitRE IN ENGLAND, May 31—
\ble'—The King and Queen
linz a two-day tcur of Brit-
Noyc, v can  air reses in
marriage to John We an hour w¥h_twe
. and Mrs, Benjamin - | Canadien g ons at this Mid-
Fredericion, Rrev. G lands stotion t prompting the
of Zion Church, wag Queen to remark is like being
olticlating clergymai The b in Carada azain."”
was becomingly dressed in a gov Kinz ar Quecn were in-
of blue and coat ¢l black wool W iny (e officers of a Spitfire
silver fox trimmings and ac " _ Llovi V. Chadburn, Aurora,
jes to maich. Her oniy attonds Cnut.. fighter pilst who won the D.
was her cousin Mrs, Cordon Swan | g C. for Lis work during last Aug-
while Mr, Swan ably supported the Dicppe raid, when Her Maj-
bridegrocm. After the marriage the | wed in front cf PO. Ben
young couple and their atiendants | ¢iipka of Edmonton and scanned
enjoved a wedding supper at the tanned faccs cf the young
Charlottetown Hotel, | Canadians. She told Clarke the
‘ihe following day Mr. and Mus. 2ne reminded her of the Domin-
raswell left on a shori honeymocn | 50 "0 e (oured four  years

A wedding of much Interest toc k
lace at Charlottetown ¢ Taich
7th when 'y
daughter

CHAPTER XXIX

Cary’s short-lived happiness was
gone—blotted out like the sun by a
dense fog, though she attached her
slender thread of hope to Tony's
words.

On the way home she told him
about her experience with Bob
Graves, her trainer, and how Jim
Constance had threatened to at-
tach her horses,

“Don’t let him frighten you,
Cary,” Tony said tersely. “I'm on
the track of something right now
which will make him lose some
sleep if it is true—and I suspect
strongly it is. Joe went over to the
stable and reported to me that
everything is in order there. Graves
wasn’t around and I don't believe
he’ll bother you anymore.”

“But I still owe him money. He
refused what I offered him this
morning.”

“That's his hard luck” Tony
said. “Just keep it on hand in
case he should ask for it unex-
pectedly.”

“But what will I do about a
trainer? Red Roamer will go stale
andhe's right at his peak now.’

Tony flashed her a quick smile.
“How would you like to have me
take over for a few weeks, unty]
we can get things straightened
out? David taught me all he knew
about horses and I'll do my best.”

For Cary the sun was beginning
to shine tnrough the fo;ix again,

“Do I or don’t I get the job?”

She had to wait until she could
control her voice, before she
spoke. “Oh, Tony, you get it,
course.”

He reached out and patted her
knee lightly. “Good. TI'll report
to work at four in the morning.”

“But remember this,” she said
almost gaily. “Youll have to walit
ior your pay until I get a purse.”

“I cah walit,” he replied.

Although it was almost one in the
morning when Cary unlocked the
door to the apartment, Ivy was
waiting for her, a mystery story
propped up agalnst her knees,

‘“You must have had a double
murder to keep you up this late,”
Cary said, as she sank into a chair
and lighted a cigarette.

“Yeah, juicy 100,” Ivy said yawne
ing. “Was it a large evening,
darling?”

“Yes,” Cary said, studying the
tip of her cigarette. “Is Lucretla
in yet?"

C :
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St. John and other points of inter- | Their Majesties also inspected a
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Albert Mah, Oanadian-born of Chinese parents, is a flyer and a
good one. But even being a good flyer in Canada doesn’t sat.w:fy his urge
to get closer to the Japs who have held his mother and his sister in Oc-
cupied China for some years, so Albert Mah has departec. One day goon,

12'11 be flying over Chine
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“No, and she’s out alone some-
where—or maybe I should say she
' went away from here alone.”
“Alone?” Cary said incredulously.
I “Lucretia never goes out at night
alone, Ivy.”

“There’s always a first time,”
'Ivy said.  “She waited for Jim to
caﬁi but he didn't. At ten she

took a taxi and went places all by
| herself.”  Ivy got up. Let's not
hold a wake for her, Cary. She'll
come straggling in with the milk-
man.

Cary blew a neat smoke ring and
sald, “You go ahead, Ivy. TI'll be
with you in a minute.” Ivy started
to say something, then thought bet-
ter of it and went off to her bed-

room,

Left alone, Cary felt that she
couldn’t sit there an hour, maybe
two hours, simply waiting for Lu-
cretia to come home. Her world
was slipping away from her an
she had to do something about it.
She went to the telephone and
called Jim’s hotel,

“Mr. Constance went out about
ten,” she wastold. “No, no one
was with him. He went alone.”

Lucretia, OCary
have met him
that time.
to call Tony but at that moment
she heard 'Lucretia's key in the

latch,

“Hello, pet,” Lou sald carelessly
coming the room. Cary 1ooked
up at her wide, unhappy eyes.

"Lol—{s—is anything wrong?”
cugovenmred in a small voice,

“Do I look as if something was
wrong?” Lucretia lauchl ed but_ the

ural —

ul

“I guess T will” Cary sald mis-
erably mplesa. She knew it was
useless tgl try to get anything out

When she went into her room,
e i S o try
‘N0 on ) [ W
"Ereqd 'x'n a guarded voice.

0.

snapped out her light and
turned over. “Then  orawl into
bed and be thankful that she's
home again.”
Cary tried to tuck that thought

CROQUETTES %t SCALLOP

(Serves 6)
2 cups chopped
cooked meat (or
flaked cooked fish)
2 tablespoons finely-
chopped onion
1 cup Quaker Oats, 1 teaspoon salt
uncooke inch pepper
2 cups meat stock or 1 teaspoon Worces.
water tershire Sauce

STIR Quaker Oatsintorapidly boiling stock or
water; cook over low heat, stirring frequently,
for 5 minutes. Add meat or fish and season-
ings, and combine well. Cool. Shape as 12

ill. Dip d sifted fine
dry crumbs, then in diluted slightly-beatcn egg,
Finally, coar +we pletely with scasoned sifted
crumbs. Fry 1. ieep hot fat at 390°F. (hot
enough to brown a cube of bread in 20 sec.)

BAKED
STUFFED HEART

(Serves 8 or more)

Beef heart, about 4 1bs,

2 cups soft bread
crumbs .

;{cupchnpped onion N

3¢ cup Quaker Oats, .
uncooke: 1 tensroon mixed

poultr;

(Serves 6)

214 cups canned
tomatoes

1{ cup chopped onion

1 teaspoon sugar

11, teaspoons salt

1 teaspoon prepared

0 mns(étdk @
cup Quaker Oats,
uncooked *

COMBINE tomatoes,
pepper, mustard and bnlker Oats.
of corn in a shallow gressed casserole, cover
vith 3§ of the tomato mixture, i

Repeat, until all of the tomato and
corn is used. Split wieners in half lengthwise,
brush with melted fat and place on top of
casserole, cut side up. Bake uncovered in a
hot oven (400°F.), about 35 minutes,

3
2

2 tablespoons butter

(Serves 6)

1 pound ground beef
(inexpensive cut)

3% pound sausage

“men. g\u of dcne.s
cup chopped onion

1 cup Qmﬁet Oats,
uncooked

2 teaspoons salt

35 cup tomato ketchup
or chili sauce

COMBINE all ingredients exce
5 let stand for 10 mi;

Mix thoroughly an

ape as 12 to 18 flat round cakes. 1
over with crumbs. Brown quickly in hot fat in
frying pan, turning very carefully. Lower heat
and cook until done through. Serve with a
brown or tomato sauce, aad cole slaw.

STUFFED LAMB

SHOULDER

(Serves 6 or 8)

Boned shoulder of
lamb (about 3
pounds)

i cup

14§ cup water or stock try

1 teaspoon salt 3 or 4 tablespoons
1§ teaspoon pepper soft dripping
CLEAN and trim the heart. Wash th hl,

14 cup chopped onion
3 cups soft bread S tablespoons drip-
crumbs

and dry. Combine the remaining ingredients,
let stand for five minutes, then use to stuff the
heart. Skewer or tie up to secure. Coat with
seasoned flour and brown thoroughly in hot
fat in frying pan. Place in baking dish; rinse
frying pan with water, an ur over the heart.
Add water to half-cover. Cover and bake ina
moderate oven (350°F.) until tender (about 3
or 4 hours). Season during baking.

in roasting pan.

during baking

1)3 salt 3§ cup water

WIPE meat with a damp cloth, and untie it.
Combine remaining nqgredlems thorou,
and let stand for five minutes. Use to stuf
meat; tie or skewer to secure. Place on rack
. Dot with soft drippi
Bake uncovered, ina rather slow oven (325 °
about 2 hours. aste often, and season
Grand hot or cold.

S "
Quaker Oats, l"mch of pepper

(Serves 6 or 8)’
11b. vbell (stound) )

Ib. lC{)n lgr

, use s.
teaspoon pepper 3 table- J{ seaspoon pepper
cup grated raw

Y ng } teaspoon ;o.l h-h
teas n
1 small onion 2 tsp. Voxcwenhin

3{ cup water or stock (cho

ped)” Sauce
Eo'r g watee 3§ cup ketchup
?ec.“gb(we'li'i:lem) 1'cup Quaker
sle

crumbs.
tes. et
nu .fj ‘I:ISSOLVB bouilloa cube in wat: tqd:m

t & cool. Or use Y cup stock. Combine w

i ients thoroughly. A into
reased loaf or ring pan. Brush with ted
¢, Bake in moderate oven (350° F.) 1 hour,
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and other

d, where meat is
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Cary. Jim Constance had not call-
ed to take her to_dinner, as he had

came to

faintly lifted.
erate neglect from any
matter how large his bank state-

into her mind as she got into bed. "done nearly every night since they
Lucretia right now was safe in her Hol):

bedrom, probably patting |
creams and lotions into her already
flawless skin. Most likely Cary had
been unnecessarily alarmed. ment.
thing vaguely comforted Cary watched the car lights frcm
the street below play on the ceiling.
Tomorrow was another day.

ood, Cary’s spirils
Lou wouldn't tol-
man—no

She

would meet it as it came, Now
she wanted rest from the devastat-
unhappiness of her thoughts.

i was nine o'clock the next
morning when she was awakened
as Ivy gently shook her head and
gu'a.uded voice, “Tony —

e pl
und of that_name_instant-

Cary_leaned agains

1y drove the sleep from Cary’s eyes. |to keep herself standing,
She swung out of bed and ignored |voice was steady,
slippers and robe as she hurried |steady when she sa¥d.
into the living rom, Tony’s voice | Tony. I'm coming out.

T—

a ca
“Jim Constance got the jump on | “There’s nothi you can

and  attached the rtﬁht now, Cary, but if- you in
I'll send Joe in for you.”
t__the _table _ (To be Continued)

By George McMan

Bringing Up Father
; ; (s
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ST THINIC

WHY, GEE! IT
SWELL,GRAN'MA!

[MAYBE You DONT LIKE COUSIN GEE, MOM, DOES GRAN™-

S Teion: B LA | VA BEALRY e,
A ‘OLDES VISIT COUSIN MiLLY

BROMER'S eR--| B -

ANNA GO

YOU KNOW AS MUCH
AS 1 DO 'WHAT YOUR
GRANDMOTHER

VITH A

\AJON AL

TEMPER LIKE YOURS




