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wappen lngs Of the Week “x:""::' l DorOthy Dlx ";::‘"‘ Of M OIGSSQ\S : lustrated Dressmaking(, Leuor; ‘Fu;nklshed With
The king and Mr. and Mrs. E. R. Brow, Prince FRRE o hhted i “ Every Patt.:_rn

i
Street. On her way home Miss Allan 1 5
ing Christ- A spent a few days with Mr. and|., .
:::: m:zg m:bu 21rs. James Paton 1n Montreat, | It i Because the Modern Young P eol;i!e Are
Sandringham ok 8 Rotten Poor Sports That They Turn
home in. Nor- Mrs. J. A. Rodd of Ottawa was | Quitter the Moment They Find Mar-
i e d o hostess this week at a charming | A riag‘e iS NOt the Picnic They Ex-
pected it to be, Says
Dorothy Dix

1 pkge zweiback ground

'Mix the fat, sugar and all but one
cup of the 2zweiback. Line a ple
plate with this mixture and pour in
the pecan molasses filling which
has been cooked until thick. Cover
with meringue made from the
whites of three eggs. Sprinkle with
the remaining cup of crumbs and
bake in a slow oven (325 degrees F)
for 15 minutes or until brown.

MOLASSES DROP COOKIES
3-4 cup shortening
3-4 cup brown sugar

e muumu:d o: :::n 8y Annabelle Worthington
the kitchen can very often - i ‘
ed to a generous use of molasses—
an ingredient that is a natural fa-
vorite with everyone, both for its
flavored sweetness and the golden
tinge it imparts to foods.
Spiced gingerbreads, ples and
cookies, made with molasses, are all
so good that they very seldom
reach the cake box, and mol
waffles and candy have a gift for
disappearing and for making fre-
quent return visits in households
that know the recipes. The produc-
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the Duke and Duchess of York | 2flernoon tea in honor of Mrs. Ir-
ving Linnell. Christmas decorations

and their children. The Prince of |
! Brinas Gisecoltlow to adorned the pretty table which was
Nyales and Frines T;" 8 oy from | Presided over by Mrs. A. R. Tib-
;hmarmg:mmh \:m f !:;sPi)i’nce of betts, assisted by Miss Ethel Bag-

i ‘ v

Welcm:: rsyunx‘:ix?;dnle near Wind-| 24h of New York, who is visiting | «wnhat's the matter with the you ng people of today that they can't
ne;‘h Duke of Gloucester flew | 1% SiSter, Mrs. Rodd, both of whom | stay married?” asks a correspondent. “All about us we see fine girls
sl : | and boys who are head over heels in love with each other, who get mar-

S 5 e have many relatives in this city.
from, Tidworth .comp whete [ ¢ .. ried with every prospect of happiness and of living

g
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v posTing Wi [ithe Lsecond L SAVRIY Loy it Ui e MacFarlane s together to celebrate their golden wedding and, | tion of molasses in some parts is 1 egg
brigade, ) home from Dalhousie spending the presto! The first thing you know they are getting increasing yearly, and contributes 3-4 cup molasses
¢ During the ‘past few days Prince a divorce. to the specialized cooking with dish 3-4 cup sour milk

; holidays with her aunt Mrs. (Sen-
t George has been making a motor :
§ tour gl the colliery districts of Mon- | aton) Robertsc.n, .Pn.nce Street.
mouthshire and Rhondda Valley, |
gaining first-hand evidence of the
straits to which these once flourish- |
ing districts have been reduced.|
i With his formal engagements he“
W i lnt.erspcrspd surpr'm- visits to mm-{ Politad Pedn. of el L8 ke
ers homes. He called on one miner, GIII Tniferaity, He was the euest ot
t with a wife and four children, and, " ; X i
who had not had a day’s work for| S nephew, Mr. Jeffrey B. Mac-

the past five years. At one point he ! Phail and Mrs. Macphail, and re-

3 1-2 cups flour
* 1 teaspoon salt

2 teaspoons cinnamon

2 teaspoons ginger

1-2 teaspoon cloves

1 teaspoon soda

1 teaspoon baking powder

Cream the shortening, add the
brown sugar and well beaten egg.
Beat well and stir in the molasses,
and sift together flour, salt, cinna-
mon, cloves, ginger, soda and bak-

“What ails them? Why doesn’t marriage ‘take’
on the modern youngsters as it used to do on their
borbears? Human nature hasn’t changed. Men
and: women are still cut oft the same bolt of cloth
and the present output of husband-and-wife ma-
terial is not a whit different from what it has al-
ways been, Brides and grooms have still the as-
sorted lots of faults and virtues that they have al-
ways had, and those who marry ’em have the shock

es using this form of sweetening,
low in cost, high in caloric value
and rich in calcium and iron.

Colonel Alexander Macphail, of
Kingston, went to Montreal for the
dinner by the Engineering Institute
at the Windsor Hotel in honor of
Dean Ernest Brown, the newly ap-

OATMEAL COOKIES

1 egg

1-2 cup brown sugar

1-4 cup molasses

1-4 cup jam or marmalade
1 cup bread flour

1-2 teaspoon salt

1 teaspoon baking powder

of finding out that they have united themselves to just plain, oxdinary
human beings instead of romantic movie heroes and pin-feathered angels,
Jjust as their parents did.

. } ‘
i ¢ passed seven pits only one of which turned home the following day. “If there is any difference between the husbands and wives of today 1 1-2 cups oatmeal ing powder and add to first mixture
L ol Jewl ]
B i was working, In this particular lo- . ; and the husbands and wives of the past I would say that the advantage 1-2 cup melted fat alternately with the sour milk, and
e tality 75 per cent. of the population ord Duncannon, who took! .. with the 1931 models. Certainly no young husband now would 1-2 cup raisins drop by spooniuls on a greased bak
i i s idle. part in the play “The Oat and the| gqream of treating his wife in the dictatorial, high-handed, I'm-the-head- | To the beaten egg add the brown ing sheet and bake In a fairly hot|
: s Princess, Mary and the Earl of | Cherub” at Moyse Hall arrived miof-the house manner that grandpa adopted toward grandma as a matter | sugar, and jam. Sif bak-',yon (375 gogrees F.) about 15 min-
Y : Harewood will spend Christmas at| Montreal from Government H"“se'; of course. And surely the modern, educated, up-to-the-minute girl of | ing powder, salt and flour together | utes. This will make 80 to 90 small
: their Yorkshire home, while it is! Ottﬂt“'ﬂ} gﬂ i;ndtay am;ll LWZS ;l;e i today is a more entertaining life companion than grandma was, ané:l ::]d w]:esg ;ntxmr:. ;h::is:;;e, daoklak,
b : = { i an - > ) & n 0
7 expected the Earl and Countess of | f:]esnto qu‘fcmz:aag:urm l:isysta “Nor have the conditions of marriage changed. There are still tem- ;nmx: nbo::etwo inches apart from| MOLASSES CAKE
f' 1 Athlone will join tl"m royal family i‘ i cit" g g y per and nerves and grouching and nagging and bossiness and the dif- tip of spoon onto greased baking
I tt Sandringham. | iR S ficulty of two people of different heredity and coming from a different sl:)eet and bake in a fairly hot ov-l 1-2 cup shortening
1 The Prince of Wales and the| S environment adjusting themselves to each other. There are still colicky en (375 degrees F.) about 12 mln-’ 1-2 cup brown sugar
1 Duke of Gloucester wil remain only | The many friends of Miss Beulah | o105 anq dishwashing and hard times and all the obher ups and downs [ oo S ) make about 40 small i
5 for Christmas Day, both having pri- | Munroe Wwill regret to learn of her |of everyday life in it. 7 :
) 8 pri-) ki 1-2 )
1 vate engagements elsewhere 1 | serlous illness, s TELiR Bpte
kil e A A “But when our parents and grandparents undertook to be yoke mates | MULASSES ICE BOX COOKIES 2 cups flour
5 Baturday. ok J The death of Mrs. D. A. Ramsay and pull the domestic load together they settled their necks down into 1-2 cup shortening 3 teaspoons baking powder
. i . D. A,
the collar and put their weight against it and never thought of balking | 1-2 cup brown sugar 1-4 teaspoon soda
C has cast a deep shado th R
1 Christmas for the King an !commlmltv R I:osthe f:mﬁv'e;ee f or running away or upsetting the apple-cart. Whereas the youngsters of 1 egg slightly beaten 1-2 teaspoon salt ]
Queen is a time of restful vnjoy-] s Y P today kick over the traces as soon as the sledding gets hard going and 1-2 teaspoon vanilla 4 11spi i X3
t | est sympathy is extended poo. 1-2 teaspoon allspice
§ ment, for at Sandringham they are e marriage begins to look like work instead: of play. 1-2 cup molasses 1-2 teaspoon cinnamon No. 208—Smart JacketD: This skir
{ almost completely secluded. The . : e b g 1-2 ctip milk 0. mart JacketDress, skirt, collar and wristbands and 1%
C King, with his sons, usually dcvotes’ Bl Diak Inman, Mol *“Granting that marriage is not—and it never was as a matter of 1-2 teas| cream tartar ent; add the style 15 deslgned in sizes 16, 18, 20 yards of 35-inch ‘material for blouse,
| the stafl of the University of West- poon Cream the shortening, years, 36, 38, 40 and 42 inches bust | and 1%
« most of the day to shooting, while! “ ; GV fact—the picnic that ardent young 1 overs think it is going to be, still 1-2 teaspoon soda prown sugar slowly, then the well R 7 L1 yards of 5-inch ribbon,
¥ the Queen, with her grandchildren, | &2 Ontario, .London. Ont,, is _SDenq- the 'modern marriage is a much cheerfuller and more enjoyable affairs Cream shortening, then add the | peaten cag and  molasses, Sift the ?te;;u;:'h zet f requires 5% yards | No. 676—Darling Pajamas. This
ot ‘ as a rule drives to Lynn and other | ‘08 the holiday season with his than the old-fashioned marriage was. Especially for women. Husbands sugar and cream again. Stir in the! flour baking powder, soda, salt and |gg.1 -inch material with 1 yard of |style is designed in sizes 12, 14, 16,
; nearby places. | parents, Mr, and Mrs. Peter Inman, | anq wives are not thrown so completely on each other for soclety as they i ] 2 -inch contrasting. 18, 20 years, 36 and 38 inches bust
! Ol /L \ beaten egg then the vanilla and mo  spices and add to first mixture al- No. 708—Princess Slip. This {measure. Size 16 ; i
i ¢ No newspapers will be publisheq | C1¥de River. used to be. They have more diversions outside of the home. They are ift the fl P | \ % Y Tequires 3% yazds
" pap published Lozl ; lasses. S| e flour, cream of tar- ternately with the milk. Beat until style is designed in sizes 16, 18, 20 |of 39-inch materi 1 with
e 1 In England on Christmas D { not tied so tightly together so that they have to live at such close range. h dd torit 4inhd] aterial with % yard of
: ; ) s e Al Gl RO B e et tar and soda fogether and add to| light and then pour into a greased |years, 36, 38, 40 and 42 inches bust 35-inch contrasting, and 1% yards of
; : Boxing Day, the Saturday following, | to:mli.l".’. Am&dia University, Wou- | Marriage has more alleviations than it used to have, if you get-me. first mixture. If flour is not suffi-| shallow pan and bake in a moder- |measure, Size 36 requires 2% yards-|{39-inch material for' jacket.
Neither parcels nor letters will be o I\h b ‘.s \pend"; thz’cm?;' ‘If Grandpa and grandma rubbed each otvher’s fur the wrong way | clent to allow handling add a little | ate oven (350 degrees F) ahout 30 {of 35-inch material with 2 yards of | Be sure to fill in the size of the, 3
e N. S, is § 1] A L3 : 3 X
! ! ! more. Shape in roll and wrap in the ' minutes or until cake has started |binding. pattern. Send stam
e I i Ps or coin (cof

sent out on Saturday. Instead there continually or if they bored each other to extinction they simply had to

’ ¥ ; will be a posial - delivery of botn | 138 Vacation with his pareits, Mr.| gt their teeth and endure it the best they could, But if thelr grand- | waxed paper or pack in small bread | (o pull away from edge of pan.| No. 696—Cunning Bolero Dress. |preferred.)

g 4 tlasses of 1ail on Sunday, for tha | 404 Mrs, D, J. MacLean of Argyleichildren find’ each other dull company they can find more interesting | pan and place in refrigerator. | Serve hot with butter, hard sauce | This style is designed in sizes 4, 6, | Price of putterh 15 cénts
postoffice has declded this will he | SDOTE: ) companions at the many soclal functions they attend. They can step out | When wanted cut in thin slices. chocolate icing or whipped cream, |8 and 10 years. Size 6 requires 1% | — —~ __ __ " e
the best way of clearing up the. St | to the movies of an evening instead of yawning in each other'’s faces. | and bake about ten minutes in a! yards of 39-inch material for bolero
Christmas aftermath. Mid-December snow and ice Paris | They can travel and they have always the heayen-sent alibi of golf and | moderate oven (375 degrees F). ‘ STEAMED CORNBREAD and skirt with % yard of 35-Inch | ***ssssesserenciueiiioiiuearoncans..

v s 0. is preparing your first spring hats. ! bridge for being away from home. These cookies may be baked im- Dletn o material for blouse. and 2% yards of Name
This will be the first Sunday pos. | 9640 Patou is making satlors of mediately or they will keep for sev- 7 el G binding. : ;
tal dellvery in England, outside of rough straw with round crowns and “So it seems to me that the young people of today have far less ex- eral days in the refrigerator. One! Teasn No. 705—New Sports Type. This Lol Add;e.s-s...........
E trimmed with bright quills. Bright |cuse for getting divorces than their parents did, yet the parents stayed half cup of chopped nuts will ndd‘ i Lcn.spoon L style is designed in sizes 8, 10, 12,

14 and 16 years. Size 12 requires

London areas, for many irs, al-
1% yards of 35-inch material for )

though Sunday d(‘ll\'oric.s bifore the Heht red and pale, pinky beige ar:
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State

married and the youngsters keep the path to the divorce courts hot.
Why is it?”

to the richness of the cookies. This '
recipe will make from fifty to se- |

City

1 egg well beaten

war were a regular practice two colors Paris is featuring fpr L 1 cup sweet milk
el g Palm Beach. g venty flve cookies. 2 cups sour milk e
Mrs. Duff, of Charlottetown, wh e e - “It s because the modern young people are rotten poor sports when ;° p i — NO
e s;nrmlh‘ i SIS newest way to fas-|it comes to marriage,” I replied, “and it is a queer thing that the gen- | AUTUMN PIE o SURIG denes EL
& 2 Nobatin t“s Fof PEOPRIDE ten the smart topcoat is to tie it on | €Fation that prides itself upon its sportsmanship more than upon any- 2 tablespoons flour Sift diy ingredients together, add For ne COOk 1
orfolk Hotel in New Glas. thing else in the world should bring so little of it to bear upon the great- 1 cup sugar beaten egg, milk and molasses. Fill { Upon the midnight air again
one pound sized greased molds two . {
MOCK miNUeaisias +» w16 Lwu ’

80w, N. S, while her daughter Miss With-a big woolen scarf of red. Lyo-
Frances pursues: her studies af lene is featuring this closing for
Halifax Ladies’ College, is spending southern wear, Heaps of her new

The Christmas bells are ringing
“Peace on the earth, good-will to-
ward men,”

2 unbeaten egg whites
1 1-2 cups molasses
1 cup milk

est game in which they ever engage.

thirds full. Steam for three hours

Serve hot with butter. e

“Why this is, nobody knows. But the boys and girls who would die

$he Christmas College vacation with | tOPCOats are made of wide-wale '\ oo they would be cuitters in any sport because it was hazder than 3 tablespoons fat APPLE MOLASSES PIE Measure 1 cup of fiiciy sifted | The joyful fidings bringing;
Ber daughter, visittag in Boston to- | cOrduroy. they thought it was going to be, turn yellow and quit cold when they 1-2 cup raisins 1 cup sugar bread crumbs, mix with 1 cup of |The same glad song by l.!'lgeh
Rt come up against the hardships of marriage. The boys and girls who 4 tablespoons flour e raislns’chom)ed et sung

gether. 1-2 cup chopped nut meats
1 previously baked pastry
Mix the flour with the sugar and| 1 °up molasses

add to o 3 well beaten egg yolks
“Look at the men who are philandering with pretty girls while their the unbeaten egg whites, 3Tl aresnb b

Beat il
wives are washing and cooking and baby-tending and pinching pennies then ::: th‘et nx::kes 8 h(eiavy lioam 1 deep prebaked pie shell
trying to save the money that their husbands are blowing in on giving Sl ahl tl‘! thms FREODOK OV 2 cups apple sauce
flappers good times! Look at the middle-aged men who want to divorce ST ¢ mixture thick Mix the sugar with flour and

i ens, While warm stir in the fat,
the middle-aged wives because they have lost their looks. raisins and nut meats, Pour the mix stir into the scalded milk, then add
molasses, egg  yolks and  butter.

ture into a medium sized previously
baked ple shell. Cook together in a double  hoiler
until thick. Let cool, then fill the

The * 1 cup scalded milk That wondrous night of old,
Where shepherds watched their
flocks among .

Within the shadowy fold.

would never welch on a bet, cry off on their matrimonial gambles,

« .. |  Ties, slecves and sashes of supple
men and women who would never cheat at cards cheat in marriage.

Miss Ina Gillan, R.N., left Wed- : patent leather are trimming details
aesday on a holiday trip to BosLon'f that appear in the new Lyolene col~
and New York accompanied by her | lection.

mother who will visit in Somerville
snd Worcester for a month, i FPatch-work pillows are smart.

. Save the pleces from the dresses
Mr. David Stewart is home Irom‘ you have made and combine them

Toronto to spend Christmas with With the least-worn parts of your
the Premier and Mrs. J. D, Stawart, | 01d clothes to make these charming

ground cinnamon, % teaspoon of
cloves and a little grated nutmeg, In
another bowl mix together 2 beaten
) eggs with %4 cup of cider vinegar, 1
cup of molasses and !4 cup of melt-
ed butter. Stir into these the first
mixture of crumbs, fruit, etc., and
mix well. Line two pie plates with a
good crust and fill with the mince.
Cover with criss-cross strips of the
pie crust, mixed with quarter its

. L] L]
O Holy night! O happy hour!
Divine throughout the ages,
That scintillates with mystic pow-
er. :
! Down ‘hisfory's timeless pages.
What other talo so to endure,

“Look at the women who howl and complain and consider themselves
martyrs because they have to bear children and make homes! Look at

‘ decorative pillows. They're an asset
g 5.30..11:],,' to any divan or daybed.

Dr. J. 8. Jorkins ¢
Christmas with 2ss. Joni;
‘family in Mon*

a8 and! i B

DON'T NEGLECT YOUR HANDS

the women who will help a man spend his money and then go back to
mother when it is all gone!

“What are these but poor sports? Men and women who couldn't stand

Cover with meringue made of two
egg whites and four tablespoons su-
gar. Bake in a slow oven (300 de-
grees F) for 15 minutes or until me-

volume of gratad cheese, and bake
in a moderate oven (350 degrees
Fahrenheit) for half an houz. Sei'ye
hot. These make light and whole-

ready baked pie shell one half full
of the cooked mixture. Cover with
thick layer of applesauce. Top with

So to enthrall, is able,

As of that'Infant, sweet and pure,

Born'in a lowly stable?
—Alice Kathryn Gould.

# v e ’ AND CONCENTRATE ON FACE |the gaff. Men and women who hadn't the courage to stand by thelr | ringue is set and browned. This 15| M°ringue  made from three egg ince ples and are inexpen-
Y Mr. and Mrs, Edwin Murphy of| ©One of the pitfalls of beauty i8 nargains and to back the game when it went against them, best served cold. whites, six tablespoons  powdered ::);:e %0 p
; i sugar and one teaspoon vanilla. p ) 3 el

China Polnt are heing welcomed, | '© cOnCeRtrate on improving your PECAN MOLASSES PIE

Bake in a slow oven (325 degrees F) SMdKING BAN IRKS MEMBERA

“It is because these youngsters ar e such poor sports that there is so

Risd having come to the city for mc:‘face—and neglect your hands,
y winter months, { Of course this is a mistake|much divorce, DOROTHY DIX. 1-2 cup molasses for 15 minutes or until meringue is g
\ Ve ;Hands tell a lot whenever they|=—————==- === 1-2 tablespoon butter delicately browned. Serve cold, This E»thuet“ L
Mrs. Albert Trueman i di " reach out to greet a newcomer or % . 2 eggs | makes one large, deep crust pie. By Roberta 1 | ONDON, Dec. 24—Members of
.. UCID8 tare a hospitible cup of tea offer- | INTER-EMPIRE PUDDING % lb. mixed peel 1-2 cup sugar s .tllfmlHO‘me. of Commons are com:
p ng b they do not enjoy

welcomed ‘home for the Chrisimas

MOLASSES DAINTIES
Dip round of whole

% packet, spice
Ya teaspoon cinnamon _

WILL BRING CHEER 1-2 cup milk

i 1-2 tablespoon flour

ed them.

The time has passed when an in- the privilege of smoking,

season the guest of her parents
of her parents Mr. wheat or of] Q When may a man drop the
, Smoking is strictly forbidden h

i il }: X\;Illl.(‘l" telligent woman Jets the WOl'ld’C“n‘w“' Flour, Australian . Frult,) * cup brandy 3-4 cup nut meats White bread  in molasses.  Drain | form “My” in the salutation of a
) Miss Anna Campbell, RN know that :(he is a housekeeper: Indles Spice—Merry Christmas Gnated rind and juice of 1 lemon 1-4 teaspoon salt Place on hot greased griddle until| letter to a woman, using “Dear Mrs. 't'he iyl corridc')rs o
East Oru;][vn r\y . L BN, of jut by her red hands. Modern e 1 grated carrot. 1-2 teaspoon vanilla browned. Spread with butter and|Brown”? ' b iy i, B o
o e arrived lome housekeepcrs often  present the Thinking about your Christmas| Shred suet and rub it into the 1 unbaked pastry shell serve piping hot. This makes a good| 4 After she has done so, iransigent”  members . frequently
_eanesday night to spend Christ- protiiest hands to zeceive their pudding? Here is a recipe for a de- | flour, add breadcrumbs and frults| Let the molasses and butter come| luncheon or supper dessert, Q. Bhould the butter be placed | Violate the regulations, necessitat:
7 mas‘wn.h her parents Mr. and Mrs, | thirteen bridge cards. licious pudding which will fulfill { properly prepared - and cleaned.| to a boil, Beat the eggs _and add| DATE BREAD ; on the table before serving or when | ing the placing of special squads o
A, G. Campbell, Pownal Street, ‘l If you have a tenderey towards the “Buy British” ideal. It will| Add spice, sugar, grated lemon rind slowly the sugar. Stir in the' flour 1 1-4 cups bolling water everyone is seated? policemen; to check the practice.
M i LB ‘~rod h:nds, harsh hands, dry hands, keep for six wecks. Get Empire| and grated carrot. Beat eggs and and then the milk, Pour the molas- 2 cups dates A. Either custom is correct, i % “‘.fci T g ‘ £
%5 fsabelle Jamicson loft Wed- try reasseging them' nightly and fruit and Canadian flour and if| pour into dry ingredients, and slowly into the mixture; add thi 1 tables g R o
nesday to spend Christmas it h"morning. Use the ucual precaut- you make it now you can have it|lemon julce and brandy, mix well, :i:t, me:tys and the vanilla. S 1 2‘34 cu[;):(’:u;::ter Lot | LlQQO_R i ‘M
her sister in Fredericton, 1, B. Iiun to get them clean and keep for Chrittmas, New Year's and for| Boil in floured cloth or steam in a| Fill an unbaked pastry shell of 1 well beaten egg v mlngsmile \
L them clean. Then use a good rich some time after—if only you make | greased basin for 4 hours, Lift| medium size with the mixture and 1-4 cup molasses L e R R
Mr. Clyde Auld of Toronto hag C:°Am or one of the regular com- cnough. I5 will go f&t once the! out, hang in & cool place until bake in & hot oven (400 degrees F)| 2 3-4 cups flour Dishing demand for hard Jilote S i P
foined Mrs. Auld and 1, at Plezlon olls. Heab some of it in a family gets o tasie—they will ask  required (will keep six weeks). | for 10 minutes, At the end of this 2 teaspoons soda those who find whiskey drinking’ ‘)ﬁfﬁ(vﬁry well dnued,und &
i o " } "

container over hot water,

of Dr, anqg Small

for more! Then boll another 2 hours end

time reduce heat slightly (to 375

Pour the bolling water over dates

positive luxury England’ Has

s

she Wi

lked into the fashionable mil.

Malpeque, the guests
Mrs. Keir for the holidays. They gre WDt 16 is tepid. : 6 oz. flour serve hot with sauce, degrees F) and continue baking un- | and let-stand until soft, then drain. | i CE I o | Uner's  the manageress herselt
fecelving the congratulations of| "Ihcn re§t the elbow of your left 6 oz. breadcrumbs Vi — til the filling 1s set and crust brow- | Melt butter, add sugar, well beatex; R Wiy u 6',. RIS came forwad to serve her.
their friends on the arrival of a{:\‘xm r\n‘your dressing table, dip 8 pz. beef suct : ned. This will take about 20 min-|egg and molassas, Sllc' the dry in- G kb ;i'; 9 by ;&lﬂ‘ advestisement,” she
foung son, e fingars of your hand in the ofl ¢ oz sultanas 66 utes. 4 gredients and add alternatel gl .the i B . Mb.you have just received
% siae and, beginning at the tips of your 8 oz currants STREET Instead of th: try shell h t nately with pald a bit more than a ts from Paris”
i ; : {left hand, massage every finger to 8 oz ra'sin ‘ El v d iR WA dralned from (he dnten [RNYS 10k hibloy brands, g R
Miss  Sally Virginia Allan  of! the lowest Joint and then A b oz. R;x r:msd : 9 crust may be made of the following| Whsn combined add softened dates government excise duty ;mo{l S, "Ynlm' the respectfu
Mount Holyoke Coilego, Boston, is '7 s : 4 : S C E N E ingredients: - and one cup nut meats. Bak Wy g ot bo g IR
4 wendinig the holidiy season wimp:ﬁ: ::;"‘W:E‘t‘ bick of the hand well Gcess; . ~ 1-4 pound solid fat * | 108f pan for 30 or 45 mum; emm : |::e :hb,:zt:;.‘;"’ Wwholesale _d'?lmI “Good!” sald the' girl taking of
0z. brown sugar 4l 1-4 oup sugar slow oven (325 degrees o % 107 & rediction i the e hat. T wish to bry them on.”
s
i

B . ¢ g




