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| Happénings of the Week

Dorothy Dix Letter Box

By Mari Moore, Speclally' contributed to the Guardian for | to

Guardian Readers.

QUBSUTION: Please send me re- QUESTION: I often buy

théem in g form of pckles or chow-
chow which could be used in mak-
2ug sandwiches for students lunch-
Mrs, 8,-Wr 33 st.

ANSWER: There is a scarcity of
recipes for preserving' vegetables for
sandwich fillings. The vegetables
niost. commonly used for sandwich
fillings being sweet peppers and pim-
ientoes, mushrooms, tomatoes, cu-
cumbers, lettuce and celery, we have
selected recipes which contan these

5

Ann,
(Aniwer) Snowballs

Two thirds cup fine

1-2 teaspoon cream
egg whites, 1-2 teaspoon

some
eipes in which one could use veg- |little fancy cakes the cateress call
etables. I would like to preserve !Snowball;for afternoon teas. They
[arc §0 expensive I think they cou'd
be made more economically at home.
Do you have this recipe? They are  day afternoon in honor of the dele-
little cutes of cake rolled in icing | gates and members of the Marit:me
and cocoanut. Thanking you. Mandy | Board of Trade which convenes here

granulated
sugar or berry sugar, 1-2 cup flour,
of tartar, 6
vanilla.

The Prince of Wales has decided
hunt with the quorn this season,
and his horses are now being exer=
cised at Melton Mowbray, Leices-
terShire. He is hoping to attend the
opening meet on November 7.
. . -

The Lieut. Governor and Mys, Dal-

ton are hold ng a reception on Tues-

{
|

next week.

The Commander, officers and men
(of H. M, S. Saguenay are - being
i cordially welcomed to Charlottetown
{and quite a lot of private enter-
| taining is being given in their honor.

quisite voice which is being well
‘trained and which will, it is expect-
ed, increase in volume as time gaoes
on,
. » by

That happy days are here again
was strongly emphasized by the en-
thusiastic manner in which citizens
got together for this week’s big cele-
bration and thoroughly enjoyed the
entertainment offered by the effic-

] ago, I had two proposals.
e og fiee n. sharge o the but who was wealthy and would have been able to give me clothes, money

program.
L I L]

' Mrs. Arthur -Roper had as her
i guest this week Mrs., A. 8. MacKay
|of Summerside. g

|
* x » I

Mr, and Mrs. H. J. Gordon of St.

is a failure.

Love in a Cottage a Failure, Cries Young Wife

Who Wishes She Had Married Wealthy
- Suitor — Must Intelligent Wife Give
up Reading and Study to Picase
Husband?

Deac Miss Dix--At the time I married, a little m:re than two years
One was from & man much older than myself

and pleasure. The other was from a poor yourig
man but who was making a falrly comfortable sal-
ary. I was ecstatically, thrillingly in love with him,
and a love nest of two or three rooms sounded likc
heaven. So we were married. But our marriage
If we had more money and I could

Personal -:- Fashions -- Literatare

MORSE’S

Suited to every purse and every taste. Rich
in color as it comes from the teapot. Full body

ghiefly., |

8.1t flour and sugar separately three

times’ before measuring them. Sift | being generously extended,
Chow Chow cream of tartar into the flour. Beat I A alie
egg ‘whites, 1-2teaspoon vanilla. Sift | Arch'shop

Two quarts small green tomatoes, ' flour and sugar separately
12 small cucumbers, 3 red pepper, ! mes before measuring them,

quarts yellow beans, 1-3 cup mus-|add sugar gradually, and the fl
tard seed, 1 ounce turmeric, I
ounce allspice, 1-4 ounce pepper, 1-4 ' in moderately slow oven
vinegar. Wash vegetablesand chop | inch or one and one half

salt, let stand 24 hours and drain.'ing and roll in freshly grated
Heat vinegar and spices to boiling shredded cocoanut. This

1-2 | and flavorng. Bake in sheet pan,
as you
ounce ground cloves, salt, 1 galloni’would an angel food. cut in one
inch
and cut in small pieces, cover with 'squares and dip in pure white frost-

our { sumption of his duties in the - d

| cese of Nova Scotia on Tuesday.
L N

iat Bridge this week in honor

Or | York,

amount

point, add vegetables, and cook until | will make 24 one and one half inch

tender. Bottle in sterile jars
seal.
fore rolling the cakes in it.
Mushroom Sauce QUESTION :Will you kindly g
Force fresh mushrooms :hroughf;fc
food chopper. To two quarts of the |
mushrooms add one cupo salt . and
Jet stand three days. To them add
f(after they have stood in the brine)
1-4 ounce each of black pepper, gin- |
gcr, and cloves; 1 ounce pimiento,
4 ounce mustard seed and more salt
1f desired. Boil until mushrooms are
tender, not more than 20 minutes
and seal. This may be stramed and
used as mushroom catsup,

{and think it
| you. Mrs. C. 97 st.
ANSWER: I have been unable

highly.

apple is given to pineapple pie.
growers of Cuban pineapples to a

Uncooked Chili Sauce

é side Down Cake on the off chan

egar. Chop tomatoes. Chop celery,
onions and red peppers finely. Mix
all ingredients together and pack
in sterile jars and seal. | butter, 1-2 teaspoon salt,
Corn Relish

(We. have some corn relish on
hand made from this recipe—so for
your sake I made a little of it up
into sandwiches and asked the fam-
ily to taste them and give the'r
honest opinion of it as a sandwich
filling—the Big Boss said “It would |
be right good if you were hungry.”
I liked it too.

One and one half dozen ears of
ccrn, 1 small cabbage, 1 bunch cel-
ery, 4 onions, 2 green peppers, 2
quarts vinegar, 2 cups sugar, 1 cup
flour 1-2 cup salt, 1-4 teaspoon mus- | melted butter, and 1-2
tard, 1-4 teaspoon cayenne, 1-4 tea- | salt. The egg gives it a more mel
spoon turmeric. Cut corn from cobs. 'low and richer flavor though.
Force cabbage through food chop-

. per. Separate celery stalks, r‘emove}
lcaves and ehop finely. Put veget-
ables in preserv ng kettle and pour !
over one-half of the viregar, Com- |1 Cup sugar, 1 tablespoon
bine mixtures, bring to boiling |Juicé, grated rind one half lemon
10 ;ﬂ, and let simmer 40 minutes, |fOUr maraschino cherr'es, 5 egg

crushed pineapple, and stir untl

with upper crust.

Pineapple Upside Down Cake

Four slices pincapple, 5 egg yolks

Fill steril’zed jars and scal. (This |
Telich is delight‘ul with roast lamb,) 3 tablespoons butter, 3-4 cup brown
I hope you wll find some of the |SUgar, 1 teaspgcn Yan:l::t, Beat the

‘cgg yolks until thick and ' lemon

colored, add sugar gradually and
continue beating. Add lemon juice,
!gratcd lemon rind and egg whites
| beaten stic. When the egg whites
|are partially mixed with the yolks,
|carefully fold in the flour wh'ch
i has been sifted w'th the salt, Add
!vanilla. Mélt butiter in frying pan,
add the brown sugar, and when
melted, placa pineapple rings in the
Ipml, Pour the cake batter over the

above recipes will suit your
pose,

pur=

Money is scarce
Y.
yet she has
pretiy clothes

Tia § .
“You always look as if you had just Pincapp’e and bake the cake in a
siepped out of a fashion sheet. JY(‘t ,modcrate oven 30 to 40 minutes at
money is none too plentiful with

| 350 deg. Fahr, When cake is baked

You. How do you do it?” the neigh-

bors were always asking Mrs. B‘l‘lr- [turn 1 cut on cake plate and fill
neite. One day she told them, “My !ccnlrcs of pneapple rings with cher-
sceret of pretty clothes is simple. Ir'es and garnish w.th unsweetened
\When my dresses, blouses and llllllk‘r- |

whipped crcam.

Either stewed or canned apricots
be
this

tiings become faded with much
svashing, I renew their color heauty I
by a simple rinsing in Diamond [or canned fresh peaches may
“ints, These wonderful tints are B ida ke ik X
3uade by the makers of Dinmond |Used I place of pineapple in
doyes which you know are the best [recipe.
dyes made fordark colors. Diamond | "
“I'ints are for light shades. They need
1o boiling and they last through re-
peated launderings. All you need (o
dois Lo rinse your things in Diamond
Tints. You can gel such lovely
shades by using them. So you see,”
said Mrs. Burnette, “pretly clothes |
are as easy for you to have as for me.”

. o
[AMomingSmilc J

The village doctor was taking a
friend for a trip in his car,

“I say, look out!" cautioned the
bassenger, “You're doing over sixty
miles an hour!”

“Don’t worry about that,” chuck-
led the doctor, “I've Bgot the village
policeman in ked with rhcuma-‘

tism.”

TINT.

AT ALL
DRUG STORES

and ' Snowballs, These may be varled a
| little by toasting the cocoanut be-

a recipe for Cuban Pincapplc’
? I heard of it through a friend
would be nice, Thank

find a recipe entitled Cuban Pine-
epple Ple, but have outl'ned a meth-
od of making a most delicious Pine-
apple Pie which I can recommend

vertise their product. I have also|
included a rec'pe for Pineapple Up-

pastry, Pour in filling made as fol- |
lows: One t'n crushed pineapple, 1|Bertie Profitt is deeply regretted by
egg, 1tablespoon flour, 2 tablcspoons“hel' wide circle ‘of friends.

Strain
juices from pineapple. Melt butter

en egg, -stirring all the t'me nnd{nlect the other wives of b
return all to heat, to cook egg. Add | the faculty of Acadia University, as

lemon

| wh'tes, 1 cup flour, 1-4 teaspoon salt, |

guest of Dr. and Mwts. Dewar.
ive I - . .

Mrs, Robert T. Holman of
residence at 12 Brighton Avenue,

to ¥ v oW

The tea hostesses at the Gol
E. D. Nicholson, Mrs. F, E, Smal

Higes, Mrs, H. S. Henderson,

Probably the name Cuban Pine- + .
Mrs. Harold L. Pickard entertaln-!

by

d- |ed at a series of bridge parties th

field Street.
ce

One-half peck ripe tomatoes L st )
¢ tion t :
cups celery, 2 cups onions, 2 red It{]&i}:t vxox:llgl;lze?e W) (el Citne {2 Mrs. A. E, Duff left Tuesday on
peppers, 1-2 cup salt, 1 cup sugar, 1 R YOH X ¢ a visit to Halifax where her daught- |
cup white mustard seed, 1 table- er Miss Belty is attending Ladies
Epoon black ground pepper, 1 table- Pineapple Ple College,
spoon cinnamon, 1 quart cider vin- |* Line n'ne-inch pie plate with flaky Sore iy

The regretiab:e illness

| * o .

it | Kelly, formerly of Charlottetown

thickens, Pour this syrup over beat-|Who was given an opportunity to

| The hospitality of the ship is also

Worrell of Halifax,

three | primate of the Anglican
Sift

1 caul flower (medium size), 2 heads ! cream of tartar into the flour. Beat
celery, 1 pint very small onions, 2|€8g Whites with- a pinch of salt,

Church
‘or Canada, celebrated the twenty=
| eighth anniversary of his consecra-
tion' to the Bishopric and the. as-

Mrs. George Buntain entertalned

:Miss Katherine Brown of New

Miss Janetta MacPhail of Saint
{John is being cordially welcomed
by her many friends. She is the

Sum-

of M'ss

! Mrs. W. T. Osborne, of Wollyille,
and stir in flour and salt, and add (N. 8, was hostess Saturday after-
gradually while stirring, juice’ from ‘ noon at & tea in honor of Mrs. Fred

residents who intend Iccating

made a host of friends here.
‘0= > * s
Miss = Aneta McDonald,

ember, was the guest of honor at
of
ng given by Mrs. J. J. Duffy,

when she was stricken.
» - -

1f |

b

., 'eral is to take place at her
‘s

Kerwin is kindly remembered b,
many friends and their sympath:
goes out to the family in

. bereavement,
L] .

retary to His Royal Highness th
!Duke of York, is a guest of Thel

and the Countess of Bessborough, a

week.
|

, ‘('For The CooliJ

{crushed pineapple to it, and pour | Well as the lady members of the fa-
{into crust. Bottom crust may be | cCulty. Mrs. C. E. A. deW.tt and Mrs, |
| brushed with white of egg. to pre-
| vent filing from soaking it. Cover

| who served were Dr, Muriel Roscoe,

|Miss Clara Ch'sholm, Misses Maie, |
Pneapple filling may be made for Betty and Esmond deWitt and Miss
ple by merely thickening one t'n of Ruth Ingraham,

I?crushed pineapple with a mixture of | * %
|3 tablespoons flour, 3 tablcspoonsl‘
teaspoon

First United Church in Sydney, on
Sunday evening when her sweet
Vvoice del'ghted her hearers,
Duchemin, says the Sydney Post,
who since her early childhood, «has
: been s'nging, has developed an ex-

|

Nervous

Headaches

No medical treatment can be
of much real help to you which
does not enrich the blood. Be-
cause it does positively make the
blood rich and red, Dr. Chase’s
Nerve Food restores the vigor of
the nervous system and removes
the cause of these symptoms
from which you are suffering.

Good restful sleep, improved
digestion and freedom from
headaches will soon convince
you that this treatment is re.
storing your health and happie
ness.

Dr. Chase’s

|
{M. F. Bancroft poured, and those |

Relatives in this Prov ncs will be
interested to hear that Miss Dora
Duchem'n, was the soloist in the

Miss

s of &

PEPPER RELISH

Put 12 green peppers, 8 large red
| peppers, and 12 medium size onions
|through a food-chopper. Pour
' | bolling water over all and' let stand
15 minutes; then drain and put into
a kettle. Add 1 quart of white vine-
gar, 2 tablespoonful sal, 2 table-
spoonsful mustard seed, 1 tea-
spoonful celery seed, and 1 pound
brown sugar. Stir well, Boil 5 minu-
tes; then put in jars and seal. Do
not cover while boiling.

CHICKEN FRITTERS

2 cups chopped left-over chicken.

4 tablespoons chopped green pep-

per.

2 teaspons baking powder.

34 teaspon salt.

2 eges.

4 tablespoons chopped pai ! -

1% cups flour,

1 cup thin cream,

14 teaspoon pepper.

1 teaspoon melted butter.

Mix and sift the dry ingredients.

Beat the eggs thoroughly, and add

to the cream. Add liquid mixture

gradually to the dry mixture, and

beat unti! light. Add chicken, but-

ter, pepper and seasonings., Beat

with rotary egg beater. Drop by

spoonfuls in piping hot fat. Drain

each fritter and serve hot with

chicken gravy.

NEW STUDY BOOK FOR
W. M. S.

LCONDCN, Oct. 21—(C.P.)- The

Stephen, N. B.; are among the new

Charlottetown in the near future,
taking up their res'dence on Villa
Avenue. Their daughter, Miss Gor-
don, who has been attending P. W.
for the past few years has already

wacse
marriage takes place early in Nov-

miscellaneous shower Tuesday even-

Friends in th's city of Jessie Bon- :
stelle, one time lead ng lady with
W. S. Harkins company- will regret
to learn of the news of her death
| which occurred in Detroit last Fri-
day. She had only recently returned
A cordial welcome awaits Mr, ang | (rom Hollywood and made prepar-
ations for the season of {he open-
merside who are to take up their P8 of the Detroit Civic  theatre,

Mrs. D. J. Riley, accompanied by

‘nks thi i { thy and
Lnks this afternoon will by g, her two n'eces Misses Doro’

il i Frances Kerwin and brother . Mr.

weod, Miss M. Wilson, Mys, E. T. "S. R. Burke of Alberton are leaving

this moning for Monecton where

they will meet the remains of the

late Miss Marle Kerwin whose fun- state of mind and it depends on one’s attitude toward life, not on what
old

! Sunday, Miss
{week at her pretty home on Bay- | home in Wallace on Y.

their
Major P. K. Hodgson, privste sec-

Excellenc'es  the Governor-General

have had better clothes and gone out more, per-
haps we would not have got upon each other's
nerves so badly and I would not so much regret
not having married the richer man. My husband
has not as good a job as he had when we were

in

married. Love in a' cottage is not as it is de
C. picted. JUNE.
Answer:

Whichever one of your two suitors you had i.....
have wished that you had married the other.
a

if you had married the old man who could give you all these things you
lwou]d be eating your heart out in your hunger for love and romance and
youth.

The trouble with you is that you ask too much of life. You want
everything. You want love and romance and riches and . pleasures, and
it is mighty seldom that Fate hands out that sort of prize package to a
woman. Mostly we have to take the bitter with the sweet, the draw-
backs with the advantages,

Of course, every woman would like to marry a Fairy Prince and have
a husband who was equally good at raising thrills in her breast and
making money, but there are very few Fairy Princes in these prosaic
days, and inostly a girl has to choose between the poor man who is young
enough for Ler to love and the old man who can give her the luxuries she
wants.

a poor young man than with a rich old one and that it is better to have
love than it is to have imported Paris frocks. Anyway, happiness is a

one has. Money will not buy it nor will material things insure it.” Some
of the most miserable people I have ever known were the richest and
y Jmany of the happiest were the poorest.

y

In your case you have all the raw materials for happiness in your
(hands and you are willfully throwing them away. You have a good
| husband, a good home; enough to live on comfortably. ' If you would
make the best of these they would filll your life so completely that you
e would not pine for unobtainable luxuries,
r

If you would honestly try to be a real helpmeet to your husband and
t to help him build up his fortune, if you would interest yourself in his

Government ‘House, Ottawa, this Work and try to be an inspiration to him, you would not get upon each

[other’s nerves. You would be chums and companions who would never
| talk out. Perhaps the reason why your husband hasn't as good a posi-
'tion now as he had when you married is because you have taken the
beart out of him by your discontent and repining over his not being able
to give you all that a rich husband could have glven you,

My advice to you is to brace up and do your. part toward making a
happy home. ¥ou will find your happiness on your own doorstep if you
look hard enough for it. ! DOROTHY DIX.

0.0 €. .0 ¢ s

Dear Miss Dix—I have been married about a year to a husbhand who
dislikes intensely my love for good literature and studying, but until last
week there has been no great dissension about it. I do all of my house-

.., June, you would
You married the young
man you loved and you are disgruntled because he cannot give you pretty
frocks and fine cars and take you to expensive places of amusement, but

oured for afternoons,

crepe silk tops the black skirt. The
black is repeated
sleeves. It's decidedly youthful and
flattering.

ple to fashion,

14, 16, 18, 20 years, 36, 38 and 40
And I contend that she has a far better chance for happiness with {nciien busi,

with 2 yards 39-inch contrasting.

dress of one tone. Exquisitely lovely
is wine redor black blistered crepe
satin. The reverse side of the crepe
creates a very charming effect used
for the upper bodice, \

stamps or coin
i Wrap coin carefully, 5

No. 913. Size ..

inthe cup. The last word in true economy.
VUw

Leaders in their respective Price Classes:
BLUENOSE TEA -~ MORSE'S STANDARD TEA
MORSE'S SELECTED ORANGE PEKOE

MORSE'S

-
-

What the Fashionables are Wearing
Hlustrated Dressmaking Lesson Furnished With
Every Pattern
L]

B8y Annabelle Worthington

-

The two-tone idea is much fav-

In today'’s model, pale blue rough

in the lower

It's a model you'll find very sim-

Style No, 913 is designed for sizes

Size 36 requires 8 yards 39-inch

Then again, you may prefer a

Price of Pattern 15 cents in
(com preferred.)

tesenenreine crescmen

Name

Street Address

T4e 00000000000 0000000 00000 it

City State

work and cooking and help him in his business for a few hours every day,
but my evenings are left alone, as he does not return from work until
11 P. M. 8o I decided to take up a small college course of two hours on
{Tuesday and Thursday nights. This angered my husband so much that
| he refuses even to speak to me. !
What r-ust I do? This is not the fifty-fitty marriage of which I
dreamed. Am T to be this man's slave? May I not have for my own,
to use innocently, four hours out of the 163 in a week, My husband's
conduct is killing my love and making me hate him,
TROUBLED WIFE,

Answer:

Your husband's conduct is inspired by jealousy, His egotism makes
him desire to be superior to you in every way, to pose before you as an
oracle, and so he cannot bear for you to study and reaq and make your-
self his intellectual superior. Very many men take this attitude toward
thelr wives. It is real'y the explanation of why so0 many clever men
marry fools, A man always wants to look down on his wife Instead of up
to her.

s S By

So, in judging your husband, bear this in mind and realize that it
is his distorted love for you that makes him want 'to keep you in his
own intellectual class. = He feels that the only way he can keep you is
to fetter your mind and he is not wise enough to know that the very
method he is taking defeats its own end and that nothing he ‘could pos-
slbly do would drive you away from him so surely as this unreasoning
and petty tyranny,

It your taking the college course angers your husband so much, pos-
sibly you will be wise to give it up in the interest of peace and harmony.
But don't give up your reading and studying, for the world of books is
going to be the place of refuge to which you will have to flee when you
find life with a small-minded husband almost impossible. The woman who
loves to read and who can say “my mind to me a kingdom is" can never
be wholly miserable under any conditions.

Woman’s Miss'onaty Society of the
Presbyterlan ~ Church in Canada
this year will study ‘The Seven
Seas of Service,” a book written by
Lereine Ballantyne, author of the |
Indian movel “Spirit Flve,” who is
alco the author of a study book for
Is My Neighbor?”

Both bqoks deal with the prob-
lem of the new citizens coming to
Canada from other countries, of
ferirg  suggestions -for assisting
them. The history and background

Neive Foo

Restores tired, Sleepless Nerves

of the new people is glven, as well
as the duty of Canadians towards
their new citizens, in order to de-
velop a clearer understanding,
—————
Mimard's Liniment for Sore Feeb

girls’ organizations, entitled “Who|how many unhappy marriages could be prevented.

But why did you marry a man whose tastes are so uncongenial and
sympathetic? How was it possible not to find out before marriage your
flance’s attitude toward the things that meant so much to you?

If only young people, who think they are in love with each other,
wou'd stop asking each other about the state of thelr affections and would
put a few searching questions about their tastes and habits and opinions,

DOROTHY DIX,

OFFICE ADDS .10 WEIGHT  drink, 13 p. m. something more t0)
eat and drink, 3 a. m. breakfact of
LONDON, Oct. 21—(C. P.)—Mrs. ham and eggs. 3

8. A. Ward, Conservative M, P. rorl Miss Marjorie Graves, Conse'va:
Cannock  (Staffs) has put on a tive member for Hackney 8., sald
stone in welght since she was in an interview: “I know of no c:t,h-I
elected o year ago. She speclally er woman member who has put on/
blames all night sittings and sll.ldx weight. Personally, I never touch
that the usual meals were: 7 p. m.' anything  except hot orangeade!

@ Get rid of all that sourness and gas. End that
bilious headache or any sluggishness caused by too
much acid. Put the stomach and bowels in good
order. Sweeten the whole system with Phillips’ Mil
of Magnesia. Be stire it is this bottle, wi}b the
familiar blue wrapper that tells you it is genuine
Phillips’ Milk of Magnesia. The substitutes are not
the same, and do not get the same results.

INS! l
‘oxsuavser

ALSO IN TABLET FORM: Phillips’ Milk of Magnesia
ablets are now on sale at drug stores everywhere..
ach tiny tablet is the equivalent of a teaspoonful

of genuine Phillips’ Milk of Magnesia.

——

Dinner, 10 p. m. a sandwich and 8 during an all nighg sitting.”
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