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Won

Centenary of
Several Noted
Women in 1932

LITERARY PRODIGY-TRAVELL-
ER, AND A GREAT LADY OF
QUALITY

A British girl literary prodigy
was Anna Maria Porter, who died
100 years ago. She came of «n
artistic and literary family; she
was a sister of Sir Robert Ker
Porter, the artist and author, and
of Jane Porter, the novelist of
“Scottish Chiefs” fame,

Precocious as 2 child, Anna Maria
Porter, who was born in 1780, was
only thirteen years old when she
published her volume of “Artless
Tales,” Her second work appeard
when she was fifteen, and her third

two years later. An entire story, {

“Walsp Colville,”: was published in
1797, and in the following year she
produced *“Octavi2,” a mnovel in
three volumes, and the first of a
series of about fifty works of fiction
Yet she was only fifty-two years of
age when she died at Bristol in
1832, As a child Anna Maria Porter
spent many years in Scotland, and |
enjoyed the clase friendship of Sir
W .lier Sco.

Those who belleve that it is only
in recent years that women have
beglin to “do ‘things,” as the saying
has it, will be agreeably = disillus-
ioned by recading the remarkable
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Once a year the newshoys of a
gertain district of London are
tuken for an outing up the Thames | woolen in rich brown shade made
by a gentleman of the neighbor- | this sportsy little model. The shoul-
hood, where they can bathe to their i der yoke that is carried down in
heart’s content, { rever effect at the front, favours

As one little hoy was getting into !smnrt contrast in almond green
"m water, a friend observed: “I say, plain woolen, The bone buttons tone
Bill, ain't you dirtyl” with the green shade.

G ' replied Bill, “I missed the It’s a darling dreéss for wear now
trajn last year.” that can be worn all through the

€8,

achievements as a traveller and ex-
plorer of Mrs, Isabella Bishop, wife |
of an Edinburg doctor. Born in |
1532, she travelled ‘
America  and the Ast, wrote |
imerous books on her travels, and |
the first woman |
1 Geographical

extensively

oceurs
h of Mary Beale, the | elatives. The duchess is remem-
lish portrait-painter, ibemd, too, as the last person of
t Peter Ldy.;qunhw‘y In Scotland to keep pages

e was
ranks of the

S 'l in 1697, aged 65.
Januiry 22 was the 200th annie
Yy of a notable date in the
and amazing history of the
ady of Granee, for it was on that
Cay in 1732 that her ladyship was
suzed in Edinburgh and  ecarried
off to her terrible spell of im-
prisonment’ . whicp . included years
ol lone confi nt on the remote
Island of St. Kilda,

A famops Duchess of Gordon
(daughter of the Duke of Norfolk).
who created a sensation in Edin-
birgh by dpenly keopi

[ or

of i

cting young peo- })

ple'in ' J and Jesuitism, | 1

died in the Scottish capital in 1772. | i
|

Another notable

in mouth,

sequence of his obje
thig |.foreced

drawn | —In the proper sense of the term:
that is, young
birth, who acquired manners and a
knowledge of the world in attend-
ing upon .persons of exalted rank.

ng a college | ¢tq

peeress who agaln and bake.

= spring,

And you can cut it out and finish
it complete in a single day.

Wool jersey or wool crepe in navy
blue with vivid red is lovely for
school wear.

died 200 years ago was Anne,
Duchess of Buccleuch and Mon-
fe-of the unforfunate son
of Charles II She was a child
ide, and her husband, also, was
nr"}iou:g Vhen they were marri- Style No. 893 is designed in slzeak
e deser e ] - .
serted her Cjaurx;y‘;nbt?:g!‘ 16, 18, 20 years, 36, 38, 40 and 43
EeRG his!mchcs bust, s}zc 36 requires 3%
£ yards 39-inch, with % yard 39-inch
contrasting.

into the mar

Be sure to filll in the size of the
7 ! pattern, Send stamps or coin (coin
gentlemen of good preferred.)

Price of pattern 18 cents.

ROLLED OATS BREAD

No. 893, Size ..

sssssissssncesrantne

2 cups

beiling water,
molasses.
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Vhat the Fashionables are Wearing

Tllustrated Dressmaking Lesson Furnished With
Every Pattern
By Annabelle Worthington

Yes, indeed, lovely soft diagonnl’

reeste Lt batiinaane cesessssenee |

1 yeast cake dissolved in Street Address
14 cup lukewarm water.
1 cup rolled cats, S Rt e
5 cux;))s flour, i dley i
Add botling water to oats and Tet
nd one hour; add molasses, salt,

utter, dissclved yeast cake and

lour, Let rise, beat thoroughly. Turn

nto buttered bread pans, let rise Pork ples must be baked - thor-

oughly, and richly browned. They
'| should be placed in a hot oven and

NEW DESIGN

when they begin to hroewn the heat
should he reduced. A small ple
chould be .baked about an hour,
and larger cnes for a longer time.

When ples are removed from the
oven, the hole in the lid should be
cleared out, and the seasoned liquid
jelly poured into the pie by means
of a small tunne], The pe should
be placed in a cool place and kept
until the following day before cut-
¢ing. Never cut the p'es until the
8  next day.

| Steak from the pork leg is best
il | for these ples, and even the should-
ler pork is satisfactory. Wifen mak-
ing the jelly for the piles some-
times instead of pork fee! you may
procure fresh pork hock.

This is the receipe for the pork
ple: i

1 1b. cut up pork—this must be

QUAKER O

cut into very, small portions, and

are always fresh.
Until you have tried
“‘Christie’s” you cannot
imagine how deliciously
“light, crisp and flaky

Soda Waferg cap be:

not put through the meat grinder,

and seasoned with a level teaspoon

of pepper, salt, and mixed with a

third of cup of water.

2 level cups of flour.

2 level taspoons of baking powder

1 level teaspoon salt,

1 cup hot water

1 teaspoon lemon juice

2 small pigs’ feet or 1 small pork
hock

1 white of ege.

Sift the flour, baking powder,

An Old Fashioned Pb—rk_i’ze

pepper and salt together, and work
in half the lard.

Flace the remainder in a basin
and cover with ho% water.

Stir unt1 dissolved and add lem-
on julce,

Add to flour mixture and knead
as you would making bread or
shortcake, using what flour is neces
sary. :

Then form into a roll and place
over a pan of hot water to keep
warm while you mold ‘nto shape.

Tf liked richer or more highly
seasoned, use a little more lard,
pepper and salt,

Now for the receipe for the liquid
Jelly.

The hock of feet should be cover-
ed w'th water and boiled until the
meat is ready to drop from the
bones. If not, the liquid will not
jell. Teet make better jelly than
hocks, and if us'ng the latter, add
a little gelatine,

New Wonderful
Face Powder

Prevents Large Pores —

- Social and £ersonal -l= Fdshions -

Dorothy Dix Letter Box |

Must This Father Tell His Son of His Wife’
Dark Past? — Is the Wife Who Sticks to
Her Gangster Husband Virtuous?—
Sccial Pariah Who Can’t Play

Bridge

Dear Miss Dix—My son married a girl a distance from home whom
he met in quite the correct way, and who seemed to be of exceptlunally
good taste and unusually good character. ‘This was so outstanding that
1t impressed the whole family when we were quite
willing for the marriage. Since then I have had
authentic information that this woman’s past life
forfeits her right to marry an honorable man. My
son is ignorant of this. So is my wife, and I think
1% would kill her to know it. Shall I let my son
go on in ignorance and build a home without him
or his wife knowing that I know about her past, or
shall I tell my son? Where 8 my duty?

DISTRACTED FATHER,

Answer:

If you had known before your son's mairiage
about the woman's past life, it wou ld certainly have been your duty to
tell him and thus give him an opportunity to withdraw in time from a
marriage that s likely to end in disaster, but now that the marriage 18
an accomplished fact, it 18 not so clear what line of conduct it is best
for you to take.
yI;’ you reveal your knowledge to your son, you will wreck his home.
You will destroy his love for his wife and blast his faith in human
nature and in women, for it will be a terrible shock to find out that the
wife he belleved pure and innegent is bespattered with the mud of the
‘street and that the woman he trust ed has lied to him and befooled him.
It would take a man of exceptionally strong character not to have his
whole life warped by such an experience, There would be scandal and
disgrace and divorce, and whether it  would be better to put him through
all of this, or-leave him in ignorance in his fool's paradise, I am not wise
enough to know. )
It seems to me that the only thing that you can have to guide you
in this case is the woman's character. If you feel sure that she means to
go straieht in the future, you may well keep silence and give her her
chance. If you believe that she has repented of her sins, you may for-
give them and try to blot them out of your memory.
But if you feel that she is an adventuress who has married your son
for & home and position in society, or if she is a weakling without prin-
ciple or honor, who has not the strength in her to resist temptation to
run straight, then you will do well ' to warn your son before there are
any children, because such a woman is not fit to be a mother,
There are two classes of women who stray off the strait and narrow
path. One does it through ignorance, through the force of some pec-
ullar circumstances, often through what is best and finest in her nature.
Sometimes a girl blunders into wrongdoing. ‘Sometimes the hot blood
of youth and a mad desire for pleas ure lures her into the primrose path.
Sometimes she sins through love and because she is too generous to
count. the cost of all she gives,

This type of girl often repents in bitterness and agony. She washes
her sins away with her tears and just because she has stumbled she
watches her step ever after, .No power on earth could ever make her
swerve from the right again. No temptation can touch her.. No bright
lights allure. All she asks is for the safeness of a home, the respec-
tability of conventions, and if she marries she makes the most devoted
and faithful of wives and the most watchful of mothers.

Do not blame such a woman if she marries without telling her hus-
band of her past which is so abhorrent to hez. She is llkke a drowning
woman catching at the hand that w ill pull her to safety. She is like
a starving woman stealing the loaf of bread for which she is famished.
Marriage and a settled place in soclety are like the open gates of Para-
dise to her and she would be more human if she did not take any risk
to pass through them.

And she justifies herself by saying that in her gratitude she is going
to make her husband a better wife than many a so-called good woman
does.

But there is another type of woman who is just innately immoral,
She will never change, and there is no hope for her. d
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QUICK WHITE BREAL

2 cakes Yeast.

All day long he will remem- L\‘ut the right weight, Notso
you as he saw you at light as to look grainy, nor so
bmkfant...uyouyvﬂlhim. heavy that it can cake. And
Let his last impression be a Pompeian Bloom (rouge) . . ,
vision of loveliness. Oriental, Light, Nf:dium
Pompeian Beauty Products Vivid or Orange , . ,
will assure you all day love- either will exactly match your
i individual colorin,

Let his memaf picture of
you be beautiful—always—
and remember that while you |
can pay more, you cannot buy

ess.
You will love the caress
the Day Cream, which*van-

ishes 80 %:mkldv and surely.
You will find delightful
choice of the five blends of beauty products of higher
Pompeian Beauty Powder .. . quality Pompeian.

POMPEIAN

BEAUTY PRODUCT

Tndelible Lipstick 60c. :
P R e
Tals fe. %.-'-'-ey Powder :o.nﬂé oo

usting ¥
MAKE BEAUTY AN ALL-DAY HABIT sa

So before you tell your son about his wife's past consider to whish
of these two types she belongs, and if she belongs to the first type, keep
silence and give her a chance. DOROTHY DIX,

* s ¢ s 0

Dear Miss Dix—Recently a gangster was killed and much was mad
of the fact that his wife, who was described as & humble and rathe
devout type of person, not at all of the gun-moll type, had been fathtul
and devoted to him, despite the fact that it was well known that Iy
had another “heart.” The tion which h my i mind
is whether it is a virtue or a vice for a wife to stick to that kind of
husband. I8 it right when she knows that every mouthful of food that ahs
eats, every bit of clothing that she wears, every luxury and comfort tha
she enjoys is bought with blood money? 0. D,
Answer: ;

Probuably the women of the underworld are not bothered with the fins
points of ethics involved in living on tainted money. Al that they ask i
that they g.t the coin. As for their falthfulness, it is that of the dog
that does not question the character of his master and that Moks t
hand that beats it.  Dickens pictured this for all time when he make
Nancy in speaking of Bill Sikes say that “when such as we set our rot
ten hearts on a man nothing that he can do will drive us from him”

But in better -circles than gangster ones I have often questions
the morality of women who held themselves impeccable, yet whe us
without scruples money that they knew their husbands got in nefariom
ways. . When a man turns defaulter and robs a bank or a trust fund
or absconds with the money of widows and orphans, it is the custom

to pity his “poor” wife and say that she knew nothing of how he wai
getting the money on which she was splurging.

But how could she help knowing, when she knew that they wert
living in a style far beyond her husband’s earnings? Women are nob
fools, especially about money, and when a woman has a husband who
has & $2000 or $3000 or $5000 salary lives in an expensive home and hu
fine automobiles and a big charge account at the best stores, she know
that the money comes from some devious source, and ahe is accessory ¥
the crime of his dishonesty. DOROTHY DIX. . l

¢ 8.9 .0 @

{ Woman. 8he is not invited to the places she would like to go becaust

)
¥

Dear Mics Dix—My trouble is bridge. As a child I was brought u
to belleve that cards were the devil’s playthings and I was not permitted
to touch them, and now that bridge is the open sesame to soclety I find
‘hat I have no card sense and cannot learn how to play. You may nol
cealize it, but not to know how to play bridge practically isolates &

:fter every lunch and dinner people settle down to bridge and the on(
1y of all her friends is: “Why don't you learn to play bridge?” Whal
n earth am I to do? Is there any cure for the bridge blues, which it
a feeling of inferiority? What do you think of a person who does not 1

1 quart lukewarm water.

2 tablespoons sugar.

3 quarts sifted flour.

2 tablespoonfuls shozrtening.

Nickel is more brittle than cast
iron but when mixed slightly with
magnesium it may be h d

know how to play bridge? CALIFORNIA MIKEY.
Answer:

I can only mingle my tears with yours, Mikey, hecause I can't plaj
bridge, either, and I'd sooner undertake to learn seven foreign languagtt

1 teaspoonful salt,

One cake of yeast will suffice, but
two cakes produce quicker, stronger
fermentation and better bread.
Dissolve the yeast and sugar in
lukewarm water, add the shorten-

into thin sheets.

Theodore Rpscvelt,'because of &
delicate constitution, received his
grammar school education at home

ing- and half the flour. Beat until |instead of in school,

than contract.

But all the same I earnestly recommend you to get a teacher and |
learn how to play a good game, because if you don't you are a sort of
social pariah that hostesses steer as clear of as they would' of a lepen *
Talleyrand once advised everybody to learn how to play whist so thﬂ’
they might not pass a miserable old age, but you have to learn to play J
bridge now if you don't want to be left out of things in your youth.

smooth, then add salt and balance
of flour, or enough to make dough
than can be handled. Knead until
smooth and elastic, place in greased
bowl, cover and set aside in a mod-
erately warm place, free from draft,
until light—about 1% hours.

Mould into loaves. Place in well

Stays on Longer
For a youthful complexion, use
new wonderful MELLO-GLO Face
Powder, Hides tiny lines, wrinkles
and pores. New French procest
makes it spread more smoothly s¢.d
stay on longer. No mozre shiny noses
Purest face powder known. Pre-
vents large pores. Ask today for
new, wonderful face powder, MEL-
LO-GLO that sults every complex-
fon, Sold through all Druggists and

at Tollet Goods Counters.

EURIZED

«~ Just as milK is
Pasteurized!

greased bread pans, filling them
half full. Cover and let rise one
hour or until double in bulk, Bake
45 to 60 minutes.

If a richer loaf is desired, use
milk in place of part or all of the
water, This- will make 3 loaves,

WHEATLEY SCHOOL

Honor Roll for the month of
January.

Grade IX—1, Rosamond Neill; 2.
David Axworthy,

Grade VITI—1, Johnie Matheson;
2, Gladys MacQuarrie; 3, Robert
Carr,

Grade V—1. Dorils Maclure; 2.
Katherine MacPherson; 8, Leith
Smith,

Grade IV S8r.—1, Jack Cudmore;
2, Preston Neill; 3. Daniel Mac-
Pherson.

Grade IV Jr—1. Verna Cudmore;

Hilda MacQuarrle; 3, Alma
Carr,

Grade TI—1, Mable Smith,

Grade II—1, Ernest Axworthy,

Grade I-—1. Isabe] Cudmore.

Lid

Perfeot Attendemce:— = Johnie

and Verna Cudmore,

R
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Nestlé’s—-World’s
Largest Producers !
and Sellers of
Condensed and
Evaporated Milk

ICH! Nestlé’s
has to be richl 1t is
tich creamy cow’s milk
concentrated byevapor
ation to dowble rick 4
ness. Think of it! :/
Twiceasrich as bottled |
milk! And safe because
it has been sterilized
and sealed airtight




