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Arent We All

FOR

rFIT-ALL-lOP

Woman’s R

~ Extra Length
to the Tall

o
Extra Whdth
to thq Stout

®
Perfect Fit to All
Now 31@

" For perfect freedom — unbe-
, lievable comfort — for ideal
» fit and longer wear—nothing
i can equal Kayser “Fit-All-
v Top™ hosiery.

~ There's a reason — for the
 special weave of the flexible
% top stretches as the leg re-
quires, thus miraculously ab-
< sorbing all strain and pull.
* Sheer and semi-service weights
o —in the new fall shades.
(Formerly $1.25.)

" AT ALL THE BETTER SHOPS

Kavsen

MADE IN CANADA

STRADE MARK—PATINT APPLIED POR 123-2

BRITISH IMPORTS OF COPPER

‘Great Brltaln'é imports of ccpper
diring the last eight months total-

_ léd 21,778 tons.. canada’s contribu-

tlon was 9,154 tons, and that of
Bpain 5387 tons. These are gross
tons.

‘—Dorothy Dix Letter Box

Get Job in Another City, is Dorothy Dix’s Ad-
vice to Girl Who is Being Sacrificed to
Younger Sister. Girl Who Can’t
Find Work Thinks She’ll Get
Married — Is it Better to be
Loved Than to Love?

Dear Miss Dix—I am in my early 20s. Have been at work for four
years, Pay board at home and am a'ways buying something for the
house and for every member of the family, yet no matter how tired I

am, when I come home my mother expects me to
Relp with the housework. She also expects me
to stay at home and take care of a younger siste
Who has been sowething of an invalid and who i
spoiled to death. Nothing is ever expected o
lier, though she is amply able to do anything sh.
wants to do. I often have to break my duates t¢
stay at home with this siste: because mother wants
to go out. If I object to anything mother flies
into a rage and tells me how ungrateful I am and
how sorry I will be when 1 see her cold face lyin
in her coffin. This nearly kills me. I love m,
parents. That is why I have put up with beiny
sacrificed to my sister all my !ife, but can you say a worg to help me?
PUZZIED DAUGHTER,

Answer;

I certainly can, but I doubt whether you will have the courage to try
it. The only remedy for the situation is for you to leave home for a
while. Get a job in another city if you possibly can.  You and your |
mother and your sister have Bot on one another's nerves and you will
end up by hating one another unless you have the good sense to part.

Probably there is no other one thing in the world that has brought
about so much misery and wrecked so many hves as the old superstition
that families had to lve together, no matter how uncongenial they were,
and that children, and especlally that daughters, must stay under their
parents' roofs until they got married no matter how badly they got along
with their brothers and sisters or how tyrannically their parents treated
them,

Fortunately, we are acquiring more sense and looking at this problem
|from a saner vlewpoint. We perceive that not ali parents and children
| are congenial, for many an old lLien hatches out a swan and pecks the
| very life out of it trying to keep it out of the water for which nature
destined it. Also, many brothers and sisters are so temperamentaliy dif- l
ferent that they Bght by instinct like cats ana dogs. |

8o now, when families are at odds and live in perpetual strife, we |
{see that their only salvation is to separate and go their separate ways. |
|This does not kill family affection; It strengthens it, because when |
mother and Julla are separated by a thousand miles they forge. each |
other's maddening little ways and remember only the good points,

You can see the beneficial effect of separation by noting how much
better mothers love their daughters after they are married than they did
Ibelore and how fond brothers and sisters are of each other when they |
fmeet once or twice a year instead of three times g day at the family
“table.
| Certainly your mother is very unjust in sacrificing you to your young-
er sister, but lots of mothers play favorites and especially are they prone
to spoi! a child who has been sickly.

The old parable of the prodigal son is the truest story ever told.
Practically no parents appreciate their good children who work and slaye
for them and do their duty as children, Always. fathers' and mothers’
hearts go out to the renegade, the selfish, predatory one who takes the
best of everything and who never even glves a thought to the heartaches
that he or she is causing father and mother.

I do not think’that any girl who works and who pays her, board
should be expected to do any more housework than any other boarder
would, DOROTHY DIX,

{ desll Yol B SRy

Dear Dorothy Dix—I am a girl of 19, just out of school. As I can-
not find any work to do I think I had better get married, . The big ques-
ition at present is in selecting .a man with the characteristics necessary
{to combine with mine to make a periect marriage. What type of man
should I pick out for my husband? DELORES,
Answer:

Well, Delores, it seems to me that the big question is not so much
selecting an ideal man as finding any man at all who wants. to marry in
these times of depressed ma.rimony,

You seem to think that you can step around to the ten-cent store
and pick up a husband as easily as you coula a pager of pins, but, be-
lieve me, my child, such is not the case. Far from it.

Husbands are even harder to find than Jobs, and the difficulty is
’that you can'’t go around asking men to marry you as you ca: ask men
to give you werk. o dont be too optimistic about solving your bread-
'and-butter prob.em by marrying a meal ticket.

‘ Anyway, that is a bad thing to do. Marriage isn't a temporary job
that you can hold down until something better turns up and that yotul
:can chuck at a moment's notice if it doesn't suit you or you don't like
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| such abundance, such size,
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Cana ian Cookery
For Caradiin Won 2n

By Mari Moore. Specially contributed to the Guardian for
Guardian Readers,

Glve Thanks For An Abundant Har- flour, 1 teaspoon salt, few grains
vest {pepper. ‘Ohop the cérn or run

By Mary Moore !_through food' chopper, add water,

On wandering through our local and simmer twenty m.nutes. Rub
market in the late afterncon the through strainer, Scald mik with
other day, I understood the \u‘ze]slioe of onlon, remove onion, and
our -forefathers felt to_ thank our|add milk to corn. Thicken with flour

Almighty Benefactor for mch abund and butter which have been blend- |

ance. led together. Add seasonings, Serve
This may be the Year of Our De- ~with popped corn. e

pression 1932 but there was no de- | .

pression in Natures mind ‘'when she Cranberry Apples

grew the vegetacles and frults— Pare and core small tart apples;

such for a dozen little apples make a

flavor! syrup of 1 cup water and 1-3 cup
When the strawberry season was sugar; bring to bolling point and

lhere I definitely made up my mind 'add a half dozen red clove cand es

that they were the best of all the (procurable at drug stores) which
fruits and vegeiables that grew. But will color as well as flavor the
when' the corn was at its helght I'syrup. Drop in the apples, and cook
swung my alleg ance to it; and with until transparent out still ‘whole.
the peach crop I had another Arrange apples on serving dish, pour
change of heart. 'cranberry sauce around the apples
Now in October with its abund- and put aside to chill and to jell.
ance of everything I know why the i
nations have set a day apart to Stuffed Cabbage
give public acknowledgement for a  Boll the whole cabbage fifteen
bountiful harvest. Everything is sup- m.nutes,  then peel back leaves ‘of
erlatively good. |cabbage without breaking off and
Probably it was the hugeness of remove heart. Stuff cavity with well
the cabbages that impressed me  seasoned hamburg steak, or leftover
most, and right there I decided to‘aookcd meat, mixed with a few
have a whole cabbage prepared in'pread crumbs. Pull leaves over the
some delic'ous way or another for meat, and wrap cabbage w'th en-
our Thanksgiving dinner on the ough string to keep whole intact.
Canadian Cookery page and you Bake or steam one Lour, basting
will find the recipe that was tried generously frequently.
in our kitchen only yesterday below. '
t was good. i Alabama Candied Sweet Potatoes
Around orr ‘neck of the woods' = Pare and halve six medium sized
opinions d ™ as to the suitability sweet potatoes and barely cover with
of celeorating Thanksg ving so early, boiling water,  Immediately add 1
but I am all in favor §f having as|cup brown sugar and 1-4 cup but-

Imany holidays as possible and, if {ter. After they have cooked for

an early Thanksglving means an-|about 15 m!nutes add the Juice and

other holiday on Armistice Day, well 'some slivers of rind from one lem-

and good. ¥ on. This gives. the flavor that you

: e, find so hard to discern and almost

I am torn between several choice [‘mpossitle to imitate in potatoes

vegetab’es to suggest to you for |cooked by Southerners, Cook for a
your Thanksgiving feast—sweet po- 'few minutes until tender.

| tatoes in some deliclous syrupy cand-
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give richer flavour

*NOTE! All Quaker Oats aﬂ
; W

3 EXCLUSIVE
FEATURES

Chotcest of Oats—We
use only the best ten
ﬂundsmeverybushel.

e rest are rejected.

Ten Roastings — To UAK
to cook deliciously
done in 214 minutes.

And Now the precious
Sun Vitamin D * which
no other oats contain,

costs less
than a

Quaker Oats cuts break-
fast costs. Concentrated
energy of foods which
cost4 or5 times as much

SERVE Quick Quaker for the nour~
‘ishitent and energy it gives, for its
deliciousness, its economy.

- We use only the select ten pounds .
from each bushel of the best oat grain,
Then the whole oat kernels are roasted
through ten different ovens ... to
roast the flavour in so it cannot cook
out. ‘

No other oats has Quaker’s
quality or flavour

Don’t expect to find the Quaker
flavour or nutriment in other oats,
For no other oats are selected so
carefully ‘or milled by the exclusive

- Quaker process.
Protein, the element for growth and

for energy and stamina. Abundant
minerals to enrich and purify. the
blood. Bulk, to aid digestion. And’
now made better by the addition of
Vitamin D. No other oatscontain the

precious sun vitamin,

Sealed packages only, NEVER sold
LOOSE in BAGS. All packages of
Quaker cereals contain coupons which
have a definite value in securing
articles for personal and household use, -

=

W

Quick QUAKER OATS

d Quick Quaker now at your dealer’s contain sunshine Vitamin D,
ether so stated on the package or not.

fed form, baked squash, just drip- Baked Squask

ping with butéer, or my. stuffed cab- Cut in pleces three inch square,
bage, so T am outlinn g directions for remove seeds and stringy portion
each one and will let you do the from squash, place in flat pan,
Test of the worrying, sprinkle’ with salt and pepper, and

to most of you I hope. teaspoon butter on each square.

teaspoon salt, 3 tablespoons corn-

; starch, 1-4 teaspcon mutmeg, 1 1-2
| The Cranberry Pie will be ngw put 1-2 teaspoon molasses and 1 cups crushed canberries, 1 cup wat-

er, 2 taslespoons butter, Mix sugar
An innovaton for Thanksgiving Barely cover bottom of dish wl‘bh‘ salt :f copx:ista'réh and ' mutmeg.
dinner is our Cream of Corn Soup,|water and cover and pske 50 min- Add cranberries wh ch have either

served with popped comn in place|utes or until soft. Remove oover
of crackers or croutons, It is so good and baste with more butter during
you will probably want to try it be-|the last 10 minutes, and sprinkle
fore Thanksgiving, with paprika before sending to table.
For & centreplece on your Thanks- | These squares trim  the platter
glving table, a low basket overﬂow-lo(mmnm;» the meat very effective-
Ing with blue grapes and red ap- |1y,
ples, with trailing t'ps of
vines snugly tucked under it, gives charagter and suggest only celery
a truly harvest festival glow to the for our salad course? If not, a Wal-
feast. dorf Sa'ad, made of chopped cel-
Now that the table is set and your ery, chopped apples (with the réd
appetit'es are whetted, let us bring skins left on) and chopped hickory
on the food. : Inuts, smacks strongly ,0f Thanks-
Is it to be a turkey, goose, chick- g'ving, ¢
en, beked ham of loin of pork in| And now for dessert:
your house? (I know one home: If you d9 not grow pumpkins in
where oysters aie to ‘be ‘the best |your oww “',rden (which most of
part of the main course) Bated us do not, of icourse) I will give the
apples .and cranberr'es will be the canning lndu.s'try & boost and sug-
favorite accossories with any of the gest you buy it by the can—tor the
above fow!s or meats,

|it. . It is a life sentence at hard labor and getiing out of it is harder
:than breaking out of jail, and even if you do munage w escape it eaves
you scarred for life . !

So don't marry for a support or bacau.e you don't know what else

o do or Lecause you are bored or because some othier giil is ma rying, | WOUld not want you ot miss Uying no more than 15 cents, can be made |

uca In ove
and dust

Woale Lo

Ly
-ie would pe cindels, asiie

Don’t marry for ar} reas o oab all eReCpL
with “me youth ti.at you icel t..a;
without him and .hat you wou.d ra.aer stiive wivh hin
any other man.

You do well to try to find a man whose chaiacteristics will matah
with yours, but don't exp-ct to have a perfect marilage. ‘hese is no
such thing as a pericct marriage. All marriages ave full ¢! tiials and
iribulations and adjustments. DOROTHY DIX,

L B I Y

Dear Miss Dix—I married a man I worshipped, but the more I ioved

FRASPS Cra sannt e i b e et nT nesasy

BESS: Why I thoug” *
she had a maid—

BESS: How can
she keep them so
smooth and white?

ANN: Her hands certainly
look as if she did

ANN: She told me her
secret—Lux in the dishpan;
She says it’s a regular beauty
treatment . . . and my dear,

it costs less than Ic a day

‘han feast with | Cream of Corn Syrup (with popped

We have endeavored to glve at|down enough pumpk'n for ~ couple
least two alte'natives for rach of ples, at least two hours have
course. Mu‘h as I would 'ike you|passed—and one can of prepared
to serve the Cream of Corn Soup, I/end strained pumpkin, at certainly

he Tomalo Chowder. 'up into ples, and they can be set

jaway ready to eat in that time, In-
d:vidual small pumpkin ples served
with  honey-sweetened whipped
‘ream are popular,

corn
One can corn (or 2 cups corn cut
fresh from the cob,) 1 pint bolng
water, 1 pint milk, 1 slice onion, 2
tablespoons butter, 2 tablespoons

* Cranberry Ple
Oneg and one half cups sugar, 14

him the colder he became. My devotion made him think that he must
be a very demon with the fair Sex and he became & philanderer and fin-
ally left me. Now I am married to a man of whom I am merely fond
and he worships me, Time has taught me that-the wa§ to keep a hus-
band is not by spoiling him and loving him too much, for no man can bear
: woman’s worship without a growing sense of independence and indif-
erence.
A man cannot be chased any more after marriage than before unless
you want to chase him out the front door. I'am happy because I did
not worry and work myself into a stew as & woman will when she is
not sure of her husband. Nor do I wonder where my darling is if he
Is fifteen minutes late for dinner, I do not suffer the heartache of
working and cooking all day to make him comfortable and then have
the One and Only sarcastically ask what I've been doing to make myself
look like such a rag. Nor do I have the disappointment of wearing my
prettiest frock to the theatre and then have husband admire the stun-
ning brunette two rows ahead of us all evening. f
s'oluychatitlsbettertauwomnntobelovodthmto!ove.

; WIFE NO. 3, '
Answer: i

The proof of the pudding is in the eating and no one can doubt that
there is great happiness and Peace in a wife knowing that she s IT with
her husband and that she doesn't have to make any special effort to hold
him and that he never sees any of the platinum blondes that he encoun-
ters In his dally walks abroad and in his office,

But sometimes it isn't all cakes and ale to he the favorite wife,
Nothing is more boresome than to be loved by a person to whom you are
indifferent and there are no kisses 80 flat as those from lips that leave
you cold. ‘The woman who loves may have her anxieties and her jeal-
ousles and her moments of torture, but she also has her hour of rapture

grape , Now, may I go completely out of

[time you buy, prepare and oook |

move the skin and most of the fat.
Cover with cold water, heat slowly
to the bolling point,
water and repeat the process until
there is no strong odor and no scum
on the water, Then add about 1
quart of fresh water and. simmer
the kidney until tender. Remove the
kidney and cut into small pieces,
Reserve the broth and cook the
potato and onion in it. Then add

and something in her life that makes 1t full of interest and that keeps
her on her tiptoes, DOROTHY DIX, :

been chopped or mashed,  and
water, Pour into deep pastry-lined
ple plate, dot with the butter, cover

th tpp crust. Bake in very hot
oven for first hall hour, then re-

‘duce heat for ten minutes.

Thanksgiving. Ginger S

One half cup butter, 2 tablespoons
sugar, 2 eggs, 1 cup milk, 2 1-2
cups flour, 3 teaspoons baking pow-
der, 1-4 teaspoon salt, 1-4 cup Can-
ton ginger, cut in small pleces, 1
tablespoon ginger syrup. Cream
butter and add sugar gradually and
eggs well beaten; then add milk

‘alternately with flour which has
|been mixed and sifted with baking

powder and salt. Add ginger and
ginger syrup, and turn into buttered
mould and steam 1 8-4 hours,

Remove from mould and serve
with 1 cup heavy créam beaten until
SHff and sweetened  slightly with
powdered sugar and flavored with
2 tablespoons ginger syrup. Deliclous!

Black coffee and raisins and nuts
w1l give the finishing touch to this
sumptuous mea'—and, one more
thought—as there ate bound to be
leftovers if you do not, may I sug-
gest that you invite someone less
fortunate than yourselves to share
it with you?—and make that an ex-
pression of your thanks,

(Continued on Page 10)

r"‘l;'ca‘r The Cook

KIDNEY STEW
1 beef kidney.
1 cup diced potato.
1 small onion, sliced.
% teaspon salt.
1 tablespoon flour,
1 tablespoon melted

other fat.

1 egg yolk.
Chopped parsley.
Few drops tabasco sauce.
1 tablespoon lemon juice,

butter or

What the Fashionables are Wearing

E———
~ By Annabelle Worthington ;
mied Dressmaking Lesson Furnished With
Every Pattern

)
| And what a remarkably ohic'
effect!

All you've to do is to  decide
whether you want this darling dress
for sports or afternoons and then
select your fabric,

The sheer woolens create a very
soft aeppearance. And many smart
women wear these interesting new
woolens that assume new formality
from morning until dinner.

Rough crepe silk is andther de-
lightfully lovely fabric that while
sportive may be worn for after=
noons. t

Crepe satin is charming for this
model.

| The raglan shoulders aré very
slimming and very easily handled
by the home seamstress.

Style No. 983 s designed for slzes
16, 18, 20 years, 36, 88, 40 and 42

‘Inches bust, Size 36 requires 2%
yards of 39-inch material with: %
vard of 39-inch contrasting,

Price of Pattern 15 cents in
tamps or coln = (com preferred.)
Wrap coin carefully.

No, 983. S126 iesvevererssonraenins

sevesen LT T

Name -

iresereene "

Street Address

City

with the blended flour and fat, and '

\

This Great Energy. B'rlea',kf'as;@»

cent a dish»ff ,

.0 repair body wastage. Carbohydrate =~

cook for a few minutes longer. Stir
some o fthe stew into the beaten
egg yolk, mix all together, and add
the parsley, tabasco sauce and lem~ i

~—

Wash the kidney well, and re-

discard the

Salt, pepper, flour.

£

A Morning Smile'

bands for and my seven sisters” .

Nl

ook tns e muiienty. S a8 | 20 ool gt wer i
ik ~ : “My dear;” said one, “why d6 yor
KIDNEY P1E o halonspebe o it

R e e AR

1 small onion. : i3

1 cup water or gravy.

until light and brown. o

Iy

1 cup flour, 3N
2-:“:@ milk, kidneys and cook until brown, abow'

1 egg. Vi 5 minutes. Add water and - ‘hofl,

2 tablespoons baking powder, When bolling pour into 1dd ::'-
% teaspoon salt. i, oAy pan, Make batter of the flour, salh ..

powder, egh and milk. Pous;
; mhe kidneys and bake m
moderate oven about 20 minutes o#




