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'But, il Lewin is dead, it is an
wceriainable fact.”

“I 15, indeed, an ascertained fact
gere is his death certificate.”

with that sense of drama which
s part of the Frenchman’s make-
1p, M. Pichon produced a document
from his pccket and handed it
wross the table to  Dollimore:
‘That,” he said “Ls the death certi-
ficate of John Lewin ”

Dollimore examined the paper in
vlence.

*Seven, Rue Lepic,”
engti,

“Thal's on the other :ide of the
Boulevard Clichy. Quite near the
Rue Blanche.”

“You notice he died ten days be-
‘ore his mother?”  Dollimore said
¥ith growing excitement,

he said at

ie—-the—"
(To be Continued)

HOW TO HOLD A RABBIT

fering on the part of the rabbit.

“And there you have, I suggest,

Iy is often believed that rabbits
shou'd be lifted by their ears. This
causes pain to the animal, how-
ever. The correct way to lift a pet

hand, If we remember to do this
we can avoid all unnecessary suf-

Mix plaid and plain for the
smartest sports frock you ever had,
featuring a gently, flared skirt,

fashion’s [avorite bishops sleeves,
and a new fly front. The high-
point, of course, is the detachable
hood which is taking top honors
in campus casuals this fall. It pro-
tects your oars from the ccld and
your curls from tie breese. Be the
wonder women of the football game
....be chic and comiortanly warm
all at the same time.

Style No. 2930 is designed for
sizes 11, 13, 15, 17 and 19. Size 15
requires 2 5-8 yarZs of 39-inch
material, 1 1-8 yards 35-inch con-
trasting for dress without hood.

Sena fifteen (15¢) (coin 1s pre-
fered) for pattern. Write plainly
your Name, Address and style
number Be gure to state the size
vou wish,

Style No. 2930 8i2e ... .co seecee

Name

Street Address

City Province

Today’s Short Wave
Radio Program

(AN Time is Eastern Standard)

THURSDAY, OCTOBER 26
BERLIN

GS8D, 11.75 meg., 25).5 m.;
9.58 meg., 31.3 m.; GSB,
meg:, 31.5 m.
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10:30 p m.—“At the Black Dog.”
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ACADIA A
~BAKING POWDER

use the ‘‘just right’’ Baking Powder.

REALITIES
“Love flies in the window
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YOUR INDIVIDUAL HOROSCOPE

By FRANCES DRAKE

(Copyright, 1839, King Features Syndicate Inc.)
Look in the section your birthday comes in, and find
what your outlook is, according to the stars.

PPN PN " 0000001

For Thursday, Oct. 26th

MARCH 21 to APRIL 20 (Aries)
—You born after April 3 should
find today agreeably pleasant for
heart interests, social affairs, tra-
vel, entertainment.  All Ariens can
easily, with effort, make this a
day of personal achievement. Tact
and patience, especially you born
before April 4.
APRIL 21 to MAY 20 (Taurus)—
1f care is exercised not to indulge
temper outbursts or to be easily ir-
ritated, considerable headway may
be made during the hours of 7 a.
m. to 2:30 p.m. After that time, re-
frain from excesses and unneces-
sary exvenditures
MAY 2! to JUNE 21 (Gemini)—
Same admonitions obtain for you
Geminians as for Taureans. You
must guard against impulsive
thought and action (an old enemy
of Gemini). If convenient, post-
pone new undertakings until to-
morrow. Attend today’s essentials
and familiar matters now.
JUNE 22 to JULY 23 (Cancer)—
Important today to guard against
wastefulness, unsanitation. If
making estimates or contracts. be
sure to go carefully over all angles
lest you underestimate or promise
what you cannot do. P.M. particu-
larly warns aginst needless contro-
versy, tactlessness.

JULY % to AUGUST 22 (Leo)—
Forget self and selfish interests.
You'll find all issues of a broad
and generous character favored.
Give service willingly. Cooperation
pays big dividends. Listen to intel-
ligent talks.

AUGUST 23 to SEPTEMBER 23
(Virgo)—Omne of those slow-going
days when unction and initiative
are essential to put over you and
your propositions. Be alert to sense

1

rabbit is to grasp the skin just es th crop up. Tact
above the shoulders and rest the gg%)fﬁﬁnmns = DL
animal in the palm of the free BFR 24 to OCTOBER

SE!
23 (Libra))—Most friendly rays are
from 3:10 to 6:15 am, 7 am. to
2:20 ~.m. and directly after mid-

night.
siveness in wholesome, construct-
ive activities. Balance of day and
evening
and understanding.

OCTOBER 24 to NOVEMBER 22

(Scorpio)—Holds splendid possioil-
talents and

ities for your innate
capability. With emotions under
sensible control you should
ahead under full steam, Gains to be

had in business enterprises, manu-

facturing, building, sound invest-

ments, selling.

NOVEMBER 23 to DECEMBER
22 (Saggittarius)—Conserve energy
nerves and disposition. No day for

undue excitement, sudden changes

or decisions! Best for familiar ls-

sues, acting under calm reasoning

and geniality.
DECEMBER 28 to JANUARY 21
(Sapricorn)—Slow up if you've been

going at breakneck speed. Every- juice

Lhingld wort{x while{ deiserves Iand : —_—

shou get  conscientious ore- atch may cause wheel
thought and investigation.  Plan Sh‘?ml;xlg,wm;‘:‘]p an au{mnobile by

carefully; don't worry.
JANUARY 22 to FEBRUARY 20

(Aquarius)—Don’t blame it on your
stars or on someone else if things
don’t turn out exactly as you had
Personal and business
issues are sponsored but you must

planned.
use your head intelligently.

for you other Pisccans
esting though tricky

your trump card..
cision and precision.
news shown.

Pleasan

willed youngster, capable of

castic. Spiritual development
he its greatest solace.
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These hours favor aggres-

especially ask patience

ride

for you born bzfore March 7 than
his inter-
Thursday.
Faith in your own ability will be
Play it with de-

A CHILD BORN ON THIS DAY
will ke an independent. dright, self-
ex-
tensive  loarning and accomplish-
ment. It will be sensitive, sympa-
thetic, ready to assist those in dis-
tress without fuss or redtape pro-
ceedings. Help it overcome a quick
tzmoer and a tendency to be sarl'l-l
wi

And love flies out again,
But where that love has touched

us
Happiness has deen

“Hate creeps w the window
And out creeps hate again,
But where that hate has touched

us
Misery has been.”
—John Harsen Rhodes

almost as'
egg Dbeater
“wife-saver”
few pennies |
busy home-
miles in a]

telephone has become
common a fixture as
and mixing bowl. The
extension costs only a
a day. but saves the
maker many weary
year's time,

Chop one quart cooked beetsl
and one quart raw cabbage. Add|
one cup grated horseradish, one .
cup granulated sugar. one table-
spoon salt, one-half teaspoon black
pepper. Add only enough vinegar
to moisten.

Chopped nuts may be added to
chicken salad, fruit salad or to &
cheese and pineapple spread with
good result.

To keep diced fruits for salad,
cocktalls or desserts from twning
dark, cover them with grapefruit

throwing the tire out of balance.
These patches also chafe fabric
and long use of them often ruins

Housewife

Activities

_ spoonful
In modern kitchens, an extension ' pound of fruit.

tires beyond repair.

The bark of the giant Sequoia
tree is not hard and tough, as
might be expected. It is so soft as

FEBRUARY 21 to MARCH 20 |to be quite spongy yet fire seems
(Pisces)—May be more cificult [ ynable to penetrate it. whufn;n-

sec's dislike it as much as ct
powder. The tree's greatest enemy
is man.

A clam has a neck and a mouth
but no head.

An electric torch is very useful
when one wishes to darn neatly.
Stretch the material over the glass
bulb and then hold the sides with
an elastic band. If there is any
doubt as to which way the strands
of the material go, switch on the
light for a few moments, and it
will be quite clear. The glass bulb
makes a splendid surface on which
to do the darning, and delicate silk
materials can he repaired in this
way with no trouble whatever.

t.

Meat s often tough because it
has not been hung long enough be-
for cooking. To make sure of
steaks or cutlets being tender, soak.
them in olive oil for an hour or
two before cooking them. A little
oil on a plate will be sufficient to
use if the meat is turned from time
to time.

When washing very soiled or
heavy articles, put them through
the wringer before the lasi rinse.
This will force out most
dirty soapy water and  the last
rinse will make the article spot-
lessly olean instead of getting all
dll:colored and requiring several
rinses.

dried after washing th p: should be
wrap] in a clean towel that has
been slightly damped with warm
water. They will soon become soft
and supple enough to be put on
without risk of tearing or crack-
ing.

Public works projects_are
ing cement plants in Be'gium
operate at capacity.

Tollowing the last Seminole war,
most of these Indians were exiled
to Oklahoma by the U. 8. govern-

caus-
to

!ment. Some escaped into the
| Everglades of Florida, where de-
cendants of the band are living

to-day.

Drawings and papers which gel
much handling may be proteoted
by special acetate tave.

RAREBIT ON CRACKERS

Welsh rarebit makes a welcome
change if it is made in the ordin-
ary way, but, instead of being put
on toast, pour on to tosswf nng
buttered crumpets, and then pul
under the grill to brown.

PLAYTIME PROBLEM IN SMALL
DWELLING

Keeping the living room tidy s
my problem, writes a mother.
We have three small boys and liv-
ing in a small flat no space for a
separate playroom

1t washable leather gloves feel |
stiff and brittle when they have

You might find a corner in the

Her

6:00 p.m.—News and Economic
Review in &nglish., DJD, 11.77
meg., 25.4 m.
rtAGUE
6:556 .m.—Evening  Concert.
OLRA, 15.23 meg., 19.7 m.
BUDAPYEST % %
7:00 p.m.—Overture 1rom Le- vy
har's “Land of Smiles.” HATY, just so’’ Pastry
9.12 meg., 32.8 m.
ROME
7:30 p.m.—News in lish;
Opera Seleotions; Topical 1k
2RO, 11.81 meg., 25.4 m.; IRF, | —
9.83 meg., 30.5 m.
MADRID o The
8:25 gém.—News in English »
PAQ, 9.86 meg., 30.4 m.
LUNDON
8:30 .m.—Variety  Feature.
GSF, 14.14 meg., 19.8 m.: 3 And
11.72 meg., 25.5 m.; GSB, 9.51
meg., 31.5 m.
LONDON

BUSTLE RETURNS

Bustle fashions for dinner and
evening wear will have elegance in
glowing dark colors and s:ff fab-
rics. They will be toppai by short
fitted Viotoria type jackeis in
suede and duvetyn finish,

TO PREVENT
Too much scum from forming
on jam in the making, use a table-
of glycerine to every

Cakes from becoming heavy and

flat, open and cloie the oven door
gently when they are baking.

Salt from forming into lumps in
a shaker, put in a few grains of

rice.
Pudding from sticking to the
basin in cold wa-

cloth hold the
ter for a few moments before
turning out,

Silver from tarnishing, keep a
few pieces of camphor in the
drawer in which it is stored.

THE COOK’S E
CORNER
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Molasses Puff Pudding,

1 egg

2 {ablespoons sugar

1-2 cup molasses

2 tablesppons melted butter

a

1 1-2 cups flour

| 1-2 cup boiling water

| Method: Beat the egg with the

sugar and melted butter. Add the

molasses and the soda dissolved in

half the boiling water. Add the

flour which has been sifted, then

the rest of the boiling water.
Mix well and turn into a well

greased mould, filling it not more

than 2-3 full. You can use the

double boiler for this if you like.

Cover closely and steam for 2

hours, then unmould and serve hot.

Ah lvelry grand sauce to serve with

this is:

Golden Sauce

2 egg Yolks

1 cup icing sugar

1 teaspoon vanilla

1 cup whipped cream

Method: Beat the eggs with the
icing sugar and vanilla until this
forms a smooth, creamy mixture.
When ready to serve, fold in the
stiffly whipped cream and serve
cold on the hot pudding.

Cranberry Pudding

2 cups flour

3 icaspoons baking powder
3-4 teaspoon salt

1 cup bread crumbs

3-4 cup brown sugar

1 1-2 cups shredded suet

4
\

|

and the milk. Mix Lhorough]y..
then turn into a well greased
. mould. or into two smaller ones,

| and steam 3 hours if you do it in

2 cups chopped cranberries

2 eggs

2-3 cup milk

Method: Sift the flour, baking
powder and salt. Add the bread
crumbs, sugar and suet and mix
well. Chon the cranberries and
add these with the well beaten eggs I

cne mou'd. or 2 hours for the

smaller size.

Mrs. R. R. Hubbard of Tusket,
Varmouth County, Nova Scotia,
bakes ten loaves of bread every
week day for her family of
thirteen. Naturally it is neces-
,aryto practise utmost economy
in buying for a family of this
size. Some time ago Mr. Hub:
bard noticed that more Robin
Hood Flour was sold by the
local dealers than any other

ind. “I felt sure there must be
1 good reason for this,” he
said, “so I brought home a bag
of Robin Hood for the wife
to try.”

From that day Mrs. Hubbard
has not urad any other kind.
“Out of four sifters of flour that
[ use for my baking,” Mrs.

Hubbard declared, “I get a
larger amount of bread thaa I
did from any other flour I ever
used before. Not only that, my
bread is much whiter and finer
in texture. The feel of the flour
is ‘just like silk’. No wonder
they call Robin Hood ‘Canada’s
Fastest Selling Flour’.”

All wheat used for Robin
Hood Flour is washed with
water before being milled—in
great machines that remove the
last particle of dust or dirt. If
you want to give your family a
real treat, bake a batch of bread
or bunswith Robin Hood Flour:
HOME BAKING SERVICE
ROBIN HOOD FLOUR MILLS LIMITED

Robin Hood Flour
Millod prom Washed Wheal

1 tsp. chopped pars!
Your own biscuit recipe—1
2

other and pinch edges together.

1lving room

books, Un
with shelves look

efore bedtime.
a good

on which
ames without

about stray paint
of plasticine.

for a small cupboard
where tl;;y oan keep

and polished to_fit
general color scheme in the room.
Make a rule thab
ut away by the

plan to give them a table
they can paint or play

their toys and
supboard fitted
it stained

well
the

in with

toys must be
hoys themselves
1t would also be

having to w
splasnes or dabs J

SALMON (or other fish) CRUSTY

4 cups (2 1bs.) of canned salmon or any other cooked fish
14 cup medium white sauce, cold

1 tsp. chopped onion
V4 tap. salt Dash pepper
any quick biscuit flour— (about 2 cups)

pounds of peas (or 1 two-pound can) cream:
Flake salmon (or cooked fish), reserving 6 large pieces. Add rest of fish to white
sauce, with seasonings. Roll biscuit dough in long strip, about 6” wide
Distribute fish mixture down centre of strip, then fold one side over to meet the

14" thick,
Gather up fish filled roll and lift onto greased

baking sheet, then form into large circle, pressing ends together. Cut 6 slits in top
of biscuit ring and insert large piece of fish in each for decoration. Brush surface

with melted butter and bake in hot oven (450 deg. F.) 25 minutes. Loosen from
n immediately, slide onto serving plate. Fill centre with hot creamed peas.

rve with sweet pic

dyafIH

is a new delight.

Play days that use up energy . » « fun that
fatigues. . . tussles that tire...plenty of good
nourishment is needed to preserve the glow-
ing health with which to enjoy them.

Wise women are making sure of it by serving
Fish to the family. With such a variety of
Fresh Water Fish and Sea Fish, as well as
Shellfish from which to choose, appetizing
Fish dishes can be served often, yet each one

You can get more than 60 different kinds of
Canadian Food Fish and Shellfish, either fresh,
frozen, smoked, dried, canned or pickled; they
are available practically all the year round,
and modern refrigerator transportation facili-
ties bring them to you, no matter where you
live, with all their original tang and savor.

Write for the Free recipe booklet. ..

and treat your family to something new
at mealtimes.

DEPARTMENT OF FISHERIES, OTTAWA:

Department of Fisheries, Ottawa.
Plense send me your 52-page Booklet, 100

Tempting Fish Recipes’’. o8
N
Name......... oy
(PLEASE PRINT LETTERS PLAINLY)
AAALO88........ococoasuiiesississsaomssmarssssussisnass i cnsieed
...DMS




