" put up with her exactions.

' 'for & woman.

... BO back to him by all means.

P T T

‘ Dorothy Dix Letter Box

What Chance Has the Man of 35 or 40 of Mar-
rying for Love?—Can the Wife Who Left
Her Drinking Husband Believe In
Reform? — To Marry or Not to
Marry

Dear Miss Dix—What chance do you think normal men of 35 to 40 have

of ever marrying for love, especially if they are reasonably attractive to
women? Of course, there are numbers of desirable women, probably one of

love with one merely because he wants to. After a
man has loved and lost and then looks around for a
girl he can love and get and does not find one-—wel,
when he has passed 35 the time left seems to be
getting pretty short. JULIAN,’

Answer:

If you mean to ask what chance a man between
35 and 40 years of age has of winning the love of a
woman, then I can answer: the best. For a man at
that age is at the peak of his attractiveness to women,

kL ] : ;i
He still has the physical clalms and good looks of youth. He still has
the fire and ardor of youth and in addition he has the sophistication that
no boy has, and that is a trait that is peculiarly appealing to women, The
man between 35 and 40 knows his way around. He has seen the world. If
he has any Intelligence whatever, he has read and studied and thought and
4 & far more interesting companion than any boy can be.

Me has known many men and many women and he has learned how
to please women, how to pay them the compliments they like, how to take
care of them when he takes them out, how to show them the little gracious
courtesies that make a boy seem erude and provinelal by comparison. Also,
& man at that age has generally got settled in business and has more money
to spend on glving a girl a good time than a boy has,

y —_—

Of course, a little 19 or 20 year old flapper would prefer a boy of her
own age who would want to jump around and dance endlessly and scream
and make whoopee just as she does, because they are overflowing with ani-
mal spirits. To the flapper the man between 35 and 40 would seem posi-
tively decrepit with age, but I am not supposing that a man of that age
would even want to be a cradle-robber. He would have more sense. Be-
sides, the young girl would bore him as much as he would bore her, for, as
& matter of fact, two generations hever speak the same language, and there
ture none to whom we have so little to say as those who arg twenty years
younger than we are.

But girls mature early, and after one is 25 she is far more likely to ad- )

inire an older man than even one of her own age, because a girl at 25 is a
woman, whereas a man of 25 is still a boy. So I should say that the man
between 35 and 40 could go a-wooing with every confidence of winning his
Iadylove if he picked out one old eno ugh to know a good thing when she
saw it, 3

But If you mean what chance has a man between 35 and 40 of falling
romantically in love, I would say not so good. If a man has reached that
age without ever having fallen in love at all, then, obviously, his heart is
not made of inflammable material and a girl would have to be a first-class
arsonist to set it on fire,

There are men who are cold by n ature and self-sufficient, They never
feel the need of love and tenderness. They like women well enough as
playfellows, but do not want to be burdened by having to support one and
A man who has thought of nobody but him-
self, who has coddled himself for thirty-five years, cannot fall head-over-
heels in love. ‘He has no more the ability to be romantic than he has to
®ing tenor or write poetry,

Other men, because of family bur dens, have put off marrying until they
#re 35 and suppressed their love inst inct 0 long that they have well nigh '
atrophied it and they are not likely ever to have any overwhelming passion
Still others have loved and lost and the most that they
thave to give any woman is a warm friendship, the dregs at the bottom of
the glass whose wine another woman has quaffi
But if the man between 35 and 40 does find the woman he loves and
Who loves him he has every chance of making an exceptionally happy mar-
riage, because it takes wisdom and self-control and a knowledge of life, as
well as romance, to make marriage a success, DOROTHY DIX,

Dear Dorothy Dix—I divorced my husband a year ago on the grounds
of cruelty and nonsupport. Then I took my two small children home to
my mother and father and have been with them ever since. They treat
me very badly and show me in a thousand ways that they do not want us
FiSy LOEFuse our support. T haven't been able to get any work
and it makes me feel terrible. My husband is begging me to g0 back to him
and go away and start all over again. He says he will never drink again
and that he realizes how badly he treated me, and that he is a changed man.
¥ am 0 miserable here at home that I am tempted to go back to him, but
before I do anything I want your advice. A MISERABLE WOMAN,

— a
— Ty

Answer:
If ‘you have any faith at all in
that he has strength of character

your husband's reformation and believe
enough to stick to his good resolutions,

Perhaps he has had his lesson and will profit by it. Perhaps the very

>

Castoria. .. for |
CHILDREN'S |
ailments

AREyou prepared to render first
aid and quick comfort the moment
your youn, has an upset of any
sort? Coull rou do the right thing
—immediately~though tﬁe emer-
gency came without warning—
perhaps tonight? Castoria is a
mother's standby at such times,
There is nothing like it in emergen.
cies, and nothing better for every-
* day use. For a sudden attack of

calic, or for the gentle relief of . ;

i ish Castoria. It is harmless to the
&?g,’,}";‘:“&";og‘t’m o et <o smallst infaat; doctors wil il
ha you

t can't sleep. This pure vege-
table preparation is always read
to case an ailing youngster, It
just as harmless as the recipe on

¥ You ¢an tell from the formula on
the wr:olaa_er how mild it is, and
how.g for little systems, But
continue with Castoria until a child

BOW ., o7 A

the wrapper reads. If you see Chas.
Totcher’ank Frgeiling

Ak it

whom a man could get, but & man cannot fall in

Ty
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is more than a “mug-up”
A “mug up” of steaming hot tea
is a life saver for men who work
in the blowy open.

But tea should be more than
just a hot drink. King Cole Tea
is more. This is our message to
fishermen, lumberjacks and all
the outdoor men who derive such
comfort and sustenance from
their tea.

Buy King Cole Tea by name,
make it carefully in accordance
with these directions. We predict
that you will never go back to
ordinary tea carelessly made,

How easy to make
GOOD tea!

Draw fresh water and bring to
& brisk boil quickly as possible.

Scald out and heat the teapot
with a little of the boiling water.

Empty teapot and put in one
small teaspoonful of King Cole
Tea for each person to be served.

Pour on boiling water, but be
sure it is boiling briskly. This is
most important. You cannot
make good tea unless water is
really boiling fast.

Allow tea to steep at least five
minutes before pouring, but never
put teapot where the tea could

il

Simple, isn't it? And if you
faithfully observe the rules, you
can have delicious tea every time.

Use, preferably, an earthen or
crockery teapot—it is the best
tea maker.

NG CoLE

Ilustrated Dressmaking Lesson IMurnished

With Every Pattern
By Annabelle Worthington
0y v ¥ S ———

) model of black canton crepe.

bodice and narrows its effect,

the hem,

exquisitely -lovely. )
Printed = crepe  sllk

chic and wearable
oecasions. ;

Style No. 2043 i3, designed for
sizes .16, 18. years, 36, 38, 40, 42 and
44 inches bust. = Size 36 requires 3%
yards of 39-inch material with %
yard of 35-inch contrasting.

after another as you turn over ' the
pages of our new Spring Fashion
Book.

Styles for children or the miss, the
matron, the stout—and a serles of
dressmaking' articles. It is a book
that wili save you money..

Be sure to fill in the size of the
pattern. Send stamps . or coin (coin
preferred). :

Price of book 10 cents.

Price of pattern. 15 cents.

No. 2943.

8128 Jiadecrsecirvanrionss
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Name

R R PSP tesiesiestanay

Street Address ’

Ochre lace vest and deep cuffs D S PR
provide smart contrast to an all-day City State

The cowl neckline softens the

The skirt hugs the figure through
the hip with gracious flaring toward

Black chiffon with- black lace.is
with ‘plain

blending crepe contrast is. decidedly
for : all-day

You will see one attractive style

BEAR THE
QUAKER

breafihinw dt'l;e:i”m...
wit ‘
and at less oost.m

western wheat is milled into
Quaker Flour. Tested also at
every stage in the milli
Baked daily in our own Kkit-
chens so we will know it will
bake right in yours.

Our booklet “The Quaker
Method of Easy Bread Bak-
ing” has helped thousands of
women to make the most deli-
cious bread, without kneadi
or setting the sponge. We'll
send a copy free if you will
write to us...or ask your
dealer, The Quaker Oats
Company, Peterborough.

ways the San

traker Flour g
must be Perfect
BEFORE IT CAN

baking better

UAKER FLOUR makes
better bread, cakes and
pastry. Only highest grade

uaker

&l i (. _L'-__I LR R G hanioa, d ; i oy .-;__\"\
Woman’s Realm -:- Social and Personal -:- Fashions -:- Literature -
v | What thé«Fashz"o'nable'are W;:ariné i DR .
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ERAND

Flour

w Alay s thi¢ Best

Fashions

“Profile”
Hats

Roll Brims Develop and

“Mushroom”

Ten »Wc'zys‘?o‘ | :
Chicken Recipes

and muffins, fritters,|with salt and pepper and Worcester-

You’ll like the flavor
For The Cook | |A Morning Smile .
Ale e
BOSTON CREAM PIE WITH AN UNPREJUDICED WITNESS
FILLING i

A man holding in his hand an
open map and a real estate circular
left a suburban train at the station.
As he reached the street he accosted
a truckman: “Can you tell me how
far the Sunnyside bungalows are
from here?”

“About’” an hour's walk down that

Cream together one-quarter cup
butter and three-quarters cup fine
granulated sugar, add 2 eggs, and
beat again. Sift together 2 cups
flour, 3 teaspoons baking powder
and & pinch of salt, and add -this
to the first mixture alternately with

1 small cup sweet, rich milk. Bake in | path,” replied the man, pointing
two layer-cake tins in a moderately | With his hand.
hot oven for twelve or fifteen minu- [ “That’s strange,” remarked the

traveller. “The circular sdys they're
only two minutes’ walk.”

“Well, mister,” answered the truck-
man, “you can belleve me or believe
that circular—only I ain't trying to
sell them bungalows.”

tes. Fill with orange filling made as
follows: Mix together % cup sugar,
2 dessertspoons corn starch, salt-
spoon grated orange rind, % cup
orange juice, and 2 dessertspoons
lemon juice. Then add 2 egg yolks.
Cook in double boiler until thick,
then add 2 teaspoons fresh butter.
When cold, spread between layers,
and serve with whipped cream,

The late Booker T. Washington
colored woman and asking: Well,
Miranda, where are you going

I'se going nowhere, Mr. Washing-
ton, was the reply, I'se been where
I'se goin.”

Moderation, not diet fads, pro-

longs life.

used to tell a story of his meeting.a.|

shire. Serve on a mound of hot boil-
ed rice. To make Chinese chop suey,
add lcup sauted mushrooms, 1 can
bean sprouts, drained, and ‘one can
bamloo shoots to the chicken mix-
ture. e

dumplings and rice are among the
favorite accompaniments for chicken.
jThere will be an improvement in the-
tenderness and flavor if the chicken
is killed at least twelve hours before
it is cooked.

Fried Chicken a Ia Florent j
Take 2 large, tender chickens, singe,
draw and cut up as for fricasse,
Drain when done and cook the sauce
down quite thick;’ add the beaten
yolks of 4 eggs and stir until it comes
to a boil; then add the juice of a
lemon and put through a fine sleve
or thin chectecloth. Dip each plece
of chicken, which should be free
from skin and fat and neatly trimm-
€d, Into the sauce, coating well. Then
place them in g slightly oiled pan in
a cold place for the sauce to set. Dip
each plece in bread crumbs; then
cover with crumbs, to which you
'have added a third in quantity of Par-

Chicken and s-’:e‘cota_sy.

One can succotash, two egg yolks,
two tablespoon chicken fat or butter
melted, . half teaspoon salt, few grains
pepper, one tablespoon chopped per-
sely, 2 1-2 cups cooked chicken cut
in large pleces, one cup - buttered
bread crumps,

Beat egg yolks and add succotash.
fat, salt, pepper and parsely. Put
one-half of this mixeure in. bottorm
of casserole, add - the  chicken and
cover. with the remaining succotash;
sprinkle top with bread crumbs and
bake in a moderate oven (350’ F.)a-

‘By Frances Pagent
Copywright, 1931, by Style Bources
NEW YORK,  Feb. 17 (U.P.)—
Many of the new brimmed Kats—
andbrims are coming in—are going
to roll, not in a seafaring manner,
but in’'a jaunty way which has about
it & very youthful aspect. Descat
introduced this scheme last summer
on‘a number of her brimmed models
and it proved to one of the import-
ant issues of the season.

This year, it has appeared early,
the first spring hats \favoring it
definitely. It'is employed differently
However: ‘Whereas formerly the roll
was’inclined to be loose and suggest
the pirate silhouette, this season it
is being introduced in a tight scroll-
like effect or manipulated in a single
brief roll, The' one-side roll de-
velops the profile type of hat which
is now being promoted as an early
spring verson,

It s found most generally on the
small brimmed types and is variously
posed ab ‘either the front, side or
side front and occasionally above a
bandeau.

bout half an hour, ‘Serve with hot
baking-powder biscuits. .
Chicken; Southern. Style,
Clean and prepare the fowl as for
frying. Roll the. pieces.in, flour and
place in.a heated baking-pan which

mesan cheese .Lay carefully in a fine
wire frying basket and cook in deep
hot fat until a nice brown. Drain
and dish up on a folded napkin with

ish of ly and lemon, and

knowledge that you have got enough spunk to get up and leave him if he
doesn't behave himself, and that you will do it again if he doesn't walk a
chalked line, will keep him in the stratt and narrow path. Perhaps he
really does love you and the children and is remorseful over the way he
treated you and he will try to atone for it by his tenderness to you.

But you can judge of your husband’s character much better than I can,
and if you know him to be a weakling who hasn't the grit to stick to a good
resolution, it would be folly to go back. You would far better place your
children in some sort of institution where they will be taken care of, and
go' out and get you a job to support yourself and help take care of them.

Don't feel too harshly toward your parents because they resent the
burden you put upon them by coming back home with two children, I
often think that when husbands and wives quarrel and part it is their par-
ents who have to pay the price of it, for daughters seem to think that they
have a right to saddle their offspring on father and mother.

And father and mother are old and children annoy them and get on
their nerves. Father and mother need what little money they have to
spend on themselves and it is a cruel thing for them to be deprived of their
little comforts in their old age because of their children’s matrimonial diffi-
culties, DOROTHY DIX, '

® o % ¢ o 0

Dear Miss Dix—I am 28 years old and have a fine business position.
Have been the sole support of my mo there since I was 19, My problem is
this: A young man wants to mayy me and my mother is wild for me to
take him. ' She harps upon the subject all the time until she keeps me
miserable. Says she could die happy if she knew 1 was marrled to this
man, but I do not care for him at all. ‘As a matter of fact, I do not like
men and avold them if I possibly can. Never even sit beside one in a train
or in a movie house if I can help it. I have had scores of boy friends, but
83 so0n as one got sentimental I imm ediately took a violent dislike to him.,
Do you think it would be right or fair for me to marry this man under the

circumstances? I don't. AN ADMIRER.
Answer:
Certainly not. You ‘would be miserable yourself and you would make

Don't let your mother persuade: Yoit info'matrying this man by telling
you that you would fall in love with him after you are married, * You would
not.  You would come to hate him ard you"would find maringe intolerable.

There are women who are celibate by nature and they are wise when
they accept this fact and remain single. Then they Az happy and useful
in the world, but if they marty they rake thélr husban unhappy by their
coldness .and starve them for the affection that they have it not in their

Ry togive. ., Bt R

serve with mushroom sauce. has been well greased with ‘three

|that as a basic foundation for the

There are milliners who contend

roll brim; the typica mushroom iine

e e —————

Q. ‘When introducing men angd
women, whose names are generally,
spoken first?

A. The names of the women,

Q. What are three of the things
connected with a wedding, that the
groom pays for?

A. The ring, the clergyman’s. fee,
and the conveyance in which he and
his bride leave her father’s home,

Q. On which side of the plate
should the spoons be placed?

A. The right side.

Every year s a milestone, a step~
ing stone or a stumbling-block. Your
life is & part of many lives, and these
many lives are a part of yours. Char-
acter is the esttmation of your con-
duct in life by those who dwell about
you,

“Well, how are you getting on now
you are married?”

“It s Just like Paradise.”

“I am glad to hear that.”

“Yes, we have nothing to wear and
are in daily fear of being turned
out.”

should be followed so that the brim
can be worn turned down for sports
purposes and turned up when worn
indoors.

the man miserable and your marriage would almost assuredly end in divorce. ol

American Chicken Chop Suey.

2 cups cold chicken, 1 cup cooked
celery, 1 onion, 1-4-cup fat, 1 tabhle-
spoon cornstarch, 2 cups chicken
stock, 1 teaspoon salt, 1-8-teaspoon
pepper, 1 teaspoon Worcestershire
sauce,

Boiled Rice.
Cut chicken, celery and onion in
strips. Fry onion in fat until a delic-
ate brown, add cornstarch mixed to a
smooth paste with a little cold water.
Add chicken celery and stock and
stir until mixture thickens; season

this modern
INHALER

£nds CATARRH

A Never-Failing Comfort for
Colds, Coughs, Catarrh,
Has Been Discovered

Mrs. M. E: Walford writes from
East Sheffield: “For three years I

| sufferec with a hard racking cough

and bronchial irritation which an-
noyed me so much at night that my
rest was disturbed. 1 tried catarrh
tablets, sprays, syrups, etc, but they
only helpéd me for a short time.
Catarrhozone brought me wonderful
comfort. I inhaled its balsamic fumes
every hour or two, and am now free
from any trace of cold, bronchitis
and catarrh. I can go out in all kinds
of weather and don't take
”

Relief Comes Quickly

There is no remedy so
certain ahd safe as Oatar-
rhozone, but being a good
remedy it is imitated,
Beware of the substitutor.
Large Oatarrhozone Ilasts
two months, price $1.00;\

One of the

tablespoonfuls of . melted ‘- butter.
Clark Family

Sprinkle well with salt and, pour one-
half cupful of cream over all, Cover,
place in a hot. oven.and bake until
tender, When the ‘baking has finish-
ed remove the cover and let the pan
remain in the oven .until the pieces.
are nicely browned. Serve. with creole
sauce.
Creole Sauce.

Drain 1 quart of canned tomatoes
and cook slowly. for ten minutes.
Strain again and add 1 tablespoonful
of onfon juice,. 1 tablespoonful of

vinegar, 1 teaspoon of salt, paprika
to taste, and 1-2 teaspoonful of sugar.
Allow to .come to bolling point, and.
then add 1 tablespconful of butter
mixed with 1 tablespoonful of flour.
Stir thoroughly and serve. !
Spanish Chicken Ple,

I chicken, cut in small pleces, 1
large onion, diced, 1 small clove gar-
lie, mashed, 2 green peppers, jullenne,
2 cupfuls canned tomatoes, 2 cupfuls
ripe olives, sliced, can yellow corn,
salt, pepper, cayenne. Boll the chick-
en until tender, saute the onions
and peppers in fat. Stir in the to-
matoes, gatlic, olives and ocorn sea-
son, add the _chicken. Simmer ' for
ten minutes, Place in a buttered
casserole and bake in a moderate
oven for one-half hour.

Deep Chicken Ple,

Simmer chicken until tender; add-
ing & stalk or two of celery, a sptig
of parsley, and it desired, a slice of
onfon, while. cooking; . add pepper
and salt to taste, it

When the chicken is tender enough
to come apart. caslly at .the joints
let it cool in the liquid. When it is
time to make the nple, ' Separate
chicken in neat pleces and 'amnle
in & deep baking dish. Make a sateq

—

For lazy
Sunday a

REC'PE: Heat contents of tin of Clark's Pork
and Beans. When beans are heated through,

.serve, placing slice of

4 for quicker and

ial the Clark Kitchens help you P_

CLARK'S
PORK and BEANS

“(With Tomato, Chil or Plain Sauce) X

fternoons

"toast on beans. Drop

Poached egg on to the toast. (A dash or two of
Clark's Tomato Ketchup will add relish.)

A delicious “eye-opener"|

better meals.

Produced In
Canada for
more than
50 years,

Establishments at Montreal, POQ£
St. Remi, P.Q., and Harrow, On

—

smaller sizes 26c and 500,
rellable dealers, | @

‘W.CLARK, Limuzzo,

(Oontinued on Page 11) —
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