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OVALTI N E : Tl}\%osl‘th;::'gzious "}!;hing")::)ly\'lotlfer Gives Her
¢ VALTINE rebuilds exhausted body cells and tissues with amaz- Children: Better Are Love and a

WARNING

Ovaltine is widely imit-
ated but never equalled.
‘The process by which it
is made is exclusive , 4+
and is as important a8
ingredients, .Refuse
imitations. They will
only disappoint you,

portant vitamins—essential for

health,

One cupful of this delicious beverage contains more noutishment than
12 cupfuls of beef tea or 3 eggs. The great benefit obtainable from
“Ovaltine” is acknowledged the world over.

OVALTINE

TONIC FOOD BEVERAGE
Builds-up Prain, Nowe and B
Sold at all good stores in 50c; 75¢, $1.25 and special $4.50 family
size tins; also served at sods fountains.
A. WANDER LIMITED, London, England, and Peterborough, Canada

ing rapidity. That is why doctors the world over recommend it.
""Ovaltine” is made from malt, milk and eggs. It supplies in a highly
concentrated form every nourishing element—including the all im-

Happy Home Life, and Poverty
to Spur Them to Success

I have a friend, a poor woman, who is always complalnfng that :
has nothing to give her children because she cannot dike her gl:}l‘s ouo
imported finely and present her boys with sport cars and send them
to high-priced colleges.

restoring and maintaining vigorous

worth while to give to your children.
theirs.
in dollars and cents, and that will bring the chi

greater bemefit and more happiness in life th;sn
could purchase with all the wealth of the Fords,

310 !
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What the Fashionables are Wearing

things in the world,

Xlustrated Dressrﬁaking Lesson I'urnished With

Every

Pattern

By Annabelle Worthg:nglon

1

for closing at |

|

ends of attached collar, Set-in |
sleeves, - gathered into wristbands

perforated for short sleeves. Blouse
band. Skirt is
back,

is gathered to a w
pressed in plaits, front and
finished with a two-piece band, 1

picces.
Proportionate Measurements.

X CRISAN SO N Shiats 002 4,6

"¢ Breast .......... 21, 23, 24 inches.

! Socket hone to floor (with shoes)
s e vaasnamas baes s 28,82,:36 inches.
compare carefully

a]l pieces of pattern with chart,

MATERIAL REQUIRED
Plaid Material Plain
35 or Material
Blzes  39-In, 54-in. 32-in, 35-in.
2 yrs. 1 LY 1% 1%
4yrs. 114 % 114 1%
6 yrs. 1% 1 15 1%

Jd vard 4-inch ribbon.
Be sure to fill in the size of the

pattern. Send stamps or coin (coin
preferred.)
Price of pattern 15 cents,
No. 140. Size .v.vs. Vesssnarieienses
eveisaesireians

Privfey
Ay
Chererretiisiiiiaas crediasenne

Street Address

b} - 1y

¢
Weeeesenes

* clty

sessanvaes

State

Q. what is a dinnexr dance?
¢

|
|

1

End Piles Quick

No Salves — No Cutting

Your itching, bleeding, protruding
piles will go when you actually re-
move the cause—bad blood circula-
tion in the weak, flabby parts —
and not one minute before. Salves
or cutting can't do this — an inter-
nal remedy must be used. HEM-
ROID, prescription of Dr.J.S. Leon-
hardt, succeeds because it stimulates
the circulation, drives out congested
blood, heals and restores the almost
dead parts, HEM-ROID has such a

A. It is a large function in a
darge home, where no less than forty
fpeople dine and remain after dinner
gor dancing.

Q. Should the pages of a letter be
numbered?

A. No, but long letters should be
written on consecutive pages.

BLUE

and Mclanclmly sieik

\' T
HROBBING HEAD .. jumpy
{nerves ., . cramps... and those
« morbid, melancholy blues . .
1 how terrible to look forward to a
« painful period month after month;
¢ Why doesn’t someone tell her
how to avoid monthly pains by
‘taking Lydia E. Pinkham's
* Vegetable Compound? It calms
“and comforts . . . keeps you on
your feet four more active days.
Buy a box of the new convenient
tablets. Be prepared next month.

0

VEGETABLE COMPOUND

%//(/{ £

wonderful recora right in this City,
that Geo. Hughes says one hottle of
HEM-ROID Tablets must end your
Pile agony or money back.

For The Cook

STEAMED CHOCOLATE PUDDING

1 cup sugar,

3 tabicspoons butter,

1 egg.

1 cup milk,

la cup of cocoa.

4 cups of flour,

2 teaspoons baking powder, '
b teaspoon salt,

%: teaspoon vanilla,
Method: Cream the butter and
lw;;ﬂr well, Add the well beaten €gg.
Mix the cocoa and milk until

! |smooth, and then add to the cream-

'ed butter, sugar and egg mixture.
{Sift the flour, salt and baking pow-
der together and stir into the first
mixture thoroughly. Butter a mold
on pudding basin well and pour the
mixture in about two-thirds full,
leaving sufficient room to rise. Cover
with a lid and steam for 2!'4 hours,
then turn out of the mold and serve
hot with the following vanilla sauce:

Plain, Vanilla Sauce

.

1 cup milk.

1 egg.

4 tablespoons sugar,

1 teaspoon cornstarch,

1 teaspon vanilla.

% teaspoon salt.

Mix the corn starch with a little
cold milk, add the sugar, vanilla,
salt and egg which has been well
beaten.  Boil the cup of milk and
then add the corn starch mixture

I and boil for two minutes,

han the 7
prince and pauper. More—the beggar gets them oftener t!

Just The Thing man. Lai o bl
n , per-
For Busy Days “For exiimple, . Foly give Jour Sty cren l:‘;e' :cl?o;eo'man to give to
Shodhies At ible for the
sonal association that is often imposs hands.
On busy days at home, when the ’Sm You do things for your children with your own

things to be done have little rela- | ;,;il cnl]x:l(:l;il‘m“ children’s world, and the ; i
tion fo the fime left in which to do[ mother are rich beyond the dreams of avarice, while the chlldrcnh i
them, a course dinner often gives n abstraction to them are poverty stricken, althoug:
way to a one-dish entree, with meat :
or fish cooked neatly together with
its vegetables in a single pot.

The old-time solution of bunyl sl
cooks was to serve a stew—a dish | der arms are always outstretched to gather her youngsters 0

| mother is only a
| have all else besides.

3 who
Whose famillar flavors were so well | ) 4o nover too tired or too busy to listen to childish ccnﬂdiencesl;’e‘;vm
known to the family that it plainly | oo 00nds her little ones with a brooding atmosphere of affection g

ov=-
announced a day of crowded duties. { her children far more than she would if she gave them nurses and i‘re-

ar d cvustly playthings.
es and pony carts and fine clothes an

the rich mother can give to her children everything but the
; most—the real mother touch,

Casserole dishes are the modern | erness
version of meals that require little =quent1\'
attention, {things. that a child wants most and needs
As long as there is any ingenuity | the real mother companionship.

left in the wozld no one will ever |
know all the ways there are of mak- “Not very long ago a very rich youth figured in a pecullarly disgrace-
ing busy-day dinners. Readers keep ful ccandal, and the one excuse offered in his defense was that his mother
on discovering them all the time, | gioq when he was a baby and that his father had never given him a"yr"
and have sent wus thelr best |{jing except money. He had never had any affection bestowed upo

formulas. '] him. He had had no parental guidance.

Creamed Chicken en Casserole

2% cups Cooked ‘Chicken.

3 tablespoons butter,

4 tablespoons flour,

3 cups milk,

1 teaspoon salt, S

14 teaspoon pepper. “The fathers and mothers to whom children are grateful and whose

*i teaspoon paprika. memories they revere are not those who bequeath them great fortunes,

2 tablespoons finely cut pimiento. |but those that leave them a memory of love and understanding that never

% cup bread crumbs,

Steamed Broccoli.

Cut chicken in small pleces. Make
a cream sauce of butter, flour, milk “And you give your children a peaceful and happy home in which to
and seasoning.  Add chicken and ‘grow up, and that is something that money cannot buy, nor can money
pimiento, put into buttered casserole, !compensate for the lack of it. You give your children a chance to grow
sprinkle with bread crumbs and bake ‘up in the sunshine of right living, with their ideals unsullied, with their
in moderate oven (350 degrees F.) beliefs untarnished, with thelr faith in all that is good undimmed, with
for 25 minutes. When ‘bread crumbs ' their nerves unshaken by the jar and fret of family discord.
start to brown,. place stemed bro- AL P
coli on top, sprinkle with grated | “A million times better off are the children of the humblest and poor-
cheese and crumbs, Continue brown- est man and woman, who love each other and dwell together in amity,
ing uncovered. This serves six. than are the children of millionaires whose parents are perpetually fight-

ing and quarreling, and whose baby ears have had to listen to their mon-

Oven Cooked Southern Chicken strous and degrading charges against each other. What can a man give

Chicken adapts itself to all kinds his children that will atone to them for hearing their mother accuse him
of casseroles. Coked in milk and ju- of infidelity? ~What finery can a mother give her daughters that will
diclously seasoned is the recipe for make up to them for their knowing of her indiscretions?
the following combination:

1 lazge stewing chicken,

3% cup thin cream.

4 tablespoons chopped celery.

15 cup sliced carrots.

loved him, without even going home for the holidays. He had been_ Just
a pitiful Jittle millionaire waif, infinitely worse oft than the most ‘_rasl;(;
ged little newsboy who had a mother's arms to go to after he had sol :

his last paper.

ishing.

“Better a dinner of corned beef and cabbage that is eaten to the tune
[of family laughter and family jokes and good will than a banquet at a
{fable across which disgruntled husbands and wives are hurling insults at
,cach other. Tt isn't money that brings happiness to children. It is love.

% cup milk, |And peace. And good will. You will find more happy children riding in
1 tablespon parsley. {flivvers than you will in Rolls Royces. You will find more happy children
Sage. ; playing around in sunny kitchens an d helping mother make fudge than
1-3 cup fat. 'you will in specially decorated nurseries with a high-priced dietitan super-
Paprika, \vising every mouthful they eat.

Salt.

“And most of all” I sald to my friend, “you can give to your children
necessity, which is the first aid to success. Somebody once said to a
great scli-made man that he had given to his son every advantage. 'Yes,’
replied the wise man, ‘T have given him every advantage except the
greatest adventage of all, and that is poverty.’

Few drops onion juice,

Flour to dredge chicken.

Pepper.

Have chicken disjointed as for
frying: Season with salt and pepper
and a dash of paprika. Roll in flour
and brown quickly in the fat. Then
place in baking dish. Add cclery and

carrots, milk, cream, onion juice, |
parsley and sage. Cover dish tightly
and bake in hot oven (400 degrees
F.) for about 2 hours or until chick-

en Is tender. When done uncover
and brown top. Add more milk while

“It is poverty that,is the spur in our sides. It is the desire for
things that we haven't got that makes us hustle out and get them. We all
fight best when we fight with our ba cks against a wall. It is becauss he
has to struggle to his last cunce of strength, or go under, that nerves
the poor boy's arm up to give the final blow that wins out. It is because
the poor boy has to stick to his job whether he is tircd or not that makes
him carry on to success,

o hing
# T say to her, “you have everyt
e s You glve

them many things that millionaires cannot give to
‘Every mother who bends above a cradle
has it in her power to bestow upon her babe treas-
ures so great that their worth cannot be computed

“For there is no price tag on the most preclous
They are equally free t:
ich.

children who really possess their

X s n-
“The mother who rocis her baby to sleep on her breast; whose te

When a little lad he had been
put in a school and kept there without ever being visited by any one who

failed, and of a childhood that was made sweet by their parents’ chgr- :

dinner. It cc

he
in
T

1d
it

is awfully
been to his

e
y

here.”

P.S.—

I don’t want to miss my dinner.
I can smell it cooking from

A Canadian firm through and through, established 1877

genuine ketchup—no preservatives—no celo;

OUR JIMMY

“A plateful a day
keeps the doctor

“Did you hear that Willie Reilly \ %Ha, ha! Il bet I never get sick
sick? The doctor’s
house, even,”

Mom gives me food
me big and strong.’”

5 .
“Well, I’ve got to be going now.'?‘“Gosh, I’ll bet if Willie Reilly’s
mother gave him lots of Clark’s
Pork and Beans he’d never get

sick, would he, Mom 2”*

Let the Clark Kitchens Help You
Jor Quicker and Better Meals.

b

Wil T DMaTo,
CHILY ~OR
PLAIN SaUcCE,

Clark’s Tomato Ketchup, remember, is T

...r!

y—

away”
yo

once in my whole life *cause Ey
I I v

A Momz’ng'Smil:]‘

A lady who kept poultry had,
among others, some Andalusian
fowls. One day she had one killed
for dinner, which proved to be very
itough. ‘
| “Rachel,” she said to her elderly
| servant, who had l?een with her
|some time, “what fowl is this? It
Iseems to me a very old one
‘ “Well, mum,” replies she, “it’s one
of them there Antediluvians.”

degrees F.) Serve immediately, gar-
nished with parsley. This quantity
‘will fill eight ramekins.

German Sour Meat
A beef stew, in the German style,

with Hubbard squash baked at the! i
same time, This serves three or six |ripe olives; a Httle spicy salad or

Kitchen Comments cream or pudding recipes.

When planning to serve a vege-

three.

ways, Soldler molds for custards and
gelatin desserts can be bought for
a few cents. A flock of sheep in-l
cluding Mama Sheep and several be very smart.
party use for the molding of ice'

stuffed with pimento cheese;
slice of deviled egg;

according to size of chops.

fills the specifications for a busy day
bi the substantial
meat characteristic of the stew, with
the more unusual flavors of ginger- !
snaps and vinegar.

2 1bs. stewing beef,

1 tablespon fat.

10 gingersnaps.

3 large onmions, sliced.
3 large carrots, sliced.

Salt.

Pepper.

14 cup vinegar,

2 cups hot stock or water.

Brown the beef in the hot fat in a
deep kettle, Add the onion and
brown slightly. Add 1 cup of hot

cooking if necessary. Serve from the “We can all count on our fingers the rich men’s sons that we know

relish in small lettuce leaves.

Have you flowers on the kitchex
table dinner, remember that it is!Window sill? They are most com~
more appetizing to serve small por- Uorting and decorative. But you
tlons of four or five different vege-,s}“’“Icl have, 100, one of those pretty
tables than to have servings of only N€W Wwatering cans which are avail-
able in odd shapes and brilllant
|lacquer finishes—pale blut, green—
If you have children in the home, [Ted—gold. We are especially fond
remember that they adore to eatOf the long-nosed ones with the big
food that is prepared in fancifut round sprinkler-knob at the top.

You may be very simple about
the hors d’oeuvre service—and yet
These inexpensive
of her little lambs may be had for|and easily prepared tidbits make &
very attractive service. . . Celeny

stuffed and

baking dish. Chicken may be cooked
in the orning, for 1 hour, placed in
refrigerator, and an hour before
dinner returned to oven to finish
cooking. This will serve from five to
six persons.

Hamburg for Monday
To 1 pound hamburg steak add 1
beaten egg, % teaspoonful salt,. %
teaspoonful pepper and % teaspoon-
ful poultry seasoning. Mix thor-
oughly and then blend with 1 cup
bread crumbs and 4 cup milk. Put
a layer of thinly sliced raw potato
in a greased baking dish. Cover with
a layer of the hamburger, then one-
third of onion sliced thin. Pour in
milk: to cover and bake in moderate

who have ever amounted to much.

on, and so they sat down by the w
grew hard.
ous lawyers and doctors and bankers

oftener than they help them,”

It is the poor boys driven on by necessity who are our fam- !

“Believe me,’ I sald to my friend, “the things that money huy are
the poorest gifts you can make to yo ur children. Riches ruin yeungsters

| water or stock, the salt, pepper and
vinegar; cover and simmer until
meat is tender (about 2 nours). Add
jthe second cup of liquid and the
gingersnaps and let it cook a few
minutes longer. Serve hot with pota-
to dumplings. This will serve six to
eight.

They didn't have the need to forge
ayside and loafed when the sledding

and merchants,

DOROTHY DIX. Pork Chop Italienne

oven (350 degrees F.) until the pota-
toes are tender, about 1 hour, Serve|
with cheese or tomato sandwiches'
and a crisp vegetable salad, 'This
amount will serve four,
Salmon Curry in Rameking
2 cups canned red salmon,

1 cup milk,
Parsley.

2 tablespoons fat.
2 tabl flour,

Juice of % lemon,

1 teaspoon curry powder,
Cayenne.

1 teaspoon salt,

Few bread crumbs,

1 bunch cooked cartots,

1 beaten ege.

Make a cream sauce, of the fat,

flour and milk. Stir ip

the curryl

Long cooking improves the follow-
ing combination:

6 loin pork chops.

2 cups soft bread crumbs,

14 cup canned corn,

2 teaspoons chopped green pepper.

1teaspoon salt.

1 tablespoon chopped onion,

2 tablespoons melted fat,

1 egg.

Brown‘the pork chops first in a
little hot fat, then arrange them in
a shallow roasting pan. wMix the
crumbs, corn, onion, seasoning, green
pepper, butter and beaten egg. Heap
some of the mixture on each chop.
Pour in sufficient water to Jjust cover

jldren’s Colds
' Checked without
- “dosing.” Rub on

VVApg ]
QVER 2| MILLION JARS USEDYEARLY

powder then the drained salmon,
from which all bone and skin have
been removed. Season with cayenne
and salt to taste.  Add beaten vgg
and lemon juice. Grease ramekins or
patty pans and fill with mixture,
Place 2 pleces of carrots which have
been halved, then quartered, on top

of each individual ramekin. Sprinkile
tops with few bread crumhs, Bake
25 minutes in moderate oven

the bottom o fthe pan. Bake 1 hour :
in moderate oven (315 regrees ¥.) |
(350Make thick brown gravy and serve |

No wonder dainty women all over the
world treasure its refreshing charm — no
wonder our Canadian leaders of taste and
fashion find it indispensable for those
informal occasions when heavier scents are
out of place.

YARDLEY LAVENDER

Perfume, Face Powder. Compact. Day ana Night
Coearns. Talcum Powder Bath Salts ete. “ The Lusury
Soap of the Word,” ana Gift Cases.

At all Good Drug and Department Stores,

YVARDLEY 33 Ol Bone Streer | ON DON
Canaas : Yardley House 7 US.A 52 Lifth Avenge !
Harbour at York Street. Torento New York

»




