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For The Cook’

PINEAPPLE MARMALADE

Dorothy Dix Letter Box

Shall the Divorced Wife of a Poor Husband
Risk Marriage Again at 50 ? — Quarrel-
some Wife Who Ruined Her Child-
ren’s Lives—Unworthy Husband

Dear Miss Dix—I am 50 years old. . Divorced after twenty years of
unhappy married life with an unfaithful husband whom I left when life
itself was endangered and to continue living with him impossible. About
two years ago I met a widower, a man of fine char-
acter, and our friendship has ripened into love. He
is a man of high ideals, generous to a fault, kind
good to look at, well educated, has a heautiful
home, loves me devotedly and wants me to marry
him. His children are grown and married, and so
is my child. I live alone, so does he, I have
sufficient income to live on comfortably, I hesitate
tc marty because of the memory of my former life.
Shall I marry him or not? Have I reason to believe
that T could make him happy and be happy with
him? IN PERPLEXITY,

Answer: RS h

You remember what Dr. Johnson sald about a second marriage? That
it was the final triumph of hope over experience. And this gocs double i 3
for grass widows and widowers, v &

‘ MorningSmile

Personally, I have never been able to see how any man or woman
had the courage to zisk a second matrimonial venture, no matter whether
they had been happily or unhappily married. I should think that if they
had been happily married they would feel that they could not hope to
draw matrimonial prizes twice in succession, and so they would not dare
take another chance.

L2 Take the grated rind and juice of
By Annabelle Worthingtol

two lemons and two good-sized
oranges, and add this to finely chop-
ped fresh or canned pineapplc
enough to make four cupfuls, Plac.
this in a large kettle, add 7 cups
sugar, and bring to a full rolling
boll, stirring constantly, Boil hard
for one minute, then remove from
fire, and stir in % cup commereial
pectin, Stir for just five minutes to
cool slightly. Pour quickly and cover
hot marmalade with hot paraffin.
When jam is cold cover with more
hot paraffin, and roll glass to spread
paraffin on sides. Makes ten eight-
ounce glasses,

This s deliclous, Filsbury Park,
| and is the most satisfactory and
economical way of making pineapple
marmalade.

Ltoqlal: for this mark Oh eve
S 8 guarante,
king Powder .

yards of 39-inch material with %
yard of 39-inch contrasting and 1
yard of 6-inch lace.

It is fascinating too in black crepe
satin with eggshell trim, Or if you
prefer, you may use the reverse of
the crepe for the bodice trim with
eggshell crepe tucked in at the neck-
line in vestee eflect,

Be sure to fill in the aize of the
pattern., Send stamps or coln (coln
preferred.)

Price of pattern 15 cents,

Next time you'ré entertaining, try this delightful
Tea Menu, suggested by Miss McFarlane,
Dictitian of St. Michael’s Hospital, Toronto,

,.

Here is Miss McFarlane's
Recipe for
*GRAHAM GEMS

1 cup flour y 1 eup Graham
4 tablespoons brown . Hour
sugar 1 eup milk
3{ teaspoon salt 1 eg9
4 teaspoons Magle 4 tablespoons
Beking Powder butter, mefteq

Sift together white four, sugar, salt and bafi

powder, Add Greham flour, add mill?al:gs
and melted shortening and beat well, 'Halgr
Rll greased muffin tins and bake In hot oyen
8t 425°F, about 20 minutes,

TEA MENU
" Tomatoes stuffed with pineapple
"Greham Gems* Nut Cookles
Chase & Sanborn’s Tea

Miss McFarlane says: “My successful experlence
with Magic Baking Powder dates back many
years, Consequently, | always use and recom-
mend it because | know it will give dependable
baking results, Even & beginner con use Jt
confidently,"
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‘Can All You Can

The Fruit Branch of the Domin-
lon Department of Agriculture are
giving special support to a Domin-
ion wide campaign to encourage
housewives to can everything they
can for winter use so that no sur-
plus may be left to go to waste in
field or garden, There never was
such a time in Canada when there
was such a crylng need for relief
or assistance in one form or an-
other than at present, and ‘the
housewife, both in the rural and ur-
ban home, has a special opportunity
to make use of the simple, practic-
al and effective methods by which
so much that would otherwise go to
waste may be turned to the best of
uses in the form -of practical and
apppreciated rellef.

Cries for help had attracted
Fred's attention. A big man was
beating a much smaller individual.
‘“Leave him alone!” shouted Fred
who threw himself into the fray and
knocked out the big man with a
well-timed uppercut.

“Thanks,” said the Ifttle man
after he had pulled himself to-
gether. “Now, look here, you share
this 10-pound note I took off 'im.”

Eﬁ’éuctta [

By Boberia Lee

Buy Made In Canede goods

4

And if they had been unhappily married, I should think that they
would be burnt children who would keep a long distance away from the
fire, and that nothing on earth would ever persuade them to risk getting
back into the hell on earth from which they had escaped.

However, the experlence of thousands upon thousands of widows
and widowers who remarry shows how fallacious my reasoning is. For
all'of us know dozens of men and women who have lost good wives andj
husbands and have got just as good wives and husbands on thelr second
deal, and whose marriage estate has always been one of peace and
happiness. And we know many men and women who have been mis-
mated in their first marriages and utterly wretched, who have found their
real soulmates in a second marriage and have been gloriously happy.

Here's a stunning woven sheer
woolen in brown tone with greeny
gray trim in plain woolen,

It expresses such smart individ-
wality.

It has so many points in its
charming new line that slenderizes
the figure. The graceful slimming V
panel at the front of the bodice is so
smart with its softly falling jabot
3rills at either side.

The new skirt cut is interesting

© Wwith a vertical line carried out by
grouped plaits. The dip in the hip
scaming also reduces breadth,

Style No, 538 is designed for sizes
B6, 38, 40, 42, 44, 46, 48, 50 and 52
inches bust. Size 36 requires 4%

slightly beaten eggs, Cook
thickened, scrapping the egg from
the bottom of the pan as it cooks

muffin tins and bake i a moder-
ate oven—350 degrees— about 35
minutes.

over them either tomato or white
sauce and cover with buttered
crumbs and sprinkled with grated
cheese. Cook in the oven till the
eggs are set and the crumbs are
browned. Left over poached eggs |
may be used in this way. |

Q. Should two persons who aze
divorced meet each other in friend-
liness?

A. Etiquette demands that they
meet as strangers for unless there |
had been some good resson for
making friendliness impossible, they
would not be divorced.

‘Q. When are flowers sent for a
funeral?

A. Shortly before the services.

Gingerbread

1-3 cup shortening

3-4 cup bolling water

1 cup molasses

1-4 cup sugar

1 egg

3 cups four

3-4 teaspooni salt

1-12 teaspoons baking goda

2 teaspoons ginger

1 teaspoon cinnamon

1-4 teaspoon cloves or alspice
Mix fat with boiling water and
stir until fat melts. Then add the
molasses, sugar and b egg.
8ift all dry ingredient geth
and add to the liquid.  Beat until
smooth. Pour into a well greas-
ed shallow pan and bake 25 min-
utes in a moderate oven—350 de-
grees.

So there you are. Because your first marriage was a failure is no
indication that your second one will be. Because your first husband
treated you badly is no sign that your second one will do so. To con-
clude that there are no good husbands is as foolish as it would be to
belleve that there are mo good apples because you happened to get a
rotten one.

Swiss Eggs
4 eggs
1-2 cup rich milk
1’ tablespoon butter
1-2 teaspoon salt
1-3 teaspoon pepper
2 table spoons grated chem
Heat & pan, melt the butter in
and then pour in the milk, Bres
the eggs in it carefully and then |
sprinkle with the salt and papper
and the cheese. When firm -
move the eggs to slices of toast
Pour the milk over them.

Spanish Omelet

Eggs Sorambled with Tomato

6 egus

2 cups tomatoes

2, tablespoons butter

1 small onion

1-2 teaspoon salt

Pepper
Fry the onion, sliced in the but-
ter, Remove the onion and add
the tomatoes, seasoning and the

6 ngRs )
1-3 cup milk or water
1 teaspoon salt
Few grainss pepper
2 tablespoons butter
A sauce may be made as follows
3 tablespoons butter or bacon
1at
2 tablespoons minced
pepper
4 mushrooms sliced
2 small onlons sliced
1 1-2 cups canned tomotoes
1-4 cup paprika
3-4 teaspoons salt
Few grains cayenne
Melt fat, add peppers, onions and
mushrooms, cover and cook slowly

If middle-aged people have the nerve to marry agaln, I think it is
the wisest thing that they can do, because it enables them to have their Q. What 1s the order of proced-
own home, to preserve their independence instead o fbeing hangers-on ure for men and women when en-
of their children, and to have the companionship of one of their own tering a restaurant?

age down the last lap of the journey. There can be between them a A. The women follow the yead
beautiful and comforting friendship that is ome of the loveliest relation- walter, and the men follow" the
ships in life, Women.

green

¢
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Most widows and widowers are unhappy because they are detached. Quick Bread

Thelr scheme of lifc has been broken and they don't know What to do FOl' A Hurry
with themselves nor where to go. The widower finds that he cannot U L h
make & comfortable home with no one but servants to run it. The widow p Pnc eon
finds that there is no interest in getting up a good dinner just for her-
self.  Both are lonely, They do not want to go to live with their chil-
dren and be on their p's and q’s to get on with thelr in-laws and keep
from interfering about the children.

;{ DRAPERIES MADE NEW

*‘When we resumed housckeeping a
'month ago I found'my draperies had
{become creased from packing. I hung
ithem out.on the line, hoping to
\xemove the creases. Then f forgot
them@pThe result was they became
badiyffaded and sun-spotted.

Style Chats

- | ———
WITH ALMA ARCHER
Smart girls may be judged by their ribs this fall at school,
rather than by their blackboard equations,

Something in the way of fresh
mulfins or & pan of quick bread, to
And, besides, after one has been | give interest to the luncheon or

. vas heartsick until the happy
thought struck me to dye them. I
fjust dyed them a decper green, and
as I used Diamond Dyes they look
gorgeous and new, I have never seen
easier dg'os to use than Diamond
1Dyes. They give the most beantiful
colors—when used either for tinting
or dyeing—and never take the life
out of cloth as other dyes do.””

Mrs. J.F.T., Montreal

for 5 minutes. Then add the to-
matoes and seasonings and con-
tinue cooking for 15 minutes or
until thick, Beat eggs slightly,
add salt, pepper and milk, Melt
fat in & hot Irying pan, pour in
omelet and cook very slowly until
firm, Spread with  Spanish

second fiddle in any one else's.

ac

8o, wise are these widows and widowers who get married to'men and
women of thelr own age and keep their own homes and their own inter-
ests in life. DDOROTHY DIX,

at the head of one's own home for forty years one doesn’t like to play | breakfast.
Here aze some ways to put it in

A good idea. Here

tion.
Corn Bread
1 cup yellow or white corn-
meal
1 cup flour

Lemon and Pineapple Pudding
2 cups fine breadcrumbs
1 cup finely chopped suet
1-2 cup sugar
2 tablespoons flour
Grated rind 2 lemons
Juice 1 Jemon.
1 cup grated canned or fresh

As a matter of fact, it' almost appears that all the beautiful
darlings in the country will be doing a Tiller-AlbertinasRasch nume
ber shortly, for everyone is buying a corduroy suit. These suits
are avallable at all prices from $9 to $40 and in various sizes of
ibs, from little, snooty ones to lovely big squashy ones.

Corduroy, as you recall, has long been a favorite of hod-car-
riers and teamsters, and may be depended upon for durability as
well as chic. With a sweater, or French jersey waistcoat, these

1 tablespoon salt

3 teaspoons baking ‘powder

1:4 cup melted shortening

1 egg

3-4 to 1 cup milk
Mix and sift dry ingredients and
beat egg and add milk and stir into
dry mixture, Beat until smooth
and sti in the melted fat and pour
into a well greased shallow pan
or into muffin pans, Bake for
30 to 40 minutes in & moderate ov-
en—350 degrees. Time of baking
depends on the depth of the pans.

pineapple
2 eggs

Mix crumbs, suet, sugar and the
flour together, add lemon  rind
and juice pineapple and then the
well beaten eggs. Mix . thorough-
ly and pack into a well greased
pudding mold. Cover and- steam
2 1-2 hours if a large mold is used
or 50 minutes for individual ones

Dear Miss Dix—My father and mother have been married for forty
years, and thirty of these years have been spent quarreling over my
father's father coming to spend one year in my father’s house when he
was poor and old and had nowhere else to go. We children have had
to listen to this wrangling and my mother's abuse of my father from our
infancy up. We were forced to take our mother's side, as lite otherwise
would have been unbearable for us, but now that we are grown and mar-
ried we see things in a different light. We realize my father didn’t have
much of a break and we would like to make up for some of the com-
panionship that was his due.

Mother sees this and she is bitter against us,
with her on the injustice she has done her children. There are eight
of us and our lives are blighted. We have lived in a house of hate and
none of us children can get along with each other, Now my mother is
sick and T wish her to call a truce and make up with my father. He has
never done her any wrong. Why do not parents realize the harm they
do their children in bringing them up in such an atmosphere?

MRS. M.

outfits are perfect for the World: Series and early football games,
and if I may say, the probability is remote of one's being stuck
with a dinner check while wearing the cute things.

sauce, fold over and turn out on a
hot platter, Serve at once

bt
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Paris Styles
By MARY KNIGHT

(United Press Staff Correspondent)

PARIS, September 14— (U. P.)—"“It has been rather a surprise,
I will admit,” sald Mrs. R. G. Scudamore, the American woman in
charge of clients and buyers at Worth's, “to the Maison Worth,
that the pale blue faille evening gown with ruffles on the skirt,
and the long-waisted basque with the diamante buttons, and also
the pale grey faille, along the same lines but with a draped bodice,
has been such a success with the American and European buyers
as well as with private clients.

“Hattle Carncgle bought both frocks for America,” she cone
tinues, “and Bendel, Thurn, and others bought one or the other,
and among prominent American clients who have purchaseq the
gray faille with the circular ruffles on the lower part of the skirt
and the draped embroidered bodice s the new Mrs. Clarence
Mackey, formerly Anna Case.”

So you see, even the creators of the mode are sometimes the
last ones to have any idea what is going to succeed and what i8
not.  Occasionally, but not often it is true, a gown they them-
selves select to be the piece de resistance is passed up. The public,
however, knows what it wants, and it makes ita selection accord-

Sehwa rtz

Sun -Sweetened

We try to reason

This Wonderful Free Book will give
you over 100 New Delightful Recipes

N AMAZING variety

of new ideas for spring

and summer cookin_l-'
; desserts, ices, rich ‘h_ght
’ ) ; cakes, smart and deliciou
/1°_¥ sandwiches and ulndli
await you in this wondufﬂl'
little book. It isillustrated)

Luncheon Eggs
Cook the  required number of
eggs hard. Cut in two and ' re-
move the yolks, mash and season
them and mix with a little grated
cheese or chopped cooked meat.
Pack in the halved whites and re«
heat in a rich tomato sauce. Serve
on toast,

Quick Nut Bread
2 cups flou= or equal
whole
flour
1-4 cup sugar
4 teaspoons baking powder
1 teaspoon salt
6 tablespoons shortening
2 egss
1 cup milk
1 cup finely
meats
Mix and sift flour, sugar, salt
and baking powder. Rub in the
shortening with a fork until the
mixture is well blended, Beat
eggs, add milk and stir into the
dry mixture. — Add nuts, pour into
a well greased pan and let stand
20 minutes. Then bake for 40 min
utes in a moderate oven—350 de-
grees.

parts
wheat and  white
Answer:

I shouldn't think that there was yery much that was good and kind
and sympathetic to appeal to in your mother if she has cherished a feud
for thirty years that originated in her objection to giving shelter to her
husband’s poor old homeless father. ]

Al

Eggs Shirred with Tomatoes

Butter individual ramekins or ad vt
‘|custard cups. In each put half of | in .full. color, a ol m'
a peeled ripe tomato, seasoned with e recipe is a ;'!roduct y
salt and pepper and a little lump | & 7 of the wo:"]dl fines! mb.um
of butter or well seasoned canned 4 We are giving :waylntm'
or stewed tomato. On top of ench’ Good Provld,er toCh o
cup break an egg,and sprinkle with duce Borden’s ?,t. Ar) ]
salt and pepper and set in a mod-- Evaporated Milk to Y?;;
erate oven till the eggs are set and St. Charles adds an
grated cheese may be sprinkled ov- creaniy flavor to your
er the tops of the eggs if desired ing—and we want yt:ﬂ“
or chopped ley may be scatt the jmprovement K
ed over the top before serving i f yourself. Ju.:e 1213
the coupon ¢
and your copy
“The y
 vider” will e maied
at once.

The chief objection that is urged against divorce s that it breaks
up a home and half-orphans children and deprives them of the influ-
ence of either a mother or a father. But no sane person can contem-
plate a home such as you were brought up in without wondering if such
A home isn't better broken up than kept together, and if the children
wouldn't be far better off with either parent, or even in an orphan asy-
Ium, than they are with a father and mother who are continually wrang-
ling and saying insulting things to each other and deliberately poisoning
the minds of the children by making them take sides in a sordid family
squabble,

chopped .t

Such a home is a pest spot that breeds evil in a child’s soul, It de-
velops everything that is worst in a child’s character, It fills it with hate
and venomous thoughts. It strips from it every ideal of goodness and pur-
ity and unselfishness and tenderness and kindliness and sympathy and
makes the two holiest names in the world, that of father and mother, a
bywor = and a hissing to it.

Egg a la France
Bran Muffing

1 1.2 cups flour

1 12 cups bran

3 tablespoons brown sugar

1 1-2 cups milk

1-2 cup molasses

1-2 teaspoon baking soda

2 teaspoons baking powder

2 tablespoons melted fat

1 teaspoon salt

1 egg, beaten

1-2 cup raisins {f desired

Mix dry ingredients, Mix molas

aes egg and milk, Combine mix-
tures and beat in melted fat and
Taisins, Pour into well greased

Butter custard cups and in each
sprinkle chopped parsley and chop
ped cooked beets, or lay fancy sli-
ces of beet against the sides of the
cup. In each one carefully slip a
broken egg. Sprinkle with salt
and pepper and cook in & pan of
hot water in the oven till the eggs
are firm. Serve the moulded eggs
on slices of buttered toast with a

rich cream satice, | l .Bm '
ST.CHARLES
UNSWEETENED l L K

So many husbands and wives feel that their quarreling is a personal
matter hetween themselves, But it isn’t. It is the children’s affair,
and it is a deadly wrong to them when thelr fathers and mothers have
their spats before them. It wrecks thelr nerves, it blights their happi-
ness and it warps thelr characters. It does them an Injury greater than
malice itself could invent.

Borden Co., Limited
mm Bt Toront>:

for Freshresr - *

Schwarts

be Sure

So far as your mohr is concerned, Mrs, M., the mischief is dcne. It
is too late for her t6 change, but the wrong that she has done should be
a warning to you not to do your children the same injury.

Continued on page 11 DOROTHY DIX,

N Eggs Au Gratin

EVAPORATED

Break eggs into shallowed butter-
ed dishes or one larger dish. Pour




