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Woman’s Realm -
[Dorothy Dix Letter Box

-~ e

Jobless Husbands Who Make Life Miserable
For Wives — Will Man Who Once Pro-
posed Free Love Make Dependable
Husband ? Gentle Art of
Conversation

Dear Miss Dix—You speak of the encouragement that we women
should extend to our husbands in this time of depression, but what about
the thousands of young wives whose husbands are out of work who are

carrying on, supporting their homes with no help
either financially, physically or spiritually from
their husbands? There is a multitude of us whose
husbands have lost their jobs. They tried hard
for two or three weeks to find something to do, &
then quit cold and began loafing  They don't -
consider that as long as the wife is making the
living they might do the housework, as they have
nothing else to do. Nor do they chirk wife up
and tell her what a grand little sport she is. They
are grumpy and quarrelsome, We are not ask-
ing for sympathy, but we are hoping that some
of the stamina and fight that was strong in our

forefathers will evidence itself soon in our men, and that they will 8O
/| out-and fight this economic condition which is upon us and bring home
the scalp of this depression, MRS, R, L. P.

"Miss Ethel Chapman
makes this novel
JLuxor CAKE*
%k with Magic
Baking
Powder

s

»

*My advice to all housewives, both
skilled .and inexperienced, is: Use
Magic Baking Powder. Then there
is no uncertainty about your bake
ing,” says Miss Ethel Chapman,

Answer:

These are the times that try men's and women's souls and show of
what mettle they are made, and if they have revealed many cowards
and slackers, they have also shown how steadfast and strong and brave
are the great majority of men and women, '
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When eggs were  seventy-five
cents & dozen, women had an ex-
cuse to refuse the family that most
palatable and delicious cake, called
angel food. But now when eggs are
little more than a cent each, the
homemaker can give a party air to
dally meals with these marvellous
cakes,

While angel fod requires care in
the making, perfect results are
easily obtained if the cook follows
the recipe exactly. Remember, t0o0,

Recipes Gives Variety
Angel, Devil’s Food

Fruits, Nuts and Chocolate A_dci to Popularity of
’ Angel Cake

1 1-4 cups granulated sugar

1 teaspoon vanilla

Sift flour once, measure, add cocoa,
and sift four times more. They fol-
low directions as for angel food,
baking the cake in an ungreased
angel food pan in slow oven for at
least 1 hour,

‘The most unusual angel food,
and wholly delicious is tutti-frutti
angel food. 'The recipe for angel food
ag given above is used and 1-4 cup
candled cherrles, quartered, 1-4 cup

that air is the one and only leaven-

nut meats, chopped, 1-4 sou'hern
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* Pallow to stand for four or five hours,

(Editor of the Home Section in the
{Ontario Farmer.
| : This unqualified statement is par-
ticularly impressive because thrifty
Canadian home makers have learned
lthat Miss Chapman’s advice is in_
\variably practical.
‘ 1 Other well-known food experts and
cookery teachers in the Dominion share
Miss Chapman’s high opinion of Magic.
n fact, the majority of them—and
ousewives, too—use Magic exclusively.,
No wonder Magic outsells all other bak-
ing powders combined!

B

Miss Chapman's recipe for

*LUXOR CAKE r

1 cup fine granulated sugar' 4
1 teaspoon vanills extract /

% cup egg yolks
:'éﬁﬂlplukmmm
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cups pastry flour (or lespoons

| less of bread flour) '
2

teaspoons M. Baking Powder
Muupoonult.dc )

8ift sugar, Measure out 2 tablespoons;’
pour on vanilla extract and set aside.

flour, baking powder and salt.
Fold carefully into mixture; pour in

*CONTAINS NO
ALUM." This
statement on
every tin {s your
guarantee that
Magic ing
Powder s free
alum or any
harmful ingre-

[Madeln Canada i
FREE—Send for the Magic Cook'
Book to use when you bake at home.
Address: Standard Brands Ltd’-,]
Fraser Ave. and Liberty_Street,
Toronto, Ont.7”

For The Cook’

RHUBARB PIE

“Use strawberry rhubarb; wash i,
bnd wipe dry, then cut it into inch
pieces. Have two large cupfuls when
cut up. Place in & bowl, sprinkle
with one large cup of Sugar, and

or overnight. When the sugar is
dissolved place all in a pan, cook
until soft, but do not let the rhu-
barb fall to pleces. Beat three egg-
yolks until thick, and add to their
rhubarb, stirring gently, Let ecool
Then place in a cooked, rich pastry
crust. Beat the three egg-whites
until stiff, add three tablespoons
gugar gradually, and heap this over
the ple. Brown in a slow oven, and
let cool. .

‘Affection; ' Affection is the only
remedy for diseased souls and evil
characters. How many souls have
ldied in impenitence who would
thave been saints had they encoun=
tered in their path a soul who pi-
tied them, who loved them, and
had simply told them s0.

L

married to her?

And among the heroes none have been more worthy of our admira<
tion than the band of young women to whom my correspondent belongs.
Business girls who married young men struggling to get a start in the
world and who kept on with their jobs to help their husbands along, or
to save up a little nest egg that their hushands might go in business for
themselves, or to pay for a home of their own. ‘They expected to work
only for a few years until they got thoroughly established and then they
dreamed of a vine-wreathed bungalow and a blue-tiled kitchen and
babies cuddled in their arms,

Then came the great cataclysm that dashed millions of dreams to
smithereens and wrecked millions of plans and ambitions. The husband,
through no fault of his own, lost his job, and the wife's salary that had
been the little margin of safety became the sole thing that stood between
them and starvation,

At its best it s a hard thing, a nerve-wrecking and body-wrecking
thing for a woman to do double duty, to do her hard day's work in
office or store or factory and then come home at night and do a
woman's daily stint of cooking and cleaning, Either one is as much of
& job as any man would care to tackle, yet thousands of women do this
stupendous labor gladly because of their love for their husbands and
their desire to help them,

And these women ,when the whole burden of the family support fell
upon thelr shoulders, have not whined nor complained nor fiinched under
the heaier load.
braced themselves to bear it gallantly and thanked God that they had
the ability and the training to keep the men they loved off the bread-~
line. Theirs has been as fine an example of courage and gallantry as
the world has ever seen.

But surely these women deserve some appreciation from their hus-
bands. Surely they merit a pat on the back and to have their husbands
buck them up by telling them how wonderful they think they are and
how grateful they are to them and how they thank God on thelr knees
for having given them such wives. Surely they deserve some outspoken
praise from their husbands to keep their spirits up, for there is no other
such tonic as well-deserved praise. o

And surely these out-of-work husbands might at least take all of the
housework off their wives’ hands while they have no other employment,
and not force a tired woman to have to come home and get dinner for a
man who has Cone no harder labor than play pool all day.

Of course, one can readily understand that a man who is out of work
and who is forced to be dependent on his wife is in no optimistic, con-
genial frame of mind, but he should not be selfish enough to visit his
sulkiness and surlines upon her and force her t ohave to stand him as
well as her own anxieties and hardships. What is sauce for the goose
is sauce for the gander, and it is just as much a man's duty to keep his
wife cheered up as it is hers to keep him braced up.

DOROTHY DIX,

* ¢ 5 & ¢

Dear Miss Dix—Should a girl refuse to marry a man who has urged
her persistently to consent to a free-love union? Isn't it a reflection
upon his attitude toward her that he ever suggested such a thing and
an indjcation that he could not be depended upon, even though he were
JANETTE,

Answer: {

I certainly think so. When a man is truly in love with a girl and
expects his affection for her to last until death shall them part, he does
not balk at marriage. He is eager for it because it is the respectable,
conventional announcement to the world that they have contracted to
belong to each other and establish a home and family,

The mere fact that a man proposes s free-love union with a girl in
which: he shall not be bound to her, or & trial marriage, which is merely
a temparary liason, shows on the fa ce of it that he is uncertain of his
feeling toward her, and that he susp ects that his love will not last, and
he wants to keep himself free to break away from her as soon as he
tires of her without any complications of divorce or alimony or any res-
ponsibility toward her and whatever children she might bear,

No man who:loves a woman unselfishly would ever want her to enter
into a free-love relationship with him, for whatever his own opinions
on the subject of marriage may be, he knows that it is ruination for the
woman. She forfeits her good name. She becomes a target for slan-
der and malice and the victim of astracism. No one but a self-cen-
tered card would ask a woman to make such a sacrifice for him,

Better think a long time before you marry a man who didn't care
for you enough or respect you enough to offer you honorable wedlock in
the first place. DOROTHY DIX,

* & 2 0

Dear Miss Dix—Will you please tell me how to become a brilliant

conversationalist? X WAITING,

Nobody in the world can tell you that. There is no recipe for
making wit and wisdom and sparkling repartee as there is for making a
sponge cake or compounding home brew, Wisecracking comes by in-
spiration and not by study. ;

But you can become an Interesting conversationalist by reading and
keeping yourself well informed so that you can discuss any tople intel-
ligently. And you can keep yourself from becoming a bore by ot talk-
ing shout yourself, by not arguing and by not-talking too much. Best

! Difficult Situation: The way to
make the best of any, situation is
to make¥it!
L

more
«

of all, you can make yourself a good listener, and good listeners are far
in demand than are brguu.nt:_ cOﬁvess,gtlonnmts. And much, much
il ¥ ' DOROTHY DIX.
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On the contrary, they have stiffened their backs and |-

ing in agnel food cake, This ““]uzyle coconut is used.

determines every step in the mixing. pour one half the cake batter o:
Sift flour several times in order to(ine first recipe into an ungreased
incorporate alr in . the mixture.|angel food pan. Sprinkle fruits and
Fresh eggs make the best cakes,|nyts over it, then add rest of bat-
but should be at least three days|ep spreading evenly with a knife.
old to beat successfully. Cold stor-|gun knife through to bottom of pan
age eggs, or those preserved In|i, mx fruit evenly throughout.
brine or water glass will not have pake'in slow oven (275) for 1 hour
as much a'r beaten into them as [increasing heat slightly (326) after
into fresh eggs. 30 minutes, Remove from oven and
invert pan for 1 hour or until cold.

In beating the egg whites for
angel food, a flat wire whisk should
be used as more air can be enclos-
ed with this than by any other
method, Underbeaten egg whites
have not as much air beaten in| NEWTON, Ia, May 16—When
them as possible and will make the| pools freshly stocked with gold fish
cake undersized, heavy, and offfor the season remained stocked for
coarse texture. Overbeaten egg|only a few days before all the fish
whites make the cake dry, The wire | were gone a watch was set.

whisk should enclose air until the| M. S, Vincent, armed with a shot-
egg whites are just stiff enough to/gun, seated himself beside a pool
hold up in peaks, and waited for the gold fish thief.
In mixing angel food, use the|The thief came, a belted Lingfisher.
folding method—that is the down|As the bird swooped after a fish it
up and aver motion. Cut down|was shot and killed.

SHOOTS KINGFISHER
FEEDING ON GOLDFISH
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No, 653—School Girl Chic. This
style 1s designed in sizes 6, 8, 10, 12
and 14 years. Size 8 requives 1%
yards of 39-inch material with %
yard of 36-inch contrasting.

No. 838—Snappy Blouse. ' This
style is designed in sizes 16, 18, 20
years, 36, 38, 40 and 42 inches bust
measure. Size 36 requires 2% yards
of 39-inch material.

\
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Tlustrated Dressmaking Lesson Furnished With
BTy - Every Pattern ! s

By Annabelle Worthington
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Is Confirmed

OTTAWA, May 14. (By the Oan¢:
adian Press)—Reports that negot*. '/
iations are proceeding for the
of the Ottawa Senators of the N: )
tional Hockey League to OChicage
interests were confirmed here 'to-:
day.

“1t 1s quite true,” sald Redmond =
Quain, solicltor for the Ottaws . .
Club. “The negotiations are under-
way but that is all I can say &
this time.” t Rl

No, 984—Darling Wee Model, This - ",
style is designed in sizes 2, 4 and@

QA Py iy,

Gn il

No. 983—Chic Model. This style
is designed in sizes 16, 18, 20 years,
36, 38, 40 and 42 inches bust meas-
ure. Size 36 requires 2% yards of
39-inch material with % yard of 39-
inch contrasting.

No. 360—For Smart Matrons. This
style is designed in sizes 30, 38, 40,
42, 44, 46 and 48 inches bust meas-
ure. Bize 36 requires 3% yards of
30-inch material with % yard of
lace edging. p

years. Size 4 reauires 1% yards of
35-inch material with % yard of 3§-
inch ‘contrasting. X
Be sure to fill in the size of ihe
stamps or coin (coln is preferred)
Wrap coln carefully, ) 5
Price of Pattern 15 cents fn -
pattern. ¥
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through the mixture and curving ;
up and over enclose as much air as
possible in the mixture, Work with
speed but not in a hurry—a cake
that stands around while the cook
take her time too deliberately is
spoiled before it goés into the oven.
For perfect angel cake use the
finest possible cake flour to obtain
even texture, foamy light and white.

1 cup sifted cake flour

1 cup egg whites (8 to 10 eggs)

1-4 teaspoon salt

1 teaspoon cream of tartar

1 1-4 cups sifted granulated

sugar

3-4 teaspoon vanilla

1t almond extract
Sift flour once, measure, and sift
four times more, Beat egg whites
and salt on a large platter with
flat wire whisk. When foamy, add
cream of tartar and continue beat-
ing until eggs are stiff enough to
hold up in peaks but not dry. Fold
in sugar carefully, two tablespoons
at a time until all is used. Fold in
flavoring. Then sift small quantity
of flour gver mixture, fold in care-
fully; continue until all is wused.
Pour batter into ungreased angel
food pan and make at least oné
hour in slow oven. Begin at 276
and after 30 minutes increase heat
slightly (325F") and bake 30 minutes
longer. Remove from oven and in-
vert pan for 1 hour, or until cold,
Chocolate angel food cake varies
the measurements of the above re-
cipe slightly—

3-4 cup sifted flour

4 tablespoons cocon {

1 1-4 ocups egg whites (10 to 12

. eggs)
1-4 teaspoon salt
1 teaspoon cream of tartar

Jor supper?

P

A Morning Smile

THERE ARE OTHERS

No trouble. No cooking,

Jackson stamped angrily into the
,Office and gripped his partner by
the shoulder.

“Look here,” he snapped, “was it
you that said I was an infernal rase
cal?”

“Me?" exclalmed the other.
course not!™

Jackson simmered down a bit,

“Who could it have been, then?”
he asked. -

His partner smiled.

“Really, old man,” he replied,
“I'm not; the only.one ybo.knnwlj
your = j

“of
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i WHEN you come fo the end of a busy day,
;mother, why don’t you give the children

abowl of Kellogg’s Corn Flakes and milk

! How they’ll enjoy those delicious
foasted flakes! And how easy to prepare.

1’8 such a wholesome supper. Dietitians
sy a light easy-to-digest evening meal,
buch as Kellogg’s and milk, helps chils
‘dren leep pounder gad feel better,

So serve Kellogg's ofient Tristead of lol
heavy, foods; Deliclous for breakfast or
lunch, with fruits or honey added. Great

for & late mnack,

But best of all,

Kellogg’s are among the most conves
nient and economical foods. Many serv-
ings from a single package costing it a
few cents, Always oven-fresh hecause of

- the inside waxtite bag that’s sealed top
and bottom, Made by Kellogg in London,
Ontario, Quality guaranteed.
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