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Get It
Off Your Chest

It takes only TWO MINUTES
for Pasmore's to ease that chest
cold. One dose clears the bi hi
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MISS DORIS WELLS SAYS:

©"l suffered from skin blemishes . . . and
having heard of Zam-Buk's great valve for

Copyright

: L By BENTLEY RIDGE

tubes, brings real relief, lifts the
weight off your chest.  Keep this
dependable aid handy.

skin laints, | applied it daily. In a short

«“SENOR NOME IS DEAD” time these blemishes disappeared leaving

Have Many Likes and Dislikes in Com:
mon, for Only Then Will You be
Assured at Least Some
Congeniality

my skin perfectly clear.”

'ﬁ”wr/e's

BRONCHIAL
MIXTURE

A Morning Smile

oy

First Man—D.d ycu hear about

)
j MAJORCA
i
|

The “Marian” stood off at about
a hundred yards. By that time
er had p.cked them out; Kitty

.n her brown coatl, Geofirey in his
grey pullover, Charlie and Cullen,
all stanaing by on the foredeck "
while a boat was lowered. when Zam-Buk's soothing herbal oils will do for
“Thank the Lord!” sald Roger. you what they have done for countless others
He put off his operations with the | ,.. Get Zam-Buk from your druggist today.
kedge anchor until Cullen should

come aboard. '
Five minutes later, the “Mar- ZAMIBUK
ian’s” boat was bumping alongside.
This time it was Roger’s turn to put OINTMENT
out a hand and help Kitty aboard.
She was breathiess witn relief.
| “We only recognized you five|
minutes ago! We thought you were
Farnes: or one of the gang!” !
“Nome et you go then——?”
“Senor Nome is dead!”
“Dead?”
“He was shot in the early hours|
of this morning. Someone in the

There is no need to endure the distress
caused by disfiguring skin troubles when a
few applications of quick-acting Zam-Buk will
clear up these painful and embarrassing
blemishes. Don't be a martyr to skin troubles

“Oh, Geoff, what on earth have I
done now?”

‘Tears of mortification were run-
mnf down her cheeks.

“I den't know anything about
marine salvage,” sad Geollrey, !

A“Does marriage realli' assimilate a man and woman who have been
reared with different habits and tastes and points of view and make them
two souls with but a single thought, two hearts that beat a. one, as lhe
y poet says?” asks a girl.

“Now 1 am engagea w a young man who is ap-
rently the answer Lo any maiden’s prayer for a
usband,” she continues. ~ “He is handsome and

intelligent. He is awready making a mark ln nis
proles_ion and I am heaa over l€els in love with
him.  But his ideas about marriage and lite are
50 antagonistic to mune that 1 am wonder.-ng if we
can ever reconcile them.

“To begin with, he believes that the husband
should be the sole supreme ruler and dictator ot
the tamily and that the wife's mission is to yes-
yes her husband, make h.m comiortable and bear
e o him cnildren,

) i “He says that he would never even cons:der|
giving his wife an allowance for the housekeeping and for hersell. he|
would require her to come to him for every cent she needed and to give'
him a detailed account of how she speni 1t. He thinks it is foolish t0:

When You Pick a Mate be Sure That You

my mother-.n-law? She gave a SICK  parracks shot him! We think there
man a pint of her blood for a trans- : was a quarrel about your escape ana
fusion. lone of the gang ot him. The
Commandant hustled us off an hour

gloomily.

“I'll have to fix this,” said Kitty,
“and after that I'll never make a
move on my own initiative again!”

Second Man—How generous of

her! And did the patient recover?

ickly. ‘re aground?”

First Man—No. He frcze to |2 ducky o reasinileT was| _ TRAMP-SHIP CAPTAIN
death! chasing Farnesi and Companuy off Like owners of dogs who gl‘adu-
her. T'll tell you later. I'm trying to ﬂ“tV !ékfnon aRr(LECSleH:blﬂX;CS 01‘ their
] haul pets, Captain Ratchett, of the tramp
Bigger, _t,he b}l.;)ness Ias et “Dog?{ v?grry, T'll signal the Cap- ' ~Marian” had a face which was a
signing his letters, tain of the ‘Marian’' to put a tow remarkable reflection of the salient
© “I o€e,” he said to his typlst. 'rope on her.” features of his chip. It was narrow,
“that you have spelled received | Kitty turned immediately, and long nosed battered, and none too
with ‘ie’ and ‘e’ in ancther.” | hailed” Cullen_in the boat ~ below. clean. ) X
“T'm sorry” she siid, “one of | Three husky French sailors had jus.! When Kitty arrived in the yacht's
§ ! climbed aboard beside her. One car- motor dinghy, while the “Kate” and

them is a shp”.
“Well, you'd better correct it be-
fore you post the letter”

“Certainly. By the way, which
one will I correct?”
“Why-er-why, the one that's

wrong, of ccurse.”

DIES WHILE FIGHTING BLAZE

EDMONTON, Jan. 14 —(CP)
Fireman Willam Richard  Bruce,
49, collapsed and died Saturday
while fighting a $10,000 blaze in
downtown Edmonton. Bruce collaps-
ed on the roof of an adjacent hotel
while pulling hose.

Quickly You Can Make a Book
Cigarette Box

Charming for Home or as Gift
A smart cigarette box for your

living-room table! Make it easily
from an old book — a leather-
bound volume is especially hand-
some. But whatever your book, be
sure it's at least 13 inches thick,
has a good cover.

To make the interior of your box,
cut through the book pages as
shown in sketch.

Simple it you first make a card-
board pattern the exact size o1 the
book page and on this pattern draw
and cut out a rectangle. Then place
pattern on first page of book, and
with a sharp knife cut around the
rectangle. Do a few pages at a
time.

When finished brush a thin coat
of heavy glue over cut edges. Put
book under a weight to dry.

To line your box, use a prettily

! h 3
ago. All the same, we should geL' CHAPTER XVI

length of wood, the the “Marian” both prepared to get

Ev.dently underway, Captain Ratchett met
her with a cautious amiability. She
was in a state of feverish dread at

ried a thick le
other a short iron bar.
Kitty had come prepared for opposi-

tion.

Roger’s relief at the suggestion ! the possible consequence of her final
that the “Marian” should tow the indiscretion.
“Glorious Kate" off, was checked LYy “What do I owe you—oOr your

owners,” she asked at once. “For
that tow you gave us?”

“I'm me own owner,” said Captain

a sudden thought. )
“Just a moment——!" he said.
“For Heaven's sake let's be quick

before someih.ng else happens!’ Raichett. “So you can fix it with
Kitty said. “We'll signal the Cap- me.” )
tain—!" ' Well,” said Kitty. “What is 1t

“Give me g chance to haul her off going to be?”
myself—" . [ Captain Ratchett gazed, narrow

“And waste time? No!” She eyed, acro.s the blue swell at the
turned from him and went to the|resplendent hull of the yacht,
rail. ) patched here and there aboui the

“Not so fast, please. I think you'd |upper deck with the beginning, of the
better leave this to me——!" He at- |disguise of brown paint rarnes. had
tempted to follow her. He found |tried to put upon her. She mighi ue
his way barred by one of the sailors |bedaubea, but Captamn Ratchett
from the “Marian.” knew a first class joo when he saw‘

one.
“Tricky position,” he said. “On

“Get back!’ Roger said. He was
too confused for the moment to
recollect his French, The man star-
ed at him uncomprehendingly. Kitty
wag waving.

“For Heaven's sake!” Roger cried
to her, “Listen to me!”

He tried to thrust past the men,
who suddenly clo.ed in on him.
Having come with the idea that
they were to be paid for overpower=
position, the nearest sailor
thought he recognized it and gave
Roger a push.

Roger struck out in blind exasper-
ation. The sailor spun back.

Kitty turned and cried “Stop!”

too late—

The sailor at Roger’s side had al-
readf brought his stout length of
W down on Roger's head; and
Roger staggered and fell like a log.

‘When Roger came to himself, he
:lv]as lyigg on guberlh belovlv; heﬁsraw
e cabin ceiling above him St, q
deppled with  reflections  of light ' 2 outward calm she was very far
from the water under the porthole. }fmr,g kgceigl?dg'ner Oﬂe”cou L2
An indefinable lightness, an in- “Kedged her off! ‘Well, I ask you?
stability told him that the *“Glor- v i N ! i
fous Kate” was ailoat, and with that If I've strained me own hull getting
sensation the- recolleciion 0f prev- | ber off, “"«’tmdtgou %a"e.,smfmd her
ious events rushed into his mind. anKl_ncl'l o 11] eiedgel te
He lifted his head, then let it fall | gooisd: With no, faith whatever inl ,
{th & proan. 8s &' splttin ain Captain Ratchett's strained hull, but.l
zvhudde othis wmplesp g p growing more and more faint with
Kitty was bending over drf“d'lf”ked abruptly: o
Geoffrey hovering behind. Well, how much do you want?
“Better?” said Kitty's voice mca‘pﬁincg‘a‘?‘*;gtbhp“fheg bag}‘)‘e;‘r’—s
e » i p and s 15 head, a; -
we We're afloat?” Roger inquired ing to ponder judiciously.
oo (To be Continued)
“The ‘Marlan’ towed her off?”
“Yes; Cullen and Charlie are get-
ting her under way. Nothing to
worry about—-1"
“You should have let us try the
kedge!” Roger whispered.
“Now, now, don't bother about
that! That wretched man who hit
you on the head! They didn't
understand—"
Roger collected his strength and
gazed at her anxiously. '
“You arranged betorehand what

like

heaven. “Too clear for my lixing. Be
blow.ng to-night. She'd a'bin ariven
on ha{gl, a total loss by morning,

maybe
“I hardly think so,” sald Kitty,
coldly. “We could have got help
from Manreal!”

“Go on!” said the Captain.
“There's no craft in Manreal with
power enough to have pulled her
off. Why, I .houldn’t be surprised if
I haven't strained my own hull.
Stuck fast, you were and it coming |
on to blow, and a revolution going
on ashore, yacht been stolen, as you
told me earlier, and these damn
Dagoes likely to kick up a dust at'
any moment. You're luckY to have |
your yacht at all, madam!”

“Ah, well,” said Kitty, preserving

him,

Country Style pork Chops

6 loin pork chops

Salt, pepper, sage

1 onion, sliced

Flour

Drippings

Method: Wipe the pork chops
and rub each one with salt, pepper
and sage. Dip in flour and then

patterned paper. Paste on insides
of both covers, over top page and

cutout interior — and your box is |

finished.

brown them well on both sides in
plenty of hot, melted drippings.
Grandma saves all her bacon drip-
pings for the sweet flavor they give

youwd pay the Captain of the ‘‘Mar-
,1an” for hauling the yacht off?”
Kitty stared.

men marry

that bank! Lucky I was here. Don’t ! &nd environ
the look of the sky either,” he | them what
added, looking up at the peaceful chapter.

peace.
advice.”

job and I want to marry a girl I
first grade in school. !
ners, but my famil
Mayilower or win the Revolutionary War. while mine d:.d.
them have ever done anything since to get in “Who's v
My parents say they will disinherit me if I marxl;yA{}rx&s girl.

What about it?
Ans

Wer:

If you are 25 you are old enough to know your own mind, and if
you are self-supporting you don’t have to ask anybody's permission to
get married, so go along and mairy your sweetheart and be happy. !
talk of disinheriting a son because he doesn’t let Mamma and Pop pick |
Anyway, the faxﬂlly ﬁirni(ysb hget.s ogrgr
being snooty and by the time the first baby comes they n| ey made !

& h b i DOROTHY DIX.

the match, no matter how much they cpposed it.

out his wife is too sill

—If you had to defer any business
or other important work yesterday,

vibrations encourage
perservering determination, both of

sar.e..

| spend money wastefully on tlowers and presents or to observe anniver-|
And when Le occasionally takes me out for an evening's amuse-

ment we go to some inexpensive place and he orders the cheapest-priced

alshes on the menu.

“He says that is the way his father treats his mother and it is the
Now I have been brought up under a

way he intends to treat his wife. N
different regime. My father consid

master, and, while we have always lived within our means
| dulged ourselves in all the pleasures and comior.s we could aitord. My
| father has always treated my mother as if she were a queen and not a
:slave, and his first consideration ha; always been her happiness. Besides
:that, I am a competent business woman, with a good saliar
i I think of the chances of my autocratic, tight-fisted fiance changing into

a considerate, generous hushana, or o
unpaid

and do his way and like it.

“Nothing of the sort happens, yet

“O1f course, all husbands and wives

do have to adgjust themselve, to a degr
ever think alise.
even these adjustments are not maae wiil
lact, a iarge Lie insurance company estimates tnat three Lmes us many
murders ave the result of domesiic quarlcls as there are 1 gangs.er siay=
ings.
8 “So the moral of all of this is that if you want to be happy though
married you musl pick out the kind of wives or husbands you want o
begin with instead of beiooling yourselt into uunkilg Lnal you can make
them over to your liking atter you get them.
ment, father's example and mother’s teaching have made
they are and what they are gomng to be to tle enu ot the

all sober truth, what we call ‘the adjustments’ of marriage con-
sist in the one who has the most intelligence and the highest sense or
responsibility giving into the selfish and dictatorial one for the sake ol
And it is pretty hard on the poor goat, I gave as my final bit ot

Family Opposition Swept Aside

Their opinions ana

In
ears

Dear Dorothy Dix—I am 25

heard of it.

to discuss.

CORNER

MOCHA LAYER CAKE

1-2 cup butter or shortening

1 cup fine granulated sugar

2 egyy, separated

2 cups sifted cake flour

3 1-2 teaspoons baking powder

1-2 teaspoon salt

3-4 cup muk

Method: Whether you are using
butter or shortening, you will find
it a great deal easler to cream, 1t
you let it stand at .room tempera-
ture for some time so that it will
be soft when you are ready to use
it. .
Cream the softened butter or
shortening until it is lLght and
creamy, then gradually cream in
the sugar, and if you make a prac-
tice of always using a f.ncly granu-
lated sugar in your cakes they will
have a much nicer texture.

Separate the eggs and beat the
yolks weil and add to the creamed
mixture.

Sift the flour once, then measure
it and sift again with the baking
powder and sait. The amount ot

household drudge, I get jittery.
Yet my flance says that as soon as we are married I will see that
he is r.ght

“You do well to be afraid,” I told this girl, “for of all the fallacies
that have ever been preached about marriage none is so uniounded, or
has done so much harm. as that which leads young people to believe that
there is some magic in the marriage ceremony that changes the natures
and characters of men and women from which they are to what thew
mate> wish them to be.

mg Dumb Doras or fr.volous little fashion pla.es or v.ragoes

in the fond belief that as soon as they are married they wil turn into
intellectual companions or thrifty housewive, or mild ht.de Angel Faces.
d we see girls marrying drunkards and neer-ao-wells and oull.es 1t
perfeet taith that marriage will wurn them mto sober go-getiers and wile=-
spoliers.

ve been in love with since I was in the
She is a fine girl, well educated, has good man-
objects because her fam.ly didn’y come over in the

salt will depend on whether you use
butter or shortening. A 1-2 tea-
~poon will be sufficient if you are
using butter, but you will need to
use 1 teaspoon salt if shoriening is
used.

Add a small amcunt of the sifted
dry ingredients and then a small
amount of the milk alternately to
the creamed n*xture. It is not
necessary to beat in the dry in-
gredients or the mil", if the short-
ening or butter has been well-
creamed in the first lace—you just
have to mix them in until they are
well blended into the batter.

When all the dry ingredients and |
milk have bcen used, add the Ilav-l
oring. Then beat the two egg
whites until theéy are stiff, but not
dry, and fold them into the cake
batter.

Pour the batter into layer cake
pans that have been either well-
greased or have been lined with
waxed paper,

Place the cakes In a moderate
oven (375 deg. F.) and bake for
about 25 minutes. When the cakes |
are done, they will have shrunk
away from the ecges of the pans‘
slightly, and if you insert a tooth-
pick, it will come out c.ean.

Remove the cakes from the oven
and turn out of the pans onto cake
racks and allow to cool. While they
are cooling, prepare the following
mocha icing.

ers money a .ervant instead of &
we have in-

. and when

1 me being metamorphosea 1o an

But I wonder. And am airaid.”

every day we see optlmistic young

who keep oul of the divorce courts
ecause 110 Man ala 10 wolnan
es are bound to contlict, and
out battle and blooashed. in

Q

1t can't be aone. Heredily

MOCHA ICING

old. Have a good and permanent

5 tablespons butter

2 tablespoons cocoa

2 1-2 cups icing sugar

4 tablespoons strong coffee

Method: Use soft butter for this|
also, and cream it well, Then cream '
in the cocoa. Add the icing sugar '
and the strong cotfee alternately, a !
small amount at a time, beating |
well after each addit'on. When all!
the ingredients have bzen used, |
beat the icing hard for about 2 or |
3 minutes, ‘ !

But if any of
Who" I have never

All

YOUR  INDIVIDUA

(By FRANCES

(Copyvight, 1939, King Features Syndicate Inc.)
Look in the section your birthday comes in, and find
what your outleok is, according to the stars.

e e " s e " e e e e e e e e e e

For Friday, Jan, 19th
MARCH 21 to APRIL 20 (Arles)

Beneficent
action and

tackle it early today.

which chould enable you to make
headway, gains, F.nances especlal-
ly favored.

APRIL 21 to MAY 20 (Taurus)—
This day spells sensible caution in
all matters that require s gnatures,
estimates, promises, agreements,
transfers or property, bonds. Day

Cover the top of one cake with a '
layer of icing and then place the
other cake on top of this. Then ice
the sides of the cakes and finish |
with icing the top. |

If you chop about 1-3 cup nuts |
\ finely and sprinkle over the top of
" the iced cake, you wi'l have a cake '
% | that you will be proud to produce |
‘on any occasien,

L HOROSCOPE

DRAKE)

judgment and mismanagement
(caused by too hasty action or
overconfidence) can put you in the l
red. Think before you speak or

act! \B»dian Legion will open Feb.

) 4 | national campaign raise $500,000
AUGUST 23 to SEPIBMBER 28 gond! CRURMER, o rase S00.000

CANADIAN LEGION CAMPAIGN

(Virgo) — You born betore 8ept. 7 | 4 y

should find today prot.table, 1t | B e ienl0 gIVe ~ Querseas,
you do your best and cooperate | Sask., acting chairman of the Leg-
willingly -with the right ‘forces. |ion's dominion command, told a

You other Virgoans: Be especially |meeting here Saturday.
alert in all important matters. Be )
tactful, not too critical,
SEPTEMBER 24 to OCTOBER
23 (Libra) — Excelient influences
for lending your talents to im-

Don't let pleasures intertere,

MONTREAL. Jan. 14 —'l'he1 ‘fan-‘
al

Ing the a®vice of SOUND people!
who are on the conservative side. |

The Women Folk

LET IT GROW

When you have g happy thought,
Be careful not to hide it,
Because the thing for you to do,
It you are kind and sweet and
true—
And I am saying this to you—
. Is, right away, divide it!

A happy thought is sometimes fine
That grows to be a treasure,

But only if you give a part,

With generous and joyous heart,

To someone—then you've made a

start
To bring it to full measure,

The one to whom you give a share
Will in delight receive it;
He will divide it with a friend,

BASEMENT MAY BE MADE
CHARMING AND LIVABLE

Few things make a house obso-
lete more quickly than an unfin~
ished basement. . A charming liv-
able area may be made out of its
extra space at very low cost .

Basement space cleverly utilized
gives a house & real air of spa-
clousness and added livability. An
informal extra living room, a game
room or lounge, den playroom, or
workroom will furnish the entire
famlly with extra happiness and
pride of ownership when visitors
come.

POTATO FONDANT

And think how far it will ex
Some say that it will never end,
And 1—oh, I believe it!

Goldfish pike and salmon never
sleep.

A German sclentist prophesies
that another influenza ep:demic
will hit the world in the year 1948.

Canada’s first census was taken
in 1871. The population at that time
was not quite four milllon. Today
it 1s well over the eleven million.
mark.

Canada has about 783,000,000 acres
of forest, which ccmprise mcre, than
one-third of the total land area of
the Dominion.

a three-cent postage
income the

To buy
stamp takes all the
railroads receive for havling an
average ton three miles, for the
average revenue is only about one
cent a mile.

Apples have been cultivated for
more than 4,000 years, and there
are now about 2,000 varieties. They
were brought to our shorcs by the
early colonists, and were grown in
Acadia in 1635.

It is estimated that there are
three hundred million rats in North
America, or apprcximately two for
cach human being, Each of these
filthy disea"e-carrying rodents con-
sumes about two dollars worth of
food a yeas.

There recently returned to Italy,
but not to his beautiful villa on
Lake Maggiore, from a visit to
London, & former shipowner who
has been doing much for Anglo-
Italian friendship in his own way.
He {5 Captain Neil McEachern and
he created around his vi'la one of
Burope's finest botanic°l garcens.
The English head gardener was
lent by England's famed Kew
Gardens, and 120 Ital’an garden-

1 ers work under his direction. When

the war broke out, Captain Mc-
Wachern presented his villa and
marden to Italy, a gesture of sym-
rathy much appreciated by the
Duce.

Overcome mineral deficiency ailments
with NOVA-KELP, the NATURAL food !
supplement. Attacking the cause is better |

than dosing the symptoms! Prevent and

correct rheumatic, nervous, glandular,

and skin disorders in your family!
Sold at all drug stores.

Nova:
Entry forms at your druggist

2502

1 cup mashed potato

1 on butter

1 teaspoon vanilla

Icing sugar

Method: Peel the potatoes and
cook them in boiling, salted water
until they are done. Drain and
mash very f or better yet, force
through a potato ricer or a fine
sleve. There should be no lumps.

Place in a bowl and beat In the
butter. Add the icing sugar gradu-
ally, working this in until the mix-
ture is of the right consistency.
Add choppea frults or nuts as de-
sired, form into small balls and
roll each one in cocoa or dip in
melted chocolate.

Caramels are as easy to make as
fudge, but the directions must be
carefully followed, and if you
haven't a thermometer, then follow
the cold water test accurately.

NEW YORK —(CP) —»Bulilt mod-
ernistic at a cost of $4,500,000 the
city’s first skyscraper high school.
11-storey School of Needle Trades,
will open Feb. 1 witha student en-
rolment of 3,800.

BLUE WILLOW APPLIQUE TEA
TOWELS

s NEW contest

DESIGN NO. X 645

Artistic applique designs you wil
| never stcp admiring. I-l’cln irol
| transfer pattren No, K 645 contain
motifs for five towels, illustrate(
color chart and complete instruo
tions.

To order this pattern, senq
15 cents in coin or stamps
Needlework Bureau, Charlottetowy
Guardian.

| To Charlottetown Guardian
Needlework Department

Design No. X 645

NAMe — = == = = = — - —
Address — — — — — — — — — -
City — — — — Province — — — ~

oo o000

Why, no!”
Just as easily you can make many Rog_er let his head fall and shut

other smart articles for your home | «fu’sef}as I feared!” he sald weak-
and for gifts. Our 32-page booklet ]y, “Now we're open to a salvage |
gives full directions for making claim for heaven knows how much!"” |
pretty and useful objects—among Kitty gazed at him, put her hand
them a Victorian footstool, a candle to her head with a dazed little
holder, a mosaic tray, antique book A Moan. and fled.

ends — from such things as bread- ' eroﬂrey Paish followed her on
boards, tin containers, embroidery | 46¢X-
hoops, odd pieces of wood.

Send 20c in coins for your copy
of Decorative And Useful Objects
to The Guardian Home Service. '

sure to write p'ainly your Name '
Address, and the Name of booklet,'

(027550 |
THE SPASMS OF

Name

Street Address

in dishes like this.,

Now lift out the chops and make
a thin gravy In the pan by allowing = anufacturing, domestic affairs,
1 tablespoon of flour to each table- MAY 21 to JUNE 2! (Gemini)—
spoon of drippings. Add 11-4 cups, No excuses if you don't make some
of milk or water or milk and water | progress with such trendly rays
mixed to each tablespoon of flour abounding! Your particular line of
used. Cook this until it is nhICk-l endeavor, hobbles, research, in-
ened, then lay the pork chops back | vestigations, confidential and gov-
in the gravy and arrangeé the thinly | ernment work, study, examinations,
sliced onion over the chops. sports, theatre and radlo interests

Cover closely and bake in a slow | sponsored.
oven, (3256 deg. F'.) for about 1 1-2 JUNE 22 to JULY 23 (Cancer)
hours or simmer gently over a low | —If you'l] overlook the little mis-
fire on top of the stove until the ' takes of others youll have eyes
chops are very tender and the| only for the big things that can
gravy almost all absorbed. be accomplished in good style, Un-
necessary worry and doubt are
taboo .

JULY 24 to AUGUST 22 (Leoy—
One of those in between days when

! most favorable for ordinary routine,
=0lid Investments, laborious work,

CAPE GIRARDEAU, Mo. —(CP)
—After 98 years the Kearns famil

has completed ijts hand-made quilf.

proved methods, new sc:entific dis-
coveries and government projects

Try harder to increase ycur ijil-
come

OCTOBER 24 to NOVEMBER 22
(Scorpio) — Your vibrations point

to much the same sort of cay as
for Libra.
mendously in the activities I have
mentioned for them. Mix business
with pleasure this even.ng, if pos-
sible.
! NOVEMBER 23 to DECEMBER
22 (Sagittarius) — A mediocre sort
of day unless you are ambitious
enough to pull it out of that state
and make it a peppy, remunerative
one for yourself and those about
you. No day for oversensitiveness!
DECEMBER 23 to JANUARY 21
(Capricorn) — Mcney and occupa-
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Mrs. O. B. Kearns’ husand's grand-
mother started it and Mrs. Kearns
Just_finiched_it.

right direction can put you in the
way of makipg_@}ﬁ, or when mis-

tional gains possible through con-
centration, deliberation and heed-

And you can ald tre- |

(Aquarius) — Today calls your

reap biggest rewards. Friendly
| rays, Mind the diet!
FEBRUARY 21 to MARCH 20

(Pisces) Neglect and indiffer-
| ence can be today's worst enemies.
Recognize them for the Rarm they
do, both to the present and to the
future, and shun them absolutely.
Cooperation important.

A CHILD BORN ON THIS DAY
will be faithful, serfousminded; at
times likely to be grave, Tt shou:d
learn to dwell always upon the hap-
pler things and to seek solace in
religion. A sense of humor should
be developed throughout lite, When
grown, could do well as a promoter,
organizer, general business manag-
er, agriculturist particularly,

TILLIE THE TOILER — A “FAINT” THAT FAILS

By Westover

e
§ GOOD GRIEF.T FAKE A FAINTING

SPELL TO CHANGE THE SUBTECT
FROM FOOD AND ALLEN SAYS

~~< MAYBE I'M HUNGRY Z_
S - Sy
i & Now
£ h JUST SIT
i : STILL AND
: 7N\ RELAX
/ :/-’

7 GEE, I WAS
FAKING,BUT
M NOT FAKIN°G

OH, ALLEN.YOU WERE
RIGHT. I AM HUNGRY.
COME TO THINK OF IT,
T WAS SO BUSY TO-
NIGHT T FORGOT
TO EAT DINNER

JANUARY 22 to FEBRUARY 20:!.’ S m a rtest AI:‘ashionS

energetic, magnetic personality into
action in full swing. What you do '
with a smile and a good word will |

And Winter Styles
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Two of the mo.t flatter.ng aud
popular young styles are combined
to make this dress. The double
breasted closing ,very narrow and
very chic and the longer walstline
that makes you look absolutely
lovely. The skirt fullness over the
hips gives you the new silhouette
but you can make your dress gath-
ered all the way round if you wish,
This is the frock that all the girls
will admire when you go back to
school or wear it to a party. Nice
for the career girl, too, as she can
wear it to the office and on to
dinner later, Make your new cover-
up evening frock from the same
pattern,

S8tyle No. 3111 is designed for
sizes 10, 12, 14, 16, 18.and 20 years.
Size 16 requires 4 3-4 yards of 39-
inch material for street length.

8end fifteen (15c) (coin 1s pre-
fered) for pattern. Write plainly
your Name, Address and style
number Be sure to state the size
yon wish

Style No. 3111 Bize ...

Name

Street Address

Ol Province

FEMALE PAIN

Women who suffer painful, irregular
periods with nervous moody spells due
to functional cause, should try Lydia E.
Pinkham's Vegetable Compound, made
especially to help weak, rundown women

a e

during such “trying times.” Try it/ ]
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