e AT S

PRl

S

PAEPIOERTS egsommog

i cepper s

S8 w

T 0o

PAGE EIGHT

e

"THE CHARLOTTETOWN GUARDIAN

— S R

e e e S e e ad

MAY 1, 1933 :

“00““““%%“%” LR e e o

46000000 0004 00 >

40

Woman S Realm -:- Social and Personal -:- Fashzons ate therature

Sasas st o nd

0000000000000 000000 000000

*40 0040

+00000000-004

S44000000000000-00-000

— —

o : g Advises
w [Dorothy Dix i
Siuander ’ of Toda
\ Happiness? 1 y

Are You One of the “Thrifty” People Who Re-
fuse to Capitalize on the Joys of Today in
the Hope of Having More Tomor-
row? ~do You
Nag Your Husband or Grouch
at Your Wife—and Still
Hope Some Day to
be Happy?

Are you a happiness waster?

There are a great many people who are so thrifty that they never
throw away even so much as a penny. They always snap oub the light
behind them when they leave a room even for a
moment. Every particle of food left over goes into
the stockpot. They have the potato peels to a
gossamer thinness. They save the backs of old
envelopes, and use up a lead pencil to the stub.
They drive their cars as little as possible be-
cause they want to save their gasoline,

The only thing they waste is life.
thing they throw away is happiness.

The only

I know a woman who is throwing away her
happiness by nagging. She married a young man
who was the answer to any malden's prayer for a

. husband and he was wildly and romantically in
love with her, but she is driving him away from her and killing his affec-
tion for her by her nagging. He has got so he dreads to come home of
an evening because he knows that he will be met at the door by a fretful
volce reminding him for the millionth time to wipe his feet on the mat
and complaining about his being three minutes late and never remember-
ing to hang up his hat in the right place.

The atmosphere in that home should he gay and joyous, but it is as
dark and gloomy as a tomb because the woman at the head of it is

. always whining and complaining and thrashing over old grievances about

her husband lending an old friend some money ten years ago that has!
never been repaid or the time he went to see his mother when she wanted
to go on a pleasure trip. They have a beautiful car, but a ride in it is a
torture because she back-set chauffeurs and every minute prods him with
_admonitions not to drive so fast or not to go so slow. or to watch out for
8 truck or ‘not to run down a dog.

That woman has happiness in her hands, but she is throwing it away.

1 know a man who is throwing away his happiness by his grouchiness.
He has a fine, prosperous business, a beautiful home, a wife who is pretty
and sweet and amiable and intelligent and a splendid housekeeper, beau-
tiful children. All the materials of happiness, yet he makes out of them
nothing but misery for himself and his family.

The very sound of his key in the door of an evening sends the tem-
perature of the house down to zero. It hushes the children’s prattle and
makes the cat scuttle for the cellar, He comes in looking like the day of
wrath, finding fault with everything that has been done and left undone.
He never speaks except to criticize or say something unpleasant. He finds
fault with the food. He knhocks his wife’s management. He flies into
rages over nothing at all and spends the evening in a sullen silence that
condemns the universe and takes all the pep and flavor out of life,

This man's wife and children live in trembling terror of him. They
never say a word to him that they can help for fear of bringing down
upon their luckless heads a torrent of abuse. They are glad when he
goes off on trips. ‘Thankful when they can escape from h}s presence.
He might have the love of his family and their appreciation and grati-
tude for what he does for them, for he gives to them generously. He
might have his children's arms around his neck. He might be their
confidante and have them tell him all their hopes and plans. He might
live in that paradise on earth—a happy home. But he throws it'all away
for the sake of his grouches.

I know plenty of other people who waste their happiness by not con-
serving the joy of today. They are like that character in “Alice in
Wonderland” who says: “Jam yesterday. Jam tomorrow. But never any
jam today.” There is never any jam an their bread today, yet today is
all that any of us have.

How often do yoou see women who have good jobs for which they
get goodo pay, who are following some occupation in which they are really
interested, yet who make themselves wretched moaning and groaning be-
cause they have to work and support themselves or because they are not
married. Not getting a single kick out of the freedom and the financial
independence and the careers that so many other women crave,

How few mothers get any real fun out of their children. Especially
when they are little. They look on their babies as burdens and complain
about being tied down by them and talk about the sacrifices they make
in having to give up their bridge and night clubs and being kept so husy.
They are bored by having to wipe little noses and wash little faces and
walk miles after little todc And they miss the thrill and interest of
watching a little mind unfold and the sweetness of a little head cuddled
on their breasts and the greatest flattery that any human being ever gets,
in having a little child look up to you as all-wise and all-powerful and
all-good.

And look at the thousands and thousands of men and women who
never enjoy life as they go along; who deny themselves the good clothes
they desire until it is too late for them to dress up; who do without the
gootd food they crave until they have lost their digestions and can only
live on milk and mush; who put off the traveling of which they have
dreamed from their youth until they are so cold and rheumatic that all
they can do is to sit in a chimney corner in a chair.

Happiness wasters, all of them. Foolish people who had happiness In
their grasp and threw it away.

Don't be one of them. DOROTHY DIX.

YES, AND YOU'LL FIND
IT SO EASY ON YOUR
HANDS, AND SO
ECONOMICAL

IT WAS A LUCKY DAY
FOR ME WHEN I
DISCOVERED RINSO.
1T MAKES DISHWASHING
SO EASY— GREASE!
SIMPLY VANISHES

Millions use Rinso in
tub, washer and dishpan

| and pack firmly, especially in the|

GARDENING
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MAKING A ROSE BED

In order to make a godd bed for
roses where the soil is not natur-
ally deep and where there is poor
drainage, first remove the good soil
from the surface, then remove the
lower soil so that about two feet in
depth of soil is removed altogether.
Then, if the soil needs drainage,
lay three inch tile on the.bottom
with sufficient fall to carry the
surplus water away, having, of
course, some outlet for it. If this
tile drairing is not practicable,
some gravel or small stones below
the two feet of soi! will help the
drainage. Put good surface soil,
preferably w'th some clay in it, on
the bottom, spread a heavy coat of
rotted manure on it, and dig it in.
Then pﬁt back the surface soil
which had been removed from the
bed, or better soil if it is poor, and
again d'g manure into it, should
make ‘gocd bed for roses.

GARDEN GOSSIP

Three fine panstes, two blues and
one yellow, prouldly worn by Mrs.
E. I. Rokerts, 181 Thompson Drive,
sturgecn Creek, told of spring at
the meeting of the St. James hor-
ticultural . society, Winnipeg, on
Friday, March 31. “We have been
pcking f'owers for two weeks” said
Mrs. Roberts, “from. these plants
brought into the basement last fall.
English - wallflowers, too, have
yielded a profusion of bloom from
plants wintered over in the base-
ments”. Sweet p-as are the summer
specialty of the Robert's garden.

Two applications of finely sifted
wood ashes p'aced on the surface
of the soil of pot plants will com-
pletely control the black flies
wh'ch are sometimes so trouble-

.| some in the house, says Dr. Ken-

ney, pres'd:nt of the Winnipeg
horticu'tural society. ~ Water well
after appplying the ashes, making
the applications 10 days to two
weeks apart.

Sift soil for the seed flats fine,|

corners. Level off with a smooth
board or a brick to avoid puddling|
Water in the moming with a {'n
spray using water from which. thp
chill is taken. Gl

Overcrowded  seedlings cannoj
make the growth wanted to gl\'&
a quick start when they go out
drors, Transplant or “pick ouf”
just as soon as the seedlings cgm
be hand'ed, to st'mulate roots ajd
keep the tops stocky. Good lgrt
and plenty of fresh air, with a mjo-
derate heat will keep them grcm-
ing thriftily.

Cover the seed flat with a damp
cloth or a picce of glass if  sepds
are very fine. Remove the covey as
soon as the seedlings push thraugh
the scil.

Study the garden now for weak-
nesses that may be overcome with
the help of the pruning shears.
Complete the garden plan and
pace orders for seeds and other
mater'als to Ye 1sed in the garden.

Tools should now be ground, oll-
ed and repaired in readiness for
the t'me when they should work
quicily and efficlently. Supplies of
stakes, and labels may now be
made. ready.

TURNIP ODDITY

Kohl rabl {s an oddity of

the
vegetable garden, whose  table
qua'ty d:serves a b-otter place in
the calendar of vegetables than

it usually receives. It is really an
above ground turnip, whose' delica-
cy of flavor s rated with the
cauliflower. It likes a rich garden
s0'1 that warms up qu'ckly and
conditions such as produce crisp
radishes.

The seed should be p'anted in a
f'nely prepared bit of earth just as
soon as the ground warms up, sow=-
ing rather thinly and thinning to a
distance of six to e'ght inches. The
swollen stems. are harvested for
use when two Inches in diameter.
.If they are left to become larger
they tend to become coarse and
lose flavor. Quick growth is the

| secret of success with this vege-

table,

STOMACH COMPLAINT

DISEASE which
starts with indi«
Eestion, gassy, sour
stomach, dizzy
spells or gcncral
lassitude may
helpe d by Dr.
Pierce's Golden
i Jedlcal Discovery,
i g oon?i SIndkl .
also res, uickly.
l?el::d 3?3 gﬂeﬂ“‘r Bemonpo 44;! Simcoe

1@‘“ 0 1
fl;',dlgr;dolr’nimo:\. Goﬁd‘m dMe:l’Ifu Duccvery

ndown an

d the gas !
:elchtdvm lre tly nn - the 'Dly
covery' toned u nnd ltnn ened my system
8o, that I felt 100% better.”

Write to Dr. Plerce’s Clinié, Buffalo,
ege
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A SPRINGTIME WISH

O, tp be a robin

In the Spring!

When the fleeting days o April
Are a-wing,

And the air is.sweet with knowing
Where the hidden buds are growing,
And the merry wmds are golnz
Wandering!

O, to be a robin

With a nest

Built upon the budding branches—
Bast or West!

Just to swing and sway and dangle,
Far from earth and all its tangle,
Joining in the gay bird-jangle,
With a zest!

—Isabel Ecclestone MacKay

TATTOO ARTIST IMPROVES
ON MOTHER NATURE

A Manchester, (Eng.) artist can
improve on nature. He can give a
rosy glow to a ladys pale cheeks
and put a charming cupid's bow on
her lips.

And the blush will not rub off or
wash off, and the cupid’s bow is
really kiss-proof,

For the artist who does this work
is a tattoo artist. He is Tom Eng-
lish, of Ardwick, Manchester, who

learned the art many years ago
aboard ship.
Linked Hearts Popular
Although he _has given several

young women. a permanent ¥hush
and a charming cupid's bow, Mr.
English says that these possibilities
of tattooing are not generally known.
Yet young women frequently
come to him for g butterly tattooing
on their back or a fancy garter
tattooing around their leg.

“But the greatest fancy is, to
have their sweetheart’s name link-
ed with their own in two hearts,”
he sald.
“Bub change

supposing  they

| their sweetheart?” he was asked.

, “They often do,’ he replied, “and
then they come back here and have
the name taken out. One young
woman ‘- has heen back lere six
times  already. Some day she will
make up her mind”

LATEST COIFFURE TAKES
COLOR OF WEARER'S GOWN

The de:u.ante who wears a green
gown, in' the opinion of Bernard
Ernest Swiss, beauty expert, will
be complying. with the latest fash-
glint of green gold in her hair.
ion edict if she appears with the
Ernest described a gilding pro-
cess for coiffures at the conven-
tion of the Ohio Hairdressers As-
sociation.

If the fashionable lady's gown is

ed with green gold. The color will
be heavy in the wave dips and
light on the crests, Ernest sald.

And the gilt, he added, washes
off easily, so that on the next even-
ing the wearer may wear her locks
tinted bronze to match a new gown.

BEAUTIFUL LIVES

Everyone feels instinctively that
all the beautiful sentiments in the
world weigh less than one lovely
action; and that while tenderness
of feeling and suceptibility of gen-
erous emotions are accidents of
life, permanent goodness is an
achievement and a quality of the
life. “Fine words,” says one home-
ly old proverb, “butter no parsnips”
and if the question be how to render
those vegetables palatable, an ounce
of butter would be worth more
than all the orations fo Cicero. The
only conclusive evidence of man's
sincerity is that he gives himself
for a principle. Words, money, all
things else are comparatively easy
to give away, but when a man
makes a gift of his dally life and
practice, it is plain that the truth,
whatever it may ke, has taken pos-
session of him. From that sincerity
his words gain the force and per-
tinence of deeds, and his money is
no longer the pale drudge ‘twixt
man and man, but, by a beautiful
magic, what erstwhile borc the
image and superscription of Ceasar
scems now to bear the image and
superscription of God.

NEW LIFE

Some- of us are far too fond of
routine. The older we get the more
we become slaves of habit, We de-
velop a fatty degeneration of mind,
cettled ways and views, we become
typical of our age, our occupation,
our generation, moored to rusty
conventions and prejudices, dis
trusting new ideas, fearful of en=

terprises promising risk,
We are scared stiff of displaying

green, she will have her hair spray-| -

originality lest we are dubbed ec-
centric. Every day and in every
way we do not get better and bet-
ter; we remain, so far as we can

+4e
—

THE COOK’S
CORNER

FRIED PIES

Daintiness With Chic Styles

ILLUSTRATED DRESSMAKING LESSON FURNISHED
WITH EVERY PATTERN !

ﬁ»nmm—'

2 cups flour

% teaspoon salt

1 egg, beaten

2 teaspoons baking'powder

They are so flattering!
What a grand time you can have

ocontrol our circumst -
ly the same, and we slnoerely trust
and pray that we shall be permitted
to go on being the same for ever
and ever.

Sometimes the crisis that comes
along to stir those sluggish waters
upon which we delight to rest
brings new life with it. We hate it,
but it does us good. It braces the
soul.

SPIDERS THAT FISH

seventh  volume

The of the
“Transactions of the Bose Re-
search  Institute, Calcutta,” Sir

J. C. Bose, whose research work on
plant life has gained for him a
world-wied  reputation, describes
diving spiders that catch fish, ants
that build bridges, and other am-
azing creatures.

“In a pond of water at Dum Dum
I found a large number of diving
spiders,” he writes. “Numerous sun-
fish or minnows were also swim-
ming about in -the same pond.
When frightened, the fish took
shelter under floating leaves and
remained there until the danger
was over.

“I noticed some four or flve such
fish feeding at the edge of a small
nymphold leaf; a female spider
was also seen, sitting at the centre
of the leaf, and watching the fish
patiently for a long time. Trom
the attitude of the spider a curs-
ory observer would have concluded
that she was absolutely indifferent
to the movements of t" > minnows.
“But the spider crept very slowly
from the centre toward the edge of
the leaf by alternately advancing
and then stopping for a while.
When sufficiently near she -sud-
denly fell upon one of the small
fish, about three-fourths of an inch
in length; she caught the fish by
the neck and inserted her polson
fangs into it In vain did the fish
struggle to set itself free.

“I next attempted to photograph
these spiders in the very act of
capturing and devouring fish. The
task proved to be exceedingly dif-
ficult. Success, however, attended
my efforts after I had kept the
spiders in a shallow vessel contain-
ing water for five days without
any food, so that they became ex-
tremely hungry.

WEATHERCOCK OF SENLIS

We are glad to know that the
lost weathercock = of Senlis hns
been found again.

making one or all of these “bits”
of lingerle for your spring wear.
It is such dainty interesting sew-
ing you can do in your spare eve-
nings. They require the minimum
of material, and cost you next to
nothing.

Organdie, pique, net, lace and
crepe silk are popularly used.

Style No. 681 includes the four
different types and is designed in
one size only,

5 tabl Orisco,

2-3 cup milk (about)

Stewed dried fruit or frult jam.

Sift the dry ingredients together,
cub in the shortening. Add beaten
egg and enough milk to make a stift
dough. Roll about one-fourth inch
thick and cut rounds, brush edges
with milk and put a spoonful of
fruit into the centre. Fold together
to make a semi-circle and press
edges well. Fry in deep fat until
golden brown. 8prinkle with pow=

dered sugar, Price of Pattern Is 15 cents in

stamps or coin (coin is preferred.)
Wrap coin carefully.

ORANGE TEA CAKES
No.’ 681,

esecsscsnrsssncssencsecees

1 cup sugar

3 tablespoons Crisco

2 eggs

%4 teaspoon salt

3 cup orange juice

Grated rind one orange
1% -cups flour

174 teaspoons baking powder
Cream the Crisco and add the ity
sugar and unbeaten egg yolks. Beat| If you wish a beautiful sheet of
until very light; add oroange rind| transfer embroidery contaning over
and julce alfernately with sifted (6o designs, send 15 cents additional
dry ingredients. Fold in beaten egg | for pattern No, 2350.

whites. Bake in small greased muf-
fin pans at 375 degrees.
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0IL_LAMPS

vard from beak to tall, s made of| N, matter how pure the oil may
solid copper, and it was stolen bY|pe it {s advisable to strain it into
thieves who cvidently meant | ¢hs container. This can be done by
melt {t down, placing  a small plece of cotton
They scrambled up some scaf-| woo] inside the funnel.

folding left by workmen repalring|. 7¢ the ofl Jamp is not burning
the tower, and carried off the wea~- properly, boil the burner in water
thercock about a month ago. in which a genercus amount of

The townsfolk * were outraged.) waghing soda has been dissolved.
Their weatherccek had kept watch| pgagore using new wick, allow it
on them ever since 1250, and they to soak for an hour or so in vine-
coyld not endure to think of him gar, then dry in the open air, The
going into the melting pot. Many wick - will give = a brighter and
C. N. rcaders must haye sympa~|geagior light and will last much
thised with = their anxiety. Now longer.

there is groat rejolcing. The bird
has been found under a bridge
which crosses a stream in Senlis.
There it had lain for a month,
while every one looked for it in
the haunts of the bad characters
of the district.

Evidently the thleves were frigh-
tened, and threw it away. It must
have been d'fficult and dangerous
to get it down the tower, which is
some 240 feet high; and, after all,
they had no reward for their ar-
duous labours.

MACARONI AND TOMATOES
BAKED

Two cups cooked aacaroni, 3
cups canned or stewed tomatoes,
1-4 teaspoon salt, 2 tablespoons
melted butter, 1-2 cup  buttered
crumbs. Add butter and salt to the
tomatoes, arrange . alternately in
layers with the macaroni in a but-
tered baking dish. Cover with the

This enormous bird, measuring a much to be thankful for.

They have damaged the bird a | buttered crumbs and bake in hot

Q;

A Morning Smile

A negress was charged with as
saulting another negress.”

“Luella Washington,” said the
magistrate, “what have you to say
foor yourself?”

“Your worship,” replied Luella,
“Ah nevah struck that woman, An

‘nevah toouoched her, Ah had repri-

manded her foh throwin’ garbage

out back, an’ she kept on doin’ i

an’ this mawnin’ Ah reprimanded

her again. Ah come downstairs from
ma flat up above, an’ was holdin’

up mah right hand jes’ like the

Statue of Liberty, jes! like Ah'm

holdin’ up mah right hand )
reprimanding that woman, anx'“'&

Ah come close to her she jes' jump

ed head first ovah the railing. Ah

nevah touched her.”

“What did you have in the hana

you were holding up like the Statue

of Liberty.”

“A hatchet.”

In the smoking room of a clul
two business men just passed mids
dle age were criticizing the young
men of to-day.

Saild one: “Look how reluctamt
young men are to marry and settle
down,”

oven of about 400 degrees Fahr. for
25 minutes. One-half cup of old
cheese grated, may be added to the
buttered crumbs and sprinkled over
the top to make astasty crust.

good deal, but he is still what his
maker made him 700 years ago.
He might have been kettles, nozzles
or dcor-knobs by now. Senlis has

“That's s0,” replied the other.
“They seem to fear marriage. Why
before I was married I didn't know
the meaning of fear.”

G-E TELECHRON CLOCK
You can depend on “electric time™
~—it's never fast, never slow, No
winding — no regulating.

G-E DELUXE HOTPOINT RANGE

This beautiful new model offers the extra
tages of Automatic Oven Control, Slidi
B:enomv Coolur

’

G-E WASHER

drudger
on clot

—-vn

00se lbm
models. BEasy

advan.
Shelv
t Utility Drawer and 11 umlnn:
Top. Inquire about convenient terms,

Makes play of vnh day! Ends
wear and tear
ou money.
al attractive
arranged,

Home Appliances

G-E MONITOR-TOP REFRIGERATOR

The choice in 1 out of 3 homes with A n
electric refrigeration. Backed by 4.

G-E “JUNIOR™ REFRIGERATOR
ew and worthy ani

Year Service Plan which ?B Monltor L R."rl":':f”#:

against repairs on the A g Bﬂy“lu.l:::ln. g ’ﬂ‘.‘

(!ounr“(ull years, Sold on cennment

ert

llllrdl you
or

GENERAL ELECTRIC
APPLIANCES ARE
MADE IN CANADA

GENERAL@ ELECTRIC

GE IIOMIII’ E

Moeans better flavol —dunllntu—-<
ness, Equipped vlth Hl Spud C-llod ‘le

eloctric unn element in

ly ovnnduld-nnurw

G-E VACUUM C R
;:'Ilthl s child can
qulikl'

erful suction cleans
onu.‘“hr. a 1 %

E-108

CANADIAN GENERAL ELECTRIC Co., LIMITED




