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The HOUSEWIFE and

%o love our God with all our
strength and will;

%o covet nothing, to devise no ill

Against our neighbors; to procure
or do

Nothing to others which we would
not do

Whese are his precepts, and alas, in
these

What is so hard but faith can do
with ease.—Henry Vaughan.

MILK A FOOD

A good many people even today
still cling to the old idea that
milk being a fluid cannot be a food
or a source of nourishment, says
a writer in New Health Magazine.
They regard milk as only for in-
fants, No doubt the old-fashoned
‘termn of reproach, “milksop,” is
based on this notion. But though
natural enough, all this is bad
physiology. For to begin with, all
food, however solid, must be in the
first instance be reduced to the
state of solution in-order to be ab-

absorbed, it is not a food. Everything
we eat, even the most solid—hard-
boiled eggs, ham, biscuits, hard
cheese—all are brought down to a
ptate of more or less perfect fluidity
pefore they are digested and then
pass into the blood.
Take sugar for instance; unless
is dissolved in water or tea and so
me perfectly invisible in its
solution it cannot act as the

know it to be. But sugar dissolved
fn water is more of a fluid than is
milk. Thus, with milk because some
of its contents are in invisable solu-
tion, they are none the less energy-
giving foods. Is not the solid cheese
derived from milk by clotting, but
the cheese is no more nourishing
than was its non-solid precursor.
Yhe fact that a nourishing sub-
gtance is in solution does not ren-
der it any the less nourishing.

DPARK AND UNUSUAL COLORS
FOR SLEEPING GARMENTS
The general fashion for ¢&olors
which are unusual in extending
even to lingerie—a field which has
fong been devoted to a limited list
of delicate pastel tints, But it is
now recognized that dark and un-
wusual colors may be employed for
nightgowns and sleeping pajamas.
One New York shop is introducing
mightgowns and pajamas of shirte
avaist style in dark and unusual col-
ors in satin. Navy, oxblood, marine
blue, angel blue, dusty rose and tea-
rose comprise the list of featured
eolors,

For the Baby

Is it in order to celebrate the birth
of the little Prince that some of our
Edinburgh shops are at present
making great “displays of  baby
clothing and etceteras?

One window has arranged itself
in a scheme of pale yellow. Dainty
little embroidered garments wear
the spring-time colour, as do tiny
mirrors and pawder boxes and all
the other requisites, brightened
with little sprays and posles of
ooloured flowers.

Tartan Teacups
‘The fact that the Royal bride is
Beottish is bringing Scotland to the
#ront in more ways than one. Tar-
Ban check designs are to the fore—
even in chint!
Miss Clarice Cliff, a well-known

- HER ACTIVITIES

for dinner and tea table pottery
has tartan borders in the various
clan oolourings. The black and
greens, blacks and reds, look strik-
ing on honey glaze grounds. They
will blend with the check fabrics

furnishings this winter.
The newest teapot in this ware is

triangular with a special top that
keeps the lid from falling off,

LONDON' BRIDES PREFEE
5 NOON. WEDDINGS

It is 18 months since the British
authorties extended the limit of
the legal hours of mamriage from 3
a.m to 6 p.m., yet the most popular
wedding hour is still round about
noon.

This is what I learned writes a
woman correspondent of the.Lon-
don Daily Mail at register offices
and fachinoable wedding churches
in London. Tradition, they say,
“dies hard.”

At Caxton hall, Westminster,
where many famous people have
been married, they remain open for
marriages until 4 pan., but the
couples who want to be married at
that hour are few and far between,
an official told me.

“The majorty of couples come to
be married round about 11:30 and
up to 2:30, then there is a gradual
falling off up to 3:30,” he added.

At Chesley Register Office, where
the hours of marriage are from 8
am. to 6 p.m., they report that the
morning is the most popular time
for weddings.

“People like to get married early,
to have a wedding lunch and go off
early on their honeymoon trip, in
the old-fashioned way,” said a rep-
resentative of the registrar.

The Rev. Henry Montgomery-
Campbell, rector of St. George's,
Hanover square, said that the “idea
of the late wedding has not caught
on at all at the moment—but it
may do so later, of course, There
are only one of two weddings oc-
casionally which take place at a
late hour. But on the whole the ex-
tension of hours has made no dif-
ference.

“Tradition dies hard among

brides. The weddifig hour, where
fashionable ceremonies are con-
cerned, is usually between 2 and
2:30.” .
The Rev. W. Perryman, of St.
Mark’s, North- Audley street, de-
lared that his church seldom sees
a wedding after 3 p.m.

Tiled Hearths

Washing tiled hearths is apt o
split the glaze, so try rubbing them
instead ‘'with a cloth  dipped in
meythylated spirits and polishing
them with a soft cloth.

Iodine Stains on Linen
Jodine stains can' be removed
from bed linen by saturating the
stains in cold water and then cover-
ing them with bicarbonate.of soda.

Contrasts
There are many interesting
things done in the way of color
contrasts, also fabric contrasts—
monotone coats with printed frocks,
for example combinations of taffeta
and crepe, also taffeta with woolen,
the crisqgj medium introduced imn
yokes, plastrons, revers and the like.
Gored Gloves with Corded Seams

The gored silhouettes of dresses

pottery designer, in a new design

inspire the designs of gloves, which

and they are to be much used in’

e —

If Your Husband is on the Verge of “Stray-
ing” Ascertain the Allure of the
“Other Woman”

Women whose husbands,forsake the home fold to run after slrange
dd always profess to believe that the “other woman” possess occult
powers with which they cannot compete and which no man can resist,

They endow their rivals with mysterious and
frresistible . attractions that no mers wife and
mother can either understand or emulate, Hence
they take no shame to themselves for losing their
husbands to women who are neither younger nor
better-looking nor more intelligent than they are.
For what woman can war ‘With sirens and vam-
pires,

This, of course, saves the deserted wife's face,
but, in the slang of the day, it gets her nowhere.
What the woman who has a husband with a wan-
dering foot needs to do is to try to find out the
secret of the “other woman's” allure, the way she
makes her magic, how she throws her spell over
men, and imitate her, 3
For, after all, the siren has no cryptic formula for putting the ‘“come
here” upon men. What she knows about pleasing men and making them
eat out of her hand every other women in the world really knows. It is
the recipe for HOW TO GET YOUR MAN and HOW TO HOLD YOUR
HUSBAND that Eve gave her oldest daughter and that has been handed
down from mother to daughter ever since, and it is made up of equal
parts of keeping your hair curled and your complexion on, and rubking a
man’s fur the right way and making him feel that in your eyes that he is
about seven feet high, better-looking than any cinema hero and an oracle
who could settle every world problem in a minute, if he only gave his
mind to it.

This, in a couple of nutshells, as Andy would say, is the whole secret
of the vamp. - Her technique is simplicity itself, and there is nothing in
it that the Dumbest Dora of a married woman could not duplicate if she
would take the trouble to do it. ;

The siren makes herself attractive to the man she - wants by being
easy on the eyes. She dolls herself up and puts her best foot foremost.
Many a man has been caught by the fluttering ribbon, or a fresh wave, or
a pretty frock, just as thousands upon thousands of husbands have been
lost by sloppy kimonos and run-down-at-the-heel shoes and faces smeared
with cold cream. The fatal attraction of the business girl against which
wives rg.ge in vain is her trimness and trigness and her being always well
groomed.

Then the siren always shows an interest in a- man whether she feels
it or not, which his wife seldom bothers to do. She listens with an alert
and absorbed expression when he talks to her, and begs him to repeat that
perfectly fascinating story about the dog he had when he was a little boy.
She laughs at his jokes, though she may have heard them a hundred times
before. She is all sympathy over the way his boss treats him at the of-
fice, and she thinks it is perfectly marvelous how he pulled off that stock
gia.:, or traded in his cold car for a new one, or was elected to'the Joiners

ub. '
In a word, she makes him feel that he is a brilliant conversationalist
and a wit and a spell-binder and that she admires and appreciates him,
and he naturally seeks the society of a woman who gives him this pleas-
ant reaction. Probably nine-tenths of the men who wander away from
their own firesides have gone in search of a listener,

Their wives derided their opinions, interrupted their best stories to
say, “Just look at the cat,” showed that they were bored when they tried
to'talk about their hopes and plans, said, “For heaven’s sake, are you going
to tell that old joke again?” when they tried to be funny. And so when
they found a woman who would lend them her ears they fell for her with-
out a struggle,

The siren gives a man a run for his money. When he takes her out
she makes of it a festive occasion. She makes a man feel that she is having
the time of her life and that she is grateful and appreciative of the pleas-
ure he is giving her.  She never wet-blankets a party by finding fault
with everything that has been arranged for her entertainment, She
doesn’t spoil a good play, as 8o many wives do, by wondering every few
minutes if the baby is uncovered or if the house has caught on fire, or
take the flavor out of a good dinner by counting the cost of every item on
the menu.  She peps up every little treat and adds to the joy of the oc-
casion, and that is why men like to take her out,

nnal.ly, the vamp yes-yesses men instead . of arguing with them and
contradicting them.  She tells a man how handsome and clever he is and
how much she admires him, and because none of us ever weary of the
voice that sings out praises she lays upon him a spell which he does not
even desire to break. It is only after the sweetheart who has told & man
how marvelous he was, becomes & wife who tells her husband hew dumb
he is and what a poor makeshift of a creature, that the husband begins
cocking an ear again for the voice of a charmer.

Oh, the technique of the vamp is simple enough. It is the aifficulty
of following it at which wives balk. ’ '‘DOROTHY DIX,

show corded or tucked seams ex-
tending from the fingertips to the
edge of the flaring cuff,

BACK FULLNESS

Back fullness contnues to be

manifested in formal fashions, in
spite of all the talk about front
fullness, with godets of ' pleats,
shirred sections, gores and un-
pressed inverted pleats all contri-
buting to the interest shown in
movement at the back.

Feather in Her Hat

By JULIE ANNE MOORE

When they were riding back to
Washington, Rita found herself
seriously speculating on the possi-
bility that Carl meant more to her
than she had let herself believe,
.and in an unguarded moment—
hardly aware of what she was doing
—she dropped her head on Carl's
shoulder and said, softly, “You're
nice, Carl , . . Youre the sort of
man’s man a girl would fight for.”

It all happened so quickly that
the first Rita knew the car was
motionless at the side of the high-
way and she was being gently
crushed in arms so powerfu! that
resistance was useless, Startled and
a little frightened by the unexpect-
edness and violence of his impetu-
ous embrace, Rita strained against
him. But when his lips were press-
ed to her own and his hot breath
beat against her face, she felt as if
all the strength of her body had
gone out of her and she lay limp
and unresisting in his arms,

“Rita . . .” N

Her eyes were closed, but her lips
moved, soundlessly.

“You do love me, don't you?”

She opened her eyes then and
because it seemed the¢ right and
natural thing to do, and the thing
she wanted to do, she slid her
hands along his arms and over his
shoulders and slowly drew his face
down to hers,

. s

Both Mollie and Ann were' in bed
when Rita came in, but Ann was
awake and asked, “Why don’t you
turn the light on, Rita? You can't
see to undress in the dark.’

But Rita was thankful for the
darkness, thankful that Ann could
not see the high flush of her
cheeks,

“I'm getting along splendidly,
thanks,” she said. “How did you
and Mollle find everything at Run-
brecker’s ”

“About as you'd expect, I imag-
ine,” Ann replied without intention-
al malice. “The Senator’s suffering
from a bad conscience over Deane
—and Selma’s grieving her heart
out about Carl.” Rita sald nothing
to this and after a moment Ann
asked, “Why don't you be a good
egg and let her have him, Rita? If
wyou loved him, it would be a dif-
ferent matter.” !

“You couldn't, I suppose,
wrong about that?”

Ann’s eyes strained through the
darkness, seeing nothing. “Why,
yes, I could be,” she conceded. “Am
I?”

be

Out of a new-born conviction
Rita said quietly “I'm afraid you
are, darling.” But she had no in-
tention of amplifying this—it was
all too new and thrilling to be sub-
Jected to prosaic discussion, “What's
all this about Senator Runbreckers
oonscience? You don’t think he kill-
ed both his secretary and his own
son?”

“You're not serious, of course”
Ann said after a moment’s silence,
“but if you want a plain answer I
am not thinking.” .

Rita sat on the edge of the bed
and kicked off her shoes. “Some-
times we think whether we want to
or not. But still I don‘t know where
the Senator comes in.’

“Selma says he and Deane never
got along as well as they might
have,” Ann told her. “And they
had a hot battle the day before we
went to Boston. Deane was pretty
insolent, I gathered, and he finally
had to leave the house when the
Senaton flew into a rage and prac-

apart. . ., . The next time his fath-
er saw him, he was a corpse . . .
You can't imagine what that is do-
ing to the Senator.”

Casually, Rita said, “You know,
there's a possibility the police ought
not to overlook. The Senator al-
ways seemed to me a nice sort, but
you never can tell.”

The morning papers told of Lee's
failure to break the trans-contin-
ental speed record, but before Ann
saw a paper she had the news dir-
ect from Lee himself. His wite was
delivered while they were having
breakfast and she read it aloud:

“Motor trouble prevented break-
ing record Stop Heart trouble re-
sponsible for fact + I didn’t care
whether I did or not Stop Mother
disappointed you not with me Stop
Just told her I would make good
next time Stop I love you Stop I
love you and I'll never stop loving
you Stop Ignore last Stop. 5

His first letter arrived Thursday
and the same afternoon Ann had
a wire from her father:

“Your mother and I in receipt of
long letter from Lee Monday Stop
Is it true Stop Hope not.

DAD”

“Dad and I are cut off- the same
piece of muslin,” Ann said when
she showed the: telegram to Mollie
that night. “We're both afrald of
money and of people with too much
of it. He likes Lee enormously, but
he doesn't like the idea of my
marrying him.”

Mollie smiled, “He'll feel better
about it when he knows you're real-
ly in love with Lee. Why don’t you
go home for a little visit Your
father and mother will feel hurt if
you don't go back and tell them
all about it before Lee pops up with
a license.”

But Ann knew what her father's
first question would b»e when she
walked into the house . . . “Do you
love him, Ann?” , . . And she knew
she would need long and diligent
rehearsing before ' she would be
able to lie to him. 8o she wired
that he was to believe nothing he
heard and only half he saw until
she came home for a visit.

Lee’s gay, exultant letters ,and
her earnest efforts to reply to them
in kind wrought a noticeable change
in Ann during the next two months,
He was so whole-heartedly devoted
to her that it was impossible not to
share his enthusiasms.

During all of February and the
firgt two weeks of March Ann saw
Bill Hudson but once, and then
only for a minute. S8he thought of
him a great deal more often than
she cared to admit even to herself;

Be particular=buy your fleur by name. Purity

Filour has enjoyed your cenfidence for thirty

years. Always uniform quality ~milled from
the world’s best wheat —ensures comiplete
satistaction for every kind of baking.

PURITY

FLOUR

Best for all your Baking
o

SMART CLOTHES FOR
THE HOME DRESSMAKER

There’s loads of smartness about
today’s pattern, It is so very jaunty
looking with its plaits and “little
boy” collar. And so simple to sew.

The schemes in ginger brown rab-
bit's wool is very gay looking and
so practical for school wear.

Schemes in wool jersey, rayon,
novelties, lightweight tweed woolens,
etc., are excellent too.

Velveteen returning to favor, is
another scheme you'll like trimmed

with gold buttons and worn with| -

wide suede belt.

Style No. 455 is designed for sizes
11, 13, 15 and 17 years, Size 15 re-
quires 3% yards of 39-inch maler-
ial

‘Price of PATTERN 15 cents in
stamps or coin (coin is preferred.)
Wrap coin carefully,

NO. 455, 812 ..veeeee.0eecceicrens
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Name
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THE COOK'’S
CORNER

SWISS STEAK (TO BSERVE
THREE)

1 1b, round steak cut ‘1-in. vhick
6 tablespoons f}our
1 bay leat

3 teaspoon salt

% teaspoon pepper
3 oup water

1 tabl £

-

onion

but even so, her bad ts over
him came at increasingly greater
intervels andg she told herself that
once she and Iee were married,
they would not come at all.

Lee’s letter announcing that he
hoped to return to Washington
about the middle of April was de-
livered on Monday of the last week
in March and the next day Ann
arranged to be away from the of-
fice and wired her mother she was
coming home for a week’s visit.

(To be Continued)

Costume Jewelry

Jewelry pleces are larger than
ever, and everything is in sets, Gold
wire makes an attractive set, and
all the accessory colors, brown, red,
blue, white, etc., are made up into
large composition pieces, either in
sections on elastic or all in one.

tically threatened to take him

MATERNITY SWEEPSTAKES CONTEST ENTERS LAST LAP

-'Six Toronto Families In Race For $500,000
From Estate Of Late Charles Miller
—Ends Oct. 31, 1936

By HOWARD GERRING
Central Press Canadian Staff
Writer
.. TORONTO, Oct 26—~With half
a million dollars at stake, the
world’s strangest maternity race is
nearing an end. One year from to-
day, there will be waiting for some

Toronto mother $500,000 if she can
prove that during the ten-year
period 1926-1936 she has given birth
to more children than any other
Toronto mother.

Under the bizarre will of
Charles Vance Millar, millionaire
Toronto lawyer, bachelor and prac-
tical joker this sum of money Wwas

left to the most prolific Toronto
mother during the ten years fol-
lowing his death.

On October 31 of this year the,
estate of Charles Millar will go on
sale. The property and stock hold-
ings are expected to realize a half
a million dollars, but the exact
amount will not be known for at
least a year, according to the
executors of the estate. The selling
of all the property will occupy the
better part of a year by which time
the baby marathon will be officially
over,

ny, French-Canadian motﬂer, who
has had. 14 children (five of whom
have died), and who is expecting
another before Christmas. Of these,
Mrs, Kenny claims 11 have been
born since 1926. Mrs. Kenny, whose
hobby in making miniature build-
ings of Toronto as they appeared
100 years ago, will buy Muary Pick-,
ford’s birthplace to exhibit her now
over-flowing collection. On relief
for the last ten years, Mrs. Kenny
is perhaps the most cheerful of the
Toronto mothers who are contend-
ers for the money. Her chances,
however, depend largely upon the

Mrs. Kenney Leads
rgg_xgtrnion of the births of three

Leading the marathon so far as

whose births were not
g ed for some time after their

known, is little Mrs. Matthew Ken-

14

Mr. and Mrs. John Nagle

death., Doctors it is expected will
be called upon to substantiat

Mrs. Joseph Bagnato, mother of 23
children, nine born in the allotted
time. Of all the parents in the
marathon, Mrs. Bagnato and her
husband are perhaps situated
financially better than the other
‘contenders, Mrs. Bagnato is a court
interpreter, her husband a customs
inspector and they have a car, Mrs,
Bagnato wants only one thing with
the Millar money—peace and quiet.

Canadian Couple Contenders

“I want to be quiet,” she says.

Olose on the heels of the other
mothers comes Mrs. John Nagle,
wife of an unemployed laborer. In
August of this year a six-pound

baby girl was born to the Nagles,
making nine children in the nine
years since Charles Millar died. Mrs.
Nagle was sick in bed for four
months this year, the result of in-
juries when she fell from a step
ladder as she was papering the
walls of her home,

“This one makes five girls and
five boys’ altogether,” Papa Nagle
sald when informed that his wife
had given birth to a girl. “Suppos-
ing I won the money? I don't
know what I'd do with it. It's too
soon to talk.”

Mrs. Ambrose Harrison, wife of
a Toronto street car motorman,
proudly boasts of 14 living child«

(Continued on page 14)

Mrs.
Kenney's claim. This doesn’t bother
Mrs, Kenny.

“It's been a great race,
lose,” she smiles.

With twelve children, nine born
since October, 1026. Mrs. Steffano
Darrigo, Italian-Canadian mother,
is well up in the lead with Mrs.
Kenny in this strange race. The de-
pression caused the Darrigos to
lose their three fruit stores ,two
automobiles, their insurance, and
now bankrupt they have been fore-
éd to accept rellef.

win or

'

“I am going to win that Millar

money,” sald Mrs. Darrigo to-day.

“All my friends—théy laugh at

me when they read about Mrs.

Kenny and the others. But I will
show them yet.”

Expecting Twins

When told that Mrs, Kenny was
counting on twins to help her win,
Mr. Darrigo demanded: “How
about my wife? She has had two
sets of twins already. Maybe she
will have two more sets of twins.
Then there will be no doubt of win-
ning.”

According to Mvs.. Darrigo they
would open up their fruit stores
again so that their children would

i A

i

and thelr 10 children

2 cloves

1 tablespoon bacon fat

Method: Wipe steak and pound in
the flour, using the edge of a heavy
plate. Heat the bacon fat in a heavy
skillet and brown the meat. Lower
the heat and add bay leaf, salt, pep-
per, water, onions and cloves, Cover
closely and cook slowly for 1%
hours. Add more water if necessary
to keep from scorching.

ROLLED RIB ROAST

To cook a rolled roast, rub well
with salt and pepper, flour ligatly,
and place in an uncovered roaster.
Roast in a slow (300 deg. F.) oven,
allowing . 20-25 minutes per pound
for a medium-done roast.

About 456 minutes before the meat
is done, place the potatoes around
it and allow to brown in the fat
{from the meat. When done, remove
the meat to a hot platter, surround
with the Franconia potatoes, and to
the glaze left in the pan add flour.
Estimate the amount of fat and al-
low 1 tablespoon of flour to each
tablespoon of fat. Brown the flour
well, scraping the glaze from the
sides of the pan, Add salt and pep-
per, and slowly add hot water, one
cupful to each tablespoon of flour
used. Allow this gravy to cook until
thick and strain into a gravy boat.

HAMBURG STEAK FOR TWO

If a porterhouse or a sirloin
steak seems to run too large for a
family of two, try cooking a ham-
burg steak his way. You can scarce-
ly tell the difference. Ome-half

LA Morning Smile|

Real Estate Agent—“Well, what
do you think of our little city?”

Prospect—“I'll tell you, brother,
This is the first cemetery I ever
saw with lights.”

A bashful curate found the young
ladies in the parish too helpful. At
last it became so embarrassing that
he left.

Not long afterwards he met the
curate who had succeeded him.

“Well,” he asked, “how do you get
on with the ladies?”

“Oh, very well indeed,” said the
other, There is safety in numbers,
you know.” ;

“Ah!” was the instant reply. “I
only found it in Exodus.”

shoulder for this), seasoned well
with salt and pepper. Pat into a
flat cake large enough for two
servings. Place in a shallow pan, a
skillet or frying pan will ' do, and
place under the  broiler of your
range. Let cook about 15 minutes,
taking care not to get it too near
the flame, Remove to a hot platter,
dot over with butter and pour a tea-
spoon of Worcestershire sauce over
and save immediately. Do not mix
egg with hamburg steak and youll
find that so cooked, it is much fén-
der. This is nice served with fried

pound hamburger (use ground

onions.




