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The HOUSEWIFE and
E_ HER ACTIVITIES

No star goes down but climbs
in other skies;

'The rose of sunset folds its glory up

To burst again from out the heart
of dawn,

And love is never lost, tho' hearts
run waste.

And sorvow makes
heart a seer;

The  deepest dark reveals the star-
riest hope,

#nd Faith can trust her heaven be-
hind the veil.

the chastened

OSWALD, THE PARROT,
FRIGHTENS BURGLAR

Oswald—the parrot—saved his
87-year-old mistress from being
robbed in a Berlin (Germany)
spartment house.

When a burglar entered her
apartment in thenight struck the
old lady over th: head several
times, and had begun ransacking
the room, the parrot, Oswald, came
to the rescue: “Help, thieves” he
screetched and kept on doing it.

‘The burglar tock one look at the
fmplacable bird and fled.

PLACE WHERE KOOTENAI
«... BROWN IS BURIED
NOW NATIONAL PARK

Waterton Lakes National Park is
what they call it now, but to Mrs.
Nichimus Brown, widow of “Koot-
enia” Brown it is just the place
where her husband is buried.

Mrs. Brown has almost reached
the century mark, lives at Twin

" Butte, but makes her annual visit to

Waterton where she spent 40 years
of her life, to see her husbands
Ernve. He died 18 years ago and was
uried opposite the site of his first
brading post near Lethbridge, Alta.,
(now. the Park).

Kootenai Brown of Xootenay
Lakes, as the district was called in
old days, was acting superintendent
of the place when he died.

Mrs. Brown is a Cree woman of
more than ordinary intelligence.
Bhe was “Kootenai's” second wife.
Bhe nursed and cared for him
during his declining years. Practl-
cally none of the friends she knew
In the old days are living today.

Wind is believed to have caused
the freak discovered by Pear] Sitton
In Greenfield. Mass. 1t consists of a
holly-hock bloom intbedded in- a
sunflower.

TOO MANY DONT’S MAKE
JACK A DULL BOY

Don't use the word “Don't” In the
nursery more often than you can
help.

How can you expect a child to
learn anything if you keep on say-
Ing, “Don’t do that” and “Don't do
this?”

This little word “Don't” means
“Don’t learn, don't grow, and don’t
be intelligent.’ Substitite instead
the word “Mind” for “Don't.”

Warn your infant of the dangers
around him. Tell him the water in
the tap may be hot and burn his
fingers. Teach him not to touch
bottles containing pills and medi-
eines,

If you have a firgplace guard the
fire from him with a guard securely
fixed to the fireplace. Keep the win-

.dows shut at the bottom. Do not

leave pins, needles, beads and the

‘lke about the floor for him to swal-

low or tread on.

A WORD ON GOOD MANNERS

The first and last word in good
manners —Don’t fuss. .

You cannot teach your bettérs their
manners.

Manners are a device of wise men
to keep fools at a distance,

On ¢alm seas, my ship comes in,

If you should fall into any -extreme,
Jat 1t be on the side of gentleness

Your gentleness shall  force-more
than your force moves us to
gentleness.

A high degree of exclusiveness is

possible only to Do-nothings and
prized only by Know-nothings.

Tike salt, sugar may-be used to-

. Jfievelop flavor rather than for sea-

ning alone. In cooking peas, lima
ans or fresh corn when it is in
little sugar
th the salt. Tt will also improve

‘the flavor of stewed tomatoes.

Have you seen the new chintz-
ered knitting boxes? ‘Thése
easure fourteen by five and three

quarter inches, large enough to
hold your knitting, your wool, your
needles, and cleverly made with a
little outlet for your wool. The
chintz comes in plaid and flower
patterns of yellow, blue, red and
green, and is waterproof,

A Good Habit

Get into the habit of always
buttering cassseroles and baking
dishes before putting in their con-
tents. It not only makes the dish
easier to serve but saves a lot of
work in washing the utensils after-
ward.

Butter for Sandwiches

Boften the butter for sandwiches
by adding a few drops of hot
water and working the water in
until the butter is soft. is is
much better than melting it as
this way the butter is of uniform
smoothness.

Delicate Cake

If you do not care to break
apart the delicate cake and yet
hesitate to cut it with a knife for
fear of spoiling its texture, use a
strong silk thread, hold it taunt and
cut through the cake with it. It
will cut as well as a knife.

TABLOID

Keep a ghecking pencil with a
dark-colored lead with your sewing
equipment. As you unfold each
plece of a pattern write its name
on it plainly. This will save much
time and bother when cutting,

CARE IS REQUIRED
IN PREPARATION OF
THE INVALID'S TRAY

Operation over, the patient comes
home from the hospital, and every-
body draws a breath of relief—but
there is still a ]ong pull ahead, For
convalescence is a long tedious chore
for everybody, especially for every-
Wody, especially for mother, sho
must prepare tempting dishes that
are neithex too rich Hor yet too light
to build up new vim and vigor.
Unless this is a special case, milk
is the basis of the convalescent's
diet—milk amply supplemented by
fruits.
Pure orange juice, slightly sweet-
ened and diluted grape juice and
lemonade are all good, and of course
canned and stewed dried fruits.
The capious patient who will not
drink milk may be served cream
soups, milk desserts and puddings
with cream, plain cr whipped.

" DISGUISED BGGS

Eggs are Iimportant, too, unless
the patient has an idiosyncracy
against them. Poached, coddled or
shirred, that they take the place of
meat. Th ¢ustards or Bedten into
milk and flavored with  vanila or
nutmeg, they are nourishing and
easily digested.

Meats should be used sparingly,
especially the muscular cuts. Liver
and sweetbreads are better. Be sure
that only very tender meat is served
on the invalid’s tray. In this con-
nection it's well to remember that
the expensive cuts have no advan-
tage over the cheaper cuts, provid-
ing the cheaper cuts are carefully
oooked until tender.

With salads, milk drinks, creamed
soups, cereals, vegetables, fruits,
fruit whips, gelatines, and milk and
egg desserts, there’s no reason for
letting the daily tray look monoton-
ous,

One. thing to remember 1§ Never
to serve a sick person anything that
1s not perfect in its way. If the cus-
tard is over-baked and watery, let
some well member of the family eat
it to “save it” if you must, but do
a fresh oné fof the invalid.

ORDERLY TRAY

Arrange the tray in “an orderly
manner without crowding, the vari-
ous articles placed so they may be
handled easily.

Be careful not to fill dishes too
full. Liguids spill easily when car-
ried on a tray, so use an individual
beverage pot if you can. Be sure
that hot foods are hot and cold ones
cold.

Pretty dishes, a flower on the tray
sparkling glass, gleaming damask
napkin of good size and shining sil-
ver means much to a person who
has nothing to do but get well.

From the earliest time, cran-
erries hlve grnced our t;!r:les on
h f as
they continue to do s0. We have
suspicion too, that they .always.
1. We've found them so delicious
n flavor and so gorgeous in color

ery course in our menus through-
the season.- They add, novelty,

ordinary dish. *

m mnh!rry season; ‘of course;

in September and from then

h until the first of the year they
avadlable in practically evory

inéfensing every year -and the
jearned many w:

e has
oﬂeﬂnq the little red berries
e family--and they lh them’ ﬂl.
Of course Ohristmas and
ries have so long beetl lmﬂd
pr  that everyone 100Ks ~ Tor
Mlu in some form of an-

dmbt‘- wuld foél - 8+
jolnted If dhe were not included.

it you have & special

the Ohristmas table, and |the skin
1 keerily

% Savory Cranberry Recipes

berries in cocktail form. The crah-
berry julce cotktail i most refreshe
ing, has penty of ddash and style
and is full of appetite appeal.

To make this rare and delectable
oodktail, cook 4 cups of cranberties
with 4 cups of watér until the
‘berries pop open (about 5 minutes).
Strain_through a ocolander or wire
strainer. Bring tho Juice . to the
bofling point And add 2-§ cup grah-
ulnted sugar and boll for 2 minutes,
©hill .and serve . oold i cocktail
glasses. ;

Another cranberty dish that
particularly intrigued everyone we
know who tésted 1t 48 & raw cran-
berry relish., This relish is made by
combining one pound of cranberries
xbu-!mcamncups sugar

are first pared with a
afp . tm:o the white m
trimmed off,

ul g
‘the surfads oxposed, luﬂn%h‘n of p »
removed

inder.

Add lh!

5
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.QLuf'lt Patterns

AIR CASTLE
Cut out pieces and set together as
indicr.ted on small block. Either

Set together in arrangement sug-
gested on quilt diagrain. Finish with
6 inch border around quilt.

Allow for all seams when cutting
pattern,

Block finishes 12 inches square.

20 pieced blocks.

22 plain blocks.

6 inch border around gquilt.

Material required

2 2-3 yards waterial for plain
blocks.

1 1-6 yards rose material.

1 1-6 yards yellow material.

2-3 yards blue material.

14 yard gold material.

2 yards white material,

9% yards 6 inch binding for border

When ordering give Number 41-6.

Send 15¢ for a book of quilt pat-
terns containing 7 beautiful Grand-
mother quilt designs — every pat-
tern different.

A Morning Smile

50-50

Mr. Murphy was taking his first
flight in an airplane. The pilot was
taking him over Dallas, and when
they were about 3000 feet up, the
plane suddenly went into a nose
dive.

“Ha, ha,”
righted his plane. “Half of the
ple down there thought we were
ing.”

“Sure,” sajd Murphy, “and 50 per
cent of t,he people up here thought
so, t0o.” -

laughed the pilot as he
all-

Mrs. Newrich was describing her
travels to an audience “And have
you been in South America?” some-

body inquired. - .
“Many times,” sald Mrs. Newrich,
rather bored. “I know it from end
to end’
“Then, of tourse, you went up the
Amazon?"”

“No! As a matter of fact, I didn’t,”
sald Mrs. Newrich. “But my husband |-
went to the top. ¥ou xnow I never
did .care for climbing.

. .

The ‘dentist had not dealt very
gently with the inspector of taxes,
and that official sat moodily at his
desk, rubbing his aching face,

Suddenly his face lit up, and he
rang for his head clerk. .

“Has that assessment been sent oﬂ
to Mr. Jones, the dentist, yet?” he
asked,

“No, sir,” replied the clerk:
sending it tonight.”

“Good!” said his chief. “Bnglose
it in & second envelope and mark it
plalnly —“This is not going to hurt

“I was

print or plain material may be used. |

- | glgolos and go-getters.

you."
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Practiced
By Husband
Or Wife

_

Don’t Like Your Husband’s

ties? — Get a Divor
Mental Cruelty! —

>
~

ce on the Ground of
For Uncongenial-

ity Has Become the Great Crime—
angl the Racket—in
Marriage

A large proportion of divorces are granted on the ground of mental
Husbands and wives get upon each other’s nerves with their
ume habits and mannerisms. A wife cannot bear the way her husband
gargles his soup.

wruelty.

tears by

aceount

his wife

middle-aged.

But such are the risks that married couples faoe in these days
their spouses can drag them into the divorce court for assault and battery
mentally committed, and who never know whether they are giving & good

performance as husbnnd or wife, or

But the mental cruelty’ divorce charge, which gets away with mental
murder, causes one to wonder about many things. One 4s, why People are
80 much more critical of those to whom they are married than they are
‘The only human beings in the world who are expeot&

e

of any one else?

to be perfect, without fault or blemish, are husbands and wives.
take our families, our friends, our acquaintances as they are, and, if they
make good on a reasonable number of the qualities we like and admire,

we are satisfled.
“Oh, well, you can’t have everything,” we say philosophically,

we overlook Mary's temper because she is so kind and put up with John's
being a bit of a deadbeat because he is such good company,

to inflict such

A husband is bored
his wife’s babbling. The party

the first part has to live in Washington on
The party of the

of his business.

second part prefers to live in California.
married couple have not the same tastes in
politics or pie.

John Sprat can eat no fi
can eat no lean,

are pinch-hitting for a torturer,

don't strike any such general average with our mates.

A man feels that he is defrauded if his wife does not possess every
virtue. He wants her to be handsome and showy and a swell dresser
He wants a parlor ornament and a kitchen
And women are equally unreasonable in their demands. They
expect their husbands to be patient, domestic beasts of burden and dash-
ing men of the world, to be romantic lovers and practical business men,
And when husbands and wives do not measure
up to these impossible standards we are bedewed with the tears of those
who weep upon our breasts and tell us of the cruelty that their wives

and domestic and thrifty.
utensil.

and husbands inflict upon them.

You never hear a man say that, while Sally isn't much to look at
and doesn't know whether Einstein is tanned goods or a new drink, she is
a crackerjack cook. and he would never be where he is if she hadn't pinch-
Nor do you ever hear a husband
say that while Mary is probably the worst housekeeper in the world and
thinks that money was made to throw at the birds, that she is so dear and
sweet and pleasant and entertainlng that she makes life a joy and a de~

ed the pennies in their early days.

light tor &l about ‘her:

Nor do you ever hear a wife say that whlle Tom is short on sentiment
he is long on-being & good provider and thnt you can take a lot for grant-
ed from a man who says it with cars and trips to Europe. Nor do you
ever hear; a wife say that, while Percy hasn't the gift of moneylmaking,
he clvés her s love g,ad tenderness th at keeps her heart warmer than any

les ‘would.-

Men wmt wives who are the good cooks and the savers and
And women want husbands who make love with one
And when they don't get everything
tied up in thelr marriage certificntts they accuse their mates of cruelty

No .
the fashion-plates.
hand and money with the other.

and inhuman punishment.

In one recent divorce case the wife’s complaint was that he didn't
She was all soul and he was all business. She had

speak her language.

ra tastes and he had low jazz yens. And the martyrdom ot

fl'lnd ope
ife with ohe not on her plane was not to be endured.

‘Thousands of othe;
bility of temper, yet

[gause_their bosses have ways they do

is uncongeniality 'a’ erime only when practiced by a husband or
Tt-1s just part of the mystery of marriage,
! DOROTHY DIX

_Why
‘wited ﬁobody Xnows.

marriages go on the rcoks because of incompati-
ese very same people who cannat live with a hus-
band or wife who doesn't think just as they think and isn’t interested in
the same things that they are interested in do not expect their friends to
bé rubber stamps of themselves, or dream of throwing up a good Job be-

not like.

3ays: When‘ ‘

Taste in Neck-

And thtse differ-
ences of temper and temperament are alleged
sufferings upon men and
women that it entitles them to break their
marriage vows, wreck their homes, and half-
orphan their children.

It must surprise many a good, kind, gen-
erous man who has never raised his hand to
his wlfe save to bestow gifts upon her to find

mmaelf accused of being a brute who has mentally beaten her black and
blue by not wiping his feet on the doormat when he came in, or by not
wanting to step out to a night club after a hard day’s work. Equally it
must be amazing to many a woman who has twenty-five or thirty years
slaving for her husband and catering to all his whims to discover that
she has inflicted agonies not to be borne on hlm by getting fat and

when

And

but we

THE COOK'’S
CORNER

COCOANUT LEMON DELIGHT

% cup sweetened condensed milk

% cup lemon juice

Rind of one lemon

1 cup whipping cream

2 eggs

4 tablespoons sugar

% teaspoon lemon extract.

Blend together milk, lemon juice,
lemon rind, extract, egg yolks and 2
tablespoons sugar. Mix to a creamy
smoothness. Then fold in % cup
whipping cream and half of the egg
whites, stiffly beaten. Pour into bak-
ed pie shell. Cover with meringue
consisting of % cup whipping cream
and the rest of the egg whites, beate
en until stiff and to which 4 taple-
spoons sugar have been added.
Then sprinkle thickly with shredded
cocoanut and brown slightly.

to
of
A

at,
FLAKY PIE CRUST

3 cups pastry flour

1 cup cold water

% teaspoon salt

% cup butter

% shortening

Sift flour and salt and cut in half
the shortening and butter until mix-
ture is like fine meal, add water
gradually, using less than 1 cup of
water if poesible Roll dough to %
inch thickness and spread evenly
the remaining shortening, Fold

&
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PRINCE OF WALES SENDS GREETING

+ h oy

The ploture’- subject .ll M

dough over three times and then roll
to required thickness. Always keep
dough at crumbly stage.

MARVEL LEMON PR
1 package quick setting lemon jelly
%toupoon. salt

1% cups warm water

1 baked 9-inch ple shell

34 cup sugar

Grated rind and julce of 3 lemons

%e yolkjsu powder, ar, salt

ombine jelly , Sugar,

and lemon rind with 3 tablespoons
water. Add egg yolks and stir well,
Add remaining water, stirring until
Jelly powder is dissolved. Oool. Add
lemon juice. Chill. When slightly
thickened turn into cold pie shell,
Ohill until irm. Cover with mer-
ingue or top with whipped cream.

PEPPER RELISH

This makes a green relish which 18
very pretty to serve with the beet
relish. Beets and peppers are als
ways in market so these relishes are
splendid to make for 5

8% oups

One dosen peppers,
1% cups cider
olal pectin,

green
light brown sugar,
O e d  discard

open peppers an

seeds and white pith, Put through
finest knife of food chopper twice.
Drain pulp. Measure, packing solidly
in cup until juice comes to top.

vinegar and prepared pepper
bring quickly to the boiling point
stirring constantly. Boil hard for two
minutes, stirring constantly. Re
move from fire and stir in pectin.
skim and stir alternately for five
minutes. Pour into sterilized glasses
and cover as in foregoing retipes.

STRAWBERRY JELLY

Two cups juice from canned straw-
berries, 1 lemon, 4 cups granulated
sugar, % cup commercial pectin,
Drain the syrup from the canned
berries and add the juice of lemon.
Put sugar and syrup into sauce pan.
Mix and bring quickly to the boiling
point, stirring constantly. Add pec-

a hard boll, Remove at once from
the fire, skim and pour into steril-
ized glasses.

Snavely looked pityingly at nuth;

then turned away; the old cow-
man was too disgusted to :mlk. It
seemed incrediblé to him t arly
one could look at a bull and not
remember him as one remembets
the face of a man,

The day came when Ruth, Ann,

and David set out to obtain some
Mexicans. 8he had told Bnavely
that she wanted to go, hetself, be-
cause she had never seen the town
of Palo Verde, This was partly
true, but she felt that he knew her
real reason: she wanted to he sure
to get some Mexicans. Ha réfuised
to go with her and she comman-
deered Ann for an interpreter. She
hoped David could stand the ride
—it wotld be twenty miles thete
and back, They would have to
spend the night—heaven only knew
how and where,

They had reathed the highway
and were peérhaps a mile south of
the gate when they met a covered
wagon, accompanied by a horse«
‘man, A lean old Mexican with
white mustachios and a
goatee, drove the tetim. Beside
sat a girl of eighteen, whose heay-
tiful fawn-like eéyes left the figure
of the young horseman, s Ruth
and Ann camé nearer.

Ann spoke quietly to Ruth, “I
think we better ask them piop“ i

"“Yes, do’

“Buenos dias, Senor,” Ann

dressed the o 1d man, He Drdﬂlpﬂr
pulled up the horses, arose,
shifting the reins to his 1eft méd
swept off his large hat th a oour
teous how.

volce which wis méllow:

Ann turned to Ruth, * wiil
be . good—they come from far in
Mexico—'round _the border they | In’
doan speak s0.”

"y thraﬂltdﬁomtolﬂm Md

dias, Sendras” hé re. |,

W U

continued to talk for some time.
The young horseman caressed his
tender young mustache and drew
-a little -eloser--to the girl's side of
the wagon. The girl caught..her
black mantila - about her throat
with a dainty ivory hand, her large
eyes lowered to the small tips of
her toes which rested on the foot-
board under a voluminous blue
skirt,

Ann talked steadily and with
surprising animation for . sevefal
minutes; her gestures and expres-
slon were much like those of the
old man, Ruth saw that she spoke
8panish more naturally than Eng-
lish. Finally, she nodded toward
Ruth and swept out her arm to
indicate the western mountains.
The old man was silent for a time
after: she had finished. He spoke
a short sentence to the young,
horsemsan. The young mén smiled,
shrugged his shoulders and said a
word or two, his eyes on the girl.
..'The.old man seemed undecided.
He asked a few questions of Ann,
| and after her replies fell into an-
. pther ailphoe, .

The. cohversation wes  resumed
And | continued pleasantly. Bud:-
dchly Ann turned to Ruth. “They'll
come, We pay them fifty dollars a
month, an’ give them fresh beef
when we butcher, The other things
théy eat they will buy from us, We
cant fix up a place in the barn fer
o -

“Amnnt!y everything was set-

Bhe spoke to.Ann. “What have

you. learned about these people?” .
“I doan'. know th’' countty they
come from—a ranch ten days over
the line, Don Franeisco was the
major domo--boss—of the ranch
but there was o death an’ s chang-
lmﬂuit the owners that he
didn't 1ike, so ‘he- left an’-come to
8 Alfredo was workin' at

count of the girl. They ought
know cattle work.”

some time that he

the ranch an' come along on ac-

They were entering the foothills
four miles beyond the ranch gate
when the old man drew his hotrses
to a stop. Ruth had noticed for
was intently

not continue. Thoughtfully, his

eyes scanned the mountains. “Why
shouldn’t they be named tor a
wolf?” she asked.

“Ah—these mountains, but have
“I not heard tales of these moun-
tains?” The old man paused again,
and there was an undercurrent of
anxiety in his voice as he contin.
ued. “Do I mistake myself, or is
there not one small canon where it
is said a rock speaks with a voice
of evil. There is a tale of travellers
which I remember to have heard
in my boyhood-is it not true?”

Ann spoke quickly to Ruth. “He's
heard about th’ voice. I doan think
he’ll go on.”

“‘Oh, Ann! Think of aomethmc to
tell him, I want these people-I like
them, Now, Ann, I'm going to ordet
you to tell the old man what I told

to

you to tell him; if it's wrong tq lle

in a volce which whs
graciousness,

soft,  polite

name of the wolf?"
“I have

hnhenuad s0," replied Anmn,
AR

‘Buenos. dias, Senioras,” he roplicd
mellowed

“Are these

udying
He tﬁrnnd t» mga uked in his
low mountains not mmed with the

heard that once they

Ann waited a moment but he did

not you, And I'm going to ask you
never to go through the gulch—
we'll build the road around it—and
no one will ever gb through there

again!”
To be Comtinaed

QUICK SAVOURY

Here i8 a quickly made, nourishin
savory, Simmer four tomatoes unt
soft, then rub through a sieve and

_season.
Blightly bheat two with a
pinch of salt and a little milk;

melt & nut of butter in a saucepan,
add the e:%a,mdmrover.low
gas until

Btir in the tomato bunn then
spread ofi buttered. tomst and’ gar-
nish with chopped parsiey,

For effiolency, the kitchen should
be eq with & foll of per
towels. may be used for drain«
ing baeon, to polish table glasswate,
to wi ollthatﬁltorm for

For the kitohen and = bathroom,
oileloth  outtains are 'M.mtm The
new ollcloth is thin and flexible,
It has a sleek, satiny finlsh. 1¢
oug up into eodl plilows
next summer for the porch, lwl
furthermore that cin be kep!

by xm lightly with a dunnned

-

tin, stirring constantly and bring to | from

about the voice the blame is on me, |-

i - aaauly
. o 19008
Eight membess and :
met at the home of Mis '
curria for the Decomber mmlnz.
‘The Pr d and

the meetlng with the “Island H.vmn
Roll call was responded to by giving
the name of “A Noted Canadian Wo-
man.” The minutes of last meeting
were read and and the fin-
ancial’ statement for the past year
was also read, not having been avail.
able at the annual meeting.. The
Secretary reported the total receipts
play and sale of candy held in
Afton Hall Nov. 20th, and the ex-
penditure to-date in connection with
same. It was moVed, seconded and
carried that the following articles be

wvided for the school, viz: Map of

aritime Provinces, sand table, coal
scuttle, shovel and dust pan, also re-
pairs made to the drinkin,
The Public Health report of New
Dominion School as prepared by
Miss Oman, Red Cross nurse, was
pr d for insp n by the
membeys. It was moved, seconded,
and carried that the Institute buy
T, B. Christmas Seals, The question«
naire on Child Welfare and Public
Health was partially filled out, and
will be completed at the next meet-
ing. It was decided to assist the
teacher with programme of Christ«
mas Conoert, also to provide decora-
tions for the tree and candy for the
children.

The business being concluded, two
interesting contests wére put on by
the program committee, followed by
instrumental musiec, furnished by
Mrs, Geo. Wilson, Mrs. MacDonald
and Mrs, Currie. The hostess sérved
a very dainty lunch, and Mrs. Arthut

hald invited the members ‘to
her home for the January meeting,
roll call to be answered by “What I
keep in my medicihe chest.”

g, L
sodecscess i‘i"“

SMART FROCKS FOR
FASHIONABLE PEOPLE

‘The December meéeting
Mellick Institute  was -he
home of th
The singing of “‘Silent. Nlcht" open<
ed the meeting. ‘The usual
was carried out. ' Arrangements were
made to provide Christmas cheer by

ountain, [ Way of treats of frult for our oldest

resident in the district, ‘Mrs. Mac-
Eachern, and for a siok lady; treat
of oranges for the school children; a
donation for the Orp! , grocer-
leg Yor a needy family, donltlon for
the Santa’ Pal fund. Special men-
tion must be ‘made of a donation
made to the Institute—a lovely cap
and scarf, kmt.ted‘?y Mrs. John Jen-
kins, Birch Hill ho, though not a
member of our Imtltute nor of our
district, 15 so interested in ofit wohk
that she has made this special don-
ation to be disposed of in the inter-
ests of the:Institute. The next meet«
ing will be held at the home of Mrs
W. H. Drake. ) .

A TONGUE TWISTER

Bee how many tmies you oan

rapidly repeat the <following sent-
ence without makidg a mistake:

Twelye .troublesome tailors taste

ing te punu. toothsdme tarts, tried
o trip ten taciturn priies.

We have often thought that
stuffing have never been given
quite the consideration of the cook
or the praise that is due
from those who enjoy a welldressed
bitd, It has been a great question
why this is the case. Probably be«

proberly prepared ,and the dréssing
or stuffing placed before the dinet
has been soggy. ¢

A good dressing must be well
soasoned, IV must be sufficiently
molstened,” but not so soaked with
liquid that it is a soggy mass when
served. Also the amount and . kind
of seasonings, and the type of
dressing or stuffing used depends
tiponi the kind of meat or fowl it 18

mnn bt o 1. quite

cessing 18 qui
often the . The most common
foundation used is bread,. but often
it 1s replaced with other ingheder.ts
such as rice, ' pobtatoes and corn,
With these variations there Is a
wide cholce of eaoh type for meat

Wmnmmmx-

ing, it might be well

them | has been

oause they have - so seldom - been | eteé

To Make Bread Stuffing'

to add just
a Bbit of baking powder to the mix
ture. After the foundation stuffina
been mwstered, you can vary it
to suit your taste by adding nuux
chopped celery, apples, sage, sum

mer savory, chestnuts, susaocs

Dﬂm. i one good recipe:
Bread Stufling
§ tablespoons melted Biitter
‘1 tablespoon finely mthinced onfon
2 oups dfy bread

1-4 teaspoon pepper
;1-2 teaspoon each -sage, chopped

reley  and celery:
1 to 2 tablespoons mhl or stock
1-2 beaspoon sajt.

Melt the fat in the 4 trym. pan;
add onion, and saute wntil tender
Add bread crumbs and seasoning:
aAnd mix well. Add  milk or stock
This makes & loose, light stuffing
preferred by many to the soft
moist or compaoct type of stuffing
This may be varied by t

the onum”or ug, n.nd mﬁ?%




