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The Golden
Sands Riddle :

By Alexander Campbell g

Mr, Xosa nodded briskly, “I am a
quite considerable detective, Recent-
ly I restored to Sir John Carr his
wallet, and achieved incarceration of
evil man Tickey Charlie, thus ef-
fecting release of my own brother,
wrongly suspected. Cases are similar,
are they not?”

Peter laughed.

“'You may be clever at finding lost
wallets,” he said, “but this is mur-
der. I think you'd better run along,
before Mr. Orion spots you. I rather
gather that you andghe are not ex-
actly soul mates.”

“Mr, Orion a crook,” said Mr. Xosa
dispassionately.  “Ask Mr. Quayle.
You will not accept my humble ser-
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vices, then? I am sorry, But you
may change your mind, He wno
never deviates from straight line

falls over precipe. Reflection brings
wisdom. My brother works here. His
name Is Nwana Xosa. White people

! call him Chocolate. That is a_jest,”
added Mr, Xosa solemnly. “Should
you wani{ me, inquire from him, I
will come with all speed.”

He bowed, settled his white hat on
his kinky head, gripped his black
stick firmly, and went out into the
sunshine, Peter shrugged his should-
ers and turned to the lift.

He found Lucy and Terence Parry
tczether on the sun terrace, consums-
ing cool drinks.

Lucy looked worried.

Terry said: “"Been having a seance
with the law?”

“It seems to be no secret,” said
Peter a trifle bitterly,

Lucy leaned forward and laid a
hand on Peter's arm. She said softly:
“Peter, vou're in trouble. We—Terry
and I want to help.”

Terence Parry sald: “Mind my
butting in, Lu ' Then, turning to
Peter: “I'm going to be frightfully
blunt. You're rather fond of Lucy
arent’ you?”

Peter found himself going red. “I
don't see—" he began swiftly,

“Oh, for the love of Mike!” Ter-
ence Parry's handsome face was
animated. “Let's stop beating
around the mulberry bush. You're
fond of the girl. Any goof could see
that. And she’s rond of you—shut
up. Lucy! You agreed to let me
speak my little piece! And I'm fond
of her—in my own quaint way.

“And I rather like you,” Terry
continued. Lucy likes you. Sir John
likes vou. That makes it unanimous,

“Well we suspect that something's
up. You suddenly come into a for-
tune. A man is killed, And you are
taken for a ride by the policeman in
charge of the case. Not to speak of
the guilty, hand-dog look you've
been wearing' since this fortune of
yours turned up. The fact is, Peter,
you're no actor . , .

“So what about sharing yeur
troubles with us? Item, we don't be=
lieve you are the sort of merchant
10 get mixed up in any dirty work.
Item, three heads are better than
one. So what about it?””

“Yes, my lad, what about 1t?” Sir
John Carr stood surveying them
with a grim smile. The smile relaxed
into a grin as they stared at him.
udden appearance had discon-
them all,
not surprised at you being
shccked by Terry's forthrightness,”
he told Peter. “Stronger men than
you have been overcome, But for
cnce his method of approach is quite
rizht. This is no time for beating
about the bush. Suppose you make
yourself comfortable, and tell us the
whole story?”

Peter did so. No one could have
resisted  that invitation, or mot
1 gratefully responded to the warm
1 sympathy of the three of them.
. Poter reflected ruefully that he had
i disliked Terry, and gone in awe of

AR

e

f Sir John. But that was before he

y got to know them. .
“All right,” he sald briefly. “Here

! goes."”

3 Once again he went over the fam-

1

.
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{liar ground, much as he had gone

over it with Quayle a few minutes

before. That earlier recital made the
Y telling all the easler. He talked flu-
; ently, and they listened wide-eyed.
: He told them, as he had told
Quayle: “I don’t expect you to be-
lieve it. I admit it's the most fan-
A bl

“I believe every word of it,” Sir

John interrupted. “Your Inspector

Y Quayle may pride mmself on dis-
¥ tinguishing lies from the truth. Buf
§ he hasn't made a large fortune out
i of the knack. I have. I am accus-
i tomed to backing my fudgment. I'm
: backing it now. I'm with you. Terry,

g : what about vou? And you, Lucy?”
¢ Terrv nodded. “Rings true to me,
3 1 all right.”
5 . “Of course I belleve you, Peter”
i ‘ said Lucy indignanttv. “What made
£ 5 you think 1 wouldn’t?”
; “Thank vou. all of you,” sald Peter
£l ' earnestly.  “You hardly know me,
| f \ d i really—"
i “stuff! What’s there to be grate-
ful about?” said Sir John loudly,
“you are telling the truth, aren't

¢ ! i 4 you?”
AR Lo The mining magnate was pacing
g i the terrace. He spoke his thoughts

oS aloud.

“The two vital questions are: Why
did Monte give a valuable tip like
that, and the money to back it, to &
perfect stranger? And, how did he
know ahout Golden Deeps himself?’

Sir John smiled grimly. “It may
interest you to know, young man,
that for a wild moment I toyed with
the thought that you had got that
informa‘ion about Golden Deeps by
breaking into the portfolio vou car-
ried for me yesterday! You, see,
your story aboub just getting a
hunch about Golden Deeps rang a
great deal falser to me than
storv you've just told. I knew about
Golden Deeps, but I'm pretty cer-
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Woman’s Re al

A Moming Smile

. “ONLY FOREVER”

Caller: “Is the doctor in?”

Five-years-old Child: “No, sir”’.

Caller: “Do you know when he'll
be back?”

Five-years-old Chtild: “I don't
know, sir—he went out on an
eternity ca<e.” !

SILLY QUESTIONS

Judge: “How far were you from
the scene of Ulie accident?”

Witness: “Two yards.”

Judge: “Did you measure
distance?”

the

Witness: “Yes. I knew some silly
idiot would ask me that question”,
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HORO

For Thursday, June 19th

MARCH 21 to APRIL 20 (Aries)
—Maintain a steady tempo enliven-
ed by fresh ideas coupled with the
“old "reliable” routine. If true to
» your Sign, you'll impartially judge
others and their actions,

APRIL 21 to MAY 20 (Taurus)—
Vibrations are all in your favor,
especially for -financial matters,
heart interests, domestic tranquil-
ity, personal issues. But you must
pring into play your dauntless
courage and determination to make
this a record day.

MAY 21 to JUNE 21 (Gemini)—
Disturbing tendencies which should
not effect your output provided you
introduce added effert to dispel
them. Watch out for honey-worded
schemers, off-color  propositions,
unpreductive projects that drain
your energies to the core

JUNE 22 to JULY 23 (Cancer)—
Even though the world's ills have
a profound effect on our country
we should “take it” courageously.
“Carry on” in the best traditions
of those of your birthdate and of
this glorious land of the free!

JULY 24 to AUGUST 22 (Leo)—

T

tain no one else did. Anyway, the
portfolio hadnt been touched. So
Monte didn’t get his 1miormativn
that way . . .

“We're so confoundedly handicap-
ped by not knowing anything anout
the man!” he went on irritably.
Can’'t you remember anything ne
saia to you that might throw some
ught on his movies?”

Peter put his head in his hands,
and thought.

When ne looked up again there
was a light of disbelief in his eyes.

“You've thougnt of sometning?”
said Sir John eagerly.

Peter's head was spinning. A sen-
tence from Monte's rambling dis-
course had recurred to him—a sen-
tence that sent an unpleasant quiv-
er down his spine,
= Fortunately he was saved the nec-
essity of answering.

A black man in the white tunic
and red sash, which was the livery of
the hotel, had come on to the .er-
race. His eyes quested and then
lighted on Peter, He hwried for-

ward.

“I beg your pardon. sir,” he said
in a deep, pleasant voice. “Mr.
Crawsby?”

Something ﬁbout the mild brown

lar.

“I has a message for you frawn
my brother, sir,” said the man. "My
brother, Mr. Xosa. Here it is, sir.”

He produced a folded note from
the pocket of his tunic, and Peter
took it. The man retreated.

Peter unfolded the note. M.

Xosa's handwriting was large, care-
ful and spiderly, In green ink he
had written:
“I can tell you the name of an ac-
quaintance of Mr. Monte. Would {ou
please meet me outside the hotel in
half-an-hour?”

(To be Continued)

. COIFFURES FOR EVENINGS

Consider the pompadour and
bangs at front, and wear your hair
loose at back for the frankly
romantic dresses, Secure it with
a chingnon effect for sophisticated
type gowns and when your cos-
tume is frankly exotic, try the
part-in-the-middle South Ameri-
can style which looks so well with

poldly printed dresses. Thus your
fhusban: or your favorite beau
will find himself with three
women on his hands instead of
one this Summer, and in this
multiple existence you may still
be able to ensnare him,

A side-rolled brimmed hat of
white pique is trimmed with daisles
and a green veil,

Both extreme and moderately
low neckline are important in
shirts with slacks or shorts, in play
suits, one-piece pajamas and even
in bathing suits , the latter cut
lower or with adjustable slide clos-
ing at centre front,

To prevent corrosion of metal salt
shakertops, dip the tcps In hot
| pa==ffin. When cool, reopen the
| holes,

Your Individual

L——By Frances Drake ——

« conflicting aspects suggest you
concentrate on carrying out the
day’s duties with dexterity, dis-

SCOPE

Scme people oppose your adequate
periornance ol rout.ne, business
ana  personal aftairs, Stifle them

with hard-nitung, comprehensive
act:ons that will drive them to
cover

AUGUST 23 to SEPTEMBER 23
(Virgo) — In direct and concise ac-
tivity you should be able to ac-
complizhy much today, for vibrations
indicate a preponderance of bene-
fic influences that bid fa.r to light-
en your tasks considerabiv.

SEPTEMBER 24 to OCTOBER 23
(Libra) — A quiet day, planetarily
speaking. Most favored: Govern-
ment matters, heart interests, travel,
correspondence, checking past er-
rors, revamping and outlining new
camipaigns in the Jight of chang-
ing conditions.

OCTOBER 24 to NOVEMBER 22
(Scorpio) — Your jndications coin-
cide with those of Taurus natives.
On such days tremendous strides
forward should be made to average
your progress against the more
difficult, l2zs productive days.

NOVEMBER 23 t) DECEMBER
22 (Sagittarius) — Tact and cau-
tion n dealings with the opposite
sex! The great lesson of the world
today teaches that aggressive ac-
tion will always overcome ive
resistance. You must guard that
you act according to right princi-
ples and justice,

DECEMBER 23 to JANUARY 21
(Capriccrn) — Like Scorpio, you
bask in the favor of receptive as-
pects today. You should exude con-
fidence, wisdom, capability. By
presenting this appearance, things
will come your way.

JANUARY 22 to FEBRULRY 20
(Aquarius) — Like Sagittarius folk

patch and thoroughness lest you trip
and stumble over little hindering
obstacles,

FEBRUARY 21 to MARCH 20
(Picces) — Care needed in affairs
of the heart, You possess a pro-
nounced desire for analysis and re-
search that should evidence itself
in your daily routine to chtain the
maximum performance of which
you are capable,

A CHILD BORN ON THIS DAY
is generous to a fault, sometimes
neglecting personal and Joved ones’
needs in their rush to care for
others less fortunate. Affectionate,
considerate, unselfish, vivacicus to
an amazing degree. Every act is
motivated by an ambition that
overrides obstacles with ease. Re-
ligious training a necessity.

Milk Thats
A

UNIFORM
DEPENDABLE

® Daily tests in every Carna-
tion condensery ensure con-
trolled quality. Always the
same, wherever and whenever
you buy it. . .always the same
double-rich, creamy smooth
milk,"from Contented Cows”.

A CANADIAN PRODUCT

FOR SUNSHINE’VITAMIN D |

Protect }our family :
with this gent/e sanitary tissue

' Dorothy Dix Says—

THINK OF FUTURE BEFORE
YOU RUSH INTO MARRIAGE

Young Couples Should Wait Until The Hus-
band-To-Be Is Securely Settled In A
Trade Or Occupation

Dear Miss Dix—We are very young. I am
We have been married 18 months and have a bab;

g'. Both
limited educations, she less than I. My only ability to

of us have

wage. Because we cannot have luxuries my wi

all of the pep out of me, I tell her that even it
we never have an,

thing in the world because we have

she craves,
but they do not excite her matter-of-fact mina
nor relieve the strain we must endure as
sult bf our present un

ANSWER—Nothing that you will

¥ finding out in your own bitter experience. - You
rushed into marriage before you were ready for it and now you are paying
the price of your folly. There is nothing else in the world more pathetiv
than the fact that there are millions of marriages tnat are miseraole tail-
ures because a boy and a girl lacked the patience and the self-control to
wait to marry until they could lay a secure foundation under their new
home.
Not Looking Into The Future

They would not wait to find out if what they felt for each other was
a deep and abiding love or merely a passing sex attraction, Still less
would they wait to be certain that they had congenial tastes and the
same aspirations and purposes in life.

They would not wait for the boy to have some settled trade or oc-
cupaticn by which he could support a family. They would not wait to
accumulate a little money to tiae them over sickness, or losing a job, or
any of the accidents of life that are trebly disastrous when they come to
us when we are unprepared for them.

They are -children who want what they want when they” want it, and

who take it without counting the cost or seeing how surely they are head-
befool themselves into thinking that some mir-
save them from the consequences of their reck-
that love is enough, and that if they can be

ing for the rccks, They
acle will happen that will
lessness, and that, anyway,
together they ask nothing else of life.

And so they marry, the silly little school girls and boys,
take their husbanas and
poor, deluded youngsters who think that it they put their two starvation

salaries together they can marry and be happy Lving on bread and cheese

kisses.

Then, when the novelty of marriage has worn off and they have be-
to gag on a sweaqy diet of bread and cheese and to omit the kisses;
when they hear the cail of youth and want to dance and play around, and
have to drop out of their oid set because they have not tne clothes or tne
money to run with it; when the bill collector is always hammering on
the door, and each is blaming the other for their catastrophe, love flies
out of the window and divorce comes in at the door.

Girl Has Right to Choose Husband

Dear Dorothy Dix—I am a white-collar girl and with my. far from
large salary I support my mother and two brothers besides myself, I am
engaged to a very nice young man of whom my mother aisapproves ve-
cause she thinks he isn’t making enough money, though at uhe present
time - he is holding down two jobs in an effort to please +both me ana
mother, and there isn't a lazy bone in his body. I pian to keep on working
atter I marry tor a while, at least, in order to support Mother and the
boys, but Mother looks down on married women working. It seems 1 wils
either have to give up the man I want for my husband or find a new one
whose earning capacity Mother approves. All my life I have pleased
Mother, but it seems 1 can’t make myself do it now. Can you advise me
what to do? MISS BEWILDERED.

ANSWER—Inasmuch as you are going to have to live with the man
you marry, it seems to me that you have the right of choice and not
Mother. No doubt Mother will disagree with this point of view. She
thinks that youthful romance doesn’t last very long, but that an establish-
ment and a bank account are somethln% permanent for a girl to tie vo
and are a consolation for the lack of thrills.

Of course, mothers always think they know best, but they seem to be
singuiarly poor pickers of husbands for their daughters. All of us can
point to many cases in which a mother has made her daughter give up
the poor young man she was in love with. to mm{hsome rich pla&boy or
some wealthy od widower, and then we have seen the playboy or the rich
old widower 105& allioftt.heir money, while the poor boy turned into a go-

who made a fortune.
gem‘:);hen it comes to marrying, the marrier has the right of choice, and

make her own mistakes, if an.
every girl has the right to e her DOMOTHY DIX.

and

BAITING HOOKS WITH DEW
WORMS

Every fisherman has his own | may come out toward
ideas of how to bait a hock with
a “dew worm”. Some thread the
hook from one end of the bait to
the other, while otters snag the
hock wherever they can hold the
wonm still enough~ to impale it.
However, accerding to Walton
there's a proper way to bait a

point of the hook first came out;

the worm that was above

23 and my wife is 2i.

make a living lies
in the strength of my back and I earn a meaﬁr}
e

is very dissatisfied and unhappy, and that takes|

money that we have the tr:esg
rfec
health, and that there is much more in life that
is valuable than the fine clothes and good times
I build dream castles for our future,

the re-
fulfilled desires. What can
i'ou say that will help thousands of young geople
ik us? C. 8.

like to
hear, because I can only repeat to you the uld
proverb that says that those wno marry in haste;
repent at leisure, and the truth of that you are,

who have to
wives home to Mamma and Papa to supporc; the

it must not be at the head end of
the worm, but at the tail-end of
him, that the point of your hook
the head-
end; and having drawn bhim above
the arming of your hook, then put
the point of ycur hook again into
the very head of the worm, till it
comes near to the place where the

and then draw back that parttgl
e

|
|

FLAVORING EXTRACTS

Qe BETTER

THE COOK'S
CORNER

CHICKEN IN CASSEROLE

Two broilers, 2 cups milk, sea-
soned flour, shortening, 1 cup
cream,

Method: Clean and cut up chick-
en. Pour on milk and let stand
for several hours. Remove chicken
from milk, dry pieces, and dredge
with seasoned flour. Melt short-
ening in aluminum pudding pan
(about 2 tablespcons shortening)
and brown chicken on all sides.
Cover pan and bake in moderate
oven, 325 deg., F., until tender
(about 1 hour). Remove chicken
pleces, add cream to shortening
and chicken fat remaining in pan
and stir until well blendéd. Pour
over chicken. Garnish with parsley
and spiced peachies.

DEVILLED BROILER

3 1b. broiling chicken, 1-2 tea®poon
salt, 1-8 teaspcon pepper, 2 table-
spoons shortening, 2 onions, chop=-
ped fine, 2 tablespoons flour, 1-4
teaspoon salt, 2 bouillon cubes, 1
teaspoon sugar, 1 teaspoon dry
mustard, 2 tablespoons tcmato
paste, 1 tablespcon minced pars-

ley.

Method: Cut broiler in ‘half and
clean well. Svrinkle with salt and
pepper, then broil skin side up for
» 10 minutes. Turn, without pierc-
ing with fork, and - broil more
slowly unti] tender, about 20 min-
utes. R-emove to hot platter and
cover with sauce.

Melt shortening and in it fry
onion until light brown. All flour
and salt, bouillon cubes dissolved
in boiling water and combined re-

maining ingredients, St'r con-
stantly until smooth and thick-
ened,

DEEP FAT FRIED CHICKEN

1 large frying chicken, 1 cup
flour, 1 teaspcon salt, parsley, 4
tablespoons shortening, 4 table-

flour, 2 cups milk, salt and pepper
to taste.
Method: Clean and cut up chic-
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Living & Leisure
—The Woman’s Reqim

“Whatever the weather may be”,
says he,
“Whatever the weather may be,

Pa good-sized glass
very well-fitted cork,b Octlggn an'h A

glve it a ccat i t, and

It's the songs we sing, an’ the | the top of the Onfeil xx.‘ﬁug m? from

smiles we wear bottom; then press the e, e
That's a-making the sun shine DPleces

damp paper on to i

o
each. ~ When this las'er\gggfmnx
(NG Once more. When the g oo
ayer is dry, give the flagk 4 aul
of enamel ana there you gye| §;’“
must be positive that the corl i

everywhere,”
—James Whitcomb Riley,

‘The odor of some perfume bases
is offernsive in high concentrations,

but becomes pleasant w.th dilution. | exactly; in fact, it j5 oot fis
. —— to make a little cap for tny o oLe
Candle clocks which burned | top out of an old glove fip bottle
from one mark to the next in a | scraps of felt, 1t yoy ot OF
certain period of time, were used | make the cap shaped s . Ch
in early England. pulls well down over the s;}olgltde]:

of the bottle, to

escaping from the oo @ ©° 0eat

Many authorities rate the Douglas
fir as the most important wood
grown in the United States.

" Asia is the only continent of
which the tiger is native.

‘Tobacco plant stems cut up and
added to the soil arcund aster
and chrysanthemum plants will de-
stroy aphis that may attack roots
of plants.

Refreshing 5!;}“0)‘/”3 Cool
Of Summer's He

Supplied frcm a magazine that’
bolds 150 nalls a hammer has been
invented to speed up the laying of
wooden floors.

FASHION FLASHES

Yellow is one of the most popu-
lar summer colors.

The boxy silhouette is a big fav-
orite in casual ccats.

Nautical themes are unusually
popular for resort styles.

Green birds and red strawberries
trim a small hat of white straw. [

Pastel plaids in jacket and skirt
are a “seilout” with teen age girls,

The dressy blousz in sheers or in
Chantilly Jace is liked for soft suits
and for evening,
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You Just Pin On Goods and Sew
The smart housewife’s answer ¢
summer dust and heat—a cool
flowery slip cover for
You can make covers
self, professional-loo

WHEN YOU WASH YOUR
SWEATER

Sweaters will retain their

pro- ones,

per shape and size even after many hough you may be just an amateur
washings if they are laundered | camstress. Your oaly cost is the
correctly. Draw an outline of the | naterial and there ar~ such pretty

nexpensive kinds—a small-flowers
ed green chintz, for instance.

sweater on a thick turkish towel
before washing. Use rich luke-

warm suds, handle quickly and To start, you remove the cushion
gently, taking care that the| and pin fabric to top of chair with
sweater is not stretched. Rinse| large pins. Then you smooth and
thorcughly in lukewarm water | pin fabric down the inside-!

never wringing or twisting during
the process. Absorh excess water
by wrapping in a thick towel, then
lay out the sweater on the dry
turkish towel to conform with the
pattern drawn. If it tends to
shrink a bit, pin in shape with
rustproof pins.

seat, allowing a 4-inch tuck-
tween, and next cut cutsid
leaving 114 inches for se

In the very same
and pin fabric over back, sides
front and arms (as in our sketch),

Now you're all set to pin pieces
together, remove over from chair,
baste, then try on. Does it fit?
Good—now sew it together, make
plackets and the job is done!

Our 32-page booklet explains and
diagrams each step in making smart
slip covers the pin-on way for
‘hairs, sofas, also auto scats. Tells

ow to add flo s, other trim.
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MAKE YOUR OWN THERMOS
BOTTLE

This won't keep soup or coffee
hot forever, but - it will keep
it so for several hours if you put
the liquid in at boiling point.

Tear up a newsparer into pleces
about 2 inches square— tear, don't
cut, so as to get ragged edges—and
then put them into cold water to
soak and become pulp. Now find

Send 20c in coins for your copy
of How To Make Slip Covers to
The Guardian Home Service, Be
sure to write plainly your Name,
Address and the Name cf booklet.

Fry

chicken pieces into mixture.
in hot deep fat, 375 degrees F) ,
until golden brown. Place on PR

platter and garnishh with parsley.
Pour on gravy made c¢f remaining
ingredients combined to make a
white sauce, Note: If des'red
canned chicken soup may be used
to replace part of the milk in mak-

Ktreet Addresa

hook to get best results, so as a
contribution to the succeis of the

balt fishermen we quote the
method as explained in “The
Complete Angler”, that standard

work first published by Walton in
1653.

“Suppose it be a big lob-worm,
put your hock into him somewhat
above the middle, and out again
a little below the middle, having
so done, draw your worm above

shank or arming of your hook, and
so fish with it. And if you mean
to fish with two worms, then put
the second on before you turn
back the hook's head of the first

ken. Blend flour and salt and dip

Midhseie oIy g

worm; you cannot lose above two
or three worms before ycu attain
to what I direct you; and having
attained it, you will find it very
useful, and thank me for it, for
you will run on the ground with-
out tangling”. his method

To Pep-Up

_yard of fabric so that you can well

Try
the arming of your hook; but note | next time, but don't forget “tail
that at the entering of your hook = first!”
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Needlecraft—
—For The Home

Here'’s an economical apron that's
indispensable in the smart house-
wife's wardrobe. It requires but a

afford to make it up in several dif-
ferent ways ..., one for yourzelf..,
another as a gift for the bazarr.
Trim it with frost white ruffles to
keep you looking fresh and crisp
even on the busiest days. The
cthart that is included in the pat-
tern to guide you will enable you
tocut it out and sew it up In no

e,

Style No. 2710 is designed for
sizes small, medium and large. One
yard of 39-inch fabric and 4 1-2
yards of ruffling are required for
any size,

Send Twenty (20c) coin is pre-
ferred, for Pattern. Write plainly
your Name, Address and the style
number, Be sure to state the s
you wish.

Style No. 2710 Size

Name

Street Address
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Allolp‘ Bulld up Resistance h’

FEMALE

FUNCTIONAL
Tcg:pound to help relleve mont!
es, he and Al%
im nkr. restless nerves due to
functional disorders, Pinkham's
18 very effective to help bulld up re-
sistance for weak, tired women.
Made in Canadal

SAVOURY SAUCE ey

g

for it's made from H
tomatoes,
Vinegar,

with your cooking!

HEINZ

® There’s new lure for sauces,
your favouri?e warmmuthe;- g'i:;*: i:ln :‘
bottlg of Heinz Tomato Ketchup! This
condiment is a blend of racy flavours—
einz pedigreed
Ufraﬁrant Kipicec and Heinz
se Heinz Ketchup generously.
It’s 8o rich just a dash w:rk‘. wo:uxcrex}:l

H. J. Heinz Company of Canada, Ltd.
TOMATO

KETCHUP

RECIPE

BROILED FISH WITH
CRIMSON GLAZE

® Broil or bake whole fish
till done, Combine 4 tbs.
Heinz Tomato Ketchup, 3

( tbs, butter and 1 ths, Heinz
India Relish, if desired, Heat
until butter melts. Glaze top
of fish with small amount of
sauce—place under broiler
till sauce spreads evenly over
fish, Arrange fish on platter
and garnish with watercress.
Serve remaining sauce i
sauceboat.
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