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Twin - Remedy
Drug Like
Adrenalin

HYDROCORTISONE is a twin
remedy; ‘it helps the chronically
Yill and it works miraculously on
certain acute illnesses.

It is used for allergies and "ar-
thritis and for the severe shock-
like states that follow severe in-
jury, emergency surgery and the
overwhelming infections of men-
ingitis and brain surgery.
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Wed in Souris

Resembles Adrenalin

Hydrocortisone has an acuon
similar to that of the adrenal
gland in giving the body power to
fight off these devastating condi-
tions. The adrenal gland acts as a
stress organ in the body, giving tne
patient enough  fortitude and
strength to carry him through dif-
ficult physical injuries, caused by

‘ ~ '
By Alice Alden

THE BIG hat persists and it is hat that has sartorial drama in
every inch of its softly curved

Mr. and Mrs.

Bourfs United Church Manse
was the scene of a pretty wedding
recently when Shirley Belle,
daughter of Mr. and Mrs. Leith
Townshend, Souris, and Roy Er-
nest, son of Mr. Geddie Coffin
and the late Mrs. Coffin, For-
tune, were united in the holy bonds
of matrimony. Rev. Donald Sharp
performed the ceremony.

The bride wore a waltz-length
gown of candlelight Chantilly lace
over nylon tulle over bridal satin.
Her fitted jacket of Chantilly lace
was buttoned down the front with
Peter Pan collar studded with seed

vearls and sequins and the 1long
sleeves ended in lily points. The
full skirt was accentiated by a

tront panel ulle accor-

Scalloped Corn
And Tomatoes

of nylon

One and a half cups canned,
eream style corn, 1'5 cups canned
tomatoes, 1 tsp. salt, 'a tsp. pep-

per, 2 cup bread crumbs, 2 tbsps.
butter .

Arrange alternate layers of carn
and tomatoes in greased casserole,
sprinkle each layer with salt and
pepper. Cover with bread crumbs,
dot with butter and bake in a mod-
erately hot oven, 375 degrees F.,
until thoroughly heated and crumbs
are browned, about 20 minutes.
Yield six servings.

All FLAVORS

Roy Coffin
(Photo by Meyers)

dion pleats from whicat Chantilly
wece tlowed. A tiara of seed prarls
@#na sequins held her finger tip
well of illusion. She carried a bou-
quet of red gladioli with maiden
hair tern and satin streamers.

The bride was attended by her
sister, Betty, who wore a ballerina-
length gown of mauve nylon tulle
and Chantilly lace over taffeta,
topped with lace bolero with
matching halo, and mitts. She car-
ried a bouquet of yellow glad-
ioli.

The groom was supported by Mr.
Errol Wood.

Following the ceremony a buffet
lunch was held at the home of the
bride for approximately 90 guests.
In the receiving line was the
bride’'s mother attired in pink ny-
lon crepe with mauve and pink
accessories.
of pink gladioli.

The bride's table was centered
with a wedding cake topped with
an arch and bell, and was cut in
the traditional manner by the
young cduple. Summer flowers
and tapers in silver candelabra
adorned the table. Miss Virginia
Coffin was in charge of the guest
book. The toast to the bride was
proposed by Rev. Donald Sharp
and responded to by the groom.

Following the luncheon the young
couple left on a honeymoon trip
to the Cabot Trail and other in-
teresting parts of the Maritime
Provinces. For travelling the
bride wore a blue flannel suit with
pink accessories and a corsage of
Bettertime roses.

Prior to her marriage the bride
| was tendered showers at the home
| “allic MacKenzie, Souris,
and also at Bay Fortune Hall
' wvely gifts were received
at both showers. On return
from their honeymoon trip a re-
ception was held at the home of
the groom.

BUTTON-FRONTERN

Such distinctive flattery in the
simple detailing! No alteration wor-
ries for the half-sizer — it's cut
to properly fit the shorter, fuller
figurel Action-back spells added
comfort. Select slimming stripes or
plaids in Fall fabrics. Send for this
pattern now!

Pattern 4774: Half Sizes 14'3,
16'%, 18'a, 20'%, 22%, 24%. Size
16'% take 4 yards 39-inch fabric,

This pattern easy to use, simple
to sew, is tested for fit. Has com-
plete illusirated instructions.

Send Thirty-Five Cents (35¢) In
coins (stamps cannot be accepted)
for this pattern. Print plainly Size,
Name, Address, Style Number,

Send order to ANNE ADAMS,
care The Guardian, 60 Front Street,
West, Toronto.

She wore a corsage|

either accident or surgery.
A Drawback

Although hydrocortisone

time ago 1t had to be” given b;

mouth or by

developed which can be
directly into the vein. In this way

the body without any danger.
The form of this drug

in children with severe meningitis
Remarkable recoveries were obtain
ed in many who were
death. It
operations which
ductéd on patients in
condition.

very

QUESTION AND ANSWER

helps this disease? -
Answer: In certain

female sex glands is of help.

Londonderry near Truro, NT

county in Ireland in 1761.

works
in a similar manner, it did have a
drawback to its use. Until a short

injection into the
muscle. Recently, a stable form was
injected

the drug can be spread throughout

that is
given into the vein has been used

close to
also proved lifesaving in|Montague,
had to be con-
poor

Mrs. G. T.: Is it tr'ue that the
removal of a sex gland in a woman
suffering from cancer of the breast

cases of M.
breast cancer, the removal of xha‘@

was settled by colonists from Ulster |

party.

The Church of the Most Holy
Redeemer was the scene of a fall
wedding on September 15, when,
.| Anita Frances, daughter of Mr. and
-|Mrs. W. A. Miller of Charlotte-
town, became the bride of Lorne
son of Mrs. Kathleen
Hennessey and the late Montague
Hennessey, Charlottetown. Rev.
Father J. L. Madigan, C.Ss.R., pre-
formed the double-ring ceremony at
the Nuptial Mass.

During the ceremony “Ave
Maria,” “Panis Angelicus,” *“Moth-
er Beloved”, were rendered by Mr.
Chester Donovan. The organist was
Alex MacLean.

Entering the Church on the arm
|of her father, to the strains of
'Longheriin’s “Wedding March” the
bride wore a floor-length gown of
Parisian lace styled with a fitted
bodice studded with pearls and
rhinestones, long pointed sleeves,

Reading from left to right t
man: Mr. and Mrs. Lorne Montague Hennessey, the groom and bride;
Miss Lillian Bolger, maid of honor; Mrs. Leo McCarville, bridesmaid;

Miss Carol McCarville,

Mrs. Lawrence Durant, bridesmaid;
Pat McWade, usher;
Garnhum).

Shown :ahn\r: are the members n/{ the Hennessey-Miller bridal

are: Mr. Jack Hennessey, best

Mr. Frank Strain, usher; Mr.

flower girl.—(Photo by

and embroidered nylon net skirt
over satin. A rainbow sequined and
rhinestone tiara, held her floor-
length veil. She carried a bouquet
of Talisman pink and yellow roses.

Her attendants were Miss Lillian
Bulger as maid of honour who chose
a floor-length yellow net over taf-
feta dress with matching headdress
and gloves, and a nosegay of Snap-
dragon and roses.

Her bridesmaids were Mrs. Law-
rence Durant, sister of the groom
and Mrs. Leo McCarville, sister of
the bride. Mrs. Durant choose a
lime green net over taffeta with
matching headdress and gloves. Her
nosegay was of snapdragon and
roses. Mrs. Leo McCarville wore
mauve net over taffeta with match-
ing accessories and a nosegay of
snapdragon and rosés.

Carol Jean McCarville, niece of

the bride, was her flower girl. She

wore & light orange taffeta dress Here we have black velvet

ELLEN'S DIARY

by an Island Farmer's Wife

with gold accesseries.
The groom was supported by his

brother, Mr. John Hennessey. The
ushers, were Messrs. Frank Strain

and Pat McWade.

The bride’s mother wore a med-
ium blue nylon lace over taffeta
with white accessories.

The groom's mother wore powder
blue Jersey -with wine accessories.

The wedding breakfast was held
at the .Queen Hotel where ap-

proximately 60 relatives and friends
gathered. The master of ceremonies

were Rev. J. L. Madigan and Rev.
W. A. Mann. Father Madigan pro-
posed a toast to the young couple
to which the groom responded.

Following the reception the young

couple left for Montreal and Bos-

ton for which the bride chose a

cream flannel fitted suit with

mauve accessories.

Previous to her wedding the bride

was tendered a miscellaneous sur-

prise shower by Mrs." Joseph Cos-

tello, 42 Reserve St. Other showers

were held at the homes of Mrs. K.
Shepherd, Brighton Ave., and Mrs.

Harry Thomsen, Mt.'Edward Road.
Many lovely gifts were received.

a perfect choica for the tall, ele-
gant type. When 8o worn,
beautifully done big hat

drama and sophisticated charm.

a|palette brim. A burst of pink taf.
has|feta, beautifully looped and ar-

ranged, is arrogant and hand.

for a some, beautifully bold, as it were.

“If you could have your wish,
what would you .order for tomor-
row’s dinner?” we asked the young-
er lad of these two, commencing
now their school-holidays of Fall.
“Chicken!” he replied, without
hesitation.
. L

That quiet hour of evening had
come, when from barnyard and
meadows about the fowls were
gathering home to their rest. Al-
ready some of the chickens of
Spring were moving toward the
upper branches of a bushy golden
willow near the poultry-house,
where since pa’'tridge-size they have
preferred to roost under the stars.
(“How many are there, Ellen?”
James questioned us recently. “Oh
. . . or thereabout” we replied.
“Well, well” he offered with broad
inference “it would be the careless
tarmer who wouldn’t know the
number of stock he had—right

MARY HAWORTH’S MAIL

DEAR MARY HAWORTH: 1
am a widow, 32. Tom is 43. 1 met
him last fall, at a time when my
mind was fixed on thoughts of
self-destruction. Because of his
patience, consiaeration and  8in-
cerity, I am alive today.

As the winter months passed,
we found ourselves increasingly
attracted to each other although I
didn't know that Tom cared as
much for me as I care for him. I
only knew that the days and nights
between his telephone calls had
become terribly long.

Knowing that Tom was married
and a father, I tried so hard to
extinguish my iove for him and,
for the same reason, he fought
the attrastion ico. But by late sum-
mer the fight was lost and we
were sharing a relationship. He
seldom came to my apartment—
three evenings in all—but he woula
telephone me and we would talk
for hours together.

CRUMBS FROM HIM ENOUGH,

| SHE SAYS

His family was. out of the city
for the summer, and since their
return I haven't seen him, but

every evening.before he leaves the
office, he telepliones me "and we
talk for an hour or two. I know
his devotion to his family is com-
plete; and I aiso know that I
have become a part of his life and
his devotion to me is just as com-
plete.

! 1 know my future with Tom
holds evenings filled by telephone
calls, There may be a sentimental
card on a birthday, or, rarely, a
stolen evening together—but these
will be few, until next summer
when his family again leaves the
city.

I stand ready to accept such a
future, because no one else can
take Tom's place in my heart. I
am writing to you because I need
someone to talk with — someone
who will answer me. I have one
child—the same age as Tom's.

—P. G.

MEANING OF ATTACH-
MENT

DEAR P. G.: You are a widow;
and friendless, it seems, with no
break in monotony, no social in-
terchange worthy of the name, ex-
cept your telephone talks and
stolen visits with. Tom. This isola-
tion was the background of, and

INNER

Will To Live Revived By
Married Man’s Interest

a contributing factor to, the des-
pondency that was making you
ill, at the time Tom sensed your
need of affection, and showed an
interest that revived your will to
live.

To illustrate the significance of
| vour attachment to Tom, which
1s an exercise in frustration. it is
comparable to a drowning person
clinging to a straw. Except that
you weren't in your final extremity
when you caugiit Tom's attention;
but you were going down for a
first or second plunge into a sea
of emotional depression, certainly.

As 1 get the picture of your per-
sonality, you are passive, depen-
dent, with a tendency towards
withdrawal fremi, rather than
movement lowards social groups.
Thus your telephone link with
Tom almost sat.sfies your morbid
inclination to snun people. But on
the other hand, this kind of exis-
tence isn’t healthy  morally or
psychologically; and there is, in
your make-up, a laient will-to-
health that striyes to be heard. It
is this potentia' of health that
sparks your letler to me,

SHE 1S DEALING IN DREAM
STUFF

You don't quite know what you
are asking [rom me, by way of an
answer. But I think that uncon-
sciously you realize that your re-
lationship with Tom js leading in-
to new depths of despair for you—
despite your claim that crumbs
are enough—uniess you can make
contact with truth, that points the
way to solid and higher ground.

The relationship between you and
Tom eonsists of a cry on your part
for adult acceptance as somebody
dear; and a hunger on his part to
be ~idolized by a woman just for
himself, not for anything he might
give materially, In other words,
it is a dream-love sort of thing, &
matter of trad:ng illusions, instead
of sharing real satisfactions.*

You write from a greaé city
where psychiatric services and
enlightened reiigious fellowship

are available to all who need. And
in my opinion, you should, make
use of such help this winter, to
obtain deliverance from infantile
fears, that keep you captive to
hellish frustration. ~—M. H.

Mary Haworth counsels through
her column, not by mail or per-
sonal interview. Write her in care
of The Guardian, Charlottetown.

TORONTO (CP) — What most
housewives lack is the adventuring
spirit — at least when it comes to
stuffing fowl. They usually take
the line of least resistance and
throw together wizened bread
crumbs, onions and sage and let
it go at that.

This column is a Thanksgiving
challenge., The dressing recipes
garnered from Marie Holes, food
director of Chatelaine magazine
and television cook Hans ‘Fread,
nclude a tempting arrdy utilizing
mushrooms, prunes, chestnuts and
oysters.

Mr. Fread's offerings are of the
exotic European variety — oyster
and chestnut.

TASTY DRESSING ’
Oyster stuffing is made with 2
cups soft bread crumbs, % cup
chopped celery leaves, 3 table-
spoons diced Bacon, 1 quart of oys-
ters cut in pieces, % Ib. chopped
mushrooms, 2 teaspoons salt, %
teaspoon paprika, 1 tables|
worcestershire sauce and -2 table-

spoons catsup, .
Mix the ingredients, tossing fo-
gether lightly with a- fork,

caviety, Yield is six cups

Tempting Dressing Recipes
For Thanksgiving Dinner

poon |

for an eight to 10-pound bird.
Chestnut stuffing is made with
2 1b. chestnuts, 1 cup’ cracker
crumbs, 1 teaspoon salt, % tea-
spoon pepper, % cup melted butter

chestnuts, force them thrbugh ~a
ricer and add remaining ingredi-
ents mixing lightly. Yield is 3%
cups or enough for a five-pound
bird.

There are two steps in prepar-
ing chestnuts for ricing. First cqok
them in a pan of oil in the oven
at about 450 degrees from 10 to
20 minutes. When cool remove
shells and skins with a sharp
knife. Second, cover the skinned
nuts with boiling salted water and
simmer on the stove from eight to
20 minutes until they are tender.
ENGLISH FAVORITE

Miss Holmes suggested an old
English favorite stuffing of saus-
ages' and another for health-con-
gcious eaters with prunes. 2

The sausage stuffing contains %
(1b, sausage meat, 3 cups d

andl % cup heavy cream. Cook $he| .

LET’S EAT

Hearty Meat Dishes
Are Favored By Men

By IDA BAILEY ALLEN

IN THE wholesale meat market
seation of New York City is a res-
taurant that has been serving syo-
stantial food for 65 years, mostly
to men. Recently, the Chef and I
dropped in for dinner.

“Regard the dishes these men
have chosen,” said the Chel.
“Plenty of meat, with suitable vege~
tables. Each day, this restaurant
has a special.

“Monday, it is lamb stew or roast
beef; Tuesday, sauerbraten or calf’s
liver with bacon; Wednesday, beel
goulash or roast young turkey:
Thursday, chicken pie or corned
beef and cabbage; Friday, the spec-
ialty is fried Long Island scallops,
filet of sole Marguery, or any roast
or broiled meat desired; Saturday,
it is roast beef or Schnitzel a la
Holstein with a fried egg.

Plenty of Meat

“Most women know that men
need and like plenty of meat,
Madame. But they say their food
budget isn't large enough to fur-
nish so much during the week.’

“But, Chef, if they go to market
in person, it can be arranged. Ail
the beef pur¢hased can be the in-
expensive lean, high-protein beef
now in plentiful supply. Beef, lamo
or pork liver can be used instead
of calves' liver. The veal for Satur-
day's Schnitzel can be cut from
low cost veal shank and tender-
ized.”

TOMORROW'S DINNER
Sauerbraten Potato Dumplings
Savory Red Cabbage
Tomato Salad

Criss-Cross Apple Pie
Coffee Tea Milk
Sauerbraten: Rub a 5-lb. .pot
roast of round or rump of lean
high-protein beef with 1 tbsp. salt,
1 tsp. monosodium glutamate and
14 tsp. pepper. Place in a deep bow!
ready to “marinate” or season.
Over it, slice 2 peeled onions, 1
peeled carrot; add % c. celery
chopped fine, 4 cloves, 6 pepper-
corns, 2 bay leayes, 1 pt. red wine
vinegar and 1 c. water, Refriger-

crumbs, ‘and seasonings and mix
together with a fork.

Prune stuffing cohtains 2 cups
cooked prunes, 4 cups soft bread
crumbs, %4 cup melted butter, 1
teaspoon salt, % teaspoon pepper,
2 cups chopped apples.

Remove the stones from the
prunes and chop them up. Place
the bread in a' mixing bowl and
stir in melted butter, with a fork,

dd seasonings, chopped apples

ate 24 to 48 hrs. Turn once.

To cook, drain; brown all over
in a little meat fat or shortening,
and 1 tbsp. butter. Strain in the
liquid in which the meat was mar-
inated. Bring to boiling point.
Cover and simmer about 3 hrs, or
until tender. Add ': c. each red
wine vinegar and water 1If needed.
Serve with Potato Dumplings. Pass

down to a head!”)
“Perhaps you could catch one of
those” we nodded. The youngster
stopped a moment. “I might make
a mistake” he said. “You see, we
mustn't kill that pretty one—nor
those that crow so funny” he chuck-
led, “in the morning. But” he turn-
ed away nimbly “I can try! You
bring the axe.”
L [ ] .
That is how it happened that
presently a white cat bounded off
into the dusk, lugging a tidbit of
chicken's head with her—And we
chanced to see the Hunters’ Moon
of month swing low above a dim-
ming hill. *
“She’s away to the South this
time” our carpenter commented in
passing.

-landers abroad.”

folks who came by, vo Stop was ay
Island boy of once (‘A good Jlad"
James tells us) numbered now with
the names of other successful Is
With wife and
sister, he has been revisiting of
late, relatives and friends and thq
old haunts that he knew. Not sa
young as once, Wwill they return
in another year? We hope s0 . . .
hope they will come back to look
once more upon the red cliffs, the
dark spruces, and let it be the sum-
mer-fields of this Isle of Abegweit
where always a warm welcome
awaits those of her ain folk,
pleased to come Home!

Until tomorrow — — — — Diary
— — — — Good-night . .

MOLASSES OVERNIGHT
COOKIES

1 cup shortening

% cup brown sugar

2/3 cup molasses -

Sift dry ingredients together, add
to above mixture

3 cups flour

2 tsp. ginger

1 tsp. cinnamon

gravy, made from the cooking| “A warm moon?” we queried. 1 tsp. salt
liquid. . “Yes—we should get a fairly good| t‘; Py .
Potato Dumplings: Fine-graie month, by that ... But-one never Mix ‘u given. Chill ove "

enough peeled raw white potatoes,

to make 2. c¢. Add 1 c. already-sift-
ed enriched flour, 'z tsp. salt, and
1 tsp. baking powder. Beat and add
2 eggs. Shape into small balls con-
taining 1 tbhsp. eaoch. Drop into a
kettle half filled with rapidly boil-
ing salted water. Cover and boil 30
min,, then drain. 4
TRICK OF THE CHEF

Before cooking red cabbage,
saute in the kettle, 1 chopped cor-
ed red-skinned apple and 1 chop-
ped peeled medium-sized onion.

l Morning Smile

A doctor and a dentist in Aber-|so that we could get at the last of
friends, but Q

neither knew the age of the other.
At last the dentist died, and the
doctor thought he would now at
last be able to ascertain his friend’s

deen were intimate

ge.
He attended the funeral, ap-
proached the coffin,, looked at the

brass plate. This is what he read
Angus McLeod: Dentist.
(Hours 10-4).

Household Hint

Never pw a tablecloth into the
washing machine with candle drip-
First, scrape off as
rhuch of the wax as you can; then

pings on it.

remove what's left with cleaning
fluid, and if a color stain remains,
use mild chlorine or sodium pe:-
borate bleach.

Chocolate Sauce

1 pkg. semi-sweet chooolafe piec-

es
3 tbs, boiling water
1" cup light cream
14 tsp. vanilla

Melt chocolate over hot water.
Blend in boiling water, then cream
and stir smooth. Add vanilla, Serve

and prunes.

hot- or cold. Makes 1 cup.*

knows.” A

We lingered there enjoying the
witchery of night closing in about,
we with the unplucked chicken in
hand. And James came then from
a last bit of choring.

“For health and strength!” he
smiled, regarding over a shoulder
the moon-crescent.

“You may live to be 105 and
more” Gage said, “There is some-
one that old, It said so in the news.
paper today.”

“I'm afraid not,” James chuck-
led, “but your Grandmother might
She takes better care of herself
. . . doesn’t over-exert! I wish,
Ellen” he was serious now “there’d
come a sunny day,or two with a
good stiff breeze to dry that grain

our threshing.”

But not today, though this after-
noon the bright of sunbeams lifted
the damp flower4aces and jewel-
fed a length' of millstream. Then
he and the younger farmer did &
piece of fencing, there where the
-|road runs wider now by “the. field
‘|across the creek” of Home.

Ll L] L]

And. if James experienced then
some nostalgia for the olden days
when “The Doctor was living at
the corner” and ‘{the flour-mill
beside Alderlea wag into its®hey-
day,” which, if one worked by the
roadside, gave one many an oce
casion to chat, today was not al-

then slice and cook.

~

_ ==Mrs. James Burleigh,
Ellerslie W. 1.

AIR FORCE VETERAN

CAPETOWN (CP) — Brig. H. G.
Willmott, South Africa's air chief
of staff, has retired after more
than 30 years' service with the de-
fence forces of the Union of South
Africa. His successor is Brif. S. A.
Melville.

HAMBURGERS
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together empty of this. g the

'JAMA” DOLL

He's & doll—he’'s a 'Jama Bag!
Come morning, the children pop
their P. J.s into the slit in front.
Bunny snoozes on their beds 'till
night-time. Use scraps.

Two flat pieces plus round, stuf-
fed head — easy! Pattern 7248:
pattern pieces, transfers.

Send TWENTY-FIVE OENTS in

brea bs, % teaspoon
ublnv:gn onlou ?’.m

d eru
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~ Ask 't?m; :
Jor rowth Ch
J At art

« | coins for this pattern (stamps can-

not be accepted) to Alice Brooks
designs ¢/0 The Guardian, 60 Front

Brimful of thrifty gift ideas —
our Alice Brooks Needlecraft Cata-

4 patterns printed In book. Send
25 cents for your oopy. Ideas for

8t.  West, 'll.bronh. Ontario |
Please print plainly NAME, AD-
DRESS, m-rriau NUMBER and
SIZE.

log—82 of the most popular ﬂ- :
broidery, crochet,  sewing, ' color-
transfer designs to send for. Plus

Alice ‘B'rooks Designs




