ormer Islanders Have
oth Wedding Anniversary

Golden Wedding anniv er-iGear and Axle Division in 1945,
. Mr'ma’gelxgii i:‘lgghoo?i{ They have six children, seven
’S(;ftui’day, February 15th’igrand2h1‘1dren and  two great-
b I.eceptiuni‘grandchﬂdren.
W Hall, 10120 Plymouth.| This item is from a Detroit,
e were married on Prince Michigan, paper. There are
Md jsland and came to the charming pictures of Mr. ang
‘af states in 1922. Mr. Doi- Mr.s. Doiron accompanying the
tegétired from the Chevrolet| article.

wominent Lady Dies
Brandon, Manitoba

tives and friends in
e e heard with
e death of Mrs.
Matthews in Brandon,
Mrs. Matthews was the
o of the late Mr. J. E. Mat-
ell- known parliamentar-
o for a long number of
presented Brandon in the
Commons.

Matthews was the former
ghorah Lowther of North
, Prince Edward Island.

jron

She will be kindly remembered
by.her sterling Christian charac-
ter. and as ‘“one who went about
-doing good.” ;

Three children are left to mourn
Florence, Mrs. J. S. Hinch, Bran-
don; Ralph, an executive at the
head office of the Canadian Pac-
ific Railway in Montreal; Mam-
ie, Mrs. Alan Dowling, Hamilton;
also several grandchildren and a
brother Mr. Roy Lowther in Tux-
ford, Saskatchewan.

odern Little Thumbelina
N. Z. Miracle Baby

War Cry, the official or-
he Salvation Army in Ca-
d Bermuda, is one of the
‘and admirable publica-
a recent issue on the
en's page comes the follow-
, ews story taken from the
o Cry in New Zealand. It tells
it “Little Thumbelina” the

acle baby.

The surviﬁl in Melbourne, Aus-
fulia, recenttly , of a baby whose
 figweight barely exceeded a
i makes us almost prepared
jlieve the lore of fairyland.
pospital staff christened her
e Thumbelina.”

baby survived in contra-
all the rules of medi-

<

i

was taken to hospital.

About twenty minutes after her
admission to *Bethesda Salva-
tion Army Hospital, Mrs. White’s
baby was born. She asked to see
it, and iwas -handed the tiniest
bundle any Australian mother has
ever held. Without very much
hope, she begged the nurse to
do all that was humanly possible
to keep the baby alive.

“We will do our very best,”
the nurse promised. “But  you
know, dear, she is very small.”

In fact she was too small to be
weighed. She was wrapped in
warmed blankets immedjately
and placed in a humidierib — an
enclosed, electrically-heated cot,
into'which oxygen is fed through
a valve, so that the baby is kept
in a bath of oxygen, at body tem-
perature; conditions resembling
‘as nearly as possible the pre-na-
tal environment. °

For the next forty-eight hours
she was closely watched. Every
three hours, she was turned onto
her other side, her temperature
taken / o

After forty-eight hours, she was
given a few drops of glucose and
water, through an eye-dropper.
She was then fed every hour on
about six drops of very weak,
tinned milk solution. -

Already, the baby’s history was
being recorded as ‘‘miraculous”.
For, as the attendant child spec-
‘ialist points out, the conditions of
| her birth met with none of the
criteria for survival. :

These criteria are (1) That
twenty-eight weeks is the normal
period at which a baby is viable
or capable of staying alive: (2)

secret. She stayed in a
for ten weeks, before
' her existence leaked
to the amazed outside.
parents who had waited
ears for her coming
v dared to believe in her
For months, doctors
hospital staff gave them on-
I a faint Hope for her survival
- Lhindness demanded that they
Hould not let this hope be kind-
brightly. that they should
t kept prepared for the great-
~ Mdisappointment of their lives.
~ |But the little mite, whose first
s a pink towelling face-
inned into a triangle, did
f disappoint them el

she is a sturdy baby girl,
¢f in every respect, with
y doll - like features and
china blue eyes — a real
Princess” to her doting

after little Raele Ellen
was safely home with her
5, taking up the thread of
normal baby, could the
of the dramatic strug-
er survivial be told.

UNEXPECTED EVENT
Ater thirteen years of happy
itiage, the Whites had resign-
i themselves to being a per-
o fently childless couple. Mrs.
it aged thirty-seven, was in
¢ of an electrical goods
oom; her husband was a

fourteen inches long at birth (3)
That it should weigh at least two
pounds. - ? :

But this baby has been born
after a term of at most twenty-
five weeks. Her length was only
twelve and a half inches. Her
weight Was only half the accept-
ed “minimum”.

Had she died during these early
days the doctor would have sigh-
ed her death certificate: ‘“Prema-
ture: Pre-viable.” :

But survive she did, and with-
out any crisis or setback, taking
food and gaining weight slowly

- | napkins, gradually replaced by

That a baby should be at least} <t was moved and seconded

t_hgy dared lift her from the hum-
lfhcrib onto the scales for her
flrst; weighing. Apart from these
brief fortnightly exposures,
igf slept and ate in the ‘closed
The. normal weight gain of a
baby is 7 oz. a week. The steady
prog}'ess of this “doubly prema-
ture” baby was a source of a-
mazement to all concerned.

She had been fed by ‘an eye-
droppe;' for the first eight weeks,
by which time she had reached
the official viable weight, 2 Ib.
2% oz. Because of increased  a-
mounts of food required, the ey-
dropper method of feeding now
became too slow, and the Gav-
age method was adopted — feed-
ing tprough a small catheter pas-
sed into the stomach

By the time she was thirteen
weeks old, she was being intro-
duce_d, very gradually, to bottle-
feeding. A week later,her own
mother, who had left hospital aft-
ter ten days, visited the hospital
and_ gave her her first bottle.

L}ttle Raele was now “‘growing
up. : .The temperature of the hum-
idicrib had been gradually re-
duced until it corresponded to
that outside, and at .the age of
fourteen. weeks she was removed
to a covered bassinet. ;

Her mother was now faced with
thq problem of dressing a ‘“Little
Prmc_ess"’ who wasn’t stock size,

Wl}lle in the humidicrib she had
required only the face-washer

small soft gauze ones — and blan-
kets. _In breparation for her *‘de-
but.” into regular nursery life for
which a girl must be suitably
dressed, her mother had hand-
mgde tiny, doll-fitting nightgowns
with her name embroidered a-
cross the waistband.

CENTRAL ROYALTY W.I.

ute was held in ‘the Communit
Hall on February 3th. The prg-
sident, Mrs. John MacAleer pre-
sx{led, and the meeting ‘opened
with the creed repeated in uni-
son.

The minutes of the January
regular and executive meetings
were read and approved. This

was followed by the treasurer’s
report. e

even Institute members had can-
vasse_d the district for the March
of .Dimes campaign with a col-
lection of $69.53. :
{ Each of the monthly committ-
€e ' conveners gave her report:
Red Cross - Mrs. Hugh MacLeod,
Hall - Mrs. Arthur MacRae, Card
Parties - Mrs. ‘Harry MacAus-
land, Guides - Mrs. Wm. Ward,

Wright.

New monthly committees are:
'School - Mrs. Clifton Stewart and
Mrs. Hugh MacLeod. Hall - Mrs.
Bill Ward and Mrs. Ray Genge
Lunch - Mrs. Wm. Ward, Mrs.
Henry Perry and Mrs.
Barrett. -

Favourable reports of two ban-
quets held during the month pre-
vious were read. Correspondence
was read and discussed. Thank

were acknowledged.

that a donation be sent to the
Multiple Sclerosis Founda;ion. It
was moved and seconded that
the president try to locate some-
one to scrub and wax the hall
floor. :

There was some discussion on
having a Variety Concert in the

was realized from the travelling
apron.

Meeting adjourned 'followed by

committee in charge.

‘GOOD CATTLE

The regular meeting of the!’
Central Royalty Women’s Instit.|

The president reported that el-

and Advertising - Mrs. St~wart

Louise

you cards for Get-well cards!

near future. The sum of $20.36

a delicious lunch served by the|§

Lena Caroline ‘McLure, Women’s Editor. Phone 8508

LET'S EAT

' By IDA BAILEY ALLEN
‘“‘Heres a treat, Madame, re-
marked the Chef. ““Coconut buns,
from the bakery around the cor-
ner, still warm from the oven.
““And, Chef, I said, “they look
just like the buns my mother
used to make when I was a. tot.
Generously round, fragrant with
butter, topped with thin icing
and a shower of coconut.
‘“‘Mother called them Floradora
buns, because they looked so
beautiful.

WITH HOT COCOA

“For desert, she served them
with cups of steaming hot cocoa
poured from one of the tall choc-
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Florqdord-Cocénu’r Buns
Should Be In The Fashion

 olate pots ’fashionable in those

days.

“In my estimation, Madame,
these Floradora coconut buns
should always be.in fashion. I
shall make some, in the fashion
of today, with a yeast roll mix
to save time.

Floradora Coconut Buns: Make
up 1 pkg. hot yeast roll mix, fol-

oughly.

Rub the top surface of the
dough lightly with shortening;
Cover with waxed paper or alu-
minum foil.

Let rise in a warm place, about
85 degrees F, until doubled in

o

Your Chbice

s 69"
'HAMBURG STEAK,

CABBAGE ......
WHOLE BEETS, 20

TOILET TISSUE . ..

JAVEX, 160z, ....

TOMATO JUICE, 20 0z, ..... 2 for 29¢
PARSNIPS ............... 21bs. 19
MILK, Carnation or Perfection 6 for 89¢
PRUNES, 11b. ........... 2 pkgs. 45¢

STRAWBERRY JAM, 24 o0z, ...... 49¢c
a2 Tor35e

Grocery

..

a4

veeree.. 21bs. 69
SPARERIBS .............. 21bs.33¢

i.,0s00.. 8ach 18¢c
0z. ...... 2 for 35¢

. 3for 2%

lowing pkg. directions. Mix thor-|

size. Knead with a few pressures
on a floured surface. Roll to 1-in.
thickness.

Spread almost to the edge with
1 tbsp. room-soft butter or mar-
garine. Fold over. Press edges
together. Then roll to % in. thick-
ness.

Spread again with 1 tbsp. but-
ter or margarine, fold over and
roll %% in, thick. ¢

Cut in 2% in. rounds. Cover
with waxed paper or aluminum
foil. Let rise until nearly doubled
in size. f

Bake 25-30 min. in a moderate
oven, 375 degrees F.

When cold, spread with confec-
tioners sugar-water icing. Dust
with shredded ‘coconut.

Serve ‘‘as is or broil 1% min.
when the coconut is toasted and
the icing bubbles. Serve warm.
Tomorrows dinner: French on
ion soup; lamb steak pate plat-
ter, French fries, crumbed to-
matoes: Open a (No. 2 or 2)
can solid-pack tomatoes. .Drain
off the liquid.

Place @a tomato in'a 6-section
compartment of a buttered deep
muffin pan. Dust with salt, pep-
per and powdered onion. Top

with dry bread crumbs mois-
tened with butter or margarine.

Bake 15 min. in a mod. oven,
375 degrees F. !

Lamb steak pate: Meantime,
cut 1% lbs. lamb steak, sliced %
in. thick, into 6 portions. Trim
off extra fat. Brush with not-
sweet French dressing. Dust with
salt and pepper.

Broil 10 min. Turn once.

At the same time, saute in but-
ter or margarine 6 slices liver
pate, or liverwurst, after cellu-
lose covering has been removed.

To assemble: Arrange the
lamb in the centre of a heated
large platter. Top each with a
slice of the liver pate or liver-
wurst. Top this with half a

stuffed olive or strip of pimiento.| .

Surround with the crumbed to-
matoes. Border with French
fries. Garnish with parsley or
cress. 2

RICE POINT W, I

The February meeting of Rice
Point Women’s Institute met at

the home of Mrs. Wm. MacEa- |

chern, February 6th. The presi-
dent, Mrs. Charles MacEachern

presided.  Meeting' opened with
the ode and creed in unison. Roll
call was answered by seven
members. Collection amounted to
$1.05. ‘ .

The minutes of the last meet-
ing in December, were read, ap-
‘proved and signed. The treasury

report, included proceeds of $47|

realized from a successful Shur-
Gain program. :
Correspondence was read anc
discussed. Leeters of thanks fol
treats were read from Mrs. D. N
Taylor and Mrs. Neil MacEach
ern, also thank you messages
from Mrs. Louis Burdette, and
Mrs. Dingwell MacFadyen. Don
ations were voted for the T. B.
League_and the March of Dimes.|
Six members subscribed to the
Institute News and four ~hand-
books were ordered. Another
member is to receive her instit-
ute pin at the next meeting to
be held at the home of Mrs.
Archie MacEachern, assisted by
the lunch committee,  Mrs. R.
Taylor, Mrs. Wm. MacEachern
and Mrs. John MacDonald.
. Meeting adjourned after singing

the Queen and a delicious lunch
was enjoyed by all. ¢

BYRD 'TO RUN AGAIN ' *~

RICHMOND, Va. (AP) — Sen
ator Harry Flood Byrd (Dem.
Va.) reversed Tuesday 'hls an
nounced decision fo retire and
said he will seek a fifth term.

Decorating By
Professional
Decorators
Interior -
and Exterior 4%
- Painting 4

" Spray

and  Brush
Painting ;

Call 5341

MacDonald" & ‘Son'

116 Spring Park Road

Free Estima

, they began to prepare v ; ' TAL
@G’adve?t’ ofi fan(l)ilg. 'Fl?ey cut certainly. 1 Shorthorn cattle were first 38 FORD'S GROCERY 2583

linto a new, modern home.| The. hospital record of herfy. .ui to Canada from the east- ELM 'EMERSON FORD, Prop. 6531
ir baby was due on April| Weights constitutes the first s of. Briland sbodt AVE, “WE DELIVER FREE”

on January 10 nearly fif-| chapter of Raele Ellen White’s|ern counties of Engla : R
weeks before, Mrs. White! Diary. It was a fortnight'before!1830. :
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o
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'STORE HOURS
: MONDAY, TUESDAY

WEDNESDAY, THURSDAY
9 AM. TO 5:45 P.M. ;

YRIDAY 9 AM. TO 9 P.M.

9 AM. TO 5:45 P.M.

SATURDAY -

Smartly styled . . . covered in a hard wearing

Temp.eTed steel spring construction in seat and
filled cushions, This suite comes in colours red,
(ot exactly as illustrated!)

NO DOWN PAYMENT
18 MONTHLY
PAYMENTS OF 10.67

Special,
2 pee suite

SAVE DOLLARS!
ESTERFIELD SUITE

frieze materi‘algthis suite is

made from seasoned hardwood Kiln-dried to prevent twisting or warping.

back, and reversible spring
green and brown.

diffuser in criss-cross

dining room, ‘kitchen,

- Spe

Pulley Type

" CEILING FIXTURE

Save on this three light fixtures with white glass
design. Approx. 15” metal

reflector with double row perforations. For the

Tole red and Tole green.

‘kind of homey,

den or playroom! Colours:

cial, ea;h 9'98 :

1§ "e\

"8 A Livrrep TIME . EATON’S BUDGET PLAN AND BUDGET COUPON TERMS

NO DOWN PAYMENT

Telephone 6593
“T.EATON.CC,,

they’re so quick

CHARLOTTETOWN BRANCH

Apple chunks a-plenty! ‘Monarch
~Apple Pudding has Grandmother’s

It’s a feather-light pudding with the
natural goodness of juicy Canadian
apple chunks, delicately sweetened
...spiced with just enough tangy
cinnamon to enhance the full, rich
flavour of the hot fruit sauce! 1

Se|f;saucing magic!

All Monarch Puddings make their own
luscious hot sauce while baking! And

Delight your family with a Monarch
Self-Saucing Pudding soon—they’ll

love them all, Sponge or Fruit!

old-time goodness.

and easy to serve. .-

SPONGE:
APPLE
LEMON

CHOCOLATE

. CARAMEL

FRUIT:
DATE
CURRANT
RAISIN

arch
'SELF-SAUCING!




