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KEEP IN TRIM
. .
Discouraged Overweight
2 )
Needs To Start Afresh
By lda Jean Kain
Reducing by oneself can be a column about the comments of]
lonely ous.ness and vastly discour- triends and acquaintances are!
aging al times, as evidenced in to- true. They say. ‘How thin you are
day's lette getung are you feeling all rmh(i"
“On January Ist, I weighed 204 Or: ‘You'll prooably )ust gain it!
pounds. Staying on a 1200 calorie all back agan anyway. Encourag-l

diet and writing down everything
1 ate, I lost 12 pounds that month.
Then, eariy in February, I went Lo
the hospital for minor surgery. It
Was some
ed 1o lose again. However,
or rather was, down another 13
pounds. making 25 pounds in all
My doctor was very, very pleased.
I had exercised too, and found
that I could wear dresses two sizes
smaller. The doctor told me that
it 1 Jose only one-hal{ pound a
week. but keep going in the right
direction. that will be fine

“But alas, "I am bexinning to
gan. [ seem to be hungry all the
time, particularly between meals.
In the past, I had a number of
things that could boost my mor-
nle studying the clothes In a
fashion magazine, thumbing
through my reducing scrapbook
with your clippings and other in-
gpirational stories of reducers. Now
they have no effect. I seem to have
Jost mv will to be normal weight
or look yvoung again. I have lost
confidence 1n mayself.

“All the things you write in your

I am,

ITIAﬁYil?{AWORTH‘SNMAlL_{ heart to the philandering type of

All Woman asks |

Is True Love

DEAR MARY HAWORTH: After
years of humiliation and heart-
ache, I divorced my husband be-
cause of his flagrant association
with other women. He never show-
ed regret for his actions, and even
refused to pay alimony ordered by
the court for child support.

Life has been very difficult for
me since the divorce and I often
wonder if I made a mistake —
although T remember how impos-

sible 1t was to stay with Bob in
the ecircumstances he created. 1
have been *criticized for the div-|

orce. by people who say the double |

standard exists, and women should
overlook infidelity in a husband.

To add to this I have fallen in
Jove with a man (I'll call him
Steve)r wha was, I thought, every-

I had ever dreamed of. But
he told me that although
loves me, he never could
be true to me and, knowing my
attitude on 1nfidelity, he felt we
shouldn't go on. because he didn't
want me to be hurt again.

HER MORALE NEVER LOWER

thinz
recently
he still

All this has crushed me to such
an extent that I simply don't
know 1f T will be able to bear up.
My morale has never been Jlower.
I try to find solace in religion but
it hasn't assuaged the grief and
loneliness. All T can feel now is
pain and fear for the future.

Why have I failed 8o terribly in
these personal relationships? What
is wrong with me, that the men
I have loved (and I don't fall
easily) can't be true to me? When

love someone, nobody else at-
tracts me in the least—and all I
ask in return is true love. And to
have encountered infidelity twice
is about to be the end of me.
Please advise. R. T

SHE'S DEPENDENT AND POS-
SESSIVE

DEAR R. T
ter. here condensed, you say you
ere ‘‘not at all the driving de-
manding tvpe of woman.” As I get
the picture, yvou are extremely de-
pendent in attitude, therefore pro-
portinnately  possessive  emotion-
aly. There g a helpless sort of
pas=ivity in  your nature—an un-
conscious demand to be specially
cherished, that goes with grossly
inadequate self-assurance.

This childish cast of character is
linked to basic discouragement
and unconscious self-rejection —
handicapping trends ingrained by
early defeats in one's instinctive
search for love-security, It prob-
ably explains why you give your

BABY®

In your long let-

mother uses CUTICURA
Writes a mother: “I used Cuticura Soap and
Ointment just twice, and saw great improve-
ment " Trv! Seewhy Cuticura is so effectiva,

time before I attempt-

mg comments
few and far between. |

‘Is what my (rienas say true —|
will T just gain it all back again?
1 feel a shght panic within me,|
afraid I can't lose and knowing 1{
must. What 1s wrong with me?” |

You need to start afresh on your
reducing  program and visualize
yourself shmming down. Best of all
would be for you to Join a reduc-
ing ¢lub so you can talk over your
problems with other dieters. Your
hanger stems from boredom and
frustration, and it cannot be satis-
fled with food

If you join with  other over-
weights, the camaraderie and spirit
of challenge will give you a com-
pletely new perspective.

or (ﬂmpllmenls are

Exchange Vows

Leading Seaman

Leading Seaman and Mrs. Vi
October 23 at Clyde River Presbyt
the bride was Rena Isabel MacNe

are from Canoe Cove Their wedd
MacNeill as bridesmaid and Mr.
(Photo by Meyers Studios).

and Mrs.

Victor Mackadyen

ctor MackFadyen were married on
erian Manse. Before her marriage
vin and both the bride and groom
ing attendants were Mrs. Alexander
Rowan Ferguson as groomsman. —

ELLEN'S DIAFY

by an Island

“From little towns in a far land member them and gratefully, though = Lingonberry Pancakes

Because of the chance remarks! we came
of some of your friends, coupled To save our honor in a
with your own negative attitude, aflame:
vou are actually visualizing your- By little ':m"s mn a far land
self regaining the pounds. A com- sleep,
plete change of mental “atttude | 4pg st those things we wou.
can reactivate your will to slim to vou to keep.”
down and you'll be happily on your The xﬁemm’\ of these we honor
way to los.ng another twenty-five .. " 1his Day of Remembrance
(pounds.  Most important  of all. _pe Jads from little towns. from

vou'll get a new lease on life.

man—and why the Lothario who

is cordially and indiscriminately
on the make includes you in his
repertory, too.

You “don't fall easily”, you sayv—
and when vou love. nobody else
attracts you in the least. Which
|means, of course, that you aren't
‘lrunn\'. sociable, outgoing, warmly |
|disposed to see winsomeness in ali
(sorts of people. Rather, you are
1anxious. defensive, nearsighted
'and self-engrossed in your conduct
of life. You haven't the valor to
scout the field of worthy men, to
search out those vou'd like to marry,!
and then go after Tom, Dick and
or Harry, until you corral a mate
who is content to be captured by
vou. |

WEAK WAITING BETRA ‘

HOFES ‘

Tt ix possible that as recently
as the 19th century, good men were
aggressive in courtship: but nowa-

days the pattern is different. In
the present century, it is the self
confident woman, alert to her op-
portunities, who takes home the
sterling  husband. And you are
missing the potential prizes. get-
ting wolves instead. largely due
to waiting weakly for fate (vou
hope) to find you. To use your
phrase, this is “what's wrong”

with you—a frightened sit-in-the-
corner attitude.

You don't “fail terribly” in your
romantic exchanges. Rather you
accept poor material to start. ther.
try to make a silk purse out of a
sow's ear. All vou ask in return
for this misguided effort is “true
|love”, vou say—yet you feel youre
not demanding!

The cure for
grow up
'come a

your misery
psychologically and be-
| realist in adult relation-
lships: this is the only one way to
get on the beam of wholesome ex-
| perience. To gain insight into your
'self-defeating bias, read “Divorce
Won't Help” by Dr. Edmund Ber-
gler (Harper & Brothers).

is to

Mary Haworth counsels through
her column, not by mail or personal
interview. Write her in care of

+ General

 The Guardian, Charlottetown. — ‘

‘ Coconut  Slices
'« Ib. flour
“1 level tsp. baking powder
2 34-0z8. margarine or butter
1 egg and a little jam
Sift flour with baking powder
and rub 23% o0zs. or margarine or

butter in. Beat up and stir in the
egg. Mix well, spread in deep shal-

!low tin. Spread top with thin lay-
er of jam.
Top
3 o0zs. coconud
3 ozs. sugar
1 egg
| "2 tsp. vanilla

s 0z. margarine butter.

Rub one-quarter oz margarine
or butter into coconut and mix
in sugar. Beat the egg and add to
the mixture with vanilla flavoring.
Mix all together. Spread evenly!
on top of jam and bake in a very
moderate oven until a pale golden
brown. About 30 minutes. Out into
slices while hot, lift out when ecool |

OVENWARE
DESSERT DIS

Hurry | Get your ivery coloured
Ovenware Dessert Dish in the &::: ;:::" | :':: su;‘(:‘.':n:.‘ﬁ,:du
Gpateh o o ergs Vo, B “GREATER LOVE HATH NO MAN" 1 he ot | P e s o
building your set of this smant supply, write ) der Form, Price Lists, eto.
ovenware loday, Ditees (0w |

z NAME  oosiiana

PROWSE BROS. LTD - ' -
VEL cuts grease fast . . S v, oo

H

village and farm, who one day left
home and loved ones and marched
away to the service of their coun-
try and Nation. Pridefully we re-

Herman N. Bundesen, M. D.

New Remedy

For Black Eyes

When Junior comes home with
a black eye, don't run for the beef-
steak. That remedy is now passe.

Medical science has come up
with something which two Phila-
delphia ewe specialists say is much
better.

Drs. Francis N. Campagna and
Joseph M. Hopen of Philadelphia
Hospital have been using
frypsin, a digestive enzyvme to treat
black eyes.

Successful Results

They report it worked success-
fully in five cases. In seven cases
of other eye conditions. moind iv:
hemorrhage of the retina and the
resulting loss of vision, they had
“impressive” results,

One of their patients was a 45-
year-old man who had been beaten
badly on the face. Both eyes were
swollen shut.

Twenty-four hours after the doc-
tors began their treatment, they
said improvement was clearly not-
ed, and within 48 hours, one eye
was fully open.

The trypsin solution. called Par-
enzyme, is not injected into the
face, but is given in the buttock

Incidentally, Parenzyme is
lated to beefsteak after all
purified crystalline trypsin comes

Nes

| from beef pancreas.

QU 'TON AND ANSWER

Miss J. B. Is honey fatfening? If
s0, how many calories does a table-
spoon contain?

Answer: Honey contains 100 cal-
ories per tablespoonful. Since it is
almost a pure carbohydrate, the
use of large quantities might tend
to produce a gain in weight.

Wite Preservers

The |

Farmer’'s Wife

we mourn with those who even

world ' now can tancy the sound of a young|

| voice, the ring of laughter, the s.ep

we on the thresnnold ol some beloved |

|youth whose brieiing led not home-
‘ward but on into eternity. How
pailant they were, they who gave
| their all, that we who are left might
fcondnue along old paths free and
tunafraid!

| .

At the unveiling of the Canad-
lsan Cluss Ol Sacriiice at  Vimy
| sv.uge-p.dace Ol puLgrumage of many
ja parent and loved one since—tne
|then Prine  Minister of Canada
said: "Here in the heart of Eur-
ope we meet to unvell a memorial
to our country's dead. In earth,
which has resounded to the diums
and trampings of many conquests,
they rest in tne quiet ot Gods Acre
with the brave of all the world.
At death they sheathed, in their
!he‘.uls. the word of devotion, and

now from the oft-stricken ields
they hold alott its cross of sacri-
wice. mutely beckoning those who
would share in their immortalty.
(No words can add to their fame.
(nor, so long as gratitude holds a
place in mens’ hearts, can our for-
|getfulness be suffered to detract
from thewr renown.”

The memory of the fallen of the |

many wars of our times we would
reverence and honor—and pay tri-
bute as well today to the Veterans
of these. They who came—and still
come, back from warring scenes, to
pick up the rested threads of theinr

|peace-time pursuits. They went ns‘

| boys . and returned as men—
with eyves that had seen much, often
scarred and maimed of body, and
"troubled of mind ,to grow old with
those of their time and generation.
!Nor would we forget the minister-
ing-angels of nurses of war, sacri-
{ficing and com'agmus" or the bon-
‘nie girls of the Services wherever
hh(-,\' have or do serve. Dead—ave
| the gallant service-lads who walk
no more along earthly ways?
« . oa

THEY LIVE! T. B. Gleave In
these verses says:
ey live! They live these gallant

"'Th
men of ours,

Whom we their mothers cradled for
a while,

And watched them grow

hood's high estate;

proudly walked their

some sacred aisle.

to man-

Or brides

{'They live! They live! These noble

| sons of ours,

| Whom we, their fathers hoped in

| time to see

Pass on our name
their own =

And prosper well; but it was not
to

to children of

be.
 These men of odrs. who answered
duty's call,
And came not back were listed as if
| dead; .
| Yet we well know, these spirits
| “Carry on” —

i| restaurant in New York during the

LET'S EAT

The Chef and I decided to give a
gay game dinner party at Luchow’s

venison festival.

Mr. Leonard Jan Mitchell, the
manager, planned our menu. The
German band played its loudest;
the Chef sang at the top of his
lungs; everybody wore an amusing
hat.

With the game season on, many
a proud hunter will come home
with a dressed deer to be cut up
like beef and frozen in the home
{reezer.

Between courses, Mr. Mitchell
gave me thegse interesting points on
cooking it.

Preparing Frozen Game

Choose a method that will save|

sure to add enough extra fat to in-
sure tenderness, for game is lean.
Thaw frozen game before cook-
ing, either plain, or marinated in
a suitable sauce 24—48 hours in ad-
vance, to tenderize the meat. Choose
a simple sauce that will accentu-
ate or blend with tne natural flav-
!ors, rather than mask them

VENISON DINNER PARTY

! Herring in Dill Sauce
Venison Soup Partridge Toasts
Broiled Venison Hunter Style
Lentil Puree
Red Cabbage in Pastry Shells

| Chicory-Celery Knob Salad
Coffee

|
|
|
|
|

|
| SUNDAY DINNER

| This party menu can be adapted,

without venison, to a Sunday din-
| ner for guests, by substMuting becef-

the natural fat and juices, and be'

Cooking The Venison
'Hunter Brings Home

By IDA BAILEY ALLEN

Mitchell uses white wine.)

Cover and refrigerate
Turn several times.

To cook, drain and pat dry. Saute
in olive oil allowing 3 min. to each
side, longer for well done.

Serve with soured cream sauce.

Soured Cream Sauce: Pour off
excess fat from the pan in which
the venison was cooked. Add 2 tbs.
putter; when melted stir in 2 tbs.
flour, 's asp. salt, 2 chopped peeled
shallots (or 'z tbs. minced onion),
and 2 peppercorns crushed fine.

Gradually stir in 1% c. commerc-
ially soured cream:; stir until thick-
ened .Add the juice '» lemon.

Lingonberry or Cranberry Pan-
cakes: Make very thin French
pancakes, 3 to a person, following
the recipesoften given in this col-
umn. Put together with stewed lin-
gonberries or canned cranberry
sauce. For a gala touch, flame with
brandy.

TOMORROW'S DINNER

Tomato Juice Cocktail
Celery Pickles
Oven-Fried Fish Fillets
with Lemon Butter
Baked Halved Potatoes
Casseroled Onions
Deep-Dish Apple Pie
Tea

24 hrs.

Coffee Milk

Here is a menu that can be oven-
cooked in 35 minutes with a little
know-how.

Routine: — Rub halved baking
potatoes with fat, and put to bake
at 400 degrees F. Peel and slice
enough onions to make 4 c. Add 1
tbs. each flour and butter, 1 tsp.
salt and 's tsp. pepper. Pour in 1 ¢.
heated milk and ': c. hot water,
and put in the oven. Next, start the
pie to bake, and last, put in the
fish fillets to oven-fry.

’.sleak. and serving cranberr, -filled
| pancakes with cranberried hard
sauce.

Herring in Dill Sauce: Clean 8
‘resh herring: remove the skin. Cut
out the fillets from the bones; rinse,|
dry, and sprinkle with 1 tsp. salt.|
Place in a small casserole.

Beat together % c. each table
mustard and olive oil until the
thickness of mayonnaise. Gradually
add 3 tbs. vinegar, 1'z tbs. lemon
juice, 3% c. coarse-chopped fresh
dill, 1 tsp. coarse-ground black pep-
per, 1 tsp. salt, 1 tsp. whole all-
spice and 1': tsp. sugar. Pour this
sauce over the fillets. Cover and re-
frigerate 3 days.

To serve, garnish with thin-slic-
ed peeled red onions and minced
fresh dill. No cooking is required.

If fresh dill is not available, use
'a c¢. dried dill allowed to stand 20

TRICK OF THE CHEF
Add 1 tsp. oven-toasted crushed
carawaw seed when cooking red cab-
bage.

|min, in 2'z tbs. water,

! Venison Soup: Use vour [avorite
beef and vegetable soup recipe. sub-
stituting venison for beef, and add-|
ing ' c. diced German sausage
meat. ‘
If you are lucky enough to have
a partridge to cook in the soup.
clean, dress and stuff it. Brown

with the meat and simmer 2 hrs. in

the soup pot. If you don't have
partridge, use a small broiling
! chicken. 1‘
| Partridge or Chicken Toasts:|
Chop or grind the cooked par-
tridge or chicken meat and mix

with the stuffing. Season to taste
with salt and pepper. Blend unul
smooth; spread on toast triangles.

Broiled Marinated Venison: Use|
leg or loin of venison cut in steaks
about *" thick ('2 1b. portion for
each person). Season with 1 lspl
! salt, and place in ‘a bowl. |

|
F To make the marinade, add 4
| whole peppercorns, 1 sliced peeled!
| onion, 1 sliced peeled carrot, 4
| sprigs parsley. '; tsp. thyme, 1 bay|

I leaf, 5 tbs. olive oil and % c. lemon
Jjuice mixed with 4 e. water, er.]

CUP CAKES

« cups pastry flour

', tsp. salt

o tsp. soda

1 cup sugar

2 tbs shortening

3 ths. peanut butte,

2 squares chocolate

cocoa

1 cup cold strong coffee

Method:—Mix and sift flour, salt
and soda together. Cream sugar and
peanut butter. Add melted shorten-
ing. Mix cocoa with little of coffee.
Add coffee and flour alternately
Bake about 20 minutes.

or ': cup

—Mrs. James Paynter,
Carleton Siding W, I.

BABY'S BOTTLE

Clean it safely with Baking Soda. "~ (7
Free folder on request:-
Church & Dwight Limhed,
Sum Lite Bldg., Montreal.

AIRLINE STEWA

TCA invites applications

I Stewardess. Qualifications:

physical condition. Succes:

benefits, including pass pri

60" to 67", weight in proportion to height, and in good

possession of Registered Nurse's Certificate and will
be required to pass Company medical examination.
This position offers an excellent career and Company

ary. Applications should be addressed to Mr. P. Arns-
by, Steward-in-Charge, Trans-Canada Air Lines, Monc-

RDESS WANTED

for the position of Airline
Age 21 to 26 years, height

sful applicants must be n

vileges with attractive sal-

Measure knitted garments before | o
washing and any others likely to shrink, | putfscnefieheac ton, N. B
20 that they may be stretched later to theis Until tomorrow — — — — Diary ! : !
eriginal size. — — — — Good-night ... ..
(L |
NOV. 11

| Household Hint

In washing light bulbs be sure
not to let any water get on _the_
metal screw. Dry before replacing
bulb.

There wasn't anything that John
Henry Jones couldn't and wouldn't
talk about. He took every conversa-
tion by the throat and choked it to
death.

Finally Adam
stand any more.

Adam—Do you realize that vou
and I know all there is to be!
known? |

John Henry — Do you think so?
(very pleased; for, after all, Adam
was president of his class). How do
you figure that? .

Adam—Easy. You know every-
thing except that you are a darned
idiot. And I know that.

Morning Smile

Smith couldn’t

HISTORIC SEA

sea  dotted with

Japan's inland
250 miles from

DEADLY PRESSURE

Four miles deep in the ocean,
water pressure is 840 times greatay
than the atmosphere, or 41 tons
per square incch.

islands, extends
east to west.

@ These toothsome Flaky Coffee
Cakes are a sample of the superb
results you get with new
Fleischmann's Active Dry Yeast!
No more anxiety about yeast
cakes that stale and weaken!
Fleischmann's Active Dry Yeast
keeps full-strength, fast-acting
without refrigeration — get @
month's supply!

dough. Cover and set in a warm

FLAKY COFFEE CAKES

® Scald 24 c. cream, 2 ths.'granu-
lated sugar, 1 tsp. salt and % e.
shortening; cool to lukewarm,
Meanwhile, measure into a large
bowl '3 c. lukewarm water, 1 tsp.
granulated sugar; stir until sugar
18 dissolved. Sprinkle with 1 en-
velope Fleischmann's Active Dry
Yeast. Let stand 10 minutes,
THEN sur well.

Add cooled cream mixture and
stir in 3 well-beaten eggs. Stir in
2 ¢. once-silted bread flour; heat
until smooth. Work in 215 ¢
(about) oncg-sifted bread flour.
Knead on lightly-floured board
until sm&oth and elastic. Place in
greased bowl and grease top of

place, free from dranght. Let rise
until doubled in bulk. Mix % c.
granulated sugar and 2 tsps.
ground cinnamon; sprinkle half
of this mixture on baking board.
Divide dough ints 2 equal por-
tions and turn oat one portion
onto prepared board. Roll out
into a 12” square: fold from back
to front and from one side to the
other. Repeat rolling and folding
3 more times, flouring board
lightly if it becomes sticky. Seal
edges of folded dough and place
in a greased 8” square cake pan
and pat out to fit the pan; butter
top lightly and press walnut
halves well into the dough.
Sprinkle remaining sugar and
cinnamon mixture on board and
treat second portion of dough
same as first portion. Cover and
let rise until doubled in bulk,
Bake in a moderate oven, 350°,
15 mins., while preparing the fol-
lowing syrup: simmer together
for 5 mins, 1 ¢. granulated sugar,
11/, tsps. grated orange rind, 14
c. butter or margarine and 1 c.
orange juice. Quickly ‘mur hot
syrup over the 2 partially-baked
cakes and bake cakes about 15
mins. longer, Stand baked cakes
on cake coolers for 20 minutes,
then loosen edges and gently
shake from pans.

1954 . |

"lt's Cranberry Time"

Ccean jpray

Cranberry Sauce
Ready to Serve

JELUED SLicgg

WHOLE FRUp
3 By e

g

OceaN 8praY, the
growers’ own brand,
is TOP QUALITY—
and has the Good
Housekeeping and
Parents’ Magazine
seals of approval.

ERNS

!
3% ™ NORTHLAND

MARY MAXIM

KNIT UP QUICKLY AND EASILY FROM
MARY MAXIM YARN AND PATTERNS

148

%,
SWEATERS  2xg
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