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iu-r HAWORTH'S MAw; Y=~
Marriage Over Man

Reviews Story And

. 4
Asks For Guidance
DEAR MARY HAWORTH: en
We married 15 years ago, .Imod
my wife deeply. In fact I adored
her, and shé loved me until she
b il. We had one child—

LET'S EAT
—_—

Oysters Are Nutritious

And Not Too

By IDA BAILEY ALLEN

*1t is my consldered opinion that
the American homemaker is not
serving enough oysters,” remarked
the Chef, “probably because of the
mistaken idea that they are too ex-
pensive. But this is not true, ah
non!, because a pint of shucked
oysters contains no waste.”

Luxurious Oyster Taste

“And it is equivalent nutrition-
ally to 1% pounds of good quality
meat, Chef, and costs about the
same. If this is too much for the
food budget, a half pint container
of shucked oysters bined with
some other ingredient, will supply
that luxurious oyster taste and
provide an interesting main dish,
such as oyster risotto, oyster-potato
ple, or oyster-potato chowder.”

Here are two oyster dishes that
are favorites in New England and
will serve from 4 to 6.

Oyster Saute: To 1 pt. shucked
oysters add 2 ths. lemon juice, 1
tsp. orcestershire sauce, %
salt and 1% tsp. prepared horse-
radish. Refrigerate 30 min, then

drain.
Dust with % tsp. salt and %
tsp. pepper. Dip in 1 egg white

slightly beaten with % ¢ water,
then roll in fine dry bread or crack-
er crumbs: chill 10 min, to make
the crumbs adhere when cooking.

Saute on both sides in plenty of

butter. When the edges curl, re-
move to hot, buttered enriched
bread toast. Pour around rich

white sauce seasoned to taste with
celery salt and table mustard; gar-
nish with fine-minced Pascal cel-
ery.

{)yl“l-Mlo‘l‘olll Bake: Calls
for 1 pt. shucked fresh or thawed
frozen oysters. Cook 1 c. high-pro-
tein macaroni elbows as usual.

Expensive

Generously rub a low, 3-pt. bak-
ing dish with butter or margarine.
In it, arrange a layer of half the
macaroni. Cover with % pt. shuck-
ed oysters, then with 2 tbs. each

Dust with %
sodium glutamat
with 2 ths. butter

. each salt, mono-
and paprika; dot
or margarine.

Cover with % c. cracker crumbs
mixed with 2 tbs. melted butter or
margarine.

Bake 25, min. in a moderately hot
oven, 376 to 400 degrees F., or until
browned. Serve at once

Individual Oyster-Macaroni Bake:
Arrange in individual shirred egg
dishes Bake 20 min,

TOMORROW'S “OYSTER” DINNER

Tomato-Cheese Stew
Oyster-Macaroni Bake
Mixed Vegetables Cole Slaw
5 Apple-Raisin Escallop

Hard Sauce
Cotfee Tea Milk
Tomato-Cheese Stew: Combine

the contents 1 (No. 2%) can julcy
tomatoes with 1% tsp. salt, % tsp.
monosodium  glutamate, %  tsp.
mustard and % tsp. pepper. Sim-
mer 15 min, Stir to break up the
tomato.

Scald 1 pt. milk Slightly beat 2
eggs and pour in the milk.

Add 1 c. coarse-grated sharp
American cheese to the tomato; stir
until melted. Then add % tsp. bak-
ing soda. Stir into the milk mixture

Garnish of butter-fried croutons,
TRICK OF THE CHEF

to oyster cocktail sauce,
lente!

KEEP IN TRIM

Inspiration For Slimming

By I1da Jean Kain

CHANGED ATTITUDE MAK

The only “reducing” diet is the
one you stay with . , . and that

depends - largely on your attitude.|®

If you feel sorry for yourself, diet-
ing is next to impossible, for long
anyway. The secret of sustained
enthusiasm is to keep in mind
what you want, for that psychology
banishes resistence to dieting. To=
day's letter tells the story .. .
“Tell your overweights that it's
the way one feels about dieting
that counts. I know. Changing my
attitude has changed me from a
nervous, compulsive eater into a
discriminating dieter. Formerly any
petty frustration, worry or irksome
situation would drive me to a con-
toling and fattening snack. I ate
with a feeling of defiance. Boredom
and habit dictated to my palate
.+ «_except for occasional and|
ll]:\ort-nved periods of martyred diet-

g,

“Now I think about dieting in a
positive way, It's not ‘I shouldn't
eat this, but just this once can't
hurt — besides I deserve it!' When
tempted take ds or a for-
bidden dessert, I think to myselt
« «« ‘I can eat this it I want to,
but it will just ne the date
when Ill be normal weight.' Think-
ing that way actually helps me to
feel glad not to eat fattening foods.
I have lost 16 pounds while eating
three low calorie meals a day. I
have full confidence that I will
reach my goal. Best of all, I'm en-
_joylg: my slimming way of eat-
ing.

There is a wise dieter. She 1s
applying both the principles of
psychology and nutrition, A pro-
tective low calorie diet is the way
by which you burn stored calories
and losy weight. Dalily stretch-
bends tone the figure controlling
muscles, banish bulges and excess
inches, Those are the tools by
which you. reach your. goal.

But desire is the keynote of sus-
tained action. Keep your thinking
on the right track and you can

ES ALL THE DIFFERENCE

plete willingness gives you will pow-
“on with the pattern of eat-
Choloe Diet

Breakfast 225 — 280 Calorles

Mixed Fruit Juice — 8 oz
Choice of:

Canadian Bacon, 3 strips

Thin slice Toast, Butter 1-2 pat
Or Hot or Cold Cereal

Whole Milk, 1-2 cup, Sugar 1 tsp.

Black Coftee
Luncheon 350 Cal,
Hot Vegetable SBoup — 1 cup

Cholice. of:

Bwiss Cheess on rye
lettuce and mustard
or Grilled cube steak
on Thin slice Bread

Small Serving Fruit
Hot Tea

Late-Afternoon Energy Pick Up:
Glass of Skim Milk or Buttermilk
80 Cal.

Dinner 400 Cal

Protein Choice:
Liver or meat loaf — 2 slices
Or: Brolled chicken — 3 pleces

Cholce of:

Baked potato — 1-2 cut oblong

Or One 40 Calorie Vegetable
Carrots, Beets and greens or
8quash

Cholce of:
One 20 Calorle Count Veg.
asparagus, string beans, spinach

Butter — 1-2 pat
Dessert: Fresh, canned or frozen

fruit 100

Or Cheege. (1 oz. wedge.)
Total Calories For Day — 1050
to 1076

Note: Man’s menu may include

%0 along slimming with no consci-

baked potato wth butter.

chopped celery and green pepper.

Repeat the macaroni-oyster layers.

and serve without further cooking.

Add a fine grating of orange peel
Excel-

ous exertion of will power. Com-

. | complex

25(in negotiating a" divorce,

& daughter now 13—and were very
happy together the first’ aix years,
Then gradually over the " next
eight years my wife showed proe
greasive signs of mental illness,
I had bought her a house and a
car and had sent her to two art
schools to make her more happy
and content. Her parents were
sympathetic to my efforts at first;
but when I suggested state hos-
pital care for Jane, they grew
hostile and eald I hadn't done
done enough for her, that I
should have given her the house,
etc, sooner. I couldn’t afford it
before. -, ,

To please the parents, I borrowed
money to pay for expensive spec-
lalist care. She was diagnosed a
mild paranoid schizophrenic and
given insulin- shock treatments
She became more sociable, bu
also more deceitful and foolish,
with a strange laugh. Her parents
heard from the doctor that &he
was mentally ill and that I was
a good provider and loving hus-
band, but she didn't want me
sexually, -

His In-laws Distrust Him
Later she entered into a flirta-

tion with the doctor (he was 64,
and she 31 at the time); and I
bore this patiently for a while,

but finally set. the doctor straight
.+ . In a few months she was des-
pondent and difficult again, and
another psychiatrist found her
seriously ill, mentally. But she re-
fused treatment, saying she hated
him, and that he and I both were
crazy. Our daughter confided to
me that her mother kicked her
In fits of rage, and the child
wanted to leave the unhappy home
;nd the mother who didn't love
er,

My in-laws refused to believe
these things and began to talk of
divorce, saying I wasn't “the man
for Jane”, and that her condi-
tion was a nervous breakdown
caused by personality clashes with
me. It seemed to me best to end
the marriage, so I filed sult for
divorce, and jane responded with
& trumped-up counter claim. As
she finally agreed to a reasonable
settlement giving me custody of
the child, I let her get the divorce
on her cross-suit.

Did I handle the problem right-
Iy? Will Jenny get along all right
without & mother? Now Jane
wants an apartment in the city,
where, as she says, she can Just
lle down and cry and not be
bothered by anyone’' SBhe doesn‘t
visit our daughter, who voices no
interest in her. Should I take
Jenny to see her occasionally? I
am a sadly perplexed man, 8. Y.

Wife's Illness Has A History

DEAR 8. Y.: Your lengthy re-
cital, here cut to a fragment,
doesn't try to link Jane's illness
to her parents’ self-serving bias.
But undoubtedly there is a con-
nection between her disorganized
pemsonality and their childish dis-
sembling and characteristic sen-
timental humbug (which covers a
hostile defensiveness towards “out-
siders”),

Jane is a victim of unhealthy
family influencing from away back,
it seems. And yet, at best, in the
most favorable conditions of up-
bringing, she might always have
been a sensitive plant, perhaps
better suited to the simplicities of
A spinster routine than to the
obligation implicit In
wifehood, motherhood and con-
Jugal love.

Inasmuch as Jane's parents were
more concerned with saving face,
and in coddling Jane at your ex-
pense, than in getting down to
brass tacks to cure her illness if
possible, your hands were rather
closely tied, in the matter of try-
ing to help her. Thus, you prob-
ably did as much as you could for
her, in the circumstances, in
stringing along to cushion her
distress with specialist care, as
she would permit—until her fam-
ily turned against you,

Study to Become Wholesome
Parent

As to whether you acted rightly
that is
for your conscience to say. Overtly
you were justified, perhaps, es-
peclally if your daughter's wel-
fare was at stake. But if you con-
tinue to feel compassionate con-
cern about your wife's condition,
that is to your credit, surely, All

transter, State sive,
' Send TWENTY-FIVE CENTS in

JIFFY-SEW 1

For now, a dress from remnants
to make for school. Or a pretty
party dress with puffed sleeves and
embroidered collar. Send now and
make both versions! Thrifty!

Pattern 7046: Child's Sizes 2, 4,
6, 8, 10, Tissue pattern, embroidery

ooins for this pattern (stamps can-
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WONDERFUL s the word — for
our NEW Alice Brooks Needlecraft
Oatalog for 1085, Exciting,
ing, irresistible — our new designs
are all a;u — and even ma:’:lmd
25 cents for your copy of -
fle - right NOW! You'll
want to order every wonderful de-
sign in it!

'MORNING SMILE
Sl B oo

the teacher.

things ¢ ed, I see no good
reason to promote visits between
mother and daughter, if they aren’t
spontaneously drawn together by
reciprocal affection,

Will Jenny get along all right
Wwithout a mother? My advice is to
get firsthand psychological coun-
sel, as to how to compensate to
her, father-wise, for the shortage
ﬂff Wholesome mother-love in hey

e,

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

B U Sn———
PAPERMAKERS

The Arabs started manufacture

of paper from linen and cotton

rags about the eighth century,

EAT ANYTHING
WITH FALSE TEETH
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Tommy | “Hels Oh,
well, Who'd waah more ihan. one;
anyway?” he demanded.

5

| Seven Days ‘
A Week

by Anne Shannen

1. MONDAY: Someons once said
to. me “I think the proper for
ALL old people is in a Home for
the Aged”. Naturally I couidn't
or w 't agree with that statées
ment! For some lonely persons who
have no place to call their own,
then an Old Home is one solution
—and in the pleasant surroundings
and with their own age, they will
bé happy and contented.

But for others; who go down the
Sunset™Trail together—well Benja«
min Franklin summed it up nicely
(years ago) this way: “As having
their own way i one of the great-
est comforts of life to old people, I
think their friends should endeav-
our to accommodate them in that,
as well as in anything élse. When
they have long lived in a house, it
becomes natural to them, they are
almost as closely connected with it
as the tortoise with his shell; they
die it you tear them out at it! old
folks and old trees, if you remove

f [them, it is ten to one that you kill

them.

We are growing old fast our-
selves, and shall expect the same
kind of indulgences; if we can give
them, we shall have a right to re-
celve them in our turn.”

2. TUESDAY: When you need a
squeeze or two of lemon juice to
add zest to some dish, do this: Cut

the léemon in half. Hold a piece of e

clean cheesecloth over the cut side.
Now you can squeeze as hard as
you: like, no spare drops will fly
and best of all, seeds stay where
they belong. Have you ever tried
serving your favorite sponge cake
this way? Bake the batter in muf-
fin tins, and when baked, cut off
the tops of the muffins, scoop out
the insides and fill them with lem-
on cheese or your favorite filling.
Put tops back on; sprinkle with
powdered sugar. Real yummy! And
do you know that the meats, or
kernels it you will, of the pecan
nuts can be removed easily if you
do this:—Soak the nuts several
hours in one quart of water and
one tablespoon of salt. The shells
just seem to fall apart; and the
meats come out all in one plece.
And to finish off this hodge-podge
day of jdeas, here is & nsw idea
to pep up your rice pudding. Soak
a cup of seedless raisins overnight.
Mix them with .one quarter cup of
brown sugar, two teaspoons vanilla
and a little heavy cream. Add to
your rice pudding. Cover the top
of the pudding with fine brown
sugar, and run under the broiler
until the sugar melts. A real hot
oven to pop the pudding into for a
few minutes should do the trick
too. Now chill and serve cold with
cream, either whipped or plain,

3. WEDNESDAY: Do you know
how the saying, “feather in one’s
cap” originated? Women have laid
claim to the use of feathers only
in modern times. As late as the
era of the famous Black Prince,
men considered ornamental feath-
ers. their exclusive property. Prin-
ces and noblemen went to great
expense to import fine specimens
which they used to adorn their
hats.

Then someone hit upon the idea
of using amall feathers as military
decorations. When a soldier show-
ed unusual gallantry, he was per-
mitted to wear a feather in his cap
as a badge of honor. By the late
sixteenth century this practice was
80 common that when a  person
won an honor of any type, he was
likely to refer to it as a feather in
his cap.

4. THURSDAY: A little girl was
entertaining a visitor and was
proudly dispiaylng her beloved
teddy bear,

“And have you a name for Ted-
dy, dear?” the visitor asked.

“Yes, I call him Gladly”, answer-
ed the little lady, “because hiseyes
look as if they were crossed.”

“But why call him Gladly?” the
visitor asked curiously,

And the little girl replied "“Be-
cause of our hymn we sing in
Sunday School, “Gladly the Cross
I Bear”,

5. FRIDAY: Hot Crab Salad is
easy to make and calls for “sec-
onds” at any meal. You pick over
a half pound can of crab meat re~
moving any bits of bone. Add two
tablespoons mayonnaise, % cup
‘minced green pspper and one tap.
grated onlon. Season with one-
quarter tsp. salt, 15 tsp. pepper,
one tsp. prepared mustard and one
tsp. Wortestershire sauce. Heap in
two shallow scallop shells or in
your favorite small casserole, Bake
in a hot oven (460° F). It you put
a few biscuits in to bake too, it
willy be just that much more to-
wards a tasty supper.

6. SATURDAY: Out of a hrand-
new cookie recipe book. In passing
this recipe along to you—it's called
Chocolate No-Bakes: 1 pkg. semi
sweet (1 cup) chocolate pleces, %
cup corn syrup, ‘1% cups bitesize
shreded rice or wheat biscuits;
shredded coconut. N

|

Cook’s

)

CREAM OMELET WITH RICE
1 tbs, butter

1 ths. flour

%% c. top milk

3

eggs

Balt and pepper to taste.

Melt butter and stir in flour to
make smooth paste, gradually blend
in milk and well-beaten eggs. Lastly
fold in parsley seasonings.

Place 2 c. cooked rice, to which
has been added 2 tsp. chopped pim-
ento or finely chopped green pep-
per or both in well-greased casser-
ole dish Pour over omelet mixture,

Small quantity left-over meat or
fish may be chopped finely and
added to the rice.

Place cassérole dish in shallow
pan containing about 1” of hot
water.Cook until firm in 325 de-
grees F. oven.

move from heat, keeping chocolate
mixture over hot water. Gently mix
in shredded rice or wheat until
well coated. Drop by heaping tea-
spoonfuls onto waxed paper. Sprin-
kle with shredded coconut. Cool.
This recipe makes about two doz-
n.

If you want to make cookies suit
the occasion at a bridge game, cut
the dough in rectangles instead of
round. Ice with plain white icing
and then with your decorator make
hearts, clubs, spades or diamonds
in colors, on them.

7. SUNDAY: One look at the
kitchen windows this morning and
Mavis said as she padded out to
the kitchen in her sleepers: “Mom,
this just can't be Sunday—loox at
the windows!”

But we had already looked at
them and wondered if all the stray
red mud had taken wings and
come to rest on the panes. And
80 Sunday or not, the mud had to
be rinsed away—and we wondered
how long it would “stay put”., The
wild wind of last night is just a
murmuring breeze now and every
branch on the trees in the yard
has a magic coat of silver.
“Wouldn't it be nice it we could
look out and see a fairy on one of
those shiny branches?” says Mavis,
and she stands and looks intently
for a long moment. But there were
no “wee folk” out this day, but two
saucy blue-jays provided even bet-
ter entertainment. Baby Garth
watched the horses and sleigh as
they drove past to church. ‘“More
horsie, mom!” I'd hear every few
moments. Even pictures of horses
in magazines hold his attention as
nothing else will. “Must be going
to be a real horse-lover” said a
neighbor recently and we hoped
50. Reminds me of the poem “Now
and Everywhere”, by Hannah
Kahn.

I know a child who lives in slant-
ed weather

Time out of mind against the
turning sun

Who takes two stones and shuffles
them together

And does not know if he has two
or one,

I know a child who scatters bread
. for Swallows
And watches them invade a qulet
L) S0

And Jxould a stranger beckon him,

he follows

Where he is led and does not ques-

tion why.

This child instructed by the soft
wind’s blowing

Against his cheek and ruffling
through his hair....

ter what is past vhrxer' darker colors smaller. A narrow
s movhe | T B
r. A low ceiling painted light lool
Since what he loves is now and hi[{er. a high on: dlr'kened seems lower.
EVERYWHERE. .

Diabetes Symptoms

DIABETES mellitus is one of the
easiest conditions to diagnose.
ple laboratory tests invariably tell
us when this condition is present.
The American Diabetes Association
adyvises that you have your physic-
ian check your urine whether you
think you have diabetes or not.

Under Medical Care

Currently, more than one million
persons in the United States are
under medical care for diabetes. By
maintaining a proper diet, using
prescribed medicines, or both, the
vast majority of them lead normal,
useful lives. Recent statistics dis-
close that about 260,000 of them are
gainfully employed, .and do as good
work as non-diabetics.

Since we can usually control this
disease, our most important job
now is to find those who have it
but are not aware of it. For, 1f left
unchecked, diabetes can be fatal. "

The person most susceptible to
dlabetes is usually between 50 and
70 years old; in the upper socio-ec-
onomic groups; overweight; of the
Jewish race; has diabetes In the
family. )

Both Men and Women

The disease strikes men and
women with equal frequency. Child-
ren, too, contract it. In fact the
younger you are, the more likely
the disease will start suddenly. In
older persons, the symptoms come
more gradually. ‘

Symptoms of diabetes often de-
velop following a severe infection.
These symptoms are common in
diabetes:

Excessive thirst, excessive urina-
tlon, intense itching of the skin,
Increased hunger, loss of weight,
weakness, ehsy tiring, changes in
vision, pain in extremities, slow
healing of cuts and bruises, and
boils or carbuncles,

Another Sign

In children, bed-wetting may also
be a sign of diabetes.
Some symptoms are so mild that,
unfortunately, you will not even

bother to go to your doctor with
them.
One of the most Iimportant

things for a diabetic to learn is to
understand just what diabetes s,
and how it affects him. 1'll tell you
about this tomorrow.

QUESTION AND ANSWER

M. M.: My sister, 22, eats lots and
lIots of candy. Is it not true that
she will get diabetes if she con.
tinues this habit?

Answer. Bating large amounts of
candy will not cause diabetes, How-
ever, it 18 not a good thing to do,
since all the other necessary foods
will not be taken if too much candy
is eaten. The diet should be kept
well balanced.

-_—

ENTERPRISING TOT
VANCOUVER (CP) — A couple
here returned home after a visit
to neighbors to find two police~
women sitting with their three-
year-old son. The lonely child had
litted the telephone receiver and
begun crying into it. A telephone
operator traced the call and ad-
vised police. '
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Lighter colors make a room seem

—one that

It’s differ:
Fenetmtl
ormula.

mAGINE! (yyah Rolief
Without Stomach Upset!

+Here's Answer to Your Child's
Coughs of Colds Problem
Here's a cough syrup children like to take !

—and agrees wit!
new Vicks Medi-tratin,

Th

ries medicine to irritated crevices of the

By HERMAN N. BUNDESEN, M. D :

by. an Island

A quiet sky, night-cleaned by &
winter-wind, over-arching the new
of the day—that was our gift of
this morning. What should we put
into the hours ahead...bit by
bit, until another dark should find
our measure of ‘living, satisfyingly
full, préssed down and over-flow~
ing?

Love—alchemy of every home,
naturally come by, even to be
“found in huts where poor men
le”, it must be there: a wife’s, a
husband’s fond abiding respect
and affection; a' mother’s - love,
tender and patient, a father's d
and true, the devotion of an in-
nocent child,

Faith and trust we should tuck
there, with our hopes and our
dréams, For of what import..how
extremely empty the day which
has not even a wisp of dream?
How without these can folks fix
sights on g -goal?

And to spice the hours, along
with the loves, the faith and trust,
the hopes and the dreams, would
we not mix in the odd supersti-
tion? Fragments of those strange
inexplicable happenings of this
earth yet definitely not earthy, the
queer coincidences if you will, the
legendary signs and tokens not
always believed but still receiving
no mean respect.

“I'm not one bit superstitious”
a companion of the young years
declared one fall night when to-
ward the witching hour we made
our way along a lane returning
home from what used to be “a bit
of kaley”, “Isn’t it good Ellen
that our generation is more en-
lightened than that of our grand-
parents time?” she commented.
“The things the old folks believed!
Clocks long idle, suddenly striking
the hour of some loved one’s
death; lights along the road at
night, marking the exact route of
travel of some funeral procession-
to-be; shamp knocks on the house-
door, forerunner of some tragic
plece of news! “I wouldn't give
the like a thought.”

There, was a wind of fall in the
hedgerow, not a brisk friendly
eerle cry, as if in some mysteri-

. e

ELLEN’S DIARY

Farmer's Wifo.
o e thowx:fmthﬂ mourned.

Stars were distant and the coune

tryside was dim, for this was the
dark of the moon. N
& " she continued, “do you

believe for a moment in good luck

+e ,0r that there -can - be
such sounds as ‘Death-bells’ in &
person’s ears? I've actually seen
folks stop stock still to listen to
thém!”

And the blood of some canny
Scottish granny among those of
our forebears prompted us to re-
ply into the dark: “We just never
know!"”

How quiet it was about! From .
some .far farm, blown to us, came
the mournful cry of a dog, longe
drawn, lonely, repeated, hearte
searching for an answering yelp
on the air-lanes of night. From
a grove nearer, an owl uttéred his
ghost-tones.

“No" she said slipping her hand
within our arm, “I'm not one big
uperstit But di like
that’, she chuckled, “always make
me feel as though I'm walking
alone through a graveyard af
night.. I'm not frightened of any-
thing but still. .. Ellen, we should
have come home earlier— we
shouldn't have waited for lunch.”
In the inverted horse shoe above
the front door which has been
hanging there for years we caught
many a good fortune of this day,
even the clearing rift of color at
sunset that may have promised
the end of the spell of damp
weather we have had.

L] . .

“Man wants but little here bee
low” James quotes with a chuckle,
coming in now from a last round
of day at the stables. “But it
seems to keep a fellow pretty
busy all his life to earn thay
little!”

Until tomorrow — — Diary — e
Good-night.

HOUSEHOLD  HINT

To refinish a child’s blackboard,
paint with ordinary black paing
such as will dry with a gloss. Then
apply a coat of black paint mixed
with turpentine instead of oll,

which will dry a dead black.

breeze, but one possessed of an

Bokings Easier: «S,'oee'o’(éap'

with Wonderful New Active Dry Yeast!

works quickly and effectively
h their stomachs! It's
Cough Syrup!

ent! A combination of a new
ingredient with a medicating
e penetrating ingredient car-

® No niore taking chances with .
perishable yeast cakes that have lost/
- their leavening power! New
Fleischmann's Active Dry Yeast .
keeps full-strength and active righ¢
till the moment you use it. Needs
NO refrigeration — keeps safely .
“in your cupboard. Try its mar- +
vellous results in your next bakingy

Oroer & months ;w,’o,b%

L= - r =
CINNAMON /BUNS"
Measure into large bowl, 1 c. l
lukeéwarm water, 2 tsps. granu-
lated sugar; stir until sugar
s dissolved. Sprinkie with 2 en-;
velopes Fleischmann'’s Active|
% Yeast. Let stand 10 min., |/

stir well, Scald 1 c!
———— (
milk and stir in V2 c. granulated|
sugar, 14 tsps. salt, 6 tbs. shortenjng;
cool to lukewarm, Add to yeast mix=
ture and stir in 2 well-beaten eggs.
Stir in 3 c. once-sifted bread flourj|
beat until smooth, Work in 3 c. mote '
once-sifted bread flour, Knead unul!
smooth and elastic; place in greased
bowl; brush top with melted butter
or shortening. Cover and set in'
warm place, free from draught. Let !
rise until doubled in bulk. While
dough is rising, combine 12 c. brown |
sugar (lightly pressed down), 3 tsps.
ground cinnamon, 1 ¢, washed and
dried seedless raisins. Punch down

gh and divide into 2 equal por-|
tions; form into smooth balls, Roll
each piece into an oblong 14” thick,
and 16” long; loosen dough. Bm-h’
with melted butter or margarine,
Sprinkle with raisin mixture, Begin«
ning at a long edge, roll up each piece
loosely, like a jelly roll. Cut into
17 slices, Place just touching each
other, a cut-side up, in greased 7%
round layer-cake pans (or other shal
low pans). Grease tops. Cover a:
let -rise until doubled in bulk. Bake
in moderate oven, 350°, 20-25 minutesy!

rve hot, or reheated, ) /

throat, where the medicating ingredient
. can go to work. That's why it's
named Vicks Medi-trating Cough
Syrup. It medicates as it pene-
trates. Everybody llkes the flavor!

VICKS meor-trarinG
COUGH SYRUP

I Medicates as it Penetrates

rd

In a 2-quart boller, melt
Iate with syrup; blend well. Re-
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YOUR CHILD
WILL LIKE

This Kind of Laxative

Ex-Lax is effective, but in a
gentle way, It won't or
upset your child. It won't make
her feel bad afterwards.

== It's not too strong!

Ex-Lax ean be given teo your
children with complete - confic
‘uea.‘? has a fine choeolate
taste, and its action is dependable
and thorough,

« I's not too mild!

Ex-Lax is one laxative that avelds
extremes. It works gently and
effpetively at the same time. In
other words, Ex-Lax is

o= the Happy Medium!

RUN DOWN....DOG TIRED?

::.hc‘:hnh‘.ﬂdmu-whm:nlﬂ-dm.ll&
may be neaded aver a prolonged peried. In meslves, they de net prove
@ distary deficioncy as they may have other cavses of be dve to functional

THE GLORIA wamies' weas

ANNIVERSARY SALE
CONTINUES ALL THIS WEEK

SEE THE GROUP OF
WINTER COATS

' A Offcmﬁzqgf Price

Don't give up. New special Formula supplies
the vitamins and trace minerals
you may need.

feel run down or out-of-sorts?

our appetite?® Y

luﬂué‘ hom?pi:on--nd-v?t‘:l:l’:ydo:
over a o

BEXEL, the new Special ula,
o8 supplementary qmm :fmlﬁ:
| for rich red blood ... . to help combat
fa and restore your natural vita.

ty. E::h BEXEL oA gives ’
® vhnm
us trace minerals. PRXRL
Jnow available at all drug
res.
NEwW

BEXEL

SPRCIAL FORMULA CAPSULES
MADE & GUARANTEED Y

McKESSON & ROBMINS, MONTREAL, QUL

s Off

BALANCE OF
CREPE DRESSES and all CLOTH SUITS

The selection is good, but choose yours early as the
sizes soon run out.

BALANCE OF REGULAR STOCK OFFER
TO YOU AT } ’

20% Off

SELLING PRICE FOR THIS WEEK ONLY

fmz GLORIA woies' wemn
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