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Anne Adams Patterns

WEEK'S: SLW-THRIFTY

STUNNING! SEW-EASY! This
is a wonder-pattern! Collar is in
one with bodice, no side-seams in
skirt, Simplest of lines, smartest of
frocks. Make it in a cool, crisp,
washable fabric for  summer.
‘Whichever way you make it this
will make you a hit!
Pattern 4854: Misses’ Sizes
14, 16, 18, 20; 40.

12,
Size 16 takes

Name, Address, Style Number.
8end order to ANNE ADAMS,
care of The Guardian, 60 Front
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side the realms of the ordinary and
commonplace. With new ideas born
of imagination, ‘exceptional talent
and ingenuity should find ready
assistance  now. Clear up the odds
and .ends of old tasks first so you
will be ready when opportunity
knocks.

For the Birthday

If tomorrow - is your. birthday,
the coming yeéar should be one of
singular . accomplishment. During
the months Iimmediately ahead,
genius and merit bring rich awards
~not only financial, - but where
prestige is ooncerned. So. dare to
be original It will "impress those

Romance, travel and' family mai-
ters are also favored. A most pro-
pitious year, indeed! .
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Cook's Corner

CINNAMON LOAF

2 packages yeast, compressed or
dry

1% cup water (lukewarm for com-
pressed yeast, warm for dry)

1 cup milk

14 cup sugar

1 tablespoon salt

1% cup shortening

5 to 6 cups sifted flour

2 eggs, beaten

until smooth. Add enough more
flour to make a moderately soft
dough. Turn out on lightly floured

portion into a smooth ball. Cover
and let rest 10 to 16 minutes. Roll
each portion to a long narrow
sheet about %-inch thick, 6 inches
wide, and 20 inches long. Brush
with melted butter. Mix cinnamon
and ' cup sugar. Sprinkle over
dough, reserving 2 tablespoons for
top of loaves. Roll up tightly. Pinch
ends together. Place in greased
bread pans, 4% x 8'2 inches. Brush
tops with melted butter. Let rise
until almost tripled in bulk (about
1'2 hours). Sprinkle 1 tablespoon
sugar-cinnamon mixture over top
of each loaf. Bake in moderate
oven (370 degrees F.) 45 to 50 min-
utes. Yield: 2 loaves.

tablespoons sugar. Very carefully
add the scalded cream and butter.
It will lump and sputter, but keep

MUSTARD-PICKLE DUMPLINGS

Mix and sift into a bowl, 114 6. once-
sifted pastry flour (or 114 c. once-sifted
hard-wheat flour), 3 taps. Magic Baking

i in hi laces and bri long-| 2 teaspoons melted butte:

43 yards 35-inch fabric. lwdg ?ulnllment ot ;gur mo&;t 1 tablle:spoon cinnamon ! Powder, 14 tsp. salt. Cut in finely 2 tbs
This pattern easy to use, simple cherished .desires % cup sugar GOLDEN FROSTING 2 s ) p. sa in finely b
tt:e::wlhm"te::gdégr ft. Has com- /////// It is q\ﬂte po-.ible that a clever slort,ex:7 yag\ut in water. Scald C—— -Chmed~ shortening. M/! Eelagmellinldry;
psand "ll"hl:ty-nve ‘::‘;3"“&5” ln 7/ ;\ venture may thrust you unex-|milk. Add ' cup sugar, salt and| Heat together in top of double ::5'::“;"". ‘kllld add 3 c. ﬁ'::]l’"cm’m.’ed
colns (stamps cannot be accepted) \ pectedly into public life or result|shortening. Cool to lukewarm. Add|boiler % cup cream and 6 table- ustard pickle in sauce and }{ c. milk;
for this pattern, Print plainly size in unforeseen publicjty. If so, the|2 cups flour, beating well. Add|spoons butter. Caramelize by stirr- mix lightly with a fork, adding milk if

' ' results will be all to the good.|eggs and softened yeast, beating|ing over heat until molten gold 2 necessary, to make a drop dough. Drop

in 6 portions, over hot cooked stew.
Cover closely and simmer (never lifting
the cover) for 15 mins. Yield—6 servings.

Street West, Toronto, Canada.

A child “born on this day will be
exceptionally gifted with’ talent,

board and knead until smooth and
satiny, Place in lightly greased

on stirring until smooth. Remove
from heat and gradually stir in 3
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That Body 0f Yours / ingenuity, imagination and the| bowl, cover, and let rise until doub-|cups sifted icing sugar. Beat unt
N ability to execute his spectacular|led (about 2 hours). Punch down.|smooth and creamy and of spread-
Continued from page 2 ideas. Divide into halves, shaping each!ing consistency.
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nosis, course and treatment, as
well as the outcome because of
emotional problems associated with
their diseases or superimposed on
thelr diseases.”

1 am quoting
Moench in his book, “Office Psy-
chiatry.” Dr. Moench is Clinical
‘Professor of Medicine and Psychia-
try, University of Utah School of
Medicine. !

Until recently, the family physic-
ian has been referring patients

o7 , with odd behavior to the psychia-
]000 PERFECTION { trists but, unfortunately, or,\ per-
s YOURS haps fortunately, there are not

enough trained psychiatrists avail-
IN A COMFORTABLE
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choice, seeking help.”

The family doctor occupies a
position of trust and confidence,
particularly if he has presided
over birth, serious illness or death
in the family . He is thus in the
best possible position to ask ques-
tions that are “reasonable” to the
patient but would antagonize the
patient if asked by a psychiatrist.

Finally, the day has long passed
when a patient dislikes consulting
a psychiatrist so that if his fam-
ily doctor thinks it necessary, he
consults the psychiatrist as he
would a surgeon or allergist.

If family doctors were first con-
sulted in the early odd behavior
cases, there would not be such a
need for more psychiatrists.

ELLEN'S DIARY

Continued from page 2

able and so the family doctor, who
knows more about the make-up of
the patient than the psychiatrist
can learn in many lengthy inter-
views, .is now seeing many of these
patients first.

“The family’ physician is in an
ideal position to help people. The
patient comes to him first, often
before his ideas are fixed as to
BRA AND GIRDLE | the cause and nature of his dis-

Itrcss. He usually comes of his own

choice to the physician of his

SAFER —No exposed high-temperature heating
clements inside the refrigerator . . . no danger of
accidental burning or shocks.

stance about for humans and beast
and bird during the expected cold
and snows of the raonths ahead.
Did a gentle zephyr, sun-warm-
ed, blow in along the valley, its
delight was all but lost to us when
we considered what chill and bit~
ter ones would doubtless rage
along the fields of tomorrow. If a

SIMPLER — ""Magic Cycle” uses only the natural
heat of the refrigerating system. No complicated
controls ot wiring to get out of order.

FASTER—Defrosting in your Kelvinator takes
place so rapidly that even ice cream or other frozen
foods stay far below freezing throughout the

quiet snowfall commenced . ... X .
great flakes, drifting, settling on entire defrosting period.
roof and post and yard, we hur-
ried to heap the woodbox in the

event of the promised drifts.
. v o

And nothing came of it — noth-
ing in the least unsettling, but
only weather mildly seasonal in
the way of frost and snow. Winter
walked so.lightly over the coun-
tryside that with James we look
back to marvel about it, so pleas-
ant it was. Never before have we
experienced one so mild and snow-

Mrs. Frank Good,
eischmann’s Yeast.

Winner of 25 Cooking Prizes
at 1952 Stanley Fair

Recognized as an authority on cookl
of Stanley, N.B., n‘t’n (op?uulh with

less.

“Yes, it's been remarkable,” an
older farmer commented when we
chatted of this with him recently.
“In fact I can’t remember one to
equal it — more like the Fall It
was than winter; and,” he chuckl-
ed, “where now are those fore-

More of everything in the

NEW KELVINATOR

Over the years at’ Stanley’s . best ingredients. For example,

century-old fair, a goodly crop you have to use a good re- t h 11 for giving us .
of top awards for baking has liable yeast to get top results ::‘,:?c;v ,:n:e;enda coﬁ?u‘ M
rome to Mrs. Frank Good, for rolls and bread. I myself “They'll know better another More Bccwfyl e » o More Features!

autumn,” we offered with a smile.

“No,” he said, “come Fall they'll
be telling us the same old things
—taking their cues from- birds’
flights and animals’ coats and the
like.”

James laughed. “Might as well
believe what Ellen reads from a
teacup as put any dependence in

use Fleischmann’s Yeast . . .
Fleischmann’s is so active and
dependable.”

That’s where they all
agree ! Prize-winning cooks say
that Fleischmann’s Yeast sim-
ply has what it takes to give
ﬂ)u perfect risings each time.

of Stanley, N.B.

At the most recent exhibition
Mrs. Good’s rolls, bread, cakes,
cookies, pies and preserves
won no less than 26 awards
~— an enviable record in a
county where home cooking
w a fine art.

Gleaming white porcelain interior with Colonial Blue and Gold
appointments, this Kenr's new Kelvinators are designed to make
every woman “‘catch her breath”’. And more than beauty!—Kelvinator
Refrigerators are filled with the most useable, most work-saving
features that skilled engineering can provide.

FULL WIDTH FREEZER—AI! five interior surfaces refrigerated for
stéadier, safer cold. Back enclosed to help prevent excessive frost from

« aathy +p0 | o sticking packages together. Freezer door insulated to keep cold in.
Certainly it takes experience o wonder it’s been the favor- |signs like those” he remarked. S g L : : !
: h i " i w Formed of corrosion-resistant aluminum strengthened by special
to be a good cook,” says Mrs. ite with Maritime women for |There was & silence. Though 0
k sometimes,” he continued, “I've embossed design.

Good, “but it also takes the

SPRING CLEARANCE

BEGINNING FRIDAY APRIL 17th
CONTINUING TILL WEDNESDAY
APRIL 22nd

ALL LAST SEASON’S |

MISSES' COATS and SHORTIES ‘
(Assorted Sizes) Clearing at

i $10.00 and $15.00 Each For Tomerrow

| SIDEREAL  influences for this
‘ day favor the development of pro-

Group Children's COATS and SUITS jects alrendy _sarted,  with con-

tinuing good aspects for co-oper-
(Assorted Sizes) Clearing at ation in high places. The next
1-3 OFF

twenty-four hours favor the “big
TABLE OF BARGAINS

deal” -— wherc personal influence
and needed capital await those
Conslsting of Assortment of Samples and Slightly
Soiled Goods—Clearing at

who have something to offer out-
$1.00 and $2.00 Each

over 80 years! 8
seen them strike it fairly close.

And fields, even those red-brown
with furrows, firm and in sunlight
a warm haze veils softly the
slopes . .. “Did you happen to
see that robin flying by with a
piece of string in its beak?” Gage
hurried in this evening to ask. “I
guess,” he nodded dimpling, “the
next thing's a nest — perhaps,”
his eyes shone, “in: the lilac bush!”

One in a room beneath the
caves, a pillow vacant because
James is awa', we shall come to
presently!

Until tomorrow = =
Good-night . . .

The Stars Say = «
By Gemevieve Kemble
AR RRRR

ROLL-OUT DAIRY SHELF—New Dairy Shelf rolls out smoothly on
heavy duty nylon rollers. Just lifc off the food you want. Sturdy ..
built to lasc . : . Provided with a safety stop so it won't tip.
SHATTER PROOF CRISPERS—AImost a bushel of moist-cold
storage in easy to handle, gleaming white crispers. Made of
Kelvinator-pioncered shatter-proof Polystyrene, they never crack
or chip. .

BUTTER CHEST—Another wonderful feature. The roll-lid Butter
Chest recessed in the door keeps butter spreadable, ready to use.
Made of shatter-proof Polystyrene.

POLARSPHERE—The Polarsrhcrc cold making unit—exclusive with
Kelvinator—famous the world over for its precision performance and
rugged dependability. Guaranteed to give years of trouble-free service.

Diary - =

And for the First Time in Canada . . . KELVINATOR Eleciric Ranges with “Thermagic” Oven
SEVEN BRILLIANT MODELS

deep well cookers—wonderful for busy women:
7-heat high speed surface units, appliance outler,
fast pre-heat ovens and many other great
Kelvinator features you'll love to use,

In Kelvinator's comglctc new line you'll find a
model to fit your kitchen and your budget.

Double or single oven styles—with exciting new
features. "Automatic Cook’ and “'Scotch Kettle”

GO 70 YOUR KELVINATOR DEALER NMoW,
ASK HIM ABOUT BUDGET TERMS AND TRADE -IN PLANG
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Ovesecator

HOME FREEZERS

THE MISSES : '

HOLMES and BRADLEY

REFRIGERATORS RANGES

CLEANS

159 Queen St, Phone 92 :;l'u'suls .
h NO UHARGES and NO REFUNDS ok BUILT BY CANAPIANS; FOR CANADIANS; AT KELVINATOR OF - CANADA LTD.= A4 CANADIAN COMPANY




