OMEN

Page 10  The Guardian

“Fridsy, Sept. 24, 1954

g

Exchange Vows At Woodstock

LET’S EAT '

deep in study, a rare old book
opened before him.

“This is a Pantropheon, or his-
tory of food from the earliest ages,
Madame. It was written by A.
Soyer, the great chef and culinar-
jan of the past century. I find it
most interesting. And through it.
1 believe 1 have at last discovered
the source of so many meat rec-
ipes appearing today that com-
bine sugar or sweetened can-
ned fruits with meat or with

poultry.
Before Relrl(er.ntion

“In ancient times, there was no
refrigeration. So the chefs of that
day used quantities of honey, vine-
gar, spices and sweet wine to help
preserve the meat, or to cover up
a tainted flavor.

“But today, with scientific meth-
ods of slaughtering, chilling and
storing meat under refrigeration,
this method is obsolete, unscienti-
fic, unnecessary. Yes, but what do
we see today?

Sweet meats

beef steak; mix mint
sandwich fillings out of
ham and pineapple

ed sweet gelatines!

ferent to add
fruits.
good taste.”
“Don't worry,
over from the Dark Ages of cooking

Photographed following their marriage ceremony at \Woodstock,
N.B. First Baptist Church, on September 15, are Mr. and Mrs. Ronald |
Atkinson.
and Mrs. Merrill Hillman, Woodstock and the groom is the son of M.

" dinner. The colonel, sitting over his |

and Mrs. H. C. Atkinson, Charlottetown. The couple will reside in
Charlottetown.
ELLEN’S DIARY
-
by an Island Farmer's Wite
he could have no nelper more

With the new morning clear and jpierested and willing, building a
beautiful upon the farmlands we i

Ve load of the grain, |

came presently to one of our solit-| . o 0 |
:,‘;{hd:g: 'd’m;“gurmra;:‘c":oh:‘:s&ithGage dlff]erentli; emplo_\t'ed (“Itg
i 7 N e poor place that can't affor
fekd-work, davlaht hou 10w pai one genteman Pat, another isht
S -'hand of James ese days, twink-

an.s”are T‘g.‘h”‘jf* in and milked |1ad), returned this evening with in-
smarily This, "Rob_commenied |{Sghing . tressure—trove, " You'l
N el * 'never guess,” he smiled. “It's a

}t’;:n !g?:n‘iim\:\rlnll; Tvrstmem ol piece of a popular branch. See how
: : ouldn't come easy clean the beaver ate the bark! And

| an eat-away-from-home strike that

The bride is the former Gloria Hillman, daughter ol Mr. ~

now to milk by hand").
. . e

The pig-kind, little and larger,
too get their share of attention,
James as he would say, “Making
every step count.” (“There's likely
to be a litter down there,” he nod-
ded toward a building which hous-
es the matrons, “before the day is
over. If it comes a cold wind, Ellen,
close that door, will you?” But
strange unpredictable happenings

that births are, the event has not yet|

come to pass).

Smartly too, usually with Jamie
attending them, the cattle-kind are
returned then to pasture. How pret-
tily the new sun glistens on their
sides as in a nice procession, green
woodlands for a backgrourd, they
march up the farm-lane; the calv-
es too kept indoors over-night, now
bound to a field of aftermath, how
playful are they!

Breakfast over, the carpenter
spent a while dismantling an old
building of barn, before joining the
farmers and Mr. A. to go to the
threshing, now at Alderlea . . . Soon

two lads with books and lunches

were away, at a fancy these days
on bicycles, to school. Classes end-
ed. turns Jamie intc one of the

this chip—there was a heap of
them at the stump of quite a big
tree,” he nodded, “he had felled.”
| These curios were added to a col-|
|lection which among other items
|at the moment includes a bat, a
| caterpillar, a butterfly, a cocoon,|
'a length of feathery juniper. bul- |
rushes, scarlet maple leaves and a
pine cone to indicate a lively inter-
est in the fauna and flora of the
:(armlanda about.

PR

-
Bo today, for the most part we
-spent alone. It is strange how the
|surroundings seem to fit with one's
circumstances. Even the leaves on|
the lawn-trees appeared somewhat
desolate, and the chirpings of the|
birds, muted. How sprightly are the |
leaves, how gay the birds chatter;
on busy full days at the farms!

We dined alone, and very leisure-
ly, sipping our tea from a thin
treasured cup—and wondered 1f it
really was m-=e * “~71 taken thus,
than when we drank more hur-|
riedly and fiom a4 numbie “bowl.” |
And could not be sure.

But was there ever a September
night more beautiful than that,
which now we have, subtly sharpen-
eed by frost, blue-skied and moon-

harvesters, now driving a tractor, |lit?
again tossing sheaves, or sometimes | Until tomorrow — — — — Diary
with his Grandfather, who declares |- — — — — Good-night . . . .. |
|
Anne Adams Patterns _
= 80 SLENDERIZING ‘
Fasy, step-in button-front — es-
pecially for the half-sizer! AND it's
cut to properly fit the shorter, full-
er figure — no alteration worries
for you. Note the slenderizing,

A824 14524

by £

smooth midriff framed by 1,hc‘
gentle fullness beneath the bosom,;
new back-waistline dip. |

|

Pattern 4824: Hall Sizes 14'3,
18%. 18%, 20%, 22%, 24'%. Size|
161 takes 4% yards 35-inch. ]

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

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

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

Every strand of Aﬁrln an ear
of corn ia attached to a kernel

lumpy, whi

mhun
until the lumps digajpear

it with

' ple have had their ribs taped for

| extra snugness is required,

won't last. If it should continue,
the men of this country will stage

will bring American cooking back
to the highest American stand-
ards.”

TOMORROW'S OVEN-DINNER

Deviled Egg Saladettes
“Cold Cuts” Saute
Popped Potatoes

! M.orning Smile '

A Welsh regiment choir was sing-
ing outside the officers’ mess after
port, called the unmusical serg-
eant-major.

“Look here,” he said, “go and tell

the choir to sing ‘Sweet and Low'".

The sergeant-major went out and |,
bawled to the leader: “If you chaps
less noise the colonel'

can’t make
says you've got to clear off.”

Herman N. Bundesen, M. D.

+ Vests For Rib Breaks

The vest is very much on view
these days in the medical world.
It is being used in the treatment
of broken or fractured ribs.

Such a fracture is one of the |
most painful and disabling of dis-
orders. Many types of rib splints
have been devised in an effort to
ease the discomfort, and many peo-

this reason. However, there 15
often some difficulty with the use
of tape or splints on wonmen or
hairy chested men,

Main Complaint

The chief complaint of the pa-
tient with a broken rib is pain on
breathing or movement. The splints
or tape are effective because they
limit the movement of the involv-

| ed rib. The rib will usually heal by '

itself within six to nine weeks but
meanwhile the person may have ‘o
go through weeks of painful dis-
ability.

Recently a man's well-fitting
vest has been used in treating a|
broken rib. It is put on and the|
tightness is regulated by means ot
safety pins inserted in the back. Ail
that is required s to overlap tihe
back of the vest and insert six pins.
Then put on the vest and button in
front. A pin can be placed where

The advntage of the vest is that
it can be removed at night or ad-
justed at meals. With its use, the
patient finds it easier to work and
sit. The proper fitting vest elimi-
nates pain and tape or possibilty of |
allergic reaction to tape. Such vests
are also being used for the treat-
ment of pleurisy or as a jacket for
pneumonia patients.

QUESTION AND ANSWER

Mrs. T.: T am a woman of 55 and
have developed high blood pres-
sure. Can the change of life be atl
fault? .

IN the test-kitchen, the Chef sat

“well, - we read suggestions that
the ladies broil canned peaches on
jelly with
mayonnaise for lamb salad, make
chopped
with  brown!
sugar; and stir chicken into mold- | tomatoes and okra.

“It is one thing occasionally to
combine fresh tart fruits with meat
for exotic flavor. It is entirely dif-
sweetened canned
That is a crime against

Chef, this hang-

There’s No Reason Now
For Sweets With Meats

By IDA BAILEY ALLEN

Tomato Okra in Bowls

Quick Cornmeal Rolls
Peach Cobbler .
Coffee Tea Milk
Tomato Okra: Peel and slice

enough fresh tomatoes to make 4 c.
Add 2 c. sliced, washed fresh okra,
1 ¢. corn kernels cut from the cob,
1 chopped, peeled small onion, 2
tsp. salt, !¢ tsp. monosodium glu-
tamate, ' tsp. ground black pep-
per, 1 tsp. sugar, and !4 c. water.

Simmer until the vegetables are
tender, about 15 min. Then add 1
thsp. butter or margarine.

Quick Cornmeal Rolls: Sift to-
gether 1'% c. enriched flour, 3 ¢.
yellow cornmeal, 3 tsp. baking pow-
der, !4 tsp. salt and 1 tbsp. sugar.
Chop in 2 tbsp.. shortening with a
pastry blender. When the mixture
looks like bran, stir in 1 beaten
egg mixed with 'z c. milk. Let
stand 10 min.

Turn onto a floured board; roil
to a scant !z-in. thickness. Cut into
2153 -in. rounds. Put i tsp. butler
or margarine in the center of
each. Fold over and press the edges
together. Place not quite touching
in an oiled pan. Brush with milk.
Bake 20—25 min. in a hot oven,
400 degrees F.

TRICK OF THE CHEF
Add % tsp. basil when stewing

Tweed Trend_

|MARY HAWORTH'S MAIT

DEAR MARY 'HAWORTH: I
am 42, have a nice home and a
good husband and the care of my
aged mother. Before marriage: I
was a successful bu<iness woman,
working one place 13 years which
gave me some self-confidence—un-
til lately.

My question is, just, how much
|domination does a person my age
and older have to take, from par-
ents and parents-in-law? ' When
does a son or daughter become a
responsible adult in the eyes of a
parent?

To cite a few examples; I am of
mixed Swedish and English na-
tionality. My father was Swedish
and my maiden name ended in
“son”. Yet often when I am at
my mother-in-law’s house she
talks disparagingly of Swedes,
calls them blockheads, and once
told of a kinswoman who moved
from a certain town so her chil-
dren “wouldn’t marry Swedes.”

Then my own mother—she ob-
jects to the way I wear my hair.
She objects when my husband calls
me & pet*name—says she dislikes
pet names. She objects to some of
the clothes I wear; and if I am
talking with friends about a topic
she disapproves, she cuts in and
stops me. And it's not her age, she
has always been this way.

SHE RESENTS DOMINATION

With my mother-in-law, am I
supposed to listen respectfully? Or
should T speak in defense of my
nationality? She assumes she can
say anything in my presence and
I won’t mind; but it makes me
furious inside to hear her. Through
years of practice, I have always
bowed to my mother's wishes; but
lately it is harder for me to do. I
feel so resentful that, at my age,
with my responsibilities, I have to
be reprimanded like a naughty
child.

Answer: In most instances, there
is no evidenge that menopause can,
in itself, cause high blood pres-
sure. I

Am I wrong to feel resentful? Is
it a parent's eternal privilege to
reprimand children, no matter how
old? Just where can a daughter
draw the line and still honor par-
ents? D. R.

ACCEPTS ROLE OF GOOD CHILD

DEAR —D. R.: In your bill of
particulars you also say, “My old-
er brothers too treat me as if I
have the brains of a child; yet
they didn't hesitate to let me take

Resents Constant Criticism

the responsibility of my aged
mother, when she needed care.”

Altogether it sounds as if you
were the family’s “good child”,
the little sister who is to be seen
and not heard—a. type
that may be due in part to your

natural temperament. Or perhaps

you were the baby of the house-
hold, who received a great deal ‘of
affection as well as over-supervis-
jon, in formative years, so that
you learned to associate docility
with beinz well-loved.

When resentment burns behind
a mask of habitual compliance, it

signifies undue dependency upon

others’ approval—a marked sense
of inferiority and lack of self-
confidence. It is childish immatur-
ity of chavacter, a sell-out of in-
tegrity in the adult personality, to
meekly submit to affronts that gall,
just to have peace at any price.

TEACH MOTHERS TO BEWARE

The person thus bothered (as
you are) can't justifiably blame
his adult-life associates for walk-
ing on him, if he lets them do it.
If they assume they may tread
on his toes at will it becomes his
obligation to teach them different-
ly, to remind them (as often as
necessary) to watch their step, 8o
as to give him due consideration.

When your mother-in-law is talk-
ing disparagingly of Swedes in
your presence, ask her cheerfully
what is this broad hint she is try-
ing to give? Is there a message
she has for you?—because your
father was Swedish, and so, to
some extent, are you! If others are
present, you might say, “But
mother R, is this kind? You are
talking about my father's people,
you know."”

In dealing with your mother,
don't flinch from her every crit-
icism. Wear ;our hair as you like,
boldly defend your husband's use
of a pet name, dress to suit your-
self. When she tries to disperse
your topics of conversation, say
emphatically, “Mother, PLEASE—",
and plow ahead. After all if you
have some Swedish blood, you
may as well make good use of it—
and staying on course is one of the
Scandinavian strong points.

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

casting

Pictured above are Mr. and Mrs. Edwin Lawrence Doyle, whose
marriage took place on Sept. 15 at St. Dunstan's Basilica.
{s the former Anita Clare Macdonald, daughter of Mr. Henry Macdon-
ald and the late Mrs. Macdonald of Charlottetown.
son of Mr. and Mrs. Bernard Doyle of Earnscliffe.

The bride

The groom |is the

Hand tools are no inexpensive
item in any do-it-yourself project.
Once purchased, take good care of
them so they won't need replacing.
Clean hand tools can be dipped in
a thinned shellac to give them a
protective coating and prevent
rusting.

Household Hint|

Are you worried
about your memory?

Is there a limit to how much you
can remember? What facts are
hardest to recall; why won’t con-
centrating help? Have men better
memories than women? Does

Chicken With |
Herbs

The delicate flavor of chicken
combines well with many other
foods, sauces and seasonings, lend-
ing interesting flavor variations.

For this recipe rinse one chicken
that has been cut for frying in
! cold water, and wipe dry. Com-
bine three-quarter cup sour cream
with one half teaspoon tarragon,
one-half teaspoon garlic salt, one-
half teaspoon thyme, one-half
f| teaspoon paprika and one and one-
half teaspoons salt. Dip chicken
'l in this mixture, then in one cup
finely crushed corn flakes. Melt
one-quarter cup butter in shallow
baking pan in hot oven (400 de-
grees F.)

Remove baking pan from oven
AR . and place chicken skin side down
b 18 et i setson T " single laver. Add one cup

0 of (] ciE ) d N ts is milk around chicken. Bake in hot
p eed suils and coals 15 ,yen (400 degrees F.) for 30 min-
never cnough for women who are utes. Turn chicken. Add another

BY ALICE ALDEN

, Alice Brooks Designs

No embroidery — just a stroke

of an iron gives linens a gay, new
look! Popular old-time auto
signs in a gay combination of yel-

de-

IRON-ON DESIGNS

low, red and black add charm to
towels, luncheon sets, place maps,
party tablecloths. Easy. jiffy — and
so thrifty, you can have all the
color-bright linens you want.

Iron on in minutes. Pattern 7060

IN GAY COLORS
&>

y decline with age?

In October Reader’s Digest,
you'll find a memo about yous
memory that reveals some recent
findings by psychologists. It may
upset your preconceived notions{
offers simple rules to help improve
your ability to memorize.

Get October Reader's Digest
today: 39 articles of lasting interest,,
condensed flom leading magazines,
current books.

has 6 washable, iron-on color de-
signs, each about 4'2 x 4 inches.
Send TWENTY-FIVE CENTS in |
coins for this pattern (stamps can- |
not be accepted) to Alice Brooks |
designs c¢/o The Guardian, 60 Front i
St. West, Toronto, Ontario
Please print plainly NAME, AD-

addicts not only of tweed but of cup of milk.

fine tweed perfectly cut and han-| f
dled with little extraneous de- tex]-?daekre GIothea DL unm:
tail to mar its perfection. D
Davidow does a doubly checked —pgoct families use 12 or 15 dif-
ensemble that is a perfect eX-| forent kinds of vegetatles on their

pression of good tweed. The pale | ayjeg during the 12 months of a
year.

purple box coat- sports bol
checks while the belted jacket|
and pleated skirts use the checks
in miniature. The soft, smoky!
purple tones of the imported fnb<j
ric add to the charm of this en-|
semble. |

- ONS
HALF GALLONS |

|

{DRESS, PATTERN NUMBER and

SIZE.

Brimful of thrifty gift ideas —
our Alice Brooks Needlecraft Cata-
log—82 of the most popular em-
broidery, crochet, sewing, color-
transfer designs to send for. Plus
4 patterns printed in book. Sent
25 cents for your copy. Ideas for
gifts, bazaars, fashions.

KING COLE

TEA

{hlend uflhl' (HOICENT'!

V162

1

ANTI-FREEZE

MALLETT’S

BATTERY SERVICE
207 Gt. George St.
Dial 6232

SALMON PUFP

2 tbs. butter

1% cup bread crumbs

1 cup milk N

1, tsp. salt

13 tsp. lemon juice or vinegar

Cook in double boiler.

When cooked, remove from fire
Add 1 can salmon and 3 egg yolks.

Lastly fold in 3 egg whites beaten
dry. Cook wantil set in oven.

—Mrs. Robert Hunter,
Rosebank W. I,

Combine in a greased casserole (6-cup size) ! c.corn
syrup, 1 tbs. grated lemon rind and 14 c. orange juice.
Preheat oven to 375° (moderately hot). Mix and sift

once, then sift into a bowl, 1!

(or 1'3 c. once-sifted all-purpose flour), 215 tsps. Magi¢

Baking Powder, 14 tsp. salt

sugar. Mix in 3{ c. corn flakes, slightly crushed, and 14 c.

cut-up pitted dates. Combire
egg, !4 c. milk, 14 tsp. vanill

shortening, melted. Make a well in dry

ingredients and add liquids;

Turn into prepared dish. Bake in preheated
oven, about 40 minutes. Serve warm, with
pouring cream. Yield —6 servings.

3 c. once-sifted pastry flour

and !{ c. fine granulated

Pick the QUICK that’s
right for you

‘ REGULAR
L for normal hair

SUPER for fine,
herd-te-wave heir

OENTLE for sasy-fo.wave heir,

1well-beaten e
a and 3 ths. ;

mix lightly.

i o

Always Dependable

bleached, dyed or tinted hair

138

'm for lanolin! Why risk that dry, dull,
lifeless look when there's lanolin in QUICK'S
waving lotion to help protect your hair from
damage...keep it healthyl My QUICK cutls are
soft and shiny and perfect lambs to manage.

That includes winding,

RS
pIoHARD HUHBNMUY

You think a pincurl’s fast? 1v's the
over-all timing that counts! QUICK’s waving
lotion takes in only 10 minutes; with my short
hair I can give myzelf a QU

it

A !

in just 1 hour.
waving, neutralizing!

T

QUICK'S easy as ple! Just three things
to do, Wind, wave and neutralize. And what a
heutralizer! It's actually a Wave Vitalizer, and
you dab it on your curls just once, quick-as-a-
wink, Makes them last longer...lots livelier!

E “This 1S IT! The new, faster, easier HOME PERMANENT, so quick it named itself!.

With the lanolized waving lotion that takes in only 10 minutes!

Pick QUICK if you want a longer

' i lasting, livelier wave that you

* ' can't tell from naturally curly hair!
Crouhd in the Fifth Ave. Salon of
Richard, 4-Hudmit™

TORONTO ¢ NEW YORK




