ean pe classed as one of the arts.
But it's the only ome which af.
fects everybody,” says Mrs.

Brawn. X

g}le suggests that anyone w':m is
thinkina{ of lurnuhlnf a home
should begin by collecting cuttings
from agines and papers.
The next step is to seek exper
advice, which, she says, can be
got free of charge. Most large

stores and drapery or carpet
firms employ interior . decorators
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LET'S EAT | i
One-Plate Luncheons Handy

By lda Bailey Allen

< Peter's Church way the
wene of a wedding of interest
when Rev. R, G. O'Donnell,
(s<hi united in marriage with
muptizl mass, and the double ring
ceremony. Pearl Theresa Gallant,
dauzhter of Mr. and Mrs. John
I Gallant, and Louis Patrick. Mc-
MeMurray, all of Saint Johnyi@hars
les Mclvor was the orgi ‘and
Frank Fleiger the soloist.”

The bride’s attendants were
\liss Dorothy Gallant, asjaid
of honor and Miss Marjorie Gal-
Jant and Miss Jacqueline Gallant,
as bridesmaids, all sisters of the
hride. The flower girl was beth Mc-
Namara, the bride’s niece. Fran-
cs L. Quinn was best man and
the ushers were John McNamara,
nrother-in-law of the bride and Ed-
ward McDonald

The bride given in marriage by
her father, wore a satin and lace
floor length gown fashioned with

COOK'S CORNER

DATE NUT LOAF

I cup of dates, cut fine

1 level teaspoon of baking goda
I scant cup boiling water,
dissolve soda in  boilitg* water
and add to dates). X°%

Add 1 cup of brown sugar

I tablespoon butter A

1 egg

'+ cup eut walnuts

vanlla

1> cups of fAour
Bake 45 nunutes at 325 degree

temperature.

MORNING  SMILE

“Sn von want another day off,"
morted the office chief to his
mall office boy. “I'm anxious to

time. You've been off for your
grandfather’s funeral four times
this year already."

“Today my grandma's getting
married again,” sald the young-
ter

ANCIENT RUINS

The ancient eity of Angkor in
Indo-China, mow in ruins, once
tvered an area of 80 square
miles,

AcidinTiétion?

‘@nl . -

hear what excuse you have thlnltr

THE L. P. McMURRAYS AND PARTY

Double Ring Ceremony
Frank Fleiger As Soloist

|a scalloped neckline and bouffant
skirt of lace and tulle over a hoop,
the long sleeves falling to points
over the hands. Her headdress
was a tiara of pearls from which
fell a short veil edged with lace
to match her gown and she car-
ried a cascade bouquet of red ros-
| es with trailing rosebuds.

| The bride’s attendants wore
| street length gowns fashioned a-
like: The maid of honor wore lime
green taffeta and the bridesmaids
yellow_and shrimp. The necklines
[of the gowns were trimmed with
| folds of nylon and net. They wore
crinolines under the bouffant skirt.
| And brocaded shoes and bandeaux
in colors to match their gowns.
They carried nosegays of carnat-
ions in tinted shades also to match
their costumes.

The flower girl was attired in
a light blue taffeta dress. She
wore a headband of flowers and
carried- a basket of tinted -car-
nations,

The mother of the btide wore
a pale blue lace over taffeta dress,
pink hat and pink gloves and a
corsage of pink carnations, The
groom's mother, a sheath brocade
beige and bronze dress, mink furs
and a corsage of Talisman roses.

Following the ceremony a re-
ception was held in the Admiral
Beatty Hotel A toast to the
bride was proposed by Rev. R,
G. O'Donnell, CSsR, and respond-
ed to by the groom who propos
ed a toast to the bride's attend-
ants to which the groomsman re-
plied. The guest book was in
charge of Miss Susan McMurray,
sister of the groom. Upward of
100 guests were present.

Later the couple left for a honey-
moon trip to Prince Edward Is-
land. For travelling the bride chose
a pale blue silk shantung dress
with white hat, shoes and gloves

‘lantb‘arcorsage of blue and white

carnations. She carried a shrimp
colored coat.

The bride is with the N.B. Tele-
phone Co. Ltd. The groom is em-
ployed with the Department  of
Transport Air Service Branch.

Out-of-town guests were Mr. and
Mrs. Daniel Henneberry, Halifax;
Mr. and Mrs. Patrick Conway,
Montreal; Mr. and Mrs. Leo Pef.
ers, Miss Isobel Storey, Mr. and
| Mrs. D.E. Gallant and Jackie Pet-
| ers, Charlottetown, P.E.I, and Pa-

ick Byrne, Seven Islands, Que,
The Gallant family were form.
erly of Charlottetown. They now
reside in Saint John.

—

Junior
Safari

A once-in-a-htetime ehanca
o go on » big-game hunting
frip came true for a group of
youngsters recently. The ani-
mels were real, but the rifles
were toys. Cameras did all the
shooting. See this wnusual
photostory in THE STANDARD
this week, Get THE STAN-
DARD — on salé mow, com-
plete with magazine, 12-page
movel and 20 pages of comics.
Ondy ten. cents

The Stondard

|
ON SALE Now |

Altho it's still August, far-
d]htedugvhomen'l committees are
already meeting to discuss their
fall plans. Their meetings are
often followed by a relaxed lunch-
eon bhased on a single food, such
as a frult plate, with an interest-
ing sweetbread and coffee,

‘A fruit plate served last week
at such’' a committee luncheon,
which 1 attended, was based on
Bartlett pears, now at their best,
grapefruit sections and sliced ba-
nanas around a gelatin mold,

Pear Medley Plate: First make |

gelatin ‘molds as-follows:
Stir 1% pkgs, lemon-flavored
gelatin into 1% ¢, hot water,
When the gelatin is dissolved,
add 1% ¢, cold water. Refrigerate
until partially set. Stir in 1% e.
cultivated blueberries. Spoon into
6 molds. Refrigerate 3 hrs.
When ready to serve, line 6
salad plates with lettuce. Wash,
halve and core 6 Bartlett pears.
Form 4 oz. cream cheese into 12
balls. Roll in flaked coconut. Peel
2 bananas and slice crosswise.
Arrange 2 pear halves on each
plate. Put a cheese ball in each
cavity. Unmold a blueberry mold
on each plate next to pears. Ar-
range alternate slices of chilled
canned grapefruit and hanana
slices on other side of molt.
Garnish  with garden leaves.
Pass sour-cream honey dressing
(recently given). Serves 6.
. :unday Dinner: Dilled beet sa-
ad;
Potatoes and carrots; lettuce tos-
sed with herbs sherbet bouquets

with gingersnaps; hot or iced cof-
fee or tea or milk.

roast beef au jus; pan-roast .

i with non-sweet French dressing.

+Sherbet Bouguets: In deep glass
dessert dishes or sherbet cups, put
small scoops of cubes of three

ds of sherbet such A8 rasp-

berry, lime and pineapple. Pass|areas can seek advice from mag-
black raspberry or blackberry | azine home furnishing experts,”
Syrup as a sauce, she adds.

“'Central European homemakers
brepare an appetizing cold sum-
mer soup,” ohserved the Chef.
“The basis is sorrel or sour grass
whlcth 8rows wild here in the
country or can he bought in man
markets, For the mugp to he n)t,
its best, the gorrel should not he
over;:dookgd. "

Col Sorel  Soup: Thoronghly
clean and wash | Ib. unrrel8 or
enough to make 244 ¢, when chop-
ped fine and packed down.

Add 1 tsp. salt, 1, tsp. each pep ]
o - | look women's fashions,

pc; ?ndv Morosodium  glutamate Foru:he future she predicts a re-
'nl a. boiling water, Boil turn to romance in furnishings.
m‘J"‘h “For s0 many years furniture

e, 3 eRzs lightly. pour | nas heen functional T think e
Dalf the hot sorrel mixture lnto can look for more beauty and
the eggs, stirring constantly, more curves in furniture in the
. Then stir back into the remain- | future and softer colors,” she
ing sorrel mixture Refrigerate. | says.

Add 2 fine-minced scallions and

who will work out color and fur-
nishing schemes as part of the
service

today now finclude a section on
psychology because it is import-
ant that the
home owners |
to the furnishings.

in women's clothes if you want to
know what the trends in furni-
ture are going to be, advises Mrc.
Brown.

she thinks,
enced by the Parisian slim, tall

to customers.
“Even those living in {solated

Most interior decorating courses

rsonalities of the
e used as a guide

Keep your eye on fashion trends

The preseiit slim, fall look has,
been entirely influ-

1 fine-chopped hard-cooked egg.
Serve ice cold in cups. Top each

with 1 thsp. commercial  sour

cream. Serves & i
Tomorrow's Dinper

|
Cold sorrel |

soup; fish steaks saute with '"'I soon aftsr they're soiled. Dry
seersuckers on a hanger, Dp nmot
iron corduroys.

mato sauce: flaky potatoes; green |
peas; peach crisp: hot or feed
coffee or tea or milk.

HOUSEHOLD HINT

Wash children's play clothes

Salad trick of the Chef:

Fill a salad bow! with shredded
or cut lettuce. Over the top,
sprinkle 1 tsp. each chopped chi-
ves, fresh mint and parsley. Toss

TH

TORONTO  (CP)—Most
couples these days recognize
taste in interior decoration when
they see it but have no idea how
to go a out furnishing their own
homes, says decorating expert
Eleanor Brown.

Mrs. Brown is employed by a
large Tronto store (Simpsons o
lecture to emptoyees on new fur-
nishing trends and to speak to
women's groups. In 10 years she
has given decorating tips to 60,000
Canadian women.

After visiting a typical subur-
ban community, Mrs. Brown es-
timates that 75 per cent of the
homes she saw showed poor taste
in 'the choice of furnishings.
FAULTY SELECTION

“‘And some of these homes had
thousands of dollars worth of furn-
iture in them,” she adds.

With the wide choice of prices,
materials, colors and style of fur-
nishings available, Mrs. Brown
thinks there is no excuse for the
average pergon not to have a
beautiful home.

Yyoung
good

EXPERTS SAY
Decorating Effects All

But still the majority of young
couples make some mistakes
when they move into a new house
or apartment.

“The biggest blunder is not pro-
portioning properly. Inexperi-
enced people usually buy furni-
ture that is too big or too small
for a room," says this blonde-
haired furnishing expert

Another mistake, she thinks. is
to buy suites of furniture, Most
young couples buy a chesterfield
set, instead of buying a chester-
field and two individual chairs
which team with it yet contrast
in color.

“It's false economy, too. to buy
a badly sprung bed just because
you can get the whole hedronmf
suite cheaply. A cheap mattress
will go lumpy. It's Letter to buy
a good bed and the rest of the
suite later,"" she advises.
GOOD BACKGROUNDS

Few persons manage to com-
bine furnishings to make a per-
lect “bacKground for their lives.

“After all, interior decorating

* FOR ALL

WHITE

SHOES ¢

PRESENTS

Two dramatic
advances
in hearing aid
convenience!

1. THE NEW 2. THE New
“DIPLOMAT" “CREST™
A practical minia- | A full-powered
ture hoaring aid — | nyegiass hearing

slender, tinted, | aid* yon can wear
contoured to fit | many other ways,
snugly right at the | toa! Only $135, ex.
®ar. Mo dangling | clusive of lenses,
cords! Price: omly | frames and op-
$115 complete | tional accessories.

See and try these and the other
full-powered new 4 and -
transistor Zenith aids. Experi-
ence the quality that has made
Zenith the largest-selling hear-
ing aid in the world, Seven !
models $o choese from. Prices /

as low as $50.
Ten-Day Money-Back Gear.
antee, 1-Year Warranty, 5 Year
- Service Plan. Fasy Payments,
Find the nearest Zenith
Hearing Aid Dealer' in ponr
classified phone book. Or mai

*Lenses and professionnd sery-
ices in connection with the
eyeglase feature avatlable onily
through your ophthalmologist,
optometrist, or opticion.

MID SUMMER CLEARANCE

Balance children's Coats, Dresses, Shorts,

Sweaters, Pyjamas, Boys'’

Zenith Hearing Aids are one ef
the rare electrical or mechani.
cal products which sell in Can-
ada for the same price as in

Suits, Bathing Suits, Tee

Shirts_ Sun-Suits, Skirts, Babyalls, Caps and ete.

reduced te clear at 1-3 to HALF-PRICE.

Assortment of goods clearing at $1.00 each

HOLMES AND BRADLEY

f
the ¥. 8. A, h

&

/

FREEIQne-year ip [
tion to "Better Hearing,”
new magazine for thoge
who have hearing prob-
lems. Send the soupon.

Zonith Radle Corporation of Canada, L4,
Nearimg Aid Division, Dopt. DIHE

1168 Tocumsoh M. L., Windsor, Ont,
Please mafl facts
Hearing Aids. Al-n‘fru
tion to “Better Hearing.*

husba

be head of
the house

nd should

\V‘
i A A
!

Lapin (dyed rabbit) $95.00 ® Muskrat $179.00 @
® Kidskin $155.00 ® Persian Lamb Paw $149.00
® Canadian Squirrel ® $319.00 ® Moleskin $1
® Persian Lamb (grey middies) $225.00 ® ¢
$119.00 ® Marmot $319.00.

CAPES AND STOLES—Kolinsky $195 ® Muskrat $145 @ wild
sian Squirrel $149 ® Ranch Mink $425 etc.

our august
fur sale!

ALL OF THE NEWEST FURS - COLORS - STYLES offered at huge

tions - The largest selection of the entire year now on displayl

Black Persian Lamb
® Brown Sealskin

Mink $479

BUY NOW FOR THE LONG COLD MONTHS AHEAD,

island ]‘urriers ltd,

(21st ANNIVERSARY)

49.00.® Grey Persian Lamb $295.00
hina Mink $295.00 ® Jap Rabbit

reduc-

$225.00
$379.00




