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Happenings of
The Week

‘The Queen Mother, this great
lady of rare charm, is now
Canadian soil. Throughout our
vast country we unite to welcome

Her Most Gracious Majesty.
PR

Mrs. Harry Ritchie of Ottawa,
who has been visiting her brother,
the Lieutenant Governor T. W. L.
Prowse and Mrs. Prowse has re-
turned home after a most enjoy-
able visit. Mrs. Ritchie was widely
entertained during her visit. On
Monday evening Mrs. Prowse held
a small party at Government House
for Mrs. Ritchie's friends and in
honour of Mrs. Ritchie prior to the
latter's departure.

. .

Mrs. Mark McGuigan entertain-
ed on two occasions at bridge this
week at her residence, Greenfield
Avenue,

. e e

Miss Isobel Jamieson, who has
bheen visiting in Halifax for a
month returned to Charlottetown
Friday evening

. e

Senator and Mrs. McIntyre and
Senator and Mrs. Barbour are
among the official people leaving

this week to attend the reception
in honour of the Que€een Mother
in Ottawa on Saturday.
- v
Mrs. W
L. Palmer
er and tea at

E. Cotton and Mrs. H
entertained at a show-
Mrs. Cotton's resid-
ence in honour of Miss Helen Hol-
man, daughter of Mrs. Emma Hol-
man. Miss Holman's approaching
marriage is an event of interest to
a large circle of Prince Edward
Island friends. as well as in On-
tario, where she hs been an out-
standing pupil at the Royal Con-
servatory of Music. At the attrac-
tive tea table decorated with yel-
Jow and white 'mums, Mrs. Emma
Holman poured tea and Mrs. J. D.
Stewart cut the ices
PN

The Executive of the Community
Concert  Association held a small
informal party last Saturday eve-

ning at the residence of Mrs. Keith
Rogers in honour of Mr. Ernest
and Mr. Miles Mauney, Twin Duo-
Pianists, whose concert was so
greatly enjoyed. Interesting bio-
graphical notes in regard to the
Mouney career were given on the
programme. To this can be added
that both artists are married and
live on Long Island. Ernest has
two children. Jean and Glen, and
Miles has one little baby daugh-
ter named Phyvllis. At the recep-
tion and supper for the ar
Mrs., Raoul Reyvmond poured tea
o e

Miss Helen Jones, Ottawa, will
be in Toronto this week-end to at-

tend the Roval Winter Fair.
PR
Mrs. W. M. Manning. Amherst

Nova Scotia, i having a very
pleasant visit with her son and
daughter-in- law, Mr. and Mrs
Ralph Manning

. e e

Among Canada’s prominent voung
composers 1s that of our own Prince
Edward Islandér, Mr. William Keith
Rogers better known as  “Bill
Rogers”, who is at present study-
ing in Paris. Mr. Rogers draws from
remarkable sources, in that he has
a fine musical gift combined with
formal training. He has his Mas-
ter's Degree from the Julliard
Bchool of Music, New York, City.
He has been given a year's scholar-
ship to study composition at the
Paris Conservatoire with Mad-
emoiselle Nadia Boulanger, who is
acknowledged to be one of the
world's authorities in composition.
Stravinsky was a pupil of this
great teacher. Mr. Rogers is living
in '3 most interesting environment
in Parls. Among his associates are
Madame Hara, of the Faculty of
the Conservatoire, who is the wife
of a Japanese diplomat, also a
young English girl who is a cousin
of Sir Lawrence Olivier the noted
8hakespearean actor.
o e

The marriage took place re-
cently in England of Ann Mary
Blake to Patrick Alwen Woottan
Miss Blake is the only child of

Goup Captain E. A, Bake, OB.E
M.M., RAF. Ret. and Mrs. Blake,
Miss Blake, who was educated in
Canada and Malta, is chairman
and Founder Member of the Lower

and Cowfold Branch of the Con-
servative Partv. Mr. Woottan is
Prospective  Conservative Parlin-
mentary Candidate for the Stoke
Newington and Hackney North
Division.
« e
Mr. and Mrs. Benjamin E Rogers
have returned from a month's holi-
day trip. ,
« 0
Miss Elizabeth Martin, Halfax,
apent the week-end in Charlotte-
town with her parents, Mr. and

Mrs. K. M. Martin.
)

Mr. and Mrs. Robert A. Borden
have returned to their home at
North River having spent the pas:.
six weeks motoring through
New England States and Quebec.
v .o

The beautiful large gabled old
Laird-Andrew residence at New
Glasgow has through the genera-
tions been the scene of many
happy events. On November, the
second, it added another chapter
to its annals in giving a complete
surprise party to its Chatelaine,
Mrs. Blair Andrew on her birth-
day. This party was arranged by
the young daughter-in-law, Mrs.
Billie Andrew. Numerous - friends
and relatives participated in the

t evening. Wood fires were

in the several living-rooms.

No less than two large beautifully

decorated birthday cakes were on

the table and many lovely gifts

were given to matrk ‘this “Happy
Birthday to Y:m"‘ P

A Provimelal Conference ef the

the |

i tained

Business and  Professional Wo-

on men's Club was held Monday night

at the Charlottetown Hotel. Al-
though a great deal of busi-
ness was accomplished, there was
sufficient time after dinner, re-
ports, and talk for an evening of
delightful sociability

“ .

Dr. and Mrs. J. A. MacMillan
have returned from a three-week
holiday trip. |

“« .o
Mrs. W. H. Poole entertained

Thursday at Luncheon Bridge for
Mrs. Newman MacLellan.
. ..

The members of the Executive
of the Prince Edward Island Wo-
men’'s Institutes were entertained
at  Luncheon on Tuesday, the
ninth, at Bonnahinley by Mrs. W.
Chester S. McLure and Miss Lena
McLure. The luncheon table was
centred with red and white chry-
santhemums. Tea was poured by
the President, Mrs. Michael Doyle,
of North Rustico.

. .

Mrs. Allan M. Johnsan
recently at a most
ful tea in honour

enter-
delight-

Bigelow, nee Miss Joan Snazelle.
. . s
Mr. and Mrs. G. H Milligan

who have been on a trip to West-
ern Canada for a month have re-

turned. They travelled by plane
and visited Calgary, Edmonton
and Vancouver,

- v e
McGill University 1s sending out
Al oimpressive souvenir programme

to commemorate the Festival of the
Conservatory. of Music, McGill Uni-
versity. The Festival, which is to be
held for approximately four weeks
begins November 15th. It will cele-
brate the occasion of the Fiftieth
Ann.versary of the founding of the
Conservatory of Music. There is an
inspiring message from the Princi-
par of the University, Dr. F. Cyril
James. In a toreward Dean Doug-
las Clarke gives thanks for support
tfinancial and spirituair, loyaity of
stall, progress and success and in-
fluence of students, and develop-
ment of the work. R. de H. Tupper,
former secret: and Vice-Director
of the Censervatorium gives a re-
sume from 1904-54. There will be
various concerts and the Beggar's
Opera will be pertormed. On Mon-

day evening, November 22nd at
830 pm. a recital of music by
Johann Sebastian  Bach at the

Church of St. Andrew and St. Paul
will be given by Mr. Kenneth Meek,
one of Canada's most eminent
organists. Mr. Meek has adjudi-
cated and given organ recitals in
Charlottetown. The Festival con-
cludes with a full Orchestral Con-
cert on  December 8th, at wnich

st. Of special interest to people in
this Province will be the full page
photograph of the late Madame

It was about this time that Mad-
ame Albani sang in Charlottetown

was her accompanist on that oc-
casion. The McGill Conservatory
representative in thic Province is
Miss E. Lillian McKenzie Mus. Bac.
(McGilb,

. e
Mrs. Walter LePage entertained
at bridge on Friday evening.

. o

Major and Mrs. Arthur Peake
entertained Wednesday night prior
to the dance at the United Service
Officers’ Club.

- . .

Mr. and Mrs. Stirling Inman and
son, Paul, left early this week on a
motor holiday to Florida. While in
Daytona Beach, they will visit Mrs.

Inman's grandmother, Mrs. Annie
L. Magee.

Ll . .
Miss Edith Anderson and Miss

Janet England are spending a de-
lighttul holiday in sunny Florida.
* . . N

On November 11th there was a
dinner and dance at one of the
large hotels in London of the new-
1y formed Canadian University Club,
There are 2500 Canadian Univers-
:ty graduates in the United King-
dom. The guest speaker at the din-
ner was the Duke of Edinburgh.
As the Queen could not be in at-
tendance the Duke did not remain
for the dance. Two former Gover-
nors-General were present, the

of Mrs. William |

M.ss Ellen Baelon will be the Solo- |

Mrs. Emma Bradshaw Holman, Summerside, Prince Edward | galads.
Island, wishes to announce the engagement of her daughter “For desserts today, we're featur-
Helen Bradshaw, to Lieutenant Allan Francis Morris, R. C. N, ing frozen strawberry pie and
son of Mrs Morris and the late James Ramsey Morris, Q. C.. tapioca pudding.” |
of Leamington, Ontario. The marriage will take place early in “Very different from the old|
December.—(Photo by D. W. Sears). days, when workers carried lunch

Engagement Announced

—_—

[ut!'! FAT

While in the Midwest recently,
| the Chef and I visited a large food
| manufacturing plant, and* dropped
in. at the industrial cafeteria for
luncheon.

“We're open 24 hours a day, dur‘-'
ing which we serve 2,000 meals,
explaned the manager.

Favorite Foods

“What are the favorite foods of
our customers? Spaghetti and meat
balls; beef barbecue on bun; green
beans; baked macaroni with cheese;
chow mein, and roast beef.”
| “How about pies?” we inquired.
“Every pie is a favorite,” she
| laughed. “We serve 100 pies a day,
from good old-fashioned apple to
“the newest version of chiffon. At
all meals we serve 15 varieties of

Your System
Can’t Take
Much Alcohol

That occasional highball
ab’ly won't do you any harm.

Nature has given us a wonderful
body that will give us good service
for years if you just remember to
| use it, not abuse it.

Although 1 seldom drink liquor.
I don't think a highball once in a
while will hurt you, providing, of
course, your doctor hasn't forbid-
den it and you are general good
health.

prob-

Unpleasant Results

Steady or repeated drinking, how-
ever, mizht have rather unpleas-
ant results.

The stomach, liver and kidne,s
are normally trained to take care
of alcohol just about like any other
liquid. About 45 minutes or so after
| that single highball, the liquid is
pretty well cleared of the kidneys
and liver.

Too Many Drinks

| If, however, you follow that first
drink with another and then an-
other, you don't give the liquor a
" chance to clear tnese vital oigans
You clog up your tilter sysiem
and thal causes irriation.
| Then, my Iriend, you're liable to
have trouble.
QUESTION AND ANSWER
Mrs. T. V.. Is a quar. of skim-
mea milk as good as whole milk 1n
furnishing viLamins?
| Answer: Uniess fortitied with
| viiamins, skimmed milk will not
supply the rat-soluble viiamins A
and D. Skurmea milk torufied
with vitamins is readily available
in most areas.

James Burnett. Assisting with the
reireshments were Miss Sally Hyde
and Mrs. George Burnett

| . e

Mrs. Alfred MacNeill, Mrs. Horrie
Brown, and Mrs. Wendell Barbour

Albani visiting McGill Conservatory, Deld a luncheon pariy at 'Hign- ence of an adoiable. active little |

| boxes and a bottle of cold coffee,”

?MARY HAWORTH’S MAIL  observed the Chel. Co
\ 5 o ' | Here is the menu we enjoyed:
'Grieving Couple
| |

Try To Flee

MONDAY DINNER A
CAFETERIA

Barbecued Beef on Buns

Buttered Carrots Cole Slaw

Try Barbecuéed Bee
On Buns For Dinner

By IDA BAILEY ALLEN

rings, pickles and parsley,

With Chopped Beef: Slow-brown
1 Ib. chopped beef in 1% tbs. fat.
Stir often with a fork. Add 1 rec-
jpe home-made barbecue sauce.
Cover and simmer 1 hr. Season to
taste. Serve as directed.

With Canned Roast Beef: Use 1
(12-0z.) can ‘“roast beef,” chopped
fine. Add 1 ¢. home-made barbecue
sauce and simmer 20 min. Serve as
directed.

Home-Made Barbecue Sauce:
Melt '» c. butter or. margarine. Add
2 tbs. minced onion and 'z crush-
ed peeled section garlic. Simmer 3
min. Stir in 1 tsp. table mustard, 1
tsp. cornstarch, % tsp. salt, 1 asp.
chili powder, % c. tomato juice, %
tsp. sugar, 2 tbs. lemon juice and %
c. water. Slow-boil 10 min.

Tapioca Cream: Make up pack-
aged tapioca cream according to
directions on the box. Chill and
serve with chocolate mocha sauce,
caramel sauce, or a garnish of grape
preserves. .

Date or Raisin Tapioca: Stir 2
c. jmoist raisins or '2 c. quartered
daltes into tapioca cream.

Black and White Tapioca: Make
tapioca cream as directed on the
box. While hot, add % c. chocoate

Date Tapioca

Coffee Tea Milk
Barbecued Beef on Buns: This|
may be made with fresh ground
beef or with canned roast beef;
served with bottled barbecue sauce

Memories

DEAR MARY HAWORTH: We
are grieving parents who  lost
,our darling son, five years old, af-

\ Split Pea Soup in Bowls
|
|

morsels to half the mixture; cool
until melted, then stir.

Spoon into sherbet glasges al-
ternately with the remaining plain
tapioca cream. Chill; garnish with
swirls of whipped topping.

TRICK OF THE CHEF

Garnish split pea soup with well-
drained buttered f{ried onions.

‘{er a siege of polio, some _mouths or home-made barbecue sauce.

|30 He was our only child and Spread on toasted split buns. Ar-

we are really heartbroken. range on a large platter. Garnish
Paul was such an active and i1, tomato wedges, raw onion

loving child that we can hardly

‘believe that he will never be here

again. Our hearts and home are

A Continental
In Modern Fu

ELEANOR ROSS

s0 very empty; there are so many
| memories in this house. Every-
where we look, we see him—and
it hurts so very much.
When we look outdoors
his playmates, and know that he
will never be there with them
again, we can hardly stand it. His
room is the same as when he lett
it. and T know we will have to

and see
By

The continental flavor that is
so much a pairt of fashion this sea-
son finds its way into the furniture
change it before long—and it 1s field, too. That is, if.one can judge
going to be a hard thing to do | by model room displays, some of
because he loved his room so very which go all out to achieve an Ital-
much. ian or French accent, 5 0

My husband and I are wondering The furniture, of course, is usu-,
if we should sell this house and allv smartly adapted to our tastes,
move to the other side of town. without losing too much of its orig-
where everything will be strange inal design. In most cases, fabrics,
to us — ‘and try to start anew and settings are strictly modern
there if possible. Do you think it

might ease our minds and hearts, Seme Italian Pieces {
and help us overcome some of our | ‘
grief? Some of our frierds tell u In one group, in a recent show,
that we will be sorry if we sell . Itallan painted pieces offered much;
(What is your advice? Please help color, charm and novelty. ‘
lus: we need it very much. G. P. The Italians used to paint their
! : furniture, not because they loved
BOWED DOWN BY FRUSTRA- the painted finish, but because 1t
TION concealed  imperfections in the
| ¥

DEAR G. P To get on the beam Wood. But in these new and beau-
of spiritual healing, you must first (iful pieces, the pamt is used to

create beautiful colors with a big
decorative value
As for line, the Tt

nauch use of thewr own

‘undersiand somethinz of the na-
‘Lurp of vour depression—which has

‘Lo do Wwith frustration, as well as ns  made

1ations of

sorrow  Understanding is = half a
cure, in dealing with heartsick- French Directoire, light, airy and
ness. as with other afflictions to delicate.

which humanity is susceptible
Your son's early departure from
(th's life deals you a twofold shock.
| First, the shock of adjustment to
his absence—after you had grown
accustomed to the beloved pres-

Living-Dining Room

In one setting, a hving room
with a dining area, the walls are
white — the proper backeround for
plenty of color. The carpet is in a

8 N _ brilliant electric  blue, the nn
iield Court” on Tuesday. Covers boy. like »"Ob‘)d-"_”"“” God —ever yged also for the backs of the
were laid for forty-cight gicsts, Made (for each individual is uni- chejves of an enormors « pen-top-

ped hutch cabinet in whi e

and the late Mr. Frank Watkis and laler bridge was in play at Quely different:.

twelve tables. On the l.ep.ace
'mantle was a large bowl of bronze,
{white and yellow chrysanthemums
{with yellow tapers.
. e e

’ Major and Mrs. W. H. Poole
entertained at an eight-thirty din-
ner party at the Poole residence
’in honour of Mr. and Mrs. John
'MacRae whose marriage took place
'recently. Red carnations and white
tapers decorated the festive table.
|Covers were laid for eight. Many
| beautiful gifts were received by Mr.
and Mrs. MacRae.
. . .

! Mrs. R. D. MacNeill, Sprin.g Park
Road. entertained at three tables
of bridge on Monday evening.

- oo

Dr. A. B. MacKenzie, of Saska-
toon, has been a guest of his
sister, Mrs. Lockhart and his broth-
er, Mr. MacKenzie, and his sister-
in-law, Mrs. Austin Judson and Dr.
and Mrs. H. H. Pierce during his

recent visit to the Province.
« 0

! Miss Mary Robin, Supervisor of
the Women's Institutes of Prince
Edward Island, is accompanying the
Sewing Team of the 4-H Club to
the Royal Winter Fair. They will
be away a week.

P
C. J. Fear is being wel-
back to Charlottetown's

Mrs.
comed

|Earl of Athlone and Field Marsh- Musical activities. Mrs. Fear, with
(all Earl Alexander. The latter was her two children Lisbeth and Rob-
|accompanied by his daughter, the |.bie will be in Charlottetown until

|

|

Lady Rose Alexander, a graduate
of McGill University. The Master
of Ceremonies at the dinner was
Mr. David Legate of the Montreal
Star in London. Mr. Legate is a son
of the late Dr. Legate, who was
a Minister at St. James Church,
Charlottetown.
o v o

Mrs. J. P. Simmonds is In Mont-
real visiting her daughter, Mrs. J.
W. Godin and Mr. Godin.

v .

Mr. and Mrs. P. M. Simmonds
and Mr. and Mrs. Gordon Stewart
are returning this whek-end from
A vacation in Atlantic City, New
Jersey, and Daytona Beach, Florida.

“ .o

) Miss Elizabeth Wright had an en-
joyable trip to the Amherst Fair.
« ..

A shower, 'in honour of Miss
Helen Hyde whose marriage took
place Armistice Day, was held at
the home of Mrs. Tan Burnett. The

tea table was decorated with Christ-|°

mas-red Chrysanthemums  and
white tapers as a background for
the bride’s cake. Mrs. Stanley
Lancaster poured tea, Guests were
welcomed by Master Jamie Bur-
nett, the bouquet presented to the
lovely bride by Jeannie Burnett and

| March, while Captain Fear is in
! Korea and Japan,
. s

Mr. H. L, Morgan, Manager of
the Charlottetown Hotel, and Mrs.
Morgan have returned from a three
week's holiday to Western &anada.
Their trip took them as far as
Brandon, and they visited many
principal Canadian Cities en route.

. v

The annual meeting and dinner
of the Overseas Nursing Sisters’
Association of Prince Edward Is-
land, held a dinner at the Char-
lottetown Hotel, Armistice night.
Many pleasant friendships from all
parts ‘of the Province are renewed
at this yearly event.

. .o

Mr. and Mrs. Ewen Anderson and
Mr. and Mrs. Lea Bryenton re-
turned this week, after two weeks
visiting relatives in the New Eng-
[land States.

. .
Mrs. Darrell Carmody and son
Wayne returned this week from

Baint John, where they were glests
of Mr. and Mrs. E. W, Carmody.
. . .

Miss Helen Shama entertained at
a dinner party at the Locanda for
the Shama-Reid bridal party and

gifts were wheeled in by Carol-
Lynn, Verses were read hv Mra

their friends before the wedding
Continuea on page 9

The second aspect of shock. equal-

Flavor
rnishings

The frames of four wood arm-
chairs are painted the same intense
blue, and two other chairs are up-
holstered in fabric to match. The
blue also appears in simulated
bamboo markings on white Italian-

' style chairs, and to trim the heav-

ily tufted chartreuse sofa.

The result is a very elegant, col-
orful room with an intriguing for-
eign flavor that yet is appropriate
for us.

White Bedroom Walls

A beautiful bedroom also has
white walls — three of them — a
fine contrast with the draperies,
| bedspread, sofa and a bench that
make much use of an iridescent
| lavender fabric. The lavender, an
| increasingly popular shade, is pick-
ed up in the trim of the drawers of
a white chest.

The fourth wall in this room is
| done in a pleasing, harlequin paper
| printed in pink, red and lavender
{ on white. Furniture is of fruitwood,

the beds and double chest, trimmed

with brass, in Italian Directoire,
straight and spare of line, but very
| graceful.

Burnt orange on white is the
wallpaper used for another hand-
o bedroom, with carpet, bed-

spreads and draperies of the same
vibrant color. The basic shade is
set off with dark green on benches
and chairs, and combined with the
orange in a plaid fabric used on
nillows.

Iv disturbing. has to do wi'h the
abrupt shutting down of a chan-
nel of service—the cessation ol a
relationship that gave you the
satisfaction of contributing happily
to the enrichment of a child's ex-
perience. Obviously Paul meant |
everything to you and your hus-|
band. As parents you were of one
accord in “living for him", as the
saying goes. 0 |

When a steady outpouring of
purposeful love is suddenly block-
ed, by some utter finality of cir-
cumstance, the person thus sty-
mied is apt to feel unbearably
tired—not knowing why. This dis-
tress is larger than and different |
from pure sorrow, natural to the
ending of a cherished alliance. The
special dismay which encircles the
sorrow has to do with inner storm,
stress and disorganization, caused
by the turbulent backwash of em-

STRAWBERRY MARMALADE

2 boxes berries
3 oranges, juice and rind
Put oranges through meat chop-

otional energy denied its custom- | per. Boil till thick. Then add 4 Ibs.

ary outlet, isuzar, and boil till thick. Then add

LOVING - KINDNESS EASES |1 can crushed pineapple. Boil till
HEARTACHE marmalade thickens.

This brings us to my suggestion
for easing thexworst of your heart-
ache, namely: develop new affili- — .
ations with children, and expend > .
your dammed-up mother love on ! Imezlpple Rice Dessert
them. Let them make use of the

—Mrs. T. B. Gillespie,
Carleton Siding W. I.

package lemon jello,

family situation Paul left behind. 1 4

It might be well to adopt a child| 1 cup pineapple juice

(or children) around Paul's age—| 1 cup crushed pineapple.

five years old. Visit nearby orphan-| 1 cup whipped cream.

ages or adopting centers to inves-| 4 tbs. white sugar.

tigate the idea. Meanwhile, if| 2 cups boiled rice Y tsp. salt.
adoptive children aren't available| Method: Dissolve jello, in pine-

apple juice and 1 cup of boilimg
water. When cold whip with a
beater, add whipped cream, sugar,
salt, rice and pineapple.

Set in refrigerator until
ing time.

Christmas Cake
(Light)

foster-home helpfulness to neg-
lected youngsters is another pos-
sibility.

If your house is comfortable,
don't sell it in an attempt to flee
memories. Rather accept the real-
ity of life, and the unfolding pres-
ent will gently veil the past. In
November, 1954, issue of The
Manual of Prayer, the guest edi-
tor, Norman Elliott, tells us: “The

serv-

individual who withholds himself |1 cup mixed peel, sliced
from life, withholds life from him- [1 ~cup glace cherries
self, and 'therefore withers” He|l cup raisins, chopped
also reminds that “the loving per- |1 ~cup shortening
sonality is the triumphant person- |1 ~cup white sugar
ality, triumphant because love is [I  tbs. grated orange rind
God expressed in human terms, |1 tap. grated lemon rind
‘He that dewelleth in love dwell- |5 eggs, unbeaten
eth in God, for God is love'” 1 tbs lemon juice
M. H.[2% cups sifted all purpose flour

Mary Haworth counsels through ":’g ;’:l‘:inﬂ powder
her column, not by mail or per- |2 b ;

sonal interview. Write her in care | Method—Slice peel and cherries:
of The Guardian, Charlottetown, |chop raisins. Cream together short-
RN, W A e ening, sugar, orange and lemon
rind. Add eggs unbeaten, one at
. a time: beat thoroughly, after
Morning Smile Irm-h addition. Add lemon juice,
add powder and salt, add to mix-
Teacher— "Who was the greatesi ture in'three additions. Line pan
of all inventorsy” 9” x 5" x 3" with heavy waxed

Johnny—"Edison.” paper. Pour in batter, bake in
Teacher—"“Why ?" moderate oven until done. Yield
Johnny—"He invented the phono- | about 3 Ibs.

graph so people would sit up all| Temperature: 325 degrees F.

night and use his electric lights.” Time about 1 hour, 46 minutes.

Cottage Cheese Cake

2 1bs..cottage cheese.

6 eggs (beaten).
1 cup sugar.
1 tbs, lemon juice.

% cup sour cream or milk.
1 cup crushed pineapple.
Graham crackers.

Method: Cream the cheese, mix
in eggs, sugar, rind juice and
cream or milk. Line cake pan

with Graham crackers which have
| been crushed. Put in pineapple
and pour batter on top. Spread
crushed crackers on top of bat-
ter. Bake one hour at 325 degrees.

Daffodil Cake

Combine yolks of 6 eggs with —
15 cup sugar
14 tsp. salt
2 tbs. cold water

Beat 5 minutes. Beat
stiff and fold in hghtly —
12 cup sugar
14 tsp. salt

lemon or almond flavoring
5 cup cake flour
1 tsp. cream of tartar

Take yellow mixture and fold in
2 cup cake flour.
1 tsp. baking powder

Put white mixture in pan and
spread yellow on top. Bake in 325
degree oven.

whites

‘.___._____—_
Spicy Raisin Cookies
1-3 cup shortening.

3% cup sugar (white).

Y4 tsp. allspice.

Y% tsp. cinnamon.

2 eggs.

% cup sifted pastry flour.
1 tsp. baking powder.

% tsp. salt,

% cup seedless raisins.

4 cups cornflakes.

Pre-hegt oven to 375, Do not
grease baking sheet. Sift dry in-
gredients omto wax paper (plump
raisins in hot water for few min-
utes). Blend softened shortening,
sugar and spices thoroughly. Add
eggs beating well. Stir in dry in-
gredients, raisins and cornflakes.
Drop from tablespoon onto cookie
sheet. Bake for 10 to 15 minutes.

1f your white cotton or linen
towels, papkins or tablecloths need
blmhiiﬁ. wet and rub them well
with soap, then hang the pieces in
bright sunlight until dry. After
that, wash them as usual by mach-
ine or hand; rinse, dry again, and
they should be chalky white. '

Exchahge Vows at Vernon Ry

TRy

&

On Tuesday, November 9, Martha, daughter »f Mr. and Mrs, Danie]
Maclsaac, of Earnscliffe, P. E. I, became the bride of George, son ot

Mr. and Mrs. Donald Joseph Maclsaac, of Rock Barra, P. E. 1. Th,
ceremony was performed at Vernon River Parish Church.— (Photo by
Meyers Studios)

ELLEN'S DIARY

by an Island Farmer's Wife
Onwara nto the borrowed tin\ell);::,;.u:;m:fe a)?m,(\’\','ten o
ol November, the days carried the mind. This marks L'he second yea,
(m-mers\bhis week—bidding them of her going. b el
hasten 1o gather in the last of their “I remember”, Gage spoke iniw
crops: the belaled potatoes, the |, gholl of silence at breakfast thig
urnips, the yegetables. Remindi?g | morning “the very afternoon Mom-
them in brooding skies, in a blue- | io Joft us to g0 to the hospital
jay’'s shrill call, in a coldness which It was sunny and lovely—and Jamn'
of late has crept into the wind “Ef- wasn't home very long from school
fen yo-all do ‘an want yo' sStuff|ang we stayed there at the top of
out doahs all wintah, bettah hump|ine Jane,” his voice was mourn-
yo-self!” the _days now say. And|py] now, “watching, don't you mind,
we came to lights in the kitchen|yunii| the car was out of sight up

lips on
unspoken g

al morning and the supper is also|the road? I'll always remember
a lamp-llghted‘ m_"-f‘l; that day . .. ‘Be good boys' Mom-
mie said.” So a memory of one

_ Disappojnting, because of delay-|ever kind and loving to them is
ing showers, though some of me‘kem evergreen by these, her lad-
recent days have been, ygt there dies, who will “always remember."
Is a record of progress. This after-|anq \hat of that land where she
noon saw the close of all harvest-|.nq others much beloved and “lost
ing at Alderlea, with every crop awhile” wait?

saved. And then? Men and boys,

moved to this place and the tur-
nip field up the slope. Tonight,
first loads are in an underground
bin in the new barn.

To James' delight, A magic mach-

.

“When Death, the
higher dreams,

Shall comes, far ranging from the
hills of light

angel of sur

. p He will not catch me unaware;
ine moved in to clear a stump-field for 1

al Alderlea, this week, to revive|gy .|| pe as now communing with
memories of more arduous seasons the dawn.

of clearing when this or that\pg. 1 ghall make all haste to fol-
“Stumper” or young or older help- low him

er contributed their share of inter-|s)500 he valley, up the miaty
est and man-power to the ever- slope ! -
challenging task. In another year,ya.e life lets go and Life at las
when trilliums don their blush-of- is born.

pink gowns in the woodlands be-
side, and every little nook and hill
about sprouts fetchingly green,
James will have another patch of

There, T shall find the dreams ths
I have lost

toilsome earth,
guide me one,

On and they wil

virgin land in which to sow (irSt Bavond the mists unto the farthem
seeds. ... height.

I shall not grieve, except to pity
Today which gave us delicate sun- those
light and most welcome, and the Who cannot hear the songs that
grandeur of a beautiful sunset I shall hear!”
brought this Family to another
Memory Time. Not that her ab-| Until Monday — — — — Diary
sence 1s forgotten any day, her|— =— — Good-night . . . ..

AIRLINE STEWARDESS WANTED

TCA invites applications for the pusition of Airline
Stewardess. Qualifications: Age 21 to 26 years, height
60" to 67", weight in proportion to height, and in good
physical condition. Successful applicants must be In
possession of Registered Nurse's Certificate and will
be required to pass Cox{lpany medical examination,
This position offers an excellent career and Company
benefits, including pass privileges with attractive sal-
ary. Applications should be addros;:-‘d to Mr. P. Arns-
by, Steward-in-Charge, Trans-Canada Air Lines, Monc-
ton, N. B.

BACK INTEREST !
So  smart! Wonderful  classic|
shirtwaist — with popular tabbed |

back-yoke! A fashion so right for|
your on-the-go hours — you'll find
it difficult to resist wearing it
every day! Sew it in checked ging-
ham or winter cottons in bold or
pale shades.,

‘Pattern 46100 Misses’ Sizes 12.
14, 16, 18, 20 30, 32, 34, 36, 38, 40,
42. Size 16 takes 3% yards 45-inch.

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

S8end Thirty-Five Cents (35c) in
coins (stamps cannot be accepted)
for this pattern. Print plainly Size,
Name, Address, Style Number,

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

Household f{int ,

Wife Preservers




