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GRACIOUS AND ELEGANT

trated all the newest

tion d

Mrs. F. D. Mitton combi a
gentle curving in silhouettes and
a delicate air in fabric as the heart
of this new fashion look. The mag-
pificent silk and bembery crea-

features in evening wear. The Em-
pire line is complemented by an
|Edwnrdian bow and floating pan-
|els. The color is iridescent gun-
| metal.

ELLEN'S DIARY_

It Was Dad

's Birthday —

And A Good One It Was!

Today we knew Spring. . . saw
Winter’s imprint on the country-
side again. . .commenced the wood
sawing. . . and, in the family, ob-
served an anniversary of birth.

Spring was to be seen in the gen-
tle dawn, which came to us rose-
hued, in from the easter gates of
the world. We might have noticed
that the shades lacked promise of
fair weather, if we had not been so
interested then in watching a pair
of juncos busy gleaning seeds by
a door. . . Trim little birds these
are, small plump bundles of slate-
gray and white. The white of the
outer tail-feathers which flashes
when they are in flight, easily
marks their identity. Their song is
a trill, a mixture of twitter and
warble.

Snowbirds some call them and
perhaps it was no coincidence
whieh brought them to the yards
this spring-morning now that we
have since seen Winter again. It
is here now—come back to us in
the snow which falls between us
and the yard-lights, and in the
edgings of white which decorate
our small panes. It commenced
this afternoon to terminate sud-
denly the first of the hardwood-
sawing back in a field by the wood-

nds.

Jeanie, thinking back, rememb-
ering it clearly because of the an-
niversary of birthday, and also
we suspect, because of the immi-
nence then of a trip to the hospi-
tal for her two children, recalled
then of a trip to the hospital for

her two children, recalled that it

also stormed a year ago today.
In fact it continued on into the
day following to give the pupils
of our school an unexpected holi-
day from their classes.

It was on the threshold of the
house across the lane on her re-
turn from classes today that Grand-
daughter sniffed with obvious ap-
proval. “For Dad’s birthday” she
smiled.

Hot roast chicken, with veget-
ables from the farm and garden

was the fare at the evening meal. | j,

All voted delicious though not as
fascinating certainly to the chil-
dren as the iced birthday cake with
its rows of tiny candles aglow.
There is much betwitchment in the
sight of such, and in half-believ-
ing that the wishes offered in ac-
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time as Mack said ‘‘Just may come
true.”

So we dined—and toasted the
health and good fortune of the
house across the lane. And later
a hand beneath James' arms, flak-
es dusting whitely our shoulders,
we came through the blustery night
to the quiet hearth that is ours.

Winter visits us. We know this
April storm will .not be lasting;

cozy night again,
But “I must go”

me my boots, Ellen.”
Into overtime,

that as always and in good time
Spring will carpet in new velvet
tapestry the countryside about. We
know too we shall not have this

James says
snapping shut his book. “Fetch

he goes now,
out along snowy paths with the

Mrs. L.B. Smart attended
eleven o'clock church service at
St. James Presbyterian
Sunday morning. Mrs. Smart was
accompanied by Mrs. A.L. Roop,
the national councillor in Princa
Edward island for the 1.O.D.E. The
Reverend T.H.B. Somers the Min-
ister of St. James, preached the
Holy Week sermon in honor of
Palm Sunday.

Mrs. L.B. Smart, national presi-
dent of the LO.D.E. was the
guest of honor at a small recep-
tion, Monday morning at Mrs. B.
Earle MacDonald's beautiful resi-
dence, 99 North River Road. Re-
presentatve women of various or-
ganizations in the province were
present.
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fine concert at the Prince of Wales

College this past was
greatly enjoyed. In private life’
Miss Butler is married to a man
in' the medical profession and
their home is in Windsor, Ontar-
10.

Mrs. G. N. Buntain, of Charlotte-
town, P.E.I, is in Toronto this
week, a guest at the Park Plaza.
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A Good Mai

By IDA BAILEY ALLEN
“The hen is outdoing herself in
producing eggs of increasingly
fine quality,” chuckled the Chef.
“This is, of course, due to the
well - balanced rations, together
with a well - planned health pro-
gram, 1 also understand, Ma-
dame, that chicks get as many as
5 inoculations against diseases!”
“They receive better scientific
health and nutritional care than
most children, Chef,” I replied.
“As a result of this program, the
nation’s hens are expected to top
their 1956 all-time record of over
5 billion dozen eggs! That’s
enough for about 365 eggs per per-
son in 1957 or one a day.”

“This number will include eggs
used in cooking, Madame.
THREE TIMES A WEEK

“Eggs should be used about 3
times a week for breakfast. That
would leave a balance of 4 eggs,
from each person’s allowance, to
use in preparing dishes for the
whole family such as custard des-
serts, meringue, crcam and chif-
fon pies, gelatin whips, cakes and
some sauces and entrees.

“Eggs are now one of the most
reasonably priced protein foods.
So for variety, I suggest an occa-
sional substantial egg dish for din-
ner."”

Danish Egg Casserole: Hard -
cook 1 doz, eggs. Use £ wh~n
making the casserole; the re-
mainder when arranging for sc.v-

8. .
Meantime, make 1 e. medium-
thick white sauce. Stir in 2 tbsp-
diced pimentoes, Y c. minced
celery with leaves, 1 c. fine
crushed not-sweet crackers, ' c.
mayonnaise, % tsp. salt, % (sp.
garlic salt, % tsp. ground black
pepper and 6 coarse ‘- chopped,
hard-cooked eggs.

Spread in a shallow buttered 1
qt.-casserole, Top with % c. fine
cracker crumbg mixed with 2
tbsp. each grated sharp cheese
and melted butter or margarine.
Bake 20 min. in a hot oven,
400 degrees F. or until golden-
brown,

younger farmer on a last round
at the barns. They go not in lag-
gard steps but smartly; not as men
to be pitied over the “‘drudgery" of
the farming, but rather we believe
to be envied these farmers are,
since it is to preferrred work that
they go.

Until tomorrow — — = Diary —
Goodnight. . . .

New Egg Casserole

n Dish

To serve, border the edge wlthl
the remaining hard-cooked eggs
quartered; garnish of parsley-
Serves 6.

Tomorrow's Dinner

Tossed Chef's Salad

Danish Egg Casserolr

Sweet-Sour Beets

Buttered Onions

Toasted French Bread

Pineapple-Gingerbread Squares

Coffee Tea Milk

Pincapple-Gingerbreak Squares:
Rub a 7 x 9" baking pan with
butter or margarine. Dust 1 tbsp.
brown sugar over the bottom. On
this, arrange a pattern of halved,
canned pineapple slices.

Make up 1 pkg. gingerbread
mix according to directions.

Pour into the pan and carefully
spread over the pineapple. Bake
30-40 min. in a moderate oven,l
350 degrees F.

Cut into squares, Serve warm
with or without warm pineapple
sauce, whipped cream, whipped
cream cheese or half scoops of
ice cream. Serves 6.

Trick of the Chef:

Slice French bread. Lightly but-
ter on one side. Bake-toast in a
hot oven, buttered side up, unti!
slightly browned. Serve warm- |

COOK'S CORNER

—VIMY COOKIES

1 cup Flufs

1% cup sour milk

2 cups rolled oats

1 egg

1 cup brown sugar

Cream shortening, add sugar and
cream well. Add beaten egg. Add
soda dissolved in sour milk, Add
rolled oats, then flour. Roll, cut, |
bake in moderate, 350 degrees oven
about 8 minutes or until light
brown. While hot put together with

.illing.

. FILLING

13 1b, dates

A little water

13 cup brown sugar

1 tsp. lemon juice

Steam 10 minutes.

You can make Oatmeal Wafers
by taking some of this dough,
sprinkle with sugar and roll very
thin and cut in squares.

Bake as you do the cogkies.

T MAIN GROUPS
Canada has 10 different linguis-

tic groups of Indiaps, totalling
about 155,000 individuals.
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DUSTER OUTFIT

The dress with coaj costume is important be-
cause it has a purpose in your new spring ward-
robe. Each charming print shows enough of color
to wear right now. A stunning dress under your
coat or in the dress alone and you can also team
the coat with another of your pretty frocks.
Colors: Navy with blue print, red with red print
or beige with beige sheath dress.

PRICE RANGE FROM

$25.00 to $35.00
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DRESSES

Delicate full skirted dresses. Shine wherever
you go and enjoy a reputation for dress
sense. Coin' dot crystalette, a paper type
lustrous taffeta, woven from viscose and
rayon is one of the season’s most glamorous
fabrics. Large white collar sets off the tiny
waistline of this trim, dainty dress and
comes in Navy only.

SELLING AT

For those who apperciate quality,
a softly styled coat of exquisitely
textured wool and cashmere with
tapered set-in sleeves. Shown in
pink, blue, beige.

SUITS

To see all that's new In fashion In Spring Suits this
year we invite you to visit Moore & McLeod Ltd.,
Second Floor. You may look your best in a suit with
a flattering short fitted jacket with pencil slim skirt.
These suits come in a nice variety of colors and
pastel tweeds. y

PRICES FROM

$16.95 to $85.00

SEE OUR LATEST FASHION WISE

ACCESSORIES — PURSES, GLOVES,
HANDBAGS, SCARVES, SWEATERS,
BLOUSES.

LADIES' WEAR SECOND FLOOR



