ELLEM"S DIARY

El'len, You Have Our

I \ouths Simp

It was an Orange Kiss-Me Cake,
te mad> this morning, first asking'l

ly Watering

them were delicious. M-m-m!"
We chose then to make an or-

uestions of the mixing-bowl as 0| ange cake. Nor is the recipe an

that our baking should be.
“A mix?" we suggested.

antiquated one though in substance
it reminds us of the cakes of by-

“No, no -not this morning!" the|gone years.

tsh replied quickly. *‘You know

And in fancy, we mixed in from

1at your husband wasn't reared|the bush beyond the window where
n any such shortcuts in cookery.|we worked, a lilac bud-for young

‘ou needn't think that you can
hange his fancies now.”

“Dainty bits of squares then?"-
s ephemeral as gossamer, or the
apsule which coating and all dis-
olves on the tongue and soon van-
thes.

The bow! laughed. “Go ‘long,
Voman-fix him a cake that has
ome substance to it. I mean like
he old-time bakings."”

“But some of those were pretty
orry affairs...”

“Yes, but” the bowl rolled its
yes in obvious ecstasy ‘‘most of

CONFIDENTIALLY YOURS

—by Byrne Hope Sanders

MONTREAL,
extra pounds

no

| Spring half-forgotten; one from the

oak in tribute to forbears who, by-
passing many patterns, chose to
cast us in a mould which gives|
us to enjoy with true abandon the|
sinple lovelinesses of earth-never|
|to be awed or intrigued deeply by
| man-made structures, great and
| towering, necessary and wonder-
| ful as these may be, and also di-
rect gifts of Providence, but instead
to love the deep peace of blossom-
sprinkled country meadow, the
| music of a tiny brook as dimpling
over its worn pebbles it sings its

Mar. 21st — Let's get rid of those
so many of us add in the winter

months! It can be done so easily, and naturally,
with AYDS and the Ayds Plan. Taken just before
meals, as directed, Ayds curb your appetite.
You'll find it easy to cut down on foods — and
it's exciting to see the pounds disappear. There's

no sleepl or other un-

neryv
pleasant “side-effects” with the Ayds Plan. Clinical tests under
medical supervision have proved the advantage of Ayds over all

other reducing diets. You must

lose weight with your first box of

Ayds, or your money refunded. At all drug counters. Just try them!

ONE THING | KNOW, FOR SURE . .

. is that today's mothers really

care about giving their children good nutrition.

That's why so many of them are serving the

famed RED RIVER CEREAL .

it is a delicious protective food that helps
supply energy the little ones need. And the

grown-ups, too! For sedentary

River Cereal is welcomed as one of Nature's
mild regulators, as it is for older folk, too.
1 serve it every morning at our house, because
we enjoy its delicate blending of three grains
« cracked wheat, rye and flax. I really be-
lieve you and all your family will enjoy it too!

. « they know

workers Red

PLUMP AND ROSY . ..SMILING AND SWEET! Does that describe

which is

your baby? So many thousands of babies are
thriving on the fine Formula Milks created by
FARMER'S WIFE. Your doctor will tell you

exactly the right one for your own

little one — perhap® the Farmer’'s Wife Whole
Milk (Red Label) or Skimmed Milk (Yellow
Label). It may be that he will recommend the
one which was created originally at the

. request of pediatricians for a high-protein,
low-fat concentrated formula — Partly Skimmed Milk (Blue Label).

All are Vitamin
modern type of milk container.

D increased, and are vacuum packed in the most

MMMMM, LEMON PIE FOR DESSERT! That's what the family
says and how you love to please them! And

it's so much easier to make a lemon pie
these days, thanks to new ROYAL INSTANT
LEMON PIE FILLING. Just take boiling
water, add sugar and new Royal and beat

for one minute. No stan

over a hot stove; no chance of failure. Then
into the pie shell goes a smogth lemon
filling, and you've saved yourself time and

Royal

" LEMO

N
o PIEHILUING

=

and stirring

work. Make no mistake about it, Royal
Instant Lemon Pie Filling is not just another pudding. It has all

the temp! color, the glossy
of the pie filling ev
lemon flavor, just ad

one enjoys. If

some lemon juice to the filling. Wh
make a lemon pie tonight . . . ]  the filling. Why not

texture, the delicious lemon flavor
you prefer an extra strong

especially since it's so easy with

new Royal Instant Lemon Pie Filling.

GOOD COOKS AGREE , , . tha
|mlly velvet-
smooth

AS | WRITE THIS . . . I'm
enjoying a cup

: o of fragrant,

\ Pea Soup with 'm ). full - bodied
:ihatft exllctly- Chaset ¢ New Instant
right spicy, Sanbory P& 2 Chase & San/
V;TrOkzls vgra}: “Corsee "rinn ?{l:;\lvl a&?n[.f;cﬁi
hard to per- \caguggr\ [+ — won't you
fect. That's . have a - cup

many good cooks are too? Look at the rich brown

P

Mmmmmm

o« « « tastes
m spent hours perfecting it.
you'd try it this very week!
And, do order some of the Lipton
Tomato Vegetable and the Lipton
Beef Noodle at the same time.
Remember . . . with one empty

package of any fla
order the ever-useful

4-piece
Thermometer and Baster {d—
1.00,
plus 25¢ for handling. Ask your
grocer about this offer when you

Worth  $3.00 — for only
order your Lipton Soups.

whisper we
many a time as
the family sits at
meals — for that's
when Sir Isaac,
our beautiful Bud-
gie, loves to show
off. We all watch
him — enchanted
at the whistling
and gay chatter of
the little fellow.
He's such a

eep

“Basic Five” of
Natural Feeding Diet.

] £

80
ll‘lhi{h the new Lipton Green
'ea goup with delight. It's so
easy too . . . you start with cold
LIPTON GREEN

vour you can

“WATCH HIM” , , , that's a
hear

joy —a Joy which
you should have, tog! It’s easy
to k es healthy and
hlwg‘wuh BROCK'S BUDGIE
CONDITIONING FOOD, one of
the * i Brock

coffee color through the window
in the jar — doesn't that tell you
right away that this coffee will
have a real coffee flavor? Here
at last is an Instant Coffee of
absolute perfection. Do order
some and see why it's proving
so popular everywhere. We want
fqod coffee for our family, our
riends, ourselves. That's why
so many of us buy the New
INSTANT CHASE & SANBORN!

FOR A BRIGHT and smiling
good morning . . .
start the day with
SHIRRIFF'S won-
derful Good

Marma-
Just taste
that flavor—
comes from an
exclusive old
Scottish recipe.
Just taste that delicate blend of
the finest oranges, lemons and
grapefruit, Don’t know which I
really prefer — Shirriff'’s Pure
Seville Orange Marmalade or
the delectable Shirriff’s Pine-
apple Marmalade or this fine
Good Morning Marmalade,
S0-0-0-0 let's order them in turn
and get the most out of our
breakfast enjoyment, Couldn't
make them better myself —
s could you? , Each one is just
right!

JUST THINK . . . IN LESS THAN TEN MONTHS we'll be Christmas
shopping once again! One good way to make
your Christmas shopping easier is to make
sure that you have enough ready cash on
b7 hand to buy the gifts you really want to

give to your friends and family. It's easier

said than done, you say? Well, here’'s a
simple formula that makes Christmas shop-

SN

days

ping easier for me , . . Just figure out how
much you'll need to buy your gifts, and
divide that amount by the number of pay-

between now and the time you'll need

your Christmas Savings Account at the BANK O

the py. This gives you the amount you should deposit ever;
-day iAnL “TBA

. Come December, you'll
to buy and how to pay for it. So, for c
a trip today to your

this year, take
and open your special

WATCH OUT THERE! Able to the laundry in the garden again?
Wonderful! But take care that chill breezes

e no worries about what

WonMEN

Lena Caroline MeLure, Women's Editor. Phone 8508
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HAPPENINGS

The Canadjan Club of Prince
Edward “Island will hold a dinner
meeting on Tuesday at ‘‘The Char-
lottetown” when Mr, Arnold Edin-

way toward some far blue sea,

We mixed in, in mind, a bud off
the popular by the gateway, in tri-
bute to all the magie of a lifetime
| the charms which have indeed been
beyond understanding: the mys-
tery of its planning, which
wherever you have it, and what-
ever you do, falls into a complete
and co-ordinated pattern; the my-
1slery too of that strange and un-
predictable element that is affect-
rion which in its golden cords binds
rand keeps even a wide world on
lits course.

The recipe? We shall set it
down, as we received it from one
'who possesses a neat hand at such
|mixings:
y“Grind together 1 large orange,
ipulp and peel (reserve juice for

the topping) 1 e, raisins, one-third
¢. walnuts.

Sift together 2 e. sifted flour, 1
(neat) tsp. soda, 1 tsp. salt, 1 c.
sugar. Add one-half c. shortening,
1mree quarters c¢. milk, and beat
twell. Then add 2 unbeaten eggs,
one-quarter ¢. milk and beat. Fold
in the fruit-nut mixture. Bake in
|a loaf tin in a moderate oven 40-
50 minutes...Drip one-third e. br-
|ange juice over the warm cake.
Combine one-third c¢. white sugar,
‘nnc~quar\er ¢. walnuts, and if fanc-
ied, a tsp. cinnamon and sprinkle
~as a topping.”

A night to dream upon this is-
mild and beautifully moonlit. One
lof March’s best.

Until tomorrow:
iGood-nighL...

Diary:

ilMARY HAWORTH

| Confusion
|

Confounded

DEAR MARY HAWORTH: I am
a young man, well educated and
financially well off, I have been
dating a young woman—I'll call
her Ann—who is separated from
“her husband. She has two small
boys, comes from a fine family,
is educated, attractive and nice
to be with,

I enjoy Ann's company and

:have considered marrying her,
!But I understand from mutual
| friends that she will not divorce
her husband because she thinks
he wants to re-marry. They
haven't lived together for some
years and there is no chance that
they will be reconciled, as they
! don’t love each other and can't
be happy together—as Ann read-
,ily admits.
' Since Ann is still someone elses’
'wife I don't feel it is right for
me to tell her how I feel about
her. Also I don't understand her
,desire to deprive her husband of
i future happiness when she her-
self is seeking it. Or is this the
accepted attitude of husbands and
wives once their marriage has
failed? I don't feel it is morally
'right; and I believe Ann's actions
‘are immature and show poor
judgment.

Perhaps I am wrong in my
_opinion and expecting too much
~of her, Should I express my love
‘of her or wait, hoping she sees

her mistake? Please let me have
your comment as soon Aas pos-
sible.—G.P.

WOMAN SCORNED

DEAR G.P.: We are told that hell

‘hath no fury like a woman
‘scorned. And Ann’s punitive per-
‘ formance suggests that she feels

| rejected by her husband; and, in

| her secret heart, still attached to | g

him—by ties of smouldering re-
sentment, if nothing more, that
won't let her forget or release
him,
 Psychiatry finds love is akin to
| hate—in the sense that hate tends
to flower when the love-potential
is thwarted by indifference or
malice. And hate forges a bond
between the hater and the hated
(at least in.the hater’s mind) that
is unbreakably strong—unless and
until the hate is dissolved.
Perhaps this is Ann's situation,
subjectively, in respect to her
husband. But d of beati
around the bush, wondering what
the score is, why don't you put

your cards on the table? You |

might tell her frankly that you
are beginning to be seriously in-
teresied; and before you let your
feelings take over, you'd like to
know whether it's true, as you've
| heard, that she won’t give her
| husband a divorce.
SOME EVIDENCE

All things considered, this
| seems a fair question, fitted to

pontifical
don’t think it right to ask where

borough will address the club,

Mr. Edinborough was borm in
England and educated at
bridge where he graduated in 1947,
He served in the Royal Artillery
in North Africa and
was demobilized as a captain in
945. He was assistant professor of

and appointed editor of the Kings
ton “Whig-Standard” in 1955, He is
serving on a committee appoint-
ed by the Attorney-General of On-
tario on salacious literature.
Edinborough often appears
en T.V. and radio and whem\ here
will speak to the club on “Crime
Comics and Obscene Literature.”

Wilfred MacQuarrie has
returned to Prince Edward Island
after a six month visit with her|
A. C.
Massachusetts,
and daughter-in-law, Mr. and Mrs. |
William MacQuarrie of Wakefield, |
and Mrs. Heath MacQuarrie who |
is lecturing at Wellesley College.
Her son, Heath MacQuarrie, en-
route from Toronto to Charlotte- ||
town, travelled via Boston and ac- |}
companied his mother home by";
T.C.A, and M.C.A. flights. He has
returned to Prince Edward Island |
after three months of special re-
search at the University of Toron-

Mrs. MacQuarrie will spend a
few days in Charlottetown with as part
her son and daughter-in-law, Mr.
and Mrs. Scott MacQuarrie, Gor-
don Drive, before taking up resi-
dence in her Victoria home. WIJ[lile \ T
away she visited her sisters, Mrs.

Whitfield Sinclair of East Boston, LET S EA
and Mrs. Harold Bishop of Spring-

Miss Arlene Molyneaux was the
guest of honor at a birthday par-
ty given for her at the home of her
Leonard MacDonald.
Miss Molyneaux
with many lovely gifts. Mrs. Mac-

Miss Wilma Carmody.

Cam-

Italy and

University

Smith of |
her son|

TWO SLEEPY PEOPLE

Tired from their long journey ronto’s Malton airport after fly-
of *Air Bridge Canada,”|ing from Coventry, Eng. They and
Paul Brownson, 6, and brother Si-| their parents, Mr, and Mrs. Brown-
mon, 2, snooze on baggage at To-!

son were among the first to arrive
of 25 immigrants under the plan.
(CP Wirephoto).

presented

assisted by

SPRINGTON W.I.

The March meeting of Springton
W.1. was held at the home of Mrs.

fifteenth, The president, Mrs. R.
Thompson was in the chair, Meet-
ing opened by repeating the creed
in unison. Roll ecall was answered
by six members, and two visitors

ordered to purchase same, It was
decided to send to Homer Warren's
for six packages of get-well cards
and two of sympathy cards.

It was also decided to collect| by the slice!
wollens to send to Fairfields, the
same to be passed in to Mrs. E.
Lamont for packing, not later than
April third. Collection 37 eents.

Next meeting at Mrs. MacPhee's ¢
It was moved by Mrs. Duncan Mc- | BLOSSOM TIME
Intosh and seconded by Mrs. D.
8. MacPhee that meeting l:ijourn,

ple producer.

of Washingt

the apples will

We learned that homemakers
prefer to buy apples packed in
polyethelene bags. They can see
the contents and have found that
keep fresh for
weeks when packed in this way.

Apple blossom time will soon be
here again. But blossoms alone do

~ Blueberry Dessert
Is Bate For A Date

By IDA BAILEY ALLEN

At a dinner party and reception apple tree.
held at the beautiful Wenatchee
Golf and Country Club, the Chef the bees. They travel from blos-
and I learned why the State of som to blossom gathering nectar
Washington is the number one ap- apd incidentally transmit the pol-

fertilized with pollen from another

This job is conducted largely by

len which sticks to their wings

We were told that the climate apd Jegs.
and soil are ideally suited to the
1 growing of apples in the region ly- enough to give me a treasured
D. S. MacPhee, on Friday the|ing just East of the snowcapped recipe, Here is one for a dessert| Blueberry Boy Bait

Cascade Mountains. Water is plen- hat is so good its name is uelf-‘

tiful here and winters are compar- explanatory! |
atively mild. The warm late sum-
mer days and cool nights paint
the apples brilliant red and gold gether 2 c. already-sifted enriched peel, %2
and are responsible for their firm,' flour and % c. sugar.
Reading, approving and signing crisp texture.
of minutes followed, Communi-
cations were read and di d
Mrs. Duncan Maclntosh reported
the blankets had been received and
given to Mr. and Mrs. Stevenson.

Mrs. James Nicholson reported
towels were needed for school and | tion,

All measurements are level.
Blueberry Boy Bait: Sift

Chop in %c. butter with

although it was planted well over & o of this mixture.
a hundred years ago. The irriga-|
tion project of 1889 encouraged miy iy 2 tsp. double-action baking
the first real commercial produc- | powder, % tsp. salt, 2 eggs and

To the remainder,

Some of the ladies were good‘

to-| c.

| % e. milk.
| Spread in

ture,

Bake 45 min. in a moderate

oven, 350 degrees F.

| Serve with butter as a coffee
topped with whipped

cake or
cream as a dessert.
Tomorrow’s Dinner
Carrot Salad Relish
Chicken Consomme
Grated Tart Apple Garnish
Casserole of Veal
Flaky Rice
Spinach Casino

Coffee Tea Milk

The Chef's Carrot Salad Relish
Combine 2 c. cider vinegar, ‘2
tsp, grated lemon
c¢. sugar, and 2 small bay

leaves, %2 tsp. whole cloves, and
all (1") stick einnamon tied in a

water, 1

|
The first- apple tree in ¢he State .pagtry blender until the mixture! square of cheesecloth. Simmer 20
is still bearihg fruit jooks like bran flakes. Set aside min.
| Add 3 c. pecled carrots cut in
thoroughly strips. Boil 5 min.
Remove the spice. Cool and use
as a pickle; or refrigerate, add 1-3

a buttered 7'x11"

cake pan, Cover with 2 c. drained
| thawed frozen or canned blue-
| berries, or use fresh in season.
Top with the reserved crumb mix-

| Soprano
InT

NEW YORK (CP) — Singing

At Being

he 10 “Best Chapeau-ed”

Eurcpean debut in 1937 and her
New York debut came the next

year,

Miss Bothwell finds time to con-
duct a radio program, in which
she interviews famous artists, and
as a hobby she collects toy ele-
phants. About 700 of these, pre-
sented to her in various parts of
ﬂ'w wc:ld, adorn her apartment—

greatest discovery as a singer
was:

“People come to be entertained,
with their minds and their hearts
open. They want the artist to suc-
ceed. The sweetest things in life
happen to a singer.”

NICE HATS

Miss Bothwell, who recently held

a recital at the Town Hall here,
was named one of the 10 ‘“best
chapeau-ed”’ women at about the
same time,
“It was a little startling for
someone who used to be a farm
girl and make her own hats,” said
the blonde singer with a smile.
The list includes such famous
names as Mamie Eisenhower, act-
ress Joan Crawford, Mrs, Cornelius
Vanderbilt and Mrs. Ivy Baker-
Priest, who has the unfeminine
title of U.S. treasurer.

Miss Bothwell's love of music
came honestly, her late father,
W, A. Bothwell, being an amateur
violinist. As a girl she studied art
in Toronto, then entered the Tor-
onto Academy of Music, now the
Royal Conservatory. She made her

the quantity of thin sliced Pascal
celery or Chinese cabbage and
serve in nests of lettuce. Garnish
of cream mayonnaise.

h that talk, sipg, dance,
walk, fashioned from ‘everything
from gold and diamonds to twine.

swoet- tablets are made only for baby
lo give geo pt and safe action it
dloari! ou

BABYS (wN

INEWI BABY'S OWN COUGH SYRUP
-:::-lhl-hﬂ-.mn-.-ulmy
Pleasant. Woa 't upset digestion.

Coffee cake at its best
...sweet and scrumptious!
And so easy to make with
Fleischmann’s Active Dry Yeast
when you bake at horue.
Surprise your family
tomorrow!

Butterseotch

1. Measure into bow!

24 cup lukeweorm water
Stir in

1 teaspoon granulated

vgor
Sprinkle with contents of
1 1 e

coffee cake

3. Turn out on lightly-floured
board and knead wntil smooth
and elastic. Place in greased
bowl, Brush fop with melted,
shortening. Cover, Let rise In warm

free from draft, untl

/%

pe F
Active Dry Yeast

Let stand 10 minutes, THEN stir
well,

2. Sift together twice, then inte

2% cups once-sifted
allpurpose flour

Vs cup granulated sugar

1 teaspoon salt

Vs teaspeon grated nutmeg
Cut in finely

Vs eup chilled shortening
Beat until thick and light

2 egus
and stir into dissolved yeast,
Make a well in dry ingredients
and add yeast mixture; mix well,
adding a litle additional flour,

Today, Washington State apples
are sold not only in this country,
but in many foreign markets. Ori-
ental vendors sometimes sell them

POTATO C

MARVEN’S

HIPS

PURITY AND QUALITY

G

If necessary, to form a soft dough.

Bevtied tn buk—sbout 1%/4)
hours. N

&, Punch down dough. Halve the
dough. Roll each half into a
9-inch circle and place on greased
cookie sheets. Brush each circle
with melted butter or margarine.
Cover. Let rise until doubled in
bulk—about 50 minvtes. Bake in
@ moderate oven, 350°, about
30 minvtes, Cool and spread
coffes cokes with the following
butterscotch ldings

Measure into @ saucepan, 2 cvp
lightly-packed brown sugar, fow
grains salt, 3 tablespoons butter
or margarine and 4 tablespoons
cream; stir over very low heat
wntil sugar dissolves. Remove from
heat and work In 1% cups
(about) ence-sifted icing sugar—
wse enough sugar fe make on
icng of spreading consistency.
Stir in % cup coarsely-chopped
toasted pecans and % teaspoon
vonilla, Yields 2 coffee cakes.

Needs no
refrigeration

Lunch was served by
social hour followed.

s. A not mean apples. They must be

claim that you| "

AT ZAKEM'S

SWEET AND JUICY MEXICAN

S8UY ONE
GET ONE
N HALF PRICE

A K
=0

ORANGES

QTF

OPEN FRI. & SAT.

z(l’lePEFRUIT JUICE ... 2 for 29¢
PINEAPPLE JUICE ..... 2 for 295

YORK—48 OZ.
TOMATO JUICE ........... 3%

IDEAL FOR ROASTING

FRES:l PORK * 4T°

TILL 10 P. M.

- 2 69

DEVON—% LB. PKG. \

BACK BACON ......... 3%
PORK HOCKS ...... Ib. 29

BOLOGNA ......... Ib, 29¢
SHOULDER-BLADE :

ROAST .............Ib 45c

(o[1))]
FILLETS - - Lb. 23c

FIRST GRADE

BUTTER - - - 1.25

2 LBS.

New

ROBIN HOOD
family size

., 2 PKG. IN ONE
" .

g




