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LET'S EAX

Best Way To

By IDA BAILEY

MRS, GORDON MAOMILLAN

MARCH

In the dark shades of hér cham-
bers low,
March works out sweeter things
than mortals know.

Mer noiseless looms ply on with
busy care
the fine cloth that the

Weaving
flowers wear . . .

Out of a bit of sky's delicious blue
phe fashions hyacinths, and hare-
bells, too.
And from a sunbeam makes a
cowslip fair,
or spins a gown for daffodils to
wear.

ghe pulls the cover from the

crocus s,
And bids the sleepers Mft their

drowsy heads . . .

she marshals the close armies
of ‘the gia..,

And polishes their green blades
as they pass.

And all the blossoms of the fruit
trees sweet

Are piled in rosy shells about
her feet.

Within the great alembic she
distils

The dainty odor which each
flower fills.

Nor does she err, and give to
mignonette \

The perfume which belongs to
violet . . .

What matter, that wild the

March-winds blow?
Bear patiently her lingering frost
and snow,
For all the sweet beginnings ef
the spring
Bencath her cold brown breast
lie fluttering.
Smith.

In March we can be very busy
with preparing for the busy spring
| season, and when the lovely days
come i is splendid to have some
time %o enjoy them. 8o,
[ month plan for the busy
ahead. Begonia bulbs have
from cleaned

L

&'"“’z“ ﬁ:conlhollﬁom.
Vhen two vVes lprll they
will be planted in thelr perman-
ent pots in us soll and

ht for early

brought to the
blooming.

The fennlum slips are grow-
ing so -fast in the sunny days that
the place is crowded and more
shelves have been made in the
garden room fo take eare of them.

On fine days some pruning has
been done on large untidy shrubs,
‘Igu_c:rcwowa% v:l'th“ hrun!.n‘

ge usy P!
knives and lose some flowering
branches.

The new Azalea was so slow in
,blooming I was afraid that the
flowers would never appear, but
)/ now it is perfect with hundreds

of deep red blooms, I have never

seen such a beautifully shaped
bush, so covered with flowers.
| From experience I know that the

£

blooming period lasts for weeks

| of bnutz. and for' several years
¥ care is taken.

Last Autamn a number

Iris were planted in pots

buuﬂgl.
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X was an
of blue and these
striking resemblan
chid and io England
as “The Poor Man'
They are splendid for

| last. well in water.
inexpensive and
be planted #n quan
In some localities
are winter hardy
%0 lovely indoors
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Twelve thousand attend:
v the Exhititlon 'of ‘decorative

A COUNTRY GARDEN

Pictures, including oils, water-
colors, pastels, engravings and
pencil work, wood carving, tole
ware wallpapers, brocades, porce-
lain, china, glass—all were sel-
ected and arranged to spell out
the influence of flowers in the
decorative arts, The treasures
represented five centuries of
creative expression of artists
from all parts of the world, One
of the most dramatic attractions
of the Exhibition was the effective
wa{mln which the high vaulted
celling of the large Exhibition
Hall was camouflaged with a
voluminous canopy of shimmering
white nylon, draped like two sec-
tions of a Persian tent. S ded

Buy Shrimp

“From all' over, Madame, re- Diced Turnips
come that shrimp is plenti4 1 Baked Nutmeg Custards
ful, even in small towns in the Cotfee Tea Milk
middlewest,” began the.Chef. “All} | "“"‘ﬂ
of it is frozen, raw or 'green' in| Cook 1 (8 oz.) pkg. high-prote
the shell for sale by the pound, or| mac| 2 g  direc
else shelled, cleaned and some-| tions on the pkg. While cooking,

times cooked, packed in 10 or 12
ounce packages .and quick-frozen
ready-to use.”

‘do chefs buy shrimps?"

How They Buy

“By the count per pound, Ma-
dame..

“First, they plan the number of
shrimp needed per person, then
estimate how many servings a
pound will yield.

“Par example, if the shrimp are
large, a pound contains only 18
shrimp or under. These are gen-
erally used for butter-broiling. If
not so large, there will he 16 to 20
per pound, the right size u‘?r
shrimp ccocktails. Other counts
contain about 25 to the pound, or
if small, 30 up ta 42.

“For the homemaker, I suggest
the 25 count, if to be served whole,
and a count of m#o 42 if to be cut
fine or chopped for salads, sand-

from above were two immense
“floral fantasies’’, composec o! a
variety of flowers fashioned by
hand from copper foll. These lent
“alety and a festive air to the en-
.ire show, particularly with the
circular reflecting pools beneath,
which were accented with super-
bly wrought vy trellises of an in-
triguing design.

An entire wall draped with
richly colored and patterned fab-
rics from the Museum of Tex-
tiles of New York showed the
dominant influence of many kinds
of plant forms.

On the opposite wall, panels of
old French papers and repro-
ductions of these elegant floral
patterns.

Several alcoves contained flow-
er prints, including rare colored
engravings by Van Huysum, a
series of flower studles, pastels
and a collection of notable flower
and fruit studies. Tapestries, and
rugs with choice pieces of' mod-
ern glass, ceramics and a strik-
ing ~dried arringement were
ltmd in a charming gallery.
influence of plants was ap-

nt in the decorative motif

hout.

March is the month of the
Flower Shows -and the same so-
clety which gave so much plea-
sure with the Exhibition just des-
cribed is holding the eighty fourth
N Spring Flower Show
this month in the same hall.

Lovely illustrations will be
printed of this show for all of us
canpot attend and a descrip
many exhibits. These

letter received today
Islander who now lives
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Now Many Wear

wiches or pes. The very small
shrimp, when cooked, also make
an attractive garnish for open egg
salad sandwiches.’ '
TOMORROW’S DINNER
Hot or Chilled Vegetable Julce
Shrimp and Macaroni Escallop

pper. Slow saute until they

ook clear.
Stir in 3 tbs. flour, % tsp. pep-
per, and-% tsp.' each E t and

dium
add 2 c¢. milk .Cook and stir over
low heat until smooth and thick.

Add 2 Ibs. cooked shrimp cut in
coarse dice, or use 2 (10 oz.) pkgs.
thawed frozen shrimp ,or 2 (7 oz.)
cans shrimp (drained).

Rub a 2 qt. baking dish ~with
butter. Spoon in a layer of 1/3 the
cooked macaroni shells. Cover
with a layer of half the shrimp;
follow with a layer of macaroni
shells, then one of the remaining
shrimp; finish with macaroni.
Press down to blénd the ingred-
fents.

Melt 2 extra tablespoons butter
and in it slightly brown % c. en-
riched bread crumbs. Add 1 tbs.
minced parsley. Top dish with
this mixture. Bake 30 min. in a
moderate oven, 350 degrees F.

TRICK OF THE CHEF

Add % tsp. powdered dill To the
sauce for shrimp and macaroni

Tomatoes Cooked with Celery

escallop.

KEEP IN TRIM

Streamlining The Easy Way

By lda Jean Kain

If you're naturally the non- |head, left arm down at side and
athletic type, but mildly deter-|bend in the opposite direction.
mined to keep your figure from|Again hold the stretch-bend.

going to waist, you'll be inter-

Here’s a stretch that sounds dif-

ested in streamlining methods that|ficult, but it is really easy.
produce results with a minimum| Position: ‘‘Stand” on hands and
of time and effort. The science of | knees, do not tip head down.

A

——S8-T-R-E-T-GH—

muscular movement takes half the
work out of calisthenics.

Once you get the knack of
muscle agtion, you can, with no
waste motion, carry on to stream-
lines. To slim a particular meas.
urement, the muscles which. con-
trol that area must be restored
to live tone.

Since it is always the middle
measurement that spreads first,
let's begin in the middle. Get a
mental pict of an isibl
girdle made up ef four powerful
bands of muscle — one pair run-

ning lengthwise from wishbone to| *

pelvic girdle, with up-pull action;
two pairs coming in bias-wise,
with a sideward in-pull action,|
and a deep inmer horizontal band
which flattens the abdomen.
Taking it from there, you ean
see that a stretch will reach the
front muscles, and a side-bend
will bring the crosswise and bias
muscles into play: So that's the
midriff slimming technique, The
action must always be concen-
trated through the midsection,
with the muscular pull up-and-in.
Here's a slimming  stretch-

bend . . . >

Position: Stand with feet well
apart. Have left arm stretched
o':erhnd. right arm down at
side.

Movement:  Stretch upwards,
pulling the waist up away from
the hips and the ribs- up away
from waist, then bend slowly and
smoothly sideward, pullihg strong-
ly with left as it curves toward
right. Hold this stretch-bend for

a slow count of three. Back to

raise left arm and
until they are on a

Movement:
right leg
straight line with body. Follow

with a thorough-going stretch,
from tip to toe. Hold this stretch
for six streamlining seconds. Re-
lax, return to starting position on
hands and knees, and repeat exer-
cise by raising right arm and left
leg and holding the stretch for
six seconds.

By taking those two exercises
daily, and holding the movement,
tone is restored to the midsection

’
Cook's Corner
REFRIGERATOR CAKE
36 grabam wafers
30 marshmallows
1 package coconut
18 maraschino cherries
1 can evaporated milk
1 cup walnuts
Let marshmallows soak in milk,
then add rest of ingredients and
half of the graham wafers. Pat
down well, then roll as jelly roll
in remainder of graham wafers.
Put in refrigerator for a day be-

position, stretch right arm over-

fore using.

The marriage took place at

Kensingion United Church at 3
p.m. on February 35, 1955, of
Thurza Eleanor, daughter of Mr.
and Mrs. Edgar Bryenton, Hamil-
ton, P. E. L, to John Ashley, son
of Mrs. Mildred Nicholson, Marys-
ville, N. B. and the late Everett
Haziel Nicholson of Borden, P.
E. 1. The officiating clergymen
were Rev. Alexander MacKay and
Rev. Lewis M. Murray.
Duriig the ceremony solos were
sung by Mr. Al Nicholson and
the organist- was Rev. Lewis M.
Murray.

The bride, given in marriage
by her father, chose a white
satin gown and a fingertop veil
with a tiarra of white rose buds
and pearls. She carried a bou-
quet of American Beauty roses.

The bridesmaid was Miss Lois
Bryanton, who wore a dress of
mauve tulle over taffeta, and

MR. AND MRS. JOHN A.

NICHOLSON
(Photo by Read Studio)

carried a cascade of Talisman
yellow roses.

Miss Bonnie-Claire Nicholson
was the flower girl. She wore a
floor-length dress of peach taf-
feta and a tiarra of pearts. She
carried a basket of pink car-
nations,

The best man was Mr. Lowell
H. Barlow. Ushering for the oc-
casion were Garnet Jones and
Ralph Henscott of the R. C. A. F.,
Summerside.

A reception for thirty guests
was held at the Mulberry Lodge,
after which the bride and groom
left on a honeymoon trip of the
Maritimes. For travelling the
bride wore a navy blue knitted
suit, a dusty pink coat and
black accessories.

Out-of-town guests attending the
wedding were Mrs. E. R. Bell,
Halifax, N. S. and Mrs. James
Nicholson, Fredericton, N. B.

MORNING SMILE

The wife who had been away
three months wrote home and told
her hubby she was too unstrung
to come home yet — so he sent
her a length of rope.

Household Hint

New plastic bibs help keep
baby’s clothes clean when he is
eating his meals. They are gener-
ously cut, with catch-all pockets
for extra protection. The colors
are gay, and mother can easily
keep them bright with a soapy
cloth or sponge.

To measure a tablespoon of molasses
aceurately, dip the npoon]ﬁnu; .ﬂgi
water before pouring molasses in!

st not stick to the

and the ayrup will &poon

How to Make
Meatless Meals

Meatless dishes appear on many
menus this time of the vear,
and they provide a real chal-
lenge to a housewife’s cooking
ability. Canned fish and maca-
roni, noodles and rice get along
well together as you will see in
Helen Gougeon's recipes in The
Standard this week. They make
real appetizing meals. See these
recipes in The Standard — on
sale now, complete with Maga-
sine, 12.page novel and 20 pages

of comics. Only ten cents!

The Standord

Here important state and
elite clientele to evoke the
fine foods, Accompanyin,
i a famous coffee — Chase

ISmeolixlng all that is finest in Can-
lan
magnificent Chateau Laurier is the
Bitting

culture and tradition, Ottawa’s

centre of social life in the

g the Chateau’s

nation’s capital.

ublic functions combine with an
{ighut accomplishments in serving
distinguished cuisine

& Sanborn.

The choice of the nation’s finest hotels is the logical choice
for your table, Serve Chase & Sanborn tonight. Its mellow rich-
brings distinction %o any meal.

Coltee
100 yoans !

The Mustrious main dining room of the
.C;"““&‘%mm mblea:lo-

over the wor! uisite cuisine,
h’ﬁhh&uﬂ--ﬂ“‘w*

ELLEN'S

This afternoon, the farmers were
missing from Alderlea, they hav-
ing gone to help a neighbour with
his wood-sawing, repaying in kind
favors received, ‘in that fashion
which still exists on farms and
has been in vogue with more and
less emphasis, ever since the
pioneer days.
In their place, in the interim,
a little lad was left with the af-
fairs of the farm. We saw James
smile and heard him call some-
thing to him at leaving-time to
which the child nodded. Then he
was about the yard with his sled,
a cat following, before the two
came in to sit quietly in the old
armchair, he left a bit desolate
then.

. e .
“If it happens to turn cold—th
radio said something about it at
noon—you or Jeanie is to close
the doors at the barns . . . I guess
it will have to be you, because
you're not busy—she's making
bread now . . . you know that
made out of whole wheat flour?
That’s the kind” he nodded.
‘“Gran'daddy said the stock would
get cold if the wind came 'round.”
“He said too for me to keep
an eye to . . . well, we're expect-
ing little pigs any time now, did
you know? Yes,” he offerel with
a smile, ‘“there’s always some-
thing, isn’t there? But it wouldn't
be very nice if nothing came—
no little pigs, no calves, no lambs,
would it? No” he shook his head,
“I wouldn't like that. Do you like
young things to?”
“Yes, indeed,”” we replied.
‘““Then I guess,’” he smiled, ‘‘you
haven't seen the new calf or the
little lamb lately, have you? You'd
be surprised at the way they’ve
grown! It's a real nice afternoon
out,” he nodded, with a wistful
look in young eyes.

. &
It was a nice afternoon. Full of
the young clean sunshine of the
growing year; blessed too by the
warm wind - which rippled the

DIARY

by an Island Farmer's Wife

along the hills.

We must visit every stable and
sty and fold about—see the sun
make pools of melted gold within
the open doors, note the content
of the resting ainmals (“They're
making fat now'), touch a vel-
vet nose (‘‘Soft isn't it!”) or a
wooly forehead; watch the new
calf rise and stretch like a child
after sleep (“He grows when he
does that”), lift the lambkin (“Isn’t
he heavy?”) and altogether let
time slip pleasantly away.

queried. “We have them oo
Come I'll show you." We entered
a building which houses part of
the flock of sheep. ‘“Now, pu
back your head and look up te
the rafters . . . Now, do you see?’
with a pleased expression. ‘Wi
had plenty of swallows last sum:
mer . . . they’ll be back again.
Aren't they funny when they swoop
down and almost touch the cats?
And the cats jump with surprise
and then try to catch them'' he
chuckled at the memory.

The swallows will be back a-
gain, the jewelled hummingbirds
the goldfinches, the thrushes, the
robins . . . and before them an-
other day, to step softly into the
footsteps of this one.

Until t W — — — — Diary

‘Were there em

pty
nests in at Uncle Rob’s?” he

— — — — Good-night

SPRING

Dresses in hand-
washable printed
Sitks, Taffetas,
basic Navy and
Black Crepes are
waiting for you in
our great array
of gala dresses.

$6.95 up

ARRIVIN

The loveliest Spring

NEW SPRING COATS end SUITS

DRESSES

G DALLY.

ALL WINTER COATS GOING AT
GREATLY REDUCED PRICES.

pond below the front d

and wandered up to stir the twigs
of the trees about he yards. It
sang a little melody to go with
the cooing of the visiting pigeons
sunning on a shed-roof, with the
happy whir-r of sparrows wings
rising and falling on spirited

missions about, and the echoing
calls of spring-crows in dark flight

TADIES' STORE

USE OUR “LAY-AWAY” PLAN — A SMALL
DEPOSIT WILL HOLD ANY GARMENT.

The GREENDAL Co. Ltd.

150 GT. GEO. ST.

Because she knows
how to look her best for every

her particular type of beauty.
She knows,

to enhance her natural appeal.
Wonder-Bras, gives gentle but

You too
can make this happy discovery

d Line)

(in b , cinch or |

Ot thy o
¢, v i

with clothes and accessories that suit

too, the importance of good figure control

That’s why she wears the Wonder ol
Wonder-Bras—"PETAL BURST".
‘PETAL BURST’, the Wonder of

control, and assures a perfect fit for
any costume, whether it be her favourite
suit or her most fashionable gown.

and start enjoying the Wonder of
'‘PETAL BURST' by Wonder-Bra.
It’s waiting for you at your favourite
store in nylon, satin or broadcloth

i ).

Rl

occasion, '

positive

McLEOD LTD.

WONDER BRA
ALWAYS STOCKED

WONDEK BRA MOORE and
SOOKTS 119 Queen St.
THE FASHION SHOPPE

141 Groeat George St.
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