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LET'S’ EAT ‘
frabsaindi——

Easy-Fix Company Meals

By IDA BAILEY ALLEN

Glamorous table decorations and

an easy-to-fix company dinner can
stem a roll of aluminum foil,
ean.

sparkling,
Yable Decorations

Use & white or pastel green cloth.
For a centerplece, cover a round
tray .with aluminum foil, cut with
a pointed edge. Fill with sprays of
greenery afld colored glass Christ-
mas balls. Burround with 8 tall red
candles in low holders covered with
the foil .

At each place, put an individual
aluminum foilware dish filled with
cracked nuts and raisins.

The candles will pick up the
lights in the foil and -set the table
e-gleam!

= the Kitchem .

Prepare the duck for roasting un-
stuffed. Wrap envelope-style in oil-
ed aluminum foil and bake 2 hours
at 450 degrees F., or until a meat
thermometér registers 19Q ' degrees
F. Uncover to brown the last haif
hour.

stuffing for Duck: Roll in well-
oiled aluminum’ foil; press ends to-
gether and bake separately. Allow
1 hr. . i

Baked Sweet Potatoes: Peel, sea-
son and fold each one envelope-
sivle in aluminum feil. -Bake 45
min. Serve in the foil as a glamour
touch to the plate.

Macaroon ‘Bisque: Line the freez-
er tray with aluminum foil, to
{nsure easy unmolding. Serve on a
platter or tray, covered with foil
it silver is not availnble.‘

NEW YEAR'S EVE DINNER FOR
GUESTS

Tomato-Ham-Olive Hors
d'Oeuvre Pie
Beverages
Carrot Sticks

Celery Radishes

Roast Long Island Duckling
Sweet Potatoes
Brussels Sprouts with Celery
. Macaroon Bisque
Cracked Nuts and Raisins

' Coffee

Macaroon Bisque: Dissolve % c.
sugar in % c. hot water in a sauce-
pan; boil 3 ‘min. Meantime, sepa-
rate 3 eggs; beat the whites stiff
and the yolks until creamy. Then
combine and beat again. Whip the
syrup slowly into the beaten eggs.
Cool.

Beat 1% ¢. heavy cream, Stir in
1% c. fine macaroon crumbs (plain
or coconut macaroons). .Add %2 tsp.
each vdnilla and lemon flayoring.
Slowly stir in the syrup mixture.

Transfer to a freezing tray
smoothly lined with aluminum foll.
Fréeze until firm, about 3 hrs, in
the food freezer, or at the lowest
freezing point in the ice cube come
partment of the refrigerator.

Urimold on a large platter and
remove the foil. Garnish with whip-
ped créam, whole macaroons and
maraschino cherries.

TOMORROW’'S DINNER

Hot or Cold Tomato Juice
Baked Pork Chops Pickles
Baked Potatops Green Beans

Apricot-Baked Apples
Coffee Tea Milk
Apricot Baked Apples: Fill wash-
ed and cored apples with chopped
canned or stewed apricots.
over 'z c. apricot juice mixed with
% c. sugar and !: fbs. lemon juice.
Bake 40 min. at 350 degrees F. Baste
once with the pan juice to glaze.
Serve warm or cold, with or ‘with-
out cream.

~

TRICK OF THE CHEF

Rub duckling, before roasting, in-
side and out with powdered ginger
for excellent flavor.

Clean Up The -~
After the Party’s Over

By ELEANOR ROSS

£ .
Parties are wonderful but, oh,
the mess afterwards!
Eventually you have to clean up.
Spots on the best rug, stajns, and
burns on wood surfaces, are among
the most familiar complaints.
Don't ‘despair!
Let's consider first, those uneven
trails of spilled food and drink that
mark the merry-maker's path. Best
..ot to brush or rub the stain too
strenuously, lest you make it
“fast”. It is also an error to treat
J“mystery” stains with a patent
-eleaner, ‘

Suppose you believe the spots are
caused by. spilled drinks—whether
alcoholic, soft or coffee or teal

Make a solution of 1 tsp. deter-
gent and %% pt. lukewarm' water.
Stir in a jar until solution is clear.
Apply the liquid with an eye drop-
per directly on the spot. Then
sponge the area with a clean, white,
unstarched cloth which ' has been
dampened in lukewarm water. Use a
rotary motion, working 'to° center.
Rinse by gong over it lightly with
another clean, dampened cloth,

Food Stains ;

. ,

For food sfains, first Scrape off
any crusty particles, using a dull
knife blade. Then use the same
vrocedure outlined above:*

For stains of’completely unknown
erigin, use nonflammable household

+ dry cleaning fluid. Apply with eye

dropper, and sponge® carefully to-
ward - center. Then apply detergent
solution and rinse.

How disheartening to come upon
a cigarette burn on a.polished wood
surface! If the burn is deep, best
thing to do, if the piece is good or
valuable, is to see that it gets pro-
fessional attention and refinishing.
Otherwise, there are varlous ways
of dealing with a superficial scar.
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Various Methods

One way is to obliterate the, burn
with silver polish containing a very
fine abrasive. The burned spot will
blend intp the surrounding area if
you work carefully.

Put a small amount of fine silver
polish on a folded and lightly damp-
ened, clean, soft cloth — a pad
about palm-size. Lightly stroke the
burned spot, working with the, grain
of the wood and covering an area
at least ‘three times the dmensions

|"of the burn. As you stroke, you will
notice the scar becoming less and |

less conspicuous.

Don’'t be alarmed when the area
on which you are working becomes
lighter than the rest of the surface.
This is'from the cleansing action of
the silver polish. Apply furniture
polish or wax_that contains a dye.
To conceal the lightened area, ap-
ply the polish as -many times as
necessary to restore-color.

Buffing' Fukniture

When the burn has blended in
the _surrounding
area, buff the entire piece of fur,
njture. It should be as gcod as it
was before being scarred.

-
HERMAN N. BUNDESEN, M. D. .

Choose Right “Sister”
Before Leaving aBaby

You don't have to pass up all the
holiday festivities at the homes of
friends or relatives simply because
you have an infant you can't take
with you. Y
“I don’t mean you should go out
every night. But a Christmas gath-

ering this week, and maybe a New

Year's Eve party next week, will'be
perfectly all right. -

Proper Sitter, Proper Instructions

1t will, that is, if you obtain the
proper baby sitter' and givé her the
proper instructions.
PERS

—Prize winners at the Decem-
ber 16, card party at Irishtown
Hall, were Ladies’, Mrs. Harold
MacLeod; Gent's, Mr.' C. Stavegt;
Consolation Ladies’, Mrs, James

Simmons; Gents," Mr. Clair Camp-

bell. — Bur. /
—Mr. A. H. Campbell and Mys.

Borden Campbell entertained the |
members of St. Stephen’s W. Aig|

at theit home _in Burlington at
the December meeting. The Rev.
W, E. Ingraham was present and
addréssed the meeting with ~the
purpose of organizing ' an Altar
Guild, or a committee to serve the
same p se. Mrs. Borden Camp~
bell -nﬂ:n. Leigh Paynter, vol-
unteered. to act for the month of
J y, . other of
church® to be prepared to take
over the work inf turn. — Bur.
~The many friends of Mr. Case-
ley Adams, Sea View, regret his
recent accident, resulting in sev-
eral broken ribs, and wish him a
rapid recovery. - ‘Bur,

Miss Joan Bowness, P, W. C,

‘student, “Charlottetown, 'is ' spend-

.
Bowness, Kensin A

Pour|’
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T "4nd M, Harey

was going according to plan.
Voight, five, ‘took the occasion to

‘-
When the Children’s Aid “Angel Choir” in
The expressions were earnes

""" One Angel Unpredictable

New York posed.

prove that boys will be boys.

for a Christmas picture, everything

t and fages were shining, but then Ernie

)
CHOCOLATE COATED POPCORN

Combine 1 cup sugar, % cup
water and ': cup corn syrup and
cook for 5 minutés over slow heat.
Add 3 tbs. butter and 3 1-oz. squares
chocolate. Cook until a drop in cold
water stiffens and craocks. Pour over
4 quarts popped popcorn and stir
until chocolate is evenly distributed
and turns sugary.

~
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Coconut ‘Buns

1% cup flour

2 tsp. baking powder

Y4 tsp. salt

1% cup coconut

2 cup sugar

1, cup shortening

2 eggs

Cream shortening and sugar;
add eggs; beat well. Stir in”coco-
nut, then flour that has been sift-
ed with baking powder. Bake in
patty tins until, golden brown.’

ST. ANDREWS C. W.- L,

The December meeting of the
Si. Andrews Sub-division of -the
C. W. L. was held in the Parish
Hall. Meeting opened with prayer
by Father MacCormac. >

Correspondence was read by the
President. A first-aid course, which
is to' be held in Charlottetown in
the near future, was also discus-
sed. It was decided that the elderly
iadies of-the Parish, and also the
three girls from the Parish who
joined the Sisters within the last
year, be remembered with boxes of
chocolates at Christmas, .

It was decided to have another
Bingo party Christmas week, prizes
to consist of candy only.

Meeting was closed with prayer.
Entertainment consisted of a con-
test by Mrs. R. MacDonald and won
by _Miss. Carlene MacEachern. A
delicious lunch was then served by
Mrs. David Mullen, Mrs. John Mor-
rison and Mrs,  Charles Camp-
bell.

MARY HAWORTH'S MAIL

Wife Learns Close
Friend is Having
Affair With Husband

DEAR MARY HAWORTH: I am
40 and have been married 20 years,
My husband and I have always
had a deep love for each other, and
our children are well behaved
and allectionate. I've always been
proud of us as a family.

About 18 months ago my husband
seemed to-lose patience with the
children and became argymentative
with me. At first I thought he
wasn't well, and when I would in-
quire solicitously he would simply
say he was tired.

1 suddenly realized it must be
another woman, and ' this summer
I learned her identity. The dis-
covery shocked and frightened me,
as we have been very close friends.
She has two children and her hus-
band hhs been in*a wheel chair
since a traffic accident some years
ago. .She plays up to all men and
likes to discuss sex, but people have
felt sorry for her because of her
husband’s condition.

How. to Cope With Threat?

My husband visited their home
regw.arly of evenings, and I thought
nothing of it until I heard that
the husband and children
early, leaving Ben and Maud (I'll
call her) together. Now recently
they’ve become quite bold and are
meeting on the outside. I'vé had
them followed the past mionth; and
I can’t understand how they can
face their families and try to live
normally, knowing their miscon-
duct.

I aml heartbroken and distrait,
praying daily for guidance. There
are innocent children to consider
and I don’t want to break up my
home, I'd like to bring things out
in the open, but I don’t want. to
hurt Maud’s husband, who thinks
Ben is:one of his best friends. Can
a man still love his’ wife and have
an affair with another woman for
such a long time? Please advise.

Hidden' Penalty Of Wrong Doing

DEAR R. Y.: it is unfortunately
true that a man_may lpve his wife
and yet get involved with an as-
siduous temptress. However, his
ability . to love will be lessened,
progressively, to ‘the extent that
he.consciously yields to unrighteous
conduct—letting -~ his will  and

imagination ‘consent to wrong tor

retire’

HOUSEHOLD HINT

+ To wash doeskin gloves — pro-
vided they are labeled washable-—
use lukewarm water, making a rich
suds of mild soap. Wash by squeez-
ing and pressing, not rubbipg, and
do not wash them on the hands,
since they may tear easily. If there
are stubborn spots of soil, use a soft
brush on them, but gently.

Wash the insides, if badly soiled.

eral times in lukewarm water. Some
authorities advise a last rinse in
light soapsuds for doeskin.

Pat out excess water with a turk-
ish towel, then stretch the gloves
lengthwise gently, and blow into
each one to puff it out. Lay the
shaped gloves to dry on a turkish
towel, and let dry slowly, away {rom
direct heat or sunlight.

When gloves are almost dry,
finger-press them gently by stretch-
ing the leather in both directions,
to keep them soft and pliable.

inexorable penalties of “sin”—
namely, the diminution, the taking
away, of vital human semsibility,
folf the' duration of the offens

against moral law,

In religious language, this lapse

from the upper levels of human
potentials, back to the swamps of
animal instinct, is known as loss
of God's grace—i.e., loss of spiritual
life (spiritual vibrance, spiritual
pércepsion and spiritual care for
the general good: qualities buoy-
antly alive in a morally foursquare
personality)., Loss of God’s grace
may be a'temporary phenomehon
—temporary in the sense that the
loss can be overcome, and spiritual
aliveness regained, by quitting the
damaging (or deadening) course of
actign for right reasons.
. But back to Ben's problem: His
conscience' was still alive and kick-
ing when he first became irrit-
able with you and the children. He
was! suffering the nerve-wrecking
stress of inner stalemate—knowing
he shouldn’t play Maud's game, yet
going .ahead nevértheless. In a way
he was sick, just as you inferred
—morally sick, ‘and emotionally
“tired” by his losing struggle to
maintain integrated control of his
personglity, Evidently he is a beat-
en man. now, with spiritual sense
and common sense both blotted out,
as he “boldly” meets Maud about
town.

Silent: Pretense Isn't Advisable
You are to be commended for

trying to think ahead, instead of
raging ung@ardedly. JBreaking up

faithless) action. This ig one of the the family isn't a solution, especial-

Turn right side out and rinse sev-|

24

’ . - 5
Can't Wait To Get The Wrappings Off
Curiosity has really got the better of this little Charlofte'town fellow, who has

decided against the usual procedure of first the ribbon and then the paper, and is open-
ing his gifts via the direct approach.— (Guardian Staff Photo). i

iatidd

ly as you love Ben. To- walk out,
distrait, would be a ‘sick maneuver,
as sick as his misbehavior. However,
silent pretense isn't advisable eith-
er. As Maud has been your “close
triend,” known to your circle "as
such, a blunt confidential “hands-
off” talk with her might be a turn-
ing-point in your favor.

Don't nag Ben about his weak-
ness, and don't be plaintive with

fill-in from her, and you
giving up Ben to anybody, so bear
that in mind while she’s making
a public mess of her life. Then get
Ben's ear before she can, and tell

—to advertise yourself as his ever-

thus far,
4 M H
Mary Haworth counsels, through
her column, not by mail or person-
al ‘interview, Write her in care of
The Guardian.

The English Parliament sat on
Christmas Day 1656 .and introduced
an Act “for abolishing and taking
away Festivals .commonly called
Holy Days.”” Christmas, with all its
feasting and traditional ceremony,
had been severely restricted a few
years before, and Parliament was
determined +to ban all forms of
merrymaking. As one M.P. said in
his vitriolic condemnation of “this
superstitious observance,” as he
called it: “This morning I passed
from the Tower to Westminster
and saw not a shop open nor a
creature stirring.”
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Early. Morning Carollers: At Local Store. . .
' direction of Mr. Stanley Lancaster with Mr.
Barier’s Film Lab. }
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Maud. Just tell her you know what
is going on, you don’t want any
aren't

him casually you've had the talk

KEEP IN TRIM

It's fun to be able to weay a high
styled dress, particularly at this
happy holiday season. The dong
torso line encourages perfect pos-
ture. You can’t settle down, This
demanding style can do wonders for
your figure . . . for you are forced
to get ord the posture beam and
give your figure a lift. !

The streamlining trick is to lift
your weight by pulling up firmly
with the middle muscles, beginning
with the lower girdle muscles, and
at the same time contracting the

loving wife, eager to help him big hip muscles. This centers the
weather the problem, as you've 1ift through Lhe<mlddle of the fig-
weathered all problems together [Uré, puts you in perfect  balance

and presto the fore and aft
bulge disappears. The waist slims
up too, for with the lift through
the middle, the ribcage is elevated

high position.

The old posture correction rule
to “throw back, your shoulders and
throw your chest out” did enormous
harm. Shoulders- were never meant
to be carried behind you or forced
rigidly back, and pushing the chest
out gets the whole lineup out of
kilter. Shoulders should be relaxed
and straight, not raised. It's easy
to see there could be no benefit
from lifting the shoulders , . . there
are no figure lifting muscles at-
tached there. ’

) Another wrong emphasis given
in the old time posture.rules was
to hold the stomach in the
emphasis should be to lift, pulling
up with the girdle muscles, and
the in-pull follows. It's uncomfort-
able to try to hold the stomach in,
but not if you pull up and in. This
results in a snug, secure feeling.

Try this, pulling up first. In fact,

the single posture rule to keep in

and the chest raised to normal |

Word to. Remember is “Up”

By Ida Jean Kain

mind is UP. But remember, the
secret is to make the middle mus.
cles take the action and litarally
lift your figure. It's surprising, the
feeling of buoyancy and balance
which follows. Not only does con-
trol give the figure a lift . . , it
gives you a lift. It helps you feel
poised and self-confident. Remem-
ber the instructions a wise teacher
gave an actress . . “Walk onte
the stage as if you were a woman
of thrice your beauty and you will
be considered a beauty.” That's
true for you, too!

MORNING SMILE

Mr—She sang that song in &
haunting manner.

Mrs.—Do you think so?

Mr.—Yes, there was just the
of a resemblance to the orige
inal air.

Wife Preservers.
<)

Picture puzzles are a help in amusing &
child who must lie in bed, but is not foa il}
to amuse himself. A quick way to make &
puzzle for § young child is to cut a picture
gosu:ard into four or five pieces and let.

ifn reassemble them,

for coughs

Specially made to do just that
—to relieve both mild coughs
and bad coughs caused by
colds. And to work as effec-
| tively on adults as it does on
children! It's Vieks Medi-
trating Cough Syrup—a new
and pleasant cough medicine,
with a “relief action” all its
own! oY
It’s different — a cOmbina«
tion of a new penetrating in-
redient with a medicating
ormula. The penetrating in-
gredient carries the icine

VICXS weoi-rragne COUG“

It _M_Q_gicahs os it hnow_!“ .

L5
s

0

RELIEF

of colds

. YOU NEVER OUTGROW! -

to irritated crevices of the

throat, where the medicat-«
ing ingredient can go right to

work. That's why it's named

Vicks Medi-trating Cough

Syrup. It medicates as it
penetrates.

« Everybody likes the flavor.
80, ne¥t time fthere's a
coughing cold in your fam-

ily, try new

Vicks Medi-

trating Cough 1
Syrup!

o Sone Tt of Cobds, b VICKS msnarwe THROAT LOZENGES:




