i

b

v

WonmEN

Page 8, The Guardian Wed,, Nov. 9, 1955

MARY HAWORTH'S MAIL

Wedding Set For

January; Fiance

Seems Reluctant

DEAR MARY HAWORTH: T,am
a girl 21, soon to receive my col-

LET'S EAT

“With your permission, Ma-
dame,” said the Chef, “I will read
a few notes I have made on the
sybject * of preparing vegetables
for cooking.

“Scrub and rinse all root vege-
tables thoroughly. /Wash peas,
lima and all shell beans in the
pod—not after podding them.
plants thoroughly in cold water.

‘““Wash all greens and salad
After washing, rinse greens to be
cooked, such as spinach or kale,
in warm water to remove any grit

or sand.
USE A POTATO PEELER
“*'Cook root vegetables with the
%in on if possible. If it must be
femoved, pare very thin; a potato
Peter is good and very quick for
peéelng most root vegetables.

“If vegetables are to be cut in
dice or juliennes, do this just be-
fore cooing, because exposure to

air causey‘the vitamins .to de-
teriorate. |
“Never alow vegetables to

stand in cold vater after making
ready to cook. Yo exceptions.
BEFORE BAKING

“Scrub all vegtables to be
baked. Do not peel. Dry and rub
all over lightly with fat before
putting into the oven. °

“When winter or acon squash
is to be baked. cut or mw into
halves with a meat saw. Remove
the pulp and seeds. Turn upside-
down on an oiled pan to bake,

| Best Way To Prepare
And Cook Vegetables

By Ida Bailey Allea

And remember, the less water the
better. Pressure-cooking is he
best and quickest method—three
or four minutesand it's done.”
PANNING VEGETABLES

This is the best way to plain-
cook vegetables top-of-the-range.

Use a pot with a tight-fitting
cover. Heat-resistant glass |is
preferable, as one can then watch
the water level.

Put in the prepared vegetable,
salt, and monosodium glutamate.
Add boiling water to the depth
of 1 in.;: over and steam-boil
until bite-tender and of bright
color. The liquid should have eva-
porated.

Add 1 tbsp. butter (preferably
unsalted) to each 2 cups of vege-
table (add a squeeze of lemon or
lime to a naturally sweet vege-
table) or pour in Y% c. sweet or
commercial sour cream.

TOMORROW'’S DINNER
Cottage Cheese Vegetable Salads
Boiled Smoked Beef Tongue
Flaky Potatoes
Horseradish Sauce
Mashed Turnip
Little Fruit Plates
Coffee Tea Milk
Little Fruit Plates: Use bread
each a few sections, slices or
and butter platess Arrange on
pieces of chilled fresh fruits—
such as melon, pears, plums, seed-
less grapes and banana fingers,

This keeps the pulp soft.”

““There are a few things I'd like
to add, Chef,” I said.

““When boiling or stewing vege-
tables add as much monsodium
glutamate to the liquid as salt,
to heighten that fresh, youthful
flavor lost soon after harvesting.

canned pineapple fingers, orange
or grapefruit sections.

Sprinkle with a mere drift of
powdered 10X confectioner's sugar.

TRICK OF THE CHEF

Seasot, mashed turnip  with
butter and a little lemon juice.

HOUSEHOLD HINT

I corrosion occurs on your cop-
per cooking utensils. rub the spots
with lemon and salt or vinegar
and salt; then wash, rinse and
dry the piece.

Words Of The Wise

“The doctrine of human equality
reposes on this: That there is no
man really clever who has not
found that he is stupid. There is
no big man who has not felt small.
Some men never feel small, but
these are the few men who are.

—(G. K.Chesterton

HAMBURG WITH RICE

Y% cup uncooked rice
Y cup chopped green pepper

IF BABY IS
CROSS >

FINDOUTWHY 3,

HEALTHY BABIES are not cross. Your
baby should ot be cross. If he is, then
something in his little system may be ‘‘out
of Probably mild Baby’s Own
Tablets can ptly “‘put it right.”” One
Quebec Mother writes: My little girl was
frritable, feverish and somctimea avck at her

h — what @ relief it was, afler geving
hor Baby's Own Tablets, to see how mucl
better she waa."

to take, these sweet-tasting tablets
are promptly effective in simple fever,
tion, restlessness and fretfulness
ruult&.‘ from (rznullriﬁ' at teething time,
and other minor ills. No ‘“‘sleepy’’ stuff,
affect! Never be without a full
of Baby's Own Tablets. Sickness so
‘"dun strikes imhhﬂet 'l?.'&hnr to-
at your oney you

are not satisfied.

order”.

% cup chopped celery

% small chopped onioa

1 egg

Seasoning to taste

In deep iron skillet, put one ean
tomato soup and one can water.
Mix above ingredients into balls
and drop into tomato soup. Cook
covered one hour oven low fire,

Mentally Sick
Can Be Cured

lege degree, after an acelerated
course that enables me to finish
in three and a half years.

For three years I have known a
boy whom I deeply love and who,
I have always believed, loves me
in return. We met in colege, where
he was a year ahead of me: and
I wore his fraternity pin for two
years, until we became engaged
last spring.

Some time ago we set our wed-
ding date for late January, and at
first Ken seemed as enthusiastic
and happy as 1. But something
has changed. Although he says no-
thing to indicate that the plans
are off, he refuses to talk about
details — "and 1 feel we should
complete most of the arrange-
ments before the Christmas hol-
days, to minimize strain on all con-
cerned.

IS IT A MISTAKE?

1 reserved the church some time
back, with Ken's knowledge and
seeming approval. But now he re-
peatedly puts off our necessary
visit together to the pastor who is
to marry us; and he also refuses
to give me a list of his and his
family’s friends to be invited to
the wedding. Surely these are two
areas of planning that require some
cooperation from the groom.

Am I wrong to plan realistically
for this big day? I've tried to
honestly discuss my disappoint-
ment with Ken, but he merely says
it isn't the biggest day of my life,
and that all grooms are ‘like that.”
What is wrong? Even as a child
I looked ahead to my wedding day,
and now Ken's indifference is
breaking my heart ...

At this point T am thinking seri-
ously of cancelling all plans, as I
interpret Ken’s attitude to mean
he no longer wishes us to be man
and wife. If you have any other
explanation, please let me know
for I love him deeply. Although
I don’t want to marry him if I
feel he doesn’t want me, my life
would be meaningless without him.

COOK'S CORNER] DEAR AE. You ask what's

I am terribly confused and un-
happy- AE.
TOO MANAGERIAL?

wrong, that Ken's one-time enthus-
fasm has become so dampened.
Well, as | get the pitch, it could
be that he has the average male’s
distaste for a magagerial woman,
when her zeal seems to center on
him. And that he is reacting mul.
ishly to the executive way that
you've taken hold of the wedding
plans.

Maybe Ken thought getting mar-
ried was his idea, and that he was
the leader in relation to you, until
you felt the deal was in the bag,
and exuberantly began to be your-
self, no longer gentled by suspense;
and thus revealed your purposeful
character, expressed in farsighted
detailed planning and directive sug-
gestions addressed to him.

Maybe Ken has developed rold
feet (even though still in love with
you) — wondering if he is letting
himself in for heing led by the
nose, henceforth. Maybe reckons
it sufficient sacrifice of personal
privilege to settle for one woman
for life — and shrinks from the
disturbing fancy of being married

MORNING SMILF

A policeman who had stoppec
a motorist for dangerous driving,
and was taking down the particul-
ars, kept putting the point of his
pencil in his mouth.

Motorist—Why is it necessary to
moisten your pencil?

Policeman—To make the
look blacker.

case

to a bossy, driving too self-assured
partner.

LET MOTHER PLAN

Are you wrong to plan realisti-
cally for the big day? Theoretically
no, But diplomatically it is a mis-
take, in relation to Ken's tempera-
ment, for you to be spearheading
plans, I gather. So I recommend
that you surrender that chore to
your mother.

Ordinarily it is the bride's moth-
er's job to supervise advance ar-
rangements and nudge the princi-
pals through preliminary paces.
And if suggestions were coming
from parental sources, for Ken to
cooperate as tradition outines, he
probably would yield without
struggle, regardless of quaking se-
cond thoughts.

selves, to cancel all plans because
Ken has misgivings. Take care to
revive his belief in himself as unit
leader; and let him know it is he,
not pageantry, that most interests
you as the day draws near. That
should restore rapport, I thidk.
. MH.
Mary Haworth counsels through
her column, not by mail or per-
sonal interview. Write to her in
care of this newspaper.

I feel it would be unfair to your- |

ELLEN'S DIARY

By An Island’

Hushed and quietly
days continue.

‘“The change of moon hasn't
done much to clear the weather”
one of the family offered with a
teasing smile this morning.

‘“The next change will straight-
en it away,” we promised.
ember walks. And falling in with
Unsmiling - faet down cast Nov.
that mood, sound- of the season
are solemn these days: the calls
of the crows that litter along the
hilltops, a remnant of the sum-
mer-crew, contain haunting notes.
The bluejays' cries are sober, if
the flash of their wings in the
orchard or in the spruces bqlow
the milldam brings pretty glints
of color to the quiet shadings
about. And ‘we're missing the
sun” we say with longing, as we
turn to the duties about.

“I wonder how Gran’daddy will
like this?”” Mack smiled, stopping
a moment in his work this after-
noon. He was topping a row of
turnips with a hoe. He pushed
back his cap, drew down the zip-
per of his jacket to open the
neck, and took a long breath of
the great outdoors.

“He’ll more than like it!"
chuckled from the row beside.

A wish to speed up this last
harvesting of ours had drawn him
and his mother to the field. To
gain that exercise in the open
which James declares is a pana-

we

ray the;

Farmer’s Wife

“soul”” and altogether contributes
to ones well-being, we had come
later to join them.

If we pay for it now with the
murmurings of the little used
muscles we then brought into
play, we remember how sweetly
sauced with a healthy hunger was
the appetite to which we catered
later in the kitchen. A best cup
we chose...loitering there over the
meal and listening for the fami-
liar sounds about which should
tell of the farmers homing:

A pleased bark in the yardwhich
says: “I'm first home!", the beat
of horses’ hoofs, the heavy roll of
wheels on the driveway...and the
lilt and life which immediately re-
appears about a. place when ab-
sent loved ones return.
Tomorrow, the scene of the har-
vesting will move to this farm.
Our last harvest to gather! And
not so much as a cricket to pipe
the loads down the farm-lane to
the barn! The songs of the year
have died away...spring, summer
autumn. Only the laments of the
wind remain, as it wanders along
“the lonely moors” and yards.
“‘How did yo-al like this day,
Ellen?!! our sparrow-friend twit-
tered from a maple branch by the
woodshed where we had come to
gather chips for the breakfast-
fire." It's not much like de daisy-
time, is it? No” he shook his
head,” it's sho’ nuff not like dat.
But it's kind o' nice.”

cea for many an ill of body and

These silver-skied, quiet, Nov-

SEEP IN TRIM

‘Taste Appeal For Diet Fare

v ida

When the day dawns that diets
are as taste appealing as fatten-
ing fare, gone will be all resist-
ance to reducing. A dietitian psy-
chelogist who deals with over-
weights struggling to stick with
diets  suggests ‘tests to help you
achieve real satisfaction from foods
that furnish féwer calories.

First experiment to see whether]
you get more satisfaction from eat-
ing a piece of bread toasted or
plain. While toasting doesn't *‘dry
out” any calories, it may bring
more taste satisfaction for the
same number of calories. It is most
important to really taste the food
you are eating, for this will help
you to eat for quality, rather than
merely to fill up. Try a piece of
dark bread, pumpernickel or rye-
the kind that must be chewed thor-
oughly, Some of these dark breads
l‘l;e unusually satisfying for a thin
slice.

Since fats boost calories, it's im-
portant to figure out the least am-
ount that gives taste satisfaction.
Of course you'll want butter on the
bread. Here again, experiment.

Soft butter will spread thinner for
fewer calories. Take the butter out
of the refrigerator - early enough.
Hot breads are apt to prove doubly
fattening because they soak up so
much butter. To sidestep those fat
calories, take on your plate only
the half pat of butter that fits in-

ember days, busy and winged, are
indeed, ‘king o' nice.”
Until  tomorrow----Diary--Good-

Jean Kain

to the ;lhﬁlninl menu. Habit is
wonderful - soon you will want
‘only that amount,

Any little trick that helps to cut
calories routinely and painlessly. is
in' the slimming direction. Maybn-
naise is a high calorie favorite.
Find ways to thin out the calories
without lessening enjoyment. Ex-
periment.: On a sandwich, use ‘a
thin spread of mayonnaise on one

other. '(Have the protein filing
thick.) Another technique is to
blend skim milk into the mayon-

is lower in calories, can be used as
a binder for sandwich fillings, as
well as for certain salads, such as
apple and celery, cole slaw and
sea food salads.

In preparing French drssing, try

gar and one part water added to
the basic seasoning ingredients. of
dry mustard, salt, pepper and fav-
orite herbs. Very palatable low cal-
orie dressings are available on the
market. '

It is so important for dieters to |
be aware of the fact that low cal- |
orie fare can afford as much tastef
satisfaction as foods which add un- |
wanted pounds. Herbs and spices |
give rich flavor without adding cal-
ories. There are many (ingenious
ways to curb calories without sac- |
rificing taste. Perhaps you have de- |
vised some taste appealing low cal- |
orie tricks which you would like to
share with other dieters. If so, send

night....

them in and we’ll pass them along:

slice of bread, and mustard on the |

naise. Boiled salad dressing, which |

using one part oil, one part vine- '
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To get rid of Pin-Worms,
iu:i i’.’."&fa"ﬂ‘r& tb..ﬁn
th:[y, llv;. :nld mn_l.dg % Th‘l:lm
petly wi layne’
oeo BN hn'lbowﬂqm«
rics the tahiets Pato e pon, can
es the
fore they e. Then— b
modern, medically~-app: ine
gredient goes right to work—killy
Pin-Worms quickly and easily,
- Don't hinl‘chne- with thig
langerous,
dition, At mhm.lknum:?m
Worms, ask yoyr im. for
zhnunu Jayne’s P-W V. oot
h e lmill. :uy-b-hnrhgﬂﬂl
mmdn, -pe:l amous Dr, D. Jayne &
for over 100 years,

Mental patients are no longer
doomed to ‘a life of perpetual
vestraint. With the aid of a new

drug, which can be given in pill

‘Clean Baby's

Baking n is a eafe d mill
eleanser. To clean bah;"; b'anclh:'
mp cloth and

wipe over fabrie., |

®nd madicinal uses. Church & Dwight ld, |
Sem Life Bidg., Monireal,

=3 C(OW BRAND
=2 BJYING SODA
L PURE BICAl JE OF SODA J

with
SOD [nique is being successfully used
A lin the Verdun Protestant Hos
pital near Montreal.
a little baking soda on a pictures in The Standard this
PREE 18-page booklet of racipes, nursery (Week. Get The Standard- -on
|sale now complete with maga-

vine, 12-page novel
nages of comics. Only ten cents'

(orm, cures are now possible in

Read the

v matter of weeks.

story of how this new tech-

See the

and 20

favorite All-Bran recipes!”
(Ster of sadio's "People Are Funay” Show)

WINTER

ART LINKLETTER says: “one of my

1 ep Kellogg's 1 cop sifted
All-Bron flour
¥ cup milk 2% teaspoons
1 o9 boking Powder
% cwp soft % teaspoon salt
Y cop mgar
#® Combine All-Bran and milk. Iet
stand mﬁ:ddm ;l'dl::oium I R
boatwall Y o
® Sift : flour, baking powder, @ Fill greased mufin pan
it . Add o first. mi in
until, combined. . about 50 mineien

SPECIAL

bi0y
COATS

Hints Collected by
W e lundin,

(Mother of 3)

A column-readi

; mother writes:
surprised to find that I learned
more about what was best for baby
through the little mistakes I made.
After all, I didn't really know she
would prefer being bathed, fed or
held another way until I did it the
wrong way.” Interesting! The “trial
and error” system obviously has
real educational v.llue. .

*
Profitable sharing plan. So many
hints, anecdotes and short-cuts in

this column are R
suggested byW
mothers just like .,

you. Why not ¥

share your ideas

with other moth- \3;
ers? Just send \
them to me. Ger-

ber-Ogilvie Baby Foods Ltd., Box
68, Toronlo. 18, Ontario;
*

Vitamin C, so necessary for sound
gums and body tissues, cannot be
stored in the body, so baby should
have a good supply every day.
Gerber Strained Orange Juice,
processed just for babies, has a con-
sistently high vitamin C content.
Made from tree - ripened oranges,
mellowed by the sun and selected
for mild natural flavor, appealing
golden color. Naturally it's pasteur-
ized for baby's protection and spe-
cially strained so it can easily be
fed from spoon, l)ottlc.ot cup.

Plain talk. Skip the frills and fancy
trimmings when you take baby to
the doctor for check-up visits.

Diaper, shirt, wrapper, mmvinz
blanket make for quick and simpl
it ST

Knit-note. When buying
for baby, choose tight weaves.
They're less apt 10 snag; won't catoh
on baby’s ﬁ.n'ern:ila. R

ALl

CANADIANY!

Every sing
Five Roses C
a premium quality

dian product — the best

in the world!

To the 6 women out of 10

 who dared not serve a mix-made cake...
Conachi ott ypeelts hae o buking

THE ONLY mix

T0 MATCH THE QUALITY

OF FINE RECIPE CAKES!

‘x) X
At last! A cake mix to delight the 6 out oty0

women who are proud of their baking!
new kind of cake mix that gives a new kind\,
of result . . . mix-made cakes that actually

match the flavor and texture of fine recipe

cakes!

We made good cake mixes for 6 years —

without offering a single package for sale!

Vhy? Because we wanted mixes that were

more than just good. They had to maintain

’ Five Roses as the most respected name in

ba' ing: They had to produce cakes that

were dramatically better than any on the

market!

i

recifny.

TR

e one\
come

0 your own

i Now they're bere to give you cakes that are

. high; light and tender, yet have that richly
‘®oist and satisfying texture that comes only
19 eggs — just as it does in your best

and only cake mix that can
high standards of
what 8 e should be, Pick Five Roses




