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MR. AND MRS. EDWIN CHANDLER COOK

The Harry H. Cooks Are Attendants
Reception Was Held At Fortune Hall

A very pretty wedding was sol-“
emnized on Monday evening, July
ond at the United Church Manse, |
Souris, in the presence of immed-
late relatives, when Hazel Pearl.
daughter of Mr. Geddie Coffin and
the late Mrs. Coffin, Bay Fortune,
became the bride of Edwin Chand-
ler Cook, son of Mr. and Mrs. Ed-
win H. Cook, Parkdale. The Rev.
D.A. Sharpe performed the cere-
mony.

The bride chose for her wedding
a street length dress of pink ny-
lon organdy over taffeta, with
pink and white accessories. Her
corsage was of white carnations.

Mr. and Mrs. Harry H. Cook,
brother and sister-in-law of the
groom were the only attendants.
Mrs. Cook chose a street length
dress of blue nylon organdy over
taffeta with white and blue ac-
cessories. Her corsage was of
white carnations.

Following the:wedding a lovely

reception was held at Fortune Hall|

for about sixty guests. The bride’s
table was beautifully decorated
wtih peony roses, tall tapers and
centred with a three-tiered wed-
ding cake, topped with a miniat-
ure bride and groom. Mrs. George
Jackson, aunt of the bride, presid-
ed over the tea cups, while the
following friends of the bride as-
sisted in serving: Mrs. Lorne Fra-
ncis, Mgs. Lester Dingwell, Mrs.
Claude McKenzie, Mrs. Sterling
Burke, Mrs. Jean MacKay, Miss
Edith Smith and Mrs. Franklin
Roper.

Amid the good wishes of their
relatives and friends the bride and
groom left by car on a honey-
moon trip through the New Fng-
land States. On their return they

Words Of The Wise

Small deeds done are better
than great deeds planned.—(Pet-
er Marshall)

are taking up residence at their
new home in Parkdale.

Previous to the wedding a com-
munity shower was held at the
‘home of Mrs, George Jackson,
| when a large number of friends

and neighbours gathered to show-
er Hazel with gifts and good wish-
es. Miss Irene McKenzie and
Mrs. Claude MacKenzie assisted
the bridé-to-be in her pleasant
duties.

ELLEN'S DIARY

The Last Mowing

The childrens’ holidays are|
| drawing near the close. The hours
have been, and are winged things.
From the waking, which present-
ly puts Mack and the pup—a lit-
tle, lengthening lad and a short-
| haired black dog -on the path be-
tween the houses both as bright
as the new days itself, and grand-
“Good-morning!’" until dusk takes
daughter calling her blithesome
them in weary to rest, how smart-
ly their time goes! At work, for
| she particularly has a share of
the responsibilities about. There
are rabbits to keep, bantams, Kit-
tens and dogs: sometimes an arm-
ful of hay to be carried to a
stabled animal, a lawn to help
mow, and errands to run. Yet
they have their spells of leisure
in the lovely hours full of sun-,
shine, amid the pleasantries of
summer, :

Before the dew has lifted, and
later in odd between-times of
loads, Gage is free to join them,
at play giving them then perfect
moments, And today it was Bar-
ry, a little fellow from a corner-
store to whom the ways of the
farm are strange and interesting,
who joined them in their inter-
ests of work and play and gain-
! ed rides on the empty hay-wag-
ons that returned merrily tractor-
drawn at regular intervals to the
fields. How good it was for them
to gain peace of mind thus, and
strength from the sunshine and

CONFIDENTIALLY YOURS

—by Byrn

MONTREAL,
don’t need to

you do want a nourshing, delicious dessert for
our family. Serve one of the delicately flavored
INSTANT PUDDINGS — Chocolate,
Butterscotch, Vanilla, Caramel, Coconut Cream,
Strawberry Cream and Banana Cream.

" light and flufiy as you all like it—with never a

fump, and never a film on top—and with none of that starchy taste.

Now all Royal Instant Puddings are super-homogenized for extra
ereaminess and emoothness. It takes only a matter of seconds to make -

‘ROYAL

8 dessert that's ideal for this hot
for parfaits, ice eream and frozen
are!

'Don’t Invite Burglars by leaving jewelry, irrcplaceable articles and

valuable papers in your home whe

on your vacation. And don’t take them with
you either — they would be a needless worry
and could easily be mislaid or stolen en route.
If you plan a trip this summer or fall, make
it a joyous jaunt . .. be sure to put your valu-
ables in & BANK OF MONTREAL Safety
Deposit. Box, where they are safe from fire, loss

and theft. B of M Safety Deposit
very inexpensive — cost less than

day—yet their value in peace-of-mind is be-
B of M Safety Deposit Box now!

yond price. So do see about your

Holidaying? Then let me give
vou s happy

thought, Take

a goodly sup-

ply of delicious

Lipton  8oups

slong with

you, The slim,

flat packages

take no room

at all. They're

wonderful to have at the cottage,
for a soup-and-sandwich meal. Or
if you're at home—use thém for
lunch or dioner, with those chilled
meats and salads and get a really
nourishing and stimulating meal
with no trouble at all, LIPTON
BOUPS are all good—the Tomato
' Vegetabls, Onion, Beef Noodle
and Chicken Noodle. T'ry them!

Is Your Baby Fretful? Hot weather bothering him? Then ask your
doctor about giving him the benefits of the
formula milk — prepared ‘specially for babies—
FARMER'S WIFE. You have a choice of three

types—one
«~Whole M
(Yellow La
med Milk

.

o) lowsfat formula, created at the request of

vdintricinns.
our baby will thrive on Farmer's Wife, as
thousands of mothers have proven over the

years, with their own,
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Aug. 9th — Hold it, lady! You
turn that stove on—even though

Serve 1t

weather. Use Royal Puddings, too,
desserts, liké the wise woman you

n you set off

Boxes are so.
two cents a

Our Enchanting Budgie , . . 8ir
Isaac, i8 begin-

ning to learn -~
the fun and fv“'
joy of free )
flight, and he's

flying in fine

style, too,

thanks to the

BROCK'S

NATURAL

FEEDING DIET we keep him
on. To be at their gayest, lve-
liest best, budgies should have
the complete, varied diet, which
BROCK'S experts have created
with all the necessary food ele-
ments included. Sit Isaac flies to
our finger all the time now,
whenever we say “Ride” to him.
He eyes us solemnly for a minute
then he’s off to his tricks agam,
Do get your family.a budgie
soon,

of them ezactly right for your baby
ilk (Red Label), or Skimmed Milk
bel), or, perhaps, the Partly Skime
(Blue Label) .. .a high-protein,

All are Vitamin D increased.

but he ea

open to last into the new
of schooldays so soon to be upon
upon them. . .Good too to come
in to meals with hearty appetites,
making the foods—the new things
of garden, disappear, and the
housewives marvel that ‘“‘there is
no last at all these days to the
bread!"” The “bread n’ jam' of
season is preferred now we not-
ice to cake and cookies to make
it remembered fare, to be a part
of the jewelled days down through
their future years.

Into the sun and scent and every
delight of the day came a jay's
call. Only an echo to be sure from
the great spruces below the mill-
dam to remind us that no matter
how blue today's sky, they are
no always so fair. A king-fisher
a fussy gentleman checking off
the ramianing days of the fishing
to an angler, from a perch on the
telephone wire which at Alderlea
comes in from the road on a bee-
line over the pond, hearing it ech-
oed “Aye!"

“Well if it does rain, what of it!
The sky won't fall'" a sparrow
stopped a moment on the edge of
the bird-bath after his drink with
A CHUCKLE. "“Got much lying" he
queried eyeing us.

“All of if—that is, all of the
last cutting”’ we replied. August
magic its ripening loveliness was
along the valley, tranquil, pretty
...more gold now about: mari-
golds, tiger lilies, dahlias, com-
plementing the delphiniums’ blues.
Yes, the last mowing. Given con-
tinuing good weather the haying
will be finished soon, its engaging
scencs gone from Alderlea, the
familiar sounds of it past and
over for another year.

“We won't need to be rocked to
sleep tonight!"” someone laughed
flexing a weary arm when the
machines came to a rest this
evening after a busy but satisfy-
ing day.

A starlit sky now in good pro-
mise; ..a day on the last of the
mowing.

Until tomorrow — — — Diary
Good-night.

COOK’S CORNER

PINEAPPLE SALAD
1 No. 2 can pineapple cubes
1 pkg. lime jelly powder
1 can chilled evaporated milk
1 thsp. lemon juice,

Drain juice from pineapple. Add
enough water to make 2 cups and
heat. Add to lime jelly powder.
Stir until dissolved. Chill. When
it begins to set, whip milk until
stiff. Add lemof? juice and fold in-
to jello. Pour into ring mold and
chill. To serve, unmold on plat-

Fill center with pineapple
cubes. Top- with any fresh fruit
in season Strawberries add color.

KENSINGTON W.M.S,
Over thirty women assembled at
the home of Rev.:Alexander Mac-
Kay and Mrs. MacKay, Kensing-
ton, on Thursday afternoon, Aug-
ust 2, when the United Church
Auxiliary of the W.M.S. held their
annual outdoor meeting with the
Kelvin Grove Auxiliary as guests.
The president of the Kensington
Auxiliary Mrs,  Alexander Mac-
Kay, presided, The inspirational
worship service was led by mem-
bers of the Kelvin Grove Aux-
fary. : ;
Mrs. Crawford Picketts led the
Worship Service which was based
on Stewardship. Bible passages
and explanations were read by
Mrs. Robert Hogg, Mrs. Leemanm
Caseley, Mrs. Baglole, Mrs. Percy
MacMurdo and Mrs. Sterling Mil-
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MARY l-fA\i;Gam
After 15 Years

Of Marriage Man
Wants Divorce .«
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:

and family ph;
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:

I am under. 40 and ha
married 15 years. We hav
children, ages 7 to 14 years.

During our courtship -my wife
was affectionate and

i
i

her pregnanci {54

In the Jast 4wo years we have
has separate rooms : . , and for
about four years we've had a bad
time together. I have stayed: pe-

wife has been treating me like a
stranger—or just someone who
provides for her and the children.
She is becoming slovegly, won't
go out, and visitors are no long
welcome. g
NO SOCIAL LIFE

So there I sit, night after night,
with no" one to talk to, and ab-

the office. I think I've given it a
fair chance. 1 need a home that
is fairly normal, and the love and
affection of a wife. I want no part
of a ‘“Back Street’ ' affair, but
hope . to meet a mature women
who wants to be a wife. .

1 have a good salary and could
provide adequately for my wife
and children. We have insurance
for the children's education. P.B.
NOT WITHOUT FAULT

Dear P.B.: For reasons 'of del-
icacy, I've condensed your letter
a bit. Pondering the full account
of your attitudes and efforts to
satisfy yourself in the sex situa-
tion, it strikes me that your wife
—though perhaps ignorantly im-
mature, with a tendency to frigid-
ity as a bride—has been progres-
| sively damaged, emotionally, by
your own special brand of ignor-
ance and selfishness, in the field
of so-called married love.

Assuming that she was malad-
justed to marriage from the start,
because ‘afraid of sex, hence un-
friendly to it, still such unprepar-
edness for conjugal rapport isn't
outlandish or unusual in theoretic-
ally well-brought-up young women
who've been anxiously schooled in
the matrimonial merit of maid-
ely chastity.

If it happens that a girl's
growth is patterned around an in-
grained feeling (parentally im-
planted), that sex is somehow a
threat to her welfare, a hazardous
area of experience fraught with
danger to her health, reputation
and moral fiber, she is going to
develop tense compulsive self-pro-
tective reflexes—rooted in the un-
conscious. She will be steeled
!'against generous abandonment to
;lhe rightful claims of marriage.
And she may be unable to make
I sense of her deadlocked attitude—
{loving her husband, yet repulsing
| him too.
| HAS FAILED
| In such case, whether she
| tlooms or withers in marriage
| will depend very much upon the
| quality of the man—upon his
measure of wisdom of irnorance;
and upon his capacity, if any, to
give an example of cherishing
love. If he is able to accept her
difficulty as his to help solve, with
a depth of devotion and breadth of
understanding that will afford her
a lead towards mature behavior
she may grow up—into happy
wifehood with a joyous husband.

Unfortunately, vou've failed
your marriage on this score, it
seems: whereas, in the muddle
you've made of things, your wife
has heroically produced four chil-
dren, despite her morbid aversion
to sex—thus keeping faith with her
betrothal promise to give you ‘‘a
family.”

1 can't second your notion that
{you've got moral grounds for di-
vorce. Rather, 1 think your mis-
ery calls for psychiatric treat-
ment—to reeduate you for worth-
while living. Get yourself straight-
ened out, and then you can see
how to help vour wife. M.H.

Mary Haworth counsels through
her column not by mail or per-
sonal interview. Writq to her in
care of this newspaper.

HOUSEHOLD HINT

If you are planning to finish off
your basement for a recreation
room, do not make it a downstairs
version of the living room.

Wood paneling ereates a friend-
ly, inviting room for many fam-
fly activities and for entertaining.’

secretary, Mrs. Ella Smith, who
plans to be absent from the com-
munity, Mrs. George Brown was
inted for the r inder of the

app
year.
The program committee for Sep-
tember will be Mrs. L.M. Murray,
Miss Edna MacMurdo and Mrs.
P.J. Kennedy.
A Stewardship Playlet, presum-
ably taking place in the living-
room of the pre;ldent where she
sits musing. She’has been study-
ing a series on stewardship and
wondering at the results in the
lives of those who had attended.
This was interesting portrayed by
Mrs. Alexander = MacKay, Mrs.
Russel MacKay, Mrs. W,G. Simp-
son, Mrs. George Brown, Mrs.
Ernest MacEwen, Mrs. Waldon
Davison and Mrs. D. MacKenzie.
The story of the play which was
at first disconcerting to the pres-
ident when one member refused @
responsibility was finally reward-
ing when a number of others had
caught the vision of real steward-
ship and when the first member
also realized that the tithing of
her money wag not the only phase
of stewardship. This was followed
by Silent Prayer of Dedication.
The hymns  sung duri the
meeting were'Take my life and
Jet it be,” and * speak

agreed to

cause of the childrén, Lately. my

solutely no social life outside of

to me|
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Lena Caroline McLure, Women's Editor. Phone “
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Thursday, Aug. 9,195

Lloyd Wilfred MacLeod

Mr. and Mrs. John Gordon Mac-
Lean, Charlottetown, announce the |
engagement of their
Heather Florence, to Lloyd Wil-

daughter, |

= &

Heather Florence MacLean

Announce Engagement -

fred. son of Mr. and Mrs. John T.
MacLeod, Bradalbane, P. E. I
The marriage will take place on
September 1st, in Trinity United
Church, Charlottetown.

HAPPENINGS

Mrs. J.S. Bonnell has returned
to the Highlands, Georgetown.
Mrs. Bonnell is convalescing’ sat-
isfactory after an operation at the;
Presbyterian Medical Center,- New
York. Mrs. Bonnell has a severe-
ly fractured right arm.

Dean R. Homer Norton, Mrs.
Norton and son Neil have return-;
ed to their home in Grinnell, Iowa,
They spent three weeks on the
Island the guests of Mr. Norton's
| mother, Mrs. Egerton Norton and
| his sister, Mrs. Preston Beck and
{Mr. Beck. En route home they
| will visit Dean Norton's two broth-
| ers, Fred E. Norton of Saint John,
land Edison L. Norton of Saint
| George, New Brunswick.

Mr. and Mrs. Russel Beck and

son Garry of Agincourt, Ontario,
are holidaying on the Island. They
are the guests of Mr. Beck's broth-
er, Mr, Preston Beck and family.

Mrs. James G. Emerson, Jun-
ior, and her little son, John Bon-
nel Emerson are spending sev-
eral weeeks at the Highlands.

Lieutenant FElizabeth MacDon-
ald, R.N., has returned to duty at
Camp Hill Hospital, Halifax. She
attended a week of nursing dut-
ies at Camp Borden, Ontario.

Miss Rita C. MacDonald, De-
partment of Health and Welfare
returned Monday to Toronto by
plane. Miss MacDonald has spent
a very enjoyable vacation with

LET'S EAT

“Up to a few years ago,” I re-
marked, ‘‘turkey was a luxury
meat, served only on holidays or
for special anniversary celebra-
tions or parties. But today, with
the turkey crop increasing each
pyear, especially in the small to
| medium-size birds, turkey is avail-
able and eaten all year round.”
WITHIN BUDGET

“And the coast, Madame,'” ob-
served the Chef, “‘is inside the
budget. :

“A small turkey is good sum-|
mer eating. About 5 pounds is
right for a fryer and up to 9 for a
roaster. The use of turkey in hot
weather can be quick and easy if
well planned. One cooking pro-
vides turkey meat for as much
as three meals—two dinners, one
featuring roast or boiled turkey;
the second, a cold or hot ‘turkey
platter; the third, a tossed chef’s
turkey salad or my latest special-
ite, 'Turkey Rock’N Rollers.’"”

Turkey Rock'N Rollers: Into a
saucepan, measure 2 c¢. chopped
cooked turkey, %ec. cheese spread
15 c. pickle relish and 1 c. diced
celery. Heat and stir until the
| cheese melts and the mixture is
hot.
| Season to taste with salt and
pepper. Serve hot on split plain
or toasted long rolls, either open
or closed style,

For variety, arrange on the
table a choice of additional foods
to be included in the filling as ap-
petite dictates, such as celery
sticks, sliced green'onions or to-
matoes, chili sauce, pickle relish
and sliced har-cooked eggs. For a
crisp accompanying nibbler, pass
potato chips or cornmeal chips.

“Instead of roasting a turkey, a
chef often steams or simmer-boils
it. Is this also a household pro-
cedure, Madame?"

“It used to be,” I replied, *.ut
that was long ago, when roasting
a bird on an old-fashioned spit
was a chore. Instead, they filled
the turkey loosely with a sausage
or herb stuffing, trussed it, wrap

! grapefruit

ped it in cheesecloth and simmer-

Turkey Now Budget Buy

By Ida Bailey Allea

boiled it in salted water contain-
ing a bouquet of soup-greens.

“It took about two hours for a
voung turkey, four for a mature
bird. Sometimes the turkey was
then lightly browned in the oven.”

“It is a good procedure to use
today” commented the Chef,
“When cooked by this method the
turkey is exceptionally tender and
moist."”

Tomorrow’s Dinner: Chilled
juice; braised lamb
shanks: rice pilaf: lyonnaise car-
rots; lemon sherbet with rasp-
berry topping; hot or iced coffee
or tea; milk. '

All measurements are level re-
cipes proportioned to serve 4 to 6.

Lyonnaise Carrots: Pan-cook 1
Ib. quartered peeled ypung car-
rots.

Add 1 tbsp, minced onion and 2|

thsp. butter or margarine. Saute
gently until lightly browned.

Then stir in 1 tbsp. lemon juice,
1, tsp. sugar and 2 tsp. minced
parsley.

Trick of the Chef:

Be sure each day to clip the re-
cipes in this column. Paste them
in a loose leaf scrapbook and by
the end of the year you will
have a cook hook of over 500 up-
to-date recipes.

for BABY'S

Give Baby's Own Tablets ., .
sweet, mild little tablets, in
use over 50 years to give
prompt relief from minor di-
gestive upsets, gas, cone
stipation and fretfulness
resulting from irregularity
at teething time. Easy to
take. Taste good. No
“‘sleepy” stufl .. no dull-
ing effect. Get a package
today at your t{;uuim

BAB
TABLETS

e,

SERVINGS
IN ]

Mr, and Mrs. F.S. Wilkins,” Mr.
Stewart Wilkins, Mrs. Betty Roy
ond son Bill, left by car over
the weekend for their home
Hlllfa;.d While &:‘ the Island they
occupi a cottage at Bayside,
Stanho A

o]y D

MORNING SMILE

A judge's definition of an acci-
dent after hearing both drivers’
stories: A head - on collision be-
tween, two stationary cars parked
on their own sides of the “road.

ey L
i ' ALGERIAN BEHEADED
CONSTANTINE, Algeria’ (Reu-
ters) — Behairia. Mohamed =Bel
Ali, sentenced to death for taking
part in‘an insurgent attack here
last April in which a woman was
killed, was guillotined Tiesday in

Constantine prison. -

‘four Siamese

Dr.  Currier, IE nufw Operates

a large private practice in the
Ottawa  area, in

hl:he too big."
spare time breeds

Siamese cats. At present
also has 23 dogs in her board-
kennels.

Currier's own pets include
cats, five Kkitteng
and three dogs, one a bulldog

- Daffodil. Like children,
haye their problems but
they leave ‘the " young woman

ons of her Siamese cats

“| had a run-in with a skunk recently

she “just let him smell.”

" Dr. Currier's mother shares her
daughter's enthu for anl-
mals—up to a point. -

“I would not like to be without
animals,” Mrs. Currier said. “But
there are times when I can either
take 'em or leave ‘em alone."

\

PORK

LIVER
HEARTS -
FILLETS

Cooked Mac & Cheese

LOAF

OPEN FRI. &

Sweet Pickled

BACON ... Ib.55¢

Corned

Th. 41

o [ 29¢
. |h.23¢
Ib. 25¢
Ib. 49¢

Chilled
Cod

SAT. 10 P. M.

Peaches

Peter Pan
20 oz.

2 for 49¢

Dog Food

Chum
18 oz.

2 for 25¢

Purex

Tollet
Tissue

2 for 25¢

Wax Paper

100 &

29¢

Roll

Tea Bags

128's
Bag

$1.29

Clams

Baby Lelica
Whole Clams

29¢

Shortening

29c

Jam

Damson
24 oz. Plum
'

35¢

T

JELL-0
3 for 29°

rolls in
the

quick baking ime. No dashing
stote at the last migute—just keep & supj

++.NO neie‘df to ke ep it m“‘l.e jce b_oi(! |

Keeps in the Wbtvu“;xﬂwlp right
discovery that gives you delicious breads and

off to
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