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LET'S EAT

Specialties Based On
Chef’s Salad Bowl

By IDA BAILEY ALLEN

“THE salad bowls we serve at
the United National Delegates Res-
taurant are largely based on a
tossed Chef’s Salad,” explainad
Manager J. L. Hever.

“We turn them into specialties
by adding, on order, the needed
ingredients, such as diced jumbo
shrimp; lobster vinaigrette; Por-
tuguese sardines; diced Bismarck
herring and onion rings: or jul-
iennes of turkey or ham. The basic
salad must be crisp, every ingred-
ient glistening with dressing, but
never, never soggy!”

Many families who entertain in-
formally Saurdays with a buffet
dinner, might like to try a big bowl
of crisp Chef's Salad, surrounded

with the ‘makings’ for salad spec-
ialties. Supply thin mayonnaise;
and Thousand Island Dressing.|
Each person mixes his own.

Chef's Salad Bowl: Rub a good-
sized salad bowl with a cut section
of garlic, and remove.

Heap in a combination of crlsp‘

salad greens, such as 3 c. shredded

lettuce, 1'; c. shredded romaine
or chicory, 1 c. shredded crisp
young spinach leaves, 2 tbsp. each

sliced radishes and scallions, 1 diced
small pimiento or green pepper, and|
1, c. thin-sliced celery, cucumber|
or finochio.

Slowly add ' ¢. not-sweet French

dressing; toss until the dressing is
absorbcd and the salad leaves glis-
ten. |

With Cheese: Toss in crumbled |
Bleu cheese and peeled, diced
tomato.

With Anchovies: Add sliced an-|
chovy fillets and extra diced pim-!
iento.

'and the meat

| the bits of meat and add to the

| roll in flour; brush generously witn

Chicken and Egg: Add shredded
chicken, coarse-chopped
cooked eggs and small-diced
mato.

‘With Smoked Salmon:
smoked salmon cut in juliennes.
Ham-Swlss: Add juliennes
smoked ham and Swiss cheese.

BUFFET DINNER FOR
TOMORROW

Dutch Pea Soup Croutons

Chef's Salad Bowl of Young Choice
Chicken Croquettes
Mushroom Sauce

Peach Tartlettes a la Mode

Coffee Tea Milk

Dutch Pea Soup: Measure 2 c.
split green peas into a 4-qt. sauce-
pan. Add 1 qt. boiling water and
let stand 30 min. Then add 1% tsp.
salt, 2 cleaned pigs feet, 4 chopped
cleaned leeks, 1 c. chopped celery
and 2 qts. boiling water. 3

Cover and simmer about 2 hrs.,
or until the pigs feet are tender,
loosens from the
bones from the pigs feet: cut off

soup. .
Thirty min. before serving, add
3 c. small-diced smoked sausage
or sliced skinless frankfurters. Heat
thoroughly. 'Serve in shallow soup
bowls and garnish with croutons.

CROQUETTES TRICK OF THE

After shaping Chicken Croquettes

mayonnaise and roll again in fine
dry crumbs. Bake-fry in a very hot
oven, 450 degrees F.

MARY HAWORTH’S MAIL

Hurt Easily; Loses Friends

DEAR MARY HAWORTH: I

have a neighbor and friend, I'l
call her Mrs.. Jones, a very fine
person except for one trait which
causes her, and those around her
much heartache. She is just too
sensitive, and though she has
tried through the years to over-
come the fault it seems she can't.
She is 64.
She was married at 23 and divorced
10 years later—mainly her fault,
she admits, as her feelings were
just too easily hurt. She reared
two children alone and did a fine
job; they are both college grad-
uates and happily married.

8he has many good friends but
loges a lot of them. For example
if guests at her table refuse a
recond piece of pie, she takes it

Morning Smile

“Now, tell me, do Frenchmen
understand American slang?”
“1 guess some of them do. Why?”
“Well, you see, my youngest
daughter 1s to be married in Paris,
and the Count hm cabled me ‘o]
come across.”

Wile Preservers -
- T

Why not serve grapefruit as a dessert
occasionally? Cut out the whita senter,
fill the hole with strained honey, then set
the sweetened grapefruit in the refrigeras
tor fora few hours so that the sweztnesg
ean peneum the grapefruit, \pey, asxwihy

Al-
and

as a reflection on her cooking.
though she is a good cook
they tell her so, 'she refuses to
believe *hem. Later, alone, she
cries. After she dines with friends,
she always sends an elaborate
thank-you letter, and as few of
her guests do the same, she feels
insulted and thinks they aren’t
appreciative.

WHEN OFFENDED SHE'S

GRANITE
|

Once she quit her job for a while
to care for a neighber who wnsE
ill, then later crossed the neighbor
off her list, because she felt the
neighbor hadn't shown enough
appreciation of all she (Mrs. Jones)
had done for her. No amount of
apology will smooth things out
with Mrs. Jones once she has
taken offense. 8he simply drops
the offenders, who often don't
know why.

Recently she s desperate because
her children, having babies of their
own,. aren’t visiting her as often
as she thinks they should. She has
stopped writing to her son, after
telling him not to bother to keep
in touch if he doesn't care any
more. She cries and worries until
she is almost ill and says she
doesn't know why people dislike
her so. It is all in her mind.

She is religious, likes music and
poetry and has great artistic abil-
ity. Can you suggest any books to
help her? 8.

hard-
to-

Add

of

gardens every year.—(CP Photo).

CORNWALL, P. E. I, (CP)—Mrs.
Gordon MacMillan is a stocky little
woman with a hearty laugh and a
love for people.

She also loves flowers, and as
a result up to 3,000 persons a year
drop in to see her. Local an
| visiting gardeners alike say she
has one of the most attractive pri-
vate gardens in the Maritimes. It
rates high as a tourist attraction.
Most of the visitors have never
seen Mrs. MacMillan before, but
they go out of their way to drive
over a dusty road to the neat little
white house five miles from Char-
lottetown.

The gardens and their immedi-
ate backgrounds cover the best
part of an acre with scores of
varieties of flowers and shrubs,
planted on a schedule which guar-

started her flower
it

Mrs. Gordon MacMillan
ers. But it kept growing until
Provinces and is considered a top

antees a continuous bloom of color
during the summer months.

one of the most
tourist attraction. Two

is considered
Island

CUTS GRASS, TOO

Mabel MacMillan does all
work including grass-cutting.
She admits freely to being 62
“I've been a farmer since I was
born,” she says. “I was born on a
farm and my grandmother was
from northern Scotland.  Perhaps
that's why I like so many hedges.”
‘She " waved her sun - browned
arms toward the neatly-clipped
hedges of native spruce and cedar.
“I started this garden for my
own pleasure between feeding the
chickens and doing the house-
work,” she sail. “It just comes
natural. Why, in school I found
rotation of crops a lot easier than
French or Latin”

the

garden at Cornwall,

PEIL,
attractive gardens in the Maritime
or three thousand visitors see th:

lane. “Beechwood Gardens” she
called her farm and it took so
much of her time showing visitors
around she started to ask 25 cents
per car. More came than ever.

STARTED CATERING

Then she started to cater to
them, fixing up an old hen house
as a rest house and an old shed
for serving tea.

“I had to sacrifice owp
house work to do some of the
gardening and it's hard work. But
it's still a pleasure.”

Mrs. MacMillan finds other out-
lets for her encrgy. She is active
in community projects, has di-
rected plays in regional drama

my

As her garden grew in size,
people started to drop around to
have a look. Two years ago she had
to put up a sign at the end of the

A little wandering wind of night
stirs the curtain., it is the aame[
that happy and sun-filled cnme|

afternoon,
blue denim on the knee of an
overall widely rent .
land's edge it had come, or was it
not born of farther places? Back
of a headland where a white light-
house sits toward a west we once
knew? Beyond that intriguing
boundary where silver-blue of
wishing-star appeared. And some-
times if one awaited its magic, in
a miracle of the heavens ever fas-
cinating and eternally new, a cres-

Thence, from these once familiar

to these inland places of ours.
- L] . »

UNHAPPY WOMAN DECEIVES
: SEL.

DEAR 8. C.: Confronted by a
similar complaint from another
Mrs. Jones, a modern saint and
religious teacher remarked that
she was dealing with people like
a mendicant passing a begging
basket. In effect she was passing
the hat for handouts of love —
soliciting devotion in return for
her' subservient attention fixed on
the persons she approaches.
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Anne Adams Patterns

SHAPELY SHEATH

‘With this shapely sheath in your
wardrohe, you'll never have another
“what-to-wear” worry! It's so ver-
satile, smart, ‘new-looking! Note
the easy squared armhole, squared
hip pockets. Sew this NOW in
faille, wool, jersey, or winter cotton
—you'll love it}

Pattern 4560: Misses Sizes 12, 14,

39-inch fabric.

plete illustrated instructions.
coins (stamps cannot be accepted)

for this pattern. Print plainly Size
Name, Address, Style, Number,

West, Toronto.

Better with

Syg MUSTARD

\ \»'

ST ER

16, 18, 20; 40. Size 16 takes 4 yards

This pattern easy to use, simple
to sew, is tested for fit. Has com-

Send Thirty-Five Cents (35¢) in

Send order to ANNE ADAMS,
earé The Guardian, 60 Front Street,

“All Kinds of Meats

Souvenirs it brought us . ., .
glimpses of meadow and amber
stubble; of enchanting paths

through the woodlands of autumn
—not so vividly shaded as in form-
er years it may be, but still very
lovely. It told of gardens bright
with last flowerings . . . orange and
gold of the marigold familiy, rain-
bow shades of the asters. It spoke
of brooks and ripening ferns. What
nice things the breeze bore to us
this afternoon while we stitched
—that happy sun-filled wind of the
West.

It helped winnow the grain for
the farmers who today moving
wagons and gearing to a far field
of “the other farm” continued
there the threshing to have it done
by supper-time. But not their day
finished. Then came the baling of
straw . . ., and the hauling home
to this or that barn of the farms,
the grain won in the endeavour and
the bales, working into the night.
Is not this farming of theirs a
wearisome business to our farm-
ers? Apparently not. Only an oc-
cupation which seems ever to pre-
sent some interesting challenge to
them as their days come and go.
And as we see if, in this age of
many a convenience of machinery
and electricity about, not nearly

ELLEN’S DIARY

by an Island Farmer’s Wife
the toilsome llte of once.
out of the west today. It came in tractor all

at a window of the sunporch lhialmrmer of the times offer the other
as we set a patch of day.

“No . .. I reckon not,” an old-
. . From Is-|timer commented with a smile. “But
did you ever take out a pine

stump with an axe and a grub hoe,

and a stout pry? I'd say, there was

more

call ‘real labor’' to thatl”
. . .

ours,
hands goes now,
mantle jet-trimmed, crowned in a
cent-piece of new moon climbed. [diadem of stars.

scenes came the west wind of today| - — — — Good-night .

“It's not much Iun operating a
day,” we overheard a

well, what you might

And the day so good to us and
furthering the work of our
wrapped in a

Until tomorrow — — — — Diary

ce e

GRAPENUT BREAD

1 cup grapenuts

2 cups sour milk (part cream)

Pour milk over grapenut8é and
let stand for 15 minutes

1 heaping tbs. butter

14 cup brown sugar

1 beaten egg

Salt

1 tsp. soda (dissolved in a iiftle

sour milk).

3% cups- flour

4 tsp. baking powder, .

Let rise for 15 minutes.

Bake 1 hour in moderate oven.

~Mrs. John MacLeod,
Cherry Valley W. I

anh Cha
Gnmh n.e,,:."

festivals, worked on the executive
of the Music Festival Association
and interested the kids of the com-
munity in Scottish dancing. ,
She plays the piano by ear and
last year performed at Christmas
olays on five successive nights.
“Not too bad for an old lady,”
she said.

She also writes a weekly column
on gardening for the dally Char-
lottetown Guardian. Its a hodge-
podge of gardening hints, poetry
and homespun philosophy.

because she loves flow-|

Postponing
Old Age

Herman N. lundmn. M. D,

GROWING
good advice. But how much better
to postpone the physical signs of

age.

It is & bad habjt to count ‘a per-
son’s age by the number of years
he has left.

First, i he has enjoyed every
minute of his life, no matter what
the span, it can be said that he
has been living. Second, if he en-
joys every minute of his life, he
not only will live longer, counting
by years, but he will do more pro-
ductive work.

The Study of Tissues

When we count the length of
life by the number of years, we call
it chronology. I{ age is measured
by how well all the body tissues
are standing up under the modern
strain of lfe, we call it biology.

In the later 'years of life, we can
make every minute count by pay--
ing attention to changes — a few
important things: diet, exercise,
rest, regular. checkups.

It is well accepted now that the
diet in later years must be high in
proteins, particularly those known
as complete proteins, because they
supply the ten essential amino acld
substances from which proteins
are made. These ten essential amino
acids are-needed because they can-
not be built in the body and they,
in turn, are necessary for rebuild-
ing worn-out tissues.

Foods supplying these complete
proteins in greatest abundance are
meat, milk and eggs. The diet must
be kept high in vitamins and mine
erals, and should not contain ex-
cessive fat, since it may lead to dis-
position of fat in the liver, and
consequent interference with the
many duties of this important part
of the body. Just enough starchyq
foods and sugars must be included
to maintain body energy.

Dangers of Obesity
The tendency in the later years
is to overeat, which with the de-
creased expenditure of physical en-
ergy at this time of life, will re-
sult inevitably in gain of weight.
Overeating puts a strain on the
heart and other mparts of the body
One of the best ways to guard
against the so-called degenerative
diseases of later years—heart dis-
ease, cancer, diabetes or chronic
kidney disorders — is a regular
checkup by the doctor at least once

a year or, better, twice a year.

Signs of deterioration can be
quickly discovered and diet and
habits so adjusted as not only to
add years to your life but life to
your years.

QUESTION AND ANSWER

Mr. E.: Is drinking of alcoholic
beverages dangerous in an ulcer
patient?

Answer: Yes, it is. Alcoholic bev-
erages increase the amount of gas-
tric or stomach juices which are
present, which in turn often pre-
vents the ulcer from healing pro-
perly.

WAGS FREQUENTLY
Of the 22 bones in the skull—
eight cranial and 14 facial—only
the jaw-bone is movable.

old gruclouny 5

Pictured above is the Nellson-MacKenzle wedding group.

from left to right are:

George Landon Nellson, groom; Mrs.
Harvie C. Dennis, matron of honor.

and Mrs.

Reading

Cpl. Harvie C. Dennis, best man; L. ‘A, C

George Landon Neilson, bride;
The ceremony took

plade on August 28 at St. John's United Church Manse, Halifax, N. S.
with the Rev. R. W. Braline officiating.

The bride was the former Edna Kathleen, eldest daughter of Mr.
and Mrs. Albert MacKenzie, Charlottetown, and the groom is the son
of Mr. Stewart Neilson and the late Mrs. Neilson, Prince Albert, Sask,

The bride was attired in a steel blue sult with navy accessories

and a corsage of pink roses.

The matron of honor wore a navy suit with red accessories and a

corsage of red roses.

After the ceremony a reception was held at the home of the
bride's cousin, Mrs. Edward Lane, 24 Sebastian Place.

Salmon Roll

Take a biscuit dough

2 cups flour

41% tsps. baking powder

Salt to taste

3 tblsps. shortening

Butter, lard or shortening

1 cup milk.

Sift flour add $alt, baking pow-
der and cut in shortening. Make
hollow. in centre and add liquid
slowly. Mix on a floured board %
inch thick, and mix together:

% 1b. flaked canned salmon.

4 tblsps. milk

2 tblsps. lemon juice

1 tblsp. chopped onion

Little parsley and pepper
salt,

Spread evenly in dough. Roll up
like a jelly roll and bake on a bak-
ing sheet in 425 degrees F. oven
30-35 minutes. Servé with ereamed
peas or hot egg sauce.

and

Household Hint

Upright vacuum cleaners shouid
be checked by a service man about
once a year, and oftener, if vacuum
is used & great deal of the time
For most efficlent cleaning, and fo
the life of your vacuum, clean the
‘bag after each use.

A smoother, richer spread!

Babouns

STABILIZED
PEANUT BUTTER

5 JUSTADD MILK

White Cake Mi

e (| i S

Pillsbury Gake

JUSTADD MILK

Redeem your coupons

‘at your grocer’s now!

of"cmda Limited

 No eggs to buy...
no eggs to add... -
‘these are the complete mixes

MILK 18 ALl YOU ADD

The famous mixes that make the big,
beautiful cakes are now at your
grocer’s in your four favorite flavors
—Dream cakes every one of them.
So fresh, moist and marvelous you
just can’t imagine. You mmt try
them, you really must.
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