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uality counts most— for that
rich, satisfying flavour which

only a fine quality tea yields, use..
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Private Encore...

By LEONARD GRIBELE

For a man who considers him-
self very much in love with his
wife, I must admit 1 packed my
bag cheerfully. It was a bright
morning, although there was 2
touch of autumn in the air

Chick was al! smiles across the
breakfast table.

“Havg 2 nico time.” she zdvised
me. “Exjoy yourself and make the
most of your week, cear.”

“I'fl try.®* 1 promised, as I have
promised for the past five years.

You s@e I have been taking this
week's holiday late in the vear
ever since we were married. Cick
and I had our own ideas about
how -not to grow stale ané dis-
appoiated with each other. Those
ideas included this week in each
semmer, and the week included
bachelor freedom for me.

Going down to Seahaven and
putting up af Mrs. Richard’s board-
ing establishment was almost a
ritual by this time. I like Sea-
baven. That's why I went there
tive vears ago. I like, too. having
Ars. Ric‘nard's\ private hotel more
or less to myself.

Mrs. Richard, trim almost to the
point of primness, was the same
year after vear. Her greeting never
changed.

“Ah, Mr. Carstairs, back again!
Well you've got the run of the
hotel.”

Never a word about Chick. Mrs.
Richard was a wise woman. and
her wisdom made many things
possible. I always had the same
room, overlooking the cinema in
the next sireet. By craning my
neck I could just glimpse the sea.

She had a commercial traveiler
staying with her for 2 few days,
and an elderly schcolmaam who
rarely stirred from her books and
knitting-needies. Nelther bother
me nor did I go out of my way
to bother them.

Then on the second day a new-
comer arrived.

“This is Miss Drew.”” Mrs. Rich-
ard announced.

I found myself looking into the
bluest eves I have ever seen, and
trying to speak without an impedi-
ment. Dressed in blue, with some
frothy stuff at her throat, ang her
hair tricked out in some waxr so
that it accentuated the sleek line

Lousy hens are poor
payers.You czn’tafford
tofeedlice. Use“Black
Leaf 40" with our“Cap-
=t~ Brush” applicator. It is
quick— easy—and eco-
pomical. Saves time and money.

FEATHER MITES, TOO
Where feather mites are a problem
they can also be controlled with
“Black Leaf40.” Full direc-
tions on the package. Ask
your dealer. 4117
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of her peck., Miss Drew looxsd
likxe an adverzisement come to life.
She put light and colour and
rhythm in the stzid Viciorian
lounge.

Keynote Of Holiday

“Mr. Carstairs has been coming
kere for years.” said Mrs. Richard.
“Unfortunately he's only staying
the weex. But ke manages to make
good use of his time,” she added,
and I could have sworn to the
twinkle in her dark eves,” “he’s
very energetic.”

Which left me with some ex-
planation to be made. But the
rezlly breath-taking Miss Drew
made explaining a pleasure. She
agreed with me oa such important
maiters as tennis, swimming, aft-
ernoon teas, and the cinema. She
even agreed- that the keynote of
a holiday should be escape—escape
from routine and the pressure of

“the everyday. An escape to rom-

ance if one is fortunate.

“Either an escape or an attempt
to recapture a mood.” she asaid
dreamily.

She was very near me as she
spoke. We were sitting oxn Mrs.
Richard’s black leather settee, 2nd
to mysel? 1 likened her to a but-
terfly on a black branch. Yet but-
terfly isn’t quite right. There was
nothing fluttery about her.

“If one lives a mood,” I said,
“surely tkere is no need to re-
capture it?”

She turned large eves on me.

“So you are a philosopher, Mr.
Carstairs, without a philosophy.”

We went into the matter further
that afternoon. The world secemed
fair and we came to agreement in
a little tea-garden somewhere in a
hollow of the Downs.

A World Is Changed

That evening we went to a dance
and later strolled back in the
moonlight. She was holding my
arm and her nearness was like a
spell. Across the sea moonlight
shivered like quicksilver. The
world was one vast barometer, set’
fair for the days to come.

I pressed her hand as we paried
on the landing.

The next day we went for a
motor-coach drive. We talked art
and politics and blew up paper
bags and smote them with our
fists, and generally disported our-
selves as thousands of other young
couples. We arrived at the stage
where we nibbled the same dough-
nut and thought it fun. and from
there it was a short step to our
first kiss. I remember it was be-
hind the fairground, where the
music was droning like monsters
in agony.

I told her she had changed my

BRIGHT-EYED BABIES
638

Could anything be sweeter than
babes and blossoms in soft pastel
colors on that gift crib blanket
or on your own baby’s dainty
linens? Just quick ’n’ easy out-
liie and lazy-daisy stitch. There
are small and large motifs. Pat-
tern 638 contains a transfer pat-
tern of 13 motifs ranging from
7% x 9% to 1% x 1% inches;
stitches; list of materials. -

Send TWENTY CENTS (20¢)
m coins (stamps cannot be ac-
septed) for this pattern to Wil-
jon Needlecraft Dept., Room 421,
73 Adelaide St. West, Toronto.
Write plainly pattern number,
your name and address. -

world. As we sirolled back to Mrs.
Richard’s our fingers were inter-
locked. At the coreer of the street
ske said:

~It wil! only be for 2 we<k,
dear——" -

~No!™ I denid. “I love yon! I
=m sure of myself. Aren't you.
Aanlda?”

Not Arother Escape?

Her pame was Matilda It was
the ornly thing about her kst
wasa't perfect.

=1 think so,” she whispered.

We kissed again on the dark
landing outside her room, and for
fleeting moments she was in my
arms.

~Have you ever loved any other
girl?” she asked tremulously.

~Heaps,” I confessed, “but xnot
this way, Matilda. Not the way I
love you.”

“How can you be sure?”

“By the only way 2 man can
ever be sure. By giving up his
whole life for the woman he loves,
and living for bher.”

“This jsn't just another—es-
cspe?”

“You shall see—to-morrow,” I
told her.

But the rpext day was cloudy.
A wind blew off the sea and rain -
threatened. Matilda seemed
thoughtful, a little morose. Mrs.
Richard, watching us every time
she sailed in and out of the lounge,
was a woman anticipating some-
thing.

“There’ll be rain before the
day's over,” she prophesied. “And
it’s turning colder”

The commercial traveller had
disappeared. The schoolma’am had
retired with her knitting, Matilda
and I spent the afternoon over
books, and in the evening went
to a concert.

In between the funny man’s gags
and the tenor’s intakes of breath, 1
mappied out a rosy future. Into her
ear 1 poured the story of a little
flat and a couple devoted to each
other, and I ga—e thought and time
to her questions.

It was all idyllic. My week. I
fel: was doing me good. I had
really escaped. If Chick—

But I put the thought of Chick
from me.

“Matilda,” I said, *“are ‘you
happy?”

“Divinely,” she murmured.

That was all I wanted to know.

When we came out it was pour-
ing hard. There wasnt a taxi or
a bus. Heads down, we ran through
the rain. It drenched us but we
didn’t mind. It was a game, rua-
ning through the dark ard rxin
holding hands. At least, it was till
she slipped and wrenched her
ankle. I had to carry her the rest
of the way to Mrs. Richard’s.

This Is Matilda’

That good woman was waiting
for us, a gleam in her eves.

“I've put a hot-water botile in
your bed, Miss Drew,” she sail
“You'd betier carry her up, i
Carstairs, and be careful you don't
catch cold.”

As 1 straightened from placing
Matilda on the large double-bed in
her room, Mrs. Richard appeared
in the doorway. -

“Here you are,” she said, and
handed me my pyjamas. “You'll.
have to shorten the game this
year, because I haven't ancther
hot-water bottle for your bed.”

As she closed the door, I turned
round and said:

“Damn!” .

My wife looked up from nursiag
her ankle.

“Sorry,” she grinned.

“Now, look here, Chick—" [

began:

“Uh-huh!” She shook her head.
“Not Chick till we get back. Ma-
tilda! This is the one week I use
my real name. And, darling, how
are you enjoring our private en-
core?”

Of course, you have guessed it
all now. It was at Mrs. Richard's
that Chick—then Matilda—and I
met and fell in love. That was
five years ago. And each year we
have, as Chick said, our private
encore. We play our romance over
again. We add variations to the
theme, but the treme itself never
varies, and Mrs. Richard shares
our secret and plays her own or-
iginal role. 2

You don’t think much of the
idea, eh? Well, Chick aand I have
only one thing to say—try it. Don’t
make a fresh start to find ro-
mance. Go back and make the old
start. It's * game in which you
can't lose. g
—Answers.

Sheep Browse Along
English Roadways

A member of the Surrey Walk-
ing Club, 2nd holder of many
trophies, has revealed how conn
pletely the whole aspect of Eng-
lish country roads has been altered
by the war. !

He spent a recent week-end on
= long tramp, staying at night at
any wayside inn that was able to
put him up. Gone is the time
when it was unsafe to walk on
the crown of the road. The pass-’
ing of a motor car was so rare
that he caught himself pausing
in his walk to look back at it
as it sped past.

What interested him most was
an occasional flock of sheep en- -

- jJoying a siesta right in the mid-
.dle. of the roadway. He had not
seen that for 40 years.

$50.00 For Grapes

Price Approved Is $5.00
Per Ton Over 1942 Peak

Thre recent anpougcement that
the Liquor Contrcl Board of On-
tario had approved a price for
1843 of $50.00 2 02 for grapes 12
be used for wize making high-
lizhis the importance of the wice
frdusiry to the agricuitural juter-
ests of the Niagara Perninsula.

The grape crop is recognized
&s the most staple monay crop of
tte fruit farmers of the Nizgara
Peninsula. This is due pot oaly to
an excellent regularity in volume
of fruit production but also to tke
important fact that the wineries
afforé = dependable market for
from 30<¢ to 0% of the grape
crop each season at an equitable
price.

The price paid by the wineries
in &ach year agreed upon between
the Ontario Grape Growers' Assoc-
fation. the Niagara Wire Grape
Growers® Association, represeating
the Grape Growers, and the Wine
Producers’ Association. The price
so agreed uvpon has then to be
approved as fair and equitable by
the Ornuario Liquor Coatro! Board,
Once this approval is given it is
incumbent upon every winery to
pay the agreed upon price.

Peaches, plums and cherries this
year have all been crop failures
in varyirg degrees. The fruit

- growers of the Peninsula therefors

have to look to grapes to provide
all or & large part of tkeir in-
come.

The price of $50.00 per ton to be
paid this year is $5.00 more per
ton than that paid last year. It is
the price which the grape growers
requested. and the members of the
Wine Producers’ Association
sgreed to, as being fair in view
of conditions this year.

In recent vears there has been
a great improvement in the win-
eries and their equipment. Today
the Ontario Wine Industry is a
respected modern and efficient
industry producing Oniario wines
which are pure, of high quality,
and of excellent taste.

This notable improvement in
plani, equipment and quality of
product in the Ontario Wine In-
dustry springs from the full recog-
nition by the Grape Growers and
the Wineries of the mutuality of
their interests and from the whole-
hearted understanding and co-
operation existing between them.

It is a fine example of the ad-
vantages to be gained by both- ag-

TABLE TALKS

SADIE B. CHAMBERS

Summer
Vegetable-Plates

Yor family serving, an attraz-
tive vegetalle platter is some-
times preferred to individually-
arranged plates—it’s more likely
to reach the table with all its
component paris thoroughly hot!
Here are a few vegetable-combi-
nation suggestions which lend
themselves to either way of serv-
ing—and a recipe for a delicious
Cornbread, to give » special touch
to vegetable dinners:

Cauliflower with cheese sauce;
buttered green beans or spinach;
potato croquettes; garnish of
chive-sprinkled tomato slices.

Baked potatoes (cut, open and
butter them); corn-stuffed baked
green peppers; buttered sliced
beets; sausage garnish.

ricultural grower and pr s
through  intelligent and equitable
cooperation.

Sunk by Mines

The British Admiralty and Amr
Ministry claim that, since the
beginning of the war, some 400
enemy ships have been sunk by
mines.

Mines are laid by airplanes, by
surface mine layers and by mine-
laying submarines; it thus lies in
the field of three-dimensional
warfare. And as regularly as
mines are laid, they are swept up
by the busy mine-sweepers with
their far-reaching paravanes,
keeping open the lanes of nor-
mal traffic. ’

There is a story t:ld of the
Great War concerning a certain
channel leading to a British port;
that it was mined regularly by
the Germans every night, and as
promptly cleared by the Brit-
2:h mine-sweepers every morning.

One morning the commander of-

the mine-sweepers became cur-
ious as to what would happen

" if he neglected his task, so only

made a’ pretence of carrying out
the customary sweep. That night
came .the German mine-layer 1o
drop more mines, but it was
blown up by some of the mines
left from the night before. It is
said some of the captured sur-
vivors were very angry at this
betrayal of routine!

Honeybees contribute to the
war effort by producing beeswax
as a coating for shells and air-
planes.

MAN FROM ZERO

= RS >

This suallen Jap:-.Zero pilot,
forced down on Vella Lavella in
the Solomons, fell into U. S.
hands by a roundabout .route
Chinese _plantation . workers cap-
tured him, eluded other Japs. on
the island and turned the. pilot
over to Americans rescuing sur-
vivors of the U.S.S. Helena éfter
Kula Gulf battler o

Onions  with  chipped-dried-
beef sauce; green peas; fried to-
matoes or eggplant; corn-on-the-
cob.

FOR THE CORNBREAD
51/3 tablespoons shortening
1/3 cup brown sugar

1 egg
1 cup Quaker Cornmeal B
1 cup milk
1% cups Saxon Braand (pastry)
Flour - 3

OR 1 cup and 1 tablespoon Quaker
(hard-wheat) Flour

4 teaspoons baking powder

% teaspoon salt

To the soft shortening, add
sagar; beat together to combine
well. Beat and add egg, then
add milk and Quaker Cornmeal.
Mix thoroughly. Sift flour once
before mezsuring; add baking
powder and salt. Sift flour into

cornnteal mixture, and combine
well. Turn into greased pan,
about 1032 by 6% inches, or the.
equivalent . . . or into greased
corn-stick pans. Bake in moder-
ately hot oven, 375°, for 20 to
25 minutes. Serve hot.

QUICK-EASY VEGETABLE
IDE!

Mash left-over baked squash
with salt, pepper, a little butter,
and cream if necessary; shape as
croquettes and roll in Quaker
Corn Flakes crumbs. Brown in
oven.

To 1 cup Aunt Jemima Ready-
Mix for Pancakes, add 3 cup
salted cooked corn-off-the-cob.
Add 1 cup milk or water, stir and
bake as ordinary pancakes. Serve
with syrup and sausages or bacon.

In individual baking dishes,
arrange alternate lavers of Muif-
fets crumbs, sliced tomatoes,
chopped onion, seasonings and
grated cheese; have crumbs on
top. Dot ~ith butier, and bake
25 minutes in a moderate oven.
Makes a grand luncheon dish!

Mizs C bern n ¥
letters froms Inferested readers. She
is pleased to ‘reccive suggexstions
on topics for her column, and Is
always ready to listen to your “pet
peeves.” Reques(s for recipes - or
specinl menus are in order. Address
your letters to “Miss Sadie 5.
€hambers, 73 West  Adelaide  St,
Toronto.” Send stampced ‘self-ad-
dressed envelope If you wish  a
reply.

Nazi Deserters

The Polish Telegraph Agency
reports desertions from the Ger-
man army in Poland are in-
creasing. - Between January and
March 342 deserters were shot in
Cracow. More than 300 officers
and 750 other ranks await sen-~
tence for the same crime.

STRAWBERRY PUFF

2 eggwhites

2 tablespoons Crown Brand
Corn Syrup -

1 teaspoon Benson’s or

Canada Corn Starch
15 cup strawberry jam
1 teaspoon lemon juice

To unbeaten eggwhites add corn syrup and corn starch, which

have been mixed well together.

Combine thoroughly and beat all

together until mixture stands in peaks. Fold in jam and lemon juice.
Place mixture in greased top of double boiler,- cover, place over
steadily (but not vigorously) boiling water, and let cook for 40 min-

utes without removing cover.
mixture doubles its bulk.)

(Use 2 large double boiler as the
Serve hot—plain or with cream, or with
chilled Custard Sauce. SERVES 5

VARIATION—Replace the strawberry jam with an equal quan-
tity of any other favourite jam or jelly such as.grape, currant, rasp-

berry, etc.

BIG REDUG
PRIGE OF SMOKES

10N IN

You can roll 44 best quality Mild Virginia
Cigarettes for 19¢ ... . (plus-papers)

* Men, who are now roll-
ing their own with
MACDONALD’S FINE
CUT TOBACCO,

‘report that they. get
forty-four standard cig-
arettes out of every

of this tobacco is grow-
ing daily, because of its

'MACDONALD'S FINE

package. The popularity’

mild, mellow. smooth-
ness — its consistently
high quality. Cigarettes
are easy to roll- with

CUT TOBACCO
and a joy to smoke.
A big “44-size'? package
costs only 19¢ (includ-
ing tgx).




