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By Mair M. Morgan
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FOR HOT DAYS
Manhattan Pudding
(Makes about 1% quarts)
1% cups powdered sugar
1% cups orange juice
4 cup lemon juice
1 cup heavy cream
2 cups chopped burnt almonds
1 teazpoon wvanilla
Dissolve % cup sugar in fruit juie-
es. Turn into chilled mold or can of
iwe eream freezer Whip cream, add
remaining sugar, almonds and vanil-
la. Pour over first mixture, seal
tightly; pack in equal parts of ice
and salt for 3 hours,
Orange Fluff Salad
{ Serves 4)
I to 6 small oranges
Lettuce
'« cup grated coconut
e cup grated carrots
Pare oranges and cut in thin slie-
3. Cut slices in halves. On lettuce-
covered salad plates, arrange a

circle of orange slices, being pen-
“rous with fruit. Sprinkle with grat-

v coconut and rrated carrot, Serve
at once with mayonnaise, into which
1-3 as much orange Jjuice has been
thoroughly blended,

Coffee lce Cream
pint milk
va pint heavy cream

| package powder for coflee

. junket
samall pinch of salt (it tlesired)

Warm milk to lukewarm (about
110 degrees F.)—NOT HOT He-
move Irom stove, Add powder for
coll junket and small pinch of
ut, f desired. Stir not more than
ne minute, Pous immediately into
reirngerator tra i tand undi

it ten munud Whip eream and
nto junket Place in freezine
¥ | 1 I Lh ref FEratDl it
i il a temperature I possible,
When partly frozen (it will he Lhick
iround the edges), serape from the
ides and bottom of the pan and
then beat the contents up in the re-
irigerator L 1y -{'Jlr'-'LJ].' '.i'|||"| | !'u:rf\
- large spoon, and place iIn re-
ingerator to finish fr *CZing. -

NEW RECIFES FOR ORANGES
Orange Drop Cakes
(Makes 5 dozen)

b/ cup shortening
1% cups brown sugar
& CgEs

1% cups quick cooking oatmeal

1 . — |
2 CUp coconut (nuts or candied

orange peel)

2 teaspoons haking powder
Y2 teaspoon each of: soda,
clovez and zalt
1 teaspoon einnamon

' cup sweet milk

Cream shortening and sugar Acd
well beaten eges. Add oatmeal, coco-
nut, orange juice and rind. Sift dry
ingredients, Add with milk. ”I'ﬂi]
from teaspoon to well greased cookie
sheet. Bake in a more than moderate
oven (380 degrees to 400 oegrees
r.) Nuts or candied orange peel
substituted for coconut if

may be
desired,
Orange Mint Sauce for Lamb
( Serves 4-6)
% cup finely chopped mint
s cup orange juice
4 eup lemon juice
1 tablespoon powdered sugar

Combine and stand in warm place

!: ]'I'I'I!'

Orange Crumhbh Pie

( Makes 1 pie)
2 opp volkes, beaten
Y2 cup flour
% cup sugm
IR teaspoon salt
Mix well and add:
1% cups milk
1 cup orange juice
I teaspoon grated orange rind

Cook in double boiler 15 minutes,
stirring frequently, Cool. Pour into
Cover with

crumb crust pie shell.
meringue made of:
- egg whites, beaten stiff with
2 tablespoons sugar

Bake 15 to 20 minutes in a slow

til firm and ¢cool—

oven to set meringue. When cold

SUMMER PIES

One crust's enough for any sum-
mer pie. And if that one crust is
made of crumbed erackers—whole-
some, easily digested and most easily
prepared—and filled with a short-
cut custard and fruit filling, you will
have a perfect summer dessert.
Magic Raspberry Cream Pie
1 1-3 cups (1 ean) sweetened
condensed milk
"a cup lemon juice
1 cup raspberries
Y cup whipping cream
2 tablespoons confectioners'
(4X) sugar
Unbaked crumb erust.
Blend together the sweetened con-
densed milk and lemon Juice. Add
rlmzphf-rrim and pour into pie plate
lined with unbaked vanilla wafer
crumb crust. Cover
cream sweelened with confectioners’
sugar. Chill before serving,
Peach Cream Pie
1 13 cup sweetened
milk
‘& cup lemon juice
L cup sliced peaches
Y2 cup whipping cream
2 tablespoons confectioners’
sugar
Unbaked crumb erust
Blend together sweetened condena-
ed milk, lemon juice and peaches
and pour into crumb crust. Cover
with whipped eream lightly sweeten-
ed amd chill before sorving.
| nbaked Crumb
Crust: Roll enough vanilla wafers to
make % cup of crumbs. Cut enough

condensed

To prepare

vinilla wafers in halves to stand
iround edge of pie plate. Cover bot-
tom of the plate with crumbz and
il in spaces between erackers. Pour
i!ll filing as uwsual, and cover with
'.'.|‘||l|!|-'-i cream.

ICE BOX DESSERT

lee bov desserts are casy Lo pre-
pare and they certainly do tempt
lagging summer appetites. The nie-
est thing about some of them, of
course, is that they keep for at least
a week and save the homemaker the
trouble of preparing dessert each
r._u:ht. 'l'ht'rn-':a a simple receip! for a
Nne one:

Beat one-half of cream until it 1s
quite thick, add one full cup of fresh
strawberry pulp, mix thoroughly and
put in an ice cube tray. Let sland
for several hours. Serve plain or
garnished with whole berries,

—

A HASTESS SAVER

The hostess who wants to spend
most of her time in the open air
with her guests is faced with the
t:_{.-;k of finding quuckly-prepared
dishes that are tempting and attrac-
tive Here is a solution of the lunch-
eon or supper problem that is certain
to prove popular—old potatoes bak-
ed in their skins and stuffed with
minced ham,

Partly bake the potatoes in their

skins, allowing one for each person.
Scoop out the centres and fill with
minced meat, preferably ham or
bacon. Put a few dabs of butter on
each, and return to the oven to fin-
sh cooking. Serve piping hot.
The advantage of this dish is that
one 1s certain to possess the ingred-
lents, and it is a good slancl-h}? for
a meal should one “run out” of other
things.

A COOLING DRINK

6 lemons

1 cup sugar

6 cups cold water

Lemon slices

Extract lemon juice, add Sugar,
and stir until dissolved. Then add
water and serve immediately, pour-
ing into glasses over crushed ice
(not too much ice for children).
Place a lemon slice over the rim of
each glass. By dissolving the sugar

in the lemon juice before adding the

serve if desired with whipped cream, |

with whipped '

o, -_:_.I.'
Y e Ry

opening of Ascot race meeting.

panied in coach by Prince of Wales

A traditional ceremony is again enacted as King George and Queen Mary of England,
and Duke of Gloucester, drive in state along the

accome=
course in

water you will aequire the real
“knack"” of lemonade making.
HINTS FOR THE HOME
Add a little salt o the bluing
water and it will prevent streaks in
the clothes.

Dull-finished ribbons should be
pressed on the wrong side. It will
prevent shine

I:ll.l'\-l L‘l]rlh should be hasted Con-
stantly to give it the best flavor. It
gets tasteless and dry if this is not
done,

For burns and secalds cover with

cooking soda and lay wet cloths over
it. Other good remedies are whites
of eges and olive or linseed oil,
_ Plain white canvass pumps can be
tited any desired color by using a
small package of good dye, and ap-
plying with a brush.

If chocolate has a gray coating
during the hot days it does not mean
that it is spoiled. It only indicates
that some of the fat has melted and
come to the surface.

A good ice-saving hint is to collect
all foods that are to be placed mn
the refrigerator and put them away
at one time, avoiding the opening of
the door so many times,

—

To banish odors when cooking
‘sme!ly' vegetables, place a small pan
of vinegar on the back of the stove.
It will prevent the odor from going
all through the house. |

To relieve tired feet soak them
for about twenty minutes in warm
water, to which has been added bak-
Ing soda, sea salt, or epsom salts.
Dr_yr_ thoroughly and dust with tale-
um powder, especially between the
toes.

e e — — i S

Mistakes

—_—

“There are six mistakes ol life that
many of us make,” said a lamous
English author recently, Then he gave
the following list: “The delusion that
individual advancement is made by
crushing others down. The tendency
Lo worry about things that cannot
be changed or corrected, Insisting
that a thing is impossible because we
ourselves cannot accomplish it. Re-
fusing to set aside trivial preferences,
in order that important things may be
accomplished. Neglecting development
and refinement of the mind by not
acquiring the habit of reading. At-.
tempting to compel other persons to

believe .and live as we do”

Of Course Joe

A story
brief form
Joe Balang

Was Wrong

from Vancouver tells in
tne strange adventure of
o, Jos, we read has been

en reliet in tha coast city for some
time, and he grew weary of the sur-

roundings

into waich sad circum-

siances had compressed him. The

| mitations

nert severe and of var

ety in exis'ence therc was none,
Joe longed for a change, nor was

e content

FFor him d

ed closely

with thinking about it,
e-jsinn and action follow.-
one apen the heels of the

cther. That {8 wly Joe Balango went

anid Il'J.:i:~il

red a4t a hanz-up good hotel

in Vancouvel
What's more e staved Lhere [or

two full week's belore some person

around the premizes s=uggested that

Joe mighi
in tha gen

pass S0IMe Culrrency across
eral direction of the cash-

ier, Hotels ¢f (ourse are like that,
particularly bang up hotels,

Then it waz that the hotel discover-
ed that Joe Lad made a short excur-
sion into good swiroundings and he

had no tickel

The upshot was that

Joe appesred in court and was told
that for tha nex* two months he
would be provided with another place

to stay—in
Herald.

jail. — Straiford Beacon-

APOLOCY FOR LAUGHING

Elizabeth

I understood.

die
Grow 1n a
stand.

—— - —

Bohm in the New York

Times
We who are born to

mold not hard to under-

The laughter that 1 uhfted was a

hand

Betweer the falling terrors of the

sky

And my frail eyes. I flung its sparkle

high

Like fireworks into nignt. Oh_clutch

at sand
When solid rock betrays vour feet

and land

Crumbles in foam!

Laugh — only

do not cry;
Crusl: the wax flowers, Ltear the false

black

lace!

Let us have our joke about these

laws
Of blowd

cause,

which operate without a

These worlds that skid against the

ports

-

of space;

If Death himself appear, in that

huge pause
Laugh, laugh against the metal of his

face!

LAUGHTER

“Laughter |s indispensible for the
health of the body and soul.”"—Aldous

Huxley.

OUR STREET

- N S

It i8 nice to walk on a pleasant day,

Down one of the streets of a pretiy
Lown,

And greet our friends in a kiudly way,

We may not be ol great renown,

But to some of us cling those memo:
ies sweel,

Which, like silver bells will echo
and ring,

Forever down our street,

We pass by homes some are great,
some small,

But all are filled with love by those
who are dear,

A church on the corner which points
us ail

To that home above withoul a tear,

Those that help the body we also
meet,

Doctors, and nurses, a minister too,

Are with us, on our street

As we walk along, we can almost feel,

The touch of the hand of those uuﬂ‘v
diere

Who were one with us, and still are
real

Again we hear sweet words of cheer,
in heart we greet

For love ne'er dies, they yet are dear,

As along we go, those friends of yes-
terday,

Down Pine, our own home glreet,

—Ella H, Hudson.

Overwork Affects :

Nerves—-Holiday
Much Needed

A hard-workizg prolessional man
came to see me, wnleg a doctor, be-
cause of a persictent dull headache
which he dhad almost continuously.
He was sulfering from the results of
@ long period of overwork with insuf-
ficient fresh air and exercise. His
head felt tight, as if clamped in an
fron band, and his nerves were in a
bad state. :

The change of work or a holiday
was quite impossible for various rea-
sona, As his habiig were temperate
thera was no need for alteration in
his moda of livirg, except that 1 ad-
vised him to avoio red meat or highly
spiced food. He was to take his
meals as dry as possible, and physical
exercises and regulir visits to a gym-
nasium were urged.

A nerve sedalive would only give
femporary relief in such a case. A
change of mental outlook was the
chief necessity, bul such, alas! was
not in my power to give him.

_=:=__==
- |Things You’d Never Incubatoi

1

Know

W. E. Barbstein, in Life

It costs about a thousand dollars to
feed an average lion for two Years, |

Ex-Kalser Wilhelm bhaving chopped |
up all the suitable trees on his own
estate, is now chopping up the trees
on the estates of his friends. |

Blondes are morea inclined to be
baldish than bruneties but brunettes |
are more inclined to be baldish than '
redheads.

An American book of etiguetie puh-l
lished in 1827 recommends to l:lilwrﬂ|
that *if possible ths knife should
never be put into the mouth at all.”

The people of the United Slulea,f
considered in toto, have between ten |
and fifteen halrs on their heads, |

Public streets take up onethird of
the area of Manhattan Island.

Eight percent, of the policemen in
New York City are of Irish birth, and
a farther thirty percent. are of pure
Irish parentage. l

I

Some two hundred licensed avia-
tion pilots in the United Stales are
over fifty years old.

A few centuries ago, the word
“idiot"” was used to designate a “pri-
vate citizen.”

Tha average adult inhaleg more
than halt a ton of air every year,

Muncie, Indiana, is the most near-
ly dogless town in the United States,

New York City has been averaging
about a thousand conventions a vear
for the last ten vears.

Mussolini’'s dentist, Dr. Arrigo
Pierno swears that Il Duce never |
flinchies while in the chair, '

Keys of City of |
Edinburgh Presented

The firat official engagement of
John Buchan, MP. as Laord High
Commissioner of the Goneral Assom
Liy of the Church of Scctland was the
Jdie anclent ceremony
city,

carrving ouat ol
agsociated with (he keve of the

This took plase in the throne-room
of e Holvrood Hous. Fdinburgh,
when the Lord Provast, W. J. Thom].-

m, accempanied by U MAagisirales,
presented the ken to the Lord High
Conmmigsioner as & 'okcn of the cily s

liver giit, wer Clirie on g Velviel

cushion by the Cily Chamberiain
The L.ord Tigh Commissioner
thanked the Lo*d I'rovost for the
ubmission of the keys and returned
them to his safe keeping After the
ceremony the Lorda High Commis-

sioner gave an olllicial dinner.

Black Women
Use Powder

“Dilly Bag” of Girl of Kakodu
I'ribe Equivalent of Vanity |
Bag |

B —— |

A curtous exhibit ©as just found its
way into the Museum at Melbourne, |
Australie, the “dilly bag™ of a black |
woman of the East Alligator River in |
the Nor‘hern Territory of Australia
It ia the equivalent of the white wo-
man's vanily bag, |

The bag looks something like a
clogsely woven onion bag but it is
made ol grass stalks instead of .-strim.t.:
Around it are displaved and labelled
the contents as carried about by the
average woman ol the Kakodu tribe,

l.ike any other woman she das her |
powder and her paint—white pipeclay |
and red ochre for painting the body,
She has even some locks of hair, |
black and woolly, and probably her
oW,

Here and there among relics of
meals are fresh water mussel shells,
a stones for pounding them open, part |
of a lily root, used for food, an urn-:
ament of kangaroo teeth a fragment
of plaited split cane, a small lump
of beeswax and a mass of wool from
the cotlon trees. |

The life of a native woman at Al
ligator River is told by her “dilly

bag.”

P e =
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“It is not usually the really In-

ferior complex. It {8 more frequent.

ly the supe:ior pecple who are so
troubled."—Havelock Ellis.
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Baby
. 80 Years Ago

Weighing Two Pounds at
Birth, Mother Kept Her in
a Wash Boiler

Chicage.—~This rmodern fuss about
in~ubitor bables is all nonsense Lo
Mrs. Diridget Schlining

Almost B0 year. ago she was cod.
dled in an incubaior herselfl and
layes claim to the title of one of the
world's first incuoator babies.

Weighing only tvo pounds at birth
in 1855, her motber placed her in an
old wash boller on a shelf behind a
wood-burning stonve, Steam curled up
from a pun of water on the stove to
keep Ler warm, shy saye and there
she lived for nine months in their
Cape Ann, Mas® Yome,

Whie doctor< hawtle for the livea
of the Dionne gu'ntuplits near Cor
beil, Ort., Mrs. Scisining game them
a word of eacouracement Eeolling at
the ‘dea premature birth mishit bhe
handican -

*Nonsense,” sle said decigively “I
have 21 living d« ‘wendants, and .:qu
par-ntly 1 had ¢.8 chance at birth
than the quintupuats’

Roast Beef Is
Not So Popular

HABITS OF BRITISH ISLES ARE
CHANGING—HEAVY DIET 1§
FROWNED ON

= = =

LONDON—The roast beel of OId
England is declining in popularity
yvear by vear—anolther sien of e
irend of the timae The hearty and
corpulent John Bull & sLIll repre
Femted by such stalwart Britishers as
olanley Baldwin and L.ord IR
but the Englishmmu { the present
day s personified Lhi Lllle Man®
of Strube’s DDails | KA 0o

Il Jie] il | % i i
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meal, And now Lhe s |
1933 of th uperintendent ol Smitk
veld Market .01 n preatest |
ket, bears that out, showing a steads
falling off in consumption from 1931
when 476,705 tons of meat were sold
through ths market which | HTE
main source of =supply for Laondon
and neighborng counties, to last year,
when the figure wars 456,413 a de
crease of 20042 tons, The reduction

I8 10867 compared with 1932

The Smithfield Markets, which are
o the meat trade what Covent! Gar-
den I8 1o vegetable pproduce, are nol
as busy as they were of yore, Trade
throughout the yvear has been so low
that some ol the large Imporiers
gave oap thelr famlilar stalls, Con
sumption per head iz less—"in keep
ing with the prevalling fashion” the

| superintendent of the market reports

Of the total guantity of beel mark
eled, 4.6 per cenl. came [rom South
America—mostly from Argentina

When the general run ol
beel bhecomes plentiful and superior,

Englisgh

or even equal in quality Lo imported

chilled beef, Londoners may by 1T
duced o pay a slightly higher price
for the home-produced articles 1 he

superintendent conlinued “but it must
e Al & price lo suil the pockels ol
L hi# wWorkig i | i S w

It is the working classe: in laci,
who are almost the sole mainstav ol
the butchers in England rodas it Is
a far cry from the dave of Samuel
Pepys, or even of Dickens Fow

British households still hoast the big
Sunday “joint” on their festive boards,
Meals have shrunk from five seven
Or nine courses down (o threes and
LW, Roasts of beel are no lonEer a
stable item on the billofdare ol res
taprante, apart from such institulions
ag simpson s-in-the-5trand. the Chesh
ire Cheese in Fleet Street, and a few
other establishment s wliieh Keiep
alive hvegone traditions

The health experts and dieticians
are, perhaps, largely re s prodns ille
They have been suocessiul, 1L B&CInS,
in préeaching that meatl should e
eglen no more than onece a day mnd

Vel that foregone oCcasionally,
especially  in warm weather, Salads
and green vegetablezs are more and

more popular while formerly pola
toes and cabbage were the inevitable
English

generalinons are bheing

components of the usua
meal. New
brought up to follow Lthe new moles
of living,

"HIIHI'I;L barg” are also the vogue,
even in the most fashionable holels
and restaurants, They are much
favored by theatregoers, who prefer
such a brief repast to a full dinne
eaten in haste.

The motorcar, too, has made
Sunday “joinl” obsolele, with Tam
ilies spending the day or week.end
in the country, pausing for relresh-
ment in some inn or taking picnic
fare along.

It was beel and beer, they say,
which made the Briton what he was
Beef may be in a decline, but at
least the beer is stll popular < the
“wine of the country.”

] (TS

phriogrepher ol childrer — Qe has
tak=n more than 2 hundred thousand
of them in all, manys the offenring o
celearites and milthonsires— FPdisons
Morgans Roosevelis,” Zeiglicids ana
59 own. .
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