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BUFFET SUPPER SOLI S
ENTERTAINING PROB [LEM

Buffet suppers are the answer to
an elernal question: “How ean |
Bive large parties with a minimum
of preparation? The modern pro-
cedure of letting each rerson SErVe
Eimself from a Jade; table solves
the problem entortainingly. Your
LA TTLEN will love the llea ol choos
INE their own dinner partners, and
they'll have a hetiter time because
tneir hoste having fun, too.

Aflter preparing a large dinner
angd worrymng about how it is Folng
0 be served, any woman is really
oo waorn out Ll &1 'E:.L her own
parly. Unee she gets the buffet SUp
per nanit. however. <he' he able to
face her guests with a caln 80
giad-youcame expressio

Fou delicion fisal 1tem ire
Guite enough for the average party.
H.I. ) L T no st :-r‘rf{-rahl‘.'

meEthing in a chafing dish or
casserole—a hearty salad, hot breads

I ind wiche meat or chicken,
de and ecoffee. Put everything
£l T4l ong table 5..1u||,; with |:|.1.T1'~'.

ViET, ups and AUCETE and let
B i help themselve They ther
can find their ow als and decide
whether they want to balance plates

L T Or s1t At card tables
whi you have provided.
Sl ewn b rorl Hait Jhisk

1 ha hot dish -l'lll.l‘l{ P rather
snbsiantia You may serve a hot
meat loal, or. if you're having ecold
cu of & Toast. you might prepare
A larre ca grole of baked MACATONI
anid eheoes of Spanish rice [t
20 15 Alwas enjoved and s @

i | I COourss F ecold meat and
sala T the nen, Baked
hear particniarly if vou've having

i "™ hAaM. | A gong sugTestion,

Th alnd not Oniy RIves Eesl Io
the menu, but adds a decorative nole
to the table. You may serve a <imple
one of lettuce or ofiier salad greens.
il ol fTresh tomatoe and diced
cuinmber: or go in for faney jellied
varietles 1n individoal molds., Better
not serve the dressing on the salad
Fut bowls or various dressines on
the table and et CRACH Flse| help
i [

f',..- { .I.,pf..._r,- ,I':. I

{ riemoed chicken, |obsLi R -
T Ve Loread:”, DY slers and
(¥ 11 O 11dld il _'I.':III.I'IL',
LY RIVIng T T a 4

i eI eolhiremil

o veetbreads jn cold walter anil
e Y - then dran
1 iiled hoiling n and
&0 . for 20 minuls Again
dia ana plunge inte cold water to
k=t them while and firm Sweet
breads a always parboiled in this
mianneg for -.":j.l-r'||hF'|': 1'H|I-iviir-;t.

{ ethreads 1n ':l;l1.1' tneh cubes
| parate 1n small pieces. Reheat
n rich white sauce and serve on
toast or in patty shells.

| |:| ;"urLr.i -."'-ii"'n'll a1t < W] -
hreads 11 |-.|i.m,i rart combine well
In a ¢ream sauce.

Cryalers ang Munlvomus

Iwn dozen ovaters, oyster iii|LJ”|-
1% cups milk, 1 tablesnoon flour, 1
Cup mushrooms, 's teaspoon !"H-!T-
‘._‘ tens poon lemon J-Lil'r. i i.r'.'l-prihlli
onion juece, 2 egr volks, beaten
light, 2 tablespoons butte:

Diran ovsters and ;ﬁuﬁ' in hol P

with a teaspoon bulter. Toss them
L ':""." i e ]FEI.iI:'I:II.'lj' and ruffled
1] Wit} sides, then I:I:"-I‘{' 1l bt
dish. Add to oyster liquor the milk
and four and cook till thick. Add
chopped mehwroomsz and cook two
minule Add other ineredients in
orvder named, then the oysters. Bring
to boiling point and pour over hot
buttered tomst. The recipe would

need to be doubled or trebled for
supper since it only serves 6.
cream mushrooms= alone:

Peel mushrooms and shop fine.
Saute in butter for 5 or 10 minutes

r1|l".|"

.

Chicken En Cuasserole
This casserole dish is espacially
flavorsome and is unusual in its
combination of vegetables.
One three pound chicken. 1 table-
spoon minced onion, 1 clove garlic,
J tablespoons butter, 4 cups (Mopped

tomatoes, 2 cups diced carrots, 2
cups potato marbles. 1 ecup green
pEa=.

Clean and disjoint chicken. Add
1 teaspoon salt and 1'% teaspoons
to '35 ecup of bour and roll
piece of chicken in mixture,
Melt butter in frying pan and cook
chicken until brown over a low fire.

pepper

enrh

Then add onions, ga rile, tomatoes,
carrots and potatoes and cook
twenty minutes longer. Turn into a
shallow casserole and garnish with
peas which have been cooked separ
ately. Put in oven until very hot
amnd s=erve with sprays of watercress,
Veal Rall

='2 Ibs. veal cutlet, half inch
tnick, 1 lb. veal twice ground, 6
ib. sausage meat, | cup bread

crombs, 5 cup cream sauce, 1 small
grated, 1 Wor-
cestershire sauce, & teaspoon pep-
per, & teaspoon salt, 3 eggs. heat
en stiff. 2 tablespoons shortening, 6
medium sized ecarrots, 6 small on-
ions, % cup ecold water.

Make a filling of the ground veal,
sausage, crumbs, cream  sauce. on-
lon, seasoning and eggs. Mix well
and spread on veal cutlet. Roll up
and tie with string, season and put
i a pan and spread shortening over
(bacon fat will do well ) surround-
ing with peeled whole onions and
scraped carrots. Roast in het oven
until browned, add water, haste,
cover pan closely and return to
oven Ll tender. Serves 8 to 10,

Veal Loaj

Separate a knuckle of veal in
pieces by sawing through  bone.
Wipe, put in kettle with 1 'b. lean
veal and 1 onion: eover with boiling
water and cook slowly till veal is
tender. Drain, chop meat finely and
season highly wilh =alt and pepper.
(iarnish of mold with slices
of hard-boiled eggs and parsley. Put

onion, tablespoon

bottom

tin layer of meat, layer of thinly
al'ced hard boiled eggs , sprinkle
wilty finely chopped parsley and
cover with remaining meat. Pour

over liguor which should be reduced
to one cupful. Press and chill. tarn
on a dish ~nd garnish with parsley.
Degaert

For a meal of this kind a number
of desserts will immediately suggest

(ourge

themselves to you. lee cream is
always good; so are fruit jellies
topped with whipped cream, Char

lotte Russe and things of that kind.
Fancy individual eakes or pastries
would fill the bill adequately and
you might also have a tray of dheese

and ecrackers for those whose diet
says “Sweets are taboo.” Coffee, of
course, accompanied by salted nats
if you like, brings the meal to a
close,

Try a buffet supper and enjoy
vourzelf, Madame Hostess!
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MHAKING YOUR CHOICE
OF THE RIGHT COLORS

Since color s now recognised as
having a profound effect on the
nerves, it follows that its right use
in rooms becomes a matter of im-
portance. Colors are of two kinds—
long-wave giving the sensations of
yellow, orange and red, and short
wave giving those of vioelet, blue and
Long-wave colors are stim-
ulating and short-wave soothing;
nature with sky, sea and foliage
sgems to favor the latter.

All rooms for living in need some-
thing of both qualities: it may be
legitimate for a cafe only to excite,
and a rest room to lull, but a parlor
and a bed room ecannot be so single-
minded. In general, long-wave col-
orz should be modified by wuse in
small areas or in reduced strength,
and short-wave by the introduection

rFreen.

Ous scientist, was recently marrie

Miss Rosalynde Lodge, daughter of Sir Oliver Lodge, world fams-
| to Sir Harold Edgar Yarrow, head

ilja;thu famous shipbuilding firm at Wilsford, near Sailsbury, England,
oto shows bride and groom leaving the chureh after the ceremony.

monies, and discords, The three
pairs of pure contrasts are red with
blue-green, blue with yellow-orange.
uu:d violet with green-yellow, each
bair consisting of long and short
wave components  which, having
nothing in ecommon, “tel]” to =&
maximum extent when related to
one another.

Harmonies are colors which do
contain clements in common, as yel-
low and orange, red and violet. or
blue and green. Discords are pairs
of contrasts or harmonies used out
¢f their special tone relation of vel
low lightest, orange and green next.
red and blue next, and violet dark-

est; typical discords are mauve
with mustard and pale blue with
flam:e,

In a room it is generally safest to
have the walls and ceiling lighter
than the floor. with a view to stabil-
ity of efféct. This suggests stimu
lating colors for them, since these
are less exhausting when reduced,
and, except for red, are naturally
light and so not liable to look dis-
cordant; pink is a little difficult,

{ bai not so much as mauve or azure.

The scheme of a room may be in
essentials either a contrast or a har-
mony. If the walls are stimulating
it will be more restful to work on a
contrast basis with. say, lemon
walls, vellow-grev paintwork and
violet floor, or light orange walls
“brick” paintwork and dark blu
floor. If, however, the walls are. for
example, sage green, the scheme
may be a harmony of sage, apple
green. and dark peacock, with con-
trasting accents — mats, cushions,
pots—in vermillion or magenta.

The question of personal color
preference is rather an interesting
one; it has been suggested that
such preference is a faect always
due to some obscure (iemical re-
action. It appears that a vast
majority of people prefer either red
or blue—red in the case of women
and blue of men—and that there is
a general intolerance of greenish
yellow, a color which oddly enough
i1s fatal to certain insects.

L] " L

PLAID TAFFETA BLOUSES

Jacket costumes in monotones for
spring have plaid taffeta blouses for
contrast,

Besides navy, which is highly re
garded and black, interest is also
shown in gray and beige. One gray
frock in two-piece suggestion has a
gay red " belt.

“Every well-trained lawyer recog-
nizes that it is only by the impesi-
tion of restraints upon others that
the liberty of the individual is secur-

So Smart All Day

e ——

Hlustrated Dressmaling [lesson
Furnished With Every
Pattern

Here's one of those simple smart
dresses that will brighten your win.
ter wardrobe—perfect for afternoon
bridge or tea. It's a dress, too, that
will play such a vital part of fash-
ionable spring wardrooe,

It's inexpensive and easy (o
make. The sleeve: are merely join-
ed to the drop shoulders and the
standing band collar is quickly
stitched to the neck. The rest of
the dress is simple enough.

Black crinkly crepe with white
collar trim or periwinkle blue with
navy is another fascinating sugges-
tion for this distinctive dress that
may be dashed off in a jiffy—start-
ed one day and worn the next,

Style No. 2728 is designed for

——
———
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PETER DELIVERED FROM PRIS-
ON — Acts 12: 1-19. GOLDEN
TEXT.—Prayer was made ear
nestly of the church unto God for

him. Acts 12:5b. :
THE LESSON IN ITS SETTING
TIME—The spring of A.D. 44.

PLACE.—A pfison within the
city of Jerusalem, perhaps in the
tower of Antonia; the house of John
Mark.

“Peter therefore was kept in the
prison.” ‘This is not the first time
Peter was in prison for his lovalty
to Christ—see 5:18-20. It was to
prison that Saul. committed thos-
Christians whom he dragged from
their homes (8:3). “But prayer was
made earnestly.” The adverb here
translated earncstly is from u verb
meaning, literally, stretched out, and
is the very word (as an adjective)
used by Luke in his account of our
Lord’s prayer in Gethsemane— Being
in an agony, he prayed more earnest.
ly. *Of the chureh unto God for
him. Crises make our prayers ef-
fectually definite.

“And when Herod was about to
bring him forth, the same night.”
The helplessness of Herod when God
intervenes must remind one of our
Lord's words to Pontius Pilate, Thou
wouldest have no power against me,
except 1t were given thee from
above (John 19:11), “Peter was
sleeping between two soldiers, bound
with two chains: and guards before
the door kept the prison.” Two sol-
diers were chained to Peter, one to
ais left wrist, and one to his right:
two more kept guard at the door,
Escape was out of all question.

“And behold, an angel of the Lord
stood by him, and a light shined in
the cell.” Certainly the light was
due to the presence of the angel, and
one cannot but be reminded of a
s:milar occurrence, when the shep-
herds were watching their flocks by
night. *“And he smote Peter on the
side, and awoke him, saying, Rise up
quickly. And his chains fell off
from his hands.” The writers of the
New Testament never embellish their
accounts of miraculous events w.th
a mass of detail, as later writers
were so in the habit of doing,

“And the angel said unto him,
Gird thyself, and bind vn thy sand-
als. And he did so. And he said
unto him, Cast thy parment about
thee, and follow me.” It was not
pride that kept the angel from that
service. Things we would scorn teo
do are done by angels gladly. If it
was not beneath Christ to wash the
feet of Petor, it was not beneath an
angel to tie his shoe-latchet. But the
angel refrained (as angels always
do), in that economy of stren~tn
which is divine, from doing for Peter
in his hour of need what it was in
his power to do himself.

“And he went out, and followed.
And he knew not that it was true
which was done by the angel, but
thought he saw a vision.” Note how
careful Luke is to distinguish pe-
tween visions and historical occur-
rences, enhancing the trusiworthi.
ness of his narrative here.

“And when they were past the
first and the second guard.” These
were the warders, who were station-
ed one nearer to the inner door of
the prison and another at some fur
ther distance away. “They came
unto the iron gate that leadeth into
the city.” It was the gate outside
the prison buildings, forming the
exit from the premises, The prison
seems to have been in the city.
“Which opened to them of its own
accord.” The Saviour who has led

inch “material with 3-8 yard of 39.
inch ronstrasting.

HOW TO ORDER PATTERNS

Write your name and address
plainly, giving number and size of
such patterns as you want. Enclose

156¢ in stamps or coin (coin prefer
red—wrap it carefully) for each

you past one ward in the dark ex-
per.ence will lead you through anm-

other, and yet another, The gates !¢ Senator Graham, “makes the ob

will open as you arrive. “And they
went out, and passed oun
one street; and straightaway the
angel deparied from him." The an-
gel’s work was done. There was no
more mneed for the ministry of mir-
acle.

‘“And when Peter was come to
himself, he gaid." That is, when
he had recovered his self-conscious-
ness, He was before in the half-

consciousness of one who is dream- | : .
| place to place in motor cars, or in

ing and knows that it is a dream:
except that in his  case the dream
was the truth, and his supposition
was unreality. “Now | know of a
truth, that the Lord ha‘h sent forth
his angel and delivered me out of
the hand of Herod, and from all
the expectation of the peopls of the

Jews." James had been put to
death and the Jewish people were
eagerly waiting for the execution

of Peler like hungry wolves,

“And when he had considered the
thing."” Peter's mind worked rapidly
anid he decided what to do. *He
came to the house of Mary the
mother of John whose surname was
Mark."” Mary was a woman of some
property, who had not sold all her
possessions; her husband was prob-
ably dead; Peter
with the family that he calls her son
Mark the Evangelist his son.

“And when he knocked at the
door of the gale, a maid came to
answer, named Rhoda,™

“And when she knew Peter's
voice."” She opened not the gate fou
joy, but ran in, and told that Peter
stood before the gate.” Here the

ministry of Dbewilderment is joy it-
self!
“And they said unto her, Thou

trt mad.” Three people in the New
Testament are accused of being
mad, all because they had Messares
so wonderful people would not be-
lieve them: the Lord Jesus (Jahn
10: 20); Rhcda, and the Apostie
Paul (Acts 26:24, 25). “But she
confidently affirmed that it was ev-
en $0." And so they went on de-
ating the matter, while all the time
the answer was wait ng at the door.
The answer often comes knocking
at the door but we don't let it in,

|
|
|

- — -_-__.-—_-_ p—
— : = Renieinbrance Day
ND A y A bill is going through . Parlia
. ment which provides that Remen-

brance Day shall- be added to the
list of holidays in the Interpreta-
tions Act. A eeparate act was pass
el ‘some years hgo declaring 1t a
holiday, but many communitics
including Toronto, have preferred
a brief remembrance service to an
all-day recognition of the occas.on.

The oction mow taken, aeccording
Day

servance of Remembrance

I LR ) ) w
throagh | compulsory,” and to this view Sena-

tar Meighen assented. But what
Gappens if communities decline 1ty
be compelled? The sgituation wil
have to be clarified before nexi
November,

The fact is that if a whole day
holiday were observed in Toronto.
it would not be utilized in  honor
ing the soldier dead, but, like most
other holidays, in rushing from

enjoyment. As

other forms of
' brief and impressive

18, there 1= a

| gervice. and a few minutes of & lent

wWas so0 intimate

' for houses of $2.500
' Until

and we never know that the snswer

has been given. “And they said, It
is his angel.” It was a Jewish belief
that .each man had a pguardian
angel assigned to him,

“But Peter continued knocking.”
A little while before, that very
morning, Pet:r had come to a rreat
iron gate. And at a single touch of
the angelic finger that gate had
opened and let Peter through. And
now he was at no mas:zive jron gate,
but the humble door of a very
wmble dwelling—and he continued
knocking,

meditation. It is doubtful whethe:
a whole day spent as most holidays
are spent would indicate AnyY pgreat
er respect for the heroic dead—To
rontp Slar Weekly.

House Of The Soul

laura 1:-*r..-!, m the New York

Times

Open the door!

T|'Ii-= :'I-ll‘*l" &8 NOL a8 Lomb

With treasure heaping hig'i

In EVery room.

Let in the air!

Can mummy's ghostly

T‘Il 1hl' ].l""fi ENEes

Rate as excellent?

Break the firm seals

Death severs in the end,

While life i= warm

Admit it as a friend.

('r*n the doeor, then, Obdura!

Reckon not

To make your hoard more pre

.I:::-.' l.r" rod r

LE?EI::I‘II In A Bathtu)

Journal.)

and foregn manu’at
anncunced in Londo 1}
ol standardized bath-
and upward
there were 998 d..

i dmonion

British
ers have
appearance

recently

ﬂ.i?’.l"h aof Laths

lerent patterns and

lLast summer standardized bhaths
for workmen's homes were pro
duced, These were five feet long
and tapered. An advantage ¢ ain
"ed for this pattern was that n

| took elght gallong less of water

fill it. with a consequent saving
heating costs also,
The new baths now ANTOUNCE

}

are of two sizes, o fest 6 inche

6 Teet. They are deseribed as bu
| on “clean, modern lines, wi i
choice of panelling will appea
the buving ;dh:.'t-”

The recent remarks of Dr. 1. M
Tory, head of the national researen

|

“And when they had opened, they |

saw him, and were amazed.” The

entire history of the New Testament

s filled with amazement

“But he, beckoning unto them
with the hand to hcld their peace,
declared unto them how the Lord
had brought him for.h
prison.”™
that onlv about the

of God, ana

Peter knew
goodness and power
unless he would tell
would never be kmown for blessing
and encouragement by others. “And
he said, Tell these things unto
James, and to the brethren.” ‘This
was, almost all agree, James the
Lord’s brother. “According to com-
mon Oriental usage, but apparently
in opposition to the injunction of the
Lord (Matt. 12:50), the family of
Jesus maintained a pre-eminence of
gome kind or other in the Christlan
community of Jerusalem which was
altogether different from the organ-
izatton of the Church
places.

“And he departed and went to an-
other place. ™

The notice is so definite that wa
cannot build anything upon it; if

an ] JUICe IJ'I"‘.IF'..'\- L0 flow fl.".l:.[:"'l' - &
Then add to rich white sauce and | of lively relief. ed."—Donald R. Richberg. sizes 14, 16, 18 years, 36, 38 and 40- | number, and address your order to | Peter left Jerusalem at all, he may
serve on toast. Broiled bacon goes For convenience, color relations inches bust. Wilson Pattern Service, 73 West | have undertaken some missionary
well with ereamed mushrooms. are dezeribed as contrasts, har- 13 12 Qize 16 requjreg 3 78 jFII"I.Iﬂ nf ol- Aﬁﬂ‘i{h E-L. Tﬂl‘ﬂl’ltﬂ. jﬂumt}',
MUTT AND JEFF— By BUD FISHER
g -
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— . S —
e

MOW, SEE WHAT You DID! You GOT THAT ;
BABY ALL UPSET - IF THE BARREL JUESLER[?
COMES IN AND FINDS HIS BABY /.
O ERYING LIKE THIS HE

' MIGHT TAKE HER
HOME -

THERE, THERE,
NICE BARY -
SEE THE

" LF HED JUST
LoOK NATURAL
THE BABY

'—-I—_-:-__——_-—._
I KNOW WHATS WRONG - SHE'S HUNGRY, |
SHE WANTS MILK - DOMT STAND THERE

LIKE THAT, SAP!

PO SOMETHING!
THAT BABY WANTS

{ minion. In

them they'

out of the'
There were some things'

in other |

before the price =1

(Mitawa,

council
commission At MAK® L
new RBritish baths of
Canadians, Dr. Tory
standardization in
!lhi =epreh rul

intere-1 L
n-]r.-|-.+- i

the Do
 VERAERTT

this oo

need for

appeal, manufacturers on
tinent have been led into all sorts of
:gt_'l,'ll-'r-.+ pailerns, sizes and qualities
of nearly everything they produce
Al!l this has added to manufacturing

costs for which, In many Istances,
both employe and customer have
had to pay.

There are indicalions now Lha
the world is turnng back toward =
much needed fundamental simpli
ity, It will find it profitable
many Ways.

Fashion Hints
A narrow black suede belt 15 Lul

toned with a large etraszs bution
Backless blouses in flowered
are to be worn with spring suils

Blim

- - i
Wide supple revers often start a!
the shoulder seams in collariess
coals.
- [} E
While thonging is put round the
edge of the soft cowl collar, the
wasitband and the turned-back cuffs
of a navy blue dress
4] L
White pique ;lnu.erﬁ are used 1o
trim the neck and the three-quarter
sleeves of a navy spring suit.
L3 L L
An all-over pattern of white brod
erie englaise is shown on an evening
gown. At the decollete, round the
edge of the thoulder frills, and at
the wa’st nmarrow black wvelvet is

threaded into the pattern,

C L]
White pigue is employed freqaent-
ly for cuffs, collars, neck hu:-.-n,
blouses and waistcoats for morning

wear.

] ] w
A threetier pelal collar in fine
linen is worn with a navy blue suit,
the bodice of which buttons across a
finely pleated linen vest by means of
five narrow straps.

When Mother used to cover all the
pictures and the chandeleir in the
parlor with cheesecloth for the
summer? '
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