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FOR FLAGGING APPETITES

Spring s here, and appetities have
become rather bored with winter
fare. Food with a savory, refreghing
tang is the order of the day, Intro-
duce the family to this ham and cel.
ery loaf for Sunday night supper —
eyes will sparkle  with anticipation
and flagzing appeiitca will take on a
new lease of life.

Ham and Celery Loaf.

1 package lime-flavored gelatin,

1% cups warm water

14 cup vinegar

13 teaspoon salt

1 eup cooked ham, finely chopped.

13 cups celery, finely chopped

1 tablespoon onion, scraped
finely mineed,

2 sweet pickles, finely chopped.

Dissolve gelatin in warm water,
Add vinegar and sali, Chill, When
slightly thickened fold in ham, celery,
onlon and pickles, Turn into loaf
pan. Chill antil firm. Unmold Serve
In slices. Garnish with erisp water
cresa, Servea 10,

Stuffed Tomato Surprise
(Servea §)

6 medium size tomatoes

1 tablespoon gelatine

< tablespoons cold wate

or

2 cup lemon juice
4 cup bollilng water
14 cup orange julce
e cup shrimps
14 cup dieced celery
Mavonnaise
Mint sprigs
pimento)
Lettuce
Peel
Invert
cold
waler.
IS
right
s 1o
Iy s
tomato shells

stulled

{Or olives or

tomatoes
and chill.

milnntes,

and remove cenire.
soak gelatine in
Add bolling
Add lemon and or-
into a pan of the
gelatine layer
thick Chill antil fel.
Cut in cubes Ha'r fill
with shrimps and cel-
ery blended mayonnaise, Then
plle shells full with
lemon jelly cubes. Garnish with may-
onnalae, which may be colored green
with spinach juice or vegetable col.
oring, if desired Decorate with mint
gprigs. stuffed olive slices or pimento,
Serve cold in lettuce cups

water 5
Stir well .,
Mou;

lo make a

r f i
juice.

sHi&0
& -inc)

wol .l

willl

= | I:Iii:"i.‘i-ililll'

Very

DELICIOUS SIDE DISIIES
An attractive side dish or two will
change a drab mea] Into an attraciive

Try
and see how
Stuffed Eggs.

Shell hard cooked eggs and cut in
halves Remove vyolks
and mash well. Add to mashed yolk
a small amount of soft butter, finely
chopped mutard cucumber pickle,
gufficient of the mustard dressing
from pickle to moisten the egg
volks, and salt to Fill eggz
whites with prepared mixture,
Sprinkle lightly with paprika,

Cole Slaw

s small cabbage, shredded

1, pimento, chopped

1 ecup home-made
chopped

e (0o % cup mayonnalse or
salad dressing,

Mix lightly together cabbeoge pi.
miento and plckles, Add enough may-
moisten the mixture.

elther or both of these re-

true this is:

one
cipes

lenglawise,

Lhe

tasle,

siyie piekles,

cooked

ONnalse Lo
Berve cold.

Many wonderful dishes may be
prepared by combining various fruits

with meats. These are the kind of
balanced unusual dishes that are
ideal for guest service.
Baked Ham Entree

Place six slices e¢anned pineapple
in a buttered pudding dish. Cat 3
sweet potatoes lengthwise and cover
pingapple., Add a third layer of o
gliced apples, topped with 2 ham

slices. Pour over layers elther pine-
apple juice or % cup of water, de-
pending on sweetness desired. Cook
in a slow oven In a covered dich for
9 hours, or until tender, Dredgze the
top with hrowa sugar, dot with bits

of butter, and return to the hot gven
or broiler for browning. Sprinkle
with parsley before serving,

ECONOMICAL DAINTIES.

Deliclons desserts need not he ex-
pensive. Here, for -instance, are
some recipes for di hes Lhat are de-
cidedly econcmical—and just as de-
cidedly delicious:

Baked Prunes

Cover 1 pound of prunes with cold
water and let stand for 4 hours. Drain
prunes and reserve the liquid: add
4 cup sugar to the liquor and boil
until the sugar is désolved, skim.
ming if necessary. Place the drained
prunes jn g covered casserole cover
with hot liquor and bake in moderate
over (425 degreea F.) 10 minutes,

CalHornia Prune Betty

2 cups cooked prunes

2 apples

3 cups soft bread crumbs;

/4 cap granunlated sugar

14 cup butter

Cinnamon

1/3 cup prune juice,

Pit prunes and slice. Pare core
and slice apples. Arrange one.taird
tha bread ecrumbs in baking dish,
cover with half the prunes, sugar,
apples and butter, Sprinkle lightly
with cinnamon, Add half of remain.
ing erumbs, then remaining prunes,
sugar, apples, butter and more cin-
namon., Cover with ¢rumbs and add
prune julee, Cover dish and bake
about 1 Sour in a moderate over (375
degrees F.),

Orange Milk Foam

(Serves 1)

6 tablespoons orange juice
6 tablespcons evaporated
6 tablespoonsa cold watep
1 teaspoon sugar
1 tea<poon pgrated oranges rindd
Beat or shake (horoughly., Serve
at once in a large gla &, c¢hilling with

e

miik

ice If desired. Frezh milk mav be
nsed in p'ace of evaporated milk.
This i an excellent mid-meal drink

for children who are undernourished.
It is also a good beverage accompani-

ment for meals Evaporated milk
maikes the drink very economical,
Club Plate Salad
(Serves 1)
On the large section of an ordin.

iry grill plate, arrange bed of crisp
lettuce and centre with a scoop of
coltage Cirele cheese with
segments of orange, making a douhle
row of segments, [:-i“n:uwm.q should

chee e,

have all enveloping membrane re-
moved.) Garnish with a maraschino
cherry. Serve with a sweet Frened

dressing.

On smaller divisions of plate, ar-
range a mound of potato calad, gar-
nished with olives and a slice of
hard cooked egg, and two small pea.
nut butter jelly sandwiches,
Accompany with a beverage, pref.

erably orange juice

Household Uses For Sale

Moths can be driven out of rugs
or carpets with greater spead and
more certainty if salt is sprinkled
over the surface belore

making certain, however, that all
galt is removed in the cleaning
Shampoo the scalp weekly with

dry salt, aprinkling it liberally on the
halr and massaging thnrnu’hty for
o to 10 minutes. Al salt should
then be removed, This stimulates
circulati’n, removes dandruff and

gives the bair a natoral 1dstre,

Baths may be cleaned In half fthe
usual time If dry salt isiused as &
rub before washing. This alsg ap-
plies tp washstands, lavatories mnd,
polished stone or slate surfaces, i
If the iron seems rough and dirty.
just when the clothes are all ready
for ironing, sprinkle some salt on a
newspaper and rub the hot iron over
it. It will be like new, When wash-

1 A recent studio ]im‘frﬁil‘.' of Hon. "Mrs. Peter Aitken, daughtere
in-law of Lord Beaverbrook, and daughter of Pofessor and Mra
Murray Macneill, of Halifax, Nova Scotia, to whom a daughter was
recently born. Her marriage to the Hon. Peter Aitken took
in England in the early part of 1934.
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“TRUST YOUR OWN JUDGMENT ;
NOT WITH THE WHIM OF A CHILD”

(By Hon. T. B. McQuesten,
Ontario Minister of Highways.)
Even ths most casual observer as
he travels along the highways may
see plenty of evidence of the errors
in judgment and hasty decisions on
the part of drivers which are the
fundamental causes of the majority
of accidents.

The, actions and behavior of such
molorists . seem to indicate that the
safety of themselves and otheérs s of
small conzequence in comparisen
with the poszsibility of saving a few
minutes, or even a few seconds.
The statisties of accidents also
point to-this lack of a preper judg-
ment of values. :

As an example of this, we “find
that - Pecember—about the least
favorable . month for pedestrian
travel—is the =econd “worst month
from the standpoint of pedestrian
accidents. Also, the non-collision
type, which includes mishaps in
which wvehicles run off the roadway
or overturn, might be expected to be

most frequent during the Winter
when road surface conditions and
poor visibility make proper control

difficult. Yet, actually, the peak in
July during the past four years was
142 per cent. greater than the total
for December.

ing, too, -if you discover clothes or
sheets with fron rast -or. ink stains,
thee may be easiy removed by a
mixture of salt and lemon juice,

e —_— rgaa

There will be no smoke nor odor

sweeping, I"when making pancakes if the griddle

is" rubbed with a little
instead of gréase,

bag of salt

Someétimes 3 broom will wear shor.
ter on one side than the other. IT
this is the case, dip It in hot water
and trim evenly. The broom will be
as serviceable as a new one,

When flakes of moot blow onio a
light felt hat, do not try to rub them
off, nor wet the gpots, Merely cov-
er the spots with some dry salt, then

remove with a stiff brush.

. When the oven seems to be _too
hot and one feara the contents- of
tRe casserole may cook too. quickly,

"Blage a sheet of wax paper under the

casgerplg cover and it will slow the
proegss, of cooking, .

T r

The explanation would seem to be
that drivers generally will redues
their speed on roads that are obvi-

cusly unsafe, but cannot resist the
temptation to travel at speeds be-
yond reasonable control when road

conditions ‘are good.
In other words, allowanece is usual.
ly made fer cbvious dangers but a

clear road breeds a false sense of
security which too often leads to
accidenls.

This is especially true when chil-
dren are at play. Apparently many
drivers assume that tne e¢hild on
the sidewalk will stay there until
the car has passed. Thus, all through
the Spring and Summer months ac-
cidents are reported in which the
driver states, “The child darted from
the sidewalk into my.path. I didn't
have a chance to stop”., In almost
eyery case this is the truth, but what
such drivers fail to realize is that
the child on the sidewalk is a danger
signal’ which must be passed with
caution’ and reduced speed if safety
is to be assured.

The great increase in accidents in-
volving . children during the late
Spring and Summer months, an in-
crease which is to be observed in
#ccident statisties year after year,
is conclusive evidence that drivers
still place too much reliance on the
judgment of the child in such ecir-
cumstances. .

“Trust your own good judgment,
not the whim of a child,” is an ex-
cellent rule at all times and especial-
ly during the ganny days of Spring
and Summer when the - number of
children on the street is much larger
than at other times,

Show Sllght Decline

Ottawa. — There © were«_. 874,656
persons at work on April 1, ‘accord-
ing to reports rceived from 9,066
employers by the Dominion Bureau
of Statistics. «On Mareh 1 the num-
ber employed was 902,138, The
slight curtailment as compared with
last month, the report states, was
due to a betwéen seasons' contrac-
tion, the ldgging':_' ~ program being
completed” before any considerable
nufber of werkers -wera absorbed
in the outdoor industriés. -

Puespite the falling off in employ-
‘ment on April 1, the index showed a
gain of more than.two points coms
pared with April 1, 1934, when it

3 i " - -

stood. at 96.4 against 91.3,

SPOKE IN QUEBEC

*In 1881 Mark Twain visited Mon-
treal and Quebec. In the former city
he was given a dinner by leading
citizens” writes the Winnipeg Tri-
bune.

Prof. Stephen Leacock, who has
recently written g book, analyzing
the humorist’s characteristics, who
Is interesting in the centenary do.
ings connected with Clemens' natal
celebration, now in progress, has
unearthed the speech Mark made in
Montreal from the files of a local
newspaper.

In dealing with his Quebee visit
he injected a quizzical touch wun-
mistakably his own to the accom-
paniment of irresistible laughter and
loud applause,

And despite the lapse of time t.e
picture he drew in 1881 still holds
good of the Anclent Capital with
iome non-essential modifications, He
sald (in part):

“l have seen the calzshe which
Champlain emp'oyed when he ar.
rived overland at Quebec. I have

seen the horse which Jacques Car-
tier rode when he discovered Mon-
treal. 1 have used them both: [ will
never do it again.

“Yes, 1 bhave seen all the historical
places; the localities have been
pointed out to me where the seen.
ery is warehou-ed for the geason,
“My sojourn has been to my moral
and intellectual profit: I have behav.
ed with propriety and discretion
. "I have meddled nowhere except
in the election. But 1 am used to
voting, for 1 live in g town where,
If you may judge by the local prints,
there are only two conapicuous in-
dustries, committing burglaries and
holding elections—and 1 like to keep
my hand In, so I voted a good deal
here in Quebec.
“Where go
present are  French,
will be recognized
a portio® of my speech in  that
beautiful language, in order that I
may be partly pnderstood. I speak
French with timidity, and not flow-
ingly—execept. when excited. When
using that language 1 have often no.
ticed that [ have hardly ever been

many of  the guests
the propriety

to  my making

mistaken for a Frenchman. except
perhaps, by horses; never, 1 believe.
by people.

“I had hoped h't mere French
construction — with English words—
would ansawer but this is not the
case. 1 tried it at the door of a

gentleman’s Mouse Quebec, and
it would not work. The maid.ser.
vant asked, ‘what would Monsieur?®
I said, ‘Monsieur So-and-So. is he
with himself? She did not under.
stand. 1 said, *is it that he {g still not
returned of his house of merchan-
dige? She did not understand that
e.ther. 1 sald; he will desolate him.-
self when he learns that his friend
Amer.can was arrived. and bhe not
with Lbmezelf to shake him at the
hand.'

“Fhe did not” even understand
that: I don't know why, but she
didn’t, and she lost her temper be.
sides. Somebody in the rear called
out, ‘Qui est done 1a? or words to
that effect. She said, 'c’est un fou.
and shut the door <n me. Perliaps
e was right: but how did she ever
find that ont? For she had never
seen me before till that moment. ™

in

Latin Class

(Gerald Raltery in the
Times)

“When Caesar was in Hitheyr Gaul,”

Says boring Angelo

Translating in a careful draw)

(Thé way the words should EO,

New York

When Caesar was in Hither Gaul,
A horseman, racing free,

Bore this page to the Senate Hall
To tell of victory.

Perhap: that horseman on
Stopped at a Tuscan farm
That has been tilled, a later day,
By this lad's father's arm.

his way

It only means to Angelo
That, armor.clad and grim
A red-haired Roman long ago
Set out g taskg for him.

T ——

down the way
rows say.
children and friends,
she tends,
And bravely she smiles as if neve

a4 care

vered her hair.

ed along,
Decause some little plan

had gone wrong,

her gate

to state.

with a smile,

worth while"

there, ashamed

I'd named,

my coat,

big lump in my throat.

She patted my arm and she said to

me there:

“Remember we all have some bur-
dens to bear.”

Dear, brave little lady, thought 1. as

I left,

Of all who had loved you so swift-
bereft.

Yet smiling and cheerful and hiding
Your woe

one may know,

Should T be the last of my circle to
g.ay,

grant me such
seen you display.

(sod faith as [I've

Hawaiian Influence
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— Song of the Island in the

correct name for this striped |
lawn s*ening gown worn by Kath- |
leen Burke, film actress. The fine- |
ly plea‘ed collar is modelled after
ti_ue famous Hawaiian *“Lei™
Gown is of red, white and navy.
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There's a little old lady who lives
Who has never g word of her sor-
She has buried her husbandi, her
Still bravely her gay little garden

Or the anguish of sorrows had sil-

One morning as downcast 1 wonder-'
l;.lf my nwn.h
She noticed my frown as I came to
And asked me my burden of trouble
“Oh I know how you feel,” she said

“But don't bear a grudee, for it isn't

I thought of her sorrows and stood
To think that my own petty troubles
She passed me a rose bud to pin on

And 1 couldn't say thanks for the | eghteousness

'‘Neath a manner so gentle that no |

| ol el

| lrf

|:”_r.- 225 a l]i'.l‘rl"':'-'r

| closed.

With naught
GCh, how [ remember,
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"Hearts Courageous . Children Must

Be Trained
Against War
The Place T:B_egin To Avert

Bloodshed Is At Fireside
At Home

r ——

Miami, Fla. — The place to begin
campaigns against war AMONE Nt
tong is at the fireside in the fioma,
Mrs. B. F, Langworthy, Winnetka,
INl., national president, told the 29th
Congress of parents and teachers.
Foundations of nations rest in the
ome, she said, and in the training
| of children lies the Ereatest oppor.
tunity to prevent wars.

“With war ¢ouds looming In
II::urnw. vhat are we doing in our

omes to avert ar?™
et the next war? she

“Few of us had any wish for our
country to enter the World War, but
having entered it. we worked !uriuul:
|ly for an outcome favorable to our
country and our boys.

“"We were totally blind te the fact
that behind much of the war stimu-
lation wag the greed of manufactur.
ers who were accumulating vast for.
lunes from munitions and supplies,

“So convinced were we of the
of keeping the world
safe for democracy that we fTelt
somoewhat disloyval in believing the
tales about the industrial urge be
| hind the war and ouly now our gove-
errment is giving us the facts abhout

the selling of munitions and who
|:u-l'le-. them.”
j hl"#a Ll'“l'lﬂ“-'ﬁlrtllj' ﬂ!'”!,'prl.nd )

slrong plea for teaching of the prin.
ciples of friendship and peace among
| children, to avert avarice in ma.
turity, illustrating that gOvernments
rice and fall on early training of
| citizens, '
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. - Economics Of Living

{Time.)

New York City doctors recently

ceased talking idly about the dif
ficulties of keeping themselves and
| their patients alive in the loca! econ-
| omic swamp, started the follov ing

reconstructive

MEeAsUres:

Proposed was a plan to charge NOOP
people who are too proud to take
charity doctoring $1 an office call £9
a house visit. The standard rates now

are 32 at the office, $3 at home
Specialists now charge $25 for a cone
| sultation in the office, 850 outside.
| They propose to charge the oroud

| poor §5 and $10 respectively. If a

| doctor's clienta are on relief, the
|t]t_'-.' pays him $2 an office call.

|  Seventy-eight hospitals agreed to
' give annually three week's medieal
lcare in a semi-private room to

wage-earners who pay $10 a vear to
a new  hospitalization
Associated
same=

organization
Hospital SertTe.
iecilities now coet $49 a
New York and 88 other IAE.
cities copied this idea from Dallas,
which in turn copied London.

The 700 midwives practicing in
New York City last year took care
5.000. confinements, earning an
average of $40 a case They thus
deprived licensed doctors, who aver-
of work and
money Recently Dr. Sigismund
Commis<ioner of Hospitals, set about
remedying that situation by ordering
the Bellevue School for Midwives
That school was founded in
1911 to put midwifery on a scientific
basis, kas trained 731 midwives, has

rl ik
Wi,

21 in its present training clas
The Robin Returns
Why the never failing popularity

'I:'!t

Fentieman

of this feathered visitor? Is it
that this red breasted
brings a new message of hope
the long Winter? The average man
may not diagnose his feelings th
but surely this is the reason.

And through the Spring and early

alter

Summer this same thought is ¢
ried on. Listen, as the last glowing
bars of sunset linger in the West.
There, silhouetted aganst the af
terglow, perched atop the tallest
tree, is a robin, pouring out his
| song long after other birds have
gon: to rest. The heart of the

robin is too full to allow the day
die in silence. If one reads his story
aright, it has been a wonderful day,
and he is grateful for it. Recall then,
that the first music to greet the dawn
tomorrow will be the notes of this
same bird in an anthem of anticip-
ation, for no matter how ordinary his
place is in society, life to the robin
is something to sing about from rosy
dawu to dusk.

Perhaps the reison why the robin
holds so strong a place in our af-
fections iz that we too hope to

acquire from him some tay that same

ability to meet life constantly with
a song in the heart.—Calgary Herald.

THE OLD WOODEN ROCKER

There it stands in the corner with

ita back to the wall,

The old wooden rocker so stately and

tall,

to disturb it but she
duster or broom,

in days long
gone by,

When we stood by the gpocker, my

sister and I,

And we listened to the siories our

grandma would tell

. 1By that old wooden rocker we all .

loved so well, '
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