" 8 'inches long and one
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GHEESE FﬂR\\{:ﬂﬂpﬂqf
hEnﬂed by mtﬂf i3 toe hostess w
. woen  unexpec com i
cun l;tﬂdﬁiurnud & ;ran Ji;l'l\'ﬁsn
mlt- then in almost oy a friendly
an eye is ahie. to he twinkling of
e delight and sur-
s, to serve delect-
; Esnments. Such true hospit-
Te¥ticy and ease of entcrtammg is
mthm the reach of all. It is simply
-"a matter of-always being prepared by
having on hand the necessary in-
- gredients for a refreshing beverage—
‘either hot or cold to suit the oc-
casion; a well filled cookie jar or
cake box, and the materials for mak-
ing - appetmmg‘ sandwiches or other
enticing tidbits.
Undoubtedly the preparved hﬂnl’EES
will have among_ the other .good
things in her kitchen one or more

kinds of cheese, for .she realizes its\

_possibilities and -knows that  avith
very little time and" effort she can
make a number of cheese delicacies.
For instance, an assortment of

crackers and cheese served perhaps|

‘with jelly, olives or celery is merely
a matter of arranging the foods at-
 tractively, and yet what is  more
popular, or. as an alternative, any. of
the following recipes may be chnsen.
They ars qmckl}* prepared and -
sure .to. please guests. :
Cheese ‘Bacon Strips
: L:ghtl& toast ‘thin -slices .of -bread
on one side ‘only. Gut in strips about
inch wide.
Cover the untoasted side generously
with grated Canadian - cheddar .or
“processed- cheese blended with butter.
- Sprinkle with ‘pieces c¢f bacon, cut
_.very finely. with- scissors., Place under
--broiler .until bacon is cooked. = Salted
emekers ‘may " be ~used instead “of
tt}ast ‘Serve hot. -~ ' :
.. Cheese*Squares.
“Cut fli‘l.llt- bread : in :squares (about
1% incheés), :blend fngﬂther grated
" Canadian cheddar - cheese, -with " suf-
. ficent:butter; to-make:a, soft mixture.

,"" Spread the :four sides and-top' of the

.~ bread :squares f-Wlth“-thE cheese -mix-
“ni; ‘ture. Sprmklt. «with ' paprika. Bake:in

Open: {Ihecse*Snndwu‘:th
(1} Cut-white or brown bread ‘into.
almes one-half to oné:inch thick. .Cut

- /¢  With cookie cutter into various shap-
7" es, “Buttér and ~fill -with _eream, ‘cot:

'._tagr.- or Canadian. cheddar: grated or
-~ with - processed cheese,” blended with

? . salad dressmg - Garnish top of sand-

. wich . with- chopped green
- _chopped: nuts, .or- ra:sms, Jor -
‘nutmeats. - * .

- (2).- Cut . bread “into. s!:fes ahnut
.one-third ‘of an_inch. thick. Cut with
round. or diamond:shaped cookie cut-
'_ter.untter and make a‘ fluting. -of
chease around- edgé; of sandwich. Fill
eentr& with: jelly, usmg black cur-
“rant or. grape -jelly -in cnmunctm't
w:l;h ynﬂnw ‘cheese - and -using - -red
Je]l:,r, such as currant or raspherry
rnlungsldemf whlte ﬂream or: mttagp
chzese. ™ :

Note—By ' using - brnwn and wh;te
bread and . yellow . and- white cheese,
-an - attractive .plate of - open sand-
wmhes can -be . .'l't‘lild'E very qu:r:l.l:,r

Pepp EI‘E.
wh-:rIf.-.

= -

E.!'LSY {.l"'I THE EUDGET

These-are ‘the daj.'s when the cook
needs to cconomize on eggs, s0_we've
‘gathered- tugether recipes . for . egg-
less cakes—and in two cases.milkless
ones—and puddmgs for you to refer
to when You're in - -doubt- abcut des-
-serts. Inexpensive - dishes ‘prove’ a
boon when the food budget 'is deplet-
ed—and it’s bound to ‘be" tha at way—
smnet:mes" -

: ) Rms.n Cake

“Two cups - seedless raisins. 1 cup
lmrn'.rm sugar, 1 cup: water, 1-3 cup
shortening, 1 ‘teaspoon cinnamon, 14
tuuspunn cloves, 1 teaspoon nutmeg,

& teaspoon salt; 1 teaspoon soda., 1%
tetnspuun baking powder, *2 .cups
flour, 1 tﬂaspnnn vanilla.

You may use lard as ahnrtenmg if

yuu Ilke.

|

.-_’_...,._..a, hot ‘oven ‘or- under broiler -until the
e ,@egse beging:to melt..Serve: hot. :

1% teaspoon- nutmeg

/] -— gan

.
LR

' Tul sugar, - Wﬂtﬂ': raisins, shorten-

g and salt -in sauce- pan. Bring to
‘the’ boiling point-and boil three min-
utes. Cool. When-cool add soda dis-
solved in 2-teaspoons hot water, Beat
well . and add flour mixed and sifted
with spices and baking powder. Mix
thoroughly and add wvanilla. Turn
into an oiled and floured loaf.cake
pan and bake forty minutes in =a
mnderate oven.

' The following “icing uses no eggs
and is soft and creamy.

Teing

One cup confectioners’ sugar, 2
teaspoons powdered cocoa. 2 dessert-
spoons cold coffee infusion, 2 table-
spoons butter, 34 teaspoon vanilla.

- Mix and sift sugar and cocoa.
Cream butter and gradually beat in
part of sugar. Add one spoonful of
coffee, vanilla and remaining sugar.
Mix thoroughly, adding coffee to
make of spreading’ musistEnc}.
Spread the . r:al-..e ~while it is shghtl,f
warm.

Apple Sauce Cake .

Add additional fruit to this recipe
and you will have a very. acceptable
substitute for fruit cake. This one
won’t “keep indefinitely -as the bona
fide cake-will, but it will be better
two weeks _after it's baked than
‘when just taken fron: the oven.

One. cup. grnnu!ated"sugar, 146 cup
butter or other shortening, 1% cups
.applé .sauce, 2 cups raisins,. 3 cups
flour, 2 teaspocns scda, 1 tavblespoon
brandy, 3: teaspocn salt, 1 cup nut
meats, ¥ teaspoon vanilla, 1 tfea-
spoon cinnamon, 15 tnaspnﬂh cloves,
1% teaspoon‘ aIl-
spice. }

. Usa apple sauce sweetunﬂd as for
the table. Cream .shorioming and
sugar. Sift one cup of flour cover
raisins and mix weil. AM'x and sift
remaining flour’ with soda, spicas
and salt. Sift severa! times to be
sure ‘the’ soda 'is  evenly distributed
through ‘the ‘flour.  Add raisins ‘to
creamed mixture and ‘when I:rlendﬂﬁ
add remaining ingredients. Turn ‘in-
.to--an oiled .and. floured loaf :cake
pan: and bake one and one-half hours
Fnda}' Dec. 13 —HULBERT °

Eggless’ Ehueuinte CnLe i

Dne ‘cup. I:ght brown sugar, 3% cup
s]mrtemng, 1:cup thick sour milk, 2
cups flour, 1 teaspoon soda, 1 tea-
spoon 1'amIIa, 2 squares . baking - cho-
‘colate,-and -teaspoon -salt. :

Melt chocolate. . Cream shﬂrtenmg_
and sugar_ and- add ‘melted . chocolate.
flour mixed and. sifted with salt and
soda, sour Thilk-and vanilla. ° Mix
-well .and ‘turn -into  an oiled and
floured loaf cake pan.  Bake .in" a
muderate soven .for forty minutes. -

This ‘cake makes a good desaort
if eut in’ slices: and +served with hot
fudge sauce.to:which walnut meats
have -been added,

" Or cover ‘the cake w:th fudp:
frosting “ and .sprinkle witth marsel}-
chapped -walnut: meats.’

- -.Hot- Water {:rmgerhread

1 cup mulasses 14 cup boiling’ wa-'
ter, 2% cups: ﬂﬁur. 1 teaspoon soda,
_I‘Eé teaspoons ginger, 1z teaspoon
salt, 4 tablespoons melted butter.

- Add’ water  to' molasses. Mix and
sift dry ingredients, 'combine mix-
“tures, ‘add . butter and heat vigor-
nusly _Pour into buttered - shallow

.]mn.and bake 25 minutes in a mod-

erate: oven. : Chicken fat fried out
and- clarified furnishes an excellent
Bhurtenmg and may be I.IEL"L'I ll‘IEtE‘.’id
of butter, . :
Sour Milk (nngi:-rhrend

‘1. cup. mGIMESE 1 cup sour miil,

2 1-3 cups flour, 1 -,-:E ‘teaspoons sudn.
2 teaspoons ginger, 3% teaspoon sait,
3% cup melted butter. =

Mix soda with sour milk.and add
to molasses. Sift together remain-
ing ingredients, combine = mixtures,
add butter and bheat vigorously. ‘Put
in shallow pan-and bake 25 minutes.
moderate oven,

Hard Sugar Gingerbread
% cup butter, 1% cups sugar, %

-39
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cup milk, 5 cups flour, % tnbltspwn
baking powder, 1}3 feaspoons salt,
3. tablespoon ginger.

Cream butter, add sugar gmdual!s'.

sifted. Put -some of mixture -on an
inverted ' dripping. pan and roll as
thinly as possible to cover pan. Mark
dough with  coarse grater. -Sprinkle
with sugar - and bake in a2 moderate
oven. Before removing from pan,
cut in strips 43 iuches long by 1%
inches wide.

Rice Pudding I
- 4 cups milk, 1-3 cup rice, ¥ tea-
spoon salt, 1-3 ‘cup suzar. grated rind
15 a lemon.

Wash rice, mix ingredients and
pour into - buttered pudding-dish;
bake 3 hours in-a very slow oven.
stirring 3 times ‘during first hour of
baking to prevent rice from settling.

Another rice pudding iz made with
4 cups milk, 3£ cup rice, 1-3 cup
molasses, ‘3% teaspoon salt, 4.
spoon cinnamon, 1 tablespoon butter.
Bake as directed in first rice pudding
‘recipe. At last -stirrinz add -butter.

-HOUSEHOLD ~HINTS

To use up- old lace curtains

the best 'parts-together and dye them

coffee color. Stitch them over an

‘old sheet dyed to match your - bed-

room color scheme and you will have
an up-to-the-minute -bedspread.

- L L

=

To tilt mirrors from the wall and
so prevent drampness. press two or
three used gramophone ncedles into
a large cork. ‘Stick 'the points into
the back of ‘the mirror and let the
cork rest on-the wall.

"“When ‘knitting - children’'s
cast off 'at the shoulders. When they
outgrow  them, they can 'be length-
ened and -the armhrﬂe made bigger
by knitting a piece .into the shoulder
seam. : '

- Delicious cake icing may be made
stirring orange-or pineapple juice in-
to Icing sugav. until the—mixture is
thick ennugh to spread.

The secret of successful r.‘:hmit re-
pairs is to Thave’ perfe-::thr clean
edges,-use a sparing-hand with the
cement, and tie. the pieces firmly io-

If-'I.-weru_ to read, much less: dn-
swer, -ail-the . attacks .made on: me.
this shop might. as- well close. I do
the very best:I. know how—the very
best I -can—and I mean to keep do-
ing. so until the end. If the . end
brings me out all right, what .is 3aid
against me won't amount " to any-
thing; :if- the end brings “me . out
wrong, ten:angels swearing I. iwas
right would..make no difference. —
Ahraham Lincoln. : _ -

=

=

milk and dry ingredients mixed and

: tea-,

“join

vests,|

rother untll the cement has hardened.]

- LOST DEPOS!Tb

404 Cand:dates Fﬂrf&:t 5200
Each; 162 Stevens Men
Victims

- —

candidates in the federal election lest
their $200 deposits, it is announced by
Jules Castonguay, chief electorial of-

| ficer. A total of 404 candidates out

of 892 lost deposits, the . highest
number ever recorded in- a general

election. : ;

Under Canadian election laws every

candidate -must post $200 with the re-i

turning cfficer. He loses it if he does
not poll half as many votes, as the
successful candidate. The treasury.

therefore, netted $80,000 from " lost

deposits this elcetion.

The record number of lest deposits
was attributed to the presence of
third parties in the field. The Recon-
structionists, for instance. nominated
174 candidates and 162 of them lost
depos:its. Similarly, the C.C.F. lost 78
out of 119 depecsits, and Social Credit,
23 out of 46. The returns shewed

that every Reconstruction and C.C.F.

candidate in Toronto lost his deposit.

HEAVY GAIN
IN SAWN{{S

Deposits in Banks Take Ad
vance of ‘Hundred Millions
—Loans Decreasing

OTTAWA — Savings deposita in
Canadian chartered banks on Oct-
ober 31, amounted to '$1,465,301,703.
almost $100,000,000 more than on
the corresponding date in 1934, ac-
cording to,the monthly stﬂte.ment of
the banks to.the department of fin-
ance made public recently. There was
a $21,000,000 increase - in deposits
since last September 350. '*

“Current Account

Current account deposits also s!mw
ed a2 marked increase, being up $35;-
000,000 ‘in the month and more than
$20,000,600 as ccmpared with Elct—
ober 31, 1934,

_ I}eposlts cuiside Canadz were up
about $6,000,000 in the month and
more than $60,000,000 in the year, ae-
counted  for in a Jarge measure by
the .increasing deposits- of .currenecy
other than Canadian in -Canadian
banks, which. are: shown -in tht.'.-; ‘col-

nmni _ P '_‘ .

A ‘Touch Of Variety

AIn Hf:;lidg.y.: Decoration

" tree-like  pompoms but they grew

of ”Celloplmne*‘

Qultu a3 gay as the. trmlitimm! holly be:ries ara these unusual

in .no greenhouse. They can be

casily made -at home. The modernistic pots are of spun aluminum,
- The *“plants” thémselves were made from tmnsparent drinking straws

-

OTTAWA—Forty-five per cent. of |

_.:I':r_."':'.'ﬁ'_l » .-.-r::. T .‘._“.

S

Ty

"GEllﬂPhﬂﬂE" and rayon.

Here is a.novelty n table decoration for the festive season. Be. |
tween the tall waite . tapers is a modernistic Christmas tree of crushed
“Celophane”. The cloth is as modern as the de:uratinns 1t is nt slit

| Fl’*ee_.Press

—

—
College Edltﬂrs Fear Danfrcr
Of Suppressmn In-
creasing

m—

NEW.YORK—With a call for de-
fense of: freedom of speech and the
press in colieges the key-ncte, ‘the
Associaticn c¢f Collere Editors, in
conference at tie International House,
is organizing a clearinz-house to fur-
ther discussicns of the scecial znd
economic probiems cf th: day m thl'.u
columns. L

A plez to uphold Mmrahsm cn the
campus came from Francis G. Smith,
Jr., president of the association and
editor last year of the Daily Prince-
‘tonian, who told 75 attending repre-
‘sentatives from .the newspapers of 25
eastern and southern colleges that
“university. administrations today are
-more. apt.to. SUpPress. freednm 2f. the
.press than- formerly.” :

“Coincident with a healthy clmngﬂ
in- the undergraduate outlook during
the last.few years,” he said, “tertam

college mewspapers have exerted .

mte]hge:'lt comment un A.men-:au po-
litics and -economics.’

James A, Wechsler, udltur last year
of the Columbia Spectatnr another
speaker, denounced the - attacks by

tive' groups on radical demonstrations

in the colleges. nssﬂrtmg that it Was
the ”ﬁrst indication of appmm:hmg
Faseism,”

Wuufd Lead In o

s Guld Prﬂductmn-

a

~I~IGSC{JW ._I—’-Rur.sia expects to lm
the fleading . gold producer of the
world by 1936G. - It is now second
only to ‘South Africa. =" Officials
claimed the socalleqd Stakanoff sys-
tem of increasing individual output
had " already . Jifted . gold production
to 24 "per cent. more than last year,
and would make it -possible to {ill
out the- year’s planned prmluct{un
schadu!ﬂ a month in advance. ° :

"Gold , mining has been. urgently
pushed In.r American mining methods
because of the need for gold in mak-
ing necded purchases abroad,

“If you're coming to college only
for Looklearning, you're foolish, A
good encyclopedia will cost you -one-
sixth 'as muech aryl will contain 600

—Prof. John Erswine, English, Col-

%

umhm Univ. \

t
%

vital force on campus opinion throu gn ;

patriotic societies and other’ cnnserva-, s

. guwn patterned for today.

- arms are - expected :

times more "than you’ll ‘ever learn.”. .'d

| _1935 ‘Mode

.-
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~There’s appealing Joveliness in
the ‘metal "lame’ - formal: evening
Ig is nccompanied by. a smnrt _
Ihttle tailored jacket that will give
allure for dinner wear, when hare

It's glamorous beauty make it
pﬁrfnct for almost ‘anything ar.er
5 o’clock as .cocktail hour, hndge,

~theatre and so on, | ™

Vélvet or gleaming satin is
aqually lovely for this simple to
sew cnsemble, " It mn';r “be strect
Jength, also. - :

Style No, 2940 is designed for
sizes-14, 16, 18 years, 36 38 and |
40- inches bust.

Size' 16 .requires 316 vards of

39-inchi = material for evening
length with 2% vards of 39-1neh
material” for jacket, - :
HOW TO - ORDER I’ATTI"RNS
.. Write your nmame and address
plainly;- giving ‘number, and . sizo
of pattern wanted..- "Enclose 15¢
in stamps or coin (coin prefer--
ved; wrap it cavefullv) and ad-
ress your order to Wilson Pat-
tern Service, 73 West Adr:]mde :
Street anuntu. ; _ A
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) guessed this
frwas Shn "fan. _ '

Thu Ch-narrun who op- |3
plul:hnd Naylond Smith™ and 3
{ me from_behind the curtalned
In- Shen Yan's, chab -
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THE SEWRED FINGERS—TTIE Opm.m Smﬂkers.
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", "Allce fightde," the Chinaman said.
You come sce.”
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“Full ep, no room.
- He dived behind the curtain, Smith and
| fallowing. - He ran up a dark’stair. “The next moment | |
Aaind rrn;mlf in a room which mthd wrih opium fumes...
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M:szary Shues
B‘nrch Alung

Pﬂr Baufeuard; 3

o S X rl_-. :.L

Smnrt :mht..r} shses’ are marrhmg

right along . Paris bou'evards: trying
situation. Ethiopians may go - bare-s.
foot, -but -Parisiennes wear -
looking ‘shoes of brown,

fine braig, tiny gilt buttons - and

v

sonctimes miniature mihtar:, plut-

rens.
The Italian Iten:uhs*mce

has been responsible for the glitter.

ing, metallic sheen of afternoon slip-

pers. Considerable bronze has been

shewn, while kid, fabric or suede

mﬂueuba :

--1- A.I.\_"

s

slippers all have a narrow piping of -

gold or silver.

and wide-tongued shoes, some of

The numerous high °

which are slit in three sections, are -

reminiscent of the Italian comedies.

Back to cave man days with tha
new fur trimmed shoes. - For streel
wear. low-heeled oxfords: with
are seen in suede with insertions of
leopard across the toes. For after-
noon, there is a pump in black kid
with a tongzue and heel of : blnc‘.l.
breadtail fur. -

The Parisian black :md white i:l |

bolder and more pronounced this
winter. Some black  dresses’
entire sleeves of white, -others. have
mannish vestees of starr;:har.’[
ing shirt, and others are _trimmed
with bibs' of  white feathers
beads. To keep stép,’ shoemalkers
are making .black and -white shoes’

or -

ha'm ]

=

l..-' g P
Y

S T keep up-with the Ita.a-Ethmp::m- b

- martials" j--
black = or
navy kidskin which are trimmed with

tiea - 0

whl.,e et
lmr:n similar to a man’s boiled even--

for winter wear and a pump of blac:c 1) {

kid has a collar of white ]:zard
while the heels are plped in wh:te

. .

H n'ﬂe C G..!rﬁge

Why should you fear .
‘One moment of the way
'When God . has ‘promised
~ hearts . :
His guidance, mght and da:.r.
Why should "you gneve, 3 it ~'
E}r hold one anxious doubt? .

] zul:hf ul

l-J

When His swezt presence;hovers neur, S,

Your .going in or out. - . - i
Dear heart, be ‘brave and pat:ent
And - calmly tread your way,
His loving -arms- .are ready
To help you every day.
No matter what the battle, .
If your faith keeps clear and bright

night, - = = e B
Everything w111 turn out. r:gh!:

, —Bertram: E, nghtmgals.
Rﬂtl-.\'-‘ﬂﬂd ﬂntnrm. R :

I Though the clouds get h!acL ﬂs mld-. 5,

el

Telep?mne G Irl

il""".

The telephnne gu-l sits in her ghmr_ ¥

And listens to vmces
wher& :
She hears all f.he gasmp, Ehﬂ hears
"~ all the new ¥

She knows who is happy, nmi whu has .— -";. :

the - blues, g

from every- :

She knows’ all our lmubh:s, she knﬂws""'

all our strlfe*'
She knows every time * ‘We are
‘with the boys, e

ot

. -

k]

She hears all excuses the fellnws ems - ,;’ :

ploy,
In fact. ﬂlE‘f{}E a scerect ne:tth eann
. saucy curl :
Of that " quiet, demure-luukmg tele-
= “phony girl, :
IT the. teiuphune gu] wnuld tell a]l
she knows,
-It would turn half our frmnds mtu
~ bitterest fm‘:s- : bR

._"l

She'd start a’ small ‘wind that wauld‘“

sr.mn be a gale " . T ‘:
And engulf us in tmuhle and land- us
-in jail.

“'..i
T

1 |
'\.
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h-
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She could let' ‘F0 a stnr:,r, whll:‘h gmn- e

ing force, : ;
W_-::uld cause half our wwes tﬂ EII'I.'.'E
- ‘Tor divorce, -
She would get all- the churches mtx-
“.ed up in a fight, .
:’Lml turn all.our days
-ing :nights. .
Now, -deesn't’ it set your head m a
eruIr, .
When you think v.hat }uu 'l.'IWE thnt
teIephmm glr!.% o wwn e :

. P -

| -T?!f:?ng'; The .Eiiaﬁcief

I£ you cut out of ‘a

your chances of hnvmg ;m ntmdﬁnt-" :

are: multiplied: h} 25,

If you drive over 40 mllels an hcur.

your. chances of having an ﬂcei(’gn[;

are multlphud hy 50. .
- If you pass anuther car on a nunre,'

| your chances of having an ncmdent

are. multlp]:ed h}* 21,
It you pass another car p::::.ng up
hill, your~chances cf having an ac-
c:dmlf:. are mult:phed h}' 5.

[

Care‘ecsness

ﬂnralcss thmwmg of g.nss en’ the
highways is becoming :ncre:s;ng!y

common. . Peuple who are guilty. of
| throwing -on a- h:ghway any ghss,, o

nmls, _taeks nr other -material .in-
jurious . t3*motor tires. make: thém-"
selves ‘liable for _fines of frum 3-:.!1!]

Sy

L

to.$10.00. for’ first offence; $10 to $25

for a sceend or auhscquent uﬁencc-‘

and $25 to $50, for other offences'and -

his, permit ‘or. license may-be suspend-
ed. fnr any peried not exceeding s:xty'
ﬂn}'s._ﬂny offender caught at
sort of - thing will ﬁnd 1...
practmc. '

this 7
& cosliy- ;"

]mﬁ uf traffi c,-"'-

:ntn snrrmw- _ :

bl



