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GHEGK. YOURSELF 
FOR THESE COMMON SIGNS OF 

ACID INDIGESTION 

[1 Heartburn  [] uA cid” Headache 

[1 Nausea 

[] No Appetite [] “Gas 

[] Tired Feeling in Morning 

[J] “Logginess” 

[] Sour Stomach 

#f You have any of these Symptoms — and suspect Acid 
53 Indigestion as the Cause —Lose No Time in “Alkalizing”’ 

the Quick Easy ‘Phillips’ > Way : 
Don’t be alarmed if you get a low 
“score” on the above symptoms— 
and suspect over-acidity as the cause. 

%. Far now there is a way to relieve 
3! “acid indigestion” — with almost in- 
BY credible speed —a way that is simple 

#0 do—and costs but a few pennies. 

i. Vhat you do is take 2 teaspoonfuls 
i ef Phillips’ Milk of Magnesia 30 

minutes after meals. OR—take 2 
~ Phillips” Milk of Magnesia Tablets, 
the exact equivalent. 

Results are amazing. Often you get 
- 

relief in a few minutes. Nausea and up- 
set distress disappear. It produces no 
gastoembarrass youand offend others. 

Try it—you’ll be glad you did. Get 
a bottle of liquid Phillips’ Milk of 
Magnesia for home use and a box of 
Phillips’ Milk of Magnesia Tablets to 
carry with you. But —see that any 
box or bottle you accept is clearly 
marked “Phillips’”’ y 
Milk of a cg 

MADE IN 

CANADA 

PHILLIPS’ Milk of Magnesia 
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WINNING CONTRACT 
By the Four Aces 

(David Bruce Burnstone, Merwin D. Maier. Oswald Jacoby, Howard 

tehenken, world’s leading team of four, inventors of the system 

that has beaten every other system. 1n existence.) 

GIVE PARTNER HIS CHOICE 

er's partner and held: 

is primarily for takeout purposes and 

gives your partner the option of: (1) 
showing his best suit; 

three notrump (with a fair hand and 

spades stopped); 

he thinks the three-spade contract will 

be defeated. 

Score 100 per cent for double, 60 

per cent for four hearis (you may be 

in the wrong suit), 0 for three no 

trump (not for takeout—see 

ay § cooumn), 0 for pass. 

Question No. 29 

by is your partner, and you hold: |, 
3 

Yesterday you were Merwin Mai- 

yestier- 

You are fourth hand, Oswald Jaco- 

“In the all-important 
ww. p 

business of getting 
along with people, we 
should strive to remember 

that no one likes to take 

orders. 

gg ~~ § “A knowledge of this basic 
: © #§ trait in human nature has 

! helped many successful 

men to acquire a reputa- - 

tion for uncanny ability in 
isandling people.” 

“He never said: 
2] this’, or ‘Don’t do 
that’. He said: ‘You might 
consider doing this,” or 
“What onl you think of 
doing it this way?’ 

“A technique like this is 
easy on people’s pride. It 
makes them want to co- 
operate. So remember, to 
get what you want, without 
giving offense, offer sug- 
gestions instead of giving 
direct orders.” 

@ “For instance, the ; 

closest associate of the 

head of a great industrial 

enterprise employing many 

thousands of people once 

declared he had never 

heard ‘the chief give a 

direct order to anyone. 

“This man achieved his re- 

sults by giving suggestions 
instead of commands.” 

Have YOU Smoked a Turret Lately? 
See IF you fae esike: smoked a Turret lately, why not consider trying a package today? 

By accepting that simple suggestion, many, many smokers have gained an en- 
tirely new idea of how good and how satisfying a cigarette can be. Your experience 

iio 1B may be the same, because you'll find Turret an unusual cig arette—a cigarette that 
J is milder and cooler, with an original and unique blend of Virginia tobaccos which 

ee ‘makes Turret just that much better, just that much different. 
~ § package is better—it has a handy calendar on the back to keep you up-to-date! 

Imp 
1 Tob 

Even the Turret 

of Canada, Limited 

Quality and Mildness 

urret 
ALN or CORK TIP CIGARETTES 
or roll-your-owners we suggest Turret Fine Cut 

¥ 

Hh — 

YVAKxx 
oO A KXXX s 
Hd KQJx 

Burastone Jacody Schenksx You 

Pass Pass EY ?) 

What do you bid? (Answer 
tomorrow) ST 

TODAY'S HAND 

é =x 
QAQlax=x 
OQ KQJx 
& AKQ 

Beticakes Mater Jacoby You 

f Pass Pass 34 (?) 

ANSWER: Double. This dohble | 

(2) bidding | 

(3) passing only if | 

i 

North East South West 

10 1Q0 INT Pass 
2NT Pass 3NT Pass 
Pass Pass 

“How did you know the diamonds 

weren't going o break?’ asked an 

admiring Kkibitzer afier South had 

North, Dealer 
Neither side vulnerable 

The bidding: 

hiss dpee-nckrump co. raet. 
“Why all I had to do was to count 

up uo unirteen, tor uvhe distribution 
of HMast's hand was as surely reveal- 

ed as if it had been placed face up 
on the table,” South replied, 

items of Interest to Women 
Gathered From Here 

And There 

Of course you'll be going to a few, 

Oyster Suppers this. netx month or 

| two, but don't forget that Scalloped 

Oysters are a grand supper dish to 

have at home frequenily, sizzling hot 

with buttery crumbs all over the top, 

and that indesecribale, mouth-watering 

fragrance, that makes you ¢hink of 

ships and the beat of surf against 

the shore. Have Scalloped Oysters 

for supper and recapture this magic 

of goodness! 

SCALLOPED CANADIAN OYSTERS 

2 cups cracker crumbs, rolled fine 

Butter, Salt and pepper 

2 cups oysiers 

Oyster liquor, 

The crackers should be crisp and 

rolled with a rolling pin. Take a 

greased baking -pan—an eanthenware 

uray was follewed by a small 

diamond and Sou.n {finessed the 

eigh!. West capiured the eight 

ed spade. 

Af gr re nine 

South now played the 

“+n five hearts and next with a 

doubleton in clubs. 
ned paved a spade on the Ace. 

discarded two more. 
for ten cards and, 

then 
conn ed 

{ he was also marked with either 

i King or the Queen as 

The Four Aces will he pleased to 

answer letters from readers if a 

stamped (3c), self-addressed envel 
ope is enclosed with each commuui 

cation addressed to The Four Aces, 

¢/o The Daffy Mail 
If you desire the pocket outline of 

The Four Aces system of Ceoatract 

Bridge, send with your request (0 

The Four Aces, c/o The Daily Mail a 

stamped (8c), self-addressed larze 

size envelope and you will receive | 

an outline without any charge, 

WMM! YOUNG 
CARBAGFS FRIED 
WITH FRANKS 
Delicate and Delicious 
Vegetable Real Treat 

I've no great curlosity as to what 

the Walrus had in mind when he 

mentioned shoes and ghips and kings. 

Bu* I would lke to know what he 

woe going to do with the cabbages. 

There is a vegetable that has 

Ves, opened. the two of hearts, 

ao ‘south was allowed to win | 

with the Queen. The King of clubs 
was won by East's Ace and East! 

{then played the Ace-King and : 
| small heart, Declarer discanding two 
| sopaes from dummy. A oub lead 

with 

his Queen (a false card) and return- 
East playing the en-| 

X € Cn dummy's two 
remaining clubs East discarded two 

: ¢ ymonds and next unhes* 
itatinglly finessed dummy'® ten, 

which of course held the trick. 
‘You gee,” said South 4o the kib- 

itzer, “Bas had first shown up 

Subsequently 

This ac- 
since | 

East had ‘shown strength in spades, | 
the 

his eleventh time you pave it. 

or glass one is excelient—{first a layer 

oysters, then a layer of eracker 

crumbs, dotted with butter and 

soned with salt and pepper. Now 

another layer of oysters, and more 

cracker crumbs, butter and season- 

ing. Moisten with the oyster liquor. 

Dake in a moderate oven (350 de- 

| grees Fahrenheit) for twenty minutes 

and serve it bubbling hot. 

{ 
| 
of 

sea- 

The family will “set to” with relish, 

particulary if you have some sweet 

pickles and a green vegetable and a 

hot beverage. Is a supper to warm 

the cockles of the heart, fit for an 

afterski snack (that’s for party days) 

or after that tussle with the wina 

and snow on the way home (that’s 

on everyday working days!) 

Scall:ped Oysters Are A Grand Dish 

And Canadian Oysters Have An Un- 
matchable Flavour! 

Mexican Chicken 

THEY CALL IT “POLLO EN MOLE 
PABLANO” 

Whether you call this by its Mexi- 
¢an name Or not, here is a different 

way to prepare chicken’. 

1 large cooked chicken and bretn 
1 v oy it ¢ » Alt set to go to town are these sal 1 1b. of sweet almonds 

| Ha croquelttes, with a Hos “top ¢ large red, dried, mild chi} pep- 
| hat” of tartare sauce for their best pers 

bib and tucker. Along witn some| teaspoon ground cinnamon 
French Fried pota Aart al have a}; gouare sweet chocolate 
grageed up “fish and chips” dish that] ; 40 0 (10ves 
will win halos of popularity ind you 1 teagpoon cumin seed 
from the most important AT in 6 cloves of garlic 

the world—your own family circle. y 4.004... 
Don’t take our word for ii, by these 7 mA Tn. or ats 

salmon croquettes and see for your- 2 spice laurel leaves 

self! ,1 tablespon cf vinegai 

1 tablespoon of sugar 

1 teaspoon black pepper 

“TOP HAT” SALMON CROQUETTES Soak almonds in scalding water, 

2 cups flaked Canadian salmon until skin can be peeled off, then 
Pepper brown in hot fat with slice of bread. 

Sait Wash «chili well and remove meeds, 

Juice of one half a lemon. then put almonds, chili, bread and 

| spices and chicola e through the food 

| chopper, us the pulverizing dise 

until it comes out and 

1 cup thick white sauce, hot 

Crumbs 

1 egg, beaten 

ing 

a soft paste, 

Flake the salmon, pounding the in'x a cup of broth into it and Form 

boneg fine (‘hese have valuable cal- 2 thick sauce. Place the sauce im 2 

cium), add salt, pepper, lemon juice, deep pan with a ablespoon of hot 

and one cup of hot, thick. white &rcase and let boil. As it boils 

saunce (using the safmon oil and juice add chicken broth to a rich 

as part of the liquid—this conta sauce into which vou place the cearse- 

valuable elements too), Mix well and €y minced chicken and let boil abomt 
spread on a plaiter to cool. Shape 15 minutes, etirring constanily, sdd- 

into balls, making a depression in tne ‘1g broth if it thickens too maueh. 
top of each ball. Ro] in fine crumbs, Serve hot with corn tortillas. 

dip in egg slightly beaten with one ——— ; 

tablespoon cold water, and again in Marc Antony ens ed the serviees 
crumbs, Fry in deep, hot fat. Drain of pis personal chef to win Cleopatra's 
on unglazed paper, and serve with a 

liltle tartare, sauce in each depres- 

sion, with a tiny garnish of parsley, 

or a thin slice of pickled or stuffed 

ofive. 

affections and gave him , a fortume, 

when the Egyptian beauty expressed 

her satisfaction with the banguei ke 

prepared. 

Ude, talented chef to Louis XIV, 

Speaking of salmon, did you know 
Oh ves, 

|t0 pea or 

and do add a few oysters 

mushroom soup the next 

I; makes a party 

card. As a result of these calcuf-|Occasion of an everyday meal! Heal 
ations East could not have more #ntil the edges of the oysters curl 
than two diamonds. Thus the £in- in pride. 
esse for the Jack was, as I sald, a 

sure thing.” 

(Copyright, 13939, by The Four Aces) Fussy, but fun, an unspeakably 

good to eat, are oysters wrapped in 

a strip of bacon and broiled until the 

bacon ig crisp. 

Have some fried oysters and bacon 

this week! They're so good! 

later served Lord Sefton in a similor 

capacity. He left soun afterwards, 

however, he 

been grossly insulted because a guest 

was so impatient as to put some salt 

in the soup he had made. { 

PHILADELPHIA, Jan. 12—Twise 

as much god is now eld by (he UT, £. 

Government as has been produced ia 

South Africa, the world's richest sol 

feld during its productive lifetime 

This field has produced about sever 

billion dollars worth of gold, aceord- 

you had the “makings” of a quick 

meal in the can of salmon you keep 

on the emergency shelf? Just open 

it, drain, remove the skin, and spread 

in as large pieces as possible on 

a baking pan. Season with a liitle 

lemon juice, add some of the juice 

and broil quickly, Along with those 

quick standbys—noodles or maca- 

roni, plain boiled, buttered and sprin- 

kled with grated cheese—and a can 

of any green vegetable, heated wih 

a finely minced onion for luck and 

flavour, you need never be at a loss 

for a tasty dinner in “no time.” ing to Iron Age. 

i 
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Nervous Women Us- 

Selves Poise Can Be 
Cultivated 

The phrase “self-conscious angles,” 
used by a stage and screen person- 
age recently occurred to me when 
I was looking upon a home party 
scene the other evening. The young 
woman reminding me of the phrase 
wag all selfconsciovg angles from 
her hysterical giggle to her angular 
footwork as she changed from one 
room corner to another. 

What can be done for this malady 
peculiar to highly nervous women 

and to women who have no faith in 

themselves? The victims often are 

something! And just now what a 

treat it is—voung and delicate and 

deficious, Shred it, drop it in a kettle 

of rlenty of bo'ling water and boil 

rapidlv, uncovered. for ahont tive or 

six minutes, drain thorowghly and 

dresg with salt and pepper and but- 

ter — nmmmm—ummmamn! 
Or, if you dont know ebout fried 

young cahbage—eet out the skillet 

and rejoice, for there is a good time 

ahead. 

Firsa set a couple of frankfurters 

apiece to boiling in some salted wat- 

er — they should boil ten minutes. 

Shred one or two heads of nice 

young cabbage, and while the ‘franks’ 

boil, melt two tablespoons of bacon 

fat (or use half bufter) in a good 

sized skillet; add cabbage and cook 
uncovered, stirring occasionally 

about ten minutes, until cabbage is 

tender and lightfy browned. 

Add two tablespoons of vinegar, and 

if you like, just a pinch of sugar. 

Keep hot while you drain the frank- 

funtens and grill them in lightly but 

tered gkillet—ithen join with eabbage to brag about, She can look at other 

nice girls and nice women, Their 

friends like them, but wish that pub- 

lcily, at least, they'd exhibit more 

poise and self-assurance. 

“The highly nervous woman can’t 

just order herself to stop worrying. 

She shoafd go in for mmssages, 

body massages that will settle down 

those jumping nerves: Or, enroll 

with a swimming elass. Or, join.a 
good gym class, Anyway, do some- 

thing to help curb the jumpy nerves. 

Another woman, who Is just suf- 

fering from the well known and ut 

terly despised inferiority pangs, has 

to get over them by sheer force of 

Self-Consciousness Foe of Charm 

ually Lack Faith in oer physical equipment. She can cul 

“Some of the grea es; men uve 

‘hated the human race; even Gol 

| wbihd have destroyed it uk for 

| Noa h.”—George Bernand Shaw. 

| 

with themselves with, . perhaps, half = 

WAVERTY HOTEL 

Telephone in Every Room 

PRIVATF BATHS 

H. E. Dewar & Son i 

livate poise, ease and grace of 

movement by invaluable charms. Yes 

a woman can cullivate poise. | 

She can make herself stop twitca- 
ing, jumping up and down, shifting 
her feet from here to there. She can! 
pause a moment before she gpeaks,| 
certain of what she is going to say 
before she says it. She can Keep 
her hands quiet by making them stay! 
quiet. She can learn (0 walk well if 

she doesn’t want to make the effort, | 

then the self-conscious angles are | 

what she likes best, so why should | 

Crawford & Graham 
WHITE and BROWN BREADS 

(ry Our Delicious Oatmeal Loaf 

Phone 857-21 N. Devon 

we worry about her? 

GIBBS BROS. 
TOBACCOS and CIGARETTES 

SOFT DRINKS 

j PIPES CIGARS 

Phone 902-11 — 323 Queen St 

FOR RENT 
FLOOR POLISHER. 50c per hr. 
$2.00 per day. 

FRED W. GUNTER 

wil powef. It might help her to 

know that no one sees her as hope- 

less as she likes to tell herself she 

is. Ard anyway, if she has things 

wrong with her from the pictorial 

point of view heaven only knows the 

woods are full of remedial meas- 

ures. 

It's indifference or laziness that 

keeps her from availing herself of 

the advantages, and that is nothing 

and serve, women and see what they are dong 

Floor Surfacing Service 

FRED W. GUNTER 
664 Abzrdeen St. Phone 1485 

S
Y
 

A CAR FOR AMY OCCASION 

FERRIS TAXI 
- 24 HOUR SERVICE 

336 Campbell St. — Phone 1404 

considered that he has ri 
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