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Wait, Mother—Ask
Your D@@tor First
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i 1gren Unknown 5
Never Give Your Child

.5 You Ask Your Dc;z,mr.
s To Ta!fe—Umc 33 ‘
Re‘:ed‘\sir ty You i““'w ma Risking Their 2 Biealth
Un 6 : Bt w}. %““‘\ n‘ re\J' ! ’:L”Jg"
A MOTHER may save a By viaviiie | v

giving her children un!
proved preparations.
a child is precious bev
So—Ask your d k

't know ¢

any remedy you d :
When P’IVl"f' th common 38 ShH
children’s remedy, Milk ¢ i
Magrnesia, ;‘.»:\er ask Mk ‘of
Magnesia” alone—but always a:k

2

for “Phillips’.
Because for three generations
Phillips’ has been favored by many

physicians as a standard, rehuu.’ MADE
and proved preparati 1Arves- N
ously gentle for young sters. CANADA

"PHILLIPS’ Milk of Magnesio

1Job Well Done - |
Deserves Praise

I left a dress to be dyed yesterday. |
As there was some gpestion about
colors, I talked to the master dyer
himself instead of just the clerk.

As I started to leave, he pulled out
a postcard and showed me.

Not a picture postcard with four
lineg written on it.

But I am sure he never received a
picture postcard that looked any bet-
ter to him.

For the card said, ‘I have just

" you that it is a fine piece of work”

l
3

llmnw
;11«-1' it cost her

|
|

it kindness for
I wisia she could have seen his face|

received my dress and want to tell

I suppose it took that woman per-
And I
cheat

haps a minute to write that.
that if Uncle Sam didn’t
1 cent to send it.

And what a bhig value in human

one minute and 1 cent!

in our desk drawer, and write on
them now and then the messages
that would never get written if they
had to wait for that “‘some-day”’
letter,

But I meant particulaily any
knowledgment of good:  work

ac-
ren-

‘dered by people who make their calt-

ing into an art by putting
selves into it.

NO HARM DONE !

‘When a salesgirl shows an intell1-

gent interest in your needs, there's

a chance to say a word of praise and

appreciation as you leave her. And

their whole

as he showed it. The pride of the
craftsman
such) in

was

master
recognized as
work recognized,
over it.

written all

do that sort of thing more often.
I Many a time a -mere elaborate
more expensive kindness gives less
pleasure and satisfaction.

I don’t, of course, mean writing
postcards, necessarily, though I do

think it would be a fine idea to keep:
a sheath of these Scotch telegrams

~SA vs DALE CARNEGIE

Author of the famous book

s “In the all-important
business of ttin
5 getting
along with people, we
should strive to remember
that no one likes to take
ordgrs.
“A knowledge of this basic
trait in human nature has
kelped many

men to acquire a reputa-

successful

tion for uncanny ability in
handling people.”

“He never said: ‘Do
this’, or ‘Don’t do

that’. He said: ‘You might
consider doing this, or
“What would 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
gwmg otfense, offer sug-
gestions instead of giving
direct orders.”

head of a great industrial
enterprise employing many
thousands of people once
declared he
heard ‘the chief’ give a

direct order to anyone.
“This man achieved his re-
sults by giving suggestions
instead of commands.”

.

“For the

closest associate of the

instance,

had never

Have YOU Smoked a Turret Lately?

IF you haven’t 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
may be the same, because you’ll find Turret an unusual cigarette—a cigarette that
is nulder and cooler, with an original and unique blend of Virginia tobaccos which
makes Turret just that much better, just that much different. Even the Turret

the back to keep you up-to-date!
Imperial Tobacco Company of Canada,

package is better—it has a handy calendar on

Limited

(and he really is;
% 3y
having his

It set me to wondering why I don't}

if the floorman is nearby and hears
you, it won’t do any pharm.

When the fitter really seems to
pay something more than a mechan-
icall attention to the frock she is
altering (‘‘releasing” alas, is the
wiord she now uses for mine), why

not .drop a gr
apporeciate the unusual quality of her
work.

When a waitress
, comnetence or a
clerk is

acious word saving you

shows unusual
clerk or
definitelv helnful
even refuc-
when a
get vonr

egrocerv
{ provision
instead of woodenly or
tantly taking your order;
haifdresser really tries to
idea and carry it ouf for you ins‘ead
of forcing you into the mold of the
moment; in short. when anyone ob-
viously tries to do his job as well as
it carn be done, why not tell him
so?

fingertips, work up a
paying part‘icular atten-
of vour nose and
glands are most

With your
‘good lather,
| tion to the sides
. chin where the ofif
active.

|

' TESTED RECIPES

PINEAPPLE COCOANUT CREAM
CAKE

Cream 1-3 cup butter or shorten-
ling, add 5, cup sifted sugar and
beat until creamy. Add 4 beaten

'egg yolks ond .blend well. Add 1-4
jcup pineapnle juice and 1 teaspoon
f\'anilla. Aid 2-3 cup sif‘ed flour
i sifted with one teaspoon baking pow-
der and 1-4 teaspoon salt. Turn into
two buttered and floured layer cake
pans. Cover the unbaked cakes

Beat four egg whites until frothy,

And it here

items of Interest to Women ||| |

Gathered From Here

powdered sugar and
Add one pound

pound sifted
beat until creamy.

eggs, one-at-a-time, beating a few
minutes after each addiiion. Mix
in one pound sifte] pastry flour and

1-4 teaspoon salt. Flavour with one
teaspoon vanilla. Turn into a but-|
tered and,floured tube cake pan. Bake !
for twenty minutes in a moderate
oven, or at about 350 degrees, and
then reduce heat and bake in a
slow oven, or at about 300 degrees,
for twenty minutes. At the end of
the second 20 minu‘es, reduce stm;
lower and finish baking in a very|
sfow oven, or at 250 degrees. Most !
old-fashioned cooks tell us that m“

mixing of pound cake should be Uow\*,
with the bare hands. The nat 1'1
warmth of the hangd gives the creamy
consis‘ency so miuch desired. i

{

EMERGENCY POPOVERS

|

Mash two gups cold left-over boi odl
rice until smooth. Mix and sift two
cups sifted flour, 2 teaspoons baking!'
powider, 2 tablespoons sugar, and one
teaspoon salt. Beat twg egg yolks|
until light and lemon-colored. Add |
two stiffly beaten egg waites and fold;
into the mashed rice. Add’ sifted!
dry ingredients” alternately wi‘h quz
cups milk. Have small popover
pans carefully greased and dusted,
with flour. Fill the pan about 2':‘.5
full of the mixture. Bake in a hot!
oven or at about 400 degrees, 15 min-!
utes, or until done. Serve piving hr)“

marmalade,

i planning

with butter and marpfe syrup or fruit
I

| heel'th”,

Balance Each Day’s Meals
Is Advice to Housewives

to balance each
more satis-

Instead of trying

meal, it is simpler and

‘fn("!m‘_\' to balance each day’'s meals,
according to Therese Wood of the
%.yxiorhf(»n service, - New York State
| College of Home Economics.

With the day as a unit in meal
planning, Miss Wood gives the fol-
lowing “daly food guide” for nor-
mal individuals:

'Fwo to four cups of milk, either

a beverage or in foods cooked
vnth milk; three servings of vege-

tables to include one of pota‘oes,
one of a green or yellow vegetable,
and one othner; two large servings of
fruit, one being orange, grapefruit or
raw or canned tomatoes; one egg,
one serving of meat, fish, cheese, or
dried beans; two servings of whole
grain bread or cereal; butter three
timeg g day; one teaspoon of cod-liver
oil, a serving of fat fish such as sal-
mon, ‘or exposure to sunlight; six or
and enough
meats to
and

more glasses of water;
starchy food, fats and
correct body weight
neces

maintain

to supply sary energy.

“There’s successful meal
than
foods recommended as necessary for

Miss Wood says. “The age

more to

just including all the

Fish And Chips Step Out For Dinner

Young Folks Love This Popular and

IIn all the large cities you will find

Exeiting Dish

gradually beating in 1.2 cup sifted a steady stream of devotees wending HOT DISH FOR

sugar and beating until stiff. Add
1-4 teaspoon salt, one teaspoon van-
illa and 1-2 cup freshly-grated cocoa-
fnut. Spread evenly. Sprinkle with
_‘1/2 cup freshly grated cocoanut. Bake
jin a moderate oven or at about 325
:degrees 25 or 30 minutes. Cool and
| put together as directed. @~ Whip one
1cur} cream, adding one and one half
‘tablespoonb powdered sugar. Fold
in one cup drained crushed pineap-
ple and one fourtn teaspoon vanilla.

iwnn the following meringue:
| g
|
l
\

Place o'z of the cakes, meringue-
side-<down, on a platter. Cover with
the pineapple and cream .mixture.

Place the other cake, meringue-side-
up, on top of the filling. Serve im-
mediately.

ECONOMY SPONGE CAKE WITH
ORANGE CREAM FILLING

Beat four egg yolks until thick
and lemon-colored. Add one cup
sifted sugar gradually, beating con-
stan‘ly. Add three tablespoons cold
water and the grated zest of one or-
ange. Mix and sift one cup sifted
cake flour, 1 1-4 teaspoons haking
powder and 1-4 teaspoon salf. Add
to the first mixture. Fold in four
s*ifTy beaten egg whites. Turn into
twe round pans and bake for one half
hour in a moderate oven, or at about
300 degrees. When cold, put to-
gether with the following filling: Mix
and sift two tablespoons cornstarch,
2 tablespoons flour and % cup sugar.
Add % cup boiling water and cook
until creamy, stirring constantly.
Cook over hot water, stirring frequ-
ently, for twenty minutes. Add one
tablespoon butter or shortening and
two beaten egg yolks and stir until
egg is cooked. Add the grated rind
of one orange, three tablespoons or-
ange juice and one tablespoon lemon
juice. Soften one tablespoon granu-
lated gelatin in one tablespoon cold
water and add to hot mixture. Chill.
Add Y% cup cream, beaten until stiff.
Spread between layers.  Frost the
top layer with the following orange
butter icing: Mix one tablespoon
butter, 3 tablespoons orange juice,
1 tablespoon lemon juice and 1-8 tea-
spoon salt and heat over hot water
just long enough to soften the but-
ter. Beat wefl. Beat in enough sift-
ed powdered sugar to make of con-

sistency of thick cream. Let stand
ten minutes “to ripen” Spread as
usual,
POUND CAKg
add one

Cream one pound butter,

.

their way to the “Fish and Chips”
place. They stop in for lunch, take
home a few orders; and the younger

set have found this an ideal midnight
snack aft
skating.
“Fish and Chips”.

skiing or
acquainted with

HALIBUT IN BATTER

2 1bs. Canadian Halibut

1 cup milk

2 teaspocns baking powder

2 eggs

2 cupg {lour

14 teaspoon

Cut the fish
size, free from skin and bones, Make
a hatter of the eggs, milk, flour, bak-

salt

er the movies or dancing or}
By all means, get!

i‘sivc or difficult for

in pieces of serving

COLD DAYS

Salmon Loaf With Cottage Cheese
Hits the Spot

Here's a dish to do honour to the|
gayest feast, and yet not too expen-

once or twice a week. Serve it cold

, heeded):
‘as crusty

of the person hag to be considered.
For the very young and the very old,

the amounts served and the method
of preparation of some foods may
differ. The activity of the indi-
vidual also meeds to be taken into
account, since very active persons
require food that ‘lasts’ such an

food with fat, as well as

more food.

meat or

“Time and equipment available
for food prepard’lon influence the
kind of dishes that can be pre-

More than one complicated
is unnecessary

pared.
dish in a family meal
and time-consuming,

“The amount of money  available
for food is, of course, important;. alse
whether  there is a plentiful supply
of canned or stored food in the cel
lar. Consider, too, the season foods
are not economical”,

Food preferences of family mem-
bers deserve some consideration.
says Miss Wood, although many
foods taboos may be overcome if
the disliked food is well prepared,
served differently from time io
time, and sgerved without comment.

To help make mealg attractive,
erve hot foods hot and cold foods
cold; have daily variety (often only

in method of vmreparation is
ha4e contfist .in texture
bread or a raw fruit or -ve-
getable with soft foods such as
mashed potatoes or creamed dishes;
and have contrast in flavour, as a
tart dish with a meal otherwise con-
gisting of afl bland foods such as po-
tatoes, creamed carrots, cornstarch
pudding and milk,

“Last but not least food should
look good to eat”, Miss Wood says.
“Include at least one food that dif-
fers in color from the others at ev-
ery meal. A garnish of parsley or
lettuce, or bright colors on the table,
can hefp a pale or uninteresting-look-

a change

1

family suppers |

and take it to the church supper, or!
serve it hot on a night when the wind ways to the big naval base.

l’hus been blowing cold, and snow has

dusted the ground with filmy white.

SALMON LOAF WITH COTTAGE
CHEESE

1% cup milk

ing powder and salt. Dip the fish
fillets in the batter and fry in deep!
not fat (360 degrees to 370 degrees‘
Fahrenhei).

Serve with Franch ¥ried Pomto'
Chips, and for an extra flourish while,
you have your deep fat frying kettlei
out, fry some onion rings. By doing!|
a few at a time, they w1 hold their.
shape and cook into almost gymmet- |
rical rings, 1

The initiative prefer to douse both
the fish and chips with vinegar and
sprinkle liberally with salt. Gther|
people prefer tomato ketchup or
thick brown English sauce.

Wtih thig a crisp salad of lettuce or
shredded cabbage, or a well hlended
sour cream cole slaw.

Our Canadian wheat is excellent for
the flour that makes the batter for|
fish and chips.

Cod or haddock can also be used
for fish and chips and this same bat-
ter is excellent for friend oysterg or
clams.

Holland will aid small industrial-
ists and craftsmen to buy machinery.

PERSONAL

MEN, WOMEN PAST 40! FEEL
YOUNG as ever. New OSTREX
Tonic Tablets contain raw oyster
stimulants, vitamins, general invig-
orators. First dose starts new life,
vigor, vital force or maker refunds
its low price. Call, write Ross
Drug Company and all good drug-

L

canned Canadian salmon
1 cup cottage cheese

1 egg
11 cung

2 cuns

c¢oft bread crumbs

3 hard-cooked eggs

3 tablesnoons parsley

Pour hot mil'k on the soft bread
crumbs, mix well and let stand a few
minutes, add the sfightly beaten egg,
the cheese, the salmon and the chop-
ped parsley. Place one-third of the
mixture in a buttered baking dish

f(r@c*angnlar or oval). Place the hard

ccoked ezgs in the centre end to end.
and add the rest of the salmon. Cook
in a moderate oven 50 minutes. Un-
mold and serve hot or cold.

Creamy mashed potatoes with this.
and tiny silvers of carrots, gfazed
with brown sugar and lemon juice.
are perfect aeccommaniments with this

'salm-on loaf. And do try for a change

parsnips, parboiled, then turned into
a biittered baking disy and buttered,
with a few drops of worcestershire
sauce for that chef’s touch that is not
hard to achieve in your own kitchen.

For dessert, a frnit tapioca, served
warm with ‘buttered, sweetened
crumbs on top.

Always serve the crushed bones
when using canned salmon. They con-

tain valuable bone-building materials |

that make for sirong teeth. Ard
the oit ghould be used in, the recipe
or in a dressing becanse it contains
healthful vitamins.

Dishes which held fish should be
washed Wwith a generous quantity of
dny mustard or washing soda added.
‘Thig dispels any odour of fish. Be
sure and riiise well with boiling wa-
ter, or the mustard will tint your
dish towels. ’

|

ing plate or Jpork, ipotatoes, and
1 onions. A bowl of flowers, a gay
colored cloth, or bright dishes can

lalso help to lend color to the table™

Singapore will rebuild the high-

ARTHIR F. RET!S

Plhimbhine and Heating
QUEEN STRFEY “te

PHONE 512

20p.c.

Off All Dresses

DURING THE MONTH OF

JANUARY

E. DAISY SMITH

95 Regent St. Phone 387
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