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A Feature Page of Interest to Everyone INSTRUCTIVE
INTERESTING

Menus-^Ihe familyDorothy Dix Rah-Rah Matrimony:
S

! A can of mushrooms may be cooked iri 
the gravy.

Caramel Custard—Break three eggs 
in a howl, beat well and add one- 
fourth cup of sugar, 
well mixed put in one pint of milk and 
one-half teaspoon vanilla. Then po.i- 
on the following: Caramel—One cup 
of granulated sugar, melted slowly be­
ing careful not to burn, add gradual!/ 
one-half cup hot water, stir until free 
from lumps. Pour this into nine 
greased custard cups and over it pour 
the custard. Place them in baking pan 
containing hat water and poach in hot 
oven about twenty-five minutes of un­
till a knife can be put i nand drawn 
out without the custard adhering to 
it. Turn into sauce dishes while hot, 
first carefully running a knife around 
the edge to free it from the cups. Sen e 
very cold.

MENU HINT
Breakfast*
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$ "Don’t Ape the Others, Girls; You'll Lose Out if You 

Do—Stress Your Own Type of Charms and Learn 
to be Yourself,” Says Dorothy Dix

Orange Juice. 
Oatmeal with Top Milk. 

Toasted Bran Rolls.
Grape Jelly.

•o
When that isBacon.

0 Coffee or Cocoa.

Luncheon.f
> Nut Bread. 

Grapes.Tj & Cheese Souffle.
Sliced Tomatoes.

Milk.

Dinner.
Hot Salmon Loaf. 
Creamed Potatoes. 

Jellied Vegetable Salad. 
Caramel Cup Custard.
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lows and billows of fat.

Came a day, as they say on the screen, when 
she cast a dispraising eye on her own ernes 
and determined to be no longer a stylish stout, 
but a lean and slithy vamp. So she starved and 
ran and walked and rolled and tumbled and was 
massaged and steamed and beat to a pulp until 
through much suffering she became a mere living 
skeleton.
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TODAY'S RECIPES□
Souffle—Two tablespoons

heaping tablespoon of
Cheesenni;;.€p a-Pit o’ JAZ2L

would MAkl mQyOoDl

FELL CHE.Ef?FUL

butter,
flour, three eggs, one-half cup of milk, 

cup grated cheese, one teaspoon 
salt, speck cayenne. Put butter in 

When hot, but not brown,

oneProudly she presented herself before her 
director, feeling that she could demand a million 
a week as a salary; but to her surprise and con­
sternation she found that nobody wanted^her at , 
any price. As a fat woman she had filled a big 
place, literally and figuratively, in her little world. 
She had been unique, individual, interesting, a 
distinct type. But just as a lanky woman with 
lines in her face she was merely one in the 
crowd, with nothing about her to distinguish her 
from the femininity that comes by the bolt. 
There is a lesson in this story for all women, and

11Dæ*$ LA- i TIMELY RECIPES

Sweet Pepper Relish—One large 
head of cabbage, three dozen peppers, 
red, green and yellow. Six large on­
ions, two pounds carrots (may be 
omitted), put all through food chop­
per and add one tablespoonful celery 
seed, four tablespoons mustard seed, 
four cups sugar, scant one-half cup of 
salt, one quart vinegar.

Mix well, can cold in Mason jars. 
This makes about twelve pints. This 
makes fine sandwiches of the tart kind. 
Fine on head lettuce as a salad or is 
just right as a meat relish.

Indian Relish—Ten large green to­
matoes, twelve large onions, six pep­
pers (four green and two red), four 
stalks celery, six cucumbers, four table­
spoons dry mustard seed, two table­
spoons dry mustard, one teaspoon 
tumeric, one and one-half pounds dark 
brown sugar.

Chop vegetables rather fine', add 
one-half teaspoon salt. Cover with 
vinegar, c<Ak three-quarters of 
hour. Can and seal. This makes six 
quarts.
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/ saucepan.
add flour and stir until smooth. Add 
milk and seasoning, cook two min­
utes, add well beaten yolks and cheese. 
Cool. When cold, add well beaten 
whites. Turn into buttered pudding 
dish and bake about twenty minutes 
in a rather quick oven, 
diately.

Nut Bread—Mix one cup of graham 
flour, one-half cup of white flour, two 
teaspoons of sugar, three teaspoons of 
baking powder, one-fourth teaspoon of 
salt, and one-fourth teaspoon of soda. 
Then add two tablespoons of molasses, 

cup sweet milk, one-fourth cup of 
English walnuts. Beat well and bake 
in moderate oven.
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Serve imme-
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i )it is this: . .
STRUT YOUR OWN STUFF. — AMP

HOW AÇDUT a 
GOllPUL Oh-' 

FPEPHMEN aO 
B.owe.P-

«
DOROTHY DIX

Don't be copy-cats. Don’t 
style just because it happens

EiHEHE^S^Jtrd^plaâraU
“n \v°ydfe^rwomra hLTè toteWgence enough to do this. Most of 

iheni try to standardize themselves and to be as much like other 
women Is peas in a pod, with the result that they throw away the 
most alluring charm that any human being can possibly have, and 
that is what wc call “personality”

■
something that doesn't suit 

to be fashionable. Don't Imitate 
and mannerisms. Be

l Kwear
*
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Salmon Loaf—One can salmon, one- 
half cup rolled crackers, one 
spoon butter, three well beaten eggs, 
salt and pepper, 
cover with a rich drawn butter gravy.

? table-

Steam one hour,GPOOW ___ .
CCCUp WEAV” Hl'D TRACK
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MOpODY'Lk NOTICE. HUA 

ANY WAY ——

IRE an
TAKE, us a flagrant example of this, the mania that women of r'cr> aSc 
I have for appearing as flappers. Now lhe flapper is all right in her own 

age and cl&ss-^Nobodv will deny the charm of the little, -thin, bobbed- 
I.aired, addle-pated girl of 18, who jumps around from one thing to another 
and is always on the go; who babbles of her crushes and her dates, and 

real thoughts to rub together in her head.

Mi Wall Street one way or another—de­
pending, of course, on who the indi­
vidual may be.

And therein lies one of the treacher- 
tides of this financial sea.

HAÏ# THE POOR PEDESTRIAN

(Montreal Star.)

It is a big step in advance to take 
thought for “the poor pedestrian.” He 
should not be compelled to cross the 
street at the peril of his life. Any 
plan that attracts the eye of the traf­
fic cop to him and compels the motor­
ist to wait until he can get across, 
must be a vast improvement.

o i i*i_c atPtiuc, INC.ti'

who hasn’t two
Allous

about are “wise guys” who, like touts 
at the race tracks, go about pretending 
to be on “the inside.” They have the 
“low down” on what the great finan­
cial figures are going to do or saÿ—if 

believe them. And there are al-
’ -eIf ridku,Mis-Shc doesnt mm,mm1» r

row
nggerates her age when she wears 
ter or her granddaughter. a / you

He told of having information ways new suckers to believe them andALL that portion of this nation's 
population that keeps its eye on 

the hectic adventures of the “almighty 
dollar” has heard by this time the tale 
of the newspaper reporter and the re­
cent Wall Street gusher.

A great run had started, sending 
General Motors vaulting to fabulous 
figures. Then a reporter got a “tip." 
He happened to interview a member of 
the house of Morgan just as that 
worthy was sailing for Europe, 
magnate commented in the course of 
his talk that the stock should go much 
higher.

With this extraordinary information 
in his possession the] reporter leisurely 
went upon his weekjend holiday. He 
didn’t so much as buy a dime’s worth, 
on margin or otherwise.

And in the course of a day or so he 
mentioned his interview to his office. 
The paper poupced upon it. Its pub­
lication all but knocked the roof from 
the Stock Exchange. If a member of 
the Morgan firm had so much faith in
it__well— ! There was a panic to pur-

General Motors’ rise ranks 
the historic stock booms.

zone.
that Germany had sent to America an | be fleeced, 
appeal for the ending of the war.

The next day the U-58 made its spec­
tacular appearance at Newport and the 
State Department denied the authen­
ticity of the interview.

But, upon the heels of the interview, 
the spectacular selling wave of 

“war babies,” as securities of war in­
dustries were then termed.

Ato us GILBERT SWAN.

By DAN THOMAS
woman 
about her eyes. /% is mote important I 

II that you lubricate I 
/ youf chassis beartnds I 

+ In winter than in I 
a summer--every I 

I UQ} miles with /
Genuine ALEMITE fabricant

I IT DOES NOT FREEZE-ALL OIL-NO FILLER..

Rack in Red Oak, la., many years 
ago a young man kicked off his 

overalls and decided to quit "being aYet 50 is not a more unattractive age than 20, and manv a 

iicant little bud blossoms out Into a gorgeous

!» ■ ^ camefarmer boy. „ ,
A few hours after this momentous 

decision, the curtain descended in Red 
Oak on one of the best home 'talent 
plays the town had enjoyed in years, 
and Raymond Hatton was “nfdde.”

Call it made if you want to. Hatton 
was then 13 years old. And his par­
ents were “sot on” him staying off the 
stage. They sent him to school in Des 
Moines, but the purpose born the night 
of the home talent show stuck, and 
when vacation came, the folks received 
word from Raymond that he had join­
ed a stock company.

All over the middle west with stock 
Then he heard of the 

west with

rose.
i **The
9 . eOMETIMES a meager body/fills out ; .poiidescaripl Lair turns to a
9 ' 2* crown. Reading, traveling, experience cultivate a womans mind and

makr= her interesting. Rubbing up againsjj the world wears off. 
and gives her tact and understanding and sympathy, so that in her maturity 
she is a million times more charming than she was in her callow girlhood; 
but she throws all of this into discard when she tries to understudy the 

flapper.

AND there was the time in 1906 when 
Jacob Schiff stepped in upon the 

suicidal wave of spectulation.
The money market was being badly 

hit by the riot of speculation in several 
countries. Money rates were running 
from 25 to 125 per cent., and Schiff, 
with due appreciation of the serious­
ness, sounded warning that a great 
pantic would follow continuation of 
“this insanity.”

The next day began a great break 
in prices.

* * *

THE “street” is full of such tales.
1 E. H. Gary said “so-and-so” and 

Morgan said “such-and-such.”
The word of an individual throws

! Uv

Her cue is to strut her own stuff, to be the beautiful graceful, 
poised, middle-aged woman; the woman who has lived and ‘houg^ 
and learned; the woman who knows the human heart and who 

clay upon it as upon a harp with a thousand strings.
After aVL not many people really like green peaches. Most of 

us prefer them ripe and mellow.

can companies.
moving pictures, and came 
them in the early days of the film 
industry. ,

For several years Hatton played 
heroes and vlllians. Then, one day 

director discovered a smile in

chase.1V/I\NY girls fail to get married because they have not sense enough to ’ 
M *struf thcir st„ff. There is the domestic girl who is always complaining 
that the men pass her over for the jazz girls who go on wild parties with 
them. The poor little domestic girl limps along a bad tenth, ior 
twelfth in this marl race and wails that she cannot keep .ip with her 

?he can t, and she is silly to tr>.

mi among
1 ♦*

I iTHINGS happen that way occasion­
ally on Wall Street.

Some little hint is given ; some little 
“tip” goes out and—blooie !—sensational 
ups or downs follow.

Knowing this, wise manipulators of 
and disturb-

him. Only recently has the flair for 
comedy portrayal won recognition.

Hatton, with Wallace Beery in “Be­
hind the Front,” was one 
screaming successes of post-war com­
edies. Nov.' he’s making a new one®1 
with Beery, glorifying the American 
navy, if you will, “We’re in the Navy 
Now."

The folks back in Red Oak can 
hardly wait for it.

iflWl /m
'«iI lrof the flying feet. Of course

of the
i Raymond Hatton.

bTdyTheTuaher î&Ærïïk st^ktogs when she ^company 

Let her feed every man at whom she gets a chance and It wont 

be long until she will be ringing her wedding bell.Tor no matter what kind of girls a man pUys a~und wlth he 
home-maker for his wife, and any girl can capture him 
sell him the idea that she is domestic*

! the street use every rumor 
ing factor in the world’s news to bring 

on stocks.

ARMISTICE.
He owed his landlady money,

But couldn’t pay the score,
So he married her one morning 

And stayed there two months 
’ more.

ifTher pressure

-THERE 
1 view” 

soon forget.
One of the big bankers of the money 

belt called about him, on a certain day 
in 1916 the reporters of the market

Pi»i £another historic “inter-was
that Wall Street will not r.*>-First Mother

to Swim the
English Channe]

■k-
wants a 
who can become of the old-fash-WHAT’S

ioned young man who said he 
couldn’t afford it?

Fashion Fancies.DOOR girls who are ashamed of their poverty make the mistake of pre 
P tending that they are better off than they are. They remark casually 
when a man admires ’their frocks that it is a cheap little import that they 
trnt frr «30 from a little French milliner they know, when in reality they 
rate made their things with their own clever fingers and they cost almost

nothing.

THIS WOOLLEN ENSEMBLE IS 
THE COLOR OF PARMA 

VIOLETS

I à
i.’riJust Quality

through and through
v>

What they should do is to strut their stuff and boast about 
how little their things cost and how skillful they are with todr 
needles and what sleuths they are at finding bargains, forAhe vrorld 
is full of young men who would like -o marry but who are kept 
frem doing it by the prices they see marked on feminine finery in 
cepartment-store windows.

Read What Mrs. Corson Says »£♦/
?/> It

18, Liverpool Street, Dover,
31st August, 1926.

on to you, girls. Amplify it. °f
I PASS this idea
A yourself. Strut your own stuff. THE wonderful popularity I joyed by “CEETEE” Under- 

is nothing to be surprised at. 
It is simply a tribute by the Cana­
dian people to a Canadian product 
equal to the world’s best.

In making “CEETEE” Underwear we 
only tne finest imported wool which 

is knit to fit the figure by craftsmen 
skilled in the making of better under­

and is guaranteed unshrinkable.

en-

Dear Sirs,
I have much pleasure in stating that dur­

ing my training work on this side I relied to 
a very large extent upon Bovril Preparations. 
To the regular use of these foods I attribute 
the excellent condition which enabled me to 
swim the English Channel, which, as you are 
aware, was successfully accomplished during 
the 27th and 28th instant.

Fop the cool days weari

SHREDDED
WHEAT

use

I
wear

aMade in Canada by
THE C.TURNBULL CO. OF GALT 

LIMITED
I1

e I have no hesitation in recommending 
the above preparations for the use of athletes 
requiring sustaining and strengthening foods.

Yours faithfully,
MILLE GADE-CORSON.

\ 31»

1 With hot milk and a little cream 
Strengthening and satisfying

When buying under­
wear always see that you 
see the “ ŒETEB.” 
Sold by all the better 
dealers in a wide range 
of styles and sizes, plain 
and ribbed, for men, 

and children.

<V2d
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By Marie Belmont

This smart little costume is among 
the newest showings of a French 
house famed for the youthfulness 
and chic of its creations.

The material Is a very light­
weight woollen fabric, with a slight 
nap to Its surface, and the color is 
thé lovely purple of Parma violets. 
The separate skirt Is attached to a 
thin silk bodice to Insure its hang­
ing perfectly.

With the skirt Is worn a light wool 
sweater, with horizontal stripes of 
purple and a harmonizing dull pink. 
These striped sweaters are popular 
at the smartest European resorts.

If(signed)
y *3

it BOVRILUFE SAYERs
THE CANDY MINT WITH THE HQLE|

4 womenJSO Concentrated Prime BeeS 
“ Prevents That Sinking Feeling ”

p
a' ,vjMMr tEETEEI II

hrm■ . IBmiééI
Sales Representatives for Canada i 

Harold F. Ritchie & Co., Limited, 10-18 McCauI St., Toronto I60 4UNSH1VN1ÇABLE UNDEFQNEAH», DUT money in the bank now and it 
* will put independence into your old
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