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MARRIAGE INSURANCE
MIGHT SOLVE QUESTION
OF WOMER’S WAGES.

Vomen, what are you going to do
about {t? You are being gradualiy ad-
mitted into the workshors, and pro-
fessions of men and you are proving
that your work can be of as great value
as that of men, yet there is still a
hesitaney to pay you on an equal basis
with men. And the excuse for such
hesitancy ie sald to be because men
have families to support, while you
have not. If that is the reason, then
it Is a good one., It points to the fact
that his old world has not yet become
, 80 materlalistic that it will pay merely
for services rendered and not give a
cent, because it is right to do so.

There are very few women who will
t not grant that it is unfair for some in-
dividuais to go through the world with-
| out the responsibility of family claime,
, while others take upon themselves this
. burden and yet receive no more fin-
! ancially to ‘‘carry on.”” What they do
, object to, however, is that women should

‘Hide Your
Years

OU need never

worry if you have
a jarof CREME EL-~
CAYA handy.

Just try this simple formula—

“A iittle CREMR ELCAYA
vubbed geatly into the sking
then if you need color, a very
little Bicaye rouge spread carse
fally over the cheeks before
the cream is quite dry: sad
efter that the film of face
egvder over all.”

CREME
ELCAYA

s a defightful, non-greasy, dis-
appearing toilet cream that
makes the skin like velvet.

Your dealer has EL.CAY A
and has sold it for years.
Ask him.,

in Jars, at 35¢c and 75c.

James C. Crane, Sole Agent

MacLean, Benn & Nelson, Ltd,
MONTREAL
D!mlbulg's for Canada

Made in Cansds

CREME ELCAYA FOR SALE IN
LONDON BY THE DEPENDABLE
DRUGGISTS,

e X e

irncross

the Chemists

Home and A

be singled out as the only ones who
have no family responsibility, and be
penalized as to salaries. There are men
who likewise live unto themselves, and
yet they retain the same status as a
married man, when it comes to a
question of remuneration. And in con-
trast there are unmarried women who
are actually supporting members of
their family who have become helpless
or orphaned. b

The whole question comes down to
this. Is the matter of considering the
married individual over the unmarried
individual (not woman), a matter
which should come under the authority
of the state? Does it really matter to
any concern, whether its employees are
married or unmarried, women or men,
80 long as they accomplish their work
sfficiency? And does it not matter in-
finitely to the etate that its men and
women take upon them the responsibility
of raising a family? And should not
the state see that nothing is allowed
to interfere with this being accompligh-
ctd in the most efficient way possible?
Surely it is the duty of the state, not
the employer, to see that men and
women with families should secure a
greater income than those who have
not this added reaponsibility.

How 18 this to be accomplished?
might be done in some such fashion |
as this. To being with, employees no §
matter what their family status or sex !
might recelve wages, according as they
are useful to the firm which employs
them. The state might do the rest by |
placing a very heavy percentage tax on |
the incomes of all individusls who are |
unmarried. This tax should not, how-
. ever, be turned into the regular revenue |
of the Government but held as a trust |
fund or a sort of marriage insurance,
to be released to the individual on his !
or her marriage, or should he not marry.
when he is no longer able to support
himself on account of prolonged sick-
: ness or old age.

Should the unmarried man or woman

It

support himself, the fund at his death, |
might pass into the state coffers. Some
provision might aiso bhe made whereby
unmarried persons, who by the force
of circumstances had others dependent
on them for support, might draw from
| this fund.

Such a system would be fair, and
. surely it is not impracticable. It would
induce men and women to marry,
would not leave a man to support his
family on the same amount of money |
as his wife spent on herself before they |
were married. Of course, the tax to be,
just, should be exempted on anything
below a fair living wage.

Women would not object to such a
igystem. What they object to now, is
| the fact that they may be as efficient
workers as men, but receive less mere- |
! ly because they are women. They feel
that the umarried man has the same
right to be penalized as they,

SOCIAL AND
PERSONAL

Mrs. Gordon R. Jones, with her
mother, will not receive on Thursday
i of this week as previously announced.

" 4 iy

Mr. and Mrs, Edward Cooper, Wyatt
:street., entertained on Tuesday, the oc-
casion of the birthday of their daughter,
Louise Isabel.

Mr. and Mrs., Arthir Bond of Long-
‘wood, announce the engagement of their
cigest daughter, Flor ¢ Margery, to
Archie Me¢Iniyre of London. The wea-
ding to take place early in Decem-
ber.

This week it was the turn of the
Alexandra School to send fruit, candy
magazines and other comforts to the
Edith Cavell Room at Byron Sana-
i toritum. Each school in the city takes
| its turn in supplying extras of this kind
for the Edith Cavell Room.

Major Arthur R. Mortimore, who has
but lately returned from overseas, has
been given a hearty welcome by his
friends in L.ondon, while paying a two-
weeks' visit with his parents, Mr. and

H

i Monda
, continue to be prosperous and able to N

.tere

1 of San Bernardino,

| the Rev. D,
.evening,
.of Mr. and Mrs.

fwas united in marr

! velour

{and roses.
! Norman McLeod,

! roses

{one-ha

| teaspoonfuls

{ tard and

; stirring constantly unt
| been

JANEY CANUCK

D weneuy o anywvody.

WINIFRED BLACK

Writes About The Unromantic Husband.

Copyright, 1919, by Newspaper Veature Service, inc.

He's ambitious, intelligent, honest.'
upright, considerate, prosperous and!
absolutely true in_every way. But he!
is not romantic.
He does not dote

upon
ltowers, nor love to hear the blasi

ruins and'

!ilowers, and he
§
!

' is

MRS. EMILY F. MURPHY (Janey
Canuck) of IXdmonton, president of the
Women's Institutes of C 1da, and also
president - of the Canadian Women's
Press Club, who may visit London in
the near future.

Major Mortimore returned to Ottawa on

to complete his duties in con-

with demobilization.

W. J. Teeple, and sons,
accompanied by Mr.

Mr,
Harold

and A
a

blow. Neither is he acquainted in
the least degree with the language of
ver says darling and
he won't say ®weetheart, and he
Wwouldn't read a poem aloud to save
his life, not if it was a love poem,
and he doesn’'t even hold hands. He
Bays he {3 too busy.

And besides, he thinks it is foolish
for' married people to ‘‘mush.”’

, Yes, that's what he calls it,
furthermore, he tells his wife that
ahe'll soon be the same as he is. And
she thinks she never will be, and she|
miserable and heart-hungry and|
soul-thirsty and generally most un-
happy.
And there is a little boy a year old,
a pretty home and bright prospects
for the future. But, oh, dear me,
what *do they all amount to
husband will” not hold hands? And.
furthermore, when he never even
notices the way she does her hair or|
?\'hat kind of a dress she has on, even
if he has just pald a nice big bil
for that same dress.

- How She Does Suffsr.
No, he isn't stingy. He likes her
to have everything nice. No, he isn't
cross  or stupid, nor jealous. nor |
tyrannical. He lets her have all the
friends she wants, and she can give
parties whenever she feels like it, and!
have her sisters for long visits and!
take people out in her machine. He
simply adores the little son, but oh
her heart aches and she looks at the
moon and sighs and sometimes
crystal tear steals down her che
Poor thing! How she does suffer.
No, I am not laughing at her. 1
am just smiling a Iittle, that’'s all.!
Just the way we smile when the little;

and

whein |

’

a
ek.

Carl
of London,

Teep! Detroit, and formerly
have just completed an in-

trip to San Bernard-

Mr. Teeple and family
intend to take up their re nce in
Southern California. At present they
are visiting Mr. and Mrs. John Weir |

GREEN-—McLEOD.
A pretty wedding was solemnized by
M iregor on Tuesday
v Luella, daughter
I.eod of John street, |
iage to William Nel- !

whet

son Green.
The bride

suit

wore

looked smart
with squirrel trimmings,
a pretty corsage of violets
Theyv were unattended. Mrs,
the bride's sister-in-
wedding march.
ceremony a reception
home of the bride's
reception room had
lovely with chry santhemums,
and smilax, Mr. and Mrs. Green
ter for Detroit. They will re-
Flint, Michigan,

in a navy

and

lav played the
Following the
was held at t}
parents. where the
heen made

1
in

left
side
MARMALADE §
One-quartar en
lade,

SALAD DPESSING.
pful of orance marma. |
one-quarter teaspoonful of salt,
If teaspoonful of vaprika, one-
teaspoonful of mustard, fort
of 'emon inice and one-
quarter cupful of salad oil. %
Put the orange marmalade into
emall bowl, add the salt, paprika,
lemon juice, and stir
well mixed. Add the ofl, drop by drop,
all the oil hasg !
mixture is thick !
with plain lettuce

eighth

al
mus- |
untif |

added,
and smootl
or

On All Suits

Made of the best materials obtainable
in all the season’'s shades. Regular!
from 335 to $65.

y

Justrite Ladies’ Wear

254 Dundas Street. ZXV

Mrs. Mortimore, 302 Central avenue.
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girl cries because her dolly has the
ran out of!
back |
the minute she called.

Why, yvou poor, little, foolish, senti-
mental creature, don’t you know that
no man in the world is nerfect any!
than you are perfect? It's nice
to have a sweetheart or a husband

1 Brams, the

t perfume of

' tries

;‘el;o ii(’:ows ho‘w to make love.
s, very nice indee v
little sister, I'y o that 3
who

Oh,
hisper,
e observed that the men
i _make love so charmingly have!
2 great deal of practice, and as|
A general rule they never stop prac- |
ticing till they are in their coffins,

Love Net All Romance. |
wi'fl};e,] b](;m Romeo is never contented'
S 't} €t. When he gets up on thai |
the“;"‘l) his eyes begin to rove, and|
. irst thing you know he's making

Ove to somebody in a bhoat or in a
;;ouring car, or anywhere in the world
ut on the balcony where poor Juliet
sits waiting for the moon to rise. |

K out for the man who knows
Just exactly what to say when you
Wwanted him to say ft. le's been
there before and he's pretty sure to
be there again - too, be very sure of
that.

Born lovers are entraiacing things—
a8 lovers. They write such Gelicious
notes, they send such wonderiui tele-
y always ring up at exactly
noment, and they pever 1aiss
moon or a starlit night or the
a rose garden. They
about locks of hair, rings,
lockets, poems, little secrets, deep ;
looks, long silences, sweet irtle
quarrels about nothing and rapturous!
makings up. But oh, how they do;
hate to pay rent, and the very id=a
q{ being tied up to one womean for
life is a horror to them.

Be thankful for your -ood, hoa2st,!
truthfu! husband, Juliet. You've had!
yvour Iittle balcony scene. Come on;
now, climb down, come in onut vi thej

the right i
a fuil

know al]

! moonlight and set to work and p:2a a|

new pair of rompers for the bhaby or!
what jou're going to have for Jinner|
tomorrow.

love your husiand with all ymn‘;
heart and with all your strength, and)
with all your soul, .ut doti't hore Lim;
about it. i

Some day, when one of your frienﬂs;
marries a romantic Romeo, and |
Romeo comes over some morning and!
to hold hands with you, Whi'!"
his wife is washing the Dbreakiast!
dishes, and your husband
the machine out of the gara: v 1
be glad Romeo belongs (v some other
woman and not you.

Cynthia Grey's
Mail-Box

Who Can Help? i
Dear Miss Grey,—I have a little boy
4 years and little girl 1 year, and could
any of the readers help me out for win- |
ter by sending me some second-hand
Now. I don’t want anythig |
new, but stuff to make little suits d;
coats for them. We have a Za,rgo:‘
familly that has to have dlothing for
school, and it leaves but little for the
wee ones. MOTHER D, M. H.
Ans.—I'm sorry you did not inclose
me your address, D. M. H. for I feel
sure there will be a rasponse to your
plea. No doubt many of our mother-
hearts will take a delight in helping to .
provide some warm clothing for these |
Wwee ones—Bobby's last winteir’s treou-
sers, and baby's dresses, now out-
grown, will be just the thing. How-
ever, folks, please don’t send anythiag
until T hear again from D. M. H. as;
to where she lives, and how parc
could best be sent to her. Please
= =

el

Some of Her ‘‘Speclals.”

Dear Miss Grey.—I saw in your coi- |
umn where a young lady wants snmel
{ cookie recipes. 1 haven't seen any ap-
| pearing, so [ thought a few of my |
| “Specials” could do no harm. . And. |
Miss Grey, could you please print some |
candy recipes? The peanut fudge print- \
| ed a while 2go sounded promdsing.

MARGUERITE.

Ans.—The Mail Box is a bit over-
flowing Jjust now, so I hope vou'll for-
give me if I hold out those ‘“‘Specials’
for a few dayvs. But just to keep you
in a good humor, here's n candy recipe
or two, so look sweet, please!

Potato Candy.—Take one small potato
boil until it is done, drain and mash
with a little butter, add one cupful of |
chopped nuts, and one tenspooniul
vaniila.' Take it on the moiding board
and «dd confectioner’s sugar, kneading

‘ Advertiser Patterns

A Practical Service Dress.
2760—Gingham. seersucker, drill, gala-
tea,
ette, are good for this style. The cloa-
ing is at the side. The sleeve may be in-
wrist length or finished {n elbow length,

in
| {(sugar

| vinegar;

|

J St
i
|

wa
Vi

khaki, lawn, percale and flannel- ;

it until it will take no more sugar. Cut |
squares and lay on waxed parer. |
Crackerjack.—One cup of molass

cane), two cups yellow sug

one tablespoon butter, two tabiespoons
boil until it cracks in water,
take from the fire. add hall

soda, beat hrigkly, and pour

Fudge.—Two cups white

cup corn syrup, hailf cup'
boi! until it threads much; beat
of two eggs stiff; pour beiling
yrup on to eggs, and beat until rea:
thick; then put in dates, cut
candied cherries or chopped nuts;
on buttered dish

Sea loam (

brown sugar, one cup boiling
whites of two oggs beaten
teaspoon of vanilla, a few
one cup English walnuts; boil su g
r to a soft bhall stage, pour slow-
¥ to whites, heating constantly; beat
until stiff, add nuts and vanilia; drc
on buttered paper.

whites

cups

ar

Now for the Pies.

Cynthia, Dear,—Will you kindly print | .,

for canning citron,

ie

one

without you
of canning purpk
I seem to have

with
and one g
way

pies?

of |

quality.

success of our

output at the

with a‘cuff.

The Pattern is cut in 7 sizes: 34, 38,
38, 40, 42, 44 and 46 inches, bust meas-
ure.
material.
yards at the foot.

A pattern of this
to any address on receipt of 10 cents
i in silver or stamps. .

MRS oo il .. ciciiieeiihhineies
Proviues .......

c®s0sscscnsecsoensescsns

TOMR: 0l o e

Age (if child’s or misses’ pattern)......

Measurement: Bust...... Walist......

Caution: Be careful to inclose the
ahove {llustration. and send size of
pattern wanted. When the pattern ls
bust measure, you need only mark 3R,
34, or whatever it may be. When in
waist measure, 22, 24, 23, or whatever
it -may be. If a skirt, give waist and
length measure. When misses’ or child's
patiern write only the flgure repre-
senting the age. It is not necessary to
write “inches” or ‘years.” Patterns
cannot reach you in less than tea

illustratign mailed

Size 38 requires 6 yards of 36-inch |
The dress measures about 214 ]

days from the date of appiication.

: add salt enough to make it taste salty,

| contest and happened to he one o

i will be crowdi

i your

| over
! sure cure

the

v

{

emppty head today and can think of
nothing to write tinat would be of any
Perhaps I may be
more help the next time. 1 remain with |
thanks, BETSY.

Ans.—Here they are—both readers’ |
recipes, so you may feel you can trust !
‘em!

Citron Preserve—To three large cit-
rons use four lemons. Squeeze juice
of lemons and set aside 1n a closed |

HOW TO MAKE REALLY
BEAUTIFYING LOTIO

By Lucrezia Bori, the Famous Spanish Prima Donna.

N3

dish; cut rinds in as small pieces as
possible, put in a dish and ada one pint
of waler (cold). l.et stand 24 or 36
hours. IPeel citrons and cut in pieces
size of large hickory nuts, cover' with,
say, three pounds of sugal, and let
stand over night. Pour in the sliced
lemon rind and water and let cook until |
nearly tender, then add the rest of the
sugar. When done add the juice of
lemons and stir thoroughly; put into
sealers and you have citrons fit for a |
king.

2. Peel citron cut in dice about one
inch square, weigh it, and to every
pound add three-quarters of a pound
of white sugar. Let stand over night; |
allow one lemon and one-half pound of |
raisins to every two pounds of the mix.
ture. Cut the lemon, rind and all, in
thin slices; boil until it is thick like
Jam.

(3)—A mail-box housewife says:

‘““When the cans are empty from other
fruit, 1 fllI them with pumpkin, : 3
peel and cut into pieces an inch square,

two cups of sugar to nine
pumpkin, and just water enough to!
cook and keep from burning. Cover
tightly with a lid, and sfir often. When
cooked, fill up your cans as hot as you
can handle, but be sure vour cans are
scalded well with washing ammonia
powder. This is the best way I have
found.”

quarts of

A
A Sunshine Girl,

Dear Miss Grey,—I noticed where
“Robina’ requested a recitation. I am
inclosing one, a'so a tried and true oat-
meal cookie recipe.

“Summer Scheol Girl,”! 1 received
that lovely photo and certainly was
pleased. Miss Grey, when you remarked
on the neatnesg of S. S. G.'s letter. 1
Join in with you as she has written
to me.

I have had the pleasure of visiting
“Mrs. Homebird” and the ‘‘Sunshine
Baby.” She certainly is a Sunshine
Girl. Now, don't you all envy me?

How any of the pageites tried for the
big Advertiser puzzle? 1 entered the
f the
number who counted the correct num-
ber of circies. As there were . over
fifty who counted correctly, T am wm‘c-;
ing anxiously for the solution of the!
second puzzie. Winter is now comi
and all the Mail Bex bird

inside for shelter. Can
for a wee, |
PUSSY WILLOW?
e—1 cup iard, ?
. 1 eup ple fup, 1 tean-
yda, 15 teaspoon . 2 heaping
teaspoons ¢ cups catmeal. Flour
enough to make soft dough.

Ans.—Sure, plenty of
for you, Willow. Somehow
ather think u're something of

sunshine vourself. I
incios on to Robina.

A Sad Mishap.

Dear Miss Grey.—I have a new dark
blue crepe de waist, the left
slecve of whicih recently got splattered |
with giavy, leaving brown stains all
it Could you please suggest a
for this. Would be bet-
take it direct to the cleaners?;

JUDITH;
Ans.—What a misfortune!
Judith,

obtained

|
you make i
|
|

€
there's room |
I
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{serve with cream

I'm really: .

HOW TO MAKE etaoiknkn

There is nothing more conducive lo
promoting the clear loveliness of skin
you desire than massage. Instructions
for the various massage movements are
understood by many women. The
movement must always be in an up-
ward line from the chin, and, in most
To massage your face
you will need a variety of creams, re-
gardless of whether your skin is dry or

saging. A spoonful of th

softens a basin of water, and

lightfully pleasant effect:
Tincture of benzoin
Tincture of musk
Tincture of ambergris..4
tectified spirits
Orange flower water .

mix them with the perfumed
For a sensitive skin or a
An excellent tonic emollient for

strengthening relaxed tissues, which is

also very whitening and softening to

your skin, and which will be found a

delightful massage cream, is made of

these ingredients:
Qil of sweet almonds .. 3 ounces
Qil of bitter allmonds ..10 grammes
Balsam of tolu 2 grammes
Benzoin i 2 rammes
IEssence of lemon . 2 drops
Essence of cajeput .... 2 drops
The resins should be powdered and
mixed with the oils. Keep at a gentle
heat for 24 hours, then pour off from
the sediment and add the essential oils.
A good cleansing cream which may
be applied after the hot steaming and
before you begin your massage manip-
ulation contains these ingredients:
Rosewater 4 ounces
Almond oil .. 4 ounces
Spermaceti .. 1 ounce
White wax .. 1 ounce
Orange flower, lilac or violet water
may be substittited for the rosewater.
The addition of one drachm of tincture
of benzion or a Ralf-drachm of sali-
cylic acid will insure the cream from
becoming rancid. It should always be
put in small open-mouth jars that can
be tightly closed to exclude the air.
A lotion which
skin may be

supple. It possesses a solve

Glycerine must never, of ¢
extracts so much water from
that it appears to burn.
many skins with which it does
to agree, but sometimes that i

For the average skin glyceri

perfumed water.

Lavender,
let, orange flower

and elde
glycerine.
- fourth or one-third
happy effect.

junction with massage you s

shouid not say to youraelf:
night doesn’t matter. I'll do
row night.”
complexion.

|

used in the water withretiring.

which you steam your face before ma

is lotio|
has a dd

..l ounecs

drachms
5 ounces

...13% pints

Add the tinctures to the spirits, the

water.
dry ski

there’s no better cosmetic than pui
glycerine in diluted form. Glycerine h:
a wonderfully beautifying effect, whitd
ning it and softening it and making

nt powgq

over coloring matter, and is one of t
most effective agents for bleaching
sun-browned or freckled skin.

ourse, |

used In a concentrated form, because

the sk

There a

not see
8 becaud

it is used in too concentrated a for:

ne shou

be diluted about one-half with so
rose, vig

r flow

water are all good combinations f
For an overly sensitive sk
or a very dry skin a solution of on
of glycerine
aromatic water will probably have

In using any of these lotions in coj

hould r

member the virtue of perseverance, a

*Oh, t
it tomo

Procrastination is fatal f
You should take care
is adapted to oily your complexion every night befo!

'KITCHEN ECONOMIES

Ey lsobel Brands, of the Applecroft E xpsriment Station,

Five Ways to Make Delicious Vegetable Croquettes,

A cupful
may be
dish via
mashed
corn,
way.
tanles

of any left-over vegetable 1 teaspoonful of baking pow
turned into a delightful side| Clean and scrape carrots
the croquette route. Some|lengthwise in half.
potatoes, peas, celery, beans,|and when tender &
etc., are delicious treated thisicool,

Mash whatever left-over vege-|and fi
there are together, season with|ter.
salt, pepper, paprika and form into oh-’
long roils. Dip in bread crumbs, beaten!
egg and again in bread crumbs, then
fry in deep fat, Serve with tomato
sauce.

rain and se
Beat egg, add to flour

in a few carrots at a time.
spoonfuls
carrot into deep, hot fat.
Sweet Potato Croquettes.
cupfuls of mashed sweet potatoes.
cupful of hot milk.
eges.
tecaspoonful of salt.
tablespoonfuls of butter,
BEread crumbs.
1 tablespoontul of butter.
Beat the potatoes and milk, gradual-
stir in the melted butter, salt and!
one of the eggs well beaten. Forin into
croquctte dip in beaten egg and
bread crumbs. Fry in deep fat until
brown. Drain on paper and
sauce,
Bean Croquettes,
cupfuls of cold baked beans.
1 cupful of mashed potatoes.
tablespoonful of Worcestershire

Corn Croquettes.

%% cupful of milk,

1 teaspoonful of salt,
1 beaten egg.

1 tablespoonful of flour.

a spoon into deep fat and
light brown.

Celery Croquettes.
cupfuls of cooked celery
1% cupful of milk.
cupful of celery stock,
egg volk,
tablespoonful of flour.

1
0E

2

9

14 tablespoonful of paprika
Salt, pepper.

1 egg.

¥orce beans through a
well with potatoes and seasonings
Shape into obiong rools, dip in beaten
egg and bread crumbs and fry in deep,
hot fat.

egg.
tablespoonful of butter.
Salt, pepper.

1 onion.

Melt the butter in s
fry in it the sliced onion
bt do not brown Stir
flour, mix smooth, add the
finally the celery. Season and
the beaten egg yolk.
then spread on a plate and
cool place. When cold form
with a spoon, roll in beaten
bread crumbs and fry in deep

1
1
1
1
1

sieve and mix

Carrot Croquettes,
carrots.

small

egg.

cupful of flour,
pful of milk.

\

tablespoonful of bread cru

Cook on

der.
and ¢

Boil in salted watd

t aside
gradual

naliy milk, salt and melted b
Mix smooth and set aside to co
When cold add baking powder, and dr

Dip

of batter with one plece

Fry un

golden brown and drain on paper.

1 cupful of stewed or canned corn,
1% cupful of dried bread crumbs.

1 teaspoonful of baking powder.

Chop corn, mix with bread erum
milk and other ingredients. Drop frd

fry un

mos

in
milk
then a
€ mi

fat
Iat.
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business. To deviate, for one single

day’soperationsin our refineries, from the high standard
we have set, would be to “break faith® with those
who have come to rely on the ** Dominion Crystal
trade-mark as a guarantees of excellence.

We consider, moreover, that there is another duty
involved in this matter of * keeping faith with the
public ""—the important obligation of maintaining our

fullest possible capacity of our 3 large

plants. To deplete the supply of Dominion Crystal
sugar available for consumption in Canadian homes,
would be just as much a *breach of faith” as to de-
fiberately slacken up on quality.
output a few tons for export purposes might not involve
any loss 6f prestige—because it might never be known

To take from our
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DEPENDABLE"

The thousands of women who daily ask their grocers
for Dominion Crystal Sugar, stipulaie this brand be-
cause they can depend upon the uniformity of its
If that quality ever varied, we could not
expect the particular housewives to give our product
that continuous support upon which we depend for the

to the Canadian consumers whom we would be depriv-
ing. We would probably face no necessity of squaring
ourselves with the public—but we would have to
square ourselves with ourselves. And that would
be difficult.

So we pass up the tempting opportunity of export
business, in order to first place every available pound
of Dominion Crystal Sugar at the disposal of Cana-
dian grocers and Canadian homes.

Our whole-hearted effort is directed toward the
equitable distribution of our product to the thousands
of Canadian grocers who are our customers—in order
that their customers may have, in their kitchens
and on their tables, this sugar they like =0 well—

DOMINION CRYSTAL.

This is the only sugar that may be rightly termed
**Canadian from the ground up.” We do import the
finest of raw cane sugar and refine it—but our pride
is in the product we make from Canadian suga
beets. .

DOMINION CRYSTA

SUGAR

REFINERIES AT WALLACEBUR

DOMINION SUGAR COMPANY, LIMITED, CHATHAM, ONTARIO

G, CHATHAM AND KITCHENER




