an expert on women's dress and
gecently gave an authoritative radio
discourse on hats.
sixteenth century,
indicated social position; after that
their chief aim was to emphasize
The “subtle hat lang-
uage of women” demanded a wvast
range of materials, and Dr. Cun-
nington said that in the last couple
oi centuries, “women have clapped
their heads the contents of the

Until the mid-

the zgo—flowers,

ttens, bits of rabbit,
and Omger beasts of
all this bé%wildexipg variety of

types; one e« f:\.ing

y concealed, escaped frofn cag

-aps indoors and flat hats out
. Haur, reinforced with all man
pads and articficial

cap, they decorated

PATTERN-4653 12—20: 3042
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want a classic that’s uterest-
ing” is your motto! Here it is with
deep neckline, 2-batton front, slant-
away pockets on shirt frock, stun-
ning in plain or piaids!

Pattern 4653 in sizes 12, 14, 16, 18,
20; 30, 3z, >4, 36, 38, 40, 42.
16 takes 474 yards39 inch.

This pattern, ea:y to use, simple
to sew, is tested for fit. Has com-
plete illustrated instructions.

Send TWENTY-FIVE CENTS
(25c) in coins (stamips cannot be

STYLE NUMBER.

Send order to Box 1,
teenth St., New Toronto, Ont.

dressed, it was left for three
months and could not be combed.
Towards the end of the eigh-
teenth century, this top-heavy and
,imsanitary fashion declined, and
hats began to oust hair from the
first position. They became enorm-
ous, and in the evening, ladies,
anxious for height, wore tall feath-
ers that served as signposts. All
through the Napoleonic wars, hats
were in the ascendant. The post-
war years were exuberently roman-

tic and brought back enormous®

hats trimmed with anything up to
120 feet of gaily colored ribbon and
a profusion of deceration. Coal
scutile bonnets then appeared, and
at dinner, ladies of fashion wore
velvet berets as large as tea trays,
so that a gentleman seated between

two of them complained that he
caught only occasiona! glimpse
of his plate. These wayward and
bigh-spirited modes gave place to
the Victorian bonnet which gripped
the nape of the neck so tightly that
side movements of the head were
: » shielded the cheek
) the modest woman had per
orce to look straight ahead
After the Crimean War, emanc
pation was in the air. Daring younz
ladies abandoned the bdnnet and
tcok to the faster hat which al-
lowed them a broader view. of the
world. And then the fruit and vege-

table vogue began again and the
stuffed bird came into its own. Not

wings and tails, but whole

o

were planted on ha

: the wearers with a
of ornithological upholstery.
swept onward triumphantly

in the early nineteen hundreds
they became overwhelmingly big.
Millinery was aggressive, too, and

pinned tb the head by large hatpins
which stuck out like skewers. The

First World War swept all this

nonsense away and after it, women

emerged with short hair and the
famous cloche hat. During the

Second World War, they tied theis
kair in mediaeval kerchiefs. Now
hats are “in” again, still a trifle
vndecided as to what they will be,
but, said Dr. Cunnington, “it is no
longer the hat or the hair that
matters most; it is the sort of head
that women will decide to have, or
rather, the use she means to put
it to.

Helpful Hints
For Busy Women

One of the handiest tools in my
kitchen was once a long-handled,
two-pronged fork. -My husband
turned it into my jack-of-all-work
by bending both prongs up 90 de-
grees, about an inch from the
points. I use it every dx, for pulling
hot pans of food—roasts, cakes,
Laked potatoes from the oven. (It
has saved me from anv number of
burns and blisters.) And I've found
the gadget ever so handy for reach-
ing hard-to-get articles on hign
shelves and behind furniture; for
catching the hem of a window
shade that has slipped out of
reach: and for picking up articles
from the floor when stooping is
difficult. It's a real effort-saver.

» * 3

Dust oft the old-fashioned glass
front bookcase and add it to your
closet equipment, for storing your
bats, shoes, and best gloves. The
dust won'’t reach them and with the
convenient window, you can pick
your article at a glance. I've feund
that mine saves more room for
clothes in our -small bedroom
closet.

. = »

No iroming’s necessary for my
small daughter's ribbons. After
washing and rinsing them as al-
ways. I wrap each one around a
smooth water glass until it is thor-
oughly dry. Then when it's un-
wound, presto! all freshly pressed
and ready to» wear.

Grievances aren’t like sheets—
they should be slept on before
being aired.
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For Dutch Christmas—Hollander Peter Kien, 4, points to the

address. of an orphanage in
candy is destined.

at the names on the crate.

ing “Chocolate for Christmas”

lolland, for which this crate of
His 6-vear-old sister Marja looks carefully
Teen-agers of the Y WCA are send-

overseas for undernourished

/youngsters in 18 countries.

By the time you read this you'll
probably be so deep in your holi-
day tasks—and pleasures—that yov
won't want to bother with anything
of a complicated nature. So here
are a few recipes that are all
fairly simple—but all good, and
well worth clipping and saving if
you can’t get around to trying them
soon.

Some call them pancakes, other
griddle cakes; but no matter what
name you prefer, they’re mighty
fine eating, especially when there’s
a real nip to the air. So here is
2 fine basic recipe for:

Griddle Cakes
cups sifted all-purpose
flour.

3 teaspoons baking powder

2 tablespoons sugar
11, teaspoons salt

4 tablespoons fat

[

2 eggs, beaten

1% cups milk, vary with

thickness desired

Method: Sift flour, baking pow
der, sugar and salt together. Cut
in the fat as for biscuit or pastry.
Combine the beaten egg with milk
and mix with the other ingredients
just enough to moisten.

Follow manufacturer’s instruc-
tions for perparing the griddle.
Some are treated and require no
fat. When griddle is hot, drop
batter onto it from a tablespoor
Spread each cake lightly into a
circle.

Cook on one side until puffed,
full of bubbles and cooked on the
edges. Then cook on the other
side. This récipe makes 10 to 12
cakes about four inches in dia-
meter. Stack and serve with a li-
peral supply of butter and jelly
o1 syrup.

The frankfurter—or hot dog to

give it the more familiar name—

bas long been a standby with

countless women when they have
tc prepare a meal in a hurry. Nexi
time you think of serving them.

try them as:
Barbecued Frankfurters
1 cup tomato sauce
14 cup molasses
2 teaspoons Worcestershire
sauce
T4 cup vinegar .
1 tablespoon bottled horse-
radish
2 tablespoons dry mustard
3/ teaspoon salt
T4 teaspoon pepper
1, cup minced onion
1 pound frankfurters
Method: In a large skillet or
saucepan combine -all ingredients
except the frankfurters. Bring to
a boil. Arrange frankfurters iu
hot sauce and simmer 10 minutes.

TABLE T.

-5{” dane Andrews.

basting and turning occastonally
Qerve on long buns. Makes four
or five servings.

So many people to be
yanging from “white to brown or
le wheat bread these days that
s it wouldn't be amiss if 1

pe
passed along this recipe for:

Whole Wheat Rolls

‘/,’ cake compressed yeast
1 cup lukewarm water
i cup scalded milk
114 tablespoons sugar
274 teaspoons salt
234 cups flour
234 cups whole wheat flour
1 tablespoon melted
shortening
Sotten yeast in cne-fourth cup
of lukewarm water. Combine milk
and rest of water and add sugar
and salt. When milk solution is
lukewarm, add yeast mixture. Sift
white flour once and measure. Mea-
sure whole wheat flour and blend
the two together. Add half of the
flour mixture and beat thoroughly.
Add shortening and blend. Add
just enough of the remaining flour
to make a dough that is stiff
enough to eknead. Knead thor-
cughly for 10 minutes.
Let rise m warm place (80 de-
grees) until double in bulk. Punch
dough down and let it rise until

it is double in size again; then .

mold into rolls. Let rise until
lighter than for bread.

Bake about 20 minutes in a 400-
degrees oven.
* * *

And now, for those of you who
have a “sweet tooth,” here’s how
tc go about making a really deli-

clous:
. English Toffee
Method

Put in heavy skillet

14 1b. of butter ’

Heat until bubbly, but not
brown. Add:

1%4 cup sugar

2 tblsp. water

14 b. whole blanched

almonds or other nuts

Cook over moderate heat, stir-
ring constantly, until the nuts are
toasted through and sugar is light
browm

Pour into buttered 7% x ll-inch
pan. Cool thoroughly. Turn out en
waxed paper. Melt:

3 (1-0z.) squares
chocolate or 74 package
semi-sweet chocolate
pieces

Spread a thin coating over toffee
with spatula. When hard, turn tof-
fee and coat other side. Let bharden.

Crack into small pieces (it’s
very rich) with mallet or wooden
spoon. Makes 2 dozen pieces.

Busy, Busy, Busy — Never a w
nine-month-old daughter of Mr.

asted moment for Susan Gail,

and Mrs. David Katz. Susan

juggles and guzzles at the same time, presenting’a picture of
perfect contentment.

“Dear Anne Hirst: My bhusband
has accused me of having an affair
with his brother — his own brother,
who has always treated me like a
sister. He bas
hurt us, for we
both love hm.

‘Since our
marriage over
three years ago,
my husband has
moved us from
one place to
another. Most
times we had to
live in one room out on a dairy
farm. My children have had uo
playmates, and have hardly ever
been to church or Sunday school.

“If | have a woman for a friend,
he runs her down, as he does my
own family. My father lives 150
miles away. | have visited him a
few times, and my husband accuses
me of having affairs with boyg I've
grown up with there, boys who have
always respected me and my fam-
ily!

“I could almost forgive him that,
but this last charge against his
brother and me hurts most. 1 have
never been untrue to him, and never
intend to be.

“How can things like this last?
Is it fair to my little girls, to“be
brought up in marriage their father
has built on distrust? What is
wrong? I am tempted to dhit and
make a new life for the children and
me. If my husband is ill in some
way, I’d like to help him, for i love
him. Discouraged Wife."”

Two Unhappy People
Your husband is a most un-
happy man. From some sense

that you love only him, that it
“'Ould never occur to you to be
disloyal.

He doubts his own ability to
hold you, and torments himself
constantly with the fear of losing
you. Perhaps, too, because he has
not been able to provide a more
secure life for you.

It is likely that a psychiatrist
could aid him. But T suggest that
he first consult his doctor. Cer-
tain physical conditions affect our
self-confidence; once they are
cured, we see ourselves and those
who love us in a very different
light. Talk with the doctor first
yourself and explain your hus-
band’s strange insinuations: they
will give him a cue.

It is humiliating and heart
breaking to live with a man who
doubts our integrity. It saps mar-
riage of its deepest meanng and
destroys thaf mutual faith which
is so essential a foundation.

Show your husband, in all the
little ways to know, how much
he means to you. Let him feel you
believe in him with all your heart,
and that you consider yourself
lucky to have married him. Spoil
him in ways that will build up his
self-confidence and make him
feel that, no matter how he fails
elsewhere, in his home he rules
as the. centre of your family life.

Try this course first, before you
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of inferiority he cannot believe ;

ﬁyh HIRST _] g

- ® think too seriously about leaving

* him, =
. . .

* wife’s loyalty is the most miser-
¢ able of men. If your marriage is
* being spoiled by such suspicions,
* tell Anne Hirst about it. ‘Addsess
* her at Box 1, 123 Eighteenth
Street, New Toronto, Ont.

¢ A husband who doubts his

INGERFARM

Gwendoline P.Clarke

of summer time on the coldest No-
vember day recorded in years. With
what reliei 1 set the clocks back
Saturday night! You people who
have been on Standard Time ior

Winter comes to Ontario!
definitely—and more definitely here
“than in some places.
radio said it was eight above zero
in Toronto, it was four below out
side our front door.
told that during the night it had
dropped to 15 below. For the 26th
of November, that was cold enough

Earlier in the week, when it was

know how lucky you have been!
And yet it takes 2 little while to get
adjusted, even to what you have
teen looking forward. Many 2
_morning recently, 1 have thought.
“Oh, if only we were on Standard
Time=and didn’t have to get up at
this unearthly hour!”

Then we go back on Standard
Time and what happens? | wake
up three times between 4.30 and 6

from Alberta, driving all the way,
and made the trip in five days in
his 1936 automobile. He brought a
chum along with him who was
going on to Montreal and the two
of them slept in the car, bought

Big Difference
In Fifty Years

year of publication. ”

per hour:

daily wage of $156

o'clock. And at 6.10 Partner starts
prowling around. “What are 'you
getting up for?” I ask “Don’t for-
get, this is Sunday morning, plus
Standard Time. You don’t need to
get up so early.” Bet it didn’t do
any good. Partner was awake, se
he had to get up. And that was
that. Habit is hard to break.
Remember a2 counle of weeks
ago. 1 remarked it was a good idea
to fit one’s work to the weather?
Well, I have been doing just that
again. It so happened [ had a quilt
top finished when winter struck so
suddenly, and, of course, | wasn’t
happy until | had it in the frames
—a kind-hearted neighbor coming
along to help me with the job. You
know, this quilting business must
be contagious. The W.IL had a
quilting; a friend in the next town-
ship was awfully busy because she
had been quilting for two days, and
a contemporary columnist.in this
district also was writing about the

their own food and cooked their
own mealg What a thing it is to

For a few days, John was help-
ing Bob with a trucking job, but
the weather soon put an end to the
extra work they had i view as
there was little they could get on
with beyond everyday chores. So
much coming and going .. .
house seemed full of men—just the
three of them, but there is a lot
They seemed to fill the
kitchen when they all came in to-

The Labour Gazette, published
by the Dominion Department ot
Labor, recently began its fiftieth

The :ccords of fair-wage con-
tracts for the Government work
contained in the first issue, dated
September, 1900, furnish an inter-
esting contrast with those prevail-
ing today. It might be noted that
the rates quoted are per day, not

Saturday morning, there was a
great to-do about the cars and
trucks—all of them more or less
frozen, but none seriously as all
had been winterized—but not to 15

Ordinary laborers received $1.25
to $1.50 for a day of nine or 10
hours; electricians and carpenters,
$1.50 to $2; plumbers, $225 to
$2.50,.and bricklayers, $2.50 to $3.
Stonecutters-topped the list with a

And into this cold, bleak world
a calf was born—the mother, very

spring during the day, so trips to
the barn during the evening, and

Come Out from
Under the
Shadow of

Ty DOLCIN Tablets for prompt
relief from ARTHRITIC and RHEU-
MATIC pain . .. Try DOLCIN ...
get a bottle of 100 or 500 tablets
from your druggist TODAY and
join the thousands of relieved
sufferers who by taking DOLCIN
have come out from under the
shadow of Pain. ..

Most druggists carry DOLCIN.
H yours does not, write divect to

joys of quilting—so it must be in
~the air. And I ask you, what bet-"
ter job could anyone have in cold,
stormy weather? The trouble is,
once started, it is hard to leave a
quilt alone. You feel you just must
go on . .. get it rolled again and
see how much smaller it is. Two
friends were coming in to help me

sitting up late at night were, for
once, not the least bit necessary.
Partner is getting his._cows very
well trained—that is the second
ytime calf inside of two weeks.

came the end of Day-
ving Time in this district,
But, ironicaily, we had our last day

last two months—ycu doat

Isaiah 92-7; 11:1-§

Golden Text: “Glory to God in
the Highest, and on Earth Peace,
Good Will Toward

The Book of Isaiah has some-
times been called the fifth gospel
because it gives such a vivid port-
Some have feit that
fsaiah taught that the Messianic
age would be a human achievement
rather than the result of the com-
ing of a Divine personality. The
t light would be the fruit of
man’s advance in science.
day’s lesson clearly links the golden
age with a Divine person.
other than God's Son, could be

The Mighty God, The Everlasting

Isaiah saw with great clarity that
the hope of the world lay not in
man, but in One Whom God would
give to us from Himself. Here was
One Whose Kingdom would never
falter, but would ever increase. His
Kingdom would not be carved out
or achieved by atomic

ear-old star Gigi Perreau
Weekly Report,” an
friends for five cents
nciling her news

On Hollywood—Seven-y
over her “Hollywood
on which sells to her
andles the whole business, pe
aper and peddling the final product.
go to the March of Dimes.

works diligently
becasional publicati
a copy. Gigi-h
beats on school p

Bank of Montreal President
Analyzes Dollar Problem
B. C. GARDNER STRESSES STABILITY OF

CANADA’S ECONOMY — RETURN TO
COMPETITIVE CONDITIONS

B. C. Gardner, president of
shareholders a
Canadian trend seeme
with “our.nearest neig
“important and tra

132nd annual meeting that the broad
d to be toward a closer balance in trade °
hbour” and a contraction of exports to
ditionai overseas markets.” g

jce influences had

with 1 env s
e

10 minutes, THEN
stir well cup milk

!
i

H
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1 teaspoon cinnamon; rub in 4
tablespoons butter or short-
ening. Sprinkle crumble on top
of cakes. Let rise about

bu.&hjnbotov-,«l#,
about 20 minutes. Serve hot

New Fast-Acting
Dry Yeast Needs
NO Refrigeratior !

\)
il Stays fresh and full-strength or your
pantryshelf for weeks! Here’sall youdo:

ln‘a sn?all amount (usually specified) of lukewarm water, dis-
soive thoroughily 1 teaspoon sugar for each envelope of yeast.

LU
g Sprinkle with dry veast Let stand 10 minutes.
(3]

THEN stir well. (The water used with the yeast countsas
partof the total 1iquid called tor in vour recipe.)
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Gordon Ball, General Manager, Reports Resources at
Over Two Billion — Savings Deposits Highest in
History — Loans at Record Level S

the Bank of Montreal, told

the first time. Total assets stood at
$2,140,000,000, and total déposits at
$2,019,000,000, with. sgvings deposits
over the billion-dollar mark for the
first time in the history-of any Cana-
Gian bank. Current loans and dis-
counts in Canada also amounted to

all-time high in year-end figures,

ai ai-

$442,000,000.

Remarking on the number of con-

cerns showing “stationary or declin-
ing profits on a substantially in-
creased volume of business,” Mr.

Ball drew attention to the impor-

tance of businessmen re-examining
their “break-even” points. He also

felt that reduced tax rates should be
applied to “a higher level of profits
than the present amount of $10,900"’
The maximum amount of earnings,
he said, should be ploughed back
into'small businesses.
Loans Double in Decade
“In 1939 we had about a million
current and savings accounts on our
books,” Mr. Ball recalled. “We now
have over 1,750,000 accounts.” Loan
accounts had miore than dpubled in
number. All types of banking trans-
actions showed “commensurate in-
crease.” Personnel totalled 9,700,
compared with 6,000 in 1939. The
aumber of shareholders had also
doubled, “and we are naturally glad
to see this wider share-ownership
in our institution.” g™
The Bof M wafsfnot pnmanly_an
impressive row of figures or an im-
po:ing building, he said. “We think
rather of the bank as the local
manager and his staff, on whom our
customers can always call for
friendly counsel and service.” More
than a million and a half customers
knew that it was not money alone
they dealt in at the B of M.
man’s relationship with his bank
manager Wwas “a highly personal
one.” Behind this confidential rela-
“tionship steod the resources and
stability. of a2 nationwide, century-
old institution, so that m;cngth was
linked with “understanding in the
service of \the individual.” A
Mr. Ball praised the staff f_or their

“yntiring energy.” He detai
arrangements for their '-.ve!i:'te, -
ferring to the consideration given to
changes in the cost of living and to
blems caused by trans-

ersonal prol s
?ers, as well as to the bank’s eontri-

butions to the pension fund to
g:"oup insurance schemes. The staff,

the general manager said, were the
hank’s “greatest asset.”

His is a Kingdom of
righteousness and peace.
rot be biased in favor of the rich.
Oppression of the poor will cease
and He will champion the cause of
The wicked shall be

Well may we pray,
“Thy Kingdom come.”

The kingdom is slrcady here in
a measure. There are many lives
into which Jesus Christ has entered.
These have peace, glorify God, and
have good will towards men.
the world’s ills—and they are many

with my quilt but | am afraid by joyed it at all! Excuse me 2 min-
the time the weather lets up,
have my quilt about done. But
there will be others—yes,
quite sure there will be others!
After reading this, I wonder how
many people will get the urge and
quiling frames.
dvantage to Stand-

ample — Mrs. Gert
d police she was
point to drive a
or her gunman -
e of six weeks
while he staged a
said she got the black
from her husband, Ernest
ney, Jr., the object of

Well, here we are again.
went down for the mail, the dogs
At the box, Homey stood
d legs until | gave her
some mail to carry hom
was the_sigmal for
d started chasing
But Honey, faithful to her
task, kept the advertising
mouth until she had

loping through the
deep snow like a jack rabbit.

Shining

Varney, 18, tol

forced at gun
taway car f

bring out the

ard Time . ..
see the mailman at the gate.
the last two months we have been

etting our mail anywhere from 12
o’clock to 1.30—and we haven't en-

During the p'ut.ym Calvert has paid tribute to
the various racial groups which comprise

the great Canadian Family. At this Christmas
season of happy family gatherings we wish

to salute o/l Canadian families with the words
written by Calvert himself over three hundred years
“May all happiness attend you”.

The joyous tamily reunion is a tradition

in our Canadian celebration of Christmas. The gaily
decorated Christmas tree, loaded with gifts

the holly wreaths . . . the laughter and
excitement . . . the tantalizing aroma
that heralds the Christmas dinner . . . all
affirm that Christmas time is family time

~ Calvert
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