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'm sure | don’t need to tell you
o(“tll‘ws importarce of plenty ’d
vegetables in the -diet, and'eSpo:ul-
ly in the diet of those still ,'ou:
and growing. But please don't

like so many, and waste half the
goodness of the vegetables you cook

New Gadgets and Inventions
You'll Probably Be Seeing

Safety control handle for inside
of automobile doors is said to make
impossible the accidental opening
" of door from inside. Said to be

For Sunday, July 24
By Rev. R. Barclay Warren
PRAYERS OF CONFESSICH
Psalms 32:1-5; 51:1-2; 7-13
Golden Text: For thou, lLord, art
good and ready to forgive, and
plenteous in. mercy unto all them

Onions, dried

Parsnips

Peas, greea

Peppers

Potatoes, whole, white
Potatoes, sweet
Rutabagas
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Magnetjc probe no larger than a
fountain pen is said to be useiul
for removing steel or iron particles

ins down the
ins dow from areas where foreign matter is
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The story thus far: Virginia Ames re
evives a letter from Phil Lawrence her
flance urging her to come to him at ence
at Santa Bonita in the heart of the un-
settled frontier West. By cail and stage
she reaches Fort Winfleld where Lt. Jidm
Randall. whem Virginia had once fallen
in love with in Washincton and whe met
the stage at Lannasa. reperts the heldup
in which a meney bex for Sfeve Barren,
gambling czar, and & cameo pin of Vir
ginia’s were stolen. At mention of Phil
Lawrence’s name Virginia perceives ve
straint in those to whem she talks, and
Jim finally tells her that Phil and Barren
once quarrelled over a gambling debt. Hp
escorts her persenally to Phil’s ranch. but
they find the pace deserted. with evidence
of sndden departure.

CHAPTER V

“Lawrence!” he called. And got
no answer.

He moved inside, and Virgima fol-
lowed at his elbow. ‘The adobe had
but one all-purpose room. It was
low ceilinged and very long. Three
bunks stood against the wall at one
end. There was a fireplace at the
other. A table and chairs stood
close to the fireplace, and on the
table a meal was spread. A meai
for one person.

Jim's boots made hollow sounds
as he moved to the table. He began
to examine the food on the thick
ehina plate. He lifted the coffee pot,
looked and sniffed at its contents.
His face was bewildered.

Virginia was at his side.
is it?” she asked.

He turned slowly to look at her.
“This food has lain here a long
time.” he said. “For weeks per-
haps.” He gestured with his hand
“There’s a layer of dust over every-
thing—"

Virginia stared at
alarmed eyes.

And he went on, “This place has
been deserted.”

“What

him with

CHAPTER VL

no great surpiise
with her despair. She had antici-
pated something—and this was
what it had been. Phil Lawrence
was gone. His ranch was deserted.
Something had happened to him.

She gripped Jim Randall’'s arm.
“Jim. what happened?” she de-
manded; yet she knew that he could
not answer that. The bewilderment
on his face showed her that, and
more. He was alarmed.

Virgima felt
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These filet-crochet doilies are so
pretty you'll want to show them off

all day! Make a -buffet set and
eentrepiece for dining table.

You'll use these doilies proudly
when eompany’s coming! Pattern

He said quickly: *“Wait here.’
And he turned and strode from the
adobe ranchhouse. .

He was gone perhaps ten minutes,
and when -she saw his uniformed
figure in the doorway again she
knew he had found nothing.

“Everything is in order.” he said.
“But his horse and saddle are gone
It looks as if he merely rode off.”

“But would a rancher leave his
place for so long a time?” Virginia
asked. “Wouldn't he have to look
after his stock?”

Jim nodded. “U'm as puzzled as
you, Virginia.”

“What can 1 do?”

He was thoughtful for a moment
Then: “We’ll see Steve Barron and
have a talk with him.”

They headed northwest toward
the distant mountain range whose
jagged peaks reared against the
pale blue sky like sharp wolf fangs.
The blazing sun hung directly over-
head when they rode into Santa
Bonita. It was a tiny cluster of
adobe and frame buildings, seeming
asleep in the sun.

Jim led the way to the cafe and
they dismounted there.

“You can wait inside,” he told
Virginia. “I’ll go find Barron.”

He entered the little cafe with
her and left her after ordering he:
a meal. He stepped from the cafe
and strode to the saloon. He shoul-
dered through the swinging doors
and halted just inside to let his eves
become adiusted to the gloom.

The room was big. A long bar
rar. the length of it. At onc end
were the gaming tables. Only three
customers were in the riace. Jim
crossed to the bar and told the bar-
tender he wanted to see Steve Bar-
ron. He was directed to a door at
the far end of the room.

He knocked sharply opened and
stepped into a small room. Steve
Barron sat at a desk writing. He
looked up slowly and showed no
surprise.

“Well, Randall?” he said flatly.

“1 have Virginia over in the cafe,”
Jim ‘said. “We came from Phii
Lawrence’s ranch. The place is de-
serted. I thought you'd know. if

anyone did, what happened out
there.”

“l don’t know. I
Lawrence fgr weeks.”
Jim took off his campaign hat and
tossed it onto the desk. He found a
chair and sat down, rolling a cigar
ette. His eyes were saber sharp.

“You are the only man who had
anything against Lawrence.”

“l never had a showdown
him, Lieutenant.”

“You didn’t send gunslicks after
him?” !

Steve Barron hesitated. A frown
lay over his darkly handsome face.

He said, finally: “When Law
rence stopped gambling here he had
lost 500 blue chips. Each chip count
ed as one head of cattle. He re-
fused to turn the 500 head over to
me. I sent my boys after them—
and got them.

“You'd know if they had?”

(Continued Next Week)
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New Lotion Notion—This comely vaca
to l:;y a dime’s worth of protection against 2 bad sunburn. She
b from the new sun-tan lo

a beach surf club. Latest bid in the
machine business, 1t sprays

oner was first in line

tion machine set up in
billion-dollar-a-year slot
30 seconds for a dime.

“Dear Anne Hirst: ['ve been
married five years and my husband
is overseas. | work, and my moth-
er takes care of my little girl dur-
ing the day. Now, because 1 like
to stay out late at night, she
threatens to stop looking after her!

“I like a few evenings to myself.
so I just don’t come home. Some-
times I'm in by midnight, some-
times by four in the morning. My
mother says this is not fair to her
and Dad, that I'm a married wom-
au and a mother, and if I don’t
stop going to taverns (I do drink
and smoke) she will tell my hus-
band. 1 loved my husbangds dearly
when he was here, but now I don’t
seem to care for him at all.

“My mother is not in very good
health, and she claims 1 should
stay home every night and make 2
home for my baby, and for my hus
band when he returns.

“Mind of My Own”

“Now, Anne Hirst, | have a
mind of my own. I'm old enougin
to take care of myseli. Don’t vou
think she should mind her own
business? I'm home three or four
pights a week and every Sundav,
yet she and Dad still are not satis-
fied! 1 am only being modern. My
life is being ruined by my parents!

“Please print ihis. Maybe then
they'll understand | am able to run
my own life, and get in when |
please.”

U nsigned.

It is shocking. even in these
“modern” days, that a married
woman feels she can fling off ail
family responsibilitics and live
her own life. Once a girl mar-
ries, she is supposed to live for
her husband and her children.

Your husband gave you his
good name. You are trailing that
name in the dust, publicly, when
vou frequent taverns with other
men. He trusted you with his
child. What sort of mother do
you appear to be, when you leave
that child night after night? The
hours apart from your work be-
long to her to nurture her and
train her in the way she should
gO.

Whether you care for your hus-
band or not, you have no right
to shame him as you are doing.
He is being publicly betrayed,
and by a wife who obviously i1s
too blind to see herself as others
are seeing her.
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[ ANNE HIRST

your mother, though m poor
health herself, looks after your
little girl while you are working.
To expect her to do more than
that is utterly selfish. She and
vour father need their rest, and
to have to sit with a youngster
until the early hours of the morn-
ing is irrational and inconsider-
ate.

Your mother is threatening to
stop caring for your child, and to
tell your husband why. She is
at her wits’ end, knowing what
you are doing to yourself and to
hinr. You admit she and your
father have been good to you
(you are living free, in a home
which they own) and you have
driven them to this decision. [t
is their last hope that you may
change your ways and become
the faithful wife and good mother
thev want you to be.

I know that this opinion will
not be welcome. Yet I give it
in the hope that vou will realize
what vou are doing to the hus-
the parents who love
the best for
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“Can She Bake
A Cherry Pie?”

Cherries are ripening, the red pe
cherries which have color and tang
and personality. Now is the time to
make cherry jam and cherry pie,
if you really know how. Cherry jam
happens to be one of the best of ail
confections, but because it requires
a cook who is also a connoisseur
not a great many people undertake
it. No such good fortune prevails
with cherry pie. The notion seems
to be abroad that anyone with a
pie pan and a bowl of cherries can
make a cherry pie; and nothing
could be further from the truth.

It takes an artist to make a cherry
pie worth the name. A person able,
willing and patient enough to pit
the cherries, and discriminating
enough to choose the right cherries,
dead-ripe for the most part but with
just the right number still tanged
with acid. Pitted and oozing their
own undiluted juice, they should
have just the right amount of sugar,
not too much or too little. Then a
dash, the most careful dash. of
nutmeg. Then a bit of flour. Not
cornstarch, but honest flour; too
much flour and ‘the pie will congeal,
too little and it will flow, either of
which is fatal.

There are the ingredients. Build
a bottom crust which will flake in
your mouth; and, as you will, make
a full top crust or a lattice. Dab
the cherries with butter before they
go in, dab crust or Jattice with but-
ter, sprinkle judiciously with sugar,
and bake,

It sounds so simpie. And it is
simple, when the right person does
it.. The _result, depending on the
maker, ean be magnificent, or dis-
mal. As we said, it is essentiaily a
matter of art. And, unfortunately,

uring precious vitam
:?ain, or by overcooking.
If* you want to know if your
vegetables are properly cooked,
look at the color! Those that are
nearly the same color when you
serve them as they were before
cooking have kept the most food
“ll;l\:x vegetables that have been
boiled and boiled in too much water,
with the lid off, not only  look
washed out, but are! The water _hu
washed away minerals, vitamns,
and color.
Leaf vegetables, such as spinach,
stard greens, kale ch;rd,ldne;

t and turnip tops, shou
lc’oe;ked ONLY IN THE WATER
WHICH CLINGS TO THEM
AFTER WASHING. Other green
and yellow vegetables should be
cooked—well covered—in about half
an inch of water, which should be
salted and boiling briskly when _thc
vegetables are put in. Cc:ok on high
heat until vegetables begin to steam.,
then finish cooking on low.
Strong-flavored vegetables, usu-
ally white or yellow in color, l_leed
more cooking water—about an m'ch
in the pan (covered) for parsnips

and turnips.
-

mu

- -
Psrhaps you've heard that one”
sort of pan is better than another
for cooking to save minerals and
vitamins. The really imporu'at
thing, however, is that if you're
going to cook vegetables pt:o?erly,
that is quickly and in a mimmum
of water, your pan must cond}lat
heat rapidly, and have s tight fitting
lid.
And, according to the American
Medical Association, you can fof-
get any rumors that food cooked in
a gertain kind of pan is dangerous.
That organization says that YOU
DO NOT endanger your family's
health by cooking in aluminum
pans, or in those made of stainless
steel with copper botto:ns.

* .

Now, as a handy guide, I'm going
to give you the proper time sched-
ule for cooking fresh vegetables.

Spinach

Squash, summer
Tomatoes
Turnips

105
10-9
»
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And now, for a change of g
ject, here's something interesting
for those of you who have you
own milk and cream, and -
dulge occasionally in the Priceless
treat of real home-made ice Cream,
For hére's a recipe, worked ouf

for just about the easiest home
made ice cream that ever waq
made in just 15 minutes. Hepey
how you go about it.

First, put your ice cream cap i
the freezer tub, then pack the 1)
% full of crushed ice—four pary
of ice to ome part salt. (Ap o)
coffee can is handy for measuring)
Now, pour into the can,

1% quarts light cream

1 quart milk
and stir in

1% cups sugar

% teaspoon salt

2 teaspoons vanilla
Beat and add

4 eggs.

Now adjust the lid and crask
Pour cold water over the ice wil
it trickles out the overflow hole,
then finish packing ice and ah
into the tub.

Turn the crank SLOWLY 6 ¢
minutes; RAPIDLY for the
maining § to 7 minutes, adding ie
and salt as needed.

Now drain off brine; remove the
lid. Then—well, use your own judg-
ment. Ice cream is done when it
clings to & spoon held upside dowa,

ice, 8 pounds salt.

ITCHoEE

by a Penn State College specialisy, |

This method takes about 25 pounds

(The minimum time is for tend
young vegetables — the maximum
for those not so young.)
SCHEDULE FOR COOKING
FRESH VEGETABLES

Vegetable Minutes
Asparagus 12-15
Beans, green lima 20-25
Beans, green snap 20-25
Beets 30-60
Beet greens 15-30
Broccoli 15-20
Brussels sprouts 12-15
Cabbage, Chinese 3-5
Cabbage, green 7-10
Cabbage, red 15-25
Carrots 15-25
Cauliflower 12-15
Celery 15-20
Chard (leaves & stalks) 10-15
Collards 10-15
Corn (on cob, kernels) 5-15
Eggplant 10-20
Kale 15-30
RKohirabs 25-30

Mustard greens 15-30

Recipe
Measure into bow!, 3§ cup luke-

lated sugar; stir until sugar is
dissolved. Sprinkle with 1 en-
velope Fleischmann’s Royal Fast
Rising Dry Yeast. Let stand 10
minutes, THEN stir well. Scald

granulated sugar, 14 teaspoon
salt, 3 tablespoons shortening;
cool to lukewarm. Beat in 1 cup
once-sifted bread flour. Add yeast
mixture and 1 beaten egg; beat
well. Work in 214 cups once-sifted
bread flour. Knead lightly; place
in greased bowl and brush top
with melted butter or shortening.
Cover and set in warm place, free
from draught. Let rise until
doubled in bulk. Punch down
dough and divide into 2 equal
portions; form into smooth balls.
Roll each piece into an oblong and
fit into greased pans about 7”7 x
11”. Grease tops, cover and let rise
until doubled in bulk. Peel, core
and cut 8 apples into thin wedges.
Sprinkle risen dough with }{ cup
granulated sugar and lightly press
apple wedges into cake tops, sharp
edges down and close together.
Mix 1 cup granulated sugar and
114 teaspoons cinnamon; sprinkle
over apples. Cover and lot rise

. Bake in moderate
oven, 350°, about 1 hour. Serve

hot, with butter. . ved
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New Fasi-Acting
Dry Yeast

Needs NO Refrigeration!
Stays fresh and full-strength oa

your pantry shelf for weeks !
Here's all you do:

2 APPL
I

warm water, 1 teaspoon granu- |

%cupmilkandutirin%cup
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A Warning Ignored — With grim irony, the billboard at | f‘
Carefully” as Charles Saulnier lies dead on a sidewalk indB -
struck by a hit-run motorist who fled from the accident car, |

—
-

rockton, Mass. The pedestrian was
eit, on foot, leaving his victim to die.

%

in background warns “Drive
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YGINGER FARM

‘Gwendoline P Clarke

Another week gone—and still no

rain. Last Thursday, to the north
of us they had a grand shower;
Friday, about twenty miles south,
4 rained all one morning, but we
could literally count the few rain-
drops that fell on our front door-
siep. We thought this must be the
driest spot in all Ontario—until
yesterday. Yesterday we had wvisit-
ors from up near Guelph. and the
fisst question asked was this:
“Where did you get all the rain
kom?” “Rain,” we said, “What
vain?”

“Well, you must have had rain—
things are looking green here to
what they are up our way!”

And then we heard all about it.
Not only have they had no rain but
they had Lilling frosts—which we
missed. Their spring crop is lying:
flat in the fields with no possibility
of heading out. Garden stuff was

§ 2lso nipped so that beans and beets

are shrivelled and burnt. Pastures,

Success Story — Mrs. Perle
Mesta, w ealthy queen of Wash-
;lgton society and longtime
-lend of the Trumans, was
=med by the President to be
». Minister to Luxembourg.
ormerly  Republican, she be-
dme active in Democratic poli-

g !5 and is credited with being

i important factor

Pres in the

ident’s successful campaign,

of course, are practicaily
existent. Altogether our
pajmed a pretty grim picture.
Today is election day and tins
morning, almost as soon as the
polls were open, Partner and I were
on our way to vote as free people
in a free country. Bob had to go to
Toronto, so his turn came Ilater.
As we came away Partner said—
What in the world makes all these
election officials look so mournful?
You would think % was a funeral
instead of an election day!” By the
way, we have a suggestion for next
voting day. How about having a
reading glass supplied in every
booth? Partner forgot his glasses.
Imagine that! I had a great time tor
a little while, trying to make him
think he didn’t see straight and
had voted for the wrong party
That little job over, Partner and
I did a little sight-seeing along the
back concessions and we actually
saw crops that were not bad at all,
and hay fields that appeared about
50 per cent of average. These farms
were not more than five or six miles
away from our own but they were
in a part of the county that is shel-
tered, being fairly well wooded. So
you see that is another argument in
favour of forest conservation. In a

sheltcr

non-
friends

bad yeai, where there is
crops are likely to be above average.

Most people nowadays, especially
those who come from the city, if
they buy a farm they want it bor-
dering' the highway, with all con-
veniences, and not too far from a
town or city. So what happens, they
get their location, they pay higher
taxes as a result—and get poorer
crops. Maybe 1 shouldn’t generalize,
but a survey of the district sur-
rounding us certainly bears out
what I say. Maybe we had better
get off the highway and move back
a piece. It so happens that where
we live wasn't a highway when
we took over the farm. But tisies
change.
" 1 wonder will this heat wave ever
break? You know, when it gets very
hot I say to myseli—“I'll never
grumble again however cool it
gets!” And then when it gets cold
I say—“If only it would warm up
a bit!”

One thing | am sure oi—every-
thing that can fly, creep or cr?wl
is unhappy this summer. The birds

are just on the run all over the back
garden all the time—apparently
looking for what they can’t find.
Ants are everyw here—running, run-
ning here, there and everywhere.

And flies, we have more flies this
year than | have seen in years. |
believe even they come around the
house for moisture. And at night
when the lights are on there are
green flies and white flies, June
l_)ugs. grasshoppers and mosquitoes
fluttering around every burning
light bulb. There are big bugs and
little bugs and gnats of al] kinds—
and where they all come from and
how they get in, dear only knows.

Jut one thing | never see is a
worm—an ordinary, common earth
worm. | haven't seen one since
spring. As for frogs, the only frogs
we have spotted around here were
two we fished out of the cistern.
But we often see a heron gliding
gracefully over the fields. | wonder
how far a heagn will fly in search
of water.

And my fainily is just as busy
looking for drinl®as the birds and
beasts. Every day | make orange-
ade or lemonade and by night it is
always gone, as well as a good sup-
ply of chocolate milk. Yes, it's a
thirsty world around here.

But | ask you—where would you
rather be—here or in Australia?
Ausiralia where it is now winter—
and pretty cold at that and a nation-
wide coal strike into the bargam,
with only a few hours allowed each
day for the use of gas and electric-
ity. Partner has a brother in Aus-
tralia so maybe we shall hear a
little more about what is going onm
over there. X

What’s New
At the C.N.E.

Ii you are proud of your

meal planning and making a dollar
stretch, then this news is certainly
for you. One hundred dollars is be-
ing offered at this year’'s C.N.E,, to
the housekeeper who makes cut the
best weekend menu and shopping
list to go with it. The smart house-
maker who places second gets $75,
v fill up her purse, and the woman
who comes third will get $50.
Just so you can do a bit of prac-
ticing between now and Sept. 10,
the day of this interesting competi-
tion, here are a few pointers. You
will be asked to plan your weekend
menu for a family of five and spec-
ify quantities for Saturday night
supper, Sunday breakfast, lunch and
dinner. You don’t even need to
bring a percil—Mrs. Kate Aitken
will have them there for you. She
will also give you a list of current
food prices. No entry fee for this
contest. But send you entry form
along now to Women’s Director,
Canadian N ational Exhibition,
Toronto.
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What 2 treat | — that gorgeous Grape-Nuts flavor

simple to install ir place of the
regular handle. Handle is disen-
gaged from the door lock by turn
of a key, making opening of door
from inside impossible while it can
still be opened from outside at any
lilne. » * -
Porch Shade

Wood-slatted porch shade insures
privacy but has a ventilator section
at top which permits escape of sum-
mer heat rays as they rise in the
enclosed area. Is constructed of
l_i_ght»v\eight, durable wood slats,
firmly secured, and comes in var-
ious colors to harmonize with sur-
roundings

* >

Plastic Luggage

Matched luggage made of plasuc,
1s said to withstand moisture, cold
and mildew, as well as dir; and
scuffing  Available in four color
combinations—cherry with  ivory
trim, burgundy and ivory, pasu;l
green with red and navy blue with
burgundy. Mat finished plastic
covering may be restored to new-
like appearance with damp cloth,
maker states.

» * -

Electric Sprayer

Newly designed sprayer offered
for household us~ in spraying of
e_namels, varmshes, shellacs, light
oils, liquid waxes, disinfectants and
residual-type insecticides. Redesign
involves change from metal to
plastics for major parts of the as-
sembly. Appearance is said to be
much improved and good-sized
sturdy handle and trigger switch
simplify operation. A standard
Mason-type jar thread is molded
into base of the housing which
makes possible the use of other
standard jars. Ease of access for
cleaning and repair is made pos-
sible by two screws which are ex-
posed when glass jar is detached,
and permit removal of base of the
!'wusk\g Cool operation is another
feature. . . »
Matchbook Cover

Matchbook cover of an acetatic
plastic, contains a treated soft
fabric which can be used repeatedly
to clean spectacle and photo lenses,
maker states. Lens cleaner is dis-
played threugh lens on cover of
holder, which features a pair of
spectacles. Advertising to be dis-
played is printed on reverse side
of the semi-transparent cover so
that it cannct rub off.

harmiul. Can be used to remove
sharp particles of steel from storage
bins; to retrieve metal particles
from holes and other hard-to-reach
places; also useful in first-aid sta-
tions to remove steel splinters from
skin of employees, Philadelphia
maker states. Point of magnet can
be extended or retracted” from
polished bakelite base by turning
and knob. Magnetic strength is
controlled by amound oi extension

New Boat Service
To Newfoundland

The vital "role of railway and
coastal steamship cervices in the
economic life of Newfoundland was
emphasized here today by R. C.
Vaughan, C.M.G. chairman and
president, Canadian National Sys-
tem, who returned recently from an
official inspection of the company’s
prop_cnies and facilities in that
province.

The three principal industries of
fisheries, forest and mining prod-
ucts could not prosper without the
transportation services which Lave
now been incorporated into the
Canadian National System, said
Mr. Vaughan. He pointed cut, how-
ever, that the railwa. in the New-
foundland district faced tremendous
operating problems. There is the
rugged terrain, widely scattered out-
ports to serve and thin traffic lines.
“The builders of the line deserve
great credit for what they have
accomplished,” he said.

Mr. Vaughan estimated that the
cost ot the Newfoundland trane-
portation services will considerably
increase the annual expenses of the
Canadian National Railways. “We
will need all the traffic that we
€an get to offset this condition,” he
said.

Mr. Vaughan announced that a
second boat would be added to the
service across the Cabot Strait, and
an increase in the passenger train
service between Port aux Basques
and St. John’s to six trains a week.
These additional services will be
put into operation by the Canadian
National to accommodate the ever-
increasing flow of tourists, and to
take care of the growing freight
traffic between the island and the
mainland.

that call upon thee. Psalm 86:5.

David who slew Goliath was him-
self later humilated by the lus: of
his own flesh. Viewing a woman as
she washed, he yielded to tempta
tion, sent for her and commitied
adultery. Then to conceal his sn
he arranged with his general 10
have the woman's husband “slain n
battle. 2 Sam. 11. One wonders how
much the laws & heredity had 10
do with the fact that these two sms
of fornication and murder were re-
peated among three of David's
children. 2 Sam. 13. How ,true the
saying, “Chickens come home to
roost,” and the declaration of
Scripture, “Be sure your sin will
find you out.” Nu. 32:23.

But God is merciful. In today's
lesson we have the prayers of con-
fession offered by David when con-
demned by the prophet of God ior
his grevious sin. He dic not lay the

- blame on anyone else. He did not

claim exemption from God’s moral
laws because he was a king. He
simply confessed, “1 have sinned.”
In Ps. 32, he speaks of the coavict-
ion, which rested upon him. “My
moisture is turned into the drought
of summer.” He pled for mercy and
forgiveness. He prayed, “Create in-
me 2a clean heart, O God: and re-
new a right spirit within me.” He
sought forgiveness for the act and
?urity for his inner nature. With
Joy restored he would teach trans-
gressors and sinners would be con-
verted.

Every person should take eour-
age from this lesson. No matter
how terribly we have sinned let ue
turn to God. “If we confess our
sins, He is faithful and just to for-
gzc us our sins, and to cleanse us
19m all unrighteousness.” 1 Johm
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full, rolling boil | What a

other advantages, too :

in making jam or jelly with Certe Fruit
Pectin or “Certo” Crystals. You’ll save
time and work . . . get up to 50% MORE
jam or jelly from your fruit!

Please yourself which you use. Both
Certo and “Certo” crystals are fruit
pectin, the natural substance in fruit
that makes jams “jam” and jellies “jell”
— extracted and concentrated for bet-
ter, easier jam and jelly making. The
word “Certo” is a trade-mark.

Boil ONE MINUTE only
for both Jams and Jellies

That’s all you need when you use Cerio
or “Certc” Crystals . . . one minute’s
saving of time
and energy. This short boil gives you

JAMS or JELLIES ALWAYS
TURN OUT R/GHT

That’s providing you follow exactly
the kitchen-tested recipes you get
under the label of every bottle of
Certg or in every package of “Certo”
Crystals. Different fruits need different
handling so there’s a separate one for
each fruit. Don’t change a thing and
youw’ll get delicious, sparkling jam or
jelly every time.

.4 CERTO o,
CERTO (tystds' ot

Since very little juice has time to boil
away, you get an average yield of 10
glasses where old-fashioned, long-boil
recipes would give you about 6.

Rebin Hond and his Merrie Men had to score
@ hit with a bow and arrow or they didn’t eat!

o score a hit today shoot over to the grocer’s
for Post’s Grape-Nuts Flakes -- that convenient,
ready-to-eat, easy-to-digest cereal.made not from

one but TWO grains — wheat and malted barley.

there are too few artists around
when cherries ripen.
—The New York Sun

in crisp honey-golden flakes. Good for young
and old because Post’s Grape-Nuts Flakes pro-
vide nourishment . . . useful quantities of carbo-
hydrates, proteins, minerals and ol},er food

. essentials. Served in a jiffy — eaten on sight. *
your grocer.

751; charts and crochet directions.

l.aura Wheeler’'s improved pat-
tern makes needlework so simple
with its charts, photos and concise
directions.

Send twenty-five cents in coins
(stamps cannot be accepted) for
this pattern to Box 1, 123 Eigh-
teenth Street, New Toronto, Ont.
Print plainly, pattern number, your
rame and address.

In 2 small amount (usually speci-

o fied) of lukewarm water, dissglev':
thoroughly 1 teaspoon sugar for
each envelope of yeast.

Sprinkle with dry yeast. Let stand 10 minutes.

0 THEN stir well. (The water used with the yeast counts 25 ‘”ﬂd
the total liquid called for in your recipe.)

Oraer .rmm?é& J“/AM’-/ ‘

Couiking time is so short it can-

not spoil the fresh fruit taste or

dul! £ lovely natural colour.
~ They stay in your jam or jelly.

Sure, money talks, but nowadays
ou can’t hold onto it long enough
0 start a conversation.

A Product of General Foods

. lmpudent

. Malody

, Familiar ti'ls
Cigela
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