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InThe Nude. . ..
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_Many of the apparently aimless
little customs we maintain to-day
find fuller echoes in other parts
of the world The words and ac-
tions have, or had, ancient social
or religious meaning'and belief.
Or even commercial good sense.
Take the pBrase “with all
worldly goods.” Puritan
fqretathers at one time neld wed-
ding ceremonies in the nude.
2 16 At Bobe - Thfy were not nudists, but they
Koo dor gy » 52 LN ‘ believed, as did many other peo-
- ple, that if 2 man married a girl

en chemisette, as it was called,
he could not be held liable for
any debts she had contracted in
pre-marital days.
She came to him, in fact, with
nothing.
So blushing brides were

A
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An old woman in some places

b '!n-I:—t. st aw
glutamate Smau“n:vr 2
3 medium carrots, cut in i >
17 pieces
8 large mushrooms
8 smali onions, peeled
1 cup cooked peas
3 to 4 cups hot cooked rice
Cut .chicken in serving pieces
an_d wipe with a damp cloth.
Mix flour, salt, and pepper to-
gethgr. Sprinkle over chicken,
coating well. Heat butter in a
large, heavy sauce pot. Add on-
ion and garlic and saute vuntil
ter}der, about 5 minutes. Add
c_}ucken and brown slowly on all
sides. Stir in water. Cover tight-
ly and simmer about 2% hours,
or until chicken begins to seem
tender.
Combine next 4 ingredients in
a small bowl. Blend in % cup
hquu;] from the chicken. Then
stir into chicken mixture. Add
carrots, mushrooms, and onions.
Sxmer 30 minutes longer cor
until chicken and vegetables are
tender. Five minutes before
a chicken is done, add peas.
sifted all-purpose Serve stew with hot rice
n‘ba]ung powder, Makes 6 to 8 servings. i
sali, and % fieas- ¥ 2 .
e&ghie-:o a bowl VEAL STEW
d m: potatoes.
R S o 1'% pounds boned veal garnish with hot cooked spinach.
1% cup flour Makes 6 servings.

eggs, slightly beat-
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s - 2 tablespoons fat Ty e
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land a veiled woman would ap-
pear hefore the assembly of wed-
ding guests.

Wrapped in a cotton sheet and
given 2 pillow, she lay down in
pretended sleep. Only then would
the man take his bride, also
'\I/;ﬂed, }:nto his house as his wife.

ere he would leave he i
prought to church in their chem- he went to join the feastir‘;gwrl:\lxe-
ises, or, oftener still, wholly sic, and dancing. :
naked. Did the clergymen ob- =

50,000 MILES

Apparently not, for one of
GUARANTEED

them is on record as saying that
as th_ere was na ruling on what
a .bndg: must wear, he did not
think it right to refuse to con-
duct the ceremony.
lq modern marriages among
nudists, bride, groom, best man, FUEL PUMP FOR
ALL FORDS - $4.98
den Todoy ond Then Forget
About Future Fuel Pump Troubles
$1.00 Deposit on All C.O.D. Orders
ERIE ENTERPRISES
FORT ERIE, ONT.
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1%” cubes. Heat fat'
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ago, when 1 was In love wilh @ mark
- she makes show that she 1s still |

carrots, ginger, and l!n’z_cups celery, cut in %"
mmer about 25 min-

,or until vegetables

Handle With Care!

1'% cups canned bean sprouts,
drained

mplain of 100
3 cups carrots, cut in thin

a gravy: Mix flour
p water. Stir into
Bring to a boil,
5 2 : 1 T tl)l', and.cpok 2
Corinne Calvet is a | handed a penciled m? Pr 3 [ gllgn liu(:(;eéto
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- - sudden thought. Her favourite Convent.”
was “Queen Mary's Carpet”— actor is Donald Duck, and her

but 1 knew it couldn’t be. Upon hobby is fishing. \
inquiry we were told that when ‘ Hollywood can probably be ‘é’f’ AND P
the original Queen Mary carpet | g-riticis:c 4 for treating her too \

was on displey at ihe TN.E. w2 1 0 oajiy. She has heen restricted |

years ago, a group of enterpris- ?“ the';nain to farces and light

ing ladies studied 11 vem closely. s Sies, although her appear-
Then they bought a coloured comae i;‘Dannv Kaye's “On the
photograph of the carpet, and, by ;xi‘f-?sra" wad the current remake

Nfuch Las been published about
radiocobalt - 60, which comes
from Canada’s Chalk River plant,
from Oak Ridge, Tenn., and from
Brookhaven Nationai Laboratory
on Long Island, N.Y. In these es-
tablishments natural stable co-
balt-59 is sealed in a reactor and
bombarded by neutrons for
gnonth.s. When it is removed it
is r.adxoactive cobalt-60, an istope
which has a half-life of 5.3 years
put an initial gamma-ray activ-
ny far greater than all the ra-
dium mined in the last fifty
years. Radioactive cobalt-60 has
aiready iaken iis piace in the G5CG. 18 CUTEL <&
treatment of cancer. It also has fc foot to protect her from the 3 .
its industrial uses. evil eye. To-day brides in

In A hapless football tea s

Middle West had just 358
th o

service clu
Children in its work. This illustra
Ottwan Rotary Club chatting with a wheel-chair pptiem. .
Society seeks $457,000 in its Easter Seals campaign, March

5 to April 5. “

strips
3 cups hot cooked spinach

Wipe meat with a damp cloth
and cut in 3" cubes. Heat fat in
| a large, heavy sauce pot and
brown meat slowly on all sides.
A_dd next 4 ingredients. Cover
tightly and simmer 30 to 40 minr-
utes, or until pork is tender.
Then add onions, celery, bean
sp;'outs, and carrots. Simmer 10
n‘u.nutes l_onger. or until veget-
ables are jusi tender. Pour into a
warm, deep serving dish and

doctor.”

To meet .
priest, and guests are all report-
ed without so much as a hand-
lilerchief between them. Not hav-
ing seen one, we cannot say
whether such a bride is allowed
2 veil. Yet that trivial few inches
o.f lace we wear once had great
significance. *

The Evil Eye
~ Sometimes thick material was

used to cover the girl from head

| are closer than ever . .

\ your columsn constantly, and am
! always learning something from
|
|

WORRIED AND
OVERWORRIED”

DON'T BORROW TROUBLE
=  Unless your husband’s fam-
* jly have repeated their
* mother’s false tales to you. 1 |
* ¢hink vou can take it for grant- ‘
|

3

|
|
{
\

its sound judgment.
R T. 0"
DUMPLINGS

+  Thank you ifor your letter
¢ You hafl the will and the moral
* strengin to accept the counsel
*
.

* ed that they know her better ! ‘.
1 offered, and 1 know it could ‘

* than you do. A person who
= maliciously tries to create dis-
* gension does not usually confine
« her attacks to any one indi-
= yidual; others suffer also from

1 share
: 20X X

not have been easy.
* your happiness today.
- p s

P
Sai

“GiNGER FARM

Guendoline D Ctarke

If you are peing maligned, con-

sider the source, and know that Well, ! woender how many

“

4

P

* per gossip. It is likely her chil-
* dren have known this evil ten-
= dency and made allowances.

»  Should one of them confront
« you with tales, why not say:
« “You know how I have loved
« you all, ané appreciated your
= kindness to us. How could you
« pelieve 1 would say such
= things?” The truth . usually
» carries its own conviction, and
= 1 expect your words wil}
* promptly dispel any doubt
* they may have held.

* It is doubly trying to have
* this unpleasantness added to
* your worries and fatigue. You
» have done well to ignore it so
* far; 1 hope you can continue
* to do so. You have lived in
¢ harmony with your in-laws for
s so long, and appreciated their

For Half-Sizers!

Be well-dressed every day with
a seperate wardrobe! Propor-
tioned for the shorter-waisted,
fuller figure—no alteration prob-
\ems! Whip up this smart en-
semble with ease—haveé weskit
and skirt match, blouse in con-
trast.

Pattern 4677: Half Sizes 14'%2,
161, 18%, 201, 22%:, 24%. Size
16% weskit and skirt. 2% yards
54-inch: blouse 1% yards 35-inch.

This pattern easy to use, sim-
ple to sew, is tested tor fit. Has
complete illustrated instructions.

Send THIRTY-FIVE CENTS
(35¢) in coins (stamps cannot be

P s s Print

plainly SIZE, NAME, ADDRESS,
STYLE

NUMBEK.
Send order to Box 1, 123 Sight-
eenth St., New Toronto, Ont.

I

it reflects more against the in-
stigator than against you. Anne
Hirst’'s sympathy and understand-
ing are yours for the asking.
Write her at Box 1, 123 Eight-
eenth St., New Toronto, Ont.

Answer To Many
Problems — Lemons!

Youw'd be surprised how often
a lemon is the answer to little
problems that crop up in and
around the nome — quite apart
$rom all the times you add it to
a recipe, sprinkle it over a piece
of fish, or use it as a rinse after
a shampoo.

Did you know that after a busy
afternoon’s shopping there’s no
more soothing balm for aching
feet than bathing them in tepid
water with a tablespoon of lem-
or juice and 2 little alcohoi?

If corns are the trouble a
iemon will do the trick again. Tie
a small piece of the fruit on the
corn for five mights. Then soak
the foct in warm water and the
corn can be easily removed.

Don't ieave ihe soft skin un-
protected, or another corn migit
grow. Bind over it a piece of
cotton wool with “Vaseline.”

If a fishbone sticks in some-
one’s throat and ali the back-slap-
ping and pieces of dry bread fail
to dislodge it, feed the sufferer
with a piece of lemon. It will
get rid of it immediately.

Glazed tiles in the bathroom or
round the fireplace which bhave

taken on disfiguring marks can be
made to glisten by rubbing over
with cut lemon. Leave for fifteen
minutes and then polish with a
soft duster.

Most people know that a ler-
on in hot water is one of the
finest cures when there is a cold
in the offiing, but it should be
borne in mind that the same bev-
erage is excellent for biliousness
or a headache.

Lemons have been used as a
cure for baldness. A little juice
is squeezed onto the hand and
massaged into the scalp.

And, finally, ladies, a little of
the juice on your hands applied
to your hair while still wet from
the final rinse is said to surpass
nany a made-up setting lotion.

‘es, the answer is undoubiadly
a lemon—more often than you
might have guessed.

veaders of this column went to
the International Hobby Show
in Toronto. Quite a number, 1
hope, as it was well worth going
te A friend and 1 took time off
last Friday to visit Toronto—and
we had guite a day. Went by
early morning +=ain, did a bit
of snopping before the ecrowds
arrived, and then on to the Coli-
seum. It wac wonderful finding
all the exhibits in one building
—so much easier- on the feet.
Even at that by 2 p.m. wWe were
glad to sit in at Mrs. Aitkin's
Cooking Schoo! and rest a bit.

Now what shall I tell’ you
about first? Naturally, if you
were there you don’t need me
te tell you about anything. But
i you were nct there you might
like to know my impressions of
this Hobby Show.

Leathercraft . everything
from wallets to pictures, in tool-
ed or carved leather. The pic-
tures were a new departure and
were most attractive. And there
were boxes of carved leather,
book covers, brief cases, Over-
night cases and scores of smaller
articles. There was also a lady’s
handbag, beantifully tooled, done
by a man completely blind.

Paintings = . all kinds of them
_in oils and water-colours —
portraits, scenery and still life.
We didn’t see many of the futur-
istic variety. There were pic-
tures by Winrston Churchill and
Viscount Alexander, our former
Governor - General. Churchill’s
were mostly of quiet, natural
scenery—one could easily ima-
gine how it rested his weary
mind to paint them. Alexander's
had more action—and in our
humble opinion, they were the
better pictures.

Pottery . . obviously art from
the potter's wheel is far from
dying out. There were several
wonderful displays.

Rugs . . . hooked and braided—
or wool and rags; beautiful de-
signs and shading. What hours
of close work were involved n
the making.

Quilts and crocl>ted table-
cloths. Not toc many of either
but the work was of the best.

Now! A Pleasant
Tasting Cough Syrup
For Children

PINEX—: familiar remedy for

Here’s Real Relief for

ARTHRITIC
RHEUMATIC

PAINS—S T!FFNESS

discovered how to
pam-yawlhl

gene of Canadians—

work fast to relieve that m

i eou_gia_ksooige;.sant tasting that
in ick

fﬁmneﬂeeﬁve ot ex gives quick,

Now you can choose aith
new ready-to-take PRLPZIRSI;
PINEX or the money-saving . -sil
mixed PINEX CONCEN ATE[
In both forms, PINEX' spe.ial
gjl::g.o; up;ov;n‘ medicinal ingre-
e vy elp you, or your

Why let your children
Yimﬂ:l & dutreuixgg congh?—‘g:tﬂ .:
e of fast acting, pleasant tasi
ing, PINEX, today| gl

PINEX FOR CHILDREN'S COUGHS
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means of a magnifying glass cop-
jed it on canvas, squaré by

square. Quite an ingenious under-

taking. But there was this dif-
ference between the original car-
pet and the copy. In the copy
the background is all one colour
(you remember, owing to war-
time difficulties Queen Mary
could not always match her back-
ground colours). And the copy
also has all the designs going one
way. Queen Mary, if you remem-
ber, had her squares in reverse
from the centre of the rug.

At this same exhibit there was
a fascinating display of pictures
in petit-point—large and small,
even down the size of ear-rings
and cameo brooches. And all this
work was done by a group of ten
women in the Mount Pleasant
district of Toronto.

Lambert Lodgge . . . & collec-
tion of work done by the aged at
Lambert Lodge. This was more
than an exhibit—it was tangible
proof of happy hours of occupa-
tion by busy fingers which must
automatically have brought peace
of mind to the workers. We all
need to remember that something
to occupy the hands is fundamen-
tal to contentment in old age.

Shell work . . . several exhibits
of this particular craft and much
of it verv dainty and original—
particularly the pictures, done
with the tiniest of shells.

Artificial flowers . . . in cro-
chet, wax and nylon. Very nice
indeed. Oh yes, and I even
found pillow lace at the Danish
exhibit.

Wood-carving, stamp and coin
collections, costume jewellery,
African violets, rabbits, hamsters
and song birds; violins made from
Canadian wood; weaving, needle-

work, model trains and dolls—
impossible to mention them all
in detail—but they were there,
from England and Europé, Scan-
dinavia and Asia. And if t}ps
Hobby Show was 2 brain-child
from the fertile mind of Kate
Aitkins then we Owe her a debt
of gratitude. This first show was
goed but it is my guess that next
year it will be “bigger and better
than ever.”

Leaving the Ciloseum we came
through & district that was like
a forest of television aerials, and
I wondered how much handicraft
was done in homes where there
was a television set—and if there
was any danger of television kill-
ing creative art. Personally I
don't think, where a hobby has
already been developed, it will
do much harm, but it may dis-
courage young tolk from develop-
ing along the same lines.

LOGY, LISTLESS,
0UT OF LOVE
WITH LIFE?

There’s one thing for ti
« . . the muscular ache

every day aches and pé
rheumatic pain, for

12-Toblet T2
Economical 48-Tabld :

s

Long is the dull minuts . . . short The pleasant hour .+
and happy the days spent amidst the luxuries of Cunord
crossing to Europe. Whether business re;ponsibﬂ"
or an active travel program lie ahead, the fon yo S8
share . . . the healthful relaxation ond bigt
conviviahry make time your servant ! il
master—when you cross the Aﬂ-‘ﬁc with Conard

“Queen Elizabeth® and “Queen Mary”

See your Local Agent ""No one can serve you b
THE CUNARD STEAM-SHIP COMPANY L!
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fuls 'onto simmering
er tightly and steam
12 minutes. Makes 6

. »
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INSWICK STEW
 5-pound stewing

rabbit

ey

d pepper to taste
monosodi

ate

onions, sliced

potatoes,
n (2'% cups)

n Or cannec
ernel corn
n or canned -

Worcestershire

n and rabbit in serv-
nd wipe with a damp
hicken in a large,
pot. Add next 4 in-
pver; simmer about

nger.

Puleessaa rapbit and cook

potatoes, and to-
15 to 20 minutes
- potatoes are al-
dd corn, lima beans,

e sauce.

Cook

2 cups water

6 dried prunes

6 dried apricots

1 tablespoon sugar
15 eup orange juice
1 tablespoon vinegar
14 teaspoon cloves

veal.

1 hour.
Add‘ prunes, apricots, sugar, or-
gpge Julcle,hvinega: and cloves.
immer our I i
Sy onger, or until
Pour into a warm, shallow
serving dish and serve with hot
buttered noodles, if desired.
Makes 4 to 6 servings.

* “ A
QUICK PORK STEW
1'% pounds pork shoulder
2 tabiespoons fat or pork-fat

14 cup soy sauce

14 teaspoon monosodium
glutamate

1% cups water

3 medium onions, sliced

s :hong«_! Outlook on Life—Christine Jorgensen, who
tmy private when she was a man, has returned to
States from a two-year stay in Denmark, where a
a :’IOII\S chanaed her sex. Pictures below rivior the

onde’s reactions fo reporters’ questi o
rec:.en' arrival from Eumpe‘:.l o ks

fo lead the life any Marriage? ”Perh;aps one day
His %0 Tacl * the right person will come

wa

=

hosps: Wikt - 1o gholoonmhises. “Ooe’ on,

jouldi't be?”

along.”

.'W'Y vp, let's ’0.'

Wipe meat with a damp cloth
and cut in 1” cubes. Combine
ﬂou;, salt, pepper: sprinkle over

Heat fat in a large, heavy
sauce pot and brown meat slow-
ly on all sides. Add water. Then
cover tightly and simmer about

COMBINATION STEW
% pound fresh pork shoulder

heel of round, or neck
%4 cup flour
1 teaspoon salt
15 teaspoon pepper

drippings

water

1 cup canned tomatoes
6 carrots

6 small petatoes

12 small onions

1 cup cooked peas

15 recipe plain pastry

Wipe pork and beef with a
damp clets and cut in 13%2” cubes.
Ml;t flour, salt, and pepper to-
gether and sprinkle over meat,
coating well.
.Heat fat ir a large, heavy sauce
p'ot and brown meat slowly on all
sxdgs. Ther. add water and mono-
sodium glutamate. Cover tightly
and simmer 1% hours.
Add tomatoes, carrots, potatoes,
and onions. Simmer 35 to 40
minutes longer, or until veget-
ables are tender. Pour into a 2-
quart casserole; add peas.

Set oven for very hot, 450°F.
_ﬁPLjepare pastry and roll out.
(Cut a gash in pastry to let sieam
escape.) Place over stew and
crimp e@ges carefully. Bake 1>
to 20 minutes, or urtil crust is
ught_ly browned. Makes 6 to 8
servings.
P.S. If a thickened gravy is de-
sired, drain pan gravy from meat
and vegetables before putting
them into the casserole and thick-
en separately.

» - .

ROSEMARY VEAL STEW

2 pounds veal rump or
shoulder

1 teaspoon salt

1 tahlespoon lemon juice

1 veaspoon chopped cnion
i4 teaspoon oreganc

3 carrots, cut in quarters
1%, pound mushrooms, sliced
1% cup diced celery

Wipe meat with a damp cloth
and cut in 2” cubes. Put meat
and next 6 ingredients in a large,
heavy sauce pot. Cover tightly
and simmer about 40 minutes. .

Add roseniary, carrots, mush-
rooms, and celery. Simmer 20 to
25 minutes longer, or until veg-
etables are tender. Pan gravy
may be thickened, if desired, or
used as is. Place on a warm plat-
ter. Makes 6 servings.

1 pound stewing beef—chuck,

3 tablespoons fat or pork-fat

Because it is so highly radio-
active, cobalt-60 is dangerous.
Stanford University keeps its co-
balt-60 in a laboratory pool of
5,400 gallons of water, which
serves the same purpose as a
lead shield. This particular mass
of cobalt came from the Brook-
haven National Laboratory on
Long Island, N.Y. It took 237
iweniy-four-houi’ days o change
natural cobalt into the istope 60.
S}qnford's cobalt-60 has an ac-
tivity of 4,500 curies, which
means that as a source of radia-
tion it is the equivalent of 4,500
grams (ninety-nine pounds) of
radium. The radiation emitted
could be partly duplicated only
by radium worth $80,000,000.

At one end of the ] in
which the cobalt-60 is ké’;’i’ is a
room 6 by 6 by 7 feet. To enter
the room a scientist has to use a
hatchway with metal rungs and
open a 600-pound lead door..

'At Brookhaven, Stanford's five
pieces of cobalt-60, weighing ten
pounds each, were telescoped to-
gether and placed in a two-ton
!ead container which was locked
in a motor van. It took twelve
dqys for the van to travel 3,000
mx}es across the continent to the
university.

Fr?mce, Italy, and Bulgaria wear
veils of finest lace, beautifully
decorated, that hang from their
glead-wreaths to the knees. These,
it .is reported, are generally
heirlooms handed down through
the years.

We believe it unlucky for bride
and groom to meet before the
ceremony. Based on age-old tra-
ditions of taboo, this is carried
much farther in other countries.
The Indian pair are married sep-
grately, she in her home and he
in his. 3
Later they come together, and
the bride is escorted to her hus-
tand’s house while male guests
fire arrows into the air to drive
away evil spirits. Then both par-
ties settle down to feasting for
several days.

Not only are Far Eastern wed-

WHY ¥OU SHOULD

SORE THROAT ?

u,
quick r

Don’t suffer
from common
sore throat, when

gll can some-
_thing about it. Rub
lpsoothingMinard’:
Lmlimen‘:da— get 2
supply, t ! Get
eﬁef—toda;! .
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