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move but

- "She doesnt want to
know me.” This és a negative at-
titude that won't help.
Sometimes we have a wild hope
that the we admire will
make a be-line for us. This cer-

Se, take care, when you set

out to make friends, that your
manner doesn't put people off.
Without realising you are doing
8o, you may become a lump of
ice. The causes is generally a
fear of being repulsed. Over-
“come it at all costs. Your hat is
en straight, your gloves are
clean, and you know what's
going bn in the world. Tell your-
self that everybody can do with
one more attractive friend and
that you are going to be that
persen. Then proceed from
there.

There is also the contrary
case where, in our anxiety to
make a good impression, we
over-do everything and make a

bad one. Sometimes we adopt

the behaviour and mannerisms
of a friend who is always suc-
cessful. This hardly ever works
because it lacks spontaneity.
The best way to get ongin the
inftial stages of a friendship is
to follow your own line and be
quietly agreeable. [t may not
take you very far at first, but it
will prevent you from shedding
tears of frustration into your
pillow at night. Remember never
to let one disappointment with
people deter you. Don't give in.
Try again.

If your opportunities for,
forming fresh ties are limited,
you can't afford to let one slip.
And when you don’t know what
to do — follow your instinet. It
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all we possess into a relation-

ship, regardless of what we
out of it. Lots of efforts will

on stony ground to begin with.
That isn'tat all important ...
Be Willing

Do favours readily. Don't

-look for a way out il somebody

by Sylvia Saleem

people if we are prepared to put

ing your routine disturbed,
Extend invitations as through
you cant wail to see your
guests, not as though it is a
liresome obligation. Accept invi-
tations in the same spirit.

Never Tefwse an invitation for
“a trivial motive (especially if you
don't have many opporunitics);
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asks you to give them a heliping
hand. Be ready to help a
stranger with advice — il she
wants it. When plans are being
discussed, put others’ refer-
ences before your own — then
you will be included in the pro-
gramme. Welcome callers: don't
show plainly that you hate hav-

.| when to wait patiently

if you do, you won't have one
when your want it. There is
quite a lot of hard work at-
tached to social exchanges.
Handle them well and you soon
have the desirable sensation of
"belonging™ — the thing we all
want to achieve. Acquaintances
soften out into friends. Knowing

how to be a good friend |Is
bound te bring happiness.
Too "Scnlitire"

If you are too casily hurt, it
usually means you den't fell
sulliciently secure. Be carcful f
you are subject to ‘Prirk!y reac-
tions, because if you don't

guard against them, people will
regard you as a Hability and you
may miss a Jot of fun.

Another unfortunate f[afling
is to try to bring everything
round to one's own point of
view. “| think or feel this, that
or the other”, often implies that
the other person doesn't know

| what she is talking about — or

that you're just not interested.

Expecting Too Much

Enthusiasm for life may be
responsible for the feelings we
have sometimes of being let
down. Remember that you can't

sct the pace for the e
wrﬁ it is foolish to try. It

Is important to know how and
for what-
ever you are looking forward to
Perhaps it is a party, or a date
with a special man. not to
put all your eggs in one basket,
Circumstances change and ev-
eryone needs the reserve move
which can come to their rescue

in an rgency. .
ﬁﬁ’mﬂgﬁﬁm
sentimentality as an accom-
plishment, like standing on
orte’s head or playing the flute,
In fact, it is often a form of self-
dramatisatton which, unless
checked, can [alsity your entire
outlook on life. .
Sentimentality is essentially
selfish, having nothing to do
with the tender eye, loving heart
and generosity of spirit which
allow some people to divine im-
mense joys, unspoken griefs.
This blessed intuition is a won-
derful gift. Truly romantic peo-
ple — provided their life is laid
on solid foundations — are the
most understanding and sym-
- pathetic. They have an instinct
for life which enables them to
see the silver lining and show it
to others, and this, at the cost
of oceasional pain, is well worth
cultivating. Here you have the
whole difference between real
sentiment — which is always
natural and sincere — and sen-
timentality, which is often no
more than a bath of crocodile
tears. (To be continued)
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TS just so exciting when you
are away from home and
rec letters, and post

cards, ol course i it is a parcel
of magazines or a draflt or
cheque intluded In the letter,
the receiving of the message |s
even more pleasurable.

On# is concerned about the
sister having her first child, the
widowed mother one left be-
hind, the cousins whose mar-
riages might not have clicked,
the numerous women [riends
who have problems at work and
at home. There will be letters in
details about the old scheol or
college friend with the throat
cancer or the brain tumour or
even death of old colleagues
with hypertension or ove
ol sleeping pills which might
have your mind blown, until
your husband takes you to a
[ancy restaurant and talks you
out of your despair and glum
mood. Letters {rom home are
not necessarily jubilant ones
and might carry messages
aboul a close relative dying of a
bomb blast or even of a friend of
decade dying of hospital ne-
glect.

If you do not have of big
budget, writing te everybody
you want to means counting ev-
ery cent, and keeping an eye
out for sales when cards are
easily available. It is always fun
il you have the fime, to roam
through card shops and get
unusual cards-with appropriate
messages for the niece you take
great pride In, or the friend who
has achieved academic hon-
ours.

You would like to send let-
ters in expensive note pads dec-
orated with imaginative patters.
But you do not always have the

Home Thoughté from Abroad

by‘Fuyza Haq .

money for it. Sometimes attrac-
tive postcards and letter papers
an available in some other

of town which fs not easily ac-
cessible. An obliging woman
friend or kind considerate
relattve may help out and de-

liver you writing material on
an weekend.
Some you are in a pace

able cards except blank ones

with floral motifs.

Not having the facilities of
servants in an average home in
the west, a lot of time is spent
in housekeeping. Yet you re-
member your [riends’ anniver-
saries, your brother’s birthday,
your [riend’s marriage and your
try your level best to use the
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blank UNICEF cards at a con-
siderable price was all | could
obtain for all occastons. With a

job to maintain and a home to

run it was difficult for me to
find time to make my own cards
with water-colours. Similarly

duri Eid, at UK and
Auluﬂh. I could not find suit-

deollar coin collection te buy
books, scarves, prints, hadnd-
kerchiefs, and make them into

afford anything more.
Fax is not abroad and
neither are grams. Yet

when an only sister or dear
[riend gets married, or you hear
and see TV and newspaper re-
ports of floods at home, you

send the necessary telegramme
or telex and even send home
money il you can. Similarly
Mother's Day and Father's Day

are good excuses for sending
home your love and affection

You are miles away from
iriends who were once close to
you at school, when you are at
Manhatten, Montreal or
Melbourne. You are busy with
courses, housework and neces-
sary socialiging with in — laws
neighbours and friends wher-
ever you are. Bul this does not*
stop you worryving owver the
brother at home with a tumour,
or a precious uncle who used to
be a workaholic and s now job-

* heas.

When you are at home, back
in Bangladesh, your tend to
sometimes take your [riends
and family for granted. Al times
you even them if there is
a lascinating film on TV like
"Nicholas and Alexandra®, by
saying you have {lu, when you
just have a cough and cold. You
find " holuds® and “ panchinis”
blase sitting in Dhaka, and
birthdays a bit irksome if it is
raining and you are carrying a
large present in a rickety rick-
shaw

You skip “milads” i yﬂu.
have extra work at the office

Yet when you are living
abroad, and are coming home
lor the once in two years visit,
you carry colognes, lipstick, afl-
tershave and knickknacks for
as members of the family
and [rlends as your suilcases
will hold. This surely goes to
prove that there is considerable
truth in the old saying "distance
lends enchantment”.

OST womien tend to ign-

M ore their hands and
when performing their

beguty routines and o
them attention when t
become troublesome. Althou
little can be done about
changing the basic structuse
and ‘shape of your hands and

feet, your can easfly make them °

better looking by lavishing some
regular care and attention on
them. Having attractive, cared
for hands and feet fs an integral

part of grooming, and can
make all the difference in the

Your hands are one of your
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Colour,

like most of the other creations.
There was an entree like a
punch bowl with a mother fox
and her children on the lid. On
the body of this curio were fine
geometrical patterns.

One also found a covered jar
with geometrical motifs which
was based pn an old filter. Yet
another container had a human
face and a spider’s nest blended
into one. Ofie was decorated
with brown and black leaves
with an embossed effect. A
" " was the

inspiration
.of a green and black pottery

mpim. A cylindrical vase with
rs seeping from the to
"th:buuwunmhﬂnttmtcﬂgun.

One of the lamps was-a soft
blue one painted against a pale
beige . colour with squares
formed in a neat pattern.
Another was of red clay and had
a “khaddar® shade matched
with & wooden base. One was a

turquoise blue lamp with
deeper blue forming a floral
pattern. Yet another piece had
subtle paisley motifs.

There were some other inter-
esting pottery too such as one
in the form of a basket and two

- others in the shape of Grecian

urns with floral and geometrical
tterns. There was one that
rought in an Egyptian d
with dots, circles and lines. The
urns were in metallic asf
colour.

Discussing the problems of
"Texture” which had made the
ceramic ware, Subrana said,
*Our main problem is a finan-
cial one, We require Tk 20,000
per month to work. To have the
showroom at Sobhanbagh we
don't have te funds. We
want to branch out of Dhaka to

laces like Chi ng or Sylhet
ut our finan standing is

not good enough. Again, some-

Texture and Tint

times we have problem in
achieving the right tint of

colour.”
The prices of the vases and

lamps ranged from Tk 200 to Tk
3,200, while “Texture” has had
successful house shows before,
Along with shows
that present experimental skills,
pottery displays too should be
included more often in the
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Almond Cake
ib. flour 6 eggs
flb. saoft sugar essence of almonds
;1b. butter rose-toater

1, shelled .
3 teaspoon baking
powrder -

almonds

Blanch the almonds and
pound to a paste with a little
rosc-water, reserving a few split
halves to put on the top of the
cake. Beat the butter and sugar
together. Then add the flour by
degrees, and the eggs, and beat
the mixture well for about 15
minutes. Add the almond paste
and a few drops of essence of
almonds and the baking
at the last. Pour the mixture
into a lined cake tin, cover the
top with the half almonds, and

bake iy a moderate oven for
about IE hours.
Chocolate Cake
{lb. flour 1 teaspoon ess
ence of vanilla
i1b. butter a pinch of pouw-
dered cinnamon
ilb, grated
chocolate a pinch of gra-
Ib. dof ted nutmeg
3lb. soft sugar 1 wineglass
; dose-water
6 eggs chocolate icing
teaspoonful
powder 4

Beat the butter and sugar to
a ecream and mix in the
chocolate, vanilla, spices and
rose-water. Add .one egg with a
little of the flour, and beat for a
lew minutes, then another egg
and mobe flour and so on until

all the eggy and flour have been
beaten in. Add the baking
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powder at the last. Pour the
mixture into a lined cake tin
that has been dusted out with
flour sugar, and bake for
about 1= hours or until it is
*quite firfh. When cold, fce the
cake with Chocolate Icing.

Butter Cake

1 b. flour 1 Ib. eggs
1 Ib. soft sugar  lteaspoonfid bak-
tng powder
1 Ib. butter 2 teaspoons esse-
' nee of vanilla
Beat the butter and s
a cream, then add the yo
eggs and the flavouring
beat all well together, Whip the
whites of eggs to a stiff froth,
and sieve the flour with the
baking . Add alternately
a little flour and a little white of
¢gg to the mixture until all is
lightly blended together. Pour
the mixture into a pa cake
tin and b ina erate oven
for about 2= hours or until well
risen and cfioked through.

Coffee Cakes

to
of

Beat the butter and sugar

together. Then add the eggs one
at a time along with the flour,

and-

add beat the mixture well after
the adding of each Then
add the currants and coffee,
which must be strained, and
enough milk to make the
mixture just soft enough to
drop from the spoon. Mix in the
baking powder last of all. Have
ready some fancy cake tins well
greased with butter and dusted
out with a mixture of flour and
sugar. Thrée parts fill them with
the mixture and bake in a
moderate oven from 20 to 25

minutes. When ready turn out
the cakes and while still warm
coat them with Coffee lcing.
Currant Cakes
Ib. flour
ilh.mnlbdand
sifted rice flour.
1 lb. soft sugar
Ib. currants
teaspoonyful baking powder
10 or 12 eggs
essence of lemon
6 oz. butter
Beat the butter and sugar to
& cream, then add the yolks of

the eggs and beat a few minutes
longer. Whip the whites of the
eggs to a stifl froth, and sieve
the flour with the baking
powder. Add the whites of the
eggs and the two kinds of flour
stir in the currants well
cleaned,. and the flavourt
Have ready some small tins
greased with butter and dusted
out with flour and sugar. Three
parts fill the tins with the
mixture, put into rather a quick
oven, and bake for 20 minutes
or until cooked through. S
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Hand and Foot Care

most expressive features. They
are one of the first things that
peopie notice about you and at-
tractive, healthy hands are an
indications that you take care of
yoursell. Few of us have the
long slim hands we might like
but it is possible for every
woman to have better looking
hands by giving them a little
attention. This includes regular
maintenance of the nafls and
cuticles, applying hand cream
toe keep the skin soflt and
smooth, and making sure that
nail polish is never chipped or
cracked.

There is little you can do
about the shape of your hands
but you can do a lot to improve
the condition of your naifls. The
visible part of your nails s, in
fact, dead keratin, a hard
living part of the naifl is the ma-
trix, which lies at the base of

the nail bed. This is where the

nafl cells grow and push for-
ward. In some women the of
the matrix is visible as the half
moon.

The nail bed a protected by a
thin strip of skin around the
nail plate, known as the cuticle.
Healthy cuticles should be pale
and pink in colour, and should
stand slightly away from the
nafl. Neglected cuticles lack
elasticity, feel dry ad tough, and
thhcmml: latuﬂck to the It.'ll'fﬂ:tm of

e nail. Nafls grow slowly,
about 1.5 mm a month, and
take about three months to

The Basics

Your hands t‘dh:r.tt::;l of
punishment every - are
mersed

house-

Apply lots of rich moisturiz-
ing cream after washing and
drying your hands, the more
the better.The best way

cause , spots and lines in
the nails.
The Perfect Manicure

Tuhepwurhuﬂuhphul

good, a weekly manicure is an
essential. If you want to do a
professional job it is important
to have the right equipment
You will need:

* Emery boards

* Nall scissors or clippers

* Orange sticks and rubber-
tipped hoof sticks

* Cuticle cream

* Chamois buffers and bufl-

cream

* A bowl of warm soapy wa-
ter

The first steps

Before you begin, assemble
all the equipment you will need.
Then remove all trace of nail
polish with polish remover.
Soak a cotton wool ball in the
remover and rub it gently
across the nails, working from
the cuticle to the tip of the nail.

at the sides of the nafls as this

Cuticle care

Once your nafls are neatly -
filed, you should start on the
cuticles. Apply a small amount
of a good cuticle cream to each
nafl bed, it in. Using
a rubber-tipped hoof stick geri-
tly loosen the skin all around
the nafl, then sgak the hands in
a bowl of warm water for a few
minutes. When the cuticles
have softened, gently scrub the
nails and cuticles using a soft
nafl brush. Rinse well in clean
water and dry. Push the cuticles
back again with the hoof stick
and apply hand cream,

ma it over the fingers,
hnnd-“ﬂ wrists.

Use cuticle clippers to re-
move hangnails ‘or torn skin,

and apply cuticle remover
around the cuticle, working 1t in
with the hoof stick. Cuticle re-
movers do not actually remove
the skin;. instead they help to
loosen the cuticle and remove
any acid deposits underneath.
Leave the cuticle remover on the
hands for the stipulated period
of time, then immerse the fin-

in warm water and clean
and sh the nails. Clean the
surface of each nail again very
thoroughly with a cotton wool
ball dampened with polish re-

MOVeT.
This will remove all trace

of soap and ereams or oils. It
also the nail surface
I‘ulh:ttht e t and ensures
polish adhere properly.

(to be continued)
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