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No¥ you ean reserve a seat
Matinee or Night for—

‘Gone With
_the !Y;lgd’

ONE WEEK
MONDAY, MAY 13th

at 2 pm.
Paramount Theatre

HANOVER

Twice Daily at 2 and 8 pm.
ALL SEATS ARE RESERVED!
Prices: Afiernoons at 2 - 75¢

Evenings at § - $1.00

Mail Orders: Send money order
and self-addressed szamped
envelope for choice seats.

COURT OF REVISION
TOWNSHIP OF GLENELG
Notice is herody giren that the
members of Glenelg Counell wiil sit
as a Court of Rerision at the Town-
ship bail on
Saturday, the first day of June, 19-10i
at the hour of two o'clock in the;
afternoon, for the parpose of Bear-!
ipg ard deciding all 2ppeals aga.!nst!
the Assessment Rol! for 1940,
Appeals must be in writing and’
filed wizh the Clerk on or before:
Tuesday, the 14th dav of May, 1940.
The Assessment Roll §s open for
inspection.
All persons interested please take
notice and act aecordingly.
By order of the Council
{Dated Mar 6th, 1940.
H. H. MacDONALD, Clerk:
‘R. R. 1, Durham.

HURRY! Seats are selling fast!

Sunday next, May 12th, is Moth-
ers’ Dar.

Cattle
Hogs

extent absorb our surplus

Weights and Measures.

CAN YOU AFFORD TO

Live Stock Depariment

No person cares to predict the future trend of the
live stock trade because any prediction is liable to be
too optimistic, or on the other hand pessimistic.
Due to War conditions is it not reasonable to suppose
that as the months go by demand should increase,
which in itself would stimulate trading, and to a large

essential is to finish your live stock to a point where it
appeals to the buyers and commands top quality prices.

Markets

Toronto is one of the best Live Stock Markets in
Canada, has excellent accommodation, comfortable |
quarters, free running water and scales that are
tested and inspected regularly by the Inspector of

assemble from outside cities, towns ar}d villages,

_ buyers from numerous packing plants in Ontario,

as well as wholesale butchers and buyers for
American and British Markets.

Salesmanship

IT THAT YOUR LIVE STOCK IS WELL SOLD?

The Public Market provides the only relinble and
up to date service for merchandising your live stock.
Our salesmen with expert knowledge of commercial
live stock are in a position to render a real service to
producers, and your interests fully protected. Instruct
your shipper or truck driver to consign your stock to
us and have it sold on the Open Market for the highest
price available. It will pay you to get in touch with us.
Telephone Lyndhurst 1143 or 1144, or ‘write us.

Your patronage solicited and appreciated.

The United Farmers
Co-Operati

Calves
Sheep

meat products. The first

A market where buyers

NEGLECT SEEING TO

ve Co. Ltd.

WEST TORONTO

spent the week-end:at the pareatal

«al on Monday evening, April 29. The

; esteem by all who knew him and

Mrs. C. Grant and Marjon of Ches-
ler spent Sunday, xjth Mr. and Mrs.

Howard Cozpell=T=:.
Miss Maxine Consgell of Markdale

home here.

We have had poor seeding weath-
er here last week.

Mrs. John Steer spent a week in
Markdale recently. N

Jas. Mitchell is busy trucking logs
1o the mill a: Berkeley from the
Buraside farm so the roads are good

TEMPLE HILL

Wm. Wright, a resident of this
community for the .past forty years,
passed away in the Markdale hospit-

deceased had been ailing for some
time and was removed to the hos-
pital a week ago. The late Wm.
Wright was born in Belfast, Ireland,
76 years ago, coming to this count-
r¥ about forty years ago and taking
up residence on his father’s farm in
this  secuon.. | His wife, Bessie
Holmes, passed away seven [years
ago. The deceased was held in high

had takex a keen interest In the
past in schoo! and municipal work.
He had been secretary-treasurer of
Beaverdale school for 28 years and
served Euphrasia township as audi-
tor for many years.

The funeral was held in the Ang-
lican church in Markdale, Rev. C. O.
Pherrrill bhaving charge of the ser-
vice. The pallbearers were Messrs.
George Seabrooke, Clifford Erskine,
Wilbert Menarer, Gordon Erskine,
Edward Graham and Carl Bord. The
‘burial took place in Markdale ceme-
terr. Among friends present were
the members of Euphrasia Council.

The community extends its symp-
athy to Mrs. H. Patton in the loss
of her brother-in-law. '

One by one the links are severed,

From the golden chain of love,
One by one our family gathering

On our Father's homé above, '

The funeral of the late DMrs. Wal-
lace Patton, a former resident of
this place and for the last ten years
in Toronto, was held in the church
here on Saturday, May 3 with dburial
in Temple Hill cemeterv. The Rev.
Jenner assisted her pastor from To-
ronto, who had charge of the ser-
vice and who delivered a very com-
forting sermon to the large crowd of
relatives and friends.

The late DIrs. Patton, whose hus-
band predeceased her fourteen years
ago, leaves to mourn her loss two
sons, Wesley of Blantyre and Wil-
liam in Western Canada and three
daughters, Mrs. Sylvester Clarke of
MdIntyre, Mrs. Annie McKee and
Hazel, Mrs. — of Toronto. Friends
were present from Owen Sound,
Thornhill, Toronto, Maxwell, Dun-
dalk, MacIntyre and other points.
Six nephews of the deceased acted
as pallbearers. %

FOREIGN EXCHANGE ACQUISITION ORDER

resident.

ing on its business

sult his bank at once in ord
affected by the Order. .

FOREIGN EXCHANGE CONTROL BOARD

IMPORTANT NOTICE

As announced by the Minister of Finance, the Foreign Exchange Acquisi-
tion Order, 1940, has been enacted by Order-in-Council under the authority
of the War Measures Act. .

Unless exempted by the Order, every resident of Canada who, on May
1st, 1940, has any foreign currency in his possession, ownership or control,
whether in Canada or outside Canada, is required forthwith to sell such
foreign currency to an Authorized Dealer (i.e. a branch of a chartered
bank) for payment in Canadian dollars at the official buying rate of the
Foreign Exchange Control Board.

“Foreign currency”, for the purposes of the Order, means any cur-
rency (excluding coin) other than Canadian currency and includes bank
notes, postal notes, money orders, cheques, travellers’ cheques, prepaid let-
ters of credit, bank drafts and other similar instruments payable in any
currency other than Canadian currency, and also includes any amount in
foreign currency of which a resident has a right to obtain payment by rea-
son of a deposit, credit or balance of any kind at or with a bank, savings
bank, trust company, loan company, stockbroker, investment dealer or
other similar depository.

The Order does not require the sale of any foreign securities.

The Order does not affect any foreign currency, deposit or securities
of any non-resident of Canada and for greater certainty the Order ex-
pressly declares that a non-resident visiting Canada for business or pleas-
ure for a period or periods not exceeding six months in the year continues
to be a non-resident for the purposes of the Order unless such person
enters or has entered Canada with the intention of becoming a permanent

No resident is required to sell any foreign currency if he satisfies
the Foreign Exchange Control Board that he held such foreign currency
on May 1st, 1940, solely as trustee or agent for a non-resident and that
the non-resident’s interest therein had not been acquired from a resident
since September 15th, 1939, except in a manner approved by the Board.

Under certain conditions stipulated in Section 1 (b) of the Order,
a resident who_ is not a Canadian citizen may be granted exemption, but
only after application for exemption is approved by the Board.

No life insurance company incorporated in Canada is required by the
- Order to sell any foreign currency which it needs for the purpose of carry-

outside -Canada.

Further particulars may be oblained from branches of chartered
banks. Any resident who has any foreign currency in his possession,
ownership or control on May 1st, 1940, regardless of amount, should con- i

er to ascertain the extent to which he is :

———
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Local and General

Ar. Ralph ‘Watsor returned on
Tresday to Hastings.

Mr. Duncan McDorald returned
Iast Saturday from Rosedale, Mich,,
where he spent the winter.

Mr. William Lawson of Arthor
returned to his home recently after
visiting with his son, Mr. John Law-
son jn town and his brother, Mr.
Geo. Lawson of Euphrasia.

Jir. Stanler Reynolds, a former
Markdale bor, was in town on Tues-
day. It Is ten years since Stanley
was in Markdale. ‘He is now in the
vinegar manufacturing dusiness In
Toronto.

Jr. Angus Plewes iIs haring erect-!
ed a two-storeyr kitchen to his resi-
dence recently purchased from R.
H. Benson.

E L *
; Berkeley

Mr. Thomas Abbott is engaged in
erecting a new storehouse for Mitch-
ell Bros., to take the place of the
one burned down.

Mr. Thomas Sargent, after con-
ducting a blacksmith shop here for
over forty vears, has sold ont to
George Stafford, and retired to his
farm north of the village.

Messrs. John Clark and John
Lougheed with their families have
moved to Owen Sound.

‘Miss Addie Allen is visiting at
Proton with her sister, Mrs. James
Virtue.

D
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Jr. and Mrs. A. C. Douglas left
on Monday for Vancourer.

Mr. and Mrs. Robert Winlaw of
Port Hope are visiting old friends
here.

AIr. Will Bushfield has gone to
Muskoka and New Ontario as a gov-
ernment fire ranger. ¢

Last week a change took place in
the management of the Qfarkdale
House, Mr. Geo.. E. Gray going out
and Mr. R. J. Fletcher of ‘Brampton
stepping in.

- L d .
B Flesherton

By the death of Mr. William
Clayton, which occurred on Thurs-
day last,--this village suffered the
loss of one of its oldest and most
highly respected residents. -Deceas-
ed was in his 79th year. -

Mr. Will Moore has had a neat
new covered stairway built at the
out-door entrance to his upstairs
residence. ’

Messrs. George Stuart and Jas.
White left on Thursday last for -Elk
Lake.

Mr. W. W. Trimble has sold the
recently purchased Sproule block to
Mr. Wesley Buskin, of this place.
Mr. Trimble continues the post of-
fice situated in the block.

Mr. J. E. Marcellies has been re-
engaged principal of the continua-
tion sehool.

Mrs. R. McFadden of 3ono Cen-
tre is visiting her parents, 2Mr. and
Mrs. R. Waller. 2

Miss Francis Bellamy and Miss
Flo Bellamy are home from Toronto
on a visit. 2

Miss Mamie Sullivan 3is home
from Walkerton on two weeks’ holi-
days.

EUGENIA

Next Sunday is Dlothers’ Day.
There will be a special church ser-
vice at which Dr. Mercer will speak
on the mothers of the past, present
and future. The Sunday School will
also follow a special Mothers’ Day
program.

Mr. Roy MacMillan and Mr. Chas.
Goddard were home from Hanover
over the week-end.

Messrs. Chas. Park and Ray
Genoe of Owen Sound were home
over the week-end.

Mrs. Harry Mander jr. and child-
ren of Toronto spent a few days
with her parents, Mr. and Mrs. Jas.
Fawcett before leaving for B. C.
where her husband has been sta-
tioned as a guard at the coast.

‘Mr. John Park of Toronto visited
a few days at his home here.

Mrs. Virgie Graham of Flesherton
was the guest of Mrs.-W. Sloan over
the week-end. Her daughter, Ruth,

Falconer. .
Mr. and Mrs. Art White and fami-
1y. of Collingwood, Mr. Geo. Foster
of Feversham and Mr. and Mrs.
Sam Osborne and family of Mark-
dale were Sunday visitors with Mr.
and Mrs. Jim Ottewell and Dolly.
Corporal Art Lawlor and wife of
Toronto visited 2 few days with the
former’s parents the past week. Art
had the misfortune to accidentally
have his arm broken. We wish him
speedy recovery. Mr. and Mrs. Geo.
Lawlor returned to Toronto with
their son and wife and remained for
a few days’ visit.

Mr. and Mrs. Kaitting had a sale
of the farm stock and implements,
after which they moved their house-
hold effects to Duntroon where they
will- operate a store. - Mr. and Mrs.
Randall “of Toronto are -the new
managers of the Beaver Valley club
house and have taken possession.
We welcome them to our communi-
ty. o MR T

e ————————

April showers brought May flow-

spent the week-end with Dorothy

NOTICE TO CREDITORS

Al persons’ harving claims agah:.st
the estate of JAMES WATSON, far-
mer, late of the Township of Glen-
elg, deceased, who dlied on or aboat
the 15th day of March, 1540, are
hereby rotified ¢o send in to L B.
Lucas & Co., solicitors for the ex-
ecator of the estate of.the said de-
ceased, on or before the 20tk day of
May, 1940, full particulars of thelr
cdaims.  Immediately after ¢de sald
date the Executor of this estate will
distribute tke assets of the sald de-
ceased, having regard only to the
clalms of which he shall then have
notice, to the exclusion of all others,
and he will not be liable ¢to any per-
son whose claim he shall not then
have notice of for the assets so dis-
tributed or any part thereof.

Dated at-Markdale this ist day of
May, A.D., 1940.

I. B. LUCAS & CO., Markdsle,
Solicitors for the Executor.

Lodge No.
Markdale, Ont.

Saugeen

of General
entasphnsfor!heeom!ns;urwm

be discussed.
A O. GILLESPIE, Noble Graad
" W. 3. COLGAN, Recording Sec.

HERB. WALKER, Fipancial-Sec.
W. J. HOWARD, Treasuree

Morris Marble Works
Meaford, Ontario

Monuments and Markere in an

the best qualities at reasonable

prices. Seeo us and get prices
. before buying.
PHONE MEAFORD 208

Insurance
e e T

duced Rate in ;
Automobile Policies.

Bring in your policy, and let
us renew for you.
Office open from 8 to 10 on

Wedndesday and Saturday ev-
enings for your convenience.

A. J. NORRIS

Insurance In All Its Branches
Oftice in Enott Block, Main 5t.
Telcphone 11 MARKDALE

HAY

WANTED

1st and 2nd Cutting
ALFALFA
and
RED CLOVER

Phone 146

A.C.Stewart
MARKDALE

DECIDE NOW

SHIP ALL YOUR

_ LIVESTOCK
DUNN and LEVACK Ltd,

Canada’s Leading Livestock Salesmen
Unfon Stock Yards — TORONTO
Patronize the truckers, who will
dellver your shipments to us to -
be sold in competition on the
\ ' Open- Competitive Market,

Special Bargain
EXCURSIONS

TO ALL STATIONS IN

WESTERN CANADA

" Going Dates - -
DAILY MAY 18th TO 29th, 1940
Return Limit: 435 days

TICKETS GOOD TO TRAVEL
IN COACHES

Excursion tickets good in Tourist,
Parlor and Standard ° sleeping cars
also available on payment of slightly
higher passage fares, plus price of
parlor or sleeping car dation
‘ROUTES—Tickets. good going via
Port Arthur, Ont.,.Chicago, Ill., or
Sault Ste. Marie, returning via same
route and line only. Generous op-
tional routings. .

R
;

STOPOVERS—will be allowed at any
point in Canada on the going-or
return trip, or both, within final
limit of ticket, on application "to
Conductor; also at Chicago, TIl.,
Sault Ste. Marie, Mich., and west,
in accordance with tariffs of United
States lines. St

Full particulars from any é'genta;.-4~

Canadian Pacific|

~

‘Backline, immediately south of the

*for $5. Sold by all druggists, or mailed in plain

- awa vaT neewEns

S WHITE
THAT IS. THE “HUSKY” WRAPPER
_ The goodness is in the bread
and the wrapper is there for your guidance
. BUT

to get that goodness and flavour
vou must insist on the

‘Husky Wrapper

- Ask your grocer for this bread

J. Harold Hannah -
PHONE 34 MARKDALE

|

We Know—

That since operating Markdale Creamery we have
always made an effort to pay HIGHEST MARKET
prices for your products, plus the best of SERVICE
and a SQUARE DEAL throughout. Our record of
continued increase of business proves this out.

We Know— .

That with the beginning of a new season distant.
Creameries will canvass most of you with unreason-
able promises, which usually do not last.

That it is an established fact that farmers who sell
their cream to outside Creameries help to pile up
unnecessary expense, thereby keeping down the net
returns for their products.

That no farmer can make a cent a pound butter-
fat easier than by delivering his cream to the Cream-

| - “wEY LOOK FOR AN OUTSIDE MARKET
| WHEN WE CAN GIVE YOU
i A BETTER MARKET AT HOME

DO YOU KNOW~—

That eream cans are costly and creating heavy ex-
pense to the industry yearly, and now, because of the
war, metals are required for other purposes; so we
ask you to help save our cans and if you have more l
than you actually require for cream, kindly set them
aside and our truck will pick them up. We can haye
rusty cans re-tinned like new. _

Open Wednesday and Saturday Nights

Markpae GREAMERY
_AND PRODUCE GO.

PHONE &6 MARKDALE

a g

BUSINESS DIRECTORY .

WALTER E. HARRIS, Barrister aad
Bolicitor, Bte. Office on Main
Markdale. = ?

WATCH AND CLOOK REPAIRING
WM. F. POTTER
atchmaker

Jeweller and Wi
Markdale Btore nexts door $0
Oliver’s Furniture Store
WATCHES

PHYSICIANS A

DR. R. B. MURRAY, Paysiciaa and
Surgeon. Graduate Queen’s Usdk
versity. Office at residence, Maia
8t., East, Markdale. Phone 45,
day or night.

DENTISTRY

L. G. CAMPBELL, L.D.8, D.DS,
Dental Burgeon. Graduste of Oa-
tario College of ~ Dentistry and
University of Toronto. Office ovee
the Post Office. Office hours @
sa.m. to 5 p.m. Appointments made
by phone.

DR. J. A. McCARTHUR, Dentist. Offioe

- in the Artley Block, over Perking’
hardware. Entrance et south-west
corner of buildiug, Toronto 8t.

AUCTIONEER

B. H. WALDEN, Licenseé Auctios-
eer for the County of Grey. AN
sales promptly ettended to. Farm
sales s ty. -Arrangemeats
for sale dates may be made at the
Btandard Office or with B. H.
‘Walden, Markdale.

E. E. MATSON
Insurance Agent - Fire and Cassally
B8everel Companies Represented
d “No Pollcy Fee
Lesses Promptly Adjusted

Office st residemce, George Btrees.
- Markdale, Ont- :

T. H. REBURN
Insurance Brokee

Agent for best policles in Life, Fire,
. Automobile,” Accident, Bickmess

- Always ready to give attention to
. .- your »Inlunm wants .
Office and residence, Toroato 4.,
L Markdale, Ont. «

L. B. -LUGAS & 00. OTTO JOHANN
. BARRISTERS
e AUCTIONRER - REAL ESTATE
ALBERT J..GLASS, B.A. COMMISSIONER

688 - 3rd Ave., E, OWEN SOUND
Dates for sales may be arranged
with The Markdale Standard

FARM FOR SALE
50 Acre Bush Lot, 8 acres cleared.
5 miles from Markdale on the East

FRATERNAL

L. 0. L.—Markdale L.0.L. No. 1046
meets in the Orange Hall,- Mark-
dale, at 8 o’clock p.m., the first
Thursday in each month. = Visiting
_brethren cordially invited. KElgin
McFadden, ‘W.M.; Ross L. Aloox,
Rec.Sec, . - e ]

F. T. Hill farm. Must sell to wind
up the Kinney estate. .

MARKDALE OFFICE
Over the Bank of Montreal, Markdale
: TORONTO . OFFICE
- 1010 Lumsden Bldg., 6 Adelaide -
Strect East
i
*WOOD'S PHOSPHODINE
= % The Grea? Englisk :Preparction.

Tones and invigorates the whole
nervous system, makes new Blood

A.F. & A, M,—Hiram Lodge No. 490
G.R.C., ‘Markdale, eots (n the
Masonic Hall, Reburn  Block, at §

A. E. Colgan, Sec. -

%ﬁ%ﬁ% .-third Thureday In each

. . Visiting brethren always
S ysiooms,

] 1 t Markdale at 8 o’clock p.m., on the
kg. receipt of price.  New &
“dree. olﬂl-liwol)x DMEIOINEAOO. '.m' ;

3 cordially
-~ Gordon - Murray, W.2.

v

“ o’clock p.m., on the second Thure- -
day in each month, . Visiting breth- " -
ren {nvited.' "A. E. Hant, W.M.;

ARRIER 3,55 el and Broin Wonrs, = k
" £ [} aiR 3 . 1 2 .
Despordexcy, Loss of Eerey. R.-B. K.—Victoria Preceptory, No.

77 Foiting Memory, & Price $2 per box, 3 | .- 282, meets in the Orange Hall i

§-

fHE - MARKDALE B'IIKD!B. D,. MABKDALE, ONTARIO

CALUME
CAPITO

- THEATRE I'
. MEAFoORD

BAKING POWDER

Hamilton's

Specials for

‘Bake-A-Cake’ Week

|Grand

Carefully Tested NEW Redpes
Make Perfect Surprises to
Go With the Fun

By Katherine Baker
Spring and early summer give a
new impetus to hospitality. This is
the season when entertaining really
gets under way. Perhaps it's be-
cause jaded appetites need a change
after the long winter months and
everyone is looking for an oppor-
tunity for visiting. ~ TWhatever the
reason, be prepared this spring with
some new cake recipes to please
your guests. Don’t forget your own
family, too. Especially the men-
folk. It's just so easy to make them
rave with a perfect cake.

Do you wonder how you can be
sure that every time you open your
oven door a perfect dream of a cake
will come out. :A delicate, molist,
tender cake with a crust that’s a
golden brown and daintily crisp? A
cake so high, and beautifully light

Quick! Tie on your apron; let’s
make a perfect one together! Brvery
one of these grand bew recipes has

Every one is a beanty and a perfect
snap to make—if yon just go abont
it right!

Chocolate Peppermint Cake

Two cups sifted cake flour; 1 tea-
spoon soda; 3 teaspoon salt; 1-3
cup butter or other shortening; 1%
cups sugar; 1 egg, unbeaten: 3
squares unsweetened  chocolate,
melted; 3 cup thick sour cream;
3, cup sweet x_nilk: 1 teaspcca vanil-
la.

Sift flour once, measure, add soda
and salt, and sift three times. Cream
butter thoroughly, add sugar grad-
ually, and cream well. Meat in egg,
then chocolate. Add aboet 3§ cup
ot flour and beat well; then sour
cream. Add remainirg flour, alter-
nately with milk, in small amounts,
beating after each addition. .Add
vanilla. Bake in three greased 9-

* THURS,, FRI, SAT.

STAN LAUREL - OLIVER HARDY

in
“FLYING DEUCES” _

with JEAN PARKER

Chester Morris - Ann Drorak and
Ralph Bellamy in

“BLIND ALLEY”

MON, “TUES, -WED.

Laughter!

George Murphy - Marjorie Weaver
and John Barrymore in

“HOLD THAT CO-ED”
Also Warren Willinms in
‘LONE WOLF SPY HUNT
A Thrilling Mystery Dramat

SBEUP IN MARKDALRE.

Romance - Music -

SUPREME SHORTENING

2 pounds for .......... . 25c
No. 1 COOKING ONIONS
10 Ms. for ...... Feapiaarasain 17¢

Clark’s PORK & BEANS
‘1 M., 5 oz tin 8¢; ;.... 2 for 15¢

Clark’s SOUPS .. 5¢; .. 6 for 25¢

SWEET MIXED PICKLES
27.0z. jar

FRESH V EGETAer
FRUIT, ICE -CREAM

Phone 68 for Prompt Delivery

WRIGHT’S FINE FOODS

* ® % SGPECIALS * ¥ ¥
FOR “BAKE-A-CAKE” WEEK Il

Special 29¢

Phone 1w

Calumet Baking Powder ...._.... 24e
8 o0z. bottle Vanilla ........... v 1de
Feather Strip Cocoanut, per 1b. ... 19¢

Walnut Pieces, Extra Special . . 39c Ib.
Wheat Berries .. : :
Coarse Oatmeal, 51bs. ........... 21e

Libby’s Pork & Beans, 16 0z. . 3 tins 23¢
Kellogg’s Corn Flakes, large (Free Dish) . 2 for 23c

ART. WRIGHT o aciiver

21e

THE WRIGHT PLACE TO SHOP

for Sun Ray and Master Chix Starter

|

Jest

 1ie BYY o 1ue
YEARIN THE §
REFRJGERRIOL

CUBIC
FEET

Dual-automatic ‘{I"t:i‘.l‘_RIGERATOR

“The Iatest 1040 model with exclusive Westinghouse sensational “True-

“refri T an

‘economy of Westinghouse at the lowest price ever. off

<his value before you boy. ..

_ Toronto St.

. i fuall, tomatic food protection offered by any
T Conttally e ocll!l‘his,ya;:ll all the dependability, convenience and

ered.-  Investigate

~ 'W. S. Erskine
- - '‘Markdale

and lovely o look at, even before it

is frosted. A cake with such deli-

cate tempting flavour and appeal
that your family and {riends will

“0-0-0-h”’ and ‘‘a-a-ah” till the last

crumb is gone?

It isn’t a matter of luck or long

experience. ‘It’s easy, I promise—

if you just go about it right! So,
next time you tackle a mixing bowl
and spoon, here are a few simple
new ideas—the latest step-by-step
methods to sure baking success—

I've learned from real baking ex-

perts: s ’

1. Plan Your Baking  before you
start. :Choose your recipe. Read
it carefully and understand it
clearly, step-by-step. Then set out
all the ingredients named 2nd all
the utensils needed.

2. Use Good Tools. Good tools make
any job easier. Use good tools
for baking and you’ll measure
more accurately and quickly.

3. Use 'Good Ingredients. Use qual-
ity eggs, fresh, sweet shortening.
Use fine, granulated "sugar, un-
less the recipe calls for some oth-
er kind. Remember that the kind

. of baking you get depends on tke
kind of flour, baking powder and
other ingredients you use.

inch layer pans in moderate oven
(350 degrees F.) 30 minutes. Spread
with Peppermint {frosting. When
cold but soft, sprinkle border of
chocolate flakes around top. For
flakes, scrape unsweetened choco-
late with sharp knife, scraping
down.

Peppermint Frosting

Two egg whites, unbeaten; 114
cups sugar; 5 tablespoons water;
134 teaspoons light corn syrup; 1
teaspoon vanilla. ~

Combine egg whites, sugar, water
and corn syrup in top of double
boiler, beating with rotary egg beat-
er uatil thoroughly mixed. Place
over rapidly bolling water, beat
constantly with rotary egg beater,

been carefully tested and retested. [ezg volks, well beaten; 1 cup milk;

pecans.

o-A-Cake” Week In Markdale .

.

New Recipes That Will Add Zest| -
- To Any Meal, Any Time™
Party Time Is Cake-B_akiEg Time

Coconut Mist Cake
Three cnps sifted cake flour; 2
teaspoons double-acting baking
powder: 3 «¢easpoon salt; 1 cup
butter or other shortening; 1 1b.
(33% cops) confectioners’ sagar; 4

1 teaspuon vanilla; 1 cup shredded
coconut; 4 egg whites, stiffly beaten.

Sift flour once, measure, add bak-
ing powder and salt, and sift togeth-
er three times. Cream batter thor-
oughly, add sugar gradually, and
cream together until light and fluf-
1fy. Add egg ryolks and beat well
Add flour, alternately with milk, a
small amount at a time, beating at-
ter each addition until smoodth, add
vanilla and coconut. Fold in egz
whites quickly and thoroughly. Bake
in three greased 9-inch l!ayer pans
in moderate oven (375 degrees F.)
25 to 30 minutes. Spread Tinted
Flugy Frosting between layers and
over cake. Sprinkle with Shredded
Coconut.

Tinted Fluffy Frosting

Three egg whites, unbeaten; 214
cups sugar; ¥ cup water; 2 tea-
spoons light corn syrup; red color-
ing; 115 teaspoons vanilla.

Combine egg whites, sugar, water
and corn syrup in top of double boil-
er, beating with rotary egg beater
untfl thoroughly mixed. Place over
rapidly boiling water, beat con-
stantly with rotary egg beater, and
cook 10 minutes, or until frosting
will stand in peaks. .Add colouring
shell-pink tint. Remove {from boil-
to hot frosting to give a delicate
ing water, add vanilla, and beat un-
til thick enough to spread. Makes
enough frosting to cover tops and
sides of three 9-inch layers, or tops
and sides of two 9-inch layers with
about 1 cup extra frosting for spec-
ial decorating.

Butterscotch Pecan Cake

Two cups sifted cake flour; 2
teaspoons doubie-acting baking pow-
der; 14 teaspoon salt; 2-3 cup but-
ter .or other shortening; 1 cup sug-
ar; 3 eggs, unbeaten; 1-3 cup milk;
1 teaspoon vanilla.

Sift flour once, measure, 2dd bak-
ing powder and salt, and sift togeth-
er three times. <Cream butter thor-
oughly, add sugar gradually, and
cream together until light and fluf-
fy. ‘Add eggs, one at a time, beating
thoroughly after each. Add ilour,
alternately ‘with milk, a small a-
mount at a time, beating after each
addition until smooth. Add vanilla.
Bake in two greased 9-inch layer
pans In moderate oven (375 degrees
F.) 25 to 30 minutes. Spread But-
terscotch ‘Fudge Frosting between
layers and on top and sides of cake.
Decorate sides of cake with chopped

4. Measure ‘Accurately. Most recipe
measurements are level. Make
yours level! Use standard meas-
uring cups and spoons to be sure
of the exact amounts.

5. Mix Carefully. Follow exactly
the mixing directions in each
recipe. The way you combine and
handle ingredients must.be right
" for best results. .

6. Use Pans Called For. AMake sure
your pans are the type and size
specified. Prepare pans before
mixing.

7. Make Sure Oven Temperature Is
Right. . Don’t guess about it. - If

regulator, use a portable ther-
- mometer. It tells you when the
baking temperature is right!

8. Cool Cakes Properly. Handle all
cakes carefully after baking. Cool
butter cakes in pan for about &
minutes. Let sponge cake ccol in
pan. .

Ryan’s

“Bake-A-Cake” Week
Specials

Kellogg’s CORN FLAKES
Large packages .... 2 for 21c

your stove doesn’t have an oven}

and cook 7 minutes, or until frost-
ing will stand in peaks. Remove
from boiling water; add vanilla.
Color a delicate shell-pink by add-
ing a very small amount of red col-
ouring, and flavour to taste with oil
of peppermint (only a few drops are
necessary). Beat until thick enough
to spread. .

Old-Fashioned Nut Loaf

Two cups sifted cake flour; 2
teaspoons - double-acting  baking
powder; 3% teaspoon salt; 2-3 cup
butter or other shortening; 1 cup
sugar; 3 eggs; 1 cup finely cut nut
meats; 7 tablespoons milk; 1 tea-
spoon vanilla. .

Sift flour once, measure, add bak-
ing powder and salt, and sift to-
gether three times. Cream butter
thoroughly, add sugar gradually,
and cream ¢ogether until light and
fluffy. Beat eggs until- thick and
light. and nearly white; add ¢to
creamed mixtare and beat well. Add
nuts and mix. Add flour, alternate-
1y with milk, 2 small amount at a
time, beating affer each addition un-
til smooth. Add vanilla. Bake in

derate oven (350 degrees F.) 1

RYAN’S

 ECONOMY
GROCERY

hour, or until done.

Card of Thanks

I wish to thank Dr. Singer and
the staff for the good care given me
during my stay in' the hospital, also
the friends and neighbours for their
treats. Many thanks,

Phone 64w Prompt Delivery

Aro Hawry Dlmenas

cook over low flame, stirring con-

Butterscotch Fudge Frosting
Two cups light brown sugar, firm-
Iy packed; % cup buter; 114 cups
granulated sugar; % cup top milk;
15 cup sugar.
Add brown sugar to butter and

stantly, wuntil mixture darkens
slightly (about 5 to 6 minutes). Re-
move from fire and add granulated
sugar, milk and water. Return to
fire and boil, without stirring until
small amount of mixture forms a
very soft ball in cold water (232 de-
grees F.). Remove from fire. Cool
to lukewarm (110 degrees F.); beat
until a rlght consistency to spread.
Makes enough frosting to cover tops
and sides of two 9-inch layers.

DANCING

Walters Falls Agricultural Socicty
will conduct a dance

at Walters Falls

—_— on ——

WED., MAY 15th

Music by +

_KIRK’S ORCHESTRA

ROUND AND SQUARE DANCING

FOR

FARMING NEEDS

Borrowing to keep your farm in good
working condition should be profirable; it
is a construciive use of credit.

Our manager is familiar with the needs of
farmers in this district and he will welcome
applications for loans having a constructive

purpose.

BANK OF MONTREAL

ESTABLISHED 1812

g bants whiere dmacll cocounts are welcoma™

Markdale Branch: A. G. ROBERTSON, Manager
Chatsworth Branch: _ R. T. DUNLOP, Manager

IN MEMORIAM

BAGLES—In loving memory of our Brooder

dear sisteir, Sarah Bagles, who
departed this life May 3rd, 1938.

iSTOVE COAL and COKE
Shingles  Cement

Wallace Wilson

Two years have passed since that
sad day,

The one we loved was called away
The loss as great, the shock severe,
We little knew the end so near

God took her home, it was his will.
But in our hearts she's living still.

PHONE 180

Sadly mised by sisters.

for
‘Bake-A-Gake’ Week

BAKER'S CHOCOLATE

Specials

15 pound package ..... 20c
ROYAL VANILLA
l lb. tin 25(: Large bottle ....... .. 19¢
o SUPREME SHORTENING
Sma“ tln 15c 2 pounds for ...... .es 25¢

Coleman’s PURE LARD
1 Ib. package
SHREDDED COCOANUT
1 pound

MARKDALE

Farmers’ Co-Operative
PHONE 44

HERE’'S A GIFT FOR

EVERY woman wants the speed—
the economy that a General
Electric Hotpoint Range gives. The
Hi-Speed Calrod Elements, guaran-
teed for 3 years, make cooking on a
Hotpoint amazingly fast. Five cook-
ing speeds, the new Triple
Oven, the Tel-A-Cook
Lights, Thrift Cooker,
Smokeless Broiler and
separate Warming Draw-
er and two storage com-
partments. Only a few
dollars down. Easy budget
terms.

MADE IN CANADA

Hotpoint Range—DBetter, fast-
er cooking. There is speed and
% 8 economy in thrifiy Hotpoint

. electric cookery.

GENERAL @) ELECTRIC
- HOTPOINT = . |
Oliver’s Home Furnishers

» .x.m:,.,.:,,; A et

St s

Phone 35w ~ Markdale




