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Arcund the corner, vet miles away.

“Here's a telegram, sir.”.“Jim died to-
da?l“

_And that's what we get—and _deserve—in

. the end,
Around the corner, a-vanished friend.

—Charles Hansel Towne.

For this week I'm-golng back Into the

 old fylen of fifty years ago to secure my

recrilections, . The winter's been plenty

%" olu-fashioned ,encugh to siit ae and

now well’ just .recollect a bit from -the

. ‘happenings of fAfty rears age m Ar.tnn'
. and the dlstrh'.t

“MT, Edward Dynes s re-modelling

“ and impm?mt his ashery on . '&snﬁ!

E-t:mﬂ' s -
Hﬂﬂ'&ﬂ&-‘#ﬁlﬂﬂﬂﬂﬁlﬂﬂflﬁﬂ

fourth. line, brought to mnrk.et. I.nut.
.* Haturday ftwo hogs, both having five|
-toes on each of the front feet.”

“Twenty or twenty-five Actonians

© visited a carnjval at Milton skating
., rink. Mr. W. 8Spélght won first place

In & ten-minute race. Acton Cornet
Bnn-l:l prl:d?dﬂl music for the occasion.”

“Mr. Robert Agnew .sold to WMessrs,

'E. Nicklln & Son four spring plgs elmiren

months nld. which weishﬂi 1,630 p-uun:h
j:lmued.

‘Meurs, 'Wﬂ.l;lamu-un. H.n.m.ﬂ.h.nw & Bon
have secured the sole right for this sec-
tion t0 manufacture and sell the fnmuua
“Bennetl® churn.”

“Brﬂd.hﬂuhemrrd'u:edtnlxp:r

loa! in Fergus."

‘Beardmore’s tannery will soon be

_ ready for operation.”

'“At the County Council on Tuesday,

. 1 Mr, Wn. McLeod, Reeve of Georgetown,

Welﬂnteduwnrden of the County.”

_"'""""‘I‘J:m Gmmnll asks for tenders for t.ha
" offlce of Gnret-nker of Tlnwn Hall anr.l_

mmht“" ; -
‘Mr. ‘Hortop, grain buyer, shipped
~~ five car loads of.turnips from Rockwood,
for the American markets, last week.™
+ “In. sorme municipalities the elections
this year have been run on pnlltlu. Not
s0 In Acton. - Here, all ﬂm:md.l#atu
mutthem:hlda of polities.™
'mﬂ:wmmuumuummpm
in the rink on ‘Tuesday evening between
' Mesrs. W.-Shultz,/ Rockwood, and R.
Lawsony, Acton. ﬂi:rﬁt:tm:-burwnnnn

easy viclory.”
| som. night, ._In.nu.nrr 24, the
mnm:rr ached a poilnt lower than
mfm are” recorded i this =ection.
__ Rellahle thermometers registered as fol-
"~ lows: 600 a. m., 38 degreea below zero;
7.00 a. m., 39 degrees; 8.00 a. m, 34%
12 - noon, 16 'degrees. , . The
“oldest cilimens fall to recollect m} form-
-#r I[nstance when the I:hermnmeter re-
mrded ﬂumpemltmluwnmmt
--Ii or 30 degrees below hl:lnl consid-
tlmen

“mmnmm;mm;unn-
ﬂ-ﬂl.‘l'!'d from. the manufactory -of -AMessrs.
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- (a) Baked In pastry ahsll '

e mldhnh:dnhﬂl.
r.' : ﬂgql. Im—nﬂmt“ﬂ
1. Make putqnmrdingtu rule.sa.nd

--ﬂhﬂllhw : -
.H.Ptmﬂmlt“mﬂ-?hﬂ nmeuurj.

—{mmmm re .and quarter or
aphples or pam peel and stone
‘pepehies pdmtﬂnutinn_nr plm peel

dmtnprhuh&ﬂ &te.

3. Put a cup, jelly’ glass or other sup: |
2 nnrtiﬂdmhtnhn]duppastry mcentra.

LPut;Erultinhuttﬂred deép. 5'-'i3d1.51:|
hea:pina'ltveﬂhlghhmmmn! ooursa it
will shrink durtng cooking. - (Slicing.or ! gpa
mtﬂumﬂtmntrmﬂdsupthembs

- 8. l‘utl:ntnn.hutwmfnrthaﬂntm
minmtes, 450 degrees F., then reduce ﬂr.:m-
perature to moderate and cook until fruit
is tender. If necessary, put a paper over
tupnfptetnpmvﬂntplatmhecomtng
too hruwn.. '

. Meat Ples =

Meat pies are made. with fresh meat
or fowl or with Ilelt-overs of wcooked
meat (along with a suitable sauce for
‘that meat) .and a pastry top. :

Fresh meat should be simmered gently
until tender, then a sauce made, using
the stock from the meat; fiavor well and
thicken it with %rowned or white fleur
{gee hnwtumnkemhsaunw In Lesson
1).

If cooked meat is umr.l maken-ﬂ'ener-

go with it.

vegetables also may be put In and these
should be already cooked unless they will
require only short hﬂtlng

Cover the ples:

(8) With pastry crust, same
deep Aruit ples.

(b) With baking powder I:lm:uit dnu.gh
made ty either.the standard methed or
the biscult flour method given in Lesson
3; roll dough to 3% Inch thickness and
cut or pat into shape to -fit top &F dish.
NMake gashes in top fo allow steam to
escape. Or shape as emall blscuits and
place gver hot filling'to bake.. Or use
drop-biscuit dough.
Bukepnatrymstntiﬁﬂdﬁ;mf'
standard blscuit crust at 450 degrees F.
biscuit crust made with prepared biscult
flour at 475 degrees F.. '

. Two-Crust Ples

g Prepare filling. .

2, Line shallow ple pan,. .ﬂttins pa.stry
in easily and gently pushing out air from
beneath - pastry with the finger tips.
‘With scissors or sharp kmife, trim arotund
the edge of pan—not too clse in any
case, nndw'lt.hnhuut-qn inch of pastry
leﬂmapmturnjuinhrrrmtpte this
can-be doubled, back pver the top cruat
and erimped with the fingers, as an ald
In keeping - julce from flowing dut. 4
3. Tom tn—'ﬂlu:mr--n is: usually a fruit
Alling that is ‘Pt ‘between two crusts;
sweeten (mixing apices with sugar when
used) fll and prepare for oven according
to table of instructions“dor fruit ples
which follows.

4. Cover with top crust, in which eye-
lets have been cut; tum edge of under
crust. over edge’ of upper crust, ﬂtt-ﬂlg'

a..n Inr

ng at the same time, with the fingers.

cotton and thrust aper rnmi:.-lu through |
upper crust. ? o
5. Bake at 450 degrees F. ﬂllhrnw:l

then at 375 degrees F.
Blackbrery Pies—3 I:Ilpl! berries, 145 to
1 cup sugar, 3 'I:-Ehlﬂpﬂﬂﬂ.ﬂ flour; 1. table-

spoon - butter. /. '~ |
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ther: were mgi!t-cred last. year 68 birt.h.s
11 marriages and 22 deaths.™ .

“Messrs. Beardmore & Co. are re-
from the mrt.ht‘rn peninsula. Ten or
ﬂfumcnrupernﬁ dre belng recelved.

h:thtﬂTR.j'!rd" i
“Mr. ‘W: W. Ball, of Nassagaweya, has
nnldhisfum to Mr.. Hugh Euﬂnd, at
Nichal, for $3,800. -
‘ There mow that is all :turthhwm
from “flt .'I:uddunu n! the distriet of
lm : :

(1) Cooked, mlednnd turned Into |

ous quantity of brown nr white sauce to d

Fill pie dish with meat and Sauce— |

with cold water, and pinch close, crimp-|

If flling is joity. bind edge with wet|

celving large quantities of hémlock: bark |

There are about 1,000 cords of bark piled |

i)‘ ubl:npuuni flour, 2 tableapoons butter,
: P:lau—a giips berries;: % to
} cup rl.r ] tnh‘iﬁapuum ﬂnu:. 1 Hﬂ:la-
spoon butter, .

Etmm Plau—a mmu harriu. %
to 1 cup sugar,-3 tahlmnmm flour, 1
'tahlaapmn butter. =3
BIueherr.F P'.II.'.&--E cups hﬂl'.l".ll'l 55 cup
sugar, 4. tnhle:spuum ﬂuu:. 1 lahlaapuun
I'.}utter h =

" Note—If h-err:le.u are very ripa, or ‘when
!:mt or canned frults are used, ndd 2
to 4 mhle.npﬂﬂnn lem “Julce fﬂr tart-
ness, ;

- ﬂpnn Ftl.nai l"!u

A8 X ‘have told Fuu. there gre t.wu types
of ples that have only an_ under oruyst—

{a) When filling is cooked in pastry.

{h]‘When emptraheuan&:ﬁu.tugm
cmked -separtely and filling put into
ahell when both are absolutely cold.

Hutu—ThB&n epen-faced ples or tnrt.u

are. variously finishéd: = .

(n] Plain, or Wil'-h sprinkling of lp.ln&
_i{b) W:thnnrmwarnuadltﬂuntml-
trr A
- (e) With lW-Eﬂ-t&llﬂd nnd m‘ﬂﬂ'ﬂd
whipped cream. L

{d) 'Wlth mﬂrmEun

mmﬁm TOPPING. mnm&

ynumnrcven-radum the mhut e
little at about half time. Meringus
t.rﬁ.tedh:thumshnuummﬂliur
be tough.

o Hlln Apnh Plﬁ

Slvced apples - i —
% tnlcupiﬂﬂ'ﬂ-r{whittmhmwn}
1.to -2 -tablespoons hutter

Pinch salt :

% teaspoon cinnamon or _

¥a teaspoon grated nutmeg and a Uttle
. grated lemon rind -

1 teaspoon lemom julce- -

Prepare and mix filling, using enough
apples to heap the dish, and bake be-
tween two crusts, or as an . ﬂml—fmﬂ
FIE

' Elnh Apple -Erumlal:r Hﬂ
135 cups flour .
1L cup BUZAT - {white or wellapauked

' hruwn}

% cup soft butter

8liced apples .

Sift flour and mix with the sugar;
work. in the butter, squeezing and blend-
ing with the hand. EKnead and pat the
paste to size and shape of dish; we deep
baking dish, filllng with sliced apples
sweeltened-and flavered as for: ordinary
ple; lay the pastenntupnndhak&ln
moderate “oven, about 375 degrees F.,
until apples are tender and top &
tempting brown. Serve with cream or a
well-chilled custard sauce, .

This is also deliclous if a layer of
the rich crumble-paste is put In the
bottom of a square pan, the frult next,
and a top layer of the paste. ﬂut-ln
nhiungﬂ tan serve,

. -Pumpkin Ple
2 -:::.ma cooked or cn.nned pumpicin
= 1-cup sugar
14 teaspoon cinnamon
¢ to 1 teaspoon ginger
Y3 teaspoon mace :
3 tablespoons melted butter
3 slightly beaten eggs
2 cups scalded milk
% .cup ‘cocoanut (optiomal)

Combine :Ingrﬁd}mtﬂ lnt.hisurder mix-
ing thﬂrnughl? Cocoanut may I:ua used,
when desired.. -Turn lnt-n pan Hned with
pastry. Bake in hot gven 16 minutes,
then rﬁdumtumnderﬂe for about half
an hnur or Unul sllver knife thnut mtu
centre comes- -out clear.

Some of the most attractive littls , pas-

e.:‘mﬁnd caklets that use ];m.utm will

d in th Easy-Way Cake Book and

you will have to help you make special
occasions successful afhd Youtine mn.'lu
more Interestmgr

IT’S LIVER TH_AF
MAKES YOU FEEL
S0 WRETCHED

. Wake Up Your Liver Bile nnd_
Get A New Lease of Life. No .
 Calomel Is Necessary.

For you to feel heslthy and ha H :
must two pounds of liguid n;,'.mnﬁ ;r'ﬂau:
W'm' overy of your life,
out that hils, I.muhh atarta tly.
Your food just won't digest the ﬁlrpi?lhguﬁl
and your bowels aresluggish. Food decays insads
youand your entire mystem is undermined by
thh poisonous waste matier. You have Indipes-
Hnn—l.ht- miort of gan, bloating, heartharn
and sourness. ¥ou are prey .to hﬂdiﬂlﬂ Hawe

. n h:n like' mttan-ml, a nasly taste

your
¢ bad breath and kiz. Y
l.n.ﬂhl-n;]utu the pep a Ez:llth; lrur:l:nh:g;:ﬁ
: hln In m;raummnmurmtuhd
nwm xpect
R e g
aalty,
uhuwin:‘lum nr bokrwal

r'i'heyuhu-hjtg

Awa ﬂHmnl tma-n%E an

n{lhu-n j'nu
Onoe IDGre. .

Dnn't wisis :rm meney on lnhl.lt.ut-

Hmr %mmmm

| ated by 50 lofty an aim that their own|

| placing ‘of devices’ arcund the smoke |-

‘tragedy than to spend your-days looking

the immense difference between living

mean disappintment, somnetimes but dis-
appointment ‘ia better than bonsdom. Ex- Yougmrmdrtu ntmtd;mahm mt_h" _

Istannﬂmhardlyuhdwnmnqr A A P

—_—r

fnrmtntl.‘utlme yawning -your way |
from - breakfast. to bed. Almnutm

interest, so that i, E:I'Irlﬂ you, is better
than none.

An intense interest is important, but
the real triumph s to be -interested id|' .
something worth while. Tennis s all
very well for a slde lsaue, but not for
a life purpose, Mmtnamﬂmﬂ,'
things, The most fortunate Ppeople- tm
éarth are those whose lives are dorhin-

y:m land tha't-bi's n‘-raer e :.nnd_
_it’s sure to mean more ialary

personal J:mrduh.’im and suffering seem
unworthy ‘of eonslderatien, Ba!ntPaul
whmaanuumlﬂﬂnn mtuhrm;zthe
world into allegiance to his’ Master, was|
& man ‘to be envied, dor his tremendous |’
mwrastmd'awmdarﬂmethruung
and -was, murmer. "ilI'DI"thF a life’s de-
vatlon,
Ih}rmﬂndrmrufenthertamennﬂ
wearlsome? ' Become - Interested in some- |
thingnndhesumthﬂﬂluwnrbhrnm:
utmost effort and devolion. g

Remove all callduses and enlargements

—aesand you- know how glad
they'll be at home.. . .

'l'lll them by Long Diﬂqm:i
==« and let them. hear the
- good news mow. .

. For good news or “emergency, for
visit or an 8.0.8, yon can’t beat Long Dis-
tance as an easy, quick, personal- messen:
ger. You can talk with somebody 100 miles
or so away for as little as 30 cents. See the
list of rates in the front of your directory. ,

lead to a mew type of stedim Jocomotive, |-
hayving lessened wind resistance, smarter
denmdﬂumm :l'mmthn:n.gina

st-aﬂ: as ohsolete.

r'
"“Vitality is the life force which makes-

und_ existing."—Fannle Hurst.

A penny saved is not always a penny
eirned. Sometimes it is two pennies lost.
The merchant who spends nothing on ad-
vertising is practising false economys; his
losses in sg]es far exceed the pennies saved.

— oy [

. The momney EP.F-:I__"'lt. for plate glass win-

dows is not looked on as lost; nor is the
money spent on better interior lighting.

-‘Anything that increases favor, that
adds to sales, that multiplies customers is
very properly regardﬂd as a gnﬂd invest-

- ment. SH -

LY

-

Plnnn‘h:g the Party, which no dﬂuht'

':

Advertising is a good investment -
just as plate glass windows are. - _Advertis-
1ng is the p]atf: glass window the merchant

~can send into every home. . Advertising
$ells more -goods tn* more . . persons than
~shop-windowsdo. " . . .
tf

-+ A Word to the Public
"Dmmumentham‘ammhntadﬂm.l;hmturuu
.in the form-of an advertisement in our columns?- On the

ﬂuntrnry is not your immtlﬂe to respond to hhfﬂendlr over-
tm? o : it

. : 'l
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DR. J. A. McNIVEN

Office and Hﬂldmm—ﬂmu: Bowe

: .Munun I.‘I'.'ld. Elgin Street.

——— il =

DR. E. J. NELSON
= “d E T

Phone No. 22 P. O. Bu::
HAROLD NASH FARMER, M. A

hnhtu-_ Bolicitor, Notary P-hu-.

L]

MILY, STREET - ACTON, ONL
MCJHEY LENT ON HDR-TELEH :
| Hours—0.30 a. m, to- 5.00 p. m.
X Enhu'dm—-m.ﬂﬂ n'nhn‘r.

KENHETH ‘M. LANGD DH

Bl-l'l'lﬂn' Eﬂﬂdlﬂﬂﬂlrlm
Offices:
- Acton

Over T, Beynuak's Cafe

ﬂ-ﬂuutulnn
Maln Street &

| Por Mpnlnhnmtl Phone Acton lll—--

ﬂmmt-nlnﬂ
Office Hours — Acton,
Thurscay. llﬁp.n.mmlﬁ.h:.ﬂ.“rlm-“
tl:u:au:mt.

L DENTAL
——— — —_— T
A. J. BUCHA.HAH, D. D. S.
Dymtal nln:-
Office: In Lelshman m

Hours: llm.mﬂllp.m Evenings
by Appointment

CGas for Extractions

{Closed All Day Wodnesdsy  Phane 148

| P. W. PEAREN, D. D: S, L. D. 8.

Dental Surgeon
Successor to Late Dr. J, M. Bell .
Fhone 19 Mili Btrest, Aoctom

. VETERINARY

DR. A. G. M. BRUYNS
5 ki Veterinary Surgeon
Cills Receive.

Terma

Office: MIll Street—Noxt Wiles® Oafo

ngl_lacm:mh

FRANCIS NUNAN

Bookbhinder

Account books of all kinds made to
order. Periodlcals of every description
carefully bound. Ruling neatly and’
promptly done.

W?nd.hﬂmﬂt:riel: -. - -ﬂ-u-_g]ph, Ont. -
(Over Willlams' Store)

Hu-rﬂnllwiu. rua.ﬂul.ml S50
Bnmiﬁtnﬁﬂ%nnﬁuwmﬂ :

_ + Used Paris
Chains, Heaters, Antii-Freexe, Elo.

“Axelrod Auto Parts

Fhone 850 GUELPH 25 Gordom St

“A. D. SAVAGE

For Over 25 Years Guelph's
Leading Optometrist
EEFAEE BUILDING, GUELFPH .

. Phone 1091W
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TO THOSE WHO ...
- EBEALLY OCARE.

; Hamorles are Sacred |

Whetherldfehmhnmﬂhﬂﬂ:

experience or confined within nar-
TOW limits, there are alwasy: mem-
-ories held sacred beyond the reach
of commonplace things..

To those memories and to the
finer things which they have In-
apired, ome owes full merenu -.nd

~ The bmuumlt cu.utnmnf
" & monmument -— dignified, li-l-'t.'lﬂ.l.'
Eﬂl;lmuzﬁi—ﬂpﬂﬂﬂhnmthhmm-
Chooslng such a ' memorial ‘is
:ﬂ[ﬁt anmd hat inwvolved with
) we respecifully offer
our services in the :

. "MARK EVERY GRAVE®
'Aetun Monument Works

J. NICOL & S8ON -
- rnnm_: 152 -  ACTON ONT.




