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At.hatwﬂthﬂraundmmattha Cen-
tral Ezparimmm Farm have permlitted
cutdcor wintered bees to take a cleansing
dell to and failed to return.
Brilltant
bees out while the air is still too: cool
for prolonged fight. Hive entrances
exposed to ‘the full rays of the gun
should be shaded so as to prevent ex-
cessive aoctivities om . the -part of the
bees. Examine all entrances to see that
they are nhot blocked with ice or snow or
dead bees. A clogged entrance will cause

ENOW

-| suffocation of the colony, especlally if

A mmplete Cﬂokery Arts Cnursc in 12 I.essuns_: s
- dealing with all the F undamentalg of this Important

~ Subject. Thoroughly practical to the beginner as

“well as to the expetienced Cook who is interested
m the newer, better more ecanumlcal methc:ds

PIEPHFE;CI hy < » mww{ M

enuﬂr and hold its uhape under welght

-dwﬂ:mwhmmm.{{ham

proportion of thickening material In

s -pecipes in this lesson and in the Easy-

Way Caks Book).
~ ‘3. The cake must be cold and the

flling cooled, With only slight warmth

——

— flour.

to make spresding essy—if <00 warm, or
if the cake is warm, the filking will soak
Intuﬂultufm Put fillings between
mmumtmmm
whaupmﬂhle

—Srnmpﬂlm:hwmmhnm Bur-
face of cake, then smooth qQuickly to an|.
even layer all-over; if it is & (Qittle stiff,

_&ip your spatula or kmife in hot water.

Pilling layer should be about % - inch
thick: allow. filling to'‘set'”, before put-
ting on upper layer of cake. }

Using two or three times the amount,
these cake fillings may be ussd for filing
ple and tart shells. They msay be topped
with mrlnttle or wh:ippnd cream, when
suitable.

Theae recipes mclu:h cream ﬂ].l.h:g:-
pisin with cooconut and with delicate
fruits: a chocolate cream filling, deMcious
- and~delicate lemon filling and orange
__filling; and the drled-fruit filllings may
be used for temmpting little tarts.

-3 Mix the sugar thoroughly with the
(Mixing & starchy material lke
flour “with as much or more SUgar, S&p-
 arates all the tiny starch grains - and
prevents them from forming lumps. if
" kept in motin while cooking). "
3. Grndusﬂrsurmnqmd—hntmcnld
and stir constantly over hot water while
filling cooks umntil it thlck&ns smoothly.
't stop stirring for one
mioment before that, or lumygs will form;
the time will be shorter it Uiquid is addsd
Twot. k, atirring oceasionally until no
- flavor of flour “1s evidemt.
3. mtmnndnﬂrhut.ﬂmngtntnlt
aslowly. Newver add egg to filling—the
sudden plinge Into  .hot mixture would

'mdtmmthhkwtnleuorﬂmrdla

it", instesd of thickening the mixture
- evenly.

4. Return mixture to double boller and
stir-a few moments untll egg -has thick-
ened, then remove at once from the heat
(over-cooking will curdle the egg).

5. Affer _removing from hsat, stir in
butter; whmfnﬂtmlcnllkalmm or
mmmhmnﬂuﬂnm stir

‘beater. Tse 2 WO
than in plain cream flling.

Fully. I""rﬂl:t:l:tl’:d bv (".unad:an Cﬂpw ghrs

: Eﬂd {he milk in top of & double
boller, mix together the sugar, fiour and
salt ahd stir - in the hot mik alowly,
return to the double boller and stir and

1 oook t111 thdek; then stirring oocasionally.

Beat the egg yolks thoroughly, pour In a
little' hot mixture,  stirring well, then
stir back into double boller; stir and
emt!urumwmmnhunﬂlmthir:b
ens. ﬂml.u.ﬂﬂtlrandnddthﬂmlﬂa.
Cool before using. ~ .
Good for cake, tarts or ple Tillings.
Varintion of Cream FiHling
Coconnt Cream Fillkng—8tir in 3§ cup
shredded coconut, when filling Is cooked.
Good for cake, t.u.ﬂ.ﬁﬂriﬂﬁﬂl]mg
. Chocollale Cream Filling—Cut up . 1
.uquam' chocolate and gput into double
boiler with the cold milk; scald together
then beat till amooth with dowble Dover
more SUgar

Good for cake, tarts or ple fllling.

Fruit nmn;—'rum:nutngmn

mmmm pineapple,

2 tablespoons candled cherries and 2

tablespoons. chopped nuts (pecans or

filberts) . 5 w " |
Lemon Flling

2 tablespoons lémon julce

1 tenspoon: grated lemon rind

14 CtD SUgAr :

4% tablespoons flour

3% cup bolling water

1 egg yolk

1% teaspoon salt :

1 tesspoon butter

Grate lemon rind and a.ddil;hurlm.h

julce, to steep.
wﬂnmmdﬂwmﬂmdnuhla
baller, and stir in -bolling water. Cook,
ﬂirriug:nnstﬂmtlr.unﬁlthlﬂk.thmm-
Pour over beateni egg yolk and salt,
stir rapddly. Return to double boller;
cook and stir a few minutes to thicken
. Remove froan heat, stir in lemon julice
- Good for cake, tarts or ple.

~ Bring orange julce to hullh'.'l.ﬂ pa!nt
‘Mix sugar and flour well and slowly

stlr In the orange juiue EReturn to
double boiler and cook, stirring col-
stantly until thick, then ocasionally until
dome.

Beat egg yolk and salt, and stir the
hot mixture into the egg, then return lo
‘double woller and stir & few moments
: Rammtrumhentnndmdhuttarand
orange rind. Cool L

Good for cake or,tart Alling—for H!.E.E
inm ﬂnur to 8 tablespoons,

" Dried Fruit I-‘l!lin,ru

- These cake fillings also make delicious
fillings for tarts and lattice-top ples.

1. Put dried fruits—opitted dates, 1:*.'hop-
ped figs, raisins or soaked dried apricots
—in double boiler with a l'itle water and
sugar ‘to sweeten. Cook, siirring occasz
fjonally until thick- emough to spread
without running off cake. Remove from
heat and add.wa ' iittle lemon juice to
shampen flavor, (A Httle grated rind
may be stewed with the frult).

Dulest, Figen or ERalsins—1§ pound of
the fruit, chopped, cooked with ¥ tup

.them in at same time. ﬂ“mum’lm 14 cup bolling water and 1 table-

fruits to mixture- before starchy material
"Hke cormstarch or flour has been fully
cooked, the acid has the eflect of thin-

r::tngthumnmrt

6. When partially cool, add flavorings
auch ‘as vanilla and other extracts.

EXAMPLES OF CUSTARD-TYFE
FILLINGS

spoon lemon juice, uqtll thick.
Apricnt—ﬂl:mk i pound well-washed
dried apricots in 1 cup warm waler over
night. Next morning, add %, eup
sugar: . cock until "very tendef. Preis
through sleve. If too thin, cook and
stir N thickened May be used as fill-

if topped with aweetened whipped cream
flavored with a few drops almond extraciy
Or pipe whipped cream nrnund as &
border on apricots,

thick’ jam, " jelly or conserve makes &
good flling. Mnummm—

| nut, may be added,

" Note—In Leason 12, there will be a
whlmﬂdmmlmﬂthmhﬂnnh

ing, also over top of cake—wvery luscious |

Jﬂ;l-m.mm Anj"

' .
better t.hn.n whippurl cream alome—the

“yanilla Charlotte”.- Any of the Char-

‘lotte or Bavarian Creams make delicious |

cake—fillings, partim.ﬂﬂ.rh' for delicate
caken_ Eprnadﬂmncmmld:akajm
after. folding in the whipped cream, and |
let stand until irm before ;u';t.tn..g wper
Iage:nfcatﬂmit

Fulhnﬂ:ﬂiﬁijwmmmg
1 cup heavy cream -
14 cup frult sugar
. 1 egg 'white -

.. 15 teaspoon vanilla .

- Beat cream stiff, add sugar and stiffly
beaten egg white. Flavor with vanilla
arﬂthﬂ_'e::trnct.

swvm
1, Add 34 cmmmenimgrh
cupchu-ppedda.tﬁ.ﬂgnnrmmimma
mixture, "

3. Add thin alivers of candled ginger
with fruits.

3. Add 1 cup well-drained canned
ammmrusph&rrfeatu whipped
cream filling.

4. Add mashed peach or apricot pulp,

and use almond extract instead <f van-
fila. o ! '

(Note—With the fresh fruits, increase
sugartu}-‘;dm}

Uncoolked Hﬁinm—lﬁl]ln:
3 egg whites
% cup fine sugar -
4 tablespoons shredded candled- eitron
4 tablespoons chopped rn;lui.u.s :
1y pound chopped figs
14 -cup chopped almonds -
Beat whites to a stiff froth, then beat

in sugar gmdua.‘.lr Fhld in frult and
nuts.

T-th
is made. -
l..-dr_ﬂnltunum Filling
Boiled king ar.7 minute icing should
be made iIn double quantity for Lady
Baltimore Cake. To half of ths lcing
add 3% ocup chopped ralsins, % cup
chopped cherrles. and 14 cup <hopped
nuts (pecans, walnuts, almomds or
Brazll nuts). Spread this filling between
the layers of any good light cake, unr,L_

COVET wit.h the plain frosting. ;

FROSTINGS

Prostings belong to two maln groups
—those which are c<ooked and those
which are not cooked. :

‘1, Coocked Frostings—(a) The so-
called Bolled Frosting — a sugar and
water syrup poured and beaten Into
stifily beaten egg whites; the "White
Mountain Frosting. (the same but with
a larger proportion of egg white); and
the Seven Minute Frosting, for which
all ingredients .are put together in the
double boller, and cooked under constant
) The creamy, fudge-lkke mixtures
—any oI the d¢andy recipes like maple
cream, fudge, divinity fudge, kept a little
softer so that will spread..

37 Uncooked
. Note—Always roll lumps out ﬂt lcing
sugar and sift it,

{a) Plain Confectioner's Icing—liguid
icing sugar and flavoring.. .

_ (b) Butter Icing—well creamed butter
liqu!d iclng sugar and flavoring.

; (e) Ornamental :E‘ruutmg —_— mheu.tren
egg white, icing sugar, lemon julce beat-
en together until stiff.

- ahould h-e'l.lﬁed the day- it

(d) Egg Yqlk Base—with 11:1:13 sugar [
ete.,

and fruait ju.'lm pulp, chomla.tﬁ
ed.
(@) Almond Icing — prepamd almaornd
lr:lng can be bought In tina and If nec-
SRIATY, ﬂul'l;maq:l: with a 1ittle egg white

or yolk. 'Real aimand paste can be mixed
ts of lcing sugar (put’

with equal
through I hupper together) and
blended with well-beaten egg yoiks Tor
a ye fcing, ‘or with silffly-beaien
‘whites for a white lclng, to glve required
consisiency. (Ornamental Frosiing Is
used over the almpnd puutt}

H‘-nllu! Frosting '
1 cup granulated sugar

% te aalt
:tnmmam hhtm#mm
Lm‘:mﬂ.ﬂtu' .

35 cup bolling 'water-

- u:mﬂnmﬁ(wuﬂurmrmm:}.

Two egg whites make & fluffier icing.
Put the sugar, ssit, bolling water and

{Utl:ltmm on M EI:I'.]
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A

the -weather 15 warm enough for bees
to fly. If package bheees or new equip-
ment are desired, ordey at once In order
to "avold costly deln.]m later.

A - little extra ¢are at farrowing will
often save & greater percentige of the
iitter. Include some bran in the meal
ratlon to prevent a feverish conditlon.
A—-week - or ten days before lurrowing,
place the sow in a farrowing pen {hat
is dry, clean and ffree from -draughts
Bed the pen” with short straw. Eeop a
watchful ‘'eye on the sow at farrowing
but do not disturb or assist her unkess
absolutely necessary. Provide a warm
bran slop for the mw a few hours a.Iter
Iarmwing i :

Roduaoing Fﬂtn I'nwu' l::uuh

Farm_power costs may be reduced by
making needed repalrs and adjustments
an tractors, by using proper hitches and
operating with an optimum -load: Xorse
labor costs may be reduced by having
harness and implements in perfect ad-
Just.ment._, by using mostly 5"'!‘.]1.11].!.‘ humea
ralsed on the dfarm.

_ The, cost of gmwtngncmpiame
same whether good or poor seed is used,
s0 why sawve a few cents on the seed

'matﬂ.nﬂlﬂﬁadnuamnpthe:ﬂnﬂmp?

Pralses this Asthma Remedy. A
grateful user of Dr. J. D. Kelgg's
Asthma Remedy finds it the only rem-
edy that will give rellef, though - for
thirteen years he had sought other help.
Years of necdless suffering may be pre-
vented by using “this wonderful remedy
at the first warning of trouble. Its use
is simple, its cost Is slight, and it can ha
purchased “almost anywhere,

e

MICKEY MOUSE AND CLARABELLE

Mickey Mouse, that lovable scamp who
has been performing impossible feats In
the “funnies" and on the screen for years

“reel life” and help the farmer.

Mickey got the fictitlous Clarabelle out
of many & scrape. Now his job 5 to
please several million ﬂmmbenm — or
whatever Jfarmers and dair:mm “eall
thelir favorite cows. _

Ye se¢; children are great milkk con-
spmers up to the age of five. This Is
very pleasing to the farmer—for fluid
milk i5 a -profitable product to dispose
of. .
wBut after five, children crave the bev-

‘emgea'uaedhjr thelr adults, and so far

they have rather ignored the slgan
“Drink More Milk"” As a result, the
demand for fluld milk has been decrems-
ing conslderably of late. There are not
enough young children to drink all the
milk, and their older brother'and Hiﬁtﬂrﬁ
just don't -seem - to co-operate.

That's why the famous Mickey ouse, |
“hiE gir]l friend Minnie, Pluto the Hog and
Clarabelle the cow, have been organized
into the most amaging Farmer's FRellef
Corps ever toncelved.

Mickey Is publishing a magazine which
1s how being distributed in many sections
of the country through national dadry
companies. No advertising appears in
it. -but the magazine s filled with ple-
tures, stories and puzzles. There's a smlile
on every page of It and Mickey advises
the chiliren to drink milk—and because
the chﬂdrmhlnwlﬂch:ermdiumhim
they are following his advice. ;

" Now be surprised! Mickey magazine
h.aa over half a million circulation al-
ready—and 1s still growing. Unduoubt-
'edly there are several times that many
readers, for children cluster in groups
when one s  fortunate enough to get =a
new issue.

Mickey Mouse really is leading the
children to a happy, healthful Milkiand

ol the Pled Piper.

ARISTVOCREACY OF LABOR

A bricklayer sald to a foreman on
a new job: “I'd like to work here, bul
I can't find.a place to park my car”

The foreman replied: "I guess you

won't do. This ianlﬂghcla.m!lnhnnd
we want only bricklayérs 'who have
chauffeurs.”

Bladder Weakness -
~ Troublesome Nights -
Swiftly R_eheved

m;h-mmnmmﬁ-

filght. In doing a0, however, thousands

is apt to entice thz

PEHH“"]IEMHW o

has declded to .add “real life" to his|

—revers'ng condition in the olden: d.n.j'u_

hﬂhryutththummmht‘hnﬂnﬂd

alits to shut cut the glare of the sun on
ioca and snowW, ummmmmmd
?mmtath.ﬁlmslm mclm
of the Eskimos.
mmmmmmmmn-
ing the find at Point Barrow, Alaska,
said the discovery of the goggles and
other enclent relics “literally turns up-
side down'” old {eas of man's past in
the Far MNorth. .The Institution sald
Eskimos far more civilized than ANY
knmmmndemumummﬁﬂmmlu
which are mmanﬂaawhenthﬂrﬂnrt
were . carved by prehistoric ‘mlun.lst;s"
cn the shores of the Arctic Seal.
Thﬁdlmurylumfaiﬂam-ﬁwﬂh
connectlon between the old “ivory clv-
ilizatlon"” .and more recent Eskimos,
uhmlﬂm: that these people developed In
reverse fashion froin most cther aces,
They cametnnm&rmnmmmth
a high degree of culture, but instead of
continuing to impruw they have gone
“down hill”* ever since,' according tu the
Emithnmtmmmm

Ly s =

NO PROOF OF POFPULARITY

The people who laugh with you when
they alm for never -are to be found
do not feel for you. such unreserved ad-
miration as you, perhaps, suppose. They
may admire your <leverness, your sting-
Ing wit, your abllity to make ridiculous
but even while they laugh with ypu they
are putting up 4 screen between you and
thelr real selves. Instinctively they feel
that you are not to be trusted, that they
must be om their guard against you.

You young people whose witticlsms are
received with Iﬁua'hter are very: apt to
thinlk ﬂumlvas popular. Very posshbly
the oppostte is irue. The people whose
wit has a barb that rankles, who raise a
laugh my making some one ridiculous,|on
fare often treated withra consideration
which has its root in fear rather than
respect,” and are disllked even when
they are applauded.

|
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GENERAL

The gogles of ivory with narrow eye|

Chevrolet,
Buick in Georgetown and surrounding territory.
organization also has selling rights in Acton-and Milton.

make Chevrolet,
Buick value leaders in their respective pric

e

mr.a B‘!‘ mnm MONEY

-'I—l-ll—il

mmmmpmmmhu-

m:.mhwd’nmlrumﬂnh_
American’s personal staff. He—or the—|

hhhudtn-wﬂwnﬂhbﬂl?'um .
mhprnctmbmn when & promin-

Entmmntuwmhd-huhtramﬂu-
l:nnwthumah&mﬁednnd having a|.

certaln amount of Jimowledge about
horseflesh, knew that it was worth about
$125. The horse dealer, rememilidfing
tllltrhﬂhnﬂﬁﬂﬂbtﬂﬂ?t'ﬂMﬂm-
wuﬂdnntmﬂwiththehmfmm
than $1%75.

A :awdanmerhnmminomﬂu.

man for $120. The latier promptly took
it to the film star, who now finds it worth
wihile to pay thé man $10 a week to buy
bis gocods Jor him.

Other celebrities have followed his ex- |

ample. Now they shop without buying.
Ma.l::lngtmn‘sufthqm‘ , they mentally
note what they want, go homs emply-
handed, describe their requirememis to
thelr professional ﬂmﬂm‘u, and send
themhaﬂttuthﬂﬂﬂlﬁﬁtﬂmkﬂthapur-
::.ha.acai,

-
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FOLISHING UF YOUR JOB

Tle proverb says that all is‘not gold
that glitters. In fact one of the shinlest

most sparkling things that ever atiracts

a. person's attention is another™s Job.
The stenographer wishes she were a

school-teacher, with every Saturday to.

herself and twelve weeks' vacatiom each
VEAr, The school-teacher thinks how
delightful it would be to have a talent
for music and earn 'a lving that WaY.
Other people’s jobs are so glittering that
the mhﬂernmrmnmthadaﬂ side
nor the dingy sidﬂ

Changing volr job for your neighbor's
is likely to be a wvery disappointing ex-
perfience, You wil make no mbtake,
however, If you try to polish up your job
until that, too, begins to glitter. Put =
little sentiment into it. Cultivate a semse
u!prid.ﬁ in making a success of it. L.ook

on it as a stepping-stone to something
belter. A very commaonplace job, subject
to this sort of polishing,: will glitter in

2 WAy thntwiﬂahamathﬂhﬂﬂhte:h'

gold i:-.'-we ever m.tntq:-d

GEORGETOWN

dealers ?of

NTIAC

-

IN

ANI} FGR

Motorists are gordially invited to visit the showrooms of
the new dealer, and to take advantage of. the éxtensive
service facilities offered at the Georgetown preiﬁi&'ﬂs o P,
range, during your call, to enjoy a “Floating Ride” in a
General Motors car equipped with Knee-Action Wheels.
This is just one of the revolutionary advancements which
Pontiac and Mi:'.[..aughlm,-"
e classes.

Oldsmobile,

/

MOTORS

of GANADA Lmutﬁi

TR i 1 .
o Tas dpm o e e
A, .41-." s 1?-: : ' =

Stopuuﬂntnthu
SUNSHINE

_Hnwmnrﬂlrl uf]rnurhfum
lost. in feeling mnder par? How
' many hours which might be bright
are dull and dispirited? - .

Half-hearted days are frequently
doo to common’ constipation. It
clouds your waking hours, takes
the sunshine ont of Hving., Yet is
can be overcome so_easily by est-
ing a delicioms cereal.

Laboratory gsts show Kellogg's
Axry.Braw provides “bulk™ and vi-
tamin B to aid elimination. ALr-
Baax is also a fime source of. iron.

The “bulk”™ in Are-Brawn is much
like that in leafy vegetables. Im't
this “cereal way™ pleasanter than
risking patent medicines?

Two -tablespoonfuls daily sre
nmallr sufficient. With each meal,
in chronic cases. If not relieved
this way, see your doetor.

Suru Arr-Baaw
#s a cereal or use
in muffins, breads,
::-hmelaln, l.':]tm In

e red-and-green
package. !:f all
grocers. Made
‘by Kellogg in
London, Ontario.

—

" "NOT ALL AT ONCE

Pirst Actreas: “Yes when I came out
the aundience simply aat there open
mouthed.” = 3 .

Second Actress: “Oh, nonsense, They
never yawn sll at once.” '

Announcing

.the ap_pOintilient of

C'HE VROLET
‘OLDSMOBILE

McLAUGHLIN BUICK

GEORGETOWN
ACTON and ”‘MILTON

eneral Motors Products of Canada, Limited is pleased
to annouce that Daymond Bros. will now represemnt
Oldsmobile, Pontiac and M¢ELaughlin-

This

erobucrs i




