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THE THEEE R'S

Reading, 'riting, ‘rithmetic!
the achool bell, ring!

Little feet must hasten quick;
Ring lke . anythingl

Mountaln, seashore, ocean, paln,
Echo all at once. !
May the school flag never fly

Over a little duncel’
- ; L_ J. Brldgmai.
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Hints

Menu

r—yrafiar———-
N

Recipes -for New and Nowvel
Dishes; Household Ideas and
*  Buggpeilons -

-

.  ADD ICE- CREAM TQ_ICED
..y, “CHOCOLATE FOR GALA "HOT DAY
] " BEVERAGE .
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~ You can please almost every taste ji'm:'_
hot weather beverages with lced coffee or

jced chocolate. Made rich and creamy’
with a foundation of sweetened condens-
et milk they are specially tempting, And
they are a special comfort to the house-

wife when unexpected guests arrive.

" Elther onelmay be turned Into & very
gala _bevernge by the additlon of a gen-
erous tablespoon of ice cream—coflee,

————Iintp-measuring cup; add enough orange

chocolate or vanilia in the”iced coffee.
Elther drink should be well chilled before
gerving. Chopped Ice dr ice cubes may
be added to the glasses when serving to
maintain the chilled temperature and to
providéd-that most cooling of sounds—the
clink of lce against glass. An opened can
sweetened condensed milk keeps at least
2 weeks in the ice box. d

ICED COFFEE -

1 quart hot stromg:black coffee

% cup swesteried condensed milk
“Blend ‘sweetenéd condensed milkk and
ot coffee thoroughly. Chill thoroughly

 Serves 8, with' ice in glasses.
ICED CHOCOLATE

. 2 squares unsweetened chocolate
1% cups sweetened condensed milk
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Our kitchen back home was the friend-
lest place

" 6 cups bolling water
« Pew grains salt
Melt chocolate in double boller, Add
sweetened condensed milk and bolling
water g=adusally. Then add salt,. Chill

" thoroughly. Serves mine, ™

. ORANGE NUT BISCUITS
(Makes 18 medium slzed biscults)

2 cups sifted Sour
4 teaspoons bakimg powder
1 teaspoon salt
4 cup sugar
3 cup shortening
¥ cup finely chopped nuts
-1 egg
Orange juice
1 tablespoon .orange marmasalade
Sift dry ingredients together. Cut in
shortening. ~Add nuts. Beat egg; pour

julce to make 24 cup. Combine with dry
ingredlents and add marmalade. Enead

a few scconds on slightly floured board. |

Cut and bake 1.'1 hot oven (25 d.'E'-ETEEE F.)
for 10 to 15 minutes,
+Note: A little more orange julce will
be needed with some flours to make the
dough soft. '

FLAVOROUS - MEAT DLSHES

 There are tricks in all trades—particu-
larly in cooking. One woman can serve
fish or meat that falrly melts in the
mouth. Another, with just as much
effort, prepares o dish that is—well, "or-
dinary" 1s as far as one can go. A touch
of sugar improves many a meat dish by
accentuating the flavor, without actually

- sweetening thefood. Try these recipes
and you will quickly note the *“differ-
ence."

e
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“BAKED HAM-——

slice raw ham 1 inch thick
tablespoon flour
tablespoons brown sugar -
teaspoon mixed mustard
Milk .

Mix together the sugar, flour. and mus-
tard. Rub well Into both sides of the
ham., Lay in o shallow baking dish. Pour
in enough milk t6" cover the ham., Bake
In a moderate oven for thirty minutes
or until ham is tender and thoroughly
cooked. Xdd more milk durlng the cook-
Ing i necded.

BEEF TEXAS ST&’LE:

Cut cold roast beef In thin uniform !
slices and reheat In a sauce made as fol-
lows:

1 E-nlﬂn 1

1 tablespoon butter

2 greery peppers

1 cup canned tomatoes .

1 tablespoon Wnﬂr:{':st.ﬂrahire sauce

“3 drops tobasco :

1 teaspoon sugar

Salt and pepper

Slice onlon and fry in butter untll soft
and yellow. Add finely chopped pepper
and tomatoes, Simmer until thick. Add
seasoning= and meat. Cook until meat
+!|a hot. j Serve garnished with sr:mll tr%—
angles of thin buttered toast.

Beady-made Medicine.—You need no
physiclan for ordinary ills when you have
at hand a bottle of Dr. Thomas® Eclectrie
Oll. For coughs, colds, sore throat,.
bronchlal troubles, it Is Invaluable: for
scalds, burns, brulses, spralns it is un-
surpasskd; while for cuts, sores and the

-- ke I}t is an' inquestionable healer. It
needs no testimonlal other than the use,
and that will satisfy anyone-sms to Its
‘effectiveness,

/. RATHER CONFUSING
“How you gettln’ on wid yousah ‘rith-
tho, Loa?™

e, T done learned to add up ‘db

LAwalts us from one who has

That ever a body could find}
YWhy, g*ﬂ:n the stove had a smile on its
Tace, .
And even the kettle looked kind.
The mﬂi:le-k jar stood In the handlest
nookl I
Thﬂéllgur was scrubbed white. I de-
4 Ie,
No kitchen had ever so frlendly a Jook,
ut—that was when Mother was there,

Our .decorway back home wore
ita head,

And, oh, how those roses did blooml
They nodded a welcome to strangers,
and said,
“Come In, folks! ‘There's plenty of

rooml" -
The p?th:va.g was worn by our rollicking
eel;
The dcor had a beckoning " air,
No house was so friendly, no roses so
_Bui—that was when Mother-was there,

a vioe on

Back home. Was there ever so friendly
& place - :

As that one? It held us all fast,

Bound close by the' love in ‘one welcom-

ing face—

A love that belongs to the past.

The past? No, .the presentl! That wel-
. coming door

Stands open—and comforting care

Journeyed

-

before,
.To make it a Hg

me for us—there!

Natlve Son has very kindly accepted
my Intimation that further articles
would be welcomed regarding the old
school and it s my plensure to haye
for_thls column again this week another
letter, which I pass on to my followers:|

Acton, August 20th, 1934
Old Man of the Clock Tower,

ce Editor Free Press Ll
Dear Sir:

Complying with your wish for further
data from the old records mentioned in
previous letter, allow me to offer a list
of names of 'those persons named a3
residing in this district, No. 12, Esques-
ing, in the year 1849, The amount to
‘be collected for school purposes was
£15, 14s, 1d, in varying amounts from
6d to 15=.and 8d. RBeginning with .the
fiist concession, we have Willlam Chris-
tle, Thomas Moore, William Brown.

and Dan McLachlln. The second con-
cesslon, William Elliott, Grorge Elliott,
Isaac Stoufler, Michael Farmer, Simeon
Anderson, Henry Sayers, James Wnttcr&.

Thomas Perryman, James McClenighan,
John Holgate, Thomas Overton, Alex,
Grant, John Simmerman, Stafford Sim-
merman, Asa Hall, Ollver Lasby, James
Hamliton,, John Cummings, J. Worden
and Bro., Isaac Coon, Stephen Coon;
third concession, John Burns, John Ekin,
John Spencer, John McDonald, Thomas
Burns, Jr., Malcolm Kennedy, Samucl
Smith, Matthew Swan. Mrs. Ruth Adams,
George Morley, Ezra Adams, Rufus
Adams, Charles Sheldrake, John Holt;
Thomas Ebbage, John Thompson, James
Cameron, Abraham Matthews, James
Rutherford, Archibald Currle, " Thomas
Davidson, Jacob Snyder, Stéphnn
Masales; fourth concession, John Scott,
Willlam Shanks,, Alex. Mann, John
Mann, Jr., Thomas Prico~Rev. H. Denny,
John Glbbins, cis Dempsey, "Jacob
Swackhammmer, .John Swackharnmer.
There appedrs to have been some
omissfons, becausc the names of Alex.
Brgwn and the Lawsons are not given.
'IPE names Included in the second and
t.hl.rﬁl- m?nminna are those partly lving
on what'is now Main~ Street, Acton, and
cajll to mind some of the really old
bulldings, mostly situated on the higher
ground along that ro Many of these

history of Acton. The Trustees for the
aschool in this year were: Jacoh Snyder,
lot 32, third concesslon: Thomas Moore,
lot 30, first concesslon ; - Lachlan: McDon-
ald, lot 25, third concession; quite well

Year .was John Dewar, and the Aslary

oughts, put de figgexrs booder me.”

Foe® '
- n 1

| was' £65, and H therefors appears that

E

Duncan Kennedy, and Dunean Kennedy, |
-Jr., William Lelshman, George Whalters,

B. and E. Nicklin, BeEj'nmln Thurtell, |-

names are closely related in the real|

scatteréd locations. The teacher for that

about £ 50 represented the Government
grant, In the llst of names of the thil- ]
dren, I-do nof recognize your famlly
name, but I think Marys mother's is
among them. _ 2 s
“The recognized business people of
those days include John Holt, James Me-
s Lenaghan, B. and E. Nicklin, Simeon
vAnderson, Jolin - Molgate and Alex.
Grant. _ .
Rev. Hiram Denny and Rev, Zeénas
Adams, who dled a few years previous
to thls, represented clergy, but travelled
over & widp area, and rarely had a
church bullding for their meetings.
With these remarks [ close, and "if
you ‘and Mary will call some day, I will
be glad to show wou around the old
antique spots In this old townsite, Good-
bye.

-
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" In the same ‘WI'@Fi that many other
items come to my 'a tlon, & copy of]
“Canada Lumberman” was handed me;

opened at a certaln page. It proved
interesting and I pass it on.

CENTURY OLD FRAME HOUSE HAS

HISTORY

W. U. Edwards & Co., Ltd., Ottawa,
have been running in the columns of the

“Ganada Lumberman” a tlmely and In-|

structlve serles of advertlserments on
homes built of Canadlan white pine
(Pinus Strobus) over. a century

which are still In good condition, In

- the July 15th editlon there appeared, |

tarough the courtesy of the White Pine
Bureau, an . illustration of the Adams
homestend: at Acton, Ontario, In the
Township of Esquesing, which, in the
Indian language means “The Land of
the Tall Pines.",. Telbier

The home 1s still in perfect comdition,
Although constructed away back in’1830.
J. B. Mackenzle, ex-Mayor of George-
town, and former Presldent of «the On-
tarlo Retall Lumber Dealers® Associa-
tion, in a letter addressed to W. C.
Edwards & <Co., states that he (Mr.
Mackengle) 1s the owner of this build-
ing, which i3 now occupled by the fore-
man of the Mackenzie lumber and coal
yard at Acton. The lumber yard proper,
says Mr, Mackenzie, is part of the Adams
estate, The hall inch lap siding is in
wonderfully good shape, and Adr. Mac-
kenele adds that the window shown in
the Gothic front 15 a graceful plece of
carpentry work and one of the best ex-
amples in the district.

Continuing, Mr, Mackenzle says:

“This house is counted as belng the
first drame one erected in Acton . and
was bullt by Zenas Adams, who was a
carpenter, and also a preacher. ‘The
dwelling was the headquarters for the
early Methodists of the surrounding
distriet. The Adams family weré the
jounders of Acton and for a number of
years one of the sisters kept a boarding
scthool for pupils in the domicile.
“““When T bought the property in 190G
it was much to large for & one Tamily
house and had been used for two
famllies for & number of years without
being properly separated. - I  removed
the front entrance, which was very fine
and ornamental, and made the house
into .a two-family one of six rooms-on,
euch side, and it has been occupléd as
such ever since, ’

‘““The siding on the north and west
sides and the window frames are as they
were put there by the original earpenter,
Zenas Adams, 100 years ago. The or-
numental window in the Gothic is ex-
actly the same, with mouldings and
carvings as when bullt. A daughter of
Mr. Adams, who was approaching the
century mark, some years ago told me |
that this front window lighted an up-
stalr room, which they called the
“FProphet's Chamber,” as 1t was thelr
father's study, and also was used to ac-
commodate travelllng-preachers.™

You see, T have several friends who
are truly helpful to me and I always

wd

ago, |- -

like to show my friends how I appreci-

National Exhibition
is the rendezvous of
charflpions, amateur and pro-

contests on land and water.
see. Sculling race for world
championship, three miles, p

International power boat rac-
ing, Sept.4,5, 6... Ninth

Colonel F. H. Deacon,
President. .

- . H

ate thelr heipfulngss. X hope you enjoy
thelr articles as much as I did '
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. “LASTCALL: FOR PICNIC”

Hints for Labor Day Delicacles
: By Betty Barclay

Two things are necessary tg  make
Labor Day  perfect—a parade- In the
morning n.ri} a plenle in the afterncon.
If you don’t belleve me, ask the' kiddies

—and-kiddies never prevaricate, )
In order_to_enjoy both, without flurry
and - fuss, prepare some of the followlng
gpodles the day before (make the jam
a week shead of tlme). Add them to
your usual plenle dishes, and you’ll have
_i!é-_plt:nic that s a plenle, with jelly, jam,
cake and. beverage that are as good as
they are unusual.

CHOCOLATE NUT LOAF
' . (5 egEs)

214 cups sifted cake flour
131 teaspoon salt
1 teaspoon sodao
# 1 cup butter pr other shortening
= cups, sugar
5 eges. well beaten
1 cup walnut meats, coarsely ‘broken
3 squares unsweetened chocolate,
melted | '
1 cup sour milk or buttermilk
2 teaspoons vanilia

Sift flour once, measure,-add salt and
soda, and sift together three times. Cream
butter thoroughly, add sugar gradually
and cream together untll light and flufly.
Add egps and beat well. Add nuts and
chocolate and blend. Add flour, alternate-
ly with mlk, a small anrount at a time,

beating after each addition untll smooth, |

Add vanilla. Eake in greased loaf pan,
12x8x3 inches, In slow oven (325 degrees
F.) 1 hour, or until done. Serve plain,
or spread Chocolate Wonder Frosting on

Ste;: out inin’ the
SUNSHINE

How many days of .your lifa are
lost—in - feeling *under par?- How
mafy bomrs which might be bright
are dull and dispirited?

Half-hearted daye are frequently
due to' common constipation. It
clonds your waking-hours, takes
the sunshine omt of living. Yet it
can be overcome iq easily by eat-
ing a delicious cereal.

Laboratory tests show Kellogg's
Art-Brarw provides “bulk” and wvi-
tamin B to sid elimination. Arr-
Bean is also a fine source of iron.

‘The “bulk™ in ArL-Bran is much
like that in leafy vegetables. Isn"t
this “cereal way” pleasanter than
risking patent medicines?

Two tablespoonfuls daily are
“wsually sufficient. With each meal,
in chronic cases. If not relioved
this way, seo your doctor.

Serve AvL-Boan
as a cereal or use
in muffins, breads,
omelets, ete, In
the réd-and-green .
pockage. At all
grocers. Made
i by Kellogg in

. London, Ontario.

fessional. Famous athletés repre

senting many mnations compete for

medals and money prizes in keen athletic
Here’s what youw'll
's professional

reli

heats Aug. 24; finals, Aug. 31

minary

[o—

3 ounces (1 package) .cream cheeso |
.3 to 4 tablespoons millk 5
2 cups’ sHied  confectloner's sugar "
2 squares unswectened chocolate, melts
ed - ; o O
Dash of salt : o
- Solten' cream cheese with mils. Add
sugar, one cup at a tlme, blending after
cach addition. Add chocolate and salt
and beat until smooth. Makes enough
frosting to -cover tops of two 9-inch
layers, or top and sldea of 8x8x2-inch
cake, or about 2 dozen cup cakes. (This

kept In refrigerator several days before

using.)

GINGER PEAR JAM
(Using crystallized ginger)

4 cups (2 lbs.) prepared fruit
“ to 1 cup diced crysiallized ginger
T% cups (3% Ibs.) sugar

'l bottle fruit pectin _

To prepare:frult, peel, core, and erush
completely or grind about 3 pounds’ fully
ripe pears. Dioe sobout 3% pound erys-
talllzed ginger, .

Mensure sugar and prepared fruit,
tightly packed, Into large kettle, .Add
ginger, mix well, and bring to a full roll-
Ing boll over hottest fire. Stir constant-
Iy befere and while boiling. Bofl hard 1
minute, Remove from fire and stir in
bottled fruit pectin. Then stir and skim
by turns for just 5 minutes to cool slight-
ly. to prevent floating fruit. Pour quick-
ly., Paraffin hot jam at once. - Makes

frosting, when tightly covered, may b

(SIEuid

about 11 glases, .
take a week to

each). . This product may
reach @ “usable set. iz
' CONCORD GRAPE JELLY
"4 cups (2 1b5.) julce
T cups (31 Ibs) sugar
¥ boltle fruit pectin

P
Il

fully ripe grapes and crush thoroughly.
Add 1 cup water, bring to a boll, cover,
and simmer 10 minutes. Place frult-in
jelly .cloth or bag and squeéze out juice:
| (Il Malagas or other tight-skinned i;mpﬂs
are used, the julce of 1 lemon should be
added to prepared julce)

Measure sugar and juice Into Ilarge
saucepan and mix. Bring to a boll over
hottest fire and at once add .boitled fruit
pectin, stirring constantly. . Then bring
te & full rolling boll and -boil - hard 34
minute, Remove from fire, skim, pour
qulckly. Paraffin hot jelly #ﬂt once.
Makes, about 11 glasses (6 fluid oynces
Em}' L1 i 2

ICED MOCHA CHOCOLATE

1 package arrowroot chocolate pudding
4 cups milk
4 cups strong dated coffee

Few grains salt )

6 .tablespoons sugar .

Mlx chocolate arrowroot pudding with
milk: and bring to a boll. Add coffee,
salt and sufar. Stir well and chill, Serve
with cracked 14;:'&.’ and if desired, with &
spoonful of whipped cream. Makes 6
large glasses, z

-~

ounces {-

To prepare julce; stem about 3 pounds|

-Business Directory
MEDICAL _
- ‘DR. J. A. McNIVEN

Officé and Resldence—Cormer ™ Bower
Avenue; and Elgin rEt.ran:.. 1

=

DR. E. J]. NELSON
Physician and Surgeon
Electro Therapy - Phome 88

—
——

" LEGAL by,

Phone No. 22 . B, O. ﬁu: 335
HARQLD NASH FARMER, M-A,

Barrister, Solicilor, Notary Publie,
Cooveyancer, Eflo. .-

MILL STREET ACTON, ONT.
MONEY LENT ON MORTGAGES
Hours—9.30 a. m. to 500 p. m.
© Saturdays—12.00 oclock -

.KENNETH M. LANGDON
‘Barrister, Solicilor, Notary Publis
Offices: o
Acton '

_ Georgetown
Over T. Seynuck’s Cafe Maln Street A
For Appointments Phone Acton 65—or — =
; Georgetown 88

Office Hours — Acton, Tuesday and
Thursday, 1.15 p. m. to 4.30 P. m. Even-
ings on request. )

SNOW BIRD
‘Cmpress’
BRINGS NEW EASE

Yes . . . self heating

s « « think what a won-
derful help THAT is!
But self-heating is only one
of the many features mak-
ing the Snow-Bird Empress
the finest washer—and the
easiest to operate.

minutes it will make the
snowy white.

Let us give you free washing
with the nonderful ““Snow-Bird™

2

ey

ACTON,

=

27 to 31
track meet Sept.

we will make it easy for you to onn

PHONE OR CALL

e featuring $6000 Futurities, Sept, 4,
" 5,6and 7 ... Archery tournament, Aug.

1.. Rowing, sculling and canoeing

.'-];L-; multiple Vane Gyrator washes the daintiest fabrics by
the action of warm soapy water—no friction! In 5 to 7

grimiest tubful of clothes

It’s a beauty too—smart and vibratioh-free as a stream-fined
¢ar. Comes in two_color tDn;Eﬁ, with shining porcelain tub

* and nickel fittings. Electric pump saves lifting water. Safety
wringer has Air-Soft rolls, easy on buttons.

FREE WASHING OFFER FOR ONE WEEK

in your own home for one week
Ewmpress. If you like the washer

-

&

F. MOONEY

ONTARIO

world's champion-

ship Marathon swims,

_ men’s Aug. 29, women's
Aug, 30 .... Harness races

-+- Canada® oldest and largest

regatta; yacht and dinghy racing, and other
spectacular sports events, There’s some-
thggl_:gg_ to interest every

sports
enthusiast. This is the big
year at your Exhibition.

TORONTO

AUG.24-TO-SEPT.8

.| Fhone 20

Frederick

DENTAL

e |

A. ]. BUCHANAN, D. D. S.
Dental Surgeon
Office: In Lelshman Block

Hours: § a. m. until 6 p. m - Evenings
by Appointment
Gas for Extractions
Closed All Day .Wedne.adn,y Phone 1448

5"

P. W. PEAREN, D: D. S, L. D.
Dental Sargeomn

to Late Dr. J. M. Bell

Mill Street. Acton

—

p—
Suoccessor

VETERINARY

DR. A. G. M. BRUYNS

Veterinary Sorgeon
All Calls Recelve Prompt Attention
Terms Reasonable '

FHONE 135 ACTON, ONTARIO
Office: Ml Street—Next Wiles' Cafes

B

=

DR. THOS. KAIN
Graduate Veterinary for. 27 Years
(Successor to Late Dr. H. A. Coxe)

Night Phone 66 Day Phone 7
Office: Same Quarters as late Dr. Caxs

E. N. HARROP, B. V. Sc,
wFhone—Day or Night—83
Resldence—Bower ‘Avenue, Acton

All Calls Promptly Answered — Rates
Reasonahble

' HB!ISEELL;HE{;UE
FRANCIS NUNAN_ e o

Bookbinder '

Account books of all kinds made to
orcder. Perlodleals of every description
carefully bound. Buling neatly and
promptly done. =

Wyndham Street

Gueiph, Omt.

'.“

A Tribute of
Thoughtful

Respect

Things that are fine and wortn-
while and inspiring deserve con-
tinuous unbroken respect, Time
should not be allowed to wipe
them out.

A great Love and an understand-
Ing companionship is one'of those
fine worth-while things.

And when untimely death wriles
o final chapter. the memory of nll
those Inspirlng contracts M cer-
talnly worthy of tribute—and of
perpetuation,

That's why thoughtful people
crect & memorial. “It is a tribute
of thoughtful respect.” :

You, willl be under 'no obligation
to make inquiry at our office on
memorial designs and construotion,

ul

"MARK EVERY GRAVE"

Acton Monument Works
' 1 NICOL & BON
‘PHONE 152 ACTON ONT.

_-

'GENERAL
 INSURANCE
Life j.ml::: --Heall:;u.:-u.ld

Accident — Automobile

And All General Lines of
Insurance

Plate Glass—Fdelity Bonds:
iﬁgﬂ — P

ede l; Wri_gl_lt'

- AOTON




