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Make ‘1040 a ‘‘varlety year” with at
least one nNew dish each week for gpur

family or guests. These reci
used for that big holidsy dinner,
gny of the cold-weather meals that are
yet ahead. Wik '
MAGIC EGG NOG
2 mhlm sweetened condensed
. milk
'2;, cup waler
1 egd
‘Pew  grains salt

Nutmeg S .
Blend sweetened l:unde_naed milk and

water. Add well-beaten egg and 'a few

gralns of salt.
Sprinkle nutmeg on top. Serves 1_.

i
ORANGE PRUNE CHEESE SALAD
: ; (Serves 4)

4 to b navel OCADEES, peeled and sliced

or for

“Of Intere

Beat Wwith egg bealer. |

e e i

20 prunes, cooked
1 cup cottage cheese
~-arrange 5 orange slices In circle on

L mﬂ_mwred_m_plﬂm- jﬂn:t_rg.?{:h-..:
cheesg. Serve

" more fat is needed, use butfer or drip-

=

with a prune stuffed with
with any desired dressing.

Varlatlons: Stuffed pruncs with cream
cheese or peanut, butter, molstened with
orange julce. .

ROAST LAMB, FRENCH STYLE

Prepare leg of lamb in the usual way
for roasting. Maké an inelsion in knuckle
end of leg and insert 35 clove of garlic.
Place on rack of roasting pam, sprinkle
with salt and pepper and dredge with
flour. Put into & hot oven (500 degrees
F.) reducing heat after 15 minutes,
Baste frequently with fat in pan. If

pings of fat salt pork. Allow 20 min-
utes to a poumd for roasting. When
roast is cooked, Temove to platter and
keep hot. Pour off part of ;at, leaving
about 2 tablespoons, Add 2 cups-cooked,
dried Limas, stir carefully or shake them
in the pan untll all the browned Uquid
ir absorbed. Add pepper and salt if
needed. Serve around lhmb on platter,

wu-mm

The fur-trimmed accessory is popular
this winter, — Here &are¢ B0Mc of thF
reasons for the furore for fur. First s
a sweater with fur <ollar and pockets.
The sweater 15 taupe with a zipper fas-
tening, and the fir " is mouton in beaver
color. The simple black suede bag has
a flap covering the sl_imer.clmlng, with
three mink tafls slipped through a gild
ring. The beige gauntlet glove has a

bracelet edge of niink Next is some-
thing snug and cozy: a bootle of black

leathet with top and tumed-down cuff

of leopard. At top of the skeich Is a
silver earring in the shape of a wing.

It has a drop sel Like a tear. The

bracelet 1s of gold and has gold links
aot with different oolored stone :::nhn-
chons, — '

\

sprinkling with minced parsley.

BROILED EGG-NOODLE NESTS

Perplexed houscwives with three tempt-~
ing and nutritious meals to prepare daily
will welcome this suggested wheal-egg-
meat combination that has eyve-appeal.
sates appetites and saves both work and
"WOTTY. 1

bl 14 1b, egg noodles

B strips baoon
1 dozen stuffed olives
1, cup butter
. ' Seasoning to taste

Boll egg noodles in bolling salted
water untll tender, Drain. Toss €gg
noodles in seasoned, melted butter to
saute all ‘strands.

Make & circle of each bacon strip by
by fastening endsa- with toothpick. Fill
centres with butfered egg noodles, Cut
olives in halves and arrange point dowmn-
ward in clover fashion in- centre . of

An Unlived Year!

Close in our hearls

ONCE A YEAR

Once In a year in ow hand is laid,

An uncut book by the Master made;

Unread are the peges written there,

Twelve new chapters clean and fair.

Once a year when the glad bells ring,

And the Old Year nods to a baby King,

' Fresh in our hands with the title clear |

And the leaves urxut is an Unlived

Year.
Ah, stained -with

tenrs
Is the well thumbed volume.of: other
vears! r ’

Soiled by blunders and black regret

Are the pages we read with our eylids

wet. ; :

is the leaves are
turned

Is the record of passions that flared

and burmed.

5
-

Now laid away with our doubt and femr
As we open the book of an Unlived”

Year. -

Serve | ' .
mounds. _ Broil till bacon is done. | Onee i a year in our hand ls-laid,

with “remalning egg noodles. ‘For &
ohnnge, substitute macaroni or spaghettd
for.the cgg noodles. . |

PINEAPPLE FRUIT BREAD

1 cwp chopped dates
1 cup canned unsweetened :
ju’.ﬂE : i
2 tablespoons butter or other .
5 X 1
I

pineapple !

: 9. cup honey

1 egg
1','2- CUups aifted flour

1 cup nut meats

-, teaspoon salt

2 temspoons baking powder

Heat pifieapple juice, add the
and cook over a low fire, .stirring
slonally until mixture . is thick.

-An uncut book by the Master made:

It is ours to read with eyes that cling
To flowers that blossom and birds that

- Bing.
Light and shadow, and hope that wakes
Like a song in the heart when the |

 glad day breaks;

Dreams that beckon =rd ghosts that leer,

Look out from our book of an Unlived
Year! ST
—Carey Holbrook.

*| attack jobs. that loomed like mountains
« towards the end of the old year and "

S5
Chronicles ol. .-

ﬁlnger Farm

_.'—--Eﬂ-&_fi!l——*
Written Specially fer
The Acton Free Press—
. GWENDOLINE P. CLARKE

5 NEZC

This Is the day after Christmas. At

Ginger Farm it is & quist day. 'The
hub-bub and excitement of the last few
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Christinas dinner, wrapping presents, the

comings and goings—all have simmered
down to this quiet after-its-all-over

feeling. . S T

Daughter and her girl friend are out
visiting other friends. Som is trylng out
a Christmas present set of wrenches on
his car; Partner just came in with =
plucked  chicken that had been ordered
and then we sat and talked for awhile.
And I—well, at present I am busy writ-
ing. fortified by the presence of a two-
pound ba¥ of chocolates, & present to
Partner and myself. “Yulfi—and are they
good! I just told Partner he had better
come in and help himself to a chocolate

ly because when I am in the

house most of the time I am Nable .
succumb-to temptation rather frequently
and thus get ahead of him.

Outwardly, yesterday -was much the

over and the chickens slezling In the

| oven, we sat and listened to the King's
stirring Christmas message. Then We

lew:r. we have much to be thankful for
s Bnd there is a New Year dawning!

had the Christmas tree—a- tree that was
not as well laden as usual because
several parcels were missing. There had
teen no mail from England, not even &
card. We are frankly worried, fearing
anvthing that has been sent may be
lying at the bottom of the ocean. For
ourselves we do not mind, but we hale
to think of our friends in _ England
“spending money, "which; - probably, they
can ill afford, and then have it all spent
for nothing. And so the war has far-
reaching results, even if to other people
missing our presents may seem of &
minor nature, to us the significance of
the missing presents had the effect of
casting an unacknowledged gloom over
our homely Tfestivities. We wondered
what they were dolng over in England

. would .there be alr raids ... or
ships blown up ¥ & mine . . . would
they have enough Christmas cheer to
make It seem like Christmas? Thinking
all these things, Partner sent Son down
to the Post Office for our mall. But
there was nothing—nothing that is,
other than the paper.

We have also had other family prob-
lems, so that Christmas, 1939, will not
as the

How-

be recorded in family history
happlest Christmas we ever spent.

. May I t.ha!ﬂf.;"ﬂll those _readers who
have remembered us this Christmas by
sending greeting cards. It is heart-
warming to know you think of us some-
times. Thank you very much, we ap-
preciate your kindness more than I can
say. And In return for your Christmas
| wishes may I wish you one and all a
| Very Happy and Prosperous New Year,
| We also hope you had a lovely Christ-
mas. with all your famili Hfound you.
That is really what mmkes Christmas,
don't you think? It isn't the presents
ar the fefisting. is IL? It is the thought
behind the glving of the presents . . .
lme getting together of the family or
clan, the friendly feeting we all have for
one another. In other words, the spirit
of ‘Christmas, as I was trylng to explain
last week. ' :

. " . L -.. T '
I don't think there is any time I like
better than the beginning of a New
Year. With the work and worrles of
the old year behind me, I feel mysell

days, the exfra work, the preparing for |

same as other Christmases. Breakfast |

st to Women |

pdssessed with new energy. Energy to

SHE WATCHES PROFITEERS

e

_ :A(:_tii:rﬁ on the

Mrs. M.. Newman, the only woman
member of a committee of ninc ap-
pointed by the Britjsh government to
kxeep- an eye on the profiteers, is shown
at herchome in Plumstead, knltting as
she reads. Mrs. Newman s a Labor
Alderman of the London civic Councll,

Coumnell.

MEXICAN TOREADOR'S. BULLS
T REJECTED AS AIR BAGGAGE
Disappointment was the lot of a tor-
eador who jauntily turmned up at an
alrpott “in Mexico the other day with
two fighting buils which he insisted were
personal baggage. The Mexican -Avis--
tion Company was sympathetio but firm.
No bulls could fly In ite airplanes. The
toreador went up . in the air in another
way, a8 & hot-blooded bull-fighter might
be expected to do under the clrcum-
stances, but that was as far as he got.
No such problems-are-—presented - Lo
the Trans-Canada Alr
ing to traffic and operating men here,
Flying “freight cars” operated by other
alr Mnes into the northern areas of
Canada have been known to transport
cxen, but the T, €. A, rules say:
“Animals, birds and pets will not be
carried on planes of Trans-Canada Air

Lines, with the exception of ‘Seeing Eye’ |

dogs, which may be carrled in the pas-
senger cabln with their masters . . .~
And as far as they kmow, ‘toreadors are
few and far between in‘Canada.- - -

- COULD IT BE?

Little Jeannie was watching some
farm. hands spreading out a :stack of
hay which was heating and might take
fire. Why, after taking the trouble to
build the stack they should be taking it
to pdeces, she could not understand,

At last she asked politely. “Is it &
negcdle you're looking for?™

—
—_—

sound very alluring does it? There is
something almost Inspirglional in start-
ing a new week a new month and par-
ticularly a° New “Year. It is adventur-
ous. Anything may happen. And as
we approach the end of 1039, in which
50 much has happened, we look forward
to the future, hoplng against hope that
1940 may bring reason and understand-
Ing to the hearts and minds of covetous
dictators; that the ﬁuﬂming of Innocent
people may come to an ecnd, and that.
in the human understanding of all people
may come to an end, and that, in the
living under the British flag, may arise
a new realization that personal sacrifice
frorm everyone will. help more than any-
thing else to bring
lory. —

Dwon®t let us forget—Iif we want peace
we must work for it! ]

Ard so—a Happy New Year to every-
body. '

Lines, aoccord- |

about ultimate vic-!

' Porty-elght gentlemen cadets. of the Royal Mililary -
College, Kingston. received their inilitary certificates 1rom
Major-Genersl T. V. Anderson, Chlef of Staff, and whi
soon join 43 comrades who graduated in November w
accept commbsions in His Majesty's Foroes, The gradu-
ates are shown., Top Left, following the colors into the Sir
Arthur Curric Hall, while Company Sergeant-Major ‘|

Western Front

L]

1’ G. A. McNaughton, son of -Major-General A. G. L.
McNaughton, is shown, Bottom, receiving his certifiontes
from Major-General a.ﬁndemn, Colonel
Duguid, cicptor of the battle flag of the Canadlan army. -
s shown, Top Right. with his son, Lance-Sergeant A, W.

Duguld who was among the graduates. -

A. Fortescus
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Cream ‘hobey and ~shortening. .

beaten egg and date mixture and nuts | | which now appear as little things I can |

| just take in my stride as I go along.
from day to day, Have you ever con-
' sidered how monotonous ~life would be'!
if Time were not divided into weeks and |
months and vears? Imagine Time ui

‘ one long succession of days!, It doesn't .
: |

- .oks wnd the Canucks disemiarked -before news. of their
rrival was made public. Waving farewell to Canada, the
~anadian stalwarts are shown, above, abpard one of the.
-ransport ships as it left the point of embarkalion in
Zanada. = :

-

Arriving at an unnamed p-ort in the - Brilislh. Isl s,
soldiers, of Canada’s First Divislon are shown, Below, as
they stépped ashore to carry on where thel fathaers left
off 21 years ago. Under the guard of the Royal Navy, the

vanguard of Canada’s new army quletly slipped into their

waxed paper, ¥ ;
oven (325 degrees ¥.) fof
Yield: 1 loaf.

QOLDEN MOUNTAIN RENNET- _ ,
1 gt mitk , N g : : ' - » : e 4
7 teaspoons lemon juice ! s s — ' * e e W 3
13 cup apricot pulp . : _ | 7 ;2/5
Y cup sugar | - ' . B TR IO  £5 -' . WS
; _:1' “'i'lh-"-"lf ‘ e b | . ..'1 .'.I. : ] - : . < -1.' ; I - s _ : /?
. ‘Bdake rennetl-custard &, e R I o # N _ > - U
. directions on| package. - ' S * % o
" refrigerator. n ready to serve, beat.
egy white until stiff. Add sugar gradu-
ally until thoroughly blended. Add |
apricot pulp (prepared by rubbing cooked |-
_.apricots. through & sieve) and lemom |
Jule. Heap the giasses of rennet-cus-
“ 3ard WIth apricot whip, wnd- if desired, | -
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garmish with sections of diced orange.

' RATHER CATTY-. e

o e o . W
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g “HoW 40 qu like this drees I got fn‘l"i
L Y th birthday?™ -.. - .° |
.+ “Am-m.,-it, ceriainly has worn well.” i_“
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