o ey g S, W

g - W g =

T o

Ll

PO | -

= :h-:,rlnr: pan.

a
et A =

']
Ea
i
o

".THE ACTON FREE PRESS -

mm lm ,
In mnﬂy dhcu.ulnl the ways of

using the' front quarter of

Iamb,

methods were given for roasting—
- = -githerthe whols front, or the shoul-

der alone.
been followed, why hot

maining parts of the front

CArry
these suggestlons. for utidzing the re-

If the Iatter method has

out

{(breast,

shank and neck) In other tasty dizhesT

Ituﬂﬂtnmkhmb.mduull
outs are tendesr it is not necessary to

' ing leas expensive cuts.

' employ the ordinary methods of cook-
Pructically

every part of lamb may be roasted,

brolled or pan-brolled, nz well

stewed and bralsed.

Another .point! Lamb,
‘to Its zest and flavor,

in' mddition
Its measonnl |

1" --ﬂlhhlllt}r. and Its slmpHeity of pre-
paratlon, contalns ecssentinl minerals

‘and vitanfnas, R |

¥

sumer Section,

With these facts In mind, the Con-
Marketing Service,

Domlinlon Departmént of Agrieulture,

was called for in the recipe.

auggests the followlng recipos.
testing them, lomb fat (or dripping) ;Bake In o moderate oven (350 degrocs
was used succossfully wherever “_fnt"l

In

*Ihq_pnpulnr lamb garnishes—{reah

are stlll favorites. ”
Serve lamb ofton—It's
amnnmlcn!l it munflemu' .

Hemlloped I.umb

.

green mint or :pnrlcllng mint jelly—

dellcious; It's

2% pounds shouldor of lamb

» Flour
- medium onlong, mineced

I{. cup sllced frosh or drailned can-
ned mushrooms (if ﬂH!!‘l‘.'d}

14 toaspoon nalt

1 tonspoon granulated sugar

© Y teaspoon popper .
1¥ cups hot water

1Y cups strained canned tumntuﬂ

Trim exceas fat from ment,
Cut Immb Into pleces for
stew. Roll lghtly in flour soasoned

melt in

with part of the sait nand

pepper.

Saute minted onlon In fat, then add
floured meat and cook until- golden

brown. Turen

into EFH.EHI"-HIE.
mushrooms, zalt, sygar, pepper,

Add
hot

water and tomatoes. Cbver and cook
in modorate over 350 degrees F. untll

L

o v . e

!lrnwtlﬂd Lamb Btaw

. meat ls tender—nabout 15 helirs. Re-
it ol move eavor . during last % hour. Serve
-~=‘":.* with bolled mnecaroni, gpaghotti or

e -_..'nuodlw. — .
~rgl,

2-3 p-au"i'lds leun lamb (neck, flank, -

breast or shoulder)
2 tablospoons fat -

1 mediom- un!nn—lln{;]:f chopped or

aliced
14 cup chopped celery
1 cup cubed carrot
4 cups water or
2 cups tomato juice and
J cups water

.1 teaspoon Worchestershire zatce |

‘Salt and pepper

Wipe and trim meat and cut into
Pleces nbout 2 inchea zguare. Melt

fat. Cook onion in fat until slightly

and brown In hot -fat. Put meat and
{ onlomr—into covered ‘saucepan. Add
witer and tomato julce and slmmer
for one hour. Add vegetables and cook
slowly untll meat and vegétables nre
tender. 'To thicken stew. add flour
mixed with cold "water. Cook for
sovornl minutes, stirrlng constantly;
zenason ‘with =alt nm:'l pepper bafore
serving.

Tomabo Damplings -
3 teaspoons baking powder
: 2 cups flour
¥ -1 cup tomato julce
1 teaspoon malt

E'-Ift. dry Ingredients. Add tomamto
julce to make stiff drop batter.. Com-
bine welk. Drop by tablespoons on
top of stew. Cover tightly and steam
twelve minutes, -

Lamb Loaf or Pattled .
2 pounds ground lamb
1 cup fine bread crumbs
2 taublespoons minced onlon
v, cup chill sauce
114 tsaspoons xalt
1, teadspoon popper
1 opg alightly boaten
L, cup milk |
Combine lamb with bread crumbs,
onlon, chili rauce, salt and popper.
Molston with milk and ulightly beaten

egg. Pack In a loaf.pan or ring mould.

F.3 for 1 hour.

This recipe mny be made Ihto de-
lleious individual pattles for frylng
or brolling, by the addition of HII_
extra 3 eup milk.

Hidnay Baula
3 lamb kidneys
11, tablespoons fat
11 tnbloapoons flour
14 cup tomato jules
Salt and pappor
11 tableapoons flour
Nemove fat' and griatle from kid-
neva. Cut Into pleces. RNoll In flour.
Brown well In-hot fat. Add tomato
julee. Simmer together I’nr 3 ‘minutes.
Serves 3tod |

Bralusd Shauldar Chapa
4 or 5 gshoulder chopa’
1 tnblespoon fat
1 cup tomatoes

b

browned. Add meat rolled In flour

"'homeo. .
travapant at the. time but still, once .

——

Immwuifﬂd-*mquu-

It Iu_f;_t _exactly a comforiable fecl-
Ing to open up the morning paper and
tind that spinal meningitis has broken
out In the barracks where our son Ix
stationed—that ls, at Newmarketl. We
were looking for him home thls week-
end ns usual, but he dldn’t come, nor
dld we Rear from hlm—the news this
morning explalns the reaszon, as leave
was xtopped nnrly Suqﬂay morning.
Mnnlng!tlu Is a terrible thing. I re-
momber during the last war it broke
out In the Crystal Palace In London,
Englfind, where my brother was sin-
tloned, and it wax weeks before the
quarantine was lifted. However, med-
Fleal sclonce has mnde  tremondous
astridesa slnce then so I simply will not
lot mysell do n lot of. unnecessnry
worrying. Isolntéd cases do deeur nnd-
thiz mnay be just that and no more.
One thing is certaln everything pos-
gible wll)-be done to prevent an epl--
demle. There.ls another thing equnl-
ly certaln—the boys that are quaran-
‘tinod-aro-golng to _feel ltke virtual
prigonors und will be espetially glad
of letters from home and from their
girl friends. Our boy bought himself
a portable radlo Inst time he was
We thoupht It was a MRI& ex="1"

a boy ls In the serylee you feel you
have. to mnkes concesslons, and now
we are gind he hns the radio because
it will certainly help thinps along
while this unfertunate qunrnnunn- ia
In force.

I was very anxlous to et the mail
thia morning to pet further particu-
lars about thid price fixing but zo-far
I dor't know much more than I did
before. No doubt the situation will
be clarified before too long.” Until it
lg; all we can_do is_hope, and _walt,

-

“ulice of onlon chopped”

1 tablesponnt flour

% cup hot water ,
- 1 teanspoon anlt e

t. tenspoon pepper
Brown chops on both sides, .add
vegetables, renroning, and hot water.
Plnece Iin o covered baking dish and
bake In a slow oven (300 ddprees-
15 degrees F.) until ment is tender
(nbout 1 hour).

Lonely Women

Mental Cases

LONDON, (CP) — Laoneliness and
new and gtrange work-—not alr raids
—have caured glight mental”disarders
among women. A leading psycholo-
gist gald many women suffered minor
mentnl disfunctions due to malad-
Justment experienced in having .to
change their way of life whilg others
suffered curious phoblns after thelr
husbonds were posted oversens.
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CBC Farm Commentators Discuss Problems
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CBC Farm Brcadcast commentators ftom acroas Canada will

open Natlonal Farm Radio Forum i Toronto, November
B p.m., EDST. The occasion which brings the Farm Cﬂmmnnutnﬂ
to ‘Toronto will be -the tirst national me-ﬂlim: of members of the
two-and-a-half-year-old Farm Broadcast; De
tora to be heard In the opening broadeast wi ]
- top) frbm Britlsh Columbla, Hugh Boyd (lower Mleft)
’ ~ Pralriss, Don Fairburn (top right) from Ontario,. and Ralph Marven

T ]

10, at

rtment. Cammeanta-
be Pergus Mutrle ¢left
from the

(right centre) from the Maritimes. Nell Morizord (left centre) and

b Supervisor of Fifm Br-adcasts Orvill Shugg

(centre)  are - ©o-

authors of Farm Radlo Forum and are responsible for developlng

thizs radlo technlque which operated succeasfully lnst . winter

in

g Eastern Canada. Armand Berube ‘(lower right) directs the destinles '
of the French netwark farm broadcast, Le Hevell Rural, from Mon-

treal.

Monslour Berhube will attend the conference of the

Farm

Broadcast Department, but since there are asx y¢t no Farm Forums

qoceurs in n pure state but s found

- barns wired for hydro and now can't

and wonder.

The war Isreally beginning to come
home to the cverydny perspn in a wny
that he and she can understand, which
perhaps is all to the good. For Inst-
ance, young John broke his bicycle.
the other day, so when I went to
town I undertook to get the neces-
anry—repalrs—n palr of - front forks.
But could 1 get-them? WNo, Sir! The
very request mnade the hlﬂ!‘ﬂhﬂﬂpﬂm
Inuph. *Blcyclo forka? We haven't
heen able to pet bicycle forks for
months!" We had alrendy scolded
John for fooling nround and getting
his hlr:zcte broken go nfter thnt T was
nble to come liome and drive the
moral home stllF further: So now my
-dear_boys and pirls, if you have bl-
cycles for goodners gnke tnke enre of
them, for dear knows when or where
you would ever pet another. And
here in another warning—thls time to
‘teen’ age girls and women who have a
flnre for brightly colored nalls. The
coloring matter that goes Into -that
gruceome looking nall polish is also
needed for war purposes—for which
henven be pralsed! Surely there are
enouph blood-stained hands® in - the
world without our having to see them
imitated nt brltlge parties and in fif-
teen cent “gtores. Honestly, those
erilmson, po nhul claws- just nabout
make shivers run down my sapine.

Then we have the people who want
hydro installed and can't get it? The
iden secems to have got abrond that
the reason for this Is to save elec-
triclty. And of course there s some-
} thing in that too, but I have been
‘told that the primary reason s be-

mercury which is necessary in - tlmi
i mnnutnriun* of lrnnﬂfurmﬂrs In the:
towns one transformer will do n.pum-
| ber of houses but In the country ench
i: house must have its own transformer.
:J'Lﬂlt‘ Iwuring this I wns curlous to
| know swhere and how we had  prev-
lously procured mercury so I Im:nl:ur:'lr
it up in the encyclopaedia. This, con-
denged, s what T found. “Mercury

| two previous meetings.

ealse I Tsn' possible now fo nol_ﬂur_m'i-mm North Amerjcan_ de-

John Hart

., Tll; Wef;k at
| _ormawa.

BY ALAN HARVEY
Canadian Press Biaff Writer

OTTAWA, (CP)—The second ses-
sion of Canada's 10th Parllament has
re-opened with fanfare or formallty
‘for a mitting éx to be of short
duration. The leadeésr¥ of two opposl-
tion partles are absent nnd ne major
leglslation kx In slght. |

The traditional ceremonliés of n re-
opening of Parllament were lacking
‘There was no specch from the throne
mince Parliament did not prorogue
Indt June but only adjourned and the
‘esxlon was resumed mx if the mom-
bers had been here all the time.

The: business of the coming year
will be handled after the formal op-
ening of the new meszslon, probably
early In 1942. Before Christmas, how-
ever, Prime Minlster Mackenzie King
was expected to  revlew the war
situntion and epeeches were to be
heard from Conservatlve House
Londor ‘Hanson and minliters of de-
partments in closest touch with war
netivities, .

On Monday the report of the Com-
mons war . expenditures ' committee
wns tnbled. - Alxo Iald before tHe par-
linment was an exchange of notes be-
tweoen Cananda nnd the Unlted Stntes
providing for diverslon of additlonal
wnter at Niagara—enough to utllize
the full productive capnacity of ex-
Isting power plants on hﬂlh sldes of
the falls.

Yawear A:’hﬁ-hmnnt

Mr. King's office announced  the
power apreement —last -weel -and it
wns submlitied to the United States
Senate for approval. The announce-
ment gald It would ba tabled In the

portunity" this week.

*The added power Is needed to m;w:
with the increase In demand for ea-
gentinl war Industry In Canada, and
the urgent need for production of cs-
zentinl war materinle,” zald the state-
ment. .

Likely to be discussed In the Com-
mong was the povernment's new nnti-
inflatlonary measure Inveolving ox-
tending of the wartime wagpes policy
tq all industry and application of a
price-celling to the prices of " com-
modities and rateg charged for a var-
lety_of services.

The wnapges policy was - announced
nearly . foripjeht agoe by Labor
Minlster McLarty and at the week-
end terms of the order, approved Fri-
dny-at a late afterncon session of the
cnbinet, were made public-

Only last week key appolntments to
the administrative organization beling
formod to handle tho new price pollcy

were nnnounced by the Wartime
Prices and Trade Board. Hon. J. G.
Tappeart, Saskatchewan apriculture

minister and Chalrman of the Bacon
Bonrd, wns appointed food nadminls-
trator; ond E. G. Burton of Toronto,
wns named ndminlntrumr of ret.nil
trade. - . -t
Harold M. Lnnp:. of Montreal, will
nct ns special nssistant to  Finance
Minister Ilsley in sotlting .up the price
policy structure and oy B. White-

head of Toronto, Chalrman of Ithi:'
Ontario Securities Commission, has
been loaned to the povernment to

act ns deputy ndmlnlntrnlnr of retnl)
‘trade.

Hing and Rooasvelt

Although the Prime Minister's of-
fice called it & “purely personal” visit,
much speculation was aroused by Mr.
King's trip to sce President Roose-
velt at Hyde Park, N.Y. Important
developments were the result of their

Among the significant problems
Ceemed likely to occupy the atten-
tion . of " the tweo lenderz were possi-
bilities of a co-ordinated price and
wage control system in Canndo and
the United States, clarificatjon of the
existing _monetary exchanpe position,

fence and the present crisis in  the
Far East.

Before his departure the Prime
Minister conferred with Premler T

D, Pattulle and Finance Minister
of Britlsh Columbia on
the transfer of provincial Income tax
to the Dominlon for the duration of
the war. Finance Minister Ilsley
also hod severanl talks with the pro-
vincinl ministers but up to the week-
end there had been no officlal  an-
nouncements on progress made.

|ﬂ'lﬂ-Hit frequently in sulphide and s
mined in that form In California,
Auatrin, - Germany, Italy, Mexlco, |

Pery, China, Borneo and other coun-|
‘tries . . . it enters largely into mak- |
Tng “physiyal Tnstruments and Tmparts
n depree of softness nnd fusibllity to |
nther melals.”
I have heard of a2 number m.' people
recently who haove had hoyses—und|

ret it. It seems too bad but appar-
ently it Is In “ways llke that that
-we are golng to reallze what war
means. u o :
Lost week there u.n.l a bad fire
about a mile from here. It was in

the day-time and Partnor and Ifwent
OVer asx so0on as Wi saw it. It was a
big farm* house and In a Httl{- whille
there "was nothing left but the brick
walle. It is o terrikle thing to watch
n home burning. Insurance may
cover the loes of o house but It can
never replace a heme. As [ watched
the leaping, devastating tohgues of
flame, and heard the crashing timbors,

| T SOMEWHERE TN ENGCLAND, 1C.]

—

ALL ON 23 ACRES!

Pr--Searchlight men at a lonely post
in the Midlands who cultivated 2%
acres of land In thelr spare time pro-
tducred In one season eight tons of po-
tators, 10,000 cabbages, sprouts and
cauliflowers,. 500 pounds of carrots,
800 lettuces and other vegetables:

w

and how sorry we are for the owners,
And yet, this is only one fire, but in
Englanl there s nol one fire " but
hundreds of flres—thoukands of homes
shattered and ruined, even as this is,
every time there is o rald. And how
little we realize whit it means. If we
did realiz¢ wouldn't we spend far

|'appreciation overscas nnd more of

Commons “at the first mmlluhle op- |-

more time sewing, knitting and SAV-
ING In order to help those whp some- |
times . ard pﬂunrlﬂ.ﬂ to  help 'them-l
solves?t 7

Sﬂllp Platﬁs at £3 Each)|

Highlnmmmwu\

¥ i
Britain's I':llhl.,t‘ Income tax Iz hav-
‘ing the- incidental rekult of releasing
Irom private collections for wlder

the beautiful porcelaln of England.

‘The recent London zale of one pril-
vate collectlon disclosed the astonlsh-
Ing fact that the owner was regulnr-
ly using more than one hundred
dinner, téa and dessert services of the
finest porcelaln. Collectlons llke
these are now being eagerly bought
up by Australia, Canadn, New Zca-

land, South Africa, South ‘America
and the Unlted Sintes. . .
Prices vary amazingly. A Wor-

cester dinner eet, specinlly palnted for
the Prince Regent In Witarloo year
by Humphrey Chambaorlain, was
knocked dovim for L£380. In other
days It might,well have folch&d twlce
that amount. On the other hand, a
private collection from WaHon Hall,:
Warrington, went 'up to £2,136. Chlp-
ese (Nanking) decorated In the Low-
estoft tradition, brings In £3 a pleco
and, as a good met wll run to any-
thing belween 110 and 275 pleces, the
coal Ix Impreasive.

+ “The Unlted Statex 1§ phrttcalarly *
keen on Crown Derby and old Wor-
cezter; and ene London deéaler is now
shipping dinner, ten and dessert rer-
viees there to the wvalue of $6,000
waorth n month.

Americans ured by buy ns collec-
fors. To-dny they nare buying for
use, So do Canndn, Australin  and
New Zealand, South Amerilen s, the
remalning market for  decorative
pieces prizwl by those who just col--
lect.
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Easy to
carry home
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BUTTEH
“ROUNDS

Juast nul!’lil! Luz
KNITTING BOOK.
Yend 15c lmnl . I:-ur.

SPECIAL, JUICY

FLORIDA ORANGES, Doz .

CARROLL'S

Save You Money!

. :
.l.‘j“‘i't-l i

MONARCH FLOUR *£* 84
PEA SOUP Hubitamt 2 N3 3% Y@@
VEGETABLE soup 2 “" W 230

Quick or Regulay HOLLE'.D

|OATS 4 m. 17",_.

S

Mallow lqyar Christle's  sa. 188
“FIRUIT LOAF Chritiss . I8¢
DILL PICKLES Lealand """ zlu,
Shreédded Wheat 2 phlf- X3
POT BARLEY “"Pound S0

® PEANUT BUTTER » 1gc

zee | - T

mnmm 16-0x. tin
PIE CHERRIES ths 16e
mm X2 . 28c
m PEEL I:.' i IW'* = : =%
MRN ﬂfmm Clm-il :Iltl- 10¢
20-0u.

Tomato Juice Avime J 0 2GC
DOG RISCUITS Hnur’- Z . 28

- | LEHON 'OXL, Huwes' bil. A§E, 286 .
OLD DUTCH E.Iundr . tis XOE “
SURPRISE S8OAP .3 b 14e

IVORY WA!" eake §0, Iv}/e. IM

CRN N L N

CRISP GREEN
+ | LFAF LETTUCE

35c - ONIONS ... *
211&15!3 %w

Fruit and Vagauhh Prices Untll Eﬁtuhhr lehl. Only

: 'in French Canada he will not’ take part In the opening_broadeast. I thought, “Yes, this {3 a terrible fire | . Wouldn't we? 'T uk you? | ,
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