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. only want to turm out pleces of war
equipment with precision but. they
also want o tumm out *just-perfiect™
foods at home.

Among the "extras™ that gi us
special delight are the

delicate and golden—the

even in our-very best kitchens. So

have gone hunting for clues to “just-
perfect”™ meringues o put }-nuj *in
the know.™ _ _

The ingredients are simple “CE
whites, salt, = little sugar and flavor-
ing. Take eggs from ntﬂ:-rulnr‘ and
let warm to room temperaturs. 'Tnu
will br rewanded with \.‘n.'lumr
of froth. As you break each egg.
arate the yolk from the whluJ
sultable for meringue, white will be
clear and firma and will “play™ into
the cup quickly. If white is
and watery, set egy aside for omeletle
or custurd. Be sure to use -Ilq!lhu
‘egg white, Including the thicker por-
tion clinging to shell and yolk.|, Uso
a bowl that is =mall at the bat
Placing 1t on a folded tlowel pmn'll
it from slipping. Add a pinch of =alt;
measure out Fine sugar (2 the. sugar
to each egg white, or 1 h. I:om:y
syrup or jelly). Use lhnmllln,:pin
On CoArse SUZAT.

Ifjullﬂannthdrluhrntqr u.dtl
sugar prior to beating. When beat-
ing by fork or dover beater. bheat
whites to a foam before adding any
sugar. Beat in half the -u.;:r then
fold in remainder, sprinkling it In—
thus lexs danger of overbeallng. The
- “Just-perfect™
molst looking. Peaks should be wtiff
 when beater is lifted out and whites
hold thelr position when the 1is
tipped. I you beat too long. mix-
ture begins to My out of the ? 1 and
the volurme will be szmall., It iz im-
portant to stop beating at the proper
moment.

Your ple or tarts should be ready
for the meringue mix which iz spread
with a dull knife or spatuls. Bake
in a pre-heated oven of 373 degrees
far 10 mins. Let cool at room temp-
_erature—do not chill quickly. .

Y meCIPES ': JiJT
Fluffy Owmelntte | ™

'3 tha baking fot, 4 egg }"lﬂkl,, L
.cup water, % tsp. zalt, dash of pepper,
4 egg whites stiffly beaten.

Heat fat in skillet. Beat egg yolks
until creainy. Add water and season-
ings and mix well. Fold In egg whites
and pour Into skillet. ' Cook slowly
over low heat until it Is browned
evenly on bottom. Set In moderate
electrie oven and cook unt!l it I flrm
fo the touch. Fold; serve. Serves 4.

: Healloped Egus 'Y

4 hard-cooked eggs, 2.cups White
Sauce, X cup chopped cooked chicken,
veal or fish, % cup buttered crack-
er crumba

Chop egges [fine. Spr-lnlr..h bottom

—_ of a greased baking. dish with, crumbs,

cover with halfl the eggy; cover-cges
with sauce and sauce with meat; re-
peat. Cover with rrmining crumhbs.
Bake in electric oven at 375 degrecs
_ until erumbs are brown.
TAMKE A TIF

Unen of Egy Velks
1. Substitute 2 egg yolks for 1 egg
& in cake, muffin or cookle recipes and
" add 1 tablespoon more liquld.

2, Poach egg volks hard. Drain and
use in zalads, grated ln cream zauce,
soups, sandwich fillings, casserole
dishen, etc.

3. Egr yolks whipped into a cup of
milk provides a perfect, nourishing
~drink. ;
' TIE QUESTION BOX

Mrs. C. C. asks: *\What makes  a
meringue tough on top and raw un-
derncath ™ ;

Answer: Too hol an oven, or try-
ing to brown it beneath & top ele-
ment l.l'l.'lh.‘ﬂ.d of Tully pre-heated eléc-
tric oven. “Use ltmprrutum of 250-
275 degrees.

Mr. C. B. R. llHl+“Whjrnre::u.l-
-tard ples soggy on the bottamT™”

Answer: Custard pies must be plac-
.od in 2 hot oven (450 dﬂgm:‘l to
cook pastry quickly, for 8 minutes,
Then reset clectric ‘oven control to
278 degrees and bake until silver knifo
. comes out of custard clean (about 30
minutes). Coeol quickly. so that fat
in pastry hardens before steam f{ram
_cpltnrd causes mogginess. -

Anne, Allan: Invites you to write
49 her, Care of Tux Acron Furz Parss.
Send In your questions on homemak-
ing problems and watch this column
I.'?r replien. ;

| DS not bp troubled because you

have rot great virtuea and common
fidelitles, and you need not mourn

use you are nelther a hero nor
& saint.—Beecher.

meringue (s shiny and,

1 ter-Allicd Councll of Conlrel of Goer-

Three special CBC praograms are
to feature the hrilliant Russian vio-
finist, Miizhel Pinstra, az bolh <con-
ductor and solaist artist.
cancert will b heand Sunday, June
G, al 10.15% . pm-EDT, LIS pm. ADT,
over CBC's National Network., Pias-
troe arrived in the UXN in. 1973, and
made hix debut in Carnegle Hall the
same yrar. NSinoe then, he has made
wilenuve tours through the Statex,
| becoming Concert Master and Asxlst-
ant Condudctor of the San Francisco
Symphony Orchestra in 1925,

came Concert Master with the New
'I-'nrl{ Philharmonic-Symphony Omch-
eceira in 19131, & post to which Tosca-
ninl invited him, and which he =till
holds,
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CANNING HUGAR

[

American visitors to Canada will
be gpranled sugar for canning pro-
vided their xtay in Canada is longer
than eight wecks, it Is announced by
the Prioes DRoard. Applications
should be made to the local wation
boards which will forward them tlo
the local rvatlon offices for consid-
eration.

Peace to Ensure
That Never Again
Shall Han Ravagﬂ

British Post-War I‘mu;- Declares
For Full Control of Germany

and Wipe-Out of War
Industries

" LONDON, (CIM—Setting up an in-
muny wag proposed in o memoran-
dum on post-war policy published by
the Post-Wayr Policy Group of mem-
bers of parlinment and peers of which
Slr John Wadlaw-Milne s chalrman,
Wain point s that conditlons of im-
plementing the terms of the Atlantic
Charter must be such that none of
the Axis powers shall ever be in n
positlon agoaln: to launch nn agores-
slve war.

Unconditionnl sturrender must he
followed by effective occupation of
Germany, the setting up of the Inter-
Allled Councll of Control, and a peace
trenty. ‘The latter, it was sugpested,
would not wmaterinllze for =moveral
years owlng to the wmany difficult
guestions to bo settled.

The group conslders that namong
Tirst dutlesof-the_Councll of Control
would be: Dismnantling of the alrcraft)
industry and control! of Germany's
war potentinl; arrest and trial of pek-
zong alleped to be pullty of war crimes,
such trial to be conducted by military
courts constituted by the government
of the state whose natlonals have hﬂm
victims.

Measures would be taken to cusure
the efficacy of steps which- should
haye been taken to prevent escape of
those accused to neutra) countries;
securing that no body or person in
Germany shall undertake military or
pre-military duties; carrying out by
stages within slx months of surrender
the complete demobllization of all
German servicea

The group Included the following In
points considered essentinl to peace
terms: Germany (o be occupled by an
Allled Army and Alr Force until such
occupation can . safely be terminated;
East Prussls, as geographically and
historically a separate entity from the
rest of Germany, not to form part of
Prussia or Germany; the Rhineland,
to ‘be made an independent German
siate. '

Germany would be allowed army,
navy or alr force and no civil aviation
or aircraft industry until the -Allies
declde otherwise; the returm of all
loot or payment of compensation;
Germans to pay occupation costs, the
prohibitlon of private. loans to Ger-
many and measures to prevent her
flooding the world with her products
by manipulated Inflation. The Alllex
would determine the curicula of uni-
veraity and school studiea.

e

"LONDON, (CPY—Human sympathy
and understanding of other women
now are part of the tests which can-
didates for commission in Britaln's
Auxlllary Territorial Service must

|
noe seed In the ground.
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. Camadiop Frees fatt W'e b
The German.High Command threw.
18 divisipns lnto battle on the West-
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Another week has passed mnd stil)
Laxt Friday
we really began to hope that tho
weather had changed and Partner

rw.n telling me on the Saturday what

he Intended doing on the Monday,
“One thing v orrlain™ he =ald, =T
am not takiny the tracior out uniess
the land is fit. There s no wense o
cutting up the land and wpolling =

The first | ficld just for the make of using the

| tractor. And after all when the trac-
tor is ldle It lzn't costing mnythlng™

Lo the trusly old team came Into lis
own for n day or fwo anyway.
then It malned again. When Pariner
came Into breakfast this moming he
watched the raln beating on the kit-
chen window and he ald—"Well, we

but I wonder who's polng 1o supply
the charlty!” lere's hoplng things
won't get that bad anyway.

Moxt of last week ¥ was having a
great time to myself painting our
new brooder house and also the front
sfeps that we had made. DBy the way
one visitor zald If the steps had been
a lille bigger we could .hiave had »
platform dance!

The brooder house ¥ painted red
with m white trim. ‘The job was not
without incldent as you will hear!

‘The zsun 'was golng down on the zec-
ond day of my palatlng and I \wanted
w0 much to finish the Job tlm;tl\lilii
but there were dishes to do
chickens to feed, and I s=oon began
to yeallse I should have to <all It &
day. - So Y slarfed ‘to gather my
waorklng mmaterdals together. The
quart paint can saft on a box. ‘There
was no handle to the can. 1 stooped
to plck It up. There was palnt on the
outside of the can as well as the In-
ulde. My fingers slipped—and so did
the can. It tlipped forward and oul
camie & stream of bright, red shiney
paint. All down the front of my dress
it went . . . Into and over my right|
shoe . . . my fool zquelched in paint
as I hurried to the house. You never
saw stch a mest. Y thought ¥ must
have spllled the entlre quart of I
But when I looked Into the can I gaw
that actually very little of it wnse
gone. But oh dear, a llitle palnt can
cerlalnly go a long way if it hits ih{-
right spols

Well, there was I on the back lawn
. » « not a solul to help me out In my
predicament. Partner was still milk-
ing. So X trled to wriggle out of my
paint spatiored dress without getting
palnt all over my hnlr. ¥t was qulte
Dabs of yed among my grey-
ing tresses might pousibly have becen
nrtistic but ¥ wasn't very Interested
in art just then. I wns more con-
cerned with the thought of combing
my halr If I once got n little paint
into it.

Finally Y did get’ my dress off . . .
ves, ma'am—right there on the back
Inwn. Fortunately o one happened
along but I have remembered since
that _n_couple af aeroplancs went
over, flylng falrly Tow.  Now I am
wondering how much an alrman can
kce from oway up there In the sky!
Well, ¥ soon found that the paint
was on more than my dress. It had
gone through c-'a.rnrythlnn'. right to my
ekin.

Y waded right into the turpentine.
I used it on myzelf, on my shors and
I sonked the front of my dress entlrely
with turps. Presently Y reached the
stage at which I thought It might be
safe to start In with soap and water
when Partner yelled from the stable
door to bring him an extra pall for
separaling! Now, ax every farm wo-
man knows, when 1 man needs an
extra pall at separating tlme he necds
it In a hurry or there will be milk all
over the-floor— So I hurriedly draped
a eoat around me and ran down to
the barn with n pall Above the
whirr of the separator Partner shout-
ed “Whal's wrong?* *“Nothing” I
shouted back, *but mnext time 'you
want an extra pail don't call for it
just when I've upset a can of paint.”

Then ¥ went back to my cleaning
up job. All told it was a gory look-
Ing mess. But the brooder house
looks swell. Green roof, red .walls
white trim—just a .nlce splash of
color agalnat a background of Prees
and wild shiruba. Red 2 such a cheery

sort of color — that s, in the _kight
plnn:-s'
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stiil have plenty of fnlth and hope)

to -ruplnd wesdward the great bulge
created by the succémful drive ac-
ross the Chemin des Dames late in

the enemy ‘to positions on the River
Marne which constituted a real threat
to Farls. **

Fighting beiween June O and Ju.na
13 became known ms the Rattle of
Noyon., The Germans ftock 15000
prisoness and 150 guns but they falled

Turuday and Wednesday of this week.| o improve their strategic  situation

and the vulnerable xalient in the area
beltween Solssans and Helma was
qulckly wiped out In the victorious
Allind offenzive that developed the
following norilh.

Although the Noyon allack between
the Olser and the Alsne and north of
the wooded area aboul Villers-Col-
terels was sfaged on a large =cale it
did nod come as 8 sungeise Lo 'thc
French., Prosoners had lold of
preparations lwing made in the area
about Villers and Fickl Marshnl Fernd-
tnand Foch had takent mecasurces to
meel The ault,

. Hireng Kealainmes

German Infantry In the Noyon sec-
for advanced at ddawn on June 9 and
were metl with stiff reslstance, «s-
pecially on the onemy's right wing
where the French had brought wup
strong reserves. The Germans peoc-
irated the entire French defence
aysiem during the day and on June
10 oxtended thelr palnas, Mery, Helloy
mnd St. Maur were (aken, but French
counfer-altacks belween Courcellc
and Rubescourl the flollowilng day
halted the advance.

The fighting was lntense amnd Ger-
man galng were achleved only at the
expense of kovere lossék,. On June 11,
the German lligh Command ondered
iz right wing to suspend the allack
and the next day the order was ex-
tended to the whole of the front.

French counter-atiacks were made
with large forces, supported by sirang
artillery preparation and tanks. "They
were vepulied with heavy losscs and
the Germans reinined most of the
positlons taken June 9 and 10, '

Anotheér phase of the attnck Eaw
| fighting szouthwest of Solssons, but
German foroes, midde no  subsinntial
progress. On June 12 violent coun-

and American tvoops particularly nt
Chnateau Thicrry nmd west of the
wooded helphts of Helma.

Undulant Fever
Danger Present

In Raw Milk

» The rvegrettnble denth of  Edsel
Ford, presldent of the Ford Molor
Company, at the age of 49, aflier n
short llness with  undulnnt fever,
proves oncoapnin that discase s im-
partial ng to whom it sirikes down.
It shows that even those who may be
nuumﬂl to have, the best of medical
care cannot nl'l"nrﬂ to take n chance
on raw milk and mllk products.

Somoewhere, somohow, this wenlthy
Industrialist, who wasi probably me-
ticulous mbout—hls-dist -and _goneral-
1y enjoyed n protected llife, was In-
fected ‘'wih the organlsm responsible
for Bang's dizenxe In cattle, which Is
transmitted to humans In unpasteur-
izedd mllk, buticor and cheese. Bang's
discaxe, nlso known to cattle men s
contngious abortion, s provalent In
varlous parts of Canada. It con be
vradicated In the same way as bovine
tuberculosls, by teating all cattle
herds and removing dizeased animals.

‘The danger of Infectlon of humaons
s particularly grave In =summer,
when people who nre ordinarily carve-
ful about thelr milk supply and live
In communities where pasteurlzation
Is enforced, go for vacatlon to =u
mer resorts, beaches, farms, and other
places where mllk Is 20ld ¥raw., 'The
same danger besets young people who
go to the farms to help out in the
present’ Inbor. emergency.

While milk is n body-bullder and o
neceszary food, it I: a’Patentlal killer
in Its raw state. ~ Vacationists boll
thelr milk If it hax not been pas-
teurized. It is better to drink no
milk at all than the raw product.

Not only undulant fever., but also
tuberculasis, typhold, scarlet fever,
diphtherin and septic sore throat or-
ganisma are transmitted.In raw milk
and milk products.

The Health Lepguc of Enundn Is
urging the other Canadian provinces

| to follow Ontario’s example by ords

ering compulsory pasteurization of all
milk =o0ld In urban centres. When
that Is done, a large part of the coun-
try's population, both rich and poor,
will be protected agninst milk-borme
disenses. Thnat these diseases con-
tinue to take a considerable toll
life and slckness ia due only to the
willingness of the people to suffer
them. They are all preventable.

Rural Revival

S ——

Qity dwelli-rs may be irked Ly Lhat
povernment request that Canadians
take their holidays in mid-week and
do everything possible to ease the

burden on public transporiation fa-

I munltics ond socials—whlicly were =o

tor-ntiocks were sftoped by French |,

of {*

cilitirs, but they will grin and bear It
AL B DROCOESATY WAT InCasure,

It makes lilile difference to rural
vesidents. Their travel and recrea-
tion already have been truly circum-
scribed by gasoline ratlioning bul per-
haps after all that woat be so bad.
It may. in fact, see the zmall town
n-lurnlnl to iis own.

L

- In 1he good old days beloro ﬂn-l

pony, the world was at the door of Lhe

 MEAT IN LOCEERS

Consumers_ including farmers, who
had meat stored in lockers on May
27 are required to report their hold
ings to the ration officer of the
Frices Board before June 3 -They
mupst alse turm in coupons o cower
their holdings at the rate of one cou-
pon for each two pounds of meat held.
Tola! number of coupons surrendered
by a holder need not excoed 50 per
cent. of the lotal numhrrnl’:wpunl
in_the ration books of =il lhﬁmu.m
mlnhh'lmlmlmld.

-
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Workers’ “V.C.”
For Stﬂeplejack

Ellnnmu,wmd.mm—m
liam Service, a workman who let him-
il down the inside of a 100-fook
chimney at Chatham - Dockyard to
reach a steeplejack hurtled to the
bottom by a Ialling plecs of masonry,
has bean awarded the Edward Meodal,
{ “the worker's V.C™ Service faced
heat and sulphur fumes to reach the

man, who was dead when Serviow:
hrml.:hl‘.lt:lnl.nlhnlnn.h 3

-

rural vesident—If he had the money|

for gas and expenoes and the time for
the (rip. Now, about all hu has Is
the money. .

* Those welw Ih-n d.-ar.i "wihen H:nl.’ll
tlown merchanis, particularly . those
dealing In wearing apparel, had o re
slpn themarlves (o the xight of fellow
lownsmen sporiing the Ialest clty-
bought clothes and other commaodities
that seemed more up-to-date,. They
werne eany (o gel. A trip to the near-
by oty didn't fake long. Bul now.
with every gallon of paw preclous, It
will be hardd to neplect the home
fown product.

There i another benefit from this
enfuroed lmmobllily. And perhaps It
will e Far-reachiny. The small lown
people will have to learn opaln o
make thelr own fun--lnstead of dash-
In;: off in thelr card 1o xample cily en-
lerfalnments.

It muny mean moryv of those old- |

tme hollday functlons—hamess races,
haschall pomees between nearby com-

well-patronlzed onece beecause  the
prople couldn’t go to far-off places in
the horse-and-buggy npe. Admiltiled-
ly. many of these funcllons  survivesd
the nutomoblle ape bhut the com-
munlty {txelf didn’t Mourish ax i oooe
did. 2

Now thingz may be different,  And
the change will be fo the good. Small
town life ix too preclous to vanlsh,
as It showed Elgns of dolng In the
troaring, carelres 30

TWINH IN GFERMANY

LONDON, (C1*) — Mra. Morgaret
Child of Cliclsca hay  heen  ndvised
that a Jdaughier, a former Channel
Islander now Interned In Germany,
hps given birth to twine in a clvillan
camp ot Hlbermch. Specinl parceld
contnining milk ond baby food have
been zent to hor and other expectant
motlicrs In the camp by the Conadinn
ted Cross,

Il we ull cui
out only one

non-essential

'-r..l- i g |-I| [T

War r.ills must come first...

which means that we

should reduce our non-

cssential use of the telephone Inllm mmmum..

Present facilities cannot be increased; ‘your co-

opullmnunwdedﬂ war calls are to go through
promptly. @ Plcaso remember that the wasteful
use of t:l:pl:nnc time can hold up war business
—and that oevery sccond you save counts.

FAT IS AMMUNITION!

Fot and bone conservation begins ot home and ends
in ﬂu firing line

o

L

- DO YOU KNOW -

One pound of

enough glycerine to fire
150 hullats from a Bren

gun.

fat supplies Two

nds of fat will fire a
burst of 20 cannon shells
from a Spitfire
alrcraft shells.

Bones produce fat and aircraft glue.

90‘\1 0 anti-

If we saved fat at the rate of one ounce per person per week
this would mean 36,000,000 pounds per year, enough to:
produce 3 600,000 puunds of glycerine for explosives.

— e e —

OUR. FIGHTERS DEPEND ON YOU

IIEWW

householder who delivers to a retail butcher,

- collector, or Salvage Committee, any rendered or Unrendered

fats or bﬂnes shall be entitled ta receive from the

persnn to

whom they are delivered 4 cents per pound net weig ht for
rendered fnts and 1 cent per pound for unrendered futs

. . The sbeve paragreph s
Wartime Prices snd Trede Board.

o dircsct quotetion frem Order A-642 of The

““Rendered fat” means fat melted down and strained to

remove solid matter.

grease resulting from the cooking of meat.

“Unrendered fat”’ means raw or partially cooked fot free
frurn lean meat and bone, but not fully rendered.

“Bones” means raw or cooked bones of cattle, sheep

d hogs. .

EVERY OUNCE CGI.IH'I'S )

It includes drippings and strmned pan

L}

SAVE AND STRAIN EVERY Dlﬁ? Tﬂ SPEED
VICTORY. SELL IT TO YOUR BUTCHER OR GIVE IT
TO YOUR SALVAGE COMMITTEE.

o i

NOTICE TO BUTCHERS, HOTELS, ETC.

" You have been mailed a copy of Order A-642. This Order affects
operotors of hotels, restaurants and other establishments where meals

are served. It is of immediate importance to butchers ond sl

‘terers. If

: .nearest office of

augh-

has been lost, you can obtain another from the
Wartime Prices and Trode Board.

THE WﬂFETIME PRICES ﬂ.ND TF?QDE BOQRD




