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- and sprinkle over the (rult,

" Hello Homemakers! There are few

" household oocupations more satisfying

to the heart of woman than the mak-
ing of plet— and probably few that
glve the ﬁmily -0 murh sptisfaction
either?™
Now hlh-alimlnmh!ltull hel
.and ones that are julcy but not sog-
Z¥. The secret’ of a delectahle fruit
pulllnlhrhnklu: Bake In & pie-
heated elecinic oven at 475 degrees
F. for only 10 minutes, thenm mowve
the Indicator down to X530 degrees F.
for the remalning 30 to I3 minutes
If you have a regulator which does
nol resei, then Tum the top oven =l-
ement off an the lower switch o
medium as the oven lemperature’ls
redured about 15 degrees F. (n 10
minutes. It iz quite Imporiant 1o
maintain a constant haat for the next
half hour. When the troops are
home for dinner and there is more
than onr ple to make place I o» 3

T —— .

- '1n at a temperature of 430 degrees 10

4TS degrees F. but lower to X0 de-

grees as quickly as possible Lo prevent

the apples and simmer gently until

 tender but unbroken. Remove apples

mnd cool. Combine the sugar, flour
and sal! and add to the myrup. Mix
well, and cook until thickened, stir-
ring constantly. Add the butter and
flmvoring. Cool, Place apples h ple
pan lined with barm pastry. Bake In
a moderate electric oven (425 degrevs
F.} about 3% minutes. '

RRAN PASTRY

1, cup preparcd breakfast bran, 1'%
cups cake or pastry flour, % cup
shortening, 4 thap. cold waler (more
or less),

Holl the bhran until fine: comblne
with siftedt fMlour and =alt. Cut in
shortening. Add water, a little at a
time. unill dough is molst enough to
hold together. Roll out on n lightly
about Y-inch In
thicknets.

DEFEF DINH FLUM FIE

2 thep, cormnstarch, 4 cups plums,
washed and pitted, \ tsp. salt, 1 cup
sugar, 1 tbsp. inelted butter, plain
pastry’.

Comhine comstarch, plumsx, xnalt,
sugar and meliad butter. Pour fill-
Ing into deep haking dish. Rall pas-
try to L-inch thickness. Fold nnd cut

- slits 10 permit eoscape of steam. Place

crust over filling, trimming off xur-
plue. Bake In electric oven of 450
degrees F. for 10 minutex, then re-
duce heat to 350 degrees F. and hake
a 1o 35 minutes longper. - v

PEACH PIE Y

Plain pastry, 2% to 3 cups  sliced
peaches, 4w cup granulated sugar, 2
thap. cormstonrch, & tsip.  clnnamon,
ty tsp. salt, 1 tup. lemon julce, 1 t:p
butter, milk.

Line on K-inch ple plutn with pnst-
ry and fill with the peaches. Mix
Cornstarch, ‘sugar, cinnamon, ualt
and lemon juice and sprinkle over the
peaches. Dot with bhutter. Molsten
the edges of the pastry with water.
Roll upper crust 1 inch larger than
the ple plate, fold in half, and make
three Y-inch xlitz In the centre. Place
on top of filled crust and unfold. Turn
edge of upper crust under lower crust

*and press edges with a fork dipped
in flour. " Brush top with milk. Bake
in electric oven at 425 degrees F. for
20 minulea, then reduce heat to 330
ta X370 depgrees F. for 20 mindlen

GLAZED FEACH TARTH

1 cup soft custard, 6 deep tarl
shells, 3 Iarge fresah peaches rurrnnt
or other clear lelly.

Pour custard into baked tart shells,
filling about one-half full. Place one-
half peeled [resh peach on custard,
cut side down. Melt currant jelly
and spread gently over the top of

each peach. Chill in electric vefrig-
frator.

ELDERAFRRY (RIRS-CROSK PIE

Pastry, 4 cups elderberries, 1 cup
SUgAr, 4 thap. flour. .

‘Line 9inch ple plate with pastry.
" FII . with elderberries, washad and
dralned.  Cambine sugar and flour
Place
strips of pastry lattice fashion over
the top of ple and flute edges with
finger tips. Bake in electric oven at
450 degrees F. for 10 minutes. ' Re-
duce heat to 350 degrees F. and bake
for 30 minutes longer.

TAKE A'TIF . .

1. Reminders for summer - time
foods are carn on the cob, uliced cue-
‘umber with sour cream. summer

squash with cheese, green llma beans

‘with peppercress.

2. Save some fresh chill sauce tulput In . cheeee umlwichu. or with

On = farmm every wrason has (F R
sounds,  One could - almost - Loll —Lhe
time of year just by listeding. In
spring there iz the hum of tractors,
followed by the characteristic squeak-
Ilng-nldh:lncl’ddlh-lnww“
hear Imowery w..;nm-mhr-ﬂl and hay-
loaders. And in Ilate summer and
early fall the chug-chug-chug of the
threghing machines, It iz = weloome
sound even though it mdds to one's
difficulties for a while. It I3 & sound
that Indicates the end of weeks and
weeks of work and worky and fore-
shadows graneries well filled with
feed for caltle mnd poultry for yel
another year.

But as T said, threshing has s
problems, p-.rll.cuhﬂr with thes pres-
ent labor, shortage. Farm Command-
os have done wonderful work soccord-
ing to all accounts but it would hardly

be reasonsble 1o expect a citly man to
help at m threshing. It ls bad enough
for those who are used 1o It. And yet
iIf the farmer goes himself—as he of-
tens has to these days—then the worlk
at home is at n standstill even though
there may stlll be graln walling o
be cut. This happens more frequent-
Iy now than It uudiul:-nrltuum.ln_v
threshings are 2o mhl:h eariler than
l’urmeﬂy Farly matuling spring graln

makes thix possible. But all farmers
do not favor early graln, thus it
sometimes happens that when Farmer
Browrn is vready to stook-threah hils
early oats, Farmer Green ls siarting
out 1o cut late cats. Starting oul,
yes, but that is often as far nzx he
et Once n threshing machine moved
into =  district there s not telling
when It will move -put—and Farmer
Creen's aoats stand walting, become
over-ripe and If a storm happens lo
come along the chances nre the field
I left ns fint ax a cowpath.

We have been lucky<in that respect,
artner hns had to stop for only one
half-day's threching. But there are
other fnrmers who have beon less for-
tunnte. Sometimes | wonder why
farmers living within a_llimted area
don't get together and thresh out
thelr problems as well as thelr crops
It should be posslble for farmers in
any district to agree on some sort of
uystem whereby no ovér-ripe graln
would be left standing while another
man's- ¢rop was bolng. threchoed out,
Far be it from me to tell the men
what to do, hut I often think that
farmers ns 1 clazs are Inclined to take
the attitude—"Each man for himself
and the de'll take the hindmost.,” (It
I more than lkely Partner wiil tell
lme ¥ am ullcking my neck out to ex-
press such an oplnlon. Maybe so0, but
after nll, the onlooker sees more of
the pame thon the players). And I
feel too, that if farm  women had
work which necessitated .changing
they would make n better job of it
than the men. Y don't know much
about it but T have an ldea that the
old faxhloned “bees’” of by-gone days
were pretty well organized and ar-
ranged to sull vweryone's convenlence.
Co-operation was really zomething In
thoce days. i

Well, let's pet back to the seasonal
sounds again. We have plenty of
them aoround here. In fact we had
over o hundred up to a week ago, I
am referring to the sound of rooasters
crowing. ‘They were everywhere, ev-
en to the front doorstep. It was
those hot .days that drove them
around to the front. The suteps were
in the shade and the chickens asked
for nothilng better. Some of them
would park on -the steps, the others
straysi somewhere around the baclk.
And then the fun hegan. C'u{‘ktrels
fram the back of the  house wolld
start crowing. some of those from the
front would make ([ull.throated re-
plies, and then the whole flock would
take up the chorus, It wnas awful.
Sometimes I could hardly hear on the
telephone . . . Same of the birds
were ready to fallen, others were
not. In any case-we hadn't enough
room to shut them all up. So we
called In a buyer and sold half the
chickens allve;, The rest T have shut
up. Now there ls peace and quietness
for a little while. ‘The cookerels.are
1 8til] calling back and forth from their
respective pens but they
enough away not 10 Worry us.

T like

as for roosters . . . 1 sometimes foel
T could shoot every last one of them!'

{ hetti and nthl'.;r rainy night dishes,

3. Beat every sauce with the whip
or dover beater and you will always
have rich, creamy ones.

4 A I.’uw; nasturtium add

are

leaves
more than decoration when they

qudIttnlmhh rlnhlt.lp-.:- Mmmhm
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' Vancouver Woman
Tea Specialist

VANCOUVERL «CF)—Here's
Lving. She's M Violet Lillico of
Vanqcouver, Canada’s only woman Uea
tasder—and az you've ptuhu.hlj’ EUurss-
nd, zhe's E‘m‘:lji.h..

Sinoe Mrs. Lllll-rn-‘s hushand dled 2
yrars aco she has taken over his job
of tea imporier and tea zalezman, but
»1il] prefers the tasting profesalon.

a2 maming and - ldeatifly by -a-sdp- hers
and a smell there up to 100 different
kinds of Indian and Ceylon (cas

When Mra Lillico I8 tea-tasting ahe
does It with that fond faraway [ook

of u Frenchman sipplng = particular-
Iy fine ol wine.

Belore the war little tea-tasting
was ‘Decessary. Although there were
Chinese and Japaness lems o blend
as well a3 [t was done acoording lo =
fined formuls of the ocompany for
whom It was packed.

“*But the war changed unll that™
Mro. Lillico sald  *All tea musi now
be bought Trom the C‘-.n.ld.l.l.n Fovern-
ment.™

“*To get that perfect blend you
must judge your tea by the twist and
amell of the dry leaf, or the zire and
volor of the brewed leaf,” she added.
“Then you must notlce the color,
brighitness and aroma of the Infusddon,

and the strength, thickness and flavor
of the brew.™

1

little chickens rnd young pullets but |

_'5' F ol 1;--}1."!“‘-_;
Jth '--""' 2 byl L 4

Since the Increased lem Tationing,
Mrw Lillico has been over-
time, blending. packing and distribut-
Ing her teas throughout Britlsh Col-
umhlllndﬂhertn:

the | opw;
| utory of & waman who sdps les for =

It's nothing for her to =it down of
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thdem - |
BBC talk in Cerman Llafely broadoast |
o Ausiris.

1 It told about Jutland's impostant
pazszage beiween the Nordh Sea and
the Raltic. s rallways connect Nor-
way with Germany and Ceatral Bur-
zerman troops an  leave from
Norway have o pas through thete—
among them many Auysirianx. The

headquarters of the GCerman C-In-C
Dernmark ape there (oo (e used
to live in Copenliagen Lut a homb fell
on hizs headquartersi, e has reoeat-
Iy moved fror Silkeborg to Holafed,
nearer the German frontler.

-

This second move of ‘::-l:‘l"l'l:'l.l..l:l hwrad-
guariers colncided with an outbicak
of saboinge- on a large scale. I was
directed especially agalnaf™ The  rall-
way linrs—so strategically vital to
Hitler. l.ong sivreiches of rallway,
signal poatx, confrol towers, power
slationy, and bridges—all were blown
up. Now, o the maln sector belween
the ports of Amrhus =mnd Handend
chaos relgns. There s now no regul-
ar traln setvice "In the lhiland. Two
gigantic train tunnels noross the river
Jangan, “techniral wonder works™ the
half submerged In the water.

And the Danes arens't content with
that. They periodically cut the cable
conneciing Jutland with the laland of
Jurnen. By secrel methods they fix
mines on to German torpedo boals
|and supply shipe. Not long ago mys-
terious exploslons took place on sev-
eral of theae ships In the port of Cop-
enhagen. The ships sank. In Anrhus
the soccumulatling ststlon for German
patrol boals way destroyed: lUkewise
a meteorological statlon of the Weh-
amachi, = bomb came down the chim-
ney and destroyed precious Instrum-
enis. The food supply of Copenhagen
acyoss the Great Belt has now be~
cames sndangered. But Danes are still
resolute. For the food wsupply of the
Army of Occupation Iy endangered.

-~ FINAL

1943 INCOME TAX

DUE 31sty AUGUST, 1944

Inasmuch as the Income Tax pay-
ments that fell dus on 30th April last were
postponed to 3lst August, this will remind
you that any halance dus must be remitied
to your District Inspector of Income Tax on
or before 3lst Rugust, 1844 to avolid panalty.
To be sure that the payments are coirectly

should be accompaniad by q lstier showing
clsairly your full name and address and stat-

ing that the payment is to be applied to
your 1843 income tox.

COUN GSON
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WELL DO ITAGAN -
w rood ORHEL/

Y-.“naad,uurhulp...lndnudithdlr.
This is the biggest job we have ever
tackled! Everything dependsopoan Victory.
Canada’s Army needs volunteers NOW.
And, that meany yoo and youand youl

Wear Canada’s Badge of Honour on your
arm. You'll be prood of it, so will your
friends.

Every man who is able has got to do his bie!

L]

Hljbﬂrruuduul think this means yog . s
that it’s m job for the other fellow. .

If you do, you're wrong. It's your war, top
i:.nwar for every man who dra man . «»
for everyone who has a stake in Canada. .

Yes, this means you all nght and we oeed
you now for the months of intensive train-
ing w make you fighting-6t. We did it
before and weo can do it aguin 1 . ., hat we

neod your belp.

VOLUNTEER TO-DAY

JOIN THE CANADIAN ARMY

FOR OVERSEAS SERVICE
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