mmw:l:nllﬂmnnnuntholn!
all we are tighting to preserve. Make
it a festive occasion; but celshrale
it, too. os a patriotic rite preserving
the ldeals of freedom and democracy.

Invite & boy or girl in uniform »o

they may carry away .cherished mem-
«oriea of a happy Thanksgiving at your
Jhome. ~

. Use uncovered roast pan. Add no
water. -

over the breast of the fowl, ‘Use &

preheated electric oven at 300 deag.

Allow 30 minutes per pound for 8 to
10 pound turkey. .Allow 20 minutes
per pound for a 10~to 16 pound one;
lilmlnutu per puund’.!nrn:lﬁtnlﬂ
pound one.
SPDEAL FOWL STUFFING
4 cups diced celery, 2 cups of
water, ¥ cup diced onlon, % cup
butter, |\ cup baking fat, 4 qts.
saft bread crumbs, 6 {zp. sage
leaves, 1 thap. asalt, 1 tap. peap-
per, YW cup <hopped peanuts.

Simmer celery In water untll tend-
.er. Cook cnlon in fat. Mix Ingred-
lents together, alang with celery
liquid.

GOLDFEN FOMPEIN FIE

1 (9") unbaked ple shell, 1%
cups cooked pumpkin, ¥ cup of
granulated sugar, 2 thap. flour,
1tap. cinnamon, Y tsp. nuimeg.

Y tap. ginger, Y tap. salt, Y cup

wocomn syrup, 1% cups mill:. 2 g

heaten,

Heal strained pumpkin In a aauce-
pan over medjum fire for 10 minutes,
stirring frequently. Meanwhile cam-
bine sugay, flour, aplces and salt,
© Stir in heated. pumpkin and remaln-
Ing ingredienta; then beat with egg
beater until smooth. Pour Into plv
:ghell, and bake in eleciric oven .af
42% deg. for 40 minutes’ or untll a

'knife inserted comes out clean.
". Wote 1: Three pounds raw pumpkin
wields about three cups cooked mosh~
ed pumpkin.

Note 2: You may suhstitute 1%
4s8p. mixed cake splee for clnnonmon,
nutmeg and ginger In thls recipe. Or
1Y tap. allsplee may be substituted for
clnnlmm and nutmeg. J

VAHI.A.TIGHE
Owranges FPumplin I"h

Substitute ) cup orange julce far
‘s cup of the milk In the Gaolden
Pumpkin Ple, Add 1 thsp.: grated
oraonpe rind..

‘Applrasuor FPumpkin File

Make Golden Pumpkin Ple. Just bo-
fore serving spread with 4 eup warm
applesauce.

Mgusah Fie

MaRe Golden Pumpkin Ple substl-
. tutlng coocked sguash for pumpkir,
__  MOTATO PUFF

3 cup mashed potatoes, 2 thsp.

butter, ' tap. salt, few grains of

. vayvenne, 1 tup. parsleyg.al tsp of
~onlon, chopped, 3 eggs.

Mix potatocs with butte?®? parsley,
wnlt, cayenne, nnd onlon. Add beaten
ey yolkse. Fold In stiffly beaten epp
whites, Pour into gressed  bukdng
disli and heat in eleetric oven -at 250
deg. for 20 minutes,

e G PLANT .

Part e plunt, cut in thin ullces,
sprinkle with salt and let stand undoer
u welght for 1ty hours to extruact
juice. Drain off lguld and let- sprin-
kle with flour, dip In beoten oppr, dils
uted with 2 thepe. water andd season
with ' tap. salt and ' tap. pepper.
Cover with fine bread crumbs and fry
in baking fat. browning on both sides.

TIF TOF GINGER CAKKE

% cup builter or shortening, W
cup molusses, Wtsp. salt, W cup
white sugar, 2 eggs, 1% cups of
pastry flour, 1 tap. ginger, W cup
cold -wateyr, 1 tsp, soda, 1 tap. of
cinnamaon.

Cream butter or shortenlng, and
sugar; add besten eggs. Cambine
sods and molasses and add to egg mlx-
ture. Sift flour with ginger, clnna-
mon and salt, and add alternately,
with water to egg mixture. Place a
layer of ‘peaches In 8 greased baking
dizh and sprinkle 2 tbsp. brown sugar
over them. Pour batter un..iop Bak-
In electric oven at 350 deg. for 35 min-
utes. Serve upalde downh with crean.

THE QUESTION BOX

Mrs. J N. C. anks: Why does somoe
kinds of pumpkin Aling fook very
pale and others rich brown?

Answer: Pie pumpkins and spices
make the golden brown color. Field
pumpkin and egges make the light

llnw colored Bllings.

ra. B. T. asks: Recipe for Pickled

Red Cabbage?

Answer: 1 firm red csbbage,

- salt, 4 cups vinegar, 1 tsp. whole ,
bisck pepper, 3% thep. allspice, .
‘Wash cabbage; remove outer leaves

cut into guarters and remove heart,

Place in dish,

(

Hellp Homemakera!s Skip - Thanks- "%
giving ? Surely not now, whed it takes | £

Put butter wrapplng paper

Dishes are -done, ﬂnnﬂ mwapt, 'beds
made, so I thought I might got a
little time in at this column before
thinking ' .about .our next wmeal. But
now I see the mallman at the mltn—*
and you know, there s something
{about ithe wmall . something
| that makes you feeal you just ihave to
| got it when you know it's there. ‘{I'.'hmr

may be .only a paper—and .after n.ll.
that means a lat these .daye. On ithe,
other hand, there may be Hatters.:
And what letters mean to =& mmt!m
you don't need me to tell you. Enm!
famlilles . walt until the men come in’
from 'the fleld before .getting thn
mall. That is something I .canlt do.
Of course 1 muat admit it .does rather
interrupt one's marning “wark. e
1there are letters, then you just have
to read them, don't you? But if thnru_r
are none then you work that much
harder ito forget your .disappointment.’
This moming I won't have to walk
to the road, I soe Partner walking up
the lane with_the mall tucked under
his arm. Excuse me .one .

. « do you mind?

Waell, X may as well get an with my
work—thore's *No Letter to-day*’
maybe to-morrow. Yes, that |iu
what we .always Lell ourselves lan't
It—maybe to-marrow—but to-maorrow
Is twenty-four haoprs away.

Last week was quite a weeck. Tues-
day momming I got wup wondering
which of the many jobs on my walt-
ing list X should tackle dirat—so much
depended un the weather. Bult socan
after breakfast there came a kuock
at the door. It ‘was the paperhanger.
Would It be convenlent 1o have the
collings "dane to-day? MHe had palnt-
ing to do ncross the rond bhut dt Joak-
aed 0 much like raln he was afrald
to atart, “Come right .an In'" was
my answer, “J am not raady for you
but ¥ very zoon can be!”  And that,
my friends, was no ldle boast.. “The
living-room furniture found itself In
the hall and bhedroom In almost leas
[time than It tokes to tell. The next
day the weather was threatening
80 we ot the hall dan
downstiairs, sldewnlls and
That's whnt cames of
in the house nhead of tinye. :
pared” s n real pood motto, don't
you think? Imaglne belypy 10 lucky
us to got o paperhanger those ‘days!

Friday nnd Saturday our local Falr
WA tlm bl excitement. I was to
l'lt"ll.l place the exhlbit of ten nrticles
for our Women's Institute. We wore
o commitieo of three for the job. One
member already had work to do at
the Falr—and then the other one took
to her bod! Y zent ouwt an SOS for
help .and o frilend responded. Weo

o

boeat.  The entry was non-campetitive
g0 we didet wahd to let the Institute
down.,. But vou know how It [g—one
nevel feels satlstled with a “rush"
job, 3
Hulurdu:-,' was the bl day .-
fine and warm and o splendld attend-
once.  IHovses and  livestock entrles
were  pood,. faney work almost con-
spleuous by HE nbsence. but baking
entrleg ghowoed that  the  Conadlon
housewlves have not loxt the art of
baking--shortngre’ of wugar notwith-
winnding. : .
Daupghter and a friend cnme from
Toronto to nitend the bly Falr, huot
wit dldn't gee them -at all untll after
we ot home. “Moot yvour frlends at
the Falr”., Sure, that's a tine ldea—
if you cun find them. Sometlines I
think one keey more by staving put
thun by walking around.- ‘There was
ane time durlng the afterncan when
Pariner und Y were restlng our weary
feet. . We were falrly close to the
entrance und we saw two men and a
woman making thelr way towards the
track. They were *“hill-blllles” wun-
less I am very much mistaken. At
firat we thought they belonged to
some of the aldeshows, but soon we
noticed they were somewhat nervous
of the traffic and a little doubtful as
to where they wanted to go. One of
the men was dirty and had about two
weeks prowth of beard. The othen
was younger and slightly cleaner, and
the woman shuffled after the men,
clutching a shabby purse tightly to
her person: Apparently they were

LY

to the fair. But

IIIEFEI' know.

*====-- —

cloth bag, for 5 minites’ Pour over
cabbage. Seal’in sterilizred jars

Mrs. C. D. asks: Is |t necsasary to
peel pears and crabapples before
making pickled frult?

Answer: Hnﬂmmﬂ-_h
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® | Mitchell has ‘announced ithat I:I.l:ll.m
'} Canadlan farm workers will ibe ; ulmdf

.} sentlal jobs during ti

pepper and allapice, ‘tisd in cheess-

ll.:q _r.'n-.' ! - li‘-‘:"-
Cishtaieat ot

‘Mr. ‘Mitchell irecallefl ithat laxt gyear
the lohor situstlon was .enset] .conaid-
arably by 200,000 farmers ridking
other Jjoba nemporarily. ‘This -year

Tl which :pwalts ithe darmers lin @other in-

OTTAWA (OF) — Labor Minisler

ito accept jpbs iin .easential Jndult:iai
As ‘BOoON A8 ltha ifall darm ﬂ.unr:k lI.-u
completed. |

Mr. Mitchall aaid that -some «af 1the
waorkers were required dor plants, ibut
ithe largeat group -~ 160,000 mgn —
ware needed in the woods .«on «cutting
sawlogs :and pulpwood :and other dor-
eat qperations.

(Care would be iaken not lo encour-
‘age men o leave dalry «or livestodk
farms Where ithey .are needad -t!urln:,
the winter., Other warkers will lhﬂ|
wrged ito fill wacancles iin «other rl,;-,n,nul
of employment .as -soon :as fall Ll',n::m
work s completed.

‘Moetings «of Datlonal Selective mar- ‘ﬂﬂ'ﬂ

wice officers :and provinolul offiolals
arc balng heold .acroas Canada o «com-
plole arrangements for locating tthe.
workers and transferring them o ithe
Jjobs. 'The  Dominlonprovingial darm.
farm labar agreemenis wunder which
several thousands «of men were «ob-
talned for the darm indusiry for seed-|||
dng .and harvesting also provide dar|

||-wark for "which 'the farmers :are mow

ithe nedd 'wos aven grentar,

' Man will, «of course, ibe free 1to re-
iturn 1o the land whenever thalr -asr-
wices are agdln neecded theare,” the
minlster -aald. - "Actually 1the -wul'l-:t

dustries .during ithe off-seazon !ls .of
xital importance o nhe farmers them-
salves. ’

“In part it linvalves ithe m:mtngi
of ithelr «own products a8 in /meat-
packing :and foed :and dlour mi)ling.
IIn jpart ilt :also «enauces aupplies thet
ithe farmersmnust thave. ' 'Generally the

neaded ils wital o Canada's xwﬁl!nrdl
and our war «offort .at this time:*

'The noaed of warkers iin «other |h'|-r.’lu.'l---I
rles will conilnue do ibe wrgent xe-
gardless «af the ¢ourse «of the war in
‘| BEurgpe.

Mheare was no [indication of when
sworkers will thave compleied harvest-
ing iln the prairies, MRain 'has Jde-

i

llayed the woaork H B
Meantime, the Dominlod/ Bureaw «of
Htmtintles 'made the fdirat oftloix) .-ul-l‘

iing itt ot 447,700,000 |busthels compared
awiith 260 T00,.000 hushels in 298,

‘This new orqp, when combined wilth]
an antimaisd carry-over at .July &1, of
BEG 200,000 bushels of wold whesat glves
o itotal avallabliity supnly «of BO2.7T00,
lbushals. While thiz iy less than
ithe tolal avallahle supply /In alther
H042-d3 ar 1043-dd Ut ils autficlont do
meat daoamestic vequirements, proulde)
for mll progpective .export dAemands
and still leave & -aubsiantlal ocarey-
avar,

Mhe mhant nrap was harvested «dos-
pite ithe shoriage .of fTarm implements
and wopair paris. “The FArlees Board

ithe tranafer «of men drom the farms:
ito «other essential employment udut:l.n;'
ithe alack omonths.

Hecerulting «of the men far anndn
qaperations will begin in eanly October,
|in Quebec .and Ontarlg, wehile in the
aveatern provinces the campalgn m:lll
mot be pushed untll threshing s mear-
Ing comnpletion. In the maritime [pm-:
vinces .as-soon o8 the petato and apple
crops have been jharvesied, effaris
will lbe muade to obtaln the men fram
ithe darmas.

Neod Men From The Fass

Ment packing plants, base motal
mines, foundrles, coal mines, heavy
ammiunition and shell-tilling, rallway'
track maintenance wark, construction
and deed and flour milling, arve ol
ivcluded dn the iIndustries reguiring

men gram the durms during the win-'

ter time, ; «af course to the,
il Mt madiadiag a g tord do bony o mind dn the cave nn:!

Twork anlmola,

woods wark.

In Qntarlo the roeorulting of farm
warkers for the meant poacking plants
is already undor ‘way. '

Young farmers .on postponement
from military tralning bocduse «of oce-
cupation will have thelr poatpono-
ments cantinued while

-es Alr Lines carpo liney, the firat full

‘ fram const 1o coast.

sald that .o study «of farm implements
reguirements will ibe made Inter this
year hut no arrangemends have |bean
imade for abhandonment «of mnn&ut:rﬂuu
fonteals made meocesanry by rmun:l‘.
whortages.

Ifi;m BiRoRY, FEED

‘M".I:y -should o harse ibe wotared dirst
and fed nftorwards? The apawer ils
ulee of the horses stomach. 0f praln,
bocause of the comparatively amall

the inrukl of water when the thorse
Arinks swashed the graln out of the

paoctian ln the digestive dract. Vietor-
inarians point out that the harse has
aunh . amall stamach compaved with
the alrve «af ity body that propeyr dead-
Ang ls ane of the most dportant fao-

- WANCOUVER (CP)—Flish, flowers,
and vepgotables fram Eritish Columb-
la were flown «ost an 4. Unltad Btat-

pinn load ‘of perlihables -cver fiown

timate «of the 1948 whent craps, milao-|| -

I glvon before the thorse s watared, |

klomnch. This «couses oculle and ilm- |

collooted the  exhibita and -did—oury -

Quite sober and harmless, but as I
watched them I couldn't help: wﬂnd [
ering what prompted them to cnma:
they went thelr
way and we went ours, so I guess I'l |

i
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Into One Pocket — Sure!
- but OUT of the other

Bt :ﬂ'lhﬂl it both woys.

llhﬂilﬂ“lmmm“fmmmlhh
Mﬂfhv’ﬂhl—rllrm

W prices are to be kopt down, then costs of preduction includiag salariss,,
wepss snd rew sabarials muit alis be contralled.

Eénp Person Can sm'm_

Wh-:uurun-qi'ur—

"

® cffens 16 pay more than legal prices
.nﬁmmhﬂlm;

' !'uﬂﬂﬂmhhﬁm
| le balps stort n:luhﬂuiimim_-hhdnh

some and nobody Is better off.
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TS 1S ONE OF A SENNE ISELND IFIHMNMWMHWM
OF PAEVENTING FUETHER MIE N THE COSY OF LIVING NOW,




