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How fast dio aver move? - Ierhops
U oshwstedtd put 8 the other way: ™ How
st iy weee Innu' over i longe peerbinl of
R ITITE iy
Laooking aut i1 that, 1..1.-||_'r pregres Iy
slowy, but cumulative,  TE_pnthor:s ino-

moentiee as weé move afong wml with

&

. .
! i" b'““' I' e standord of Tiving more leliare to

g v R - el thes thiliggs we want 1o do s _
COne pighl-my won Wwhe Hves g 1 mentionsd: in T tpreviousT ostory
M-:mtwul pave me o enlls “Anything  gnat IRT0 the nveragic Tictory winker
new,” he remagked, *T haven't '“'«‘“'ﬂl'u-n-l.uml iy <8250 ey yenr. 11 Wi
rrﬂil'l }-HH 'Il'l" n fl't'- illh}"ﬂ Tow's H OVirry - |I'JI|'H1I|H"1-"‘|1I[l-l"""ul"” e paer }’PHI SO -
thing?" 3 o pounddd  annually, Iln- wietild . he
SNow T knew that e hi“" W ek, dioubled. every B oyears aml nf 1K)
on the drish Sweep ol 10 baad been yanres they would e doibled seven
run n Tew dnys, before, w50 Tremintki=- pioaes bhelnggbig: Chee Stotald 'up o $2H, 160
Fedd, by wiy of |-=|;|I'." “You didn't gel iy warker per yeor. W could hardly
Gl eonlkedd frbar, 2 LU pinenpple, 1o o, ; Chepe oo aehdeve that o level  but L
Ceugy water, “NoT, hue -mhl I dbde’t” bt T 0l yhawe bhans' Fr alongg The el stendy
Cook front and waler together untll v my ml:-mn.' s waoprth 11’-'”+Hh Areamdeg  progress tokes noman ar o nation, It
surfélted your et ls e basen U.“Ifl1 ;'-ll'ln.. Alensune ll:"l-l'l-’l{l*l'l!_ fruil. Al o pbout M, direamibng whal i U-"lﬂﬂll ITERTOT apply Hhee s Progress RIS
rhubarh dishes :u-u-nll}' there will e | sugar. Ball tos the Jellying polnl, { with the money and - Dad I el o jan tendle Thnt wnulul '!mp;.u-u 1t lily
tlmuhnmlﬂull when you will welcome | then Bettle nnd seal with-poneaflin, 'ml;-h!].- floe Job spending 1t" 'I,. IRT1 our exports were ™ valued ot
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Priced to Suit ‘I’tm:‘_l’nukuthnuk

Solutiens Blended to Suit Your Hilr'
COURTEOUN AND-EXPERIENCED HERVICE

COLDWAVE
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‘LH"\-"'I- h-'[ T" thk_?l:- Recipe for rhube-
.uh..;um“_ - — iy

ATetips rhnhart, %y ocup sugar ool

Ih-llu Homemakers! The res l_u TRLIE

' iy to the amount  of- Aeonly rhubach.
vou enn use b ples and poddings. Yet
if there <45 rhubarly growing gl

“garden you wille not wirpl by o 0t
to go {o wastbe. Anmd no matter how

*

n rhubaringelly or rhubarb jam-with |- e Years apo I had a t"”“" on tha SHOOOOMK. I we could double that : - We Invite Your Patronage. o i

n plece of toast. We conslder rhuab- . RIme @Inmr and I too dld some dream= Cevery fourteen yenrs, our exporta by '

arb ensy to grow In our parden ir ll .l i l inge. L lwedd In Thee Township of How- l!l?liywnuhl hee 1O OHN) IR UMD Stendy -----'-.-..------H---.-..--'-----.---.

yvou buy i1, It s cheap. It 18 also ensy ,' l’ 1 ek In the County of Huaron, three Lprowth, compounded annually takes .

to: put some “Cdown™ In Jors without {)“ l, s G, l i miles fram the village of. Gorrle, AW- . natlon i long wn:'.r In n uluuin e - . - _ \ ik =

sugar to be  enjoyed nest winter. - . arm dracn that country In_the old days was ane | rury, . :

Veanwhile use your sugar wisely in : R ‘ preat forest, mostly hardwood, maple THut ‘wee hiave oor ups and downy in " - : : ; .

- ' tlie recipes given below. i Finving declded on the toentlon of L and elm, mountajnous trees they woere, ' Coangdn oy In other eountries, . fFven _

RIIUBARR UPSIDE DOWN CAKE | {he home vegetable gavden, such loe- | The plonears who hewed homes out 'at a 3154 per annum inerense, ;com- = |
2 cups rhubarh, diced, 2 taps. grated | ptlon being withouw! shidde, nexl comes of tha! wilderness woere robumt men- pounded yearhy, Thee wngfe-rale wirilit | o

ornnge ‘rind, 2 thaps. melted butter, 1 ihe preparation of the soll,  which | of mighty valor. There nre few ke, dauble in 20 years, Inoa HH years

pllll:lllii

I-r-ruhlmun-. :

cup white sugar, 1 cup shortening, "4 | should preferably e norich Il am nnd | them to-dny.  Where now could you starring from o woge of $220 In 1870
wi would feach an ineame per workey

of over $TINN
Uinfortunniely  theees are | Philngs
which haoltd us back, one s o perlod
Wl depression, which hins the habjt of
coming every onee in i_while.  An-
othsr Is war. huur-

tsp. vanilln, 2 oegies well beaten, 1%
— cupa-sifted pastry flour,— . tepo-salts
iy tsps.- baking powder, 'y cup milc.

Combine rhubarl, crange rind, buts
ter and ', cup white sugnr: spremd on
bottom of ;::n-g-mf % by R inch pan.
Crenm the shortening; auld vanilln nnd

remalning l\IIW”'

and add well-heaten eees, Add sifted
dry Ingrediepts alternately with the
k. TPour on top of rhvbaeh mix-
ture. Bake in a prehented electrie
oven nr-as0 degs. for 15 mins. Ll
stantl In pam 5 mins.  then invert,
Serve  woarm with orangs SAUcde,
Serves 6 1o B '

RIHURARE PANTRIES

3 cupsfinely cut
while sgprne, 4, s

rhubnrb, 25 cup
cinpnanmon, 1 ths).

LAlture,

well denined.
oxpected if the ground: wos ploughod
ar duge up in e fall nnel gl'\.rﬂ o ool
dressing of  barnyard__muanure,  snys
William Ferpuson, Division of IHortice-
Central Expecimental Farm,
Otrawa.
of e parden It should be done 1o
provide for n varviety of, vegetables.
Before starting to plant the homw
parden, it is well o bear in minid
that the tall-growing pllunt.u should
be ot the nortli-side of  the  gorden
where- they will not shade the smaller
plants.  The soil should he well work-
val up before  sowing or planting.

Avith o line peggeed Into

lHows should he marked, pgefernbly
the  proumd

Al eneh end of  the  prow, If power

Hetter results Il'ltl.}" bt

When planning the lnyosal

find men who, with the tools these
men  used, would face the proabhlem
of earing o farm in conditions such )
u.- Tthesn evelstad,

Jn The years as lhey passed T pans
dered these things In my mingd. When
T hald this theloet 1 drénmed thot 1

have SLOOKK with the F160,000 ]
would buy back the cld furm, plant
MoIn trees, return i to-forest, o rep-
len, so for as T could mnke I, uf
what 1t onee wns,  Heve toa The treges
woere mostly maple nnd ¢lm nlong: fae :
higher levols,  boasswood, with here
and there o butternut In the lower
areas. “Haw" trees grew In the beav-
er mendow elose to the ereels Thow
porgeous they were in May. In the
fenee corners when. T knew 1 Lhere

W

cenddedd the pgeendesd

times our caurse of aetlon moay he

.hy t b
LWAN 4l

sesy By g owoll owlith the wnl‘.[r--r bt

Grand Opemng'

Hu_ttqnvillg _Lmek

wnr sathmolates |
would win the “Sweep’ vlluLLl_la.uﬂlt:EnﬂnErrnn—'rnﬂ—frﬁ—w-ﬂmf——nu IR Y-t

usunlly h-uww hl"'hhlli it o long?
of Instability.,  We have  jusl
wnr In histary,
Thes futwoe depends on the wisdom of
those who direct ouwr affairs, ‘but al
} 1T
termibned not by our awn will hut
by waorld  conditions. Progress Qs
-.nm!'l]ml-a conditioned  and  restrietoed
netlon of individunls,  Bitler

perfect  Nustration _of _ thiy

peruul

. S‘itur:EvigF

DANCING 4912

Music By

Norm Russ and s thulllrht \’Iunrlﬂ
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ADMISSION 50c

mm hites or horse-denwn culitvators
Pare 1o he usell 1he rows must be suf-
i fielently  foar apart to accaommodale
1“:1- equipment, bhut i the garden Is to
b :'l.'nrl-u"li hy hand the rows may be
considerably closer s0 as o save
space and labor,

The cool prowing varietles of veg-
olables should be Sown ns sdon ns the
H'.-l.ulnl ean be  prepared  n the
spring. These iXclude the snind cpops
‘tsurtasradish—lettuee and splnach.
Peas sheuld also be sown early. Of-

ten much Inbor and good seed are
werstedd h:,- not H.}t‘_-lnlg ]‘r“plhr't}.ll- E_L”prl LR | Ilﬂ' .FI 1hhnj‘ which 1-'.'-'“-“:1" lhErF I.E

fleur, 2 theps, |
e e shrt-
cup

probabiliny.
From this one faet,

were 0 few clumps of wild plum and
choke-cherry trees, We robbed them ;
every yvenr and. broke the branches. can hee no eseapes, The wagges we |

When I had it oll planted gl the Yearn, the volumes of owtr trade, the |
troees prowing I owould donate It e standard of Hving will e determined i
1

eornstiveh, 2ocups
bBrown sugar, 'y tsp. sult,
’jl'iug, 1 eprp, Ve CUP SOUE eream, ¥
tlr:}' erumbs, 1 thap, rich milk.
Prepare rhubarb and mix with while
' supar, clnnamon  and  cornstarch,
Sift flour, brow'n sugar, and salt; cul
In shortening until misxture s likie,
conrse onlmenl. BHeal oggs afil mix
with kour.. eream. then pour  into
___four mixture.  Mix lightly and chill.
- Divide hatter In 2 parts: roll the first
half Into a rectongle. nhaut  clighth
inch thick: lay on grensed enke pan.

however, there |

Continuous Dancing Throughout the Season
T | ™

the Township of Howick to be ]'I'II'I-“'I‘ by our prodowlion.  That is a lesson s - ;

tained ns o permanent forest, ns o taught hy fets NI we |:-rmlurﬁ- maore Ever wednes and Sat“rda

mefinorial to’ the men who, In a 1ife- we shall get more: Nothing could he Y ._ y

time accomplished  the impossihle,  clenrer than this, adl ennnot get mare .

clearedl the Innd, bullt homes and @6 ol produes loss, '

hinrns, 2

into o grent farming aren. They wedd ]

procf of whal could be doae by hon-

lived to change n wilderness | =
putting others  In
than

oo enjoy
, Wrong 15 even worse
wrongdoing.

the s e ;
to enjoy Come to Pcel’s Popular Playground ‘

11
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Sprinkie—with—h
sprend the rhubnrb on. Roll out sec-
“omdl hadf of dough and plnce on top of
frult. Pinch edpes together and
prick top with a fork. Brush with the
i milk nnd bake in an electric - oven
o at 425 degs. for 15 mins, then reduce
. heat to 350 degs. and hake 25 mins.
_Cut_in_squares _nnd__serve slightly

warm. -

should bhe sown with care and JH—EHTF‘*H““‘I““L}-JD—LIMNSJ* Phiere are asis=
proper depth  The proper depth for | [or ways of getting rich now, at least

radish and lettuce s quarter Inch; | We think theze are. I, """““S"r it
for spinach half Inch; pens 2 Inches; there are bhetter ways of making n

onlon! seed three quarters inch or on- lifee?
jon .sets sown 1 Inch: Im*".tﬂ solg 1 How ]nHE Wﬂulli it tnke I'n!‘ thos?
inches: beets, carrots, swiss chard and | planted trees to grow Into’n forest ax

: - 4 f my father? 1
parsnips are all sown halfl inch deep. it was In the dnys o
Seed 1:?1’ inte cahbage ~may, niso—be don’t_know. It seems_to_me that 100,

sown early to a.depthi 6f half inch in a | YUATY would do the trick. It's a short
small row. Young plants of carly space time in the life of a’ people.
cabhage which should  have heen Once the trecs started to grow and
atnrted under glass in late March or their purpose became visible it would
which may be bought as young plants become a living m "'""hl""h
from commercial gardeners should be would help us
<ot out at the snme time as the late | OR€ af the gr
cabbage 1s sown. membering:. ‘ 5 _ S5 3 ”t
“As soon as danpger of frost hns pass- Snrlt’m-ldntnﬁm‘. .l: I.T.”"S}T :_'” " MEXS
il sow beans and corn 2 Inches dee), : SR i il LR M Ao

cyucumher _half Inch and squnsh three agination planted a greal many farms

CANNED RHUTIARB

Seloct voung _tender stalks.
and trim. but de not - remove
Cut Intn '3 to 3, inch lenpgths.

Method 1-——Pack rhubarb in sterile
lanrs.  Force cold water into every
corner: seal with hot ring and tops.
Wrup Jars in newspaper nnd store in
rool place. . ‘

Method 2 Add encugh  water 1o

Wash
skin.

et 4B

Dresa Lengths o S LI

SHANTUNGS ' '

PRINTED CREPPES
' Yard Ends

' . rsdidce thnt I hnw u-«.mnwl them in the
quirters inch. Cucamber, SqUash BTyt on arens whore fiow TEre—i=
:.:n:nﬂl ;:h: ? “:,qr;n‘z:l,,dl:ﬁ T :1“! ,ﬁ:f— pothing bhut hlll."l.'d. 1 h{n'{*; wondered if
ter the young 'l'hl.I;H ar up:lhl wienies| e were tree: wing In other
o bl | i 5 2
| cup sugar to l.‘tltlnrt raw  fruit), 1:! n.llmuhl he i:c-mmmd Iunivinn ar T countries which woulld he more sult-.
Fill sterillzed - jnru Seal tightly. An s siant wor bl Th "' hills | able than the ones we now have In
SO0 PNt e ] ke the West. "M e lhl"\- \'l-l.".l!!! Eorue

| $4 98 M each

rhubarb In large kel T6

hurning--about 1 cup. Cook untll soft
ising low heat ns soon ns it beglng
to steam. Add supar to taste (about

Corduroay 1

Fine Cord

Wine — Navy — Green
I‘un;mw—m — lrown — Scarlet

—dded-precatt ion- i lo- procoss-jarsi s, RS S .
mins._in TeTecTrie Joven™ preheated 1o ﬂmI“:H-TE o :: TII-JI qf:f't'“{:\lr'{'lﬂ“ hTr_- | i ddifferent purpose. Hoere In Ontar-
. malo plimis nre niso s 1 n t o - we  should have them. In .-_..1.,[.__,,,

Ilﬁ t‘ll‘ﬂﬂ : . - .
RHUBARB-ONTON RELISH | ,{mﬂ 11_: 1;_‘;;':‘ tlh“ Aty ;}; 1 fow LF:? county, perhaps in every township, o .
2 quarts rhubarb, 2 quarts cooking l'”d : t“ 5 nl“;l:kﬁ‘: ool | 'fum-.l memorial of Tifty acres or even
and chrrots ln latc ay . or  eari¥i., pundeed, n II*.*In;: tﬂ‘hute to '[ht‘ maon

'il'

wide

~ $1.89

" Buttons — Thread — Fasteners | N | ; ﬂ

pnlons, 6 cups vimegar, 4 cups brown |, ; _ et
June ecan be made so as—to—extead
“ue 1 eups “or ; bl L s who made the nation,
T 1{*;:‘7;1;11"‘“*:;‘::““!3."“ L bihict “3::": Y L thew pleking seénson. . | l B — |
it MSps, clnnnmon, = 1SPEge NRSIICE, a1y —the latter holl ol June, the ! N |
" : i - 3 - N e et R e L i ¥ A - e P AP ) _|_1L_ ooreci earyara s e ; y .

“Iif'ff- f“-"“- = Isps. 1SPS | late cabbage plants, which weré sown NPRING-FEVER - | SI li ty Pauﬂ_ i

VWEER AT ' earlier, should be transplanted to the : : : al i ms

pleces  amud measure. "Choap  onlons grown. At the same time rut‘nhngn Fheit] abput this time of yenr, with a desire

’ and mensure.  Put all ingredients Iin- | % ' 3 'ie lonf and wander, they are some S el :
veede turnip seed should be sown - . Sow . -

to large preserving kettle, bring m;qum-h-r lm*lf deep. :-*:c-r-d of Ch’ino.-'et'i“"""‘ st be aflflleted with spring '."“d other Sewing Accessories .

hotl stirring  occnsionally.  Boll - 11z vnhlmm; chould be ” sown  half  iach | fever. The svarm days of the spring |

oAl Bkl illﬂﬂfi s 1'1113::', spinach for - fall use should be’ sown essimgg balm. They invite peopled 1o

- T‘IIH WEEHK'S Pl. -.“H!_“ -"- . T AW L Ms n111i4J1:||:.' nnd pﬂrl}' ;\ugu?ﬂ‘ tonke 1T owisy, Lo wander almlessly in

. : '.:‘i ‘_‘;“wﬁ'l l!ﬂr':l1l‘lit1;1 I.::‘l"l'ﬂh r““*ll‘:-ﬂ- the bright sunshine to enjoy the salme- NY[ ONS

o tl:n ?“m' 3 “11;1 T:n‘-t“ ""“ i:htnj: - T o ST i ing  influence of mild weather, It s -..

vounge leaves  and  sernve ' - ; 2

-— b eIy w 'I [ i LI | r;.., - »

sprinkling of  vinepgne  and e ited il i t"_' we ulive, and out doo New IJ}“ﬂ i I'iti?"-i .

hutier A N i Y ; Phn inn this bonutiful world, ' 42 GU 'i,{_'E,

j H L& h S K L] +sdimq@2 9w == w 7 oy W SIS RE - o 40 dGE mREEiERRIEmELTEREdaA RSEES . “a
; —Licking off the spoon after we S edr as our r'uone i Perhaps the .\ﬂr'l.l ol _T.mfu“ is an sl . $l 40
made  n ereamy mon pie filling. y | element !‘”L' this [""“““ﬂ-l l;“" ke ml.d .
e 3 e R : Wt TS m Tis i ' - B
The look of the storage  closet RENFREW T dgors seems »o lavely i s 15 GUAGE

| Lieggrht Lather. that People long to

ntter—wr—hnd—folded—vem—ati—the:

— Cream Separators—

, pet out under the sun any enjoy the
WwWOoOoD's | sevnes abwout them. They Lke to look -
cat the green shools springing -up in.
Cthe garnden, When the binds begin jo

Iiiﬂj: and the buds on Wees and busHes

clean woollens and tucked the maoth
balls among them. ]

The pleasure @nlned by rememes
Bering to soak  all The  preparation .

dishes before we sat down to each
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. At Your Door
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fent, . = herin to swell' there s a magnetn , : & O
.[-h.lt hﬂli'll'l.t"q-lt hudgul !ﬁl]lﬂu.-h'll] Rny W' Gwmn Jin this 1ewv anh IFLIILI.Tl" thnt mnkes PUHE: E"‘l l.H——."-'ludlum r'-l.'.l-ghl' | -
that mweals for two avernged 6 cents f them n hit discontented with ordinary enis e 5 s e e - . x

or Phone ACTON {0¢6

Cimbeat ltfe. A wplk in the sunshine on
a nuee spring: day has
in this spring fever

each without estimating the milk: and
viEs {rom the farm.
THFE. QUENTION ROX T
Mrs, J,0 1 asks: Recipe for rhuabarb
and pineapple conserve,

A wav ofvurs

-
1
&
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— e ——
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- 'I_ I:‘-T‘}:“ -'[11“.-“‘1.“‘!11-‘. l t--‘ll]ﬂ " 11“;;1‘1I l hlrx lilh‘i‘q [.ﬁ": (I

rhubarb, H cups suggar, Oocups hight - oy ml [ - c : ' : >

corn syrup, 2 orangees fuwee, pulp and Ther bt muesdical edviee sis ;u:.'nn;t - ’

erated Timd, 1 l.".'!yt':ll.*ilnru. 1 vup wal- s ol st asaes far aighd Cdoivineg. | l ren S resses

i
|-
i
Jeweler | =
_ir.frrum — CLOCKH I

ot v thew

. will Just provide an
it At tgrard In

the Lrst, place

nuls, chopped & .
Cut edible partlon of peneapple in-

Hi Plastic Raincoats for

1o amall Meces anit chop fine Addd st b s e~ shotad not change e hues
g‘!["!"‘il = rhuhlt‘q‘. ."-H-L:.'II', llhl,h1 5 GO 'Ill':“' EI*F-I{" ll: Il-l.]. Wbt :_'I.- ‘.,-L_1..|-|Il . |ﬁ-!. 1 t'lq'-ll |T1LI = : L . d L d Ch .ld
svrup, aorange  vimd, Juiee and pualdp, g e dse tetuds Lo lower tolerandce adies an ! ren

i A - —i-a-—-—-—--——i_#

Mir the Ingregieats thorougnly and : “ of the eaes for lLight _ s : _
- , 1o ~fopnud “.1"“]-"1“"1,‘ 1n [11-.',,'[]“1.['1'1!“}.‘!. Th l,:ﬁu."-hq_-q,‘l- Etn‘ﬂt "‘\.'p;l T e~ i ) r"*‘-l""‘l'l.lrl‘-l s ] "'l-"l.'lkl.u}' . ';il."ld- m:l“} [}th[‘*r :ﬁllr!ru: l.l{“'!lﬂ on Ih':‘r]l“}
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thick.  Add ndts and ook five min- LR TRIRAL, -_'- ?"".T- “worn, 1F at all. only during periods of o - : o
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