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MUNIIPALYTY OF THE .
VILLAGE OF ACTON

IN THE OOUNTY OF HALTON

__ Notice hereby given that X
have complled with sectiqgn 9 of the

Voters' List Act, and thht I have

tari ﬁ,lmnn the First

of MNov-

amber, 1948, the list of rsOns

entitled to vote In the zald mun-

. Sipalit for members of Pariia-
men

tive ly of the Province; and

Tor Municipal Elecilons; and that

such Mxl remainx there for Inspec-
And Y hereby call upon all voters |

to take Iimmediate prooesedings to
have any ermrors or omissdons cor-
rected according to law, the Iasxt

day for 1 Il:nl.r the 23nd da
off Hnwm ¥

J. M:ﬂ-qpnhh
18-3 Clerk of the Village of Acton

n-

or moembers of the Leglisla- |-

VanWyck

Cleaners

Pick-Up and
Delivery
Service

"Phone 272

FOR THE BEST IN
DRY CLEANING

" IRON ANYTHING

Easier, Faster, Better
WITH THE NEW

AUTOMAGIC
GLADIRON

ITS COMPLETELY NEW
175 RADICALLY DIFFERENT

cpu& IN AND m\r 141
Manning  Electric

PHONE 230 ACTON

THE ACTON FREE PRESS

careers pursusd by '
jobs ax glamorous ,as the varled
misterx, but, 1llke them, we maat
give our best elforts if we wish
to be successful -

Although we try to Keep Yood
bills within our allowance, most of
us are- oo bucy to keep a regular
budget and account of expenditure.
Perhapa this 1 ‘muddling through'

[but experience 1s n groat teacher

and we tend to rely more upon it
than facts and ligures.

The garbage can Is always an In-
dication of your economy. Check
your food supplles constantly and
never, never, throw out anything
because of neglect. Keep your
garbage tin free of wasted food
and you will have more money in
your purse.

__ With_fats maore expensive than
cver and a supply to be collected
daily we review “Care of fats™

1. Be rure 1o measure meat
drippinpg for gravy making — do
not guess and waste it
2. Render meat and fowl trim-
mings by putting through the
grinder and hent in double boller
or slow oven. Strain and store In
refrigerator.
3. Watch temperatures in oven,
skillet and broiler \to see that you
do not scorch -dripping.
4. Chill soup stock and stews =0
that the fat floats to the top and
forms a firm layer which can be
cnzlly lifted off.
5. Keep home prepared fats
covered In refrigerator. Straln
though cheespeloth before storing
to remove any sediment.
NOT WATER QINGERBREAD
2 cups less 2 tbsps. glfted
pastry flour, 1 tsp. baking soda
% tsp. ealt, 1 top. ginger, 1 tap.
cinammon, % tsp. cloves, 14§
cup dripplng 34 cup granulated .
sugar, 1 egg, %5 cup light mal-
asses, 35 cup hot water, (slm-
mering temperature).
_Sift flour then measure, ndd bak-
ing =zodn, salt and spices and zift
together on to pleco of waxed
paper. Cream  ghortening  until
flutly, gradually add sugar, mix-
ing until creamy. Beat egg until
light and add to creamed shorten-
Ing and sugar mixture and beat to-
gether well. Combine molasses nnd
hot water. =

- - -
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- M. Pallant

MILL ST.

' ACTON, ONT.

|

mixture, altematkly with molassed
and hot water, starting and end-
ing with dry Ingredientz. Fold In
gontly after each addition,

Murn batier Into a and
bake at 330 degu In electrie oven
floured BxBx2-inch cake tn . and
for 3% to 40 minutes, _

Serve warm with banana sauocs.

MEXNICAN OOERN (NHOWDEH

6 xllcex bacon, chopped, 2
cupé (1 can) corn, ¥ cup chop-
ped green pepper, 1 cup small
potato cubeu, Y tap. =alt, Y
tap. popper, 1 tzp.  Worcest-
ahing sauce, 1 tap. stigar, 1 cup
thick tomatoes, 1 cup canned
econsomme, 1Y cupa rich milk,

2 thaps. flour, 2 thepa dripping.

Cook bacon for about 2 minutes.
Add onlon and green popper and
cook 2 minutes. Add cormn and po-
tatoes alonpg with sensonings, tom-
atoes nnd stock. Coolk for thirty
minutes covered. Blend ‘the milk |
and flour.” Add to the hot mixture,
bring to boll, and cook for 5 min-
utes. Add butter and gerve hot
with erackera. Serves 6.

OXTAYL B0UP

1 large oxtall, 3 thsps, hutter
1% qunrts bolling water, 2
thaps. barley, 1 tap. salt, 1 on-
ion, finely dieed, 1 enrrot, fine-
ly diced, 1 thsp. chopped pars-
ley, 1 tsp. Worcesishire snuoe.
Have the oxtall cut Into sectlons,
Wipe off and roll In flour. Melt
butter, ndd "the oxtall nnd brown
well. Add the water and bring to
the boil. Cover and slmmer slow-
1y on an elment turned to low. At
the end of an hour add the barley
and snlt, Cook for % hour and add
the diced onlon, earrot and parsley.
Add Waoarcestshire sauce and cook
one-half hour longer. Some peo-
ple serve this stralned. “To me
straining detracts from the home-
made flavor—ao serve It with all
the “good”™ In it. ﬁnr-{ﬂ up to 6.

FRIED GHEEN TOMATOFES

Wipe tomatoes, do not peel. Cut
In 15 Inch slices, Sprinkle with
galt. Allow to stand 1 hour. Dip
slices In sensoned flour and saute
in hot fat until tender (about elght
minutes). Serve on platter nround
moeat.

STUFFED CUCUMRBERS

6 large cucumbers, 353 cup
nmnced cooked ment, 35 cup
boilled rice, 1 thsp, minced par-
sley, 1 thsp. minced onlon, 1
thsp. minced celery, 1 tea-
spoon =alt, YLsteaspoon pepper
1 egg. 1 cup tomato julee.

Peel cucmbers, cut In halves,
lenpthwlse, remove centre.. . Boll
for 10 minutes in 1 quart water to
which has been added 1 tablespoon
vinegar. Drain. Blend the meat,
rlee and geasonings with egp and
stuff hollows of cucumbers. Place
in buttered baking dish, pour in
tomnto julce, cover and bake for

1% hour at 350 degs. Pour off stock

into saucepan, add 1 tablespoon
butter blended with 1 tableapoon
flour and cook until thickened
Serve the zauce with the cucum-

| bers. Serves 6.

DGNEF:EVA‘I‘I{IN BUGGESTIONS
1. To shorten tlme of cooking —

hours.
. Make drop eakes instead of large
square cake to save time and
electricity.

in the refrigerator and use left-
overs and perishables in order
that refrigerator does not have
to oparate overtime to keep
them.

4. Honey In mpetrult julce s a

stend of eream,,

Military alr photography has re-
veiled two large uncharted islands
off Baffin's Land. They are cover-

Led with moss and lichen,

—

DON'T
DO THIS!

~ harmful rays and glare.
Becausetheyaredelicately
tinted lhr_l.r blend with the complemon

and harmful glare from your eyes. Ask

! us about Tone-Lite Lenses.

1

CECIL A. CARR

Savage Optical

' lluu:lul ‘-L Tel. 1081

‘and courage!

goak rlce !n cold water for twn"‘

Keep a chock on the Inndstufh‘

' Venrs.
food substitute sauce for use Iin |

Jaiall moment on a farm.

'When

ithat

m
Chronicles ot ...

Ginger Farm

oo

Wﬁﬂnn Hpercally for
The Acton Free Press

nwr.mum P. CLARKE

:jﬁlf‘? _.._.._

‘Wlmlwuunduwlthuur-—
glven the time, money, opportunity
John, the yolng fel-
low who has made thls his home
off and on for seven years, and who
last August, felt the lure of the
West In hls bones, iz now hack
home angain. ¥Heé. left Alberta on
n Wednesday, went on to the Rock-
leg, over to the Stiates, back to
Cannida and then stralght homeo,
covering about three thouannd
miles and arriving here about fHive
pm. the following Tuesday. No
fMat tires, no motor trouble._no un-
tlue excitement of any kind—and a
fellow with. him to share expenses.
Alzo he has come back with a grenat
liking for the Weat. He had » good
job with a young couple who trent- i
ed him like n brother and who
, would have kept him had there
heen any work for him anywhere
aroundd. DBut apparently there
wnsn't because ns John puts L —
"The West is n great country and
you can enmn bip money — for
Il.'l.l.-;h"i‘. But then comes the time
when there i3 no money, nand no
waork elthor.'” i

The apposite scems true of farm-
Ing distriets In Ontarlo. There are
still more johs than men to il
them. Tomorrow John starts In on
n new fob just a few miles from
home, one of severnl he could have
had,

As for us, we are ,:re-tﬂnp: rendy
for our finnl threshing this ceason
—the machine Is supposed to come
in tomorrow. We shnll be very
glnd because we are nhsolutely out
of cereal prain. But still we hnve
nelghbours, and, like many a farm-
er before him, when Partner needs
chop then he borrows graln from
our nelghbour ncrotws the rond. In
Just the same way another nelgh-
bour borrowed sced wheat from Jas
until he-had hils own threshed.

What would we do without
nelghbours? Mhat question reminds
me of n book I read n few yenrs
aga concerningg a man who declded
to go farming. He nlso mnade up
hls mind he would have no Inter-
ference from anyone and wanted
no neighbours, or friends, or relnt-
lons to visit him. To this end he
hought a-farm In aon extremely
Izolated locallty. There he brought
his loynl and lovable young wife
and practienlly forhade her assmoe-
iating with the few neighbours
who did live In the district. Two
boys were born to the young couple
and their father’s hostile, anti-soc-
Inl attitude naturally made life dif-
ficult for the boys, and nlso their
mother.

It is a traglc story
waorth mnﬂlnn. The title? *“Floods
of Spring™” hy Henry Bellaman, and
first publishedl in 1942,

And while on the subject of
books—I wonder how manyv have
rend ""The Owl Pen" by Kenneth
Wells? I have rend many reviews
af his book, heard the author on
the radlo and lnst ‘Tucsday had the
plensure of meeting Mr. Wells at
A gathering where he was piving a
short address, and yet, so far, I
have not read his hook. But T stil}
have hopes of horrowing it' I can-
not possibly buy all-the bonks I
want to read but between friends
and libraries I get along all right.

Mr. Wells spoke af the wenlth of
material for writers on a farm and
asserted that while he hnd only 4
acres of land, n cow, one rooster
and n few pullets yet he didn't ex-
pect to run out of subject matter
for his, writing for at least “ten

Arporfofe f¢ 0e { Befrfc fal ofufr §rdogod.
oo e fufelel defof-fofeful o §afy

but well

irue-—-for there s never a
Even a
leaky roof ean provide an element
of surprise and uncertainty. We
know, hecause we have such a roof.
the first raln came after
the drought this summer we got
almost as much raln inside ns out.
And there was no way of tellng
where the leaks would come until |
It did rain. So then Partner start-

]'f:‘l“‘

he patehed one placse the next min
came would find another

ed Imto fix the rool but ns sure as .,

Apples at Best
When Well Kept

Sclence has Iribated murch to
the cificient storage of " apples.
Muodern pefrgeratlon can now be
used to retain the full freah flavor
of I'rult for o much longer ' period
than In the days of our  grand-
parents. Efficlent methods of hand-
llng the crop from tree to s!nrnzu
have alzso made it puu]h]_e to ob-
taln apples In thelr - full, fresn,
erisp mnd fMavorful condition for
monthe after harvest, snys W. 1L
Phillips,: Divigion of ¥ortleulture,
Ceontral Expermental Farm, Oltn-
wa.

If the houscholder Is to benelit
from these more clflclent metrods,
care musf be glven to apples ulter
they are purchaced. In  heated
homes apples soon loze molsture,
becoming wllled or shrivelled.
With the lozs of molsture, flaveur
and crispness aled disappear. |

-‘Heavlly waxed cellophane or
wlde mouthed glaxs jars can be
used to advantage In controlllng
loss of molsture. If apples are kept
In this way, the melsture which
would normally eseape throuph
small porelike holesg In skin, ix held
In.

It should be remembercd that
applos are alive, The cells within
the frult nre cunlinuully hrﬂlmln;
tnking In oxygen and piving off
carbon dinxlde. For this reason I
g'ass jnrs are used the tops should
nol he serewed on tightly. IF tight-
ly senled the npples will suffocnte
nnd take on ohjectionable Mavors

Correct temperntures are maost

important. The best temperature
is 32 deprees F., but 40 degrees F.
(the normnal tempernture of hougs-
hold refrigerntors Iz quite sntisfac-
tory far gshort intervals. When held
nt  higher . temperatures  apples
hreathe more quickiy, using  up
thelr normnal nutrients,

To enjoy apples at their hest at
full, fresh flavor, crisp texture and |
high nutritioua value store them in
n canl temperature and enclose
1.'r|ur-rr|i in n molsture retainineg con-
talner,

EXPLORING ONTARIO'S
SEA COAST

Ontario hnn n zsenconst mll her
own, cven If few cltizens of the
-.mutlmrn reaches of the province
ever think about It, much less pay
that enlt-sea coast of the sub-
Arctle replon a visit, But that
windswept stretch of coats from
James Bay and followling

the Manitoba border, has a mag-
netic puld for naturslists eapar
for sclentifle reeearch. ‘There,
they realize, oare anlmals and
nlants, the Arctic’'s contributlan to
Ontarica flora and fauna, nevar
found In the milder realms of the
province. Of such Interest and fas-'
cinntion Is the quest for these
rarer species, that ever since 1919,
the Royal Ontarle Museum of
Zoology has organlzed field parties
to explore this sub-Arctic wilder--
ness summer -after summer. And
since the Muscum's  exploratory
research was commenced, the re-
cords of natural sclence for thils
part of Canadn hnve been greatly
enriched. Results of the survey
_nf T™H8 by a party just returned
are now being tabulated. Cape
Henriettan Marin, 300 miles narth
of Moosonee, was the headquart-
¢rs for the current study of flora
and fauna by members of the staff
of the Museum. Land birds and
waterfowl, Arctic foxes and many
other animals found in the remote

YO MIX A SPICE cm,
Just add one cup of milk or water to

Camphells Cake Mix—rtit- and hake.
Fnjn_*,l' freeh hovmemanede Enkr-—nlwa}rl
light, tender wnd debcious. Try L.

(AMPBELLS

CAKE MIX

e e e —— —— —
vy s

WM R. BR BRACKEN

REAL EBTATE AND
- GENERAL INSURANCE

Mortgage Loans Arranged

Repredenintive of Mutual Life’ Assuranes Co,, Lid,

the |.
south shore of Hudson's Bay to]|

IN r*wo short years we have

addad over 257,000 talsphones,

put in hundreds of switchboards

and trainad thousands of people

to extend and improve your-talephone servics.
We are adding more talophonea to meat

the contimuing damand for sarvice just as fast
a8 equipment becomes available.

All this ia baing done in the face of riamng costs,
Yet, up to now, thare has baen no increanss in
the basic telsphone rates established 21 years age.

For nu,thmmeamgmtarvduﬂthnnambafw
farun,thauhnfnmunofmvﬂmg' ing “the beat
telaphone _mmﬂthnhmtpmhhmat“

-

THE BELL TELEMHONE COMPANY OF CANADA

northern latitude ungder explor-
atlon, are among the moat in-i
teresting exhibits always on view |

nt the Muszeum. F

—
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Notice to Creditors

AND OTHERSN.

. —

All persons having any <¢lalms|
against the  Estate of Dorothy
Flizabeth Davidson., who dled at
Guelph, on or about the 31st day
of July, M8, are required to fHe
particulars of same with the un-|
dersigned on or betore tho. 25th .
day of November, 1'HIN, nafter whirh
dante the Estate will be distr b lh_ﬂ.
having regard only to the clalms®
of which the Administrator shall’
then have notice, |
ST DATED nat Acton this 4th ﬂu]r.
of November, 198, EARLE .
[AVIINON, Acton Ontarnn,  Ad-
ministrator of the Estate of Doro-
thy Eliznhe'th Davidson, d{-i:rnsud.|

L

SPECIAL LOW

Tone-Lite Lenses apsorb

ard at the same time keep annoying i

.umw pots andd rmm
rwould lie

waoenk spot Another man might
Chave given the job up as hopeless
‘but Par ther stuck to it and In ‘Lh:}l
end won out. So now we can listen |
to the patter of raln on the roof nt{
night without wondering 0 wed
should get up and rues all over the
house to -colleet pats and pans to,

~tvateh the drips, and then He awake !
Clonger still listening to the steady |

tat-too of ralndrops hitting thoss
Did I sny “weo :
It should be!
H.' ;

nwnke"?
“I" = Partner wouldn't hear
the roaf leakes]! hadlstones,

phant, they are selling now at $60°

* If you can use a ceremonlal elr_u-:
fo.b. Indla. |

RAIL FARES

T0 ROYAL
"AGRICULTURAL
WINTER FAIR

Nov. 16-24 TORONTO
Gaad going—Nov. 13%th e 17th

inclusive.

Retuwrnt —Leave Turonio not later
than midnight, Nov, 2%¢h.

FARE AND ONE THIRD FOR
- THE ROUND TP

Governmant Tax Exire
Bl sfarcissipn fram acy agisd.

C ANADIAN NATIONAL

Coke=Coca-Cola
Ak for it estber uay. .. bath

5 ‘vade-marks mean the same thiug.

.ﬂ.mhnrinﬂ h:_TlN* of Cora-Coln under mntmﬂ with Cucn—{:‘al.n Ltd.

ORANGEVIL LE BO l‘TLING WORKS

'DRANF LVILLE I‘HONE 187TW




