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beatern—whites— The—soutfls—riaoeds-
some kind of yauce or ereamed mix-|

| copped fruit and flavouring added

souffle? What lll.l _l'undu-? How ara

For maln course dishes a fondun|

Hello Hﬂnmkunl For vnﬂﬂy
in meals, soutfles and fonduc are
excellont possibllities. What iz a

thﬂj" related?
A wouffle ln u dblicate, ppongy
baked dish’ mads with =" thlck

‘white . num 1o - which ure. ..:idid .

well-beaten cgg yolks. and stiftly

ture, such ws tomato or mushrootn, |,
s & main coursé. For dedsert. top
with, custard, cream of frujt sauce,

A fondus ls lllu & soulris tr:r:epl
that the thick white aiuce !z re-
placed with mllk and brasd crumbs, |,

may. be plain er the following may
be added: grated cheess, shredded
vegetable, diced meat or -fish, With

to the basle mixture it becomes a

* ' ™
—— S

['cr:ul l.._"{"" '] f.."f
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8. Keep mu-tl'lcl_ light by adding % [

lenspoon cresi of tartar for each

3 egg whites atter -they have zm‘l

" beaten until foamy. Beat until

‘wtit? but not dry.

8. Fondues and soultles will hnlm tu

" w Mght, rlupty food In n slow nwn

sel’ ot 324 dﬂnrmu for nboul: 40
rﬂlﬂutﬂ. '

#M}ume—iiﬁime—wwﬂngr

back when gently prosted with
youlyp: Jtinger or if o, sharp knife
. comes out tlean when inserted in
the t:r.-ntre_ Ne quink nm! n:ﬂntln
though.
lﬂeruc immediately after ,hjl:lnr.t
~—n souftle t‘nlh rendily.

!Iﬂl[f: Souffle .
-« 3 thaps. shoriening
4 thapa. sified flour
1 cup milk
14 tap. malt

. lap. pepper

tonias, silmulasia; Inyigste-
Lare, Iran, vilamle JU;, edl-
i, 'IIIL

ppnslifite aEd  dipisiloss wb
fun] givad pou) Weors bl rast

ind woursheesmt] puol eeli | 0
+ ol bin bonsy.,

Gt
Daw's Tear gl TiHF AL
Hiap wlaa you've pilsed Lhe
B, Lo, 18 o 3 lha you saad

far Bormal welght, Costa
Pl Howr ““psl arqdaintsd™™ |
sisa adly €0, Try Fasisud
i pee "enia Tallely for Bawf

"“‘H'dem

tasty dessert

‘To be an
fles and fondues follow a good rec-
ipe and work quickly.

an experlt at making souf-

TAKE A TP

1. Preheat the eleetric aven to 12%,
degrees.

2. Assemble Ingredients and artieles

neceasary for making.and baking

3. Prepare meatls, fruits, vegetables
ar.fish.

4 Save

" whites first and yolka next, to
avold washing the beater.

_....hnnl; baltar -8 lhnere at- »oom
temmrnture‘.i

time by whipping e

(Eggs

il e .

Pal:l: up your -togs and enjoy the fum
and thrills at the popular skiing spots.

The bus will take you there—amd I\orne
again in carefree comfort. .

- FARES ARE LOW
[I-und Trig ~ Subjoct bo Chunga )
Hunlwilll - $9.30

Collingwood - '6.75
Gravenhurst 7.50

 HAROLD WILES

PFHOME 58

“Small houses

can give people

big ldeas 17

“Sounds funny, 1 know. But"
this house might have given
you the same idea I had — if

other day.

A21'd just dropped around
with my 3on Bob and his fam-
ily to see how their new house
was getting on. It scemped to
me to be just perfect for them.
Cute, trim and practical. But
small. There certainly would-
n't be room for anyone but
them. °

“Suddenly the thuuu'ht.h'ut
me — What if 1 had to move
im with thems because | didn’t
Aare :-mm?ﬁ to live um after,
I'd retired:

Thl:n and there [ resolved

The LIFE INSURANCE COMPANIES in Ccmudu

and thalr Hlpﬂﬂh'lpum
WORKING_FOR NATIONAL PROGRESS | . .

)
"

Aml the
increasing my life smsurance. --

“That
cal 1 unnden-:l why
thought of _
when [ saw my agent
covered how tlexible life in-
__surance can be—how it fits my
Town needs and my wife's need
fuor protection.

%S0 now I'm building seeur-
ity for myself and my family
- the best poasible way — with
life insurance "

i AL

never to letthat happen. Sure,
there may be
old-age benetits to everyone

you'd been in my shoes—the— someday. But I'll need extra
luruuw tu make sure that I'll

lans for paying

letely independent.

comp
st way to get it is by

plan scemed so logi-

I hudn't
And

I dis-

it before.
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J egps, separated ¢

i tap. ereame of tariar
Melt shortening. Dlend In- ﬂﬂur
Add milk gradunlly, beating con-
stantly. Cook “while ' stirring unti
thick. about 5 minuter. Add =alt
and pepper. Blend tharoughly. Cosl.
Heat ege whites until foamy, add
cream of tartar. Beat egy volks

until lemon coloured. Add beaten

yolke to coonked while sauee. Alend
thoroughly. Fold In beaten egy
whites. Pour into greased 2 quart
haking dish. Bake In slow oven of

323 degrees for 40 minutes or until.

an inserted knife comes out clean.

i *_._h__.;mﬂdlif—l'ﬂ!lﬂ""

Ginger Farm
Wrilten Speclally for the Acton

Free Press by
Gwendeline 'I". Clarke _

Just ﬂtnnﬂf I hmm wondered 20
oftenn how many p&-ﬂplu are likely
rta get “radlo flu”. And ‘the roason
f wonder Iz bocsuse'Y have come

down to our bart' And when Partner
went (o milk that ley moming_the
only way he could get there was.
to-ullde. When he felt hlmsell go-
ing he dropped thoe milk palls, and
they, verysconalderately, ulid too—
one on olther wide of him, until they
all renched the stable donr. Aw
Partner wald to

me aftepwarde— |

BllTON & PERRY I.IMI'I'ED

PLUMBING HEATING - AIR CGHDITIGHING
AHD EHEET METAL CDNTRACTDES

MY had had o o back up the
hiIl for those palls It would have
been: Just too bad.” Later, of coubae,
Pariner apread mnlt over the lce nx
4 safety menmive: Now, If the wen
thir doran't change, we may, need
u punt to gel to the barm. ~ Wish
Kipling was around” theso-days to
wed hils "Lindy ©f the -Snows™! -

New Pldn-To-Man
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gpredd Jn two waysby gorms ond

by nﬂwﬂl:lnu—uﬁd it Ix my gueas
that.¥adle propagunda will'do mors
to spresd the pepsent opldemle than
ﬂn;; germu themaelves. The power
of *suggestion la Aréemandouds. Not)
“that. radio beoadecasters actually
suggest that people should go out
of their way to entice the flu virus
to thelr homes but they do lmply
that the epldemlic is becoming =o
widespread that to avaold it is next

Jto an impoasibility. Naturally It s

very difficult for nervous people to
stop getting jittery when, with
overy newscast, they hear full de-
talls as to how the flu is apreading

sult. Health authorities "have” ntnp-
ped in and closred schoola nand
places of entertainment In some
districts—why In heaven’s name
don't they step In and stop this
Insidious flu propaganda? Crfating
an atmoaphere of. fear lowers-any
person™s  resistance  to whatever
kind of germ . may  be- floating
around In their vieinity. Fnr better

to. belong—to-the- Couo— nch.ml.._n.l.
thaught which takes as Iz toxt,
“Every dav in every way | am_get-

1 cup milk

1 cup soft bread erumbs

J egps separated

1 thsp. shortening

4 tap. zalt -

'i sp. pepper
Heat milk in double boiler: add
‘crumbs, shartening, “salt and pep-
per. Stir until shortening is melled
Cnol slightly. Bent egg whites until
stff but not dry. Reat egg yolks ta
miltk mixture. Fold In epg whites
Pour into 2 quart alled baking dish.
Bake in electtic oven of 32% degrees
for about-40 mins., or until firm.

THE QUESTION BOX
Mrs. A, D. asks: How to fry oy-

sters in the electric aven.,
r‘iqsu-rr:

Panned Oysters
nysiers

cup flour

tspo-salt

LSp. pepper

cigg. beaten

thsp. salad oil
Et‘l"‘ﬂd crumbs

Combine flour, salt and pepper In
onc bowl and the epg and salad oil
in another bowl. Drain the ouv.
stérs’ and roll them in the flour and
then in the egg mixture and place
in a buttered baking dish. Sprinkle
well with crumbs. Place in a2 mod-
crate electric oven (475 . degs) for
about 12 to 15 minutes. Serve ‘uﬂ*lth
tartar sauce ;

AMfrs. E. M. asks:
potato chips.

Saratoga Potato Chipr
Peel 4 potatoes and then sllice
with a potato pecler “or  slotted
knift. very thin. Soak the picces in
cold salted water for one hour
Drain them well, then dry them be-
tween towels. Fry the chips in deep

How to make

thot enough to brown an inch cube
of bread in 20 .seconds) until they
are brown. Drain them on -paper
and sprinkle with =zalt

Note I: Fry only a few potatoes,
about one soup ladle at a time.

Note 2: I{ thevy are not crisp
enough, conl quickly in a drafi,
shaking exerus fat from them, and
fry again. .

e D

Don‘t Sell Bonds To
Meet Emergency

Mamum Your Savings Through
a B of M Loan

What are your Canadian Govern-

in cash, bul in sense of security’
and peare of mind? And how hard
would it be to give lhum up in an
emeergency?

These questions may not hnvr
much significance today, but a time

stances seem to make it nects'snr}'
for you to sell vour bonds. It may
be an emergency, or it may be a

‘sudden opportunity that calls Yor|

hard cash.

"In.such a case; remember {t Isn't
necessary to sell your bonds,
Ret ‘the ‘maney you need. Gordén
QOder, manager of the Bank of Man-
treal, at Acton points out that bonds
are the bogt security fora B of M
personal loan, and make it possible
to get such a loan at substantially
lower cost_than when It is unsee-
ured. In fact the interest you, con-
tinue to recelve an the bonds almast
covers the. cost of the loan, which

can be repald In epsy monthly in-
stalments out of your regular in-
come.

L4

J Ner gave

fal (peanut anild heated to 305 degs..

ment bonds worth to }'ﬂu—-nnt"ii:_nit.

can came when unforseen circunr

to.4

ting better and better.™ Even the

persistence when * he  enecounters
that kind of defense.
Well, well-—the winter is getting
away—Irlirst thing weknow' we shall
be thinking of spring. Actually the

| winter has gone far too quickly for

my liking. T haven't got half the
things done T had planned on doing
during the winter months, It il
were not for the look of the coal-
bin T could wish that winter was
only just beginning. - But oh dear,
that caal bLin! No more than two
tons left at the most.,. Two tong of
black «diamonds—yes, - indepd with
coal the price It la tédawy it mav
well. he ealled “black dianmdhds™.
rﬂll“ﬁ"t‘ must have heat—or think
we ust. Sometimes, however we
don't have any choice. For Instance
anc mptning last week when Part-
the kitchen stove o shake
the bottom fell out of the firchox.
We had to do without henat that
moming while the stove was beln:
treated to new grates and a set of
firchricks. Fortunately the weather
wasn't  cold—nor were we cnld
when we were handed the bill for
the job. Twenty-one fitty! But of
course we couldnt blame our hard-
ware man—he was anly charging
us in proportion 't what the repalrs
cast him. I doubt if such items: ns
stove repairs enters into the ple-
ture whi'n the powers that be are
tabulating the cost of living Index.
_As T write T take a look out of
the window once in n whlle—over
towards  our "Mountain'. 1 ean
hardly see it at all today. There
A fine drizzle falling and the mount-
ain is shrouded in mist. In fact my
beloved mountaln " has  appeared
rather farmidable all winter. There
have been aonly a few occaslons
when ultnrnahng light and ghadow
‘have pgiven It that mysterous’
beauty that entrances me so much.
But still T ldve it in all its moods—
only I have Iately come to the con-
clusion that te admire it fram
distance is one thing: to live on it

few people wha live on its some-
time glorious heights and T have a
feoling that they would neot think
“rlorious™ was the right nd]ﬂ“tlw
to use in describing It last week,
One moming the mountaln  mad
was a glare of ice Cars mnk 10
the ditch as T‘J.;lll.lt"'ﬂf"- as "C't-DE"] i
a mamet. One driver was in and
out of the ditch four times before
reaching the foo! of the hill. Still
athers got into the ditch and stay-
od there until after the road was
sandpd. One person who was walk-
ing_¥nta town occasionally took to
rhr.-r hands and. knees as a safety
mu:-:x-.un- Yes, T shall always love
Ii‘hﬂ ountain but I think I'll love
it from a distance—mavbe distanes
lentds enchantment.

Of course we also had our lee
probléms—at leavt Partner did—

only _a_case of dire necedsity would

take me out on the ice. T have only-
to look at It and my feet go from
under me. There is o bit of a hill

i
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and how maony have died ns o re-f

mast ambitions bug needs plenty of |

|

Qntqrid"lndtli_f!'ibs'

: ‘B“nllnw_ltir.t the- -ulalement
Premler- ¥roat that there were M-
dicitions of o growing shorlsge of

the Inter news that it In quite prob-
able that u subsin tln! drain on our
labour farces for the armed Rervie-
en can be expacted, the Wonorabla
Willlnm ~ Griesthger, H[nlncl,er of
Planning and Development, . has
announced that sateps
tnken to atrengthen the labour re-
mourees of Elnlnrln Induatries and
business,

The ﬂnvnmment han Inltlutm!
this nctlon thmuuh the. Tmmigrag-
tion Aranch of the Ontarlo Depart-
ment of Planning And Development
and with the asaistance of Trade
nnd Indusiry Branch, will deter-
mine " what shortngen there are
likely to be nnd endeavour to ob-
taln new ‘mnnpawér from the
Unlted Kingdom and © Eurepe
through the fnellities” of Ontarlo
Houre In Tondon ahd other Cane-

by

'mnnr:-rrWnr' In, the near future, and |.

have been!|

nollAll
OFFEE |

\ o
Luhumnu?-ﬁuiw
i ca of 00D COFFEE -+ ROMAR
will give you that t-‘uu.-'.rmr

“dinn Government offices.

The
rovernment 1o  amsist _ Induostries
and husiness to abtaln skilled nnd
yomi-skilled workern  for  their
plants. has been given effect thr-
onugh canferenees bhetween Federal
and Provinein! authorities and Per-

thr-
porsonnel.

cerns now feeling the pinch
tough  Iack of akilled
There I8 an
hundreds of draftsmen, tool nnd
dic and machine-ahop workers, ns
wi'll .ns skilled electrienl and en-
HINCCTIDE irndesmen. The results
of these reecent conferences with
Ottnwna nuthorities, Colanel Griea-
inger ﬁntd have been most satls-
factory in develaping plans for the
pooling of Infoarmation and services
hetween Federnl Government of-
ficinls of Citizenship and Tmmigr-
tion, the Department of Labour
and Ontarin Government officlals,
both in the United Kinpdom nnd at
home.

‘A conslderable number If'u!' skilled.
persons will come forward to, wark
alregdy armanged In several key In-
custrica which nre are ‘gending
selection teams to Great Britain to
screen prospective employees who
have registered-as intengling emig-
rants with Ontario House or Feud-
eral Governmoent offlces. ITn many
cases the employing industry will
sidvanee the cost of transportation
tn the new joby in Conada- and re-
payment will be made aver a per-
iod of months or
pavroll deductions.

Colonel Griesinger  stated
undoubtedly there was some un-
emplovment now beealse key
ptople were not immediately avall-
able and he predicted that as these
jobs were manned. comployment
would epen up for many others in
construction and  on ~ production
lines.. The Minister expressed great
satisfaction with the new policy
which ecould only have been given
effect through the full co-operation
and understanding of the several
departments and officials of both
the Canndion and Ontario Govern-

thaot

‘is something else agaln. T know-admeonts concerned in developing the

plan.

OLD PLUMBERS

A survey, made by the Ontario
branch of lhﬂant[nnn] Assnciation
of Master Plumbers showed that
the average age of journeymen em-
ploved ' by member firms is 59
venrs, savs Napier Moore in The
Financial Post. Our informant is
Sanitary Fngineer, which adds that
Ontario Government records show
that not a sinpgle apprentice has
graduated as a journeyman {n that
province during the past-two yenrs,
Morcover, the same source indic-
ates that the average apprentice
who enters this trade only serxes
two  years of his five-year term
and chucks the whole thing up.
This' secems to us to be’ a serious

its plumbing. . *

Dutﬂttinﬂ- the little woman with
a new Easter bonnet and -the trim:
mings will cost more

wams: “Be ready
Much deeper than last
$15 on the $50 suit;
on
up the scale.and through the en-
semble .- 3

“She may buy meore too There
will be a more templing range to
choose from. The New York label

{ variety."

new policy of the Ontarlo

urgent demand for

‘gituation. N0 nation is better thnn

sonnel Managers of Inrger key eon- |

vears through |

GRIMMER EASTER-_PROSPECTS
"-I-\_.'_ b

money this i’
vear., warns The Financial Past. It
to dig deep. |
:.'t-:li'—-nn .
extra 35 on last.year's $23 dress;
«3 prr cent:
shoes—and so on all the way'

i
|
i
i
b
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and styles will be around In greater .

]

_SARDINEQ BRUNSWIOK 3 Tius 250
Red Salmon <% 3X%c

Vr

Pink Salmon = 41¢
KRAFT DINNER 2 rros 29
DEL MAIZ CORN & 2% 330

Tomato Juice
z :mnz ZIc

FRUIT COCKTAIL %" 48¢
JELL-O DESSERT 3 = 280
"HONEY 1% o 28¢, 45¢,-850
DANDEE TEA & 38e, 750

PO

PEANUT BUTTER 35¢

I.YH'H 'F.lLLEY GGLDEH CREAM STYLE

CORN 2::25¢

PORK & BE_ANS e 18¢
DOG or CAT FOOD 2T 1210
Tender King PEAS gth A [
HEINZ BEANS - 2V 330

ﬂﬂ!ﬂl‘l’- m -

PANCAKE SYRUP“L"33¢
GLO COAT ZEI54"2%. §9e

JOHNSON'S8—Pt. Tin

BT. WILLIAM'S

MARMALADE =2 300
Heinz BABY Foon 3m27e

SRECIAL :u'rxu n:. 1S
ORANGES

.CAL. US, Ge. 1

LETTUCE

" CFLLO Ne. 1

. TOMATOES pkg. 29¢

GRAPEFRUIT 4 for 29c

FRRESA DAILY—Carrota, Celery, Grapes,

Do_z. 29¢
Each 14¢

——
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