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" Hella Yomemakers! Some of us
mre 80 busy stoving nway the fresh
sumnmer frult . that we .forget how
enjoyable they are for every meal
n; the dny. A fresh dish of blue-
borrics for breakfast, cubed raw

‘penches tucked into cherry jelly for

lunch and a hat mixed fruit cobbler
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15 grahom crackers
2 cups thick applesauce
(awerlencd)

2 thapr, melted hutter plus
2 thaps. melted shortening -
1§ cup sugar

" . 1§ tap. cinnamon - -
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(POLITE SERVICE -
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for supper or dinner allow us to

evnjoy  the full fresh flnvour yet
streteh the quantities to fw_td un-
cexpected guests. e

Fresh Plum DI:h

3 cups chopped plums
cup corinn syrup
tsn. cinnamaon
lap. nultmeg
thsp. shortewing
cup flour
‘cup rolled ants
« tsp. baking powder
Y. tup, =zalt
© 15 cup miltk .

Sift the flour, salt and baking
powder. Add the rolled oats., Cut
in the fat. Add the milk to make o
light batter. Place the  chopped
plums  into an greased casserole,
pour the batter over. Bake In o
moderate eleectrie oven (330 degs)
for 25 to J0 minutes. Serve with
cream. #"
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Frozen Berry Cream

2 cups cereal cream
1 tap. gelatin
15 cup sugar

1 epg
Dash of salt
1 tzp. vanilla

Chill the cream thurmtnhty Beant

‘"1 cup of the cream with a Dover

cgpr beater until frothy, Remove

WHETHER YOUR
REQUIREMENTS BE A
COMPLETE BATHROOM

ONLY A FAUCETY
OR PIPE FITTING
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cup of cream and dissolve gelatin
in thisx. Scald the reat of the eream
in “top of \the double boiler. Add
saftened gelatin stirring over hot
water. Add sugar and salt and the
beaten e yvolk. When thoroughly
dissolved, combine the two mix-
tures and add the vaniiTa. Pour into
refrigerator freezing tray.  When
partiallv frozen, remove from tray
and fold in an epgg white benten
until it stands in peaks. Stir the
mixture thoroughly, using a forlk,
and pressing out all lumps.- Return
to refrigerator and continue frecz-
ing, stirring occasionnlly to keep
the mixture smooth. When partially
frozen add the .~ crushed berries.
Freoeze until firm but nof hard.
“If the ice eream becomes firm
before you wish to use it turn the
control to WORMAL temperature
1o prevent the mixture from freez-
inge solid.

PAUSE ... REFRESH

DERINK
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part of your budget than it us~l to. Its mu_ hasn't
gone up as much as muu other things,

In another way, tu-u the telephone is bigger valos
today than ever befors. Now you can reach twice as
many peojle as you could ten years ago and mare
telephones are being installed ﬂnrr day.

[fwou iuuu‘t service, we want you to know we're
working at’it. Your place oa the list-da baing pro-
tectsd and your telephone will be installed just as

soon as possible. . o
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two—tableapoont—of—t he—remnining-Hhe liquld mixture (Pour Into cove

1; Gy, wround cloves .
2 e whites
-4 tbhapa. sugar
A.‘i-:l the bulter and melted shor!-
ening tn the fiiiely erushed erncker
crumbs and mix well. Add the
sufiar and the cinnamon. Stir until
thoroughly comblned, Line a eake
ar pie tin with the crumb mixture
and hake in a moderate electric
oven (250 degreeay for 1 minutes.
When cool place in o regrigerator
and chill for severnal hours, Just be-
fore gerving, add the chilled apple-
sauce and top with the meringue
made from the egg whites and
Sugar, ' .

Spiced Peach Sqgupres

: cup shorlening tor other faty
cup AUgar
CRY
s cup molnekes
tsp. bpking soda’
v cup bolling water
cupa cake flour
: tsp. ginger
tsp. allsplee
+ tap. clnnamon
+ lap. snlt
sugar and mix well. Add the well
beaten epg and the molnsses. Sift
together the dry ingredicnts. Dla-
solve the baking soda in the hot
water. To the first mibxture add the
idry ingredients alternately with
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What would we do without ap”
ples?  From late fall to early sum-
mer we have eannéd=—mmd—Iroren:

fruit—to_foll_back on.. Then. we| ;

feast” on fresh ' bervien — strawhér-
ries, raspbetrien, blucherries and
cherrien, I'h*lwﬂ-n herries - and
penches comes n gnp—hard to fill
if it were not for enrly, npplea. And
is there nanything nieer than o gobd
apple  ple, made  with  napplea
stralght from the tree, It hna n
freshness and tange just ri;lht for
hot summer dnyé-—-And npple
nmim'.--ml_dﬂ zesl to our mwlln

There I8 only one thing wrong
with early apples—they ripen too
fast nnd then lose thelr flavour.
The only way to lenglthon the enrly
apple season s to can them., Some
farm women don't think It ~worth-
while. Maybe it isp't |t you peel
nll the nm‘:h.' 1 don't. There Ir an
ensler uny-—hul it is o mensy Job

quantily at one time,

Get o couple of basketa of small
apples — save your blg ones for
picg. Wash, cut in half, remove
stnlks nnd bloasom cend but don't
destroy valuable vitanmines by peel-
ing or coring the apples. Place in
Inrge  prezerving  kettle
depends upon” the julcinedsd of the
npples. Cook until quite soft. Then
force the pulp,of the apples through
a rotary colander, Place apple pulp
bnck in kettle with sugnr to taste.
Bring to the boll—stirring to pre-
vent burning. |

cred bowl to bake when desired.)
To bake, grease an 8" by 8" cake
tin. Biake at 350 degrees for 35 to
40 minutes. Cut In squares, aplit
and serve with sliced peaches n
between and on top.

Less Have TB, Polio
Than Alcoholism

More people suffer from disease
that ean be INled as chronle aleo-
holism than from tuberculasis and
poliomyelitis - combined, according
to Gordon Bell, M.D., wjrltinl:: in
the current issue”of Hedlth, mag-
azine of the Health League of Can-
ada. Furthermore the vast majority
of these conditions should be pre-
vienrbabile, :
- 'Most of the secondary disorders
follow addiction, and secondary ad-
diction particularly is ong that us-
ually has a considerable exposure
to aleohol before even addictlon
develops.” writes Dr. Bell, "In other
words, we have a period for edu-
cation and for prevention”

Dr. Bell poinds out that a person
does not have to be psychologically
abnormal to become an aleohol ad-
dict. Il concurs in the opinlon that
secondary addiction Enulff theoret-
ically be acquired by anyone.

Conditions encountered in busin-
vas promotion work, in military
sorvice angd in some of the wealth-
ier social classes many contribute to
the development of aleohol addict-
wn, Sceconddary addiction may  also
restlt from the use of alcohol 1o
counteract some of the stresses and
strains of adult life, he points out.

SThe secondary addiet is x-L-'r:-.-
gommuoniy encountered in all walks
uf business and professional  life
and may use aleohoel for muany vears
befores he becomes an alechol ad-
diet,” writes Dr. Bell, *Primary ad-
Whiets, an the other hand, use al-
cahal o exeess as their anly means
of Lndjpiesting to life from their earl-
exposure o aleohol, They make
I} n'.h_.*lr effort to deal with their
coviranment than  to mamtain
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EXTRA SHIFTS PAY

————"

OFF

By workimge Satucday shifts, U K,
BV ITIe TS in the (st 22 weeks of 1831
an oextra 63 million tons
Announcing this in 'lI'u:l
" K House of Commons, Mr. Phil-
ip Noel-Baker, AMinester of Fuel
and Power, estimuited that the ex-
tra shifts would provide well over
20 mullion extra manhours 1in 1951,
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ao itiis just os well to do a Inrge|;

with ol

Summer stils  in -;iim__ﬁl]hnm‘l--
tedl rayon shamtung. This one hns
a striped. collar anmd pocket necents,
Cool lghtwelpht summer sults take
some econsidering | before
hut prove themselves a good buy
once the tops are off, for the eveon-
inggs that nre hecoming shorter and
cooler, for the carliest moming
tripa and for the Impending Sep-
tember dava., The trim akirt will
porfectly uun[:lumunt a fulk swing-
ing shortle.

T

However, uncerininty ahbout getting
awny does keep me from offering
olher people n ride.
looks pelfish. " But I generally find
someone glnd of a rlde home so0
that enses my conscience n bit,
Just imngine—hot, dry weather
at Inst! In fact, wekpgy!ﬁd even do
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- Plumbing - Hautmg
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Going alone ).

a proand smell of clover and new
mown hay drifting through the
window. Partner iz hopefully
leaving the red clover for seed. We
may get good results as the bees
nre
dark.

working on it from down lo}

60.BAC
PKG.

"And how qulekly apple-snuce
can bum! Don't leave it for the
telephone, whatever you do.  As
soon as your pulp ls really boiling,
place it in prepared jors just ns
you waould any other fruit. But
wateh yaour step. Apple anuce In
aquantity has o way of spilting and
sputtering. ... o few blobs on your
urm con cause painful burns. It
can cven catch you in the e¢ye if
you' are peering to make sure
whether it i3 bolling or not. You
gpenerally find out,— the hard way.
Incidentally, it 13 no time to have
children around—so nrrange your
time for canning accordingly.

Clearing up after the apple sauco
is in the jars, you soon discover
‘why it is -belter to do a lot at one
time, and be done with it. ° The
coldnder. the wooden plunger and
every dish and spoon is plastered
with peel and pulp . . . not too
much pulp if the job is done pro-
perly. You breathe a sigh of reliet
when it is all eleaned up. Your re-
ward comes- when Yyou are cxtira
busy and ecan serve fresh apple
sauce by’ just bringing up a. Jar
from the cellar. But a, word of
caution, Be sure you have o tight
seitl when you ean it. Given the
opportunity, apple sauce can start
working in a hurry. If you have
a strong temperance viewpoint it
might ruin your reputation in "o
hurry. :

Well, Pariner  is  busy cutting
second-crap hay. Bob was hom?
on Sdturday in lime to put  the
power mower on to the tractor and
do a few rounds In the field. What
a thing it is to be young and
strong. Bob can put the mower on
in sbout hplf-on-hour. [If things
are not just where they should be
‘he gives the mower n yank or rnis-
es it with a crowbar ond every-
thing drops into place. When Part-
ner does the same job 1 help ham
and it takes the twosof us a couple
ol hours,  But we get there .
cuyentially, o

Actually, 1 hever “know what I

: |-, ;
gartial state of anaesthesia with al- | Vst upoan the

L eohol ™

may have to help with these days.
Tast Thursday there was o new
back Oeld., Partner
treed walking it bome but the calf
ol red and Lad deswn on the job,
o carry so Part-
ner came down for the eactor and
stane-boat. My Job was to sit on
the stone-Loat and keep the calf
from falling off, It was the day of
vite Institute mecting and Partner |
catdled e Just as T haed  thinus
statted  for dinner. Hather  than
tuke chances 1 shut off the bhurners |
atpd pulled the: pressare cooker to
a cold spot. Started all over agan
whent T got back home  Result—
late dinner and late for the meet-
ing. But things hke that  don't
wurey e any more.  They are far

from  bying- majur catastronhes,
L
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It was too heavy
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ment of the

Speaking of bees . . . Pirtner and
[ were loading logs to fix a bridge
when we uncovered a bumble-bees”
nest. I ran for the house. Partner
fought the bees with his hat while
he stralpghtened the load and then
drove away with the tractor na
quick as he could make ! He was
glnd _he didn’t-have-horses-to-wor-
ry aboyt.

Welfare Prnposul;
Might Irk Women

Basic needs of the human animal
are penerally econswdered to be-food,
shelter and clothing.  Advocates of
the welfare state have shown a
prood deal of concern about the first
two  essentials,  subsidizing food
through baby bonuses and shelter
by warious public, housing plans.
But hitherto they have neglected
the third essential, Only in penal
institutions, the armed services and
the police forces is clothing: provid-
vid by the Laxpayver.

This neglect 1s serious, for in the
Canadhan climate, clﬂihinﬂ IS 0

4 necessity for at least ten months of

duserves pre-
maedicine and

thee }run} and surely
ceddenece over adate
subsidized culture.

Moreover, a  system of  states
redulated clothing, whether it were
sulxdidized not, wauld have
definite public advantages., It will
e recalled that one of Canada's
contributions to allied wvictory in
the second world war was the W.
TR order forbidding the manu-
facture of double-breasted suits,
This was subject to certain exemp-
tions,.  Members of the diplomatic
service and the hagher burcaudcracy
woere  given special dispensations
allowing them to buy. the garments
of dignity,  Thus & man wearing a
new  double-breasted st came  to
be recopnized as obwviiously a. per-
son of importance, ranking as the
vijual of any uther so dressed and
the superior of the ordimary tax-
payver who couldn’t afford a new
st of any typne

Hevival of thas order and exten-
of 1ts principle would make
o suctal cenvenwenee. Each grade
af elothinge from the morninge codil
Lo the- winabreaker could e
) woearel!y, with
pemalties for nfoinge-
vrder and an army of
nspeciors to n::xklu- sure that 1t was
obwvedd, TThe by flannels
of the intellectual could no longer
persons without suaffi-
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vttt oo class qf

appropriate

Ry

b worn v
cient culture to mee? the standacds
of the Massey Comumission

Some Jifficulty mught be found
in' applying the order to women,
who are naturally anarchists and
individualists 1 the matter of
clothing.  This maght be overcome
by having all prosccutions of wo-
men  tried a female magistrate,
who hersel! would be ranked in

the fifth prade of clothing or lower

by

“This would make certan that stuff

sentences wauld be handed out to
the oflenders, and after o few eXx-
amples had been made, the
wandld bae obeyved at least as well as
sumptuary  laws of the past have

been —The Printed Word.
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In the Lirst guarter of 1931 Cana-
dian manfuncturers sald 131555
television sets, compared with 2443

't the wame period of 1950

TOMATO JUICE 43%

HEINZ CEREAL

PEAS

laws i

an BA.G— 3 4c_' 67c

"FIG BARS = 29c¢

IRe-
63c
25¢c
23¢C

4R-0Z.
JAR

16-0Z.
TINA

20-0Z.
TINSG

SWEET PICKLE
Pork 3 Beans ourexs
PINEAPPLE Juice 2

NEW PACK FANOY RED BOOKEYE
SALMON 43¢

BABY FOOD o 3 s 28e
BABY CEREAL °35% 23c
AYLMER Food =% 3 ™52%7¢

FYOR 23 c -

BABY

YOR
BABY

MAEKF PRIZE WINNING PICELES WITH

HEINZ WHITE

VINEGAR

MARGENE

GAL.

se-b6eC

Contants Only

. 40c¢
omanr X e 3¢
Jelly Powder rvsmvs J rxos 2Q¢
PIE FILLING '&ﬁﬂﬁ 17c

BWIFT'S PRDDUUTB

BIIOOKFIEI.II CHEESE icx- $1.01

SWIFT'NING 555" 4le

PARD DOG or GAT FOOD 2 21c

SWIFT™S CLEANSER =~ 13¢

BON AM r%ﬁnf 2 rxos. 2%%c¢
Society Dog Food 2 -:xi 29c
SPAGHETTI oziv 1§c
FROSTE DEASSEBRT z PRGS. 29{:

MIX
BOSTON BRAND, AUSTRALIAN

ORNED BEEF ..%:'-
12.0Z. TIN

L

FIRM SPECIAL

CANTELOUPES

‘'FRESH

TOMATOES

SUNKIST, SIZR 228

ORANGES

CLEAN HOME GROWN

POTATOES

MABOARINE
1-LB. PHEQG.

16 qt. bskt. 99¢

6 qt. bskt. 35¢

FRESH DAILY—Blusberriss. Peaches, Flums Bamanas,
Caulifilewer, Lettuoe. Celery




