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. xauce.

__..=p salt and a dash of pepper.

mer vegelables are 50 plentiful
why not make the most of them?
The cold roast will be more accept-
able when 2 or 3 fresh vegetiables
go with it—and an interesting
wvegelable plate can replace a cas-
sarole dish freguently these days

The appetizing vegetable
upu-ep:'ﬁ*inlwutnmnetht
familiar dish seem nDew. ny
ar not—the vegelables will disap-
pear!

Menu (11: Oven neal baked for
1 hour at 350 degrees in preheated
APVETL.

Ham-stuffed squash
Cheese-scalloped potatoes
Green beans v

Haw carrols

Ham-studfed squash: Select 4
summer 9Squash about 8 inches
long. Hemove ends and parboil 15
mins. Cu! a thin slice from one
side of each squash. Scoop oul lhe
seeds. Mix 2 cups diced ham., %
isp. mall. Y% bsp. Worcestershire
W tep. dry mustard with
% cup tomoto soup. Stull =quash
with ham mixture and place in
baking pan with 4 inch water
around syuash.

Cheese-scalloped potatoes: Pre-
pare your favorite dish of scal-
loped potatoes; top with 4 cup
grated cheese,

Green Bean Vinadgrette: Cut
ends from 1 Ib. green beans. Cook
in bomling water for 15 mins.
Drain: reheat with 3 tbsps. vine-
gar. 6 tbsps. salad oil, 1 tbsp.
chopped & - 1 thsp.
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Menu (2): Broil meal for 20
minutes on pan 3 inches below top
element of oven. Leave door ajar
while on broml.

Spiced oceorm niblets: Slice corn
from leftover corn-on-cob. Add 1
sliced banana and Y tsp. nuimeg
and salt. Place in bottom of broiler
pan. Place minute steaks sprinkled

DR GAALROE Tl
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with meat tendegrizer, doiled with
margarine on the broiling pan.

Broiled tomalees: Slice tomatoes,
skin on, and place alongside steaks.
Sprinkle with fine, dry crumbs
mixed with minced parzley. Do not
turn tomatoes when meat is turned
in 10 minutes time.

Cream peas: Shell peas and par-
boil for 8 mins. Drain. Meanwhile
saute 2 theps. sliced onion, 1 sliced
sweet pepper in 3 tbsps. butter;
add 1 tbsp. flour, % cup milk, 1
tsp. minced thyme end the green
peas. Cook until milk is thickened
on low heat.

Menu (3) Pressure cooked meal
for 10 minutes in pressure sauce-
pan at 10 lbs. pressure.

Parsley potatoes
Whole onions
Glazed carrols
Green limas

Scrub potatoes; peel anions and
pierce with fork: scrape carrols
and shell lima beans. Place in
pressure cooker in piles with onions
on top. if necessary. Add % cup
water and 2 tsps. salt. Be sure to
turn element to simmer when 10
Ibs. pressure is indicated. PFPlace
csagucepan in a pan of cold water al
end of 10 minutes and remove lid
as soon a5  pressure is normal.
Drain. Place vegelables in 4 bowls,
Sprinkle polatoes with parsley.
Mix a dash of nutmeg and butter
to onlons. Turn carrois afler add-
ing ¥ cup currant jelly. Chop a
half raw apple and mix with green
limas. Arrange vegelables neatly

THE QUESTION BOX
“Mrs. L. €. asks: Do vou add
azcorbic acid lo brine fur [reezing
pras and beans?

Amswer: Mo, We only use as-
corbic acid in syrup for freezing
peaches and pears. [IL prevents
browning and increases  vilamin
value’ when served raw. You
should dissolve ' Isp. ascorbic

L1
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47 HOURS FROM HOLLAND, NEWY —

SECRETARY, FAMILY ARRIVE MONDAY

Last Saturday Dick Schmull, Mrs,
Schmull, their iwo sons Diedrik, 8,
and Rodrik, 8, and thelr daughter,
six-months-old Albertine, had their
lunch in Amsterdam, Holland—the
city where Mr. Schmull was as-
sociate general secretary of the
YMCA. After dinner eaten at
Iceland and breakfast at Labrador,
the Schmull family had their next
lunch in their new country—Cana-
da,

had lunch in Acton, where Mr,
Schmull will be the new secretary
of the YM.CA. here. The trip by
plane took 47 hours.

The Schmull family took the train
to Toronto from Montreal, where
the parents heard Canadians re-
marking about “the prize dog they
must have,” For the Schmulls car-
ried Albertine, their little daughter,
in a wicker basket. Those curious
enough to have a look inside the
basket through a plastic window
were surprised to see a baby instead
of the wvaluable dog they had ex-
pected!

The two young boys arrived in
bright plaid shirts, looking just like
Canadian boys—but not as talkative.
At least, Diedrik and Rodrik weren't
talkative in English — they only

acid in 1 isp. cold water and add
to 1 quari of syrup which is enough
for 6 pinis of fruit. For the-syrup,
boil 1% cups waler with 3 cups
sugar for 3 minutes, then chill and
add acid.

Mm T. M. asha: Do you use
flower or leaves of dill (o place in
layers for boltling dill pickles?

Answer: Al this season when
the dill is in bloom, we use the
head and about 4 inches of stalk

with the Jeaves on, oy are
o LT T ﬁfﬂ' i ‘1? ) y

usc heads only.
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Mrs. . K azks:  How ran wre

prevent cauliflower from turning
brown while cooking?

Arnswer: Add sectlons of cauli-
flower to boiling watler. Keoep cov-
ered and boiling until barely cook-
od, about 15 mins. Add salt and
then dain. Overcooking in sally
waler causes brownness.

know a few words; Their parents
expect, they will scon learn English,

Both Mr. and Mrs. Schmull speak
English. Mr. Schmull spent eight
months in the Unlted States in 1850
on a scholarship and even on Mon-
rday he noticed the differences be-
tween the States and Canada.

Dick Schmull has had a greal deel
of experiente in Y work and sports,
and wos a member of the under-

Two days later, on Monday, they ground during wnrld_ war II in Hol-

land.

Twice he has been a technleal
basketball delegate to the Olymple
games at London and Helsinki, He
has tralned Dutch basketball teams
and travelled with teams—for in-
slance, to the European champion-
ship match in Cairo in 1848,

He is 8 member of the board of
youth hostels in Helland, has com-
peted in swimming events and train-
ed swimming clubs, '

It was Mr. Schmull who introduc-
ed wvolleyball Into Holland from

England. The game was not played '

there at alt-before 1932,

He was.the captain of a Dutch’

canoe team, but realizes that their
craft were nat like Canadian canoes,
but were kayaks, in which the pad-

dlers can do stunts llke turning
over,

He is an expert on rhythmic gym-
nasiics, which, he explalns humor-

ously, are “more dancing than gym-
nastics.™

Aclive enough? No—Dick Schmull
has also played baseball, tennis and
table tenmis.

During the war, he was a lason
worker, with a telephone in hia
home conpected to secret lines.

Small, attractive Mrs. Schmull is
by no means overshadowed by her
extremely capable husband. She
has been a cheamplon diver, and is a
member of the board of the girls'
section of the Y In Amsterdam,

She is an expert on gymnastics
for very young children,

Carried by the family on the
plane trip across the ocean—as well
as the baby in her basket or ham-
mock while in flight—were a bou-
quet of carnatlons and an orchid
corsage, Both were in splendid
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Any way you figure it, the answer comes out the same
—no other car matches Pontiac’s amazing.wealth of
wonderful features. That's why & 53 Pontac is such a
wonderful Buy—and also why no other car has climbed

s0 fast in public favor.

Every one of the 29 beautifal models is a masterpiece
of engineering and craftsmanship, completely new, in-

side and out, in all its styling details and ap

poiotments.

S0, whether you choose a Pathfinder, Pathhoder Deluxe,
Laorentian, Chieftain Special or Chiefaain Deluxe, you
can be sure that your motor car dollar is reatly paying-

off 1o the very last ceot

in besuty, comfort and brilliant

performance. Visit your, Pootisc dealer soon! Learn the
full story about all the Pontiac features listed here—and -
many, many others. You'll find that, beyond all doubs,
Ponotiac is truly ""Tops in Everythiag bat Price.”
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‘Hasivased: Chicdmio Deluse 4+-Door Sedan
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condition when the family arrived

= 11im Acton.

In Toronto, they were met by
Dick Bean; they had lunch at his
home and supper with Mr. and Mrs.
Garnet McKenzie,

Mr. Schmull saw through the Y
his first afternoon in town, met new
Iriends and said, "I like this coun-
try very much.”

Their luggage arrives next week
in a large wooden and metal case
which weighs, according to the Y
secretary “2,700 kilograms” — over
5000 pounds. The family will live
in the apartment above the Y,

A wonderful scrap book which
contains clippings, autographs, pho-

e —

tographs, passports and other sou-

venirs of Mr. Schmull's buly Tife, {8~

here and there {llustrated by pen
skelches which the Y secretary has
drawn. Done with n ball point pen,
these attractive drawings resemble
the Dutch Delft chinn!

Clippings in the scrap book con-

clude with well over a dozen — g
Dutch — with headings such as
“Schmull naar Canada” and “Bas-
ketball-pionier emigreert,” and in
which the word "Acton" appears
provocatively.
-It is to be hoped n pleasant stay
in this town will add more pages of
happy memories in the Schmull
scrap book.
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LOG BOOM on Emerald Lake, Afton Township. A complete survey
of about 170,000 square miles of Ontario’s forest resources has
been carried out since 1946 by the Timber Management Division of
the Department of Lands and Forests. The inventory will be used to

chart future management plans.
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BANK OF MONTREAL

Canadas Finst Tank

working whith Canadians v every walk g! life vinew 1817
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Lorne Garner Motors Limited

Main at Bower

ACTON

Phone 452

oy

“Colw” bt & regitered rode-mark

DRINK

(g

- Take a break...
Relax with a Coke

It takes only momenta to paunss
far a Coke. Pays off in big
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Avibarized bottler of Coes-Cols wier conirnct with Coca-Cola Ll

The Orangeville Bottling Works

ORANGEVILLE, ONT.

PHONE 137-W




