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-Thay re easier now

Old-time Canadian recipes
~ updated for modern cooks

"A.hundred years. or so ngo
whén Canadn was young, wo-
men were busy in  their kit
chens cooking foods to tempt

" their families and to entertain

visitors. Only. life was much
more difficult. Most women
cooked over open fires,
did cope with new - fangled
iron stoves,- but no one hnd a
rcally reliable oven, -

Yet so0 many good lhinu!
came out of thnﬂe kitchens ev-
en though baking powder was
a very new product and the
flour for cake had to be dried
in {ront of the fire before It
could be sifted.

Coconut had to be laborious-
ly cracked and grated to make
‘the fashionable new ple Even
the raisings had to be seeded,
while ecach grain of rice was
washed and picked over before
being used in soup or pud-
dings.

The recipes offered were old
a hundred years ago, and these

" are updated versions that are

as deliclous as ever.
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Wherever the Scots settled,

they brought with them a heri-
tage of good heart - warming

“thrifty foods. One of the soups

that became part of Canada’s
cooking lore was Cock-adlecek-
le: a chicken, wvegetnble and
rice soup. It is deliclous and
easy to make, so it is under

L standable that it has beenthe

pride of many homes for gen-

erations.
COCK-A-LEEKIE SOUP

some .

n large saucepan, Bring to a
boil. Cook over medium heat
15 minutes, or until lecks are
Just tender. ‘Add rice and sim-
mer 5 minutes. Season to
taste. Place chicken in soup tu-
-reen. Ladle In soup and
sprinkle with pll‘l!t!? Makes

ll! or 7 serving
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-Cocomiit and lemon - were, lu-+

uuricn to be used for apecial

occasions. This Coconut-Lem.

on Ple is too lo be saved

for such an affair. Besides, co-

conut ready to use is just a

package away. Following old-

time tradition, the tart - sweet

lemon filling flecked with co-

conul is encased In a rich,

flaky two-crust ple.

OLDFASHIO OOCONUT-

LEMON FE

14 cups sugar

2 tablespoons all-purpose flour

4 teaspoon salt

W cup soft butter

3 egms

| cup shredded coconut

‘¥ cup water

2 teaspoons grated lemon rind

W cup lemon julce

Pastry for 2crust %inch ple

1 tablespoon augar :
Mix 14 cups sugar with

flour and salt. Blend in butter.

Break cggs into a bowl; set

aside 1 teaspoon of the egg

white. Beat eggs thoroughly:

add to sugar mixture and

blend well. Add coconul:. Then:

mix In water, lemon rind and
julce. Pour into pastry-lined
%inch plepan. Moisten edge

1, " 6 cups beef or chickenm broth— 5l ¢rust. Cut slits In top crust

BUILT N 1835, this was the residence of D. -
The photograph was ta

He rderson, Hi

in 1899,

Erect town hall
- to fill town need

The erection of a town halland
lock-up was quite an important
improvement and addition to the
towmn, but it was met with storms
of disapproval and controversy.
CHlippings will tell more vividly
of the issoe but In all the town
hall was erected and is still ser=-
ving the town although there has
been one fire, though not serious,

Sixty=nine years ago the town
hall, lock-up, council chamber,
fire hall and auditorium were
erected. All this received its

Adams family

supply names
Acton streets

Two of the Adams® being Meth-
odist preachers who had done
much *saddle-back™ preaching

between the time they left New

York State and settled in this
community, which years agothey
called Adamsville, reserved a
site for a church on one of the
pew streets and named it Church
Street. The site was the lot on
the corner of John St. This old
Adams family was very proud of
the family names and they de=-
cided to immortalize a sumber
of their children by maming Ad-
amsville's streets after them,
So we have John, Wilbur, Ran-
sotn, Maris, Agnes and Freder-
ick streets in present day Acton.

-on- second floor,

inception in 1881 when 1 meeting
ol the ratepayers was called to
consider the erection of the buil-

ding. Major Wm., Allanproposed

a hall and 3 good one, m & cent-
ril site on the front sireet..He
would have it coostructed with
stores on first floor, main hall
with society
halls on the third floor and coun=
cil chamber and lock-up in the
basement,

The others” opinlon wvaried,
however and when they came to
choosing the site, there were
st as many varied ideas as to
the location. In fact the final lo-

Remember when
Back in 1881

July — Is thére any necessity
for cows pastured inside the cor=
poration to wear bells? Some of
the cltizens are greatly annoyed
..tlﬂ:ht with the clatter and in-
tend trying to prove that theyare
‘apublic nuisance,

August— A travelling fire eat-

ar struck Acton on Thursdaylast -

and gave an exhibition of his fire

eiting propensities, at the corn=-

er of Mill and MainStreets which
amused the Juvenlles. The col-
Jection be recaived was Ce=
fent to pay his hotel Hll, so b

sid.

(A. T. Brown Collection)

cation was a decision that met
with much discontent on the part
of citizens after the cholce was
made. This is apparent by the
abundance of “Letters to the Ed-
itror® following the selection,

The building to-day, however,
is still serving the community's
needs and the siren mounted in
the belfry still signals citizens
In time of fire.”

FlSHIOHED

DAYS
o ticipethey Bramume

6 leeks, split and cut in l-inch
pieces, or 2 bunches green
onfons, cut in Y-inch pleces
cup rice
cup cooked chicken, cut in
strips
tablespoons minced parsley
Combine broth and leeks in

to allow escape of steam,
Ploce top crust over Hlling:
fold edge of crust under bot-
tom crust. Press edges to seal;
flute, iIf desired.: Brush top
crust with reserved egg -white

and sprinkle with 1 tablespoon.
“sugar. Boke at 400 degrees for

_boiling water.

nhmlt 1S minules or
crust is golden brown; Cool.
*« o e

From the Iate 18th century,
Canadinn women made jellled
desserts.  Sometimes  there
were many light - reflectin
layers. Somtimes cubes of ch
ly were set in n rich cream
base. In the early dnys, It
meant painstaking kitchen pre-
aration from straining the
elly to making the color, as

well as selecting home-made.

flavors. Today it is merely a
cholce of one of scveral jelly .
powders and some holling wa-
ter. In honor of our red and
white flag. we have updated
an old-time jellicd cream.

RED AND WHITE DELIGHT
1 double size package (6 oz.)
jcll{ powder (any red fla-

2 cups hoiling water,

1 cup cold water

1 cup pineapple juice

W cup sugar

| package (3 oz.) lemon jelly
powder

¥4 cup cold water

| envelope dessert topping mix
Dissolve red jelly powder In

Stir in 1 cup

cold water and divide in half,

pouring the mixture into two

Old Commons

All public functions were hold
on the commons which was tho
block bordered by Mill, Wilbur,
Church and Guelph atmtl. The
first ireworks ever scen inAct-
on were let off there and tho
Orange parades used the com=
mons as the rallying centre on
the 12th of July. A little over 86
years ago the Grand Trunk came
through and built their station and
yards oast of the commons.

Old Fashioned Days
SALE

Acton Home Furnishings

5.PC. DINETTE

Arborifs top table, 36 x 60, bronzetone,

'599795

FREE 2 Extra Chairs

4 chairs in Walnut
and Gold Vinyl.

3-PC. BEDROOM SUITE

Triple Dresser, Large Chest and Panel
Bed in Walnut Finish.

speciaL  $]159.95

2-PC.

CHESTERFIELD
SUITE

Foam cushions and back in Multi-toned
Boucle Texture.

SPECIAL $229.50

Reg. $279.50.

FREE 2 Table Lamps with any 2 pe. suite

FREE Palr Vanity Lamps with any sulte

Sidewalk Specials Thursday - -9am to 9pm

VANITY LAMPS

Assorted Designs .....

POLE LAMPS
Walinut und brass pule with 3 ndwsluhlp

bullets .:

Hassocks

Hand Towels .
Nylon Mats
Pillow Cases
Glass Ashtrays ....

.. $2.9% ea.

. $12.9% ea.

.. $3.95

Walnut! and brass, white shade

PLATFORM ROCKERS

Suppormd Vinyl Covering in Beige or

SPECIAL

Brown.

s44.95

TABLE LAMPS
. $5.95 ea.

COFFEE AND STEP TABLES
Walnut Table with arborite tops $8.95 ea.

Bath Towels ....._..

$lﬂ9 o

Pillow Cases
Cotton Bed Sheets
‘Plastic Drapes _................. 99¢ pr.

. 15¢ ea.

Drapery Ends ... ... ...

25¢ ea.

AND MANY MORE SPECIALS

FOR

i'f.

EPK@ iﬁ-ﬂi K“Uﬁ

e i, il i, .

DEALS
On the New 1968 Chrysler Products

SEE THE NEW MODELS AT ACTON FALL FAIR

= 24 HDUR TOWING SERVICE @ REPAIRS TO ALL MODEL CARS

R 15200

FRANK TOTH MOTORS

12 Guelph St.

853-1840

Associate Chmhr Dealer for Maveal Motors

The Acton Free Prass, Waednesday, September 6, 'I%?_‘I

8inch square pana. Chill until
flrm, Combine pineapple julce
and sugar; heat to bolling. Re-
move from heat and dissolve
lemon jelly powder in the hot
liquid. Stir in remaining cold
water. Chill untll just syrupy.

“Prepare dessert topping  mix

wwcorsling to package direct-
lons and fold into lemon jelly
powder, Cut the firm red jell
into cubes obout half inc
squiare. Fold Into lemon mix-
lure; then pour into a 6 cup
mold. Chill until flrm. '‘Serves
810
L ] " N i

This cake with the calchy
thile is n real oldtime favor
ite.- Cook books- -were-
houwsewlves 1o take a cup of

‘hutter, two of sugoar, three of

Nour and four eggs, way back
in the 1850s. Your grandmoth-
er inherlted this recipe and
your mother knew it. Here it
Is once ogain, as light and as
tender as ever,
1-2.34 LAYFR CAKE

Y cups sifted cake flour
3 teaspoons double-acting ha-

king powder
'y teaspoon aalt :
| cup butter or mnruurim:

telling -

2 cups sugir .

1 teaspoon vanllla

W teaspoon almond oxtract
4 eggs -

! cup milk

Mensure aifted Flour, add ba-
king powder and salt, and alft
together. Cream butter until
very sofl. Add sugar 2 tlhlu-
spoons at a time, creamin
tor each additlon wuntil. n‘ht
and Fuffy. (This should take
10 minutes on an e¢lectric mix-
or or Ianrnr it creamed by
hand.) Stir in flavorings. Add
eggs, one at a time, ntln;
well after each. Alternately
add flour and milk beatin

“til smooth after ench add tlnrl.- ik

Evenly divide batter be-
tween three %inch layer pans
which have been lined on the
bottoms with paper. - Bake In
moderate oven. of 4530 degrecs
for 30 to 15 minutes, or until
cake tester inserted into cen-
ters comes oul clean. (If only
2 layer pans are avallable, ono-
third of the baiter may be
held under refrigeration whlile'
the [first two layers are bak-
ing.)

THE DAYS MAY BE
"Old Dashioned”
BUT PRICES ARE MODERN

¥ i
FAS
DAYS |
r-uq-u-. hﬁﬂ_

b Y i :E““’W

SPECIAL SALE!

SILVER BELL

ALARM CLOCK

e e $2.29

SALE PRICE

- CO(OA MATS

99¢

. 1.69
SALE PRICE

No. 1400 -

floors from mud, sand,

RUBBERMAID

Boot Tray. Protects
snow and

water. Eosy to clean — rinse and wipe

dry.

Colours: Sandolwood marbleized with
brown, grey morbleized with black.

She: 1400 - 275" x 174"

BEAUTIFUL CANADIAN LEAF PATTERN CHINAWARE

|

LIMITED QUANTITY ON THIS ITEM

Look for Special ‘Sale Price Tags’
on Other ltems in Our Store |

GORDON

HARDWARE

22 MiIll 5¢+. E.

LIMITED

833-2720




