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| yood with the chastout stuffing. Berve
the stuffed lamb roasts with individual

moulds of mint jelly on thick slices
of orarpri:. For vegelables ush but-
Lered in tufnlp cups and. potaté

in cream ALaLCe.
Reasti Dwck

Remmru tendons from legs. Cut
through akin above feet mnd use
akewer to pull ocut tandons. Clean,
stuflf with apple or oyster stuffing.
Biteam f[or 1': hours. Then roast In
hot oven (450 deg. P.) 12 minutes lfor
each pound. Basle constantly, tsing
julce of 1 orange and drippings. Berve
on hol plstter, :ln'.l.l.l.hnd "l'".h orangé
sectlons and wa

Havory MHI‘ i s

T'l"‘lJ medium onlons. Nnely l:lmp-
ped; 's cup-bulter or ssusage grease,
3 temspoons . salt, ™ tesspoon pepper,
2 temspoons shgi.. 2 l;:;:: thyme,
2 leasxphoons m.nrjnrum1 4 llhlupunmi
minced parsley,  1'l' cups chopped
celery und leaves, 2.qts. bread érumbs.

. Baute onlon In. butter untll Mghty
hm-nnd Add ., skaxoningy, parley
When thnmuglﬂjf healed mdd hiead
crumbe. mix well and stuff into fowl.
Enough for n turkey of eight to ten
poundi.

Splced Crl.nhﬂrr Bawre

Pour cups cranberrles, 1 cup vihe-]
gar, ¥ -d:ltpﬁ browm sugar, 1 stick cin-
naman, ‘4 whole cloves.

Washr nnd plck over cranbetries.
Cook mll Ingredients Llogelher, mash-
ing berries ns they soften. (Use a
wooden ipoon). Let boll for 20 min-
utes. Magkh through a sleve. Chlll
thoroughly before xerving. s

- Chrizslmay Tartlels

By Kathleen 'Oousing in Canadian

- Nationa] Magazine
Many cooks have their own parti-
culay .way of preparing 4he [feative
bhird. Por the Inexperienced. of for
those who wish for a few new. direc-
tians, the following method is very
satisfactory.

Belociwya young turkey, less than one
¥year old., The flesh of milk-Ted xtock
is= white, & -layer of Ia{-- -over the
breast but no layers'of Yat under the
in on thn legs and thighs. Mk~

fed lT Iill the fnest obialnable.
‘stock has m» rich yellow np-
with Jlayers of yellow fal
‘under the skin,
. For an Ehht.ﬁm lurkey ‘taka =n
lt.llnln-.fnfh d. Cut away- the
mut break up’ put In sultable diah
and pour- lepld waler (not warm, for
that makes it heavy) over L' Lest Ik
stand only = Itr‘li' minutes, as it n:-ng.l
very dulckly. Now, take up m h
!'u.l At m Llrnn and mqueens it

hard and
-iu-l hands, placing it, as
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TRE BEST{PLACE T9 EAT
| IN-GESRCETOWN -
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Chrlstmas Greetlngs

. SMOKES™

in -another dish; , this
umnn: makes ‘It very light. When
is . pressed dry, undd some Nnely-
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'qﬁult:.r with

Now that the h.l.rtl l.l ll!.url’td wilth
the dressing sew up the bird with »
5 thread. ‘Tie I.hr: ~leges wund
w to the body. Rub over with a
little moft butter, sprinkle with. zalt
and pepper, drédde with a  little
flour, place turkey In = pan. |

Harry Chu,ll'rtpldﬂ
Brook Block " Main St., South
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You can't fall teo please him
wilh & bex of Ciguri u Un of
Tobacce or severil cariens . of
his faverite Clgarelies We
have thems ali!!

pour In I cup of bolling water and
dut 1t the oven to bake. Nuste |
the turhry 0 that every part will be,
unlformly baked. When plerced aith |
a fork mand the llguld runs out wver-’
fectly clear. the bird is done, Remove,
from pan o =& hot plate in the warm-
ing oven.

Make a Nlling of 1 cup sultanm
| raulxins, 4 tart apples, pecled argl “:tle-
ed Nne: .': cup sugay, 2 tabléspoons
lemon julce, 1 leaspoon grated lemon
Fnd, 2 tnblespoons water. Cook un-
til apples nre tender, then -add 1 cup
walnut meals. Cool.. Fill into bak-
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ed pastry shells, top with whipped o EVERY‘I‘I—II]!IG IN

eveam. and decorata. with candied .

e » Farm Wagon and Sleigh Repairing

5 HORSE-SHOEING - GENERAL BLACKSMITHING

q Two good rebuilt Low 1 Wagons, 3 inch Ttrﬂ
Reasonable Price

PIPES - LIGHTERS - POUCHES
“ASH TRAYS - ETC.
WHICH MAKE IDEAL GIFTS:

Packard L.ektro Shaver

YOUR PATRONAGE SOLICIFED

o

E. R. Magloughlen

TOBACCONIST , Georgetown
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When you put the lu':rkej.r in to
roaxt, put the neck, heart, liver and
glzxard into a stew-pan with a pnt
of water. Boll untll they become.
tender; take out of waler, chop the
heart and gizzard. mash the lver
and discard the neck,. returm the
chopped heart, gizzard and liver to
the liguor in which they were x
ed; set it to one side ‘and when
turkev is done it should -be added to
the gravy that Jdripped from the|
turkey, having fMirst poured off the)
surplus fat from the dripping pan: ret!

TWO ENSILAGE FEED TRUCKS.
the sudden appenrance from the un- | . g
dribping pan over urﬁnuﬂghl::n DUl jevbrush of @ large shagey animal | FARM WHEELBARRQWS

Mour. which he s guite positive was n woll. ! -

To mnke the stufdng. crumb bread| THe animal approached to within J N O’NE[LL & S

I
P"Ibﬂ!! 14 Gme

with It and- pepper. Slowly ada|®r We remained in that position for
I‘:_ITI'_I..I.LILI‘I“.LI',-.EMM'

MONO WOODCUTTER STARED
Wﬂl..l-‘ oOuUT OF cﬂﬂh"‘lﬂi’hﬂ{:ﬂ

While cutting wood In the Hokley !y
Valley about seven miles from
Oranpeville on Friday, Jack McKlib-
bon, n Mono [farmer. was amayee .

pen r. the =] Iy dad It t- al ]Eﬂ_ﬁt L‘;f“t}' mmulfﬁ,“ Mﬂ{!hhﬂn
!Hf,pfn.*;.ﬂn:ncru:::'hz a.';mhun;l' $Ethhu A related when describing the incident.

fork to mix thoroughly. If chestnuls| Ihe animal gased at me in a pe-
are being used. see that they are cullar manner nndd’ I rave him n1
bolled - until tender. shelled nnd.rrlbhtrned. stare in retum.” After
skinned and coarsely chopped. mm'-ﬂxlnn' each other with thelr eves for
cer and mix zhtly with a fork. Addi this lenpthy interval. the wolf ture- Jones,
not more than one-half cup of hpt H'l tail and disappeared In  the |l yhar was the best chicken ah evah et.
water or Lot milk. cover and let stand | *P04s. McKibbon mopped cold b*'“ﬂ"'t“rltrn at dil vou nll obtain such a
five or ten munutes. I the dressing | sweat from his brow. pulled In the! gelectable fowl?”
s no: now as molst as wanted for slick of his trousers and resumed his RBrother Jones—"Pahson. “_h{_n yo'
serving, add u few mare tablespogn-| ¥ork- preachies n good sermon does Ah a<k| —Herald advertising brings results!
fuls of hot liquid. Add parzley and | — _ _ - = : "
mix with a fork to insure thorough S o Ty
blending. "
This stulllng can be used for low]
or any, variely of meat. Fresh nam
bone«l s deliclous with th :f-l'.uﬂhl'-:.l
Or vou cnn split pork tenderloin and!
stuff them for a small family. Half
thir stufling will be enough for tender-
loin. Sernve stuffed fresh  ham m|'
PatulTed pork tenderloin with cinna-
' mon, applrs and glazed sweet pota-
toaws. Honed fresh =houlder of pork
can be used in place of fresh ham for
o sgnll family, teo, and it s much
less expensive than tenderloin.
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Main Street
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Colored Parson—"Brother

‘ T,
whereat yo' obtained 1t? Al eraves
de zame fo-bearance from you“

EXPERT WATCH REPAIRS BY

AGENT FI'JR SINGER SEWING MACHINES
Repairs to all Makes -

GEORGETOWN — PHONE 11 —
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LACHIRE WAX BEANS 3 Wl 2%¢

FRANKFORD TOMATOES “aat 9c
FRANKFORD PEAS 3 T 28e
PSR

[FINE ‘.

BEEHIVE CORN SYRUP T 37c
Mdned, Hawd,

Christmas CANDY 2 Lt 25::
Popcorn and Toy Hows's Amoited |

TREATS | Chocolates

— Botklar 10¢ 1ib Box Q4¢
Browals or Anlmal Cut Rock

BISCUITS | CANDY

Pe Sc Powsd 15¢

Christaass ' Patersoa’s Bt
STOCKINGS| MIXED
fack 10¢

Pouad 'ISr

=

LANE BLOCK ‘

Tmproving the Time

" Plumber—Well, here I am at ast.
Borry I've been s0 long.

- - Householder (three feet deep In
watler)—Oh, that’s all right. While
we've been walting for you I've taught

my wife to swim.

* —You'll enjoy Christmas Shopping
in Georgetoen !
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Stll Cautlous
An old farm hand and his wlfe
were celebrating thelr golden wedding.
A reporter from the local paper call-
ed to offer congratulations and L{il.er-
view the old couple. '
*I understand you hrought up seven
childern on seven dollars o week, Mr.
Bmith?” zald the reporter.
“Huszh, hiot o loud!” whispered .the
old man anxiously. *“I always told
Belinda I only got six-fifty a week”™
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4 FRUMED PUDDING &2 95¢

SWEET

APPLE CIDER seousu 19¢
MIXED NUTS sitl.  Pousd 91c

Hi:ld Side .
BACON +n.27c
Christasnas Boves of Ausred .
CHOCOLATES
Glousy Naw Sals . Clark's Poak and
DATES | BEANS
Good Natusal Catalli's Cooked
FIGS |SPAGHETTI Yendes Lod
Pousd 11¢ 34-or. Tia 15¢ 1. Tia 19¢ TEA Te MRy R7c
Awsialisn Seadlans | Polly Prias Towmsto Essilist Shoddenlay o

Red Rose - Red Py
' YEA i M 3Mc
RAISINS| CATSUP |DOMESTIC
Q L. 91¢ 3 i 95¢ 1%.Pe 13¢ .

Oir Econcmy
Caroll's —Yha Best

COFFEE
MINCEMEAT
Woodbury's Feclal

" RROI.I.S S,

SOAP Mad B G
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- Free l)elivery Thine

Emperor GRAPES

2 =19,
TURNIPS

gmqmm
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Lettuce

11.

0RA-NGES
e 1o 251: doz

Grapelrml 6w e Wy

Cranberries POTATOES
e 1de. | 2 a...":e".‘f'm 25c¢

CARROLL’

Nice Siss Heads
Firss Heads

L ;._

TIME MARCHES ON

Ranuur in cleanlng up an old sitic.
» h.uud.unfm“p.pnn was found, brow:
-lul num.r{n them was & coDy nl'

ustrated Exproas
..'Iulr qu- 1901, in which under uu
captina “"Home
ingarenting

Tnﬂmm Cosalp'™ an
l.ri.lul:ln ap
l‘.thhu.ulnl 'T'm H tals for Can-
sumplion Patienta’, and evidanily o
pﬂu dedputch from ‘Toronto,’ roadl

;m:hnrtllmnltrnthnl tll'
I’nrthn trastment of consumption patkni:
uul (1] uuhluhad It goaw o0 L0 B1al
e ety U e s
mecult at the pro of :
mulu:u lmgmmuumlmmhllrn
dosan ity phyucians, soms of whom
wera willl to Joaate thelr srrvionsa frs
nrﬂum sarauss of Lthe great need ol
coma place for Wosn sufferine

wWhite Flague, without travelling

Torasiln,

val of thn than Pro
th
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Sandwich BISCUITS Q2w 25!:
| By ygyy
a8 69
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¥ RaKima um
Chocolate

, n 28¢ a
14-tb. Goke 90c u i ok oty 3
MI.
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This pro was mu.lljunlth:mrm
tundora | Toronto Hoapltal fur Con
spmptives waa retalllshied and doubtlee
wis inatigatedd by 3 marknd change (o
pu‘hl.l.l: nlon as 1o the cwrabdlity of
Bl e catital It M usuaka

L (] ' [
'IH:J a t‘in n.illljl' the Nadona!
*-Iml.lﬂuni A SRR

'tl-u-l'l somn elght yoar
~arbies. Ih-lmhﬂl

Lk 21c

ll:.lul;:rlhu st s
“lt:nhlu lu.:h m Absosn tarly days wher.

Lad 'ward houstd In Lesls oFr ©an-
sonid, Opsam Mrost woddes shiarks
thelr o'wa Braa, balping with the
tlon of food, earryl
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the Sihves
SILVQ T 13¢c, 22¢
SOAP 2 G 1ic
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SQ!'CP Ghe 5¢
" 387




