_‘_. Toxi to Hotel, :
_. '@ Assured Hotel Accommodation.
e 2 Admmm to Foir Ground

-51gl1heemg Tour. of Fcir
: Gl'l'.'ll.ll'l-l:l

EINCLUDES
; Toxi to Hotel.
Assored Hotel Accommedatio:
2 Admisfions to Fair Grounc-
Sightseeing Tour of Fc.
Grounds.
Sinhhﬂehg Tour of New York.
Tour of NB.C. Broodcasting

Studios or pf NB.C. Tele-
vmnn SI*ud:m.

to be Served on Royal Train

h-ﬂr.ﬂm-hrﬂl
Chef to m

" Meals .n.tmp‘la character but ns de-
fnitely dian as'the season and
clrcumetances will permit will be serv-
ed to Their Majesties, King CeorgdW1
and Queen Elizabeth, and the mem-
bers of their entourage during their
long train jourmey on this comiinent
commencing on May 16th. Catering
arrangements throughout the Cana-
dian tour and during the viskt to the
United States haev been entrusted to
the diningscar department of the

Instructor James P. Morgan of the
Nationa]l Systemm has been selected as
chef for Their Majesties. All of the
meals senved will be Canadian pro-
duce and Canadian dairy products
will be used throughowut, Canadian
butter and cheese belng well known
o British consumers for their choice

ciuded: in the menus.

One essentially Canadian
will be Buflalo’ meat.
ter passing Govermment
will be carefully selected- and proper-

son of the year precludes game so that’
some items thoroughly in Canadian!
character will - be missing.
there will be ample supplies of choice
domestic poultry, Including the Brome
Lake ducks amd ducklings. There will
be a wvariety of fish from Canadian
walers, both saM and fresh, includ-
ing the delectable Winnipeg goldeye.

Menus will be planned every day
and submitted for inspection. As ap-
proved or changed they will be pre-
pared in the train kitchens under the
supervision of Chelf Morgan.

Here are some recipes for typical
dishres secured from the chef who will
prepare the meals for Their Majesties:

Chicken Souihern Siyle

Raw chic meat cut small, to-
gether with onions and shred-
ded green peppers all fried together
with butter, IRtle four then added
and moistened with poullry
stock, ligitly with curry
powder, salt amnd red pepper,. boiled
up and skimmed, then is added equil
quantities of lma beans and sugar
com together with half thell bulk of
okras; simmered till done.

Split Pea Soup

Spit peas soaked overnight put to
boll in white stock with ondons, celery,
carrots and asalt pork. When done
thickwen lightly with roux to prevent
settling, remove the pork, rub the rest
through a tamis, bring to boil again,
season o laste, add the pork cut in
amall dice, serve with croutons.

Boiled Halibet Steak, Cream Sauce

The fish scalded and trimmed, cut
Into steaks, simmered in bolling salit-
ed watler containing a dash of vine-
gar, served with either Lobster Clam
Cream or Hollandelse Sauce.

Whitefish, Brolled
Take the whole sides fresh
bones. moisten with olive oll,
with salt and pepper, dredge with
flour. broll well done over a clear fire.
serve jn portions with Maitre d Hotel

from
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Simple Dishes Such as These |.

Canadian National Rallways and Chef |

quality, though French and Swiss:
chese will also be served. Maple sugar
and maple syrup will at times be m—l

feature |
The joints, af-

inspeoction, |

ly_-hung so0 thar they will be tender'
and juicy and of {ull Savor. The sea-

However, l

“I ean get the
figures in a
minute!”

Long Distance tele
hone service s
ilt to meet thia
most urgent  anid
exacting cds of
busines:” Day  and
night in every part of the world -
you «can rrarh for the tele-
phunr confident you \M“ “grt
the figures in o minute.”™

what about
delivery?”

Every businessman
sdmires inilislive,
cnergy anll accw-
racy. Becanase

lp-eﬂl is important
nnnen‘ suc-

cres in thl"'l' by quick think
ing — often a8 by the Lnnl:
Distance tclephone as in  this
instante.

“That telephone
call clinched it!”

The head of every husiness —

A

“All rizht Mother! You run]|
along and chat with Mrm., Cheer. |
Just give ua'half an hour and we’'ll !
bave a dinner At for a queen —
and remember yYou'reé our gqueen on
Mather's Day.” ]

Keep: mother away from the
range ont this day of hers. Prepare
a dainty dellciona meal for her and
eee how her eyea will sparkle.
Perhapa you can’'t cook as well as
ahe, but with simple recipea llkea
the Tollowing, either man or 'teen
age girl ahonld fnd It ensy to pre-
pare a very delightful sarprise
meal for Mother.

Ham with Orange
(Barvea 6)

servinge fricd ham (1% pounds)
tableapoonr flour
cups orange juice
Paraley
2 to 3 Navel oranges for slices

Fry bam. Add flour to 2 table-
spoona of fat from frying ham and
cook unill- lizlitly browned. TAdd
orange joice, stirring well to avoid
lumps, Co-%x b minutes or nntil
pauce I8 thitk. Pour sauce around
ham oo serv.ng dish, Garnlsh with
patsley and orange slicesn.

Mother's Day Sakad

cup cooked, dried Limas

cupfuls rhopped tongue or han

hard-co ‘! eggs, sliced

tomato, pivied and sliced

cup chopped pickles

cup Freoch dressing

hend lettuce

Bouor cream or mayonnaise
salad dressing
Prepare apnd combine

Linian, egge and pickles. Mix with

French dressing. let stand 1 hour

in a cold place. Plle on a bed of

lettuce and garnish v 'h the nliced

tomato.

Pineapple Straw.. .y Cream

1 package gelntin deoasert
(pineannle Aavor)

1 rop boiling water

I cup cold water

-

-

u .
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meal.

—
f

By BET " BAT LA S

‘-l&' Cup grear:, winiheecJ

¥ cup conlectinner’'s sugs =

1 cup mmwhnrri s, slicaed

IHesolvd quick *ﬂu_mr: gelatin In
boiling water; asdd cold water. Mour
into six ghertet plasses-or a large
gerving bowl and chill unlil firm.
Junst before .serving, whip  the
cream; . then add to it the sugar
and the sliced strawbeorries,  Pul
apoonfulas of thig strawbherty cream
mixfure on top of the gelatin and
prerve with a pFarnizh of whole
sirawberrics. Serves 6, ,

Three Frult Sauffle

packaFe wan “AITOWIrooL
pudding
cup waler
Juice of 1 lemon
Juice of 1 orange
1 banena, crushed
2 ¢rr whites

2 tablespoons pnwduedﬁ.i!ugnr

i-l‘

Mix wanilfa arrowroot pudding

with water; cook, stirring consatani-
Iy until thick and clear. Mix
lemon and prenge juice with crosh-
“1] banang: add to pudding mixture.
Cool: beat egg whitea ontil atiff;
Lbeat in sugar. Fold Into first mix.
ture; chill. Servea EK

Pinezcpple Blush Ple :
Crumb Ple _Ehuﬂ

cup butiler

Cup SUEAr

cap fne, crisp cereal crumbs
Whipped cream

Ple Filling

*3: cupa canned Hawailan pineapple
goms (2-14 ounce cans}

2 cups liguid {syrup [rom gems
plas walter)

1 paciage orange gelatin

Melt butter, add sugar and

¢rumbse mix thoroughly. FPress

mixture evenly Into warm % or ¥

. pie pan, chill uwotll firm. Then

drain gems. Dissolve gelatin In 1

cip hbot liguid, add remaining

liguld. Chill until 1t begins to

thicken., Arrange gems in shell,

pour in gelatin, chill antll frm,

| dessert glazses,

Serve with whipped cream. Serves
six. .

*Hawailan pineapple goms are
apoon size pieces c¢nt from tLhe
juiclest part of the fruit.

Pear Rennet Custard with
- Cinnamon Sauca

package vanilla rennet powder
pint milk

canned pear halves drained
cup pear julce

tablespoon cornstarch

tenspoon ground cinoomon
tablespoons butter

tablespnons lemon juice

Cut pears in tiny cubes, pile In &
Make renn2t cus-
tard according 1o directions on
package. Pour al once aover tho
pears. Let set until firm — about
10 minutes. Then chill in relr.cer-

Hﬂiumﬂuﬂ

‘ator. When recdy to serve lop with

cinnamon Raueoe,

Cinnamon Sauce: Rlend corn-
starch with 14 of the pear juice.
Heat rest of juice to boilinz, add
cornstarch mixture and stir until
sauce_bdila and thickens, Stir in
cionamon, butter and lz=moa juice
and cook 1 minute longer. Chiil
and merve with «<hilled pear reonet
custard.

Plcnlec Beverage For The Family le
Made Wiih Decaffelnated Coffce

Here’s a deliclous picnic hever-
age that everybody likea and that
can be indulged in withoot worry
over sleeplessness later on. Use 1
cup decaffeinated ecoffee. repuiar
grind, for each quart (4 cupe) of
waler.
percolator. ' Set percolator basket
in pot and pot coffee in it Cover.
Let percolate mlowly and gently 15
to 3 minutes. Poor coffec over
cracked ice. Iced coffes may be

ed, drip or bolled — using the same
proportions of coffes and water.
Remember that a little® longer
brewing is necessary to bring owut
all the rich flavor {f you use tha

| pot or percolator methods.

Pour cold water Into pot of

made by any other method — steep-- =

L
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ALL-CANADIAN TANNED

in considerable guantities, hembock,
white spruce, tamarack, balsam fir,

ANNOUNCEMENT

' plants usd in tanning the hides.

Not only does Canada supply 70 per
cent. of the cattle hides used In the
1anning industry first established In
Canada 300 years ago, but also many

Many plants contain tannin, but It is
only certain species "which supply it
' in sufficient guantities to be of .com-

white oak red oak, and the Bouthern
Ontario chestnut oak  Sowthern Oun-
tario grows a ceriain species of chest-
nut from the wood of which tannin
is extracted. The leaves of the su-
mac also occupy an jmportant posi-
Hon as a su of tarmin, particular-
ly the leav nd stems of the South-
Omtario dwarf sumac; the white

Announcement was made to-day by
Mr. J. W. Horsey, President of Do=
minion Stores Limited, that L. Ik
Squair will join the Dominion Stores
organization on May 15th Mr.
Squair’s reputation as an outstanding
food executive comes from his long
assoclation with Safewany Stores, which
organization bhe served first in Call-

i
I
1
|
i
fornia, and latterly in Winnipeg. H& I
Ennauvhhmnﬂnnndlnn H L

| mercial importance. Tannin is mnstll'm
abundant, E: a rule, in the bark of ' or smooth sumac which extends across

ireess bul it may also oocur IL'tt.lr".u\a*F“::""“'-’"‘-“'"315"~ and the leaves and stems of
‘wood or In the leaves. the Easiern staghorn sumac.

In the bark of the following eas-
tern Chnadian trees tannin s found

large or small — welcones
initiglive; is ever ready to pro-
mote men whe art fast on
their own. Long hctance teles
phone an a--rl o
rvery business, Tho-r who use
rest m]rnn1.1.;|:r: benefilt

Butier, garmmish with Parisienne Po-
La 3 . i
toes, Lemon and Parsley. Moffeit, who had come to Dominlon

Stores on an arrangement for thres
months, has retuned to the United
| States. -

Braised Sirloin with Stuffed Tomatloes'

Sirloin larded and braised, taken up
when done, the liquor sirained, silr.im—i :
med. and mixed with Espagnole suuce, | 1t to
minced fried mushrooms and Sherry ® muost,
wine, then rapidly reduced to a glaze; ! :
the meal served in sloes with some of ° ®
. Grounds. the sauce, and garnished with stuffed !
3 1'_'. Eghhtemg Tmr u" HE“’ anﬁ 'II-I_:!I.HE.T.DE:- and stuffed H]ﬂ.ﬂm onions,

Tour of NB.C. Broadcos:in- E ' I

4 Apple Roly FPoly ,
E:fi::?s:;;i::_ N.B.C. Tel: A buwult dough containing a little

130N sugar, rolled oul thin, spread * with:
3-MHour Boat Trip arounc minced apple, seasoned with  grated |

Munl‘mﬂun Islond. lemon rind, cnnamon, or ground;
cloves according o lu..f;t{*. rolled up. |
the ends tucked in., f1ed In a cloih
for bolling water ¢in a mold flor:
steamuing. in a pan for baking, serve |
with a :auce, or with asweetened
cream.

LEFVICEe b=

—Hnve you renewed?

I'“".

: .ﬂﬁlghhemng Tour of Fﬂn

Long Distance telephone service
is on dety dey and night. Low
vight Hates apply efter 7 pm.
and all day Sunday.

Consider
yvour Militia

Bowery and Gftﬂl‘lu_"*
Village.

(Rotes queted ore. ler 2 m a - 5
kReservations must be mod» ol
least a week in advance
sDescriptive folder and comp'ete

: information ot

W. H. LONG — Pbone 29

Of course you know there is a Non-Permanent Active Militia in
Canada. You likely see the occasional parade, or read of the
training camp at Niagara. You may have noticed pictures of
the Annual Church Parade in your paper. But do you know
anything of the work these boys are doing? Have you ever heard
of countless evenings spent in training and in study? Your
militia is efficiently trained, in spite of the shortage of modern
equipment. This Canadian volunteer army has saved the tax-
paper hundreds of thousands of dollars simply by time and effort
freely given. It is true that some pay is received for camp
training, but this pay never makes up for the wages sacrificed to
attend camp. These boys are doing their part.

Now then!—We ask you to do your part—support your
Militia activelir'f Be interested. Encourage the young men,
whether your sons or your employees, to join some Militia Unit.
Let them share in the traditions and the work of the Canadian
Militia. It wi]li do them good, physically and morally.

To employers, we suggest the enthusiastic encouragement of
your younger employees to join a Militia Unit, and arrangement
of work so that these men will be able to attend camp freely, and
with your good-will. We believe this is every employer’s duty;
Soeen Adoliids sald: Bl hid ool andwebeﬁeveitwiﬂbewel.lmpaidinluyaltyandresggdﬁ'om
Miock? R ho 2 St : ; employees and from the public.

lutions that was coming to England ™ _ : .

Peir lady-Oh, officer
ean make it Just watch.
= lord Ehaftesbury., In 1848, said: Issued through the co-operation of this paper by Military

Poctor: how mmuh."ﬂuthtngunuwtheﬂﬂthhm i o
m.,.. B e ; District No. 2 Infantry and Machine Gun Assocation.
I used ta mnnt“up to 5387 : : IR : e
before T went hﬂuplndnﬂ r 3 :
l‘!l -hru-."

CANADA'S MOST DANGEROUS
“ISM™” 1S UNWARERANTED
FESSIMISM

A greal deal of the pessimism which
s abroad today Is unjustified and Is
most cerlainly a deterring clement to
return of betlter conditions. Laord
Twedsmuir In a recent speech stated
that the dangers of communism, fasc-
lsm, narsm and several other

Royal
Radio Events

ed the following pessimistic remarks ! are: coming |
of great figures in history. How Iar ®

..« Haove youw
dealer reploce
wom tubei npw,
Inexpeniively—
with new, set-
tested

William Pitt said: ““There is scarcely
anything around us but ruin and de-

Fhone or drop in, and et me show
you bow Bray Chicis made real
profits for poultrymen last ycar.
Personal attention, prompt

Ga!oigeC.Bmwn

NORVAL
Ontario

Wilberforce ln the early 18005 sald:

“1 <dare not marry, the future is s0

Lord Grey, in 1819: “Helieved every-
l.hl.na was lending to a convuision.”

The Duke of Wellington, on’ the eve

his death, In 1851: “Thanked God

mﬂdhelplmdrrmnmﬂn:thc
consummation of ruln that is gathers

ing around.”
Dimraell in 1840 “In industry, com-

muﬁmnmmmm i=s no

Quite Ekilfel
Traffic Cop—Dont' you know Yyou
éan’t turn around In the middle of the




