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Therell be lots more cranberrles
around this year than last, because the
crop s more than 150,000 baryels high-
er in volume than the short 1938-crop,
our market authority tells us. And
that's a good enough reasen for put-
ting some of the interesting pew cran-
berry dishes right lmto the daily menu.
Here are two — a meat dish and a
dessert.

Tenderize Meats with Cranberries

Good news for thrifty housewlves !
Here's o quick, easy way to tenderize
your lnexpensive cuts of meat . . with
eranbrries.

It'= as simple as this — for ﬁﬂ.ch 3
pounds meat (pot roast or bolled meats
of 1 tender cuts), add 2 cups of raw

rries to the gravy or juice while
it 1z cocking.

Try this tenderizing treatment on
your favorite low-priced meat for your
next meal, and see what difference it
makes, Youll be delighted with the
exlra richness, extra tendermess, exira
flavor it gives both meat and gravy.

Cranberry Nul Cobbler

2 cups sugar
1 cup water
4 cups (1 lb.) fresh cranberries
3 cup chopped walnuts
Grated rind 1 orange
2 rablespoons butler
2 cups flour
4 tablespoons Sugar
4 teaspoons baking powder
12 Leaspoon salt
4 tablespoans shortening
% cup milk
Heat sugar and waler to bolling
point; add cranbemes, walnuls, or-
ange rind and butter and let -stand
while muxing biscuit dough, Sift dry
ingredients tovether; blend in shorten-
ing and add milk. _Roll out dough to
% Inch thickness, Fill individual bak-
ing dlshes (shaliow custard cups,
ramekins or deep dish ple dishes) with
cranberries and cover each with bis-
cuit dough. Cut =lits in top of dough
to allow steam to escape. Bake In very
hot oven (450 degrees F) about 13
minutes. Makes 6 cobblers In deep
dish ple dlshes.

Don’t Waste
+_ Those Concords

y Frances Lee Barton

AVE you Concord grapes on

your vines? Doo't waste them!

Concorda obtainable In the

corner stora T

Don't let them

spoll. Buy at

least a coupls of

baskets. Con-

corda make tho

maost deliclous

_ Jjelly imaginable

: Chat : — alan n won-

BRI dcrful grape but.

ter. With plenty

of thkeso two grape delicacies your

winter “bread spread” problem has
been solved.

Concord Grape Jelly and Butter

To prepare fruit, stem about &
pounde fully ripe grapes and crush
thoroughly. Add % cuop water,
bring to a boll. cover and simmer
B minutes. Separate juice from
pulp by placing hot fruit in 2-quart
Bleve. For Jelly: Run enough julce
through a double. layer of cheese-
cloth held In a amall sieve to obialn
4 cup? of strained juice. For
Butter: Rub grapes from which
Juice has been dralned through
sleve to obialn 4% cups pulp. se
the excess Juice or water If neces-
sary to fill up last % cup.

~ Concord Grape Jelly

4 cups (2 lbs.} julce: 73 cups
(3% 1Ibe.) sugar; % bottle fruit
Pectin.

Measure sugar and Jjulce
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SHOES TO FIT LIKE A
- GLOVE

n's Mode—-Grandmother
Ioch Smaller Bhoe Than
Moderm Woman

Those feet of ours have taken a
lot of punishment all these years
while deslgners, In their endeavor to
keep woemen feminine, splked our
heesl and foreshortened our vamps.
And keyed to vanity as the most of
‘us women are, we were flatlered with
the pretty picture of oyr dainty feet,
50 we wore welrd contrapticns on.our
pedal extremities that fnay have caus-
ed no harm and little discomfort de-
pending on the strength of bbmes and
muscles and Just how much activity
we took an.

Back in the days when the Victor-
ian frock was the theme song of our
grandmwothers, they tell us that wo-
men wore & much smaller shoe than
athletic sister does today,

But in recent Years we have man-
aged to get the shoe designers inter-
ested In owr needs, And the result is
a splendid asSsortment of footwear to
aid athleflc prowess and walking grace.

Now with clothes reverting back to
the stiyle of our grandmother's day
perhaps patterned on more conserva-
tUve lines, the -question of footwesnr
comes up again.

The new fall shoes will it like

Are
Wore

3}

size B thye lines are breczy and grace-
ful. ¢re are definite afternoon
types as well as morning and formal
styles.

CARE ANEEDED TO KXNIT SOCKS

Apropos of the delailed directions
for knitting socks. do you remember
this ltde verse, a product of the last
war? Everyone who plans to knit socks
for soldiers should make certain to
huve the proper directions 50 that all
ure wearable and comfortable,

Your socks recrived:
They are some ii—
Wear® one for helmet
And one for mitt
WiIill call to see you
When I've done my bit,
Bu! where in time
Dicd vou learn to knit?

EESS

COMPOSITION OF MILK

Milk contaws approximately 13 per
cent. soiid matwr. This Is n larper
amoun: Lhan occurs in many foods,
yei the [we! o freqliendy overlooked
becaws: mi:k 1 in liguid form. The
~olids are compossd of  severnl  food
clemen's, proteans, {ats,  supar, and
minerais. pach of which performs Its
special funcion n nourishing the
baddy.

DON'T WORRY IF
THE MILK “TURNS"

If the mik turns sour, it needn't be
a tragedy. There are plenty of uses
for IL.

ILs factic aclkd sooths sunburm  and
heips bleach away Ifreckles and a dis-
colored skin
mix with a little cold c¢ream, then rub
well o the skin unti]l it disappears.
Soon iU re-appears in lttle fNakes,
bringing away a lot of dirt and impurt*
Ues.

Or vou can sponge it on, leave 1L,
then bathe iL ofl. This is very cooling
and soothing.

washed white things are beautiful-
ly bleached wehn left over night mn a
bowl of sour milk. Finally rinse se-
veranl times next day.

Iron rust. Ink, and frult siains are
' soon shifted ﬂ..ft.er a gooxl somk In
curcds, They need a soap-and-waler
wash afltorwards.

Once use sour mlk on baking day,
and you wil be tempted to curdle
some deliberately. Scones, cakes and
bread are gorgeously light I It is us-

frd instead of milk In the ordinary
WLy,

CONTAINER KEEPS
CHEESE ODORLESS

Keeping cheese for any length of
tUme 5 somewhal of a household
problem. Taking it out of storage af-
ler a while means risking horrific odor.
But there is now a simple glass pre-
server which will keep cheese safely
for & long Ume, A tablespoonful of
salt and a half pint of vinegar are
placed in the bottom. The cheese rests
on glass cross-sections rising abov
the solution; it will keep for as long
AS A year wﬂ.hl:lut Aany change.

TEN MILLION DOLLARS A YEAR IN
FRUIT AND VEGETABLES

large sancepan and mix. Bring to
& boil over hottest fire and at once
add fruit pectin, stirring constantly,
Then bring to a full relling boll and
boil hard 3% minute. Remove from
Iaraflio
hot jelly at once. Malbes about 11
glagses (6 fluid bune = onechl.

Concor?” Grape Butter

4% cups (2% Ibe.) pulp; 7 cups
{2 1bs.) wsugar: % hottle fruit
pectin.

Meonaure sugar and grape pulp

_iInto large kettle, mix well, and

bring to & full rolling boH over

bottest fire. =#Stir constantly befars

and while bofling. Boll hard 1

minute. Remove from fire and stir

in fruit pectin. Pour quickly. -
Paraffin hot grape butier at once.

Makes about 11 glasaes (6 fluid

ounces each).

tarl bY truck and dmay from cold stor-

the gress on the

Thirty-six firms operate at the Mon-
lreal Frult Terminal, which handiles
more than 8,500 carloads of produce a
year as well as great quantities reoelv-

age, froem boats and direct from farms.
There sre 19 wholesale frult mesc-
hants, 13 frult brokers. two rallway
agencies and twe governmment offices.
Between 500 and 700 trucks move !n
and put the busy terminal every day,
with May and June the heaviest mon-
ths. Every ymar since the terminal
opned in 1831 as a subsidlary of the
Canadian National Rallways, has seen
an increase In business over the year
before. It 15 estimated that $10,000-
G 15 involved annually In the fruits
and vegetables handled, ,

ANY PORT IN A STORM

:
wan to know i you will leand them your
mower.™

*"Lod them the lawn mower to oot

I exolaimed

Take n solid lump of U, |

HEALTLY,

“WARS AND EFIDEMICS

It is said that the Persians under
Xerxes were defeated in thelr Inva-
slan of Greece by plague and dysentry.
In all of the wars from that tlme to
the - Great War of 1914-18 disease was
a5 deadly a foe as the munitions of
the enemy.

In' @ recent American *hook on_“Dis-
ease In Military Campaigns,” Lieut.-
Col. Neldon Meroer says that the Unit-
ed Stales losses In the last Wwar were
58,119 from disease and 50,385 were
killed or died of wounds. A large per-
centage was from the [nfiuenza epi-
demic of 1918, By Lhat time, typhoid
had been brought under control and
there were only 2200 coses among
more than 4,000,000 soldlers and there
were ondy deaths.

Dwuring the Spanish American War,
Lyphold caused 20904 cases and 2,188
deaths, That war In which 378 men
died In battle, was responsible for
4,795 desths from disease, most of the
troops aever reaching Cuba.

Simllar stories of epldemics have
coame down from previous wars. In
1741, vecause of n typhus epldemic
nmong Lhie Austrinn defenders of Pra-
gue, the French were able o capture
that city. Laler Napoleon had Lo re-
treat from Moscow because of typhold
typhus aind pneumonia.

In the-United States war with Mexl-
co in 1864-7 of 100,000 Amerlcan sol-
diers only 1,549 were killed or died of
woynds, while 10986 died of typhoid,
dysentery, smallpox. malaria or tropi-
cnl disveases. In the Civll War, the
Union Arnmy lost approximately 200,-
0 men by disease and 112,000 frﬂm
wounds,

UNDERGROUND OPERATING
ROONM

Nothing s more direetly alfeciwed by
waur conditions than civilian  hosytad
manaemaent  aned the way the corisis
wis mert in England gives an idea of
the tmmensity of .the problem before
hospital authorities, -

The evacuation of the pkilicits irom
the hospitals in London and otlies
cities Wi performed with cewerity and
smoothiess. As in the case of the
vvacuation of chudren, plul or re-
moving hospital patients b been
madcle montles m udvance. Italls
were o earcfuliy planned that clock-
like precision marked the actunl eva-
cuttlon. Ambulant patients were taken
Jawiiy In o ocars provicded by fricndds of
e hospiias: then at o ostated hour
counches arrivesd [or  patlents  wilting
oty stretchiers,

At some of the hosplials ~trong sub-
basemets Proteciea]  apalit? gas Dive
en made ready for cioualinees of ar
riniels, An  undergronnd o)Mraling
el L B built under the foun-
cdutions of o new block of
at the  Hospital for Sk Chidren.
London,.  The underground accommumo-
dition, the firs: of s kind 1 Eng-
lund, wili conalsl of o recewving  room
with  oiziay =eake and six dressing
vikems where minor injuries can  be
irealed] an operating nwan for major
Cikstlaciles WITh thiree tables aned nine
| dressing and anaest lhtu, cubtcles; @
dyty room fur the stall and o sweriliz-
ing room. The ewetrie light and wa-
VIUT supply are Irom sources indepen-
dent of the main serviece,
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SHOLULDN'T S0AK
YOUR VEGETABLES

No vegetable should be soaked before
boiiing. Cabbage amd caullflower,
when prepared should be put  into
 lukewurm waler--not hol—for a few
minuntes. The insecls, caterplllars,
angd s0 on will crowl out and be found
dead n the bowl,  Aveld salt—salt
nnd water kills the insects and  they
remain in the vegetable.

After being in the warm water wash
quickly in cold and remove any insect
which has escaped, then boil ab once.
Fresh green vegetables are too often
spotled by belng left In water.

NAT AT HOME

A man stopped by & beggar said:
“"Don’t you know, my friend, thsat
Iﬂrtu.nu knocks at everyone's door?”
“¥es,” replied the begrar “He
Rnocked al my door once, but T was
out, and ever since he has sent his
daughter.”

“His daughter!
menn'i'

“Why, misfortune!"
A T — ] "y

Whatever do you

THE FEART OF THE APPLE

Ripe apple time has now
October days are here,
The king of frults will now round out
The last weeks of the year;.i.
And, mother's kitchen ‘oft

Of days long since gone by,

When we as hungry boys and girls
Would smell fresh apple ple,

returned

Did anything e'er taste so good

A=, coming home from schHool

We'd find her apple ples seb back
Upon a shelf Lo cool;

-

We live again those by-pone days
Of which we like to tell

Toll theen wo haven't oo™

| mny

1 Christ 11 to teach

‘them wé are convineed Lhat

\Inter'natinnal. Unilorm Sunday Scl:foﬁfsson

THE CITIZENS OF THE -
~—  KINGDOM

GOLDEN TEXT: “Let your light so
shine before men, that they may see
your good works, and glority your
Father which Is in heaven."” Mat-
- thew 5: 16. '

IEE'SIJH PASSAGE: Matthew 5: 1 -16.

Teach us in truth and L to grow,
Thy laws to love, thy rld to know,
In thee we will always abide

O King of Glory, be our Guide.

—N. Rolisen.

- Gilving ithe Besi, 1, 2

Chris. loved people, all people..
did not desplse peopic,who were un~
learmed and illiterate, /:i-le spent much
of his public ministry teaching a group
of working men to be tecachers. He
was always ready to tel] storles 4o a
crowd of people. He talked to the
people who wished to spoak with him.
The sermon on the Mount v & sum-
mary of Christ’s teachilng. It was
spoken in the first Instance to a crowd
of people upon & hillside. The ,Chris-
Uan Church needs to re-learn Christ
love lor people, all people. In &
certaln city, a congregation called a
distinguished scholar, in the hope of
making their church appeal to uni-
versity people. The experdment did
not work. The congregution could
not understand the classieal references
of the meacher. The Church has one
message for wll. The example of

in n w that all
s

understand.

The Beatitodes, 3 - 12

ly Christ did n;:rt speak’ thom as theory.

He expeocted his followers to act up-
on the Beatitudes., He himself lived
themn. The best interpretation of the
Beatitudes 1z the life of Christ him-
self. He llved dally In the spirit of hia
leaching. It s a sign of his confid-
ence in hwman nature that he gave
such idealistic teaching to plaln peo-
ple and expeoked them o follow |t
Al fMirst we may be disoouraged, but
If we surrender our wills to Christ and
confeBiunder hls influence fully, then
we shall find that the Beatitudes are
standards which we really deslre to
aboy.

Salt, I3

Christ told his followers Lhat
would be the salt of the earth. BSalt
does three things., It is a preservative
preventing decay, and people of Chris-
tlan character afe as salt in soclety.
Again, salt gives favour to food.
Articles of diet that 'are tasteless In
themselves have a relish when salt is
added. 8o Christian people are not
to be Insipid, flavourless people. They
are o be positive personalities. Christ
does nol destroy Individuality; he
wcreases ahd enhances pefsonal worth.
A third characteristic of salt 15 that
it makes people thirsty., Christlans
are that also. They awaken a desire
in others to have spiritual life. Where-
ever there s radiant Christlan living,
others wish to learn the secret. Christ
used homely -illustrations as, for in-
stance, this reference to salt, in order
to lend peopie from what they knew

to what he wished them to understagd. |

Light, 14, 135

The Christian religion has been a
constant inspiration tq education. The

The Bealtitudes are for the New
Testamen! what the Ten Command-
ments are for the Old, In thc:*:n:
words Christ explained his secret of a |
happy ltfe. The moment we read !
W nre
not living m tive spirtt ol the Beau-
tudes. The dictators of toralitarian
stnles who are secking 1o overrule the
world have a:dl.ped standards the very

| the Beatitudes praciical?
| such

oppo-ite of Lo Beatitides, The gues-
o that we mevitably ask is. are
Can jpeople
Vive the spirit of the

A5 Wik in

‘Church iIs engaged In educational
' work Preaching s allowing llght to
radiate from a pulpit. Schools are
organlzad In order that light may shine
forth 1n eclassrooms.  Periedicals are

" published in order that the light may

spresad  through the printed page.
Meetinngs ~are held in -order that In-
dividual Christians may witness, thus
ietting thelr light shine before men.
If we really believe that we have a
knowledge of God In Chrst, we will
b ecaver to give this good news Lo
others. Only the Iight ean dispel the

Bratiludes  in the very workadny !

darkn s

world o: the twentweth century? Plain- f the darkness out of a room. All that,

they |-

It is useless to try to bhale ™~

one of us’' may be a refidotor of hism

\ght.
The Father, 18

The motive for Christlan U
nol sAf-glorification but the
God. The will of God came
the life of Ohrist. He loved
lowmen because he was s0
God's love for men. Has taught

all people, Iﬁf every tm:e créeed
colour. £
Quesilons for Discussion

good teacher?

Beatitudes?
3. Are the Ch

as salt I
4. How far d
shine?

wanrds God?
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Misses Claridge an-

nounce the arrival of new

all Mlllmeqr

Styles to | smt an}r taste.
Colors to suit any scheme:
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Towan’s
laking

QOCOA

Special—Cakroll’s Own BAKING

POWDE

Special—Australian

SEEDLESS

RAISINS
2 b 19"

Monarch Pastry

Crisco

Kellogg's

Special—First Grade

CREAMERY

BUTTER
Ibs. 59‘

Catelli’s Cooked

Maple Leaf

Special—Lynn Valley

GOLDEN

CORN
17-0x. tin '7"

Heinz TOMATO

Special—Powdered

Special—Fresh
ROLLED

: —

OATS
3 . FO

Old English No Rub

FLOUR

The Digestible Shortening
1-1b.

tin

lﬁ-u:. I 7

24-“:- ‘7
19°253°

ALL-BRAN ;. 20°
BISCUITS 2 27"
Spaghetti “- 16°
Mincemeat 2 2§°
SOUP 2 = 2§°

Ammonia 2 -« Q°

Floor Wax ¥ 53

JIF ¢

Gold Dust Soap Powder

Rinso <

SOAP
LAKES

0:23: 45°
Ig. pkg. 19‘:

hr'e Pkg. 1 7-:

YAMS

(The Best Swort Poiatoes)

b 4¢

LETTUCE, large firm heads. 9c

BANANAS, golden ripe
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1. What are the qualifications of =

5. What was the attilude of Jesus to—
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