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YOUR POOCH SHOULD

B POLITX
Road . in the American Weekly
with this Sunduy’'s (Apg. 37) lssue of
The Detroit Bunday Times .. .how mas-
ters as well as pups will lemrn the

PERHAPS you thought that Long
Distance Lines were less crowded now.

Actually, thoy are carrying an average of
8,480 calis per day mere than a yoar ago.
YOUR HELP 18 STILL NEERED

if urgent war messages are to go through
promptly. Ploasc use Long Distance

only when you must, especially to busy
War centres.

REMEMBER —NIGHT RATES
NOW BEGIN AT € PM.

ABO'S of dbedience in the Dew sclxools

GRATUITIES FOR

WAR VETERANSH
Ihuur:l‘n-l.mt Amured Returned
Heldiews Than Acocsrded OM Vo
florana,

Canada’s $150,000000 »Ffyvicemen's
gratuities bill passed the House o
Commons Priday night unanimously,
36 hours after the Hll was introduced
by Prime Miniater King.

journment by Baturdmy last after hav-
ing been In seasion continuously since
Jun. ¥71, with the exception of a short
Emster recess. :

The gratuity bill passed with only
one important amemndment, that spon-

FJrl:dh?I-Iﬂn.J.Lm.m-lﬂm

of defence. This provides that the le-
gislation shall come into effect om
Oct. 1, instead of on prpclamation, as
originally intanded. N
-The first paymenis will go out to
men or women already discharged
from the armed forces, numbering
soure 160,000,

The House rejocted an amendment
moved by Clarence Giis (Oape Bre-
ton Bouth) and . H Osasteden
(Yorkton), both C.OF., that the min-
ister of pensions and health should
have discretionary power with respect

The House readied Itsell for ad-

MIXING
 BOWL

8y ANNS ALLAN

Hydre Home Econemin

Hello Homemakezs! Deloctable in Hello - Homemakers! There are fow
summer, and ajl year round are foods househald oocupations mors satisfy-
prepared in the refrigerator. Ome of ing to the heart of women than thi
their chlef clalms to cullnary fames is making of pies—amd probably few thad
that they can be prepared early in the | Elve the family s0 much satisfaction
way and be In readiness for the even- |e€ither] . :
Ing meal. They're easily adaptable to Now 15 the time -to make fruit ples
party occaslons, especially the buffet and ones that are julcy but nol soggy-
supper. ' The secret of a delectable frult pis is
: in the baking. Bake in a preheated
JELLIED LAMB SBTEW | electric oven at 426 degrees F. for only
2 pounds lean neck of lamb, 3.ta- .10 minutes, then mave the indicator
._ T Glespoons Gelatin, % cup water, 1 e down to 350 degrees F. for-the remain~
EARLY RIBER . ' : 35 minutes. If you have &
gy y i : dlum-siged onlon, 3 mediun-alsed car- ing 30 o - i theit’
Hill Bessey was an early riser In the |rots, 1 cup chopped spinach, 1 cup regulator which does not mﬁ::d
days when he was & versatile office | chopped splnach, 1 cup cooked maca+t biirp: the Sajs dven. Fleeem ﬂﬂth& s
junior at CBC's Toronto studioe. - But | rond, salt, pepper. ¢ rl-crwer switch o medium 88 : IET
he has been climbing aut of Béd even| Cover lean lamb with hot water and.| ‘STperature ls reduced abou _
earller since he was promoted to the |let simmer untll the meat is tender. P shiainuies. B 18 qulmhli;
announce staff, early last summer, | Put carrots and cnions through food portant to maintain a constant the
He'll be back. on the job this week | chopper and cook in as little water as | foF the next hall hour. “md
following his vadtlon. to give the |possible. Soak gelatin In cold water troops are home for dinner and there

i

tupqmmt.ntmtuluulm::mdium
men who have been ddahonorahbly dis-
aharged. The bill allows the payments

f.only ¢0 those who have received ho-

norable discharges. i

It sccepted, however, an amend-
ment from J. G, Diefenbaker Frog.-
Cons., Lake Centre) that the credits
shoukd be pald to any veleran who
could prove he wanted tham for =
worthy purpose. Previously, the credits
had been limited to cerialn nat-agur!u_
of uses. Earl K. Homuth (Prog.-Cons.,

| Waterloo South) spoke too, but firmly

withdrew, an amendment which would
have allowed veteramns to use the cre-
dita in any way they wiahed.

"*"These men and women who will
coms back from the armed forces will
be the hHackbone of Dost-war Canada,™
mald Mr. Ralston.

“We cannot hope to make up to
them in any material way what they
have lost in thoee years of separation
from their homes and from their peace-
time oocupetions, but we do say and
we trv to say it in this bill, that this
country must do all In ita power to
make sure that the change—over to civil
life when it comes is as speedy and aa
successful as we can make it.”

John R. MacNicol. (Prog.-Oonas.,

} ‘Toronto-Davenport), termed the bill

much better than the gratuities pro-

eight o'cdock morning news over | and dissolve in three cups hot meat i TE Lh:“ﬁ“““ ple o m“':: Flg;
CBL ' stock and vegelable broth. Grind |9 » id

: meat. Combine meat, cooked seasoned 475 degres F, but lower to 350 degrees
spinach, macaroni, carrots, and onions. | = - 1B 19 “ﬁ“t"’:'ﬂ D‘Tl pn.:u'_*.- f_:‘q“u'
vided after the last war. He Mked the | Season and acd partially cooled, dia- | 88 Possible to provent a “sonking

caah gmatuity plan and the credit |solved gelatin, Pour Into a mold which |

system. He approved of the 10-year pe- | has been dipped in ocold water., Chilll APPLESCOTCH PIE

riod In which veterans could take ad-|in electric refrigerator and when % oup brown sugir, % cup corm
vantage of the credit. firm unmould onto & platter. Gamish. j syrup, % cup water, 7 cups aliced

apples, 2 teaspons vinegar, X cup
MOULDED FISH SALAD ol I-6 teamgioon 4adk 2 fablespoens
BINDER TWINE 3 cups cooked fish, flaked; 1 green | butier, 1 teaspoon vanilla extract, 1
pepper, finely chopped; % teaspoon | recipe bran pastry. g
By keeping the price of binder twine | L.oner: 1 teaspoon sait; % cup celery,| Comblne the corn syrup, water and
froan rising it is estimated that the diced; 1 teaspoon grated onion, 1% }vinegar; bring to bolling point. Add
Price Board Is saving Osbadisn farm- | ... yayonnatse. the apples and slimmer gently untl
ers thousands of dollars. Despite man- |  ~omhine ingredients and pack {irm- |tender but unbroken. Remove apples
mermﬂmﬂﬂr&qﬂmﬁﬂww“mmlummrﬂm and oool Combine the sugar, four
raw materials, sufficient supplies are refrigerator. Unmold on crisp lettuce. |and salt and add to the syrup. Mix
expected (o meet harvesting demand® |, nich with tomato wedges. well, and cook until thickened, stirring
this year . constantly. Add the butter and fla~
Wholesale price of binder twine has BEREY FARFAIT voring, Cool Place apples in ple pan
been held at nine cents per Ib. since . ; . | ined with bran . Bake In a mo-
1940. In a harvesting seasdn about 65 Pudding: Beat 3 cgg yolks, 1 whole derate electric E:T (425 degrees P.
milion pounds of twine are used. An |°98%: 8dd % cup sugar undll lemon- '
po colored. Gradually stir In 2 cups of | 8bout 35 minutes.
increase of even one cent a pound In :

the cost would run Into an increased | ° mf:nmed milk. Cook In dnml;:ulhr BEAN FABTRY
cost of $650.000 a year. In the fourth | SHrTing oconstantly, uxntll ture

vear of the last war the wholesale coats spoon. Cool quickly. Add 1 tea- % cup prepared breakfasi Lran,
price of binder twine was 25¢ Ib. spoon venilia; chill. 1% cups cake or pastry flour, %

Under Board regulations no person Berry Layer: Combine 1 pint crush- | teaspoon salt, % cup shortening, 4
may use binder twine for any purpose ed berries and % cup sugar. Chill In | tablespoons cold water (more or leas).
except for binding agricultural crops electric refrigerator. e .—— .1 Woll the hran until fine; combine
o hicn assures the farmer of his sup-| Meringue: Cradually add 3 table- | With sifted flour and salt. Gut In shars-
spoons sugar to 2 beaten egg Wwhites, | ening. Add water, a Uditle at a time,

beat unty meringue forms peaks Al- | until dough is molst enough to hold to=-
ternate pudding and berries. Top each | gether. Roll out on a lghtly fioured

Fa =

b

short supply. Many more people are able to bid.

parfalt with a meringue swirl and board to about 1-B inch in thickness.

EVER walk into 2n auction and find yourself getting
excited and wanting to bid . .. a victim of “auction fever™? Wnrtiu_m o S
conditions can breed “auction fever” if we let thiem. Everything is in | ',"il_;'-ﬂ,.--;;;-:u; S,

L]

But ... if prices are bid up ... all our dollars will lose some

of thelr value. Even necessities could get out of reach.

P What use is more money, if living costs go up still higher.

» What good are higher returns to business, If they ere

offset by higher costs. R

P What doss the farmer gain if higher ferm prices lood to

depression end low prices later.—

We cannot continue a full war effort and prepare to meoet

—

the problems of the post-war period unless we maintsin s stable and

reasonable price level now.

PON'T BID A!AI?I.IT- YOURSHL? - BI® "

AND mOLD)

LSTEN TO "M THE SPOTLIOHT™ This is one of @ sevies belng lssusd by e Soverament of

mmg-mmrm Casiche W ol B Sampevianes of provendiagy Sediber
. TA0 pamny LB, mhyﬂihﬁu“_h_

. 1- _.‘
3 LY, " .
of

berry. o DEEP DISH PLUM FIE
| WARTIME ICE CREAM

{

"l iem
, B 1 tablespoons cornstarch, 4 cupd
(Suggested by H. Q.) plume washed and pitted, 4 teaspoon
2 egg whites, 1-3 cup granulated |salt, 1 cup sugar, 1 tablespoon melted
sugar, 1 teaspoon vwanilla, 1 cup 18 |butter, plaln pastyy.
per cent cream, Comhine cornstarch, plyms, salt,
Beat the egg whites stiff bui not |sugar and melied butier.. Pour fll-
dry and gradually beat In the sugar; |ing into deep baking dish Roll pasiry
beat after each addition until the mix- | to 1-8 Inch thickmess. Fuld and cut
ture’stands in peaks. Fold In vanilia | slits to permit escape of sleam. FPiace
and cream. Turn into pint freexing jcrust over filling, trimming off surplus.
tray of your automsatic refrigerator | Bake In electric oven of 450 degrees F.
and with the control set at fast- | for 10 minutes, then reduce heat to
freezing, freeze for hall an hour; take | 350 degrees F. and bake 30 to 35 mi-
from refrigerator amd stir mixture un- | hutes longer.
til smooth. Return to refrigerator and
freeze half an hour longer; take from FEACH FIE

refrigerator and mix until smooth. | pPlain pastry, 2% to 3 cups slced
Continue this procedure untll the mix- | pegches, %% cup granulated sugar, 3
ture is firm and there Is Do Bepars- | yoep camstarch, 1-8 teaspoon cinna-
tlon. Return contrad to = polnt that | pon 1-8 teaspon salt, 1 teaspoon le-
will just keep the ice cream fro¥en.  [mon juice, 1 teaspoon butter, milk

& o Line an 8-inch pie plate with pasiry
and All with the peaches. Mlx com-
TAEE A TIFP starch, sugar, cinnamon, salt and le~

1. Filllng jJars of vegetables 100 | neqches, . Mo
full may cause themm to spoll. with wa
2. Use a sterllized knife to slide
down Inside the packed jars of [ruit
or vegetables before sealing.
3. It is wise t0o use new =mnc screw
S & 4. Process filled fars in water-bath
194 4 ' counting the time from when water
! begins to boll. electric oven at
PRICES, : 5. Do not remove Jars by MIUINE |iben reduce heat
e the tops. Dip oyt some of the hotl wa-
WAGES, v B ter and then remove them. Fe il misr;ﬂnut.m.
6. Opening Jjars to refill is not De- GLAZ¥YD PEACH TARTH

mgrﬂiﬂhmﬂmmb“‘m 1 cup soft custard, 6 deep tart shalle,
leakage tection such. 3 large fresh peaches, currant o
. e @ other clear jellr. )

) Pour custard into baked tart shelfls,
THE QUESTION BOX filing about one-half full. Piace one-

Miss E J. asks: Why s s jam Or

13

st

:
fpy

Chill in electric refrigerator.
ELDERBERRY CRISE-CROSS

Pastry, 4 cups elderberties, 1 oup
Mrs. J. . asks: How do you make two | Suger, 8 tablespoons flour,
Line 9-inch ple plate with pastry.

PRICES,
WAGES,




