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“The Georgetown Herald, Wednes., October |1th, /1944

i Auction Sale
u | OF ]

§ Yorkshires # Holsteins
' 9 \?&dnesday, October 18th, 1944

| at 1:00 pm.

_ CURRIE' FARM

'OSPRINGE, Highway No. 24, 13 miles north cast of
:Guelph, 5 miles west of Erin, 3 milés north fof Acton.
*BRED- AND OPEN SOWS,- GILTS, BOARS AND
_HOLSTEIN BULLS FROM R.OP. RAG ' APPLE
_ .DAMS, ACCREDIFED AND VACCINATED.

ALSO A NUMBER OF LINCOLN RAM LAMBS.

"A. E. CURREE, R. R. No. 1, Guelph.
EARL H. MOORE, Orton. -
GEORGE C. BURT & SONS, Hillsburg.

OATALOGUES ON REQUEST
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= Sale held under cover in case-of inclement weather.
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‘'were urged to vote for the O.TA on

| nedy, representing the Local Council

(Gleaned from the Ceorgetown Her=
ald of October- Bth, 1804)

The body of an unknown man about
36 yoars of age was found fioating by
one of the plers at the iron bridge.
The remains were. photographed, thén
burled In Qreenwood Cemetery. The
jury at the inguest was composed of
A. Q. Green, Dr. Heath, Joseph Ruddy
R. Erwin, W. A. Balley, Joseph Wal-
son, F. E. Fisher and 8 B. Groal

The 78th annual Fall Fair was the
most successful held in Georgotown.
The Oddfellows’ Band, led by H. G.
Meir, played during the afternoon
Eisie Lepoldevin was winner of the
baby show. Brill and Co. “'won first
prize for the finest merchanis dis-
play In the hall
A prohibitlon mass meetlng . waa
held in the town hall and citlzens

October 23rd. €. J. Raussell, president
of the -local organization, introduced
the guest speaker, Ex-Controller Jas
Simpson, of ‘Toronto. : :
Miss Dayfoot and Mrs. 'H. W. Ken-

of Women, requested the town coun-
cil to provide a public rest room and
lavatcry in the public lbrary build-
ing.

The new law office of Richardson
and Co. in the ONelll' Block is now
open. Mr. Clarence Wiggins, of
Brampton, 1s in charge.

-

Harriet Elimabeth, wife of James O.
Irons, died suddenly at o home of
her parents, Mr. and Mrs. John Bal-
lantine, 8r., with whom she had been|
visiting.

Agher B. Freeman, & former George- |.

mmﬂnmmmhuwu
al Hospital mwmm
from the home of his =zisier, Mre
Ceorge . Bennett, with burial in
Greenmwood Cemetery.

4

POLIO DETECTOR, NEWEST
WEAPON OF SCIENCE

Half of the pollo vicims would
never develop pamlysls if the dread
wisease could be detected and treated
in time. Read . .'in The American
Weekly with this Sunday's (Oct. 15)
isswe of Tpe Detroit Sunday Times .'.
bow sclentists have devised a slmple,
sure way to diagnose Infantile paraly-

-

sis before crippling sets in. et Bun-

‘duy’s Detroll Tilmes!

Men, Worien Over 40
- Feel Weak, Worn, Old?
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Vic Bond's will provide cash for
j.ur:z-pmwmmﬂ}nl plan to make
when the war ends,..new buildings
+ s s MELF _-ﬂ'{'ﬁ‘iﬂfrj

. o o Cash
baswr

. - . better stock

fo pay on o mEwP car or 2

By ANNE AL AR

tydre Home Economist

Hello Homemakers! Since the
chlldren have settled down to schedul-
ed school hours, we have been think-
ing more aboul turning on the oven
to pop in sometbing that may be fresh
anrd varied from the standard supper
dishes of the past month. We can
dream about rich pastry cases fllled
with creamed shrimp and mushrooms,
or for dessert frull and whipped
cieamm—we can still get along with-
out them. There are very suitable
substitutes—pop-overs and plain pesd

try pufl sheils, The food that 1s put
into these cases may be hot or

plain or sweel. " ’

But no matter what you use as
fiilings, yvou need 'to make sure l‘..l?l-n‘:1
shells are mot tough and heavy. The
secret of successful pop-overy and
puffls Is two-fold—proper . beating to
incorporale plenty of air and careful
baeking to hold the shape of the pop-
over and pufl made by expanding the
steam inside. The expanding steam
causes the mixture to mise and the
combination of gluten In the bread
flovr and the intense, even heat of
the oven does Lthe “puffing”. Then
reduced hest for the rest of the baking
allows the puff to cook Inside.

We give ycu the recipe for pop-
overs and cream pufls (war-time
versions) together in The Mixing
Bowl column--because they are simi-
lar in principal and use. Pop-overs
are sometimes served piping hot with

blscults—to accompany salads or shin-
ple fruit desserts. But they are also
2ood spilt and fAlled with cream chick-
en, creamed green beans and cerTots.
L Use as a4 main ecourse accompanied
with browned potatoes and a generous

large, are perfect for & company des-
sert f filled with cream custard, fruit
sauce or chocolale mixture. You will
find Lhese sweel pufls easy on the su-

gar and yet a.satisfactory substitute
for rich cakes.

-

FOFP-OVERS

% leaspoon salt, 1 cup sifted
bread flour, 7-8 cup milk, 2 eggs,
= tmblespoon melted shortening.
S5ift salt and four together: Add

milk gradually, beating until mixture
is smooth., Beat eggs untfl light and
add to first mixture. .-Add shortening
sand beal well Pour into hot greased

ACTON

The sale of Cecli Akins last week
comprised one of the largest lists and
looked ilke a big undertaking for an
alternoon’s selling, but under Aue-
tioneer Roy Hindley the whole offer-
ing found new owners In five and a
halfl hours.

At a special meetlng of Acton Coun-

cli on Monday evening a resolution
was passed authorizing the Reeve and
Clerk to enter Into an agreement
with Mr. Anderson of the fArm of
Armstrong Wood and Co., englneers to
prepare and submit a survey of
Acton for a sewage system with an
estimate of the cost.

Last Wednesday the Annual Sports
Fleld Day of Acton Continuation
School was held in the park. There
were keen contests  in t-!fa”v:rinu:
events for the school championships,
In the girls events, Elaine Arblc won
the Junior Champlonship, Joan Som-
erville Intermediate and Betty Brit-
ton and Joan Pargeter tled for Senior
Honors. :

The chapel of Metropolitan United
Church, Toronto, was the setting for
a lovely fall wedding on Wednesday,
September 20th, when Alzelna Isabel,
daughter of Mrs. John, Glbson and the
late Mr. Gibson, became the bride of
Mr. Douglas Priestly, son of Mr. and
Mrs H. Priestly of Brandford, York-
shire, England.-—Free Preas.

WOMEN'S INSTITUTE DONATE
FKIZE FOR HIGH SBCHOOL
COMMENCEMENT

The regular meeting of the Women's
Institute was hekld at the home of Mra.
W. Q. McDowell last Wednesday after-
noon. Mrs Sinclair, vice-presidem,
presidedi. Program convenors for the
day were Mrs. Hpowand Eentner and
Mrs. William Milliere,. The meeling
opened with the Institute Ode and
Prayer.

Current events were given by Mra
Norman Snyder. Mr. Eenneth Harri-
sor. played a puano soleo and Mrs
Francls Thompson gave & vocal 80d0.
A contest was won by Mre Frank Cole.
The ladies voled $5.00 to the High
Echool to be used for prise pooks for
presentation at the Oommencement.

The holding of a marsthon eachre

was discussed. It was decided to bold
private card parties, with each mem-

ber to mise $2.00 thareby.

A cup of tea wus served, and

a hearty wote of thanks o ithe
tess, the meeting clobed with the Na-
ticnal Antheih.
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buttermmcﬂamﬂmamulﬁa!

serving of salad. The puffs, { made

muffin pan and bake In electric oven
30 minutes at 475 degrees F, reducing
the temperature to 350 degrees F. for.
15 minutes Yield: Nine pop-OVeIR

. CREAM PUFF SHELLS '~

% cup butter, 3% cup waler,
1-8 teaspoon salt, %% cup bread
flour, 2 cggs, unbeaten.

Combine the butter,” water and salt
in saucepan sand bring to boiling
point| 8ift in flour and cook, stirring
tunstantly until smooth mixture formas
Stir vigorously fmtil  inixture forms &
ball in the ,.centre of the pan. . -

Remove from electric element and
Izt stand five minufes. Add eggs, cne
at 8 tlme, beating vigorously aftér

very stiff. Drop by spoonfuls on bute
tered, cookie sheet. Makes elght largs

(450 degrees F.) for 1§ minutes. Ee-
duce heat to 350 degrees and bake for
20 to 25 minutes longer. Small puffs
will not take quite as long to finish
baking. When cool, cut slit in side of
puff and fil with cream custard fll-
ing, salad mixture.

CREAM FILLING FOER FUFF3

1-3 cup sugar, 2% tablespoons

flour, 1-8 teaspoon salt, 1 cup milk,

‘1 egg, % teaspoon vanllla, 2 tea-
spoons butier.

Mix the sugar, flour and salt in &
double boiler. Add the milk graduo-
ally and cook, stirring constantly un-
tii the mixture is thick (3 to § mine
ules) Cover and cook for 10 min-
utes longer. Add a lttle of this mix-
ture to the slightly beaten egg, mix
well and return to the double -boller.
Cook for a minute longer, stirring

constantly. Remove from slove.
L '

TAEKE A TIP

1. Use sweet clder to flavour gela-
tin moulds for wvariation.
2. If cocoa is to be substituted for

recipe, use one quarter cup cocoa and
mix with cornstarch and sugar.

3. Bake beets occasionzlly. Wash,
trim and roast as you- do potatoes.

4. Increase the amount of salt In &
recipe when you substitute shorten-
Ing for butter.

[ S L

Anne Allan invites you to write to
her cjo The Herald. SBend In your
suggestions on homemaking  prob-

plies.

YOUR EYES

If you attach as much impor-
tance to having your eyes ex-
amined as we do, you will be a
patient of ours.

We have kept up-to-date by
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taking post-graduate o©ourses,

0. T.Walker, R.O.

who will be at hix office
the Bell ~Telaphons — Oos  MAN
Bireet, Georgetown, the
Wednesday of each month, or
you may consult Q. T, Walker
at his office in Brampion
PHONE: Geotgotown &7
Brampion 599
ANEEEEESENEENNERERNY
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Attention
FARMERS !

Bell Bros.

wholessalers of Gasoline
and Motor Qils now have
a daily delivery service
for Georgetown and die-
trict. i

adding each egg. Mixture should be ..

puffs or 18 small ones or 24 after-
noon-tea slze. Bake in very hot oven .

one ounce of chocolate in & sanoe

1emis and watch this colimn for e~
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