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NARDI-LANE WEDDING IN
. . TORONTO
Isbelic Lane, daughter of Mr. and - s Mea, |
Mre J. 'W. Lane, Toromto, boecame the. :
bride of . Vincent (Jimmje) Nandl, In a
carexhdny in Bathuret Bt United

. Bumper Tobacco Crop.
» For Fat Preservation
\Pats and oila become rancid if.:
stored where light, air, molsture; .,
or heat can affect them, To keep fat *

bleading of some brands, unneccssary.

ttes made in Canada are of
ﬂuldu{high:nd

for curing and storing.

tobaoco, except for

e

Thess picturea show a
workers getting leaf ready

Church, White and yellow ' 'noune
‘Jand red rosea formed the sefting
in which Rev. Gordom Domin: poT-
formed the oceremmbony. The boloist,
Mrs. [Robert Clark, ‘was accompanted
by Mra. O, Watson al’ the organ.

The hrikie, glven In marriage by
|ner father, “wore a gown of cpgobell
satin with a sweetheart neckline, fit-

_ “Jted bodice and full skint ending in a

train. Her full-lengith vell of French
tulle was held by a satin bheaddress.
A pearl necklace, the gift of the
grooimn, was her anly’ ornament,
flowers were a cascade of red roses
and . bouvardia. Attending the beide
wer® ‘Mrs. Harold Porster, matron, of
1 honar, and Miss Flizabeth Campbell,
bridesmatd; Both wore midnight blue
velvet gowns, with sweetheart . neck-
lines ;and matching headdreases trim-
med with ‘American besuty ostrich
| plumesa: ‘They carried oascades of
roses and 'mums, The two fower
girls, Elane Morrow ‘and Carole Lane,
} Georgetown, cousins of the bride,

-| wore powder blue jersey dresses with

mittens to match and carried ose-
gays of roses and ‘mums.  Robert
Lane, brother of the bride, was the
best man, while the ushers wene
Kenneth Rutledge and Harold Porster,
“The reception was held at Prinoce

Her |

MoQuarrle (BEva) and Mrs. W. Brown
(Betty) all of CGeorgetowp, and ome
-brother, John 5. Hiltza of Toronto.

The funeral took place on Tuesday
from. the MoChire Funeral Home, wih
Archdeaconr W. G. O. Thompson in
charge of the service. . Pall-hearers
were Perc Oleave, Lorne Cleave, Jack
McGibbon, Ray Thompson, John Long,
and Thomes Sykes. Interment was

made in Greenwood Cemetery, Geor- |,

getown, .

| clean

Ellinor McCutcheon, he leaves obe mou,

Gordon, and’ twor daughters’ M. J. | Smoking

frash, melt it, pé&ck it down firme" ;
Iy in a tightly covered container;
such as a tin' can or an opague jar, !
and store it iIn a dark, cool place.
Pats and oils also absorb odors;,

| readily, so keep them away froms|

strong-flavored foods. Fata that con-|
tain bits of meat, meat_juices, or!
other proteins are likely to spoll rap-|
idly. For this reason use prompily|
meat drippings, fat akimmed from .
gravy or soups, and butter. i
Many fats can be saved and used,”
again.. Fat for deep-fat frylng cam! -
be used a number of tines if it is|-’
not_overheated, and if, after uninl,[
it is strpined through several. thick-|.
nesses of _cheesecloth or other:
white cloth.«Keep it in a codl
place. ' ’ ; &

Take care never to burn tattl.-

is the mignal that the fat
is beginning to break down; fat that,
has smoked -gives food an unpleas-
ant -and disagreeable flavor and.
rapidly becomes rancid. Do not put
fresh drippings- into a can contain-
ing old fat that may have become &
little rancid, as ‘the fresh fat will
acquire the rancid flavor, warns the
New York State college of home Eco-
nNOMmics.

Prove Rich

Potatoes

Sy Source of Nutrients<".

To save a lot of women from suf-
fering unnecessary delusions, exten-
gion specialists in foods and nutri-’
tion, stress the fact that one potato
has about the same number of
calories a8 a slice of bread. It is
also considered essential to an all-
around good diet.

_Although the potato ismn't ac-
claimed for its vitamin C content,
nutritionists deduce that farm fami-
lies in the north on winter diets
lacking citrus fruits, tomatoes and
other rich sources of vaitamin C
have survived without signs of
scurvy largely because they ‘ate so
many potatoes. ’

Time is saved and it is much more
conveneint to prepare potatoes with
the skins on, for learning to re-
move a thin peel 1s a skill that is
difficult to acquire. Actually, pota-
tues cooked with the skins on,are far
more nutritious, since the food value
cannot escape. [p flavor and food
value, the stearmned potato holds first
place, the boiled potato comes Ssec-
ond, and the baked potato third, as.
ranked by nutrition experts.

Cold-Frame .
For the cover of a gsatisfactory
cold-frame, a storm sash will work.
just as well as & regular hotbed:
gash. The frame itself can be con~
structed of old boards. A few cracks
will cause no trouble, if leaves,
1straw, or soil is banked along the
gide,. A _bhasement window, _.‘
erably on the south side of g
house, is an ideal location, with the
frame built around it. The heat will
then enter from the basement. When
the sun is shining on warm spring
days, the front edge of the sash
should be propped up for ventila-
tion, otherwise too much heat will be
created inside the frame. When R
is warm enough, remove the sash
so the small planta become accus-
tomed to the full sunlight. Seeds of
hardy vegetables, such as cabbage,
onion, head lettuce; and of hardy
annual Rowers, such as larkspur,
bachelor buttons and calendula,
may be planted in boxes in early
‘March snd placed in such a frame,
using the basement window gs a
door, When large enough to handle,
they should be transplanted to pro-
vide space for stocky growth. These
plants will be ready for the gardem
as soon as the soil can be prepared.
Frost-tender plants, such as tomato,
pepper, eggplant, rinnia and marf-
gold, should be seeded in early
April and set in the open whea
danger of frost is past.
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HOCKEY! World’s fastest sport sweeps official off his feet, and Globe and Mail cameras swp him in mid-airl...
Hﬁﬂlﬂfﬁﬁﬂ?ﬂlﬁﬂﬁ“lﬂtﬁfﬂﬂﬁﬂtiﬂﬁtﬁlnb&mdmt '

HOME! Gilobe and Mail pictures help you share the
happiness of the home-comings.

y &
Fite sirens rend the stillaess of the night. A crowd roars approval
of a well played game. A lost child is found. A farmer reaps the
well-earned fruits of toil. A fighting son comes home to greet
* his loved ones. Day after day, the photographic stff of The Globe
and Mail is on the spot where news is born . . . at the fire, the
me; the-farm -everywhere . .. to bring you the pictures
behind the news. Associated Press expedited wire photo service
assures world photographic coverage of all eveats!

Pictured here are news shots from our files . . . They are typical
of the pictorial news you enjoy. ..

 Army Cemmunications ]
In spite of the increasing use of

. is still the baxioc
means of army signal communica-

- — _ S . ' | | _ X! B | ._ ' tions. In the Furopean theater and
FOOD! Canadisn farmlands yield a rich harvest! The Globe and Mail ' 3 W o ::[:hlrxtﬁ.& .f'f ne.tnlum m-.-
brings you more farm news . . . grain movements, livestock prices, crop aews :

_u e« to keep you fully informed!

pean theater alone exceed 3,000,
miles a day. Noteworthy progress.
has been made in the tropicalixing
of signal equipment by moisture-
proofing, fungus-proofing and her-
metically sealing components and
equipments. Through the use of
synthetics and alternate matsrials
and by improved production tech-
niques in the manufacture of

| WANT MY MOMMY | Sympathetic patrolman pins
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CLOSE SHAVE| Only the pews that the driver
escaped with minor injories ls neéded to complots
hmﬂnGh&mdmmﬁﬂﬂl!
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ding when it packs with use,

off the muslin cover, then the pad-
ding. Be sure to check the .
fits on the roller or table. H
up, reverse it, air it and replace it,
Avoid ironing over anything hard,
that might  injure the. lroning sur-
tace. Turn buttons, snaps, Eippers,
and ‘other hard, bumRy things to-
ward the padding. Make an extrs|
pad cover tp use when one is-
washed Use original cover as




