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Hydre Home Econemint

Hello Homemakers! The gerden
season brings us frults and vegelables
in glorious array. This year, with the
aocent on “save and send” to stay the
march of death in less fortunate |-
jands, we must make fullest use of our
perizshable goods . use them 8as
they come, 10 CcOnsgerve other food-
stufls in order to increase our exports.
and preserve the garden orops for
use during the rest of the year. time.

Metheds of preservation should be After cooling, store the jars in a
sound and surc. Canning, the most | cool, drylplace, away [rom 1lght,.5
widely used method, is too big a sub- A s
ject for our column to handle In de-
tail. By all means send at once for-a
dependable gulde. Write dlrect . to
Department of Agriculture, Parlia-
ment Bulldings, Toronto, for Cannifg
Step by Step (or ask your agricultural
representative for a copyl. The Home
Canning booklet may be obiained Iree
{romm OConsumer Section, Dom. Dept.
of Agriculture, Ottawa. The pressilic
canner manufacturers =also supply
gulde books for large utensils., All in-
struetions must be followed exactly to
assure best results.

PRESSURE CANNING
Wheh using n pressure cooker, pre-
pare vegetables as for hot water bath
and oven mecthod and place rack in
bottom of cooker. Add hot waler to
level of rack (about one inchl, and
place filled jaers in the cooker, allow-
ing space between jars for clrculation.
Adjust and t.ghlen cover of cooler.
Petcock should be left open until { 4
cteam escapes for 7 min., then closed.
counting processing tme W
required pressure is indicated. When
processing time is up, Temove COOKeT
from heat! LET INDICATOR RE-
TURN TO ZERO. Open petcock gra-
dually, remove jars. Before processing
next load, fill cooker with water 1o

aged $300. aplece and the Imp-
lements also sold well. The booths,
gpongored by the Terra Cotta Wo-
men's Institute, did & thriving trade.
Frad Bitton of the Parry Sound
district waa visiting with Terra Ootta
{riends recently. '
L

TERRA COTTA

w. P. Eunter haa given up farming
ased an implement bu-
. James Cilb-

wir. and Mrs. D. Stamp and family
have moved to Glen wWilllams.

We understand that the Ukrain-
jans are busy erecting their dancing
pavillon and al3d summer coltages.

Miss Payne of Toronio is spending
her summer bolidays at her summer
home here.

The Bottom family of Toronto are
spending thelr. summey ticlldaya at
thetr old home here. 3

The road men have been SPraying
the webds along the highway through

‘Mr. and Mrs. Testorf! and family
are visiting with friends at the Boo.

Stuart and Morris Puckering of

Toronto are visiting with Terra Cotta
friends. '

Use the rlght method for your
equipment and follow directlons
carefully.

Check the jars, rings and tops.
They must be In pertmthcnnditlun
—and that goes for the fruit and
vegetdbles, 100,

Be scrupulously clean in wnshing
jurs and fruit. ,
Be cautious to ng

processing

GEORGETOWN

Refrigerator Rolls

-

1. cup boiling water, 1 cup shorten-
ing, % cup suear, 1% cups bran, 1%
tsps. sall. 2 eggs. 2 cakes COMPressed
yeast, 1 cup lukewarm waler, T w8
cups [lour, '

Pour bolling water over the shor-
tening and stir until melted. Add su-
gar, bran and suit and mix well, When
coul add beaten eggs, veast cnkes
disolved in the lukewarm water. Add
flour and knoead until smooth. Put!
doygh into a bowl and spread with a
little melted shortening and  cover
with wax paper. Set in the refriger-
ator untll ready to use. Cut off small
amounts of the dough and shape In
balls and place in grease muffifi pans.
Cover and let rise in a warm phice
untii double in bulk, about 1 hour.
Bake in preheated electric oven (400
degrees) for about 20 minutes. Makes
314 dozen rolls.

Take a Tip

Wer the bottom  of {reezing
containing ¢ream mix
Ireczing quicker,
Beat ice cream mix as soon as it
is frozen to a mush; then return
Lo refrigerator.
Excessive supgar or syrup prevents
freczing.
If the reirigerator necds delros-
ting, freezing will be slow.
If ice cubes have an unpledasant
tnste, the trays and freezing unit
should be thoroughly  cleaned
As soon as an jce mixiure s fro-
veny firm, move the Indicator hall
way buark to normal
Lemons and  oraiges shond be

placed lower in he cabinet it the
1 © aroma is of the olly citric nature.
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DAY OR NIGHT

454

SALE 4

v *ft 15 an (] wind that blows
robody good”, but this is 2 QOOD
WIND and is laden with Jots of g n
prices. Prices are cut drastically. Sbop early!
for » guick sals and will be sval ble only while our presant

“A CALL TOUS

Lray
to make

XELS OREAMY

APPLE JUICE
CAROLINA (I GLABS}
SPAGHETTI
MEPHIETO SMOKED OANADIAN

SARDINES

YoUR OHOICE OF THE ABOVE

mz - zsc | VEGETABLE SOUP

LIQUID STARCH »n 25¢ | Horseradish MUSTARD
BEAVER -

e CHICKEN = 37¢€
GRAPEFRUIT “..: 23€C
TUNA FISH 4’7¢

BOLIDS
7-0Z. TIN
QT FIC CRUST AYLMER CHOICE WHOLE
MIX 275" 35¢ BEETS 2z T 3kc

HYORADE FREETIEL AYLMER CHOICE DICED

STIX rxo 15¢ BEETS 2 T 15¢

AICHLAND PUFTLD
4 LA KIKO

CHICKEN 1= 35¢ WHEAT 2 rxos. §¢

- fursTs PUFTED
CLARK'S MUSHROOM

WHEAT o 23
SOUP 3 ™a 15c

CAMPBAELL'S BELT NOODLEL
REINZ SOUR SOUP 2 T RXc
ONIONS HOENE'S
DESSERT

YOUR OHOIOE OF THE FOLLOWING

3 vor zse

AYLMER

GREEN PEA SOUP
Aylmer QNIO_N' S*DIJP
BLOATER PASTE

LIBEBY'S

‘. ® - =
 Holiday Closing
Our shop will be ¢losed .fc:r vacation from
July 26th to August 5th.

B. F. MURFIN

Furnace Work — Tinsmithing —
Sheet Metal Work — Dust Collecting Systems

Peas
Spinach
Corn
Pumpkin :
The above is & table for pint Jars:
allow 5 mins. more for quarts.
TAKE A TIP

Mrs., T. H. asks:
Successfi] canning depends on C€T= | yorize milk?
tain rules.

= J Answer: Feat milk in double botler

: ' o 143 degrees and keep it ad that
temperature for 30 minutes; or Dring
the milk Lo full rolling boll, then take
off stove instantly, but a5 soon s
frothh subsides. heuat again to bolling
point and repeal once more. The milk
in either case should be cooled quick-
iy In ancother pan surrounded by lce
For running water.

Mrs. M. M. asks: How do you sUg-
gest storing bread at the cottage Lo
prevent moulding?

Angwer: Keep bread In locsely
wrapped wax paper and place in n
ventilated, clean tin. A tiny glass of
baking soda lcft in one corlier of the
box absorbs any AMOmMAas.

Mre. J. B. asks: How
cloudy crabapple jelly?

Anwer: Add a tablespoon of lemon
juice to three quarters of prepared
apple julce to clear jelly and help 1t
jell quickly.

Mrs. 8. M. says: When canning ve-
petables, say, green ‘beans, we aften
have only enough left to half fill the
last jar. Try finlshing that last Jar
with some other vegetable, sllced car-
rots, for instance. Any jar of mixed
vegetables should be processed Lhe
length of time necessary for the pro-
duct requiring the longer processing
period. |
.. Mrs. D. T. says: If you have not a
cteamer for blanching, try tbis device.
Place a piece of cheese-cloth over 8
large kettle; put on the lid to hold it

How do vou o [kis- FOR YOUR BABY

AYLMER

TOMATO
JUICE

5.0ZL
..' ko m

a2 45¢
BLUE BOY RED

*Ic
PUDDING
KIDNEY BEANS| ;owoens

LIMA BEA NS |[Fsats.

LIQUID STARCH Rl )

X i
YOUR CHOICE . C
ANY OF THE ABOVE
FOLLOWING TOR

"~ CHOPPED
INABOB Extracts
KLEEN Washing Compound

OLIVES
cgauals MUSTARD

Tor Balsds or Basdwiches
PURE DRY

it 29¢C
FISH CAKES)
LOBSTER PASTE|

Marmalade 2 2%
VIROINLA DARE FRTYCH

SALAD Dressing

BEANS 2 7ivs 26
CALIFORNIA DRIED
in place and e a strong oord Lightly

MR WELLTSE EPFAGHLTTI
— R —
around the rim. Pour enough water '

DINNER pca X§c
into kettle se thart it barely comes o '

DALTON'S VANTLLA
CUSTARD rxo Tc
bottom of bag of cheesecloth. When BANANAS
water bolls, drop in the food to be FIRM RIPE — GOLDEN YELLOW

“SWEETENLD FLAVORED
steaned, 0 NGES
RA

JUNKET
Mrs, J. M. 1 disccdered Lhnt
CALIFORNITA VALENCIA™S — 2BE'S

RHOLIRH zrlﬂl lqc
the base nf my pressure cooker oX-
WATERMELON

rOWDERS
tehded bevend  the heat  element of
LARGE SIZE — EAMTRA =WEET

my prigedd clecitie range Fearing
NEW POTATOES

that the heat wonld cause 1he el
IMMOME-GHOWN — o, 1's

LZiz’/’oa/uc[/zy

— WL

eorgetown 5cto $1.00 _ Store

The Newest Place to
Shop for

o prevent

BUY ANY OF THE

CHILDREN'S WEAR
TOYS

CHINA AND GLASSWARE
HARDWARE

DRUGS AND COSMETICS
STATIONERY

MEN'S AND WOMEN'S CLOTHING

b. 14c

L

doz. 23c

each 8%

to seratel, T cut a proteciive ring of
asbestos paper to fit around the el-
e nd

Mr. ¢. C. savs: To shell peas
guigkly «ip ftum in botilng water for
one minute. tiven cool quickly in cold
woter alul poc

5 Ib. 25¢
Located in the

‘Mackenzie Building

=¥

STEWARTTOWN

Mr. and Mrs. W HulTman and Mi-

DESTROY
chael of St. Catharities are holhdaying

with Mr. and Mrs. Cecil Smiith. NOX[OHS Weeds

Mr. Mortram of Torolilo Was visit- - )

Caldwell Family Holds

Mill Street

beside the Gregory Theatre

PROPRIETORS:

A

. MR and MRS. CHARLES WRAY

Reunion Here
Ou Sunday, July 13th, sixty mem-
bars of the Caldwell family gathered
at the home of Mrs. D. Fraser, Mar-
xet Streel, for a family reunlon.
Members of we family came from
Orillia, Shelburne, Cheltenham,
Brampton, Toronto, Niagara Falls,
London, Exeter and around George-
town. They spent a pleasant time re-
newing acquaintances and meeting

ing with his daughter Mrs wW. Hum-
phireys over the week-ohd. Jeanine
and Betty Humpheys returned to To-
omto with him to
days with their grandparents.

CARD OF THANKS

WwWe wish to express Our deep
gretitude to our many friends and
relativ <also to his fellow empioyees,
for th.O-kindness, sympethy and [0~

have some holi- |

Motice is hereby given that in so= -
cordanice with the Weed OControl Act
of Ontario—All Nox'ous Weeds must
be destroyed before seeds mature,

After July 31st, . property Infested
with noxlous weeds may be entered
upon with men and machinery and
sald weeds destroyed, and the ex-
penses charged against the propecty
and: collscted In the taxes. _

The co-operation of all Is solicited
in cleaning up Noxious Weeds.

rﬂ:l:umnmrmtbemmt
in the death of & beloved husband
and father, especially thanking Dx.
e Paul ahd Archdsacon Thompson for
nmlmcmmmam.Mmmrmni

an ad for next week . — Mrs,

The Weed Inapector is prepared to Y
enforce the Act.

MR. and MRS, BOB WICKS

n
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Emm:}
Weed Ingpector for Halon Cowdy

Ailton. R. R 2 Omtmrto. ~ = )
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