"

/

ncoln Auto Body

@ Body and Fender Repairs ‘ .

£y

Mr. W. GIFFEN is m chérge of the paint department

‘II{

Electri¢.and Acetylene Welding and Culling
Aluminum and White Metal Welding

“WE AIM TO PLEASE"

Wesleyan Street | - Phone 464W

TOM HEWSON

GOODISON FARM IMPLEMENTS
OLIVER TRACTORS

 CARS  cuss 2 smecmamcs TRUCKS

WILLOUGHBY REAL ESTATE AGENCY

Office on Mill Street, just around the corner from the
Bank of Commerce.

|what fun. WNever

terest In the Exhibition in my lle.
Little wonder :ince everv exhibltor has
gone all out to show us the use of his
producta, : :

Of special interest to homemakers
ls the Shopping Bchool in the “Wo-
men's World”. at the Coliseum. . Here
you will find a modern grocery store,
and the atbtendants will give you
shopping budgets assembled for low
cost, moderate cost and fancy menus.
You should pick up copies or write to
the Women's SBectlon for them i You
can't get down to the Falr.

Careful meal planning and skilful
shopping can co much to ease the fin-
ancial straln gn the food budget. Ap-
proved metbods of cooking and ade-
qusate storage {acilities are also im-
portant and tnls polnt is proven by
the many attractive displays of the
manufacturers in the Electrical Bulld-
ing.

Everywhere at the Falr, visilors ame
directed and -nstruoted by tralned
pergannel, by [Hluminated slgns, by
“active” displays and colorful exhibits.
Do go and look at the demonstrations.
I can’t begin to tell you all about the
CNE. It's the best I've seen.

Here are a few manufacturer's re-
cipes which we enjoyed.

BASKET SALAD

Hollow out grapefruil; set scooped-
oot fruit aside for breakfasi. Lineg

shells with endive; fll with Jrained
fruit salad and serve with this dress-
ng.

NUT-DATE DEESSING

3 cup syrup from the fruit salad,

2 tbsps. cornstarch, %% tsp. saltl, 1

thsp. vinegar, W cup f{inely chop-

ped dates. % cup cream or Lop
milk, whipped. %' cup chopped
walnuts.

Mix together the syrup, commstarch
galt and vinegar. Cook, stirring con-
gtantly, until mixture & thick sanad
clear, Continue cooking for 3 or 4
minutes longer, Coo! slightly:; stir in
dates and nuts. Fold in cream, whip-
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ped light but not stiff. Makes ebout
2 cups dressing.

-  DEEP BOUTH VEAL ROLL

Remove. bones Yrom 2 whole veal
cutlets, % inch thick flatten cutlets
with mallet. Spread ench with half of
the following stuffing: (Saute 2-3 cup
chopped onlons and 1 cup diced celery
in -% cup fat. Add 2 tablespoons
chopped parsley,- 1 teaspoon sall, X
teaspoon pepper, pinel} of Rosemary
and Bavory ahd 1 cup soft bread
crumbs.) - Roll up, secure. Brown in
3 tablespoone Iat in Dutch oven. Add
1-3 cup waler, B sweet potntoes. Cover,
simmer 40 manutes, Add 3% cups
green pens, § pecled orange slices, 2
tablespoons cwrant jelly. Cover, con-
tinue cooking 20 minutes. Eight serv-
Ings.

BrARERIBRS

The flavors of spareribs and savory
celery stufling blend perfectly. Place
dressing in baking dish, cover with
gspareribse; or place d between
two mmatching sections of ribs that are
stitched or 1led together. B8prinkle
with sait and pepper, rub ‘with flour.
Bake uncovered at 325-35D.degs. F. for
1+« hourg.

CREOLE FUDGE CAKE

Preparation: Have shortening at
room emperalure. Line bottoms of
two S-ioch layer pans with paper;
grease. Set oven for modernte heat
{350 degs. F.) SuUt Nour once before

measuring. (All messurements are
level).

Measure jnto sifter:

2 cups sifted flour, 1 tsp. soda,

1 1-3 cups packed brown sugar, %
Lsp. salt,

Measure into mixing howls:

1+ cup shertening

Measure nte: cup:

1 cup milk. 1 tsp. vanilla

Have ready:

Z eggs, unbeaten, 3 squares un-
sweetened chocolate, melted.

Stir shortenung just to soften. Bift
in dry ingredients, add % cup of milk,
and mix untll all flour is dampened.]|
Then beat 2 manufes. Add eggs, melt-
ed chorolate, and remsaining milk and
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“THE MASKINONGE" after a painting by Shelley Logier.
The Maskinonge, king of Canada’s fresh-water fighters, is

fast disappearing

trom many of onr lakes.

As a result,

thousands of fishermeén' are availing themselves of modem
transportation to reach hitherto inaccessible northern waters.
True sportsmen at the same time realize that even in these

L}

ANGLING CLUBS—Conservationists

By assisting in the work of restocking lakes and
streams with game fish, angling clube become an
; Iimportaxnt factot in conservation.

ACOPTRISHT BY CANLITG S, T8

An
riing Conssrvotion Club,

new areas, the supply of fish is limited. They welcome and
conform with legislation providing for the conservation of the
uslie”.
*“Boatmen and baitmen, hotel-keepers and guides feel the
pinch when the fisherman drives further north because he can
catch nothing but perch and sunfish in the lake that used to
teem with bass and maskinonge.”’

. from —CONSERVATION and CANADA'S GAMEK FISH
Eﬂ. C. Toaner, MLA. one ina seriss of pamphlets publisbed by

The

CARLING'S

THE CARLING BREWERIES LIMITED

. WATEELOE OMTAND

‘grated orange rind;

i

. i

‘ The .Gm.:;fgetnwn Herald, Wednesday., Augunf 27.1
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THAT'S THE NEW TELEPHONE NUMBER FOR

B.F. Murfin

Furnace Work — Tinsmithing —

Sheet Metal Work — Dust Collecting Systems

beat 1 minute longer. (Count. only
actual beating time. Or count beating
strokes, Allow asbout 150 full strokes
per minute. Scrape bowl and spoon
often.) Baklig: Turn intoc pans.
Bake in moderate oven (350 degs. F.)
about 30 minutes. Spread seven-min-
ute frosting bebtween the layers and on
top and sides of cake, and coat with 2
squares of unsweetened chocolate
melted with 2 teaspoons of butter.

TAKE A TIF

1. Pear and Apple Waldorf Salad:
Make Waldor!f salad as usual with
chopped celery and walnuts, but sub-
stitute-cut-up raw pears for about half

e quantity ol apple.

2. Salad Fillings for FPear Halves:

rry Jel'y with ' sprinkling of
cottage cheese
with minced nasturium leaves, chop-
ped ollves with mayonnaise,

‘3. Parsley Note: Add . cup chopped
parsley to thin white sauce (1 tbsp.
butter, 1 tbsp. ﬂ;:mr. . tsp. salt and 1
cup milk). Pour over cooked carrot
cubes and fresh green peas, combin-

el in equal pProportions.

4. Seamoning lor Beelsr Season cub-
id our slced cooked new bevts  with
vihewvar, grated onjon, salt, butter and
a dash of nutmeg.

5, Fruit Salag Dressing: Place 3

" thsps - tart- cmrant —jeiy-ir-a—smatl—

buowl and slowiv add the Juice of one
lemon., beating with  a  rolary  ecg
beater untll =meoth. Add julce of
une orancee. ald one Lablespoon  ¢ach
of honey and maraschino cherry juice.
Aix well and chill belord serving.

6. Quick Luncheon Dish: Make
French toast «dip bread mmto epg-mdlk
mixture, using 1 beaten egg to ': cup
milk) and put two sauleed sillces to-
vether with sliced fresh cooked [ruit;
serve with hot syrup.

e

Young Pheasants
Are Distributed In
Halton County

In co-operation with the Ontarlo
Department  of Lands -and Forests,
Gume Warden Dudley Hitchcox and
members of the Haiton Sportsman’s
Association, 1120 young
cocks and hets have
among [ifteen pens in different loca-
tions througheit the County of Hal-
Lon.

“These  youre birds, nine io ten
weeks old, v good sirong healthy
specimens of pheasants,” Game War-
den Hitchox explained. The depart-
ment has In (he past
cies o the
Tred them  al

SMTerent points adong

the readways o nuke their own way |
This vear |

in the worid, Ja explained.
in co-~operaiion with ihe
and  Township Coun ils, lemporary
pens were colisiracted, in which to
house the vouny birds until (hey ma-
ture sualfbeentiy 1o acelimatize Lhem-
selves 1o thowr wew surroundings.

Al birds were placed 1 pens near
Inrmer’s butidings where they may be
wilched., fed ind walered during the
short periedd. Feed s being provided
by three of  the townshigs and the
Sportsman’s’ Associatlon and..the only
cost o the farmer is  that of some
time and attention. -

All birds-- released are banded by
the department. It is hoped, though
nol necessury  that  sportsmien who
take part in the annual open hunt
season, will report the number of
banded birds bigged during the hunt
1o the Departiment of Lands and For-
ests. Game Warden Hitchox explai-
ned. He zald it would be of great as-
sistance in determining how these
birds released made their survival.
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Divinity Student Takes
Services At St. George's

Douglas Dickson, of Guelph, divini-
ty student at Huron Oollegs, London,
took the momning servios at St. Geor-
EE‘I Church M,w an m-
while the racior was at Exrin celahen-
ting holy communion at All Sainta
Church there. Mr. Ditison has been
condocting ths smwices in Brin for the

e .3Be i
excellent seron onvthe mibject ‘Gen-
erosity’ on Bunday morning,

-

Rev. L. A. Kennedy Was

'Educated in Georgetown °

The Rev. L. A. Kennedy, eldest son

of Mr. and Mrs. Jacob D. Kennedy,

dled at the Hamilton General Hospl-

tal] on Sunday, August 17th. The late -

Mr. Kennedy was born In Erin town--
ship, and recelved hils early education
in Georgetown. He graduated from
the Moodie Bible Institute in 1922, He
settled in Hamlilton 36 years A&£o.

Mr. Eennedy served as pastor at
the following places: Milan, Ill., Oass,
Mich., and Calumet, Mich. He was
also pastor of the Gospel Tabernacle
in Winona for 12 years.

Surviving are: his wife, Gladys;
one son, Hugh James, his parents, Mr.
and Mrs. Jacoh Kennedy,” a brother,
Hugh D. of Hamilton; three sisters,
Mrg. Jarvls Henry of London, Ontario,
Mrs. R. A. Braby of Toronto, and
Miss Elizabeth HKHennedy, at home.
Another son, Pilot Officer George A.
Kennedy was reporled missing in
1945, '

The f[uneral was held {from the
chapel of Blachford and Wray, Ha-
milion, with interment in Woodland
Cemetery, Hamillon.

Of a By-law

NOJICE is hereby given that a by-
‘{aw was passed by the Corporatlon of
| Georgelown on the 18th daw of June,
' 1947, providing for the Issuance of
| debentures to the amount of $375.-
- G00.00 for the purpose of installlng a
 sewerage system and ¢isposal plant in
i the Town of Georgetown and that
l such by-law was reglstered in the Re-
' gistry Office for the County of Halton
jon the 13th day of August, 1847.
|  Any motlon to quash or set aside
| the same or any part thereof must be
' made within ihree months after the
first publication of this notice and
cannot be made thereafter.

i

P. B. Harrison,
8-3

pheasant |
bren distributed |

Low Rall Palrs to the

CANADIAN
NATIONAL
EXHIBITION

vither given |
farpiers to ralse or dum--°

AT TORONTO
Aug. 22 — Sept. 6

FARE AND ONE THIRD

: For the Round Trip

: Good Golng Thursday, Aug. 21

bo Saturday, Sept. § Inclusive
Return Limit -— Sept. 10

Full Information from any
Agent.
CANADIAN NATIONAL

]
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- ShozRepairing
I Prompt and Efficient
Service

JAMES CUMMINS

at ROSS THOMPSON'S
SHOE STORE

Dated this 16th day of August, 1047..

Clerx, Town of Georgetown -

&

totice of the Registration
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