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. Dated this 15th day of August, 1947,

Kenneth M. Langdon,
Executor. -

by LANGDON & AYLSWORTH,
his Solicltors, i

Georgetown, Ontario.
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Concrete & Plaster Sand
TOP SOIL — FILL

CONCRETE BLOCKS |
Rock Face or Plain

Highland Ccnarete
BLOCK CO., LTD.

'C AUSTIN—C. PICKET
189r2 —Milton— 88r13

l',-'.-...._.....--|l-—-.-—-lII-l-l--—-t--lll-'--'-—l"--"

%

Murdeck BL
!l.l!.l.ll.l.ll..l‘

COLLECTIONS:
Paper, Metal, R!ll- ebc.

Blanchard & Andrews
PHONE 423]

Monuments & Markers

A card or letter will bring

our service to your door.

OAKVILLE -

MONUMENT .WORKS

29 Colborne St., Oakville
(cn Wghway)

U
SPECIALISTS IN
MODERNIZLIG

_KITCHENS

ERNIE TINDALE
CARPENTER snd PAINTER

RBS GEOBROETOWN
Fasne W r

e Georgetown Herald, Wednesday,

i
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RECENT GRADUATES ENTHUSE
ABOUT COURSE — Recent graduales
of the Nursing Assistants Courses
speak enthusiastically , about their
training and the interesting and re-
munerative en:ployment they are NowW
following. Under the” joint supervision
of the Departments of Health and
Education training centres at “Taron-
.. Hamilton ond ingsten are well
equippeq f[or instructioi. Students
receive 360 per month amd provide
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slelr cwn  maibtenanie, Transpor-
Catiind wosls 1o the Trainjng Cenire
are paid by the Departments. Free
unlforms, incwiding  stockings. are
provided. The course lasts Jor mm:l
menths,  thre: of which are glven
over 16 classroom Instruction with the
paianee being snent In practical hos-
pital experience, Trne Instructors are -
experienced Reglstered Nurses with
special gualificaticns.  Upon  gradua- |
‘ion the studcst receives a certificate

‘require Grade 8 educatlon, must be in

Health, 455 Spadina Avenue, Toron-

from the Department of Health as a
Certified Nur«ing Assistant. Enlrants

good health and be between the ages
of 18 and 40. The. fifth course com-
mences Septenber 2nd.  Information
and applicution forms can be oblained
frum the Director, Divislon of Nur-
sex  Registration, Department of
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Mydre Home Economiat

Helly Homemakers! Whenever they
sing the melody, “That's What I Like
About the South”. 1 think of meluns
— watermelens, cantaloupes and hon-
eydews. However, we in the north can
buyv cholce melons this year. When
you are in a hurry, melons ane even
more attractive because they require
no preparation,

We haven't sald mucly about other
late fruits this vear bul here 5 a via-
riety of reclipes.

MELON CUSTARD

3 eggs. 's cup sugar, tew gradns salt,
2 cups mlilk, scalded, !¢ teaspoon van-

illa, cubed meion.

Beat eggs & tly, beat in sugar and
salt. Pour k over egg and sugar
mixture, Return the custard 1w top
of double boller; -stir mrm“ hot water
until mixture forms a-eoating om d
metal spoon. Pour immediately into
a bowl: add vanilla. When cool, pour
into serving dishes. Cover each pof-
tion with a layer of cubed melon. Top
with whipped cream and serve. Serves
5.

ELDERBERRY PUDDING

1 cup Graham cracker cumbs, 4

cups elderberries, % cupful chwdim:mlamd sugar, % cup shortening, 2

‘ter, cheese pastry.

nuts.. ', cup brawn sugar, julce of 1!
lemon, grated rind of ‘': lemon,
ciL water,

Rinse elderbories and combine with
rest of metedients.  Pour inty greased
bakine di-hh. Bake uﬁu:m'en-d at 350
for 30 mmnostes In an electric
et Serve h oo owith eream

We've made this pudding with stale
natmenl conkics erumbs and found i

il
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DEEP DISH PLUM FIE
L. gup sugar. 2 tablespoons flour,
reaspoon s4.l, 4 cups  pitted  blue
plions, '» cup light corn syTup. s
weaspoon nutmeg., 2 tiblespoons but-

Mix sugar, flour and salt; combine
with plums, com syrup and nutmeg.
pastry: make slits in centre of pastry.
Pour_into deep baking dish 87 In di-
imeter. Do' with butter. Cover with
pastry: make ylits in centre of pastry.

Bake In hot electric oven (400 degs.)
30 mimutes.
RICH BLURBERRY BHORTCAKE

3 cups once-gifted pastry-flour. 6
tsps. baking powder, %' tsp s=alt, L
tsp. grated nutmeg, one-third cup

eggs, 1 cup milk 1approximately).

Mix gnd sift together the flour, ba-
king ‘z}aﬂﬂr. salt, nutmeg, ald sugar.
Cut uf shertening finely. Beat eggs
and add milk,. Form a well in dry
ingredients and add liguid all at once,
stirimg just encugh to blend — add a
little more milk U batter seems stiff.

Turn (1o 2 huttered and  lightly |
floured 8% invh layer cake pans. Bake
in hot eleetrie nven 400 deg. about 15
mins.

Cross Insecticides, with headquarter
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Down Town
Across Town
Out of Town

. LA MURPHY .
Untll recantly proprietor of the

Norval Feed and Supply, Lo A. Mir-
phy,, .. B. 8.~ A.,

in Wgnnipeg. ;

1947 FALL FAIRS
L ] [ [ ]
C.N.E., Toronto Aug. 22— Sept. 6
Chesley SR Bept. 6, 6
Mount Forest . g, Sept. B, 8
Grand Valley Bept. 11, 12
Cooksville Sept, 12, 13
Fergus . . Bept. 12, 12
GBRORGETOWN . ... ' Bept. 12, 13
Oshaws it St v Bept. B—10

~ Dancing
FRIDAY & SATURDAY NIGHTS

8.30 to 12.00 — STANDARD TIME
BILL HOWE AND HIS ORCHESTRA

. -— at —

- Paradise Gardens

For serving. turn ovut the hot ﬂlmrt.-i
cikes angd  spread one with o liude
soft  butler, then generously w:th
slightly-crushed  sweetened blueberrles
with u dash of lemon juice, cover with |
second layer and top with more ber-
ries. Serve with thick cream.

THE QVESTION BOX

Mrs. D, €. asks: Why do my canned
pears fall o meces? '

Answer:  Beciiuse
over-processed  or
Tigme.

Mrs. M. D. asks: What causes clou-
diness In canned peas? How can It
be prevented?

Answer: This may be caused by in-
sufficient precooking' by some min-
eral in the water that is used, by us-
ing peas that are too old for canning,
or by peas bursting during processing.
Proper precooking, use of clear, sofi
water and cameful handling preventis
cloudiness.

Mrs. J. D. asks: In oven canning
s it necessary to allow the oven to
get cold before placing secomnd batch
of jars in for processing?

Answer: No. Becond batch of jars
may be placed in oven as soon as firs{

have bean
Were
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batoh & removed,
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% mile Kltchener 3ide of Guelph
Air Conditioned for Your Summer Comfort
$2.00 per Couple
. — RESTAURANT OPEN DAILY —
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Huttonville Park |

The Merrymakers

SATURDAYS

Al Kuhn

COMMUNITY SING
SUNDAY; SEPT. 7th

Pat Mcintosh, comedian

F-r2

G6RrOW OVER 260 VARIETIES
. oF N kinNDS OF FRUIT

45,000,000 WORTH OF THIS FRUIT
FOR CANNING AMD PACKING
" .‘if,,., ‘A

!,,a';f,,.f’.‘}{::ﬂh'_

FROM 1940-1943 THE MfEEM:}En

CASH VALUE OF FRUIT EXPORTED
FROM CANADA WAS ¥10, 733,109 PER

Through the bountiful crops he
raises from Conodian soil, the fruit
farmer contributes grectly to the
health and wealth of Canada. His
ceassless attention to the crop, and
progressiviiimethods. of agficulture
combine to make the fruit farmer
one of the moulders of Canada
Unlimited.
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