We Have lpferests in (ommon
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: with your famjy, friends, neighbours, all share in the progress of your
YO U community. The shops, the grocery and drug stores you deal with, _

_ your local church, school, police and fire stqu'm‘m contribute their shaE:, too.
So does the “focal branch of this Bank.

provide you with complete banking services. We cash yuﬁr family
allowance and pay-checks. . We receive yours deposits, safeguard your
savings. We help you with a Personal or Business Loan when neéded. Our
local Manager enjoys a friendly business call. We have interests in COmMMOn.

Come in and see us any time.
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THE CANADIAN BANK OF COMMERCE

129-47 .8
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By ANINE ALLAN
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Hells Homemeakers!

sesgon 1s ripening, and the time is
now ripe to fill spere jars with
grapes — with grape juice to be ser-
ved hot or cokl, as a sauce to top des-
gerta. or in gelatine for fruit galads.
This iclous fruit is gquite inexpen-
sive the period for cooking oF
canning 1s unusually short. Fortun>
ately, too, grapes are casy lo rdo
Canned Grapes: For years mother
has used the followlng simple method:
Wash grapes (preferably Concords)
and pull from stems. Put one cup
in a quart sealer. Add 1% cups sugar.
Fili the sealer to overflowing with
boliing water . . it must be bolling.
Beal and stare. g

Grape Juice without Sugar: After
picking grapes, leave for two or threc
days to mellow. Pick over and wash,
Add % cup water for each cup fruit.
Simmer until tender —do not boill
Press through cheesecloth. Clarify by
gtraining again through anothifr cloth.
Heheat julce to ering point oaly,
stiring constantly. Pour into steri-
lzed bottles. Cap and Iimmerse in
hot water bath, kept at simmering

point, Iﬂ} 15 minutes.

REQUESTED RECIPES
Mixed FPickles

(Without sphoe)
1 quart chopped green tomatoes
1 pint. chopped ripe tomatoes
1 green pepper. chopped
1 small head of celery, chopped
2 medhon onions, chopped
1 small caulifiower, coarsely chopped
1 sweet red pepper, chopped
4 tablespoons salt
3 cups cider vinegar
2 cups brown sugar
1 teaspoon mustard

let stand overnignt.

ly. Blend sugar, mustard. pepper arxd
vinegar and andd. Cook until clear,
about 1 hour. Seal in sterilized jars.

Tomatoes Stmffed with Corn

Remove ocentres from enocugh tom-
atoes to serve the [amily; sprinkle
with salt and invert for 'z hour. Cut
porn from the cob. Mix with quan-
tity of bread crumbs and the scooped

or marjoram and a teaspoon of finely
grated onlon. Stufl tomatoes. Bake
in moderately hot oven 400 degs. for
90 minutes, Serve with cheese siuce.

Peach Crisp
Peel and slice 6 large fully ripening
peaches into a baking dish. Sprinkle
with %% cupful brown sugar and dust
with nutmeg and cinnamon. Blend 4
tublespoons butter or hall butter and

supny. Add % cupful fMour and blend
unitil the mixture is crumbly. Sprinkle

1ovir paches angd bake in an electne

oven 575 degs. untll peaches are soft
and top crisp and browm for 45 mins.
Sorve either warm or cold with cream
or a small helping of ice cream.

Canned Peaches

Prepare medium sytup by boiling
together eoqual parts of sugar and
water for 5 minutes: or boil together
% cup sugar, % cup honey and 1 cup
wabter for 5 minutes. Meanwhile,
blanch and cold dip the peaches. Peel
cut In  halves and remove stones.

OCOMPLETE R.O.F. TESTS

Three cows in the herd of the Es-
tate of Willlasn A McoClure of Geor-
getown, Ontaric, have completed Re-
oord of Performance tests. Voluntieer
Noble Princess Ann, 135848, has oom-
pleted a record of 8810 lbs milk, 527

_ lbs. fat in 305 days with an Aversge

test of 532 per cent at 6 years. Bhe
15 a daughier of the McoClure's for-
mer herd sire Volunteer's Dreaming
Count. one of Halton County's out-
standing Jersey sires. Another daugh-
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Omtario's last perishable fruit of t.hejgmtljr for 2 or 3 minutes, Padk poa-

out portion of tomato. Beason with
| salt and pepper and pinch of basll

half shortening. with ‘% cupful brown |

e g ey S s W

|

—

..-.._-.-.-'—I-—-’-'_"‘-- s = []
e 1 }!
. ety e 4
AP~ e —

74

syrup and cook

chag in hot sterilimed jars. fil up
with bolling ayrup. Partially seal. it
v top jars are’ used, fill to
wihinl 3 inch of the top. Seal Pror
cess in hot water bath for 15 min-
wtes. Or process in eleciric oven of
2,53 degrees for 30 minutes. Remove
and seal sorew top Jers tightly.
(Above times are for pint- jars)
Pickled Peaches
4 quarts peaches =
2 cups vinegur
4 cups SUgRT
2 teaspoo whole cloves
1 stick naInon

h

and then dipping In cold . waber.

cheesecloth bag) for 20 min. . Flace
ifew;ue:mnffnutata.himumtht
syrup and ook until tender. Pack
in sterilized jars and cover with boil- -

MODERNIZING
KITCHENS

ERNIE TINDALE

Flowers.
"For Every ocoaglem™
DESIGN WORK A
SPECIALTY

r B w..z“

Norton Floral -

Memories

i to honour a lifetime
a for lifetimes to come
s
|
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— Moderately Priced —

Monuments & Markers
' A card or letter will bring

our service to your door.

"

1

i  OAKVILLE
MONUMENT WORKS

1 29 Colborne St.. Oakville

- (on Ighway)

COLLECTIONS
Paper, Mctal, Rags, ete.

Blanchard & Andrews

PHONE 423]
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vinegar, sugar and -spices (tied Im -~
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ROSEDALE &

H.OR_At 2

CUT FLOWERS :

Wedding and Funers)
Design Work

ter of the same sire Vohunteer Ralelgh
Rallanne, 177482, oompletad a record
at 68 years of age of 9543 lbs. mifk-—
471 tbs. fat in 3056 days with an aver-
age test of 494 per cent. The third
cow bo complete a record is also &
daughter «of Volmteer's Dreamirng
Count, VYolunteer Sweet Simone and.
141008, Simme went on test as a
judor S-yer-old and in 305 days
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“RUFFED GRG-' by T. M. Shortt, ﬂrn:'thufnﬂfut 5

'  Wheneve ihreatens her brood of downy chicks, the

mother Huhiungrfm i;:it: . to lure the inbruder
from the nest. Whila

es, we can act intelli _
:ve Nature a chance, in order to ensure the continued abundance
glwl';u = i "', one of Canada's most calﬂhlﬂ!ﬂd game birds.

.*s mdnndmmthsmndtmmﬂuntéﬁnﬂd-ﬁﬁminth-
Hi;Fn{utdrd.-.hwp-rhhtmmthnnﬂaﬂhdndwmmthu
alone.”’

| Samuunypypon

Concrete & Plaster Sand

"
HELP FOR UR BIRDS, by | L Baillis, Jr., one in o series

of pamphlets w! ' . Rock Face or Plaim

“Hishland Canurete
thair .
o THE CARLING BREWERIES LIMITED

NSERVATION AND WINTER

THE FARMER

BLOCK CO., LTD.
AUSTIN—C. PICKET
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