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The bells are ringing, for our
Princess and her comsort whose
wedding is the talk of the world
today. -We all wish these happy
people “the very best.” May ‘they
enjoy many years of welded blisa.

We believe this solemn occasion
will have a strong effect upon the
high sense of duty, good morale
and genuine home-planning of our
young folk who are planning mat-
rimony. To them we extend our
bleasings too.

Christmas plans are also being
discussed now. Many hope to tra-
vel great distances to their homes,
while others are looking forward to
entertaining the family at home For
the hostesa, fruit cake is an easen-
tial all during the holiday week./
To have =& mellow flavour, the
Christmas cake and pudding should
be baked now and stored carefully.
After the cake and pudding have
been cooled, wrap in two thicknes-
ses of wax paper and store in a tin
or wooden box that has a ‘tight co-
ver. Place an orange or apple in
the -box, but replace it every Iour
or {ive days. This prevents the
contents of the box from drying

out. ‘

s PLAIN LIGHT FRUIT CAKE

'1 Ib. butter, 1 Ib. granulated su-
gar, 9 eggs, tseparatéd, 1 lb. sulta-
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na raisins, % lb. citron peel, % Ib.
blanched almonds, 1 lemon, juice
and rind, 5 cups sifted flour, ‘= tap.
salt, 1 tsp. baking powder.

Cream the butter, add sugar and
cream thoroughly. Add the beaten
egg yolks. Wash the raisins, shred
the peel and flour them with part
of the measured flour. Add the
sifted dry ingredients. Fold in the
floured fruit together with the le-
mon rind and juice, Lastly feld in
the stiffly beaten egg whites. Line
2 tins with brown paper, then wax-
ed paper. Grease thoroughly. Pour
in the batter and bake in a prehea-
ted electric cven of 276 degrees for
4 hours, or until a steel needle in-
serted into cemtre comes out guite
clean.

VIRGINIA FRUIT CAKE

¥ 1b. butter, % b, brown sugar,
% tb. mixed peel, 1 Ib. sultana rai-
sins, 1 lb, currants, B eggs, one-
third cup cherry juice, % lb. al-
monds, 1 lb. flour (ie., 2% cups),
% tsp. cream of tartar, % lb. cher-
ries, 'a' tap. rose water. % tap. or-
ange extract, % cup grape juice.

. Cream the butter, add sugar =nd
beaten eggs. Cream very thorough-
ly., Shred the peel, cut cherries,
wash raisins and currants, blanch
and brown the almonds. Add the
floured fruit, and fold in the sifted
dry ingredients alternaiely with the
liguids. Prepare the greased, lined
ting. Pour in batter. Bake in a
preheated electric oven for about
4% hours at 2756 degrees {no high-
er temperature).

CARROT PUE:IHNG

1 eup grated raw cayrots, 1 cup
chopped suet, 1 cup brown sugar,
1 cup raisins, 1 cup culyants, 1%
cups flour, 1 tap. baking\soda, %
tsp. salt, 1 cup grated raw potato.
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Funeral Services For
John Miller Wilson

A funeral scrvice for John Mil-
ler Wilson was held from his late
home, on Tuesday, November 4th at
8 o’clock, when a large number of
friends and relations gathered to
pay their last respects, Rev. J. C.
MacNeil conducted the service,
dﬁrin; which deceased’'s favourite
hymn “Rock of. Ages” was asung.
Interment was in Nassagaweya
Presbyterian Church Cemetery. -

Pallbearers were nelghbours: —
Gordon Currle, Russel Inglé¥; John
Early, Wallace King, Geo. Dredge
and Harold Bell Flowerbparers
were Harry Wood, Roy Wood, Wil-
llam Wood, Edgar Howden, Char-
les Martin, Herb. Player, John Har-
ris and Thomas Harris

Floral -tributes * were received
from Grandchildren and Great-
grandchildren, Doug, and Rae,
Hiram, Heck, Lionel and Raymond,
Mr. and Mrs. John Frank, Mr. and
Mrs. John Harris and Thos., Harris,
Textile Workers of
America, Mr. and Mrs, James Mar-
tin, Mr. and Mre. John Stroble,
+Mr. and Mrs. Charles Martin, Mar-
|garet Irving, Mary Shuttleworth,
The Combers, Busy Bees Women's
Institute. . 18

Mr. Wilson was the somn of the
late John Wilson and lsabella Mil-
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ement during hnfning and do not
open door.

8. A smalil tin containing %' cup
of water on the oven rack keeps
cakes moist.

9. When baked, cake. shrinks
from the pan, or if bone knitting
needle is inserted into the middle
of cake and comes out perfectly
clean, it is certain that cake is
baked.

10. Do not turn fruit cakes out
of pan,

THE QUESTION BOX

Mrs. D. P. asks: What
soggy fruit cake? )

Answer: Fruit and nuts were too
dry or too much sugar or fat

Mrs. W. C. asks: Why does cake
rise evenly?

Answer: Overlpating, too much
flour or uneven heat of oven may
cause this

W. M. J. asks: What would you
substitute for cassia?

Answer: Use requested quantity
of cinnamon,

causes

‘left him partially paralized.

ler, Newcastle-on-Tyne, England,
and weas one of a family of thiree
girls, Margaret (Mrs. Wardell) Su-
san (Mrs. Alkens) and Mary (Mrs
Bennett), and two boys; his btoth-
er predecemsed him in his youth
He loft Engiand In care of the
Bernardo Home at the age of 13
years and waa placed .on Lot 17,
Concession 5, Nassagaweya, apend-
ing his entire life in the same. dis-
trict. In 1900 he tade a trip back
home  to see his family and in 1908
he married Hannah C. Player of
Nassagaweya. Their new home was
Lot 12, Con. 5, until 1912 when
they moved to the farm above. Two
years ago they sold this farm and
went to live with their son on the
adjolning " cormer farm where Mr,
Wilson died. iR

Four daughters and one son bless-
ed their home, Velms (Mzs. J. J.
Kennedy), John W., Margaret
(Mrs. Neil Martin), Mary (B{rs.
Chris. Frank) of Nassagaweya, and
Vera (Mrs. Albert Harris), Acton,

Mr. Wilson was 89 vears old last
May. He was a successful farmer
and “although’ never taking an ac-
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always greatly interested in ita do-
ings and success as well as

neighbours, especially a poor boy
starting out. _He never joined the

man seldom mjssed a Sunday at-
tending and ss a father: sent his
children to both Sunday school and
church. He loved his God and re-
spected His lagm. The Sabbath was
strictly observed as a day of rest
and thanks to God. He made re-
gular yearly donations to Nassags-

Bernarde Home.

He had been under the doctor’s
care the past two and one-half
years and on September 15th was
taken to Guelph General Hospital.
Upon his plea to return home the
doctor gave hia consent. On Octo-
ber 17th he suffered a stroke that
On
Saturday evening, November 1lst at
pix o’clock he took an attack in his
sleep and suddenly passed away,
leaving his widow to suffer the loss
of a loving and devoted husband,
who will miss his cheerful compan-
ionship. Besides hin widow
three

three granddaughters and

great-grandchildren.

tive part in the community he was|}
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e LATEST REG. N. BOXER SAMPLES
Estimates Free

Wallpaper removed by Steam
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Mix and sift dry ingredients, then
mix all together, Place in greased
mould having mould two-thirds
full, * Cover luoosely with parchihent
paper. Place in steamer and steam
3 hours. You may add 1 tap. cin-
namon, Y tsp. nutmeg, X tsp.
cloves if you like it spiced, or add 1
tsp. almond f'evoring, % cup chop-
ped, blanched almonds and % cup
mixed peel. For a still richer pud-
ding, add % cup glazed cherries, %
cup chopped candied peel, % cup
chopped dates. In esither case add
an extra tablespoon of flour to the
mixture. It's sort of fool-proof
pudding, so develop your own spe-
cial brand.

TAKE A TIP
Rules for wuccessful cake baking

-1. Have all necessary utensils
and ingredients ready before be-
ginning to mix cake and make sure
that the oven ;s at proper tempera-
ture when cake is ready to be ba-
ked, ! -

2. A round bottom bowl and a
wooden spoon are two suitable ut-

. :

8. All ingredients should be fresh
and of good quality.

4. Fine granulated sugar or soft
brown sugar makes a fine textured
crke, BSift coarse white sugar.

6. Fruits and nuts should be tho-
roughly cleaned and allowed to dry
then dredge with One-quarter- of
the flour before adding to other
ingrediants,

6. Fruit cakes take a lot of stir-
ring to distribnte the materiajs and
should be poured into - tins

paper.
7. Plaoe cakes on rack one-third

to one~balf ¢f the distance . from

lined |
‘|with 2 or 8 thicknesses of oiled
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bottom element. Do not use top el-

Will he become just
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The Woodland Caribou, neither as wary nor as swift in
avoiding dangeér as the White-Tailed Deer, falls an easy
prey to hunters, largely through its own sense of curiosity.
Although completely protected by law in Canada, it is in
perhaps more imminent danger of\extermination than any
_other of our biggame animals = QOnly. fhrough the strict .
observance of conservation principles will this animal
survive. The success of conservation measures depends on
informed public opinion. Timely, autheoritative literature on
the conservation of our natural resources and full-colour
prints of wildlife illustrations without advertising are avail--
able free by writing to The Carling Conservation Club,

Waterloo, Ontario.

example of how man can reduce an

entire species to a mere handful
of survivors now preserved in our

National Parks.
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