ﬂﬁ MRIO ﬁ’ CKE WORKERS

AROUNCE MARE TN 200 000000
POWDS OF NICKEL ANNUALLY

e s mm —

F.-l!irﬂ

- R e ) W e |

Y

iy g e il
W e L i p— i . i o} @
. 1

57

2L LR }TP

; ?mnﬁﬂwd%:nﬁmf* '

' woRLD'S,

itpnrl-i
MICKEL. wm

."l—'l-r"

1 mmm PAID n:l &160
! I'HH'HEL-H{J&HEE AMOUNTS TD .

]

THE ONTARIO NICKEL WORKER'S
EFFORTS BRING AN ANNUAL
. REVENUE TO ONTARIO OF

'450,000000.

Gmw More.Grain

THIS YEAR {DBTAIN BETTER RESULTS ON
YOUR CROPS

Use Swift'l GROMOR

2-12-6 and O-14-7

for spring grains, corn and better pastures
BUY FROM YOUR LOCAL DEALERS

Norval Feed and Su
Phone Bramptoi-327 r 23

e s . i

ply—Georgetowm Flour and Feed

Phone 86
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Acvm,d the

Sprmg Rush

- BY BOOKING YOUR ORDER NOW

uick Phone Dick |

: | who do not market every day. The

Be

“For the Best in Chesterfield]

A

Re-upholstering

—New Fa‘i:t&rnu and-Colours———-Skilled-Workmanship —

SEVEN DAY SERVICE — NO WAITING .
Just pick up your phone and call 89 .

*
L]

. JACK SUDERMAN of JOHN DICK and SON

Harley Motors

IS AT YOUR SERVICE FOR CAR REPAIRS.

B!h\hl‘ LINING A SPECIALTY

Shell Frﬁducla

‘Gordon
PHONE 539

— o e 1

Class, “A’’ Mechanic

Harley, Prop.
~ John St..

near Arena

Lt ol S L ) i s e et

Phone 182

GI.EN 'I'AXI

- H‘L"q"‘

PROMPT S[ chr ey FULLY INSURED

BOB BOUSKILL, Prop.

Sculnr_care

Ontarie nlckel-workers kesp Canada
95 in the forefront of the Wurttl'l. trade.
MNickel from Canoda finds ds woy
tnto mnu‘lhnn m ﬂlll:l'fl bnd |
ruuhi I'a-nlh nmqnn Cuhudtqn--l R
The nlclul—wmilr s @, .
mnul:‘-r u! l';'.unudn Unllml'lgd ‘
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Hello Homemakers! We have had
many requests for the directions to
moke gﬁ:md homemade bread, after
the rise inm the prige of this item. It-
has been™a_lopy time since we ba-|
ked bread, so home-to-mother we
went for the necessary advice.

The fir-t remark. was: At Lhis
time of year, you should take parti-
to sece thit all
materials are varn,
dients. No drafts.
spongre when it is rising,
at any time.
the difference in the -quality ﬂf t]m
finished produoet*®

Rread bakes hettern in u pan I'.h..:IJ.t
is not more than 3% inchea d{}'ﬂp
The tempernture griven in the recipa!
should be m:hmfﬂctar}“ but m.lj’
hove 'to be meodified " for best re-'
atlts, If the oven is not us well in-
sulated wus those in electric runges,
a higher temporature 206 degrecas)
may. be necessary.

or in fact, !

lar yenst may be used intercliunge-
ubly. Granular yeast is loas par-
ishable than compressod yeoast and
go is convement for breud-mpokers

gmount of yoast may be adjusted
wecording to the convenlence of the
cook. If you wigh the dough to risa
in 4 hours or leus, use 2 cakes fow
oach cup of luuid.”” Ay an incspar-
ioncud-cook,—you-muy—prafey-tu-uss
1 cake with 1 cup of of ligquid for a
O to 6 hours rising puriod. The new
Quick acting yvusts  uwre most suc-
cessful, especially  1f you use a
guick, light kneading method.
Hurd-whent or bread flour is re-
commenided for brewds, but uwll-pur-
pose o tanuly tlour . makes  pood
bread. tou. Used enniched flour or
puart whole wheat tlour for best nu-
tritive value and fluvour,
Livtiedd  previously, rlour
warm, but not hot
We use ashim nulkh which produces
powd volour  and  keoeping guality
npw the récne lor white
with deloled mstructions,
WHITE BREAD
Chreprs,  augrar, 2
Lhapen, Laldt, 1 eupes
sednl, caiee. , 12
Viave the
bl

b large audd e

, MrasL

oo sy = wWiItn ne
EITII RS

untl luk 2w,
ber  dudbvew g

4 © Il[r-.. wl

Cun)

e Lure,  Adddd
whiel st v
wonden “apooen,” " Add
priebiaily, uaing gual  enuuph
L Togm o deush wheele aud not cling
b the bowl,  Twrn out the Jdough
atite w board whielhr s e cosebead
wilh e Vinn lay 51 ol flowr (et inorg
than ‘s cup).  Serape  tie dough
Lrom the bowl with o wpatule. Lot
the deugh stund Tor 10 munutes; it
will be casier to knead., Koead the
doupgh with floured hunds for b0 to
[0 minutes, adding flour in  small
quiititics until the dough no longor
sticks to the board. The dnukh huh
amooth und rodisgtant  to

alisut Liwrtil

draw the dough a

Tuure of the hands u.‘hu'u_'_ﬂﬁfﬂ

knundﬂd

To knead, first whape the dough
imto u rough mound one & lighty
floured board., With the fingers and
palmy rosting lightly on the dough,
little forward,
then prews gently down and back-
wurd with the palmas.
dough a quurter turn and
the motions.

After 20 knegds; cut with
knife wnd If the wir cells wre fine

repaat

1 wnd even, that should be enough,

Return the knsided dough to the
— 2

Compressed venst or quick granu- |

-n8 pomible,

uuﬂl:ing;i
alie the inpre-
should cross the!

A little care makes all .

As men- !
should be!

celnpated Lo pobabe lgued o wuater, !
hruudg

Lirapia. Lat, 2.
cabled nulk, 2 5
cpa enriched flour, !
stprar, lal and ault in
acidded I:ll.le.;l
Coruaible  the I_

Give thel|

| with un inverted pan or grease the!

1 hour).
Plyge the puns in 2 hot electric

| even,

-_ |. 360 dt.n::rc::u
" lwotal - hnkina: time =hao
‘| - 00. minutes,

3 "lurg'u bowl;
_'wa lilhht lu.huwurﬂ'

't tutke, .

dover tightly and set in =
When the

howl;
warm ‘place to. rise.

|.dough has risen to double Its origl-

nal volume (¢ hours or less) turn
it onte an unfloured board.. The
“lough may be punched twice to let
part of the gay cscape and allowed
to Hae m second time bofore shaping
the lop<es. Cut the dough Into 2
parts for loaves. Shaps each plece
into a smooth- roll, handling as little
Place each roll in »
jromped - pan: flatten the dough in

- --a '™ nhj-““ﬂhmnﬂmﬁm

[d 1ul
]

e

the ;:un-tra with  the
hand, which will push it gently i.-’l:l.'l‘.vl:ll1
the corners. Cover the pans tightly

top of thel oaves with maelted fut to
provent the formatlon of a cust
Let the shaped dough rise until it
hay deouhled hl volume (mbout 1

46 dogrees, ‘until’ thd surface
hugﬂm to brown (b6 to 10 minutes) ;
1oduce tho Lumpaml’.m ‘to moderate
Imhhuﬁlkln@ 'The
IH 4p " to
Remove lnm.rnl
from. the paps 'and :-u-n!. on wih_-
rucll:tl.- .
PLle H.GI.L .‘[JGUGH %

111: to" 18 volls) ° gl
.3 -thu:w. Hngar. 1 tap. salt, .9. .
futy ¥ cup ‘mitk,,. -scalded,”. L yeast
-..slcn. 2'to 3 cups bread Tlbur: o
- Pluce the eugar, th and fai in =
add * the scalded . milk,
. t:.runﬁllﬁ the
yeust chke into the Jukeéewdrm -mix-

tuonatift too cling. to the bowl hut
not stiff ¢npugh .to'. lmuld cover
tightly d.nti 1ot rise in'e.warm rdom
until it hus doubled’ in btlk. Tum
out the dough wmto a lightly flouréd
bowrd; invert so that both sides ure
coantod with flour; roll with & rol-
ling pin., Shape unccording to tlmf
fgllowing l'ﬂﬂt-h%ﬂ

-PARKER-HO Ubh— IJ.'.ULI...'*:—

‘Gowland . repo

Add “flour to make .m, batter |

Ay Wy P LR
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Sl

back of the .IE'.SSIE WINGFIELD

IS WL SPEAKER

Miss Jemmle Wingfield, delegate
fyom Halton County to .the Com
Eresd in Chicago, wave =a day-to-
day report of her trip to George-
town - Women's Institute at thely
April meeting, held last Wednesday
nt the home .of Mm Fred Arms-
strong. Thirty-five mombers utten-
ded and roll call way. answered "h,'
humuthlng' T l[ln:r lhqut ﬂm p{!riﬂ-

o ‘rn}urig;hl'_*

Mys, Harry’ H;ilny prmpt-ud the
Innt—itutu with the. money recelved
from a.brush demonstrstion held
her honte. . ~Donations of §5. to: the
Hglton. Music Featival -

and §1 to the Canadian . Cancer, H--

ciety weke. voted, Donations . of food
for - Britajn ara bo, be
homes of group: cqnvgﬂ.ﬁn the' lask
weslk. of - this ,manth, - Hrm Stanley
od - that .the Districk
Antrual-will- be.
on June lst at 9.30° am.

LM C.: I'r"lrcu:ru rf_-nd 2 p-uum

_'{,rnumﬂ: 'Dld“ sunt to the ln.ldtuh

by. Miss Whatson. THe ladles vobted
in fnvuur of a ‘:ennlut[m: for pen~ .
sions foy- war amputation causs: to
be rained to 3100 n month for tokal:
disubility and forwarded the reso-
lution te Huphes Cleaver, M.P. My
W. T. Sinelunir rend a thpplng on
Ei-r:lmlnruhi]m

Mrs, Sinclair lﬂﬂ]-l'. t.'m chalr for

Roll the dough ' to "% inch
thick; cut into rounds with & flou-
red - biscuit cutter. Have ready %
cup of melted butter. Flouyr 1
handle of 4 wooden spoon and mﬂ:u!
u deep depression in the centre of
each round of Jdough. HRoll the han-
dle of the sppon toward the edge of
the round, thereby flattening one-
half slightly.  Brush each round
Hghtly with melted buttar; fold the
thicker half over the thinner; place

on a buttered baking sheet; brush|

the top with melted butter, If
crusty rolls are desired,” the rolls

should be plueed 1 inch apart Cov-

| mittoe,

nominations for the new alate of

officors for 1948-490, rend by Mre,
V. T. Cavanagh. Mr. Alfred Tosk
fovoured. with twe instrumentals
and a vocal solo. .

. Lunch wmas served by the coms-
Mra. (G. C. Campbell, My
W. G. Marshall,
der mnd Mrs. C. Freure. Mra. Hap-

old Clexve moved u vote of thanks

to the hosteas, commlittee and =M

taking part. in helping to make ths
evening o success.

er: let rise untll very lighly Hl.kﬁ- =
an hot oven (400 to 4256 degreey) fox
15 to 20 minutes

o o M

The curtain rises on

menew FERGUSON

-unmn&mnnuut DV!l[ﬂlD

" PROTECTION

HYDRAULIC IMPLEMENY CONTROL
FHONY WHEEL YREAD ADJUSTABLE

)

loft ~at * the:

hold " - nt I:.h-nu-’

Mry. Norman Bmye

RY

s

Beginning . . . another e;wdf era in power forming !

A Great Now Farmlng Machlae to bolp you
cut tho coats of food production stlll morae! A
powarful, rugged tractor with many now high-
porformanco featuros doxlgnsd from the axpord-
ence of over 000,000 Forguson Bystem users.
Steppod-up power. lots you walk away with
two 14-Inch plows—with reserve for the tough
“wpots. You can brake both whoals with s slnglo
padal, or use the individual brake podals for
turning. And many othar improvements for

greator .safety, economy

A Migar vn Fuold! Powarlul Continantal valve
o-head shfivis, sombinod with the weight--
saving and automatie traction contyol of the
Verguson Hystam, gives
!mm- allon of fual than you ewver dreamod
? High-torque deaign to giwe you
l.mulun lugging power at low angino spoods.
trash and dust. High-eMdaney esoling fan
and romovebls “wet" aloaves with full-length
wakir drculation. An enginebudlt to *“take il

Reiponsdve governor,

A New Byulem for

transportation you
tors or mEore out

ground.
Forguson invantion

and eonvenlence.

L

Tractor, gi*- o
vantagon: |
implemunt woglil.

you whodd work

gradoa, on sHppary
Ou ecuntless farmas,
averago loecal markot distances, this Intast

Only the Perguson Hyutom,
{octed and ‘patantsd by Harry Ferguson, and -
authoriznd only for use In the now Fergunoan

Low-Cout Hauling with

revolutionary mothod of loking trailer to
tractor. With thls now Ferguson System of

can hau!l loads of 8
of woft flalds, up stoop
rootdls of owvor rough
loested at

alashoa ‘soats of hauling

farm products —a rovolutionary new molu-
tion to your farm tmanaportation problems,

inventod, per-

all fws of thoso big od-

irutipn without oxcoaslve

1. Both finger tip and

automatie hydruulic depth control. L Trl.n-
tlon without excosalve bullt-in weight. -4
Heapa tho tractor's front end down. K. Auto-

matically protocts both implumont and tractor
when the !mplurlm.nt strikos an obatruction

Tom Hewson

PHONE 332W

—

GEDRGET OWN

m FERGUSON TRACTOR

YD I'Ilﬂlllﬂﬂ

L3

"I'I'I'III IMPLEMENTS
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