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_ THE VICTORIAN ORDER NURSE

—s,This year marks the Golden Jubilee of.
thz Victorian Order of Nurses for Cannds
—50 years of achisvement, a hall-century
of unselfish dedication to the needs of
others. '
Ptnplu like this, soms of Canada's
finest, are in ths public’s sapnce—at
. your service. . -

DAWES BLACK HORSE BREWERY
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Ous of nriu of ndnarhsemeﬂrs in tribule lo Hmn: Caunn‘:am in the service of the public
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It ‘s my responsibility to look afier the welfare of my
wife and children, both now znd in the future, and I
want to get full value for my money. That's why I'm

puumg évery dollar I can into

CANADA SAVINGS BONDS

THE CANADIAN BANI(. OF COMMERCE

will accept my cash order for Canads Savings Bonds
~and even lend me money to buy more.

CANADA SAVINGS BONDS may be bought at
any branch of this Bank for cash—oh a monthly.
savings plan or on other suitable terms.’
Cashable at full value (plus accraed interest of
2%9,) by this Bank at any time.”
Denominations of bonds: $50—$100—$500
—$1,000. Individual purchases are lutlmrue{l
up to $1,000.

'I'HE CANADIAH BANK OF COMMERCB

The Bank twill mdirffefnw‘_r of all Bond's on 121l October,
#7 &5 300K fbcrmjrer as full payment for them is nﬂm

Hn]ln Hﬂmerrmkernl Hearly- home-

| gpun ‘foovds ‘are pular when, the

.t‘mnil;-.r el  together! The ‘fragranod
of bacon mnd corn bread on u- chilly
Octabey fnorning Iy’ mmn‘_hlnﬂ to
swaken -haply memorles. ©f days
wihien ht'ml:l-:l.'w:t-: wore n‘u,uiﬂ io be

' | reckonpd with; of cnunf,ry kitchans

with® 'woqd ‘cragkling in the,'slove;

of children phuffling ulruugh pllm.

of gold,und crimson lcaves.
!‘-‘LﬂpIL Hke to remember the, uld

_flnnly trudittﬂrk buf. they. ar¢, par-,-
*) u::uturifﬁ-nnﬁuﬂutc about : tHe- dIHhL”ﬁ "

inother used tﬂ mike —. t]u; pleg,
the biscyits,, the . pungent | pleldes

and bimllur dr_lighter' "Lhesc. Hearty

fm::--‘.l: bulc:-n:: 1o full mmmg
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' BACON :

1 eyp
s cup sugar
14 cups milk

1 cup cerenl bran

e guUp cornmeal .

1% cpips ‘sifted pastry flour

44 tsp. Baltlng powder

1 tenspoon szit

T4 und -diced side bacon

Gredse o Ox0 inch cake pon. Pre-
heat dlectric oven to 400 degrees.
Beat dgg ond sugar together, add
milk, bron ond cornmeal.  Sift
flour with baking powder,K and salt
and sift Into first mixture. Pour
Into prepared poan., Arrange bacon
on top and bake 30 minuies. Eight
servings., '

As o supper dish serve this with

sculloped tomatloes or a creamed
' vegetnble cooked in clectric t.wuni

at some time as cornbrend.
CHICKEN LOAF

Choosc a 5-pound raother fat hen
and have it disjointed. Barely pover
the pieces with water. Add a few
“sticks of celery, o small onion,
. sliced, and two wor three picces ﬂ!
' parsley. Bring to boil oand then

Isinmmr gently until meat falls

from the bones. . When -:m::l cnouph

‘to handle, cut meat into small

picces and add the meat to 1 cup-

i ful white bread ‘crumbs, 1 {:uplul

milk, -1 cupful of the r:hi::].:un stock,

':a!.:'mm-f.j. salt and pepper to taste

atped e

i 4 well-beatena eggs; pour  into

prenscd shallow pan, plocus pan lnll'

CpPreéssure  saucepir and  cook 20
mnules at 10 Jbs, pressure. To L
serve, cul i sguares and o serve

saulved mushrooins,
scirve with hot potato “silad,
cranberry Jelly  or :_Eq_lmr: of your

ad, pickles and celery heart,
)
MOCK MINCEMEAT

' cups seeded raisins
4 medium apples
I orange
{prated rind and juice)
v cup cider
2-3 cup sugar
oosp. cinnamon
ta_tsp, cloves
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teaspoon celery salt buril

: I
with mushroom gravy made from
remainder of  chicken  stock  and

i

| red currant jelly, mixed green sal-
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The Georgetown Herald, Wednesday. Oct.. 13, 1948

An Exhlbltmn ) f Pamtmgs

J at thc home of
MRS. BRUYNS, Cl'mrle: Street, Georgetown
On view wu" be

WA TER COL OURS, PASTELS &ND OILS
HW b}' Mra Bruynu '

i _ Watﬂﬂn ; e

\VGGDCARVINGS b}r Mra Paul B{:cr

E PA]NTINGS by Gracﬂ Mlln: and hy Wmnnh&d
[ g
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AWAY
WITH AN ALLADIN'S IAMP

ADEQU!&TE INSURANCE SAVES WC}RRY
Conault

Walter T'. Evans and Company
“Log Cul)m _. _ Mill Street

e m———

PROMPT AND EFFICIENT SERVICE
IN GENERAL HAULAGE WORK.
.call

'DICKENSON I-IAULAGE

GEORGETOWN T PHONE

Call Joe . -

THE MAN YOU KNOW
for
EAVESTROUGHING
HOT WATER HEATING AND STE.AM
FITTINGS
NEW IDEA FURNACES =
SHEET METAL WORK, ALL KINDS.

Georgetown Plumbing & Heating

back of Hunter's Inn
JOE PRUCYK - _ Pl-f.nnn IQZM
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Harley Motors

2 crushed graham crackers

Cut raisins. Peel, core and ‘slice !
apples,  Combine raisins, apples,
orangé rind, juice and the cider.
Cover and simmer 10 minutes. Add
sugar, spices ard cracker crumbas.
Stir until well Llended. Cool thor-
ouphly before using as pie filling.
For o finch ple.

CREAM FILLED SQUASH

Cut 2 pepper squash  in half and
scrape out the sceds ond stringy
portion. Place In pressure cooker
with large whole scrubbed potu-

1 toes. Cook potatoes and squash to-

gRether 10 minutes at 10 1bs. pres-
sure. Remove ns soon ng cooked.
Pour the following creamed mix-
ture into squazh: to 1 cup creom
sauce, ndd 1 cup chopped ment and

dash of nutmeg.

INDIVIDUAL LIVER OILS

15" pound lver -

1's cups mashed potnto

2 tbsps. chopped onion

1 tbsp. chopped celery

'y tsp. salt

1 egg, beaten

% cup milk. -

Parboll llver 5 I‘I"Il.l!'l.j ond then
put through food rlmppﬂ-r Com-
bine llver, potntoes, and -teason.
Ings. Beat In egg and milk. ‘'urn
in greased muffln tins and bake In
electric oven at 375 degrees for 20
minutes. Heat n can of vegelables

and bake 4 opples at the same time
to conserve electricity.

- OPTOMETRIST

B Main St. N.,, Drampton
Phone BOD '

.M Georgoetpwn office over
]Jnll Tal“;: ne Office, the

nesdey wftsrnoon
ﬂrf -l-ch month, Hmn- eTW.
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scoson with snlt, pepper and a'
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AT YOUR SERVICE FOR CAR REPAIRS
BRAKE LINING and GREASING A SPECIALTY

SHELL PRODUCTS  WILLARD BATTERIES

Phone 539 John Street
GORDON HARLEY, Prop.

PHONE 310 — GEORGE’I‘OWN
FOR THE BEST IN

CHESTERFIELD RE-UPHOLSTERING

e Quick - Phone Dick

SEVEN DAY SERVICE — NO WAITING

Mfﬂmmhmn.ﬁiiifdnlrdurrm-ﬂ“
e.ln-.l.rﬂdld* Uphllmtﬂw

JACI( 'SUDERMANN "of MHN DICK & SON




