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' " . the Bank of Commerce.

1'.

Ofﬁcu: mw Residence. 3325

lIllIlllii!-IiiiIIII-i---IH--i--ilIF-II

#ﬁ

Simpson’s Taxi
PHONE 500 '

CENTRALLY LOCATE.D BY THE
BUS STOP DOWNTOWN

PROMPT AND EFFICIENT SERVICE
"IN GENERAL HAULAGE WORK

g
DI(KENSON HAULAGE

GEORGETOWN 'PHONE 84 r 33

[ . rl

II--I-II.HH-HI-IHHIIHHH.IHHHHHHHIIIH.I-! &

Q.
&
-
-
®

THE MAN YOU KNOW

E:

EAVESTROUGHING

HOT WATER HEATING AI\JD STEAM
"FITTINGS

NEW IDEA FURNACES
SHEET METAL WORKS, ALL KINDS

Georgetown Plumbing & 'Heating

back of Hunter’: Inn

JOE PRUCYK
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PHONE 375
KINGSWAY
CLEANERS

for a Reliable Cleaning Service

PHONE 375

| thils’ reclpe os our Iﬁvnurlte for this

| of ¢ooking "the . bafter Angredients’

Hello Homemnkers! When - wo
weare making our, fruit -:u‘h.es over B
moopth  ago, * we mndn w wedding
cake too!, ‘The recipo was, -obtalned
througt b good- iriend. who has for
years - ¥pecinlized. dn - mukihg Trult
cal¢es. Since " it contnlng somo splce
and the . Lruits used - in the, tradition-
al - Christmas , l:..hke. ‘wd. .nre.. quoting

yedr's festive ‘seasony; . ek .
 The -Bolled-type ~ fruit l.".:l.ll'l‘.'l.'"haﬂ

ﬁuﬂvnnmubu,-.— it has . sufficlent frult |

to' bp reully good and. the. mcthpd

reduces the baking . .;mrlnd (Thls
iz ‘very Important in the mmrul'.inn
of an -u-!m:trh:, olven. ot thiz time).
So far oy plum  pudding % con-
cer:md we highly recommend using’
oither the preéssure Ssaucepan  or
canner to steam it thoroughly, yet
evenly, In our neighbourhood, the
pressure canner is8  loaned to one
and thén another to save time and
fuel. Usunlly when we begin
Christmas baking, the children |
think of candy making nnd so we

vént bf i'.hn well- cgmk’ur

‘corn syrup, Y- cup muh:qs.u, 4 cup:

ghnll list that favourite which
keeps well (if you can hide it frum|
the children).

FESTIVE FRUIT CAKE

Into o saucepun put:

215 cups lighy  sultanas,
minced citron peel, 'S
orange peel, W cup chopped lemon
peel, add % zup apricét or pesch
julce. l

Heat contents, for 3 or 4 minutes,
stirring well, remove from electric

clement, cover ond let stand over |
night.

2 cups
cup chopped

IN THE MOHNING,

iy 1b. butter
sujrnr till fluffy,

HBeat 5 epps and blend well with:
fat and supar. Add 3 cups sifted:
flour, Y teaspoon salt and ‘% teo-
spuon soda (sifted together), then
add to the creamed mixture,

1 tablespoon -vanilla, 1 cup sliced
candied cherries and 1 cup slivered’
almohds.

Combine with  fruit oand
mixture, Blend thoroughly.

For one larpe calke Bx8, bake In |
lectric oven at 2756 degrees for |
4': hours. ) .

Il spices are Jdesired—add ]
spoon allspice, g

fe teaspoon carh
e

crenm.:

with 1 cup gran.

1
1

julce |

tea-
teaspoan cloves,
Cinnammon and

INEXPENSIVE FRUIT CAKE

At cups scedless paising, waoshed
b o drained, 1': cups brown
"supare, lightly pocked, 1" cups wa-
‘tgr, 4 tablespuons  butter, 2 opgs
Sweell-beaten, 2 cups once=sifted
:i;:l:;lrj.' flour, or 2% cups once-sifted
all-purpose, flour, 1 teaspoon bak-
Ling powder, 1 teaspoon
speda,, 'y leaspun valtl, te
pround Cinnanion, ey
ground allspioe,
cloves, 5 cup
mixed peel, '
:{.:':h'trnuhE cherries
coursely chopped
_Combine

teaspoon

. teaspoon |,rﬂund
mixture of slivered .
cup drained mara-

one-third cup
nuhuunt:ﬁ.
the raisins, brown su-
par,*water and bulter in a souce-
pan: bring to the boil, stirring until
the supar dissolves, then boll gent-
ly for 10 minutes. Cool thoroughly
Stir well-beaten epps into coolea
raisin mixture., Measure and alft
together three  times,  the flour,
baking powder, baking soda, salt,

cinnamon, allspicé and cloves; add
the peel, cherries and nuta, and
mix well.,  Add flobr mixture o
raisin mixture, a third at a2 time,
combining well pfter each adai-
tion., Turn batter into a @ - inch
sqquare. pan that has ‘been lined |
with 3 laVers of henvy brown pa-

R

Vit cooks

baking

liernastaen

Csalt,

per, the top layer buttered, or with
i 3 lnyl_r-; of
Bake in o slow
about & hours.

CHRISTMAS CARROT PUDDING

2 epps, 1 cup prroted earrot,
prated potate, |

cup suet chopped
fine, ': cup

brown sugar, 1 cup
|Hult;|mq ralsins, 'S conp seeded rols-

. : ‘> _‘ 1 3 -.. ¥ h r.r I ; | d ..._:I . ] ; . -u
a4 ‘.‘ I._ . 2 . -

HOWARD GRAFF

Representative

B tukes 50% LESS wmoney the Anuull'f 'Ihl'ﬂ]f o
guarantes yoursell the sscurity of

!-‘IM.'u month for [He ot &3 T

‘Use this sasler, praclical way to retire In comfork
Consult o North A.mq{cnn I.I:h represeniative loday.

Phﬂne 392

Ny -

cooking parchment. iulnuhiar 1
oven, 275 [fL‘[._,I‘El“'-*L

Chol water,
il thickened,
1 cup | heat.

or 176), thrgélnwn

b Lt

ins, % cup currants, & cup mixed
pr:-:l % teaspoon nutmeg, % tea-
spoon allspice, 1 teaspoon baking
powder, 1 teaspoon ralt, 1 cup
flour. -
Bent cggs slightly. Add sugar,
gruted vegetobler, peel and fruit.
Sift flour: with bakling powder, salt
and splees. Mix pll together. Steam
41 hours in 2 well-greosed bowl.
Fill bowl enly two-thirds full.

MNole: The decp-well cooker only |-

requires 1% czupy of -waler. Turn
the c-l:,:,l,rh: ﬂh.ant “Y.ow) - Ok
sion tasd qteam’ comes ﬂu!,_

-

) '. P[}PLUHN BhLL-E:
’5 LU[}h popped r.uni ﬂn-: thi;:d nup

graodulnitd . sugur; . 2 . tublespoons
wuter, - 4 Jf.!!uHIlﬂDl'l vlm_'],_nr % tcn-
spoon’ ‘unlt, 2, tublespoons huth,r

'Luuﬂpnpq vnnilh. ]m;:prrmint ﬂm:-
oheing:
‘Memiure: pﬂgﬂ"}rn intnﬂl Inruﬂ hul-a
terid Eﬂmb!nu: corn *uyrup,
m:}lnw{:u, tmg:l;l,r' wntﬂr, vingdgar und.
splt: “bring ‘to w boil, stirring untll
stipar dih'.ﬂl‘lfﬂﬂ tHén boll] withaout |
itirring, until few . drops - will
form u--hard. .ll..i“ when dropped in-
ta cold water

ter reads 250).

Remove from heat

and stir in butter, vanilln and jusat|.

nbout 3 drops uf peppermint. Stir
hot syrup over popped corn, shape
quickly Into balls using buitered
wooden spoon., Store in  a cool
ploce, '

COOKING HINTS TO SAVE
ELECTRICITY

1. Use canned cream esoups for
sauces often. Never let them boil
", . . only heat hot enough to ent,

2. Blend flomr into meat julces,
then oadd hot water to-make the
best brown gravy quickdy. !
3. A layer cuke maoy be baked in

minutes at 375 degrees, while
the same batter in a square tin
requires 55 minutes at 350 degrees.

4. Boke n meat lonf mixture In
muffin ting for éven servings and
quickly this way.

5. Scalloped potatoes made with
4 hot cream  souce require only
half the baking time.

6. Shred cahbage,
beoets on a  sleer using  a smaoll,
‘amount of water, coole the wvepe-®
tabiles in fifteer or twenly rnlnute*;'
depoending upon the amount. '

7. Pastry turnovers are more’
quickly baked than heavy f{ruit.
pies and baked on a jelly roll pan
"require 20 minutes at 400 degrees.
fl. Use a pint measure to fill }nur
tea kettle and heat only the re-
quircd amount of water for tea. |
{(There are  ~ummercial powders
available §it vour clectrieal dealers
which should useed to remove
lime from your tr_nx‘lwttle

9. To hard ool epEps, wash thﬂm'
and put in the poltito kettle
eaactly Len i nules,  This
tugninge on an extra electrie
maent.

11,
=il

turnips and '

lie-

SAVES i
cle.

Tl prres:ure
trr cocds o nummber of differ-
entl foods in the =ame pan.
full use of this guick cooking uten-'
wil. Watehh  the  clock
vver-conking.

vonker may

Iil-'.t]:l‘-l-ZH‘l'l{I] NECIPES
Welsh Rarebit

2 hsps.

‘1 cup

Butte:, 1 thsp, cornstirch,
rich milik or ¢ream, ' tsp!
few prains of pepper, dash of
paprika, 2 cups mild Cheddar
L chee: e M prated) I eprr (slightly !
btnlen} '

Melt butter
boiler. Add

of double.
cernstarch? and mix
unfil smooth., Add milk gradually |
Cook over hot waler, stirring con-
stantly until mixture thickens., Add
salt, pepper and  paprika. Add |
cheese ond stir until melted.  Add |
some of the hot mixture to the ben-
ten ey and return to mixture in
the double boler., Conk for 2 min-
utes, serve  at once on tonst or!
crackers. Garmgsh with ollves  or
parsley. -j’lﬂld‘ 8. servings.

m top

ol
'y cabbage
vilks
winler,

Slaw

{shredded) o 2
(slightly Leaten,)
1 thsp.

CER
v cup cold
butter, '« cup hot
& tsp salt.
e yolles, cold
vineyor, and s=alt, Cook over
stirrimmg: constantly, un-
Add cabbape, - He-

Mix
ter,

willer, but-

Motate IMancalkes

]
4 mediume-sized

thsp. flour, 1 s,
tsp. salt.

Ceraile
THITE
fuls

ranw  potatoes, 1
crenm, 1 epp, 1

ingroed-
SOOI

acld other
Conle by

protitoes,
Stir weld,
11

. Of ‘L'ht.

(6r candy thermome-|

' s, i 1.‘- "';“{f

SERWCE :

n‘ smuns Fon 5'5? yfff
Hmwm You SEE n'

CUUIITHE}UE and officient mrvlm at our switch-
boards: in our business offices and in your
"home — that’s the ldnd of service we're domg
our best to provide. . Sasae Tk T

More and better telephones have doubled
the scope and incressed the value of your
telephone service. Yet, up to now, despite
rining costa, there hag been no increase in the
bagic telephone rates eatablished 21 years ngo.

“No matter where you travel, you'll find no
greater telephone value; no' better service at
the game low cost.

THE BELL TELEPHONE

“h
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Tﬂps Anytime - Anywhere

ONVENIENT
OMFORTABLE.
ABS

ARROW TAXI

1 PHONE 454 . |
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Malke !

to prevent.

—
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DON'T DELA

.k
Be one of.the first to have the drains |

in your home connected when the

laterals are dug into the ceilar and

the sewage disposal plant commen-

ces operation.

We have all the necessary cast iyon
soil pipe and fittings to do the job
quickly and efficiently. |

PHONE US TODAY

Murfin

SHEET METAI. WORKS

JOHN STREET } PHONE. 138W

heavy fevinge opan in hot

[ ]

don't fuel |
old ferry

Nervous
at all safe
boat."” ,

Boy: Don't worry, ma'am. If any-
thing happens to yvou, 'l take the
Llome."

Thissenpeer: "l
in trls leaky

M L ————— .
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® ACCOUNTING
®  AUDITING.
. ® BOOKKEEPING
SERVICE

E. M. BROWN

MI:I'H'I"HL'!" 'Dll WEEKLY
. MILYL STREET

Offlce: 302 Ree B78Y

e e g M Bt =

WANTED DEAD STO(I(

HIGHEST CASH PRICES
HdRSES. $5 ea. CATTLE, $5 ea. HQGS, $1.50 cwi.

.all according to size and cnnﬂitinn

qulmg & Company

OF CANADA, LIMITE,D

Call Cﬂllect: GALT 2718;




