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Eyes Examined
SIMMONS
JEVIELI.ERS

“H. G BAILEY

El«tﬂal (nntl'attnr

EhchnlW'trmgl
Fixtures and Repaiys

PROMPT SERVICE

1

Shoe Repairing
s
J. BALLANTINE

Bhop at home on Baok HE
behind Maple Leaf Dalry

YHONE 514) ﬁ
: —

W O
Experience Means
R Efficiency!
WE HAVE BOTH!

SCHULTZ
Electrical Construction

PHONE 531W
FRED SCHULTZ
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Flo wers
FOR EVERY
OCCASION

DESIGN WORK A

SPECIALTY

Bonded Member T.D.S.

(Telegraph Deélivery henm:u

Flowers by wire anywhare
in the world -

Horton Floral_
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E.P.Head

OPTOMETRIST

MANUFAOTURING
OFTICIAN
BATTERIES YO
HEARING AYDS
EYES EXAMINID
BOIENTIFICALLY
i3 5T. GEORGE'S BQUARK

Memories
o honour a lifetime
" for lifetimes to come

I&-untliﬂuhi

a card or letter will bring
ohr-nrvmuta}ruurdow

' OAKVILLE
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.young ‘people.” S, 9. No. 7. Nassa-
‘ingldent, where

FARM FORUM
IN HAI..TON

(by Lilllan C. Gray) .

The seventcen
ported on *“let's go to the movies”
broadcast volced very similar op-
inlons on-the movle Indusiyy. En-
tertalnment films at local theatres
weare not’ entirely up to the stand-
ard deslred. “To quole 8. S. No. 4,
Esquesing, ' ‘‘they glve an- nrﬂtleftl
view .on life. Too . many. western,
crime, '\ murder, and = ‘iragedies
should not ‘be shown, on -ths
screen,” Several forums mentioned
there¢ should be imore films deplet-
Ing farm Ufe, but farm’ Y¥e as it
«cea)ly iz and not. os a 'movie direc-

the mbvics have n grodt doal
nfluence. ¢n H;I.ltnr.r youth; ‘as
Iuw attend them very . regularly.
‘the same. ;timie, :
pulntq out - "Muny movies .glvd
*u.rrmm: ‘opinion of . mctual life - to

geweys, rbrerm-:l to an unfm-tu:utdr
.0 ch]ld had beon
hudly frightened- by - hunﬂ.rnu
knife in the -hands of - n]der boys, !
who had probably got the idea

forums that m—-|

tor imngihu It The forums do not |
~lhi

Zimmeérman |
g o

i
=
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from the moviéy, Mosl forums
gave good movies credlt for belng
educationnl ns well us entcrtninlnﬂ:
but deplored the fact that there
were not more of them. Foarm peo-
ple would attend more movies, it
was c¢laimed, If there were more
movies to nttend. .

Forums were pleased
the services of n  Natlennl Film
‘Board projectionist’ sponsored by
the Federatlorn of Agriculture, but
several  admitted these services
sponsored were not fully apprecla-
ted by the people who might
using. them, It was  thought by
at lenst one forum that if o charge
were made there might be o better
attendance. Beecnuse these piclures

—_—

to have

that they.are the very best produc-
tions. Cheeck Line thought if these
showings were better apdvertlsed

be|.

eftt:tttttﬂ:mﬂttu mmm :

are free, people overlook the faet,  omove rind:

more people would be interested,
Stone School  also
dhows nee ¢ advertising, nnd|
this forum is going to do something |
about it, They say, "We are taking
on, as a small project, belter ad-

boost the altendance.
was of the opinion the films shown
were  “too childish" for older

thought these| o5 ming

s : ymove rind from hot ham;
vertising of them, and will try to:

. * |
Limestone | «jgyves.

Happy New Yenr! Ring out the
old—Ring in the new!
derfuel to have recollections of
happy Christmas — a.day full of
L well-beinp. As we look forward
to o second holiday foamily pother-
ing let us resolve to practice the
generosity  and poodwill  which
made Christmas such a success,

throughout the new year,
Tomato Juice_
Curried Turkey and
Mashed Potatoes
Apple, Raisin, Cabbape Salad
Hot Mince Tarts
Citrus Fruit Cup
Coflfce

CUHHIIEIJ TURKEY
POTATO CASSEROLE

14 cups diced celery’

1 chopped onion

3 tbsps, bacon dripping
1 thsp. curry puwdu

J tbsps, flour

1Y cups milk

's cup potato water

1 cup canned peéas

2 cups diced turkey

4 cups mazhed potatoes
Cook celery ond onlon in drip-
der and flour.
water and cook stirring r:nn;tnnt]y
Add vegetoble, turkey and geason-
ings. Arrange mashed potatoes In
cagserole;, fill with curried turkey.
Bake in electric oven of 400 deygs.
for 10 mins., Serves 6,

MINCE TARTS

2 cups mincemont
Ple paste for 2 ples
Line tart tins with pasiry. Fill
% full with mincemeat. Bake at
425 degs. for 12 to 15 mins. Makes
about 15 tarts.

FRUIT CUP

can uliced pineapple
can dralned cherriss
pint sllced peaches
cup sllced Tokay grapes:
pint sliced pears

Mix and chill.

NEW YEAR'S MENU

Cream Mushroom Soup

Glgzed Ham
Baked potatces, Splced
Tomnsato jelly salw
Dinner Rolls
Snowbull Sundoe — Frult Cake
I Coffee

" GLAZED HAM

Cured hams by packing com-
panles do not requlre soaking or
parbolling and ‘necd only about
| three quarters of usum! cooking

R L]
iy

arrots

How won- |
0

| When
i cheese
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HAPPY NEW

Tu our fnLnda in thc Gcﬂrgcmwn d[utrlct :

from the staff of

SCOTT MOTOR SALES

YOUR GENERAL MOTORSDEALER

\
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period, (Farmi butchered ]
reduired  soaking  out  brine and
parbolling for ‘i hour). Do not
wrap in ccllophane.
Place fat side up In
roaster and bake in electric
at 325 "degrees.

1 to 10 1b. ham (bone 1n) reqguires

oven !
|

5. per lb.

10 to 12 lb. ham (bone -in)
quires 22 ming. per lb.

Near end of cooking period “re-
score fat
squares and stud  with whole
Combine 1 cup brown supar
4 tbsps. flour., 2 tbsps. orange
juice, 1 tsp,orange rind and spread
over surfoce of ham. Return ham
to oven and turn temperature to
100 deps. for 20 ming,

SPICED CARROTS

re-

i1y

Grate scraped carrols on coarce
prater. Put into casserole with 13
inch water: Sprinkle with salt and
a dash of nutmeg. Dot with butter.

Cook at 325 deps. for 35 minutes.
TOMATO RUBY SALAD

2 cups tomato juice

= lup. salt

I pkyg. lemon gelatipe

1 thsp. horsceradish

1 tbhsp. lemon juice

1%: cups collaje cheese

Walnuts, mayonnaise

Heat tomato juice;
electric element, add
| pelatine and stir  until
Add horseradish and lemon julce.
Pour into greased ring mold. Chill.
it 13 unmolded put cottape
mixed with  walnuts

salt, lemon

Cmayonnaise in centre.

SNOWBALL SUNDAE

Scoops of ice cream are rolled’

in Ninely shrodded cocoanut, served

L with

marshmallow  sauce spooned:

"over cach,

ping 5 minutey. Stir in curry - p.n,w...lﬂ boil; ndd cream of tartar. Cover
Pour in milk nnd and cook slowly

JEPPERMINT PATTIES

f'll
-

cups supar

1 cup milk

2 tbsps, butler

One third tsps. cream of tarter

Peppermint flavouring

Green colouring

Place sugar, milk and butter in
a heavy snucepan over a low heat.
Stir until sugnr is dissolved. Bring

for 5 mins. Re-
move cover ond wipe off sugar
cryatals from sides of pan. Cook
to 23B degs. or until a soft ball

forms when 'a little of mix is drop-'

ped in cold water. Pour on a cold,
wet platter. Do not scrape pan.
Cool until slightly warm. . Then
work mixture with a pancake tur-
ner until it bocomes white and za0l-
id, Add a few drops of mint flav.
ouring and tint lightly with grean
colouring. Knead with hands until
creamy. Shape into amall balls and
press flnt: Makes 4 doxen,

BUILDING LOTS BEING B0OLD
IN NEW BUBDIVISION

A new subdivigion is belny op-
ened up Nn town by Syd Orr,
whose 35-acre properly lies along
Maple Avenue, stretching from
above Charles Stread to the Bih
Line, and sdjolns, the old Golf
Enum behind. Mr. and Mrs. Ore
live In the fine resldence original-
ly erected by the lote Walter An-
thony, It was later occupled by
Mr.  and - Mrs, Alfred Hunter and
Mr. David Hunter and It 1y inter-
esting to note that the latter,. dur-
Ing bhisx residence here, wrote | n
book about the Silock Exchange,
“Ruow, Rough  and Ripping
Hhymes."  The two brothers are

remove from
dissolved. 1
]

and |

both dead mnd My Hunter now:
realdes

=

in the United Siates. The

hums ! Orrg purchased thé properiy - from

k.

moved to town,

uncovered | qround his

has

Lbeing? offered | for sale.
alrendy

—_——

of Charles and Market Streets
-acrosy  Maple Avenue and these
will join n new strect, Orr Avenue,
which will be at the reaor of the
' property porallel to BMaople.

B.. Swackhamer when they

“"Sometimes”, mald the mistress,
it will be necessnry for you to help -
the butler upstalrs™.

“I understand, madam, replisd
the new mnid., when h&n had one
|'me- many."

Mr, Orr Iy reserving slx lots
house aond- ot present
surveyed 18 lots which are
Work hns
on the projection .

And presumably “nix-'dn:.r bike
rlders will pretty soon be demand-
ing the fnmdu;,r wm:!{

-
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THE ROYAL BANK
__OF CANADA

General Statement

30th November, 1948
ASSETS |

Notes of god_ (eposits with Bank of Capada . . + . $ 177,157,400.06
Other cash and bank balances 158,536,879.14
Notes of.and cheques on otherbanks « o o s & « & 89,509,786.47

Governmentand other publicsecurities, not exceeding
market value

Other bonds and stocks, not exceeding market value
Call and short loans, fully secured

= % ® w % & % W ¥* ¥

- = L L L] - - - L - & L L] L] L - L

018,420,522.36
136,626,725.57
56,534,207.84

..Tutﬂl ql_l.l—[_'k assels B 8 @ -I. = *llﬁaﬁ‘,?BS,E'Il-"i{

Other loans and discounts,after full provision for bad
and doubtiul debits

Bank premises .

Liabilities of customers undur acceptances and letters
of credit

Other assets -

600,923,527.65
11,729,957.83

- - - 1. - - '] w ] L] - ] - [ ] L]

65,104,477.12
7,944,302.47

3 & & [ - * [ L L

$2,222,487,786.51

LIABILITIES

Notes in circulatton
—~Dﬂpﬂlitl-.h-.--.,-.u.._§

Acceptances and letters of credit outstanding.

Other liabilities . .

.

4,320,934.27
2,067,488,996.81
65,104,477.12
4,087,930.88

%,

L]
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$2,141,002,339.08

' 35,000,000.00
44,000,000.00
952,655.37
1,532,792.06

Total liabilities to the public

- - - - - L L] L L]

Capital
Reserve Fund i
Dividends payable . . . . . . .

Balance of Profit and Loss Account .

-

$2,222,487,786.51

PROFIT, AND LOSS ACCOUNT

Fmﬁu for th: yeéar ended 30th November, 1948, before Dominion
rovincial goverament taxes, but after conteibution to Staf
E on Fund, und ufier appropristioas to Coantlageacy Re .u,
u-m of which Reserves provision for all bad an duubtlul :
bus bedis made . l{.r 11?431 87

Less provision for Dominions and pmwncul govern- . '

ment faxed . . . . o« . $3,150,000.00 A
Less provision for depreciation of bunk premises ; HOH BB7Y.%4 3,998 8B87.36
$5%,998,345.31

3,500, ﬂ-ﬁ-ﬂi.ﬁﬂ d

$2,098,545.%1
3474, 246.9%

$3.932,792.06
4 000 lH]-ﬂ o0

- 31, 551. Ellﬂﬁ
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ntl'il!-ﬂj:llj:l it the rate ul'!l-ll.'lrl.'lper share ¢ o o o 0 0 0 0

. Amount carried forward
Balance of Profit and Loss Account, 29th November, 1947
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Transfecred o Leserve Fund

L] L1 L] - L] L] - L w® [ ] - - & -

Hatance of Prolin and Loss .-i..t'l.‘uuul.'. Wih Noavember, 1048

JAMES Mlllll.
Creneral M..uuu_cl*

SY DMLY G DO AN,
President
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