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conducted ot the Georgelown Unl-
ted Church on Sunday by the min-
| ister, Rev. John M. Smith. The les-
xon wns resd from John ‘14:1-8- and
Romany B-31-39 snd the jext .from
$:30-30 and  John 3:16, Ep-iehldn;i
on the subject “Thé Everlusfing:

.Llfﬂ Mr. Smith stated that .to raké |

sense of llfe, one must make r.cnsu

of "death.. It ‘why siresded that, Jife .
has n"God set goul — the: overlast-.
ing life'— and that thls godl is .ot-
tnined by the ucceplance of, God's
#ift in’ Jesus Chrlst with all that it|-
involves fn  the way of- Christlan
3urruhder nnd* !I-ér'l.l'l{:n.. J’he » cholr.
under the . diréétion of Miss. Lyndn
Stewnrt ‘eang- the anthem: “At, - l.ha.,_

Hegulur morning  worship ‘was H

st . . I

~ Hello Hopemakers! Rhubarb 392 .
pudding was™ my = grandmothet’s
favorile ‘dessort . Few words. ever
. | pleased her more than her ;ramlly'.
t pralse 'of Rhubarb Betty. As o good
cook her, advice wag: 'If .you can
"l cook well, "do It [n vur!buh T"I#Hj"i,

| trequengty!™ : v.
‘N 1 i
! ow hare arg sevori recipes FOR. Nome of Jesus” — Charles Darion,
'-H.

can uso frequent) durln the ppxt )
folir or Ilvﬂthﬂkl.: ‘ 5 np | and the {:Hcrtﬂr.:.f "Pilgrlms" — ]

Smarty
Eﬂﬂﬂ'& E:-IH}HTCJEHE PUDHING ’ Thﬂ Hrﬂt "of n 'lﬂrh:n uf mmlll.n*
. tions from the. Bool' of Ruth,. YA
Mulhdr-in-l.nwu WIHJEH.E WilE the
theme of the evehing messnge. Milm'
Huth Evans sang the solo “Thr:|
Strunger of Galilee.” :
It was announced that in connec-
tion with the ,110th  Annlversary
Services to bt " held thig ycar an
out-of-town meniling Hst iz to beo
compiled, The nomes and addres-
s¢ of any former members and ad-
herents are to be handed to the

minister,
The flowers decorating the church
were placed in the memory of the
late John McDonald by his daugh-

ter, Mrs. Harold Cleave.

. wuh! sapply ;.' )
' .l! -wmuhu' ’;u'hplz
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YA trest for your' feel™-

" for prompt Felle! froim l:m"nl
and callouses . 0........ 580

"' Belh pruqunh ot sale ut -
" MacCormack’s & Robb’s

DRUG STORES

4 cupq of % im:h rhuhnrh

L . cup.gronulated sugay By
Grense o lnrge ‘caséorole. and put
in rhubatb angd— sugar. Sprinkle
over n few' drops of red colouring
Add the following coke mixture:
Blend in 6 tbsps. shortening and
4 cup brown sugor. Beat-in 1 cgg
nnd then 4 cup milk with G cup
vanilla. -
- Mix in another bowl, 1% cups
| sifted coke flour. 2 tsps. baking
powder, 4 tsps. cocon and % .tsp.
snlt. . ' .
Combine shortening - mixture into
dry Ingredients gradually. Drop
batter by spoonfuls over rhubarb.
Bake In o preheated eleetric oven
at 350 degrees about 30 minutes,
-Yield: B servinge "

BECALLOPED RHUBAREB

2 cups soft crumbae

- . 2 cups dieced rhubarb

- | Two-thirds cup granulated sugaor
. ! 2 tbeps. ‘butter

2 tbsps. water

% cup seedless raisins

Mlx crumbs with melted butler

and place one-third in the bottom of

a casserole. Cover with % of the

Surprose you have ﬁlﬁ you feel is a good wtm rhubarb, sugar, water and ralsing

. .- Sprinkle with more crumba, then

which calls for bank credit. If ons bank cannot see it the remaining fruit, etc. Top with| Grazeley “Al" Allen, a member

e ) remaining crumbs. ‘Cover. Bake In|of the Dominion Store staff for the
your way, or if you think you can get'a better déal an electric oven at 375 dega, for 30| past two years, has been trans-
elsowhere, you're free to “shop around”.

Cement Work

FOOTINGS, REINFORCED
CONCRETE BIDEWALKS,
CELLAR FLOORS,
PREFPABRICATED

SIDEWALKS

DON FORSTER
F. 0. Box 172 Pheue 41x4s

GEORGETOWN BOY TRAINS
AS PARATHROOPER

A Georgetown boy, Ple. Gordon
Clark, who enllsted” in the army
in March, is at presént statloned at
Rivers, Manitoba,” where he Is
training as o paratrooper. Pte.
Clark is the son of Mr. and Mry
James Clark of Papermill Road,

=
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: DOMINION STORE MAN
GOES TO BRAMPTON

minutes. Uncover and bake untll|ferred tg the company branch at
rhubarb is tender and crumbs are Bramplon. Working at the George-
brown. Serve with cream or hard|town store now, which is managed
sauce. Vield:r 5 servings. by Norm Smith, are David Fd-
munds and Belle Tennant.

Al:ﬂﬂl‘dﬂ';ﬂ to asire nnd
~ condition

Fergus 15
DARLING

a CO. OF CANADA LTD

RIIUBARB TAPIOCA

. Banks compete to serve the most diversifisd needs,
no matter how specialized any of them may be... | | 1 c:il;f. ﬁﬁfnmlf.ﬁf plon
1 1 1-3 cups sugar
personal, business, or farm.loans, monpy tranefers, | Two-thirds tsp. salt *
collections —to nahlﬂhjuﬂt a few. - boiling water and szalt;

experimenting In  the
on developing o naw

The only improve-|
ﬂdd'n‘l-ent we can -think of, off-hand,
cobk unil | would be one with a non-skiddable

They're
IW::EI Indies
- i¥ype banana.

Put tapioca in double boiler,
tnpioca has nbsorbed water. PMl-peJ:].
rhubarb, cut in 2 inch pleces and | .
gprinkle with sugar. Add to tap-|
focn; cook untl tapioca is transpar-
ent and rhubarb is soft. Serve with |

sugar and’ thin cream. Serves 6 to 8.] 10 3 cups rhubarb, add % cup
: csupnr and 8 cups water. Cook 10

minutes at boiling point, Let stand
Luntil cool, Straln, then chill. Serve
cups bread flour im place of orange julce or tomato

juice. (May add a dash of red col-

tsp. salt
or 1'« cups milk Fourjng u‘r strawberry extract).
RHUBARB-PINEAPPLE JAM

More than 95 out of 100 bank loan nppﬁcatib;u |

ave decided “‘right in the field”—in the branches —by
bank managers who take a personal interest in
serving their customerg’ individual requirements,

RHUBARE JUICE

Flowers

FOR EVERY
OCCASION

DESIGN WORK A
SPECIALTY

Bonded Member T.D.S.

éﬁ&frﬂph Delivery Servica)
r by wire anywhere in
the world

Norton Floral

Phone 31 SW—Georgetown

ORANGE BISCUIT RHUBARB

tsps. haking powder
tbsps. shoriening |
cups diced rhubarb .
Mix dry ingredients and grft!
twice. ?ut in the fat with pastry
blender. Add lMquid gradually,| =
mixing with a knife, Put the diced 4
rhubarb in greased casserole and u
]

1

larpe pincapple
2 cups diced rhubarb
Julce of 1 lemaon
cups sugar '
oranges, grated rind J
.aoranges, diced pulp '
cup ralsing
= cup walnuts ’
Cut the edible portion from
pineapple and chop finely. Add
d_iﬂ:d rhubarb, lemon julce, orange
rind and pulp, and sugar to plne-
apple.  Let stand overnlght. In
the mornirg: ndd ralsins and cool
slowly until thick. Stir frequently

sprinkle with % 'cup sugar, 3 tbsps.
water and a few drops red colour-
ing. Then drop the baiter by spoon-
fuls over rhubarb. Bake in clectric
oven nt 375 degrees for 30 minutes.

Variastions

1. To the dry Inﬂreﬂlt‘nlﬂ add 1
tsp. postry spice

. Golag to your bonk ks nol
Bl hoving to deol with o stole
bureau—but thot's how i would

be vader siole monopoly.

SPONSORED BY

YOUR

BANK

2., To the dry ingredients add one
third cup finely minced pcel

and add chopped walnuts to be
cooked for 5 minutes. Pour in hot

When cool cover

3. To the liquid add % tsp. pine-
npple extract. -

sterilized Jurq
with melted wax,

SIMMONS
JEWELLERS

MAIN ST. - GEORGETOWN
TELEPHONE 538

Every Wednesday 10.30 am,
o 6 pm.
8. M. FAIRBISH, R.O.

Reg. Optometrist
1051 Eglinten W. TORONTO

CARLING'S

CONSERVATION CORNER

HOW COME, HENRY, I } THATS A GOOD
CAUGHT TEN SPECKLED) QUESTION —. BUT
BEAUTIES WITH THE " THERE S NO QUEETION
WORMS WHILE YOU_/ABOUT THE WISDOM OF
CAUGHT ONLY RESORT OPERATORS AMD
THREE WATH /| THEIR GUESTS PROMOTING
\LEEE 7 THE CONSERVATION OF
CANADA'S GAME

OH HENRY, THIS IS A WONDERFUL SPoT!
LETE COME HERE FOR VOUR SUMMER *

HOLIDAYS VOU BET WE WILL IF WE
ChH GET RESERVATIONS.
HE MUST BE PRETTY
CROWDED ALL SUMMER
WITH FISHING AS
GOOD AS THIS

WFYOU DON'T MIND, | MR, BROWH AGKS HIS
CSCOTTY, I'D LIKE THIS | GUESTS TO LiMT
GEMTLEMAM TO SEE THEIR DALY CATCH
YOUR-CATCH-SCOTTY JOF SPECKLED TROUT
HAS FISHED HERE FOR JTOTEN -THATY WHY
SIL VEARS _HOW AHD { THERES STILLLOTS
THEM THE TROUT FOOL ) OF GOOD FISHING
HIM BUT HE WHOWS FOR EUER‘i" BODV

THEY ARE. THATS A GOOD IDEA N
I'VE MNOTICED THAT MOST

OF US ARE NOW DOING
OUR BESY YO CONSERVE

_THE SUPPLY OF FISH

AND GAME ur

ANY SPECKLED ) YOU BEY THEREZ ARE.

TROUT IN THAT [ ALL VOU HAVE TO nn
LAKE, MY 1S CATCH 'EM Y
Fnl%ﬂb

WENE
CALIHT ALL b1
WE CAH USE, | OOY NIEHT AN’
-:arwﬁ TLETS ) Rrave s

e T —
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/W emories

to h?nﬂur a lifetime for
lifetimes to come.

Monumﬁnts & Markers
[ — Mndental;r- Priced —

a card or letter will bring
| our service fe your door.

OAKVILLE
MONUMENT WORKS
29 Colborne St., Oakville

on highway

- G FUTABLE

Far-sighted Ilni.nhl resor! operators and their guests who are actively helping to _ -
"conserve Canada’s supply of fish and gome deserve the highest praite. Through .

J ¢
such conservation efforts, Canadians and thelr visitors will cantinye to enjoy the c ARIIING

bounties of Unspoiled nature. "
YHE CARLING ‘BREWEMES LIMITED

| *MW— YOURS TO ENIOY — YOURS TO P uttcr 5 WATERLOD, ONTARIO |
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