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Hollo Homembkers! Compared to} .
home canning, freezing - vegotapler, | "
|15 a cinch.  The : method ls simple,
Quick.snd -easy. Coloiwr, favouy and |,
nutritlve valies are- retalned to. &/
L ge— : T ' s Inigh degree Ui freezing, if a récome
a.l_-{. ¥ 1 . & ; = g . ;.- : i .: - m'ﬂn(_iﬂa 'vnl:'lbtjr‘u.:glﬂt#ﬂinﬂ

C At e ;i | M/m - fl ".{properly handled. Blanching vege-
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- g e B e e T e gl [ . ffables must. be necuratedly timéd to]

i oo . - b { ud " B~ ' prevent loss’ of nutritjve Valus.. -
= B . : : : ! - Step by atep preparation’ -for|. .
o . y | 18 K t o |freeaing: ... " W RS I
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. 1,. Clean, sort and prepare vage-
J N\ & . { tables fs for tnble use, -Sort to size
n & Eor? ' 1 ond cut- pleeds Into ‘eng Inch ‘lengths
- ; ' . |to fit contdiner.. . .
.2, Sealding is' a must. Place &
wire sleve or clean iry basket con-
inining about one pound of vege-
tahle in boilling watler, cover- and
lenve two minutes,” Count scalding
{ime from the moment the lid Is re-
placed. ;
3. Chill vegetable immediately
with lce’ water. Allow 2 to 4 min-

: Huﬁl Ox-carts and {;m. . utes depending on size. Drain care-
hoad o rough Hime an Conada’s . - fully then sprend on clean towel
first highway from Quebec to Montreal 4. Pack carefully in a pockage
in 1735, In the best dry weather - _ suited to the size of your family.

A pint carton will.yield 3 or 4 serv-
it tock four and a half days to complele , g
tha tip by caniage) : ings. Leave %-inch space for ex

pansion during freezing. Cover to
: top of vegetables with 2 per cent
Rood-building was slow until . | cold brine (1-3 tsp. salt per cup of
Ata Danforth completed a roadway water). Two quarts of brine is suf-]
from Kingilon to Ancaster, ficient to fill twenty onc-pound
Onlarie, In 1800. Yonge Streat in ‘| poxes. You may sprinkle on dry
York (Toronte) was commenced - salt, using one teaspoon for each
absut the tame time; financed pint box. : |

by the Northwest Company. 5. Press the liner or bag to force
" By 1868, cHer Confedaration, most the air out, then fold over and close
sstlements were connected by the sarton and -label it. : . _

roods. Bul they were bumpy and full of holes and impas. - Keep packaged vegetables in your g B
sable in spring. Journeys by stage-coach were hozardous. refrigerator until they are all ready. . LT Ry e
. - Then take them to the locker, or| . ' : - ' Y R g e I R
place them in the home freezer| . ke Ny

;lﬂﬂ.i[ ihﬂ Eidﬂbﬂf the Ul':“-- Tlﬂll’!ﬂr the company’s new transpacific service to Sydney.. Australia via San Francisco, Honolulu and.
ome f{rozen boxes to storage com- : Fiji. a .new Canadian air mail service 1o Hawaii, the Fiji Islands and Australia was opened. Cap-"
partment the following day. Make tnin A. Vanhee, captain of the aircraft took official dehivery of the first mails from Postmaster J.
7 3 _ : notes In o record book r:n_'.' ‘the num- 'I:urnr:r. of Vancouver, shortly before take-off. Tncladed in the ™ 150 pmmﬂs of mail were B,000
H opened in 1917, : : —_ ber of cartons of each vegetable. firat flight covers sent by philatelists from all uver the world.
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SR Boxes are specially maode for
The Trans-Canada Highway and qulck freezing and pretection of : :

the Alasko Highway are today's : flavour. They arc economical, too,|and Herbs are not satisfactory fro-

' devalopmants that paint to To cook frozen vegetablos, place the|zen products. "o

~great super-highways of Tomomow, unwrapped bleck iR a pan with a THE QUESTION BOX .

" With these highways will come . small amount of bolling water. The

ineresased industrial developmaent ' |cooking period starts when the yeg-,, Mrs. J. M. asks: Why do some .

that meons grea! opporfuniy. Yes— : ‘etableg begin boiling e then nun';y frozen peas lasle starchy when

there's rcom to grow In five minutes less than wheri fresh, | cooked: '

Canoda Unlimited. asince they have been blanched| Answer: The scalding must  be

.. previously. done in rapidly boiling waler for

' y exactly one minute per.quart I,
Just bow much room is told in VARIETIES OF VEGETABLES Lhis Is not done, the enzyme action!

wConoda Unlimited”, a 144-page book : RECO : : o
published by the O'Keale Foundation. You e - ?‘hmEEE};?I‘Eg n f-j:::rschnm Sop suzos . CRANGIAE B8
may oblaia your copy by seading 25¢ _ ' Mrs B. . asks: Why do some yel-
(no stomps or cheques, plecse) ASPARAGUS —Martha Washing-| 4w sbeans turn brown on top U{_ i |
fo "Comada Unlimited"’, Dept. N3-13, ; - ton. STRING BEANS — Bountliful,| frozen package r
O'Kesfe Houre, Toronto, Ontario. : : Burpees, Kentucky Wonder, Green Anpawer: * Air should be excluded, '
Places priat your name ond address. % Pod, Yellow Pencil nnd Black Wax. ] pﬂ'ﬁ-,m,:_- frem poackaged vege-i
All monies received will be donated to 'HE,ETS — Detroit Dark Red, Cros-|ables. A brine solution to cover’
the Conodion Citixenthip Council.® ) by's Egyptian Red Chilel, Early|;.oids discoloraton. '
- -\{-"nnder. ,B“E}CCDLI — Italian Mrs, M. B, asks: Can you freeze
fé:rm:n. Sproutling. ©° BRUSSELS| .orn on the cob using the same
@ PROUTS — Long. ldsland. CORN | jnethod as corn niblets?
—-Aristogold, Early Haricross, Vine- Answer: Yes It takes more spacy
) cross, Golden Hummer, Harrls'| | storage however. Perhaps you
Early Bantam, Kingscrost Bantam, |  uld do some of both —niblets and
_ LIMA BEAN — Carpinteria, Green- | ;b corn ’ 1
_ : Seeded, Green Prolific. PEAS —| sqps. 3. F. asks: Can. you freeze
BREWING COMPANY LIMITED Thomas Laxton, Roger's Icer, Tele- | rosh cucumber successfully, '

phone, Improved Stratagem, World's Answer: We  believe the best

A covncl of nervies, wallere, labour, fraternal ond ofher . Hecord. SPINACH Gia
. p ' S nt Hﬂ\?ﬂl. . i ¥ : I
srpenizotions whese alm ki ta scquain! Rew Conadians with Also common varieties' of peppers method of using cucumbers s In

the spperiuniiss offersd by demecratic cHizenthip in Cansda. and . h pickling, unless you like pecled FREIER g _ :
I HEUM 3 ; cucumbers as a cooked vepetable.,
- Tomatoes, Potatoes, Caullflower,| Mrs, F. R. asks: How much w;:h:r| _

shoald be F:l:-;.wl for blanching?
Answer: The guantity of vege-, Wc are paying thc hlﬂhtut pre_vailing pric:a' fnr dﬂd

Than came the automobile—and the
need for patter surfaces. One of

the first improvad highways shretched
frem Toronto to Hemilon, ¢

When Canadian Pacific Air Lines' Empress of Vancouver left Vancouver July 13 to Inaugurate

e — — - - | — e
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,table shd®d be small enough . so . :
that the water returns to tmlllng* : or EHPPIEC] farm animals

in one minute or less, depending on HORSES . TR Cﬁm s @ = HOG.S ;

width of kettle. Then, too, we re- : . : .
commend  blanching” one quart QF _Telephone Collect for immediate service

two pounds of vegetable immersed |
s about three quarts of water. o GORDON YO UNG LIMITED
MMrs. W, H. asks: What do you do | F , '
i iee forms at the  corners of the . Toronto: Adelzide 3636 G-“dpll 3334
home lreeser? i i
Answer: Hemove as many pack- !
ages as posible, disconnect f{reczer, | -
defrost as quickly as possible, us-
ing warm water 1o leosen ice, then
L return packages  to dry frl:-{:r.er!
{viihin the hour and start  freezer:
immediately.,

i

WwWORMS FOR BAIT
" Avcurding lo directions, piwen in @,
work on angling, the xn'ur:n:“ﬁhmﬂdl
be kept in oo tight box, ubout lhrm:l
feet square und nearly as deep, open
(41 the top apdd' sunk two-thirds utl
its- depth in the ground. In' one @
corner of the bottom cul & small |
hole “for o drain and  cover this _ ]
with o double thickness of wird fly A splendid variety of materials. — frieze, bounele, mohair, velsur,
sereen tocked firmly in place, Sink tapesiry, silk brocatelle, silk and cotton rep. P
the bok where it wall get an hour .

or o of sunshine during we doy. | © 'UPHOLSTERING AT ITS LOWEST PRICE
ut into x six Inche: ' AND HIGHEST QUAIJTY

goarden: baan, and then two or three
slabs of sod, and cuntinue with al-

ternate layers, of loam and sod i i |
until the box Is nearly filled, I( e
with’' the loar® at the top. Collect | ; : : )

. LT e ey o8 hvely, healthy ‘wWorms after a rain. -
2 _ : Put about n quart of them into the JOPERATED BY JACK SUDERMANN
. 1 : . : ; box. Feed danily two handfuls of a i S - a :
Accidents demonitrate agoin and again,—The folly of leaving your troffic lane mixture half coffec umuﬂ&ﬂ" "]‘1‘: : Eafy payments arranged — 7 day servise. :
: | ' ; | E half corn meal, sunk in litlc we o y i heme with tayle samole hoohs.
The "cul In" driver Is @ menace fo life and ' in the loam. The earth should be YOO D TR0 %Hﬂ%ﬁﬂﬂﬂ' ' .
. preparty. 'PLAY FAR—PLAY SAFE. Follow : | kopt damp but not moigt,-and chang- ’ o ' ;

the voad lines lald out for your guidance. ' - od every two weeks. If these col~ -y BE []]C'x — . P i O
y e ’ ‘ ' i onles are. started in May and prop- ' 9 PHGNE Dlt‘.:K

: % M. DOUCHETY, Alimicter | _ . Verly ted aiid-kept, they will multi- N ‘ | =
PEPARTMENTY OFf HIGNWAYS, . ply' rapldly and provide an abun- PHO E 3410 . W PH_OE"IX HOUSE

dsnce of worms during - the drr-1
montks. ' :
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