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£ Y T _ I-]'alln Humemngerﬂl’ hc.cnfdfnur;n _
‘the ‘definitlon of a lu:-:v. it -is gome- |
thing which opens. or dlnnln:t_‘! -Qur |
hnmemukﬂrn have many l‘cn:,v: + to
‘tasty -menls’ And gsomao favorite . re-
cipes. have henn given 1o ‘us Im'
! publlr.ntinn Tudu:.rﬂ favourites. qu!t
today's way- of. life ‘They are bas-
ically _ simple ya:-!. colourfy) and {'a-
vourful..

These pmmmmulud .di'nr.,huﬁ, are
an indiuulmulhm parlbally pre-
: . - pared foods and aulomatie electrle
© WOU WILL BE , e y ! padpets - have piven  homemakers

: SURPRISED' . T - : more pride In, cooking their spec-

WHEN YOU FIRST K" . ' : _ ialties. | : ;

y e o .

UE-E ‘“ﬂﬁdﬁﬁ Mo rubbar bands — all* plastik — off-le. ' - :m;n!‘:n:h‘ TRENDS
lﬂlﬂrlpi «« 3piny . . . locks with o fAldk 3 : : ' : \_J

of the finger. Muht_lr-rr urmiru-ﬂ ) B 1. Roll cookics are beiny supplan-
o twice as saryl i led by deap  or  cut  cookles
i which take less time. Brownles and

"Ew FASTER PRUCESS . ] . , spice uunk-h:.*i Ilead the pnfndﬂ.

Row Photo Matkod Directions. thow how Ll N\ -, W1 -2 With varlous mixcs on the

Tonl waves hotetw e ity — . g markel, many cooks arc ~making
:Eﬂﬂuﬁ:q:ﬂ.:‘l:.l:l::'}h“ atle ] their own rolly, muffins, ten bis-
— —Yonl formula that hos givan me :ll-:- cuits and_ bread. ‘The crisp French:
- ; e - wonf and rye bread nm.hcfnminu
milllan soft, H'Urlf-h-nhllng g,

Gleans hreaihqu:ckf;r' |
Cleans teelh bnghter'

'_"'
f

W Gives teeth -lhn'llng n.“ur.‘l I;rﬂ-
_Jiance.

*E:hﬂm ag=reflreshing —
g reteing—swec

J W Helps remove smoke and surface
staing. e
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Recenay expelled from the ot- uguara o 1rnh§-—-..‘an‘ﬂun 'A.ir Lines
[ice of ithe” Ccnadian Air Atfache North Star.
mr Prague, Csechoslovakia, where| Odher than- that they were Etnd
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~ TONIREFILLKIT  $1.28
New TONI SPIN CURLERS 2.00
Nev: TONI CREME RINSE 28

REGULAR VALUE l-l-.'-ﬂ

-SPECIAL $279

OFFER ONLY

popular..

J. Most pupular luncheon or sup-
per dish is n casserolé. usually of
meat, fish, _or cheese, served with
a salad. Salmon, breast of lamb
hamburger and sausages are the
usual meats accompanled by pota-
toes, noodles or rice and flavoured
with canned soup, sauce or boull-
lon cube.

4. Today, soup is - prepared for
;just one mecal by adding vegetable
julce or gravy., which: has been
siored in the refrigerator ,to com-
ned  soups. ]

3. Vegetables are served in grea-

{-ter—variety and—ip-= variety - of

Ways. Salads, souflles, -shuces,
:oaves, stuffings .. and  vepetable
ylates have more tasle and eye
appeal. E

8. There are fewtr steamed and
bolled puddings In comparison to
gelatin | refrigerator desseris and
baked frults with sauces, |

they--have served for the last tonree
years, Sergeart R. W. Danko, right,

accompanied by his wife and two

children, Brian five, and Ralph
three, and Corporal Gaston Vanler
left, arrived at Montreal Alrport

—,

o0 be home again the couple made
no statement regarding. their stay
In Ciechoslovakia. Shortiy after
arrival the party left by T.C.A,
Ajreraft for Ottawna

Mrs. C. D. K. I:I[i‘e-tl
CHE®S CAKES

1 rf.-:ipe rich pastry

7 égg yolks
1 cup brown sugar, firmly pncked

1 cup granulated ﬂunnr

1 cup butter

1 tsp. grated lemon rind

Line patty—shells or —tart pans
with pastry. Chill. Cut remaining
Ingredients together with 2 knives
or pastry blender. Do not stir or
beat. Place in pastrv shells. Bake
in elecirle ovén of 425 degrees.
Makes 6 to B pattics or tarts.
Mrs. E. ¥i.' M. suggesis;

1 tsp. soda

5 tbsps. shortening

1 tsp. vanilla
" Sift flour. Mensure. Add sugar.
cocop, soda and salt. Sift into
areased and waxed paper lined
fx9, 2-inch pan. Make 3 groover
in dry Iingredients. Put sghortening
In 1 groove, viiiegar in the second,
«nd vanilla in the third. Pour over
cold water. Beat until almost -
«mooth. Bake In eleectric oven, 350
degrees for 30 minutes Makes 12
rervings.
Mrs, J. C. suggesis:

JAM CAKE

OVEN STEW 2' ctips sifted fTour .

: = - ki g ik 2" Ib. round steak *;* f“p ﬂulf“r
NYEUM . K2 SAAP . AD ALCOMO: . . rs. L. . Suggests: Fat e Isp: sa

. . LCOMO! - WD STARCH 3 large potatoes 1 cup shnrtenlng (half butter)
CANDY AFPPLE PIE

3 onions - 1 egg well peaten |
~ 6 medium sized tart apples J carrots Ty cup jam -
pared and- sliced

Salt e e K, ae | Lo Hnei-n.-—ehﬂﬁped—n“t: —
. Sift 1l i
¥, outl Beon: SeRnE Pepper \ flour. Measure and sift again
'y isp. cinnamnol 1's cups water

THE SUGGESTION BOX
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with sugar and’ salt. " Cut in shor-

. x Cut stenk ‘h’ﬂf_‘l- l1-inch cubes. IL‘I‘I'HE until mixture resembles

: :.:l;a:-.fig::\rﬂ.. juice Brewi 66 Both Bldes o Eot fits Pael clcmrsu meal. Add egg. Mix until
| cup brown sugar vegetables and cut Into W inch ,fm:t.r i_i just blended. Chill slightly.
' cup ground wajnuts thick “slices. Place layers of meat. | Fress ; of the mixtyre Into an un-
', cup butter, at room tempera- |24 vegetables in a ldrge covered greased  B-inch layer ‘cake pan.
ture . |casserole or buking dish. Sprinkle Spread, with jam. Sprinkle nuts

15 tap. salt \".|edch layer with salt and- pepper.|®Ver Jam. Roll remalning dough
; Add water. Cover and bake in Elﬁ.ﬂ" inlo a aqunre Tx7 1111'."]12!. Cut into

Place apples in greased 8-inch|irlc oven 350 degrees for 2 hours. & strips. Arrange strips lattice fash-
ple pan. Sprinkle with the % cup|Makes 2 to 3 servings. .mn_ on top: HBake in electric oven
Lrown sugar, clonnamon. and lemon Mri D. A . of 375 degrees for 35 to 40 minutes

FOR QUICK_ RESULTS ' juice. Mix flour, the 1 cup brown  SRENI, or until top is lightly browned.

sugar, walnuts, butter,” and salt 1ty mp:vgﬁgd?ﬂﬁtfﬁ Haks 8 SEWI".'EH'
antil well blended 3 tbSps. COCOR

'+ isp. salt

I tbsp. vincpar |

1 cup cold water

| cup sugar

y - - S i
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prinkle over

apples, pressing firn to form a
vhick topping. Bake in electric oven
at 150 degrees for 55 or 60 minutes.

Makes 8 servings.

When -bells Wwere sull unuummﬂnr
in New England, the early settlers
used drums to summon worship-
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. Georgetown Girls P:pe Band presents

|55 ROSE. GARDEN |(:E FOLLI

_Friday Evemng,: F _ebruary 24, Georgetown Arena

BETTY HISCOCK - NORMAN FALKNER TOBY KEELER

“ Gold Medallist” - " Canada’s Only One—l..egged Skater Dlmmutwa l‘I*FEH Old

_Wanda B‘Eﬂﬂe‘fr Mtchael Phenﬂer, mﬂea Snellmg, Wendy Taylar
MUSIC BY THE ' SCENIC DESIGNS BY . ALL GUARANTEED

| | -+ ROY MAGLOUGHLEN RESE e
3 umvmsnv o Py If . .. ' -ARRANGEMENTS BY - . ) + 4 EA s
h smnm oncm-:sm . ~ J. B. WILSON, Market Gardener -~ ||« = = . 75¢ and smo

SEAT SALE AT HUTCH 3 SMOKE EHGP RQBB S DRUGS LUGK}‘.' STRIKE BOWLlNG CLUB MECLURES HD'ME FURN]SHINGS — .
and fmm memlnn of the Bnml ' .
SANGTIONED HY
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