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Diggins, only : daughter of Mr I
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1.1 to| Robert John :

u of Mr. and Mrs. 'R. M, Plckejt. .
E.. Owen utnelmml at the|.
Mrs. K.}
. Pnrlrjﬂ:u AVDS - ﬂﬂlnllh i]nnlm; ‘5‘1'

; v&ggmptlmrmﬂil 2. “grﬂn? ;}fnuﬁh
m :

Rev. A.
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her father, Wwore¢ a full-length gown

of whitg orggndy Qver taffeta.: THe
filled budl.co&n bultoned down .the

pleateq” head-
dress ‘and . cArrlpd

e Ett nn:l leln Wheelér WEI‘E govn-
|ed .alike’ in turquoise nylon tafféta
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st ws. show you the mony ex-
dusive now, features that make a
SHUR-HEET Oil Bumer the best

heoting lnvestment for —

your

- J.B. SHIELDS

g

HONE S50W

Plumbms Huhng and Oil Burners
Eavestroughing
GEORGETOWN

-
!

1o be called

white
Thn ll ald . erbrtt
‘hridesmaids, Iris ‘Plck-

hnnuu:.

carrled cascadés of pink carna-
tions. Arthur Grice was groomsman
and the ushers were Dr. Richard

lam Pickett, Huttonville, .
At a’ reception at Crofton Villa,
the bride’'s mother received in a lav-

. .TherhrlﬂrtnluEn in mm‘rinﬂn by r.

white ' Bibleh
4 with white !trﬁnmrr,s 4nd’ ph\Lk and

Simpson, New Toronto, "and 'Wl-.'

ender lace dreis with navy acces-

.lsories and a corsage of Talisman,

rosts. The groom’s mother wore a
blue lace dress with navy ﬂccmﬂr--
ies and a corsage of red.roses.

For a wedding trip to Lake Ros-
zeau the bride chose a cocon brown
linen suit with natural coloured
accessories and a corsage of tea
roges. They will reside in an apart-
ment at the home of the bride's!
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FOUR HUNDRED ATTEND
SMITH:& STONE PICNIC

i timme. Wash and sort,

With an n;,tendnir.-e of 400 adults

employees of Smith & Stone, Lid,
was held recenfly at Stanley .Fnrk
Erin,
a ball game won by Stapleton’s;
Samdpipers from McMenemy's Mus-'

lele men 11-5 and a horseshoe tourn-.

ament in which Bill Collier and Jovu
‘Stamp were  high men. A dart

tournament was scheduled but had
olf as there was not

Cenouph time awviilable.

]
{

-Helen Chaplin located the mys-
tery person by ldentifying Thomas
Niven., A  wheelbarrodv race lor
smixed couples whs  won by Ars.

Lot Vern Kirby. and Doug Sargent with

‘rin Harley:
__jhurst. "David Parmeter,

Thui‘:. just-what you
need —a resiful change
. from the stress and
strain of everyday aftairs.
; And that's just what
‘you'll find in Ontario’s .
_hoppy holiday land.
" . ROUND TRP — RY BUS
NORTH BAY
OWEN SOUND ...
PENETANG
GRAVENHURST
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" "ROSE BAR
'RESTAURANT

| maintained and a 'Wwide variety' of

-Alrs. . Lockhurst and Georue Toay-
Jdor second  and Mrs. J. Harrison
atgl Elier Fendley third. Mrs. Bert

' Smiith won the” pass-the-varcel von-

"est for ladies.

Itace winners included: Girls, 6-8,
Caralvn eeve, Marilyn Elliot. Sha-
Bovs, 6-F Normm Lock-
Ed Wiley:
Girls 9-11, Charlene Day, Barbara
Lusty, Arlene Hill: Boys 9-11, Dan--
ny Martin, Bruce Denham, John
Hulme; Girls 12-14, Gretchen Brad-
ley Evelyn Harris, Helen Chapling
Boys. 12-14, John Doherty, Lyn'
MacNeale, Francls Hulme.

STEWARTTOWN

Colin Blizzard' Purchases t
Home of Late Miss Lamb

We extend, a welcome to our 1..'i1--h
lage to Mr. and Mrs. Colin Bliz-
zard who have moved into theirl
home, formerly cmnnd by Miss
Lamb. Mr. and Mrs. Blizzard have
been house hunting for a long time!
and we are glad they. Inund one .
here, \

Mr. C..Fiske, lay _reader of .
Clarkson, was in charge of the|
service at St. John's Church Sun-
day evening. Sunday School was
held in the afternoon. There will
be no Sunday School for the month
of August. Service will be at 7.30
p.m: when Rev. Robert E‘uuplnnd
of Upper-La Havre, N.S., will have
charge of the service.

Visitors with Mr. and Mrs. W,
Hulls are Mrs. Cnsh nml children
of Toronto. .

With -Mr and Mrs. C Smith were
Mr. and Mrs. Roy Smith and family
of Allandale. Gail wil stay for
the week,

Ruby Tennant, Anm.- Humphrt-js,
Edward Humphreys and Susan Can-
ham ottended the Stay-At-Home

Features of the day included!

running a knife up

| steady.
' pressure Is reached

. cessing  time is up, turn off

H,h..m out gnd complete the seal of

Camp in Georgetown for the lgst
two weeks, They enjoyed camp il
learning to do useful things and
going to interﬂtlnn places. We ex-
tend our’ appreciation. and thanks
ta the lenders and.asslstants of this
very worthwhile project.

Mrs. Groy and three chidren of
Toronto were visitors last week
with Mrs. Dickenson. . i

Mrs. M. Baily spent a couple -of
doys with Mr. and Mra P R.. Enﬂy
in anuntn ,

iy, ,

"An information bureau has been|.

opened by the Canadion Natlonal
Exhibition =at 103 Bl:r Street In
downtown Toronto. - A complete
hotel and guest hnmi directory Is

services made nﬂlﬂlblﬁ to-

M*llm
Eenrlu i free, i

- Hellu "Hum:{iiken .
canners:' and, large. prcflui*e ‘saucd " ~|

ns offer ake'tmnt ‘incetive to dan

ow:acld fppds’, most--safely . and.
wel},- Low_acid vegetgibles’ arp peis
‘beting; carn,  apinach.‘and . ‘Veefs.
qnnhlng‘ éan. now, be.done with' a
gaving of
'to . the w:t!r. -bath ‘ or ulltl:l*ketilﬂ'
methgd. " Sihce “it -is necesspry :.fo
deﬂru:r eceripin . b-llcl.erlﬁ wﬂlmut
nﬂuctln: food ?nlug and sttfaetive-
ness, this ‘can only be accorhplished |
safely -in o' steom’ prmuru cannot
whieh reaches a I.Emperl.mre far
above the bolling point. of - water,
that is, 212 degrees. - At 10 pounds
pressure, the le pt.-rlture in ° the
cooker reaches 240 degrees.

The aaving in’ time is only con-
cerned with the amount of fuel in
that it does.not take long to watch

but the “cooling off” period is al-|
Imost one hour. Never try to hasten|

cooling of any -canner by pulting
kettle in cold water or hy wrapping
cold, wet towels around Iy since
this, drawl liquid from jars. .
. HOW TO CAN

Prepare jars. Examine jnr,:Jur
nil:lr.: chips and cracks. Scrub per-
fe¢t  jars and lids with .hot poapy
water. Rinse in clean hot  water
and keep -hot umtil- ready to be fil-
led.

enough lfood for one canner at ﬂ'
discard any|
imperfect. product. . Prepare ‘each |

vegetable according to

vegpetables in"a canner. . 1

3. Precbok vegelables. Put vege-
tables in kettle
water.
'utes designated on chart, then pack
 into hot jars,

4. Filling and scaling jars:
ane
vegelables — —peas, beans, cormn,
et .mi half inc¢h for other ‘*-l'."ﬂL-
tables. Use the blanching water to
fill ;ars tn the brim. Add 1 tsp.
sult tor quarly nnd half tsp. =alt
far pints. Remove air bubbles by
angd down sove
eryl times. Wine off sealing
face of jurs withh o Knete dinpoed
o boling waler,  Adjust the luds
vl jars according to directions given
with «wach ype ot Jav. ;

3. Cooking  tine veptlables:  cplace
s on the_rack in a..-::ui-.u ;0 they
(o notl touch and pour in wiaiter o
a depth of 1 oinch . ., . or 2 anches
if. old miedel couker, Adiust cover.
and keep petcock opien until stedm
hiss boen coming out in a steady
streasm for 7 minutes so that all the
air is exhausted.  Adjust pereock !u'
closed position and let pressure be-
Bit to rise then turn electric elem-

leave

,¢nt lo Low ana you may find that |

to 1l
time

Pressure rises

cand  remains
o Count

when desired.
and. kecép an

'eye on the clock or set The Minute |

Minder. Canning- at high- temper-
atures will make.a lot of differ-|
cence =0 do keep track of the time.

6. Cooling the canner. When pro-

heat

remove {'dnl]l r from

Be: sure to wait until gauge mg:s-

lers zero -before you open petcock.
, ke off the cover, tipping the far
side open first to let’ stoami  es-
cupe.  Allow jars to stand until all
i bubbling in them censes. Then lift

tinc and =pring tops.

7. Core of processed jars. Leave
jars upright and keep out of drafts.
To test jars for leaks. genudy tip a
cooled jar (except those with self-
scaling lids) and sce if there are
any molsture drops. To. test jars
with metal dises (self-seal lids) tap
centre of lids with a spoon. The
sound should be clear and ringing.
I sound’ is dull,
jar, heat contents to boiling,
can in-a sterilized jar. Wipe jars
clean and label, stating contdnis

and date. Store In a cool, dry,
dark place,

Table {or Processing at .10 lbs.
pressure
Beans (llmas)’
15 mins., pints; 55 ming..
Benans (string)

40 mins., pints; 40 mins., quarts
Benns mrf.-en Soy)-
60 mins.,. pinta

Beely

40 ming, Iﬂnt:. 45 mins., quarts

Corn
'75 mins., ﬁ*.\nrts

5 mins., pints
Epinm:h
o mins., pints; 100 mins. qunrts
Peas (Green)—45 mina., plnl:
Pumpkin—3a3 mlm. nints -
Toimaioes

(5 Ibs. pres.) 8 mins., pints

TVIE QUESTION ROX -

Mrs. S. O. asks the best method
of canning tomatoes without a pres-
surc canner? .
Canding Tomatoes
H.I'IIWI‘!"‘ Salect - firm, ripe doma-
Wash. Hlarith by Immersing

fquarts

Prr.':sun. :

2 'Brupare ool 'Week WAtk only y,

directions’.

i i
4 and. children. the annual picnic m-!ﬂ“ﬂn on the rh:-rt for processingi

and cover with
Cook f[or number of min- -

inch of head space for slarch}'

=W =a

you shoulgd open|-
and}-

70 mins.,, quarts|:
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Kel APPLE Julea z e 13:
‘Pink SALMON i 23: 41:
Aviuzp’ IRISH STEW ="

Rusr Golden Ctn-n i m“‘?-“ :uq

. lﬂ-ﬂﬂ Tl'.'H'

Orange Juice

-1gc wr 430 |

MEA’I‘ BA LLS

45¢

BricaTs ‘TOMATO JUICE 2 %3 1Sc
HEINZ CEREALS = 22¢
Hzxz BABY FOOD 3 m: 285¢

LIBBY'’S MILK 2
Aviver Apple Sauce 2 s

BURFGRD

1G-0Z.
TIiNG

2%7c
27c

PEACHES
= 25€

AssorTED 'ansums

PEG. s.

Honey BUTTER r=c. 25¢,'39c

Kkovah nzavtn

Lea & Perrin’
- Mcl.arens i

Calilornia, Vsl,

ORANGES

Californin, 100's

GRAPEFRUII'

No. 1 Céoking = -

ONIONS

I

Ewsh Green:

T ey S

(ABBAGE
CARROTS . '
CARROTS, bulk

Fresh Green .

ONIONS

"New Ontario No. 1

POTATOES

SALTS ™ 29c
Sauee BTL. 35,:
CH m- 19;,-

daz. 29
3 for 25¢
,f 3 for l?c

CELERY HEARTS Ige. bun. 15¢

i heatl 9

Iqo. bun. Sc
b‘”kt

bun. 5\‘:
Ib 17c

i o . ]
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¢old waler and peel ot ﬂncc;'nlnm
tomatoes in large kettle and simmer
3 to 5 minutes: Fill jars and add
1 teaspoon salt to cach quart. Cover
with the hot julce from simmering
kettle., Process in electric oven at
275 degrees for 30 mins., or In hot
water bath. for 20 mins. Allow half
Inch spiuce around each jdr and re-
move from heat ‘as soon i3 process-
Ing period has endeq,

Mrs. T. J. asks: How to calculate
eanning period , in cloctric oven
with' nutomatic control. 44
" Answer: We suggest you' preheat
oleatric oven tp 300 degreas: Ars
range 4 jars on the broiling pan—

i nr E at.one time In bolling water
r lh-nul 1 I:Mnutl. : Plu.hiﬂ"l intg
|I " P H '

J'"‘"lh

(minus the rack.) Pull out the shelf
poﬁﬂnn}thnl In:rn"'

; i B . SeaTEbh g
huntfd oven and place the
pan jcontaining 4 jars on shelf, It -
you Rre processing 6 Jars, then put
the other two in position 1o - allow .
circulation of hent: arouni uelw
Make placemants quickly and close,
oven door to prevent @xcess loas of
heat, Move temperatu indicator|.
to 275 and the bven should be about |
nt that desired” degree.; It does not |
atter ' 1F: the light comes
uring the p ng period.
jufgg' C;* 8. :-k:.lmt 'to, do '# |
sec out of ..Jar dur ‘@ ‘
MA if'f} * Seaie :
nswer: If jul hﬂ: out of jare,
1#:!: for alr tight seal when the jap

fnln umnd Iuweet
b i

LA T,

L ) =
¥y § o,
by

ikl

will
an "!S"
Lo -.‘__"'"'9""

i
LY. g Loyl
(]

op agata |’




