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Music and Refreshment Booth-
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Hello Homemaikers!
tinres wheu wecould be more help-

ceimed,: -
pples rncenﬂy ‘whurﬁ

stordd many Duchess- hpplﬂu only to
fined 't-h"bm 'spoil. - No one had told

used nuw than lmtﬁd Yﬁllnu.- trnn!;
“ Dachess,
oand -the. Grnvn.nlbelh arg nur gum-=
mer appl ‘They wAare Eu-u-cl in’
cooked, s. and. also cn-ukud
with diﬂmnt uem:luhlﬂ '

The: raajority - of hnmemn'lc;ﬂ
make !re:h npplmum regularly
during ‘the -Jate summer. However,
.we can describe to our new helgh-
bours uthnr npplc desserts for var-
loty. .For instance, there is Apple
Ple, Apple Strudel, Apple Cubhlnr,
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Don't Miss the Big

FAIR NIGHT DAN(E

DANCE TO THE MUSIC OF THE

DEBON NAIRES ORCHESTRA

FRIDAY — ARENA ROSE ROOM

SECOND DAY

" HORSE SHOW

announced by

Tm'y Gregg of CKNX

. WINGHAM

) Lady Riders and Drivers
Gentleman’s Turnout

Road Races _
High Jumping Horses

HARNESS RACES
$40-0 in Purua

Ou_t_star:diqg . Livestock
' Exhibit
| FEATURING I
Commercial Dairy Calf |
"~ Class ——

$100 in cash prizes — plus a Bulova !
Wrist Watch, for showmanship

donated by the Canadian Bank
of Cnmrner:e
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ADMISSION 50:

MII.ITARY DEMONSTRAIION

In front of the Grandstand hy “C"” Company of the Lorne Scots.
- Parade led b}' Lurne Scutl Brnn Bnnd
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"BOYS AND GIRLS! - !; 'S
Pet and Doll Show | ._:nGt::';.';i:iELs:.l‘L..

Boys and girls . . here is your chance
to enter in a big contest of your own.

Look for particulars mm i . _‘G_{lzd pnzcs and classes for all

“this paper. i . v""'B_?_hI;l!l
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GIRLS PIPE BAND IN ATTENDANCE

Bert Dawson Amusements on the Mldway |
" RIDES'FOR THE KIDDIES .
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Admissum 50¢ Chlldren 15¢
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Apple Betty, Szalloped Apples, Ap-
plesauce cake, Apple Taploca Pud-
ding, Apple Custard and s0 on. If

lthnrn are no late varicties in the
urchlrd then it may be a wise
measure to can applesauce now': A
e word may also be sald about left-
over applesauce; use it in bread-
stuffing, muffins or "griddle cakes:|

APPLESAUCE CAKE '

1 cup brown sugar

'3 cup butter or :hurte:ﬂn:

1 egk. -

134 cups cake flour

1 cup railsina

1 cup currants

15 tsp. =alt

1 tsp. soda

1 tsp. cinnamon

15 tsp.-cloves

1 cup thick applesauce

Blend sugar and shortening. Beat
in the egg. Sift fNMour. Measure
flour_and sprinkle ralsing with 1
thsp. flour. Stir in the mnu‘!red
spices and then stir into sugar mix-
ture, Add raisins and currants.
Heat the cup of applesauce (lightly
.sweetened) and beat it into the
batter. - Bake the cake in a 9 inch
tube pan in an electric oven of 350
degrees for about 40 mlinutes,

APPLE GRIDDLE CAKES

134 cups bread flour

1 tsp. mlit

2% taps. baking powder

2 eggs, separated

1 thsp. melted. fat

13 tups milk

l large aliced apple
. Sift flour then measure,

2 Resift flour with salt nnd bak-

ing powder.

3. Beat egg white

4. Beat egg volk and add milk and
sliced apple

3. Stir ¢egg mixture into centre t:t!|Ih
dry ingrediepfs. Mix only until
blended. '

8. Fold In egg whites.

7. Drop by spoonfuls on to hot
griddle. Bake 3 mins. then turn
and finish cooking in about another
3 I‘I‘I.IIILI'IE!- \

SCALLOPED APFLES & CABBAGE

Use a greased casserole and flll
with alternate layers of shredded
cabbage and sliced apples. Season
the cabbage with celery salt and
sprinkle the apples with a lttle
sugar. Sprinkle with browned bread
crumbs and dat with butter. Bake
in preheated electric oven of 375
degrees for 40 minutes. ,

TAKE A TIP -

1. Use Wealthy or Gravenétein
apples in Tapioca of custard disheal

There arel -
Ful uhﬂrﬂ new Canadlans are- con-| "

bave, dvidepeed . the|
ﬁzuhrd to ‘our dummer|,

them' thu. corly, vnrinuul arc botter|

Wenllh.’f. Peach, |

'Sprinkle the &pples

of Mr.-and Mrs."Fred Aristrong,
McNabb  Street, . left ' on'  Sun-
day for" Bnltlmnre, Maryland., She

‘hos taken a -positiol. with the'fam-|
_ Heopkine' Hospital-- there|
‘and will - be on thur stafl n.t the. op-

Bus J obns’

erating room. ° -«

Miss Armstrong h a umdulh of
the zchool of nursing of. Brantford
General Hospital. Following _grdd-
usition three years ago szshe was''on
the hospital staff for a year, then
took a one year speclal course
the University of Toronto and re-
turned to Brantford for another
year on the hospital staff,

{
as these dishes require a tart flav-
ored .apple.

2. Peel apples with a stainles steel
knife and drop into salty water to
preyvent the pleces turning browm.

3. Cut c¢ored apples crosswise and
plnce in the skillet with pork chops.
with. brown
suz_nr when you cover the pork

chops.

- THE QUESTION BOX. .
Mrs. B. W. asks: How - do you

preserve apples as applesauce?
Answer: Make applesauce, sweet-
en if desired. Pack hot mixture into
sterillzed jars, leaving half inch of
headspace. Seal and turn zine top
quarter loose. Place jars in electric
oven preheated to 300 degrees then
set at 275.° Process 25 minutes aor

place In hot water bath and boill 15].

minutes. .

Mrs. C. L. saks: How do you
make your favourite version of
Apple Betty?-, .

Answer: We combine 1% cups of
graham cracker crumbs with 3
tbsps. melted butter and pat one
third of this mixture into a greassd
casserole. Then we prepare 3 cups

" | sliced apples and mix with 3 cup

brown sugar, % tsp. cinnamon,
tsp. nutmeg, Y tsp. salt, 1 1sp. gra-

ted lemon rind and 1 tbsp. lemon}

juice. Spoon half the apple mix-
ture into casserole then sprinkle an-
otherthird portion of the crumbs,
then % cup currants. Finally add
the remmining layer of apples and
sprinkle with the last third of the
crurnbs, on top. The dish is then
covered and placed in a preheated
electric oven at 330 degs. for about
35 mins. Serve hot with cream.
Yield: 5 servings.

Dead Stock

Horses. $5.00 ea.
Cattle .. $5.00 ea.

DARLING & COMPANY
OF CAMADA, LIMITED

I R
Doris Xrmsfrong, H.N., ..r.ln,unhini'_.
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North-East Limits of - Euulnh*'

See a larger, hrinhtcr pleture
in the open air . i

Hr.-.ur the matchlesy tong of tl:l
W In-A-E:nr’ Spedker -
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““Ladies of the Clgn-u“'

' “Leather Gloves'
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‘Sentemhers 9 -
"THE FAN" ... .

‘Jeane E‘rnlnu ﬂmg Sandery
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September 13 - 14
Arthur T..hﬂ Om

Thirteen Lead Soldiers -

(Double Feature)

FRIDAY - SATURDAY
September 15 - 16

- MATING OF MILLIE -
Evelyn Keyes, Glann Férd
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Adults: 58¢ — Children J'I.Il

(under 13 yrs)

Kids! Come early and enjoy

the children’s
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“SCHULTZ
Electrical Construction
 Wiring - Motor Repairs

e Heat v}q_,. R_lglﬂ__ .
Ered Schultx Phone 531w
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You can’t prevent
POLIO

Mmmuﬂaﬂ.m
family and yourself with

POLIO
INSURANCE

FAMILY PREMIUM
2 YEARS — $10.00
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WALTER T. EVANS
-& €0.
Mill Street, Phone 183W
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* The number of fish available for each

season is estimated, The authorides then
.balance this against the expected number *
of fishermen to establish catch limits

__This is done for your protection to

prnﬂde a contnuing supply of game
fish for the fowre. To p-:rm.it fall growth,

minimum lengths. are’ set for varions
‘spécies of fish which may be mken.

Fake Black Bass, for example. The

- maximom catch allowed in Ontario Is
_ six per day and the minimum legal leageh -
is 10 inthes. Oanly by observing regule--
' thons [ike these will you be sure of

u]uﬁn;thhlpmth&nhn.
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