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JOE PRUCYK —

SILENT ECONOMICAL OPERATION
combined with: reliabi..ty and beauty

The new streamlined Howard Oil-O-Miser ‘is the I:oﬂ
investment your money can buy.

GEORGETOWN PLUMBING MID
HEATING

“Joe, the Man You Know”

PHONE 192M
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Dead Stock

Horses $5.00 es.
Hogs .... 50c cwt.
nccording to size
and econdition

PHONE FERGUE 15
(COLLECT .

DARLING % COMPANY

af CANADA, LIMITED

a larger, brighter picture =
tha open alr . . .

ear the matchless tone of
In-A-Car Speaker

WEDNESDAY & THURSDAY
September 20 - 21
SPECIAL AGENT

Waterfront at Midnight
(DOUBLE FEATURE) -

~SRIDAY and SATURDAY
September 22 - 23

THE BIG CLOCK
Ray Milland,

*s o

Jkldneys lengthwise and take

Hello Homemakers! We -have
been reluctant to discuss the meat
problem for some months mainly
because we could ‘not cope with the
situation ourselves. Whenever we
tried to substitute lver, kidneys,
heart or tripe for cutlets or steaks,

| these meat extras could not be pur-

chased. ‘-Now such valuable pieces
are avoilable at comparatively ]nwi
prices we suggest recipes that might
temot you. to use them tloo.

CREOQOLE KIDNEY STEW

2 medium beef kidneys
"y cup Ylour

< slices bacun

2 thsps. dripping

13 cup chopped onlons
2 cup chopped celery

0 chopped tomatoes

1 minced green pepper
L3 tsp. curry powder
Scald and skin beel kidneys, then
soak in salt water (1 tsp. to I qt.
water) for about 2% hours. Split
out
white centres and tubes. Then par-
boll kidneys for 5 minutes In fresh
boilling water. Draln and aprinkle
wth flour, then pan-fry slowly with
the bacon dripping, onlons and cel-
ery. Add remaining ingredients and
cover the pan. Simmer for sbout
15 mins. Stir occaslonally. Serves

o 4 — on rice or noodles.

LIVER LOAF

1 lb. pnik liver

%4 1b. salt pork

1 small onion

2 tbsps. minced parsley

1 cup bread crumbs
- 1 beaten egg

Salt and pepper

‘Scald pork liver for 10 minutes.
Drain. Put liver, onlon -angd pork
through food chopper.. Add the re-
‘maining Ingredients and mix well,
Place in a greased loafpnn and dot

Maurecen O'Sullivan
QIGHDJ\Y and TUESDAY
September 25 and 26

‘““Mother Wore Tights"

Betty Grable, Dan . Dailey
(COLOUR)

‘WEDNESDAY ‘& THURSDAY

September 27 and 28
“HOMICIDE”

“ONE LAST FLING”

-+ " {Double Feature)
CARTOON 'AND NEWS-
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‘with a little more dripping. Bake

“the loafl in a moderate electric even

ol 350 degrees for 1 hour,
BAKED IEART

Bee!l heart

2 cups bread dressing

= cups diluted tomato, soup

4 strips bacon

Flour

Wash and sonk beel heart for 1
hour. Cut out the tubes. Pat dry
and fill with bread dressing. Tie
with strings and: place It In a cas-
serole. Pour dlluted tomotoe soup
over it and cover with bacon strips
Boke in, electric oven of-325 degs.,
for 2% hours. Drain off liquld and
thicken with a paste of about two
thaps. flour with Y% cup wales

SMOKED BEEF TONGUE

3 or 4 1b. smoked tongue
2 cloves

lplrppurmml

1.small-bay leafl
1 tbap. vinegar
l-l:ulihﬁtﬂ_ltnr'
Let tongue stand In cold water
to ‘cover for 2 .hpurs. PBring to »
bnu,imlmllutu dl'.lunl

‘cooker.

|and tea.

Currie, Dixic

*team had a souple of off-nights at

.|the players still feel that they are

the
paft with vinegar and spices’
:nd hot “water, Close the cooker,
bring t0-d5 poéunds - pressure and |
process 14 minutes to the pound or
ghout 55 minutes” Cool pan imme-
diotely; lot meat cool, then skin and
remove- any mu_u.-ulnr roots, Slice
‘tongue and heat In tNe liguld In
Pressuro . ker. Accompany with
parstied potyloes ond a green vey-
etable. 1
TAKE A TIP,-

1. Serve Boiled Tongu¢ with hot
condensed French Pea Soup. Heat
the .contents of a tin"of lnup withs
nut diluting it. .

-

iver. 'is . dumplings made of Ehﬁppﬂd
Hver and- unlnns in o plain - drop-
bizcuit. dough " placed  on -dlluted
‘mushroom coniomme:

3. Honeycomb tripc- Is' the buat
part ,of the stamach of .a ment ani-
rqnt nmi always needs to be sim+
mm;mj ofor 3  hours, bl nnly glm=
mered: . Secve leftover tripe dishes
;l.urlth .a 'mustyrd raisin sauce, !
eat  exirps ~“may be grey ‘in
.m‘.ltﬂ.lr it bolled, rather than sim-

A good Iulluw—ull dL-.h ot hrninl:d :

Add” pntkuned gravy po
dl: or .'llquld to, imprmre hrnw:'lncu!
enis.:

TIIE "-iIJGGI:‘.*iTlnH BOX"
‘Mrs. R. G. says: We nlwﬂya u5|:!J

e "

minutes in cold water containingi
1 tsp. water and 1 tbsp. vinégar to
n equprt of water, 'i'h,r.n the kidneys:
are rinsed under ‘running wuter.!
Alter the tubes and gristle have
been removed the kidneys are cook-

ed 'in o pressure asucepan for E_

sensoning. : .

Mr. M. L. says: Sweetbreads are
the: most delicious of all meat ex-|
tras. No matter in awhat fnshlﬂm
they ar¢ cooked sweetbreads must
be pre-cooked, then’ they are ready

minutes along with vegeinbles ﬂndj_

atey. Place’ In the nrmumMANY SHOWERS HELD ‘|

FOR MISS GRACE BURT

i Mln nrluu Burt, a hrldn-nluct
of last Saturdsy, has 'béen
nt several lovely evenis in her hon
our. Mra. Robert Puckering enter-

{tained at o kitchen shower at the

home of Mra. J. C. Dyer, Erin and

Mrs. W, S. Stephensbn, London, was [ |~
hq:tnﬂ ‘ot o miscellanéous shower. |

In Toronto ‘Miss Isabel Archdekin
tendered a dinner party combined
with a linen and bathroom shower,
Miss Burt's offlce associales made
a !presentation of o - combination
rndlﬂ-l_nmp N P
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NASSAGAWEYA ENDORSES. '

wmw ﬂnum nuﬂnunmu’

Hui:nnnwuyn Cnpncﬂ at It: mr.-et- | i it

jng last ‘week, endorsed ‘the oqupl-
jze
by coumnt ‘cnunnll on Aunult ‘22nd, .
Cnunc *granted the - u;unI-
quest to' Acton”.
andd prnﬂrnms for
The Bell Tulephnnu Company--wa§

given permlssion’ {o. move certain

poles on the town line befween Es-
quesing and - Nossagaweya © subject
to the approval of 'Il'm road lupl:“‘r-
lntEﬂﬂEnl ;

i * The question n!.' tire, pl;ptentinn-
lamb kidneys snuknd for only - 30| ‘ang] the advisability of del’ining fire

areas in the municipality was dis-
ciurased with council by Mr. Thomp-
son and Mr. Randall, reprumnlhﬂ
Alilton Council and fire brigade. A
further meeting will he held in|
‘Milton on September 20th.

The United States Weather Bur-
cau reported more than 10,000,000
different local wnnLher obsgrv ations
durinn 1048,

e

1o b& broiled, In casserole, salnd or
18 la King dishes. ’

Editor's’ Note: Wash and then
place sweectbreads in a prm’hrﬂv
Add 1 cup boiling water,
half tbsp. vinegar and salt. Close
the cooker and bring to 15 pounds
pressure and process 5 minutes.
Mrs. C. D. says: A good English
hom dinner m.ﬁ:_.*. be prepared with
sliced tenderized ham 'arranged in
ln:;.rers‘with sliced potatoes and
oenions. Sprinkle the ham layer with
a mixture of half tsp. prepared mus-
tard, !x tsp. pepper, 1
sauce, 1 cup grated cheese and 4
tbsps. flour.. Cover with milk ana
bake (5 servings) in an electric
oven for 1'; hours.

LIMEHOUSE

Tommie Sutton celebrated her
sixth birthday on September,.7Tth by
entertaining  pirl friends at games
Those present were Hea-
Linda Clarke, , .Barbara |
and Gloria Jones,|
Dorotlhy Kirkpatrick, Gloria Lau-\
mer, Kay Nourton, Joy Patterson and
Dianne amd Eileen Shelbourne.
Although the Limehouse softball

ther  and

bat in the Industrial League play-
offs and thercby were eliminated.

ns good as any
in the district.
Following their copping of the
laurels at the Limehouse Church
Reunion tournament, = (which the
Herald missed (th¢ boys took Smith
& Stone and the Glen teams into
camp to emerge again as top dég
at the Glen Wlllinm: Inlr on Satur-
day. .

Looking. for new worlds to con-
quer, a challenge has gone forth to
play a game against an all-star
team from Georgetown and district,!
including, of caurse, the Glen. '
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RGSES — SHRUBS — TREES EVERGREENS
MAGNOL!AS GOOSEBERRIES

R.ASPBERRIES - RED and BLACK CURRANTS

J. B. WILSON & SON

Maple Ave. Phone 248 Oppu:tnﬁnlfl.inh
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SPORTSMANS

An eoper London crowe -
applavded” the ‘white-clod

figures om Lords famous

cricke! grounds. i was their

fire! glimpse of & louring

Canadian team maiched in

Englamd's ional geme

againi! o wvounled MCC

Elaven.

Te univerisl sumprise, the

Canodions et the pacte frem
shart te finish . . . scoring

171 tb the hema feam™s 95,

And in the Auth of victery,

the Deminion waund up its

1936 tour with seven wins,
saven draws in 15 gamas.

3-321

H 1P UNLIMITED"
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sportsmanship and
« leamwork have won
" ‘moeny Ffirsts for
Conadiani. And
sportumanship, with
teamwork, helps
you, t00. Tﬂﬂllh;l'
“thay keep your op-
portunitises in work
and ploy...unlimited.

=

. 3

=

AN “INSIDE STORY"

1900 —1t wnan't nnl]r
Grandma’a cooking that
drew thecrowds. She hnd
the first aluminum gnuce-
pan in town! In many
other Canadian homvs,
too, this was the begin-
ning of a bright, new era
of better cooking utensila,

1923 —When mother got
mnrrijed, she alrendy
knew how to enjoy life
with aluminum. She
brewed Dad’s coffee in an
aluminum pot...cooked
thoso big family mealn
more easily in quick,
even-heating aluminum.

1950 —Today, daughtor’s
kitchen belongs to the

“sluminum 'age’. She en-
joys a larger selection of
aluminum utensils. This

*food-

protacts the flavour, qualls
tylndpnril;yolthohodl

she buys.

" outside of a food or a drink, there's an
“inside Mory”™ of cleanliness and purity.

Aluminum ulstells clean saslly. To
remove natural deposit left by foods and
water, use a {ablaspoon” ﬂ"hllll’

In bplling water.

* metal also
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