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Out:standm

qua'ht has

made Salada Canada’s’

largest selling tea.
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Hello Homemakers! Cream soups,
better' than aily dish we can hkame,’

. fill the desjred need for a nutritious?

satistying food. The mitk and fat

e -, -.|Jr-

we should stop 10 consider the well-
heing of our larmeg-neighbour. Lo-
cal .vegelabled are being’ graded
and- patkaged _nmre-'fu:],rufully__ and

= u\fou CORD
@ GUARANTEED  {res aciling

TRUCK TIRE

The Marathon is ba.r-
!lIn riced—yet it's
lity-built dre in.

nﬂj way—a tire that
will give you more for

" your mune{n than any
nd':uu tire its price
more than
Al even
higher prim Drive in
.+ . WETE truck dre

~¢O0ODSYEAR
MARATHON

SAXE norons

PHONE: 152W
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OF SO0DYRAR LIFROUARDS
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at the popular ilumgspul!.
mlltahewuﬁ:ue ~— and home

carefree comfort

FARES ARE LOW
[ Rowad Trig - Subject to Clhangs )
SUNDRIDGE s
HUNTSVILLE *
COLLINGWOOD
GRAVENHURST

oN

10.75
B.95
6.40
7.15

Rese Bar Restaurant
PHONE 89 — MAIN STREET

...YOU PUT INTO A oavmumm ANNUITY

BUT 'l-l'l'lﬂ“ amounts with :qmpnund interest mean indnpondm
for lht years when you want! to lake i -ul'f

Government Annuities urJ'hu:h:ud by the Resources of Canada.

Mo Medical E;;minuﬁun Ruqui;'m:l. \

Mﬂﬂd: of Canadlans, not covered ﬁ‘r pension ploms, hove l'llltﬂ
advontage of o low-cost Govemment Annuify to guarantee thelr
future security. Others, covered by pension plans, use o Govemmen#
Annuity to supplement ihmr reflirement Income.

DEFARI’MEN]‘ OF unqun

llmnrnma

Annuities Bronch
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That aie apt 1o De lacking In lunch-
box® meals and the vegétlables that,
providd' so much iron. 'ﬁnrj variely.
in winter i leals are in & cream soup:
They ' afc more <atisfying than clear .
soups' ‘and- nu-l: us f{illing ;ah clmw-*
ders. o o

The E]d"'.l:l[llfl.ll G Hutlhh.-, umujly
sieved  or [Jll:?(bﬂlunh with the
liquid f whi they were cooked,
are combined with a =mooth creanmy
whi:¢ sauce. (A combinmion of
cookvd vegetable il anv Treshly
cooked one iz a zood way of using

leftovers).

good
the

the secret ol a
eream soup lies in making
amooth white ~auge.  Master the
basic recipe and you will have' the
basis for many kinds. CThe only
exceptions are polate  soup and,
cream of tomato.)

Howoever.

TAKE A TIFP

1 . For sure success, use low heal.
Either the double boiler or the
electric element turned “low'™ pro-
vides steady, cven, low heat and
prevents scorching.

2. Measuring the flour before the
fat—F¥s—a—pgood—idea. It saves wash-
ing the measuring spoon or cup.
We measure 'y cup flour then fill

* the- Y%—cup--measure with part but-

ter and part bacon dripping.

3. For cream soup accompanimenis
we cube frésh bread in half-inch
pleces and toast _on a cookie sheet
in a hot electric oven for 3 minutes.
Or we serve cheese Dbites, salted
soda biscuits or rye wafers, _

4. Serve hot cream soups in hot
soup bowls. Rou may garnish with
minced parsley or celery leaves.

Basle Cream Sauce

% cup butter or other fat

Y4 cup flour

1 tsp. salt

1% tsp. pepper

3 cups whole milk

Melt fat over low heat. Add flowur
and seasonings. Mix until smdéoth.
Add milk. Cook over boiling waler
or low heat, stirring constantly,
until thickened. -

Basic Cream Soup

(for 4 to 6 servings)
. To the prepared cream sauce, add
1% cups sieved or mashed cooked
vegetables. Reheat over hot waler
or "Low" electric element.

Cream of Pea Soup

Cook 2 cups canned green peas
and liquid for 5 “minutes. Press
through a sieve. Make a cream
sauce from the basic recipe, reduc-
ing the flour to half guantity. The
peas help to thicken the soup.

3 ('ream of Corn Seup

Mix 1'» cuwps creamy style cornm,
one slice onien and 1 cup hot water,
Cook, covered, over low heat for
153 minutes. Press through coarse
sleve, (Should be approximately
1's cups), Add to 3 cups cream
sauce. Sprinkle with paprika,

Cream Carrol Soup

Mix 1 cup finely grated carrot, 1
cup boiling water, and 1 teaspoon
grated onion. Cook, covered, for
10 minutes, Add to 3 c¢ups cream
sauce. Sprinkle with 1 tbsp. chop-
ped toasied nuts. v

THE SUGGESTION BOX

Mrs. -R. K. suggests: When lining
vake tins, anchor the paper around
the rim with spring clothes pegs as
you go around, ang do not remove
until the bdltL‘I lms been poured in
the tins.

Mrs. B. G. :.-:uggesls: To make a
ring tea biscuit, prepare the dough,
roll in a long, inch-thick strip and
place la c¢iretilar fagshion. ih a layer
cake tin, then place a pint sealer in
the centre. Pour an inch of waler
into the jar and it will nol ¢rack in
an oven temperature of 400 degrees.
When baked in 15 minutes, L can
be turned out and filled with cream-
ed chicken or fish.

Mrs. T. M. suggests: Prepare toas-
rice for a more tasty pudding.
"You simply measure the regular
packaged white rice (1 cup for 4
servings) and sprinkle into a bak-
ing pan, then bake at 400 degrees
for 30 minutes, stirring it occasion-
ally with a long handled spoon. As
the rice takes on a golden brown
cololr, it may smoke a bit, .but do
not be disturbed. After {oasting,
wash, add milk, ecggs, sugar and
flavouring ang 'rkturn to oven.

—— e

Hello Horeémakers! The men- at
the Crop Improvement Conference
are talking about us. They want to
know why homemgkers do hibt~buy
more Ontario polaloes and  turnips.
We are not amdng the guilty be-
causé we - purchase home-grown
vegetables—whenever possible,' Wha

-could pass by such lnexpensive; nu-

tritious ‘fobds?  Ontario growers
nra_p:hmm.lng high quality crnpn and -
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Nigﬁt Claéses End
Plan "’Open Night'’

conclude” on Tuesday, March 6th.
We und&rstnnd frorm Mrs. M. J.
Hrnwn secretary of “the local.com-

. madttee, that the following Tuesday’
an’

evening, . npamely Murch 13th,
“Onen Nieht' i< to bhe held r h.E

wou ask for Grade .l potatoes or Hi-

“lant potutobs yaou will find thiem of

u1,.1['~:.11:|'1 nxe, H‘uﬂﬂlh and free fronw
cHsvuge VThe  Hi-land  packades _
RTTIIT l;Lun'i Dulfdrin County, " -the
aurden avew .in o Qutario!)
Wlieny you surghase turnips and ‘on-
iond lpok tor ones that hawve  had
G narrows sleny few fools, a1 th?&‘\
FTHIEH T 'l'..}"l.d! .ttlt,[ smooth, »
are some who think that -
polatTes aned turnips  are dattening
I answer o Whis stalement may we
pe . sl that jams and breads
Al e 4 Sepeent starceh while
Ui o Aables are only | 20
Pl Inn other worils, one med-
poe ateed potato s pol more fatlen-
int: than 1 slice of dread or  half
donhiznul o or one-third  serving of
dpaprle Pt

Although it is tiue wthal potatoes
andd turneps are a good source of
Touwl ener Ky, Vitamin C and iron, it
is necessary (o remind you that
polatoes cooked in their jackels or
pressure cooked turnips have the
most nutritional value.

) TAKE A TIP

1. Do not soak peeled vegetables.
before cooking.

2, Cook as quickly as pﬂssible in &
‘covered pan.

4. Start cooking In a8 small amount
of boiling water Reduce heat once
water is back to bolling.

4. Use the cooking waler for soup
stock or gravy. (If potaloes are
bolled and the water Is discarded,
about one-quarter of the iron may
be lost).

5. Serve the potatoes and turnips
as soon as they are cooked.

8. Keep vegetables in a cool, well
vantilated rgom to preserve the
grea‘est amount of Vitamin C.

7. Since potatoes reheated by pan
frying or browning are low in food
value, it is Inadvisable to cook two
meals supply at one time. A good
way to use leflover baked potatoes
is o peel, cube and heat in a milk
sauce in 8 double boller Another
way to heat lefltover boiled-in-skin
potaloes is to make Duchess Pota-
1085, -
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NDuchess Potatoes:

Prepare muashed potatoes, 1 egg
or 2 yolks, well beaten, may b-E ad-
ded.

2. Butler a baking-dish; put In
polatoes, mound in centre, smooth
the surface, brush over with melted
butter. :

Brown in hot oven.

Scalloped FPotatoea:

2 cups cooked polatoes, diced
1 cup medium while sauce
'; tbhsp. fincly chopped parsley
I thsp. finely chopped onion.
1': cups buttered crumbs

1. Add potatoes, onion arul
ley to. while sauce

2. Turn into buttered baking dish

4 Cover with  buttered e¢rumbs;
bLrown in hot "l'Tl_H.‘ll‘ié oven.
NOTE: = to 1 cup grated cheese
may be added to the sauce. Onmit
puarsley.

pars-

French Fried FPotatoes:

. Wash and pare palaloes; cut In
thiti slices or in stirips.
2. Soak in cold water 10 minutes
3. Drain:- Dry between {owels.
4. Cook in deep fat which browns
a cube of bread in 40 seconds—380
dr:uzue
. Cook until golden hr‘ﬂwn drain
on ungln:ed paper; sprinkle with
salt; keep hot for serving.
-1

FHE QUESTION BOX

Mrs. R. T.
cconomical
rANsSwWer:

i

requests quick and

supper suggestions.

Tomato Julee
Vegetable Cuoasserole
Cheese .Biscujls
Lemon-Meringue Custards

- ] L ]

Tuna

Macaroni-Sausage Creole
Quick-Cooked Cabbage
Fruit Cup and [\.::mtﬁl‘d Sauce
- L} L

Ox Tail Stew (made previous night)
Parsleyed Cole Slaw
Toast
Applesauce
" - -
Liver and Bacon
Creamed Oniohs
Small Potatoes !
(boiled In jackets)
-Cup Cake ' Fruit Sauce
L L] i
Meat Loaf (cvooked night before)
. Slices heated in canned gravy
Potatoeg and carrots ..
_ Crenmed Minute Rice

. - s 5 F

NEW FORESTS
" Forests lapds of Britaln are ‘belpg

- increased-by 3 myillion-acres. ~ With

existing woodlands, . this will livu
the 53 millien acres of . r-lan

c Ilaﬂ. for i the pnstwa program.
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Miltan “Fig | School in order that
'thu _Ewmbt‘ﬁrr_; Ol the
may hate wn opportunity of seeing

i b autinyg whirt .has been -accom-’
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ity ¢lassvs ether than, thelr
Incidentally, the g2éneral. pub-
alsu. extended” ah invitlations
Far as deteririne the
varions  eourses bavee beoan an une-
spirad i, sueeevs, A o mutter.' of
larae . percenlage .of those
are alreaiy making in-
arding what courses will
brer sivatlandyle next yenr I will be
el tnterest Lol rdtinlers Lo learn
that of the 330 enrolled, 72 per cont
are frome the riarcal seetions of the
County

The vrogramme on Marceh 13 will
srovide  an opportunity io see
something of the work accomplish-
eed in such handicrafts a wood-
working, oil paintipg and  leather-
work and we Lhink many visitors
will be surprised. Frankly, we per-
smmll:,i‘ have been Hmamed at the
progress whieh has been made by
many in these three fields. The
respective  fashion_ _ parades to be
staged by the grntnp: in elementary
clothing, advanced dressmaking, and
tailoring, should be equally as in-
teresting. Then there will be some
numbers by the Choral Group and
last, but not least, there wil be
prnrlunl‘l.y to hear something of

Ll W .

YT R |
Sbberrapdiry
LRRbIn et el

he highlights of the courses in Farm
usiness, Effective Speaking, and
Farm Machinery, the members of
which groups are equally as enthu-
siastic about their courses as those
in other courses to which we prev-
iously referred.

FARM NEWS

Halton Juniors Stage
Parliamentary Debate

A bill whieh would permit rural
municipalities to set up “Graded
Schools” was the subject of the
parliamentary debate held in the
High Schools at Mllton last Friday
evening. The Government  was
composed of the Milton, Brookville,

tion, of the Palermo and Acton
groups. The bill was Introduced by
“"Minister of Education"” John Cop-
ley of Brookville Juniors, with
“Prime Minister” Slan
of Agriculture” Evel_}rn
C'ourse the heavy artillery for ‘the
government, -while Opposition lea-
der George Pellelterio assisted by
[.loy:d and Bill Vivian of Palermo
and Mac Sprow] of Acton provided
most of the ammunition for the op-
position,
the dignifled: speaker of the House,
with Idick Course as Clerk; Ross
Wilson as serpgcant at arms: an
Jack Ferguson as the efficient page,
In general the young people on
both sides of the House made some
able presentations. The bill final-
ly passed with a large majority.

The programme also included an
excellent sing song ably led by
Dave Pelletterio assisted by Anita
Cowan uat the piano; humorous skits
by the Milton Junior Farmers and
the Brookville Junior Farmers, and
a reading by Mae Wingfield of Nor-
val Juniors,

The evening c¢oncluded with a
dance to music supplied by Alex
MNear and His Orchestra.

IN THE MAIL BAG

Still Thinks Parks -
Board Statement Needed

Georgetown, Ont.
February 17, 1851
Dear Sir:

I noled with interest ithm sub-
mitted by C. Davidson in the issue
of the 14th in whirh he upholds the
work of the Board of Parks:

In my request for information
regarding the financidl status of the
arena, [ cast no aspersions on elther
the operators or operations of the
enterprise, but merely" asked that
a statement be forthcomirng giving
the public the figures pertaining
to operatling the arena, to which
they are justly entitled. -

~ Should there be any hesitancy

‘in supplying -this informatlon, it

will. of course, be necessary for

the Lar:_:pnyers lo insist that the

“town fathers" procure same and

publish without delay. -
Yuurs txruly,

KIND THOUGHT"

The judge has  just awarded a
divorge 1o a wife, “And," he sald to
the . husband, 1 have .decided ° tu
give your wite $80- w-month™ ..

“That’s fine, Judige", the man u.fd
'"mn’éﬂ"lﬁ*ﬁ“m to slip
her a nuuplé‘ of bucks nfyself.”™ -~

b L '\.-1' ]
Y —

.~ The Night School classes inaugu-
rated last Nbvember at Milton will

various classes

umummﬂnmnmmuumn-mmmimmmu

Jay gnd

George S. Atkins . was
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‘Special tuurs t-u New Yurk
R .City, from $34 P
to Wnnhlnltun. from $42

Trips by ra!l reserved lElf.l.
both ways — good hotels.

LI 'ulghtuseeing' tours .

BOOK NOW AND AVOID
- DISAPPOINTMENT

John R. Barbar

TRAVEL ADVISOR
ELMER C. THOMPSON
| Insurance Service -
| Mill Street

|. MREH 22 ~. “’B
I
|
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AVOID PIG
PROBLEMS

Due to Deliciencies
By Giving Nixon's .
PELLAGREX

Routinely to:
— Pregnant Sows

- = =

. Weaner Pigs
Pﬂlmﬂsuppliesneedndl:n
Vitamins and Trace Minerals.
Try Pellagrex On One Litter
And See the Difference:

ABK ABOUT PELLAGREX AT

MacCormack’s Drugs

PHONEK 320
CHHIaC ol

EIpﬂtE-ﬂCII‘D_

P erT
For
CONSULT

0. T. WALKER

OPTOMEFRIST
8 Main St. North — Bramplea
(Over Abell's Drug Storea)
Phone: Office 500 — Res. 53
Hours: 9 a.m. to 6 p.m. dally

Evenings by Appolmtment

SCHULTZ

Wiring - Motor Repairs
ELNA SEWING MACHINES

Electrolux

PRICED FROM )
smﬁo to $114.00

. =TI S——

The New
SILENT ‘DOMETIC"
REFRIGERATOR
$169.50 L
Reasonable pavment plan

For gales & Scrvlce
Electrolux (Canada) Ltd,

Phone or write

C. FENNER

aasw Brampton

m-lnnﬂ-

Dead Stock

" Horses $10.00 ea.
Cttlh Slm R

DARLING & {ﬂrﬂpﬁ‘tfﬁ‘;f
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