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. PRINCESS ELIZABETH'S(VISIT .

The big news J&f ]ant week was the surprise an-

o
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nouncement-of a’ September visit by Princess Elizabeth

and Prince Philip. It has caused no less excitement than
the 1939 Canadian tour of the King and Queen aind
brings back mémories of the display of affection which
greeted their majesties wherever they went.

We can still feel the thrill at seeing the Rn}‘ral
couple during a street procession in London, C_}n,tam?,
and again getting a good look at the royal train as it
moved slowly along a railway siding. We kept thinking
-ing, these are only two human beings, and yet that
surge of excitement continued as the queen, 8o much
more glamorous in person than she is'in portrait, bowed
and smiled and raised her hand to left and right.

And now this fall, young Elizabeth, now
mother of two, will follow in the footsteps of her fam-
ous parents. No itinerary has“yet been published but
we share with the people of Georgetown the hope that
our town may catch a glimpse of the heir to the Britjsh
throne. If this is not possible, we can imagine what
an exodus there will be to Toronto, which will be one
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Hello Homemakers! The - sessions
¢! the three r's are now over fo
the school children whom mother

has coached and fed with inlerest

and care. Now it's time for mother .

to enjoy sessidns with another three

' r's, we irefer to rest, relaxation and .
recoghitibn, b s BERIED

Everydne knows the rest — even
15 minutes 'a day — can help erase
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having it fit loosely and edtending
well over the rim. :

Measure 3 to 4 cups fresh rasp—
berries, ‘blackberries or blueberries
and sift a mixture of 2-3rd cup su-
gar and 2 tablespoons of minpte

rptoca—through the ‘berries. Fill

.mslr:,r lined plate. Dot with 1 table-

r

spoon butter and place top crust in
Place having several slits In top w
allow steam to dacape. Trim off
edge, leaving about half jnch bor-

".der; fold under the lower crust to

seal and’ flute ‘with. fingers. Bake In
a preheated electric.oven of 450
degs. for 10 mins. then reduce heat
to 350 for 30.to 40 minutes.
‘Baked Alaska

Thin sheet of plain cake™

I pint ice cream . .

4 eggr whites

'4s teaspoon cream of tartar

]

—forrowsRelaXalon Helps EvVery-

one overcame that married-to-the-
house feelipg. For some, people
the occasion may be a friendly chat
on the neighbour's
others enjoy a baseball game. The
thifrd r—recognition -is merely an-
other way of saying that ‘we should
recognize and make the most of our
talents and the situation in which
we find ourselves.

We can always count on recogrni-
tion when a lascious pie is served
—and here is our favourite pasiry
recipe for fruit pie.

Pie Paswury

3 cups pastry flour

] teaspoon salt

I cupful shortening -

i tablespoons lemon juice

2 to 4 tablespoons ice

Cold water '

1 well beaten egg -

Sift and measure the flour; add
salt and sift once more. Cut in salt
and sift once more. Cut in shor-
tening with  pastry blender unlil
ke peas. Add 2 tablespoons waler
and lemon juice to beaten e and
sprinkle over the crumbly mixture.
Add extra water, a few drops a1 u
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cup fine Imnuhted' Er fruit
- SuUgar W =

': teaspoon vanilla

Thick -board g L

Have a board at least one ingh .
thick (meta] gets too hot and can-
not be used) on which to set cake,

Preheat oven o 450 to 500  deg-
rees F. Beat egg whites as for mer-
ingue, adding cream of tartar and
one liablespoon sugar before first
Then when egg whites are
stifl gradually beat in the remain-
der of sugar, two tablespoons at a
time, and the vanilla, -

Place ice cream on cake so that
there is one inch edge of cake bhe-
¥ond the ice cream. Cover ice cream
and cake _entirely with a thick
layer of meringue, Bake qulickly,
five minutes, in a very hot oven,
Cut and serve gt once.

Iie]d: Six 1o seven servings.

Graham (Cracker Crust

' cups fine eracker crumbs

6 tbsps. melled butter

I sp. cinnamon ()

=tr the melted butter gradually
into the  fine mixture of crum

Ellix uu;_sj,m:.u.-w-iﬂr‘ﬁﬁmhs. if de-
sired.) Pat the mixture firmly with

SEE

of-:.he—ma;ef-ﬁtﬂp&fm—tht tour:
POST VACATION THOUGHTS

While the Herald staff sweated it out putting out
another Herald last week, the editor spent his-time
lolling in the Lake Huron sand It was a glorious week,
marred only by Monday morning when we had to get
back into routine and start pounding the typewriter
again. i 4
We had every good intention of doing a peck of
work during the week off. There was some idea of writ-
ing an editorial column, answering some of the letters
which always seem to be piled up on the desk, doing
some future planning on new features for the paper,
etc. etc. and reading our yearly novel. -

Well we got it done, the novel that 18, and though
we shouldn't say it about a borrowed book we weren't
too rmpressed with ‘A Rage to Live” which is supposed
to be the sexiest bit of writing since "Mildred Pierce’. It
is like s0 many qf the modern novels, a good story but
too lengthy. The climax comes half way through, and
the author should have stopped there, but a best seller
nowadays must stretch to several hundred pages, so
John O'Hara just kept on writing. Incidentally its sen-
sationalism is much over-rated too, not that it is any
"Alice in Wonderland.’

Other than this, the vacation was a ¢ efree week
of sunning, eating, sleeping and loafing. Seems like a
waste of time but perhaps it is good to do something

so unusual for a fgw_dg}r_a;_ﬂmy_nayvit_bxing&-eﬂeﬂck—
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. when a Toast to His Majesty

to the job rested and
Maybe it's true, but we haven't felt like turning cart-
wheels down Main Street yet.

GENTLEMEN, THE KING!

The Simcoe Reformer, in a recent issue. editorial-
ized that the variety of methods used to toast the King
indicated " it is evident some education on the correct
form is sertously needed.’" . '

“This", said the editorial., "seems to be the correct
procedure: "The chairman rises, brings his audience to
attention and asks them té rise and drink a toast to His
Majesty. At this, the audience rises and the chairman
says 'Ladies and Gentlemen, the King." Then, and only
then is the glass lifted from the table, held at eye level
for a moment, then ene-sip of liquid is
two words, ‘The King' repeated before the glass is re-
placed on the table.™

So far so good, but then the Reformer adds: "No
other procedure is correct for .a civilan pledging the
health of His Majesty."

We beg té6 differ. |

And we have official Sandringham to back us up
foo.

Some months back local Kiwanians were a bit con—

fused about procedure too, 8o The Tribune wrote The
Private Secretary of the King for guidance.
At Kiwanis meetings here, Kiwanians rise, glass
m hand, sing “God Save the King", then raise glasses
and drink ““The King." ‘The Reformer had added, also,
- "It is not correct to play or sing the National Anthern
18 proposed.’ .
The Private Secretary to the. King -replied 'to The
Tribune in part “There are many different methods used
“in different places to drink the King's health. Your way

e ounhl you can get the mixioure
0 form o ball without sticking 1o
sides of bowl The secere 15 as little
waler as  possible  Aliw lightly gs
Rossthilee Mvaide dough and wrap
ofith store half iy the refrigerator,
The amount shogld MHREe WO twoe
rusied paes

Divide dough, LIS I jr
oo under erus
Ineh thick

shghtly muore
rall o G- hith
and hne vour pe plate,

the palmy of the hand or with a spoon
dAiRainst the botom ane sides of the
ban 1o form a pie shell Chill the
crust thoroughly or bake in a pre-
heited oven of 455 tdlegrees for 15
Minules Note, 1. cup of erionb mix
May e sprinkled on the lop.
L.emon Pie Filling
I eup suear

i of 1 lemon

CLARK'S—ASSORTED FOR LUNCHES

MEAT SPREADS 2 =

CLARN'S—BVER READY ’

IRISH STEW
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refréshed and just raring to go.

taken and the

of doing it sounds as good as any of theém. It certainly .

; & l&}m} and dignified method of toasting the s‘_‘“"

28, A certain amount of educating seems to be
. ”.,..:}
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UNGER 'S JDEAL ‘AT ANY TiME

UNGER'S—IN TOMAYO SAUCE

MEAT BALLS ™se 39

UNGER'S—TASTY —BCONOMICAL

STEAK & KIDNEY "5~ 43

-

= 47:
~ B

MAY BENTOI

CORNED BEEF

ASSORTED WRUIT MLAVOURS

FROSTADE

Mol AREM 53— ORANGB—LEMON—L Huig

PUNCH MIXES 3 27

29.
29
BRAISED STEAK ™. 43

Fruit & Vegotabies
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Juicy Cal, Sunkist, Ipe.

ORANGES

Sire, D)

doz. 45¢

"MW PACK™
JUST ARRIVED™

STONELY'S—PANCY
HONEY POD

PEAS v 20
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DRUGLESS- -THER_APIET '
37th Year l:lf Practjce !
Lady Attendant

\ Mon., Tues., Fri, 2-5. pan.
w;Ed*I 5&"- -2‘-5 “ﬂ H M_

. Over Dominion Stere
' -iil-ul:rtétuwu .— ' FPhone 150W

OPTOMETRISY

' Gporgetown — Phiode 538 © .
LeRoy Dale, K.

M. Sybil Bennett, K.C.

Notaries Public

Kenneth M. Langdon,
o _ Georgetown

FIRST upnm MONEY
TO

P(H!lcrs:_l’bdxr Theatre
. Bldg., Mill St., Phone 88W -
- Georgetown

YOUR :
ory comfort-

able vislon consult

R. M.
Registerédd Optometrist

WM. BROUGHTON
Masseur

Daily 10 a.m. to 8 p.m.
(Except Wednesday)

Phne 59M

PERSONAL TAX
SERVICES

Licensed Public Accountants

Phoné 654 P.O. Box 48
Georgetown

Monuments
Pollock & (amll

GALTT
Designs on request

PHONE 2048

Inspect our work In
Greenwood Cemetery

LICENSED AUCTIONEER .
Prommpt Service

FPhone 391 — Georgetown
PO, Box 413

LEVER & HOSKIN

Chartered Accouniants

Successors to

Jenkins and Hardy
1805 Metropolitan Bldg.

44 Victoria St. Toromto
EL 8131

A — - = — -

CONSULT

J. A. Willoughby & Sohs

for

COMPLETE REAL ESTATE
SERVICE

HEAD OFFICE — TORONTO
156 Yonge St. AD. 0805

* City and Country Homes

* Farms and Small An:ﬂ;u

* Induostrial and Busin

Properties

TOM HEWSON

is your local Hepresentative

We Specialize in this
work.

26 years' experience

J. Sanford & Son

PHONE: Georgetown 34W

PHONE 33°2W

"W IAIJ& e
JUST ARRIVED™

MISS CAMADA

STRAWBERRIES
' On 26¢

BRIGHT S—FANCY

APPLESAUCE
2= 31c
_

FOR YOUR LANING
SHORTENING

DOMESTIC
. 385¢

RlAL VALum -

New Crop California, size 100

GRAPEFRUIT 4 for 29¢

BUALINGTON—TOMATO .

CATSUP
22 29¢

Ont, Green Top. New Bunch

CARROTS 2 _ft_ir 29¢

-fljll I .
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Ont. Green Fm;u:nl. Jumbo size, 36

Inrge stalks

Celery: Stajks 2 for 29¢ ‘

Salmon % 43c

UNGRADED BEGS f
We pay bighest market

Juiey California, lprge slze, 300's

{ l.'E‘MOJ_N-'Ss * doz, 45c¢ |,
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prisss for Ungradsd Eggs.
Sse manager for ‘defalls.
Reg. Srading Illltu o-1.

Thoss Valwes Bfective
;JHHH!.I. Friday, Saturday,

» . " July 17th, 200k & 21st
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the Bay Street dock, Toronto, at 8
p.m. DST. We understand that this
is to be a join! cruise with the Peel
County Juniors. Tickets can be se-
cured from any of the Junior Far- -
mer Club presidents.

1 thsp. butter

3 egg yvolks

2 tbshs. flour

I cup milk

% 1bsps. lemon juice
J egg whites

Mix grated lemon rind into sugar
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and juice. Fold into the beaten egg ’
whites. Pour into either unbaked
or baked pie shells. If baked pastry T - P
| Traction& Power
L
minutes then 350 for 30 minutes, Take-ﬁff Bl“ders r
TAKE A TIP s

. To be sury a fruit pie will not
the oven.
2. Ginger SNap pie crust is pop-
ular for lemon pies these days. The

IN STOCK

crumbs, I is not necessary 1o bake : _
this crust, :

3. Sugar in erumb crust is A matler i

4. For gelatine fruit pies allow 1 ;
tablespoon gelatine soaked in 1
cup cold water then dissolved in 1
Plan Moonlight Cruise p e B o

FHuttunvi,lI{- Park was the mecea Murt 4
for Halton Juniors on Wednesday T
Planning ' & moonlight cruise from
Toronto_to Queenston and return gn
the evening of Thursday, July 2Bth,

return 1o preheated electric oven
boil over wrap a strip of 2 jnch J
mixture is the same as for the gra-
of taste. The amount used is best
Corn Bind

cup boiling water for 11 cups fresh
evening of this- week;. when they
on the SS. Cayuga, .which léaves. -l
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Fiy

and cream in the butter. Beat CER ==
yolks and add. Stir in flour, milk
NEW AND USED
of 375 for 30 minutes. If |1 is un-
baked place pie in 450 oven for 15
wide parchment paper around the
edge of the pie when it is ready for 1 N 26 ]
' ew =
Combi

ham cracker crust substituting gin-
Ber snap crumbs  for—~ the cracker
determined by the ivpe of [illing
o, be used. .
berries, LI.KE NEW ‘ i
Juniors Hold Annual Dance - i
held their annual mid-summer ,
dance, The young- people are also
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