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Buses are the real thing when
your school or club is play-
ing a game or having a social
evening oul of town. They're
handy for shows and other
events 100. |f>your crowd IS
iarge enough, you can make
Jour  own ﬁche_@we with
chartered buses. -

reom for all!

The leader 1n
owner loyalty !
You'll be proud

of your new
Chesrolet
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and popularty -
with all the featwes
| you want !
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Roll graham wafers tine: stir in bi1g. paper hi

<alt and sugar; blend in the butler.

criep Crush in &

bowl. Combine shortening, €88 and
using a rolling pin. Gtart at the

in oatmeal.
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Hello Homemakers:
of sending Christmas cards dales
back to the reign of Queene Anne.
During the past half century, how-
ever, this custom has become wuni-
versal. It has become a time-con-
suming job for the homemaker who
has the féstive meal to plan and
prepare and the house lo decorate
and so many extras. The big prob-
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WE ARE BUYING ONTARIO OATS
confact u:lfnrhhut market prices

CO-OP FEEDS

Co-Op 18%

necessary balanced proteins,

for best egg production.

Lay Mash — a balanced lay mash with
minerals and quality grains,

Brewers' Grains — Beet Pulp — Molasses —
Stable Phos—Lime—Gehl Hammermill & Snow Fence

Poultry,

For the best in
Swine and Dairy Feeds

- USE CO-OP BALANCED FEEDS
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the ever-grow ing list wlt.l_:l
come deletions and many changes of
é:idrms. Scems o us that the office
index system is a must in the home
of today. It will save You preclous
time if you buy A package of 3Ixd
inch cards and write one name and
addresa on cach. Then. Iinterest
someonc (the leenager or grandma)
Lo arrange the cards akphabetically
These will be convenlent for chan-
pest ol address as the cards arrive
and a double check as to whether
your grecting has been malled.

REQUESTED RECIFES
individual Puddings

2 ¢ups brown sugar

2 cups hot water

1, cup shortening

| cup raisins

2 cups sifter flour

1 tsp. soda

., 1&p.

1 tsp. cinnamon

1, tsp. cloves

14 tsp. nuimeg
1 cup glazed cherries

1, eup chopped nuts

1 cup oatmeal

Combine sugar, water, shortening
and raisins and cook for B mins.
Cool. Sift the dry ingredienis iI:lm
a bowl and add cherries, dates, nuts
and oatmeali then stir in the sugar
mixture. Fill greased custard cups
two-tHirds full. Bake in electric
oven of 325 degrees about 1 hour.
gerve pot or cold with hard sauce.
Makes 10

lem is

_ing point.
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flavouring and sdd. Fold
Chill the platter. Drop {from a tea-
gpoon on to ungreased cookle sheet.

Decorate with slivered almonds.
Bake In electric oven of 375 degs.
10 to 12 minutes. Remove from bak-
ing sheet immediately. Makes
about A48

Coffee Sauce

1, cup sugar

2 tsps. cornstarch

1y cup strong coffee

'y cup milk

'y tep. vanllla

15 cup thick cream
. Combine sugar and cornstarch and
add coffee, milk and a dash of salt.
Cook 4 minutes, dAirring constantly.
Add vanilla and cool Whip cream
and fold it in. Makes ] cup.

Fluffy Sance

1y cup icing sugar

1 egg white

1-3 cup fruit juice of pulp

Beat the cgg while until  stiff,
adding sugar gradunlly. Add the
fruit juice and continue to beat un-
1il well blended. Makes 1 cup.

Festive Ecialrs

1 cup bolling water
v, ¢up bultter or substitute

| cup sifted cake flour

i, tap. salt

4 CERS

Measure butter and wnter Inio a
sAUCEpan., Heat until butter Is
melted and the mixture reaches boil-
Add flour and salt and
atir until the mixture leaves the
cjdes and bottom of the pan. Remove
from the electric element and add
the unbeaten e¢gfs, one at a time,
beating between each addition.
ChHl. Then with a spoon or wide

'cookle tube. shape as lady fingers

on to p greased cookle sheet. Bake
in an electric oven of 425 degrees
for 20 minutes, then reduce heat
tusﬂrdegs.fnrzﬂtnnﬁnﬂnl.
When cool,  make an inecision In 1
slde and fill with whipped cream OT
a cream filling, Spread each top

Pat the crumbs into a 97 pie plate.
Bake in electric oven of 350 degs.
for 5 to 10 mins.

: TAKE A TIP

1. To whip cream, use crcam that
is 24 hours old. thoroughly chilled
and thick. Pour cream into a chilled
bow]l and beat rapidly until thick.
Too long or slow beating Causes fat
to separate, (You may use evapor-
ated milk that has been partially
{rozen before peating).

2 To make a soft icing coating for
eclairs, melt fondant candy in =&
double boller and pour OVer cool
cakes _p]lt‘mi on wax paper.

1. To bake fluffy potatoes, scrapé
the skins well, pierce two or three
times with a fork and rub well with
bacon fat, Bake in a shallow pan
in @ moderate oven for 1 hour and
20 minutes.

4 To make fine, dry crumbs of

" eliced bread, dry bread in the warm-

ing oven of the electric range until

5 minules.

closed end of the bag {0 roll.

5 To blanch almonds. pour voll-
ing water over them and let stand
then squeeze each on#
so that the meat slips from the poin-
ted- end Do not soak more than %
\b. at one time for they tend to be-
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LADS TRAP COON
“WITH BARE HANDS”

Five excited hunters invaded
Herald Office with their prize
Thursday. It was a large coon whick
“we caught
according to spokesman Koos
der Voort.

the
on

The boys were playing in the vie '{;
plank -
the animal, Tap=]

inity of the sewage disposal
when they noticed
ped it in a corner and captured H
Members of the Hunt were )
Hewitt, Bob Carey. Keith Tracef,

Terrv McGill and Koos. |

with a chocolate icing. Makes about %

38.
 Graham Cracker Orusi s
15. double crackers
% tsp. salt :

2-8 cup Butter or substitute
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