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News For The Home Owner And Home Buyer

Black plastic handy for killing unwa

Tt.c following s In answer to
otw of the questions being
ssked by gardeners.

Q: By the side of my house [

have flowers which come up

each year. They are lovely,
but during the past two years
weeds and grasa come up
wnuong the flowers, Is there
aenything I could pour on the
entire routs of all plants ana
weeds Lo kill them 20 they wil]
not come up in the summer? |
use salt and hot water for
grass between cement hlocks,
but I belleve something
stronger will be needed in this
case. G.AK,

A: Your beat bet in a
situation of this kind s to use
hlick plastic. Cover the entire
area with black plaatic. Black
plastic keeps it dark and plants
¢annot grow in the dark,. A roll
of black plastic, 4x40 feet,
costs aboul $1.50 The plastle
will need anchering, elther by
insertlng the edges In a
shajlow trench or by placing

goil or rocks on it to keep it

[ram blowing. Strips of plastie
can be overiapped or trenched
closa together to minimize the
weed problem at the joints,

After the piastic {s puf down,
ploe bark or gravel can be
gpread over it to Improve the
appearance.

The problem with killing the |

plants with cheml[cals s that
other weeds will soon tnke
their place, unless something
is used strong enough to
sterilize the soll for 8 long
period of time, and that couyld
ba raky,

G: Friends of ours have g
Callfornie privet hedge which
they prune back each spring.
Could these cutlings pe
rocted? Mra, W.J.M.

A: A privet hedge is easy to
establish from cuttings. It can
be 4 successful do-it-yourself
project, even for a beglnner
who has never rooted anything
hefore,

Privet probably (s used more
than any other type of plant for
¢lipped hedges throughout the
United Statea, There Ia a
variety sultable for almost
cvery climate zone, It 1s fast
growing, good for sun or
shode, will survive in poor aoil,
and is not bathered by most
plant diseases or insects.

Early summer 18 one of the
best times of the year to plant
privet cutiings. They shouia
be softwood cuttings (Lhis
year's new growth), Get them
into water or be¢tween molst
paper os quickly as possible to
keep themn from drying out.
Cuttlngs six [nches long are
best,

Plant them Inthegroundina

shady place. If they must be

Danson announces new program

planted En o sunny place, shade
them untll roots have
developed.

DIG A HOLE about aix In-
ches deep for each cutting.
Fill the holes with a mixture of
good soil and sand, half and
half. The of the sand
is to provide good dralnage.
Vermicullte can be substituted
for sand. It is available at
moet large garden centers.

Three Inches of the stenm
goes into the ground, Keep os
many leaves as possible on the
abave-ground part and remove
those from the bottom part.

It helps to use a root

promoting hormane, such as
rootone, but it 1sn’t easential.
it speeds root formation,
Rootone can be purchased gt &
garden cenler. Follow
directions on the label for use.

Waler the cutiings often
enough - perhaps daily - to
keep the soll from drying out.
i you can find enough glazs
jars to pul one over each
cutting, It will pat be necessary
to water as often.
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IT IB A GOOD idea to pla;
two or thres times as ma
cultlngs as you need becau
some of them may nol {aik
This happens even
professlonals.

The cuttings should be w
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Urthan Alfairs Minlster
Barnett Danson haz an-
nounced that the price
celling on new homnes ellglble
for grania or jcans under the
new Federal Government
housing program will be
ralaed lo .the Oakvilie-
Toronte and Vancouver
areas,

Specific changes to the

legialation wiil be made

shortly but in speaking to
delegates at thes recentt
Liberal cenvention Danson
sald he recognized the
cellings, set at $43,000 were
00 ow in light of the existing
market conditlons.
Tentative Increases in the
minimum amount for
eligibllity were pegged at

$48,000 and this would allow a

{ar larger number of people

to take advantage of the 1“3,0]3 for Toronto N
government system.  and around $28,000 for

B-Efﬂt'ﬂ hﬂ HMIN t-hﬂ MIHH in !muller twm!]
changes, Danson classed rural areas.

homes in the QOnkville area at _
$41,000 or under, ns eligible One instigator of the
for grants. o wis a Van
The cablnet minister sald  Liberal delegate, wt
the loars would go to those  fortned Danson that pric
lots alone In some ard

buying first homes which
British  Columbia

were “moderats’’ in price. }
Modertepricingcame Inat ~ bringing In $30,080 or m

- know that each time you

dei:‘eu (14 Celsfus degrees) Iower,

This week's conservation tips

Do's and don'ts for yot

setling only createn more steam and doesn't speed up the
cooking. :
Double boller. Use a double boller for vegetatiles,
sauces and heating cold foods. One element Instead of
two!

The biggest user of energy in the kitchen is usually
the stove—clectric or gas. You can economize and still turn
out dellcious meals,

: THE OVEN

Using the aven rather than several elements saves
energy because once the oven reaches the required heat it
shuts off and cooks with stored heat. Elements, on the
other hand, are always on.

Fian meals. With a littla forethought, meals can be
planned to save energy. How about a total oven meal®
casserole, baked potatoes and baked apple dessert, If you
have several {tems that usually cook at different tem-
peratures, select the average temperature and remove
cach as it's done, .

Multiple meals. Cook a larger-then-necded quantlty
of one meal. Freezea portlon of it for another day (as soon
as it has cooled {0 rosm temperature), You'll save energy
and money.

Keep the door closed. The more quickly you can put
an item Into a hot aven the less heat will be ioat, Did you
open the door you lose sbout 20
percent of the heat that's inslde? Don't peek!

Don’t use the oven for smal) jobs, If you're toasting
or broiling, ure a amaller appliance such as a toaster or fry
pan. Hemember that toasting bread In the oven takes
three imes more energy Lhan ln a pop-up toaster,

Den't pre-heat unless necessary, Usually pre-
heating is n waste of energy--except for cakes and
pastries. Items that will be cocking for more than an hour
do not need a pre-heated oven, And settinge oven tem-
perature higher than required won't make the oven heat
up more quickly,

and let you set the temperature sbout 2s Fahrenheit
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Thaw frozen foods, Most frozen foods, es
meat, should be thawed before cooking, (Do ft In the
relrigerator to avold bacteria build-up.}) Cooking
foods takes longer and uses more energy. Take mest out
of the ririgerator about an hour before cooking time to
warm Up, but be sure lo keep it covered. |

Turn down heat near the end. If you're cooking o
roast you can save energy by turning off the heat about 30
minutes before it's finlshed. The remainlng heat should be
enough to finish the job, :

. Check oven temperature, At least once a year and

| preferably more often, check the ternperature of yOur aven

with e thermometer. You'll make sure that the dlal is
accurate and that you're not wasting energy.

Warming with atored heat. You can easlly warm
some [tema—-buns or plates-wih retalned oven heat, after
the. maln meal is cocked, Now, do you really need an
electric bun warmer? -

Don't use ovenfor supplemental heat. The oven is an
expensive and inefficient way to warm the kitchen. If you
need more heat, a small space heater makes more sense.

: ELEMENTS
Here are some ways to aave on the top of the stove,
Pols and pans. Buy pots and pans that are bright

-and shiny, with straight sides and flat bolioms and tightly

fitting llds. Your food will cook more qulckly. mare evenly
and more economically,
Does the pot fIt? The bottom of the saucepan should

- cover the element entirely but not extend more than one

inch beyond the outer rng of the element.

Don’t drown (he beans, When you're cocking any
vegetableuse only a small amount of water, You don't even
have tocover all the vegetables with water; the steam will
cook them. You'll save energy. vitamins and flavour.,

Use minimum heat, Once the waler is boiling, turn
the dial {o the lowest heat that will keep It boiling. A higher

frozen .

A pressure cooker 13 a guod fuel saver, Use it for

stews, soupa, pot roasts and almoat all your vegetables,
A vegetnble steamer s another good idea. This

amall, collapsible metal basket folds or expands to flt most
satucepans. Very llitle water—or energy— i3 needed to

steam food. .-

Tum pﬂ‘hﬂl. Another way to save 1s to burn oft ;
electric burners two or three minutes before the end of the
proper cooking time. The elements will stay hot and food |

will cununue_ln cook,




