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This depends a great deal on the
pastry itself. No one recipe can
be made or handled successfully
by all cooks. General rules are.
The mixture should be on the dry-
rich sidé, which means sprinkling

cold water carefully into fat-flour
mixture. Never sprimkle the dough
with flour—use a lightly floured
rolling pin. The dough should be
rolled from the centre to the out-
side of the circle with light, even
strokes. Roll out 25 of the dough
to about three-eighths inch thick-
ness so that it will overlap the
edges of the plate by about an
inch. Fold it in half and pat it in-
to the pan. Prick 4 or 5 times
with a fork and trim the edges
with scissors. If possible, chill In
refrigerator 10 minutes while pre-
paring the fruit.

. To prepare fruit. If necessary
wash fruit in a sieve or collandor
and drain. Mix sugar wth flour or
quick-cooking tapioca and dash of
salt. One half teaspoon of lemon
juice may be added too. Fruit is
apt to pack so this sugar-flour
mixture should be tossed lightly
with the fruit before putting it in-
to the pastry shell. Roll out top
| crust with the same precaution as

Bydos Wems Iconaming

Hello Homemakers! There is
wealth hanging on your fruit trees
these days! If you are a town
dweller, vou will find berries in
profusion at your favourite store
or market. The aristocrats of fla-
vor: berries of red, black and blue,
cherries of sweet and sour varieties
are here in abundance. Soon they
will be gone, but today you can
make a berry pie. Fruit pies are
favourite desserts and every home-
maker delights in making them.
The results are so good, the work
js a pleasure. But while the pie
is in the making, these questions
“buzz”: Will the under crust be
soggy? Will the top crust brown?
Will the juice run all over the ov-
en.

TAKE A TIP
1. To prevent a soggy Crust.

MILTON

GREENHOUSES

Flowers for Every Occasion

Corsages Wedding Bouquets Funeral Designs
WE DELIVER
Phone 151 R. BROWN, Prop. Main Street

Co-op Balanced Feeds

| WHOLE and CHOPPED GRAINS, MILLFEEDS
OILCAKE and CONCENTRATES

Spray Material and Dusts for Vegetables and Fruit
Chor-mor Power and Hand Lawn Mowers
Poultry Tonics and Medicines, Founts and Feeders
” All sizes of Rope, Forks, Shovels, Hoes

HARDWARE TOOLS ETC.

For a First Class Wiring Job, Phone for Estimates
Satisfaction Guaranteed

Patronize the CO-OP It’s Your Business

*

Milton District Co-operative l

Phone 127 Milton
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ECONOMICAL
PROTECTION

Barns ... Factory Buildings . . . Garages
. . . Homes . . . all buildings are safer
when roofed to resist fire and weather.
You get this protection in roofings that
endure, when you use Viceroy Asphalt

Roofings.

VICER
ASPHALT ROOFINGS

VICERGY
LONDON ROOFINGS

ASPHALT SHINGLES

For Your Home

ASPHALT SHINGLES

ﬁaautituﬂ

DURABLE
FIRE-RESISTING

Viceroy Asphalt Roll Roofings
made with heavy felt . . .
thoroughly saturated with as-
phalt to make them waterproof,
long-lasting and fire-resisting
. « « Obtainable in either slate
or smooth surface . . . will
solve your roofing problems for
many years. Reliable dealers
recommend them.

ASPHALY
SMOOTH AND MINERAL SURFACED

ROLL ROCFINGS

ASPHALT OR TARRID

SHEATHINGS & FELTS

BUILT P- ROOFING
MATERIALS

ROOF COATINGS
L

London Roofings Division

VICEROY MANUFACTURING COMPANY
LIMITED

Factory, LONDON Head Office 1

the lower one, but slash a pattern
in the centre.

3. To avoid boil overs. Wet the
edge lightly. Fold the extra mar-
gin on the lower crust wp over the
top crust. Press it down with a
fork or gently pucker the two to-
gether in a standing rim. But work
quickly so that the pie gets into
the oven before the seal is broken.
You may wet a 2-inch wide strip

| of parchment paper or butter pap-

e

- pie

and stick it underneath the rim
of the pie plate letting it flap over
the edge of the pie plate to pre-
vent juice from dripping out. Bake
in a pre-heated oven of 425 or 450
degrees. Reduce heat after 15
minutes baking, otherwise it may
boil over.
4. Browning the Crust,
ern ovens are insulated so well
that moisture does not escape
quickly so the top may not look as
brown as mother's but we like pie
crust to be light brown and soft.
We do not recommend adding a
glaze of egg white but sometimes
a sprinkle of fruit sugar or a little
butter achieves the desired effect.
BASIC PASTRY RECIPE
1% cups flour (pastry)
1 tsp. salt

ly cwp shortening
4 thsps. cold water

-

Our mod-

Sift the flour with salt and work
the shortening into it with pastry
mixer. (When shortening is mixed
evenly the mix looks like coarse
oatmeal). Sprinkle in cold wat-
er, tossing flour into dough. Pat
lightly into ball, wrap in wax pap-
er and chill in refrigerator for %
hour. Roll out lightly on a flour-
ed board to 13 inch thickness in a
circular fashion, fold in half and
lift to pie plate. Press gently onto
pie plate.
edge.
double crust.

FRESH CHERRY PIE

Plain pastry
1L tsp. salt
2/3 cup sugar
4 tbsps. flour
cups pitted red cherries
1 tsp. lemon juice

s tsp. nutmeg

2 drops almond flavoring

Line a 9-inch pie pan with plain
pastry. Trim and flute the edge
with floured fingers. Mix together
the salt, sugar and flour. Sprinkie
11 of this mixture on the unbaked
shell;, mix the remainder with
pitted cherries. Fill the pie
the cherries; add the lemon
nutmeg and almond flavor-
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THE CANADIAN CHAMPION

Canada’s Weekly
Editors

Editors of Canada's weekly
newspapers, numbering some 820
from the Digby Courier in Nova
Scotia to the Ladysmith Chronicle
on Vancouver Island have been
taking a look at themselves in a
newly released National Film
Board short. '"“The Home Town
Paper.” The weekly selected to
regpresent the group is the Vennon
B.C. News, and if all the 820 edit-
ors hold the place in the commun-
ity credited in the film to Vern-
on’s young editor, Mr. Frank Har-
ris, they may indeed feel duly re-
assured and flattered.

Those who cling to the romantic
concept of a weekly editor as a
rough-and-tough character in a
frontier community (a type that
survives strictly in Western mov-
ies)  will be disappointed. ‘The
small-town editor today plays a
role far more important than mer-
ely deciding who is to be lynched.
He is a citizen of his community
and his nation, well acquainted
with civie affairs, who knows prac-

tically everybody in town by his
[irst name and family tree.
His responsibility, in fact, is re-

cording in type, the heartbeats of
his community. Vernon's editor,
Mr. Harris, the film suggests, binds
the entire community and the sur-
rounding district together with a
thin but strong web of information,
opinon and report. He makes his
paper as much a part of the town
as the Chinese fruit vendor, the
community band, the old men play-
ing checkers in the park, the lac-
rosse game, the apple picker, the

Cut down around then business man on a fishing trip. He
This makes one n:n9+1nch||q a close friend not only of the
| mayor,
- ber shop who tear his editorials to
' pleces every week.

but of the boys in the bar-

But if the weekly editor keeps

his finger on the town’s pulse, he

1S no longer a gossip dispenser. He
scolds and am-
uses on matters such as citizen-

' ship for new Canadians, town plan-
mng the Indian population, the
schools. His editorials are aimed

 directly at his readers individually

|

(If you haven’t any almond |
crack a|
pits and put in/!

and collectively.

The modern Canadian weekly
newspaper editor has come a long
way from the characters dreamed
up many years ago. With him, he
has brought his paper, which
speaks each week to more than
2> million Canadians, and is their
voice.—Edtorial in the Ottawa Cit-
izen of Monday June 14, 1948.
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crust to fit the pie and lay it on| HIG HER PRICES

top of the cherries

it—it will rise .-mri fall with thF
cooking cherries but no hot juice
boils aver. Bake in a hot oven

until golden hrown, redur*‘tng thE‘,“ by

heat to 350 degrees after the first
15 minutes for another 25 minutes. |
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Effective
five

July 1, an increase of
cents per dozen in the price
» paid for Grade A eggs pur-

chased under the British contract

announced recently by the

MOTHER’'S BLACKBERRY PIE | Special Products Board. A further

2% cups blackberries
4 cup brown sugar

|
.*

i.!ui_'.'

l

two=-cent  increase  will  become

| effective September 1st, 1948,

T'he increase in
and August
possible by economies

the operation of the

price  during

affected
jritish

'contract by the Special Products

1 tsp. cornstarch
1 tsp. butter
[.Line a pie plate with crust and |
| brush with white of egg. Add
berries aad sprinkle with the
sugar and cornstarch mixed LJ"
 gether. Dot with butter: cover

|
|
|
|

in 1947; S
record
| G.E.

' match;

with upper crust and bake in oven
df 425 degrees for 10 minutes, an
100 degrees for 30 minutes,

AUCTION SALE

R ——

OF HOUSEHOLD FURNITURE
. ETC.
I'he undersigned

instructions from

MRES. P. L. PENNY
by public auction at the

 corner of Queen gnd Charles St.,
' Milton, on

SATURDAY, JUNE
at 1.30 o’clock the following
Jeatty  Washing Machine, new
artan mantel radio with
playver and records, new:
refrigerator, large size,
cently overhauled: electric
ette, small: Premier
um with attachments; 2
Irons: Electric Toaster:
Floor and Wall Lamps;
('ouches in New Condition:
with 2 Chairs and
(quarter cut
Room Extension Table
to mateh; 6-piece Breakfast Suite,
Extra Choice Cedar Chest;
Box, Frost King, new:
Rug: Cookstove with reservoir and
Warming Closet: Odd Rockers:
Secretary Table: Glass Top (ni-
fee Table: 3 Odd Tables: Kitehen
Table and 4 Chairs; 2 Congoleum
Rugs: 2 Bedroom Rugs; 2 Deck
(CChairs with footrests and awnings;
Wash Tub and Stand: 2 Odd Tubs:
Pressure Cooker; 2 Pair Extra

have received

to sell

26, 1948

Ilectrie
Eleetrice
9

'

Footstonl
nak

Heavy Blankets; Ironing Board:
(‘lothes Drier: Gendron Converti-
hle Baby Pram with watenproof
cover; Baby Cot:; Baby Walker;
Child’'s Sleigh; Books; Sealers;
Pots: Pans: Silverware: Fruit in
L.ocker:; Canned Fruit; Odd Dish-
es, ete. This furniture is in excep-

tionally good condition, most of it
being new in the past two years.
Terms: Cash Settelement with
(lerk on Day of Sale,
No reserve as the proprietress is
leaving town.

Hindley and Elliott,
W. Randall, Clerk.

Auctioneers
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Ostrex Tonle Tableta tor
very day. New “get acq
For aale at all drug stores evervwhers,
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Duplex Vacu- |
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BLOCKS

CONCRETE and CINDER

BLOCKS
— All Sizes —
Also

WASHED SAND AND
~ GRAVEL
bB.

SALES

has been made
in |
egg |

of eggs to Britain. |
will |
 bring Special Products Board pay- |

pro- !

For J. Cooke, Aldershot .
Phone 212W Milton |
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GEORGETOWN

Announcement was made. on
Monday of the allocation of the 22
Wartime Houses in Housing Pro-
ject No. 2 at the foot of George
Street.

For fifty years a resident of
Glen Williams, Frederick William
Norton died at his home there on
Wednesday, June 9th, after being
bed-ridden after a stroke suffered
six weeks ago.

Good work of neighbours who
formed a bucket brigade saved a
barn from burning down on the
farm of Mr. and Mrs. Alex M.
Hume, R. R. 5 Milton, last Thurs-
day.

Constable William Campbell of
the R.CM.P. who had been visit-
ing in town with his father, Mr.
John R. Campbell, left last week
for his new station at Yellowknife
N.W.T.—Herald.

A Hindu may no longer take an-
other wife legally while his first
wife is alive.

Shepherd’s

Taxi
24 HOUR SERVICE

Taxi Stand Opposite
Post OfTice

PHONE 301
All Passengers Insured ‘

WASHING MACHINE REPAIRS
] HOT WATER HEATERS
I RANGE REPAIRS

PAGE THRER

ELECTRIC WIRING

C. SMILLIE

BRONTE STREET

MILTON

FROM THE U.S.
OR ABROAD

+ + « @void disappointment by asking your nearest

Customs Office whether or not your purchase can
be brought into this country. The item you wish to
buy may be affected by the existing import restric-
tions necessary to conserve our U.S. funds.

Be wise . . . before ordering goods from the U.S. or

other countries . 4 | consult your nearest Customs
Office or write

Emorgency impart Contral Divistom,
Deparimant of Flassss,
Oltawa. ©€Es

e
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any angle, your savings account passhook

is the cornerstone of your future security.

Money in the bank is more than just tangible evidence

of a good and thrifty habit. It’s the solid foundation

of self-respect and self-reliance and peace of mind.

every week or

every month isn’t diflicult once you’ve made a determined

I'hen too. such things as maturing War Savings

Certificates, dividends, refundable income tax cheques,

gifts, bequests and unexpected windfalls can add
substantial sums to vour established savings,

PARTY LINES enable us to serve thousands of
families who would otherwise be without
service. Considerate sharing of party

lines is important in ensuring a high
level of service for all.

THE BANK OF NOVA SCOTIA

H. C. Morris, Manager, Milton, Ont.
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