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Tedhnique of
The Big Lie

By Joseph Lister Rutledge

Woods’ Electrical Farm Equip

Exclusive Dealer in this district

MILKING MACHINES
CREAM SEPARATORS

ELECTRIC WATER HEATERS

We don’t know whether Hitler ELECTRIC FEED GRINDERS AND ROLLERS

— A A -G - - o

: ' originated the idea that if you HALF TON STEEL TRAILERS
"[‘“E M'XING BﬂW[ make a lie bhig enough, almost COMMERCIAL OR INDIVIDUAL CEMENT MIXERS, ETC.
anyone will believe it, but he Sal d . ‘
By ANNE ALLAN certainly used the idea and gave o SEW]CEELEGS;'“T;?; at no extra cost
Bydre Mome Economine it common currency. The sad

| thing about it is that, in our very
fallible ways, there is a certain
amount of truth underlying the
contention. People do seem to
have an amazing capacity for ac-
cepting as truth figures that
would make any amateur econom-
ist gag.

A fairly recent instance was the

Hello Homemakers! We paid || e L AR
“high stakes” for tomato plants | | By Lillian Collier Gray \
this year and with this in mind q,_.*-__-———-—”‘:'
shall cherish them, then use the
tomatoes as they ripen. The same
is true of all garden produce.

ROY W. GOODWIN

Phone Acton 40re

Picnies are activities most peo-
ple either like very much or do

Serve a variety of vegetables in | Ot care for at all. There are al-
a variety of ways—not the same | WaYS those mortals to be found
old thin;: yesterday, today and | Who just cannot understand why

Phone 127

Milton District Co-operati:e
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Wanted !
DEAD STOCK

HIGHEST CASH PRICES

Horses $7.00 each Cattle $8.00 each Hogs $2.00 per cwt
All According to Size and Condition

CALL COLLECT GALT 2718J

DARLING & Co. Ltd.

tomorrow. In the hands of a good

any person gets fun out of sitting

cook a vegetable plate can be col-
ourful, refreshing in flavour and |
ing your famly their share of
fresh vegetables.

The relish tray with a har- |
monizing assortment—c a r r o t
sticks, pepper rings, tomato wedg-

appetizing another way of assur- |

cold things in competition with
the bugs and ants. These creatur-
es belong mostly
species,
the sameness of meal

ions. I don't remember
met

preparat-

es, cauliflowerettes, radishes, cue-
cumber slices and whatever. Elring.i
raw vegetables crisp and cool
from your refrigerator, cut up
leaves and toss the salad with
dressing at the last minute.
Peeling vegetables in the morn-
ing and letting them soak in water
is “out” because such treatment
robs them of value. Serub and
cook in their jackets or peel just
'before they go into the pot where
' you have heated a little salted
,Jwater to boiling. Cover closely to
alget the cooKing under way at
ronce. Note the time when steam

|

iltor

CO-OP BALANCED FEEDS
i WHOLE & CHOPPED GRAINS

:ment As soon as they are tender,
‘they are done. 1

| TAKE A TIP

‘1. Unless you are in a an awful
hurry, leave vegetables whole or
cut in large pieces for cooking.
2. The best way to cook a potato
is to bake it but neaw ones should
be boiled quickly to prevent soggi-
ness. Beets, carrots, marrow are
delicious steam-cooked in a cov-
ered casserole with very little
Iwater. This requires ten minutes

not enjoy a picnic, even if it does
entail work to get one ready.
Since the time of Arbor Day pic-
nics, all through the
School, family, farm, and all the
other varieties of picnics, this pic-
nicker has been keen about pic-
nics. This week, we were so for-
tunate as to be included

The first of these festivities was
in one of the beauty spots
Perth county. Beside the Avon

(river at Stratford. To be explicit}

as to location, we had our lunch

on a little lanscaped island in the
Avon river.

there, with the sun going down in | They recognized

on the hard ground and eating

to the male
who do not get tired of

having
many housekeepers who do

Sunday

in two.

of |

|

newspaper and radio story of a
retailer who was found guilty of
imposing a 218% profit on a
transaction in nails. This hearty
figure was accepted by innumer-
able people as a simple fact, and
so became another of the unwar-
ranted reflections on our system
of enterprise.

Had these profits been actual
we wouldn’t have been writing
this piece, but would have been
sharing the resentment that was
SO general. Presumably the 218%
came into the matter somewhere,
and the figure itself isn’t disput-

'ed but, as presented, it was ohe

of those juicy big lies that seem
to muddle the thinking of other-
wise intelligent people.

Now, just mvhat might be an
honest and reasonable profit in
the building trade market we
would not know, but even in a

We crossed a rustic| most generous mood we would

the bigness of

a golden glory behind the city's | the figure, if not the lie, and they
spires, we enjoyed our supper. A | knew also that being ammunition
dozen or more wild ducks gabbled |for the willing critic, it would be
around our feet, and fed greedily  well received. So why look farth-

on hunks

of sandwich,

tomato, | €r? Had they looked farther, how-

and cake crumbs. The great white | €ver, they undoubtedly would have

swans glided majestically by. We
never iry to become too friendly
with a swan. They are arrogant
birds that can be quite ferocious
if they wish, despite their dig-
nified beauty. Perth county

is |

recognized that the 218% would
only have been a profit under
very unusual circumstances, to
wit: if the merchant hadn’t need-
ed a store in 'which to carry on
business, if he didn’t have to

1
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shows boiling point agaln and|foot bridge, found a table and hardly say it might be 2189. cbood o I
‘don’t overlook to avold ruining | benches under the most spreading | That sort of reflection was all s
the texture, colour and nourish- | willow tree we've ever seen, and |that the commentators needed.
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““ON WITH THE SHOW 1~
That’s the watchword

of the great Canadian 3

| —0 :}:;nier t?abr; boiling ::ut thriié{m?ﬂ or gently sloping land, with fewer | have to pay himself or his clerks | of 1948._ Anfi what
‘ | der Fertilizer for Fall Wheat th " by tﬁ mni ¢ _"ooked N |treams than in Halton, and few- | anything for services, if light and a show it will be!
Now is the time to order Fer lF.;kﬂ\'En ‘a n;le 1t1:e—~nne with a er woods. We like hills and 'heat and power were supplledH \pu 11 s‘ee scientific
" mi sauce, the other with a ple woods and streams. The Avon  free, if the property and stock m-II:.?ClE&—-thﬂ newest
- rfr;)llﬁt U;-"f‘r it and the third ".'Eigﬂ- river is beautiful, and we knnw’-went on forever in unempaired ?Ldlevemenés g ‘a;'t, Ry e
| . table plain. another lovely spot, at Bimini, 'f'ffi(*ienf‘}' and value, if insurance | '0dustry and agriculture, e B HERT - FEN . N
Fall Wheat bought at Market Prices /3. If you do have leftovers, store

Use the Co-op, its Yours. _LS“ young tender _SW'SS chard. and nwished it might have been a|taxation. But 2187 less these de-| .ns a Sensati al Air Show
) . - - ) N " L'l.'i"-l'-‘k_ flll{‘tlﬂﬂﬁ “’:’l‘- ].'Il"ﬁhﬂb]}’ ﬂﬂ mDI'E dAdmMonge th ¥ IlUndr ‘dﬁ ]f ttr =[l )
& water need be added in cooking, than any reasonable citize oul N8 - ; ", y OF atiractions
the water that clings to the leaves | (YUr other picnic was down in  ''an any reasonable citizen would coming to the C.N.E. In addition,
iL - = i | " ] 1 » -y - *
f is usually enough i:: ver untlil thLS the lovely nearby valley where "'2Ve thought a fair return for the there is a huge, new grandstand,
' . 3 C - ® L) s | = 2 .
FOR SALE—One slightly used Mulkey Elevator for

Bales, Bags, etc.

One New Holland Bale

Loader never

them, covered, in the refrigerator
and use them promptly.
! BOILED SWISS CHARD

chard begins to boil. then cook un-
covered until tender — 10 to 15

the site of the Perth Presbyterian |

United Church camp. Last autumn
we spent two perfect days there

we were chased by an angry dog
last Mayv. No dog this time. and

companies would carry his con-

' siderable risk without any charge,

and the city generously supply its

risk and effort. That is the tech-
nique of the big lie

together with countless breath-
taking spectacles. And this vear, for
the first time, the ﬂ*{';rld-renuwned
Welsh Guards Band will be featured.

secating 25,000, with a magnificent
extravaganza. A free car and other

y 2 OV y
e minutes. There should be ﬂlmostgt";'ff_" ;:.'r.-:r-u;m!. mfn.mnn}- in _Th.“ S— gifts every night, |
- no liquid remaining. Drain if ne- Shape of four girls and  thei : " — - - - ’ %
- - —_— cessary. Chop finely, season with | mother. we splashed in the creek| In 'mmpf.-‘tx‘tmn n;:mn'.at ﬂ”l:}r ana lan a*'ona x J 'flo”
salt, pepper, and a little cooking where it winds its clear way over }i_lla-’,'m.‘i P}ihii{.fﬂ‘f!' beauty qp)c-., .
ot |-‘.mri and pebbles. We lay on the Niagara Falls retains its tradition- Col. K. R. Marshall, President

Older chard. (uyt the white
stalks into one-inch pieces, cook in
 water until tender. Chop and add

| BT A58

and revelled in the loveli-
ness of trees and sky. We noticed
all the narrow paths in the grass

al allure for honeymooners.

Elwood A. Hughes, General Manager
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to the leaves which have been | Made by the little animals going &
cooked as above, or serve separat- | 10Wn to drink. Wouldn't it be ex-
TO BIE ely with white sauce. |."'”"T:' we thought, if mama wood- |
‘ . ' chuck or even mama skunk should
POLISH CUCUMBERS emerge from his house door and
3 large cucumbers, cut in piec- lead all the little woodchucks or |
| o8 . ' skunks down to drink! T suppose
3 tbsps. of cooking oil animals have sometime to travel |
‘ 3J tbsps. f;ﬂuf‘  considerable distance to get water |
' 1% cups n:ull-c Or maybe they have that problem |
| % cup dried bread crumbs (solved in  some way we humans
' ‘e Isp. salt ' wouldn't think of |
pepper
® I % cup grated cheese It's  lovely in our lane these
Steam or simmer the cucumbere | flu;.-:-:* Warm August days, cool
In a little salted water. Arrange cvenings. 1 saw .“ Hrm’”. flock of
in a baking dish and Dour over Monarch butterflies playing in the
them a white sauce made with | "¢ ©ne afternoon. I had never
r’—_———.l the cooking oil, flour, milk and | ;N'“.i IH” I:”ﬂ"}rt vogether aware, |
| seasoni ’S. ove ' wocp | £ OSSibly they, too. are gathering |
TELEPHONE :hf}n ;Ej’:q Pnfm:':;,r ar:;'ilzlﬂt.c}]tf;ti' for the trip south Seems only a
DIRECTORY | | bits of butter. Reheat in a moder- | *W Weeks ago that it was spring,
‘ate electrie oven. |f'”“1 a great l.una moth was beat - |
| ONION PIE | INg 1ts wings against the Kkitchen |
f Line a pie plate with ﬁﬂkv!@inriuw, frantic to get in to H:r~|
pastry and fill with layers of thin- |' ight.
1y sliced, peeled mild onions. Pile A farm paper this week carried
them carefully so the pie will be | @ few lines we thought worth
' well filled. Beat one €gg, add one | “ODPYINg into our book of thoughts
' thsp. milk or water and pour over | It is a prayer of Dy Peter Mar-
Etup of the onions. Season to taste | Shall, Chaplain of the U. S, Sen-
fu.-jrh salt and pepper. Jake in a | @4l¢, and one we thought particul-
| preheated eleetrie oven of 450 | arly flitting for the times. “L.ord
I{]u-;_fr'l*i'}-; for ten “1]“”“...” then r'e- In the l']"dﬂ‘i“llL’,’ fiif[j‘“”[ti"ﬁ of .
lduce to 350 for 15 minutes. - these days, fl!-l[: me to be gz part & Illl-u Illlil‘llillf_'; \]I-. ,lnlll‘.-‘. ll]H‘lIl‘li d savings
MILTON,S NEW | TURNIP GREENS WITH SAUCE | °!' the answer, not part of the account at a nlrif_:llhuurhmul branch of o
' 4 qt. saucepan full of turnip | problem.” ' | The Bank of Nova Scotia. She was a little timid
| greens | ———— . when she entered the bank. But a very
TELEPHONE BOOK 1'% thsps. flour whe Warrior’s Day Council which | eflicient man made it so easy for her.
1 cup sour cream t*unrlm.'l.:f; the Warrior's Day parade | e . 11 .
< thsps. vinegar at the Canadtan National Exhibit- .i I his 'Illull .h'_ﬂ:-i Illt' ll"lli"l'. QIIH‘I\I}. IIE“EKPIHI]HEII
Now is the time to check and ' tsp. sugar VT assures the management that | ||Il'.hlilllllll;l.l_$ ol umlun‘;.‘r, dvpns:}ﬂ. Jljl:-fl et me
% tsp. salt there will be 50,000 veterans of the have vour signature, Mrs. Jones , he said.
make sure that your listings pinch of pepper Navy, Army and Air Force in the “Now here is vour pass-book. 1t is a copy of the
are correct, 2 1tbsps. grated cheese parade with more than 40 bands. Bank’s own record of yvour deposits.” It was
Cook  turnip leaves ten mins. | American sLegion posts from var- all done in a few minutes. But Mrs. Jones
Should you wish any changes and drain well. Combine flour and :””"3‘ céntres across the border will i2lt she had met a friend,
gt _t cream in a saucepan : & represented and will brin their
or additional Il?t'"gsr ‘33.“ your and seasonings a:Ild :':n?}?cd :t]inri?:; drum and bugle corps 8 Each man and woman on the staffs of The Bank
Telephone Business Office to- constanty. Serve at once o Ver of Nova Scotia’s more than 300 branches is
day. greens. Six servings, - trained to make banking service both efficient
| BEETS WITH MUSTARD SAUCE | Be————— and pleasant. Whatever your banking needs
We shall be glad to discuss ; _ , OE DA :
. . 4 tbsps. mustard you will find in The Bank of Nova Scotia men
your plans with you. 2 tsps. sugar w h dG l C l and women who can help you transact
’;& sp. salt ashed Grave , LONCrete your business the way
3 1tsps. flour S d & Pl y S d ou like it.
J. T. M. ASHLEY, Manager plitnty of powilered aioves and, & rlastering dan y
" % cup water
%4 cup vinegar CEMENT AND CINDER
2 egg yolks, slighty beaten BLOCK, ALL SIZES
HE BELL TELEPHONE e Gy el o A,
THE Mix dry ingredients in top of
double boiler, Add water, vinI;gar Bruce McKerr THE BANK‘ OF NOVA SCOTIA
and egg yolks. Beat well and add r
. dripping. Pour over five cups of PHONE 453W
“_“ cooked beets, ® ’
\




