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'read about, the things that are
the common experience of us all.
May Mr. Wells go on writing about
his goats and his bees and his
ducks and the changing seasons
'and the neighbors. Maybe I'll
write a similar tale myself.
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VARIED PROGRAM
NOVEMBER MEETING
ST. PAUL’S W.M.S.

The November meeting of the St.
Paul's WM.S. met in the Sunday
School rooms. We were very pleas-
ed to have as our guests, members
from Grace Anglican Church W.
: MS.

Mrs. Wood, president, opened the
meeting with prayer and a hymn.
After the minutes were read and
reports of various other secretar-
ies a lovely musical selectign was

Woods’ Electrical Farm Equipment

Exclusive Dealer in this district

MILKING MACHINES MILK COOLERS
CREAM SEPARATORS ELECTRIC WATER HEATERS
ELECTRIC FEED GRINDERS AND ROLLERS
HALF TON STEEL TRAILERS

COMMERCIAL OR INDIVIDUAL CEMENT MIXERS, ETC.

Sales and Service at your door at no extra cost
Quick Delivery

ROY W. GOODWIN

Phone Acton 40r6

Of Interest to Women
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Applcs at Best
When Well Kept |

Science has contributed much to
the efficient storage of apples.
'Modern refrigeration can now be

enjoyved. The selection 1wi? SU!;F M %"— [ used to retain the full fresh flavor
by Mrs. H. Gorter anda Mrs. F. of fruit for a much longer period
Hayward ﬁﬂt‘.mg[lﬂgi{‘d lin the HYDQO HOME ECONOMI‘.‘T than in the days of our grand-|
plano by Mrs. B. Clements. l A L parents. Efficient methods of hand-

A nominating committee for Hello Homemakers! The hom.e- sugar, 1 egg, %; cup light mol- n Ountr y ling the crop from tree to storage
1949 was selected, consisting of |maker is the true home economist | asses, 24 cup hot water, (sim-

have also made it possible to ob- |
'tain apples in their full, fresn,
crisp and flavorful condition for

of the nation and there are more
women engaged in this active pro-

mering temperature).
Sift flour then measure, add bak-

Lane

Mrs. Jennings, Mrs. E. W. Foster
and Mrs. Arthur Dickenson.

a
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A tea is being planned for Dec-
ember, the date to be set later.

Mrs. Brownridge gave the devo-
tional entitled, “Woman of Sam-
aria”, which was very interesting.

The offering was received and
dedicated by Mrs. Prentice. Pic-
tures were shown and immensely
enjoved by all present. The meet-
ing closed with the Mizpah bene-
diction and a hymn.

HOME AND SCHOOL
MEETING INTRODUCES
NEW TEACHERS

The regular meeting of the Mil-
ton Home and School Association
was held in the Public School on
Wednesday evening, October 2Tth,
at 815 p.m. with an attendance
of over fifty. The 1st vice presi-
dent. Mrs. J. Johnson presided.

After the business period a sing-
song was enjoyed by all under the |
leadership of Mrs. “Paddy” Wilson.
Mr. Foster, the principal, intro-
duced the new teachers and wel-
comed the parents ol Grade 1 pup-
ils. Mr. Whewell gave a ‘very in-
teresting resume of his week’s

study under Dr. Blot on Home Ed- |
ucation.
short talk on health of the
child. The meting closed with a
social half hour.

Miss Higginson gave a
schﬂcl1

'or slow oveén.

| fession than in any other occupa-

tion. We probably do not consider
careers pursued by some of our
jobs as glamorous as the varied
sisters, but, like them, we must
give our best efforts if we wish
to be successful.

Although we try to keep food
bills within our allowance, most of

us are too busy to keep a regular |

budget and account of expenditure.
Perhaps this is ‘muddling through’
but experience is a great teacher
and we tend to rely more upon it
than facts and figures.

The garbage can is always an in-

dication of your economy. Check for 35 to 40 minutes.

your food supplies constantly and
never, never, throw out anything
because of neglect. Kkeep your
garbage tin free of wasted food
and you will have more money in
your purse.

With fats more expensive than
ever and a supply to be collected
daily we review *“Care of fats.”

1. Be sure 1o measure meat
dripping for gravy making — do
not guess and waste it.

2. Render meat and fowl trim-
mings by putting through the
grinder and heat in double boiler
Strain and store ia
‘refrigerator.

3. Watch temperatures in ovean,
skillet and broiler to see that you
do not scorch dripping.

4. Chill soup stock and stews so

' that the fat floats to the top and

forms a firm layer which can be
.tasﬂy lifted off.

'atoes and stock.

ing soda, salt and spices and sift
together on to piece of waxed

paper. Cream shortening until
fluffy, gradually add sugar, mix-
ing until creamy. DBeat egg until
light and add to creamed shorten-
ing and sugar mixture and beat to-
gether well. Combine molasses and

' hot water.

Add dry ingredients to creamed
mixture, alternately with molasses
and hot water, starting and end-
ing with dry ingredients. Fold in

'gently after each addition.

Turn batter into a greased and
bake at 350 degs. in electric oven
floured 8x8x2-inch cake tin and

Serve warm with banana sauce.
MEXICAN CORN CHOWDER

6 slices bacon, chopped, 2
cups (1 can) corn, % cup chop-
ped green pepper, 1 cup small
potato cubes, % tsp. salt, %
tsp. pepper, 1 tsp. Worcest-
shire sauce, 1 tsp. sugar, 1 cup
thick tomatoes, 1 cup canned
consomme, 1% cups rich milk,
2 tbsps. flour, 2 tbsps dripping.

Add onion and green pepper

tatoes along with seasonings, tom-
Cook for thirty
minutes covered. Blend the milk
and flour. Add to the
bring to boil, and cook for 5 min-
utes. Add butter and serve hot
with crackers. Serves 6.

OXTAIL SOUP
1 large oxtail, 3 thsps. butter

|other fall
'vived until this date.

| quakingly,
| CHML..
Cook bacon for about 2 minutes.

and |
cook 2 minutes. Add corn and po-

hot mixture, |

' program coming a half hour
'ler than usual on
' election made

- did.
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By Lillian Collier Gray !
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'months after harvest, says W. R.

' Phillips, Division of Horticulture,

Last week I began this column Central Expermental Farm, Otta-
with a complaint about the fog. wa.

It now looks as if the fog season

is over, for a time at least. Such
brisk, fresh breezes as we're hav-
ing now. Breezes that whisk the
last clinging leaves from the trees.
Even a few brown oak leaves loose
their hold and drift down. ‘To-
night it is going to {reeze.

‘becoming wilted

No !

doubt the last fall flowers will be |

taken., I do not remember any

when flowers have sur-

will “shorten the winter'’
doubt it Winter is too
its shortest.

But I
long at

LLast week I was also wondering

if the fog was going to lift long
~enough to let five Farm Forum-
titvs get to
' safely. Well,
" evening, there was comparatively
little fog and that only in patch-

back
l.ast Tuesday

Hamilton and
it did.

es. So we bravely, or should I say
took ourselves off to
If you've never been in
a broadcasting studio, yvou'll know
just how we felt, The play we had
prepared would be too long or too
short, We would get stage-struck
Somebody would cough or sneeze,
or stumble over a word. Anything
or everything would happen! But
nothing did. We hoped some Farm
Forumites were listening, but the
earl-

us wonder if many

Perhaps it |

If the householder is to benefit
from these more efficient metrods,

care must be given to apples afterf;
heated |

they are purchased. In
homes apples soon lose moisture,
or shrivelled.
With the loss of moisture,
and crispness also disappear.

Heavily waxed
wide
used to advantage in controlling
loss of moisture, If apples are kept
in this way,
escape through
1n.

It should be remembered that
apples are alive, The cells within
the fruit are continually breathing

‘taking in oxygen and giving off

account of the

carbon dioxide. For this reason if
rlass jars are used the tops should
not be screwed on tightly. If tight-
ly sealed the apples will suffocate
and take on objectionable flavors.

Correct temperatures are most
The best temperature
32 degrees F., but 40 degrees F.
(the normal temperature of house-
hold refrigerators is quite satisfac-
tory for short intervals. When held
at higher temperatures apples
breathe more quickly, using up
their normal nutrients.

important

1S

To enjoy apples at their best at
full, fresh flavor, crisp texture and
high nutritious value store them in

flavour |

cellophane or
mouthed glass jars can be

the moisture which
~would normally
'small porelike holes in skin, is held |

PHONE 127 MILTON

DON’T BE MISLED BY PRICES
" Quality is a first Consideration

Your Co-op (Your Own Business) is here
to serve you with quality goods at econ-
omical Prices

EXTRA 3 C.W. OATS

All grains sold or used in the manufact-
yre of Co-op Feeds are recleaned

A CAR OF CANE MOLASSES

TO ARRIVE OFF CAR
58¢ GAL. BY THE DRUM

this includes steel drum

PRICE

ORDER NOW

Anyway, we did our stuff.

P;-)llocl; and

; 1 arts boiling water, 2 + _ a o , 0
5. Keep home prepared fats 1% qud | g g [ \7a vesutoad & very friendly wel- |2 um-l lLHII}E‘:THT.UI‘E an‘d' EH{}{J‘EE
‘covered in refrigerator. Strain tbsps. barley, 1 tsp. salt, 1 on- | . e I _ ‘ them in a moisture retaining con-
Ca bell | ' jon. finely diced, 1 carrot, fine- |come from CHML, and congratu-| .
mp 'though cheesecloth before storing | ¥ . 1 carrot, bt oo aalt MRS mcacial jes | CUANGR

i tbsp. cl »wd pars-
iz}’di;i(l’plw;'[:‘ﬁml{}l:.lijrl'e sulzm many Halton farmers would agree

Have the oxtail cut into sections ' with the point brought out in our

Wipe off and roll in flour. Me]t'ilvuvmg the farm because they

' to remove any sediment.

HOT WATER GINGERBREAD
2 cups less 2 tbsps. sifted

Manufacturers of

HIGH GRADE MEMORIALS
MEMORIAL ENGRAVING

| .
' EXPLORING ONTARIO’S

: r at ¢ 3 5 lar I A
|| pastry flour, 1 tsp. bakingliuda butter, add the oxtall and brown l:l;u:nc: f,EtIh::lI‘;Ld for trlf,mse(.;es. ' SEA COAST
: . 14, tsD. t, 1 tsp. ginger, 1 tsp. . ; | akes a lot of money these days |
62 Water St., North GALT N W, ’ well. Add the water and bring to|, '\ =" g0 and equip it with| Ontario has a seacoast all her
cinammon, % tsp. cloves, %3 |14 poil. Cover and simmer slow- B uRe " b o ——y citizens of the! 1 R, .
TELEPHONE 2048 cup dripping %; cup granulated ',o o .. slment turned to low. At stock and machinery. Neverthe- OWn, even il Iew cllizens o b
. ~ ¢ SRR SRR ' less. we were not too sure our Southern reaches of the province | § | A « -~

| the end of an hour add the barley
and salt. Cook for % hour and add
the diced onion, carrnt and parsiey.
Add Worcestshire sauce and cook
one-half hour longer. Some peo-
ple serve this strained. “To me
straining detracts from the home-

ever think about it, much less pay
of the sub-

point would apply to many Halton
county farmers. Halton people
have wonderful markets. Farming
here is away ahead of farming in
many sections of Ontario. Prob-
ably many a Halton farmer listen-
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coast

a visit., But that o

stretch of coats from e
and following the

of Hudson's Bay to|

that salt-sea
Arctic region
windswept

James Bay
south shore

|||||
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_ - |
ing to the broadcast would say, the Manitoba border, has a mag- |
'Or—S0 STV ith all ''® 4 e ook -
I'I;lﬂdf‘r“i:.;-{}l‘ th :Hn{?it v:tr “Shucks, a man ought to be abie netic pull for naturalists eag&rl
the “"good” In 1i. Serves up 1o o. to help his son get started for for scientific research. There,
FRIED GREEN TOMATOES | himse!f” but I can name a good they realize, are animals and|
Wipe tomatoes, do not peel. Cut many Ontario counties where such I'!“m"‘:_- the Arctic’s contribution to
in 1, inch slices, Sprinkle with would not be the case. And there rmmrn-;s-; ﬂnra'zmrl ADE, Bever
salt. Allow to stand 1 hour. Dip the drift from the land to the found in the milder realms of the
slices in seasoned flour and saute cities is more serious than it is in PTOVINCe. .Of such interest and fas-|
in hot fat until tender (about eight  this garden land of Ontario.  cination is the quest for these|
: . i oo '  rarer species, that ever since 1919, 458
minutes). Serve on platter around I'wo weeks ago, I heard Hal- the Roval Ontario Museum of |
meat. ton’'s own KEthel Chapman give a Ztm!ng?t has organized field parties IN TWO short years we have H
q STUFFED CUCUMBERS - most interesting address on poetry. |, f-x;;]nrrr thizs sub-Arctia w‘illdﬁ“- added over 257,(m te]ephonm, S
Prompt Deliveries on Anthracite, Furnace, Stove 6 large cucumbers, 25 cup a(‘_“”“" II”_‘“' “:'*t’k- 1? heard I”““ Of | hess summer after summer. And | put in hundreds of switchboards
X - —— ' Canada’s outstanding poets give' _ i) o
N e oal and Briquettes minced cooked meat, 33 cup |“ _ since the Museum’s explorator peo
Nut, Pea, Stoker C q boiled rice, 1 tbsp. minced par- | an address at the Canadian Auth- | 3 d and trained thousands of ple

research was commenced, the re-

Results of the survey
of 1948 by a party just returned

CEMENT o FERTILIZER sley, 1 tbsp. minced onion, 1 !nr'ts Af:f::}-iz:in:;tr-mf_-gi‘inig in Tﬂr':rnrdﬁ of natural science for this to extend and 1mprove your telephoneaervma.
tbsp. minced celery, 1 tea- |ONt0. AFDUr Siring S a name | n,rt of Canada have been atl .
spoon salt, % teaspoon pepper |familiar to all Canadians. Those | ap iched. bt We are adding more telephones to meet
1 egg, 1 cup tomato juice. |

who do not know his poetry, know

' his prose. I have always liked his | ... ow being tabulated. Cape
poetry better. He has written :

_ Henrietta Maria, 300 miles north
some of the most poignant poems '

- of Moosonee, was the headquart-
which has been added 1 tablespoon i in Canadian literature. His hum-| ,.¢ for the current study of flora
vinegar. Drain. Blend the m-eat our i3 untaiing and. he gave US| and fauna by members of the staff
rice and seasonings with egg and some real laughs Friday evening| ¢ the Museum. Land birds and
stuff hollows of cucumbers. p]aﬂe as he told of his trials in writing |
in buttered baking dish, pour ln’”’"? biography of Rupert Brooke, ‘

the continuing demand for service just as fast
as equipment becomes available.

All this is being done in the face of rising costas.
Yet, up to now, there has been no increase in
the basic telephone rates established 21 years ago.

For you, this means greater value than ever befores

Peel cucmbers, cut in halves,
lengthwise, remove centre . . Boll
for 10 minutes in 1 quart water to |

F. H. Robertson

“BLUE COAL” DEALER

Hornby, Ont. Phone 76rl4 |

waterfowl, Arctic foxes and many
other animals found in the remote

SPECIALISTS In

WARM AIR HEATING
ATR CONDITIONING
EAVESTROUGHNG and
PLUMBING

OUR AIM is to give service to our Customers
and instal only the very best equipment at
the lowest possible prices

“WE HANDLE ONLY THE BEST”

ASSOCIATE MEMBER
CANADIAN CHAPTER

/S

INDOOR COMFORT
%4&

Conpmomng ﬁ‘ﬁ&

F. MURK]

SHEET METAL WORKS
Heating
Georgetown, Phone 138W

Plumbing Eavestroughing

. . ¢ g P
tomato juice, cover and bake for | ‘Red Wine of Youth.” This book | \,,rthern latitude under explor- for us, theBatm.facuOH of providing Phebwt
14 hour at 350 degs_ Pour off stock B just re ff‘n“y off the press, and ﬂtiﬂn. are among the most in- wlephﬁne service ﬂ.t the lomt Mble OOBt..-
into. saucepan, add 1 tablespoon | I have still to lay my eyes or|taresting exhibits always on view

butter blended with 1 tﬂblpqmun 'hands on it but do intend to ! at the Museum.

' flour and cook until thickened ' Arthur Stringer is one of the many
|qEI“UD the sauce with the cucum- | Canadians who went to the U.SA.

|

'tions or home town life. The joys |e¢sting listening to Mr Wells tell

fj{:uymvnt_ of their

'bers. Serves 6.

CONSERVATION SUGGESTIONS ap

1. To shorten time of cooking --
soak rice in cold water for two

hours.

square cake to save time and
electricity.

in the refrigerator and use left-
overs and perishables in order
that refrigerator does not have

to opearate overtime to keep

them.
Honey in grapefruit juice is a

good substitute sauce for use In |

stead of cream.

e — — —— . — S

HOME TOWN JOYS

Make drop cakes instead of large |

itn make a living with his pen. But |

|

- r
We have spoken of the saisfac- |

- sitting one
Keep a check on the foodstuffs

' of ther income.
|
fragic errors were

parently he still loves Canada.
"Another writer who loves Canada,
and particularly rural
spoke at the meeting.
neth Wells, writer

Pen’
and a book which 1 read

evening last
kind of book

He was Ken-
of

at one

That is the it is.
bookshelf. ‘T'he true
Mr. Wells and his wife, Lucy, who

illustrates his books with beauti-

ful wood cuts, bought four acres of |
a tumbledown house in|
Medante Township and proceeded |
it 2 home and the source |
The laughable and |
the |

per=-

land and

to make
there,

living
was

all
essence of rural
It

very

meated the story. inter-

of home life are a very great part | about the new book that is to come

in it, and the constant happiness
that comes to people from the en-
homes. The life

"of families is a wonderful pleasure
and people find constant delight In
'these household joys, and in the in-

timate companionship of the home.,
It is a wonderful pleasure to live

in a goood town like Acton, and
share in the life of the community

and its advantages and the pleas-
ures that it brings.

out soon.
should be writing about the rural

countryside, the “back concess-
ions.” He loves the farm. He |
doesn’'t write: because he loves'
writing. He loves what he writes
about and that is why he writes
about it. Well, T quite agree with |

him that there is an unlimited res-

ource of material in the country.
And it is the simple, homely things

of life

that people most like to

Canada |

“T'he Owl |
' one of last year’s best sellers |

winter. |
I
am happy to have it on my own
story of how |

He thinks more people

o¢d with moss and lichen.

Military air photography has re-
vealed two large uncharted islands
off Baffin’s L.and. They are cover-

THE BELL TELEPHONE COMPANY OF CANADA

|

YOU CAN

30O YEARS OF
DEPENDABLE SERVICE

RELY ON RELIANCE




