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OBITUARY

The instructor was giving instruc-
tions to a novice lady riveter.

“Look,” he said. “I place the rivet
here in the proper place. When 1
nod my head hit with that hammer.”

The instructor left a wife and four
children.
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Hello Homemakers! Homemakers
always feel they have achieved
good baking technique when their
favorite hotbread recipe is most
successful. To-day there are an In-
 finite number of kinds of flavors
all good — to serve for the
family's special enjoyment. Let us
suggest four Kkinds of hotbreads
with different flavors.

1. CINNAMON PUFFS are as de-
licious as they are handsome. They
are yeast-ralsed buns and not so
difficult to make as you might be-
lieve. In fact, all you need is a
little care and a little faith in
nature since the yeast cells must
multiply so that the puffs rise.

phere. but watch the time as well
as the temperature If the recipe
says, “double in size” it means that.
and the time of rising will depend
on the temperature of the dough
as well as the room.

2 SWEDISH TEA RING isavar-
iation of the old familiar tea bis-
cuit. This delectable Scandinavian
treat will always be successful.
when the dough is not too dry. As
you knead, do not handle too much.

3. APPLE MUFFINS keep moist
and are rich enough to eat without
butter. When vou combine the in-
gredients mix only until the flour
| disappears.

CINNAMON PUFFS

1 pkg. yeast granules
1, cup lukewarm water
1 cup milk
2 tablespons sugar
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Get Yours NOW

It will be scarce this Spring

have G-L-A Gyproc Board

have G-L-A Gyproc Lath and Nails
have G-L-A Paristone Hardwall Plaster
We have G-L-A Insulation

We have Livingstone Stokers and Oil Burners

We have received a fresh supply of
Popping Corn — Get Yours Now !

MAKE US YOUR HEADQUARTERS FOR
PET FOOD AND PET SUPPLIES

R.S.Adams Stores Ltd.

PHONE 48

Yeast grows best in a warm atmos- |

leup sugar, 1 tbsp.

THE CANADIAN CHAMPION, MILTON, ONTARIO
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. cup shortening
1 tsp. salt
2 eggs, beaten

31, cups all-purpose flour
3 tbsps. sugar |
L4 1Sp. cinnamaoii |
Soften yeast in the water. Scald |
milk; add sugar, shortening and
salt. Cool .to lukewarm. Sift flour

and add 2 cups to milk mixture.
Beat well. Add yeast, eggs and
remaining flour. Beat about 20
strokes. Cover and let rise until
double in size. Stir down. Drop
spoonfuls into greased muffin tins.
Sprinkle with sugar and spice.
Let rise about 30 mins., then bake
at 375 degs. for 20 minutes.
SWEDISH TEA RING

Use prepared biscuit mix or pre-
pare tea biscuit dough. Roll it into
an oblong about 34 inch thick and
sprinkle lightly wnth brown sugar,
pastry spice and currants. Roll
from the long side like a jelly roll.
Place on a cookie sheet or pie plate,
forming a ring by pinching ends
together. Cut gashes almost to
the centre, about % inch apart.
As you cut, turn each section on
its side. Bake at 375 degs. for
about 25 minutes.

APPLE MUFFINS
tbsps. shortening
egg, beaten

l, cup sugar
21, cups all-purpose
14 tsp. salt

1 cup milk

1 cup chopped apple
Cream shortening, blend In sugar

e b

flour

gradually. Beat In egg. Stir in
apples and measured dry ingredi-
ents. Make a well in the centre
and quickly stir in the milk. Fill
greased muffin  pans two-thirds
full. Bake at 425 degs for 20 1o
30 minutes.
FRUIT BRAN LOAF

215 cups flour

414 tsps. baking powder

25 cup Ssugar

1, tsp. salt

i
1 egg, beaten

4 cups milk

2 tbsps. shortening, melted

1 cup bran flakes

1 tbsp. butter

, cup brown sugar

1, cup maraschinos

Sift flour with baking powder,
sugar and salt. Add bran. Combine

beaten egg, milk and melted :'-:.hert-J
ening. Stir into flour mixture.
Melt butter in loaf pan (4 x 10),
sprinkle cherries and some walnuts
over butter. Pour batter gently on
top. Bake at 350 degs. for about
|1 hour. Remove from pan at once.
THE QUESTION BOX
Mrs. L. D. asks: How to
Quince Jam?
Answer: Quince Jam is usually
made using commercial liquid pec-

make®

tin or crabapples.
QUINCE JAM

5 cups prepared fruit
2 tbsps. lemon juice
7 cups sugar
1, bottle of pectin 1
Peel and core about 14 quinces
1% cups water. Bring to boil, cover |
Grind. Pour into saucepan and add
15 mins. Measure 5 cups fruit into
deep saucepan. Add lemon juice
and sugar: mix well. Stir while|
bringing to a full rolling boil for
one minute. Add pectin “{_‘e-r'tﬁlI
and boil 1 minute. Remove {rom
stove, stir and skim for 5 minutes
Iif“t into jars.
Mrs. C. J. asks: How to make
Date Pie?
Answer: Cut * Ib. dates 1nto '

inch slices and separate. Cover
with water and simmer covered for
10 minutes. Add 1 cup milk, %4
flour and 1 beat-
Cool until thick. Chiil
Pour into baked 9-inch pastry

shell. Spread with whipped cream.
i -

Expresses Thanks
Christmas Presents

At the Christmas
Children’s Aid Society of
County of Halton received
generous donations of gifts, cloth-
ing., money and other articles, Sup-
erintendent G. F. Thompson re-

en ege.

the
tht'
many

Season,

ported in expressing the Society's
thanks and appreciation.

“These donations were used to
make the festive season happier

for families not quite
as most of us in this prosperous
county,” Mr. Thompson said. "A
number of well packed hampers of

so fortunate

food were distributed along with
the toys and clothing where 1t was
felt they would be most needed.
“If the good people w }m macde
all this possible could witness the
joy of the children and hear the
words of appreciation expressed by
their parents, they would indeed
feel that their contribution was

well worthwhile.

“T'o all the individuals and org-
anizations who helped to make this
possible, we extend our sincere
thanks, coupled with best wishes
for the year.”

Murray
Grenke
PAINTER AND
DECORATOR

Phone:
MILTON 366

MAY

Twenty Years Agc

From the Issue of the Champion of
Thursday, January 12, 1933

No more holidays until Easter
NOW.

At present there are 60 families
in Milton on relief, with a total

of 210 dependants.

Returned by acclamation, Tra-
falgar Township Council, headed
by Reeve W. H. Morden, was sworn
in Monday by S. H. Albertson, the
clerk. Reeve Morden has held the
Reevaship since 1919. This will
be his 15th vyear. For two years
previous to that he was depuly-
reeve, and for a number of years
before that a councillor.

Saturday night, January 11th, 29
young people gathered at the home
of Geo. Dawson for the purpose of
forming a Glee Club. The follow-
ing was elected: Hon. President,
Geo. Dawson; President, Miss M.
Hately: Vice-President, Mr. George
Lindsay: Secretary, Mr. M. Wilson;
Treasurer, Miss K. Robertson; Mr.
C. S. Hately, conductor; Mrs. Gor-

don McKenzie, pianist.

About 7 o'clock Saturday night
fire caused by explosion of a lan-
tern completely destroyed Wm.

MacDonald’'s bank barn,
tents, on lot 12, 5th con.
Fsquesing Township,
of Milton. The loss includes the
Weason’s crop, all implements, 4
head of cattle, 12 sheep, 4 plgs and
several geese. Three horses and
18 head of cattle were saved. l.oss
1s $9.000, partly covered by insur-
dlnce,

A joint

with con-
Fouth Line
5 miles nortn

meeting of the Halion
Presbvtery of the United Church
and the farmers of Halton County
was held in St. Paul's Church here

on Tuesday with morning, after-|
noon and evening sessions. 4
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Electrician
-@
PHONE MILTON 1583
l PROMPT SERVICE

MILTON

Electric and Acetylene
Repair Welding of All Types

WELDING

Welding

Portable Equipment

PHONE — 348
MILL ST. — MILTON

THE GOOD OLD DAYS

HAVE SEEMED
BETTER

Fifty Years Ago

From the Issue of the Champion of
Thursday, January 8, 1903

The nomination of ("uuneilim'}
”4‘!11.-‘.11 f'H!' e i=il'c'Tli:H I'nr‘ ”H*’-'
vear proves to have been 1llegal, |

as it was not seconded within the
time limit. This happened through
an oversight as a supporter of Mr.
Hemstreet's was on hand to second
the nomination but did not do sv,
believing that another elector had
forestalled him, The result is that
there is not a quorum for a new
council and under the provisions
of the Municipal Act, the eleclion,
except for that of Mayor, is void
and a new one must be held. The
nominations will be made next
Monday. Electors before nomin-
ating candidates, should first as-
certain whether the latter are will-

ing to serve. We want no more
farcial proceedings as those of the
late abortive nomination.
Omagh
Messrs. Chas. McGregor and
Bert McCann, Omagh, have pur-

chased a new clover thresher made
by John Abell Co., Toronto.

Sir Willfred and Lady
are at Miami, Florida.

Dr. Harrison a Milton old
has been elected Alderman
Ward 4, Toronto.

At a gathering of 500 Masons
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"SALAIA

TEA & COFFEE

S. A. FAY and SONS|

Plumbing and Heating
Sheet Metal Work

PHONE 205W MILTON, ONT.

Vancouver, B.C. on the evening of|
the 27th. St. John the Evangelist
Day, M\W. Bro. H. H. Watson,

Past Grand Master
umbia, was presented with a beauw’
iful past grand master's jewel. He
1S a ‘H‘II] Onn H].'I.'i hin

“Springfield Farm”
of Mr. and Mrs. Duncan Gillies,
Nassagaweya, was the scene of a
very pleasant event on Wednesday
afternoon. December 31st, the oc-
casion being the marriage of their
daughter Isabella (Acie) to Alex.
J. McPhedran, also of Nassag:i-
wevad.

the residence

Plan Ford Assembly
To Start in May

A pilot assembly line is schedul-
ed to be in operation in May atl
the 13-acre Oakville plant of Ford
Motor Co. of Canada Ltd., Rhys
M. Sale, president, reported.

In a vear-end statement, he sald
that the company produced 132,190
motor vehicles last year, compared
with the previous high of 129,026 in
1950

Mr Sale said the company could
have built an additional 24,000
units had it not been for labor

difficulties. material shortages and
other facilors

An extended work schedule will

of British Cnrl-‘|

give workers an opportunity 1ic
earn substantial overtime pay dur-
ing the next few months, he saild

“This  should be particularly
helpful to those employees In the
lower seniority groups who may
be laid off for wvarying periods|
later in the year because of 1the
shift of assembly operations to |
Oakville, Ont.”

The Canadian Bank

of Commerce

A large shipment of mill run bath
towels has just arrived. Soft,
thick terry in smart colors on
white or solid backgrounds.
Secure your supply while they

last.

Reductions on All Ladies’ Coats and Dresses in the Store.

THE ROSS STORES

“YOUK FAMILY SHOPPING CENTRE"

MILTON, ONT.

CO. LTD.

PHONE 490




