THURSDAY, NOVEMBER 26, 1953

HYDRO HOME ECONC T

|
I.et butter stand at room tempera-

It's time to|

Christmas |
| plastic. Add flavorings and sugar
dings. In fact, it's time to make 'and beat 2 .mins. Beat In egss.
them. Before we know it, the fes- | Measure sifted flour, baking pow-
tive season will be here, and fruit der and salt and sift twice, then mix
cake and puddings are so much |about one-third of it through sliced
richer and more mellow if made a pineapple, cherries and almonds.
month or two in advance. Be sure | Fold flour mixture into egg mixture
to place the baked goods in a tightly | then stir in milk. Add fruit, using

covered tin box or grandma's crock | folding motion. Grease, and line
and store in a cool place. Mince- | with two layers of oiled paper, the

meat requires about one week to largest of the three fruit tins. Pour
“ripen” then it may be used for roly
poly cookies, turnovers, mincemeat
bettys and such.

These recipes were tested last year
and the compliments leave no alter-
native but to list them for you.

Hello Homemakers!
check supplies for the
cake. the mincemeat and the pud-

depression in centre,
of 300 degs. for one and a half hours.
Cool on wire cake rack, then store
covered with foil.
decorated with extra almonds, cher-
ries and peel on batter before bak-

ture for half hour, then cream until |

White Fruit Cake

1 cup butter
1. cups glazed cherries
» cup blanched almonds
1 slice candied pineapple
21, cups sifted cake flour
2 tsps. baking powder
1, tsp. salt
tsp. rose extract
tsp. almond extract
cups fruit sugar
eggs, well beaten
1; cup milk

ing.)

Mellow Mincemeat
1 1b. beef suet, chopped
1 1b. seeded raisin, chopped
1 1Ib. currants
8 apples, chopped
2 cups brown sugar
1, 1b. peel, sliced
l, cup marmalade
1, tsp. ground cloves
1 Sp. mace
1, cup brandy
1 lemon, juice and

— E——

in the mixture and leave a slight |

Bake in oven | curely around rim, but leaving an

(Note: May be | k, ,
a kettle filled one-third full of water |

sterilized jars. (Note: The suet, rais-
ins and quartered apples may be put
through food chopper.)

THE CANADIAN CHAMPION, MILTON, ONT.

Combine ingredients and seal ini

Plum Pudding

13; cups brown sugar
13, cups minced suet
O eggs
214 cups bread crumbs
21, cups sifted flour
14 1b. currants
1 1b. seeded raisins
1 cup chopped dates
1, cup chopped peel
1, cup candied cherries
1 cup blanched almonds
1 tsp. nutmeg
3, tsp. salt
3 tbsps. cooking sherry
Combine brown sugar and suet.

week’'s time to prevent mold.

2 Place a tin of water on oven shelf
when baking cake to keep it moist,

and endeavoring to seal

make almond fruits.
4. Mock almond paste:

slightly.
also 14

will become f{irmer
Shape the paste into tiny

Streak with red coloring
toothpick.

Beat in eggs, one at a time. Stur in
wine. Combine fruit, erumbs and
flour with nutmeg and salt. Add to

other ingredients and turn into pud- |
'ding can.

Dredge a square of fac-
tory cotton with flour and tie se-

inch to rise and a depression in
cloth. Place a saucer or pie plate
inverted on the top. Meantime heat

with meat rack bottom. Water
should come to within one inch of
top of basin. Cover kettle and keep
boiling for six hours. Add boiling
water from time to time. When
pudding is removed from kettle, set
it in a warm oven to dry cloth, with

' over fine grater,

(3) For orange, add orange color- !

ing and shape like a tiny
Press lightly over fine sieve.

| plastic container.
ers of fruit cake for

In place of making almond paste
to the

cake with egg white, we plan to

Bake a large
sweet potato until tender. Scrape
out of skin, mash well and cool
Work a half pound of
icing sugar (more, if necessary)
and % teaspoon almond flavoring,
teaspoon of rose extract in- | R .
| We're headed into the dull season
as far as the weather goes, and the
as holidays and
For both reasons, it's a
of vear for a new outfit.

But not everyone's going to HAVE
a new outfit, we can be sure of that.
A change, though—no matter how
“emall—can be as good for you as a
The most beautiful ap-
pearance palls if it is continually ttl‘ue
same. It becomes part of a pattern
' and naturally won’t excite any com-

to mashed potato until smooth. (it |
when cold.)

lemons and oranges. (1) For ap-
ples roll paste into 1inch ball and
insert piece of toothpick for stem,

(2) For lemon, add yellow color-
'ing and sape to this fruit, then roll

Store these almond fruits in a Try expe
Serve with fing-
Christmas
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gay season as far
parties go.
good time

apples,

using

new outfit.

range. -
orange ' ment or second glances.

| Try not to be too set in your ways.
rimenting with new colors
in your make-up as well as your
Or find a different way to

clothes.

Fashion Hint

ve

sizeable history presenting its 521
pages of information in an interesti-

FOUNDER’S DESCENDANT AUTHORS
'OAKVILLE HISTORY

Oakville and the Sixteen

rsity of Toronto Press, $10) 1s a

ing style.that will attract the non- | p

fiction readers as well as the stud-
ent of Halton history.

fo

ds

11€

hews explains
quantity of family papers, untouch-
ed for half a century, formed the
nucleus of this local history.”
Juliet Chisholm, sister of the author,
added 36
mérkable accuracy and detail from
old maps, prints, faded photographs,
woodcuts
newspapers,
places.

glamor and the added treat.

THE QUESTION BOX

Mrs. K. T. asks: How can 1 pre-
vent fondant icing from running
off cake?

place.

Take a Tip

saucer removed. Store in cool, dry
(Note: Allow one hour to re-
steam for serving at Christmastime.)

1. If Christmas cake appears dry,
place a cut orange alongside the
tin for moist atmosphere. Remove
or replace the half orange in a

then melt the desired amount 1n
small double boiler.

on wax paper,

Answer: It is advisable to let fon-
dant icing ripen at least 24 hours

d

Meantime,
brush the cake with egg white and
pour thée melted fondant carefully
over the cake that has been placed

apply your lipstick or rouge. Add a
bit of eye shadow for a subtley dif-
ferent look.

Fven such a simple thing as a new
hair-do can give you a completely
new and smarter-than-ever appear-
ance., If vou try one of the new
shaggy “Italian” haircuts as pictured
above, remember that you should go
back to yvour hairdresser every two
weeks at least. The stroke-like
pieces of hair must be kept perfectly
in order or you'll look as if you lost
your comb-—weeks ago.

harbor.

ed an interest in the advantages of
The Sixteen. .
and all time to come .
at the mouth of the Sixteen wculd |

serve a greater proportion of the
settlements.”
Chisholm as he continued his peti-
B O s the | e spark that set the bidding afire,
mouth of The Sixteen where the | my. first four animals in the ring
present day Oakville is located. 1

2 tbsps. lemon juice grated rind

e —————— e ——

EVERY year since the founding of The Bank of
Nova Scotia, in 1832, the publication of the Bank’s
Annual Statement has provided more than a financial
picture of the growth of the Bank. It has reflected
the growth of Canada. This year again, the facts
behind the figcures of the balance sheet offer new
proof that The Bank of Nova Scotia is your partner

in helping Canada grow.

Thousands of Canadians in all walks of life call
upon The Bank of Nova Scotia to help with their
personal and business affairs. Daily they use the
Bank’s services to save money, buy money orders,
safeguard their valuables, obtain foreign exchange,

transfer funds, buy travellers’ cheques.

Every day the Bank makes funds available to
business . . . municipalities . . . farmers and fishermen,
lumbermen . . . manufacturers . . . for the hundred
and one operations that go into making Canada the
giant of the North.

The BANK of NOVA SCOTIA

e Your Partner in Helping Canada Grow
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The money which hundreds of thousands of
Canadians save at The Bank of Nova Scotia goes to
work in the form of investments and loans. Much of
it goes to help build highways, hospitals, airports,
welfare centres and schools; for hydro-electric
schemes, scientific research and the development of € ||
natural resources. It also helps private industry and '
commerce to expand—leading to more employment

and a higher standard of living.

Then there are the thousands of “little” enter-
prises that are the backbone of Canada’s economy.
Loans to all these mean increased production and p
prosperity. In this way savings become an investment ,
in your own country and work to help Canada

grow.

Your BNS Manager 18 a
good man to know. In Mi!-
ton he 1s H. H. Hill.
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- 122nd Annual Statement

THE BANK OF
NOVA SCOTIA

Established 1832

C. SYDNEY FROST
General Manager

H. L. ENMAN
President

CAPITAL AUTHORIZED
$25,000,000

CAPITAL PAID-UP RESERVE
315,000,000 333,000,000

___—#'_

Condensed General Statement
as at 31st October, 1953

ASSETS
Cash, clearings and due from banks........ . $174,653,009

Government and other public securities not

exceeding market value. ....... R 188,137,706
Other bonds and stocks, not exceeding market
] [ S e M AP b RO R e 21,424,357
Call loans (secured) . .......c.oovvvann oo 42927,750
Other loans and discounts (after full provision
for bad and doubtful debts) .......... 495,403,336
Liabilities of customers under acceptances and
letters of credit (as per contra)........... 19,156,871
Bank premises.....ooieannse RSN 23,364,659
ﬂlhfr ASSCLY . . ...00 "I TR Y "SI EE 55[!185
$965,628,873
LIABILITIES
Notes in circulation. ..., PR SR $ 32,810
Deposits...........con0nvveesacansnccns 895,421,085
Acceptances and letters of credit dutstanding 19,156,871
Other liabilities. .. ....o0viiiiievvnnrncnns 1,049,084
Capital paid-up....coceivvrnsnecassscnsas 15,000,000
Reserve fund. .............. s iseaaeeas 33,000,000
Dividends declared and unpaid. ..... ...... 905,716
Balance of profits, as per Profit and Loss
ACCOUNT. . o\ vuvnsenosnnananssnonssans 1,063,307
$965,628,873

GENERAL OFFICES: TORONTO, CANADA

Branches across Canada and tn

JAMAICA « CUBA « PUERTO RICO

DOMINICAN REPUBLIC

LONDON, ENG,
108 Old Broad St.

NEW YORK, U.S.A.
37 Wall St

0

Hazel C. Mathews was a natural
r the compilation of this book|
descendant of 3 ;_n'-[--.- g
As Mrs, Mat-
preface, A

che 1S a
or Oakville family.
in the

Dr.
t

t

line drawings with re-

hlld
and

gazeteers
objects

rare
actual

n

As well as the line drawings scat-

Included is a plan of Oakville |

“Again in 1826, Chisholm exprrass-

. But for the present
. . a harbour

So declared Coul. W. |
|

|
|

Tracing the history of Oakville |

and the Sixteen through the years ) ejght months-old bull calf consigned
of its founding and the steps of de- ‘ by Rockwood Holsteins of St. Nor-
velupment,* Mrs. Mathews does an | pert, Manitoba, brought $7,500, on
excellent job of placing that de- | the bid of Antoine Masurel of Vuel-

velopment in relation to the rest of |

Ontario and Canada. With _the cver | prize two year-old bull at the Royal
popular rumour that Oakville may | went into the ring, Glenafton Nug-
in the near future become a city the |

historical work is well placed

In concluding the work, Mrs.
Mathews indicates the changed ai-
mosphere of the present town when
she says, “The harbour, though lit-
tle used by commercial shippinZg,

owners of pleasure craft. 1t con-
tinues also to perform one of 1its
initial functions, that of a harbor

tUni-WUf
ment by the Canadian government

of its intentions to carry forward
the St. Lawrence Seaway has im-

was primarily a port at the mouth

significant voyages from the strug-
238=-10N
L Oakville,
ban
Oakville and South Africa.

be
schools and public libraries.
book is a good example of the thor-
oughness with which similar his-
tories
' be compiled.
1 the same author is now working on
tered through the book three cuior 'a companion book on Halton county.
plates add to the value of the re-|
cord. |
of 1835 and a picture of the Sea Gull, |
one of the early boats plying the |

Auction Record Set

PAGE THREE

OF 521 PAGES

refuge. The recent anuounce-

lications for Oakville.”

Oakville, as has been indicated,
{ the Sixteen. One of the most
ling port was by the Sea Gull, A
105 foot schooner built at
In 1864 it sailed to Dur-
to stimulate trade bpetween
The carefully compiled informa-
ion backed with notes that indicate
he authority for the history should
a necessity for the countys
The

of Canadian centres should
It is understood that

For Breed at Royal

The first Holstein Sale of the Stars
featuring some 35 Royal Winter Fair
prize winners established a new
Canadian auction record for the
breed. Thirty-five head brought
$74.500, for an average of $2,128. Top
price was $8,000.

South American buyers provided

each went to a different country.
Rockwood Anthony Robaron, an

has lost none of its popularity among

ta Chica, Argentina. When the first

get, consigned by J. J. E. McCague,
' of Alliston, Ont., he topped the first
figure by going at $8,000 to D. F.
Mereilles of Sao Paulo, Brazil, for
$8.000.

. Next in line was the first prize
' unior yearling bull, a Fond Hope

son offered by Ross Segsworth,
Freeman., and purchased by L. N,
[zquierdo, Bogota, Columbia, at

$3.000,

thyam'l

"SALADA

NABOB - ORANGE PEKOE

TEA BAGS

STOCK UP AT THIS LOW PRICE— SPECIAL 10c OFF SALE

Pkg. of 30

27¢

e e

CUT WASHING COST

e ——————————

TREMENDOUS VALUE—

PEA SOUP

BAKE A CAKE TODAY-—SHI

WHITE CAKE MIX - - - 29

lg. pkg.

HABITANT FRENCH CANADIAN STYLE 28 0z. tin
- = = 2tor27c¢
RIFF'S 16 oz.

SAXONIA GLAZED

Red Cherries

8 oz. pkg.

29c¢

S e —

SAXONIA CLEAR
GLAZED

Pineapple

4 oz. pkeg.

'IBc_

B oo w ——

SUNMAID - SEEDLESS
SULTANA

[ ] -
Raisins
2 1b. cello bag

43c

GOLD BELL

BLEACHED SULTANA
Raisins

15 oz. pkg.

23c¢ -

e - —— e — S

i

FINE QUALITY |

MIXED NUTS

1 1b. cello bag

49

GET YOUR WEEK'S SUPPLY NOW—POPULAR BRAND

CIGARETTES - ctn. of 200 $3.09

FLORIDA No. 1 MARSH SEEDLESS

GRAPEFRUIT

Size 96’s

10 for 49¢

U.S. No. 1 TASTY

LOUISIANA YAMS - 2 1lb. 25c

—— E—— e ——————

JUICY CALIFORNIA

Large sizes

SUNKIST LEMONS - 6 for 29c

E.‘INTARI(_) No. 1

WASHED TURNIPS

Ib. 5S¢




