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HOGS - 50c per cwt.

According to size and
condition

Call Coll. Galt 27183
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€Ver wondered why
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and sheep whe
we have
we
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were
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According
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| Norman con
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, _ starch paste with cold water and

IEHHEIHEE 0of the conquerors who ‘Cut I:]EEf in 1 inch cubes. Rtf” thicken the meat stock of lamb or
Paid For ate it, while the Saxon peasant | P'€ce8 in flour, Brm-frn meat in| .. .1 with it in préference to flour. |

Who took care of the animals con- | 4riPPing. : CD"’E? With  boiling The flavour will be extra good and

SCRAP IRON, STEEL, METALS, ]| tinued to call them by their Saxon | WateT. Simmer 1 hours. Add | 4 gives a clearness to the gravy.
BATTERIES names. vegetables and seasonings and cook Mrs. W. R. sends us by request
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MISCELLANEOUS FARM To-day, no matter what kind of :tin T:i:li-e Z?;Cvl;ﬂnt;;qﬁedsifééh 1::13;1: the following favorite recipe.
SCRAP meat we want the costs : ;

take most of our food budget,

Delivered to our yard Instance,

Slightly cook 2 tbsps. minced
175 Clrolina S$t. N. average price of stewing beef dur- 4 to 6 1b. pork roast f.lnmnst mf ?tSklél;‘tE 1::*]11 _ﬂ .SI?;EE
HAMIITON ing July 1931 was 12 cents per salt, pepper, flour | df11nun of fat, a PS mince
pound while the July price this Take the roast from the refrig- | cénned corned beef, 3 cups ‘-‘h‘?F"
. year for stewing beef has been | €rator at least % hour before cook.- ped, cooked potatoes, 2 tbsps. drip-
I_ Wuxman & about 68 cents. So when the but. | iN€ it. Wipe it with a damp cloth | Ping and % cup tomato juice.,
cher tells yoyu that a loin pork |and pat roast with mixture of C““‘If and cook S].DWI‘Y for about
sons roast costs about 0o cents you may flour, salt and bepper. Place fat|24 minutes or until a brown crust
Phone Hamilton 27061 be 1u1:rllmvd to disregard the IEE:S Sside up in preheated oven of 350 1"1_:.15 furx;r"{{ic:! on t?}Ehlimtt:::r?. If‘de}-
€xpensive beef cuts. However, | 9€8s. Roast about 214 to 3 hours, -'ﬂrf"-‘d~ Sérve a poached egg on each

and 83611 unless you cook the roast care: allowing 35 mins. per 1b. Serving.

fully vou will only have one serv-
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$1.59 doz. PINTS $1.19 doz.
$1.79 doz. QUARTS $1.39 doz.
$2.45 doz. Half Gals. $1.98 doz.
A ¢
ccessories
d Glass Tops ... 29¢ doz. Cap and Rings . 42¢ doz.
Zinc Rings ..., 52¢ doz. Caps only 22¢ doz.
Rubber Rings ... 914¢ doxz. Rings only 22¢ doz.
Jelly Jars
Slip Top $1.10 dozen
Para Wax 19¢ Ib.

Zero Pack Containers

Nesting Pack $1.49 carton of 24

Cold Pack Canners

Measuring Spoons

Preserving Kettles Fruit Funnels

Mon, thru
from 7.30
Sat. & Hol.
7.00 p.m.
Matinees Sat. &
Hol. start 2 p.m.

Cont.
Fri.

Fri.-Sat.

KIRK DOUGLAS

Sept. 7-8 §

VIRGINIA MAYO
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meats are call-
pork, muttor when
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THE CANADIAN CHAMPION, MILTON, ONTARIO

15. Poultry keeps better whole than
In pieces.
Wrap fresh fish completely and

Store in a covered meat keeper,
Cook within 24 hours,

. To reheat meat without losing
moisture and flavor wrap first

in aluminum foijl or wet parch-
ment paper. Sliced meats may
also be heated in gravy
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THE QUESTION BOX

Mrs., R. K. asks:
bread meat?

ing per pound whereas stew made
with fresh garden vegetables yields
three Servings per pound.

How do you

Answer: Cutlets chops and sliced
Ifresh meats are usually breaded.
Dip the meat into a slightly beaten
€ge8 mixed with a tablespoon of

milk, then in fine bread erumbs.

SAVORY STEW

3 lbs, stewing beef

3 tbsps. dripping

I cup each of carrots

celery and tomatoes

1 cup cubed potatoes

1 bay leaf

2 tbsps. minced parsley
Y2 tsp. thyme

at

Mrs. B. W. asks: Do you ever use
cornstarch in place of flour for
thickening stews?

Answer: Yes. We make a corn-

Dumplings,)

CORNED BEEF HASH
PORK ROAST

For

TAKE A TIP

' : : Jujits *ans literally “the gen-
1. Store meat Immediately in the . UJ!:-HM mea y g
refrigerator or in a cold. fresh | Y€ art
atmosphere, Remove wrapping

Harold C. Fay

PLUMBING and
HEATING

from fresh or smoked meat .and
cover the top loosely with wax
paper, leaving ends open. Store
in the meat compartment or dir-
ectly below the freezing unit,

Store ground meat in meat
keeper but cover the whole sur-
face loosely. Cook within 24
hours.

.Store frozen meat in the freez-
Ing unit of the refrigerator. Keep
meat frozen until ready to use.
Do not refreeze,

. otore cooked meats wrapped in

foil. Do not cut, grind or slice
until ready for use.
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PAGE SEVEN
HIS DAILY BREAD | BRITISH “TEN GALLON” HAT oA
‘?‘ i:ashu}nab]e Pﬂr}f x‘ﬂwenue doc- | A white “ten gallon” hat was J_ A_ ELL.OTT
E"_I“,“hﬂ wads i&n;e;‘tammlgdﬂeatrzﬁe tlown from London to Calgary be-
- ¢ served lobster salad as the | cause that city’s Ma or Don Mac- : :
main course. “I find this so hard | kay said Lh_. :,'“ . ‘d}’ " ST Sa’ Licensed Auctioneer and SR
: e ss Lillie o her | n salc € wante O WwWear 3 REAL ESTATE M
to digest,” said Miss Li P | British hat at the Stampede. The # AT
host. “Do you really like it?” I}-I i ks S . _ h
“I not only like lobster salad,” lalt was made by a Stockport firm — Phone 177J — i
the doctor assured her, “I'm grate- | on  behalf of Britain's entire hat Milton ;
ful to it.” industry. oL, ek
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Make your selection from &

our new shipment
of

In the latest styles and colors w
Lined with chamois and velvet,
smart thing for fall or winter.

ith a large size range.
these coats are the

$34.95 to $55.50

Sharkskin, corduroy and rayon weave suits

are avail-
able for well dressed women in the

newest styles.

$19.95 to $23.95

Fall skirts in velveteen, corduroy, wool

and wool check
are |ust the thing for fall evenings.

“ALONG THE GREAT DIVIDE"

" Mon. - Tues. - Wed.
Sept, 10-11-12
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"l Just got, through paying the bills for

her wedding dnd now... 8 BABY!”
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joy for the

millions who

lide Automatie
rect mechanical
and rear axle.
flow of power

speeds . . . and

eat cost!
C-12518

Rl ey =Y

Young men recently graduated from High School
with a minimum educational standard of

| ﬁ Junior Matriculation, may become officers in
the Canadian Army Active Force,

If accepted you begin training at Camp Borden as an officer
cadet to qualify as a Second Lieutenant in the
You will receive Second Lieutenant’s pay w
This training will

Active Force,
hile in training.
consist of three courses totalling a period of
twenty-eight weeks. When you are granted a commission

you will then serve for periods of 3, 4 or 5 years as you choose
under the Short Service Commission Plan. At the end of

this service you may apply for a permanent commission.

This is a chance to serve Canada at a time when defe

most important national concern. The training
in leadership will be invaluable as
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and experience
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® Single
® Physically Fi¢

® Between 18 and 25 years of age
® A Junior Matriculation Graduate

riting to:
: on or by W

' DAY in pers Ont.
APPLY TO House, Rideau and @harlotte Sts., 0:;% .
Wallis House, Park, Bagot §t., Kingston, Uni.

Ry Richmond St. W., Toronte, Ont.

= 1l;i‘.“:n:lh-lth Street, London, Ont.
North Bay, Ont.

s¢. North, Hamilton, Ont.
; A4898-0
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