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$8,000 STOCK

of
LADIES’ APPAREL

TO BE SACRIFICED
FOR CASH !

FOR INFORMATION APPLY TO

Box 206 COBALT, Ont‘ "hone 129
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Large Chickens for Roasting

inion should be moistenad only
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rcastinge chirgen 'he butter or bacon

rial chicken fat will provide plenty of
[or oasting. Chickens should never
w covered during baking
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I Wipe well. Put flour and seasoning in

nto chicken with fingers until no flow
: I M=t fat which, after melted,
thould be over hall an inch in depth
When very hot, add chicken and cook

ricden brown, turming often. Cover
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Maryland Chicken and

» four tablespoons of fat in the

h k in which chicken was cooked. Stir
er ays O 00 1ng 1 three tahlespoons of flour and when
well blended, add two cups of milk,

ring constantly until smooth anad

Ssason to taste with salt and

Iricasseed Chicken or Fowl Also Verv Delicious unr’
Full of Flavour After it has heen Properly Cooked. Savs
Domestic Science Expert. Some Interesting Chicken Oven Cooked Broilers
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“1 have alw | that vou could bacen fat and part @ 0 11 side up. Dot liberally with butter, cov-
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Smothered Chicken
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ELECTRICITY

Why stew all sum-
mer in a sweltering
kitchen? Cook elec-
trically instead —

ith perfect, even
cooking heat always \
available at the : &
snap of a switch for
just as long, and no longer, than
vou want it. Eleectric Cooking Range before the hot weather
means a clean kitchen as well. [t gtarts, and then settle down to a
gaves time and footsteps and saves lifetime of tastier meals, cooked

oney, too, by reducing meat with maximum comfort. Small

inkage and holding all nourish lown payment; easy terms,

ices. Choose vour Electric
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Large ¢chickens are espacially suitable
rcasting after stuffing. which, in

melted butten I like 10 L'--l-'r'-r

the butter before 1|

beent well =easoned And no|
nould ever B> used when you are

with which you rub it and the na- |

| Lowl place chicken in mixiure and rubp |
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Some Make-Up Mistakes
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well inside of the lips and then blot with a tissue

Pours
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wiy to apply hipstick,

e sure
Lo remove exXcess
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urrounced by a whilz paste wniza 1s last extra touch ing. Roll in flour. Brown in fat. Place We al Orgivi 1]
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ST. RIE(GI{S HOTEL

WHEN YOU'RE IN TORONTO
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SHERBOURNE ST. (dust above Carl

« VERY ROOM is an outside room, high-
-« cellinged and good size. lach room
has its own balcony and tiled bath and
shower. Good food. Atlentive service,
Private hotel garage service available.

Away from trains and noise; yet
Street

3 minutes from Eaton's College

only

Store  which indicates how quickly you

Can e h stores :|.|1r| lilt-.‘t[Hr:—t.
Single rooms, d

all with bath and shower
FROM $2.00 DAILY
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Temiskaming & Northern Ontario Railway

NOTICE

Fffective Sunday, April 17th, 1938

hetween Porquis and Iroquois Falls will be can-

celled and Bus Service, via llu.,hu. av,

[fuses will conneet with all trains at Porguis, and
will gperate on the following schedule.

rail service

estab

lished.
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EXPLANATION OF 5SIGNS

| Ll

(‘onnection from Cochrane for No. 46, at Porquis,
~unday only, due to leave Cochrane 12.10 p.m., will
depart at 1.40 p.m.—same time as en week days.

(‘onnection from Porquis for No. 17 to Cochrane,
Sunday c¢nly, due to leave Porquis 1.25 p.m., will

depart

A

PAR

{r.

3.20 p.m.—same time as on week days.
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