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 MONUMENT WORES

Orders Promptly Executed
P. Tarr, Proprieter

;.l‘ele;;hnne 15206

¥ULLER BRUSH PRODUCTS

ﬁ'ﬂeu and Delivery anywhere in
. Markham, Pickering, Uxbridge

" DENTAL .

g —n
-

NEIL C. SMITH, L.DS., D.DS.

Graduate of
U‘\I‘L’ERSJ.T&. OF - TOROXNTO,

Dﬁ::e over Canadian Bank of
Commerce

£. S. BARKER, 'Lﬁs‘., D.DS

Honor Graduate nf Royal College
of Dental Surgeons and of the
- University of Toronto

OFFICE OVER MARIE JACK'S
BEAUTY PARLOR

Phone 27402*

and Scott Townships. Markham every Tues@ay

_ V. PENNANEN. Main St. East

. Stouffville, Ontario .

44-6m. Phone 6502 -MEDICAL

WM DR. S. S. B ALL

'I. -

. Footwear For All The Famlly X-RAY

: SHOE REPAIRING OFFICE: Cor. L‘J"Brien and Main
Phone 196

5 Women's Hosiery
GLOVES. SHOES, SOCKS, BOOTS
and MITTS

Stouffville - Phone 4301
" {Opposite the town clock)"

-

BRIERBUSH HOSPITAL

‘Government Licensed

‘Member of the Allied Private
Hospital Association

Main Street East, Stounffville.
Maternity; Medical and -Surgical
Day and Night Service

SELLERS & ATKINSON

Ph. Ag 201 w2 Ph. Stouff. 200
Licensed Auctioneers

: 25 Years Experience
Bales conducted anywhere. Special-
izing in Farm Stock, F‘urniture

apd Property Sales. - sales
personally listed and adverﬂsed.

iBﬂH prepared and posted.

PROMPT SERVICE
ABLE RATES

PHONE 290, Etnnﬂ‘rﬂ!e_.

CLARKE PRENTICE

Phone Agincourt 52 ‘W3, Milliken
: Licensed Auctioneer

For the Counties -of York and
Ontario; successor for Corpl. Ken
Prentice of C.A.S.F. and of the late
J. H. Prentice (Former Prentice &
‘Prentice). Farm, and Farm Stock
Bales a specialty 'at fair and reason-

ahIe rates.

A. S. FARMER
Licensed Auctioneer

York County, Uxbridge and Picker-
' ing Townships, Farm Stock
" and Furniture Sales a Specialty

Telephone Stouffville 7312
Address: Gormley P.O.

STOUFFVILLE
Machine & Tool Works

Telephone 253
Rear of C.N.R. Station

+ Xloetric and Acetylene Welding
4 FARM MACHINERY
‘Machinery Repairs’

T ————E————
| O'NEILL

L. E

R ooy

¥UNERAL DIRECTOR AND
EMBALMER

Ty

Continuous Telephone Service
Day and Night

Stouffville 9801

R. G. CLENDENING

; Funarﬂl Dlrm:tor

‘Service

Ambulance

D i

Markham, Ontario
Phone 9000

— REASON:|

Coroner for York County

DR. F. J. BUTTON

Stouffville, Ontario
Telephone 371

Hours—Daily 9 to 12 a.m.
Tuesday, Thursday, Saturday
evenings 79 p.m
and by appointment

Office over Button Blk.-

Fa

A. C. KENNEDY
*  Chiropractor

~hurch Street, - Stouffville

Monday and Friday
9 to 12 a.m,

INSURANCE

- BIRKETT & SON

General Insurance Agency
Stouffville, Ontario

[nsurance in reliable Companies at
reasonable rates

Prompt Service

Phone 25902 - Stouffville
H. 0. KLINCK
Phone 3307 Stouffville

Fire, Auto, Burglary,:Sickness, and
Accident, Fidelity Bonds

Fhe Standard Life ‘Assurance Co
(The pioneer of Canadian
" Life Insurance)

A gutual company with 117 years

experience
Strength and Service Unexcelled

F. 'G. ALSOP -
Life, Auto, Fire

Sickness andhAccident Insurance
Phone 5002 Stouffville, Ont.

——

F. M. PUGH

Phone 3805 . Stouffville
- INSURANCE

Fire, Auto, Burglary.

The Mutual Life Assurance Co.
Low Cost , Insurance since_-1889.
Check up on the Reserve Power,
Low Premiums and High Dividends
of this Company and be convinced.

Prompt and courteous service.

D. A\ BEER

Insurance of All Kinds
16th Year in Businéss

Shone Pickering Address
5 r22’ Brougham, Ont

BARRISTERS °

(}mce Phune Residence Phone
31690 3514

ARTHUR W. S. GREER, K.C.

6 King Street East
OSHAWA, ONTARIO

Resident Partner Branch Office
W. C. Pollard, K.C. Port Pe
Phone

Uxbridge, Ontario

—

0. S. HOLLINRAKE, K.C

Barrister and Solicitor

Ratcliff Block, Stouffville .
Wednesday and Saturday mornings

Toronto Office

Galt, Hollinrake & Bartrem
49 Wellington St. East
Elgin 6196 -

| Residence Ballantrae, Phone 8402

Office Phone Resgldence Phone
Elgin 7021 . Mo 6235

SAMUEL D. BORINS -
Barrister, Solicitor, edc.

| emple Bldg. .
62 Richmu Street West
Toronto

Barrister, Solicitor, Notary' Public

| THEMIXING BOWL

Telephone 167, Stonfiville. I

By ANNE ALLAN
Mydro Home Economint

Hello Homemakers! “All cookery
rests upon an egg,” a famous
French chef once remarked. The
wizdom of those words if fullv ap-
preciated by home cooks when for
one reason or anotner
scarce. When you have to do with-
out eggs, yvou realize how much
they contribute to the preparation
of good food.

At present, eggs are plentiful, so
[“ hy not widen the scope of your
eookery while yvou can? You know
the versatility of the egg. It may
be served in the shell or plain, out
ot the shell — boiled, poached, fricd
or as an omelette. Combined with
meat, vegetables and sauces, eggs
become the main dish of lunch, sup-
per or dinner. If you incorporate
air into eggs by beating, they act as
leaveners in cakes and souftles. In
custards, puddings and sauces, ezgs
are thickening agents. They are
used in making ice creams to pre-
vent the formation of ice crystals.
When hard-cooked, eggs are effec-
tive garnishes for salads and veget-
ables, adding to the nutritive value
of the dishes. In brief, this general
survey shows the uses of eggs in
every day home cooking.

Since yvou are familiar with. egg
cookery, vou will know the advan-
tage of using low temperature for
cooking eggs. Below-boiling or sim-
mering temperature for soft-cooked

or hard-cooked eggs  prevenis

roughness. :
TARKE A TIP e

1. When preparing hard-cooked

eggs for salads, pour boiling water
over them and let simmer for 20
minutes. Then plunge at once into
cold water. You will find that this
will prevent the formation.of the
dark ring on the yolk. Adding a
little salt to the water in which the
eggs are cooked (1 tbsp. salt to 1
qL water) makes shells peel easily.
. When frying eggs, use one tbsp.
Df bacon fat for each egg. Keep the
electric element turned low. A tea-
spoon of hot water added to the fat
helps to prevent the egg white be-
coming tough.
3. When poaching eggs, use a fairly
deep pan with slanting rim. The
water should be about.2 inches deep
in the pan. Add 1 tsp. salt and 1 tsp.
vinegar to 2 cups water to prevent

‘| eggs from spreading. As the water

begms to boil , slip the raw eggs
in from a saucer held close to, the

water.

boil while cooking.
* EGG DISHES

Serve poached eggs on toast
points with turnip greens; on halves
of broiled tomatoes with cheese
sauce; with corn and diced bacon:
with peas and split rolls; on potato

|cakes or corned beef hash.

Scrambled eggs may be served as
follows: With finely chopped
green onion or chives, along with
baked sausages; with corn and diced

Omelettes, either plain or fluffy

creamed potatoes; tomato sauce and
broiled weiners; baked tomatoes
and green beans.

Egg and Potato Pie is a good all-
in-one dish. Place mashed potatoes
in greased casserole. Arrange sliced
hard-cooked eggs.on top. Cover
with cheese sauce and bake in mod-
erate oven until heated through.

"Egg Mornay is an attractive dish.
Place poached eggs on toast,-cover
with white sauce, Sprinkle {with
grated cheese and put under broiler
element for a few seconds. _

Eggs a la king are hard-cooked
eggs sliced in ‘cream sauce served
on hot cornbread or split biscuits.
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Taxi Service
Telephone Stouffville 5708 for
Prompt Taxi Service All our
passengers are fully covered
with insurance for passenger
hazard.

Passengers carried anywhere.

K. LAUSHWAY, Ringwood.

Stouf f urHe Fforal '

—ROSES—

Wedding Bouquets
Funeral Designs
l Cut Flowers

Milt. Smith Prnp.

5 ﬂrEr

Cover and steam on surface|
‘| of the range as the water should not

meat; with cooked peas and carrots.|

may be served with greens: and]|

V. AREITI" TE:!CH.ER

‘f"" '-"""!".'i"\-‘-"l- Lk
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Thorbjorg Jonsdottir, tall and
Llonde from lceland will be
part of the faculiy of home
economics at the University of
Manitoba this fall. In class she
will be known as “Doris Jon-
son.” She has been teaching
teaching for past two vears in
Iceland. - '

ALSIKE SEED §20 BUSHEL
According to the \Weekly Crop
Reports, alsike seed is being picked
up in York and other counties at
around $20 a bushel. The vield was
average, and farmers. will do very
well. Ha
The Report also savs that in Mus-
koka disirict farmers are lnmg to
dispose of their seed flocks owing
to the increasing devastation caus-
ed by dcgs.

To makc it an aunithentis dish add
cooked iuusaioonis aind  broiled
bacon.

Egg sauces_are numerous in vari-
ation. A favourite is chopped cooked
eggs added to plain white sauce
then seasoned witha little curry.
Serve on rice or riced potatoes.

LI A

THE SUGGESTION BOX

Mr. B. K. says: Garlic Dill Pickles |’

are something I can make and h“lt’:
is how:

Select cucumbers 2 to 3 inches
long. Cover with brine of 1 cup
coarse salt in 1 gallon of hot
water. Add 2 tsps. mixed whole
spice, 1 medium clove garlic, 1
thsp. vinegar, % tsp. alum and
9 tops of dill blooms. Put in
cucumbers and seal.
Mrs E B gives us a

Pickle prize recipe: _

‘4" qts small cucumbers cut in
pieces, 1 cauiiflower in florets
and 2 qts small onions Place
onions and cucumbers in cold
brine (2 cups. salt to 4 cups
water) and place cauliflower in
hot brine Cover Let stand over-

--:night Drain well and cover with
" the" ‘following dressing : 1 cup
fluur 2 tbsps. tumeric, 1 thsn, \
muat,arci, 2 thsps. celery seed, 2
cups’ white sugar and 8 cups
vinegar. Mix together and boil -
until thick. Pour over p:ckles
while hot and bottle in jars.
Mr. L. C. Jlikes Red' Cabbage
Pickle : 5 .
- . Sprinkle 4 tsps. salt over 4
qts. sliced red cabbage. Mix
well and let-stand overnight.
Drain. Add % tsp. pepper and
. % cup mustard seed and place
in crock. Add'2-3 cup sugar and .
¥ cup mixed pickling spmes
(tied in a bag) to 2 qts. vinegar
and heat to boiling. Pour over
cabbage. Cover and store in cool
dar}: plaee

TUR‘%"IP APHI]']S PREI’ALE&T
IN ONTARIO COUNTY

A large number of turnip.growers
in'Ontario County are experiencing
difficulty in controlling turnip
aphid.. These aphids multiply very
rapidly and usually migrate ‘across
a field, eventually ﬂuvermg the
entire field.

Aphids are the most difficult in-
sect to control, owing to the fact
that they suck the

Mustard

of lime, D.D.T,
trol. A great deal of experimental
materials to control turnip aphids,
tory.

_D.D.T: owing to the fact that this
::}secnqde along with other insecti-
cides Kills off all beneficial insects

that tend to feed on the aphids, thus
destroying the only means of con-

trol at the present time. The small|

red ladybird beetles feed heavily on
aphids and they are a great help in
the control.

- The only. chemical control is a
gas that would suffocate the aphids,
such as blackleaf forty and a soap
spray, but to obtain a reasonable
Kill the cost is too great.

Where turnip aphids are noticed
on the edge of the field, it is advis-
able to harvest four rows of turnips
far enough ahead that will prevent
the spread of them across the entire
field.

In years to come it might be,
advisable, where possible, to leave
a good headland around the entire
turnip field, wide enough that the
disc might keep the ground culti-
vated two prevent aphids coming
fence rows.

juices out of
jplants causing them to wilt. They
only feed during the warmer part
of the day and the use of arsentate{
and. other Insecu-
cides is of no benefit in their con-

work is being done with different
but none yet have proved satisfac-|"

It is by no means advisable to use|

Annauncemem. has heen nuuie l.hat
4000 Polish Veterans with farm

expenenr:e -are being brought to

Canada to work on farms and it is
. felt by both provincial and federal
officials that these. should help
materially in helping out farmers
who require steady help. Thev will
be placed with farmers on a vearly
contract but of course both parties
must be zatisfied.

These men who have peen a[’l een-
ed carefully by Canadian oflicials

m_

should arrive early in October and
our Agricultural Representative, \V.
M. Cockburn, of Newmarket, has
asked for at least 3C of these veter-
ans for York farmers. Having taken
their training in Scotland and been
in contact with their English speak-
ing allies, many can understand our
language. Those interested shauld

apply’ at once to the nearest
National Emplovment  Service
Oftice or the Agricultural Repre-

sentative for the necessary forms.

STATION AGENT AT
LOBRNEVILLE IS TRANSFERRED

C.N.R. Station agent at Lorneville
for the past 25 vears, R. S. David-
son, has been transferred to Mark-
ham. On the occasion of their de-

parture, Mr. and Mrs. Davidson
were honored by the residents
when a community presentation

was made at Lorneville school. Gifts
included a set of hand-painted pic-
tures and a chenille hedspread. Mr.
Davidson has .replaced Mr. Snider,
retired agent, who wiii continue to

Pollsh Ve terans for [ _
> York County

Stouffv:lle
‘Sand & Gravel

¥ Limited

are- prepared to sup I:,' your
- requirements of Crushed Gra-

- vel, Sand, Concrete Gravel Pit

Run, delivered or at tte bin.
5820

Plant - Phone
Oftice Phone 350
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live in Markham.

-

FOR a delightiul - at-home
evening listen to your
favourite rvecords—the Dbest

arrangements. A selection of

classieal and modern awaits

you here.

Stoultville Radio Electric

8
¥
m—

Dr. MICHELSON
A Converted Jew

Hebrew Christian Hour

Coast to Coast.
Locally Heard Over -

C.K.T.B-Dial 1550

7at 7.10 a.m.—Monday to Saturday,

at 8.45 a.m. Sundays

Address ‘P.0. Box 707
Los Angeﬁes, California.

FOR HOT
_AIR FURNACE

‘Agincourt 320w

e R ] o RS T 1
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0|I Burners

 AND EQUIPMENT
2 - . 2b-and 60 CYCLE .

N oW avallahle and 1nstallatmns made by trained service men

. R. C. BLEWETT

SALES and SERVICE

_ Agincourt
Shﬁwing soon Qil ﬁurniﬁg Space Heaters—The Stove that
is really something. -

i o s e P T R R B s e B i el el e ekl e 8

_ FOR HOT
WATER
FURNACES

' IGrnver 6993-

ALFALFA HAY WANTED
Best Pm:e for Gnod Quahty Sample

RéeSors Marmill Limited
Markham, phone 96
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A C:ir Lﬂar.‘l of British Cnlumbia
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Have Arriv&d

Please Phone Your Order
To

Stouffville
Co-op
ph.269

Thursday, Ocl: 10|:|1

m!l he held thls rear on the farm of-

Elmer Powell |
One Mile South of Cn]umbus | _ I

 SOUTH ONTARIO ' ﬁLOWMEN’S ASSGCIATIGN

PLO\X/ING MATCH
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