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‘For Best Results Sﬁip Your Cream to Stouffville Creamery.

PARIS AUTO SUPPLY Ltd.
BRANCH STORE

— AUTO WRECKERS —

at
Stop 912 Yonge Street
WILLOWDALE

All kinds of new and used parts

Frigidaire Refrigerators, Electric Ranges
Connor Washing Machines

LAWN MOWERS
. REPAIRED - SHARPENED

~ ELECTRIC . ACETYLENE
WELDING
W. J. SMITH

Located at International Motors
Phnne Res. 3002 Shop 290

&
-

CREAM

We pay two cents more per pound Butter-fat for
Cream delivered to the Creamery.

' COLD STORAGE LOCKERS

AND FAST I‘REE.&I'\G FACILITIES

STOUFFVILLE CREAMERY -CO.

-~ To have our truck call, Phone 18601.
OPEN TUESDAY and SATURDAY EVENINGS
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Hello Homemakers! Are vou
tney come? So many of them—
blueberries, raspberries, peaches
and apricots—need no sugar at all.
Prepare, wash and r:‘nli. An hour
in the refrigerator will make a
iresh fruit extra luscicus or set a
dish of fruit in a larger bowl of
crushed ice. Sweeten the cream if
necessary to suit the “sweet-tooth.”

~ Ideas for Fresh Frain
1. Fresh pears stuffed with cot-
tage cheese mixed with a little
minced peel can be served on ecrisp
lettuce and topped with mayon-
naise.
2. Cantaloupe sliced in short
pencil-sized piecés is attractive
mixed with apple cubes which have
been dipped in lemon juice.

Honey Raspberry Delizht

2 thsps. gelatine, % cup cold
water. 1% cups milk, % cup
honey, 3 thsps. lemon juice, 1%
cups red raspberries, 1 cup
whipping cream. t

honey and lemon juice and stir in!
the milk mixture. Chill and when
it begins to set add the whipping
cream and raspberries. Pour into
8 custard cups. Place in a refriger-
ator until very cold. Serve in the
custard cupsa.

Orange Cuni.llmtpe Cocktail

2 medium cantaloupes (3
cups cantaloupe balls), mint
sprigs, 1 cup orange juice, 2
thsps. lemon juice.
- Cut cantaloupe into ball-shaped
pleces with a French ball cutter.

Serve in the glass cups and garnish
with sprigs of mint. (Serves 6.)
Fluffy Pudding
1% cups milk, % tsp. salt,
one-third cup light syrup, %
cup quick-cooking wheat cereal,
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1 egg, separated, % tsp. almond

serving vour fresh fruits just asf

Soak gelatine in cold water for 3|

YDHO HOME gconomtst

. ]

extract, 2 tbsps. sugar.

Scald IIHH-». “raduall}' add cereal
and salt; cook over ‘boiling water
20 minutes, stirring ﬂ{-c-aaiuna!h*
Add egg volk, corn syrup. almond
 extract; beat well. Whip egg white
| StifY; gradually add sugar, beating
constantly. Fold into cereal mix-
ure; chill in eleetric refrigerator.
Serve with sauce. Yeild : 4 servings.

ILi:-plw rey Sauce d

Pick over 1 pint raspberries:
wWash and crush. Add 4 cup sugar
and i cup water; bring to boiling
point;- simmer 5 minutes. Press
through sieve and chill.

Take a Tip

1. To prevent fruit from floating
in gelatine base desserts, let the
gelatine mixture chill to a syrup
thickness — the consistency - of
nmlame.-, — before adding the fruir.

2. Save all juices and svrup to
make dessert sauces and give added

“Hflavour to chilled drinks.

3. To keep ‘cut "apples, peaches
and bananas from turning dark, dip
them in lemon juice.

minutes. Scald milk and pour iti 4. Sprinkle a little fruit sugar on
over the gelatine. Stir until the berries to draw out the juices
gelatine is dissolved. Cool. Mix{before chilling them for shortcake.

9. Dip oranges and grapefruit in
"hot water for 2 or 3 minutes, then
in cold water; the peel and white
membrane mav then be Easily
removed, Chill fruit before serving.

The Question Box

Mrs. C. M. asks: Which is the
best way to make iced tea?

Answer: There are two accepted
ways to make .iced tea: take your
choice. (1) Pour double-strength
hot, fresh tea over glasses filled
with ice cubes or crushed ice. The
ice chills and dilutes the tea at the

Mix together orange and lemon|same time,
juice. Pour over the cantaloupe| Or (2) cool average-strength tea
balls. Place in six dishes. Chill.{before serving time. Then pour it

over glasses half-filled with ice.
Mrs. S. R. asks: How can you
prevent the skins of irlums from
bursting during the cﬂnnmg pro-
cess?
Answer: Prick with a fork or
darning ne‘bd]g when washed.

ONTARIOS

8 productive capacity is the measure of her future

~ HANDS AT WORK...

-l.ll..lIl--lII.I-IllllIlll‘I'-l-..']-'-.'.".-..".."-

dyears is.

PI‘D*‘PEI‘itj“ To assure this prmmcl.. a prﬂmuwnt plam. in domestic and
foreign trade markets, skilled hands are needed. Increased production
of n:fnrrcrannn units will mean a gréater need for skilled servicing.
Veterana. basically trained in schools and ON THE JOB, will fill t!us
need as they are absorbed into industry. For those who have mastered
ekilled occupations, higher wages, job security and better working con-
ditions are within easier reach.: ,

Through plans. sponsored by the Department of Veterans Affairs and
hundreds of young workers are being trained for refrigera-
tion servicing. Graduates of training schools are ready now to take
their places in industry.  Craftsmen of the future, they will have a share
in Ontario’s progress—an important part to play in her industrial de-
velopment.

other agencies,

THE BREWING INDUSTRY (ONTARIO)

REFRIGERATION

! =T e

D. C. Guiry, 23, of T;rnntﬂ, a veteran
of 1514 months’ service in the Ro yal
Lanadian Air Force, is shown ¢I:e¢l:mg
the operating pressures on a domestic

. lr:lmmﬂ unit.

The Refrigeration Course gives the
student a theoretical and
practical koowledge of
domestic, commercial and
air conditioning units.

i A A R L L A Y L Y ST

L

L]
L]
[ ]
L
L]
»
&
L]
-
-
]
L ]
-
L ]
]
L
L.
L ]
L 2
&
L]
L]
»
L4
L ]
-
L
L
[ ]
-
-
»
[ ]
-
»
[ ]
L ]
L
-
L]
-
L]
L]
-
-
L]
-
-
L]
E

*

.iTTLI‘.\G B.A.bS b‘IﬂRT "lrL-ll
HOLD RECORD FOR SUMMER

Beaverton—A battling rock_bass
about eight inches long has been
appointed “official initiater™” for the
Thorah Island Swimming club.
Moving with the speed of a forpedo,
he takes a bite at every bather who
ventures into Lake Simcoe in the
vicinity of his favorite dock..

The fighting fish was discovered

against swimmers at the dock of
Mrs. Frank Furniss. Mrs. Guy
Roffe of Buffalo was sent scurrying
to shore with a severe bite .on the
ankle. Mrs. Ross Watson of Tu!edu
Ohio, was next to fall prev to lhE
submarine attack. She was bitsen

and was bi‘ten at the base of the

gpine,
The basz went for a line dmpped
in bv T.hE baffled Dbathers, was

caught and transferred to a differ-
ent =ection of the lake, several

SHOULD BE VARIETY
CAXNNED PRODUCTS

There will be a good variety of
canned fruits and vegetables on
grocers’ shelves this winter. Despite
a short crop of some kinds of fruits
and vegetables, commercial canning
companies w:ll neverthelezs be able
to keep the consumer happy, says
F. J. Perry, Chief Canning I:hpec-
tor, Dominion Dep'u tment of Agri-
culture,

While emphasizing that much
depends on a continuance of good

growing weather and favourable
mnditiuns at harvest, Mr. Perry
finds many cheerful items in
examining the likelihood of this
yYear's canning operations.

The strawberry crop is over and
it was a good one—the largest in
several years. \While canned straw-
berries .were unobtainable for two
or three years during the® -war,
owing to shortage of metal for cans,

equal to that of the sizeable pack
of 1941. Mr. Perry foresees more
strawberry jam, than usual, but no
more frozen strawberries than were
packed last year.
pack of canned cheiries. A fair-
sized
more than balanced by the small
quantity available for canning.
Ontario. *, . .
The good crop uf both rasp-
berries and loganberries assure an
average .pack of these fruits,
Delweues of apricots to canners
in British Columbia have been only
about 30 per cent of normal, but
canning firms will probably ,can
enough imported apricots to bring
the pack up to average.
It is’ expected there
larger than average pack of canned
peaches, despite a deecline in the
Ontario crop. Production of peaches
in British Columbia is
estimated at about 20
above that of 1946. :
There are prospects for a gﬂﬂd
crop of plums, especially of prune
plums. B.C., production is foreecast
as 20 per dent above that of last~
year. The pack, however, will cer-
tainly be no higher than the record
pack of 1946, as there is a heavy
carryover nf canned plums from
last year,
A reduced crop of pears will
result in a reduced pack. Of this

per cent

canned and dehyd!ated depends
largely on the requirements of the
United Kingdom. :

As for canned vegetables, the
quantity of asparagus. canned this
small. Canners bought
little, as a result of the high prices
for fresh asparagus. There will be
an average pack of spinach.

The pack of peas this year will
be smaller than that of last year
vwhen canners put up a record
quantity, There are, -however,
¢nough of last year's canned peas
carried over to give consumers all
they are likely to need and this
year's pack promises to be of the
highest quality in years.

There will be an average quan-
tity of (green and wax) beans-
canned this summer. The pack ot
canned corn will probably bhe as
large as in 1946.

When asked about propects for
tomatoes, Mr, Perry said: “Many
growers and canners were pessi-
mistic earlier in the season, but the
long spell of hot weather in the
principal tomato producing areas
has brought tomatoes along remark-
ably. But even if it continues, and

enough labour, canners will prob-
ably have a smaller output  of
tomato ~ products than in 1946.
Tomato products include: tomato

threre are prospects
canned tomatoes.”
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hundreﬁ feet nwa} Eut he Eﬂt hack;
before the swimmers did and still
is holding the fort at his favorite
dock. ;

Loecal residents are Eﬂn\'lm‘:‘ﬁi
that this is the best “fish :.n!.*DI"L'" of
the season and doub:” very much
that it will be topped by anyvone
during the remainder of the sum-

room S P

when it staged an all-out assault|

on the knee. Mr. Watson laughed!

this yvear's vack will probably bel-—

There will be a lébs th'm a'-: rage|’

pack in British Columbia is|

will be al

presently |-

fruit, however, there is a small _
carryover from-1946.
The quantity of apples to be

if harveﬂmg 1s good and if there is|-

Spray

Gormley,
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Painting

Expert wﬂrkmanship
Free Estimates Given
Jack Leary

Ont. — -Ph. Stouff. 6321
50-Sept. 31

Stouf}‘urfle Floral

— ROSES —

Weddlng Bouquets

Funeral Designs
Cut Flowers

Milt. Smith Prop.

MAYFAIR
RESTAU RA-_N'I‘ |

MONDAY THRU FRIDAY -

8 am<, — 11 p.m. .
SATURDAY j
8 am. — 12 p.m. -
SUNDAY i

: 10 a.m. — § p.m.

Stouffv:lle
Sand & Gravel
lelted

are prepared to suppiy " your
re:i'{ulremems of Crushed Gra-
ve
Run, delwered or at the bin.

Sand, Concrete Gravel Pit

i

Plant’ Phone 2820

Office” Phone 370

&

Gﬁrmh‘:r, Ont.

g e

PAINTING

Barns and Roofs Sprayed Painted

Red Lead and Aluminum
Houses Brus’h Pqin_ted
Estimates Freely Given

A. E. Heaton & Son

Ph., Stouff. 7313
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Gormley Garage]

We are equmped to do general
repa:r work by skilled mechanie .
also Welding dﬂne on short
notice. - :

Cooddrich Tires in Stock

juice, tomato puree and so on. But,
for more

Banford & Bryan

Gormley, Ph. 7301 and 7318.....




