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world is Metis? [ found it quite by
accident fourteen years ago and
made up my mind then and there
that if ever theére came a time when
I wanted a rest 1 would go back to

We are equipped to do general
repair work by skilled mechanic
also Welding done on short
notice.

Goodrich Tires in Stock

Sar Francisco last d
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bevond — that must have been
many, many centuries ago. -

Start then from Ottawa. Mead
first for Montreal, the commerciall
metropolis of Canada, a fine old
city. Move rapidly., we are in a
hurry to reach Metis. Take a dav or

Cream together shortening, 1 cup
sugar and lemon rind; beat until
fluffy. Add eges one at a time; beat
€acn into bauter thoroughly. Add
sifted dry ingredients, beat until
smooth. Pour half batter into

which Gabrello had his room said!

o i ! ; in, our men should have meals pro-
vided on the “dot” and the best
meals we can prepare.

Finally, if we remember to put
strangers at ease in a cool dining
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For Best Results Ship Your Cream to S

]

COLD

touffville Creamery.
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We pay two cents more per pound Butter-fat for
Cream delivered to the C‘reamer_}'.l

STORAGE LOCKERS

room or Kitchen, we probably won't

want for help next harvest.
Amounts required for 12 serv-

ings:

Soup—Three quarts

Veal or Beef—Eignt pounds as pur-
chased

Potatoes—Four quarts prepared

greased pan. Cut plums,
Stones and lay pieces on the batter.
Cover with remainder of batter,
spreading evenly. Mix sugar and
cinnamon together and sprinkle
over batter. Bake in preheated elec-
tric oven at 350 degrees for 1 hour.
Cut in squares and serve warm.

AND FAST FREEZING FACILITIES

STOUFFVILLE CREAMERY CO.

To have our truck call, Phone 18601.
OPEN TUESDAY and SATURDAY EVENINGS
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Vegetables—Three quarts, prepared
Lettuce and Cucumber Mix—Three
quarts prepared
Bread—One loaf
Open Face Pies—Two pies
Applesauce—Two quarts
Drop Cakes—Twao dozen
Tea—One-quarter pound
Orange Tea Biscuits
3 cups sifted flour, 6 tsps.

baking powder, 1 tsp. salt, 1

cup shortening, 3 thsps. orange

rind, 1 and one-third cups

skim milk.. .

Sift flour once, measure, add bak-
ing powder and salt; sift again. Cut
in shortening. Add orange rind to
milk and sprinkle into drv mixture
until soft dough is formed. Turn on
slightly floured board and knead %
minute. Roll one-half inch thick and
cut with Dbiscuit cutter. Place on
slightly floured pan and bake in
electric oven at 450 degrees for 12
minutes. ;

Fresh Blueberry Pies
one-third cup flour, 1% cups
sugar, ¥ tsp. salt, 3 tsp. nut-
meg, 3 qts. blueberries, 3 thsps.
lemon juice, 3 tsps. lemon rind,

3 tbsps. butter.

Plain Pastry

Line 3 pie plates with plain
pastry. Flute on an edge as for a
lemon pie: cut strips of pastry for
placing across the top. Chill pastry
in electric refrigerator while the
filling is being prepared. Mix to-
gether the flour, sugar, salt, nut-
meg; sprinkle one quarter of this
mix on the uncooked ctusts. Blend
remaider with blueberries, lemon
juice and grated rind; fill pie shells;
dot with butter. Lay on strips. Bake
in preheated electric oven at™ 425
degrees for 45 minutes.

Dutch Plum Cake
(12. servings)
1 cup shortening, 1 cup sugar,

off the
scissors.

tons

oil.
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dollars.

event.

for the
Mateh now totals

Take a Tip

- 1. Do not prepare potatoes more
than an hour before cooking., be-
Cause they lose nutritive value and
they may also become sour.

2. You may double a cup of salad
dressing by the addition of an egg
and a cup of milk. Beat thoroughly.

3. Set the table for the harvesters
well in advance and pull the shades,
put flowers in the room and close
the doors to keep.out excess heat.

The Suggestion Box

Alrs, T. B. savs: If vour rubber

plate seraper becomes sticky.

clip

gummy part with kitchen

Mrs. J. R. savs:
peeler is worth twice its cost. It
saves time,
inconvenience.

Mrs, M. B. savs: To remove but-
without nicking the fabrie,
slide a comb under the -button and
cut thread with a razor blade.

Mrs. T. D. says : Garden tools will
stay rust-free if stacked in a box of
sand moistened with old crank-case

nutritive

A vegetable

value and

This figure shows an increase of
two thousand over last year's prize
list, and is indicative of the growing
popularity of

This year's match will be held at
Hemloek Farms,
Kingston, in Frontenac County, and
the prize list includes four trips to
Great Britain. The trips will go to
the two top tractor plowmen and

$10,000 IN PRIZES

secretary-manager
Ontario Plowmen'’s Association, J.
A. Carroll, says that the prize list
International

of the
Plowing

ten thousand

this  agricultural

northwest of

" . 2 tsps. lemon rind, 4 eggs, un- - Ithe two top men in the horse plow-
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5 YOU . . may need money. Why be If‘f; E . » « are making hundreds of Per.
embarrassed about it? There are thou- sonal Loans daily all overthe country. We
sands like you. Hospital expenses, doctor can help you with friendly, confidential,
and dentist bills, payment of income tax, prompt service. A call on the Manager
house repairs, overdue debts and other  of any branch of this Bank is like a visit
emergencies dig deep into earnings and to 2 neighbour. Unload your debt prob-
savings. Why notsee us aboura Personal lems on him. He will gladly discuss 2
Loan? Personal Loan with you
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, STOUFFVILLE BRANCH — A. G. Thompson, Manager
' CLAREMONT BRANCH — W. L. Irwin, Manager
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two in old Quebee, our early historv
Was written there. What a story the
stones of its streets could tell if
only they could speak. Now cross
the St. Lawrence on the Quebee
Bridge, an engineering triumph
over great natural difficulties.

Keep on moving east. Gaze—not
without a sense of humor—a: the
streets of Riviere-du-Loup, Jean-
Francois Pouliot. M.P. was born
here. He is a right stout fellow if
he’s on your side, a nuisance if he's
not. Such is politics! Here we are
only eighty miles from Mont Joli.
from there—fifteen miles Lo Metis.
How far have we gone? If vou have
started from Ottawa about 3500
miles, call it 373 miles if vou left
from Montreal,

£ & &
What is there about Metis which
brings people back to it, five, ten or
fifteen years in succession |[here
are other .places with grander
hotels—if vou seek grandeur, and
have plenty of money! Is. it the
scenery? No. Like a good looking
girl the scene is restful to the eves,
there is finer scenery, but few fizer
girls. Is it the beach? No. Theve is
more sand and better beaches in
other places. It's the magic of a
climate which, in the summer
months goes beyond perfection —
that’s the charm which draws and
holds those who have once known
hletis.*

* * & -

As we drew closer to it the other
day I thought of “Dieck,” the old
black horse on the farm back home
in Huron County. He would rake
the last mile at twice his normal
pace. He knew there was a stall in
the stable there " with everything
exactly to his taste and h2 wanted
to get there at the earliest moment.

Driving along the old road there
came the familiar scenes, the cedar
hedges, they grow better here than
elsewhere. The mighty St. Law-
rence, the distant views of ships
moving up and down, then when
we moved closer—Boule Rock, a
bare tough old bastion out in the
river, a short distance from the
shore, Here the gulls gather to
warm their feet in the morning and
blan their program for the day. The
ducks are always willing to give
private and public exhibitions of
their diving skill, the wails of loons
calling to their mates has a Ilone-
some sound. A crow passed over my
head, about ten feet above - me.
“Insolent” arn’t.you,” I said, look-
ing up. “Caw, Caw,” he answered as
he_ looked back. Then a dreadful
thought entered my mind. What
would happen if birds lost their
migratory instinct—if all birds

{lived in the south and none in the

north? I thrust that thought from
me and looked across the water,
The tide was coming in.' Thank
heaven, it always will, and the hirds
will never forget Metis. '
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Oh yes, this is an old land. Count
Frontenac—you will recal! his
rame from your school days—gave
1D one, Jean Batiste de Peiras a
large lerritory of land in this dis-
trict. I doubt if he made muech out
of it, progress was slow in those
days. This was tough land to clear,
They hadn’t the slightest idea at
that time of the tourist traffic of
the future. Time drifted on at
Metis, if it had a name, It was not
a pivotal spot in the world's history.
Eventually the scattered provinées
of Canada. were merged intd one
country. There came a railroad to
Mont Joli only a few miles away.
People began to hear of Metis as a
summer resort—that was the dawn
of real life,

Then came fame. It is said that
Sir William Dawson and Professor
Harrington of “MeceGill” made a sur-
vey of the south shore of the St
Lawrence many years ago. They
came to the conclusion that the air
of Metis had a higher percentage of
ozone in it than the air of any other
part of the Dominion of Conada, 1
admit that there is air of excellent
quality in other parts of the Domin-
ion sull there is something ahout
Metis which gives a lift to the feet
and a lift to the spirit. Air, with a
high content of ozone is singularly
stimulating and the sea lulls one o
sleep and makes one feel at peace
with the world and all there is in
it. If Stalin. Molotov and Gromyko
could sleep here for a few nights
future histories might he lighter
happier reading than those of the

past.

Hundreds will tes:lfy to the zon
results obtained in Tribune c'ass!
fied.

Barns and Roofs Spraved Painted
Red Lead and Aluminum

Houses Brush Painted
Estimates Freely Given

A. E. Heaton & Son

Gorniley, Onit. Ph. Stouff. 7315
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Stouffville
Sand & Gravel
Limited
are prepared to supply your
requirements of Crushed Gra-

vel, Sand, Concrete Gravel Pit
~ Run, delivered or at tke bin.

Plant Phone
' Office’ Phone 370
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ur ousands ate peppy at 70!
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for wmk.ﬁuiﬁl;ﬁ!np fonling due solaly to hndr'lf
Lack of iron‘which many men and women call }
“old.” Be delightad: or .money batk:; |
"I:ry ﬂr::t.rt: Tonic f!ﬂ:lfgt_. mmhﬂp__ﬂg;‘ : !
Yim & o . 3
For sale ::lﬂﬁ S:rugniﬂwru nlvmnr hﬂ'ﬂ.m T > i
o _‘ 1
=i

'
i
_— 1
i
- ———pe L e L el - [] T !
. L

THIS IS THE BEST *
PLACE TO SELL YOUR |

FARM PRODUCE

At this season of the year we
are especially good buyers of
HENS, SPRING CHICKENS,
EGGS, SPRING LAMBS &
VEAL CALVES.

If we are not getting your
produce now we would appreci-
ate you giving us a trial. You
will find uurLErices equal to or
better than those you can get
elsewhere,

Pickering Farms Ltd

Whithy 338 — Night or Day
WHITBY—ONTARIO




