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=| . Gingerbread (EuP Cakes
. Combine 14 cup melted shortepiog and 13 *.°.-..:
» cupe molasses and add 1 beaten egg. Stiruntil  GTRE
" well blended. Mix and sift together 21§ cups [N
. sifted flour, 1 teaspoon Magic Baking Powder, 1 .
teaspoon Magic Baking Soda, 1 teaspoon cinna-
=21 mmon,.1 teaspoon ginger, 3§ teaspoon cloves, 1¢ ¢
41" teaspoon” salt]’ and ‘sdd alternately ‘with 3¢>cup . 2 :
& e hﬂt Hﬂt&r.mhﬂ_ﬂﬁn cup 'ﬂhﬁlm-h :
g moderate aven (350*) for 30 minutes. Then nd | J
one, 3-oz. package of cream choese with'enough *JF . ]
; %] ¢ milk-to’ make ‘of sauce consistency. Top each .
i3] v eerving with a spoonful. . .- -0 7L T
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Visits John Deere
i i Pl . LN llll . B
Poultry Colds ::: ant 1n ilimois
with. “a. Precision engineering, scientific
T T hine .qualit_y control, and modern pro-
* duction methods * that ~ would do
credit to the finest factories in the
world are used in the manufacture
of John . Deere farm implements,
T i TR according "to Fred E. Byer of
. The conly *‘flexting Stouffville who took in a five-day
pewder™, dey Chiorloe | | tour of John Deere plants in west-
for dutting - pouliry ern lllinois - and eastern lowa.
" against breathing die- These controls and methods not
. orders. JustdwrtHover only contribute to the outstanding
birds' heads. HTH-18 quality of John Deere farm imple-
- Is so finely divided thet ments, said Mr. Fred E. Byer, but
it settles slowly - pro- are to a large degree responsible
( longing krectment. | [for the fact that John Deere pro-
' ** For Drinking Water ducts have not increased in cost as
ke A little ‘HTH-15 ta ‘| much as most other lines of “hard”
: AiiTas Galer aselion goods since the war.
N'safs' Godd belps pre- The first three days of Mr. Fred
; : S Sl : % I_Hyersa Etau:* “u.ie_are I?Ipenth in
: S Moline and East Moline, 111, where
af your nearest dealer five of the sixteen John Deere man-
! ) JES - - g-| |ulacturing plants are located. In
- 1 [Moline, Mr. Byer saw the John
~svs 0. sl Deere Plow  Works, established
|more than 100 years ago and
g e oniiag o B home” " of world-famous John
v : : ' B |-Deere disk tillers and John Deere
S M AYF AIR ‘M| Truss-Frame moldboard plows:;:thel
: | John  Deere \Wagon Works, where
ks ok 8 ' :;uhijer-till'ed wagons, beet and
T o2 i ean tools, stalk cutters, and cro
REStﬂﬂfﬂﬂt ‘f | dusters are - made, and the Jnhﬂ

.M'nnday thru .Fl.'iday
11 p.m.

-8 am.

. Sgturday

';i- 8am. - — 12 pm
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jalso saw the John Deere testing

Deere Planter Works, largest corn
planter factory in the world, which
—among other implements—pro-
duces corn planters -“with 60-acre
daily capacity. In Moline Mr. Byer

and research laboratories] where
highly-trained specialists are
emploved in never-ending search
forr new” ways to improve John

| shrinkage,
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Hello Homemakers! Canadians,
spend a lot of dollars for meat
every week. Do we get the most
out of every dollar we spend for
meat ? If the last survey we took
gives an accurate indication of the
average cost per serving of meat,
then there should be a reckoning
somewhere. \While reviewing a
few do’s and don'ts in meat cook-
ery, perhaps you can determine
whera you may be losing out.

1. Do not sear a roast. A low
roasting temperature prevents
therefore, saves serv-
ings. The meat wil! be well brown-
ed and juicy and the dripping will
be light coloured (usable) if a
constant temperature of 325 or 350
degrees is maintained.

2. The use of a roast-meat ther-
mometer is economical because it
ensures the meat being done to
suit your family’s taste.

3. Do not cover the meat while
roasting because steam will form
and give the roast a water-soaked
flavour. |

4. Less tender cuts of meat are
best cooked by moist heat as in
braising or in water cooking. A
long, slow cooking period for meat
pays in better flavour, more tend-
erness and more servings. .
9. Do not boil meat as high tem-
peratures toughen the tissue. In
water cooking, keep the water just
under the bhoiling temperature—
this is called “simmering.”

6. Use skimmed fat drippings for
pan Irying, spice cakes, muffins
and bread’ stuffings. ' ;
" 7. Bones and inexpensive pleces
may be simmered and the liquid
combined with left over vege-
tables, some rice or barley to make
good .home-made soup.

8. Read directions on prepared

o1 partially prepared meats for
best results.
9. Cuts of fresh meat recom-

mended for roasting :
(1) Standing or Rolled Rib of
Beef, !
(2) Leg, loin, sliculder, Boston
Butt of Pork.

(3) Leg, crown, shoulder,
Boneless Roll of Lamb. 1

(4) Leg, loin, shoulder, Bone-
less Roll of Veal. = -

10. For braising : :

(1) Beef—rump, round, chuck,
heart, liver, flank, brisket, short
~ribs, neck. -

(2) Lamb—riblets, neck pieces.

(3) 'Veal—shoulder, loin chops,
leg 'steak, cutlets. :

(4) Pork—shoulder, loin chops,

Deere implements,

spareribs, heart, liver.
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Not to mine, this horrible crippler:

4

Not to mine this thing -w;'“‘lh-lhe long scientific name, pulinmfe{iﬂ:,*lhh thing that means

misery and pain in the language of the litile ones.

%

Not to mine to wear a brace, to hobble, te limp.

destroyer.

! r.:rn- glad | have the privi-
lege of giving to the

H_Ini to mine to hear ihé'luﬁglﬂar of others, to watch them at play, to cry the bitter
! tears of childhood lost forever.

I

Flepse God! Not to minel

And let me help those to w\hum it does come, this crippler, this

Let me give to help the helpless;

lét my dollars and my prayers go with these I_illfe nﬁe:;
that some day, some time, children evn'ﬁrwhar&

will Wﬂlkh\.lfilht;lﬂ fear, free of childhood’s greatest
enemy, Fq!inmyqliﬁ-s. |
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{shank and mixing it with egg: roll
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11." For water-cooking at the sim-
mering point:

(1) Plate,
beef, also toungue,

shank and ‘curneu
ox tails and

(2) Neck and breast of lamb.

(3)Shoulder, breast, tongue

heart. I

and heart of veal
(4) Hock, picnics, neck bones,
‘heart, butt of pork. )
12." Plan for serving large ham.
It is often economical to buy half
of a large ham at once to be used
in different ways on successive
days. For example :
Meal No. 1—Broiled Ham slices.
Meal No. 2—Baked Ham.
Meal No. 3—Minced Ham in
- Biscuit Jelly Roll.
Meal No. 4—Hot Ham sandwich
with cole slaw. : .
Meal No. 5—Split Pea Soup
made with ham bone stock.
13. Plan for serving large pot
roast: - ' :
Meal No. 1—Spiced Pot Roast.
Meal No. 2—Hot Beef sandwich
Meal No. 3—-Casserole of minced
beef and vegetables. |
Meal No. 4—Cubed - Beef in
- Spiced Tomato Soup.
AMleal No. 5—RBeef Roll in Pastry.

Bavrbecued Spareribs
4 pounds pork spareribs
2 onions, sliced -~
= cup Ketchup
1 tablespoon ‘Worcestershire
suauce
% teaspoon chili powder
1 cup water. it
Cut ribs in pieces for serving.
Place in baking dish. Put onions
over the top, then mix and add
other ingredients, Cover, and cook
in moderate clectric oven (350*% I.)
about 2 hours.- Makes 6 servings.
Pork Hocks with Cabbago
4 pork hocks ’ _
1. quart freshly cooked cabbage
Seasoning : : :
Cover hocks with water. Bring
to a boil. Simmer 1% to 2 hours or
until tender. Add-cabbage and cook
‘hocks on hot
buttered cabbage. Makes 4 serv-
ings. ¢
split Pea Soup
ham bone
1 pound split peas
2 carrots, diced
Yz onion, chopped fine
‘Cover good-sized ham bone with
water, Simmer slowly 2 hours. Re-
move bits of ham from the bone
and add to the broth. Add split
peas, carrots and onion. Cover and
simmer 1 hour on electric element
turned to Low. Season to taste.
Makes 6 servings.
The Suggestion Bob ~
‘Mrs., C. M. says: Make . mock
chicken legs by grinding veal

a spoonful in crumbs
wrap with bacon. -

Mrs. T. R. says: Always soak
kidneys % ‘hour in salted cold
water before using. Drain; cut in
¥ inch slices, then pour on bhoiling
water. '

Mrs. C. W. says: Use grated pars-
nip in left-over lamb for a good
flavoured meat loaf.

and then
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Central Feed
Store

E. R. Daniels Ph. 277
STOUFFVILLE

Marmill Chick Starter

Assures rapid growth, Sirong
Bone, Good Feather Develop-
ment; Available in regular,
grind, coarse, or pellet form.

Marmill
24% Milk Maker

‘A Quality Feed for your Dairy
Herd.

Marmill
Laying Meal C.L.O.
The Mash that is fortified with

Cod Liver OQil; Available in
Pellet form. <
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~ Salada Tea Bags are handy
- for.afternoon tea '
ey iidi. ‘.."-L'if". M RS -..'1__;:

|
"

1_..-;3'.? .
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Letter: from: -
&l ' v Wl b ot
East York Member
Dear People of York East: ;
The Minister of ° Lands and
Forests, The Hon. Harold --Scott,
had 'been telling the -members of
the legislature for some time, that
southern members had no idea of
the vastness of the empire which
his department administered, and

that ne wished we could see it, so
early last fall arrangements were

lengths, and raised up into the mill
by a jack-ladder. The firstl. opera-
tion is the debarking or possibly
one siould just say barking, next
they are chipped into small bits,
and from then on they go into
different vats of sulphate bleach.
In the first, they are a:miserable
dirty colour, and the next lot’ of
vats a beautiful golden shade, and
the next snow white. The pulp is
then ready
which with pressure and heat
eliminate the - moisture, and the
pulp itself is cut into sizeable
sheets and baled for shipping to
the paper mills. All the women
who use kleenex for every con-
ceivable chore . including dusting

invite all the M.P.Ps to go on a
tour- of Northern Ontario that we
might have a hetter grasp of the
problems and the richness of the
resources of that area. Since the
trip was to occupy roughly ten
days, many of the members felt
that they could not spare that
much time, but about half of the
members did spend some of the
time, they ‘were cutting in and out
as their circumstances demanded.

As the only member, 1 presented
a problem to the Minister and Mr.

be interested in seeing this oper-
ation. The mill is many stories

S0 . we were quite ready for the
very fine dinner that the Kimberly-
Clark Company entertained us
with in the modern three-story
hotel, which they have built in
Terrace Bay.' It is' such a modern
hotel that our Royal York and
P. O. Rhynas, the Personel Man-|King Edward look quite antiquated
ager of Lands and Forests Depart-|in comparison, and from the
ment, who was in ¢harge of the|second and third stories one can
trip. Two sleeping cars provided|get a panoramic view of the shore:
accommodation for the. male mem-|[and the lake. The catch is ‘that the
bers of the legislature. Mr. . and highway around -Lake Superior
Mrs. Frost flew as did Mr. and|stops short just six miles east of
Mrs. Scott. 1 went on the passen-{ Terrace Bay,~which I think will
ger train and was véery comfort-{mean 3 great deficit for the com-
able, more comfortable than the|pany in its hotel department. If
brethren except for the awkward|we had enough - initiative, (about
hours at which transcontinental|which we hear
trains pass through some of the|would complete the highway from
stations. Terrace Bay and ‘the|Duluth to Sault Ste Marie on the
development of the Pulp and|north shore of Lake Superior. I
Paper Mill “there with ‘its ‘accom:|know it would be expensive,  but
panying beautiful town, was thel|it will be done some day, why not
now ? Awmericans by the . thou-
sands would take the motor swing
into Ontario. entering at Duluth-
and possibly returning by ‘way of
the Soo. We Canadians are slow
about things Ilike that, then the
road .would continue from the Soo
to. Sudbury and-North Bay. Of

together. Almost no pulp as such
Is now exported from Ontario, so
if the great pulp mills of United
States are going to use Canadian
wood they must of necessity move
into Ontario. . ;
On the north shore ‘of Lake
Superior about one hundred and
fifty miles east of Fort William | part. now if- brave ‘enough, but it
was chosen as the sight of the[could hardly be called a road which
Terrace Bay development in|wouild entice tourists, certainly it
forests where only the deer—I am/|is not a highway. The. thing we
_ about the * antelope—|heard most often on this trip was.
played before. A company - from|the need of-roads. It was stressed
Winnipeg brought huge machines|at every stop we made.
to builld a model town. The Kim-| The other incident of -outstand-
berly-Clark Company had btilt one|ing interest at Terrace Bay was
bulpwood town in Ontario prev-|viewing the great hydro develop-
lously at JXapuskasing, and they|ment of Agusabon. To achieve this,
wanted this one to be even better.[a river that drained a' lake north.
There are ﬂnl‘}: seven models ofj ward was drained south into
houses . but the town is so artis-{Superior by which a drop of
tically set out - among the _trees|hundreds of feet was obtained, all
that seldom is there a repetition-of| which made ‘Charles Cox, M.P.P.
the same type of house on a bloek ] for Fort - William very annoyed
or crescent but.where it occurs'and gave him material for innum-
some change is made in the paint erable speeches in the legisiature
some part of the'accusing the government of having
exterior making the repetitionithe development close to the
inconspicuous. I was not in any gr'}{Imherl}?-CIark Pulp and Paper
the houses because T couldn’t be a'Mills for their benefit rather than
lady and go to the tea parties, and'at the head of the
he an M.P.P. and see how kleenex:Ontario’s benefit, but I
is made out of trees ut one and the.enter the
same time, but Mrs. Frost and Mrs.
Scott, who were in some of the
houses tell me that they are really
delightful: comfortable and roomy
and artistic. Of course, being an
ornery creature, -1 couldn’t help
wondering why our governments,
federal, provincial and muniecipal,

- will not
scrap between the

and the Government of Ontario.
At the end of this" interesting
visit, I came smack up against one
of my middle of the night take-
offs. The train wasn't to pass
through Schreiber until three in

couldn’t _have done as well -in|with the driver of one of the buses
|'building housing projects as an]that.had been at our disposal all
American Pulp and Paper Com-|day at Terrace Bay I returned with
pany. him as the only passenger in the

bus arriving at the hotel in

Arthur at. 3.15 a.m..

N Agnes Macphail, [
- M.P.P. for York REast.

41 Pepler Ave., %

Toronto 6, Ont. '

It is an interesting thing to go Port
through the pulp mill. itself, - the
woods ' operations are a very con-
siderable distance .north of the
mill, and the logs are brought
down by water, cut in sixteen foot
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YOUR SINGER REPRESENTATIVE -

will be in your district Every Second Day -
Guaranteed New and Used Singer Sewing Machines
NEW SINGERS $89.50 and up—Easy Budget Terms
Repairs to all makes—Complete line of Sewing Needs
For Prompt & Courteous Service, :
please write or phone :

SINGER SEWING' MACHINE CO.
102 Main St. — Newmarket, Ont. — Phone 1075
We are the only auth;ritzed Singer Agents in this
| _ﬂi__s_ tjict.'

BLUE COAL

POCOHONTAS * . |

. STOKER
Call at Store for Calendar
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for the great' rollers, -

and shoe cleaning as;1 do, would -

high .with innumerable stairways,-

so much), we .

course, one . can drive  over that .

lakes for -

Liberal member from™ Fort William

the. morning so after consulting
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