BUYS MDWHYS

A WEEKLY !NFORMATION SERVICE

MONTREAL — Guests for the week-end?
Serve a Swans Down Cake — fluffier than a
baby chick, tender as a new bud. I feel I'm
unmphmemmg my guests’ good taste when I
serve a festive cake — and SWANS DOWN
CAKE FLOUR is just the flour for better-
| Al tasting cakes. S:fted and resifted until 27
times as fine as ordinary flour, Swans Down insures your
greater baking success. Try a Swans Down Cake this week-end
- for a special treat. Youll have a cake at its superb, company-
mannered best.

Your Eyes Will Have A “Ftel'r:l
Day” . . . looking

at the exciting new
1950 Frigidaire Re-
erators inside
out. So visit
ourFRIGIDAIRE
... and dis-
cover the dozens
ol reasons why you
ean’t "matech the
World's No. 1 Re- ;
fngEmt:url You'll see new bril-
liance in -styling . . . new space-
saving design . . . new food-saving
features galore! Examine _those
new ﬂd;ustahle and sliding alum-
inum shelv.-es . . « those e1tra.-deep
good served qurce “stack -up™ Hydrators.
otice the new Super-Storage dc—

Just As GOOD For The Young-
sters as all the  other delicious
wa ﬂf serving . JELL-O PUD-
DINGS . . . this Heavenly Home-
made Ice Cream. Every creamy
smooth Jell-O Pudding makes des-

sert A meaihm& high spot. And

g e e

-*"-d'd cups) milk dnd % cu sign that demonstrates how to-

E‘&fmi‘i Pud&}g‘ Etigflilng day’s big roomy models take little
constantly, bring to boil. Cool more kitchen ‘)S(i)ﬂ than vyester-
slightly, thm turn inEﬂ uaé'hﬁi day’s small models. See all these
mechanical refrigerator. things and you'll realize why “you

at fastest freezing speed for 33
hour. Remaove to bowl, ad u--
ally add 1 cup cream {w
mixing well, Freeze

lorger. Return to b-ﬁwl' ' 'l::-eat
with fork untl amooth but not
melied. Compleh: Ireezm.g

Of Comrse these
goups (all ewght-
een of ‘theml) =5,
. are marvelous .
served ;ﬁt t.’a
:0Up . 1
fun, tm to dis-
. cover how good HEINZ CON-
DENSED SOUPS can be in your
main dishes! They’re so versatile!l
Here's a Heinz Soup recipe that
makes a wonderful main-course
dish for a May lunch or supper!
TOMATO RAREBIT /

1 10-0z. can Heinz Condensed -
Cream of Toamato Soup, un-

can’t mateh 2 Frigidaire”. It’s be-

caus¢ there’s only one Frigidaire

. —the refrigerator made only by

General Motorsl See the new
- models soon.

Pie-MakingIsCertainly Simplified .
with this brand
new DUR -
HAM CORN
STARCH
PACKAGE!
- *It’s =0 easy to
open and closel
All you do:—
just break the .
seal and inside }'ﬂu’ll find Durham
Corn Starch neatly protected n & |
paper bag, No fussing 'n’ fuming . .
'with a knife or other sharp instru-
ment to open the package. Then,

I mushroom soup and 1 can of milk.

diluted
1, 1b. Canadian Cheese, grated

1% tspn. Helnz Prepa.rad Yellow
. Mustard
Place soup and cheese in sauce-

-when you've used as much good
Durham as your pie recipe calls-
‘for, replace the lid of the new

Durham package. It will protect

| THE MIXING BOWL

By ANNE ALLAN
by dro Home livasmiat

Hello Homemakers! By now you
have cooked a bunch of fresh
asparagus. You must admit that it
is exciting to prepare and serve
the first garden vegetable of the
year. As fresh asparagus season is
short, we like to serve it often but

casseroles and salads, as well as a
hot, cooked vegetable. To compli-
ment the  delicate  asparagus
flavour we suggest various topp-
ings on the plain hot vegetable.
Clip these ideas for reference when

agzus later, too.
- Cheese-Butter — Melt %% cup

bacon dripping and add % cup
grated old cheese.

Celery-Seed Sauce — Melt one-
third cup butter and add 1 sp.
celery seed.

Garlic  Dripping—>Melt %
beef dripping and add %%
garlie salt.

Hollandaise Sauce—Beat 2 egg
volks until thick and lemon-
coloured. Add %4 tsp. salt and a
dash of cayenne pepper, then beat
in one-third cup melted butter,
adding about a teaspoonful at a
time. Combine 1 tbsp. lemon juice
with 2 tbsps. of melted butter and
add this mixture slowly, beating
after each addition. .
Parsley Sauce—Add 2 thsps.|
finely minced parsley to 1 cup of
Hollandaise Sauce.
Mushroom  Sauce—Saute one-
third cup sliced onions in 2 tbsps.
margarvine for 10 mins. or until
tender., Stir in 1 can condensed

cup
tsp.

Add "% tsp. dried thyme and
4 tsp. salt. (About 2 cups sauce.)
Bacon Bits—Cut 3 slices of
bacon into %% inch squares. Saute
until erisp, stirring ° occasionally.
Drain bits on paper. Carefully mix

in a variety of ways—cream suup,l

you serve canned or frozen aspar-|

THERES NOTHING LIKE IT TO TAKE
THE SQUEEZE OFF A FAMILYS
POCKETBOOK IN WINTER_TRY ITAND SEE!

3 BIG ADVANTAGES

1 CONVENIENT 2 NO WORRIES! 3 HANDY COUPON
uPRLaH ﬂ:ﬁgaég T Mﬁgﬁggguﬁ“
ug;fnﬁzms PLENTY OF TIME BUDGETS RUN
RMS ...YOUREPAIDUP  SMOOTHER ALL
70 SUIT YOU BEFORE WINTER YEAR 'ROUND

Yes, our Budget Plan will help you make ends meet
better. And remember, you SAVE MONEY, TOO, because
you get the benefits of special Budget Prices.

FREE Furnace Inspection... can save you up to 305 on
next winter's fuel bills. No obligation. -

THE SOONER YOU START THE MORE YOU SAVE—Phone Today

CENTRAL FEED STORE P. R. WILSON
Phone 277  Stouffville Phone 72-R-3  Locust Hill

Christ will come unexpect-

. N - | A
Blblﬂ QllEStlﬂﬂS edly like a thief, but not silently.
I Thessalonias 4:16, 17: “For the
And Answers

Lord Himself shall descend from

Markham Councillor
Wins Special Award

heaven with a shout, with the :
Question—\Vhat kl“ﬂ of mark| voice of the archangel, and with F F‘ Aid
f}“@}ﬂﬂd put on Cain? (Genesis the trump of God: and the dead in (1) ¢ H'Sl Gr
1o : ’ Christ shall rise first: then we ;
Answer—The Bible does not say,|hich are alive and remain shalll - #1 outstanding award was made

to Councillor Alfred E. James of

Markham Township Council, mem- -
ber of the Bell Telephone Co. staff,

but we know that sin often leaves
its mark upon the human counten-
ance. Isaiah 3:9 savs: “The shew
of their countenance doth witness

he caught up together with them
i the clouds, té6 meet the Lord in
the air: and so shall we ever be

against them; and they - declare
their sin as Sodom, they hide it
not. Woe unto toeir soul! for they

with the Lord.” He will come in
threefold glory. Luke 9:26: “For
whosoever shall be ashamed of Me
and of My words, of him shall the

at Toronto last week. He received
the highly- coveted “Priory Vote
of Thanks”—a special commenda-

tion of out-of-the-ordinary work in

" pan. Heat over vary low heat,
stirring constantly, until cheese
iz melted and mixture is smooth.
Add mustard. Blend well. Serve
over slices of toast, Servea 4.
And for MORE delicious ways to
use Hemz Soups -in your cooking,
scrite to me — Batbara Brent, 1411 |
Crescent St., Montreal, P.Q.— for

have rewarded evil unto them-
selves.”
Q.—\Why- didn’t you answer my
question last week as I requested ?
A —Because there are several
hundred questions ahead of yours,
and we can make no promise to . —
when a question will appear in
this column. “But if we hope for
that we see not, then do we with
patience wait for it.” Romans 8: 25.
Q.—What does .Jesus mean in
Matthew 18:21, 22 where He says
to forgive sevent.:, time seven
times ? _
A—He means that we are not
to limit our forgiveness. The
average life of man according to
Psalm 90:10 is three score years
and ten, or seventy years. Seventy
times seven is 490 or seven gener-
ations. -Seven is the number of
fullness and perfeetion. Let us not
stop .forgiving.

the field of first aid given by the
St. John's Ambulance Association.
The certificate was signed by Vis-
count Alexander of Tunis.

Son of man be ashamed, when He
shall come in His own glory, and
in His" Father's, and of the holy
angels.”

your - corn starch from dust ’til
next time you need it. And, speak-
‘ing of pies ... ever tried the lus-
cious recipes on the Durham Corn
Starch package? I particularly rec-
ommend the one for Lemon Piel
Of course,it’s an Ann Adam recipe, ,
YOUR FREE COPY of %57 _ as are all the recipes on the Dur- -

Ways to Use Heinz Condensed ‘ham package. No wonder they’re
Soups”! deliciouns!

2 thsps. vinegar with 2 tbsps.
bacon fat and spoon over hot cook-
ed asparagus. Sprinkle. with crisp
hacon hits. :
Buttered Crumhbs—Saute 1 cup
fine crumbs in 2 cup melted drip-
ping until golden brown. Sprinkle
2| over asparagus.
Cream—Heat % cup of light
cream, sprinkle in salt and 1 tbsp.
finely chopped nuts for 4 servings.
I'rench Dressing—Heat ¥4 cup
French dressing for 4 servings of
asparagus.
Caper Sauce—Heat 1% cup buttez
then remove from electric element
Jand add 4 tbsps. drained capers and
2 tbsps. vinegar.
Iigg Topping—Add 2 finely chop-
ped, hard-cooked eggs to % cup
| melted bacon dripping and serve
on asparagus for G servings.’

Take a Tip

42 oy R et

Luakm For A “BRargain” In Flavour? Then I rE{:ﬂmmend that you
RED ROSE TEA! There has been no tncrease tn
e pnca of Red Rose Tea! And you'll know, from the very
K : first flavourful sip, that it's quality tea! And, because
' it’s good tea, it actually gives you wore cups per pound
— its flavour goes a long, long way! Yes, a cup of Red
Rose Tea costs less than n cent_mdudmg the milk

and sugar! So much flavour-satisfagtion for so littlel
: I can tell you that Red Rose Tea gives you tea-
A satisfaction you'd never thought possible, that it’s a real
i S, taste treat . . - but, the hest way for you to find out huw
truly good it is, is to try it for yourselfl And, when you're nrdrs-rmp; ask
for Red Rose Coffee, too!l  You will -find fhat Red Rose Cofiee is ns

gooil as Red Rose Tea,

"Mnlrcn Mary, quite contrary, how do your eakes turn out?” Light
and fluffy a&s a dream, of course, if, you use
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GALTJMET BAKING POWDER. Calumet, you 1. One large bunch of asparagus ~—1 have been taught that

know, ‘is the bak}n" nm'.ilr:r with the dﬂﬂb.’; weighs about 2 and 2|3 to 3 1bs. This ﬂlﬁ‘is't will come silently, like a
~ aclion — the extra feature that means s0 muc makes 4 servings—1 or 5 stalks i Ti

finer, better textured baking. With Calumet’s two- oach. 8 f?glﬁ?? to get His people. Is that

way action, the first taking place in the mixing
T bowl, Lthe second action in the oven, I'can rely on

EIET) fall m;-,r baking — tea biscuits, muffins and eakes —
; .being more delicious. So if you want your baking
i % be very much in dem'lmi lry Calumet th:m, Powder.

e ~ 2, Break off tough ends of- stalks
one by one, '

3. Wash after removing scales,
4. Prop the tender heads on seal-

er rings in .a skillet pan. Pour in

mixture in. Set in a pan of hot
water and bake until, when tried
‘with a knife, it comes out clean,

o e e | -
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e S 12 E“IE-‘* hot “’é“ifl’l' and Sﬂl’g- i ; Serve with a .caramel sauce. .
. b o : o. Lover, bring to a boil and| Mrs. W. R. asks how to cook '
Tribune Classified Ads. Give Results cook 15 mins, or until lower part is|Lake Trout: S
| s \ tender. " g Baked Lake Trout
6. Boil tough ends in water for 2 lbs, fillets
; -soup—using liquor only. 1 tsp. mixed poultry spices,
e r]?tmsﬁiun Box thyme, marjoram, summer
Mrs. 5. T. asks for the following savory, ete.
STRAWBERRY PLANTS FOR SALE recipe : 1 -quart of- stale bread erumbs
Caramel Custard ]‘;‘5 fﬂ;’ stulling
Earlv Bird - i E % cup brown sugar cup fried onions (not brown-
3 y Bird 51 50 per h““drﬂd ! 1 pint milk ed). - O1l or butter to mix
enaftor Dunlap - - 31.50 per hundred % tsp. vanilla _dressing. Salt and pepper.
Kellogg’s Marvel . - - $1.50 per hundred 1 pinch of salt 'GI:I a g{]fiﬁﬁ or enamel baking
Fairfax ) ) ; 3 eggs dish suitable for table service.
: 92 [m_pﬂ: h“"!ﬂ”ﬂ Melt and brown the sugar very Place fillets in the dish, sprinkle
WILL NOTIFY YOU OF TIME OF DELIVERY cartiully. Boald mil;and add ol Wik B0t umd Deppef. Tk the
; o | the brown sugar. Beat eggs ]?lﬂt'ﬂl']ﬂls fﬂ'rl tressing together,
;A slightly, then add wvanilla and salt, then spread them over the top of
OSCAR BURKHOLDER, Breslau, Ont. and when the sugar is melted in|the fillets one or two inches deep.
the hot milk, pour very slowly Place, in . hot electric oven, 3500
over the beaten eggs. Strain, huum degrees, 15 minutes. IFor the first

R > N

. R 10 minutes invert another pan over
the fish to prevent the dressing
browning too rapidly, remove the
cover for the last 5 minutes. Dress-

custard cups or a mould and pour

Ask for it cither way . .. both
trade-marks meay the same thing,

: ing should be-a fine shade of gold- !
en brown. Serve, if possible, from ) ' !
MAYPAIR the same dish in which it is baked, Authorized boltier of Coca-Cola smder coalracl with Coca-Colas Ltd. :
or cut into square serving pieces ‘
and remove to a hot platter with . UXBRIDGE BEVERAGE% 205
R t the aid of a pancake turner. Serve Uxbridge, Ont. Phone
éstaurant with Tartar Sauce. i . %
Monday thru Friday BUS SERVICE .
ROUND, SIRLOIN and PORTERHOUSE 1b. 70¢ '
’ M. e m. TORONTO BROUGHAM CLAREMONT
PEAMEAL BACK BACON - -  Ib. 75¢ S 8.m 11 p.m | - L | ,
Sh‘!OKFD BAGK BACON » 2 ih. 75¢ Saturdﬂj? E..H.S'T BOUND READ DOWN Toronto Time | WEST BOUND READ UP
SIDE BACON - - - Ib. 55¢ : : I bt pan. p.m.  am, a.m. ' am, p.m. p.m.
.|.... FRESH HAMS : : a 1b. 45¢ §am. — 12pm. Sun.  Bx . - - o ©  Bu. Sun.
‘'l " PORK SAUSAGE - - - Ib. 40¢ a & Sun.& Sat. & Sun.& , & Sat.
: - Hol. Hol. Onl Hol. TORONTO Hol. Hol. Only Hol,
| fowroasrPork \ - - mosse || —| | 45 OB uB.omEEeaod OB
> ¥ PORK " . 1h. 55¢ ] ; : 2.26 10.26 ... Danforth and Luttrell ... 8.1 . . 6
Rl 10.20 6.20 2, BB e e BOREDOTD JOE - wencn .00 9.00 4,45 9.00
_ SPARE RIBS - - - Ib. 40c | Monthly service in Stouffville 10.35 6.35 2.%3 ig.gg —— .S."“i’i':,?iirﬂ“":‘. N 8.45 4.30 8.46
RUMP- ROAST “ B . ib. 62¢ and District }gﬁ gig EEE 10.22 Bmen'sL ;‘Jor. ...... . H% g:g :gg E'ﬂ
‘ : - . . 10. P, OwWn DB cossnsss s . 5 .
. BRISKET, bone'in - - - Ib. 29c¢ [ T 10.50 650 - 3.06 11,05 .. *Cedar Grove—Markham .. 7.30. 8.30 4.16 8.30
OYSTERS, carton 5 ; - b, 55¢ ncome. 1ax , 1100 700 35 1116 ..o LocustHIll ......00 7300 820 408 320
" | . ™ - 11.2 TR N Tﬁ R R & - - L
WHITEFISH = - - - . 35¢ Annual Statements 1110 710 325 1125 ........ Brougham ........ 7.10 810 356 8.0
GERALD E. HA N 11.20 7.20 3.36 11.30 v eeeees Claremont .......= 7.00 3.00 3.46 8.00
O’BOYLE,S MEAT MAHK ET - ’ — : *Bus will operate via Cedar Grove from May 1 to Oct. 31, and via Markham from Nov. 1 to April 30,
Accountants and Auditors Terminal at 674 RBay Street, Toronto
—1Reasonable Rates —
~Telephone 35 A O N
~ P 1 048A Yonge St. Ph. RA 6875 D NF RTH BUS LI Es "
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