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10 O'CLOCK CURFEW .
FOR CHILDREN

at Welland.

The council there says' parents
will be given stiff fines if.the cur-
few is jgnored. After October first
the hour will be nine o’clock.

. Crowland says it's out to curb
juvenile delinquency.

* o

We'd rather have Alberta oil
t:uming east than Alberta smoke.

} TRADE MARE REG.

_ At 10 o'clock curfew for children
e - under 14 took effect at midnight
Thursday in -Crowland- Township
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. Hello Homemakers! Early Octo-
ber days bring more vegetables to
the table. Why not top each serv-
fng of hash with top hats of a wide
strip of fried green pepper and a
boiled onion. Ever try a serving of
cubed corn beef in & cabbage leaf;
rall it up, place in a casserole and
cover with sliced tomatoes which
you season with a bay leaf and salt
and pepper: Then bake the supper
dish for foriy minutes in a moderate

NOTHING TO PREPARE..
NOTHING TO CLEAN UP.

A Note Ofﬁ'CI'l-eer

#Give your rooms ‘that
bright, fresh look by hav-
ing us repaper the walls.

‘So inexpensive—so quick. %. To prevent wcrystals in grape
i : Choose from our huge jelly let the juice stand over night

| : librﬁrjr of designs. Call Then pour off the juice carefully
s tgday F so as mot to disturb sediment in

15 : the bottdbm that may- cause erys-

e . WM KNAPP tals; DOw ;113.]{& clear grape jelly.

s B i1 3. For a“quick topping to a casser-

' 4 _;fl A‘;“'“"_ﬂ . Ph. 4.‘?2“? ~ ole dish, crush potdto chips in
I e T S S their own. bag and sprinkle over

cottage pudding,
coddled apples and fruit cup.

oven. A meatless meal may be: Fried
slices of greeh tomatoes" bolled
cauliflower and scrambled eggs séas-
oned with summer savoury. Fresh
boiled potatoes are perennial favour-
ites at the family table for every sup-
per or dinner. To prepare on the
spur of the moment, scrub, peel a
ring around each potato and boil in
small amount of water for twenty-
five minutes.

Ideas for October desserts are
numerous. To list a few should re-
mind you of the variety you may
serve: Canteloupe, applesauce, jelly
roll, watermelon, squash pie,, up-
sidedown peach cake, stewed plums
on - gingerbread, stewed grapes on
fruit juice snow,

TARE A TIP

i. For flavour and colour variety| (25 degs.); bake for 20 minutes
add cinnamon or mint extract with or until the pastry is cooked on the
bottom.- Remove to a shelf in the

red or green food colouring to
sweet pickled pears or apple jelly.

and

milk and c¢ream slowly. Line a pile
plate with plain pastry. Cut off the
pastry one inch beyond the edge of
the plate. Turn the border under to
make a vertical rim around the plate.
Fress the rim between the thumb
and forefinger to make an upright
Scalloped edge. Pour in the squash
mixture. Do not fill above the top
edge of the ple tin.
low

center of the oven; reduce the heat
to 325 degrees.
ture will not adhere to the point of
a” knife inserted in the center or a-
bout 25 minutes longer.

the meat or vegetables.

4. To keep a fresh layer cake from b
slipping as you cut it, insert col-
oured knitting needles through
the cake in several places.

SQUASH FPIE

%%i cup squash (cooked or canned)
% to 2-3 cup light brown sugar
1 teaspoon salt
14 teaspoon ginger
1 teaspoon cinnamon
'a teaspoon cloves
1l egg
¥ cup milk
‘z cup medium cream
Unless the squash
cook it over low heat to evaporate
the molsture before measuring, or
use an extra egs.
salt, and spices
squash. Stir in th€ unbeaten egg

T
s

is very dry,

Mix the sugar,
and stir into the

mix thoroughly. Stir in the

et the plate

down in a Lot electric oven

Bake until the mix-

GINGERBREAD,
1-3 cup shortening
15 cup boiling water
1-3 cup molasses
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1¢up ﬂhurz
- % teaspoon salt :-
. %' teaspoon soda

1 teaspoon ginger
¥ teaspoon cinnamon
Mrs. C.J.B. asks for:
FRESH PLUM PIE
24 damson plums
3 cream
3 eggs
134 cups puwdere& sugar
Halve the plums; remove the pits
ut not the skin; place_ 'cut side
down in a pie plate lined with un-
baked pastry. Beat the eggs, add
the ¢cream and sugar; pour this mix-
ture over-the plums. Bake in pre-
heated electric oven at 425 degs. for
15 minutes then reduce heat to

350 degs. and bake 25 minutes
longer. : -
Miss E. B. asks for:
GRAPENUT PUDDING
cup sugar
tablespoon flour
tablespoons - grapenuts
tablespoons melted butter
Juice from 2 lemons
teaspoon grated lemon rind
€8ES
cups milk
Mix the sugar, flour and grape-|
nuts; stir in the butter, lemon juice
and rind; stir in the eggs, one at a
time; stir in the milk slowly; mix
thoroughly. Pour into.a well-
‘buttered baking dish and bake 1
hour in*a moderate oven (375
degs.) or until a knife inserted in
the center will come out clean.
Serve alone or with cream.

1O O bt bt

DD S el

[

PRICE OF NAILS
UP 6 PERCENT

The price of nails took a six per
cent jump last week.
The Steel Company of Canada
announced in Toronto wholesale
pprice increases which will result
in a 40-cent retail boost for 100
pounds of nails. ’
Nails now retail at six dollars
and 30 cents a hundredweight.
Stelco says increased manufac-
turing costs made higher wprices|
necessary. Smaller nail manufac-

1-3 cup sugar ]
1 egg

turers are expected to follow suit.
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. CONSULT THE CAREER COUNSELLOR
| AT YOUR NEAREST R.CA.F. |

nr ml ﬂus coupon
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substantial gratuity.

ing Air Force.

# .'Arméd Aggressfoh must be rﬁ,éf'wifh Trained United Strength._.
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serve
Canada

with the

Atonce ., .. :hc R C.AF. needs goﬁd men to train for important jobs
as Acro-Engine, Air- framc and Radio-Radar technicians.
Previous cxperience is not essential. Wh:chcv:r branch you chuﬂsc, you will be given a
thorough and valuable training on modern :qutpmcnt under skilled instructors.

You will be well paid, and at the cnd of ynur scrwcc yoiu will be entitled th pcns:nn or

- ¥ 1'- i

Act at once—You owe it to ynursclf to find out about this opportunity m Canada’s expand-

- /

I S Do your part to help Ccmuda do her part!

Rdyul Canudmn Air Force

&

12 . teaspoon . baking powder

Truck Wrecked, but
Occupants Escape

- Two nccupants of a truck had a|
miraculous escape on the Altona
Road. in Pickering
week. About 830
went
ditch and
across
almost a total wreck. ‘

that two occupants escaped un-
hurt. The driver, James Raymer,
21, of Markham, was charged with
careless driving. A passenger, Jack
Graham, 19, of Scarborough,
also the owner of the vehicle.

CANNED
CONTROLLED BY ACT

Meat and Canned Foods Act, all
establishments engaging in either
inter-provincial or export trade of
meats and meat food products are
required to operate under govern-
ment
the Health of Animals
Department of
awa.
155 veterinary inspectors, 15 tech-~
nical officers and 266 lay inspectors
wiﬁm gave fulltime inspection to
11
more than 8 million head of live-
stock.
ped more than 310 million pounds
of meat and meat products for
foreign export,-in addition to that
prnguﬁed for home consumption.

Inspected  establishments are
required to be sanitarily con-
structed and equipped, and all

operations .conducted within them
must be continuously -
by inspectors appointed under the
Act. At abattoirs or packing houses
where
animals “are -
both before and-after slaughter by
government _
meat and meat products that are
sound and passed for human con-
sumption are marked
“Canada Approved”

stored under hygienic
until they leave the establishment.
Samples of meat food products
prepared
forwarded - at
Department

Division
| Service, Ottawa. Here the samples
are analysed for cereal,
tive and moisture content in-keep-
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— WE BUY
Cases Supphed

F. 6.

YOUR EGGS — -

Prompt Return.ﬂ

=

Pickup Service

BAKER

At Ratclifi’s Grocery, Stouffville, Ontario
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NOTICE to FARMERS

CASH PRICES PAID FOR
DEAD OR CRIPPLED ANIMALS

HORSES .......:
CATTLE ........

For Speedy
Banner Rendering

SMALL ANIMALS REMOVED FREE

Stouffville 7432

4

cesnssise 97.00 each
csseassss $5.00 each

-

Pick Up Phone .
& Packing Co. Ltd.
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ATTENTION FARMERS

We are paying the current market price for dead or
crippled farm animals.

CATTLE

HORSES

HOGS

Telephone Collect for Immediate Service

GORDON YOUNG anted

Toronto
| Stﬂl.l_ff‘f-".'_l]& 255

Ularemu;lt 41rl4

AD. 3636 :
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Township "last

their wvehicle
out of control, crossed a
" plunged completely
Petticoat Creek. It was

Constable Walter Higgins said

was

MEATS

Under the provisions of the

inspection administered by
Division,
Agriculture, Ott-
During 194849, - there were

establishments slaughtering

These establishments ship-

" supervised

livestock is handled, the

carefully mspected

veterinarians. Only

-with the
stamp -and
‘conditions

under inspection are
intervals to the
of Agriculture’s
of Chemistry, - Science

preserva-

Turkey Price May Be
76, 88 Cents in Onlam

Turkey raisers of Ontario werﬂ
advised last week that they should
get a minimum price of 88 cents
pound for hen turkeys prepared
for the oven, and 76 cents a pound
for - toms, on Thanksgwmg and-
Christmas markets. "

The schedule of minimum pnm
was drafted by the Ontario Turkey
Association and released by Harold
Martyn, Sparta the pr&mdent.

Other ' minimum' prices’. renm-
mended by the association arei
hens, live birds, 65 cenis a puund:
hens feathers ﬂfr 73_cents a pound;
tﬂms live birds, 53 cents ‘a pound;
tﬂms_., feathers nﬂ? 61 cents a pound.

. “It is-a foregone ﬂnnclusiﬂn that
the public must be educated to the
fact that their Thanksgiving and
Christmas turkey is going to cosf
them more this year, like every-

thing else,” ,the  associatiom
annnuncement stated. ;
“Due to the extra. broﬂ-dmg

expenses, the .-high feed prices and
high :labor costs, the Ontario Tar-
key Association has drafted this

schedule of minimum prices.”

|

by the Meat and Canned Foods

Act and by the F-:n:-d and Drugs
Act.

Stoutfoille Floral

— ROSES —

Wedding Bouquets
Funeral Designs
Cut Flowers

Milt. Smith, Prop.
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Please mail me, witbout obligation, full barticulars regarding enliss-
ment requirements and epenings now arailable in 1he R.C AF.

NAME {Plun Prine)..eeces

H.E AF. REERUITIHG UNIT, 55 Tuﬂ: Street,
Toronto, Ontarlo, Thone ; PL 5636 or 5637.

ing with the standards laid’ down
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