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: First Hunt ‘at: Elglltv

‘J annually for 60 or 70 years. But it is

1 made his first trip to a hunting camp

| year nothing could stop him
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. It-is not uncommon for yuung
ster to take up the trail of the deer
at.an- early .age ‘and stick- to-it

exceptional: when - an : 80-year-old
man takes
first time and decides to make the
deer an annual event. Such a man
is Mike Loucks of Lindsa}- now in
his 81st year.. :

Last hunting season Mr. Loucks

with Frank Speer, wnu::e camp is at
Crooked Lake in./ Haliburton. He
liked the sport so well that this
from |
making the trek again.

News coming from the Frank

Speer camp indicates that Frank
Speer shot three deer the first day

of the season. i

IHJIJH.'L-\. BUYS
CANADUIAN WHEAT
Bolivia recently purchased
approximately 370,000 bushels of
No. 2 Northern wheat from Canada
under the terms of the International
Wheat Agreement. Canadian sales
of wheat to that country in 1949
amounted to 354,668 bushels. .No
"Canadian wheat was sold to Bolivia
prior to 1949, ,

HONG KONG AND CANADA -
hl"{l{F BY RADIO-TELEIMHONE

Radio-telephone service now links
Canada with Hong Kong. The service
operates daily from 10 am. to 2
p.m. in Hong Kong (8 p.m . to 12
p.m. ES.T.) and cuata approximate-
ly $9.50 per minute.

io deer hunting for thej .
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HeHo Hamemakers : Cheaﬁe ls an
amazing food. When you realize that
a highly perishable fuld such as milk
¢an be made into 'a long-keeping,
‘good-to-eat, solid. food like cheese it
is ‘something to talk about. As you
know, milk under certain circum-
stances, will thicken and separate in-
‘to two different substances — whey
and curd. Cheese is the curd of milk
and can be eaten as is, or it can be
treated and ripened into a surprising
number of varieties. One of the new
species of curd to people in Ontario
is in the form of Yoghourt or Omega.

Four hundred different names for
cheese does not mean that there aré
four hundred different varleties.
There are about 18 basic types of
cheese which “crop up” under a var-
jety of names both in the same coun-
try and in other countries; Italian
Gorgonzola, English Stilton and Dan-
ish DBlue were the first blue-mold

.l cheeses but now there are others. To

add to the confusion, different cheese
manufacturers sell their own cheese
under a variety of .« brand names,
though they may be very much alike.
However,
all made from milk. .

To make cheese the milk is pas-
teurized; the cheesemaker adds a

cheese is cheese and it is

“gtarter” in order to get <he right
amount of acldity; then the rennet
is added to make the milk’ curdle.
When ¢he milk has curdled the art
of the cheesemaker .really. hagins.
though he has to know all about the
“starter” and the type of rennet.
Curd knives are used to cut the ml.t-
ture evenly and the whey ' is drﬂiued
off before it Is put into molds. One
method of salting the cheese Is rub-
bing the perforated mold with salt.
The cheese is then ripened by bacteria
and. molds. This sounds queer until
vou remember that there are many
helpful and necessary: bacteria 1in
other foods as well as in cheese. The
temperature time and atmosphere
must be jua.t right for finishing HIE
cheese.. , ,

The majority of '_t.h'ﬁ' chee.sa '1ilatle
in Canada js' Cheddar which is what
people mean whan they ask for plain
cheese. It was first made .in the vil:
lage of Eheddar Engzland, as-a.white
cheese. Now we use a yellow veget-

-able colouring to please the public.

" We could tell you a lot more ﬂhﬂut
the types of foreizn cheese but in-
stead we shall try to describe the f.ﬂf-
ference- between natural, process
cheese, cheese food "and cheese
spréads. The natural kind has been
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Fnr Beat Results Shlp Your Cream tu Stouﬂvi.lle Creamgry.
Py 1 - We pay two cents more per pound Butter-fat fur
: ’('h'e:am del:ﬂ:red to the Creamery.
" AND: 'FAST FREEZI.NG FACIHTIES -
STOUFFVILLE - CREAMERY %
To have our truck call, Phone 186 .
"~ WE BUY YOUR EGGS - |
L Cases - Supplied — "Prompt Returns '
"~ Pickup Service
“F.” G. BAKER |
. I ? - At Rateclifi’s Grocery, Stouffville, Ontario
‘
‘ mnnnﬁnnnmuﬂnmnuum
NOTICE: to FARMERS
. CASH PRICES PAID FOR
DEAD OR CRIPPLED ANIMALS
HOREBES ...csvsansernuwss 3 100 AR
CATTLE .....cocoenvsnss. $5.00 each
SMALL ANIMALS REMOVED FREE
For Speedy Pick Up Phone :
Bunner Rendermg & Puckmg Co. Ltcl
L Stouffville 74j2
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Advﬁnce Illn'ﬂlll I(S

: Ll ." . Featuring: THREE GREAT VALVE-IN-HEAD ENGINES — ﬂ‘-.-a Hﬂ h. P- anquemusrar, fha 105 h.p.
;2 T lt:ndmmfer and the improved 92-h.p. Thriftmaster — giving you greafer pawer per gallon, lower cost
” par load @ NEW POWER-JET CARBURETOR — smoother, quicker acceleration response
- DIAPHRAGM SPRING CLUTCH for easy-action engagement @ SYNCHRO-MESH TRANSMISSIONS -
- for fast, smooth shifting « HYPOID REAR AXLES — the most durable type « DOUBLE-ARTICULATED

; ' -+ BRAKES for complete driver confrol e WIDE-BASE WHEELS for increased tire mileage « ADVANCE-
| ) 'DESIGN STYLING with the “Cab that Breathes” « BALL-TYPE STEERING for easier handling.
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Tell vs what you need ond we’'ll 5h6w-y¢u¥uthe
Chevrolet model that fis Duty-Proved to provide
. maximum hauvling efficiency.at your job. Ehﬂ?rnhl’.
Trucks con save you many dollars in cost of owner-
_ ship, operation and, upkcup But, ba :unwm:-ed' “of .
- it — come in. und see us. :

t/dfq/g?e 245/' /«:W/:s'e/?r %

autstanding economy —
° you get all these ihmg: in
,Chevrolet.

i Duty-Proved — for-your ' *
job. Figure it oll ﬂur and you 1l come to, Just one.
:um:lu:_mnl Chawn!ql s your buyl

® You want peuk performance? Chevfb!éi’f? e
Valve-in-Head engmes can do more work per
gullun uf gusnlme thnn any other make of:their -
capacity., You want economy? You can’t beuf,
Chevrolet for low cost of ownership, nparnhnn,
and upkeep or for high resale value. You want- *-

_ dependublhiy? Chevrolet tru:ks work for more -
owners on more jobs,\every duy, than any. nth.eri' -
make. .No.matter. how.you figure it; Chevrolet: -
trucks come out on top. From start to fi msh
they’re your best business deal. So r.:urne und i
see us. We've got lus’t the truck you wapt! " o B 52
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Rugged dependability,

top-flight pRERSrmEnCe; - i

Whot's  more, .
you get ‘a truck"fhnr'il
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preﬂauﬂlr descrihed whila pmce : 3
cheese’ Is. ‘blending ‘of ‘a‘number: of
cheeses of. different age. to achieve
the deslred blend Iﬂr flavour and tex
ture. People seem to like the bland
ness and the absence of the rind
Cheese food Is°a processed mixture
frowm . cheddar - with cream, - non-fa
solids.and mineral salts added.to it.
‘1t*melts easfly and keeps well, -
Therg are a: great  many cheese
spreads that ¢come in attractive glas-
ses and jars. These are reprocessed
chese”with added stabjlizers and fia-
vourings — such’ as pimento, bacon,
nuts,-etc.. You have to experiment 1o
find the kind that suits you best.
o Tulv.u a Tip
1. Sun cheese or' cheese food s‘huuld
“.be. sliced or grated on a coarse
. grater (o save the flavour. Hard
cheese should be grated on a fine
grater. Prepare just enough to use,
2.Very dry grated cheese will not
melt when heated, unless moisture
(such-as soup) is added. i

3. Cheese that is dried out is perfect- §

Iy good. Add It to stews and soups.

and place in a sealed jar.
5. If mould has formed
simply cut it off. It will not harm
vou or the cheese.
6. Cheese should always be muhed
at a low temperature if the dish
has to cook for any length of time

One good look will prove to you that Chevrolet . ‘ ll heat,

beats anything in sight! You just can’t overlook
the top-light value that Chevrolet offers with solid,
long-lasting Unit Design construction, more power:
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—otherwise it should only be mel-
ted under a broiling element a few
minutes,

T, Gruteﬂ cheese should he stur&d in _

air tight containers on the kitchen

shelf. It is wise not to keep it in

the refrigerator where it may ab-

sorb molsture- and lump elnsll}'.
Ham and Noodles

“cups cooked noodles

thsps. butter

tbsps. flour

tsp. -salt

Dash of pepper

cups milk - - . T

“cup-diced ‘cooked ham

cup diced cheddar cheese - -
Cook "noodles according .to direc-

tions on. box. Meanwhile melt butter,

blend'in flour and gradually add milk,

mixing until blended. Cook over low

stirring constantly. Add ham

and cheese, then the noodles. Pouf

into a greased ﬂnsseroie and bake in

preheated ﬂlentric ‘oven at 350 de-

zrees for 20 to:25 minutes. Makes b

ﬂewings '

Glmﬂsﬂ Dessert I}mnplings
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1-cup (% Ib:) cottage cheese
& cup dry. bread crumbs
% eup. sifted flour
2 tbsps.. sugar., - . |
Y% tsp. salt® - .
* Dash of nutmeg
2 eggs,: well -beaten. . %
4_tbsps. melted butter

‘Bolling water- - .

Melted butter

Fine sugar
Mix-cheese, crumbs, flour, sugar,
‘butter, mixing until smooth.
tablespoon ‘into” bolling
Cover.: "Cook 3 to 4

sprinkle, with - powdered sugar and

7 il melted: butter. Makes 12'to-16 dump-

lings. (May use fruit juice~in plaea
of. water. ] .
['Jmmtn "'iulml *
cﬂld boiléd -potatoes.. . -

14 "Ib. cheddar cheese

1 cup.diced eeterr

14
M- cup nmynnnaisa
.5 18D, dry mustard
% tap: “F.‘Fnrcestershtre sauce
, Lettuce
Cut ]lnlﬂlﬂﬂh into m:he&. Dice
1 cheese m .make 2 cups.  Mix with
celery’ amI nuts, Stt: in mayonnaise,
dry mustard and = Worcestershire

il sauce, I.LL stand 1 hour’ in refriger-

Serve on lettuce. Garnish with
tmn‘itﬂ jEH}’ - j

atonr.
iﬂthtﬂEb m

0f 70 000 Cuslomers
Changed Over to Date

-~More: than- 70;000 custﬂmerﬂ of all
classes had their.frequency sensitive
electrical applizncées and equipment
altered :for: operation ‘on 60-cycle
power as of November 13.

This was*“announced by Hydro
Chairman Robert H. Saunders who

| stated, th'r.r. HIESE cusmmﬁr-s represen-

ted a, lﬂﬂd of uhmtt 97.000 kilowatts.

' It .Is estlnmted -that -about 276,000
| Individual, pleces ot equipment.have
" il been changed over |t~ﬂ date.

.Mr.- Saunders sald it was- ekpected

senting a load of approximately 120,-

1000° kIlawatts“wauId be enjoying the

henaﬂtsu:-t Eﬂ-r::.rcle power by the end
of the'year. The'standardization pro-~
gram._has been moving - ahead ‘on
schedule in three main *v--nrklng areas

With ¢ }51 a:few exceptions, cus--
tomers in the’ fnllﬂwing_ muniuipall-
tfes ‘havEnow been'switched ‘over to -
60-cycle seryice  ‘Scarporough Town-
ship; Eagt. York. .Tﬂwnship. Sutton
town; Sutton Rural Dp-’eratlng Areaj .
Neéwmarket: Aurora and =|Ri¢hmund‘.
Hill 1®; Area . A", which;lies north

- i and east of Toronto.-In Area “B",
| the Sarnla’’district, the cusfomers in .

the ¢city of Sarnia and the municipal-

.| itles of Courtright and. Point Edward

are. recelving 60-cycle power. Work™

Jis rapidly progressing in Area “C%,
41 in the city of London, where .nearly

Claremont, Ontario.

| steadlly in the rural areas and small-

halt the cugtomers:. have been .,
switched to 60-cycles, =

The.prdagram : {s.. now! prag:rmlng

eri municipa!ltlm in* Area .“A” and

}“B”_and it is expected that the work

will be’ completed In both” areas by

*“ | the end of March, .19‘51
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4. Wrap ‘cheese in wet. vinegar-cloth |

on cheese, §

cuip. chiopped- nuts . i

_that about 85,000 custoamers, repre-

in the Snuthern Ontarfo Systéem, -
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salt and nutmeg.:Gradually add.eggs h
| and
| Drop  from
‘| salted: watér.
| minutes. Remove from, water with
| slotted spoon or Iarg-E': fork. Serve,
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