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Fﬂﬂ'ﬂ Lﬂﬂﬂi Mﬂy rear period starting March 1, 1951, ! i . - ,
100 M-ll- ‘The period was only abont halti 3 _ . )
Jump $ illion ofes Bt most of the ioney Wak al: | . VILLAGE of STOUFFVILLE
The federal governmenl ‘may jready out on loan, Additional:
authorize an additional $100,000,000 | umounts had to be authurizai.'. :n J
: i loans | kelp farmers get loans on relatively 3 . ) : . i .
:I;,;:rihf ::::n ﬁ_,:f ﬁzﬁfﬁﬁﬁﬁzﬁﬁ low rates ox security which the'’ Your vote and influence will be appreciated in
disclosed Thursday. banks pormally 'would npot take | support of
Indications that some changes are | ®ithout the federal guarantee.
being planned under the Farm Im- Under the legislation, the gorern- N |
provement Loans Act during current | €2t guarantees 10 per cent of the ! '
sessfon of Parliament was given in|l03us made by banks 10 fﬂrmersl Iiello Homemakers ' Both process- 134 cups cereal fakes | .
the speech from the throne. putting up such things as livestock | ing and packaginz methods for foods 13% cups Bour
Officials sald lending under this and machinery as securlty. - ihafe improved durlnsﬂ_-l.he last ten 13 tsps. baking powder
legislation has been heavier than ; years vet we are continually asked 14 tsp. baking soda .
anticipated. The government had Total budget of the Defence He-:“h'?‘hfr 1:"““'?5 EEO‘-‘M be used thar| Ei tsp. salt
obtained parliamentary approval to;search Board for ‘the fiscal yearBave “white dust™ on them, or ral- z cup milk
extend federal guarantees on 311551-53 was abour 235.000,000 ' sins should be eaten if they have| - 1 cup seedless ralsins
maximum of $200,000,000 worth of - dirided almost equally between re-|turted brown. In most iInstances| Blend shortening, sugar and honey
bank loans to farmers during a three- | searech and development. they may be used If thoroughly|{well. Beat_in egg. Crush ready-to-eat ; -
washed bur the flavour and food val-|cereal and mix with dry ingredients,
“‘l“-“r‘ﬁ-‘-‘l‘r‘r‘l“-"“-‘-““““‘“-“"‘i‘““"‘h“‘“‘"-ﬁ--.. ue “-“l hare b‘E‘E‘ﬂ lﬂ.‘ét. ﬂul:l add to shurteniﬂg‘ E]ternﬂt'ﬂ'l}'
' To prevent loss of dried frait,[|with milk. Stir in raisins. Spread in
c R E A M store in a cool, dry place; if possible | well-zreased 10x10 in_.c:}: pan, Bake
the temperature should be between |in elecirle oven of 3:9 degrees for
=N - r - . . b - ,_=- i = 5 - = . I_
For Best Results Ship Your Cream to Stouffville Creamery. ihs;:id _1? ;l?;rEEa. Eh?;é rtﬂ-r.;.t m;l} :{::3::&513 minutes. Cool and cut in
We pay two cents more per pound Butter-fat for e et The ottt e ' FR . h
Cream delivered to the Creamery not Ilive at this temperature. To keep Frozen Prune Delight |
- 8 driE‘d f!‘llitE On h:‘lﬂﬂ pour lh'E‘I“ Intﬂ “ cups grahant frﬂﬂkfﬁ . Fr
clean, covered jars and store In the 1 cup cut marshmallows . |
relrigerator. " 1 cup chopped walnuts
' AND FAST FREEZING FACILITIES | . & oI T -
. s NS $ : " 13 cup shortening 1% tsp. maple extract -
STOUFFVILLE CREAMERY CO % cup ugar o S e,
. . ¥ cup -honey | Crush graham crackers to make
To have our truck call, Phone 186w. 1. egg 2 cups -and mix all ingredients to- -
» A - gether. Line a refrigerator tray with % !
= & heavy wax paper and pack in the | H . OG DEN
- mixture. Chill thoroughly. Slice enry
' oa o F R with a warm knife for serving. Top ' .
LR g o R .. with whipped cream. g FOR REEVE IN 1953 | ;
i Apricot Tarts : : :
s cup sugar » ¥ r
3 thapd surusAR x POLLING DAY DEC. 8th — 10 a.m. to 8 p.m.
1 cup apricot juice .
_ i < 2 tbsps. hutter
' e i : gL ; 12 apricot pieces
el e " o 6 ounces cream cheese
. :DOIlt ]_et bR s Y 1 soon as icing is made,

Mix sugar and cornstarch in sauce-| .. ysually call for S-inch pans ?
pan and stir in apricot julce and| . cuer: Yes, use double quantity
butter. Cook slowly, stirring con- ot Tulnok pa:{s of 1% ‘inch depth

stgntl}* unti] thick, Add ap'rimts 35-'1 when any Tecipe requires 8-inch

-t ¢hill, Mash cheese well with flavor- layer pans.
e e, ing. Place two spoonfuls of cheese Mr. T. M. asks : Is there any way
in each shell, fill with fruit. Serve,| . 111'.&'.*eqnting beets from burning ?

tsp;, r*lllnmu » Mrs. K. T. asks: Can I use 10- g y 4 -
tart shells inch laver cake pans for cake mixes m '

. anyone

. TEADE WaBd BLS

'CORRECT TO SERVE
| ON ANY OCCASION

topped with whipped cream. Answer : We think your best bet !
Take A Tip - would be oven cookery of sliced Tﬁ'- \3" F R

1. Cook dried fruit by adding cold |peets. Peel 10 beets and slice thin.
| Water to cover. Place beets in a well-greased baking| _ __— T
2. Count cooking time after..water|pan and season each layer with some o ) ;,‘" “I g4 I‘ t )

boils and keep it boiling, adding |of this mixture: 4 cup sugar, 1 tsp. K o ,li. / ] s ) 'i L | l‘l il

more "-‘-'H.f.&l‘_if needed. . i sult, 14 tsp. paprika,- ¥4 cup .mincedf v ) ¥4y lhﬂ I} ﬁ[} }

.......... 3. Add sugar, if necessary, during|onion and 1 tbsp. vinegar. Pour 1% J\ 0 (!
last 5 minutes of cooking. - cup water into dish, dot with a piece 0

~!.Cﬂ£:king time table for dried|of Dbutter. Cover and bake in pre-
fruits: apples and -apricots, 40 |heated electric oven of 400 degrees
mins.; figs, 25 mins.; peaches, 50 |for 20 minutes. '
mins.; raisins, 10 mins.; prunes, '

45 to 50 mins, , - g f
dried fruit for OId_MﬂldS Dﬂy )

5. Cook sufficient

several meals. Use part of it for Big T[me fur
sauces, for frunit whips, for des-

serts or for glazes on tarts. - Yﬂ“ﬂg Fﬂlkﬁ_‘-

Butter has graced the tables
of mankind throughout
history. YVast sums of
money have been spent
in attempts to equal
: butterfat—to match it
' : in taste, texture and

+ composition. But only the
cow—no machine or

~ laboratory—can make The Ouestion -Box ' Although Stonffville has in the
butterfat. That’s why first Afpa AP eleas TR ‘b to |
I i o S Mrs, W. H. asks: Why does seven | Past, been reputed to have more
&, .' E;mﬂil’lﬂ ST minute l¢{ng ‘become dry ? maiden ladies ﬂ% residents per hun-
. _ dining tables of the nation. "Answer : It is usually due to over-|dred of population than any other
.="DOWMN DAIRY LANE"— - Many wonderful new recipes are cooking this egg-sugar mixture. If community around, no special oceca-

CB.C

Fadnesdars D15 1o : - contained - in .Marie Frasers new i : sion has ever marked the fact
:15 . using an electric mixer, beat only b | -
;?mfﬂ" &. fr?’””’:: ~—DAIRY FQODS SERVICE SBUREAU o reclped Eﬁ“"'EL ﬁlqﬂ Fﬂﬁd minutes and always remove top of However, last week Old Maids’
Dominion Network of 409 Huron Straet Totonto, Ontsrio Tﬂ“r‘ﬂamg and address to EI?'_ 00as ¥ T D 2 lebrat d i Q b a
n ' Service Bureau,409Huron St Toronto. double boiler from the hot water as|/8¥ Was celebrated In Luebec, an .

== % r
£ believe it or not — the young people

had -most of the fun,
It was La Fete St. Catherine —
the Feast of St. Catherine — and
- | its celebration is a tradition handed
v down from the.early days of New
France. It's a long time, though,
since unmarried women of 25 were
* {branded old maids and bonneted by
force the night of Nov. 25.

That was the kind of thing in-
dulged In by adults in~ old-tfme
“soirees.” Now, old malds — oops,
young ‘women -— suffer nothing
worge than a “happy birthday” greet-
ing from grinning office boys or
family brats, -

- There are still a few parties at
home -when French-Canadian moth-
ers make a tafly-like candy—called
“tire de la Ste. Catherine” — with
molasses, brown sugar and chopped

nuts. ‘
Most popular part of the candy -
making is when everyhody sprinkles picr e
flour on their hands before taking Buses are the real thing when
huge handfuls of the Iluke-warm your school or club is play-
taffly while it is still soft. The four ing a game or having a social
_~ keeps the eandy from getting sticky. evening out of town. They're
r Fho-ldca-1430 Sioieh 119 Solins: handy for shows and.other

gold brown candy' into. long strips *
so it can be cut into small pleces events too. If your crowd is

- ' | W _ : : when it sets. It's arm-breaking work. large enough, you can make
‘ Outside Quebec -lliﬁ!:nes. gl:th’fiaid?; “your own sSchedule with
. : social § an ucen
OUTSTANDING WHEREVER THEY SERVE | i v socla cuve ana sndenia| Chreed buses, -

dances. There are big plates of com- @
mercially made taffy everywhere, ==

3 a i i : i . Canada .
Skilled, tough and prm_u] of I'.hf:'.tr repulation, Canadian  The Canadian Army needs more r{f these men C_ ] and ihe comblatiton 68 Pinds snd F,_ -
w Infantrymen are the finest fighting soldiers in the world.  needs more of these Infantry Soldiers to help maintain refreshments sometimes produces [
_ They are the top men i!t the Canadian Army. Modern our security, to help assure our future. For young men disasterous results. :
devetopments have only- made the job of Infantry more  with the spirit of adventure, there is challenge and satis- - .4 Old Malds’ Day actually is the '
complex, demanding careful training in many fields.  faction in serving with Canada’s world-famous Infantry. ' F;EIIHI‘. of Siepc(.:latiheirine ?1{ Alexand-
% : g . ria, a young ristian who was put
¢ WheE'm:cr I'.lln:}' have served, C‘mmdmrf ]nfﬂntr}'mcn You are eligible if you are 17 to 40 years of age, ‘ to death In 307 A:D. for converting =
v . have distinguished themselves. Today, in Korea and  physically fit and can meet Army test requirements. 50 pagan philosophers to Christian-
Germany, Canada’s Infantry Soldiers are once again  Applicant should bring birth certificate or other proof ity. The Roman Catholle Church con-
G demonstrating their superiority. of age when reporting for interview. o Siﬂm;ﬁ her the patron saint of phil-
osophers.
: | . C FARES ARE LOW
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No. 13 Personnel De
{Subiect to chonge)

Wallis Houte, Rideou & Charlotte 1., Ottawa, Ont. | . i , S c L e -
oo Fﬂﬁ:ﬁgﬁ:ﬁ*ﬁ:“m’ i | Jmtkg CA“AD IAEAR “vl' s Radiatﬂrs alld MONTREAL - $17.50

Conadian Army Recrviting Station,
TORONTO - 1.90

Army Recruiting Centre, 230 Main 51. W, North Bay, Ont.

Army Recruiting Centre,
James 5t. Armoury, 200 Jomes 5t. H., Hamilten, Ont,
’ AZRIWD

SRTI ACTIVE FORCE Now! - IS Y11 P (s

REPAIRED & | |
‘ CLEANED Tickets and Information at

FAST SERVICE
PICKUP & DELIVER
Call—

MEL VENN
Stouffville 60713
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