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,Tm} firms, Trans<Cana-
da and Western, are all
- that are left in the race to
- pipe natural gas from Al
. “berta. Both plan on ali-
' Canadian ruute‘s It is a
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E"-..pﬂrl the ﬂaa is expected-
1o come from Alverta au-
thorities in November. If.
$300,000,000 proposition to
build a 30-inch pipeline to
Montreal. The 'decisinn to
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“the pipeline runs through
Northern Ontario, mines a-
long the route are. expect-
ed to use as much gas as

. !.he metropolitan areas.
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You Can Still Buy
Pleasure with. The
~Much Abused-Penny

The lowly penny may “have
deterinrated to- a position of
near insignificance’ throughout
the years, but ' it, is by no
means uhsulete. :

A surve;q. indicates that the
lowly penny is not as “lowly”

|as you maysthink. It is, in fact

a ‘“necessary evil” - and still
continues to buy a llttIE pleas-
ure.

The *field of -a cent.s bu:.*ing
power has narrﬂwed consider-
ably due t.n the mflatmnary
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Cauler Salesman on your stre

~ PITCHING
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THE TELEGRAM

DAI LY Plus WEE KEND--

Fnr Hnmmﬂnl!urr of The T:I:gum, phase confact- Tlu Tih‘

et, write The Telegram,’ H:y and

8-6011.. © .
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g penn;-, dip nowadays:

trend -

Old-timers and some “not-too
old . timers” recall when Yyou
could walk into a candy store
and
allﬂa}r lnlhpups, licorice cigars
and plugs for a cent. Today the
price has” doubled" and - trlpled
in most cases. _ .

One oldster told af the Irish-
man-who made it a practice ‘of
handing out pennies: to child-
ren and issued a warning not
to."“go and stuff 5ﬂurself with,
too’ Many apples DI‘ﬂTL;.Ea and
bananas.”

Today. there is no chance’ of
over stuffing }uume‘xf on the-se
commodities for a penny. :

A penny used to huy a pen-::-
il. Now ~most penmls are - five
cents, .At one time. ‘ice  cream
manufacturers -put a. spemal
“cent cone”-for* the kiddies on
the market. Now you, ‘ecouldn’t
buy the cone for.a penny much
less the ice cream. in it. -,
- F&nn} dips, small - can-:hes
were popular . items at ‘one
time. Someoné remarked “you
would ‘be dippy” to ask for a

*
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For mstance._ o
.-Colored . balloons *mn:l penn}r

vaIeutmes from the l}mk ord
am:i 10.cent store., |

a’ “shot” .of - lighter. fluid: from

dispensing'- ‘machines " in lt}cal
Ycigar stores. ‘
Cellophane *.vrapped “*ﬂcl-.s

gum . machines. _
7 Cent ‘stamps from the .post
office. - (You -neéd two of them
for a posteard with writing).
Vour fortune and weight on
a ‘weighing machine. On . the
back of the ‘fortune - ‘card :fnu
will usually -get -a pmtur
a.well’ known actor as. welf
The. penny-is often worth
hundreéds, perhaps’
of times.its value in "nne r:ent“
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LETTE

dallv&r:r,
ounce, 1¢ for
< - ounce; out-of-lown
b ot 5 and all othey countri

 “ounce. (Inquire at
llnnail rates tu othe

- - —

.. PER
- mailed by’

B Me:l:n requlrt 2¢
“ounces and 1¢ for

wte 700 0 Y & ouhices, CANADI

ek : _and periodicals may also be mailea
: rate to other plm;u in the
_Cummnwﬂ.ﬂh North and " South
; A.mmcn Funu and Spaln.

at-same

ADDEESS "I"ﬂ'l.lll MAIL .
*CORREC TLY — Write ..

18t Cfnst ruqulrﬁs. Local

South America, British, Common- - ik
: - waalth, Frant:a, Spaln) du[luery,nh! - .
e for first ounce, 2¢ for each additional "R- ' :
1 . ounce. Alr Mall (domestic), 7¢ for
_lomeILoi 7 first ounce, 5¢ for

NEWSPAPERS or

-places In Canada, U.5.0r
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3¢ for the first.
each additional.
(Canada, u.Ss.,
es of North and

each additional & - : IS
Post Office for o b
r :nuntriﬂ:.l : '

IGI'.'IICALS ik
Individuals to’

&

for the _ first
each- uddltiur.a!'
AN newspapors :

AD‘H"I:SE Tﬁl]lt FRIEHM
* of ‘your-cofrect address

WRAP FARﬂEI.! SE- :
* CURELY —tie with aun?ﬁg

clearly and give COM. - .(and zone aumber if ap - eord—and put on su &3
PLETE addreas; include plicable) —especially if . ciont postage. When in" &8
Postal Zone Number ia © - you have moved 10,a new ‘doubt_have your Post ' §
Quebee, Ottawa, Mont- " address. Get the habit of " Office weigh parcels and B#°
" raal Toronto,Vancouver, - +  including-your’ return - - letters an nn[d'i!uuhlu . 9
E 2 . address on top lu:ft corner P"”“E" dua. e p
/ Mt of uun]npn or pu-ceh. " : e u -
Keap the following mfnrmuﬂnn,readrly uvmlnb{a REDCRETTER I

for rafar&n:a when you. mml BT TR e NG

PRIH TEH Hﬁ'l"l'ﬂ!

Clrds. ::In:ulars, atc., en= |
Hrtly prlrttad—when addras—
‘sed to Individuals by name.
—2¢ for the first2 ounces, 14
for each additio nal 2 ounces. ;
Whan such maills addressed -
HTo Householder" (not by
name) It rﬂquirﬂ 1)4¢ forthe
frst 2 ounces, and 1¢ for
each additional 2 aun:es.

PARCELS
Play safel Have your nearesi .
Post Office welgh them. You'
_ . cannowsend AlrParcel Post

: -up to 25-pounds in wﬂnht.
Ask about.this fut ale "
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5 CANADA POST OFFICE

HOX, ALCICE COTE,

QC. MP
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Hello Homemakers!
mured part of victoria county
last week to address four Wo-
men's . Institutes  we thurnufh-
Iv enjoyed the dis ussions that
concluded each session. Had it
not been for the business like
|farm = women the meetingsj.
would -have gone on for hours.

A favourite query concerned
broiling .steaks and chops, so
we have dec:dEd ‘to tell our
side of the story” to all our
readers. If you refer to chops
as pork chops we must admit
that we prefer braised = pork
chops. Only lamb chops- are
broiled in our kitcren, Concer-

ning steakss may we remind
vou that round steak should
be braised too. Only sirloin, T-
bone or porterhouse steaks or
tenderloin should be hrni!ed If
the meat is not the best grade
" sprinkle a - half
a teaspoonful of meat tender-
izer on the steak — at least. 30
minutes befor cooking time.
By the way the tenderizer is
not a c:hemu:a! it is chiefly the
enzime from  the u-upical pap-
ava melon — and’a little of it
{goes a long way. It -~may be
purﬂhased with or without sea-
snmngs -~'a further memo,
since the seasoning has A lu,t!e
garlu: in it.:

In answer to

the pr{:rblem of
brmhnﬂ frozen: steaks we sug-
gest tha-.wm# ‘out .'steaks or
Ch{}ﬂ.:u to prevent spatterm.g
the pven and so that the - fat
can be used lt} frn'e mnre flav-
or. ' .

“The main cnncern shnuld be
the necessary time needed for
broiled juiey steaks. The total
time to- ﬂluw for a well done
steak is-about 40 or 50 minutes
if it is an inch - and a half
thick -steak — and. a thick
steak™is sure .to be more juicy
than a thin one. (In fact, we
tprefer a-2 inch thick steak
wihich we cut in*serving - por-
tions on the- - platter.) Of
course a rare steak requires a‘
bout 10 minutes to each side
or a total E;rmlmﬂ time “of - 20
1111nut.es+

“Mﬁfﬂaﬂ-

‘fD—r.'D HOME Ecmuﬂmﬁ

‘.’hen we ,.-,--"’

|ted on top of lean steaks.

e o G ) COU RT- op
’ REVIS!ON

'_ MUNICIPALITY, OF-THE
Township of
Whitchurch

COUNTY OF YORK

Public notice is hereby glven
that a.Court of Revision of the
Assessment Roll for the Town-
ship of Whitchurch, will be held
in .the Council Chambers, Van-
dorf, Ontario, on Saturday, Oc-
tober 31st, 1933, at -2 o'clock,
to hear and adjudicata upontall
complaints against. the Assass-
ment Roll of the Municipality of
the Township of° Whitchurch,
{ made in the year 1554.

All parl'.ie-s interested are re-
quested to take notice and to
zovern themselves accordingly.

Dated at Vandorf{, Ontario,
this 13th day of October, 1953.

John W. Crawford,
Clerk-Treasurer.
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ﬂood Brﬂillng : y ‘
1. Cut edge of fat- (S or 6
slashes) and let steak stand at
room - leperature -about: EI‘J
mmute:a.
Place . upp«er oven shelf -a-
bout 6 inches from top element
, 3 Tuu} oven’control to Broil
and leave” oven door ajar at
“stop™ position while top ele-
ment hreats for about a min-
utes.
4. Place broiler rack in pan
and arrange steaks on if, two
or three bits of.fat may bhe dot-

——
nr

3-2

bread crumbs.. Arrange cro-
quettes on broiling pan and|].
place 1 inches frnm hot - elec-
tric oven element-for 10 min-
utes. Turn and add seasoned
tomato halve;. around the edge
of rack. Continue .broiling until
brown — —about- S or lt} min-

utes longer.. - - .

s

5. Place pan_on oven shelf
leaving oven door ajar (unless
your new electric range gives
directions for closing doo). For
thin steaks to be ‘cooked rare
there should be a distance of
3 inches between the top of
meat and the electric element.
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For 2. inch thick steaks -they
should . be 3 or 4 inches distant
from broiling element.

6. When you gently pull out
the shelf to.turn meat,-sprink-

REQUESTED HE{:IPEH

: Grape Conserve .
{E‘II'S. wW. O.R) . -

2 Ibs blus grapes

le onsalt and pepper, then 4 cups sugar
turn using tongs for safety in- -2 oranges . -
stead of fork.’ : ' 1 lemon. .- %

Be sure to serve on a hot 1 cup walnut meat.s

‘.\fash grapes ‘and separate
shms from pulp. Cook pulp un-
til soft and then' seive. to re-
stir in sugar and. juice of lem-
move seeds. Add skins to pulp
lons and oranges.- Cut orange
and lemon rinds in thin slivers
covered  with water and bring
to boiling point. I}ram Add
drained nml to ‘grape " pulp:
Cook until thick on electric el-
ement turned-to simmer — a-
bout 40 minhutes. Add walnuts
and pour into sterilized -glass-
es. Cover with - melted' wax:
When cool add another - layer
of ‘wax. Lﬂhe’l and nlﬂtﬂ* in cool
phce .

plﬂtler as soon. as broiled.
Note: On some: electric. ran-
Zes it 1s necessary to turn tem-
perature control-to 500 and the
top oven svnmh to High or On.
' Eruilnd EhchEn o
- Split a cleaned broiling: chick-
en and brush with meltecl fat
Shake in.a bag with a % cup
of: flour and sonie salt arid pep-
per in it. Place.skin side down
on  broiler rack. Brown chick-
en ol one side (5 inches from
top element). Turn in 15 min-
utes. Arrange pineapple sliced,
sprinkled with ~brown sugar
and sweet pickling juice. Coni-,
tinue until fur'k md:cate.-, tmne- 5 . -
i }Iunﬂ}' Butter .

ness.
Fish Gt'nqui‘:ﬂt‘n : (Mr. G, G.)
Shape a~ - mixture of 1- cup| Use honey and butter. that
cooked fish, 13 cups mashed have.been at room temperat-

ure over night Mix 3% cup hon-| .-
ey with .1& - cup ! butter or mar-
garine uaiuﬂr a~wooden spoon,
to.stir well.- Ixeep in a’ mwmed
JTI‘ in a cool 1:-hr-e. - .

potatoes, 1 beaten, .egg, tsp.
of .parsley bits. salt a-n'l:i- pepper
into fish cakes. Pat with-melt-
ed shortenihg or .bacon drip-
ping, then coat = with @r}

Phone 159
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at your dealer’s today.

Come in nml sample the i;up-vnur rulu: nl'n
trn!y luxiitious automobhile. As soon as you

_step’ -:m the gas you will r2alize what a sen-
snlmq,ml value this h:ggrr—lmwcrml better-
nflmp; Buick reallyis. Foronly Buick offers - -
you the amazing driving and handling easc

; uf'lht: Million Dollar ‘Ride.

: nppmntnmnls,npuh:nt-m-hngnml luxurious
_.comfort give you !Im pruic and satisfaction”
that comes from owning the best.

o YH*Ihm IﬂhEbl-pﬂcEfI Buick is -mrpr:t-f

mgh close to the Inwrpnctd car ficld.
'wr:ngt: to sample-drive lhe.im preat ﬂq:cks .

‘Iﬂmr.mtafr Rﬁaci‘muu:r *l;ﬁnq.r Sadnn 3 ' -

ar
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ﬂn/y Men ::m- yaﬂ pmlﬁ/y haw z‘h fﬁﬂll af ﬁrehll -l'awer . f.'
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l -Tht: world's newest "'F 8 enﬂm: powers the- | Amasing Buick Power Steering takes over
Roadmaster and the. Sup-cr—dnvﬂnpmg . all steering.effort aboye four pounds, but -
188 h.p. on the Roadmaster and 170 b.p. maintains the “feel” of the road.  Allows |- '
C w:lh l}fnaﬂnw in the Super. The Customn one-handed pnrl‘.mg—lr}dﬂ greater safety. |-
is powered'by the improved Straight Erght. . Standard on every ‘Roadmaster, optional ’
'which delivers 130 h.p. wiih n}'ﬂlﬂ-ﬂlﬂ .= at éxtra cost on other series ::qutpped wil.h B
P e Dfnlﬂﬂw nummalm tranamisaion. -
Ym: Il have to unmplc-ﬂrnc H uh:k hefore . . o

Its elegant

.you'll believe the whip=uick, quiet ger:"
-away of Dynaflow Drive.. ,ﬁ-u am!:rate
or u]crclcralt in one uninterrupted motion,
Dynaflow is standard- on Roadmaster, op-
-tional at extra cost on other seriea. . , -~ |

- They cut
per cent.

L]

'ﬂﬁw;ﬂﬂ‘;’ O R R—nJm ter ludagpdr models -!nly. :

-

Thcr: ] t plcuant ease 10 |
_leas stopa given by Buick
}rcfhl pressure by as' much as 50 cil

Jarely more than a touch suffices '

to bring your Hmck to = smooth, easy stop.

ive, effort-

ower Brakes®. .
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