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;;, ' ture-which we hring before is almost completed where ing to l::e held in the B!;oohlm es should be prepared for
4 this time, . cerned and the other town-jday,. the E'IE'- enth of Novem mrurm HcrHE Ef;cthDH timé will save hours, if not
i--‘i'r .. The Fede raﬁun arrang ed i ships will follow but it will he;‘ ‘Rey” Norman. Rowan . is ; il days, of work the ful!uwing
!-’ s have display “tents at the var- m.lﬁl; ﬁgf‘:r tiFamErm. er"‘ repre- %E tﬁ.lﬁe;ﬁi‘;ﬂﬂiﬁ edlm:e 1;. Hellu Hnmemahe:rs- Theres % cup shorteping - se%f“ S 2T
=2 - lous fairs in the county to pub-|saniative was welcomed *for prizes, an interesting evening|2 Certain’ecrispness in the ev-; i cup honey .~ ot a u_sen;l o ancclm;erﬂce -
j<7l o Mclze the work of the Federa-| p. 6,51 time and the hope was | for every farmer in the county. ening air, a ‘bluish haze . "’“{ Cook potatoes in skins un- ?11 e harmuhma e |
_;_: “tlon and all branches of. the | = P SR B (AC Aone o the distant hills. The leaves'til tender. Peel, mash: and|> ortened t FOUED: 38, Lok of
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Agricullure Reporl

Thﬂ'e have been held recent-

wnrthwhlle effort - was made
especially in the jinterest
shown at .the Auto Insurance
and the Co-operative Medical

‘Services., The Agricultural Of-

fice at Uxbridge provided ma-

the display. = <3
' A motion . carried at . the|red the annual meeting 16 .be
meeting that every farmer in|held in ‘January for thE Ontar-
the County who pays his. Fed-|lo Federation of Agriculture.
erdudon fees be semt a sub-| - Plaps were made for the an-
scription fo the Rural Co-oper-|nual meetirg of the South Gn—

work closely together.

Delegates were sent to var-| - - : — .
lous meetings in Toronto, the] Canada produces’ nine mil-
Secretariés’ njeeting and the]lion tohs of pulp and paper a
Directors’ meeting the feeling|year.

of the South Ontario farmers
be Generally the pulp and pap-

per cent of Canadi's’ exports.

be the end-of {}ctubetf" ,

Here are foods with- flavors
that blend with the aroma .of
the outdoors in autumn,.

Mother's Sllﬂi.ll Soup
1 Ib. -beef chuck, cut in 1"

and hopey and pour into well-
greased ring mold. Pack potas
toes-into mold. Bake at 37
degs. for 20 minutes. Unmold
-jon platter. May be -garnished
 with parsley and orange  yed-

quartered apple, cored
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X Eada: showed~ genuine” mtEteat “in|" The direttors, also expresséd | i '”* o ,’1.~‘§§t—1'-9~ e 2N
Federanon of " |tteir vpinion that- they prefer:| - N pSRais o7 T Prﬂper Siorage *

Saves Machmery

The ﬂﬂae of

gineering, Ontaric” Agricultur-
es are used only a few weeks

each -season their total period
of annual service is

ends in the form of improved

rather|

the : wurkiug :

al College. Since most machin-

short. ‘However, the chief en-| .

L that parity_prices should
: ny :Iﬂ'aﬂél&s and booklets of Eli strived for using any necessar-]ef mills have wood in perpetu- cubes ges. Makes 6 servings. emies of machines decay,
.. ucational value apd many fo |y method to achieve that end. {ity- 3 tbsps. fat Corn Oysters rust and corrosion —--are i
i ' . . 2 onions sliced 2 cups. grated, fresh corn rtive the-year round. A small bt e Gt e oG
; P | 3, E}!;pai}egg?{- _-.? bEﬂlE‘;}: egss amount of time, effort and ex-| Sl
: : - 5 ~ Ccup tlour ense given the protect
. + ] .- 1 ib marrow bone, EI‘EIELE{[-‘ 3 1sp. salt L 2 EII‘IT: lillﬂemq‘ntspl:ﬂ:gfnéﬂln d‘: UXBRIDGE BEVERAGES
Chet Honsi Freitag 3% cups stewed tomatoes | 3 tsp. pepper structive poisture and barn- LTD. . .
. ACanadian HnHanuanﬂ-un Hnu: 6 cups cold water - . 1 tsp. baking powder vard acids will return divid-}
A Grate corn on coarse grater. Uxbridge - P hone 295“’
" .

If ever you have dmed ut Dttuwu 5 fnmnus Chutaau
Laurier, you'll agree . . . Chef Freitag knows

-a sauce for sauteed fish, uta-ukz
or chupﬂ

Whan fish or maut is ready !n- saﬂ&,

Add* eggs, and flour sifted
with “salt, pepper and ‘baking
6 cups cabbage,-shredded - powder, Drap from tﬂ:hlﬁ‘:.pﬂﬂn
+6 quartered potatoes fintor 1 inch of mnelted fatr’or .sa-
Brown meat in fat. Add on- Jad oil, hot enough to * brown
ions and brown lightly. Add bread- cube in 40.seconds ‘Turn | es
pepper, salt, -bone, tomatoes,!once. Makes 12 oysters. Serve
cold . water and. EDDIE Cover,'with hot maple syrup..

cup lemon juice
2 tbsps. brown sugar

’ishould meat stock kéep in an
electric refrigerator?
VI Answer: It all - depends

cabbage and ']]DEﬂlﬂEa C‘cmL

covered 30 minufes. 4.

2 cups tomato juice - . _
Combine . meat, seasonings

erator to prevent oil ft‘t}m co-
ming -out of it?"” - i
and Tice. Shape ll’ltD 8 lﬂnsel}fI ﬂnsw&L “We prefer to’ wrap

performance, longer - service,
Ligh resale and :ir ade—hwalue
ease of operation zmd lower o-
perating costs.

should have all-dirt remov-
ed and the polished surfaces
thﬂrﬂuﬂhl} coated with a rust

drill since any grain or fertil-
1zer left in the hopper will col-

With a rust preventative.
Harvesting machines shuuld
be thnrﬂughly cleaned and in-

total 712,452 square miles.
Seedhed preparation machin-|

- Canada’s - '1:gmdw::tive _ fnrgst&

The fﬂ!"t'.‘:;t'- Hl‘e a great bas-

tion utf all Enna{lian commerce.

‘whereof he cooks! In ullhh!ﬂmphng dishes, he o St“ﬁ"d Cabbage Rolls Thow quickly the cooked meat-{lect and hold moisture This in
. uses only butter. No substitute could pessibly 1 Ib. minced raw beef bone was cooled and “stored turn will.rot -wood “and cor-|
give the delicate flavour, the smooth, golden rich.naﬂ - % Ib. minced-pork - = lwith bone renioved. Be ' .sure|l0de metal. The drill "should
. of fresh creamery buﬂer 1-tsp. salt - - - to leave .the fat that collects be stored .in a dry place, - set D U M P

' 2 : ’;‘E tsp. FELIPEI h' “{on top until the stockis to be i{‘“—"ﬁl “'Htf: a board uﬂdEt‘&EthE
g 2T _ - -3 cup finely cho nniun- repat 3 A rill in the event of it Ing

- - Taste Chef Freitag's own - 15 cu?} uncgnkedpﬂ v Hfra.eg}-?e iump “Should we|stored on a dirt floor, An}'-pn% Rﬁ‘dents of the Tﬂmhip

recipe for BUTTER MEUNIERE' ..1 head cabbage store old cheese in'the refrig-|lished part should be. coated|of Markham take notice {hat

the Headfurd Dump will: be
open: fur ynur cnnvenmnce

: bring to boil and simmer 2 2 , aofin compound. . G
nalmec:s hi hera_;uah{ cm]_.ﬂn.g hours. When meat is -tender,| . THE QUESTION BOX . |D¥oofing P rain -
EI'I'}.& 1]1 ; Mrs. D.C. asks: “How lone | drills should have all seed and
& =4 ~ |2dd lemon juice, Dbrown sugar, S| fertilizer removed from _the

HEADrokb

_ _ oth old cheese and the cream |Spected, worn parts ‘replaced|.

i £ I‘}Iﬂ::ﬂ 3;3;;,';:151’ “;1];[; :,'_.’ﬂ’ from c:rhlbage and steam until{cheese (taken out of card- and the machinery’ “returned|’ fl'ﬂm

e = - chives. In'a g leavies_ begin to wilt. Separate|iboard carton).in wax, paper|t0 a7 .serviceable. .condition. £

brown'2 ounces of utter | cabbage leaves and wrap each land place in tinor plastic con- Knotters. and such methan-|. Su[-urdn Ocl- 3]51-
2 3 ‘for each person. Pour meat roll in ‘a cabbage Ileaf. tainer. Then ‘store in the- re- isms should ‘be coated with a Y: _

dey ; over fish or meat. _:IE&GE &glltﬂ‘m tﬂ E‘E?Eﬂd %Elﬂﬂt frigerator. Remember ‘to serve EI‘EHE; or ﬂtsl‘“ﬂ q P"E‘*’Efé‘?“‘f‘i’ “fo

T fand add tomato juice. 'Cover|cheese often. It is aneconom.|Guard points and exposed:cut-

5 As'ﬂve hnu.-:m-nfa knows; for good |closely; cook on - high “until{ical concentrated food. . - ‘|ling parts. should be covered|

:' Eut:ﬁ; undq hmgr ?guq]ugt . steaming, th‘EI‘.Ib I‘Edlll‘_lE he&t to]. r\.'[ls T ESI\S "H.ﬂi.l_r ; Qaﬂ to prDtEﬂt \VﬂlkE‘lS Ell'l{i live- suturduy.f Nov' 7th
5 .+ .can }tJ beat butter. From the .'|complete cooking. -Cook for 1|we cook:squash to :prevent stock.:’Canvas - conveyors, etc., ' u‘m]uglve_

! SIIEPIES: : ot hwﬂuﬁtﬂ to the E:ﬂ | hour on g}ectrm glement t.urn- hard granular pieces.in it?” - should be thoroughly cleaned,| .- ~

= Aaiae 3 Eﬂgm;nuu;ﬁkzﬂnﬁ:::;? mucﬁ o L {BdLOw, / g Answer: Some, . varieties ~of |dried and stored in a dry pro- . Ch

‘ : £ hEﬂ‘-EI ‘hr[th huﬂ‘er - B . . ."‘ S‘veet Pﬂtato r'RlIlg‘ 38 lhard sqgash l‘tre not f‘un:'r mat_ tEEtE‘d DIEEE'E' ﬂ's'u"a_'}; fl om roa- T £ 35- Hﬂﬂ?&l’, CIEI’I'E
LA s ' v E.Lﬂt Marlo rtmi Tt:' 6 medium sweet pﬂtatnes ured until after the first frost|ents, birds; I’ﬂulth EE': g TWP '}f Mark'ham.
Tk Aty DI B Salt T and "this may be the reason it| ™ - : iy T SR e SR, g R T S
Bt 0y ] _/-/ : Mg : Pepper does not cook well: Wedges of s'._hﬂul»;i be __cﬂulc_ed in -~ boiling q'r\,.-..m' Q'M' : ﬁ' Y
S e DAIRY FOODS SERVICE BUREAU 408 Huxon 8t.Toxonto %ﬁ cup urange julce button squash (2 inches. thick) | water for’ 25 minutes. enle . e L
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OPEN THURSDAY FRID

TO" EVERY OUT . OF TOWN CUST{)MER

or !RON" u.uth the PURCHASE of EACH” ABOVE APPI.IANCE
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EVERYTHING IN CHROME FURNITURE & ELECTRICAL APPLIANCES
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