EED EFFICIENCY IN
GG PRODUCTION

Feed efficiency is a measure
f the pounds of feed required
b produce a pound of product
1i factors that enter into the
etermination of this character-
tic must be considered if maxd-
um returns are to be obtained
o the poultry enterprise,
ays T. M. Maclntyre, Senior
oultryman, Canada Dept. of
griculture Experimental I-"a.rm.
appan, NS.

The main factors to consider
1 measuring feed efficiency are
reeding, feeding, and manage-
ent. The feed required for
-aintenance Is highly correlated
th body welght. Thus for max-
um efficlency the egg produ-
.r must have a relatively small
rd. A four-pound bird laying
’k' eggs per year will require
Bout 74 pounds of feed whereas
simpcuun-:! bird laying at the
ume rate will require about 91
sunds. Thus the lighter birds
;quire about one pound of feed
er dozen eggs less than the
eavier birds if both lay at the

shstantial saving.

A important role in feed efli-
ency. Rations containing large
mounts of corn, wheat, E_I'ld
me animal tallow, are coming
ito cornmon use. These are re-
¥:rred to as high energy ra-
ons and are more eflicient for
-J 4 prﬂductian than low energy
Ritions. These high energy ra-
ons usually cost more per lb.!
it because they are more effi-
ént the cost per unit of pro-
ction may be less than for low
ergy rations. Feed.should be
urchased on the basis of- cost
er unit of. production rather
an on the basis of price per lb.

With a gm{l bird and good:
Ted, correct management. fac-
rs make a_profitable enter-
Mrise. In management, adequate
Ind proper - feeding, and water-
g are pruhahly the mu&,t ne-
IEr:te-d Laying hens, slmuld ‘be
rovided with about six inches
hopper. space -per bird. Feed
oppers should be-designed so.
at . there is a minimum of
ed wastage. Studies have
own that feed wastage may
in as high as 25 percent if the
sed hoppers are filled too full.
ood judgment.in handling feed
of great importance in im-

=me rate. This represents a!

The type of ratIl}n also plays|

nimcin i

Leading the parade to the
official opening of the Don

Mills Rd. Extension last week
were, left to right, W. J. Tay-

it
_ lnr, 1‘.farden of York County;
Major A. A. Mackenzie, MPP,

North York; Hon. J. N. Allan,
Ontario Minister of Highways,

at the reins: ﬁnd Norman W.
Long, Chairman, Toronto and
York Roads Commission.

I At the annual meeting on Sun-
day, June. 22, the following offi-
: CECS Were unammﬂusly re- elect-
: ed — Mr. E. Hadfleld, president;
Mr. J. LeBer, Vice Pres.; Mr. A,
Rickerby, Treasurer; and Mrs.
R. Brown, secretary. All officers
wish to thank the members for
their trust and support. - Fe

A corn-roast has been planned
for Saturday,. Aug. 17. Tickets
will be available shortly, so let’s
rhake this one the best yet. Mr.
Joe Brown and his committee
have ‘done a wonderful job on
our beach, what with painting | €
the equipment and building a
They also built a
safety boom where the children
may swim.

‘We were ver}r disagpmnted
last week to find that vandals
had smashed up eour beach
equipment and torn down signs.
This could be avoided with pro-
per: palme prﬂtectmn. as we all

oving feed "efficiency.

guard rail

know. there is an absence of
policing during the week, es-
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CREAM SHIPPERS

Fur Best Resulis Shlp Your Cream to ‘-‘:tnuf[nlle

Creamery. We.

pay two cenis mmore per pound

Buiter-fat for Cream delivered to the: creamery.
To ‘have our truck. call, phune ISEW 3

Stoullvnlle Creamery Co. -

— CGLD ST{IRAGE LDEKERS FOR RENT —
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Musselman’'s Lake News

pecially week-ends.

Members are very much per-
turbed ' about the wild drivers
on the lake each weekend. These
drivers have no concern for the
‘safety of children or people
swimming. They speed around
with skiers and surf boards with
25 h.p. motors which are far
too_big for the lake. Also the
motor cars are being driven by
wild drivers. around the lake,
screeching tires, loud mufflers,
blowing horns, with no thought
of safety or'concern for either|
children or adulis.

Congratulations to Mrs. Burns
our President’s mother, Chur-
chill Drive, who celebrated her
80th birthday on July 21st. With
all her children calling, it was
a gala day. We also want to ex:

and Mrs. Bustin who have'taken
up permanent residence next to
Mr. Doust's cottage and Mr. and
Mrs. W. Kelly who are living on
Churchill Dr., next to Mr. James
Brown's cottage.

A special welcome is m order
for Mr. Laurence Hie and family
who have purchased the Pidgeon
property. They -call their place
‘Shalimar’ and have spent much
time fixing the 'property and
booth. Their efforts have beauti-

‘| fied this end of the lake, making

it a very pleasing corner. Mr.
Hie has also purﬂhased the lake
"t front - property for”" a-picnic
grounds, and has a large lot for

| parking of cars. Iﬂeep up the

good w-::-rk Laurence, we are all
wth-ynu. This is a wonderful
. improvement for our corner.
This year a slide was pur-
chased for the children. Cottag-
_er's may have a family member-
ship for $2.00 .per cottage per
year,.tickets available at Shali-
mar Booth or officers of Chur-
chill Drive Assoc. ‘Join-now and
‘have a safe place for the chil-
dren and a shady spot for your-
self. Picnic tables are available,
so’ mother “bring 'a lunch and

-| spend the day — relaxing ‘at

‘Churchill Beach.'

Markham
Building Up
$70,000

In a six month huﬂdmg sum-
mary covering the period from
January to June 30th, Markham
Township Planning Director R.
Forrest reports that building in
Markham 'is’ up $70,000 over a
similar period in 1956. The total
valitle of * buildings constructed
amounted to $892,245.00 A break-

gorles is as follows:
Residential $595,700.00, acces-
sory buildings-$11,395.00, indus-
trial and commerecial $38,150.00,
public buildings $247,000.00.

Irksome are the chores diur-
nal, in the season that is vernal.

r._

0 -l I-*I‘.T-'ﬁ-'l .'l-_'ﬂ-f'.l-{}'-ll !-ﬂ-l l-—'ﬂ-ﬂ S (- ( ) - () - () .

T W

‘Phone 152 ' 3

C |. E A R IN G
_ pe WI’ l’ e" S

We have Three Remingion Rand Lelter-mters wllh cases, dEmnnstralnrs._

'REGULARLY $104.50 — TO CLEAR ‘ :

only $69.50

Th:s is a greal opporlunity {o get a good l}pewnl&r at ‘a real saving.
This is a. dl:i:ontinued line and these machines are practically new.

The Stouffville Tribune

Stouffville

.tend a hearty welcome -to Mr.

down of the building by cate- '

Green, gold, red and creamy
white . . . what a colourful
displgy. August vegetables pre-
sent! ' ;
but be inspired to prepare
bright, new dishes that will
tempt their families’ appetites,
for- the abundance and- fresh
good quality of summer veget-
ables make meal planning a
pleasure. . -

. Vegetables are prettier, more
colourful and retain  more of
their valuable vitamins and min-
erals when they're properly
cooked. ‘The general cooking
rules are s*mp!e — Cook vege-
tables quickly in as little cook-
ing water as possible, season
lightly, add butter or your-fav-
ourite sauce and rush to the
table.

For a flavour treat cook sev-
eral vagetables together; for ex-
ample, diced carrots, peas, on-
ions and celery. Combine vege-
tables with other foods in stews,
boiled dmneas. soups and cas-

seroles “or -add vegetables to
creamed ﬁsh or meat dishes and
scrambled eggs. Use more vege-
tables raw 1n salads, such- as
sliced ‘raw mushrooms, cauli-|’
flowerets,. thin slices; -of raw
beets, broccoli- buds. et

Buy fresh vegetables often—
the shorter the time from gar-
den to table, the better the fla-
vour, texture and colour will
ey : ; :

Senre Sauces with Vegetableq

Add potatoes, turnips, onions,
mushrooms, peas, carrots, cauli-
flower, yellow beans, celery.or a
combination of any of these veg-
etables to eream sauce or cheese
sauce. :

Pour drawn butter or: parsley
butter sauce over _Erussets
sprouts, green 'beans, potatoes.

Use Hollandaise sauce on.caul-
iflower, broccoli.

With beets, broccoli, yellow
beans and cabbage use vinaig-
rette or sour cream sauce.

Tr}f Various . Cooking Methods

: For Vegetables

HDIL potatoes, parsnips, bmc-
coli, cauliflower, turnips, peas,
cabbage,' tomatoes, green vege-
tables, squash, .onions. etc. in
only enough boiling, salted wa-
ter to prevent sticking. When
tender, serve buttered, or. with
herbs or sauce., .

BAKE stuffed peppers, stuffed
or. plain onions and tomatoes,
pﬂlatues, beets, squash, beets,
carrots corn,  eggplant, etc.,-
moderate to hot oven. Add hut-
ter and :-H:asumng before baking
except when baked in sKin.

.STEAM potatoes, corn on the
cob, squash and many other veg-
etables in perforated steamer
pan over boiling water. Serve

STONEWORK

Creative Designs For—

-

Patios
. Garden Pools
| Sll'Ep5~ |
| ‘?«Vqlks'
quls ‘

In ‘Natural and Pre-Cﬂst
j Stone.

#

Experien ced Masons.

X

UNIONVILLE
NURSERIES Lid.

Phone Unionsille 95 or 374
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Homemakers can’t help:

.this tree though, was small,

August Vegetables Make
A Most Colourful Display

with butter or sauce. -

BROIL. raw. tomatoes, sliced

eggplant, raw or cooked mush-
rooms, precooked whole onions,
raw sliced potatoes or onions,
precooked potatoes (halved leng-
thwise) and precooked squash.
Brush wvegetable -with  butter,
season and place on pan in broil-
er three inches from direct heat.
Cook until tender. For a change
sprinkle grated cheese on vege
tables being broiled.
FRY raw ‘potato slices and
crumbed or batter-dipped vege-
tables like cauliflower and broc-
coli in hot deep fat. When crisp
and brown, drain on absorbent
paper. Salt if desired. :

- PAN-FRY sliced or shredded
cabbage, carrots, onions, green
beans, potatoes, celery, parsnips
and greens in melted butter
(about 1 tablespoon for- each
cup of vegetable) in heavy pan.
Season, cover and cook slowlv
until tender.

Scason Vegetables wﬂ'h IIurhq
i and Spices = .

To vary flavour.of vegetahles
add herbs or spices sparingly,
to suit taste. Try rosemary with
potatoes, peas, turnips, . cauli-
flower; savoury with green
‘beans; thyme with. beets, . car-
rots, onions, potatoes; mint with
zucchini, spmach carrots, new
potatoes, peas; basil with to-
matoes, beets, onions; nutmeg.
with carrots, spinach; marjoram
with ?u-‘:{:hm: spinach, carrots,
peas; mustard seeds with beets
or to garnish salads; celery
seeds with coleslaw; tarragon
with mushrooms, celery, salsi-
fy; oregano with lt)matﬂEE, bra-
ccoli, cabbage.

I’s & Treat With Augusf Fruits
At a recent taste panel held

.at the Consumer Seczmn Brown

Sugar Crunch was elected as the
dessert of the month. It is truly
a summer dessert, with delicate
flavors that combine pleasantly
with fresh fruits and-. berries.
Try it as a topping on apricots,
peaches, melons, blueberries and
other August fruits. It is also

itself in. sherbet glasses. -

- Brown Eugn.r Crunch
2 teaspoons butier
134 tablespoons brown suger
2 tablespoons chopped nuts
1 cup any ready-to-eat cereal
¢ cup whipping cream
2 tablespoons brown sugar
‘Few drops wvanilla.

sugar and nuts and heat over
"low heat for 2 minutes. Add cer-
eal, ma:se]y crushed. Cool thor-
oughly —(this is important!).
Combine the
with” the 2 tablespoons brown
sugar and vanilla and whip un-

mixture. Pour into a freezer
tray. - Top with remaining nut
mixture. Chill in freezing com-
partment 1 hﬂur 4 to 6 servings.

Peach Patter

Of all the pleasiires of eating,
few compare with the fragrant,
perfect peach. A good crop is
expected this year. Fortunately
most Canadian peaches have the
freestone characteristic with the
flesh easily removed from the

freezing, baking or eating raw.
When you shop, ask for Cana-
dian peaches.

Peaches: 2o as far back in his-
tory as EDUD BC in China where
they grew wild. The fruit of

hairy and hard with a sour fla-
vour, unlike our delicate peach
of today. From China it travelled
along old caravan routes to Per-
sia and eventually to Greece by
332 BC, where it was described
as a Perslan fruit. Peach cul-
ture spread over the temperate
parts of Europe in the centuries
that followed. The Spanlards
probably planted the first pea-
ches in the New World and oth-
ers planted peaches as they es
tablished their settlements, An
aid to peach tree spread was
given by the Indians who car-

-1 pint vanilla ice cream

‘the ice cream melts and is thor-

very delicious when served by

Melt butter in saucepan. Add| § ’:M‘.'

whipping cream| [ E

til thick. F’n]d in_half of nut| |

inner stone. This makes themi|.
| easier to handle for canning,

ried them inland far in advance

of the white man.

Peach. Delight Pie
1 package flavoured jelly powder
(lime, lemon or orange)
1% cups boiling water

2 cups sliced peaches

1 9-inch.baked pie shell ' A
Dissolve jelly powder. in- hot

wiater. Cut ice cream into hot

gelatine mixture and blend with

a slotted spoon or fork until

oughly blended with the gela-

tine. Chill -in refrigerator. and
allow to partially set. Fold-sliced
peaches in’ the partially set mix-
ture and turn into baked pie
shell. Chill until set, about 30

minutes. The pie may -be-garn-
ished with slices of pear:hes.
‘_Elr.-ld — one El inch p:e

Wsﬂd Outdoors
By "'t[l[-..e BEnnett

“Take a boy ﬁshmg-—-tuda}r

In this world of slogans, mot-
tos and catch-phrases, these are
words with a s:mple, dzl:'e::t and
purposeful meaning.

Lucky indeed is the lad who
inherits a natural love of the.
world oufdoors. With such an in-
heritance unfatlmgly, comes self-.
practiced coaching in the ethics
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1. Worlds Fas’feﬂ' Porl'able
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- . Rated BEST by =
Typewnter Dealers'

Come in and try it! See ffor z
yourself how guod itis! .

Demand for these: Smith-Coronas- is tcmﬁc-—-ﬂnd

PR |

i

~-youw'll know why the minute you try one. 'I‘hey 1eso
lightning-fast that with cnrrect rhythm it’ 5 Impos- i

sible to jam the keys! 38 fea-
tures mcludmg full-size prufes-
sional keyboard and Color-
- speed Keys ﬁ_ngerpnntf-shaped
. to-cup your- fingertips.-If you

g pIa‘n to buy, see us now!
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not only in meadow and stream,
but along the roads of life' as
well.

Take a ha:.r fo the world out-
dunrs. for nowhete is there.to be
found a- more common meeting
gruun:ijnr man and -boy. Here
it is'possible to form a workable
relationship that.is,*without be-
ing so* ‘labeled, -one of teacher.
and studént, “old pro” and nov-
ice, It is'a- world: of real and

' SEI‘]SHI‘JE things,; in - which-there

is no imagination:or pretense to
sustain - the’ barriers. of- silence
that often exist between the man.
and the boy. There'is only room.
for the comradeship:that: builds*

of sportsmanship and fair play.]
so essential to future successes,

mnﬁdencﬁ in the" heart of .the

ynung and understanding in the
heart of the more expenenced.,

Take a- boy fishing, - hunting,
h:kmg. camping or for a:walk
in the w&nds and he comes:into
his -own.’ Brash, timid, or-in-
different thnugh he may be, he
emerges a ‘young individual, :at
once interested, “confident, - and
amazingly-eager to . learn .'as
much as possible about: the - Ex-
citing world that surrounds. him.

- And there is indeed joy in:the
hearl: ‘of the lad: -who shares with
his ‘father,“and’ ”paI » ‘of*a- hig
cateh,” the ﬂtck&rmg Ilght ﬁfra
campﬁre nr ‘the. mere’; act ‘of .

;wurlﬂ nutdﬂﬂrs.

sharing 'in :the w-_:ml:lers n! the
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“Dad did you plck up my dress?” .

That yuung voice h:t.s Dad where it bhurts.
He- ~Was 80 sure he’d remembere-d every-
thmg And/here is8 Amelia, with a heavy
date, demandmg her.dress which he forgot.
to pick up at the cleaners.-Why, grumbles
Dad, don’t women du the:r om shnpp:qﬂ?, G

The answer is that farm women usually
do. In fact, their shopping, in person, and
by-mail, adds up to a lot of money. Huw_ i

much? Well last year, farm

about 214 billion dollars into circulation.
That’s over twice the amount spent for all .
the new housing in Canada. About 1,000 -
million dollars went for household requimd:

S.-FERGUSON LIMITE;D
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MASSEY-HARRI
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families put
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ments—the things you buy regularly. And

. the rest of the money was spent for equip-
" ment, wages, feed, seed, fert:hzers—-avm-
thing that farmers. need tu pmdunﬂ fwtl
m ahundance. \ |

 All tl-ns farm’ spending for consumer
gmds and services helps to kaap a gmt
. many Cnmdmns employed in a wide ﬂnaty
- of businesses and- is a powerful at:muhnt
_-to progress and prosperity. This is. madl
possible - by good farm managemant aﬂi-
-cient - pract:ces which’ mclude thu use’ nf |
- modern farm machmery e
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