o S S 1
- -
= e

) rea

fltyesigin oS- gy
- L

TR ) "'\-E;_h._,.-'.
i '1-?.:-:

- &

1‘-{_

e

b ~ ¥t
Ge3 I LA
F AL e S
&"SUNIT HE TRIB
bt s : : et ¥R

3 I;r}*'?:l?j
S
‘r i w .-I"FIL{‘-""" -t
*?EC NOMIST:
ey .
AL

iy J k
Lt At .

i
feawd

S

i

e

Hp i
Jar Faeky

’"‘CAROI.INEEBEWA

o |
Tugk ~ Lo 3.-‘.~.'J"‘:-.
VML ey

s s, COTTES

J--.-\.. ] .'-l:. 1: :..a. "
ﬁ*?“-rm“eﬂx-.__,

orrespondent;
130th" Birthday
ay; fo

.
"
=] ‘--I- " I.- L

ES.

nf some maple frees.
- Today, maple sugar is stﬁl

ey

-d-l

E

made'

g

L g

- Happy -
Jul stisa
v-- d -az wond
S faxﬁ_lly

lniﬁg.‘; agOI T it

X -.-'-

Just befur

'l..'
-
T
=

- .‘
L
5, Wt

..-n-:._l-.

: o s "

"
F Pt

great day; the sap ‘tises i in: the
erful GGC&SIOI‘I for

'hare m tra

Sprmg; ’
v trees;:
1S collected as
,_hul”“l LN . m
> /The'sap is ‘boiled in Jarge
ng-vats. until it thlck
aple sugar. =

th €.par ark e ) & ﬁ_aple symp;;s

I LK. O] esu'e

=i- ] et - [ " o e H-—';.-.-.r“'.-{.r' Sy . ,.f, =t -".'..
rshann {g;:;gﬁ to h@_mn “thi _b CK- 4 evapora “:?,19_,1,15“"(15 st _pped ‘be fure*-
‘.‘- - "-..,. ¥ '\. e K i

Jg; pa Pk : : Py Vet g T .'._... -u ‘ ' SIas : SRR
; ﬂ}j{l’ rgg;!ic _ Ehmhd Ephict ,—;n-SH gar: ha_sf_;} chance: tu cry
____z-:spemal.ucelebmuun _ ?hqmg,, T géneral: the light

s R R R L R S T T “:ﬂ;i-_
four home and patve land. 0 i ihc quality of
?_,,;There “aresa swic e: Vﬂl'.}_,?‘.q_t}{.ﬁ_. o “'mapl
- 1l here 15‘ jifs

-_.__;-1

and fnends t0.S

,__'dltwns old: an_d :

Th 3 cuast

l'- "\-'T."-"'-f
n—..-\._-.- v R ] l-....--\. o

IS a cels

J l-ll _:l.n...-f '.-rr-'.._.ﬁ_rn.'u l,ll
= "\.'

. g
I-.-—~1-.-\.-'|'

HE‘W_*

sy &P

=

i
; ¥ o K
(LTS Wy .:-:.-'H-“-

-t0- -;:nast:i_ blrthday.
lebratmn fﬂr all Ca

-|-l-n-—
.|.+' i

i -\.1..4.- i ana

=y
i 'l_

'
...' ,"p..,,ail_.u.-u-u__‘,_ﬂ

ft:}rx a

e :. -

it dnps from the~~---

il

&

1 B

g bl =

. T

g =
[
-

ey

flay T°Y

]
=y i

.y P
-f : e

.
*
I'. L .

Fr o

'_.i--+.\_....|.1-_r-u Foarer-la f
L # Py el

.|.|

l' -
& -rl""
- ,-- K

=

'q,-l" "!“"" .' 'I

= . .

'|. - N

1--.&- . 1'-": In A

'l\'TJ S

.
: 5 _—
L -

ll|...
T

"I"-'I--

EI'fS an‘

_.-_ g

-.-.,.\_n.a-»q_

\
=
[
= =

= e I il ]

4T
& 4% S
£ o

fa’rm—_ . turﬁs to.m:

-""'T"': .-u...a..r vt o e e

he park or- 7¢ 1,

Wh iher you: aré_'iiiilt
1.!_-.:"_."":‘“..-3 ‘-.I,,. ,.... - L gt e Pl
21y Plﬂmﬁ kltﬂ-ﬂ ing'in

o= L

-t
a.

ol

[l
F-

AT TR
Il.

S

1"'1-1_1- -~ St b is

=

H
R
Fi

'
T

L

Lt,h%. 3
]hz’e-

.i_."

-_|l
.,.."

—

.111...1 .-F

Ul‘ '3

-
.:"‘"'

J.-"i'-'.l‘ A

L B

'|' .r-'\-

th” "'f'ﬁié

...-"-l

Pe le;* E:n_]

}e--gl

b
e e
-‘--u- = )

I."\1--l ]'t

&5

'b""al

}’T'JP,

-
L

t ﬂ'lia

H
L .

- o
e I ® "*" 'l -w:-.i" :-"
-y .l- ‘-l
-\..l-"‘l "
=% "\-'l'r..' _4. ...-..I-..

umque:

Py e St s o -*:";'h'
ble 1IN OUTr: supermark

1alty St ‘Eii-"e’g Jmphf"iv: ‘é“

l‘--ﬂ':".l"-.l- "ﬁ-" '#.II.-?'-.' -'--.

| ..O .f=:

-J..

tIIlB

"?."'I:""l""

P

=
il
A

: -fqads -avail-
ets: and spf;--:--

" L
-!..

b I f";

5-1,

el
‘:'.I :'i' &5 :"ll

T

'Iu,.\_ll.i

37' EES. Cﬁ

d dus_':__

180‘*d

'-_'rd n

L

'-m

05y .q'..'"-*-

reasﬁ)

O

& -&*_.' s

i

Ey

-
'|I -
B

.'.2-_1. ”-'h

s
Iy . __‘_‘.1

Dll l'E‘-"“S

1 ‘_*,-"_1.1..:-; =

I—lf-_

t:- __r_;..

"=

X 4

404, o

L ]

350‘?

LA T

|I'-|.J

re&se
‘_ aﬂi’" a

*-1-'1-

L]

h‘ﬂp'

HH

e ke .

Canadlan-made‘.

"‘1 T, Fam 7% .5..

ducts \hidwhenever: "fn:'i'?s.'éibl
SRS RS «:-“' m L_i .

home-grcmf ‘ ts.

‘,.-H.,._,.-_r_‘ﬂ : "
e R T “‘-"'r."'

ultS
“'bré‘a: s |

x."r.r !
"""* .lru-r"
f e Tt T 4
s _L,.-L -L:LI i H'_..

"'l.'f =l -u-,.-i.l-,._.-"
rg:hanh

»
E

Ic =3 sumc

';_"'j_.-t,p -EE'T --"'r-u

Y

-
[ _‘1_

i -__ -
P--.'. L I
[ +r

--1.;

._-.."!'-
...-... ‘.

:fa;geth

ps (750 ).

11‘!'

-\.-.

e e
. -' 1.“'-" --"-'—-r

2;;/2 #sp

pﬂﬂy
f) ba kl

-a:e_ﬁ :

'|_.|-'I_. .-.li-'

ng pﬂwder

3 _' r.--u.

i bﬁﬁiﬁéss ‘.:.‘_V
e g
naze Ei ﬂt-;.'-.thﬂ- ' gh *

I; '._',_-"- T g e

_b tﬁ's é'}.ﬂfm.C

*
=

A28 Hpﬁ_(Z mt‘)

‘ x‘}_._.-h_--\.]:-..,.'rl_

=In a separate: bawl, .cream__

i
i . _
rl"'._ "..q 1_-'-- e e T T g T ..'_""l--"l-l'
_ .
¥
.,

'_ 1 cup (250 ml). butter ...
I“"‘d"'”"b ,.......n”..ih

.'_i :"-r.-

!' T
< -
‘ -

_.-i.-'-"'

.;E

;'.-

gl 125
— I e
u"rl‘ - ":"‘.- q.. i 1:.-.

-.-l

-\..-\._
=
-

3
.:-#}.-“ o T ) a.-'-'a.‘l‘"f

adian J?t,lrthd /.

nnt“

‘.|.~ ':1:-,’.’
L
5C

.,.".

“'I
-]

.n..,., r'u-'ht .
year, 311

]" -_'_‘sa'r"-.r _._‘.-.‘_

wing. _I'Eclp

feel:you have to:put all .1.13‘

_ -onfl‘j?ourﬂC“”f‘_":d” ay

a}’ dessert! s R B b H
" MAPLE GLAZED CAKE -:5 €ges:

When the early colonists arrived:- - Stir dry

in Canada, they found that the

E*lndlans made sugar from the sap 3/4 cup (I 7_5_

P
e :."l-n- b ':5

L ST

'a"

T .."r""'aln.h.a .,-"- T dr""g
-- b ol A L

artyt iS:;

qg;:' of the. fGHO

'feell you

I '.
L]
]
-

e __‘_

eqt: g
ugarj'_' T ;

5 500 mf) '.;:
0.ml) maple. mfmﬂg

time, beatmg

pon
)

”Es d 2 ups;
F_?Z 1sps’

Add, onéata

r.'. -\.1-.

' ﬁef each add ition:

B
1

o
g b
= -
i

|.
'."'I‘
5

.|-I -
Ly

135:

}'“-

L I}
* . .'..- = 4
: .{,,.f.x.

]

[ e

W ¢
Cd o
e ""-\-."il_.'\-J'.' R

e

=
Fy
Pk

: e -|.-|--'-

cfn 15 in rﬂ creamed

el
gty """-"-""'"I'

w:th

-y = 4
ot

ey T

F‘ _- .-.1.- - T il

“mixture alter}:afely

ml)m

'l'.-

[}

.""'C-p

-I

3

w,

. 1‘..|"'r_

"-..l-

[

.-II!'

2
=

1

LT

-
-
=

-
Pt ]
iw e
= d & !
e e o e mal P __

SR o)
_-n-‘-'.

% o r-.\_ I.\-l;

R R

£ ]
P ]

ST, Wl ]

LI

m T

LS
L T

A

Ly
AL

-

et

e 1
."

o
q
& e

R

i,

i
At
*

4

'—'

1 5:‘{\:{&

:r:'r

;

ﬁ*" '-._
o s

] H"‘F?{:

"1-
13 ~,-:h

._.ﬂ

. Bake
‘cake. sprmg.s back when _:lightly - 1/4 tsp (1 mI)“‘lmnnd fla
as it _waS""_ touched. : Cool . 5
;remave fmm

‘holes ‘are - bored: in: thE" | I 10 degrees.C (232 degrees F).on .
tubes ‘are driven:in-and sap d candy

cup) ﬂf rﬁ
av'ap'-'.-,. and eryﬂy

a4 .=

r'-'d|_.|.-|‘-\. x

'”‘th' it day’of:
__1 /4
Lbsp

| "1/4
Z

Cream S

and:cho
f'e:-m (9"
f;-c (350, degrees:.
Juic

£ fb-’"P I3

i .|_jr:'.

S A T -n---.--r-ll -.--I- le

-H-ll-ll-.l-i.' "i-..--l".l-l'q.,..-'-.. - _'du o
uﬂ"l--t'v'i.; :

Ldoarss

RN U S R
+

1

H1 IS
il g he P W

v

ATy & ik
g ..H\..H'.i-c" e
r}'\--L-.-'l-i" I,-1- ..-"'r v-F

g
]

i L

I) carn&tarch
vurm g

=
'

':'..-._'i‘

Fé&' | vod colarmg

=i - ‘.1

_Store sauce.in reﬁ'xgemmr un

-: -'I".a
L E

: :65 mmures ar'unn.l °J. rbsp (15 '

i

e for 6010

& saa

-

H!

.
" . - - st

ready 10'S

rve.

' =
-
s

w
.

T e

."".l.-';l e

.r_ "
bl rI L el ]

L

~Put - vam!la ice. crggq:__ .;ar
wh ippe ed cream ke: and

'avér cake:
tken .muce.

1/2:.tsp (1 ml) salt-
* Red | food calarmg

g e

ru-__.., ‘Mix. the sauce: mgred:ents and
brmg ra a bm! H’hen thick, add

a
;T = '.r._._'-

'rube;mn
‘aboil . and

mmu!e.': i and

-

-Brmg 0. srmmer

'--'-\..

L

fhermamerer 250 ml (I

Ie.syrup., : |
Brush aver warm cake Serve

ey T
- i E

E=
= i Y [

r
B

.
'---|. ie o

Eee v R

RED AND W]:I]TE

CHEBRY TORTE
atriotic: {_:E:IE _;a,tlﬁﬂ"
atriotic- desser

I‘-'ll
e --"-\.n-..'

gre_at P

E"'-"—ﬂ-h-. FEre

T ffect fu’i‘?r

.-.11. -

a
i
e

== "I-Il-"'.'. i

l:r-

-|-|..|_—\.'

.I.'iu-'.""" \"
'.. & ..'.

'l-a-al-u.._.a
e
l't e
L
P
L]

. —

--\.-u.-._

Canada Day nr

e

l"\. » ---.:

the'yéar.~

.--'\.llf

'Canﬁ.da Day. TI &
bern_ﬁ:s hav barbe'éu

hnt dﬂgs:'“ drink ‘p ink- lemﬂnade o
O famlly

~and:getito ether Wlth

E a’nﬂ fnends;' L

© " “Andiafter e
wn;l_( ".__’d_l_splay, 3 an :1nvi
"evéryqne"back ti} yﬂ hdﬁse
“for.; a: slice of ‘Map leﬂ-Glazed'

‘one:: of : Cana

Ry b, L

Cups (310ml)’
(I_“ Q__ufrer &

5
i .'-._.I,':

-:""'- ""J'.' S

e
o] 7
1-.
T}

.,-\.- ]

s "(fm- =

2 'n.'\l ""‘--.. I|_

.__I_r'w..-.-.l_.
t;—;—-r s

L

H??'I

“:.':-

.,‘-r| L =y

ﬁvlt

_ _ k

;s:z"G

-\_

1 ) MeF
r'.-E- [ F 3 !
by i_._.w..

[P '\--i'

g sadam; :

- '\-..'."._-r o .-.“_

= |-\.-"'|

£

AT [*
P ¥

"y -

'.

'. -\-r' o ' b .

fSp (1 ml)
cmnaman 1

,‘fkﬁ( ‘ml)-cinnamon. ..
up,.azs nl) chopped.ni

ﬂﬁpegi' nuts
wigar and butter. Add. egg
”'d herrie.s' and:beat - well: w:th

z_mt:[ chernes

= S_._--I-l""n

“Cake, made ..w:th da s

- \ 1

r e f-. = i

"*syrup e
- “It ll:‘take _niure than an’ huur ake:
“The: ‘cake ‘Tequires three.cups: ﬂ pﬂstry
chased at No-Frills for $3. 4___9 S EEs
= Salt ($1) and‘baking: powder (SS 29ﬂb) can be urchased at Vllla
'.-:;Grﬂcer- whjl ‘Loeb: ‘has:Lactantia‘li ht_butter«f "":$2 69

| ' lsn needed and can haséd at ND Ff.:i-.lS“fﬂr:

db \

-'- |_
.-

S -
e -

écngruze:

yinbol

-
- 'a -|
=Tk

: = Al Ml A .-
".‘r . =

Wt
=

- .

bal_qa; the cake 0. start early
ﬂnur whmh ‘*can be

" "

B
=
=,

_.- -\.q -_- s L L g
F -, ; 3
A .

- P

- ¥ P

v " .-ul ' -r' £z T -1-
- LR

N

)
ol
» -L- . .-= ot

g

-
"_I.J_F
¥
=

----\..-F"-

ol 'aré&h' |

|._|-._

=

ﬂl'ﬂ

-\.-l\.' . F

TR

- Five. ﬂggs..are:r
$] 65 “_ff’w- i
Mk

e

i
e T

remarn:ng

s a

d:?«;n
.T’E?;ﬁéd nuts:
'Baa‘rﬁ*-!" a.greased: ”.’?2;:
X 9%) at*180°de ';g-;'Féef

F) far 45 mmut&:ﬁ'

-J-

.-\.'-\.
.

e

e .‘::._

-|rr\.|Lr_

Lk o - "

- . * Ll t

L L [ .

R e
=

two
_-chased:from any.area grocery store.:
" ““After the.cake-has:baked ﬁj"r' ':.-i'n
let 1t ;:nnl fnr fwa mmutes R S Tt
.+ Brush’ ‘one cup ‘of boiled maple syrup.(Dominion; A&P =
-:Fund ‘& Drug:has Old Tyme Maple Syrup for $2. 49) on the cake ' _- __‘ X

into:pieces and serve with an ice-cold glass of lem-

P

T an: 'Etablesp mis.ho’f maple ﬂavﬂnng

‘.I.~ -I.-

sugz

L L =
Ol om L=
.'..-'l?' .,'_ .._..l-

[

'I.
(]
3T,y |- =T -r" o F . .:"

hnur réniove i

pan

du.r'
-\._.n-

E frnm the

"'a..._
--1.
= =
+ P

HE .a-

Meqq_ hde make Sduc_g
SAUCE
E“{? "'h rrtes .
(125 ml) su

'E'ifﬁ.
m,! b

Lz
BT .
~i" 1

-,

‘Slice the. cake 1
ide (F yrtinos has:either No Name for 33¢ or President Choice for |

‘ona rtinos: 1]
_49¢ Luab has Piﬁmc lemonade on for 39¢).

3 L 2 s

Frie i

4" e

/2.

l.
A ‘
'

-
LW
.a.'.-\.

( but -

=

VO 1,

wiE T

-

e

il
T H
3 ] e
ity l_lr:r"\.
e,

darr a g

e

bkl

E il
o e

=
s

[Rl ok
AL
T e

. i

-
ok

., I

i ¥
e
o
ol

oy a

o m

-

L
ey

"
i b -
TG

e

At

-1

art

L

-

b -]
i A%

&

)
f

e

:I:‘ Telpgi

; ¥
e

£e

]

[

, A e, Sty i v~ --—n--—---.-
‘.!'-i_'{ - r_. q_-'!I-'\ i ; an # FiL PR R LR RTT 1r:.-:.-‘:'.-.‘1*;=.': _--J"_-'l‘:""'l'_' Fﬁhhg,‘_:‘ﬁti' "',,'h q{,‘ﬁ.“ “Lr '!:ul't r"ﬁ..q'lll "{::;‘,'l F“;,l * 'F I‘-"l'ﬂr i.:..r

T



