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| EVERY SATURDAY NIGHT

— g,

~ MODERN & OLD TIME - g
W. W. Bates Orchestra
— Admission - 50c —
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‘| STOUFFVILLE VETERANS’ HALL _
. . P E Another striking
= |. . |shown in Markham and Vaughan

9305 : Assessment: 35,565,682, .
tion 4,644 : Assessment $3,086,815,

shows tiat the population of the
' former 'is 71 per cent greater than
| that of Richmond ‘Hill. Yet the
assessment vzlue is-only 36 per
cent greater. S

ﬂiﬂ' e:*ence is

Townships. With practically sim-
ilar population . Markham has an
assessed valuation of ‘practically
26 per cent greater than its neigh-
bour. The difference in this case
would -appear to be due to the
larger number of newer houses on

" (Ontario Dept. Report
Reveals Interesting

~ Assessment Comparison

Pups;lllalti_nn of :1;?1-!;' L_Tlc;l_.mtyt 135

annual directory issued by the
Department of Municipal Affairs,

L T Y

$1,405,504,489 of that amount,

interest are:

Aurora: Populatlon
sessment $2,120,080., .
Newmarket :
Assessment 3$1,107,086.
Markham Village:
1, 562 : Assessment $689,333.

‘accounting for 667,487 of that total.

The following interesting com-
parisons were worked out by the
editor of the Richmond Hill Lib-

Assessment $891 043,
889 : Assessment $5,227,100.

W D Ry -
i
Aobn T
#

Total assessment for general|Park.
purposes is shown as $1,638,290,, Whitchurch Township, with half
71693, with Toronto accounting for

Other figures of .immediate local
3,697 : As-
Population '5,036:

Population

Ontario,-reveals. The exact figure| Richmond Hill: Population : :
based on the work of assessors for|2123: Assessment $1,519,130. . jabpears, on ine face of it to be'an
1950, is 1,108,876, with ‘Toronto| Stoufiville: Population 1,661:|inequality.  Stouffville’s figures

King  Township: \ Population 5,

Markham Township: Population:

sub-divisions such as Highland

of Markham’'s population, would
have to nave its assessment raised
13 per cent to equal Markham’s
figures. The comparatively small
amount of sub-division property in
Whitchuich would appear to pro-
vide the answer, together with the
amount of low-value housing in the
Lake Wilcox area. :
Stouffville and Markham villages
present another picture of what

work out to an assessment value of
$535 for each member of the pop-
ulation whereas Markham, only
102 population less than Stoufl-
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i ‘Vaughan - Township :.'_Pﬂpulatipn
. Whitchurch Township: Popula-

Taking' Aurora and Rich-|. -
tmond Hill for instance, the report

cuits are known to Home Science
girls as soft
group of mixes also includes dump-
lings and.drop biscuits but we shall
talk about these items in another

By ANNE AlLAN R
Nydee Mome Beosomiet

Hello Homemakers! Many a
time I ‘have wished that I had
written .down the recipes for
scones that Grandmother used to
make. Shé used to bake 7 varieties
and always had . atout 3 batches
baked and stored in covered
crocks. The “stone” covers always
made a loud noise when we stole
into the cold pantry to steal some
but grandmother knew we apprec-
iated them because she brought out
honey to add to the ones she sliced
t‘?r us. '

Today we find ourselves sure of
good baKing results due to modern
ranges with accurate temperature

manufacturers’ tested ingredients,
especially the Canadian milled
flour.

Take a Tip T
Scones and baking powder bis-

gough mixtures. (This

1. Have all ingredients cold.

ville, shows an assessed value per

L L e T W B e o

eral. 9,269 : Assessment $7,006,369,

person of $441.

controls and delicate flavours froml"

-
- J.F,.u-.. L% " P p— - = = -
LR e s B e et S . w-_.,'_-_..- T 'rq:."_-"_ r B . N '.ﬁ:".": T P A -".'-'-'-'-"-".":!fr'"_.-'.._:-"\."-""f'-' e Ll ,.*_-‘.g...#_q, -~ ‘___a.-:r,._ur.:&..:r_q.!;ﬁ:
tl‘l"r:'-.‘.j""ll -'.:'ib""""'-{'*,u.'\-;-i_."h“‘-'-'\.'"_k ?_‘: g o Ry S— - : —Lages - P o, | _|:|_-‘_.‘_... -, . 3 =g . 1‘.. = .-.:__‘_-. B ¥ g =" -'_':l"\-.:.E_.l_
ey R e el gl S RN T g s o o el T WL TR e e Tl 2 TR e 1T T el R e - i e AR, L SR A R Fo e e e S = T . -~ i, 3 ;
' g r 2 D 5 ; Lyl e i_l.a-h v o 0 R U = SR e o iy g T e T e S O T T L g 20 Tl B T L e L e g M RN
; 3 A . S B e I e e g e et s gl ¥l B D e g N s
UrSAay, - March - 22, . 05 o i e B i e e e e A N AL e T D il S i
A - - g o .; . in : Lt vl 3 ..- 5 -__::..._ g __-.:l-.—?‘_-_-_-\-..:':\fw.--_:- - .-‘F.:'“_ _-i-f-ﬂ- -_-!l__-:;._..-\.:-r_.-_-:"_ £ ':'T'“-.-H':':P'-‘q""v{-\.'qﬂ"ﬂ' g i o, e B e o T e ":3‘*"'.--'-1._:-". 5'-:.- - et 77 BT ) 5w R T A
i."" e ol R S i o T e T s ST PR =t Lo e, “'f",."."-r.:'\:-'.'. :‘.:'l:..._ = '-':'_;_a-."r"‘l__.-:"'-\.-'_.-"" “:T.'.r':_.‘.fﬂ-':lﬂ:lﬁ-‘?‘-‘ :-h-l.. .-.‘-_-\.r...._.-_-_--.l-\-:...-_h-\.:.:, < ‘:-\H"_'n._‘r*.?‘:'lz—.'n_?'m::i‘"I"':: s i N "T'-I
- o . = = o - 7. i g TG o T T 2 -__-rr:._- S E Ak - '-1'-'-'-5::';_--
e — q E
: = s d 1 EN .
" ekt Lk A T T S g ol ¥ ; o Ta il
e A T T b e B ke s L
- v - - - " L o™

ll.I 4 i

" NURSERY STOCKS

Ornamental Trees, Flowering Shrubs, Perennia
: .. Fruit Trees, Etc. - s
also Landscaping

+  -Agent for PELHAM NURSERIES .
- (ﬁ(?l] acres in stock)

DON. LEWIS

Stouffville Phone 22j1
. ORDER NOW FOR SPRING DELIVERY "

e

2. Grease cookie or pie plates

3. Sift once an abprnxima:&

ever so lightly.
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'FEATURING THE FIRST FULLY-AUTOMATIC TRANSMISSION IN THE LOW-PRICE-FIELD’
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REFRESHINGLY NEW - .- THOROUGHLY RELIABLE !
i . 3 ¥ %

A GENERAL MOTORS VALUE
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_ AUTOMATIC TRANSMISSION

OF ALL CARS, here’s your choice for

ST -

> \.ﬁ,’*‘-— WIDER BIG-CAR LOOK

, . Brilliant new styling . . .
featuring entirely new grille, parking lights,.

~  fender moldings and rear.end design . . . im-

: Parting that big-car look which sets Chevrolet
v apart from other cars in its field.

- B

EVEN LOVELIER
BODIES BY FISHER

More strikingly beautiful lines,
it contours and ‘colors . . . extra sturdy Fisher
S Unisteel construction . . . Curved Windshield
E *+ . and Panoramic Visibility . . . the smartest,
safest, most comfortable edition of Chevrolet’s

Famous Bodies by Fisher.

]

MODERN-MODE
INTERIORS

| Y el s 'W:‘tﬁl upholstery and -appoint-
;e : . ments of outstanding quality, in beautiful
: .\ two-tone color harmonics . . . and with extra

3

i Safer, more convenient, more
efficient . . . overhanging upper crown elimi-
nates reflections in windshield from instru- -
ment lights, and lower edge of panels recessed

- to provide a safe, convenient location for con-
trol knobs . . . plain casy-to-read instruments
‘directly in front of driver.

&8 MORE POWERFUL
JUMBO-DRUM BRAKES

l."w:'rh Dubl-Life rivetless brake linings)

Largest brakes in Chevrolet history?! Extra-
safe;, extra-smooth, extra-durable . . . with
both brake shoes on cach wheel self-energiz-
ing . . . providing maximum stopping-power
with up to 2567 less driver effort. ¥

? IMPROVED CENTRE-
3 POINT STEERING

# (and Centre-Point Design)’

Making™ steering even ecasicr atr low '-sng:edﬁ
and while parking . . . just as Chevrolet’s
famous Unitized Knee-Action Gliding Ride:is

19514 the new Chevrolet — Canada’s. . «
largest and finest low-priced car. It brings
you all‘the things you want —and that
includes the first fully-automatic trans-
mission in- the low-price ficld, POWEh-
. GLIDE*! In your POWERGLIDE-equipped
_ _ Chevrolet with its new 105 h.p. engine,
you step on the gas to go, step on the brake to stop, and that’s all in

normal driving! There's no clutch pedal, no shift! '

Yes, Chevrolet brings you all the zew things, all the pleasing
things, all the,proved things that you and your family are looking
for . .. fleet, powerful, valve-in-head performance . . . swank Fisher
Body Styling . . . maximum comfort and economy. And all at lowest

cost! Come in—cxamine this refreshingly : :

new, thoroughly reliable Chevrolet — the- )

,  smartest buy of the year! s =L

$POWERGLIDE with 105 b.p. engine
optional at extra cost on De Luxe models. -
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CANADAS -

LARG

R . . Benerous head, leg and elbow room for driver : o MEANVIRLE :
2k : and all passengers. ; r:umfnlrmh[n beyond comparison in its price
‘ range! :
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EST AND FINEST LOW-PRICED CAR Y
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amount of flour from which the
required amount can then be
measured. | ' \

4. Measure the dry ingredients:
mix and sift them 3 times into a
mixing bowl.

O. Measure firm, cold fat (butter,
shortening, lard or margarine) by
measuring spoon. Cut fat into flour

pieces of fat are the size of peas.

6. Sprinkle cold liquid over the
dry ingredients and mix lightly
with a fork, adding just enough
liquid to make a soft but not sticky
dough. Work dough as little as
possible to prevent a tough biscuit.
column.) » -

7. Knead the dough on a lightly
floured board, not more than 20
turns. | .

8. Flatten gently with a lightly
floured rolling pin.

9. Finish the product according
to directions and bake in a hot
electric oven. -2 '
| -~ Fruit Scones /,

2 cups pastry flour
4 tsps. baking powder
i % tsp. salt

1 thsp. suzar

3 tbsps. shortening

% cup seedless raisins

3 tbsps. chopped cherries

2 thsps. ehopped walnuts

1 egg. beaten

% cup milk
- Sift and measure flour. Mix and
sift dry ingredients. Add shorten-
ing and blend into the dry ingred-
lents.  Add fruits. Now blend egpg
and milk into the dry ingredients
Turn onto lightly floured board
and knead for one minute, divide
the dough into 2 part$.and pat inte
rounds # inch thick. Place on a
buttered baking sheet and cut each
round into 4 wedge-shaped pieces.
Bake in eleciric oven at 425 degs.
about ‘15 minutes, - * i

Buttermillk Sconcs
.. 2 cups sifted flour

2 tbsps. sugar

% isp. salt .

3 tsps. baking powder.

¥ tsp. baking soda

% cup sugar

2 eggs, beaten

¥ cup buttermilk
_ Mix and'sift dry ingredients: cut
In shortening, sprirkle buttermilk
into the dry ingredients. Turn onto
a lightly floured board and shape
into 2 rounds about 1 inch thick
(not necessary to knead this mix-
ture). Place each round on a flour-
ed pie plate, cut into wedges and

.|bake in an ‘electric oven at 450

degs. 12 minuies.

Homemade Quick Biscuits
6 cups. sifted all-purpose flour
3 tbsps. baking powdet :
13 tsps. sait '
% cup shortening
Measure siited flour; and baking -
powder and salt and sift together
in a large wooden bowl. Cut in-the
shortening until the mixture re

‘| sembles oatmeal,

Cover tightly and place in the
electrie refigerator until needed.
For 1ea biscuits we use 2 cups of
the biscuit mix and % cup water
or milk.
This dough may be used for:
(1) Meat pie toppings.  (2) Plain
or fruit tea biscuits. (3) Cheese
biscults. (4) Cobblers made with
stewed or canned fruit. (5) Short-
cakes for fruilL or meat. (6) Scones
for skillet baking. 7) Pinwheef
biscuits for jams or jelly’ mixtures.
. The. Question Box
Mrs. H. Mc. asks: Why do the
last few biscuits being baked on 2
cookie sheet hurn on the bottom?
Answer: If only 3 to G biscuits
are being baked at one time do not
use thg cookie sheet as the metal
gets ‘hotter when not filled. Use a
shallow pie -plate for the last few
cookies or biscuits.
Mrs, W, E. asks: Why do some
of my biscuits look tipsy ?
Answer: Perhaps the hiscuit cut- ,
ter has been sticky. Dip cutter into
a mound of flour after each pres-
sing.’ Always.press down evenly
and transfer 8ut biscuits to haking °
sheet with an egg lifter. - |

Modern methods of “merchan-
dizing which reduce costs.of disiri- .
bution are the consumer's hes:
defence agaiast the rising cost of

living.

with a wire blender or a knife untif -




