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JARVIS, ONTARIO,

THURSDAY, MARCH 7th, 1940 X

- PUBLIC NOTICE -

—— -

and Mrs. Robbins.

. Elmore Lamj

FRIDAY, March 8th

The meeting will be addressed by

A meeting in the interests of MARK C. SENN, National
Government Candidate for Haldimand County, will be held in the

PARISH HALL

FISHERVILLE

ERIE

| A number of friends and relatives
#l from this district attended the dia-
| 'mond wedding celebration of Mr.
and Mrs. Parkinson, in Jarvis, on
Saturday.

Messrs. A. Porter, M. Biggar, O
Faston, C. Easton, J. Rutherford and
ll 7. Keen attended a meeting of the
| Norfolk Co-operative, held in Simcoe
il 'on Saturday afternoon.
| Chalmers Y.P.S.

i The regular meeting of Chalmers
! YPS. was held at the Church on
| | February 27th.

| | The meeting opened with Hymn

SRS

AT 8. PM.

i

K l H Iﬁ' 594. Rev. Mr. Fuller led in prayer,
ar Omuth Of Preston il follow::; byrlhe Scripture reading
Former member for South Watesloo and candidate in the forth- }
coming elections. {

THE CANDIDATE AND OTHERS
EVERYBODY WELCOME
LADIES AND YOUNG PEOPLE SPECIALLY INVITED

GOD SAVE THE KING

by Wesley McKeen.

i After the business session of the
meeting. Mrs. Harold Porter gave

| ' the topic. Hymn 390 was sung, af-

{Il ' ter which a short program follow-

il led. Mrs. Leslie Keen gave a read-

SEE US FOR YOUR
INSURANCE
— All Lines Carried —

SPECIALTY

! |
PO SRR T T A
. ” [ LIFE INSURANCE A

before purchasing
elsewhere

: Consult us

March 24th is Easter!

Wilfred J. McCarthy

General Insurance Agency
— Representing —

|

SUN LIFE ASSURANCE CO.
OF CANADA

|

News of the Countryside
From The Record’s Correspondents !:‘p:nt- over :unuy with m&::.'u

e ————— |

|
jrge E. Gowan, are left to mourn the

» Mr. pman, spent over |
the week end with his family in
town.

Miss Betty Brown, of

e | Mrs. K. Herkimer enterisined »

ling. Rev. Mr. Fuiler made a few Aumber of her friends to a delight-
| remarks, after which Lloyd Ruther- ful dinner on Thursday evening.
Mr. and Mrs. W. L. Reid enter-

{ford conducted a contest. Leslie °
Keen conducted the guestionnaire. tained a number of friends at cards

H 582 was sung. The meeting on Thursday evening.
. - . Mrs. Earl Staley is visiting with

closed with the Mizpah Benediction.
Mrs. Harry Temple spent Wednes- her sister, Mrs. Cooke in Hensali this per tin 3
day with her parents, Mr. and Mrs week. ARD. pe
Chas Townsonz_) Mrs. McCormick entertained a ¥ » Per Ih g
Mr. George Harris was a dinner number of ladies at cards on Wednes RAISINS, Der bo,
guest at the home of Mr. Bill O'- day afternoon of last week. BAKING R
Hara on Thursday. Kenneth Lampman of Aylmer, large tin 2
Mr. and Mrs. Wm. Campbell spent spent Sunday with his parents, Mr. =
Tuesday at the home of Mr. Ed. and Mrs. William Lampman. = Orders
Strohm. Mr. and Mrs. Calvin Bush of Cay

Mr. Bruce Leng spent Monday in uga. spent Sunday with their daugh-
ter, Mrs. Frank Whitford.

Hamilton. :
Mr. and Mrs. Robt. Schier, Niag- Mr. Charles Walker, of Caledonia | E
ara Falis, N.Y. Mrs. Rosie Bowins, @ former resident of this town was ——

Canfield and Mr. and Mrs. John calling on friends in town over the| r
Schweyer were dinner guests at the week end. | At rhe (‘h v
home of Mrs. Geerge Harris on Sun- Mr. Robert Higgins of Railway! 5 JUY
day Street is spending a week in Fort | 1
Mr. Eddic McCarten spent Sunday Erle. S‘l‘.n::\rl;“ DU
with his parents, Mr. and Mrs. Ed —0—— .
MeChm, WATERFORD | — Fith Sungey !
e ! Passion y
HAGERSVILLE March 5 — Mrs. Nettie Phillips, of |[10.00 AM. —
S— Jarvis, has moved to Waterford with| The Rector
The funeral services of the late her sister, Mrs. L. Silverthorne. | in the Bitis

Charles H. Gowan was held from his' Mr. and Mrs. Alfred

Simington | 2.30 PM. — Sunday

late home Eastview Farm on Mon- 'and daughter Allie. Brantford, Mrs.|7.00 PM. — Vg,
day afterncon and was very largely Marena Walker, Jarvis and Mrs. | Service.  Subjet
attended. Wm. Darlington and daughter Jan- | of His Soul”

Mr. Gowan who was in his Eighty et. Detroit, were guests of Mr. and |Wednesday. March 13"
seventh year had been in failing Mrs. Wm. Crandall during the past| 10.00 A M. Ho!
health for some years. His wife week. | "800 PM 3
| Fannie Anderson, predeceased him Mr. Fred Woodford an employee mon. "Anome}
Some years ago. A daughter, Mrs. of the Canadian Canners in this| of the Church”

| Clair Slack (Nettie) and a son Geo- place had the misfortune to get his| CHRIST CHURCH
hand caught in a machine when part [10.00 AM. — Sunday s

JARVIS, ONTARIO, FTHUESDA., MARCH 7th, 1940
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SDELLER'S G
29 .

—: - JARVER,

Bake - A - Cake

. CALUMET BAKING POWDER Ih. 25¢

DBV BBYD (BB

ROCER

W YWE YWE AVE )
oy

ONT.

§ Bakers Unsweetened Cocoanut, Ib. .. 25¢

| PASTRY FLOUR, 24 Ib. bag

IXED PEEL
LLED WALNUTS :
e quarter Ib.

UNSWEETENED
10¢{— % Ib. 10c —

3

e A

Cake Week

For Finer, Lighler, Flufiier Cakes 1

SWANS DOWN
CAKE FLOUR

FOR BETTER CAKES, per pkg.

29¢ —

For your icings,
—Bakers
Small size pkg.

use
Chocolate --

. & Phones: Office 53-2 House 53- )
Bring your car into us for a Complete HAGERSVILLE, ONT e ig;:\oiwfat:pm{'edtfau(lj(;: Mov. Br. of S Dot Cope .00 SO
) E . . A g5 TR £« { e United h conduc- 7 11.18 —
fChecL] up and enm}xlre vourself tronhle. S (o2 the servicss 2t the home en | Mre Preck mmcs b o w e
ree driving over the sa o lf graveside. Interment took place in' Mrs. Rose Duncor nt “The Creed
g Easter Holiday. | FREE SERVICE [ ianiy ool matioh i, o, o Do ‘et mst], 300 Gt
| ferv at Springvale. H T — 8.00 Veue
o f Homer Trotlter. .00 PM. — Vv
— LET US GIVE YOU AN ESTIMATE — ,I OLD, DISABLED OR DEAD anﬁfrl-m:ndpgr]sf E{l‘mker of Buffalo,! Mr. H O. Squire underwent anj Service. i
] l s kstella Winger, of Hamil- operation on his left hand, at the
— Prices Guaranteed Reasonable — | HORSES OR CATTLE (o svent over the week end at the General Hospital Simcoe. The re-|3.30 PM.
Bewlsamar s . t-’onls r:fwthexr parents, Mr. and Mrs sult of a shrapnel wound during the; Service.
e femoved prompily and efficiently, | D. -'ﬁﬁs*ﬁ's- iast war. |
rs. Melvin Robbins of Wind M i WESLEY 0
Sim ne #CO: - in Ro Windsor, rs. Flossie Wilson and brother ONTIED
Cumin’s Garage | Wit ioEc e | R Dl U e nd S v oul
IS. Wilkam , of St. 0- their uncle, Mr. Melvin Armstron i 5
JARVIS, ONT. LIMITED ONS Z::Sp;zltsvdee{(nends in town during Courtland, who met his death whe: 10 A:..hys' Mareh |
© . his car struck a Wabash freight b o Sunday Sy
PHONE 2}’H0\'i’ K SmM!‘. and Mrs. John Hoover and train only B short distande filg?n Clnsges.
“ — , NE 61, JARVIS t_xfx, spent a couple of days with rel- his home on Wednesday last. 1. AM. — “The Pening
: — : = - e In Selkirk this past week. | Mr. and Mrs. Wm. Crandall (nee| -0 P-M. -~ Saivatin
\ ‘ celef)rated t}?i “For leth Wedding surprised on Prstey g t ' :
'Anniversary orf ;(al;::;ll;?ﬂtl Wletdding surprised on Friday night when a- lwegim UNITED
{ st. was bout fift friend 4 .M. — Sunday ¥
Iso ) K y friends and neighbors -
K . :asxfy_Mm Winger’s birthday anniver. paid them a very pleasant visiii Dur | 230 PM. — Worshi i
- | 2. and ) ing the evening the bride and groom | ppmemero... o |
eep canada S war Effort unlte | Hazel Long of Simege, ooin® &nd opened the parcels which contained Rev. W. H. Fuie |
- Bhe wook b ot t;lnec‘;xe spent over some beautiful gifts, each express- <y m" Fute
& ] g ome of G. P.,ing their sincere appreciation. The Knox, Jarvis .
& @ ' & & &z 4 , ik 10.00 AM. -
11.00 AM. -

)

Experienced Leaders are

gone
heads and with feet on

the ground, this - g
s of Cumde'swagh e i our o for b L making vy
lorou, : there has P
waste of men, moneyy = zmterial:een 00 loose thinking; no half-measures; no

Some of the Mackenzie King Administration Wartime ’

What it has done has

= Accomplishments |
province is bca::.’a.-.d soui beh;dE’:h” g"t Sritain’s war financing pcoblems
Empire’s war effort this time, thank e ve been lessened through the co-operation
ire ar effort this time, - o~ peration
Administration’s truly national poficies. . . ¢ C22dian Goverament
The Fisst Divisi :w;(:.r.ug.?":fr..c‘s totalling well gve; 8 |
the Fisst %, completel - TEVSUUUUU0 nave been placed, stimulatinge i
has been sent overseas 10 a Mother counary ) " Of Comadian indusury.
Pprepared to receive it. Canadian e
hieh oo employment has hit an all-time
181 OWing to these orders and to good in.

The Second

and ready to go over.

The great Empire Air Training Scheme
- ‘ R
sponsored and maialy financed by Canada,

has been launched on

basis.

Naval Defence for

ac::‘ %ol:? uding Air Force, Mine Sweepers London by the Mackenzie King Administration
e :::ll:fe’ak hlsf ‘f;ncuoned' efficientdy 5,600,000 pounds of bacon w; e ; —
British Naval Audx(: B ol it, a Senior  to Great Britain each week, S eyl
work is being don rity has said: “No finer  quantities of flour d fiy Pl 2 farge 7
Navy inelf =% 900¢ saywhere by the Royal  po and fish. | BEEF — PORK VEAL
Price Control rials essential 1o e eoadins Soher mate- |

o ll commoditics, including P been secanged.for 00t Of the war | SAUSAGE — OYSTERS

such vital necessities

be kept out—in

for-all of the last war,

Shipping Control and Forei f - L
. gn Exchanp m b its payi a country united i
::n:':.lﬁa.: firmly established on sound lines  Singleness g;" ;ergos;eig sefore. And chis ‘ MARB.,_
¢ tunctioning smoothly and effectively. in 1914—is due to the vis?ézlc:::;s‘y absent I -

A 200,000 000 i 1o and v of individa Conadiomamg Emmpt ' pg == || Marburg Worers o
scribed within two days of ity Tum > > et men who back the Empire’s i PHONE 55 — Binsse goiaviummms J0
tecord tha: s of its launching, a in the war with their id ! Tt JARVIS SIS At Gie ome of

t proves public confidence, Is g A0d with full d“erminadoncy:; :Le , ONT. | re"'lt'h' on March ero

y N AY/ B\ 0\ e Erie Club UFO 2

tax-free rate of the

reasonable rate of 31, s
e o S/I:z;mmu with 51,9,

stamped = merit is the sole basis for
Or promotion in our armed forces,

selection

On March 26th show your faith
Mackensie King and help
Caiada’s steadfast

MAC

" as wool
been established, with prices
The ir:iﬁteer is out, and will

- < I, 2 ..
is recruited, equipped ~ '*'"2 Pusiness conditions.

Easter Is Coming !
LOOK YOUR BEST WITH THE NEW
Jewellery Creations

Chalmers, Waipcle.
230 PM. — %
“The Call of God"
(No. 2) *“To the

Aff

See tre HAND L.Q(JLAUED IAOCI{EIS. GOLD FILLED CROSS-
ES, the BRAU ELETS in THREE COLOURS of Gold, Green, red

and natm_-a:l_¥
'6 LADIES WATCH STYLE
& — TO CHOOSE FROM — .

8 Notice the one in the new pink
— ALL PRICED AT " 5o

il $16.50 —
See the hand engraved
Y graved
Compact, Locket Set with

Ivory body at $12.30 |
YOUR SELECTION EARLY — f

— UCOUML IN AND MAKE

N2 2 = ¥
L7GVIG DAnks,

RECORD BUILDING
Agent for BRANTFORD LAUNDRY T

Jewelier m'

a planned and ordered Larg
€ purchases of Canadi:
Preventing a serious whea:‘l';x'n—malt;; l

both East and West arranged through a special mission sent to

and sugar, has
pegged low for

S D
r Make Your Vote Support Canadian Unity
Such a record simply didn’
resulted from the efforts of
tration working on behalf o

contrast to the fr
5% t just bappen, It
a strong adminis-

—i— COOKED AND CURED MEAT _.
GREEN GOODS

their parts to the. full,

We appeal to the

suppc;n which is mpeop'liealowaannda ;zr th;
complete a task, the groundwork for wha'nh
n laid carefully, soundly, wi. -t

with foresi inati e e
ol ight, determination and resolute

; vote for the Candidate s

o g
make sure there can be no bre:l;:::"!
stand in these critical times,

FORWARD WITH

KENZIE KING

The National Liberal Federation of Canada

, Ottawa, Ontario,

BRADLY'S Restaur s v
— MEALS & LUNCHES AT ALy, Hogl't'st s i oo
= MEALS & LUNCHES AT % i

— BORDEN'S ICE CREAM _ 'Rﬁi‘m :

SOFT DRINKS — HOT CHOCOLATE
MALTED MILK
—i— TOBACCO — CIGARS — (jg

—— MARSHALL DAIRY Pric o
BUTTER MILKI- C‘;::A[J)IUCTS 3
Your Patronage Solicited

PHONE 24 JARVIS. ONT.

— CHOCOTATE MILK

ver on

ANNOUNCE)

s
ceaug;'ew' J. Butts, Juff =

ement of
da"zhter.mg(.frgam Gon'
on, Reg. N., to Mr. B
only son of Mr. and Mn!
dle, Port Dover, the weii
place on March 20th in il
= ited Church, Jarvis.

concluded with:

evening

lunch served by Mm
Mrs Siminston
Znd Mrs. A, E. Evass
present fro mJarvis, D
il [ford and waterford

ava

iS5, =

ROCKF0

Rev. Holley’s sermo
evening was entitled ‘I
ing tc His Friends” |
The W.M.S. are hold
lar meeting followed ¥
Cent Tea at the homed
tert Howarg on
Miss Elizabeth Kemy
’ Spent the week end with

Mr. and. Mrs. Ralph Ke
mlr(r{' l:‘d Mrs. Clarent |

Ly Port Ryers,
day with Mr, and M
hogr- a::‘ Hamb]ym

e T spending
""hrl-e and Mrs. Jas. H

Mrs. B. Lundy and R
ver, took dinner on
Mr. and Mrs. Bud P
Mr. and Mrs. Chas. &
ited on Sunday with ¥
Murray Anderson. ;
O"’

Um  .

in NicolV's Hall, Port D
day was well attended.
furnished by the Clemer]
Mrs. C. Mattice i

few weeks with relativé

Mr. and l{nj Sid.
Port Dover spent Smd|
home of Mr. and Mrs. D
Mr. and Mrs. H. Stick¥/ig
ed the Pedro Club at
Wednesday svoning
' ‘The Renton hockey t¢&"
vill dt A homryem
e at the Cayuga A

night. il

llo:nm‘ Laura Youmans ¥
1ome  after spend
in New York State.

from this
the U.F.0. Dance held

ing

vicime

night.
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THE DOUZLE
ACTING BAKING
POWDER

now in 3 size tins
19¢

o

E. R. SWAIN

. PHONE 20

“Free Delivery” JARYIS

Winter and eariy Spring give a
new impetus to hospitality. This !
is the season wher entertaining re-
ally gets under way. Perhaps it's'
because the tangy air quickens ap-
petites, and offers more opportuni-
ties for get-togethers.

se your guests. Don't forget your
own family, too. Fppecially the
menfolk. 1It's just so easy to make

D I T I T T I T e T T T w

them rave with a perfect cake.

Do you wonder how you can be
sure that every time you open your
oven door a perfect dream of a
cake will come out ? A delicate,
moist, tender cake with a crust that's
a golden brown and daintily crisp ?
A cake sco high, and beautifully li-

:ght and lovely to lock at, even before

iit is frosted. A cake with such de-
licate tempting flavour ané appeal
that your family and friends will “o-
0-0-6-h” and ‘“a-a-ah” till the last
crumb is gone ?
It ER'L & malter of Iuck of ong
|experience. It's easy, I promise —
If you jusi go about it #ight! So,.
next time you tackle a mixing bowi .
and spoon, here are a few simple new
ideas — the latest step-by-step me-
theds to sure baking success — I've
learned from real baking experts.
1. Plan Your Baking before you
start. Choose your recipe. Read
it carefully and understand it clearly
step-by-step. Then set out all the!
ingredients named and all the uten-l
giles needed. i
2. Use Gooc Toels. Good tools
make any jobh easier. Use good
tools for baking and you'll measure
more &ccurately and quickly. ¥
3. Use Good Tngredients. Use |
quality eggs, fresh, swcet shorten- |
ing. Use fine. granulated sugar,
unless the recive calls for scme oth- |
er kind. Remember that the kind!
of baking you get depends on the |

other ingredients you use.
4, Measure Accurately.

yours level! Use standard meas-
uring cups and spoons to be sure of
the exact amounts.

# 5. Mix . carefully. Follow exac-
tly the mixing directions in eack re-
E The way you combine and
handle ingredients must ke right for
best results. :

6. Use Pans Called For. Make
gure your pans are the type and size
specified. Prepare pans before
mixing

7. Make sure Oven Temperature
Is Right. Don’t guess about it. If
your stove doesn’t have an oven re-
gulator, use a portable thermometer
It tells you when the baking temp-

A 1EE

4

poiei

'

IRVIS,

ON DISPLAY NOW!

jantly styled with features of modern gas range construction
orated iu its design to advancs -he science of meal prepara-
vings of time—effort and expense.

The

design conscious women. I
pwner greater value—better quality and improved facilities
us rarge ccokery which are briefly described in

T wW.J. ELLIOTT

Electrical Work - Plumbing & Tinsmithing

“SPECIAL

Phone 27  ONTARIO

erature is right!

To test cake-like mixtures, press
the top lightly with fingers; if sur-
face springs back leaving no im-
print, cake is done.

8. Cool Cakes Properly.
all cakes carcfully after
Cool butter cakes in pan for about
five minutes. Let sponge cakes cool
in pan.

! Quick! Tie on your apron; Tot's
imake a perfect one togetner! Ev-
ery one of these grand new rccipes
bas been carefully tested and retest-
ed. Everyone is a beauty and a per
fect snap to make — if you just
go about it right!

Butterscotch Pecan Cake

2 cups sifted cake flour

2 teaspoons double-acting baking
powder.

1% cup butter or other shortening

1 cup sugar .

3 eggs, unbeaten

1-3 cup, milk .

1 teaspoon vanilla

together until light and fluffy.
ghly after each.

until smooth. Add vanilla.

‘to 30 minutes.

on top and sides of cake.
sides of cake with chopped pecans.
Ratierscolch Fudge Frosting

TBCUW s

Party Time Is Cake-Baking
| Time :

Carefully Tested New Recipes Make Perfect
Surprises to go With the Fun

— By KATHFRINFE BAKER —

Whate. r ' cook over low flame, stirring constan
the reason, be prepared this wintsr'tly, until mixture darkens slightly
with some new cake recipes to plea-;(about five to six minutes).
move from fire and add granulated
sugar, milk and water.
fire and boil, without stirring, until
small amount of mixture forms a
very soft ball in cold water (232 de-
grees F.).
to lukewarm :110 degrees F.); beat
until of right consistency to spread.
Makes enough frosting to cover tops
and sides

© Choeol

kind of flour, baking powder and
Most |
recipe measurements are level. Make |

. | Coconut. -

Sift flour once, measure, add baking
powder and salt, and sift together
three times. Cream butter thorou-
ghly, add sugar gradually, and criaég
eggs, one at a time, beating thorou-
Add flour, alter-
nately with milk, a small amount at
a time, beating after each addition
Bake
in two greased 9-inch layer pans in
moderate oven (375 degrees F.) 25
Spread Buttercsotch
Fudge Frosting between iayers and

Decorate

2 cups light brown sugar, firmiy

-A-CAKE WEEK IN JARV

packed
1-2 cup butter
1 1-4 cups granulated sugar
S-4 cup top milk
1-2 cup sugar
Add brown sugar to butter and

Re-

Return to
Remove from fire. Ceol

of two 9-inch layers

CALUME

DOUBLE-ACTING
BAKING POWDER

late t Cake

2 cups sifted cake flour

1 teaspoon soda

1-2 teaspoon salt

1-3 cup butter or cther shortening

1 1-4 cups sugar

1 egg, unbeaten

3 ARl BREectenad  Slacntaie.

melted

i-Z cup ithick Sour creain

3-4 cun sweet milk

1 teaspoon vanilla
Sift flour once. measure, add soda
and salt. and sift three times. Cream
butter thoroughly. add sugar gradu-
ally, snd cream well. Beat In egg,
then choecolate. Add about 1-4 cup
of flour and beat well; then sour
cream. Add remaining flour. alter
nately with milk, in small amounts,
beating after each addition. Add
vanilla. Bake in three greased 9-
inch laver pans in moderate oven
(350 degrees F.) 30 minutes. Spread
with Peppermint Frosting. ‘When
cold but soft, sprinkle border of cho
colate flakes around top. For fla-
kes, scrape unsweetened chocolate
with sharp knife, scraping down.

Peppermint Frosting

2 egg whites, unbeaten

1 1-2 cups sugar

5 tablespoons water

1 1-2 teaspoons light corn syrup

1 teaspoon vanilla
Comhine egg whites. sugar, water
and corn syrup in too of double boiler
beating with rotary egg beater unti!
thoroughly mixed. Place over rap
idly boiling water heat constantly
with rotary ege beater, and cook 7

minutes, of until frosting will-standi.

ks. =~ Remove from hoiling
::"atg::a add vanilla. Color'a delicate
shell-pink by adding a very small a-
mount of red colouring, and flavour
to task with oil of peppermint (only
a few drops are necessary). Beat
until thick enough to spread.
Coconut Mist Cake

3 -ups sifted cake flour
2 teaspoons double-acting baking

g ealt
1-4 teaspoon
1 cup butter or other shortening
1 1b. (3 1-2 cups) confectioners
sugar
4 egg yolks, well beaten
1 cup milk

1 teaspoon vanilla

i cup shreaded onccenut

4 egg whites, stiffly beaten

Sift flour once, measure, add baking |

powder and geif, snd sift together !
Cream butter thorou-

three times.
ghly, add sugar gradually, and “i‘;';

ther until light and fluffy.
5&’? volks and beat well. Add flour
alternately with milk, a small a-
mount at a time, beating after each-
addition until smooth, add vanilla
and coconut. Fold in egg whites
quickly and thoroughly. Bake in
three greased 9-inch layer pans i
moderate oven (375 degrees F.) 25
to 30 minutes. Spread Tinted Fluf-
fy Frosting between layers and ov
er cake, Sprinkle with Shredded

IVAN W. HOLMES

LICENSED
FUNERAL DIRECTOR

FURNITURE

Phone 30-3
Night 30-3

Paterson

PHONE 19 — JARVIS, ONT.

Hdwﬁre -

Bake a G

OOD Cuke

CAKETINS - - -
BANANA RING PAN with recipes . ..
ANGEL CAKE TINS
NEW SHELIL PAN
SPRING FORM removable bottom
CLEAN CUT

, 22¢

45¢

- Z29¢ -

— MAKES FINER CAKES —

SWANS Dowy U
@ i
BAKING
THE DOUBLE ACTION BAKING
Zﬁ S— POWDER - —
=) -25e-
Cooking CHOCOLATE _COCOA
Fry's unsweetened, 3 I 0z sgs. Neilson’s Jersey Brand
- e — — 19¢ —
SHORTENING EXTRACTS
White Clover, pure vegetlable | Vanilla, Alm{x‘;: and Lemon
— 15¢ — T e

J. 8. BURWASH

JARVIS, ONT.

PHONE 58r2 ——

e

s . S

AND ECONOMY

RIED or Pickled Canadian Fish is one
of the most nourishing and economi-
< cal foods tharmoney esnbuy. Jeisich in
: proteins, and in the mineral elements that
build good health.
No matter where you live, your dealer can
secure Dried or Pickled Canadian Fish for
ym.Yonandwouﬁomsuchdxiedﬁsh
”Mpdbd.w.hkc,tndalsh
Mmgchpkkbdﬁshashening,
mackerel, and alewives . . . every one of
which can be served in a variety of tasty
recipes.
Serve dried or pickled Cancdian Fish o
wam:}.c_:::_ Te makes a Wwelcome
change at meal-times . . . and you will find
it very economical

. DEPARTMENT OF FISHERIES,
OTTAWA.

Ladies!

FrNOURIS




