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CHRONICLES OF
GINGER FARM

By Gwendoline P. Clarke

It seems that the weatherman
has got his seasons mixed, or some-
thing — and we don't mind how
soon he straightens them out.
From what we have been reading
in the paper it appears that most
districts were treated to something
a little out of the ordinary for the
Easter week-end.

- * -

We had our share of inconveni-
ences starting Saturday suppertime
when the lights kept going out for
five or ten minutes at a time. It
was really rather cozy. Without
so much of a flicker out they
would go, and then, just as soon
as we had the lamps and candles
lit, on would come the lights again.
At one time I said to Partner—
“Won't it be awful if the power
goes off and we can't listen to the
hockey game?” But it didn’t, and
we did—if you understand what I
mean. And of course we went to
bed quite happy with the result
of the game. Incidentally, we were
interested to learn that a “rookie”
on the Detroit team was originally
from this district.

< ~ .

Daughter and friend Bert were
to arrive late Saturday night so we
left the door unlocked for them.
But oh dear, the wind was here
ahead of them and it threw open
the doors, knocked over a few
things, blew papers around and
generally created havoc—all inside
of a few minutes. I was out of bed
in a second and I fonnd it a pretty
drafty running around
shutting the doors.

* > -

business

Sunday morning it was still
blowing, ripping shingles off the
barn roof and limbs off winter-
weary trees, and the air was damp
and unpleasant. A good fire in the
kitchen would have been very wel-
come but every time we tried to
light it, it just about smoked us out.
So then we fell back on the electric
I was thankful it was going

because it was necessary to make

stove.
biscuits to ¢ out our mecagre
bread supply. For some unknown
reason the baker failed to deliver
our bread and by the time I
realized he wasn’t coming it was
too late to buy a loaf anywhere in
town. | also had to bake a ple.
You see the after effects of the flu
left me with so little ambition that
we were decidedly short on eats.
But alas the pie still had another
fiftcen minutes to go when the
power went off agam—absolutely
and completely.
* * =

So there we were, a smoky stove,
no power and a half-baked pie. But
we were not altogether stuck —
there was still the coal-oil stove
out in the bhack porch. It cooked
vegetables, boiled wate: for our
our tea and gave me approximately
ten miles of walking exercise as I
trotted back and forth from the
stove to the kitchen preparing
dinner, When the power rame on
at five o’clock we were more con-
vinced than ever that hydro service
is a wonderful thing. Talking
avout this morning a neighbour re-
marked—"I am beginning to think
that coal-oil lamps and the old-
fashioned cookstove were pretty
reliable after all.”

“Yes,” | laughed, “but I don't
see you going back to them!”

* * *

Yesterday, our family group set
out as usual to solve the problems
of the world! It is generally
Daughter who starts the ball roll-
ing by her views on labour prob-
Iems, and of course her pet peeve
is the large amount in compulsory
deductions taken off her pay-
cheque. And how impatient she is
with the lack of interest and down-
right ignorance of the affairs of the
day which she finds so prevalent
among the younger city folk.
“Honestly,” says Daughter, “it is
only country people who really
know what 7s going on in the world
—the average city worker simply
isn't interested. Just imagine—in
our office there isn't one woman
who has ever bothered herself to
go out to vote at any election, nor
are they the least bit interested in
the result. And what is true of our
office is aiso true of hundreds of
other offices throughout the city.”

* * -

1 have little , doubt but what
Daughter is right—more's the pity.
Sure, people take an interest in
whatever hurts their pocket

¢~ tha
Take all these new price increases
—how many will help the situation

TABLE TALKS

Meat Extenders

Everyone, almost without excep-
tion likes meat. Even the aroma
and the eye-ap serly
cooked meat stim aid good
digestion. It is arc ¢ meat
course that the fami 1jovment
of the meal centres. ore it
becomes the respon the
homemaker, in the face of scarcities,
and changing prices, to learn how
to prepare and use the cuts avail-
able, to extend them as far as
possible and yet at the same time
to serve them in tempting and de-
licious ways.

The value of meat is
ent upon its cost.
sive cuts are equally
those of higher p
quire long, slow «cc
covered pan, using m
soften the tomgh ¢
These cuts y also be made tender
by grindi

When the homemaker cooks with
imagination, stews, pot roasts,
Swise steaks etc, become intri-
guing fare. A touch of mystery
may be achieved by the addition
of such seasonings as celery tops,
bay leaf, thyme or an onion stuck
in with two or three whole cloves.
These dishes are sure to get a
big hand from the family.

The home economists of the Con-
sumer Section, Dominion Depart-
ment of Agriculture suggest adding
sour cream, canned tomato or
mushroom soup to the gravy, to
give new sparkle to tried and true
favourites. A meat loaf unmoulded
on a baking sheet, frosted with
creamed potatoes and browned in
a ol oveén is as superd as a prime
roast.

Other good meat extenders,
which carry the flavour of meat
and yet increase the number of
servings are vegetables, bread
crumbs or dressings, dumplings and
biscuit toppings. Rich meaty gra-
vies or tangy sauces are the perfect
accompaniment to aii meat courses
and play their part in stretching
the meat used,

Mushroom-Meat Patties

1 can cream of mushroom soup
%7 cup water
1 pound ground beef or veal
14 cup fine dry bread crumbs
1 egg, beaten
1 teaspoon salt
s teaspoon pepper
3 tablespoons minced onicn
¥4 cup chopped celery
Dilute the mushroom soup with
the water blending until smooth.
Combine ground meat with crumbs,
egg, %5 cup of the soup mixture,
salt, pepper, onion and celery.
Shape into patties about 1” thick
and brown both sides in hot fat.
Cover with remaining soup mix-
ture and bake, covered, for 25
minutes in a moderate oven 350
deg. F. or simmer covered on top
of the stove for 15 minutes. Six
servings.
VMiock Duck with Dill Dressing
2 Ibs. round steak, cut 14” thick
3 cups soft bread crumbs
14 teaspoon salt
1 teaspoon poultry dressing
%4 cup chopped onion '
Y4 cup chopped diil pickle
6 tablespoons melted fat
1 tablespoon prepared mustard
¥, cup dill pickle juice
Wipe round steak with a damp
cloth. Combine crumbs, salt, onion,
dill pickles and 3 tablespoons fat.
Spread steak with prepared mustard
and place dressing on top. Roll up
and fasten with skewers and cord.
Melt remaining 3 tablespoons fat
in heavy pan and brown steak on
all sides. Add dill pickle juice and
cook in a covered pan 1% hours
or until tender. Six Servings.
Sauce for Boiled Beef
Y cup sweet pickle relish
2 tablespoons chopped parsley or
celery tops
1 teaspoon sugar
1 teaspoon salt
Ve teaspoon pepper
% cup vinegar
Combine all ingredients and mix
well. Serve with hot sliced boiled
beef. The meat may be simmered
until tender, then baked in a hot
oven 400 deg. F, for about 20-25
minutes or until nicely browned.

Great Trees From . . .

_A tiny walnut tree carried by a

pioneer family in 1835 from Mis-
souri to Oregon, and replanted,
produced $20,000 worth of veneer
when sawed up 93 years later,
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TEEN-TOWN TOPITS

————— By BARRY

A friend stopped us on the street
the other day—a male f i of
about 60 years of age. “You shoulc
‘tell” those s of y«
of stringing along with
said. We mused over t!
we went to bed the other n
came to the conclusion that
teen agers was a matt
handied by their parents.
we do think some parents n
an awful lot in the telling.

An interesting article on
agers appeared in a recent copy of
Time magazine (March 31) called
Manners and Morals. It gave off
with the various fads and do-dos
that have hit the hi-crowd around
the country. According to Time,
neither war, rationing nor the
advent of the atomic age has alter-
ed the U.S. teen-ager’s preoccupa-
tion with malted milk, two-hour
telephone calls and juke-box music.
But when the firing ceased and
things started to get back to nor-
mal, the teen-agers too found post-
war changes in tribal custom, lan-
guage, taboos, wooing, dress and
methods of transport. We haven't
noticed any great change in
Canada’s younger set—but if things
keep on the way they’re going—
something has to change. Let's
hope it’s the prices.

* * -

ITow old does a person have io
be to go into a cocktail bar? We
don’t know, but we hope it is about
45. When you reach that age you
should know better. If you don’t
it doesn't make much difference,
you're too old to be told anything
anyway. City paper recently
showed pictures of the interiors of
some of the new cocktail lounges.
We were reading the article—over
a cup of coffee — when a friend
(teen-ager) waltzed in. “Boy is
that ever ultra?” he gasped. “I can
hardly* wait to get down town.”

What do you think you'li do,
when you get there,” we ques-
tioned.

“Go in and have a snort,” came
the reply.

We doubt very much if he
would be served any, but the ideas
the whole thing places in the
minds of young people is evident.
The ideas have been a result of
what the olders think is modern
and up-to-date. We'd like to have
the pleasure of telling those olders,
that some of their ideas stink.

o .y

According to the papers, I'iin-
cess Margaret Rose is quite differ-
ent from her older sister, Elizabeth.
Margaret, who is apparently free

and easy, is cause of great concern

for both the King and Princess

liams to the
Personnel Management Association,

MURKAR —/—————7092=

th “Wherever did you
1 " King George
mnger daughter
1 about Y
one. “Ch”,
mother’s k
joint.” K

*

the warm weather really on
1 1g uns are getting
all is in the throes
g organized and the news is
in daily from the baseball
eams to the south. Now that the
roads are drying up, it's really in-
vigorating to get the old bike oiled
up and go for a hike. Tough on
the joints at first—especially the
joints where you have been hang-
ing out all winter, but they’ll get
used to it. This spring air is really
good. We were down at the lake
a few days ago, and watched some
of the fishermen geting their nets
in shape and their boats caulked
and painted. Did you know that
we have fishermen on Lake Ontario
and Erie, who go out twice daily
to lower and raise their nets? Well
we bk g is a wonderful
sport. a boat once, but
we'll leave sports to “Sixbit”, he'd
probably catch us in error on some-
thing and that would never do.

* * *

My mom just called from the

cellar, to come down and help with .

the cleaning. With that warm
sunshine outside and the air so
fresh, 1 thought I'd go for a nice
walk. Doggone it anyway. Spring
means cleaning, raking and cutting
the lawn, helping in the garden
and other siuff. I think I like
winter the best after all.

Success

The Father of Success is Work.
'The Mother of Success is Am-
bition,

The Oldest Son is
Sense,

Some of the Other Boys are Per-
severance, Honesty, Thorough-
ness, For;sight, Enthusiasm, and
Co-Operation.

The Oldest Daughter is Charac-
ter.

Some of her Sisters are Cheer-

Common

fulness, Loyalty, Courtesy, Care,

Economy, Sincerity and Harmony.
The Baby of the Family is Op-
portunity.
Get well acquainted with the oud
Man—WORK—and you will be

able to get along pretty well with
the rest of the Family,

—From an address by L. A, Wil
Pacific Northwest

(Letter in New York Sun)
To the Editor—Sir: | am writing
to you in the hope that this letter
will enlichten your readers as to
the true position regarding the
food situation in this country. Many
s, according to our papers,
\at we are managing quite
nt rations. |
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yeu serve Maxwell

Coffee for breakfas,

delicious blend cop
choice Latin-Amerien
fees specially selects

give you extrarich

On ‘CERTAIN DAYS’
of The Month!

“dragg

Do female functional monthly
disturbances make you feel ner-
vous, fidgety, cranky, so tired and
out”—at such times?
Then do try Lydia E. Pinkham’s

' GIRLS! WOMEN! TRY THIS IF Y

NERWV

Veg:atable Com
suchsymptoms.

trying.

und to refiew
v 'cﬁnemfdm;'-
is very effective for this
For over 70 years thogmﬂi
irls and women have reporid
nefit. Just see if you, too, dust
report excellent results! Wod

VEGETABLE
COMPOUMN

RECIPE

Add 1 eavelope Royal Fast
Rising Dry Yeast and 1 tsp.
sugar to 1 c. lukewarm
water. Stir and let stand 10
micutes. Scald 1 c. milk, add
5 tbs. sugar; add 2 tsp, salt
and cool to lukewarm. Add
to yeast mixture; Add 3 c.
sifted flour and beat until
perfectly smooth. Add 4 ths.
melted shortening and 3 c.
more sifted flour, or enough
to make easily handled
dough. Knead well, Place in
greased bowl. Cover and let
Tise 1n warm piace until
doubled in bulk, about 114
hours. Punch dough down
in bowl and let rise again
In warm place until nearly
doubled in bulk, ghowe 40
min. When light, roll cut
into rectan, s| e
thick; Bmﬁithhexentdgd
butter or shortening; cut
nto strips 1}5” wide. Pile
7_strips together; cut into
piece 1” wide. Place inch.
side lain frezsed muffin
Ppans. Cover; let rise in warm
lace, free from draft, until
ight, about 1 hour, Bake in
400°F. oven for 20 minutes;
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SYNOPSIS
JER XII: Miss Bigelow would
off the wedding. but is
. the publicity. While
are talking they look
Suddenly they hear &
s a woman dressed in
ng away. Miss Bigelow
he front hall, and find
e bullet wound in his
the butler call police
evy of the hemicide squad,

lips ¢ quickly.

CHAPTER XIII

1 her eyes and let a
eccane her line

ed and unclasped
He thought she might
ned her eyes sud-

t there was only Curt
steps from the path
across from Charles
he old voice was pained
“I knew it- was he

He always swag-

and never wore a

e was also a—a woman—
ng the outer walk that
the hill from Park

) green:?”
green.” She lcoked
“There was someone
acon Street toward the
couldn’t see very well.¥The
was almost directly under
dow and | was concentrat-
Curt.”
side of the street?”

»
* -

t was had crossed the

h or the figure had been

opposite side when McCale

That socmeone must have

1| t at the door when the
as fired? The murderer?

n or woman?” he cnanned,

I couldn’t tell. I was watch-

I told you.”
t the hat.  You said the figure
n a gray raincoat and a gray
Surely you could recognize

B from the hat®”

sorry — | was watching

Go on.”
ust can't remember what hap-
to them. Curt and the woman
n almost met at the gate, but
s a little ahead. [ thought
ed his head to look at her.
I'm not sure. Then—I'm
It's all confused. There was
e shot. [ closed my eyes, 1
Then you were behind me
did notice someone—the wo-
in green, [ believe, running
o the fog.”

- A -

n she went to an old, battered
hat stood in a corner of the

Pressing a spring that
d 2 secret drawer, she took
small envelope from which
hook a piece of paper.
pu'd better have this.” She
almost furtively, and added,
e house is searched, they’d
und to find it.”
took it over to the light and

was the merest corner c®

you promise to me, lover.
will be ours.

€'s to crime. Ha, ha.

is..‘h"‘nf' he said, straighten-
, “Is what really sent you to

S’ she murmured.  “I found
the drawing room grate. It
“icly a note to Curt, He must
tried to burn it in this liouse.
See how it proved almost al
Spicions 2"

feturned the fragment to its
P, slipped the envelope into
side pocket No time ¢ lgee

BROWN

WN.G PEATURES

The body of Curt Vallaincour lay
long and dark and lifeless, half in,
half out of the light thrown by the
scones on each side of 2 console
table.

McCale stopped by the still form.
He knelt and noticed that Curt had
been shot a little above the heart,
at close range, as if someone had
walked up to him and let him have
it. It was a miracle he had man-
aged to get up the steps to the
door. A less virile person wonld
have dropped dead in his tracks.

* - -

He frisked the body until he came
upon a key ring that held a number
of keys. Satisfied that one of these
must be the key to the dead man’s
apartment, he rearranged the cloth-
ing. walked to the door, eased i
open and slipped out.

At Park Square, McCale hopped
into a crusing cab which put him
down at 413 Fensroad in six min-
utes flat.

Four-thirteer
concrete and sta

The seli-service elevator whisked
him to the third floor. He stopped
before the number 13 and listened
carefully, his ear to the door.

Aiter he'd entered, he stood com-
pletely still, testing the silence that
doorwayv z¢ his right gave entrance
to a large living room.

There were two doorways in back
and a little to the left of him as he
stood motionless in the center of
the carpet. Not a board creaked
or a pin dropped, but the hair on
the back of his head stood up warn-
ingly. Moisture beaded his palms.
He swiveled slowly, expecting—
anything.

- " -

A woman stood in the first door-
way. Tall, dark, voluptuous, she
lounged, white-faced, breathless, in
a peculiarly familiar attitude. Her
face was so white she seemed all
lipstick in the glare of so many
lights. If she had had a cigarette
in that mouth—Memory tugged at
McCale and he knew it was Shari
Lynn. She wore a dark green wool
dress! i

“Who are you?” he said huskily.
She moved slowly toward him, eyes
wary. For a moment he ignored
her.

“You were a fool to come directly
here,” he said then.

Apprehension widened her eyes
for a moment, bringing out unusual
pected lines in her face. She sat
down unsteadily on a chair and ran
nervous fingers through dark dyed
hair.

* - L

She's scared, McCale thought

“Curt Vallaincourt has just been
shot,” he said.

Watching her closely he was cer-
tain that it wasn't news to her—
that she already knew.

“Who are you—a dick?
kill him.”

“You were there.”

She was guarded now. Her eyes
narrowed and she clutched t'he
glass with shaking fingers. ':_You ve
got to prove that, copper.

“I'm not the police.”

“Then who are you?
you doing here?”

“I'm a private dick. I am, how-
- Curt Vallain-

1 didn’t

What are

ever, investigating
court’s murder.” }
Curiously, she seemed relieved
Ha enon found ont why A crafty
fook slid into her eyes. She almost

smiled. .

“Listen, then. ['m not saying I
dor’t know Curt had been killed
I''! even admit maybe 1 was near
enough to have seen it dons. !
might give you information as to

who did, mister.”

D

Noisy-le-Sec, a village near Paris, was almost totally desrroyed in 2 1944 bombing raid. Today a model
town is building over the ruins. These prefabricated bungalows came ffom America. The town also
has prefabs made in several European countries.

The state allotted new homes to families with three or more children whose homes were more than
85 per cent destroyed. Andre Raimbeaud and family are shown examining the remains of their old

home and enjoying the comfort of their s>w one.

Note pictures of DeGaulle and Roosevelt.

Q. How can I
throat?

A. One suggested remedy is to
take a tablespoonful of linseed and
boil it for an hour in a pint of
water. Strain and add to it the juice
of one lemon and a tablespoonful
of sugar. Take a teaspoonful oc-
casionally,

Q. How can I remove an odor
from the hands?

A. Put a little dry mustard in
cold water and rub it on the hands;
then rinse in cold water.

Q. How can I prevent green pep-
pers from turning brown?

A. If green peppers are oiled first
before baking, they will not turn
brown in the oven.

Q. How can I skin boiled po-
tatoes easily?

A. When preparing potatoes for
boiling, instead of peeling the whole
potato, just peel a narrow strip en-
tirely around the middic of each
potato, lengthwise. When cooked.
the skins will slip off easily.

Q. How can I prevent material
from stretching out of shape when
cutting dresses?

A. Baste around the neckline and
arm holes after cutting, and
goods will not stretch out of shape.

How Can I?

By Anne Ashley

relieve a sore

Sunday School Lesson

THE KINGDOM
STRENGTHENED AND
ENLARGED

2 Samuel 5:3-4, 9-12; 7:8-13
Golden Text—David went on,

and grew great, and the Lord Ged -

of hosts was with him.—2 Samuel
5:10.

When news reached England of
the Battle of Saratoga in the Am-
erican Revelutionary War with the
defeat and surrender of Genéral
Burgoyne, someone remarked to
the economist, Adam Smith, “The
nation is doomed,” and the eminent
author of “The Wealth of Nations”
replied, “There is a great deal of
doom in a nation.”

The remark is amply illustrated
in the history of nattons, but per-
haps nowhere more pointedly than
in the history of Israel. When one

all that happened, the
marvel is that there should have
been survival at ail.

Palestine seemed doomed almost
in the very beginning when the
armies of Israel went down to
defeat, with Saul, who had begun
his rule so auspiciously, a suicide on
the field of battle. But David, a
man of the sword rather than the
harp, soon made his prowess feit,
consolidating, enlarging the king-

dom.
. * *

Then came the reign of Solomon,
a long period of peace and apparent
prosperity—but with oppression.

Peter says in his Second Epistle
that “holy men of God spake as
they were moved by the Holy
Ghost.” They were moved to
write with the candor of realism
and truth, for the sins of David,
especially the sin of adultery and
the murdeg, of the man whom he
had wronged, are set cown beside
his great qualities of heroism, ten-

derness.
- . -

The strength of David was in his
magnanimity. David acknowledged
his wrong-doing. When he ex-
pressed a longing for a drink from
the well of Bethlehem, three war-
riors went through the enemy lines
risking their lives to bring it to
him. But it was too sacred for
him to drink.

It was, he said, the blood of men
who had put their lives in jeopardy.
So he poured it out on the ground
as a sacred offering.

How many of us have that spirit
toward the many men—and women
—wno have so recenily risked and
given their lives that we may have
life, liberty, and happiness.

The Artistic Bride

A brand new bride decided to
risk asking some people in for

Modern Etiquette
By Roberta Lee

1. Shouid a person write a letter
when in an ugly mood, or feeling
depressed?

2. Is it obligatory that relatives
and friends send gifts to a newly-
engaged girl?

* 3. When visiting in a home,
should one address the servants as
Mr. Brown and Miss Jones?

4. Is it necessary to bow each
time when meeting the same per-
son a number of times in succes-
sion?

5. If there are to be three speak-
ers at a public dinner, or banquet,
how much time should be allotted
to each speaker?

6. Is it customary for the bride
to give presents to her bridesmaids?

Answers

1. Absolutely not; and an excel-
lent rule to follow, if one does

write a letter under these circum-

stances, is to hold the letter until
the following morning, then read
it again. In nine cases out of ten,
the letter will not be mailed. 2. No,
but one who is financially able and
generous often does. 3 No; address
them as Charles and Mary. 4. No;

merely smile. 5. Fifteen to twenty

minutes is sufficient. 6. Yes.

How To Set Table
For Family Events

Six table setiings representing
the six most important events in
a woman’s life, will be artistic-
ally displayed in one section of
the Women’s Building at the
Canadian National Exhibition
this year.

They will demonstrate the en-
gagement party, wedding party,
the bride’s first dinner, the
Christening, 2after-theatre party
and informal entertaining.

Set up in tie manner of the
Museum of Modern Art and
complete with sgilver, Inen, food
and flowers, home-makers from
coast to coast will talk about
these artistic table settings
weeks after.

Shopping lists, recipes and
menus corresponding to all the
meals displaved, will be avail-
able to those visiting the C.N.E,,
it is pointed out. Particulars on
quilting, sewing and baking con-
tests may be obtained now by
writing direct to Women's
Section, C.N.E. Grounds, To-
ronto. .

A cracked furnace firebox may
allow fumes to escape into the
house and cause asphyxiation.

THE PARTY FAVORITE
among coffees is Maxwell
House. It stimulates and
cheers because it’s Radiant
Roasted to develop every
Iast atom of goodness in its

extra-rich blend.

The Worker

The indoor worker is often over
fatigued by the monotony of his work
until it gets on his nerves and brings
headaches, irritability, loss of sleep
ana indigestion.

A way io relieve this condi-
tion 1s to build nervous energy
with Dr Chase’s Nerve Food, the
mineral and Vitamin B1 tonie.

Ask for the new econ-
omy size bottle of

Nerve Food

60 pills—60cts.
180 pills—$1.50

*No ration
coupons
required

CROWN BRAND
CORN SYRUP
—particularly
esteemed by wise
homemakers for
nearly fifty years.
Its goodness and

walua ara en wall
Yauug are s¢ wel

known that more
tasty meals are
being served to-

day with Crowa Brand Corn Syrup than ever before.
As a sweetener in baking Crown Brand Corn Syrup
adds a distinctive flavour. Its addition to your ingredients
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Try it also as a delicious spread on bread, toast, scones;

pancakes and waffles—you’ll realize then why Crown

Brand Corn Syrup has long been a favourite.
“We appreciate your loyalty to Quality’
CROWN BRAND CORN SYRUP
THE CANADA STARCH COMPANY LTD.

MONTREAL - TORONTO
Also Manufacturers of Canada Corn Starch -
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