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$eason

Peppermint Fudge
Makes about 24 pieces

';TABLB T
dane Andrews

Now for a few good candy re-
delightfal
“snacks” that will be handy to have
around during the holiday visiting

Melt—2 ounces bitter chocolate

in 1 cup milk

ns cort

1 2 minutes

Chocolate-coated Dates

Combine ' grou al
s I i g
Fill—1% 1 p « s i
aly tre
Press d clos
Melt—8 o s \ >

Cut peel
Combine

wa

Cook to 234° or until it spins a

thread.

Add peel
un Syr
Coat strips }
Cool and r on cake rack.

Pack in airtight container if peel
is to be stored several weeks.

= » X
Peanut Crunch

Combine 4 cup light corn s
¥4 cup light molasses, ¥4 cup sugar,
2 tablespoons butter.

Stir until sugar dissolves.

Cook to soft ball stage, 234° to
238°. -

Add—1 cup salted peanuts.

Cook to light crack stage, 270°
to 275°, stirring occasionally.

Remove from heat.

Add—4 teaspoon soda.

Stir slightly.

Spread thin in well-greased pan.

Cocl, then break into pieces.

* * €
After-dinner Mints
Makes about 1 pound

Combine 2 cups sugar, ¥ cup
boiling water, Y4teaspoon cream of
tartar, 1 teaspoon vinegar.

Stir until sugar dissolves.

Cook without stirring to 254° to
#60°, very hard ball stage.

Pour onio greased platter; cool
enough to handle.

Pull candy until stiif, adding
sbout 4 drops oil of peppermint
while pulling.

Stretch into a rope ¥% inch in
diameter,

Cut with scissors into mints.

Put mints at once inio bow! of
powdered sugar.

Leave until sugary, about 2 days.

* * *
Cheese Balls
Makes 24 small balis

Combine 2 cups grated Canadian
gheese, 2 teaspoons flour, % tea-
poon salt, ¥ teaspoon pepper, 14
teaspoon Worcestershire sauce, 2
teaspoons minced onion.

Fold in—2 egg whites, beaten
otiif.

SYI

Stir in—2 cups sugar, 2 table-
) syrup, 74 tea-

stirring until

240

cook to 234
< table-

at

shed peppe

< C square

Form into balls.
volks, 2 tablespoons water.
then in 1 cup bread crumbs.

minutes, or until golden brown.
Drain on paper. Serve hot.
L - L

Pastry Snails
Makes 36

spooa salt.
Cut in—'4 cup shortening.
Add—-2 tabl

to make a s

dough.

shape

dam

oughly

! Slice thir

! Bake at 400° (hot ove
Serve hot or celd.*

Stir in—!
Beat

 Add—

€ €

Beat v;'ell:.
Add—2 ur

Combine 2 slightly beaten egg
Dip cheese balls in egg batter,

Fry in deep fat at 375° for 1 to 2

Sift—34 cup flour with § tea-

spoons cold water
Roll very thin to rectapgular
Spread with 374 -ounce can deviled

Roll as for jelly roll; chiil thor-

ONE yard ot 33-inch for the
small size! Little more for the
other. As shown in diagram, this
apron is ONE piece, plus ties and
pockets. Whip up several for gifts!

Pattern 4718 comes in sizes
small (14, 16) and medium (18,
20.) Small size one yard 35-inch.

Send TWENTY-FIVE CENTS
25c) in coins (stamps cannot be
accepted; for this pattern. Print
plainly SIZE, NAME, ADDRESS,
STYLE NUMBER.

Send order to Box 1, 123 Eigh-
tecenth St., New Toronto, Ont.

Send Twenty-five Cents more (in
coins) for our Fall and Winter
Pattern Book by Anne Adams. The
best of the new-season fashion in
easy-to-sew patterns for all. Christ-
mas gifts, too, plus Free a thrifty
pattern for making a child’s dress
from a man's shirt.
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His Merchandise Moves Nicely—PB

on’s market as work

Crisp—2
Combine 2
. .

{ LIC C St al( -
| Replace tops on cheese puffs and
| serve T

Cheese Pepcorn
| Melt—2 table
‘I Add
| cheese,
| sar n

cheese is

Holiday Nut Bread

Makes two 5x9-inch loaves

Combine 3 cups sifted whi‘e flour,
137 tups whnoie-wheat flour, 4 tea-
spoons baking powder, 134 tea-
spoons soda, 1!
134 cups brown sugar.

Add—12 cups chopped wa
3 cups sour milk or but‘ermilk.

teaspoons -salt,

Mix t until flour is dampened.

Pour into 2 greased 5x9-inch loaf
pans.

Bake at 350°, about 1 hour.

Slice thir

Serve w cream cheese filling

between slices.

XGINGERFARM

%/ Guondnline D Clarie

We .hought it' was going tc be
so quiet around here with Bob away.
Quiet . . . we have @lmost forgotten

what the word means! Who could
be quiet with the wind howtling the
way i: has been this week. But for
us t half the story.

1 *

a’long time Pariner has want-
ed the cows dehorned but somehow
or other it never seemed to get
done. Recently we had a sick cow—
and

was chicrishing a
" as a result of getiing
1 one of the cow’s horns
ing her. So he told me if
I ever saw (he fellow down town
who does dehorning to tell him we
e cows for him to do—we
call him ac he had no tele
It was Wednesday morr
ing . I did see him . .. Wednes-
day night we had nine cows minus
their horans. It doesn’t .take long
to lell it—but horns are a risky
business, whichever way you look
at it. Keep horns on the cows and
they are likely to hook each other
and cause rupture—or something

. Take the horns off and you
a chance of having a- cow
bleed to death. And these days it
you lose a cow it really hurts,
Well, I am thankful to say we did
not run into any serious trouble
although one cow did bleed quite
a bit. /nother cow, while being
dehorned, broke her chain and al-
most got away. -Incidentally, each
cow had her horns tied a‘ the base
to prevent bleeding. Some think
this a wise precaution, some do not.
I did not see any of the actual de-
horning but I was watching in the
background—opening and shutting
doors and gates, watching to see
that no harm befell each cow as it

was turned loose after iis operation.
- * bd

When the job was completed the
“horn surgeon” gathered up ali the
horns and threw them outside and
was in quite a2 way because there

was one horn that he could not

knew it was

i thie creosote

woulc
Any hing
be done

the
leased the
powder on t
to have a

e rest.
heat and

pipes. I

constracted

to do

cl e g
no way of g I up there.

I ran for :

find. “Don’t bother—it's likely got

oke and the

as choking and cough-

hat 1 was

abou.

ve took

<he pipes down. Since we
had been burn -
wood lately there

some loose soot

a bit of
have been
i ¢ pipes—and
a little would be quite enough in
<hat wind. We try to keep our pipes
ciean, taking them down several
times during the wi But this
time the sudden change in the
weather caught us napping. When
I woke up this morning I was sur-
prised to find most of my muscles
stiff and sore. Guess I'm not used
to moving quite zs fast as I did
vesterday. * > »

So thai's my chronicle for today.
Such events make good copy bl-x‘
I won’t mind at all if I have less
to write about next week.

Upsidedown to Prevent Peeking
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“Dear Anne Hirst: Please help
me! My problem bhas gotten me
down so 1 have crying streaks
every time my parents mention it.

“They wont
let me go with
anybody who
doesn’t go to our

'

urc

e vou get

tenets and
ves no other

. dince

they do, I'm

le chance of
" ing their point of view—cer

tainly

not w you are under age, and
* live with them
as I am, however,
I not countenance your de-
AT

mother and father.
the bar-
onesty and dis-
, she is tempted to laugh
her rules of comduct which
s in her heart are right
*. Disobedience of this
racter, and
graver de-

f course, your treachery
to be found out.

you should some

* how arraage io U Bas
* to meet the mothers d lg:t:
* of these friends o side
* church, they migh; Ome w’-
* alize they are really fine purr
* You might g've the ides ,m
* trial
*. So long v

| * family as they do, M’-:.-.
* smarter not to incur the ®
* sentment? A more .
* home life would syre —
* and for your parcnts’ gl .
* that is to be desired - L\,:'
* enjoy all this confusion any My
* than you d |
' Think it ove

o - .

Th: restrictons

Pareng
rightly er wrongly, 0se on :
children are often hard ¢ Do
Patience and under tanding ..

a pleasat

|
{
|
! nezded en both sides, i
!
|
|

family life is to be achieved. Write
your troubles to Anne Hirse Pox ),
122 Eighteenth St. New Toronts,

Ontario.

RELIEF IS LASTING

For fast, prolonged relief from
headache get INSTANTINE This
prescription-like tablet contains not
just one, but three proven medical
ingredients that ease the pain fast,
And the relief is, in most cases, lasting;

Try INSTANTINE just once for paia
relief and you’ll say as thousands de
that there’s ane thing for headache
&+ « it’s INSTANTINE!

And try INSTANTINE for other
aches, too . . . for neuritic or neuralgic
pain . . . or for the pains and aches
that accompany a cold. A single tablet
usually brings

prompt relief.

stantine

12-Tablet Tin 25¢
Economical 48-Tablet Bottle 69¢

-

ISSUE 50 — 1950

Bakings Easier,

ver

with Wonderful New Fast Rising Dry Yeast!

CINNAMON BUNS

. Measure into large bowl. 1 c
lukewarm water, 2 tsps. granu-
lated sugar; stir wmtil sugar is
dissolved. Sprinkle with 2 envel-
opes Fleischmann’s Roval Fast
Rising Dry Yeast. Let stand 10

in., THEN stir Scald 1 c.
milk and stir in %2 c. graoulated
sugar, 1% tsps. salt, 6 tbs. shortening;
ool 2n Tokewarrm AAd 0 veset mis-
ture and stir in ell-beaten ¢g5gs.
Stir in 3 ¢ once-sifted bread flour;
beat until smooth. Work in J ¢. more
once-sifted bread flour. Knead until
smooth and elastic; place in greased
bowl; brush tep with meited butter
or shortening. Cover and set in
warm place, free from dranght. Let
rise until doubled iz bulk. While N
dough is rising, combine 12 c. brown
sugar (lightly pressed down), 3 tsps.
ground cinnamen, 1 c. washed and
dried seedless raisins. Punch down
dorgh and divide into 2 equal por-
tions; form into smooth balls. Roll
each piece into an oblong V" thick
and 16” Jong; loosen dough. Brush
with melted butter or margarine.

Sprinkle with raisin mixture. Begin-

ning at a long edge, roil up each piece
loosely, Tike a jelly roll. Cut into

1”7 slices. Place just touching each

other, a cut-side up, in 7”

round layer-cake pans (or other shal-

low pans). Grease tops. Cover and
let rise until doubled in bulk. Bake
in moderate oves, 350°, 20-25 minutes.

Serve hot, or reheated.

1

€ No more taking chances wiih
Pemhbkm le"u);::ahuthnhavelost
ing power! New
Fleischmann’s Fast DRY Yeast
keeps full strength and active right
till the moment you use it.
NO refrigeration — kecps safely
in your cupboard. Try its marveiious

ALL FAIR TIME IN ONTARIO .-
— (THE ROYAL WINTER FAIR) =

“Let's See You Dance “Turkey In The Straw,” Did You Say? How Shocking!”—The gubb}e{
Yooks highly indignant and the hen hardlv less scornful. They're champions, and appear as if

they realized it only too well. But maybe Marion Morton is .onlv admiring them, not
suggesting that they' go irto their dance routine.

Look Mighty Good From Any Angle—Our Molson’s Photographer took this shot from above;
but even a “bird’s eye” view fails to dim the attractiveness of these Prize Ontario Apples at
the Royal Winter Fair.

Roses In November—It was pretty wintry, at times, outside :
the Coliseum, which may be why Sheila Curry of Haliburton
and her cousin Gerry White seem so pleased at seeing beautiful

roses in full bloom.

Came A Long Way To Strut His Stuff—The prpgzan\}}orses

from the world-famed Spanish Riding School i\ 1en'r.1t:?,

Austria caused a sensation at the ]{nyal \@mtc"r Fair \\\1{;

their grace, precision, and aimost human :nxgel.:gfnclg._ i

Rozhowansky is the rider, and what the sla‘l'hon is doing 1
©  called, technically, a “levade.

“Can’t You Smile For The Camera-man, 'Stupiq.’" ik Jim
Meyers, with that dour expression and t“he big w lnp‘y I“(I?gbt bs
playing the part of Simon Legree in “Uncle Tom’s 'i\ in.
But Jim is actually just keeping a \\'z.nchlgl eye onrtlhe pbozllﬂer—
and well he might, as the iatier 15 a Res€ive Lnaiipion.

Opportunity Missed—We were just about to 'njle'I this picture

“a study in black and white” or something of the Kind wien

the photographer informed us that the rabbits are of thS.B]uc

and Black Dutch variety. T. Wragg is the owner and exhibitor
of this champion pair.

IT HAS BEEN A PRIVILEGE

airs would be complete without a visit to The .
of the greatest of its kind in the world.

No photographic survey of Ontario’s Fall F
Royal Winter Fair at Toronto—justly called one
i S Fes ;
However, after completeing: still another tour o b : -
more t(;mn 50 of them—-\g'e are\more firmly convinced than ever of a polmt that 1‘<].t('>ro otrt)ilr: ;
; ional” Exhibitions deservedly get a lot of publicity—Db .
overlooked. These great ‘Internationa r-Jot..0f ablisitys SN

ir very ex . countless men and women in the rur
heless owe their very existence to the countle nd women ]
:hi}: n:lvl':nsnfall town and the viiiages who gave so nnstmtegib’ of .Lhexr time g‘nd eﬁ-)rF—?ther: ?
11?1&:: extremely adverse conditions——to make “Fall Fair Time in Ontario” the wonderiu ol
v £

thing it is. 55 :
1t has been a privilege for our

Wotaon

d we sincerely ‘hope to have that pleasure, in the future, again

and :,uvnin,
ana ag

Fall Fairs throughout the Province— . U

Photographers to visit you; an

an't the only “picture-
Artis odels—Photographers weren't t
taker:?’ ::‘dth’e‘ Royal; and here we se€ Artists P. Ayers and
his wife doing a bit of sketching.
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