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Salmon Rice Mold in Jelly makes = substantial and handsome
luncheon dish for a party.

Sift together flour, non-fat, dry milk
sugar and salt into mixing bowl. Cut in
and stir in undrained crushed pineapple. Add to dry ingredients.

powder, baking powder,
shortening. Beat eggs

Sﬁronlyuntilﬂourhmmpened. Spoon into greased muffin

”, 2 eggs, 1 flat can crushed pineapple (1 cup). undrained. muffins.

Two cups sift
#D0ons haking powder 5 taLacicSP00T DOn-{at dry milk, 23 tea-| pans, filling each well sbout % full. Bake at 400 dogrecs F. (hot
sugar, 1 teaspoon salt, % cup|oven) 12 to 25 minutes. Makes 10 large or 36 very small teatime
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Our first recipe today—egg-
plant with bacon slices—makes
a tasty main dish for supper or
lunch. The others—they're all
vegetable dishes—go extra well
with slices of roast and a salad
for an easy-to-get dinner. The
potato recipes can be prepared
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?l b ds — and the two girls were The director wiped his brow. @ Peel, slice % inch thick 1
::-5 | B i S { eggplant
—- ! * B‘erusht with 3 ec. meltea bui-

® Combine !4 c. fine, dry bread
crumbs, 1 tsp. salt, 14 tsp.

pepper

® Dip eggplant slices in bread
crumbs,

® Bake on greased cookie sheet
in (450°) oven 8 minutes.
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3% Ib. (1 ¢.) Canadian pro-
cessed cheese

® Add %4 c. undiluted evaporated
milk
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This November will see the

new, nation-wide con-

muous effort to exterminate the
thy and destructive rat. No,
won't be exterminated in
he month, or year; but in time

be reduced to rarity,

d, if completely eradicated, all
e better. No dirtier nor more
ngerous wild beast lives than

is Lind

pat and 4o A Venlaand
fal, and to eliminate his kind

ili make this a cleaner, heaith-

prosperous America.
- * L

Two reasons prompt this cru-

rfarin, the new chem-

gic poison, makes it easily pos-
ble to kill all the rats wherever

Child, woman, or man
t by following simple

rections. That's one reason—
he fact that the tool is now at

e other reason is that

lgss rats (and mice, which war-

kills) are eliminated,
of farmers are go:ng to

** #enalized in the near future
n they offer contaminated

sale. Clean-up now is

. » .

Tiis November is the chosen

time. In late fall rats move from
the fields to barns and cribs for
shelter and abundant food. Farm-
ers can find the few minutes
necessary. Of course, November
can be only the beginning. You
may clean up your farm, and
later find a new supply of rats
moving in from your neighbor’s.
You will have to keep giving
them bait. Meanwhile, organiza-
tion and social pressure will be
urging your neighbor to kill his
own rats. Whole neighborhoods
will become rat-free.

~ - .

Here is a leadership oppor-
tunity in every community. 4-H
Ciubs, F.F.A  chapters, Farm
Bureau groups, Granges, Legions,
women’s clubs, churches — any
kind of society or organization
can undertake to achieve a rat-
less community. Any individual
who takes care of his own prem-
ises can urge and help his neigh-
bors to look after theirs. Even-
tually no one will want to be the
poor kind of neighbor who har-
bors rats to spread over other
people’s premises.

* - *

Forehandea farmers, of course,
iong since iearned that a rat hz‘xs
to have a place to hide. On their
farms you will find that con-
crete, sheet steel and hardware
cloth protect the places where
rats can enter buildings. You

v:“d:'“k, Ont.—According fo our cameraman, this is @
of ¢ “Class 64~ Jumper, Personally, we'd say thot the jumpef
looks First Class or better—and the rider, too!

fomous

resort,
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he'll be allowed to keep about
$82,500 of the total, which ac-
counts for his dour look.

will find lumber and pipe stacked
18 inches above ground, feed
sacks, corn cribs and grain up on
stilts, and no rubbish piles left
for rats nurseries. Every farm
should have a rat-exclusion pro-
gram. It may make rat-killing
unnecessary. But probably not
10% of farm buildings are rat-
proof now.
* » -

One rat costs $2 a year for the

feed he eats and destroys. He is

PPy PRyt loact

likely to contaminate at least
another $20 worth. Each rat in
a grain storage for a year sheds
about a million hairs, and veids
about 10,000 droppings and a
gallon of urine. As many as 10,-
000 lice have been found on a
single rat. They carry fleas and
mites. One pair or rats may raise
50 more rats in a year. For every
rat you see there are probably
ten or a dozen more you don’t
see. - 1

Towns and cities have plenty
of rats too. The extermination
war will have to reach into the
streets, alleys, store-houses, and
slums. Town dumps are bad of-
fenders, for they provide concen-
tration centers from which rats
can spread out over farms that
have been cleaned up. If your
farm community eradicates its
rats, your town will easily be
made to see that it must do as
well, . - "

When enough people get to
thinking about the costs, the
filthiness, and the dangers of hav-
iag rats on their premises, to tol-
erate the beasts will becema
thoroughly unpopular. When
everyone learns how easy it is
to destroy all their rats with
warfarin, they will wonder why
anycne should permit a rat to
live, As this column remarked a
few months ago, no self-respect-
ing person will any more think
of allowing rats on the place than
a housewife will rest when she
finds bedbugs in the house.

NO SALE

A crusty old Arkansas farmer
was approached one day by an
eager young salesman who.was
peddling a set of books on scient-
ific agriculture. The old f“armer
was a difficult prospect. V'Yhat
do 1 want them things for?” he
scowled. “If you had thf:se books,
sir,” the salesman pointed out,
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3 olding. Somebody must have told him at W. B. Martin v g . tor : some fime 1o g up ot the helicopter 'hceo ﬂ'\ro:ls Z‘:)nn"! f:: half as good as I know

like shadow over the beach “bugs” at southern England >

how now.

® Cook, stirring, until smooth.

® Pour over eggplant. Serve
with baked bacon slices.
Serves 6.

- - .
CABBAGE WITH SOUR CREAM
SAUCE
o Cut into six wedges 1 head

cabbage

® Cook in small amount of boil-
ing, salted water 5 minutes.
® Add 1 sliced red apple
@ Cook 3 or 4 minutes more, or
until apple is tender. Drain.
Serve with—
Sour Cream Sauce:
® Combine % ¢. sour cream, %
thisp. butter, 1% tsp. salt, 3
tbisp. iemon juice
® Heat sauce. Pour on cabbage.
Serves 6.
* * *
BAKED DEVILLED TOMATOES
® Halve 4 large tomatoes
@ Place, cut slice up, in baking
dish.
@ Spread tops ‘with 1lisp. pre-
pared mustard
o Combine—~
1 tbisp. chopped chives or
onion
2 tbisp. chopped green pepp
2 tbisp. chopped celery
1% tsp. salt
@ Sprinkle over tomatoes.
e Melt 15 c. butter
® Spoon over tomatoes.
® Bake in moderately hot oven
(425°) for 8 minutes. Serves
6_8. * * *
CHEESE-POTATO WEDGES
® Peel and cut into wedges 5
large potatoes
® Arrange in single layer in
greased baking dish.
Meit 15 e. butter
Brush over potatoes
Combine—
15 ¢. grated, sharp cheese
1 tsp. paprika
1% tsp. salt
2 tbisp. fine, dry bread
crumbs
Sprinkle over potatoes.
Bake in oven (425°) for 30
to 35 minutes, or until ten-
der. Serves 6
* *

*

UPSIDE-DOWN POTATO PIE

o Peel and cook 7 medium sized
potatoes

® Mash and season. Should make
4 c

@ Cook in small amount of water
until almost tender 14 e.

peas
@ Scrape and cook until almost

tender 2 large carrofs

® Cut carrots in 1%-inch pieces.
Slice lengthwise about %-
inch thick.

@ Grease well 8 x 1%-inch round
baking dish.

@ Stand carrot slices on end
around side of dish.

%
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TABLE TALKS

dane Andrews:

® Cover bottom of dish with

peas.

o Fill with mashed potatoes.

® Place baking dish in pan of
hot water.

® Bake in (350°) oven for 20
minutes.

® Turn pie upside down on
serving plate.
(It slips out easily if pan is
well greased.) Serves 6.

* * -

These new sauces add flavour
to boiled vegetables. With cel-
ery, broceoli or Zuochini sauach

VELVET SAUCE
® Beat 3 egg yolks
® Add 3% c. light cream
32 tsp. salt
15 tsp. nutmeg
dash cayenne pepper
1 thisp. lemon
® Cook in top of double boiler
until mixture thickens, stir-
ing constantly.
® Remove from heat.
® Stir in 3 tbisp. butter
Serve immediately. Makes 1 ec.
sauce. * ® -

A sauce that will give a new
look and new flavour to peas,
carrots and green beans is—

ONION-PARSLEY SAUCE
® Melt 2 tbisp. butter
® Chop fine 1 small onien
® Fry lightly in melted butter.
® Remove from heat and blend
e
1% tbisp. flour
¥ tsp. salt
% tsp. pepper
1 tbisp. chopped parsiey
1 c. milk
® Cook until thickened, stirring.
® Beat 1 egg yolk
® Blend into sauce, Pour hot
sauce over vegetables. Makes
1 c. sauce.

Spoit Spectators

(According to a wetl-know

sports writer)
Type of Spectator Sport
Profane Hockey
Bloodthirsty Boxing
Noisy Basketball
Worst behaver Baseball
Best behaved Football
Most henpecked Tennis
Most craven 2 Golf

When chewing gum is imhed-
ded in clothing or tramped into
a carpet, rub it with a piece of
ice and scrape it off. If a stain
remains, sponge with carbon

tetrachleride.

* wouldn’t save a man.

By Rev. R. Barclay Warren
BA., BD.
Counsel for Christians
Titas 2:7-8; 3:1-11

Selecton: Let our peo-
e learn to apnly themselves
to good deeds, so as to help cases
of urgent need, and not to be un-
fruitful Titus 3:14 RSV.

The letter to Titus was writ-
ten by Paul during the interim
between his release from his first
imprisonment and his reimprison-
ment. The Epistle shows that
Paul had recently been with
Titus in Crete and had left him
there in general charge of the
churches upon the island, and
with authority to appoint elders
in every city. Titus was of Greek
parentage and was one of Paul's
converts as evidenced by nis call-
ing him “my true child after a
common faith” (1:4 ASV) From
Galatians and 2 Corinthians we
learn that Titus had accompa-
nied Paul to the council at Jeru-
salem and was later sent by Paul
on twe missions to Corinth.

Paul was certain that works
He was
certain that all men must be
saved by grace alone. But Paul
was also positive that wicked
men were not a part of God's
Kingdom! Paul had much to say
about doctrine; but he also kept
insisting that the Church have
something mcre than doctrine.
“Adorn the doctrine of Goa in all
things.” It wasn't enough to be
right about regeneration and the
renewing of the Holy Ghost. Paul
added other words to these: “Be
discreet, chaste, — scber-minded
— showing thyself a pattern of
good works — sound speech, that
cannot be condemned — not
stealing, but showing ai1 iidelity
— speak evil of no man — be no
brawlers — avoid foolish ques-
tions, and genealogies, and con-
tentions.”

Many a man has been brought
to Christ who knew nothing of
AUCLL LGS DUt WIU Saw Ciilist 1
the life of someone he knew. “I
never have believed your doe-
trine, but I cannot withstand
your good spirit.” said an unbe-
liever to his Christian neighbour.
“You can seldom break a man's
heart with a theological state-
ment,” says Lon Woodrum, “but
you can break it with love out
of another world.” Jesus made
His doctrines burn and sing with
meaning when they spiked Him
to a cross, and He forgave them.
When the doctrine is adorned
with spiritual living it is a lovely

In Hot Spot—Sidi Moulay Mo-
hammed Ben Arafa is the new
religious leader of Morocco, re-
placing his uncle, Sultan Sidi
Mohkammed Ben Youseff. Arab
nationalist leaders, caught off
guard by France’s ouster of the
sultan, quickly recovering from
the surprise move, order his fol-
lowers to fight, as tension
heightens in Rubat.

Llends Ear to Ducky Ildea—Cindy, the dog, lends one of his
shaggy ears to the latest wise quack of Daffy, who thinks a
dip might help them both beat the heat. It wasn't long before

people saw the two pals swimming in the lake,
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