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school trustees, who sometimes spend ||

and six new ones developed. The|ied its own taxes and collected same!
more of the tax dollar than does the ;P'.

thirteen cases closed fell into the  This was a public school board and I

following categories, Mr. Priestman’s { write only of it with regard to the
However things changed.

8 De & - becoming an in-
ltltu_uon in this Community and we
©ontinually wonder how a production

ifed -of this type can continue i i report indicated: deli ; Prrmas Reeve, Mayor and Council, has been |i<
. ? : : e indefintely. d : delinquency, un-|above. - > . HE
g Q&mnd dkey figures in the producuo)": :nanta‘geabumtg' failure to support, | The school tax was coupled with the qL;estx(t)}r:edim g‘;g reﬁxl ;’:}‘:“‘th:?‘ﬁfl’ 54
and also in the otionally disturbed children, t e id in- Since the trus res | %

cast have been 3 n, emo- | municipal tax and both were paid in of the pesenis, the shiesiions of o li

cillors has been nullified. The un- |}
fortunate aspect of this state of af-
fairs has been to drive a wedge be-
tween two (in most cases) ;)ubllcl)ﬁ‘,,
elected bodies. It is a situation that

tionally disturbed or inadequate par-|to civic coffers.

in

mmdtheshownom 2
. T a Lhe be-
In those days the needs of the

;?m.. marital problems, financial prob- |
ems, neglect, retardation of child. ! ‘

- -1 scholar seemed to be few. The mill
direb:eatdgguu:;eo?(;umg ;C,clurreq as alrate never got out of hand. Today
CHm and ' aggrang | 2 e P has hange, e

0 3 3 £ i money essary ic school
*whne it is realized the extensive pat- In several others, ooyl s gy il ‘fbax‘e

| needs, and by that I mean

Actions of the Society i ing | RO
"y = dealmg'needs”, is not sufficient. Even grants .

ment, the provincial

Tickets available from The Children’s

. ; S, - L e ——
! 1% i ‘
¢ ig o -
5 & oiol, GE FOUR THE JARVIS RECORD, JARVIS, ONTARIO A ey <l THURSDy
DS ‘ - - :
v |CHILDRENS AID i 1 3
5% . g 4 SOCIETY MEETINGS '{ INTHE 4 i!? You are cordially inviteq to
3 P& S The nine most destructive factors s THE ANNU
24 o ® to family life in Haldimand County ORBIT OF By C. D. CLARKE = AL MEET[NG
‘ ’ during February were described at | ' “ﬁ OF T
: ‘thc monthly meeting of the County | OUR EYE ! . i HE
B . 3 o 's Aid Societ; in Cayuga' {
: k- = nmmmy. y yuga ,% CHILDREN’S AID SOCIETy
= 3 o5 E, 1‘ juate housing led the group ) it
] R & :‘f “family wreckers” in the report f i OF THE
5 ; 2 Richard Priestman, Local Direc- w3
: s LE , =y : i o COUNTY OF HALDIs
; 2 { Bad housing, he said, is at the| HIE ” ND
: b 5 3 7 .mfm"mn.yh{amum'y problems and | 5 - ON —
: is Ii that can be do: - - »
; o G to hel& a famtly until the very baslzg DOLLAR, DOLLAR, WHO HAS The DOLLAK® Ij‘ THURSDAY, THE 7th D AY OF
s need of shelter is satisfied { £ 8 . i
Of the Society‘s“thirty-u'x tamily‘ Way back in the past, the School principal, eve:x m‘ ‘arezis u'mt pxe:l: iz;é. NINETEEN HInrmnm i
assistance czses thirteen were closed) 2oard in the area where I lved, lev- cusly were ihought “well served SENSARSS SUNURED AND SIXTY
In many cities the autonomy of the [I< AT ),
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should be examined by the govern- | iK oo . O I A PR T O VRS PRRROTT 7, V29000

with dispatch.

Perhaps the new Ontario Minister |
of Education will appreciate that
there is a danger in the present sit- |
uation and direct the question of |
Educational finances to the atten-
tion of his colleagues. Perhaps ’.he‘
time is ripe to take school taxation

with these common cases of family | " - k
breakdown, real or alleged, were out- | LYo government levels does little to

& tion for continuing the show lined by the director. meet the wants of a world that sud-
L S R R W i, ou.‘ .Fi\'e of the cases were called ldenly seems to have gone crazy over
; In thinking about the future of the T.n°T IN importance. One of the del-| “deluxe education.”
ONg | O ﬂ}?‘f' We must consider certain possi- quency cases reported turned out No longer do the students help
ks o bilities The first of these that com. , L0 P€ @ Petty school problem as much | the “one room teacher” with the
% «¢S to mind is the Director. Many | ¢ f2ult of an adult as of the child. Wcod fire. Now we have schools
B% “must realize the tremendous ,The other delinquency case solved it- With many rooms, a

% ffort — e
that has been put into the T oort |self when the society re resentative . T DRy e A e
show year appeared. o children committed to the Ontario| Following an

feal? after year by Director Ted its
What 'if iliness or some Othg"g:ﬁﬁif The non-support case saw all hope Hospital at Orillia. Parkinson, Walpole, the board
stance should prevent his participa. | for solution given up. The case invol- Wards of the Haldimand
%ion next year. Is there Sesieons pre. | ving the emotionallly disturbed child dren’s Aid Society who are inmates|done for crippled wards of the soci-
o 1 to take his place ? e sy was referred to the travelling mental of the institution will be the subject ety by county service clubs.
Sence over the past seven i m_hea]m clinic. of a report requested from local
fe hiva indispensible o the ) The case of the retarded child was Children’s Aid Society director Ri- wards of the society were bein,
<ess of the project at it's e, :jropped \yhen it was found that his chard Priestman Thursday. | ed after in full by
=2 o cnteiiwinment 1y et amily wished iv keep tae child at _ The Buard of Direciors of the So-|Some may not be,
these qualifications there R e home contrary to the wishes of those Clety made the request after endors-| ed. It was pointed out by Mr, Par-. _The
E element. Who else - e Rontn P who had contacted the society. The NS @ report from Mr. Priestman | kinson that the club which l;:.mdles ulated
; spend the time that is essential to child was receiving good care from Which praised the work of the Orillia the Easter Seal drive is obliged to o0 the
. we Preparing the production - T his parents, the Society stated, in Institution for mentally deficient ' offer such aid to crippled child
{ et Montague has done?  Maybe we| C LSINE to interfere. children. { There may - St
¢ shouldn’t worry about Minstrel Show |, oSt difficult of the closed cases It Was pointed out that members Frank Young, Seneca, society i- | Such a
Producers wearing out like hockey were those involving inadequate par- ©f the staff and board of the local!dent commgﬁted \Ir Sid gres‘. untary
fos And inadequate housing. The 28Ny had made a tour of the hos- | said that the Ficherville bone éoxng Mr.
ormer has been stabilized. The lat- Pital Some time ago and that its ma- | spends more than it takes in on sugh School

v b Players do. Nevertheless, with
e TR e other successful show just | g
Just concluded, N - <
't]e'l: _case is being assisted by the fam- Nagement had frankly conceded that care.
ily’s church. b a staff shortage and overcrowding

v 5 We think there is some merit to the
In the two financial cases one was ©Xisted.

3 S & Suggestion that an assistant produc-
er be brought along to, at least
R & Betier Soee of s reponsiiiiitgi:; solved by some aid from the society, “It is reported that the new hos-
3 SRt v upon the Director. the other by referring the family to Pital for such children planned at
a 1‘?“—513;-. : Chatham will not be able to hold its
. The marital case was very in- 1959 waiting
> i ;er.‘estms'. Mr. Priestman’s report told the board.
E “We have said before that without our fam.' Ttanvolved a European coup- = Some of these children would do
4 Present Musical Director we simply | ?uhere the wife, out of upbringing, SR family setting, if given
wouldn’t have a show and that view | 1 o5 COMPpletely subservient to her SUpport, training and employment
still holds.  Those who take pe;rtvhUSband' When she was encouraged and if accepted. - .
In the show realize the work that is | to assert herself more things improv-| It was suggested by Mrs. K. N
o] :,nv‘,’lved and continue to be amazeq, o COlSiderably.” - Heinz, North Cayuga, that the direc-
o Yy the willingness of the Musical Dir- | Itg({-afStal?“tSh }};0“' many children the
Society has in Orillia for whom
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35 2 ector to Impart the enthusiasm and |

: the @ home replacement could be made,
£
~
%

< ¥ So long as this interest con-
""R dnues there would seem to be ample

The

caretaker, Haldin

Mrs.
Treasu

five counties in the establishment of Yearly
a juvenile observation home has met nad to
with some reserve.
juvenile court committee presented Brown:
fo the society advised that a meet- | While i
Ing of representatives of the
counties called at the home of com-
mittee chairman, Mrs. John P. Daw. S¢hool
son, Dunnville, was attended only | P€ COn
by representatives of Brant, Norfolk Mr

and Haldimand. Welland and Lin- Transp
coln counties did not appear. ey
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Another key responsibility in con-' list” Mr. Priestman

RV mection with the show is the musicl

(Intended for a previous issu
9 o ‘
Inquiries will be made intoe/
status of some Haldimand County

t‘he latter counties before

(:z.ilr:}\lxssion is undertaken.
e board was advised by John
Randolph, Cayuga, that an arrange-
ment for the brief detention of juv-
eniles had been offered informally by
a non-county body. His advice will
simfortv.;'arded to the juvenile court st i

mittee with the re
i gt quest that they s
A tentative date for the society" ! st
v ociety’s Cay.

B ot 'y i’;?lﬁllmlfetmi \gas picked. A spga- (C‘:;:g:
, ourage reflect great | kee eatin » W Ot to It could be a healthy mov rav > - A cotigldes giving * ¥ C
: P g our spinach if we hope from the trend towaf‘d mz(;;seivea‘;;}-‘anA?gg:gisr?go?hApm skl - . é{,-ros,',kL
y y. € meeting were Frank edonia.
B nia;

!to be strong enough to
initely g hang on in- | personal, centralized agencies for the | i

batience required to mold the censi
a-!
erable amateur talent inte n S s e
. o] € principal need of il-
£ find Taver with the o ey 1S dren is acceptgnce.” theodig(ftSSr (;};Id
tha “If the people of the community can

accept the basic fact of their handi-
to cap some of the children might be
 taken out of the institutions into the

g

[two key individuals it goes without
Mr. Sp
| dent to

school,

o : : _;’saying that the gen i
pmbagll; 31\;5;'2.11 t;})[lectftéﬁmt;usroffeehngsmf everyone invcﬁvesr?; (:;-se(:zptei;?twn
-1 & 2 g

gl;h:;t\g;extx'we tiu'nk oy indjvizlt?- the success of the show,

utions to the show. We! A i ™ i
e . - e S we said at the beginni : ique

9353}’, fr(:lrsgl\.?egaisxtx ";g;:; ! ::15:“; has become scmethig;llg o?g;m tl}l‘: ! Aighgolcl?é?\:l easn a;ux}'le e

s . B% g '. ; I >
quite outsu:]e theil-~ normal avocations ' a “gnxo:yo&;nt:]gxer e et i sy o

said.
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'handling of these communi
nity needs. | d i
| don  Fielq, secretary; Richard
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R ANTLY ENGINEERED!
: £
e
i THE PURE FLOW OF CLEAN-THRU:! STYLIN e
£ 2: OF SUPERB FABRICS AND APPOSI}:TMEVTSG :’;grf::::::: Balanced o~ inCFedib]y SmOOthl Gt and stablte

——Was created especial]
y for your com
Passed Body-bv-F isher protect; ki .

: ‘ection, extra-efficient
Air-Scoop brakes at all four wheels ’reaI roominess

—these are just some of the reasons why Olds is /
the ﬁ'nest NEeW car you can buy. Your Oldsmobile
Quality Dealer can Prove it. See him toda Guest
test the car that’s setting the sales pac}; in 31-
medium-priced class, ;

.—v/

i QUALITY OF oLDS ENGINEERING . . . ALL COMBINE TO GIVE YOU
: AN AUTOMOBILE wITHOUT PEER—OLDSMOBRILE Fop '60.

Never has. a car in Oldsmobile’s class offered you
such dazzling returns on your investment. New un-
_beatable Rocket engines flash you surely ahead, yet
coast you thriftily over the miles. Exclusive Qu;dri-
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" out of t ivie s i 7. |
a right out of the civic sphere entirely. Children
inquiry by Kenneth |evening, March 9th in the Rainham
de- Community Centre with the Presi- vicing
Chil- [ termined to clarify the work being/dent George Schweyer presiding.

Mr. Parkinson asked if all erippled Wonderful suport during the
g look Year from private donations,

service clubs. the outstanding work done by
he was instruct- Service Clubs of the County.

ing the project a Vear ago, and notea
have been an oversight, the great responsibilities in c

. get for the ensuing year.
Haldimand County’s bid to unite 5%:000.00 was required to meet the

A report of the lion during the

An attempt will be made to contact | "€ the efficient bus dri
ontact! S - € S ver, Mr. Har- |
further | V€Y Richert, the daily bus route ans slate of officers for the

last, but not least the f:

ot ast, act that

;)\_‘sz itself had been the gift of tt:ee
nsmen Clubs of West Haldimand | ot, vice-President

he«also mentioned that transporta-

Young, Seneca, president; Mrs, Grayi/J. A Cu

HALDIMAND ASSOCIAT ION FOVRV-V

RETARDED CHILDREN

annual business meeting of the ' tion ex eS consy
:and Association for Retarded|of the ‘;:;?;‘ :,o k
was held on Wednesday | paid to Mr. :.\'ds‘:;gel

erville who hiq |

of the hyg duriy

Mrs. g

James Ullman presented the land teagxi??,i ,ﬁa""“

reérs report which showed the  port on the ;chogl' :

v

e feeiy £ s
: the bi ; party

Hon. James N. Allan congrat-' A mﬁl::ax ,f.art) -

the officers of the Association ' ja¢e Mo ence wy

ir untiring efforts in launch- | member o}h:fel Partrigy
i ne A 1

project through with only vol-

support in the County. | izati

T. Roy Brown, Haldimand‘ea;z Smnization of ty
nspector, presented the bua-| Tkir Birge Havil y
A oun g8 or Male Suartetlye
expenses of which $3500.00 -PPrOPriate numbers
be met local;'.by the Assocla-"js(:;‘;,ed by the group.
coming year. Mr.'th“weyl er brought
commented that the budget, ed everyone why
t would cover the basic finan- | way helped to Support t

five ' Cial needs, did not allow for an - | mentioning especially
ters of an emergency o the: sl

work which the ;
- _ nature nor; 5 . €1 the servip
by a\t\'mc}fr Would have to gg"gﬁo i:g;’t“sf county proj
sidare a future date. | < orth severa
L‘lf’t‘f t.SI'l‘.V- as chalrman of the| w;hnch the executive wu
c-ation Committee, presenteq | “°PSider during the ¢
interesting report, mention. ' Nolr{n!;naBti;;ge CH""i"-
g Committee

Honorary President —Ha,
lan;  President George

Ty also reported on the -|2nd Viee President
the bus while en route to ¢ t(}:x‘e Corresponding Se”"’gg
mjuring the driver and some, X0V Brown; Recording
Passengers. In his comment | M- John Mellish;
ent g;rrnyes DU’l.lman: Direct
—— s . Weylie,
Ché;i;lg; John . Randolph, | James > )Mrs.
; Alice .MW. Heinz, North | Mrs. Wm. Hoskins, Mr.
harles - urphy, Cayuga; | Mr. Sheldon Lint.
s atson, Cayuga; Sid| The Selkirk Male
Km am; Bryce Jones, Cal.|favoured us with two m
rfirxlx l;&rkinson, Walpole; | 2fter which the Fish
i orth Cayuga; ang | Club catered to a very
an, agency Director.|] A motion of adjor
made by Mr. T. Roy Brom
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SHAY’S LIVE
- . CENTRE

: EVERY WEDN
BOSTON

At 1 PM
Waterford Hickory
For Jarvig and District

GORDON Jo
Phone 617r13 1or Promy!

volly

PROFESSIONAL

ARRELL & A
CALEDONIA T - S0
Solicitors for the Co

neas
Cayuga Office, Court
days and Fridays

VICTOR B. COLLIN
DUNNVILLE, ONT

, O
BRANCH LAW
SELKIRK

in
Mowat’s Egg Grading

JOHN W. SHEPP.
&

Simcoe Office—92 Court
190.  Residence 911M.

. PHYSICIANS
DR. E. M JO
Office Hours—z, -&4.81’:1
7. - 9. PM
and Sundsy!
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if you
are on
thin ice

Approod—\ing spring

Cross suggests these
methods' if someone

Cross recommends

open water as possible.

brings
~  warmer weather, a menoce to

skaters. A chopter of the Red
rescue
breaks
through the ice. Above, a stick
is extended to the foundering
pair, right. The first man is fol-
lowed out by his companion
who hangs onto his legs. Right
rescuer uses a hockey stick to
haul out the ice victim. If you
do fell through the ice, the Red
you
prone, kick vigorously and try
to roll onto solid ice rather than
ciimb out. Rescuers are cau-
tioned to stay as far from the

One of the best reasons for
eating fish and shellfish is that
they are delicious. But, if you
puff a little as you go upstairs,
or have difficulty in getting into
last year’s clothes, you have an-
other reason for eating fishery
products. All shellfish and many
varieties of fish, while high in
nourishing protein, are low in
calories. However, it is wise to
keep in mind that cooking addi-
tions will make a difference to
the final calorie count of a dish.

The following recipe makes a
delicious family style dish which
a weight watcher can enjoy, pro-
vided the crunchy, buttered
crumb topping is omitted.

BAKED FILLETS CREOLE

2 pounds cod or haddock

fillets
Cooking oil
Salt and pepper

1% cup chopped celery or

green pepper

1 small onion, sliced

2 tablespoons cooking o¢il or
-~ fat

1 can (20 ounces) tomatoes

1% teaspoon salt

14 teaspoon orzgang (optional)

% teaspoon pepper

1 tablespoon cornstarch

2 tablespoons water

2 cups soft bread crumbs

3 tablespoons melted butter

Place fillets in a shallow,
greased baking dish, single layer
deep. Brush lightly with cooking
oil and season with salt and pep-
per. Bake in a hot oven (450 de-
grees F.) until fish is cooked,
allowing about 10 minutes cook-
ing time per inch thickness for
fresh fillets and double that

_ time for frozen fillet blocks.

Meanwhile cook celery or

green pepper and onion in 2

tablespoons fat until tender. Add

tomatoas and seasonings. Bring
to simmering temperature. Com-

TABLE TALKS

ey

bine cornstarch with water and
stir into sauce. Cook and stir
until sauce becomes clear and
thickened. Pour over cooked fish
and top dish with crumbs tossed
in butter. Bake or broil until
crumbs are golden. Makes 6
servings. * *

Here is a recipe for an unusu-
ally good fish chowder which
is easy-to-eat and also easy-to-
make. Old and young alike will
enjoy the combination of tender
fillets and minced clams, oven-
simmered in a creamy broth.
This soup can be served as the
introductory course of a meal,
or it can be the main dish.

OVEN FISH CHOWDER
2 pounds cod or haddock

fillets

1 teaspoon salt
15 teaspoon pepper

1 tablespdon butter, melted

2 tablespoons chopped green

onion .

2 cans (7% ounces each)

minced clams

2 cups table cream

2 cups rich milk ,

Croutons

Separate fillets and cut into
good-sized chunks. Place in the
bottom of a 2-quart casseroie.
Season with salt and pepper.
Fry onion in butter for about
5 minutes and add to the fish.
Add clams, clam liquid, cream,
and milk. Cook soup for 30 min-
utes in a moderate oven (350
degrees F.). Serve in heated soup
bowls, topped with a sprinkling
of crisp, golden brown croutons.

Makes 6 servings.
* * *

Sizzling broiled fish steaks,
delicately tinged with brown,
and just out of the oven, make
a tempting Lenten entree. If
you are fishing for dinner ideas
these days, here is an answer to

your problem. Moreover, broil-
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be.. ¢ numbers of deaths and by rate per hundred thousand,
sjor kil 4 el by final data for the year 1958, Added

. cancer, strokes and accidents—for 58 was influenze-

CHECKOV — Russia has issued
these stamps to mark the 100th
anniversary of Anton Checkov’s
birth. They depict the famed
writer as a young man. top, and
at a later period in his life, bot-
tom. Checkov died in 1904.

ing is one of the quickest and
easiest methods of fish cookery.
The following guide tells how to
broil fish steaks to perfection.

Choose the Steaks: For broii-
ing, select steaks which are 3%
to 1 inch thick. Steaks which are
thinner have a tendency to dry
out during the broiling process.

Prepare for Action: Preheat
the broiler. Season steaks on
both sides with salt and pepper,
place on a greased rack in broil-
er pan and baste with melted
butter or other fat.

Into the Gven: For broiling
bave the surface of the fish
about 3 inches from the source
of heat. Frozen steaks are fre-
aguently thawed before they are
broiled, - however, they can be
broiled from the frozen state.
Place them 6 to 8 inches from’
the socurce of heat to preventi
the surface from becoming over-
cocked before the center of the
steaks is thawed.

Now Broil: Time of broiling
will depend on the thickness of
the steaks and whether or not
they are frozen. As a general
rule, for fresh or thawed steaks
allow 10 minutes total broiling
time per inch of thickness, turn-
ing the steaks at half time and
basting with melted fat. Frozen

gredients listed to make a but-
ter sauce. Baste steaks with half
of the sauce. Broil 4 to 5 min-
utes, turn, baste with remaining
sauce and contiinue broiling until
cooked. Remove to a heated plat-
ter, sprinkle with paprika and
garnish platter wih parsley.
Makes 4 to 6 servings.

* * *
SCHOONER STEAKS
FLAMINGO

2 pounds halibut steaks
1 teaspoon salt
Dash pepper
14 cup butter or other fat,
melted
1 cup grated cheese
1 tablespoen prepared
mustard
2 tablespoons prepared
horseradish
2 tablespoons chili sauce
Season steaks with salt and
pepper, and place on greased
broiler pan. Baste with half of
the melted butter and broil 4
or 5 minutes. Turn steaks, baste
with remaining butter and broil
until cooked. Meanwhile com-
bine cheese, mustard, horsera-
dish and chili sauce. Spread this
mixture over the cooked steaks
and return to the broiler for 1
or 2 minutes or until cheese
melts and browns. Makes 4 to
6 servings. ¢ - *

The Scotch people are great
fanciers of herring. They have
bestowed on this humble little
fish the title of “king of the
fishes,” and have toasted it in

-

easily prepared, delicious casser-
ole dish — as yvou will discover
if you try the following fested
recipe.
HERRING SCALLOP
4 tablespoons butter
!4 cup fine dry bread crumbs
2 tablespoons flour
14 teaspoon salt
1 cup milk
1 can (13 or 14 cuneces)
herring in tomate sauce
2 hard-cooked eggs, sliced
Melt butter. Combine 2 table-
spoons of butter with dry bread
crumbs and set aside to use later
as a topping. Make a white
sauce by blending flour and saif
with remaining butter, adding
milk gradually, and cooking
gently with constant stirring un-
til smooth and thickened. In a
greased 1-quart casserole ar-
range alternate layers of herring
with tomato sauce, sliced eggs,
and white sauce. Top with but-
tered crumbs. Bake in a moder-
ate oven (350 degrees F.) for
about 20 minutes, or until the
contents of the casserole show
kukhliqg at the gdgeg

o o ubb

signs ¢

of the dish. Makes 4 servings.
Fifteen Miles Of
Wine-Tasting !

Wine from cellars filteen miles
long now moistens the lips of
visitors to Budafok, a rich vine-
growing area, just outside Buda-
pest. These enormous vaults
yield 12,000,000 gallons of wine &

is barrelled, the remainder be-
ing sold bottled.

Connoisseurs will revel in
their names: Tokay Aszu, Bala-
toni Furmint, Balatoni Riesling
and Bull’s Blood of Eger.

Tokay, perhaps the best known
of Hungary dessert wines, is ma-
tured in comparatively- smaik
barrels, each of about forty-four
gallons capacity. But they are
never more than three-quarters
full.

On the wine’s surface, a head
or “flor” spruuts. This peculiar
top helps to provoke the royal
Tokay flavour.

The walls, too, play a part in
thé's fermenting process. They
are draped with a black velvety
fungus, rich in penicillin, and
spores of these natural wall cur-
tains get into the wine and im-
prove its quality.

Equally “precious is the Bull’s
Blood of Eger. This dry red wine
has a romtantic background.
Back in 1509, when Turkish
forces burst into Hungary, the
garrison of the little town of
Eger kept them at bay against
overwhelming odds.

The defenders, says legend,
had superhuman powers, which
sprang from their reserves of
local red wine. Drinking this,
they fought like mad bulls, much
too ferociously for Turkish

popular song as “bonnie fish and

tastes.

steaks will require about double
the cooking time of fresh or
thawed steaks.

The Fish is Cocked: When the
juices are milky coloured, and
when the flesh has lost its wa-
tery look, is opaque to the centre
of the steaks and will separate
in flakes the fich is cocked,

Call the Family: Remove
steaks to a heated platter, gar-
nish, and serve.-

* * *

Plain broiled [ish is delicious.
For added flavour interest try
one of the following broiled fish
steak recipes.

GOLDEN BROILED FISH
STZAKS =

2 pounds cod or salmon steaks

1 tablespoon grated onion

2 tablespoons lemon juice

4 cup butter, melted

1 teaspoon salt

Dash pepper
14 teaspoon thyme or tarragon
Paprika and parsley
Place steaks on greased broiler

pan. Combine the next six in-
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FOR FAST EVACUATION —

Research toward mdking modern

year, 8,800,000 gallons of which™
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- airliners the sofest method of transportation goes on contin- .7
vally. But when it is necessary to ditch a plane, this plastic
evacuation chute is o life-saver. Inflatable in

, nine. seconds,
the chute is used on both lond and water, R

P4

=

ye

>
<
K]
%
i
a
%

i




