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He Who Fares On Pears . . :
Finds Delight At Table Bartletl Garlic Ribs |
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Fur Farms

P 2 pounds pork back ribs;2  cups chicken stock). Cook
ear 8 tablespoons vegetable oil; 2 and stir until mixture is
or 3 cloves of garlic, finely thickened. Add onions.

chopped; salt and pepper; 1% To braise: Drain any

The smooth texture and  (ablespoons cornstarch; 2  excess fat from browned ribs
sweet, meltsin-the-mouth aplespoons soya sauce; 2 in skillet and add sauce;
< flavor of canned Ontario chicken bouillon cubes; 2 cover. Bring to a boil then
Bartlett pears make them 2 cyps boiling water; % cup lower heat and simmer

Transferred To

- New Jurisdiction
. treat the year round. finely chopped onion. gently for about 1 hour or
- - furb ~ i  Soneral Available as either halves or Cut meat into one rib until meat is very tender.
The Hon. William G. urbearing animals. Severa ‘ gices, canned pears are  sections. Heat oil in a heavy
ready to eat or to add to  gillet: add garlic and saute To bake: Arrange

) recipes. They may be served  gyer low heat until golden browned ribs in a baking pan,
in salads and desserts Of prown: remave garlic pieces. Pour on the sauce and cover
combined with other fruits, Add ribs to pan and brown Pan with foil. Bake in
say food specialists with the  pjcely on all sides. Season preheated 325 degrees oven
Ontario Food Council, withgalt and pepper. for 1 hour then uncover and

Davis, Premier of Ontario members of the Branch staff
has announced the transfer have been involved in the
of the administration of fur mink industry for many
farms from the jurisdiction Years.

of the Department of Lands There are approximately

and Forests to the 400 fur farms in the
Department of Agriculture province. Of this number, Ontario Department of Meanwhile., combine bake foranother 20 minutes
and Food, effective April 1, almost all are engaged in Agriculture and Food. cornstarch il soya sauce or until well done; turn a
o0 EE 2ok breeding mink; the In a salad they team well yntil free of lumps. Add couple of times.
: ‘Supervision of fur farms remaining few are engaged with cream cheese, cottage pouillon cubes dissolved in Serve ribs with pan juices.
will be undertaken by the in breeding fox, fisher, cheese, seafood, fish, the boiling water (or use 2 Makes about 4 servings.
< chicken, ham, and other

Veterinary Services Branch, marten, and raccoon. It is
) fruits. They may be tossed

e :
i under the immediate estimated that 90 percent of
b/ supervision of Dr. V. C. the farms are located in with a green salad or added
Rowan Walker, Director of southern Ontario. Beautifui fresh pears at market speak to you in pear-shaped to coleslaw. Pears that are :
the T.aboratory Division The membership of the tones of delicious eating—baked pears; pear salad; pears served poached, glazed, stewed or »
S . : Ontario Fur Breeders’ whole from the bowl to eat out of hand or with a favorite cheese. fried ,ak 2 delightful - b
Mr. B. W. Madigan will be 5o ciation Inc. consists of : e : Also there’s a French specialty called Pears Helene which is { n make a delightfu .
% & siansferenl - §6. the - ¥ Tobacco harvest time on a district farm. (Staff Photo) poached whole pears served with vanilla ice cream and chocolate accompaniment for pork or F.N AL J
% Department of Agriculture all breeders Qf fur-bearing sauce. ; y beef roasts as well as :
: R Gl i Gl e S Qe wibor the Exquisite indeed is a Fresh Pear Pie, subtly spiced, the buttery b . e G
FOE YOS . Waaen. - N Game and Fish Act. The * smooaz, wonderful pear flavor accented with just the right touch 3 h cak : 2 l;
| continue in his present 4 oociation does not recau lons FEWER EAD T of fresh lemon juice. Fresh Pear Pie is easy to make and such a shortcake, pie, or wit ’
9 capacity as Supervisor of . il b e 9 TOR g R delightful surprise to serve. F e 3 gingerbread, pears are ;
i '8 . Licencing of Fur Farms. include re eders of ™ ONTO (CP) - Tie principal pear in the market now is the juicy short-necked y  perfect. ‘
e B ¥ e R T chmchlllg anfi nutria. : C t l G F To_ronto young peop| Anjou, or you t():ilnfuse fthe long, taFentllg-necked B(;w gatg:; ) There are two grades for 14 c.f_ lm 379 »
! % ; effect of placing fur farms pr(g'?rzzzlcin ls(,a;};z lgadtxlr:g on ro rass lres :sxtn% drugs than evr Eﬁ?lmﬁsthom);?:ta o S A SRS ¢ canned Bartlett pears, FROST FREE ONLY El .1
Wy i 4 a in the : : ut fewer are goin i 3 i
:‘ } ;nattl:x:rcattetg‘(;r: oifnfartnlnls( sumber of mink pelts . As ;ummer t‘w_cgms, SO g_ontrollmg the setting of Tractors and plows trips,” says Rigchargdogl 6 medium pears 30 Pe“i Pt:xe)baked 9-inch pastry shell : g::g, gla'a!:li ef::::;e; ﬁ'lr'll;e 15 ' M" FIEEZER ‘ 379 o
: o ¥ o s i produced. In 1968, fur ges t‘c‘ gmsT t1r~cv seasgq ferS.,‘ and shouid alw§ys should be kept in readiness. a worker at 12 Madig 15, cup plus 2 tablespoons 1/, teaspoon ginger uniformly well-shaped piece C.l. . g
e 4 : It will also bring Ontari farms produced 568,089 With its destruction of notify the local fire These are the best tools for Toronto treatment cfil flour, divid Y4 teaspoon nutmeg . }  of fruit. This grade is ‘
ik ¢ also bring Ontario ink r . uar'. ¢ organic agricultural matter.  dep: fore startinga  © i i 5 v )
it e e i g];l}k;ﬁllit;;]wnh a value of ¢ .\U;r.LKd, r:uB?:{, (r;:lila:]:) bisslrrt:?zmt::ore starting a :(r)anbtlreollll‘ngda grass fire on for drug users. Weiler 1 cusug:fksgvi%gk brown 12 :g:gg: g:l):es ‘ preferred for salads, desserts & ELECTRON'C SERWCE &
provinces across Canada, e ‘fur industry Department o A — posg e - ,d a's theycen }fe’nagers use drugs bes 1 teaspoo;l grated lemon rind % cup butter or margarine ) or garnishes. The Choice :
where fur farms are under contributes greatly t; r‘l}\ and Food \.c;i;‘ultur'il Fires -<heuid i i)l’:f 'dgoun - affected it’s fun to see chan 3 tablespoons lemon juice 4 grade is satisfactory for
! the jurisdiction of the ec¢ 85 R ]“ B i et g s ires should hc. started d' ‘d_n prevent the fire colors and hear fu Pare, halve and core pears. Cut into 1,-inch slices. Mix 2 table- y  sauces, puddings or other
& . Dbt b Attt cur)n‘omy : (?l ll»l.ls pr\)wx’uc vi: ..“a ent ,1‘ 1‘ i \ for \\hen the wind is calm, SPreading. sounds™ and compared spoons flour, %, cup brown sugar, lemon rind and lemon juice: dishes where the shape is !
¢ TR g " no,‘ _onl_\ by raising a highly foi..dn‘u unty, \‘A}: when there is plenty of : the experimentation { sprinkle over pears. Turn into unbaked pastry shell. Mix remain- - not of prime importance.
i ' e is a logical one, desirable product, but foresters have several —manpower availal e All fires’ should be burn , ing 1% cup flour, 14 cup brown sugar, ginger, nutmeg, cloves and
5 power available, in case t  teenager o¢ g % cup , Y2 cup 3 1
' since the Veterinary because the industry utilizes guidelines to help farmers the fire should get - in small sections, one at a gj B 2 o sali. Cut in butter until crumbly. Sprinkle over pears. Bake at 3 The Bartlett pear was Bnos.
A Services "Branch diagnostic large quanti ties of prevent grass fires hand. and e e time. and it is i : did with alcohol. 375°F. oven 45 minutes, until pears are tender and pastry is developed many years ago.
(LS4 laboratories ac h = : SR o and, and when tools such ) It 1s important to browned. Served warm with whipped cream or ice cream. }  Through cross-breeding, the 48 N
iR ratories across l e agricultural products, such All farmers should check as shovels, brooms. and know where immediate help Makes one 9-inch pie; 6 to 8 servings. 1 apa 3 ORFOLK ST" SIMCOE
;' i ; province already give as meat by-products and With local township offices water pails are close,b for can be obtained if they : e q}xalltles of S 426-0724
h } ‘ assistance to the breeders of cereals. to learn the by-laws for quick use y should spread too quickly = 1 st mcm;porated mtg the
508 e : i Mbd vvvvveveeweeeae- P000000000000000 &  single Bartlett pear strain. '
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