8— Thursday, June 24, 1971

Much Of Province Is

Photographed By Air

About 15,000 to 20,000
square miles of the province
is photographed from the
air each year, and the
department of lands and
forests is continuing its
third complete
re-photography cycle which
covers all except the
extreme northern portion of
Ontario. Re-photography of
the present cycle began in
1969.

Aerial photographs are
used in forest inventory,
lake surveys, land
evaluation, and for mapping
purposes. They are also in
damand by other provincial
government departments for
geological surveys, route

feasibility studies, and in
property assessment.

Photos and maps are
available to the general
public. They can be

obtained by writing to the
department of lands and
forests at the Parliament
Buildings, Toronto. Contact
prints are $1 each.
Enlargements are various
prices depending on the size
required. The aerial
photograph library is
located in the department
of highways building at the
corner of Keele Street and
Hwy. 401 in Toronto. A
complete index of all
photography is available at
the library to locate areas of
interest.
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THE COMPLETE

KITCHEN COMPACT
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Pork

Continued From Page 8
.o last 5 minutes of
ing time. Serves 6.
BARBECUED RIBS
pounds pork bac? or
ribs; 1 onion,
ered; 1 tablespoon sait;
iling water; barbecue
¢ (see recipe below).
t meat into one or two
sections and place in a
. saucepan; add onion,
and enough boiling
er to cover. Cover pan,
g to a boil, then lower
t and simmer for one
ur or until meat is quite
der. Or, cook ribs with
on. saii and 1%z cups
er in a pressure cooker
15 minutes at 15 pounds
ssure. Drain ribs and
igerate until needed.
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Docking facilities are excellent at Long Point Bay. (Staff Photo)

Barbecued Pork — A Real
Summer Tredat

This is the summer to
start enjoying good Ontario

ZESTY
BARBECUED CHOPS

when you barbecue; slash
edge of each chop in 2 or 3
places to prevent curling.

temperature for one hug
turning a couple of times.
Have a good bed of oy

BARBEQUE SAUCE

2 tablespoons cornstarch;
% cup brown sugar; 2 cups
pineapple juice; % cup
vinegar; % cup soya sauce; 2
tablespoons butter or
margarine.

Combine cornstarch and
brown sugar in a saucepan;
add pineapple juice. Cook
and stir until mixture boils
and is thickened. Remove
from heat and blend in
vinegar, soya sauce and
butter or margarine. Set
aside until needed then
reheat on edge of grill.

Prepare a good bed of
coals, then barbecue
partially cooked ribs on
oiled grill about 5 inches
above heat for 8 to 10
minutes or until nicely
browned and glazed. Brush

ribs frequently with hot
barbecue sauce and turn
them often. Serve any
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MAKE YO-UR OFFER!
DEMONSTRATOR

SALE

remaining sauce with the
ribs,

Back ribs will make 6 to
8 servings; side ribs will
make 4 or 5 servings.
BARBECUED HAM STEAK

I centre-cut slice
tenderized fully-cooked
bone-in ham or 2 slices
boneless ham (about 1%
inches thick); 2 tablespoons
brown sugar; | teaspoon dry
mustard; 1/8 teaspoon dry
mustard; 1/8 teaspoon
ground cloves; % cup frozen
orange juice concentrate: |
tablespoon butter or
margarine; 4 to 6 canned
peach halves, drained.

Slash edge of ham slices
in 3 or 4 places to prevent

curling. Combine brown
sugar, mustard, cloves,
orange juice concentrate

and butter or margaine.
Have ready a bed of slow
coals. Barbecue ham steak

DuuG
DEMEYERE

on an oiled grill about 6
inches from heat for 12 to
!5 minutes on each side or
until browned and glazed.
Heat sauce on edge of grill
and brush ham steak
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frequently during last half
of cooking time, turning to
glaze both sides. Stud peach
halves with whole cloves, if
desired, then place cup side
down on ham for last §
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minutes of cooking time
and brush with sauce.
Makes 4 to 6 servings.

Summer Picnic Breakfasts

""oﬁn_hmﬁiﬁﬁm ork at its barbecued best : ¥
L8 [ T TT p : e . . i i ready, then drain ch . §7 .?i
/Qe» ”Q_J:h! It offers the variety .and 6 loin or.rlb pork.chOPS, Plage chbqps e . dls}; wipeydry withml;1 er(;zs' 971 POLARA CUSTOM Z.DOOR We all love to go meandering through the countryside. Usually with : ‘}35’
flavor that everyone likes, about 1 inch thick; 1 OMDNND SHEEL T = : a4 teerin a picnic lunch. Some of us love the earlier hours of the day, when the A :
the price is certainly right, teaspoon sugar; | teaspoon emaining ingr gdlents st i marmgde. “' hardfoP’. 318 engine, _a“..fomahc' e ing forest is awakening. So why not take both a breakfast and lunch picnic
and the recipes we have salt; few grains pepper; % Jar and shake vigorously to chops on an oiled grill, § power disc brakes, whitewalls, wheel covers, 3- and enjoy a full day in the out-of-doors? ; ; S :
chosen for you require only ~ teaspoon dry mustard; )%  cOmbine. Pour over chops. 6 inches above hea, f speed wipers, radio, heavy duty suspension and T hoarkne stocl::’d :' Itha 7:3::' :‘ng"smfk;oza:::g 8 e
the simplest of barbecue teaspoon paprika; 1/3 cup (Or, use ome cup of. your a_bout 12 minutes on e sway bar, front foam bench seat, body side :t:cr;snlllsp ::al?:l'(ew:;nw!t:uli:t'le eeﬂl:’e'.a it's y ) ‘4
equipment. vinegar or lemon juice; 2/3  favorite oil and vinegar side or until done. B mouldings. Finished in Winchester Grey with Children enjoy picnic breakfasts! Choose a place that’s flat so you : .
cup salad oil. dressing) - Manale chg SIS roscrved  mal matching Black interior. Lic. A7599. can spread out and let everyone help themselves. :
Inch thick pork chops are Trim chops of any excess ~ cOVvered, in refrigerator for 2 P LIST PRICE $4,341.60 Your freezer will come in handy — you can store freshly baked and .
FESR : to 3 hours or at room See Page 9, Col. i it packaged bakery items, such as donuts, muffins, buns and bread of all {
tops for barbecuing. Simply  fat to prevent  flare-ups . sorts ready for a picnic in a minute. To freeze bread or bakery products, - A 3
pop them oplo the grill and e e o N N O O N AAANANES MAKE YOUR OFFER be sure they are fresh and in moisture-proof packages. The food you i Ry 7
cook until tender and $ ‘ NY put in your freezer will come out asofdresh 35' it ':VGM 'il"- But remember ! 15, .
golden brown, season to § DE LH' 3 SON that freezing does not improve a product's freshness! i "43
taste and serve, or brush 3 Try Ihns menu fc_)r your next out-door breakfast — Choice of Canned : R o
them tW(ijth 3 iy . . ¢ ; 971 POLARA CUSTOM 4-DOOR LOWE it SRSt Y Shess Ein Do B
suggested in e aze ) 2 i % :
Barbecued Chops recipe. hardtop, V-8, automatic, power steering, power Su‘g:al"'ed Dou:l:;:‘uts : ‘ R o
For chops that are ¢ disc brakes, Tan vinyl seats, light package, rear offee or ;
especially moist and tender, § BB defogger, tinted glass, clock, heavy duty Before you leave take sausage patties from the freezer and hard l ks
/s try the Zesty Barbecued } suspension, front and rear bumper guards, boil and slice eggs. The patties will be thaw:d by h}M time you have : - 3
& Chops which are marinated | . hood Lic. N7598. picked your picnic site, ready to I'n warmed throug v B
s bef ki undercoating and pad. Lic. Convenience is the homemaker's word today, and bread and bakery 3 5
it L efore cooking. ' _ LIST PRICE $4,790.00 producis are certainly an asset. s :,,.‘(g
5 FRIG-SINK-STOVE - All just 30 inches wide. A The Barbecued Ribs are ) | 3 i§ i '
complete  housekeeping unit for efficiency CO'OI‘Eledb g (vjvate(ri glthe" . MAKE YOUR OFFE SausaEe Egg s R
apartments, motels, resort cottages. quickly browned an ased { LDDAMITDTIAIN MITH Serves & 3 B ‘
REFRIGERATOR — S cu. fi. capaciiy, 3 siide-out on ihe griii so you can serve  § roAl1UNINGO 1114 " 6 hard-cooked eggs, sliced bottom of a bun, top with a table- \ R 3@ A ;’
sh.e]ves.. chetable. crisper. SINK — Stainless steel. everyone in a matter of 4) & SNl Sanditich Tne spoon of catsup then a sausage - | P
P =5 Dimensions 14" wide, 16” long, 4% deep. STOVE — minutes. The Barbecued ¢ 971 DODGE DEMON SIZZLER WARREN 6 grilled sausage patties pattie, the rest of the egg and the £
ity Burner elements individually controlled by infinite Ham Steak is just right for « x | 6 tablespoons catsup bun top. (g
T, control switches. Two Sanday dinner om the satic. .. 2-door coupe, V-8, automatic, radio, rally wheels, JACKSON Arrange half of a sliced egg on ‘ Wi
e B — 1250 watt elements. St dee el i whitewalls, racing mirrors. Finished in Lemon ' Egg Sandwich '§ G
¥ Unit Dimensions - 39" , il & o Twist Yellow with Black tape stripes, Black and HAm. ¥ 58 Smwhos M
i | ;., { high (base to top of s sauce and topped with ) 2 < b3 1 Serves 4 / .‘;;'}‘ 35
i B backplate), 36” (base ) 88 peach halves. 4 White matching trim.Lic. A56661. 2 | §
. & b L to counter), 30" wi ) LIST PRICE $3,450.00 % cup ham salad over each of 4 bread slices. Top 4 oA
bk (g o ; P LS i ith % sliced egg and another PR
, a1 B M 24%” deep (excluding GLAZED 2 hard-cooked eggs, sliced wit slic ag y uw%
¥ ';d | BaE door handle M AKE R OF FER $ $ $ $ 8 slices whole wheat bread slice of bread. b
(B R ; BARBECUED CHOPS ) Spread 3 tablespoons ham salad o Al
i S' TR | : ' - o 0 0 0 O O G O O O O O S O o1 : £ o
b 4 EWEY ¢ * 6 loin or rib pork chops, S : gi ST
bl A fo OTHER SPECIAL about 1 inch thick: % cup : | S
i i | S et ik g 971 PLYMOUTH FURY Il At the COTTAGE or on your PICNIC take along e
N; 7% 3t t f 5 2 - . bt {7
i it : cup undrained crushed : 2-door hardtop, 318 engine, automatic, power EVERYBODY'S FAVOURITE ne
k31 $. i New 10.3 cu. ft. Refrigerators .............. 199. pineapple; % teaspoon dried @ teeri isc brakes, remote mirror, ) e . RN
i S 5o d ‘ New 24 inch Moffat ranges . ................ 159. S flakes; % teaspoon ¢ ;::J;ngﬁtyp:x;reng;on and sway bar, heavy duty LARRY KcntI‘Ckl‘ ﬁ'le h e . ‘" 3
A © ' orcestershire ce; . . H ! :
S b sy shocks, body side mouldings, 3-speed wipers, cyamBERS : ol 1
i ‘. ZIROB WNtor : Russet vinyl bench seat with centre arm rest There's a package size just right & %
PR Y margarine, . Vi : : . ; ! A
| Recond"ioned and Guafan'CEd Trim chops of any excess : Finished in Spinnaker White with Red vinyl roof. ® Bucket ® Barrel .s:‘:ctt Pack }
v $ R Y| fat to prevent flare-ups Lic. N7370. ivi inner @ n a QO
% i U d A I : when barbecuing and slash ’ LIST PRICE $4,562.95 ® Individual Dins 1¢ B ':
i Lol [t skl aslfon B LUNCHEON SPECIAL F L
) places to prevent curling. : . ¥ e
o gu s,‘:'- Combine barbecue saucge : FER $ $ $ Beat the high food costs W'llh ouhr‘ d;llCIO:l: l 3
i bg: 3¢ Westinghouse 21 inch console ........... .. 69.00 | and remaining ingredients in KE Y U B I - R o oy ol
TR ) Moffat 40 inch elec.range ........... . . 29.00 a small pan which can be Friday from 11 am. until 2 pm. ONLY ... Get R
; a8 National 24 inch elec. range ..... . ... 49.00 put on edge of grill, ¢ pes. KENTUCKY FRIED CHICKEN, Golden French | PG
, { 8.4 HConnor‘::IShngerswgshBr ................... gg.oo Prepare a good bed of ) ,s Fries. tasty Salad plus your choice of Bevoe;af;. o 95¢ § ?'\:V*‘“ g
A AT oover O EIEVOr . .. i s .00 20als. Barbecid ok aaeit s Ko o
i rqf. G.E. 6 cu. ft. refrigerator ............. . . 39.00 :,(.)f:(; B:i;ru:e Lho(,ps-m? . ’ STOP lN AND SEE THE 1971 sKl-Doo i oSG o ’ 81 5‘5&
#i W Leonard 7 cu. ft. refrigerator ......... .. ... 59.00 sbove gh AL fo(:r ubo:’(‘hff : s, COLONEL SANDERS {23 {
v B WE HAVE MANY OTHER SPECIALS minutes on cach side or  § Qualified Mechanic on duty at all times ¥ ) i f
: J - until done. Season to taste. : E m m if SO
‘ Heat glazing mixture on ) ; CNE
| f_ J e e WARRANTY REPAIR CENTR . I
g - chops frequently during last : Bri . ! 426-3010 TAKE HOME STORES S
5 minutes of cooking time, } riggs & st’attOH & Lavzon EHQII"CS Norfolk Street South Simcoe 472 Norfolk St. S. Corner King and James St. _ ’.\3
AND ELECTRIC turning often. Serve ( SIMCOE DELHI * 68
169 MAIN 582-0280 remaining  hot sauce with

the chops. Serves 6.

724 JAMES ST., DELHI 582-1223
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