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APPLES-—Now that the “"quota”
curtain has fallen over oranges,
emons, and other similar im- |
ports, more than ever the Cana- |
dian housewife will turn to!
apples as her “fruit-in-need.’
She will be grateful for the ver-
satility of this fruit which may
De used In salad, dessert. or as

Dart f the main course at

rarly fall apples make light|
(lul{y sauce, but most of the
varieties now at their best—|
Ucn as Alexander, Wolf River,
Wealthy, King, Spy, and Rome
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W4 Grape-Nuts  Flakes, They're

{ | .

N | made of two golden grains—not just
}"l;*'} ' one. W heat and malted hal ||-). are
, hlended a secret way, baked and

i then toasted to bring out all that
| distinctlyv-dillerent flavor of these
honey-golden, delightfully crisp

5 - flakes.
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llti ¢ \l‘l] l'llll'tlll-l I‘t'-i-hl 1‘10
Irmpl;illnn Lo el ||illl-|'||' more of l’lill l
malty-rich, nut-sweet flavor just as 1
folks lIHLl} can | resist that same
deliciously-different taste in POST’S
GRAPENUTS FLAKES as well as
Post’s (;l.:ln Nuls,
G'fi’?-'ft&-r\ ‘ //
And Post’s Grape-Nuts Flakes
really set you up for a good
morning. with l;lllitlll\lll.lll'
for energy ; profeins for mus-
cle: pllu-plmlua for teetl,
Hlll' |mlll'-: il‘ull [nr Ill' Ill{uul:
and other food essentials.
Treat vour folks 10 a big
cconomy  package of Post's |
Grape-Nuts Flakes soon.
f stered Trade Marhe 1s 1 s

said lncle Ned

A jaunt in Uncle Ned's gas buggy of the

Nineties was (quite an adventure. And
another big thrill of that time was the ap- l
pearance on breakfast tables of that new |

cereal treat Urape-Nuls.

Brand
A Product of General Foods
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Afternoon tea is |}t11hl}l*~ t I 2 cups pastry floul ' Roll epers p
most simple as well as a most| OR 1% cups all purpose tangles abouf |
pleasant mode of entertainment. flour Bhoh wit) .‘ - K.
A cup of tea, well made and ac < Leaspoons vanilla b i
companied by thinly sliced but ‘a4 leaspoon salt ;H.: ¢t s
tered bread and a cookie. 1s all (C‘ream -“‘*h‘»'l"-f'llln;:, and suga: ITH” Chill ¢ t into 1,
that 1s necessary for a delight thoroughly. Add egg volks and h“f”" _“'Tf-' 14 modergte
ful little party beat well, Mix in flour. vanilla '.lwrli ' “eeltes F. 1o

AS the holiday season draws and salt. Form into balls. place il iagy
near, it 1s well to have the cookie jon a greased cookie sheet and Mak e a4 4
tin filled, so one is prepared toldent the top with a thimble diedium: cookis

extend an Invitation to the|Bake 5 minutes in a moderate
[riends who drop In for a little 'oven, 250 degrees F. Then dent
chat when they are home for a agal Bake 15 minutes longe:
week-end, or for the neighbor|Put jelly or jam in the depres-
who brings her Kknitting over | sion while still hot Makes 3

to check on the intricacies of | dozen cookies

the pattern S nice, also, -
patl .“ S 1lice, a Date Koll Ups

vbe ready to call up several cronie ')

| cups chopped dates
In the mornineg and invite then
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Brassieres - Lingeries | | l"'“ HIM - Power and FOR HER-—Lamps, “I\t‘lj
( ookers b lec

~f ' w Carpenter Tools, Fishing Pressure
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N LUNCHEON SETS (¥ FOR THE YOUNGSTERS—Ice Skates, Skis and cqull
Eﬁ TR AT S TR R o | & ment, Sleighs, Roller Skates. Wagons, Bieyeles all
Eﬂ | Eu- Kiddie Cars.
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Chinese Dishes a Specialty

YOUR BEST Banquet Hall for - L
EATING . .

PLACE Luncheons, Dinners, Parties
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FULL-COURSE 608 THIRD AVENUE WEST

MEALS
11 AM. TO 8 PM. Telephone 200

| Get 25% More Heat From A To
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Phone Green 917 P. H. LINZEY 214 4th Street

Prince Rupert Realty Co.
Protect Your Home NOW

Against Fire Losses

n of Cod

Your dealer can supply

BULKLEY VALLEY COllIERIES

LIMITE.
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Tomorrow May Be Too Late.




