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';_;:‘éi it. News classifieds STOCKHOLM (CP)--Tipping has
4 — | beonn abolished in Swedish hotels

N v~ as the result of a new collective
r agreement for the 30,000 men

-~ / / } ‘lllti women in hotels and res-
;(ll ()I'Hl(/ or i taurants, All employees will now

e paid wages in {-.lhll_
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SPRING NEARY HERE WITH RHUBAM)
PIE PLANT, ON MARKET

Spring is on Llw way bringing the fruit. In adding the sugar Lo

with it soft April showers as well

he hot. cooked fruit. it should be

as glorious sunshine. Although stirred in gently so that the fruil
May flowers, which April showers will not be broken up.

are’' given credit for bringing
forth, canot be expected to make !

Some people have the ldea that

‘hubarb is good only for ple. A

their appearance for awhile yet, sad mistake that is. Actually

red, tangy hothouse rhubarb 1§ 1

now on the market, as colorful t
and as bright as any spring posy. «

Rhubarb once grew wild In
Russia and in other parts of
Europe. Someone brought it to
the North American continent
nearly two centuries ago and dis-

it became Knokn as the ‘pie-
plant.”

The food encyclopedia des-
L-H)m the pie-plant, more fam-
iliarly kKnown as rhubarb, as a
~:t.|nn§_: perennial plant grown for
its thick, succulent, acid Ileatl
stalks, which serve as an exce!l-
lent “frult”’ for use as sauce and
in pies. Incidentally, one point
emphasized in the encyclopedia
is that the leaves of the rhubarb
plant should not be eaten. They
contain sufficient oxalic acid to
to be dangerous to some peopit
However, it is the edible, juicy
stalks, not the leaves, which
evervone is interested in eating
because they are so flavorful and
s0 refreshing.

Home economists offer a few!|
pertinent suggestions about the'
buying of rhubarb. It should be
bright pinkish-red in color, the
stalks being fairly large and,
most important of all, it should
be fresh and crisp. Avoid buying
bubarb which is wilted and
pithy at the stem end. Always
choose voung, tender stalks.

Hothouse rhubarb has the ad-
vantage ol being not nearly as
acid as the stalks which come
from the garden later in the sea-
son. For this reason, the hol-
nouse tyne reoulres less sugar Lo
sweeten it. The homemaker who
wants to make the most of lhu
barb's natural blush-pink color,
does not peel the stalks, but
simply cuts off the leaves and
any pithy portions at the base,
washes the rhubarb thoroughly
and cuts it in desired sized pileces
for cooking

Home economists mention that,
in stewing rhubarb or in making
rhubarb sauce, they find that
two tablespoons sugar (o each
cup of rhubarb cut in pieces and
measuied raw, is usually sweel
enough for the average taste. An-
other point in regard to sweelen-
ing® that they mention, is that
when stewing rhubarb, as with
other fruits, the sugar should b
added after the fruit is cooked

]l Hr;]ﬁ 1 ) ";t\1'|'~ h‘»lnll-".{_{.‘lk !}I'll‘}

when the sugar is cooked with
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NECTAR FRUIT PUDDING
5 cun shortening

5 cup granulated suga
1 egg
]

:1 sifted all-purpose

115 teaspoons baking powder
5 teaspoon salt

-

2/3 cup apricot whole fruit
nectar

This advertisement is not published or displayed 5 cup sliced dates

s cup fine dry bread crumbs

here are so many delicious ways
0o serve rhubarb it is hard to
lescribe them all. Rhurbarb 1S

delicious in tapioca pudding,
shortcake or upside down cake.
When baked, it makes a perfect
gessert, also when served as a
sauce on blanc mange or custard.
The pink, tart juice is just the

| i Y 19y ' {’.,.;.. - - Jp—— . o adl . o
200d ple It made and that i1s wny B
bets.

When the family is served iLhe
first rhubarb pie of the season,

ten chances to one they hope-

fully ask that another one b
made the next day. For the

homemaker who is tempted to

vield to her family’s wishes, the
home economists suggest a new
way to present this spring fav-
orite.

RHUBARB CRUMBLE PIE

15 cup melted butter
1% cups rolled oats

15 cup sifted flour
2/3 cup brown sugar

3 cups raw rhubarb, cut in
15 cup granulated sugar

one-inch pleces

115 tablespoons Iflour
Combine the melted butter,
rolled oats, the ‘% cup of flour
and brown sugar. Firmly pal
three quarters of the mixture in-
to a 9-inch pie plate and cover
with the rhubarb Combine
granulated sugar and the 1'%
tablespoons of flour and sprinkle
over the rhubarb. Place the re-

maining quarter of the Ttolled:

oats mixture over the top of the
pie. Bake in a moderate oven,
J00°F., for 45 minutes or until
rhubarb 1s soft and tender.
Serve with whipped cream
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TUESDAY -P M
00 Sunshine Soclely
1:30--New Zealand Adventu
4:45--Stock Quotlations & 1l
§:55--CBC News
o.0U—~International Comuty
10—-Rawhide

corn LOoas!
o .Ul—Supper serenade
6:159--Ben Laght
6:30-—-Musical Varieties
6:45--Jr. Cauamber of Com
e wb- - LU It iNEW s
7:15 - CBC News Roundup
7:30 -Barometer Rising
3 :)--The Commodores
2-15- -The Nation's Busind
8:30 -Record Album

9:C0—Plano Playhouse

| 9:30—-—Nocturne
L 0O THews
110:10 -CBC News
| 10:15--The Laurie Storv

-110:30—-Ralph Flanagan’'s Orch.

| 11:00--Weather iteport
' 11.04  Sign Oft
WEDNESDAY -AM

T:00--Musical CloCK

- 8:00—-CBC News L

| 8:10-—-Here's Bill Gooa .
8:15—-Morning song
8:30—-Morning Devollolns
8:45 -Little Concert

| 0:00--BBC News & Comly
015 -Music for Moderns
0:30--Morning Concert
Y:59- -Time Signa
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at 11:15 p.m,
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T e MARCHAND
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together thoroughly. Blend

and stir in crumbs. Add dry mix
ture to creamed mixture alter

well-beaten egg. Sift together
flour, baking powder and salt,

1 10:15-—-Barry Wood Show
10:30-—-Melody Time
10:45--Robin Hood's Musical
. Kitehen

-111:00 - Kindergarten of the Al

nately with nectar. Blend in 11:15-—-Roundup Time

dates and nuts. Fill ereased cus

-111:30--Weather Report

tard cups about /3 full and ;y.31._Message Period

cover with double thickness nof

waxed paper secured with strin
or rubber band. Steam 30 min
utes in tightly covered pan con-

] aining boiling water to 14 the!

lf’ 'pth of molds. Serve warm wil
hard sauce,

i Serves o,
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| '«03 ; LAY Ol 0 5 Sodus
"1 ¢ *. ﬁ 1949 CHEV. Scdan
il P ‘\h Two-tone
£ 1950 FORD Custom
o \ P MANSON'S || rordor

A1 O Jewellers

THE HOME OF FRIENDLY SERVICE

BOX 998 —- 522 3rd Ave. W,

Prince Rupert, BC.
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! 12:00--Mid-Day Melodies

it 2:15-CBC News
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:*'?.H} B C. Farm Broadcast
'12:55--Rec. Int.
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A better wav. however, is to Wilding are co-starred TR e
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whieh seeds can be started even
in difficult weather. If plant
are used, start them voursell In
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Our town is different, We are on¢
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few tobacco centres in Canada. Ric h
e r 1l
and cured around our friendly comt
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Yet, in many ways, we are the s
town. We have the same kin

hard working, honest, friendly people .- 4
take the Commerce manage! Of instant

He has helped us with many of our prob
are the 8 :
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Yes, our town is different but the people
erce
And the men and women at your ¢ Ol

are good people to know:

The Canadian Bank of Com™

*The Commerce

Jack Elmes "




