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FIRST VEGETABLES OF SEASON,
CANNING OF ASPARAGUS STARTS

. ,~.a:f@,u,~; i1s the {irst of the
spring vegetables. Home econo-
tellsus that it is the first
vegetable whith starts . the
canning season and the'freeging
They also tell us
that 1t actually a nativer of
pur~pe and was one of thafavor-
ite vegetables of the ancient Ro-
mans., Omnadians eat only the
spears :_r:;ispurugu.a but in some
other pasets of the world the
seeds are used to make a bever-
age resembling coffee.
Asparagus, onc
0f 111!* {ew spring
garden thal ~'r1 GLS uD uninvited,
uni’ H[r d® but always welcome.
This p(rlji-x-,;dl vlant requires two
year: of suliivation before a crop
may be Rgrvested. Once planted
1* iIg a herdy guest which calls
for little fervice, other than room
rvice, thaf space (o grow,
with no enmpetition from weeds.
Mary- Washington or Martha
' 'ashington are the most com-
nmon varieties grown in Canada
However, no matter which var-
lely; consumers buy they are cer-
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To Be The World’s

ed. First
should L2

cf all, the asparagus
a good green color, and
1> should be crisp and moist.
Often, as asparagus gets older,
the Lips open up and tend to dry
out so il is wel 1to look for stalks
walich have compact tips. When
asparagus s being prepared for
cooking it should be washed very
thoroughly, being careful re-
move any dirt which may be hid-
den under the scales which are
ound clustered on the stalks.
Actually, these scales may be re-
moved if r.ecessary, The tough
ends of the stalks should be
brokKen off because the butt end
1S usually quite woody. For cook-
ing, the asparagus should be
tied in a bundle and placed up-
right in a small amount o1 boil-
ng salted water and cooked until
tender about 10 minutes. If a
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pressure cooker is used the as-
paragus should be cooked at 15
pounds pressure for 1 to 2 min-
utes.

Any familiy would enjoy these
tender green stalks when they
are served hot with a cheese
fauce, a cream sauce or with just
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Best Bicycle

M It's CANADIAN To The Core!

Compare
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(Be sure this trade
maork is on the
bicycle you buy.)

iy
©

with

IT'S RESILOBRAZED

(t feater
“"cushion-comfort

SIT

ength with
riding.

IT'S PRECISION-CASTERED —

Safe. sensitive, swivel-action
stecring tor stratght Line
Drive' .

a C.CM.

dAns

Comparison brings out the

and you’'ll be convinced

know how to muk(’ thc

world’s finest hu'}'{ le. (knilp.tﬂ* it “'t‘ight for

for ride . . . compare it for

strength, smoothness of steering or braking

% and compare it {or appearance,
. Finally . . . check up on available service
:' and learn that more than 3,000 friendly
u C.C.M. Dealers offer you dependable C.C.M.

parts and service across Canada.

facts . . . and

the facts favour C.C.M.

Yes C-C-

M- is the ONLY Bike

the BIG FOUR
©

IT'S BONDERIZED

A rustproof base under "slow.
baked ' lustrous enamel,

o and K (oraclion!

$old and Serviced by More Than 3,000 Friend'y Conadian Decs': ¢

" from Coas! to Coast

LOCM- FOROVER. 50%Y F}H TANADRS. FINESTBICYCLE
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rince Rupert CCM Dealer
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FLY
TERRACE

Te Smithers

CCM Dealer in Prince Rupert

McRae Bros.

Limited

15 Minutes

fo Yanderhoof ONLY Hour and 15 Mins.

To Prince George
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FAST .

ALEO: Chare
from scveral
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Capt. Russell

f Frinee Rupett Agent, Watson

Bagrel

| LIMITED

(The Wings of the Interior)

2 His. and 30 Mins.

race from and to Prince Rupert

- SAFE ond DEPENDABLE
SENGER and EXPRESS SERVICE

gervice to all ponts in B.C.
bases throughout the Provinc.
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. Managing Director

Isiland Stages. Tel.

Black %07

Subject to caneellation without notice

a littlke lemon-butter.

wonderful to cut up in salads or

they may be served on lettuce
with .= mayonnaise. Asparagus

sandwiches, either rolled or plain,
are another popular way of using
this attractive green vegetable
Home economists say that the
best start for canning asparagus

is an early one, particuiary for
those who have an asparagus
patch in their garden. Insure the

ounality of canned asparagus by
starting early in the morning to
speed the tender young stalks on
their way into clean, hot jars or
bright clean cans. Prepare as-
paragus for canning in the same
manner as it would be prepared
{for cooking, being sure that the
asparagus is cut in lengths to fit
whatever type of container that
to be us2d. The asparagus
should be tied in uniform bundles
and allcwed to stand nm‘ight in
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emffiriont l"*.;1i!3 \ - 1- 1«!-( i‘:-r L\c:::{w
halfway up the »aH\m It should

then be coveréd and brought to

the boil and allowed to boil for 3
minutes. After the 3 minutes
bciling, the asparagus should be
removed from the water and
packed hot into the container.
All the tips wl*ulzhl be up, except
the 3 stalks for the centre. which
should be placed with the tips
down. One-half teaspoon of salt
sh~uld be added to each pint
sealer or 20-ounce can or, if
quart sea'ers are used 1 teaspoon
of salt should be added. The
asparagus should then be covered
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with bolline water. allowing of
COUrS ‘s-1nch headspace in
glass sealers and Y4-inch in tin
cans. Prssure canning is the

onlv really safe way of canning
vegetables although some home- |
maKers can veeetables in a foil- |
inoe  water bath with success.
When canning asparagus in a|
pressure canner thirty minutes at |
pou! pressure; should
given nint jars or 20-oun
| 35 minutes for quart
28-ounce cans

1S
Ce cans,
.1.'.“!'
Mosi everyone wiho s ior
e enoue to own a hom.

rent

freezer |
frozen food |
wants to freess
throughout
stalks are all
washed, cleaned and cut in uni-
form lrnu‘!lm tor freezing they
honuld be blanched, that is })Eil:-
tially ccoked. in boiling water
allowing 4 iinutes for large
stalks and 3 minutes for medium
stalks. After the blanching is
ompleied the asparagus should
be cooled immediately in ‘ice
water. When the asparagus is
{1!':.‘:]‘;r'[+-';3' cooked it should be
'ked and scaled in cartons so
LLDE% no moisture will be lost
curing the time the asparagus is
In storage. The cartons should
.hen be frezen immediately,
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the ven

Heavy Rain
Down (oast

VANCOUVER The southern
ainland tting mporé inun-

rainfalls, Abbotsford air-
port had 1.91 inches in 24 hours
yesterday and Vancouver air-
port recorded 1.35 inches.
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Distiiieniges
THE GLENFIDDICH AND BALVENIE -

GLENLIVET DUFFTOWN SCOTLAND

¥ COMTEMNTS
Y% FLUID OUNCES

LA UD ™ WCOTLMED D BOTTLID e
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GRANT & SONS.
P ,J.f {f?’?;"}f‘! -('o"f

@(%mdﬁ BEST PROCURABLE

(12 YEARS OLD)

WILLIAM

LIMITED

G 50
4

This advertizement 1s not published

or displayed by the Liquor Control

Board or by the Gavernment of
Columbia

British

If ‘'any of |
the stalks are left-over they are

Sell Quickly
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ARTIST TOO—Commander
an artist by avocation, has enoug
of HMCS Ontario. Commander Osborn in his
boilers to oil painting, embossed copper work and other related hobbies.
present training cruise in Australian and New Z-:aland waters he has been recording on canvas

scenes of the places the ship has visited
paintings in the wardroom of Ontario.

Lakelse Lots

for auction by Government Agent

\

In this modern age. mickel helps
i frnf fo groi Hf' strong a .
healthy. Cod huver u", tool R
’mth_ cf pref-
arabions ocessed in
r‘qu:funru! made of ju re M kel
or nickel alloys,

medicines and 1

are all pr

Today bicvcles are being made
sironger, more durable = but
highter tn  weaght = wnth the
help of alloys made strong and
tough by the addition of nickel.

In the dairy, the purily nf milk
is protected by the use of nickel -
alloy materials in the pasicurs
vzers. coolers. bottling machines
and other equrfrment,
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lTohn Osborn,
h hobbiles 10

Commander

Giordon Forbes

particularly adaptable |

The
near the eutlet
TERRACE Within an hour the south
atter the opening, twentv-seven They are
Lakelse lakeshore lots offered to summer resort

- —— - -

of Vancouve:

spar.:

time

Osborn is

of Prince Rupert
were picked up by ready buyers
everal of whom came up {from
Prince Rupert for the sale

lots are at Squirre] Point
to Lakelse River
shore of the lake.

purposes.

The purchasers included Doug-

a4 marine engineer by profession and
occupy every off moment at sea. Engineer Officer
turns from

machinery and
During the Ontario’s

tur_plnes,

shown here with one of his
(National Defence Photo)
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las Frizzell, Dr. W. 8. Kergin and
Ray L. Johnson of Prince Rupert
and Mr. Murdo Smith, A. O.
Morris, Mrs. Clarence Michiel, H.

Gale, E. T. Kenney Ltd., Herb
Spencer, C. Newhoven, James
Piffer, Lloyd Johnstone, David

Bain, Lakelse Investments Ltd.,
Dr. Garland May and Vernon
MceMahon.

planned program of research. Today a large shar
Canada’s Nickel production is being diverted from
peacetime uses into channels for prcpdrttlm $S.
the Nickel mine facilities, greatly t:\'p;tmlt'd

al Iu'.'tL'

the past decade, are again being operated

' Stewart,

New Life for Premier

Silbak-Premier mine could

‘'use 50 more miners in its ex-
tended operations in the famous
'0old mine in the Portland Canal

district, 16 miles inland from

if It could get them,
rald D, L, Pitt, managing direc-
tor, who was in the city last
evening on the Camosun re-
turning north after a trip 1o
Vancouver, There are at present
176 men employed at the prop-
erty which continues to be the
one important producer of the
arc.a.

Silbak-Premier is now getting
the most of its ore through its
own former workings from ad-
joining Premier Border ground.
This year, it also expects to be
handling ore from Indian mine,
two miles to the north, which

ore will be brought te the Pre-
mier mill by an aerial tram.

Mr. Pitt would not hazard an
estimate as to just when the
Indian ore might be arriving at
the Premier mill, Tram con-
struction still has to be com-

pleted and then mining machiyp-

ery will have to be moved on to
Indian and set up. The 4anining

crew on Indian will be housed

at and work from Premier.

Mr. Pitt admitted that 17-cent
and 18-cent prices for lead and
zing were an important factor
in keepink Sllbak-Premier run-

ning. For many years, when in

its own ground, it was a spec-

tacular gold producer, |
Recent diamond drilling on
the Premier Border has dis-

closed hitherto unknown ore
body existence on the 600-footl

Hundreds of everyday uses for Nickel have been
developed by the \uLcl industry through 4

capucity. There 1s actually more Nickel now be “_i“
1

delivered by Canada to the free world then

any I)CHL‘C[IIIIE year.
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FIRST CROSSING |

The first airplane CrOg 2
the South Atlantic Was
lhp Portuguese hmtm
Cabral westward in 192 '.
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