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’ WIN PRIZES FOR HOME-BAKING

PHONE 108

e i

lnstalled and Servnced
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Vegetables Hold Spotlight
At This Seasonable Time

Honest - Ww-goodness vegetable
overs require no prodding when
il comes to eating plenty of veg-
*lables, but they do want them
properly cooked,
but not overcooked. The simple
boiling all vegetables,
is 10

¢ 1or
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reach the “tender
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Tomatoes and Hamburger
with Cream Gravy

1 cup hamburger

arge ripe tomatoes

taplespoon flour

'» Leaspoon salt
Da

n of pepper

tablespoon fat

the same time keep meals more g

for your
feature

interesting
Thousands

not only for breakfast but for §
quick snacks anytime of day! |

kes, All-Bran,

Bran
All-W heat
Kellogg's,
In cereals!

Corn Kl
Krispies,
and
by

Pep,
ice
Krumbles
all m.'i{it'
grealest name

Flakes, B8
the :

family? &%
Kellogg’s &

Pep Bran Flakes
with other parts of
Canadian whaole
wheat are delicious,
extra crisp, extra
thick. Your whole
family will enjoy
Kellogg's Pep.
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Prince Rupert Bottle Collector

ALSO MESSENGER SERVICE
We buy . ..

Perfex
Bottles

Beer
Bottles

Phone Blue 737
ALL SIZES
Whiskey, Gin and
Wine Bottles

PROMPT AND COURTEOUS SERVICE

NEW CONST
REPAIRS

GREER & BRIDDEN

RUCTION
ALTERATIONS

Builders and Contractors

PHONE RED 561

PO. BOX 721

tomatoes are
defin-

Itely good mixers. In other words
I served together. At
many of the late
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. a4 moderate oven,

lablespoon may be reserved and
exirg lat

L0r making gravy.

Tomate Eggplant
2 tablespoons fat
2 tablespoons chopped onion
I medium eggplant
Sall and pepper Lo taste
4 large tomatoes
‘2 eup soft stale bread erumbs

Melt 1 tablespoon of fat in
irying pan, add onion and ceok
until browned slightly. Peel ege-
p ant, cut in half inch slices, and
sprinkle with salt and pepper.
Place slices in a greased casser-
ole in allernate layers with the
ion and thickly sliced fresh
lu.'nutu('r-,. Melt remeining fat in
Irving pan, add bread erumbs
and* mix thorouehly., nlace on
lep laver of vegetables. Bake in
390 degrees F..
until eggplant 15 tender, about
45 minutes. Six servines.
Stulfed Eggplant
J medium eggplant (about 5 to
6 inches in length)
5 1b meal OR
with easine

Iink

e-

SHUSg i
sdusaee
moved

cup soft stale bread crumbs

Y4 cup chopped onion

‘s Leaspoon celery salt, OR )
tablespoon finely chopped
celery leaves

‘s leasnoon salt

's teaspoon pepper

Parboil the
eggplant

'\'{!1‘.11{'
fifteen

unpeeled
minutes.
Cut ege-
in half, scoop out the nulvo

for

}J'u.l

leaving shells half an ineh thick. |

will not be required |

a8 Robert Hurreill Gammon. deceased,

. the
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'Chgp the pulp, add bread crumbs, |

onions, seasonings and cooked |
sausage meat. ¥Fill eggplant
ghells, bake in a hot oven 400
aegrees F., for 156 to 20 minutes. |
Six servings. |

ONLY ONE BOAT
1S STILL OUT

Following the recent ¢

i—

iosing of |

and
IN THE SUPREME COURT OF
IN THE MATTER OF THE ESTATE
OF ROBERT HURRAL GAMMON
otherwise known as ROBERT
HURRELL GAMMON
DECEASED — INTESTATE
TAKE NOTICE that by Order nf
His Honor E. D. Woodburn, Acting
for and atv request of His Hunm“
W. E. Fisher, made on the 31st day
of July, AD. 1646, 1 was appnlntml‘
Administrator of the Estate of Rob- |
ert Hurral Gammon, otherwise known

and all parties having eclaims against
sald estate are hereby required |
to furnish same, properly verified
t0O me on or before the 18th day of
September. AD. 1046, and all partier
indebted to the Estate are requlrwl
to pay the amount of their indebted-
ness to me forthwith
DATED at Prince Rupert, BC,,
5th dav of August, AD. 1046
GORDON F. FORBES,
Official Administrator, |
Prince Rupert, BC |
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THE \thTHER 1 3 tablespoons flour | 1 ' . ‘ o
! AL r
SVNonsis | ] 1easpoon mustard | Here s the " _: } |
- | 115 cups milk | “ o | - |
Salt and pepper to taste | Know HOW P '/j |
& PeD) | i NI
temneratures | Brown meat slightly in frying _{ -« | “"\
ey pan. Remove meat. cut tomatoes 1,’ & / / /
| 4 Nalves crosswise. Sprinkle ¢ ; N /. )
o0 BEEERENY 1with the 1 tablespoon flour, salt y > N} n .
the high 10r | and pepper and saute in fat re- (N ol fom, \ A / i
6 led a Ng In pan, until golden 4'1.‘/ $ % B4 B, G L !5
which is the high- 'brown on both sldes. Remove | {7 v 2, A “‘ PRt . i
A tomatoes and Keep hot. Blend v j‘. : 1 |
Phe Y flour and mustard with fat in | A ,:J '- . /| H: \ i. 1
Donttyer-4 ipates ying plan, add milk, salt and+ i 5 | /ﬂ,” . » ’
nper and cook., stirrine con- wonr |
tantly, until gravy thickens. Re- | - _ |
: Qu Char- | heat meat in gravy and pour | S A TS very simplle t0 kpow how 0 use Carnation
| Morth Caasl Clear | anto nlatter AI'I‘HI].H.(' tatnatans . Milk. Carnation is fine whole milk, concentrated
, Cooler Friday I\ Lo ©'v servings. , to half the original volume by evapora[ting part of |
y , Hardy. 521 Nite: 12 hamburssr G ‘verv | i the natural water. Aqd an equal quantity of water, |
p R 54; ean, 1 tablespoon extra fat will (:“ ¥, and you have the consisiency aod food value of whale
Frida: ' Hardy 67, oe renuired for sauieeing toma- _—
- T re 80 toes. If hamburger is very fat, 1 ’ But you’'ll ind a great difference in the smoothness,
. —— - - | rich flavor and fine texture that Carnation gives to
| foods. And here’s something special —if the recipe
COAST TU COAST calls tor cream — use Carnaton undiluted, as it pours
from the can. Use Carnation also, to “cream” coffee
KELLOGGS ARE CANADAS and u:real.s. You'll jmc it. (larnaliofl is Canada’s
i_;,-:;f | largest-selling brand of evaporated milk.
: h o &
choice | ion Milk
e ' ar n atlo n l
A CANADIAN PRODUCT “from Contented Cows”

’0000“00”0

Ziooooooo000000000000000000000

¢ Terrace Corner Snack Bar

R

o O OO0 00000 00 0000 0LO0000000 U000 00 o000 NN0

SALAD

ra s s a4 2 2 2 2 2 2 2 2 2

Prince Bupert Daily Metws

’ ?Eggﬁday. August-29, 1046

— e — . ——

e —
R P e e e

the halibut fishing season in| 23
Area No. 3, all vessels are now |[]== - - - ——
believed to have landed their |
final catches with the pt:.ssibIeF In TERRACE TE y
exception of one — the Spa_ttle{ Shop at— . "
schooner Sitka, Capt. Willilam | Sk \ W’
Dowcett. 8he should be putting | ééna Mercantlle '_-‘ w
in an appearance soon. It ig be- ; A MODERN DEPARTMENT STORE ‘
lieved the two last Canadian || Groceries - Ladies’ Wear - Dry g g
boats—Lois N., Capt. E. Peterson, ’ Goods - Shoes and 3, ST ¢ ™
and Sea Maid, Capt. Henry Doir- |1 Men’s Wear o . B
on, sold a! Sitka and then went | " -
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MRES. FLAMBLY

HOME-MADE
PIES — SANDWICHES — CAKES
LUNCHES FOR TRAVELLERS
On the Main Highway

¢

TERRACE TRANSFER AND TAXI

(Harold Smith)

T'RUCK AND PASSENGER SERVICE

Scheduled Trips to Lakelse Lake
sSunday, Wednesday and Saturday

Charter Trips to Any Part of District

P.0. Box 167 —Q— TERRACE

TERRACE MACHINE SHOP & GARAGE

TERRACE, B.C.

Dealers in GENERAL MOTORS Products

MACHINE WORK GAS and ELECTRIC WELDING
DIESEL and TRACTOR REPAIRS

OPEN SUNDAYS and HOLIDAYS

For minor repairs and gas

SEE US FOR ALL REQUIREMENTS IN

Office Supplies

Consult us for your needs in all types of printing work
Everytuing in high elass stationery

Cards for every occasion Fountain Pens

DIBB PRINTING COMPANY

3ESNER BLOCK THIRD AVENUE

~ 500000N00 00000000000 OO0 OO0 U000 OOO O OOONDD

Good Food!

Help vourself to health from our
== stock. You'll find healthful foods
- for delicious summer menus.
orders delivered to your kitchen

MUSSAllEMS ECONOMY STORE

All

(Opposite Canadian Legion)

Phones 18 and 19

P.O. Box 575

(1()1“- lJ
wWOOD

CRATING
STORAGE

HYDE TRANSFER

Phone 580

SPECIAL - $3.95
Elizabeth Arden Treasure Chest

CONTAINING :
Ardena Cleansing Cream — Velva Cream —

Ch

JOHN H.

= .

BULGER

OPTOMETRIST

John Bulger Ltd.

Third Avenue |

- ————————— e — —— e o R - . ——

Feather-Light Foundation Cream — Skin Tonik |
— Hand-O-Tonik — Poudre D’Illusion — Blue !
Grass Flower Mist — Lip Stick.

Week Days .

Sundays and Hollll.ys 12 noon till 2 pam. and 7 p.m. till 9 p.m.

Ormes I14.

The Pioneer Druggists
STORE HOURS

...................................................

®
9 am. to 9 p.m,
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UNDER NEW MANAGEMENT !/

Pall Mall Cafe

AND CHOP SUEY

at CENTRAL HOTEL r
HAS REOPENED

O

We specialize in tender, juicy steaks
and Chinese dishes.

WE EXTEND A HEARTY INVITATION TO COME AND
ENJOY OUR FINE FOOD |

——— — o — ———

- m——

Hollywood Cafe

VRINCE RUPERT'S NEWEST AND MOST
UP-TO-DATE RESTAURANT

FULL-COURSE MEALS

FROM 11 AM. TO 8 AM.
Special Dinner Every Sunday - 5 p.m. to 8 p.m.

CHINESE DISHES A SPECIALTY

WE CATER TO PARTIES

CHOP SUEY CHOW MEIN

FOR OUTSIDE ORDERS PHONE 133
735 THIRD AVENUE WEST
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