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for over 120000 people, which | thatl are different without be-
represents some 350,000 inter- ng Lo loreign to appeal to the

Capadian palate
There's a soup from Russia, a

%)

‘l1l :l'IJII:

)

a0 Rl potato dish from France and a
N ¢ il
:l.m:‘; w'rml uit dessert from Poland. All re- |
) M ) n T ' :
l(. - e reived high praise from hard-
1 'l. IJ- ; b | iVi:
111!1 l l‘.“ {l]l i!] lil "l‘j'_}jl.ll e t“.;t"‘l"' lJI !'l:t'lpid;
contalners returned L the ra- | polish Baked Pancakes
tion on October 15. For some | with Apple Filling
weeks housewlves could pul (Nalesnikiz Jablkami)
1'.I1_'I i l';l:l!l"l’ ‘-',li.-ll.l'l'l:'l..- i ) l T"J‘iﬂ“”} t)“‘t!'f Illt’ll“d
LASS COoLVLalners witlhiout UL Y pop Olk well beaten
01 NG o preserves COUPL 4 '.1!Jii'.'iJHHIr flour
must be surrendered for 20 tlald 4 teaspoon salt
\ i) 1 ] »
OUNCes Incidentally COUPON | teaspoon sugar
(S )] Dt surrenaered Hatled
e grapeiruil julce L, cup milk
Form is Essential 2 egg whites, heaten stiffly
' NLUINg notice o " 'al
In presenti HOLICE ) Vagalr, Mild-flavoreda tat for Irying
i 1oL A Mmust use a forn 1o Filline
_ h o ) . Anat :
yided DY LIl Price Board 2 Cups apples cut 1In thin
dagdde Oout 1n Ii!|j¢'!t“lh* il RN "-!"1,!'-
be tHed with the Price Ly teaspoon cinnamon
Hoard, one given 10 ne tenarnl 2 Lapiespoons sugar
id one kepl by Lhe WUord o
1nsel]
nomes do not need to register.
More Aboutl DieSsmaners unle they are making up
Commercial and Drivawe ares. clothes 1ol material whl{‘h
in thel Lthey supply

’ -

5 ’ . o
e AN e % 2 A M ol
- A S # p.r -' 47 ‘ _f L e s ..‘_‘I- "*"l-‘ L%
. Ju‘_‘, P, e "ﬁ % 't"’n .
- ,.-'*r Pk *ﬁ‘r .l..,r:,.. -‘4"“ 4-1 L i { e I'.“..__' "
Inl.i- " 1 ’ : gla }.u'."‘ v

4 re

A
}" o3 -
e

o
:

S WE all realize now, food is a
weapon of war just as much as
guns and tanks and ships. It has
been estimated that if all food
waste in homes were eliminated,
enough would be saved to teed our
armed forces! Thus it should be
every housewife's endeavour to
avoid waste of food—first by buy-
ing and serving only the things she
knows the family will eat, second by
serving smaller portions so that
none is left on the plates. It left-
overs do occur they may be used up
in various ways. Your cook book
will offer many suggestions for
food saving, such as ways to use up
meat and vegetable scraps, cooking
vegetables in jackets whenever
possible, saving water from meat
and vegetable cooking for stews.
Every housewife will be able to add
to these from her own experience.
Save food for fighters, for victory!
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SYFUp ReCipes_

Recipes from Russia, France, Poland and Scandinavie

} Thdt are DiHerent 3 tablespoons butter, melted

3 tablespoons sugar
4 cup dry hread crumbs
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Add butter to egg yolks. Siit |

flour, salt and sugar and beal

coOoked.

o
Scandinavian Lamb Stew

| vater if necessary. Cut cabbage | =

| o4 pounds lean stewing lamb

| 31X
| “otatoes, French
 Peasant Style

—— =

d pancakes.

(Faarikaal)

2 tablespoons butter

115, teaspoons salt

1, teaspoon whole pepper-
corns

2 cups waler

1 medium cabbage

Cut lamb in 2-inch cubes and !
srown in butter: add seasoning
nd water. cover and
more

almost done, adding

n eighths and remove core; add |

I
lamb and cook, covered, un-
. about |

| cabbage is tender . .
) minutes. Serve piping
SErvinegs.

hot. |

(Pomines deterre paysannes)

2% cups cold cooked potatoes,
cut 1-inch cubes

4 cup bacon fat

1% cloves garlic

115 tablespoons chives or
onions, chopped

11

ped
115, tablespoons chropped Tdel-
ery leaves
15 tablespoons flour
115 eups milk or “3 cup Stock
and “4 cup milk
34 teaspoon salt
lg teaspoon pepper
Fry potatoes in bacon fat un-
tii brown on all Remove
potatoes and keep hot on back

s1des

L of stove or In warming ovel
Crush garlic with the blade ol
a knife and frv in fat with

' chives or onions, parsley and
celery leaves. Add flour anc

| gradually blend in milk. Ad«

' salt and pepper and COOK ovel
low heat until the sauce IS

thick . . . about 4 to 6 minutes

stirring constantly. Add pota-

- toes and reheat. A little minced

illdlll may be sprinkied over top

' of potatoes. SiIX Servings.

' Russian Beet Soup

I (Borsen)

3 large beets (3 cups peeled
and finely shredded or
chopped)

6 cups beef stock

1 tablespoon butter

Salt and pepper to taste

1 teaspoon sugar

1 tablespoon vinegar or lemon
juice

Make beef stoek follows

. < lbs. lean stewing beel

small carrots

small onions

stalks celery

quarts water
teaspoon whole
corns

'3 b:l}’ leaf

| 1 spray of thyme or 'j

spoon dried thyme
1 sprig parsley
| Salt and pepper to taste
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MIDWAY GROCERY

KEEPING HOUSE IN \WARTIME
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Be a Good Egg

‘air and odors.

stock and ecook 15 minutes. Ado
emaining stock and cook un-
11l beets are soft . about 30

ninutes

C . snack, but should be ealen 'mi
1 Conservalion | mid-stternoon so that appetites|
’ are not spoiled for regular

- Hln[S 2 meals.

Flavor Early and
' Save the Flavor
This isn't in every cook book, |

By Marnie Edison

into egg miixture. Gradually add | Not always so easy. oven | But it is true . . . vanilla and |
milk, blendjng well and then |ihoueh a eood ese is such an |Other extracts do betler work |
fold in egg white. Place a small | cdmirable thine. It health . | in flavoring cakes and cookies
amount of batter jn a well-|grotect food dene up in its|:! they are added to the Iat
greased hot 7T-inch fIrying pan | wn perfect-seal wrapping | when 1t is being creamed. Mr_:st -;
and tilt pan in all direcllons | respect that wrapping for fla- flavoring extracts are es:se-ntlali
to make sure batter covers en- | yor'e sake When storing t,u’}wluii‘i which combine with and
tire surface. Cook until brown |in the refrigerator do not wash | are¢ held in by the fat. Flavor-
‘on one side, turn and Dbrown |them washing removes the | 102, then, should be put in with
other side. Fill each pancake as|grotective film ‘hat keeps out | the fat as the first step in mix-

Season apples with cinmramon | - as the family cook book & apt
'and the 2 tablespoons sugar | “Fleeing | Lo direct.
| aadli . o 1114 Make between-meal snacks | :
(Place a portion of filling on| vhosrardier iy l"*  Hair Would Do
{Fiipli pal}l"dkf‘ and roll up. Fold “H'l[ . ey re Uae-overs oL Warm socks are a ]]t*('_i-'_"'i‘-:‘ul'y;
:‘j. t}"}t!i ilf’d- {Jt l);illtilikp Li!l(j Ill"ﬂl‘r .I'll{ ;~l¢ HliL!i \ t"' “i;it_, ud““lcT *'} “IIIL"P ‘I){jl-t—“ 47 al]d
place them close together in a LUL“I“ for such. Snacks can make | .. ;. more comfortable if they
|greased baking dish, smooth |23 Dig dillerence in the wal ‘D€ | vear for awhile without those
i.“ld*‘ “}j. Brugll Llllj “r]!ll p;tl'T'lJt fddy."} WOI'K Pues ‘_‘,Jl‘_l' lllf !lllflljJ"ll“[flf;‘ 1!] [}IP llp(alb If )‘0“1
the melted butter. Mix remain re makineg vour own, combine |
'ing melted butter with the 3|2ry and water in kettle and| inen thread with the wool
Tnblv.ﬂpuunn sugar and pread LoIrilg Si0wWly 1O a poll. Tie SPICES | yhen kn;[““y the bu{_'k Ol Lhe.,
crumbs and H[Jl'l!lkl*' over rolled land herbs in eheesecloth bas ee) socks thus l'pinfi]rcedl
'lhilu';ikt’.ﬁ. Bake in moderately | add wilh parsiey Lo soup nix- wear ll]!JI‘llh‘b lungiq' than those
Nnot oven (375 dl‘ﬂ_. 'y for 20 WO lure a2nad immer. covered, 1ol knit in the Ol'dlllal'y way. For a
() minutes. Yield: about 12 fill- 12 hours. Strain. Yield: 6 cups. personal touch you could use

To prepared bheels add 2 cups

Add suegar and vinegar or em-|
on Juice and allow soup
immer for at jleast 20 minuies

simmer | soup. This
bhout 45 minutes or until lamb | with vegetable
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On cool mornings, try Nabisco
Shredded Wheat this way: Dip
the biscuits quickly into hot
water, drain and serve with hot
or ¢old milk. Or split them,
toast lightly, dot with butter,
and Serve with top milk or
cream. Plan breakfast around
Naobisco Shredded Wheat.
Growing youngsters especially
need the food energy it helps

to supply.

THE CANADIAN SHREDDED
WHEAT COMPANY, LTD.

Niagara Falls, Canada

| extra spurt of energy needed to
complete the morning or after- |

noon’s assignment and that
goes for both children and
adults. Some fruit, or a sand-

wiech made of tomato or cheese, |
and a milk drink make a good

L ing instead of being added last

strands of vour own long hair

treatment the fishermen's wives
in England used to give to sock
Add butter and season | heels.

o taste wiln salt and ]Ji'[}‘Jt'T.IA Sweeping Statement

o | to kind treatment, Soak
suds, and dry well, hang 1t up

| it standing on its bristles.

_it’s been done! That's the

Your old broom will respond
hot

1N
i

| Six servings. again in the Kkitchen closet,
Note: 1 tablespoon sour eream | fresh and clean, with a new
may bhe added to each plate of | lease on life . . . but remember
soup mayv be made | that life will be much longer
or poultry stock|if you hang it and don’'t ieave

nstead of beef stock.

SERVED

Put beef. carrots. onions. cel- |

(‘rawley & Didericksen
Boat Builders

Fresh L.ocal Raw and
Pasteurized MILK

VALENTIN DAIRY
PHONE 667

fotsn ol

BRITISH

COLUMBIA'’S

SERVICES TO

] Vancouver, Victoria and
Waypoints, Stewart and

North
Queen Charlotte Islands

Full Information, Tickets
and Reservations
FRANK J. SKINNER

Prince Rupert Agent
Third Ave. Phone 568
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OUR Responsibility...

vour doilars must buy the tools ©f war.
More and more are needea to put an end to the
horror and the bloodshed. Let's not lose sight of
our responsibility to the lads who are giving so
much for us. Our dollars will- make it easier for
them to reach the goal our leaders have set—"un-
conditional surrender” of our vicious enemies.
They're not letting us down! How ecan we faill |
them? Let's buy all the Victory Bonds we can—
AND THEN ONE MORE!

INVEST IN VICTORY

BUY VICTORY BONDS

Ormesita. -

The DPioneer Druggilsts

THE REXALL STORE PHONES 81 and 82
Open Daily from 9 am till 9 pm.

Sundays and Holidays from 12-2 p.m. and 7-9 p.m.

ey

We can say this in three words --

BUY COAL
NOW!

ALBERT & McCAFFERY, L1D.

116 —PHONES — 117

Dibb Printing Company |

OFFICE SUPPLIES o
PRINTING
BOOKBINDING _
STATIONERY {
BIRTHDAY AND EVERYDAY CARDS
WATERMAN'S FOUNTAIN PENS
Phone 234 |

i e S -—

Besner Block, 3rd Street

RUPERT BRAND: |

SMOKED |

-

Black Cod
Smoked Daily

éanadian Fish & Cold Storage '
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FORMAL OPENING OF

RUPERT BUTCHERS

UNDER NEW MANAGEMENT OF W. LOCK

® °
Your Shop- choicest cuts
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