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of a knife, and mixed with the
 salad ingredients or the dressing

preads the flavor delicately and
evenly., Garlic needs to be
with grea! discretion. A light
rubbing of the salad bowl with
the cut surface or a cut clove ol

Cranberry

Cheese Dressing
grated dry chees¢
able salad.
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Mincemeat
spoons mincemeal

SaVys
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Store in a cold place
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Of conurse vou want to have everything perfect for that
dinner-of-the-vear on Christmas Day! So when you gel
down to mennu-making, plan to serve “*Royal City” Green
Peas. These small, tender peas are so delicious in flavor,
they're a praise-winner ever) time. You can have them
ready so quickly, too, which is all to the good when vou're
plaving the double role of hostess and cook. **Roval City"
Green Peas have the same sun=sweetened, garden-fresh
goodness of all “*Royal City” Canned Fruits and Vegetables,
\sk for them al vour grocer’s.

The mixine of a salad calls for | Cook the butter and cheese to

ROYAL (CITy

CANNED FOODS
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ﬁsincca September 1 and in hospi-
tal since November 2, have
been made for tomorrow.

Mrs. Dixon, who came from the
East to Georgetown in 1919 and
had resided in Prince Rupert
since 1928, is survived, besides
' her husband, by seven sons and

chased at the rate of 12 fluid
ounces for one preserves coupon.

sugar in preparing them.
Unsweetened Canned Fruit
Unsweetened “pie filler” and

unsweetened canned fruit In|mother who lives in Muskoka,
containers of 105 ounces and

Ontario. The sons are John Dixon
of Port Carling, Muskoka; Leon-
lard, Clarence, Stanley, -Allen,
‘Henry and Gordon Dixon, Prince
'Rupert. The daughters are Mrs.
William McLean of Prince Rup-
ert and Mrs. John Olsen of Ter-
race.

Mrs. Dixon was borr in Tor-

Mrs.. Dixon wa‘s onto in 1889 and was 55 years of
Rcsndcnt _ Here age.

Sixteen Years B
GLYMPTON, Eng.,

larger are no longer rationed.
A preserves coupon must still
be surrendered by the house-
wife purchasing these un-
sweetened fruits in smaller con-
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Funeral arrangements for the (h—Nearly

'Too bad if this is you! Try |42 centsa pound; ducks, 35 cenls |jate Mrs. Chris -Dixon, whose all of this little Oxfordshire vil-
 beautiful wedding took place al | peorouping the work equipment |2 pound. death occurred yesterday in the |lage, including Glympton Park,
(Hazelton when Miss Lilly Har-|eompaetly in one part of the| Cranberries and Sauce Prince Rupert General Hospital an estate of 1,021 acres, has been
ris, dauvegnler of Robert Harris ol rOOIM . Mav leave you: (rnnuuh Cranberry sauce for the afller hLﬂ'lﬂ*.‘, been in il ht‘illth sold by aUCtiOH.
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| Peter's Chureh with Rev. Canon WA amen. ene. .
Bird performing the ceremonsy Shrinkage Nil
The church was crowded with Slip spring clothespins in the
people from Kitwanga, Skeena | thumbs of the children’s milLii
Crossing. Glen Vowel Kispiox | when they are wet . . . good Li[)l
and Hazelton for your own mitts, oo

After the ceremony the wed After washing a beret stretch | ‘ _
ding procession wa e the | it over a plate to dry . t,h(‘: \'Uur tal)le__highlight Uf a“y 195‘.1\'@
Skeena Crossing and Hazelton right sized plate please. | 2 IoHe s oy | " of « '
pands o the Hazelton Hall wher ¥ | | ) *FLORIDA occasion— i GOUSRY SRIpOFERSES
. wedding feast was held after Magician, Home Style Xmas. ()\el\hlltt‘d: ln\:ltth you to
which dancing wa uleed in | Turn an old foulard tie into TANGERINES place your order for food require-
until 4 o'clock in the morning brigns buttons for 4 Ured Cres. ments early, and remember . . .

The music was rendered by ”“1' t”:‘*;-t“"] 'i'“i‘f‘l ‘t’l‘“”;‘:){ lt(lift :?111 8-1b. mesh 1.05 400 vour budget benefits when you
he vy | atrallere pand fastened n ) ' Al | P ol s thia ' . A :
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The voune counle will reside i Very sharkyv, according to the g’]'()COtCI'ia.

Hazelton younger generauon. + FANCY WRAPPED
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There are thirty-three ways
to save one ton in five accord- MARSHMA[[OWS
ing to our informants. We think | 40-1b. 53.15 45(:
£ vou should be in on all of them. * box o 1bs. 1-1b. pkt.

l ~ Here are three for a start. 33c
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« Don’t let taps leak. Keep a|

upply of washers on hand and | * RED HMI'I‘]R()R
replace when the tap protests

noisily that all is not well with | GRAPES

its gizzard. Remember that

there’s a difference between hot
and cold type washers and that
you'll need replace the hot
water washers most often. Learn
to do it yourself. You won't
always have to. |

Release air from radiators. |
They need to be burped like a
haby only sO often . « «
ust about once a week.

Keep bedroom doors closed abt '
night. No need of chilling all
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Choice Quality,
per 20-0z. tin

Per Ib. 27c 2 1bs. 490
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CANNED PEAS

AYLMER SIEVE 5

14c

ROYAL CITY SIEVE 1

While they last

ROBINSON'S ASSORTED

CAKE FRUII

1-1b. tub,
While they last

39c

RICH—MOIST

MINCEMEAT .. o 49C

(This item available from Monday, Dec. 18)

VITAMINIZED

the rooms in the house just be- Fancy Quality, 160 20-02 16«
cause vyou like fresh ailr. | per 20-0z. LIn APPlE JUlCE 48-02z. hede
Darn It ’ . 1 B Te

A basket full of holes in the * VAN ( AMP Bli"‘\\h , .
heels? If the socks are dark Home-Style, 5c XMAS
in color and your temper and 16-0z. pkt. CRACKERS 35(’,‘ 45(‘ SSC 70(3 80C
eye-sicht not improved by try- | -~
ng to see whether the next | eS———

titeh 1s over or under try using

a flashlight as a darning egg.
With the switech on, of course,
to banish the stygian gloom.

Fancy Quality,
Left-Over Logic | per 20-0z. tin

f

CANNED CORN

ROYAL CITY CREAM

19¢

KMAS STOCKINGS 35° & 65° i

LIBBY'S

| % ] ith | ROYAL CITY KERNEI 20-02. .......cconmnennninaae 1=¢
Left-overs don’t improve with | i et I.OM T s
age so remember the refrigrator Fancy Quality, 15c 48-02. ... ¢
check -up when you're planning per 20-o0z. tin
the day’s menus. Many a cook's i i Grade “A” |
- TOMATO SOUP AID f G ade 43¢
: ; o med., doz. ...
Campbell’s, c
2 tins (No delivery on eggs please)

(Contalns sugar)

HAZELTON'S FINEST

OLIVES

Plain. 9Y-02.

Swilt's
2-1b,

CHEESE
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| NN NN,
Nabob Pudding

Powders
Chocolate and Butter-
scoteh, 15
2 pKts. c

POTATOES ... ....

Stullied, Y-o02z.

BIG BOY GINGER ALE, QT. 30c

—__——_“
Brookfield,
DOX

CRANBERRIES, PER LB. . 3%

In pure Olive Oil,

tin

SHELLED ALMONDS, " LB. 3%

XMAS WEEK

T W W e

ANl NN NI NN NN

Aylmer Prune
Plums

25c 20-02.,
2 tins

20-02Z.,
2 Lins
(1 coupon per tin)
e i P W N

- $2.79

16G¢
531 F

Glenn Valley
Peaches

37¢C

(1 coupon per tin)

NEW CROPF NAVEL

ORANGES

n all sizes from |
Size 344 at wo¢ doz.
O

Size 80 at 10¢ ecach

GRAPEFRUIT

8a¢

Size 80, pink, 2 for . 21¢
pize 80, seedless, 2 for 19

Celery, Lettuce, Brussel Sprouls,
Cauliflower, Endives, Artichokes,
Tomatoes, Sweet Potatoes, Spin-
ach, Parsley, etc., at LOWEST
MARKET PRICES.

At N NN NN NN N
NN

- 39c

ALMONDS FREE DELIVERY
FILBERTS ON ORDERS
WALNUTS

OVER 3 DOLLARS

PECANS

SPECIAL PRICES GOOD FROM NOW UNTIL XMAS

OVERWAITEA LTD.

PHONE
843
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