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An airy, ankle-flattering ’
addition to your summer wardrobe.
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PRINCE RUPERT
SHOE REPAIR

1rd St. (Near the Post Office)
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DAILY NEWS

Your Assistance Invited

ly News ig completing a Roll of Honor which 1
contain the name of every man and woman
erve with the armed forces at sea, on land
To make this list complete, it is essential 1o
‘O-operation of the public as a whole in sub-
names,

0ssible for the Dally News or any one person
he list complete so we are asking YOU to be

i
L1 )

lor the submission of the name of YOUR boy,

r YOUR friend.

wing is the information we would like you 1o
end to—

ROLL OF HONOR EDITOR
Dally News,
Prince Rupert

-------------------------------------
------------------------------------

y AIP FOPCR) .ooecrirnrrine cosenesssanssssssnsasssssascoss

-w WE e -
T T I e o L L e TR R L L

Nature and Date
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If YOU do not submit a certain person’s
1€ else may. You are responsible.
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Are Easy and Appetizing

1 teaspoon allspice
| teaspoon ginger
Y2 teaspoon salt

l cup sour milk
Cream fat until fluffy: gra-
dually cream in sugar. Add beat-
cil €232
well. Mix and sift dry ingredients
and add alternately with
milk, combining li

SOUr
1tly. Bake in

gl
grees I'., 50 to 556 minutes. Makes
gingeroread 8 x 8 x 2% inehes.
Jellied Meat Loal
1 Iati);t-w[,iluu gelatine
1-3 cup cold water
1 cup boiling water
1 teaspoon salt
o teaspoon Worcestershire
sauce
2 cuds diced cooked meat
1 hard cooked egeg, sliced
Soak gelatine in cold water for
| flve minutes
| Stir until
add salt

dissolved;

Worcestershire
sauce. Cool and when slightly

' thickened, add meat. Rinse 6
moulds with cold water, place a

| Slice of hard cooked egg in each.

' Add meat mixture and chill until

| firm, Six servings.
Cucumber Cheese Jelly

1 tablespoon gelatine

4 cup cold water

15 cups cottage cheese

115 cups coarsely chopped
cucnmber

1 teaspoon finely chopped
Onion

1 %

oelatine

and

asroon salt

15 cup mayonnaise

S~ak ld water for

» minutes: nl over boiling
water until dissolved. Mix cot-
to~a ahnage ~maimher gnion and
wmlit. Stir gelatine into mayon-
nat combine with other in-

. gredients, pour into mould rins-

 ed with cold water. Chill until
firm. Six .-frvifws.
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Everv voung miss .wilh a
liking for smart styles will
find this jumper is just right
| to start her fall wardrobe.
Self tie belt, convertible col-

lar and gentle waist fullness.

ANNETTE'S
LADIES' WEAR

OUSE

$ and molasses and beat

a4 moderately slow oven, 325 de- |

Add hot water and |
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TIME OUT

Casual
rationing,
other
be

fact, time out from a busy rou-

entertaining, despite
food scarcities and
inconveniences, can stiil
part of our daily lives. In

tine for a leisurely chat and a
bit of refreshment with friends
or neighbors is a pleasant form
of ;rluxutiun which should be
indulged in as often as possible.
Don’'t worry about elaborate re-
freshments, no one expects them

these days, and the simpler food |

you serve, the more you will en-
joy entertaining.

For informal, afternoon en-
tertaining just cookies and a
long, cool drink are sufficient.

In warm weather that cooling,
refreshing beverage is most im-
portant. In plentiful supply be-
‘ause it contains no sugar,
sparkling water and many de-
lightful drinks can be made with
it. Sparkling water is the per-
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I'he Experls Say - -

TO RELAX

| you
| cooked meat uncovered,
| cover tightly before storing in a
' cold place; to use promptly any
| stews, meat soups cooked with

potatoes or thickened with flour;
' to use ground meat whether raw
- or cooked a¥% quickly as possible?

' [ ] [ ]

i T'imely Tips
“The time has eome, the wal-

rus said, to think of our food

- fashions,

Of milk and ezgs and fish
perchance and seon to count

- meat rations.”

With meat rationing around

the corner and meat economy
. right here, make the most of

meat . ..
.« . By Proper Storing
“Why of course!” Ah, but do
always remember to cool
then

. « . By Proper Cooking
“I always bréewn my roasts in

'a hot oven then droon the tem-
| perature a

little.” The experts
say you’ll have less shrinkage

- and more meat per pound if vou

- keep the oven at a steady heat of

fect mixer for all kinds of bev-
erages and it imparts an extra
tang to drinks made from fruit
Juices. Try it with your favor- |
ite summer beverage. Experi-
ment, too, with your'drinks. It's
fun, just like experimenting with |
food, and you’ll probably come
up with a special drink of y(mrE
own that will win applause.
Make use of all fruits in sea-
son for your drinks, not only for
delicious coolers, but for good
health, to. Try this recipe using |
blueberries:
Sparkling Blue Foam
1 cup eooked blueberries

-

- Tuesdays

1b?9f

325 to 350 degrees F. during the
entire cooking.

... By Clever Extending

“I use eggg or fish for meatless
and Fridays.” Good
alternatives, but for extendin?z
meat use bread and whole grain
cereals in meat loaf and meat
roll. Uwse forequarter cuts of
for Spanish steak with
stewed tomatoes making plenty
of sauce. With all meats be sure
to make amvple gravy and let the
familv indul7ve its secret long-
ing for bread and gravy.
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ONCE TOO OFTEN

1 egg white, beaten
Sparkling water

Mace
Fold Dblueberries into egg
white. Divide into 4 tall glass- |

es. Sweeten to taste. Fill glass- |
eés with sparkling water.
with mace. Serves 4.

= — —— . ———

SUMMER SALADS -—- Fresh
summer salads’ add not only
color and freshness to a meal

but also put the spur to finicky
hot-weather appetites. They
also give great scope to the cook
who delights in expressing her
artistry through the meals she
serves.

The substantial salad
the ideal solution to
Tuesdays and Fridays.
dition of cubed cheese to
hearty vegetable salad; baked
beans as a principal ingredient;
a layer of egg salad, cottage
cheese of fish between spark-
ling layers of tomato jelly, pro-
vide the necessary protein ele-
ment,

Thick basic salad dressing can
be stored in the refrigerator and

also
meatless
The ad-
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thinned with milk, fruit juice,
or oil. Finely chopped fruit or
nuts, olives, pickle, green pep-

per or a littie miniced onion may
be added as desired.

Cooked Salad Dressing: Heat
115 cups milk. Mix '4 cup flour,
132 cup sugar, two teaspoons of
salt, two teaspoons of mustard,
4 teaspoon of pepper. Add hot
milk slowly and cook over boll-
ing water, stirring constantly,
for five minutes. Stir a little
of hot mixture into two beaten
eges. Return to double boiler
and cook, stirring, for five min-
utes longer. Add ' cup of vine-
gar slowly, then add two tablt-

spoons of mild-flavored fat,
bleding thoroughly. Cool and
store. This recipe makes 24

cups of dressing.

items.

OUTER LEAVES VALUABLE
Although the contents, not the
wrappings, are the important
part of a parcel, with green
vegetablts 1t the wrapper
leaves that count. In the dark
outer leaves of cabbage and let-
tuce lie the greatest percentage
of vitamins—so if you're thrifly

1S

by nature and always makt 11~*~|

of this part of the vegetable,
you'll be better nourished.

In root vegetables, the vita-
mins and minerals also lie near
the surface. Nature has pro-
vided a watertight jacket—the
skin, to keep in these soluble
When the skin is peeled
naturally these elements
lost. Therefore not

off,

are 1

1S

‘only a saving of time but also

of food value to cook them In

| their packets.

The long conflict over whether

‘carrots should be cut lengthwise
‘or sliced for cooking has at las!

been solved, to the nutritionist's
satisfaction at least . .. to pre-
pare young carrots for cooking,

‘wash and scrape them and cul

|
|
|

|

them in halves lengthwise or
leave whole. Wash old carrots

and let stand in cold water for

an hour, then peel thinly. Cul
in '4-inch slices.

A sprig of mint cooked with
peas gives them a pleasant and
unusual flavor.

FRESH TOMATOES
days when tomatoes

— These
are

and their juice is full of sun and
refreshing nourishment, this
recipe for tomatoes or stewed
fresh tomatoes, one teaspoon of
sajt, '» teaspoon of minced pars-
ey, 15 teaspoon of white pep-
per, three cloves, one teaspoon
O minced onion and ', teas-
poon of vinegar,

To the tomatoes add the other
ingredients, boil together five
minutes, strain and chill.

Of éehéré_zl Interest

“Freedom From Want”
By eating less meat, and mak-
Ing more available for shipment
to Europe, Canadians are helping
L0 carry out one ol the pledzes

of the Atlantic charter, “freedom

from want,” for all peoples.

How Long?

Price control was established

to fight the danger of inflation. |
And that danger will exist until | |

2oods are in normal supply and
the possibility of persons bid-

ding against each other for
scarce goods 1s eliminated.
No Delavs
On diseharze from the ser- |

vices, veterans receive a special
application form at their de-
mobization depot which they can
present or maill to any Local
Ration Board. They will then re-

ceive their ration book without

lelay.
Ship's Stores '
With more than 26000 fizht-
ng men returning from Europe
n a month, tons of food are re-
auired to provisions the ships
bringing them home. One ship
requires three carloads of pota-
toes, 350000 pounds of meat
9000 pounds of sugar and 16,000
pounds of butter.

Dust

LONDON. ®—Every afternoon

for 30 years Miss Edith Mabel
' Page, 74, made tea in her kitehen
W ] ] ‘

by boiling water on an oil stove,

But one afternoon her loneg dress
caught in the flame and she died
some hours later frcm burns.
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LIMITED

it possible for us

fresh l

service

ONE WEEK onan

Installation of additional new equipment for which we
have been waiting for six months makes %

now to guarantee
within .

LAUNDRY

We offer three services:

ALL FINISHED, FLAT and
THRIFTY-POUNDWASH

We Pick Up
| PHON

EVENSON'S IDEAL CLEANERS

AND LAUNDRY

! “THE HOUSE OF BETTER CLEANING"

and Deliwver

E 858

4| Prince Rupert, B.C.

| After a confidential talk ahout . ' ’
| the advantages of the spot for l ‘(

THE DAILY NEWS
Friday, July 27, 1946

PACEFIVE |

getting a suntan she sent him ..
on his way only to give up her- .
self when another man rushed
toward her—"Lady, lady, the
lide, it's coming in."”

KETCHYKAN, July 27—Get-
ling a suntan can be a precari-
ous pastime in Ketchikan, one
young lady found out.

The sun bather. a nurse

bl |

|HOW CAN 17?2 ?

By ANNE ASHLEY

was

cn a recent sunny day attempt- |

ng to enjoy her off-duty hours

pasging in the sun on th h!

ung in e beach | |, qar

near the Stedman St. bridge. But | :

whether she will continue or not A. By Lgkmg o ulrdmary

is questionable as she found out | brass curtain rod, rpnmng ne

Ketchikanites look upon such a | <P00Is of thread onto it and fast-

hcbby suspiciously—much to her | #0108 1t 1o the wall in the same
manner as fastening a curtain

surprise. .
' §
On her first visit to the beach | rod 'to the door. HTave .the rod of
a size that spools will revolve

she was interrupted by an eld- easily.

erly man who with grave con- |
cern queried: “Lady are you| @ HOwcanlI clean brassand
copper kKettles?

hurt?” No sooner had she ex-
plained that she was only sun-| A. By scouring with soap and
ashes. Then pour in one-half

bathing to him than a small gir! 1
cup of vinegar with the same

approached her with another
possibility as to why she was  a2mount of salt and boil for a few
minutes. Wash thorouzhly and

there—“Have you lost some-
rinse in hot water.

thing?” |
Still puzzled and upset but at- | Q. How can I make fishcakes |
from left-over fish ‘T

tempting to continue her read- |

ing and suntanning, the lady was A. Mix with cornmeal mueh.

truly startled when she looked | Use two cups of meal to one Y
cup of fish and add one egg. |

up to find a policeman towerinz
above her, suggesting that she | Season with onion juice and EN
green pepper. 3

Q. How can I make a spool

B

|
may be dead—or dead drunk.|
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Sa_ys Elsie: “It doesn’t matter where you live—you can still have
milk! Just add KLIM Powdered Milk to water, whisk with an
egg-beater and presto! You have exactly the amount you need

of nourishing milk for every purpose where milk is required.”

All the cream left in!

KLIM is pasteurized whole milk in handy powder form. On'y
the natural moisture’ has beeh removed. All the cream and all
of the nutritive values of fresh pasteurized milk are retained.

Milk made from KLIM keeps as well as fresh fluid milk. But

-

by making only as much as you need each time, you can always
have a fresh supply,

And KLIM Whole Milk Powder itself stays fresh long after
the vacuum-sealed container is opened. It’s always handy.,

THE BORDEN COMPANY LIMITED 1

Dry Milk Division + Torento 4, Onl.

© The Borden Co, Ltd.

MILK

‘OWDERED

N BULGER

"IN HANDY POWDER FORM

J. L. CURRY 1

Fresh Local Raw and
CHIROPRACTOR Pasteurized MILK

If pain—Chiropractic! ,
If nerves—doubly so! VALENTIN DAIRY )
Smith Block Green 995 PHONE 657
. .
A. MacKenzie Furniture

Limited ¥

“A GOOD PLACE TO BUY"” . *'ﬂ
- & ~ . | fe

Your Window Requirements Are Now Here
WINDOW SHADES-—AIl sizes, cream or green,

TN e B e, A RN $1.10 .
WINDOW CURTAIN RODS—Extend to 48 |
inches.. Each ~ 20¢

A fair selection of Window Draperies
now on hand.
Send in by Mail for your Furniture Requirements

Phone 775 327 Third Avenue, Prince Rupert

RUPERT BRAND

-+ SMICOKED: ;- S
BLACK COD S

* @»

L

Canadian Fish |+

' Colo Storage

COMPANY LIMITED
PRINCE RUPERT, B.C. gL




