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CHICKEN IS TREAT—Chicken | then spread wi‘th jam o -_ ' | 1 P Cravetto _. N e N ndel’ e un ! :

for dinner is a treat any dayv in [and rell as for a jclly roll

the year, but that tirst taste o0f |

To prepare chickens for broil- "1[.,111;111\. endaneer ‘heir healtl the method of eurite The mod
ng — aplit down the back, clean |Experts sav normal  nerson: mmonly used varieties of the
thorowghly, and wipe as dry as | need.only narmal meals. ;'1;;(1 un- | SCLL By P! made Iin Canada ar
possible. One half bird usually |less the family ‘docior has eiven | Cottaze, Cream, Cambert; in th
'S allowed for each serving. The | instruction
skin should be well rubbed with | Canadians should eat whole- |mbureert Oka and Blue cheest
melted fat and sprinkled with |seme foods vrhich 1s a ivpe ol Roquefort)
salt and pepper. 1
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For broiline, the oven should |

be pre-heated to about 325 @e- |
erees, and then the split ehicken,
sKin side down. is placed on a
greaseqd broiling pan The pan is |
put about four inches below the
heating unit and the oven turn- ithP Princess Adelaide for Van-|mesan and it is ucaully grated
lcouver where he will regeive before using
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broiled .chicker. 11 the spring Health and welfare den: - ot |
has its own special appeal i ment authorities acvise parent Many cheeses, which formerh

Broilers, those piump 10-week | to ensure that all memb ¢ | WETE 1Impori e AOW e 1
old chickens which usually | the family have subst: 4 'Canada and compare 11:1\'«'1!‘.1:}.1
weigh about 'two pounds, li!'("l‘l;;l.;ht*r Scrimpy, ill-p ed | WILD T '*'.‘I"‘.I"'.l:-.‘U'.'ll(lll*.':. ‘_'I N1
back on the market again—a 'umrhm are pesgonsible for de- ‘ (L:.‘ \diang prefer 2
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WOr the Sunday meal :L“Mh_ and especiallv of child- “ o ,, d .‘;:‘. 't-:" : Ll;m.ﬁ“n.

Home economists of the con- | ren. Surveys made in two prov ) It LyDe LNt
sumer section, Dominion depart- | inces have revealed that one ou te for them will undoubte
ment of agricutiure, recomment  of every ten children examined elop rapid

only moderate neat in breiling | was thin and underweicht | Cheeses may b« erouped inte

chicken in order that the ITIt‘;,l‘i} In addition Canadian pnhvsi- ift, semi-hard and hard types
will ‘be tender and juicy, yet]ciahs claim too many persons |@ccording te tae amount of
evenly done. Trnitense heat har- lare’ going on unauthorized |Moisture left in the curd, the
dens meatl and shrinks it. | “‘slimming’’ @diets, which eften |Pacleria or mouid developed ant

5 ¥ % -,-. ¥ ‘ .. * 3 ¢ .Y
:.. *IL' l.{}‘]'r‘..l"i“ - ‘ .I.J,] ( ' 1S ..-1.. ll!(‘lll"l-‘.- 1.

mone the hard cheeses thi

Most popular is Canadian Ched-

Mrs. Fred Hall of Terrace is|gan: Others are Gouda, which i:

| similar to Swiss cneese in tex-
Adelaide on a trip to Vancouver. |+ r hut without the laree holes
— : - - 1nd Canadlan Bra, The latter is
William Gomex is sailing on nard cheese similar to Par-

The door is left sliehtly ajar'm'eatnwnt at the Shaughnessy For general cooking punposes

“seared on both sides. reduce the

dw

+ paratively inexnensive.

heat and continue cooking.
Jurn several time: during the
proiling, having the flesh side
exposed to the heat the egreat-
er part of the time Broil 30 t(u
49 minutes accorcing to theu
size of the chicken (a two-bb. |
cock should cook nicely in 45

After the | Miiita: Y HUM)IT.; , | anadian Cheddar cheese will
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Swiss Roll is a delectable sup- |

per dessert which not only is
€asy to make but slso is com-

Ingredients: three well-beaten
€225, one-quarter teaspoon of
vanilla; three tablespoons of
sugar; three tablespcons pastry
flour: three teaspoons baking- |
powder; ninch of salt.

Beat e9gs and add wanilla
Sift dry ingredients and fold in-
10 beaten eegs. Pour into an
eight-inch <guare cake r\:'mi
whic¢h has first been lined with |

wireased paner Bake in a hot |

even from 10 to 12 minutes Turn

out. on a damo r‘lmh sprinkled |

wWith icino-suear ard remove pa- f
per. If neceszary tnm edges, and |
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FILMS

Superpan Press Films

Developing, Printing, Enlarg-
ing Portraits, Passports. and
Pheto SBupplies

Prompt Mail Order Servioe

Chandler and Cowgill

- 416 4th B8t. Box 645
PRINCE RUPERT, B.C. '

If your building, house or fur- |
niture were lost through fire,
would your present

INSURANCE

cover replacement of your
possessions?
® Do you realize that present
day costs of material and fur-
niture are up fifty percent?
Consult your insurance
adviserd now!

H.G. HELGERSON

LIMITED
216 Bixth Street

\

General Contractor
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HADDWADE

You get speediest pos-

i sible delivery of yonr

AT 3 avorite brands of ce: |
PHONES 116 and 117 Lavorite brands of ceal  McBride Street Phone 311

from us. ’

Courtesy and Service

ALBERT & McCAFFERYLTD. || CENTRAL HOTH

FUEL AND BUILDING MATERIALS

q

— it | Weekly and Monthly Rates F
! for your convenlence

Dustbane

and Dustbane Products | | -
CAFE | FURNITURE OF EVERY

for easier and better cleaning :
In Connection
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| NEWLY DECORATED

. MacKenzie Furnit

Transient Rooms & TN LIMITED DR —

——————

w— |

\ (7OOD PLAI

LICENSED PREMISES g e
PRINCE RUPERT SUPPLY HOUSE (Renovated) | QUALITY AND
.
P.O. Box 772 — Phone 632 | PHONE 51 Phone 775 321

———— e —p—

We do basements, reshingling, build fences.

sidewalks, remodel your kitchen.
Demolish or move buildings.

100% SATISFACTION GUARANTEED
and we will give an estimate.

P.O. BOX 654 e PRINCE RUPEXRT
CAILL BLUE 610

Rogers and Community
FLATWARE NOW IN STOCK

Most of the new patterns in chests. bulk or open

stock. Prices range from $16.00 for 26 pieces, up

to 861,00 plus tax,

After advertising in the DAILY NEWS an Interior

farmer writes as follows:

-« 1 can honestly say that a DAILY NEWS want ad
sure brings quick results. Yowr cirewlation must be
widespread as I am selling my ¢hicks far up into the
Interior. Would you please run another ad *

* * *




