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T WORYEON | will bDe written by Denis T4
oven, with a frothy topping of "“”Lm:}‘ aijsl o s andad Mlasdll & ur meutne. FEls As AR-
- nouncea | way of siressing the ap-
whipped -sl‘tr;ull‘ o t'm)ugh* [t} Saupders ! \ n m peamance of tiae food served.
< _:‘:‘:{T"mi’:”:)ﬁi‘ ;Lwltlll:‘ll::::«-l du:'::::* B¢ DEREIRL * [Galads (ake 110 MASEN S0 A
:‘H A possibility on nearly every U“]II'. s g Ak ol at s | . d.i[i.m‘n,w‘r,pa-n Of. -e
& | | Y tain” “Bom ( | ¢ A4S well as providing an
dinner menu-—for rhubarb Is ;. o000 | 4o means of servine es- |
seasorr, and whipping cream I8/ cogagtq] C | I ential raw vegelables. The
back on sale again House of ComMmao: by . ombination of vegetables|
/. H youre looRing for a new Richa ‘ he well chusen. attrac-
recipe why not try a spiced ministry's h t arranged and setved with
rhubarb pie. Line a deep pie , - “{the dressine which will best
dish with raw pastry and add a0 relin ‘ i) it the flauvors of the
~the chopped rhubarb which has| ¢ 10 wi :
been mixed with one cup Ol —_— — The most appealing salads are
| sugar, two dessertspoons of flour houillon whic] | , n their simplicity. The
:..‘___*”I,. one ol '*i“i"k waplioca’r, one fancy of the courmed 111 VOLI nerecdidents should be .ﬂmnf"’w}\ﬂ[
ece beaten, and two tablespooins family. forn in size and large
of 2ream. Grate nutme2 over al P nadiant 2L naund , oueh to retain gheir identity
Bake ::11 :'.111::*;* a l{?!t:k oven at chopped beel ' "!“:. base of any sa.ad is fcrmed
Lirst, then reauce neat ‘ | fhe Mmad Q! Preone
Home economists have come {}I.thﬂll’ff{”‘;l .'b .';III l I_. | h'll?:- | N 111 .tl.'illlzw ‘:1]1‘:1(;;:;‘1::;
up with an ideal method of com- i:l;‘ tgl \ IL i { monly used. At this particular
 bining rhubarb and whipped ;_,_"”"m“_‘”ﬂrf_:' 1” e A g g eaf lettuce and water
eream 1nto a brand-new aessert ; ; e ‘ I ress are familv favorites The
- * g | Put L}t't“i. in saucepan with|, .. should be ecuvn-like in
RHUBARB FOOL—Three cups Waler and I€L stand two hours.f.,.ne to hold *he salad. When
cut rhubarb (one-inch pieces): Place on Ii:l‘t* \nd simmer—but | lettuse is used. a leaf may
** “one-half cup sugar; one cup|90 hot !1b‘”* or - uiree nours f'm lit haMway up the centre
whipping cream Skin well. Chop the onion, ca om the stem and one side lap-
Blanch rhubarb in bolling rot, parsley, celery and add ped over the other to form 2
water for five minutes, drain and the P ROCK, - Wil Then the salad mixture is
cook until tender and sugar. D&Y leal, pepper, cloves and s \ced on crossed ends to hold
~Cover and let cool. Chill cream Strain into bowl and let stand|p, shape.
:‘:\,Vhip until stiff and fold in|overnight. Skin off fat to clari- ~The salad should complement
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rhubarb sauce. Pour Iinto serving
+.dish and chill. Serves six
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MAY PARTY-Glving a

party

in May? Be sure to remember;
that the pink carnation is -the
flower for May. A centre-plece
of earnations with Wl, pInk
candles makes a geligntiul table
deccration. And in the food line
pink and vellow akes would
“M=TRTEY out the color scl

PUDDING POWDER COOKIES
Th

da cup O0f snortening QIle

~Ingredients ‘ee-quarters ol

CUup

yatmeal: one cup {lour; one egg.
one package butterscotch puad-
| L sugar:
DAKING
\U pti‘.'l.-

salt

ding p

" - % *
% 1 i e e 11
ng powaer, 1% 2 wWwaspol

one-quartier Leaspoons
saca’ one teaspoon
der.

| Mix in balls and press

: fork. Bake in a moderate ¢
Either chocolate,
or vanilia pudding
be used.
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one-half teaspoon
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; BOUILLON—Every woman has
| at least one recipe about which
| her friends say “It’s the best I
' ever tasted.” Here is a recipe fol
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¥« * This ene day . . . tell your Mether

+ w hew much you care—send a COUTTS

% = Card thet! says just wha! you want
fo say the way you want to say I,
That word COUTTS on the back of
your card tells her you cared snough
fe send the very best.

A ————— e

Our selection of Mother's Day Cards Ig
! complete—choose yours soon.

McRAE BROS.
® Limited ©
R

COTTAGE CHEESE |
New Creamed — Fresh Made,

" VALENTIN DAIRY
| Your Dally t

ALL-WEATHER SERVICE

W ROYAL
HOTEL

A Home Away From Home

Rates 75¢ up

80 Rooms, Hot and Cold
water

'z

NE

PRINCE RUPERT, B.C.
Phone 281

P.O. Box 196
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ng Study In Greens-
Attractive

has often been said that we 1served with the main course. it
'should be light rather than sub-
stantial and smell 1in size. When

served as the main eourse. the
salad should be ef the heavier

tyoe using meat of cheese as
one of the nered.ents. Fruit
and frozen salids make most

refreshing desserts.

The tossed spring salad de-
liehts the eve and tempts the
arpetite with its combination
of colors and flavors. It may
consist of head or leaf lettuce.
water cress, spring enions, rad-
ishes, ecweumber and tender
spinagh leaves or even voune
eaves of dandelion.

The home economists suggest
the following »pcinters as

musts for the perfect salad.

All salad greens should
fresh, crisp and well chilled.

Chill all ineredients thoroueh-
ly before combining

Combine dressine
Jjust pefore serving

Toss together lightly with two
forks—never stir

Spmach Mould

2 1bs. spinach OR

19: cups pureed spinach

2 tablespoons gelatine

'3 cup cold water

1 9, cups boiking water

1 teaspoon salt

's teaspoon pepper
3 tablespoons vinegar

be

and
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DITHERSYY

| SOMETHING
WRONG WITH MY
BUZZER SYSTEM--
| KEEP GETTING
SBUMSTEAD

R

A WHAT A HORRIBLE
- THING TO HAPPEN
TO A MAN * -~ ’
ALWAYS
BUMSTEAD!

'WE’F?E GOING TO
TAKE HIM HOME--
HE'S RAVING
LIKE A MANIAC

—

Ji

'L TRY MR ) .|

HORNADY
AGC AW

'LL GO ON AHEAD
6AND WARN HIS WIFE,
., SO IT WON'T BE
Qua}t A SHOCK |

QKAY NOW - - YOU
CAN GO BACK TO
THE OFFICE
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| Seasonable |deas ki, sekoepers ]

teaspoons grated onlon

tablespoon sugar

redsnuoll
“Auce
hald couked

until

through a
Scak gelatine 1 cold
minutes.
until
Depper,

Stir

\VIH.

ERUS

tenader

puleel’ or

Add bolline

Vil al

water

dissolved.,

‘estershire

Vash spinach therouzhly and
prain

and

for
walel
Add

ChNol, |

sugar and sauce. Cool unt!l nar-

F:Ll-i.‘w' set. In l:';r Jottom of a -' morning and wnother for the
large ring mould arrange the | secondary ounils in the after- |
slced  hard-eooked egsgs . and ] noON. |
cover with a thin A;L}'l‘%' 'Of the §  qp Chapter w:' sponsor a
partially set jelly. Chill unti |

firm. Fold the purseed spinach
into the partially set

1eldy

and

pour over Ihl‘ ll.llhft-l'ﬁlikl'il eeos

Sleve. H
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observances
charge of Mrs. H. M. Foote, were
freported to be new'ing comple-

REPORTS ON Ff
CONVENTION */

Mrs. D. C. Stunart, regent of
the Munieipal Chanter, "mperial

Order, Daughters of the Empire, | 3
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program |
i the Capitol Theatre for the |
elementary gehool pupils in the

gave a verv interesting report of
the provineial conventinn to the
members of that Cbaoter at
their regular month’y meeting
neld in the Civic /Centre last

night,

Arrangements for Empire Day
in the schools, in

tion. There will ‘be a

jtag day for Tive Canadian In-
stitute For The Blind, probably

next month.

The annual chureh parade for |

|

all chapters was ge. for May 25

fwhen members wil! attend ser-

|
]

Chill until firm. Unmould on
er«p lettuce ard garnish with
sliced cucumbers, radish roses |
or tomato wedves and mavon-
naise. Eizht servin?s
Spring Medley Saiad

|
| 1 tWomato sliced
| 1 cup cooked bee.. (whole)

1 ¢eup fresh coeokea or canned

salad |

1
1
]
1

Ar

peas

cup radish slices

' vices at First Bapust Chureh.

HOME OF IMMIGRANTS

Approximately 4500000 im-
migrants came to the United
states in the 100 vears from
1831 to 1931.

DEEP DOWN DENTURES

- ——

L-up \‘-‘}JUIL' oree! i)l' 1.8 'Ihf‘ TEE‘t}l Ol tlll I‘lll!lllﬁw dl'e
nead lettuce |I e I.h!‘uat' R Al
bunch water ciess : | |
French dressing 2 cup sgliced 2reen onions
range vegetab.es n indi- ) I bunech watencress
vidua! groups, sepurated by let. i e {'};Up!m" ceicry
| AVES Rl cantse . cup shwedded cabbace
| tuce leaves. M)l centre with s Cod qorsegle
watercress and serve with -
Buassals ‘ daradaless French dressing
Combine vegetables and toss |
| Geolden Salad Bowl ogether lirjhtly with French
| 10 radishes sliceq dressineg .
— o ——
MY BUZZER LE | TOLD YOU NOONT wanT

BUZZED FOR

BUZZED AGAIN Nee

MR DITHERS

GIVE HIM SOME OF
- THIS SEDATIVE !

\-J

IT WAS JUST A,
CASE OF NERVES --
I'LlL FEEL BETTER
NOW THAT I'M
HOME AND CAN
GET SOME REST

[ ——

BUMSTEAD -- BUMSTEAD--
ALWAYS BUMSTEADE’
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TRY SOME OF
MY VITAMINS !
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OTHER BARNES is her sun-m-]u-l

E:E: relatuve. Mind you, there was 4 ‘::nfiﬁ:t:l.w

: Mother's visits sent him scurrymng for cover i:“
| ( 0 that was before her doctor told her that the cafi _u[
| in tea and coffee was making her irritable + HI:
| \ suggested Postum instead. o
| . Mother loves Postum. It's « full-lavored 4 |
| " heartening—not like tea, not like coffe st .;,,., ,‘

',':::_' right delicious in s own rnght. And I’.,EI; Irl.*

'Z:E:; contauns we caflein — no other drug that n o
- ::E; affect heart or nerves or dlgumnu. o

._. Postum is made instantly, right in the cun st

. by adaweg hot milk or boiling water (“.,;; ,L

::':':: than a cent a .\tl'ﬂllg. 'lr} Postum today!

0 |

o

Postiom
;:;.' A Produet of General Foods

)

227 77

| IMORE AND MORE

New Dresses 4

Beauties, too . . .

JERSEYS -

AND

PRINTS

by the score “

Made to Please the Most Discerning

-
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USE OUR CONVENIENT BUDGET |
| NO INTEREST — NO CARRYING CHARGES

- N e e e S - .

e i i e

We Serve You Nothing
But the Best . ..

SPECIAL RED BRAND BEEF
CHOICEST VEGETABLES

CENTRAL H

Weekly and Monthl
for your convenien

AND FRUITS

! ' . A PK‘()H

COMPLETE LINE OF o dhaadis
GROCERIES S

jent Koo
® DELICATESSEN @ e

Cholecest Cooked Meats
Reast Chicken
Meat Pies and Salads Daily

RUPERT
BUTCHERS

CAFE
In Connect)

LICENSED PRE
(Renovated)

PHONE }

General Contractor
@

We do basements, reshingling, lzuihl fen
sidewalks, remodel your l~:_m-lu-n.
Demolish or move buildings.

100% SATISFACTION GUARANTEE

CALL BLUE 610

and we will give an estimate.
PRINCE RL

P.O. BOX 654 aal g

-

For That Party . . .

PARAMOUNT CAFE

at Port Edward, B.C.

i ME
CROP SUEY o CHOW
| 7:00 am. to 11:00 p.m.




