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Prince Rupert Daily JAews | THIS AND THAT MARJOR'E EBY IS

I'he Experts Say - -

Canadian Press Stalf Writer eIl
MUSHROOMS FOR LUXURY Mushrooms-Under - Giass long
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SHOWER HOSTESS

Margaret Johnson Honoree
At Affair Monday Night

By KAY REX turning black il those were pres- With rooms decorated in mauve

Mariorie Eby, 435 Fourlh Avenue

FOr S e st Hd'_l - ‘m._ v “*‘t - ‘HL.‘- kast. was Lhe seene Monday eve-
musnrooin dl® o apPnto DUL Devolld it AN SSIDUILIES Ol
2leatning ilver on | the average housevile, However pning  of a  delightial kitchen '
consumer section nas come shower in honor of Miss Mar-
. up witkn o moaitiea recipe garet Johunson whose marriage
' ’ ',“* WHOICH 1S edquallyv Boodd dndad eash O James Burns, lllrlllt‘l'l}' Ol
" O Pre t Frince Rupert and now of Lioyd
ne I ¢ l | | Wi | minster, will take place this eve
ms but to the aversgs neredients: one pound musd
e nul-brown taste | room ix slices bread, thred ning. Many attractive and use-
kie the ap Lablespoons bacon-ful one-third ful eitts for kKilehen use were
Leaspoon s one teaspoon vine aresented in a basket whieh was
oq ) O Lablespoon chopped trimmed with mauve and "\r’t'“tl"s\
OOMLS May e oked 11 whrsiev one-quarter ‘teaspoon  of Court whist was piayed and re
b oy :_J;:e.r.'.l;.. e Lablesnoon melted (reshments were served
i1rse o T mei1s .
chon T ] guti T, DRE-NAN CYP CINGM O W The guests included the Misses
L e ESC AL WP g , a Jean and Dorothy Smith, Ro
Remaove s Them. MU berta Laird, Joy Foster, Pegg)
rooms and chop linely. Peel cap: Clee  Pal. Smith (Vancouver!
) r | :_]J res LRy AT . | . -y _ Marjorie Eby, Margaret Johnson
Ul IOUId [ with 9 1} uit-cultel Cream e brecige Matthew Adams Dervice, i M Robert Eby M Martin
ulc [ﬂl' t '1111111':f :::;Iiil | | : .:1.".... ..111-‘.‘“1'1:.‘”'-‘;11;! “Jack’'s still the same—even without his saulor uniiorm on! rriksen, Mrs tay Mclean, Mrs
C) NOWI D l{“. DOLI Ol bread rounds —_ A ———
Garaa. | Place bread in a challow glass | .1 ¢ions from the study ind

be pulled off with | CHrEadl UV Cover closely and quirea w covel the bare esse:
3 The older | DaK: <0 minuts 1 a modaerats tials for healthh and sSel-ve v -
e e [ e Cal Al /el Servi ! peclt 10or a familiyv ol Iive with two DELICA7 E ‘SUMMER TID-BIT
pped COSTS ARE RISING -—Anvone | aduits, a boy aged »iX, a 10-yeal YOUNG SPRINC CHICKENS
twihlo  d o t think nrice have | oid Zirl, and a pboy ol 12. Livint
adds to the | been risine these last three vears expenses 1or tne same amiily in w\nllll;; le’ill: Chickens comed than those ol sprine and
musnrooms, but [should Lake o OK atl the cost- 1944 were founa to be 3$30.80 Each season of the year brings early summer. What foods are

livine studv which the re- | Weekly, and in 1935 were $28.35. | its own particular flood, which|eatem with more relish than the

el aays ior | I
1€V No ioneger exists jsearch department ol the Tor - - rives new 2est Lo meals and | first rhubarb o Ill.i!)lt‘* syrup
e it was used to de- jonto Welfare Council has| SNAKES IN ABUNDANCF eaves no -excuse lur monotony | the first ot of asparagus or the
esence of some wild |brought up to date from its 1944 There are 186 kinds of suaxes 'in the daily fare However the | [rst strawberry shortegks? Nond
Mou mushrooms, '‘survey of the Toron area. Con- | in North America foods 0of no seasen are more wel- 'we would =ayv ualess it be yolune
; I LOVE TO WORK Witk
| 4 -1 PLASTER--ITS 5O
i NONSENSE--
'LL HAVE THE
YOUD BETTER WHOLE CEILING
CALL IN A FINISHED

b PROFESSIONAL
. PLASTEWRER
L
Nt |

NO /1 wiLL B
BAFER IF YOU
PLAY OUTSIDE
WHILE 1 DO

COOKIE,
STOP THAT/
YOULL HAVE
FLASTER ALL
QVER
EVERYTHING s

F ALEXANDER--YOU QI-E/’ |

| B ENOUVUGH TO D
KNOW BETTER THAN )
PLAY IN THAT ko™

PLASTER -J

BEAT IT J>
4

——

GET OUT OF

o THERES JUST ONE
THERE --- SHAME

THING TO DQ,~AND
THAT 1S TO TIE
YOU WP, SO YOU

Ir.. CAN'T GET INTO
ANY MORE TROUBLE

,‘, ;

LOOK AT THE
CUTE LITTLE KITTY
[ FOUND IN QUR
BACK YARD

N
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bk

THID

K < L .
-¢?n \\;W‘- .~
opr. 1947, mg\]'tdurﬂ yndicate, Inc., Work i,tt n.'nt;a.

CAREFUL NOT
T HIT HIM ON

THE HEAD WITH

YOU WERE RIGHT
BLONDIE --- MAYBE
YOUD BETTER CALL
IN A KEAL PLASTERER

nd vellow. the home of Miss

n ] }f Ol ,:.1 lllj: Il.}q..ilhl..Ill (i I IJ '.!i ,:I_I'“ L' tllll:‘:ll' f'tll[ '::H.lt ‘1t :\1 -:h _,_H"}rl i I'Ill:}. d le |deds O
but when old che [rooms with melted iat, and pour | ., ,m of $40.11 a week was re- | e SOI Id r' |OUS€ eepers

BLUE RIBBON TEj
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Kay Mayo, Mrs Chappell, Mro TYYYYevYYYYYyyvvevyvyyey: ENTERTAlN[-‘[)

] 1f,ne[y 1<e(jipe ;'WITH B‘f;l!‘i(;[{,
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5 Johnson. Mrs. Burns (Lilovd
minster). and mrs, L. C. En

RE-ELECTED PuleSIDENT

OT'TAWA-Col. W W Cap
Murray has been re-elected pre
sident of the Otrawa Recreatls
al Advisory Counci!
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pring chickens

'lllt'.‘? I.":'li_l'|"1 ,L..:.; ..."
LIEeY are sSoleLin Cille
cenerally cooked by one of
methoas €11 1) 1!
Irving. The method used w
pend on Lhe wanount ol al ava
able

TO EROIL, CHICK'FN

For broilin Tl
CHhICKen welrhiing not over?
rarticular attel L
pala Lo the piampne
preast when sele~in LI N
The smaller-sized brotle 4
fLen spl adow ¢ bark

()} 1 )

ana pepper if desired, dust |
v with flour. Arranve ti

CICK “ K Ml
Ol the rack al Lne oroler ol
[1 4 SOUNGW PDan anhm pace un
er LHhe nreneated oro U
O that the ton of the chickm
COIMNS about 4-6 ncehi e
the heal Keep the heat moderats

LNg jeave Lthe ¢ 1L )
lll 1 ( - ' L

LOY &ven brownin Ll ba
guentiy with the pan aripp

LOr mered fal

A 2D brolier will require fron
JU-40 minutes to be thoroue!l
COOKLd Lo the bone Berve bro
chucken atl once w.ih pad
Jedligl s p“lll't‘(f pver 11 LA TS Y
with toast p

(11 PALrSieV Qr cres

TO FRY OHIOKEN
}{"Li'-':"" DI

:i- 3L “J'f 111 WI 1L ari
iried. For [rvi
tII.‘ tlill.ff:.:l'f:"'l : A E ‘ :'.J

Or quarters, Cook the pieces ¢

er coated or uncod e
calcren s uncoalea

Hll‘_l',!l._\' pelore rving f AVOIf

‘pattering. Heat e

neavy trying van to give a deptl
Ul Yo=Y 1Nch. Any 200d cookin

lat may be used for this pu
pose. Avold pricking the chicke)
places by handline with tones o

-

WO spoons. Put the meaty plece
Ol Lo ceok Tirst in the hot fa!
on the hettest part of the pal
If mere than ene chicken is souk
ed use two {ryine pans Put the
meaty pleces In one pan and
Lhe less meaty portions in the
othier. Brown chicken slightly
about 10 minutes, then reduce
neal, cover and €ouvk slowly un
| L tender-—about 35-40 minute:
according to size. Turn Lo brown
t\r’l*lll_V

TO TEST FOR DONENESS T
make sure that broiled or fried
chicken is thorovehly eooked. cu!
through the thickest part of the
bird, right to the bone. Thy
meat shoukd cut ewsily, with no
Lrace of pink through it

. OQOATINGS FOR FRIED
COHICKEN- The followineg coat
Ines may be used: [arina, sifled
dry bread erumbs flour or a mix
ture of these in the proportion
cf V% cup farina “;- cup dry
bread crumbs or fiour. Combine
seasonings with cogiing mixture
To retain an unbroken crusth o
ow Lhe coated chicken to dry on
'a rack about %<1 hour before
Irying. To aid in uniform brown
ing 145 teaspoons paprika for
cach chicken mav be added to
the coating mixture.
If a batter ccating is desired
nse 1 cup sifled tlour, 1 tea-
| Spoon salt, ' teaspoon pepoer
I cup milk or 1 beaten eee dil-
‘uted with 1 tab'espoon milk and
blend well. Dip ehicken in bat-
ter and then in d.y bread o
cracker crumbs One-half the
above quantity will give suff
cient batter to coat a 24
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Frosted Prane Shake
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Cool, Smarl
and w3 u!r(th'“

“ Ifh Your lulllw'

onr ainl Wi .\l lt.l”\ ;lu[

m-luu'Tl:'n;' l'lt-li ¢l Yyour
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MeBruwde Street

OUR
BUDGE']
N(O INTE
NO CARRYIN

USE

e e i i

Fhree Saitlings Per Week for
VANCOUVER — VICTORIA
SEATTLE
(ALL TIMES SHOWN
DAYLIGHT SAVING)
Tuesdays, 1:30 p.n.
Coguitiam

RANGE
' PDINTRHIU
| Recording District of B
TAKE NOTICE
Cellulose
- Vancouver,
tends to apply tor perd
{ollow iy
for the purpose Of use |
of cellulose products
Lot H07, Watsan
Range 5, COhat
Commenciug ol
High MWater Mark ol
end of Watson Island
Water Mark Intersed
boundary aof the

Rallway Right-of-Wil
Euste

I'Iil|.l_\. Com)

(1...'11.‘[:11
Saturdays,

p.m.

10:15
Coamosun.

p m. chase

KETCHIKAN
Midnight.

and ALICE
p.m.

Fridays, 12:00
STEWART

Suadays,

ARM

nlony
sald nghl-u!*\"il‘.
less to the High Wl
446 on the mainiand
and “Northerly
s'Water Mark of L
or less to A |
- same enters Walnwright
1200 feet
Water Mark of Watsol
Southerly and Westel
Water Mark

to point of commencens
120 acres
DATED June
PORT EDWARD
COMPANY M !

QUEEN CHARLOTTES
FOR MASSETT AND PORT
CLEMENTS
July 11-25
FOR SOUTH ISLANDS

July 13-29
Midnight,

June LONOW!

pnlllt

June 24 more

| West

FRANK J. SKINNER g

Prince Rupert Agent
Phone 68
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