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ORRIS EI~ECTRIC 
Phone 28 'l\T 

and l'VlCe 

I T R, ROSLI:Y RADIOS 
IIIL O and SHEL V ADOR REFRIGERATORS 
and HOTPOINT WASHERS, CLEANERS, IRONERS 

LE '1 OIL BURNERS 
FF T and HOTPOINT RANGE 
RECORDS and PLAYERS 

A n \ • ' ri M fiat Range will bring your kitchen the ultimate 
in ut matic lectric c oking. The result of years of ex-

c new models ofier yo•..i scientific cooking advancements 
r truly ' ar Ahead of Time." Packed with superior perform­
( tur that m an better cooking, better eating, better living­

ITat i the electric range for your kitchen TODAY ... and 
for y r f TOMORROWS. Distinctively styled, a new Moffat will add 
h. rm , nd b aut t your kitchen. 

omplcl Lin of Quality Merchandise' ' 

A SPLENDID RECIPE 
\ HE I MITCHELL SHOP AT FORD'S 

Thi· e v rv important De1partment are 

Dresses, Coats and Millinery 
r fully mad fr m many mak rs who are a know-

I ·cir,• YLE, QUALITY and VALUE. 
imp rtant a t FORD'S. 
nts nrry imm ns t cks to c:h os from . We 

u, g. 
Y<111'1l th mod rat pri s. 

In the Clothing Departments 
r M n and Bov 

C1 t•al all •11tio11 ha giv n in • l c ting n w putt rn 
I• i w· t ·cl s, cti s irings and I alt 'rt that ar 
i11 IJ ·:rnly I , I oys' \.1 it~1 f r all ag 
i, H dc,u !Jr •as s. 

\
1 11 do I •1 wh t } a l F R '·. 

The T. S. Ford Co., Limited, Mitchell, Ont. 



MARIG LD O r - 1 con l.' •; 3 tb:p , brn ;i • 

qt. old wat r; 1/.! 'dP ·unmoni:. ME•I 
c ld w at r. Wh n ly ancl w; kr ,tr· th 1·oughly 
ammonia. Pour ly mixtur slowl:i 
P ur in to ood .n b x Jin ,ct with '11tlrn1. 
quar .-Mrs. J. Sactl r. 

WAX ON FR IT-It is ·asi r to r ·111ov<• a • 
i laid ac r th top f th jnm , i th h o c 11cls 
pour d on. ft r har nin •, th -c two .11ds il1' 

w ax.- Mrs. F. 

ALL P URPO • MIX- l up. sift ct fl , u1· ( ~k 1• r,r p •1 1.r): · u1 

baking p owd r- 4 tsp. sa lt ; 2 112 tsp. er •am of tart ::i r: ~ cup. n1 •h ,,. d 
sh rt n ing. Sif t dry in gr di n ts tog th r thrc • tin ·.; ul in I (1 1 t­
ning wi th pastry bl -n d r un til consi t J cy is l ikC' cr11 nm(•al . . to1, i1 

tightly cov r ed containers. Mak 12 cup i mi . 

This i a w nderful m ix , is used t o mak bi cuit •. u111pJ111~~. mul­
fins , r an ge cake, p la in cak e, cottage r-•Jdd ing UJ sid • d0, 111 ca. . ri uit 
cobblers and cookies. Will k e p six w I wh n k pt 1ghll. ovr n l 
in a cool place. Tea Biscuits---3 cups A ll Purpos ML·: :!-8 cup milk : 
add milk to mix a ll at once and knea d 15 time • roll 1 2 inch hi· ; 

• cut and bake on greased co kie h e t 450 d g. f r l 0 minut •. 12 :!­
inch biscuits. Dumplings-2 cups mix· 1/2 up milk· add milk l f 

and stir until flour is moistened· dr p fr om a tabl poon n o h , 
stew; cover and steam 12 minutes without liftin g v r. Oran g ·a1 •-
3 cups mix; l ½ cups s.•Jgar ; juice f 1 or ang pl us wat r to m.tkc• • 
cup; 2 eggs; 1 tbsp . grated orange rind ; a dd suga r t o m ix; ·um bin, mil k 
and eggs; add one cup of this liquid to flour and ugar mix a1 d IJ :-it 
by hand or an electric mixer for two minut s · add r mainin liquio 
and rind and beat one minute; pour batter into tw 8 inch layer c:· k • 
pans lined with waxed paper; bake 375 d g. fo r 20 t 25 minul •. T i 
amount also makes ore 8-inch square cak e p:•-1 ix cup I 01· , HI -

fins . Plain Ca.ke or Muffins- Use ab ve r e ip "ll b Ulu ting 1 ·up mtlK 
for 1 cup orange liquid and 1 tsp. van il la fo r th ora1v ri11d . h p 
Oookies-3 cups mix; 1 cup sugar; 1-3 cup milk ; 1 gg; 1 t p. nill . ;\di 
sugar to All Purpose Mix ; blend togeth r milk, ggs and vanilla • 11 i 
add to dry ingredients; m ix well; d r p fr m t bsp. on t gr a . d c okw 
sheet; bake 375 deg. for 10 to 12 minut s. a ri a ions- dd 1 .! l'.JI) ~•mi. 
sweet chocolate pieces or raisins or nut h pp ct d. l :. ··i Id . f, 
cookies.-Mrs. Harold C ok . 

Densmore & Fuller 

GARA "{ E - GE ERAL RE IR,' 

D al r. -

TIRY LER, PLYMO TH a11 l F 

TA OLL E and 
PHONE 229 . 11'1 ' IIELI. 
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e,ze 4 a 91teat 

~°"" ~ood ~eetpe/ 
~~t,reat/o't,de~ 

Robin Hood "Oat Bread" 

3 cups Robin Hood Oats 
4 cups boiling water 

¼ cup light molasses 
2 ½ teaspoons sa lt 

3 tablespoons soft shortening 
2 packages fast rising dry yeast 

or 2 cakes compressed yeast 
½ cup lukewarm water 

6 ½ cups sifted Robin Hood Flour 

METHOD 

POUR boiling water over Robin Hood Oats, add molasses, salt and 
shortening and allow to stand until lukewarm. 

DISSOLVE yeast in lukewarm water. If dry yeast is used, add 1 teaspoon 
sugar and let stand 10 minutes. 

WHEN Oats mixture has cooled sufficiently, add dissolved yeast. 
ADD flour and combine well. 
KNEAD lightly on a floured board until smooth. 
PLACE dough in greased bowl, cover with a damp cloth and leave in a 

warm place until doubled in bulk {1-1 ½ hours). 
PUNCH dough, then divide in three parts and shape into loaves. 
PLACE in greased loaf pans and let rise about 1 hour. 
BAKE in a hot oven, 400°F ., for 1 5 minutes. Then reduce heat to 37 5°F., 

and con tinue baking for 40 minutes. 
YIELD: 3 lo v s. 

* 
THE FLOUR USED BY 4 OUT OF 5 WINNERS 

Robin Hood Guaranteed 
All-Purpose Flour 

>-



1. I 1•pp •1., 1 1 n. C' th• han d , ith 1111 r. 

2. For taking th hin ofT 1 (he-.· ~I 011g • , ith ·in c• •,11 and r 

:3. Ink ta ins may b rc•mov cl from , r orl h.v a h in , h, 
xalic acid. 

4. T r mo 
5. T mak 

. tnins from furnitu, n!l , ith cam1 ho1: ti d r ii 
tenct r, rub bo h sir! s , ith ,·in• •ar. 

I h 

6. To bright n and cl an e-0pp r and brass, us 
1 cup in gar. 

up alt mi , rl 11 i h 

7. F r toothach u. 
to tooth. Thi 

8. To take ink out of lin n dip th spolt d part in ho ;11Jnw. h n 
wash out and the stain will disapp ar. 

9. Cure for boils.- Isaiah 38-21-Go thou and cto lik , is•. 

10. For falling hair-1 dram gum camphor, 1 ctr am ora. •. 
of Rosemary , 2 tbsp. antharid s, ~z pt. rns ,., ~ r. 
or 3 lemons. 

11. Hand Lotion-2 oz. glycerine, 2 oz. alcohol , 2 z z. 
tragacanth gum. Dissolve gum in soft vat r for s ,. •ral he tu 
Then add one pint of hot wat r. Wh n th or ughly di: 11I 
cool, add th othPr ingredi nts.-Mr .. .J . W. Walk r. 

MPLIME T 

GARAGE AND SERVICE STAT O 1 

Mitchell, Ontario 

HICKS HOUSE 

Mitchell Ontario 
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Parnell's Tire & Battery 
PHONE 220 - M.IT HEL 
- We arry a Compl t • tock of -

B. F. GOODRICH PA E GER - TRUCK A 'D 
FARM SER I E TIRE 

ee u no for comnlet Tir • • n 

B.F.Goodrieh 
FIRST IN RUBBER • 
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