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^^■11 I When tomatoes are at their peak— t lbs white urn mMm. *!*

I enjoy! Enjoy homemade tomato soup. 1 cm vinegar I JpBBi3fl
■ ■ ■ I I**1* Mucs *tu,fed tomatoes, broiled salt to taate ' II / f

I tomatoes, scallop tomatoes and freshly „ I ® C^-J,
I sliced tomatoes And then freeze some . W ,h* tomatoes for one or two I {S /
I for winter eating minutes Cool in cold water Remove I i I

Xj | You can buy fresh Ontario tomatoes **** **“" pl*ce in a *arge kettle Peel I jjk f l _
I by the pound or by the basket from *nd chop ^e apples and add to the I P > \

!■ I your local food store or farmer's tomatoes Add the chopped onions I V K
I market And. if you plan to use a larger ^c* the peppers removing the seeds I f \ W\vw)tfiv
I amount, why not plana family outing to and add to above Chop the celery in a I V
I a roadside market or a pick your-own fin* dice *nd add *° ,h? mixture Add I g
I farm9 the sugar vinegar and salt to taste Boil I a, '-N\

One pound is equivalent to about unUl Buck f>lace in sterilized sealers | _)( j\Vu
I three or four tomatoes If you buy a STUFFED TOM Aim's I >
I four-quart basket, you’ll get about six « medium tomauie. / 'h
{T^°r 18 ,0 24 med,urns,ied >w -n. I | CANADA PACKERS

yd I t?OOSeAnn plumP tomatoes with a s^r'^eam I | TMPfciSa^w * (6-12 LB
■I j uniform red color If they re not quite t beaten egg yolks TURKFY i iaiir oI ripe, leave them at a cool room S cup fine bread crumbs I . I UI\l\C I LIMIT 2

I temperature away from direct sunlight l-tap. salt I
I When they 're npe. keep them in a tight- 1 tap' pepper I f " ■—
I ly closed plastic bag in the refrigerator 1 tap dried thvme I FBI mm aBH , I at their peak of quality Removing the I apple juice COC
I stun is easy !f you ^ald the tomatoes for 1 tbsp. fine breadcrumbs I 41 ar. BOTTLE |11|T
I one or two minutes Cool in cold water „ , , I LIMIT 4 BOTH FitI The skin will slip off easily, and the 0,1 *,CTn ends **»" tomatoes, scoop I -1 LtS VV
I tomatoes are then ready to be ou, PtBP Brain *bells Cut pulp fine I
I preserved measure one cup and set aside t ook I / \

Mdf I The following recipe for chib sauce is rn“*hrooms >n two tablespoons butter I COTTONELLE J JA]— f I one that I have been^naking foTmany ^J^tender Combine sour cream 1011 FT TKSIIF ■ 1 M
I years It does not include any spices and ?°*ks 4rKl add to mushrooms I • VlLL I I lOOUL I | I

H',1 I but is absolutely debcious It can almost l?1111 res<,rved ,<>rna,o pulp Mu well I * Wll PACK #
I be supped as you would eat maple , ln 00,1 quarter cup breadcrumbs I M SME lk II

HEMS I *ynip in a fruit nappey **"■ thyme and onions Cook and stir I \—---------- * J
■/< rsni i aa/iew until the mixture thickens and bubbles I ■■ ■ . Zl‘j| I » tomatoes rSK PUce tomato shells in baking dish <10 || BUTTER ROYALE J
17| £ by su by one inchesi Spoon mushroom WHITE SLICED "1 / 4 1 D
I I I! *fP” “'~™ ***** mixture into tomatoes Combine one | nQrir\ J # I la]
■ ^i I , !?**• <*0|Ted . tablespoon butter and three I DlttfUJ ■ / I * W I
K'! I ! pgpp*f *w**’t) tablespoons breadcrumbs and spnnkle I . 24 ai. ■! #

I 1 hrsdafcdcry *W<*t> tomatoes Bake at J75 degrees for I VS4VE 12c Wfll^ \

I! — |sugar'NUUT[0 not]


