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Country Christmas Cookbook------
Village Councillors' Wives 

share festive fav.orites 

MAKE BELIEVE CHAMPAGNE 
Boil: 
1 cup sugar 
1 cup water 
Add: 
1 cup grapefruit juice 
1h cup orange juice 
Add: 
1 _bottle of gingerale before serving. 

ORANGE ICE 
Boil 5 minutes and cool : 
4 cups water 
Grated rind of orange 
2 cups sugar 
Add: 
2 cups orange juice 
¼ cup lemon juice 
Freeze. Makes a nice light dessert. 

Anne Sullivan, 
Chesterville. 

SHORTBREAD FINGERS 

1 cup soft butter 
¾ cup brown sugar, well packed 
2½ cups all-purpose flour unsifted 

Cream butter, add brown sugar, 
and beat well. Beat in flour and 
knead mixture with hands. Press 
evenly on a 14 x 10 x 4 inch baking 
surface or equivalent. Using wet 
fork prick the surface right through 
to the bottom at regular intervals. 
Bake in slow oven 300F about 35 
minutes, until the shortbread is 
softly brown. Using a sharp knife cut 
into finger shaped pieces. 

Vicky Cook, 
Chesterville. 

TOURTIERE 

2 lbs. lean chopped pork 
1 cup water 
1 medium onion chopped 
1 garlic bud minced 
fine bread crumbs 
½ tsp . . salt 
½ tsp. nutmeg 
¼ tsp. celery salt 
¼ tsp. ground pepper 
pastry for 2 8" pies 

Into a pot put the chopped pork 
water, onion, garlic bud, nutmeg, 
celery salt, and ground pepper. 
Cover and simmer for 1 hour or until 
mixture is thick. Remove from heat. 
Slowly sprinkle with fine bread 
crumbs until all fat is absorbed. 
Cool. Pour into pie shells and cover 
with top crust. Bake at 425 for 40 
minutes, or until crust is brown. 

You have our •P insurance of a 
Merry 

rcJJ• Christmas 
,_. • season, filled 
• I • With 

happiness! 

,. 
Fred S. Coons Insurance Broker Ltd. 

Chesterville 

Top o' the 
season goes 

out to you and 
your families 

at this 
happy time. 
Thanks for 

being so kind! 

Canada Farm Labour Pool 
Chesterville 

Our sincere wishes for on 
old-fashioned Christmas 
filled with joy and love. 

Thanks for your loyalty. 

Summers Insurance Brokers Ltd. 
Winchester 

Serve with homemade chili sauce. 
Vicky Cook, 

Chesterville. 

CANDY CANE COOKIES 

This is an easy and enjoyable recipe. 
Your children will delight in making 
these colourful cookies. 
1 cup shortening 
1 cup icing sugar 
1 egg 
11h tsp. almond extract 
1 tsp. vanilla 
2½ cups flour 
1 tsp. salt 
½ tsp. red food colouring 
1h cup granulated sugar 

Heat oven to 375F. Mix shor
tening, icing sugar, egg, vanilla, and 
almond extract. Then add flour and 
salt into shortening mixture. Divide 
dough in half. Blend food colouring 
into one half. 

Roll a 4" strip ( using 1 tsp. of 
dough) from each colour. Place side 
by side and twist together. Shape 
into a candy cane. 

Bake until a light golden colour. 
Do not over-cook. 

Have fun baking these. 

Merry Christmas, 
Jean Ward 

Chesterville councillor Mike Bran
nen's wife Linda sent round a useful 
idea for leftover turkey for Decem
ber 26. Here's Linda Brannen's 
recipe for Turkey Pie. 

TURKEY PIE 
1 pastry recipe (double crust) 
1 cup thickly sliced onions 
2 tbsp. choppea green pepper 
2 tbsp. butter 
1 can (10 oz) condensed cream of 
mushroom soup 
1h cup milk 
2 cups chopped cooked turkey 
¾ cup cooked vegetables (corn, 
peas, yellow beans) 
½ tsp. salt 
dash of pepper. 

Prepare pastry and line a deep 
9" pie plate. (Reserve some for top 
crust). Saute onions and green 
peppers in butter until tender. Add 
remaining ingredients. Pour into pie 
shell. Roll out top crust. Place over 
pie and seal edges. Make slits to 
allow steam to escape. Bake at 425 
for 20-25 minutes or until pastry is 
done. 

Linda Brannen, 
Chesterville. 

CHRISTMAS STAR CAKE 
This attractive make-ahead dessert 
will help the busy hostess during the 
festive season. It is unbelievably 

In the happy· 

spirit of the holiday, we pause 

and count our many blessings. 

We'd like to extend our sincere 

thanks for your valued friends.hip. 

P. Kon ink & Sons 
Finch 

Christmas inspires us with the joy 

of giving and the inner fulfillment of 

sharing. It is in this spirit that we share 

with you our thoughts of thanks. 

Roy's Garage (Green Valley Ltd.) 
Green Valley 

simple to make and uses very few 
ingredients. The creme de menthe 
gives a pale green tint, and the 
outline of the star is designed with 
chocolate cookie crumb topping. 
20 cream-filled chocolate cookies 
1/4 cup melted butter 
1h cup milk 
32 large marshmallows 
½ cup green creme de menthe 
1 pint whipping cream 

Crush cookies and combine with 
melted butter. Set aside ½ cup of 
crumb mixture for topping. Pat 
remainder in bottom of 9 inch 
spring-form pan. Heat milk in top of 
double-boiler. Add marshmallows 
and stir until melted. Cool slightly 
and stir in creme de menthe. Chill 
until slightly thickened. Whip cream 
until it begins to thicken. Gradually 
beat in the marshmallow mixture 
and continue beating until thick. 
Pour into pan, sprinkle with 
remaining crumbs and freeze until 
firm (6 to 12 hours). Serves 10 to 12. 

An attractive and enjoyable 
dessert for you to enjoy. 

Merry Christmas , 
Jean Ward 

CRANBERRY MOLD 
This mold is designed to fit 
Tupperware large round mold. 
Place a thin layer of oil or butter in 
bottom of mold for ease in 

unmolding. 
1 3 oz. strawberry Jello 
1¼ cups boiling water 
2 cups cranberry sauce 

Add boiling water to Jello 
powder and mix. Chill Jello until 
slightly thickened to consistency of 
unbeaten egg white. At this point 
add cranberry sauce. If fresh 
cranberry sauce is used make sure it 
is cool before adding to Jello. Place 
Jello-cranberry mixture into mold 
and chill until completely firm. This 
could be made in morning and rest 
of mold completed in afternoon. 

CRANBERRY MOLD 

1 lime 3 oz. Jello 
1¼ cups boiling water 
10 oz. can crushed pineapple & juice 
8 oz. cream cheese 
¼ cup finely chopped walnuts 
(optional) 

Add lime Jello powder to boiling 
water and mix. Let this cool in fridge 
until slightly thickened. Beat cream 
cheese. When Jello is ready add 
pineapple and add this mixture to 
cream cheese. If using nuts add 
them now. When this mixture is cool 
but not set place on top of cranberry 
mixture. Close up mold and refri
gerate until needed. 

This can be made a day or two 
before needed. It is nice with turkey 
and looks nice on table at Christmas. 
It can also be used as a dessert. 

Lorraine Derstroff 

At this mostjoyous time 
of year, we'd like to 

extend our very 
special thanks to all! 

~orewood Tire Service 

Morewood 
../,.~~ 

AY THE TRUE, dEEp 

MEANiN½ of CHRisTMAs fill 
THE SEASON wiTH · lovE ANd 

joy f OR you A Nd you Rs. 

B & E Toys 

Thompson Electric 

Chesterville 

We ext·e~d.·our very be;;:. 
wishes to you, friends, 

at this spec ial t ime! 

~<;) 

(!)~~~~ 
Embrun Co-Op 

Embrun 
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Country Christmas Cookbook------

Festive squares 
THIMBLE COOKIES 

1 cup butter (room temp.) 
1h cup granulated sugar 
2 egg yolks 
2 tsp. almond extract 
2 cups sifted flour 
jelly or jam 

In beater bowl cream together 
butter and sugar until pale and airy. 
Add egg yolks and beat well, then 
add almond extract, beat, add flour 
and beat dough until smooth. Shape 
dough into 1 inch balls. Place on 
buttered cookie sheet about 2" 
apart. Make depression in centre of 
each with your thumb. Bake at 350F 
for about 20 min. After minutes 
baking carefully dent them at center 
again. Cool on cake racks and store 
in tightly covered containers, each 
layer between sheets of waxed 
paper. 

When ready to serve these 
cookies fill center of each with ¼ 
tsp. of colorful jelly or jam. 

These cookies are very fragile. 
Ina Graafland 

EVA'S COCONUT BARS 
Base: 
½ cup brown sugar 
1 cup flour 
½ cup margarine melted 

Combine ½ cup brown sugar, 1 cup 
of flour with melted margarine. Stir 
well and press mixture into un
greased 13 x 9 cake pan. 
Spread With: 
1 cup brown sugar 
2 tbsp. flour 
l tsp. baking powder 
½ tsp. salt 
1 cup shredded coconut 
1 ½ cups Rice Krispies 
2 eggs 
1 tsp. vanilla 
Combine above ingredients, brown 
sugar, flour, baking soda, salt, 
coconut, cereal and set aside. Beat 
eggs until frothy, mix in vanilla. 
Fold in dry ingredients and spread 
over prepared base. Bake at 350 
degrees F for 15 to 20 minutes or 
until just golden brown. Cool and cut 
into small bars. 

I 
I 

A 

Eva Eligh , 
Newington 

MOM'S CHOCOLATE 
MARSHMALLOW SQUARES 

2 eggs 
1 cup white sugar 
one-third cup oil 
¼ tsp. vanilla 
¼ tsp. salt 
½ cup flour 

To every living thing. our warmest · 

wishes for joy and Peace. along with 

() 
m 

our grateful aPPreciation for your 

ven1 valued business. 

HAPPY 
HOLIDAY 

Auto Trac 
Belarus Dealer 

Spencerville 

AA>Y 
CHAIISJJ 

~ 

M ay your stocking s 

be fill ed with love 

and cheer, as we 
thank you for 

a successful year. 

Roger Salmon Masonry 
Chesterville 

J & R Brisson 
Equipment Ltd. 0 c 0 

0 

Casselman D 
C 

0 

½ cup cocoa or 2 sq. chocolate 
½ cup nuts 
marshmallows 

Mix all except marshmallows 
and bake at 275 for 25 minutes in 8 x 8 
or 7 x 11 greased pan. When done 
remove pan from oven and lay 
marshmallows over the top and 
return to oven until the marsh
mallows are puffed up and can be 
spread. I use the back of a tbsp. to 
spread them evenly. When cool 
spread with chocolate icing. 

Sheila Wagner, 
Cornwall. 

DREAM SQUARES 
Bottom: 
½ cup butter 
2 tbsp. icing sugar 
1 cup flour 

Mix these ingredients as pie crust 
and press into 8 x 8 inch pan. 
Top: 
2 eggs 
1 cup white sugar 
¼ cup flour 
Pinch salt 
l tsp. baking powder 
½ cup cut cherries (red & green) 
1 cup chopped nuts 
½ cup coconut 
1 tsp. vanilla 
Beat eggs and gradually add sugar. 
Add remaining ingredients. Place on 
crust. Bake at 325F for 35 minutes. 
Cool and ice with favorite icing or 
sprinkle icing sugar on top. 

DATE AND NUT BARS 
Butter a pan about 14 x 8 inches. Set 
the oven 350. 
Mix in order given 

May this special time 
of year bring renewed j 

spiritual contentment to all. 

Edie's House Of Fashion 
Morrisburg 

Robert Lalonde Construction 
Morewood 

James Moran 
Great West Life Insurance 

Chesterville 

¼ cup melted butter 
1 cup sugar 
3 eggs well beaten 
1 cup flour 
½ tsp. baking powder 
Few grains salt 
1 cup dates, cut fine 
1 cup chopped nut meats 
Spread in the pan and bake until 
firm and delicately brown (about 30 
minutes). Cut in finger-shaped 
pieces and roll while still warm in 
confectioners sugar. Makes about 
40. 

I 

6 
MOCK PATIENCE CANDY 

1 cup brown sugar 
1 cup white sugar 
½ cup milk 
t/4 cup corn syrup 

¼ cup butter or marg 
l tsp. vanilla 
½ cup walnuts, cut fine 

Boil over medium heat until it 
forms a soft ball when tried in cold 
water. Take off heat and add vanilla 
and nuts and beat 2 minutes. Pour 
into a buttered pan. Cut in 1" 
squares when cool. 

ROCKS 
1 ½ cups sugar 
1 cup butter 
1 cup chopped raisins 
1 cup dates 
1 cup walnuts 
3 cups flour 
3 eggs 
½ cup molasses 
1 tsp. soda 
1 tsp. cinnamon 
1 tsp. cloves 

EvaEligh 
Newington 

Dop in small bits and bake. 
Dorothy M. Hummel 

iness. 
tion 

Thanks to you, 
loyal patrons. 

Ron Armstrong Insurance Broker Ltd. 

We'dlil-~eto 

tol,e this time to 

soy " thonl, you 

for your 

continued 

business, friends!" 

King Plumbing 

& Heating 

Williamsburg 

Crysler 

lf.:om oul' family to youn. 
~ 

\ . we•d like to eXPl'eH ()UI' 

wishes fol' a mel'l'Y 'Yule. ::. 

Curran-Moran 
Automotive Ltd. 

Chesterville 
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Country Christmas Cookbook------
A FEAST FOR EYES AND 

PALATE 

Christmas morning - whether you're 
an early or late riser - is always a 
great time for a long leisurely 
brunch. 

The hours of preparation which 
the festive season involves, how
ever, may preclude bread baking. 

This year, you can change all 
that by using the Kitchen Aid 
Multifunction Mixer to make bread 
for you. With a little practice, you'll 
turn out bread like a professional 
baker, and probably enough for gift 
giving too! 

This simple Fruited Christmas 
Braid makes a beautiful centrepiece 
as well as a delicious contribution to 
your brunch menu. 

FRUITED CHRISTMAS BRAID 
2 pkg. active dry yeast 
325 mL buttermilk 
1.25 L + 125 mL all purpose flour 
10 mL baking powder 
125 mL chopped pecans 
250 mL chopped mixed candied fruit 
125 mL warm water 
2 eggs 
125 mL softened butter or margarine 
125 mL sugar 
10 mL salt 
15 mL grated lemon peel 

Dissolve yeast in warm bowl. 
Add buttermilk, eggs, 375 mL flour, 
butter, sugar, baking powder and 

. salt. Attach bowl and flat beater and 
turn to Speed 2 for ½ minute. Stop. 
Scrape bowl. 

Increase to Speed 4 and mix 1 
minute. Stop. Scrape bowl. Remove 
flat beater and attach dough hook. 

A Speed 2, add remaining flour 
125 mL at a time as well as nuts, peel 
and candied fruit. Dough should 
remain soft and slightly sticky, but 
not so sticky that it does not come 
away from the side of the bowl. 

At Speed 2 knead for 3 minutes. 
Stop. 

Place dougti in greased bowl, 
turning to grease top. Let dough rise 
in warm oven about 1 hour or until 
doubled in bulk. 

Punch down and roll in 60 x 15 
cm. Strip. Cut into 3 strips beginning 
5 cm. from the top, and braid 
loosely. 

Place braid on a greased baking 
sheet, and ensure ends are sealed. 
Let rise in warm place until doubled 
in bulk - about I hour. (This braid 
can also be twisted into a wreath) . 

Heat oven to 190C and bake 3040 
minutes . If desired, brush wreath 
with thin glaze and decorate with 
candied cherries. 

THIN GLAZE 
125 mL confectioner's sugar 
15 mL milk 

Combine ingredients in bowl. 
Attach bowl and flat beater. Turn to 
Speed 8 and mix until stiff. If too 
stiff, add a few drops of water. 

Makes: 1 braid or wreath. 

Christmas 
calories 

If you're like Santa and have 
a difficult time passing up all 
those party pastries, try to watch 
those pre-Christmas calories. 
For instance, when you and your 
family are busy decorating trees, 
wrapping packages, putting the 
toys together, be sure you snack, 
stealthily or openly, on fruit or 
carrot and celery sticks. 

MAY 
TH-IS 
NOEl 
TOP 
ALL 

TH-€ 
R€ST! 

Cindy Martin 
Hrycak 

Barrister ·; 

Solicitor 

Finch 00 

Quebec cooks have a 
deep-rooted habit of put
tinf, a pastry crust on 
almost anything and popp
ing it in the oven. One of 
the most delicious and 
well-known results of this 
habit is Tourtiere, the 
classic French Canadian 
meat pie. 

This pie is made with 
minced pork, sometimes 
combined with minced 
beef, veal or even wild 
game. It is briefly sim
mered with seasonings and 
thickened with mashed po
tatoes before being en
closed in the all-important 
crust. The crust increases 
the size of the dish, cap
tures flavors as the pie 
bakes and adds a bit of 
drama when the dish is 
served. 

For those who shy away 
from making Tourtiere 
because they fear making 
pastry, refrigerated cres
cent rolls offer a time
saving, easy alternative. 
Look for this ready-to
bake dough in your gro
cer's dairy case. Simply fit 
the dough triangles into 
the pie plate, spoon in the 
aromatic filling and add an 
attractive lattice topping 
made from the same can 
of dough. You'll be on 
your way to creating a 
delicious tradition in your 
family. 

Tourtiere is traditionally 
served for the time-hon
ored French Quebec cele
bration of revcillon (stay
ing awake), a Christmas 
Eve buffet eaten after the 
family a ttends midnight 
Mass. Whether you serve 
it at midnight, or mid-day, 
for Christmas or just any 
family meal, your family is 
certain to declare it a 
delicious treat and request 
it often. 

French Canadian 
Crescent Tourtiere 

250 b ground pork 
250 g ground beef 

CHRISTMAS DANCING BALLS 

An idea for Christmas table or shelf 

In a la rge clear bottle or bowl 
put 
l tbsp. citric acid 
2 tbsp baking soda 
food coloring ( your choice) 
6 or 8 moth balls. 

Put w·ater in container ( ¾ full) , 
add citric acid, baking soda, moth 
balls and food coloring. Watch the 
moth balls dance up and down in 
water. Add more acid and soda when 
action stops. 

Keep out of reach of small children 

Eva Eligh 
Newington 

Ward Mallette 
Chartered 

Accountants 
Winchester 

French Canadian Tourtiere, a delicious meat pie, is 
easy to make when you use refrigerated ' crescent 
dough to make the crust. 

I cup (250 mL) chopped 
onion 
½ cup (75 mL) wine or 
water 
½ tsp (2 mL) salt 
1/ 8 tsp (0.5 mL) pepper 
¼ tsp (1 mL) ground sage 
1/ 8 tsp (0.5 mL) ground 
cloves 
¼ tsp (I mL) ground cin
na mon 
Dash garlic powder 
I small bay leaf 
½ cup cooked, mashed 
potatoes 
f can (235 g) Pillsbury 
Crescent Dinner Rolls 

Mix pork, beef, onion, 
wine or water, salt, pep
per, sage, cloves, cin
namon, garlic powder and 
bay leaf. Simmer un
covered about 20 minutes, 
stirring occasionally. Re
move ba y leaf, cool meat 
and skim off fat. Stir in 

mashed potatoes. Divide 
crescent dough into 4 rec
tangles. Reserve 1 rectan
gle for top of pie. Separate 
remaining dough into 6 tri
angles. Line 8 inch (750 
mL) pie pan with 6 tri
angles, leaving ½ inch (1.5 
cm) edge of dough around 
pie plate. Stretch dough to 
fit. Spoon meat mixture 
on top of dough in pie 
plate; spread evenly. 

Cut remaining rectangle 
into 10 even ½ inch (1.5 
cm) strips. Place 5 strips 
on meat and cross with 5 
remaining strips to make a 
lattice top. Fold ½ " (1.5 
cm) of dough on edges to 
inside; sealing lattice work 
in place. 

Bake at 375 °F (190°C) 
for 20 to 25 minutes or un
til lightly browned. Serve 
warm. Serves 6. 

CELEBRATE! 
May the magic of 

Christmas bless one and 
all with the spirit of 

brotherhood and unity. ~' 

Desormeaux Meats Inc. 'tf...$. 
& Slaughter House ~ 

Crysler · 

6~1:l:Tl~6S TO ALL? 
May the holidays abound 

with all the warmth and 

aoodneH we wish for 

You and yours •.• wrapped 

in love and happiness. 

Ila's Beauty Salon 
Finch 

Cl 
m 
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IN TH-IS SE:ASON OF 
GLADNE:SS, WE: WISH
,YOU GOOD CHE:E:R. 

B. M. Graham Fuels Ltd. 

May 
your 

homes 

be 

blessed 

With joy 

and love. 

Winchester 

John A. Allison Real Estate Broker 
~ Morrisburg 

L M S Motor· Sales 
Williamsburg 

Here's wishing all our fr iends and 
customers all the hope, joy 

and wonder of Christmas. Thank 
you for your loyal patronage. 

Metcalfe Service Centre 
Metcalfe 
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BRANDY ALEXANDER PIE 
(Makes one 9-inch/ l l pie) 

1 ½ cups (325 ml) chocolate wafer crumbs 
3 tablespoons (45 ml) butter, melted 
1 envelope unflavoured gelatin 
¾ cup (175 ml) sugar 
¼ teaspoon (1 ml) salt 
3 eggs, separated 
¾ cup (175 ml) milk 
1/2 cup (75 ml) chocolate liqueur 
2 tablespoons (30 ml) brandy 
1 cup (250 ml) whipping cream 

Combine wafer crumbs and butter. Press onto bottom and sides of 
a 9-inch (lL) pie plate. Chill . Combine gelatin , ½ cup (125 ml) 
sugar and salt in saucepan. Beat together egg yolks and milk. 
Gradually add to gelatin mixture. Cook over low heat, stirring 
constantly, until gelatin and sugar are dissolved. Stir in liqueur 
and brandy. Chill until mixture mounds from a spoon. Beat egg 
whites until frothy. Gradually beat in remaining ¼ cup (50 ml) 
sugar. Continue to beat until stiff peaks form. Whip cream until 
softly stiff. Fold meringue and whipped cream into gelatin 
mixture. Spoon into prepared pie shell. Chill until firm. Garnish. 

HOLIDAY ELEGANCE 
BRANDY ALEXANDER PIE 

Not your every day, run-of-the-mill dessert, this one needs your 
loving care but the results are worth every bit of the attention you 
give. It is Festive Fare of the highest order, great for a Christmas 
Open House or a wonderful way to welcome the New Year. 

This light chiffon pie has the warmth and good cheer of a Brandy 
Alexander. The smooth taste and light airy texture of real whipped 
dairy cream combines beautifully with the brandy to give you a 
liqueur and a dessert in one creamy tasting piece de resistance. 

To the Council, Staff and Residents of Osnabruck 
Township I would like to wish you a Merry Christmas 
and a Prosperous New Year! 

Reeve Stew art Hart 

Andy St. Pierre & Family 

Crysler Garage 
Crysler 

Brandy Alexander Cream 
I can (300 mL) Eagle 

BrandTM Sweetened 
Condensed Milk 

250 mL (I cup) 18% cream 
250 mL (I cup) brandy 
125 mL (1/2 cup) creme de 

cacao 
2 eggs 

Nutmeg 

In a blender mix together 
all ingredients. Blend until 
smooth. Keep refrigerated 
and shake before pouring. 
Store refrigerated for up to a 
week. Makes approximately 
I L (4 cups). 

Chocolate Mint Cream 
I can (300 mL) Eagle 

Brand™ Sweetened 
Condensed Milk 

250 mL (I cup) milk 
125 mL (1/2 cup) creme de 

cacao 
125 mL (1/2 cup) creme de 

menthe 
125 mL (1/2 cup) alcohol 
50 mL (1/4 cup) chocolate 

syrup 
5 mL (1 tsp) vanilla 

IO mL (2 tsp) peppermint 
flavoring 

In a blender mix together 
all ingredients. Blend until 
smooth. Keep refrigerated 
and shake before pouring. 
Store refrigerated for up to a 
week. Makes approximately 
1 L (4 cups). 

Irish Cream Liqueur 
I can (300 mL) Eagle 

Brand™ Sweetened 
Condensed Milk 

250 mL (I cup) 18% cream 
3 eggs 

15 mL (1 tbsp) chocolate 
syrup 

2 mL (1/,2 tsp) coconut 
extract, optional 

300 to 375 mL (1-1/4 to 
1-1/2 cups) Irish 
Whiskey 

In a blender mix together 
all ingredients. Blend until 
smooth. Keep refrigerated 
and shake before pouring. 
Store refrigerated for up to a 
week. Makes approximately 
I L (4 cups). 

Exquisite Eggnog 
4 eggs, separated 
I can (300 mL) Eagle 

Brand™ Sweetened 
Condensed Milk 

250 mL (I cup) brandy or 
rum, optional 

5 mL (I tsp) vanilla extract 
I L (4 cups) homogenized 

milk 
I mL (1/4 tsp) salt 

Nutmeg 
In a large bowl beat egg 

yolks until thick and light. 
Gradually beat in Sweetened 
Condensed Milk, brandy or 
rum, vanilla, milk and salt. 
In a small bowl beat egg 
whites to soft peaks; genrly 

fold into egg and milk mix
ture. Chill. Pour into chilled 
bowl or serving cups. Gar
nish with nutmeg. Makes 
1.75 L (7 cups). 

Best wishes and 
our sincere 

gratitude for a 
cheer-filled 

oliday season. 

The 

Furniture 
Loft 

Finch 

Warm holiday 
wishes to all our friends 
alona with our thanks. 

~ ;_., ~ Carl & Jean Ward'\ 
& Family 

Chesterville 

SHORTBREAD COOKIES 
½ cup corn starch 
1/2 cup icing sugar 
1 cup sifted all-purpose flour 
¾ cup butter 

Sift corn starch, icing sugar and 
flour together. Blend in butter with 
spoon, mixing until a soft, smooth 
dough forms. Shape dough into 
1-inch ball. Place about 1 ½ inches 

:-:i:, • 

apart on an ungreased cookie sheet, 
flatten with a lightly floured fork. 
Bake in 300 F (slow) oven about 20 
minutes or until edges are lightly 
browned. 

Note: If dough is too soft to handle, 
cover and chill about 1 hour. 

Mrs. Ron Seyeau 
Lunenburg 

. ,. Byers Farm Equipment 
Chesterville 

In happy anticipation of the magical 
Christmas season, our sincere thanks. 

Neville Bros. 
Finch 

-
Doug & Dolores Manley & Family 

Berwick Hotel 
Berwick 

• 

. I 
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Country Christmas Cookbook------
Holiday specialities from the kitchen of Bessie Gow 
We made a special visit to Bessie 
Gow's kitchen to collect some 
recipes from this champion cook. 
Winner of eight silver trays at the 
Chesterville Fair, Mrs. Gow was, 
unfortunately for us, not cooking 
when we arrived at the summer 
kitchen door. It was washday at the 
farm. 

REFRIGERATOR FRUIT CAKE 
3 cups mini-marshmallows 
two-thirds cup evaporated milk 
½ cup frozen orange juice concen
trate (thawed) 
¼ cup dates 
¾ cup raisins 

1 cup walnuts 
1 cup candied fruits 
¼ cup candied red cherries 
4 cups graham wafer crumbs 
1 tsp. cinnamon & nutmeg 
½ tsp. cloves 

Slowly heat marshmallows, 
milk and orange juice until marsh
mallows melt. Combine remaining 
ingredients, mix well, press firmly 
into 9 x 5 x 3 pan lined with waxed 
paper. Cover tightly and chill for 2 
days. Frost with 2 ozs. cream 
cheese. 1 tsp. milk. 1 ¼ cups icing 
sugar. Vanilla. 

I 
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Delectable pies add finishing touches ro your holiday dinner. 

Chocolate Pecan Pie 
l (9-inch/23 cm) unbaked 

pastry shell 
4 oz/4 squares (100 g) 

unsweetened chocolate 
1/ 3 cup (75 mL) margarine 
I cup (250 mL) sugar 
3/ 4 cup (175 mL) Crown 

Brand corn syrup 
1/4 cup (50 mL) milk 
1-1/2 tbsp (20 mL) Benson's 

or Canada corn starch 
3 eggs, well beaten 
1/2 cup (125 mL) chopped 

pe cans 
1/2 cup (125 mL) flaked 

coconut 

Melt chocolate in top of 
double boiler. Add 
margarine and sugar. Heat 
until margarine melts. Stir in 
corn syrup. Remove from 
heat and cool. Whisk milk 
and corn starch into eggs. 
Add to cooled chocolate mix
ture. Stir in pecans and 
coconut. Pour into unbaked 
pastry shell. Bake in 400°F 
(200°C) oven 10 minutes. 
Reduce heat to 300°F 
(150°C) and continue baking 
about 50 minutes or until pie 
is set around edges. Decorate 
with whole pecans and 

Kids and cookies 
Youngsters can spend many 
creative hours in the kitchen, 
baking and putting together their 
very own cookies and Christmas 
treats. 

The recipes are easy for 
little folk and will provide some 
toothsome goodies to add ex
citement to your table, hang on 
your tree ·or wrap as gifts. 

Basic Cookies (from a mix). 
Decide which cookie to make and 
make up basic dough from 
package directions. Use ginger
cookie mix if preferred. Roll 
dough out about 1/s" thick. Cut in 
desired shapes. Bake as package 
directs, then decorate with 
prepared frosting. 

Santa Cookie: From cookie 
dough mix, cut out tear drop 
shape about 3" tall. Sprinkle with 
red sugar. Bake, cool, then 
decorate. Pointed top of tear drop 
is Santa's peaked hat. The wide 
bottom, his body. 

you are using the cookies for 
Christmas tree trimming, 
remember to leave a small hole 
about 1h inch from top of the 
cookie, for a bit of colored yarn or 
ribbon as the hanger. 

ANGEL FOOD LOAF 

½ cup sifted Swans Down cake 
flour 
3/4 cup sifted sugar 
two-thirds cups egg whites 
1/ 8 tsp. salt 
½ tsp. cream of tartar 
1h tsp. vanilla 
¼ cup almond extract 

Measure sifted flour, add¼ cup 
sugar, sift 4 times. Combine egg 
whites, salt, cream of tartar 
flavourings in a large bowl. Beat 
with wire whip egg beater or a t high 
speed of mixmaster until soft peaks 
are formed. Beat in remaining sugar 
2 tbsps. at a time to blend. Fold in 
flour mixture ½ at a time. Pour 
batter in ungreased 10 x 5 x 3 loaf 

pan. Bake in moderate oven 375 
about 25 minutes. Cool upside down 1 
hr. 

Raspberry cream angel food 
Make above angel food. Cut wedges 
from top of loaf 3" wide and 1½" 
deep, cut wedge into slices, fill loaf 
with mixture of 1 cup whipped 
cream and 1h cup sweetened 
raspberries. Insert wedge slices on 
top. 

Bessie Gow, 
Colquhoun 

A \IE:RV ME:RRV CH-RISTMAS 
TO YOU OUR GOOD ~RIE:NDS. 

Pinkus Salvage & Auto Parts Ltd. 
Williamsburg 

the warmth 
and spirit of the 

holiday season 
be yours. 

Edgerton Baker 
Fuels 

Morrisburg 

. ·;,;JlfiiiE__ 
'2•,,:.- ,· j May the 

··warmth of ---~= Christmas 
abide in 
yourhome 
forever. Gumdrop Christmas Tree: Cut 

out triangle for tree, and small 
rectangle for tree base, from 
basic cookie dough. Press parts 
into place on cookie sheet and 
bake. When cool, add gum drops 
for o;rnaments. G~EETll1GS TE fill! 
SinJ(inJ( Angel: From cookie 
dough mix, cut out circle for head 
and larger triangle for body. 
From contrasting dough cut 
wings in tear-drop shape. On 
cookie sheet, press all parts into 
place and bake. Cool and 
decorate with frosting or egg 
paint (recipe below). 

Egg Paint: It is easier for young 
people to decorate baked cookies, 
but egg paint can be applied 
before baking too. To make this 
medium, mix an egg yoke with a 
few drops of water. Put small 
amounts in tiny dishes and add 
vegetable coloring as desired. 
Use a soft brush for each color, 
and let your imagination go! If 

Mel Johnson 
Chev Olds Ltd. 

Kemptville 

Wishina you and 
your-s all the 

joys of ~oel. 

----\?, Jo_el, Rhonda, Danny & Cheryl 
The Country Boy / The Country Girl 

Winchester 

~.~ f f f i f i f f f I I t t ff Y4 f f I ' 
~~. 

_.: The branches of our family 
· tree are aglow with the warmth 

and wonder that is Christmas. 
Sincere thanks to you . 

.. 
if ½iii iilfttttttf . 

~ 
Monkland Egg Grading Station 

& Mini-Market 
Monkland 

~ 
he friendship o f those 

we serve is the basis for 
our success. 

Thanks, all .. 

Claude Cousineau & Fami1y 
Morewood 
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SUPERLATIVE MINCEMEAT 

The tradition of serving mincemeat 
at Christmas is centuries old. 
Christmas dinner is simply not 
Christmas dinner without a roast 
goose or turkey as a main dish, and 
without mince pie for dessert. 
Today, unfortcriately, there has 
been a change in the preparation of 
mincemenat, and the ingredient 
often lacking is the one for which it 
was named • the meat, itself. If 
rou'd like to try mincemeat the way 
1t was made in Queen Victoria's day, 
the following recipe is a good place 
to start. 

(Makes 11,~ quarts or2¾ pounds) 
2 large lemons 
2 small tart apples, pared, cored, 

and grated 
2 cups raisins 
2 cups dried currants 
Gene~ous ¼ cup coarsely chopped 

citron 
Generous ¼ cup coarsely chopped 

candied orange peel 
2 cups ( ½ pound) loosely packed 

grated beef kidney suet 
1 tbsp. freshly grated nutmeg 
1h tsp. mace 
¾ tsp. ground ginger 
1 tsp. salt 
½ cup brandy 
¼ pound_ lean round beef, ground 

(Optional: See Note) 
Preheat oven to 350 degrees. 
In a small saucepan, cover the 

lemons with water. Bring to a boil 
and simmer for 20 minutes. Remove 
the lemons, cut them in half and 
remove the pits. Chop the lemons 
finely. 

In a bowl, combine the remain
ing ingredients together and mix 
them very well. 

· Press the mincemeat into large 
sterile jars with tight fitting lids and 
store them in a cool place until 
needed. Should the mincemeat at 
any ~ime see~ _dry and crumbly, 
perk 1t up by stmng in more brandy. 
NOTE:_ This recipe makes enough 
for 2 8-mch covered pies or about 3 
dozen Mince Pies Royal (see 
following recipe). If you plan to bake 
th_e ~incemeat in pies or tarts, you 
will fmd that adding the meat at the 
last minute enriches the flavor. If 
y~u do this, do not plan on storing the 
mmcemeat for more than a few days 
in the refrigerator. 

MINCE PIES ROY AL 
(Makes 12 3½-inch tartlets) 

1 pound Superlative Mincemeat 
(see preceeding recipe) 

10 tablespoons sugar 
¼ cup lemon juice 

Grated rind of 2 lemons 
¼ cup clarified butter 
8 egg yolks 
3 egg whites 

FOR TIIE SHORT CRUST: 
2 tablespoons sugar 

Scant 2 cups flour 
llh sticks (6 ounces) chilled butter 

cut into bits -' 
2 tbsp. ice water 

In a bowl, combine Superlative 
Mincemeat with 6 tablespoons of 
sugar, the lemon juice, lemon rind 
clarified butter and egg yolks. Blend 
well and set aside. 

To prepare the crust, combine 
the flour with the sguar in a bowl or 
in a food processor. Cut the butter 
into the flour until the mixture 
resembles oatmeal. Rapidly blend 
the ice water into the flour and 
knead briefly. 

Lightly grease 12 tartlet shells. 
On a lightly floured board, roll out 
the dough until it is about ¼ inch 
thick. (You may fold the dough a few 
times, envelope fashion, as for puff 
pastry, but this instruction in the 
original recipe does not seem worth 
the effort). Cut out circles and press 
them into the tartlet shells, making 
sure to patch any holes. 

Spoon some mincemeat into 
each shell and bake for 20 minutes. 
When the filling is set, beat the egg 
whites with the remaining 4 table
spoons of sugar until stiff. Spread 
this meringue over each tartlet and 
bake for 25 minutes longer. Remove 
the tartlets from the oven and cool 
them on a rack for about 10 minutes. 
To_remove them from the tins, run a 
knife along the edges and gently pry 
them out. 

.... ~~-,,~ ; 
,. 

• 
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MINCEMEAT SQUARES 
Mix together ¾ cup soft shortening, 
1 cup brown sugar, mix these 
thoroughly. Sift flour and measure 
1¾ cups and sift this with ½ tsp. 
soda and 1 tsp. salt. Stir in 1 ¼ cups 
rolled oats and add all to the sugar 
mixture and mix well. Pat mixture 
just 1h of it into greased and floured 

p~n. Pat evenly _into bottom of pan. 
~pread your tavonte mincemeat 
evenly over mixture and pat 
remaining crumb mixture firmly 
over. Bake at 400F for 25 to 30 
minutes. Cut into bars. 

Jeanette Alexander 
Finch 

P'NUTTY COCOA COOKIES 
(Makes about 3 dozen) 

½ cup (125 ml) all purpose flour 
1h cup (125 ml) Fry's Cocoa 
½ tsp. (2 ml) baking soda 
½ tsp. (2 ml) salt 
½ cup 025 ml) peanut butter 
½ cup 025 ml) granulated sugar 
½ cup (125 ml) shortening 
½ cup (125 ml) firmly packed brown 

sugar 
1 egg 
3 tbsp. ( 45 ml) milk 
1 cup (250 ml) chopped salted 

peanuts 
Sift together flour, cocoa, baking 
soda and salt. Cream peanut butter 
and shortening together; beat in 
granul~ted sugar and brown sugar. 
Beat m egg. Add sifted dry 
in~edients alternately with milk. 
Stir in peanuts. Drop from small 
spoon onto ungreased cooking sheet. 
Bake in preheated 375 F (190 C) oven 
12 to 14 minutes. Cool. 

GINGERBREAD 
½ cup sugar 
½ cup shortening 
1 tsp. cinnamon 
1 tsp. ginger 
1 tsp. cloves 
1 cup molasses 
2 eggs beaten 
1 cup boiling water 
2 tsp. soda 
21h cups flour. 
Bake at 350F for 45 minutes. 

Dorothy Hummel 

STRAIGHT TALK ON TURKEY 
The cavity of a turkey is an ideal 
place for bacterial growth; play it 
safe this Christmas and follow these 
tips when preparing, cooking and 
storing your Christmas turkey, says 
Monica Beaumont, foods and nutri
tion specialist with the Ontario 
Ministry of Agriculture and Food's 
rural organizations and services 
branch. 

Thaw turkey in the refrigerator 
or in cold water. Allow 10 hours per 
kilogram (five hours per pound) to 
thaw the bird in the refrigerator or 
two hours per kg (one hour per lb.) 
in cold water. 

U you must thaw your turkey at 
room temperature, place the bird in 
its original wrap in a heavy brown 
paper bag, a covered cooler or wrap 
turkey in a towel; this will keep the 
surface cold while the interior thaws 
- reducing the chances of bacterial 
growth. Allow three hours per kg 
( 1 ½ hours per lb.) . Once thawed, 
refrieerate · and cook within 24 
hours. 

Never leave the thawed turkey 
sitting at room temperature, she 
says. 

Always stuff your turkey just 
before cooking and never roast your 
turkey at a temperature lower than 
150 degrees Celsius (300 degrees 
Fahrenheit). 

Use a meat thermometer to 
check if the turkey is done. The 
thermometer should register 70 
degrees C . (160 degrees F ) in the 
stuffing and 85 degrees · C (185 
degrees F ) in ·the thigh of an 
unstuffed turkey. 

If a meat thermometer is 
unavailable, use the following chart 
as a guideline; three kg (seven lb.) 
turkey - cook for 3½ hrs. to 4¼ hrs.; 
four kg (nine lb.) turkey - cook for 

We'd like to join Santa in 
extending hearty holiday greetings 

May your Christmas be the 
merriest yet! 

As voices 
sing out in 

holiday 
harmony, 

we'd like to 
extend our 
sincerest 

hopes that 
peace and joy 
will be yours. 

Compliments of the Season 
Staff - Berwick Plant 

Daco Lab Ltd. 
Berwick 

four hrs. to4¾ hrs.; five kg (11 lb.) 
turkey - cook for 4½ hrs. to 5¼ hrs.; 
seven kg ( 15 lb. ) turkey - cook for 5¼ 
hrs. to six hrs.; nine kg (20 lb.) 
turkey - cook for 5¾ hrs. to 6½ hrs • 
11 kg (24 lb.) turkey - cook for 61/~ 
hrs. to seven hrs. 

The turkey is done when the 
juices run clear and the drumstick 
moves easily. 

Never partially cook a turkey 
one day and complete cooking the 
next because this will encourage 
bacterial growth, Beaumont says. 

After serving, always remove 
the stuffing from the turkey and the 
cooked meat from the bones. 
Refrigerate for three to four days or 
freeze for up to one month. 

DELICIOUS APPLE PIE 
To your delicious apple pie add ½ 
cup choped cranberries. 

D 

CHOCOLATE REFRIGERATOR 
COOKIES 

(Makes about 5 dozen) 
21h cups (625 ml) all purpose flour 
1-3 (one-third) (75 ml) Fry's cocoa 
¼ tsp. (1 ml) baking soda 
1 cup (250 ml) soft butter or 

margarine 
2-3 (two-thirds) cup (150 ml) firmly 

packed brown sugar 
1h cup 025 ml) corn syrup 
1 egg 
½ tsp. (2 ml) vanilla 
¾ cup (175 ml) chopped nuts 

Sift together flour cocoa and 
baking soda. Cream bu'tter· beat in 
sugar. St~ in corn syrup. B~t in egg 
~nd v~mlla. Blend in sifted dry 
mgredients, Stir in nuts. Shape 
d?ugh in rolls, 2 inches (5 cm) in 
cfia:meter; wrap in waxed paper. 
~hill several hours overnight. Cut 
mto thin slices and place on 
ungreased cookie sheets. Bake in 
preheated 375 F ( 190 C) oven 10 to 12 
minutes. 

APPLE BARS 
1¾ cups rolled oats 
1 ½ cups flour 
=¼ cup oil or butter 
¼ tsp. soda 
1 cup brown sugar 
2½ cups sliced apples· 
½ cup white sugar 
¾ tsp. cinnamo.n 
2 tbsp. butter 

Rub oats, flour, soda, B. sugar 
and butter together to make course 
crumbs. Pat half in greased 9 x 9 
pan. Arrange apple slices over 
crumbs, dot with butter and sprinkle 
the sugar and cinnamon over apples. 
Put remaining crumbs on top. Bake 
at 375 for 40 to 45 min. Very good 
warm or cold, the longer its made 
the moister it gets. 

~iii 

Sheila Wagner 
Cornwall. 

May peace. love and 
contentment decorate 

your holiday as you 
share in the fesitive 

happeninas with those 
you hold most dear. 

t . From All The Staff 
•f t Gregoire Auto 1982 Lte. 
· Embrun 

The greatest of gifts 
are family and friends, 

as the magic of the 
season never ends! 

To wish you ... 

I 1~1'JV1 lf'OOl)JV 
A~W\, IU,~'1 

Nestle 
Chesterville Division 
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Country Christmas Cookbook-------:----------
The Record's Heritage Cooking Corner for Bicenntenial Year 

We loved the heritage reci~ we 
received from readers. Here's an old 
recipe for Christmas Cookies from 
the Royal Household Cook Book, 
1934. Mrs. Dorothy Hawn of Corn
wall wrote us that "there was no 
baking power or salt added to this 
recipe and I think there should be 1 ½ 
tsp. and a pinch of salt." The 
cookbook was published by Ogilvie 
Flour Mill Co. in 1934. 

PLUM PUDDING 
2 eggs (well beaten) 
1h cup white sugar 
1h cup suet 
¼ tsp. nutmeg 
¼ tsp. cinnamon 
½ cup molasses (Fill cup to ¾ with 
sweet milk 
1h tsp. soda - dissolved in 1 tbsp. 
water 
1 level teaspoon baking powder 
¼ tsp. salt 
•h lb. seeded raisins 
1h lb. seedless raisins 
1h cup chopped walnuts 
1h cup blanched almonds 

Add flour, but do not mix too 
thick. 

Steam 3 hours. Makes four 
baking powder cans. 

Jeanette Alexander 
Finch 

CHRISTMAS COOKIES 
¾ cup butter 
1h cup sugar 
grated rind of 1h orange 
1 egg 
2 cups Royal Household flour 

MERINGUE 
1 egg white 
2 tbsp. sugar 

Cream the butter and gradually 
add sugar and the grated orange 
rind. Add well beaten egg, sift flour 
four times and then blend into the 
mixture. Chill. Take out small 

pieces of chilled dough and roll into 
thin rolls about 4" long. Shape into 
tiny wreaths. Make meringue by 
beating egg white until stiff, adding 
the sugar and beating again until 
mixture peaks. Decorate the 
Christmas wreaths with the merin
gue applied with a pastry tube. 
Complete the wreath by placing on it 
a bow made from red or green 
maraschino cherries. Cut the cherry 
almost in half once, and then turn 
and cut almost in half the other way, 
spread out these sections to form a 
bow. Bake in a hot oven 400 F on a 
greased cookie sheet 12-15 min. 
depending on the size of the wreaths. 

The Record staff was intrigued by 
this lovely old 1860 recipe for 
Ribbles, a breakfast meal which 
sounds a little like dumplings. Mrs. 
Eva Eligh of Newington sent us this 
one as a heritage recipe. 

RIBBLES 
4 cups of sweet milk 
1 tsp. of butter 

Put in the top of double boiler, 
bring to boiling point. 

In the meantime mix together 
1 egg well-beaten 
4 tsp. sugar 
¾-1 cup flour 
1h tsp. vanilla (optional) 

Drop by ½ teaspoonfuls into 
boiling milk. Cook for 20 minutes or 
until centre of dough is cooked. 
Serve at once with brown sugar 
sprinkled over the top. 

Here's hoping Saint 

...-..-11 Nick brings you and your 

loved ones much good 

/Lick and happiness 

+--r--10 this Christmas. 
m 

Berry's Hatchery 
South Mountain 

To one and 
all, a most 
joyfilled 
holiday. 

Your loyalty 
has made 
us proud. 

Bank of Montreal 
Winchester 

MENU FOR CHRISTMAS DINNER. 

Consomm~. _ Bread Sticks, 
Olives. Celery. Salted Pecans. 

Roast Goose. Potat.Q Stuffing. Apple Sauce. 
Duchess Potatoes. Cream of Lima Bea.as. 

Chicken Croquettes with Green Peas. 
Dressed Lettuce with Cheese Straws. 

English Plum Pudding. Brandy Sauce. 
Frozen Pudding. Assorted Cake. Bonbons. 

Crackers. Cheese. Cafe N oir. 

Former Record editor Mary Mac
Donald rushed us over a lovely old 
edition of the Fannie Farmer 
Cookbook (1900) when she read we 

wanted some heritage recipes for 
this bicentennial year in Ontario. 
Here is the suggested Christmas 
menu just as it appears in the book. 

Christmas , ___ . _ 
Front us to 

you., have a very 
merry Noel: 

~ -
Carbino Farm Services Co. Ltd. 

Finch 

. . . 
· .. ·. ·.: ~.-.. ·. . . . .. ·. . - . ~- . . . .... ·. . . . 
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May each 
heart and 

home . 
experaence 
the warmth 
of season's 
cheer. Our 

special thanks 
for .your support. 

Monast Haulage 

The Shoe Shop 
Chestervil le 

This heritage depression era recipe 
for Eggless Devil's Food Cake is at 
least 50 years old and was sent in by 
Mrs. Eva Eligh. 

EGG LESS DEVIL'S FOOD CAKE 
2½ cups flour 
8 tbsp. butter 
¼ tsp. salt 
2 cups lightly packed brown sugar 
1h cup cocoa 
1 cup sour milk 
1 tsp. baking soda 
½ cup hot water 

Measure flour, add salt. Cream 
butter, combine sugar, cocoa, and 
blend gradually into butter. Sift in 
dry ingredients alternately with 
sour milk. Combining after each 
addition. Dissolve soda in hot water 
and stir into batter. Turn into 
greased and floured 8" square pan 
and bake in rather slow oven 325 
about 50 to 60 minutes. When cold 
cover with chocolate, carmel or 
boiled frosting. 

EvaEligh, 
Newington. 

Dorothy Hawn sent us this idea for 
Dried Apple Fruit Cake for our 
heritage corner. The recipe comes 
from the 1924 edition of the Anna Lee 
Scott Cook Book published by Maple 
Leaf Milling Co. 

DRIED APPLE FRUIT CAKE 
3 cups dried apples 
2 cups molasses 
1 cup butter 
1 cup sugar 
1 cup seeded raisins 
11h cups milk or buttermilk 
2 eggs 
3½ cups flour 
4 tsp. baking powder 
3 tsp. mixed spices. 

Soak apples in plenty of water 
overnight, chop them and cook 
slowly in molasses until tender. 
Cream the butter. Add sugar, beat 
well, add eggs, then' cooked apples 
and molasses, raisins and milk. Sift 
flour, baking powder and spices 
together and beat well while adding 
to the mixture. Pour in a well 
greased pan and bake in a slow oven. 

May the spi1·it a11tl 

~esti,Titics of' a go••{I 

old-fashio11cd ltolitla,T 
• 

bri11g tr11c ha1•i11css 011 

this tla,T • 
• 

Weagant Farm Supplies 
Winchester 

. 
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Warmest of wishes 
to our customers 
and friends 
this joyous 
season! 

:: / , ..,.,. -
Cill _,_ .. .,,,. 
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Jack MacMillan Fuels Ltd. 
Chesterville 
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