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Apple Crow's Nest 
4 tart apples, cored, pared and sliced 
1 I12 tbsps. butter 
314 cup sugar 
2 112 tsps. cinnamon 
1 cup flour 
2 tsps . baking powder 
l/4 tsp . salt 

Diet Coleslaw 
l /4 cup cider vinegar 
1 tsp. celery seed 
l/4 tsp. powdered mustard 
3 cups shredded cabbage 
112 cup grated carrots 
l /2 cup djced green peppers 
dash of garlic powder 

Using wire whjsk combine vinegar, celery 
seed, mustard and garlic powder. Add 
vegetables. Toss to coat. Chill at least one 
hour . If you wish you may add 2 tbsps. of 
vegetable oil. 

Jacqueline Bissonnette, 

Peanut Brittle 
2 cups white sugar 
112 cup white corn syrup 
1/2 cup water 
2 cups raw unblanced peanuts 
l /4 tsp . salt 
l tbsp. soda, sifted 

Cook sugar, water and corn syrup until 
mixture threads . Add salt and peanuts. Stir 
constantly on high , cooking until peanuts look 
toasted, about 10 minutes. Remove from heat, 
add soda, stir quickly and thoroughly. Pour 
at once onto greased 18xl4" aluminum tray . 
When cool break in pieces and store. 

Very good . It's a children ' s delight! · 
Mrs. Angeline Poirier, 

Bainsville 

Play Dough 
1 cup of fl our, sifted 
112 tsp. salt 
2 tsps. cream of tartar 
1 cup of water 
1 tablespoon of pure lard 
food coloring 
strawberry extract for flavor ( optional) 

Mix dry ingredients in a bowl. Add water, 
lard, coloring and/or flavoring. Cook on top 
of stove, stirring constantly at medium speed 
until desired form (will form a ball). Can be 
good for a few days if kept in a clos•ed con
tainer in refrigerator when not used . 

Paulette Lefebvre, 
Green Valley 

3 tbsps. shortening 
l/4 cup milk 

Arrange apples in greased pie tin and dot 
with butter. Sprinkle with I tbsp. sugar and 
1 112 tsps . cinnamon . Sift flour, baking 

·powder, salt and l/4 cup sugar together twice. 
Cut in shortening with a knife . Add enough 
milk to make a soft dough. Spreak over 
apples . 

Bake 400°F until apples are tender (25 
mjnutes) . 

Noella Sarault, 

Jello Pie 
l/2 cups milk 

2 tablespoons cornstarch 
Cook to make a basic sauce. Cool. 
Prepare a 3-oz. box of strawberry Jello as 

directed. Then mix Jello with white sauce and 
pour in a. baked pie crust. 

Put aside till set. 
Mrs. Annette Brisebois, 

Ste. Anne de Prescott. 

Super Fudgies 
4 c~ps sugar 
1 cup milk 
1 cup butter (or margarine) 
2 cups flour 
112 cup to one cup chopped nuts 
1 tsp. vanilla 
l/2 cup cocoa or carob powder 
pinch of salt 

Boil sugar, milk and butter 8 minutes to soft 
ball stage. Mix flour and cocoa together. Add 
to boiled syrl!p, along with remajning ingre
dients. Beat slightly. Pour into greased pan 
to cool. 

Brown sugar and maple flavoring could also 
be used and omit cocoa. 

Lorna Chapman, 
Glen Sandfield 

Doughnuts 
1 cup white sugar 
2 eggs 
1 cup mi!k 
4 cups flour (about) 
1 tsp. soda 
2 tsps . cream of tartar 
7 tablespoons shortening (melted) 
2 tsps. salt 
l/4 tsp. nutmeg and ginger 

Beat eggs. Add sugar, milk and shorterung, 
then dry ingredients . Roll out l /4 inch thick. 
Fry in lard 375 °F till light brown. 

Sadie MacMillan 

One-of-a-Kind 
Gift Ideas 

Unique and beautiful treasures 

keep on giving for a lifetime. 

Music boxes, stationery, ornaments, 

candles, gift boxes and 

so much more for gifts to treasure! 

WRAP-SOOY NOOK. 
AT ENERVISION 

8 Main St. 525-4535 
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Coconut Layer Cake 
2 cups flour, sifted before measuring 
1 I /3 cups sugar 
l/2 cup Crisco 
l/2 tsp. salt....__ 
213 cup milk 

Beat at medium speed for two mjnutes . 
Add : 

2 tsps . double-acting baking powder 
· Beat one minute. 

Add : 
4 egg yolks ·or 2 whole eggs 
113 cup milk 
112 tsp . lemon extract 

Custard 
1 egg slightly beaten 
3/4 cup milk. 
1 ievel tbsp. whjte sugar 
vanilla or nutmeg if desired 

(Mrs.) Annie Cameron 
Alexandria 

Barbecue Salad 
Tomato Aspic 

l 3-oz. pkg. lemon Jello 
314 cup boiling water 
I 8-oz. can tomato sauce 
I l/2 tsps. vinegar 
1 /2 tsp. salt 
1 tablespoon horseradish 
8" square pan. Cut in cubes and serve on 
lettuce. 

Mrs .. Ruth MacGillivray, 
f>alkeith. 

Beat together at medium speed for tw~ 
minutes. All measurements exactly as stated. 

Pour into well greased pan. Line bottom of 
pan with Crisco-greased thin brown paper or 
waxed paper. Two 9-inch pans or one 9xl2 

pan. * 
Bake at 300°F for 15 minutes, then 325 °F 

till golden light brown. 
Recipe can be doubled for larger cakes. 

ICING 
1 lb . icing sugar 
l /4 lb. Crisco 
l/4 tsp. coconut extract 

Add mjlk to a smooth paste. Cover top and 
sides, then with semi-sweet shredded coconut. 
Ideal for birthday and all occasion cake. 
Coconut topping optional. 

Mrs. Rita S. Viau, 
Green Valley. 

Sad Recipe 
I didn 't have potatoes, 
So I substituted rice. 
I djdn 't have paprika, 
So I used another spice. 
I didn't have tomato sauce, 
I used tomato paste; 
A whole can, not a half can 
I don't believe in waste. 
A friend gave me the recipe, 
She said you couldn't beat it. 
There must be something wrong with her
I couldn 't even eat it! 

Author unknown 
Submitted by Elizabeth Crawford, 

Ottawa 

TAKE A TIP FROM· 

SANTA 
AND SHOP AT 

For -ALL Your 
Holiday Clothing Needs. 

and 
Save a 
Bundle 

Alexandria 

Ea-stcourt Mall ""~ 
Cornwall 

• 
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Holiday Dessert Special Pineapple Squares 
1 !2ilckage (6 ozs.) or 2 packages (3 ozs. each) 

Plemon or lime Jello powder 
2 cups boiling water 
1 I /4 cup gingerale or substitute white 
wine 1/8 tsp. cloves 
1/8 tsp. cinnamon 

* sh of allspice 
1 tsp. rum extract 
112 cup chopped candied mixed peel 
l/4 cup light raisins 
1 /4 cup currants 
l/4 cup maraschino cherries (green/red) 
1 /4 cup chopped pecans 

Base: 
2 cups flour 
1 cup butter . 
2 tsps. white sugar 
1/2 cup sah 

Mix ingredients until crumbly. Press in pan 
and cook 20 minutes. 

Filling: 
1 15-oz. can crushed pineapple, undrained 
I /4 cup white sugar 
3 tablespoons cornstarch and l/4 cup water 

Mix above ingredients together. Cook fill-

ing until it thickens. Stir often. When thicken
ed, cool off. Beat egg whites with 2 tsps. 
white sugar. Add flavoring. Turn cooled 
pineapple filling into cooked base, add ·egg 
whites on top of filling and garnish with green 
and red pieces of cherries. Sprinkle 112 cup 
coconut with cherries. Bake in oven until 
golden brown, making sure to check often as 
this mixture browns fast. Very delicious and 
festive looking. · 

Claudette Larocque, 
Alexandria 

Orange Fluff Salad 
1 medium container creamed cottage cheese 

(500 grams) 
1 large package orange JelJo 
1 large container Cool Whip 
1 19-oz. tin pineapple tidbits 
1 tin manda_rin oranges 

Mix Jello and cottage cheese. Add Cool 
Whip and stir to blend . Add pineapple and 
mandarin oranges. Refrigerate (uncovered). 

Best prepared the previous day . Can be 
molded. Delicious with poultry or ham. 

Dissolve Jello powder in boiling water. Add 
gingerale, spices and rum extract. Chill until 
very thick. Fold in remaining ingredients. 
Spoon into a 5-cup mold or an 8x4" loaf pan. 
Chill until firm. Unmold. Garnish with fruits 
and serve with prepared topping or whipped 
cream if desired. Makes about 8 or 9 servings . . 

Chuckwagon Beans 
Ruth Hollis, 

Prescott 

Helen Kaufmann, 
Alexandria 

Turkey Dressing 
4 cups bread crumbs, quite. coarse 
6 medium potatoes, boiled and mashed 
l 1/2 tsp. salt 

I /2 lb . bacon slices 
3 lbs . ground beef 
3 cups finely chopped onion 
1 cup finely chopped celery 
2 beef bouillon cubes 
213 cup boiling water 
l 112 cup catsup 
3 tbsps. prerpared mustard 
I I /2 tsp. salt 
1/2 tsp. pepper 
Two 28-oz. cans Libby 's Deep Brown Beans 

Heat oven to 375°F. Fry bacon crisp and 
set aside. Drain fat from pan. Cook and fry 
ground beef, onions and celery until meat is 
brown and onions and celery tender. Dis olve 
beef cubes in boiling water. Stir cubes and 
ingredients all together. Cover·and bake 1 l/4 
hours until hot and bubbly . Crumble bacon 
and sprinkle over beans. 

Makes 12 servings, 1 cup each. 
Theresa McDonald, 

Apple Hill 

Fruit Nut Cookies 
3 cups flour 
3/4 cup butter 
1 213 cup brown sugar 
I tsp. vanilla 
1 tsp. baking soda 
112 tsp. salt 
1 egg 
1 cup chopped walnuts 

I /8 tsp. pepper 
l tsp. dried parsley flakes 
112 tsp. poultry seasoning 

Poor Man's Pudding · 
1 cup drained fruit cocktail 

In large bowl, cream butter , sugar and 
V?nilla until fluffy and light. Add egg and 
drained fruit. Mix welJ. In another bowl mix 
dry ingredients. Mix into fruit mixture. Add 
nuts. Drop by teaspoons two ihches apart on 
greased baking sheet. Bake at 350°F for 10-12 
minutes or golden brown. 

1 medium onion, finely chopped 
l cup finely diced celery 
l/4 cup melted butter 

,one 10-12 lb. turkey, thawed 
Combine all stuffing ingredients . Remove 

giblets and neck from inside turkey. Stuff 
neck and body cavities. Secure neck flap with 
wing tips and close body with skewer. Place 

1Jrrkey, breast side up on rack in open roasting 
pan. Cook at 325°F, 3 to 4 hours. 

Ginette Charbonneau, 
Green Valley 

Apple Chutney 
500 ml. unpeeled, diced apples (4) 
1 small onion chopped 
25 ml. raisins 
25 ml. sugar 
25 ml. lemon juice 
25 ml. water 
1 ml. ground cloves 
1 ml. salt 

Combine ingredients in a one-litre 
casserole. Micro cook (covered) on high for 
8 minutes. Stir twice. Let stand five minutes 
covered. Serve warm or cold with roast pork 
or roast chicken. 

Marie Balfour, 
Ottawa. 

Pudding: 
1 cup molasses 
1/2 cup melted butter 
l cup milk with 1 tsp . soda 
2 cups flour 
2 tsps . baking powder 
1 tsp. cinnamon 
1/2 tsp. cloves 
l/4 lb. chopped walnuts 

Sauce: 
l cup sugar 
112 cup melted butter 
1 egg (beaten) 
112 pint whipping cream 
112 tsp . vanilla 

Mix dry ingredients, then mix wet ingre
dients and combine both. Steam for two hours 
(covered) or until inserted toothpick comes 

·Hot Tea Biscuits 
2 cups flour 
4 tsps. baking powder 
l /2 tsp. salt 
5 tablespoons lard 
I cup milk or 1/2 cream and l/2 milk 

Cook in 375° oven, 10 to 15 minutes. Serve 
hot. 

Dorina Massie, 
Alexandria 

-: • WHEN YOU'RE ALL OUT OF IDEAS 
. ~ Turn To ... 
: ·~ Danskin's Scottish Gift Shop · 
• .° 0 Main St., Maxville 527-2037 

For Unique G;fts Imported From Scotland and 
your favorite Local and Scottish Artists on L.P. 
Records and Tapes 

.. 
. 
0 

0 

out clean. 
Use angel food cake tin that will sit at top 

Qf large pot. 
Sauce: Cream butter, sugar and egg 

together. Whip cream and add to mixture and 
add vanilla. Edna Lapine, 

Alexandria 

. . . 

. . . 
• . . 
• 

Mary Althouse 

The · best instant 
Camera value 
under ·the Sun 

~ 

Polaroid Sun 600 LMS. 

Today's best instant camera value. 

FR~~.FIL~S 

FILMS BONI 
,., ~ ·• . ...... 

• Light Management 
System with infrared 
sensor. 

• Built-in electronic flash 
fires each time. 

• Preset lens never needs 
focusing . 

• Never buy flashbars, 
-never buy batteries. 

1 Value-Pack /Pack-Valeur • Uses 600 High Speed 
film. 

I 

Reg. Price $54.95 

SALE PRICE -49.95 
(Includes a $24.45 Value) 

. 

~ 
• . . 

~ 
. . 

PROPHOTO LAB. 
11 B Main St., Alexandria, Ont. 

t·HOUR 
PHOTO 

. . . . . 
KOC 1AO 

525-4952 
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Ribbon Salad 
Bottom layer: 

l cup crushed pineapple 
1 pkg . (3 ozs.) lime Jello 
1 cup pineapple juice 

Middle layer: 
1 cup whipping cream 
1 large pkg. cream cheese 
1 cup cottage cheese 
1 pkg. (3 ozs.) lemon Jello 
1 cup boiling water 

Top layer: 
2 cups boiling water 
1 pkg . (3 ozs.) red Jello 

Albert's Christmas 
English Trifle 

1 raspberry jam roll 
3 ozs. cherri~s 
1 28-oz. can fruit cocktail (strained) 
1 large Jello lime (set a bit) 
1 large vanilla pudding 
2 packages Dream Whip 
Slice jelly in I-inch slices . Line dish with 
slices . Pour cherries over. Add fruit cocktail 
over that-Jello, pudding and top with whip
ped cream. 

icole Flipsen, 
RR2 Williamstown 

Kids Favorite Snack 
213 cup corn syrup 
1/2 cup peanut butter 
l 12 cup brown sugar 
l / 2 cup butter 
4 l/2 cups Rice Krispies 

Put first four ingredients in a aucepan. 
Bring to a boil. Remove from heat and stir 
in cereal. Press in greased pan. Refrigerate 
and cut in squares. 

Ginette Charbonneau, 
Green Valley 

Candies 
1 cup of peanut butter 
2 tablespoons of butter or margarine 
1 package of ~50 grams of butterscotch or 
chocolate chips 
l package of small colored marshmallows 

Melt peanut butter, butter and margarine, 
butterscotch or chocolate cl}ips until warm 
and all melted . Then add marshmallows . 
Spread in a buttered pan. 

Chantal Leroux, 
Alexandria 

1. Drain the crushed pineapple reserving 
the juice. Heat the juice to boiling and add 
Jello powder. Stir until completely dissolv
ed. Add the crushed pineapple. Put in bottom 
of large glass bowl. Chill until firm. 

2. Beat whipping cream until stiff. Set 
aside. Add Jello powder to boiling water and 
stir until completely dissolved. Set aside. Beat 
cream cheese until smooth and add cottage 
cheese, mixing until well blended . Then add 
Jello mixture. Stir well. Fold in the whipped 
cream. It is important that this layer be well 
cooled before putting into the bowl or else it 
will melt through the bottom layer. 

3. Stir the red Jello into the boiling water 
until all dissolved. Cool in fridge until it starts 
to set and then pour on top of second layer. 
Chill until firm. 

This salad cannot be turned out. It is too 
soft . 

Mrs. Lynn Lafave, 
R.R. #2, Williamstown 

Bailey's 
Irish Cream 

8 ozs. of Scotch whiskey 
l can of Eagle Brand sweetened condensed 

milk 
3 eggs 
l tsp. vanilla 
1 tsp. honey or maple syrup or corn syrup 
1 1/2 tsp. of instant coffee 

Place all ingredients in a blender. Mix, bot
tle and refrigerate. 

Laurel Runions 
R.R.#1, Maxville 

Bread Pudding 
Ingredients: 

8 slices stale bread 
3 cups milk, scalded 
1 tablespoon butter 
salt 
314 cup sugar 
1 tsp . vanilla 
1/2 cup seedless raisins 

Method: 
1. Tear bread into small pieces. Soak bread 

in milk. Add butter, salt, sugar, vanilla and 
raisins . . 

2. Mix thoroughly. Pour into buttered bak
ing dish. 

3. Bake in 350°F oven , 35 to 40 minutes . 
Note: You may replace raisins with apples 

or nuts. 
Denise Castonguay, 

Alexandria 

glowing 

holiday 
Send the FTD® 
Candle Glow 

Bouquet 

GLEN GARRY 
Flowers and Gifts 

24-Hour Phone Service 525-1660 
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Honeymoon Squares 
1/2 cup of butter 
112 cup of brown sugar, firmly packed 
1 cup of sifted flour 

Mix the above ingredients together well and 
spread over the bottom of a 9"x9" square 
cake pan and bake at 350°F for approximately 
10 minutes (or until lightly golden). 
1 cup of brown sugar 
2 eggs beaten 
2 tblsps . of flour 
1 cup of dates chopped 
1 tsp. vanilla 
I /4 tsp. of salt 
l 1/2 cups of unsweetened coconut 
1/2 t p. baking powder 

Mix together the dry ingredients , flour, 
salt, baking powder, and coconut and then add 
them to the moist ingredients , brown sugar, 
beaten eggs , dates, and vanilla and mix 
together well . Then spread this mixture over 
the bottom layer that you have just removed 

Rocky Road Squares 
l package semi sweet chocolate chips 
1 can Eagle Brand sweetened condensed milk 
2 tablespoons margarine or butter 
2 cups dry roasted peanuts 
1 package miniature marshmallows 

Over low heat , melt chocolate chips w·ith 
Eagle Brand milk and margarine. Remove 
from heat. In a large bowl combine nuts and 
marshmallows. Fold in chocolate mixture. Put 
in 9xl3 pan . Chill 2 hrs . or until firm . 

Pauline Lero~, 
Alexandria 

from the oven (above). Now return yoL~ an 
to the oven for approx . another 20 minutes 
at 350°F (or until top is lightly golden 
brown). 

Joan De Coeur, 
Fassife~ 

No Crust 
Pumpkin Pie 

3 eggs 
l/3 cup liquid honey 
1/2 tsp. ginger 
112 tsp. nutmeg 
1/2 tsp . cinnamon 
1/2 tsp. salt 
l l/2 cup pumpkin 
1 cup Carnation milk 

Heat oven to 325°F. Butter 9" pie plate 
with butter or margarine. Cook for 50 to 60 
minutes. 

Marie Lajoie, 
Dalkeith 

Doughnuts 
2 eggs well beaten 
I cup white sugar beaten together 
112 cup cream 
112 milk 
2 tablespoons of melted butter 
vanilla or nutmeg for flavor 
3 to 4 cups flour 
a little salt · 
3 to 5 teaspoons of baking powder 
Do not roll them, must pat them down with 
your hands and cut. Fry until gulden brown. 

Alice Sauve r••~·-•••---•~~---~~-----~~--
1 .THIS HOLIDAY SEASON 1 
! 
I And for many 

I I more to come ... 
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I 
! 
I 
I 
I 
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Set An , I 
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by Noritake 

Oven, microwave, freezer, refrigerator and detergent safe 

FULL RANGE OF PATTERNS AVAILABLE 

~T PRICES TO SUIT ALL BUDGETS 

Layaway now for Christmas - Free Gift Wrapping 

_DESROSIERS & HOPE 
I l•l Jewellers and Gift Shop 
I 49 Main St. South Alexandria 525-2339 ~---~----~--------~~~-------
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-No Bake 
·Squares~ 

l /4 cup butter melted and cooled 
Add 112 cup butterscotch bits 
1 tsp. vanilla 
Jaegg and l/4 tsp. salt 
l cup dessicated coconut 
l/2 cup chopped walnuts 
1 l /2 cups Graham wafer crumbs 

Spread in 8xl0 pan. 
FROSTING 

2 tablespoons soft butter 
1 cup icing sugar 
1 tablespoon custard powder 
1 112 tablespoons milk or a bit more 

Cook over low heat. Spread over base at 
once. Set in refrigerator. 

Ellen Hay, 
Alexandria 

Deluxe Pecan Pie 
9-inch unbaked pastry shell 
3 eggs, slightly beaten 
2 cups corn syrup 
1 /8 tsp. salt 
1 tsp. vanilla 
2 tablespoons melted butter 
1 cup pecan halves or chopped 

Mix together eggs, com syrup, salt, vanilla, 
butter and pecans. Pour into pastry shell. Bake 
in 400°F oven 15 minutes; reduce heat to 
350°F, and bake 30 to 35 min~tes longer. 
Outer edges of filling should be set, centre 
slightly soft. 

Lynn Leroux, 
Alexandria 

Golden Puffs 
' cups flour 

~4 cup sugar 
3 tsps. baking powder 
1 tsp . salt 
1 tsp. nutmeg or mace 
1;4 cup salad oil 
3;4 cup milk 
1 egg 
l /2 cup sugar 

Heat fat or oil (cook 3-4 minutes) to 375° 
in deep fat fryer. Measure flour, 1 /4 cup 
sugar, baking powder, salt and ·nutmeg into 
bowl. Add oil, milk and egg . Beat until 
smooth. Drop batter by teaspoonsful into hot 
fat. Put 4-5 at a time. Cook until golden 
brown on both sides. Drain. Topping: 112 cup 
sugar, l tsp. cinnamon. 

Marc Leroux, 
Alexandria 

White Cookies 
Cream together 

i.12 cup butter 
1 cup white sugar 

Add one well beaten egg, 
2 or 3 tbsps. milk 
1 tsp. vanilla 
2 cups flour 
l heaping tsp. baking powder 

Add a pinch of salt 
Mix together. Roll very thin and bake in 

a quick oven. I sprinkle white sugar on top 
or use the decorating sugar for Christmas. 

Isobel MacLennan, 
Glen Robertson. 

Fruit Cake 
4 cups sugar 
3 cups melted butter 
4 cups molasses 
2 cups whole milk 
10 eggs 
2 teaspoons cinnamon 
2 teaspoons cloves 
2 teaspoons allspice 
nutmeg to taste 
8 cups flour 
3 pounds raisins 
2 pounds currants 
1 pound mixed peel 
1 pound chopped nuts 

P.S. Add l ;4 cup of your favorite liquor last 
(if preferred) . Mix together. Bake in greased 
loaf pans lined with waxed paper in 325°F 
oven for three hours. 

Marjorie Crofts, 
Summerstown 

Chocolate Beer Cake 
1 /2 cup butter or margarine 
1 cup white sugar 
2 eggs, separated 
2 squares unsweetened chocolate, melted 
1 3;4 cups cake flour, sifted 
l /4 tsp. baking soda 
112 tsp. salt 
3;4 cup cold beer 

Cream butter. Add sugar a litt_le at a time 
and beat well. Add yolks one at a time, 
beating until well blended. Add chocolate, 
beating until smooth. Sift flour with baking 
powder, baking soda and salt three times. Add 
alternately with beer, a little at a time, to 
chocolate mixture. Beat egg whites until they 
stand in peaks, and fold in, as for angel food 
cake. Bake in layer cake tines 7xl lx2 , at 

• 375 °F, 30 minutes or until done. 
Rita Decaire, 

Monkland 

SEE US FOR ALL YOUR 

Holiday Meat 
All Our Meat Is . Cut 

To Your lndividuat Order!. 
Cutting - Wrapping - Freezing 
Gov't Inspected & Approved 

Custom Slaughtering 
By Appointment 

COUNTRY BEEF 
& PORK SHOP 

Lancaster, Ont. ,. 347-2288 
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Christmas Jelly Candy 
5 envelopes unflavored gelatin 
1;2 cup sugar 
2 cups desired fruit juice, nectar, or drink 

(such as cranberry, grape,_orange, or 
apricot) 

2 tablespoons lemon juice· 
In 1 112 quart saucepan combine gelatin and 

sugar. Add fruit juice. Wait 5 minutes. Bring 
to boil and reduce heat . Cook and stir till 
gelatin dissolves. Add lemon juice." Pour in-

Scottish Delights 
Dundee ·Cake 

1 cup butter 
I 3;4 cups soft brown sugar 
3 eggs 
l 3;4 cups flour 
1 l;g cups rice flour 
3/4 cup milk 
1 l ;2 cups currants 
l l /4 cups raisins 
l /4 cup chopped mixed peel 
l /4 cup blanched almonds· 

Method : Grease deep square cake tirr and 
line with greased paper if desired. Beat but
ter and sugar to cream. Beat eggs well and 
add to mixture alternately with plain flour. 
Stir in rice flour and milk. Add fruit and peel 
and mix well. Turn into 8"x8"x2" prepared 
tin. Decorate with almonds. Bake in 350° 
oven for 1 1/2 hours. 

This cake is best if kept for a few days 
before cutting. 

Francine Dubeau, 
Alexandria 

to shallow pans or paper baking cups. Cool. 
Chill till firm. (If desired, loosen sides 
carefully turn out of pans, using a wide 
spatula. Cut with cookie cutters. Place on wire 
rack to dry.) Cover pans or store cutouts in 
single layers, between waxed paper, in air
tight containers up to five days . Makes 24 · 
1112 inch pieces. 

Josephine Sarault, 
Alexandria 

Sweetened Condensed Milk 
1 cup skim milk powder 
1;3 cup boiling water 
3 tsps . melted butter or margarine 
2;3 cup of white sugar 
pinch of salt 

Place ingredients in a blender. Process un
til smooth. Keeps for several weeks in the 
refrigerator. · 

- Mrs. Hector Runions, 
R.R.#1, Maxville 

Stuffed Bread 
1 pound ground beef 
1 pound ground po~k 
1 onion, chopped very fine 
1 tsp. garlic salt 
3 tablespoons dry mustard 
3 tablespoons chili sauce 
2 cans Campbell's soup (chicken gumbo) 
l/4 cup celery, chopped very fine 

Cook one hour. Fill bun with stuffing. 
Denyse Theoret 

Alexandria 
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@@@ FESTIVE FAVORITES~@@ 

Old Country 
Eggnog Liquor 

1 pint milk, 
I tsp. vanilla 
1 cup sugar, 
1/g tsp. salt 
I ts tsp. mace 
6 egg yolks (beaten) 
1 cup alcohol, 112 rum, 112 brandy. 

Combine milk, sugar, salt and mace in top 
of double boiler and stir until sugar melts. Stir 
112 cup of the mixture into the egg yolks that 
have been beaten and return to double boiler. 
Cook over hot, not boiling water, until slight
ly thickened. Strain into a · bowl and add 
vanilla, then stir in alcohol. Chill thoroughly 
and funnel into a sterilized 25-oz. bottle. Cap 
or cork securely and store· in fridge. The 
flavor improves with at least a 2-week 
mellowing period. 

Very good and keeps for a long time in 
fridge if you can keep it. 

P.S. I made a double batch last December 
and just finished the second bottle. 

Lucienne Decaire, 
Cornwall 

Jello Pie 
112 cups milk 

2 tablespoons cornstarch 
Cook to make a basic sauce. Cool . 
Prepare a 3-oz. box of strawberry Jello as 

directed . Then mix Jello with white sauce and 
pour in a baked pie crust. 

Put aside till set. 
Mrs. Annette Brisebois, 

Ste. Anne de Prescott. 

Zucchini Bread 
In large bowl , beat 

3 eggs 
2 cups brown sugar 
1 cup vegetable oil 
1 tblsp. vanilla 

Beat until lemon colored and add 
2 cups of grated zucchini, loosely packed 
3 cups of sifted flour 
1 tblsp. cinnamon 
1 tsp. salt 
2 'tsps. baking soda 
l/4 tsp. baking powder 
1 cup chopped nuts or raisins 

Pour into greased and floured loaf pan (2). 
Bake at 350°F for one hour. 

Mme. Corona Menard, 
Glen Robertson 

Chocolate Quickies 
2 cups white sugar 
l /2 cup butter or margarine 
1/2 cup milk 
1 teaspoon vanilla 

Method: Put this mixture into a heavy 
saucepan. Place on direct heat and let come 
to a full foaming boil for one minute. Remove 
from heat and add : 
3 cups rolled oats 
5 level teaspoons cocoa 
1 cup coconut 

Stir together and drop by teaspoonsful on 
ungreased cookie sheet. You have to work fast 
as the mixture hardens quickly. 

Delicious! 
Nellie MacDonald , 

Cornwall 

Walnut Squares 
1 cup flour 
112 cup margarine 
I /2 cup oatmeal 
l 12 cup brown sugar 
Crumb above ingredients together and press 
into a 9xl4" pan (glass if using microwave) . 
Cook four minute . Reheat for microwave or 
bake 15 minutes in regular oven . 

In a bowl , mix together: 
l/2 cup corn syrup 
1/2 cup brown sugar 
L12 cup walnuts 
l/4 cup coconut , may substitute raisins , peel 

or candied cherries 
I egg 
l/4 tsp. salt · 

Pour over crumb base and cook. Four 
minutes in microwave or 15 minutes in 
regular oven. Cut in squares . 

These store very well . 
Jean McCormick, 

Finch 

Cheese Pate 
1 8-oz. pkg. cream cheese 
I 7 1/2-oz can salmon 
I tsp . lemon 
1 tsp. Worcestershire sauce 
1 1/8 tsps. of garlic powder 
l/4 tsp~ of onion, minced (can be dried) 

Roll in ball. Put in mold. May be rolled in 
bread crumbs. Very good on crackers . I use 
it in sandwiches for lunches. 

Hope McKinnon 

SALON DENYSE 
52 Main Street Sout_h, Alexandria 

Enter our contest and 
win a set of L4ggage 
Drawn on Dec. 24/85 

During the month of 
December the salon 

will be open 
Monday to Saturday 

Special on perms 
Monday to Wednesday 

We also do earpiercing 

Book now for Christmas 

525-1037 

-- -
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HA VE YOU CONSIDERED 

LEASING 
THAT SECOND CAR? 

We Make It Easy For You! 

LEASE A NEW CHEVETTE 

Ask how you can 
lease it for only 129.i~tax) 

per mo. 

OR LEASE A NEW CELEBRITY 

Ask how you can 
lease it for only · 212.~~tax) 

per mo. 

c,,\§1,jctw 

You'll be surprised how 
easy and economical it is to 
lease. Let our experts ex
plain the benefits to you. 
No matter What Car or 
Truc.k You Need ... 

IT'S LEASABLE! 

. CHEV-OLDS~· __ 
-. T·ITLEY ·· 

: . . . . - .• . .· 

.. ALEXANDRIA,ONT. 

Formerly Glengarry Motor Sales 

We're Number 1 Because We Try Harder 
Hwy. 34, South Alexandria 525-1480 or 347-2436 
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Tutti Frutti Chews 
~ Ingredients: 

1 can Eagle Brand sweetened condensed milk 
2 teaspoons lemon juice 
30 small marshmallows cut in quarters 
2/3 cup chopped raisins 
2/3 cup chopped walnuts 

• 213 cup shredded coconut 
2/3 cup chopped maraschino cherries 
3 cups graham wafer crumbs 

Method: 
Blend together milk, lemon JUICe, mar
shmallows, raisins, walnuts, coconut, cher
ries and 1 112 cup graham wafer crumbs. Mix 
together well. Shape into small balls and roll 
each ball in the remaining graham wafer 
crumbs (1 1/2 cup). No cooking. 
Makes about 3 ro 4 dozen. 

-Helene Faubert-Gravel 

Spritz 
If desired tint dough with food coloring. 

1 cup butter or margarine, softened 
1 cup sugar 
1 egg 
1 tsp. vanilla or l/2 tsp. almond extract 
2 l/3 cups all purpose flour 
112 tsp. baking powder 
l/4 tsp. salt 

Cream butter and sugar. Blend in egg and 
flavoring. Combine dry ingredients, stir into 
cream mixture. Mix well. Do not chill dough. 
Pack dough half at a time in cookie press. 
Press into desired shapes on ungreased cookie 
sheet. If desired, sprinkle with colored sugar 
crystals or trim with pieces of red and green 
candied cherries, pressing cherries lightly into 
dough. Bake at 400°F for 7 to 8 minutes. 
Cool. Makes about six dozen. (A Scandina
vian favorite.) 

· Mrs. Beverley Gaucher, 
Lancaster 

Shortbread Cookies 
1 cup soft butter, (1/2 lb .) 
2 cups sifted flour 
l 12 cup fruit sugar 

Measure butter into mixing bowl. Sift flour, 
cream butter until fluffy. Add sugar gradual
ly and work until light. Add 1 314 cup flour, 
reserving l/4 cup for bakeboard, then tum out 
dough and gradually knead in the flour, Gent
ly roll out with floured rolling pin about I 13 
or 112 inch thick. Bake at 275° or 300° oven 
for 15 to 20 minutes. · 

Catherine E. Bradley, 
South Lancaster 

Hot Milk Cake 
Beat: 

2 eggs separately, then combine. 
Add : 

1 cup white sugar, beat well 
1 cup flour 
1 112 tsp . baking powder 

Heat: 
1/2 cup milk 
1 tablespoon butter 

Then add to first mixture. Mix well. Bake 
at 325°F till brown. 

Have already melted: 
4 tbsps. butter 
4 tbsps. milk 
2 cups coconut 
1 cup sugar 

Put topping on baked cake and return to 
oven under broiler till brown. 

Florence Montpetit, 
Glen Robertson. 

Cranberry Whipped 
Cream Salad 

1 small can crushed pineapple 
1 3-oz. pkg. raspberry gelatin 
l 16-oz. can whole cranberry sauce 
1 11-oz. can Mandarin orange sections, 

drained 
1 cup whipped cream 

Drain pineapple. To remaining syrup add 
boiling water to make one cup. Dissolve 
gelatin in hot liquid. Stir in cranberry sauce 
and chill until partially set. Fold in oranges 
and pineapple. Whip cream and fold into fruit 
mixture. Pour into 6-cup mold. Chill until set. 

Myrna MacSweyn, 
Laggan 

Christmas Date 
and Nut Roll 

2 cups (112 lb .) vanilla wafer crumbs 
1 cup chopped dates . 
112 cup Eagle Brand sweetened condensed 

milk 
2 teaspoons lemon juice 

l. Combine wafer crumbs, dates and nut 
meats. 

2. Blend together Eagle Brand and lemon 
juice. Add to crumb mixture and knead well. 

3. Form into roll three inches in diameter 
and cover with waxed paper. 

4. Chill in refrigerator for 12 hours or 
longer. 

5. Cut into slices. Garnish with whipped 
cream or hard sauce, if desired. 

Barbara Seguin, 
Moose Creek. 

For Great Gift Ideas 
for mom, sister, daughter or ... 

come to 

VIAU'S 
LADIES' WEAR 

Free Gift Wrapping 
For Men 

Green Valley 525-2992 

I 

Hidden Treasures 
Hidden inside of each cookie is a 

treasure-a child 's delight! 
Recipe: 

1 cup butter, 
1/2 cup white sugar 
1 egg 
1 tsp . vanilla 
2 cups flour 
1/8 tsp . soda and -1/8 tsp . baking powder 

To roll dough in use l /4 cup icing sugar. 
For treasures , walnut halves, cherries
maraschino or candied, peanut butter, raisins, 
cheese, chocolate chips, dates or create your 
own hidden treasures. 

Set oven at 350° . Cream butter and sugar 

in a bowl. Add egg and vanilla . Stir. Add 
flour , baking powder and soda and mix . Pick 
up dough about 2 tsps. and make a ball. Therl 
indent it to add treasure. Cover with dough. 
Place balls on ungreased cookie sheet . Bake 
10 to 12 minutes. 

In a bowl have icing sugar to roll br dip 
cookies in. Makes about 40 cookies. 

For one-half batch use a small egg and half 
ingredients. For Christmas or parties divide 
icing, using beet juice, lemon or orange juice, 
melted chocolate, green or blue coloring, or 
roll in crushed peanuts . Colorful! 

Good luck! 
K. MacLean 

Santa's Whiskers Cookies 
Cream: 

1 cup butter or margarine 
1 cup sugar 

Blend in: 
2 tablespoons milk 
L tsp. vanilla or rum flavoring 

Stir in: 
2 112 cups flour 

I 12 cup chopped pecans 
Form into two 8" rolls. Roll in 314 cup 

flaked coconut to coat outside. Wrap in wax- ' 
ed paper and chill. Cut in l /4 inch slices. Bake 
on ungreased pan at 375° oven for 12 
minutes. Makes 5 dozen. 

3/4 cup red and green candied cherries, mix
ed and chopped 

This is a very decorative Christmas cookie. 
Mrs. Angeline Poirier, 

Bainsville 

Chipits Crunchies 
Melt: 

one 6-oz. pkg. chocolate chipits 
one 6-oz. pkg. butterscotch chipits 

one cup Chow Mein Noodles and one cup 
shelled peanuts. Drop onto wax paper. Chill 
until firm. 

Dorothy Burton, 
Dalkeith Melt over hot water, then remove and add 

GIVE LIKE SANTA 
Save Like 

SCROOGE 
With Our SUPER PRICES On 
HOME ENTERTAINMENT UNITS 

Starting 
At Only 

400 Main St. South 

COLOR 
TV's· 

239·99 

••• a lot more than tires 

R. LEWIS = "---'2_3 '_"'_"'_'_...J -
Sales Inc. 

'Al xandria 525-3454 
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CHRISTMAS ENT 

AT 
I 

Produce Dept. 

FRUIT 
BASKETS 

Asst. sizes 
' 

Deli. Dept. 

CHEESE 
TRAYS OR 
BASKETS 

Asst. sizes 

48 hrs. advance notice 48 hrs. advance notice 
for your convenience for your convenience 

In-store · In-store 
Bakery Bakery 

APPLE 
PIE 

DONUTS 
Asst. viirieties 

680 gr. 

1.79- 611.89 
PEPSI Schweppes' 
Reg. or Diet 

7 UP 
GINGER ALE 

and 
Reg. or Diet MIXES 

750 ml . 750 ml . 

. 59· .49 
(plus deposit) (plus deposit) 

Deli. Dept. 

ASST. COLD 
MEAT TRAYS 

Asst. sizes 

48 hrs. advance notice 
for your convenience 

Freshly 
Baked 

CRUSTY 
BREAD 

600 g. loaf 

.99 
YUM YUM 

POTATO 
CHIPS 

400 g. 

1.99 

with · 

1nakeillu 
WITH THESE 

11 'l !j 
-
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TAINING STARTS 

/" · --.. 
I 

GUARANTEED UNTIL 
• DECEMBER 31 

Fresh ·FRUIT Rhodes 

EGGNOG 
CAKE 1=:i: 

CHRISTMAS 
Fascination CANDY 

Frontenac 
450 g. 

I litre cont. Asst. 

_99 · 1.99 1.29 
' 

Christie's Kraft 
SHRIMP 

SNACK CHEEZ COCKTAIL 
CRACKERS WHIZ 

113 g. 
Asst. 500 g. 

1.88 2.59 · 2.19 
V-8 Gattuso Ocean Spray 

VEGETABLE MANZANILLA CRANBERRY 
JUICE OLIVES SAUCE 

1.36 litre . 500 ml. 398 ml. 

.89 2.79 1.09 

( 

J 
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\ Christmas Rainbow Cake· 
1 package (2 layer size) white cake mix 
1 package (3 ounces) raspberry Jello powder 
1 package (3 ounces) lime Jello powder 

. 2 cups boiling water 
2 envelopes Dream Whip dessert topping mix 

Prepare cake mix as directed on package 
using two well greased and floured 9-inch 
layer pans and baking at 350°F for 25 to 30 
minutes. Cool in pans 15 minutes; poke with 
fork at 1/2 inch intervals . (Do not remove 
from pans.) Dissolve each package of jelly 
powder separately in 1 cup boiling water. 

Pour raspberry jelly over one layer, lime jel
ly over the other. Chill 4 hours . 

Prepare dessert topping mix as directed on 
package. Unmould one layer onto serving 
plate, top with 1 cup of the dessert topping. 
Unmould second layer onto first . Frost top 
and sides with remaining dessert topping. 
Chill . Garnish with flattened gumdrops, cut 
to resemble holly, if desired . 

Lise Decoeur, 
Alexandria 

Old Fashioned Crumb Cake 
2 cups flour 
3/4 cup butter or margarine 
1 cup of sugar 

Rub flour , butter and sugar into crumbs. 
Keep-one heaping cup of crumbs for top of 
cake. 

Mix the remainder of crumbs with: 
1 egg 
1 cup sour milk 
1/2 tsp. soda 
2 tsps. baking powder 

1 tsp. cloves 
1 tsp. cinnamon 
1 cup raisins 

Pour mixture into well greased , fairly 
shallow pan. Cover with reserved crumb mix
ture. Bake in a moderate oven (350 °F) until 
cake is done , about 30 to 40 minutes. Cut in 
squares . Top with green or red cherries . 

Very good. Evelyne Secours, 
Alexandria 

Christmas Wife Saver 
Make the day before, and pop in the oven 

in the morning. Serves 8. 
In a buttered 9"xl3" glass baking dish, put 

eight pieces sliced white bread ; add pieces to 
cover dish entirely. 

Cover bread with slices of back bacon or 
ham slices (sliced thinly). 

Lay slices of sharp cheddar cheese on top 
of bacon, cover with more bread slices, to 
make it like a sandwich. 

Beat six eggs, add 1 tsp. salt, 112 tsp. pep
- per, 112 to l tsp. dry mustard , l /4 cup mine-

ed onion , l14 cup finely chopped green pep
per, 112 tsp . Worcestershire sauce, and 3 cups 
whole milk. Pour over bread , cover and let 
stand in refrigerator overnight. In ~orning, 
melt I 12 cup butter. Pour over top and cover 
with Special- K or cornflakes . Bake at 350° 
uncovered for one hour. Let stand for 10 
minutes. 

Serve with fresh cut-up fruit and hot cin
namon rolls if desired. 

Mrs. G. Wharry, 
Vankleek Hill 

Ann Landers' Meat Loaf 
l lb. ground beef 
l 12 lb. ground veal 
1/2 lb . ground pork 
1 tsp. Worcestershire sauce 
2 eggs, beaten 
1 112 cups cracker crumbs 

~ 314 cup ketchup 
I 12 cup warm water 
1 pkg. onion soup ·mix 

sauce over loaf. Bake 1 1/2 to 2 hours or done 
to your liking. 

Serves 6-8. 

May be baked without bacon and baked and 
when ready to serve, frost the loaf complete
ly with mashed potatoes. Top of loaf could 
be dented and gravy poured on lastly. 

Mix meats together with hands in large 
bowl adding rest of ingredients. Shape into 
loaf in shallow bake dish. Drape loaf with four 
bacon strips then pour one 8-oz. can tomato 

Ann Landers runs this recipe every year in 
her column, presumably its very goodness can 
miraculously cure any sick marriage. 

Ruth MacGillivray 
Dalkeith 

BRIAN'S 
PLACE 
Hairstylist for 

men and w omen 

-------_ ~---- -- -c 
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Carrot Cake 
l 12 cup butter 
1 cup brown sugar 
2 eggs 
1 can (10, ounces) applesauce 
l cup all purpose flour 
1 l 12 tsp. baking soda 
1 tsp . cinnamon 
I /2 tsp. salt 
l I /2 cups shredded raw carrots 
Cream butter and brown sugar in large bowl. 
B_eat in eggs, then applesauce. Combine dry 
ingredients. Stir into creamed mixtu re. Sti r 

in carrots. Mix well . Pour into greased a~ 
floured 9xl3x2 inch pan. Bake at 350° for 30 
to 3-5 minutes. Let cake cool. Top with but
terscotch glaze. 

BUTTERSCOTCH GLAZE 
Melt 114 cup brown sugar and 2 tbsps. butter &.
together in saucepan over low heat. Remove 
from heat. Stir in 2 tbsps. milk. Add 1 cup 
icing sugar. Stir until smooth. Pour over cake. 
Spread evenly. 

Mrs. Lucille Glaude, 
RRl Bainsville 

Christmas Pudding 
1 cup grated raw car rots 
1 cup grated raw apples 
1 cup grated raw potatoes 
1 cup all purpose flour 
1 cup white sugar 
3/4 cup seeded raisins 
l 12 cup currants 
3/4 cup chopped suet 
1/2 tsp. cloves 
112 tsp. nutmeg 
l 12 tsp. cinnamon 
l tsp. soda 
· Grate carrots , apples and potatoes. Measure 
and set aside. Cream sugar and suet and blend 
well . Add carrots and apples and hal°f the 
potatoes and mix well . Sprinkle fruit with 
flour and add to firs t mixture. Then add the 
flour and spices which have been sifted 
together. Dissolve the soda in the remaining 
l 12 cup of potatoes and add it at the last. Mix . 
lightly together. Pour into buttered honey 

pails. Steam for three hours. Serve with your 
favorite sauce. 

Rosa~elle Sauve, 
Alexandria 

Leftover Turkey 
The day after Xmas I take all turkey meat 

and put it through a grinder; also the dress
ing and potatoes, then add gravy , more salt, 
pepper and summer savory or sage (your 
choice), if needed. 

Mix well and make turkey pies in foil plates 
with two crusts with your favorite pastry . 

Do this quickly. "'. 
I freeze the pies uncooked and use in a 

month or so with a salad. It 's a meal . I bake 
them (frozen) at 450°F . 

Mildred Fourney, 
R.R.#2, Williamstown 

J-The Ladies' Choice ... 
Ford Tempo - Family Sized Economy 

Four door automatic with 4 cyl. H.S.C. 2.3 litre engine, power disc brakes, radial 
tires , front-wheel drive, 4-wheel independent suspension, reclining front bucket seats, 
cloth interior , rear window defroster , 
block heater and more $8,499 For As Little As 

Freight , PD!, tax and options extra 

FORD - MERCURY 
MAXVILLE · ONT. 

~ . 

~ 
IA< the lo=" Mocfaw, -Fo<d '~"°"' (II 

Where YOU,· The Customer, are always No. 1 · 

527-2007 527-2009 528-4518 
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Cranberry Cobbler 
~ 1 I 12 cups cranberries 

I l /3 cups water 
Boil until berries pop-about five minutes . 

Mix one cup white sugar with 2 tsps. cor
nstarch . (Gradually stir into boiling cranber
ries and boil over high heat for one minute .) 

Remove from heat and stir in 1 tbsp . but
ter or margarine and l /4 tsp . nutmeg. 

Pour into an 8-inch baking pan or casserole. 
Sift: · 

I 114 cups flour to which has been added 
2 tsps . baking powder 
114 cup white sugar 

c~t in l/4 cup margarine finely 
Add: 

3/4 cup milk and mix well 
stir in 1/2 cup chopped dates or raisins and 
l 12 cup chopped nuts 

Drop by large spoonsful on cranberry mix
ture . Sprinkle with 2 tbsps. sugar. Bake at 
325°F about 55 minutes or until top is brown
ed and cooked through. 

Serve with cream or ice cream. 

Elizabeth Crawford, 
Ottawa. 

Quick. Carrot Cake 
1 112 cup all purpose flour 
1 tsp. baking powder 
1 tsp. baking soda 
2 tsps. cinnamon 
1 tsp. allspice 

Blueberry 'N Mousse 
Striped Parfait 

An elegant ending to a special meal . 
1 egg white 
3 tbsp. brown sugar 
3/4 cup sour cream or yogurt 
1 tbsp . rum (optional) 
1 can blueberry pie filling 
Beat egg white until foamy . Add sugar and 
continue beating until stiff peaks form. Fold 
in sour cream or yogurt. Alternate spoonsful 
of mousse and blueberry pie filling in parfait 
or dessert glasses. 

Ruth Mowat, 
Williamstown 

Diabetic 
Chiffon Chocolate 

l 14 cup unsweetened cocoa 
. 1 envelope unflavored gelatin 
6 envelopes of low calorie sweetener 
1/8 tsp. salt 
l l 12 cup skim milk 
3 eggs, separated 
l tsp. vanilla extract 

Combine cocoa, gelatin, sugar, salt in a 
double boiler. Add milk and egg yolks. Stir 
until lightly thickened. Add vanilla. Let cool , 
but not set. 

Beat egg whites until stiff. Fold in mixture. 
Pour into mold. Spray mold with non-stick 
cooking spray. Let chill. 

Makes 6 servings, 83 calories each. 
Jacqueline Bissonnette, 

Alexandria. 

l /2 tsp . salt 
314 cup brown sugar .(packed) 
1 cup raisins 
I cup chopped walnuts or pecans 
213 cup vegetable oil 
2 ,eggs 
1 cup shredded carrots 
112 cup crushed pineapple with its juice 
1 tsp. vanilla 

Sift dry ingredient~ along with spices, 
brown sugar, raisins and nuts. Make a well 
in centre. Add oil , eggs , carrots, pineapple 
and vanilla. Combine till blended. Turn into 
a greased and floured 9-inch square pan or 
a 6-cup tube pan. Bake at 350°F for 40-45 
minutes. Frost with a cream cheese frosting. 

Debbie Lajoie, 
Alexandria 

Sex in a Pan 
#1 bottom: 
l cup chopped pecans 
l cup flour 
112 cup melted butter 

Pour in 8" pan. Bake at 350°F for 25 
minutes . Cool. 
#2: 
8 ozs. Philadelphia cream cheese 
I cup icing sugar 
1 cup Cool Whip 

Spread on cool bottom 
#3: 
Beat together: 
1 large chocolate instant pudding 
1 large vanilla instant pudding 
2 112 cups milk · 

When thick pour over #2. Top with remain
ing Cool Whi-p . 

Mary Couture, 
Greenfield 

CHRISTMAS MEMORIES 

) 

' 

LAST FOREVER 
1 Hour 

Photo Finishing 

*Films 
*Albums 
*Batteries 

*Frames 
*Cameras 
*Enlargements 

• I PROPHOTO LAB b!WI 
11 Main St., Alexandria 525-4952 

Candy Cane Bread 
2 cups flour 
1 /4 cup brown sugar 
2 tsps. baking powder 
1/2 tsp. salt 
112 cup butter 
l/4 cup chopped peanuts 
l beaten egg 
1/2 cup milk 
1 recipe Powdered Sugar Icing 
Pressurized red and green decorator icing. 
Crushed peppermint candies ( optional) 

Stir together flour, brown sugar, baking 
powder and salt. Cut in the butter or 
margarine till mixture resembles coarse 
crumbs. Add nuts . Mix egg and milk. Stir into 
dry mixture just till moistened. On a lightly 

floured surface pat dough to a 10x7 inch rec
tangle , l 12 inch thick. Cut crosswise into 
1-inch strips . Twist each strip by holding both 
ends. Bend one end to form a candy cane, 
Place several inches apart on greased baking 
sheet. Bake at 425 ° for 10 minutes or till light 
brown. Carefully transfer to rack. Cool. Coat 

. each cane with powdered sugar ici_og. 
Decorate, using decorator icing, cinnamon 
candies or peppermint candies. 

Makes 10. 
In bowl combine two cups sifted powdered 

sugar and enough milk to make of drizzling 
consistency. 

Jacqueline Sarault, 
Alexandria 

Cupcakes with Chocolate 
3/4 cup shortening 
1 cup sugar · 

Cream together with: 
4 egg yolks 
1 I 14 cups flour 
112 tsp. baking powder 
1 /4 tsp . salt 

Combine and add to above, mix , and fold 
in stiffly beaten egg whites . 

Grease or line muffin pan . Fill 213 full . 
Bake at 375°F for 20 minutes. 

CHOCOLATE SAUCE 
' In double boiler, combine 3 squares 
unsweetened ooocolate, 1/2 cup milk, 1 tbsp. 
butter from above recipe. Stir until blended 

Bring to boil, stirring. Then add 2 cup, milk, 
2 cups sugar. Boil 10 minutes, stirring 
constantly. 

Serve while hot over cupcakes that have 
been cut in half. 

Paul Hansen, 
Alexandria 

Our recipe for a 
Quiet Evening .. .' 

THE GLENGARRY NEWS 
. . . And your favorite hot drink 

and thickened. Add l /2 cup strong coffee . . L-_____________ __. 

Our Recipe for a Happy Life ... 

Home Organs by 

YAMAHA 
& TECHNICS 

Portable Keyboards by 

ROLAND & TECHNICS 

• · Guitars • Drums 
• Banjos • Violins 
• Brass • Woodwinds 

• 

MUSIC 
. Try Our Ingredients 

Electronic Pianos by 

ROLAND.· 

• Mandolins 
• Pianos 
• Books 

VISIT OUR SOUND SYSTEM DEPARTMENT 
Full line of accessories for musicians 

Layaway Now For Christmas at Cornwall's No. 1 Music Store 

Instruments Bought, Sold, Traded and Repaired 

Since 1963 

104 The Pitt St.- Promenade Cornwall 

IJuJUJJUJlUJllJlUJUJlUJllJ1UJUJlUJUJlU!Ull!1lmliuJ1l. 
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Tomato Soup Cake 
Cream: 2 tablespoons shortening with l cup 

sugar 
Stir in: l can condensed tomato oup (l 112 

cup) 
Sift together: 2 cups cake flour 
112 tsp. salt 
2 ·teaspoons cinnamon 
1 I 12 teaspoons cloves 
1/4-teaspoon nutmeg 
l teaspoon soda 
2 teaspoons baking powder 

Add to first mixture and blend thoroughly. 
Sprinkle a bit of flour over: 
1 cup nuts, chopped 
1 cup raisins, or finely chopRed dates 
Stir into batter and pour into ·square 8-inch 
pan which is lined with greased waxed paper. 
Bake at 375 ° for 40-45 minutes. Ice with con
fectioners' sugar icing made with either but
ter or cream cheese base. 

Alice 'sauve 

Fruity-Gumdrop Cookies 
2 cups sifted flour 
l/2 tsp. salt 
2 tsps . baking powder 
1/2 tsp . ground cinnamon 

Nut Snacks 
Bottom: 

I 12 cup butter 
I /4 cup brown sugar 
l cup flour 
1/2 tsp. salt 

Mix the above as for pie crust and press in 
be bottom of 8x8x2 pan 

Topping: 
! eggs, well beaten 
l cup brown sugar 
1/2 cup corn syrup 
l/4 cup nuts 
•/2 cup cherries 
! tablespoons flour 
/2 tsp. salt 
tsp . vanilla 
Mix well and spread over bottom part. Bake 

15 minutes in moderate oven. Cut in squares 
vhile hot . 

Mrs. Margaret McNie, 
Vankleek Hill 

Fruit Salad 
l cup cranberries 
1/2 cup sugar 
l pkg. raspberry Jello 
l l 12 cups hot water 
l 1 /2 cups fruit cocktail 
>ut Granberries through food chopper. Add 
,ugar and let stand one-half hour. Dissolve 
ello in hot water. · Let cool till slightly 
hickened. Add or fold in cranberries and fruit 
:ocktail and chill until firm. Unmold on salad 
:reens . 

Alice Sauve 

112 cup shortening 
1 egg, beaten 
314 cup thick applesauce 
l cup gumdrops, cut in small pieces (no 

black candies) 
1 cup raisins 

Cream shortening and sugar; add egg and 
applesauce; mix well. 

Cream shortening and sugar; add egg and 
applesauce; mix well . 

Add flour mixture ; stir until well blended; 
stir in gumdrops and raisins. 

Drop by teaspoonsful about 2'' apart on 
lightly greased cookie sheet. Bake in hot oven 
(400°), 10 to 15 minutes, until lightly brown
ed. Transfer to cooling rack. Makes four 
dozen. 

Step 1. 

Mary Bergeron Lacelle 

Maple 
Fudge Slices 

28 single Graham wafers, rolled 
l /2 cup brown sugar 
l /2 cup melted butter or margarine 
112 tablespoon flour 

Step 2. 
1 can Eagle Brand milk, 300 mL 
Reserve 4 tablespoons for icing 
I tsp . vanilla or butterscotch flavor 

Step 3. 
Blend l and 2. Bake 30 minutes in 250° oven 
3 tablespoons melted butter -
1/2 cup brown sugar 

Cook together, then add the four tables
poons Eagle Brand milk. 

ReJ11ove from heat and blend in two scant 
cups of icing sugar and I tsp. vanilla . 

Spread on cake while warm. 

I 

Hilda Hay, 
Alexandria 

SOUND THE TRUMPET! 
BEAT THE DRUM! 

If a man can wear it, 
we probably have ii 

*Sweaters *Dress Shirts *Sport Shirts *Suits *Sport 
Coats *Slacks *Boots *Jeans *Ties *Socks *Gloves 
*Scarves 

29 Main St. 525-1554 
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GREAT KITCHENS 
Don't Have To Be Expensive 

M.K.S. Award winning value 

. THE GOOD TASTE OF 
SHINGLEWALL. THE BEAUTY 

OF BRICK. 

Shinglewall and Manor House. 
Combine the two and see the 

exciting results you will get. 
Shinglewall Panelwood is an 

accurate reproduction of western red 
cedar shingles and Manor House is 
brick in Panelwood form . 

So genuine looking you can hardly 
tell the difference between Panelwood 
and the real thing. 

Panelwood - the first name 
in paneling. 

Guaranteed • Flame IJ)ffad rated . 

See otir line of the famous 
. K.S. Kitchen Cabinets. They 

have ·struck the balance bet
ween excellent design, fine 
quality and affordability 

Available in a wide choice of.beautiful 
finishes. Let us help you re-design your 
kitchen the M. K. S. way 

HOMESTEADER AND 
RUSTIC STONE LOOKING 
GOOD IN YOUR HOME. 

You'll look good arxl feel good with 
Homesteader arxl Rustic Stone Panel\\OOCI 
lbgether in the same room. 

Homesteader and Rustic Stone 4'x8', 
panels are the perfect combination for play 
rooms, rec rooms arxl dens. They're 
prote._"led with PANLGARD'". impact arxl 
scratch resistant, and wipe clean with a 
damp cloth . 

Homesteader and Rustic Stone 
together. 

Classy, cozy and 
convenient. (w® 

Guaranteed• Flame spread rated. 

Beautiful Homes Start With r:'.CMF<t:>i;:, Building 
-~----.. ~- Materials 

BEAUTIFUL BATHROOMS 

Are Finished 

with Fixtures 

by 

f4'merock) 

See Our Display 

FOR ALL YOUR RENOVATION NEEDS, SEE ... 

mLEXANDRIA 

Clu1LDERS 

6UPPLIES LTD. 
Hwy. 34, South 

HOME/.~LL 
BUILDING CENTRE -VISA --

Alexandria 525-3151 

• 

.• 
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Peek-a-Boo Drops 
I cup shortening 
2 cups brown sugar 
3 egg , beaten 
3 cups flour 
1 tsp. baking soda 
1 tsp. salt 
1 tsp. vanilla 

Beat shortening and sugar until creamy. 
Add eggs, salt, flour and soda. Drop dough 
in small mounds on greased cookie sheet. 
Press centre of mounds to form a hollow. Put 
filling in centre and top filling with a small 

bit of dough . 
RAISIN FILLING 

Combine I 112 cups raisins with l/2 cup 
sugar blended with I tbsp. cornstarch and l/2 
cup water in saucepan. Cook and stir until 
thick-about 10 minutes. Remove from heat 
and cool slightly. Add I tbsp. of lemon juice, 
soft butter, 114 cup chopped walnuts and can
died cherries. Stir to blend and let stand till 
cold. 

Bake cookies at 325° till light brown. 
Sadie MacMillan 

Christmas Fruit Cookies 
3/4 cup flour 
1 tsp. baking powder 
1 tsp. mixed spices 
1 l/2 cup white sugar 
1 cup butter 
3 eggs 
I cup chopped dates 
314 cup chopped walnuts 

l/4 cup mixed peel 
1 tsp. vanilla 

Method: Cream butter, sugar and eggs 
well. Add dates, walnuts, cherries, peel and 
vanilla . Add flour, baking powder and spices. 
Drop on greased cookie sheets. Bake at 375°F 
fo r 15 minutes. 

1 cup chopped maraschino cherries 
Miss Marjorie Crofts, 

Summerstown 

Homemade Sausage 
2 lbs. fresh ground pork 
1 /2 tsp . savory 
l/4 tsp. thyme 
112 tsp. each salt and pepper 
I tsp. sage 
112 cup bread crumbs 
I egg 

Mix all and shape sausages). Fry in 300° 
oven in open pan , in its own juice for 50 
minutes. 

Try it with a bun and homemade catsup! 

Fr. D. Lefebvre, 
Maxville-Greenfield Parishes 

ffiq£ OlalW1£sti.ch 
Jtlestaurant · 

Make the holidays a memorable occasion by 
joining us for fine dining in our cozy ti.relit 
lounge or dining room. 

Special Every Night 

Happy Holidays 

Reservations - 525-4191 
Hours: T~esday to Sunday , 4 p.m. to 12 a.m. 

St. Paul St. East - 1/4 mi. East of the Golf Course 

BEIDND EVERY GOOD COOK ... 
... There Should Be A HONDA 

Our Recipe For Safe 
Confident Motor_ing 

CIVIC · 
ACCORD 

PRELUDE 
We 're lean on gas with a lot of Class! 

'11engarry HONDA 
A Place Where Customers Send Their Friends 

Highway 34 South Alexandria 525:.3760 

-
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Hawaiian Pudding 
I large can Mandarin sections, drained 
1 large can pineapple chunks, drained 
1 large can fruit cocktail, drained 
I bunch seedless green grapes 
1 package small marshmallows 
I package coconut 
1 pint 35 % cream, unwhipped 

In a large bowl. place fruit, coe:onut and 
marshmallows. Add unwhipped cream. Mix 
well. Refrigerate, stirring once in a while. 
This pudding is at its best when prepared 24 
hours before serving, if you can wait that 
long. 

Mrs. Berthe Sauve, 
North Lancaster 

Low Calorie 
Pizza 

3/4 lb .. ground beef 
112 small onion, fi nely chopped 
6 English muffins 
8-ozs. tomato sauce 
basil, oregano, fennel seed 
12 thin slices mozarella 

Brown beef and onions. Split muffin and 
toast lightly . Place on foil covered cookie 
sheet. Spread tomato sauce and gro.ind beef 
mixture on muffin. Sprinkle on seasonings 
and top with cheese. Bake at 375° for 12 to 
15 minutes. For variety add green pepper or 
mushrooms. May be individually frozen. 

Edith Kitely, 
Maxville 

It's not too late to ... 

Warm Honey 
Apple Sundae 

1 can apple fruit pie filling 
2 tbsps. (25 ml) liquid honey 
I tbsp. (15 ml) brandy or le~on juice 
l/4 tsp . (1 ml) nutmeg 
ice cream 
chopped nuts (optional) 
Combine apple fruit pie filling, honey, bran 
dy (or lemon) and nutmeg in a saucepan 
Bring to a boil over medium heat , stirring oc 
casionally. Serve warm over ice cream 
Sprinkle with nuts. Delicious! 

-Ruth Mowat 
Williamstowr 

Turkey or Chicken 

Casserole 
3 cups of chopped meat, cooked 
2 cups of cooked rice, cold 
choppen onions (to your own taste) 
2 tablespoons of butter 
1 green pepper ( optional) -:: 
I tin of drained mushrooms 
I tin of mushroom soup 
I 112 cups of milk 
2 112 cups of potato chips 
1/2 tsp. curry powder 
112 tsp. ginger 

Bake at 350°F for one hour in a larg< 
casserole. 

Joan De Coeur 
Fassifern 

BEA SMART 
SANTA CLAUS 

Give a Subscription to 
The Glengarry News 

/.'A letter from Home every Week" 

One of the most treasured Christmas Gifts you can give. 
They'll thank you everytime the paper arrives. -

SUBSCRIPTIONS 

$16 PER YEAR 
$ 9 FOR SIX MONTHS 
Within 40 miles of Alexandria 
except Cornwall and Hawkesbury 

$20 PER YEAR 
$11 FOR SIX MONTHS 
Beyond the 40 mile limit, including · 
Cornwall and Hawkesbury 

$52 PER YEAR 
$27 FOR SIX MONTHS 
To the United States and other 
countries. 

"""'I 
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Christmas Fruit Bars 
1/2 cup butter 
I /2 cup sugar 
1 tsp. grated orange rind 
2 tblsps. orange juice 
l/4 tsp. almond extract 
1 l/4 cups sifted all purpose flour 
1/2 tsp . baking soda 
1 /4 tsp. salt 
l egg 
2/J cup chopped mixed glace (Christmas 
cake) fruits 
l/2 cup chopped nuts 

Sift and measure flour. Measure fruits into 
a small bowl. Mix l/4 cup of the flour with 
the fruit. 

Into beater bowl measure the butter, sugar 

and orange rind. Beat for 5 minutes. Add 
orange juice and almond extract and beat in. 
Add the remaining cup of flour, baking soda 
and salt and beat. Add egg and beat in. Fold 
in fruit and nuts . 

Turn batter into buttered 9"x9" pan . Bake 
at 350°F for 16 to 18 minutes. Do not over
bake. Cool and frost with orange frosting. 

. ORANGE FROSTING 
2 tbsps. butter 
1 l/4 cups icing sugar 
1 l/2 tbsps. orange juice 

Beat until smooth and spread over cooled 
bars. Freeze well. 

Edith Kitely, 
Maxville 

Best Ever Cherry Flan 
1 cup (250 ml) all purpose flour 
2 tbsp. (25 ml) granulated sugar 
1/2 cup (125 ml) butter or margarine 
1 pkg. (125 g) cream cheese 
l /4 cup (50 ml) icing sugar 
2. tbsp. (25 ml) orange juice , 

Snowballs 
l /4 cup butter 
4 cups marshmallows 
1 l /3 cups coconut 
5 cups Rice Krispies 

Melt butter in large saucepan. Add mar
shmallows. Cook over low heat, stirring con
stantly until marshmallows are melted and 
mixture is very syrupy. Remove from heat. 
Add Krispies and stir until well coated. With 
buttered fingers shape into balls. Roll in 
coconut. 

Noella Sarault 

Brownies 
1 cup soft butter or margarine 
2 cups of sugar 
3 eggs 
1 tablespoon vanilla extract 
4 ounces (4 squares) unsweetened chocolate 
1 cup of sifted all purpose flour 
l /2 tsp . salt 

Cream butter with sugar. Add eggs and beat 
until light. Add vanilla. Melt remaining but
ter with chocolate; cool and beat into first 
nu ture. Add flour, salt and nuts. Mix well 
and pour into greased and floured pan (13x9). 
Bake in preheated moderate oven (350°F) for 
about 45 minutes. Cool pan and make smalC 
squares. Makes 5 dozen. 

Danielle Leroux, 
Alexandria 

1 carton (250 ml) whipping cream 
1 can cherry pie filling 
Combine flour, granulated sugar and orange 
rind. Cut in butter until mixture is crumbly . 
Press into bottom and sides o{ 9" flan pan. 
Bake at 425 °F (220°C) for 10 minutes. Cool. 
Beat cheese, icing sugar and orange juice until 
smooth. Gradually add ~hipping cream and 
beat until stiff peaks form. Spread into pie 
shell. Spoon cherry pie filling over top and 
chill. 

Ruth Mowat, 
Williamstown 

Coconut Balls 
1 cup peanut butter 
1 cup icing sugar 
1 cup Rice Krispies 
1 tblsp. butter 

Mix together. Make balls, then roll them 
in one cup icing sugar mixed with a little 
water to make a thin syrup, then roll in 
coconut. Chill. 

Dorothy Burton, 
Dalkeith 

~ Christmas 
Ball Cookies 

1 cup icing sugar 
1 cup peanut butter 
l cup chopped walnuts 
1 cup finely chopped dates 

Mix these four ingredients well. Form in
to small balls, then roll them in a clear icing, 
then in coconut tinted in the color of your 
choice with a few drops of food coloring. No 
baking is needed for these cookies and they 
are delicious. 

Mrs. Laurette Sauve 
Alexandria 

SIGNET STATIONWAGON 

., 

A Great Get-Arounder 

Starting at Only 

(Freight, PDI, Tax extra) 

- 3 year/80,000 km warranty 
. 5 year anti-rust perforation 
warranty included 

'MARTINTOWN IMPORTED AUTOMOBILES 
(Don Ross! prop.) 

1 mi. East of Martintown 528-4369 or 528-4589 

' . 

Cranberry Casserole Bread 
2 cups flour 
3/4 cup sugar* 
2 tsps. baking powder 
1/2 tsp. baking soda 
l tsp. salt 
l/4 cup hortening 
3/4 cup orange juice 
1 tblsp. grated orange rind 
2 eggs, well beaten 
l cup cranberries 
1/2 cup green cherries 

Method: Stir flour, sugar, baking powder, 
soda, salt, together. Cut in shortening until 

· mixture looks like coarse oatmeal. Combine 
orange juice, rind, with egg mixture. Pour all 
at once into dry mixture, mixing just enough 

to dampen. Dust cranberries and cherries with 
flour. Carefully fold into batter. Spoon into ~ 
well greased 1 1/2 qt. ca serole. Bake in 
moderate oven (350°F) for one hour. 

Spread the following frosting when bread 
is cold. 

Sift 2 cups icing sugar. Very slowly add 
boiling water until of spreading consistency. 

This loaf freezes well. 
*Note: If for any reason you do not wish 

to frost this loaf I would suggest increasing 
the sugar content to one cup as cranberries 
are inclined to be a bit sour without the 
frosting. 

Elizabeth Crawford, 
Ottawa 

Cretons Canadien 
Ingredients: 

1 112 lbs . ground pork (medium fat) 
1 small onion (chopped in blender) 
1 small tablespoon salt 
1 pinch of pepper 

Marshmallow Rolls 
16 Graham wafers, crushed 
112 cup milk or cream 
1 cup chopped dates 
24 marshmallows, cut up 

. 1 cup chopped walnuts 
Mix together and form into balls. Roll each 

one in Graham wafer crumbs. Chill in 
refrigerator. 

Jackie Bissonnette, 
Alexandria. 

1 pinch of dried savory 
water to cover meat completely in cooking pot 

Procedure: 
1. ·Bring to a boil. 
2. Let simmer for 50 minutes (do not add 

water). 
3. Add 5 or 6 crushed soda crackers. 
4 . Let cool. 
5. Fill one big container or 3 to 4 (1/2 lb .) 

containers. 
6. Refrigerate or freeze. 
7 . If frozen, thaw 24 to 28 hours in 

refrigerator . 
Very good for a snack on crackers or mini 

buns during the holiday season. I always get 
compliments for this Canadian dish! 

Constance Drouin, 
Maxville 

PULSAR:· 
THEY ONLY LOOK 

EXPENSIVE ... 
For For 

Her ... Him ... 
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ft4 cup 2 % milk 
314 cup water 
3 _eggs 

Diet Bran Muffins 

4 tbsps. vegetable oil 

Lemon Squares 
I cup flour 
I 12 cup butter 
I /4 cup powdered sugar 
pinch salt 
2 eggs 
1 cup sugar 
4 tablespoons lemon juice 

Mix first four ingredients and press into an 
8"x8" (2L) pan . Bake 20 minutes at 350°F 
(or 180°C) . Remove and pour on last three· 
ingredients (which you have beaten lightly 
together with wine whisk) . 

Bake 25 minutes at 350°F (or 180°C) . Sift 
powdered sugar on top, when done. Cool and 
cut into squares. 

Lorna Chapman, 
Glen Sandfield 

Bread Stuffing 
3/4 cup of minced onion 
1 112 cups of margarine 
I 112 cups of chicken soup base 

In large skillet, cook onion and celery till 
tender in margarine. 
9 cups of bread cubes (dry) 
2 tsps. of salt and pepper to taste 
2 to 3 tsps. of savory 

2 tbsps. honey and 6 envelopes of sugar 
substitute 

Mix well . 
Weigh and add 4 112 ozs . natural bran . Mix 
with fork and let stand to soak; 15-20 minutes, 
then add 
I cup whole wheat flour 
3 tsps . baking powder 
112 tsp. salt 

Mix well. Bake in greased muffin pan at 
400°F, 25-35 minutes . 

Makes 12 large. muffins . 
Paul Hansen·, 

Alexandria 

Lightning Cake 
2 squares unsweetened chocolate 
113 cup butter 

Melt in double boiler. 
In a bowl 

1 cup sugar 
2 eggs 
1 cup flour 
2 tsps . baking powder 
_1,2 tsp. salt 
112 cup milk 
1 tsp. vanilla 

Add melted butter and chocolate. Mix with 
hand beater. 

Place in layer tins or 8"x8" cake pan. Bake 
in 350°F oven for 112 hour. 

Marie-Therese Theoret, 
Fassifern 

.:2 to 3 tsps. of poultry seasoning 
Put spices in with bread cubes, then hot 

margarine and onions and celery. Stuff 
turkey. Bake at 300°F. 

Magic 
Nanaimo Bars 

Hope McKinnon 

Cherry Bread 
3 112 tbsps. butter , room temperature 
I cup white sugar · 
I egg 
I 6-oz. jar cherries, cut up 
2 cups all purpose flour 
2 tbsp. baking powder 
112 tsp. salt 
1 cup walnuts, coarsely chopped 

Pour cherry juice in measuring C!JP and fill 
with milk to make I cup liquid. 

Combine all ingredients and bake in a 
greased loaf pan for 30-40 minutes or when 
tested done in 350°F oyen. 

M. Lapine, 
Vankleek Hill 

112 cup butter 
l/4 cup brown sugar 
l/4 cup cocoa 
1 egg, beaten 
2 cups Graham wafer crumbs 
1 cup coconut, flaked or shredded 
1,2 cup walnuts or peanuts, chopped 
1 can Eagle Brand milk 
I /3 cup Realemon Brand lemon juice 
l /3 cup melted Chipits, semi sweet baking 

chips 
Melt butter and stir in sugar, cocoa, egg, 

crumbs, coconut and walnuts. Press into bot
tom of a 9x9 pan. Combine Eagle Brand with 
Realemon juice. Blend well and spread onto 
base. Sprinkle with toasted almonds or 
pistachios or drizzle with melted chocolate 
c~ips. Refrigerate until firm (about 2 hours). 

Diane Arseneau, 
Vankleek Hill 

Reserve novv 
for your office or family 

CHRISTMAS PARTY 

Choose from our menu 
or order a special menu 

GREEN VALLEY BAR-B-Q 
RESTAURANT 

Green Valley Tel. 525-1185 

--------------------~------------~ _ _............., --;,i 

Wednesday, December 4, 1985 - Page 15 

Marshmallow Squares 
1 can Eagle Brand sweetened condensed milk 
l/3 cup cherries, maraschino, quartered, ryd 

and green 
l tsp. vanilla 
few grains of salt 
2 213 cups of small · marshmallows 
2 cups of graham wafers 

vanilla and salt, add cherries, marshmallows 
and wafer crumbs. Combine. Line 8-inch 
square cake pan with half of coconut. Add 
marshmallow mixture. Sprinkle remaining 
coconut on top. Press firmly . Place in 
refrigerator to ripen for 24 hours . Unmould. 
Cut into squares . 

"2 112 cups of cocoQut · Mrs. Lucille Glaude, ,. 
Blend together sweetened condensed milk, RRl Bainsville 

Blueberry Pudding 
l /4 cup butter 
112 cup white sugar 
I egg 
l /4 tsp. sale and 1 1/2 tsps. baking powder 
1 cup flou r 

milk. Put in a greased baking dish. Spread 
blueberries on top and sprinkle with two teas
poons lemon juice. 

Make crumbs with l /2 cup brown sugar, 
two tablespoons flour and two tablespoons 
butter. Mix and sprinkle over blueberries . l /3 cup milk 

2 cups blueberries (frozen or fresh) 
Method: Cream butter with sugar and egg. 

Bake in 350°F oven, 35 to 45 minutes. 
Barbara (Donaldson) Lariviere, 

Maxville. Add the sirted dry ingredients alternately with 

Danish Apple Cake 
1 1/2 cups bread crumbs 
I 12 cup sugar 
114 cup shortening 
1 pt. applesauce 
r tsp. vanilla 
112 pt. whipping cream 

ture in the bottom of a loaf pan; then layer 
of apple sauce flavored with vanilla. Alter
nate layers ending, with crumbs. Bake at 
350°F about 314 of an hour. Toop with whip
peq cream, then cool. 

In a skillet mix crumbs, sugar and shorten
ing. Brown gently. Put some of crumb mix-

Mrs. Cecile Brunet, 
V alleyfield 

-SAVINGS TO MAKE SCROOGE 

HAPPY 
Did you know that by 

having us tune-up your 

oil . furnace using the 

latest techniques 

You Could Save 

~ 25% 
Of your Annual Heating Bill? 
Call COLLECT for an appointment 
and let us help you save! 

~ 

/LALL V - BLANCHARD/ 

HEATING - COOLING 

232 Water St. Cornwall 
CHAUFFAGE - CL/MA TISA TION 

932-5211 or 932-9160 

. 

the Home Energy Group 
aeoc:a.c1 IOhama--W~ 

.... 

... 
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YOU'LL BE SURPRISED AT HOW YOU CAN 
OWN SO MUCH CAR FOR SO LITTLE DOUGH 

PONTIAC ACADIAN 
Lowest priced car built in North America 

And Eligible for 

·$6,29~ 
9.5% 

FINANCING 

PLUS 3 YEAR/60,000 km. GM Protection 

Plan Included 
... Or, If You Need More Room 

Try Our SUNBIRD 'S' Sedan 

For as 
Little as $8,038 
We have a Super Inventory of 1986 Cars and Light Trucks 

~ and even a few New 1985 and Demonstrators left. Visit us 
soon and test-drive the vehicle of your choice. 

-PONTIAC BUILDS EXCITEMENT 

See the Lady or the Boys at 

Green Valley, Ont. 

PONTIAC 
BUICK· 

GARAGE (Green Valley) LTD. GMC Trucks 
We treat you 'f!gf..a.llY 

525-2300 

~ 

" 
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