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People Pleasing Recipes featuring 

breads, cookies, poultry, desserts, plus 

hot and cold drinks to make holiday 

entertaining More Enjoyable. 
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FESTIVE 
FAVORITES " __________ _.c, ____ .....; ____ ;__ _______ ..,.;... __ _;;;.. _______ ....,;;. _ __;; 

CHRISTMAS 
SILHOUEITE COOKIES 

2 cups flour 
1 cup butter or margarine 
1 cup icing sugar 
1 tsp. vanilla 
green food coloring 

Measure: flour (without 
sifting) onto a square of 
waxed paper. 

Cream: butter, icing sug
ar and vanilla thoroughly. 
Gradually blend in flour 
(not sifted). 

Divide: dough in two. 
Color one portion with a 
few drops of green food 
coloring. 

Roll out: each portion on 
lightly floured surface to 
1/ 8 inch thickness. Cut 
both doughs into rounds 
with a 2½ inch cutter. 
Place on ungreased baking 
sheet. Remove centre of 
each cookie with a small 
fancy cutter. Insert vanilla 
cutouts in green cookies 
and green cutouts in vanilla 
cookies . 

Bake: at 350F (moderate) 
for 8-10 minutes. Do not 
brown . Cool on racks . 

Yield: 3-3½ doz. cookies. 
Note: If small fancy 

cutters are not available, 
draw simple star or tree 
shape on cardboard and cut 
out. Use these as a guide to 
cut out centres. 

Barbara SegoJn, 
Moose Creek, Ont. 

HOLIDAY COCONUT 
BALLS 

1/J cup corn syrup 
'/4 tsp. maple flavoring 
I cup moist coconut 
1/4 cup currants 
½ cup raisins 

Stir the ingredients to
get her to make. a stiff loaf. 
Pack in a small cake tin. 
Chill in the refrigerator and 
roll into small balls. Dust 
with confectioners sugar. 

Mary Couture, 
Greenfield, Ont. 

SPICED CRANBERRIES 
4 cups cranberries 
5 cloves 
3 cups sugar 
5 all spice 
2 sticks cinnamon 

2 blades mace 
Wash berries . Place in 

saucepan and cover with 
cold water. Tie spices in 
cheesecloth bag and drop in 
with the berries . Cook until 
berries burst. Remove spi
ces, add sugar, and cook 
until mixture is clear. Chill . 

Mary Couture, 
Greenfield, Ont. 

CHRISTMAS 
NUT ROLLS 

24 slices white sandwich 
bread 

About ½ cup soft butter 
1 fresh pineapple 
1 ½ -2 cups finely chopped 

pecans or cashews 
Trim crusts from slices of 

fresh white bread and 
spread each with softened 
butter. 

Turn butter side down . 
Place a fingerlength stick, 
1/3-inch square of fresh 
pineapple across one end of 
slice and roll up tightly 
(buttered side will be on the 
outside). Roll each in finely 
chopped nuts . Wrap sec
urely in waxed paper and 
chill until ready to serve. 

Jocelyne MacPherson, 
Moose Creek, Ont. 

PEANUT BUITER 
COOKIES 

½ cup peanut butter 
¼ cup shortening 
½ cup brown sugar 
½ cup white sugar 
1 egg 
¾ cup flour 
1 tsp. soda 
salt, vanilla 

Cook in 350F oven. 

Mrs. Emile Paquette, 
90 LochJel St., 

Alexandria, Ont. 

BARBECUE MEAT LOAF 
1 ½ lbs. ground beef 
1 minced onion 
1 egg 
1 cup bread crumbs 
l 1/ 1 tsps. salt 
¼ tsp . pepper 
½ cup ketchup or tomato 

sauce 
Mix well and shape into 

9x5 inch loaf pan. 
2 tblsps. brown sugar 
2 tblsps. prepared mustard 
2 tblsps. vinegar 
1/1 cup ketchup 

Mix well and pour over 
first half in pan . Bake 45 
minutes to one hour at 
350F. Let stand five min
utes before slicing. 

(Very good for freezing.) 

Kay Hay, 
Alexandria 

For A 

·········--Merrier Christmas 

; 

Wrap It Up Here! 
Blouses, sweaters, skirts, " 

dresses, slacks, coats, ~ 
sleepwear, gloves, hats 
and much more at. ... 

LALONDE'S 
Ladies Wear 

24 Main St. 

r~~-~~~~~ -~~~~-~~~~~~-~::1 

I Set An I I Inviting ! 
I Table This ---•~~--- -,..,,.,...,,,,.. I 
I HOLIDAY I 
i SEASON I 
j with our new I 
I line'of I 

i KELTCRAFT I 
!DINNERWARE ~~ I 
W by Noritake I 
I ... .._~ I 
W Oven, Microwave, ~~- ~ 
W Freezer, Refrigerator LAA-&..-..""'-'- ! 

BROWN SUGAR CANDY 
4 cups brown sugar 
2 tblsps . flour 
2 tblsps . baking powder 

Mix all together. 
1 cup cream 
1 tsp. vanilla (not neces

sary) 
4 tblsps. butter 
½ cup nuts 

Stir all together. Cook for 
about 15 to 20 minutes or 
till forms a ball. Put in 
buttered pan. 

Mrs. Lionel Massie, 
R.R.#1, Alexandria 

FANCY BUITON 
COOKIES 

¾ cup butter or Crisco 
1 cup brown sugar 
1 egg 
½ tsp . vanilla 
2 cups sifted flour 
½ tsp. baking soda 
1 tsp. salt 
½ cup shredded coconut 
½ cup almonds or nuts 
½ cup cherries 

Cream butter . Blend in 

sugar. Add unbeaten egg 
and vanilla. Beat well. Add 
sifted dry ingredients. Last
ly add dry fruits with flour. 
Drop by spoonful on greas
ed cookie sheet. Bake at 
3S0F till light brown. 

Mrs. Dorina Massie, 
R.R.#1, Alexandria 

MELTING MOMENTS 
"TANTE VIRGINIE" 

¾ cup brown sugl].r 
1 egg, beaten 
½ tsp. cream of tartar 
1 tsp. vanilla 
¾ c. butter 
2 cups sifted flour 
¼ tsp . soda 
pinch of salt 

Roll into small balls and 
press with fingers in the 
middle. Drop jelly into the 
hole. 

Bake in a moderate oven 
at 325°. Makes three doz
en. 

Evelyne Secours, 
Green Valley 

LIGHT FRUIT CAKE 
cup butter 

4 eggs 
½ lb . coconut 
111 lb . mixed peel 
2 tsps. baking powder 
1 tsp. vanilla 
2 cups white sugar 
1 cup milk 
3 cups flour 
¼ lb. almonds 
1/4 lb . glazed cherries 

Prepare fruit. Cut cher
ries in half, blanch almonds 
and cut peel and almonds 
finely . Add coconut and 
dredge with ½ cup flour 
listed above . 

Method: Cream butter, 
add sugar gradually and 
beat in eggs. Add vanilla, 
sift balance of flour with 
baking powder and add one 
cup of it to mixture . Add 
prepared fruit. Lastly add 
milk and remainder of 
flour . Bake in lined tins for 
one hour . Slow oven, 27SF. 

Mary Couture, 
Greenfield, Ont. 

We're Santa's busiest 
helper with gifts for 
children of all ages 

Stumped for a gift idea? 
Come see us. We've helped Santa pick 
out the best gifts this Christmas season. 

We've got the widest selection of 
educational toys, with personalized 
service you're sure to find the gift 
your looking for. 

La Boite -A Jouets 
28 Main St. 525-4574 

llad1e /haeli 
Ol'IIStON T ANO'¥ ELECTRONICS LIMITED 

You Can Always Fill 
That Special Gift List 
Right Here At Home! 

Layaway Early For Christmas-- Gift Certificates Available 

Cute, Cuddly Pettable Portable AM radios 

Cuddly Cat (12-983) 

Chow Dog (12-986) 

Pekingese (12-967) 

Raccoon (12-971 l 

Teddy Bear (12-989) 

Portable Cassette Players 
Operates on household current 
or batteries, built in mike. 
Quality reproduction 

15·95 
19-95 
18.95 
16.95 
19·95 

,1 and Detergent Safe t._~ll:=..-====="a..Jil&::All!!!!I ll;;;•III I 

I FULL RANGE OF PATTERNS AVAILABLE I 
I AT PRICES SURE TO PLEASE ALL BUDGETS I 
j Layaway Now For Christmas-Free Gift Wrapping I 

49 .95 59 .95 
(14-1005) and (14-1006) 

Headphones 
See Our Selection from 

5.95 

~ Gift Certificates A vailab/e I 
I DESROSIERS & HOPEI 
i Jewellers and Gift Shop I 
I 49 Main St. South Alexandria 525-2339 11 
~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

ELGIN TV 
Sales and Service 

15 Elgin St., West 
Alexandria 525-1204 

1a.11.-,le1 ~ •P'-" and l•Pf• no! Included 

Check lht While pegn tor the 
Radio Shack ,tore nearest you 

Tl'le p1oduc1S ,n 1n,1 Ad we•e ~e1ec1eo ,,,, ,,, IO'llf'IC:C! ol tn,s 01te1,n9 tne1e10,e 
,,1u11,on, m.av occu, .,,,.,e ce,1,1,f!I o•oduc1s 11e not ,1,.-,•hl.ar11e ,n sull>e1er,1 
ouanl,hf'S 10 mf'f'I 0f',f"lano Howt~l' f ,I I con1t"'U•"'9 •lf'ffl ,, !t'fflPOf.lltly °"'' :,I 
11oci.. """w,11 ,,sue ,i, Ra,n CI\Kll enabhng you ,o otJta,n tri- 1em a11ne ao~eu,uc, 
o••ce as soo,, as ,1 oe<:~s ,1y,1,11tJle So"'f' ,ems "'•'f be 1,m,rf'(I 10 I"• ou1n1,-

~~o:;•~:~:g~:1':::~~:::.·~':,,~::: '!::~~1~"'~1'1:~~~ i0::~~~r.:v1•:,,"'~~ 
Eiec:t ron,cs L•m,tec blong • ,1-g,11e,ta ust'r 
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_ _ _______________ ___,/ FESTIVE 
FESTIVE FRUIT CAKE PRESBYTERIAN RICE Pour melted mixture over pan with desiccated coco-

½ cup butter or margarine PUDDING and stir. Add crumbs and nut. Add to pan. Sprinkle FAVORITES 
½ cup granulated sugar 3 cups milk spices. Mix well. more coconut over top and 
2 tblsps. concentrated or- 1 cup rice Press into waxed paper pat down. Keep in a cool 

ange juice 1 cup sugar lined 9x9 inch pan. Cover place for 2-3 days before I tsp. allspice 
½ tsp. mace 

OATMEAL COOKIES 
.1 tsp. orange rind ¾ cup margarine well. Chill two or. three cutting. (This is good and 

I tsp . cloves cup raisins 1 egg 1/2 teaspoon salt days. easy to make.) 
½ tsp. almond flavoring 1 beaten egg ICING Angeline Leroux, I tblsp. cocoa 

1/J cup shortening 
I½ cup sugar 

I ¾ cups all purpose flour 1/2 teaspoon vanilla or nut- I 1/2 cups icing sugar Monkland 2 lbs . seeded raisins 
2 lbs seedless raisins 
1 lb. dates: chopped 
1 lb. currants 

2 eggs beaten 
1/2 tsp. baking soda meg 3 tblsps. butter or marg-
1/, tsp. salt Put all in a baking dish in arine 
2/J cup mixed glazed, cut a moderate oven. Stir oc- 1/2 tsp. vanilla 

fruit casionally. Cook slowly. I tblsp . plus 2 tsps. water 
½ cup chopped walnuts When nearly done add a or milk 

Before beginning to mix, cupful of raisins and cook a Beat together all the 
stir about 1/ , cup of the little longer. ingredients in small bowl. 
flour into a bowl with the Isabel MacCasklll , Spread over fruit squares 
fruit, stirring to coat each Alexandria on day you intend to use 
piece. them . Chill. Cut into 36 

In another bowl cream 
the butter and sugar. Add 
orange juice and rind. Beat 
until well blended. Beat in 
eggs until very well com
bined . Add almond flavor
ing. 

Measure in flour , soda 
and salt. stirring to mix. 
Fold in fruit and nuts. 
Scrape into greased 9x9 
inch pan . 

Bake in 350°F oven for 20 
minutes until it shows signs 
of pulling away from the 
sides of the pan . Cool. Cut 
in 36 squares. Frost or dust 
with icing sugar or eat 
plain. Freezes well. 

ICING 
I 1/2 cups icing sugar 
3 tblsps . butter or marg

arine 
I tblsp. plus 2 tsps . or

ange juice 
Beat all together and 

spread over cooled bars. 
Melba Murray, 

AppleHlll 

FESTIVE FRUIT 
This must be made two 

or three days before you 
attempt to cut it. Then you 
will consider it a real fruit 
cake. 
2/J cup evaporated milk 
2 cups tiny marshmallows 
6 tblsps. thawed, con-

centrated orange juice 
¾ cup cut up dates 
¾ cup raisins 
I cup chopped walnuts 
I cup mixed candied fruit 
'/4 cup candied cherries. cut 
4 cups Graham wafer 

crumbs 
I tsp. cinnamon 
I tsp. nutmeg 
1/2 tsp . cloves 

Combine milk, marsh 
mallows and orange juice in 
pan over medium heat. Stir 
until marshmallows are 
melt ed . Remove from heat. 
Put dates . raisins. nuts, 
fruit.and cherries into large 
bowl. 

squares. 
Anne Chisholm, 

RR 2, Martintown 

BUTIER TARTS 
1/1 cup butter 
¾ cup brown sugar 
2 eggs 
½ tsp . vanilla 
1/2 cup raisins or currants 

Mix above and pour into 
unbaked tart shells. Bake in 
350° oven for 12 to 15 
minutes . 

Iona Morrison, 
RR#S, Alexandria 

UNCOOKED BROWNIES 
1 box Christies chocolate 

wafers, rolled very fine 
1/1 lb. marshmallows , cut 

finely 
1/z to 1 cup walnuts , 

chopped 
1 can Eagle brand milk 
10-oz. pkg. desiccated coco

nut 
Sprinkle bottom of 9x9 

WHEN YOU'RE ALL OUT OF IDEAS ... 

·: .Ji.f ~., Turn To ... 
:·.-. 'J.',Danskin's Scottish Gift Shop 
• . • Main St., Maxville 527-2037 . 

For Unique Gifts Imported From Scotland and 
your favorite Local and Scottish Artists on L.P. 
R ecords and Tapes 

:z 

Oh, so-o-o sewable .... 

Holiday Fabrics 
For a wide selection of Christmas 

prints, ribbons, 

. 
0 

0 

DATE AND NUT BREAD 
1 cup chopped dates 
1 level tsp . soda 
¾ cup boiling water 
1 egg 
¾ cup light brown sugar 
1 tsp. salt 
1 tsp . vanilla 
11/1 cups of flour 
I tsp . baking powder 
¾ cup chopped nuts 
¼ cup melted butter 

Pour boiling water over 
dates , add soda and let 
stand until cool. Beat egg 
until light. add sugar grad
ually, beating between ad
ditions . Add salt and vanil
la and combine with date 
mixture. Add sifted dry 
ingredients and floured 
nuts . Add melted but not 
hot butter and mix well. 
Pour into well greased 
bread pan and bake in slow 
oven, 300°-325°, 1 ¼ hours . 

Mrs. Hildred Brown, 
Vankleek Hill 

FAVORITE CHRISTMAS 
CAKE 

1 cup brown sugar 
I cup warm molasses 
4 eggs 
1/z lb . butter or margarine 
1/2 cup strong coffee 
5 cups flour 
I tsp. baking soda 
3 tsps . baking powder 

1/2 lb. mixed peel 
1/1 lb. walnuts 
I bottle red maraschi no 

cherries 
bottle green maraschino 
cherries 

1 lemon or orange juice and 
rind 
Bake in slow oven. 325°, 

for about 3 hours. Makes 
four good sized cakes . 

Mrs. Marie Lajoie, 
Dalkeith 

1/1 c. milk 
1 tsp . vanilla 
2 cups flour 
1 tsp. baking powder 
I tsp . salt 
1/2 tsp . baking powder 
I tsp . cinnamon or nutmeg 
21/1 cups rolled oats 

Mix all ingredients to
gether. cook in oven, 350° , 
12-15 minutes. Makes 60 
cookies. 

Carole Lefebvre, 
Green Valley 

Wrap up your 
shopping in style 
The gifts you select with such care 
deserve the finishing touch of our uni
que gift wrap. 

Select from our special gift wrap, rib
bon, tags and stickers with matching 
mugs and boxes . 

WRAP-SODY NOOK 
8 Main St. at ENERVISION 525-4535 

TAKE A TIP FROM 

SANTA 
ANDSH·OPAT 

-(btst~,,~ -
'·: FASHION INC. 

For ALL Your 
Holiday Clothing Needs 

and 
Save a 
Bundle 

68 Main St. 
Alexandria 

Eastcourt Mall 
Cornwall /f 

< -

- . 
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FESTIVE 
FAVORITES 
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FESTIVE EGG NOG 
PARFAIT 

8-10 Peek Frean fruit short
cake biscuits 

½ pint (1 ¼ cups) whipping 
cream 

5-6 drops rum extract 
1 package (3½ ozs.) vanilla 

whipped dessert mix 
1/3 cup eggnog 
1/3 cup water 
¼ cup candied mixed fruits 
1/8 tsp. nutmeg 

Coarsely crush Peek Fre
an fruit shortcake biscuits . 
Beat whipping cream until 
stiff; fold in rum extract. 
Prepare dessert mix as 
outlined on package, sub
stituting the eggnog and 
water, combined, for liquid 
measure. Fold in fruit, 
nutmeg and crushed bis
cuits. Fill parfait glasses, 
alternating layers of des
sert mixture and whipped 
cream. starting and ending 
with dessert mixture . Dec
orate with whipped cream, 
biscuit pieces and a cherry. 
Chill, or freeze allowing 
one hour at room temper
ature before serving. Mak
es six parfaits. 

Denise Castonguay, 
Alexandria 

DRUNKEN PUMPKIN 
PIE 

2 cups cooked pumpkin 
4 eggs 
I cup sugar 
½ tsp. cinnamon 
I tblsp. cornstarch 
I cup whiskey 
¼ cup butter 
1/J cup cream 

Wash a large pumpkin, 
cut in half, and place cut 
side down in a pan in a 
warm oven. Roast until soft 
but not mushy. Scrape out 
the flesh of the pumpkin 
with a spoon or fork. 

Place in a colander and 
let drain over night in a cool 
place. 

In the morning, put two 
cups of pumpkin in a bowl 
and whip thoroughly with a 
fork until all lumps disap
pear, but avoid mashing. 

Drain out as much liquid 
as possible. The pumpkin 
should be dry. Add the 
sugar. yolks of eggs, and 
cinnamon and beat for five 
minutes . Quickly add the 
cream. whiskey and butter, 
and mix well. Sprinkle the 
cornstarch over the stiffly 
beaten egg whites and add 
to the first mixture. Pour 
into a pan about 2 1/2 inches 
deep. which has been lined 

with pie pastry and bake for 
one hour in a moderately 
hot oven (375°F). Allow the 
pie to become cold and firm 
before cutting. 

Mrs. Alice Rohlnsoh, 
RR2, Green Valley 

EGGNOG WREATH PIE 
I ¼ cups Graham cracker 

crumbs 
1, ~ cup packed light brown 

sugar 
1/3 cup melted butter or 

margarine 
One 30-oz. can apricot 

halves, drained 
I ½ cups eggnog 
2 eggs, separated 
I envelope unflavored gel-

atin 
I /8 tsp . salt 
dash of nutmeg 
2 tblsps. brandy 
¼ cup sugar 
½ cup heavy or whipping 

cream, (whipped) 
red and green candied 

cherries 
CRUST 

Combine cracker crumbs, 
brown sugar and butter in a 
9-inch pie plate and stir 
until crumbs are well coat
ed. Press mixture into sides 
and bottom of pie plate. 
Bake in a 400F degree oven 
for 8 minutes. Remove to 
wire rack to cool. 

FILLING 
Reserve 6 apricot halves 

for garnish. Into a blender 
place remaining drained 
apricots and puree until 
smooth. In top of a double 
boiler, add pureed apricots, 
eggnog, egg yolks, gelatin, 
salt and nutmeg. Cook, 
stirring constantly, over hot 
(not boiling) water until 

gelatin dissolves and mix
ture coats on spoon. Re
move from heat, stir in 
brandy. Refrigerate apricot 
mixture in bowl until mix
ture mounds when dropped 
from a spoon. Meanwhile, 
beat egg whites until soft 
peaks form. Add sugar, 1 
tblsp. at a time and con
tinue beating until stiff 
peaks form . Stir ¼ of this 
egg mixture into cooked, 
cooled, apricot mixture. 
Fold in remaining egg 
whites. Spoon into cooled 
crust. Refrigerate until set. 

DECORATION 
Arrange the six reserved, 

well drained apricot halves 
upside-down on top of pie 
edge in circular ''wreath
like" fashion. Make leaves 
for wreath by slicing cher
ries lengthwise into quart
ers. Place leaves next to 
apricot halves . Finish dec
oration by spooning or 
piping whipped cream into 
centre of wreath. Garnish 
with cherry pieces and 
other fruits or nuts if 
desired. 

Janette Lyons, 
R.R.#1, Martintown 

TUTTI-FRUlTI BARS 
½ cup flour 
I tsp. baking powder 
½ tsp. salt 
1 cup chopped walnuts 
¾ cup chopped dates or 

currants, or raisins 
2/3 cup candied fruit 
2 eggs 
½ cup sugar 
1/J cup oil 
I tsp. vanilla 

Preheat oven to 350F. 
Sift together flour. baking 
powder and salt. Mix in 
chopped nuts and fruit, 
coating well. Beat eggs in 

The giff: that lasts 
a lifetime 

Quartz, Acutron, Bulova, Caravelle, 
Gladstone & Timex Watches . 

Diamonds, Birthstones and Family Rings. 

Certified Watchmaker, Trophies & 
Engraving, Jewellery, Watch & Razor 

Repairs, Crystal & Silverware, 
Gifts for Every Occasion 

Bruno & Blanche Pigeon 
Jeweller & Gift Shop 

13 Main St. 525-1518 

THE KITCHEN STUDIO 
Choose from an exciting display of Kitchen 

Cabinets for all tastes and budgets 

BECKERMANN LUXORAMA ELMWOOD 
Exquisite Kitchens 
European designs 
for today's kitchens 

Modern, affordable 
kitchens in 
Oak or Pine 

Custom Kitchens 
Cherry, Oak 
Maple or Pine 

In-home Consultation at your convenience 
FREE ESTIMATES-COMPLETE INSTALLATION 

MENARD 
1 11"-"',f' -~ 
= Renovation Centre Ltd. 

Where Service Is More Than A Word 
1100 Marleau Cornwall 938-3300 

47· 1C 

large bowl until thick and 
light , then blend in sugar, 
oil and vanilla. Add dry 
ingredients to egg mixture 
a little at a time, beating 
well after each addition. 
Turn into prepared pan. 
Bake at 350F until bars ar·e 
cooked and golden, 40 
minutes . 

Allow to cool then frost 
with Lemon Glaze. 

LEMON GLAZE 
11/ 1 tsps. St. Lawrence corn 

oil 
I tblsp . BeeHive corn syrup 
1 tblsp. lemon juice 
½ tsp . grated lemon rind 
1 cup sifted icing sugar 

Heat liquid ingredients 
and lemon rind . Add to 
icing sugar and stir until 
smooth. Cool. Drizzle over 
Tutti-Fruiti bars . 

Kay Hay, 
Alexandria 

CRANBERRY STUFFING 
Makes 6 servings. This is 

a rich , moist stuffing to be 
baked in a casserole, not 
roasted in the turkey cavity. 
½ cup butter or margarine 

or shortening 
2 medium onions, chopped 
2 celery stalks, chopped 
6 cups small bread crumbs 
½ cup sliced or chopped 

nuts (any nuts) 
I½ tsps. poultry seasoning 
1 tsp. salt, pepper, freshly 

ground 
I½ cups fresh or frozen 

berries 
3 eggs beaten 
l cup milk 

Saute onion and celery in 
butter, stir in bread cubes, 
nuts and seasoning. Add 
cranberries, tossing just to 
mix. Combine eggs and 
milk. Pour over bread mix-

ture. Mix lightly until all 
bread is moistened. Spoon 
into greased 6-cup (l.5L) 
low casserole dish or loaf 
pan. Bake at 325° (160°C) 
for 45 minutes. 

Mrs. S. Laferriere, 
Alexandria 

SAVORY MEATBALL 
CASSEROLE 

1 ½lbs.ground beef 
1 cup fine bread crumbs 
1 egg, slightly beaten 
½ tsp. salt, pepper, celery 

salt, garlic salt 
Mix together and shape 

into small meatballs. Place 
in frying pan, with oil or 
butter. Brown on all sides. 
Remove into casserole. 

Saute 1 large onion, 
sliced, and one green pep
oer. Add to meat. Also add 
one tin_ mushrooms (use 
fresh if desired) and one 
tin pineapple chunks. (Save 
juice for sauce.) 

Sauce: 
I can tomato soup 
½ cup ketchup 
¼ to ½ cup cooking sherry 
2 tablespoons brown sugar 

4 tsp . Worcester sauce 
1 tblsp. prepared mustard 
I tblsp. vinegar 
½ tsp. oregano 

Heat this to boiling point. 
Pour over above mixture. 
Cook in oven for 30-45 
minutes or until done. 

This casserole freezes 
very well. 

Ruth Craig, 
Ancaster, Ont. 

LEMON SQUARES 
In bottom of pan place 

one layer of Graham wafers 
(whole). 

Mixture: 2 cans of Eagle 
brand milk; 5-6 lemons, 
squeezed into Eagle brand 
and mix well. (Will thicken 
very fast.) Spread on layer 
of Graham wafers . 

No cooking. 
Another layer of Graham 

wafers on top of mixture. 
Put a white icing on top. 

Decorate with chocolate 
icing. 

Refrigerate 12 hours. Cut 
in 1" squares. 

Pauline Leroux, 
R.R.#2,Alexandrla 

NATURAL 
HONEY 

· of clover and buckwheat 
comb honey also 

Green Valley, Brown ~ouse 
east of caution light 

OPEN YEAR ROUND 
(613) 347-3480 
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FESTIVE 

FAVORITES 
NO-ROLL SUGAR 

COOKIES 
1 cup margarine 
2 cups sugar 
2 eggs 
1 tsp. vanilla 
3 cups of flour 
1 tsp. cream of tartar 
1 tsp. baking powder and 

salt 
sugar and water 

Cream together first two 
-ingredients until light and 
fluffy. Add eggs, beat well, 
add vanilla. Put together 
flour, cream of tartar, bak• 
ing soda and salt. Gradual
ly add to creamed mixture . 
Mix well. Chill one hour in 
fridge. Shape in one-inch 
balls and dip in sugar
Place balls two inches apart 
on greased cookies sheet. 
Make indent with thumb 
and put a drop of water in 
hole. 

Bake at 350°F for about 
20 minutes or until golden 
brown. Makes four dozen. 

Hope McKinnon, 
Alexandria 

PEACHY-KEEN HAM 
1 whole or half ham 
¼ cup applesauce 
¼ cup peach jam 
I tblsp . dry or hot prepared 

mustard 
1 tblsp. vinegar 
2 tablsps. brown sugar 

2 tblsps . sherry 
peach halves, maraschino 

cherries 
Bake ham according to 

wrapper instructions. In a 
saucepan combine all in
gredients except peach hal
ves and cherries. Bring just 
to boiling, stirring con
stantly. Before ham is done 
(last 15 minutes) remove 
rind and score ham in a 
criss-cross pattern and 
spoon on glaze. Bake 15-20 
minutes. Garnish with 
peach halves and cherries. 

Ruth Mowat, 
Williamstown 

CHOCOLATE CARAMEL 
BARS 

For the working mom, 
with little time for baking. 
½ c. plus 2 tblsps. butter 
¼ c. white sugar 
1 ¼ c. flour 

Cream butter and sugar, 
add flour. Mix and spread 
in 8" pan. Bake at 375° for 
20-25 minutes. 
½ cup butter 
2 tblsps. corn syrup 
½ cup brown sugar 
½ can condensed milk 

Boil above five minutes, 
stirring constantly. Beat 
and pour over base. When 
cool, pour four ozs . melted 
semi-sweet chocolate on 
top . Delicious. 

Diana LasceUe, 
Monkland, Ont. 

Capital Needs 
Analysis 

If you 're wondering how your assets measure 
up against your liabilities, look at our Capital 
Needs Analysis. It's more than a balance sheet. 
It illustrates where you stand now and helps 
you plan for the years to come. 

For your Capital Needs 
Analysis, get in touch soon . 

BOB BLANCHARO 

933-6280 ~-. ·-_______ ... 

Mutual Life of Canada 

Send a gift 
to warm 
the heart 

Send the FTD Candle Lamp 
Bouquet or choose from our 

selection of green plants, 
flowering plants, cut flowers, 

arrangements and fruit baskets. 

You'll find everything you need 
to make your Christmas giving 

easier at ... 

GLEN GARRY 
Flowers & Gifts 
24-Hour Phone Service 

43 Main St. Tel. 525-1660 

STEAMED BREAD 
PUDDING 

First put one tsp. of 
baking soda in '/4 cup hot 
water. Set aside. 

Second, in a large bowl 
mix: 
1 ½ cups coarse, dried 

bread crumbs 
1 cup white sugar 
1 ½ tblsps. cocoa 
I tsp. allspice 
1 tsp. cinnamon 
pinch of salt 
1 cup raisins 
1 egg well beaten 
4 tblsps. melted butter 
1 cup hot milk 

Add baking soda mix
ture. 

Grease top of double 
boiler. Add mix and steam 
on low heat for approxim
ately three hours. Do not 
remove cover during cook
ing. 

Mrs. Peggi Birch, 
RR2, Martlntown 

GINGERBREAD 
½ cup sugar 
'/4 cup melted lard 
1 egg, beaten 
1
/ 2 cup boiling water 
cinnamon and ginger 
1/ 2 cup molasses 
l tsp. soda 
1 '/4 cup flour 
1/4 tsp. salt 

Mix sugar with molasses 
and lard. Add soda and 
egg. Then dry ingredients, 
then boiling water. 

Pour into muffin tins and 
bake 25 minutes at 350°. 

Noella Sarault, 
Cumberland, Ont. 

GARDEN CARROT 
CAKE 

4 eggs 
l cup honey 
½ cup brown sugar 
2 ¼ cups flour 
1
/ 2 tsp. nutmeg 
1 cup raisins 
1 cup vegetable oil 

2 tsps. baking powder 
2 tsps. baking soda 
1 tsp. cinnamof! 
½ tsp. salt 
2 cups raw carrots 
l cup walnuts 

In a bowl mix the liquid 
ingredients. In another 
bowl mix the dry ingred-

ients . Then combine them 
together. Grease a 9x13 
pan . Bake 350°. 40 to 45 
minutes. You may use 
cheese frosting. Delicious! 

Carole Lefebvre, 
Green Valley 

i We've got the crowd pleasers! ~ 
I We have a wide selection I 
I of the latest movies plus I I VCR Machine Sales & Rentals. ! 
I Put your favorite movie on a ; 
; Reservation list at..... I 
! E,,e~\ •,:;,o,, t 
~ 8 Main St. 525-4535 ! 

We Have All The Ingredients 
For Safe, Confident Driving 

A full line of the Revolutionary New Chrysler cars and light trucks for 1985, plus a 
good selection of safe, dependable used units. 
New Chrysler Cars and Dodge Trucks come with a 5-year rust protection guarantee. 
Ask about our 5 year/80,000 kilometer warranty on all our cars and domestic pick-ups 
and vans. 

HORIZON FOR '85 
Economy on Wheels. 
Ideal as a second car 

or for the young family 

1985 RELIANT WAGON 

1985 'K' CARS 
Newly redesigned for even 

greater efficiency. See our 

full line and drive a winner 

CHRYSLER 

The perfect wagon 
for the family 

'=eLEADS 
~-THEIA/A'Y SHOWROOM HOURS: 

WE HAVE 

@IRYSLE~ ,mRrstrn V VM Mon. to Fri.- 9 a.m. to 9 p.m. 
Saturday- 9 a.m. to 5 p.m. 

ti • 

(UE,"lULEUF 
DODGE-CHRYSLER LTD. 

At Riverview we're Committed To Your Total Satisfaction 
2205 Vincent Massey Drive Cornwall 938-1192 

-

-. 
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FESTIVE 
FAVORITES 

"'-------- -----.::,_____~__:._---

CRAZY CHOCOLATE 
CAKE 

1 ½ cups flour 
½ tsp. salt 
1 cup white sugar 
1 tsp . soda 
3 tblsps. cocoa 
1 tsp . vinegar 
6 tblsps vegetable oil 
l tsp . vanilla 
1 cup water 

Put all dry ingredients 
into ungreased 7xl 1" pan. 
Make three wells in dry 
mixture. Put vinegar in one 
well, vanilla in another, oil 
in another. Pour water over 
all. Stir with fork until 
completely blended. Bake 
at 350°F for 30-40 minutes 
or until toothpick comes out 
clean . 

Josie MacLennan, 
Laggan, Box 884, 

JAM SQUARES 
Base : 

½ cup margarine 
½ cup brown sugar 
I egg 
½ tsp . salt 
1 tbl sp . milk 
1 cup fl our 
I tsp. baking powder 

Cook above 10 minutes at 
oven 350° (or till brown) . 

Then spread jam evenly 
on top-and mix in : 
½ cup brown sugar 
1/ 2 cup coconut 
1 small cup of nuts 
I egg 

Mix all together and 
spread on top of jam and 
cook all again 10 minutes 
till browned. 

[Mrs. J Anita Depratto, 
Alexandria 

WAR CAKE 
2 cups brown sugar 
2 cups hot water 
4 tblsps. pure lard 
I package raisins (seedless) 
I tsp. salt 
I tsp. cinnamon 
I tsp. cloves 

Boi l all together for 5 
minu tes . After they begin 
10 bubble, then cool off. 
When cold add : 
3 cu ps fl our 
1 tsp . soda in a litt le hot 

wa ter 
Bake in 2 loaf pans for 45 

minutes in a slow oven. 
Noella Sarault, 

Cumberland, Ont. 

PUNCH 
26 oz. bottle dry gin 
26 oz. bottle red wine 
I can frozen orange juice 
I big can of pineapple jy_ice, 
(sweet) 
1/4 cup sugar 
3 bottles of gingerale 

Add : Ice cu.bes and cher
ries. Decorate with orange 
slices . 

Pauline Leroux, 
R.R.#2, Alexandria 

CHRISTMAS COOKIES 
FOR COOK WHO 
HATES HASSLE 

This batch pf cookies is 
designed for you who are 
pushed for time but want to 
get into the spirit of Christ
mas baking without too 
much hassle. First you 
make the simple five
ingredient shortbread 
dough then shape all into 
1" balls . Variations are 
detailed below. 

SHORTBREAD DOUGH 
1 ½ cup soft butter 
2 c. unsifted all -purpose 

fl our 
I c. icing sugar 
l c. corn starch 
1/4 to 1/2 tsp . salt 

In beater bowl combine 

all cookie dough ingred
ients until thoroughly 
blended . (However, I find it 
much easier to work the 
ingredients together with 
my hands when the dough 
is very stiff.) Shape all of 
the dough into 1" balls. 
Now you must make a 
decision . Which variation 
will you make? I tried every 
one and had a beautiful, 
colorful plate of cookies 
from just one batch of 
dough . Bake cookies on 
ungreased cookie sheets, 
2" apart at 300° F for 20 
minutes . Let cool 10 min
utes then carefully lift with 
spatula to cake racks to 
cool. Store in tight-fitting 
container with wax paper 
between layers. 

VARIATIONS 
•Flatten some balls with 

tines of fork and press a nut 
(pecan, cashew or walnut) 
in centre of each . 

•Flatten some balls with 
tines of fork and press 
one-quarter of a red or 
green glace cherry in centre 
of each . 

•Make thumbprint in 
dentation in some balls and 

fill with a tiny bit of jam, 
je lly or marmalade. 

•Dip some ball s in slight
ly beat en egg white and roll 
in finely chopped walnuts. 
Bake as they are or make 
indentation in top and 
spoon in a little jam or 
marmalade. 

•Dip some balls in egg 
white and roll in desiccated 
coconut. Bake as they are 
or make an indentation and 
spoon in a little jam, ielly or 
marmalade. 

•Tint some coconut red 
or green with food coloring 
by measuring 1/2 cup desic
cated coconut into a small 
bowl . Sprinkle sparingly 
with some red or green food 
coloring and immediately 
stir to coat all shreds with 
coloring. Dip some balls in 
egg white and roll in this 
colorerl coconut. 

Joan Dunlop, 
Finch 

MEXICAN WEDDING 
RINGS 

cup butter 
1/2 cup sifted icing sugar 
I tsp . vanilla 
1/4 tsp . almond flavoring 
I tblsp. cold water 

Low cost term life, sickness and accident 
insurance for you and your family. 
BENEFITS AVAILABLE 
Income Replacement: up to $1,000 per 
month to replace lost income due to 
sickness or accident. 
Accident Death and Dismemberment: up 
to $140,000 an important safeguard for 
farmers . 
Term Life Insurance: up to $240,000. 

Insure your most valuable asset 
Your income - Your security 

Underwritten by North American Life Assurance 
Co. 

For Full Details Call 

LEO KENNEDY 
Ottawa - 820-9880 

SEE US 
FOR ALL 

YOUR SPECIAL 

(OO~Uf])F]!l 

IHlllre!al 
All Our Meat Is Cut 

To Your Individual Order! 

COUNTRY BEEF 
& PORK SHOP 

Cutting · Wrapping · Freezing 
Gov't Inspected & Approved 

Custom Slaughtering 
By Appointment 

Lancaster , Ont. 347-2288 
----~-~~~-~~~~-~~ 

I ¾ cups sifted all purpose 
flour 

¾ cup very finely chopped, 
blanched almonds 

icing sugar 
Method : Cream butter 

with sugar . Beat in flavor
ing and water. Blend in 
flour and almonds. Chill. 
Shape dough into small 
crescents . Place on un
greased baking sheets. 
Bake at 300° F oven for 25 
minutes or until lightly 
browned. 

Roll in icing sugar and let 
cool on waxed paper . 

Makes 3-4 dozen deli
cious cookies . 

Nellie MacDonald, 
Cornwall 

VIENNA BARS 
In a large bowl, combine 
cup butter or margarine 

at room temperature and ½ 
cup sugar, working them 
with a wooden spoon until 
creamy and well blended . 

Beat in ¼ tsp . salt and 
two large egg yolks. 

Bake for 25 minutes until 
brown at 350°. 

Makes about 30 bars. 
Bernice Hunter, 

Cornwall 

HAM WITH RAISIN 
SAUCE 

Bake 3-4 lb . ham at 325° 
till done (1-1 ½ hrs. ap
prox.). Then mix: 
3/4 cup brown sugar 
3 tblsps. cornstarch 
Add: 
1 ½ cups broth from ham 
(add, if needed, water to 

make 11/2 cups) 
Stir to prevent lumps. 
Pour into top of double 

boiler. Add : 
1/2 cup raisins 
1/4 cup vinegar 
I lemon , sliced thin 
1 Tblsp . butter 

Cook until raisins are 
plump and mixture is thick. 
Serve hot. 

Lynda Irwin, 
Dalkelth 

CARROT PUDDING 
1 ½ c. flour 
1 tsp . baking soda 
1 c. of grated carrots 
1 c. raisins 
1 c. currants 
1 c. brown sugar 
1 c. shredded raw potato 
1 c. fine suet 
1 tsp . corn syrup 
1 tsp. nutmeg 

Method: Mix all ingred
ients in order given. Add 
soda to flour at the begin
ning . Grease a small maple 
syrup can lightly and steam 
in a pot for three hours. 
Place a piece of waxed 
paper in the bottom of the 
can. 

It is better to place a 
piece of foil on top of the 
can and then place a piece 
of brown paper over top. 
Secure tightly with string. 
Serve hot with lemon 
sauce. 

Laurel Runions, 
RR#l, MaxvUie 

Add 2 1/2 cups all purpose 
flour and start mixing . 
When mixture becomes 
hard to work , knead with 
fingers to make smooth 
dough . Pat dough evenly in 
bottom of a greased 12" by 
17" jelly roll pan . Bake 15 
to 20 minutes in 350° oven 
until lightly browned . Re
move from oven and spread 
a 10-oz. jar of raspberry 
jam and one cup chocolate 
bi ts . 

Craig Miller Lodge 
Quality Homestyle Care 

For Seniors 
We give the same loving care 
to our cooking that we give 

to our residents 

In a deep bowl, beat the 
whites of four eggs until 
stiff. Using a rubber spat
ula, fold in two cups 
chopped walnuts and one 
cup sugar. Gently spread 
over jelly. 

A Truly Different Concept 
In Retirement Living 

· 347-2306 

Give Like Santa 
SAVE 

Like Scrooge 

Help Her Solve The Mealtime 
Crunch With a Microwave 

by -SANYO 
Lighten a busy cook's day 
with a microwave oven - a great 
timesaver for cooking so many 
foods. Variable 90 to 450-watt 
power selection. Defrost cycle for 
frozen foods. Dual-speed 
30-minute timer. Cavity measures 
1 cu ft. Glass oven tray. Easy-to
clean cabinet, smoked-glass door 
panel. Attractive counter-top 
styling. 

SAVE 
$70·00 Only 369•2? 

$439.95 

••• a lot more than tires 

R. LEWIS 
Sales Inc. 

-~ 
___ .,_,._ ... _189_' ~ :, .,1 ..... .. , . 

400 Main St. South Alexandria 525-3454 

• 
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Are You Paying 
Too Much for Your 

CHRISTMAS BAKING NEEDS? 
~1 THE COOK'S DELIGHT INC. 
l ~J · RETAIL & WHOLESALE BULK FOODS 

17 Main Street, South Alexandria 525-4052 

WHERE YOU ONLY BUY AS MUCH AS YOU NEED! 

All-Purpose 

FLOUR 

Choose from over 800 items 
... All your favorite baking and snacking 

needs for the Holiday Season 
OPEN: Monday to Thursday 9 a.m. to 6 p.m. 

Friday 9 a.m. to 9 p.m. 
Saturday 9 a.m. to 5 p.m. 

Here are some examples of our Everyday Low Prices 

White 
Brown , fruit 

ICING SUGAR SUGAR 
No Dealers Please 

Tenderflake 

33clb. 73\g 32Clb. 70\g 
LARD 

ggclb. 2.18 
kg 

Fleischman's 
Dry Active 

YEAST 

Maraschino 

CHERRIES 

Pure 
Royal Dutch 

COCOA 
POWDER 

BAKING 
POWDER 

Ready-to-Spread 

CAKE FROSTINGS 

Pure 

CHOCOLATE 
CHIPS 

Sultana 

RAISINS 
ggclb. 2.18 

kg 

Cherry 

PIE FILLING 

Stokley 's 

PUMPKIN 
PIE FILLING 

1 •!?, tin 

Thompson 

RAISINS 

Scotch 
Mincemeat 

PIE FILLING 

Crisco 

SHORTENING 

,,. . 

--

--

-
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MARASCHINO 

CHERRIES 

GLACE 
CHERRIES 

CONDEN·SED 

MILK 
DALTON'S RED, GREEN OR MIXED EAGLE BRAND 
250 ml JAR DALTON'S, 225 g PKG. 300 ml TIN 

I .llf) 2. If) I .f)f) 
CHOCOLATE PEELS PURE 

CHIPS LARD 

BUTTERSCOTCH OR MINT ORANGE, LEMON OR TENDERFLAKE 
CHOCOLATE, CHIPITS CITRON, DAL TON'S 454 g PRINT 350g PKG. 

100 g PKG. 

I .f)f) .7f) .llf) 
( 

' ENRICHED BAKING GRAHAM WAFER 

FLOUR NUTS CRUMBS 
WHITE 

PURITY, 10 kg BAG 

:J.f)f) 
CHOPPED WALNUTS 

OR PIECES 
McNAIR, 200 g PKG. 

I .(Jf) 
McCORMICK'S 

400 g PKG. 

l.2f) 

with 

111akeilh 
w 

-•--

I i ,, !I 
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KING STARTS 

GUARANTEED UNTIL 
. ' . 

••• DECEMBER 31 
BAKING PIE CRUST PIE 

SODA MIX FILLING 

COW BRAND MONARCH CHERRY, VACHON 
1 kg BOX 540 g PKG. 540 ml TIN 

l.2f) ')') l.7f) 
I" ~ ., ' 

I 

DRY MINCE- FROSTING 
YEAST MEAT VANILLA, CHOCOLATE 

OR CHOCOLATE FUDGE 
READY TO SERVE 

FLEISCHMAN N'S DALTON'S MONARCH, 470 g TIN 
113 g TIN 750 ml CONT. 

' I') -· ' :1.1 f) I '') • ltll I 

VEGETABLE MARGARINE PINEAPPtE 
SHORTENING 100% VEGETABLl OIL SLICED, CRUSHED OR 

IGA TIDBIT, TROPIC 

CRISCO 454 ·g PRINT 540 ml TIN 

454 g PRINT 

I .()f) ,L1f) .llt) 



FESTIVE 
FAVORITES 

BOOZE CAKE 
1 Y2 cups raisins 
2 cups water 
1 Y2 cups flour 
1 tsp. soda 
Y2 tsp. each salt , cloves and 

nutmeg 
¼ tsp. allspice 
½ cup butter or margarine, 

softened 
¾ cup sugar 
1 egg 
1 c. chopped walnuts 
2 tblsps. bourbon 
Bourbon Hard-Sauce Frost

ing 
walnut halves 

In saucepan , simmer 
raisins and water uncover
ed 20 minutes; drain, re
serving ¾ cup liquid; cool. 
Stir together flour, soda, 
salt and spices; set aside. 
In large bowl of electric 
mixer cream butter and 
sugar until fluffy. Add egg 
and beat until well blended. 
At low speed add flour 
mixture to creamed mixture 
alternately with reserved 
liquid. 

Stir in raisins, chopped 

walnuts and bourbon. Div
ide batter between two 
greased and floured 8-inch 
layer-cake pans. 

Bake in centre of pre
heated 350° oven about 20 
to 25 minutes, or until cake 
springs back when touched 
with finger . Cool pans on 
racks 10 minutes, then 
invert on racks, turning 
layers top side up. Fill and 
frost with Bourbon Hard
Sauce Frosting. Decorate 
with walnut halves . 
BOURBON HARD-SAUCE 

FROSTING 
Cream ¾ cup softened 

butter or margarine , then 
gradually beat in three cups 
confectioners sugar, one 
slightly beaten egg and one 
tablespoon bourbon , until 
smooth. 

Denise Castonguay, 
Alexandria 

SLUSH 
Mix together: 
7 cups boiling water 
2 cups sugar 

r~~~~~~~~~~~~~~~~~ 

1 Everything I 
I I 
I for your I 
I ! I Christmas Decor I 
I Complete sets of wreaths, I 
I garlands and table centre pieces; I 
~ Christmas tree decorations ! 

I We also supply flower settings ~ I for your Christmas and f 
I New Year's parties 1 I Poinsettias available by December 3 I 
I Don't be disappointed; order early I 

-I I 
I Delivery available with minimum order I 

I St. Isidore Florist I 
I . ! I 149 St. Catherme Street I 
f St. Isidore, Ontario 524-28621 
~~B:j:1$::[B:j:~~~~~~Bll~D:ll~~B:tls:I 

Pulsar. Quartz 
Versatile, Practical and 

Affordable. ~ 

The,e hand,omc Pulsar nwn's wat.:hes 
Gm take you from hu~y day, mto 
hu,ier night;,. Their da~,i( styling 
h,b right for all on:a,ium. Watche, 
th 1, good looking ,lmuld cu,t mon: hut 
they ,t,n'r. Pulsar ,tyk· and 

friiSCi?"";. 
Jewellers Ltd. 

13 Second St., West Cornwall 932-8714 

Then add: 
2 cups boiling water 
4 green tea bags 
When tea is steeped, take 
out tea bags and let get 
cold. 
Then add: 
12 ozs. frozen organge juice 
12 ozs. lemon juice 
26 ozs. vodka 

Mix everything together, 
put in containers and put in 
freezer . When you use the 
slush fill a glass with half 
the slush and use giogerale 

or pineapple juice for mix . 
Denlse Castonguay, 

Alexandria 

ELEPHANT STEW 
1 elephant 
Y2 pail pepper 
2 pails salt 
4 bushels onions 
93 ½ gals. water 
6 pails flour 
2 rabbits (optional) 

Cut elephant into bite
sized pieces. This should 
take about four months . 

~~~~~~~~~~~~~~~~~~~~~~< 

Uniquely yours ... 
This Christmas, Call ... 
CAMERON WOODWORKING 

Hope Chests, Vanities, Cupboards 
Waterbeds, Wall Units, etc. 

Handcrafted, quality items 
designed with you in mind 

Lynden Cameron - 525-3897 
Lancaster St. Green Valley 

•6·3< 

~~~~~~~~~~~~~~~ti~~~~~~~-

Cook over kerosene fire for 
approximately four weeks, 
or till tender. Add onions. 
Cook till done. 

This will feed about 3,000 
hungry hikers. If more are 
expected, add two rabbits . 
(But do this only if neces-

sary, as most people don ' t 
like hare in their stew.) 

Janet Graham, 
Alexandria 

1~~~--~~-~~~~~~~B:t~ ! The· Largest Choice Of I 

1 Fabrics and Material 
! In Our Area 
! We carry a vast selection of 
! -Patterns (Vogue & Simplicity) 
! -Sewing Articles 
! -Notions & Zippers 
I -Laces, Ribbons & Buttons 
! - Yard Goods 
I -Draperies, Bedspreads 
I and Vertical Blinds 

j Green Valley 
! Fabrics · 
! Green Valley, Ont. 525-1185 .: 
-=:~~~~~~~~~~~~tti'..:' L::'1!:..iir...2S1 

SUPER PRICES 
Just In Time For Christmas 

Many, Many Gift Ideas All At Super Low Prices 

Men 's Top Quality 

SPORTS JACKETS 
In blue, gray , brown or charcoal 
75% wool, 25% polyester , sizes 36-46 

Made in Canada 

Men's Top Quality 

DRESS PANTS 
by Elegant 
50% polyester , 40% wool , 
10% other fabric 
Made in Canada, Reg . $35 .99 

Ladies' Top Quality 

FASHION 
BLOUSES 
by Oliver Paris 
Blue , beige or khaki, Sizes S, M, L, XL , 
Reg . $17.99 

1 g.99 

5.99 
Men 's Top Quality 

Boys ' Top Quality VELOUR 
HOUSECOATS DRESS PANTS 

100% polyester for stretch 
and comfort 
Sizes 4 - 6X 
Made in Canada, Reg . $15 .99 8.99 80% Arnel triacetate , 20% nylon 

One size fits all 
Made in Canada , Reg . $27 .99 

16·99 
WE HA VE A GOOD SELECTION OF 

TOYS 
FOR BOYS AND GIRLS 

ALL THESE AND EVERYTHING IN OUR STORE 
AT SUPER DISCOUNT PRICES 

First Store In Ontario - Over 50 Stores in Quebec 
We reserve the right to limit quantities 

404 Montreal Road, Cornwall 

Mon. to Wed. 9:30 to 5:30 
Thurs. & Fri. 9:30 to 9:00 
Saturday 9:30 to 5:00 

''The Family Bargain Store'' 
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XMAS SHORTBREAD 
1 cup soft butter 
Cream together ½ cup 

icing sugar 
1 tsp. vanilla 
¼ tsp. salt 
1 c. cornstarch 
1 cup flour 

Form into small balls or 
drop. Top cherry piece on 
each. Bake at 270°F, 20 
minutes. Do not brown. 

Mrs. Ruth MacGIUlvray, 
Dalkelth 

MAGIC COOKIE BARS 
½ cup butter 
1 ½ cup Graham wafer 

crumbs 
1 cup walnuts 
1 ½ cups coconut 
11/J cup semi-sweet choc

olate chips 
11/J cups Eagle brand milk 

Pour melted butter into 
13"x9"x2" pan. Sprinkle 
evenly with Graham crack
er crumbs. followed by a 
layer of chopped nuts, 
chocolate chips and coco
nut. Pour Eagle brand over 
and bake at 350°F for 25 
minutes. Cool in pan and 
cut into bars . 

Angeline Leroux, 
MonJdand 

CHRISTMAS JELLO 
(3 oz.) pkg. cherry Jello 
(3 oz) pkg. lemon Jello 

1 (3 oz.) pkg. lime Jello 
1 (3 oz.) pkg. cream cheese 
1 (10 oz.) can crushed 

pineapple 
1 pkg. Dream Whip 

Mix red Jello as per 
package and place in the 
bottom of a large dish. Let 
set. Mix lemon Jello in a 
blender with one cup boil
ing water and the cream 
cheese. When partially set, 
fold in the Dream Whip 
that has been beaten. Place 
on top of red Jello. 

Mix lime Jello with one 
cup boiling water and 
crushed pineapple. Place 
on top of the lemon mix
ture. Let set till firm. 

I used a 9"x13" pan. 
Suzanne Lacombe, 

RR 1, Maxville 

PEANUT BUTTER 
BALLS 

cup corn syrup 
cup brown sugar 
cup peanut butter 

4 cups cornflakes 
I cup rice krispies 
I cup coconut 

Warm syrup and brown 

.. -~~~~--~~~-· . . . . . . . . . . . . . . . . 
Our Recipe 

For Footwear 
Comfort 

- Airstep 
- White Cross 
- Clark's 

Logrollers 
- Hush Puppies 
- Oomphies 
Blend with our large 
selection of sizes, 
styles and shades. 
Add our professional 
personalized fitting 
and good prices and 
wear. 

Has served SD&G 
customers faithfully 
and with guaranteed 
satisfaction. since 
1896. 

CLARK'S 
SHOE STORE 

145 Pitt St. Mall 
932-2645 

sugar with peanut butter. 
Cook until creamy. In an
other bowl put rice krispies, 
cornflakes. Pour syrup over 
this and make small balls, 
then roll in coconut. No 
baking required. 

Mrs. Angeline Poirier, 
Balnsvllle 

INEXPENSIVE PLUM 
PUDDING 

cup milk 
cup chopped suet 

4 eggs 
½ lb. each of raisins, 
currants, figs and peel 
½ tsp. cinnamon 
2 cups bread crumbs. dry 
1 cup white sugar 
1 tsp. salt 
½ cup fruit juice 
1 tsp. nutmeg 
½ tsp. cloves 

Bring milk to boiling 
point and pour over 
crumbs.cool. Beat yolks of 
eggs. add sugar, suet and 
fruit juice. Lastly add beat
en egg whites. Turn into 
butter mold. Steam for 
three hours. Serve with 
hard sauce. 

Mary Couture, 
Greenfield, Ont. 

CAROL'S YUMMY 
NUT TORTE 

4 eggs 
¾ cup white sugar 
2 tblsps. flour 
1½ tsp. baking powder 
1 cup nuts (walnuts. hazel

nuts, pecans, etc.) 
Filling: 

2 tblsps._ soft butter 
I cup icing sugar 
2 tblsps. hot. strong coffee 
I tsp . cocoa 
½ tsp. vanilla 

1 cup whipping cream 
In food processor or 

blender, whirl eggs and 
white sugar till thoroughly 
mixed. Add flour. baking 
powder and nuts. Blend at 
high speed. Pour into two 
8" round pans. lined with 
waxed paper. Bake at 350° 
for 20 minutes. 

To make filling: 
Cream butter and sugar. 

Add coffee. cocoa and 
vanilla. Spread between 
layers. Whip cream and 
spread over top of cake. 
Sprinkle chocolate curls on 
top. 

Lynda Irwin, 
RR 2, V ankleek Hill 

TURKEY CROQUETTES 
3 tblsps. butter 
¼ cup flour 
1/2 cup milk 
½ cup chicken broth 
1 tblsp. minced parsley 
1 tsp. lemon juice 
1 tsp. orange juice 
1/4 tsp. salt 
dash pepper 
I tblsp. chopped pimento 
1 ½ cups diced. cooked 

turkey 
1 cup corn flake crumbs 
I beaten egg 
2 tblsp. water 

Melt butter, blend in 
flour. Add milk and broth 
all at once. Cook, stirring 
constantly until mixture 
thickens. Add parsley. lem
on and onion juices and 
seasonings. Cool. add turk
ey, salt to taste. chill. With 
wet hands. shape turkey 
mixture in eight balls and 
scant '/4 cup each. Roll in 
crumbs. then in egg and 
water mixture and again in 

~ ~~~,>(,(;n..q-><Q,,q,~,.q-,~~'j 

§ Set A § 

Festive t 
Holiday Tablet 

Artificial & natural floral arrangements 
Christmas arrangements & decorations 

Order your table settings now 
Poinsettias 

§ 

1 
Pierre Roy Fl . t § ans§ 

525-1043 ~§ 

Fleuriste 

i Hwy. 34, South (Beside Bob Leroux Furniture) 
?><Q-,~~~,.q-,._q, 

SOUND THE TRUMPET! 
BEAT THE DRUM! 
If a man can wear it, 
we probably have it ~ 

,,,,,, Sweaters 
,,,,,, Dress Shirts 
V" Sport Shirts 
,,,,,, Suits 
,,,,,, Sport Coats 
,,,,,, Outerwear 
,,,,,, Slacks 
,,,,,, Boots 
,,,,,, Jeans 
,,,,,, Ties 
,,,,,, Socks 

and much much more! 

29 Main St. 
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crumbs. Chill to set the 
coating. Fry in deep fat 
heated to 375F, about 3 to 4 
minutes. 

Mary Cuture, 
Greenfield, Ont. 

CHOCOLATE CHIP 
OATMEAL COOKIES 
This recipe is for a 

processor, but can be used 
with a mixer. 
1/2 cup margarine. cut in 

chunks 
1/2 cup oil 
1 cup brown sugar, lightly 

packed 
1 tsp. vanilla 
¼ cup boiling water 
1 ¾ cup flour 
1/2 tsp. salt 
I tsp. baking soda 
2 cups oatmeal 
½ cup flaked coconut 
1/J cup chocolate chips 

Steel knife: Process mar
garine, oil and sugar and 
vanilla for two minutes, 
scraping down sides of 
bowl occasionally. Add 
boiling water and blend a 
few minutes. Add flour, 
salt, soda. and oatmeal. 
Process with several on and 
off turns just until mixed. 
Stir in coconut and chocol
ate chips with a spoon or 
spatula. 

Form in 1" balls. Place 
on lightly greased cookie 
sheets. Flatten completely 
with a fork in a criss-cross 
pattern. 

Bake at 325°F for 18 to 20 
minutes until golden 
brown. 

Yield about 6 dozen. 
Freezes well. (Watch for 
the cookie monsters). 

Hope McKinnon, 
Alexandria 

ROLLED OAT CAKE 
2 1/2 cups rolled oats 
2 cups white sugar 
2 cups brown sugar 
3¾ cups flour 
2 1/2 tsps. soda 
I¼ tsps. salt 
2 tsps. cinnamon 
1
/2 tsp. nutmeg 
I '/4 cup vegetable oil 
2½ cups skim milk 
5 eggs 
21/2 tsps. vanilla 
I cup raisins 

Preheat oven to 350°. 

FESTIVE 
FAVORITES 

Grease two 9x13 pans. In a 
bowl mix first eight ingred
ients. Make a well in dry 
ingredients and add oil, 
milk. egg, vanilla and rais
ins. Mix for two minutes. 
Pour batter into two pans. 
Cook 50-55 minutes. 

Car-0le Lefebvre, 
Green Valley 

GUMDROP COOKIES 
11/4 cups flour 
1 cup quick-cooking oats 
I cup finely cut-up gum

drops 
1/2 tsp. each baking powder 

and soda 
¼ tsp. salt 
1 cup butter or margarine. 

softened 
1 cup packed brown sugar 
1 tsp. vanilla 
I egg 

Stir together flour, oats, 
gumdrops, baking powder, 
soda and salt; set aside. 
With mixer cream butter, 
sugar and vanilla until 
fluffy. Beat in egg. then stir 
in flour mixture until well 
blended. Drop by rounded 
teaspoonfuls. about one 
inch apart on well greased 

cookie sheets. Bake in 
preheated 325° oven, 12 to 
15 minutes or until golden 
brown. 

Cool five minutes, then 
remove to rack to cool 
completely. Makes about 
48. 

Note: To cut gumdrops 
easily, use kitchen shears 
dipped occasionally in cold 
water. 

Denise Castonguay, 
Alexandria 

GINGER COOKIES 
I 1/2 cups white sugar 
1 cup butter or Crisco 
2 eggs 
1 cup molasses 
3 tsps. soda 
2 tsps. baking powder 
4 cups flour 
11

/2 tsps. ginger 
1 tsp. each of nutmeg, 
allspice, cinnamon and 

cloves 
Roll into a ball in palm of 

hand, dip with sugar, roll 
around. 

Bake at 375°F. They 
crack when done. Don't roll 
out. 

Hope McKinnon, 
Alexandria 

w- •w • w • w -•~W •w •w-•w •w • 

Kathy's 
CUSTOM FRAMING 

Don't trust your 
precious art, photos 
and needlecrafts. to 
anyone but our pro
fessionals. We'll 
custom frame and 
matt any work; any 
size. 
Drop in to one of our locations and have 
your Christmas framing done now! 
Auld Kirktown Craft & Cheese Shoppe, Lancaster 
Desrosiers and Hope Jewellers, Alexandria 
Apple Gallery, Cornwall 
Cornwall Art Gallery (members only), Cornwall 
207 Military Rd. Lancaster 347-7257 

W" •W • W_• 



FESTIVE 
FAVORITES 5 cups water 

3 beef bouillon cubes 

SCO'ITISH OAT CAKES 
3 c. rolled oats 
1 c. white sugar 
1 tsp. soda 
1 ½ cups lard 
3 cups flour 
2 tsps. salt 
¼ cup cold water 

Combine rolled oats, 
flour, sugar, salt and soda. 
Work in Jard , as for pastry. 
Moisten with water. Roll 
thin, using rolled oats on 
board instead of flour. Cut 
into squares and bake in 
moderate oven for 15 min
utes. 

Barbara Preston, 
Cralg Miller Lodge 

CARROT SOUP 
A good thick soup for 

frosty days. 
1 small potato , sliced 
6-8 medium carrots, sliced 
1 medium onion, sliced 
3¼ cups chicken stock 
1 ¼ cup milk 
2 tblsps . butter 
4 tblsps. flour 
salt, pepper and parsley 

1. Simmer the potato , 
carrot and onion in the 
stock until soft. 

2. Puree the vegetables 
and stock in a blender. 

3. Add the milk. 
4. Melt the butter in a 

saucepan, blend in flour 
gradually. Add the pureed 
mixture, and bring to a 
simmer, stirring constant
ly . 

5. Season with salt and 
pepper. Garnish with pars
ley . 

Variations: This soup can 
be made with many veg
etables instead of the car
rots. Try broccoli, spinach 
and turnip. 

For those who like curry, 
try adding a dash or two to 
the carrot variation. 

Craig Miller Lodge, 
Glen Nevis 

NEVER FAIL PASTRY 
Combine: 

5 cups self-rising flou·r. I 
tsp. salt) or 5 cups all 
purpose flour. ½ tsp. salt. 
1
/ 2 tsp. baking powder. 2 
tblsps. brown sugar. 

Add: 1 lb. lard, cut in 
until pieces are size of 
small peas. 

Add: 1 egg, 2 tblsps. 
vinegar or lemon juice and 
enough water to make ½ 
cup liquid. Blend with a 
fork and then hands until 
ball of pastry comes away 
from side of bowl, and no 
flour remains. 

Makes: two pies and one 
shell or five pie shells. 

Ellen Jowett, 
Craig Miller Lodge 

CRISP CHOCOLATE 
COOKIES 

2 ¼ cups flour 
I ½ cups unsweetened 

cocoa 
1 tsp. baking soda 
I tsp. salt 
1 cup butter or margarine, 

softened 
I ½ cups sugar 
1 egg 
1 tsp. vanilla 
2 cups chocolate chips 
1 cup chopped nuts 
confectioners sugar for dec-

oration 
Mix flour, cocoa, baking 

soda, salt. Set aside. Cream 
butter well . Mix flour, 
butter well. Slowly add 
sugar until mixture is light 
and fluffy. Beat in egg and 
vanilla until well blended. 

Stir in chocolate chips and 
nuts. Slowly add flour 
mixture until well blended. 
Chill dough for 30 minutes. 
Shape into 20 balls. Use 
about ¼ of a cup for each. 
Flatten balls. Cook on a 
lightly greased cookie sheet 
for 15 minutes or until 
medium firm. Cool on sheet 
until firm. Remove to plate 
and cool completely. To 
decorate place a lace pap~r 
doily and dust confection
ers sugar on top of cookie. 
Remove doily. Store cook
ies lightly covered with 
waxed paper between lay
ers. 

361 calories per cookie 
using walnuts. 

Fay Leonard, 
River Beaudette, Que. 

NUT AND FRUIT BARS 
3 eggs 
1 tsp . vanilla 
1 cup sugar 
1 cup flour 
½ tsp . salt 
I tsp. baking powder 
1 cup chopped walnuts 
1 cup chopped dates · 
¼ cup maraschino cher

ries, drained well 
confectioners sugar 

Beat eggs and vanilla, 
add sugar and flour sifted 
with salt and baking powd
er. Blend well. Stir in nuts 
and fruits. Bake in greased 
jelly roll pan (15"xl0") in 
350°F oven for 30 minutes. 
Cool. Cut in 2" squares. 
Sprinkle with confectioners 
sugar. Store in airtight 
container. Makes 3 dozen. 

Mrs. Cliff Rae, 
Dalkelth 

HAMBURGER 
CHOWDER 

1 pound lean ground beef 
1 tablespoon vegetable oil 
4 medium carrots sliced (2 

cups) 
I large onion chopped (l 

cup) 
2 cups celery (chopped) 
1 small cabbage (chopped) 
1 small green pepper cut 

finely 
2 large cans tomatoes, 

broken up 

½ cup uncooked long grain 
rice 

3 teaspoons salt 
1 teaspoon pepper 
1 bay leaf 

Brown meat in hot oil in a 
Dutch oven. Add remaining 
ingredients. Bring to boil
ing , lower heat, cover and 
simmer about one hour or 
until vegetables are tender. 
Remove bay leaf and serve 
with crusty rolls or French 
bread. Makes about 8 serv
ings. 

Mrs. Cliff Rae, 
Dalkelth 

BANANA BREAD 
cup sugar 

½ cup shortening 
2 eggs 
3 mashed ripe bananas 
pinch of salt 
I tsp. soda 
1
/ 2 tsp. baking powder 
1 ¼ cups of flour 

Mix in order given and 
bake in slow oven, around 
300°F. 

Hope McKinnon, 
Alexandria 

NANAIMO CRUNCH 
BARS 

(No baking required) 
Base: 
1
/2 cup margarine 
¼ cup sugar 
1/J cup cocoa 
1 egg 
1
/2 cup walnuts 
l tsp. vanilla 
I½ cups Graham wafer 

crumbs 
1 cup coconut 
Filling: 
'/4 cup soft margarine 
2 tblsps. vanilla pudding 
3 tblsps. milk 
2 cups icing sugar 
Glaze: 
4 squares semi-sweet choc

olate 
1 tsp. margarine. 

Base: Combine butter, 
sugar, cocoa, and egg and 
vanilla in top of double 
boiler. Cook over boiling 
water. stirring till smooth 
and thickened and mixture 
resf'mbles custard. Chop 
nuts. add Graham cracker 
crumbs and coconut to 

~~~<Q">~~~ t A Modern Girl... i 
i Drives A Toyota ! 
i and t 
tCooks Like A Dream!! 
t And Shops For § 

i VALUE and QUALITY! i 
§ At Toyota We Havt' Quality, Price§ t and a World Leader In Economy 1 
l Our Service Doesn 't Stop ! 
f With The Sale! ! 
l SH~hGH {AON aD. . 
t MOTOR SALES (Maxville) LTD. 
§ "We Believe In Service" 
t 527-2735 or Direct Line 347-3950 
~ Main St.-, Maxville , Ont. 
~~~~ 

saucepan. Mix well. Press 
mixture into 9" square 
greased pan . 

Filling: Mix all ingred
ients for filling until well 
mixed. Spread over base. 

Glaze: Melt chocolate 
over hot water, add marg

arine and mix well. 
Spread over filling. Re
frigerate. Cut in squares. 

Yield: About two dozen. 
Freezes well. Very hard to 
keep away from kids. 

Hope McKinnon, 
Alexandria 

FEATHER BUNS 
1
/2 cup lukewarm water 
½ tsp. sugi,r 
l tblsp. yeast 
6 cups flour 
1 ½ cups warm water 
½ cup vegetable oil 
½ cup sugar 
1 egg 
¼ tblsp. salt 

6 p.m. Mix the first six 
ingredients together and 
set aside for 10 to 20 
minutes. Sift into a large 
bowl 5 1/2 cups of flour, 
reserving the rest for later. 
Into another bowl put re
maining ingredients and 
beat till well mixed. 

Beat yeast and stir into 
the rest of ingredients. 
Make a well in the centre of 
the flour and using a 
wooden spoon gradually 
stir in the liquids then work 
with hand until a ball 
forms . 

Turn out on floured board 
with reserve 1/2 cup of flour 
and knead until no longer 
sticky. Place dough in 
greased bowl, cover and set 
aside to rise. 

7 p.m. Knead down. 8 
p.m., knead down. At 10 
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p.m., form into rolls or 
bread and put in well 
greased pans. Cover and 
leave at room temperature 
overnight. In morning bake 
at 350°F until brown , about 
15 minutes. 

Hope McKinnon, 
Alexandria 

LEMON SQUARES 
1 cup quick oats , uncooked 
1 cup flour 
1/2 cup flaked coconut 
½ cup chopped walnuts 
1/2 cup brown sugar 
1 tsp. baking powder 
1
/2 cup butter, melted 
I can Eagle Brand sweet

ened condensed milk 
½ cup lemon juice (squeez

ed or bottle type) 
Preheat oven to 350°F. 

Combine oats, flour, coco
nut, nuts, sugar, baking 
powder and butter. Stir to 
form a crumbly mixture. In 
medium bowl combine milk 
and lemon juice. Put 1/2 
crunch mixture in 9x9 pan. 
Put milk mixture on top of 
crumbs and sprinkle with 
remaining crumb mixture. 
Bake 25-30 minutes until 
nicely browned. Delicious! 

Ruth Mowat, 
Williamstown 

SPARKLING BERRY 
PUNCH 

For a children's party 
punch , simply omit the 
alcohol and serve in tall 
glasses with a scoop of 
raspberry sherbet. 
2 cans (each 250 ml) frozen 

raspberry concentrate 
can (341 ml) frozen 

cranberry cocktail ·con
centrate 
can (355 ml) frozen 

lemonade concentrate 
¼ cup lemon juice 
1 bottle gingerale (750 ml) 

. 2 bottles each (750 ml) club 
soda 

2 cups vodka or gin (op
tional) 
In large pitcher or punch 

bowl, combine frozen con
centrates and lemon juice. 
Let thaw, mix well and 
refrigerate until needed. 

At time of serving, add 
carbonated beverages and 
vodka, if using. Serve with 
lots of ice. 

Makes 16 cups (4L). 
Diane Brunet Mongeon, 

R.R.#2, Williamstown, 
Ontario 

yuletide~= 
:~greetings 
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We carry a large selection of 

COOKBOOKS 
Orders taken anytime! 

Glengarry Book Store 
45 Main St. 525-1313 . :~~~~~~~:~~~:~:~:~:~~~:~}~~~~:~:~:~:• 
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FOR CHRISTMAS 
Beautiful Gift Ideas 

Spacemaker II 
by 

GENERAL fl ELECTRIC 

On Special 

$379 
model JVM 100 

*or simply used on 
your kitchen counter 

Recliner $189 Chairs From 

Stereos From s239 
Color TVs From s299 
Alarm s39.95 Clock/radios From 

Telephones From $17·95 

··------- - -·-

Miracle 
Chairs 

Videos 

From 

From 

Lamps From 

Assorted frames 
(modern styles) From 

$19·95 

Ghetto Blasters s119 (portable radios) From 

LIMITEE 
LIMITED 

St. Isidore, Ont. 

FURNITURE & ELECTRICAL APPLIANCES 

1-524-2840 

• 
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CHRISTMAS BUTTER 
TARTS 

3 eggs. beaten 
2 cups brown sugar 
¼ cup corn syrup 
2 tblsps. milk 
1 tsp. vanilla 
¼ tsp. salt 
1 cup raisins or currants 

Makes filling for 24 tarts. 
Line muffin tins with 

pastry. I use large tomato 
tin as a cutter. Pastry left 
over may be frozen or kept 
in fridge. 

Beat 1 egg in ¾ c. cold 
water 
tblsp . vinegar 

3 tblsps. brown sugar 
1 tsp . salt 
1 tsp . baking powder 
1 lb . lard at room temp . 

With fork stir in 1 cup 
flour, adding 5 cups flour in 
all . Bake at 350°F, 15 or 20 
minutes . 

Mrs. Ruth MacGUlivray, 
RR 1, Daikeltb 

CHRISTMAS 
"SOUPER" SALAD 

3 ½ cups tomato juice 
2 pkgs . lemon Jello (85 g . 

each) 
1 tblsp. vinegar 
1 envelope Lipton tomato 

vegetable soup mix 
1/ 8 tsp . pepper 

Gently boil soup mix with 
tomato juice for 10 minutes. 
Remove from heat and add 
Jello, vinegar and pepper . 
Set aside to cool and 
partially set. 

Prepare about 2 cups 
vegetables , i.e. ½ cup 
finely cut celery, 1/1 cup 
cooked peas, ½ cup chop
ped cucumber. ¼ cup 
chopped onion . ¼ cup 
chopped green peppers, 
grated carrot , cooked corn, 
fin ely chopped cabbage , 
etc. 

When jelly mixture is 
partially set-add the veg
etables and pour into mold . 

If a ring mold is used the 
centre can be filled with 
cottage cheese after it is 
turned out. Otherwise it 
can be garnished with 
parsley . 

This salad is colorful, 
tasty and nutritious. 

Jean Maclennan, 
Dalkeltb 

SOUR CREAM CAKE 
1 ½ stick butter 
1 ½ cups sugar 
3 eggs 
2 tsps. vanilla 
3 cups flour 
1 ½ tsps. baking powder 
1 ½ tsps. baking soda 
1 pint sour cream 

Filling: 
¾ cup brown sugar 
1 cup chopped nuts 
2 tsps. cinnamon 

Blend butter, sugar, eggs 
and vanilla in mixer. Sift 
flour, baking powder and 
soda and salt. Add dry 
mixture alternately with 
sour cream. 

Pour batter in angel food 
cake pan, alternately with 
filling . Bake 1 hour at 350° . 

Janet Graham, 
Alexandria 

BOULE DE NEIGE 
¼ cup rum, brandy or 

kirsch 
1 cup mixed candied fruit 
1 qt. vanilla ice cream 
1/1 pint heavy cream. whip-

ped 
2 tblsps . sugar 
1 tsp. v_anilla 
toasted flaked coconut 

Add liquor to the candied 
fruit and let stand several 
hours , turning occasionally. 
Line a 11/1 quart bowl with 
aluminum foil , molding 
over side edges , then fit
ting inside . Soft en ice 
cream slightly. Fold fruit 
into ice cream; quickly pack 
mixture into bowl. Cover 
wit h foil and place in 

r~~~BiiM'sPlacet 
l Hairstylist for i t _ ~ men and women t 

,,- 1/ Tel. 678-2135 § 
For appointment t 

Barney Gordon, Prop.§ 
34 Jay St. Van kl eek Hill§ 

<Q>~~,q,~~ 

Dreams Come True 
We make it happen 

Ladies' dresses, 
blouses, suits, slacks, 

sweaters, 
nightgowns, 
sportswear, 

coats, footwear 
and outerwear for the 

entire family. 

Every thing for a 
merry magical 

holiday. 

MENARD 
FAIRWAY CENTRE 

48 Kenyon St. 525-2207 

-- - - -- ---------------- -------- ---- - - -----, 

freezer . To serve , loosen 
ice cream from bowl by 
tugging on foil. Unmold 
onto a cold plate. Remove 
foil . Frost ice cream with 
whipped cream , whipped 
with sugar and va1,1illa . Top 
with the toasted coconut. 
Serve sliced wedges. 

Janette Lyons, 
R.R.#1, Martintown 

DIP 
Mix together: 

1/1 cup mayonaise 
3 tblsps . onion 
3 tblsps . honey 
3 tblsps. ketchup 
1 tblsp. curry powder 
lemon juice and savory to 

taste 
Good with fresh veget

ables , broccoli. cauliflower , 
etc. 

Mary I.evac, 
Alexandria 

COCKTAIL MEAT 
BALLS 

garlic bud. chopped up 
3 tblsps. margarine or 

vegetable shortening . 
Saute these two ingred

ients till soft ; in which you 
will cook the meat balls. 

Meatball mixture is as 
follows : 
2 lbs . hamburger meat 
2 beaten eggs 
I cup milk 
2 cups dried bread crumbs 

or soda crackers 
I tsp. salt or pepper to taste 
'Ii tsp. celery seed 
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Mix meat , eggs, milk 
with crushed soda crackers 
or bread. 

Make into small meat
balls and cook in the 
sauteed garlic and marg
arine. Set these aside once 
done and make the follow
ing sauce to which you'll 
add the meatballs . 

BBQ SAUCE 
¾ cup chopped onion 
1 cup Heinz ketchup 
I cup water 
1 Oxo beef cube 
1/ 2 cup molasses 
¼ cup brown sugar 
1/J cup vinegar 
salt and pepper to taste 

Very good for around 
Christmas. 

Mn. Leo Poirier, 
RR#l, Bainsvllle 

CHERRY SQUARES 
Base: 

11/4 cups Graham cracker 
crumbs 

'/4 cup butter 
¼ cup sugar 

Blend thoroughly . Press 
into 8xt0 pan . Bake at 
350°F about 10 minutes . 

Filling : 
½ pt . whipping cream 
I tin cherry pie filling 
½ pkg. or 3 cups of 

miniature marshmallows 
Whip cream, fold in 

marshmallows. spread over 
crumb base. Gently spoon 
pie filling over whipped 
cream mixture . Chill. 

Rita Cadieux, 
Eganville, Ont. 

FESTIVE 
FAVORITES 

CHRISTMAS 
FRUIT CAKE dry ingredients, currants , 

lb . of butter raisins, dates cut fine, 
1 lb . of brown sugar blanched almonds, wal-
10 eggs nuts, mixed peel, cherries, 
1 cup of fruit juice, molas- cut up, 5 cups flour, cloves, 

ses. brandy and cream allspice, mace and soda. 
1 lb . of currants , dates, Dredge all fruits and nuts 

mixed peel well in flour after all spices 
2 lbs. of raisins have been mixed well in 
¼ lb. of almonds and flour. Grease any size or 

walnuts shape cake tins, then line 
1 cup of green and red with heavy brown paper 

cherries and fill pans one inch from 
5 cups flour top and place in oven at 
'/4 tsp. of cloves and 300°F and cook for 2 to 3 

·allspice hrs . depending on size of 
1 tsp. of mace and soda in pan. Will yield 15 lbs. of 

warm water delicious fruit cake. Good 
Cream butter, sugar and luck. 

eggs, fruit juice, molasses, Hope McKinnon, 
brandy and cream. Mix all Alexandria 
~~~~~~~~~~~~~~~~ 

SALON DENYSE 
Haircare for the 

entire family! 

Open 
6 days a week 

Friday until 8 p.m. 

With or without 
appointment 

Denyse Theoret, Prop. 
52 Main St. S. 525-1037 
~~~~~~~~~~~~~~~~~ 

GIVE A GIFT THAT SAY~' MORE THAN 

A MICR'OW A VE OVEN 
by GENER AL ~ ELECTRIC 

Buy A New 
Dual Wave Microwave System 

And We'll Give You 
Your Christmas Turkey! 

Buy A New 

GENERAL ELECTRIC 

Dual WaveTM 

MICROWAVE OVEN 

From Us And 

From 
* Dua l Wave 

Microwave System 
* Micro-touch Contro ls 
* Minute timer (100 minu1c,) 

* IO Power levels 
* Time of day cloc k 
* Two-position shelf 
* Temrerature probe We Will Give You 

Your Christmas 

• TURKEY Drop In Today And See The 

• 
m1ubll1 

Great • 

On-the-spot financing on approved credit 

( HAJt(;.0 -.. ARCEL -TV-FURNITURE LTD. 

f"l51ige 309 Main St., South Alexandria 525-3692 

-~~~~~----·····················--
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FESTIVE 
FAVORITES 
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CHRISTMAS SALAD 
Make the tomato jelly 

salad. Make the jellied 
cabbage salad and color it a 
pale shade of green. Mould 
jellied mixtures in separate 
shallow pans or dishes. 

To serve, cut each salad 
in rectangular shapes. Gar
nish red jelly with strips of · 
green pepper, and the 
green jelly with strips of 
pimento. arranging the 
strips to simulate the rib
bon on a Christmas pack
age. Sprigs of holly may be 
placed where the strips of 
pimento or green pepper 
cross. Place on a bed of 
crisp lettuce leaves and 
serve with your favorite 
dressing . 

Suzanne Lacombe, 
RRl, Maxville 

SLUSH 
f Punch done in advance J 

26-oz. gin 
12 ozs. lemonade 
18 ozs. orange juice 
1/2 cup white sugar 
7 cups hot water 
4 tea bags in cup of hot 

water 
Freeze and serve half 

and half with gingerale. 

Denise Castonguay, 
Alexandria, 

CHEESE BALL 
1/2 lb . medium cheddar 

cheese 
8-oz. package cream 

cheese 
3 ozs . blue cheese 
2 tsps. Worcester sauce 
½ tsp. garlic powder 
1/2 cup chopped walnuts 

Mix first five ingredients 
together well. This can be 
done in food processor if 
you have one. Wrap in 
waxed paper and place in 
freezer for about one-half 
hour . Then form into one 
large hall or several smaller 
balls and roll in chopped 
walnuts . These can be 
made well before Christ-
mas and stored in the 

freezer, wrapped first in 
Saran wrap and then in tin 
foil. Remove from freezer 
several hours before use. 

Serving suggestion: Place 
cheese ball on cheese board 
surrounded with apple 
wedges that have been 
dipped in a mixture of two 
tablespoons of lemon juice 
and three-quarters cup of 
water . Spread cheese on 
apple wedges. Delicious! 

K. McGrath, 
Glen Robertson 

PERCOLATOR PUNCH 
3 cups cranberry juice 
'/4 cup pineapple juice 
¾ cup water 
3 cinnamon sticks 

(broken) 
1 tblsp . whole cloves 
11/2 tsp. whole allspice 

Pour juices and water 
into an eight-cup percolat
or. Place remaining in
gredients in percolator 
basket and let perc for 
about 10 minutes. Serve 
hot. Makes about one quart 
and gives a wonderful 
Christmassy smell in your 
house. 

K. McGrath, 
Glen Robertson 

CHERRY SNOWBALLS 
I cup butter 
'/4 cup icing sugar 
2 cups sifted all purpose 

flour 
I cup finely chopped al-

monds (skinned) 
1/, tsp. salt 
I tsp. vanilla 
1/2 lb . candied cherries 

Cream butter with sugar 
until fluffy . Add remaining 
ingredients except cher
ries, mixing well with 
hands. Flatten a small 
amount of dough, about a 
teaspoonful for each cook
ie, in palm of hand. Place a 
whole cherry on circle of 
dough and cover cherry by 
pinching dough up and 
around it. Roll between 
hands to smooth. 

Place on greased baking 

BEHIND EVERY GOOD COOK 

Our Recipe For Safe, 
Confident Motoring ... 

CIVIC 
ACCORD 

PRELUDE 
We're Lean On Gas 

'6i;~g~;;.y 
HONDA 
We Service Before and After The Sale 
Highway 34 South 525-3760 

sheet and bake in moderate 
oven, 325°. about 35 min
utes. While still hot roll in 
fine granulated sugar. 
Makes about three dozen. 

Note: If maraschino cher
ries are used, make sure 
they are well drained and 
dry. 

[Mrs.] Harriet MacKinnon, 
Alexandria 

SWEDISH SHORTBREAD 
1 cup butter 
2¼ cups bread flour 
¾ cup sliced brazil nuts 
1/4 tsp. salt 
l tsp. vanilla 
1/2 cup icing sugar 

Mix all ingredients thor
oughly. Shape into cres
cents, or small cookies and 
press with fork. 

Bake in a 300°F oven for 
15-20 minutes, on an un
greased cookies sheet. 
Watch closely . 

Sprinkle with powdered 
sugar as they come out of 
oven. 

Mrs. Suzanne Blackbum, 
Brantford 

SCRIPTURE CAKE 
This cake was given its 

name because all the in
gredients are taken from 
Biblical references. It offers 
a double reward-food for 
body and soul. 
¾ cup soft Genesis 18:8 

(butter) 
l ½ cups Jeremiah 6:20 

(sugar) 
5 Isaiah 10: 14 separated 

(eggs) 
3 cups sifted Leviticus 24:5 

(flour) 
¾ tsp. II Kings 2:20 (salt) 
3 tsps. Amos 4:5 (baking 

powder) 
I tsp. Exodus 30:23 (cin

namon) 
'/4 tsp. each of II Chronicles 

9:9 (cloves, allspice, nut
meg) 

1/2 cup Judges 4:19 (milk) 
¾ cup chopped Genesis 

43: 11 (blanched al-
monds) 

¾ cup II Samuel 16: 1 
(raisins) 

whole Genesis 43: 11 (blan
ched almonds) 
Cream Genesis 18:8 with 

Jeremiah 6:20. Beat in 
yolks of Isaiah I 0: I 4. Sift 

together Exodus 30:23, 11 
Kings 2:20, Amos 4:5, II 
Chronicles 9:9 and Levit
icus 24:5. 

Blend into creamed mix
ture alternately with Jud
ges 4:19. Beat whites of 
Isaiah 10: 14 until stiff and 
fold in chopped Genesis 
43:11, Jeremiah 24:5 and 11 
Samuel 16:1. 

Turn into 10-inch tube 
pan that has been greased 
and dusted with Leviticus 
24:5. Bake in 325° oven one 
hour and 10 minutes until 
cake is golden brown and 
cake tester inserted in cake 
comes out clean. 

Cool 10-15 minutes and 
remove from pan. Serve 
with burnt sugar syrup 
decorated with whole Gen
esis 43:11. 

BURNT SUGAR SYRUP 
I ½ cups Jeremiah 6:20 

(sugar) 
1/2 cup Genesis 24:25 (wat

er) 
'/4 c. Genesis 18:8 (butter) 

Melt Jeremiah 6:20 in 
heavy skillet over low heat 
until syrup is deep amber. 
Add Genesis 24:25 and 
cook until syrup is smooth. 
Remove from heat and add 
Genesis 18:8 and stir until 
melted. Cool. 

No fair eating until you 
have looked up all the 
references. 

Mrs. Hazel Jamieson, 
Glen Sandfleld 

CHERRY CHEWS 
I c. sifted all purpose flour 
I c. rolled oats 
I c. brown sugar 
'/4 tsp. salt 
I tsp. soda 
1
/2 c. butter or margarine 

Mix first five ingred
ients. Add butter, mix and 
press into 9xt3 greased 
pan . Bake 10 minutes at 
350° F 
3 eggs 
1
/2 tsp . almond extract 
I tsp. baking powder 
I c. coconut 
1
/2 c. nuts 
I c. brown sugar 
3 tblsps. flour 
1/2 tsp. salt 
I c. well drained mara

schino cherries (halved) 
Beat eggs, stir in brown 

sugar and the flavoring. 
Mix flour. baking powder 

Brighten Your Home 
For the Holidays 

Bring us your favorite 
container or last 
year's bouquet and 
let us make a 
beautiful Christmas 
arrangement for your 
holiday table 

This year give a unique keepsake 
arrangement! 

Choose from our wide selection of fresh 
flowers, dish gardens, green plants, 
hanging baskets, fresh or silk flower 
arrangements! 

Fleuriste 

ALEXANDRIA 
Florist 

~ 24-Hour Phone Service 
V 7 Days A Week 
leleOora Including Holidays 

25illillill9Sillillillillilillc!~iill.5,2525225i1ill'l!Sillillc!S'252l~ 
13 Main St. 525-3852 

and salt. Add to egg 
mixture. Add coconut , 
cherries and pour over first 
mixture. Sprinkle with 
nuts. Bake at 350°F, 25 
minutes . 

Hilda Kennedy, 
Pembroke, Ont. 

CHRISTMAS MINCE
MEAT COOKIES 

¾ cup shortening 
1 cup brown sugar 
2 eggs well beaten 
1 cup mincemeat 
2 1/4 cups all purpose flour 

(sifted) 
¾ tsp. baking soda 
1/2 tsp. cinnamon 
'I• tsp. nutmeg 
1/4 tsp. allspice 
1/2 tsp. salt 
¾ cup walnuts, chopped 

Method: Cream together 
shortening and sugar until 
fluffy. Add beaten eggs and 
mincemeat. Sift dry ingred
ients two or three times . 
Add mixture in three ad
ditions . Add nuts. Chill 
hatter. Drop by teaspoon
full on an oiled cookie 
sheet. Bake in 350° F oven 
until lightly browned, about 
15 minutes. Store them in a 
tin a day or two so that the 
flavor of the mincmeat goes 
all through the cookie. 
Makes about SO crisp, 
fruity cookies. 

Felice Thayer, 
265 Main St. N., 
Alexandria, Ont. 

RUM BALLS 
2 lbs . dates 
1/2 lb. walnut pieces 
3 1/2 cups crushed vanilla 

wafers (Christies) 

1/2 cup sugar 
'/4 cup corn syrup 
1/2 cup rum 

Finely crushed nuts, coc
onut or colored sugar to roll 
balls in. 

Put dates and nuts 
through mincer. Mix in 
crumbs, sugar, syrup and 
rum. Make into small balls 
and roll. 

Store in tight container. 
Best made in early Decem
ber. 

Joan Dunlop, 
Finch 

TURKEY STUFFING 
[out of the ordinary] 

¾ cup butter 
2'/4 cups finely chopped 

onion 
4½ cups finely diced celery 
4 cups well drained cooked 

rice 
3 cups snipped dried apri-

cots 
11/2 tsps. salt 
¾ tsp. pepper 
¾ tsp. thyme 
2 tblsps. finely chopped 

parsley 
Melt butter in skillet; add 

onion and celery to hot 
butter. Cook slowly over 
low heat, stirring frequent
ly until vegetables are 
tender but not brown. 
Remove from heat . Add 
rice. apricots, salt, pepper, 
thyme and parsley, toss 
lightly but thoroughly. 
Taste stuffing and add salt 
and pepper if necessary. 

Elizabeth Peters, 
Martlntown 
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❖/ ----------------------------------- FESTIVE 
FAVORITES 

BOUCHEESAU 
CHOCOLAT AND 
CORN FLAKES 

½ bar of Parowax 
1 cup icing sugar 
1 cup peanut butter 
6 ozs. chocolate chips 

Melt over low heat, then 
add 5 cups of corn flakes . 
Mix together, put by tea
spoonfuJI on a sheet of 
waxed paper. Let cool. 

Alice Dubeau, 
RR#2, Green Valley, 

GARLIC SPARERIBS 
5 to 6 lbs. riblets or 

spareribs 

• 

Brown spareribs in oven 
at 350F about one hour . 
When nicely browned add: 
1 cup brown sugar 
6 garlic seeds 
½ cup soya sauce 
½ cup water 

Cook at 300F for another 
hour. Serve with rice . 

Louise Dubeau, 
R.R.#2, Green Valley, 

EGGNOG PIE 
One 9" crumb or pastry pie 

crust, baked 
1 ½ tblsp. gelatine 
¼ cup cold water 
2 cups milk 
1/J cup sugar 
¼ tsp. salt 
3 eggs, separated 
6 tblsps sugar 
2 tblsps. rum, or ½ tsp. 

artificial rum flavoring 
1 tblsp. vanilla 
nutmeg 

Sprinkle gelatin over cold 
water and let stand until 
softened. Heat milk, 1/J cup 
sugar and salt in saucepan; 
add gelatin and stir until 
dissolved. Add a little of 
the hot mixture to the 
beaten egg yolks , then 
return to saucepan and 
cook for two minutes. Chill 
until slightly thickened. 

Beat egg whites until 
frothy and gradually beat in 
six tablespoons sugar until 
stiff and shiny. Fold into 
chill~d custard, along with 
flavorings. Pour into pre
pared crust. Sprinkle with 
nutmeg and chill until set. 

For a festive touch, garn
ish with whipped cream, 
shaved chocolate and sliced 
red and green cherries, if 
desired . 

Beverley Gaucher, 
RR 1, Lancaster 

PINEAPPLE DESSERT 
1 container of Cool Whip 

(small) 
sack of small marsh

mallows 
1 can of pineapple crushed 

(14 ozs.) 
I box of Pistachio pudding 

(small) 
Mix the box of pudding, 

along with the container of 
Cool Whip . Add marsh
mallows and then the pine
apple (drained). This pudd
ing is a light green color. 
Very nice for Christmas.· 
Decorate with red cherries. 
So easy. So good . Unbeliev
able! 

Evelyn Secours, 
Alexandria 

EAGLE BRAND LEMON 
GRAHAM BARS 

1 can Eagle brand sweeten• 
ed condensed milk 

juice from one lemon 
Graham wafers 

In a deep bowl , combine 
Eagle brand milk, and the 
juice from the lemon. With 
mixer or beater mix well. In 
a 9x9 glass dish, alternate 
layer for layer, one layer 
Grahams (whole, not crum-

bled up), 1 layer of milk 
mix . End with Grahams on 
top. Refrigerate for one or 
two hours. Cut into bars 
and serve. 

Mrs. Therese Flaro, 
RRl, Martlntown 

CABBAGE ROLLS 
Steam cabbage , what

ever size you have on hand. 
Cut core out so leaves will 
come off easily. 
1 lb . ground beef 
½ cup of rice 
2 onions chopped (medium 

size) 
Mix aJI together, put in 

salt and pepper to taste. 
When you have leaves off 
tak.e whatever your leaf will 
hold and put meat mixture 
in it. Roll up and fasten 
with toothpick. 

I make enough to fill a 
5-quart saucepan. They 
are -always better second 
time around. 

Put on top of roJls one 
quart of tomatoes , one or 
two cans of tomato soup 
and one can of pizza sauce. 
Cover with leftover cab
bage leaves . Put top on pot. 

Put in oven at 350°F for 
about two hours. Watch 
liquid doesn 't go down, 
otherwise add water. 

Hope McKinnon, 
Alexandria 

CHERRY NUT SQUARES 
1 c. sugar 
¼ lb. butter or margarine 
2 eggs, well beaten 
1 c. milk 
1 tsp. vanilla 
4 tsps . baking powder 
2 c. sifted flour 
14 cherries, cut up 
¼ c. cherry juice 
1 cup chopped walnuts 

Cream shortening weJI. 
Add sugar and weJI beaten 
eggs. Cream well. Add 
remaining ingredients and 
beat at medium speed. 
Pour into greased baking 
pan, 9"xl2", 350° oven, 
30-40 minutes . 

Frosting: 
2 heaping tblsps . butter 
2-3 cups icing sugar 
almond extract 
cherry juice 
milk or cream 
red food coloring 

Melt butter. Add 2 c. 
icing sugar, ¼ tsp. almond 
extract, ¼ c. cherry juice 
and ¼ c. milk or cream. 
Add one more cup of icing 
sugar if needed. 

Ruth Hollis, 
Maitland, Ontario 

0 HENRY SLICES 
Boil: 1 cup of brown 

sugar, ½ cup of butter and 
½ cup of milk. 

Take from heat and add: 

Fromherto 
him 

Solitaire diamond From $279.00 ~· l HAH(,t}( 

"' FCRD'S - I aj 
-0 VISA , 
J -0 -~ 

"' -9 
-0 
(I) 

Jewellers ltd. ~ 
~ 
C: 
w 

c:: / 55 The Piff St. Promenade 933-292/ 

'<Ilq£ 

Qlanhlesti.ck 
~staurant 

(Licensed under L.L.8.0.) 

St. Paul St., East-I /4 mi. East or the Golr Course 

Come and help celebrate the 
holidays or let us help you celebrate 
that special occasion at the 
Candlestick. You can fine dine and 
relax in our cosy firelit lounge or 
dining room 

Happy Holidays 
Reservations are suggested 

Hours: Tuesday to Sunday 
12 p.m. to 12 a.m. 

~ Friday Night 
.. B-B-Q Rib Night 
Alexandria, Ont. 525-4191 

1 cup of crushed Graham 
wafers, cup of fine 
coconut, ½ to ¼ cup of 
chopped walnuts , ¼ cup 
each of red and green 
candied cherries. 

Method : Place a layer of 
Graham wafers in a 9xll 
cake pan. Add the sugar 
and fruit mixture . Add 
another layer of Graham 
wafers on top of mixture. 
Ice with chocolate icing. 

Mrs. Hector Runions, 
RR#l, Maxville 

WHITE CHRISTMAS 
CAKE 

2 cups flour 
3 tsps. baking powder 
½ tsp. salt 
Work with spoon until 
soft-½ cup butter 
Gradually beat until fluffy 
-1 cup white sugar 
Add 2 eggs , beaten 
½ cup milk 
1 tsp . vanilla 
Drain and chop finely green 
and red cherries and mix in 
batter. 

Ice with following icfng: 
½ cup butter 
3 cups icing sugar or less 
¼ tsp . salt 
3 tblsps. cream 
1 ½ tsps. vanilla 

Kay Hay, 
Alexandria 

MAGIC MACAROONS 
S 1/J cups coconut, flaked 
I can Eagle Brand sweet

ened condensed milk 
1 tsp , vanilla 
1/ J cup ground almonds 

(optional) 
tblsp. grated orange 

rind 
Preheat oven to 350°F. 

Thoroughly combine all in
gredients in a large bowl. 

Drop by rounded teaspoon
fuls onto greased and flour
ed baking sheets. Bake 8-10 
minutes or until lightly 
browned. Remove from 
baking sheets at once, and 
cool on racks. If desired 
indent centres and add a 
dab of jam or decorate with 
almonds or green and red 
cherries. 

To make chocolate mac
aroons, melt 1 cup of 
chocolate chipits and add to 
above ingredients before 
baking. 

Ruth Mowat, 
Williamstown 

GIN SLUSH 
26 ozs. lemon gin 
20 ozs. frozen orange juice 
12 ozs. frozen lemonade 
4 tea bags 
1 cup of boiling water, let 

brew 
7 cups of boiling water 

½ cup of sugar 
Mix everything together, 

let stand in freezer three 
days without touching. Al
ways keep in freezer. 

Drinks-one scoop of 
slush, fill glass with ginger
ale or 7-up. 

Hope McKinnon, 
Alexandria 

TUTI'I FRUIT JUICE 
OR PUNCH 

2 envelopes cherry Freshie 
1 cup orange juice frozen 
½ cup sugar 
2 cups unsweetened pine

apple juice 
4 or 5 cups of water 
1 large gingerale (add just 

before serving). 

Hope McKinnon, 
Aleaxandria 

~~avaam ~aa•aauaa~ 
The Beauty of Stained Glass 

Put color in 
your home ... 

with Stained 
Glass,in 
windows 
or doors 

A Return To The Traditional 
Green Valley Glass Ltd. 

Green Valley, Ont. 525-2704 
'4444&aa4aaaa~&a,4,,Q~~ 

... ~t--~l-);1.-~:r-i:r~~~~ ~ -~~-'SIR-~- ~~~~ ~r;it:;l-)1.n 

Our Recipe For A Happy Life 

... MUSIC 
Try Our Ingredients 

Home Organs by 

ROLAND 

Portable 
Keyboards by 
YAMAHA, ROLAND and TECHNICS 

also 

• Guitars • Drums • Mandolins 
• Banjos • Violins • Pianos 
• Brass • Woodwinds • Books 

Visit our Sound System department 
Music instruction, full line of accessories 

Layaway now for Christmas at 

Cornwall's No. 1 Music Store 

.MELOD~f' 
IHUSIC lENTRE 

Instruments Bought, Sold, Trades and Repaired 

Since 1963 

104 The Pitt St. Promenade Cornwall 932-0206 
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Over 22 Years 

1985 Pontiac Fiero 

Pontiac 2000 Wagon 

· Now for the other half: 
We have 18 service bays staffed 

• with fully factory trained 
automotive technicians ... 
A very comprehensive Parts 
Department .. . 
A Body and Paint Shop on the 
premises ... 
Courtesy cars available for your 
convenience ... 

All designed to eliminate any 
automotive problem that you may 
encounter quickly & professionally 

Customers Come 1rst At ... 

I 

The Glengarry News, Alexandria , Ont. 

of Confidence 
That's how long we at .Roy's have 
been selling our friends and 
neighbors fine GM Cars and Trucks. 
Complete Customer Satisfaction 
keeps bringing you back and we real
ly work at it. 

• o a 
The all new design of domestic 2 
seater sports cars 

• • ac .a 1 
The great little 'get-arounder' 

Comfort, economy and room to 
spare 

· k ya., e 
Mid-size styling, comfort, handling 
and economy 

Traditional full-size luxury with the 
low gas mileage of the new Buicks Ji 

. 
See Them All Soon 

..,11,\,k Riviera 

. • . 
Ji 

GARAGE (GREEN VALLEY) LTD. 
Green Vafley, Ont. 

• 
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