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More culinary delights to adorn your Christmas table 
Swedish meatballs Rum balls 

6 raw potatoes 
2 medium onions 
I can anchovies 
15 tablespoons of 15% cream 
I tablespoon butter 

Peel and slice potatoes; layer with an-

chovic:s and onions. 
Pour the cream over the top and bake 

at 350° for L 112 hrs. 

Jean Bennett, 
RR3, Alexandria, Ont. 

• 

Mix two cups of vanilla wafer or 
Graham cracker crumbs with a half cup 
of cocoa, one cup finely chopped nuts , 
one cup icing sugar, a half cup melted 
butter and a half cup of rum. 

Form into small balls. Store in 

freezer and roll in icing sugar just 
before serving. 

They mellow and improve with age, 
even in the freezer. 

Edith Kitely, 
Maxville 

Peppermint patties 
3 cups icing sugar coloring. 

Overnight buns 
I cup boiling water 
IO drops peppermint oil or flavoring 

Boil sugar and water to a soft ball 
stage, 234 ° on a candy thermometer. 
Add flavoring. Remove from heat and 
beat until mixture begins to thicken. 
Add flavoring, then mix in green food 

Drop from spoon onto waxed paper 
to form small thin patties . Keep mix
ture over hot water while dropping pat
ties . Cool. Makes about 48 patties. 
Very nice for the Christmas table. 

Mrs. Angeline Poirier, 
R.R. #1, Bainsville 

Christmas pudding 

6 cups warm water 
1 cup lard 
1 112 cups sugar or honey 
1 pkg. yeast, 213 level tbsp. equals 1 
envelope 
4 tsps. salt 
6 eggs beaten 

Mix as for bread. Add just enough 
flour to have a very soft dough. 

Mix about 4 o'clock and punch once. 

Put in pans at bedtime and bake in the 
morning. 

This recipe uses approximately 14 
cups flour. If salad oil or honey is used 
it requires about 18 cups flour. 

I double the recipe and make about 
12 dozen buns . 

Mrs. Alma Runions, 
RR#l , Maxville 

I cup flour 
1 cup suet 
I cup seeded raisins 
314 cup milk 

I cup currants 
I cup raisins 
I tablespoon marmalade 
112 tsp. soda 

Christmas cherry loaf 
l12 tsp. cinnamon 
I cup grated carrots 
2 ounces of citron peel 
1 orange, 1 lemon, grated rind and juice 
of both 
I tbsp. molasses 
1 cup bread crumbs 

l12 tsp. ginger 
I cup brown sugar 
2 eggs 

Combine all ingredients. Steam for 
three hours. 

Mrs. Stewart McIntosh, 
RR#2, Apple Hill 

6 oz. jar maraschino cherries 
2 cups all purpose flour 
1 cup sugar 
3 tsp. baking powder 
112 tsp. salt 
2 eggs 
314 cup milk 
3 tbsp. butter, melted 
l14 tsp. almond extract 
½ cup chopped walnuts 

Chocolate log cake Drain cherries reserving one-quarter 
of cup juice. Cut cherries in half, drain 
again. Sift and measure flour, resift 
with sugar, baking powder and salt. 4 eggs 

3 tsps. baking powder 
314 cup sugar 
1,s tsp. salt 
1n tsp. vanilla 
112 cup flour 
114 cup cocoa 

Beat eggs separately. Sprinkle bak
ing powder on yollcs and mix well . Add 
sugar gradually, vanilla and salt. Beat 
until light. Add flour, then egg whites 
and cocoa. Blend carefully . 

Place in jelly roll pan lined with wax
ed paper. Bake at 375°F for 10 to 12 
minutes. 

While still hot invert onto a towel 
which has been sprinkled with icing 
sugar. Peel off paper and roll up star
ting at short end. Let cool. 

Unroll . Spread whipped cream over 
cake and roll up again. Cover log with 
icing made of whipped cream, cocoa 
and 3 to 4 tablespoons of icing sugar. 
Make ridges with fork to resemble 
bark. 

Cranberry fruit 
nut bread 

2 cups all purpose tlour 
I cup granulated sugar 
I 112 tsp. baking powder 
I tsp. salt 
l12 tsp. baking soda 
114 cup shortening 
I tsp . grated orange peel 
314 cup orange juice 
I egg well beaten 
I cup coarsely chopped fresh 
cranberries 
112 cup chopped nuts 

Sift flour with sugar, baking powder, 
salt and baking soda. Cut in shortening 
until thoroughly blended. Mix peel with 
juice and egg and add to dry ingre
dients , mixing just enough to moisten. 
Fold in berries and nuts . Pour into 
greased 9x5x3-inch pan and bake in a 
350° oven for one hour. Let cool over
night for easy slicing. 

Isobel McDonald, 
Alexandria 

JOY 
PEACE 
LOVE 

Thanks so much for 
your kind support 

this year. 

Cool till ready to serve. 
Helene Laferriere, 

Alexandria 
Preheat oven to 350°. Beat eggs, add 

milk, cherry juice, melted butter and al-
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Holiday 
Greetings 
May your Christmas 
be abloom with hap
p iness , and bud 
ding with joy, peace 
and love. Have a won
de rful day, friends! 

Mike Gibbs 

Jfomef'or 
the-'i-rofiday.s 
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mood extract. Stir into dry ingredients, 
mixing until smooth. Fold in cherries 
and nuts . 

Turn into 8x4 1,2 inch loaf pan. Bake 
60 to 70 minutes. Cool in pan on wire 
rack for 20 minutes. Remove from pan. 
When cold , wrap and store. 

Louise Laferriere, 
Alexandria 

Gerry Dextras 
Bookkeeping Servicr 

525-1588 

Mother's shortbread cookies 
I cup brown sugar 
I lb. butter 

slowly, 325°F , approximately 12-15 
minutes . 

4 cups flour Note: Butter should be used and not 
Cream butter well. Add sugar then 

work in the flour. Roll out one-quarter 
inch thick. Cut into shapes and bake 

margarine. 
Pierrette Gauthier, 

Bainsville 

-~ '"""~ I would like to take this 
~ " opportunity to wish all 

~~,., my clients and friends a 
very 

Merry Christmas 
and a prosperous 

New ~ar 

Bob Blanchard • 
933-6280 

( call collect) 

Mutual Life of Canada 

We're in a spin 
as we share in the warmth 
of this joyful time of year. 

ALEXANDRIA LAUNDROMAT 
Lucien & Kathleen Hamelin, props. 

8 Main Si., Alexandria 

51-lc 
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Happy Hew yea1i 

From Everyone at 

From the Management and Staff 

mLEXANDRIA 

mUILDERS 

· The Farm Store ... a,u:t 1'>1,,(),u,( 

CLARK'S 
SHOE STORE 
145 Pitt , Cornwall 

932-2645 

HOME/.~LL -'"" -11':!1 BUILDING CENTRE 

E?:JIIIIUPPLIES LTD. aLWAYS IIIETTER g ERVICE • 

Hwy. 34, South Alexandria 525-31' 

ALEXANDRIA 
363 Main St. 
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Quiche Lorraine Divinity fudge English trifle 
l cup Swiss cheese, shredded 
12 slices of bacon (fried and crumbled) 
113 cup minced onion 
2 cups cream, whipping or light 
1,s teaspoon red pepper 
314 teaspoon salt 
114 teaspoon sugar 
4 eggs 

beat in remaining ingredients then pour 
cream mixture into pie plate. Bake for 
15 minutes. Bake for 30 minutes longer 
at 300° or until knife comes clean in
serted one inch from edge. 

Before cutting, let stand IO minutes. 
Serve cut in wedges . Ham, chicken, 
etc., may be substituted for bacon. 

112 cup corn syrup 
112 cup cold water 
2 cups white sugar 
2 egg whites 
l tsp. vanilla 

Cook syrup, water and sugar until 
mixture "hairs" when tested in cold 

water. Beat egg whites until stiff and 
gradually add syrup. Add vanilla and 
beat till mixture loses gloss. Turn out 
on buttered pan. 

Edith Kitely, 
Maxville 

2 cups milk 
3 egg yolks 
3 tbsp. sugar 
3 tbsp. flour 
grated rind of one lemon 
One 8" round sponge cake (or one 
homemade) 
112 cup raspberry jam 

flour and lemon rind. Cook over low 
heat, stirring often (but do not boil), un
til custard coats a spoon. Cool. 

Preheat oven to 425°F. Prepare 
pastry. Sprinkle bacon, cheese and 
onion in pie plate. Slightly beat eggs, 

Vi Kemp, 
Alexandria Barbecued meatballs 

114 cup port, sherry or rum 
1 cup whipping cream 
l tbsp. sugar 

In glass bowl, break sponge cake in
to pieces and spread it with jam. 
Sprinkle port over cake. Pour cooled 
custard over cake. Whip cream and 
flavor with sugar and vanilla. Spread 
over top of custard. Garnish with can
died fruit if desired. Chill . 

Serves 8-10. 

Chicken wings 
l lb. ground beef 
314 cup bread crumbs 
112 cup milk 
112 cup chopped onions 
l tsp. salt 5 lbs . chicken wings (break off tips of 

wings and discard) 
1,2 cup white sugar 
1 medium onion (chopped) 
112 of a 20-oz. can crushed pineapple 
4 ozs. soya sauce 
l clove garlic (crushed) 

Put altogether in saucepan or Dutch 
oven. Boil 20 minutes. 

Transfer to flat baking dish and bake 
in a 250° oven for one hour. 

Can be frozen and reheated as 
required. 

Chicken legs can be used instead of 
wings. 

Florence Montpetit, 
Glen Robertson 

In tsp. pepper 
In tsp. oregano 
l egg 

Combine ingredients, form into 
I -inch meatballs. Brown in skillet. 
Drain. 

BARBECUE SAUCE 
1 can (10 112 oz.) tomato puree 
l14 cup molasses 

Economical spice cake Apple tart 

Boil for 3 minutes 
l cup water 
2 cups raisins 

325°, l hour 

Pineapple squares 
2 cups flour 
l cup butter or margarine 
114 cup sugar 

Press in 13" pan and bake 350° till 
brown. 

On top of stove, mix 
1 can crushed pineapple 
213 cup sugar 
112 cup chopped red and green cherries 
I tsp. almond extract 
3 tbsps. cornstarch 
112 tsp. salt 
2 egg yolks 

Cook in double boiler till thick. Pour 
over the baked layer. 

Topping: 
With 2 egg whites beaten stiffly, add 

2 tbsps. icing sugar. Add 2 tsps. chop
ped cherries for garnish. Pour on top 
of second mixture. Sprinkle with 
coconut. Let cook. Cut in squares. 

Good luck. 
Dorina Theoret, 

Alexandria 

Pareve 
chocolate cake 

Big moist chocolate cake. *Pareve 
means that no dairy or meat products 
are in this recipe. 
213 cup cocoa 
2 1 t4 cups flour 
2 cups sugar 
I 1,2 tsp. baking powder 
I 112 tsp. baking soda 
3 /4 tsp. salt 
I 1, 2 tsp. instant coffee 
I 1,2 cups orange juice or water 
3 eggs 
l 1 /4 cups oil 

Combine all dry ingredients in bowl. 
Blend about 10 seconds. Add orange 
juice and eggs. Blend again, then add 
oil. Blend till smooth. 

This is a very large cake. It takes 
three round pans. Will serve 12 people. 

Temp. 350° . Make sure pans are 
well greased. 

Hope McKinnon, 
RR#S, Alexandria 

Hawkes bury 
Chimney Sweep 

Edward McDonald 
& Edward Picken 

l cup brown sugar 
113 cup margarine 
112 tsp. each allspice and cinnamon 
112 tsp. salt 
1,s tsp. nutmeg 

Cool. Sift 2 cups flour. Add 1 tsp. 
baking powder, I tsp. soda. Stir until 
smooth. 

Add l cup chopped nuts. 
Bake in greased pan. 
If you add one cup chopped dates, 

figs and citron it becomes a fruit cake. 
M. MacCaskill, 

Alexandria 

Planning 
fora 

Great floell-
May all your plans for a 

happy holiday be 
fulfilled. We value your 

friendship and trust. 

Thank you for 
your support 

over the past year 

Michel and Lorraine 
Lacombe and Family 

GLENGARRY 
INSULATION 

1 egg 
314 cup white sugar 
I cup sliced apples 
l tsp. baking powder 
112 cup flour 
pinch salt 
114 cup chopped walnuts 
114 tsp. almond extract 

Beat egg, add sugar and apples. Stir 
in remaining ingredients. Mix well. 
Bake in loaf tin at 325° for 25 minutes. 

Serve warm with cream, decorate 
with drop of apple jelly. 

Mrs. Florence McDonald, 
Cornwall 

In the glow of 
this happy season, 

we thank you for 
the loyalty 

you have shown. 
Joy to all. 

Township of Lochiel 
Reeve - Ron MacDonell 

Deputy Reeve - Alex McDonald 
Councillors - Jean Lucien Larocque, Maurice Montpetit 

George Fulton and Staff 

I tsp. vanilla 
114 cup brown sugar 
114 cup vinegar Combine milk, egg yolks, sugar, 

Mrs. Cliff Rae, 
Dalkeith 

I tsp. basil 
Simmer, covered in skillet used for 

meatballs, about 15 minutes to .allow 
flavors to blend. Delicious over rice or 
noodles. 

Yield: 3 to 4 servings. 
Kay Hay, 

Alexandria 

Perfect pastry 

CHEERS 
Here's a Christmas wish 
from a ll of us to all of 
you for lots of joy, love 
and much happiness! 

R.R. 2 Alexandria 
5 cups flour 
2 tsp. salt Raymond Larocque Body Shop Tel. 525-1730 
1 lb. pure lard 
I tbsp. vinegar and 
1 egg and water to make one cup 

Mix flour and salt. Cut in pure lard 
until mixture resembles coarse oatmeal. 
Add liquid to make dough. 

Refrigerate for 1 hour before rolling 
your dough. 

Rejeanne Decoste, 
Alexandria 

groc10U5ness in all our deoling5 and for 

The opporrunity ro be of 5eMCe 

Hmte a, GJieat ff~ 
Ray Beaupre and Staff 

agus 
Bliadhna 

Mhath Ur 
... Tapadh Liebh 

Merry 
Christmas 

and a 
Happy 

New Year 
... Thank You 

David and Julia of 

Danskin's 
CLOVERLEAF 

GAS BAR 
Your PETROCAN 

Dealer in 
Lancaster 

-=- ··scOITISH GIFT SHOP 
11-B Main St., South 

Season's 
Greetings 

May the season be blessed with 
Love and Happiness ... 
Peace and Hope. 
We wish you the Very 
Best of Holidays. 

We would like to sincerely thank you, 
our loyal customers, for the support that 
made the relocation and expansion of 
our business possible. And particular
ly for your friendship and confidence 
in the past year that tells us we made 
the right decision. 

Richard Ranger and family 

Alexandria 525-3878 

Happy Holidays 

Mike Bauer 
Daniel Cholette 
GhjsJaine Diotte 
Rolland Lacelle 
Gilles Dumoulin 

From bottom left : Sophie and Karine Ranger 
From top left ; Lise and Richard Ranger 

From Our Staff 
Pierre Charlebois 
Jean-Guy Pronovost 
Jacques Bellefeuille 
Yvon Fournier 
Bob Seguin 

Marc Vincent 
Michel L ' Heureux 
Rheal Lalonde 
Nicole Desjardins 
Marcel Robitaille 
Daniel Archambault 

TAPIS ~ 

RICHARD RANGER · 
~-~c~ CARPET INC. 

360 Main St. South, Alexandria Near L.C.8.0. 
525-2836 or 525-2916 
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Fruited Molasses Bars · Boulette De Viande Fabulous Fudge 
I 12 cup butter or margarine 
112 cup sugar 
112 cup molasses 
I egg 
1 cup flour 
112 tsp. salt 
114 tsp. cinnamon 
113 tsp. soda 
1 cup chopped nuts 
114 cup raisins 
I cup dates, chopped 

Cream butter, sugar and molasses; 
add egg, beat until light. Add dry in
gredients , three-quarters cup of nuts, 
raisins and dates. Mix well. Bake in 

greased and floured 9"x9"x2" pan in 
moderate 350° oven for 35 minutes. 

While warm dribble with frosting and 
remaining nuts. 

Frosting: 
1 cup icing sugar 
2 tbsp. hot milk 
dash salt 
l/4 tsp . cinnamon 

Cool in pan. Makes 32 bars. 
(Good keepers, when kept hidden, 

and good shippers .) 

Mrs. Isabel Ellis, 
Moncton, NB 

Brownie treats 
4 cups Rice Krispies cereal, crushed to 
2 cups 
112 cup shredded coconut 
1 cup semi-sweet chocolate chips 
112 cup chopped nuts 

Let cool 10 minutes, tum out and 
remove waxed paper. Cut into squares 
when cool. 

Yield: 16 two-inch squares. 

Ingredients: 
314 cup ground beef 
1 teaspoon salt 
112 tsp. pepper 
112 tsp. celery salt 
314 cup rolled oats 
3 tablespoons butter 
314 cup long grain rice 
1 cup chopped celery 
1 onion, sliced 
l can mushrooms 
1 can cream of asparagus soup 
l cup water 

In a large bowl, mix the ground beef, 
salt, pepper, celery salt and rolled oats 
and make into little balls. Heat the but
ter in a frying pan. Fry the meatballs 
on all sides. Place the meatballs in the 
bottom of a casserole. Add the rice, 
celery , and sliced onion. Place the 
mushrooms and juice on top. Cover 

with the cream of asparagus soup and 
add the cup water. Cover and cook in 
a 350°F oven for one hour. 

Pauline Duval, 
Alexandria 

4 l 12 cups granulated sugar 
l large can evaporated milk 
3 (6 ounces) packages chocolate chips 
I (10 ounces) package miniature 
marshmallows 
112 cup butter or margarine 
I teaspoon vanilla 

2 cups chopped nuts 
Mix sugar and milk in a large heavy 

saucepan and slowly bring to a rolling 
boil. Let this mixture boil for 8 
minutes. 

Slush 

Remove the saucepan from the heat 
and add the chocolate chips, mar
shmallows and butter. Mix only until 
the chips and the marshmallows are 
melted . Add the vanilla and nuts and 
blend . Spread the mixture in a large 
ungreased pan, let it cool and then 
enjoy. 

2 cups white sugar 
7 cups water 

Bring to a boil and let cool. 
2 cups boiling water 
4 green tea bags 

Let cool. 
Add: 

12 oz. frozen lemonade 
12 oz. frozen orange juice 
26 oz. gin or vodka 

Mix together. 
Put in freezer at least 24 hours before 

using. 
When you are ready to serve, add 2 

scoops in glass and fill with 7-up or 
Sprite. 

Claire Ouimet 
Claire Ouimet 

Easy Pie Crust 
5 cups flour 
I tsp. baking powder 
I tsp. salt 
2 tbsps. brown sugar 

Mix these ingredients together. Blend 
in 
l lb. Maple Leaf lard, 

I egg, 
2 tbsps. vinegar to 314 cup milk. 

Stir well. 
Add dry ingredients . Put in 

refrigerator for one hour. Makes five 
pies . 

Marie Lajoie, 

I can Eagle Brand sweetened condens
ed milk 

Combine crushed Rice Krispies, 
coconut, chocolate chips and nuts. 

Mrs. Ginette Charbonneau, 
Green Valley Perfect Cake for Busy Day 

Add Eagle Brand milk and mix until 
well combined. Pour into an 8" square 
pan that has been lined with waxed 
paper then greased. Bake at 350°F 
about 40 minutes or until top is golden. 

Pineapple Tart 
112 cup butter or margarine 
1 cup flour 
2 tsp. white sugar 

Rub together and press in pan. Bake 
till light brown. 

Filling: 
1 can crushed pineapple 

Mix one-half of white sugar, 2 tbsps . 
cornstarch and pineapple. Cook this till 
thick. Add lump of butter. 

Spread this mixture on cooked crust 
and cover with: 
2 egg whites (beaten stiffly) 
113 cup white sugar 
112 tsp. baking powder 
dash of salt 
1 cup coconut folded in with a spoon. 

Spread on top of pineapple. Bake till 
golden brown at 300°. 

Sadie MacMillan 

Zucchini Bread 
2 cups flour 
2 tsp. baking soda 
1 tsp. salt 
•14 tsp. baking powder 
3 tsp. cinnamon 
3 eggs 
1 I 12 cup sugar 
1 cup vegetable oil 
2 cups zucchini, grated, pack well 
2 tsp. vanilla 
1 cup raisins 
1 cup walnuts 

In small bowl, mix first five ingre
dients . In another bowl, mix eggs and 
sugar. Take a large bowl and mix 
vegetable oil and grated zucchini; add 
vanilla. Stir, add your eggs and sugar 
mixture. Mix well, then add all your 
dry ingredients from small bowl. Mix 
well. Lastly add raisins and walnuts. 

Bake in oven at 350°F for 40 
minutes. Put in 3 small loaf pans. 

Monique Gareau, 
Alexandria 

"The Hub'.' 
Fish Sauce 

Heat in a medium saucepan 
314 cups vinegar 
113 cup sugar 

Once done, lower heat. 
Mix in a bowl: 

112 cup sugar 
2 tsps. dry mustard 
2 112 tbsps. flour 
1 tsp. salt 
dash of black pepper 
l cup milk 
Beat 2 eggs and add to other ingredients 
in bowl 

Mix. 
Add this mixture to the ingredients 

in the pan and cook at medium heat till 
sauce thickens. Remove from heat. 
Once cooled, put in jar into fridge. 

Sauce keeps for approx. two weeks . 
Ryan Kelly Cooper, 
R.R. #4, Alexandria 

Uncooked Cake 
30 big marshmallows cut or 2 cups 
small marshmallows 
30 rolled Graham wafers crushed or 2 
cups of Graham crumbs 
112 cup walnuts chopped 
IO mixed red and green maraschino 
cherries chopped 
1 can sweetened condensed milk 
shredded coconut 

Line cake pan with coconut. Place in
gredients in bowl, add condensed milk 
and mix. Pour mixture over coconut. 
Add more coconut on top. 

Refrigerate until firm . 
Arlene Kentell, 

Summerstown 

113 cup shortening 
314 cup granulated sugar 
l egg 
112 tsp. salt 
I 112 cups all purpose flour 
2 ½ tsp. baking powder 
314 cup milk 
I tsp. vanilla 

Cream sugar and shortening , add egg 
and salt; then add flour, baking powder. 

Faced With A 
Drinking Problem? 

Perhaps Alcoholics 
Anonymous Can Help 

English ........ (6 /3) 938-/984 
Franp.Jis ... .. .. (613) 632-9121 

e ,iJJUU)fl/ ow,, /iopa 

~It a, plflJIUU.l1ft ~ 
ua4l)lt- ~ fJ}f/U{ Waif• Wt 
~ qo~ OM Q.Jta aft f 

CflJJI---ii l"'SUR"NCE BROKERS INC . 
"' 525-3134 

151 Main St. 

1\\\\~ 
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Great peace 
have they that love. Trumpeting 

our wishes that all the 
seasons of your life will be 

filled with peace and love. 

We appreciate your faith in us. 

LEROUX SUPPLY 
Lancaster 

May the blessed 

si l ent peace of 

Christmas enter 

into )'our lives . 

Alexandria Moulding 
Management and Staff 

Stir in milk (room temp.) and vanilla. 
Bake in greased 9 " square pan at 350° 
for 25 to 30 minutes. 

Ice with your favorite frosting . 

Eileen Campbell, 
Dunvegan 

REJOICEl 
Glory to the newborn 

king. Rejoice in the 
beauty of Christmas. 

To all our pat rons. 
thank you! 

Madeleine & Ranald MacDonald 

CRAFT & GIFT SHOPPE 

South Lancaster 347-3527 

Thanks to the 
support of friends 

old and new, it 's 
always a pleasure 

doing business with 
you. Happy holidays. 

St. Denis 
Newsstand 
Mr. & Mrs. Euc/ide St. Denis 

Fasten your seat belts and ~~
1 

+ 

prepared for a dazzling new 
Christmas. Hope it's the best: 

DOIRON AUTO INC 
Ovide Doiron and Jacques Decoste 

RR4 Alexandria, Ont. (613) 525-2791 1-800-267-9138 

The Council of the Town of Alexandria 
J.P. Touchette, Mayor; John Cormier , Reeve; Roger Lemieux, Deputy-Reeve; Archie McDougall. 
Jean Larocque, Jacques Joly. James Y . Baker, Fern Seguin and Larry Yaguchi, Councillors , and 

all our staff 

• ,. 

' 
• 
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2 112 cups all purpose flour 
2 tsp. baking soda 
2 tsp. cinnamon 
l tsp. salt 
l cup vegetable oil 
2 cups sugar 
4 eggs 
1 tsp. vanilla 

Carrot cake 
3 cups finely grated carrots 
1 cup chopped nuts 

Preheat oven to 350°F. Combine 
flour, soda, cinnamon and salt together, 
set aside. In large electric mixer bowl 
combine oil, sugar, eggs, and vanilla. 
Beat until light, about five minutes. 
Blend in carrots and nuts. Blend in dry 
ingredients, one-third at a time. Pour 

batter into a 9"xl3" greased and 
floured pan. Bake in moderate oven 55 
to 60 minutes until top springs back 
when lightly pressed with fingertips. 

Let cake stand in pan 10 minutes 
before removing. Cool completely on 
rack. Frost with cream cheese frosting. 

Mary Gareau, 
Alexandria 

Charmin' cherry bars 
Sift together: 

l cup flour 
2 tbsp. brown sugar or 114 cup icing 
sugar 

Cut in: 
1,2 cup butter 

Press mixture firmly into ungreased 
9x9 pan. Bake at 350° for 10 minutes. 

Sift together: 
1 /4 cup flour 
1,2 tsp . baking powder 
114 tsp. salt 

Cranberry loaf 
I cup whole cranberries (then cut) 

'- 114 cup sugar 
·~ 2 cups flour 

4 tsp. baking powder 
1 tsp. salt 
314 cup sugar 
1 tbsp. orange rind, grated 
½ cup walnuts (chopped) 
1 egg, beaten 
314 cup milk 
114 cup orange juice 
114 cup melted butter 

Method: To melted butter add sugar, 
then egg, then milk and orange juice. 
Add grated orange rind to flour mixture 
and beat into batter. Add cranberries 
mixed with one-quarter sugar, follow
ed by walnuts. Put in loaf tin and leave 
on counter for 15 minutes . 

Bake in 300° oven for about 45 
minutes. 

Mrs. Bill MacNaughton, 
RR#2, Williamstown 

Banana cake 
Before mixing have shortening at 

room temperature. Grease pans. Set 
oven at 375°F and preheat your oven. 
112 cup shortening 
1 1 /4 cups sugar 
2 eggs 
1 tsp. vanilla 
½ tsp. salt 

112 tsp. soda 
2 112 tsp. baking powder 
2 114 cups sifted cake flour 

Sift all dry ingredients into a large 
bowl. Add shortening, eggs, ½ cup 
bananas. Beat two minutes by hand or 
mixer at medium speed. Add remain
ing one cup of bananas and vanilla. Beat 
one minute longer. 

l cup brown sugar 

Add to thjs: 
2 eggs, slightly beaten 
Fold in: 

112 cup cherries, cut up 
112 cup shredded coconut 
1,2 cup chopped walnuts 

Spread over partially baked dough. 
Bake at 325° for 30-40 minutes. Cool 
and ice, then cut into squares. 

ICING 
1 cup brown sugar 
114 cup table cream 
l tsp. butter 

Boil for 2 minutes. Let cool. Add ic
ing sugar to thicken. Spread over cook
ed square mixture. 

Kathleen Hay, 
Cornwall 

Butter tarts 
1,3 cup melted butter 
314 cup brown sugar 
1 egg beaten 
2 tbsp. milk 
l /4 cup corn syrup 
114 tsp. vanilla 
1, tsp. maple flavoring 
I 12 cup raisins 
114 cup walnuts 

Mix ingredients together and place 
spoonfull of mixture in pastry tins that 
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Christmas coffee rolls 
1 cup warm water 
2 pkgs. yeast 
1 tsp. sugar 

Let stand IO minutes 
Scald 1 112 cups milk 

112 cup shortening 
112 cup sugar 
2 tsp. salt 

Let cool and add to yeast mixture. 
Beat well with about 6 cups of flour 
added gradually. Add enough flour to 
handle. Divide into three parts. Let rise 
about one hour. 

Roll each into rectangle about 7 by 

Cherry balls 
(candy) 

1,2 cup soft butter 
2 cups icing sugar 
l 1,2 cups dessicated coconut 
l tbsp. milk 
112 tsp. vanilla 

Mix first three ingredients well. Add 
milk and vanilla, cream well. 

Wrap one tsp. of mixture around a 
maraschino cherry. Roll each ball in 
tinted coconut or walnuts chopped very 
fine. Chill. Do not cook. 

Rita Duplantie, 
Cornwall 

Rice pilaf 
l cup raw rice 
l tsp. salt 
5 green onions 
l tsp. butter 
2 chicken bouillon cubes clissolved in 
1 cup hot water 

Put everything in greased casserole, 
stir and cover. Bake at 350°F for 25-30 
minutes. Take out and let stand 5 
minutes, then stir with fork. 

Three-quarters cup is 95 calories. 
Anna Dandy, 
Vankleek Hill 

9" and spread with margarine, 112 cup 
brown sugar. Roll as jelly roll. Put in 
circular dish. Let rise about one hour. 

ICING 
I cup icing sugar 

milk, vanilla 
Pour over roll when hot. Add a few 

cherries to decorate. 
Barbara Seguin, 

Moose Creek 

Creamed cabbage and ham 
2 tsps . margarine 
1 cup sliced onions 
1 garlic clove, minced 
1 cup julienne carrots 
3 cups thinly sliced cabbage 
6 ounces boned cooked ham, cut into 
thin strips 
2 tbsp. plus 1 112 tsp. enriched flour 
314 cup chicken broth 
112 cup skim milk 
I ts tsp. ground nutmeg 
dash freshly ground pepper 

Melt margarine in medium skillet. 

~dd onions and garlic and saute until 
translucent. add carrots and stir-fry 3 
minutes . Add cabbage and cook until 
wilted, about 10 minutes; stir in ham. 
Place flour in bowl and gradually add 
broth, stirring until smooth; stir into 
ham mixture. Add milk, nutmeg, and 
pepper. Cook, stirring constantly, about 
3 minutes or until thickened. 

Per serving: 349 calories. 

Madeleine Lemay, 
Vankleek Hill 

Merry Christmas 
We're tuning up to wish all ou r many customers 

and friends a Christmas that's perfect in every way! 

YVES 
LAMOUREUX 

SERVICE 
STATION 

1 1,2 cups mashed ripe bananas (3 
bananas) Makes two 8-inch layers or one 

8x8x2 square pan. are greased and line with rich pastry . ,-.---------------------------------------1 
Bake in hot oven, 425°F, for 8 minutes, 

.. 
I • 

• 

Sugarplums 
1 tin sweetened condensed milk 
2 pkgs. strawberry flavored gelatine 
1 112 cups dessicated coconut · 
1 cup fine vanilla wafer crumbs 
strawberry flavored gelatine, whole 
cloves 

Mix first 4 ingredients together. 
Form mixture into I-inch balls and roll 
in additional strawberry flavored 
gelatine. Press whole cloves on top of 
each ball. Store in refrigerator until 
ready to use. 

Yield: approximately 4 dozen. 
Mrs. Ruth Muldoon, 
RR#l, Williamstown 

Cabbage salad 
Step 1. Dissolve a 6 oz. pkg. lemon 

Jello in a bowl with l cup boiling water 
and a Chicken Maggie cube. Cool and 
set in fridge until partly set. 

Step 2 . Add, beating: l cup Miracle 
Whip and a 7-oz. bottle of 7-Up. 

Step 3. Let partly set. Add 4 cups 
shredded cabbage, l tbsp. savory or 
horseradish. Chill overnight. Makes an 
8"xl2" pan. 

Ellen E. Hay, 
Alexandria 

Bake in oven 25 minutes or until 
done. 

Jean van den Oetelaar, 
RR#3, Alexandria 

then reduce temperature to 350° for 
about 25 minutes. 

Marie Rose Levac 

Win~~r Wond~rland 
May your joyous 

anticipation of Yuletide 
cheer be fulfilled in 

every\Nay. 

From your Shell Home and · 

Farm Fuel and Oil Dealer 

RICHARD CAMPEAU & FILS ENRG 
Dalhousie Sta., Que. (514) 269-2532 

wishes you 

ec1.ce 
on earth 

anO ~000\vill 
Unto all ... 

. ~~ 

~ e message of the Birth of Our Saviour serves 
as an inspiration to all. We hope you enjoy every 
blessing at this time of peace ... and loving ... and 

giving. Sincere appreciation to our friends . 

From the Directors and Staff of 

GLENGARRY FARMERS' MUTUAL 
FIRE INSURANCE COMPANY LTD. 

Special Best Wishes from your agent ... 

E.G. (Ernie) MacMillan 
Dalkeith 
874-2995 

Geoffrey McNaughton 
Bains ville 
347-2255 

Jack H. Bush Ins. 
Avonmore 
346-2 152 

Ivan M. Sproule 

Vankleek Hill 
632-7 177 

Peter McDonell 
R.R.5, Alexandria 
527-5752 

Patrick J. Bradley 
Casselman 
764-5213 

Stephen Maloney 
St. Andrews West 
932-8266 

Rozon Insurance 
Brokers Ltd. 
Williamstown 
347-2433 
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Best-ever caramel fudge Crunchy company Mashed potato fruit cake 
l cup milk 
4 cups sugar 
2 tbsp. light corn syrup 
112 stick butter 
l cup or more pecans 

Put milk and 3 cups sugar into 
6-quart pan. Simmer gently. Put re
maining sugar in a separate pan and stir 
well until sugar is thoroughly liquified 

and brown. Pour into milk mixture. Stir 
well. When two mixtures are 
thoroughly blended, add corn syrup. 
Cook to soft ball stage. Turn off heat 
and stir in butter. Pour into buttered 
platter. Cut when cool. 

Note: Recipe doubles well . 
Denise Castonguay, 

Alexandria 

3 cups diced cooked turkey 
2 hard cooked eggs coarsely chopped 
314 cup diced celery 
1 tbsp . chopped onion 
1 4-oz. can sliced mushrooms 
112 cup blanched almond slivers 
314 cup mayonnaise 
1 10-oz. can cream of chicken soup 
Crushed potato chips or chow mein 

Strawberry chiffon squares 
1 ½ cups Graham wafer crumbs 
113 cup melted margarine 
One 3-oz. package strawberry flavored 
gelatin 
3/4 cup boiling water 
I can Eagle Brand condensed milk 
113 cup Realemon juice 
One 15-oz. carton frozen sliced 

strawberries 
½ pint or 250 ml. whipping cream 
3 cups miniature white marshmallows 

Combine crumbs and margarine and 
pat firmly onto bottom of a 9"xl3 " 
pan. In a large bowl, dissolve gelatin 
in boiling water, stire in condensed 
milk, lemon juice and strawberries and 

marshmallows. Fold in whipped cream. 
Pour over crumb crust. 

Chill 2 hours. Cut into squares . 
For lime chiffon squares, use lime 

gelatin and add one can/14 oz. crush-

ed pineapples . 
RoseMarie Leblanc, 

RR#2, Alexandria 

Lovely oven fried chicken 
1-2-3 lb. chicken cut in serving or I use 
chicken breast pieces. Reserve cut-off 
bone for stock. 

Marinate overnight or several hours 
or days, turning several times 

Marinade: 
3 tbsp. orange juice 
1 tbsp. soya sauce 
3 crushed cloves garlic 

Apple cake 
3 cups flour 
2 cups sugar 
I 1,2 cups salad oil 
2 eggs 
2 tsp. cinnamon 
l tsp. salt 
l tsp. baking powder 
2 tsp. vanilla 
4 cups thinly slided Golden Delicious 
apples 
1 cup walnuts, chopped 

Preheat oven to 375°F. In large bowl 
with spoon mix first eight ingredients. 
Stir in apples and nuts until just blend
ed. Spread batter evenly in a 13"x9" 
ungreased baking pan. Bake 55 minutes 
or until toothpick inserted in centre 
comes out clean. Cool cake in pan or 
wire rack. 

Beatrice Ladouceur, 
Moose Creek 

Thank you to all our customers for 
their support over the past 13 
years. It was a pleasure serving 
you. 
May your Christmas be filled with 
lasting memories to keep forever 

DUBEAU 
UPHOLSTERY 
Armand and Therese Dubeau 

1 tsp. grated fresh ginger 
1 tbsp. vegetable root oil 

Place 112 cup flour, 1 tsp. salt, 2 
tsps. paprika and fresh ground pepper 
in strong paper bag or plastic. Shake 

well drained chicken pieces in flour, 
coating well. 

Melt one-third cup butter in shallow 

bake pan large enough for all chicken 
pieces. Bake 30 minutes at 350°F. Turn 

chicken up and spoon over 3 tbsp. 
melted butter, 1/4 cup honey and re
maining marinade. _Bake 20-30 minutes 

more. [ use electric frying pan about 20 
minutes covered. Do not overbrown it. 

Mrs. Don MacGillivray 

Old fashioned bread stuffing 
4 cups diced celery 
1 cup chopped onion 
1 cup butter or margarine 

4 quarts dry bread cubes 
1 tbsp. salt 

marganne over medium heat until 
onion is transparent but not brown; stir 
occasionally. Combine with bread 

1 112 tsps. poultry seasoning 

cubes and seasoning and toss lightly. 
Add enough broth to moisten as 
desired. 

l12 tsp. sage 

1 
112 tsp. pepper 

Hot broth or water 

Makes enough stuffing for 14 to 18 
pound bird. 

Cook celery and onion in butter or 
Louise Cooper, 

Alexandria 

Hhh 
Like the joy of music~ our- many 
fr-iends and t,ustomer-s have 
heen a icY tC' kn()w and ser-ve. 
tHlPP}' h<'liday and thanks. 

A Very Heartfelt 
Season's Greetings 
from Peggy, Steve 
and all the gang at 
Cornwall's No. I Music Store 

MELODY MUSIC CENTRE 
104 The Pitt St. Mall 933-0205 

noodles 
Mix first six ingredients together. Stir 

mayonnaise and soup together; toss into 
turkey mixture. Tum into 2 quart 
casserole and sprinkle with noodles or 
potato chips. Bake in 350°F oven for 
half an hour or until dish is bubbly. 

Makes 6 hearty portions . 
Colombe Bray, 

Alexandria 

Beef tourtiere 

1 cup mashed hot potatoes 
1 cup sugar 
l 12 cup molasses 
½ lb. shortening 
one egg if desired 
1 pkg. raisins 
1 pkg. currants 
1 tsp. cinnamon 
2 tsp. ginger 
½ tsp. cloves 
1 112 tsp. soda and 112 tsp. salt dissolv-

ed in ½ cup hot water. 
Mix shortening and sugar in hot 

mashed potatoes. Stir in hot water. Add 
molasses and spices. Stir in 2 ½ cups 
flour and floured fruit. Beat well. Bat
ter should hold spoon upright in mid- ' 
die of bowl. 

Bake 3 hours in medium oven. This • 
cake keeps well . 

0. MacDonald 
Alexandria 

Gingerbread cookies 
113 cup butter Bake 8 to 12 minutes in a 375° oven. 

You can decorate these cookies and also 
Preheat oven to 450°2 medium 

onions, finely chopped 
2 cloves garlic, finely chopped 
½ cup celery, chopped 

113 cup brown sugar, well packed 
1 egg 
213 cup molasses 

make gingerbread men. Dough needs 
1111 

to be refrigerated. _ .] 
2 carrots, shredded 2 314 cups all purpose flour 

1 teaspoon soda 
ICING - ..,.. . 

2 lbs .' minced steak 
112 lb. minced pork 
1 cup fresh bread crumbs 
1 tsp. mixed herbs 
1 tsp. salt 
114 tsp. freshly ground black pepper 
112 cup grated Parmesan cheese 
1 /4 cup finely chopped parsley or 2 
tbsp. dried. 

Makes two 9'' pies. 
In large castiron fry pan add meat, 

onions, garlic, celery, carrots and cook 
until meat has lost its pink tint. Add 
bread crumbs, herbs, salt, pepper, 
cheese and parsley . Mix thoroughly. 

Make enough pastry for two 9" pies. 
Brush top pastry with vinegar. 

Place pies on bottom rack of oven and 
bake for 15 minutes. Lower heat to 
400°F. Move pies to middle rack and 
bake for 35-40 minutes or until pastry 
is a golden brown. 

Jean Myatt, 
Laggan 

No cook fudge 
1 lb. broken Village biscuits 
l 112 lbs. icing sugar 
3 tbsp. cocoa 
2 tbsp. butter 
3 tb p. coffee boiled and strained, about 
314 cup 

Mix coffee, cocoa, icing sugar and 
butter. Pour on biscuits and mix until 
brown. Wax cooking sheet or dish and 
toss mixture well. Cool in refrigerator 
5 to 6 hours, then cut in bars . 

Therese Seguin, 
Alexandria 

Chocolate cookies 
Mix 2 cups vanilla wafers or cracker 

crumbs with ½ cup cocoa, 1 cup fine
ly chopped nuts, 1 cup icing sugar, 112 
cup melted butter, and 112 cup rum. 

Form in small balls . Store in freezer 
and roll in icing sugar before serving. 

1 teaspoon salt 
2 teaspoons cinnamon 
1 teaspoon ginger 
1 teaspoon cloves 

Tissus 

1 egg white 
l 114 cups icing sugar 
1 teaspoon cream of tartar 

flope~~~ 
f!Ua41.w.,4, Ufl fl; row,., 

tKfW.IW.IJn.4, I 7 luurJu 
601, fOM (,()n/.uuu,f}, 

da(lpou, ~ -

Mrs. Angeline Poirier, 
RR#l, Bainsville 

Micheline Fabrics 
Dominique & Micheline Lafleur 

and staff 

Main St. N. Alexandria 525-4399 

l 
I :,,,,: ' \; 

', \ : '1 
·~~:~;\ . ;\.. 't'. ~- \Id \ .. :: 
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"UNTO us A CHild is boRN " • • • 

LET us opEN ouR HEARTS To All 

wiTH THouqHTs of QROTHERHood ANd qoodwill 

TOWARd MANkiNd. BEST wisHES foR A joyous NoEl. 

Lancaster Township 
Reeve- Bernard McDonell, Deputy-Ree1•e- Charles Sangster 

Councillors- Roger Brazeau , Roch Major, Richard Vaillancourt 
and all our office and road staff 

' 
• 
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Chocolate chip cookies Bonanza bread Chocolate fruit squares 
112 cup brown sugar 
112 cup white sugar 
112 cup margarine 
1 egg 
1 tbsp . milk 
1 tbsp. vanilla 
I cup flour 
½ tsp. salt 
112 tsp. baking powder 
½ tsp. baking soda 
I 114 cups oatmeal 

1 ½ cups of chocolate chips 
Beat sugar and margarine until 

smooth and fluffy. Add egg, milk and 
vanilla. Combine flour, salt, baking 
powder and baking soda. Gradually 
beat into batter. Stir in oats and chips. 

Drop on ungreased cookie sheet. 
Bake at 350°F for about 12 minutes. 
Makes 24. 

Mrs. Hildred Brown, 
Vankleek Hill 

Marshmallow squares 

(One slice is equivalent to 12% 
days protein requirement) 

I cup all purpose flour 
I cup whole wheat flour 
½ tsp. salt 
½ tsp. baking soda 
2 teaspoons baking powder 
213 cup nonfat dried milk powder 
113 cup wheat germ 
112 cup brown sugar 
114 cup chopped walnuts 
112 cup unsalted dry roasted peanuts, 
coarsely chopped 
112 cup raisins 
3 eggs 

112 cup vegetable oil 
½ cup molasses 
314 cup orange juice 
2 medium bananas 
113 cup dried apricots 

Combine the dry ingredients. Whirl 
eggs in blender (or bowl) till foamy. 
Add the oil, molasses, orange juice, 
bananas, whirling or beating after each 
addition. Add apricots, coarsely chop
ped. Mix into dry ingredients. 

Bake 325° for one (1) hour. 

George McKiel, 
RR#3, Alexandria 

113 cup icing sugar 
314 cup sifted all purpose. flour 
3 tablespoons cocoa 
l/3 cup shortening 
1 cup brown sugar 
I cup chopped nuts 
I 12 cup chopped dates 
112 cup glazed cherries (red or green) 
1 tablespoon com starch 
2 eggs, slighly beaten 
I teaspoon vanilla or lemon extract 

Measure and sift together icing sugar, 
flour and cocoa into mixing bowl. Cut 

or rub in shortening until size of small 
peas. Press cocoa mixture into bottom 
of greased 8-inch square pan. Bake at 
300°F oven 15 minutes or until slight
ly set. Remove from oven, cool slight
ly. Mix remaining ingredients together 
until blended. Spread over baked cocoa 
crust and return to oven. Bake 325°F 
for 40 to 45 minutes. Cool. Then cut 
into squares. 

Yield: 2 dozen squares. 
Lucille Glaude, 

BainsviUe 

30 marshmallows 
2 cups Graham wafer crumbs (about 30 
wafers) ' 

Blend marshmallows, sweetened con
densed milk, cracker crumbs, salt, 
vanilla and cherries. Line 8" square 
pan with one-half the coconut. Add 
marshmallow mixture. Press firmly. 
Sprinkle remaining coconut on top. 
Press. Place in refrigerator for 24 
hours. 

Crustades 
Tropic sun spareribs 

A change for when the leftover 
turkey becomes just a "little too 
much." 

Rub ribs with garlic. Sprinkle with 
salt and pepper. Arrange onion in large 
baking dish. Place ribs on top. Add 114 
cup water. Bake in 350° oven for 
112-hour. Combine remaining ingre
dients. Spoon over ribs. Bake un
covered one hour longer. Serves four. 

113 cup maraschino cherries 
15 oz. can Eagle Brand sweetened con
densed milk. 
1 tsp. vanilla 
2 112 cups coconut 
pinch of salt 

.._ Cut marshmallows into quarters. 
Kateri Dubeau, 

RR#2, Green Valley 

20 slices bread, crust removed 
melted butter 

Brush both sides of bread slices with 
the butter. Press gently into muffin tins . 
Bake at 350° oven for 15 to 20 minutes, 
until brown . 

Filling: 
I /4 cup butter 

Fudge brownies 
1 small onion, chopped 
1 cup finely chopped mushrooms or 
celery or both 

2 squares (2 oz.) unsweetened chocolate 
113 cup butter or shortening 
l cup brown sugar 
2 eggs 
112 tsp. vanilla or almond 
314 cup sifted flour 
112 tsp. salt 
I 12 tsp. baking powder 
112 cup chopped walnuts or pecans 

Butter a -13"x9"x2" pan. Put 
shortening and chocolate in a mixing 
bowl in a pan of simmering water and 
heat until chocolate is melted and blend
ed with shortening. Remove from heat. 
Add sugar, eggs and vanilla and beat 
thoroughly. Sift flour, baking powder 
and salt together into mixture and stir 
to blend, add nuts. 

No--bake 
rum balls 

Makes 2 1,2 dozen . 
Ingredients : 

I 314 cups fine vanilla wafer crumbs 
I cup finely ground pecans 
I cup unsifted confectioner's sugar 
114 cup cocoa 
3 tblsps. light com syrup 
1t4 cup light rum or bourbon 
113 cup sifted confectioner's sugar (for 
dredging) 

Place all ingredients but the one-third 
cup confectioner's sugar in a bowl and 
mix well, using your hands. 

Roll into I -inch balls and dredge in 
'-. confectioner's sugar. 
J Note: These will keep well up to 10 

days when stored in airtight containers. 
Mary Bergeron Lacelle 

Old--fashioned 
• tourtiere 

' 

(makes one pie) 
I small onion, chopped fine 
314 tsp. shortening 
l lb. lean ground pork 
1,2 lb. ground veal 
113 cup warm water 
I tsp. salt 
ground black pepper 
1 tbsp. mixed herbs, parsley, thyme, 
sage, rosemary 
Plain pastry for double crust pie. 
Saute onion lightly in fat then add meat 
to which the seasoning has been add
ed. Also add water. Cook slowly till 
meat is done- about 25 minutes. Cool. 

Line a pie plate with half the pastry. 
Sprinkle lightly with flour , add meat, 
then top with the other half of the 
pastry . 

Bake for 40-45 minutes until golden 
at 375°F. 

Mrs. Diane Trottier, 
RR#S, Alexandria 

MERRY 
~\::\::iti::::::ltHRISTMA 

May every day 

of your holiday 

be filled with 

smiles. Happy 

thanks to all. 

McDonald's Electric 
MAXVILLE 

Spread mixture in pan in thin layer. 
l cup chicken or turkey or canned 
chicken 
3 tbsp. flour 
l cup milk 

Bake at 350°F until top springs back 
when touched near the edge, but cen
tre is still a little underdone. Ice with 
your favorite fudge frosting. 

Hilda Hay, 
Alexandria 

Oatmeal 
cookies 

Fruit parfait I cup butter or margarine 
l cup brown sugar 

1 can fruit salad, 28 ozs., well mixed 
2 cups of small marshmallows 
1 envelope Dream Whip 

Beat Dream Whip according to in
structions on the box. 

I cup white sugar 
2 eggs 
1 teaspoon vanilla 
1 112 cups flour 
I teaspoon soda 
I teaspoon salt 
3 cups of oatmeal Mix other ingredients and stir well. 

Refrigerate and serve. Refrigerate till cool, then cook. 
Linda Duval, 

Lochiel St. W., Alexandria 
Louise Dubeau, 

Green Valley 

your loved ones 

share the contentment of 

"home for the holiday." 

Our thanks and best 
wislws at Christmas. 

REAL'S MOBILE HOME 
Real and Betty Gauthier 

Green Valley, Ont. Tel. (613) 525-1555 

~'re wlshlnt YOO 
and your famllles 
beautiful winte.-

moments fUled with 
hftPPl'lllelll()rleS 

and pleasant ttlouahts 
of kloo friends. 

Thanks to an io..-ya. 
loYal patr()nate 

thrOlftthout the Yea..-? 

From your friends at 

Dodge-Chrysler Ltd. 
2205 Vincent Massey Dr. Cornwall 938-1192 

114 tsp. salt and black pepper 
I tsp. of lemon juice 3 112-4 lbs. spareribs 

3 cloves garlic, pressed 
1 large onion, sliced 

Melt butter , put in onions, 
mushrooms. Stir in chicken. Blend well 
with flour, etc. Add milk gradually till 
it thickens. Remove from heat. Fill each 
crustade and bake 10 minutes at 350°. 

1 can crushed pineapple, undrained 
1 bottle (12 ozs.) chili sauce Delicious with rice and a salad. 

Daphne MacDonald, 
RR#l, Williamstown 

112 cup brown sugar, packed 
1 tsp. ground ginger 
1,2 tsp. dry mustard 

Ruth D. Mowat, 
Williamstown 

To all our customers and friends, we want to extend 
our best wishes for a 

Merry Christmas 
and a 

Happy New Year 
We · also want to assure them· of our services 

in the coming year 

WILFRID MAJOR LTD. 
NORTH LANCASTER, ONT. 

- Tel. (613) 347-3211 -
347-3919 ._ 

All SHUR-GAIN Feeds and SHUR-GAIN Animal 
Health Products - Pelleting Facilities 

Minerals - Custom Mixing 
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Peaches and cream salad Chocolate chip cookies Cranberry squares 
One 3-oz. pkg. peach Jello 
1 cup boiling water 
1 cup peach juice (add water if needed) 
114 tsp. almond flavoring 
1 cup whipping cream or 1 envelope 
topping 
14 oz. sliced peaches, drained 

Dissolve Jello in boiling water in 
medium size bowl. Add juice and 
flavoring. Stir. Measure out one cup 

jelly into medium size bowl and chill 
until syrupy. Leave remainder at room 
temperature. Whip cream until stiff. 
Fold into thickened jelly. Pour into 
mold and chill . Chill remainder of jel
ly until syrupy. Fold peaches into 
thickened clear jelly. Spoon over first 
layer. Chill until firm . 

Edith Nugent, 
RR#2, Berwick 

2 cups flour 
1 tsp. baking soda 
1 tsp. salt 
1 cup butter or shortening 
1 (6 oz.) pkg. of chocolate chips 
1 cup brown sugar 
314 cup white sugar 
l tsp. vanilla 
2 tsps . water 
1 cup rolled oats 
1 cup walnuts (optional) 

2 eggs 
Sift dry ingredients. Cream butter, 

eggs, sugars and vanilla. Stir in dry in
gredients. Fold in chips, nuts and 
oatmeal. More water may be necessary 
to make a soft dough. Bake 10-12 
minutes at 350°F or until the cookies 
are golden brown. 

Miss Laurel Runions, 
RR#l, Maxville 

112 cup soft butter 
1 cup sifted all purpose flour 
2 tbsp . icing sugar 
2 eggs 
1 cup fine white sugar 
113 cup sifted all purpose flour 
114 tsp . salt 
1 tsp. baking powder 
1 tsp. almond flavoring 
113 cup chopped raisins 
l 12 cup each, dessicated coconut and 
chopped almonds 

213 cup cranberry sauce 
Mix first three ingredients together 

and spread in the bottom of a greased 
8-inch square pan. Beat eggs 
thoroughly and add sugar, sifted dry in
gredients, and flavoring. Stir in remain
ing ingredients. 

Spread mixture evenly over the crust. 
Bake at 350°F for 40 minutes . Cool and 
frost with lemon-flavored butter icing. 
Cut in squares. 

Cheese balls Candy cane cake 
Mrs. Angeline Leroux, 

Monkland 

2 (8 oz.) packages cream cheese 
8 oz. medium cheddar, Black Diamond 
l tbsp. chopped pimento 
l tbsp. chopped green pepper 
l tbsp. chopped onion 
2 tbsp. Worcestershire sauce 
dash cayenne powder 
chopped walnuts 

Grate cheddar cheese, soften cream 

Lemon bread 
l c. white sugar 
112 cup butter 
l 112 cups flour 
l tsp. baking powder 
juice and rind of l lemon 
1,4 tsp. salt 
½ cup milk 

Beat sugar and butter, add eggs. 
Add milk alternately with flour, salt 

and baking powder. Add lemon rind. 
Bake 350° for approx. 45 minutes. 

Mix lemon juice and 112 cup white 
sugar and save till loaf is baked. 

When done, prick all over top ofloaf 
and add lemon juice. 

Bob Belcher, 
c/o G. McKiel, RR3, 

Alexandria, Ont. 

Spinach loaf 
One 8-oz. cream cheese (room temp.) 
1 package frozen chopped spinach 
½ cup grated cheddar cheese 
½ cup mayonaise 
112 cup crumbled bacon 
garlic powder, salt and pepper (to taste) 
1 crusty bread 

Combine all ingredients and mix well 
with blender. Cut open crusty bread, 
scoop out interior and fill with mixture. 
Wrap in foil . Bake at 325°, 2 hours. 
Serve warm with extra slices of bread, 
break sticks or crackers. 

Yield: l loaf 

Mrs. Anne Duval, 
Long Sault 

Dream cake 
Base: 

1 cup flour 
1,2 cup butter 
114 cup brown sugar 

Top: 
2 eggs, 
112 cup nuts 
112 cup Rice Krispies 
1 tbsp. butter 
1 cup brown sugar 

Cook base 10 to 15 minutes. Then 
add the topping and cook again at 
350°F. Cut up in squares when cooled. 

Claire Paquette, 
R.R.#2, Alexandria 

ANCER CAN BE BEATEN 
CANADIAt50CIHE CANCER CANADIENNE 
SOOEJY DU CANCER 

Wishing you serenity 
and happiness each day 
of the coming year. We 
enjoyed serving you. 

Majella & Terry Viau 

TERRY'S 
DRESS SHOP 

347-7215 
115 Main St. Lancaster 

cheese in blender or processor and add 
remaining ingredients, except walnuts. 
Mix till blended. Shape in a large ball ; 
roll in walnuts. Cover in plastic wrap. 
Best if made six hours or more in ad
vance of being served. Serve with 
crackers. 

Donna Schofield, 
Williamstown 

l cup shortening 
l cup icing sugar 
1 egg 
I 112 tsp. almond flavoring 
1 tsp. vanilla 
2 112 cups flour 
1 tsp . salt 
In tsp. red coloring 

Combine shortening, sugar, egg, al
mond and vanilla and mix thoroughly. 

Christmas coleslaw 
1 cup chopped cranberries 
114 cup sugar 
112 cup orange juice 
3 cups shredded cabbage 
1,4 cup chopped green pepper 
1 cup seeded, halved green grapes 
114 cup mayonnaise 

Combine ingredients , sugar and 

orange juice. Add to cabbage, green 
pepper and grapes. Add mayonnaise 
and combine gently. Chill. 

This salad adds a colorful touch to a 
Christmas pa1ty buffet table. 

Mary Couture, 
Greenfield 

Warmest thoughts 

at this special time 

ay the splendor of the season 
bring you and yours the grandest times 

yet ... filled with joyous h armony, true 
love and everlasting peace! Thanks to all! 

Please Note our Christmas Hours 
Open until 9 p.m. Mon. to Sat. until Dec. 23 

Open Dec. 24 and Dec. 31 to 5 p.m. 
Closed Dec. 25, Dec. 26, Jan. 1 and Jan. 2 

From the management and staff at 

From the Management and Staff at 

CLAUDE L'HEUREUX 
lloldings Inc. 

A Canadian Tire Associate Store 

The Right Choice Has Ne,,er Been S<> Clear 

400 Main St., Soulh Alo:.1ndria ~25-3454 

Stir in dry ingredients, and mix well. 
Divide dough in half. Put coloring in 
one half. Make into shape of canes. 
Place on ungreased cookie sheet. Bake 
at 375°F for 10 minutes or until light
ly brown. 

Mrs. Arthur Ladouceur, 
Moose Creek 

CHHISTmns, 
GHEETlnGS 

In the hush of the 
holiday we quietly 

say thanks and hope 
you have a simply 
wonder/ ul holiday! 

© 
m ··111:r1:;: ;; 

Marielle's 
Beauty Salon 
Marielle Carriere 

45 Harrison St. 
525-2921 

\ 

II 
15 Elgin St. W. 

~~remg 
together and a happiness that no 
words could ever express. 

Thank You 

Merry Christmas and 
a Happy New Year 

from 

PHOTO 
MELANIE 

From Ron and Jeanne 
at 

ELGIN TV 
CLINIC LTD. 

"Your Authorized Radio Shack Dealer" 
525-1204 

And when they were come into the house, they saw the young Child 
with Mary His mother and fell down, and worshipped Him: and when 
they had opened their treasurers, they presented unto Him gifts: gold 
frankincense and myrrh. (Matthew 2: 1-12) 

As Family and Friends gather this holiday season, we would like to send 
our heart felt thanks for your support through the last year. 

And from all of us to you and yours we say 

MERRY CHRISTMAS and HAPPY NEW YEAR 

Bill Curren 
Joanne Racine 
Mary McDonell 
Vernon Campbell 
John Murphy 

From 

Brian Carson 

Eugene Ducharme 
Archie Ouimet 
Leonard Hill 
Debbie Robinson 
Bill Metcalfe 

· · GLENGARRY 
FORD - MERCURY 

MAXVILLE - ONT. 
(At the former MacEwen Ford location) 

Where YOU, The Customer, are always No. 

Built 
Ford 

Touih 

527-2007 527-2009 528-4518 

.. 
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Recipe for Christmas Aunt Joyce's Applebars 
I cup "Salt of the Earth" 
Two 8-oz. pkgs. Light of the World 
I bushel of Love 
I barrel of Laughter 
4 ozs. realistic demands 
2 lbs. patience 
Enough yeast to make rise 
Seeds from good soil 
I ton wisdom 

Blend ingredients together; beat 
thoroughly. Bake one hour in an oven 

fired by life experiences and the Holy 
Spirit. Before serving, allow to set in, 
the "Son" shine. 

Joyeux Noel, Bonne Chance! 
Evelyne Secours, 

Alexandria 

Mix: 
2 cups flour 
1,2 cup sugar 
112 tsp. salt 
112 tsp. baking powder 
I cup margarine until it's all c rumbly 
Stir in 2 egg yolks 

Divide mixture in half, press half into 
cake pan (9"x13"x2") 

Combine: . 
314 cup sugar 
1 /4 cup flour 
1 tsp. cinnamon, with apples and ar
range over bottom mixture. Crumble 
remaining mixture over apples and 
sprinkle with cinnamon sugar. Bake at 
350°F, 40-45 minutes. Cool and cut in 
2" squares. 

Cherry fudge 
Prepare 4 medium apples , pare and 

slice (about 4 cups) 
Paul Hansen, 

Alexandria 

Makes 16 pieces . 
12 oz. semisweet chocolate 
3 cups sifted confectioner's sugar 
2 tbsp . vegetable oil 
112 cup hot milk 
'12 cup maraschino cherries, drained 
and cut in half 

Melt chocolate in top of double boiler 

over hot, but not boiling water. Remove 
from heat. Blend in sugar, oil and milk. 
Mix well, then stir in cherries. 

Pour chocolate mixture into lightly 
greased 8" square pan. Chill several 
hours until firm. Cut into 2-inch pieces. 

Jacqueline Bissonnette, 
Alexandria 

2 cups brown sugar 
2 cups boiling water 

I teaspoon cinnamon 
I teaspoon cloves 
112 tsp. salt 

War cake 
Let this come to a boil, let cool, then 

add 
3 cups flour 
1 tsp. soda, dissolved in 1 tbsp. hot 
water 

Bake 45 minutes in a slow oven. 

Thumbprint cookies 
2 tbsp. lard 
1 lb. raisins 

Marion Loewen, 
Dunvegan 

112 cup butter or margarine 

~

'4 cup brown sugar 
. egg yolk 

/4 tsp. vanilla 
I cup sifted flour 
314 cup chopped nuts (very fine) 

Cream butter and sugar, add egg yolk 
and beat well. Add vanilla, flour, salt. 
Mix thoroughly. Roll into I-inch balls. 
Dip in slightly beaten egg white. Roll 
in chopped nuts. 

Cinnamon cake 
I 112 cups rolled salted crackers, about 
38 
I 1/4 cups brown sugar 
112 cup flour 
I tablespoon cinnamon 
2 teaspoons baking powder 
I teaspoon soda 
one 10-oz. can tomato soup 
112 cup margarine, softened 
2 eggs 
114 cup water 
I cup raisins 

Blend together. Beat two minutes. 
Pour into 9-inch square pan. Bake at 
350°F for 35 to 40 minutes. Cool on 
rack. 

Put icing on it. 
Alice Dubeau, 

RR#2, Green Valley 

Faced With A 
Drinking Problem? 

Perhaps Alcoholics 
Anonymous Can Help 

English ........ (613) 938-1984 
Fra11rais ....... (613) 632-9221 

Place about one inch apart on 
ungreased baking sheet. Bake five 
minutes. Remove from oven. Quickly 

press thumb gently on top of each 
cookie. Return to oven and bake eight 
minutes longer. Cool. In thumbprints 
put jelly or tinted confectioner's icing. 

Bake at 375° for the 5 and 8 minutes. 
Francine Dubeau, 

RR 3, Alexandria, 

Pink velvet carnation pie 
juice and sugar all together. Let cool. 1 tin can Carnation milk undiluted 
15 Graham crackers, crushed finely chilled ice-crystal cold fo; whipping: 
4 tablespoons butter, melted 1 tsp. grated lemon rind 

1 package strawberry JeUo powder Mix crackers with butter in lined 
112 cup hot water greased 9" pie plate or 8xl2 pan, sav-
114 cup lemon juice ing nearly one-half cup mixture for top-

. 114 cup white sugar ping. Chill about 4 hours . Keep in 

Mix Jello powder , hot water, lemon crisper of fridge. Cut whenever ready 

---------------. to serve. 

SEASON'S 
BESf 

Christena MacKenzie, 
Alexandria 

From your friends at the 

Hearts merry . . . days 
bright ... happiness 
always. For you and 
all your loved ones. 
Happy holidays! 

GLENGARRY GOLF Roger's Texaco Station 

315 Main St.-S. 
and 

COUNTRY CLUB 
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Icebox fruitcake 
1 lb. Graham crackers 
I lb. marshmallows 
1 /4 lb . dates 
1,2 lb. candied cherries 
114 lb. candied pineapple 
I lb. pecans 
I cup cream 

Cut fruit and nuts into bits . Roll 
crackers into crumbs and mix with fruit 

and nuts. Put cream and 'marshmallows 
over very low heat until marshmallows 
are half melted. Pour into fruit and nut 
mixture. Mix well and pack into pans. 

Store in refrigerator. 
Note: These two recipes are for very 

busy ladies. They are fast and delicious. 
Claudette Larocque, 

Alexandria 

Apple cake 
3 cups sifted flour 
2 cups sugar 

1 cup 01J 
4 eggs 

112 cup orange juice or pineapple juice 
2 112 teaspoons vanilla 
3 teaspoons baking powder 

3-4 apples 
cinnamon and extra sugar 

Place first seven ingredients into 
bowl in order given. Beat until smooth 

(batter is very thick). Place half of bat
ter in a greased tube pan, arrange ap
ple slices on top . Sprinkle with cin
namon and extra sugar. Pour in rest of 
batter and repeat again with apple 
slices, cinnamon and sugar. 

Bake 325° for 1 112-2 hours. Makes 
18 slices. 

Cool 10 minutes. Remove from pan. 
Brush top with margarine or butter, 
then apple jelly or corn syrup if desired. 

R. Hugh Grice 
Glen Roy 

Hello ... Ho ... Ho ... Ho ... 
We answer your telephone 

with a merry wish for Christmas 
Wishing you Merry Christmas and 

a Happy New Year 

ALEXANDRIA TELEPHONE 
ANSWERING SERVICE 

Paul and Diane Lalonde 

153 Dominion South Alexandria 525-1105 

~lay the Spirit of Christ 1nas 

Joyous Cl-tRiSTMAs 
As the shepherds kept their vigil at night, 

our Savior was born. Let us rejoice as we celebrate 
His glorious coming. Sincere thanks to all. 

Charlottenburgh Township Council 
Reeve-Morgan Major; Deputy-Reeve-Bob Roth 

Councillors-Carol-Ann Ross, Larry Gordon, Paul Rozon 
Chief Administrative Officer- James B. Currier and staff 

e n1 brace you and you rs. 

Thanks to the support of Friends old and new, it's always 
a Pleasure doing Business with you. Have the Merriest 
of Christmases and a Happy 1987. 

From the people at 
LES INGtNIEU RS 

DESJARDINS /LASCELLES 

8 72 RU E JAMES STREET 

Andre E. Desjardins 

ENGINEERING LIMITED 

HAWKESBURY. ONTARIO 

Gaetan H. Lascelles 



Page C-10,-Wednesday, December 17, 1986 The Glengarry News, Alexandria, Ont. 

The gift of fragrance will make 
shopping easy and affordable too 

Treasured traditions are at the 
heart of the Christtnas holidays 

Your Christmas shopping list seems 
endless. Even after those extra special 
gifts for parents, spouse and children 
have been bought, you still need to 
find something special - yet afford
able - for your best friend, babysit
ter, teacher and more. 

"The gift of fragrance is always 
a welcome choice," suggests Mark 
Laracy, president of J>-arfums de 
Coeur. "Most people don't buy 
cologne for themselves, yet enjoy 
receiving and wearing it. And it's al
ways the right size and color. More 
importantly, fragrance doesn't have to 
be expensive to smell great!" 

In fact, according to a recent sur
vey by Self Magazine, 75 percent of 
American women feel that designer 
scents are overpriced. "Now there's 
an alternative," states Laracy. the 
father of such popular "knockoff' 
fragrances as Primo' , Ninja and 
Apollo. 

"We have translated the expensive 
designer scents into affordable but 
luxurious gifts for everyone on your 
Christmas list", explains Laracy. "We 
use the same essential oils to create 
our products as the designer brands, 
but you don't have to pay for multi
million dollar advertising budgets, 
fancy packaging and designer royal
ties. You pay only for the fragrance 

· in the bottle." 

For example, Primo! captures the 
luscious floral bouquet of Giorgio, but 
costs only $7.50 for a one-ounce spray 
cologne (vs. $40 for the expen ive 

In thoughtful 
appreciation of your 

kind patronage. 
Alexandria Auto Glass 

designer cologne). Primo! also is 
For those women on your list who 

love spicy, exotic scents, Ninja mir
rors the mystery of Opium. And if 
you've got a lady on your list who's 
obsessed with Obsession, she'll love 
Confess. (And you'll love the price 
tag!) 

"As always, top-quality fragrance is 
the perfect gift for everyone on your 
list," advises J>-arfums De Coeur. 
''And now, it's affordable too!" 

J>-arfums de Coeur products are 
available nationwide at Sears, Mont
gomery Ward and leading drug and 
discount stores. t 

& Trim Inc. .a 
Richard Picard & family 

182 Main St. ., Alexandri 
1
--~--- 525-2481 / 

Marcial Emond 
Backhoe Service 

Alexandria Tel. 525-2359 

lt•s a lo'\•ely time to ex1,ress 
our wh;lacs of thanks and 
friendship. It's been our 
11lea.~11rc to serve you all: 

Marielle Hamelin, Prop. 
Lise, Sylvie, Chantal 

78 Main St., Alexandria Tel. 525-2296 

The spirit of Christmas is embodied in 
one word: Hope. Christmas is a reaffirma
tion of the fact that kindness and goodness 
do exist, and in this lies the answer to why, 
year after year, we persist in fighting the 
crowds to find just the right gift for Aunt 
Sarah , or spend hours in the kitchen pre
paring our family's favorite foods. 

Traditions and customs play an impor
tant role during the holiday season. Fond 
Christmas memories from childhood or 
pleasant associations that we've made over 
the years shape our concept of Christmas 
tradition. 

Just as we embrace traditions that our 
grandmothers or mothers started , our 
country has embraced Christmas customs 
from all over the world. However, most of 
the traditions that we maintain today 
we've inherited from our German and 
English ancestors. 

The creation of the first decorated 
Christmas tree is often attributed to Martin 
Luther. While walking one evening, he 
was struck with awe at the beauty of the 
starry sky peeking through the branches of 
trees. He immediately hurried home to 
place candles on the branches of a tree. To-

Light Up 
the Day! 

As we remember 
old friends and 
new, it is our 

pleasure to say, 
"thanks and happy 
holiday" to special 
friends like you. 

Fass if ern Store 
Claude & Rita Campeau 

Hwy. 34 North, Alexandria, 525-2144 

•i:: 
Joyous music fills the air as we _,.~; 

prepare for this merriest 
of holiday seasons. It's our 

heartfelt wish that you'll enjoy 
this Christmas to the fullest as 

we convey special 
· 'thanks' to you. 

A.S.P. 

In the holiday tradition, 
may the old, but ever new 

spirit of Yuletide bless 
you and yours with love. 

The ma11ageme111 and sraff 
would like ro extend the warmest appreciation 

and gratitude for your parronage 

AGGREGATES+ CONCRETE 
"We do our level best'' 

Green Valley, Ont. 525-1750 

day, for safety reasons, we place lights on 
o\.Jr tree in an effort to recreate this Ger
man custom of a candle-lit tree. 

One of the most popular Christmas tra
ditions is waiting for the arrival of Santa 
Claus or Saint Nick on Christmas Eve. 
Children all over the world await the ar
rival of Santa and his gifts, but many do 
not know the legend that surrounds this 
jolly fellow . 

Unfortunately, very little is known 
about the real St. Nicholas except for his 
role as the benefactor of children. St. Ni
cholas is known, first and foremost, as the 
patron saint of children, but his other roles 
include the patron saint of sailors, stu
dents, vagabonds and, surprisingly, pawn
brokers. His colorful past gives us a clue 
as to how he acquired his present-day im
age as a jovial gift-giver. 

~arm 
Jioliday 
~eelings 

Wishing you lots of joy 
this Christmas. trimmed 

with love and peace. 

From the 
Management & Staff· 

Glengarry 
Pharmacy 

Some of our fondest Christmas memo
ries probably center around food. Christ
mas meals are usually festive and filling 
and deeply steeped in tradition . 

Plum pudding is one of the most famous 
Christmas dishes. Straight out of a Charles 
Dickens story, this dish conjures up im
ages of the quintessential Christmas feast. 

Traditionally, plum pudding was made 
from meat, dried fruits, rum and brandy, 
butter, sugar, eggs and a great deal of 
spices . Preparing the pudding was a major 
event, with each member of the family 
present, helping to stir the rich stew. 

While traditions that have been passed 
down from generation to generation are an 
important and irreplaceable part of Christ
mas, creating our own holiday traditions is 
the best way to keep this tradition business 
flourishing. 

14 Main St. 525-3882 

GREETlMG~ ---~- \ .,: , 

© 
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Santa wheel:,; 

laden with our 

warm wi:,;lws for a reall) 

f csliH· holicl.n ! Our thanks 

arc ltH·ked in his paek.. 

From the Guys at 

SHEPHERD MOTORS 
ALEXANDRIA 

Wishing 
all our 

friends and 
customers 
a gem of a 
Christmas. 

From the Management and Staff at 

DESROSIERS & HOPE 
Jewellers and Gift Shop 

49 Main St. South 525-2339 

• • 

, 
' 
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The Christmas wish that saved an angel 
by Dawn Moynihan 

It was the day before Christmas and 
all of the celestial realm was in a dither. 
There was so much to do! Melvin, a 
Guardian Angel , was in charge of the 
Heavenly Choir and was hard at work 
preparing for the Christmas celebration 
of the Christ Child's birth. 

\ 

Latelyhe was away for long periods 
. of time from his usual duties to attend 

to the choir and it was a welcome break 
from looking after children. Melvin 

l was a happy-go-lucky type of Angel 

' 

and full of jokes and smiles . All the 
Angels liked him very much but despite 

~

• his chalee
1
rfuhl manne

1
rismsfr, _ Mdelvin did 

not re y ave a c ose 1en . 
Melvin , you see, did not have a sen

sitive soul and when another Angel was 
worried or upset, Melvin did not want 
to be bothered with the problems. So 
he never endeared himself to anyone as 
a loving or kind friend. Problems were 

.J..lvery far from his mind this particular 
~ Christmas Eve as he was excited and 

very happy working with his music for 
the choir. 

Old Harry, the chief of the Guardian 
Angels came flying in to see Melvin. 

"Brother Melvin ," he cried, 
"Brother Charles cannot take his place 
on Earth tonight. It is your duty to 
replace him. There is no one else to 
send. Oh my, oh my." 

Melvin was delighted. He had not 
been on Earth as a visitor in many years 
and it would indeed be a treat to go as 
a visitor instead of a busy harrassed 
Guardian Angel. 

"Oh my! Oh my!" said the tired old 
Angel. ' 'I've been chief for far too 
long . . . it seems like centuries." He 
chuckled to himself, " it has been cen
turies! Oh my, oh my he laughed. The 
years just flew by. I ' ll be so glad when 
they find someone to replace me. It 
seems that no one wants this job and I 
can' t blame them. The children today 
seem much harder to watch than ever 
before. AH those cars on the streets and 
of course, the children have nowhere 
to run and play safely on crowded city 
blocks. No , they can' t run through 
meadows and fields as I did or in
deed . .. as you did , Brother 
Melvin." 

Melvin was not too interested in old 
Harry's problems or his theories. But 
Melvin did agree with what old Harry 
was saying. The children were more 
difficult to watch. There was one little 
boy named Billy who often took three 
or four Guardian Angels to watch him 
and even then, it was a hard job to keep 
him safe. 

Billy called himself a daredevil and 
he liked to jump on the back of mov
ing cars and hitch a ride. One time he 
tried to walk up on the Hydro wires 

~ high up above the houses and old Harry 
J had to send more Angels quickly to get 

Billy out of that one safely . 
He did foolish and rather stupid 

• things, listening to no one and the 
Angels had to work very hard to keep 
him safe. The fear was that one day 

tf they might not succeed. There were a 
lot of children like Billy who not only .. 

endangered himself but often placed 
others in danger, also, with his antics. 
Y cs, being a Guardian Angel was a 
very scary and tiring job these days . 

But Melvin was more interested in 
the immediate concerns and he had 
much to do to get the choir ready for 
the Christmas celebration before he left 
for Earth. 

"Okay Brother Harry, I'll just finish 
the choir preparations and be off. I'll 
see you in the dawn for the celebra
tion," he said hastily. 

Old Harry shuffled away, tired and 
exhausted, muttering to himself, ' 'Oh 
my, oh my,'' and very thankful that this 
busy, busy day would soon be over. 

When Melvin arrived on Earth it was 
early Christmas Eve. His wings were 
tucked inside a suit under his old, grey 
overcoat and his halo was squashed 
down under his hat; he had, for a time, 
become a mortal with no angelic 
powers . Except for one very special 
power. 

As everyone knows, the Chosen 
Angels of the Lord walk on the Earth 
on Christmas Eve as mortals once again 
to find very special and deserving peo
ple and grant them, before midnight, 
one Christmas wish. Melvin knew he 
had lots of time to find that special per
son and so he ran to look at all the 
Christmas decorations and gifts in the 
gai.ly decorated store windows. 

He sawy Holly wreaths, lots of pre
tend Santa Clauses and very beautiful 
Nativities . It was snowing softly and it 
seemed to him as he watched the peo
ple happily bustling about that it was in
deed a very special and magical Eve. 
He was very happy to be part of it all 
again. 

Melvin finally went into a church, 
drawn by the sweet voices of the choir. 
Tired, he was easily lulled by the soft
ness of the singing voices , the flicker
ing lights of the beautifully decorated 
church and as the music surrounded 
him, he fell asleep. It seems as if he'd 
just closed his eyes when the congrega
tion was brushing past him, leaving the 
Church. As he slowly and wearily 
walked outside, he saw that a storm had 
begun which was quickly becoming a 
blizzard. 

Just then the ancient clock in the Ci
ty Hall struck one a.m. and to his hor
ror, Melvin realized that he was too late 
to grant a Christmas wish to anyone. 
It saddened him deeply to have failed 
in his duty on this very special night. 

As he walked aimlessly through the 
stormy streets, tired and very cold, his 
sadness deepened as it never had as a 
happy-go-lucky Angel. He was so 
disappointed in himself and could not 
face returning to Heaven for the 
celebration when he had neglected his 
duty on Earth . 

Suddenly he saw a grey object lying 
in the snow. As closer and closer he 
came to the lifeless shape, his heart beat 
more wildly . He recognized the body 
of a child. It was Billy, lying so very 
still on a blanket of sparkling snow. 
Melvin gently wrapped the child in his 
overcoat but as he lifted Billy inhis 

~l/1~ 
~6~ -
. ~~ 
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arms, he saw that there was no sign of 
life. 

"Billy! Billy!" the Angel cried. "Oh 
Billy! Please wake up! " 

But Billy did not wake up. His pulse 
was gone and Melvin knew that his lit
tle daredevil had finally played his last 
foolish game. 

Suddenly another Angel, Brother An
drew appeared and was so sad to see 
the dead child in Brother Melvin's 
arms. Andrew shook his head sadly and 
said "We're too late for Billy. Come 
Melvin, there is nothing we can do. It's 
out of our hands; he is no longer our 
problem." 

"I know you are right, Brother An
drew," Melvin said, the tears stream
ing down his sad face for the first time 
in a very very long time. ''You go on 
ahead. I'll follow soon. " 

Brother Andrew vanished into the 
night and Melvin suddenly found 
himself alone in the snow storm with 
the little dead child still in his arms. He 
carried the chi.Id blindly in the blizzard. 
For all the pranks and monkey business 
that Billy had done, the child had never 
purposely hurt anyone and had been a 
loving son to his parents .. 

Melvin did not know how he was go
ing to break the news to Billy's parents; 
and for the moment, indeed, he did not 
know even where they were in the 
storm. Suddenly, he felt that if just one 
person would help him, surely all the 
love there was on this Christmas Eve 
could awaken Billy from this deep 
"sleep." 

Melvin ran frantically through the 
dark stormy night, protecting Billy as 
best he could from the harsh, cold wind 
and snow. " Please help us! Please help 
us!" he cried out into the night. But 
there were very few people about and 
the automobiles ignored the strange 
figures as the cars slipped by the pair 
on the icy streets. 

A man they met just veered away 
from them shouting, "I don't want to 
get involved!" A lady looked very 
suspiciously at them as she swept past 
them without a word. "Is there no one 
to help us?" he cried, as he carried the 
child for hours in the blinding snow 
storm, searching for just one loving 
soul. 

Finally, exhausted and shivering in 
the cold, he came upon a clearing. He 
made a manger of spruce boughs to lay 
the child upon, and fashioned a roof of 
boughs to protect the child from the 
storm. He stayed by the child' s side, 
seeking help from people who only hur
ried by them. No one to help them. No 
one! 

As he looked upon the face of this 
beautiful child , he was reminded of the 
birth of the Christ Child celebrated on 
this Christmas Eve. He suddenly realiz-

ed that because he had become a mor
tal for a few hours, he had sought only 
mortal help. He fell on his knees, warm 
tears rolling down his cold, cold face, 
finally crying out in his grief to his 
Heavenly Father. 

" Oh please, Father, is it too late to 
make that one wish for Billy who 
sleeps . . . a wish that I will make for 
him that he may live, to run in Your or
chards in the summer, to play in Your 
meadows in the fall, to roll in Your 
snow in the winter and, Oh Father, to 
breathe deeply of all Your glorious gifts 
in the blooming spring. Restore this 
loving child to his parents, I pray, Oh 
Heavenly Father! Grant him this one 
wish, I ask you, in Your Beloved Son's 
name. Amen." 

A wondrous and gentle voice spoke 
softly through the dark and stormy 
night: 

"Melvin," the Voice said "my 
precious Guardian Angel of Angels. It 
is never too late for Real Love. I will 
grant your request and restore the 
chi.Id's life. You have shown me tonight 
your unbounding love and merciful 
soul. You have given to Billy your own 
gift of Love and it is because of your 
great, unselfish act of love tonight that 
I want you to be the Chief Guardian 
Angel. You shall be by my side and 
watch over the Christ Child forever." 

Tears filled Melvin's eyes once 
more; wonderful, warm, tears of joy. 
His heart overflowed with love and 
gratitude. He thanked and praised the 
Lord and as his warm tears fell on the 
lifeless face of Billy, the child's skin 
became pink and rosy once more. His 
eyelids fluttered and a miracle was born 
on Earth that Christmas Eve. 

As Billy awoke and looked around 
him, even in the dark and blistering 
storm, he felt no fear. He did not know 
Melvin, of course and yet Billy knew 
Melvin was an old friend somehow. As 
the strange twosome began the journey 
homeward, a star shone through the 
storm to light their way and bless them. 
"Did you go out to catch a glimpse of 
Santa and get lost in the storm Billy?" 
asked Melvin . "How did you know 
that?" asked Billy. "Oh, we 
Angels . . . err . . . we old folks 
know lots of things," smiled Melvin . 

"You saved my life, " said Billy. 
' 'I'll never forget you, Melvin. 
Never. " 

"And I will never forget you, Billy 
for this night has taught me much about 
caring for others," said Melvin as he 
walked in the storm, warmed by the 
love within his heart and the Star which 
shone down on him from his heavenly 
home. 

As Billy's worried parents saw the 
man and child through the storm 
beneath the light of the star, they stared 

Check for pests h iding 
in Christmas boughs 

Bah-humbug , an expression people 
don't like to hear during the holiday sea
son, will be said in many living rooms 
where insect pests are observed feasting 
on Christmas trees, evergreen boughs, 
sprigs of holly and, worst of all, valuable 
house plants . 

Outdoors , aphids, mealybugs, scales 
and spidermites have all senled down for a 
long winter·s nap, but they are awakened 
by the warmth of our homes. So, they join 

day greenery, it would be all right . The 
problem comes when they move on to 
valuable house plants. 

The worst of these uninvited guests are 
the spidermites. They are almost too small 
to see, and they love the warm, dry envi
ronment of a typical home. A small initial 
population can increase a thousand-fold in 
just a few weeks. They can seriously dam
age a wide variety of house plants. 

'""-•lijjil .... in the fun . 
If you're planning to decorate with 

greenery this year, remember that there 
could be bugs hiding among the boughs . 

' 

From The Staff Of 

ROZON INSURANCE 
BROKERS LIMITED 

200 Main Street, Lancaster 

(613) 347-7600 

If they came in and stayed on the holi-

MAISON FUNERAIRE 

Let us all rejoice in the 
glow of a warm and loving 

Christmas season. We thank 
you for your patronage. 

eo-C9perat,:ve 
FUNERAL HOME INC. 

FUNERAL DIRECTORS 

AIME MARCOUX 

ALEXANDRIA 

ALAIN BERGER and PIERRE BRUNET 

CORNWALL 

in awe and then they ran out to greet 
the pair of snow-covered travellers. 
They hugged Billy in joy and warmly 
thanked Melvin for bringing home their 
son. 

"It is God that you must thank, my 
friends. I must go now for it is nearly 
dawn. Be a good boy, now, Billy. God 
bless you all." And as he disappeared 
into the night, the light from the star 
faded. Billy's father called out into the 
dark and blistery night but there was no 
one. 

"You won't find him, Daddy," said 
Billy. "He was an Angel. " 

"An Angel?" said his startled father. 
"Yes, I saw his halo pop out of his 

hat a few times," said Billy very 
matter-of-factly. 

"A halo," laughed his father. "Then 
I guess he was really an Angel, eh, Bil
ly?" 

They say, Billy' s mother said softly, 
''that Angels walk the Earth on 
Christmas Eve to spread the joyous 
message of God's love for us and give 
a special gi~ of love to some special 

humans. I'd have to say we've just had 
a visit from the most wonderful Angel 
in the whole world. Or," she laughed, 
" I should say in the whole world of 
Heaven." 

" Yes," they all laughed. " In all of 
Heaven to be sure," said the father. 
"With Billy home safely through that 
storm, it is realJy a very merry and 
special Christmas Eve. Thank the 
Lord!" 

Billy and his parents lived happily 
ever after. And Melvin! Well , Melvin 
now has one of the most important jobs 
in all of Heaven as the Chief of the 
Guardian Angels. He is forever joyful 
because he is always so near to God. 
And now , when the Angels have pro
blems, it is Melvin who they run to, for 
despite his hectic pace, Melvin always 
has time for their problems. For Melvin 
has learned that the greatest lov~ that 
you can ever have is the love that you 
give to others. 

Thank God for His Love and His 
Guardian Angels . 

Merry Christmas Everyone. 

Our good wishes keep growing and growing 
Our warm gratitude for letting us serve all of you 

MARC'S CANTEEN 
Alexandria, Ont. Tel. 525-2024 

..--·· 
season stay ever new. 

II -· I 
I I 

The Management and Staff of 
Lally-Blanchard wo~ld like to wish 
each and everyone a 

Happy Holiday 

Meilleurs Voeux 
Nollaig Chriohiel 

Felices Fiestas 
Gluclick Feiertag 
Feliz Dia Festivos 

Glad Fridag 
Gliklekh Y ontev 
Selaam Aleicum 
W esolych Swait 

Prettige Feestdagen 
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We would like to thank all of you, our customers and friends, for your support in 1986 and wish you and yours ... 

A fery Merry Christmas and All The Best In The New Thar 

From president, Jacque Titley and wife Louise 
And aU our staff: 

SALES: Robert Henri, Michel Montcalm, Jean Lajoie, Joel D'Amour and Gerard Seguin 

OFFICE: Rejean Boulanger, Denise Delorme, Carole St. Louis and Chantal Bourgon 

SERVICE: Roger Jeaurond, Robert Poirier, Dennis Roy, Doug Tourton, Gilles Decoste, Mervin Sloan, Andre Gareau, Richard Rozon, Richard Sabourin, 
Yvon Lepage and Marcel Lalonde 

BODYSHOP: Yvon Cadieux, Yves D'Aoust, Marcel King and Shane Harrison 

PAR'.IS: Rene Meloche and Charles Giroux 

Highway 34, South Alexandria 525-1480 or 347-2436 

.. 
-- -- - - - - - - - - - - - - - - - - - - - - - ~ - --- - -
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