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Sweet and Sour Meatballs 
2 lbs. hamburger 
2 tbsps. parsley, 
salt and pepper 
2 cups bread crumbs 
2 eggs 
2 tsps. garlic powder 
1 onion 

Roll into small size meatballs and brown 
in oven or fry pa:1. 

SAUCE 
112 cup white vinegar 
112 cup water 
114 cup orange juice 
1 cup crushed pineapple 
213 cup sugar 

1 112 tbsps. ketchup or chili sauce 
1 tbsp. oil 
I 112 green peppers, chopped 
112 tsp. salt 
2 tbsps. cornstarch 
·2 tomatoes (optional) 

Mix all ingredients for sauce except cor
nstarch arrd tomatoes and bring to a boil. 
Stir often . Make cornstarch in a paste with 
some of hot liquid and mix together and boil 
till thick. Simmer IO'minutes and pour over 
meatballs. 

Tena MacSweyn, 
McCrimmon 

Apple Muffins 
112 cup soft shortening I tsp. cinnamon mixed with I 112 tsp. sugar 

to sprinkle on top. 314 cup well packed brown sugar 
1 egg, slightly beaten In a large bowl cream together shorten

ing and brown sugar, add egg, apple and 
cream, beat well. 

1 112 cups grated or finely chopped apple 
1 tbsp. 10% cream 

Stir in raisins at this point. Sift together 
the next six ingredients into apple mixture. 
Stir just until moistened. Drop into 12 but
tered muffin tins. Bake 375°F about 20 
minutes. 

112 cup raisins (optional) 
314 tsp. baking soda 
I cup all purpose or whole wheat flour 
1 tsp. baking powder 
314 tsp. salt 
114 tsp . cinnamon 
114 tsp. nutmeg 

The Talk of the Town 

Gift & Variety Centre 

Stationery, Greeting Cards 
School Supplies 

and more 

347-3684 
Open 7 days ,a week 

.\ 

106 Main Street, Lancaster 

TERRY'S 
DRESS SHOP 

Therese Valade, 
St. Raphael's 

Come Spoil Yourself 

Or Someone You Love 
With a Beautiful Selection of 

) LADIES' WEAR & ACCESSORIES 

'l Tailored to your Budget 
_ .. 11S Main St., Lancuter 347-721S 
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Nanaimo Bars 
Base: 

2 squares semi-sweet chocolate, melted and 
cooled 
112 cup margarine, softened 
2 tbsps. granulated sugar 
1 tsp. vanilla 
I egg, beaten 
2 cups Graham cracker crumbs 

Filling: 
112 cup margarine, softened 
6 tbsps. milk, warmed slightly 
4 tbsps. Bird's custard powder 
4 cups icing sugar 

Glaze: 
4 squares semi-sweet chocolate 

4 tbsps. margarine 
Base: Combine chocolate, margarine, 

sugar, vanilla and egg; mix well. Add 
crumbs and mix well. Press into 9-inch 
square pan. Chill. 

Filling: Combine margarine, milk and 
custard powder. Blend in icing sugar. 
Spread over base. Chill. 

Glaze: Melt chocolate with margarine 
over hot water. Stir until entirely melted. 
While still warm spread over custard layer. 
Chill and store in refrigerator. 

Mrs. John Lucas, 
Glen Robertson -

Johnny Cake 
Two cups Indian, one cup wheat, 
One cup sour milk, one cup sweet, 
One cup good eggs that you can eat, 
One-half cup molasses, too, 
One-half cup sugar add thereto, 
Salt and soda, each a spoon, 
Mix up quickly and bake it soon. 

EASIER VERSION 
I 113 cups sifted all purpose flour 
213 cup fine cornmeal 
3 112 tsps. baking powder 
112 tsp. salt 

2 eggs, well beaten 
2/J cup milk 
113 cup corn syrup 
114 cup melted shortening 

Sift dry ingredients. To well beaten eggs, 
add milk , corn syrup and melted shorten
ing. Combine the two mixtures; beat till 
smooth; pour into oiled pan, 8x8x2". Bake 
in hot oven (400°F). Serve hot with butter 
and corn syrup. 

Lisa Lacelle, 
Glen Norman 

KITCHEN APPLIANCES 
MAKE 
IDEAL 
LABOR 
SAVING 

CHRISTMAS 
GIFTS 

Our expanded HOME HARDWARE section carries an excellent selection of 
housewares and a wide variety of Brand-Name Small Appliances and an excellent 
choice of hand and power tools to suit all budgets . 

WE'RE A LOT MORE THAN JUST LUMBER! 
Apply for your HOMECARD ... You Could Win $1,000 CASH 

Hwy. 34, South Alexandria 

Cash & Carry 
Delivery 
Available 

=ac -
525-3151 
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''Ten Men'' Casserole 
2 cups tiny shell or elbow macaroni 
2 lbs. ground chuck beef 
1 large onion, chopped 
10-oz. can tomato soup, undiluted 
10-oz. can mushroom soup, undiluted 
10-oz. can cream of chicken soup, undiluted 
10-oz. can cheddar cheese soup, undiluted 
10-oz. can of water 
1 tsp. salt 
112 tsp. pepper 
1 oz. butter or margarine, melted 
1 cup fine bread crumbs (or cubes) 
paprika and parsley flakes (optional) 

Method: 

Cook shells about 10 minutes and drain. 
Saute meat and onion until "redness" goes. 
Add soups, water, salt, pepper and drain
ed macaroni and mix well. Combine bread 
crumbs and melted butter and spread even
ly on top of casserole. Sprinkle with paprika 
and parsley. 

This makes one large casserole (for the 
"gang" after a match), or divide into three 
casseroles - one for today and two for the 
freezer! 

Bake uncovered at 350°F until bubbly. 
Mrs. Caroline Clay, 

Maxville 

Harvest Spice Cake 
1 cup butter, softened 
1 1;4 cup sugar 
1 tsp. grated orange peel 
3 eggs 
2 112 cups flour 
1 tsp. baking powder 
1 tsp. baking soda 
1 tsp. salt 
1 tsp. cinnamon 
1 cup chopped apple 
1 cup sour cream 
1 cup raisins 

1 cup chopped walnuts 
Cream butter, sugar and orange peel un

til fluffy. Beat in eggs one at a time. Com
bine dry ingredients. Combine sour cream 
and apple. Add flour mixture alternately 
with sour cream mixture to creamed mix
ture. Stir in raisins and nuts. Bake at 350°F 
in greased 10-inch angel tube pan, 55-60 
minutes. Dust with powdered sugar. 

Pauline Lalonde, 
Alexandria 

Tourtiere 
Makes three or four tourtieres. 
Ingredients: 

1 lb. ground pork 
1 lb. ground veal 
1 lb. ground beef 
(You may also use only one or two kinds 
of meat.) 
1 112 cups boiling water 
2 small cloves garlic, minced 
3 small onions, finely chopped 
3 small potatoes grated 
114 tsp. cinnamon 
112 tsp. ground cloves 
1 tsp. allspice or more according to taste 
salt and pepper 

1. Brown meat, onions and garlic in a 
Dutch oven without adding fat. 

2. Add boiling water, potatoes and 
seasonings. 

3. Cover and cook over low heat for 
about an hour. Stir frequently. 

4. Check seasoning. 
5. Let cook completely and remove ex

~ess fat that has congealed on the surface. 
6. Fill piecrust with cool mixture and 

cover with top crust. 
7. Seal well. 
8. Make small cuts in the top. 
9. Brush with a mixture of one beaten egg 

yolk in half a cup of milk. 
10. Bake in an oven preheated to 375°F, 

(175°C), about 45 minutes. 
Gaetane Paquette, 

Alexandria 

Pumpkin Pie 
1 cup sugar 
1 112 tsp. cinnamon 
112 tsp. allspice 
112 tsp. nutmeg 
1,2 tsp. ginger 
112 tsp. cloves 
112 tsp. salt 
2 eggs 
1 112 cups pumpkin 
1 cup milk 

Blend sugar, spices and salt together. Add 
eggs, pumpkin and milk. Mix well. Pour 
into unbaked pie shell. Bake at 350° until 
nice and golden brown. 

Also can be cooked as a pudding with no 
piecrust. 

Serve with ice cream. 

Mme. Joseph Paquette, 
Alexandria 

THE WARMTH AND BEAUTY OF WOOD 

The Warmth of Wood • • • 

Elmira 
~ 

\\brks, 

We carry a full line of home heating and cookstoves by Elmira Wood Stoves , 
including super-efficient fireplace inserts . . . And to add that final touch, 
select from our woodstove accessories - Brassware, Cast Ironware, Trivets , 
Kettles and W oodstove Maintenance products. 

The Beauty of Wood . 
Custom Kitchens by ~ 

• • 

Designed with you in mind 
Visit our Hanover Kitchen centre and see the quality craftsmanship and 
famous Hanover Furniture Finish 

SEE OUR FIREPLACE DISPLAY 
Ask About Our In-Store Credit Plan 

FIREPLACE SHOP and HANOVER .KITCHENS PLUS 
Divisions of Cameron 's Insulation (1 986) Ltd. 

331 Pitt Street (at Third) Cornwall 938-9442 

,, • ---~~------~~-~--------...;. ____ _. ________ ;.__....;.....,..,...,;;.;.,;.....,;,,.;,.;...;;,~~.:.· .:;.· -- •;.;:;?~•.:.· .:.· ·:.:·:.:·~·.:.· .:.· ·:.:·:..;·.:.•.:.· .:.· •::.;·:..;·.:.· .::.~ .:.· ·~ 
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Carrot Cake With 
Whole Wheat Flour 

In a large bowl combine: 
112 cups whole wheat flour 
112 cups all purpose flour 

1 cup brown sugar 
1 cup white sugar 
2 tsps. baking powder 
2 tsps. soda 
2 tsps. cinnamon 
112 tsp. salt 

In a separate bowl, beat: 
4 eggs 
1 cup brown sugar 
I cup white sugar 
I 112 cup corn oil 
I tsp. vanilla or almond 
2 cups grated raw carrots 
I 112 cups chopped pecans 

Lightly flour IO" bundt or tube pan 
greased with butter. Bake one hour and I 0 
minutes at 350°F, or until a tester comes 
out dry. 

Meanwhile prepare glaze. 
In a large pan, heat together 112 cup 

sugar, 112 cup buttermilk, 113 cup softened 
butter, I tsp. baking soda, I tsp. vanilla or 
almond extract. 

Stir in the soda and vanilla last. This mix
ture should foam up. While cake is baked 
and while still in the pan, prick top in 
several places. Pour or brush glaze over top 
and allow to soak several minutes. 

Ella Hay, 
Alexandria 

Butter Tarts 
I 13 cup butter 
112 cup corn syrup 
112 cup brown sugar 
112 cup raisins 
vanilla 
pi nch of salt 
I egg 

Make a recipe for pie crust. Melt butter 
and add all but the egg. Mix well and cool. 
Beat egg and add to raisin mixture. Put in 
muffin tins. 

Bake 425 ° , 25-30 minutes. 

Anik Charbonneau, 
Green Valley 

Tomato Macaroni Bake 
Lightly brown in a saucepan , 114 cup SprinkJe 114 cup shredded cheese and 2 

chopped onions in 2 tbsps. butter or tbsps. buttered bread crumbs on top. Bake 
margarine. Stir in I can tomato soup and at 350°F for about 30 minutes or until nice-
112 cup water, 314 cup shredded cheddar ly browned. 
cheese. Blend with 2 cups cooked macaroni Rosabelle Sauve 
and pour into buttered 1 112 qt. casserole. Alexandria 

Happy Face Cookies 
112 cup shortening 
1 cup brown sugar 
112 cup molasses 
112 cup milk 
2 tsps. vinegar 
2 112 cups flour 
112 tsp. salt 
112 tsp. soda 
112 tsp. ginger 
112 tsp. cinnamon , \ 
raisins or candies for eyes and nose on face 

I. Cream shortening, sugar and molasses 
together . 

2. Stir in milk. 
3. Stir flour , soda, salt, ginger, cinnamon 

together. 
4. Stir dry ingredients into molasses 

mixture. 
5. Drop by tablespoons two inches apart 

on greased cookie sheet. 
6. Decorate the face. 
7. Bake 350° for 12 to 15 minutes. 
Makes two dozen. 

Denise Castonguay, 
Alexandria 

WHEN YOU'RE ALL OUT OF IDEAS TURN TO . 

:··:~ ~-D=~~~<!~•h Gif:2~!~P. 
· 11 Main St. S., Alexandria, Ont. 525-3878 .. 

For Unique Gifts Imported From Scotland and your fa vorite Local 
and Scottish Artists on L. P. 
Records and Tapes. 

0 
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Cocoa Pudding 
I cup all purpose flour 
2 tsp. baking powder 
314 tsp. salt 
112 cup white sugar 
2 tbs. cocoa 
314 cup chopped walnuts 
314 cup raisins 
1 cup milk 
1 tsp. vanilla 
2 tbs. melted butter 
114 cup cocoa 
314 cup brown sugar 
I tsp. vanilla 

I 314 cup boiling water 
Sift together flour, baking powder, salt, 

sugar and cocoa. 
Stir in nuts, raisins, milk, vanilla and 

melted butter. 
Pour into an 8"x8" pan. 
Mix cocoa, brown sugar and spread over 

batter. Pour boiling water and vanilla gently 
over all. Bake in 350° oven for 45 to 50 
minutes. 

Serve warm. 
Mrs. J. McDonald 

Chocolate Brownies 
Mix in saucepan and melt till smooth and 
creamy: 

handsfull of walnuts. Bake at 350° for ex
actly 30 minutes . Pan of 9"xl3" or two 
9"x9" . I cup butter 

6 tbsps. cocoa 
2 cups sugar 
Let cool. 
In a bowl mix: 
4 eggs 
I tsp. vanilla 
I 112 cups flour 
I tsp. baking powder 
112 tsp. salt 

ICING 
Melt 112 cup butter in saucepan 
6 tbsps. cocoa 
Remove from heat and add: 
112 cup milk 
4 cups icing sugar 
1 tsp. vanilla 

Combine the two together and add 2 

Mrs. Carole Lefebvre, 
Green Valley 

EXCEPTIONAL OFFER 
"OLD COUNTRY ROSES" 25TH ANNIVERSARY 

COMMEMORATIVE CUP AND SAUCER 

Only $14.95 (Valued at $39.95) with 
every $100 purchase of Royal Albert Dinnerware. 
Offer valid for a limited time only. 

SPECIAL EDITION - ONLY IN NORTH AMERICA 

. DESROSIERS & HOPE 
E::"3 JEWELLERS & GIFTS ~ 

49 Main St. S. 525-2339 ~ 
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Easy Christmas Cherry Cake 
I cup butter, softened 
2 cups sugar 
I tsp. almond extract 
8 ·eggs 
4 cups unsifted all purpose flour 
15 oz. light raisins 
8 oz. candied cherries 
8 oz. chopped candied citron 

1. Preheat oven to 300°F. Grease 10-inch 
tube pan. Line bottom and side with brown 
paper and greased paper. 

2. In large bowl, with electric mixer at 
medium speed, beat butter and sugar and 
almond extract until light and fluffy. 

3. Add eggs, one at a time, beating well 

after each addition. 
4. At low speed gradually beat in flour. 
5. Add raisins, cherries and citron. With 

spoon, mix until well combined. Turn in 
prepared pan. 

6. Bake about 2 hours and 25 minutes or 
until cake tester inserted near centre comes 
out clean. 

7. Let cool in pan on wire rack 30 
minutes. Turn out of pan. Let cool com
pletely on rack. 

Makes 5-pound cake. 
Jean Ackrill, 

Alexandria 

Rice Krispies Date Dainties 
I cup sugar 
1 cup finely cut, pitted dates 
2 eggs 
3 cups Rice Krispies 
I tsp. vanilla extract 

Combine sugar, dates and eggs in cold fry 
pan . Cook about 10 minutes over medium 
heat, stirring constantly or until mixture 
starts to thicken and sugar is disolved. 

Remove from heat. Stir in vanilla and Rice 
Krispies. Dip teaspoon in ice water, then 
drop teaspoonfuls of mixture on waxed 
paper. Chill before serving. 

Yield: 35 dainties, I 112 " in diameter. 
Variations: Add 112 cup flaked coconut 

or chipped nuts with Rice Krispies. 
Claudette Larocque, 

Alexandria 

Bacon Sticks 
These can be assembled in advance and re
main crisp for several hours after 
microwaving. 
10 strips bacon 
20 long thin bread sticks, any flavor 
1 cup grated Parmesan cheese 

With scissors, cut bacon strips in half 
lengthwise, making 2 long strips from each 
slice. Dredge one side of bacon strip in 
grated cheese spread on waxed paper. Wrap 

one strip in a spiral fashion about each bread 
stick. Place two paper towels in bottom of 
largest utility dish or on bacon rack. 

Place wrapped bread sticks so they do not 
touch each other. Cover with paper towel. 
Microwave on high for 9-12 minutes, 
rotating dish one-half turn after 5 minutes 
until bacon is crisp. 

Mrs. Rita Duplantie, 
Cornwall 

Impossible Pie 
4 eggs 
112 cup softened margarine 
I cup sugar 
I cup coconut 
1,2 cup flour 
2 cups milk 
2 tsps. vanilla 

Blend all ingredients. Pour mixture into 

greased 10" pie plate. Bake at 350° for 
about one hour or until centre is firm. 

The flour will settle to form crust. The 
coconut forms the topping . Centre is an egg 
custard filling. .\ · 

Mrs. Geo. Charlebois, 
Moose Jaw, Sask. 

COUNTRY BEEF and PORK SHOP 
ABATTOIR 

I U .\lain St., Lancasll'r lknis Bourdl'atl, prop. 

Custom Slaughtering, Cutting, Wrapping &-Freezing 

GOVERNMENT INSPECTED & APPROVED 
Slaughtering Every Thursday 

Country Beef and Pork Shop 
operates a retail meat outlet in Lancaster Village 

Visit us soon 

For appointment and information 
347-2288 OUTLET 347-3735 ABATTOIR 
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Bloodies 
2 1t4 cups unsifted all purpose flour 
I tsp. baking powder 
1t4 tsp. salt 
I cup softened butter or margarine 
2 cups firmly packed brown sugar 
2 eggs 
2 tsps. vanilla 
I cup chopped pecans 
l cup flaked coconut 

Preheat oven to moderate 350°F. Grease 
13x9x2 inch baking pan. 

Stir together flour, baking powder and 

salt in small bowl to mix well. Reserve. 
Beat together butter and sugar in large 

bowl until light and fluffy. Beat in eggs, one 
at a time, until well blended. Mix in vanilla. 
Stir in flour mixture until well blended. 
Fold in pecans and coconut until well mix
ed. Spread batter in prepared pan. 

Bake for 35 minutes or until top springs 
back. Makes 24 blondies. 

Lucie Dumouchel, 
St. Raphael's 

Grandma's Oatmeal Cookies 
113 cup Crisco 
1, 2 cup brown sugar 
1,2 cup white sugar 
I egg 
I tsp. vanilla 
I cup flour 
1,2 tsp. baking soda 
1, 2 tsp . baking powder 

112 cup brown sugar 
112 cup peanut butter 
112 cup corn syrup 

Heat on stove. 
l cup peanuts 

112 tsp. salt 
l cup rolled oats 

Preheat oven to 350° . Mix all together, 
then drop by spoonfuls on cookie sheet. 
Press down with a fork. Cook for 8-10 
minutes. 

Cherrylene Campeau, 
Alexandria 

Sweet Marie Bar 
1 cup Rice Krispies 

Mix together and put in pan. Cool. Add 
your favorite chocolate icing. 

Colette Viau, 
Green Valley 

A GREAT GET-AROUNDER 

THE 1988 MERCURY TOPAZ 
Style, Performance, Economy 

And Available For 
as little as 

FORD-LINCOLN - MERCURY ra • Where You, The Customer, Are Always No. 1 
I 

ffi&bway 34, South Alexandria 525-3760 or 347-3780 

1 
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Golden Carrot Soup 
113 cup butter 
1,2 cup chopped onion 
2 cups thinly-sliced carrots 
1 tbsp. chicken bouillon mix 
3 cups water 
114 cup uncooked long grain rice 
112 tsp. salt 
2 cups milk 

Melt butter in large saucepan. Saute onion 
until tender. Add carrots, bouillon mix, 

water, rice and salt. Bring to a boil. Reduce 
heat, cover and simmer until carrots are 
tender and rice is cooked. Pour half the mix
ture into blender container. Cover and blend 
until smooth. Repeat with remaining mix
ture. Return all to saucepan. Stir in milk and 
heat through. Makes 6 cups. 

Jacqueline Sabourin, 
Alexandria 

Date Squares 
Mix together: 

2 cups of rolled oats 
2 cups of all purpose flour 
2 cups of brown sugar 
I pound of real butter 

Put half the mixture in a 13"x9" pan 
greased . 

Prepare in a saucepan 2 lbs. of dates, 
chopped in half. Add just 114 cup of water 

and 114 teaspoon of maple flavor. 
Put lid on and cook for 10 to 15 minutes 

and stir so it will not burn. 
Add the date mixture on top of oatmeal 

mixture and put remaining oatmeal mixture 
on top. Flatten top with a fork. Then let it 
cook in oven till top is golden - about 30 
to 40 minutes, at 350°F. 

Aline Delorme 

Onion-Sour Cream Dip 
314 cup dairy sour cream 
112 tsp . Worcestershire sauce 
2 tbsps. onion soup mix 

Mix all ingredients. Cover and refrigerate 
at least one hour. (For a thinner dip, stir 

in one to two teaspoons milk.) Garnish with 
snipped parsley if desired. 

About one cup. 
Linda Collin, 

Alexandria 

LANCASTER FLORIST 
"CHEZ NORMANDE" 

NOW OPEN 
FOR BUSINESS 

.. ~., 
OPEN: Mon. - Thurs., 9 a.m. to 6 p.m. 

Fri., 9 a.m. to 9 p.m. 
Sat .. 9 a .m. to 5 p.m. 

\ . \ 

203 Military Rd., 
Lancaster, Ont. 

347-2632 

BEHIND EVERY GOOD COOK 
There Should Be A Honda 

1988 HONDA Civic 
Starts as low as 

$8,995 
mm~mm 

Todays answer. 

GLENGARRY HONDA 
A Place Where Customers Send 77zeir Friends 

Maxville, Ont. 527-2007 
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Holly Cookies 
These have been baked every Christmas 

as long as I can remember in my family, 
and now my daughters are doing the same. 
You can successfully double the recipe. 
213 cup butter 
I cup brown sugar 
I egg 
2 112 cup cups flour 
112 tsp. baking soda 
114 tsp . almond extract 
'12 cup red and green glace cherries 

112 cup Brazil nuts, chopped 
Chop cherries and nuts. Mix all in order 

given. Form dough into rolls. Wrap in wax
ed paper and refrigerate. This will keep 
over a month this way. When needed -
slice thinly and bake on buttered cookie 
sheets. 

350° oven, 8-10 minutes. Makes 7-8 
dozen single recipe. 

Sharyn Thompson 

Assiette Aux Fruits Frais 
A light dusting of icing sugar was the 

final trim on this colorful fruit dessert. 
8 strawberries 
314 cup raspberries 

4 cups plus 114 cup water 
314 cup white sugar 
Zests of orange and lemon 
4 pears, peeled, cored 
114 pineapple, sliced in rings 
114 melon cut in balls 
I banana , sliced crosswise 

I can Eagle Brand 
I cup dates 
I cup chopped walnuts 
2 tsps . almond flavor 
I pkg. glazed cherries 
I 112 cups coconut 

1 pkg. unflavored gelatine 
2 tbsps. lukewarm water 
4 fresh mint leaves 
2 tbsps. icing sugar 

Fruit Slice 

Pauline Duval, 
Alexandria 

Mix together and bake at 350° for 30-35 
minutes. 

Frost when cool with butter icing . 

Mrs. Lucette Allison, 
St. Eugene 

TO ALL 

Season's 
Greetings 

and 

Peace in 
1988! 

from 

The Big Dipper 
Lancaster, Ont. 

347-2012 
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ALEXANDRIA'S I 

r 

DECORATING 

HEADQUARTERS 
Your-One-Stop Decorating Shop 
We cordially invite everyone to visit our showroom and see what we can offer you for your 
home. As floor covering experts our friendly, courteous, efficient service is second to none. 
Bring us your ideas and if you wish, your color samples and let us help you get the most value 
for your decorating dollar. 

PEERLESS 
'KNJ • 
SHOWPLACE™ 

Choose from our terrific selection of 
Famous Top-Of-The-Line Peerless 
Carpeting and ask us about the advan
tages of the new Stainmaster concept. 

Our New Warehouse has 
Over 500 Rolls in 

stock to choose from at 
'.Low Warehouse Priced 

CHRISTMAS SHOPPING SPREE 
Participating Merchant 

· You Could Win One of Five 

$100.00 GIFT CERTIFICATES 

RICHARD RANGER 
Proprietor 

RICHARD RANGER 
CARPET INC. 

360 l\ilain Street South Alexandria 525-2836 



Page 8, - Wednesday, November 25, 1987 The Glengarry News, Alexandria, Ont. 

CHRISTMAS ENTE 

Meat & Poultry 

CHRISTMAS 

TURKEYS · 

and HAMS 

Watch Our Flyer, Nov. 30 
for In-store Specials 

Maple Leaf 

MINCEMEAT 

Regular or Rum & Brandy 

682 ml 

2.99 

Pie-Nie 
Frozen (;oncentrated 

ORANGE 
JUICE 

341 ml 

.69 

Gattuso 
Plain Queen 

OLIVES 

1 litre 

4.29 

CONDENSED 
MILK 

Sweetened 
Eagle Brand 

300 ml 
\ 
. \ 

-2.29 

Cloverleaf 

SM-OKED 
OYSTERS 

104 g 

1.29 

Gattuso 
Stuffed Manzanilla 

OLIVES 

500 ml 

2.69 

Purity All-Purpose 

FLOUR 

10 kg 

5.99 

Ocean Spray 

CRANBERRY 
COCKTAIL 

1.14 litres 

2.49 

with 

ilh 
WITH THESE 



The Glengarry News, Alexandria, Ont Wednesday, November 25, 1987 - Page 9 

rAINING STARTS 

GUARANTEED UNTIL 
• • • DECEMBER 31 

In-Store Nescafe Rich Blend Canada Grade A 
Bakery 

TOURTIERE INSTANT LARGE SIZE 
MEAT PIE COFFEE EGGS 

450 g 227 g Dozen 

2.79 4.99 1.09 

Tenderflake V-8 
CHRISTMAS 

PURE VEGTABLE CANDY 
LARD JUICE CANES 

454 g. Print 1.36 litres 55's 

.89 ·- .99 - 1.99 

Produce Dept. Deli. Dept. Deli. Dept. 

CHEESE FRUIT ASST. COLD TRAYS OR BASKETS MEAT TRAYS BASKETS Asst. sizes Asst. sizes 
Asst. sizes 

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

I 
I 

I 
j 
j 

I 
j 
j 
I 
j __ j 

I 
I 
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I 
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Gingerbread People 
112 cup shortening 
112 cup brown sugar 
I egg 
114 cup water 
112 cup molasses 
2 -1 14 cups flour 
112 tsp . soda 
2-3 tsp . ginger 

112 tsp . cinnamon 
114 tsp . all spice 

Cream shortening and sugar. Beat in eggs 
then molasses and water. Blend in dry in
gredients. Chill . Roll out and cut. Bake 8-1 0 
minutes in 350° oven . 

Brenda Irwin, 
Martin town 

Marshmallow Roll 
4 squares semi-sweet chocolate 
3 tbsps. butter 
36 large marshmallows or a bag of small 
colored ones 
I egg 
I cup icing sugar 
I cup chopped nuts 

Melt chocolate squares and butter. Add 

the egg, sugar and nuts . Add cut-up big 
marshmallows or the small ones. 

Sprinkle coconut on waxed paper. Now 
roll the_ above in the coconut, forming a log. 
Wrap m the waxed paper and chill. Cut 
when chilled. Delicious and easy! 

Helen Sloan, 
Williamstown 

Hot Water Cake 
.1 14 cup white sugar 
butter size of egg yolk 
I egg 

.114 cup molasses 
Mix 2 cups flour , pinch of salt 
114 tsp. cinnamon 
114 tsp . cloves 
Add to first mixture . 

Mix 114 cup warm water with I teaspoon 
baking soda and add to the rest. Then add 
I cup hot water. Beat all together and pour 
in cake pan and cook at 325 °F for 45 
minutes or until dqne . 

Mrs. Lucille Beaupre, 
Lancaster 

Put the Sparkle into your 

Christmas Holidays 
See our lines of 

SEQUINED DRESSES & PURSES 

DESIGNER CLOTHING 

FASHION JEWELLERY 

IMPORTED 
BRASS 

Enter our 

Christmas 

Draw 

Win one of 3 prizes 

Floor Lamp 
Valued at $100 

Sweater 
Valued at $40 

Brass Tree 
Valued at $20 

and our 

Mon. & Tues. 10 to 5:30 
Wednesday - 10 to 2 

Thursday - 10 to 6 
Friday - 10 to 9 

Saturday - 10 to 5 

206 Main St. S. 
Alexandria 

(Behind La boite a iouetsl 

525-4902 

Turkey Casserole 
3 cups chopped turkey , cooked 
2 cups rice , cooked 
chopped onions (to your taste) 
2 tbsps. of butter 
1 green pepper 
I tin of drained mushrooms 
1 tin of mushroom soup 
1 112 cups of milk 

2 112 cups of potato chips 
112 tsp. curry powder 
112 tsp . ginger 

Bake at 350° for one hour in a large 
casserole. 

Mrs. Josephine Sarault, 
Alexandria 

Peanut Brittle 
I cup white sugar 
112 cup corn syrup 

Mix, cook "high" 4 minutes. 
Add 1 cup salted peanuts. 
Mix, cook "high" 4 to 5 minutes . 
Add 1 tsp. butter or margarine, 1 tsp. 

vanilla. 

Mix, cook "high" 1 to 2 minutes. 
Add I tsp. baking soda. 
Mix well. Spread on greased cookie 

sheet. Cool. Break in pieces. 

Marie-Therese Theoret, 
Alexandria 

Delicious Bean Salad 
14 oz . can kidney beans (drained) 
14 oz. can Lima beans (drained) 
14 oz. yellow beans (drained) 
14 oz. green beans (drained) 
I cup chopped green peppers 
I cup chopped onion 
I 112 cups chopped celery 

Marinade: 

Bulova . . 
Timely 

Fashions 

For 
Him 

And 
Her 

314 cup white sugar 
112 cup peanut or other oil 
I cup white vinegar 

Toss all vegetables in marinade, turning 
often and will be better if made 24 hours 
ahead of time . 

Laurette Boisvenue, 
Alexandria. 

At Cornwall's No. 1 Jewellers 

frasers Jewellers 
Ltd. B z 

Where Your Dollar Always Buys More ml 

13 Second St., West Cornwall 

Al 



. e Glengarry News, Alexandria, Ont. Wednesday, November 25, 1987 - Page 11 

$@@0®~@®@~ FESTIVE FA VO RITES ~@®@~@0@@0 

Hobo Bread 
In a large mixing bowl pour l 112 cups of 

hot water over 3 314 cups raisins. Stir in 4 
tsps. baking soda. Mix well. Add 4 tbsps. 
butter or shortening, l 112 cups brown 
sug~r, l 112 cups white sugar, 2 tsps. 
vanilla. Add 2 large eggs and mix well. Add 
one scant tsp. salt and 4 cups flour. 

Grease 2 or three bread pans. Bake in a 

moderate oven, 350°F for 45-60 minutes. 
Cool on a rack. Can be wrapped and freezes 
well. 

Optional: Add coconut, walnuts or dates, 
etc. 

This bread is delicious and not too rich. 
Mrs. Hector Runions, 

Maxville 

Date and Nut Bars 
314 cup sifted flour 
112 tsp. salt 
1 tsp. baking powder 
2 eggs 
1 cup brown sugar 
112 cup chopped nuts 
1 cup sliced dates 
1 tsp. vanilla 

Sift flour, salt and baking powder 

together. Beat eggs, add sugar gradually 
and beat until light and fluffy. Stir in nuts, 
dates, vanilla and kdry ingredients. Bake in 
a greased and floured 8x8x2 inch pan in a 
350° oven for about 35 minutes. Remove 
from pan to rack and cut immediately in 18 
strips. Bars may be rolled in icing sugar. 

Lynne Ladouceur, 
Alexandria 

Hot Milk Cake 
2 eggs 
I cup sugar 
I tsp. vanilla 
l cup flour 
112 tsp. salt 
I tsp. baking powder 
3 tbsps. margarine 
112 cup boiling milk 

Place eggs, sugar and vanilla in bowl and 

beat for five minutes. Add dry ingredients 
all at once and beat. Melt margarine in hot 
milk , pour over all at once and beat just 
enough to mix. 

Pour into 8" greased pan. Bake 30 
minutes at 350°. Makes a sponge-like cake. 

Edith Kitely, 
Maxville 

Magic Fruit Cake 
One 15-oz. can mincemeat ' 12 tsp. baking powder 

112 tsp. soda One 15-oz. can Eagle Brand milk 
1 egg beaten Blend until mixed. Bake in oven 1 112 

hours at 350°. I cup walnuts 
1 cup glazed red and green cherries 
1 cup flour (sifted) with 112 tsp. salt 

Mrs. Lucienne Diotte, 
Alexandria 

Cranberry-Citrus Punch 
1 40-oz. bottle cranberry cocktail (chilled) 
2 750 ml bottles sparkling Sangeria wine 
(chilled) 

Optional: Cointreau orange liquer, to taste 
Blend all ingredients into a large punch 

bowl \ add ice and enjoy. 
2 large bottles "Wink" carbonated lemon
lime soda (chilled) Kathryn Brunton, . -

Cornwall I large orange, thinly sliced 

_4t_ .. 

Get your home cooking with an 

EIDlira Cookstove 
The Unrivalled Cookstoves. North America's favourite way 
to stay warm, fed and independent for over a century ... now 
with features Grandma only dreamed about. 

Heats up to 2 ,200 sq . fL_,_J:Iot water jacket and reser
voir options, Large 6 sq. ft. cooking surface, 22 lb 

::-.:S:i:111~~~~ turkey sized oven, Rich nickel and porcelain finishes, 
Cast iron , air tight construction holds fire overnight, 
Spacious warming oven, Burns coal or wood, Large, 
convenient ash pan, Optional 2' · rear clearance heat 
shield kit , Up to 10 years warranty 

SUNWORKS 
Renewable Energy Centre 17._:z:m 

1466 Hwy. 34. HawkHbury (1131 m-Oell 

Never Fail Pie Crust 
1 lb . shortening or lard 
2 tbsps. white sugar 
5 cups flour 
l egg 
1 tsp. salt 
1 tsp. baking powder 
2 tbsps. vinegar 

In a measuring cup, break one egg. Add 

vinegar and fill cup with milk. Beat. In a 
large bowl mix dry ingredients. Break in 
shortening or lard, mixing well. Add egg 
mixture and stir. Let stand for five minutes. 
Roll out to 114" thickness. Makes five 
2-crust pies. 

Corona Menard, 
Glen Robertson 

Pecan Butter Balls 
2 cups flour 
l14 cup granulated sugar 
112 tsp . salt 
1 cup butter or margarine 
2 tsps. maple flavoring 
2 cups finely chopped pecans 
3 tbsps. confectioners sugar 

In medium bowl, stir together flour, 
sugar, and salt. Add butter and maple 
flavoring, blending with wooden spoon, un-

ti! a smooth dough. Add pecans and mix 
well, shape in 1-inch balls. Bake on 
ungreased cookie.sheets, in 325° oven, 25 
minutes, or until firm and lightly browned 
on bottom. 

While still warm, sift confectioners sugar 
over tops. Makes 48 cookies. 

Mrs. J. M. Bellefeuille Viziau, 
Ile Bizard 

Meatball Casserole 
(Quick and Easy) 

1 lb. hamburger meat 
I or 2 large onions 
1 small bottle of ketchup 

Form very small meatballs and roll in 
flour. Layer meat balls and thinly sliced 

onions in a 2-quart casserole dish. Over top 
pour whole bottle of ketchup. Fill ketchup 
bottle with water and pour into casserole 
too. Cover and cook at 350°F for 1 l12 

hours . Serve over rice or buttered noodles. 
Jocelyne Overbury, 

Williamstown 

Our Recipe for a Happy Life ... _ 

Home Organs by 

YAMAHA 
& TECHNICS 

Portable Keyboards by 

ROLAND & TECHNICS 
• Guitars • Drums 

MUSIC 
Try Our Ingredients 

Electronic Pianos by 

ROLAND 

• Banjos • Violins • Pianos 
• Brass • Woodwinds • .Books 

Full line of accessories for musicians 
"Music is the food of life . . . Play On!" 
Layaway Now For Christmas at Cornwall's No. 1 Music Store 

MELOD~f' 
I MUSIC lENTRE 

Instruments Bought, Sold, Traded and Repaired 

~JIIJIIIJIIJlllJIIJIIJJllJll!JIJAIIJIIJIIIJIJJlll!IJll!ll1111Jl1J1iilJ 

Since 1963 

104 The Pitt St. Promenade Cornwall 
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Dutch Apple Cake 
I 314 cups flour 
3 tsps . baking powder 
314 tsp. salt 
112 cup shortening 
I cup sugar 
I egg 
I 1,2 tsp. vanilla 
314 cup milk 

Topping: 
2 med. size apples 
114 cup sugar 
I tsp . cinnamon 

Stir flour, baking powder and salt 
together . Cream shortening; add sugar, 
creaming well between additions. Add egg 
and vanilla and beat until light and fluffy. 
Stir in dry ingredients , alternately with 
milk . Pour into a well greased 7x 11 '' pan . 
Peel and core apples; cut in eighths. Place 
in rows on batter with sharp edges pressed 

in slightly. Sprinkle with sugar and cin
namon on top . Bake 350° for 50 to 60 
minutes. Serve hot with lemon sauce. 

LEMON SAUCE 
1,2 cup sugar 
1 tbsp. cornstarch 
salt 
112 tsp. lemon rind 
1 cup boiling water 
2 tbsps. butter 
I 112 tbsps. lemon juice 

Combine sugar, cornstarch, salt and 
lemon rind in a saucepan. Add boiling water 
gradually, stirring constantly. Cook and stir 
mixture over low heat until clear and 
thickened (about 5 minutes). Remove from 
heat and stir in butter and lemon juice. 

Yield : I cup 
Rita Gebbie, 

Alexandria 

Yum Yum 
cup brown sugar (firmly packed) 

1,2 cup butter 
2 egg yolks 
I 112 cups flour 
2 tsps. baking powder 
1t4 tsp. salt 
I tsp. vanilla 

Mix all above ingredients until well 
blended . Spread in a 9x5 pan . Sprinkle one 

cup coarsely chopped walnuts over batter. 
Beat two egg whites until foamy. Add one 

cup brown sugar, 112 tsp. vanilla and beat 
well. Pour over batter and bake in pre
heated oven at 350° for 30-35 minutes . 

Cool in the pan and cut into bars . Store 
tightly covered. · 

Gordon M. MacGregor, 
White Plains, N. Y. 

Shrimp Dip 
1n cup mayonaise 
3 tbsps chili sauce 
2 tbsps lemon juice 
Two 3-oz. pkgs. cream cheese 
114 tsp. Worcestershire sauce 
112 lb . cooked shrimps 
1t4 tsp. onion juice (optional) 

In a food processor or blender mix 
everything but the shrimps till smooth. Then 
add the shrimps and mix till shrimps are in 
small pieces. Refrigerate till chilled. Serve 
with chips or crackers. 

Mrs. Irene Smith, 
Bainsville 

Dancing Snowballs 
(A Christmas Centr~~iece) 

For a gay centrepiece that ·will amuse 
everybody at the Christmas table take a 
clear glass bowl (not shallow). Fill with 
water and add a bit of vegetable coloring, 
red or green. Into this put I tablespoon citric 
acid and 2 tablespoons baking soda. Stir 
slightly so that it fizzes, then clears. Drop 

in a handful of mothballs . Each one will 
gather silver bubbles of water and will start 
a merry dance, keeping it up till dinner is 
eaten. If they get lazy , add a little more acid 
and soda. This is particularly charming by 
candlelight. 

Mrs. Velma Taylor, 
. St. Eugene 

Lizzies 
(a very special cookie- for Christmas) 
3 cups seedless raisins 
112 cup bourbon or rum 
I 112 cups sifted all purpose flour 
I 112 tsp. baking soda 
I 1 -~ tsp. ground cinnamon 
1,2 tsp. nutmeg 
112 tsp . cloves 
114 cup butter 
1,2 cup packed brown sugar 
2 eggs 
I lb. pecan halves 
112 lb. diced citron 

lb . whole candied cherries. 

METHOD 
Put raisins in bowl , add bourbon or rum. 

Mix well and let stand one hour. Beat but
ter, brown sugar and eggs. Add flour mix
ture. Stir in raisins, nuts and fruit. Drop 
from teaspoon onto greased cookie sheets. 
Bake in slow oven (325°), about 15 minutes 
or until firm . Cool and store in airtight con
tainer or can be frozen. Makes 7 or 8 dozen . 

Anne Dionne, 
Apple Hill 

• • •. • i • • • • I 

&Frigidaire 
---------- ------

Super Sale Now On! 
Over the years, Frigidaire has earned an enviable reputation with its full rapge of 
quality home appliances. A reputation based on solid practicality but enhanced by 
innovative, distinctive styling. A reputation that rests on appliances with quality built 
in , and designed to last a long long time. Energy efficient appliances engineered 
for convenience. Frigidaire is still making life easier and more convenient for more 
and more people everywhere. 

SPACE SAVER .8 CU. FT. OVENS 

MODEL FM84 features an electronic touch pad 
with digital read-out and clock. The temperature 
probe feature gives ulimate cooking control so food 
is cooked exactly the way you want it. This space 
saver microwave oven can be mounted under your 
cupboards with an optional hanging kit. * 

MODEL FM88 World Class Space Saving 
microwave oven includes 27 preprogrammed food 
recipes or select from ten power levels and multi
programs including auto defrost to cook foods to 
your perfection. Model FM88 has a temperature 
probe for precise cooking control. Even build your 
space saver microwave oven under a cupboard with 
an optional hanging kit. * 

I It~. 
~ . I 

FULL SIZE 1.3 CU. FT. OVENS 

MODEL FM 138 uniquely features the two way 
cooking system, turntable or rectangular glass 
tray plus dual level full meat rack. Another 
great feature is the 1000 watt browning ele
ment. Combine this with the electronic touch 
pad , multi-programs and power levels and 
you ' ll have a complete meal centre with 
countless possibilities. (Built-in trim kit 
available***). 

. 
MODEL FM139 features Touch-N-Cook 
convenience with 40 preprogrammed food 
and beverages . Ten power levels and the 
multi-program memory gives you pure con
trol. The dual level full meal rack adds to tht 
possibilities of this World Class Microwave 
Oven. (Build-in trim kit available***). 

*Optional hanging kit 
***Optional trim kit 

R.M.L. LANTHIER INC. 
874-2650 

2904 Main St., Ste. Justine, (Jue. 

1-514-764-3402 
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Chocolate Cake 
2 cups white sugar 
2 cups flour 
112 cup shortening 
112 cup margarine 
4 tbsps. cocoa 
I cup cold water 
I tsp. vanilla 
I tsp . cinnamon 
I tsp. baking soda 
112 cup buttermilk 
2 eggs 

Mix sugar with flour and cinnamon. 
Bring to a boil: shortening, margarine, 
cocoa, water. Take off burner and add but
termilk and soda, 2 eggs beaten , vanilla. 

Add and beat to sugar and flour . Cook in 
oven at 350° for one-half hour. 

ICING 
4 tbsps. cocoa 
6 tbsps. milk 
112 cup margarine . 

Bring to a boil. Remove from heat. Add 
1 lb. icing sugar, l tsp. vanma, 1 cup chop
ped walnuts. Pour over cake as soon as 
taken from oven. 

P.S. This is a very tasty cake. 

Angeline Leroux, 
Monkland 

Church Window Candy 
One 6-oz. package semi-sweet chocolate 
chips (I cup) 
114 cup butter 
3 cups multi-colored tiny marshmallows 
3t4 cup chopped pecans or walnuts or flak
ed coconut 

In large saucepan over low heat melt 
chocolate chips and butter; remove from 
heat and cool. Stir in marshmallows and 

one-quarter cup of the nuts or coconut. 
Divide mixture in half and shape each half 
into a log I 112 inches in diameter and 6 in
ches long. Roll each "log" in remaining 
nuts or coconut and chill. Slice logs into 
112-inch slices. 

Jennifer Pearson-Vanier, 
Alexandria 

Holly Cookies 
These have been baked every Christmas 

as long as I can remember in my family , 
and now my daughters are doing the same. 
You can successfully double the recipe. 
213 cup butter 
I cup brown sugar 
I egg 
2 112 cup cups flour 
112 tsp. baking soda 
114 tsp. almond extract 
112 cup red and green glace-cherries 

112 cup Brazil nuts , chopped 
Chop cherries and nuts. Mix all in order 

given. Form dough into rolls . Wrap in wax
ed paper and refrigerate. This will keep 
over a month this way . When needed -
slice thinly and bake on buttered cookies 
sheets. 

350° oven, 8-10 minutes. Makes 7-8 
dozen single recipe. 

Sharyn Thompson 

Pineapple Delight 
First part: I ' 12 cups sifted flour , 112 cup 

butter, I egg beaten, and I tbsp. milk. Cut 
butter into flour, stir in egg and milk. Line 
an ungreased pan 9xl3" with this mixture. 

Second part: 
Cover the bottom layer with a tine of 

crushed pineapple, 19 oz. tin. 
Third part: 

114 cup melted butter , 314 cup white 
sugar, 1 ' 12 cups coconut and I tsp. 
vanilla, and 1 egg beaten. 

Combine all above ingredients. Spread 
this mi~~re over pineapple and bake in 
oven 350 f for 30 min_utes. Cool and cut 
in squares. · 

Hilda Hay, 
Alexandria 

---------------------- ·-------- ---

I' 

1: 
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Ji _& l\ GOLD SHOP 
In Cornwall Since 1977 

• Selection of Gold and Silver Jewellery 
• Jewellery Repairs 
• Diamond Remounts 
!' Gemstone Replacement 

• Work to Order 
• Certified Appraisals 
ALL WORK DONE ON PREMISES 

231 Pitt St. Cornwall 938-0367 

Our Craftsmanship and 
Fine Quality is Well Known 

RIA PRUSA -VIS4 -

Christmas Cookies 
Ingredients: 

3 112 cups all purpose flour 
2 tsp . baking powder 
I 114 tsp. salt 
l 112 cups white sugar 
112 cup butter 
112 cup shortening (Crisco) 
3 eggs 
I tsp. vanilla 

METHOD 
1. Spoon or pour flour into dry measur

ing cup. Level off and pour onto waxed 
paper. Add baking powder and salt - stir 
well to blend. 

2. Cream sugar , butter, shortening, eggs 

and vanilla thoroughly . 
3. Add flour mixture to creamed mixture. 

Mix well. 
4. Chill several hours until firm. 
5. Roll out small portions of dough on 

lightly floured surface to I ts'' thickness. 
Cut with different shaped Christmas cookie 
cutters. Place on ungreased baking sheets 
and bake at 375 °F for 8-10 minutes. 

Cookies can be decorated. A small hole 
made in cookie and hung on the Christmas 
tree . Children will enjoy helping mother at 
this time. 

Mrs. Velma Taylor, 
St. Eugene 

Cheese Drop Biscuits 
1 level cup flour 
114 tsp . salt 

112 cup cold water 

8 tbsps . grated strong cheese 
2 tsps. baking powder 

Mix all ingredients together. Drop by tsp. 
on well greased pan . Bake in 475 ° oven, 
10 minutes. 

l level tbsp. butter 

112 cup peanut butter 
112 cup icing sugar 
112 tbsp . butter · 
112 cup Rice Krispies 
' ts cup crushed nuts 

Bernice Burwash 

Snowballs 
Form into balls. Then roll in 112 cup ic

ing sugar. Refrigerate. 

Stephane Charbonneau, 
Green Valley 

FOR THE LADY ON 
HER FEET ALL DAY. • • 

The Colllf ort of 

NATURALIZERS 

Custom Fitted 

By The Experts 

We have a terrific selection of NATURALIZERS for dress and casual wear in 
shades of black, taupe, brown , grey , blue and white. NATURALIZERS are 
available in sizes 6 to 11 and in widths of AA , B and D. 
Beat winter's chill with ladies' fashion NATURALIZER Snowboots. We have just 
received a group of NATURALIZERS in Spring '88 Styles. 

CLARK'S SHOE ale 
STORE -

Since 1896 
Where Better Shoes Are Properly Fitted 

145 Pitt St. Cornwall 932-2645 

-
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Mincemeat 
1 lb. suet 
5 lbs. chopped apples 
8 oz. currants 
3 cups brown sugar 
1 /4 cup vinegar 
1,2 cup lemon juice 
1,2 cup orange juice 
l14 cup molasses 
2 cups water 
8 oz. Sherry or Brandy 
112 tsp. nutmeg 
1,2 tsp. cloves 
1 tsp. allspice 

1 tsp . cinnamon 
Cook suet and apples together for about 

1,2 hour . Add all other ingredients except 
for the spices. Cook for another 10 minutes 
till weJI mixed. Then add spices. Cook the 
mixture for another hour until well cook
ed . Bottle in sterilized pint jars and seal. 

Yield: 9 pints. 
*You can add I lb. of stewing beef or 

ground beef. 

Jim Stapley, 
Cornwall 

Mincemeat Nut Cookies 
2 112 cups all purpose flour 
I tsp . baking powder 
1,2 tsp. baking soda 
I tsp. salt 
112 tsp. cinnamon 
1,2 tsp. nutmeg 
314 cup shortening 
314 cup lightly packed brown sugar 
314 cup white sugar 
2 eggs 
I 1,2 cups mincemeat 
I cup chopped walnuts (optional) 
I tsp. vanilla 
2 tsps. rum flavoring (optional) 

ingredients. Cream shortening, gradually 
blend in brown and white sugars. Add eggs, 
one at a time, beating in well after each ad
dition . Combine mincemeat, walnuts, 
vanilla and rum flavoring (if being used) . 
Add flour mixture to creamed mixture alter
nately with mincemeat, combining 
thoroughly after each addition. Since 
mincemeat varies, it may be necessary to 
work in a little additional flour to make a 
drop dough. Bake 15 to 20 minutes. 

Yield: approximately 6 dozen cookies. 

Preheat oven to 350°F. Sift together dry 
Laurel Runions, 

Maxville 

THE VILLAGE PANTRY 
For all y9ur 
Christmas 

Baking 
Needs 

(Pho,ne Orders Accepted) 

Main Street 

Stop in at 

ST. PIERRE 
GARAGE 

347-2065 
Lancaster 

For Quality Parts & Service 
Pat St. Pierre, prop. 

lllllllllllr ~ 
AUTOPRO 
lllllr -

103 Military Road, 
South Lancaster 

347-2038 
24-hour service Shell 

The Glengarry News, Alexandria, Or-

Rita's Christmas Cake 
l14 lbs . butter 

2 1,2 cups brown sugar 
1 cup molasses 
8 to 10 eggs 
314 cup whipping cream 
1 tsp. soda 
1 tsp. salt 
5 cups flour 
2 tsps. cloves 
2 tsps . cinnamon 
2 tsps. mace 
2 tsps. nutmeg 
2 lbs. currants 
112 lb. walnuts 
1 lb . dates 

2 lbs. raisins, large (Red box) 
2 lbs. raisins , small (Blue box) 
112 lb. mixed peel 
114 lb. almonds 
2 bottles red cherries and juice (large) 
2 bottles green cherries and juice (large) 

Cut fruit and mix with one cup flour and 
let stand overnight. 

Then cream remaining ingredients and 
mix fruit mixture in. 

Cook at 275°. Large - Two hours and 
30 minutes, medium - two hours and 10 
minutes, small - one hour and 45 minutes. 

Lois MacKinnon, 
Vankleek Hill 

Christmas Tree Cookies 
I cup butter 
I I 12 cups sugar 
I egg, beaten 
2 tbsps. corn syrup 
2 I 12 cups flour 
2 tsps. soda 
2 tsps. cinnamon 
2 tsps. ginger 
2 tsps. cloves 

Measure: flour, soda and spices into a 
bowl. Stir thoroughly to blend. Add blend
ed dry ingredients to creamed mixture and 
mix well. Chill one hour. 

Roll out on lightly floured surface to l1s" 

thickness . Cut with Christmas tree cookie 
cutter. Place on greased baking sheet. 
Decorate with colored cake decorations. 
Bake at 400° for 5-8 minutes. 

Preheat oven to 400°. Cream butter and 
sugar until light and fluffy . Add egg and 
syrup and blend well. 

Yield: approximately 3 dozen. 
Barbara Seguin, 

Moose Creek 

SAVINGS TO MAKE SCROOGE 

HAPPY 
GUARANTEED 
Heating Oil Prices 

-.. 

Until May 31/88 

Featuring our 
Pro-rated Plan 

WE DO ALL OUR OWN 
SERVICE & REPAIR WORK 

•• ~ Cornwall (Call Collect) 

~~ 932-5211, 932-9160, 933-3614 

LALLY-BLANCHARD 
IINtiat Cooli .. 
232 WIier Street 

Cllnll .. , CliatiNlloa 

C.rawall 

1 
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WE'RE COOKING UP SAVINGS 
On Second Cars For The Family 

PONTIAC FIREBIRD 
Performance-minded compact 
available with the full-range 
of GM options 

47 mpg. highway 
36 mpg combined 

Available for $9 969* 
as little as , 

PONTIAC FIREFLY 
Economy and performance 

66 mpg. highway 
55 mpg. combined 

Available for $7 580* ~ 
as little as , 

.• _ -

-We Always Have a Good Choice of Pre-Owned Cars 
and Light Trucks to suit all budgets and needs 

*Prices indicated are Base prices and exclusive of freight charges 

I 
THE 
PR~SIDENT'S 

TRIPLE,;r 
fiiil YOUR TRIPLE CROWN 
~ WINNING DEALER 

Green Valley, Ont . 

GARAGE (Green Valley) LTD. 

We tre~t youf!gS.a.lly 

PONTIAC 
BUICK 

GMC Trucks 

525-2300 .· 

... 
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Quasar;, MICROWAVE OVEN 
MO 5555 
D1gttal Programming Cloc:k, 
defrost, 3 power levels 

Q.uasa,;; MICROWAVE OVEN 

9 cu. ft , 700 Watts, Automatic 
Easy mat1c, coo/custom cook/frozen 
food weight defrost, reheat, fully 
automatic 

Q.uasa~ MICROWAVE OVEN 
1 4 cu ft., 700 Watts, fully 
automatic, Easy mat1c cook, weight 
defrost, 5 programs, reheat 

Quasar CONVECTION OVEN 
1 cu. ft., 6 power levels to 700 ~ ~~~~:;;:::;;=:, 
watts, memory, weight aM~ multi
stage defrost, temp . probe and 
hold, auto. count-up, cool, preheat 
timer/stand, color coded digital. 
display 
MO 8797 

The Glengarry News, Alexandria, On~ 

SANTA'S FAVORITE 
ELECTRONIC STORE 

Features 

MICROWAVE OVENS 
lay 

Qua'sa~ 
Q.uasa,;, MICROWAVE OVEN 

Easy-matic, 1 cu. ft., 600 Watts, 
auto weight defrost, reheat, auto 
Temperature probe 

Q.uasa,;, 

1.4 cu. ft., 700 Watts, auto reheat, 
start and weight defrost, 5 powe_r 
levels 

Q.uas a'® SUPERWAVE 

CONVECTION OVEN 
6 power levels to 700 Watts, 3-stage. 
memory, weight & multi-stage defrost, 
temp. probe & hold, auto. count-up, cool, 
preheat timer/stand, color-coded digital 
display 

MO 8895 YW 

SA VE $150.00 

CHRISTMAS 
SHOPPING SPREE 
You Could Win A 
$50 Box of Groceries 
One drawn eadi Sat. to Dec. 16 

GRAND PRIZE 
Quasar Microwave Oven 

Value of $349.00 - (Total prize value - $600) 

ELECTRONIC-TY 
Sales and Senic:e 

• I 

- We Serrice What We Sell... Right Here In Our Shop 
421 11m SI., S..lla lie +ta 525-4117 
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