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Cream Puff Cake 
I cup boiling water 
1/2 cup margarine 
I cup sifted all purpose flour 

1/4 tsp salt 
4eggs 

Melt butter in water. Add flour and salt. Stir vigorously. Cook, stirring constantly 
until mixture forms a ball that doesn 't separate. Remove from heat and cool slightly. 
Add eggs, one at a time, beating vigorously after each until smooth. Spread evenly 
into a 9"x13" pan. Bake at 400' F for 25 to 30 min . Cool and press down any bubbles. 
Fi lling: 8 oz cream cheese 
2 to 4 oz French Vanilla instant pudding 
2- 1/2 cups milk 
Cream pudding and cheese together. Add milk and beat on low 2 to 3 minutes. Spread 
evenly over crust and chill 30 minutes. Spread 8 oz Cool Whip over top and drizzle 
with chocolate syrup. 

·Honey Pumpkin Pie 
2 eggs beaten 
1-3/4 cups pumpkin 
3/4 cup honey 
1/2 tsp salt 
I J sp cinnamon 
172 tsp ginger 
I 2/3 cups milk or light cream 
nutmeg 
Mix ingredients in order given. Pour into 
a 9" unbaked pastry shell. Sprinkle with 
nutmeg. Bake at 350"F for I hour or until 
knife inserted in centre comes out clean. 

Mary Lcvac 

Fiddle Diddles 
1/2 cup butter or hard margarine 
2 cups granulated sugar 
1/2 cup milk 
6 tbsps cocoa 
3 cups quick cooking oatmeal (not instant) 
I /2 cup coconut 
I /2 cup chopped walnuts 
pinch of salt 
I tsp vani lla flavouring 
Put butter or margarine, sugar and milk 
into saucepan. Heat on medium stirring 
often until it comes to a boil. Remove 
from heat. Add all remammg 
ingredients. Stir well . Drop by rounded 
teaspoons onto waxed paper. Cool 
completely. Yield: 40 cookies. 

Braelyn MacMastcr 

Crunchy Fudge 
I cup butter or hard margarine 
I cup brown sugar 
1/2 tsp vanilla flavouring 
3 cups quick rolled oats 
I /2 cup light or dark com syrup 
I cup all purpose flour 

- Second layer: 
I cup semi-sweet chocolate chips 
3-1/4 cup smooth peanut butter 
1/3 cup finely chopped peanuts 
Preheat oven to 350'F. 
Combine butter or margarine, brown 
sugar and vanilla in saucepan over 
medium heat until mixed well. Remove 
from heat. Add oats, syrup and flour. 
Stir. Scrape into greased 9"x I 3"x2" pan. 
Bake on centre rack in oven for 15 
minutes. Cool slightly before adding 
second layer. Combine chocolate chips, 
peanut butter and peanuts in medium 
saucepan on low heat. Stir often until 
chips are melted. Spread over bottom 
layer. Let stand until set. Cut into 54 
squares or 27 bars. 

Graham MacMaster 

Marion Dupuis 

Basic Bread Stuffing 
1/4 cup butter 
3-4 stalks celery, finely chopped 
2 medium onions, finely chopped 
2 tsps each dried sage and dried savory 
1/2 tsp each dried thyme and black pepper 
8 cups of day-old bread cubes or crumbs 
1/2 cup chicken stock or giblet stock, 
optional · 
In a large skillet over medium-high heat, 
melt butter, add celery and onions, cook 
until tender, 5 to 8 minutes. Stir in sage, 
savory, salt, thyme and pepper. Mix well. 
Place bread cubes in a large bowl and pour 
onion mixture on top. Toss with your hands 
until well mixed. If not moist, stir in a liule 
stock. 
Stuff main cavity and neck cavity loosely 
or place stuffing in an 8 cup greased 
casserole dish . Add stock and bake beside 
turkey during final 30 minutes of cooking 
time. Recipe can be easily doubled. 

Pauline Leroux 

Oatmeal Cookies 
3/ 4 cup butter or margarine at room 
temperature 
I cup white sugar 
I egg 
I cup mashed ripe bananas 
I tsp salt 
1/2 tsp baking soda 
I - I /2 cups all purpose flour 
I tsp cinnamon 
1/4 tsp nutmeg 
I 3/ 4 cup rolled oats 
1/2 cup chopped nuts 
I cup chopped dates 
Cream butter and sugar. Beat eggs and 
add bananas. Mix well. Add all dry 
ingredients into batter and mix well. Add 
nuts and dates. Drop by spoonful on 
cookie sheet. 
Bake at 350' F to 375' F oven for JO to I 2 
min. Makes 4 1/2 dozen 

Claude Leroux 

Candied Fudge 
2 cups white sugar 
2 tbsps cornstarch 
1/2 cup milk 
1/4 tsp salt 
I /2 cup peanut butter 
2 tbsps cocoa 
Stir until it boils about 3 minutes. 
Remove from heat, add I tsp vanilla. 
Beat until thick, if out or coconut is 
added. 

Gisele Decoste 

Ginger Bread Men 
125 grams unsalted butter 
I /3 cup soft brown sugar 
1/4 cup golden syrup 
I egg, lightly beaten 
2 cups plain flour 
I tbsp ground ginger 
I tsp bicarbonate of soda 
I tbsp of currants (for eyes) 
Icing: 
I egg white 
I /2 tsp lemon juice 
I 1/4 cups icing sugar 
assorted food coloring 
Preheat oven to moderate I 80' C 
Line 2 or 3 oven trays with baking paper. 
Using electric beater, beat butter, sugar 
and syrup in a small mixing bowl until 
light and creamy. Add egg gradually, 
beating thoroughly after each addition . 
Transfer mixture into large bowl, si ft in 
dry ingredients. Mix. Place onto well 
floured surface and knead for I to 2 
minutes or until smooth. 
Line a large chopping board with baking 
paper, roll out dough on board to a 5 mm 
thickness (flour rolling pin if necessary to 
prevent sticking). 
Refrigerate on board for I 5 minutes so 
dough is firm to cut. Cut dough into 
shapes with a 13 cm gingerbread man 
cutter. Press remaining dough together and 
reroll. Cut out shapes. Place biscuits on 
prepared trays. Place currants as eyes and 
nose on men. 
Bake for IO minutes or until lightly 
browned. Cool biscuits on trays . 
Icing: Place egg whites in small dry 
mixing bowl. Using electric beaters, beat 
egg whites until foamy. Add lemon juice 
and icing sugar gradually. Beat until thick 
and creamy. Divide icing into several 
bowls. Tint mixtures with desired food 
colours. 
Spoon mixture into small paper icing bags. 
Seal open ends. Snip tips off piping bags. 
Pipe faces and clothing onto gingerbread 
men . When icing is completely dry, store 
in an airtight container in a cool dry place 
for up to 3 days . 

David Gee 

Apple Spice Cake 
· 1 pkg spice cake mix 

2 to 3 medium apples, pared, cored and 
chopped 
I can condensed milk 
I cup sour cream 
l/4 cup lemon juice from concentrate 
cinnamon powder (optional) 
Preheat oveo to 350' F. 
Prepare cake mix as package directs. Stir 
in apples . Pour into a greased I 3"x9" 
dish. Bake 30 to 32 minutes until 
toothpick comes out clean. 
While cake is baking, combine 
condensed milk, sour cream and lemon 
juice. Remove cake from oven, spread 
cream mixture over top and return to 
oven for IO minutes. Sprinkle lightly 
with cinnamon. Refrigerate leftovers. 

Doreen Schneider 
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Good health is just a click away! 

~ Your E-store for · ~ 
Natural Alternative Health Products 

www.velsana.com 
Secure Site 
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MITCHELL'S FLOWER MARKET 
c:s :a-<-?.;~ :<!i>---, a 

Flowers for All Occasions 
204 Main St., Lancaster 

Order your 
Christmas Greens, Centrepieces 

NOW! · 

Jennifer Mitchell and Kirsty MacLeod 
Toll free: 1-888-851-7340 (Mon-Sat: 8:30-6) 
(Answered 24hr /7days) Efj • a!;l 
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Inside • Outside 
Large or Small 
When it comes 

to painting 
we cover them all! 

Planning a change? 
Come see us for the best paint, 
wallpaper and carpet value 

~ 
~ 

439 Main St. S., Alexandria 525-6600 
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Rocky Road Candy 
I (350 gram) pkg semi-sweet chocolate chips 
I (300 ml) can Eagle brand condensed milk 
25 ml (2 tbsp) margarine or butter 
500 ml (2 cups) dry roasted peanuts 
I (250 gram) pkg miniature marshmallows 
In heavy saucepan, over low heat, melt chocolate chips with Eagle Brand and 
margarine. Remove from heat. In large bowl combine nuts and marshmallows; fold in 
chocolate mixture. Spread in wax paper lined I 3"x9" pan. Chill 2 hours or until firm. 
Remove from pan, peel off waxed paper; cut into squares. If desired , mixture can be 
dropped from teaspoon into wax paper lined baking sheets. 
Cover and store at room temperature. 

Great-Grandma's Soft 
Ginger Cake 

2-1/2 cups sifted all purpose nour 
I 3/ 4 tsp baking soda 
I tsp ground ginger 
I tsp ground cinnamon 
I /8 tsp ground cloves 
1/4 tsp salt ... 
I cup sugar 
1/2 cup vegetable shortening or 
margarine or butter 
I cup molasses 
I cup boiling waler 
2 eggs, well beaten 
Sift together nour, baking soda, spices, 
salt and set aside. Cream sugar with 
shortening and molasses until well 
blended. Add sifted dry ingredients to 
creamed mixture, alternately with 
boiling water, beginning and ending with 
dry ingredients. Stir in eggs. Pour into a 
well greased 13"x9"x2" baking pan. 
Bake at 350"F for 30 min. Cool upright 
in pan to room temperature. Cut in large 
squares and serve. 
P.S.: Line pan with greased brown paper. 

Sr. Hilda Curran 

Red, White and Green 
Christmas Salad 

5 cups brocolli, chopped 
5 cups cauliflower, chopped 
3 green onions, chopped 
2 cups cherry tomatoes, halved 
Dressing: 
I cup mayonnaise 
l /2 cup sour cream 
I tbsp vinegar 

. 2 tbsps white sugar 
salt and pepper to taste 
Let sit for I hour. 

Nancy Ripley 

Natasha St. Pierre 

7-Up Cake 
I box light brown sugar 
3 sticks butter or margarine 
2 cups chopped nuts 
3 cups all purpose nour 
2 tsps cinnamon 
5 eggs 
I tsp of any ex tract 
I cup 7-Up 
Optional Frosting: 
3 cups confectioners sugar 
I tsp butter 
Cream butter and sugar together until 
fluffy. Add eggs one at a time beating 
well after each egg. Then add extract 
and 7-Up. Beat well. Pour into a well 
greased pan.Bake at 350"F for about 45 
to 60 minutes or until cake is done. 
Optional frosting: Mix all ingredients 
together and pour on top of cake. 

Angele Gee 

Molasses Cookies 
1/2 cup vegetable oil 
1/4 cup molasses 
1/4 cup plus 2 tbsps sugar, divided 
I egg 
2 cups all purpose flour 
2 tsps baking soda 
I tsp ground cinnamon 
1/2 tsp ground ginger 
I/ 4 tsp ground cloves 
lo a mixing bowl beat oil, molasses, 1/4 
cup sugar and egg. Combine flour, 
baking soda, cinnamon, ginger and 
cloves. Add to molasses mixture and mix 
well. Cover and refrigerate for at least 2 
hours. Shape into I" balls, roll in 
remaining· sugar. Place on ungreased 
baking sheets. Bake at 375' F for 10 to 
12 minutes or until cookies are set and 
surface cracks. Yield: 5 doz. 

Nicole Sauve 

This Christmas Fill Their Stockings With 
vorite Cosmetics and Pertumes 

For Her: Fix Therapy, 
Yardley, 

Bronnely, 
Oil of Olay, 
Neo Strata, 

Healing Garden, 
Adidas, 
Ca/gon, 
Roots, 

Vanilla Fields, 
White Diamonds, 

Alfred Sung, 
Sun Flowers, 

Red Door, 
Exclamation, 
Anais Anais, 
Gender One 
Calvin Klein, 

Vita Spa, 
Maybe/line 

/'Orea/, 
Cover Girl, 
Marcelle 

And For Him: 

Beautiful assortment of manicure 
sets, make-up sets and large selection 
of bath baskets to please the special 

someone on your list. 

Oscar de la Renta, 
Sung, 
Hugo 
Polo, 

Eau Sauvage, 
Gender One, 

Aspen, 
Stetson, 

Old Spice, 
Preferred Stock, 

Aspen. 
Adidas, and more! 

ALEXANDRIA IDA PHARMACY 
HOURS: Mon.-Fri.: 9-9; Sat.: 9-6; SurJ.day: 9-5 .... , 
5 Main St., Alexandria 525-2525, 525-4041 1-E-O 

1-800-267-2406 (Toll free from 613 area code) 

Shrimp Mould 
I can tomato soup 
2 envelopes Knox gel,uin 
1/2 cup onion (finely chopped) 
1/2 cup celery (finely chopped) 
I sm. pkg cream cheese (8 oz) 
2 cans mashed shrimp 
I cup mayonnaise 
Bring tomato soup and gelatin to a boil. 
Combine with remaining ingredients. 
Mix well . Pour into mould. Refrigerate 
until thoroughly chilled. Serve with 
crackers. (Can be frozen.) I to 1-1 /4 hrs . 

J. Audrey (Johnson) MacDonald 

Cream Cheese 
Frosting 

I pkg 125 gram cream cheese, softened 
2- 1/2 cups icing sugar 
I tsp vanilla extract 
I tbsp milk 
Cream cheese with sugar until smooth. 
Add vanilla and enough milk to make it 
spreadable. Spread on cooled cake. Chill 
unti I ready to serve 

Shirley Taillefer 

Christmas Meringue 
2 egg whites 
1/4 tsp salt 
1/2 cup sugar 
1/2 tsp vanilla 
I cup chopped dates or candied cherries 
I cup chopped walnuts, pecans or 
almonds 
Beat egg whites and salt until stiff but 
not dry. Gradually beat in sugar until 
stiff peaks form. Add vanilla. Fold in 
fruit and nuts. Drop by teaspoonful on 
very lightly greased cookie sheets and 
bake at 250"F until crisp (25 to 30 
minutes).Tum off heat and leave 
meringues in oven until cool. Yield: 
about 4 doz Gladys McCormick 
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Let the warmth of Country 
· Living capture your hearts at.... 

Country 
(j-ift ':Bo~ 

It's a wonderful place to shop/ 
So many gifts, so little time. 

Come See Our Selection Of: 
•Bears, Cottage Collectibles 
•Candles, Picture Frames 
•Rustic Items, Twig Ornaments 
•Baskets, Silk Flowers 
•Vanessa Porcelain Dolls 
•Crafts with Creative Ideas 
•Always Friendly Greetings ... 

Hope To See You Soon! 

431 Main Street South 
ALEXANDRIA 

525-5079 
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Christmas Morning Cranberry Muffins 
I cup chopped cranberries (chopped in I egg beaten 
food processor) 3/4 cup buttermilk 
1/2 cup sugar 1/4 cup shortening (melted) 
2 cups flou~ 1/2 cup chopped pecans (optional) 
3/4 tsp baking soda Mill 1/2 cup sugar and cranberries and 
1/4 tsp salt soak together overnight. 
1/4 cup sugar 

Preheat oven to 400' F. 
Mill to~ether ~o~r, baking soda, salt and sugar. Add I beaten egg, buttermilk and 
shortening. Mix m cranbemes. Grease muffin tins or use non stick muffin tins and 
spray with a non stick spray. 
Cook at 400' F for 20 minutes. For a shortcut, mill the dry ingredients the night 
before. Claudette Gee 

Pumpkin Cider Bread 
I cup apple cider 1/2 tsp salt 

, I cup fresh or canned pumpkin puree 1/4 tsp baking soda 
2 large eggs 1 / 4 tsp ground mace 
1/4 cup vegetable oil 1/4 tsp cinnamon 
3/4 cup fi~ packed light brown sugar 1/8 tsp or a pinch ground cloves 
2 tbsps freshly grated orange zest 1/2 cup chopped walnuts 
2 cups all PUfJ>?Se flour 8 red maraschino cherries chopped 
2 tsp double acting bakmg powder 8 green maraschino cherries chopped 
In ~ saucepan boil the cider until reduced to about 1/4 cup and let cool. In a bowl, 
whisk together well the pumpkin puree, eggs, oil , brown sugar, zest and the reduced 
c~der. Into the bowl sift together flour, baking powder, salt baking soda, mace, 
cinnamon and cloves. Add walnut and stir the batter until it is well mixed. 
Transfer the batter to a well buttered 8 1/2"x4 1/2" loaf pan and bake in the middle of 
a prehea1ed oven at 350' F for I hour or until a wooden toothpick comes out clean. Let 
the bread cool in the pan. Makes I loaf. 

Cranberry Tarts 
I double crust pastry 
I 398 ml ( 14 oz) can cranberry sauce 
125 ml (1/2 cup) chopped dates 
125 ml (1/2 cup) chopped nuts 
juice of I orange 
10 ml (2 tsp) grated orange rind 
Preheat oven to 425'F. 
Cut pastry into rounds, press into tart 
pans (3" diameter). Cut remaining pastry 
into thin strips. Combine ingredients 
together and fill shell tarts half full . 
Arrange twisted strips of pastry across 
the tarts (lattice fashion) . Bake in hot 
oven 20 to 25 minutes till nicely 
browned. Serve plain or with whipped 
cream. Yield: 16 to 18 tarts . 

Francine Countouris 

Shirley Tuillefer 

Roasted Pecans 
2 tsps cinnamon 
2 tsps nutmeg 
2 tsps ginger 
I lb pecan halves 
I tsp salt 
I tsp sugar 
8 tbsps butter 
Blend all the ingredients and half of the 
above mixture with the pecans. Spread 
this in a greased pan. 
Bake in a 275'F oven till browned, about 
IO min. Let cool then put in a large jar. 

Angeline Poirier 

You can't lose weight by talking about iL 
You have to keep your mouth shut. 

Annie Kertland 

Butterscotch Date Pie 
I cup brown sugar 
1/4 cup cornstarch 
Pinch of salt 
2 cups milk 
2 egg yolks 
I/ 4 cup butter 
1/2 cup chopped dates 
I baked pie shell 
I cup whipped cream 
I tsp vanilla 
Blend sugar, cornstarch and salt 
thoroughly in a heavy saucepan. Stir in 
milk gradually, blending until smooth. 
On medium heat bring to a boil, stir 
constantly. Beat egg yolks with a fork . 
Stir some of mixture into egg yolks in 
separate bowl. Return to Lhe pan, bring 
just to boil. Remove from heat, add 
butter, vanilla and dates. Cool, spoon 
into cooled pie shell and chill. 
Serve with whipped cream. 

Carol Baxter 

Dark Fruit Cake 
1-1 /2 cups melted margarine 
1- 1 /2 cups brown sugar 
1-1 /2 cup molasses 
2 tsps baking soda 
I tsp salt 
5 small eggs, beaten 
2 tsp cinnamon 
I scant tsp. nutmeg 
I scant tsp. cloves 
3/ 4 tsp ginger 
4-1/2 cups all purpose flour 
I box milled peels 
1-1/2 cups walnuts 
2 lbs. seedless raisins 
I lb dates ( cut fine) 
I lb currants (2 cups) 
I cup red cherries 
I cup green cherries 
Cream margarine and sugar and add 
molasses, cg.gs then baking soda 
dissolved in water. Sift flour to which 
salt and spices have been added. Mix 
well and add fruits, raisins, dates, peels 
and nuts. Stir well and put in 3 different 
sized pans. Butter and put wax paper in 
bottom of pans. Bake in oven at 300°F 
for 2- 1/2 to 3 hours depending on oven. 

Dorothy Lafave "Stay Slim". 
Veggie Soup 

3 med. onions, chopped 
I pkg onion soup 

Banana Chocolate Chip Coffee Cake 
I can beef broth ( or no fat chicken stock) 
6 carrots, peeled, sliced 
4 small zucchini, sliced (can substitute 
red or green peppers) 
3 cloves garlic, minced 
1 /2 tsp oregano, dry 
1/2 tsp basil, dry 
I can tomato sauce 
3 cups water 
1-1 /2 cups cabbage.chopped 
l tsp parsley (dry) 
Pepper to taste 
Throw everything in a big pot, boil until 
bubbles appear. Reduce to medium and 
continue to simmer. Total time should be 
I to 1- 1/14 hours . 

.J. Audft'y (Johnson) MacDonald 

~ss~ 
For You ... 

OUr w,y best wishes for a 
fun-filed holiday NatOll. 

lhanks for-your loyal patronage. 

,.f1· 1101ar ""t 
421 Main St. SQuth 
· Alexandrta, ON 
(Next to Subway) 

I cup butter or margarine 
2 cups sugar. 
2 eggs, beaten 
I tsp vanilla 
2-1 /2 cups mashed ripe bananas 
3 cups all purpose flour 
2 tsp baking powder 
2 tsp baking soda 
I cup sour cream 
I tsp cinnamon 
1/2 cup packed brown sugar 
I pkg chocolate chips 
Beat together first 2 ingredients. Add 
eggs, vanilla and bananas. Combine 
flour, baking powder and_ baking soda 

and add dry ingredients to the banana 
mixture alternately with I cup sour 
cream, ending with the dry ingredients. 
Pour half batter into a greased 9"x 13" 
baking pan. Combine cinnamon and 
brown sugar. Sprinkle half of mixtun.: 
over the batter in the pan . Over that 
sprinkle half a package of the chocolate 
chips. Place another layer of batter. 
Sprinkle the cinnamon millture on top 
and then the other half of the chocolate 
chips. 
Bake at 350' F for 45 to 50 minutes or 
until baked. Cool in pan . 

Lucie Dumouchel 

l{ll)-·s1z1~ 
(~llllIS'l1)l1lS 
We make it easy 
for kids to shop for 
mom and dad. 
Choose from 
hundreds of gift 
ideas - All $2 or 
less 

A Buck OrTwo 
431 Main St. South 

ALEXANDRIA 
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Browse around! You may 
find the perfect gift for that 

special someone on your 
ALEXANDRIA Christmas list! 

• Country Santas and Porcelain Dolls 
• Wreaths, Centrepieces and Decorations 
• Stackable Gift Boxes 
• Framed Prints 
• Throws with Matching Pillows 
• Scented Candles and __.""'""4'(///JIJT, 

Simmering Waffle Bars 
• Decorative T.able and 

Floor Lamps 
• 2002 Calendars 
• Many other wonderful gifts 

too numerous to mention 
3882 Hwy. 34 South, Alexandria 525-2824 

If cooking is your passion, 
prepare for the romance of a lifetime. 

Featuring the Heartland Refrigerator, 
Built-In Double Oven and your choice of 

Gas, Electric, Dual Fuel Ranges and 
Woodburning Cookstoves models. 

Renewable Energy Centre 
Approved Installation 

1466 Hwy 34, HAWKESBURY 
632-0456 1-800-277-0709 Fax 613-632-2606 

www.sunworks.on.ca email - kerrsun@glen-net.ca 
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Carrot Cake 
4 eggs 4 cups grated carrots 
I cup vegetable oil 213 cup chopped nuts 
2 cups flour Cream Cheese Icing: 
2 cups sugar I (8 oz.) pkg. slightly softened cream 
2 tsps cinnamon cheese 
2 tsps baking soda 1-1/2 cups sifted confectioners ' sugar 
Preheat oven to 350' F. Grease and flour two 9" round pans or spray with vegetable 
pan spray. In large mixing bowl beat eggs until foamy. Add oil in a thin stream and 
beat well . Mix flour, sugar, cinnamon and baking soda together. Add to egg mixture 
and mix well . Fold in carrots and nuts. Pour into prepared pans and bake for 30 to 35 
minutes or until toothpick inserted in centre comes out clean. Cool 10 minutes in pan 
and invert on rack to cool. 
Icing: . 
Beat cream cheese until smooth. Add confectioners ' sugar and mix thoroughly Beat at 
high speed until smooth. Do not overmix . H~l~ne Paquette 

Standard Drop Cookies 
213 cup shortening I tsp baking powder 
I cup brown sugar ... 1/4 tsp baking soda 
2 eggs, well beaten 1/4 tsp salt 
2 tbsps milk I /2 tsp vanilla 
2 cups Five Roses Flour 1-1 /2 to 2 cups nuts or dried fruits 
Sift dry ingredients. Cream shortening, add sugar gradually, beating between 
additions. Add eggs and mix well. Add dry ingredients alternately with the liquid. 
Fold in fruits and nuts. Drop the dough in smalJ spoonfuls on buttered baking sheet, 
spacing them to allow for spreading. The cakes will be more uniform in size if they 
do not touch in ba~ing. 

. Bake in a moderately hot oven, 375° to 400"F. 
Hermits·or Rock Cakes: 
Add to the Standard Drop Cookie mixture I cup ra1sms, 1/2 cup coconut , I tsp 
cinnamon, 1/2 tsp cloves, 1/2 tsp nutmeg and I cup chopped nuts. 
Date and Almond Drop Cookies: 
Add 10 the Standard Drop Cookie mixture 1/2 cup chopped almonds and 1- 1/2 cups 
chopped dates . Flavour with 1/2 tsp each of almond and vanilla extracts. 
Christmas Drop Cookies: 
Add to the Standard Drop Cookie mixture 1/2 cup sliced citron peel , I cup raisins, 1/2 
cup cherries and 1/2 cup sliced blanched almonds. Flavour with I tsp almond extract. 
Oatmeal Drop Cookies: 
Make Standard Drop Cookie mixture using only 1-1/2 cups Five Roses Flour. Add I 
cup rolled oats, I cup chopped dates, I /2 cup walnuts, if desired , a little cinnamon 
and increase the baking soda to 1/2 tsp. Patrick Th~oret 

The World's Best 
Low Fat Brownies 

1/3 cup unsweetened cocoa powder 
1/2 cup all purpose flour 
1/4 tsp salt 
I cup packed brown sugar 
1/2 cup baby food prunes (I jar of Heinz 
128 ml strained prunes) 
3 tbsp butter melted 
2egg whites 
I tsp vanilla 
1/4 cup chopped walnuts (optional) 
Preheat 325°F. 
Combine cocoa, flour and salt in a small 
bowl Set aside. Using a wooden spoon, 
blend together brown sugar, prunes, 
butter, egg whites and vanilla . Gradually 
add flour mixture and blend after each 
addition. Stir in walnuts (if using). Spray 
an 8"x8" baking pan with non stick 
spray. Pour batter into pan and spread 
evenly. Bake for 20 to 22 minutes until 
edges feel dry to the touch but centre 
appears fudgy. Do not overbake. 
Remove from oven and let cool in pan 
before slicing. Per serving: 45 cal. 4.7g 
fat, 15 .1 g carb., 2.Sg protein, 2mg 
sodium, I mg cholesterol 

Nicole Pattyn 

Five Minute Fudge 
2 tbsps butter 
213 cup undiluted evaporated milk 
1-213 cups sugar 
1/2 tsp salt 
2 cups (4 oz) miniature marshmallows 
1-1/2 cup ( 1-1/2 6 oz pkg) semi-sweet 
chocolate pieces 
I tsp vanilla 
1/2 cup chopped nuts 
Combine butter, evaporated milk, sugar_ 
and salt in saucepan over medium heat, 
stirring occasionally. Bring to full boil. 
Cook 4 to 5 minutes, stirring constantly. 
Remove from heat. Stir in 
marshmallows, chocolate pieces, vanilla 
and nuts. Stir vigorously for I minute 
(until marshmallows melt and blend). 
Pour into 8" square butlered pan. Cool. 
Cut into squares. 

Joshua Gee 

Low Fat 
Banana Bread 

3 large ripe bananas, mashed 
I tsp vanilla 
I egg 
2 tbsps oil 
1/3 cup buttermilk 
1/2 tsp baking powder 
1/2 tsp salt 
1/2 cup sugar 
3/4 cup flour 
3/4 cup whole wheat flour 
Mix together first 8 ingredients; beat 
until smooth. Add remaining ingredients. 
Blend. Do not overmix. Pour into 
greased loaf pan. Bake at 350' F for 45 
minutes . Mary Couture 

Harvest Relish 
20 large ripe tomatoes 
4 pears 
4 peaches 
4 apples 
4 onions 
2 green peppers 
2 red peppers 
1/3 cup of whole picking spice (put 
spices in cheesecloth bag) 
2 tbsps salt 
3 cups brown sugar 
3- 1 /2 cups vinegar 
Scald, skin and peel tomatoes . Peel , core 
and dice pears. Scald, skin and dice 
peaches. Core and dice apples . Remove 
stems and seeds of peppers and cut in 
strips. Stir all ingredients together. Let 
stand 2 hours . Simmer until thick , about 
2 hours . 

Isobel Kemp 

Lemon Loaf and 
Cranberries 

1/2 cup flour 
I tsp baking power 
1/2 tsp salt 
1/2 cup shortening 
I cup sugar 
2egg 
I tbsps lemon ex tract 
1/2 cup milk 
1-1/2 cup washed, fresh cranberries 
Glaze: 2 tbsp Rea lemon juice 
1 / 4 cup sugar 
Preheat oven to 350' F. Grease loaf pan. 
Combine dry ingredients. Cream 
shortening. Beat egg and sugar. Blend dry 
ingredients as you alternate with milk and 
add cranberries at last. Pour in prepared 
pan. Prepare glaze by mixing ingredients 
and pour over top of cake immediately 
after cake is removed from oven. Let cool 
10 minutes then remove from pan. Let 
cool completely before slicing. 

Francine Countouris 
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V 
subs & Italian k· "" 

• 1,,1,,-a., 1.tc.1,'° 
~~ ~?I 

"Not Just A Pizza Place" 
Enjoy Healthy Fast Food 

Havea™~of 
Christmas Joy! 

525-5252 
We deliver anywhere 

HOURS: Mon-Wed 11 am to 8 pm; Thurs-Sat 11 am to 9 pm; Sunday 4 pm to 8 pm 

Anik St., Alexandria (behind LCBO) 

Hemlines may go up and down, 
Trends may come and go; 
But customers always stay in style, 
And we are glad it's so! 

OPEN UP TO 
CHRISTMAS! 

/j /amond7Ja_ys 

Wishing you and yours a truly 
novel holiday-season. 

·~(\ Time ..4r0 
~fl,e,o Books ~<L 

Buy & Sell Used Books 

58 Main St. S. 
Alexandria, Ont. 

Gale Bowser 
Tel.: 525-9940 

C' . .-J I 
1anadian _/ 01ar 

'/]ear Oiamond~ 
our ,SJJecia/ !y 

Christmas Ring 200 I 

The Polar Bear Store 

HARDEN'S 
---- f'in1J1w/~1'1Sinn, 19./9 ----

"Q11al it~ i, Our Tradilion" 

131 MAINE., HAWKESBURY ·(613) 632-2992 
www.hardensjewellers.com 

-
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Old-Fashioned Gingersnaps 
3 cups all purpose flour or whole wheat 3/4 cup margarine or shortening 
2 tsps baking soda I. cup well packed brown sugar 
I tsp ground ginger I egg 
I tsp cinnamon 3/4 cup cooking molasses 
1/2 tsp salt I cup granulated sugar (for rolling 
I /2 tsp ground cloves cookies) 
In a medium sized bowl sift flour with baking soda, ginger, cinnamon, salt and 
cloves. Beat margarine in a large bowl until creamy. Gradually add the brown sugar 
then beat in egg and molasses until well blended. Stir the flour mixture into the 
margarine mixture. Wrap dough in plastic wrap or waxed paper and refrigerate until 
firm enough to handle, about I hour. 
Preheat oven to 350' F. 
Shape the dough into 1-1 /2" balls and roll them in granulated sugar. Place the balls 2" 
apart on ungreased cookie sheets. Bake in preheated oven for 8 to IO minutes. Watch 
carefully, as cookies bum easily. Cool on wire racks. Per cookie: IOI cal, lg protein, 
3g fat, 17 .9g carbohydrates, 0.3g dietary fibre, 16mg calcium, 0.7mg iron. 

Jocelyne Overbury 

S~eet "N" Sour Meat Loaf 
2 cups water 
5 tbsps brown sugar 
5 tbsps vinegar 
2 tbsps cornstarch 
2 tbsps com syrup 
2 tbsps soy sauce 
I tsp salt 

Meat Loaf: 
2eggs 
2 tsps Worchestershire sauce 
I cup dry bread crumbs 
1/2 cup chopped onion 
2 tsps salt 
I /2 tsp pepper 
2 lbs lean ground beef 
1/2 lb ground pork 

In a __ saucepan combine the first 7 ingredients. Bring to a boil. Cook and stir for 2 
minutes or until thickened. Set aside. 
In a large bowl combine the first 6 meat loaf ingredients. Add 2/3 cup of the reserved 
sauce and mix well. Crumble beef and pork over mixture and mix well. Pat into two 
greased 8",c4"x2" loaf pans. Pour the remaining sauce over loaves. 
Bake, uncovered, at 350' F for 50 minutes or until meat is no longer pink. Let stand 
for IO minutes before slicing. Yield: 2 loaves (5 servings each) 

Mars Rice Krispie 
Squares 

I /3 cup butter or margarine 
3 Mars bars 
I cups mini white marshmallows 
3 cups rice krispies 
Cut the Mars bars into small pieces. 
In a saucepan over low heat, melt butter 
or margarine. 
Add marshmallows and Mars bars and 
stir until completely melted. 
Remove from heat. Add rice krispies and 
stir until well coated. Press into lightly
buttered 8x8" pan. 
Allow to cool. Cut into squares. 

Pierrette Lefebvre 

"Hellmann's 
Chocolate Cake· 

500 ml (2 cups) all purpose flour 
150 ml (2/3 cup unsweetened cocoa) 
6 ml (1-1/4 tsp) baking soda 
I ml (1/4 tsp) baking powder 
3 eggs 
400 ml (1-2/3 cups sugar) 
5 ml ( I tsp) vanilla 
250 ml (I cup) Hellmann's Real 
Mayonnaise 
325 ml (1 - 1/3 cups) water 

Micheline Paquette 

Lemon Cheesecake 
Squares 

3/ 4 cup shortening 
1/3 cup packed brown sugar 
1-1/4 cups all purpose flour 
I cup rolled oats 
1/4 tsp salt 
1/2 cup raspberry jam 
Filling: 
4 pkgs 8 oz each cream cheese, softened 
1- 1/2 cups sugar 
1/4 cup flour 
4eggs 
1/3 cup lemon juice 
4 tsps grated lemon peel 
In a mixing bowl cream shortening and 
brown sugar. Combine the flour, oats 
and salt. Gradually add to creamed 
mixture. Press dough into a greased 
I 3",c9" baking dish. 
Bake at 350'F for 15 to 18 minutes. 
Spread with jam. 
For filling, beat the cream cheese, sugar 
and flour until fluffy. Add the eggs, 
lemon juice and peel until blended. 
Carefully spoon over jam. 
Bake at 350'F 30 to 35 minutes until 
centre is set. 

Angeline Poirier 

Sweet and Sour Sauce 
(For cocktail wieners and meatballs) 
2 cups brown sugar 
2 tbsps flour 
1/2 cup vinegar 
1/4 cup water 
2 tbsps soya sauce 
I tbsps ketchup 
Blend brown sugar and flour and add 
vinegar, water, soya sauce and ketchup. 
Stir over medium-high heat until boiling. 
Pour over meatballs or wieners. Cover 
and simmer for 15 minutes. For I lb of 
wieners make 1/2 of the recipe. 
(For chicken wings and ribs) 
1/4 cup brown sugar 
1/4 cup honey • 
2 tbsps soya sauce 
2 tbsps vinegar 
1/4 tsp cinnamon 
2 tbsps water 
juice of I lemon 
Mix all ingredients and pour over the 
spare ribs and cook in a 350'F over until 
done. Boil ribs before adding sauce. 

Therese Valade 

Dark Fruit Cake 
1- 1/2 cups melted margarine 
1- 1 /2 cups brown sugar 
1-1 /2 cup molasses 
2 tsps baking soda 
I tsp salt 
5 small eggs, beaten 
2 tsp cinnamon 
I scant tsp. nutmeg 
I scant tsp. cloves 
3/ 4 tsp ginger 
4-1 /2 cups all purpose flour 
I box mixed peels 
1-1/2 cups walnuts 
2 lbs. seedless raisins 
I lb dates (cut fine) 
I lb currants (2 cups) 
I cup red cherries 
I cup green cherries 
Cream margarine and sugar and add 
molasses, eggs then baking soda 
dissolved in water. Sift flour to which 
salt and spices have been added. Mi,c 
well and add fruits, raisins, dates, peels 
and nuts. Stir well and put in 3 different 
sized pans. Butter and put wax paper in 
bottom -of pans. Bake in oven at 300'F 
for 2- I /2 to 3 hours depending on oven. 

Dorothy Lafave . 

Mocha Dessert 
Graham wafers 
500 ml whipping cream 
1/2 cup icing sugar 
4 tbsp chocolate sundae sauce 
I tbsp instant coffee 
Spread layer of Graham wafers in a 
9x 13" pan. Beat remaining ingredients 
until stiff. Make alternating layers of 
cream and wafers (3 of each). 
Ref!igerate for 24 hours. 

Barbara Schneider 

Doughnuts 
3 tbsps butter or margarine 
3/ 4 cup sugar 
2eggs 
3/4 cup flour (or more if too thin) 
3 tsp Magic baking powder 

Pinch of salt 
Pinch of nutmeg 
Pinch of ginger 
I tsp vanilla 

Grease and flour 2 23 cm (9") round 
cake pans. Combine first 4 ingredients; 
set aside. In large bowl, beat eggs, sugar 
and vanilla on high speed 3 minutes or 
until creamy. On low speed beat in 
mayonnaise until smooth. Add flour 
mixture in 4 equal parts, alternating with 
water and ending with flour mixture. 
Pour into pans. Bake at I 80' C (350' F) 
for 30 to 35 minutes or until centre 
springs back when touched. Cool on 
rack IO minutes; remove from pans and 
cool - completely before filling and 
frosting as desired. 

Sift all dry ingredients together 3 times. In soft butter mix half of the sugar and in 
beaten eggs beat the other half of sugar. Then beat this egg mixture with the butter 
mixture. Add vanilla. Starting with the flour mixture, add to the egg mixture beating 
after each addition alternately with the milk (3 times with each). If too soft add more 
flour. Let stand in fridge for about 15 minutes before rolling on a floured surface to 
make the doughnuts. 

Serena Lonny 
Cook in oil ,it 375'F turning douglmuts only once while cooking. 

Last minute gift ideas! 
Gloves, Wallets, Purses, Slippers ... 

· A Gift Certificate! 

Diane's Shoe 

W~rld 
Men's, Ladies' and Children footwear 

Pauline Roussin 

15 High St., Vankleek Hill 

The Glengarry News, Alexandria, Ontario 

Wisfting 'Everyone 
Jil Safe Jilnti :Jlappy :JioCitiay Season! ' 

Closed Dec. 24, 25 and 26 

Tues.-Wed.-Sun.: 1 Oam-1 Opm 
Thurs.-Fri.•Sat.: 10am-2am 

Closed Mondays 

70 A Lochiel St. E. 
Alexandria 

Tel: 525-1549 
Fax: 525-4196 

Best BBQ Ribs 
Around 

Try a Jam Butty 

Tht 
~ottagc -======

)Blut 

There's a Cottage in the town 
Which is known for its renown 
Country flair, Christmas glee 

That's what peqple rush to see 

I 

~ ~ 
~ 
~ ~ 
-~ 
~ 
~ 

. -~ 

~ 
~ 
~ ~ 
~ ' 
-~ 

~I 
~ ~ 

Folky Santa's, quilted throws ~ 
All can be packaged with a bow I 

Woolly stockings by the fire ~ 
You'll find all that you desire j 

~ 

Seasons Greetings ~ ~ 
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Christmas In Killarney 
The holly green, the ivy green 

The prettiest picture you've ever seen 
... Is Christmas in Killarney 

With all of the folks at home 

It's nice, you know, to kiss your beau 
While cuddling under the mistletoe 

And Santa Claus you know, of course 
Is one of the boys from home 

The door is always open 
The neighbors pay a call 

And Father John before he's gone 
Will bless the house and all 

How grand it feels to click your heels 
And join in the fun of the jigs, and reels 

I'm handing you no blarney 
The likes you've never known 

Is Christmas in Killarney 
With all of the folks at home 

My Two Front Teeth 
Every body stops 
and stares at me 

These two teeth are 
gone as you can see 
I don't know just who 

to blame for this catastrophe! 
But my one wish on Christmas Eve 

is as plain as it can be! 

All I want for Christmas 
is my two front teeth, 
my two front teeth , 

see my two front teeth! 

Gee, if I could only 
have my two front teeth, 
then I could be with you 

"Merry Christmas." 
It seems so long since I could say, 
"Sister Susie sitting on a thistle!" 

Gosh oh gee, how happy I'd be, 
if I could only whistle (thhhh) 

All I want for Christmas 
is my two front teeth, 
my two front teeth, 

see my two front teeth. 
Gee, if I could only 

have my two front teeth, 
then I could wish you 
"Merry Christmas!" 
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The Little 
Drummer Boy 

Come they told me 
Pa rum pum pum pum 
A new born King to see 
Pa rum pum pum pum 

Our finest gifts we bring 
Pa rum pum pum pum 
To lay before the king 
Pa rum pum pum pum, 

rum pum pum pum, 
rum pum pum pum 

So to honor Him 
Pa rum pum pum pum 

When we come 

Little baby 
Pa rum pum pum pum 
I am a poor boy too 

Pa rum pum pum pum 
I have no gift to bring 
Pa rum pum pum pum 

That's fit to give our King 
Pa rum pum pum pum, 

rum pum pum pum, 
rum pum pum pum 

Shall / play for you 
Pa rum pum pum pum 

On my drum 

Mary nodded 
Pa rµm pum pum pum 

The ox and lamb kept time 
Pa rum pum pum pum 

I played my drum for Him 
Pa rum pum pum pum 

I played my. best for Him 
Pa rum pum pum pum, 

rum pum pum pum, 
rum pum pum pum 

Then He smiled at me 
Pa rum pum pum pum 

Me and my drum 

Hark! 
The Herald Angels Sing 

Hark! the herald angels sing, -
"Glory to the newborn King! 

Peace on earth, and mercy mild, 
God and sinners reconciled." 
Joyful, all ye nations, rise, 

Join the triumph of the skies; 
With th' angelic host proclaim, 
"Christ is born in Bethlehem." 
Hark! the herald angels sing, 
"Glory to the newborn King! 

Christ, by highest heav'n adored: 
Christ, the everlasting Lord; 

Late in time behold him come, 
Offspring of the favored one. 

Veil'd in flesh, the Godhead see; 
Hail, th' incarnate Deity: 

Pleased, as man, with men to dwell, 
Jesus, our Emmanuel! 

Hark! the herald angels sing, 
"Glory to the newborn King! 

Hail! the heav'n-born Prince of peace! 
Hail! the Son of Righteousness! 
Light and life to all he brings, 

Risen with healing in his wings 
Mild he lays his glory by, 

Born that man no more may die: 
Born to raise the sone of earth, 
Born to give them second birth. . 
Hark! the herald angels sing, 
"Glory to the newborn King! 

Have Yourself a 
Merry Little Christmas 

Have yourself a merry little Christmas. 
let your heart be light, 

From now on our troubles 
Will be out of sight. 

Have yourself a merry little Christmas, 
Make the Yule-tide gay, 

From now on our troubles 
Will be miles away. 

Here we are as in olden days, 
Happy golden days of yore, 

Faithful friends who are dear to us 
Gather near to us once more. 

Through the years 
We all will be together 

If the Fates allow, 
Hang a shining star 

On the highest bough, 
And have yourself 

A merry little Christmas now. 

The Christmas Song 
Chestnuts roasting on an open fire 

Jack Frost nipping at your nose 
Yuletide carols being sung by a choir 

And folks dressed up like Eskimos 

Everybody knows a turkey and some 
Mistletoe help to make the season bright 

Tiny tots with their eyes all aglow 
Will find it hard to sleep tonight 

They know that Santa's on his way 
He 's loaded lots of toys and goodies 

On his sleigh 
And ev' ry mother's 

Child is gonna spy to see if 
Reindeer really know how to fly 

And so, I'm offering this 
Simple phrase to kids frorr, 

One to ninety-two 
A/tho' it's been said many times 

Many ways·; "Merry Christmas to you" 

Let It Snow! 
Intro: The snowman in the yard 

is frozen hard 
it's a sorry sight to see; 

but if he had a brain he'd complain 
that he wishes he were me.) 

Oh, the weather outside is frightful, 
But the fire is so delightful, 

And since we' ve no place to go, 
Let it snow, let it snow, let it snow. 
It doesn't show signs of stopping, 

And I brought some corn for popping; 
The lights are turned way down low, 
let it snow, let it snow, let it snow. 

When we finally say good night, 
How I' II hate going out in the storm; 

But if you really hold me tight, 
All the way home I' II be warm. 

The fire is slowly dying, 
And, my dear, we're still good-bye-ing, 

But as long as you love me so. 
Let it snow, let it snow, let it snow. 

I'll Be Home for Chrfstmas 
Kim Gannon, Walter Kent (c) 1943 

I'll be home for Christmas; 
You can count on me. 

Please have snow and mistletoe 
And presents on the tree. 

Christmas Eve will find me 
Where the love-light gleams. 
I' IL be home for Christmas 

If only in my dreams. 

fresh every day 
All Tim Hortons'" products are 

made fresh everyday day, ensuring 
top quality offerings that our 

competitors cannot match. 

440 Main Street South, Alexandria 525-5876 
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,•elilfJ,?• ltiJl)'• ltiJl.?• ltiJl)'• ltiJl)'• ltiJl)'• ltiJl)'• ltiJl)'• ltiJl)'• ltiJl)'• ltiJl • ir,)'• ltiJl)'• lfiji' 
t Vive Le Vent ! Le Petit Renne Au Nez Rouge San_t_a Claus Is ·1 

1. Sur le long chemin Commg To Town 
1. Quand la neige recouvre la verte 2. Quand sesfreres le virent I · b kfi 1 1 · M Tout blanc de neige blanche Just came ac rom a ove y trip 

ll.JJ) Un vieu.x monsieur s' avance Finlande, d' allure si leste along the Milky Way 
2 Avec sa canne dans la main. Et que les rennes. traversent la lande, Suivre tres digne les routes celestes. I st0PPed off at the North Pole .to 

: 

Et tout la-haut le vent Le d la · D 'b l d' spend a holiday; vent ans nult evant ses e ats, p us un I called on dear Old Santa Claus to 
Qui siffie dans Les branches Au troupeau parle encore de lui. renne res.ta baba. see what I could see, 

Lui souffie la romance M He took me to his workshop and told 
lllY Qu' ii chantait petit enfant, oh I On l' appelait Nez rouge On l' appelait Nez rouge his plans to me. 

l
2 Vive le vent, vive le vent, Ah comme il etait mignon, Ah comme il etait mignon, So, you better watch out, 

Vive le vent d' hiver, Le p'tit renne au nez rouge, Le p'tit renne au nez rouge, You better not cry, 
Qui s' en va si.fflant, souffiant Rouge comme un lumignon. - Rouge comme un lumignon. Better not pout, 

Dans Les grands sapins verts, oh I Son p'tit nez faisait rire Maintenant qu'il entrafne I'm telling you why, 
• Vive le temps, vive le temps, Santa Claus is comin' to town. 

:

L Vive le temps d' hiver, Chacun s' en moquait beaucoup, Son char a travers les cieux, 
Boule de neige et jour de I' an Ori allait jusqu' a dire C' est lui le roi des rennes He's making a list 
Et bonne annee grand-mere. Qu' il aimait boire un p' tit coup. Et son nezfait des envieux. And checking it twice, 

J · ,., ··z Gonnafind out who's -. oyeu.x, 1oyeu.x LVOe Unefiee qui l' entendit Vousfillettes et garrons 
lll.Jl A ·u b · r Naughty and nice, 
• u.x mz es ougzes, Pleurer dans le noir Pour la grande nuit, Santa Claus in comin' to town. 

I
L 2'::':fo:':;;;;~;:i:~ ;~eJ Pour le consoler lui dit Si vous savez vos lerons 

d 
He sees you when you're sleeping, 

Vive le vent, vive le vent, Viens au para is ce soir. Des que sonnera minuit. He knows when you're awake, 
Vive le vent d' hiver, Comme un ange Nez rouge, Ce petit point qui bouge He knows if you've been bad or good, 

Qui rapporte aux vieux en/ants Tu conduiras dans le ciel Ainsi qu' une etoile au ciel, So be good for goodness sake! 
§ Leurs souvenirs d' hier. 

:

L Avec ton p'tit nez rouge C' est le nez de Nez rouge 

2. Et le vieux monsieur Le charriot du pere Noel. Annonrant le pere Noel. 
Descend vers le village, 

Oh, You better watch out ... 

Silver Bells l 
City sidewalks, busy sidewalks, ~ C' est l' heure OU tout est sage Tintez Cloches Mon Beau Sapin 

2 Et l' ombre danse au coin du feu. • Ttntez cloches, tintez cloches, ] . Mon beau sapin, roi des forets, 

! 
Mais dans chaque maison, Tintez dans la nuit Q ., . d 

fl flotte un air de fete ue J atme ta veli ure. 

Dressed in holiday style 2 
In the air there's a feeling of Christmas. 

Children laughing, people passing, · 
Meeting smile after smile, 

Pere Noel et ses grands daims Q nd ['h' b · t ' t Partout la table est prete ua par iver, 01s e guere s 
Arrivent a fond de train S d , "l[ ' d [ · 

~ Et l' on entend la meme chanson, oh ! ont epoui es e eurs attratts. 
• Ttntez cloches, tintez cloches Mon beau sapin, roi des forets , 

,: . Vive le vent, vive le vent, tintez dans la nuit Tu gardes ta parure. 

I Vive le vent d' hiver, Le miracle recommence 
Qui s' en va si-mhnt, soumhnt 2. Toi que Noel planta chez nous 

':IJ..,, w~ Reve de tous petits. 
Dans les grands sapins verts, oh! Au saint anniversaire 

Vive le temps, vive le temps, · Noel Blanc Joli sapin, comme ifs sont doux 
• Vive le temps d' hiver, Oh, quand j' entends chanter Noel Et tes bonbons et tes joujoux. 

I ~~vg;E{f jf ,:~ J·::j~?i];.~nf :~' 3.27:.::;:::::u 
9 . Quand chantent vers le ciel Et leur fidele ombrage. 

And on every street corner you hear: 

Silver bells, silver bells 
It's Christmas time in the city 
Ring-a-ling, hear them sing 

Soon it will be Christmas day 

Strings of street lights, even stop lights 
Blink a bright red and green 
As the shoppers rush home 

with their treasures 
Hear the snow crunch, see the kids bunch, 

This is Santa's big scene, 
And above all this bustle, you hear: 

Vive le vent, vive le vent, au ciel De la Joi qui ne ment jamais, Silver bells, silver bells, 

:

L Les cloches de la nuit, oh ! Oh, quand j' entends sonner 

Vive le vent d' hiver, L' Heure ou le bon vieillard descend De la constance et de la paix. It's Christmas time in the city, 
M Qui rapporte aux vieux en/ants Je revois tes yeux clairs, Maman Mon beau sapin, tes verts sommets Ring-a-ling, heqr them sing, 
lll.Jl Leurs souvenirs d' hier. Et je songe d' autres Noels blancs. M' offrent la douce image Soon it will be Christmas day. 

i f5 tBSOO, S May this coming Holiday Season be a joyous and ii (9 f(((lTT!JS fulfilling time with family and friends. Please spend 
• some quality time w ith the children around you, 

t ~mM, ~ <hec,eF :.~~~~~~ Le::~:n:~:,:i~::::::::,~::::;:~nes 
' ~ .... .,...,.... The Management and Staff vous souhaitent une periode de f~tes remplie de joie 
L et de bonheur. N'oubliez pas de puiser l'energie t ,~ ~ili!1J.. incroyable de nos jeunes durant ce temps de reflexion }l; · · '!f'r- ---- .-L 7 et d'apprentissage pour enrichir votre vie quotidienne. 
2 

BERK~lil¥,
0

~ ~ INC ~~•u:! . ---------~---------- _... 2 

I Alexandria, Ontario KOC 1AO If You Don 't Shop Us... • From the staff and students at ;~ • 
, Tel. 525-3737 Fax 525-1771 You May Pay Too Much!!! ~:!1

1

:00 Ecole Terre des Jeunes .,,t,.•-;:. ' 
•-mall: berkahlre@cnwl.lga.net Hwy 34 S Alexandria 525-1480 !1}111,es 

www.berkahlni.ca • ---------------
~ - ~ ~ ~ • e; • ~; • e; • e ~ • ~; • ~ ~-~; -~; 
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ALEXANDRIA 
Votre Caisse c' est beaucoup plus que des services financiers ... 

Joyeuses Fites *** Happy Holidays 
255 Main St. South Alexandria TEL: 525-2141 • FAX: 525-2153 

Petit Papa Noel 
1. C' est la belle nuit de Noel, 

La neige etend son manteau blanc 
Et Les yeux leves vers le ciel, 
A genoux Les petits enfants, 

Avant defermer Les paupieres, 
Font une derniere priere. 

Petit papa Noel, 
Quand tu descendras du ciel, 
Avec des jouets par milliers, 

N' oublie pas mon petit soulier. 
Mais avant de partit, il faudra bien te 

couvrir, 

De hors tu dois avoir si froid, 
C' est un peu a cause de moi. 

Tl me tarde tant que le jour se Leve 
Pour voir ce que tu m' as apporte : 

Tous Les beaux joujoux que je vois en 
reve 

Et que je t' ai commandes. 
Petit papa Noel, quand tu descendras du 

ciel, 
Avec des jouets par milliers, 

N' oublie pas mon petit soulier I 

2. Le marchand de sable est passe, 
Les enfants vont faire dodo, 
Et tu vas pouvoir commencer 

Avec ta hotte sur le dos 

Au son des cloches des eglises 
Ta distribution de surprises. 

Petit papa Noel, 
Quand tu descendras du ciel 
Avec des jouets par milliers 

N' oublie pas mon petit soulier. 
Si tu dois t' arreter 

Sur Les toits du monde entier 

Tout ra avant demain matin, 
Mets-toi vite, vite en chemin. 

Et quand tu seras sur ton beau nuage, 
Viens d' abord sur notre maison 

le n' ai pas ete tous les jours bien sage, 

Mais j' en demande pardon. 
Petit papa Noel, quand tu descendras du 

ciel, 
Avec des jouets par milliers, 

N' oublie pas mon petit soulier ! 

Petit papa Noel. 

Winter Wonderland 
Sleigh bells ring 
are you listening 

in the lanesnow is glistening 
A beautiful sight 

we're happy tonight 
walking in a winter wonderland 

Gone away is the bluebird 
here to stay is a new bird 

He sings a love song 
as we go along 

walking in a winter wonderland 

In·the meadow we can build a 
· snowman 

Then pretend that he is Parson 
Brown 

He'll say: Are you married? 
we' IL say: No man 

But you can do tlJe job 
when you're in town 

Later onwe' II conspire 
as we dream by the fire 

To face unafraid 
the plans that we've made 

walking in a ":'inter wonderland 

In the meadow we can build a 
snowman 

and pretend that he's a circus clown 
We' II have lots of fun with mister 

snowman 
until the alligators knock him down 

When it snows 
ain't it thrilling 

Though your nose gets a chilling 
We' II frolic and play 

the Eskimo wa):' 
walking in a winter wohderland , 
Walking in a winter wonderland 
walking in a winter wonderland 

Minuit, chretiens! 
I . Minuit, chretiens, 
C' est l' heure solennelle 

Ou l' Homme Dieu 
descendit jusqu 'a nous 

Pour effacer la tache originelle 
Et de Son Pere arreter le courroux. 

Le monde entier tressaille d' esperance 
En cette nuit qui Lui donne un Sauveur. 
Peuple a genoux, Attends ta delivrance{ 

Noel! Noel! 
Voici le Redempteur! 

Noel! Noel! 
Voici le Redempteur! 

2. Le Redempteur 
A brise toute entrave: 

La terre est Libre et le ciel est ouvert. 
fl voit un Frere ou n' eta it qu' un es clave; 
L' amour unit ceux qu' enchatnait le fer. 

Qui Lui dira notre reconnaissance? 
C' est pour nous tous qu' IL natt, 

Qu'Il soujfre et meurt: 
Peup/e debout, Chante ta delivrance! 

Noel! Noel! 
Chantons le Redempteur! 

Noel! Noel! 
Chantons le Redempteur! 

II est ne, le divin Enfant 
Ii est ne, le divin Enfant, 

Jouez, hautbois, resonnez, musettes; 
Il est ne, le divin Enfant; 

Chantons tous son avenement! 

Depuis plus de quatre mille ans, 
Nous le promettaient Les Prophetes; 

Depuis plus de quatre mille ans, 
Nous attendions cet heureux temps 

Refrain 

Ah! qu' ii est beau, qu' il est charm.ant, 
Que ses graces sont parfaites! 

Ah! qu' ii e~t beau, qu' ii est charm.ant, 
Qu' il est doux le div in Enfant! 

Refrain 

Une etable est son logement, 
Une etable est son logement, 

Pour un Dieu, quel abaissement! 
Refrain 

0 Jesus! 0 Roi tout puissant! 
Tout petit enfant que vous etes, 
0 Jesus! 0 Roi tout puissant! 
Regnez sur nous entierement! 

Refrain 

Nuit de Paix, 
Sainte Nuit 

6 nuit de pai.x, Sainte nuit 
Dans le ciel L' astre luit 

Dans Les champs tout repose en pai.x 
Mais soudain dans l' air pur et frais 

Le brillant coeur des anges 
Aux bergers apparaft 

6 nuit de Joi, Sainte nuit 
Les bergers sont instruits 

Confiants dans La voix des cieux 
!ls s' en vont adorer leur Dieu 

Et Jesus, en echange 
Leur sourit radieux 

6 nuit d' amour, Sainte nuit 
Dans l' etable, aucun bruit 

Sur la paille, est couche l' enfant 
Que La Vierge endort en chantant 

ll repose en ses langes 
Son Jesus ravissant 

6 nuit d' espoir, Sainte nuit 
L' esperance a reluit 

Le Sauveur de La terre est ne 
C' est a nous que Dieu l' a donne 

Celebrons ses louanges 
Gloire au Verbe incarne 

Douce Nuit 
Douce nuit, sainte nuit ! 

Dans les cieux l' astre luit. 
mystere annonce s' accomp/it. 

Cet enfant sur La paille endormi, 
C' est l'amour infini, 
C' est l' amour infini ! 

Paix a tous ! Gloire au ciel ! 
Gloire au sein maternel, 

Qui, pour nous en ce jour de Noel, 
Enfanta le Sauveur eternel 

Qu' attendait Israel, 
Qu' attendait Israel! 

Les Anges Dans 
Nos Campagnes 

Les anges dans nos campagnes 
Ont entonne l' hymne des cieux 

Et l' echo de nos montagnes 
Redit ce chant me/adieux: 

Glor --- --- --- ri - a 
in excelsis De --o 



~ - -- - -~- - - - - - -- ---- -, 

Page i O - The Glengarry News, Alexandria, Ontario Glengarry's Favourites - Wednesday, November 28, 2001 

, • 8 irfitJ9• ~.?• ~.?• rtrt;,• rtrt.?• rtit.?• ~;•rtrt.?~rtrt.?• rtrt.?• rtrt.?• rtit.?• rtit.?• ~rr,, 
© ttUBERT SffBOURIN INC. ~ zr pmal t 
~ =••••-'~'""·"·'·""'"

0

"

0

'm" V :Srst ~ isfi To i 
7 FORMAX PLASTIC ,Ne. a-~-..---... ITTishtS .,..,111.,, ,,, .. "' on! 2 

: 
'-Jl{ We hope your holiday t 

f, fQSQfl' S season is as good to 

rfit {affftifl1JS fO everyone you as you've been !fiJ 
' ,Brason 's <iirtttings ]\Itillror wlw supported us for A to.. 12 
~ Jo~msr.s Fftts ,8ouh8its thepast58years ~ CONSOLTEX 

135 Sandfield Ave. 
Alexandria, Ont. KOC 1 AO 

t Tel: 613-525-1032 295 Industrial Blvd . 
Watts: S00-361· 1601 Alexandria, Ont. 613-525-1610 95 Lochiel St. 
Fax: 613-525-4293 Alexandria 525-2784 ._______. ,.._________, ....____ __ 

"In Glengarry Since 1964" 

Alexandria Outerwear Division 

St. George St. West, Alexandria 
Wishing you health, hope and joy. 

J! White Christmas Holly Jolly Sleigh Ride 2 

I 
I'm dreaming of a white Christmas Christmas Just hear those sleigh bells jingling, There's a happy feeling : 

Just like the ones I used to know Johnny Marks re, 1972 ring ting tingling too nothing in the world can buy, 
Where the treetops glisten ,, t 

and children listen Have a holly, jolly Christmas; Come on, it's lovely weather When they pass around the chocolate M 
To hear sleigh bells in the snow It's the best time of the year for a sleigh ride together with you, and the pumpkin pie lllJ.I J! J don't know if there' LL be snow, Outside the snow is falling It'll nearly be like a picture print 2 

: 

I'm dreaming of a white Christmas but have a cup of cheer. and friends are calling "Yoo hoo;' . by Currier and Ives : 
With every Christmas card J write Have a holly,jolly Christmas; Come on, it's lovely weather These wonderful things are the things 

May your days be merry and bright And when you walk down the street for a sleigh ride together with you. we remember a.LL through our lives! 
M And may all your Christmases be white Say Hello to friends you know M 
lllJ.I Giddy yap, giddy yap, giddy yap, Just hear those sleigh bells jingling, lllJ.I 9 and everyone you meet. 9 

I
,: I'm dreaming of a white Christmas Let's go, Let's look at the show, C ring ti~~ t1

1
'ngli

1
ng too h I,: 

With every Christmas card I write Oh, ho, the mistletoe We' re riding in a wonderland of snow. ome on, Its ove y weat er 
May your days be merry and bright Giddy yap, giddy yap, giddy yap, for a sleigh ride together with you, 

A d LL Ch · b h' hung where you can see; n may a your r1stmases e w tte Outside the snow is falling 
Somebody waits for you; it's grand, Just holding your hand, 

h fi We' re gliding along with a song and friends are calling "Yoo hoo;' Noe .. l Blanc Kiss er once or me. 
Come on, it's lovely weather 2 • Oh nd ., d h N "l Have a holly jolly Christmas, of a wintry fairy land. 

I
L , qua J enten s c anter oe for a sleigh ride together with you. : 

J' aime revoir mes joies d' enfant and in case you didn't hear, 
Le sapin scintillant, la neige Oh by golly, have a holly, Our cheeks are nice and rosy Giddy yap, giddy yap, giddy yap, 

d' argent jolly Christmas this year. and comfy cozy are we let's go, Let's look at the show, 
Noel, mon beau reve blanc. We're snuggled up together d' · d l nd ,+ M We're ri mg ma won er a OJ snow. lllJ.I 

2 Joy to the World liketwobirdsofafeatherwouldbe Giddyyap,giddyyap,giddyyap, 2 Oh, quand j' entends sonner au ,+-

I 
ciel Let's take that road beJore us it's grand, Just holding your hand, I 

L' Heure ou le bon vieillard Joy to the world! the Lord is come; and sing a chorus or two We're gliding along with a song 
descend Let earth receive her King; Come on, it's lovely weather of a wintry fairy land 

Je revois tes yeux clairs, Maman Let every heart prepare Him room, for a sleigh ride together with you. 
Et je songe d' autres Noels blancs. and heaven and nature sing, Our cheeks are nice and rosy 

9 nd h nd · There's a birthday party and comfy cozy are we 

:

Lit, Rudolph The a eaven a nature sing, I and heaven, and heaven and nature sing. at the home of Farmer Gray We're snuggled up together 
Red-nosed Reindeer It' LL be the perfect ending a perfect day like two birds of a feather would be 

There was Dasher and Dancer Joy to the earth! the Savior reigns; We'll be singing the songs let's take that road before us 

L h . l we love to sing without a single stop, and sing a chorus or two 
and Prancer and Vixen, et men t etr songs emp oy; 9 At theft.replace while we watch Come on, it's lovely weather 9 

I
L Comet and Cupid and Donner and Blitzen while fields and floods, the chestnuts pop. Pop! pop! pop! for a sleigh ride together with you. L 

But do you recall, rocks, hills and plains 
The most famous Reindeer of all... Repeat the sounding joy, The First Noel 

Repeat the sounding joy, The first Noel, the angel did say, And to follow the star wherever it went. 
Rudolph the Red-Nosed Reindeer Repeat, repeat the sounding joy. Was to certain poor shepherds infields as Noel, Noel, Noel, Noel, 2. Had a very shiny nose they lay; Born is the King of Israel. 

: 

And if you ever saw it, No more let sins and sorrows grow, Infields where they lay keeping their sheep, 
You would even say it glows. nor thorns infest the ground; On a cold winter's night that was so deep. 

All of the other reindeer Noel, Noel, Noel, Noel, 
'J He comes to make His blessing flow 

M Used to laugh and call him names Born is the King of Israel. 
lllJ.I far as the curse is found, 
9 They never let poor Rudolph 

,:. Join in any reindeer games. far as the curse is found, 
Then one foggy Christmas eve, far as, far as the curse is found. 

Santa came to say, He rules the world with truth and grace, 
"Rudolph with your nose so right, 

and makes the nations prove 
Won't you guide my sleigh tonight," 

·ii, 

They looked up and saw a star 
Shining in the the East, beyond them far; 

And to the earth it gave great light, 
And so it continued both day and night. 

Noel, Noel, Noel, Noel, 
Born is the King of Israel. 

Then how the reindeer loved him, the g!ories of His righteousness, 

- As they shouted out with glee: ahd wonders of His love, And by the light of that same star, 
~ "Rudolph: the Red-Nosed Reindeer, and wonders of His lov_e, , Three wise men came from country far; 
m1J You' LL go down in history." and wonders, wonders of Hts love. To seek for a King was their intent, 

;,-~rfit!.?• rtit.?• rfit!.?• rr,.?• rtitJ'• ~.?• rr,;• .rm,.?• rrJJ~ 

This star drew night to the northwest, 
O'er Bethlehem it took its rest; 

And there it did both stop and stay, 
Right over the place where Jesus lay. 

Noel, Noel, Noel, Noel, 2 
Born is the King of Israel. I 

Then entered in those wise men three, 
Full reverently upon their knee; 

And offered there in his presence, 9 
Their gold, and myrrh, and.frankincense. L 

Noel, Noel, Noel, Noel, 
Born is the King of Israel. 
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Cookies 
To mix the cookies: 
Sift dry ingredients. Cream shortening, add sugar gradually, beating between 
additions. Add eggs and mix well. Add dry ingredients alternately with liquid (if 
any) . Fold in nuts and fruits when the is no liquid in recipe, add the dry ingredients 
a little at a time, mixing well after each addition. 

Rolled cookies: 
Chill the dough thoroughly. Roll to about 1/8" thickness. Cut as desired. Bake in a 
moderately hot oven (375° to 400"F). When baked, place on cookie cooler and do 
not pile until cookies are cold._ 

Ice Box cookies: 
Form the dough in cookie size rolls, then wrap dough in heavy wax paper: Or, 
mould the dough in a small bread pan . Chill for several hours (overnight if 
possible). Cut in 1/8" slices, arrange on greased cookie sheet. Bake same as rolled 
cookies. · 
Standard one egg cookies -

Sugar cookies: 
1/2 cup butter or other shortening 3 tbsps milk 
I /2 cup sugar 1-1 /2 cups Five Roses Flour 
I beaten egg yolk 1- 1/2 tsps baking powder 
1/2 tsp vaniUa 1/8 tsp salt 
Mix as directed; make rolled or ice box cookies. Bake as directed. 

Pinwheel Cookies: 
Make standard one egg cookie mixture. Divide the dough in halves. To 1/2 add I 
square of melted unsweetened chocolate or 1/4 cup cocoa. Roll the white dough 
into a thin rectangular heet, then roll chocolate mixture into a sheet the same size. 
Place the chocolate dough over the white and gently press together. Roll up as for 
jelly roll into a tight roll about 2" in diameter. Set in the ice box for several hours to 
become. firm. Then cut in thin slices using a very sharp knife . Bake in a moderate 
oven 375"F for 10 minutes. 

Chocolate Cookies: 
Flavour the one egg cookie mixture with 2 squares of melted unsweetened 
chocolate and add I tbsp of milk. 

Sour Milk Cookies: 
Make one egg cookies. Substitute sour milk for the sweet milk. Reduce baking 
powder to I level tsp and add I /8 tsp baking soda. 
Perfection cookies: 
Make one egg cookie mixture using 3 egg yolks instead of one. Omit the milk. Add 
to mixture chopped glaze, cherries and nuts. Chill. Roll very thin. Decorate as 
desired and bake at 375" to 400"F. 

Marie-Therese Theoret 

Sloppy Joes with Lentils 
1 lb ground beef 
1/2 cup chopped onion 
I garlic clove, minced 
2 cups water 
I can (8 ozs) tomato sauce 
I /2 cup dry lentils, rinsed 

1/2 cup ketchup 
I tsp cider vinegar 
1/2 tsp ground mustard 
I/ 4 tsp pepper 
6 to 8 hamburger buns, split 

In a skillet, cook beef, onion and garlic over medium heat until meat is no longer 
pink. Drain. Add the water, tomato sauce, lentils, ketchup, vinegar, mustard and 
pepper. Bring to a boil. Reduce heat, cover and simmer for 60 to 70 minutes or until 
lentils are tender. Serve on buns. 

Buttertart Squares Monique Paquette 

Chocolate Ripple 
Cookies 

1/2 cup shortening 
2/3 cup sugar 
I tsp vanilla 
2 eggs, well beaten 
1- 1/3 cups sifled all purpose flour 
I /2 tsp baking powder 
1/2 tsp salt 
1 pkg chocolate chips, melted 
Cream shortening, sugar and vanilla 
thoroughly. Add eggs and beat until light 
and fluffy. Mil( and sift flour, baking 
powder and salt. Add to egg mixture, 
blending well. Swirl the melted chips 
(which have been cooled) through 
cookie mixture, giving marbled effect. 
Drop from teaspoon on greased cookie 
sheet. 
Bake in moderately hot oven (375"F) 12 
to 15 minutes . Yield: 36 cookies. 

Arlene Munro 

Pineapple Orange 
Sunshine Bake 

Cake: 
I box yellow cake mil( 
1 / 4 cup app.lesauce 
4eggs 
I can (11 oz) mandarin oranges in light 
syrup 
Frosting: 
I container (8 oz) light whipped topping, 
thawed 
I pkg (3 to 4 oz) instant vanilla pudding 
mil( 
I can (15 oz) crushed pineapple in juice 
Preheat oven to 350°F. 
In a large bowl stir together all the cake 
ingredients until moist. Beat by hand for 
2 minutes. 
Coat 13"x9" cake pan with cooking 
spray. Pour the batter into the pan. Bake 
30 to 40 minutes or until toothpick 
inserted in the centre comes out clean. 
Cool completely. 
In a large bowl mix together all the 
frosting ingredients until well blended. 
Spread over the cake. Store in 
refrigerator. Yield: 16 servings. 

Annie Kertland 

1/2 cup margarine 
I cup all purpose flour 
2 tbsps brown sugar 
Filling: 

Pumpkin Cupcakes 

2 eggs, beaten 
1- 1/2 cups brown sugar 
1/2 cup oatmeal 
1/4 tsp salt 
1/2 tsp baking powder 
I tsp vanilla 
1/2 cup chopped walnuts 
Cu_t margarine into flour and the 2 
tablespoons brown sugar until crumbly. 
Press into 9"x9" buttered pan. 
Bake at 350"F for 15 minutes. 
Mix filling ingredients well. Pour over 
partially baked layer. Return to oven and 
bake 20 minutes longer. Cool before 
cutting into squares. Yields 36 squares. 

Florence Montpetit 
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425 ml (1-3/4cups) all purpose flour 250 ml (I cup) unsweetened pureed 
10 ml (2 tsps) baking powder pumpkin 
5 ml (I tsp) baking soda 125 ml (1/2 cup) brown sugar 
5 ml ( I tsp) cinnamon 50 ml (1/4 cup) vegetable oil 
2 ml (1/2 tsp) ginger 50 ml (1/4 cup) cookini; molasses 
2 ml ( 1/2 tsp) salt I egg lightly beaten · 
I ml ( 1/4 tsp) nutmeg 5 ml (I tsp) vanilla 

Preheat oven to 190°C (375'F). Lightly grease or spray 12 muffin baking pan. 
In a medium bowl, using a fork, stir flour with baking powder, baking soda, spices 
and salt until well mil(ed. In large bowl, whisk pumpkin with sugar, oil, molasses, egg 
and vanilla until combined. Stir flour mil(ture into pumpkin mixture just until 
blended. Spoon into prepared pan. Bake until a toothpick inserted in centre comes out 
clean ( 15 to 18 minutes). 
(Not too sweet, this cupcake is delicious. Additional pumpkin can be be frozen in an 
airtight container, thawed and used for yo~r next batch.) 

Louise Secours 

B.B.Q. STEAK HOUSE 
PIZZA and PASTA 

and 
Din~ng Lounge 

It's time to celebrate 
with good friends and spread the 

cheer of the holiday season. 
Wing Night - Tuesd;;iy, 4 p.m. - 25¢ 

Wednesday - Italian Night, starting at - $3.99 
Thursday- BBQ Night starting at- $4.99 
Weekend Salad Bar and Sunday Brunch 

I 

CLOSED CHRISTMAS DAY 
525-3435 
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· le.vac 
~1anes 

Order your 
Christmas Basket 

Now! 
Many honey 

products available 

OPEN TO PUBLIC - 7 DAYS/WEEK 
Containers on premises I or bring your own 

20389 Cone. Rd. 5 TEL: 613-347-3480 
GREEN VALLEY, ON. FAX: 613-347-2320 

www.levacapiaries.com 
Email: honeyman@glen-net.ca 

Ladies! 
See us for your 

Holiday Wardrobe! 
We have a large selection 

of beautiful outfits 
featuring the latest fashions. 

• Personal Service 
• Sizes 4-44 
• Dresses for all occasions 

Great selection of 
Fashions for that special someone on your gift list 

OBULOVA 

• easy to open clasp 
• oversized calendar and crown 
• large numerals for easy reading 
• stainless steel expansion bracelet in two-tone finish 
• water resistant to 30m/100ft. 

FREE GIFT WRAPPING 

HOPE JEWELLERS 
Jewelry & Gifts 

49 Main St. South, Alexandria 525-2339 
Lise Burelle A. W. Hope Gladys Gordon 
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Chicken Pot Pie 
700 ml (3 cups) cooked chicken cut up 
284 ml (IO oz) mushroom pieces drained 
450 ml (2 cups) sliced carrots, cooked 
450 ml (2 cups) cooked potatoes, cut up 
250 ml ( I cup) frozen peas, cooked 

125 ml ( 1/2 cup) cooked chopped onions 
500 ml (2 cups) leftover gravy 
2 chicken bouillon cubes 
I ml ( 1/4 !Sp) onion powder 
I ml (1 /4 tsp) celery salt 

Pastry for top - your own or you can use crushed potato chips. 
Put chicken and mushroom pieces into 4L (3 quart) casserole. Add cooked vegetables. 
Be sure to cook vegetables in salted water. Stir lightly. Heat gravy. Add bouillon 
cubes. Crush and stir to dissolve. Stir in onion powder and celery salt. Pour over meat 
and vegetables lifting with fork here and there to let gravy run through. Have gravy 
not too thick. Roll out pastry to fit circle 2 cm ( 1/2") larger in diameter than casserole 
top. Put over top with pastry· fitting up sides a bit. Cut slits in pastry. 
Bake in 200' C (400' F) oven for 30 minutes or until heated through and light brown. 
Yield: 6 servings 
Gravy: If you have no gravy, this is a good substitute. It is salty so do not add salt to 
vegetable cooking water. 
6 chicken bouillon cubes 
I beef bouillon cube 
450 ml (2 cups) water 
2 ml-'I' 1/2 tsp) celery salt 

2 ml ( 1/2 !Sp) onion powder 
30 ml (2 tbsp) cornstarch 
125 ml (1/2 cup) water 

Put bouillon cubes and water in medium size saucepan. Stir to dissolve as you bring 
to boil. Add celery salt and onion powder. Mi.x cornstarch and water together. Pour 
into boiling juice stirring until it boils again. Proceed as above. 

Lois A. Fraser 

Sweet and Sour Meatballs 
I lb ground beef 
1/2 medium onion 
T egg 
1/2 cup rolled oats 
salt and pepper 

Sauce: 
I cup ketchup 
5 tbsp molasses 
5 tbsp water 
2 tsp vinegar 
l tbsp brown sugar 

Mix the ingredients for the meatballs together and shape into small balls. Bake for 20 
minutes at 350'F. 
Sauce: Mix all ingredients together. Bring to a boil on stove and then add to 
meatballs. Bake another 20 minutes longer. 

I Didn't Have ... 
I didn 't have potatoes 
so I substituted rice; 
I didn't have paprika 
so I used another spice; 
I didn ' t have tomatoes, 
I used tomato paste, 
A whole can, not a half can, 
(I don't believe in waste) 
A friend gave me the recipe 
She said you couldn't beat it. 
There must be something wrong with 
her 
We couldn't even eat it. 

Annie Kertland 

Christmas Fa~cy 
Drop Cookies 

I cup brown sugar 
1/2 cup shortening 
I egg 
1/2 cup milk 
1-1/2 cup flour 
1- 1/4 cup chopped dates 
1/4 tsp salt 
1/2 tsp soda 

Fay Menard 

Merry Christmas 
Sangria 

2 pitchers 
2 750 ml bottles white wine 
I /3 cup sugar 
I /2 cup raspberry schnapps 
juice of 1 lemon 
I cup fresh strawberries 
I cup green seedless grapes cut in half 
2 cups Schweppes club soda 
8 drops Grenadine syrup 
2 oranges, thinly sliced 
2 lemons thinly sliced 
strawberry slices and grapes halved in 
ice cubes 
In a large bowl or punch bowl, combine 
wine and sugar with a wooden spoon 
until sugar has dissolved. Add 
Schweppes club soda and remaining 
ingredients except i'ce cubes. Sti.r. Pour 
into 2 glass pitchers and chill for an 
hour. Before serving, add the ice cubes 
and decorate glasses with mini fruit 
skewers. 

Brigitte Poirier 

Mincemeat Fruit 
Cake 

1 lb mincemeat or a can 
1 cup walnut 
I cup raisins 
I /2 cup melted butter 
3 eggs, well beaten 
2 cups flour 
I - I /2 tsp baking powder 
l tbsps boiling water 
1/4 cup of Brandy or flavour 
To the mincemeat add nuts and raisins, 
then butter and sugar Add flour and eggs 
- well beaten. Grease pan well.. Bake in 
a low oven at 300'F for about 1- 1/2 
hours. Allow to cool in pan. Use at once 
or allow to age the same as any ordinary 
fruit cake. Will keep indefinitely if 
allowed. (You can put a can of water in 
oven for steam.) 

MargarctMacLeod 

Chuck Wagon Beans 
l /2 lb bacon slices 
3 lbs ground beef 
3 cups finely chopped onions 
1 cup finely chopped celery 
2 beef bouillon cubes 
2/3 cup boiling water 
1-1/2 cloves garlic minced 
1-1 /2 cup cats up 
3 tbsps prepared mustard 
1- 1/2 tsp salt 
1/2 tsp pepper 
2 (29 oz) cans molasses styled baked 
beans 
Heat oven to 375'F. 
In Dutch oven fry bacon till crisp; set 
aside. Drain fat from pan. Cook and fry 
ground beef, onion and celery till meat is 
brown and onion is tender. Dissolve beef 
cubes in boiling water. Sti.r bouillon and 
rest of ingredients into meat and mix. 
Cover, bake 1-1/4 hour or till hot and 
bubbly. Crumble bacon and sprinkle 
over cooked beans. Yeild: 12 servings - I 
cup each. Can be prepared ahead and 
frozen 

Monique MacDonell 

Cherry Surprises 
l /2 cup soft butter 
1-3/4 cups icing sugar 
I !Sp orange juice 
1-1/2 cups desiccated coconut 
40 maraschino cherries 
Graham wafers, floe crumbs 
Cream butter. Beat in icing sugar and 
orange juice. Add coconut. Wrap mixture 
around 40 cherries that are well drained. 
Roll in fine Graham wafer crumbs. Chill 
and enjoy. 

Julie Dumouchel 
1 /4 tsp baking powder 
l / 4 cup cut cherries 
l /2 cup chopped nuts 
1-1/2 cup raisins If you love cooking or gardening ... 
Cream shortening and sugar. Add beaten 
eggs and milk and mix. Add flour, salt, 
soda and baking powder, mix together 
until well blended. Add cherries, nuts, 
raisins and dates and mix well. Drop by 
teaspoonful on greased cookie sheet. 
Bake at 350' F for 12 to 15 minutes. May 
vary by oven (cooking time). When gold 
brown cookies are ready. 

Lucienne Beauclair 

Last Night:s BBQ 
Strata 

15 ml (I tbsp) butter or oil 
12 slices bread 
250 to 500 ml ( I to 2 cups) leftover 
cooked meat, sliced thinly 
4 to 6 green onions, chopped 
500 ml (2 cups) shredded cheese 
8 eggs 
750 ml (3 cups) milk 
salt and pepper 
5 ml (I tsp) hot pepper sauce 
Grease a 3.5 I (9"x 13") baking dish with 
butter or oil. Line the dish with half the 
bread slices. Top bread with half the 
meai, half the onions and half the 
cheese. Top with a second layer of bread. 
Add remaining meat, cheese and green 
onions. Mix together eggs, milk and 
seasonings. Pour carefully over entire 
surface. 
(Optional: Add leftover cooked 
,;egetables on top of meat layer) 
Bake at I 90' C (375 ' F) for 35 to 45 
minutes or until crisp, puffed and golden 
brown. Yield: 6 to 8 servings. 

Jeanne Lapierre 
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Makes a great 
gift any time of 
the year! 
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Farm Fresh 
May the blessings of the season stay 

with you long into the New Year. 
Scott and Julia Graham 

as:.@as:.@as:.@ 

Personalized 
Fruit Baskets 
make a great 
Chris_tmas Gift! 

Starting at 

$20 
Mon-Thurs 9 am-5:30 pm; Friday 9 am-6 pm 

Sat. 9 am-5 pm 
152 Main St. South, Alexandria 525-5579 

..-.. -·--·· ···--· ···- -·· :-.-.. - -· -- -·-·· +-· --·- · · .. · .. - ........ ··-·-· .. 

Santa's Workshop 
What's cooking at 

Santa's shop? 
Name Brand 
Kitchenware and 
Appliances with 
functions and 
styles you want! 

•Cookware •Food Processors 
•Knife Sets •Irons •Mixers 

•Personal Care Items •And Much More! 
ALEXANDRIA 

(illi)L~ 
building centre ----

580 Main St. South, 
Alexandria 
525-3151 

;I : 

Sears Online At www.sears.ca 

,, 
Shop the 
outlet site 

turing 
iffer-ent 

ials 
One at 800/o the other 500/o 

OFF ~::ar price OFF ~;~far price 

Just point and click - www.sears.ca -An idea that really clicks 
Sears welcomes the new Eatons Catalogue 

Visit at www.eatons.com 

HEALTH SHEETS 
Now Available 

In- store! 

EVERVDAV 

10°iFF to 20°iFF 
in-store appliances 

68 Main Street South Alexandria 525-3214 
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German Chocolate Cake 
4 01.s German sweet chocolate (or Bakers semi-sweet) 
1/2 cup boiling water I tsp vanilla 
I cup butter 2-1/2 cups flour 
2 cups sugar I tsp baking soda 
4 egg yolks l/2 tsp salt 
4 egg whites, stiffly beaten I cup buttermilk 

(makes 3 layers) 
Melt chocolate in boiling water. Cream butter and sugar until fluffy. Add egg yolks, 
vanilla and chocolate. Add dry ingredients alternately with buttermilk. Fold in egg 
whites. Pour into three 9" pans, lined on bottoms with wax paper. 
Bake at 350'F for 30 to 35 minutes. Frost tops with Coconut Pecan Frosting, leaving 
sides unfrosted. 

l cup evaporated milk 
1 cup sugar 

egg yolks 
I /2. cup butter 

Coconut Pecan Frosting 
I tsp vanilla 
1-1/3 cup coconut 
I cup chopped pecans 

Combine all ingredients except coconut and pecans in a saucepan. Cook over 
medium heat, stirring constantly, about 12 minutes. When mixture thickens, remove 
from heat. Stir in coconut and pecans. Cool until spreadable. 

Banana Gumdrop 
Bread 

1-3/4 cups flour 
1/2 tsp baking soda 
I - 1 /2 L~ps baking powder 
1/2 tsp salf 
3/4 cup white sugar 
5 ozs gumdrops (sliced) 
I egg, beaten 
I I 4 cup cooking oil 
I cup mashed banana 
1/2 cup milk 
2 tsps grated orange rind 
Sift dry ingredients. Add gumdrops and 
ornnge rind. Mix egg, banana, milk and 

. oil. Add to dry ingredients and blend. 
Bake in a loaf pan at 350'F for 30 to 40 
minutes . 

Marie Seyeau 

Scottish Currant 
Scones 

500 ml (2 cups) all purpose flour 
10 ml (2 tsps) baking powder 
I ml ( 1/4 tsp) baking soda 
I ml ( 1/4 tsp) salt 
I 00 ml (6 tbsps) butter cut into pieces 
50 ml (l/4cup) honey 
50 ·ml ( 1/4 cup) plain non-fat yogun 
I egg 
2 ml ( 1/2 tsp) vanilla or almond extract 
·250 ml (I cup) currants (or raisins) 
cinnamon sugar (optional) 
Preheat oven to 375' F. Lightly grease a 
baking sheet. 
In a large bowl combine flour, baking 
powder, baking soda and salt. Mix well. 
Cut in butter until mixture resembles 
coarse crumbs. In small bowl combine 
honey, yogun, egg and vanilla. Mix well . 
Stir in currants (or raisins) . With fork, 
stir into honey mixture until moistened. 
Turn dough onto lightly floured surface, 
shape into 8" circle (I" thick). Cut into 8 
wedges. Place on greased baking sheet. 
Brush with cinnamon sugar. 
Bake at 375'F for 15 or 20 minutes until 
golden brown. 

Julianne Fraser 

Madeleine Theoret 

Butterscotch 
Cheesecake Bars 

12 ozs butterscotch bits 
1/2 cup butter 
2 cups Graham cracker crumbs 
I cup chopped walnuts 
8 ozs cream cheese softened 
14 oz can condensed milk 
I tsp vanilla 
I egg 
Melt butterscotch and butter. Stir in 
crumbs and nuts. Press half of mixture 
firmly into bottom of 13"x9" lightly 
greased baking pan.Beat cream cheese 
until fluffy. Beat in condensed milk , 
vanilla and egg. Mix well. Pour into 
prepared pan. Top with remaining crumb 
mixture. 
Bake at 350'F for 25 to 30 minutes or 
until a wooden toothpick inserted near 
the centre comes out clean . Cool. Chill 
thoroughly and cut into bars. 

Beverley Norman 

Holiday Gems 
3/ 4 cup shortening 
I cup sugar 
2eggs 
2 tbsps milk 
I tsp vanilla 
2 cups flour 
1-1/2 tsps baking·powder 
1/2 tsp soda 
1/2 tsp salt 
I cup chopped pecans 
I cup chopped dates 
Maraschino cherries, drained and 
chopped 
Crushed corn flakes 
Blend shortening and sugar. Add vanilla 
and milk. Blend in dry ingredients. Add 
pecans, dates and cherries. 
Drop by rounded teaspoonfuls into 
crushed corn flakes. Top each cookie 
with a piece of cherry. 
Bake at 375' F for 12 to 15 minutes. 

Cleta Reid 

Pumpkin Muffins 
I cup pumpkin 
l/4 tsp baking soda 
1/2 cup shortening 
l-1/4 cups sugar 
2 eggs 
2-1 /4 cups flour 
2- 1/2 tsps baking powder 
1/4 tsp salt 
1/2 tsp nutmeg 
1/2 tsp ginger 
I /2 tsp cinnamon 
Stir soda into pumpkin. Cream together 
sugar and shonening. Add eggs. Sift 
together dry ingredients and add 
alternately with pumpkin to the 
shortening mixture. Fill greased and 
floured muffin tins two thirds full. 
Bake at 375' F for 20 to 25 minutes. 

Pauline Lalonde 

Dandy Candy Cake 
1- 1 /2 cups flour 
3/ 4 cup sugar 
l - I /2 tsp baking powder 
1/2 tsp salt 
I tsp vanilla 
I /3 cup shortening 
2/3 cup milk 
I egg 
Topping: 
1/3 cup brown sugar 
I/ 4 cup flour 
3 tbsps butter 
1/2 cup coconut {last) 
Combine aU ingredients for the cake. 
Beat and pour into greased 8"x8" pan. 
Mix and crumble topping ingredients 
over batter before baking. 
Bake at 350' F for 30 to 35 minutes. 

Margaret Merrick 

Banana Oatmeal 
Cookies 

175 ml (3/4 cup) butter or shortening 
250 ml ( I cup) sugar 
I egg 
2 bananas, large, ripe, cut into chunks 
125 ml (1 /2 cup) pecans or walnuts 
375 ml (1 -1/2 cups) flour 
425 ml ( 1-3/4 cups) rolled oats 
2 ml (1/2 tsp) baking soda 
I ml (1/4 tsp) cinnamon (optional) 
I ml (1/4 tsp) nutmeg (optional) 
Put the butter, sugar, egg and bananas 
into a blender or a food processor and 
blend, scraping down the sides a couple 
of times until mixture is smooth. All the 
pecans or walnuts and process briefly -
just until the nuts arc chopped. In a large 
bowl, combine the flour, oats, baking 
soda, cinnamon and nutmeg. 
Hand your child a wooden spoon and 
have him/her stir while you pour in the 
banana mixture. Depending on your 
child, he/she may need a little help 
getting it well mixed - the batter will be 
thick.Put the cookie batter by heaping 
teaspoons onto an ungreased cookie 
sheet, about 4 cm (1 -1/2") apan.Bake at 
I SO' C (350' F) for IO to 12 minutes until 
lightly browned on the bottom and firm 
but not crunchy. Yield: 5 doz. 

Adam Dorrance 

Decorate with Canadian Tire® 
Add a warm touch to your home 

this Christmas season w ith 
Canadian Tire. Find everyth ing you 

need for holiday decorating 

150 CHRISTMAS RIBBON LIGHTS 

:~~: SALE 2·99 

ALL PRICED RIGHT 
FOR GREAT SAVINGS/ 

~ M!~!-~fA~~~~! T 525-3454 
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Outstanding Performance and 
Safe, Clean Woodburning 

R 
----_ -_ --(m1fl ====-

LAJOIE SEASONAL CENTRE 
•POOLS• SPAS• AWNINGS• 

• QAS FIREPLACES • 

•CHAINLINK FENCING• 

~ 
Wood 
Energy 
Technology 
Transfe_r Inc. 

WE. TT Certified Technician 

Hwy. 34, South 
(Beside GTUSpeedy Transport) 

Alexandrla 

& 525-1913 

Inspirationaf Corner 
(jreat Christmas (jifts 

Co«ectwn of spiritual ana inspirational gifts 
at ... 

l'l&e 
a,d1(/~e~ 
• Comp{ete wood repair and 

refinisliing 
• 'Verticafs1 fwrizontafs1 6£inds1 

drapes and more! 

44 Main St. N., Alexandria, Ont. 
525-3260 
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Really Good Sweet and Sour Spareribs Blueberry Cheesecake 
3 to 4 lbs pork spare ribs 
1/4 cup vinegar 
3 tbsps soya sauce 
I tsp sugar 
I /2 tsp pepper 
4 tbsp flour 

2 tbsp oil 
Sauce: 
1/2 cup vinegar 
J. J/2 cups brown sugar 
I cup water 
I tbsp cornstarch dissolved in 1/4 cup 
water 

2 cups Graham crumbs 
1/2 cup sugar 
1/2 cup melted butter 
I 8 oz pkg cream cheese softened 
1/2 cup sugar 
I tsp vanilla 
2 eggs 

Cut ribs into serving size pieces and place in large pot. Cover with water and add 1/4 
cup vinegar. Simmer 45 minutes to I hour. Drain. Make marinade of soya sauce, sugar 
and pepper and pour over ribs (use same pot) and turn frequently to cover each piece. 
Remove ribs and shake in brown paper bag with flour. In large skillet, add oil and 
brown ribs over medium heat. (Not too long or they'll dry out.) Place in large casserole. 
Sauce: 

1 can blueberry pie filling 
Mix Graham crumbs, sugar and butter. 
Press evenly in a greased 9"x 13" pan. 
Beat cheese, sugar, eggs and vanilla. 
Pour over Graham crumb crust. 
Bake 25 minutes at 325°F. 

In large sauce pan combine sauce ingredients and cook over medium heat until 
slightly thickened. Pour over ribs. Cover and cook for at least 30 minutes at 350°F. 
Flour will thicken sauce. 

Cool, then add blueberry filling and 
chill.Serve with ice cream or whipped 
cream. 

Shortcut Spaghetti and 
Meat Sauce 

I tf>sp vegetable oil 
3/4 lb ground beef 
1/4 cup onion 
1/4 cup celery 
1/4 cup mushrooms 
I IO oz can condensed tomato with basil 
and oregano soup 
3/ 4 cup water 

• 5 cups hot cooked spaghetti 
1/4 cup grated Romano or Parmesan 
cheese. Cook and serve on spaghetti 

Manon Deguire 

Beef/Mushroom Skillet 
2 tbsp vegetable oil 
I lb boneless beef sirloin or round steak 
cut in strips 
2 cups sliced mushrooms 
I medium onion sliced 
1 can cream of mushroom soup 
I /2 cup water 
2 tbsps Dijon style mustard 
4 cups hot cooked rice 
Cook beef or steak (brown) until cooked 
through. Set beef aside. Reduce heat and 
add mushrooms and onions. Stir fry until 
tender. Stir in mixture of soup, water and 
mustard. Heat to a boil..Retum beef to 
skillet and heat through. Service with 
rice. Garnish with fresh parsley. 

Alice Dubeau 

Citrus Skillet Chicken 
and Rice 

1 tbsp vegetable oil 
4 chicken breasts 
1-1/4 cup chicken broth 
3/ 4 cups orange juice 
I onion, chopped 
I cup uncooked regular long grain rice 
1-1/2 cups fresh (cut up) or frozen green 
beans 
I tsp grated orange peel . 
3 tbsps chopped fresh parsley or I tbsp 
dried parsley flakes 
Cook chicken on both sides. Set aside. 
Stir in broth, orange juice and onions. 
Heat to a boil. Stir in rice, beans and 
orange peel. Reduce heat, cover and 
cook IO minutes. Return chicken to 
skillet and simmer about 10 minutes. 

Kateri Dubeau 
Half Hour Pudding 

Sauce: 2-1/2 cups boiling water 
1-1/2 cup brown sugar 
I tbsp butter 
vanilla (to taste) - Mix this and let it sit. 
1/3 cup brown sugar 
small piece of butter 
I cup flour 
2 tsps baking powder 
pinch salt 
l/2cup milk 
I cup raisins 
Mix above and put in pudding pan and 
put the sauce on top and bake at 350' F 
for 25 minutes. Isobel MacLennan 

Santa's Reindeer Cake 
2 cups sifted cake flour 
1-3/4 cups sugar 
1/2 tsp baking powder 
1-1/4 tsp baking soda - I tsp salt 
3/ 4 cup cocoa 
2/3 cup soft shortening 
1 cup water 
I- I /2 tsp vanilla 
3 eggs (I /2 to 2/3 cup) 
Sift flour, sugar, baking powder, soda, 
salt and cocoa together. Add shortening, 
a little over half the water and vanilla. 
Beat vigorously with a spoon for 2 
minutes. Add remaining water and eggs. 
Beat vigorously with spoon, 2 minutes. 
Tum into prepared pans. Bake at 350°F, 
30 to 40 minutes. Yield: two 9" layers. · 

A. Castonguay 

Kathleen Ettritch Rita Poirier 

Easy Sugar Reduced Cheesecake 
I cup Graham cracker crumbs 2 eggs 
5 tbsp butter or magarine, melted I tsp lemon juice 
2 pkgs cream cheese softened 3/4 cup Splenda (sugar substitute) 
(8 ounces each) I cup sour cream 

I tsp vanilla extract 
Preheat oven to 375°F. In mixing bowl combine Graham cracker crumbs with butter. 

Tum the mixture into a 9-inch deep-dish pie pan, and press the crumbs firmly over 
the bottom and sides of pan. 
Put cream cheese, eggs, lemon juice and 1/2 cup of Splenda (sugar substitute) into 
mixing bowl. Beat ingredients with electric mixer at medium until satiny. 
Pour mixture into crust, and bake, uncovered, for 20 minutes. Cool in pan for 15 
minutes. · 
While cheese cake is cooling, raise oven temperature to 450F. Blend sour cream, the· 
remaining 1/4 cup Splenda (sugar substitute), and vanilla, and spread the mixture 
genUy over the cheese filling. Return to oven and bake, uncovered, 10 minutes 
longer. 
Cool the cheese cake in pan on a wire rack until it reaches room temperature, I.hen 
cover with aluminium foil and chill for 6 hours or overnight. 

Maria Arts 

Monster Chip Cookies 
I cup shortening 3 cups all-purpose flour 
1/2 cup butter, softened 1/2 cup quick-cooking oats 
1-1/3 cups sugar 2 tsps baking soda 
I cup packed brown sugar 1-1/2 tsps salt 
4 eggs I tsp ground cinnamon 
3 tsps vanilla extract 4 cups semisweet chocolate chips 
I tsp lemon juice 2 cups chopped nuts ( optional) 

In a mixing bowl, cream shortening, butter and sugars until light and fluffy, about 5 
minutes. Add eggs, one at a time, beating well after each. Add vanilla and lemon 
juice. Combine the dry ingredients: add the creamed mixture and mix well . Stir in 
chips and nuts. Drop by 1/4 cupfuls 3 in. apart onto lightly greased baking sheets. 
Bake at 350• for 14-16 minutes or until lightly browned and centre is set. Cool for 2 
minutes before removing to wire racks. 
Yield: about 3 dozen. 

Apricot Smooch 
From Newfoundland Homestyle and 

Traditional Recipe 
2 cups vanilla wafers 1/2 cup butter 
1/2 cup icing sugar I egg 
I tsp vanilla 
3 tins of baby apricots 
·1 pkg Dream Whip or cream 
Grease a square baking dish. Cover 
bottom with crushed wafers. Cream 1/2 
cup butter, add icing sugar, egg and 
vanilla. Smooth over crumbs with a wet 
spoon. Spoon on the apricots, top with 
cream, sprinkle on crumbs. Place in 
refrigerator until set, when ready cut into 
squares. Alma Runions 

Christine VIileneuve 

Chocolate Rice Whip 
I cup milk 1/4 tsp salt 
1-1 /2 squares unsweetened chocolate 
2 egg yolks 5 tbsps sugar 
I cup cooked rice 
1/2 tsp vanilla 2 egg whites 
1/2 cup whipping cream 
Combine milk, salt and grated chocolate. 
Heat in top of double boiler until 
chocolate is melted. Add the slightly 
beaten egg yolks and the sugar. Cook 
until mixture coats the spoon while 
stirring constantly. Add the rice and 
vanilla. Remove from heat. Chill. Before 
serving fold in the stiffly whipped egg 
whites and whipped cream . Pile in 
serving gliisses. Eric Theoret 

Beef and Mushroom Skillet 
2 tbsp vegetable oil I can cream of mushroom soup 
I lb boneless beef sirloin or round s1eak cul in s1rips 1 /2 cup water 
2 cups sliced mushrooms 2 tbsps Dijon style mustard 
I medium onion sliced 4 cups hot cooked rice 
Cook beef or steak (brown) until cooked through. Set beef aside. Reduce heal and 
add mushrooms and onions. Stir fry until tender. Stir in mixture of soup, water and 
mustard. Heat to a boil .. Retum beef to skillet and heat through. Service with rice. 
Garnish with fresh parsley. Alice Dubeau 

Joans Recipe for Health! 
~ Good nutritious food 
~ Pure water consumption 
~ Emotional health 

Adequate r st 
~ MASSAGE, MASSAGE, MASSAGE 
C2;;-9 Combat fatigue and 

STRESS STRESS STRESS 
with Massage Therapy 

JOAN i 

BURCHILL-DALE 
Registered 

Massage Therapist 

North Lancaster 

Gift Certificates 

By appointment only 
613-347-7084 

The Glengarry News, Alexandria, Ontario r---------------

• Airline Tickets • Cruises 
• Package Tours 

• VIA Rail - Car Rentals 
• Travel Insurance ( Including Long Term) ,. 

• Holiday Protection 
Guarantee Insurance 

• Spec/a/lzlng in Escorted Grou s 

WMGES ROZON///TRA~LPIU! 
Props: Diane Kirby, Serge Cayen 

1 MAIN STREET, HAWKESBURY, ONTARIO K6A 1A1 
TEL.: 613-632-2747 -613-632-0984 -1-800-387-8728- 1-800-567-2860 

FAX.: 613-632-9160- e-mall: travplus@hawk.lgs.net 

Michele and Celine would like 
to thank you for your loyal patronage! 

A Very Merry Christmas! 

Don't forget ... A Gift Certificate Makes a Great Stocking Stuffer 
Choose from many of our Professional Services 

A £a Maison ae 'Beaute 0 
~ :Jfair & 'Estlietics ~ 
113 Military Road, 

Lancaster, Ont. 347-1005 

WHITE .* SNOWBLOWERS 

Hwy34South 

Available 4•9o/o 
At Only FINANCING 

NO DOWNPAYMENT 
12 mo. term, oac 

10 to 13_ hp 
28" to 45" cut 

525-1925 
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Blueberry Vanilla Pound Cake 
I /2 cup ( 125 ml) • buuer, softened frozen ones) 
4 oz ( 125 g) - cream cheese, softened I tsp (5 ml) · baking powder 
2 cups (500 ml) - sugar 1/2 tsp (2 ml) • baking soda 
4 . eggs 1/2 tsp (2 ml) • salt 
3 cups (750 ml) - all purpose flour I cup (250 ml) • vanilla yogurt 
2 cups (500 ml) - blueberries ( I use 2 tsp (10 ml) · pure vanilla extract 

I • Beat butter, cream cheese, and sugar in a large bowl until light and creamy, for 
about 5 minutes. 
2. Add eggs, one at a time, beating well after each addition. 
3. Toss 2 tbsp. (30 ml) flour wfth the blueberries. 
4. Combine the rest of the flour with baking powder, soda, and salt. 
5. Add dry ingredients and yogurt to creamed mixture, alternating between the two, 
beginning and ending with the dry ingredients. 
6. Stir in pure vanilla a.nd floured blueberries. 
1. Mix gently but thoroughly. 
&. Pour into a greased, floured IO" Bundt pan. 
9. Bake in preheated 350' F (180' C) oven for 60-70 minutes, or until toothpick 
i11se}1ed comes Out clean. 
I 0. Cool in pan 15 minutes, then remove from pan and place on wire rack. 
This pound cake is gre.tt for that Christmas day brunch. 

Ellen Korsch 

Turkey Pot Roast with Vegetables 
2 to 3 lbs boneless turkey breast 
4 medium sweet potatoes, peeled, cubed 
I (8 oz) pkg frozen cut green beans, 

slightly thawed, drained 
4-1 /2 ozs jar whole mushrooms, drained 
1/2 cup chicken hr.9th 

I tbsp margarine or butter, melted 
1/2 tsp dried thyme leaves 
1/2 tsp dried rosemary leaves, crushed 
1/4 tsp salt 
I /8 tsp pepper 

. Preheat oven to 350'F. Place turkey breast roast , skin side up, in ungreased 13"x9" 
baking dish. Arrange sweet potatoes, green beans and mushrooms around turkey. ln · 
small bowl combine broth and remaining ingredients. Drizzle over turkey and 
vegetables. Cover tightly with foil. Bake at 350"F for 1-1/2 to 2 hours . 

Claudette Quesnel 

Tourtiere 
1- 1/2 cups mashed potatoes 
2 lbs ground pork, 2 lbs ground beef 
2 large onions 
2-1 /2 tsps pepper 
I tsp sage 
1-1/2 celery salt 
4 tsps salt 
I /2 tsp ground cloves 
1/2 tsp cinnamon 
Preheat oven to 450' F. Mash potatoes. 
Drain meat, keeping the juice. Mix 
potatoes with meat. Put in pie shells 
adding 4 tablespoons meat stock to each 
pie. Bake IO minutes. Then 30 to 40 
minutes longer at 350'F. Yield: 3 
medium tourtieres. 

Evelyne Secours 

Fancy Button Cookies 
3/4 cup Crisco or butt.er 
I cup brown sugar 
I egg 
1/2 tsp vanilla 
2 cups si fled flour 
I tsp baking powder 
1/2 tsp baking soda 
I tsp salt 
I /2 cup shredded coconut 
1/2 cup almonds 
I /2 cup chopped cherries 
Cream butter. Blend in sugar. Add 
unbeaten egg, vanilla and beat well. Add 
sifted dry ingredients. Last add fruits and 
nuts. Drop by tsp on greased cookie 
sheet. Bake al 350'F till golden brown. 

Do11ina Massie 

Christmas Fruit Cake 
2-1 /2 cups flour 
I tsp of baking soda 
2 eggs, beaten 
28 ozs mincemeat 
15 oz can Eagle brand 
I cup of nuts (walnuts) 
2 cups glazed cherries, green and red 
1/2 cup mixed candied fruit 
Combine eggs, nuts and cherries. Fold in 
flour and baking soda. 
Bake 300'F for 2 hours in greased tube 
pan. Check after 1-1 /2 hours . If centre of 
cake springs back after pressed, it 's 
finished. 

Berthe Sauve 

Candy Cookies 
2 cups white sugar 
1/2 cup milk 
I /2 cup butter 
3 cups rolled oats 
I cup coconut 
1/4 cup cocoa 
I /2 tsp vanilla 
Boil sugar and milk for 5 minutes. 
Remove from heat and stir in rest of 
ingredients. 
Drop from spoon on waxed paper and let 
cool until finn . 

Lucille Michaud 

Fudge Squares 
1/2 cup butter 
I cup granulated sugar 
2 ozs melted unsweetened chocolate 
2 eggs 
1/2 cup Five Roses Flour 
1/2 cup chopped walnut meats 
Add butter to melted chocolate. Mix 
well , then stir in the sugar. When well 
mixed, add the well beaten eggs. Add 
flour. Stir to a smooth batter then add the 
nuts . Spread in a fairly thin layer on a 
greased shallow pan. 
Bake at 350'F for 25 minutes. 
When removed from the oven, this 
mixture will appear to be soft and rather 
undercooked. Mark off in squares while 
warm. Let the brownies stand io the pan · 
until they harden as they cool. They will 
look and taste like chocolate fudge. 

Philippe Thcoret 
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. Best wishes for the holidays and 
I would like to thank all my customers new and old 

for their support throughout the year. 
! • {?/,,vidina §&e«,,w 

~ ?Jshuut <g)Mk 
of .,. ~arutS~ 

525-3528 

Invite yourself to a sparkling 

Special Christmas Room 
at 

Interior Expressions 
You will find a kaleidoscope of floral 

arrangements, aromas and a room 
overflowing with wonderful 

holiday decor and accessories. 
Custom Made Items Available - Gift Certificates 

0 Mon.-Wed. 4 p.m. - 7 p.m., Thurs.-Sun. 11 a.m. - 7 p.m. 

50 Bertha, Vankleek Hill 
Ask for Carole 

613-678-2405 

Visit the area's premiere home lifestyle store! 
Featuring Exclusive Unique wood, gas burning stoves and fireplaces 

to make your home cozy during those cold winter days and nights. 

Our range only 
• requires 

one power 
source. 

•~ Heartland® 
l[LI Appliances Inc. The Heartland Cookstove on 

display in our showroom. 

H HAN QY,~ft producing quality 
custom kitchens for over five decades. Built with 
pride by people who care. 

POOLS 
FIREPLACES 

KITCHENS 

"Simply the best!" 
Visit our showroom at 

127 Augustus Street, Cornwall 
938-9442 
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Sour Cream Carrot Cake 
3/4 cup self rising"Oour 
1/2 cup plain nour 
I /2 tsp baking soda 
I tsp cinnamon 
I tsp nutmeg 
I /2 tsp brown sugar 
I - I /2 tsps grated carrot 
1/2 tsp oil 

2 eggs, beaten 
1/2 cup sour cream 
Frosting: 
60 gram pkg cream cheese 
30 gram soft butter 
I tsp grated lemon rind 
1-1 /2 cup icing sugar 

Gre2•e a 20 cm ring pan lined with paper. Sift nours, soda, cinnamon and nutmeg into 
bowl. Stir in sugar and carrot. Combine oil, eggs and sour cream. Stir into nour 
mixture. Pour into prepared pan. Bake in slow oven for 50 minutes. Tum onto wire 
rack to cool. When cold spread with frosting and decorate with walnutt halves 
Frosting: 

· Beat creamed cheese, butter and lemon rind till light and Ouffy. Beat in sifted icing 
sugar until combined. Keeping time: 4 days. Mrs. S. Laferriere 

War Time Cookies 
During World War II when sugar was scarce, people were in luck if a pudding powder 
was available. This is still a favourite today. Not too sweet. 

... I butterscotch or caramel pudding 375 ml ( 1-1 /2) rolled oats 
powder (4 serving size, not instant) I ml (1/4 tsp) baking powder 
175 ml (3/4 cup) butter or margarine, I ml (1/4 tsp) baking soda 
softened 0.5 ml (1 /8 tsp)salt 
15 ml (I tbsp) granulated sugar 5 ml (I tsp) vanilla 
225 ml (I cup) all purpose flour I egg 

In mixing bowl add and mix ingredients in order given. Roll into balls, 2.5 cm to 3 
cm (I" to 1-1/4") diameter. Place on greased baking sheet. Press with fork. 
Bake in l90°C (375°F) for 10 to 15 minutes. Yield: 3 doz. Denise Castonguay 

Chocolate Chip Brownies 
l cup butter or margarine, softened 1 tsp baking powder 
3 cups sugar 1/2 tsp salt . 
6 eggs I cup (6 ozs) semi-sweet chocolate chips 
I tbsp vanilla extract I cup (6 ozs) vanilla or white baking 
2-1 / 4 cups flour chips 
1/2 cup cocoa I cup chopped walnuts 
In mixing bowl cream butter and sugar. Add eggs and vanilla. Mix well. Combine 
flour, cocoa, baking powder and salt. Stir into creamed mixture just until blended (do 
not overmix). Pour into greased 15"x10"xl " baking pan. Sprinkle with chips and 
nut~, Bake at 350'F oven for 30 to 35 minutes or until brownies test done. 

Zucchini Nut Bread 
3 eggs 
I cup oil 
2 cups white sugar 
2 cups grated zucchini 
2 cups flour 
I cup rolled oats 
1-1/4 tsps baking powder 
l tsp baking soda 
I tsp cinnamon 
I tsp salt 
1-2 tsp ginger 
1/2 tsp cloves 
1 cup nuts 
1 cup raisins or dates 
Bake · at 350°F for 45 to 60 minutes. 
Makes 2 small loaves or I big one. 

Germaine Lalonde 

Souvlaki 
Marinate (overnight in fridge) 
1/2 cup olive oil 
I cup red wine 
Juice of I lemon 
2 garlic cloves, minced 
2 tsp. dry oregano 
Salt and pepper 
3 lbs lean meat or fish (lamb, pork, beef, 
chicken .. . cubed) 
green bell peppers, cut up 
tom:iioes, quartered 
mushrooms 
Broil on skewers 3 - 5 mins. per side. 
Sprinkle with oregano and serve on a 
bed of rice or in a pita or tortilla wrap, 
with lemon wedges. 

Betty Vowles 

~ = .._..._,nr-,,.\. 

Kathleen Hay 

Peach and Pepper Spread 
4 cups peeled peaches, finely chopped 
I red jalapeno pepper, minced 
1/2 cup chopped green pepper 
1 tsp grated lemon zest 
2 tbsp cider vinegar 
I I 4 tsp dried hot peppers, crushed 
I box fruit pectin crystals 
5 cups sugar 
Place peaches in a large pot. Stir together 
peppers. lemon rind, cider vinegar, hot 
pepper Oakes, and fruit pectin crystals. 
Add to peaches. Cook and stir over high 
heat until mixture reaches a full boil. Stir 
in sugar and boil hard for one minute, 
stirring constantly. Remove from heat 
and skim off foam. Po•ir in jars. Good 
with cream cheese on bagels. 

· Aline Barbara 

Potato Stuffing 
750 ml (3 cups) mashed potato 
750 (3 cups) dry bread crumbs 
IO ml (2 tsps) parsley flakes 
7 ml (1-1/2 tsp) sage 
4 ml (3/4 tsp) salt 
I ml ( 1/4 tsp) pepper 
water 
250 ml (I cup) chopped onion 
60 ml (1/4 cup) butter or margarine . 
Mix • first 6 ingredients together in large 
bowl. Add water as needed to make 
stuffing moist. Saute onion in butter in 
frying pan until soft. Mix in with potato 
mixture. Yield: 1.5 L stuffing (7 cups). 

Nathalie Major 

"HOLIDAV COOltlHG BREAK" 
Get the family order .... 

Call 525-3345 1/4 lb. juicy burger 
2 hot dogs all dressed 
3 fresh perch rolls 
1 mouth watering poutine 

Holiday Eggnog 
3 eggs, separated 
1/2 cup sugar 
2 cups milk 
I can or bottle (12 ozs) beer 
1/4 cup brandy or bourbon 
I cup whipping cream, whipped nutmeg 
Beat egg yolks with 1/4 cup sugar until 
very thick. Gradually stir in milk, beer 
and brandy. Beat egg whites until foamy. 
Gradually beat in 1/4 cup sugar, 
continuing beating until stiff peaks form. 
Fold egg whites into yolk-beer mixture. 
Chill . Just before serving fold in 
whipped cream. Serve in small punch 
cups; sprinkle with nutmeg. Yield: 6 
cups or 12 half cup servings. 

Anick Desrochers 

The Glengarry New~, Alexandria, Ontario 

Frosted Ginger Bars 
1/2 cup butter or margarine 
1/2 cup firmly packed brown sugar 
I egg 
1/2 cup molasses 
2 cups complete pancake mix 
I• I /2 tsp ginger · 
1- 1/2 tsp cinnamon 

Frosting: 
2 pkgs (3 ozs each cream cheese) 
2 cups sifted confectioner's sugar 
2 tbsp lemon ,j_uice 
I tbsp grated lemon peel. 

1/2 cup water , 
Beat butter and brown sugar together until creamy. Add egg and beat well. Blend in 
molasses. Blend pancake mix, ginger and cinnamon. Add to creamed mixture. Blefld 
in water. Tum batter into a greased and floured 15"xlO"xl" jelly roll pan and spread 
evenly. 
Bake at 350'F about 20 minutes. Cool in pan on wire rack. 
Frosting: 
Beat cream cheese until fluffy. Add confectioners ' sugar gradually, creaming unti' 
well mixed. Beat in lemon juice. Spread frosting over cooled bars. Sprinkle witJ\.. 
grated lemon peel. Chill until frosting is set. Cut into bars. Yield: 4 doz. 

Natacha Brisson 

Meuble Home Furniture 
Appliances • Electronics • Flooring 

.- Free estimates .- Professional installation .- Interior Decorator 

~ ~ 

CROSLE~ 

FREEZERS 
( similar to illustration) 

• 4 Baskets, Drain and Lock 
• Heavy Duty Commercial ~----

Cord 
• 9 cu. ft. 

,.. Financing available -Lay-away puin 

Meuble Home· Furniture 
228 St. Catherine Street 

ST. ISIDORE, ON 

613-524-3333 877-955-0755 E 
Store Hours: Mon-Tues -Wed 9 to 6; Thurs-Fri 9 to 9; Sat 9 to 5 
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