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Friends Honor |
Couple On
Golden Wedding

On l"rldl& evening, December

2nd, 1955, residents of Crapaud and
vicinity assembled in the Orange
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International Christmas

Table Offers Variety

By CYNTHIA ROBB
Want a change in ‘your Xmas

are? Then come on a dinner table*

our round the Continent to see
hat's good.

Turkey? Most countries have it.
Lots of other things, too. This is
how they're made:

USTRIA -
stuffed paprikas with rice
6 or 8 large green or red sweet
heppers, 1 cupful of rice, 1 onion,
b or 3 tomatoes, % pint sour cream,
goose dripping, stock or water,

sall. *

aCul the top off the paprikas and
[emove the seeds. Cut one or two
f them into strips. Cook in hot
oose dripping with the chopped
;nion, the peeled tomatoes and the
hice, which should be moistened
cith a little water or stock. Cook
i1l the rice is soft, mix in the sour
ream and simmer for 5 minutes,
tirring well.  Stuff the paprikas
With the mixture and serve with
rice

Cardinal |

Rub about 1 lb. ef lump sugar
vell with orange skin and put in
b bow! with the juice of 2 oranges,
l» cup“ul of pineapple juice, a bottle
{ white wine, and half a bottle of
champagne- Ice and serve cold.

i ERMANY
Stuffed goose's neck

Remove the fat from the inside
bt the goose's neck without pierc-
hg the skin and stuff the neck
ith: one finely chopped goose
ver, % 1b. of uncooked pork,
breaderumbs, 1 egg, salt and pep-
cr, all well mixed together. Sew
ach end of the neck up and fry
n goose fat to a light brown color.
ferve cold, cut in slices.

UNGARY
Porkolt chicken

1 chicken, jointed; 2 or 3 table-
poons of tomato puree, 1 or 2
arge onions, 2 or 3 pimientos, 1
ablespoon of paprika, salt and a
little water. .
Sprinkle the joints of chicken with
alt and let stand for 2 or 3 hours.
ry the chopped onion in a little
ard and, when slightly browned,
nix in the tomato puree and sea-
on with salt and paprika. Put in
he chicken, brown, add a little
ater, and simmer till the chicken
f tender. Garnish with sliced and
proviously cooked plrfnlentos.
Witches’ froth

2 Ibs. of apples, the white of 2
r 3 eggs, 6 tablespoons of sugar,
little lemon juice, sliced fresh
puit and whipped cream.

Bake the apples till very soft,
lemove peel and core, and rub the
ulp through a sieve. When quite
old, add this pulp gradually to the
hites of eggs, beaten to a very
tiff snow with the sugar and lemon
ice. Put on a glass dish and
arnish with slees of fruit and
ipped eream.

TALY
Fried chicken™ florentine
3 ubllupoommolv- ;I. m
poons lemon juice,
It, % teaspoon pepper, 2 tea-
ns chopped parsley, 3% Ib.
ng chicken, eut into pieces, 2
ups flour, 1 egg lightly beaten,
% cups olive oil for frying.
Make a marinade of ofl, lemon
ice, salt, pepper and parsley-
our over chicken in a casserole
nd let stand for about 2 hours,
irning  occasionally, Then take
hicken out of marinade, dry well,
ur thoroughly, dip into beaten
g and fry in deep olive oil for
pout 35 minutes. Serves four.
ZERLAND

Swiss almond paste
' .pound blanched almonds, %
nd fine sugar, 3 egg yolks, 1
b uhpoon rose water, 1 tablespoon
rach.
ake sure almonds are
y. Cut into small pieces, O'r:z
Rether almonds and sugar. Gar-
ally add rose water and Kirsch.
ind again. Place in a bowl and
end in egg yolks, one at a time.
at until smooth, Store in airtight

jar and use as n;:eded, 1t makes
pleasant pastry filling, and is soft
enough to decorate cakes.

SPAIN
Kidneys sautes with sherry

A few lamb’s kidneys, 1 tumbler
of sherry, a little lard, 1 teaspoon
of chopped parsley, small triangu-
lar croutons of fried bread, salt
and pepper.

Remove the fat and skin from
the kidneys, slice them and cut in
small pieces. Cook on a brisk fire
in a little lard, seasoning with salt
and pepper. In 3 to 4 minutes re-
move from pan and drain on a co-
lander- Put the sherry in a frying

pan and reduce by half. Cook the
kidneys in this sauce for a few
minutes. Put on a hot dish, sprinkle
with chopped parsley, and garnish
with the croutons.

NORWAY
christmas cake

fruit bread — without
table is complete at

A rich
which no
Christmas.

% cup of sugar, 'z lb. softened
butter, 2 whole eggs, 2 egg yolks,

ounces yeast, 1 cup lukewarm milk
1 pound sifted flour, 1 cup chopped
citron, 1 cup seedless raisins.

Beat sugar and butter in large
bowl, until well blended. Beat eggs
and cardamon and add to the sugar
and butter. Dissolve yeast in milk.
Add to mixture alterna with
sifted flour. Mix doug® well. Cover
and set aside in warm place until
double
floured board and add citron, rai-
sins. Knead until smooth. Cut in
half. Mould into loaves and put in
two grease loaf pans. Cover with a
heavy towel and set aside until
double in bulk- Brush with beaten
egg.

Bake in moderate oven (350) for
an hour, or until it is gold brown
and shrinks from the sides of the
pan. Remove from the oven and
coo! in pans. Serve with or without
butter with coffee or wine.

FRANCE
Truffled turkey

Maybe we should include turkey
after all — but the way the French
cook it.

Truffled turkey is a famous dish
served at the Reveillon, the supper
after Christmas Midnight Mass.

One turkey, weighing about 8 1b,
after trussing, 1% Ib. of pork fat,

brandy, 8 of Madeira, 2 table-

thyme, 1 small bayleaf, a pinch of
mixed spices, salt and pepper.
Wash and peel the truffles, if
fresh. (Tinned truffles are ready
for use.) Take two or three of the
largest ones, cut in thin slices, and
slip under the skin of the breast of
the bird. Cut the remaining truffles
in quarters. Put them in a basin or
salad bowl, with the brandy, Ma-

mixed spices and let them stand
in this while the pork fat is being
prepared.

Cut the fat in small pleces, pound
in a mortar, and warm slightly.
Then run through a sieve, with the
pounded peelings from the truffles.
Now put in a saucepan, on a slow
fire and, when it is just melted,
add the truffles and sauce.
well and remove. When. cold and
set, stuff the turkey with the mix-
ture. Roast the turkey, basting
with melted butter or oil.

CHRISTMAS GAME

Snapdragon was a

and America.

accompanied the game.

1 tablespoon ground cardamon, 2

its bulk. Then toss on

2 1b. of truffles, 4 tablespoons of

spoons of salad oll, a sprig of

deira, ofl, a Mttle salt, a pinch of

Mix | Co

favorite
Christmas game in England more
than 200 years ago, it is still play-
ed in modified form in England

The original game called for a
quantity of raisins to be deposited
in a large bowl or dish, Brandy
or some other spirit was poured
over the fruit and ignited. The
bystanders then endeavored to
grasp a raisin, by plunging their
hands through the flames. A carol,
called “The Song of Snapdragon,”

Lodge to honor Mr, and
Mrs. Fred Sherren on the occasion
of their Silver Wedding Anniver-
sary, which took place the follow-
ing day.

" |To the strains of ‘“The Wedding
played by Mrs. Park] |

March,”
Francis, the honored Couple were
escorted to decorated chairs by
Mrs. Eric Lowther and Mrs: Frank
MacDonald. Mr. Verner Moore
acted as Chairman. After a few
complimentary remarks he called
on Mrs. Thomas Best who read an
appropriate address. A beautiful
Silver Serving Tray was presented
to the couple by Mr. Hallett Roger-
son, on behalf of Prince Arthur L.
0. L. and Princess Mary L.0.B.A,

Rev. George R. F. Ebsary ex-
tended Congratulations and Best
Wishes on behalf of the community
when a well filled purse was pre-
sented by Mr. Frank MadDonald.
Mr. Frank Myers made a few re-
marks offering congratulations to
the happy couple on this occasion,
when he also mentioned another
Anniversary coming up soon for
having served as Treasurer of St.
John’s Angllican Church for the
past twenty-five years.
| At this time a decorated cake
topped by a bouquet of flowers, and
made by Mrs. Wrixon Moore was
presented by Mrs. William Call-
beck, Worthy Mistress of Princess
kMary Lodge. All joined in sing-
ing “‘For They Are Jolly Good Fel-
lows.”

Fred in a pleasing manner res-
ponded fittingly. He thanked all
on behalf of Emily for the honor
and gifts bestowed on them. Games
and singing followed. Music being
supplied by Mrs. Park Francis and
Miss Elsie Francis. Lunch was
served by the ladies when each
one present was served a piece
of the Anniversary Cake.

Following is the Address:

To Mr. and Mrs. Fred Sherren
Dear Fred and Emily,

It is said that ‘‘coming events
cast their shadow before” and to-
night we have met in our Lodge
Room to honor two of our members,
and to tender our heartiest con-
gratulations on this eventful oc-
cassion.

Twenty-five years ago, Emily,
you came to live among us, a com-
plete stranger but during the in.
tervening years, we have learned
to love you for your kindness of
heart, and the many admirable
qualities which you possess.

During all these years you have
been a member of Princess Mary
Lodge: Although not always able
to attend. Were it not for your
failing health you would have had
bestowed upon you the highest
office which it is in our power to
confer on any member of a Prim-
ary Lodge - that of Worthy Mist-
ress.

We are very happy to have you
with us to-night, and to learn that
you have improved so much, and
we hope that the time is not too
far distant when you will be re-
stored to your husband and family
with a clean bill of health,

We look forward to the time
('when you will be able to take your
place among us once more and to
take part in our various activities.

You, Fred, are one of our Char-
ter Members, and have been a
very faithful member of our organ-
ization. We have learned to rely
upon your good judgment, at all
times and we want. to tell you
how much we have appreciated
the help given to us by both of
you when occasion demanded.

- As a member of Prince Arthur
Lodge you are held in the highest
esteem by all, you have filled var-
ious offices in the Lodge with cred-
it to yourself and to our Associat-
ion as well as in District and in

unty Lodges,

To mark this auspicious event,
and as a slight token of your true
worth, we would ask you, on be-
half of the members of Prince
Arthur and Princess Mary Lodges
to accept this small gift, bearing
with it the love and esteem of
your fellow-members, who have had
fellowship with you during all
those years.

To the members of your immed-

Beloved Consort

On Christmas Day 1838, the toast
was “The Queen and Her Con-
sort.” On that Day, Queen Victoria
announced her engagement to her
lcousin, Prince Albert of Saxe-
Coburg, who was to be come such
a faithful husband and loyal sub-
ject. He died a few days before

i
k

far from Sherwood Forest,
he lived the life of an outlaw. If
legend is to be believed. Robin
Hood, with his band of faithful
followers, all well known and well
loved by children, displayed the

true spirit of C*~is'mas by helping
" the poor and oppressed:

Christmas 1861, and the m
mever ceased to wear mo

Carole Jane Pachl, 17-year-old
Czech-born skater from Mont-
real, will represent Canada at the

S48

winter Olympics in Cortina, It-
aly. Here, she is about to balance
coin on the bottom of her skate

CANADA'S OLYMPIC HOPEt
to see if it

Jan.

level.
She will leave for the Olympics

is perfectly

13. (CP Photo).

iate family we also extend good
wished for health, happiness and
prosperity.

May your Anniversary be a hap-
py one and may the Giver of all
good gifts shower choicest bless-
ings upon you and yours, giving
you added years and strength, so
that you may celebrate your Gold-
en ‘Wedding Anniversary. Signed
Prince Arthur and Princess Mary
Lodges.

Hallett Rogerson,
Worshipful Master.
Margaret Callbeck,

Worthy Mistriss.

FAMILY GATHERING

On Saturday, December 3rd., Mr.
and Mrs. Fred Sherren entertained

goose dinner was served. After
all had partaken of the dinner Mr.
Reagh Sherren, on behalf of the
family offered Congratulations and

at a family gathering, when .a all

very Best Wishes to the celebrants,
expressing the wish that they
would have another happy twenty-
five years, when they would cele-
brate their Golden Wedding

On behalf of the ‘“‘Sherren
Family” Mrs. Louis Sherren read
the following and
purse of ‘‘Silver Dollars’:

To Fred and Emily.
Your Silver Anniversar,

Is a specially "glad event.
A day that's filled with memories
'of all the years you've spent.

And those who've long admired :

you

For the kindly things you do.
Extend the warmest wishes

For ' continued dreams-come-true.
Best of luck and Health from us
1.

Although taken completely by
surprise, Fred expressed sincere
thanks and appreciation to all.

presented a|

GREASE PAN

When poaching eggs in a skil-
I let,

grease bottom of skillet with

ibullcr and eggs will not stick to
bottom of pan.

{ 12¢h. BROWNIE PACK

What a perfectly

Brownie played their part begaut
fully. The following is
Queen;
Welcome:

Opening, The
Brownie’s
us, A Brownie’s Day;
Brownie Promise,

Aretta MacDonald, Karen Mac
Neill, Elaine Reynolds; Reading

Laughlin; Song, ‘‘Sleep

Sleep” Lorraine Archer, Linda

Barbara MacDonald, Mary
nard; Chorus, “‘A Little
Chorus *‘H a the E

| GIRL GUIDE NEWS

lovely time
that we all had at Zion Church
Hall Friday night. The Brownies
held a concert, and every little

the pro-
gram Chairman, Rev. W.H. Brown.,
Chorus,

Chor-
Playette,
Dianne Burke,
Sheryl Dunbar, Carol Anne Wark,

“A Christmas Wish’’ Diane Mac-
Baby,

Archer, Wendy MacDonald, Lanna
Meredith, Donna Lea Maclnnis,
Ber-
Cl}l!d"i

-

Exercise, ‘“Babe in a Manger”
Judy MacLaughlin, Gail -Loftus,
Lynn Loftus, Sharon Cameron,
Heather Doreen MacDonald, Sad-
ie MacDonald; Christmas Pageant,
Vickey MacNevin, Dorothy Burke,
Anne Gorveatte, Phyllis Moore,
Doreen Balderson, Donna Chaisson,
Dale Ranaghan,

Intermission: Sale of candy;
Chorus, ‘“This Little Guiding Light
of Mine; Solo, Sylvia Phillips,
“Angels from the Realm of Glory,”
“A Tiny Flake Came Sailing”
Reading, In a Manger by Lynn
Currie; Duet, Donna Sutherland,
'Virginia McNutt ‘“The Holly and
the 1vy”’, ‘‘The Blacksmith’: Song,
“Shine Little Sunbeams, Shine”,
Elaine Reynolds, Glenda Stewart,
Judy Lea, Lynn Currie, Dawn
Currie, Lind Wright; Chorus, ‘“‘Jes-
us Love” Chorus, “The Lord is
Thy Keeper'’ Pianist, Mrs. John
Lea-Morgan Brown Owl, Mrs. W.
J. Rodd.

COOKIES

Mrs. W. R. Burnett, 24 Upper
Hillsboro St. has a number of boxes
of cookies left, any person wishing
to obtain some of these nice' cook-
ies may have them by contacting
Mrs. Burnett, they are 35 cents
a box.

SALVATION ARMY BROWNIES
We welcome Salvation Army
Brownie Pack. Mrs. Betty Carr
is reorganizing the pack, and will
welcome any little girl wishing to
become a Brownie.

VOWS AT CHI

Mr. and Mrs. Charles Vaughn
Foster Higgins are pictured [ollow-
ing their early winter wedding on

December 3 in the R.C.S.M.E.
Presbyterian Chapel, Chilliwack,
B. C. Rev. E. J. Dossill officiated.
The bride is the former Mis Sus-

LLIWACK, B. C.

an Mildred Burgoyne, daughter o
Mr. and Mrs. John R. Burgoyne,
New London, P. E. 1. The groom
is the youngest s n of Mr. and
Mrs. Charles F. Higgins, Minto,
N. B. (Photo by Norman Studio,
Chilliwack).

MEXICO DID AWAY
WITH SANTA CLAUS

In 1930 the authorities in Mexico
decided to abolish Santa Claus
during the Christmas festival as
they considered him out of place
in a country where snow is seldom
seen.

The well-known bearded figure
was ousted by Quetzalcoatl, the
Indian god, half bird, half snake,
who was worshipped by the Aztecs
before the Spanish invasion.

In its new!/ Christmas program,
the southern country has made a

sents to thousands of needy chil-
dren by the plumed serpent, and
every year this big-scale present-
giving takes place on December
23,

THE PROPHECY
Issiah 9:6

For unto us a child is born, unto
us a son is given: and the govern-
ment shall be upon his shoulder:
and his name shall be called Won-
derful Counsellor, the mighty God,
the everlasting Father, the Prince

feature of the distribution of pre-

of Peace.

“PRINCESS” DRESS

Your favorite step-in styling,
flattering ‘‘princess” silhouette —
what a wonderful combination to
find in this lovely new dress!
Simple soft lines, adaptable to
many fabrics, many different oc-
casions—it's sure to be the star
of your new-season wardrobe!

Pattern 4616: Misses’ Sizes 12,
14, 16, 18, 20; 40. Size 16 takes
4% yards 39-inch fabric.

This pattern easy to use, sim-
ple to sew, is tested for fit. Has
complete illustrated instructions.

Send .THIRTY-FIVE CENTS

be accepted) for this pattern. Print
plainly SIZE, NAME, ADDRESS,
STYLE NUMBER.

(35 cents) in coins (stamps eannot |-

[ANNE ADAMS PATTERNS .

Send order to ANNE ADAMS,
care of Charlottetown Guardian,
Pattern Dept., 60 Front St. West,
Toronto, Ont.

island fu

DREAMS CAN COME TRUE!
. Give Her FURS for Christmas

rriers Itd.
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TOWELS

Are Gifts That Always Please.
Bath Towels in Flamingo, Red Feathers and Blue.

Size 22 x 42. Price ..
Guest Towels, size 16 x 28. Price .........
Face Cloths, size 12 x 12. Price

Bath Towels, floral pattern in green and flamingo.

Size 22 x 42. Price .

Bath Towels in Chartreuse and Salmon.

Bath Towels, size 24 x 4

For Christmas
Gifts

o

Price ...

Prices $8.50 to $11.50 each

&

PROWSE BROS. LTD.™ =4

vieeeseses. 1.50 each
75¢ each
veieeeaess 25¢ each

$1.10 each

Price ...... ... $2.00 each
Guest Towels, size 16 x 28. Price ........ $1.10 each
Face Cloths, size 12 x 12.

We have a large assortment of Bath Towels, Guest
Towels and Face Cloths especially wrapped for Christ-
mas Gifts. Prices.............. 93¢ to $5.75 per set

Gladstone Cases

Overnite Case ....

Train Case ..

In

fts

G

We also carry a

FLANNELETTE BLANKETS
Prices $4.59 to $6.50 per palr

and CLUB

MEN’S GLADSTONE

good line of

BAGS

Colors Fawn and Black i

LADIES’ MATCHED CASES 3

§22.000vernite Case .... $14.95 #
Week-end Case ... $32.00 Week-end Case ... $22.00 J
.v.. $22.00Train Case ...... $14.50

Club Bag Prices ........ $9.50 up
$21.00 to $45.00 *

Colors: Grey, Brown and Wine. -
OTHER CASES FROM $8.50 up

MOTOR RUGS

A.Large Assortment of Plaids to Choose From

Blankets %
Beautiful all-wool Blankets, boxed, &
plain colors. Price ....... $11.78

Reversible Blankets, wide satin
binding. Price ........... $16.78

Satin Bed Puffs, colors wine and
gold, blue and rdse, green and gold.
Special Price. ............. $9.95 .




