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SMITH-LACY WEDDING'

Mr. and Mrs. Bertram Smith|Mr. and Mrs. William Lp»cw,
were married on July 23rd in St. | Tracadie Cross. The ‘groom is the
Bonaventure’s Church, Tracadie|son of Mr. and Mrs. Lawrence
Cross. The bride is the former|Smith, Tracadie Cross.—Photo by
Mary Eileen Lacey, daughter 'of | Craswell. i

ELLEN’S DIARY

 Farmer Not
Nor In Searc

*T guess we must be getting the
tail end of that hurricane they’'ve
had in the South. Breezy this
evening, isn’t it!” a visiting far-
mer offered noting the sound of
the wind about the eaves.

“I'm thinking it won’t be much
help to the grain4fields”’ James
sighed.

“Blows like rain’ we said, de-
tecting in its voice that mournful
note.

“And a shower wouldn’t hurt a
mite”’ the visitor commented.
Things are getting fairly dry. It's
amazing how soon the lamd does
get thinsty. We could do with rain
once a week’ he smiled, :

“Except in the haying” James
chuckled.

“A good haying we had”.

“The very best” James mnod-
ded. “‘I never saw better not since.
T started to farm. It was ideal. We
just don’t appreciate how well off
we Islanders are in respect to
crops and weather. I was reading
that they re having it rough in the
West-some areas with little er no
crop, they say.”

“Pretty disheartening, eh?” the
other farmer commented.

“Aye, pretty disheartening in-
deed.”

In the brief silence following we
could see the branches toss above.
the wind-swept yard. Not too
good for the grain fields...nor it
came to mind as more inconseq-
uential things will at such a time.
the dahlias and glads of these
housewives now bringing spots
of color to the place,

!Didn’t comm®nce the harvest?
* the visitor inquired.

fNo” James replied. *“There’s
none ready, though some is turn~
ing. With this moon now, it wil
ripen as much by night as by dav-

!

Y

Un;m plbyed-
h Of Work

or so the old folk used to say..
Suppose you're at it’?’

“Not yet. It needs to be fairly
ripe to combine...Perhaps you’ll
be using a combine this year?”

“No” James shook his head, “
we'll have to follow the old way:
binder and thresher. We’ll potter
along with them for this year, 1
guess.” E

“They were busy today without
any harvesting’’ we said.

“That Fair Week'’ James offer
ed soberly ‘‘set ws back with our
work! -

We left some weeds in the root-

way before that. And I can say
he smiled ruefully*‘the delay
didn't make them any easier to
pull! So we got that settled away
and today we went to the bush te
cut a few logs. We need. a bit of
stuff to repair the inside of a pig
gery-the partitions are getting
old and worn,” ‘

“And there’s the wood to store’
we said, Ilunch-time dawning
bringing it to mind.

“Oh tﬂmene’ts'pllenty to be done
this time of year on a farm” the
visitor smiled. “There’s this to it
“he chuckled ‘A feliow is never
one of the enemployed, nor has he
to go from home to search for
work!”* :

And because of the summer sup
the ‘day was pure gold, the sky a
dreamblue whereon puffs of fle-
ecy clouds hurried by ahove the
horizon. Now the night has its
stars, caught in the blown branch
es. They shine intermittently like
the revolving lights of a distant
lighthouse of childhood.

And another summer day we
count off reluctantly from August
failing precious store.
until tomorrow-Diary-Good-night

Gala Meal At Waldorf |

Inspires Home

By IDA BAILEY ALLEN

“In just two days,” said the
Chef, “the Bastille Day celebra-
tion will be held in France. It is
a day that means much to me,
Madame. In. France, it corre-
sponds to our Fourth of July,

“To celebrate, I propose we
take our readers pn a word con-
ducted tour of the recent Festival
Gastrenomique we enjoyed at the
Waldorf-Astoria, which was dedi-
cated to the glorious epicurean
traditions of France.”

FAMOUS ROOM

Up the soft campeted stairs we
went through the gleaming gold-
lighted lobby, past the deep rose-
cushioned benches to the {amous
Peacock Alley. There the Maitre
D’, John Manca, waited to greet
us. ¢

'First, we had aperitifs. Next,
Cpabmeat Lorraine, which the
maitre d’ fossed deftly at table-
side, heaped into scallop shells
and garnished with minced
chives.

Crabmeat Lorraine: Into a
bowl, measure 1% ‘tsp. Dijon
mustard, the juice of 1 lemon, 4
thsp. méayonnaise, 1% thsp. chili
sauce, 1%2 tsp. sauce Provencal,
a little fresh ground black pepper
and 1% c. chilled flaked crab-
meat. Serves 4.

We | also enjoyed 'a special
chjcken entree and a dessert
from the  classic French ieper-
toire gathered from famous res-
taurants in France by our good
friend and host, M Claude Phil-
ippe, Vice President of the Wal-
dorf,

Here are; Americanized = ver-
sions of the recipes,

Chicken Hotel de 1a Phste:
Wash, clean and section a 3 1b.
all-purpese 'chicken. Dust ' with
seasoned flour., Saute until golden
brown with % e¢. diced bazonm,
1 chopped small onion and ¥ e.
carrots, cut in juliennes. Add a
bouquet garni and 2 e. strong

Dinner

1 e. each broth and Chambertin
wine). ¢

Simmer-cook 1 hr. until fork-
tender. Add ‘more chicken broth
if needed.

Strain off the sauce. Thicken
with %2 tbsp.” each blended but-
ter and flour.

For the garnish, use pearl
onions, diced mushrooms and
garlic butter - fnied croutons.
Serves 4. {

We enjoyed a delightful yet
simple dessert.

La Babe Miquette: As a basis
use baba rhum cakes, canned or
from a bakery. Put a layer of
praline ice cream in each sher-
bet glass. Cut the babas in
fourths almost to the base. Set
them atop the ice cream. Fill
with a ball of praline ice cream
and a topping of whipped tream
with a marron glace (or toasted
almonds).

Before leaving the glamour of
the Waldorf, we planned ‘today’s
menu, a la Peacock Alley.
TOMORROW’S DINNER

Crabmeat in shells, chicken
Hotel de la Poste, rice pilaf,
asparagus with baby carrots,
praline of butter-pecan ice cream
in sponge cakes, coffee.

Bouquet Garni from the Chef:
With a long white, clean string
for easy removal, tie together a
big sprig of parsley, several cel-
erv tips, a sprig or leaves of
tnyme and a large bay leaf.
Cook'to season with any boillag
meat, poultry or fish, or in broth.

MARGATE W.M.S.

The August meeting was held
at the home of Mrs. Roy Thomp-
son: The worship was conducted
by Mrs. A. Profitt. The opening
hymn being “Take My Life and
Let It Be”, and the Scripture les-
son from Romans 13th chapter.
Mrs. . W. Dennis, ' president,
took charge of the meeting and

chicken - broth (the French use

plans were discussed for an Ice

3 | ran off with the honors at ﬂ}.le. (;‘a-
! |nadian Derby at the Exhibition
¢! grounds race track, Edmonton,

these were the governor’s daugh-
¢ |ter Mrs. Mary Mooney, M:. and
| Mns. Al Anderson and Mr. Wal-

ter Sprague. Beautiful hats and
‘| gowns were, worn by the ladies.

| | mer social highlight.

field, we should have cleared a-|

Women

Lena Caroline McLure, Womeun's Editor. Phone 8508
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HAPPE

NINGS

The Calgary horse, Percy Yaies

Saturday, August 16th, before the
eyes of Edmonton’s Mayor, Wil-
liam Hawrelak, and Mrs. Haw-
relak, who were guests in the of-
ficial box at the races.

Hon. Dr. J.J. Bowlen, Iieute_n-
ant-governor of Alberta, was pic-
tured with <his guests. Among:

Particularly lovely was a large
tricorne in fine straw worn by a
charming looking lady in the Gov-
ernment House party at this sum-

When the Natianal Young Peo-
ple’s Union visited Prince Ed-
wand Island over the weekend the
local Young People’s Union of
Trinity United Church after the
youth service catered for the re-
ception which K was held at Mr.
and Mrs. Gordon MacDonald’s
residence, Fitzroy Street.

It was a remarkable sight fo
see young people from all over
Canada arriving in such large nu-
mbers. As someone remarked dur
ing the evening ‘‘Sure'y the fu-
ture of our wonderful young na-
tion is assured when it is en-
frusted- to“such very fine yourg
pelovpde." -

Miss Gladys MacMillan was the
chainman of the luncheon commit-
tee. Assisting her wére the fol-
lowing: Miss Constance Davies,
Miss Joyce MacKie, Miss Car-
rol Thompson, Miss Joan Mal-
lett, Miss Iris Frizzell, Miss
Cottie Toomhbs, Miss Gail John-
son, Miss Patsy Cooper and Miss
Wayne MacDonald.

Mns. Ruby ‘Houle ushered the
guests into the dining-room. Mrs.
Frank MacLean and Mrs. Rohert’

cups. The dining-room table was
covered with French ecru lace|
doilies. The table was centered
with a silver bowl of pastel color
snapdragon and flanked with
silver candelabre of yellow tapers.
One hundred and fifty young
people were present at. this
memorable and happy evening.

The MacLeod clan picnic was
held Saturday at the Gulf shore
road, Laird’s Cove, in the Caven-
digsh North Rustico area. The
day was one .of the most ideal
in this summer of lovely days.
There was a goad representation
of the clan MacLeod. in attend-
ance from Prince Edward Is-
land as well as from many other
parts of Canada and. the United
States. 4

Bathing and games were - en-
joyed as well as'the uswal pro-
gram of piping, dancing and sing-
ing. Bountiful and delicious re-
freshments were served. Presi-
dent W.C. MicLeod and Mr. Mur-
dock MacLeod, vice-p-esident and
convener of the picnic, were be-
ing congratulated upon the suc-
cess of another MacLeod e¢lan
picnie. :

Sgt JJM. and Mrs. Doyle are
spending their holidays at Sav-
age Harbour, Morell and Sian-
hope, ;

Cpl® Grant, Mrs.Grant and dau-
ghter Gail, Cambridge $t., Sum-
merside, have returned home af-
ter spending some time camping
in New Brunswick and Nova Sco-
tia. They were guests of Mr.
Grant's brother-in-law and sister,
Mr. and Mns. George Fisher,
Chatham, N.B. On their return
they visited Mr. Grant’s parents,
Mr. and Mrs. J Grant and fam-
ily, Souris. They also visited Mrs.
Grant’s mother, Mrs. Helen Car-
mody, Spring Street, Ciiy. Cpl.
and Mrs. Grant and their daugh-
ter Gail returned to their home

Lattimer presided over the tea-

on Sunday.

In A Dramatic

“Priest Is Snatched from Quin-
cy Rip Tide’-“Clergyman Un-
conscious When Saved’--‘Eight
Assist in daring Rescue of Canad-
ain” are the headings and sub-
headings on the front page of the
Boston Daily Globe in regard to
the dramatic rescue of Rev. Rup-
ert MacLellan after he nearly
drownd in Black’s Creek off Mer-
rymount Beach, 'Quincy.

The article continues---Eight
persons teamed up to save the
life of a visiting Canadian priest

after he had been caught in a rip
tide off Merrymount Beach, Quin-
oy. g

Rev. Rupert MacLéﬂan, 29, of
St. Ann’s parnish in Calgary, Al-
berta, was rushed to Quiney Hos-
pita® where heé was reported in
poor condition. His name was
placed on the danger list.

Father MacLellan, who had
been visiting with friends in North
Quincy, was swimming a few
yards off Merrymount Beach
when he was carried by the tide
under the Morrisey blvd. bridge
into Black’s Creek. )

Ten year old John Matranga,
0! 27 W. Squantum . St., Quincy,
who was fishing in the creek, saw
that Father MaeLellan was ‘in
trouble. He ran to the beach and
notified lifeguard David Egan, 21,
of 34 Chickatabot rd., Quincy.

In the meantime, three bathers,
John Stockman, 40, of 310 Furnace
Brookpkwy., Quincy, Raymond
Hill, 16, of 120 Winthrop Avenue,
and John Dennisen, 16, of 103

swam from the bridge 200 years
to where Father MacLellan was
sinking 50 feet from: shore,

They were quickly joined by
Egan and Edward Flavin, 18, of
909 Hancock St., Quincy, who
swam 50 feet from the opposite
shore. The priest is Saved--Hill
and Stockman reached Father
I'acLellan first and puwled him to
the surface. He was unconscious.
Egan, recently discharged from
the navy, yelled to summon a
near by boat and the five hoisted
the priest over the side. :

Another lifeguard, Gerald Al
Iman, 18, of 73 Samoset Av., Quin-
cy, applied artificial respiration
with Egan until M.D.C. police and
Quiney firefighters arrived.

M.D.C. patrolman applied a re-
uscitator and then a human chain
‘was formed to pass the priest up
a steep 30 foot hill to a waiting

LONGEST CANAL

LONDON (AP)—The Soviet Un-
ion is building the longest canal
in the world, Moscow Radio ~aid
Friday. Called the Karakum Ca-
nal, the waterway is being cut
562 -miles across the Turkmen
desert.

Cream social.

The following ‘were appointed
for next month: Place of meet-
ing, Mrs. K. Warren; Worship,
Mrs. J. Johnson; - Roll Call
“Thanks” Missionary Prayer,
Miss S. Johnson; Refreshments,
Mrs. C. Dennis, Mrs. C. Howard,
Mrs. H. Woodside, and'Mrs. G.
Mayhew. :

Mrs. W. Dennis' assisted by
members presented a program
“‘Refugees Work.” Mrs, J. John-
son lesd in prayer for missionary,
and the Lord’s Prayer in unison
closed the meeting.

Lunch was served by hostess

and committee in charge.

-

Island Clergyman Saved "

at-3:45 p.m. Tuesday, August 19th |’

Grandview Av., heard cries and’

Rescue

ambulance. ™

Father MacLllan, a native of
Prince Edward Island, was stay-
ing with an aunt, Amelia Mac-
Lellan, and a sister, Agatha, at
268 Bowdoin St., Dorchester. He'
had gone to spend the day with
Stephens Hopkins, of 84 Alstead
Street, North Quincy.

Egan, who segved as a lifeguard
in the navy, saved a 14 year old
Boston girl in the same spot three
weeks 1ago. L

That is the end of the Boston ar-
ticle but it can be ‘added that re-
cent word about Father MacLel-
lan is that he is improving. His
mother Mrs. Bernard MacLel-
lan and a brother Justin MacLel-
lan live at Indian River. His
cousin is Mr. J.A. MacLellan of
the Medical Pharmacy. 4

Pictures 'in the Boston paper
showed Father MacLellan in un-
conscious state with resuscitator
being applied. There is also a pic-
ture of Father MacLellan in his
priest’s robe. _

Eileen’s Beauty Salon
Efficient Operators
Modern Equipment

With or Without Appointment
Hours:—

Mon. Fri, Sat. 9 a.m.-6 p.m.
. Tues. Thur. 9 am. 9 p.m
Closed Wednesdays

Telephone 7141
Block Bldg. Kent St.

‘HOME IMPROVEMENT
IS OUR BUSINESS
for Roofs.

Also Carey Asphalt Shingles
Island Home Improvers
DIAL 6373
:Complete Outside Repair
to any existing building.
Exclusive dealers on P. E. I,
for CERAMO Asbestos Side:

wall shingles.

Complete job may be seen
at Clayton Stevenson’s, North
River, 212-214 Queen St. City
and 46-48 Longworth Ave.

ot the finest
in BAKING =
and BREWIN

CLALLEMAND

A truly Canadian c‘or'npany

BEAUTIFUL WALNUT as illustrated
CONSOLUTTE MODEL

GENERAL
ELECTRIC

s SPECIAL_
HOLMAN'S) PURCHASE

<
JERs/p & cHAR\.O“e

WASH

Special Price

The Best Buy
. On the Island

10”DOWN
-ivnns'

5T

*

“SALE PRICE |

.

'LARGE HEAVY PORCELAIN

¥ o

BALLOON WRINGER ROLLS
ADJUSTING TO GARMENT'S

THROW AWAY
YOUR COAL SHOVEL

ADE i 'N your old fashioned

or heating stove on our famous GO 60

woure OIL” FURN

AUTOMATIC
EANLHVESS"’ -

PER, OOMFOR :
TIN, Sp T Ap

o
~

5 furnace

ACE

GC'O

PLUS WIRING & INSTALLATION

PRICE INCLUDES 200 GALLON STORAGE TANK




