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"Onions Add New Flavor

To Fluffy Potat

By lda B
From the hall outside the test-:
kitchen came a crash! Bang!|

elash, and clatter! |
‘“That cleaner and the trash man
have a most disagreeable way of
announcing themselves,” exclaim-|
ed the Chef. “I shall — "
Suddenly, there was a lull. Then,
softly, a baritone voice began the

while a tenor took up the harmony.
The Chef opened the door and
beckonded to me. There stood the

two nosie-makers, work forgot -
ten, as they sang. |
“They are singing a Spanish

earol about Navidad. the Nativ-!
ity,” whispers the Chef. “It is the
magie of the Christmas spirit!” |

TOMORROW'S DINNER

Vegetable Soup Croutons. |
Chopped Beef Minute Steaks
Green Beans
Cinion-Whipped Potato
Buttered Apple Pie
Tea

| butter:

ffee Milk

. .Onion-Whipped. Potato: Peel
1% lbs. white potatoes and cut in

o Whip

| Then Came
Three

Wise Men

Legend not only has idvnﬁﬂep)i
the Wise Men as Gaspar, .\lelvhmrl

and Belthasar, it has crowned
them and given them the King-
doms of Tarsus. Arabia and

Ethiopia. It has symbolized their
gifts to become—gold for a king,
frankincense for a high priest and
myrrh for a great physician. )
The Gospel text's specific wise
men from the east logically identi-|
fies them with Zoroastrianism-—an |
ancient monotheistic religion of

ailey Alles

Return to the saucepan; stir
with a spoon until smooth. Add %
tsp. monosodium glutamate, % |
tsp. each pepper and nutmeg and
2> tbsp. butter, |

Then, with a wire whisk or per-
forated spoon, beat in % c. very

‘:otmr:cilk, adding about 2 thsp. at been fabulously wealthy
. A | *
liting melody of a Spanish soag, reheat. It should be fluffy. vet treasures nor the amount of gold,

Beat over a low heat to

thick enough to hold its shape.

.Buttered Apple Pie: Make up 1
recipe American pie pastry or use
a mix. Roll a scant % in. thick;
line a 9 in. pie plate with two-
thirds of the dough.

Pare, core, quarter and thin-
slice 8 large tart apples. Arrange
in the pie plate. Spread over 7-8 c.
sugar and the fine-grated rind 1
small orange. Dot with 2 tbsp.
moisten the edge of the
pastry with cold water. !

Then fit on the top crust. Cut
off any ragged edges with kitchen
scissors. Press the edges together
with the tines of a fork. Slash in
the center to allow the steam to
escape. Dust with 1 tbsp. granu-
lated sugar. Brush lightly with

| milk. Bake 40 min. in a moderate
|oven, 375 degrees F. Serve warm
| or cold

halves; peel and thin-slice %
medium onion. Place together in
a 3 qt. saucepan. Add % tsp. salt|

and boiling water to a depth of BROWNED BUTTER FROM THE |
CHEF

1% inches.
Cover; boil about 26 min, eor
until the potatoes are tender to

the center when tested with a fork.
Drain. Dry excess moisture /rom
the toes by shaking over a
low heat; then put through a potato
picer or food mill.

This is the best way to make
butter go farther when seasoning
vegetables. Use 1 thsp. butter for
2 e. of eooked vegetables. Put into
a smal fryilng pan and heat until
golden brown,

Eskimo Women

Do More

Carving Than Men In N.W.T.

By PON PEACOCK

Canadian Press Staff Writer
OTTAWA (CP)—Women seldom
are famous as artists or sculptors,

but among Eskimos in the Copper- |

mine area of the Northwest Terri-
tories they do more carving than
men,
James Houston, an expert on Es-
limo handicrafts, mentions one in
particular, Topiak, as having tal-
ent. One of her works is included
im a 100-piece exhibition of Eskimo
carvings which will be shown in
Europe during the mext two years.
Mr. HMouston, whose job is pri-
marily to encourage and develop
handicraft skills of Canada’s prim-
itive northern natives, mentioned
other Eskimo carvers he has come
across since he began his work
with the northern affairs depart-
ment W 1048

@GIFTED GARVERS

There was Sheroapik at Povung-
metuk in the eastern Arctic; Innuk-

puk at Port Harrison on the aast!or trends. They create, in their
coast of Hudson bay and Oshwee- | Simple

tek at Cape Dorset—‘‘Those are
they have

pery special carvers;
outstanding ability.”

He said the Eskimos don't take
their art too seriously, although it

is more than a hobby with them.

“It’s all just sort of a pastime.
first and the
womaen are housewives or the Fs-

They're hunters

. kimo valent.”

The

skimo ecarvings are usually
ed from serpentine stone,
o St 3 +

such as most sculptors use. The
Eskimo’s tool is usually just a
piece of scrap metal ground into
shape and fitted into a handle of
bone, antler or walrus ivory.

|

' EXTRA INCOME
|
| The owing interest i the
| peculiarly Eskimo art, said Mr.
Houston, has helped the artistic
types among the natives te make
a better living.

“Some never were great trap-
pers, just as some people down
here are never great bankers,”” he
sald. The opportunity to sell their
oreations had given them a chance
to make a living in a way they
didn’t have before.

He said the amount of money
carvings have brought native
craftsmen is difficult to estimate,
but is has been considerable as far
as Eskimos are concerned.

Mr. Houston said Eskimo carv-
ers ‘‘are likely to do anything they
| think of.” Their art has no schools

fashion, ‘‘whatever
spirit moves them to."

NON-PROFIT BUSINESS

the

The carvings are shown and sold
across Canada through the Cana-
dian Handicrafts Guild, a non-
profit organization interested im
maintaining and promoting Cana-
dian handicrafts of all kinds.

Carvings are bought from the
Eskimos, usually on Mr. Houston’s

« harder. They are done free-
; that is, without benefit of
and ehisels and ealipers

Bay Company posts in the North.
The Guild recently exhibited them

b WUMOURING THEM
7
Aunties"Ave.you hanging up yo
stocking tonight, Freddie?
Freddie: Oh, yes Mother and da

a pity to disappoint them!

shown in Ottawa at the Robertson
Galleries,
Mr. Houston is an artist in his
u own right. His watercolors and pen
drawings of the Eskimo scene were
d wel received when shown in com-

geem to expect it, and it would junction with the carving exhibi-

tion here.

recommendation, through Hudson’s

| in Montreal Toronto, Victoria, Cal-
gary and Winnipeg. They were

Persia. Zoroastrian priests were
called Magi: they were powectul| &
in public and private life since
they, and they alone, possessed the
priestly mysteries involved in the

worship of Mazda — who repre-
sented the Zoroastrian power for
good.
The Magi may or may not have
St Mat-
thew does not elaborate their
frankincense and myrrh which
they presented to the Christ Child.
The gifts may have been mere
tokens of their treasures or the!

sum and substance thereof |
And if they were soothsavers,
mystics and posibly clairvovants
they were also truly wise-- in as
much as they did not return to
Herod, but departed into their own
country by a diferent route

MARY HAWORTH'S MAIL

Mother Insists
That Marriage Is
A Degrading Tie

DEAR MARY HAWORTH: 1 am
a fairly attractive girl, 19: and
my problem concerns my motner,
who is making my life unbear-
able by her fanatical ways. My
father was a shiftless drunkard
who walked out on us when I was
9 years old. Since then, mother
has preached to me that all men
are to be avoided; and that mar-
riage is sinful, and degrading to
the human race. |
In my adolescence, 1 was nm‘er*

TURKEY-OLIVE CURRY.-..IN A
CHAFING DISH A Christmas

surry that's crammed with good
| ingredients, including the dairy

permitted to go to mixed parties,
no matter how well supervised. In

when I was just becoming aware|a simply gorgeous chafing dish as
of the opposite sex (as such),|your newest prized possession. All

I ceive telephone calls from one.|haps with an ebony black handle
Due to these restrictions T with- and wrought iron stand, it's a
drew into myself and always plead- |treasure that you'll want to use
ed “a previous engagement'' when | as often, and as soon as possible,
boys tried to date me. They soon | you'll be that proud. We wouldn’t
decided 1 was stuck-up and grew
to dislike me intensely. |
Were it not for a scholarship to
a college far away, which I re-
{ceived at graduation, I might never time during the holiday. With
Ihave escaped this  miserable|your chafing dish as near as your
routine. At college I met Paul, a elbow dinner parties run so smooth-
wonderful Christian boy, two vears|ly, too, in this era of ‘‘do-it-your-
ahead of me. When I refused his |gelf”. Bring your lovely treasure
offers of dates, he bacame cur- |right to the table with the main
ious about my background rather | dish cradled inside and simmering
t!lan coo]_ toward me, and per-iover the flickering flame of its
| sisted until I went with him to a'tiny burner- Most or all of the
school play- It was then I discover- |preparation will have been done
ed that men weren't as mother 'in the kitchen we know, but you
had pictured them to me - but have the nicest illusion that the
entirely different. food is cooking before your very

MOTHER BLIGHTS e '
Into the chafing dish put

“

dearest friends of yours...some-

fell in love and he wished
marry me; but I put off an en-,traditional enough to be identified
gagement, fearful of mother's re- With the season and yet each with

told Paul about her attitude.
Last summer, following my fresh- chafing dish.
man year, Paul learned my home ion helped to such heights with the

business trip. 1 was out at the!ripe olives and of one or more of
time and as I returned, Paul was the dairy foods, milk, cream, but-
leaving the house hurriedly and ter or cheese.

hardly spoke to me...1 haven't | Holiday menus featuring turkey-
seen or heard from him since; and |0live curry, gala ham or golden
I didn't return to college this year, |rarebit with toasty bread logs a
due to shame. |1a chafing dish might include: heat-

After the visit mother flew into ted chow mein noodles with the

ting 'mysell' ‘“fall under the devil's‘salad. toasted and buttered rye
spell” of love for Paul, not | bread, sweet watermelon pickle,
kﬂﬂwfnz mother's prejudices, had [a ‘glamorous cheese tray with
mentioned our love. Now with re-|fruits and crackers and a steam-
doubled insistence, mother caut-|ing hot beverage. With the gala
lons me against the ‘‘immorality”’ |ham, serve buttered biscuits or
of marriage, and even turns off|scones, spiced peaches or crab-
l_he TV when a romantic movie |apples, lettuce wedges with con-
is shown. 1 am more miserable |fetti cream dressing (half mayon-
than ever, and have often con- naise and half whipped cream with

¢ 4 per | So vou're a holiday season bride,
high school, in my junior year, or at least you feel like one with

mother strictly forbade me to|gleaming and coppery, or high- | fingers and beverage.
walk home with a boy. or to re-|lighted hammered aluminum, per-|

blame you one bit for wantting to |
|“show it off", ‘specially to those|
favorite few...those nearest and |tertainment (chatter) engaging, the

the |
As time went on. Paul and T makings of any one of the follow- |
to ing recipes. . .festive fare that's|l (4 ounce) can chow mrin n

action; and, due to shame, T never a different twist that's as appeal-|cook onions until tender.
ling as the shining newness of your |flour, salt, celery salt and curry
And each combinat- | powder

foods, milk and butter, in a smooth
cream sauce is a feature of the
holiday season. At-table service
allows for easy holiday entertain-

| ing.

Dairy Foods Are Starred
In Chafing Dish Recipes

bits of pimiento and green pepper
folded in), flaming cherries (use
your chafing dish again), lady
More of a
supper menu could be centred
around the golden rarebit with
toasty bread logs, a pineapple cand-
le salad, accompaniments of celery
curls, pickled onions and ripe
olives, with Christmas cake and
hot coffee to finish off.

Let the evening be easy, the en-

not difficult
your

eating enchanting. . .
with the star appointment,
elegant chafing dish.

TURKEY-OLIVE CURRY

(Makes 4 servings)
2 tablespoons butter
1-3 cup minced onions
213 tablespoons flour
l2 teaspoon salt
1, teaspoon celery salt
Y4 teaspoon curry powder
1 chicken bouillon cube
1 % cups milk
1 cup sliced ripe olives

1 cup diced, cooked chicken or
turkey
ood-
les
In chafing dish, melt butter;
Add

crumbled chicken
Slowly add milk,

and
bouillon cube.

address and called to see me while |inclusion of crunchy almonds or | stirring constantly. Cook over med-
passing through our town on a mushroom soup, green pepper or ium heat until thickened. Add ol-

ives and chicken or turkey. Serve
over heated chow mein noodles.

GALA HAM

(Makes 4 to 5 servings)
% cup heavy cream

| 1% cups milk

2 tablespoons melted butter

a rage and condemned me for let- |turkey-olive curry, a tossed green|2 tablespoons flour

Y4 teaspoon pepper

14 teaspoon paprika

2 cups diced cooked ham

12 cooked or canncd asparagus
tips

4 cup slivered blanched and toast-
ed almods
Heat 'cream and

chafing dish pan, set over hot wat-

er. Blend the butter and flour to-

milk . in the

| Reside In Manitoba
Following Vows
| In Recent Wedding

Evergreens and white ‘mums
adorned Keir Memorial Presbyter-
jan Church, Malpeque on Saturday;
Dec. 10th at 2 p-m, for a pretty
early winter wedding when Miss

came the bride of Lt. John Dar-
rach Murray, Rivers, Manitoba.
Rev. E. H. Bean B.A. officiated
for the double ring ceremony and
Mrs. Edison Baker was the or-
ganist.

The bride is the daughter of
Mr. and Mrs. A. Earle MacKay,
Sea View, P.EI. and the groom
is the son of Mr. Francis Murray,

Murray.

A floor-length strapless gown of
nylon net and Chantilly lace over
bridal satin was worn by the bride
who was given in marriage by her
father. The fitted jacket of Chant-
lilly lace featuring a mandarin
icollar trimmed with tiny pearls
and sequins had long sleeves taper-
ing to points over her hands. A
chapel veil of tulle illusion misted
i from a Juliet cap of Chantilly lace
studded with rhinestones and she
carried a cascade of Better Time
roses.

Mrs. George C. Burgess, R. N.
was matron of honor, and the
bridesmaids were Miss Joan
Bradshaw, R.N. and Miss Dorothy
Murphy, R.N. The attendants were
gowned alike in ballerina-length
models of poinsetta red velveteen
fashioned with ped Klines,
three-quarter length sleeves, fitted
bodices and bouffaht skirts. Match-
l ng feather hats and cascade bou-
1| quets of white ‘mums completed

their ensembles-
1| Lt. Stephen Roman was grooms-
{/man and Lt. Gerard Bernard and
“ILt. David Guy were ushers.

A reception followed for sixty
guests at the home of the bride's
| parents which was decorated with
| white streamers and bells, and
baskets of white ‘mums and Christ-
mas lilies. The bride's table was
centred with a three-tiered wedding
cake and tall lighted tapers. Miss
Margaret Beairsto was in charge

|

HOUSEHOLD HINT

| Washable snowsuits for the kid-
dies are a wise buy.

Here are a few helpful hints for
drying them: Before you hang the
garments up to drip dry, put a

of the guest book.
small terry cloth hand towel in each | " The bride's mother chose an en-

trouser leg. The towel smooths the | i
semble of brocaded taffeta in char-
fabric and absorbs much of the coal brown with pink and bro

m‘t’;s::;%o:;sg} :;‘:f“ayo‘:;“;:(‘tt’g' | accessories and pink carnations en
‘no matter how often the [.gzarment‘mmmge to receive the guests. A

i e N dress of Queen's blue wool with
‘:e;?;h:(:v ;mllaEOT:WOUt looking J navy and white accessories and a
| . | corsage of white carnations was
| 'worn by Mrs. Murray who assist
nd st > the hot milk | ed in receivipg the guests.
:’ﬁfi%rr: idd itrh¢=mst(('1=|sor:?ings, }::m.f For travelling the bride donned
:’asparagus and almonds When @ boucle sun‘ of brick glo' with
very hot, serve on split buttered | brown and winter white accessor-
biscuits or scones. ies and a corsage of yellow roses.
| The couple will reside in Brandon,
GOLDEN RAREBIT

Manitoba.
. The bride is a graduate of the
(Makes 4 to 5 servings) | Prince County Hospital Training
1 (10 ounce) can condensed mush- Gchool for Nurses and the groom
room soup ) is with tthe R.C.A.8.C. presently
2 cups grated Canadian cheddar gtationed at Rivers, Manitoba:
cheese (% pound) I
% cup milk
Ya cup diced green pepper
Y% cup chopped toasted almonds
dash of paprika
pimiento
chopped parsley

Couple Reside In
Summerside After

Combine soup and cheese in November Brldal
chafing dish. Stir in milk; heat
until cheese melts, stirring occas-
ionally. Add green pepper, almonds
and papitka. Garnish with pimiento
{and chopped parsley, in wreath de-
|sign. Serve over toasty bread

|
! logs.

| TOASTY BREAD LOGS

St. Paul's Church, Summerside,
was the setting at 8 a.m. on Nov-
ember 23 for the marriage of Miss
Margaret Mary McArthur and Mr.
Leo Alexander Cass. Rev. Fred
Cass officiated and Mrs. C. Roy
Ahern was organist. The bride is
the daughter of Mr. and Mrs. Ang-
us McArthur, Fredericton, N. B.,
formerly of Enmore, P. E. I, and
the groom’s parents are Mr. and
Imelted butter then toast under|Mrs. Parvin P. Cass, Summerside.
| broiler. Given in marriage by her father,
1 the bride chose a suit of navy
| Most of us could not find suffic- cbel:;ori‘:sm;n:l:c:or::ge ::h::ed l:):
lient space to hold all the Christ- oo™ Migs Jessie McArthur, sister
T e yeues, o . e an S B, waa, o oy Suesd

3 ) i ant. e wore a grey 8
f:(;:gsw:fs “0::“::3";"‘;‘;0;:‘:;:?} nal\i/y accessories and a corsage of

— .| red roses,

In 1894, he is supposed to haveJ Mr, Francis McNeill, Grand Riv-
had a collection of about ' 37.)] er, was groomsman.
cards, which he collated in 700/ A reception followed at the home
separate volumes, weighing be- of the groom's parents. The moth-
tween six and seven tons! | er of the bride wore a grey two-
| — e ’piece dress with black aceeAuoﬂu
“ : q znd red roses en corsage. grey
A. V;:)':,‘;yy(e::“:,i?tm“ Is a sign of gyt with coral and Pl;ck“ aceascr-

. of Better Time
“If Christmas Day on a Monday! l;:s:sndw:s c:;:m by the groom's
| be, a great winter that ycar you'll| mother.
| see.” For travelling through the Mar-

Cut unsliced sandwich loaf in
sticks 1% inches wide and about
6 inches long. Brush tops with

templated suicide; but this does-
not seem to be the way out. Please |
advise me before I lose my mind. |

BIG PROBLEM T

DEAR C.F.: Your mother's be-
havior as described seems symp- |
tomatic of emotiorial illness and
mental unbalance. Thus I consider
it urgently necessary for vou to
get first-hand help from specialist
sources in your own community,
in saving yourself from demoraliz-
ation. And also. for guidance in
doing what's best for your moth-
er's welfare, assuming she is
amenable to therapy- !

Your desperate awareness that
you do need help is proof that
you are realistically intelligent,
and that you have a basic will-to-
health that is, as yet, unspoiled
by your mother’s chronic sickness,
But you must. take self-protective
steps, immediately; you can't af-
ford to let hings drift any long-
er.
Dominaed as you are by your
mo.:'hcr'l morbid outlook, and teth-
ered as you are, by sympathetic
dread and shame, to her prm'lusuz
routine nowadays, you are in dang-
er of gradually losing your mental
balance too. You are in danger of
eoming under a cloud of psychotie
confusion, and losing sight of healt- |
hy reality.

CONSULT A SERVICE

$t. Malachy's Church, Kinkora, on
INov. 23 at 9 a.m. when Miss Mary

| Edna McCarville, daughter of Mr.
and Mrs. Parnell McCarville be-
came the bride of Mr. Louis Justin
Yagan, son of the late Mr, and
Mrs, Frank Hagan, Kelly’s Cross.
Rev. Harold Croken performed the
ceremony and eelebrated the nupt-
tal mass, assisted by Bernard Me
Cabe and Reginald Shreenan, cou-
sin of the bride
During the nuptial mass hymns
| were sung by the Girls’ Choir and
fife organist was Sister Mary Win-
nifred.

The bride chose for her wedding

Rvidently Paul was so shocked
by your mother's mental distort-
fons fowards love, ete., that he
Wouse in a panic state—
pansing to freat you civik
W, el Jese fondly. Poor fellow,

w e thought : “Like mother,
Aawghter - he

H

wool dress with wrist-| red ’
Following the ceremony, dinner
Hill Lodge for

HONEYMOON IN ‘NEW ENGLAND STATES

A honeymoon trip to Maine and [prayer book, the gift of the groom, | for 65 guests after which all re-

Boston followed the marriage at| trimmed with pink carnations pnd

| streamers of tiny rosebuds.

! The bride was attended by her
sister Frances who wore a cham
~oal knitted suit ‘with a white
“sather hat and a muskrat jacket.
he carried a nosegay of bronze
‘'mums centred with a white carn-
ation.

The groomsman was Mr. Mark
fogan, brother of the groom, and
he ushers were Messrs, Lorne Me-
Carville, brother of the bridle, and

Joseph Hagan, brother of the

qroom.
The bride’s mother was gowned

in a charcoal grey crepe dress
with hat and corsage of

was setved st Birch

~—— | itimes the bride wore a tangerine
coat, white feather hat and black
ncessoriei‘.

Upon their return they will re-
side on McEwen Road, Summer-
side East. The groom is employed
with the Canadian National Rail-
ways, Summerside.

Barbara Joyce MacKay, R.N. be-|

Graham's Road, and the late Mrs.

SUMMERSIDE BRIDAL VOWS

LAC Martin Francis Healey is 9. The bride's parents are Mr
pictured with his bride, the for-|and Mrs. Victor Clow, Summer-

_|side. The groom is the son of
mer Miss Mary Shirley Clow fol-]\y 0™ 00 "M ™ and Mrs. Thomas

lowing their marriage in St. Paul’s| Healy, Sydney, N.S. (Photo by Eq.
Church, Summerside, on November ' win Heckbert Studio).

SEEP IN TRIM

Shapely Figure Demands
Slim Mid Measurement

By Ida Jean Kain

the waist, bend to touch right el-
bow to right knee. . .then left elbow
to left knee. Later progress by
touching right elbow to left knee,
thus increasing the twist.

To slim the side waist. ..

Position: Lying on left side, head
resting on left arm.

Movement: Raise right leg side-
ward, knee straight, reaching with
right arm to touch right ankle. Re-
turn to starting position and re-

Unhappily, added pound stend to
widen the waist more than any
other measurement. And when it
comes to spreadi the abd

runs a close second. Alas, these
are crucial figure measurements.
It is easy to understand why
weight tends to settle in the middle.
The mid-section depends solely on
muscles for support. . .that and
backbone. Nature equipped us
with a most efficient muscular gir-

dle, but when the foundation mus- t i . Ch: id
cles lose tone, the figure loses ?:;“:.lx k‘flniiimmizgs ¥ ::,a:;df
shape. . .waist first. if you bend knee.

Stretching and bending help to| with g well defined, shapely

slim the waist and tone the mus-
cles which bound the silhouette at
the sides. So here we go...

Position: Standing, feet wide
apart, interlacing fingers behind
head, elbows straight. Pull snugly
up and firmly in with middle mus-
cles and hold this contraction
throughout the exercise.
Movement: Bend slowly to the
right. . .hold. Return to position,
bend to the left and hold for a
count of six. Feel the pull? Keep
the movements smooth and re-
peat 5 to 10 times, alternating
sides.

Twisting exercises wring inches
off a bulky waist in record time.
However, not everyone should
twist. If you do not have a nor-|
mally strong back, skip this next
exercise. In fact, you should avoid
all twisting movements.

Position: Sitting on floor, legs| g
wide apart, back held erect, fing- |3
ers clasped back of head. Again
pull up firmly and in snugly with|
the girdle muscles.

Movement: Twisting gently at

MORNING SMILE

The braggart was letting every:
body know he could bend a horse-
shoe with his bare hands. All of |
a sudden one farmer had ensugh.
Farmer—That ain’t anything to
brag about. My wife can tie up
ten miles of telephone wire with
her ochin,

waistline and firm girdle muscles,
the figure looks young at any age.
name the elinic bears. MH

4L P

“The good old days” are always
represented on Christmas cards
and calendars as ‘‘white”, yet re-
cords show that even in Dickens
and hing times, Yuletide wea-
ther was more often of the warm
variety. In 1852, for instance the

FOR EXPORT

Every place is a play room fof
kitty, but this is going too far.
she’s on a brass candelabra made
for display at the British Indus:
tries fair in February which will

Christmas Day temperature reach-| gspjay Britain’s ad in con-
ed 56 degrees, while in 1898, spring | sumer goods. The candelabra,
flowers were picked in the South| made for export, is a sample of

of England and birds were seen
building their nests out in the open.
On the other hand, Christmas 1860
was attended by thick snow and
17 degrees of frost.

one of Britain’s gldest arts. that
of metal working. A second [air,
in April, will have the first public
exhibition of a nuclear industrial
unit.

COOK'S CORNER

CREAMED POTATOES

4% cups raw potatoes
Onions it

2 tsps. sa

Bollps' minutes, Drain,

SAUCE:

| turned to the home of the bride's |3 thsps. butter

| parents. Mr, Matt Hagan was mas- | 7 18PS. ."‘}"!’

!ter of ceremonies. \ [T top. ok
Out-of-town guests were Mr, and

Mrs. Leo McCarville, Mont Joli,

wups milk,
Add to potatoes. Cook

Qquebec; Mr. and Mrs. Shreen- |
an, Bedford, P.E.L: Miss Marion | 1688. oven for 35 minutes.
flagan, and Mr. and Mrs. Matt| CREAMY EGGS ON TOAST

Hagan, all of Charlottetown.
| Mr; and Mrs, Hagan will reside |4 hard boiled eggs
at Kelly's Cross where the groom ; t'g:::. 'll)‘l,l‘::er

is e ¥ i
ll"l‘o;n(t)‘;gg e [ 1% cups milk

Prior to her martiage the bride Pinch of ‘salt and pepper
was

honored at a shower at the| naie white sauce of floyr, milk.

wome of her sister-in-law, Mrs, ! butter and seasonings. mgepmu
 Ray ,McCarville. Miss ~ Kathleen | the eggs. Add the chopped
Shreenan, cousin of the bride, as-| whites to the sauce. Cut egg

! sisted the hostess, The bride was | into quarters and add to’ sauce

:mmmly employed as cashier of | and whites. Stir gently with a

,Murray’s  Restauran , Montreal wooden spoon, Put on warm slices
the past thirtee# years. of tosst es at least four,

Pepper and paprika to taste 1%
in 400

AFETY IS HOSPITALITY

and hostesses |to make thelr “one for the roxfs
make a contri?

« Courteous hosts r

during the Christmas holiday seas- | cof’ee. They thus pivi
on consider their guests’ safety as MhMmmmthem .
well as their entertainment. Above, | ion-wide program to mim:elh‘"l ver
former Canadian hockey star, Ger- | accidents by sel an a Pf‘«"u
ry Heffernan, and Mrs. Heffernan, | beverage which com ats fallil
follow . the modern guide to party | _on the part ©
hospitality and urge parting guests | iday drivers,




