quiet but pretty wedding
s solemnized in the Chapel
the Rectory of Holy Redeem-
er Church on February 24,
1962, when Mary Pauline, el-
dest daughter of Mr. and Mrs.
Frederick DeCoste, Charlotte-
town, became the bride of An-
thony Thomas Spenceley, eldest
son df Mrs. James Cairns, Lake-
burn, New Brunswick, and the
late Thomas William Spenceley.
Very Reverend C. H. Moreau,
(ssr. performed the ceremony.
Given in marriage by her fa-
Zu-r. the bride was winsome
a cocktail length gown of
white silk faille. The fitted bo-
dice of alecon lace featured a
round scooped neckline and el-
bow length sleeves, topping a
bell shaped skirt of silk faille.
Her shoulder length veil of
french illusion was attached to
a petal shell hat of nylon mist
embroidered with sequins - and
pearls. She carried a bouquet of
American Beauty roses. The
maid of honor, Miss Rosemary
Mulligan, R.N., wore a cocktail
length gown of shrimp peau de
soie. The fitted torso featured a
|scooped neckline and short
sleeves. The slim sheath was
topped by a dome shaped over
|skirt, Her headpiece, a nylon
‘tullc brimmed hat, was caught
to a bow of matching shrimp
peau de sole. She carried » bou-
|quet of white carnations.

Mr. Kim Spenceley, brother

MR..AND MRS. ANTHONY T. SPENCELEY

Quiet Wedding Solemnized
In Chapel At Holy Redeemer

Anne Bond. Women’s

&%ﬂm
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- HAPPENINGS

evening. During the business
meeting twenty-five dollars was
voted for a scholarship to the
Music Festival, A sum of money
was also donated to the Mentally
Retarded Children’s Fund to
help purchase musical .instru- |
ments for the Rhythm Band.
Mrs. Hornby was program-
me convenor and had as guest
speaker, Dr. Margaret Burke,
who gave a vivid description of
the famous Passion Play held
at Oberammergau, Germany.
This Passion Play has been pre-
sented by the townspeople in
gratitude for their deliverance
from the Black Plague since
1634, and is put on every ten
| years during the months of May
| to_September inclusive.
| Refreshments were served by |
the hostess assisted by Mrs. D. |
Gordon,

of the groom, was best man.
The reception and buffet lun-
cheon were held at the Charlotte-
{town Hotel. Mr. James Reddin | On Sunday afternoon the Delta
was master of ceremonies, and | Bona-Fide Hi Y club was enter-
|Mr. Larry Hickey proposed the | tained at the tea held by the
toast to the bride, The bride | club mentor, Miss Barbara
and groom were toasted by | Worth at her home at 142 Prince
many of the guests among whom | St. The hostess was assisted in

|were Dr. F. A. MacMillan, Dr. | . "
W. R. Gillis, Dr. L. I. Duffy, | TVin€ by Miss Audrey Sand-

recognition of her service

throughout the year.

left
Thursday for Toronto to attend
the funeral of her sister, Mrs.
Alyre Arsenault, She was ac-
co ied by Mrs. J.D. Gillis
of Charlottetown.

The Girls Auxiliary of St
Peter’s Cathedral recently held
a surprise party in honor of their
president, Miss Gladys Dickson,
prior to her departure, on a
visit to England. They also pre-
sented her with a lovely Travel
Diary. The evening was pleas-
antly spent with a varied pro-
gramme of music and read-

ings,
Assisting the girls were their

G.A. leaders, Mrs. James Har-
ris, Mrs. A.E. Breeden and Mrs. |
HS. MacPherson. '

Mr. and Mrs. Ernest A. Went-
worth of Stoughton, Mass are
visiting Mrs. Wentworth’s sister
and brother-in-law, Mr, and Mrs.
Dett Richards of Cherry Valley.
After their stay in Prince Ed-
ward Island Mr, and Mrs. Went-
worth will travel to Halifax,
N.S. where Mr, Wentworth is a

Mr Fred DeCoste, Mr Kim | eon and Miss Pauline Peters.
Spenceley, Mr. E. S. Jelly, and | The members of the club pres- |
Mr. Connie LeClair, Godfather | ented Miss Worth with a gift in |

delegate for the Dominion Royal
Canadian Legion Conference
there in June.

of the bride. Miss Myrtle Per-
ry, R.N,, classmate of the bride,

IDA BAILEY ALLEN

presided at the piano.
The bride’s mother wore a
blue silk crepe sheath with |

white and black accessories and |
a corsage of white carnations.
The groom's mother wore a |
beige silk sheath with mauve |
accessories and a corsage of |
yellow mums. BY IDA BAILEY ALLEN |

Following the reception, the | IN THIS country, young hens |
bride and groom left for Ban- |are called brohens, a short term
gor, Maine. For travelling, the (for broiler hens, They weigh
bride donned a powder blue knit- | about six pounds and, because
ted suit with blue and black ac- |of superior breeding, cook fen-
cessories and a corsage of blue |der in much less time than old-
and white carnations. fashioned stewing hens,

The bride is a graduate of | For broiling, braising, pot-
the Charlottetown Hospital. The |roasting, curryin g, covered- |
| groom is a graduate of Saint |roasting and all entrees calling
Dunstan’s University. The nappy |for moist heat, they are unex-
couple will reside in Charlotte- | celled.
town. The groom Is empioyed | RESTAURANT SPECIALTY
as principal of Queens Regional Every Tuesday at the Bull
High School at Hunter River. |and Bear Waldorf restaurant in

ELLEN’S DIARY

A Final Look At The Stock
Brings The Day To A Close

And now the day had come to
an afterlight which left little
pools of brightness here and
there along the fields. Present-
ly these would fade, and the
shadows deepen. Now the birds
rendered last trills, last notes
from branch and ,meadow be-
fore the night-silence should
come. An angler at the stream

echoing hollowly in the still-
ness. There was a sound of a
motor starting, and a car came
out along the old mill-road and
felt its way cautiously on to
this road of ours. James ciosed
a piggery-door and crossed to
the barnyard. Alex hauled his
little red Christmas-wagon in
the direction of the woodshed,
where it would shelter for the
night

“When I put this away,” he
called to us on a verandah, “1
want you to come with me to
the barns!"
Not gset five, but a quiet,
trusty fellow, he already has
his chores to do. He runs er-
rands between the two houses.
And it is interesting to see him
carry grain to the fowls on oc-
casion, obviously pleased with
the mannish responsibility it
offers, He also brings in, in a
small pail, the new-laid
this or that cook. Does one
fer a dent at the time? Perhaps,
but after all, a8 he has pointed
out, “The shells mostly have to

are used, so what difference
does a little dint make?"”

At the barns, high rafters,
bared now, await the return of
the swallows. And below? Jam-
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called to a companion, the call|

ges 10| ¢ easier to wash him clean af

be broken anyway, before they |

New York City, the specialite it
Roast Young Hen with Sage
Stuffing, Browned Potatoes and
Windsor Beans.

Banbury deep-dish apple ples
are customarily served as des-
sert, and at this season straw-
berries are added; other varie-
ties of berries follow as the sea-
son advances.

| versed in the varioys breeds| Measurements. level:

of cattle, chuckled ' as we recipes for 6

looked in on them in their shed.| rQVERED-RNAST YOUNG
“And now,” we suggested, E

“the horses.” {1 (61b.) young hen (brohen)
James joined us there. After| s toaspoons monosodium gluta-
an old habit, he opened the a¢e
shutters before them, and In|3 teaspoons seasoned salt
turn put a handful of grain im 1 recipe sage stuffing (recently
each oat-box given)
“Along about this time of|1.3 cup butter or margarine
| year. Ellen,” he said wistfully,|% cup bouillon
| “we'd be looking for a foal. But| Clean and wash hen as neces-
| those years are gone, aren't|sary. Rub all over inside and
they! One spring, I re b | out with di glutamate
| it so well, for I hadn’t been at|and salt.
the farming long, one came om| Fill ravity with sage stuffing,
the 24th. - yes, the 2ith of May. | skewer with picks and truss into
| A filly, as it happened, a | shave. Rub surface with half the
pretty thing, red with a perfect | butter.
star of white on her forehead.| Place on rack of double roast-
| And we named her ‘Victoria' in| er and roast uncovered at 400 de-
honor of the late Queen's birth- | grees F. until well browned.
day.” Turn once.
And like the old clock on the| Pour in bouillon. cover, and
1 w of | continue to roast at 375 degrees

;:r"ép::::m:;nl‘;mrs ;:)o rﬂ_lF.. a'lowing 20 minutes to the

day reminds us that the week |
nears its close.
Until tomorrow — — Diary— |
Good-night. . . |
T . |and so
i Household Hint | texture.
Before feeding the baby his | TOMORROW'S DINNER
| dinner, wipe his face a la Bull and Bear
| with baby oil. This will Chilled Vegetable Juice
Roast Young-Hen
! | Sage Stuffing
“"f he has finished eating. Pan-Biosat Potatess
A coat of liquid ax will keep A Buttered Green Beans
wrought-iron furnitute and lamp- | Or Windsor Beans (canned)
stands from rusting. g}tge Spring Banbury Pies
e
To remove lime deposit from | e,
| aluminum, iron or steel ‘kettles, | ypijx
| pour ice water in suddenly whes | LITTLE

nd.

Uncover last half” hour Lo
brown- crisp. Then turn off heat,
open door and let hen stand 15

to lose excess ‘steam
produce meat of velvety

lightly
make

SPRING BANBURY
PIES

Broiler Hens Are Ideal
For Moist, Tender Entrees |

ordrained halved frozen
strawberries
1 cup sugar
1 tablespoon flour ‘
1% teaspoon salt A
% teaspoon cinnamon
2 tablespoons water or
Jjuice
14 recipe American pie pastry
1 egg yolk

fruit

| 1 tablespoon milk

flour,
or

Combine fruits, sugar,
salt, cinnamon and water
juice.

Transfer to well-buttered deep
|9 inch pie plate or baking dish,
preferably square.

Cover with pastry rolled
| scant Ya-inch thick. Press down
over edge of dish to seal In
juices.

Slash 3 times In center for
| steam-escape.

Brush lightly with egg yolk
| slightly beaten with milk.

Bake 10 minutes in hot oven,
450 degrees F. Reduce heat to

|

FYFE-MOASE NUPTIALS

and Mrs. Elmer Fyfe of Stan-
ley, P.EIL, and the groom is |

the son of Mr. and Mrs.
Walter Moase of New Annan.
(Photo D. W. Sears, |
Read Studio)

Mr. and Mrs. Francis Moase
are shown following their
wedding which took place in
the Margate United Church
Manse on Saturday, February
17. The bride is the former |
Mary Fyfe, daughter of Mr.

375 degrees F. and bake
minutes more.

* Pastor And Wife
Serve warm. .
Note: As traditionally made, Honored PI’IOI‘ |

Church Group

Holds Cantata
In Elmsdale

The Montrose Christian H:
Fellowship presented the canta-
tapagent “The Easter Garden"
in the Elmdale United Church
on Easter Sunday evening. The
cantata was presented again on
April 29th in Montrose. It was
i Blanche

The pagent, which told the
story of Christ's crusification
and resurrection, was intersper-
sed with Easter music. The mu-
sic was provided by the Elms-
dale Girls' Choir, Mrs. Archie
Barbour, Mrs. Keith Bowness,
Miss Marion Barbour and Arth-
ur Rennie. Quartettes were sung
by Mr. Rennie, Mrs. Bowness,
Miss Barbour and Mrs. Bar-
bour; duets by Mrs. Bowness
and Mr. Rennie and Mrs. Bar-

| bour and Miss Barbour.

The organist was Mrs. Blan-
che Crockett,

tthe pagent were Dona

as Easter; Sherrill Rennie as
Judith; Janice Crockett as Nao-
mi; Joan Gulliver as Tirzah;

Lieut. Col. E'W. Johnstone on
behalf of the three congrega-
tions.

A convex mirror from
United Church Women of
three congregations was

the
the
pre-

Heath Mayhew, and an Island
scene was presented by Mrs.
Reg Dennis on behalf of the

| CGIT.

Mr.
for himself and family, not only
for the tokens of appreciation.
but for co-operation and good
fellowship in all the congrega-
tions during his four years of
service.

Mrs. Louis MacLeod led sing-
ing and a delicious lunch was
served by the ladies.

The Margate Fellowship group
at their regular meeting, pre-

2 Bowness as Mary Magde-| David Barbour and Donnie Mae
line; Verna Clark as Salome; ' thews as the menservants; Na-
Jean Gulliver as Joanna; Linda dine Crockett, Orville Crockett,
Barbour as Mary; Wayne Barb- | Arthur Barbour and Betty Bam
our as Joseph of Arimathea; Bar- | bour as seekers; Keith Dupbar,
ry Pridham as Peter; Jerry Gul-| Clair Dunbar, Elmer Pridham
liver as John; Blair Barbour as and Dale Rennie as martyrs;
Chuza; Jean Vincent and Bev- and Carol Barbour as the erusa-

Portraying the characters in
Barbour |

sented to Mrs. Elliott by Mrs, |

Elliott expressed thanks |

sented Mr. and Mrs. Elliott with |
some Island pottery as a mom- |

ento of appreciation for  their
guidance and direction during

their years in the Margate |

Charge.

the pie pastry for the preceding
To Departure

deep dish pie is slightly sweet-
ened; so, if desired, add ' tab-
lespoon sugar to dry ingredients KENSINGTON Members |
of pastry or to the “mix" when | from the United Church congre- |
preparing. gations of Margate, New Lon-
BANBURY TARTS don and Long River, gathered
FROM THE CHEF at the Margate Church on Fri-
These British small oblong | day evening, April 27, fo bid
tarts, served at afternoon tea, | farewell to their pastor, the Rev
are made with rich pie pastry | W.G.C. Elliott, Mrs. Ellioit and
with a raisin - nut filling, t h e | family, I
edges sealed by pressing with | The gathering was called to |
the tines of a fork order by Mr. Harold Mayhew of
Bake 12 to 15 minutes at 375 | New London. Mr. Robert Hean-
degrees F. = ey of Margate, read an address
Raisia - ?“lh Filling: Combine | 514 5 gift of an upholstered swi-
S WK Spethar | th L0UD S | vel armchair was presented by

MEATSED

Gov't. [nspected Branded Beef
Money Back Guarantee
WEATHERBY’S CLOVER FARM
7 Up. Queen St. Dial 4-3644

H. BENNETT CARR
Insurance Counselling
Dist. Supr. Sun Life of Canada
Phune 48817 — 4-5435
Charlotintown, P.E.L

1l

currants and raisins, % cup wug- Mr. Wilfred Pickering and |

erly Clark as the maidservants; | der

WANTED

Donations of odds and ends of
knitting wool and sewing materigls for
patients at the Provincial Sanatorium
will be gratefully accepted at switch-
board any time.

NEW
DEMOCRATS
Dun; SPEAK

We can no longer logically separate the problems of the
farmer from the worker or the local business man. Today,
we are all affected by the same trends. Modern machines
and automation are producing mere with less human labour.
The news jobs that open up require men with special technical
trainmng. Official estimates suggest that in the U. S., in the
next ten years, 28 million workers will lose their present jobs
because of automation. On top of that the U. S. Labour force
will increase by over 12 million workers. This means that,
at present trends, over 40 million new jobs must be found in
the U. S. One analyst suggests that this means creating a
new enterprise as big as General Motors every six weeks.
Now, using Canadian figures and trends it means that before
1970, on top of our half million unemployed, we must find
employment for at least another two and a half million people.

Unemploy workers cannot buy ample farm products, ap-
pliances or other goods and services that this country cam
provige in abundance. Nor can underpaid farmers buy the
products of industry. Neither can we expect great improve-
ments in this situation in Canada so long as the most of our
big industry is run by non-Canadians. Their policy has been,
and naturally will continwe to be, to take our new materials
out of Canada for processing and thereby provide employment
for their own citizens and pay taxes to their own countries
(principally U. S.) Some definite action should be taken to
plan things for our own country, so rich in natural resources.

Latest D. B. S. figures show that 56 percent of Canadian
industry is foreign owned and 63 per cent is foreign controlled.

In the 1957 and 1958 election campaigns, Mr. Diefenbaker
travelled around the country proclaiming dramatically at
every opportunity that his government believed in “‘Canada
for Canadians'”. But foreign ownership and control have con-
tinued io increase under the Conservative administration. Tn
1957 foreign ownership amounted to 54 per cent and foreign
control was 61 per cent. By 1959 foreign ownership had risen
to 56 per cent and foreign control to 63 per cent of Canadian
industry.

It grew under the Liberals too. In 1954 foreign ownership
amounted to 51 per cent and foreign control to 55 per cent of
Canadian industry. Tt increased under a Liberal Government
to 54 per cent and 61 per cent in 1957, as noted above.

Tomorrow: How would planning be done?

This Ad. Inserted by the
P. E. I. New Democratic Party.

T. Dunphy

ar, Ya teaspoon salt, 4 cup
water and grated rind and juice

1 lemon.

Simmer 5 to 10 minutes or un- |
til thick. |
Add 4 cup coarse-chopped wai.

nut meats

Cool before using.

Enough for 12 tarts

These may be kept a week in
a closed container; reheat be-
fore serving.

for lawns

' WOMEN'S ORGANIZATIONS

look like

| Entrance Sion

FREDERICTON - Mrs. Clin-
ton Glydon was hostess to the

members of the Fredericton Wo- | glad bulbs were ordered; articl-
| es of Red Cross sewing

men's Institute for the April
meeting with the president,
Mrs. Hyatt Haslam in t he
chair. The meeting openad by
singing “Pack up your Troubl-
es”'. and repeating the Collect.

Mrs. Haslam was convener
| and the topic was “Home Econ-
| omics.” Fourteen members an-
swered roll call with something
for a “bring and buy” sale.

One member, who was absent
for the winter months, was wel-
comed back. The minutes of
the previous meeting were read
and approved. The various Com-
| mittees gave their reports. Mrs.
| L, Weeks. reported that Mr
| Cutcliffe would be available for
| a First Aid Course to commence
| at once, this course is now in
progress.

The talk given by Mrs. Jor-
gensen on the CAC meeting heid
at the Charlottetown iotel in
| March was much enjoyed. A
| discussion on the signs to mark
the entrance to the district was

. Fredericton WI Discuss

| Zimmerman,

| putting g

gy

For District

Cancer Fund and Home Econ-
omics Scholarship Fund; 250

were
handed in.

The convener then took charge
of the meeting, and read some
very interesting articles on
““Home Economics" Question-
naires were given to the follow-
ing: Mrs. MacKenzie, Mrs.
Mrs. Glydon and
Mrs. Rackham. A contest was
won by Mrs. Younker

The meeting closed with the
Queen. Lunch was served by the
hostess and committee in charge

FAMOUS FOR
BRANDED INSPECTED

MEDICAL PHARMACY

here to serve you ANY
hour of the day or night.

brief. Mrs. Younker and Mrs.
Glydon were named a -c it
| tee to attend these signs.

A letter was read from the

principal of Central Queens

kettle is hot. ! al High concerning priz-
Several treatments of liquid | 2% cups thin-sliced peeled, cor- | es and $200 was voted for
same. On motion all bills were

wax, applied lightly, will keep | ed tart cooking apples or
the color from a from | 1 (No. 2) can pie-apples | paid. All correspondence was
rubbing off on clothing. '1 cup sliced fresh strawberries | dealt. Five dollars was voted for

CALL 4-6623
for 24 hour serviee

i et
MEDICAL PHARMACY
Corner of Pownal and

Richmond St. Ch'town

e
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Lawn-Boy gives your lawn the close-clipped, broadloom look
of a putting green because it cuts grass properly. Lawn-Boy’s
blade is part of the secret. It’s made of case-hardened spring
steel (like butcher knives) to give you a keen, long-lasting
edge that cuts, not rips. Each blade has a special stiffener that
stops the turning force from bending it, keeps it level to cut
level. Blade height adjusts easily. With most models, you can
buy a new grasscatcher that works like a vacuum cleaner te
clean as you cut! The result is a lawn that’s not just cut ...
but perfectly eut. Your Lawn-Boy dealer will show you.

OUTBOARD MARINE CORPORATION OF CANADA LIMITED
Peterborough, Ontario

316 Court Street

E M. CANNON

c

__HOLMAN'S of P.EI.__

-




