MR. AND MRS. JOHN F. McKENNA
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Central Bedeque Couple
Observe Golden Wedding

On July 16th, Mr. and Mrs.
John F. McKenna of Central Bed-
eque, were fifty years married.

The jubilarians together with
the members of their family
and immediate friends, attended
Holy Mass, offered by their son,
Rev. Leonard McKenna at St
Malachy's Church, Kinkora.
Their pastor Rev. Harold Crok-
en, was present in the sanctuary.

At noon the happy jubilarians
were guests of honor at a delec-
table banquet at “The Birch Hill’
Summerside.

Previous to the repast, the
toastmaster, Austin J. McKenna
called on ‘Rev. Leonard McKen-
na, to pay a fitting tribute, on
behalf of the members of the
family.

The occasion was singularly
honoured by the Rev. Terrence
Campbell, who blessed the mar-
riage fifty years previously in
St. Ann’s Church, Lot 65, and who
expressed his great pleasure at
being present fifty years later.

The Rev. Harold Croken also
added his words of congratula-
tions and best wishes. The fol-
lowing sons-in-law, Mr. Russell
Noonan and Mr. Thomas McAv-
Inn also spoke briefly.

The bride and groom of fifty
years ago each made a fitting

reply.

A reception was held from se-
ven to nine in the eyening. Num-
erous kind neighbors and friends
assembled at their home to of-
fer their respects and felicita-
tions. Mr. John Green very cap-
ably acted as chairman. Fitting
addresses were presented by Mr.
John Green, Miss Louise Call
!beck and Mrs. Ray Johnston.

Among the many beautiful
gifts received were from the
district; a beautiful mantle mir-
ror, step end table, and a table
lamp,; from the Women's Insti-
tute, a gold teapot; from the
C.W.L. Unit, a crucifix and kit-
chen set and a tri-lamp. Besides
these, many gifts from close
friends, telegrams, and cards
were received.

On behalf of Mrs. McKenna,
John F. fittingly expressed his
appreciation and gratitdue for
the many gifts.

During the social evening that
followed, the many well wisher§
present, were treated to ice
cream and dainties.

As the joyful proceedings come
to a close all took their leave
with the fond wish that Mr. and
Mrs. McKenna may enjoy many
more years of health and happi
ness.

Mr. And Mrs. W.N. McKenna
Are Wed In Allston, Mass.

Of interest to a host of friends
in Prince Edward Island is the
marriage of Miss Beatrice A.
Scammon, daughter of Mr. and
Mrs. Ernest S. Cummings, All-
ston, Mass., and William Nich-
olson McKenna, son of Mr. and
Mrs, William McKenna, Monta-
gue, P.E.L, which was solemniz-
ed at the home of Rev. Robert
Perry, Melrose, Mass., cousin
of the bride, who officiated at
the ceremony.

MORNING SMILE

“My next-door neighb took

They were attended by Mr. and
Mrs. Wayne Mahnke, Brighton,
Mass. Following the ceremony,
a reception was held at “Ten
Acres” in Wayland. Mr. and
Mrs. McKenna are residing in
Allston, Mass. .

Electronic Oven
Will Be Speedy

EDMONTON (CP) — In the
kitchen of the future the home-
maker will be able to produce a
roast beef dinner, complete with

six weeks to paint his house.”
“How wearing. Why didn't he
simply photograph it"”

HALF SIZES
PRINTED PATTERN

bles and pie, in about 50
minutes.

Her baked potatoes will take
only four minutes, and an égg
can be done in 20 seconds.

An attractive Montreal girl is
already cooking in seconds, Miss
Geraldine Mann, who came orig-
inally from Prince Rupert, B.C.,
is a home economist for a manu-
facturer of electric, gas and elec-
tronic ranges, and has been test-
ing the engineering models of
electronic stoves.

CAKE GOOD TEST

“At times I've made as many
as 64 white cakes in a day,” she
said. “I've found white cakes one
of the best tests, and often bake
eight at once in a large test oven
to see how they brown. They
have to brown evenly from top
to bottom and side to side. The‘
worst part of the job is washing
all the cake tins,” }

The electronic type of range|
will bake a white layer cake in
three minutes, instead of the
usual 25 minutes.

These ranges cook with micro-
waves which stir up the mole
cules in the food to produce heat.
The air in the range, and the
range itself, remain at room
temperature,

Such ranges now would be
worth about $1,795, but Miss
Mann estimates they will be
within range of the average
budget in a few years’ time.

“They won't free the house.
wife completely from the
kitchen,” she reminded. “No one
wants that. The kitchen Is where
the housewife is most creative,
But cooking in seconds will give
her more time to be creative,
and allow ber more time with her

Lena Caroline McLure,

U Jomen

Women's Editor. Phone 8508
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Potato chocolates, yum-yum,
are they ever delicious? They
should be, because they are
made out of Island 'spuds”..

The recipe is one third cup of
mashed potatoes, 1 package ic-
ing sugar, peppermint flavoring
or any desired flavoring. Mix all
together, form in small balls, us-
ing piece of nut or cherry for
center. Leave overnight to set.
Following morning melt one
package of semi-sweet chocolate
and add to it one tablespoon of
melted paraffin. Dip candy and
allow to get firm. Makes 50—
60. By varying the flavorings and
fruits quite a variety of choco-
lates can be made from this
basic recipe.

The Prince Edward Island
Marketing Board have issued a
very fine pamphlet entitled “Po-
tato Tips, Storage Hints and Re-
cipes.” Among the recipes are
the Potato chocolates, Party Po-
tatoes, Codfish Pie and Aber-
deen Pound Cake.

Mr. and Mrs. Joseph L. Peck
and daughter Helen of Sydney
Mines, Nova Scotia, are present-
ly visiting the Island and, of
course, the Old Home Week ac-
tivities at the Charlottetown Dri-
ving Park. This is the twenty-
|nin(h year that Mr. Peck has a-
ttended the Provincial Exhibi-
tion and Old Home Week pro-
grams.

Rev and Mrs. Glgn MacPher-
son, who were married recently
in Trinity United Church, leave
Thursday, August 15, for Mack-
lin, Saskatchewan.

Mr. Brian D. Woods, B.A.,
principal of Athens Public
School,
arriving by plane in Charlotte-
town on Friday evening, August
16. Mr. Woods will be the guest
of Mrs. M. S. Hubley and of Mr.
Arnold Hubley also a resident of
Brockville and presently vaca-
tioning in. this province. Mr,
Woods is also Vice-Princial and
Registrar of The Baker Business
College, Lindsay, Ontario

HAPPENINGS

Miss Ella G. Squarebriggs, Ever

ett, Mass., is visiting her aunt,
Mrs. John A. Sterns, 234 Rich-
mond St., Charlotettown.

Mr. and Mrs. Thane Adams
of Montreal,, arrived home Tues-
day night, accompanied by Mr.
and Mrs. Clark Armstrong of
Halifax, to spend sometime with
Mr. and Mrs. Wilson Adams of
Sea View.

Mr. and Mrs. Leslie MacLeod
and daughter Arlene of 82 High
land Avenue, Mickey and Anne
McGee of Bayfield Street left
by car for Boston on August 4.
They will be visiting friends for
several weeks.

Mrs. Gertrude MacDonald and
Mr. and Mrs. Joseph Connors,
Boston, Mass., are spending a
pleasant holiday with their sis-
ter, Mrs. J. A. Keoughan, Ver-
non River.

Mr. and Mrs. William H. Phil-
lips, Sr. of Southington, Conn.,
are visiting the latter's brother,
Mrs. John Harkness, Summer-
Harkness, Summerside.

Mrs. Adelia Heffell -of Brook-
line, Mass., is visiting her bro-
ther and sister-in-law, Mr. and
Mrs. John Harkness, Summer
side.

Mrs. William Harkness of Am-
| herst, N.8., is visiting her bro-
| ther-inlaw, Mr. John Harknses
and Mrs. Harkness, King St.,
Summerside.

Mr. and Mrs. D. J. MceLeod
and two children Naomi and
Shelley of Toronto, Ontario, are

Brockville, Qntario, is| Visiting in the city, guests of

Mr. and Mrs. R. H. Nicholson,
Fitzroy Street.

Mrs. Alfred MacLeod, Alber-
ton, was a visitor to French Riv-
er, to attend the funeral of Mr.
Heath F. MacLeod on August 1st
and spent a week as the guest
of Miss Harriett MacLeod.

ELLEN’S DIARY

In an early search, Jeanie
found for the family a precious
treasure-trove in the near pas-
ture this lovely summer morn-
ing. Aye, the brand new of the
Nell-mare's foal! What nice ex-
citement followed. And how good
to see once more a mare and
foal on the fields of this farm.

“He hasn't been long born"
the farmers agreed.

“It's a colt’”” Mack smiled hap-
pily.

“And we have already named
him"” Granddaughter offered. ‘If
it was a boy” she giggled, “we
were to call him ‘Prince.’ Re-
member? She has no trouble in|
fittimg names to kittens and rab-|
bits and calves. Mack nodded,
obviously well pleased with the
choice.

So a colt we had — one al-
ready up on unsteady young legs.
A bay shade with white mark-
ings on face and limbg and as
such younflings invariably are,
innocently attractive, where we
see them.

The sun caressed the new coat
gently, when James who has a
“fair-good” touch with the like,
so patient and knowing, assisted

‘‘He should make a nice one”
the young farmer said.

““He should that” James rec-
koned, standing back now to en-
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Nell-Mare Has Her Foal,
What Nice Excitement!

joy a better view-with definitely
more interest we thought with an
inward chuckle than he would
display if some scientist had set
up a marvellous machine beyond
on the hilltop, in an endeavour

Mr. and Mrs. Elmer C. Blan-
chard were married in the Cha-|
pel of the Most Holy Redeemer
parish, Charlottetown, on July
16th, at 6.30 a.m.

Wedding breakfast was serv-
ed at the Charlottetown. Hotel.
The toast was prosposed by Rev-
erend Father Moreau C.S.s.R.

WED AT MOST HOLY REDEEMER

to which the groom responded.

The bride is the former Miss
Bertha Doyle, daughter of Mr.
John R. Doyle and the late Mrs.
Doyle; Mr. Blanchard is the son
of the late Mr. and Mrs. Jos.
Blanchard.

Miss Helen Doyle, sister of the
bride was bridesmaid, and the
best man was Mr. Urban Blan-

chard, brother of the groom.
The bride is on the staff of
Queen Square school, and the
groom is employed with the C.
N.R. Mr. and Mrs. Blanchard

have now returned to their home
at 87 Highland Ave., Charlotte-
town. —Photo by Barter's Film
Lab.

to set down a rocket at Mars’

ent — a flesh and blood thing|
and to him , mighty winsome. |

““Yes,” he nodded, ‘‘he should |
that! At any rate he’ll some day
be a handy feHow to have around.
And” he chuckled, when a lean-|
ish thought struck him ‘“‘for this
winter at least he won't eat much
hay!"

And again the family took up
the work of the haying, all shar-
ing in some manner in its af-
fairs, grateful once more to have
ideal weather at hand. How good
it was, after an interval of wait-
ing for it, to welcome the brisk
“making’ breeze from up the|
creek.

Jamie manned the busy hay-
fork, a steady, careful fellow at
his work. Gage, a quick, active,
lad was his father's willing hand
in the field at the loading; Grand- |
daughter fetched and carried
indoors and out, including cool-
ing drinks to the workers, while
Mack “like a colt” ag yet un-
shod, entertained happily any
youngster who chanced to come |
b,

Y.
What a number of visitors the
Island has these days Coming

e going. ‘“Most of the cars we

met this morning had ‘foreign’
number-plates’’ one of the fam-
fly related after an early trip
to town today.

Children from Ontario who
have summered with their mo-
thers' people, and whom the
grandchildren have sometimes

entertained are to be home-

ward bound in the morning. They

Solemnized In

The home of Mr. and Mrs. Wil
liam Pettigrew, R.R. 3, Streets-
ville was the setting for the wed-
ding reception recently of the
latter’s brother and his bride,
Mr. and Mrs. Peter Joseph Ry-
an of Streetsville. Mr. and Mrs,
Ryan were married in St. Jos-
eph’'s Roman Catholic Church,
Streetsville by Rev. James F,
Keelor. Miss Olson of Erindale
was organist and soloist.

The bride's parents are Mr.
and Mrs. Isaac Arsenault of Sou-
ris, Prince Edward Island, and
the groom is the son of Mr. and
Mrs. Thomas Ryan, St. Vincent,
Newfoundland.

The bride who was the former
Mary Eunice Arsenault, was gi-
ven in marriage by Mr. Willlam
Pettigrew. She looked lovely in
a ballarina length gown of white
tulle over satin embroidered
with rhi Her should

leave regrets in their wake that
the holidays so happy have been
spent so soorf. But they will take
with them pleasant memories of
their stay-of long golden sum-
mer days of childhood to keep
with them, and maybe return
them often to Island scenes a-
gain, down through the years.

Until tomorrow — — - Diary
— Goodnight. + + + «

flinty doorstep! This was dmer-! Ryan o Arsencuh’ Wedding

Ontario

length veil was caught 1n a halo
of flowers, and she carried a
bouquet of white carnations, pick
roses and ferns.

Her attendants were Mrs, Jo-
sephine Pettigrew of Streets-
ville dressed in a turquoise bal-
larina length gown of tulle over-
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SHOULDER PORK

. FRESH OR CORNED

IDEAL FOR ROASTING

PERFECTION
Butterscotch Revel

1 SPECIAL

| @8 29c

him in finding first sustenance. |

Sunkist Juicy

ORANGES, 3 doz. ... 8%

Fresh Island

Fresh Island

No. 1 Staked

Extra Large Island

HEAD LETTUCE, 2 for 2%9¢

BEETS, 3 bunches ... 29¢
STRING BEANS, 2 Ibs. 29¢
TOMATOES, 2 Ibs. ... 2%9¢

Jewel

Peter Pan—20

MIRACLE

LIME JUICE, 16 oz. .. 49¢

Farmer's Wife MILK: 1, 2, 3
And Prepared Formula

Red Rose Instant
COFFEE, 2 oz. jar ... 4%¢

SHORTENING, Ib. ... 29¢
PEACHES, 2 cans . . . . 59%¢
Cheerio CEREAL, pkg. 29¢

WHIP, 16 oz.

OANADA PACKERS MAC & CHEESE
KING SIZE LOAF Ilb. 55¢
SOAP SUDS 6 50 i s
ey FILLETS  Ib.19¢
Monserrat SMOKED

FILLETS

Lb.49

Ib. 25¢

MAPLE LEAF—
Grade A Large

EGGS

doz. 49¢

0z.

49¢

FLOUR BAGS
Washed and Bleached
FOR
DISH _TOWELS

5§ |
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roses and | - For wedding trip to Njs
Falls bride chose a pajy
Frank Bar- suit with pink accessories,

going strong...

ISLAND FURRIERS LTD.

R

The finest furs - - - the advanced new styles - - -
the off-season prices: reasons a-plenty for all the
excitement this memorable August! Where else
will you find the large selections, the - amazing
prices? Come, share in our most successful Aug-
ust Sale while August prices prevail,

PERSIAN LAMB (black dyed)

Here are without question some of the

best values ever shown in Persian Lamb 32 45
fur. Speclal purchase in light weight

South West African Lamb. You'll save

many dollars compared to what you'd pay
the season. Priced from .....

GREY PERSIAN LAMB

Fashioned iato the season's lovellest e
stylings, and pricegd way below what you s 42 5
would expect to pdy. We recommend

coats for their styling, durability,

<

kets in grey and black Persian Lamb the
envy of all who see them, Especially
priced of course from ....................

RIGHT NOW YOU GET THE LARGEST
SELECTION OF THE ENTIRE SEASON
and at the lowest 0. Why wait until others have
RS oG N VT
CONVENIENT OF COURSE
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