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“Ontario, June 1. -Theel
of the. insignia was performed
eeeeprinci-
pal of the Deaconess Training
College, Montreal. From the
left are: Rev. D.A. Campbell.

Church; Margaret
eeee: and
Be eta ofoo

mane a PEL

Deaconess

 

Admitted Into Order
ThePresbytery of Prince Ed-

Margaret Baldersion. Miss Bal-

Church.

Margaret entered £wart Col-
lege. Toronto which is the mis-

two summers she has served as

respectiv
OnJune 1,she will take up a

of Christian

i. Donald Campbell who
gave the charge to the deaconess

Margaret Webster, principal of
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BRIEFS.
 

IS PATIENT
C. Ronald Clarke, 131 North

River Road. is a patient in the
C.E.1. Hospital/.

DIES IN MASS.
Mrs. John Hardy. Shetwood.

has received the news of the

Mrs. Edna .Matheson.
the late Daniel Matheson. at her
home in Watertown. Vass.

DELAY APPOINTMENTS
At last Friday's annual meet-

fing of the Prince Edward Island
Beef Breeders Association it was
announced that the appoiniment

of the new siate of officers ts to

be delayed. until sometime im
June )Z

SON-IN-LAW DIES
Mrs. Robert MacKinnon of

West Royalty has received the

mews of the death of ber son-m-

law. Staff Set. Larry ©. Hitch-

cock. as the result of a car ac-

cidert im Germany Sarsing

are his wile. the former Ruth

MacKinnon. and two’ children,

Donna, 7. and Ronald. 6 Also

surviving are his parents, Mr.

and Mrs. Cecil Hitchcock, two

brothers and one sister. all of

Volga, Kentucky. Fuocral was

held Sunday aftetnoon m'\ olza.

. ATTEND COURSE
Some 15 playcxound Jeeders at-

tended a leadership course a
urday at Charlottetown YMCA

Ming and sports The first and
portion of the course will be giv-
en late m June

ed of the Roval Can-
adian Colleze of Orzarfsts,
Charlottetown branch. at its re-
cent annual meeting followinc a
banquet at Confederation Cen-
tre Other officers are: past
president. Mrs. Harvey MacKin-
Ron: vice-president, Mrs J. B.

Le
ti

|

sembly’s Committee on the Or-!
leonofDenes. who pre-

Miss Balderstonwiih.

reception a presentation of a
purse of money was made to
Margaret by B. Earle MacDon-
—oT

Oe bihel-ot- ee Buns. ¥PS
Peter, Murchison presented her
with a gift, ar uatake ran,
presented a gift on behalf of

Reginald MacNutt acted as
hairman.c
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Ewart. College and General As-

:

'

Businessmens Trip To
Unknown’to the leaders of the people“ This part of the parade

was about 100 people wide and
went on for hours so that about
1,000,000 people took part.

JOINED PARADE
“Some of us businessmen got

pretty tired after a few hours
and wanted to leave Red
Square. In order to do this we
would have“to buck the parade

. Our feeling was “if
beat em, join em. So

a while we marched with theH
e

it
ty

h
i

jer corporations, went to Rus-
Sia on invitation of that coun-
try’s state committee for the cvo-
ordination cf scientific research.i he gat; ia v
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Relates Experiences During
 

ISLANDNEWS PAGE
Eastern And Central Districts

The Guardian. Ghariottetown, Tues., May 18, 1965.
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Other cities visited
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as well as the 11 o'clock flicht
| returning from Halifax.

Mr. Gaudet said that “people
wishing to make use of these
flights will be transported to
Charlottetown by taxi, courtesy
of Eastern Provincial Airlines.
No mail is being dropped off

at Summerside but this situa-
tion is being looked after by ‘1a-=lis eeees

W. Farrell Gaudet, traffic ‘ow? by taxi.
Easte - The plane returning from Ha-

manager for ve Provincial lifax which used to land with
mail at 10 o'clock will be taken
to Charlottetown to catch, i

| Summerside still ha two
flights a day to and from Monc-

but Charlottetown has three
ights which restores this city

to the numberofflights it and
Summerside previously had

FORMER NOVICE TO WED
: LONDON {AP) — Aformer

some items. The people appear- bread was 12 cents a loaf, ny-|Roman Catholic novice and a
ed. happy and there did not ap- jons were about $5 a pair, wo- young man who studied to be
pear to be any discontent with men’s patent leather pumps|a monk announced Monday they
the ruling regime. “Invariably cost As pair and men’s {plan to marry July 24. She is
we were treated. with courtesy suits, the style current in the |+Rosemary Constable Maxwell,

goodwill.” as days of Lincoln, sold 23, second cousin of the Duke of
Retail costs of some commo- for anyw between $84 and Norfolk, England’s premier

‘duke. Her fiance is Anthony
e guesis at yester-/Chambers, 21,--a~ history ~stu-

wasE.T. Alberts, ‘dent at Oxford.

How to awe

BACK
ACH
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a

on the EPAflight schedule from
Newfoundland to Moncton.

Mr. Stewart said the average The flight that used to stop at
> morn-

rside
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was onc ofthe Orgtnaers of the

Pills for, we
relief from:
eratemie re
tion causing the
backache. ‘aoce
you feel better —
rest better. Dee
pend on Dodd's.

Here are theNational Winners and their award winning recipes in the 1965

 

lison University, j
N.B. on May11. Mr. Tomilson
has been granted a scholar- |
ship from the University of
Alberta and will resume his

Ministerial
Association |

Banquet Held |
annual banquet of the}

Chachatetawn Ministerial Asso-/
eeoe held Monday _after-

in the Willow Room of the’
Charlottetown Motel.
Special guests included: Rev.

G. R. Taylor, Rev. Dr. K. Mac-|
Millan, Mrs. T. H. B. Somers. |
Thirty-one memtbers and their

wives were —_ snl
| president, Rev. Louis E

Rev. D. Quigg intreduced Dr.|
K. MacMillan, general secretary

 

Se

CITY AREA |
“FUNERALS
 

   
Confederation

Centre

VARIETYrYCONCERT
MAY 19, 1965

Confederation Centre
Theatre

Talent drawn from all over the Province

‘Sponsored by York Women’s Institute
Directed by Mr. Arthur Vesey

saa

Price $1.00 o
f
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FIVE ROSES YOUNG CANADA BAKE-OFFS

 

Use Dodd’s Kidney.

 

vi :
re } Aas. e

Miss Diane Drover Homeba Clidwaien MissDiane Do

Second Prize ieee: ie daeJanisa = taddeBane,
the Natonal Prince Albert, Saskatchewan the National Bake-Off

* : TWEEDIES BANANA TEA LOAF CHEESE PIE ‘

¥ cup butter ¥ tsp. salt T'cup Five Roses : ¥% Cup shortening 1% cups Five Roses 8 07. soft cheese
2 cup white sugar % cap milk ail purpose Flour % cup Sugar all purpose flour ¥ cupmilk
154 caps Five Roses 2 squares semi-sweet chocolate 9 graham waters (finely rolied— 2 eggs ¥% ; ie

all purpose Flour 2 egg whites % cup crumbs) : 1 cup mashed ripe bananas (2 to 3 cup mayonnaise ees, sepa

2 tsp. baking powder 2 teaspoons baking powder bananas) 2 tbsps. water Pinch cayenne pepper
. 4% teaspoon baking soda ¥Y cup chopped walnuts.

“ Method: ¥ teaspoon salt ~ ' Knead first 3 ingredients. Roll and place in deep pie
Cream butter and sugar. Add dry ingredients to this . ‘ ‘i te. ‘ely with mith, Fold into this | © enieres Method: plate, 9” diameter. Bake 12 min. at 425°F.

semi-sweet chocolate (grated). .Then fold in two stiffly
beaten egg whites. Bake in 350° oven for 25 minutes.

Middle:
Cream % cup butter with 2 egg yolks. Add 2 cups icing
sugar — beat well. Spread over cooled base. Top this
mixture with two squares melted semi-sweet chocoiate.

Use square pan 9” x. 9”.

Preparation and baking — one hour.  Sift together flour, Graham Wafer crumbs, baking powder,

baking soda and salt. Beat shortening until creamy. Gradually
beat-in. sugar. until light and fluffy; add eggs and beat well,
Stir in dry ingredients alternately with bananas; fold in wainuts.
Turn into well greased loaf pan.
about 1 hour and 10 minutes or until done.

Pan size: A loaf pan (84 x 44 x 3inches) should be used.

Preparation and baking — is 1 hour and 40 minutes.

Meanwhile melt cheese in milk in double boiler. Stir

sauce until smooth, before adding pepper and well

beaten egg-yolks. Whip egg whites. until stiff. and snowy

Bake in moderate oven (350°F) and gently fold in sauce.
Pourin pie crust and bake 30 min.at 30°F. Cutin wedges

and decorate with freshly sliced tomatoes. Preparation and cooking time — 65 minutes,

(These Recipes Are Printed as Submitted by the Bake-Off Competitors.)
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Miss Marianne Watson
Grand Fails, N.B.

 

Meet the winecrs of The Five Roses Young Canada Bake-Offs —

the Provincial Champions and the National Champion — for 1965!

These ten remarkably talented young Canadians represent the outcome

of nation-wide Bake-Off competitions for girls 13 to 18 years of age.

The title of “Canadian Homebaking Champion™ was won this year by

Miss Janis McLean of Prince Albert, Saskatchewan. For her achieve-
ment, Miss McLean was awarded a $1,500.00 Educational Grant, and -

an inscribed Silver Rose Bow! Trophy.

From the thousands who applied. ten girls from cach province were

selected to take part in the Provincial Bake-Offs. Each contestant was

required to bake her favourite recipe, plus an additional control recipe.

Judges of the Bake-Offs were Home Economists resident in cach

province.

All Bake-Offs were held in Eaton's Stores across Canada. Viking

Ontario

  
Miss Nancy Sanaade

Toronto, Ont.

 

Manitoba British Columbia

  Null

Miss Carol Emerson Miss Wanda Jacques Miss Linda Weismiller
Winnipeg, Man. Ardrossan, Alta. Duncan, B.C.

rhe,

Electric Ranges and other Eaton appliances were official equipment

used by the contestants.

Each of the girls shown above is a Provincial Homebaking Champion,

and represented her home province as a finalist in the National Bake-
Off, held May 8th in Toronto. ,

There are more than 400 Young Canada Bake-OffAwards. In addition

to the top award for the National Champion, each Provincial Champion

received an inscribed Silver Serving Tray and a $100.00 Canada Savings

Bond. More than 300 girls received framed citations for outstanding
* entries.

The millers of Five Roses Flour, in sponsoring the Third Annual

Young Canada Bake-Off, are honoured to have the opportunity each

year of providing encouragement and recognition to the homebaking

skills of young Canadians.

FIVE ROSES FLOUR
CANADA'S MOST RESPE CTED NAME IN BAKING


