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MR. AND MRS. G. CORRIGAN AND PARTY

Happy Young

Couple

Are Wed At Corran Ban

A quiet but pretty wedding took
place recently at St.
Church, Corran Ban, when Mary
Noreen, daughter of Mrs. John
Power and the late John Power
of Covehead Road, was united in
marriage with George Thomas
Corrigan, son of Mr. anf Mrs.
Charles Corrigan of Tracadie
Cross. Rev. 0. P. Wood officiated
at the ceremony.

The bride was given in marrige
by her brother, Thomas. She wore
a navy blue suit with pink acces-
sories and carried a white prayer

Michael’s | i

der blue suit with navy accessor-
es.
Emmett Duggan, cousin of the
groom, acted as best man.

After the ceremony the wedding
party drove to the Rendezvous
restaurant, There amidst rela-
tives and friends all partook of a
sumptuous breakfast..

The bride’s table was centered
with a two tier wedding cake top-
ped with a miniature bride and
groom. The toast to the bride was
proposed to by Rev. 0. P. Wood
and was responded to by the

book, gift of the groom.
The bride's only attendant was
Shirley O'Brien, who wore a pow-

groom.
| The young couple will reside"tn
Tracadie Cross.

LET'S EAT

Small Leaks Will Sink
Your Household Budget

By IDA BAILEY ALLEN

“It's spending too many small
unnecessary amounts of money
that break wup the household
budget,” remarked Helen Good-
rich, director of consumer market
reports for the Extension Services
of the University of California.

“In many households, the fam-
fly income is high; but so are
goods, services and taxes. In the
end, unless families watch ex-
penditures closely they are com-
paratively no better off than they
were with lower Incomes and
lower prices.

“The Home Advisors of the Ex-
tension Services of the University
of California—called Home Dem-
onstration Agents in other States
~have found that young married
couples are becoming increas-
ingly aware of this and wish to
work out better systems of financ-
ing their household needs. So the
Extension Services has started a
Family Financing Program.

“At one meeting, a Home Ad-

visor brought along a clutter of | pe

gadgets, a number of which are
used only once a year—quite evi-
dently not worth the investment.

‘“Another advisor brought a
trunkful of clothing bought by a
typical family of four. She showed
how many items were superflu-
ous and how, with coordination,
fewer articles would have sufficed
with considerable money saving.
FOOD BUDGETS

"The question of the food bud-
get is being throughly studied and
ways to produce better menus at
less cost worked out: Women are
being taught how to use less ex-
pensive meats, more fish, mar-
garine, all forms of milk—not
only fresh, but evaporated and
non-fat dry milk solids. They are
learning to read or listen to the
consumer food marketing reports
before doing the week-end shop-

ping; they are also learning to
judge when convenience foods are
worth the price; and they are dis-
covering that impulse buying can
work havoc with the budget.”
“This is all very encouraging,’
I remarked. “Young home-
makers, in this section of the
country at least, are beginning to
practice discriminating household
buying — the new-fashioned term
for old-fashioned thrift.”
TOMORROW’S
TASTY THRIFT DINNER
Bake-Fried Chicken California
Cream-Style Gravy
Flaky Rice Carrot Rounds
Apple Crunch
Coffee Tea Milk
All measurements are level;
recipes proportioned to serve 4.6,
Bake-Fried Chicken California:
Wash and dry a large frying
chicken; but In serving pieces.
Brush with % c. undiluted eva-
porated milk. Roll in % c. en-
riched cornmeal mixed with 1 tsp.
paprika, % tsp. salt and % tsp.

pper.

Slow-brown the chicken in % c.
shortening.

Top with % c. each chopped
green onion and pimiento. Bake

Retired Chef, 73
Cooks Own Meals

DARTMOUTH, NS. (IP)—"A
good cook must always remem-
ber that even if it's perfect, it

is still not good enough,” says
Joseph Cherrier, a cook and chef
for most of his lifetime.

Now retired, he still cooks his
own meals, despite his 73 years,
“I don't want anybody to cook
for me; no fear of that,” says
the adopted Nova Scotian, a na-
tive of France.

His first cooking was attempted
under the watchful eye of his
mother, and finally he entered a

ree-year apprenticeship,

““We learned everything there,”
he recalls. “When we barbecued
there was no molor to turn the
meat. Our arm was the motor.”

ONLY ONE CHEF

The di fference between a
“cook’” anda ‘‘chef” was ex-
plained by Mr. Cherrier.

“‘Here, everybody who wears a
white cap is called a chef,” he
said. “Even if he is only a dish-
washer. There is only one chef
in the kitchen. The rest are first
cook, second cook, pastry cook
and so on. But only one chef.”

Mr. Cherrier was chef when the
Royal York Hotel opened in Tor-
onto, with a staff of 225 cooks.
He has also worked at the Wind-
sor in Montreal and the Hotel
Vancouver, and has supervised
many a meal in various United
States hotels,

He is the only surviving original
of the Stewards and Caterers As-
sociation formed in Montreal 35
years ago. When the annual Que-
bec hotel and restaurant food ex-
hibition was held last year = in
judges, with experts from New
York, Paris and Chicago-

That stint as a judge gave him
a chance to examine the work
of Canadian apprentices, mostly
from Quebec province.

“They are doing very good
work,” said Mr. Cherrier«"While
I was there, they asked me: ‘Mr.
Cherrier, how is this?* I told
them: ‘It is good, very good. But
remember, it is never good
enough.” "

35 to 40 min, in a moderate oven,
350 degrees F. or until the chicken
is fork-tender. Serve with cream-
style gravy,

Cream-Style Gravy: In a frying
pan, meglt 2 thsp,
chicken fat (or use butter or mar-
garine). Blend In 2 tbsp, enriched
flour, % tsp. salt and % tsp. pep-

per.

Slowly add 1 c. undiluted eva-
porated milk and 1 c. hot water.
Stir until well blended: Simmer
3 min. over a low heat; stir occa-
sionally.

TRICK OF THE CHEF

Use leftover coffee cake and-or
cake or cookie crumbs in making
'apple crunch,

Edinburgh Festival Stands
High In Esteem, Not Finance

By ALAN HARVEY
Canadian Press Staff Writer
LONDON (CP)—Organizers of

the Edinburgh International Fes-
tival are trying to devise ways to
make its financial structure as
solid as its artistic and cultural
reputation,

Founded 10 years ago by a
group of idealists who declined to
be daunted by any obstacles, the
festival has won a secure place in
world esteem. But the enterprise
suffered a net loss last year of
£16,000 ($44,800), compared wi
less than £2,000 the previous year,
and there is some concern for the
future,

Sir John Banks, lord provost of
Edinburgh, suggests a 10-year goal
should be the formation of a cap-
ital fund, which would draw re-
souroes from all parts of Scotland.
This would free the administra-
tion from financial cares and pro-

The home, which  might cost
£1,000,000, would include offices,

an a house and a hall,
I?The festival is m‘ main-

and more permanent scale
than the present limited financial
tesources permit.”
There is no hint of austerity In
:lll for the 1957 festival. The
week exhibition of music and
running from Aug. 18 to
7, will 166 events
for which 239,000 tickets,
£132835 have already

worth
been print

Henry Sherek will present the first
performance in Britain of German
playwright Walter: Hasenclever's
Man of Distinetion, with Anton
Walbrook in the title part.

The French company headed by
Jean-Louis Barrault
leine Renaud, which ‘recently
toured Canada, will be seen in
Jean Anouilh’s La Repetition and
in anthology based on the works of
the late Paul Claudel.

On the concert side, there will
be two artists of special interest

th [to Canadian visitors.

They are Toronto soprano Lols
Marshall,
as a singer of “‘enormous interna-

tional reputation,”” and British.
born Anna Russell, a satirical

H

developed her unusual technique.
SCALA OPERA

As an experiment, Miss Russell
will give a series of late-night per-
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ed with “God Save The

BIDEFORD W.IL

The Bideford W. I. met at the
home of Mrs, H.R. Found on Tues-
day evening, March 12th with a
attend . Meeting opened
with the Island Hymn, followed
by the collect.

Minutes were and approved.
Roll call was answered with a
donation to the March of Dimes.
Two new members joined. It was
decided to ship woolens again
to Fairfields, Winnipeg for blank-
ets. Mrs. John Coughlin is In
charge of the shipments.

A new supply of work to be done
for the Red Cross was passed
out. It was also decided that a
quilt be made and donated to
Mrs. Leigh Paugh, who is very
ill at home, in East Bideford.

Mrs. Earle Maynard invited the
members to her home for the next
meeting which will be on the re.
gular date. Meeting closed with
"0 Canada”. A delicious lunch
was served by the hostess and
baking committee.

INDIAN RIVER W.I

The regualr- March meeting of
the Indian River W.I, was held
the schoolroom, the teachers

the hostesses, Roll call was
amswered by eleven members,
each telling an Irish Joke. Minutes
of previous meeting were read and
approved. Committees reported and
correspondence was read, $2.00
was voted for membership in the
Multiple Sclerosis Soclety.

Education Week. All ratepayers
of the district were invited to at-
tend. The program consisted of &

discussion, participants be.

Rev. Dr, L. P. Callaghan, chalr

man; Donalda MacDonald and
r—. D tte. & 'y

nard A. MacLellan, secretary of
School Trustees; Charles Gillis
and Elmer Mann, trustees: Mrs,
T. J. Turner, president of W. I.;
and Mrs., Keith Mann, secretary

by host:
esses and committee. Meeting clos.
Queen".
MONTAGUE U.W.M.S.

The regular meeting of Trinity
United Women's Missionary Soc-

3
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Donald - Parsons Wedding

Solemnized In

A quiet winter wedding took
place at the Church of St. Peter,
Hamilton, Ontario, on Sat-
urday, January 19,
p.m. when Frances Sophia, young-
est daughter of Mr, and Mrs. El.
mer Parsons, Park Corner, P. E.
Island, exchanged marriage vows
In a double ring ceremony with
Clifford Laren, only son of Mr.
and Mrs. Fred Donald, Hamilton,
Ontario and family of Sea View,
P. E, Island.

The Rev. W.W. Filer performed
the ceremony, For her wedding
the bride chose a street length
dress of gowder blue nylon with

at 7:30|

Hamilton

black and white accessories and |
she wore & corsage or red roses.

The bride was attended by Mrs.
Keith Dunning, who wore a street |
length dress of red corduroy vel-|
vet, with white accessories and a
corsage of pink roses. The groom
was accompanied by Mr. Keith|
Dunning formerly of Summerside,
P.E.L

Following the ceremony a short
honeymoon was spent at Niagara
Falls and Port Erie. |

The happy young couple are re-
siding in Hamilton, Ontario. where
the groom is employed with
Standard Brands, Ltd. and the
bride at Loblaws Groceteria.

THE EXPERTS SAY

Society Holding Back Women
Is Holding Itself Back

By CAROLYN WILLETT .
Canadian Press Staff Writer ..
NEW YORK (CP)—Society dis-
criminates against itself when it
limits working opportunities for
women, says Mrs. Adga Rossel of
Sweden, chairman of the United
Nations Status of Women Commis-
sion. .

Addressing a YWCA seminar
meeting here Tuesday, Mrs. Ros-
sel said economic discrimination
not only deprived women of a fun-
damental human right, it also
robs society of a valuable and
available labor reserve.

Political rights and access of
women and girls to education are
the basis of economic opportun-
ity, she told delegates to the
week-long seminar jointly spon-
sored by the Canadian, United
States and World YWCAs.

Twelve Canadians are among
the 60 YWCA delegates attending
the commission's sessions. The
seminar is designed to relate
YWCA work and action to the
commission’s work in the fields of
women's political, civil, legal, so-
cial and educational status.

ENDS FRIDAY .

The YWCA seminar ends Fri-
day, while the three-week meeting
of the commission continues an-
other week.

Mrs. Rossel told the group think-
ing about women's education must
be more ‘‘radical.” Women now
need ¢raining in industrial fields.
and it should begin with compul-
sory manual arts training for

girls as well as boys, she said. |

Women must learn to ‘“handle
tools and utilize the economic op-
portunities,” she said. They need
training to stay in, or return to,
the labor market.

There was no reason why the
“‘older woman’'—over 40—couldn’t
begin vocational ¢raining, if the
maximum age for entry to insti-
tutions could be removed.

Marion Royce of Ottawa, director
of the women's bureau of the fed-
eral labor department and a sem-
inar delegate, said vocational ed-
ucation for girls and women was
imporéant in an age of automa-
tion. She said vocational training
was needed ‘‘to prepare women
and girls for an unpredictable
future.”

MONT CARMEL

Monthly meeting of Mont Car-
mel Credit Union was held in the
hall with the president, Tilman A,
Arsenault, presiding after recitat-
ion of prayer and adoption of min-
utes of last meeting, treasurer
gave financial reports showing
assets of $63,000 an increase of
$6,000 since September, 1956.

Following the meeting, whist was
played. Prizes went to Margaret
Richard, and Lorraine Arsenault,
consolation going to Mrs. Albenie
M. Gallant; gent's prizes to Es-
pedit Gallant, and Eddie Aucain,
consolation to Tilmore Arsenault,

GREAT CATHEDRAL

The first stone for the Notre|
Dame Cathedral in Paris was laid
in 1163

WIFE PRESERVERS
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To doncm- of a Swiss steak,
insert a fork or the tip of a knife into the
meattod ine if it is tender.

At earlier inar ions

o

o
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Cool! Quick!

NO BAKING!
NO COOKING!

The secret is Carnation
no other form of milk will do!

® One easy recipe for 2 delicious pies! And
each one as smooth as only this milk with
special blending qualities can make it |

1 package orange jelly powder
¥ cup sugar 5
:"Mmgu MCW:C: TION
t ARNA
gv.nonmmu
2 tablespoons lemon juice
9.inch graham wafer pie
shell*

Dissolve powder and r in
hot ..-Ha“ Cod'-m?t'r:kk-

SGRAMAM WAFER SHELL: Mix 115 cups etushed graham
melted

wafers with 2

butter, Line sides and bottom of 9-inch pie

rm" PINEAPPLE PH
Use lemon jelly powder instead

ened and dyrupy (2025 minutes
St e
(15-20 minutes), g

chilled orange jelly, S, |m°
y. Spoon inte
sheil. Chill pie-2 hrs, o until firm.
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B. C. DELICIOUS EATING

APPLES

99"

IMPORTED

LARGE FIRM

icoberg LETTUCE 2 - 4T

FLORIDA WHITE

GRAPEFRUIT -~ 4-39°

FOR JUICE—FLORIDA

ORANGES

.////«//«////n 4
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CHOICE ISLAND STEER

BLADE ROAST

SWIFTS PREMIUM

Shankless PICNICS .

SWIFTS BONELESS ROLLED

VEAL SHOULDER

SWIFTS PREMIUM

Boneless PICNICS

FRESH HOURLY

GROUND BEEF 2

MILD SMOKED

KIPPERS

SIZE 175
DOZ.

| »d

-

[

'CRISP CELERY 2 --3%°

59c

"MEATS

49c
59c
45¢
69c
59c
25¢

All Merchandise sold at your Dominion Store

is Guaranteed to Give 100%, Satisfaction.

EVERYDAY LOW PRICES

ROYAL INSTANT

PUDDINGS

PKGS.

CHRISTIES—SALTED OR PLAIN

Premium SODAS

SMITHS

1 LB,
PKG.

29¢
33¢

Cherry Pie FILLING ™" 45¢

PERFECTION IOE OREAM

CAKE ROLL

NESCAFE—5¢ OFF

Instant COFFEE

AB.C. FANCY

PINK SALMON

2 0Z.
JAR

% LB.
TIN

29¢
54¢
32¢

AVAILABLE ON THE
CARY-TO-BUDOET

™ ILLUSTRATED HOME LIBRARY

ENCYCLOPEDIA

BEAUTIFUL

START YOUR
SeT TODAY!

LARGE SNOWY WHITE

CAULIFLOWER =~ 33c

FEATURES AT DOMINION

FRASERS BONELESS .
3 99¢

CHICKEN

GRAVES—TOMATO SAUCE OR MOLASSES

¥ 0Z.
TINS

Pork & Beans 2 'ms 39¢c
LIBBYS

Rosedale PEAS 2 '~ 33¢
FORTUNA SLICED

PINEAPPLE 2 T 49c

ROBIN HOOD—CHOCOLATE,
CARMEL, APPLE & LEMON

Deep Pudding Mix

FIRST GRADE
NEW GLASGOW

CREAMERY
BUTTER

e 27¢

2~1.23

BIRDS EYE
GREEN PEAS " 28c
BIRDS EYE
WAX BEANS e 29¢
KOLD PAK
STRAWBERRIES % 45¢

DOMINION FROZEN—CONCENTRATE !

ORANGE JUICE ™ 19¢

TIN
EAST PAK

COD FILLETS me. 29¢ 1§
STORE HOURS |, yoives Emective
MO URsoAY " | Thurs, Fri, Sar,
8:30 a.m. to 6 p.m.
sy March 28-29-30
8:30 a.m. to 9:30 p.m,
1957
SATURDAY
8:30 am. to 6 p.m.

Troty Conatran - Bore Frovedly - Everptiong Busrantens

OMINION

155 QUEEN ST.,




