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HAPPENINGS

\irs, lan MacLeod, Mrs. Jack, were presented from the vari-

Cook, Mrs. Beverley Cook. Mrs.
om Lothian and

>3

Lawson returned yesterday Bhech | Ciscuistin

Sackville, N. B., Where they at:

a regional conference of ! "
e Canadian Federation of Un-|an, Hallisx, spent the veckend

versity Women (CFUW.

ous Maritime clubs, and a panel
.| of experts added greatly to the

Mr. and Mrs. Karl J. Camer-

at their cottage at Rocky Point,

Over 100 women n(lended The| Preparing for the summer. Mr.

subject of the conference Was
tice.” Bri

the quality of J

WHAT YOU LIKE

Took lovely on_bright sum-
mer days. Sew a flirty veil hat,
for year 'round wear.

§ face - framing veil hats. tal-
lored or frillyl Narrow | hand is
tailored style, oth
flower - trimmed. attern A
dirctions 6 hats,

rty - five cents (colns)
(m mw pattern (no stamps,
please) to Alice Brooks, care of
Guardian - Patriot Needlecraft
Dept., 60 Front St. W., Toronto
1, Ont. Ontario residents add 1
cent_sales tax. Print plainly
PATTERN NUMBER, NAME,

Cameron is the son of J. E.

jefs| Cameron, 210 Grafton Street.

of Mr. and Mrs. Ernest Olson,
Littleton, Mass.,
accordionist at the Harvard ele-|
mentary school spring concert
recently, playing his own origi
al c . The two com-
positions, which he named that
evening, were dedicated to as-
tronaut Gordon Cooper, and are
called *“The Faith 7 March" and
the “Gordon Cooper Waltz

Mrs. Olson, the former Doro-
thy MacPherson, is well known
to Islanders, having spent he r
summers at Bellevue,

LA Leonard  MacGuigan,
formerly of Charlottetown, was
recently transferred from the
RCAF Station in Ottawa to Sum-
merside.

made at the monthly meeting of
the Charlottetown Lionettes held
Wednesday, May 29, at the Re-
vere Hotel. Tentatively schedul-
ed for July 6, it will be held af
the summer home of Mr. lnd
Mrs. James Atkinson.

Mrs, Alan Milner, a new mem-
ber of the club, was welcomed
to the meeting following the roll
call and treasurer's report.

Followin lhe Llonetle Ptlyer
ed by Mrs. Ver- |
non Williams. lnd Mrs. James'
Atkinson,

Mrs. Harold Noye and Mrs

were co-hostesses at an after-
noon tea at the home of the lat-
r on_Saturday honoring Miss
Anne Birch, RN, whose forth-

Household Hint

When serving white foods such
as cauliflower, rice or potatoes,
remember that eye appeal i Im-
portant to the appetite, so pro-
vide color contrast by sprinkling
with paprika, chopped chives or

cakes are reasonable in price.’
TOMORROW’S DINNER
‘Won, Ton Soup
Shrimp Cheese Tarts
with Quartet of Vegetables:
Cnopp«i Spinach,
rdhook as

| French Fnts Asparagus
| Hol

| Shredded Fresh Pineapple
te Cake

Martin Olson, 11 - year-old son|

was guest solo|

Wyman Millar, Summerside, |

coming marriage to Mr. Tom |
Harland will take place on June |
2.

BARBARA RATTARY

FREDERICK DOUGHART

ENGAGEMENT ANNOUNCED

Mr. and Mrs. Harry Rat-
tary, Greenwich, wish to an-
nounce the engagement of
their daughter, Barbara Elsie,
to Frederick Isaac, son of Mr.

and Mrs, William Doughart,
Long River. The marriage will
take place at St. Peter's Bay

United Church  Wednesday,
July 3 at 6 p.m.

‘ Frozen Cake
|
|

(DA BAILEY ALLEN

Captures

Taste Of Home Baking

| THE CHEF beamed as he
| brought a plateful of a variety
‘of thin-sliced loaf cakes to our
|table at the taste - tasting ex-
| hibit and Jamboree of prepare
|frozen food products recently
held in New York City hv the

Bintislfoa cionrag nocib e

“Regarder. the fine, even fex-
ture of this coconut-iced loaf
cake, Madame,” he said. “The
grain is fine, the texture pleas-
¢|antly moist, almost like that of
I pnund cake. Will you taste -

l-lNl- TASTE
“Excellent, Chef,” T returned.

“Not_over-sweet or over-flavor-
ed with vanilla and the coconut
| icing is not too thick. 1 would
|give this cake a blue ribbon.

red | “The fudge cake looks as good

\u the fudge cake that original-
ed in ouf test kitchen. May I
ull! Chef?

“Perfect. Tastes fust like it!
| The grain a little coarse, as it
|should be, the chocolate flaver
predominant, the  fudge - icing
| ich and creamy. And it did not

break on l“L‘ 8.

| “I also approve the size of

‘ﬁhe 1 pound 2 ounce loaves: one
crosswise slice as thin or thick

! as you like per portion. And the

shrimp; frozen chopped spinach;
;| cheese tarts, ready to bake, are

French fries; frozen (or fresh)

recipes for 6
SHRIMP CHEESE TART?
(These may be prepared in ad-

1 recipe American pie pastry or

,a mix
4 Ib. s h redded Switzerland

‘! lbsp llm\r

Line 18 (2%") tart pans wi
| pie pastry rolled a scant %"
|thick. Among them divide Swit-
| zerland Swiss cheese.

Combine and mix flour, pep-
per; salt and eggs. Spoon over
|cheese: dust with paprika.

Bake 10 minutes in hot oven,
|40 dogrees F. Then place 1
| shrimp ‘in center of each tart

Continue to bake 10 to 15 min.
or until firm to the touch and

. |lightly browned.

Serve warm.
Comment: Excellent _frozen
on sale in several markets and
can be used, topped with frozen
shrimp, for baking and as hot
hors d'ouvres or a light entree
with assorted frozen vegetalbes
as columned today

'SHREDDED FRESH

PINEAPPLE

1 ripe medium size pineapple
% cup granulated sugar
%2_thsp. lemon juice

Pare pineapple. Remove
“eyes” with sharp knife ot
pineapple scissors,

Grasp the crown (top leaves)
of the pineapple firmly. Shred
down pulp with silver fork (to
avoid discoloration), D i scard
core.

Dust pin eapple with sugar.

your lily

Add lemon fuice, stirring gent.|
ly. Transfer to a glass jar; cov-
er.

Refrigerate at least 2 hours
before serving.

If the pineapple is ot very
juicy add a little warm water
with the sugar.

The Chef Says a Few Words

Mesdames: Several frozen en-
trees and vegetables with H o l-
landaise or some other sauce
are cooked, then frozen in poly-
pouch bags, rady to ve thaved
and reheated in boiling water.

Please, cheres Me s a mes
never serve them at table in
the pouches. Take away the
soggy look by emptying the con-
tents on a heated platter or ser-

h. Add an attractive gar-
nish—et voila! Who knows whe-
ther it was cooked or not by

white hands!

PROTESTS CONTINUE

HAIFA, Israel (Reuters) —
Several persons, including three
policemen, were hurt here Sat-
urday during clashes between
police and demonstrators pro-
testing the visit to Israel of
Franz - Josef Strauss, former
West German defence minister,
at the invitation of Premier Da-
vid Ben-Gurion

YORK

Wayne Murray, son of Mr.
and Mrs. Stuart Murray, was
presented with a giit of a book,
during church service Sunday
morning. The gift s awamod
to Wayne as an rize
from the National Tempmznte
studies course.

Mr. and Mrs wmard \1ur ay
and children, also Mrs. Toni

town were recent visitors fo
York,

Mr. and Mrs, J. Caswell, Plea-
sant Grove were recent guests
of Mr. and Mrs. Randolph Mur-
ray.

Mr. and Mrs. Harry Lewis
had as their guest over the
weekend their granddaughter,
Norma Gail Moore of
lottetown

Mr. and Mrs. Ivan Ashley and
daughter were recent visitors in

Ling, Charlottetown, Ware re- York

cent guests of Mr. and Mrs,
Charles_Richards, Abney.

Rev. Mr. Adams, Souris, s
retary of the astern Presbyiry,
was present at a recent meeting
of the Official Board of York
Pastoral Charge. The purpose
of the meeting was to extend &
call from this charge to Rev.
Frank W. Lacey of Chipman,
New Brunswick.

Mr. and Mrs. George White-

way spent the weekend in Nova
Scotia with their son-in-law and
daughter, Mr. and Mrs. Mac-
Donald.
Mr. and Mrs. Harold Taglor,
York visited Mrs. Taylor's par-
cnts in Nova Scotla over the
weekend.

Mr. and Mrs, Walter Auld and
Mrs. Ramsay Auld, Charlotte-

M. and Mrs. John MacLen-
nan and family visited their son-
inlaw and daughter, Mr. and

Mrs. Laken Lewis, recently.

MAKE TOUGH FABRIC

Modern high - altitude tents
are made of synthetic fabric to
vithstand blizzards, ice storms,
50-mile-an-hour winds and tem-
peratures 45 degrees below zero.

THE FASHIONETITE
BEAUTY SALON
Open Every Day
@ Cold Waves @ Bleaching
Tinting Shampoos
Phone 4-9752
257 Grafton St.

I

mu Consult

® Montague

@ Charloitetown

FOR YOUR INSURANCE NEEDS

HYNDMAN & CO. LTD.

Insurance since 1872

Our experience
insurance underwriters, is at
your disposal.

of 90 years as

OFFICES:
@ Summerside
@ Alberton

M

EN WANTED for Hazardous Journey. Small

I
l‘ Agents Throughout the Province
parsley: |

wages, bitter cold, long months of complete dark-
ness, constant danger, safe return doubtful. Honor and
recoguition in case of success — Ernest Shackleton.

ADDRE!

JOHN XXII1 Would you have gone?

In those days, the newspaper was the only link
between strangers. It is the same today. People
learn from their daily newspaper of world events—
events that might change their lives.

Today, the daily paper plays an even more impor=
tant part in your daily life. Only there can you find
complete news of the world, of Canada and of your
own community—and what’s behind the news.
These reports are more important today than ever
before. Keep abreast of all the news every day ...
in your daily newspaper.

Tn answer to a 26-word advertisement published in”
The Times (London, Eng.), five thousand men and
three women volunteered for the British Ant-
arctic expedition in 1908.

From these, Ernest Shackleton chose 27 men for
the venture that reached within 97 miles of the
South Pole and won him a knighthood.

He said: “It seemed as though all the men in Great
Britain were determined to accompany me, the
response was 80 overwhelming.”

9263td link in an almost 2,000 year old chain,
John XXIII earned the love of his people by his endearing’
f geniality and humour as well as the intensity of his Fatherly care.
Today, he is mourned by Roman Catholics the world over,
and his memory honoured among people of other faiths

for his earncst efforts toward Peace and Christian Unity.
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