Weddings

(Victoria B.C. Colonist)
Hockley-Humphries

Christ Church Cathedral was
the scene of a pretty wedding,
August 28th, 1941, when Gladys
Mona, daughter of Mrs. G. C.
Humphries, Victoria, B.C., be-
came the bride of Sergeant-Major
Douglas H. Hockley, son of Mr.
and Mrs. D. Hockley, Bowman-
ville. Rev. J. R. Fife officiated.

Given in marriage by her bro-
ther, Mr. Denis G. J. Humphries,
the bride looked charming in a

| ' full-length white georgette gown,

made with a very full skirt gath-
ered in orange blossom design.
fashioned in Grecian girdle effect
and the bodice delicately embroid-
ered jn orange blossom design.
The sleeves were long and full.
The floor-length embroidered veil
of fine net was gathered into a
halo effect on her head, a spray of
orange blossoms in front. She car-
ried a white prayer book shower-
ed with white ribbons caught with
white and purple heather.

Mrs, E. Lee-Warner, the matron
of honor, sister of the bride, wore
a deep wine triple sheer chiffon
gown with a long, full skirt, and
fitted bodice trimmed with Em-
press ruffles and the wrist-length
sleeves in corresponding style.
Her toque of deep wine and pink
flowers was trimmed with a bow
at the back and a veil and she
carried an arm bouquet of pink
g]_zadlﬂli. The flower girl, Judy
Hinton, looked charming in a long
pale pink sheer frock ‘over a pink
slip, with short puff sleeves, and
she caried a Colonial bouquet of
deep wine pompom dahlias with
a pink rose in the centre.

Sergeant Gordon Muggeridge,
R.C.AM.C., was groomsman. The
‘Bridal Chorus’ from ‘Lohengrin’
was played as the bridal party
entered the cathedral and Men-
delssohn’s “Wedding March” as
they left. During the service the
hymn “The.Voice that Breathed
O’er Eden” was sung.

A reception was held later at
the home of the bride's mother,
the drawing-room arranged with
beautiful summer flowers and
fern. The dinning table, spread
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with a cut-work linen cloth, was
centred by the three-tier wedding
cake, surmounted by a silver vase
of white heather.

Mrs. Humphries, mother of the
bride, wore a smart black silk
gown, made with long sleeves and
a touch of red and white silk was
introduced between the pleats of
the skirt and on the lapels of the
dress. Her corsage bouquet was
composed of red and white carna-
tions.

The bride and groom left later
for the Mainland, en route to On-
tario and will visit the groom's
parents in Bowmanville before
continuing their journey to Barrie
to make their home. For travel-
ling the bride wore a pale blue
two-piece crepe dress, with pleat-
ed skirt, the neck of the dress
trimmed in white. Blue and white
leather tailored flowers added a
chic note to her toilette. Over her
ensemble she wore a bridal shep-
herd’s plaid coat, with a black
velvet collar and buttons, a black
hat and black accessories.

Rickard—Hendry

On September 6th, at 3.30 p.m.,
in the United Church, Newcastle,
was solemnized one of the pret-
tiest and most popularly acclaim-
ed weddings of the season, when
Miss Annabelle Erskine Hendry,
daughter of Mr. and Mrs. John
Hendry, become the bride of Mr.
Garnet Baker Rickard, second son
of Mr. and Mrs. W. J. S. Rickard
of Shaws. The wedding was quiet-
ly exclusive, with only members
of the immediate families present.

Deftly arranged were the floral
decorations in the church. The
motif was a background of gla-
dioli in pastel shades mingled
with pink, white and blue, and
the guest pews were marked with
white gladioli tips, tied with white
ribbon. The officiating clergyman,
Rev. Roy H. Rickard, uncle of the
groom, was assisted by Rev. R. E.
Morton, pastor of Newecastle
church. The bride was given in
marriage ‘by her father as nuptial
music was played by Miss Marion
Rickard, B.A., A.T.C.M., sister of
the groom, and vocal accompani-
ment by Mr. Murray Holmes, To-
ronto.

The bride was gowned in white
faille, her only ornament “The
Badge of the Clan Erskine” in sil-
ver, with coronory adornment, a
headdress, Mary Queen of Scots,
and fingertip veil, and a coronet
of orange blossoms; an ensemble
of proud lineage and clan tradi-
tion. Her flowers were white
gladioli, fan shape, with red roses
and bouvardia. Miss Edith Hen-
dry, sister of the bride, beautiful
in pale blue taffeta and hat to
match, with bouquet of pink
roses, asters and cornflowers, was
bridal attendant. Stanley Rick-
ard, B.A., brother of the groom,
was best man, and the ushers
were Alec Hendry and Brenton
Rickard.

Following upon the ceremony
of registry, a reception was held
at the home of the bride’s par-
ents, Lake Shore. The bride’s
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“Serves you right, Mickey. What's the sense of quarreling
with a fellow who is telling the truth. You know he's right
when he says ma can’t make as good a rake as the kind you

get at Carter’'s Bakery.”
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you’'ll appreciate the cosy comfort of Carter’s Tea
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“Dinners like you've never had before.”
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mother, gowned in Queen’s blue
sheer, carrying talisman roses,
accompanied by the groom’s mo-
ther in a gown of pale pink sheer,
with corsage of pink and white
roses and fern, received the
guests and supervised refresh-
ment arrangements.

The bride’s travelling costume
was of Crusader blue with wine
accessories and a corsage of roses.
The happy couple, overwhelmed
with congratulations, left quietly
by motor on a honeymoon thro’
the flame and flush of Indian
summer in Northern Ontario. Up-
on their return they will reside
at Shaw's, later to take up home-
keeping in their new residence,
now under construction.

Prior to marriage, the young
couple took an active interest in
the social side of the community.
The bride had been a teacher at
Ontario Ladies’ College, Whitby,
and was an active member of the
Newcastle softball team. The
groom is one of the younger far-
mers of Durham, a stock breeder
and cerealist, and a director of
the Durham County Federation of
Agriculture.

The lovely flowers used to de-
corate the church and home of the
bride were from the gardens of
J. H. Jose, H. R. Pearce and Law-
rence Cryderman.

Ormiston—Wilkins

A pretty wedding took place at
the home of Mr. and Mrs. Albert
Wilkins, Courtice, on August 30th,
when their daughter Doris Made-
line became the bride of Ralph
Smith Ormiston, son of Mr. and

Mrs. Edwin Ormiston, Maple
Grove. Rev. W. C. Smith, Ebene-
zer, performed the ceremony

which was held before an arch of
evergreens and pink and white
gladioli. Miss Hazel Rundle,
friend of the bride, played the
wedding music.

The bride, given in marriage by
her father, was charmingly gown-
ed in long white organdy lace cut
on princess lines. On her hair was
a halo of orange blossoms from
which fell a fingertip veil. Her
bouquet was of pink and white
roses with baby’s breath. Miss
Greta Wilkins was her sister’s
bridesmaid and wore a blue or-
gandy lace gown, floor length,
and carried a sheaf of gladioli.
Mr. Howard Ormiston, R.C.AF.,
Ottawa, was his brother’s atten-
dant.

Following the ceremony a re-
ception for about twenty-five
guests was held, and the bride’s
mother received in queen’s blue
sheer, assisted by the groom’s mo-
ther, in turquoise crepe.

After the reception Mr. and
Mrs. Ormiston left on a motor trip
amid showers of confetti, the
bride wearing a navy blue crepe
dress with beige flannel coat and
navy blue accessories. On their
return they will reside in Bow-
manville.

Before their marriage the bride
was honored by four lovely
showers given at the homes of
Mrs. Harold Ferguson, Bowman-
ville, Mrs. Stephen .Jeffery, Maple
Grove, Mrs. Russell Worden, Ma-
ple Grove, and Ebenezer com-
munity at the bride’s home.

Spencer—Elliott

Tall columns of Picardi gladioli,
white asters and ferns decorated
St. John's Anglican Church, Bow-
manville, on Saturday, September
6th, for the marriage of Marion
Audrey, daughter of Mr. and Mrs.
W. Len Elliott, Bowmanville, to
George Albert Victor Spencer,
son of Canon and Mrs. C. R. Spen-
cer, Bowmanville. The groom's
father, rector of St. John’s, offi-
ciated at the ceremony, and Mrs.
John Gunn, organist, played the
wedding music.

Given in marriage by her fa-
ther, the bride wore an 1vVOory
slipper satin gown. Her {finger-
tip veil fell from a halo of ivory
gsatin and she carried a cascade
bouquet of Butterfly roses and
bouvardia. The bride’s only at-
tendant, Miss Frances Todd of
Cobalt, was charmingly gowned
in a dress of blue sheer and

' matching hat and carried a bou-

quet of Briarcliff roses, bouvardia,
cornflowers and shell pink asters.
The groom’ brother, Lieut. Char-
les Spencer, on leave from the
1st Midland Regt., Saint John,
N.B., was best man. Ushers were
Blain Elliott, brother of the bride,
and Byron Vanstone.

Later a reception was held at
the home of the bride’s parents,
Centre Street. Mrs. Elliott, wear-
ing a crusader blue crepe gown
with black accessories and cor-
sage of Talisman roses, received
the guests, assisted by Mrs. Spen-
cer in a blue and rose crepe en-
semble with blue hat and corsage
of Happy Days roses and baby’s
breath.

The happy couple left on a mo-
tor trip to Lake Simcoe and other
points, the bride smartly attired
in a turquoise blue travelling
suit trimmed in black. On their
return they will reside in Ottawa
where Mr. Spencer is empioycd
with the Household Finance Cor-
poration. The bride is a graduate
of Victoria College.

TRINITY Y.P.U.

Two sure signs of Fall are
when the pumpkins ripen and
Trinity Young People’s Union
resumes its meetings. So 1t was
not surprising that the first cool
night of the season the Union
held its first meeting in the form
of a pumpkin pie social.

Most of the executive and mem-
bers of last year were present
and the meeting in charge of
Doris Dudley assisted by Audrey
Cooper and Ralph Poole with
Hazel Rundle at the pliano. Pres-
ident Lou Dewell called on the
pastor Rev. J. E. Griffith who
gave a short talk outlining the
aims and purposes a Young Peo-
ple’s Society should have.

Other features of the program
were a sing-song, led by Susie
VanCamp and games led by James
Hancock after which that token
of Fall—the pumpkin pie was
served,

THE CANADIAN STATESMAN,

Pte, H. N. Morris, stationed at
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“HERE’'S HOW,”' SAYS CANADIAN

a cross-roads post, as his Central

Ontario infantry battalion takes up a position during practice man-
oeuvers of the 2nd Canadian Division, pauses a moment to show
an English youngster how a tommy-gun operates,
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By ANNE ALLAN

Hydro Home Economist

Cooking for a Crowd

Hello Homemakers! Are you
often called upon to cook for a
crowd? In every household there
are times when mass production
is in order. On the farm, thresh-
ers or fruit pickers may mean that
the farmer’s wife has twenty men
to feed. Family re-unions, popu-
lar this month, mean a crowd.
Church suppers bring their full
quota of hungry guests—and it’s
the homemaker who steps in and
produces the festive food every
time.
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It’s planning that counts—plan-
ning what you will serve i1s the
important first step. Food that
can be prepared well beforehand
and that will not spoil on stand-
ing, is a necessity. Inexpensive
dishes may be served but it is
necessary that adequate nutritive
value is provided by the choice
of foods—and cooking of these
foods.
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Casseroles, meat loaves, (hot or
cold), macaroni or spaghetti dishes
baked ham (hot or cold) and good
baked beans with bacon are all
thrifty possibilities. Serve them
with vegetables or relish—and big
bowls of green salad. Pass plates
of buttered rolls, (you save on
the butter this way).

® o

A buffet supper is a splendid
idea for the crowd who do not re-
quire as much attention, as men
who have to go right back to their
work. It is very important to re-
member the wvalue of “color” in
the buffet meal. Although vyou

need not serve expensive dishes.
# %k %k

Keeping hot foods hot, is really
no trick at all—when you have an
electric casserole, coffee maker
and bun warmer. (The control-
led heat of these convenient ap-
pliances assures you there’ll be
no burning)!

* sk

Everyone likes a true-flavored
dessert, so put some thought on
the sweet course. Big glass bowls
of cut-up fruit, and light, feathery
angel food, for the ladies, mascul-
ine appetites usually demand pie!

® %k %

Coffee, hot in the winter. but
iced in the summer is a “must.”
today. Of course it will be good
coffee! With all of Ontario ripe
with fruit, however—fruit punch
is delicious and easy to make .
but see that it's cold!

ok
RECIPES

Defence Stew

2 5lb. chickens
Boiling water
1% tsps. salt
V4 tsp. pepper
1% tsps, Worchestershire sauce
16 cup chopped onions
4 cups stewed tomatoes
4 cups lima beans
3 cups corn

Cut the fowl into pieces and
cover with hot water.
steaming turn the electric element j
to low and cook for 1% hours or
until tender. Remove the meat
from the bones, cut into smaller
pieces, return to the stew. Add
salt, pepper, onions, tomatoes,
lima beans and cook slowly for
14 hour. Add corn, Worchester-
shire sauce and additional salt
and pepper, if necessary. Serve
with boiled potatoes or steamed
rice. Serves 24,

Jellied Gooseberry Salad

4 pkgs. orange jello
134 qts. boiling water
1 cup orange juice
2 cups oranges (unpeeled)

1 qt. (4 cups) raw goose-
berries

15 cup sugar
Dissolve the jello powders with
boiling water. Add orange juice.
Chill until slightly thickened. Put
oranges and gooseberries through
the food chopper and add sugar.
Fold into slightly thickened jelly.
Pour into greased moulds or pans.

Chill in electric refrigerator until
firm. Unmould and serve on crisp
lettuce. Garnish with mayon-
naise, Serves 24.

Harvard Beets

tbsps. cornstarch
15 cup sugar

tsps. salt

cups vinegar
liquid

qts. diced cooked beets

34 cup butter or cooking fat

Mix cornstarch, salt and sugar,
add vinegar and beet liquid. Stir
constantly on electric element
turned to medium. When thick-
ened add beets and butter and let
stand until heated through. Serves
24,
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and beet
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‘Coffee for a Crowd

Place one pound .of regular
grind coffee in a cheese cloth bag.
Immerse in 2 gallons of boiling
water and cover tightly. Turn
the electric element to low. Let
stand 10 to 15 minutes. Remove
the bag. Coffee may be kept hot
on the closed electric element
turned to the off position for at
least 20 minutes.. Turn the el-
ectric switch to simmer if it has
*to be kept hot longer. This makes
about 35 cups of coffee.

Butterscotch Pie

cups brown sugar
cup water
cups flour
cups cold water
egg yolks
. cups milk, scalded
15 cup butter

216 tsps. vanilla

Boil sugar with 5/8 cup water to
3 1/3 cups syrup. Make a smooth
paste of flour and cold water. Add
to syrup and boil 1 minute. Beat
egg yolks, add milk and combine
with sugar mixture. Cook on el-
ectric element turned “low” 10
minutes, then add butter and van-
illa. There should be 2 5|8 quarts
filling. Pour into cooled baked
pie shells. Cool, cover with mer-
ingue. Brown, Serves 25.

Take A Tip

1. Squeeze raw rhubarb stems
in your hands to remove fruit
stains.

2, For vegetable stains (‘been
making beet pickles too?) rub
yvour hands with raw potatoes.

3. Another hand out—Knitting
with wool on a hot day often
makes the hands perspire, to pre-
vent this bathe your hands 1n a
strong solution of alum water.

4, Do vou have to buy veget-
ables for the crowd? Allow Y lb.
of string beans or mushrooms per
person,

5, Allow 1,3 bunch per person
of beets or carrots and % lb. per
person of fresh lima beans, peas,
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When lasparagus, spinach, potatoes or

turnips.
QUESTION BOX

Miss D. A. Asks: How can we
prevent salt from “caking” in the
shakers?

Answer: Always keep a few
grains of rice in the salt shakers.
Mrs. M. A. Asks: Can you sug-
gest ways of using pea pods as
a dish?

Answer: We are told that many
homemakers use pea pods if they
are kept fresh. Cut off the stringy
parts, wash them, cook with an
onion and some parsley, Drain.
Serve with salt, pepper and

butter,

Silver Wedding
Celebrated By
Former Local Couple

ing of Sept. 2nd, Mr. and Mrs.
George Hall, 538 Simcoe St. N.,
Oshawa, formerly of Bowman-

25th wedding anniversary. Mrs.
Hall received her guests in a long
black dress. Mrs. (Dr.) Henry,
mother of Mrs. Hall, poured tea,
gowned in a bright figured sheer.
Miss Jean Ramsay and Miss Gwen
Ballantyne served the guests. The
table was centered with a silver
basket with American Beauty
roses, and baby breath, and silver
candelebras with white candles.

Mr. and Mrs. Hall received
many lovely gifts and {flowers
from their friends. They also re-
ceived telegrams from New York,
Toronto and Muskoka from {ri-
ends and relatives sending them
their congratulations.

A cablegram also arrived for
Mr. and Mrs. Hall from their son
Cliff, who is at present serving
with the R.A.F. in England. In 5
or 6 months, Cliff is expecting to
get home on furlough. Presently
he will go to Scotland to instruct
air gunners. Just before the Duke
of Kent came to Canada, he at-
tended the opening of “Target for
Tonight,” a picture of an R.A.F.
bombing raid in which CIliff takes
a small part. This is soon to be
released in Canada.

FOODS FOR
HOME DEFENCE

The Consumers
ment of Agriculture, has issued a
pamphlet on “Foods for Home
Defence.” This includes informa-
tion on wartime foods, buying
hints, and a list of menus for one
week in September. Other house-
hold publications are bulletin No.

and Some Ways it May be Used;

ery Day; 533, Home

Jams, Jellies and Pickles; 536,
Canned Fruit and Vegetables for
Variety in Every Day Meals; 566,
Canadian Grown Apples; 596, Sal-
ads That are Different; 628, Home
Preservation of Meats, Poultry,
and Soup; 632, Household Storage
of Fruits and Vegetables, and 635,
Milk, the Food of Foods. The
publications may be obtained free
on request from the Publicity and
Extension Division, Dominion De-
partment of Agriculture, Ottawa.

There never was a person who
did anything worth doing that
did not receive more than he
gave.—Henry Ward Beecher.

During the afternoon and even- | ‘ |
| This is just a short note to ac-

- Soldier’s Letter

Somewhere in England,
August 1, 1941

|
Dear George,—

quaint you with my new address

| so my ‘“letter from home” (The
ville, were at home to their many | Statesman in
friends on the occasion of their |

case you don’t
know) may be forwarded to me.

As you can see by the above,
we are already stationed in our

| new home, after a “flying” trip

across the Atlantic. Despite all
efforts of the mighty Atlantic to
dislodge what food I was able to
eat aboard ship, I managed to
land with a full stomach. Only
one of the party from Bowman-
ville was actually sea-sick, but 1
won’'t mention names here so as
not to embarrass him. Needless
to say everyone 1s feeling fine
now.

Previous to our leaving the
ship and boarding a train for our
destination a number of political
and military dignitaries came
aboard to welcome us and gen-
erally make our arrival a mem-
orable one for us. Among them,
I noticed Rt. Hon. Vincent Mas-
sey whom, if my memory serves
me correctly, was a well known
political figure in the Bowman-
ville district. At any rate, his
speech was very inspiring to us
all.

The only thing to mar the cere-
mony was a flock of sea gulls
which insisted on circling direct-
lv above our heads while the

| ceremony was taking place. They

received more attention I believe
than the speech-makers. But sea
gulls vou know are such beauti-
ful birds so we just remained
calm and tried not to notice them.

Section, Mar- |
keting Service, Dominion Depart- |

On the train, which by the way
reminded me of those in Eaton’s
Toyvland, we got a real view of
Scotland and some of Hitler's
destructive crusades. I'm con-
vinced now that Hitler can raze
everv home and building in the

| British Isles to the ground, but

: | he'll never break the spirit of
486, Milk Desserts; 501, Honey |the British people.

There is so much I could say if

521, Canadian Vegetables for Ev-|censorship would permit, but a

; ; Canning | motto which I saw several times
VEEEtEblES in Tin Cans; 534, Can- ' on the way in b}" train comes to

ning Fruits and Vegetables; 535,!mind now, so I won’'t say more.

It was: “Be like dad—keep mum.”

At present all my spare time is
taken up trying to contact bro-
thers Ed. and Ron. Perhaps at a
later date when I hope to have
more to write about, I'll drop you
a line. TUntil then would you
kindly send my copy of The
Statesman to the address below.

In closing may I wish Bowman-
ville the very best in the days to
come. May she continue to be
the ‘“model town.”

Hubert Hooper.

C 51296 Sgt. H. M. Hooper,

34 Fd. Bty. 14 Cdn. Fd. Rgt.

R.CA.CA "

Canadian Army Overseas.

For soldiers’ socks,
gloves, mitts, helmets, ete. in
all the service colors.
(Non-shrink)

sweaters,

FOR CHILDREN’S WEAR
An attractive range of colors
for any garment. See our
special non-shrink baby wool.

Cups and Saucers

English Bone China
One Week Only

59c¢

See window display at

J. W. JEWELL

“BIG 20

Phone 556
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Bowmanville

CAR SHEARS POLE
TRIO UNHURT

Too much speed is blamed for
an accident that took place on
Queen St. early Sunday after-
noon. A car driven by Harry Far-
rell, Elgin St., Bowmanville, left
the road when rounding the curve
in front of Mrs. Alan Williams’
home. It plunged into the ditch
breaking off a telephone pole and
damaging a hedge.

Two other occupants of the car,
Frank Cowie and Raymond
Brownell with Farrell, were un-
hurt although the car was badly
damaged. The driver will have
to answer to a dangerous driving
charge.
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TWO YEARS AGO THIS WEEK., Canada declared war,

and with very little war equipment. In two years she has built a
formidable war machine. We are now speeding ahead at an ever-
" increasing pace into the third crucial war year. Now our declara-
tion of war means more than words . .
whatever the blue-prints of war may demand, Bell Telephone

. 1L means action.
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