by Wendy Thomsan
When ﬁqﬂe nak how I'm making out with my budgeting,

I'mafraid ! have to

: y "Idon'tknow!™
i"or o few weeks, it looks ae though i'm doing fine but then |

the next shopping day I honestly fee! like taking the groceries
and trundling off inlo hiding rather than face my husband with

the biils,

The main difficully, now
that the (reezer's empty, is
having to fit meat onto the
shopping list without an
overall increase in spending.
And with the big meal-eaters
I've got here, that isn't epsy,

However, last week [ did it
I bought three pounds of
ground beef, 2 pounds
sousages, a nd each of
bacon and wileners, and 10
chicken breasts, That came
lo just over $10. § forget what
1 DIDN'T buy, but we
managed.

The wieners went with
beans for Thuraday's supper
{much to everybody’s horror)
and the bacon was had wilth

riddlecakes for Sunday's
unch.

1 welghed the ground bec!
oul into one pound lots and
used it in chop suey, t:nhbaﬁr:
volls, and plzza { with Lhe
"erusl' made out of meal.)

COne pound of sausage went
into a spaghettl sauce and the
other into Irlsh Sausage Pie.

After o lot of haesling, I got
tho chicken brensts off the
bones, and threw the bonce
into a pot for chicken broth,
The meat was [latiened a bil,
spread with a moist bread

Ing (with onlons, celery
and mushrooms an
everything) rolled wp and
baked. They were very nice,
withsome left over fosllce for
sandwiches, There waAs no
roal recipe far that, but here's
the resl
RIGATON! WITH SAUSAGE
1 pound mushrooma
1 pound rigatoni (or Just
spaghotti}
| pound sausage
V4 cup olive ol
| cho onlon
{ bay leaf
I {15 o2y can tomalo sauce
% cup grated Romano checse
(or parmesnn)

1 clove garlic
salt and pepper Lo taste,

Brown sausages well on ali
gides under broiler. Heat
alive oll in large skillet. Add
onion, sliced mushrooms,
. Barlle, salt, pepper. Simmer
15 minutes, Add tomato
esuce, bay leaf, sausages.
Cover and simmer for one
hour.- Remove deaf, . .

Cook rigatonl in 5 quarls
salted water f[or about 20

minutes. When tender, drain

and place in baking dish. Add
sauee, mix, and sprinkle with
cheese, Bake 350 degrees lor
10 or 15 minutes. Serves 8.

IRISH SAUSAGE PIE

1 pound sausages

1 apples, slic

2 onions, sliced

! Thep fiour

1 euﬁ stock or water
Mashed poiatoes made with
milk and butter

Melted butter or margarine

‘Brown sausages well under
brotler. Pour V4 cup dripplngs
into skillet; add apples and
onipne &nd brown lightly.
Remove apples and oniona
and keep hot.

Pour off all but 2 Thsp [aL
Stir in flour and brown it Stir
inslock or water and cook Hll
bicnded and smooth,

Put sousages, ﬂ:f‘ﬂ“ and
onions in baklng dish. Pour
over this the thickened stock.
Caver wilh a crust of the hol
mashed potatoes. Brush with
butter and brown at 350
degroes. Serves five or six.

{NOTE: all kinds of little
budget idcas were In-
corporated into all these
recipes — like using leftover
potato soup in the mashed

wtoces instead of milk and

tter, However, I'm not
going to enumerate these for
ferr of an uprising at the
dinner lable.)

CABBAGE ROLLS
:2 large ?w le?wa
small ¢ onion
| pound gr‘zlrn:l baef
4 cup uncooked rice
4 tsp each, basil, cregane,
thyme, per
1 tsp salt
Simmer the cabbage leaves

b

for 3 or 4 minutes unti
pIinh!e. Combine resl of
ingredients and soute until
meat is hall-cooked. Divide
into 12 [?nrtinm Shape each
intoa ro

of a cabbage leaf. Roll up
!uuue:_y. foliing In the sldes

and fastening with a teoth- -

pick.

Place rolls seam side down i

In baking dish. Pour 2 or 214
cups tomtato juice over them,
Sprinkie with n crushed bay
ieal. Cover tightly and bake
at 350 degrees for 1'% to 2
hottrs, Serve with thelr own
snuce. Five or six servinga.

(NOTE: It's o good idea to
have the tloothpicks hanpdy
when you slart instead of
having tohunt far them with o
cabbage roll held lightly in
ond hand, knowing if you lay
it down it will spring undone
in all directions),

["ve run out of room, so will
save the other recipes tHl
next woek, Besides, 1 have to
go console a cat who just dis-
covered - I've glven her
favorite kiften away.
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CALVINETTES POSE for a group

rirait during

their Mother and Daughter banquet last Friday in
the Christian Reformed church. Back row, leit to
right, Jocelyn Lamberink, Nancy de Graal, Pat

Corvers, Meryl Zavitz, Renate Voskamp, Michele

Family Fage

Calvinettes fete mothers
at banquet last Friday

The annuwal mother and
doughter banguet of the
Actan Calvinettes was a wind-
up for the year, held Inst
Friday evening nt Lhe Bethel
Christlan Reformed Church.

After o delicious bangquet
ﬁupﬁcr ns preparcd by an
eight-lndy church dinper
commiltee, the  girls
presented a variety program
of plays, skits and humorous
commercial - take-offs,
planned cspecially for their
mothers' entertainment,
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tlarold and Carol Smith and
gnnddnughtor Loslle of

Hlowdale spent Victoria
day holiday with their molher
and sister on Lake Ave.

Mr. ond Mrs. Henry
Deveau wenl to Halifax for
the funeral of his mother 1ast
wieek, Mrs. Deveau St lived
in Acton {rom 1951 untll 1956
before moving to Moatreal.
She had been hospitalized
since breaking her hip in 1964,

Dinne Bonnette, who has
been working for the past two
vears with the Canadian
National  Railways In
Toronto, has been promoted
to the position of interviewer.
Congratulations!

Mr. Wavne Bowen, who
moved to Nova Scotin in 1963,
returned (o the Acton area
last week on a business trip.
He visited with his poarents
Mr. and Mrs. Stan Bowen and
his grondparents Mr, and
Mrs. Gordon Bowen. Wayne
is morried with two children
and haz become 0 successiul
redl estale agent in Nova
Scotin.

There was a supper and
evening of games and songs
at Blue Springs for the scouts
and cubs who planted trees in
April. '

Trisha Last, who has been
working for the past year for
Lthe City of Westminisler in o
heme for emotionally
disturbed children, returned
heme [rom Britain last
Saturday. She has been away
for ¢ vear.
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A solid investment in your future

Theey's never baen a better ime
1o ireveal in o homa anvd yOur

Hallidey Homet Doedder can sivow  to meat your Tamidy and budget

yOu wiry, Ma haa & salection ol

NALLIDAY HMOMEIS DIEFLAY COURTY
551 Maph Avenve, Butington Onlmig
PHONE 637.8261

I have erciosed 31.00 for your homae catalogue andfor # 30 hor your

COTUMg4 CatMogue.

1 own & lot
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rhged than 100 quality sngineered,
beput:fylly crafmed Homes poced

requirdmgnts

Vorlous  ernfts  were
dlsplayed which the girls hiad
heen working on for o numboer
of months. Based on the
theme of a recent rally,
Growing Beawtiful, the girls
showetd pastors of 1helr
carier baby pletures nlong
with others as they are today,

Avelnim .

During the evening wo
Calvinettes feaving the grou
o move up into the cmruﬂ
Young People’s Soclety, were
presented  with  remem-

Mary and al McKenzie
attended a wine and cheese
sarly at Muir Park hotel in
ll‘a:.ri:mml:ar Saturday, Moy 25, to
renew acqualntances with
international officers of the
Y's Men's clubs., Present
president is Sherman Har-
mon, Philadelphia, Pennn.;

resident-¢clect HArry

ummings, Mlinneapolis,
Minn,: and secrelary-general
Ingvaar Wallin, Geneva,
Switzerland,

Hest - wishes from  mhany
friends go to Tom Walson in
Guelph General Hospitnl.

David and Brenda Watson
moved from Acion to Sault
Ste, Marie. David, who has
been assistant manager at
the Toronte-Dominion bank
here, is transferred to the
Saull Ste. Marie branch.
Brenda was on the staff of the
RBank of Montreal,

(ther Watsons in the news
are John and Mary, with
casts on injured arms.

hrances of (helr past waork,
Cadvinette Betty Kommingn
waon H?ﬂfh-’li neclnim oy thie
first girl (o have completed
six years with the Aclon
organization. Ann Van Der
Laan had been with the group
for lwo. _

Un completion of the proe-
pram which ran from the 6,390
p. dinner hour until ap-
rrnximut{'.ly .30 p.m., Mrs.
Yarothy Corvers closed wilth
prayer.

Craft
night

Mrs. J. :
hostess for the May meeting
nf Greenock  Women's
institute, Mrs, J. McCulloch,
the president, presided,

Roll cnll was a plant you
have grown all winter to
auction, Mrs. McCulloch
acted a5 auclioneer,

Mra, C. Allan gave the
meditation on *“‘an ounce of
actlon is to o pound of
worry,” by Padre Young.
Plans were made for the
district annual which wlili be
held at Barrie Hill church
May 29,

Mrs. C. Aitken gave 2 two
minute Ltalk on current
events.

Cralt night

The topic was craft night
with members showing lovely
quilts, hooked rug, fancy
work, ofghans, and maony
others.

The motlo was given by
rs. J. McCulloch and was
‘conlenied people are busy

people.”

3% McCALLUM

Gueiph Si. E.
877-95%0

GEORGETOWN

“SUNSHINE SPECIALS”

72 Ford 2 dr.

V8, autae., P.S., P.B.

No. BKL874

., vinyl top. Clean, Lic,

+2599%

69 Charger 2 dr. hiy.

383 auto., buckets, vinyl top, P.5., P.B.,

radio—sharp.
Lic. No. ACMOOY

¢+ 2099%

69 Javelin SST.

343, auto.; P.5., P.B.,

BWT428

radio, mags. Lic. No.

_ *1899%

69 Acadian 4 dr.

6, auto., radio. Economy.

Lic. No. DU J772

H199%

68 Montego 2 dr. bp.

V8, auto., radlo, vinyl top,

low mileage. !_ic- No. BLC341 ";m

NEW SELECTIONS EVERY WEEK

B\ (, Harris's c _
: 50 years of marriage
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Kremer, KKvelyn Druit, Ann van der Laan, Hetly
Kamminga. Second row, Betty Verbeek, Patricla
Ending, NEHE{ Voskamp, Sandra Timmerman,
Sandy Wyga, Helen Kuiken, Karen Bollert, Judy
Krul, Third row, Grace Kuipery, Frances
Barens, Irene Hofstede, Mary Kroes, Janet
Kuiken, Hennie Venema, Cindy Kleine Deters.
Front, Counsellors, Miss Mary Dulker, Mrs, Corry
Vos, Mrs. Dorothy Corvers, Mrs, Nellte Harbers,
Mrs, Lynda Ensing, Mrs. Marjorie Blysma.

Hall » century has passed
since that May 27 In Moflat
when Ivan Haorrls and Ethel
Muy Simpson tied the knot.
The result of 50 years. has
bheen o “lovely macreled Hife."

While Hviag o Maoffnt, Mr.
Horris drove a team Tor Voug
Compbell. After maoving o
Acton in 1933, Ivan Horpis
worked nt i numher of ninces
including the Lindsay Mill (or
slx  yenrs, (he former
Wootcombing plant for 12
yenrs antd Miero Plastles for

Dolls” house
tour delight

A very enjoynble evenlng
wis spent by the Acton Y's
Mepetles at the Doll's House
in Elorn on May 13, Dolls of
every klpd, shape .and size
are on display, togelher with
nursery thyme dolls, antiguoe
tdells amnd dolls from moany
ditferent counties.

The mecting ndjourned (o
e home ol Snlly
Leatherland for business
discussions. It was reported
that the nnnual fashion show
wits o grent suceess with
npproximately 5§90 being
matde. A new project was
discussedl, the printing of n
reclpe Ikwok conslsting of the
favorite recipes of  the
members, !

Plans were .made with
regardd to the anpugl rum-
mitgeer gale La e heled with the
Y's Men's auction sale on
June 15 at the Community
Centre.
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five years, e warked as a
aectrily guard for five yenrs
and he owned the Simoke Shop
an MiH Street far five years,

Mr. and Mrs. Harnis nlso
formed in the arca for o
number of years,

Met Inchurch

The anniversory couple
hewe three daughters and one
sn. They are Mrs. Jean
MePhail of Acton, Mrs,
Mahle MceUreery of Peter-
borough, Mrs. Fredo Perking
of Acton and Merle Harris of
Guelph. ‘They are grand.
parents to 10 and have one
greatgrandehild,
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\4th Line Flower Shop
_ 18 Miles Northof No, T Hwy, =

PLANTING

A s 270

The couple met in Moffat at
it church meeting. When Mr.
Harris got up to leave, she
winked at him and then he
winked mt her, He dida't need
any more hints than that!

'The Harris's both  enjoy
gardening, bridge, euchre
angt eribbage.

Family dinner

Their 58ih anniversary was
celobrated Saturday m't.*nlni}
nt  Acton Mendows Gal
Course with a family dinner,
On Sunday a reception st the
Parish Hall was held helween
twao and four pom. nnd bet-
woen seven and nine pan.
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SPRING

o Sl plans for
verer planters & hoxes

® fortilizers gnd Neeols
o Mok tiurden Flants

® [onver arratgctenly
for afl vcvasions
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McCulloch was

When it comes
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While we are being affected by the world
energy erisis, Canada s sitting on top of one of the
largest coal supplics anywhere. Some have

-
-
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suggested meeting a much bigger portion of our

future energy needs by burming it. while others

have shuddered at the thought,

Coal has been the dirtiest buming fuel of
all. It has contributed greatly to pollution that

we've already expenenced.

< "'“limf'u:ml-iif:r:m:
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longer a dirty word.

ducing gas,coal isno

every way comparable and completely
interchangeable with natural gas, The end product
s efticient and burns virtually poltution-tree,

At Unton Gos, we've estitblished a

rescitrch group to study the practical applications

of this new process. And its just one of the things

up a dirty fuel.

But now there’s a way ol using our viast
coal resource that wilt help ensure gas supplics
almost indefinitelv. We call it the gasification of

coal.

It's a process of producing a gas that's in

we're involved in The whoie idea s to make sure
we never run short of gas. Even if we have to clean

Bmon GAS

LEMITED

.i\:i_'l'l'.iilr.: Monertes, fowars, yiflaees, aind
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