Lifelike Christmas

eatimates that 250,000 artificinl Chrisimas trees witl
he wold this year. Over 30 diiferent trees are
avaitable e a variety of colours, sizes, and lextures.
Artificfal Christmuas tree prices range from §2.50

Patron Saint

For cenluries, Lhe
Feast of Sinterklass has
been unique as a Dulch
and Flemish event,
- honoring St. Nicholas®
Calendar Day on
December 6, but cele-
braled on the eve,
Decerntber 5.

- Why i3 51. Nichaolas’® in- -

(Muence o strang in Hol-
land? Primarily because
he was the patron salnt of
merchants and sailors.

The Actual Saint lived®

from I AD t{o
December 6, 342 or 43, so
thai his Calendar Day
llonors the date of his
death. He  became
famous as the Arch-
bishop of Myra, in Asin
Minar, and performed
many geod and saintly
deeds, Legend lells us he
performed miracles a=
well, such as calming
slormy seas, dropplng
dowries inlo Lhe shoes of
pennijess - maidens and
saving children (rom dire
harm.

Tree, . .Christmas Councll

COMMISSION
) Wilf McEachern - Chairman
Bob MacArthar -

Orviite Brown

s P. Pomeroy - Mayor

WISH EAGH AND EVERYONE

{table-top model) to $200 (polyethyleite trees), The
mosl pepular sizes are tlx and sevén fcet (ap-

proximately $20-§58). Marcla Tooley and Cralg
Meier are decorating the tree,

ACTON
HYDRO-ELECTRIC!
COMMISSION

A MERRY CHRISTMAS
AND A

HAPPY NEW YEAR

STAFF

Doug Mason - Supt,
Audrey Urqubart - Sect'y.-Treas.$
Marjorie Louttet - Clerk “

Dersont Frizzell - Lineman
Ken Hodgson - Lineman
Linds Remsey - Meter Bonder
Ken Hurren - Ground Man

Vice Chairman

Meny Christmas! Wednesday, Dec. 19, 1979 C15§

Stuffing ideas for holiday

Stulfing adds an extra
speclal lasie fo ihe
holiday meal. Whelher
you serve Umhey, pork,
rabbit or bee!, there Is a
stuffing perfect for your
selection, say the food
specialisis at the Ontario
Minisiry of Agricullure
and Food.

To prepare a stuffing,
start with soft bread
crumbs, melled butter,
chopped sninn, and a few
seasonings such ns sage,
savory, thyme or rose
mary. Or for a change,

For a hearty stuffing,
add  wvarious cooked
meais such as ground
bee!, chopped liver, saus-
age meat, er diced bacon.
For a real ireal, add
Unlario wildrice. It has g
nulty and very lasty
unique flavor, ond when
mixed with onion, celery,
mushrooms, ¢h
nuts and tomate juice,
it's deliciotts.

To make any stuffing
special add a  smaf]
amount of Ontario while

wine for superb Mavor
and added muoisiness.

Generally, aliow about
'z o eup of stulfing per
pound of meat. Always
plan to stulf the pouliry
or meal just beforeit [s Lo
be cooked, not the day or
night before. Siuff the
cavily  lightly, sinee’
stufling expands during
reasting.

Lef your imaginalion
run wild and enjoy a
really special stuffing
this boliday senson.

slart  with whole or
cracked wheat bread
crumbs, Add Lome

favoriles such as Ontario
mushrooms, chopped
apples, cooked chesinuts
of cranberty sauce,
Adjust the seasoning to
suil each dressing; par-
sley, nulmeg, cinnamon
and larragon are

popular.
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Best wishes to al) of

Cathy, Nancy, Tina

.,
Camiips |
ICHICKEN

to My many refatives,

our customers & friends

Elalne, Cory, Shawn

& PIZZA

friends and patrons
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MANAGEMENT & STAFF

ivor Trowbridge Mtce. Man.
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1.:1 the apirit of the sexson we hestow on all
onr ncighbors and fricnds this wish — g blessed Yale,
filled with special moments to be enjoyed witk the folks you love.

GOY CARTAGE LIMITED
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