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Alternative festive recipes

By R.C. (BOH) OLLIVIER

Food js a large parl of ihe
(radition of the “Festive
reason’' in many parts of the
world. Canada, being made
up of 50 many uationalilies,
s maoony dishes thal are
now recognized as Canadian,
which are adaplations of the
traditional Europcan reci-
. pes. Seme of lhe {ollowing

may be new to you, yet I hepe
you may add them 1o your
recipe box, They are in the
main, my ewn and as I have
said in my Ontario Qutdoors
calumn “0One invents a reci-
pe as one invenls a maching

of guadpel. Bul one plays a .

recipe as one would play a
picce of elassical Jmustc.
Wwillh respecl, care and
reveranee, its subile naunces
diclated by 1he mued
present'. In other words
change il to suil yourself and
your lasle.

TURKEY NOT AVAILABLE

Turkey was nol alwiys
available and was net known
in some coundries, and
Venisan usually made up the
centre of o large meal.

Here is a recpe for
Venison Roast, 's Lo 24 pound
per person, salt and pepper
lo iasle, 3tz ounces onion
sall, Worcesler or Tabasco
sauce lo fasle (1 Isp), one
medium  apple peeled nnd
sliced, "2 cup waler.

Trirn all fat, sepson meat
and place in roasling pan,
cover with apple slices, Mix
agujan sall and water and
spread over roasi and apple.
Sprinkle sauce and the 12 cup
water, Cover and cook al
250-275 degrees F far about
6'= o 7 hours, When done
discard the apples and ibe
pan liquid. The stated ingre-
diants should be enough for B

pounds Imeals 50 wirk eut the
quanlily ticeded for lesser
S12e rojst,

The following may be done
un the lop of lhe stove,
frecing the aven for baked
ponds, Vemson
Moose) Nocth; Lo large pan
melt 3 [atdespoons of butler
with 1 tablespoons of oil.
Flour meat (5 lo § peunds)
and brown all sides. Add 16
aunces beef consume and 2
cups red wine, 5 to G peppet
corns, G cloves, 2 onions, 2
carrots sliced thin.

Cover tightly and siimmer
aboul four hours depending
on size of picce. Remove
when lender and save juices
in pot, Add 2 tablespoons wild
rice (thal has been ground in
a coffee grinder] lo make
gravy. 1 am sure thal you
will ctjoy  Venison Norih
willi o side dish of Wild Rice,
{ur a iruly northern flavour.

Wanpl smmcthing diljerent
in pofaloes? Then iry Pola-
loes Hay. Take your spuds

{[eer,

and scrub but leave skin on.
Split lwn (hirds through and
add '3 leaspoen Qreganoe
then add pinch each salt and
pepper and top with a pat of
hulter. Wrap in foit and bake.
vou will never laste anylhing
like it iu polaives and this
can be done on camplng trips
or any ulher tirme you want a
chiange.

Pheasanl (or . lurkey)
Casserole; soak wild rice
over nighl, saute chopped
oniem, chopped celery ant
chnpped greets  pepper in
putler 13 sofl. Saute sliced
mushirooms in butler til half
cuonked. Boil rice in [resh
water til grains epen lhen
drain and add 1o vegetables,
Boil he bird in satted water
1l fork Lender, remove sKin,
take menl from bones in bite
size picces. Adda o rice
mixture aleng with enough
beet cnhsume to  maoisten
then bake in 330 degress ¥
oven covered for vue hour,

SALAD DRESSING
For a salad dressing that

TURN THE KEY |

ON QUALITY
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WILSON CAR SALES

We specialize in ofl used cars and trucks,
at wholesale prices.
BANK TERMS AVAILABLE
Now open Mon. - Sat, - 9 a.m. - 6 p.m.

877-2926

1 phite Westof Tralalgar Rd. 5. on Hwy. 7
" AETER HOURS CALL JACKIE A877.9113

TOWN OF HALTON HILLS

1 MAINST. SOUTH

877-5185

HALTON HILLSIGEQRGE TOWN)

PUBLIC NOTICE

STREET CLOSING

Councll of The Corporation of the Town of
by-law to stop up. close and convey 3 por-
known as River Street, located in the
described as follows:

at certain parcel or tract of land and premlses’
In the Town of Halton HIlIs In The
Town of Georgetown) in the Province of
that part of River Street lying between
< shown on Reglstered Plan No. 69

TAKE NOTICE THAT the
Halton Hilis intends to pass a
tion of unopened road all
former town of Geargelown,

ALL AND SINGULAR th
sttuate, lying and belng
punicipality of Halton (formerly
Ontarlo and being composed of
Ontarlo Street and and Ewing Street a

owance

Regional

in the Registery Offlce for The Regional Municipalltyof Halton {No. 20},

and further shown as par

vVanHarten,

The Councll or a Committee of the Councll

i< 1 ta 9 inclusive on Plan

Survey by M.P.

will hear In persocn, or by

their councel, sollcitor or agent, any person who claims that thelr land
will be prejudically affected by the by-law and who applles to be heard af
ta meeting to be held In the Council Chambers at the Munlcipal Otffices,

Trafalgar Road on the 21st day of Januvary,

the evening.

This notlce was first published on the 19th day ol De

19680 at the hour of 7:30 p.m. in

cember, 1979.

K.R. RICHARDSON,
Cierk Administrator,

Town of Halton Hills.

will Jift your spirits er your
head Iry the {ollowing, 1
lermon, 1 cup oil, Y cup
vinepar and mix. 'z tlable-
spoont sall, pinch coyenoe
pepper, My lablespoon white
pepper and mix 1y pound
hlock Blue Cheese and cream
til sofl. Add mixed liquids
then dry powders. Blend and
let sland over night. I il is
ton Lhick add equal parts
vinegar and oil. This is not
[or everyoue, su belier have
allernalives en hand, but a
Ireat for the person wilk a
different tasle bud.

For the lover ol sour

dough, Lry this caffce cake, 1

cpg, third cup oil, 1 cup seur
dough and mix 1 cup flour, 24
cup while sugar, s teasp.
sall. 1 teasp. baking powder,
1, teasp. baking soda and
mix, Comnhine firsl mix with
second and mix well

Line loaf tin wilth wax
paper. Top wilh ': leasp.
Cinpaimun, ! cup brown
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to 40 minutes. My wish is thal
you cnjuy these recipes as 1
have and don't be afraid to
adjust lo your own laste.

supar, cighth cup butler, 's
lailespoon  flour.  Nuls,
raisins, cherries if desired,
Bake al 315 degrees F for 25
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- (GREETING
- With joy inour
? - hearts, {et’s
s light up the

world with the

strength of our
kindness and

caring.
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7CEOM THE STAFF & MANAGEMENT OF
ALMAND’S TEXACO

Mngra Park Plaza Georgetown

It's a stocking-

stuffing, present-

_ wrapping, bow-

) tying busy time,
k. i Christmas!
‘What fun!




