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A double ring  ceremony in
Grace Anglican Church, Milton,
on HL‘].’NF.'IH[H'! 12, united Gloria

Ethel .'\L_“t!LI:L'.x” And lji”“_'l.l“-
."’aLH'lIH Newlon il maltrimortmy.
The bride is a daughter ol Mr.
and Mrs. John W. McDougall ol
HIHL'L' St and ?IIL' OO 1S a4 sOn
of Mr. and Mrs. Harry k. New
ton of R. R. 1, Hornby.

Rev. Dr. . M. Dustan off1ci1at-
ed at the ceremonyv and organist

Mrs. A. Ledwith accompanied So-

loist James Hopkins, who sang
O Pertect Love and 0O Promise
Me.

The bride, given in  marriage
bv her father, wore a gown ol
net over satin with a lace bodice
and a crvstal tiara that held a
floor length veil. She carried a
bouquet of long stem red roses.

Attendants

Miss Carol Penson, a friend ol
the bride. was matron ol honor
and wore a street length blue
chiffon dress, a pillbox hat, white
l__’ll.!"'.L'--. and shoes and L;iI'l'iL‘Li ol
bouquet of  vellow carnations.

Mrs. Muriel Rvder, a sister of the
bride and Mrs. Sharon Shepherd,
 hride, were brides-

a Iriend ol the

MAalds .ﬁ‘lti WOl [l..'n.i n..EI].TfHH
street length dresses, pill'box hats
"l.".,!ltl'.t' gloves ..1“.Li SNTOLS JIIU. Cell
ried white carnations on white
fﬁ“ﬂt"‘ﬂ '-.'h.h‘k.:"i weld L_|;|r“‘~ ()| | he
bride.

.‘Lliam L .}lu'.’h! H.u Rf!ih;uni\_ ol
niece Ol the bride, Was itl:i]na
hridesmaid and wore a blue
nrint dress, a blue lace coat and

ried carnations on a white
E_‘;'-"‘I.L‘_ which was a 118 Ol Lhe
rf"' ihi.t'

\1'."‘* Cindv Rvder, a niece Ol
the bride and Miss Sandra Eden,
a niece of the groom, were tlow-
er girls. Miss Rvder wore a vel
low oreandv dress and white
dCCCSS0OTIC as Well 4as d l'-h_i.‘\L'[ o
gift ol ¢ brid She carried a
basket of mixed [lowers Miss
Eden wo vellow  organdy
(iress., WhHile accessorics Ltliki ol .i'."
cket, whic WS oift ol Lhe

>y '_:fj:
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Protect your family. Ask
about Life Insurance for your loan.

our tree,
cents and a stamped, self-addressed
C-8550, to The Champion.

REDECORATING
e

She carried a basket ol

[lowers.
Page Bovs
VicDougall, a nephew ol
Rusty Batley, a ne

bi iLIL'
mixed

Brian
the bride and
phew ol the groom, were
and blue ‘plazers,
black ties and grey lrousers.

Robert Dodd, brother-in-law
of the groom, was best man. Lar-
rv. McDougall and Terry McDou-
oall, brothers of the bride, Art
Swezzie and Don Cox, friends ol
Lhe and Randv Newton,

thl'."'..'

bDoOVS WwWore

el

O 1700 IT

brother ol the groom, wWerc l.!*-.}‘l-,

ers. The groom and his attend-
ants wore white jackets, black
cummerbunds and black  ties.

'he attendants wore cufl links, a
oilt ol the g 1'OOIT.

At the reception in the Union
Hall, Mrs. John McDougall
ceived for her daughter wearing
a dark beige chiffon over satin
dress with brown hat,
purse and gloves and a corsage
of pink roses.

Mrs. Harrv Newton
for her son, wearing
dress, W hiIL' "'-hl_]L'H.
purse and a

I'OISES.

§ -

*-«J"Hl't"*u.

received
green

and
white

a
hat

corsage ol

Trip to Buffalo

the wedding trip Bul
the bride chose el Lhree
picce beige suit, white accessor
s and a corsage of red roses.
[he couple will live in Milton.
Special guests at the wedding in
cluded the bride’s grandmother,
Mrs. Maryv Deforest and also the
groom’ uncle, William McGidigon
Detroit.

Wedding guests were from De-
troit., Buffalo, Calgary, Toronto,
Hamilton, Burlington, George
town, Horn'by, Acton, Brampiton,
Norval, Huttonville, Streetsville,
Oakvillle, Carhsle, Cooksville
Holstein, Bolton and Milton

!".*]Hl O the 'v."n‘dki!iill_‘. ”IL' .hr'il.h'
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ECORATIONS: For originality use these crochet-

nristmas

Besides
touch of

tree decorations.

they also give that
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— McDougall

Photo by Doug MceCutcheon

GLORIA ETHEL McDOUGALL of Bruce St., Milton, was married
to Doualas Martin Newton of R.R. 1 Hornby, in a double-ring
ceremony at Grace Anglican Church on September 12. Ihe
bride is a daughter of Mr. and Mrs. John McDougall of Bruce

St

L
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wedding.

LOWVILLE

S —————————

Retired Deaconess
Talks on Trinidad

By Mrs. F. O. Colling

Fhe afternoon unit of the U.C.
W met at the home of Mrs. R
S Heatherington on Wednesday,

with the president,

November 4

Virs. Garfield Colling, 1n the
chair. The main items of busi-
ness were the final arrangements
for the bazaar which 1s to be
]|g| nexi week, _\H"-.IL'[H}"I"._‘I IT
Cards and letters lor the SICK
and shut-ins; and reports Irom

the various committees.
Mrs. George Coulson led 1n
1LK‘II“*E‘|-|i.! kl‘ﬂl"«[L'k! h"«. .\'H'H L“! |

Coulson who read the Scripturc.
Janet Coulson Helen Ram
shaw duet., “Count Youl
Blessings.” Mrs. Ethel Chantle
of Toronto, retired deaconess Ol
Weston United Church, was the
speaker and gave a very
nteresting account ol her 1(rip
'rinidad. Mrs., Grithiths
<ane the National Anthem
that country. Lunch and a social
followed.

Honor Couple

A ;"i[n.'n,'!;i.,illiu:’, 1OT Maurice
Coulson and his new bride was
hk'hi al the home ol 'ﬂf and \1"

LI:'I.L1
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M. Arnold Coulson read the ad
dress. The couple were present
ed with a coffee table and step
tables to match, also a room divi
der and a mat from the Low-
‘I.-I]lu cCommunity | he cVEening
L was  spent n  plaking euchre
and crokinole and lunch was
‘-ﬂ.‘[‘kL'Li

~Todav is Remembrance Dayv,
and manv business places obsery
od a moment's silence at 11 am

L. W. EMMS
ELECTRIC

*

Contracting
and Servicing

*
Phone Milton TR 8-9731

need cash
right now?

for home repairs...for a new car...

for any useful purpose?

HOW LITTLE IT COSTS WHEN YOU COME TO INDEPENDENT

YOU

RECEIVE 6

 YOUR MO

NTHLY PAYMENTS

Pu}mentn_lrtclude principal and interest, |
Other payment schedules to suit your needs.

INDEPENDENT

FINANCE CORPORATION LIMITED

OAKVILLE

103 George St.
845-3803
A. M. Masson

Open 9.00 - 5.30, Fridays ‘til 8.0G

361 Kerr St
845-2868
R. M. Mason

PORT CREDIT

103A Lokeshore Rd. E

274-2358
L. G. Crosier

Open 9.00 - 5.30, Fridays ‘til 7.00
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and the groom is a son of Mr. and Mrs. Harry Newton of
The couple are shown here following the

WINS SCHOLARSHIP

Sharen Allen, of R.R. 6, Mil-
ton. was notified recently by
the University Women’'s Club
of Milton that she has been
awarded a scholarship of
$100. Sharen graduated from
Milton District High School in
June of this year, and is now
studying at the University of

loronto. This is the first year

that this scholarship has been
given, and it is hoped that |
will be presented annually.

Money for the tfund is raised
DYy club at its sponsored
functions held locally. The
award is made for high aca-
demic achievement.

the

DESCRIPTIONS

A recession 1S el rh'l"luti 111
which vou tighten vyour beli

A depression 1s  when  you
have no belt to tighten.

When vou have no pants |
hold up — it 1s a panic.

.,ﬂ

SWISSAIR

— NO OBLIGATION TO BUY -

184
MAIN ST.

' early, by baking vour fruit cake|or a stone crock.
| NOW.
| weeks

.l..'-.t

RIGHT AROUND HOME

By SHIRLEY

Begin the fun of Christmas | plastic bag and store in a tin box |

A good cake needs a few

to mellow. Ingredients
vou use affect the quality so sel-
only fresh fruits, nuts, and

spites; brown sugar gives a good

f

L and

flavor to dark cakes; molasses
should be sweet, not strong.

Baking is one of the secrets ol |

success: use round or

| pans, so the cake will bake even-
| lv.

An angel cake tin makes an
attractive cake. Line the
with aluminum foil or

sguare |

parns |
three |

thicknesses of brown paper, well |

oreased. Before baking, smooth

the surface of the batter and then |

decorate it with a few cherries
almonds. Fruit cake
a long time to bake. Do not rush
It.
low (between 250 and 275 deg-
rees F), and put a pan ol water
in the oveén to keep the cake
moist and rich.

[.ecave the cake in the pan and
cool it on a wire rack. Do not
remove the paper, or foil in which
the cake was baked, but cover
tightlv in aluminum floil q

Over 100 See

O

“Hvdro Showtime,”
hv the Milton Hvdro Electric
Commission in co-operation with
the Women's Auxihiary ol Grace
Anglican Church,
than 100 local housewives when
it was held in the town hall on
[uesdav evening ol last week.

Keep the oven temeperature

sponsored |

takes |

' alternately

' brown paper,

Hydro Showtime

' and the more colorful fruits will
attracted more |

'In:-

Miss Elizabeth “Libby"” Wilson, |

Ontario
Stafl,

0l
.f'";t'l"\jL'L‘

1 member
Homemaker

F“h[ll'llrﬁ !
WS |

the nstructiress lor Lhe L"n.‘l’iill;_t_
| and she showed the ladies how
(0 prepare entire meals on-the
~DOL. HtlLi BI'L"'I.".L‘I' Ol “HI;I!']H Hv- |

dro. was master ol ceremonies.
Five electrical prizes were g

o1\
to the ladies ]1!['*~t'!11. The el-
ical appliances used 1n the

demonstrations  were loaned by

Durnan TV and Applances.

Curling Committee

Drawing Schedules

YOU CAN WIN

- AN 100

'he newly appointed “Games
Committee”
Curling Club is presently draw-
ing schedules for lady curlers
thisa vear, and it is expected that
bv the end of the week the lad-
1es will know their L'llt'“rl;_j sched-
ule for the first part ol the sea-
son.

The members the
committee were appointed by the
club executive. Members ol the
committee are Mrs. D. Ptolemy,
Mrs. A. Nichols, Mrs. Don Merritt,
Mrs. Percv Barr and Mrs.
Sweetman.

It is expected that curling will
begin in the new $120,000 Milton
Curling Rink in mid-November.

Ol games

. for EXPENSES

FOR
DETAILS

of the Milton Ladies’|

DR SR

DARK CHRISTMAS CAKE

] pound raisins
] pound currants
1> pound mixed peel, chopped |
4 ounces almonds, blanched and |
halved
13 pound dates, pitted, chopped |
8 ounces glace red and green
cherries, halved |
4 ounces glace pincapple, cut 1n |
pieces |
| cup butter |
1 cup brown sugar |
4 epgs beaten |
2 cups sifted all purpose flour |
14 teaspoon baking soda
| teaspoon nutmeg
| teaspoon cinnamon
Grated rind of '2 lemon
Juice of half a lemon
4 cup grape juice |
14 cup honey |
Wash and dryv raisins and cur-
rents thoroughly. Dredge fruit]
and nuts with part ol tlour to|
coat well. Cream butter and add |

sugar gradually. Beat eggs wulli
and add to butter mixture. Sift

dry ingredients together and add |
with fruit juice and |

Blend thoroughly. |
pan with 3 thicknesses ol
then with one ol
puttered wax paper. Bake in a
very slow oven (250 deg. F.) ab-
out 3 hours or until cake is firm
and sizzling has ceased.

lemon  rind.

[.ine

e

Those who like glace cherries |

like this Christmas Cake. It has |
no molasses and not too many tJI'!
‘he darker fruits, so that it bakes |
2 medium-dark cake that |
shows a pretty contrast of color |
when cut.

The baked cakes weigh a total
of about nine pounds. You can
bake it in the eight and four inch |
pans ol vour al;lﬂc.!ill'ﬂ 'L‘}H'i‘-«li'llilmil
cake set: or two six-inch cakes. |
Keep a pan of water in the oven |
with the cakes while they are|
baking so they will not dry out.|
[his also gives the cakes a shiny |
LOp. |

CHRISTMAS CAKE
15 pounds glace cherries '
| pound diced Iruit cake mix

“Faskioe

—————

TR 8-9533
171 Main St. E.

Milton
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LovELINES? Gl

/ SHE BOUGHT TH
BEAUTY KIT, HOW

OFTEN SHE HAD

E
BUT OH'LADIES HER
MHAIR WILL NEVER
BE THE SAME A

y/

VANO « PAUL
HAIR STYLISTS

BE, SUR

[ pound ready-cut mixed peel
5 pound citron peel, sliced

5 pound glace pineapple diced
| pound seedless raisins

| pound currants.

12 ‘pound blanched

chopped
4 pound pecans, chopped

almonds

| cup butter

| cup light brown sugar
2 teaspoons vanilla

9

6 eggs

3 cups sifted all-purpose [lour
| teaspoon ‘baking powder

15 teaspoon baking soda

2 teaspoons cinnamon

| teaspoon allspice

5 teaspoon mace

: teaspoon ginger

teaspoons grated lemon rind

|
2
der

———

Furnishings

145 teaspoon salt

5 cup honey

Two-thirds cup apricot jam

4 cup brandy

Combine [ruits and nuts In
large bowl, sprinkle one cup ol
the flour over and mix it in well
so that the pieces are separated
and lightly dusted with the flour.

Cream butter, gradually add su-
gar, cream together until light.
Add vanilla and lemon rind. Add
unbeaten eggs one at a time, beat:
ing well after each addition.

Sift remaining two cups flour,
baking powder, soda, spices, col-
fee powder and salt. Combine
honev, iam and brandy. Add to
first mixture alternately with dry
ingredients, beginning and ending

with flour mixture. Pour over
fruits, mix until fruit is evenly
distributed in batter.

Spread evenly in pans which
have been lined with three thick-
nesses brown paper, greasing in-

' ner laver next cake. Bake in slow

oven 275 F. to 300 F. allowing
four to four and one hall hours
for large cake, two and one hall
to three and one half hours for

| smaller cakes.

W b
i #e

*

Next week, we'll feature a light

teaspoons instant coffee pow-| Christmas cake and some icing
' and decorating types.
i

Fireplace

Make the Fireplace the
Centre of Interest in Your Home

LOOK AT THIS FOR
ONLY $37.88 COMPLETE

® 28" x 36" Curtain Screen

BLACK CURTAINS

BLACK AND POLISHED BRASS FRAME

® 3 Piece Fire Set

(N

wwulie

AVAILABLE

1

SEE THIS COMPLETE SET NOW

3 iil”-".r-' :'3]"'.4'_11’

AT

MILTON HARDWARE

227 Main St. East

9.00 A.M.

MILTON

TR 8-2353

Collection

THIS SATURDAY

Your Co-Operation Will Halp Our Milton Scouts

Papers Should be
Bundled and

port.

donate their vehicles—Milton Motor
Sales, Trafalgar Motors, Bill's Auto
Body, Mowbray’s Esso, Smith’s Trans-

Our thanks to the following who

Securely Tied

Please Place Your
Papers on the

Streets by 8 a.m.

For Information Call Harold Wilkinson,

for Collection

TR 8-6632
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