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n, Wednesday, October 25, 1967

“Dear Elizabeth™:

Provisions

Mrs. Elizabeth Brinkman,
Oberrahmede,

Germany.

Elizabeth

If vou had come to visit us
when I was a child, I could
have taken vou down the cel-
lar steps to show you what
Mother had “put up”’'in jars
for winter use. From spring-
time when fresh rhubarb was
made into sauce, jams and pre-
serves, right through the sum-
mer to early fall, all available
fruit that couldn't be used on
the table, was preserved 1In
some way for the future. Cu-
cumbers, onions and tomatoes
were made into pickles, chut-
neys, relishes, chili sauce, and
many forms of sweet and cu-
cumber pickles, in crocks, jars
and bottles.

[t was one of our chores to
carry this produce down to
the storage shelves when it
was cool enough, so that when
Mother asked us to go down
in the wintertime to get cer-
tain items, we knew pretty

Dear

for winter

pickles etc., along the back
wall. A huge swinging shelf
hung from the ceiling and was
used to keep the current pro-
visions on. All this was in the
inside cellar and was reached
by a stairway out of the hall,
just off the kitchen.

A door led from this inside
cellar into what we called the
outside cellar, because there
were also steps leading from
the back verandah and garden
vegetables could be carried
down this way without going
through the house, which
made it very convenient. Beets
and carrots, which had been
left in the ground to mature,
were dug and gathered after
the first frost and put into
bins and covered with sand or
damp leaves to keep them
from drying out.

Turnips, which were grown
for cow and pig feed, were sto-
red at the barn, but a few
choice ones would be sorted
out and left there for table
use. Any squash or pumpkins

Milton Curling

SPORTSWEAR AND CURLING FASHIONS were
modelled for members of the ladies’ division,
Club on Monday evening.
Seven members acted as models as 27 outfits

well where to find them. The

from Milton Department Store were displayed.

the show.

fruits and jams would be al-
ong the side wall and the

that were left were stored In
the cellar and gave variety to

our meals for many weeks.

Helping with neighbor’s fields

While manv of the prepara-
tions for winter took place on
days,

nice, golden October

there were some that alwavs
seemed to come on cold, dull
days when even an extra coat
would not keep out the chilly
winds. One of these jobs was
digging and picking up the
winter supply of potatoes. We
did not grow too many of
these on our heavy clav soil,
but we had the nasty exper-
ience of harvesting them never-
theless. Children were excus-
ed*from school for a day or
two during the potato harvest
and parents generously offer-
ed the' help of their children
to neighbors, friends and rela-
tives to help “pick up”. We
carned a few cents plus a bag
or two of potatoes for our
trouble.

It mattered not that
started away from
warmlv dressed and
mitts. Thev soon became
damp from ' the sometimes
soggv earth, then uncomfort-
aBly cold, 'until sometimes ‘it

we
home
wearing

was better to work In our
bare hands, warming them
from time to time under our

armpits. Oh, the remembered
agonv of those cold, cold
hands!

The philosophy of dealing

with unpleasant tasks at that
time was “what couldn’t be
helped must be endured” and
the thought of the good hot
dinner that awaited us, which
would include fluffy mashed
potatoes, made the enduring
more bearable. To make the
time go faster, a game was
made of the job to see who
could pick up a row the fast-

est and making sure that we
didn’t have to be called back
to pick up missed potatoes.

In early autumn, before the
stove had been moved into the
front kitchen for the winter,
our back kitchen was a verv
cosy place. There was an open
stairway leading to a back
room. which was an ideal spot
to sit and soak up the warmth
after performing our chores
outside. It was here we chose
to sit to shell out the winter
beans that had dried on the
vines. basket by basket until
thev were all shelled, and then
we would have to look them
over to sort out the musty on-
es. the discolored ones and the
sow thistle seed and other
foreign matter. This job was
frosted with anticipation also,
as we all loved the big pots of
baked beans, laced with mol-
asses, which we could count
on for supper every Saturday
night throughout the winter.

Since we did mot vet
refrigeratien in any form, it
was necessary to wait until
freeze-up time to slaughter a
hog for winter use. Water
would be heated on the Kit-
chen stove in the wash boiler
and every other available ut-
ensil to be used in the scald-
ing barrel. This huge barrel
would have to be propped up
solidly on a slant against a
saw-horse and after the but-
cher knife had done its duty In
the strong hands of one of
the men, the carcass had to be
dipped in and out of the scald-
ing water until the coarse
hairs could be easily scraped
off.

have

Piano drowns out squeals

Ladies and children in those
days were protected from the
coarse and vulgar things In
life and we weren't even sup-
posed to hear an animal’s dy-
ing squeal. So my older sister
would go to the piano in the
parlor and with the fortissimo
pedal in action, would render
such noisy numbers as "“The
Storm'’, with variations, until
the all clear signal came. We
used to try and escape to an
upstairs window to see what
all the mystery was aoout,
but we would be missed and
brought back downstairs
where the thunder from the
piano drowned out all outside
noilses.

Only after the animal had
been internallv undressed and
the gore had been washed
away with cold water, were
we allowed to go out and see
it hanging there upside down
over a beam in the woodshed,
with a stick of wood propping
the hind legs apart. That
night, we knew we would have
fresh pork liver for supper
and possibly in a day or two, a
delectable feast of dressed
heart. The kidneys were al-
ways given to English friends
in the village who considered
them a treat.

do so, after having cleansed
and sterilized them thorough-
ly. Even the meat from the
head and jowls was utilized
for head cheese, which was
cooked, ground and seasoned,
then jelled in the stock which
was made from boiling the
hocks. This was quite a favor-
ite supper and snack dish.

In some communities, a
group of farmers would form
what they called a “beef ring".
Periodically, a beast would be
slaughtered, cut up and divid-
ed equally, each taking his
turn with the various cuts of
meat. Each would donate an
animal of similar proportions
and this way, 1t would be pos-
sible to get their meat very
economically with lots of help
at the burdensome task. The
only disadvantage [ have
heard mentioned was the fact
that the verv week you ex-
pected to entertain the min-
ister or some other respected
personage, would be the week
that you got nothing but
stewing beef. Tasty as a stew
can be, it wasn't considered

fitting for “company” dinners.

Best regards,
Eleanor Coulter.

Presbyterian

Nassagaweva
with

Church was decorated
candelabra and standards of
white mums and green ferns

tor the September 30 candle-

it.  double-ring  wedding ol
Bonni¢c Cheryvl Mullen  and
Harry Ouwendyk.

Rev, D. Nicholson officiated

at the ceremony with Mrs. R

and the
Trudy
Wed-
Pertect

Manes at the
groom’s  sister, Miss
Ouwendyk singing the
ding Praver and O
[ove.

The 2rooim 1s the son of Mr.

organ

and Mrs. John Ouwendvk ol
RR. 3 Georgetown while the
bride is the daughter of Mr.

and Mrs. M F. Mullen of RR

| Campbellville.

The bride wore i tloor-length
white gown with lace bodice
and empire-waist skirt of c¢ht-
fon over crepe. The train fell
from a bow at the back.

She carried a Bible decorat-
ed with double mums with
vellow centres, stephanotis and
streamers. Her ruby ]‘IL‘IHLIH[
and earrings were a gitt of the
g2room.

Maid-ol-honor
and bridesmaids Mae Britton
and Linda Storey wore tloor-
length gowns of multi-colored
flowers on a blue background.
The material was chiffon over

Beth Currie

taffeta with blue accessories
Thev carried single mums
with vellow centres.

Flower girl Wendy Britton,

a cousin of the bride, wore a
blue taffeta dress with match
ing floral train and carried a

Of

b;lwendyk - Mullin

basket ol
vellow centres.

double mums with
The bride was given 1in mar-
riage by her father.
Groomsman was Jim Mishak

Milton with Erwin and
Johnnie Ouwendvk, brothers
of the groom, Jim Mullen, bro
ther of the bride and Richard
Britton of Montreal, a cousin
of the bride, acting as ushers

Rin;.n_-hv;'n'f-r was the bnrde's
cousin, Russell Britton

A wedding dinner was held
11 Mohawk Inn, Campbellville,
with about 100 attending

The bride’'s mother received
in a pale blue metalhic dress
and matching lace coat, comp
limented by dark blue
sories and a corsage of white
gardenias and stephanotis,

Receiving for the groom, his
mother wore a plum<olored
floral-print  crepe  dress  with
black accessories and a cor-
sage of white gardenias and
stephanotis.,

A dance was held at Brook-
ville Hall tollowing dinner.

b or

JAUCUS

the honevmoon trip to
New York State and Montreal,
the bride wore a screen-print.
cd silk dress of brown, green,

blue and coral with a brown
fur jacket and brown
sories A coral corsage comp-
hmented the outfit,

Upon their return they took
up residence in Milton.

Guests  attended the
ding from Toronto, Brampton
Milton, Acton,
Pceterboro “tlt'lﬂh.
Halifax and Cottham
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Campbellville,
Mo rll!l't‘:ll,

Sy

RECENTLY MARRIED at Nassagaweya Presbyterian Church were

\

Bonnie Cheryl Mullen and Harry Ouwendyk.

(Photo by Merle Gunby)

Hams and shoulders were
often cured and smoked or
pickled in brine and the side
meat and chops pan fried and
sealed in crocks with hot [fat.
Extra fat from the cuttings
would be rendered out in big
pans in the oven and used as
lard for baking. Roasts could
be kept for several weeks just
hanging in the now very-cold
back kitchen, where the win-
ter sun never shone in the one
north window.

Some of the meat was
ground, spiced and made into
sausage patties and  sealed
away in crocks. I do not recall
that my parents ever used the
intestinal casings for sausage,
but it was quite common to

Each year increasing num-
bers of young girls are becom-
ing interested in the Guide
and Brownie Movement, resul-
ting in the town Brownie
Packs 'becoming full, and in
some cases necessitating wait-
ing lists.

At the present iime, child-
ren from north and south of
the town are being transport-
ed in by parents.

Propose new Brownie Packs
for Omagh, Boston districts

Therefore it is  proposed,
if there is sufficient interest
shown, to open two new Packs,
one for the Omagh and Boyne
area, and one for the Boston
church area.

Anyone with a child in the
age range 7-10 years old inter-
ested in attending Brownies in
either of these areas should
phone either Mrs. Thelma
Green at 878-6870 or Mrs. L.
Barr 878-6729.

Hardening of the heart ag-
than

es people more quickly
hardening of the arteries.

Milton Pharmacy

246 MAIN ST.
87°8-2343

COSMETICS
Elizabeth Arden
Preparations

Du Barry—Max Factor

Chanel No. 5
Agency for

LAURA SECORD CANDIES

Watching Lou Challinor toss a rock down the
ice are Liz Frame, Carol Chudleigh, Lois Thom-
son, Pat Noble, Evelyn Nadalin and Joanne
Arnold. Mrs. Fern Hiltz was commentator for

(Staff Photo)

Shower bride

Prior to her marriage 1o
Harrv Ouwendvk of RR 3,
Georgetown, Bonnie Cheryl

Mullen of RR 1, Campbellville
was honored with a series of
showers.

These included a miscellane-
ous shower hosted by a n:.*iph-
bor, Mrs P\.JH; a china show-
¢r by her aunt, Mrs. Hard of
Toronto: another miscellane-
ous shower by Mrs T Hrllttnn
and Mrs. K. Parker Other
miscellanecous  showers  were
hosted by Mrs. Hamilton and
Dawn Van Buskirk, maid of
honor Beth Currie and Linda
Storev and Mrs. McMillan

- ——

from
hufﬂ

Moselev
hlh

Miss Susan
Brishbane, Australia,
spending a month’s
with Mr. and Mrs
Woodward St., Milton.
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FAVOURITE CUTs

STANDING RIB ROAST
BLADE ROAST
BONELESS BlﬁDE TROAST

BlIr OR IRISH

SWIFT

IGA FOODS IGA FOODS IGA FOODS IGA FOODS IGA FOODS IGA FOODS

CORN NIBLETS

GREEN GIANT

VEGETABLES

McCAIN CRINKLE

FRENCH FRIES
"SHOPSY ol

CAKES

FINE QUALITY
CRYSTAL CLEAR

Swallow
Poltermn

ENGLISH
STEMWARE
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Emmanuel Baptist Church
Women's Missionary Fellow-
ship met at the home of Mrs.
Norman Hare on Thursday ev-
ening, Oct. 19, to welcome
home one of the missionaries,
Mrs. Rov Comrie, who has ab-
lv assisted her husband in the
busv curriculum of Crizera
Bible School, Zambia, for the
past four vyears. A graduate
nurse, she is often called upon

to treat the students, espec-
1allv to care for their wives,
when her knowledge of mid

wiferv is sometimes tested.

Possiblv the climax of her
nursing experience came when
her husband was bitten by the
deadlv Black Mam'ba snake,
from which the victim usually
dies 15 minutes later. The
nearest doctor was 100 miles
away and onlv reached in em-
ergencv by plane, so with a
local antidote and mouth suc-
tion, although she lost his
pulse several times, she kept
her husband alive, by God's
help, until the doctor arrived
with a serum and had him
transferred to hospital for
three weeks' treatment.

The student body encircled
their house, kneeling in prayer

for the recovery of their belov

ed teacher and pastor. Today
he is in Canada ‘n good health
with his wife and three child-

Returned missionary
explains Zambia work

« Mrs. Ken Adams, wife of the
international secretary of the
Christian Literature Crusade
with headquarters in Phila-
delphia, brought the devotion-
al prior to Mrs. Comrie’s talk.
She spoke from Genesis 22,
when Abraham was asked by
God to take his only son for a
burnt offering. Abraham obey-
ed God, his faith was justif-
ied. God provided a lamb just
as Abraham was about to sac-
rifice his son. Both he and his
son went home, justified by
God for Abraham's obedience.

The story was applicable to
Mrs. Comrie's step of faith,
God's love compelling her to
2o to those who did not know
of the Jove of God. A very ap-
propriate hymn was then sung
by Mrs. Fred Benson, Camp-
bellville.

Great interest centered ar-
ound Mrs. Comrie as she 1is
a very able speaker and has
something real to tell from
her own experiences. A happy
time was spent socially when
Mrs. Bissell and Mrs. Callan
served refreshments. Mrs. Roy
Thomson closed the meeting
with prayer.

ren, praising the Lord for his
wonderful recovery.

Twenty - three ladies were
present as she related this In-
cident. Continuing, she told of
many facets of her work am-
ong the women students—in-
struction in  sewing, cooking
and daily cleanliness in their

essdary

hul iday
Bob Reed,

IGA FOODS IGA FOODS IGA FOODS
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homes etc. She told how nec-
it became for her to
love those people before she
went to minister to them, how
she had to prevail in prayer
asking God for His love to be
shown in her lhife that her
ministry might be effective.

She had prepared hersell to
be a minister's wife, but Mr.
Comrie felt called to go and
work in a Bible School, a
work which God has greatly
blessed during the tour years,
with many hardhips, which
they have jovfully accepted
and long already to be back
with “their  pcople.”
hope to return to Zambia next
February.

They
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Honor retiring
hospital chef

A staff tea was held in the

dining room of Milton District
Hospital on Wednesday
noon of last week
Mrs. Maude DeForest who has

ter-
to honor

retired.

Mrs. DeForest joined the
staff of the hospital’ when it
opened in 1959. \

Administrator D. E. Mc-
Quaig, on behalf of the Board
of Directors, spoke of Mrs. De-
Forest's devotion to the‘hospi-
tal, her many hours spént in

the dietary department and
her complete co-operation
with all departments of the

hospital. She will be remem-
bered for her loyalty and will
be missed by all who knew
her, he said. |

Mrs. DeForest was present-
ed with a walnut mantel rad-
io from the Board of Direc-
tors. The Social Club wished
her well with a gift of a hand-
bag. The dietary: department
held a dinner for her the pre-
vious evening and presented
her with a sweater set.

SOCIAL BRIEF

Mr. and Mrs. Fred Edwards

home at
Campbellville, follow-

entertained at their
R.R. 1,

ing the wedding rehearsal of
Betty Cheryl Mullen and Harry
Ouwandvk.
ed.

YOU'LL SMILE
AND BE
HAPPY !

When you have a
lovely new coiffure
created just for

your personality

Our expert stylists

At 171 Main St.
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TABLERITE
BEEF ROUND-UP

EST RED or BLUE BRAND BEEF

Sall

“HARVEST OF FROZEN FOODS"

FANCY POLY PEAS

MEATS IN GRAVY 3~ 9]

SARA LEE 1 oz aanana cae

THIS WEEKS STEMWARE OFFER

:; 213: ng JUICY RIB STEAKS .19 24
o5 19 76 BLADE STEAKS 89 19
5 17 &8¢ CROSS CUT STEAKS 89 18&
:gt :: a : BRAISING sad STEWING CUTS

85 17 3‘ BEEF PLATE BRISKET 43 8
63 12 57¢  BRAISING RIBS 59 12
99 200 79¢ BONELESS STEWING BEEF 85 17
69 14 55¢  MEATY BEEF NECK BONES 2 &

P l

DEL MONTE
PEACHES

SUICED OF HALVES

GARDEN
PATCH

CREAM
STYLE CORN

SWIFT'S

PREM OBLONG 230
JAMS  §9c

PARD — Bee! or Bee! & Gravy " "
0! :
411111 4 (

71b

2581

HII:' 45 ( glu Gﬂnruun
“WTMiXED pickLes 293¢
93¢ nl

LIQUID DETERGENT
BORAX DETERGENT

SECRET SPRAY

DEODORANT

HEAD & SHOULDERS

SHAMPOO o

CREST - Regular or Mint

2 19¢
wQ7 ¢
97¢

.69

BANANAS

CALIFORNIA ICEBERG

LETTUCE 2

FIRM RED SLICERS

TOMATOES 239

CUCUMBERS 223

COCKTAIL
GLASS

4101 LOOP TOE

IGA — Royal Gold

KRAFT CANADIAN

HOSTESS

TOOTHPASTE
NYLONS swos wu n299¢
CHEEZ SPREAD
ICHEESE SLICES

DARE - Fudge Chip, Chocolats Chip, Digestive, Peanut

B | s c U I T s Crunch, French Cremes

w93c

2%:99¢
w69c

as : c

PRICES EFFECTIVE
0CT. 25, 26, 21, 27, 28

WE RESERVE THE

RIGHT TO LIMIT
QUANTITIES

APPLE PIE

DEMPSTER'S — Dainty

~ KAISER ROLLS

TOASTMASTER

TEA BISCUITS

are always on hand

Fashion Beauty Lounge

THE HOUSE OF PROFESSIONAL HAIR STYLING

Phone 878-9533

/

?
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SALl

117 10°,

or
ORANGI UNSWIITINED

TREE SWEET

GOLDEN RIPE

14}

Produce of US A Canada No 1 Grade

Produce of US A —Canada No 1 Grade

Large Furm
Crisp Head's ;9c

Canada No | Grade

e A
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Produce of US A
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BAKERY DEPARTMENT

Family
Size 39t R
of 12 39‘

Supplied by THE OSHAWA WHOLESALE LIMITED '
supply depot for prograssive indepandents

IGA FOODS IGA FOODS IGA FOODS |GA FOODS IGA FOODS '- A FOODS IGA FOODS IGA FOODS IGA FOOL,

About 26 attend-
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