Kay Spicer
. .ideas for cheese lovers

Youths charged with
series of thefts

RICHMOND HILL — Being turned
over to police by their fathers wasn't
enough for two Hill juveniles, ap-
parently, who jumped back on the
merry go round a few days later.

According to police, the two boys — 14
and 15 — broke into the home of Gladys
Kraker, Colbourne Ave., Nov. 8, and
stole $50 in cash and committed $40
damage.

They were subsequently brought to
the police station and charged with
break, enter and theft. However, a
week later they went for a joyride in a
stolen car with a friend, police said,
even though they knew the car was
stolen.

The youths then added joyriding to
their charges, while the driver of the
car, who was also turned over to police
by his father, was charged with theft
over $200.

Over and out

Norman Fryer, 24, of Ashlar Rd., has
been charged with three counts of theft
over $200, following his arrest by police
last week.

Police said the charges arose out of
the theft of two CB radios, valued at
$450 each, from the cars of David
Barton and Brian Howe, both of
Axminster Dr., earlier in thefall, plus
the theft of a set of tires and rims from
a car on Demaine Cres. The latter were
replaced with four old ones.

The tires and the Barton radio were
both recovered.

Paint remover

Fred Hardy, Essex Ave., reported to
police that someone had thrown 12 eggs
at his freshly-painted car last week.
When he tried to remove the eggs, they
took off the paint with them.

Damage was estimated at $400.

In Oak Ridges, Charles Johnson, 37,
of North Rd., was charged with con-
tributing to juvenile delinquency, after
police said a man got a young boy to
steal a transistor radio from Simpson s
in Hillerest Mall.

THORNHILL — Armed robbers are
working daylight hours in Thornhill
now,

Police said that a man armed with a
handgun, robbed Becker's Milk Store,
7713 Yonge, Nov. 17, about 5:55 p.m., of
$300.

He was described as between 20 and
22. and about five feet, six inches tall.

A couple of hours later, a few blocks
up the street at Region Gas Bar, two
masked men, brandishing revolvers,
took $100 from the attendant, part of
which was his own money, police said.

Costly sleep

Albert Bryenton, Henderson Ave.,
Thornhill, reported to police that
someone entered his home while he
slept and stole his wallet, plus his house
and car keys.

Among other - thefts reported in
Thornhill: some Mexican jewelry, two
rifles. a revolver and one camera,
valued at $5,500, from the home of Stan
Wilson, Garden Ave.; a total of $3,425 1n
jewelry and cash from the residence of
Marg Vaccari, Fleance Dr.; a hockey
bag and eguipment valued at $170,
belonging to Chris Cunnane, Riverside
Dr., taken from the lounge of Thornhill
Community Centre; one CB radio, four
Goodrich cyclone wheels and tires, and
one Konica camera, taken from a van
at the rear of 190 Dudley Ave

Don't fence me in

Robert Napier, Elmbank Rd., and
John Dike, Fairlea Ave., were both
visited by vandals last week, who tore
down 150 feet of fence on their
properties.

Public mischief

John Nai-Smith, 19, of Clark Ave.,
Timoth Carlton, 18, of Concord, and
Shane Oliver, 19, of Henderson Ave.,
face charges of causing public
mischief, as a result of an incident in
the men’s room of an area night spot.

Police said that a urinal was pulled
off the wall, causing various pipes to
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Ideas for using cheeses
featured in demonstration

RICHMOND HILL — Tiptoe or my
souffle will be ruined.

There are lots of stories about
hostesses asking guests to walk quietly
for fear of ruining the cheese souffle.

If you've got the souffle blues, home
economist Kay Spicer will provide
some helpful hints as she features a
Holland cheese souffle in a group of
festive entertaining ideas.

The ‘'Cheese Please’” demonstration,
using the Dutch gouda and edam
cheeses will be presented Thursday at
7:30 p.m. at Consumers Gas Blue
Flame Room on Elgin Mills Road.

Some of the recipes are variations on
an old theme:; some brand new ideas.

“Cheese Please” is sponsored by
Richmond Hill Block Parents and the
Richmond Hill-Thornhill Family
Services. Tickets are $3 and can be
obtained in advance by calling 884-2879,
889-2843, 884-9105 or at the door.

Mrs. Spicer who has developed more
than 100 recipes using the Dutch
cheeses, says their semi-firm, smooth
quality makes them perfect to work
with.

She adds that best buys for holiday
preparations using gouda or edam
cheese can be found in supermarkets
carrying the ¥ ounce baby gouda and
the one pound, 14 ounce edam ball.
Specialty shops tend to be a little
pricier for the Dutch cheese products.

Also included in the demonstration
will be cheese snacks and sauces.
Samples for tasting will be available
and finished dishes will go home as door
prizes

Holland Cheese Souffle

The souffle recipe below, developed
by Mrs. Spicer, using Holland imported
Edam or Gouda cheese is almost
foolproof and a good one for beginners
to try. She reports that the test souffle
was reheated several hours after
photography and rose again to almost
its origninal height.

1 cup milk

14 cup all-purpose flour

3 egg yolks, slightly beaten

11 cups shredded imported Holland
Edam or Gouda

6 egg whites

1, teaspoon cream of tartar

Shake or whisk milk and flour
together to thoroughly blend. Cook, In
saucepan over medium low heat,
stirring constantly. until mixture
thickens. :

Stir a small amount of the hot mix-
ture into the beaten egg yolks: return
yolk mixture to hot sauce: cook and stir
two minutes longer.

Blend in grated cheese; remove from
heat. Stir until cheese melts. Add
cream of tartar to egg whites. Beat
until whites form stiff peaks. Carefully
fold cheese sauce into egg whites.

Pour into ungreased 8 cup souffle
dish. Stand in shallow pan of water.
Bake in preheated 325 degree F oven for

WE CATER

TO CLUBS AND PARTIES
FOR YOUR GET-TOGETHER WE'LL CREATE

Meat Trays, Cheese Trays

and Fancy Sandwich Trays
SPECIAL RATE FOR MIDN/GHT CATERING

EUROPEAN DELICATESSEN

832-1212
MAPLE, ONT:

TREE AND SHRUB CARE

Free Fall & Pre-Winter Tree Inspection.
Be sure you're all ready for Winter Storms.

The following work can be completed now

or during the Winter months.

thinning, balancing, bracing, cabling, fee-

ding, planting, Tree & stump removal, lot
clearing, fruit tree & orchard pruning.

Ask about our Winter Discount.

RICHMOND HILL TREE SERVICE AND

FORESTRY co. LTD. 884-77174

Let Us Help You Keep Ontario Green

Waddell's

i'-larrv Elkins

about 45 minutes until golden and firm
to the touch. (Do not open oven until
souffle has baked at least 30 minutes.)
Makes 6 servings.

Edam Party Balls

Edam Party Balls make great food
gifts. You'll find them fun to make
ahead of time and wrap in plastic to
store in the refrigerator (up to three
weeks). The Party Ball will then be
ready to take to a party at a moment’s
notice.

To give your Party Balls an extra
special party touch, lightly cut a star
design into the red wax by tracing
around a paper pattern with a sharp
knife or by pressing a small star shaped
cookie cutter into the wax. Peel wax
away to reveal golden star.

Cut a three-inch diameter slice from
the top of a 30-ounce imported Holland
Edam. (Do not remove red wax.) S¢o0p
out the cheese from inside the ball
leaving a shell about one-gquarter inch
thick.

In a blender blend the scoooped out
pieces of cheese with any one of the
following combinations. If no blender is
available shred the cheese with a fine
vegetable shredder then combine with
any of the following combinations in a
mixer at medium speed

1. 'z cup mayonnaise; !z cup green
pickle relish

OR

9. One third cup mayonnaise; one third
cup chutney and !; teaspoon curry
powder

OR

3. One third cup mayonnaise: '4 cup
milk and 2-3 tablespoons horseradish

OR

4. One third cup mayonnaise; one third
cup stale beer and !y cup caraway
seeds

OR

5. One third cup port wine; one third
cup cream and !4 cup chopped pecans.

Spoon thoroughly blended mixture into
the red wax coated Edam shell. Wrap in
plastic wrap and store until 30 minutes
before serving. Warm to room tem-

perature; serve with crackers or
vegetable sticks.

Note: A 10-ounce imported Holland
Baby Gouda can also be used but use
one-half the ingredients for the filling.
Red wax coated imported Holland
Edam or gold-coloured imported
Holland Gouda wheels make pleasing
gifts as they are wrapped with an at-
tractive cheese keeper or cheese board.

HOLLAND WINDMILLS

1 package refrigerator crescent roll
mix

2 cups shredded imported Holland

Edam or Gouda

On floured board’or pastry cloth open
out and flatten crescent roll dough.
Press perforated cuts together. Roll out
dough until smooth and thin.
Generously cover the dough with
shredded imported Edam or Gouda.
Fold over, and over again, letter
fashion. Roll out again and sprinkle
with more shredded imported Edam or
Gouda. Repeat folding process. Roll to
14" 10 %5 'thickness.Cut into strips 3s'1X
3'". Place one strip on top of a second to
form an X. Twist to hold together and
form a windmill. Place windmills on
greased baking sheets 112" apart. Bake
12 - 15 minutes in 350 degree F oven.
Makes 3 - 4 dozen windmills.

(These are especially good when
medium Holland Gouda is used.)

GOUDA SHORTIES
s, cup butter or margarine
2 cups shredded imported Holland
Gouda
1'3 cups all-purpose flour
'2 teaspoon paprika
14 teaspoon salt
Cream butter and shredded Holland
Gouda Cheese. Sift together flour and
seasonings and blend with Gouda
mixture to make a smooth dough.
Shape into tiny oval shapes. Place 2"
apart on ungreased pan. Bake in 350
degree F oven for about 15 minutes,
Makes two to three dozen.

Separate schools’ staff

apply for certification

RICHMOND HILL — Secretarial and
clerical staff employed by York Regron
Roman Catholic separate school board
want their own bargaining agent

The announcement came at last

Tuesday's board meeting when Ed
Joyce, superintendent of business and
finance, said the 40 member office
employvees’ association will apply
Monday to the labor relations board for

World of Travel Ltd.

Separate school system
enrollment still rising

RICHMOND HILL — Since school
opened in September, enrollment in
York Region's Roman Catholic schools
has increased by 46 pupils to 7724
pupils.

““The enrollment seems to be coming
across the system rather than in one
specific area and looks like the same
pattern as last year,” John Zupancic,
education director, reported at a board
meeting last week,

school system increased by an average

of 30 to 35 students per month, with the
exception of November, he said.

In an interview later, Zupancic said
three-fourths of the new students are
coming from families that have
recently moved from Toronto.

The largest increase was at Rich-
mond Hill's Charles Garner School
where 12 additional students have
enrolled, followed by Markham's St.
Joseph's with an increase of 10
students.

Pruning,

Gord Rowe tel

'LOOK AT YOURSELF

The next time you
start planning a trip,
take a good look at

burg and Bayreuth.
We just want to
emphasize the fact
that there are many
others in other parts
of Europe.

It doesn’t seem to matter whether the Mayor is

yourself! That's
Flg it e, yourself!
What are vour
hobbies, interests,
and sports? What do
you do in your spare
time? Chances are,
you can start from
that point to plan a

really
vacation.

Here again,

advice can put you
on the right track to a
unforgettable

talking to
suggest you contact
a music school for

of music festivals in

rEvVenues . .

tour, and let those dates and
individual interests

help decide where Europe.
you'll travel.

For example, if you
like music and vou're
thinking of going to
Europe, come and
talk to us about dates
and locations of the
myriad festivals that
take place all over
the continent. You're
bound to find a
music festival that'll
fit your tastes exact-
ly. and dont just
consider the world
famous ones at Salz-

10084 Yonge St. Rich-
mond Hill. Phone: 884-
9271 — BH9-2882
show you the world!
See yvou next week
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expert
Besides
us, we
locations
_ They can
give you all the perti-
nent information on
artists, selections,
and special presenta- &'
tions.
WADDELL'S WORLD
OF TRAVEL. LTD..
%
*
;

burden . .
this town.”

certification.

If granted certification, which ap-
pears likely Joyce said, ‘‘the
association will have all the rights that
a union would have under the Labor
Relations Act and in effect they would
be a trade union.

*1 doubt if they would go CUPE", he
added. "' They have all the rights (un ler
certification) and therefore no neec to
affiliate with any other group''.

At present, the office employees do
not have a contract with the board.

The association will try to establish
guidelines for the board to follow, ex-
plained Rosemary Cockrall of
Newmarket, president of the office
employees’ assoclation.

“We're looking for an agreement for
better working conditions and better
wages ', she said.

Gord Rowe knows the answer to this town's needs . . . “An Increase in the
industrial and commercial assessment can relieve the homeowner's tax |
_and. at the same time promote more jobs for the people of

He tells it like it 1s.

Rowe’s your vote

for Mayor of Richmond Hill

Sponsored by the committee to clect Gord Rowe Mayor of Richmond Hull

speaking about the number

-is it li_ke it is I

of building permits issued, attendance at meetings or Provincial tax
. his facts and figures are too often inaccurate. Could be he

doesn’t do his homework. Then again, twisting numbers may be his thing.

One fact which cannot be distorted, is that our property taxes have jumped
almost 30% in the last two years . . . and, it’s high time we elected a new
Mavor to do something about it! An experienced political in:ﬁghler, like
Gord Rowe, who will get things done in a positive, business-like way.
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