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Vegetables are important for Canadian diet

and wine. Season well, 's pound slab bacon, VEGETABLES Carrots: Keep whole oF bechamel which needs peppercorns, mace, bay witha wooden spoon. Add

cover and cook gently for  diced ; IN BECHAMEL quarter lengthways. Jong simmering. leaf and cream (if used) the remainder of the

anne 25 to 30 minutes, Sprinkle | i,‘,"ﬂj'r"m onion, diced Many vegetables are !"‘"'["H !":_"l __"_'II_'-'”l'l However, it is a tasty ina saucepan. Cover with milk, whisk il necessar)

with parsley Dbelore lop and "m_]_thﬁ beans. ophanced by being salted water wilh tacsimile a lid and place over low to blend without lumps

WanSta“ serving. Serves 4 to 6 :'.r:nk In _tml_]u?g .H:-JllEd sarnished with some leaspoon or .x..u_ . ?u.uuli 11, cups n?i]k Fs m hple e R R e

- water until just tender. pechamel sauce. Never (0ok until lender. Draifl slice of onion minutes. Pour the milk with salt and pepper
o ' ' BRAISED Drain, then hold under gyerdo it, you don’t want  Small onions: Bring 0. § peppercorns into a basin and wash the Return (o the heal and
| - _ [{[‘:]}{‘\.HH'\[JI‘ {_.{..hi running water Ilhl":. to lose the ‘.'I_”ﬂt*iiihlt’ a boil 1n cold called water P t"-l:l. mace pan cook until the mixture
R : helps them keep their completely in a sea of and cook until tender. ; pay jeaf Melt the butter slowly, bubbles Don't let cook for
= 12 cl0 2 pound red cab-  ¢lor) sauce All the vegetables Drain : | thsp cream (optional) remove the pan from the more than two minutes

t t On bage, finely shredded Put the diced slab must be prepared Mushrooms: Reep  (hep butter heat and stir in the flour. then fest for seasoning

u rI I | onion, sliced bacon in a frying pan and heforehand whole or quarter if large. s (hep. flour Add about one-third of Place the vegetable ig :

vegetables.

For many Canadians,
vegetables are nol only a
nutritional necessity;
they are also the mosi

ways to improve on the
already excellent taste of
vegetables

CABBAGE

:.’!'.h!i]:l-‘hutlt’_'t' . saute slowly until crisp Cauliflower: If you can >aul€ quickly in buller ¢aj ang pepper the milk, pouring It casserole and cover with
Canada's Food Guide, for cooking. Try to 2 cooking apples, peeled  5qq the onion and cook in afford it, or just have a with a squeeze of lemon ~ pyi the milk, onion, through a strainer. Blend the sauce
which has hardly changed prepare only enough for F’“d f"m'ﬂ’ el the fat until soft. Add the few flowerets. cook un- Juice. Drain on paper
a Jot in the past 50 years, each meal because 2 to 3 thsp. wine vinegar heans and heat through, covered in boiling salted lowels
insists that healthy bodies vegetables reheat poorly I heaping tbsp. sugar tossing fairly often (add water until just tender BECHAMEL '
remain so because of a and there's a big loss of salt and pepper butter or margarine I  Sprouts: Trim neatly SAUCE
hallam:ed diet that con- vitamins. Drop the shredded there’'s not much fat). and cook as above This is not a Ltrue
Lains plenty of Here are just a few cabbage in boiling water, Recipe serves 4

BARGAIN BUSTERS

cook for one minute, then
drain

Slice the onion and cook
in the butter until soft but

JULIENNE OF
CELERY AND POTATO
1 head of celery
4+ potatoes
2 thsp. buiter

Thornhill Village
Artists Inc.
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main course. These : apples to the onion and chopped
pmpIE [}njﬂ}- ir.egetablEE I “h]tf" fﬂhhﬂﬁ?. Eﬂﬂk d [l.lI'thE'l" :r! [n 3!- 4.“-__]“ -ﬂ“ii |"~'I'—'I“‘1' @ /f @ O
because they know how to .'-'.hrt:-dde:;l mthlE‘i- Remove from freshly chopped parsley HEG'STEH
cook them correctly and 2 Lbsp. bulter the pan. Cut the washed celery MEN'S y
are able to use them 10, <511 head celery, Put the cabbage in a and peeled potatoes into NDW FOR JEANS FASHION KID S
introduce wvariety intc "' casserole. alternating Strips that are about one- Superwide Leg
their meals shredded with the apple and uniﬂﬁ eighth inch thick by two Cords & Denim PANTS JEANS

Unfortunately, fresh 6 ozs. white wine, OR the mixture. Sprinkle with inches Ipn[:j, Keep the ADULT 100% Cotton _F;.-sr-f;n-::le enim
E}:ﬂ{i frozen ;EEﬁlahIEE same quantity of stock vinegar, 2 Lo 7 potatoes tr;;: hDWldudeﬂld Corduroy & Twills

ave followed all goo . At tablespoons water, sugar Wwater until needed to DAY CLASSES
things by rising steadily With 1 tsp. wine vinegar ., Eeasﬂn'mg_ (‘ﬂger prevent discoloration. 599 799
in price, so unless you S$alt and pepper with buttered wax paper  Heal the butter in ;i AT TO
have a garden and had | (s T dalid and cook ina 325- Ppan, add the celery an

p. freshly chopped andalidandcooKkina szo : . A K

the energy and p.pqjey degree F. oven for 1'2to2 EBreen onion, cover and GALLANUUGH L'BRAHY NG —f_')/ k —'/__,/ ‘_//
forethought to fill the hours. shake over the heal for BROOKE STREET. THORNHILL
freezer, even the most Drop the shredded G e four or five minutes. ; : Plus many more unbelievable bargain bus-
everyday vegetable is a cabbage in a pan of  SUr lh€ casserole irom Drain the potatoes an : "
high~ expenditure item. boiling salted water for time totime, and moisten dry in a cloth. Put in the g ters, in Guys, Gals & Kids - Tops & Bottoms

If you buy fresh one minute, then drain With extra water if pan and season. Stir 88 -3513 SEEITTOBELIEVEIT
vegetables, only bother well. neededi_ E-H'-'i*{EHEb;l “’Il? a carefully to mix, cover 2 R e a
with those of high quality. _ roast of pork. Serves 4 t0  with waxed paper and a ' eRichmond Heights Shoppin
They'll keep longer in the Melt the butter in a 6 lid, cook for eight to 10 HARRIET Aieo s RiC : Q F:"F_ J
refrigerator crisper frying pan, add the celery GREEN BEANS minutes or until the DEGIACOMO [ | Plaza in Richmond Hill
and you'll have less waste  and cook for two to three WITH BACON potatoes are tender :Ef;%;'“{{’ﬂ F'f'-:’ri i Efﬂj Vlilis, 8GO«
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when you prepare them

minutes. Add the cabbage

| pound green beans

Creek ER{-A314 =Richmond Heghts

Shopping Plaza In Richmond Hill - BB3
613 =30386 Bantorth BH- 3406
* 7529 Ishngton bAue - 74546465 =Rock
wood Mall on Dixie Rd B25-76 76

.~ TOWN OF VAUGHAN
NOTICE OF

STEELES AVE

PANTS PLACE

" %

ISLINGTON AVE

BUILDING
MATERIALS
LIMITED

741-5313

‘0" NOLS3IM

Hiaayy 201

SAVE $ ON INSULATION | CLOSING OF A HIGHWAY
SAVE Take Notice that the Council of the Caorporation of the Town,of Vaughan
EEE: ;115 AN o0 .FI12 L proposes to consider, on March 5th, 1979 a by-law to stop up and
e i o :P“ *13%° eoie | close the following highway.

$12°%7 soue

FRICTION $'1 220 BOLE

EIT 5050 FT PER BOLE

5%
ON ORDERS
OF TEN BUNDLES
OR MORE

FRICTION

i That part of the road allowance known as Southview Drive that l
il

's shown as part 3 on Plan 64R7404 being part of Registered
Plan 2468.

*13"° sous

POLYETHELENE FiLM s g

Y DA ALLS. WITH. o METAL 0. 1
JL VHALLS W ViIE T8 2 milx 1500 sq. Mo

_ FIREPADDE N0 SHRINKING
MO WWARPING ITS EASILY WWITH

1 -5~B-” 4 M¥%Eer
2% 13 yi."c FT
358" 16° F7
ALL PURPOSE
JOINT FILLER
4'x8 x1"

57[“] FEHBULE CTN VYHILE 51

WE CARRY A COMPLETE LINE OF DRYWALL
& ACCESSORIES

146 MILLWICK DRIVE. WESTON
opEN .. MON.-FRI.7 AM-5PM, SAT. 8 AM -NOON
N NO DELIVERY CHARGE ON ORDERS OVER *25.00

the highway in question may be inspected in the

Plans showing
the Municipal Office,

office of the Clerk of said Corporation at

TYPE 1 FOIL PAPER : : :
2141 Major Mackenzie Drive, Maple, Ontario.

500 5g. Fr. Roll

CEILING
TEXTURE

RIGID INSULATION
80¢.....
q20

1295
*8.95

44 L8 Bad

The Council will hear in person or by his counsel, solicitor or agent
any person who claims that his land will be prejudicially affected
by the by-law and who applies to be heard.

Vegetables are a nutritional necessity, but unless they are cooked
properly they can seem dull. Buy the freshest you can, store them

correctly, and then cook them in imaginative ways.

Dated at the Town of Vaughan this 29th day of January, 1979,

F.G. Jackman
Clerk
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‘ELECTROHOME

14" COLOR

PORTABLE T.V.

FIRESTOME SALE PRICE

* ARMCHAIR SHOPPING COMPARISON
ON YOUR WEEKLY NEEDS
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MAMUFACTURER'S

CALL TODAY muga‘ SUGGESTED FIRESTOME SALE Fﬂll’::\
FOR HOME DELIVERY RETAIL i CTHOOS

S$379.00

Firestone Stores

: RICHMOND HEIGHTS CENTRE
| m—pvewtam | RICHMOND HILL 8844401

T B00 A M. S530PM MON  FRI
e R

ANNUAL SUPSCRIPTION RATE *10 iN CANADA ONLY) S82095

Fargaions

’ ’ . HREST DML
800 A M 4P M SAT

|  ASK ABOUT OUR 90 DAY PAYMENT PLAN
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