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First place team
# 6 with 84 wins:
Harold Sutherland
Sylvia Sutherland
Alphonse Broke
Blanch Broke
Bill Malcolm
Second place team
# 11 with 83 wins:
Gerry Laidley
Darlene Laidley
Annette Beaulie
Maurice Laundry
Carol Dakin
Third place team
# 10 with 75 wins:
Phil Folz
Irene Folz
Jan Lauritzen
Polly King
Yvonne Mallis
Gents High Average:
Maurice Laundry 17.0
Phil Folz 16.5
Harold Sutherland 15.9
Gents High 3 Darts:
Jim Luddington

Leandre Theriaulr.

Gents Most Shots:
Harold Sutherland 30
Gerry Laidley 29
Alphonse Broke 24

Gents Most Tuns:
Phil Folz 30
Maurice Laundry 28
Guy Bozec 26

Top Ten Gents:
Maurice Laundry 17.0
- Phil Folz 16.5
Harold Sutherland 15.9
Guy Bozec 15.6
Gerry Laidley 14.7
Andy Lauzon 14.5
John Benko 14.4
Bob Kennedy 14.3
Alphonse Broke 14.2
Jim Luddington and
Paul Sodaro 14.1
Top Ten Ladies:

Irene Folz 14.7
Lorrain Lauzon 14.5
Marg Mauger 14.3
Harriet Andrews 14.2
Annette Beaulieu 13.8
Patsy Madore 13.8
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Darts

Jean Cornect 18.9
Irene Folz 18.5
Ladies High 1st Legs:
Lorraine Lauzon 32.3
Ann Ray 30.8
Jean Cornect 30.3
Ladies Most Shots:
Polly King 24
Lorraine Lauzon 21
Harriett Andrews 18
Patsy Madore 18
Ladies Most Tuns:
Irene Folz 18
Harriet Andrews 14
Lorraine Lauzon 13

Our cook this week is
Mr. Leandre Theriault,
supervisor and head chef of
the dietary department at
Birchwood Terrace. Lean-
dre came to Terrace Bay 22
years ago to work with his
brother in the kitchen of the
Terrace Bay Motor Hotel,
then owned by Kimberly
Clark.

Leandre brought with
him his wife Blanche, and
their 3 sons. Since moving
to Terrace Bay they had
one addition to the family,
Roger, who is now 19
years old.

Kimberly-Clark sold the
hotel 12 years ago and it is
now operating as a home
for the aged. Leandre
stayed on. He enjoys his
job very much, and has
worked hard to maintain

-the kitchen’s high stan-

dards. He works with a 5
week rotating menu, offer-
ing delights such as chop
suey, roast beef and
casseroles. He makes all
his soups, the staff’s
favourite being cream of
tomato and he also makes
a banana cream pie, which
gets raves.

The residents are offered
a choice of two menu items

Benno or Herb
Friedrich
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at lunch time, and Leandre
alsu makes up a special diet
tray and fruit trays for
those who cannot indulge.
Leandre says he and his
staff aim to please, and you
know they do because all
the residents are anxious to
get back to their cooking if
ever they 're away.
Leandre is also in de-
mand for private parties
and functions, with his
specialty being Prime Rib
of Beef, which he buys

‘from Joe’s meat counter in

Terrace Bay where he says
the quality is outstanding.
He also likes to serve fresh
Lake Superior trout which
he buys on the highway
close to Thunder Bay.

Everyone at Birchwood
Terrace seems happy even
though there is a lot of
weight watching going on
and we know that has a lot
to do with Leandre. His
recipe is originally from his
wife Blanch. Leandre can’t
remember where she got it,
but he knows it’s one of the
residents’ and staff’s
favourite.

Pineapple Squares

% cup butter

Y2 cup brown sugar

4 egg yolks (keep the

whites)

2 cups flour |

2 tsp. baking powder
Mix together and spread

over the bottom of a square

MEETING

‘pan. Do not press down.

Take a can of crushed
pineapple and heat on
stove. Add two tablespoons
of corn starch to thicken it.
This should take a couple
of minutes. Spread over
first layer. Place in 325
degree oven for 40
minutes.

Take the egg whites and
beat until peaks form. Add
12 cups brown sugar.
Spread over pineapple
layer and return to oven
until golden brown.

Ladies Fast Ball

Monday, March 25, 1985

Multipurpose Room in the Rec Center
All interested in playing please

ATTEND

New executive to be Elected.

824-3136
824-2206

ONTARIO NEW HOME WARRANTY PROGRAM

COMMERCIAL-INDUSTRIAL
RESIDENTIAL

FUTURE

SPRING TUNE-UP

SPADONI BROS. special

John Benko Blanch Broke 13.7
Chris Joubert Wendy Langford 13.4
Guy Bozec Shirley Opas 13.3 o
with 14 tied at 140 Darlene Laidley 13.3 Let our service staff
Gents High 5 Legs: Ladies High Average: Tune up your car for
Maurice Laundry 21.3 Irene Folz 14.7 Better Gas Mﬂmgg_

Guy Bozec 20.9 Lorraine Lauzon 14.5

Phil Folz 20.2 Marg Mauger 14.3 ' :
Gents High 1 Legs: Ladies High 3 Darts: We'll check the followingareas:
Phil Folz 34.0 Shirley Opas 1 - Thermo controlled air cleaner

- Carburetor choke

- Engine Idle speed

- Early fuel evaporation system
- Carburetor mounting torque

- Vacuum advance system

Gorden Benoit 33.1

5.9
Sharon Kennedy 15.6
Paul Sodaro 30.8 5.0

- Jean Bozec 1
Ladies High 5 Legs:
Dot Kennedy 19.1

- - Fuel tilter
Tl’ﬂVB“él:g tow.li.':‘hundor BﬂY? - ldle stop solenoid/or dashpot
: ) 4 Usl! - Spark plugs

- Engine timing and distributor
- PCV valve and filter, elements.
- Radiator antifreeze
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Breakfast Special! Daily Business Luncheon!
Nightly Dinner Specials!

NEW BANQUET ROOM

Plus 20% OFF all General Motors Tune-Ups Parts
For most G.M. Cars and Light Duty Trucks

* Banquets, receptions & weddings k
o Seu?ing Cupuciﬁr 110 2 Hours:
We are offering 10% off our regular rates of: 8:00 - 12:00
$30.95 single for 2 $37.95 double for 3 1:00 - 5:00
$35.95 double for 2 $39.95 double for 4 : Mon. to Sat.
We are cenfrﬁlly |ucutEdeal1iwe?:n ﬁesku&l‘-IMc:ll t;nd ~ GUARANTEED SERVICE
hterelly . JHOPPIE. MWL, Sl - SO7E 191 GUARANTEED GM PARTS : g
reservation:- 807-344-5744 GUARANTEED PRICE Offer good until: April 20, 1985
CIRCLE INN MOTEL ; : ;
686 MEMORIAL AVE. 824-2244 Schreiber

THUNDER BAY, ONTARIO




