This week’s cook is Terrace
Bay’s Luigia Costa. Luigia 1s a
regular face at Costa’s in Terrace
Bay and her friendly disposition
and good-naturedness are two
reasons why shopping at Costa’s 1s
so pleasant.

Luigia i1s of course married to
Tony Costa. He owns and run
Costa’s with Joe Commisso.

Tony and Joe have run Costa’s
for about 27 years now.

Luigia told the News that she has
worked in Costa’s since her and
Tony were married 19 years ago.

Luigia said she came to Canada
from Italy when she was seven
years-old with her family- her dad
worked for Kimberly-Clark in
Longlac.

Luigia said she and Tony met at
a hockey game. They now have
three children- Rosemary, Nancy
and Douglas.

In her spare time, Luigia loves
going to their camp which is about
three miles out-of-town.

A very important thing In
Luigia’s life is having her health,
she told the News.

““Without health,”” she said,
““you can have anything.

Luigia he. supplied for this week
a recipe for white cupcakes.

White Cupcakes
I Y2-cup sifted cake flour
| cup sugar
2 tsp. baking powder
V2-tsp. salt
6 tablespoons butter
%-cup milk
2 tsp. vanilla
V2-tsp. almond extract

2 eggs
shredded coconut

Crochet anyone?

Above is our cook of the week, Luigia Costa. Besides going to her
camp about three miles out-of-town, Luigia also likes to crochet in
her spare time. Luigia supplied a delicious recipe for White Cup-
cakes for this week's recipe. (Photo by Ken Lusk).,
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Delicious White Cupcakes

Heat oven to 400
fahrenheit. Line 12 large
pans with liners.

Sift flour sugar, baking powder
and salt together into baking bowl.

Add butter, milk, vanilla and al-
mond extract- beat 2 minutes with
mixer or 300 strokes by hand.

Add eggs and beat 2 minutes
more. Fill paper cups %3-full and
sprinkle top with coconut.

Bake for 20 minutes or until tops
spring back.

2grees
quffin

Makes 12 large white cupcakes.
Thanks Luigia!

The winners of the Easter Colouring Contest: in the Up to 6 years
category was Kevin Lydon: in the 7 to 9 years category was Shauna
Singleton; in the 10 and over category, Jennifer and Crystal Lux-
more. Thank-you to all the businesses that helped make this con-

test a success. Special thanks to Robinson’s for supplying the prizes.
Photo next week.

Terrace Bay Hydro

Notice of Power Interuption

A power interuption is required for
maintenance of the power distribution system.

SUNDAY, MAY 3rd
1 P.M. to 4 P.M.

Area Affected:

All of Terrace Bay north of Highway 17 (ex-
cluding ESSO and The Town Cinema) and all
of Terrace Height Subdivision.

Time:
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