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Don't get panicky. The girls
were photographed in a nice
warm room. On the lefi is
Joanne Robb, daughter of Mr.
and Mrs. John Robb, 8th con.

Thom
ot e i e

_:-.,:.-.,:_.?'.'_ i ‘Eai awte | .:..-.
"'r:':-'i".f-';ﬂ-fu'i-: o

. -

b e i
: AR A
e Py

“"of Markham. She's a former
member of tha Stouffville
Skating Cilub and now a pret-
ty model. Here she displays a
black rubber faille with long

on lhe Benc!i Next -Sumiqer
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torso line and [ullnesé at the
sides. The suit displayed- by

her friend on the right is a-

white orlon and cotton suit,

‘Work gloves with palms and:one in-a rugged test al an-auto

backs. made of-heavy-duty can-
ton flannel of a cotton-nylgn
“hlend have outlasted conven-
tional gloves better than Lwo to
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E body finishing plant,

I Handling coal at electric util-

"ity .plants generally is.a big

job. One newly completed sta-
tion has equipment capable of
moving 300 tons an hour from
trackside -to point of consump-
tion. :
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- Polling Day, Dec. 12th

FOR COUNCIL 1956

sl .
: FGR, THE }"I'LLAGE OF STDUFF YILLE.

10 a.m. {o 8 p.m:
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® 3 Members of Council

Stbuffvi/,__/e _
nicipal Elections

nday, December 12 .

» Make sure ynu-VGTE for the candidates of your choice
® 3 Public School Trustees
® 1 Public Utilities Commissioner |

i ! — Polls Open from 10 a.m. fo § pm. —
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Space contributed in the service of the
community by
JOHN LABATT LIMITED.

|Christmas Table

greeting cards and carols and
of wonderiu! things to eat --

-[spray of holly. Toothpicks will

‘made them.

I'finely cut red or green glace

all sparkling with the galety of
the season. And goicg along
with the custom of dressing up
evervining for the holiday sea-
son the home economists of
the Consumer Section, Canada]
Dept. of Agriculiure, have a
faw suggestions for decorating
the Christmas bird and garnish-
ing the plaiter.

They give a2 word of warning
that the carver wi}l need plenty
of working space. Then, 100,
the purpose of tha decoraiion
is to enhance the beauty of the
bird, not cover it up. It is im-
portant not to overload either
the bird or the platter with
trimmings. Paper frills or small
doilies placed on the ends of
the drumsticks are decorative
as well as useful in handling
the bird during carving, but
any other garnishes ised should
be edible and thelr flavours
should blend well with the
poultry - flavour.

Te dress up tne bird itself a
glaze is sometimes used, espec-
ially an apricot or orange glaze
on duck. For a large turkey or
goose a holly decoration, made
from green pepper and raw
cranberries, is colourful, Just
cut out pieces of green pepper
in the shape of holly leaves
and arrange them with clusters
of the berries to look like -a

come in handy in holding the
berries together, and anchoring
the whole decoration to the
bird. For- another attractive
trimming raw cranberries can
be threaded together with
sfring, then arranged over the
bird and in the crevices around
the legs. With a few sprigs of
parsley this simple garnish is
very often all that is wanted,
especially if the platier.is small.
.~ If a large platter is used,
there will probably be plenty
of room on it for a fruit: or
vegetable garnish around the
bird. Raw-cranberry and apple
relish in pre-cooked unpeeled
apple cups might be used or the
cups may be filled with cran-
herry sauce or red currant jel-
lyv. As for the vegetable, it
should be one that is easy to
serve sucn as broecoli, Brussels
sprouts, turnip cups filled with
peas.or green beans, green
pepper filled with corn kernels
‘or browned or parsley-buttered
potatoes. . .

To roast a goose, the Consu-
mer Section recommends a 325
deg. F. oven .in which it will

Once more iz is the time afi

 Your - Christmas Bird
Should be Dressed Up

Cod.£ either an eight to twelve
pound undrawn goose or a six
10 nine and a half pound pound
eviscerated one. The stuffed
bird should be placed on a rack
in the roaster witn one cup of
boiling water added and the
pan covered tightly. After coox-
ing for one hour the water
and fat should be pourad off
and the cover left off for the
rest of the roasting time.

Many French recipe booXs

| call for chestnut siuffing with

apose but filberts may be used
instead — in either case at least
one
added to the basic stuffing. Po-
tato, apple and apricot stuffings
are all good with goose and
marjoram and Sage ares appro-
priate seasonings to use, If the
inside of the goose is rubbed
with lemon and salt before
stuffing, it is sure to be remem-
pered with pleasure. :
For the small family the Con-
sumer Section suggests a young
duck or two.as something dif-
ferent and hearty to serve for
Christmas dinner, The skin is
white and tender and the flesh
underneath is dark, rich and
flavourful, Ducks are quite fat
so no basting is needed — In
fact after the first hour of cook-
ing the fat and the water in the
pan should be poured off, the
same_as with goose. A 325 deg.
oven is recommended and the
stuffed duck should bhe placed
breast up on a rack in the roas-
ter with one cup boiling water
added. It will take about two
and a half hours or about 40

minutes per pound to cookK a

four pound evisceraied duck.
The fHavour will improve if
the cooked bird is-allowed to
stand -awhile after cooking, so
it should be taken out of the
oven a little ahead of mealtime
and kept warm until it is put on
the table. .

Stuffings that go with duck
are many and varied but. the
semi-tart, semi-sweet flavours of
fruit stuffing such as apricot,
cherry or orange' and raisin,
seem to combine especially
well with this rich meat. A
stuffing highly recommended by
some duck Jlovers consists simp-
ly of quartered apples and on-
jons, and another one of: just
chopped onions .and .celery.
Well-seasoned mashed_potatoes
make a good basis for duck
stuffing and a combination of
sauerkraut, chopped celery and
bread crumbs is good, too., Ba-
sil, ‘rosemary or terrogan are
the seasonings suggested by the
Consumer Section for use with

take ' three to  four hours to

duck. ¢

.Honey Christmas cookies are
new and will give a suvprise
touch to Yuletide baking.
" Serve these extra good cook-
ies and you will find your holi-
-day guests asking just how you

"The secret is honey. In addi-
tion to giving them & richness
which sets the-cookies apart,
it also helps to keep them fresh
longer, S 5

Glazed Cookics

Ingredients: 2 cups sifted.all-
purpose flour, one teaspoon bak-
ing soda, one teaspoon salt,
half cup soft butter or margar-
ine, "one teaspoon vanilla ex-
tract, half teaspoon almond ex-
tract, two-thirds cup honey, 1,
egg, well beaten, one-quartier
cup vinegar, half cup finely cut
mixed candied peel, half cup

cherries, half cup finely cut
shredded cocoanut, one. egg
white slightly beaten, red sugar
sand, split blanched almonds.
' Method: Sift together flour,
baking soda, and salt. Cream to-
gether butter or margarine, va-
nilla and almond extracts, and
honey: beat until fluffy and cre-
amy. Beat in egg and vinegar.
Stir in. sifted dry ingredients
gradually; blend well. Mix in
candied peel, cherries, and co-
coanut. Chill dough several
hours or overnight. 1
. -Shape one-quarter of dough
at a time, leaving remaining
dough in refrigerator, Shape in-
to balls three-quarter-inch in
diameter. Place 2 inches apart
on greased cookie sheet, Grease
the bottom of a 2-inch diameter
glass tumbler, then dip in flour:
Press cookies with greased and
floured tumbler, dapping tumb-
ler in flour as needed.

Brush surface of cookies with
slightly beaten eggwhite; sprin-
kle with red sugar sand. Ar-

range split blanched aimonds
in .flower-peta] pattern on each.
Bake in a 375 degrees F. (mod-
erate) oven about 12 minutes.
Remove from pan Immediately.

-Yield: About 6 dozen cookies.

Polnsettia Balls

Ingredients: 3 cups sifted all-
purpose flour, half teaspoon ba-
king soda, half teaspoon salt,
‘one cup butter or margarine,
two-thirds cup honey, 2 table-
spoons grated orange rind, 2
eggs, separated, one iablespoon
grated lemon rind, two table:
spoons white vinegar, 1'3 cups
finelv chopped pecans, 7 dozen

red glace cherries.
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“Honey Adds New Richness

To Your Holiday Baking

baking soda and salt, Cream to-
gather butter or margarine and
honey: beat until light and crea-
my. Beat in egg yolks until well
blended. Beat in orange. and
lemon rinds and vinegar until
well blended, Stir in dry ingred-
ients gradually; mix well, Chill
dough for one hour.
“Form into balls about .one
inch in diameter. Beat the egg
whites slightly. Dip balls in egg
whites,.then roll-in pecans, L.ay
2 inches apart on greased bak-
ing sheet, Cut each cherry with
seissors.from top almost to bot-
tom in thin.slices to form pet-
als. :
‘sgnread” a cut cherry on to
of. each ball, spreading petals
into a flower. Bake in 325 deg.
F. (slow) oven for 18to20min-
ules, “ e
Yield: 7 dozen cookies,
" <Honey Cookics
Ingredients: 1 cup sifted all-
purpose - flour, half teaspoon
baking soda, one-quarier  tea:
spoon salt, half teaspoon ground
cinnamon, half teaspoon ground
cloves, half teaspoon ground all
spice, one eighth teaspoon gro-
und nutmeg, one<quarier cup
shortening, half cup honey, one
quarter cup firmly packed
brown sugar, one egg, beaten,
2 tablespoons. milk, 2 table-
spoons vinegar, gne-gquarter.tea-
spoon imitation rum extract,
one-quarter teaspoon vanilla ex-
tract, half cup seedless raisins,
half cup currants, half cup fine-
Iy cut candied pineapple, .half
cup finely cut candied citron,
three-quarter cup sliced glace
cherries,” ¥%-cup coarsely chop-
ped pecans, i
Method: Sift together flour,
baking soda, salt, and splces.
Cream together shortening,
honey. and brown sugar; beat
until light and creamy. Beat in
egg, milk, vinegar, rum and va-
nilla extracts. Stir in dry in-
gredients - gradually. Mix in
fruits and nuts. Drop from tip
of teaspoon onto greased bak-
ing sheet, Bake in 325 degrees
Fanrenheit (slow) oven about
20 minutes, Remove from pan
immediately. When cooled, frost
with confectioners™ sugar frost-
ing and garnish with cinnamon
redhots, or glace cherries, or
colored sugar sand. :
Yield: 4 dozen cookles,
Jewel Boxes
Ingredients; 122 cups sifted
cake flour, one-quarter teaspoon
salt. three-quarter teaspoon of
baking soda. one-third cup £ofl
butier or margarine, half eup
honey, one-quarier cup SUarT.

Method: Sifc tcgether four,

pound of nuts should be |}
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It takes practice to handle a group of reindeer. and.Santa has to make sure
there'll be no delay in his Chrisimas Eve delivery. So here he is with-a “Gee,
Blitzen” and *\Whoa, Dancer” as he sits in his sleigh holding the reins and show-
ing all good boyvs and girls that.he’intends to visit them soon,
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tablespoons vinegar, 2 eggs,
beaten, 2'squares baking choco-
late, melted. : ;
Method: Sift together flour,
salt and baking soda. Oream to-
gether soft butter or margarine,
honey, sugar, and vanilla ex-
tract; beat until Auffy and crea-
my. Stir-in well-beaten eggs and
melted chocolate. Add dry in-
gredients and- vinegar alter-
nately, a little of each at a
time, stirring after each addi-
tion just enough to blend.

well or lined with paper cake
cups; fill two-thirds full with
batter. Bake in a 375 deg. F.
(moderate) oven as follows; for
1%2 inch pans, 12-15 minutes;
for 2-inch pans, 15-18 minutes;
for-21% inch pans, 20 minutes.
When cold, frost with a butter

sugar, and cover with very fine-

ly cut mixed candied peel and
glace cherries, : :
Yield: 4% dozen 1% inch

cakes, or 3 dozen 2-inch cakes
or 20 2%-inch cakes, =~
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- Honey Stars -
~Ingredients: Half cup honey,
one -quarter cup butter or mar-
garine, 1% cups sifted all-pur-

spoon baking soda, onesquarter

.| teaspoon salt; one-eighth tea-

spoon powdered mace, 3 table-

one tablespoon water, 2 table-
spoons sugar, one teaspoon
ground cinnamon.

Method: Combine honey and
butter or margarine in heavy
saucepan. Heat to boiling point;
set ‘aside:to cool. Sift together
flour, baking soda, 'salt, and
mace. Add vinegar to honey

ents;-mix well. Chill in refriger-
ator.2 hours or longer. Work
with .2 small quantity of. the
chilled - dough at a.time, leav-
ing remaining dough ‘in refrig-
‘erator. . AT S ;
Roll dough to one-eighth-inc
thickness. Cut with a 2%-inch
star:-cookie cutter, Place on a
greased. cookie sheet. Combine
egg-white and water. Brush sur-
face of cookies. Combine sugar
and cinnamon; sprinkle on sur-
face of cookies. Bake in a 370
degrees F. (moderate).oven- 3
to 10 minutes. Immediately loo-
sen from pan, When L‘TDI,.ﬂEEﬂI‘-
ate as desired. : :
Yield: 6 dozen cookies.

Commeon table salt and its
components, sodium and chlo-
rine, have more than 14,000
uses in diet, industry and agri-
culture. .

The fossils of a “shovel-tusk-
ed"” .mastadon, not known be-
fore -in western North America,
were uncovered from the Clar-
no, Oregon fossil beds,

QI:dEI' your
CHRISTMAS TREE
5 Early !

FinesL selection of
SCOTCH PINE.

Stouflville
Fruit Market

ore teaspoon vanilla extract, 3

Pour in muffin pans greased|

frosting, sprinkle with colored |

pose . flour, three-quarters..teas|-

spoons vinégar, one egg white, |

mixture. Stir in_dry ingredi-|-

" Township of Matkham

APPRECIATION -

It is with sincere gratitude that I . express

appreciation to the electorate of M arkham Township

;- for the confidence you have placed in me by accldim-

- ing me Deputy-Reeve for 1956. I will endeavor to

- serve you during the coming year as I have in-the
past.

-

W. L. Clark.

Turnips and Ca 3

L B ¥ ; e S £y i
R e o Lt - - il B P e S . et e Pl
S - . o 1 it gt -
. LN :
. \ -
i

bage

oF

L

in large quantities

o M.A.BROWN L
Phone 176w2. Stouffville
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Give The Tribune at Christmas

'YORK COUNTY FEDERATION OF e
ﬁGR‘lCU]:TlJ‘RE o B - N

%

nnual Meeting.
“o e i e
Community Hall, Sh':’qun.__w" ok
DECEMBER 14, 1955, 11 am. .
\ ':MI mﬂmfle;*s ‘are invited fo atle-nd this i'niﬁr.:rr.iﬁr-:irt
meeting — Lunch will be provided. ..

FRANK MARRITT, - ¥RED WICKS JR., -
President. Secretary.
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ONTARIO PROVINCIAL POLICE.

Recruits Wanted. -

All candidates 5eékinp; aﬁpﬁinlment ;r.ust bhe :

ONTARIO

British subjects; hetween 21 and 35 years of age.

Not less than 3’9" in height, in stocking feet; not

less than 160 pounds, and not more than 200 pounds '
in weight; medically, mentally and physically fit. - :

Educational qualifications equivalent to {wo years: I
High School; of good moral character and habits, .

Must possess Ontario Chauffeur’'s or Ofwratﬁr’s-
license. : v . g

Must he willing i serve anywhere.in the Province,
APPLY : Sk il b, ‘

ONTARIO POLICE COLLEGE,

. 2901-95 Sherhourne Streef, -/, -

Toronto, Ontario. =~ =%, .
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