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Carmvals are for fun
‘not pro blem solvmg

The t'edaral government is spending 4.5
million dollars celebrating Canada Day, 1978.
This gives the citizens a reasonable excuse to
celebrate together and gEnerally have a good

lime.
We are all in favour,of parties and

celebrations, but. unt'artunataty, the stark
reality is that we as a nation are in severe

_ jeopardy. Never in our history have so many.

people been without means to provide their
30 years ago
this week

: Horse aged 33 years dies

Our Green River t:arraapandaat raparts
that a horse on the farm of Fred Byers in
South ‘Pickering Township died last week
after reaching the great age of 33 years.
Probably this constitutes samathmg -of a
record in tha horse warld

Edttar S mml

own livelihood and.achieve their goals and

dreams, leading to mass dissatisfaction and a

lack of aanfidanaa m our institutions and -

leadership. :

These institutions and Iaadaratnp have

traditionally stood for the status quo, opting "
for little or no change. and often demon-

siraling a total ineptness in dealing w1th even
the simplest problems.

In our 111 year history, Canada, the nation -

with the second largest land mass in the

world, an abundance of natural resources, a -

htghly educated people and a ‘solid

technological base, finds itself not in control -

of it own destiny. We at this time are being
asked to purchase jobs: from tha Ford com-

pany and endure acidic rains in the Muskokas,

and, of course, not to complain. : .

| The carnival in the park this weekend will
certainly be a lot of fun but unfortunately it .
‘does remind us of the atraua this nation is

" becoming. .

We are aakmg you to ramamhar that it is

~ you, the taxpayer and consumer who is hamg

taken for the ride.
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Prmczpal is overwhe lmed

; Daar John:

.'The events. of tha paat twa waaks have
haen ‘overwhelming.  Appreciation Day, the

best wishes of so many students, aa]laaguaa
and friends, and the ramambranaa in the form *
of ‘a: school ‘award,. have.-been- deeply .ap-

It shas,- baaa ot OF t.traa -of.-much " .

‘preciated.:

remembering = raal];,r. ayaara af*a:-taallant

.memoriess. . . = rel £ ot

To all those who pa rttatpatad in tha atrants
-1 wish.to:say thank you most sincerely. Your
kindness -and thoughtfulness:-will* not. be

forgotten by rn_v family or me. It is this at-" -

titude of knowing and t:armg that seems to

Dear. Sir:
"’ Attherecent graduattaa caramamaa ofan - |

east Toronto community college, by an actual
‘count of the first 317 names of the graduates
on the pragram 171 surnames were faratga :
and 146 were English. Afterwards, on the
campus and refreshment area, the Ianguagaa
of Africa, Asia and Europe pradammatad as
the graduates and their friends resorted to
tongues, and we English
speakers were avarwhalmad by their
-majority. -

- The hlaattnga of the Canadlan French and

: Mushraama ara usually thought of as
I fragile little organisms that grow quietly in
. lhe dark. But ‘June Vliek of Main St. knows
beller. Recently she discovered that no less
-than five of the fungi were pushing right
through: the- four 'inches of "solid asphalt
covering her drwawa}r Another muahraarn
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symhaltaa- a apmt w:thm Whitchurch. —

- Stouffville. In some form it seems to touch all

those who become part of the town.
"" May I‘thank The Tribune staff for ‘the

excellent coverage they have gwan t]rchard_
. Park School during.the past. years. Your in- -
térest-in and appreciation of,the work’of-the’ - N Quaaa-’a Park:'
+ ‘~students‘andstaff:have done’much-to:
.a positive image for our school. It is my ‘hope -

- that you will continue with thta suppart in tha -

t:ammg years.

EUTHERLAND

--~Enghsh speakers are. orerwhehned

“their local aaHaharatara about their Ianguaga
‘being threatened by the Canadian English is

unrealistic nonsense. If it wasn't for the fact

that ‘two hundred million Americans to the .
-south of us use the English language for .
" communication and thus keep Enghah viable,

. we English speaking Canadians. in: Dntarta_

would be swarnped by every faratga language
and culture crowding into our pratrm-::a from

tha four corners of the earth. . |
Yﬂurs sincerely

John Livingston .
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Krds corner

was even more ambitious. Not aantant ttath

- cracking’ aaphalt it wedged itself against

Wt ! "-'-' Ea’t-“h.a 5
hmo"'fn power‘?

the house and started puahmg the atdmg

- away. from Mrs. Vliek’s hama * After

digging up the pesky earth fruit Mrs. Vliek
was heard to say, “If you laak out ‘some
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“lt's urnuzmg what we canledrn about the early 5ettlers from thesa old Chnstmn

o

By John Mcntga'nery'

- Last week, for the second time in three
" years, I attended the Orchard Park school

awards aaramaay ;
It amazes me that the - public school

children today seem so little like the public
. school 'children I aut’farad through my t‘ar-
‘maltive years with, i -
g 1 must admit we navar had any htg 4

graduation aaraman;,r so:I. never saw_my
schoolmates in exactly those circumstances

bui even allowing for that they still aaamad |
‘remarkably different..

Mostly ‘I'remember a lot of aumheraama

- whitewall haircuts (circa*1960), giving way

slowly to greaser styles, awkward unat-

" tractive clothing, mis-shapen bodies and some
of the most trmdmtwa paraanaltttas ttua stda af i

fi'-l'u

provide "y The kids at’DrE-f!-:'a‘rd Park tmkea‘su Sweet

. and as graceful and self-po '
had, been born at:,'hshly outfitted "in_ lang -
3 draaaaa and shirts and- ties.. " '

ssessed as if they

| ramamhar cowlicks, acne aad aarduraya

{whtah when you come. ta think of it, raall:,r b
- sdys everything about grade school). -

Trophies were few and very chaap while
today the sahaala hand aut a ton’ of gl:ttartng _

hardware _
Our grada eight graduattan exercise

" consisted of an afternoon'assembly and thena
sort of picnic where a few games were played

and then we all tucked info some Kentucky

-t‘rtad that had been ardarad in.

- Thta waa followed 1 bahava by a danaa
of sorts in the open central ha]Iwa:.r of Mac-

danald Consolidated P.S., a’ three- -story - for-
~ {ress. Naturally, 1 dtdn‘t parttctpata ey

* Of course just as amazing” as’ the dlf—;

t‘aranaa in the students is the apparent change
in the taaahtng ataft‘ I waa taught mostly by

Stuff and nonsenSé g

"By Ann egret Lam ure

morning and see my house ahaut two faat '
off the ground, you’ll know we're atttmg on
a g:aat mushroom.” .

1 love horses

Ilove horses
§ . very much,

One thing I love

.. . lo do to them is -

TOUCH TOUCH TOUCH.

I could play with .
one all day

& really I think

it sure does- -

By Lisa ﬁ_aanan g
St. Mark’'s Schaal 2o
‘ Gra da ﬂ _ :

¥Wacky words

While Wiggley Wmatan S wmktng_

Wilma ' whispers - whinily,
“Winsome Willy whittles:willow whistles
-while Winston whets whistles with whialta}r

| wdlymlly 'y

Jumbled]oke

- What did the red apple do when he felt

-, -sick? For the . answer, -unjumble these
- r!etlara and put tham in tha proper ardar |

eh ——

bur:al grounds

-." i

' relics who vividly remembeéred tha opening of

the school - back in 1914.

“They doddered toward retirement, doing
their authoritarian best to keep us yaungatars
firmly under the thumb.

The principal, a-gangly old turkey who
with a severe-nervous disorder looked like a.

not very successful reincarnation of Ichabod

Crane, complete with St. Vitus Dance, used to - -

issue dire warnings that if we didn’t - im-
mediately sit up, shut up and look to the front
we would be doomed to the tragic fate of
turning to plumbing for a livelihood. I should
ha so lucky, the money those guys make,

- I'was sorelieved to get out of public school

- T was half way thirough high school before I
realized it was ]uat as axcruatatmgly bormg

a_ad raatrtctwa aa tha other.

Strawberries are in

“It’s berry time!
abundance this year. One cup of these luscious
red:berries has .only 55 calories and 11 car-
bohydrates so they are great for dieting.
They alsg contain 31 mg calcium, 1.5 mg iron,
18 mg magnaatum 31 mg phaapharua 244 mg

“potassium, 1'mg copper, 89 IU vitamin A, 88
mg vitamin C, and traces of the B aamplax
vttamma E and K.

“Strawberries are great' just plain or

- smothered in real whipped cream. If you feel
" 'the need for sweetening in the cream just use °

a small amount of honey. If you use a blender
to whip the cream it is faster and stays
whipped longer. Fresh strawberries -are also
wonderful in natural yogurt. Yogurt is a good. -
way to overcome the alkalinity of the berries.
If ealing any fruit gives you sores in your
.mouth-then you are becoming too ‘alkaline:
from the fruit. Yogurt helps to overcome this,

. so does apple cider vinegar: You Dnly need ta
- have a half a teaspoon of the vinegar in half.a:
glass of water whenever you eat.the fruit or at -

- each meal until the aandtttaa clears up.’If too .

" much fruil gives you sores, like cold sores, on

your lips then straight app!a cider vinegar wtlI
fix it right up, just dah it on unttl the aara ts
gana.

~Here are some af my fatranta raatpas t‘ar
atrawbarrtas o g 5

: ] STRAWBERRY PIE -

‘1 double whole wheat crust, % ¢ hghtl:,r
toasted whole wheat’ bread - flour for
thickening, 14 ¢ honey, % tsp grated- autmeg

Wash, drain, and hull berries. Cut in half "
or quarlers and toss in bowl with flour.and
nutmeg. Place in bottom of pie shell pour
honey over and cover with top crust. Bake at

- 425 degrees for 10 minutes.then at 350 degraaa

for 50 minutes until golden.

: COLD STRAWBERRY PIE .

1 qt berries, ‘2 c honey, % tsp sea salt, 3 ¢
waler or apple juice, 4 -Tbsp cornstarch or
arrowroot starch (often called kuzu), 4 Thsp -
a}t:hiliwalar or juice, 1-baked whole wheat pie
shne ] ¥

'Use either a regular crust or a crumb

- crust. Fill the crust with cleaned berries so

that the lops are of even heights. If you use

. whole large berries place the stem side down.
. Preparethe glaze by heating the honey, water

or juice, and salt over medium heat until the
honey dissolves and the mixture.starts to
bubble. Dissolve cornstarch in water and add
slowly to the mixture, stirring constantly to
blend evenly. When this begins to thicken up
-and look clear, pour an even layer over the top
of the berries and refrigerate for 2 or 3 hours
. lochill. This is enough glaze for up to a 10 inch
pie. 1 or 2 fresh mint leaves can be added to
the mixture just before removing from the
heat for a nice cool taste. D
- SHORT CAKE BISCUITS . .
2¢ whola wheat pastry flour, 2 ta baking

- powder, ¥ Isp sea salt, 5 Tosp chilled bulter,

LIVING nafum”y
Strawberry hme

dozed thraugh 1:laad]3.r Latin: and athar man-
dalory subjects-my younger brother a few
years later hraaaad thrattgh Thaatra Arts and

.Film Appraatahan

] g-—'-rr FE AR TTR AT el T - 0
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Nowadays kids take cooking classes, have

'nature study field sessions, learn how ta quilt,

sew, make music or produce a newspaper. I
got penmanship (at which I was and still. am

lerrible) and mandatary aquara dant:mg, m
-.hau of ph:,ra ed.. 7

."When we aampiamad or made traubla.
was our wont, the teachers and a lot of adults”
used to hit us with the same dull old refrain,
“When. you look back you’ll realize thaaa
(school days) were the best days of your.life.”

Luckily "I ‘never fell far that -bit at‘

ago. .
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arapagaada ar I would have andad itall }faars : #r

By Kathleen 0 Bunnan 2

| 5 ¢ cold mtll-: laaa 1 Tbsp, 2 Thsp ht:una:,ar

Sift dry ingredients together. Cut in huttar

with 2 knives or pastry blender. If you are -
using solid or creamed honey blend it in at the -

end of the butter.

before adding. Work gently. with your fingers

Blend'’ until the mixture
. resembles coarse meal like oatmeal. Mixing

with a fork add the milk to form a soft dough.
If using liquid honey blend it with the mtlk _‘

2

and turn aut on ‘a ]1gl’nt1;1,|r floured cloth or

" board. Quickly pat to Y% in. tlnaknasst_Fald
‘e in. -

over in three layers and agam pat to
thickness, cut with a 2 or.3 inch cutter. Bake

. close tugathar on an ungraaaed cookie sheet at
~'450: degrees - for about 12 minutes or .until

atranly browned. Makes about 12.

-.The combination of. rhubarb artd t'rashl.

strawhamaa is a taste treat that can’t be beat.”

.- Just add fresh berries to stewed rhubarb and

, ,:, chill.:Strawberries should always be washed
.When stewing .
.. rhubarb alwaya add the honey after the frutt
'-has stewed. You will need less this way.

" and' drained_ before- hulling.

.- Almost any fruit is good fresh or baked
wnth a crumble topping. It can also be used as
a lop crusl for a pie whan you only have.a
bottom crust. Fruit artsp or arumhla 1S easy
and quick. -
S CRUMBLE TDPPING ;
1 (sp cinnamon, % c oil, % ¢ honey, % ¢
wheal germ, Y c. sesame Seeds, 2 Tbsp.

oatmeal, 2 Thsp. whole wheat 1:-aatr3,.r ﬂaar 1
‘Thbsp. butter. ‘

Put all ingredients in bow aad mash .

'.'tagathar with fork, sprinkle over top of pie or
- fruil. Bake al 425 degreea for 15 minutes then

- reduce to 375 degrees for 45 to 50 minutes for a
pie for 20 to 30 minutes for tarts
. FREEZING '
All berries can be frozen withaut sugar.

Just wash and drain. Remove stems of straw- -

berries and gently place in bag. If you want to
remove the extra air just use a drinking straw
and suck out the air. But this is not really
necessary. The berries will be separated if
you allow -them to dry first, then you can

remove a few at a time if you wish, They also -

will not need to be thawed to remove them
from the packages. You can set them in
serving size bowl to’thaw. Or use a t'aw for
smoothies as needed. - -
SMOOTHIES
Smoothies are drinks that usually consist
of milk or yogurt, fruit op juice and other
ingredients. Generally each serving t:ttntattts.
I Tbsp wheal germ, 1 (sp engevita yeast, 1

Tbsp nuts or seeds, You may add honey if you .

wanl exira sweetness. If you add 1 Thsp

‘prolein powder or more _you will have a
~complete meal. Just blend it for a few minutes
, in a blender for a great 'instant breakfast’ of
nutritious and delicious snack. Barnaa are
_ greal this way, but so is any fruit. - ;
- Having raw, fresh fruit.is a wandart‘ul'

aray o ensure lhat you are getting nutrients
and anzymea necessary for life, aattt:-all-_1.r
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