1Sery’
loves
com -
pany.
Misery
IS a cat.
But no ordinary cat. He's
huge, tipping the scales
at 24 pounds.

No, he’s not a replace-
ment for Indy, our beloved
pet, named after movie
brave man Indiana Jones,
who departed this planet
last April.

No cat, no matter how
furry and purry can ever
fill so great a loss. We had
him 17 vyears, initially
the filthiest feline ever
to grace the face of the
earth.

But much love and
tender care transformed
him into an obsession
of beauty, a pet we cher-
ished deeply till the day
he died. Indy now lies
buried in a back yard
grave over which hover
several red roses.

Misery, (his real name
is Cyrus but the change
came about when he
accidentally knocked
over a table of treasures),
iIs merely a loaner while
its owner, Florence, is
away on vacation.

| first met Flo a little
over a year ago while
performing crosswalk
duties at Stoufiville’s Mil-
lard Street and Glad Park
Avenue.

Believe me, this
was no happy
camper. He cried
continuously.

This kindly woman
would, several times
weekly, walk more than
a mile to pick up supplies
of groceries at Giant Tiger
and No Frills.

One noon hour, while
loaded down with several
bags, she stopped to talk. I
convinced her to place her
purchases in our car. Later,
when my shift was over, |
drove them to her door.

The next day, she
showed her appreciation
by delivering a large con-
tainer of fruit and vegeta-
bles to our home. These
gestures, mine and hers,
have occurred several
times since.

A week ago, | answered
a knock and there on the
front porch stood Flo,
holding a freshly baked
zucchini loaf.

“This is for you, Hh(‘

said. “Hope you like it
Like it! The very look
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of it made my mouth
water. We invited her in.
It was then she told us
of upcoming vacation
plans.

“But I have a problem,”
she said. “It's my cat. I cant
take him with me and I
cant leave him alone. I
don't know what to do.”

“Leave him with us,”
my wife and I responded.

Flo’s face lit up like a
Christmas tree.

“Really,” she said. “Will
you really?”

“We really will,” 1
replied, “we’ll treat him
like our own.”

She sighed with relief.

Last Saturday, I drove
to Flo's place to pick up
her pet. At first, he seemed
reluctant to leave, think-
ing, I suppose, he was
about to be orphaned.
Which, in a way, he was.
But only for a week.

When all attempts at
packing him into a shop-
ping bag proved futile, I
gathered the 24-pounder
up in my arms and car-
ried him to the car.

Believe me, this was
no happy camper. He
cried continuously.

But not for long. Fol-
lowing a tour of his tem-
porary quarters and seek-
ing short-lived solace
under a guest-room bed,
he made himself right at
home. So much so, we'll
truly miss him when he’s
gone. I'm expecting a
phone call even as I con-
clude this column.

However, our boarder’s
inevitable departure pres-
ents a problem. Should
we seek a replacement?

Indy’s flower-decked
grave, plainly visible from
our kitchen window,
provides the answer. Its
still too soon; too many
memories.

Seventeen years of love
and affection aren't easily
erased. But Misery's pres-
ence eased the pain.

Jim Thomas is a
Stouffville resident who has
written for area newspapers

for more than 60 years.
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Misery well loved CHICKEN PIES

Many folk from the trade come to visit our store to see what we d
~ and how we do it. Usually, they’ll ask how we got started in the
frozen entrée business. It seems to me that we’ve done it forever -
but when I think back, Doreen’s Chicken Pies were the
(and for the longest time, the only thing) that we made,
mtnhvingahn:ﬂognfordnl,“mliudtht our customers
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grown quite large indeed.
Serves 3-4. Reg. $16.95 ca.

ScorcH BroTH

The base of this soup is Lamb Stock, which
we make by cooking down our lamb shanks.
The remainder of the ingredients are listed
on the label panel of the container, as well
as the ‘Ontario Approved’ Register of Plant
#6174 ... which is our commisary where this
is made. We’re proud to tell you that we just
iculture Audit
of our facility and with a Double
‘A’ rating ~ something that few plants attain.
Anyway, the soup’s really good!
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Pre 0 Bones

Since we take the bones out of many, many
prime ribs to make rib eye steak and roasts,
we’ve got lots of prime rib bones ~ in fact, a
pile of them! These are best slow-cooked - - like
you do prime rib - and enjoyed Neandrethal
styh,mﬁngthatmpnkthmupmth
your hands and gnaw. Although they are

available plain and with a Teriyaki Sherry
scasoning, my fave is slow-cooked with our
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SAUSAGES

Regular $3.99/1b
To make these, we use Paul Prudholme’s

as well as a few of our own. They
have a roundﬂnont,unqhhutm
noﬁce,tndtﬂ:m to cut these
and use theM in other -mofmy
favourite sausages. %
Reg. $4.99/1b

WHAX’S CDOKIN’

THE DELI

Grcd::mdhcrtm will be featuring

Clm-PmSahdnmrl/meoﬁcnng
this week. We use medium-sized pasta shells,
our beauty little pitted black olives, fresh
baby spinach, some orange zest, and then it

is all done up in a citrus
dressing.
Reg. $1.69/100g

'

OFF
THIS
WEEK
- and - .
We’ll be making some grilled chicken breasts

for dinner this week. It is our air-chilled farm
chicken, all served up with our one-size-fits-

all Jack Daniels Sauce,
THIS
WEEK

Reg. $19.99/1b *

['noErenDENT
GROCER

made. When

~will
puff p to
yur'tblh:thatchfontfmm _squares, filled and
November 15th on. corner and baked. Although it’s fun to watch
these being made, its more fun to eat them!
N Reg. $2.99 ea.
OW SPICED APPLE CUSTARD CAKES -~ This

AV,

Rolls,

Another thing
in cello bags

point, all of our
majority of it.

www.thevillagegrocer.com

AILABLE!

We’ve started making Tourtiére
(both small and large), Sausage
and lots of our Pizza
Dough, something that I’ve had a
lot of fun with at home.

we are doing is
packing some of our Cookies
rather than the
hexagonal containers that we’ve
used. Our wish is that at some
packaging will
be recyclable — or at least the vast

We’ll be making
$22.95.

940-1770

part

‘créme anglais’ (custard) and
fully done - thentopltwrthmhkndspiced
apple slices. It’s quite an ordeal and just like
the aforementioned turnovers, they’re ecven
more fun to sit down to. One

to buy the big size, because if you can
it at one si

All these items will be
featured this week at .

lt’l:mbmd:enmda
two. sizes.

SPECIALS IN EFFECT UNTIL CLOSING SUNDAY NOVEMBER 7™
Hours: Mon. 10:00-7:00 ~ Tues.-Thurs. 9:00-7:00 ~

Sat. 9:00-6:00 ~ Sun. 10:00-5:00
548 Carlton Road, Unionville

Fri. 9:00-7:00

of advice is
can’t finish
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