touffville has two arenas and four ice pads.
Fach arena has one snack bar.

So what's so unusual? All arenas have eat-
ng areas where playvers and spectators can
grab a bite. However, tor those old enough 1o
remember, none can quite compare with the refresh-
ment booth in the since departed ice nnk on Park
Drive, across from Latcham Hall

What made this snack sute so special? Two staff

mainstavs, Betty Grove and Marv Moffatt: Because of
their infectious person-
alities, people enjoved
dropping by, not just
for a coffee or a Coke.
but for a visit. And both
ladies were always will-
ing to oblige.

Betty, 80, has lived in
Stouffville more than 60
years, coming here from
Scarborough. Mary, 84,
was a Burlington resi
dent until 1968 when
she. husband John and
family moved to town.
Betty has four sons, one
daughter, five grand-
children and one great
grandchild. Mary has one son. one daughter and five
grandchildren.

“I'd never before heard: of Stouffville,” Mary savs,
“but | fell in love with the town on our first visit.”

In total, Betty spent 23 vears on the snack bar staff,
including four vears at the current arena on Ninth
Line. Mary also worked at both locations.. mtludmg 18
vears at “the barn” as itwas commonly called.

Mary recalls the day she responded to a newspaper
- ad and was interviewed. She talked to rink manager
Joe Lewis and two arena shareholders. Eldred King and
Bob'Hassard. She was hired on the spot.

“Betty, my very dear friend, was already there,” Mary
said. “We both soon became comfortable in our work
and with each other.” She describes Mr. Lewis as “a ter-
rific boss, an emplover who allowed each of us to do our
own thing without looking over our shoulders”.

“It was a family affair,” she says, declaring main-
tenance employee Ken Kirby as “one of the finest
gentlemen ['ve ever met.” In addition to regular duties,
Mr. Kirby along with fellow custodian Bud lLehman
sharpened skates. g

“Joe (Lewis), umnlﬁi on we women to handle
duties off the ice.” says Betty. "He was particular about
everything he did. It was a big job, more responsibili-
ties than most people were aware.”

'he snack bar operation was very personal, Mary
says. "Often, we knew what customers wanted before
they asked.” Both could greet most patrons by name.

“We always had lots of coffee on hand,” Betty said.
Hotdogs, hamburgers, chocolate bars and chips were
also popular. During hockey playoffs, with the rink filled
to the rafters, the snack bar area “was a zoo", Betty said.

The season-end figure skating show was always a
highlight, says Mary. So were the skaters.

“Betty Acton and Blanche Cook were wonderful
skaters,” Mary said. "And Keith Acton too,” she adds.
“Keith still remembers me and always says hello,” says
Betty, “but now that he’s in Edmonton, (associate coach
of the Oilers), | don't see him as often as I'd like.”

Betty also recalls the day the old arena was demol-
ished. “There was a cloud of dust like you wouldn'
believe,” she remembers, “lucky for me, the wind was
in the right direction.”

“I came home and cried,” Mary says.

While the arena with its legendary snack bar is

gone, Betty Grove and Mary Moffatt retain many fond
memories.

with Jim Thomas

i Thomas s a Stouffalle re<udent who has written for area newspa
pers for more than 60 years.

For Sunday Brunch, we'll be
Clam Chowder followed by

cither mashed pogatoes or rice, tea
or coffee and a token dessert (or
two). Served from Ilﬂmﬂ
2:00 pm. All for ... -

PIZZAZ!

their famous chocolate, in all shapes and flavours. If you have ever been to the original store
out in Victoria, you'll know that it’s the cpicentre of chocolate in Canada.

SIDIEK X |SAUSAGES

We'll start with salad, and in this case it's | Trodhomme Scasoning; that’s the
the KENTUCKY COLE SLAW. If | recall a“'w’“w
corvectly, this recipe is from an old most anyone who
m(““thﬂ“}ﬂh* cooks has romecthing
Satum b wud anyway. It's a farly wnique
mh-mmuy3 —“'ﬂahdh&j—tn

l.,-n- um'n; """" S0P B 25

Next, we'll be making NEW ENGLAND CLAM
CHOWDER. This is the creamicr version, with
omions, carrots, coclery,
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lots now and they can be
o your needs —
both for individmis and corporate
| clisnts. See cither Robert or me in the
store and we'll look afier your needs.

WHAT'S FOR LUNCH?
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$1095
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to slice them at home.

Hhhﬁ:_dﬁ&www;&uﬂulmh’md

Tohlnl‘
hum-ﬂuﬂ-t“m

to come shortly.

BAKING

THIS WEEK?

We are making traditional American Desserts this week!
Interesting thing is that all of these were invented in
the late 1800's and carly 1900's, mostly by hotel ‘chefs,
and they are still gning strong tnday and holding their
place as most popular desserts in the USA, and around
the world.

KEY LIME PIES - One of Florida’s best gifts to the
world. Folks who have had our Key Lime Pic say that
it is cven better than the ones from the Keys! Graham
mﬁvﬁaﬂ:d‘mﬁﬂhﬁu-ﬂrﬁduﬂ
M*Tappd-h-*du_-d lime slices.
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Voili....the ever-popular brownic! We make ours with unsweetened
chocolate - melted with butter, add a bit of flour, sugar, chocolate

chunks, and cocos powder. After baking they are glased with

iing. $15.96 and $24.96
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c- Ch_ Street Walks this weckend We will visit on
ﬂlmﬂﬂﬂyhhﬂn#hq
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~ Hours: Mon. ~ Fri. 8:00-8:00
Sat. 8:00-6:00 ~ Sun. 9:00-6:00

4476 16th Ave. (Just W. of Kennedy)

905-940-0655
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