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Face reading: a new
Xmas party pastime

More than any other time of
year, Christmas is the party
season. But since many of the
faces at holiday gathenngs are
new ones, finding out who
they really are in a shont time
is something of a challenge.
The editors at Mademoiselle
magazine suggest leaming to
read faces for clues to a per-
son's personality.

In the December issue of
the popular women's maga-
zine, Dr. Leopold Bellak, a
co-author of Reading Faces
and clinical professor of psy-
chiatry at Alben Einstein Col-
lege of Medicine in New York
City, suggests forming a gen-
eral impression of a face first.

Isit open and friendly, aloof,
angry"

Then study each of the four
**zones'* — the right and left
sides and the upper and lower
halves of the face.

Studies show that because
of the way the brain functions,
the left side of the face reflects
emotion more intensely than
the more controlled right side.
Thus it may reflect a person’s
underlying personality, while
the right side represents his or
her social mask.

And note the differences’
between the two: A warm left
side with & reserved right side
may indicate a warm person
whose life has contained many
disappointments.

Then study the upper and
lower halves of the face. A
smile that seems sincere may

actually reveal lips that are
tight, drawn, forced, eyes that
lack laugh lines may expose
unhappiness.

Features, too, can be a
giveaway. According to Dr.
Lincoln-Ebner, a psychologist
at Oregon State Hospital, very
broad, engaging smiles, for
instance, which display both
lips fully, belong to *'the love
seekers.”" These people may
be extremely attractive and
loving but very sensitive to
rejection

Face reading isn’t a substi-
tute for getting to know some-
one, but then again, faces
never lie.

Before cornering your
sweetheart under the mistle-
toe, consider this. In olden
times, it was believed that the
girl who got kissed under that
mystical branch would be
marmied before the year was
out,

An old English tradition:
toasting from Wassail Bowl

@Wassail is derived from the
Anglo-Saxon expression *“Was
Haile**—your health. For cen-
turies, the Wassail Bowl was
drunk in England with much
ceremony and exchanging of
holiday greetings. The custom
was s0 common throughout the
country that *‘wassailing"’ came
to mean any kind of Christmas
toast,

U

Old-time ingredients

The old-time recipe for the
Wassail bowl was a heated
bination of ale, ¢i s
ginger, sherry wine, lemon and
sugar which was poured into &
heated bowl. Toasted bread and
roasted crab apples were added
Today, even in England, the
contents of the Wassail Bowl

of punch which
crve and toast
y drop in on

can be any kind
stands ready to S
friends when the

Christmas.
Today's holiday pllrlcl‘lﬁh
iday punches
popular holiday p nes

ay include cBE NOE.
Izifly,cranbcrry gunch:s wcﬁ as
one combining six cups eac ﬂd
cranberry juice _cocklall an
grapefruit juice with a 16 ounce
can of jellied qranberr)‘ sauce.
This should simmer for five
minutes with four \’-‘IIII'IOI'HOE
sticks, some whole cloves, an
the peel of two oranges. It is
good served hot or cold.

A Message From

((%, eas?n’s
rectings
@ FROM YOUR CREDIT UNION

BOARD OF DIRECTORS
MGT. & STAFF

Bergengren Credit Union

May your holidays be adorned
with the welcome sights and sounds
of a better than ever Christmas!

Qm’ sincere gratitude to all.

MGT. & STAFF

McKenna's Drug Store Ltd.

Antigonish

Do not purchase a tree that has dried out. Trees that ar
needles easily. Test twigs and needles for flexibility.

Note: A tree whose moisture content has dropped to a critical point
recover but will continue to dry out even while standing in water.

Even a tree with 100 percent conten

Store trees outdoors, preferably under shade, until it is
recut butt and immerse in water — always maintain water supply.

When tree is to be erected, recut butt diagonally at a 45 degree an
holder and maintain water supply for duration of trees use.

Use only approved electrical fixtures on the tree.

Do not have the tree located near an exit.
Do not place tree near heating appliances.

Do not leave the tree lights on when vou are not at home.

The Antigonish Fire Dept

e too dry have brittle branches that sheq

before immersion wil] not

t will not withstand a complete ring of flames at its bae,

to be used. If it must be stored indoors,

gle. Stand tree in a proper tree

Do not keep combustibles (paper, ribbons, ete.) below the tree or on the tree.

Merry Xmas and a Happy New Year

FROM ANTIGONISH FIRE DEPARTMENT

Just be sure notto
punch into a glass I;T::hﬂ""*q
unless it is heatproof, bo

Superstitious? If "
night approaches on EBC? Mg,
31, open the windows in'"'!bﬂ
home and sweep from Yo
front, allowing the g)g .- 1o
bad luck and evil gpin-“?eil"
swept away, while legiy e
New Year's good luck. t} 19 thy
Year's Day, break 4 " Ney
granate on your d%nlepp-o""-
Greck tradition. This j; l’? Thy
bring wealth during e 0%
year L

, ‘J,i brings you aj the Joys of the
€| Season, shareg With friends
)77 and loved ones . -today ang
always| Thank You all
for your loyal Patronage|

Mgt. & Staff
'KELTIC MOTORS LT,

MAIN ST. ANTIGONISH :

We're hoping the hf:?lrday
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During the holidays or at
any time of year, inviting
friends for Sunday isa
m» entertain. Why?

e
‘casy on the budget and easy on

the panty is a1
‘house or a friend’s, 2 lu,.l?‘:[
fancy homemade bread will
the occasion even more

The guest who brings
ﬁd such a treat for & holida
party is assured a retum invita.
tion. The hostess who serves u
sweet biread with lacy frosting
and mtul'mymﬁu will
mever king company,

Although most accom-
plished cooks already know
the recipe secret for moist
breads, it may come as a sur-
prise to others that condensed
m&h the key ingredient.

ly the cook need know
that 4 convenience soup from

the cupboard is responsible for -

the fresh fecling and l:,g}.z ex-
wre of two breads that are
ﬁmd enough to become a tra-
ition.
ALMOND RING
BREAD
5% to 6 cups all-purpose
flour
% cup packed light
brown sugar
1 package active dry
1 can (10% ounces)
condensed cream of

chicken soup
2 tablespoons lemon

Juice
2 tablespoons water
¥ cup bulter or

©
; eggs, well beaten
tablespoons grated
lemon rind i

¥ cup finely chopped
toasted almonds

ALMOND RING BREAD, wi
ingredient for moistness an.
addition ta the bruneh table st home or for a friend's holi-
day party.

% teaspoon almond
extract
Confectioner's sugar

In large bowl of electric
mixer, combine 1% cups
Nour, sugar an yeast,

In saucepan, heat soup,
Jjuice. water and butter until
warm (120° F.). Add 1o flour
mixture, r

Beat at medium speed of
electric mixer for 2 minutes.

Add eggs, lemon rind and
Y cup flovr.

Beat at high speed for 2

'- - Bring a great holiday gift:
homemade bread for b

runch

®

th condensed soup as a key
d texture, is an irresistible

minutes, scraping sides and
battom of bowl often.

Stir in enough remaining
flour:to make a stiff dough.

Caver; let rise in warm
place | hour or until doubled
in bulk.

Punch down; stir in
almonds and extract.

Spoon into well-greased
and fMoured 10" ube pan,

Cover; let rise | hour or
until doubled,

Bake at 400" F. for 30 min-
utes or until done.

Remove from pan; cool on

wire rack.

Drizzle with confectioner’s

sugar glaze; pamnish with addi-
Iinnnllwhnle.:.tr::nﬂs

Makes 1 large loaf,

FROSTY TWIST
BREAD

6 to 6%
mlw
Imxliwdr_y

3} tablespoons sugar

1 can (10% ounces)
condensed cream of
potato soup

% cup water
4 cup butter or

3 eges, well beaten
1% cups chopped candied
fruit
Conlectioner’s sugar
Trosting

In large bowl of electric
mixer, combine 2 cups flour,
yeast and sugar,

In saucepan, heat soup,
water and bulter until wirm
(120" F.).

Add to flour mixture, Beat
at medium speed 2 minutes,

Add eggs and % cup Nour.
Beat 2 minutes at hi;
xnrh&f‘mmm and sides of
bowl often.

Stirin fruit and enough
flour to make a stiff "

Knead on lightly floured
board uatil smooth, adding
additional flour as needed,

Place in greased bowl, tum-
ing once.

Cover; let rise in warm
place 1 hour or until doubled
in bulk.

Punch down. To make
loaves, divide in half.
. Roll out each half 10 14-
inch eircle on lightly greased
sheet.

Place glass in center. Cut
into quarters up to glass.

Cut each quarter into 5
equal strips, making 20 strips.

Twist 2 strips together:
repeat making 10 twists.

Cut off one twist; remove
glass.

t's the little traditions of the Christmas
season that make it so special. The sights,
the sounds, fun and festivities...all fill
the air with a spirit of warmth as we open
our hearts and homes with gladness.
What better time than the holidays to thank

all of you.

[t's been our sincere pleasure to serve you.

MGT. & STAFF

EASTERN

COLLEGE ST.

CO-OP

ANTIGONISH

Coil twist and place in cen-
ter

L

ﬁl’hlg ends of remaining 9
twists to eenter to form daisy.
Repeat with remaining half

of dough.

Cover; let rise 45 munutes or

unti] doubled.
Bake at 375°F for 20 min-

utes or until done; cool on wirs
rack,
Drizzie sth frosting
Makes 2 foaves.,

s TN ‘
o i) -_’,Pa:‘x;;.\wonderful holiday season.
Ry
,I" Qur gratitude to all.
ey

y s

2

Y

o

 Tie Spirit.of Christmas is
g

-earthly creatures with its
magic and warmth, We
share this Spirit with our

friends and wish you a

MGT. & STAFF

MacKinnon Pharmacy Ltd.

MAIN ST. ANTIGONISH

0Y..and

tc‘({i"“:,'\

f(es,
R

i

= BYl)is]
TR
‘.‘EQ“.&‘? A

DY

mid the old-fashioned pleasures
of Christmastide, we remember those
who've been most dear., . loving family,
devoted friends, loyal patrons. For them all,
we sing a chorus of resounding gratitude.

Mgt. & Staff

SILVER & HANIFEN LTD.

ANTIGONISH

A
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For holiday cheer, say it with roses

Wom and weary from the
quest for the perfect holiday
gifl? When crowded counters,
and cranky sales clerks begin

ling holiday enthusi
tum to a gift that brings joy to
everyone on the list and con-
venience to you — roses.

Roses, especially tradi-
tional ned ones and their natur-
ally festive green trimmings,

the perfict gifts to fill a
woebegone shopper’s list.

In fact, the ‘er blooms

ing to sales statistics from the
Rose Information Bureau.
And it's no wonder. One
telephone call for a gift of
roses eliminates the seasonal
stress of long lines, tired feet,
gift wraps and trips 1o the post
ofTice., because the florist does
it all — from trimming to
arranging to delivering the

special gift.

A giﬁ of roses adapts to
every holiday budget
the flower always makes an

desired memy message. Yel-
Jow roses at Yuletide can say
**thanks"" to the neighbor who
watched the house during last
summer's vacation,

Winter white sends the
statement, '*You're heav-
enly," to a college Mame.
Regal red is the traditional
way to say "I love you,” to
every member of the family
from grandmother to god-

mether.

And if marriage is on your
mind, preface the proposal by
sending an arrangement of red
and white roses with stems
taped together — the tradi-
tional symbol of unity.

So from bosses to beaus,
secretaries to siblings, a gift
of roses sends a sentimental
::t:ll:m:nt of appreciation,
ragrantly spelling, “*Ha
Holidays!"" ¥ £

in popularity during the holi- impact —whether it's a single

days, with 45 million roses long stem or an even dozen.
Customize rosy gifts by

Sstesch Decopbet Sespei: pairing the rose color with the

10 you ANd YOURS,
May the light of_
i ChrisTmAS shine IN

- St of
listmas

Jtis our ROSY HOLIDAY GREETINGS—Simplify the tack of holi- ' MGT. & STAFF
i i day sho filling the gift list with presents from th
iEhL st e Tt ol rovs e i I bink ANTIGONISH OPTICAL
0ly season Yuletide cheer t. on the list, from ace to
batiohs T A e 1 P st AT THE MALL
serene. To our —
many customers,
| thanks for

your loyalty.

MGT. & STAFF
Smith’s Hardware

Dominion Hardware

Nothing fanecy or
very new,

Just thanks and
Merry Christmas

From us to you!

Hmt- fill with wonder as we exult and
celebrate the external gifis of this holy

day. The hope f. this preci
time . . .the love, peace and hope with We rejoice ;‘::t::lmlee i nworlg mb:;::
which we are blessed. The love that holds  for ﬂlﬁtmmo:'!mle of His birth and

Robertson
Electrical Supplies

ST. ANDREW ST., ANTIGONISH

PRESIDENT, FACULTY & STAFF

ST. FRANCIS XAVIER UNIVERS|TY

) ANTIGONISH, NOVA SCOTIA
Vs e et U i
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THE HOLIDAYS CALL FOR A FESTIVE DESSERT and
whit could be more suitable than » trifle? Introduced to

Americans hy the British, a trifle can bl-?;ur[e or elabo-
0

rate. This splendid version, n Saronne idny Trifle,
makes & handsome appearance and tastes scrumptious.
Sgronno Amaretto provides the splash of spirit inherent in
atrifle. -

Rejoicc in the Glorious Tidings of His Birth!
We join you in thought and with gratitude,
at this time of worship and thanksgiving.

MGT. & STAFF
ADAM’S BAKERY
&
MYERS DONUTS

What aperfect
time of the vear to send best
wishes to all our friends!

MANAGEMENT AND STAFF

THE CORNER STORE

MHI. AND MES. FOCH FRASER
ANTIGONISH, N5,

There’s nothing trifling

about

this delectable hdiday trifle

Looking for a different holi-
day dessent? Why not do ms the
English do, have a trifle?
A longtime favorite, this
delectable delight has with-
stood the test of time and
&m s over

years.
From the beginning, trifle
recipes have been ruther indi-
vidual depending upon the
whim of the cook and the pro-
visions at hand
Sponge cake, plust

However, a trifle usuall
i of cake, lav-
Ishly laced with a favorite
spirit; dotted with jam or pre-
wscﬂu. and layered with cust-

All of this goodness was
then embellished with whip-
ped cream, chopped nuts and
glacé fruit. The result was a
truly luscious dessert.

In the splrit of the season

The fun of preparing a trifle
is that you can be as creative
as you wish. This version calls
for lady fingers sandwiched
with raspberry preserves,
Amaretto di Saronno provides
the pecessary spirit.

This distinctive ligueur,
which adds intriguing flavor to
50 m? delicious dishes, was
ereated by a beautiful young
woman during the Renais-
sance o express her feelings
for the man she Joved.

Saronno Holiday Trifle will
carry, your message of love 1o
friends and family.

SARONNO HOLIDAY
TRIFLE

di Saronno
2 tablespoons butter or
2 J-ounce packages ludy
fingers
Y2 cup raspberry

L to 1% cups Amaretio
di Saronno
Cantlld cherties
Candied angelica
Sticed almonds
Heat milk to scalding in
medium-size heavy salcepan,
Beat egg yolks with sugar
and cornstarch with wire
whisk until light and Muffy in
medium-size bowl.
Gradually beal in scalded

~milk and pour back into

salicepan.

Cook over medium heat,
stirring constantly, until thick-
ened and custard comes (o o
boil. Remoye from heat.

Stir in vanilla, 2 table-
spoons Amarctto di Saronno
and butter or margarine, Cooli
then chill several houes,

Spit lady fingers und spread
with raspberry preserves;
sundwich together again.

Separate into individual
fingers; cut each in half
lengthwise.

ine bottom and sides of

lass serving bowl with
i e b
rinkle liberally wit!

nmfretw di Saronno. Add
hall of custand.

Layer remzining lady fin-

gers and custard in bowl.

sprinkling lady fingers with

remaining Amaretto di ’

Saronno,
Chill several hours or over-

Decorate with whipped

cream, candicd cherries.

angelica and almonds.
ﬁn!m #1010 servings.

CHRISTMAS PARCEL
WRAPPING
To ensurc your parcels

. arrive on time and intact,

Canada Post offers the foll-
owing suggestions:  Fragile
items should be individually
wrapped and put in an inncr

i with hioning
material such as styrofoam
chips, wood shiavings or pap-
corn, Some items may require
added care, for example.any-
thing with a cutting cdge -
Knives, scissors of  garden
shears, Before wrapping the
parcel don't forget 1o enclose
an inventory of the contents
and the recipicats address: All
parcels should be wripped in
heavy wrapping paper, taped
and tied, Pleise address both
sides of the parcel and don’t
forget vour return address.
Mail early. vemember the
postal code, and hayea Merry
Christmas.

i the true spirit of Yuletide,
we wish you all goodwill 77
an(;l abiding friendship. /

ZawWe are so proud 1o

John D. MacDonald Ltd.

SOUTH RIVER

ROAD

Ler us hold this serene and sacred day with its brighr, shining hours,
dreams come TRUE ANd special memories, FOREVER iN OUR hearts.
We pause 10 say thanks for your friendship and loyalry, and 1o hope
you celebrare Christmas in The warm and loving embrace of your Family.

MAYOR, COUNCILLORS, CLERK

& STAFF OF THE

TOWN OF ANTIGONISH
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ere’s

| Holiday eyes: make them

look five years younger

Eye makeup enhances eyes
ax it reflects the fashion fecl-
ing you want to project. For
holiday parties, vour eyes can
be one of your greatest assets

Even if you'ne not as young
as you used to be, you can use
your eyes to help youtell a lit-
tle white lie about your age.

From the makeup experts al
Stendhal-Paris here’s one eye
dressed in tones of bronze and

lum that fits with the current
?ashion trend as well as the
desire to look back in time.

1. Avoiding the eye lid,
apply Contour des Yeux in a
half circle from the middle of
the top of the eyebone amund
the outer comer to below the
eye. This translucent cream
almost scems to glaze the eye
area making little dry lines
Jess a 5 y
2. Soin Antj-Cerne is skin
tinred amazing eve concealer.
Smooth it lightly over the
entire eve arca, including the
lid and circling under the eye.
Follow with your regular
makeup base,

.:__‘_ 1'3
3

=g

. Now for shadows, apply
a highlighter, kere the lightes:
in the Bronze trie, all over the
evelid and right up to the
brow. Never use a frosted
shade here as it will accemt
creases and lines. On the other
hand, golden and gilded
shades reflect light naturally
and more youthfully.

4. Use the contour shade

from the Prunes trio and brush
lightly into the eye crease
extending the comner up and
out slightly. Smudge just 10
soften.

§. Use the same shade
under the eye and beneath
lashes. Start about %4 inch
from the inside-corner and
extend a bit at the outer cor-
ner. Smudge to soften.

6. Take a Stendhal Kohl
Pencil in Mue and lightly line
inside the lip of the lower eye-
lid. On the upper lid do only
about the outside % of the lid

7. Now softly blend over
the entire eye to softly meld all
the lines of demarcation and
soften the entire eye look

YOUNGER-LOORING EYES, from the mal
Stendhal, Paris, reflect the glow of Christmas during the

holiday season.

7 ; —
Z

8. Pat your little finger in
Stendhal Soin Anti-Cernes
and smudge into the outer cor-
ner of eye, finish with a linle
upward flourish. It gives the
eye a smiling *lift of light.'

Finish with mascara as
usual, Put on your cheek and
lip colors: now po out and let
the world fell you how fresh.
fashionable and rested you
look. 1t's so much fun to look
your very best and years youn-
ger, oo '

p artists at

the cookiest Christmas ever!

From first sniff to last bite.
these cookics'make every-
one’s Christmas merrier! Tan-
talizing peanutty aroma
wafting {rom the kilchen
brings the first hint of good
things o come — for these are
sugar cookies with 4 differ-
ence.

Peanut butter chips are the
delicious secret ingredient
here! And along with the extra
goodness, the chips add a
bonus of protein, niacin and
riboflavin hecause they're
muxde from real peanuts

Let the whaole family join in
the cookie-decorating fun
{older children can add dol-
lops of frosting. uhih_- Jittle
tots will love sprinkling on
colored sugar.) i

And if these treats don't
vanish at once, they make
delightful gifts, place card
“markers'” or cenlerpicces
{proup decorated cookie trees,
for instance. on a bank of arni-
ficial snow)

PEANUT BUTTER
SUGAR COOKIES

2 cups (12-ounce
package) Reese's
Peanut Butter Chips

% cup butter or
margarine, softened

1 cup sugar

2 epps

2 teaspoons vanilla
extract

2 cups unsifted

water, melt peanut buttef
chips: stir until smooth.

In large mixer bowl, cream
hutter of marganne and sugar
until fluffy: add eggs and
vanilla.

Beat well; blend in melted
chips )

Combine flour, baking soda
and salt; blend into creamed
mixiure. )

Cover bow! tightly: chill
about one hour or until dough

is stiff enough to handle.

Roll dough on lightly
floured surfuce to Y-inch
thickness; cut into desired
shapes with Christmas cookje
cutiers,

Bake at 375 for 6 to 8 mip.
utes.

Cool on wire rack,

Decorate with frosting, col.
ored sugar, miniature gum.

drops. )
About 5 dozen cookies,

| i GOING STRAIGHT — To return candles to their all-purpose flour
\ original shape, place in a very, very slow oven on a bak- 1% teaspoons baking soda

' + ing sheet that is covered with a brown paper sack.
After removal, roll them on a flat surface until they re

b3 teaspoon salt ; LA s e @
In top of double boiler over  CHRISTMAS COOKIES are a family project — fun to

straight. stmmering (not boiling)  hake. eat, decorate and give!

Let’s join
together this
yearin peace and
harmony...with
love and
happiness for all

MANAGEMENT & STAFF
C.B. Hoare Auto Parts

You’ve made it a pleas;re
to be of service to you,
friends and customers!

Here’s hoping your
holiday is fantastic!

MANAGEMENT & STAFF

Snow Queen Restaurant
James Street, Antigonish

The ma

get-togethers, heartfelt contentment. May
dreams come true,

gical moment of Christmas is here again. In the
spirit of the season we wish our neighbors i
many happy moments — rich in friendships, family

all your holiday

WARDEN, COUNCILLORS
MUN. CLERK & STAFF
MUNICIPALITY OF AN TIGONISH

L o b el
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SAUSAGE MEDLEY. un elegant. festive dish for your next
holiday party, takes less than

THE CASKET, WEDNESDAY, DECEMBER 22, 1982

The perfect holiday dish! it’s fast, festive and serves itself

“Tis the season for holiday
entertaining and once again
you're wondering what to
serve. You want something,
that's simple I_D‘?Npﬂl‘l. hut
still cl(gnlﬁ and festive. Dif-
ferent what you served
1ast vear, yet something
eve will enjoy,

hat you're looking for
could be a new recipe created
in the kitehens of The .M.
Smucker Company. Called
Sausage Medley., it takes less
than an hour to prepare and
can be served as an i

Spread. ( Your guests who are
f-:it‘ing !is-l"“;h;m.[‘ﬁg ? de-
ighted u
$Mhmﬂ1|heﬂuiug

hall the calories of regular
cin:gmdjgmm and no artifi-

ingredients.)
Clip the recipe that follows
and have it ready for your next

ﬁim: If you cook the sau-
sage and franks abead of time
and refy . YOU can
prepare this dish in an mstam
— now, .I.hat'a something to

of a main dish. And, because
It is heated and presented in a
chafing dish, it practically
serves fself

The recipe features sliced
sweet sausages and cockiail
franks spiced with a hint of
Einger and Navored with apple
chunks and Smucker's Low
Sugar Orange Marmalade

an bour to prepare.

We're proud to be of service to
the farmers in this area, and
extend our sincere thanks for

doing business with us!

MacLeod’s Feed & Farm Supplies

188 College Street Antigonish, N.S.

May this holiday season
be decorated with peace, joy
and love! Noel!

May we take this opportunity to thank
most sincerely all those who assisted us during

the past year.
A special thanks to the media and the
citizens of Antigonish Town and County

The Members of

St. Martha’s Hospital Auxiliary

MARY MacDONALD, PRESIDENT

R R RS RS (R IR GRS R AR AR (R IR (et

SAUSAGE MEDLEY
(Makes 8 to 10 appetizer
servings)

1 pound sweel Italian
sausages (6 to 8 links)
Y cup water
1pa (5% ounces)
cocktail frunkfurters

1 jar (8.5-02.)
Smucker's Low Sugar
Orange Marmalade

¥ teaspoon ground

ginger

2 cooking apples

In a large skillet, cook sau-
sages and water, covered, for
5 minutes.

Uncover and brown sau-
sages over low heat, wming
often. Drain on paper towels.

Add franks 1o skillet; cook
until lightly browned. Drain
on paper lowels, (Sausages
and franks can be cooked
ahead and refrigerated. )

In a chafing dish over low
heat, heat Orange Marmalade
and ginger.

Pare and core apples; cut
apples into 1-inch chunks.

Cut siusages into %-inch
slices.

Add sausages, frankfuners
and apples to orange mixture.

Heat thoroughly.

Provide wood picks for
serving,

Note: if cockiall frankfurt-
ers ure not availuble, use 4
frankfurters, cach cut cross-
Wise info quaners.

MAILING PHOTOS

As the holiday season
approaches, many people are
prompted  to send  family
photos to friends and rela-
tives. Canada Post reminds
customers that many of these
photos tend to wear the
envelope from the inside out,

~ thus  becoming  separated

from the covering address.

In an effort to ensure safe
delivery of all photos this
Christmas and throughout
the year, customers should
take extra care when packag-
ing these items as well as
placing 3 return or forwarding
address on the back of each
mcture, Should these vahuable
memones  become  separted
during 1ransit, Canada  Post
will be able to emsure safc
delivery.

]
.

o L The holiday brings no greater
e %
*(~ pleasure than a chance to express our

o
sincere thanks for your trust and patronage.
T =3 ':a
< May all your Christmas dreams come true,

’o' - %% g ] u a :,. .. ﬂ.o'
o and our friendship be s lasting as the
LL) ,,-",qn:" ?" o P o -_Q' o ey .
endearing trad.tﬂons'gt Christmas, *h. . /
o i 5

Kell’s Enterprises

ANTIGONISH, N.S.

b
.

O the tadition of the haliday seasan, may yau

' § .2 ] 4 " h]
cach enjaq the warmth and wandex that makes
“Chaistmas sa special. And taall awr friends and

l'm;nl' custamers gaes o suncewe “thani: o,

JIM De YOUNG & STAFF

GOODWEAR TIRE
Lochaber Rd,  863-1104 Antigonish

h—'-—'__'——"_
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Homemade candy—terrific
way to sweeten the season

Candy is o perennial holis
day favorite, and the home-
misde variery is best o all. 1If
youve never plaved confiec:
tioner before you'll want an
informative book to um .
which supplies not only the
tantalizing recipes (that's only
half of it!), but which also

echnxyues.

One such book is Canedy
Recipes und Orher
tipny (Dover Publications,
Inc. by May B. Va sdale
und Ruth Parrish Cosa Emel-
los

The book outlines cooking
temperatures for various
confection types, us well as

mfes

ent candy categories, the
necessary equipment and
basic ingredients.

Recipe chapters tempt the
potential confectioner with
Fondant, Fudge, Penuchi and
Orperas; Divinity and Nougat;
Maple Candies; and Popeom
Candics, to name i few.

salt and sugar, Knead in the
chopped nuts. Press into i
lightly buttered pan, cool.
remove from pan and cut mto
spues.

Yield: weight about 114
pounds.

CARAMEL SYRUP

1 cup sugar
Yy cup or more boiling
waler

In a frying pan or i heavy
aluminum savcepan heat the
sugar over i very low flame,
stirring constantly with a
wooden spoon, until it 1s

from the Mame and add the
wiler slowly while stirring.
Retumn to flame snd allow it 1o
simimer until it is a thin syrup.
If there are any lumps add o
little more water and boil it
until the lumps dissolve
Caramel syrup may be used
for waffles or griddle cakes
cither as it s or mixed with an
equal amount of corn syrup
One-fourth teaspoon of vanilla
may be added if desired. 10itis
10 be used for this purpose the
water must be added to the
melted sugar when it is a very

n. It is also
in candies,
am

light jgolden brow
used as a flavonng
frostings, custards, fce €re
and other desserts. ITitisto be
used as a flavoring material
the sugar must be heated until
it is a deep golden brown
wefore adding the water in
order o develop a strong cars

:| Mlavor .
"K\\"hcn the boiling is finished
the product must be o thin
syrup. [fnot to be used
immeditely, keep it inacovs
ered jar.

Yieht: About Y2 cup.

_—

PPET——

Reprinted below, from
Cundy Revipes and QOther
Confections are recipes for
two sweet treats, Molasses
Pop Com Balls and Curamel
Walnut Squares, both perfect
offerings for Christmas get-
togethers

MOLASSES POP
CORN BALLS
LARGE RECIPE

cup light molasses
cup dark corn syrup
tahlespoon vinegar
tahlespoons butter
quarts popped corn
teaspoon salt
SMALL RECIPE

Y2 cup light molasses
Y cup dark corn syrup
Y2 tablespoon vinegar
1z tablespoons butter
1% quarts popped corn
Y teaspoon salt

5 e
0 \ . “Mix molasses, syrup, and
O vinegar in a saucepan and
se cook. stirming oce Iy to

prevent buming
perature 270°F, is reached.
After 240°F. is reached,
constant stirming will be neces-
sary. When done add butter
and stir only enough to mix.
Slowly pour the cooked syrup
over the salted popped corn
and mix well.

Form into balls with the
hands, using s litthe pressure
s possible,

Two drops of oil of lemon
muty be added 1o the syrup.

Cold water test when
syrup reaches 270°F .
slightly brittle,

gives copious backpround
mformation on candy -making giving an overview of differ- melted to a syrup. Remove

o 10 e

We gather togetheron
this holiest of holidays
to bring you tidings
of comfort and joy!

Thanks to all!

IS

1o Geet.
‘Z/o%at@émm'

It is our policy at this shining

holiday to let you know just
how much we value the

bonds of our friendship.

=

THE MANAGMENT & STAFF

Antigonish 5°-*1-* Store

Yield (large recipe): num-
ber of bulls — twenty (two
and one-hall inches in diam-
cler).

TARAMEL WALNUT
SQUARES

~

2 tablespoons butter
3 tablespoons dark MAIN STRE
caramel syrup
2 tablespoons condensed Lol 0 s - il il e

milk - Lo
teaspoon vanilla
teaspoon salt  ~

D-P o ChiShOIm . I pound confectioners’

ANTIGONISH : SURAT
INSURANCE % cup chopped walnuts
Melt the butter, add the car-
amel syrup. condensed milk
and vanilla, Mix and add the

-

St (s

jo you, our vafuec[ cusfomer ana’ /{'fena/.

 as you once
: P Wi, the management and st ﬁ? )1!
again rekindle your faith in Him. 0 : SR
» " N John Juurlink, Belarus Sal Yeros
Many thanks and sincere wishes : e
for_'a Me"y Chrismas. . wa'é£ to express our
_ i sincere thanks' fo you ﬂn- the past yaar; Pafronagc o!

] our dervices.

_/4.1 di& i1 Me CJ/:-:‘J!maJ deason, we wx'.f}: lo

4:
e

extend to you and yours a very ?}7"”5‘ C“’E—i!mﬂd
tmd’ a Pmipamml Wew ygay' .

{ Pend e o

MCT. &STAFF £/

CAMERON’S JEWELRY

ANTIGONISH c

m :
‘| o

YT ERp—
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. ol O, voluntesr a few hours of
How 1o care for your Christmas tree, Create Christmas T
- . . ® 'b i 3ou're e
centerpiece of your ho celebration spirit on a budget ol s
One of the most joyous  stralght across cut on the butt  Warm or frayed cords and  inthe bowse in x y ; necls in mm,
B L e B NaslCuipagiycos e or g ey Sl o o e
apltit s the adiderl Tty N opens the Following these care and 4. The tree should receive mlm'“"‘? e - ment.
:'“" “L“ of whic -,c-ﬂ,' ,.;“53:'” precaution measures should  adequate water, The root ball _.“I.mu, i mm Offer some cooking lessoms
mhe;l“b'nddr"*lm W‘F“ﬂ:’-‘l’h&m*‘: Wh:hdm“hm e I h g“’wwﬂ?ﬂwﬂ i and a notebook of yout favor- 10 do the dishes for 3 month of
f to ncmli:n and end in a contalner of water,  weeks. m“w“"fmm = often we just doa't have SRy clean out the basement.
ﬁ“":{m‘w ey 3 When youbring e I 1) ng Christmas tree B the howse, e e Ty 5 1f you know someone who Just remember, Christmas
o E “nl ending on whether make another fresh ATt 5. The trec may be deco- which are sure 1o be appreci- keeps their checkbook in a gifts should come from the
H P iving or cut tree, the mc\nmheumk'mﬁl In many parts of the coun-  Mted, but with care. If lights ated for their uniqueness and state of disorder, beart—and hearts don’t need
2 r YOUR e L care varics. mn; t6ich fomthe i f by, P cel.ehu&cmn. gm‘:gy must not give ’ cost offer to balance it f
a balled 4
:ﬁﬁlrl"l!'ﬂ” ; - '“‘“m Muﬁ WAET.  tree which may be added to 6. Do not remove the tree
- e R o e D
. Touse n Christ- i . "
[} | Cut Christmas tree care m;.nn:dmpw »  mas tree successfully, how. Mmoveioa shehiered zrea first,

re (o check dai bserve
ltsatn‘l::. 2 Chg:?; and supply fresh water as mﬁm - the.  Sicllia F"""“L“ ";g';‘
tree i x fiving thing. needed. 1. The ili The s
Foycutily e yod woukl | Asand s Rokdontion  speces Gkt milked s preven retin.
cut flower. select & a gallon of water is recom- ¥ species arc 'hngdau: Plant as soon as possible -
tree, follow these mended. If you allow the  side of their natural area and ;
pnhnmkwpill‘u-ﬁ water level to drop below the  may not be adaptable 1o other v
. lrank, wseal will Farm JUs o0 _ arcas. Cheek with & Feiable 2 ok e Eal an socue.
1. If you buy your tree sev- does on a cut flower, and 3 purseryman or extension for- o i

before it will be set  new cut will be necessary. Earth removed from the
up and decorated, store the 5. Place the tree "‘;f'mmmuu nal hole m :u back-fil

tP.c outdoors or on a cool  fireplaces, radiators, TV sets i an unheated sheltered area 3

l or until you are  and other heat sources. Tum  socha or porch, out of Mulch heavily over the top

mh:“ ok p]vvidu o ?df:“::ewu::;;ﬁa.::eb: o the wind and sun. Do not  of the planted root ball to pre-
Son from the wind of sun  you retire e i ol 4 noodod: a flobied e

tree severa

r atnight. temperatures at any time, flooded / = V
L will help the tree retain its 6. Avoid use of combusti- 3. The trec should be oy o > 7 y/
ble decorations. Check all 2 /
l %
W CHRISTMAS BON BONS — Put 1 pound dates and
¥ pound walnuts through food chopper and form into

moved [nto the house no ear- mﬂ’.ds:hdzmmmm ’ A = z =
T
‘ 2
small balls. Beat 2 qswhiulmdp-lduﬂyldd%mp :

molsture.
2. 1f you plan to store the electric lights and connec-  lier than a da; before  wind dam -
r er than a day or two a.;mfm"“ mdll:l’
\
a
' = and red green food coloring. Put balls on -
e oick and tip into egg white, place on buttered Bobby & Jean Vacheresse and Family

days, make a  tions. Do nol use lights with  Christmas. A week to 10 days
coolie sheet and bake 30 minutes at 300 degrees F.

aglow with cheer
i .:'lh /)

\ =< LI ‘ 0 {
NN A8 Y Igj»rh. {l I |8 \ _J!IE AV 2 i N0
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as we wish for our

many friends to enjoy a

 MANAGEMENT AND STAFF
ROBERTSON’S
ELECTRICAL

_

NOEL NIDEEL

‘:* 7 ‘I ralse our VOI-C?S. ., .
4 in merry celebration of
*[& I\ this glorlous season, and 5L
RS sing our thanks for :
3, VW;?;’;?"‘ : ' |n the warm afterglow of his visit, =
4 o= Santa brings a meny tale of fun
: : ’..Q;_._' and laughter to the young and young at heart. X . ,#"
- L= As his festive fale unfolds, embracing one and all in
\ P the loving spirit of Christmas, we add a footnote of thanks for

our devoted friends and patrons and wish you

* . P
S -
B r”l.‘
. 4 o
; -I'.I L
o

] ‘

%
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MONUMENTS MAIN ST. ANTIGONISH
NORTH GRANT




DESIGN A MENAGERIE of ereative Christmns ornnments
by dyeing egps with colorful Rit Dye.

SEE THE LIGHT — Did you know it is much less
expensive to use the large Christmas tree lights as
replacement bulbs in night lights? Price ‘em and you'll
sve. So buy @ few extra now while they are in the stores.

./ May the true spiritof £

the season remain in our
hearts. Best wishes!
MANAGEMENT & STAFF

Antigonish Machine Shop

Warmest wishes and
sincere thanks to

everyone we've
mhad fhe pleasure
to do business
with this year.

Antigonish Motors Ltd.

St. Andrews St. Antigonish

THE CASKET, WEDNESDAY, DECEMBER 22, 1982

When you think of decora-
tive eggs, Easter probably
comes 10 mind. Well, think
again' Hand-decorated epges
are moving beyond springhime
Easter baskets o evergreen
boughs on December 25th

Christmas eggs give you a
brand new way 1o add home-
spun ereativity 1o your holiday
festivities, Best of all, this
project is fun and casy enough
1o invorlve the entire Lamily

To begin your cgg craft, set
aside several fresh, white eggs
Using a sharp pin, poke a small
hole in the narrow end of the
cgg, and a slightly langer hole
in the opposite end

Holding the egg over a
bowl, blow through the
smaller hole until the cggshell
is completely empty . (To
avold waste, use these eggs
for baking Christmas treats')

Next, rinse the eggshells
with water toremove their nat-
ural protective coating. Since
water is bound 10 seep into the
shell through the small hales,
let the cgg drain upright in a
small container for an hour or
s,

The fun really begins with
color! Once you've decided
on the design or character you
want fo create, it's casy to
change your eggshell from
white to virtually any shade
imaginable.

Simply mix a hot concen-
trated dye solution using your
choice of colorful Rit Dyes.
(Combine % cup liquid dye in
two guans hot water; or one
package powder dye dissolved
first in one pint hot water].

For example. a Christmas
bird might look especially
striking in Cardinal Red Rit: a
reindeer look dashing in
Chestnut Brown: and Santa

Christmas borrows Easter traditions

Jowok sugitably pally winh a Rk the golar wal

i Fop your epp off W ith a
an ki

completely, s hn
he fintshing 1

Citue on detals made on

inthe dye bath until it i
shightly durker than you desane

"

MANAGEMENT AND STAFF

ANTIGONISIL NOVA SCOTIA

May the radiance of
Christmas lead you to joy
and peace everlasting. .
Gratefully, we extend
our season’s greetings.

A & R Venedam Construction Co. l

loop of thread or yar
undemcath a ;:lug.j:&:“-‘:;
felt. Then, let your Cheyt 4
menagene dangle dl"lg}:mh
from every branch 0f the M, [
For more Jru,tgm:m“ I
ing n{!c.n.;nd for free I&
e from Rit Dye %
P.0. Box 307, (.‘.“.'::[I fl\..;_
06238 gl

WTh a fwinkle in-

his eye and a hearty
ho-ho-ho, Santa arrives
with warm wishes for
a happy holiday season,
brimming with good .L
cheer. At this freasured . 4
time we extend thanlks
tfo you, our dear
friends and neighbors,
for your kind support.

-2

MERCHANTS ASSOCIATION

ANTIGONISH SHOPPING M4y
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—
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Sprinkle gelatin over gold
‘water o sofien.

= Combine ¥ c. sugar, flour
and salt hm:«mmpm;
Gradual milk, stirring
ngll,Ouglw'nndirnhl.
Stiming oumz‘; until mix-
ture comes (o il. Cook 1
minute more, from
beat. Add sofiened gelatin,
vanilla and almond extract,
stirring until gelatin dissolves,
Pour into a metal bowl, Cool
1 rom temperture until mix-
oM Whiogen srevs i
0 i cneam into
custand mixture,

Beat whites and cream
of tartar in bowl until foamy,
using an electric mixer at high
speed. Gradually add % ¢,
sugar, | thisp. at a time, beat-
ing well after each addition,
Continue beating until stiff,
glossy peaks form when beat-
ers are slowly lified. Fold
whipped cream-custard mix-

To serve, decorat
pulfs of nmudr:f;im

cream and red and
ﬂﬂmmm&'ﬁ

AR
POSTIES HELP SANTA
Qnad-_ Post employees
and pensioners across Can-
ada heve volunieered to actas
Santa’s helpers in his clforts
to answer the letters mailed 10
l;lsl Workshop at the Narth
ole,

Children should write 1o
Santa at his North Pale
address:

Santa Claus

HOH 0Ho
All youngsiers are re-

. minded to be sure to mail

th:?r letters early and write
th:u: return address on the
outside of the envelope, in-
cluding their own postal code.

JoY.TO

As the fun and festivities begin, we hope you experlence
Christmas to the fullest ... with warm friends and lots of
Jaughter, Thanks so much for letting us serve you!

MANAGEMENT AND STAFF

FARMER BROWN’S

ANTIGONISH, N.S.

Vs

i

&,
T
ST T

FUELS

@A
. %)

EASTERy,

‘f'l’;. i
$%)
N

| 863 -2656

May the blessings
of the season
inspire you wirh
peace and love.

MAIN STREET

In the magical and musical spirit of the
Christmas season, we'd like to extend our sincere
thanks to our friends and neighbors for their business!

WONG’S RESTAURANT

MANAGEMENT AND STAFF

ANTIGONISH

e —

OFFICERS & MEMBERS

Arras Branch, Royal Canadian Legion
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THAT'S LOW
IN SALT

Even it you are restricted to
a low-sexdwirty diet, you don't
have to give up the taste treats
that help make the holiday
seasn exira-special.

The recipe below for Spiced
Cranberry Nut Bread 18 re-
produced from The Low Salt
Divt & Recipe Book (Cormer-
stone Library, Simon &
Schuster) by Beverly Bar-
bour.

1t is rmade with a special no-
sodium Baking Powder, the
recipe for which also comes
from Barbour’s book,

SPICED
CRANBERRY-NUT
BREAD

DESSERT '

1% ¢
cranbe

1% cups granulated sugar
3 cups unsifted
all-purpose Mour
3% teaspoans no-sodinm
Baking Powder
2% teaspoons ground
cinnamon

2 teaspoons grated

orange peel

% teaspoon no-sodium
baking soda
(potassium
bicarbonate)

1 cup shortenring

1 cup orange juice

2 eggs, beaten

1% cups chopped walnuts

Prebear oven to 350°F,
Grease a9 x5"x2%" loaf pan;
se1 astde, Combine cranber-
ries with % cup of the sugar:
et aside,

In a large bowl combine
flour, baking powder, cinna-
man, orange peel, baking
soda, cloves, and remaining
1% cups of the sugar. Cut in
shortening with a pasiry
blender until mixture resem-
bles cornmeal. Add orange
juice and eges; mix well. Stir
reserved cranberries into bat-
ter along with walnuts,

Pour into prepired pan.
Bake until done, about | hour
and 10 minutes. Turn out of
pan; cool on wire rack. Makes
1 oaf,

BAKING POWDER
56,0 grams (approximately
2 ounces) cornstarch
15.0 grams (approximately
795 grams approsimtes
{a
ounces) polassium
hicarbonate
112.5 grams (approximately
4 ounces) polassium
bitartrate
Combine above ingredi-
ents, When esing this formula
in recipes that call for regular
haking powder, increase the
amount you are using by one-
half. Example: If the recipe
calls for 1 teaspoon baking
powder you would substitute

1% teaspoons of this low-
mixture.

sodium

Pete
Poirier

 Christmas gifts &0
for the motorist

Go-along gifts

e Automolive N g w lor the
Council (AIC) ay Thgehin 4% hiely g
jssued s annual suggestions ks ey seooting umdber the

of pifts o car awnen car o a por of portable ramps

arpp for eas

of will Bonor Christmas in my
1 will honor feisimes {n

heart and try o
For the do-it yourselfer :

own service work, AIC sue- year - Serooge
. Sheneelel SCroog
gests atrouble lipht with a . : Ebe Carol''—1843
lemg cord for use under the car A small set ol sockes **A Christmas

wrenehes and vpe Tor spark

aned under the hoosd

It

T \\“.\\‘

SECTION D FDURI
ey

SNACKS FOR |
SANTAS VISIT |

Getting ready for
visitis antual in many
and one thing children love .
do s to leave out those f: b
treats for Santa to nibb: y
during his long night's [ahl::

Sanu-‘

This year, before bediime
pn..:1 Ilh:u excitement 1o wey
and lct the children panic
by making a batch g?: fe
for Santa. It's an excelley
way for them (o leamn the oy
of giving.

inn us, as we fill the air with a joyful hymn and
) heart-felt prayer of peace and good will for all. We sing out
our thftnks to you, de_ar friends, and pray that you will
be blessed with happiness and harmony this festive seaSon |

Mgt. & Staff
EARL AVELINE LIMITED, PROPRIETOR

JAMES STREET — ANTIGONISH
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