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as the dreidel is especially appropriate
to this holiday. Each side of the top
is decorated with a Hebrew letter.
The dreidel is spun, and the side that
shows tells the spinner his fate: nun
means the spinner gets nothing, gimel
means the spinner takes all, hay in-
dicates that the spinner gets half, and
shin, that the spinner puts something
back.

No celebration would be complete
without a feast, and Hanukkah has its
own special dishes. Traditional to this
holiday are Hanukkah latkes, or pan-
cakes, topped with sour cream, ap-
plesauce or sugar. When family and
friends drop by, latkes are often serv-
ed with a hot wine punch.

Hanukkah is a joyous holiday
celebrating a happy occasion, and is
looked forward to by children and

Hanukkah, a festival Of lights adults alike.

The Jewish Festival of lights, or
Hanukkah, takes place during the
month of December. This holiday
commemorates a miracle that occur-
red 2,000 years ago, when the light
in the Jewish temple's lamp burned
for 8 full days, although there was on-
ly enough oil- for one day. The
miraculous lighting of the temple
lamp took place when the Maccabees
revolted against the Hellenist Syrians,
reclaimed the temple and rededicated
it.

Today, the menorah, a candelabra
of 8 candles, is lit for 8 successive
nights in Jewish homes. One candle
is lit the first night, and another can-
dle is added each night, until the
whole candelabra is ablaze with light

Singing our o¥
greeting loud and
clear — may
yours be a
glorious
Christmas!

S .

on the last night. For the Jewish
youngster, it is a source of great pride
to be allowed to light the menorah.
Besides its religious and historical
significance, Hanukkah is also a time
to celebrate. It is, after all, a Festival
of Lights! Jewish families traditional-
ly celebrate with songs, by exchang-
ing gifts and eating special holiday
foods.

Traditionally, Hanukkah gifts were
coins, collected by youngsters and
presented to their teacher or rabbi.
Today, chocolate coins wrapped in
gold foil may take the place of the
gelt, and a variety of modern-day
gifts may be exchanged.

Games are part of the celebration,
100. An ancient, 4-sided top known

MGT & STAFF

MacLAUGHLIN
FLOWER SHOP

MAIN STREET

ANTIGONISH

Santa Claus owes them
a debt of gratitude

A collector of folk customs and holi-
day practices attributes our present-
day Santa Claus to the work of three
men:

Washington Irving, who wrote of
the happy rural English Christmas
festivities;

Dr. Clement Moore, whose poem
““The Visit from St. Nicholas™" gave
millions of people the idea of a jolly
saint;

And Thomas Nast, the cartoonist
whose plump Santa became the pro-
totype of today's figure.

Come, bring with a noise,
My merry, merry boys
The Christmas log to the firing,
While my good dame, she bids ye
all be free,
And drink to your heart's desiring.
— Robert Herrick

o

T

As the new-fallen snow brings
silence and the yule log w_armth
... may this season of Christmas
bring to you and yours the peace,
happiness and joy of the season.

MGT. & STAFF

Eastern

Once more the message of Christmas shines

in men’s hearts. ..

“Peace on earth, good will toward men!” Our s;
is that this holy season may find a world o pea:;%l’e hope

Let the beauty of this Blessed
‘Season be in your hearts.

MANAGEMENT & STAFF ADMINISTRATION AND STAFF
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Marge Whitty of Mary-Pat Realties, on behalf of erself an h
staff, wish their clients a Happy and Peaceful Holiday Season,

We wish to thank the people who supported us in 1985, making it a
very successful year, and invite you to bring your real estate needs to 9
us in 1986. _ _ )

THANK YOU FOR YOUR TRUST AND CONFIDENCE.

/ﬁﬁﬁ? 52y, . CA%O/M%@W ' i .
5 ‘7)( c 4 1 A Christmas that sparkles, o Christmas where every child's wish

) %@C /( oo S z Ll %24 w : comes true — g !'ar'rylcl.e Christmas is our warm wishes for you,
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JRLETIDE

fong ago, three
kings offered gifts
as gestures of
goodwill,

Please accept our
gift . . . to wish
3 you and your

& family a

warm, wonderful
Christmas.
Thanks to all.

/ o &

’ 7 .
It's the season ~ L D
10 decorate our hearths and homes with holiday cheer...and to wish ;
OUr many friends a truly joyous Yuletide!

We, the management and staff of

£ ——
_ JOHN JUURLINK, BELARUS SALES AND SERVICE RAM, SANDY & STAFF

Wish to express our sincere thanks for the past year’s patronage E (L
of our services. We wish to extend to you and yours & ON s :

A very Mary Christmas and a ° 5 ;
prosperous New Year. DRUGS X7

= Your prescription is our most important concern. X

=0 ANTIGONISH MALL S
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Where holiday
customs originated

Deck the halls with boughs of hol-
ly! The lively carol describes one of
the oldest customs of the scason.
Where did it originate?

Most holiday customs have a ra-
tionale behind them, as does the prac-
tice of hanging holly.

The ancient Druids believed that
holly branches protected them from
evil spirits. When placed in the home,
these branches provided a warm
haven for the sylvan spirits. In time,
the practice became associated with
the holiday scason.

We can also thank the Druids for
the custom of kissing under the
mistletoe. The ancient priests of
Ireland, Britain, and Gaul regarded
mistletoe as the soul of the oak, which
was their sacred tree. Because the
plant never touched the carth, the
Druids believed it represented pure
spirits. As it was a symbol of peace
and good will, Druid encmiecs would
drop their weapons under the mistle-
toe and embrace. This practice evolv-
ed into today’s holiday custom.

The yule log has been associated
with Christmas for centuries in many
countries. This custom goes back to
the Norsemen, who used it as a sym-
bol of the rebirth of the sun at the
winter solstice; the word yule is ac-

tually Norse for December. The yule
log is always lit with a piece from last
year's log, and in many countries,
wine is poured on it as a blessing
We can thank St, Francis of Assisi
for the custom of placing manger
scenes under the Christmas tree.
Wanting to bring the spirit of that first
Christmas to his parishioners, the
good saint brought animals into his
church, where he placed a manger.
He scattered hay about the altar,
where a mother and her baby repre-
sented Mary and the Infant Jesus. The
villagers loved this tableau and soon
the custom of creating nativity scencs
evolved from that reenactment.
The wassail bowl, where holiday
toasts arc customary, goes back in
tradition to hundreds of ycars. The
daughter of a Germanic chieftain is
said 10 have offered a gold cup filled
with wine to her host, with the words
““Waes hael hlaford Cyning,"" or 'Be
of health, Lord King.'* As the prac-
tice of drinking a wassail spread,
those who could not afford wine us-
ed a mixture of hot oil, sugar, nutmeg
and ginger, topped with toasted
bread. That is how drinking to one's
health became known as a toast!

The story of
the nutcracker

One of the classic Christmas stories
for youngsters was written in 1844 by
E.T.A. Hoffman: **The Nutcracker
and Mouse-King.""

This fanciful tale centers on two
children, Fritz and Marie. Like all the
other children in their town, they
were looking forward to receiving
gifts, especially from their godfather,
Doctor Drosselmayer. For he was no
ordinary doctor. An accomplished in-
ventor, the doctor could make life-like
puppets that walked, danced, played
instruments and drilled with guns.

CHRISTMAS
- GREETINGS

TO
the Naomi Society
Volunteers and your

b bty

On this particular Christmas, when
the door to the parlor was opened, the
children found. many delightful gifts
under the tree. For Fritz, there was
a squadron of red-coated hussars
mounted on white horses; Marie
found a beautiful doll which she nam-
ed Claire. But, most intriguing of all
was a nutcracker in the shape of a
man. When you placed a nut between
his tecth and pressed on his cape, the
nut would crack.

The children delighted in playing
with the new toy. but soon It was
broken.

Heartbroken, Marie insisted on tak
ing care.of the wounded nutcracker

It got late, and everyone drifted off
to bed, except for Marie, who linger-
ed by the toy cupboard. She made a
bed for the nutcracker, promising (o
have her godfather take care of his in-
juries. The clock struck midnight and

suddenly, an army of mice advanced
on Marie, with the Mouse-King lead-
ing them. Marie heard the commotion
in the toy cupboard — it was the toys,
rousing themselves to battle.

The nutcracker jumped from his
bed, drew his sword and took com-
mand of the toy army. But, the battle
went badly for the toys.

Marie sprang into action, taking off
one of her shoes and throwing it at the
Mouse-King and knocking him down.
At this point, Marie fainted, and when
she came 1o, her mother and the doc-
tor were hovering over her.

When Maric told them what had
happened, the doctor told her the
story of the nutcracker, who was ac-
tually his bewitched nephew and who
could only become young and hand-
some again when he had overcome
the Mousc-King and had won the love
of a charming young lady.

r shared many adven-
tures, traveling to the Plain uf_Sugar
Candy and the City of Jam. There
they visited the Palace of Marzipan.
in front of which a fountain ©
lemonade, orange juice and syrup
gushed forth.

t.u;r:clm‘ Marie reached the ag¢ of
sixtecn. One day, she told the nut-
cracker of her love for him. Sudden-

the nutcracke

g
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Oriental Chicken Wings
Ibs. chicken wings
s cup soy sauce
cup honey
tbsp ail
thsp. chili sauce
1sp 1_""'“ pnu.l}l.‘l’
4 tsp. salt

Oven 375°

About 30 appetizers

e
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ANTIGONISH, NOVA

May the radiance of
Christmas lead you to joy
and peace everlasting.
Gratefully, we extend

our season’s greetings.
MANAGEMENT AND STAFF

A & R Venedam Construction Co.

SCOTIA

before her: it was I_)rm“]‘l,l’\”1
nephew, frecd from his spe]j H{’h‘,
ed for her hand in mars %

together they reigned happii,’ 8§ ‘

after over the Kingdom of 'r%“\
Sugar Candy- L
This delightful story ha

adapted into @ popular baljey b’h
continues to charm childre, =4
adults alike today. Yy

syeparale chicken wings z
(‘us; fr:rr wing tip. Mix rgmalnf::a
gredients and pour over £
Cover and refrigerate .3 10 4'3‘;:.
Jrain chicken, reserving x

:’1‘:“3&2 chicken in baking dim
3750 for 30 minutes. brushing h:
sionally with m;m_nad.:_ Turn ok

and bake an additional 30 “ﬁ"‘h
continue brushing. ;

e ly, a handsome young man
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families, with apprecia- i
tion for your invaluable
assistance over the past *
year. :

Board of Directors & Staff ?l
Naomi Society for Battered Women §
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Let us rejoice for the Holy
Season is upon us, bringing
renewed hope to the world.

DONALD MacLELLAN
ROBER: SMITH

STAFF

O Boperarors

mmms«nb.

§63-1234

Antigonish

ST.

MARTH

A’S

ADMINISTRATION & STAFF

ST. MARTHA’S HOSPITAL
SCHOOL OF NURSING

The Christmas season, that joyful time of
year when a spirit unlike that of any other
season fills the air, borne aloft by the voices
of carolers proclaiming “Joy to the World”

and “Peace on Earth.”
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: Schweppes.
“ Qute A Punch.f

ive beverages need not be heavy
t’1‘:0 be il:;oyablc at holidgy
- The key to successful entertain-
ing this season will be serving lighter-
t, ing and low-calorie, alcohol-f!-ee
" ks to your guests, These spat:l‘dmg
glternatives from Schweppes, The
reat British Bubbly,'" were created
o satisfy adult tastes, hclp‘}'ﬂi:lr guests
'veep an eye on their w.?.tsllmcs and
A elp ensure their safe trips home.
Get your holiday off to a sparkling
' iart with a Currant Sparkler, a sen-
sational blend of red currant and
Schweppes Tonic Water that is sure to
keep: your guests’ mood spgr_)g!;ng
throughout the evening's festivities.
: Currant Sparkler

1 tbsp. red currant jelly
2 thsps. water
4 ozs. Schweppes Tonic
Water
Combine jelly and water and heat
a saucepan until jelly dissolves.

Schweppes Tonic Water. Garnish
with frosted half lemon slice and
strawberry on wooden skewer. (Tip:
Dip lemon slice in beaten egg white
before rolling in sugar).

Ifmade with Schweppes Diet Tonic
Water, this drink has approximately
35 calories.

Sophisticated coolers are casy to
make and are perfect at holiday time
too. Sparkling tonic water blended

- .

130 <3430 030 130 <30 o35 oG 430 <ToZ0o50 oS0 30 o 504303

4% 4%, .0,
L 0"‘.“.0-0

NOV ‘85
OLIDAY SEASON ALCOHOL-FREE with sparkiing allernatives
Clockwise from left: Slightly Julep, Orange Flurry, Currant Sparkler

Po rovcr_ig: cubes in tall glass. Add

X

JOYOUS NOEL

i brate _'séfe_ly this holiday };
th '_spkli'ng

alternativeg

with orange juice instead of wine, is
delightfully appealing. /
Orange Flurry

2 ozs. fresh orange juice
4 ozs. Schweppes Tonic
Water

Fill tall glass with ice. Add orange
juice and Schweppes Tonic Water.,
Garnish with cranberries.

If made with Schweppes Diet Tonic
Water, this drink has approximately
30 calories.

The taste of grapefruit juice and
tonic water comes alive with a hint of
fresh mint in a Slightly Julep. With
diet tonic water, it is also low in
calories.

Slightly Julep
(2 drinks)

Fresh mint
Y4 tsp. sugar
1 tsp. fresh lemon juice
2 ozs. fresh grapefruit juice
‘Swoz_s_:s_‘chwcppcs Tonic Water
‘Crush mint sprig in % teaspoon
sugar at bottom of rocks glass. Add
crushed ice; pour in lemon juice; add
grapefruit juice and Schweppes Tonic
Water. Stir. Garnish with a sprig of
mint.
1f made with Schweppes Diet Tonic
Water, this drink has approximately
36 calories per serving.
The essence of traditional holiday
flavor is captured in this drink com-
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gi:: ;’:: love and be loved this holiday season, may you ‘é
Chrisy 'eceive. Above all else, it's time for sharing! ’f
Mas is the most wonderful season of the year. %
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FARM SUPPLIES %
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bining cinnamy
juice and e

Schweppes

clove, tea, orange
Bitter Lemon.

“*Quite A Punch™ can be prepared i

advance and

served hot or

Q

cloves

LBt S - ]

is equally exquisite when
cold,

uite A Punch
(8 drinks)

cups boiling water
cinnamon sticks

tea bags
packages artificial sweetener
cups fresh orange Juice
0z5. Schweppes Bitter
mon

Place cinnamon sticks, cloves, tea
bags and sweetener into small sauce-
pan; add boiling water and steep for

2 minutes,

Remove tea bags. Add

Season!

L~ 7
Taking care of
L3
holiday plants

Whether you buy holiday flowers
and plants for yourself or receive
them as gifts, you'll enjoy them more
if you give them a little care.

The Consumer Information Service
of the Florists” Transworld Delivery
Association (FTD) offers these tips
for taking care of flowers and plants,

juice and Schweppes Bitter Lemon.
Heat to simmer.

Strain into punch bowl or cups, or
refrigerate in advance and serve cold
over ice. Gamnish with halflemon slice
stuck with cloves. Calories: approx-
imately 55 per serving.+

during the holidays and throughout
the year: _

o Display arrangements of cut
flowers in coal arcas, but away from
drafts. Keep them far away from heat
sources, like the top of the television.
TV sets are hot even when they're
turned off.

e Water cut-flower bouguets dai-
ly with tepid water, For watering
plants, follow the instructions that
come with them or consult your
florist.

o Cut flowers often are combined
with evergreens in centerpieces and
other arrangements for the holidays.
When the flowers wilt, you can still
enjoy the greens alone or replace the
flowers with a few fresh blooms.

MAYOR: COLIN H. CHISHOLM

DEPUTY MAYOR: KAY CHISHOLM

COUNCILLORS: J.K. MacDONALD
LEONARD MacDONALD
RONALD MacDONALD
JOHN MaclSAAC
ROBERT GERRIOR

CLERK & TREASURER: STAN MacLELLAN

TOWN OF ANTIGONISH

& STAFF

rer

Lots of holiday surprises with lots of special things
to do ... All of the fun that Christmas brings ... That’s
our holiday wish to you. Have a wonderful Christmas

e If you want 1o create your own
holiday flower arrangements, make

sure the container is sparkling clean.

Then cut the stems of the flowers on
an angle with a sharp knife. Remove
any foliage that will be under \nfﬁt_gr.
Fill the container with tepid water and

add a floral preservative, a powder

that dissolves, before amlnglr[g the
flowers. Preservatives are inexpen-
sive and available at florists.

The lizard and a bird
= called the Petrel are
animal partners. They
even live together in a nest
under the ground. The
Petrel builds the nest, and.
the lizard keeps it clean by
eating lice and other pests
that come creeping in.

5
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Christmas inspires
beautiful legends

What wonderful legends the season
of Christmas inspires! Who has not
enjoyed hearing the story of how the
animals were given the gift of speech
on that very first Christmas?

Another legend concerns an ox who
shared the stable with the Infant
Jesus. According to the legend, the ox
noticed the halos appearing above the
heads of Joseph, Mary and Jesus on
that holy night. So radiant was the at-
mosphere around the Holy Family
that the ox felt that even the water in
his trough had been touched by the
holy presences, and out of humility
the creature would not drink from it.

Instead, he drank from some muddy
water on the ground — and found it
to be deliciously sweet!

Another legend tells of Joseph of
Arimathea. (It was in Joseph's tomb
taat the body of Jesus was laid to rest,
Seripture tells us.) The legend says
that this same Joseph eventually
traveled to England, where in his
‘wanderings, he came to rest onc day
at Glastonbury. He drove his staff in-
to the ground, where it grew to be-
come a thorn tree. That is why the
thorn tree blooms at Christmas, says
the legend. .

Santa’s habit of coming down the
chimney originates with a Norse
legend. According to the Norsemen,
at the time of the winter solstice, the

Stuffed Dill Pickles

Tangy, stuffed dill pickle slices
make a perfect complement Lo a festive
sausage tree.

2 large dill pickles

Y% Ib. Braunschweiger
(smoked)

1 tsp. butter

1 tsp. minced onion

tsp. minced parsley
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CAMERON’S JEWELLERY
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Cut off ends of dill pickles and cut
in half crosswise. Remove centers with
a large apple or zucchini corer. Re-
serve centers. Melt butter: saute anion
and parsley until onton s soft. Add
smoked  braunschweiger.
cooking for 2 minutes until thoroughly
warmed and well blended, Cool

continuc

Add chopped centers. Stull pickles
with mixture. seal in plastic wrip: re-
frigerate. Before serving, slice in
Yi-inch pieces; arrange on platter

T L it T
AR EHE AW RLEE HEHR R

goddess Hertha would appear at each
fircplace, bringing happiness and
good fortune. Sometimes the good
fortune arrived in the form of a
bewhiskered old man who came down
the chimney to meet her.

A beautiful legend tells of the
Christmas rose. This story is about a
poor little girl, who stood weeping
outside the stable on Christmas night
because she had no gift for the Infant
Jesus. One of the angels noticed the
little girl and brushed the earth where
her tears had fallen, with a wing.
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\rondc?.' a plant

you and yours.
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We hope the holidays find you well and happ,\:, peaceful
and content. Have a wonderful Christmas season. |

D.J. FLOYD CONSTRUCTION

ANTIGONI

7 AND PEACE

His birth illuminates the land with the glow of
happiness and love. A blessed Christmas to
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Party in butter. Transfer o chuﬁng di:h
Salmon Balls warm serving dish. Add lemg, ;'
nd parlsey to skillet. P(,Ur(wc;iu,&
mon balls. Makes ilppm“"?ag;[\a!‘
lozen. 19
Guests who are watching their
ories will welcome these g .
salmon-vegetable  snacks, ¢ Neg
sticks. cucumber sllc_cs and G
tomatoes are topped with a tagy !
of flaked canned salmon, "htr;,*l
cheese. chopped celery. greep nnif;

her feet began to bud and then bloom
into lovely, white flowers. The little
girl quickly picked the flowers and
placed them at the Infant’s feet. As
the blossoms touched the feet of the %
Christ Child, the petals turned pink, &
and thus was born the Christmas rose.
Yet another legend explains how
the lamb got its woolly coat. Accor- P
ding to the story, a little lamb, gaz-
ing upon the Infant Jesus, thought that 3
the Babe might be cold and so nest- "

<
can (15%:-0z.) salmon or =
cans (7% -0L. cach) salmon

cup bread crumbs <
ly chopped omon

v cup hine

| egg, beaten
| clove garlic. minced
teaspoon salt

dash pepper
tablespoons butter or
margarine

led next to Jesus, hoping 1o Pm\;:di 3 tablespoons lemon juice and dill;
some warpuh. As the Infant touc! e 2 tablespoons minced pars ley V—.——————_erse Tor the Week
the lamb, its coat was transformed in- — 4

Drain and flake salmon. reserving 4 14 the angel said unto them,

to soft, curly wool.

not; for, bchul{i. I bri_ng you g
tidings of great Joy, which sha)] beyy
all people. — Luke 2
TN TR~ S AR AN

™ i seerved
Combine salmon, reserve
salmon ligquid, pread crumos. nmlf:::
cgg. garlic, salt and pepper- S_h.ipt :

to balls. about |-inch in diameter.

AT AT AT R AR

liguid.
“God bless us everyone!™ !

Tiny Tim in Dickens’
A Christmas Carol

N

3
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We wish that thi
. Christmas Season will

e bring the spirit of His lov-
ing grace to your heart.

.
g
%
%
:
5
;%
%
:
%
;

X . = May His light guide you
E _ i every day. #

' MANAGEMENT AND STAFF
MacKINNON PHARMACY  { |
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Rejoice!l The Savior is born! Let ea

of love and peace this Christmas s':h of us spread His mess

€ason. Good will to all}
MANAGEMENT & STAFF

SILVER CLEANERS

COURT STREET
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: 'for tha : g
] o8l wnrldcrful-glﬁ_e_:spﬁ:
i it something 3;pe:.:ml |: at
ally ‘r:m wouldn't ordinarily buy.
ihe 6N 7 eorated basket is brim-
he ™ hnﬂwilh goodies that can be
D‘:; i any store that features
sed

ully o0 delectables that
Wi’; ﬁ:msr::lll: jlt;sl a few minutes:
holds Cranberry Honey
old-fashioned jar has
~Honey: or {ry your hand
flavored mustird.

g:-anhf-‘fl'}'
o making &
Cranberry Honey Vinegar
Qcean Spray [resh or

cu,]. frozen cmnhcrrgcs
{Tcups white wine vinegar

honey
i edium  saucepan, _}gcat
I © .o and vinegar to boiling,
m"-mrg:;asiunally. The cranberries
s d just begin (0 pop. R'.:mnvc
M -1+ stir in honey. Pour vinegar
wﬁ berries into-a 1-quart !JBI—
ad sp{l’ml. Use vinegar in recipes
e [rlli; salad dressing, glazes for
i Kling, sauces for pork or ham.
d}::ks about 1 quart. :
berry Vinegar: Preparc as
e but omit honey. Strain vincgar
discard cooked bcfr;cs‘ Pour
" ar inlo two pint-size bottles.
vwrrcsh berries on two bamboo
wers 1o fit inside the bottles. In-

:::: 2 skewer of cranberries in cach

boutle. Seal. Cool. :

MAKE UP.YOUR OWN GIFT BASKET th

t homemade feeling

Cranberry Mustard
Y cup dry mustard
tublespoon sugar
Y4 teaspoon salt
¥ cup Ocean Spray Cranberry

Juice Cocktail !

teaspoon white wine or
cider vinegur
3 epp volks

In a small, heavy saucepan with
wire whisk, combine mustard, sugar
and salt. Stir in cranberry juice
cocktail and vinegar until smooth,
Beat in egp yolks. Cook aver low
heat, stirring constantly with whisk,
until stightly thickened, aboug 5 min-
utes. Do not allow mustard 1o boil.
Pour into asmall jar; cover, Store in
the refrigerator for up 1o | month,
Makes about 1 cup,

Cranberry
“‘Honey?

4 cups Ocean Spray
Cranberry Juice Cocktail or
Cranberry Apple Drink

3 cups sugar

Y2 teaspoon orange extrict

In a 4-quart saucepan, combine
cranberry juice cockiail or cranberry
apple drink and sugar. Heat to boil-
ing over medium heat, stirring until
sugar dissolves, Cook to the firm ball
stage (244°F.) Remove from heat,
Stir in orange extract. Ladle into 2
hot, sterilized half-pint jars. Seal,
Makes about 2 half-pints. +

o —

season by fling with store-bought

iday
andhomemada creations from your larder: (in the foreground from left) a bottle of cranberry
vinegar. cranberry mustard and cranberry “honey’'t

O\_

We're wishing
you a bright and
glowing holiday
season filled
with warmth,
mirth and good
feeling. Merry
Christmas.

MANAGEMENT & STAFF

Antigonish Optical

ANTIGONISH MALL

First aid for

.
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carpet spills

The holiday season is a time fr
laughtcr. good cheer, parties and
_fnrmly gatherings, Unfortunately, this
increase in home entertaining also
Means a preater chance ofaccidental
Spills that can cause unsightly staing
On rugs and carpets,

With a little advance planning and
some fast action once a spill oceurs,
11'5.-_ tasy o prevent serious carpet
staining and damage. Here are a few
tips from the carpet cleaning experts
at The Eurcka Company:

TP T A

® Keep the necessary cleaning
materials readily available for im-
mediate action. These include o mild
detergent, white vinegar, dry-
cleaning Muid, some clean rags and
a sponge,

® When a spill does occur, gently
blot up any excess liquid from the
area with a clean rag, Scrape away
any semi-solid materials,

e To. clean oily or greasy
foodstuffs (coffée, tea, milk,
chocolate, gravy, salad dressing, ice
cream, sauces and egg), apply dry-
cleaning fluid with a clean rag and let
dry. Don't soak the carpet; use only
enough fluid as required for the spot,
After the area is completely dry, gent-

ly vacuum. Repeat application if
needed. Ly
e For spols not requiring dry-

cleaning fluid, use this simple clean-

ing solution, Mix one teaspoon each
of detergent and vinegar ina'quart of
warm water. Apply with a clean rag,
being carefal not to soak through the
carpet, Blot up any excess solution
with a clean rag.

e For stains of starchy or sugary
foodstuffs (fruit, candy, soft drinks,
alcoholic beverages) or pel stains,
apply the detergent/vinegar/water
cleaning solution, Let the carpet dry
and reapply if needed. Gently vacuum
the carpet and repeat the process for
deep down stains.

Let there be joy at Christmas, when all the world is warm
and loving in remembrance of that nig
Bethlehem led the three wise men to the Holy Child.

Warden Hyland Fraser
Deputy Warden Donald Hodder
COUNCILLORS:
Duncan Maclnnis
Jos. A. Chisholm
Anthony Maclnnis
Colin B. Chisholm
Jack MacGillivray
Wm. C. Durant
Herbert J. Delorey
Russell Boucher
Municipal Clerk Alan Bond & Staff

Municipality of the County
~ of Antigonish

ht when the Star of

o Heavy prease, lipstick, crayon.
paint and tar require an extra dose of
cleaning power, After removing ey
cess ligquids and semi-solid mater jal.
apply dry-cleaning fluid, Wait ruf i
1o dry, apply. the detergent cleaning
solution, wait until it dries and then
re-apply the dry-cleaning fluid. Lot
the carpet dry thoroughly an!
vaeuum.

o For stains”“of undeterming
origin. use the detergent cleaning
solutions first, let carpet dry and the ;
apply the dry-cleaning fuid. Itis im
portant to make sure the carpel iy
completely dry for the vacuuming 1
be effective.

escowee
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The spirit of Christmas

Every year, you are sure to hear so-
meone say, ‘I just can’t secem to get
the Christmas spirit!"

Just what is the Christmas spirit?
Here is what some writers have to say
about it.

Back in 1897, a famed editorial us-
ed the figure of Santa Claus (o cx-
emplify the Christmas spirit. **Yes,
Virginia,"' wrote Francis P. Church,
cditor of the New York Sun, “‘there
is a Santa Claus. .. He exists as cer-
tainly as love and generosity and

devotion exist, and'you know that they
abound and give your life its highest
beauty and joy."

Charles Dickens captured the spirit
of Christmas in his description of
Ebenezer Scrooge’s overnight change
from an unhappy miser to a generous
cmployer: ***A merry Christmas,
Bob!" said Scrooge with an
carnestness that could not be
mistaken, as he clapped him on the
back. *A merrier Christmas, Bob, my
good fellow, than I have given you for
A R S T S S S

AN AN
c

many a year. I'll raise your salary,
and endeavour to assist your struggl-
ing family, and we will discuss your
affairs this very afiernoon, over a
Christmas bowl of smoking bishop,
Bob!..."""

' The youngsters caroling for senior
citizens at a convalescent home. . . the
shopper who takes time to wish the
harried clerk ““Merry Christmas''. ..
the church members collecting food
and clothing to take to less fortunate
neighbors. . . the co-worker who in-
vites a lonely bachelor to share a
family dinner...all these have ex-
perienced the joy of reaching out to
others that is the core of the Christ-
mas experience, paralleling the love
of the Father reaching out to a sinful

world through His beloved Son.

A sentiment expressed on the most
popular Christmas card dcsigpcd in
the 1800s summarizes this spirit well.
““I am thinking of you today because
it is Christmas, and I wish you hzl|_:-
piness. And tomorrow, because it w!ll
be the day after Christmas, I shall still
wish you happiness; and so on clear
throughout the year."" ]

Going back even further, a friar
wrote this greeting in 1513: *'The
gloom of the world is but a shadow,
behind it, yet within our reach is joy.
Take joy...and so at this Christmas
time [ greet you, with the prayer that
for you, now and forever the day
breaks and the shadows flee away.""

Merry Christmas to one and all!

t
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To one and all - the best of Christmas
gifts - love and joy wrapped and tied
with sparkling ribbons of good cheer.

MGT. & STAFF

Colin R. MacDonald Ltd.

LOCHABER RD. ANTIGONISH
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May the star of Bothlehem light your way through-
out the year, as it did for the shepherds long ago.

= e B

MANAGEMENT AND STAFF

| KELTIC MOTORS LTD.

MAIN STREET, ANTIGONISH Bl

e

e =
= =

= (3 = e 3) e 4 -

but the languages in which they are
expressed are varied indeed.

be greeted with *“Joyeux Noel! "

Merry Chiristimas in many languages

Natale.™' )
Germans, on the other hand, w1EI.
wish you **Frohliche Weihnachten.
However differently it is express-
ed, the wish is always the same
throughout the world: *“‘Merry
Christmas!"™

Christmas greetings are universal,

In France, for instance, you would

If you are in Italy at Christmas
ime, you will be greeted with *‘Buon

|

To All Qur Clients

0

—
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The Gillis family extends
seasons greetings to every-
one in the Town and Coun-
ty of Antigonish.

DR. BILL GILLIS

MLA, ANTIGONISH

PR

Wishing you a bright and happy
holiday season and a beautiful g
new year. We've enjoyed serving kK
you.

8 WwWOoOD
3 GUNDY
P Investment %
:' Advisors ’ll

Since 1926

%
R.B. “Ray" Cameron i
35 Commercial St., Truro

?Bgouﬁs&ﬂoﬁdags

May your holidays be bright with
good cheer, light with much laugh-
ter and warm with many a good

friend.
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May God bless you and keep you in the
cirele of His precious love now and for-
ever. Have a wonderful Christmas season.

Management and Staff
Elm Gardens

The Antigonish Mall
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It’s the time of 0

Yyear when we paust” B %
remember friends old and neyy fnad wist
them the best! '

MANAGEMENT & STAFF
C.B. Hoare Auto Parts



v ips for toddler safety
ring Christmas season

¢ arc a joyous, naments that are a family tradition,
st ft':“;‘gny and friends, - put them on the highest branches,
o time time for a few extra  Don’t put the children's toys direct-
;!so_;; ou have toddlers or Ly under the tree. Put the toys off 1o
E,ﬂ; i );l o, :hf.- side so they can play with them
mnm the number one with no danger of toppling the tree.
onls 'Tdr'-‘ﬂ under five and  Between play sessions, leave the toys
S chi occur in the home. near, but never under, the free,
;ocld‘“';s well us 90 percentof  With the hustle of Christmas, wrap-
opilys € s are casy 10 prevent. ping and un_wmpping packages, plus
E accide me Christmas safety guests coming and going, be exlra
1 - Here m:dali ons from Q-tips, careful about storing household jtems.
. (i,’, eonmet  ountry’s best-sclling - For example, put the seissors away
jers of 1he known as the “'safety immediately after using them.
l'y‘ L iu Don’t leave empty cups, glasses or

abs,

J«I} _ matches on low tables.

8 Remember 10 keep all those child-
proof locks on your kitchen ang bath-
room cabinets securely closed.

Remember, too, that the extry holi-
day excitement means small children
need naps and quict times even more,
A warm bath and nap relaxes toddlers
and restores their cnergy.

And, you'll have a few momens 1o
relax and cheek out your safety
precautions.

s ristmas tree out of
,ﬂ#_f‘n}l; yi:" home. The safest
-ﬂq:in 2 room corner as ciasp
'°13“5 as possiblc, Be sure it
I a very firm stand.
m:ll (he wiring in the back of
Ketf not have extension cords
and reachable in front of the

. . iy while children are
7 #;11“)&1 tree with unbreakable
ons. 1 you use breakable or-

low star

For centuries, the image of the star
of Bethlchem has captured: the im-

o Grsmas T 2N
= Bessings % W\

S All of the blessings of
2 | the Christmas season to
@  you and yours. We
hope that you will find
peace and contentment,

hope and happiness.
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MCT. AND STAFF

“§ROBERTSON
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convey to you our best wishes

May this message ;":
fora Christmas that will long be remembered by %
You and yours. 1

5 | AN MANAGEMENT & STAFF ,\
TIGONISH 5¢ TO $1.00 STORE &
J: oy STREET ANTIGONISH ¢
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SECTION [ PAGE FIFTEEN

agination of believers and scienti s
nhﬁ at Christmas. g
¢ Scriptures do not give man
details about the star, I%]{uuhcw'z
2ospel tells us only that the Wise Men
tame from the Orient saying,

Wherc is He that is born King of the
Jews, for we have seen His star in the
Eas:_nml Are come to worship Him, "

Still, there are many theories regar-
ding the star, some based on faith
alone, others based on astronomical
explanations,

One scientific theory is that the star
may have been a supemovs, a star
that suddenly explodes into brilliance.
Because the supernova s quite rare,
it would have been regarded as a sign
of superatural significance in the

N v b

—_——

time of Jesus. And, since the super-
nova remains brilliant for many
months, such an occurrence would
allow the Magi sufficient time to
travel in search of the Infant.

Still another scientific theory is that
the star was not actwally a star, but
a grouping of bright planets.

Another theory is that the star was
really a comet, According to resear-
chers, one comet appeared for around
70 days in the spring of 5 B.C.

The Wise Men that Matthew de-
seribes were probably astronomers,
say some researchers. Other histori-
ans claim that the Wise Men were ac-
tually kings: Melchior, King of
Arabia; Gaspar, King of Tarsus: and
Balthasar, King of Ethiopia.

'SEASON'S CBEST .

Time for u good old-fushioned holiday,
with the family gathered together, out
of the cald, sharing good times. Here's
to the merriest Christmas cver!

Arsenault Monumental
Works

\NORTH GRANT, ANTIGONISH COUNTY

Matthew does not specify that there
were three Magi. Our tradition
celebrates three Wise Men, but
Oriental Christians had a tradition of
twelve,

Whether the star of Bethlehem was
actually a star, a comet or a conjunc-
tion of planets, and whether the vi-
sitors from the East were astrologers
or kings, the symbolism of the Magi
following that light to the Infant Jesus
is summed up by an expression so
popular at Christmas time: **Today,
wise men still seck Him."

The first singing
telegram was delivered to
Rudy Vallee on July 28,
1933 on the oceasion of his
birthday.

Silver bells and snowflakes...Christmas has ar-
rived! Hope the season finds you cheery and con-
tent, surrounded by friends and family!

OFFICERS & MEMBERS

OF
ARRAS BRANCH
ROYAL CANADIAN LEGION

ANTIGONISH
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Christmas Mincemeat Ring
IS seasonal favorite

(NC) — Mincemeat is always a favor-
ite at Chostmas and this new recipe
features a filling of mincemeat in a
sweel, rich bread,

I's fast and easy to make with
Fleischmann’s Quick-Rise Instant
Yeast, a highly active, more vigorous
yeast that speeds dough nsing time,
Simply mix the yeast directly into the
fourand otherdryingredientsandstir
in hotter liquids, 125-130°F(50-55°C)
There is no need to dissolve the yeast
first.

Christmas Mincemeat Ring
3 cups (750 mL) all-purpose Nour
1 envelope Fleischmann's Quick-Rise

Instant Yeast

Y& cup (50 mL) firmly packed brown

sugar
¥ tsp. (2 mL) salt
Y4 cup (50 mL) water
Y cup (125 mL) milk
Ya cup (50 mL) margarine
lepg
1 cup (250 mL) mincemeat
3 tbsp. (50 mL) melted marparine
Confectioners” Sugar Frosting

SET aside | cup (250 mL) all-
purpose Mour from total amount,

MIX remaining lMour, Fleisch-
mann’s Quick-Risc Instant Yeast,
brown sugar and salt in a large bowl,

HEAT water, milk, and Y cup (50
mL) margarine until hot 1o touch,
125°-130°F (50°-55°C).

STIR hot liquids into dry
ingredients.

MIXinegp.

MIX in enough reserved Mour 10
make a soft dough that does not stick
to the bowl.

TURN out onto Noured board and
knead 8 to 10 minutes.

COYER dough and let rest 10
minules.

ROLL dough imo a 185 12nch
(45x30 cm) rectangle

SPREAD mincenieat evenly over
dough,

ROLL up rectangle, jelly roll sivie
starting from long end. Pinch edges to
seal firmly, '

PLACE 1oll on a greased baking

sheet, pinching the two ends together
to form a nng
~CUT imo the outside edee of the
nng. using scissors, at l-inch (2.5 cmi)
ntervals, cutting to within ¥ inch (.8
em)of the inner edge

STARTING it one end, iy cach see-
ton resting on the side of the next see-
tion so that sparal surface can be seen

PREHEAT oven to 200°F (100°C)
for 2 minutes, then furn off oven

PLACE dough in warmed oven and
let rise 30 minutes,

REMOVYE dough from oven and
heat oven o 37871 (190°C)

BRUSH with 3 thsp
melted margarine

BAKE for 25 munutes or
golden

COOL complewly on wire rack;
then decorte with Confectioners’
Sugar Frosting.

MAKES | 16-inch (42 cm) ring

Confectioners' sugar frosting

Combine | cup (250 ml) icing
sugar, Y tsp. (1 mL) almond extrct
and 4 isp. (20 mL) milk until smooth,

(50 ml)

umtil

A new collection of "90 Minute
Breads™ recipes is available in an
informalive booklel about Quick-
Rise Instanl Yeasi. Send a
slamped, sell-addressed envelope
lo Fleischmann's 90 Minulte
Breads, 1075 Ellesmere Rd., Depl.
Q, Scarborough, Ont. M1P 2X2,

Candy Cane Cak

(NCYI— Here'sacakethat sasdelight
Tul as b candy cane isell? If e's
anvone in the Bumly who doesn’t like

Christonas fruit cake, this muy be just

the liermative you've been looking

for

2 packages Betty Crocker Golden
Pound cake mix

1, cups (325 ml.) water

depps

1 teaspoon (5 mL) red fould colour

Y teaspoon (2 mb) peppermint extract

Gilaee (helow)

Crushed camdy cane or peppermint

s
8o 325 (10 C), Gener-
ously pr ind our 2¢up (2 1)
n. In large mixer bowl,
mixes, water and cpgs
ntil moistened, scrap-

bundt cak
combin
on low s

Fast’n fabulous fruitcake

{NC) — Christmas is a time for family
and a time for tradition. It'salsoatime
for those festive treals thal come
around only once a year. Afler all,
what's Christmas without the Christ-
mas lruitcake?

Even with all the normal hustle and
bustle during the busy holiday season,
you'll be able to serve homemade
Christmas cake with this quick and
casy-to-prepare fabulous fruitcake.

Moist and delicious, Fast ‘N’ Fabu-
lous Fruitcake is the perfect dessert or
snack for entertaining family, friends
ighbors. And a Christmas cake

nsm

from your own kitchen makes awarm,
personal and thoughiful gifi.

The creamy rich Mavor of Eagle
Brand Swectencd Condensed Milk
gives Fast "N Fabulous Fruitcake that
“just like grandma used to make™
taste without any of the luss,

Make two fruitcakes because the
first one won't last long, Wrapped well
they will keep fresh for up 1o a couple
of weeks. Give your cake a special fes-
tive flare by using an attractive cake
mould. Asa special treat include plas-
tic wrapped coins which, by tradition,
will ensure prospenty in the new year,
Simply add the coins to the batter be-
fore baking.

Fast ‘N’ Fabulous Fruitcake
[makes one 9 inch (23 om) cake]
2V cups (625 mL) all-purpose flour
1 tsp. (5 mL) baking soda
2 eggs, slightly beaten
3 cups (750 mL) mincemeat (28 oz,

can)

1 can Eagle Brand*® Sweetened
Condensed Milk

1% cups (375 mL.) mixed candied fruit

Y cup (125 mL) halved red and green
glacé cherries

1 cup (250 mL.) walnuls, coarsely

chop
glacé cherries and walnut halves

(parni
PREHEAT oven to 300°F (150°C).

GREASE a 9-inch (23 cm) tube pan,
line with waxed paper and prease
again, or use generously greased and
floured 10-inch (25 em) bundt pan.

SIFT together Nour and baking
soda. Sct aside.

IN a large bowl. combine eggs,
mincemeat, Eagle Brand, fruit and
nuts. Add dry ingredients and blend
well. Pour into prepared pan,

BAKE | hour and 50 minutes or
until toothpick inserted comes out
clean. Cool 15 minutes. Tum out of
pan, remove wax paper and garnish il
desired. ;

WRAP well inaluminum foil and re-
frigerate or freeze.

PEACE

May you be blest
with every joy!

MacLAUGHLIN
FLOWER SHOP
Antigonish

NrEd

SRS MGT. & STAFF
© ANTIGONISH

We’re always happy
to greet our many
friends at Christmas
time!

Insurance Agencies Ltd. o

l
!

|
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Come, let us go
and worship  the
newborn King!

STEWART'S
AUTO BODY
Purlbrook

on the meaning
of this holy season: peace on
earth, good will to mankind!
MacLEOD’S FEED
& FARM SUPPLY LTD.
ANTIGONISH
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ing bowl. Beat on mediun speed, 3

min, scraping bowl fregquently. Pour
dabout Teup (250 mb) batter mtosmall
Bowl: star i fu and pepper-
wextract. Pour aining batter
mto prepared pan. Carelully spoon
pink batt whate batter in pan
Carefully pe ennminge white batter
uver pank batter

Bake 75 to 80 mn, wntil coke pulls
awaty Trom sides ol panand topsprings
back when touched lightly incenter. A
crack on top s charactenstic. Cool 10
M., ert o ack. Remove pan
wead with ghze
diizzle down side

il cool comple
allowing some
Sprnkle top with crushed  candy
Gines

Glaze: Mix |

citp (250 mlL) weing

1l water | teaspoon (S
mi.)at a timee unil smooth and of de
sired consistency

"~ Kids can decorate
Kld Snowman |

Almond

emadebreads

NC) — Interesting hom G
(NC) extri spe-

in delightful shapes lend an 5
cial mhch 1o the holiday season. “.;IIS
jolly Almond Snowman has a dehi-
ciousalmond flavorand nullylcqprc.
Its made fastand casy w ith ﬂcr\thl-
mann’s Quick-Rise Instant H.-ISII".:
highly active, muw\.':gnmu‘syt'.'u-lt I:It
speeds dough nising ume. Simply mis
the yeast chrectly into the flour anc
other dry ingredients and stirin hotter
liquids, 125-130°F (50-55°C), There1s
1o need o dissolve the yeast first.
Almond Snowman
3V cups (800 mL) all-purpose flour
1 envelope Fleischmann's Quick-Rise
Instani Yeast
Yacup (S0 mlL) granulated sugar
Vs tsp. (2 mL) salt
1 cup (250 m.) ground almonds
Grated rind of 1 lemon
p (50 mL) water
Yocup (175 mL) milk
Y eup (50 ml.) margarine
1 tsp. (S mL) almond extract
lepp B
Confectioners' Sugar Frosting
SET asile 1 cup (250 mL) all-

purpose four from total amount.
MIX remaining flour. Fleischmann s
Ouick-Rise Instant Yeast, sugar, salt,
eround almonds and lemon nlmi na
large bowl. HEAT water, milk and
margarine until hot to touch, 125°
130°F (50°-55°C): stir in almond ex-
tract. STIR hot liquids into dry ingre-
dients, MIX in egg. MIX in enough

.cerved four to make a soft
31T|Lir5;cs not stick 1o the bow], Tyt
out onto floured board and Kneagy.
10 minules. (.OYER and let gy !ur,
minutes, SHAPE dough into 3
for a snowman shape. makin, 0-,
slightly larger than lhqulh:ﬁ_s[uﬁ
hat out of top part of one bal| for My
spowman’s head I’I.I:\CE PR
greased bnk{:n;: sheet: with E::':h I.I

suching to form a snowman, thej,,
:;»tl hni|g at the base. PINCH h::ﬁ
slightly together 10 Join 50 the s -
man docs not come apart. PREHg
oven Lo Jﬂ{l'!': {100°C) for 2 Minuge,
then turn off oven. PLACE dougy, >
warmed oven and letrise 30 o 35
utes. RI-IM()V}Z(I(Imghfrqmu\'cnﬂnd
heat ovento 375°F (190°C), B'\Kl‘lic,r
20 minutes or until golden brown, RE
AMOVE from pan and cool on Wi
rack. LET stand 10 minutes: then froug
with Confectioners’ Sugar Frosting,
cover snowman completely exceph,
hat. DECORATE with raisip,
pruncs, and cherries for snowmay,
face and buntons.

Confectioners' Sugar Frosting,

Combine | cup (250 mL) igp,
sugar, i tsp. (1 mL) almond extrag
and 4 tsp. (20 mL) milk until smoog;
Frosting will have a thin consistency,

For free recipe send a slam
self-addressed envelope |,
Fleischmann's 90 Minute Bready
1075 Ellesmere Rd., Dept. Q, Scar.
borough, Ont. M1P 2X2.

—

Cranberry
Nut Bread

(NC) — Cranberries are available in
Canadda right through the winter so
vou won't wint 1o serve this tangy
bread only at Christmas. Just the
same, it would go micely atany holiday
break fast, lunch or dinner!
Y cup (125 r. soltened
Yeeup (125 mL) sugar
Lep
2 teaspoons (10 mL) grated arange

peel
Yz cups (625 mL) all-purpose Mour
wspoons (12 mL) baking powder
poon (3ml) salt
1 eup (250 mL) Milk
2eups (300 mL) chopped cranberries
Yecup (125 mL) chopped nuts

Beat together butter and sugar unul
Nulty. Beatin egg and orange peel. Stir
i four mixed with baking powder
and salt altermately with Milk, Batter
will be stff, Mix in cranberries and
nuts, Turninto greased and Ooured 9

Let us reflect

RV VY YEY

Antigonish

MIKE’S HOM

% 5 x 3"(2 L) loaf pan. Bake in 350°F
(180°C) oven | hour or until p!ck n-
serted in centre comes out dry. Cool 10
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SEASONS

minutes in pan. Invert and cool op

wire rack.
Makes | loaf.
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JOY AND PEACE
o o = %A A A AL
His birth llluminates the lan
d
happiness and love, A h!nn: m::mgaltm:o“

You and yours,

We wish you the merriest kind of
Christmas...may you and yours
rejoice in the season!

HUDSON & MacGILLIVRAY
FUELS
Petro-Canada Agents
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