WEDNESDAY, DECEMBER 29

Puppetmongers Powell, a professional
puppetry group, performs at Lakeview
library, 2 p.m.

T.V. Puppetree presents The King's
New Clothes, Streetsville library, 2 p.m.

There’s a puppet show at Clarkson-
Lorne Park library, 2 p.m.

Youngsters at Malton library are in-
vited to paint a poem, 2 p.m. :

THURSDAY, DECEMBER 30
Port Credit” library's Moppet Club

meets, 10:30 a.m., and there's coffee and ¢

conversation for adults. =~ < -
Clarkson-Lorne Park library presents
J. T. and Mole and the Green Star on
screen, 2 p.m. = :
There’s”fun for children: at Lakeview
library, 10:30 a.m. s L
Malton library has a puppet show, 2
p.m. P
Festive films for children at- Streets-
ville library, 2 p.m., include Santa Claus
Suit, Christmas, Fantasy, Christmas
Through the Ages.

#
FRIDAY, DECEMBER 31

All Mississauga libraries will open at 9
a.m. and close at 1 p.m., except Central
library, which remains open to 5 p.m.

Streetsville Lions Club holds its New
Year’s Eve dance at Vic Johnston Com-
munity Centre. Cost is $35 per couple.
Next regular meeting is Thursday, Jan.*
13.

The Mississauga Newcomers Club is
holding a New Year's Eve party that in-
cludes dancing to the music of Larry

Evans, a complete btffet, liquor and

prizes. Price is $23 a couple. The party is
at St. Martin’s school, 9 p.m. For tickets,
call 270-5180. The club has about 200
members. For information on its ac-
tivities, call 823-1060 or 270-5480.

MONDAY, JANUARY 3

Paintings by Jan Péter Michalowski
are on display at Central library, to Jan.
7, and there’s a reception to introduce
the artist, 7 p.m.

Manuscripts of Frederick Rolfe, author
of Hadrian VII, are on display for the
month at Burnhamthorpe library.

Shape up after Christmas feasting at
Erindale College. A Ladies' Recreation
Hour. Tuesdays from 10 a.m: to 11 a.m.
and involving volleyball, badminton and
basketball, will be conducted by Patty
Goodson, assistant director of athletics at
the college. Cost of the 10-week program,
which begins Jan. 11, is $15. For more in-
formation, call 828-5268.

SELF-DEFENCE COURSE

A 10-week self-defence course is being
held at Port Credit secondary - schoel
Tuesdays. It costs $20 for teenagers, $23
for others. For more information, call
279-7600, ext. 209.

DANCING

A 10-week dancing course (jgz, tap,
simple charleston and rhytfm routines)
for women will be" heldat. Woodlands
secondary school and Huron Park
Recreation Centre. To register for the $18

“course, call 279-7600. &

5 GYMNASTICS . g H
A modern rhythmic gymnastic course
~ to develop feminine grace, balance and
self-expression will be held at
Burnhamthorpe Fitness Centre and
Clarkson Community Centre. Cost is $18.

Al AR AmOTe STBTation  call 279-7600

RE-UPHOLSTERING

Peel Board of Education is offering a
course in furniture re-upholstering at
Springbank Community Centre, beginn-
ingyan. 10. Registration is at Woodlands
public schook,3225 Erindale Station Rd.,
Jan. 3 from 7 p.m. to 9:30 p.m. Day
courses are from 9:30 a.m. to 2:30 p.m.

Crafts by Roselyn Brown are on display
at Burnhamthorpe library for the month.

Art work by F. V. Lipscombe continues.
on exhibit to Jan. 8, Port Credit library.

TUESDAY, JANUARY 4

Display of antique clocks by Mrnaﬁa
Mrs. Fred Kolishenco of The Clocke
Shoppe opens at Port Credit library for
the month.

Stories for preschoolers are told -at
Clarkson-Lorne Park library, 1:30 p.m.
and at Lakeview library, 2-p.m.

Doreen Merriman describes the work
of the Onitario Genealogical Society, Park
Royal library, 2:30 p.m. and there's a
storyhour for preschoolers at the same
time.

Streetsville library has conversation,
coffee and crafts at 2 p.m. :

WEDNESDAY, JANUARY 5

Doreen Merriman discusses the work
of Ontario Genealogical Society at Park
Royal library, 10:30 a.m. and stories are
told to preschoolers at the same time.

Clarkson-Lorne Park library has a
storyhour for preschoolers, 1:30 p.m.

Lively Art of the Picture Book, a film,
is showing at Burnhamthorpe library,
2:15 p.m.

Irene Mechem shows how to make
bread, Central library, 2:30 p.m.

Art work by a group led by Yana Head-

Y

Winter fun

Times photo
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ford of Studio Ten, is on display at All that ice and snow may be a headache for many

9 ¥ : people, but for others — especially the younger set — it
ui:?:::f;:;::‘;l:::z iiob;':l: ei- makes for good skating times on the\river. In this par-

ticular case, it’s the Credit River at Lakeshore Road.
Yesterday the Mississauga area received its heaviest

snowfall so far this winter. Most people were moving
slower than usual — except those on skates, of course.

hibited at Burnhamthorpe library, to
Jan. 29.

Woven wallhangings by Ann Plante are
on display at Woodlands library, until
Jan: 28.

After-school films at Woodlands
library, 4 p.m., include Ski, Trouble with
Ice.

The (anadian feature film, [ Heard the
Owl Call My Name, is on $creen at
Burnhamthorpe library, 7 p.m.

Films of Mystery and Suspense are
showing at Central library, 7 p.m., in-
cluding Ice Storm, The Ingenious
Reporter.

As soon~as the New large kettie. Add remain:
Year's dinner is over, take ing ingredients except rice
care of the leftover turkey or noodles and frozen
before you take tare of the ~'vegetables. Cover and
dishes — or even your bring to boil. Reduce heat
guests. and simmer 1% hours.

Leftover turkey must be Separate meat from bones.
refrigerated or frozen as Return meat to soup with

™ soon as dinner is over. If rice ‘or noodles and mixed

it's left at room vegetables. Cover and con-
temperature, it tinue to simmer until rice
deteriorates very quickly. or noodles are tender

Here's what you do. (about?20 minutes). Makes
Take all-the meat off the about 10 cups.
carcass. Leave in as big TURKEY ASPIC
pieces as possible to pre- 2 envelopes unflavored
vent drying. Wrap and gelatin
refrigerate if you plan to 1, cup water
use it within two or three 31, cups turkey stock or
days: or freeze it the bhouillon
following way. 1'2 teaspoons salt

Wrap the meat snugly in 14 teaspoon pepper
heavy-duty aluminum foil 12 thin julienne strips
or in -durable plasti¢c turkey breast meat
freezer bags. Make the 5 stuffed olives, sliced
bundles of a-size suitable 4 cups” chopped cooked
for one meal. The smaller durkey %
sizes or pieces of neat can 1., cup chopped green
be placed in rigid-freezer onion ==
containers and - covered” Vi "cip chopped celery
with gravy. Pour leftover 1, cup chopped olives
gravy “into. freezer. con-. Soak-gelatin-in-2cip
tainets, leaving..tz-inch . water.Dissolve over boil-
headspace_for expansion. ing water and -combine
Package “leftover stuffing with_stock. Add salt and
separately. pepper. Chill until it just

for five weeks on Tuesday, Wednesday
and Friday. Night eourses are from 7:30
p-m. to 10 p.m. for 10 weeks on Tuesdays
and Fridays. Cost is $22. For further in-
formation, call Evelyn Bouma at 741-
3591

FEDERATED WOMEN’S INSTITUTES

The Federated Women's Institutes of
Ontario have met in Toronto for their an-
nual meeting. Thirty-two board directors
and two junior board directors from the
32 subdivisions of Ontario were if atten-
dance. The motto for 1977 is Aim For Ex-
cellence. Entrance awards for the
College of Consumer Studies, Guelph
were presented. The Helen M.
McKercher scholarship of $10,000 has
been established by Women's Institutes
across Ontario to be presented yearly toa
home economics graduate to further
studies. The Ontario group will give §2,-
000.again. for international scholarships,
for workshop_for._ Adrican. women and,.

EDELWEIS’g'(’ﬂUI'ﬁ' ;

The Edelweiss Children's choir sang
over the Yule holidays at the Valhalla
Inn. The. chojr,, .Lomposed_ of . mainlu
Mississauga thildiren ranging in age fromn -
five to 14, practices at the Austrian Club
Eidelweiss in Toronto and is under the
direction of Mississauga's Rose Schwabe,
The children, mainly of Austrian and
German origin, have performed, at On-
tario Place, city hall, seniors’ residences,
and on special television shows. For
further -information, please phone 251-
0657.

used” Within two months.
Freeze immediately. And,
finally, break up the car-
cass and put it into the
refrigerator if you plan to
make soup within a couple
of days.

cup jelly into 6-cup mold
and swirl mold until jelly
coats sides and bottem.
Chill until firm. Dip strips
of turkey and sliced olives
in jelly and decorate mold.
Chill until firm.

Fold chopped turkey,
onion, celery and chopped
olives into remaining jelly.

_Pour into mold and chill

TURKEY  VEGETABLE
soup
1 turkey carcass (from 20

Courses in 4rt to be offered in
January by the Mississauga Recreation
and Parks Department include Art
Awakening (ages 10 to 14), which covers
basics of design and composition, prin-
ting,. macrame, weaving and three-
dimensional work: Children's Ceramics,
which outlines the basic techniques of
working with clay; Creative Craft Adven-
tures, for children aged six to nine; il
Painting and Animation, for children
aged eight to 12. Costs range from $15 to
$18 for about 10 weeks of instruction. For
further information, call 27!%-7600. ext.
209. ¥

GERMAN SCENES

Peel Museum and Art Gallery, 7
Wellington St. E., Brampton, is showing
traditional German Christmas scenes.
Wood carvings are on loan by Heinrich
Boehriager of Bramalea. Museum is open
daily from 1:30 p.m. to 4 p.m. -

F. V. LIPSCOMBE
Paintings by F. V. Lipscombe are on
display at Port Credit library to Jan. 8.

HELEN LUCAS
Helen Lucas displays her art work
depicting the turmoil of women,
Brampton library and Art Gallery, 150
Central Park Dr., Bramalea, to Jan. 8.

LEON FAMILY WORKS

Erindale College Art Gallery exhibits
‘the work of the Leon family of Scar-
borough, to Dec. 30. Anne Leon has made
black-stonewaré African-coiled pots,
small pSrcelain bowls and clay bowls,
cups, jugs and vases with natural glazes.
Her husband, Pedro, professor of
Spanish at Scarborough College, is. dis-
playing his prints and their daugtiter,

i ~

" 1o 24-pound Turkeyy
9 cups water
1 19-ounce can tomatoes

until set (about 3 hours).
Unmold on lettuce and, if
desired, garnish with

1 ahol alluglgie o N e s

)

- Some

- 2 tablespoons chopped
green onion

I tablespoon chopped
pimiento (optional)
- 1/3 cup mayopnaise
- juice of one lemon
-t dry d

- those turkey

TURKEY CASSEROLE
Ingredients

- %4 cup evaporated milk
- 1 cup soft breadcrumbs
-1 egg

-\l teaspoon salt

- few drops of Tabasco

- salt and pepper to taste
- - tomato wedges

- 2 hafttooked eggs

Cook macaroni ac-
cording to package direc-
tions; drain. Rinse with
cold water, drain again.
Combine and toss
macaroni with remaining
ingredients. Chill. Garnish
with ‘tomato_wedges and
slices of hard cooked eggs.

Serves: 4-6.

TURKEY - CHEESE
SAUCE
WITH BROCCOLI AND
NOODLES

- Y4 cup butter
- l.j,,mp(ﬂow BRI E=rne

_+.1 teaspoon dry mustard:

- 2 cups milk

- 1%z cups grated Cheddar
‘cheese

140

ed turkey

- salt and pepper to taste
- 10 oz. package frozen
broccoli

- 8 oz."broad noodles

Melt butter over low
heat: add flour and
mustard and blend.
Gradually add milk and
cook until thickened and
smooth, —stirring con-
stantly. Add cheese and
stir until melted. Add
turkey and salt and pepper

- 1 teasp dry d

- % teaspoon pepper

- Y4 teaspoon thyme

- 1/3 cup minced onion

- 11b. diced, cooked turkey

- 8 ounces ready cut .or

elbow macaroni

- 1 tablespoon butter

- 1 tablespoon minced

parsley

- 4 slices sharp cheese
Mix “milk  with

B T | T S AL D

breadcrumbs. Beat in the.
next six ingredients. Add
the meat. and mix well
with a fork. Turn into a
12" x 8" x 2" baking pan
and bake in moderate
oven, 350 degrees F. 30
minutes. Remove.

ideas for
leftovers

heat to melt cheese. Serve
immediately. 3
Serves: 6.
This is a great family or
company dish made with
" left-over turkey.
TURKEY TETRAZZINI
Prepare the day before,
or early in the day of ser-
ving.
Step 1 Mushrooms
Noodles
1 pint (% pound)
. mushrooms, sliced
1 tablespoon lemon juice
3 tablespoons cooking oil
8 ounces medium or broad
noodles

and

Wipe mushrooms clean
and- slice about ' inch
thick. Sprinkle with lemon
Juice. Saute in the cooking
oil over medium heat until
Just limp. DO NOT
BROWN. Meanwhile,
cook noodles according to

3 tablespoons butter or
margarine

3 tablespoons flour

Ya teaspoon each of
pepper, paprika, and
nutmeg

1 teaspoon salt

2 cups chicken broth
(made from bouillon
cubes)

"4 cup dry cooking sherry
1 ¢up Iighl\cream or milk

Melt butter. Stir in flour
and seasonings. Slowly add
broth and sherry, stirring
until sauce is thickened.
Stir in cream. Pour over

turkey. Cover and
refrigerate.
Step 4 Cooking and Serv-
ing

About one hour before
serving heat oven to 400 F.
Drain as much sauce as
possible from the turkey

1 cup sliced celery
1 cup chopped onion
1'2 tablespoons salt
Y2 teaspoon poultry
seasoning
Ya teaspoon pepper
Y2 cup uncooked rice or
noodles
1 12-ounce package frozen
mixed vegetables

Break turkey carcass
into pieces and place in

Anita, 15; is showing pen-and-ink Vings,
sketches. Admission is free. For- details,
call 828-5214.
¥ LOTTE ZONNENBERG

Lotte Zonnenberg, who studied
welding at Sheridan College of Design in
Mississauga four years ago, is showing
her pewter tea pots and sculptured
pewter works at Burnhamthorpe library,
1350"Burnhamthorpe Rd. E., to Dec. 31.

FRED MANCUSO = 4 ; e
The work of Mississauga artist Fred
Mancuso, . confined to a wheelchair
because of multiple sclerosis, will be on
display at Burnhamthorpe library from
Jan. 5 to 29. His wife Agnes is also an ar-
tist, and their work is displayed in art
galleries in the Toronto area.

Ingredients
. macaroni

turkey

Erindale United will hold a New
Year's Eve service at 11:30 p.m. On Jan.
4. the third meeting of The Carpenters

JAN PETER MICHALOWSKI

Paintings by Jan Peter Michalowski
are on display at Central library from
Jan. 3 to Jan. 27. Michalowski of Oakville
Wwas a winner at Peel Museum and’ Art
Gallery's juried show this year. His work
includes prints and acrylic paintings.

STUDIO 10 SHOW
The 12 members of Studio Ten, a
group of amateur artists, will have a
show at Clarkson-Lorne Park _ library
from Jan. 5 to Feb. 2.

SKATING PARTY
Long Branch Baptist Church asks
members to meet for skating at
Lakeshore Lions Arena, 7 p-m.to9 p.m,,
New Year's Eve. Skating will be followed

TIME PIECES

Fred Kolishenco, operator of the
Clocke Shoppe on Lakeshore Road in
Port Credit, has a collection of antique
timepieces, some of which will be on dis-
play at Port Credit library during
January. One is a pillar and scroll
timepiece, with wooden works, a shelf
clock made by Eli Terry and Sons of
Plymouth, Conn., about 1820.

{

Nine girls have been enrolled in the
108th Guide Company: Alison Banks,
Kathy Bantrock, Carole Hayworth, Susan
Hislop, Sharon Kelly, -Jennifer Kitts,
Heather Todd, Jane Vincent and Martha
Wiley. ;

Sue Heutschi received her Junior
Camper and Writer's badges. Jill Himby,
Kim Younger, Sherry Brook, Verna
Coaker, Robin Drummond and Kathy

>

tomato wedges and hard-
cooked eggs. 10 to 12 ser-

TURKEY SALAD
- 2 cups elbow or ready cut
- 2 cups diced, cooked
- 1 cup diced;celery

- 2 sweet pickled gherkins
chopped (optional)

will be held, 6:30 p.m., the Great Hall.™

to taste.

Meanwhile, cook broc-
coli according to package
directions. Cook noodles
as directed and drain well.
Arrange drained broccoli
on top of noodles. Pour
turkey-cheese sauce over
all.

Serves: 4-6.

by a tellowship service at the church.
ST. JOSEPH’S )

A New Year's Eve service will be held

at St. Joseph's Church, 6:30 p.m.
RECONCILIATION REPORT

Helen Tucker and Patricia Alcock will
speak at the Unitarian Congregation of
South Peel on Jan. 2 at 10:30 a.m. They
will report on the Journey of Reconcilia-
tion to Ireland. el

Welter received Junior Camﬁér and Out-

" door Cook badges.

Carol Heffernan, Janice Russel, Allison
Reid and Melissa Stuart were awarded a
Swimmer badge.

Collectors badges went, to Heather
MacDonald and Carol Heffernon.

Melissa Stuart and Heather MacDonald
received Skater, Canoeist-Bow ' Paddler
and Canoeist-Stern Paddler badges.

Meanwhile cook
macaroni according to
package directions; drain

pepper and add butter and
parsley: mix well. Cover
hot-meat with 3 slices of
cheese. Pour seasoned
macaroni on top. Dot with
one slice of cheese cut in
pieces.

Place under broiler;

casserole,
relrigerate

“large bowl.

i

The Mississauga Players will hold*
Director's Workshops Jan. 5, 12,.19 and
26 at Studio Theatre, Erindale College,
7:30 pm. On Jan. 8, 22 and Feb. 5,
Mississauga Players will hold Stage
Manager’s Workshops at Crookes park,
Beach Street, 12:30 p.m. New members
are welcome to all workshops. For more

information, phone 822-1710.

There is free swimming for seniors
every Tuesday from 10:45 a.m. until
11:25 a.m. at the Cawthra Park pool.

BUS SERVICE
Mississauga Transit now “serves the
Cawthra centre Mongday to Friday in the
daytime. ,
J ﬂ,/(‘ON(‘ERT TICKETS
A limited number of tickets for the
Bethesda Concert Series are available to

#
v
¥

package directions. Drain.
Toss mushrooms and their
fat with the noodles. Place
well. Season with s}lt and,~1 12 x 8 inch shallow
cover and

Step 2 The Turkey
4 to 6 cups cooked turifey
cut into pieces. Place in a

Step 3 The Sauce

over the mushrooms and
noodles, and toss until
noodles are well coated.
Turn remaining turkey -
mixture into the center of
the mushrooms and
noodles. Sprinkle over all
with 'z cup grated cheddar
or parmesean cheese, and
a sprinkle of paprika:

Bake until bubbly. hot.
Serves 8.

MR. DRESSUP .

The Bethesda Concert Series presents
My Dressup and Friends with Casey and
Finnigen on Jan. 9 at 1730 and 4 p.m.,
Glenforest secondary school. The show
features puppeteer Judith Lawrence and
cast from the Mr. Dressup television
show. Admission is $2 for adults and $1
for children. For tickets, call 279-0955 or
277-2049. , i

seniors for 50 cents. Tickets must,
however, be ordered well in advance. For
tickets to see the Canadian Brass on Feb.
6, give your name to your representative
by Jan. 20.
SNOW BALL DANCE

The Cawthra Centre will host a Snow
Ball Dance on Dec. 30 at 7:30 p.m. Dance
to the Flower Town Five. Admission, in
advance, is $1.50 ang sincludes
refreshments.




