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Dear:8usanne:

a

My husband owns his own business and over
the years he has built up a staff that can run the
place. Every so ofteli“iny husband decides he
wants to get away for two weeks or even two

_months and he wants me to go with him. The
problem is that I work and I enjoy my job very
~much. I just can’t pick up and leave every time
my husband gets an impulse to go. We live in an
apartment and 1 get boréd staying at home. I
would like to please my husband but I don’t see
why I should have to jump every time he decides
to go away, and he can decide that at the last
minute just by telling his manager while I have
to give notice. We have had a number of
arguments over this and I hate these fights. I
stayed home for years while I was raising our
children and I feel that I am entitled to do what I
want; which is to work. My husband says we
don’t néed the money I earn, but that isn’t the
point. Shouldn’t I have the right to decide how I

want to live?

Dear Nell;

Liberated Nell

Ideally marriage is a partnership' where both
people work toward a common goal. You and
your husband are fighting that goal and your
lines of communication are all tangled up. Many
women would be thrilled at the prospect of going
off for a two week or two month holiday with
their husbands. If holding down your job is that
importantto you, yowwill have to face up to the
fact that your husband will go off by himself. You
may not like the results of a carefree bachelor’s
holiday. Try to get your husband to arrange time
off in a less impetuous fashion so that you may be
able to arrange to go with him. You may have to
decide which is more important to you — your

marriage or your job.

Dear Susanne:

I am only 10 years old but I want to ask you
what you think about parents.fighting in front of
their kids. My Mom and Dad get along fine but
some times they start yelling at each other while
we are eating dinner and I think I am going to get
sick to my stomach. They are good to us and I
love them but I wish they would stop this. Should

I tell them how I feel?

Dear Son:

Their Son

Cut this out and show it to them. They probably
don’t realize what they are doing or-how it hurts
you, Parents don’t always agree on everything
and it is natural for them to have differences but
they should discuss their -problems when they
are along unless these problems concern you. At
10-you are probably-more aware than, your .
parents redlize. Tell them you want to love and

respect them-and you can't when
this manner in front of you. #

they fight in

If_you have a p[ﬁblem or want to sharé an ex-
perience, ~writ€. to Susanne Sommers at the

sauga

Christmas plants can be a
pleasure well into the new
year or they can go all
droopy and die on you before
the Christmas tree even
comes down. Their health
requires your attention
Read on for the proper care
and feeding of your average
Christmas plant

Favourable weather
conditions in the fall have
meant a bumper crop of
poinsettias this season. To
get the .most out of your
poinsettia, place the plant in
a bright area protected from
drafts. Test the soil in the pot
frequently. When it feels dry,
water thoroughly. Don’t
allow the pot to sit in a dish
full of water or the soil will
become too SOggy

To retain the bright red
leaves for as -=long as
possible, try to keep the
humidity level in your house
above 50 per cent. The ideal
nighttime temperature for
,the plant is 65 degrees and
} Wduring the daytime it can go
up to about.72 degrees.

When the red leaves start
falling, usually in February,
gradually reduce the waler.
When the leaves turn yellow,
stop watering the plant en-
tirely. Store 'in a cool spot
where the temperature is 50
to 60 degrees.

In early May, cut the top
down six inches, repot in
fresh soil, move to a sunny
window and start wateriag.
When the weather is warm,

r
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Traditions are .to be
respected, but variety is the
spice of.life.

That's why, along with
your regular Christmas
shortbread and fruitcake,
you are.looking for some
different sweets to serve this
year. Nana McDadi has
several tasty Lebanese
suggestions.

Nana and her husband Al,
with théir children Hassan,
now- 11, and the twins
Hassana and Hatem, 9, came
to Canada” from Beirut,
Lebanon in 1966. ‘‘We came
to see a new country,” Mrs.
McDadi explains. They
decided to stay.

Al opened his own .store
selling  household ap-
pliances, the family moved
to Mississauga and they all
learried to adjust to the.
Canadian -~ climate and
customs:

Times photo by Ray Saitz.

. _CONSUMER MATTERS.

Caring for Christmas plants

move the pot outdoors to a
sunny location.

Bring your plant indoors
again in September and set
in a cool sunny window
Water and fertilige it
regularly and with any kind
of luck your plant wil} bloom
again for Christmas

CYCLAMEN

If poinsettias aren’t your
preference, cyclamen might
be more your style.

The plant is sometimes
difficult to grow but- its
unusual blooms, in shades
ranging from white to
salmon to pink to red, make
it an attractive addition for
your home

Cyclamen prefer a cool
location with good light, but
protected from direct
sunlight. Normally they do
best in temperatures from 55
to 60 degrees. A light soil,
containing a great deal of
leafmold, is the best growing
medium.

Water the plant early in
the morning so that the
stems. become dry by
evening. Make sure there is
good air circulation around
the plant.

The flowers last for about
four to 'six weeks. After
flowering, keep watering the
plant and When the warm

weather comes, place the pot
in sandy soil. Allow the soil
around the pot to become
quite dry

Repot in the fall, bring into
the house™and with cool
temperatures and regular
waterings, your cyclamen
should come into a second
bloom.

AZALEA
Perk up a dull winter day
with a bright pink azalea. Or
choose a plant with white,
red or lavender blooms,
sharp contrast against the

dark green foliage
Azaleas flower for several
weeks under suitable cem
ditions — an east window at
a daytime temperature of 70
to 75 degrees and 60 to 65
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The children love hot dogs.
Mrs. McDadi serves both
Canadian ‘and Lebanese
meals. :

“I do a lot of cooking and
baking,” she says. ‘“‘My
husband works hard gnd
when he comes home he
enjoys a good meal, One of
the things we appreciate in

. life is good food to eat.”

Mrs. McDadi always keeps
a selection of Lebanese
sweets for the children. Here
are some of her favourite
recipes and also a recipe for
spinach pie to be served as a
side dish or a tasty ap-
petizer.

DATE COOKIES
2 cups sifted-flour
1 cup shortening or unsalted
butter
2 Ibs, dates, cut into pieces
1 tsp. cinnamon
1, tsp. nutmeg

{ s T
Nana McDadi offers a selection of tasty Eebames: el

degrees during the night.
The plant should be watered
daily and kept in a fairly
humid atmosphere. But
always remove excess water
from the saucer under the
pot. Once a week stand the
pot in water for about 30
minutes.

When its blooms have
gone, the plant may be
carried over to the next
growing season by repotting
in a mixture containing
mostly acid peat and a little
soil but no alkaline sand. In
the spring, when the danger
of frost is past, but the plant,
still pottgd, into an acid soil
or peat outdoors. It requires
care to get azaleas to bloom
again. But it’s worth the try.

Fully Inclusive
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*Round Trip Air Fare By Luxury Jet
*Transfers To And From Airport In Florida
*Continental Breakfasts

*Plus Your Choice of Air Conditioned Car for
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What's cooking
ﬂw

4 tsp. salt

v, pkg. yeast
.Q'Mix flour Wwith cinnamon
and nutmeg. Melt the
shortening and add to flour.
Add the yeast. Add a little bit
of water until the dough is
the proper consistency to be
rolled. Prepare the filling.

Filling:

Mix dates with a little bit
of cinnamen and nutmeg.

Roll the dough out into a
long piece. Put the date
mixture on top. Fold the
dough over. Cut across into
pieces about 1% inches long.
You can press.a fork down on
each piece for decoration.
Bake on greased cookie
sheet at 350 degrees for 15 to
20 minutes until brown.

PETIT FOURS
1, cups shortening
% cup icing sugar
2 cups flour, sifted
2 eggs
1 tsp. baking powder
1 tsp. vanilla

Beat shortening with sugar
until a creamy consistency.
Beat eggs. Add eggs,
alternating with flour, to the
sugar —and — shortening
mixture, a little at a time.
Don’t beat too hard. Add
baking powder with the last
addjtion of flour.

Drop on an ungreased
cookie sheet. Top each
cookie . with half a
maraschino cherry. Bake at
350 degrees for 10 to 15
minutes.

CHOCOLATE COOKIES

Using recipe for petit
fours, add 2 tbsp. or a little
more of cocoa or _instant
chocolate to -the recipe.
Repeat all other ingredients.
Bake at 350 degrees for 10 to
15 min. After removing from
oven, while cookies are still
hot, dust with icing sugar.

SPINACH PIE
A qups flour,
I SpEsant
1 pkg. yeast
¥4 cup corn oil

“Add salt to the flour, ad

Fan = LRSS S

yeast, corn ol

drops of water -until the
dough is smooth. Cover
dough with a towel for about
30 minutes. Roll dough ‘6uf:
Cut into small circles. Roll
each circle into-a ball. Let
the dough stand for about 10
to 15 minutes. ‘After it has
risen a bit, roll each ball out

b

Mrs. Beatrice Kovacs

Member of Electrolysis
Association of Ontario

PERMANENT HAIR
REMOVAL ~ NOW A
PLEASANT EXPERIENCE
BY MEDICALLY
APPROVED
KREE METHOD
Monday - Friday
10:00 a.m. - 5:00 p.m.
By Appointment.

Evenings and Saturdays
by Special Arrangement
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23 APPLEWOOD PLAZA
Suite 4
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{North Servite Rd.
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PERM SPECIAL

Holidoy Crestings

Ed ee’s fashions

113 LAKESHORE RD. E.

Telephone 278-9963

to all-our friends
with best wishes

for the New Year.

PORT CREDIT

Leone’s Hair Stylist & Boatique

59 Dundas St. W. at Hwy. 10

Tel. 279-0525

Your District High Fashion Hair Stvlist

Reg. $15. NOW 10'50

WELLA CONCEPT Reg. $20. NOW 14'50

"Perfect Touch’ Guaranteed not to Frizz

17%

Reg. $25. NOW

~—~dip’n strip™
THE NEW WAY TO REMOVE PAINT AND

VARNISH FROM WOOD
& METAL FURNITURE!!!

317, and w0

2 }20 and up
$10. and WP
‘%.)\')_. and uw
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into a thin circle. Cover and
let rise again for two to three
hours depending on room
temperature.

Preparing filling:
1 Ib. spinach
1 onlon, chopped fine

white pepper

2 thsp. corn oil

2 thsp. lemon juice

Wash and drain the

spinach ‘and cut into small
pieces. Add the chopped
“onion, the salt and -pepper,
corn oil and lemon juice.
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se sweets

When the dough has risen,
take the spinach filling and
place in the middle of each
circle. Fold the dough over
to make a triangle. Bakeona
greased cookie sheet for 20 to
25 minutes until brown.
Serve hot. Makes 20 to 24

A
Happy

We wish

you
and
yours

Please note our new

106-A Lakeshore Rd. E.
278-4522

ewellers

address

I ALSSLe

A ISSS SIS TN I S S

w——The ACAPULCO * E3721L

Super sharp! Big-screen! Compact!
Handsomely styled Zenith quality portable]
Chromacolor. Deluxe two-tone cabinet in
g Beige with contrasting Dark Brown front]
accented with Goid color metallic trim

THE MARACAIBO
E4549P

$7809-9% |

BOBCAT
IS
HERE!

Weelr With Unlimited Mileage

Special

15%0Oft

Any Perm
(With This Ad)

$13. and WP
315, ad ve
‘\“ 5\20_.106 up

Regol Mediterranean styling from the tidred

overhanging top fo the flaring contoured full base with casters

Cabinet features ornately detailed pilasters, Spanish-inspired simuloted
drawers with hardware and ornamental base rail. Dark finished Oak
veneers (E4549DE) or Pecan veneers (E4549P). with the look of fine
distressing. Genuine wood veneers on top=Front, ends and base in richly
grained simulated wood material

RICHARDS &=

5146 Dundas St. West — (Just East of Six Points)

231-1370

QR
*One Day Full Tour Of Disney World

SOME CHRISTMAS
AND NEW YEAR’'S SPACE
AVAILABLE — FLORIDA —
CARIBBEAN — MEXICO

Pulera's

Coiffures

'SHERIDAN
MERCURY
SALES LTD.

==
|~ [vcoun]

1345 Lakeshore Rd. E
(at Dixie Rood)

278-5535

WEST: 1138 The Queensway,
Etobicoke 252-2119
HOURS: Tues. . Wed.. Fri., Sat.—9-6 p.m.
Thurs. 1-9 p.m. (Closed Mondays)
WE DO NOT GUARANTEE VENEERS,
PLYWOODS, LAMINATES OR GLASS
FROM DAMAGE.

CLIP AND SAVE!!

or SKI

CALL US NOW!
CAMEO ,;, 1156 6387666

travel 2316561 270-3888

a subsidiary of Cameo Careers Ltd.

Lockdale
Plaza
833 Westlock
Phone
277-4952

)




