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 THE MISSISSAUGA HEWS, Jul

THROUGH THE KITCHEN DOOR „ , _ . „

----------- Park Royal Teenage Centre
can be tcnipillllf The Teen-age Centre parks and recreation de- warns Cl

® operated by Park Royal partment, along with four Lome F
_ Teen-age Committee Caravanners from the Church i

by Isabelle Scott opened Tuesday, July United Church. pher s C— -----—-------------------- ---- 2^Located at Park Royal This staff will meet tion, thi
“ Community Centre this with teen-agers to devel- Commum

Ruskin once said % tsp. salt. Cover with Vi serve^op with sweetened ?heir ne^Uwhich will in- of toe Co
I "Cookery means care cup boihng water Beat whipped cream. be W every aj ^ dude bmiar(is table ten. for the ti

and inventiveness and until creamy then let get ' e ,-5 30 p m nis. shuffleboard, dancing the sumn
M willingness and readiness cold. Add 3 cups flour. HANNAH’S LEMON PIE ^v,, ""1 ' and other events. Thp T

. S of appliances. It means This can be used at once FILLING , b „ ... . .I thC ;COtnh°my and " the " ^ rolTsmooto 2 lemons, juice and rind JX supe^ifed g "£ Jen recewed Tom the teeLger

^iencT of the modem rttn^token from m- '. 1% cups white sugar Ter JoyT Jim Itoshko Park Royai Merchants' For furt
science ot me moaer ly when taken trom re 2 h ing tbsp. Cornst- and Marjorie Kennedy Association, the Lion s telephone11 srjn”"! sssr«s*""“ »- —

i B U^fand nFrench Arl a6nd TAFFY TARTS ^ NOTICE OF APPLICATION I, T
i Arabian hospitality.” „ , . ot Dun*r slze Municipal Boaid by the Corpoiation c

i 1 cun brown sugar salt of Mississauga for approval of a by-This week s c o 1 u m n ‘ brown suga salt u|ate land use passed puisuant to Se
a deals with tempting des- ! ^sp Cr°I"my P The Planning Act.

serts—a delightful finish 1 *?*sp. wfm METHOD. ?
to any meal. Nearly every- 1 tbsp. mutter TAKE NOTICE that the Council of the Corporation (
one love s pie or tarts salt and vanilla Grate rind of lemons, Mississauga intends to apply to The Ontario Muni
eonn.m0nthwinrfeat.ue these METHOD: tef; to tog to boitand Tdd pursuant to the provisions of ^ctionJOofTheP'an

t 5§ 0 1 d-t v m e favorites of Mix weU and put in un- sugar, salt and cornst- approval of By-law 7258 passed on the:29th day of M
mine ' baked tart shells. Bake in arch. Boil a few minutes, copy 0f the by-law is furnished herewith. A note givin;

hot oven 10 minutes. add egg yolks and butter. atjon 0f tj,e purpose and effect of the by-law and stati
Society Is like a pie, Remove from tins as soon When partly cool, put in affected thereby is also furnished herewith.

I there ^ the upper crust as taken from oven. baked sheU. Use egg Any person interested may. withi n fourteen (14) da
and the^ lower crust but whites, beaten stiff with , ' j m_n nr deliveithe real substance lies be- sugar and vanilla added date of this notice, send by registered mail or delivei

I
 tween R H U B A R B CHIFFON for meringue. Brown. of the Town of Mississauga notice of his objection t(

..... PIE the said by-law together with a statement of the gri

Pastry, if it is to be - •« »• . — ' . -
served at all, should be cups sweetened rhu APPLE CRUMB PIE objection. v
light and tender and barb sauce *? The Ontario Municipal Board may approve cf the san
flakey. My sure - method % cups sugar 4 iarge tart apples cut before doing so it may appoint a time and place wijsl

!
 pastry recipe is as fol- Mi cup water in eights ^ ^ tion to the by-law will be considered.

HOT WATER PASTRY 2 separated l^p^cInnTmon^ Notice of any hearing that may be ha|d will be given

1 tbsp. gelatin ^ CUp white sugar sons who have Hied an objection and who have left v
(Courtesy Mrs. W. Bain) red food colouring % cup flour ered to the clerk undersigned, the address to which
M- lb. lard or shortening Uj ^ butter hearing is to be sent.

t METHOD • °
f The last date for filing objections will be the lOt!
IjCLCllCS Dissolve gelatin in cold METHOD: DATED at the Town of Mississauga this 26th day of

-m ■* water, beat egg yolks and
t'CllloPt add half the sugar. Cook Arrange apples in pie HENRY E.
I Ullt l l untu it wiU coat the plate. Sprinkle with % Deputy Cle
1. IJ’ __ spoon over hot water cup white sugar and eta- Town of M
UCddinS^ • Add dissolved gelaUn and namon Sift remaining 14 100 Dunda

rhubarb and set aside un- cup white sugar with Cooksville
pot'to thfunUe^Churbh food'1 cotoimTg0 and mix crumbly. Sprinkle over THE CORPORATION OF THE TOWN OF MISS

j| of Canada recently re- well. Beat egg whites, apples^Bake at 450 for 10 BY-LAW NUMBER 7258


