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Suggested Oven Meal Patterns

Swiss Steak with Mushrooms
Baked' Potatoes
Vegetables au Gratin
Pineapple Upside Down Cake
Temperature: 350 deg.

Time: 11/2 Hours

~Pound into steak. Cut meat
into serving pieces. Brown
well on both sides in hot
shortening. Place inroasting
pan. Add tomato juice, mush=
rooms and onions to pan

SWISS STEAK
WITH MUSHROOMS

1/4 cup flour
1 teaspoon salt
1/8 teaspoon pepper
11/2 pounds 1" thick round
steak
2 tablespoons shortening
2 1/2 cups tomato juice
1 small can mushrooms
4 onions
Mix flour, sadtand pepper.

Farewell Party
For Thomsons

A farewell party was held
at the home 61 Mr. and Mrs.
C. Kesta on Briarwood Ave.,
last weekend for former
neighbours Mr. and Mrs.
‘Mac’ Thompson who are
leaving this area to live in
Alhambra, California.

A well known local resi-
dent, Mr. Thomson wasborn
in Port Credit and had lived
all of his life in this area.
They had been living on Maple
Avenue for the past few
years,

Among the guests at the
farewell party were: Mr. and
Mrs. S. R. Hughes, Mr. and
- Mrs.J. Hughes; Mr. and Mrs.
B, Wilson, Mr. and Mrs. G,
Thomson, Mr. and Mrs. H.
Bryan, Mr. A, Meister and
Mr. and Mrs. W, R. Pale-

thoroe.

Darlene Grace Sherrat

daughter of Mr. and Mrs. L.

Sherratt, Port Crédit wi
wed Orval Richard Star
July 17th. The wedding wi
take place at the Lakevie
Baptist Church.

Larry Gooder Photography

drippings. Pour over meat.
Cover and bake in moderate
oven (350 deg.) about 1 1/2
hours, .or until meat is ten-
der.

BAKED POTATOES

Select medium Idaho pota-
toes and scrub well. Oil the
potatoes lightly and place ina
shallow pan.

VEGETABLES AUGRATIN

Place vegetables in cheese
sauce in greased casserole
or arrange vegetables and
cheese sauce in altermate
layers. Top with buttered
crumbs. Bake until browned
with ovén meal

PINEAPPLE UPSIDE DOWN
CAKE .

cup butter
cup light brown sugar
can sliced pineapple
cup chopped nuts :
cupraisins (optional)
Maraschino cherries
Put butter and sugar into
shallow baking dish and place
in the oven just long enough
to melt the butter. Take from
oven and place the pineapple
slices in bottom of pan. Add
raisins, nuts and cherries.
Mix the following cake bat-
ter amd pour it over the fruit
and nut mixture in the baking
pan:
1/2 cup shortening
1 cup sugar
2 eggs
1/2 cup milk
teaspoons baking powder
1/2 teas n salt
11/2 cyps flour
1/2 teaspoon vanilla
Cream-shortening and su-
gar together thoroughly. Add
eggs, one at a time, beating
thoroughly after each addi-
tion. Sift flour, salt and ba-
king powder together and add
to the creamed mixture al-
ternately with the milk to
which the vanilla has been
added. Pour batler over pre-
pared fruit and bake 11/2
hours with-oven meal. Turn
out on a rack or tray. Serve
with whipped cream.
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A Wwilllam [V crown was
sold for $1,300.to a London
firm of numismatists at a
sale of crowns inGlasgow.

THE GOLDEN WEST

RESTAURANT

Prime Sir

55 LAKESH
278-4947

E—This Week’'s Special ]

Good Food &

Good Service
Our Speciality

loin of Beef

ORE RD. EAST
PORT CREDIT

Reading from left to right, Mrs. R.C. Southgate, District President and Mr. Eimer Wright,
Chapter President, accept a cheque on behalf of the South Peel Cancer Society, from Mrs.
N. Tilbury, secretary of the Riverside Rebekah Lodge, Port Credit. The presentation was
made at last week's Cancer Society Tea. The attractive young woman at the right is model-
ling a cool and comfortable two-piece hostess gown for summer lounging on the patio.

Vicki Blower, daughter of Mr. & Mrs. R.E. Blower, Port
Credit will wed Tony Scott, Ajax. The wedding will take

place July 24th in Trinity Anglican Church. Port Credit.
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Photos by Larry Gooder.

PARISI
FURS

LET THE EXPERTS
LOOK AFTER
YOUR FURS

FOR THE SUMMER

REMODELLING

STYLING

REPAIRS

STORAGE

241 LAKESHORE RD. E.
PORT CREDIT

PHONE: 278-0493
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“‘France’’ ...

FROU-FROU

by

Mr. John
Is The Line For
Summer And Fall

.. frothy . .
ing . . . is the Summer coiffure trend intro-
duced in Paris by the Haute Coiffure. And
hére is our comolétély Captivating ifterpre-"

. airy . . charm-

tation of this very young and flirty fashion.
Bewitching bangs, curvy tendrils whisking
on-face, feathery crown curls and the brief-
est of napes distinguish this small-head
silhouette . . . so very smart, so smartly
adaptable!

John's Hair Stylists

1724 LAKESHORE RD. W.
- CLARKSON: 822-1191

Specialists in Coloring — Hair Cutting —
Permanent Waving.

OPEN THURSDAY & FRIDAY EVENINGS

tCurly Hair Do’s On The Summer Fashion Front |




