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Hydro

December 31st

Hydro
mississauga

2325 HURONTARIO Sf.

PUBLIC
NOTICE

In observance of Christmas and New Year holidays, the
{dministrative Offices will be:
noon Tuesday December 24th. Re-opened 8:30 a.m.
Friday, December 27th. Closed 12:00 noon Tuesday,
Re-opened 8:30 a.m. Thursday, Jan-
uary 2nd.

Emergencies and urgent inquiries will be attended to

during the holidays by a standby creu

Closed 12:00

PHONE 279-9050

=

tor the tollowing:

Fark

TR-38-1974
Comfort Station

bers.

David R. Turcotte, Clerk

TR-37-1974 - Supply

CITY OF

MISSISSAUGA
RECREATION AND PARKS DEPARTMENT

TENDERS

Sealed Tenders in the envelopes provided will be received by
the Clerk on behalf of the Council of the City of Mississauga
until 4 o'clock, E.S.T.

TUESDAY, JANUARY 7TH, 1975

-"Foundation and Plumbing for Fleetwood Park

Specifications, Tender Forms, Envelopes and Plans may be ob-
tained from the Purchasing Section, City of Mississauga, 2nd
Floor, 1 City Centre Drive, Mississauga, on payment of $20.00
for each set of documents which is not refundable.

Tenders will be opened at a Public Tender Meeting on Wed-

nesday, January 8th at 12:30 p.m. E.S.T. in the Council Cham-

Lowest or any Tender not necessarily accepted.
Martin L. Dobkin, M.D., Mayor

E.M. Halliday, Commissioner of
Recreation & Parks

and Installatian of Lacrosse Box.at Anaka

R.D. Hasted
Purchasing Supervisor

FRUITCAKES

Those holiday fruitcakes
are not difficult to make, but
do require some special care
in preparation and storage.

The custom of making We

fruitcakes comes to us from
Europe. In earlier times,
such cakes were a delicacy
that usually could not be
afforded at other times'of the
year,

Currants, raisins, dates,
candied peels and spices are
not luxury items to us, but to
our ancestors they were
often. the symbols of the
wonderful riches of distant
lands.

Fruitcakes range from the
very dark opes, containing
brown sugar, molasses and
many spices, to the light or
golden ones, made with
granulated sugar, light-
colored fruit but with no
spices.

Follow the fruitcake recipe
carefully.Soak the raisins
and fruit oyernight in juice,
if required. Peels should be
thinly cut, currants and
raisins left whole, nuts
chopped coarsely and
candied fruit left in large
pieces:

Mix-the dried fruits such
figs, dates, apricots, raisins
and nuts with a little of the
flour in the recipe to keep
them from sticking together.

About
pans.

Use bright, shiny pans and
line them with greased
brown paper to keep the

Search no further-

outer crust of the cake from
getting too brown. To line
square pans, cut paper the
width of the pan but long
enough to go down one side,
across the bottom and up the
other side.

Round pans are best lined
by cutting circles a little
larger than the bottom and
strips an inch deeper than
the pan to stand around the
sides. Fit the circles in the
bottom, pressing so they
curve up a little over the
stem.

Use paper clips to hold
paper in place while pouring
the batter.

To keep the cake from
hrowning too soon or too
much, cover it with a heavy
piece of greased brown
paper.

Never fill the ‘pans more
ghan three-quarters full.

Fruitcakes are.always
baked at a very low tem-
perature — 250 degrees F to
275 degrees F — for a long
period of time to allow the
heat to penetrate the heavy
mixture. Pre-heat the oven
to the required temperature.

Before you start your
cake, make sure the pans
will fit in the oven and
arrange the racks to allow
free air circulation along the
sides and among the pans.

Because of the excellent
keeping-quality, fruitcakes
are often made weeks ahead

of Christmas. Storage im-
proves their flavor. The
length of time required to
age and mellow the cakes
and the time they will keep
depends on the amount and
kind of fruits and nuts used.

Storage

For successful long
storage, use a larger
proportion of glazed fruit
than raisins or currants.
Heavily-fruited dark cakes
should be made two-to-four
months before serving.

Dark cakes, with mostly
raisins and nuts and very
little glazed fruit, should be
made two-to-four weeks
before serving.

Light fruitcakes blend
flavors and mellow in two to
three weeks.

To store a fruitcake: allow
it to cook. then wrap it in
aluminum foil or plastic °
wrap and place it in an air-
tight container in a cool
place. A fruitcake can also
be frozen; it will mellow and
age in the freezer.

Cut the cakes in halves or
quarters so you can use just
the amount you'll need at one
time. Do not refreeze a
fruitcake;* this spoils its
texture.

For added flavor to insure
its moist quality in storage,
brush it from time to time

Hary’'s 6 Hour

BOXING DAY

11 a.m.
to

S p.m.

26
DEC.
1974

AVON FURS

Where You Don’t Pay a Lot to Have Expensive Taste

686 Bathurst Street @ 534-7565

@

have the definitive one

with fruit juice, cider, rum
or bandy; or saturate a
cheesecloth and wrap it
around the cake before
unwrapping it tightly.

Here is a recipe for a light
fruitcake. It combines
raisins, candied fruit and
dried coconut in a simple
batter and needs only be
made two to three weeks
ahead.

Recipe

Y3 cup chopped ¢itron peel
1 cup halved candied
cherries

3 cups light raisins
2-3 cup chopped
pineapple

1 cup (4 ounces) slivered
blanched almonds

2 cups dried coconut

2 tablespoons finely grated
orange rind

2-3 cup orange juice

12 cup butter

1 cup sugar

3 eggs

2 teaspoon vanilla

Y2 teaspoon almond extract
2 cups “sifted all-purpose
flour

2 teaspoons baking powder
1, teaspoon salt

Y2 cup milk

Directions

Grease and line bottom
and sides of two 6-inch
square fruit cake pans, or
two 9% x 5% x 2%-inch loaf
pans, or one 8-inch square
fruitcake pan with two
layers of heavy “paper and
one of waxed paper. Grease

candied

again.
Mix fruits, almonds,
coconut, orange rind and

juice. Cover and let stand
overnight. Add cream
butter. Gradually add sugar
and beat until fluffy. Add
eggs one at a time beating
well after each addition. Stir
in vanilla and almond ex-
tract. Combine and sift flour,
baking powder and salt. Stir
into batter alternately with
milk. Add fruit mixture and
mix thoroughly. Turn into
pans and bake at 275 degrees
F until skewer inserted in
center comes out clean (2-to-
2% hours for smaller pans;
3-to3% hours for large

The season for fruitcakes

pans). Cool completely in
pans on racks. Remove
cakes from pans, wrap
closely in heavy waxed
paper or-aluminum foil and
store in cool place.

Pudding

Now here’s a recipe for
plum pudding. Presumably,
at one point it contained
plums, or at least the driea
plums we call prunes

But today Little Jack
Horner would be disap-
pointed. Even the recipe
used by Queen Victoria’s
chef had no plums.

Here - is his recipe,
modernized and halved

Y2 Ib. raisins

%2 Ib. currants

Y 1b. crystallized peel

% 1b. chopped suet or 1%
cups

2 cups of flour

% cup of brown sugar,
packed rind of one lemon or 2
teaspoons bottled rind

2 eggs

34 cup milk

2 teaspoons ground cloves

1 tablespoon cinnamon

1 teaspoon nutmeg

Ya cup brandy

Pinch of salt

Mix all the ingredients
thoroughly in a large bowl
several hours before the
pudding is to be boiled.

Butter the inside of the
mould well before filling it

Bring the water to a boil and
tie the mould in a cloth. The
mould should be no. more
than two-thirds full: Lower.it
into the pot. Make sure the
boiling water comes -up
halfway on the sides. Turn
down the heat immediately
and cook very slowly for
about four and a half hours.
Do not let the pot boil dry.

Queen Victoria’s chef
suggests accompanying. the
pudding with a custard
sauce, but some prefer a
showier dessert,

If you pour brandy over it
and light it just before
carrying it.in, your kids will
be enthralled

Mr. Dress Up
plans visit

Mr. Dress Up and Friends
visit Glenforest Secondary
School Jan. 5 as part of the
Bethesda Concert Series

The CBC daytime-show
stars will entertain games,
songs and his famous Tickle
Trunk

The evening begins at 8 in
_the school auditorium. The
school is located on
Fieldgate Dr. south of
Burnhamthorpe Rd. Tickets
cost $1.50, and for children
under 12, 75 cents. Call
Derek Morrison at 625-1962
or Betty Lytle at 625-0659 for
ticket information.

ervice directory

Use your local craftsmen
to save time and money

PAINTING & DECORATING

rooms, bathrooms and ad-
ditional rooms. All‘kinds of
renovations, painting and
stucco texturing. Mr. Dura
— 625-0276.

HUMIDIFIERS sales ser-

vice installations, air clea-
| ners; also sheet metal
| work 270-3694.

appliances.
823-1664

evenings

with large truck 16 x 8 will
move you for only $10 per
hour. Truck all equipped.
Call anytime Al 275-0229.

APP::«ADN&ER':/EE?'RS CARPENTERS CARPENTERS HOME IMPROVEMENTS  HOME IMPROVEMENTS
ELECTRIC REPAIR TORS
SERVICE WOOD SURGEON CARPENTRY 5”:{2&%‘:3;’::&‘
ﬁbﬁscﬁ}}ld m?;}:h;; :\I:ltds“ All Home lmpmvements New Toronto, Etobicoke, Mississauga
portable  heaters+ & | Recreation Rooms Cupboards 10 percent Discount
umidifiers. Metro License B2816 Siding-Eavestroughs-Awnings |
? - 5 Call after 6 pm for free estimates RN Factory Direct Prices!
[FreeEstimates. NO JOB TOO SMALL ..lllm.. Expertly Installed 1
0 ) d A \,
SHOCK ELI*ilCrilC LTD. RICK 274-2101 ALCAN 241-2161 1
889 Kipling Ave. ‘
239-3529 ‘
|
ELECTRICIANS HOME IMPROVEMENTS ROOFING PAINTING & DECORATING }
BROADLOGM ‘ | WALLAND | |
. ; 1 BASEMENT
| YOUR . | |
For Better Floors ‘ Big or Small WATERPROOFING
CALL ‘ ELECTRICIAN § - | LEAKING PROBLEMS??? PAINTING & i
h F| ‘ Dws it a" | We can seal your water leaks DECORATING i
Lakeshore Floor ‘ IN CLARKSON : from the roof to Khl: Wallpapering and vinyl, free
C(Nerings [ IS AT Ins‘tallatlo;, dry wall, | lcnasgrnnent by a permanent | octimates.
| e R only ook bl o | B MEAD 2705288
BROADLOOM . 823-3406 457-4445 L e |
SUPPLIED AND EAID |‘ _— — | ;zti)rranty on products and
Call and we will show [ or.
i “ HOME IMPROVEMENTS KITCHENS - Tedail Easi. DON THE PAINTER
sl 3 : BY For free estimates Willing to try it on my own
{{ard»;m‘(i‘:lzgl(‘jb d‘“ k‘lrl];j(; R, % Cnllh%;lzflz;s!interprisea this year. 9 years ex-
Ja;dT]a;e)plled e | DO you have a job you need 4‘“’““ : 274-8455 perience. Free estimates.
Lakyshore Fl € WANL e g Your Call after 4 p.m.
LaKeshore oor h f '7 5
_Finishers Lid. Something ke carpentry, |~ O (e S 845-0911
e e e D B 9 Bronte Road MISSISSAUGA
PHONE 822-1684:5 bathrooms, recc roorgns: 827-4611 HANDIMAN SERVICE
oofs and 'roof irs, - :
cavesirmghs cleaned and Curpentey, devesllo e | PAINTING &
CARPENTERS e ks e REC ROOMS | mre, eeme vaments or
ggdit;::sesrenovagbngraﬁd #1210 free estimates phone: DECORATI NG
repairs to office or home $990. complete 277-8454 1. Spaldi
lease telephone Larry at | Professionally finished i
23-3128 you. Ron Basili
CARPENTRY ot e 2555619
G achaliing B e roos, W.J. STEVENSON AND STORAGE
excellentl workmanship at | g capentry ] &) INTIﬁ?gORh‘Eai{xtin%k&:&d
ble prices. pering, low r
T er?“'as“ :gec R‘m:mbedroums DOMESTIC Y(t)xl-;ljt;({} tgu:jn wiv:ht covered gx:ces. Call Bob 270-3683.
Floor C 0 moving -
:Pai.:ﬂngm:r[l)n::onﬂng MAINTENANCE jobs, cleaning basements,
HANDYMAN SERVICE Metro Lic. B754 The Rcsnew-lﬂnlband etc. 822-9212. Foagda &t:; grmsrtee: ;’;‘J,’{:i:
Custom carpentry work, 622-4040 Pll fix most things in and rates 2494547,
recreation rooms, Sauna around the home including | MOVING? Experienced man

PAINTER wants a ent
contracts $85 and up. Call
Tom 678-0708

INTERIOR = Painting & |
Decorating by experts.
274-7001.

PLASTERERS

RADIO, STEREO
AND T.V. REPAIRS

SIX POINTS
TV SERVICE

ALL MAKES SERVICED
Color, Black & White
RENTAL

2332141

JOHN'’S Plastering — repair
work — large or small;
stucco, cornices, textured
ceilings, drywall, Clean
and reasonable. 677-1093.

PLUMBERS

ZAK’S Plumbing — repairs “

alterations, new work &
supplies Lic. No. P676.
Mississauga's wide repair
service 277-8252.

| SALES/SERVICE
' RENTAL/REPAIR

\ To all makes of

| RV & STEREO HI-FI
EUROPEAN HI-F]

‘ SPECIALISTS

[ TV & HI-F1 RENTALS

‘ For fast service Phone

275-1933 532-7733

LIST YOUR
SERVICE

IN OUR
DIRECTORY

CALL:

Thelifiés
2526391

Professional Directory]

ACCOUNTANTS

ACCOUNTANTS

3322 Lonefeather Cres
|] Mississauga

|

|

\ WALTER P. TOBIAS, B. Comm
‘ CHARTERED ACCOUNTANT

625-0503

rbl

Accounting

ADMINISTRATIVE
SERVICES LTD.

financial and administrative ser-
vices performed for any company, large or
small. Permanent staff. Complete accounting
service including financial statements and tax
returns. Enquiries invited.

Succession Duty
Capital Gains tax
Expropriations
Divisions of Land
Mortsage Valuations
Land Development
Sales Residential
Industrial
Commercial
20 Years Experience
{ S.E.CassanS.R.A,,F.R.I.

278-9445

" g
SHEFF CASS,
o O

701 Echs Ave. 622-5922
REAL ESTATE ARCHITECTS
Donald E. Skinner
Roal Estate B. ARCH. MRALC.
Appraisals Twenty Stavebank Road
Fair Market Value 214-3428 2744232

WANT
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