
meetttig at the Erin Mills sittings at 1:30 and 3:30 p.m. 
Display Centre, ,3170 Erin For more information call 
Mills Parkway. Dr. Michael June Beach at 822-9219 or 
H. King of the Mississauga Pam MacDonald at 822-4642. 
Hospital will speak on 26
cancer research. Refresh­
ments will be served and All former, students, 
handicrafts will be on sale, teachers and friends of 
MAY 24 ' Riverside Public School,
The Alpha Epsilon Service Port Credit, are invited to a 
Club is holding a ‘73 Blossom reception in honour of Albert 
Tea and Fashion show at the Gerhart who is retiring as 
home of Helen and Gordon principal of the school. The 
Oughtred, 2354 Prince John reception will be held at the 
Lane. There win be two school from 2 to 5 p.m.

activities. Everyone is i 
welcome.
MAY 23—
The Mississauga Chapter of 
the Association for Children 
with Learning DisabUities is 
holding an informal public 
meeting tonight at 8 p.m. at 
Cawthra Park Secondary 
School to discuss the 
association’s special 
programs available for 
chÿdren — swimming 
canoeing, skating and gym, 
as well as adult meetings. 
MAY 23
Shaw’s Heartbreak House is 
the subject for the last 
meeting this season of 
Lakeview Library’s Great 
Books Club at 8:30 p.m. 
Meetings will resume in the 
toU.

MAY 24
Audrey Hadfield, an expert 
on children’s books, talks 
about Liberating our Little 
tiîrls at the Burnhamthorpe 
Library at 10:30 aim. 
MAY 24 - -j
The Alpha Epsilon Service 
Club is holding a ‘73 Blossom 
Tea and Fashions at the 
home of Helen Oughtred, 
2354 Prince John Lane, at 
1:30 and 3:30 p.m. Fashions 
are courtesy of Lily’s 
Fashions, Oakville. 
Proceeds will go to the club’s 
children’s clothing centre. 
For tickets or information 
call June Beach, 822-9219, or 
Pam MacDonald, 822-4642. 
MAY 24

Calendar

Lakeshore Rd. W„ in Port Truscott to the Park Royal 
Credit. The program will Plaza. In ' addition -to 4he 
include speakers and a parade, there will be a 
review of the past year’s decorated bicycle and wagon 
events. ' contest. Contestants should
MAY 17 meetat 1 P m- at Whiteoaks
A movie The Broken Bridge, Public School, 
about how mentally ill MAY 21 
children can be taught to A victoria Day fireworks 
communicate with their display will be held this 
parents, is shown this evening at dusk at Bur- 
morning at 10:30 a.m. at the nhamdaie Park, Bloor and 
Burnhamthorpe Library. Dixie, off Havenwood. There 
MAY 17 will also be a decorated bike,
There will be a public trika and wagon contest and 
meeting at 8:15 p.m. in the parade for children after 12 
Texaco Room of the Port beginning at 7 p.m. There is 
Credit Library to hear what no admission charge but a 
the Baha’i faith is all about, collection will be taken. 
MAY 17 Refreshments will be on
The Broken Bridge is a sale, 
movie about teaching MAY 21 
mentally ill children how to The Lyndwood Recreation 
communicate with their Association is sponsoring its 
parents. It will be shown this annual community fireworks 
morning at 10:30 >.m. at display at 8 p.m. at Dellwood 
Burnhamthorpe Library. Park (Cawthra and Ardour 
Burnhamthorpe’s chess club Roads). Refreshments will 
meets at 7 p.m. be available. Admission is $2 
MAY is per family and proceeds will
Tho rvprfit Valiev Chanter of towards local community

KITCHEN SHOP

We hove;
Pots and pans, moulds and flans.
Spoons and skimmers, egg timers and trimmers, 
Towels, pot holders and spices in folders.
Ladles and steamers, souffles and creamers,, 
Cook books and measures for great kitchen 
pleasures,
Come look us over and well show you treasures.

A FREE WOODEN SPOON WITH YOUR PURCHASE
Af

Lorraine Waring looks forward to spring, the time to 
abandon her kitchen in favour of a backyard barbecue. Son

Welcome spring with a stem 
the barbecue season is back

KITCHEN SHOP
2594 Shephard Ave., Mississauga 
South side of Dundos opposite Food City

The Erindale branch of the 
Canadian Cancer Society is 

educationholding an
■— 2 tbsp. minced shallots or paren

scallions holdin
2 tbsp. butter in the

_________ tbsp. flour Sherid
— L, cup heavy cream paren
medium 3 tbsp. fresh minced parsley MAy

V4 cup grated Swiss cheese The S(
1 to 2 tbsp. melted butter. { Et| 

Remove mushrooms ^ 
stems and save. Wash and dance 
dry the caps, brush with the (
melted butter and arrange ^ke< 
hollow-side up in a shallow A][ 
baking dish. Season lightly welcc 
with salt and pepper. MAY

Wash and dry the stems 
and mince. By handfuls, „ 
twist in the corner of a towel d( 
to extract as much juice as 
possible. Saute with the P 
shallots or scallions in butter 
for four or five minutes until ^ 
the pieces begin to separate. ’ 
Lower the heat, add flour may 
and stir for one munute. Stir A pu 
in cream and simmer for storv 
another minute or two until Cred 
thickened. Stir in parsley this 
and seasonings. Chile

Fill the mushroom caps are 
with the mixture, top each 
with 1 tsp.- cheese and MAI 
dribble on droplets of melted The 
butter. Set aside until ready Horr 
to finish the rest of the meal, hold 

About 15 minutes before Day 
the meal is served, bake the at . 
mushrooms in the upper End 
third of an oven preheated at the 
375 degrees. _______

Is you barbecue still stored 
away at the back of the 
garage or down in the 
basement?

Lorraine Waring has a 
double hibachi all set up on 
the patio ready to abandon 
her kitchen on the first warm 
spring evening.

“I enjoy fancy cooking," 
she says, "but I really don’t 
like cooking every night for 
dinner. Barbecuing is more 
like fun."

Ixirraine and her 
Glen are both from Edmon­
ton where barbecuing is a 
way of life and hospitality is 
synonomous with the smell 
of sizzling steak. They mov­
ed to Mississauga almos two 
years ago and have met 
many new friends, quite a pepper and thyme or 
few through the Mississauga tarragon and rub all over 
Newcomers Club. Lorrsine steak just before cooking, 
is the ndw president. Melt 2 tbsp. each of butter

The Warings enjoÿ en- and dry sherry with 2 tsp. of 
tertaining but with three Worcestershire sauce to use 
Small children, Greg, five, as a basting sauce,
Nicole, two and a half, and When fire is ready, (this 
Richard, one and a half, means the coals are grey) 
there isn’t much time for brush one side of the steak 
formal dinners. They prefer with the basting mixture and 
casual evenings instead, set on the grill five to six 
inviting guests over for a inches from the heat Broil 
backyard barbecue. 15 minutes, basting every

Lorraine’s menu might five minutes. Turn and broil 
include steak, potatoes, another 15 minutes, basting 
mushrooms, tomatoes, fresh again every five minutes

COMFORTTRADITION WITHWhat's cooking
sauce and gingerbread is for rare steak 
squares topped with whip- will take 25 minutes per side 
ping cream. Some of the and well done, 35minutes, 
recipes follow: Cut the meat into thin

slices, slightly on the bias. 
COOK-OUT STEAK Serve.

Buy a sirloin steak that is POLISH POTATOES 
two to two and a half inches Lorraine got this recipe 
thick and weighs five to six from a Polish family back in 

husband pounds ( this will serve 10 to Edmonton.
12 people). Boil new small potatoes,

_ J ll. —   - L t —« nn.tnv.nl for Û'JP M

cream and warm it slowly in 
a frying pan. Add 2 tbsp. 
chopped fresh dill. Add the 
boiled potatoes. Pour into a 
serving dish and serve. 
TOMATOES AND SOUR 
CREAM

Slice fresh ripe tomatoes.
Mix one cup of sour cream 

with chopped green onions or 
chives. Spoon the mixture in 
the centre of a plate con­
taining the sliced tomatoes.
CHAMPIGNONS FARCIS

These can be served as hot 
hors d’oeuvres or as a 
garnish for a meat platter. 
12 large mushrooms 
2 to 3 tbsp. melted butter

ctional and uniquely personal —
Law style. I is it her Treasure House 
•lied room settings, featuring
Imperial Collection of Sofas,
Chairs. Solve your decorating problems.

; 48 Ilundii. Hwy. W.. MI»»i»»Hiiga
5:30, Tues. & Fri. 9:30 - 9:00 

lay 279-2525 .
--Zw/U

Ontario’s most beautiful furniture shoppe

with "hollandaise ( turn only once). This timing salt and pepperasparagus

ANNIVERSARY

A Message from the President
We are pleased to announce that our plans 
for Centre #2 have been finalized. Our 
Mississauga Centre will have all the same 
excellent facilities found at our Scarborough 
Centre; a superb gym FACTORY AUTHORIZED

SALE ON ELECTROHOME COLOR
whirlpool, sauna, 

eucalyptus and sunrooms, hairdryers, vanity 
counters, even a nursery.
As well, our Mississauga Centre will have a beautiful indoor 
pool, squash courts, and an executive running track, making 
it the best equipped Health Centre in the West Metro area.
But we want you to find out for yourself. Be hny guest.

Wayne T. King, President

Drop into our Mobile Unit and fill out an entry form for 
a CHANCE TO WIN A ONE YEAR FREE MEMBERSHIP.

100% solid-stote Electrohome 
chassis powers this compact 20" 
beauty, scuff-resistant Walnut 
vinyl finish wraps it up. Complete 
with dipole antenna, earphone 
jock, and traditional Electrohome 
reliability. Only a few available 
at this far-below-regulor price.

The Keswick
Natural Walnut Deilcroft cabinet, full feat­
ured Electrohome color chassis, 26" electro- 
home block matrix picture.

Crusader
26" picture tube, plus 
fully-automatic AFT, tint 
and color — automatic to 
your preference. Walnut 
vinyl-wrapped cabinet is 
either mantle or con- 
solette style. Full-sized 
performance at a por­
table price. But only 
during' this Electrohome 
factory authorized sale.

The Clarldge^V*'
Automatic tint, automatic color, automatic AFT. and big 26 
block matrix picture tube performance too—all in a hand 
rubbed Spanish inspired Deilcroft cabinet. Quantities ore 
definitely limited at this special Factory Authorized Sale
Price. Mode to sell for much, much more

numberCanadian
Mine## centra

DIXIE PLAZA, MISSISSAUGA

Thursday & Friday 9-9 Tues., Wed. 9-6 Sat. 9-5 Closed Mondays

NORMAN EARLE
APPLIANCES AND FURNITURE LTD

1211 HURONTARKD ST. PORT CREDIT
Canadian f Une## centre#

DIXIE PLAZA, MISSISSAUGA 274-2351 278-8727 - 278-0651
ORCHARD GARDENS PLAZA (At Inglewood)


