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What's
Doing?

by DEE LITTLE
Call CO 7-4325

Special honors will be given to the "sideliners" of
Vega Chapter, OES, at a meeting tomorrow night atj
8 p.m. in the Potsdam Masonic Temple. '
Announcement of the pro- MO"^"~ worthy~M7ti-on. Re-

gram was made by Mr,. Laura f l . e s h m e n t s w i l J fo l loWi

Oilier Vega Chapter plans
include the initiation of seven
candidates on Feb. 22 and the
presentation of honorary mem-
bership to the Grand Matron of
the Grand Chapter on Mar. 8.

* * >'•

All members of the R. N. are
urged to attend a most im-
portant meeting tonight at 8
p.m. at the home of Mrs. Elsa
Gibson, Hi Waverly St. There
will be election of officers plus
a discussion of business matters
important to the continuation of
the chili.

• : - * « •

The Zonla Tag Hours held
last Friday to benefit the den-
tal fund were a big success.
Special thanks from the club
go to the senior girl scouts from
Potsdam Girl Scout troop 1 and
to the girls from the N. Y. Tele-

j phone Co.

Capt. and Mrs. W, Johnstone,
Vancouver, B. C, Canada, are
visiting Dr. and Mrs. Ian Kerr.
Dr. ICerr is head of the St.
Lawrence County Mental Health

'linic. The Johnstones are Mrs.
Kerr's aunt and uncle and this
s their first visit to our north-

east. Last weekend they all
braved the icy roads and blow-
ing snow on the Thruway for a
trip to Niagara Falls.

The second semester of ballet
dancing classes under the di-
rection of Mrs. Jack Covell will
begin this Saturday. Registra-
tions are to be made with Mrs.
Jovell, CO 7-2030. Classes are

open to girls ages 8 through 14
and thei'e are a few vacancies
for new students. The semester
will be climaxed in the spring
by a recital to which parents
and friends will be invited.

Mrs. Covell has been teaching
dancing in Potsdam for 5 years.
She studied with Emilie Sarles
and was a member of the Young
People's Dance Theatre of New
jJersey.

HELEN PRICE

Miss Helen Price
Engaged To Wed
George P. Flint

Mrs. Harry C. Price, Easton,
Maryland, has announced the
engagement of her daughter,
Helen Elaine, to George Powell
Flint, son of Mr. and Mrs. Geor-
ge . Pogue Flint, Hempstead,
L.I., and grandson of Mrs. Mar-
garet Powell, Norwood.

Miss Price is a graduate of
Hood College, Frederick, Md.

Her fiance is a graduate of
Hepstead High School and of
Bowdoin College, Brunswick,
Maine, where he was a member
of Theta Delta Chi fraternity.
He has recently completed a
tour of duty as a Lieutenant in
the U. S. Army and is now as-
sociated with the Liberty Mu-
tual Insurance Co., Lynbrook.

His mother formerly lived in
Norwood and he has been
frequent visitor to the area.

An April wedding is planned
in Easton.

Certificates Go
To New Babies

Dr. and Mrs. Robert M. Col
lins, Bay St., and their new!
baby boy were presented with
the first Hollister Inscribed
Birth Certificate by Don A.
Corey, Director, as they left
Potsdam Hospital this week.

"One of these beautiful birth
certificates will be presented in
the future to all parents of
babies born at Potsdam Hos-
pital," he said.

The Hollister Inscribed Birth
Certificates are as enduring as
a college diploma. Fashioned by
artists widely recognized in the
certificate design field, the hos-
pital name is hand-lettered.

Although centrally preserved
birth records are now the re-
cognized official documents of
birth, the Hollister certificate
when signed by the doctor and
a hospital official provides a
lasting memento of one of the
great moments of family life.

"We have many things to be
proud of in our hospital", Mr.
Corey said, "but We are es-
pecially proud of our maternity
ward. These new certificates
are just one more step in our
effort to provide the best possi-
ble service to our maternity
patients."

A LOOK AT FASHION — Four models at
St. Mary's Altar & Rosary Society Fashion
Show and Card Party this Saturday take a
look at the fashion magazines while waiting

to rehearse for the show. Left to right are
Mrs. Clifford Durham, Kathy Thorn, Mrs.
William Manning, and Mary King.

Altar-Rosary
Fashion Show
Promises Peek

Fashions and cards — two
items dear to the hearts of most
women —- will be offered by
St. Mary's Altar & Rosary So-
ciety this Saturday at their an-
nual Card Party at the Potsdam

| Elks Club.

Dessert will begin at 12:30
p.m., followed by "A Peek At
Spring", a fashion show spon-
sored by the Alyee Shoppe.
Cards, including bridge, canasta,
pedro and pinochle, will be play-
ed afterwards.

A Revere bowl, donated by,
Mrs. Frank Corbett, will be giv-
,en as door prize and other prizes
will be awarded to card game

inners.

I Tickets will be available at
the door, or may be obtained
from Mrs. George Garner, chair-
man, or from Altar-Rosary So-
ciety members. Table reserva-
tions should be made with Mrs.
Garner.

Models in the fashion show
will include Mrs. Richard F.
Griffith, Mrs. Mary King, Mrs.
William F. Manning, Mrs. Jo-
seph H. Bouvier, Mrs. George
W. Sullivan, Mrs. Clifford Dur-
ham, Miss Annette Sciotino,
Miss Kathy Thorn, Miss Gloria
Gilson, Miss Shirley Venner,
Miss Sharon Burrell, and Miss
Maribeth Decker. Mrs. David
Kyle will be the narrator.

Hostesses at the card party
are Mrs. Worth Given, Mrs.
Russell Long, Mrs. James Va-
lade, Mrs. Harry Bronson, Mrs.
Franklin Kellogg, and Mrs.
Robert Halderman.

A PEEK AT SPRING — The peek that Sa-
turday's show will give of Spring fashions
promises to be a gay one. Having the fun

above are Mrs. George Garner, left, chair-
man of the party and models, Sharon Burrell,
Mrs. George Sullivan and Annette Sciotino.

PATRICIA CAMPBELL

Patricia Campbell
To Wed Richard Lavine

Mr. and Mrs. Clarence W.
Campbell announce the engage-
ment of their daughter, Pa-
tricia to Richard Layine, son of
Mr. and Mrs. William H. La-
igne, DeKalb Junction.

Miss Campbell is a 19G0 grad-
uate of Potsdam Central School
and a 1902 graduate of Canton
A.T.I. She is presently employ-
ed with Nekoosa Edwards Pa-
per Co., Potsdam.

Lavine is a 1958 graduate of
Hermon-DeKalb Central School
and a 1962 graduate of Rep-
perts School of Auctioneering,
Decatur, Indiana. He is pres-
ently employed with Smithers
Buick Co., Canton.

ROSE TUPER

Rose Tuper Fiancee
Of Ronald Baldwin;
Plan Summer Wedding

The engagement of Miss Rose
Marie Tuper to Ronald Darwin
Baldwin, son of Mr. and Mrs.
Reginald Baldwin, Hopkinton,
was announced this week by her
parents, Hubert Tuper, Colton,
and Mrs. Ruth Tuper, Parish-
ville.

Miss Tuper is a 1902 graduate
of 1'arishville - Hopkinton Cen-
tral School and attended Water-
town School of Commerce. She
is employed by the Northern
New York Trust Co., Potsdam
office.

Her fiance is a 1959 graduate
of Parishville - Hopkinton Cen-
tral School. He is employed by
Nekoosa - Edwards Paper Co.,
Unionville.

A summer wedding is plan-
ned.

Mrs. Clarissa Murray
Wed To Pat Bergeron

Mrs. Clarissa Murray and1

James K. (Pat) Bergeron of
Pptsdam were married on Feb.
2 in Gouverneur. Mr. and Mrs.
Richard Stone of Potsdam at-
tended the couple.

Mrs. Bergeron is the owner
and operator of Murray's
Lounge on the Norwood-Pots-
dam Road. Mr. Bergeron is a
local automobile salesman. Mrs.
Bergeron's first husband died in
1960.

The couple are making their
home at 23 Bay St., Potsdam.

North Country
^ Kitchen...

By Elizabeth Isenberg

Home Economist
St. Lawrence County Extension Service

Meat is one of the most expensive food purchase^
you make each week. A roast of beef can be mighty
tempting, but so can ground beef prepared with enough
imagination ot make every mouthful a delight in
eating.

Such a ground beef mixture
Is the low-cost one given below.
It is an excellent main dish
warmed over for a second meal,
and the sliced meatballs are
good in sandwiches.

Ground beef is tender because
the grinding process cuts the
[ess tender tissue and fibers.
However, ground beef and pork
are more perishable than roasts
or chops, because more of the
meat is exposed to contamina-
tion from the air, from handlers,
and from mechanical equipment.
For these reasons, ground meat
s best used on the day of pur-

chase. Otherwise, store ground
meat loosely wrapped in the
coldest part of the refrigerator,
but be certain to use it within
one or two days at the latest.
For storage for longer periods
of time, ground meat must be
kept in the freezer at 0° F.

To perk up those mid-winter
appetities try this recipe for
meat balls. Serve them with
;reen beans, baked potato, a

crisp salad, and your favorite
apple dessert, and you have a
tasty, colorful, and appealing
meal for your family. At the
same time, your budget will not
suffer much at all.

BAKED MEAT BALLS
Yield: 6 servings

1 egg, beaten
1/3 cup bread crumbs
1/3 cup shredded sharp Ched-

dar Cheese
1/2 small onion, chopped fine
1 teaspoon poultry seasoning

or sage
1 pound lean beef, ground fine
1/4 pound lean pork, ground

fine
1/4 cup flour
1/2 teaspoon salt
3 tablespoons fat

Tomato Sauce

1 small onion, chopped fin«
1 cup canned tomatoes or

tomato juice
2 tablespoons brown sugar
1/4 teaspoon paprika

1. Combine the beaten egg,
bread crumbs, cheese, onion, and
poultry seasoning (or sage);
beat together well. Add beef and
pork; mix thoroughly.

2. Shape meat into small
balls, 1" to lVz" in diametei1.
Roll balls in mixture of flour
and salt. You will get approxi!
mately 24 balls if the balls ara
about lVa" diameter.

3. Heat the fat in a fry pan;
add the floured meat balls and
brown.

4. Place the browned meat
balls in a baking dish, approxi-
mately 10" x 6" x 2".

5. Prepare the following
sauce: over low heat saute the
onion in the fat remaining from
browning the meat. Cook the
onion only until tender, about 5
minutes. In a small bowl, com-
bine the flour and salt remain,
ing from the meat balls, the to.
matoes or jice, brown sugar, and
paprika. Blend thoroughly tô 1

make certain there are no lumps
of flour. Add the tomato mix-
ture to the Sauteed onions in
the fry pan. Cook with con.
stant stirring until the sauca
boils.

6. Pour the sauce over th«
meatballs.

7. Bake, uncovered, at 350°]?!
for 45 minutes or until done.

FOOD SALE SET
A food sale for the benefit

of the United Helpers Home,
Ogdensburg, will be held Fri-
day, Feb. 14 from 9 a.m. to 3
p.m. at the Northern N.Y. Trust
Co., sponsored by Trinity Guild.

WHEN YOU'RE BUILDING
A NEW HOME

im* • '

FIRST BIRTH CERTIFICATE AWARDED— | with Mrs. Collins, left to right, are Dr. Col-
Th« new baby non of Dr. and Mrs. Robert \ lins, Mrs. Margaret Newfown, charge nurse
Collins, Bay St., was the recipient of the first " ' - " - " ' I1— * "
Hailliter Inscribed Birth Certificate presented
by the Potsdam Hospital this week. Pictured

it' the ii tnity floor, and Don A. Corey,
Director of the hospital.

GOLD MEDALLION HOMES STAY MODERN FOR LIFE!
Make sure the new home you build
today will grow with the needs of
your family—will stay modern for
the life of your mortgage. That's
why you should choose THE LAST-

ING VALUE of modern GOLD MEDALLION living. Only
in the GOLD MEDALLION HOME of today will you find
all these total-electric living features of tomorrow...

FULL HOUSEPOWER-enough outlets and adequate wiring
to handle your present and your future electrical needs.

ELECTRIC HEAT— the cleanest, most modern home heating
method yet . . with room-by-room control. You can dial
warmth for the living room, coolness for the bedroom,

AN ELECTRIC KITCHEN —featuring wonderful, work-saving

electric appliances to give you years of help. A push of a
button is all it takes to wash and dry the dishes and the
clothes, take away the drudgery of cooking, and freeze a stock
of food.

LIGHT FOR LIVING —planned lighting to enhance your decor
and brighten every corner of the home!

If 1963 is your new home year... think 1983... and the home
that grows with you . . . the one that's earned the GOLD
MEDALLION. For complete Gold Medallion information,
call Niagara Mohawk.

NIAGARA E" I MOHAWK
INVESTOR OWNED-TAXPAYING


