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Minimum work, maximum deliciousness : Our table d’hôte to go !

The heat-up-at-home Christmas boxes come with steps to follow from the 
chef to help you to prepare your festive meal!

Order your meal ONLINE on our website lamarinemarchande.com 
 or by phone a MINIMUM of 72 hours before your pickup date 

Choose a date to pick up your Christmas box: 
December 17, 18, 23, 24 or 26

Choose a pickup time on that date:  
4 to 6 p.m. (2 to 4 p.m. December 24)

Scan to see 
the choice of 

menus!

LA MARINE MARCHANDE
559 Hébert, Saint-Stanislas-de-Kostka
(450) 374-0845

Fro� Th� Gleaner'� Christma� archive�: �.2Fro� Th� Gleaner'� Christma� archive�: �.2
Holida� Churc� Service�: �. 8Holida� Churc� Service�: �. 8
Crosswor�: �. 15Crosswor�: �. 15
Cahie� d� noë� (e� françai�): �.9Cahie� d� noë� (e� françai�): �.9

Lac-Matic Inc.

  8 Gale Street, Ormstown QC J0S 1K0 (450) 829-3130info@lac-matic.ca - www.lac-matic.ca
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CONGRATULATIONS!

From The Gleaner's (Christmas) archives
‘Twas the night before Christmas
December 20,1961

With Christmas only a few days 
away, greeting cards are arriving. 
The last of the presents are being 
bought and wrapped in attractive 
paper. Decorations are ready-to-
hand and a happy festive note rings 
throughout the house.

Activities on Christmas Eve vary 
from home to home in our vast 
country. In some, the children go to 
bed early in anticipation of Santa’s 
visit, while Father dresses the tree 
and Mother completes last-minute 
preparations for Christmas dinner. 
�,�Q�� �R�W�K�H�U�� �K�R�P�H�V���� �W�K�H�� �¿�U�V�W�� �S�D�U�W�\�� �R�I��
the season takes place. Sometimes 
it takes the form of a house-
decorating party. If this is the case, 
as the guests arrive, they are made 
responsible for some small part of 
the decorations, and at the end of 
the evening their work is judged 
and a prize awarded. In still others 
it is the custom for the family to 
have a large meal after they return 
from midnight church service.

No matter which type of 
celebration is taking place, a gaily 
decorated tree with colourful 
packages piled below, candlelight, 
and a pretty centrepiece on the table 
is a typical setting for the Christmas 
Eve party. The home economists 
of the Consumer Section, Canada 
Department of Agriculture say that 
when entertaining, the refreshments 
should be planned and prepared in 
advance so that all may join in the 
fun of the evening.

It is important to bear in mind 
that everyone eats a large variety 
of rich foods at Christmas time 
and that a simple but attractive 
party, tempting to the eve and the 
appetite, without taxing the budget, 
will be very much enjoyed. A buffet 
party will eliminate many serving 
�G�L�I�¿�F�X�O�W�L�H�V���� �7�K�H�� �J�X�H�V�W�V���� �E�\�� �V�H�U�Y�L�Q�J��
themselves, help with the work. If 
the dining room is large enough, 
leave the table in the center with the 
decorations in the middle of it. If the 

room is small or if the living room 
is to be used, place the table against 
the wall and arrange the decorations 
along the side of the table nearest 
to the wall. The decorations should 
be characteristic of the season with 
a colour scheme of red, green and 
white.

The plates, cutlery and napkins 
may be placed at one or both ends 
of the table and duplicate dishes of 
food are to be a good idea if many 
are to be served. Card tables with 
pretty cloths will be appreciated 
by those present without laps, that 
is, the men. The home economists 
suggest that the menu may be sliced 
ham or tongue with perhaps potato 
salad, and, for colour, a jellied one 
in a Christmas shape. Another good 
idea is to have an easy-to-prepare 
hot casserole dish such as creamed 
chicken and mushrooms. Whether 
the main dish is cold or hot, be sure 
to have a festive array of relishes 

on the table. It goes without saying 
that a generous supply of hot rolls 
should be there too.

For an informal gathering, the 
home economists suggest that the 
hostess have a large saucepan of 
soup on the stove. Everyone is sure 
to enjoy a cup of hot soup either 
upon arrival or before leaving on a 
crisp winter night.

Consommé or bouillon are quite 
suitable for the occasion. To serve 
with the soup, there is nothing 
better than Melba toast, croutons, or 
small salted crackers. Hot sausage 
rolls made with either sausages or 
wieners, a large plate of assorted 
sandwiches, or a make-your-own 
sandwich tray are all good foods 
which can be prepared well ahead 
of time.

�)�R�U�� �D�� �V�Z�H�H�W���W�R�R�W�K�� �¿�O�O�H�U���� �D�� �W�U�D�\�� �R�I��
cookies could be the answer. Why 
not serve an international selection of 
cookies such as Scotch shortbreads, 
Chinese chews, Danish fancies, and 
Canadian applesauce cookies? The 
�¿�Q�D�O�� �W�R�X�F�K�� �W�R�� �H�Q�W�H�U�W�D�L�Q�L�Q�J�� �D�W�� �W�K�L�V��
season is, of course, Christmas cake 
and coffee.

Superstitions of Christmastime
There is Scottish belief that to be 

born on Christmas is to have the 
power to see spirits and even to 
command them. Sir Walter Scott 
says that the Spaniards attributed 
the haggard and downcast looks 
of Philip II to the terrible visions 
he was able to see because he 
was born on Christmas. French 
peasants believe that babies born on 
Christmas have the gift of prophecy. 
In Silesia, a baby born on Christmas 
will become either a lawyer or a 
thief. In middle Europe it is said 
that if a baby is born at sermon 
time, Christmas Eve, someone in 
the house will die within a year.

English mothers used to take sick 
babies to the door Christmas Eve 
midnight. Mary was expected to 
pass with the Christ Child. If the 
baby recovered, it was a sign that 
it had been touched by Christ with 
�K�H�D�O�L�Q�J�� �¿�Q�J�H�U�V���� �D�Q�G�� �L�I�� �L�W�� �G�L�H�G���� �W�K�H��
Christ Child had called the baby 
to be His playmate in heaven. In 
various central European countries, 
the Christmas Crib, staged in a box, 
is carried through the streets by 
groups of singing children during 
Christmastime. Christmas giving 
in England dates from the reign of 
Henry VII, when Christmas boxes 
and New Year gifts were a common 
enactment of royalty from their 
subjects.

Xmas dinners in early Canada
December 22, 1971

Christmas dinners in Canada in 
the early days did not lack variety. 
Judging from an account of an 
early seventeenth-century feast in 
Quebec, it might indeed appeal to a 
gourmet. The following description 
is given of the meal.

“There were cakes of corn bread, 
great kettles of eels, salmon and 
beans all boiled together and served 
in bowls. This was followed by rich 
meat soups, thickened with pounded 
nuts. Corn, peas and baked squash 
formed the next course. Then came 
great joints of roast venison, deep 
squirrel pies, baked wild pigeons, 
partridges, blackbirds and owls. For 
dessert there were cakes of maple 
sugar and a sweetmeat of nuts and 
�V�X�Q�À�R�Z�H�U���V�H�H�G�V���Z�L�W�K���D���V�D�X�F�H���P�D�G�H��
of dried berries and boiling water.”

A Christmas meal at Fort 
Edmonton in 1847 included boiled 
buffalo meat, dried moose meat and 
buffalo tongue. Beaver’s tails, roast 
�Z�L�O�G�� �J�R�R�V�H�� �D�Q�G�� �Z�K�L�W�H�¿�V�K�� �Z�H�U�H�� �D�O�V�R��
served. Piles of potatoes, turnips and 
bread graced the centre of the table.

For the huge Christmas dinner 
that took place about the same 

period at the home of a prosperous 
Toronto family, preparations had to 
be started well before dawn, as it 
included four kinds of soups: oyster, 
chicken, gumbo and mutton broth. 
There were four boiled dishes: beef, 
pork, mutton, boiled turkey served 
with a sauce of melted butter. The 
vegetables were potatoes, carrots, 
turnips and onions. The main course 
consisted of seven different roasts, 
beef, pork, mutton, and turkey as 
well as venison, chicken and goose.

A Merry Christmas
December 25th, 1946

Once again that joyous season of 
the year – Christmas – has rolled 
around and the setting this year is 
one that will commend the old type 
of Merry Christmas. For some years, 
Christmas had been marred by the 
presence of war and the absence of 
a large number of our citizens who 
were called upon to do battle with 
the enemy. Added to this was the 
lack of commodities considered to 
be a part of the Christmas season 
and the feeling that one could not 
be merry in the face of what was 
happening.

However, this has changed today 
and while we would not say that 
the world is entirely at peace, this 
country, at least, is settling down to 
a way of peace and normalcy. The 
stores this year have been stocked 
with an almost abundance of things 
not seen since war was declared in 
1939. There seems to be plenty of 
money in the pockets of the people 
and employment is full: Taking 
everything into consideration, there 
seems to be no reason why this 
Christmas should not be one of the 
best for many years.

We have won a victory over our 
enemies and we are slowly returning 
to the peaceful times of plenty and 
prosperity that we used to know. We 
are returning to the time when the 
greeting – “A Merry Christmas” – 
means something. That being the 
case we feel that we can once again 
wish all our friends, subscribers, 
advertisers, correspondents and 
patrons a very Happy Christmas 
and a Merry one.
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Helping the community with all your  
insurance needs for generations

Auto/Recreational Vehicles • Farms/Commercial
Residential • Travel
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Insurance & Financial Services
1710 Chateauguay, Huntingdon 450.264.6166

1497 Rte 201, Ormstown 450.829.4266
bourgon.ca
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Residential – Commercial – Industrial – Agricultural

Kirk Feeny
Danny Kleefeld

Josh Lambertson
Lucas Murphy

Dale Raithby
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Help this hound get home for the holidays!

Holiday scene Glean-'zine:  
Festive fun for all agesM

IN
I

Steamed Carrot Pudding
This family recipe has been passed 
down through several generations 
and Christmas dinner wouldn’t be 
complete without it.

Ingredients (Pudding)

�����F�X�S���¿�Q�H�O�\���J�U�D�W�H�G���F�D�U�U�R�W�V
�����F�X�S���¿�Q�H�O�\���J�U�D�W�H�G���S�R�W�D�W�R�H�V
1 cup brown sugar
1 cup suet or ¾ cup cold butter, 
grated
1 cup raisins
1 cup currants
½ cup chopped nuts
½ cup mixed candied fruit
1 lemon – grated rind and juice
���ò���F�X�S�V���À�R�X�U
1 teaspoon baking soda
1 teaspoon baking powder
1 teaspoon salt
½ teaspoon cloves
½ teaspoon nutmeg

Method (Pudding)

Prepare vegetables. Sift the dry 
ingredients together. Rub in suet 

or butter until crumbly. Add sugar, 
fruit, lemon rind and lemon juice. 
Mix together. Add in carrots and 
potatoes. Add a little milk if the 
batter seems dry. Turn the batter 
out into a greased pudding mold 
or a tall, stainless steel or glass 
bowl. Cover the mold or bowl with 
aluminum foil and tie the foil down 
securely using butcher’s string. 
Steam for about 4 hours and then 
cool.

When cool, wrap the pudding in 
foil and keep it in the fridge or 
freezer until ready to use. Can be 
warmed in the microwave. Serve 
covered with brown sugar sauce 
(see below).

Ingredients (Brown Sugar Sauce)

1 cup brown sugar
1 tablespoon cornstarch
¼ cup butter
Salt
1½ cups hot water
1 teaspoon vanilla

Method (Brown Sugar Sauce)

Combine the brown sugar, 
cornstarch, butter and a dash of salt 
with hot water in a saucepan.

Cook over medium heat until 
slightly thickened. Remove from 
heat and add vanilla.

Deborah Rennie

Bread Buns
These buns may not seem very 
exciting or special, but they are 
a Christmas meal staple from my 
Dad which I now continue. Apart 
from being delicious, they are also 
versatile, because they go with 
pretty much everything!

Ingredients

1½ cups milk
½ cup white sugar
1 teaspoon salt
¼ cup shortening
1 teaspoon sugar
1 package of yeast (or 2¼ 
teaspoons)
1 egg, beaten
���������F�X�S�V���D�O�O���S�X�U�S�R�V�H���À�R�X�U

Method

Scald the milk: heat in a thick-
bottomed saucepan, stirring 
frequently, until small bubbles form 
around the edge and the milk begins 
to steam (do not boil). Pour into a 
large bowl, and add ½ cup of white 
sugar, the salt and the shortening. 
Stir until shortening melts, then set 
aside to cool to room temperature.

In a small bowl, dissolve 1 teaspoon 
of sugar in a cup of lukewarm water. 
Sprinkle the yeast over the water 
and set aside for ten minutes to let 
the yeast work. The mixture should 
begin to bubble and smell yeasty.

Stir the yeast mixture, add it to the 
milk mixture, then add the beaten 
egg.

�0�L�[���L�Q�������F�X�S�V���R�I���À�R�X�U�����E�H�D�W���Z�H�O�O��

Gradually add 2-3 more cups of 
�À�R�X�U���� �P�L�[�L�Q�J�� �Z�H�O�O�� �X�Q�W�L�O�� �V�P�R�R�W�K����
�7�K�H�Q�� �W�X�U�Q�� �R�X�W�� �R�Q�W�R�� �D�� �À�R�X�U�H�G�� �Z�R�U�N��
�V�X�U�I�D�F�H���D�Q�G���N�Q�H�D�G���Z�H�O�O�����D�W���O�H�D�V�W���¿�Y�H��
minutes), adding small amounts 
�R�I�� �À�R�X�U�� �D�V�� �Q�H�H�G�H�G�� �L�I�� �W�K�H�� �G�R�X�J�K�� �L�V��
sticky.

Form into a ball, place into a 
greased bowl (use butter), and roll 
the ball around the bowl to coat the 
dough. Cover with a damp towel 
and set aside in a warm place to rise 
until doubled (about two hours).

Punch down and divide into four 
parts, then divide each of these in 
half, and each of those into three 
(for 24 parts total). Shape each 
portion into a round ball, and place 
on a lightly greased baking sheet, 
so they are just touching each 
other. Cover with a damp cloth and 
let rise again, at least 1½ hours.

Preheat oven to 375 F. Bake buns 
for around 15 minutes. Watch them 
like a hawk – they go from golden 
to burnt in an instant!

Cool on a wire rack and enjoy!

Dave Dollis
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SEASON’S GREETINGS!   SEASON’S GREETINGS!   
A few shopping days left to pick up apples or juice!A few shopping days left to pick up apples or juice!

We are open 7 days a week from 9-5 until December 24,
when we close for the season at noon.

There are many apple varieties 
available, apple juice, honey, maple 

syrup, jams and jellies. 
Please call to verify apple varieties 

or place an order for apples or juice: 
450-827-2461

We take this opportunity to  
THANK OUR CUSTOMERS for 

their support and wish everyone a 
safe and healthy holiday season.

���¡�“�£�’�����’�¡�“�£�¤�™�Š�£�����—�Ž�£�£�“�š�‘���¡�“�£�’�����’�¡�“�£�¤�™�Š�£�����—�Ž�£�£�“�š�‘
���Š�­���­�œ�¦���‹�Ž���‹�—�Ž�£�£�Ž�•

���“�¤�’���¤�’�Ž���£�•�“�¡�“�¤���œ�•���¤�’�Ž���£�Ž�Š�£�œ�š��
�ª�’�“�Œ�’���“�£���•�Ž�Š�Œ�Ž

���’�Ž���‘�—�Š�•�š�Ž�£�£���œ�•���¤�’�Ž���£�Ž�Š�£�œ�š��
�ª�’�“�Œ�’���“�£���’�œ�•�Ž

���š�•���¤�’�Ž���’�Ž�Š�¡�¥���œ�•���¤�’�Ž���£�Ž�Š�£�œ�š��
�ª�’�“�Œ�’���“�£���—�œ�¨�Ž��

���œ���`�“�Ž�š�•�£���Š�š�•���•�Š�˜�“�—�­

���Ž�“�—�����Š�Œ�–�Ž�t

Santa’s Whiskers

Ingredients

1 cup or margarine, softened
1 cup sugar
2 tablespoons milk
1 teaspoon vanilla or rum 
�À�D�Y�R�X�U�L�Q�J
���ò���F�X�S�V���D�O�O���S�X�U�S�R�V�H���À�R�X�U
�ô���F�X�S���¿�Q�H�O�\���F�K�R�S�S�H�G���U�H�G���R�U���J�U�H�H�Q��
candied cherries
�ò���F�X�S���¿�Q�H�O�\���F�K�R�S�S�H�G���S�H�F�D�Q�V
�ô���F�X�S���À�D�N�H�G���F�R�F�R�Q�X�W

Method

In a mixing bowl, cream together 
butter or margarine and sugar; 
blend in milk and vanilla or rum 
�À�D�Y�R�X�U�L�Q�J���� �6�W�L�U�� �L�Q�� �À�R�X�U���� �F�K�R�S�S�H�G��
candied cherries, and chopped 
pecans. Form the dough into two 
�����L�Q�F�K���U�R�O�O�V�����5�R�O�O���L�Q���À�D�N�H�G���F�R�F�R�Q�X�W��
to coat outside. Wrap in waxed 

paper or clear plastic wrap; chill 
thoroughly.

Cut into ¼-inch slices. Place on 
ungreased cookie sheet. Bake at 375 
F until edges are golden, about 12 
minutes. Makes about 60 cookies.

Gail Elliott

Jewish Coffee Cake
Ingredients

½ cup chopped pecans
¼ cup white sugar
1 teaspoon cinnamon
½ cup butter
1 cup white sugar
2 eggs
�����W�H�D�V�S�R�R�Q���Y�D�Q�L�O�O�D���R�U���U�X�P���À�D�Y�R�X�U�L�Q�J
1 cup sour cream
�����F�X�S�V���V�L�I�W�H�G���D�O�O���S�X�U�S�R�V�H���À�R�X�U
1 teaspoon baking soda
1 teaspoon baking powder

Method

Preheat the oven to 350 F. 

Mix together the pecans, ¼ cup white 
sugar and cinnamon and put aside.

Cream together butter and 1 cup 
white sugar.

Add eggs and vanilla or rum 
�À�D�Y�R�X�U�L�Q�J��

Add the dry ingredients and the sour 
cream. Mix well.

Pour half the batter into a well-
greased tube pan (a round baking 
pan that has a hollow tube in its 
center).

Sprinkle half the pecan/sugar/
cinnamon mixture over the batter in 
the pan. Add the rest of the batter 
and then top with the remaining 
mixture.

Bake for 40-45 minutes.

Kathleen MacDonald

Holiday scene Glean-'zine:  
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How many of each of these holiday images can you �nd?  
Fill in the answers below!
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anikaschachtlerdesign.com • 450.288.2848

ANIKA SCHACHTLER DESIGN
Interior & Landscape Design

The best gifts are personalised.
Give the gift of design  by offering 
your loved one a consultation. I’ll 

provide the perfect colour scheme, 
make furniture suggestions, answer 

questions and concerns.  A gift 
�F�H�U�W�L�À�F�D�W�H���L�V���D���S�H�U�I�H�F�W���S�U�H�V�H�Q�W���I�R�U��
anyone who wants to renovate 

or redecorate and needs a 
designer’s eye!  

Call or message me to learn more 
�D�E�R�X�W���P�\���J�L�I�W���F�H�U�W�L�À�F�D�W�H�V�� 

and in-house consultations.

Sharon Greer 

Hair stylist for 
men and women

Season’s Greetings from Salon Sharon!Season’s Greetings from Salon Sharon!

1731 Rang du 3 Ormstown - 450.829.2721

Dark-of-the-Year  
Spice Cookies
As the daylight disappears, our hens 
often slow their egg laying and take 
a well-earned break – so these are 
eggless cookies. Spicy and delightfully 
chewy.

Ingredients

¾ cup butter
½ cup white sugar
½ cup brown sugar
�€���F�X�S���P�D�S�O�H���V�\�U�X�S
�����F�X�S�V���À�R�X�U
Scant teaspoon salt
2 teaspoon cinnamon
1 teaspoon cloves
2 teaspoon ginger
2 teaspoon baking soda

Method

Preheat oven to 350 F.

Combine all dry ingredients in a 
mixing bowl using a small whisk.

Cream butter and sugars in another 
bowl or bowl of stand mixer. Add 
maple syrup.

Add dry stuff to butter mixture and 
mix well.

Roll dough into balls, and then roll 
them in sugar; place on parchment 
paper on a cookie sheet. 

Bake 12 – 15 minutes.

Erica Taylor

Auntie Gladys’ Doughnuts
Ingredients

2 eggs, beaten
1 cup sugar
½ cup sour cream
½ cup sour milk
½ cup sweet milk (regular whole milk)
½ teaspoon baking soda
�����F�X�S�V���À�R�X�U
4 teaspoons baking powder
1 teaspoon nutmeg (or less if desired)
1 teaspoon vanilla
1 teaspoon salt 

Method

Beat together the eggs, sugar, sour 

cream, sour milk and sweet milk.

In a separate bowl, combine the 
remaining ingredients and mix well.

Add the dry ingredients to the wet 
ingredients and stir to combine. 

�5�R�O�O���R�X�W���R�Q���D���À�R�X�U�H�G���V�X�U�I�D�F�H���D�Q�G���F�X�W��
with a doughnut cutter. 

Fry in hot oil according to your fryer’s 
instructions.

Joyce Duheme Long

Editor’s note: You can also fry doughnuts 
in oil in a good-sized saucepan. You will 
need to keep the oil temperature between 
350 and 375 F in order for the outside of the 
doughnuts to be crisp and golden and the 

inside to be cooked through. Fry in small 
batches (if you put in too many doughnuts 
at a time, they will cause the oil to cool 
down and your doughnuts will absorb 
too much oil). When you lift the cooked 
doughnuts out of the oil, allow them to drip 
for ten seconds to get rid of excess oil, and 
�W�K�H�Q���O�H�W���W�K�H�P���F�R�R�O���D�Q�G���¿�Q�L�V�K���G�U�D�L�Q�L�Q�J���R�Q���D��
cooling rack set over paper towel. 

ET
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The entire team at Gosselin 
Courtiers d’assurances wishes 

you Happy Holidays and  
all the best for 2022.

For a more peaceful 
New Year, contact us.

Reindeer Crispy Rice Treats
Makes 8 reindeer faces

Ingredients

4 tablespoons (½ stick) butter (plus 
extra for greasing the pan)
10 oz./6 cups mini marshmallows
6 cups crispy rice cereal
2 oz. white baking chocolate, divided
16 candy eyes, white with black 
centres (I used mini marshmallows, 
partially frozen and cut them laterally 
in half, with halved currants for the 
black centres)
16 chocolate-covered pretzels
7 brown Smarties
1 red Smartie
Christmas sprinkles

Method

Generously grease an 8” round cake 
pan; set aside.

In a large pot set over medium heat, 
melt the butter.

Add the marshmallows, stir to coat 
with the butter and allow to completely 
melt, stirring frequently.Remove the 
pot from the heat and gently mix in 
the cereal until fully combined. Work 
quickly to keep mixture warm and soft.

Transfer the mixture to prepared pan 

and press into an even layer, ¾ to 1” 
deep. Allow to cool COMPLETELY.

Run a thin knife around the edge of the 
pan, lay a platter or board on top and 
invert. Carefully lift off the pan. Cut 
the round into eight wedges.

Melt half of the white chocolate and 
use as glue for two eyes near wide end 
of each wedge. Above this, glue the 
antlers (chocolate-covered pretzels) 
to the top corners and glue a Smartie 
to the pointed tip. (Press on these with 
�\�R�X�U���¿�Q�J�H�U���W�L�O�O���W�K�H���F�K�R�F�R�O�D�W�H���F�R�R�O�V���D���E�L�W��
and hardens, especially the antlers)

Repeat for each reindeer.

Melt the rest of the white chocolate. 
Finish each reindeer by spreading 
some melted white chocolate between 
the antlers, covering with sprinkles 
and gently pressing them to adhere.

Allow white chocolate to harden 
before serving or storing in an airtight 
container for a few days.

Lynne Stockwell

Candy Cane Bark
Ingredients

24 ounces (680 grams) semi-sweet 
chocolate chips
1-2 (5-10 ml) teaspoons peppermint 
extract
24 ounces (680 grams) white chocolate 
chips
6 candy canes, crushed

Method

Line a 12x18” or 30x46 cm jelly roll 
pan with aluminum foil.

Melt the semi-sweet chocolate chips in 
the microwave (in short bursts) or on the 
stove. 

Stir in the peppermint extract.

Pour the melted chocolate into the 
prepared pan and chill for one hour.

Melt the white chocolate chips and stir 
in the crushed candy canes. Pour the 
white chocolate mixture over the set 
semi-sweet layer and chill for one hour.

Store and break into pieces with ready 
to serve.

Enjoy!

Betty McGerrigle

Almond Crescent Cookies
This was always a family 
favourite at Christmas and the 
recipe passed down to me by my 
mother.

Ingredients

½ cup (125 ml) soft butter
�•���F�X�S�����������P�O�����L�F�L�Q�J���V�X�J�D�U
1 cup (250ml) flour 
½ cup (125 ml) ground almonds

Method

Preheat oven to 325 F (160 C)

Cream together butter and icing 
sugar.

Add flour and ground almonds 
and mix well.

Chill for half an hour.

Shape into crescents and flatten 
slightly.

Place on buttered cookie sheet 
and bake for 20 minutes.

Cool slightly and while still 
warm, roll each cookie (carefully) 
in very finely powdered sugar.

Yields 3 dozen.

Nadia Geukjian

Holiday scene Glean-'zine:  
Festive fun for all agesM

IN
I

There are ten differences between these drawings - can you  
spot them all?
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Holiday scene Glean-'zine * : Festive fun for all agesM
IN

I

Colour this holly, jolly snowman!Holiday ha-has!
Why does Santa have three gardens? So he can ho ho ho.

What did the happy Christmas tree say to the serious one? Lighten up!

What kind of music do elves like to listen to? Wrap!

What do elves learn in school? The elf-abet.

Knock, knock! Who's there? Olive. Olive who?  
Olive the other reindeer used to laugh and call him names…

How does a gingerbread man make his bed? With a cookie sheet!

Why does Santa go down the chimney? Because it soots him!

Knock, knock! Who's there? Anna. Anna who?  
Anna partridge in a pear tree.

How much did Santa’s sleigh cost? Nothing – it was on the house!

Knock, knock! Who's there? Howard. Howard who?  
Howard you like to go caroling with me?

Cranberry Orange  
Butter Cake
Prep time: 20 minutes

Cook time: 40 minutes 

Cooling time: 4 hours

Ingredients (Cake)

1 cup butter, softened
���•���F�X�S�V���Z�K�L�W�H���V�X�J�D�U
1 tablespoon vanilla extract
1 teaspoon pure orange extract
4 large eggs
���ò�� �F�X�S�V�� �À�R�X�U�� ���� ���� �W�D�E�O�H�V�S�R�R�Q�V����
divided
2 teaspoons baking powder
¼ teaspoon salt
14 oz. can sweetened condensed 
milk
12 oz. fresh cranberries, rinsed, dried 
and picked over
2 tablespoons fresh orange zest

Ingredients (Glaze)

1½ cups powdered sugar
¼ cup heavy cream 
1 teaspoon pure orange extract
juice from zested orange to thin
fresh orange zest for garnishing

Method

Preheat oven to 350 F.

�%�X�W�W�H�U�� �D�Q�G�� �À�R�X�U�� �D�� �%�X�Q�G�W�� �S�D�Q�� �R�U�� �V�S�U�D�\��
generously with baking spray. Set aside.

Using an electric or stand mixer, 
cream together the butter, sugar, 
vanilla and orange extracts. Beat for 
3 minutes on medium-high speed, 
stopping to scrape the sides of the 
bowl periodically.

Add the eggs one at a time, beating 
well after each addition.

In a separate bowl, sift together the 
���ò���F�����À�R�X�U�����E�D�N�L�Q�J���S�R�Z�G�H�U���D�Q�G���V�D�O�W��

Lower the speed of the mixer and add 
the sifted dry ingredients, alternating 
with the sweetened condensed milk, 
�E�H�J�L�Q�Q�L�Q�J���D�Q�G���H�Q�G�L�Q�J���Z�L�W�K���À�R�X�U��

After all the dry ingredients and 
sweetened condensed milk have 
been added, beat for 30-45 seconds.

In a bowl, toss the cranberries with 2 
�W�D�E�O�H�V�S�R�R�Q�V���À�R�X�U��

Use a large spoon or spatula to fold 
the cranberries and orange zest into 
the batter till evenly distributed.

Pour evenly into Bundt pan. Bounce the 
pan on the counter to settle the batter.

Place in oven and bake for one hour, 
or until a toothpick comes out clean. 
Check at 40 minutes and lay a piece 
of tin foil on top to prevent over-
browning, if needed.

Cool in the pan for 15 minutes, then 
carefully invert onto a cooling rack. 
Cool completely. (this will take 
approximately 4 hours)

To glaze (once fully cooled), mix 
together the powdered sugar, heavy 
cream, orange extract and enough 
orange juice to thin the glaze to 
drizzling consistency. Drizzle over 
the cooled cake.

Garnish with additional orange zest. 
Store chilled until serving.

Marguerite Hayes

Gluten-free Sugarplums
Prep time: 25 minutes

Makes about 30 sugarplums

For anyone who has heard The 
Dance of the Sugarplum Fairies 
and wondered what sugarplums 
actually are: they are tasty! This 
recipe is adapted from one found 
in Taste of Home magazine. 

Ingredients

���•���F�X�S�V���F�K�R�S�S�H�G���Z�D�O�Q�X�W�V
1 cup pitted dates
1 cup dried cherries 
¼ cup honey
2 teaspoons orange zest
1 teaspoon ground cinnamon
1 teaspoon ground allspice
½ teaspoon ground nutmeg
½ teaspoon ground ginger
¼ teaspoon ground cloves
½ cup coarse sugar

Method

Chop the walnuts, dates and cherries in 
�W�K�H���I�R�R�G���S�U�R�F�H�V�V�R�U���X�Q�W�L�O���W�K�H�\���D�U�H���¿�Q�H�O�\��
chopped. Transfer the mixture to a small 
bowl and add the honey, orange zest and 
spices. Mix until thoroughly combined. 
Roll into 1-inch balls and roll each ball 
in the coarse sugar. Store in an airtight 
container in the refrigerator.

Chantal Hortop

Gumdrop Cake
Ingredients

3 cups flour, divided
1 teaspoon cinnamon

1 teaspoon salt
1 cup white sugar
1 cup butter
2 eggs, well beaten
1 pound seedless raisins (golden), 
boiled for 5 minutes and then 
cooled
1 pound gumdrops (no black)
1 cup crushed pineapple (drained)
1 teaspoon baking soda, dissolved 
in a splash of hot water

Method

Preheat the oven to 275 F.

Line an angel food cake pan with 
parchment paper and grease well.

Cut the gumdrops into pieces and 
combine them with 1 cup of the 
flour, to coat, in a small bowl.

Sift the remaining flour and 
the other dry ingredients into a 
separate bowl.

In a separate large bowl, cream 
the butter and sugar.

Add the well-beaten eggs.

Add the raisins, gumdrops, 
pineapple, and baking soda, 
alternating with the dry 
ingredients.

Pour the batter into the pan.

Put a small heat-proof dish/pan 
of water in the oven, then put the 
cake in and bake for 2 ½ hours.

Joyce Duheme Long



Holiday church services in the Chateauguay Valley

Public health measures related to COVID-19, including wearing a face covering and  
physical distancing, will be in place at all places of worship. 

Happy Holidays!

St. James Anglican Church

19 Church, Ormstown

December 24: Christmas 
Eve Communion Service  

1:30 p.m.

The Village Church

52 Lambton, Ormstown

December 24: 7 p.m.

December 26: 10:30 a.m.

St. John's Anglican Church

18 King, Huntingdon

December 24

3:30 p.m.

Paroisse St-Joseph de Huntingdon

16 York, Huntingdon

December 24: 7:30 p.m. in 
French and 9:30 p.m. in English

December 25: 11 a.m. (bilingual)

Huntingdon United Church

182 Chateauguay, Huntingdon

December 24:  
8 p.m.

Église Saint-Jean-Chrysostome

608 Notre Dame, Saint-Chrysostome

December 24: 8 p.m.

December 25: 9:45 a.m.

January 1: 9:45 a.m.

Dundee Zion United Church

1831 Smallman, Dundee

December 19: Christmas 
Candlelight Service  

7 p.m.

Église de Saint-Antoine-Abbé 

2510 Rte 209, Saint-Antoine-Abbé

December 24: 9 p.m.

January 1: 11 a.m.

Église Catholique Sainte-Barbe

471 de l'Église, Sainte-Barbe

December 24: 9:30 p.m.

Howick United Church

2 Bridge, Howick

December 24

7:30 p.m.

Église de Saint-Romain

541 Frontière, Hemmingford

December 24:  
6:30 p.m.

Église de Saint-Louis-de-Gonzague

146 Principale, Saint-Louis-de-Gonzague

December 24: 9 p.m.

December 31: 9 p.m.

Église de Saint-Anicet

1560, rue Saint-Anicet, Saint-Anicet

December 24: 7 p.m.

Église Catholique Saint-Malachie

10 Bridge, Ormstown

December 24: 7 p.m.

January 1: 9:30 a.m.



 The Gleaner – Christmas Supplement • Le Gleaner – Cahier de Noël 2021.12.15 page 9

Cahier de noël 2021

Fiers d’aider la communauté avec tous vos  
besoins d’assurance depuis des générations

Véhicules automobiles / récréatifs • Fermes / Commerciale
Résidentiel • Voyage

��������������������������������

Assurances & services �nanciers
1710 Chateauguay, Huntingdon 450.264.6166

1497 Rte 201, Ormstown 450.829.4266
bourgon.ca

������������
���������������
�������
�	��

������������ ������� ��������������������� ������
����� ���������������������������������

274 ch. Larocque, Valley�eld •  450-377-1279 •  877.977.1279

Joyeuses fêtes !

Minimum de travail, maximum de délice : Notre table d’hôte pour emporter !

Les boîtes de Noël à rechauffer seront accompagnées d’une marche à 
suivre du Chef... qui vous accompagnera lors de votre préparation!

Commander EN LIGNE sur notre site web lamarinemarchande.com 
ou par téléphone MINIMUM 72 heures avant ta date de ramassage

Choisir la date de ramassage de la boîte de Noël: 
17, 18, 23, 24 ou 26 décembre

Choisir l’heure de ramassage:  
16h @ 18h (14h @ 16h le 24 décembre)

Plusieurs choix 
de menus 

disponibles!

LA MARINE MARCHANDE
559 Hébert, Saint-Stanislas-de-Kostka
(450) 374-084515 décembre 2021

L'esprit du don vit dans la tradition 
colorée du Québec
Le 22 décembre 1971

L'esprit traditionnel de générosité 
qui existe dans le monde entier à Noël 
�S�U�H�Q�G���X�Q�H���I�R�U�P�H���H�W���X�Q�H���V�L�J�Q�L�¿�F�D�W�L�R�Q��
particulières au Québec français. 
Cette année, comme chaque année, 
la mascarade connue sous le nom 
de « La Guignolée » sera organisée 
�D�X�� �S�U�R�¿�W�� �G�H�� �W�R�X�V�� �O�H�V�� �S�D�X�Y�U�H�V�� �G�X��
Québec.

La Guignolée a été lancée par 
les premiers colons français qui 
se sont installés au Québec. Mais 
les historiens font remonter cette 
coutume au rite druidique qui 
célébrait l'arrivée d'une nouvelle 
année : la coupe avec des faux en 
or et la cueillette du gui qui poussait 
dans les forêts sacrées.
S'habiller comme des trappeurs

La version française de « La 
Guignolée » a été maintenue en 
vie pour le Québec moderne par 
des organisations telles que la 
Société de Saint-Vincent de Paul. 
Elle implique une collecte de porte 
à porte pour les pauvres par « Les 
Guignoleurs ».

Depuis 1901, le rôle des « 
Guignoleurs » est joué par les 
membres du Commercial Travelers 
Club of Quebec, Inc.

Ces hommes d'affaires modernes 
s'habillent comme les trappeurs 
canadiens d'autrefois, avec leurs 
bonnets de tricot rouge et leurs 
écharpes colorées. En chantant la 
chanson de « La Guignolée », ils 
s'approchent de chaque propriétaire 
avec un long bas de laine rouge à 
remplir de cadeaux pour les pauvres.

Les Guignoleurs du Québec 
primitif avaient une méthode très 
différente pour atteindre leur but. 
Arrivant chez les villageois, ils 
entonnaient une chanson demandant 
une contribution ou menaçant 
�G�
�H�Q�O�H�Y�H�U���O�D���¿�O�O�H���D�v�Q�p�H���G�X���I�R�\�H�U��
Des bagarres ont eu lieu

�/�H���P�D�v�W�U�H���H�W���O�D���P�D�v�W�U�H�V�V�H���G�H���P�D�L�V�R�Q����
ou quelqu'un les représentant, 
ouvraient alors la porte et laissaient 
entrer « Les Guignoleurs ». Les 
cadeaux étaient placés dans un 
sac, puis vidés dans une charrette 
qui les suivait à travers le village, 
accompagnée d'une nuée d'enfants 
et de chiens.

« Sur le long chemin, tout r ecouvert de neige blanche »« Sur le long chemin, tout recouvert de neige blanche »

Même si l'hiver peut parfois s’étirer, 
notre région ne manque pas de 
scènes d'une beauté magique, 

comme celle-ci, capturée récemment 
par Yvonne Lewis Langlois lors d'une 

promenade.

Un extrait festif des archives du Gleaner
Parfois, lorsque deux groupes 

différents de « Guignoleurs » 
se rencontraient, une bagarre 
s'engageait et les trésors d'une 
charrette remplissaient la charrette 
des vainqueurs.
Aider les nécessiteux

A l'origine, on collectait de la 
nourriture, des vêtements et de 
l'argent. Mais depuis vingt ans, 
il n'y a plus que de l'argent, et les 
généreux Québécois ont versé 
jusqu'à 30 000 $ pour les pauvres.

L'argent est déposé dans une 
banque, et des chèques sont émis 
à l'intention des curés de la ville, 
qui utilisent l'argent pour aider tous 

les nécessiteux, quelle que soit leur 
confession religieuse.
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FÉLICITATIONS!

Epices pour rôti de boeuf
Ingrédients 

Rôti de boeuf de palette 1,8 kg (4 lb)
2 oignons tranchés
1 tasse de cassonade (250 ml)
½ tasse de ketchup (125 ml)
1 cuillère à thé de sel (5 ml)
1 feuille de laurier
�€���W�D�V�V�H���G�H���Y�L�Q�D�L�J�U�H�������������P�O��

Méthode

Mélanger tous les ingrédients, sauf le 
boeuf. Y faire mariner le boeuf environ 
2 heures. Faire brunir le rôti enrobé de 
farine; y ajouter la marinade. Cuire au 
four à 175 C (350 F) environ 2 heures.

France Brunet

Gâteau au chocolat avec glaçage 
au sucre à la crème
Ma belle mère, Lise Brunet, faisait ce 
gâteau au chocolat que l’on arrosait de 
la sauce de sucre à la crème.

Ingrédients (Gâteau)

2 oeufs
½ tasse de graisse
1 tasse de sucre
2 tasses de farine
4 cuillères à soupe de poudre de cacao
4 cuillères à thé de poudre à pâte
Une pincée de sel
1 tasse de lait
1 cuillère à thé de vanille

Ustensiles requis (Gâteau)

Un grand bol
Une grosse cuillère
Une petite cuillère
Une tasse
2 moules ronds
Du papier parchemin (la recette originale 
demande du papier ciré, mais le papier 
parchemin fonctionne mieux pour la 
cuisson)

Méthode (Gâteau)

Dans un grand bol, je casse 2 oeufs. Je 
mets ½ tasse de graisse et une tasse de 
sucre. Je mélange. Je tamise 2 tasses 
de farine, 4 grosses cuillères de cacao 
“Neilson”, 4 petites cuillères de poudre 
à pâte, un petit peu de sel. Je mélange le 
tout avec une tasse de lait et une petite 
cuillère de vanille. Je mets du papier ciré 
dans le fond de mes moules et je dépose 
la pâte également dans les deux moules.

Je place au four chaud et je laisse cuire. 
Quand je pense que c’est assez cuit, je 
pique avec une fourchette; si elle ressort 
propre, le gâteau est cuit. Si je vois de la 
pâte, je le laisse cuire encore un peu!

Ingrédients (sucre à la crème)

½ boite lait condensé
½ lb. beurre
5 tasses de sucre blanc
1 ¼ tasse de sirop de maïs
¾ tasse de lait
½ sac de guimauves
1 cuillère à thé de vanille
½ tasse de noix

Méthode

Mélanger le lait condensé, la beurre, le 
sucre, le sirop de maïs et le lait. 

Faire cuire jusqu’à obtention d’une boule 
molle dans l’eau froide (250 F – boule 
ferme). 

Ajouter les guimauves, la vanille et les 
noix.

Brasser jusqu’à ce que le mélange 
commence à épaissir. (Note de l’éditeur : 
Si vous avez l’intention d’utiliser cette 
recette comme glaçage pour le gâteau 
au chocolat ci-dessus, arrêtez-vous à 
ce stade de la recette. Si vous voulez 
faire du sucre à la crème à part entière, 
continuez !)

Déposer dans un plat beurré. Laisser 
refroidir. Couper en carrés. 

Sylvain Gascon

Trempette festive canneberge et 
jalapeño 
Ingrédients 

�����V�D�F�����������R�]�����G�H���F�D�Q�Q�H�E�H�U�J�H���I�U�D�v�F�K�H�V��
�����M�D�O�D�S�H�x�R�V�����K�D�F�K�p�V���¿�Q�H�P�H�Q�W
4 échalotes, hachées  
2 cuillère à table de coriandre hachée 
½ tasse de sucre
1 lime (extraire le jus)
�é���F�X�L�O�O�q�U�H���j���W�K�p���G�H���V�H�O
14 onces de fromage à la crème, type 
Philadelphia

Méthode

1. Mettre les canneberges dans un 
mélangeur électrique. Mélangez 
jusqu’à ce que les canneberges soient 
grossièrement hachés. Attention à ne 
pas les réduire en purée.

2. Versez les canneberges dans un bol 
et ajoutez les jalapeños, les échalotes, 
la coriandre, le sucre, le jus de lime et 
le sel. Laissez reposer au frigo pour au 
moins 30 minutes.

3. Lorsque vous êtes prêts à servir la 
trempette, étendre le fromage à la 
crème dans une assiette à tarte.

4.  Sortez le mélange de canneberge du 
frigo et versez la dans une passoire pour 
faire égoutter le plus de jus possible 

5. Étendre le mélange de canneberge 
sur le fromage à la crème et servez 
avec vos craquelins préférés!

Josée Menard

Page pa�e-temps:  
Un divertissement festif pour 

tout le mondeM
IN

I

BONHOMMEDENEIGE
CELEBRER
CHANTER

CHOCOLATCHAUD
FORT

GLISSADE
HANOUCCA

HOCKEY
IGLOO
JOUER

KWANZAA
MITAINES
NAVIDAD

NEIGE
NOEL

PATINAGE
PROMENADE
RAQUETTE

SKI
TOBOGGAN

Mots cachés: La magie d'hiver
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JOYEUSES FÊTES!   JOYEUSES FÊTES!   
Il ne reste que quelques jours pour acheter des pommes ou du jus !Il ne reste que quelques jours pour acheter des pommes ou du jus !

Nous sommes ouverts de 9h à 17h, 7 jours sur 7, jusqu’au 23 
décembre  et nous fermerons à midi le 24 décembre, pour la saison.

Il y a de nombreuses variétés de pommes 
disponibles, du jus de pomme, du miel, du sirop 

�K�»�t�Y�H�I�S�L�����K�L�Z���J�V�U�Ä�[�\�Y�L�Z���L�[���K�L�Z���N�L�S�t�L�Z�������=�L�\�P�S�S�L�a��
�[�t�S�t�W�O�V�U�L�Y���W�V�\�Y���]�t�Y�P�Ä�L�Y���S�L�Z���]�H�Y�P�t�[�t�Z���K�L���W�V�T�T�L�Z��

disponibles ou passer une commande de 
pommes ou de jus :  

450-827-2461  

�5�V�\�Z���W�Y�V�Ä�[�V�U�Z���K�L���J�L�[�[�L���V�J�J�H�Z�P�V�U���W�V�\�Y��
REMERCIER NOTRE CLIENTELE pour 
�]�V�[�Y�L���Z�V�\�[�P�L�U���L�[���U�V�\�Z���]�V�\�Z���V�H�Y�V�U�Z���U�V�Z��
�T�L�P�S�S�L�\�Y�Z���]�V�L�\�_���K�L���Z�H�U�[�t���L�[���I�V�U�O�L�\�Y����

Sharon Greer 
Coiffeuse 
pour hommes 
et femmes

Joyeuses fêtes du Salon Sharon !Joyeuses fêtes du Salon Sharon !
1731 Rang du 3 Ormstown - 450.829.2721

Biscuits aux noix de pacane
Ces biscuits riches et beurrés 
sont les préférés de mon mari, 
et venant d’un homme qui 
n’aime pas particulièrement les 
confiseries, ça veut dire quelque 
chose ! Ils ont été ajoutés à ma 
liste de biscuits à faire absolument 
à Noël. La recette est tirée de la 
revue Bon Appétit. 

Ingrédients (Frangipane)

2 tasses de moitiés de pacanes
�•���W�D�V�V�H���G�H���V�X�F�U�H���J�U�D�Q�X�O�p
1 gros blanc d’œuf
2 cuillère à soupe de beurre non 
salé, à température ambiante
2 cuillère à thé de poudre 
d’espresso
½ c. à thé de sel kasher
¼ cuillère à thé d’extrait 
d’amande

Ingrédients (Pâte)

1 ¼ tasses de farine tout usage

1 cuillère à thé de sel kasher

½ cuillère à thé de poudre à pâte

¾ tasse (1½ bâtonnet) de beurre 
non salé, à température ambiante.

¼ tasse de sucre granulé

¾ tasse de sucre en poudre, divisé 
; plus pour servir (facultatif)

1 gros jaune d’œuf

1 cuillère à thé d’extrait de vanille

Méthode (Frangipane)

1. Préchauffer le four à 350 
F. Faire légèrement griller les 
noix de pacane sur une plaque à 
biscuits à rebord, en les remuant 
à mi-chemin, jusqu’à ce que leur 
couleur soit légèrement foncée 
et qu’elles soient parfumées, 
6-8 minutes. Laissez refroidir ; 
mettez 1 ¼ de tasse de noix de 
pacane de côté pour préparer la 
pâte.

2. Pulsez le sucre granulé et les 
¾ de tasse de noix de pacane 
restantes dans un robot culinaire 

jusqu’à ce que les noix soient 
très finement broyées (faites 
attention d’arrêter avant qu’elles 
ne deviennent une pâte), 30-60 
secondes. Ajouter le blanc d’œuf 
et mélanger par impulsions, 
puis ajouter le beurre, la poudre 
d’espresso, le sel et l’extrait 
d’amande. Pulser jusqu’à ce 
que le mélange soit uniforme et 
combiné. Mettez la frangipane 
dans un petit bol et mettez-la au 
frais au moins 30 minutes avant 
de l’utiliser.

Note: À faire à l’avance : La 
frangipane peut être préparée 
3 jours à l’avance. Couvrir 
et garder au frais. Vous en 
aurez plus qu’il n’en faut, mais 
essayez d’étaler les restes sur 
une brioche grillée et de la faire 
cuire jusqu’à ce qu’elle soit 
légèrement dorée (un peu comme 
un croissant aux amandes). Nous 
vous garantissons que vous ne 
serez pas déçu.

Méthode (Pâte et assemblage)

1. Pulser la farine, le sel, la 
poudre à pâte et 1 tasse de pacanes 
réservées dans un robot culinaire 
propre jusqu’à ce que les noix 
soient très finement broyées, 
environ 1 minute.

2. Battez le beurre, le sucre 
granulé et ¼ tasse de sucre en 
poudre dans le bol d’un batteur 
sur socle muni de l’accessoire à 
palette à vitesse moyenne-élevée 
jusqu’à ce que le mélange soit 
léger et mousseux, environ 4 
minutes. Ajouter le jaune d’œuf 
et la vanille et battre jusqu’à ce 
que le tout soit combiné et qu’il 
ne reste plus de traces. Réduire la 
vitesse à faible intensité et ajouter 
les ingrédients secs. Battre 
jusqu’à incorporation, environ 
1 minute. Couvrez le bol d’une 
pellicule plastique et réfrigérez la 
pâte jusqu’à ce qu’elle soit assez 

ferme pour que vous puissiez la 
pelleter et qu’elle garde sa forme, 
soit 30 à 45 minutes.

3. Placer les grilles dans les tiers 
supérieur et inférieur du four ; 
préchauffer à 350 F. Mettre ½ 
tasse de sucre en poudre dans un 
bol peu profond. En travaillant 
par lots, prélever des cuillères 
à soupe de pâte et les rouler en 
boules entre vos mains, puis les 
rouler dans le sucre en poudre, en 
éliminant l’excédent. Transférer 
sur 2 plaques à pâtisserie 
tapissées de papier parchemin, en 
les espaçant de 2 pouces.

4. Faire cuire les biscuits jusqu’à 
ce qu’ils soient gonflés mais que 
les bords soient encore mous, de 6 
à 8 minutes. Retirer délicatement 
du four et faire un creux au centre 
de chaque biscuit avec le manche 
d’une cuillère en bois ou un objet 
similaire résistant à la chaleur. 
Déposer sur chacun d’eux une 
bonne ½ cuillerée à soupe de 
frangipane et garnir d’une moitié 
de noix de pacane provenant 
du ¼ de tasse restant réservé. 
Remettre les biscuits au four et 
poursuivre la cuisson jusqu’à 

ce que les bords soient pris et 
très légèrement dorés, soit 6 à 8 
minutes de plus. Laissez refroidir 
sur les plaques à biscuits.

5. Juste avant de servir, saup-
oudrer les biscuits de plus de 
sucre en poudre si désiré.

Note: Les biscuits peuvent être 
cuits 5 jours à l’avance. Conserver 
à la température ambiante.

Chantal Hortop
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51 rue Roosevelt, Huntingdon (Québec) J0S 1H0
www.grantsbakery.ca

HEURES D’OUVERTURE:  
du 8 au 24 décembre: lundi–vendredi de 9h–17h, samedi de 9h à 13h

Nous fermons le vendredi 24 décembre à 13h
Réouverture le mercredi 2 février 2022
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Bureau: 450 264-3553 | Sans frais: 1 866 961-3553
www.gosselinassurances.ca

�������������������
�������������������

Toute l’équipe de Gosselin 
Courtiers d’assurances  vous 
souhaite de joyeuses Fêtes 

et une heureuse année 2022.

Pour une nouvelle 
année plus sereine, 

contactez-nous.

Fromage fort
À l'approche des fêtes de fin 
d'année, de nombreuses soirées 
proposent de splendides plateaux 
de fromages, mais bien souvent, à 
la fin de la soirée, l'hôte se retrouve 
avec des restes de fromages. 
Cette recette permet d'éliminer 
ces restes tout en créant un tout 
nouveau plat délicieux qui peut 
être servi avec des craquelins 
ou du pain. N'oubliez pas que 
les fromages à saveur très forte, 
comme le fromage bleu, peuvent 
dominer le goût. Si vous utilisez 
principalement des fromages à 
pâte dure, vous pouvez ajouter 
un peu de beurre pour adoucir 
la consistance. Le plus grand 
avantage de cette recette est 
qu'elle n'a pas de règles : vous 
pouvez utiliser n'importe quel 
fromage, plus ou moins de vin, 
et les herbes que vous aimez et 
que vous avez sous la main. Il 
n'y a jamais deux lots identiques, 
ce qui fait partie du charme de 
cette recette ! La source de cette 
recette est smittenkitchen.com.

Ingrédients

500 g de restes de fromage, les 
fromages les plus durs râpés, les 
plus doux coupés en morceaux.
Beurre si nécessaire
1 petite gousse d'ail (si vous êtes 
tenté d'en ajouter, n'oubliez pas 
que la saveur se développera au 
fur et à mesure que le fromage 
fort reposera, alors procédez avec 
prudence !)
½-1 tasse de vin blanc restant
1-2 cuillères à soupe d'herbes 
�I�U�D�v�F�K�H�V�� �I�L�Q�H�P�H�Q�W�� �K�D�F�K�p�H�V��
de votre choix (persil, thym, 
romarin, ciboulette, etc.)
�6�H�O�� �H�W�� �S�R�L�Y�U�H�� �Q�R�L�U�� �I�U�D�v�F�K�H�P�H�Q�W��
moulu au goût

Méthode

Dans le robot culinaire, mélanger 
le fromage, le beurre (si vous 
l'utilisez) et l'ail jusqu'à ce qu'ils 
soient combinés. Ajouter le 
vin en petits coups, en laissant 
tourner le moteur jusqu'à ce que 
vous obteniez la consistance 
désirée - vous pouvez la rendre 
très lisse ou laisser quelques 
petits morceaux pour la texture. 

Ajouter les herbes, en pulsant la 
machine jusqu'à ce qu'elles soient 
juste combinées. Assaisonner au 
goût avec du sel et du poivre.

Le fromage fort peut être utilisé 
immédiatement ou conservé 
au réfrigérateur jusqu'à son 

utilisation. Au réfrigérateur, il 
s'épaissira et vieillira un peu ; 
les saveurs se mélangeront et 
s'intensifieront (en particulier 
l'ail, comme mentionné 
ci-dessus).

Chantal Hortop

Mots croisés des fêtes

SOLUTION 1 : RENNE • 2 : LUTIN • 3 horizontal : CADEAU • 3 vertical : CLOCHE 
• 4 : FLOCON • 5 : BOUGIE • 6 : CHAUSSON • 7 : CHEMINÉE • 8 : ÉTOILE • 9 : 
SAPIN • 10 : BOULE • 11 : HOTTE • 12 : TRAÎNEAU • 13 : HOUX

1 2

3
horizontal

3
vertical

4
5

6

7
8

9

10

11 12 13
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Page pa�e-temps:  Un divertissement festif pour tout le monde

M
IN

I

Bien que  
cette période de l'année 
soit bien remplie, nous 

espérons que vous 
pourrez prendre le temps 
de colorier cette scène 

hivernale tranquille.
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51 Roosevelt Street, Huntingdon (Québec) J0S 1H0
www.grantsbakery.ca

STORE HOURS:  
December 8-24: Monday–Friday 9 am–5 pm, Saturday 9 am–1 pm

Closing Friday, December 24 at 1 pm and
Reopening Wednesday, February 2, 2022
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Crossword puzzle answers
(puzzle on page 21)

274 ch. Larocque, Valley�eld •  450-377-1279 •  877.977.1279

Happy holidays! 

Fruit Nut Christmas Wreaths
These are a little time-
consuming, but our Christmas 
cookie plate has to include them. 
I remember making these with my 
grandmother and getting to do 
the dipping.

Ingredients (Cookie Dough)

1 cup butter
½ cup brown sugar
1 egg
�����F�X�S�V���D�O�O���S�X�U�S�R�V�H���À�R�X�U
½ teaspoon baking powder
1 cup rolled oats
¼ cup walnuts (or your preferred 
nut)
¼ cup chopped red and green 
candied cherries, plus some extra 
for garnish
Coconut for dipping

Ingredients (Icing Glaze)

1 cup icing sugar
2 tsp. milk
drop of vanilla

Method

Beat the butter until creamy.
Add the sugar gradually, beating 
�X�Q�W�L�O���À�X�I�I�\��
Beat in the egg.
�$�G�G���W�K�H���À�R�X�U���D�Q�G���E�D�N�L�Q�J���S�R�Z�G�H�U��

Stir in the rolled oats, nuts and 
cherries. Chill.
Roll spoonfuls of dough into ropes 
about 4 inches long*.
Bring ends together to form a circle 
or wreath shape.
Place on a greased or parchment-
covered baking sheet.  
Bake at 350 F for 12 to 15 minutes. 
Let cool.
Mix icing ingredients together to 
make a thin icing.
Dip each wreath in the icing, then 
in the coconut. Add a few pieces 
of chopped cherry to decorate 
while the icing is still wet.
*Alternately you could just roll 
the spoonfuls of dough into balls 
and flatten them slightly. After 
baking they could be dipped in 
the icing and coconut and be 
renamed “snowballs.”

Deborah Rennie

Holiday scene Glean-'zine:  
Festive fun for all agesM

IN
I

Holiday Sudoku
Here's a twist on the usual number-based sudoku:  

Each row, column and 9-space square in this puzzle must  
contain all the letters in the word "SNOWFLAKE"
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Valley crossword: H is for Holidays

ACROSS 

6. HD (2 wds).

9. A harmonica is a member of this 
family of instruments.

10. American rock band featuring 
Ann and Nancy Wilson.

12. A heartthrob (1 wd), or a fantasy 
vessel (2 wds).

13. To talk persistently and tedious-
ly on a topic, or a stringed musical 
instrument.

14. This animal is measured in 
hands.

17. Harry Potter's brilliant muggle 
friend.

18. Herodotus was a writer and his-
torian in Ancient _________.

19. Henry Mancini's Moon River 
was originally performe in this 1961 
�Ä�S�T���������^�K�Z����

20. Municipality bordered by 
Havelock, Saint- Bernard-de-Lacolle 
and the U.S. border.

21. American singer/songwriter who 
died in a plane crash in 1959, or a 
climbing evergreen associated with 
the festive season.

23. Unit of power equal to 550 foot-
pounds per second, developed to 
compare the output of steam en-
gines with the power of equines.

24. Sacred.

25. "Hark! The  ________ angels 
sing"

26. To spend time relaxing or social-
izing informally (2 wds).

27. The only U.S. state outside 
North America.

28. Hair is an example of this type of 
performance.

29. Band featured in the 1964 musical 
�J�V�T�L�K�`���Ä�S�T��A Hard Day's Night (2 wds).

DOWN

1. Cuddling gesture of endearment.

2. Advantage (2 wds).

3. Helsinki is the capital of this 
country.

4. The Hippocratic Oath is the basis 
for modern  ________ ethics.

5. The Handmaid's Tale author.

6. A square of material, typically car-
ried in one's pocket and intended for 
blowing or wiping one's nose.

7. Tabletop game featuring ravenous 
semiaquatic mammals (3 wds).

8. Halloween month.

11. "It's hip to be a ________."

12. Henry Higgins bet he could 
teach Eliza _____________ to 
speak "proper English" in My Fair 
Lady.

15. "On the third day of Christmas, 
my true love gave to me/Three 
________ hens..."

16. Card game in which the lowest 
score wins.

20. Seuss classic: ________ Hears 
a Who.

21. Long-lasting bread associated 
with long sea voyages and military 
campaigns.

22. Hoi  ________ : the masses; the 
common people.

25. A cattle dog trained to drive an-
imals by running or nipping at their 
lower legs.

26. A movable joint or mechanism 
on which something swings.

27. The turned-under edge of a 
garment.

Created by Chantal Hortop

Answers on 
page 14

Scottish Shortbread
Ingredients

1 pound butter
1 cup sugar or fruit sugar
3 tablespoons cornstarch
�����F�X�S�V���U�L�F�H���À�R�X�U

Method

Preheat the oven to 325 F.

Cream the butter for 5 minutes.

�$�G�G���W�K�H���À�R�X�U���R�Q�H���F�X�S���D�W���D���W�L�P�H��

Add the sugar and cornstarch and 
mix well.

�5�R�O�O�� �R�X�W�� �R�Q�� �D�� �À�R�X�U�H�G�� �V�X�U�I�D�F�H�� �W�R�� �ó��
inch thick and cut out with your 
choice of cutter.

Bake until golden, which should 
take 15-20 minutes, depending on 
your oven.

Joyce Duheme Long

Grandma McFetridge’s 
Butter Tarts 
Ingredients

12 pre-made tart shells (either your 
own or frozen)
¼ cup butter
½ cup brown sugar, lightly packed
¼ teaspoon salt
1 egg, lightly beaten
½ cup corn syrup
1 lightly beaten egg
½ tablespoon vanilla
1 cup raisins
A few drops of lemon juice

Method

Preheat oven to 375 F.

Sprinkle the raisins with the lemon 
juice.

Cream the butter with the brown 
sugar.

Add the salt, corn syrup, lightly 
beaten egg and vanilla.

�0�H�O�W�� �D�O�O�� �¿�O�O�L�Q�J�� �L�Q�J�U�H�G�L�H�Q�W�V�� �L�Q�� �D��
medium-sized saucepan (don’t let it 
bubble). Remove from heat.

Drain the raisins and fold them into 
your mixture.

Fill the tart shells and bake for 30-35 
minutes.

Enjoy!

Linda McFetridge



OUR HUNTINGDON BRANCH HAS MOVED!
PIÈCES D’AUTO VALLEYFIELD  has been present in Huntingdon since 1995  
with the Auto Parts Plus Brand! We’ve been part of the community for 26 years, 
and we are now settled into our new premises and ready to welcome you.

After working hard over the past 8 months, we now have MORE  
IN-STORE SPACE TO SERVE YOU and a BIGGER WAREHOUSE to stock 
all of our top sellers and more.  In total, there are nearly 3,000 square feet of 
auto parts available to you.

HUNTINGDON
47 rue Châteauguay
Huntingdon
Québec J0S 1H0
T 450 264-6103

VALLEYFIELD
940 blvd Monseigneur-Langlois
Salaberry-de-Valleyfield
Québec J6S 1C3
T 450 373-9505

ORMSTOWN
1472 route 201
Ormstown
Québec J0S 1K0
T 450 829-3131

RINGING IN THE NEW YEAR IN OUR NEW LOCATION!

Our same 
great team 
is looking 

forward to 
seeing you!

Jason Goodfellow
Branch Manager

Marco Leclerc

Josée Laframboise

Since Pièces d’Autos Valleyfield was first 
founded in 1966, our family business 
has strived towards the goal of quality 
service for our customers.  

With three locations, a dynamic staff, and a fleet of 18 delivery vehicles,  
PAV has become a reference center in the field of auto parts, dedicated to  
serving vehicle owners and technicians throughout the region.

We offer a vast choice of parts and tools for all of your needs.

Authorized 
dealer of


