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The SPA (Societe Protectrice d’Animaux) in Sherbrooke is
having a fund raising campaign in October. They serve many
communities and they do a highly commendable job of picking up
abandoned or injured animals, inspecting possible animal abuse
situations, finding new homes for some of the “unwanteds”, and
“doing away with” the surplus. | think they should also get a
pet-neutering clinic started, and stop the pet over-population
problem at the source.

The cost of neutering a cat or dog at a veterinarian’s varies from
$65 to over $100, depending on the size and sex of the animal. This
high fee is a major deterrent to many people who feel that although
their pet is an important part of their household, they cannot
afford to spend that much on their animal.

If the SPA would set up a Special Fund or Foundation to get a
clinic started, 1 believe people would be more generous towards
such a project, rather than their donation going towards a general
fund—used perhaps for dog food or salaries.

Gladys Mackey Beattie
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eCalendar''> October eCalendar -

This calendar is a free service for our readers. If your club or
church is having a meeting, dinner or special event, we will be glad
to list it here. Our deadline is the 15th of each month. Please mail
it to us—attention of “The Calendar”.

SPECIAL
EVENTS] 3f<3P
Oct. 1 Citizens for Nuclear Responsibility will hold their Oct. meeting at

7 p.m. at the CLSC Building at 219 Queen St. Lennoxville. All
Information (819) 567-574%

The St. Francis Valley Naturalists Club will meet at the Farm
Pavillion, Bishop’s University Lennoxville.

The Societe Protectrice des Animaux (SPA) of Sherbrooke will hold
an open house as part of its fund raising campaign. Visitors will be
treated to a tour of the whole SPA facility. For more information
call (819) 821-4727

The Lennoxville Runners Ass’n. will hold its 7th annual Terry Fox
Run starting at Bishop’s University. The 5Km race starts at 12 noon
and the IOKm run starts at 1p.m. Information call after 6 p.m. at
(819) 563-0437.

Red Cross Blood Donor Clinic of Sherbrooke CEGEP Pavillion 2,
Local 55-364, snack bar facing cafeteria. 9:30 to 17:00.

Red Cross Blood Donor Clinic at Lennoxville, Bishop’s University
in the Pub. 10:00 to 16:30.

Compton County Historical Ass’n Annual Meeting and Banquet at
Sawyerville Community Centre. Starting off with an antique car
show at 3 p.m. followed by a banquet at 6 p.m. with business
meeting after. For more information (819) 889-2621.

The Quebec Family History Society will meet at 7:30 p.m. at La
Maison du Brasseur, 2901 St. Joseph, Lachine, Que. (514) 488-7798
Guest speaker will be Mr. James R. Hay, GRS(c) whose topic is
Roots, Branches & Stumps, or the Trials and Triumphs of Tracing
your Family Tree.

Oct. 11 & 12 Brome County Historical Society will hold its annual arts & crafts
fair at the Brome Lake County Inn on route 243.

A.G.R.H.S. (Galt) school committee meeting will be held in the

school auditorium at 7:30 p.m.
Oct. 21 & 23 Take a 2-day Basic Tutor Training Workshop at The Eastern

Townships School Board Offices, 257 Queen St., Lennoxville.
Hours are 845 a.m. to 3:30 p.m. For more information and/or
registration, call 821-9575.

Oct. 7

Oct. 5

Oct 7
Oct. $

Oct. 13

Oct. 14

Oct. 15

Oct. 26 The Unitarian Universalist Church of North Hatley will be
celebrating their Centenary at the Sunday service at 2 p.m. All are
welcome.

Nov. 1 Pre-Christmas bazaar and handicraft sale at the Granby United

Church Hall at 101 Main St. 10:30-3:00.

centennial theatre

OCTOBER 12, 7:30 PM

the CTlontreal
Jubilation
Gospel Choir

VSSS

50 gospel singers who present
a marvelous mixture of jazz and blues

tickets: $14.
$7 seniors and students
563-4966

Bishop's University Lennoxville
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Last Minute Additions:

Oct. 4 “The Annual Fall Turkey Supper will be held in the Mansonville
Elementary School, beginning at 5:00 p.m.

The Sir John Johnson Centennial branch of the United Empire
Loyalists will meet at the Granby United Church, 101 Main St.
Church service is at 11:00 a.m. followed by a pot luck lunch with

guest speaker Ms. Marion Phelps.

MUSIC

Oct. 19

Oct. 10 Centennial Theatre, Bishop’s University 8:30 p.m. Carmen Lasky
Mehta in a lecture/'recital on song settings of Goethe’s poetry.

Centennial Theatre welcomes back Montreal’s Jubilation Gospel
Choir. Founded in 1982, The Jubilation Gospel Choir grew out of

the Montreal Black Community Youth Choir.
THEATRE

Oct. 12

Oct. 14 Le Theatre du Sang Neuf (Au Vieux Clocher), Magog. “Les
Celebrations’” with Yves Labbe, Louisette Dussault and Michel

Cote. Information (819) 847-0470.

EXHIBITIONS r

Oct. 1-27 Musee des beaux-arts de Sherbrooke will present a collection of oil
paintings by Louis Mohlstock. The museum is located at 86
Wellington St. North, 2nd Floor. Open daily 1to 5 p.m. Sunday
through Friday. Information (819) 821-2115.

Bishop’s-Champlain Art Gallery, Marjorie Donald Building,
Bishop’s University, Lennoxville, presents an exhibition of the
“Parataxe’ series—drawings by Graham Cantieni. Open daily
Monday to Friday from 11 a.m. to 3 p.m.

University of Sherbrooke—Centre Cultural—Art Gallery presents
La Magie de L’Image, a collection of photographs by 15 different
artists. Information (819) 821-7748.

University of Sherbrooke—Centre Cultural—Art Gallery presents
“Tapisseries-Polanaises” from the National Museums of Canada.
These tapestries have been exhibited across Canada and we are
fortunate that they are now here in the Townships. Information
(819) 821-7748.

The Homestead Gallery, Lennoxville, is presenting an exhibition of
paintings by Eileen T. Drew. This local artist specializes in
Townships Landscapes, covered bridges, rail fences, old churches
and winding roads. An exhibition not to be missed. Information
(819) 569-2671.

The Galerie Horace presents two Montreal artists, Laurent
Bouchard and Lorraine Fontaine. The gallery is located at 906 King

St. West, Sherbrooke. Information (819) 821-2326.

Oct. 13

Oct. 19

Oct. 15
Oct. 4-12

Oct. 3-26

Horseshoe
Corner o eu

Oct. 11: Non-competitive trail drive sponsored by the Societe d’Atielage du Bas
Canada, Cowansville. A fun time for all. Information (514) 263-
4833 or (514) 263-5561.

flowing Matches
Oct. 4: Sherbrooke County Plowing Match at Alan Suitors farm, Suitor Road

[ Milby.

Oct. 11: Stanstead County Plowing Match at Philip Bowen Farm, Stanstead
Highway. Just south of Ayer’s CIliff turn.

Oct. 13: Eastern Townships Draft Horse Ass’n, horses only plowing match, in
Upper Melbourne, at Harry Bloom’s farm.

I The official opening of the North Hatley to Rock Forest section of Riding
Trails by L’Estrie a Cheval was held Sept. 20th. People wishing to become
members and use these trails should contact Michel Poulin (819) 842-4313. 0
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Dear Mrs. Beattie:

| hear that you are now
mainly responsible for the con-
tent of The Sun. Many times |
have read and enjoyed your
nature notes.

I am sending you, at Kath-
erine’s suggestion, the
newsletter which the Town-
ships Peace Group has sent out
to our membership. Whether
you will want, or have space,
to print it I do not know, but
it seems to me a matter of
importance that Canadians
know how devious the govern-
ment and bureaucracy is about
nuclear matters.

Thank you for Peter
Weldon’s article on George
Ignatieff and Rubin’s article
also. | rather wish they had
not been on consecutive pages
because 1 file these things (and
a lot of others) and | don’t
know which file to choose!

We have other articles of
Gordon Edwards which we
may send out later. We just
don’t want to swamp our
members. Sincerely and with
best wishes.

Kathleen Leslie
[Pres. T.P.G]
Editor’s Note:
Peter Weldon will be the
speaker at the Townships
Peace Group meeting Wed.
Oct. 22nd at 7 p.m. at St
Lukes Church Hall in Magog.
For more info, call 843-3239.
Gladys Mackey Beattie

Dear Editor:

There is always much of
interest, someday | must really
think whether there is anything
lacking—after all it has to
appeal to a diverse readership
—and succeeds admirably.
Thank you.

Mrs. Nancy Pacaud
Magog, Que.

Dear Editor:

I want to congratulate you
on your many interesting
articles in The Sun. The Earth-
ly Pleasures Section by Marge
Heggison is just great. | have
tried several of her recipes and
they have always turned out
really well. Please keep them
coming.

Erie, Que.

October, 1986,

—

latest .

~

Shirley Audit j

Dear Editor:

The article on Alzheimer’s
disease which appeared in the
September issue was one of the
best you have ever run. It was
informative and down-to-earth
and I’'m sure will be of use to
those families which must cope
with the devastating effects of
this disease. | think that
further articles along this line
would be a great service to
your readers.

Janet E. Smith-Draper

Dear Editor:
| write you this short letter,
just to tell you, that I've had
the opportunity to read your
newspaper last month. | found
it very interesting and easy to

read.

M. Benoit Girouard
Drummondville, Que.

Play your part

Each year in Canada, about 70 young
children are killed and 4000 are injured in

car crashes.

The latest national survey showed that
almost 80% of children under 5 are not
being protected adequately in motor vehicles.

Transport Canada sets tough safety

standards that manufacturers of infant car-
riers, child safety seats and booster seats
must meet.

You can provide the best protection for
your children by securing them in a properly
installed seat, anchored to your vehicle by
a top tether strap.

Buckle up. It’s the thing to do.

it

Transport Canada

Transports Canada

Canada
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WERE VOU AWARE THAT...

. TheS.P.A. is  notsubsidize
government

* The S.P.A. is a non profit organism known
as “Of Charity”

-« The members of the Board of Administra-
tion are volunteers

- The S.P.A. employs more than 10 persons;
6full time to realise it’s activities.

Please, be generous

Send your donation to:
Societe Protectrice des animaux de
PEstrie

1139 boul. Queen N.

C.pP. 1413

Sherbrooke, QC

J1H 5L9

SOCIETE PROTECTRICE DES ANIMAUX DE L'ESTRIE
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Short Notes and
Lengthy Graffiti

Mineral Exploration Permits
were very much in demand this
summer. Twenty-one were
issued in the Townships.
Cache-Somerville is hot on the
trail of gold in the Mont-
Megantic region. Mineral Lac
is active in the regions of
Ascot, Stoke, Hatley, Duds-
well, Westbury and Stukley.
Bitton Canada can be found
around Weedon, Adstock,
Thetford, Coleraine and
Bolton. Cheminee de Cuivre
Ltee. is active near Ascot.
Roger Desbiens is also investig-
ating in the same area, but
near Compton. Resources
Nokomis Inc. centres their
efforts at Cleveland, Explora-
tion Rio Algam at Potton and
Philippe Maheux near Whit-
ton. “Good Luck fellas—but |
hope you don’t find anything.
Mining makes such a mess of
everything. | like to see grass
and trees growing on top of
the ground and the stones and
rocks left underneath where
they belong.”

Monique Gagnon-Tremblay,
MNA for St. Francis District
and Minister for the Status of
Women is holding office hours
in Lennoxville on the first
Saturday of each month from
9-12 a.m. For an appointment,

the call (819) 565-5895.

Agriculture Canada recently
opened a new office laboratory
building at the Lennoxville
Research Station. This cost the
tax-payers $11,087,000 or
$11,400,000. (depending on
which official press release you
read). The Lennoxville station
is the most important animal-
research centre in Quebec with
their emphasis being on dairy
and beef cattle, swine, forage
crops and soils. Founded in
1914, the Lennoxville station is
of the the 46 major research
establishments operated by
Agriculture Canada to support
the agri-food industry.

Don’t Plow that Riverbank
says Clifford Lincoln, Quebec
Minister of Environment.
Quebeckers will be obliged to
leave a 3 metre wide (approx.
10 feet) strip of uncultivated
land between their lands and
any watercourse. This is not
only to prevent soil erosion,
and keep soil and nutrients in
the fields, but it will also help
to clean up waterways, from
suspended solids, leached fer-
tilizers and chemicals. Our
government estimates that one
hectare of topsoil is lost each
day to erosion.

. northernly park. Its

Ellesmere Island National
Park was officially created last
month. This is Canada’s most
40,000
square kilometers of spectacu-

. lar scenery contains mountain

ranges, glaciers, fiords, musk
oxen and Peary caribou,

. among other things.

Lennoxville is building a
cycling path along the St
Francis River. Utilizing the
roadway made during the re-
cent installation of new sewage
pipes in the area, it should
serve X-country skiers and
walkers also.

Montreal’s Jubilation Gospel
Choir Returns to Centennial

On Sunday, October 12 at
7:30 p.m., Centennial Theatre
welcomes back Montreal’s
Jubilation Gospel Choir, who
performed three years ago to
wildly enthusiastic audiences in
the Theatre. Under the direct-
ion of Trevor Payne, thi§
group of more than fifty talen-
ted singers has continued to
enlarge its following among
lovers of gospel music with its
powerful blend of jazz, blues
and religion.

Engineering
Opportunities

Ifyou are a graduate electrical or
mechanical engineer, or are approach-
ing graduation, we’d like to talk to you
about the challenge of a career in the
Canadian Armed Forces. Whether you're
in the army, navy or air force, you will be
expected to lead a team of top flight
technicians testing new devices and
keeping various installations at combat
readiness. You may also be involved in
new equipment design and develop-
ment. We offer an attractive starting
salary, fringe benefits and secure future.

THE CANADIAN
ARMED FORCES

There’s no life like it.

For more information on plans, entry
requirements and opportunities, visit
the recruiting centre nearest you or
call collect—we’re in the yellow pages
under Recruiting.

Canada
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by Joseph Smillie

The recent water-boiling
ritual in The Sun’s home town
of Lennoxville has served to
remind us of the fragile nature
of one of life’s essentials.
Lennoxville had been proud of
its pure water supply from
municipal wells, but a new
waterpipe installation led to
bacterial contamination. This,
in turn, necessitated the install-
ation, hopefully temporary, of
a chlorination system. This
experience is not unique. In
Lennoxville the contaminant
was bacterial, not one of the
more insidious wastes of our
industrial society.

Most urban centres treat
their water supply in some way
(usually by chlorination) in
order to reduce levels of harm-
ful organisms. Although chlor-
ination accomplishes this task,
its long-term side-effects are
not fully understood.

Some water treatment
systems also attempt, by
physical or chemical means, to
screen out a wide range of
chemical pollutants. The list
incudes P.C.B. collants from
transformers, gasoline from
leaking tanks, industrial sol-
vents like the perchlorethylene
(cause of the St. Clair River
blob) and heavy metals such as

October, 1986,

lead, cadmium, and mercury.
Unfortunately, even when an
attempt is made to eliminate
these residues, it is rarely
successful.

Many rural wells have also
become contaminated with
agricultural pollutants such as
pesticide residues and nitrates
from manure and synthetic
fertilizers. Pure water has be-
come a rare commodity in our
world. Those who have resort-
ed to purchasing bottled water
as their escape from this eco-
logical breakdown have been
dismayed by recent reports
that bottled water is often
more contaminated than city
tap water.

The contamination of our
water supply has proceeded at
an astonishing rate. Environ-
mentalists have been pointing
out this fact in detail for the
last 30 years, to no avail. The
general populace, concerned
with their own personal prob-
lems, have largely turned a
deaf ear on these ‘tales of
doom and gloom’ in spite of
the steady stream of news
reports. The Love Canal seep-
age into the Niagara River; the
combination of forest and
potato pesticide residues and
gasoline leaks in New Bruns-

Most urban centres treat their water supply in some way [usually by chlorination] in order to
reduce levels of harmful organisms.

wick; and mercury poisoning
from Ontario and Quebec pulp
and paper operations are some
of the more spectacular
examples. But it seems that the
slow but steady deterioration
of our water supply is no
longer headline material. As a
local newspaper editor phrased
it “it’s not news anymore—
people don’t want to hear it”.

The pollution issue is not
totally ignored, there is public

, pressure on governments to

. clean up waterways. The first

governmental action was to
step up chlorination and sew-
age treatment methods. (Mon-
treal’s water intake pipes are
slowly being approached by
untreated sewage beds in the
St. Lawrence River). Recently
there has been some commit-
ment to stop pollution at its
source and put some teeth into
the laws prohibiting the dump-

. boundaries or
]Watersheds. Last year’s irriga-

ing of wastes. This is an
encouraging sign but it will
require world-wide co-opera-
tion. The flow of water
(known as the hydrological
cycle) knows no political
even regional

tion water from New Mexico j
may be next year’s ground- j
water in the Eastern Town- !

ships. Groundwater eventually
continued on next page...

5K555S355S5S555555559
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BUANDERIE
SHERBROOKE

LAUNDRY INC.

353 RUE FRONTENAC STREET
SHERBROOKE, QUE.

PHONE: 819-562-2633

APPEARANCE
PAYS

471, Principale ouest
Magog, Quebec
j1X 2B2

m : (819)843-3530

Quincaillerie
Hardware

AYER'S CLIFF)
STANSTEAD

SS &On BD)s19-676-5213

FUDERAL DIRECTORS

"W ebster Cass
819-562-2685

SHERBROOKE
300 Queen Blvd. N.

lennoxville

R. 1. Bishop & Son Funeral Chapels

SHERBROOKE /
300 Queen Blvd N /

819-562 9977 /

Gordon Smith Funeral Home
819-562-2685/

COOKSHIRE SAWYERVILIE

\ Y7

Beautiful lines of skirts, sweaters, coats and jackets

if4 wnrv

Exclusive Designs from Scotland and England

Tel: 821-2492

1446 Wellington St. S.
Sherbrooke, Que.
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6 Belvidere St

becomes well water, and
nature’s ability to filter out the
increasingly broad range of
contaminants is limited. Many
households have turned to
water distillers and charcoal
filters in an attempt to screen
out some of the harmful resi-
dues. Distillers do take out
many mineral contaminants,
but not chemical residues,
while charcoal filters quickly
become breeding grounds for
bacterial colonies.
A change in ecological
consciousness™

Cleaning up our water
supply does not just involve
international government co-
operation, high-tech filtration
systems, environmental juris-
prudence but a general change
in ecological consciousness.
This broad term applied to our
water supply, requires the
widespread recognition that
water is the circulatory system
of our planet organism.

That we lack this con-
sciousness is illustrated by our
response to the “protected

pollutant” fluoride. Fluorida-
tion actively introduced into
our water supply, is a clear
example of wrong thinking.
Once industrial and agricul-
tural pollution is accepted in
the name of ‘progress’ the use
of chlorination to deal with
this pollution can be vaguely
rationalized. Fluoridation, in
the name of dental health, is
indefensible. The role of fluo-
ride in dental health is well-
established as is its poisonous
nature. A law of biology is
that “small” amounts of a
substance may be helpful to an
organism, but after a certain
level is reached the effect is
detrimental. A number of
studies have shown that fluo-
ride helps reduce dental cavit-
ies. The leap from this fact to
the practice of fluoridating
entire water supplies is “highly
questionable”. Most minerals
found on this planet have
some role, at some level, in the
human organism, but we don’t
add them to our water supply.
Those who believe supplimen-
tal fluoride is beneficial can
easily avail themselves of fluo-
ride toothpaste, mouth-rinses,
high fluoride water, pills and
even baby vitamin drops.
People who are truly concern-
ed about dental health would
do better to concentrate on
their diet* eliminating sugar
and practicing modern dental
hygiene aids such as flossing,
water-piking, regular examina-
tions and brushing. There is no
need to fluoridate a com-
munity’s entire water supply.
Fluoride is a cumulative poison
that slowly builds up in our
bodies until it begins to show.

its destructive effects.
The fluoride poisoning of.

Recent tests indicate that bottled water may not be so pure.

fit QUridlA

DATtOMi Application of thii product for
watar fluoridation ii subject to approval of
all interested itata and local haaith authorities.
Its usa should conform to the Amarican Watar
Work*  Association’s "Statement of lecom-
mandad Policy and Procedure.”

Exact dosaga must not raise the total Hworida
or abova 1.5 ppm.

91 do Min.
SODIUM SULFATE
SODIUM SILICOFLUORIDE

9o ARYSTAL

SODIUM
FLUORIDE

UNCOLORED
NOT SOLD FOR INSECTICIDE
OR RODENTICIDE USES

SODIUM CHLORIDE

WARNING!

MAY SE FATAL IF INHALED
OR SWALLOWED.

Avoid breathing dust.

K poison K
CALL A PHYSICIAN IMMEDIATELY!

ANTIDOTE: ©ive a fb lespeeelul ad aolt
a a (lau of warm watar aad rapaat aatH

i
Keep away from feed and food vansit fluid is claar. Ptacada by lima watar
ar

products.
Wash thoroughly after handling.
Sweep up spillage.

calcium cMarida salutiaa if availably.

af ammaaia. teospaaafui ia watar.
Buyar assumes all risk of usa or handling

whether or not in accordance with any sug-

STORE IN A DRY FLACE.
KEEP DRUM TIGHTLY CLOSED.

gastions. recommendations or directions of

Aluminum and phosphate industries market their waste.

land, cattle and humans is well
documented. The Akwesasne
Journal of the Mohawk Com-
munity, downwind from the
aluminum processing industry
in Cornwall, has reported the
biocidal results of fluoride.
That this fluoride by-product
(specifically  hydrofluorsillicic
acid) of the phosphate and
aluminum industry has been
marketed to municipalities for
fluoridation in a remarkably
“creative” solution to its waste
problems. While fluoride may
be beneficial for dental health
it is not necessarily good for
other parts of the body. The
Burk / Viamouyiannis study

for the National Cancer
Institute compared cancer
levels in similar communities

with fluoridated and non-
fluoridated water supplies. A
positive correlation between
cancer and fluoridation was
discovered. Fluoride has also
been found harmful to kidney
functions, and non-fluoridated
water is mandated for dialysis
treatment. Dr. J.P. Summer,
winner of the Nobel Prize for
Enzyme Chemistry, stated that
fluoride poisons many
enzymes. A 1981 abstract in
the New Scientist pointed out

that fluoride interferred with
human enzyme systems and
DNA systems.

Needless to say, scientists
and their reports can be called
upon to support either side of
the fluoride issue, but in my
view, the fluoridation of an
entire water supply is neither
necessary nor desirable.

We cannot take water for
granted anymore. We must
support government attempts
to punish polluters, construct
more sewage treatment .facili-
ties, treat manure as a
valuable resource rather than
as a waste, implement bio-
logical controls for pests, and
find less poisonous alternatives
to PCB and other industrial
contaminants. The list is long,
but the international pollution
of public tap water supplies
with fluoride should stop. @

Joseph Smillie is an agricul-
tural consultant living in Erie,
Quebec.

Next month’s issue will feature
another water quality article:
Asbestos contamination in
water pipes.
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by Carl Pfluger

This August, the arrival off
the coast of Newfoundland of
two lifeboats filled with Tamil

refugees from Sri  Lanka
suddenly seized the attention
of all Canada. While that

attention is still fresh, 1 would
like to say a few words about
the problems of Sri Lanka,
and to make a couple of
suggestions  about  what
Canadians, in particular, might
do to help improve things
there.

Known through the centuries
by the names of Ceylon,
Taprobane, and Serendip
(whence Horace Walpole
coined the word “serendipity”
for the process of discovery by
fortunate accidents), the island
nation now called Sri Lanka,
just off the southern tip of
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India, is by all reports one of
the most exquisitely beautiful
places on Earth. It has also
been, until very recently, one
of the most economically for-
tunate and politically well-
governed countries of the
Third World.

Sri Lanka—much to be proud
of

Since independence from
Britain in 1948, a series of
democratically elected govern-
ments have generally maintain-
ed (with the normal quota of
zigs and zags) consistently
sensible, humane and effective
policies of social and economic
development, combining a
mild degree of genuinely
democratic socialism with one

of the highest rates of
economic growth in Asia. They
have done this without oil or
mineral wealth, in an economy
still basically dependent on
agriculture, especially on tea.
Compare this with the misery
of so many “developing”
countries, impoverished and
brutalized by their own
governments (whether military
juntas or *“people’s democra-
cies”) and one must say that
Sri Lanka has much to be
thankful for—and perhaps
even more to be proud of.

Two distinct peoples:
Sinhalese and Tamils

But there is one great prob-
lem which now threatens,
tragically, to undo all this

for

good work, a problem of
language, religion, and
ethnicity. Sri Lanka is inhabit-
ed by two distinct peoples. The
majority are the Sinhalese,
who arrived from northern
India about 2,500 years ago.
They speak a language
descended from Sanskrit, and
generally follow the Theravada
*form of the Buddhist religion.
The minority Tamils began
coming from southern India
some centuries later; their
language is Dravidian, and
.most of them are Hindus by
. religion. As must be expected

. with two peoples sharing one

country, there has always been
some degree of tension be-
tween them, but the current
conflict became acute only in
mid-1983, when constitutional
talks between the (mostly
Sinhalese) government and

. moderate leaders of the Tamil

parliamentary opposition
broke down, race riots broke
out in which many Tamils
were killed, and several more

. radical Tamil groups—some of
. whom had been operating on a
: small scale for years previously
. —began an intensive guerrilla-

THE
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.been
.both official
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terrorist campaign for an
independent Tamil state in the
northern and eastern parts of
Since then Sri
Lanka, at least in large parts

.of the country, has endured
. the agonies of civil war, with a

mounting toll of casualties and
atrocities on both sides.

Official and unofficial
discrimination

I am not urging anyone in
our part of the world to take
sides in this conflict. It is
genuinely tragic in that both
sides have strong reasons for
sympathy. The Tamils have all

.the usual apprehensions of a
.racial minority:

in the years
since independence, they have
increasingly subject to
and unofficial
discrimination, especially

.against the use of their lang-
.uage. (The Sinhalese tend to
.argue that this is a kind of
“affirmative

action” to
compensate for privileges

.bestowed on the Tamils by the
.British  during the
.period.

colonial

And so it goes...)
;continued on next page...
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Salle Jean Paul'

Hall available for
Weddings, Showers, Anniversaries, and Dancee

Entertainment Every Weekend

Bury, Quebec Tel: 872-3249
Real Ales from our brewery!
Every Friday: | ClziCtzzn 'n Xilji*
THE BEST YOU'VE EVER TASTED °
2 College St.. for Take Out phone 565-1015 . Lennoxville.

TLhe Moot Sbop

OPPORTUNITY
DAYS

YOUR MONEY SAVING DAYSI

OCTOBER 9,10,11,14,15

SAVE 10% - 50%

BLAZERS

WOOL & MOHAIR BLANKETS
VIYELLA SHIRTS

SOCKS

TIES

GLOVES. MITTS

SCARVES

SWEATERS
SKIRTS i
TARTAN KILTS  f
BLOUSES
SLACKS

KITTEN KNITS
SUITS !
WINTER COATS i

Monday-Friday 9 am. -5 p.m.
Saturday 9 am. -4 o.m.
159 OQuten Street Lennoxville Que

HAVE YOU A FARM OR A WOOD LOT TO SELL?
PROMPT DECISIONS AND SPOT CASH SETTLEMENTS!

THEN, WHY NOT CALL ME TODAY?
S. Rose (819) 567-4251
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There is no question that, for
whatever reason, life in Sri
Lanka has become much more
difficult and dangerous for
Tamils in recent years; hence
the stream of refugees now

coming to Canada, among
other places.

On the other hand, the
Sinhalese have legitimate

apprehensions of their own.
Although a majority on the
island, they also see them-
selves as a beleaguered minor-
ity in the world at large. Their
language is unique; their
country is one of the last
refuges of Buddhist culture in
a century which has seen most
of the great historic centres of
Buddhism—China, Tibet, Viet-
nam, Laos, Cambodia—fall
under Marxist regimes, all
repressive of Buddhism, some
of them savagely so, until
now, besides Sri Lanka itself,
Burma and Thailand are the
only countries left in which
Theravada Buddhism still
flourishes freely. Most worri-
some of all, only a few miles
of ocean separate Sri Lanka
from southern India, where
about 50 million Tamils—three
or four times the total popula-
tion of Sri Lanka—live as
citizens of the regional super-
power. The ultimate Sinhalese
nightmare is that an indepen-
dent Tamil state would open
the doors to a flood of new
immigrants from India, chang-
ing the balance of population
in Sri Lanka and obliterating,
or at least submerging, the
Sinhalese and their Buddhist
culture on the island which has
been their only home for
millenia.

Give more power to Tamil
provinces

Probably the best solution
would be some kind of feder-
alism, in which Sri Lanka
would remain one country, but
with considerable powers of
self-government for the Tamil
provinces. There are strong
moderate forces on both sides
who favour such a constitu-
tional compromise, and nego-
tiations aimed at achieving it
have been going on for more
than a year. But of course
there are also, on both sides,
uncompromising extremists,
thriving on the violence they
create, who can and will do a
lot to sabotage any progress
toward such a peaceful solu-
tion. They are the ones who
have been keeping the civil war
hot and nasty.

This brings me to my first
suggestion. Canadians should
want to help Sri Lanka (a
fellow Commonwealth member
with which Canada has co-
operated closely in the past, as
a trading partner and as a

Tea an important export of Sri Lanka is sampled for taste,

colour and aroma.
provider of development aid)
to solve its problems peacefully
and constitutionally. And
Canada seems uniquely quali-
fied to provide just the kind of
political expertise which Sri
Lanka will need most in setting
up a bilingual, bi-national, and
democratic federal state. (Yes,
I know some people will be
quick to point out all the
imperfections in this country,
all the tensions between
English and French, etc.—but
compared to a civil war in

i which 4,000 people have al-

ready died? By world stan-
dards, Canadian federalism
really has been a brilliant
success story.) Many Canad-
ians have a strong, but ill-
focused, desire to “do some-
thing” about promoting peace
in the world. Well, here is an
opportunity, and one which
looks well within Canada’s
capacities. Go for it, Canad-
ians! | would like to see every-
one urge the Federal Govern-
ment to explore ways in which
Canada’s experience as a bi-

national federation can be
made helpful to the Sri
Lankans in their efforts to

negotiate a settlement of their .

own.

Innocent civilians killed in
crossfire

In the meantime, while the
violence continues, there is
also something we all can do
as individuals to ameliorate its
effects. Like most guerrilla
wars, this one in Sri Lanka has
taken its most gruesome toll
on innocent civilians. They

have been killed in crossfires
between army and guerrillas,
killed in reprisal raids, Killed
by army troops frustrated by
not finding the guerrillas,
killed by guerrillas for co-
operating with the government.
Or they have been killed (on
both sides) simply for being in
the “wrong” area for their
ethnic group.

Furthermore, the emergency
has eroded Sri Lanka’s tradit-
ional democratic processes and

legal safeguards for human
rights. People have been
arrested without charge or

trial, and many have been
severely tortured. Amnesty
International, the world-wide
human rights organization, has
been investigating these and
other abuses, and is conduct-
ing a campaign to bring public
opinion to bear on the Sri
Lankan authorities, in an
effort to improve their respect
for human rights in this tragic
time. Anyone who would like
to participate in this campaign
may contact me, or my wife,
Sylvia Wilson, Piopolis, PQ
GOY 1HO (819) 583-4736.

But the ultimate hope must
be for reconciliation between
Tamils and Sinhalese. Sri
Lanka still has a chance to
recover, to become once again
“the jewel of the Indian
Ocean”, as it has been known
in the past; but it has need of
help, and Canadians are in a
position to offer some of that
help. .04

Carl Pfluger is a member of
Amnesty International and
lives in Piopolis, Que.
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Quebec

Archaeological

Find

Historians and archeologists alike have been baffled by the eerie discovery of human remains inside the

wall,

directly facing the National

while repairing the walls.

A Mainland Press Article

by Robert Fisher

Were they French Protes-
tants or victims of an epi-
demic? Prisoners of war or
native prisoners?  Suicide
victims or...?

Theories and unanswered
questions have been as prom-
inent as historic buildings in
the provincial capital since the
recent discovery of 22 skele-

tons in the soon-to-be 240
year-old wall around Quebec
City.

Historians and archaeolo-

gists alike have been baffled by
the eerie discovery of human
remains inside the wall, direct-
ly facing the National Assemb-
ly. Work crews have been toil-
ing since early this spring to
repair the stones and mortar
which make up the ancient
fortifications. They came upon
the skeletons while digging out
the earth centre of the three-
meter thick wall.

Several Theories

Since then, experts have
been brandishing theories left
eand right, and there has been
i very little consensus, but there
1are some solid facts about the
j discovery:
tThe bodies were placed in
the mass grave in an orderly
fashion, and were not simply
tossed into the ground and
then hastily covered up;
tThey were buried sometime
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during the construction of the
wall (1745-47) because they
were found about five meters
from both the ground and the
top of the wall;

tThey were not buried in
clothes or with any kind of
artifacts.

The last factor is what per-
plexes authorities the most, for
if there were swords or guns or
even buttons for clothing, a
reasonably accurate assessment
of who the people were and
why they were buried there
could be deduced.

Educated Guesswork

Instead, educated guesswork
is a tool of the trade until a
thorough examination of the
bones has been conducted by a

physical anthropologist from
the Museum of Man in
Ottawa. His findings are

expected to be made known
sometime near the end of
September.
In the meantime, two theor-
ies stand out above the others.
One has the bodies as
victims of one of the many
epidemics common to that era.
Pierre Beaudet, the Assistant
Chief of History and Archae-
ology for Parks Canada,
points out that the bodies were
buried away from what was, in
the 1700s, the core of the city.
“It was not a burial ground
per se,” says Beaudet, who

estimates that, when the final
count is in, as many as 30-35
skeletons will have been found.

“We think it was a single
incident in history and that the
people were buried very quick-
ly.
y“Usually during that era,
people who died of epidemics
were buried quite far away
from the rest of the popula-
tion.”

Beaudet, who is overseeing
the excavation of the skele-
tons, says the only physical
characteristics that have been
determined so far show that all
the bodies belonged to adults.
He says that one was except-
ionally tall for that period,
measuring about 1.8 meters or
six feet in length. As well, all
the bodies were buried facing
upwards, with the exception of
one.

Opposing Theory

The other theory of note
belongs to a member of the
Societe historique de Quebec.
Gerard Lepine dismisses the
epidemic theory because, even
given the distance of the burial
.site from the main settlement,
“They were still too close” .

Lepine feels modern day
construction workers have
stumbled upon one of the
secret burial site, of an early
Quebec religious minority. He
says the people involved were
probably French Protestants,
better known as Huguenots.

Huguenots and other Protes-
,tant sects were persecuted in
.many parts of Europe during
.that period of time, and in
.France not long before had
.been burned at the stake. In

Assembly

New France, however, there
was a lesser degree of persecu-
tion, possibly due to the fact
that the man who founded

Quebec City, Samuel de
Champlain, was himself a
Huguenot.

A degree of tolerance, how-
,ever, did not extend to out-
and-out acceptance. Because
.the Huguenots were not allow-
ed tc be interred in conse-
crated (Roman Catholic) ceme-
.teries, their people were forced
.to establish secret burial
,grounds.

Grave Robbing not Unknown

There were two main
reasons for this. There were a
number of people in the city
who adhered to the beliefs and
practices of their bigotted
European cousins, and who
would dig up the corpses of
**“heretics” and burn them on
.religious grounds. Also, med-
.ical students of the era needed
bodies for their anatomical
. studies, and could not take
.them from consecrated ceme-
‘teries, so they would resort to
stealing the bodies of the
Huguenots and of suicide
.victims, who were also barred
from a religious burial.

1 *“The Huguenot graves
would never be marked with
stones, because they did not
,want their dead to be disturbed
,by rioters or by people too far
to the right to accept the exis-
tence of different types of
.people in this colony,” says
Lepine. “They were secretive
.and quiet, yet respectful of
their dead.”

Lepine also believes that the
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in Quebec City. Work crews came upon the skeletons

Iremains of Samuel de Cham-
;plain may also be found in the
;future, not necessarily inside
the structure of the wall itself,
but within its confines. Cham-
plain died almost a century
before the people whose bodies
iwere discovered recently,

i Lepine says that the present-
day wall is not in the same
place as its 17th century prede-
cessor, but if researchers con-
centrate their efforts more
toward the centre of the old
.part of the city, they just
.might find Champlain.

1

1Significant Implications

! That, however, is another
Shypothesis, and there are many
jof them being tossed around.

, But, while the experts can-
jnot yet agree on the identity of
;the skeletons, they do agree on
| the importance of the find.

I “It’s an exceptional dis-
covery,” says Beaudet, “one
,we can relate to the activities
|on people in Quebec City in an
emergency situation in the
:mid-18th century.”

j “You know, they never
Ifound the Huguenot cemeter-
lies. We don’t know where they
jare,” says Lepine. “They’ve
Ibeen looking for Champlain
for years and they’ve never
found him.” 0

Editor's Note: Robert Fisher is
a researcher for the CBC
public affairs program “Break-
away” in Quebec City.
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| am only one, but I am one. | cannot
do everything, but I can do something.
What | can do, | ought to do. And
what | ought to do, by God's grace, |
will do.

by Constance Peacock

Every year as graduation time
rolls around, parents, educations
and students close their eyes in
silent prayer, “Please God, let us
make it through the celebration
without death or injury”. If any
one of you has ever known the
tragedy of losing a colleague,
friend or someone you love to the
senseless practice of drinking and
driving, then you will understand
the value of setting up a
S.A.D.D. Chapter in your school
community.

The purpose of the S.A.D.D.
Program is to organize students
from all walks of life to combat
the number one killer of their age
group—death due to drinking and
driving. S.A.D.D. educates stu-
dents about the problem of drink-
ing and driving while helping
each student to become aware of
the alcohol problem as it exists
on the local, provincial, and
national levels.
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Anonymous

Founded in Marlboro, Mass, in
1981 by Mr. Robert Anastas, an
alcohol counsellor and educator,
S.A.D.D. has Four Goals: S.A.D.D. has gradually expanded
1- To help eliminate the drunk across th_e United States and more

recently into Canada.

One major tool of the program
] is the “Contract for Life; this is
2- To alert high school students to ; mutual agreement signed be-

the dangers of drinking and yween friends which states that all

driving. parties involved will agree to

avoid taking unnecessary risks

3- To conduct community alcohol regarding operating or riding in a

awareness programs. vehicle while under the influence
of alcohol.

In the Spring of 1985 Mr.
Anthony Barker of Cowansville,

driver and save lives.

4- To organize peer
programs to help students who

counselling

may have concerns about QUEPeC approached the local
a|cgho| School Board with a recommend-

' ation to establish a S.A.D.D.
(Taken from the S.A.D.D Chapter in the province. Recogni-

zing that, in Canada, one teen-
ager is injured every ten minutes
in an alcohol-related accident, he
felt that the problem should be
one of local and national con-

Curriculum Handbook, 1985)

cern. With the assistance of the
Canadian Federal Government,
and sponsorship by the Commis-
sion Scolaire Regionale Protes-
tante District of Bedford, a group
of high school students establish-
ed the first official S.A.D.D.
Chapter in the province of Que.
As it was International Youth
Year, their efforts were encour-
aged with an $8,000 grant award-
ed by the Honourable Minister
Andree Champagne.

Organizing a S.A.D.D. Chapter
in this part of the province held
particular significance for the
students involved. Since 1975,
approximately 7 high school
students from the immediate area
have died in alcohol-related acci-
dents during grad festivities. In
researching the need for a student
organization, statistics suddenly
became very real. Drinking and
driving began to appear as a
death threat to their generation.
As Robert Anastas has noted
from his experience with teen-
agers, they began to feel that the
problem was their problem—a
challenge to them—and that they
should be able to do something
about it. (Student Curriculum
Handbook 1985).

continued on next page...
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A Contract for Life
Between Parent and Teenager
The SAOD Drinking-Driver Contract

lagree to call you for advice and/or transportation at any hour,
from any place, if lam ever in a situation where I have been drink-
ing or a friend or date who is driving me has been drinking.

lagree to come and get you at any hour, any place, no questions
asked and no argument at that time, or | will pay for a taxi to
bring you home safely. | expect we would discuss this issue at

| agree to seek safe, sober transportation home if | am ever in
a situation where | have had too much to drink or a friend who
is driving me has had too much to drink.

S.A.D.D. does not condone drinking by those below the legal
drinking age. S.A.D.D. encourages all young people to obey
the laws of their state, including laws relating to the legal

Teenager
Signature
Parent
a later time.
Signature
Date
drinking age.
Distributed by S.A.D.D.,
continued

“Students Against Driving Drunk”

Thus began a campaign to sensitize lead full and productive lives unmarred
the student population and public to the by the tragedy of wasted life due to

reality of a life-threatening situation.
Press conferences were held, the local
community was surveyed, and keynote
speakers were invited to address the

drinking and driving.

Finally, you may approach next year’s
graduation exercices with a more solemn
prayer: “Dear' God, Thank you for

public on the legalities and hazards of keeping our children safe.”

drinking and driving. As the group
formed, the list of participants expanded
to include doctors, lawyers, educators,
parents and most of all, the teenagers
themselves.

In a telephone survey of 516 anglo-
phone and francophone students, 51.6%
of all participants indicated that they
felt it was criminally irresponsible to
drive while intoxicated and 74.2% felt
that laws governing alcohol-related acci-
dents should be more severe. Results?
Graduation in our high school was
accident-free this year.

What are the benefits of having a
S.A.D.D. Chapter in your school
community? Primarily, you may succeed
in saving lives; lives of our greatest
national resource—Youth. Secondly,
S.A.D.D. offers today’s Youth an
opportunity to make a solid commit-
ment to their generation; to watch out
for each other and ensure that they each
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STUDENTS AGAINST DRIVING DRUNK

Constance Peacock is the
S.A.D.D. Faculty Advisor at
Massey Vanier High School in
Cowansville.

AUCTION SALE

for MR. JEAN TALBOT
at 225 KING ST. WATERVILLE
SAT. OCT. 11 10:00 a.m.

TO BE SOLD: Victorian rose carved sofa with medallion back,
pool table with balls & cues, oak frames, pine bureaus,
Victorian parlor table, oak file cabinet, marble top table,
Antique Bible dated 1885, square oak china cabinet, oak hall
tree, pine 2 door cupboard, butternut buffet, ash washstand,
rose carved card table, side-board, odd pressed back chairs,
early French Canadian spinning wheel, ash drop-leaf table,
oak book case, 4 walnut Victorian chairs, Sheraton sofa with
two chairs, pine 2 door cupboard original colour, two saddles
for horses. Chrome & tile back kitchen stove dated 1918, odd
toys, iron & brass bed, lots of pottery, sugar molds, Brute 4
H.P. self driven lawn mower like new, odd tools, 4 H.P. roto
tiller, one 10 H.P. outboard motor, fishing equipment & many
other articles too numerous to mention.
Terms: Cash.
Preview 1 hour before auction.
Canteen
RODNEY LLOYD, AUCTIONEER
Graduate of
INTERNATIONAL AUCTION SCHOOL
Tel. [819] 566-7922

AUCTION SALE

of ANTIQUES & ETC.

at 290 QUEEN ST. LENNOXVILLE, QUE.
SAT. OCT. 4 10:00 a.m.

TO BE SOLD: B.F. Clough grandfather clock with wooden
works, walnut Victorian sofa with rose carving, walnut turtle
top center table, oak sofa & 4 matching chairs, round oak
dining room table. & leaves with eight chairs, ginger bread
clock, lamps, brass pie shelf, oak sectional bookcase, walnut
record cabinet, marble mantel clock, many odd chairs &
tables and lots of second hand furniture. Royal Doulton flow
blue plates, many pieces of Copeland china, carmal glass
table lamp, wedgewood creamer in green, many pieces of
Limoges, pressed glass, bronze Tiffany hanging lamp, many
Bone china cups & saucers, flow blue cheese dish, 16 inch
hand painted Limoges vase, pair of brass candel sticks, many
pieces of cut glass, many pieces of silver plate, pearl handle
knives & forks, sterling tea strainer, many pieces of sterling,
linen, bedding, etc. Print of Sir Wilfrid Laurier, water colour
by K Leonard (1914), many portraits by Kathleen Leonard
done in (1916), Parting Leaves in the Brooks by JE H.
Macdonald, Valley of the Goffre River by A'Y. Jackson,
Afternoon Algonquin Park by Tom Thomson, tapistry by Anne
McKenty Griffith, print of Gladstone & Laurier July 10, 1897
signed W. Raphael, R.C.A., 3 volumes of picturesque Europe
by Bayard Taylor, lots of old stamps & many other articles too
numerous to mention. Carson fibre glass boat & Johnson 40
horse power motor & trailer.
Terms: Cash.
Preview 1 hour before sale.
Cantine.
RODNEY LLOYD, AUCTIONEER
Graduate of
INTERNATIONAL AUCTION SCHOOL
Tel. [819] 566-7922
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Short Stories...

A Large Print article for easy reading

For the past two years the Townshippers Association has
sponsored the Heritage Interview Contest. The 1986 contest was
based on the theme of Ghost Stories and Legends of the
Townships. There were over 400 entries from schools across the

Townships.

Surprisingly, the elementary school winners were all from Miss
Carol Anto’s grade six class at the Sherbrooke Primary School.
Kathyrn Napier won first prize, Jennifer Rancourt second prize,
and Meg Steele and Lois Strout tied for third prize. Secondary
school winners were from Massey Vanier High School, Joanne
Croghan with first prize, Catherine Lawrence second prize and
Nancy Martel third prize. Shelly Saffin and Jason Wheeler from
Richmond High School received honourable mention.

Blood Money

by Kathryn Napier

This story took place in Mars-
bourgh (present day Megantic)
during the Civil War. All dates
and names are unknown and
entirely ficticious. The story is
based on fact.

Between 1861 and 1865 the
United States was torn apart by
the Civil War. The South struggl-
ed to preserve its way of life that
was based on plantations run on
cheap slave labour. The North,
led by President Abraham
Lincoln, believed slavery was
wrong and should be abolished.

The South had little trouble
gathering an army because their
way of life was threatened. But
the North had trouble getting
enough volunteers so they paid
people to go out and get people
to enlist in the Union (Northern)
Army.

The story is told that in Mars-
bourgh there lived a man, paid by
the North, to bring back soldiers,
a man by the name of Robert
Shaw. Marsbourgh was perfect
for his swindle, for the towns-
people spoke only Gaelic, but he
spoke Gaelic and English.

Mr. Shaw visited local residents
and told them of the hard times
America was going through.

None of the log camps are cared
for,” he told them, “Dbecause
there are no strong men to work
in them. If you sign these papers
you can go to a logging camp in
Maine and help America until the
men come home from the war.
You will, of course, be paid.”

The men signed the forms,
completely trusting this Yankee.
Many could not even sign their
own names, and had to make a
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mark. If they could have read the
English form, Mr. Shaw would
have wound up on the seat of his
pants outside their doors, for
when these men arrived at the
“logging camp” they found out
their tragic mistake. They were
placed in a stockage, then later
sent to fight in the war.

One night Mr. Shaw was in his
parlour with his >wife Amelia
Before them, on the coffee table,
was all the gold he had been paid
for enlisting Canadians into the
Union Army. They were counting
their money.

Suddenly they heard a noise at
their window. Looking up, they
saw a man wearing the uniform
of the Northern Army. The man
vanished before their eyes. Frigh-
tened, the couple put their gold in
an iron pot and buried it.

There have been many attempts
to find this gold, and people who
think they know where it is
buried have been out to Mars
bourgh to look for it. After
locating the spot, they found they
could not break the ground. They
felt such a strong supernatural
power that they fled in terror
People say this is because the
“shades” of Civil War soldiers
are protecting it. It is still believ-
ed to be buried near where the
house once stood.

As told by Mrs. William
Younge with extra information
given by lan Tait. 0

Kathryn Napier won first prize in the
elementary level with her story Blood
Money.

The OIld Inn

by Jennifer Rancourt

In the early 1800’s, there was
an old road which used to run
between Quebec City and Cook-
shire. It was a rough and very
crude road cut into the forest. It
was a deep, dark, mysterious and
terrifying forest. Gosford Road,
as people called it, was mostly a
rugged horse trail.

Along the wayside was a very
old inn, handed down from
generation to generation. The
people who owned it were the
McCullough family.

These people were mean, cold-"
hearted, and selfish. They despis-
ed many people and did many
terrible things.

When people came to the inn,
the McCullough family would get
them drunk, then steal their be-
longings. Sometimes they would
even go so low as to kill the
guests in their sleep.

Here is one incident that
happened. One day a rich and
very well known man came to the
inn. The inn keepers treated him
with kindness and respect until
nightfall.

They said it was time to play
“the games”. The first game was
“dare”. The guest had to drink
five glasses of scotch, rum, beer
and whiskey all mixed up togeth-
er.

The man, of course, objected
but the inn keepers opened the
man’s mouth and made him
drink it.

The second game was “drink
and shoot”. The guest had to
drink a big glass of whiskey then
throw the empty glass behind his
back, turn around, and shoot it
before it touched the ground.

This seemed like a reasonable
game so the man tried it. The

which one to shoot.
The McCulloughs’ grinned

among themselves. The man
finally said that his head was
spinning and that he’d better turn
in for the night. Again the
McCulloughs grinned among
themselves.

After an hour the McCulloughs
decided that the man would be
sound asleep. They went up to his
room. They opened the creeky
door, but no movements were
made from inside. Silently they
went into the room and openec
all the cupboards and drawers
They put everything that belong-
ed to the man in bags which they
stashed in the cellar.

All  of a sudden the
McCullough family heard some
grunting and moaning. It was the
man trying to wake up, but he
was so drunk he couldn’t lift his
head. This didn’t stop the inn
keepers. One of them took out a
very sharp and shiny knife anc
threw it at the man. They heard a
long moan and that was the enc
of the man. They swung the man
over their shoulders and threw
him out the window.

After that when the sheriff or
different people came to question
them about the missing man, they
would say that he left one after-
noon and never returned.

The next generation of the
McCullough family decided they
were going to try to live decent
lives so when they inherited the
inn, they went into the woods
and burned it down. They wanted
people to forget all the evil things
their ancestors had done.

This was the end of all the
stories about the inn on Gosforc
Road.

first ten glasses he shot without a jennifer Rancourt won second prize in

problem. After that he was seeing
two glasses and didn’t

the elementary level with her story The
know Old Inn.
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A Ghost Story

fir*anneCroghan M

Mr. Gordon Fuller was born in
1901 and has. lived in South
Bolton all his life. A blacksmith
by trade, he served overseas dur-
ing World War 1, and perhaps it
was there that he learned to tell
such interesting stories. The fol-
lowing is a tale which Mr. Fuller
heard from his father many years
ago. It is still told today around
cozy fires at night and taken as
the truth.

Solon Greene was, without a
doubt, the lowest form of human
life that ever inhabited South
Bolton, or so folks said. Vulgar-
ity was his way of life and he
thrived on it, gambling, thieving,
drinking, and spitting his days
away as if they were as numerous
as blades of grass. He was every
local mother’s horror, as ninety
percent of the town’s adolescent
male population wanted to grow
up to be “jes like Ole Sol”, and
the town itself regarded him as a
member of the devil’s own
family. His notorious reputation
stretched for miles beyond the
Bolton boundaries, and several
small jails served as homes away
from home for Sol Greene.

Just as the best of men go
forward to lead the less good
men, Solon Greene arose as the
leader of a group of scandalous
hooligans and derelicts who emu-
lated his filth. These reprobates,
some local and some out-of-town
pack-peddlers, although disgus-
ting themselves, looked to him
for guidance in vile matters. They
met regularly, but not in any
organized or official manner.
Usually, however, their reunions
took place in one of two ways.

The first and most innocent of
the two was a gathering in Solon

kls mini-1ab
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Greene’s only valuable possession
and investment, his hotel. The
sole one for miles, Greene’s Hotel
housed both slimes and patric-
lans, who arrived on the stage
coach from out of town. The
latter rarely rested in peace as Sol
and company often socialized
downstairs. Drunk, they sat
around a table laden with several
decks of marked cards while they
cheated one another out of
money and valuables, cussed,
smoked, spat, and spoke of their
exploits with women.

The second type of gathering
of the Solon Greene clan was that
which familiarized him with the
law of the Townships. On dark
and eerie nights he and a com-
panion or two would slink about
the pastures of neighbouring
farms and steal horses. After
painting them with a homemade
dye he sold them for a good price
as very different looking animals.
These dishonest acts, coupled
with occasional night muggings,
paid for the upkeep of Greene’s
Hotel.

Several years before the beginn-
ing of the twentieth century,
Solon Greene was found dead, to
the relief of many, the grief of
few. Some said he was murdered
in a drunken brawl, while others
argued that he was Kkilled acci-
dentally by a pursuing farmer
whose horse Sol was trying to
steal. The church members felt
that he had been the victim of his
own lifestyle—too much sin and
not enough religion was bound to
kil him in the end and it did.
Whatever the means, old Solon
had kicked the bucket and, after
a short funeral service, was
buried in the South Bolton Cem-
etery.

Before he was stiff in his grave,
bizarre and frightening things
began to happen. Valuable horses
went missing without a trace,
and, frequently, kegs of whiskey
disappeared mysteriously from
locked cellars. Pedestrians were
robbed regularly, yet none could
identify the attacker. Worst of
all, however, were the numerous
reports of an ominous figure
which loomed about back roads
moaning and cussing loudly as if
in pain. The same figure was also
spotted on several occasions
sneaking about the newly pur-
chased Greene’s Hotel. It soon
became clear to the local folks
that Solon Greene was not eight
feet under the ground where he
belonged.

These extraordinary occuren-
ces, as frightening as they were,
went on for days and then weeks.
As time progressed slowly, the
townspeople became so terrified
that they refused to go out, even
during the daytime.. The heads of
justice, refusing to accept that
Solon Greene was back from the
dead, decided to dig up the coffin
and publicly reveal his rotting
corpse.

The turnout to witness this
event was surprisingly large con-
sidering the fear which people
were experiencing. Men, women,
and children alike gathered
around as the still partially bare
rectangle of earth was once again
hacked and chopped at until a
shovel hit against solid wood. As
dozens of pairs of eyes looked
on, the coffin was hauled from
its snug hole and placed on the
ground. Within seconds the lid
was flung open to reveal absol-
utely nothing. The body had dis-
appeared !

There are no records which say
that the haunting of Solon
Greene stopped with the disturb-
ing of his grave. Even tales do
not deny that he may or may not
still lurk in the fields of South
Bolton. Before you decide
whether or not this story is true,
however, why not visit Solon
Greene’s tombstone in the South
Bolton Cemetery one dark and
Scary night? You may just learn
something!

Joanne Croghan won first prize in the
secondary levelfor A Ghost Story.

CLUB VIDEO DE LENNOXVILLE
Largest Selection of English VHS Tapes in the Townshlps

VIDEO CASSETTE PLAYER RENTAL SPECIAL

FRI-SUN $5.95 PER DAY
$9.00 FOR 2 DAYS

178 QUEEN ST.

m g N-THUR- $3.95 PER DAY
$6.00 FOR 2 DAYS

LENNOXVILLE

1

[819] 567-3797
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Prologue
Long Island is about half a
mile long and three hundred

yards wide. It is situated about
midway down Lake Memphre-
magog, a twenty-eight mile lake
that spans the Canadian-United
States border. From Magog,
Quebec, at the extreme northern
end to Newport, Vermont, at the
south, Memphremagog is alive
even today with fresh water game
fish and vacationers from Canada
and the States.

Manitou Island, or Long
Island, is one of the largest
islands in the lake and is a

favourite picnic and camping site.
To walk the cedar and pine clad
nooks and crannies of the island
is an adventure into the past. It is
easy to imagine the exciting his-
tory of the lake and the island as
it occured many years ago. Great
stories of smugglers, monsters
and treasures are deeply hidden
within Long Island’s history. This
is an excavation into the heart of
Manitou Island’s mysterious
nomadic rock.

BALANCE ROCK

For many generations, the
Abenaki tribe had believed that
the entrance to heaven was found
on Manitou Island, an island now
known as Long Island in Lake
Memphremagog. This entrance
was guarded by an enormous
rock on the end of the island. If
anyone was courageous enough to
approach this rock and try to
visit heaven, it would move
menacingly as if it were going to
attack. Any Indians who were too
curious were quickly scared away.
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The Abenaki tribe came to think
that it was a very special sacred
place and no one was allowed to
venture near.

Across the lake at the foot of
the Blue Leges, the Abenakis had
established their encampment.
One beautiful morning, the chief
was travelling on the lake gather-
ing all the people in his tribe
together to witness his marriage.
He was marrying Winiona, one
of the most beautiful Indian girls
in the country. For six months,
he had been patiently awaiting
the arrival of June. The Abenakis
considered June to be the sacred
month of love and marriage. The
tribe gathered together that after-
noon for the long awaited ritual.
They looked forward to the cele-
brations afterwards when each
family would sacrifice an animal
in honour of the marriage. Just
as Winiona and the chief were
about to be wed, a high priestess
from the Manitou arrived at the
encampment and said, “Manitou
wants the maiden’. She snatch-
ed up Winiona and took her
away. The Abenakis had never
seen anything like this before, but
they could do nothing. The
powerful Manitou had spoken
and they were forced to obey.

The chief was horribly upset.
He became so full of rage that
the tribe couldn’t do anything
with him. He sat at the water’s
edge throwing large stones and

yelling:  “Winiona! Winiona!”’.
Finally, he took off into the
woods and left. The Abenakis

continued their daily rituals and
brought offerings to the chief’s
domain hoping that the gods
would bring him back to all the
luxuries. Each day the camp grew
sadder and sadder until the entire

Legend of Lake Memphremagog

Balance Rock

by Catherine Lawrence

tribe had completely lost hope.
Then one day, late in the fall, the
chief returned. He stumbled out
of the woods during lunch and
collapsed on the ground beside
the fire. He was very thin and
ragged. He had a mad look in his
eyes that no one had ever seen in
him before. He was insane. The
Indians were very good to anyone
who was mentally deranged,
especially so in this case because
he was their chief. They tried
everything to get him back to his
own senses, but nothing worked.
They spent days in the woods
searching for the best food for
him, but he refused to eat.
Beautiful women from other
tribes were offered to him, but he
only longed for Winiona. The
chief spent all his days imitating
the sounds he heard around him.
Indians who walked past his tent
might hear him howling and
barking like a wolf, singing like a
bird or even growling like a bear.
Every night just after sunset, he
could be heard for miles yelling,
“Winiona come home!”, one
hundred times.

One night a very bad storm
came up on the lake. The waves
were very high, the wind howled,
the thunder roared and the lightn-
ing flashed, but no rain came.
The Indians were quite frightened
by the storm, but the chief
seemed to be exhilarated by it. It
really pepped him up. For the
first time in six weeks, he left his
tent. He ran down to the lake,
jumped into his canoe and took
off towards Manitou Island. The
other Abenakis gathered at the
shore but no one dared venture
out on the lake in the hellish
storm. They watched as their
chief got further and further

away from them. The madman
paddled as fast as he could until
ahead of him, in his madness, he
saw his beautiful Winiona stand-
ing on the island with her arms
outstretched towards him. Final-
ly, the rain came. It was a
torrential downpour. The chief
struggled against the waves and
the wind but it was a losing
battle. The canoe overturned and
the chief never resurfaced.

That night, the rock which
guarded the entrance to heaven
moved mysteriously to the other
end of the island. It was perfectly
balanced and would rock back
and fourth. Consequently it came
to be known as ‘Balance Rocker"

The Indians found the canoe,
but they never found the body of
their grief-stricken chief. Since
that night, the “Gateway to
Heaven” that the Abenakis had
always believes was protected by
the rock, disappeared. Many
people have tried to locate the
entrance, with no luck.

The rock is still on Long Island
today, but it no longer balances.
In the early 1920°’s a group of
Yale students from the United
States, dynamited the rock and
unbalanced it. But it is still a
mystery as to how the rock got
there in the first place.

Mr. David Perkins remembers
hearing the legend of *“Balance
Rock” when he was young. He
also remembers watching the rock
balance itself. Mr. Perkins has
lived on Lake Memphremagog
for most of his 70 years and I
thank him very much for sharing
the legend with me. @

Catherine Lawrence won second prize in

the secondary levelfor her story Balance
Rock.
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The Book Case

Best Selling Paperbacks

by Pat Lepoidevin

This month we are going to
look at some of the best selling
paperbacks—both fiction and
non-fiction.
Bunny-The
Playboy-Russel
Books $5.50)

This is the story of the rise
and fall of the Playboy Empire
and of Hugh Hefner, the man
who made it all happen.

Raised in Chicago by strict
Methodist parents of modest
means, Hefner spent most of
his childhood drawing cartoons
and writing. He realized his
boyhood dream of publishing
his own magazine in Nov.
1953, when the first issue of
Playboy Magazine hit the

Real Story of
Miller (Corgi

newsstands. Success followed
success when his famous
“Bunny Girls” made their

appearance in Chicago in 1960
at the first of many Playboy
Clubs.

For many of his readers, to
read Playboy was to join an
imaginery smart set of guys
who lived in penthouses,-drove
sports cars and were sophisti-

A Hefner lived in this
antasy world. He wanted to
be a worldly man about town,
irresistable to women.

What led to the closing of
many of these clubs and ultim-
ately to the sale of Playboy
Magazine? This book will give
you all the inside information.

Lucky-Jackie Collins (Pocket
Books $5.95)

“Chances”, Jackie Collins’
previous novel, was the story
of the rise and fortunes-of
Gino Santangelo. “Lucky” is
the tale of his hot-tempered,
beautiful daughter, a woman
who knows what she wants
and is determined to get it.

This story begins with Lucky
standing trial for murder, then

looks back on the events that
lead up to this courtroom
scene.

Gino Santangelo started life
as a poor lItalian immigrant’s
son, a true street kid with big
ambitions. His rise to the top
was long and hard, but event-
ually paid off. Falsely accused
of his father’s murder, Gino
spent seven years in prison,
and when he was Finally par-
doned, looked for a new and
better life.

High finance, mob interven-
tion, drugs, gambling, murder
and steamy sex scenes are
interwined  with  Lucky’s
struggle to realize her ambit-
ions.

If you have enjoyed Collins’
previous works you will know
what to expect from this fast
moving story.

Hold The Dream—Barbara
Taylor Bradford (Bantam
S5.95)

Those of you who enjoyed
“ A Woman of Substance” will
definitely want to read this
equally engrossing sequel.

The first novel described

Emily’s early life and final rise
to power, owning a vast busi-
ness empire that stretches half-
way around the world. The
story ended with Emily’s dis-
covery that her own four
children are plotting against
her. Shocked and angry, she
manages to outwit all of them
and turns to her grandchildren
to carry on Harte Enterprises.

This novel includes the same
cast of characters—only older:
Fmily, the matriarch of the
family, Blackie O’Neal, her
son Shainc, and her grand-
daughter Paula and her hus-
band, Jim Fairley. It is a
family saga involving love and
hate; their lives are constantly
interwoven in business and
romance.

In other titles that are on the
best seller list this month are;
Lake Woebegon Days—Garri-
son Keillor (Penquin $3.95),
The Accidental Tourist—Ann
Tyler (Berkley $4.50), Yeager
—Chuck Yeager (Bantam
$4.95), lacocca—Lee lacocca
(Bantam ($4.95), The Trail to
Crazy Man—Louis L’Amour
(Bantam $2.95). 0

I R F IMPRIMERIE ROCK FOREST INC.

LITHOGRAPHERS

Rollie Bianchard

878, boul. Queen nord.
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PAMPHLETS

All your office and business forms

Sherbrooke,

[819] 562-0266
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WOODKNOT

Finest Bookstore South of the Border

68 MAIN ST.
NEWPORT, VERMONT)

[802] 334-6720

BOOK SHOP

FOR..
Business Cards,

Folders, Flyers, Books, Brochures,
Posters and Pamphlets

Call for information] [819] 566-7424

A~ Bishop's
A Univarensi
Book Store

,POSTERS « CARDS

*BEST SELLERS + DICTIONARIES

ART SUPPLIES

A *
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&
Monday-Friday 9:30-4:00 c\ Lennoxville
Thursday 9:30-6:00 45 566-4773

OPENS NEW GALLERY

SATURDAY OCT 4 th.

A X A -
DAVID M. LANK Famous Wildlife Author

of Montreal will be there to

introduce his new book

From TheW ild

Wildlife Art Collectibles

iBooks on Natural History and Hunting

985 Massawippi North Hatley, Que.
open 7 days a week
10 a.m.-5 p.m.
or by appointment

JOB 2C0 [819] 842-2695
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Earthly Pleasures

Quick and Easy Meals

by Marge Heggison

We can all appreciate recipes that are quickly and easily
prepared. The sheer routine of making supper can make it a
chore; more so, when we're pressed for time. Job, school,
and/ or family demands may not leave you much time to

yourself.

To simplify matters, you can rely on meals that require little
preparation time. Or, you can prepare, or partially prepare,
meals in advance, freezing them for later use. Fish, pasta, and
stir-fried recipes generally fall into the category of speedily-
prepared. Casseroles are the best bet for freezing. Pastry is
another handy item to have in your freezer. By planning ahead
for the week, meal time can be considerably less demanding.

Here are a few recipes you can freeze; as well as a few

quickies:
STUFFED PEPPERS

2 TBsp shortening
Vac. flour
8 0z. can tomato paste
2 cups stock
Salt
2 small onions, chopped
Celery leaves
Vac. raw rice
8 green peppers
11b. minced pork
small bunch fresh parsley
1eqgg
salt & pepper
Marjoram

Heat 1 TBsp. shortening in a
deep saucepan and stir in flour
until light brown. Add tomato
paste and stir until smooth.
Add stock, salt, 1 onion and
celery leaves, and bring to a
boil. Cook over medium heat,
stirring occasionally to keep
from burning.

In the meantime, cook rice
in boiling water until half
done, and cool. Seed and core
peppers and wash them thor-
oughly. Saute remaining onion
in the rest of the shortening.
Combine meat, onion, parsley,
rice and egg in a bowl. Add
salt, pepper and marjoram to
taste. Mix well and stuff into
peppers.

Place peppers in a large
saucepan and pour sauce over
them. Bring to a boil, cover
and cook over medium heat
until done—25-30 minutes. Or,
freeze instead of cooking.
Remove from freezer and bake
for 35 to 45 minutes at 375°
Serves 4.

Page 20

BEEF WITH HOT PEPPER
SAUCE

Vi Ib. beef tenderloin
2 TBsp. cornstarch
2 TBsp water
Vac. SOya sauce or tamari
2 TBsp. rice wine or
white wine
\ac. vegetable oil
2 TBsp. hot oil or
5 pieces dried hot chili*
2 green peppers, sliced
1\z TBsp. candied ginger,
chopped
1 onion, sliced
2 cloves garlic, minced
1 head broccoli or cauliflower,
in small pieces
vac. blanched peanuts
[optional]
1 tsp. sugar

Cut beef in long, thin strips.
Moisten cornstarch with water.
Combine cornstarch mixture
with soya sauce and rice wine.
Marinate beef in this mixture
for 30 minutes.

Heat wok until hot, add oils

and heat until smoke appears.
Mix ginger, onion and garlic.
Stir-fry garlic mixture (with
chili) for one minute. Add
green peppers and broccoli or
cauliflower and stir-fry until
tender-crisp. Add beef, pea-
nuts and sugar. Stir-fry for
several minutes until beef is
cooked. Add marinating liquid
and cook until thickened.
*Hot oil is a condiment found
in specialty stores. It gives a
nice heat to your food. Dried
hot chili will do the same
thing. If your family does not
like hot or spicy foods you
may omit this ingredient.
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BROCCOLI RICE
CASSEROLE

U/2C brown rice
dash of salt
2 TBsp. oil
1 large onion, chopped
2 large cloves garlic, minced
Vi tsp. dillweed
1 tsp. thyme
1 tsp. oregano
Vz bunch parsley, chopped
\z Ib. mushrooms, sliced
1 green pepper, sliced
2 Ibs. broccoli, tough stalks
removed, remainder sliced thin
Vzc. unsalted cashews
[or other nuts]
Vi Ib. Gruyere cheese, grated
\ac. grated Parmesan cheese
Vi pint sour cream

In heavy saucepan with
tight-fitting lid combine rice
with 3 cups water and a dash
of salt. Bring to boil; reduce
heat and simmer for about 45
minutes, until all water is
absorbed. Do not stir rice
while it cooks.

Heat oil in large frying pan.
Saute onion, garlic, dill, thyme
and oregano until onion starts
to wilt. Then add parsley,
mushrooms and green pepper.
Stir 1 or 2 minutes and add
broccoli. Stir often. As soon as
broccoli changes colour and

becomes tender, but is still
crisp, add nuts and remove
frém heat.

Spread cooked rice in 9 x
13-inch baking dish. Cover
with vegetable-nut mixture,
then with cheeses, and finally
with sour cream. Bake for 20
minutes at 350°F, until mix-
ture is bubbly and cheese has
melted. (If frozen, bake 30-40
minutes.) Serves 8-10

JAMAICA STEW

1 kg. stewing beef [2 Ibs.]
30 ml flour [2 TBsp]
2 ml freshly ground pepper
[Vi tsp]

30 ml cooking oil [2 TBsp]
2 garlic cloves,
[crushed & peeled]

2 onions, chopped
15-30 ml ginger root, minced
[1-2 TBsp]

2 to 4 star ainse
125 ml cooking sherry
w2 CUp]

5 ml red pepper flakes [1 tsp]
15 ml brown sugar
[1 TBsp.], optional
75 ml raisins [1/3 cup]
500 ml beef stock [2 cups, or 2
beef cubes dissolved in 500 ml
water]

2 firm bananas, sliced
4 green onions, chopped

Cut meat into one-inch
cubes; dust with flour and
pepper.

In a large heavy skillet, over
high heat, brown meat well on
all sides. Remove meat from
pan and set aside.

Add onions and garlic to
skillet and saute until onions
are translucent. Return meat to
pan and add ginger root, star
anise, sherry, red pepper
flakes, brown sugar, raisins
and beef stock (to cover).

Over medium heat, bring
mixture to a slow simmer.
Cover skillet with well-fitting
lid and reduce heat to low. Let
mixture simmer for about 2
hours or until beef is tender.
Add water if sauce becomes
too thick. Mixture may be
frozen at this point.

Remove mixture from the
freezer at the beginning of the
day to allow to thaw. Just

. before serving, add bananas to

beef mixture. Heat through.
Garnish with green onions.
Serve with fluffy rice. Serves
6.

ENCHILADA PIE

2 Ibs. ground chuck
1 medium onion, chopped
2 cloves garlic
Vic. flour
1 tsp. oregano
M tsp. salt
2-4 tsp. chilli powder
4c. water
Ic. sliced ripe olives
8 0z. sharp Cheddar j
[grated]
1doz. corn tortillas

Brown 2 Ibs. ground beef in
large fry pan, add 1 minced
onion, 2 cloves crushed garlic.
Spoon off excess fat.

Mix together Vi cup flour, 1
tsp. oregano, Vi tsp. salt and
2-4 tsp. chilli powder, and
sprinkle over meat mixture
when it is evenly browned. Stir
well.

Add 4 cups water, stir
thoroughly and simmer for
about 20 minutes. In a large

baking pan (137 x 9”7 x 27)
place 3 corn tortillas, a layer
of meat sauce, sprinkle with
sliced riped olives and grated
sharp cheddar cheese. Repeat 3
more times.

Bake at 300°F for about 20
min.

S
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ITALIAN SAUSAGE °'N
CHEESE DINNER PIE

Single crust pastry
3/ 4 to 11lb. lean pork sausage
or ground beef
Viz. chopped onion
Viz. sliced olives, if desired
Vi tsp. Italian seasoning or
oregano leaves
Ic. spaghetti or pizza sauce
Ic. sliced mushrooms, or
canned pieces
Ic. shredded mozzarella or
monterey jack cheese
chopped fresh parsley,
[if desired]

Heat oven to 425°F. Line
pie plate with pastry. In skillet,
brown ground beef and onion;

*tir in remaining ingred-
ients except cheese and parsley.
Simmer 5 to 10 minutes until
thoroughly heated. Spoon into
pastry-lined pan. Bake at
425°F for 18 to 28 minutes or
until crust is golden brown.
(Place pan on foil or cookie
sheet during baking to guard
against spillage.) Sprinkle with
cheese; return to oven until
cheese is melted. Sprinkle with
parsley. Serve with a tossed
salad. Serves 6.

SPAGHETTI CARBONARA

Spaghetti Carbonara
Vi Ib. bacon, diced
3 TBsp. olive oil
2 cloves garlic, minced
14 tsp. hot red pepper flakes
3/4c. whipping cream
1 Ib. spaghetti
2 eggs
Ic. freshly grated parmesan
Vi tsp. freshly ground pepper

Place diced bacon in skillet
with olive oil, garlic and red
pepper flakes. Cook over med-
ium heat until fat is rendered
from bacon and garlic is light-
ly browned. Drain off all but 3
to 5 TBsp. fat from pan.

Cook spaghetti in large pot
of boiling salted water until
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tender,, but firm, 10 to 12
minutes, stirring often. Mean-
while, add cream to bacon
mixture and heat gently. When
spaghetti is done, drain well.

In pasta bowl or on large
platter, beat eggs. Add
spaghetti, cream mixture and
cheese; toss well. Add salt, if
necessary, and sprinkle with
pepper. Serves 4.

SALMON CROWN

2 cans [213g. each] salmon
[or 1 can salmon, 439 g.]
Vic. finely chopped celery
14c. finely chopped green
pepper
f.C grated Cheddar cheese
1 tsp. dillweed
Vi tsp. tarragon
dash of pepper
3 TBsp mayonnaise
pastry for a double crust pie
salmon juice or milk

Drain salmon and mix with
remaining ingredients, except
pastry. Roll out pastry in a
long rectangle about 18 x 5
inch. Spread with salmon mix-
ture to within 4 inch of one
long end. Roll starting from
wider side and seal seam with
water. Form a ring and place
on a cookie sheet seam side
down. Slit pastry and brush
with salmon juice or milk.
Bake at 375°F for 30 to 40
minutes or until pastry is
golden brown and flaky. Let
stand 5 minutes before serving.
Serve with one or two vege-
table side dishes. Serves 6.

Here is a recipe you can
prepare in advance and freeze.

TURKEY DINNER PIE ,

Double crust pastry
1 tsp. flour
FILLING
14¢. chopped onion
14c. margarine or butter
2 TBsp flour
s [.4c. hot water
1 tsp. instant chicken bouillon
or 1 chicken bouillon cube
Vi tsp. poultry seasoning
2c. frozen green beans,
thawed, drained
2c. cubed, cooked turkey or
chicken
s /. 4c¢. whole cranberry sauce
4 0z. [1 cup] shredded Swiss
or Cheddar cheese

Prepare and roll out crust.
Heat over to 425°F.

In medium saucepan, saute
onion in margarine until
tender. Stir in flour; cook until
mixture is smooth and bubbly.
Gradually add water and
bouillon; cook until mixture
boils and thickens, stirring
constantly. Add poultry sea-
soning; mix well. Remove
from heat; stir in green beans
and turkey. Spoon turkey-
vegetable mixture into pie
crust-lined pan. Spoon cran-
berry sauce evenly over turkey
mixture; sprinkle with cheese.
Top with second crust and
flute; cut slits in several places.
Bake at 425°F. for 40 to 50
minutes or until golden brown.

TIP: Cover edge of pie crust
with strip of foil during last 10
to 15 minutes of baking if
necessary to prevent excessive
browning.

B.B.Q. CHICKEN
AT IT’'S BEST

Opening Special

(jun,

AT THE COUNTER ONLY

4 Belvidere St

NEW IN LENNOXVILLE
nf & iSg

Opening Early in October

$3-25

j'Isncfi

<20[s *x[auj, laucs

CHEF'S CHOICE

THE TOWNSHIPS SUN

AM.-2 P.M.

COOKED OVER
WOOD CHARCOAL

822-0808
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IN THE TOWNSHIPS

Gourmet

Cuisine

MAIN STREET SUTTON

MOROCCAN CUISINE: .Shish Kebab
*Tabboule Salad oCouscous

Open Daily: 8 a.m.—12 midnight
Sat. & Sun.: 10 a.m.—12 midnight
172 KING west., SHERBROOKE 566-4622

“Fine Dining on Lake
Memphremagog”

Lake Street, Newport, Vt.—
Tel. [802] 334-6278

CAPTAIN'S DINING ROOM:

Featuring Seafood, Steak, And Prime Rib

Dinners Served From 5 To 9:30 P.M. Daily} Sunday From5 To 9 P.M.
Luncheon Served From 11-.30 A.M. To 3 P.M. Doily

Fine Dining On Our Dock
Overlooking Lake Memphremogog
Lunch &Pub Menu Available On Our Deck Also

SUNDAY BRUNCH

4 QUARTERDECK
S2T° PUB

Full Sandwich And Open 11,30 AM.
Late Dinner Menu Til Closing

TERRENCEF. BURDICK

EEAVAINGR
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HEERMANSM1TH FARM INN

Exquisite Dining & Lodging
In A Country Setting

Serving dinners daily 5 to 9
Closed Tuesdays

Reservations Appreciated
Reasonable Canadian Exchange

COVENTRY VILLAGE, VT.
[802] 754-8866

SPECIALTIES:

CREPES BRETONNES
SEA FOOD

FULLY LICENSED

RECOMMENDED FOR DINING BY
THE NEW YORK TIMES...

INTIMATE, COZY AND INVITING

*Wednesday, Friday and Saturday nights: Roast Beef
Buffet and salad bar—all you can eat $11.95

*Thursday and Sunday: Italian Buffet with salad bar-
all you can eat $8.95

475 RUE PRINCIPALE QUEST MAGOG, QUE

THE VIKING DINING ROOM IS OPEN FOR

BREAKFAST FROM 7:30
LUNCH FROM NOON—3 P.M.
SUPPER FROM 6 P.M.-10 P.M.

We are sorry to inform you that because we have sold the
Auberge Lac Brome we will close at the end of regular business
hours, Monday, October 13, “Thanksgiving Day” . Because we
love this area we have decided to stay here and plan to open a
new auberge and restaurant on Brome Lake by the end of June,
1987. The name of our new business will be The Brome Viking,
Auberge and Restaurant.

Please call for reservations. 400 Lakeside Rd.,

w Foster, JOE 1RO
Your hosts:

Irene and Preben Mohr Tel. 1 [514] 243-5755
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Excellent Food
and
Experienced
Personnel!

by Bijou Ardglass

It’s no secret to anyone who
lives in or near North Hatley
that this little village has
undergone a startling change.
Since the Arabs have left, this
virtual renaissance has produc-
ed a thriving marina, yet an-
other gift shop, four B&Bs, a
real hardware store and a
plethora of eateries. One of
these was our destination as
Stanley and | set out one fine
Saturday afternoon to see for
ourselves just what everyone
had been talking about.

And it was true—like the
proverbial phoenix rising from

Fine Dining in the Townships

1

_ Le Vieux Hob Nob

|
Price Range: Moderate 70 Main St.,
Food: Excellent
Service: Very Good Takes Visa
Decor: French Cafe

the ashes, North Hatley has, if
anything, improved vastly
from pre-Gabr days. The
bridge railings sport brilliant
flower boxes, and barrels of
flowers are to be found in the
park and passim. The poor old
Hob Nob, which was a greasy
spoon until it fell into the
hands of *foreigners” (in
every sense of the word) and
fleetingly after that a soft ice
cream joint with plastic cones
on- the front, is no longer
poor, even if it is “old”.
Although the inside has been
spruced up and redecorated,
the money has obviously main-
ly gone to produce excellent
food and pay experienced
personnel. The decoration is

clean and spare, understated
black and white. White table-
cloths have black and white
houndstooth napkins whimsi-
cally folded in the shape of a
tuxedo with a bow tie. Even
the plates are a sophisticated
white with black trim. The
menu is handwritten and is all
table d’hote at a prix fixe of
$14.95. Since there is no
licence, you may bring your
own wine. The unobtrusive
background music is excellent
—a mixture of classical and
blues. The ambiance in general
is pleasant and relaxing.

Fresh fish, poached in court
bouillion and served on a
creamy lobster sauce

North Hatley

Open for dinner: 6-11 p.m.

For Reservations: (819) 842-4246

We had brought a good
white Chablis (chilled) which
was immediately put in the
refrigerator for us. After look-
ing at the menu and making
our choices, we were brought
an excellent baguette with lots
of butter.

I began my dinner with
vichyssoise, which was cool,

.sorbet on

.reserve.
.excluding tax and tip: S29.90JD

refreshing and  perfectly
seasoned. Stanley chose creme
du Barry, a cream of cauli-
flower soup that was indeed

.creamy, smooth and delicious.

As a main course | had sole
a I’Americaine. The fish,
which was fresh, had been
poached in court bouillon and
was served on a smooth,
creamy lobster sauce with a
shrimp and caviar garnish. It
was perfectly cooked and was
moist and firm. Accompanying
it were new potatoes and
asparagus. Stanley chose lamb-
chops. Three chops, tender
and perfectly seasoned, were
served with steamed potatoes
and with fresh green beans tied
up in a little bundle with a red
pepper strip. Portions here are
Very generous.

For dessert 1 had Dblue-
berries and cream: a large wine
glass must have contained a
cup. and a half of berries with
whipping cream. My old friend
had a big scoop of raspberry
strawberry  sauce
garnished with an enormous
strawberry. Coffee, also in-

.eluded, was excellent.

For a restaurant that has
been open only about a
month, Le Vieux Hob Nob
certainly has it all together.
And deservedly, it is wvery
popular—people were still
coming in as late as 10:00, so
Dinner for two

Uizza.vi.LLe. clu tfT o td

BUSINESS MAN'S LUNCH EVERY DAY!

SPECIALS S Seafood, Steaks and Pizzas

TAKE OUT SERVICE
11 a.m. to Midnight

0 Make your

Oelober, 1986

reservations now for a Christmas Party 0O

DELIVERY IN MAGOG
Telephone 843-0722

THE TOWNSHIPS SUN

195 MERRY ST MAGOG, QUE.
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GABRIEL PUBREUIL

562-3891

FIRE PLACE and STOVE division

exclusive in the Eastern Townships

from Kent

Delivery and installation done by experts

1151 KING East

reg.

KEI&T

KILL 2 BIRDS WITH

1 STONE

[imagine a fireplace so
[small that it can fit
within a wall without
[taking up any of your
precious space, but
(also so attractive that
it will soon become
the center of attention
—not to mention that
it's a heating unit.

E m

stylish and efficient

October Special

.CANADA riO.

The economical way of giving

your fireplace spectacular appearance
1 SELKIRK 36-20 Fireplace

1 MODU Colour grey, housing

135 5.00 Mrdsaj>"

Special reg.

cast iron, made in Quebec

"One of the best in the world".

825.00

.9*9' im reg. .

The only boutique that is a member of . (as illustrated)

562/3891 - Sherbrooke



Second Section

Christa Kotiesen:

photos/ Jim Napier

Townships Artist with a Difference

by Jim Napier

For an artist, living in the
Townships can be a mixed
blessing. Graced with numer-
ous quaint villages and pictur-
esque rural settings, the region
offers ample opportunities for
the landscape painter; but the
very richness of natural sub-
jects can distract a promising
artist from more universal
themes—statements that have
more to do with inward exper-
iences than external appear-
ances. The result can be a
narrow provincialism in art, a
uniformity in style and subject
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which reduces the artist to
illustrator, and makes of their
work mere imitations of nature

Happily, that need not be
so. There are, in every age, a
few artists who eschew the
easy and familiar in favour of
subjects and themes
challenge themselves and their

public, and in so doing force,

us all to grow. One such
Townships artist whose work is
gaining increasing critical
attention is Christa Kotiesen.
Born in what was formerly
Estonia (now Poland) during

the Nazi occupation, she spent
the first nine years of her life
in the tall forests of Northern
Germany. Moving to Canada
with her parents, she complet-
ed her B.A. and B.Ed. degrees
in Toronto, and made her

which | home in Sawyerville in 1975.

Growing Public Attention

For the next seven years she
taught in both public and
private secondary schools, and
enjoyed a secure and comfort-
able lifestyle. But her creative

interests took on increasing
importance, and she left teach-
ing to pursue artistic studies on
a full time basis. In 1982 she
graduated with a degree in
Fine Arts from Bishop’s Uni-
versity, winning the Fine Arts
Prize in the process. Since then
she has enjoyed growing public
attention through exhibitions
at Bishop’s University in 1983,

. and at the Galerie Horace in
. Sherbrooke—where she had a
. one person show in 1984, and

participated in group exhibit-

. ions in 1985 and 1986. As well,
THE TOWNSHIPS SUN

Ms. .Kotiesen has shown her
work at the Centre d’Art
Orford (1984), Art 84 Laval,
the Festival Lac Massawippi in
Hatley, Quebec (1985 and 86)
and in Montreal (1985).

In viewing Ms. Kaotiesen’s

.work, and from conversations

with her, one is struck by her

:technical self-discipline and

clear sense of purpose. She
rejects pretence and artifice,
and opposes elitism in art—
believing that every style has

something to say. Thus she is
continued on next page sm
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equally open to naive (primi-
tive) art, realism, expression-
ism, and nonfigurative
(abstract) art.

Her subjects range from
serious & metaphysical to slyly
humourous social commentary

Consistent with this attitude,
Ms. Kotiesen rejects the cliche
that to be successful one must
choose a single theme or style
and develop ones’ work
around it. Her paintings reflect
that view, and although an
intellectual element is always
present, her subjects range
from serious and metaphysical
to slyly humourous social
commentary. As an example of
the latter, several of her recent
works portray individuals
juxtaposed against the back-
ground of a rigidly conformist
society: “Escape Artist” (silk-
screen, 1985) shows a wildly
exuberant dancer in the midst
of a crowd of automaton-like
businessmen garbed in identi-
cal grey suits and hats; and in
“Going UP, Going Down”,
groups of businessmen passive-
ly awaiting elevators are seen
in the reflection of a high rise
office building. These subjects
might easily seem trite or
dated; but Ms. Kotiesen’s
treatment is technically polish-
ed and engaging.

In a series titled “Reflect-
ions” (Acrylic on board and
canvas, 1985), Ms. Kaotiesen
employs a monastery setting as
the backdrop for a metaphor
on the human condition:
monks, simplified in line and
detail to almost abstract
forms, and isolated from one
another by the column and
arches of their cloistered exis-
tence, are reflected in a pool
below. They seem unapproach-
able, and unaware of each
others’ existence. The result is
a compelling study of human
beings alienated from one
another. These, in this writer’s
view, are among Ms.
Kotiesen’s most successful
works. The strong, simple
images are united by a highly
disciplined sense of line, form
and colour, which gives them a
direct and continuing visual
interest; and the cloaked
figures and eccentric perspec-
tives impart a surreal quality
that invites the viewer to
respond imaginatively as well
as intellectually. Although
vestiges of influence are evi-
dent—the compositions of de
Chirico and Frank Stella come
to mind—the series is unmis-
takably original and evocative,
a successful marriage of con-
tent and form.

“The Warrior”
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With her most recent show-
ing behind her (an exhibition
at Hovey Manor in North
Hatley, Ms. Kotiesen is turning
her attention to her next major
project, a series of stylized
studies of women’s faces—
perhaps then in all—to be
done in silkscreen. We look
forward to watching the pro-

gress of this original and

increasingly accomplished

Townships artist. 0
Christa Kotiesen is a

member of the Regroupement
des Artistes des Cantons de
I'Est [RACE]. Those persons
who would like to view her
work should contact the
Gallerie Horacey located at 900
King Westy Sherbrooke, or
phone [819] 821-2326.

Jim Napier is a professor of
philosophy at Champlain
Regional College.

“Boxed In”

“Going Up, Going Down”

THE TOWNSHIPS SUN
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by Gladys Mackey Beattie

Wildlife is important to
Canadians. In a recently pub-
lished report by the Canadian
Wildlife Service and Environ-
ment Canada, 155 million
people (84% of the population
over 14 years old) participate
in wildlife related activities.
They declare these activities to
be worth 800 million dollars
annually. (These figures do not
include commercial or subsis-
tence use of wildlife resources,
nor recreational use by non-
Canadian residents, nor do the
figures include any aspect of
fishing or trapping.) The study
divides participants into two
categories:  consumptive and
non-consumptive users. The
non-consumptive’s uses of
wildlife are: trips taken to find
wildlife and to watch, feed,
photograph or study them
either at home or away. Also
reading, watching films about
wildlife, purchasing wildlife art
or crafts, visiting zoos, game
ofarms or museums of natural
history..

Wildlife consumers are
basically the “harvesters” the
recreational hunters. In this
province, the value of the non-
consumptive use of wildlife
was 60 million dollars and the
“hunters” valued their benefits
at 61 million dollars. In
Canada, as a whole, the non-
consumers spent 2.1 billion
dollars enjoying wildlife, and
the recreational hunters spent
1.2 billion dollars.

Although this report was
designed to show only the
economic importance of wild-
life to Canadians and not
necessarily to indicate who
liked their wildlife alive or who
liked it dead, it does show that
for every hunter there are two
non-hunters who prefer to en-
joy their wildlife alive.

With hunting season at
hand, it is good to keep in
mind that the hiker, bird-
watcher, photographer and
naturalists also have the right
to enjoy wildlife, and it puts a
very heavy responsibility on
the shoulders of the hunter not
to harvest one of his fellow
men.

This would also be a good
time of the year for the
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Conservation

&

Nature Notes

Wildlife Consumers and Non Consumers

“hunter” to do a little soul
searching. Why do | hunt, he
should ask himself? Do | hunt
because | enjoy Killing things?
Do | hunt because | enjoy
eating wild game? Do | hunt
for an excuse to go for long
walks in the woods, at this
pleasant time of the year? Do |
enjoy the challenge of playing
hide-and-seek  with  wild
animals? Do | hunt because all
of my friends hunt? Do | hunt
just for an excuse to get away
from it all and have a good
time with the gang at the
hunting camp? Do | hunt to
keep the wildlife population
down?

The answers to these ques-
tions might be quite revealing
and possibly some alternatives
could be considered. *“Shoot-

ing” wildlife with a camera

can be a challenging under-
taking. No licence is required
and it is “open season” all
year round. A glance through
any hunting or nature publica-
tion will show that there is a
ready market if you want to
sell some of your wildlife
photos. The pleasure of a long
hike through the autumn
woods will be greater if you
don’t have to carry a gun or
worry that you are on non-
hunting territory. If your
pleasure goes towards eating
wild game, there are many
shops where most kinds of
wild meat can be purchased all
ready for the table—sans
feathers, fur, entrails or lead

pellets.
As the population of our
urban and rural areas con-

tinues to increase, there is less

space for wildlife of all kinds.
There are also more people
outdoors enjoying their wild-
life in a non-consumptive way,
and the danger of accidentally
shooting someone proportion-
ately increases with the number
of people in the same wood-
land. It is an unfair assump-
tion that non-hunters should
stay out of the woods or wear
red vests just because it is
hunting season.

Wildlife is important to
Canadians—all Canadians. For
every hunter, there are two
non-hunters using the same
woodlands. For several weeks
each fall, the non-hunters
using the woods are at the
mercy of the hunter’s judge-
ment. In a democratic society
this should not be. 0

THE TOWNSHIPS SUN

Heated auction hall
Furniture pick-up
We furnish advertising,
{tent for outside auction,

chairs for our clients.

Complete
Professional Service

All for total cost of 20%
commission.

We do Farm auctions
for 2% commission

[819] 566-7922

290 Queen St.
Lennoxville

| Lennoxville
Radio Taxi

562-2411

Local & Long
Distance

24 Hour
Service

1-B Depot
Lennoxville, Que.
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ONE STOP SHOPPINGI!-™

We still have a large
assortment of Fall Bulbs

fall FERTILIZERS
0 THERMOMETER

chimney BRUSH

qJPETITSCIEUR"

A RONA STORE WITH RO-NA PRICES

MCFAOOEN Inc.
155 Queen St.
Lennoxville Tel:562-711T

MORE

Tales of the Townships
by Bernard Eppsi

Elmer Cushing of Richmond
Hanging, drawing and quartering

William Felton of Lennoxville'

Fraud in granting land

Dr. Barnard of Sherbrooke |

Hero of Texan independence

The Melbourne Maniac
Strange verses from a matricide

Buckskin Joe of Magog

hunter, trapper, circus acrobat

Fenians at Pigeon Hill
We'll go and capture Canada

Premier Davis of Dudswell
The Riel Rebellion

Fenians at Eccles Hill
The trudge from St. Albans

The Murderess of Inverness
Voices drove her to poison

Fenians at Trout River-
Get ye back, ye silly praters

Lily Powell of Danville

V| ) Harry Baker of Brome
The mystery of the midnight meeting

A statue in parliament

Christmas Parmalee of Waterloo

Canada’s greatest bank swindler

PLEASE SEND 0 Copies at $7.50 ea. plus $1.00
for postage & handling -

TO:/.

Clip and send to:;, The Townships Sun Box 28,

Lennoxville, JIM 1Z3.
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Houseplant Help«Line

by Kathy Longworth

Do you have a houseplant that looks droopyysick or ready for
the compost pile? Don't despairy now you can consult our plant
expert—Kathy Longworth. Just send your questions to the
Townships Sun and Kathy will adivse you on how to get your

houseplants thriving again.

Q. How do you trim a Split-
leaf Philodendron and how
do you trim the roots?

A. Trimming a Split-leaf
Philodendron should be done
when the plant is still fairly
young and vigorous. Older
specimens do not lend them-
selves well to this sort of treat-
ment. Even when very young,
this type of Philodendron is
notoriously slow-growing, so
be prepared to wait quite some
time for any results to become
evident.

If it is a younger plant with
which you are concerned,
simply snip off the growing
tips of the vines and this
should convince it to start
producing branches. If, on the
other hand, you are looking
for a smaller version of your
present plant, or if you’re
dealing with an older, well-
established  specimen, |
recommend air-layering. Do
either of these only when the
plant has started showing signs
of active growth.

To do air-layering, pick a
time when the plant is resum-
ing active growth. Choose the
point on the stem where you

want it to form new roots, and
photo/ G. Mackay Beattie

While most of us struggled more or less unsuccessfully with a
garden this summer, this tomato plant grew out of a crack in the
sidewalk in Lennoxville. It not only seeded itself, but produced
tomatoes as well.

make an incision with a sharp
knife half to two-thirds of the
way through the stalk, directly
below a leaf-node. Insert a
toothpick or other small sliver
of wood into the cut to keep it
open. If you’re really worried
about the plant’s rooting abili-
ties, you might poke a hit of
rooting hormone powder into
the open cut before proceed-
ing. (STIM-ROOT is a readily
available brand.) Pack the
wound with thoroughly damp
(not dripping wet) sphagnum
moss, and continue packing
moss around the cut until you
have a ball about large fist-
size. Enclose this ball of moss
completely in plastic wrap,
securing to the stem at top and
bottom with twist-ties.

As a general rule-of-thumb,
Philodendrons really hate havr
ing their roots messed with.
They even protest at being re-
potted, though you may be
convinced all that top growth
can’t possibly be sustained in
such a small pot. | wouldn’t
recommend trimming the roots
if it can possibly be avoided.

When you see through the
plastic that roots have formed,
remove the plastic, cut the
newly rooted portion off the
main stem and plant it.

Q. What can | do with a
Kalanchoe that’s 2Vi feet tall?
| have to stand it in a corner
to keep it from falling over.

A. 1 would recommend drastic
surgery to bring your week-
kneed plant down to size! The
simplest means would be to
lop off the top at whatever
height suits your needs, and
treat it as a cutting. Kalan-
choes root very easily in water,
damp sand or vermiculite. A
Kalanchoe of the size you
mention would also be a good
subject for air-layering (see
answer to previous question).
Any of these methods should
provide you with a rejuvena-
ted, sturdier plant.

To help ensure that your
plant remains stocky and
strong, you might keep in
mind that this plant takes
standard potting soil, allowed
to dry out between waterings,
and moderate sun. .0
Kathy Longworth lives on a
Farm in Bishopton and is a
regular contributor to The Sun
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This old photo is of the King Street bridge in Sherbrooke built in 1837.

Covered Bridges—

by Jenny Brigham

Picture a covered bridge, and
you’ll probably place it among
green hills and trees, and span-
ning a rocky stream or river here
in the Eastern Townships or in
New England. But the earliest
covered bridges were in no such
place. The first, in fact, was built
nearly three thousand years ago
on the Euphrates River in Asia.
Bridges were covered not to pro-
tect travellers but to protect the
structural foundations from the
elements. In our climate an
uncovered wooden bridge will last
only ten or fifteen years without
major repairs, but with a roof to
protect it from sun, rain, and
snow, a bridge can remain sturdy
. for nearly a century.

In North America, bridge-
building was part of the vast
colonization effort of the early
nineteenth century. In Quebec it
was the Department of Coloniza-
tion that was responsible for the
building of new roads and what
are known even to this day,
especially in Abitibi, as “coloniz-
ation bridges”. Quebec once had
about 750 covered bridges, of
which 110 were in Stanstead,
Compton, Brame, Richmond.
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Sherbrooke, Mississquoi and
Megantic counties. Today there
arc only about twenty remaining
in the same area, and among
these is the oldest known Town-
ships covered bridge, a 133-foot
structure built in 1935 over the
Eaton River near Cookshire.

None of these early bridges
were alike. Varying terrain,
materials, skills, and budgets saw
to that. In the Milby, Capelton,
and Eaton bridges, for example,
one can see what are called
“ships’ knees”. Tree roots have
been cut and shaped to fit the
arch of the roof to add strength
to the frame.

Many of the Eastern Town-
ships bridges had two traffic
lanes divided by a wall, with a
separate pedestrian walkway.
Despite cheap local labour, build-
ing bridges could be expensive.
Often entrepreneurs would build
them as toll bridges for potential
profit to shareholders—not
always successfully. A typical toll
table for crossing a bridge in the
1890s is interesting:

Pedestrian 1 cent
Cow 2 cents
Horse | cents

An Endangered Species

5 cents
cents

2-wheeled cart & horse
4-wheeled cart & horse 7

In addition there were heavy fines
for those who risked causing
structural damage by crossing at
a pace faster than a horse’s walk.

Although most of the covered
bridges are gone now, their
memory is kept current by those
who take pictures and collect
information about them, such as

Harold Worster of Lennoxville.
“1 don’t make a big to-do about
it,” says Harold, but whenever he
is travelling to an area with a
covered bridge he takes a picture
of it. “It gives me something to
do when | go someplace,” he
remarks wryly. The sturdiness of
the bridges is something to
marvel at even today. The
farmers were good carpenters,
and with good lumber “they
could build a bridge with joints
that were water-tight. Engineers
today wonder how they did it.”

If these rickety-looking old
bridges are really so sound, why
are they disappearing so fast?
Half of the twenty remaining in
Quebec have been closed to cars
and trucks, for which they were
never meant. The major cause for
their disappearance, though, says
Harold, is vandalism. “That’s the
way we’re losing bridges. We lost
the Ayer’s Cliff Bridge last year.
A bunch of drunks burnt it down
one night.” And he adds,
“people take the boards off for
their houses. They want an
‘instant rustic’ look. We lose
three or four bridges a year.
That’s a lot of bridges.”

While covered bridges may
seem to be quaint and romantic,
fun or risky—or simply a
nuisance because of weight,
height, and speed limits—ordin-
ary cars have no trouble going
through those that remain open.
This was not always the case, as
Harold recalls. When younger he
worked in Mark Bennett’s store
near the Lennoxville covered
bridge, since replaced by an
arched steel structure. “We’d be
at work,” says Harold, “and we
would hear this big noise...some-
times cars wouldn’t make the

This bridge, built in 1835 still stands outside of Cookshire.

continued on next page...
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This photo of the Eaton Bridge shows the
tree “knees”.

corner, so four or five of us
would go out and tip the car back
up. The Fords, they were easy to
tip on their sides.” Sharp corners
were quite effective at reducing
speeds on a bridge!

Harold also recalls an incident
told him by a friend in Hunting-
ville. During a big flood around
1940, Mr. Hunting and some
friends were standing near the
covered bridge there, watching
the water rise. “Suddenly the old
bridge just lifted off its founda-
tions and went floating down-
stream.” As it reached the rail-
road bridge it was sucked under
and demolished. They felt as if
they had lost a friend.

Covered bridges also used to be
attractive to the local young folk.
Sometimes they would hide in the
rafters and “haunt” the meek or
try to embarrass romantic young
couples taking advantage of what
seemed to be a private spot. The
Capelton bridge once had an
“inhabitant” who, when fishing
was bad, would drop birds’ nests
on the people below.

With fewer bridges remaining
each year, nostalgia for them
grows. “Some places,” says
Harold, “now build new ones as
an access to their campgrounds or
tourist shops, but they’re not the
same. These imitation bridges
were built for tourists who want
to stay on paved roads, while the
originals were built for people
who considered themselves lucky
to have a road and a bridge.”
More effort is also being made to
preserve the old bridges. Many
American states have clubs or
societies for this purpose. Accor-
ding to Harold, “They make a
big to-do about it. It’s nice.,
there’s always someone doing
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Interior shot showing Howe style.

covered bridges and mapping
their locations. In Canada these
efforts are pursued by the histor-
ical societies’. In Quebec the task
is handled by La Societe des
Ponts Couverts du Quebec. This
group, which publishes only
in French has computerized all
the available information about
each covered bridge in Quebec.
The material, available at
Bishop’s University’s Library,
covers every such bridge known
to have existed in the province.
They are arranged by county.
Given are the name of the bridge,
the nearest town, the waterway
spanned, the length and structure
type, and the dates of building
and destruction when these are
known. The Society also provides
a map number and the bridge’s
co-ordinates on it.

Efforts to save the covered
bridges have been successful.
When a new road and bridge
were built, the Stanbridge Histor-
ical Society moved their old
covered bridge downstream. In
Ayer’s CIiff the old covered
bridge was preserved in place
when a new bridge and road were
constructed in a nearby location.
Despite these efforts, though,
there is no national covered
bridge society. Among the other
provinces, New Brunswick has
many covered bridges, while
Ontario, which never had many,
is alleged to have only two left.
As new technologies replace old,
more effort must be made to slow
the decay and destruction of the
covered bridges—a newcomer to
the endangered species list. I

Jenny Brigham is a recent Bishop%
University graduate now living in Boston

Covered Bridge Structure Types
LONG

KINGPOST

This photo was taken outside of Gould.

This covered bridge is situated near Mansonville,

October, 1986



Despite the heavy sag in the Capelton Bridge, the “town” style lattice structure
remains strong. As discovered in Vermont the only way to remove it is piece by

piece—a wrecking ball is useless.

J Huntingville Bridge, painted by Eileen Drew

Locations of Eastern Townships Covered Bridges
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municipality
Adamsville

Adamsville

Coaticook ®

Compton Station
Coaticook @

Cowansville o) ®

Eaton (D)

Fitch Bay

Gould (Lingwlck) (a-da-fg)
Huntingville (Milby)
Lennoxville (Capelton) (e
Lennoxville

Mansonville

Mansonville

Melbourne Canton (b-§
N.-D. de Stanbridge ®
St-Armand (Q

St-Camille

Ste-Catherine de Hatley (®
Sawyerville (St-Isidore)
Stanbrldge-East

Warwick

river
Yamaska

Yamaska
Coaticook
Coaticook
Eaton
Yamaska
Eaton Nord
Lac Fitch Bay
Au Saumon
Moe
Massawippi
Massawippi
Mud Creek
Missisquoi
Au Saumon
Aux Brochets

Groat Creek

Nicholet Centre

Misseau
Eaton
Aux Brochets

Des Pins

types
Town

Town
Kingpost
Kingpost
Town
Town
Kingpost
Town
Town
Town
Town
Kingpost
Town
Town
Town
Howe
Town
Town
Town
Town
Howe

Town

27m.
32m.
18.5
30m.
40.5m.
28.5m.
34m.
28m.
63m.
24m.
35m.
29m.
31m.
22.5m.
16m.

41.5m.

15m.
19m.
20m.

29.5m.

16m.

29.5m.

FOR A SHORT TIME ONLY
SPECIALS ON ALL OUR 86

DODGE TRUCKS 86

INTEREST RATES FROM
3.9% TO 10.9%

*RAM 50
RAM VANS

*POWER RAM 50
WAGONS

*RAM LIGHTDUTY
I»RAMCHARGER

DAM TOUGH

Bnr.CLOUTIER .NcJ 567-3911
SHERBROOKE
2250 KING WEST SHERBROOKE
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Emporium

WE BUY AND SELL

100 MAIN Antiques and Gifts 464 MAIN W.
NORTH HATLEY MAGOG
842-4233 843-8756

JACQUES & MARIETTE CAMPBELL PROPRIETORS

Open 7 days a week 10:00 a.m. to 5:00 p.m.

OPENING EARLY OCTOBER

Hallmark TRI-US

comjilztz
¥y cards * Bridge supplies
* wrappings

* 91fls

*  Gandies

¥finesoaps

4H3z[vidzxz 822-2632

THANKSGIVING
SPECIALS

SPECIAL OCTOBER 1ST TO 10TH

Order Now

Beef for home freezers, Hind Quarters,

Red Brand Class A-1

Approximately 150 Ibs. Kg. $4.61 Ib. $2.09

Fresh Local Lamb Cut, ’

AKidstuff

We welcome childrens’ short stories, drawings, poems and ideas
Please send them to The Townships Sun, C.P. 28, Lennoxville,

ghost story

Que. JIM 173

One night, about forty
years ago, in the village
of East Farnham, a man
by the name of Stanley
Horner first noticed a
strange light dancing on
his window pane. The
light only lasted for a few
moments, but long
enough to give Stanley
Horner a cold chill. Mr.
Horner then rushed out-
side to see if some prank-
ster was at work. His hair
raised along his neck
when he found no one
about. Stanley then dis-
missed the incident as a
thing of his imagination
and he went to bed.

The next night, at the
same time, the ghostly
apparition showed itself
again. Stanley was pres-
ent to see the flickering
light. He ran for his wife,
but when he returned
with her, the light had
disappeared.

The following after-
noon, over a beer and a
game of cards, Stanley
Horner related his story
to his friends. They dis-
missed Stanley’s tale as
a joke, ignoring his pro-
tests that it was the truth.

by Nancy Martel

Finally, Lawrence Hor-
ner, Stanley’s brother,
suggested that the group
go and surprise the
‘ghost’.

So, that night, the gang
lay in wait in the living
room. Everyone had hid-
den behind chairs and
low tables, but with a
clear view of the ‘haun-
ted’ site.

As the old clock ticked
away  the minutes,
muscles cramped and
patience grew thin. Final-
ly, as the clock hands
neared eight-thirty, a
yellowish light flashed
upon the window pane.
As it expanded, its sides
flickered and glowed.
Startled gasps escaped
from the stunned men,
and as in a reaction to
the soft noise, the light
disappeared. Shakily, the
men rose from their
places, the moment’s
fright passing.

“Told you so,” Stanley
managed, weakly.

A nervous laugh scrap-
ed out, then grew as if
something was outrage-
ously funny. The group
turned to see Frank Hall

K

by Heather Beattie

choking from laughter.
Between gasps of breath,
Mr. Hall explained what
had really happened.

“It was the light from
the freight train coming
around the bend! Didn’t
it ever occur to you, you
lived by the tracks?
Stanley, old boy, you
never did look beyond
your own nose!” I

Nancy Martel won third prize
in the Secondary level of the
Heritage Interview Contest.

wrapped for freezer Kg. $6.59 Ib. $2.99

Fresh Grade A Turkeys 8-15 Ibs. Kg. $3.73 Ib. $1.69,

Large Fresh Capons Grade A Kg. $3.41 Ib. $1.55

FRESH OYSTERS
NOW AVAILABLE

| Tel: 562-1531

NICHOLS INC.

Mama and Papa Pumpkin weighing in at 35 Ib. and 55 Ibs. respectively.
“Do you think these disguises will save us from becoming just another
Pumpkin Pie?”

LENNOXVILLE, QUE.

October, 1986
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Gad Zukes!

byElizabeth Hearn Milner

It’s October, and likely you
are now munching the last of
your Zucchini without much
relish. Late in May, or early in
June, the tale begins so inno-
cently. Small, ivory-coloured
seeds, the size of your little
fingernail, are happily tamped
into the earth. A half dozen
are planted and then, the over-
zealous gardener (lulled into a
sense of power) plants a half
dozen more teeny-weeny seeds.
Thus begins the problem.

By mid to late June delicate
tendrils are forming a network
of succulent zucchini stalks
and small attractive leaves. All
seems well, but alas, later—
like a horror-movie monster—
the zucchini changes into a
powerful force in the wveggie
patch. The leaves expand to
elephant-ear size and the stalks
resemble sturdy doweling. The
plant marches into the rows of
beans, swamps the tender let-
tuce and fights for space with
the tomatoes and potatoes.
Literally every available inch
of earth is hogged by the
“ZUCCHINI™.

One midsummer day, as if
by magic, the first zucchini
fingerling appears. You greet
the occasion with intense pleas-
ure. You forgive the plant for
engulfing the beets and
carrots, and you feel confident
that this is the year when you
will catch each zucchini while
small and delicious and con-
trollable.

You slice the tender morsels
into your salads, you fry them
golden brown with onions,
peppers and garlic. You tell
yourself that you’re on top of
the situation.

Then comes the fatal error.
You accept an invite for a
weekend away, or possibly two
dinner invitations in a row, or
you buy a dozen or two of
corn that must be consumed
while fresh; and you’ve had it.
The three tiny zucchini you
spotted before your careless-
ness have somehow tripled,
and in the space of three to
four days they have become
zepplins or at very least foot-
baUs.

Each day you do your best.
You slice them, dice them,
saute and rice them. You
squeeze them, freeze them,
make soup, cakes, bread and
even attempt a Zucchini taco
(God forbid it works)!

At this point the zucchini
are not only taking over the
garden, they are filling your
frig and freezer. Not only that,
there are stacks of them on
your back stoop and Kkitchen
counter.

You begin giving them away
to relatives, friends and neigh-
bours. You’re polite about it
at the outset asking, “Would
you like a zucchini or two?”
Then as August rolls on you’re
giving them to mere acquaint-
ances and even people you
have never met. You’re leaving
them secretly on doorsteps and
car seats after dark. You’re
giving them to kids soliciting a
promise from them not to tell
where they came from. “Hey
kid want a zucchini?” Anyone
foolish enough to thank you or
show the slightest interest in
the veggie freebee, gets three
more on the following day.

Certainly, here is a plant to
be shared with the starving
nations of the earth. Although
rather tasteless itself, it takes
on other flavours and adds
bulk to any dish. It’s a good
source of fiber, vitamins and
minerals. Maybe we could
trade zucchini. How about
Canadian zucchini for Russian
caviar or Vodka. A quantity
for quality trade. Canada’s
generosity might put Canada
and U.S.S.R. relationships on
a whole new basis.

»~£<U
Slippery 2lucet\irw
'Toss
X , ©«<
,CO "¢

October, 1986

Perhaps Lennoxville should
put itself on the map by
having the Canadian Zucchini
Festival. Visualize the festival
entry gate formed from two
large, green zucchini. The
hosts and hostesses are dressed
in dark green outfits with cute
yellow hats shaped like the
zucchini flower. The first event
of the day could be the great
zucchini weigh in. People from
all over the nation could
parade around the event field
bearing their zucchini. In front
of each entrant could be a
child waving the provincial
flag of the contestant. Then
there could be zucchini races,
zucchini relays and a slippery
zucchini toss in which partners
throw a vegetable oiled
zucchini back and forth as
many times as possible without
dropping it. [Even more
imaginative would be the
rocket launch. The zucchini
catapaulted over the greatest
distance would win. Picture
also the zucchini parachute
contest. Gigantic zucchini fit-
ted with parachutes would be
dropped from a specified
height. The zucchini spreading
over the greatest area would be
declared the winner. Kids
could compete by jumping
over stacks of zucchini of
increasing size. An amusing
alternative event might involve
bicycles.

In the evening, or even the
next day, there could be the
zucchini eating contest, a great
zucchini bake-off and maybe a
sculpturing contest. Imagine, if
you will, a zucchini sculptured
into the profile of Brian Mul-
roney, or the Bluenose, or
even the C.N. Tower. The
ideas are endless. This event
could put Lennoxville on the
tourist list of Canadian musts.
Like the small zucchini seed of
spring, this could be the start
of something BIG!

drawings by Adrienne Milner
[age 17]

HEUO

For a final sobering thought,
now don’t forget this past
summer of zucchini madness.
Remember the friends that you
have lost through over-kill of
zucchini giving. Keep in mind
the freezer space you should
have devoted to strawberries.
Recall clearly the kids com-
plaints, “Not zucchini again,
mom!” Remember your hus-
bands heart-wrenching plea
when he saw zucchini on his
plate the fifth night in a row,

% e?blL

“Can’t we go out for
Chinese?” Make the memories
live and plant next spring with
moderation in mind. A mere
six seeds will be plenty or even
too many. The best thing to do
would be to keep this article in
a special place and read it
again in May of 1987. 0

Elizabeth H. Milner works at
the Sedbergh School in Mont-
ebello Quebec. Her previous
contributions to THE SUN
was an article on the Bishop's
Medical Faculty.

Keephealth

antisafety
INMintl
atwork.

It'san attitude. It's a habit. It's something you
should be thinking of every day of your life.
Keep health and safety in mind,
especially at

A happy and productive workplace
begins with you...

Because health and safety is first and foremost
a state of mind.

October20to25is
HealthaneSafety Week

atwork.

LtIIIM I
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by Moose

The Canadian Rural Transition Program (CRTP) is a new federal government
program designed to help people who, for financial reasons, must cease farming.

It will provide funding, job counselling and training opportunities to assist
farm families in making the transition out of farming and in finding new
employment. Farmers, because of their self-employed status, have not usually
qualified for this kind of federal government assistance in the past.

The CRTP was developed by Agriculture Canada and Employment and
Immigration Canada following consultations with the provincial governments and
farm organizations. Canada Employment Centres will operate the program.

Who is Eligible?

You are eligible if:

—you are or have been operating a farm business;

—you have, for financial reasons such as foreclosure, seizure of assets or
inability to obtain credit to maintain a viable farming business, left farming
since February 26, 1986, or are about to do so;

—you have no permanent full-time employment;

~-you are legally entitled to work in Canada;

—you are seeking employment; and

—you are not receiving unemployment insurance benefits.

The Program Provides Assistance in Six Ways
1 Transition Grant

2 Training Assistance

3 Travel and Relocation Assistance

4 Self-Employment Grant

5 Job and Related Personal Counselling

6 Wage Reimbursement

Plenty
of Nothing

Farm wives as co-workers and co-owners...
the right to afair share In the family business

Afilm by Dagmar Cuelssaz
Produced by the National Film Board of Canada

ligVy National Office
Film Board  national du film
ft of Canada  du Canada

presented by the N.F.B. and Lennoxville & District Women’s Centre

7:30 p.m.

Oct. 21, 1986 LENNOXVILLE PRIMARY SCHOOL

When to Apply

Farmers who have ceased farming between February 26, 1986 and September 1,
1986 must apply for assistance before March 1, 1987. Those ceasing farming
after September 1, 1986 may apply up to 6 months after ceasing farming, or
wind down their operation no later than 3 months after filing an application. The
final date for application is March 31, 1988.

For further information or assistance in completing your application, you may
contact:

—offices of the Farm Credit Corporation;

—Agriculture Canada’s Agriculture Development office in Quebec City;

—offices of the Canada Farm Labour Pool; and

—Ilocal Canada Employment Centres.

Note: The mailing addresses and telephone numbers of these offices are available
by dialing “0” and asking for Zenith Communication-Quebec. 0

Compton County Ploughing Match Results
Sept. 20, 1986 10:00 a.m.

Held at Albert Sylvester’s Farm—Sawyerville, Que.

Highest Points on field: Michael Naylor

2 Furrow Plough: Peter Kirby—Lennoxville

3 Furrow Plough: Kent Lowry—Sawyerville

2 Furrow Utility: Mac MaclLeod—Birchton

Foreign Plough: Mac Ross—Eaton Road

Horses: Willie Nelson—Richmond County

Albert Sylvester—Sawyerville
Gordon French—Sawyerville

Best Plough Team: Willie Nelson
Gordon French

Best Heavy Draft

Team: Gerard Bessant-Wotton
Willie Nelson—Richmond County
Albert MacAuley—Sawyerville

Best Light Draft

Team: Gerry Decauteau—Cookshire
Gordon French—Sawyerville
Albert Sylvester—Sawyerville

Best Teamster: Gordon French

Albert Sylvester

Oldest Ploughman: Charles Cruickshank—Cookshire

Ronald and Cynthia Drew, Props.

GARAGE
DREW SERVICE

* General Repair « Body Work ¢« Towing e
e Used Car Sales

F'*

PfTRO CANADA

Rust Proof by Kleen Flow £ 6 yr. warranty on new car
Check our product out first

*Walker Exhaust

%AC. spark plugs and genuine
delco parts used on G.M. cars

*Wagner Brake parts
*Delco Shock Absorbers

Car Washing Service. Interior—W axing Hand Wash—Shampoo

CHECK OUR USED CARS
RECONDITIONED & READY FOR THE ROAD

*79 Plymouth Arrow 2 Door hatch 4 cyl. 4 speed $1995.

*78 Pont. Pheonix V-6 auto 4 door $1995.
*78 Plymouth Volare 6-auto station wgn, $2650.
*78 Chev. Impala 305 2 Door $2450.
*77 Mercury Cougar 351 2 Door $1595. -
*75 Lincoln Mark IV fully equipped A-1 $2500.-
*73 Chev Monte Carol 454 auto $2195.-
*73 Ford Gran Torino 302 2 Door $1000.-
*73 Volks Beetle Rebuilt engine $1000.-
*68 Olds Delta 455 4 Door $1995.-

NEW 24 HOUR TOW ING SERVICE

6 a.m. to 6 p.m. phone at garage

6 p.m. to 6 a.m. phone: 842-2117

220 Mills st.

This documentary, filmed in Quebec’s Richelieu
Valley, encourages farm women to recognize the
economic value of their work.
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215 Queen St.
Lennoxville, Que
[819] 564-1220

North Hatley,Que
[819] 842-2354
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FOR SALE
New chrome trimmed Work Harness.
Also used brass trimmed work harness
and single driving harness. All complete.
Call (819) 837-2680.

2 Holstein Heifers due to freshen in
Nov. and Dec. Call (819) 837-2680.

1973 Plymouth Satellite for parts only.
Frame not solid, some of body okay,
but many sound parts (some quite new),
including good Slant-6 engine. $250.00
Tel. (819) 884-5918.

Wish to sell in one lot:-2 base reflex
speakers in unfinished plywood cabinets;
1 Heathkit tape deck; 1 Panasonic
portable tape deck; 1 R.C.A. black &
white television. All the above need
some repairs, but we have replaced theip
with other equipment and therefore have
no further need of them. Price $70.00 or
best offer received by October 10th. Call
(819) 884-5918.

| have two church plates left depicting
St.  Matthew’s Anglican Church,
Lemesurier, and 45 plates of St. James’
Anglican Church, Leeds, Quebec. $5.50
each. Please contact Rev. Harold Brazel,
P.O. Box 742, Thetford Mines, Quebec
C6C. 5V1or 1-418-335-6820.

Bathroom Sink (Crane) very good
eondition. Make offer. Snow Pusher
20" wide, $10.00. Call (819) 562-1635.

Mink Coat, beautiful pastel, full back,
practically new, size 12-14. Price $600.
Also mink jacket $400. Call (819)
n26-6217.

Wooden corral for horses, 52° X 100’
could be added on to. Call for info.
(819) 569-5218.

Thousands of used paperback books
for sale, all types, such as best sellers,
western, science fiction, harlequin,
mystery, etc. Also, buy books at 20%
off my selling price or will trade 2 for
1in same category.

I also have thousands of Marvel
Comics 1968-1979 for sale to collectors.
Come and visit my bookshelf in Magog
(819) 843-7307 (ask for Monty).

Cabbage Patch dolls clothes—dresses,
pyjamas, jogging suits, housecoats,
overalls, also costumes such as Clown,
Santa Claus, Astronaut, Nurse, Indian,.
Western, etc. Accessories for sale also,
boots, shoes, slippers, jewellery, bikes,
as well as fur coats and snow suits. |
have other crafts for sale, oven mitts,
door stops, place mats, fridge magnets,
_etc. Doreen, (819) 843-7307.

Two burner 110 volt Electric floor
stove with oven, Simplicity compact
washer—spins dry; portable sewing
machine; white sewing table for portable
machine; odds & ends of brightly-
coloured fake-fur suitable for making
stuffed animals. Please call 567-4444
mealtimes and after 8 p.m.

Wood & Coal furnace—in good condit-
ion—dismantled. (819) 562-5857.

30" four-burner ‘G.E. Electric stove
with Bar-B-Que in oven; Findlay com-
bination wood and 4 burner electric
stove; stainless steel sink with taps;
crane water storage tank for pump;
white toilet; 12”7 attic ventilator; metal
double bed with good mattress; 3/4
continental bed in good condition; extra
3/4 inner-spring mattress; lazy boy
recliner with heat and vibrator; large gas
heater; kindling wood. Above located in
Ayer’s Cliff. Call 567-4444.

3 winter coats, children’s size 12, 10
AND 8. 2 all weather coats, children’s
size 8, 10. One baby carriage. Call after
six, 832-2530.

Items for cottage or camp; adjustable

lounge chair, electric stove, tank for
water pump, Findlay wood & electric
stove and kindling wood. Call (819)
567-4444,

MISCELLANEOUS
Typing done in my home, 15 minutes
walk from Bishop’s University. Call
(819) 821-2256.

Want to be Slim!! Join Canadian
Calorie Counters, a non-profit organiza-
tion. Meetings at Lennoxville Town Hall
3rd floor Monday evenings at 6:45-8:00
p.m. 569-1991 or Thursday mornings
9:30-10:30 a.m. 565-9327.

DISC

WANTED
To purchase: A copy of “Pioneers of
the Eastern Townships” by C.M. Day.
Tel (819) 826-5204 or (514) 534-2673.

1 bunk bed and 1 chicken plucker (819)
884-5501, after 6:00 p.m.

Elmira “Oval” wood-burning cook-
stove. 24” X 36” cooking surface, large
oven plus full-width warming oven, &
hot water preheater. Call 842-4273
evenings.

Piano for a senior citizens home. Il
lyou need a place to store a piano or
'would like to donate one please call
[after 6:00 at (819) 565-8882 or (819)
564-0810.

Small white 220 volt Electric stove with

3-4 burners and oven; 40 gallon electric
water heater; Kkitchen cupboards—pre-
ferably with louvered doors; old metal
clothes dryer to hang over bathrub;
28-30” metal cots with good mattresses
or good 36” continental beds, garden
cart; snow fence; 40’ eavestrough;
chickenwire; fibreglass insulation; chain
fire escape ladder; fire extinguisher;
wood stepladder; rocking chairs; 100" or
30" high latticework; outside stair rail-
ing; louvered door; beautiful hand fan
to put in frame. The above wanted
in Ayer’s Cliff or Sherbrooke and must
be in good condition. 567-4444.

FOR RENT
2 rooms at 11 Little Forks Street. See
Leonard Laroche after 3 p.m. Price
j150.00 each, no phone.

TO GIVE AWAY
Cats and Kittens, all ages and colours,
such as yellow, black, blue-grey, black
and white, etc. Call Doreen at (819)
843-7307.

NATIONAL FIRE PREVENTION WEEK

October 5 to 11,

There were 100 deaths by fire in Quebec last year,
4 of these in Sherbrooke. |72% could have been

saved by the use of SMOKE DETECTORS

CHECK YOUR SMOKE DETECTOR REGULARLY

e Clean your smoke detector with a vacuum to

remove dust and dirt from the air chamber.

« Test it once a year with a candle.
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The Mayor of Sherbrooke

M. Jean Paul Pelletier, m.b.a.
and the Members of the Council
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SUBSCRIBE TODAYI

Name
Address
Postal Code
The Townships Sun  Box 28 Lennoxville, P.Q., JIM1Z3

Enclosed please find cheque or money order.

pi 1y- regular $12.00 | . 0 1 yr. pensioner $9.00
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Subscribe Today and Save $9.00 ion Newsstand Price!
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