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FEBRUARY MARCH
28 Bromont—Pack a Lunch-Hitch up your horse—
or load your camera—and trot off to Bromont 22 Lennoxville Elementary School Choir 10 a.m. St. George’s Anglican
to fill your soul with the sights and sounds of Church, Lennoxville. Everyone welcome
sleighs, horses, buffalo robes and sleigh bells. ' ' '
'ths 1S _;he g\’nmljal V\émter Drive Zponso;ed by 25  “Megalithic Settlers in Potton: Sun and Stones Connection”, a slide
Ei(;enslg((:)lnetlel! 4 Part;tigi lCJZO\?v?iSnsSielllnea gffil(r;]eo(rgllz program presented by Dr. Gerard Leduc, Brome Historical Society’s
' : Archives Building. 130 Lakeside, Knowlton, 7:30 p.m. All welcome.
263-5561 or home (514) 263-4833. g P
29 International Supper, organized by Bishop’s-Champlain International
Students Association, at Dewhurst Dining Hall, Lennoxville, 8 p.m.,
MARCH tickets: $12.

31  The National Tap Dance Company of Canada, 10th Anniversary Tour, at

1 Harpsichord Recital, with Mary O’Keefe, Richmond, phone 826-2488 for Centennial Theatre in Lennoxville, info: 563-4966.

details.

31 Dr. Karl Wagert of Bishop’s University History Dept, will speak on
“Intellectuals in Politics: The German Experience, 1789-1800” . This lecture
will be at 7:30 in the Red Room of MacKinnon Hall, and is open to the
public, free of charge

1 “La Journee de la Danse”—a day of films, videos and workshops on
different styles of dance, at city of Sherbrooke cultural centre, 1215
Kitchener St., from 10a.m. to 4:30 p.m., info: 889-2940 or 563-2744.

1 Plymouth-Trinity Concert Series, classical and Baroque music with Cheryl
Dutton, Tim Doherty and Annie Ledoux, Plymouth-Trinity Church, 380

Dufferin, Sherbrooke, 3 p.m., donation at door, info: 569-7023. APRIL

3 St. Francis Valley Naturalists Club meeting at Farm Pavillion Bishop’s 5 Brunch by Compton County Historical Association. 11 a.m. to 2 p.m.

University 7:45. Bring your materials to build birdhouses!!

4 Citizens for Nuclear Responsibility meeting Wednesday 7 p.m. at CLSC

Lennoxville. Lennoxville School Choir: Twenty-eight students from the Lennoxville

Elementary School have been working hard under the guidance of choir
director, Nancy Rahn and accompanist, Pam Eby. They will be going to
St. Mary’s, Ontario (near Stratford) as part of a cultural exchange with the
childrens choir of St. Mary’s who visited here last summer.

The Lennoxville students will travel by chartered bus to St. Mary’s where
they will be billeted with families from the area. The children will make

4 The March meeting of the Canadian Club of the Yamaska Valley will be
held Wednesday at 2 p.m. at the Auberge des Carrefours in Cowansville.

9 Women’s Day. Mr. Robert Lamoureux, Director, and the Staff of the
Canada Employment Centre invite you to celebrate International Women’s

Day with them at 299 Olivier St. (cor. Alexandre), Sherbrooke. Activities
include films in both English and French, information on employment
opportunities for women, refreshments and political officials. 9:45 a.m.-
3:30 p.m. Everyone is welcome. For more information call Claire
Lanteigne 565-4902.

several appearances as a choir and will take part in other activities in the
area.

Lennoxville area groups have been generous in their support of the
project and the studnets have held several fund raising activities. However,
some funding is still needed. Anyone interested should call the Lennoxville

. . . . Elementary School at 819-569-5103.
10 “D.E.S.—An Uncertain Legacy”, film and discussion sponsored by i

Lennoxville & District Women’s Centre, animator: Dollena Warren-
Giguere, 7:30 p.m. at Lennoxville Elementary School, all welcome,

564-6626. For research on Stage Coach Roads in the Eastern Townships: if you have any

information, photos, or memories, please write or phone Gladys M. Beattie,

10  “Writing Extended”—a multi-media presentation by writer-poet Richard R.R. 1, North Hatley, JOB 2CO0. Telephone after 6 p.m. (819) 567-5301.

Kostelanetz, in Red Room of Mackinnon Hall, Bishop’s University,
Lennoxville, 7:30 p.m., info: 569-9551 (ext. 314)

11 “Journey in Nicaragua” with Peggy Donald, slide presentation, 7:30 p.m.
Brome County Historical Society, 130 Lakeside, Knowlton. All welcome.

Our Kids
Succeed

A child’s first ski lesson is always a
memorable event. But for Joshua, a
member of The War Amps Child
Amputee (CHAMP) Program, it means
something extra special. He was bom
missing his hands and feet.
Your donations to The War Amps
Key Tag Service help provide specially
designed artificial limbs so child ampu-  cHAMP Sports Consultant Karl
tees can swim, ski, curl, skate, golf and Hilzinger coaches 4-year-old child amputee
even play baseball. Joshua Blade

Your support makes it all possible!
The War Amputations of Canada

12 The Humanities Lecture Series at Bishop’s University in Lennoxville
continues with a talk by Dr. Tom Gordon on “The Musical Life of a
Music Faculty in ab sentia” . These lectures are free and open to the public.
Time: 7:30 in the Red Room of MacKinnon Hall.

*3  Compton County Historical Association presents an “Irish Evening” at 8
p.m. consisting of a variety show. Homemade Candy on sale. Coffee and
donuts served. To be held at the Bulwer community center.

16  Poetry reading by Jan Conn, 8 p.m., Red Room of Mackinnon Hall,
Bishop’s University, Lennoxville.

16  Montreal Symphony Orchestra, directed by Charles Dutoit, at Salle

Maurice O’Bready, Sherbrooke, 8 p.m., info: 821-7742.

The War Amputations of Canada
2827 Riverside Drive, Ottawa, Ontario K1V 0C4

The War Amputations of Canada is a registered charitable organization oper-
ated by amputees for amputees on a non-profit basis. The War Amps does not
receive government funds. Should you wish further information please do not
hesitate to contact us. Toronto (416) 488-0600; areacodes 519,613, 705 dial
toll free 1-800-268-8821; all other area codes dial toll free 1-800-268-8917.

Charitable Registration Number: 0286831 09 10

19-21 Thornton Wilder’s Our Town, presented by Bishop’s University Drama
Department, Lennoxville’s Centennial Theatre, ticket info: 563-4966.

22 The University Singers, directed by Nancy Rahn, in a choral concert, at
Plymouth-Trinity Church, 380 Dufferin, Sherbrooke, 3 p.m., donation at
door, info: 569-7023.
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Full-Colour Cover?

This coming June, The Townships Sun has decided to

venture into the world of a Full-Colour Cover. Since this
is our Summer Guide and it finds its way into all sorts of i

special places, we want it to be special too.

The!bwnships Sun's
*o the TONﬁ'IFB j
R

We are now looking for suitable colour photos which
have a summer theme and are typical of the Townships. .
They must be in a rectangular-vertical format (like the
covers are now). They must be the property of whoever
submits them and must not have been published before. "
Look through your photo albums. Mail photos to:

Colour Cover, Editorial Dept. The Townships Sun, Box

28, Lenhoxville, Que. JIM 1Z3.

Be sure to mark your name and address clearly on the

back of each photo.

Bon Appetit!

No doubt you have noticed your favourite Bon Appetit column is missing
in this month’s paper. Bijou Ardglass is taking a well deserved rest in the
sunny south but will be back with us next month.

N\

Paul Camirand, informsition officer

2

with  Communication-Quebec will

retire this February 1987. He is looking forward to golfing, golfing and
then some more golfing. Irir. Camirand has always been a great help to the
Townships Sun, a friend we could call upon for advise and council. What

will we do without you Pcml?

The opinions expressed by the writers
are not necessarily the opinions of the
Editor or Staff.

Box 28, 1 Church St., Lennoxville, PQ
JIM 173 819-566-7424.

Office hours: 8 a.m. to 12 noon daily
Manager: Bette Napier
Editor: Gladys Mackey Beattie
Advertising Mgr: B. Dunsmore
Design & Lay-out: Susan Boyer
Judith Green
Kathleen Hanna

Typesetter: Kathleen Hanna

Computer: Norm & Kathy Longworth
Board Chair: Lynn Pageau

Established July 1st, 1973
*Member of AQREM: Association of
Quebec Regional English Media

*Member of CARD: Canadian Adver-

tising Rates & Data
Published by The Townships Sun [1982]
Ltd.
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The Townships Sun is a non-profit
organization, publishing on the last
Thursday of each month. Advertising
deadline is the previous Monday noon.
All contents are copyright and may not
be reproduced or translated without
written permission from the publisher.

The Townships Sun welcomes manu-
scripts, letters and anecdotes. Material
should be typewritten, doublespaced,
and addressed to The Editor, The
Townships Sun, Box 28, Lennoxville,
Que. JIM 173. Material accepted is
subject to our requirements for editing
and revision. While all reasonable care
is taken, we accept no responsibility
for loss or damage to unsolicited
material. Unsolicited manuscripts will
not be returned unless accompanied by
a self-addressed envelope and sufficient
funds to cover return postage.

Classified ad) are free to subscribers.
Back copies are available within one
year of publication for $ each; $3
after one year. Four weeks notice of
any change of address is required.
Please give old and new address.

Registered with La Bibliotheque
Nationale du Quebec. Second Class
Mail Permit No. 3764. International
Serial No. 0316-022X.
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ooe| ctters

Dear Editor:

I enjoy The Sun, both
stories of the past and of the
present. | think you would get
an interesting flood of stories
if you should ask if the orig-
inal land in their family was
obtained through Mr. Heniker,
agent for the British American
Land Company. People are so
interested in roots at this time.

Mrs. E. Abramski
Albion, B.C.

Dear Editor:

Enclosed please find $9.00
for my (our) one year sub-
scription to The Sun...it is one
visitor to our house we do not
want to miss out on.

We enjoy the varied topics,
especially all about the local
areas. Hope the right people—
those who should be informed
and warned—get the messages
from “Drugs, drugs, drugs!”
Was especially touched by the
history of Russian Blue—
Merritt Clifton’s pet cat. We
have 2 pet cats.

Thank you for great read-
ing.

B.
Mansonville, Que.

Dear Editor:

I am a fairly new subscri-
ber to The Townships Sun and
enjoy reading it each month. |
am presently thinking about
the Oral Histories that | have
read. The one about the
Cushing family was of interest
to me. It gave me the idea that
something might be written
about the Bucklands.

|_etters

My great grand father
Erastus Buckland of Barnston
went to the California Gold
Rush in the 1840s. He had
many interesting experiences. |
feel that some record should
be made of them. Mr. John
Buckland of Waterloo knows
more about this History than |
do. If you think that you
might get suitable material for
The Sun, you would likely be
able to get an appointment
with him.

Grandfather purchased a
farm in Barnston Township
when he returned from Cali-
fornia. It is now operated by

Nichdgreat-grand son.

Clara Lowry [nee Buckland]

Dear Editor:

I’'m sorry you’ve dropped
the short story contest. Why?
It was fun and | enjoyed the
stories.

M. Whatley

Sorry to disappoint you.
There did not seem to be
enough interest in the contest.
However, we welcome short

ooe| otters

stories. If you write short
stories or know of anyone who
does, tell them to send them
in.

Editor

Dear Editor:

I look forward to every issue
of The Townships Sun. There
is something interesting in it
for the whole family. Best
wishes to all the staff for 1987.

Marjorie Keeley

Dear Editor:

Most of your stories concern
the Townships surrounding
Sherbrooke. | wondered if
anyone would be interested in
an article on the old His
Majesty’s Theatre—not when
it was showing film but after-
wards when it was rented out.

Anne Alseamski

CUT OURCOUPON

AND CUT YOUR
FUEL C

Canadians use more petro-
leum for their cars than for any
other purpose. That’s why it
makes good sense to know how

you can save energy and money
when you’re driving.
The Car Economy Book is |t

filled with helpful hints on pur-
chasing, operating and maintain-
ing your vehicle. By following
the book’s expert advice, youll
save money, reduce pollution,
and ease the demand on our
natural resources.

Page 4
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The Honourable
Marcel Masse

[~ FREE. The Car Economy Book.

The Car Economy Book
Communications Branch
Energy, Mines and Resources Canada
580, Booth Street

Ottawa, Ontario K1AOE4

Please rush my copy of The Car Economy Book.

OSTS.

Take The First Step Today
Send for your free copy of
The Car Economy Book by
completing and mailing the
coupon below.

Name :
Address.

|  Prov

THE TOWNSHIPS SUN

Minister of Energy,
Mines and Resources

Canada

Postal Code.

Dear Editor:

After viewing the exhibition
of watercolours by Kay
Kinsman and Helen Austin at
Galerie Canard du Bois in
Sherbrooke, | wanted to put
down on paper my impress-
ions.

I am familiar with Kay
Kinsman’s paintings and am a
dedicated fan. 1 would travel
great distances to see some of
Kay’s watercolours of scenes
from France to Spain to our
own backyard here in Lennox-
ville. | was delighted to view
some new paintings of France
done last year and to view
once again the local scenes like
“Houses on Warren St.” and
“Lilies” .

| am familiar with Helen
Austin as a set designer, being
a member of the Lennoxville
Players. | have performed on
several occasions with Helen
Austin’s artistry all around
me. What | had not experien-
ced was her watercolours of
the Caribbean, guaranteed to
warm the chill on even the
coldest days. The paintings of
Montreal and local scenes are
certainly recognizable yet they
have a different perspective. |
particularly enjoyed *“St.
Michael’s Cathedral” .

The Piece de Resistance was
the work of the late Michael
Jon Kinsman. Michael Jon
Kinsman was a true artist. |
say this because when viewing
his work there is an unmistake-
able feeling of occupying the
same space as the painting’s
subject. There is one particular
painting of a dilapidated
house where you can literally
feel the holes left by peeling
plaster. There are also, on
display, excerpts of some of
his picture letters to his
mother, Kay Kinsman. The
painting of Benedon Castle has
to be seen to be appreciated.

I would like to take this
opportunity to thank Kay and
Helen for their exhibit and
Kay for allowing us to view
some of Michael Jon’s work. |
shall not soon forget.

Thanks also to Tom Vander-
meulen, the author of What'’s
Going On for providing so
much information on the
activities in the Townships and
as the typesetter, also the clear

and easy reading of his
articles.

Kathleen Hanna

Lennoxville
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Short Notes and Lengthy Graffiti

Wild Oats: From the Weed
patch to your table.

Wild oats have caused many
a farmer to mutter unprintable
things, and despite all efforts
to the contrary, more than
200,000 tonnes of wild oats *are
inadvertently harvested with
other grain crops each year in
the Canadian west.

But Frank Sosulski, a Uni-
versity of Saskatchewan crop
scientists who has been work-
ing on this plague of the
prairies for several years, has
come up with a happy solu-
tion. Wild oats are good to
eat. They are higher in protein
than regular oats (which is
higher in protein than corn,
wheat or barley), have a richer
oil content and have more
crude fiber and essential vita-
mins and minerals. In addi-
tion, people like them. Volun-
teers who have been eating
wild oats as a breakfast cereal
(in the form of wild oat flakes)
for the past two years are
happy with them. They can
also be ground into flour, and
the bran has been shown to
lower blood cholesterol levels
in some people.

Marketing is being done on
an experimental basis by Robin
Hood Mills. 0

On the Trail of Chinese Dino-
saurs.

A group of Canadian scien-
tists and palentologists were
invited to look for dinosaur
bones in the Gobi Desert of
China last summer. The
Canadian team was selected
from among seven other
groups from many other
countries around the world.
Directed by Philip Currie,
Assistant Director of the Tyrell
Museum of Palentology of

Drumheller, Alberta, the
Canadians  worked  with
Chinese palentologists.

The Gobi Desert is very

similar to the Canadian Bad-
lands, and is wvery rich in
fossils; but unlike the Canad-
ian areas (where many re-
searchers from all over the
world are working) the Gobi
has barely been touched. In a
very short while the palen-
tologists unearthed ten species
of “Gobi” dinosaurs, four of
which were previously
unknown reptiles. The Canad-
ian group is anxious to con-

tinue their search next
summer. 0
March, 1987

Olivine—An Asbestos
by-product.

The Canadian government
has contributed $312,500. to
help establish a new plant in
Thetford Mines to manufact-
ure synthetic olivine. The
plant, Neoco Inc., will manu-
facture products developed by
the Societe Nationale de
L’Amiante. The synthetic
olivine will be sold for use as
an abrasive material, refrac-
tory sand and foundry sand.
Commercial production should
start this Fall. i

To Save a Kakapo.

The Kakapo is a flightless
large green parrot, native to
New Zealand. It has the face
of an owl, the posture of a
penguin, a walk like a duck,
and a very loving and loveable
personality. It nests in holes in
the ground, walks up trees,
and eats grass, fruits, seeds
and nuts. The Kakapo’s only
defense is remaining motion-
less and relying on its camou-
flage colour to be unseen.

It was thought to be a very
rare bird, until scientists dis-
covered that every bird they
had seen was a male! Some
quick, but quite thorough
investigation proved that this
was almost the case. Only a
few females have been found.
In 1981, scientists filmed the
only Kakapo chick seen by
humans this century. Since
then, the New Zealand Wild-
life Service is making every
effort to preserve the species.
Of the estimated 100 or so
birds known to be in existence
4 are females. In 1984-85, one
more chick was hatched. This
one was pratically hand raised,
and has been moved with some
others to a “predator-proof”
island where it is hoped they
will be safe. Every effort is
being made to help them, and
the New Zealand Wildlife Ser-
vice is now spending more
than $100,000 a year on the
Save the Kakapo Project. 1

Trees and Flowers—medicine.

Dr. Roger S. Ulrich of the
University of Delaware has as-
certained that simply looking
at trees or plants may help
hospital patients recover more
quickly. The results of a nine
year study show that patients
in rooms with views of trees or
plants recovered in less time
than patients whose rooms had
no windows or no view of
greenery. 0

Dollar Dilemma.

A dollar is a dollar to most
folks, but to the Sherbrooke
Metropolitan Transport com-
mission (CMTS), a dollar is a
strain on the ticket box.

Since the recent price in-
crease to one dollar, many
people have started using one
dollar bills to pay their fare.
The ticket boxes are designed
to take tokens, change or small
tickets, and the bulky dollar
bills jam in the mechanism of
the boxes, ruining the cylin-
ders. Each cylinder costs from
$100. to $300. to repair, and
the CMTS now has 13 damag-
ed cylinders awaiting repairs.

Since it is illegal to refuse to
accept the one dollar bills,
because they are legal tender,
the CMTS is asking the public
to voluntarily refrain from
using bills, and buy tokens or
use change until they can solve

If you want

to know more . ..

For more_Information on the CPP
changes, fill in the coupon, and mail
to:

CPP-INFO

P.O.BOX 5400

POSTAL STATION “D”
SCARBOROUGH,ONTARIO

M1R 5E8

I'd like to know more about the
Canada Pension Plan. Please send
me the information:

in English 1 in French

about:
Retirement Pension
Disability Benefits
Death & Survivor Benefits
Pension Credit Splitting

Flexible Retirement

Financing your CPP

Name
Address
City

Province Postal Code

0¢]

the problem. Some other
companies have put a sur-
charge on dollar bill users, but
the CMTS hopes this will not
be necessary. They are consid-
ering installing boxes especially
for the bills, but in the mean-
time they are asking the
publics’ co-operation in using
only coins or tokens when
paying their bus fare. 0

Shovel It Smart #

Most Canadians are involved
with snow shovelling to some
extent. We are also noted for
having weak lower backs. So,
push the snow, instead of
lifting it, doctors tell us.
Scrapers and scoops are easier
to use because they do not
involve lifting or twisting. If
you must shovel, use a long-
handled shovel with a blade
angle of 32° and throw the
snow back over your shouldeb

Firewood.

Between now and sugaring
season is the second best time
of the year to cut your winter
firewood, researchers tell us.
The best time is in the late
summer, because the moisture
in the tree is at its lowest point
then. One cord of summer-cut
maple contains about 200 gal.
of water. Late winter and late
summer-cut maple contains
approximately half of that
amount. To have the wood
burn efficiently and safely, the
moisture content should be less
than 20°70. It takes about one
year of air drying to get the
moisture content down to that
level. 0

The Canada.and Quebec
Pension Plans
Closer... stronger

When the Canada Pension Plan and the Quebec Pension Plan were intro-

duced in 1966, they were identical.

No matter where you lived or worked in Canada, your contributions and

benefit rights were the same.

Over time, however, some differences developed between the Plans in terms
of benefits. But recent co-operation between the federal and provincial gov-
ernments has resulted in some important changes being made to bring the

benefits under the two Plans closer.

These changes in no way affect the Old Age Security Pension.

These changies, some of which are outlined below, have come into effect as

of January
dians.

+ Awider choice of retirement
options
* Increased disability benefits

* Survivor benefits continue upon
remarriage

41987, and assure continued pension protection for all Cana-

+ Splitting pension credits
+ Additional benefits for dependent

children

In Quebec, these changes only affect Quebec residents who have contri-
buted exclusively to the Canada Pension Plan, such as armed forces per-
sonnel, RCMP staff, federal judges, and Quebec residents who work out-

side Quebec.

The Canada and Quebec Pension Plans

closer. .. stronger
[ Health and Welfare
1t Canada Canada

Sante et Bien-etre social
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Editorial

CAN WE CALL IT—THE FEDERAL SNOW PLOW JOB?

For several years now, the mutterings, mumblings and grumblings about the
Canadian Postal System have been increasing in volume. Industries and big
business have long given up on it. Company “mail drivers’ beat a daily trail
across the border to take advantage of a better and less expensive mail system.
Commercial couriers and carriers specializing in small packets and parcels are
doing a thriving business filling in where our postal service falls down. The recent
announcement of the impending closures of the rural post offices, is bringing out
the beast in many a tax payer. The mutterings are becoming loud and clear all
across the country. All Canadians, and especially rural ones, need their post
offices.

It is somewhat of a mystery why the Canadian Postal Service was allowed to
become a crown corporation, anyway. Perhaps some over-zealous civil servant
envisioned it becoming a profit-making business. The logic of it escapes me. Is
the Department of Transport expected to make a profit? Does the Royal
Canadian Mounted Police make a profit? What about Health and Welfare
Canada? The Dept, of National Defense, the Consumer and Corporate Affairs
Dept., or even the Department of External Affairs? Do they bring in an income
in excess of their expenses? A national mail system is more important to most
people than keeping an ambassador in Russia, or maintaining the Trans-Canada
Highway. An efficient and adequate postal service is an essential service, a highly
important one, and it should be treated as such.

Post offices are an intergral part of rural communities. They are the very
essence of life in a small town. Businesses and individuals depend on them,
unlike they do in the urban centres. The social life of a community evolves
around the “comings and goings” of the mail. The Post Office is critical to a
community’s very survival.

More often than not, the employees in these small post offices give better
service and work more efficiently than those in the urban centres. A welcome
smile, quick and courteous service await the rural post office customer. His
urban counterpart is quite another case. He can hardly condescend to drag
himself over to the counter to stand beside his cup of coffee. It is an obvious
infringement on his rights to serve customers. If there is any possible way he can
send them to another wicket with a longer line-up, he will contrive to do so.
However, if you are in the right line, he will eventually sell you that 34 cent
stamp, fumble your change ontothe counter and sourly advise you to lick your
own stamp, and drop the letter into the mailbox on your way out. (This must be
so that someone else will have a job carrying it back behind the counter again. |
think this is called—efficiency! It could also be called “job-creation”. | expect
most people call it something else).

Canada Post seems to like these guys. They are strongly unionized. Canada
Post cannot make them smile, lick stamps, or speed up. But Canada Post has
to trim some off its deficit, so they look at the smaller rural post offices. They
are more vulnerable. Their unions are not so strong, and they serve only about
one million rural families. And there are some 5,000 of them across Canada.
Shutting them down will surely be the easy answer to those budget woes.

But Rural Canadians are not second class citizens, and Canada Post is not like
any other crown corporation. Its purpose is to provide equitable mail service to
all Canadians. If the rural post offices are closed, millions of Canadians will be
deprived of the mail service to which they are entitled, simply because the
Conservative Government, the Minister of Finance, and the money mongers of
Canada Post Corporation think it is too costly to treat rural Canadians as equals
of urban Canadians.

In lieu of humanized post offices, they offer to establish *landscaped
mini-parks” in convenient (to them) locations, equipped with “super mail-
boxes” . These new “post office replacements” evidently will not cost a cent to
build or to maintain, or else they have not thought about that, or have not the
slightest intention of building them.

Let us attempt to construct one. First, they will need to buy some land to put
this, “mini-park” on. Using nice round figures, we will say $10,000 for a piece
of land. You have to have a bit of space for parking, too. Then a contractor will
have to dig up all the dirt that is there and truck it to someplace else. (They all
do that. It must be in the building code!). Then they haul in some new dirt and
make some cement footings and foundations to put the “super mailboxes” on.
Then they will have to bulldoze that new dirt all nice and flat, plant some grass,
make a parking area, install electricity, put up a flagpole, etc. That should be at
least another $30,000. Then they will have to buy the new mailboxes. | would
hope they could get some that will not open with any old key. | have no idea
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what space age outdoor mailboxes should cost. Considering the high cost of
transportation from Taiwan, or wherever, | suppose $10,000. should cover it,
depending on the size of the former community. Of course, they will have to put
up some lights, and a box to mail out-going letters in, and of course there will
have to be a very large garbage pail. The neighbours will get very upset with all
those grocery store flyers and junk mail blowing around in the bushes. That will
be another $5,000. or so. Then they will probably have to build some kind of
roofs over the super mailboxes, so they will not leak in the rain, or collapse
under the weight of snow. Add another $5,000. to the tab. Let us see. That adds
up to $60,000. That’s not bad for any kind of construction now-a-days. And they
should be operational at this point.

So, “the mailman” puts everyone’s mail in their little box, leaves notes about
any parcels, that you will have to pick up at some remote “urban” centre, and
each “customer” is given a key; his personal link to the *other world” . Going to
get the mail is kind of a drag, without any friendly postmaster to talk to, so send
the kids. But society being what it is, and kids will be kids, lots of kids start
hanging around the mailboxes—drinking, selling drugs, and doing lots of other
things. Those little roofs make it a nice place to hang out. So you will not let
your kids go. You take your German Shephard, and a baseball bat, and gang up
with some of the other neighbours, and “go get the mail”. That is, of course, if
those kids have not figured out how to open those unguarded boxes and picked
out all the good stuff—like pension cheques, etc.

So the community, or what is left of it, makes a big fuss, and Canada Post has
to hire a guard. Not one, but three, because no one works more than 8 hours at
a time now. (Small rural communities do not have their own police force—never
needed them before). Now, that adds $70,000. a year at least to the cost of those
new “mini-park post offices”. And we find out that guards cannot be expected
to stand outdoors in all kinds of weather. They need a “guard house”. Better
add on another $40,000. to build a heated shelter. We are now looking at a
$170,000. investment, and there is nobody there to sell you a stamp, give you a
change of address form (there will be a big demand for those), mail a package,
or sell a money order. And I almost forgot that someone will have to be paid to
pick up the garbage, remove snow, trim the grass, etc... Let us see...the total
must be somehwere around double the figure it costs to maintain and staff the
present rural post office. | could be a little off on some of those estimates.

So the next time you go into your rural post office to buy a stamp, look
around you at the smiling faces, the muddy floors and the Queen’s portrait.
Think ahead a year, maybe two, when you can hike down the road to your
nameless, impersonal, rural, “landscaped mini-park super mailbox site”, which is
all that “Rural” Canadians are entitled to for mail service.

THINK ABOUT IT!

If the whole idea leaves your mouth dry, and gives you a sinking feeling in
your stomach, do something about it! NOW! It is not too late to phone your
M.P. and write him a letter. Get your neighbours to write too. Start a petition.
Write to the Prime Minister as well, do not just stand there shaking. Do
something!

The Right Honourable Brian Mulroney
Prime Minister of Canada
Room 309, Central Building
House of Commons
Ottawa, Ontario
K1A 0A6

...and you do not even have to put a stamp on it, if parliament is in session.
Ask your friendly local postmaster!

Gladys Mackey Beattie
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Ransom Hayes, president of the Quebec Association of Rural

Route Mail Couriers of Canada.

Rural Posties Threatened By

New Bid System

A Mainland Press Article
by Robert Fisher

In his 17-odd years of deliv-
ering rural mail, Ransom
Hayes has travelled some
pretty rough gravel-surfaced,
snow-covered, and pot-hole-
filled roads.

Those conditions, however,
did not make the ride nearly as
rough as the one he and his
approximately 5,000 colleagues
across Canada could be taking
from Canada Post in the
coming months.

Hayes, of East Angus, is
president of the Quebec Asso-
ciation of Rural Route Mail
Couriers of Canada.

He and his counterparts
from around the country face
the possibility of losing their
jobs because of a Canada Post
plan designed to chip away at
the crown corporation’s huge
deficit. Canada Post manage-
ment wants to wipe out all
postal debts by March 31,
1988.

On April 1 of this year, all
rural mail delivery contracts
which have expired will auto-
matically go up for public
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tender. That is an about-face
from past Canada Post policy,
which automatically renewed
its rural delivery contracts as
long as the courier carried out
his or her functions properly.
Quebec’s couriers, needless
to say, are eyeing the new
developments warily. Quebec
has had an association of rural
postmen for at least 13 years,
but it has only been in the past
20 months that a national
group has been formed, spear-
headed by current president
Susan Eybel of Hannon, Ont.,
just south of Hamilton.
“We’re going to lose our
jobs because someone is going
to undercut us,” says Hayes.
“Most people figure we’re
employees of Canada Post—
which we’re not—and that
we’re making a lot of money.

We’re not.”
Indeed they are not. Eybel

earns about $15,000 every year
before expenses, which include
providing a vehicle and repair-
ing it when it breaks down.
Hayes figures his pay works
out to about $4.25 an hour, or
roughly the same as minimum
wage.

The rural posties, because of
their independent contractor
status, also are excluded from
pension plans and unemploy-
ment insurance benefits. And
they can not unionize to gain

leverage on Canada Post be-
cause federal law categorizes
them as independent contrac-
tors, who are by definition not
Canada Post employees.

The rural couriers claim that
Canada Post’s new plan to put
the five-year contracts up for
public bidding is going to
disrupt service.

Human touch essential

The backbone of rural mail
delivery over the vyears, its
human touch, will be lost,
Eybel and Hayes argue. Things
like knowing which Smith
family lives in which house on
Rural Route 3, or helping the
elderly or handicapped with
errands in town, are likely to
be lost.

“They say they are going to
save money, but | cannot see
how,” Hayes says. “We are
already cutting it close.”

Canada Post, for the time
being, cannot or will not say
how much money it stands to
save by putting the contracts

A up for bids.

8

“It is difficult to say how

o much would be saved, because
18 the amounts vary from con-

tract to contract,” says
Canada Post spokesperson
Jacques Thivierge. “This

action ensures that the Corpor-
ation will always get the best
market price. That is only
good business.”

The rural couriers need not
think their contracts are auto-
matically lost because they are
automatically up for bids,
Thivierge says.

If Canada Post gets two
similar bids and one is from
the previous contractor, even if
the latter’s bid is slightly
higher, he or she may still get
the contract. That is out of
respect for continuity and
good service, says Thivierge.

“We do not want to jeop-
ardize the service to the cus-
tomer,” he says. “We are try-
ing to save money and we can
tell if a bid is realistic or not.
If people have a good relation-
ship with their customers and
they provide good service,
there will basically be no
changes in the rural routes in
the next few years.”

That does little to reassure
the couriers, though.

“We know that all contracts
that expire between now and
March 31 will go up for tender
as of April 1,” says Hayes.
“That will mean that the con-
tract is going to go to the
lowest bidder, whether the per-
son has been delivering rural
mail for 10 years or 5—it will
not make any difference what-
soever.” 0

Robert Fisher is a Quebec City
journalist.

Have You Considereda Careerin the

Applied Sciences?

We have Agricultural Economics Environmental Biology

B.Sc. Animal Science Microbiology

programs Food Science Zoological Sciences

in: General Agricultural Resource Conservation
Science Wildlife Resources
Plant Science Foods and Consumer Services
Soil Science Nutrition
Agricultural Engineering Dietetics

Botanical Sciences

Faculty of Agriculture and School of Dietetics
and Human Nutrition, Macdonald College
21,111 Lakeshore Road

Ste. Anne de Bellevue, P.Q, Canada H9X 1CO

Contact Us!
Call the Registrar’s Office at (514) 457-2000
local 143 or see your Academic Adviser.

McGill

SALE * ST. PATRICK'S * SALE
March 13 to March 21

W ootens <E£rom
Scoftisflislands

10% to 60% Discount

SKIRTS, SWEATERS, SUITS, COATS
and SCARVES

See our new Spring lines arriving
daily from Scotland & Ireland

SAT.
9:30 a.m.-4 p.m.

MON.-FRI.
9:30 a.m.-5 P.M.

1446 Wellington St. S. Sherbrooke
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cWhat's Going On??

by Tom Vandermeulen

cTWusic

O Vharpsichord recital by Mary O’Keefe featuring works by J.S. Bach, Scarlatti
and Couperin will be presented in Richmond on Sunday evening, March 1st. The
harpsichordist will be accompanied by flutist Marie-Josee Couillard on a work by
C.P.E. Bach. For exact time and place phone Les Amis de la Musique at
826-2488.

O n March 1, the Plymouth-Trinity Sunday afternoon concert series is
presenting a Classical and Barogque program by a music trio composed of Cheryl
Dutton, piano, Tim Doherty, flute, and Annie Ledoux, violin. They will perform
works by Scarlatti, J.S. Bach and Haydn, among others. Later this month, on
March 22, the concert series continues with the Bishop’s University Singers,
under the direction of Nancy Rahn, performing a Haydn Mass, a piece by John
Ireland for organ and choir, and probably some Dvorac nature songs. The
concerts begin at 3p.m. and a $3 donation at the door will go into the church’s
organ restoration fund. The Plymouth-Trinity Church is at 380 Dufferin St. in
Sherbrooke. Info: 569-7023.

[0 ne of the major musical events of the season takes place on Monday, March
16, when Charles Dutoit and the Orchestre Symponique de Montreal perform at
the Salle Maurice O’Bready on the campus of the Universite de Sherbrooke. The
program for the evening concert, which begins at 8, will include Berlioz’ Rob
Roy overture, Mozart’s Symphony No. 29, K201, and Bartok’s Concerto for
Orchestra. On Sunday, March 15, the Orchestre Symphonique des Jeunes de
Sherbrooke will perform on the same stage at 8 p.m. Ticket information for both
these shows may be had by phoning the box office at 821-7742 after 2 p.m. (open
daily).

O Persons wishing to pursue advanced studies in music at the Orford Arts Centre
this summer are advised to register as soon as possible. Teachers and artists from
across Canada and around the world will participate in this year’s program which
runs from June 21 to Aug. 23. Private lessons in the following will be offered:
piano, voice, guitar, brass, violin, viola and cello. To obtain details on fees,
accomodation, scholarships and auditions, contact Mrs. Dani&le C6t6, Dir. of
Administration, Centre d’Arts Orford, P.O. Box 280, Magog, J1X 3W8 (tel.
843-3981). Final registration date is March 31 and confirmation of acceptance
will be no later than May 1, 1987.

d lieattS

O On stage this month, Thornton Wilder’s Our Town will be presented at the
Centennial Theatre of Bishop’s University in Lennoxville from March 19 to
March 21. Written in 1938, the play is about life in a small American town and a
classic in its genre. It will be performed by students in Acting I-11 of the Bishop’s
Drama Department. (Director: Greg Tuck, Set Design: Peter McHugh).
Performances will include a special matinee for school groups. Information,
tickets and times may be obtained through the theatre box office (563-4966).

fincidentally, last month’s student drama festival at Bishop’s was well received
by audiences. Centennial Theatre seats were sold out on three of the four nights.
CBC morning radio show host Royal Orr attended the Saturday night program
and described it as “one of the most enjoyable theatre evenings I’ve had in a
long time.”

dDance

O he National Tap Dance Company of Canada will be in performance at
Lennoxville’s Centennial Theatre on Wednesday, March 31. It is the company’s
Tenth Anniversary Tour and a gala evening of entertainment is promised for this
occasion. National Tap was the first to devote itself entirely to tap and, over the
years, its dancers have elevated tap to the grand stage, strengthening it and
complimenting it with other forms of dance and dance theatre. Versatile and
original, the company will also present the popular “Hound of the Baskervilles”
in the afternoon for school audiences. For more info: 563-4966.01

O The Centre Culturel de I’UniversitS de Sherbrooke will present Le Groupe
Emile Dubois, a professional dance troupe from Grenoble, France, in a program
of modern dance, “European Version”, on Tuesday, March 24. The show begins
at 8 p.m. in the Salle Maurice O’Bready. Ticket info: 821-7742.
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O The Commission de la danse du Conseil de la Culture de I’Estrie, thanks to a
government cultural grant, is presenting “La Lournee de la Danse” at the city of
Sherbrooke’s cultural centre, 1215 Kitchener St., on March 1, from 10 a.m. to
4:30 p.m. Various workshops representing the different styles of dance will be
presented. Dance professionals in the Townships area will animate this event.
Films and videos on dance will be shown throughout the day. More info:
Ghislaine Phaneuf at 889-2940 or Rejean C6te at 563-2744.

cPoetr$>—

CA poetry reading by Jan Conn will take place on March 16 at Bishop’s
University in Lennoxville. The poet, a native of the Eastern Townships, is a grad
student in biology at the University of Toronto and has published two volumes
of poerty. The reading will be in the Red Room of Mackinnon Hall on campus
beginning at 8 p.m.

O Richard Kostelanetz comes to Lennoxville on Tuesday, March 10, to present
Writing Extended, a comprehensive mixed media survey of his work in poerty,
fiction, audiotape, videotape, photography, holography and film. Mr.
Kostelanetz has written on John Cage, Moholy-Nagy, Gertrude Stein, literary
theory and literary politics. Recently he worked on the sixty minute radio
composition, “Baseball: America’s Game”. He has lectured at universities,
galleries and other cultural institutions in the United States, Canada and Europe.
The program begins at 7:30 p.m. in the Red Room of Bishop’s Mackinnon Hall.
Everyone is invited. Refreshments will be served. Info: 569-9551, ext. 314.

& xhibitions

Painting on silk [16 X 19cm] entitled “Douce Campagne” by Gavina
Carboni Blais

[Paintings on silk by the Cap Rouge artist Gavina Carboni will be on exhibit at
the Beaulne Museum from March 1 to 31. The Museum is located at 96 Union
St. in Coaticook and is open Wednesday through Sunday from 1 p.m. to 4 p.m.
Info: 849-6560.

[(From March 6 to April 12, the Mus6e du SSminaire de Sherbrooke is
presenting a major exhibition of works by Ozias Leduc, including the collection
“Les paysages d’Ozias Leduc, lieux de meditation” on loan from the Mus6e des
Beaux Arts de Montreal. The landscape paintings, completed mostly between
1913 and 1921, are characterized by a subtle mystical quality. They were done at
Mont-St-Hilaire, Leduc’s birthplace. The showing is at the Centre d’exposition
Leon Marcotte, 222 Frontenac, in Sherbrooke, open daily from 12:30 to 5 p.m.

continued next page.
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cWhat's Going On??

Exhibitions

O La galerie d’art of the Universite de Sherbrooke should be on every art lover’s
Townships itinerary. It is open afternoons from Sunday through Friday as well as
on Tuesday, Wednesday and Saturday evenings.

On exhibition at the gallery until March 15 are the works of Belgium-born
artist Pierre Boogaerts entitled “Fleurs, plantes et paysages”. Boogaerts, who has
lived in Montreal since 1973, makes extensive use of photographic images in his
work. On March 22 the Galerie d’art begins a new exhibition entitled
“A-Ventures”. This is a multi-disciplinary collection of current works by 17
Quebec artists. Paintings, drawings, three-dimensional art and video art from
Anglophone and Francophone artists, across several generations, have been
brought together by Montreal art critic Jean Tourangeau for this show.
“A-Ventures” will be on exhibition until April 22. It was presented last year at
Montreal’s Saidye Bronfman Centre.

Gn the Hall of the central pavillion until March 15 are five large murals by
Paulette Tourangeau, whose drawings are rich in philosophical symbolism.
Opening on March 22 (until May 1) are recent works by Francois Sullivan under
the heading “Cycle Cretois”. Largely completed during the artist’s stay on the
isle of Crete, the Cycle Cretois makes use of an archaic period of western
civilization. A talk on the work of Sullivan will be given, in French, by Claude
Gosselin on April 1at 8 p.m. at the Centre Culturel. Mr. Gosselin is the director
of the Centre international d’art contemporain de Montreal.

O Meanwhile, in the foyer of the Salle Maurice O’Bready until March 18 are
twelve black & white photographs by Joyan Saunders. This series is on loan from
the Canadian Museum of Contemporary Photography in Toronto.

[(The one and only public showing of works by students of the Bishop’s
University Fine Arts Department will take place at Galerie d’Art Bishop’s in
Lennoxville from March 11 to 27. The exhibition, which is sure to include
surprises, can be seen daily from 11 a.m. to 3 p.m. The showing originally
scheduled for March, “Montreal-Toronto: Juxtaposition”, has been moved to
April—more on that next month.

0 At the Horace Gallery in Sherbrooke you can view a painting-sculpture
exhibition by German-born artist Hannelore Storm entitled *Chrysalides et
monuments &mes amies”. It is on from March 6 to 29. Also at the gallery
during this same period will be the work of Sherbrooke artist Suzanne Fortin.
Her exhibit will be a spatial arrangement which you can actually walk into. The
Horace Gallery is located at 906 King St. West and is open every afternoon from
Wednesday to Sunday. It was founded in 1983 by R.A.C.E., the Regroupement
des Artistes des Cantons de I’Est, a non-profit organisation devoted to promoting
the visual arts in the Townships and to providing a place where current art by
area artists may be displayed. The gallery also sponsors a monthly art lecture.
This month’s talk, in French, is by Stanstead artist Hel&ne Gagne entitled, “La
mythologie dans Part actuel”. That is on March 11 at 8 p.m. Admission is free
at all times.

D ue to unforeseen transportation disruptions in France, the “Exposition
Canada-Europe” orginally scheduled for March and April at the Musee des
beaux-arts de Sherbrooke has been postponed until the Fall. Instead, the museum
will present a collection of illustrations brought together under the heading “A
hundred painters pay hommage to Maria Chapdelaine”. The works are part of
the private collection of Mr. Clement Fortin of Alma, Quebec. The show will run
from March 1 to April 17. The museum is located on Wellington St. North in
downtown Sherbrooke and is open Sunday through Friday from 1to 5 p.m.

ENDQUOTE: “Most people are constantly concerned about the approval of
others. They hesitate to reveal what they can do because they lack an
independence of judgement. They judge the value of what they do by what
others say.

To overcome this block, learn to be your own critic. You created the work
or idea. Do you like it? That is all that matters. Let the opinions of others
fade into insignificance. Erank Hajcak

Expanding Creative Imagination
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Education

(Nicaragua. The word conjures up hope in some, fear in others. Hope for the
Nicaraguan people struggling to build a country from the ashes of the ruthless
Somoza dictatorship. Fear for ideologists like Ronald Reagan who see in that
struggle a threat to their well-ordered and comfortable life-style. Canadians
seeking the truth must go and see for themselves. The National Film Board in
Sherbrooke (311 King St. W.) will present the film “With Our Own Hands” on
Tuesday, March 24, at 2 p.m. and 8 p.m. The half-hour film documents the
expectations and discoveries experienced by sixteen Canadian farmers during their
eight-week work brigade in Nicaragua. Also on the bill: “Kasper” and “To Set
Our House In Order”. Admission is free. Info: 565-4915.

MNicaragua is also the subject of an evening program sponsored by the Brome
County Historical Society on Wednesday, March 11 at 7:30 p.m. “Journey in
Nicaragua” will be a slide presentation with an eyewitness commentary by Peggy
Donald.

(D o you remember D.E.S., the synthetic estrogen prescribed to millions of
pregnant women between 1941 and 1971 to prevent miscarriage? The drug was
finally banned when it became evident that it caused reproductive and genital
abnormalities, possible sterility and cancer among the daughters and sons of
women who took it. Also put at risk was the long-term health of the mothers
themselves. On Tuesday, March 10, the Lennoxville & District Women’s Centre
will present “D.E.S.: An Uncertain Legacy”. The film studies the development,
the marketing and the medical consequences of D.E.S. (diethylstilbestrol).
Through Montrealer Harriet Simard, who together with her mother began the
first D.E.S. Action Group in Canada, the film focuses on the tragic legacy of
D.E.S. A discussion will follow. Animator for the evening, which begins at 7:30
p.m. at Lennoxville Elementary School, will be nurse-activist Dollena Warren-
Giguere. Ths program is free and open to all men and women. More info:
564-6626.

O if you are bilingual and interested in Third World issues, you will not want to
miss the Sherbrooke visit by two women who are part of a Quebec tour
sponsored by the Comite Quebecois femmes et development. On Tuesday
evening, March 10, the women—from Columbia and Haiti—will give personal
testimonies and participate in an exchange of ideas with those in attendance. The
conference, in French, is sponsored by the Carrefour de Solidarity International.
For information regarding exact time & place, phone C.S.I. at 566-8595.

Founded in 1973, the Carrefour de Solidarity International is an umbrella body
encompassing 16 member organizations and community action groups. They
include branches of Amnesty International, the Ligue des droits et libertys and
the Catholic organization Development and Peace, as well as Afrique-Estrie,
Comite estrien pour I’Amerique Centrale, and the Conseil estrien pour la paix,
among others. Earlier this year, CSI initiated steps to form the first anti-
apartheid coalition in the Eastern Townships.

Third World development through international cooperation is a high priority
at CSI. In order to promote greater global awareness in the Townships, CSI
provides opportunities for intercultural exchange, educational resources, aid to
immigrants, media campaigns, etc. The agency’s slogan “People here and there
in solidarity” aptly sums up what it is all about. Although now comprised mostly
of Francophones and Third World immigrants, the Carrefour is actively seeking
more Anglophone involvement. A fund-raising drive is currently underway. CSI
is located at 555 Short St. in Sherbrooke.

O Food can be an excellent way to promote intercultural awareness, n’est-ce pas?
For almost a decade the Bishop’s University-Champlain College International
Students Association has been organising an annual International Supper to
promote different cultures. This year’s delectable event will take place on
Sunday, March 29, at the Dewhurst Dining Hall on campus beginning at 8 p.m.
The format for the evening will be designed to encourage people-to-people
exchange of ideas and information. Display tables, slides and abundant
conversation will whet many appetites for the coup de grace, a buffet-style feast
with dishes from various countries including the Caribbean, Venezuela, China,
Egypt, Iran and the Soviet Union. Your meal ticket is your passport for this
delightful odyssey. Tickets ($12) will be on sale at several points in the
Lennoxville-Sherbrooke area. Info: 569-9551, ask for Marjorie Knight, the 1.S.A.
liaison.
ooad ood

Information for this column may be sent to What’s Going On, The Townships

Sun, Box 28, 1Church St., Lennoxville, Que. JIM 1Z3
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A Great Many
Wanted to

Heart

Right Heart

receives blood from
the body and pumps
it through the pul-
monary artery to the
lungs where it picks
up fresh oxygen

but Were Af

by Dr. D. Echenberg

The commonest form of
heart disease is coronary artery
disease. This is also the most
frequent cause of death in our
society, responsible for 35 to
40 percent of all deaths in
North America: in the USA
alone one million people died
of cardiovascular disease in
1984. Half of these deaths
occurred outside the hospital,
usually within the first two
hours after the onset of
symptoms. On a more optimis-
tic note, mortality from coron-
ary artery disease declined 39
percent between 1964 and
1984, due to improved treat-
ment and better control of risk
factors. With current know-
ledge of such factors, diagnos-
tic tests, and developing treat-
ment procedures, the outlook
is even brighter for the coming
years. With this in mind, |
want to discuss the manifesta-
tions of coronary artery
disease (C.A.D.), the tests used
to diagnose it, and its preven-
tion and treatment.

C.A.D. is a narrowing of
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the coronary arteries; those
arteries which supply blood
(and therefore oxygen and
nutrients) to the heart muscle.
The function of the heart, as
you probably know is to
supply blood to all body
organs, including itself via the
coronary arteries. When the
heart is sick, the whole organ-
ism is potentially affected.

By far the most common
cause of C.A.D. is atheros-
clerosis, a thickening and hard-
ening of the walls of the large
arteries. This, of course, can
affect arteries anywhere in the
body, not only the coronary
arteries. There is a build-up of
fatty deposits in the artery
walls, and these fatty streaks
are then complicated by calci-
um deposits and blood clots,
which gradually or some-
times suddenly block more and
more of the artery. This pro-
cess begins in extreme youth,
long before the symptoms
appear. Autopsies done on
soldiers Kkilled in the Korean
and Vietnam wars revealed the
presence of significant C.A.D.
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in men whose average age was
22 years.

Manifestations of Coronary
Artery Disease

There are three manifesta-
tions of C.A.D. The first is
angina pectoris, caused by an
inadequate supply of blood to
the heart muscle. This is a
transient condition that occurs
when the heart muscle increas-
es its workload (as in the case
of increased physical or
emotional stress). The coron-
ary arteries may be able to
supply the resting heart with
enough blood, but the increas-
ed blood flow required under
stress cannot be adequately
supplied by the narrowed
coronary arteries. The result is
chest pain, which can take the
form of a heaviness, squeez-
ing, pressure, or smothering or
choking sensation. This is
often brought on by exertion
and relieved by rest. It is
important to realize, however,
that not all chest pain is due to
angina. There are many other

Things You
now About

Left Heart

receives oxygen-full
blood from the lungs
and pumps it
through the aorta to

structures in the chest (skin,
skeletal muscles, bones, joints,
lungs, etc.), each of which can
cause chest pain if diseased.
Chest pain can be due to a
minor problem such as arthri-
tis of the ribcage joints or a
much more serious problem
such as a heart attack, pneu-
monia or blood clot in the
lung. A person who experien-
ces chest pain whose origin is
not clear should consult his
physician.

The second manifestation of
C.A.D. is a myocardial infarc-
tion, commonly known as a
heart attack. The mechanism is
the same as in angina except
that the blood supply to the
heart is so severely impeded
that a certain region of the
heart muscle goes without
blood for several hours and
dies. The result is prolonged
chest pain, more severe than
angina pectoris. With the pass-
age of two to three months,
the rest of the heart strength-
ens and partially compensates
for the region that has died,
but the heart never fully re-

the body.

raid to Ask.

gains its former strength after
a heart attack. Anyone who
feels that he is experiencing
such an attack should go to
the nearest hospital immediate-

ly.

yThe third manifestation of
C.A.D. is sudden death, which
is defined as death occuring
within one hour of the onset
of symptoms in a subject with
or without pre-existing heart
disease. The most common
cause is probably a myocardial
infarction associated with an
arrhythmia (disturbance of the
heartbeat so that it is much
too fast or too slow). Much
work is being done in North
America to lower the incidence
of this problem. One of the
solutions is more widespread
knowledge of cardio-pulmon-
ary resuscitation amongst the
population at large.

Diagnostic Tests
As in all areas of medicine,
the most powerful tools in

diagnosing heart disease are
the medical history and the
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physical examination. Follow-
ing this, the electrocardiogram
(ECG) is essential, but its
indications can appear normal
in 50 percent of patients with
angina who have not had a
previous heart attack.

The second test of import-
ance is the stress test, in which
the patient is asked to walk on
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a moving carpet while his ECG
and blood pressure are being
continuously monitored. The
speed of the carpet is gradually
increased. By increasing the
work load of the heart, we
increase the chances of re-
producing the patient’s chest
pain, at the same time docu-
menting ECG changes which

may confirm the diagnosis of
angina so that proper treat-
ment can begin. Unfortunately
this test is not infallible and
has a 15 percent false positive
rate (positive in a normal
patient) and 15 percent false
negative rate (negative in a
patient with C.A.D.). In cases
where this is suspected, we

repeat the stress test with
thallium (a radio isotope which
is injected into a vein just after
the stress test so that pictures
of the heart can be taken right
after exercise and four hours
later) or go on to order a
cardiac catheterization with
coronary angiography to con-
firm or rule out the presence

of C.A.D.
In this examination a cardiac

catheter is inserted into the
femoral artery in the patient’s
groin and passed up through
the aorta into the heart. Dye is
then injected into the major
coronary arteries so that they
can be visualized by X-rays.
This test is ordered if the
diagnosis is in doubt or if the
process is considered to be
severe as in a case where
surgery might be necessary for
optimal treatment.

Risk Factors and Prevention

A number of conditions and
habits have been found to
occur more frequently in
patients with C.A.D. (and
atherosclerosis in general) than
in the general population.
These are termed risk factors.
The patient with at least one
risk factor is more likely to

develop atherosclerosis. The
risk accelerates with the num-
ber of risk factors present. The
four major such factors are
smoking, hyperlipidemia
(elevated cholesterol or trigly-
ceride level in the blood),
hypertension (high blood press-
ure), and diabetes mellitus. In
my opinion, the identification
and reduction of these risk
factors is the most important
aspect in reducing the inci-
dence of C.A.D. “An ounce
of protection is worth a pound
of cure.”” These risk factors
and their treatment are as
follows:

Cigarette smoking is associa-
ted with a 70 percent increase
in death rate and a three to
five fold increase in the risk of
C.A.D. in men who smoke one
pack a day. The risk is some-
what lower in women. How-
ever, women who smoke and
take the birth control pill over
the age of 35 have a marked-
ly increased risk of C.A.D.

The risk of sudden death is
also markedly increased in
cigarette smokers. The risk of
C.A.D. is also enlarged in pipe
and cigar smokers but to a
lesser extent.

continued next page......

Itcould beyou!

Be a part of
the Olympic Torch
Relay in Quebec

A mystical flame, bom in ancient
Greece, will be carried across
Canada in an 88-day Olympic
odyssey starting November 17,
1987. You can participate in
modern Olympic history by
joining in the Olympic Torch
Relay and helping carry the flame
from St John's, Newfoundland, to
Calgary, Alberta.

In your brochure, ""Share the
Flame", which was delivered to
your home by Petro-Canada, you
will find an official application
form. Fill it in today and return it

to your participating Petro-
Canada-branded station or
Ontario Gulf-branded station or
branded bulk sales associate.
Additional application forms for
friends or family members are

available at these locations as well.

Don't delay. The deadline for
applications is March 31, 1987.
November 17, 1987, is day one
of the 88-day Olympic Torch
Relay. But the excitement, the
planning, the anticipation of the

Share the flame

NOV. 17/87-FEB. 13/88
XV Olympic Winter Games

I ]
Sponsor and Organizer
ic torch Relay

© Official Mark ®Canadian Olympic Association 1979, 1986
officielle ®©Association olympique canadienne 1979, 1986
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continued

There has never been any
scientific evidence proving that
smoking cigarettes low in nico-
tine content is safer than
smoking ordinary cigarettes.
In fact, studies have shown
that smokers involuntarily
increase their intake of smoke
from each cigarette to compen-
sate for the lower nicotine
yield, so that their total intake
remains the same. A study
published in the New England
Journal of Medicine in 1986
showed that smokers who try
to cut down the number of
cigarettes they smoke also in-
hale more smoke from each
cigarette to maintain the nico-
tine levels in their blood. It is
probably better to quit smok-
ing suddenly than to try to cut
down gradually.

Fortunately the risk of
C.A.D. due tc smoking de-
clines rapidly and may reach
the level of the non-smoker as
early as one year after absten
tion. This is not true for :ne
risk of lung cancer, hovever,
which declines much more
slowly.

Hyperlipidemia. The two
major lipids in the blood are
cholesterol and triglycerides.
Cholesterol plays a more
important role in the develop-
ment of C.A.D. The risk of
C.A.D. increases with a cho-
lesterol level over 220 mg per-
cent, especially under the age
of 50. Interestingly, the impor-
tance of cholesterol declines
with age, and there is no
evidence that it still functions
as a risk factor over age 65.

The major causes of hyper-
lipidemia are heredity and
improper diet. Certain diseases
(such as thyroid disease) and
some medication can also have
a deleterious effect on the lipid
levels in the blood.

The identification of this
risk factor requires a simple
blood test for cholesterol and
triglyceride levels while fasting.
This test should be done at a
fairly early age (in the 20’s or
30’s) for anyone who is poten-
tially at risk for the develop-
ment of C.A.D. because of a
positive family history, the
presence of other risk factors,
or obesity. In fact, a case can
be made for measuring these
levels in almost anyone who
desires it. Screening for hyper-
lipidemia after a heart attack,
however, is probably several
decades too late.

There is one form of choles-
terol called HDL cholesterol,
which functions as an “anti-
risk factor” and actually pro-
tects us from C.A.D., probab-
ly by transporting cholesterol
away from the arterial wall.
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This makes up about 20 per-
cent of the total cholesterol
and it can be measured in the
blood. Cigarette smoking de-
creases and regular exercise
increases the HDL cholesterol
level.

The treatment for hyperlip-
idemia is a change in diet. If
the subject is obese, his or her
weight should be decreased to
the ideal body weight calcula-
ted on the basis of height and
body build. Total cholesterol
intake should be reduced to
300 mg per day or less. (This is
the amount of cholesterol in
one egg yolk). No more than
30 percent of one’s total calor-
ies should be taken as fat, with
a decrease intake of saturated
fat (as in butter) and increased
intake of polyunsaturated fat
(as in margarine). In fact, the
American Heart Association
recommends such a diet for
the population at large.
Patients with more severe
hyperlipidemia should follow
an even stricter dief. If even
this is not effective, there are
many drugs available which
can lower elevated lipid levels.

Hypertension is a risk factor
for heart disease and stroke
and this risk increases with
increasing blood pressure (BP)
at any age. This risk can also
be decreased by treatment.
Everyone should have his or
her BP measured at least every
one or two years during a
routine physical examination.
Those with a tendency to
hypertension or those who are
already under treatment should
have this done much more
often.

The BP reading is made up
of two figures: the systolic BP
(upper figure) and the diastolic
BP. For example; 120/80 is
considered to be the “normal”’
BP but even lower BP’s can be
found in many normal people.
This in no way indicates dis-
ease (except in certain rare
cases). Hypertension is diag-
nosed when the diastolic BP is
consistently over 90. In the
presence of a normal diastolic
pressure, a systolic pressure
over 160 represents systolic
hypertension.

The decision to treat hyper-
tension is based on many
factors, including age, the
presence of other risk factors,
and the actual BP level. The
treatment consists of dietary
changes (weight reduction,
decreased alcohol intake, low-
ered salt intake), reduction of
stress, and increased physical
exercise. If this fails, then
medication is needed.

Diabetes mellitus (elevated
blood sugar due to insuffic-
ient insulin produced by the
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pancreas or due to the fail-
ure of the body to respond
adequately to the insulin that
is produced) is a fourth risk
factor. There are two major
types of diabetes. Type |
diabetes usually occurs at a
young age, is associated with
insufficient insulin, and re-
quires a strict diet and lifelong
insulin injections. Type Il
diabetes occurs in older people
is often associated with obesity
and is often due to insulin
resistance (the muscle and fat
cells cannot properly use the
insulin, which is often present
in above-normal quantities),
type Il diabetes is much more
common and can be treated
with diet to reduce body
weight, with pills to reduce
blood sugar or as a last resort
with insulin. Often weight
reduction alone will restore the
body’s responsiveness to insu-
lin and control the diabetes.
Other risk factors for
C.A.D. can be categorized as
reversible or irreversible. The
four factors mentioned already
are at least partly reversible.
Other reversible risk factors
include obesity (especially the
abdominal type with increased
waist/hip circumference ratio)
emotional stress and/or per-
sonality type, and physical
inactivity. The irreversible risk

factors include ageing, male
sex, and genetic factors.
Treatment
Prevention. | believe that

prevention is the best form of
treatment and have tried to
emphasize this in this article.
However, once a patient has
C.A.D., there are numerous
treatment options. In fact, the
improvement in therapy has
been amazing even in the seven
years since | finished my
residency training in internal
medicine. There are three
forms of treatment.

Medication. This is the
mainstay of treatment for
C.A.D. Three classes of medi-
cation are used: the nitrates,
the beta-blockers, and the cal-
cium antagonists.

The nitrates dilate the
coronary arteries to allow
more blood to reach the heart
muscle. They also relax the
heart muscle and decrease its
workload. They can be taken
to relieve an attack of angina.
(Nitroglycerin for example, can
be placed under the tongue
and works within five to ten
minutes) or taken in a longer
acting form three or four times
a day to prevent angina. The
side-effects are lowered BP,
flushing, and headache. This
usually improves within a few
days.

The beta-blockers relax the

heart muscle, slow the pulse,
and lower the BP. They cannot
be used in asthmatic patients
or in patients with very weak
hearts (e.g. due to a previous
heart attack).

The calcium antagonists (the
newest class of drugs for
C.A.D.) dilate the coronary
arteries and relax the heart.
They are very useful for
patients who cannot tolerate
the beta-blockers.

Within each of these classes
of drugs, there are many
individual agents with different
properties. Often the side-
effects of one drug can be
counter balanced by a second
drug from a different class.
Thus therapy can be tailored
to the individual patient.

Coronary Artery Bypass
Graft. A section of a vein
(usually the suphenous vein in
the leg) is used to form a
connection between the aorta
and the obstructed coronary
artery, thus bypassing (or
allowing blood to flow
beyond) the obstruction. This
is an extremely effective treat-
ment for angina in that it
improves or abolishes symp-
toms in 85 percent of cases.
The incidence of mortality due
to C.A.D. is reduced in certain
severe cases where all three
major coronary arteries are
blocked. This operation, how-
ever, does not in itself repre-
sent a true cure, since, if after-
wards the risk factors are in-
adequately controlled, athero-
sclerosis can develop in the
vein graft within ten years.

Coronary Angioplasty. In
this newer technique, a ballon
catheter is passed over a flex-
ible guidewire into the obstruc-
ted coronary artery via the
femoral artery in the groin.

The ballon is repeatedly infla-
ted until the obstruction is
relieved. This technique is less
invasive and less expensive
then bypass surgery and re-
quires only three days in hospi-
tal. It also allows an earlier
return to work. The obstruct-
ion can recur but the proce-
dure can then be repeated with
an increased success rate. Not
all patients are candidates for
this procedure though, and the
more severe cases still require
bypass surgery.

And So...

I have tried to cover some
basic concepts in the under-
standing of C.A.D. In my
opinion, the solution to the
problem will come mainly
from prevention: widespread
adoption of a low-cholesterol
diet, curtailed smoking, and
the identification and treat-
ment of hypertension and
diabetes.

If you have further quest-
ions, if you feel you might be
affected by C.A.D., or if you
would like to find out what
your own risk factors are and
how to reduce them, you
should see your physician. T

Dr. Donald Echenberg,
CSP.Q—F.R.CP.C. is a
Doctor of internal medicine
living and practising in Sher-
brooke.

March, 1987



Groundwater Threatened

by

|_eaking

Underground Tanks

by Infoetox Magazine

Gasoline leaking from rusted
or punctured underground
tanks can lead to substantial
groundwater contamination.
The U.S. E.P.A. estimates that

one gallon of gasoline a day
Leaking underground stor-

age tanks (LUST) are increas-
ingly being recognized as a
major environmental problem.
Underground explosions in
Neepawa, Manitoba; Timmins,
Ontario; and St. John, New
Brunswick; in 1984 and 1986
were caused by leaking under-
ground gasoline tanks. Ben-
zene found in wells in Caledon
Ontario, in 1985 is suspected
to have come from under-
ground storage tanks. Numer-
ous examples of drinking water
contaminated by leaking gaso-
line tanks can be found all
across Canada.

The U.S. Environmental
Protection Agency estimates
that 35 percent of underground
gasoline storage tanks are now
leaking and that 75 percent of
those tanks now in the ground
will be leaking within the next
decade unless remedial action
is taken. There are approxi-
mately 200,000 underground
storage tanks in Canada; one
can expect that the leakage
rates here are similar to those
cited for the U.S. About half
of these are below operating or
abandoned gasoline stations,
the others belong to farmers,
trucking companies, and other
businesses as well as govern-
ments.
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leaking into an underground
water supply can cause signifi-
cant pollution in the water
supplies of a community of
50,000 people. The hazardous
chemicals commonly contained
in gasoline include benzene (a
proven human carcinogen),
toluene, ethylene dibromide,
xylene, ethylene dichloride,
tetraethyllead and ethylbenzene*

In addition to groundwater
contamination, leaking tanks
can damage sewer lines and
buried cables, poison crops
and lead to fires and explos-
ions.

Regulation of these tanks in
Canada is generally seen as too
limited to adequately address
the serious nature of these
problems. In June, Environ-
ment Canada announced a
two-year pilot project on
underground gasoline storage
tanks. The $135,000 project is
intended to evaluate methods
for identifying leaking tanks,
develop standards for under-
ground storage tanks and
develop inventory and control
mechanisms.

The oil industry has also
undertaken some activities
through PACE, an industry
environmental association to
which most of the big oil
companies belong. They are
producing information for
tank owners, developing
methods to test for leaks and
clean them up, and promoting
preventative measures.

Finally, attention is being
turned to addressing the prob-
lems caused by gasoline in
underground storage tanks.
But the problems caused by
industrial chemicals stored in
underground tanks is still
largely being ignored. Com-
munities rarely realize that
underground industrial storage
tanks exist in their communi-
ties; abandoned ones are often
unknown even to government
officials.

Two Canadian environmen-
tal organizations have recently
released reports on under-
ground gasoline storage tanks:
Petroleum on Tap—The Leg-
acy of Leaking Underground
Storage Tanks by Jane Edgett,
1985, 45 pages, $8. Awvailable
from Conservation Council of
New Brunswick, 180 St. John
Street, Fredericton, N.B. E3B
4A9. Underground Storage
Tanks: A Legal Review by
Donna Tingley, 1985, $25.
Available from Environmental

Law Centre, 202, 10110-124
Street, Edmonton, Alberta
T5N 1P6. 0
This article is courtesy of

Infoetox Magazine Dec. 1986
issue published in Ottawa by
Friends of the Earth. If this
article interested you, why not
subscribe. Write to Friends of
the Earth, 53 Queen St., Suite
16, Ottawa, Ontario. KIP 5C5
The cost is $10.00for 4 issues.

T Jjrp IMPRIMERIE
A -lvi rock FOREST INC

e Office and Business Forms
« Commercial Forms
* Books
» Pamphlets

878 QUEEN BLVD. NORTH

Rollie Blanchard ]
[8191 562-026fil

ss &on id

FUfIERAL DIRECTORS

FUNERAL HOMES

SHERBROOKE LENNOXVILLE

300 Queen Blvd. N. 6 Belvidere
564-1750

SAWYERVILLE COOKSHIRE

55 Cookshire 50 Craig

STANSTEAD 876-5213 AYER’S CLIFF

CLEARANCE
SALE

on some merchandise

10 to 50%eff

*GARDEN SEEDS

now available

*All the latest
equipment for
MAPLE SYRUP SEASON

*SMOKE DETECTOR
by First Alert

$16.29
2 for $30.00

A RONA STORE WITH RO-NA PRICES

MCFADDEN Inc.
155 Queen SI.
Lennoxville Tefc562-7111

THE TOWNSHIPS SUN Page 13



A M(ess of What...?

by Linda H. Gabris

Have you ever taken time out
from eating a luscious bowl of
creamy tapioca pudding to
wonder where the transparent
little gelatinous-like balls of
tapioca come from? Do they
grow on tapioca trees in Tahitti
as my daughter, Ava, declared
during dinner last night? Or are
they pearly seeds from the pods
of tapioca plants? My son, Sam,
the aspiring scientist observed
that tapioca was of semblance to
the roe of the female tarpon fish!
Lolly, the youngest member of
our family stated that, “ ’pioca is
pease porridge ‘cause you can eat
it hot or cold...”

Although my family has desser-
ted-upon tapioca countless times,
none of us were sure of its origin
until last night when we summon-
ed our faithful old Funk and
Wagnall to the dinner table to
settle a family squabble. Accord-
ing to the tattered dictionary,
“tapioca is a nutritious starchy
substance having irregular grains,
obtained by drying cassava
starch. Cassava starch is made

K&» o \Fe
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Canola

Kelp

out of the roots of the tropical
American cassava shrub...”

The interesting tidbit had whet-
ted our appetites for a good,
home-made round of ‘Trivial
Pursuit™food category. We
eagerly armed ourselves with
encyclopedia, dictionary and cook
books.

“What Is pease porridge?”,
asked the devoted little Mother
Goose fan, “you know the rhyme
about some like it hot, some like
it cold, some like it in the pot,
nine days old. If it is not ‘pioca,
then what is it?”

We jotted down our answers
then set forth to determine who
had guessed closest to the correct
answer.

Pease, we learned, is the alter-
nate plural of pea. Investigating
further we found that pease
porridge was a common food
among the early settlers. Pease
porridge was made by boiling
peas down to a pulp. This pulp
or porridge saved very well so it
was usually eaten hot when it was
fresh and served cold second,
third and ninth time around!

“What are codlins?”, Lolly
asked curiously, reciting another
Mother Goose classic, “now this
little woman, her living got, by
selling codlins, hot, hot, hot...”

We sniffed out two definitions
of codlins. We figured that if the
ambitious little woman lived by
the sea then she was no doubt
selling codlins number one—small
hot fish-cakes made out of
minced cod. But if the woman
was a farmer or lived inland she
was probably selling codlins
number two—small, sour-apple
dumplings flavoured with cin-
namon. Since the rhyme does not
tell us much about the woman,
we could only guess as to what

COVEKUL.-NT O ATSE TIOM,

kind of codlins she sold for her
living! In any case, Ava scored a
point with her answer of battered
baby cods.

“What about Miss Muffet?”,
Lolly questioned, “what are
curds and whey?”. It was start-
ling how many times we had read
those familiar poems at bedtime
without ever questioning their
alien ingredients! And what on
earth is a tuffet?

Curds are the coagulated por-
tion of milk and whey is the
clear, watery part left over after
the curds separate so Miss Muffet
was eating a crude version of
cottage cheese. My husband, Sam
senior, who dates back to the
curds and whey era scored on
that one! A tuffet, well..we
could not find a clue as to what it
was that she sat on!

Our excitement brewed as we
hunted questions and searched
for answers.

“What is tripe?”, | asked with
a snicker as | thumbed through
the pages of a seldom used cook
book. | knew that my family had
never sampled it in my Kitchen!
“What are sweetbreads. And
what are hominy grits?”

None of my family knew that
tripe was the lining of the
stomach of beef. Plain tripe is the
outside stomach while the prefer-
red variety which is honeycomb
tripe comes from the lining of the
animal’s second stomach. Sweet-
breads, | was surprised to learn,
are the thymus gland of young
beef. As the animal matures this
gland disappears so sweetbreads
of an older animal are really the
pancreas gland. Hominy grits, a
little more appetizing than
stomach lining and thymus
glands, is kernals of dried, hulled
white corn.

“Kelp?” “Kohlrabi?” *“Kale?”
“Kipper?” “Caper?”. We sang
in turn.

Our answers made a hodge-
podge out of these items! Kelp,
we discovered, is a course brown
algae. We also learned that iodine
(our families favourite antiseptic)
Is made out of the ashes of kelp.
Kohlrabi is a variety of cabbage
which has a turnip shaped stem,
whereas Kale is a headless cab-
bage. A Kipper is a fish which has
been cured by kippering. Kipper-
ing means that a fish, usually
salmon or herring, is split, salted,
dryed or smoked. Capers are the
pickled flower bud of the caper
shrub which grows in Mediter-
ranean countries. Those little
green pellets that garnish so many
dishes are capers.

“Alewife?” “ Aioli?”
“Annatto?” “Angelica?” We
fired at one another.

Alewife is a boney, fat-bellied
fish of the herring family. Aioli is
a French mayonnaise-type of
sauce which is strongly flavoured
with garlic. Annatto is a vege-
table dye which is used to give
cheese, especially cheddar, its
colour. It is also used to colour
butter and margarine. An angel-
ica is an aromatic herb which
means ‘heavenly’ in Latin. It was
once used to ward off witches
and evil spirits. In England it was
used as an antidote for the
plague.

“What’s a trepang?”, Sam
fished from the inner depths of a
Chinese cook book. We all frow-
ned as he explained that trepang
is the dried flesh of a worm-
like sea animal belonging to the
sea cucumber family. In China
these wormy creatures are used to
make soup!

continued next page.
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Canola is an oil seed, closely related to mustard. It is a common crop in Western

Canada.
“What are scallops?”’
“Shallots?” “Scallions?”

“Truffles?” *“Dulse?”

Scallops, shallots and scallions
were all familiar items to us but
defining them was confusing!
Scallops is a mollusk which has a
rounded shell. Shallots are an
onion-like vegetable similar to
garlic but having a milder
flavour. Scallions are young,
tender onions with tiny white
bulbs. Truffles is a fungi which
grows underground. Specially
trained dogs are used to sniff out
these delectable mushrooms.
Dulse is another seaweed which is
reddish brown and eaten as a
vegetable.

“What is albacore?”, Sam
senior asked. “And how about
Abalone?” | knew that albacore
was a fish but | had no idea that
it belonged to the tuna family
and that the very finest canned
tuna, the lovely white, solid-
packed tuna is albacore! Abalone
is a delicate flavoured shellfish.
The ear-shaped shell of the
abalone is lined with mother-of-
pearl and is used in jewelry and
button making.

“What’s a prune?”, Sam
asked, drawing-up a horrible face
at his older sister, Ava.

“It’s a dried-up plum!”, she
shot back, “you wouldn’t have a
clue as to where ‘dates’ come
from though, would you?”

“They come off those four
dollar bricks that mom buys at
the delicatessen, you dunce...”

“What’s a quava?’, | inter-
vened. “And what fruit is used to
flavour grenadine?”

My husband knew that a guava
was a fruit but since he had not
actually eaten one he could not
describe its taste. We learned that
it grows on a shrub of the myrtle
family and that it is small and
pear-shaped. We were all surpris-
ed to learn that pomegranates are
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used to flavour grenadine.

“What is pemmican pie?”,
Ava asked paging through a
pioneer handbook. Lolly, wide-
eyed and worried, exclaimed that
what-ever-it-was people shouldn’t
dare eat those cute, friendly birds
with the webbed-feet and flapper-
like wings...

Actually, pemmican is made
out of pounded strips of lean
vension which has been thorough-
ly dried then mixed to a paste
with fat and wild berries. It saved
very well and the pie was made
out of pemmican and whatever
vegetables that were on hand or
in season.

Our game had just about
wound down to a halt when Sam
senior sent us soaring on another
pursuit. “Hey, you guys!”, he
quizzed with a puzzled look as he
poured some cooking oil into the
popping corn kettle. “What in
the tarnation is this here canola
oil derived from?”. The label
read, “ 100% canola oil”.

We searched through our ency-
clopedia sets but we could not
find any mention of a plant,
animal or mineral even mildly
related in name to canola...

At the time of the writing of
this article we still had not a clue
as to what canola oil is made
from! 0

Linda H. Gabris is a regular contri-
butor and supporter of The Townships

Sun livingin Prince George, British

Columbia.
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$1 BILLION SPECIAL CANADIAN GRAINS PROGRAM

A HelpingHand
forCrain Rim ers

he Special Canadian Grains

Program is assisting farmers
with $1 billion. This initiative,
announced by Prime Minister
Brian Mulroney, is the largest of
its kind ever undertaken by any
Canadian government on behalf
of farmers.

It is a national program that
responds to a national need. It
will help offset low grain and
oilseed prices resulting from
the subsidy war between the
European Community and the

Government Gouvernement
of Canada du Canada
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United States.

The first $300 million will be in
the hands of grain and oilseed
farmers this winter. Another
$700 million will be paid out in
the spring.

The details of this historic
program are as follows:

You will benefit if, in 1986,
I 1 you grew wheat, barley,

oats, rye, mixed grains, corn,

soybeans, canola, sunflower
seeds for crushing or flax.

Pedigreed seed, high moisture
corn, high moisture barley and
farm fed grain are also covered.

The first cheques are
2| being mailed directly to
estern farmers based on

Canadian Wheat Board permit
book data.

1 included in permit book

data, or if you are a qualifying
producer who doesn't receive a
cheque, you can pick up an
application at the following
places:

* Offices of Members of
Parliament

* Grain elevators
 Grain producer organizations

* Agriculture Canada offices and
research stations

» Farm Credit Corporation
Offices.

You can also have forms mailed
to you by contacting the
Administrator,

Special Canadian Grains
Program,

Agriculture Canada,

Ottawa K1A1J3.

Phone (613) 957-7078.

APPLICATION DEADLINE IS
MARCH 31 st, 1987.

The Government of Canada is
committed to ensuring that
agriculture remains a strong
and vibrant part of our country’s
economy. The Special Canadian
Grains Program is a part of that
commitment.

3 If your crops are not

Canada

Manufactures a complete range of Aluminum
Doors and Windows; plus a large choice of Steel
Doors. No Maintenance: Durable and non-oorrosive
materials guarantee long.life.

Call: MARCEL BRASSARD
567-9014

6 Year Guarantee

76 QUEEN ST.
LENNOXVILLE, QUE.
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Earthly Pleasures

Homemade Bread

by Marge Heggison

This month | would like to talk about homemade bread. If
you have not tried it, you really should. It is very satisfying. And
so good...

The prospect of making a yeast bread may frighten you, it
need not. There are several basic techniques to making good
bread, but they can easily be mastered. Armed with the
following information you may proceed.

The first thing you need to know is that flours differ greatly
from one another. Therefore, it is impossible to give an exact
measure of flour needed in any bread recipe. You will quickly
recognize a good dough by feel and sight. With sufficient
kneading it will become smooth and supple and very elastic.

Secondly, yeast is a living organism. It comes in two forms:
dry and compressed. Dry yeast is most readily available and has
a longer shelf life than compressed [or cake] yeast. Compressed
yeast can be bought in one-pound blocks from commercial
bakeries. Many people believe it has a nicer flavour than dry
yeast. Since it will only keep for 10 days-2 weeks, | recommend
cutting it into recipe-size pieces, wrapping each in plastic, and
storing it in the freezer. This will extend its life to about 3-6
months.

To activate the yeast requires a combination of air, food and
moisture. The yeast is crumbled in a glass or cup; add about Vic
liquid at about 80-95°F. [Dry yeast can tolerate higher
temperatures 100-115°F\. A small amount of sweetener is added
[sugar, honey, molasses]. Then stir and let stand. In 5-10 min.
the mixture will start to bubble and rise. Too much heat will kill
yeast; too cold and the yeast will slow down. There is some
flexibility; yeast becomes active at 78°F and is killed at 140°F.

Primarily, the purpose of the liquid is to moisten the dough
and then to develop the gluten. Remember to have all ingredients
at room temperature.

When the yeast is dissolved and combined with flour, liquid,
and other ingredients, attaining the right consistency is the next
consideration.

When the dough is too stiff to stir with a spoon, a little more
flour can be added to the bowl and worked in with the hand.
The dough is then ready for kneading.

To knead the dough, spread at least Vic flour on the counter
or breadboard and turn the dough out onto it. Sprinkle more
flour over the dough and some on your hands; then begin
kneading. The dough will be sticky at first and will need
constant dredging in flour. Press down on it with the heels of
your hands andfold it over; press down again, pushing away a
little, and then fold overfrom the other side, and repeat. This is
the basic kneading movement and you will soon find the
variation which suits you best. The amount offlour to be added
depends on the individual bread dough. Add flour as long as the
dough continues to be sticky. Use enough flour to keep the
dough from sticking and work the dough until it is absolutely
smooth, elastic, and does not stick with light handling. [This
may take 10-15 min. kneading develops the gluten in the flour
and gives the bread lightness and texture].

Place the dough in a greased bowl, turn it to grease the top,
and let it rise until double in bulk. [Cover the bowl with a towel
and leave in a warm place to rise]. After the dough has risen,
punch it down and shape it into a loaf. Press out the dough into
an oblong and roll it tightly, pinching the seam to seal. Pat into
the right size and place in greased loaf pans, seam side down.
Let the loaves rise again until almost doubled. [The bread will
rise still more as it bakes]. Bake in a preheated oven until the
loaves are deep golden brown.

These are some of my favourite bread recipes:
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ANADAMA BREAD

Vic cornmeal
2c boiling water
Vic molasses
6c flour [approx.]
1 tsp. salt
1 TBsp dry yeast
Vic warm water
2 TBsp butter or shortening

Stir cornmeal slowly into
boiling water and mix well.
Add butter, molasses, and salt
and cool to lukewarm. Dis-
solve yeast in warm water and
add to cornmeal mixture. Add
flour and knead. Let dough
rise (about 1 hour). Punch
down and shape into 2 loaves.
Let rise again (45 min.-l hour)
and bake at 350°F for 1 houDr.

HONEY WHEAT BREAD

2c milk, scalded
1 TBsp salt
Vic honey
3 TBsp ail
2 TBsp yeast
1/ 3c lukewarm water
3Vic flour
Ic whole wheat flour
Vic wheat germ
vac S0y flour [optional]

Place milk in a large bowl.
Add salt, honey and oil. Mix
well and let cool to lukewarm.
Dissolve the yeast in warm
water with 1 tsp. honey. Set
aside for 10 min. Add yeast
mixture to cooled milk mix-
ture. Beat in 3c flour and beat
until smooth. Add wheat
germ, soy flour, and enough
of the remaining flour to make
a dough that can be kneaded.
Knead until smooth and
elastic. Place the dough in an
oiled bowl to rise, about 1
hour. Punch down, cover and
let rise again, about 45 min.
Punch down and divide in
two. Shape into 2 loaves and
place in greased pans
(8X4ViX2Vi'). Let rise about
45 min. Bake in preheated
375°F oven for 45 min. Brush
tops with butter, oil or heavy
cream for a soft top. 0

FOOD PROCESSOR BREAD

1 TBsp yeast
1/ 3c water
2 tsp sugar
4c flour
3 TBsp butter, cut Into pieces
1Vi tsp. salt
VAC ice water

Dissolve yeast in warm water
with sugar. Let double. Insert
dough blade in food processor.
Add flour, butter and salt and
process 20 seconds. Remove
cover and add yeast mixture.
With machine running, pour
ice water through feed tube in
a steady steam. Continue
processing until dough begins
to form a ball. Add more flour
if necessary, then let machine
run for 45-60 seconds to knead
dough. Remove dough from
bowl, place in oiled bowl and
let rise about 1-1Vi hours.
Punch down and shape into 2
loaves. (You may add Ic
cooked cereal at this point.
Use lots of flour to knead it
in.) Let rise in pans about 1
hour. Bake at 375°F for 35
min. (This recipe makes 2
small loaves or 1 french loaf
or 9VixX5” loaf). n

OATMEAL MOLASSES
BREAD

IVic boiling water

Ic rolled oats
3/ 4c molasses
3 TBsp butter
2 tsp. salt
1 TBsp yeast
2¢ lukewarm water
8c flour

Pour the boiling water over
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the oats. Add butter and let
stand 30 min. Add molasses
and salt. Dissolve the yeast in
the warm water and add to the
oat mixture.

Work in enough of the flour
to make a medium-soft dough.
Knead about 10 min. Place the
dough in a greased bowl, turn
to grease top, cover and let
rise about 1 hour. Punch down
and shape into 3 loaves
(8X4Vi”). Cover and let rise
about 45 min. Bake at 350°F
for 40-50 min. 0

SWEDISH RYE BREAD

2 TBsp yeast
lc warm water
2/ 3c hot water
2 TBsp butter
1/ 3c molasses
cornmeal
1Vi TBsp salt
1 TBsp caraway seeds
1 TBsp anise seeds
1 TBsp dried orange peel or
2-3 TBsp fresh orange peel

Dissolve the yeast in the
warm water. In a large bowl,
melt the butter in the hot
water and add the other ingre-
dients, and finally the yeast
mixture. Sift together:

2Vig rye flour
Ic whole wheat flour

2Vic flour (gluten or white)

Add most of the flour to the
liquid, stirring it well to make
a stiff dough. Knead the
dough until smooth and
elastic. Place in a greased
bowl, cover and let rise until
double, 1vi-2 hours. Punch
down. Form into 2 loaves,
place on a baking sheet which
you have greased and dusted
with cornmeal. Let rise again
until almost double. Bake at
350°F for about 45-50 min. 0
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heermansmith; COVENTRY village, vt.

FA M IN*

v 1 [802] 754-8866
& SkiTouring Center

RW/.Exquisite Dining & Lodging
In A Country Setting

Reservations Appreciatedl1Serving dinners daily 5to 9
Reasonable Canadian Exchange, Closed Tuesday

Gourmet

Cuisine

SUTTON

CELEBRATE
ST. PATRICK'S DAY

Tues., March 17

wit Molten lion $ubanb JBretoerp
2 College St. Lennoxville 565-1015

eon tap—our own real ales, brewed on
the premises!
eimported Irish beers!

elunch and dinner specials Mulligan Stew,
Roast Lamb, etc., etc.

SING ALONG all your old favourite Irish songs!
SEE YOU THERE!
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tm m $5555858™

<&FINE DINING ON
LAKE MEMPHREMAGOG

LAKE STREET, NEWPORT, VT  [M2] 234-6278

CAPTAIN'S DINING ROOM:

Featuring Seafood, Steak, And Prime Rib

Dinners Served From 5 T0 9:30 P.M, Doily, Sunday From5 To 9 P.M
luncheon Served From 11,30 A.M. To 3 P.M. Doily

SUNDAY BRUNCH

Starting with a Champagne
Mimosa Cocktail

Real NEW ENGLAND

Specialties

QUARTERDECK
r PUB

FuH Saljdwich And Open 11:30 AM.

LateA[z/l:iTaebrll:Ienu Til Closing

TERRENCE F. BURDICK
SPECIALTIES:
wyB!lpb5- CREPES BRETONNES
SEA FOOD

Recommended for dining by
The New York Times...
“INTIMA TE, COZY AND INVITING

Wednesday, Friday and Saturday nights
Roast Beef Buffet and Salad Bar
[all you can eat]

Thursday and Sunday:
Italian Buffet and Salad Bar pFyLLY LICENSED

[all you can eat] $9.95 TEL. [819] 843-4448

475 RUE PRINCIPALE QUEST MAGOG, QUE

Join Us For Our Star-Studded Specials!
THE PROPRIETORS RENE & EVELYNE
VALLEY INVITE YOU TO NEWPORT’S
BETTER FAMILY RESTAURANT FOR A
RELAXED EVENING OF DINING.
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East Angus—A Paper M

11l and a Town

A Glimpse into the Past

View of the pulp and saw mills of the Royal Paper Mills, around 1896.

by Gladys Mackey Beattie
historic photos courtesy of D. Sarrasin.

The history of East Angus is the history of a paper mill. In March 1882 Wm.
Angus, past president of the Canada Paper Company of Windsor Mills, purchased
a densely forested tract of land in Westbury Township, in southern Quebec. The land
was located on both sides of the St. Francis River, and included the rights and the
use of the river for waterpower.

In that same year land clearing began. A pulp mill, a saw mill, a dam and a bridge
were built, along with a railway siding on the Quebec Central Railroad. The building
of a company bridge resolved at least partially, some of the problems of the
Township of Westbury. Previously the only way of crossing the St. Francis River in
the township was by ferry, and at certain seasons of the year this became dangerous
or impossible. The residents knew well that a bridge was needed, but they could not
decide whether it should be at Westbury or at Westbury Basin.

In 1891, the firm of Wm. Angus and Co. sold out to the Royal Pulp and Paper
Company. Mr. Angus remained with the new owners as Vice-President, and that
same year a larger paper mill was erected on the south side of the river. In 1893 this
company went into liquidation, and was purchased by Mr. R.H. Pope, M.P., and
was then re-named the Royal Paper Mills Company. Three years later an application
was made to the provincial government to allow the owners to increase their capital
stock from $400,000. to $800,000. This enabled them to purchase the property of the
St. Francis Lumber Company, which was situated at the head and along side the St.
Francis River and its branches. At the time of its acquisition, this company had
owned 80,000 acres of forest and controlled about 185,000 acres of government
timber limits. Following this acquisition, in 1895, a new saw mill was erected, with a
capacity of sawing about 70,000 board feet per day, and the slabs and scrap were
used for fuel for both the pulp and the paper mills.

Angus House was an elegant hotel in its day. Built in 1891 by James Bryant, owner
of a local boarding house, it was sold to L.R. Willard of Sawyerville.

March, 1987

The mill as it stands today. Note how the level of the bridge was changed. Previously
the trip down the steep hill into the covered bridge and out onto the busy railway
siding was often hair raising.

The buildings connected with the company were impressive. The saw mill was two
stories high, and measured 36 X 120 feet. The paper mill was three stories high and
measured 69 X 168 feet, in addition to a three story machine®and finishing room
which was 56 X 204 feet. The engine and boiler room measured 48 X 72 feet. The
pulp mill was two and one half stories high, and measured 100 X 150 feet. In
addition to their timber limits, the company owned 120 acres in and around the
village of Angus, and had 35 houses which they rented to their employees.

The company also owned a huge stable of horses used to work in the woods, and
they tried to raise most of their own stock. They were among the first to import top
quality Percheron stallions, which they made available to the local farmers as well, to
encourage them to breed quality horses. Their huge round barn and extensive
pastures occupied a large part of the present town area.

In 1895 they constructed a large reservoir, bringing water into it from distant
springs through iron pipes. They added more railroad sidings as well as increasing the
length of the town siding more than 3/ 4 of a mile. They also improved their electric
plant, which provided lighting for all their own buildings. At that time, they also
owned and operated the Clark Mills at Brompton Falls, and had large warehouses at
East Angus, Montreal and Toronto. There was a ready sale for all the paper they
could produce.

An 1891 census of East Angus showed that it had a population of 600 people, a
post office, two schools, three churches (Episcopalian, Methodist, and Catholic), a
station on the Quebec Central Railway, and was served by the Great North-Western
Telegraph, American Express, the nearest bank was in Cookshire. In that same year
the Angus House was built. This was a very fine hotel, and in a remolded form is
still standing today.

The Angus House as it stands today. Note the Catholic Church in the background in
the 1896 photo also.
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MINIRAM  Gabriel Dubreuiljnc.
15 Hing Street Ea/t

Best Value
Delivery Van MINIRAVIBY:

_ For business,
an incomparable value!

P H MM
with tEsonad VIV
Save Hi. .

The finest selection of

STOVES and FIREPLACES
on the market. HURRY
quantities are limited

wm om r  WOODCOOK LTheTflefire
HEIRLOOM STOVE K_
*European Cast Iron La Savoy «Clean and efficient
*Spark-proof glass door 4. g0 heating and *Styled for all decor
*Side wood loader cooking .At\)va”able in grey or

ONLY «Steady 8 hour heating rown

«Cast Iron interior *Has to be seen
$759.

*Easy to operate $979.

Quantity limited $1275. REGMSS  SPECIAL

‘/THE CAST IRON

STOVE 0
Bonaventure
. \]b CIRCULATES THE HEAT FEATURE PRODUCT
Mini Ram Van Selklrk *Attractive appearance S110
*Make your fireplace *Easy and low cost «The affordable solution
more efficient and keep installation by bricklayer .| ow combustion stove
its old style charm *Very adaptable. Can be ,fjre proof bricks
*Brass plated door placed in a corner, *Fresh air control
- «Drawer for ashes against a well, or in a «Steel deflector
We have a RAM at your price! .Cast Iron interior Ceramic glass
all .was. .
g9 " reo-W Incredible 299%
REG"wwr- spggjal on sale $9 9 9 . WHILE STOCK LASTS
/ 8 O - ALL STAFF INSTALLERS “Eree home estimates
I ARE MEMBERS OF

«Serving all the Townships
*The largest showroom with
more than 85 models to
ax 0CQ

NO EXTRA COST PROTECTION choose from

5 YRS /80,000 km ON ENGINE AND
POWERTRAIN AND OUTER PANEL
CORROSION PERFORATION.

562-3891

STOVE and FIREPLACE Division

NTCCLOUTIER e

SHERBROOKE For 35 yrs. your Supplier of
2250 KING WEST

SHERBROOKE 567-3911 Construction Materials
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Joe Mackay’s sugar cabin in Marbleton Quebec.

Maple Syrup and
A Maple Syrup King

A large print article for easy reading

This photo, taken in 1953 shows Dennis Robinson and Edwin Mackey, making syrup

like the pioneers.

by Susan Boyer

North Eastern Indians were the
first sugar-makers. The Algon-
quins, Ojibway and Iroquois
Indians, each had specific names

in their languages for maple
syrup and told stories about
March, 1987

sugaring. One such legend tells
that originally the maple tree gave
forth a sap that was almost pure
syrup. But when the Indian god
Ne-Naw-Bo-Zhoo tasted it, he
found it too good and too easy to
obtain. So he diluted the maple
trees’ syrup until the sweetness

was barely discernible. Now man
would have to work harder to
make syrup from the sap and so
would value it more.

The first settlers in New France
learned to make syrup from the
Indians, calling this new condi-
ment—Indian Molasses.

For hundreds of years, town-
shippers have been keeping the
tradition alive, tapping maple
trees and waiting for the sap to
run.

“The best maple syrup in the
world is made in the Eastern
Townships’’, says Joe Mackay,

many time champion sugar maker.

Mr. Mackay, who has sugared all
his life, began by collecting sap
from the buckets on his parents
farm in Erie, in the Eastern
Townships of southern Quebec.
Back then maple sugar was the
same price as white sugar, so the
Mackays made just enough syrup
and sugar for their own use.
Later, when Joe bought a farm
of his own, he chose one with a
good stand of hard maples. He

photo/ Boyer

has now sugared for the past
thirty-eight springs on his farm
“Maple Ridge” .

In the beginning, he used
buckets and collected the sap with
a team of horses. Later he chang-
ed to a more modern method
using a gravity fed pipeline and in
1978 he changed to a vacuum
system.

“The Eastern Townships is the
perfect location for making good
quality syrup” he insists. “We
get just the right temperatures at
night for a good freeze and
enough sun the next day to stimu-
late a good flow of sap. A 20°F
night followed by midday tem-
peratures of 45°F make for ideal
sugaring weather. We have long
cold winters when the frost gets
well down to the root level of the
trees. The mountains tend to give
us extremes of day and night
temperatures and the snow cover
delays budding. These conditions
give us a longer sap season than
other areas.”

continued next page.......
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Fresh hot syrup coining from the finishing pan.

Mollie Mackay driving the team of horses to gather sap from the buckets.
The Mackays used horses until they switched to gravity feed.

Joe Mackay taps 1200 trees
each spring and, depending on
the season, makes between 200 to
400 gallons of syrup. 1981 was an
excellent year. He made 404
gallons of maple syrup—371
gallons of which were grade AA,
extra fancy. His reputation for

making good syrup is well known.

Joe’s wife, Molly, puts about half
of their syrup into pint cans for
direct sale at the farm. This
usually pays better than the sugar
co-ops, but last season the
Granby Co-op paid $33.15 a
gallon in the bulk drums, while
the Mackays charged only $28. to
customers at the farm.

Joe and Molly have stopped
entering their syrup at the various
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fairs. They have had their share
of wins. In 1966, ’67, ’68 and ’70
Joe won high marks for syrup,
maple butter and sugar, to give
him the title of Maple Sugar King
of Quebec. After winning 3 years
in a row, he was not eligible to
enter in 1969. Joe is the only man
in the history of this contest to be
Quebec’s Sugar King four times.
Knowing what makes a maple
product good is important. Good
quality maple syrup is judged by
having good maple flavour, a
golden colour, high sugar density
and cleanliness. Maple sugar is
judged in a similar manner with
attention paid to uniform cakes
lacking white heat marks. Maple
butter must have good colour,

flavour and an absence of a
grainy texture. It takes a lot of
preparation to show sugar pro-
ducts and win.

Selection of trees is important
also. All maples yield a sweet
sap, but it is the hard, or sugar
maple, that tends to give a
greater quantity of sweeter sap
with a lighter colour. Joe only
taps the hard maple trees in his
bush. “You do not just come by
good syrup”, he says. “You have
got to work at it.” Maple sap is
very perishable, even more so
than milk. In order to produce
the light golden colour and good
flavour, the sap must be boiled
when it is fresh. Boiling sap that
has been in storage tanks too
long and cooking it in deep
pans will make a darker, strong
flavoured syrup. Boiling sap in

low pans, ensures a lighter colour.

All equipment must be spotlessly
clean. During the later part of the
season the syrup gets darker. This
syrup is called “bud-run”, be-
cause it is made when the leaf
buds start to open on the trees.

Joe Mackay is now passing on
his sixty years of experience and
sugaring expertise to a young
farmer, Steve Heggison. By the
first of March, Joe and Steve
have the pipelines up and are
finishing tapping. Leaving the
pipeline up all year around invites
damage by hunters, rodents and
the sun.

The most serious damage that
Townships’ sugar-makers encoun-
ter however is maple dieback.

Year

The crowns on top of the trees
simply stop growing and die.
Acid rain may be the main cause,
but there are additional problems.
In the past ten years Joe has lost
150 taps due to dieback. That is
an average of fifteen taps a year.

In the early °70°s, he asked for
help from the Quebec govern-
ment, but as the problem of acid
rain was yet unrecognized, they
insisted it was only natural to
have some trees die. A careful
observer, Joe feels the problem is
due to more than acid rain. For
two consecutive summers, cater-
pillars defoliated many of the
forests in the Townships leaving
trees in a weakened state. Abnor-
mal winter and summer weather
conditions have added more stress
to the already weakened trees.

Some critics blame the vacuum
system that most sugar makers
use, claiming that they *“milk”
the trees of an unnatural amount
of sap, thus weakening the tree.

Over a fifteen year period, Mr.
Mackay has kept records that
compare the three methods of
sugaring he has wused. These
records give five year averages of
the number of pounds of syrup
per tap.

Method Lbs. of Syrup

1968-1972 Buckets 2.66

1973-1977 Gravity fed 3

pipeline
1978-1982 vacuum system 3.48
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“Sugaring is the best part of agriculture there is today” believes Joe Mackay.

Allowing for the spillage and
ice loss when using buckets, these
figures show little difference, cer-
tainly not enough to kill a tree.

Inspite of maple dieback and
some bad seasons, Mr. Mackay
has encouraging words to would-

be sugar-makers. He believes it is
possible to get started in the
sugar business, invest in used, or
new equipment, pay off a loan
and still make a living.

If you have ever visited a sugar
house on a beautiful spring day,

Take a close look at the crowns of these maples, Maple dieback is occuring in forests

throughout the Townships.

inhaled the sweet maple vapour
and tasted the fresh syrup, you
will understand why Joe Mackay
insists that “sugaring is the best
part of agriculture there is
today”. 0

MOTHERS DAY
GREETINGS & CONTEST

PRIZE: A Florist’s Bouquet

Surprise and delight your MOTHER [Mom,
Mommy, Gran, Grandmother, Granny,
Mother-In-Law, Sister, Aunt, Wife, Dear
Friend, Female Parental Unit] with a
MOTHER’S DAY GREETING AD in the MAY
iIssue of the TOWNSHIPS SUN. Your greet-
ing ad must be no longer than 30 words and
will cost $2.00.

IN ADDITION: One entry will be drawn at
random to receive a BEAUTIFUL FLORAL
BOUQUET for MOTHER’S DAY. The winner
will be notified by telephone, so be sure to
include your phone number on your entry.

March, 1987

International Maple Syrup Institute

My Mother’s Day Greeting
To:

Name

Your Name
Address

Postal Code
Telephone Number

THE TOWNSHIPS SUN
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Emporium

Iifl \ \o ™14l

100 MAIN Antiques and Gifts 44 main w .

NORTH HATLEY MAGOG

K42 42 % L K4?-K7%
it!>VvV ' 'Mil 11l (M1l IM M. I»l«H»KIl H*Rs

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

“THE ASSOCIATES”
Professional Services
We Settle Estates
Estate and Income Tax Planning
Financial and Portfolio Administration

Full Range of Consulting Services

for Individuals and Businesses

Farm Rollovers
W.D. DUKE ASSOCIATES LTD,

109 William St.

Cowansville, Que.
J2K 1K9

President: W.D. Duke, B.Comm., C.A.
Vice-President: j.R. Boule, B.A.

514-263-4123

Cl*

409 off
SQUASH

RACQUETS

While Quantities Last
MANY MORE ITEMSCCC

PRO-SHOP

ABiStVVVS lennoxville

UNIVERSITY/?

QUE.

[8191 569-9551-EXT. 241

Page 24 THE TOWNSHIPS SUN

What’s New With Your

Income

by Janet Draper & Bette Napier

Now that you have received
ail your T4’s, Releve I’s and
receipts of various Kinds, it is
time to sit down and complete
your income tax returns. Even
those of you who have your
returns completed by a tax-
preparer must realise that they
can only take all the deduct-
ions to which you are entitled
—they cannot arrange your
affairs for you. This is up to
you and generally it must be
done earlier in the year. So
look over your returns, ask
questions, make sure that you
have taken advantage of all
available deductions and try to
find out if there are any
different ways you can arrange
things so that you pay less tax
next year.

What changes will you find
on this year’s forms?

Federal and Provincial

The new alternative mini-
mum tax may have you com-
pleting four returns this year.
However, unless your taxable
income is over $40,000 you
probably will not be required
to file. If you must, then
request the forms early—
Federal T691 and Quebec
TP750V—since they are not
included in your package.
Check carefully the conditions
listed in your guides since
failure to include the form
when you should have may
slow the process of your return
even though you have no alter-
native minimum tax to pay.

The capital gains exemption
both federally and provincially
is now $25,000 (that means
you may have up to $50,000 in
capital gains since only half is

taxable) less any exemption
already claimed in 1985.
Request form T657 from

Revenue Canada and Form
TP235V from Revenu Quebec.

Federal

The sales tax credit of $50
for persons 18 and over and
$25 for children under 18 will
benefit low income families
and single persons. A married
couple may make only one
claim. To claim this you must
complete Schedule 11 and file
a tax return even though you
have no taxable income. Senior

citizens who receive the Old
Age Security and Guaranteed
Income Supplements should
check carefully their eligibility
for this credit.

Similarly, the child tax credit
requires the completion of
Schedule 10 and you must
include welfare and other
social assistance payments,
guaranteed income supple-
ments, spouse’s allowance and
workers compensation in your
calculation of family income.

If you are only filing a
return to obtain the Federal
Sales Tax Credit or Child Tax
Credit you can just complete
your forms and leave the cal-
culation to Revenue Canada.
Be sure to fill in Schedules 10
and 11 and tick the box on
page 4, line 469 of your
return.

Quebec

There are even more changes
provincially than there are
federally. Read the inside front
cover of your tax guide and
make a note of those which
apply to you.

New personal exemptions
include one for dependents
aged 21 and over who are
suffering from a physical or
mental infirmity. Complete
Attachment A and line 87.
You will need form TPL-
22CMV if you have not filed
one before. The maximum
exemption of $4560 is reduced
by the dependent’s net income.
If you have dependents 21 and
over attending an educational
institution or under 21 also
complete Attachment A and
line 88.

If you are a single parent
and have a dependent in full-
time post-secondary studies
you may wish to skip the
exemption of line 88 and in-
stead use line 89 and 92. You
may not claim an exemption
for the same dependent on
lines 88, 89 and 92. You may
have to spend some time on
calculations to work out which
is most advantageous for you
but it will be time well spent.
Any exemption may be split
between supporting individ-
uals. Just show your calcula-
tions and how you have divid-
ed it.

Tax Form
This Year?

Child care expenses, with a
maximum of $3,510 if the
child is under six and $1,755
for six and over, may be
claimed by either spouse or
split between them.

A new Consumers Tax
Credit is available. Complete
Attachment D and line 30.
Senior citizens on Guaranteed
Income Supplement and other
low income families who have
low taxable income and who
normally complete the form
only to claim the Real Estate
Tax Refund (Attachment B)
should also check Attachment
D and fill in line 30.

The standard $100 deduction
for medical and charitable
expenses is no more (it dis-
appeared earlier from your
federal return) so you will need

receipts for all your claims
Now.
The maximum investment

income deduction is reduced to
$500 from $1000 unless you
are considered retired in which
case the $1000 still applies. On
your federal form the maxi-
mum remains at $1000.

These are the most common
of numerous changes to watch
out for this year. Start prepar-
ing your return early in case
you find you need to get forms
which are not included with
your guide, do it slowly in
pencil (1) over a few days then
re-check your calculations.
Send it in early if you are due
for a refund and on April 30 if
you still have to pay. 0

Janet Draper is a Chartered
Financial Planner with an
M.B.A. degree from Queen’
University. Bette Napier has a
B.A. in business and s
manager of The Townships
Sun. Together they form D-N
Financial Consultants, a
company specialising in per-
sonal financial planning, tax
preparation and accounting for
small business[es].
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Outside the wind is howling,
sweeping the long empty birds’
nests from the trees and
bushes, plucking the last stub-
born leaves from the oaks and
beeches, and pruning the dead
and weak branches from the
trees. It is not a very colour-
ful time of the year, but it is
not entirely colourless either.

March is considered to be
part of the “black and white”
season, which is usually from
November to May, in this part
of the country. At first glance
the scenery will appear to be
rather drab, but a little closer
look will show otherwise. The
lichen creeping up the north
side of the fir tree is soft
green, the grey birch has some
bright orange lichen on its
bark. The gently peeling bark
of the paper birch is pinkish in
colour, and the poplar trees
have green bark, not grey as it
first appeared. Tree buds and
twigs show considerable varia-
tion in colour. The red maples
sport a definitely reddish twig,
even though no sign of a bud
is showing. The paper birches
also have very reddish twigs.
The willows have their own
special touch. White pussy
willows are peeking from pol-
ished bud casings. Some have
much redder twigs even than
those with whole pussy willows
out, braving the elements. The
willow catkins will soon be
covered with yellow pollen,
and become precious and very
important food for hungry
bees out foraging on first
spring flights.

Down on the ground where
the snow is thin, or springs
have melted it away, there are
green things growing, oblivious
that it is winter. And they are
neither black nor white. Tiny
round leaves of twinberry cling
to the ground. Their leaves are
very green, and they still have
some tiny two-eyed red berries
missed by scavengers last fall.
The Christmas fern pays no
attention to winter’s woes.
With or without a blanket of
snow or leaves it keeps its
green year around. The club
mosses stay green under the
snow, but freeze brown where
they are exposed. A few days
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Nature Notes

by Gladys Mackey Beattie

THIS IS MARCH

of spring sun exposes their
tendrils to the elements.

Nothing can be said about
the evergreen trees. They are
as their name implies “ever-
green”, but if you look closely
at the firs, you can see that
they have even grown some
over the winter. Their fresh
brown buds are sticky with
sap.

On closely looking at a ridge
of not too distant deciduous
trees, it is easy to see that they
are not really grey, but a shade
of green. Some will even have
tinges of pink, white or yellow,
depending on what kind of
trees they are. Don’t denounce
the whole of nature in winter
as being a black and white
season. Look again! 0

WHAT TO DO WHEN YOU
FIND A BANDED BIRD?
Occasionally, | get phone
calls from people who have
(dead) birds with bands on
their legs, and | always have to
scramble to find the address of
the bird banding office. Now,
I would like everyone to clip
out this information and put it
in the front of your bird book.
When you find a band,
straighten it out and attach it
securely to a piece of card-
board or heavy writing paper,
and send it to Bird Banding
Office, Patuxent Wildlife
Research Center, U.S. Fish
and Wildlife Service, Lauren,
Maryland. Include your name
and address (plainly printed).
State the date you found the
band, as well as the place
where you found it (nearest
town, with county and prov-
ince). Also report how you
found the band (on a bird
found dead, shot, trapped, or
some other way). Place it in an
envelope sturdy enough to sur-
vive Canada Post’s mechanical
sorters. Then mail it. Later
you will receive a letter from
the Bird Banding Office telling
you where the bird was band-
ed, what kind it was, and who
banded it. The person who
banded it will also learn that
you found the band. Each year
more than 40,000 reports are
processed and acknowledged
by the Bird Banding Office. [

SUPER 5th ANNIVERSARY

Appetizers: Caesar salad

Fondue parmesan....

Garlic snails

Environmental Hearings

Anyone concerned about the
environment or the use of
pesticides should not waste the
opportunity to have a say in
our new environmental protec-
tion laws. It is rare that the
public has an opportunity to
voice their concerns and opin-
ions on new laws. The Canad-
ian Environmental Network, a
non-governmental organization
has set up a special steering
committee to help out groups
or individuals in this respect,

and contact persons in each
province have been appointed.
The Quebec representative is
from Sherbrooke. She s
Lynnae Dudley, and may be
reached at 819-566-0173 or
569-0925. Let us use this
opportunity to its fullest. 0

Sptci

APPETIZERS
............ $2.25 Coquille St-Jacques....... .......$3.25
........ $2.25 Shrimp cocktail.............. .......$3.75

MONDAY TO FRIDAY from 4 to 9 p.m. (Rock Forest only)

LOBSTER (fresh)

One pound or more
Served with rice
and garlic butter

Appetizer: Caesar salad
The 5th anniversary

plate
Coquille St-Jacques, a g c
Shrimps, Sc**®
..... Lobster tails................. ™
TI_E HD ............. Scampies and shrimps..........c.........
TI-E |RIO ...Shrimps, scallops, and lobster tails........
TI-E QJATRO ..Scampies, shrimps, lobster tails
and frog 1egs........ccoooiiiiii g95

Served with Caesar salad, rice and garlic butter

SATURDAY AND SUNDAY (@ lahretaurats

» Ib. of shrimps
greec style

r |b of scampies

“Surf and turf”
(4 choices)

Prime Rib Roast

Sea food platter

1 person

2 persons $1 66

$ 095
1 person

2 persons

2 persons

Sk

(7 kinds of sea food)

95
1prsn ®Q
S18%

2 persons

$ ggs with pepper sauce

1 person
$1095

sS!"”

Served with Caesar salad, rice
and garlic butter

Every Thursday from 4 to 9 p.m. (Rock Forest only)

American style (16 ounces)
with a glass of wine

Served with fresh vegetables and a choice of potatoes

PIZZAVILLE

5000 Bourque Blvd. - Rock Forest - 564-2227 or 564-2252

[' >
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NCFD

Magog - 195 Merry St. - 843-0722
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Woman of the Year—1987

by Judy Green

The third annual Salon de la
femme de PEstrie took place
at Centre Expo-Sherbrooke
from February 11-15 this year.
Visitors to the Salon had an
opportunity to peruse nearly
200 booths and exhibits pre-
sented by local merchants and

service providers. Bridal
boutiques, travel agencies,
auto dealers, real estate

companies and tanning salons
were mixed with the Y.W.C.A.
Boutique Sante 2000, the
Cancer Society and Golden
Agers, among many others.
One of the highlights of the
Salon each year is the election
of the Woman of the Year
(Personnalite feminine de
I’annee en Estrie). A selection
committee chose four finalists.
Each candidate selected had
made a significant contribution
toward improving the status of
women through their work or
volunteer efforts. This year for
the first time, one of the four
finalists named by the commit-
tee was from the English-
speaking community. The
winner was selected by popular
vote of those who attended the
1987 Salon de la femme de
PEstrie. This year’s winner was
Lise Drouin-Paquette. The
other finalists were Denise
Marquis, Laurette Giguere de
Montigny and Bette Napier.

Lise Drouin-Paquette

Ms. Drouin-Paquette was
educated at Mont Notre-Dame
de Sherbrooke and at the Uni-
versity of Sherbrooke. She was
formerly co-ordinator of the
Women’s Education Centre
and an animator with the
Commission Scolaire Regionale
de PEstrie. Since 1985 she has
been a political aide with
Monique Gagnon-Tremblay,
MNA for St. Francois and
Minister for the Status of
Women. In addition, she has
been actively involved with
several community groups and
committees, such as, school
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committees, AFEAS, and a
savings club for women. She
was a delegate for women’s
groups to the economic
summit, Decisions ’85, and a
member of the Canadian dele-
gation of non-government
groups to the Forum marking
the end of the Decade of
Women in Nairobi, Kenya.

Denise Marquis

Ms. Marquis has a B.A.
from the University of Sher-
brooke and an advanced
degree in Career and Profess-
ional Counselling from the
same institution. She has
worked as an English teacher,
research technician and coun-
sellor for various women’s and
community groups. Since 1984
she has been director of the
Club de Placement, a centre
concerned with youth employ-
ment.

She has been involved in
promoting and improving the
status of women since 1971. In
this capacity she has served on
a variety of committees con-
cerned with women and work,
including C.ILA.F.T. (conseil
d’intervention pour Faeces des
femmes au travail), C.R.E.E.
(le conseil d’administration du
conseil regional de [I’emploi),
C.A.F.P.E. (centre d’aide et
de formation preparation a
I’emploi) and the Beaudry
Commission in 1984.

Laurette Giguere de Montigny

Ms. Giguere de Montigny
completed her formal educa-
tion in 1935 although she has
continued to study and learn
as her work demanded. She
was co-ordinator of the Asso-
ciation of Single Parents of the
Eastern Townships from 1973-
77. She has also been actively
involved in several community
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groups such as, le congres
Teach-In Sherbrooke, the
Human Rights League and a
coalition of women’s shelters
in Quebec. In addition, she has
served on the boards of Sher-
brooke Legal Aide and the
C.S.S.E.

In 1977 Ms. Giguere de
Montigny founded L’Escale de
L’Estrie, the area shelter for
women victims of domestic
violence and their children. In
an active life, full of good
work, she considers this her
greatest achievement.

Bette Napier

Ms. Napier is the first final-
ist of the Salon de la femme’s
Woman of the Year contest to
represent the English-speaking
women of the Eastern Town-
ships. She is a founding mem-
ber of the Lennoxville &
District Women’s Centre and
its co-ordinator for six of the
seven years of its existence. A
graduate of Bishop’s Univer-
sity, she has been actively
involved with women’s issues
since 1979.

In 1983, she worked on a
federally funded project at the
Women’s Centre which survey-
ed educational, employment
and social services available to
English-speaking women in the
Townships. She was instru-
mental in a second project at
the Women’s Centre in 1985
which resulted in the establish-
ment of an Information and
Referral Service that is avail-
able to all English-speaking
township’s residents. In addit-
ion to her work at the Lennox-
ville & District Women’s
Centre, Ms. Napier is the
Business Manager of the
Townships Sun, and a partner
in D-N Financial Consultants,
a tax preparation and financial
planning firm. 0

Charest Visits

Women’s Centre

On a frigid Friday the 13th
in February, a group of
women gathered in the third
floor Queen Street apartment
which is home to the Lennox-
ville & District Women’s
Centre. Some of them had
brought cake and punch which
was served. A couple of local
newspaper photographers had
been summoned and climbed
the stairs to the Centre.

Finally, Jean Charest, M.P.
for Sherbrooke and Minister
of State for Youth arrived
(slightly out of breath) to
present a cheque for $7,000. to
the Women’s Centre for a
project grant from the Secre-
tary of State’s programs for
Women and  Minorities.
Charest shook hands all
around and chatted with the
women genially. The cheque
was presented, photos were
snapped, cake was eaten,
punch sipped and Mr. Charest
was hurried on his way by his
aide.

The women stayed a little
longer to enjoy the “goodies”
and savour their moment of
success. This money will be
used to research and establish
a Mainland English-speaking
Women’s Network. Judy
Green and Bette Napier, the
Assistant Co-ordinator and
Co-ordinator of the Women’s
Centre respectively, have been
discussing, researching and
finally nagging and cajoling
various project officers to find
funding for the project for
nearly three years now. They
are very pleased to have finally
received their grant. Both
women feel strongly that it has
been a worthwhile effort and
are eager to get started.

Initially they will contact
English-speaking women and
women’s groups throughout
the province of Quebec, loca-
ted off the island of Montreal,
to survey them about their
concerns regarding the social,
educational, and employment
situations of women in their
communities. Subsequently, a
weekend conference is planned
to bring representatives of the
various communities together
to discuss their common and
individual concerns and to
form a network for on-going
support and exchange of infor-
mation.

This is the third project
grant received by the Lennox-
ville & District Women’s
Centre since its beginning in
1981. The Centre is located at
109 Queen St., Apt. 7 in
Lennoxville. They have a small
lending library and many
pamphlets (in English) on
services available to women.
Everyone is welcome to drop
by Monday-Friday, 9-12 and
1-4. The telephone number is
(819) 564-6626. 0
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From Eyesore to Oil Source:
Old Tires Can be Reclaimed.

A Mainland Press Article

by Robert Fisher

How many times have you
been out driving in the country
and seen hundreds, maybe
thousands, of old tires lying
around?

You have probably mused to
yourself that there must be
some use for them. Well, a
Laval University professor and
the oil company Petro-Sun
have developed a process
which not only rids the land-
scape of these eyesores—it
turns a profit as well.

In 1980, Dr. Christian Roy,
while working at the University
of Sherbrooke developed a
method of extracting oil from
old tires. The process is called
‘pyrolysis’, and Dr. Roy has
been fine-tuning it at Laval in
Quebec City, with financial
help from the federal and
provincial governments.

Pilot Plant Soon

In December, Ottawa and
Quebec contributed over
$300,000 to construct a pilot
plant where laboratory find-
ings will be put to a practical
and larger-scale test.

Jacques Sicotte, the presi-
dent and board chairman of
Petro-Sun, a company in St-
Amable, just east and south of
Montreal, calls pyrolysis “the
degradation of a material
under the absence of air”.

What that means, basically,
is that the tires are cooked in a
vacuum until they are broken
down into their base materials.
Sicotte likens it to “the star-
ved-air combustion that has
been used in high-efficiency
wood stoves for years”.
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“What we have done here is
push the process one step
further: instead of just taking
the air out, we have pushed it
to a vacuum. We are able to
decompose the rubber back to
its original constituents, which
are oil and carbon black.”
(And steel, if the tires happen
to be belted radials.)

Little Rubber Lost

A surprising thing about
tires is how little rubber is
worn away during their first
life on a wvehicle: only about
five or six per cent, according
to Sicotte. It takes about 10
litres of oil to produce one
standard 15-inch tire.

Sicotte says pyrolysis recov-
ers about 6.2 litres of that oil,
which in turn can be used at
pulp and paper mills, cement
or asphalt companies, or any
other industry which requires
large amounts of heating
energy. The steel can be sold
to scrapyards, and the carbon
black used for low-quality
rubber products such as con-
veyor belts or even automobile
motor mounts.

The technique, according to
Sicotte, is a first anywhere in
the world.

“With our process, we have
been able to reclaim 62 per
cent of the oil consistently in
the lab at Laval,” he says.

Environmental Boon

The idea also has environ-
mental benefits.

In St-Amable, there is a tire
dump which has collected
some five to six million worn-
out tires over the past 10
years. In Quebec, four million

tires are discarded each year.
They present a great ecological

threat, because:
1. They do not degrade

easily, and keep working their
way to the surface of landfill
dumps; and,

2. If they ever catch fire, air
pollution from smoke and
water, and soil pollution from
melting rubber would be
devastating.

Sicotte says that with pyro-
lysis, because there is no fire,
there is no smoke.

“Nothing is easy,” Sicotte
says. “We have what we think
is a better mousetrap, a better
process. We have done it con-
sistently in the lab.

“Instead of hundreds of
illegal dumps in Quebec, like
we have right now, we hope to
be able to have three or four
accredited or legally accepted
sites, and the collectors will be
able to bring their tires there
to be reprocessed.”

Sicotte’s vision is of a sys-
tem similar to that now used in
garbage disposal. He hopes
collectors and reprocessors
would be paid a minimal fee,
perhaps 15 cents a tire, to take
them away.

“Let us face it—the tire
business has been a really un-
managed and uncontrolled
mess. There are dumps all
around the country. They are
illegal but they are tolerated
because nobody found a way
to do anything with the tires.”

If all goes as planned with
the pilot plant, a large-scale
operation with a capacity of
3,000 tonnes per hour, or 15
million tonnes per year, is pro-
jected for the end of 1987.

Robert Fisher is a Quebec City
journalist.
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SHERBROOKE
LAUNDRY INC.

GO°D 353 RUE FRONTENAC STREET
APPEARANCE SHERBROOKE, QUE.
PAYS PHONE: 819-562-2633

D-N Financial Consultants

JANET E. DRAPER, M.B.A., C.F.P.
BETTE NAPIER, B.A.

%For all your TAX needs
 Personal Financial Planning
 Retirement Planning

3 Winder Street

Lennoxville, P.Q.  JIM 1L5 (819) 564-1694

RODNEY LLOYD
BILINGUAL AUCTIONEER

GO WITH 20 YEARS OF SELLING ANTIQUES

WE OFFER

Heated Auction Hall
eFurniture pick-up
*We furnish advertising
*Tent for outside auctions
*Chairs for our clients
sComplete professional services,

all for total cost of 20% commission
*We do farm auctions for 2% commission
Lennoxville

290 Queen St. [819] 566-7922
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by Jim Napier

Chaucer said it best: “Sumer
is acumin in”. With Winter
grudgingly but surely surren-
dering its icy grip to Spring, its
time once again for snow-
bound Canadians to turn their
thoughts away from such
mundane concerns as the
supply of firewood, shovelling
driveways, and dealing with
damp mittens and runny noses,
and to contemplate instead the
more pleasant visage of that
annual trek to sunnier climes
known as the summer vaca-
tion.

Unfortunately, for many of
us this flight of fancy is
tempered by visions of a
harsher reality: vacation time
means two weeks at a modest
family cottage, on an equally
unprepossessing lake, the lack
of facilities of which are
compensated for only by the
abundance of black flies and
adolescent offspring whose
plaintive cries can be heard
echoing across the land: “Aw
gee, do we have to go back
there again?” The spectre of
long periods of boredom
punctuated only by break-
downs of a tempermental
water pump or an unexpected
visit from Aunt Edna and her
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How Suite It Is

Timesharing Replaces the Family Cottage

unruly kids has been known to
dampen the enthusiasm of the
most ardent vacationer, who
longs to bask—however brief-
ly—in the lifestyles of the rich
and famous.

For an increasing number of
fortunate families this vision
represents more than a vain
hope, as vacationers turn to
interval ownership, or “time-
sharing” to enjoy a slice of
The Good Life.

Timesharing: What it is

Timesharing is a type of
vacation home ownership in
which individual units in a

resort property are divided into
periods of time (usually weeks)
which are then sold (or less
frequently, leased) to individ-
ual purchasers. This arrange-
ment allows families the use of
a fully-furnished luxury home
in a resort complex, without
having to ante up the six-
figure price often required for
the outright purchase of such
properties.

How it started

Timesharing is a recent
Canadian phenomenon, having
made its appearance here only
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in the last decade. It began in
Europe in the 1960’s, and
spread to the U.S. in the 70’s,
initially by converting hotel
rooms and suites into efficien-
cy and one-bedroom apart-
ments. Some of these proper-
ties acquired chequered
reputations, as absentee land-
lords and limited recreational
facilities led many early inves-
tors to question the wisdom of
their venture. By the late
1970’s, however, a new genera-
tion of built-for-the purpose
timesharing  resorts  were
constructed, often staffed by
professional management
teams, and boasting a full
range of resort amenities,
including swimming pools,
tennis courts, bars and restaur-
ants, and situated conveniently
to golf courses, shopping and
sightseeing.

Advantages of Timesharing

For people tired of trekking
off to the family cottage, hotel
room vacations have been the

traditional alternative. How-
ever, this approach is not
without its drawbacks. First,

finding space available at the
time you want it may not be
that easy—especially if your
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vacation time coincides with
peak travel periods. Secondly,
hotel rooms are not cheap
these days: accommodation for
a family of four in moderate
comfort at many resorts can
exceed $200 per day—and that
is not including meals, which
can add another $100 per day
(or more) for a family of four.
Finally, there is the question of
comfort. Four people sharing
one room and a single bath for
a week is not an arrangement
calculated to make for the
most compatible interpersonal
relationships!

In contrast, timesharing a
vacation villa is simpler, more
certain, less expensive—and a
whole lot more comfortable.
First, you (the timesharer)
have purchased a week (or
more) of a unit at a specific
resort: no need to write, phone
or wire to see if it is available;
you own it. Second, the cost
of that week compares favour-
ably with most hotel-room
accommodation: spread out
over 25-40 years of use, and
including annual maintenance
fees, a $15,000 timesharing
unit, which will accommodate

four to six persons, costs
about $650 per year. Very
accommodating! Third, con-

courtesy Muskoka Sands

sider what you are getting for
your money: use of a one,
two, or even three-bedroom
apartment, townhouse, or villa
often with two baths, living
room, dining area, and a fully-
equipped kitchen to help cut
down the cost of eating out.

Finally, there is an oppor-
tunity of “capital gain”
(‘profits’ to you and me) if
one buys early into a soundly-
managed resort, and sells later,
as the facilities become more
fully developed.

How it works

As noted above, timesharing
simply involves dividing vaca-
tion condominiums into weeks
for individual sale. The actual
cost of such units depends on
their location, size, and the
season of use desired. For
example, a one-bedroom/ one
bath unit of 666 square feet at
the Muskoka Sands Resort
north of Toronto during the
low or “off” season (October)
costs approximately $6490; a
prime week at the same resort
in the 1,176 square foot Presi-
dential Plus model (two bed-
rooms/ two baths) goes for
$17,490. In addition you must
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add an annual maintenance
fee, which presently averages
about $250, and which is ad-
justed to the official rate of
inflation.

There are a few variations
on these arrangements. In
“fee simple”, or direct-interest
ownership (the most common
type), the purchasers buy out-
right a specified week in a
particular unit, for perpituity:
they can then use, rent, sell or
bequeath that week as they
wish. However, under a “right
to use” agreement, one leases
a unit for a set number of
years; after the contract ex-
pires the right of use reverts to
the developer or owners. In
addition, such contracts may
not specify which particular
unit one has access to—only
the type (eg. “two bedroom,
with fireplace™).

Another variation concerns
whether one purchases “fixed”
or “floating” time: in fixed
time agreements each week in
the year is numbered, and the
buyer has the use of the unit
for that week. In floating time,
weeks are grouped within cer-
tain seasons, and with 60-90
days advance notice, the buyer
can choose the week they want
each year.

Exchanges

A major aspect of timeshar-
ing which appeals to many
people is the possibility of
swapping their week at one
resort for use of a similar unit
at other resorts around the
world. Two large exchange
“clubs™, Interval International
and Resort Condominiums

International, between them
offer access to over 1,500
vacation properties world

wide. For an annual member-
ship fee (currently $200 US at
RCI) plus an exchange fee
ranging between $29-89 US
these organizations will ‘bank’
one’s week in their computer,
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and exchange it for one at
another time, or place, or
both. There are, however,
limitations on such exchanges:
there must be space available
at the time you want at the
other resort; trades must be
made between similar units in
similar seasons; and some
resorts have relatively few
units which are in constant
demand. Still, an audit of
RCI’s 1985 operations revealed
that over 185,000 such
exchanges were made that year
—fully 98% of properly sub-
mitted requests.

Some people in the industry
tend to downplay buying into
timesharing simply in order to
exchange elsewhere, suggesting
that one should pick a resort
property they are comfortable
with—and that makes sense.
Still, for many people the lure
of swapping one’s unit for a
week in a more exotic locale is
tempting. Among RCI’s cur-
rent listings: the See-hotel
Alpenhose in the Bavarian

Alps; the Schoss Grubhoff,
Austria—a restored  14th
century castle; thatched
cottages in Ireland; Broome

Park, a lavish country estate in
Kent; and the Sloane Gardens
Club, a Victorian townhouse
in the fashionable Chelsea dis-
trict of London. Add to these
beach clubs in Greece, the
Carribean and Hawaii, golf
and tennis resorts at Hilton
Head and Myrtle Beach-
front properties in Florida and
ski resorts in New England,
and it becomes clear that time-
sharing offers something for
almost everyone.

The Canadian Connection

Although the Canadian ex-
perience with timesharing has
been relatively recent, several
provinces boast such properties
and the list is growing. In
Quebec it includes the O’berge

du Village Magog, the
Domaine St. Laurent at
# urtv-;

Compton, Le Tournesol at
Bromont, and the Valensole at
St. Adele. In Ontario resort
properties offering timesharing
units include the Harbour Inn
and Resort Club at Brechin
(north of Toronto), the Horse-
shoe Valley Resort at Barrie,
the Deerhurst Inn and Country
Club, and the Muskoka Sands
Resort Hotel, both north of
Toronto. As well, there are
timesharing resort properties in
Manitoba and B.C.

Is it for you?

As with most things, time-
sharing may not be for every-
one. It does require one to
commit what, for most of us,
is a fairly sizeable chunk of
capital toward buying a vaca-
tion property. But if having
guaranteed access to a com-
fortable—if not downright
sumptuous—vacation home is
a high priority, then you may
want to look further into this
burgeoning form of second
home ownership!

For more information

Vantage Travel, 1650 Lincoln
St., Suite 211, Montreal H3H
1H1 advises consumers on
making exchanges, and acts as
an agent for the resale of time-
share weeks. The Resort Time-
sharing Council of Canada, 48
Hayden St. Toronto, M4Y 1V8
offers a useful free pamphlet,
“Resort Timesharing, a Con-
sumer’s Introduction”. And
good advice can also be found
in Michael Coltman’s book,
Resort Condos and Timeshar-
ing Buyers Beware! available
from International Self-Coun-
sel Press, 306 W. 25th St. N.
Vancouver V7N 2G1 for $5.00,
which includes postage and
handling.

[

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

471, Principale ouest
Magog, Quebec

j1X 2B2

T6l.: (819)843-3530

Vignf?u x|

Quincaillerie
1 Hardware

Come One! Come ALL!

SALLE JEAN PAUL
Route 214 Bury, Quebec

OPEN from 10 a.m. to closing

MARCH 7 — Dance Party

MARCH 13-14-15 “ St. Patrick’s Weekend

Bob Lasenba
“Nashville Cat”
with J.P. Cote

MARCH 21 — Wedding Party

MARCH 28 — Dance Party

Information 872-3249

John J. Dunn

Mr. Pierre Chouinard, President and Executive Officer of Dale-Parizeau
Inc., is pleased to announce the nomination of John J. Dunn to the posi-
tion of vice-president of business developments of Dale-Parizeau Inc.
And that of Mr. Robert J. Dunn to the position of President and General
Manager of Dunn-Parizeau Inc.

Mr. John J. Dunn has been in the Insurance business forthe last 30years.
Prior to his career in business, he had developed a life in the Canadian
Armed Forces. However, in 1955 he joined his family business and be-
came President in 1960. He has occupied the position until just recently,
that his son Robert has taken over.

Mr. Robert J. Dunn received his Business Administration Degree from
Bishop’s University, and since has been Vice-President of Dunn Parizeau
Inc.

Mr. Dunn has worked in the family business since 1977. That was establis-
hed over 50 years ago in the Sherbrooke region.

Dunn-Parizeau Inc. is a branch of Dale-Parizeau Inc. Dale-Parizeau Inc.
forms one of the most important insurance firm controlled by Canadian
interests. Also, there are over 37 offices throughout Canada. They are
among the 20 largest brokers in the world.

Dale-Parizeau Inc. is a member of the group Sodarcan.

Robert J. Dunn

Dunn-Parizeau inc.
courtiers d'assurances
Daie-Parizeau inc.
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cKidstuff

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

One. |IM 1Z3

Leprechaun
One day | went to my cousin’s
house in Ireland. That day my
cousin Lynsey and | went to a
farm. We went to the barn and |
saw a Leprechaun put a golden
saddle on a horse. | grabbed it
and held tightly in my hand. The
Leprechaun told me where the
gold was but there was no gold
left. 1 brought him to my cousin’s
house and fed him. He lived
happily ever after.
Lesley R.

Leprechaun
One day | was out in the
woods looking for my dog and |
saw a little Leprechaun hammer-
ing a pair of shoes. | said hello to
him and he said, “I suppose you
want my gold”, I told him I did.
He said “Well, if you want it’s
right behind you”. | almost turn-
ed around but | said “Oh you’re
just going to disappear”. He told
me that it was over the bridge
and in the meadow. | took him
with me so he could show me
where the gold was. | dug and
found the pot. He quickly
disappeared. | opened the pot but
there was nothing in it.
Jon Yellin
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Leprechaun

One day | went to Ireland and
I was walking in the woods. |
heard a noise. It was a Lepre-
chaun! He had some gold, and
shared it with me. He gave me 50
big pieces of gold. He showed me
all his friends, sisters, brothers,
uncles, aunts, cousins, nieces and
nephews. Then he became my

fr

iend.

Lisa Raymond

Leprechaun

One day my family went for a

'walk. | found a Leprechaun in a

'bush. He was tiny and his face
was wrinkled. He was making a
pair of shoes. | was about to grab
him. Just then he vanished. In a
week | saw him and he told me

where his pot of gold was.

Leprechaun
One day my friend and |
decided to go for a walk. When
we were walking we found a
Leprechaun. We tried to catch
him but he always got away.
Then we caught him. He tried to
get away but he didn’t. He said if
we let him go we could have a
wish. So we let him go and we

got a wish.
Melissa Oakley

Charlie L.

Shillelagh
Shamrock
Country
Leprechaun
Shannon
Irish
Dublin
Ireland
Isle
Blarney
Emerald
Cork
Green
Peat

Eire

Leprechaun
It was a holiday so my family
and | were going to Ireland.
When we got there it was St
Patrick’s Day. So we rented a
cottage and unpacked our
clothes. | asked if I could go out
for a walk. My mother said |
could so | went out and followed
a path behind the house. As I
walked along | heard a grumpy
voice saying that the flowers were
in his way. Just then my mother
called me so | never knew who
the voice belonged to.
Heather Beattie

Leprechaun
One day in lIreland | saw a
Leprechaun. It was small. The
Leprechaun saw me and tricked
me. The next day | went outside
and saw the Leprechaun again. |
saw him when | was looking for
my penny. He came up to me and
said, “I will help you”. So he
helped me and we found my
penny.
Melissa Dass

Our second annual Easter Egg
Hunt coming in April. Get your
magnifying glasses out! (7i

SHILLELAGH
HHPSAIRISH
AEAEIRBNET
MLN NAELPMA
RSETNTARED
OIEICORKRU
CIRELANDAB
KCGKSDEALL
COUNTRYYDI
LEPRECHAUN

tea s”ujBd turns :H3AVSNV
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Video cRevieW s

by Ron Romanado

Sweet Liberty

In Sweet Liberty writer Alan
Alda takes an affectionate jab
at moviemaking and the char-
acters that make up Holly-
wood. Writer-director Alda
also stars as Michael Burgess,
a history professor in a small
North Carolina college town.

When film rights to his best-
selling history of the American
Revolution are brought by
Hollywood and moviemakers
descend on the town, it
becomes clear that they have
no intention of sticking to the
book. As the director, Bob

tdges (Saul Rubinek), tells
Burgess, movies must do three
things to appeal to young
audiences; “Defy authority,
destroy property and take
people’s clothes off’* By the
time the movie is finished,
Burgess’ book has been turned
inside out, and his personal
life has been turned around by
a brief affair with the leading
lady. So smitten is he when
they meet that he forgets he is
encountering an actress. Im-
agine his surprise when he
arrives at her room for a more
intimate encounter and finds
her on the telephone, obscene-
ly screaming at her agent!

Matrix makes reading

For the most part, the movie
is fast-paced and the acting is
often superb. The movie slows
down when Alda attempts to
deal with ordinary life. As
usual, Alda plays a likeable,
but slightly boring character.
Michelle Pfeiffer, Michael
Caine, and Bob Hoskins round
out the cast.

Despite its occasional flaws,
Sweet Liberty is a lively family
film which everyone should
enjoy. | recommend it whole-
heartedly! 0

The Money Pit

Fans of Shelly Long and
Tom Hanks will thoroughly
enjoy the Money Pit. A young
couple, Walter and Anna, evic-
ted from their apartment, have
bought their “dream home’*
only to find out the deal was
too good and too fast. They
neglect to check the neighbour-
hood. Nobody tells them their
property is located in the
middle of nowhere, where any-
thing that can go wrong will.

The problems which unravel
are humourous, especially for
those who have had similar
experiences. One thing after
another goes wrong with the
house. At first they are just
little do-it-yourself tasks: a
rotted stair and a front door

ItONAKIMOHIN AMMIKIItVI \M> IWO Wit \|\

matrix

FICTION BY KENNETH RADU AND JENNIFER MITTON

POETRY BY ERIN MOURE AND LLOYD ABBEY
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lock that sticks. Working on
them, Walter somehow causes
both the stairway and the
entranceway to collapse. But
that is only the beginning.
In an attempt to salvage the
house, Walter and Anna must
employ at least 100 men to
totally “rebuild” their home.
Much to their dismay they
realize that the repairmen are
either incompetent or corrupt.

The failings of their home
slowly erode Walter and
Anna’s relationship. But even-
tually the house is finished,
and although they suffered
through rough times, the
voung couple come to realize
that what they really have is
each other.

Shelly Long is excellent in
her portrayal of the common
sense Anna. Hanks is at his
best as the exasperated and
panic-stricken Walter.

Laughs are in great abun-
dance in Money Pit. It’s
“must viewing” for everyone
—especially for all potential
do-it-yourselfers! 0

These videos are available at
Club Video in Lennoxville.

Ron Romanado is an academic
counsellor at Bishop's College
School. He studiedfilm history
at Concordia University and is
an avidfilm viewer.

one of the lively arts

“an excellent magazine”

“a good literary journal

from Quebec”
“gives new writers the

opportunity to be read

One year (two issues) $ 6.00

Two years ($ 10.00) four issues

MATRIX

Box 510
Lennoxville, Que.
JIM 176

B.B.Q. CHICKEN AT ITS BEST!

Famous Fries

HAPPY ST. PATRICK'S DAY jfc%.

to all our Customers

Rotisserie Le Champetre

4 BELVIDERE ST. LENNOXVILLE 822-0808

W*

PETROCMUM

GARAGE DREW SERVICE

Ronald and Cynthia Drew, Props.
General Repair—Body Work & Painting

ATTENTION new car owners—RUST PROOF
6 yr. warranty on Gladiator by Kleen Flow
$150.00 for complete coating

NEW SERVICE

Use of courtesy car by appointment
on repairs or bodywork of over $200.

USED CAR SALES
RECONDITIONED & READY FOR THE ROAD

*81 Ford Fairmount 4 door, 6 cyl. Automatic  ¢1950.-
*79 Plymouth Arrow 4 cyl. 4 speed $1850.-
*78 Olds Cutlass Supreme 2 door, V-6 $2250.-
*78 Camera Z-28 4 speed, 350 HP $4000.-
*78 Ford Fairmount Station Wagon 6 cyl. $1650.-
*77 Plymouth Volare Station Wagon 8 cyl. $1495.-
*77 Mercury Cougar 351 2 door $1295.-
*77 Pontiac 305 2 door $1595.-
*76 Pont. Firebird 350 automatic $2450.-
*73 Chev. Monte Carlo 454 automatic $2095.-
*68 Olds Delta 455 4 door $1895.-
*62 Buick Electra 4 door A-1 condition $1595.-

NEW 24 HOUR TOWING SERVICE

DAYS tel: 842-2354 8:00 a.m.-6:00 p.m.
NIGHT tel: 842-2742 6:00 p.m.-8:00 a.m.

1 Ford 4X4 tow truck
1 CMC 4X4 boosting with winch

220 Mills St.
North Hatley, Que.
[819] 842-2354

5e S 7
GEL

S Vv
Driver Peter Fletcher
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Houseplant Help*Line

Do you have a houseplant that looks droopy, sick or ready for
the compost pile? Don't despair, how you can consult our plant
expert—Kathy Longworth. Just send your questions to the
Townships Sun and Kathy will advise you on how to get*your
houseplants thriving again.

Mac Offers You the Only University-Based
Diploma Program in Quebec. Register Now
Call or Write Today

DIPLOMA PROGRAM

THE DIRECTOR (514) 457-2105
BOX 204, MACDONALD COLLEGE
21,111 LAKESHORE ROAD

STE-ANNE DE BELLEWE, QUEBEC HI9X 1C0

SPECIAL JOHN DEERE DAY

We are pleased to invite you and your family to a
very special JOHN DEERE DAY celebrating the
150th ANNIVERSARY of the JOHN DEERE
COMPANY. There will be numerous door prizes
as well as refreshments.

MARCH 5TH

THURSDAY 8 p.m.

BISHOP'S UNIVERSITY

Tractor at Entrance Door

LE EQUIPMENT VEILLEUX, INC.
564-8850

Sfnrall Brothers Inc.

FAMOUS SINCE 1890
MANUFACTURERS OF QUALITY MAPLE SYRUP EQUIPMENT

INTRODUCING
REVERSE OSMOSIS MACHINE

Removes 75% of the water from maple sap
at a cost of 5 cents per gallon of maple syrup

operates on ELECTRICITY
CALL FOR FURTHER INFORMATION

*EVAPORATORS

«COMPLETE LINE OF MAPLE
SYRUP EQUIPMENT AVAILABLE

TEL: [514] 295-2441 DUNHAM, QUE.
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by Kathy Longworth

Q. Which type of flower pots
are better for houseplants: clay
or plastic?

A. | will give you the advan-
tages and disadvantages of
both kinds of flower pots, and
you can then decide which are

better for your particular needs.

Clay pots are porous. This
means that if you have any
tendency to over-water your
plants, clay pots are safer to
use. In addition to the drain-
age hole in the bottom, some
water evaporates through the
walls of the pot. And there is

another plus to the porous
nature of these pots. Have you
ever felt how hot a flower pot
gets sitting on a sunny window
sill? The process of evapora-
tion causes cooling. Hence the
water evaporating through the
walls of the porous clay tends
to greatly modify the tempera-
ture of the flower pot and thus
the roots of the plants.

The disadvantages of clay
pots are that they break easily
and, to some, the colour is
objectionable.

Plastic pots are must less
inclined to break than clay
pots. Their biggest advantage
is that they are now made in a
huge variety of styles and
colours—something to suit any
decor.

They are, however, not
porous. It therefore follows
that, unless you have adequate
drainage in the bottom of the
pot, there is no other way,
except for some surface evap-
oration, for excess water to get
out. You run a much greater
risk of over-watering your
plants. Since over-watering is
probably the number one
enemy of houseplants, this is a
point worth considering.

My personal preference is
clay pots. If you do choose
plastic, try to choose light-
coloured pots. The dark ones
absorb the sun’s heat much
more and, if by chance, your
plant’s roots are wet as well,
they will simply sit there and
steam in the sun. If you follow
this through: intensely hot,
steamy roots in day-time, com-
bined with the chill of a winter
night-time windowsill, it is not
much wonder so many house-
plants look miserable at this
time of the year!

Q. Is it time to begin starting
seedlings indoors for later
transplanting to the garden?

A. Space does not permit a
truly complete answer in this
column, because planting dates

vary so widely. If you are
talking about flowers for use
as bedding plants, there are
even a few of which you are
already too late. Pansies and
Fibrous-rooted Begonias
should be started in late Nov-
ember—early December in
order to reach blooming size
by transplanting time. Agera-
tum, Alyssum, Impatiens,
Petunias, Portulaca, Salvia
and Snapdragons, for example,
could be started any time now.
You would do best to wait
until the end of April or even
early May to start such flowers
as Asters, Cosmos and Mari-
golds. As you can see, theie is
a huge range of “ideal” plant-
ing dates!

Where vegetables are con-
cerned, generally, the slower-
growing ones like peppers and
celery should be started
immediately. Tomatoes, for
early crops, should be started
February 15th, and for mid-
season or main crops, March
15 to April 1st.

An excellent source of seed
starting dates is Stokes catal-
ogue, available free from
Stokes Seeds Ltd., 39 James
St., Box 10, St. Catharines,
Ont., L2R 6R6. Stokes seems
to include this information for
every type of seed they sell,
presumably because they also
deal with commercial growers
and greenhouse operators to
whom this information would
be invaluable. 0
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Pruning Tips For Fruit Trees

by Steve Page & Joe Smillie

illustrations by Polly Warren

Rather than write about our
personal approach to pruning,
we recommend spending a
winter reading about pruning
and looking at the trees. You
might know of an orchardist
who would let you watch him
prune. There are many
teachers and we are still learn-
ing. Libraries are full of prun-

ing books. Ecological Fruit
Production in the North has
an excellent study by Jean
Richard. Hilltop Nurseries in

Hartford, Michigan, has a
detailed young tree training
program in their catalogue.

You should learn what is best
for your trees.

Healthy fruit trees tend to
grow more vegetative growth
than fruit if left untended.
With a life span of many
decades, the tree’s biological
imperative is to grow large in
its youth, then seed and repro-
duce later.

Pruning is the art of remov-
ing unwanted tree structure,
and the conscientious grower
will discover that the art is
rewarding. Every tree is a
unique sculpture and once the
growing process is understood
growth can be directed for the
health of the tree and the
pruner.

e It is better to remove a
whole branch than to leave a
stub.

e Leave a clean cut from
which water will drain.e

* Do not prune fruit trees in
the fall or early winter.
Chances of winterkill are dras-
tically increased by fall prun-

ing.

* Never prune off more than
a third of new growth on a
branch or a third of the new
wood in a tree. For beginners,
a quarter would be more
appropriate.

* Prune branches that rub
against each other or those so
close together that one comple-
tely shades the other.

* A branch with a vertical
fork is likely to split if loaded
with fruit or ice. Select one or
the other to keep, favouring
the lower branch if the object
is to keep the tree’s height
down.

» Some people use pruning
paint, some do not. There are
more opinions as to its efficacy
than varieties of apples. On
my young trees, when a cut is
exposed to the sun | use white
interior latex to cover the
wound. The white reflects sun-
light which otherwise can split
the bark.

o Cherry trees need little
pruning after the first five
years. Limit pruning to remov-
al of dead wood, excess
growth, and interfering
branches. Allow sunlight into
the tree.

* Pear trees should be prun-
ed lightly. The growth habit of
pears is upright, with naturally
narrow crotches. Thin out the
top of the tree to allow light
in, and remove all suckers and
dead wood. If fire blight is a
problem, pruning tools must
be sterilized in alcohol or 1:10
bleach solution between mak-
ing the next cut.

Terminal growth of an apple twig showing fruiting spurs.
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e Plum trees bear fruit on
spurs, usually in the interior of
the tree. If these spurs have
become unfruitful they should
be removed, favouring the
healthy, bearing spurs. If an
old plum tree is bearing many
small inferior fruit, remove
one third of the spurs. Nip
back one-fourth to one-third
of the new growth to encour-
age spur production.

* Peach trees need more
pruning than other fruits. They
also have a much shorter life
expectancy, and little can be
done to restore an old peach
tree so that it bears well. All
fruit of the peach tree is borne
on new (last season’s) wood.
Always favour new wood,
removing older branches which
will not bear again. Thin
where necessary to allow
maximum penetration of the
sun; favour new, vigorous
branches rising from the trunk;
nip back one-third of all new
growth. Peach wood is more
brittle than other fruitwood,
and peaches tend to overbear,
so thinning the fruit is espec-
ially important to prevent
branches from breaking. Thin-
ning also prevents the possibil-
ity of winter damage from
depleted carbohydrate reserves.

* Observe where the flower
buds are formed on the tree,
noting where and on what age
wood these buds are found.
Attempt to distribute the
flower buds and new shoot
growth evenly throughout the
tree, making sure each bud is
as open to the sunlight as
possible. This can be accom-
plished by proper pruning and
training of the tree, with re-
newal of fruiting branches
from time to time. 0
This article is reprinted from a
recently published book by
Stephen Page and Joseph
Smillie entitled The Orchard
Almanac—A Spraysaver Guide,
It is available through Harrow-
smith Books, or locally by
sending $11.95 to J. Smillie,
RR 3 Weedon, Que. JOB 3JO.

Never prune off more than a third of new growth on a branch or
a third of the new wood in a tree. For beginners a quarter would

be more appropriate.

MARCH

One of the reasons | chose
orcharding over another kind
of farming is that | enjoy the
way that the work load is
spread out over the year.
There is always something to
do! Although | start pruning
in February when the weather
is agreeable, | save the bulk of
this work for March. When
the sun is out and the wind is
still it is a glorious time to be
in the orchard.

Every tree | walk by has its
own characteristics and |
chuckle when 1 think of how,
when | first started pruning, |
tried to reconcile the pecul-
iarities of my trees with the
diagrams and photographs in
the literature on pruning. This
reminds me of the articles |
have seen on building stone
walls in which there are nice
drawings of finished stone
walls in which every stone fits
perfectly. | have seen few trees
that fit any perfect mold, and
it is only through experience
that | have learned to adapt
the ideal to the reality.

I have learned to accept that
when there are hundreds of
trees to prune, every tree will
not be perfect. | work through
the orchard quickly, then go
back over and touch up where
necessary. Some old trees that
I have worked on for years
need very little work except
thinning. | can do four of
these an hour. Other trees that
have been neglected for years
can take several hours per tree.

I do most of my pruning
with a short (six foot) pole
saw, hand pruners, and a
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sharp knife. When these tools
have good edges they are a
pleasure to use. There is noth-
ing that they will not cut,
although 1 sometimes crank up
the chain saw for the major
limbs. | have found that the
hand saw makes a much clean-
er cut than heavy loppers
which  tend to mutilate the
wood no matter how sharp
they are. Everyone finds his
own favourite tools and |
would not trade mine for the
world.

| used to see a lot of tent
caterpillar egg masses in the
trees while pruning, although 1
have nearly eradicated them
now. | would peel them off the
twigs and putthemin my
pocket to dispose of in the
fire. Once | forgot to clean out
my pockets, only to find hun-
dreds of caterpillars crawling
through the laundry basket

several days later having
hatched in the warmth of the
house. 0

Page 33



BOOK STORE
FN\CANADA MAP OFFICE DEALER
(Topographic Maps)
Books for Everyone
SPECIAL CHILDREN'S SECTIO|s|

Mon-Fri 9:30-4
Thurs. 9:30-6

Lennoxville
566-4773

N.F.B. film on

“the wonder drug you should

: wonder about...”
1.  Jk | Animator: Dollena Gigu6re

D.E.S.: AN UNCERTAIN LEGACY

Presented by the Lennoxville & District
Women'’s Centre and the N.F.B. Studio D

Lennoxville Elementary School
7:30 p.m. March 10 EVERYONE WELCOMF

WOODKNOT BOOK SHOP

Finest Bookstore South of the Border

68 MAIN ST.

NEWPORT, VERMONT [802] 334-6720

MORE

Tales of the Townships

Has'vircl Epps
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 versesfrom a matricide

Buckskin Joe of Magog

hunter, trapper, circus acrobat

Fenians at Pigeon Hill

We’ll go and capture Canada

Fenians at Eccles Hill

The trudge from St. Albans

Fenians at Trout River
Get ye back, ye silly praters

Harry Baker of Brome

A statue in parliament

Christmas Parmalee of Waterloo

Canadas greatest bank swindler

Premier Davis of Dudswell

The Riel Rebellion

The Murderess of Inverness

Voices drove her to poison

Lily Powell of Danville

The mystery of the midnight meeting

PLEASE SEND  Copies at $7.50 ea. plus $1.00

for postage & handling
TO:

Clip and send to:  The Townships Sun Box 28,

Lennoxville, JIM 173
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by Pat Lepoidevin

NATIONAL OES5Tintl»

THE HOUSE OF
THESPIRITS

*S?LCTACULATLt ",

The House of Spirits—Isabel
Allende (Bantom $4.95)

This is the story of the
people of Chile from the days
of the revolution to the present
Written by the niece of assass-
inated President Salvador
Allende it is a family saga
mixing fiction with journalism.
It is also a tale of the super-

natural.
An absorbing novel written

with a historical setting that
makes this very realistic and
interesting reading.

Straight from the Lip—Jean
Deau (Fitzhenry & Whiteside
$9.95)

With so many politicians
writing their memoirs (Jean
Chretien, Rene Levesque,
Jacques Hebert, Brian Mul-
roney, Sheila Copps & Jean
Drapeau to name just a few)
this book was bound to be
written. It is a collection of
witty stories supposedly written
by many of the best known
politicians. It makes fun of
their previous autobiographies,
careers, Canadian politics and
politicians in general. Whether
you are a conservative, liberal
or N.D.P. you will find some
humour in this little collection
of stories.

While it may not be as
popular as some of the polit-
icians’ books it is spoofing, it
is a lot more fun to read.

Vie En Estrie Living—($2.50)
This is a fairly new maga-
zine about the Eastern Town-
ships that has come out this
past year. It is published only
six times a year and as it is
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The Book Case

bilingual should be of interest
to French and English alike.
This month’s issue—Feb./
March—gives some good
information on places to cross
country ski, an article on speed
skating as well as interviews
with some of the local authors.

You might look for this at
your local bookstore or news-
stand.

Stanger in the House—Patricia
J. MacDonald (Dell $5.50)

One moment Paul Lange
was playing happily outdoors
—the next time his mother
looked out he was gone. How
could a small five-year-old
completely disappear from a
good neighbourhood and never
be found. For years Anna
would search for her son never
giving up hope that he would
some day reappear. Ten years
later, that day actually does
arrive. The detective who had
worked on the case over the
years brings her the news that
they have located her son and
he will be coming home the
very next day. While Paul’s
parents are ecstatic with excite-
ment their daughter Tracy has
mixed feelings.

The moment that Paul
comes home Anna feels a sense
of danger. Someone it seems
still wants her son. No-one
believes her and her obsession
with protecting Paul becomes a
threat to her marriage and life
itself.

Over the years the detective
on the case has come to
admire Anna’s strength and
determination. He alone feels
that Anna has something to
fear.

This is a good mystery story
that will keep you in suspense
right to the very end.

Secrets—Danielle Steele (Dell
$6.75)

Mel Wechsler is a very pop-
ular television and movie
producer so when he decides to
produce a new serial on tele-
vision it is almost certain to be
an instant success. The cast he
chooses can look forward to a
long run on television and
perhaps future stardom.

Sabina Quarles is a forty-
five year old actress—not a big
box office star—but a star

nevertheless. While she is
determined not to act on tele-
vision a call from Mel changes
all that. She has always held
out to other offers, but realizes
this part will assure her of the
financial security she desper-
ately needs.

Jane Adams has been acting
in a television serial for years,
without her husband’s know-
ledge. Now she has been “cut-
out” of the part and is forced
to choose between a job or her
marriage. She is well aware
that a part in this serial could
never be kept a secret.

Zack Taylor is a likeable
man; handsome, elegant and
debonaire. He has had a very
successful movie career yet
keeps a discreet distance and
seems to have a hidden past.
As the male lead he would be
sure to set the ladies’ hearts
fluttering.

Bill Warwick, young, blond,
good looking is temporarily
out of work and desperately
seeking an acting part. A role
in this new serial would assure
his acting future.

Gabrielle has worked hard
as an actress and this part is
all she hoped for. Coming
from wealthy parents who did
not approve of her acting
career—she has pushed ahead
on her own—now only to find
her secret is out.

This is the story of all these
people—the secrets they are
trying to hide—not wanting
their personal lives to interfere
with their jobs. Working to-
gether they find themselves
becoming very attached to
each other—almost like a
family despite their wide diff-
erences.

The author weaves her story
around this cast of characters,
their struggles with their per-
sonal problems and the bond
that develops among them and
how it helps to keep them
going.

As with Danielle Steele’s
other novels, this one is also
on the best seller list. i

March, 198



FOR SALE o—
1975 Pontiac Lemans about 93,500
miles. The transmission was new last
spring, radiator two years ago. Every-
thing is in very good running condition.
Very little rust. Price to be talked about.
Please call Clifford Neil (514) 372-7401.

Baby Chicks 25 standards-breeds, 12
Bantams. Also Geese, African-toulouse-
embden. Reserve for spring now. Call
(819) 826-5610.

Borgana fur coat, like new. Brown,
size 14, $40.00. Muskrat fur jacket size
16, $10.00. Call 843-2480.

2 double beds at $40.00. Single beds at
$25.00, large desk at $150.00 or best
offer. 4 Drawer dresser $40.00. Black &
white TV $50.00 or best offer. Heart-
shaped pendant with diamond (no chain)
$50.00, approx. 40 hard-cover R.D.
Books, $3.00 each or take all $1.00
each. 2 turntables $35.00 and $40.00.
Brownie movie camera, turnet 1.9—
8MM with leather case $200.00 or best
offer. Trip to Florida value approx.
$800.00 for $500.00 (to be taken in
1987). For more information call
821-2256.

Belanger electric 4 burner stove, 1 set
silverware and chest (8 setting). 1 set
table dishes (66 pieces), 1 canning set
and chest. 3 pairs skates size 9, 10, 11. 4
foot dry wood, can be cut up. Quebec

heater stove. Call 875-3241 Donald
(700 11 G
Church plates depicting St. James’
Anglican Church, Leeds, and St.
Matthew’s Church, Lemesurier. $5.50
each. Rev. Harold Brazel, P.O. Box

742. Thetford Mines, Que. G6G 5V1.
Tel. (418) 335-6820.

imer electric stove
with barbecue in oven; Findley combin-
ation coal and 4 burner electric stove;
portable electric radiator-heater; stain-
less steel utility sink with taps; Crane
water storage tank; ceramic toilet with
metal reservoir; 12” attic ventilator—un-
used; reclining chair with heat and
vibrator; unusual double steel bed
mattress; 3/4 continental bed & mat-
tress; 3/4 innerspring mattress; Arrow
portable sewing machine; white sewing
table; wood frame for small armchair;
imitation mink car coat size 14-16; seal
car coat size 14-16. 567-4444. Please ask
for Mrs. Douglas.

Wool! 6 Columbia fleeces and 1 Black

fleece. Excellent wool for handspinning.
Reasonably priced. Robert Lowry (819)
837-2917.

Blower motor for Coleman furnace for
mobile home—new. Also 4 new turned
and treated wooden posts for verandah.
Approx. 7 ft. high. Phone 819-567-5301
after 6 p.m.

Thick string electric guitar and ampli-
fyer for $250. or exchange for set of
drums. Two bicycles for sale. Call
835-5385 and ask for Kenny.
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free!l
want ads

G.E. Air Conditioner 8000btu. Used
only a few times $500.00. R.C.A. Victor
Record Player, walnut finish, wood
cabinet, with approx. 30 records—45
rpm. $50.00. Four wool blankets woven
by Blanchette Mills. $20.00 ea. Murray
Bay Wool bedspread, large, yellow with
white candlewick pattern. $50.00
Hawaiian Guitar given as prize by Rudy
Vallee at dance at Newport many years
ago. Needs restringing. Evenings (514)
263-1897.

IMy Free Wan! Ad reads.

[Clip and send ?to The Townships Sun, Box 28,

Lennoxville, Que. JIM 173
Deadline for Classified Ads is on the 20th of each month

IThe Old

Zenith 16 inch portable black and
white TV in good condition. Reason for
sale, bought a colour set. Price $50 or
best offer. Call 819-843-7307 in Magog.

Need some good books for winter
reading? If so, drop in at Monty’s
Bookshelf on North Road in Magog. All
types of used paperback books available
western, science fiction, best sellers,
harlequin, etc. 843-7307.

JOURNAL Building

Heritage Technologies

is a non-profit

community group based in Rock Island and
dedicated to restoring the OIld Stanstead
Journal Building. This group has produced
a handsome booklet detailing this history of

the OIld Journal

Building (circa 1862) and

the history of the Stanstead Journal. This

keepsake
writing to:

is available for just $4.00 by

Box 54, Rock Island, Que. JOB 2KO

e . WANTED

Dinky Toys repaired and purchased,
any condition. Chris MclLean, (514)
372-5966.

Good used fridge and piano, needed by
the Stanbridge East Senior Citizens.
Donation appreciated. Call 248-2646.

To Buy, or information where to have
made, a top quality eiderdown filled
comforter. Call 567-5745.

100" of 30” latticework; light coloured
pre-finished wall panels; fiberglas insula-
tion; rocking chairs; garden cart; electric
water heater; stepladder; exercise bicycle
balcony railing. 4 bedside tables. Tel:
567-4444 and ask for Mrs. Douglas.

TO SUBLET
Oxford Crescent, <2 room apartment
for March 1 Call 821-2256 or after 5
822-1341.

MISCELLANEOUS
Sleigh Rides with horses—reasonable
rates (819) 889-2621.

Memphremagog lakefront four-season
house to share with an educated gentle-
man over 50. Possibility of buying
separate apartment. Box 417, R.R.2
Newport, VT. 05855.

Will work as an answering service in
my home. Reasonable rates. Call Peggy
821-2256.

Needed immediately for a needy
family: pots & pans, silverware, kitchen
utensils, dishes (all kinds), bedding,
pillows, towels, dish towels, lamps,
coffee table, kitchen table and chairs,
ladies clothes size 38-40, ladies shoes size
8, and general tools for repairs around
the house such as pliers, saws, screw-
drivers, wrenches, hammers, chisels,
files, squares, drills, etc. For info, call
821-2256.

Typing, sewing & alterations done in
my home. 821-2256.

Young man looking for jobs shovelling
snow, etc. Call 821-2256 or 822-1341
after 4:30 p.m. and ask for Larry.

Those interested in signing a petition to
help gain recognition and promote
opportunity for the Quebec writer and /
or entertainer, drop in at... Mr. Rasoir,
102 Principal N., Richmond, Que.

ANSWERING AN ADt

SAY YOU SAW IT IN

"N
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TOWNSHIPS DIRECTORY

. Tanaka

« DAVID TAYLOR
INC.

LAWN AND GARDEN EQUIPMENT

114, Rt. 116, Richmond, P.Q.

826-5101

(YaRD-MaN) 6 CubGadeE
GRONDIN &
TURCOTTE NOTARIES-NOTAIRES

Conseillers juridiques - Title Attorneys

80 est rue Principale, Cookshire
Tel[819]875-3307

189 St. Jacques St., East Angus
Tel[819)832-2497

Herbert A. Todd

REPRESENTING
MANUFACTURERS LIFE
IN THE TOWNSHIPS

Disability Income-Term Life Insurance

No-Load Registered Retirement Savings Plans
Life Annuities—Indexed Life Annuities
r.r'1f.

BUS.: [819] 563-8677
[514] 263-4123

1645 Galt St. West
Sherbrooke, Quebec J1K 1J1

RES.: [819] 875-3392

LENNOXVILLE & DISTRICT"?

((fp WOMEN’'S CENTRE W &J
ftp X>QUEEN,APT. 7

> AQooA p O. BOX 102 W m
Sy, <2eP LISNOXVILLE »

L_ N

OPEN MONDAY TO FRIDAY 9-12 1-4.
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the

H e Ip

motel
802-766-2213

LOUNGE & DINING ROOM

* oA Located Derby Vt. USA
3 miles South of Canada
Your Hosts Ercil & Alice Davis

Administration GRANT SHELTUS Enr.

P.O. Box 375 Lennoxviile, Quebec

JIM 176
Cali [819] 821-2240, after 5 p.m.

e TAX PREPARATION

e ACCOUNTING SERVICES

0 is> e SMALL BUSINESS

MANAGEMENT

NORTHERN FRUIT TREES
Old-fashioned apples, pear, apricot,
nut trees, shrubs, evergreens, seedlings.
Guaranteed delivery  Reasonable prices
Catalog $1.00
Golden Bough Tree Farm,
Marlbank, Ont. KOK 2L0

Tel. 564-1220

P R«. 864-9839

pftoauua*®

GARAGE "RUSS"™ MARLOW ENR.

Formerly "Drews"

General Mechanics—Boosting
Tune up and Carburator

j 215 QUEEN ST.

LENNOXVILLE Russell Marlow, prop.

Uliam J . A rn

CHARTERED ACCOUNTANT

85C Queen St.
tennoxville, Quebec, Canada
JIM 133

Telephone
(819) 566-8577

VATRI GTH
(Registered Podiatrist)

Formerly of Montreal, wishes to announce the opening

his office for Foot Care treatments in the Magog
area.

Chemin Roy (North of the 4 Forks)

Office hours: Fridays arid Saturdays, by appointment only
M3-J447

(819) 562-5800 1930 RIVERVIEW ROAD

EXCAVATION

Gravel —Sand—Top Soil—Crushed Stone

R.R. # 1, LENNOXVILLE, QUE. J1IM2A2

NORMAN J
LONGWORTH

Computer Systems Consultant
Computer Service Bureau
* MAILING LISTS « ACCOUNTING

» CUSTOM SERVICES

25 Years of Experience at Your Service

P.O. Box 903. 50 Couture St. [8191 567-0511
Sherbrooke, Que. J1H 5L1
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