For AII Your Lumba Needs
Visit us at Poison Wood St.
Hall's Layout. Tel 604 9900

We have many sizes and types.

Christmas Greetings & New Year from
all at Triple C.

Tools,Agro Chemicals, Tool Supplies,
paints and much much more. Come in
and see.

Open Monday to Saturday
8.00am-12.00pm & 1.00pm-5.30pm
Located on 4th Ave

Siding, floor lumber, Doors & wooden louvers
Available!

Also Special Cuts for your needs.

We have the lowest prices |
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Quilling Art For your
ChristmasTree, table or

A | .a great gift idea !
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__New Chnsmas Stock
Now in |
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s Peimes 360 degree. Nichae Jrdr

PlayersSet, Promise Me, Fanfasy Briney Spears

Piere Cardin and much much more !!
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Accesories and Watches. ..
Great Gift Ideas !

New stock of
Christmas Ornaments

(D Learning Games

Cacao Street, Hall's Layout
.Tel:620-9430 .

Fobkes

¢ What did Adam say on the day
before Christmas?
Answer: It's Christmas, Eve!

Christmas Word Search

* What is the snowmansbreakfast b ZFHRELULDODLPHPLULUHLU
Answer: Frosted flakes! MUY AY ELLEEBARWNT
-Whatlssaldbyonesnowdo Lo S I o T I LSsSCUP I DE
the other snowman? TERAA®XL SNAMWOMNZSM
Answer: Can you smell carrot? S sSsPTNEJODBRUHREDO
» Where the snowman does dances TTRESHTMNIREHSATDLC
on? M OELUPAAKTFEIEKT?YH
Answer: A snow ball! Y CSEWOGOCCZKXRSET
« How do you know that Santa is a BKEDRERAL LY ¥ 0 TN A
man? I NG ERBREADWI ME
Answer: No woman wears the same SNTMNGECWMGP EUNEB IR
attire every year. MGNTMEZT I LBSAHW
¢ What a big candle says to a small ¢ B O geld Bl AL o @l b
candle on a Christmas Eve? C'/ R B RRGCHR ST &S A
Answer: | am going out for dinner ¥LAAGPEALCEAZYSYK
tonight. BallL FROSTY SANTA CLAUS
* If someone claps on the Christmas BELL GIFT SLED

BLITZENM GINGERBREAD SHOWMAN
Eve then he should be called as — CANDYC ANE NOEL STAR
Answer: Santapplause! CHIMMEY MORTHPOLE STOCKIMNG
« When Santa doesn’t move then CHRISTHMAS MUTCRACKER SUGARPLUMS
what he should be called as? EBEFDT EEEEER EEE
Answer: Santa Pause. D&MCER PRESENT LIHEN
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It can be satisfying to put in all the effort and involvement of making a serious cake for a special occasion, but there are times when its just easier to churn out
a quick cake. This recipe makes quite a moist cake, which is not as heavy as a traditional fruit cake

Ingredients,120g/40z Margarine, 60z Sugar, 140z Dried fruit, 1tsp Bicarbonate of soda, 1 half tsp Mixed spice, 2 Beaten Eggs, 80zoz Flain flour, 1tsp baking
powder, Pinch of Salt

Method:Preheat the oven to 350 F/180 C/Gas Mark 4 .Prepare the tin by applying a thin layer of margarine and lining with two layers of greaseproof paper. Put
the margarine, sugar, fruit, water, bicarbonate of soda and mixed spice in a saucepan over a moderate heat. Bring to boil and simmer for one minute.Pour into
a mixing bowl and allow to cool1.Add eggs, flour and salt to cooled mixture. Mix well and pour into prepared tin.Bake for about an hour and a quarter. You
may need to put brown paper over the top if the cake starts to singe before it is cooked throughout The cake is ready when an inserted skewer comes out

clean - leave to cool on a wire rack:







