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sprinkled 'ﬂ':l:;\htl:i.;hnm
and chopped ha east
MRS. FRANK ROSS

FISH SOUFFLE
2 cups well seasoned mashed

2 cups cold cooked fillets of fish
2 thsp. grated raw carrot

28,

Peoper and salt to taste
Blend fish. salt. on-
fon and carrot with potatoes.
Beat egg whites until stiff. Then
beat egg yolks until light -nd

combine with fish flakes. Fols
in beaten egg Whites. Pul

ing. set

l
i

wi
iy "tz dex) for % minutes
NK ROSS

GINGER SPARKLERS
cup butter

%

1 cup brown sugat
:ﬁ cup molasses
2
2

ifted flour

1 tsp.- cinnamon
% tsp. cloves
granuated sugar

Cream together butter, brown
sugar, molasses and egg. Mea-
sure flour, soda, salt and spices
fnio a bowl. Stir thoroughly. Stir
foto creamed mixture until
bl;‘nded Shape into small balls.

in granulated sugar and

phel greased baking
Bake at 375 F. Yield - Sdmen

p dates
% cup desiccated cocoanut
% cup brown s

ter »nd 1% inch long. Roll in
remaining % cup cocoanut
Place on areased baking sheet.
Bake at 350 deg. F. for 10-12
minutes. Vislde two d
MARFL ¥ N
Indian River W. I.
COCONUT LOAF
3 cup white sugar
1 cup milk
2 thso. butter
Boil until n !ornu firm ball.
add 2 tes (chopped) boil
aain until I( |enves side of pan.
elnnv! lrwm heat and add
esconnt
cool.

nd % cup
B-nl Bau in wet cloth to

RETA MANN
INDIAN RIVER W.I

% cup melted butter
1

egg
% cup strong coffee
1% cups flour

% te soda

% teaspoon baking powder

% cup’ walnuts

% cup dates

Mix in order given. Spread in
pan. Bake till brown. lIce when-
cool.

LILLIAN RICXEY
INDIAN RIVER WI

WHITE CAKE
2% cups cake flour
1% cups white sugar
3 tsp. baking powder
1 tsp.

% cup shortening
1 cup mi
3 egg whites
1% tsp. vanilla.
Measure flour in sifter
mes. Add sugar. salt and
Baking powder to flour in sift-
er. Put shortening in bowl. Stir.
Add dry ingredients and % qup
milk. Beat well.
" Add egg whites,
flour and vanilla.
Bake in 350 deeree oven
MRS. MELVIN HAMBLY
rd St.

sift

rest of mi
Beat aga

PICKLED BEETS

4 quarts beets
3 cups vinezar
2 cups water
21 cups sugar
2 teaspoons all-spic.
3 sticks cinnamon
% teaspoon whole cloves
1 teaspoon salt

Cook beets until tender. Slip
off skins. Combine sugar, water,
vinegar, spices and salt
Bring to a boil and simmer 15

Queen St.
|

The Rogers Hardware Co. Lid.

Makes a Professional
Out of an Amateur

BLUEBERRY & CRANBERRY RAKE
AVAILABLE AT YOUR LOCAL MERCHANTS

The Rogers Hardware

O. LTD.
“IF IT'S HARDWARE WE HAVE IT”

Mand picking vields 1 to
2 gallons of blueberries
per hour. This rake
speeds up the job seven

times as fast . . . makes
life easier and more
profitable for berry
pickers.

10" Model . . $7.95
12" Model .. $8.95

Charlottetown

minutes longer.
Pack beets in jars Bring
syrup up to a boil. Pour over
keh."nﬂm@wmldd
hot vinegar.

ELAINE COUSINS
'BALTIC LOT 18 WI

SUGAR COOKIES

2 cups flour
1% ‘:up. blklng powder
v- tsp. nut
% cup soft s‘mﬂenlnﬁ
1 tsp. vanilla
1 cup granulated sugar
2 emgs

Cream shortening, add vanil-
la and sugar. mixing untit
creamy. Beat |n RE one at a
time. Add dry nts com-
bining nmmu:!hly Chill for 2
hours.

Roll out chilled dough on
floured bakeboard. Cut out
cookies with cookie cutter. Place

on are~sed conkie sheet. Bake
at 375 der ¥ Vield -
MARFT, MaclEIT AN

Indian River W. L
SCOTCH SCONES

3 tso. baking powder

% tsp. salt

% cup shortening

1 exe yolk

one4h(rd cup light eream
1e:

Slll together flour. sugar, ba-
king powder and salt. Cut in
shortening with pastry blender.
and

Roll out half
floured board. ¢
Place on baking sheet. Beat egg
whites slightly.  Brush on tri-

angles. Sprintle with sugar, bake
i Tt oven 450 degrees 15 min-

inch thick on

Serve hot.
MRS. LLOVD FERGUSON
282 ALLAN ST.
PARKDALE

CREAM - CHEESE ICING
1 package (4 oz.) cream cheese
% |sp vanilla or maple flavor-

Few grains of salt
1 tsp. thin cream
fted confectioner’s

(1) Blend cheese, vanilla, salt
and cream. (2) Add sugar gra-
dually to cheese mixture, blend-
ing.
MRS. Fvsm:'rr WAI.L
BALTIC W.I. LOT 1

RED RHUBARB CHUTNEY
1 onion

2 Ibs. rhubarb

2 Ibs. sugar

1 Ib. sultana raisins

1 pt. vinegar

Salt,
1 tsy

pepper, to taste
ground gin;

walk or patio

Royal Bank Bldg.

ut in 2° triangles -

Cut rhubarb into small pieces

Let simmer !enlly until the

mixture thickens, stirring fre-

quently. Pour into sterile glass-
es and seal at once

HATTIE BEAIRSTO

Baltic Lot 18 W. L

NEVER-FAIL FUDGE
3 cups brown sugar
1 thsp. flour
1 tsp baking powder
 cop itk
Mix dry ingredients.

When it reaches boiling point add
4 thso butter.

Boil until forms soft ball
move from hnat and at.
. W.H. BURNS
BALTIC LOT 18 W,

QUEEN FLIZARETH
SQUARFES

Re-

1 cup raisins
1 cup boiling water
1 teaspoon soda
Let all stand.
1 cup white suzar
4 tablespoons shortening

egg
1% cups flour
Vanilla
1 teaspoon bakinz powder
Mix_together with above and
cook in moderate oven.
PATRICIA MacLELLAN
INDIAN RIVER WI

GINGERBREAD
Cream together:

3 tbsp. shortening

% cup sugar, cream together
Add:

1 egg

1% cups_flour with
% tsp. salt, nutmeg
1 tsp. cinnamon

1 tsp. ginger

1 tsp. baking sod:

Add to first mixture alfernate-
ly with % cup milk and % cup
molssses. Bake st 150 degreos

to 45 minu
MARGARET HULING
Baltic Lot 18 W.L.

LEMON LOAF
6 thsp. butter
1 cup white sugar
2 eggs
1% cups sifted flour
% cup milk
rind of 1 lemon (grated)
% cup walnuts
% tsp. salt
1 tsp. baking powder
Mix above and beat wefl.
Bake 1 hour in slow oven. Brush
the top with lemon juice to which
13 cup of sugar has been add-
od.
MABEL MacLELLAN
Indian River W. L
LEMON COCONUT SHERBET
cup cold milk
1 cup cold woter

coconut
thsp. lemon juice
tsp: grated lemon rind
Beat all ingredients slowly
until blended. Freeze in refrig-
erator trays until firm

MRS. FRANK ROSS

cream

DATE BREAD
1 cup _chopped dates

% to % cuo sugar

1 thsp. butter

1 tso. baking soda

Salt

Add to the above 1 cup holl-
ing water. Tet cool then add:
1 egz ( well beaten)

1% cups flour
1 tsp. vanilla

Bake % of an hour in a 350
dez. F. oven. Nuts may he add-
ed if desired
MRS. HARVEY SILLIPHANT

Hunter River

PEACH JAM

Peel and slice 6 cups of peaci-
es add 3 cups of white sugar
1 tablespoon vinegar

Let this stand for 1 hour. Cook
for about min. Pour into

sterilized bottles and seal.
& MRS

S. LOUIS VESSEY
York

Enjoy the benefits of a clean,
Call us for efficient, courteous service today!

ISLAND CONSTRUCTION LTD.

FOR
EXPERT TV
SERVICE AND
REPAIR
Call

Wailace B.
MacKenzie
SOURIS — Phone 95

BETTER HOMES deserve

BETTER
DRIVEWAYS

inquire about

Island Construction Ltd.
Asphalt Pavements

Asphalt Paving Beautifies—Improves Your Home. It's so much easier fo keep
your floors and rugs clean when you have a smooth, paved asphalt driveway,
. and it improves the appearance and value of your home.
smooth asphalt driveway, patio or carport now.

BARBECUED

steaks

® chickens

Barry's Snack Bar

open till 3 a.m.

Dial 46767

Dial 4-9312




