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Breads in the oven; Mom'’s a- bakm

/GE BREAD

m!varyﬂutbepeelulm
anges, add. 1 cuo white sugar,

lenl!dbnlunl'l
Boil till you hlvehd!tbe
amount above move from
stove. Add:lbl'pm shortening.

Set aside to cool.

Pour_boiling water over rai-
S wain, ‘ohog. and dredge
with bit of flour.

Sift dry ingredients into mix-
ing bowl. Stir in milk and mol-
s, then raisins. Half fill

d steam 2 to 3

lonn deper-ting on size.
*> cover from cans and
a slow oven about 15

minutes.
MRS. EllNES'I' LADNER
North River

NUT BREAD
4 cups flour
1 cup white sugar
1 cup chooped walnuts
| tsp. sal
4 tsp. bnkint powder
2 cuns mi
1eg
Mix incredients and let rise
in pans for 20 mminutes in
wotm place. Bake In moderate
even 1 hour.
MRS. CLAYTON TRAVERS
Summerside, P. E. 1.
OLD FASHIONED
CORN BREAD
1 cup flour
% tsp. baking soda
1 tsp. salt
1% cups cornmeal
2 eas, well beaten
1% cups sour milk
3 thsns. shortening melted
Methad:  Sift flour, baking
sods. and salt together. Add
cornmeal, combine eggs,
and shortening, add fo flour
mixture and stir only until
smaoth. Turn into greased shal-
Jow pan and bake in hot oven
30 minntes.
MRS. FLMER BROWN
k Alpha W.I.
BREAD

>

milk

Mix:
% cup warm water
1 veast cak
2 thsos. sugar
Tet stand five minutes
Sift tocether 8 cups flour, 2

2 hours knead down and put in
pans to rise again till double
in size Bake in 400 dec. oven
50 minutes.
MRS. JACK SIMPSON

Alpha W.I.

ATE BREAD
11b. dmes chonped
% o % cuo sugar

it

Rake % of an hour. Nuts may
ade~A it desired

MRS. ARTHUR BROWN
Alnha York W.I.
TE BRFAD
11 dntes. (chopped)
% cup sugar
Salt
1 thsp. butter
1 tsp. soda
Add to the above 1 cun boil-
ing water. Let cool. Add:
1 egg (well beaten)
1% cups flour
1 tsp. vanilla
Bake three - quarters of am
Bour. Mederate oven.
MRS. LEIGH VESSEY
Alpha York W.I.
LEMON NUT LOAF
% cup shortening
1 eup white sugar
s

1% cups flour
1 tap. baking powder

% cup mil
grated rlml of 1 lemon

T W e

% cup chopped nuts
Cream

. Add
Jemon rind and nuts. Bnke 1
hour at 350 A

Syrup for top of loaf: Juice of

1 lemon, % cup white sugar. Stir

till dissolved and pour over bak-
ed loaf while still hot.

EV. SIMPSON

York W. 1.

BLUFRFRRY MUFFINS

1% cups flour
3 tsp. baking powder
1 tsp. salt
5 thsp. white sugar
1 ege
1 cup milk
4 tiep-muelied shortenin
% cup blueberr

Mix Ingrediiuta In usual man-
ner but add the melted shorten-
ing last. Put in greased muffin
tins. Bake 30 min 375 deg. Mak-
es about 10 muffins.

. R. MURRAY

PEANUT BUTTER MUFFINS

2 cups flour
3% tsp. baking powder
3 thsp. sugar
1 tsp. salt
2 eggs
one-third cup peanut butter
two - thirds cup milk
% cup water
2 tsps. melted shortening
sm llour, baking powder, su-
Beat

together.

eggs unm llgm then add peanut
butter, milk, water and melted
shortening. Add
ture, stirring as little as pos-
sible. Bake 20 min. in well-greas-
ed muffin pans af

MRS.

ORANGE BREAD

cup
4 tsp haklng powder
1 tsp.
1 cup wgn
% cup nuts (chopped)
two-thirds cup milk
one-third cup orange juice
% cuo oranze rind (or less)
2 e
4 tbsp. melted shortening

Mix and sift dry ingredients.
Add nuts and orange rind. Beat
eggs. Add to eggs the milk,
orange juice and melted short-
ening. Add mixture to the dry in-
gredients. Let stand 20 min.
Bake at 350 deg. - ‘l hr.

MURRAY
Alph. York

LEMON BREAD

6 tbsp. butter
1 cup white sugar
2 eggs
% cup milk
1% cups flour
1 tsp. baking powder
% tsp. salt
rind from 1 lemon
% cup chopped nuts

Add in order given, bake one
hour in slow oven in small pan.
Cool 10 minutes and glaze with
% cup white sugar and julee of
* lemon.

MRS. CLAYTON TRAVERS

CRANBERRY BREAD
13 cup shortening
2 eggs
1% cups white sugar
2% cups sifted flour
1% tsp. baking powder
1 tsp. baking soda
1 tsp. salt
1 cup sliced raw eranberrie~
Grated rind of one erange
% cup chopped nuts

Heat oven to 350 deg., line
loaf pan with paper. Grate
orange rind and set aside. Sque-
eze orange and pour juice into
measuring cup; fill to one cup
measure with hot water, add
shortening and set aside to cool.

orange juice mlx!ure

cranberries, rind
MRS. CLAYTON TRAVERS
RAISIN BRAN MUFFINS

1 cup bran

% cup sugar

3 tsp. baking powder

1 cup

salt
. shortening

flour
1% cup raisins

Cream shortening with sugar
add egg, milk, bran. Sift in
flour, baking powder, salt, stir
till blended add raisins bake in
muffin tins two - thirds fall for
%30 minules in 400 deg. oven

acLEAN
u.r.n. Marsh

CREAM BISCUITS
4 cups flour
4 tsp. cream tarter
2 tsp. soda
2 tsp. salt
th thin sweet cream to
a soft dough roll on board and
cut in desired size.
MRS. CLIFFORD CHAPPELL

PINWHEEL BISCUIT
2 tsps. melted butter
% cup sugar
2 tsp. cinnamon
Roll out baking powder bis-
cuit dough % inch thick. Brush
with butter :pnn!de with ein-
namon and Roll up like
Jelly roll cut % inch slices lay
flat on greased pam. B-le 2
minutes in 450 deg.
" DONALD J. MacLEAN
DeGros Marsh

JELLY ROLL
3 eges, well beaten
1 cup white sugar
1 cup flour
1 tsp. baking powder
% tsp. salt
1 tsp. vanilla
2 tsp. warm water added last.
Cool oven. 20 or 30
‘minutes.
MRS. STERLING BIRT

DATE-APPLE GINGERBREAD
2 cups thinly sliced apples
% cup sliced dates
% cup melted butter
cup brown sugar

% eup flour
% cup chopped pecans
Dash nutmeg, cinnamon
1pkg. Gingerbread mix

Arrange apples and dates in
9 inch square pan. Combine
melted butter with brown sugar,

lour and pecans. Add nutmeg or

clansmon spread over frult, Bre-
pare gingerbread according to
directions. Spread batter evenly
over ingeedients In pan, bake 1o
moderate ‘minu
Abetild) i e TeteYiaver
ing onto serving plate.

MRS. DONALD J. MacLEAN

DeGros Marsh

SUMMER CAKE

2 cups white sugar
1 cup butter
3 eggs

Cream butter and add one cup
of sugar, then one egg then add
the other cup of sugar and two
eges:
3 cups flour
1 tsp.. baking powder
% tsp. salt
1 cup milk
Leup cliron peel,

ralsins  er

%, almonds (don’t peel)
1 tsp. v

Dressers.

Kent Beauty
Shoppe
100 Kent Str.

Dial 4-4377

Yes you can have the best
you call ot these Hair

hair style in town when

1 tsp. almond

ts with some of the flour
from lhe three cups also save a
few of the nuts to sprinkle on
top of cake when cake is ready
for oven.

MRS. HARVEY SILLIPHANT
HUNTER RIVER

BANANA BREAD
3 bananas
% cup w. sugar
egg

1
1% cup flour
1 tbsp. butter

nilla

Cream butter and sugar, add
beaten egg and mix well add
mashed bananas and then flour
which has been sifted with bak-
ing powder, soda, and salt, add
flavouring ;nd bake in moder-
ate oven hr.

MRS. cu!-‘!‘olm CHAPPELL

CHOCOLATE DOUGHNUTS
2 thsp. melted butter
2 eggs, well beaten
1% cups brown sugar
2 squares melted_chocolate
1 tsp. vanilla, salt, nutmeg
1 cup sour milk
1 tsp. soda, dissolved in milk
3 cups flour
2 large tsps. baking powder
Roll fairly thick. Makes about
4 doz.
MRS. CLAYTON TRAVERS

PRINCE OF WALES CAKE

1 cup brown sugar
13 cup butter

1 small teaspoon cream of {ar-
ter in flour

1 teaspoon soda dissolved im
s ‘water

lespoons molasses

A lime lemon peel

1 egg. n

pinch of cloves, allspice, einna-

FOR
EXPERT TV
SERVICE AND
REPAIR

Call

Wailace B.
MacKenzie
SOURIS — Phone 95

BE SURE

With Professional Beauty Care

Ann Shirley’s
Beauty Salon

101 Kent St.
with or without appoint-
ments.

Dial 4-4328

!!lke ln layer cake tins in a
very slow oven at the start % to
% hour. Icing: one and half cups
brown sugar. Boil with a lmh
cream until it will thicken in
cold water. Take off stove and

put in 1 tablespoon butter. Beat
unlll nearly cold. Add Ht tle
cream from time while
beating and vanilla.

LEMON BREAD
6 thsp. butter
1 cup w. sugar

1 tsp. baking powder
% tsp. salt
Rind of 1 lemon, chopped fine
% cup chopped walnuts

Mix in order given and beat
well. Bake in loaf p: our

MUGH‘NUTS

% cup shortening
1% cups w. sugar

. soda
2 lsp cream tartar

1 tsp lemon extract

1 tsp. vani
1 tsp. nutmeg
MRS. RAYMOND WATTS
Alpha York

Window and Plate
Glass Instollation

Authorized Dealer

"Thermopane™
Car Glass Supplied &
Installed

CARSON & BIRT

67 King St. Phone 4-8043

BARBECUED

@ steaks

L
@ ribs
@ chickens

Barry's Snack Bar

open till 3 a.m. Dial 46767

Phyllis’s
Beauty Salon

130 Richmond St.
Dial 4-9757




