" From the M

GOVERNORS SAUCE

Put 18 large green tomatoes,
2 green peppers, 3 onions
through chopper. Boil 4 eups
sugar, 2 cups vinegar, 1 tsp.
salt, 1 tsp. each allspice cloves,
cinnamon. Add vegetables and
boil until cooked. Bottle.

MRS. DONALD J. MaclE.

DeGros Marsh
HONEY LEMON SAUCE
1 tbsp. butter
1 egg
% cup honey

1 lemon (juiee and rind)

Melt butter, add beaten egg
honey and lemon juice and grat-
ed rind. Cook in double boiler
until thick

MRS. HARVEY SILLIPHANT

Hunier River
SAUSAGE POTATOES

‘Baking potatoes: Sausage

meat.

e
Scrub good size baking pota-
toes, cut off top length, rinse to

s s, scoop out the
tre fill with sausage meat pack-
ing it in. Replace covers and
fasten with foothpicks. Brush
with melted butter. Place in
baking pamn, containing hot wa-
ter to % inch deoth. Cover and
bake 1% houre in 350 oven. Baste
twice with pan liquid. Serve
with gravy
MRS. D. MURRAY
York

FRANKFURTER CBILI ..

2 thsp. butter
1 Tb. frankfurters, sliced in
rounds
% cup onion, chopped fine
2 thsp. green pepper, ch
fine
% tsp. chili powder or fo taste
2 cans red kidney beans
1can condensed tomato soup
1 tso. vinegar
% tsp. worcestershire sauce
Melt butter add frankfnrters.
ehonned onions, peover and chili
powder. Cook until frankfurt-
ers are brown, stirring often,
stir in begns, Soup and flavour-
ing. Cover and simmer for at
lenst 15 minutes. Stirring occa-
sionally.

MRS. R. MURRAY
York

MACARONT PIZZA

1% eups uncooked macaroni
2 eggs, b
1 cup milk
Salt and pepper to taste
% 1b. ground beef
1 can 1o
1 cup grated cheese ot cheese
slices
Cook macaron! according to
directions on package. Drain,
mix with beaten eggs and milk

pour in butlered baking dish
9x13 inches. bake 10. minutes
400 oven

Remove from Pour

oven
uce on fop. Sprink
with beef which has been Tizht

for avother 10 min
cheese i micely melie
squares and_serve hot
MRS. R. MURRAY

SAUSAGE CASSEROLE
1 Tb. pork sausage
1 cup chopped celery
% cup omion
% cup chopped green pepper
1 can cream of mushroom soup
1% cups milk
% eup uncooked rice
% 1isp. poultry seascning
% tsp. salt
1 cup so ft bread crumbs
2 thep. butter, melted
Brown sausage in pax, drain off
fat. Add celery, onion and green
pepper and cook until tender
stir in soup, milk, rice and sea-
Pour into casserole,
bake covered in 350 deg. oven
for 50 minutes stirring occasion-
ally. Mix crumbs with butter
and sprinkle over casserole
Bake uncovered 20 minutes lon-
ger.

MRS. R. MURRAY
York

SALMON CASSEROLE
2 fbsp. butter
2 thsp. flour
2 cups milk
2 hard boiled eggs (chopped)
1 1b. tin salmon
ake a cream sauce of the
and place 1% cupe but-

5. Pour
ce over all. Place 1%
cups buttered crumbs on top.
rown in_oven
. LOUIS VE
- . -XYork

BEEF MEAT LOAF ..
1 . ground beef or (hamburg
not too fat)

2 eggs, slightly beaten

1 cup soft bread crumbs

Mix and shape imto loaf and
brush top with catsup. Bake in
moderate oven until brown.

MRS. LOUIS VESSEY
York W.I

1 cup sugar

egg
1% cups flour
2 tsp. baking powder
1 ege white
1 ths p. sugar
% tsp. cinnamon
Blanched almonds

Cream butter and sugar, gra-
dually and well beaten egg then
flour which has been sifted with
baking powder. Chill dough. Put
half the mixture on floured
board and roll one eighth inch
cut with doughnut cutter,
brush over with white of egg
and sprinkle with the sugar and
cinnamon which have been all
mixed together. Split the al-
monds and arrange on top three
halves at equal distance. Place

very delicate brown.
MRS. HARVEY SILLIPHANT
Hunter River

WHITE DROP COOKIES
% cup shortening
% cup sugar
2 eggs
2% cups flour
%
% cup milk

% tsp. salt
1 cup seedless raisins or cher-

ries
Bake in 350 Deg. F. oven.
MRS. HARVEY SILLIPHANT

Hunter River

BANANA OATMEAL COOKIES
1 cup mashed bananas
2% cups flour

23 cup shortening BEVERAGES Sprinkle the cheese over {op; CARSON & BIRT
1 eup sugar ORANGEADE place under broiler (or put oven- ’

% tsp. salt To the grated rind of 3  Tack in top position and bake for @ King St Phose 48088
% tsp. baking soaa oranges, add 4 cups of white su- a dew minutes) until cheese

1 tsp. vanilla gar, and 1 quart boiling water. melts. Mark through centre.

jscellaneous

% eup eatmeal
Blend all ingredients and bake
15 min. at deg. F. oven
MRS. BARVEY SILLIPHANT '
Hunter River

in slow oven.
PATRICIA MacLELLAN
ndian River W. L

1 egg
1% ecups graham flour
Pinch salt
Mix and sugar, add
beaten egg then sour milk and
salt, last the graham - flour and
white flour sifted with *soda.
Bake in hot oven.
MRS. DONALD J. MacLEAN
DeGros Marsh
ORANGE AND DATE
COOKIES
3 cup shortening
1% cups sugar
2 eges
% orange juice
1 tsp.

T ITTRTA
2
s

MRS. RAYMOND WATTS
Yerk

Sstir

LT S

file

flip one half over the other.

MRS. R. MURRAY
York

?

toast
Thick slices of Canadian ched-
dar cheese
4 or 5 slices of cooked back ba-
con

one-third cup s Fresh crisp leaf lettuce
32 cups fruit juice any of follow- Sl"n:'d.*ms
ing orsng, pineapnie, Erape o e o o vy
6B toasted w
Cook crazberries tn waler t S e s
juice with sugar for 2 minutes. ~ Some salad dressing. ano-
Combine with fruit juice. Chill. ther slice of toast then fhe chi-
DONALD J. MacLEAN cken and lettuce and mare sa-
Marsh  lad dressing: Sprinkle with salt
and pepper and top with third
CHEESE HASHED POTATOES siice. Cut diavonally. Serve.
& medium potatoes, cooked, MRS, R. MURRAY
o
3 thsp. minced onien
1 tsp. salt
% tsp. pepper Window and Plate
cup butter
cheddar cheese G Installat
=" oulon, eall and peppes.
% ‘pepper.
'Melt the butter in frying panf Autherised Desler
spoon potato mixture evenly
e e s St 18 T
space around ige or
bubble up. Fry over low heat el L]

SIDMOUNT GARDENS

ROSE BUSHES

©® WIGELIAS, @ AZALEAS,
©® HYDRANGEAS, @ MOCK

©® Hybrid Teas

McGill Ave. Ext.

SIDM

ORANGE @ SPIREA, ® Grandifioras
@ HONEY SUCKLE, ETC. PY cm e
FERTILIZER
s o POTTED PLANTS
@ Bone Meal
© Mams e
@ Nutri Leaf % .
Geraniums
Garden Special
i ® Fuchsias .

OUNT GARDENS

Ferns
Ivy, efe.
for year round

Dial 4-3219
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