ICE CREAM

P4 qt. cream (whipped)
St vaailla

‘sugar
;b separately)
T4 ats. whole milk
Mix and

put fato 6 at.

& amd chlll.
MRS. DONALD J. MacLEAN
DeGros Marsk

APPLE CRUMBLE

freez-

MRS. HOWARD 'A‘l'l‘s

APPLE COBBLER
2 cups sliced apples
two-thirds cup sugar

% enp milk

I th-u butte
4 tsp. bnkml powder

% tep. salf

Be the egg well and
mix with the sliced apples. Add
the sugar (two-third cup). Place
in a greased baking dish and
dot with butter. Sift the flour
with sugar, baking powder and
salt. Add the shortening and cut

fure to a soft dough with milk.

Spread the dough over the apple

mixture. Bake in hot oven about
20 minutes.

MRS. LEIGH VESSEY

Alpha York W.L

PARTY COOKIES
% Tb. coconut
'lu Ib. blanched almonds
1 pkg. glazed cherries
3

&

Blanch almonds,
through food chopper. Beat eg:
and mix with fruit. Roll in b-lln.
then in sugar.
MRS. ARTHUR BROWN

York

©ATMEAL ICE BOX COOKIES

1 cup brown sugar
% cup lard

% cup hot vater
1 sp. soda
Salt

Shape in roll. Chill slice and
press with fork. Bake in mod-
erate_ove
MRs. FARVEY SILLIPHANT
Hunter River
VENIESE TART
te Spread Mixture
€ oz's. Semi-Sweet chocolate
% cup butter
% cup water
Melt in saucepas and

(lightly beaten)
2 thsp. scmg sugar
1 isp. vanilla
Add to chocolate mixture.
Cool in frig. 45 min. or more.
Cut 1 pound cake into 6 slices,
spread chocolate mixture bet-
ween layers and on lop. This
ean be frozen and used at lat-
e date. good with ice cream.
MRS. ERNEST LADNER
jorth River

ICE BOX GINGER SNAPS

1 cup shortening
ene-third cup brown sugar
two-thirds cup molasses

and sift dry -
gredients, cream shortening and
sugar. Add molasses and cream
well. Add sifted dry ingredients
well. Knead well and
form in_rolls. Chill wntil firm.
Cut in thin slices. Bake in mo-
derate_oven.

MRS. CLAYTON TRAVERS

MARGUERITES

2 egg whites beaten e
»dd 8 tsps. white sugar, gra-
dually beating all the time. Add
% tsp. vanilla. Fold in about 1

about 15 minutes or until light-
iy brown.
MRS. CLAYTON TRAVERS

Pltnot

CHOCOLATE MACAROONS
2 cups white sugar
32 cup butter or shortening
% cup milk and pinch of salt
Bring all this to a a boil. Take
off stove and ade
3 cups rolled oats
1 cup ﬂne coconnl
3 thsp. c
Mix we
Dmn on “cookie sheet and al-

Mns. RUSSELL CAMPBELL
Indian River W. L

BROWNIES

1 tsp. vnnilh

1 cup flou:

‘s cup salad ol
eggs

1 cup nuts
Y% ﬂl! salt

mbine sugar, cocoa, salt,

-dd salad oil and mix well. Stir

squares while warm. Makes 16

squares.
MRS. DONALD J. MacLEAN
DeGros Marsh

APPLE CRUMBLE

Mix together for pie crust
1 cup flour
13 cup butter
% cup brown sugar

Slice apples into shallow pan,
sprinkle with white sugar and
nutmeg. Spread with flour mix-
ture and bake until apples are
cooked and top well browned.

Serve with cream.

HELEN TURNER

INDIAN RIVER W.L

RICE DELIGHT
cups eooked rice
cups miniature marshmallows
cup pineapple
cup whipped cream
tbsp. icing sugar
Chill and serve.
MRS. W. H. BURNS
BALTIC LOT 18 W. L

FRUIT TART
1% ecups flour
% cup w. sugar
% tsp. hakmg powder

e

o tsp.

% cup Fr sugar

% cup butter

1 egg

% cup browned unblanched al-

monds chopped

2 cup jellied cranberry sauce or

fruit

Sift flour, sugar, baking pow-
der, salt and cinnamon togeth-
er. Add brown sugar and eut in
butter. Add unbeaten egg amd
almonds. Blend with fork.

Reserve a generous % cup of
dough for topping ' and chill.
Press dough evenly ia a Sinch
pie plate, do not cover rim of
pie plate. Fill shell with cra
berry sauce. Roll out chilled
dough and cut n e %
strips.

Arrange over filling in a criss-
cross pattern. Cover ends of lat-
tice with another strip, circling
the pie, but mot eovering rim
of pan. Bake in moderate oven
375 deg. - mi

MRS. W. H. BURNS
BALTIC LOT 18 W.L
cAnAMEL BANANA
SUR
2 cups |Aeamed me
% cup brown sugar
2 cups scalded milk
1 tbsp. flour
2 egg yolks
% tsp. vanilla
4 bananas
Cook rice then make a sauce
of other ingredients. Cut ban-
anas around rice and pour sauce
ever. Serves 6.
MRS. W. H. BURNS
BALTIC LOT 18 W.L

HEARTS DELIGHT
% cup sugar
Pinch salt
2 tbsp. corn starc.
Mix together, and add slowly:
2 cups hot water, stirring con-
stantly
Cook for 10 minutes, then add
egg yolk, beaten
thsp. butter
lemon, juice and grated rind
Remove from heat and fold i
1 egg white stiffly beaten
Garnish with fruit or nuts,
serve with uhlpped cream.
. H. BURNS
BALTIC LOT 1 Wk

BLUEBERRY SALLY LUNN
% cup shortening
% cup sugar

2 eggs

1% cups flour

3 isp. baking powder
% isp. salt

‘eup, big!
% CUp S
3 tsp. cinnamon
Method: Cream together shor-
tening and sugar beat eggs, add
Sift together flour, baking pow-
der and salt. Add alternately
with milk to creamed mixture.
Fold in blueberries. Pour in
greased 8x8 pan. Mix brown
sugar and cinnamon. Sprinkle
Bake in moderate oven
50" degree) for 50 minates
Serve hot.
MRS. LLOYD FERGUSON
282 Allan St., Parkdale

SPICY APPLESAICE
WITH RAISINS

1 Ik
e ercies
Sugar

20 oz. can applesauce
1-3 cup raisins
Grated rind of 1 orange
% tsp. nutmeg
% tsp. cinnamon

Mix all ingredients.

Chill until servlng Garnisn
with wmpped crea

FRAVK ROSS

SCALLOPED BANANAS
(preparation time 4 minutes)
3 large bananas
3 tbsp. sugar
2 thsp. orange or pineapple juice
1 thsp. lemon juice
3 thep. dry bread crumbs
2 thsp. melted butter
Butter a 4 cup covered eas
serole. Arrange a thick layer of
sliced bananas in bottom. Sprin
kle with a tablespoon of sugar
and  tablespoon ~of combined
fruit Julcu Cover with table
rumbs. Repeat these
Tayers ‘until dish is  filed end:
g with crumbs. Pour melted
butter over op. Bake in moder-
ate oven 350 deg. for 20 minut-
es until lightly browned. Serve
with whipped cream.
MRS, QTFRI ING BIRT

BANANA FRITTERS
<mened shortening or
ooking oil)

1 cup sllled pastry flour
ing powder

p. sxll

% cup granulated sugar

1 egg beate

13 cup milk

baking powder,
salt, and sugar. Combine egg,
milk and oil, add to dry ingred-
jents and mix until batter is
smooth. Peel bananas cut each
into 3 or 4 diagonal pieces.
Roll in fiour then dip in bat-
ter. 4 to 6 minutes.
Drain on absorbent paper fo-
wel. Serve with hot fruit sauce
or whipped cream.
MRS. STERLING BIRT

ANGEL CHARLOTTE RUSSE
1 pkg. lemon jello
1 eup hot water
% cup confectioners sugar
Let jell to consistency to mix
nicely with % pt. of whipped
cream, add almond or vanilla
flavoring. Serve with maras-
cherrv v top.

.tTIE BEAIRSTO
Baltic Lot 18 W. I.

CRANBERRY CUP
1 cup cranberries
i cup apples
1 cup sugar
1 cup strawberries (chopped n-
nely)
4dd sugar, set in refrigerator
to set and serve in sherbet glas-
ses top with whipped cream.

MRS. LLOYD FERGUSON
Allan St., Parkdale

APPLE CRISP
In & buttered eassemle place:

4 apples, sliced thin ad

% cup of water, add a sprmkle

cinnamon or nutmeg

Cream together:

‘4 cup flour

bne-nnm o igar

3%t55p. 3 it

( apples  with this
mixture and bake 1 hour. Serve
hot with cream.

HATTIE BEAIRSTO

Baltic Lot 18 W. I

ORANGE KISS G

1 large orange squeeze
third cup juice. Grate rind and
cut up pulp.
Te rind and pulp add 1 cup seed-
less raisins, one-third cup wal-

1 tsp. sod
1 cup white suga.
Sift_in bowl:
4dd % cup very soft shortening

\Qe:sserts Desserts

o 50 minutes at 350. While stil
warm pour one-third cup orange
Juice, one-third sugar. 1 tsp ci
nsmon, % cup wallnuts. over top
of cake.

MRS, R. MURRAY
YORK

QUICK PUDDING
1 cup flour
% cup b. sugar
2 tsp. baking powder
% cup raisins
% cup sweet milk
Mix and put in buttered dish.
Add:

% cup brown sugar
2 tbsp. butter
2 cups bo iling water

Stir _until sugar and bufler
are dissolved, over the
above batter do not stir, bake

half an hous
MRS. CLIFFORD CHAPPELL

SULTANA CAKE
1 cup butter
2 cups white sugar
4 eggs whiles beaten separatelw
% cup milk
Z tsp baking powder
& cups flour before sifting
1 Ib. seedless raisins
1% oz. citron and lemon peel
V% oz. cherries cut up.
Bake 2 hours.

MRS. R. MURRAY
YORK

or butter.

% cup milk mix well 1% min-
utes at low speed in mixer.

Add 2 eggs unbeaten

% cup milk beat 1!7 minutes
more at low speed add raisins,
orange rind etc l)d in.

Put in 13-9 or 9x9 pan. Bake 40

two Iruck; to serve you

@ 2way r

ALB):RT THOMAS
Petroleum Pre

oducts
Grafton St. East Dial 4-6610

Perfect Recipe

beat him at his game. too!

Iy evening.

@ BRUNSWICK

Grafton St.

For Family Fun

Bowling is a family sport that Mom and the Kids
will enjoy every bit as much as Dad does.

On our alleys, the bowling’s fast and exciting, but
in a relaxed atmosphere that permits easy conver-
sation. Bring the family in for a challenging, friend-

PIN SETTERS

Rollaway Lanes

Might

AUTOMATIC

Charlottetown

fashion trends in a large

enjoy the smart

t0 maintain,

Where The Fashion-Wise
Economize....

Each season we show the newest materials and

petite teen-age sizes 16 more generous
season too, more and more eustomers find our store
a pleasant and more conomical place to shop. They
creations,

honest to goodness fair prices which we endeavour

«. .. OPEN ALL DAY SATURDAY .

THE FASHION SHOPPE

14| Great George St. .

variety of sizes—from
2's. Each

friendly service and

. ....Dial 4-3355

Lo e P VS

Died 4433 I



