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1 peck tomatoes chopped fine
eover with water and ome-third
eup salt, leave over night im
morning. Cook 20 minuf

Let simmer 45 minutes.
MRS. CLIFFORD CHAPPELL

HAM SOUFFLE
3 thsp. butter
3 thep. flour

2 cups milk

% tsp. salt

% cup bread erumbs
2 cups minced ham
3 eggs

Pepper and paprika

crumbs. Cool sauce slightly and
add ham and slightly beaten egg

dish. Bake for about 45 minutes
in moderate oven 350 deg. Serve
at once.

MRS. CLAYTON TRAVERS

LEMON SOUFFLE PUDDING
Cream 1 cup white sugar with
1 tbsp. butter; add 2 tbsp. flour,
juice and rind of 1 lemon, 1
Juice and rind of 1 lemon, 1
eup milk and the beaten yolks
of 2 eggs. Just before pouring
in the baking dish, fold in stiff-
Jy beaten whites. Set the dish
in pan filled with hot water, and
bake slowly until custard is set.
Tt should have a light fuffy
souffle on top, and a creamy
custard underneath, and is de-
licious.
MRS. CLAYTON TRAVERS
CHEESE SOUFFLE

4 tbsp. butter

4 tbsp. flour

2 cups milk

2 cups cheese

% tsp. salt

% tsp. mustard

% tsp. paprika

% tsp.

3 ez yolks

3 egg whites

Melt butter in saucepan: add
flour while stirring. When
smooth add the milk, salt. mus-
tard, paprika, and soda. When
thick add grated cheese and stir
until smooth. Pour over the
beaten yolks, and when blend-
ed fold in eggs whites stiffly
beaten.

Bake in moderate oven 350
deg. for about 40-45 minutes.
Serve at once.

MRS. CLAYTON TRAVERS

PIE
n soup

t
s, mix all together.

% tsp. nutmeg
Cook 425 deg. Top with bin-
euit dough.
MRS. HOWARD WATTS
York

BARBECUED SPARERIBS
3 to 4 pounds of ribs, cut in
pieces
1 lemon
1 Jarge onion
1 cup catsup
one-third cup Worcestershire

sauce
1 tsp. chili powder
1 tsp. salt
2 dashes tabasco sauce
2 cups water

Place ribs in shallow roasting
pan meaty side wp on each
piece place a slice o unpeeled
Jemon a thin slice of onion roast
im very hot oven (450 deg.) 30
minutes. Combine remaining in-
gredients bring o a boil and
pour over ribs. Continue baking
in a moderate oven 350 umtil
tende; to_gne_howr.
Baste

every 15"

(o)
2
:
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(1)

minutes ¥ sauce gets o thfick, in_shortening watfl onions 2 cups Night cream
add more water makes 4 serv- are yellow and almost tender. 2 egg yolks
and cook wntii 3 eups sakt ieiow anll M
MRS. JACK SIMPSON apart, stirring oten. 3 bealen eggs -
o) Tico a0d Seasm  Pepper Cut wp chicken serving size
i P s 4 cowe potaioes pleces. Place in kettle, cover
hvmlwb‘.ml- degrees for 45 min-  gpeck of celery salt '-*_.:50
1 . ground pork a large casserole ®  Mash all above with sbout 3 hours. Add earrots,
1w dey bread erumbe expansion of rice. masher. Chill well beans, potutews during last %
g rllycand MRS. WILLIAM CROCKETY “Poonfuls into fat and Mour. osk weth tender. Drain
2 bosien cers ek W.1 oo brows paper. Serve broth from chicken. Skim fat
mh:w:hhhl: BAKED ONIONS .. mato pickle. Measure 2 cups
SR WITE CHEESE  ~  MRS. DONALD J. remaiaing brofh beck imko kel
l:-::mm o] o AR — O
- s Make a sauce of: 2% - 3 . chicken pan; Jhded S S
I add broth and eream.
2R . 4l it thickens. add small
2 large onions, sliced 1 stalk celery o aur vy S U
3 pone ipimpers minoss 1 medium onion e S
3 g o Pour bot chicken
1 Ib. hamburg add % ecup grated 1 Ib. green beans M. Sole: MBS
2 cups canned tomatoes with bread crumbs 68 potatoes gravy sprinkle with
%" cup NIRRT 350 degree oves  Pinch black pepper thyme.
2 tsp. satl % cup chicken fat MRS. DONALD
% tsp. pepper WILLIAM CROCKETT % cup flour DeGres
Cook onions and_green pep- York W. 1 2 cups chicken broth
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N RESPONSIBLE FOR THIS NEW AND UP-TO-DATE
RESTAURANT AND SERVICE STATION . . .

This is the place you
can do two in one!
You can gos up ond
have your oil changed
and while you are
waiting you can have
a snack or a full

course meal..

To our friends in Souris and Kings Commty we welcome the opportunity to be of
service, please come to see us often, you'l be glad you did.
Management and Staff of

HOSPITALITY CORNER
SERVICE STATION and RESTAURANT




