P o

Choice pies,
enjoyment to Island dinners

MOCK MINCE PIE
2 cups sugar
1 cup fine bread erumbs

A o= of butter G e
1 I)n
neg
Top and bottom crust
MRS AGNES SHFA
Indian River W.
PINEAPPLE PIE FILLING

1 large can cr\nhed meapp{e
2 scant cups W. sug:

each cinnamon and nut-

1 cup cold
ATHHe fammont n-vor(ng also,
A pinch of salt
This makes enough filling for
2 pies. Bake between 2 crusts
Grezse lower crust before fill-
ing is added then cover with
upper crust.
MARGARET HALING
Baltic Lot 18 W.L

LEMON CHIFFON PIE

8 egz yolks
1 thsp. grated lemon rind
% tsp. sall
3 thsp. cold water
3 egg whites
3% cup sugar
one-third cup lemon juice
1 tbsp. gelatine
one-third cup boiling water
% tsp. creom of tartar

Beat egg yolks in top of dou-
ble boiler, add half the sugar,
lemon rind,
Mix well. Cook ovi wa-
¢er until thick about 10 mmulm

Soak gelatine in cold
add boiling water mix until dis-
solved. Add to hot custard and
beat until smooth, cool. Beat ez

beat in remaining half of sugar.
Beat set custard, fold in egz
whites, pile into cooled pie shell.
Chill 2 hours. Garnish with

'mpped cream
DONALD MacLEAN

FRESH BLUEBERRY PIE
8 cups blueberries
% cup sugar

% tsp. nutmeg

% tsp. salt
1 tbsp. lemon juice
2 tsp. grated lemon rind
1 tsp. butter

Combine sugar, flour, tapiosa,
spices and salt

pie plate. Dot with butter. Cov-
er with top crust. Bake for 10
minutes in eg. oven, re-
duce heat to 350 deg. F. and

bake 30 minutes longer.
MRS. ERNEST LADNER
North River

CRANBERRY LATTICE PIE
13 cups sugar
2 tbsp. cornstarch
Grated rind and juice 1 orange
3 cups cranberries
1% tbsp. butter
pastry for 9 inch pie

In saucepan combine sugar,
cornstarch, orange rind and li-

PASTRY
Put into bowl:
cup shortening
pour over this: -
% cup boiling water
Mix until well creamed, them
add.
1% cups flour
% tsp. salt
% tsp. B. powder
(Crust for 1 pie).
MRS. TED CRANE
Millview

CHERRY PIE

215 ov. tins red cherries
4 tsp. cornstarch
1 thsp. butter
13 tsp. salt
3 tbsp. sugar
Drain syrup from cherries in-
to saucepan combine salt, corn-
starch, sugar, stir into cherry

syrup siowly. Cook over heat,
stirring until thick. Add butter
stir' in cherries, cool
Prepare pasiry for double
crust pie use half to line 9 mch
pie plate. Pour cherry filli
o pasizy Lined bie piate. Criss
cross strips of pastry. overtop.
Bake in hot oven 25-30 minutes
in 425 degree oven
MRS. DONALD J. MacLEAN
DeGros Marsh

JELLY ROLL
3 eges
1 cup white sugar
Beat until foamy
1 cup flour
Lidep- K Spome
% tsp. salt

D.
Flavor
Stir in dry mgrcdienls qu[ckly
add 3 tbsp. hot wi
beat, just stir in qmckly Cook

light, delicate add

15 or min. at 350. Spread
with fa\onlx filling, roll in to-

MRS. TED CRANE

Millview
BARBECUED
® steaks
® chops
® ribs
® chickens
Barry's Snack Bar

opea ’till 3 am. Dial 46767

quid. Add . cook stir-
ring often until berries pop
about 5 minutes. Cool slightly.

Fill pastry lined pie plate. ~Top
with lattice strips. Bake in hot
oven 30-40 minutes.
MRS. DONALD J. MacLEAN
Marsh

PUMPKIN PIE

1% cups milk
1 egg beaten
Mix all togelher and pour inte
unbaked pie shell. Bake in mo-
derate oven.
MRS. LOUIS VESSEY
York W. I
RHUBARB PIE
4 cups rhubarb
1-3 cup flour
2 cups sugar
1 tbsp. butter
Prepare pastry for double
crust pie, line 9 inch pie plate.
Combine rhubarb, flour, sugar,
fill unbaked pie shell. Dot with
butter. Cover with top crust slit
to let steam escape. Bake 30-
40 minutes in 425 degree ovea
wntil brown.
MRS. DONALD J. MacLEAN
DeGros Marsh

161 Queen St.

Electrical
Appliances

LIKE THESE
MAKE COOKING
R PLEASURE!

Here at Newson Electric you will always find a
complete line of G. E. Appliances and Light Fix-
tures.

General @ Electric

And Sunbeam Appliances
The Finest Money Can Buy

NEWSON ELECTRIC

Ch’town

Dial 4-8325

and 26,

Saint John

Here is molasses in its finest form — velvely smooth in texture, rich and golden
in color, sweet and melow in flavor. Excellent for either table use or. cooking,
Crosby’s Gold Star Brand Molasses is rich in calcium, iron and carbohydrates,
making it an excellent source of health ful energy for your children. Put it on
the table often — the whole family will love it on bread, waffles, pancakes
and biscuits . . . and, you'll want te keep plenty on hand for cooking, too! Plan
now, to take home Crosby’s Gold Star Brand Molasses the next

Available at your favorite food store, in either the large 175-
oz. paper packages or the new “No-Drip” container,

Packed in the Maritimes by—

CROSBY MOLASSES CO. LTD.

Canada’s Pioneer

Firm — E:

me you shop.

. can, the 53 oz

hed 1879
New Brunswick




