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MRS. BEV. SIMPSON
York W. L
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one.third eup white sugar
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PINEAPPLE CREAM
% can crushed pineapple
% vls lemon Jello

% tsp. vanilla
our 1 cup boiling water over
% vkz jello, when ickened

slightly add pineapple and whip-

ped_cream flavored with vanil-

la. Mix and chill. Serve garnish-

ed with a red glace cherry on
top.

MRS. LOUIS VESSEY

York W. L

RAISIN PIE FILLING
o 200 touetter:
sceded raisins or part
§ i ‘may be u
1 cup molasses
tbsp. corn starch
% tsp. allspice
1 tsp. cinnamon
% tsp. nutmeg
% tep. salt
Butter, size of an egg
1 quart of water
Boil all together till thick and
pour into unbaked pastry shells
end cover with pastry or cover
with a meringue. Bake in mod-
erate oven.
MRS. LOUIS VESSEY
York W. L

STRAWBERRY BAVARIAN

1 envelope unﬂavouud gelatine

trawberries
% cup confectioner’s sugar
1 tbsp. lemon juice
1 eup heavy cream (whipped)
‘Whole berri

Soﬂﬂl u!nnu in cold water,

in hot water, ::hlll un-

i parﬂally set, beat until fro-

berries. Make 6 servings.
MRS. R.

BABA
2 eges

1 tsp. baking powder
5 thep. flour

5 tbep. sugar

Beat eggs, add sugar, flour
and baking powder. Put in well-
buttered angel-ceke tin. Bake
5 deg. for 10-15. min.

Without taking out of tin, pour
% cup cold maple syrup over
fhe cake. Chill.

Whip % cup of cream with %
tsp. cinnamon. Top cake with
whipped cream and serve cold.

MRS,

York

SWISS CHOCOLATE CREAM

1 bar 3% oz. of good unsweet-
ened chocolate

2 eggs

Sugar to faste

1 cup whipped cream
Melt the chocolate with a lit-

fle hot water (% dd

Jightly, remove the melted cho-
colate from the heat and gently
mix in the beaten eggs. Allow

beaten
to cool and then add the whip-
ped cream. Pour into individual
cups or glasses and refriger-
ate. Garpish as desired.
MRS. R. MURRAY
York
QUEEN OF BREAD
PUDDINGS
3 slices bread
2 cups milk
% cup brown sugar, packed
% tsp.
2" thep. melu:d butter
1 tsp. vanilla extract
2 eggs, separated
2 cups seedless raisins
% cup granulated sugar
% cup canned cranberry jelly
Cut bread into %-inch cubes
and place in mixing bowl. Add
milk, brown sugar, salt, butter
and vanilla. Separate eggs. Add
yolks to bread mixture and beat
until blended. Stir in raisins.
Pour into 2 _ gre;
square pan. Set in a pan of hot
water and bake 50 min. Remove
pudding from oven. Beat egg
'lhilen until foamy. Slowly add
r: beat il meringue is
S, spread cranberry over pud-
ding and spread meringue over
me uanberry layer. Return pud-
e until
menngue is gnlden brown about
25 min. 350 deg. oven.
MRS. R. MURRAY
York

CAKE CRUME PUDDING
3 eggs, well beaten
1 cup sugar
13 cup butter
4 tsp. Jelly or Jam
1 cup rich milk
2 cup dry cake crumbs
illa

1 tsp.

Mix all ingredients. Bake 45
min. in greased dish set in pan
of hot water. Serve with hard

SWEETHEART PUDDING
Boil the following 5 minutes:
1% cup boiling water
2 thep. butter
1 cup white sugar
Pour into a large pan. Mix
the following:
1 tbsp. shortening
2 tsp. baking powder
% c. white sugar
1 tsp. salt
% e. milk
1 tsp. vanilla
% cup raisins
% . clnamon and cloves
1 eup
Drop this mixture by spooutel
into hot sauce. Bake at 350 for
30 minutes.
MRS. TED CRANE
Millview
QUEEN PUDDING
3 cups day old bread cubes
3 eggs, separated
13 cup brown sugar
% tsp. salt
1 tbsp. butter
1 tsp. vanilla
1 tsp. lemon
2 cups milk
Jelly or thick Jam
d bread cubes to milk and
et bolling. Add suger, bat-
ter, salt, flavoring and be
rotary beater until well b!end—

pan set into a pan of hot water.
Bake In’ 925 deg. oven ol
kife inserted in centre comes
out clean. Spread thinly with
Jam. Cover with meringue made
with remaining egg whites bea-
ten stiff with 3 thsp. sugar.
Brown lightly.

MRS. FRANK ROSS

APPLE BATTER PUDDING
Put sliced apples in bottom

of pan, and sprinkle with ein-

namon and sugar. Then cover

with following batter.

1 cup flour

1 egg

% eup_milk

1 tsp. B. powder

% tsp. salt

% cup sugar

2 thep. melted butter
Bake in_moderate oven.

MRS. STERLING BIRT

BIRDS NEST PUDDING
Pare and core 6 or 8 apples

stand them in a round pan Al

each centre with sugar make a

FOR
EXPERT TV
SERVICE AND
REPAIR

Call
Wallace B.
MacKenzie

SOURIS — Phone 95

But...

custard of 3 eggs beaten, % cup
sugar with 3 cups milk. Pour
over the apples.

Pan must be deep enough to
bold the custard. Sprinkle nut-
meg or cinnamon on top. Bake
in 350 oven one hour or until
done.

MRS. LLOYD FERGUSON
282 Allan St., Parkdale

TIPTOP PUDDING
% cup sugar
2 cups bread erumbs

Mix together. Bake in 350 de-
gree oven.

When done take from “oven,
add:

1 cup crushed strawberries
at the whites of two eggs,
1 cup sugar, until fluffy
Put on top and bake until nice-
1y brown.
MRS. LLOYD FERGUSON
282 Allan St., Parkdale

PLUM PUDDING
1 1b. suet, chopped fine
1 Ib. seeded raisins
1 Ib. currants
1 Jb. flour
% Jb. brown sugar
% Ib. citron, chopped fine

twe trucks to serve you
@ 2-way radio

ALBERT THOMAS
Petroleum Products
Grafton St. East Dial 46610

——
COUNTING CALORIES?

in wide variety

2 tsp. cinnamon
1 tsp. cloves
1 tsp. nutmeg
1 tsp. soda

Mix all together, add enou
milk to make stiff batter. Place
in a pudding can with three in-
ches of space from top, cover
and set in boiling water boil
for four hours.
MRS. CLIFFORD CHAPPELL

REAL YORKSHIRE PUDDING

2 cupe flour (not_sifed)

3 tsp. baking pe

1 tsp. salt

1 cup milk

2 eggs

Mix flour, salt and baking pow-

der. Add beaten eggs and milk.

Stir until well mixed, quickly,

but do mot beat. Pour directly

into roasting pan containing

Toast of beef, fat and beef drip-

pings. Bake in a 400 deg. oven

for about 30 minutes. Serve with

gravy.
MRS,

WILLIAM CROCKETT
Yor

rk W. 1.

Campbeif & Burns
Ltd,

Processors and Canners
of

“FAVOR-PAK"”
Peas & Beans
Central Bedeque |

Phone 32

|

GOLD

2% Partly

Gt. George St.

GUERNSEY

Skimmed Milk

For all your baking, use Guernsey Gold 2'¢
Skimmed Milk, or anytime when you would use or-
dinary milk. It's available at our store, or from the
driver who services your area. Try some today!

PURE MILK CO.

Partly

Charlottetown

”I""’l.i_l.',” that the Ladies of P.E.L are noted as being among the best cooks in the country.
7%It's True...

evenﬂnebesteool(desorvesum#wr on:emcwlnle Everysooﬂengerfhe

family together for a palate p
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here's where to dine
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It's a pleasure - our pleasure .

DINE OUT

. . TONIGHT
~ OLD SPAIN RESTAURANT

. fine food, soft music, attentive but unob;f;:sive servings.
The atmosphere is set for your enjoyment...our chef famed for his tastetempting
specialties does the rest.

Dicd 4433




