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FRESH FROZEN POTATO PROD UCTS MAKE APPETIZING MEALS

From the Miscellaneous file

SEA FOAM FROSTING

% cup light brown sugac
1 cup white sugar

Whites of 2 eggs

% tsp.
Method: Boil sugar, water,
eoffee and cream of tartar with-

eut stirring until syrup spins a
long thread. Pour very slowly
ever teaten egg whites, beating
continually until thick enough to
hoid shape add salt, beat again
and wrud thncuy on cake.
LMER BROWN
v.d Alpha W.L

DELICIOUS TOMATO SOUP
§ cups tomato juice

13 cup mayonnaise
Combine tomato juice, onion,
bay leaves, salt and pepper,
sugar in saucepan. Bring mix-
ture to boiling point over high
heat let simmer for
10 minutes. Lift out onion slices
and bey leaves remove sauce-
pan from heat. Slowly add littie
of hot tomato mixture to ma-
yonnaise stirring all time. Stic
mayonnaise mixture into re-
maining hot tomato  mixture
in saucepan. Mix well and serve
at once.
MRS. DONALD MacL
DeGi

MUSTARD PICKLES
Sauce:
§ cups vinegar
§ cups white sugar or more to

2 tablespoons mustard seed
1 stick cinnamon
% cup pickling spice tied im

Bot for § miautes. To this hot

mixture add:

3 cup flour

1 teaspoon curry powder, mixed
with a Title cold Vinegar
Bring to_a boil hefore addiog

cucumber and other desired ve-
getable which have been soaked
overnight in hot brine, drained
and dried. Cook a few minutes.

Bottle.
MRS. TED CRANE
MILLVIEW

SoAP

10 cups fat
9 cups water
1 cup javex
1 can lye

Melt fat and set aside until
nearly cool. Slowly pour dissol-
ved lIye into the grease and stir
unti lye and grease are thor-
oughly combined and mixture
drops like honey.

St slowly $10 minstes. Pour
into wooden box set in warm
place for 1 or 2 days, then cut
into bars.

MRS. W. H. BURNS
Baltic Lot 18 W. L

DATE AND OATMEAL
COOKIES
1 cup snortening
% cup white sugar
% cup brown sugac

MABEL MacLELLAN
I er W. L

@ two trucks to serve you
@ 2-way radio

ALBERT THOMAS

-}
FOR
EXPERT TV
SERVICE AND
REPAIR
Call
Wallace B.
MacKenzie
SOURIS — Phone 95

CRANBERRY JELLY

2 lbs. berries

3 cups water

Sugar

Method: Cook until soft-strain.
Allow 1 cup sugar for each 2
cups juice. Heat juice to bolhng
point - add sugar. Cook rapidly
until it jells. Bottle and cover.
MRS. ERNEST INER
North River

OLD TIME BOILED ICING

2 cups white sugar
% tsp. cream of tarter
% cup water

2 egg whites

1 tsp. vanilla
Bil sugar, water and eream
o tarter until mixture spins a
6 in. thread. Do not stir. Cover
for 3 min. Beat the two egg
whites stiff and pour into syrup
and vanilla. Beat at high speed
For marble effect. Take out 3
thsp. of icing and add 2 sqs. of
unsweetened chocolate or cocoa
MRS. HARVEY SILLIPHANT
Hunter River

CLAM CAKES
Make a batter of 1 egg (beatem
well) with 1 cup milk
2 cups tlour
3 dozen clams, drained
Beat together. Drop by spoon-
fuls in hot fat. Try to have
clams in each oue. Fry browa
and drain on wax paper or alum-
inum foil
MRS. LLOYD FERGUSON
282 Allan St., Parkdale

ation.

Monumental
LMabeque Road

To those who would enshrine forever the memory of
those near and dear, there is no finer tribute than a
beautiful memorial.
an appropriate memorial we maintain a very fine dis-
play of monuments and markers for your consider-

The assurance of honest council and a superior typ®
of craftsmanship combined with a background of de-
pendability attained only through long service in tha
eommunity is our guarantee to you of ultimate and
enduring memorial satisfaction.

CURRIE B20S.

Manufacturers
Dial 4-8311

To commorate
An Ageless Bond

To assist you in the selection of
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