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Bread for about
er or until it is golden brown and
-ﬂ: hollow when tapped with

375 degrees and continue to b.!he
about 45 long-

{

I!-Inld loaves
and cool on wire cake racks. Al-
Jow bread to cool
fare slicing. Delicious
, with hor
or preserves.

§
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Jamn

Qulcl( BISCUITS
6 cups flous

10 up hakmg powder (level)
1 tsp. s:
23 eu
2

p nhnrte"ng

ups milk.

Iix shortening with flour, ba-
and 1 crum-

powder salt il
Hy Add milk and bake in a hot

MRS. HUBERT GILLIS
INDIAN RIVER W.I

DATE BRAN MUFFINS
8 whep. butter
% eup brown sugar
1 exe

% eup milk

3% eup water

1 ewp Quaker Natural Bran

1 cwp Quaker ﬂonr ran purpose)
4 hn bdklm(

1 cup dalos (stoned and chopped)

Cream buter and sugar, add
well beaten egg, milk and wa-
ter. Into bran, sift flour, salt and
baking powder. Beat well, stir
n dates and pour in greased
mutfin_ pans. Bake in moderate
oven about 30 min. Temperature
375 degrees.

GLADYS HECKBERT
INDIAN RIVER W.L
CORNMEAL MUFFINS

% cup butter or shortening

% tu p sugar

1 egg beaten

% eup milk

1 eup cornmeal

1 eup flour

2tsp B. Puwder

»
MAI'(GARET HULING
BALTIC, LOT 18 W.L

TEA BISCUIT

3 tsp. baking powder
13 cup shortening
1 cup mil
Sift flour, baking powder, sal
into mixing bowl blend in short-
hollow in  centre
add milk stirring with fork.

out %

thick. Cut with cutter. Bake in

bot oven 12- |5 minutes.
J LI

) . MacLEAN
m: GROS MARSH
ICE BOX ROLLS
4 tsp. shortening
% tsp salt
% cup white segar
1

e
Beat above together. Dissolve
1 yeast tnke in 1 eup luke warm
iwater 3 Add_ (fo «@bove mixture
lud one cup Tuke warm water
5 aune flour.

b ey

Knead well and place in warm
e

M—I’-lhpﬂl
k(ub.lhsh—- Bake 10 to
35 mimutes.

MRS. FRANK H. WATTS
(ALPHA W.1) YORK
BROWN BREAD
2 cups cornmeal
1 cup molasses
1 cup graham flour, er whole
wheat
1 tsp salt

2 cups = milk
2 tbsp. shortening

Phte = top double boiler and

MRS. W.H. BURNS
BALTIC LOT 18 W.L
BRAN MUFFINS

eu)
4 thsp. melted shorteming
esa
Sift dry ingredients, ‘mix in
-el(d Ml&mng Beat the eggs
‘and blead into dry mix-

Pour into greased muffin tins.
Bnkelswﬂ]mllll!mdesrm

INDIAN mvzx w«l.

Measure 3 sifters of white
flour and 1 sifter of whole wheat

Stir info flour mixture, then
add % cup molasses with enough
waler {o make dough knead well.
Let rise 4 hours, place in pans
and Jet rise 1 hour. Bake in 350
oven.
HELEN TURNER
INDIAN RIVER W.L
BRAN MUFFINS
2 tbsp. shortening
1 eup brown sugar
1esg

% isp. salt

1 eup sour milk

1 fep. soda (dissolved In  the
mill

1 cup flour

1 isp. baking powder
2 cup all bran
1 cup raisins
Mix in order given. Bake about
20 minutes in moderate oven.
MABEL Mag
INDIAN RIVE

M BISCUITS

CRE,
2 cups flour
2 tsp. e of tartar
Mix the dry ingreadients and
stir i enough sweet cream
make a soft dough.
down on floured b»ard and
cut out. Bake in hot ov:
MABEL MacLELLAN
INDIAN RIVER W.IL

Fresh Sea Foods
® OYSTERS
® QUAHAUGS
® LOSBSTERS
Agnew Sea
Foods

Prince St. Wharf Dial 47156

Farm and Garden
SEEDS 3
Whelesale and Retall

You require
ds eall

HALIFAX SEED Co.

La Queent S, Dial 9948313

Charlotielown

BRAN MUFFINS

wtes at 400 degrees.
BALTIC LOT 18 W.L

BISCUITS
2 cups sifted flour

tsp. baking powder
% tsp. sal
4 tbep. shortening

% cup mi

1 thep. e

Sift dry ingredients into bowl.
Work in’shorfening with fingers
@dd milk slowly. Knead. Cut out.

" Can also be dropped from spoon.

Bake in 450 degree oven for 15
minutes.
MRS. STIRLING BIRT
BANNOCK
2 cups all purpose flour
3 tsp. baking powder
% tsp. salt
3 tsp. brown sugar
% cup shortening.

Blend together. Add enough
milk to make a soft dough. Roll
©ut om cookie sheet 2 inches
thick. Mark owi in squares wi

knife. Bake in 350 degree oven,
wntil light bmwn abont % hour.
D FERGUSON

a! ALLAN  ST.

PARKDALE

grees 25 minutes or until done.
Serve hot.
MRS. LLmn FERGUSON
ALLAN ST.
PARI(I)ALF
BANANA BREAD
% cup melted butter
1 cup white sugar
1 unbeaten egg
3 mashed bananas

fme tracks to serve you
@ 2way radic

ALBERT THOMAS
Petroleum Products
raften St. East Dial 4-6610

1% cups flour
1 soda

1 tsp. salt
Beat

hllml then flour, soda,
and salt. Cook 1 br. in slow
oven.

MABEL MacLELLAN

Indian River W. L _

ORANGE BREAD

2 cups sifted flour
3 tsp. baking powder
% tsp. salt
1 orange (juice and rind)
% cup milk
1 ege
% lcup suga

Mix flour, baking powder and
salt. Beat egg, add sugar, milk,
orange juice and rind. Combine
Yquids with dry ingredients

ise in warm place % hr

Bake in moderate oven.

MABEL MacLELLAN
Indian River W. L

NUT BREAD

4 cups flour

€ tsp. baking powder
1% cups " walnuts

1

egg
3 thsp. sugar
3% cups milk
1 tsp. salt
Mix flour, baking powder and
salt. Add sugar. Beat egg and
add with milk to first mixture.
Knead for a few  minutes.
Place in pan and let rise for
15 minutes. Bake in moderate
oven.

)IABBL MacLELI.AN
er W. L

BANANA BREAD

% cup butier
1 cup white sugar
2 eggs beaten
% cup walnuts
bananas (pressed fine)
2 cups flour
1 tsp. soda
1 tsp. salt
Cream butler and sogas. m-
eggs, flour, and soda and

anas.
Jor } hour in a bread
Cul “in slices when cool
LILLIAN HICKEY
Andian River W. &

BANANA LOAF

% cup shortening

1 cup white sugar
2 eggs

% cup silk

1 tsp. baking powder
% tsp. soda

2% cups flour

% tsp. saMt

1 tsp. vanilla

3

Cook
pan.

Make as a cake and adl

mashed bananas, Jasi. Bake i

medium oven.
PAI MacLELLAN

Indian River W. &y
CHERRY LOAF

Butter, the size of an egg

1 cup brown sugar

1 egg

2 cups flour

3 tsp. baking powder

% cup walnuts

1 small bottle cherries

1 cup cherry liquid and milk

Mix ingredients in order and
pat in a loaf. Let stand 20 mim-
utes. Bake 45 minutes.

MRS. Hz.uou:s GALLANT
indian River W. &

Richmond St.

We stock our shelves with the newest drogs, and are able o
fill most prescriptions without a second’s delay. We mever
sacrifice speed for accuracy, howeves . .. each prescription
is carefully and painstakingly compeunded.

REDDINS DRUGS

Charletietown

Yes, it's the truth.

town . . . and
{RE
our sose.

THE

NEED

Everyone Knows That The
FACTORY OUTLET
UNDERSELLS EVERYONE

. . .wise homemakers know that their dofiar
a Jot further when they shop at the FACTORY OUTLET
it’s no wonder because our motto is “We will nol be
-« - check yourself and see the savings always in eliect at

OUTLET

FACTORY stTorEe

196 Queen St., Charlottetown .. .. . .

goes
Charlotte-

Bl Ut e )




