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Young Canadian Cooks
Submit Favorite Recipe

date of
off

With the final entry
the Young Canada Bake -

wvery near, homemakers ma y
be interested in trying () of
last year's winning entrie

Jean MacDonald BCncton,

copped first prize with her Sea
Food Scallop, Louise Boucher
of Beauceville. Qu vas_se-
g lvlace’ | inper vith 2
Map] S a ndy
e mmd b
Mtalian Pizza 4
SEA FOOD SCALLOP
Ingredients
11b fillets
1 1b scallops
1 qt. milk
1 Ige tin lobster
2 tins oysters
1 13 qups cooked rice
1 cammushroom soup
% cup Five Roses flour
6 tablespoons butter
1% cups bread crumbs
THOD
Place fillets and scallops fn |

saucepan, cover with milk a n d
eook slowly about eight minutes.
Draln, and reserve milk for
sauce.

Blend flour and butter. Add
reserved milk gradually. Add
mushroom soup and juice from
lobster. Stir constantly over
medium heat until thick

Butter large casserole. Pour in

f sauce Add layer of
eooked rice. Add layer of fillets,
acallops, lobster and oysters
{mixed fogether in b t e sizes).
Repeat with alternate layers of
sauce, rice and fish mixture, en-
ding with cream sauce.

Saute bread crumbs in butter
in frying
nerously with
Heal in 30 degroes
one hour bef
V!APLF SYRUP BIE

n\cn tor

1 cup e Ries ek
% tsp. sa
13 cup lard
13 cup ice wafer
METHOD: Sift flour and salt.

Mix In lard with two knives, |
until the pieces are the size of
small peas. Pour ice water on |
flour-lard mixture, then mix
dough with as little handling as
possible. Chill about 15 to

minutes. Roll out dough on

floured board, from center to
sides. Bake m oven at 400 deg.
r.
eib. maple syrup,
% cup cream, % cup

uts
METHOD: Boil the syrup and

flour mixed with enough ¢ ald

water to make a smooth pa

Add cream. Cook this mmure.

SUIT YOURSELF!

stirring constantly until it thick-
ens. Pour filling into a
pie shell and top with nuts.

PIZZA tlT\ TAN)

Uemen,

[WOMEN’S ORGANIZATIONS

Baptist WMS Receive
Prayer Partner Letters

Mrs. Lester Beck entertained
members of the Montague Uni-
ted Baptist Women's Mission-

Iﬂ The Guardian, Charlottetown, I'ri. Feb. 28, 1964 |

HAPPENINGS

Audrey Jenkins, Women's Editor; Phone 4-8506

| Tuesday evening tne

| card party at the home of Mr.
and Mrs. Rendal Caseley w hen
| Mrs.” Caseley and Mrs.
Glover were hostesses. High

Kelvin conducted the meeting
Grove Women's Institute held a|Brig. E. Chandler led the wor-| to be used for new Canadians.

Nason | the Mizpah benediction

and

ship service.

The meeting was closed with
witn
Mrs. J.A, MacNair as accom-

prizes were won by Mrs. Alfred | panist
d

Reeves.
solation prizes were received
by Mrs. Cecil Paynter and Ian

MacMurdo. The next card pnrly‘M“‘P"llI 'nee ‘el
| was announced for March 10 to | Was held at the home of Mr. and | the missionaries.

7 o be held in the school.

Mr. and Mrs, .C. Thompson
| entertained at their Gogdwil |
|Avenue home for Mrs. Thomp-
son's uncle, Edward Caseley, in
honor of his birthday. Others at-
| tending were Mr. Caseley’s sis-
ter, Mrs. G.H. Barbour, Mr. and
| Mrs. James Pendergast and
)‘;lqsm Hughes. Mr. Pendergast,

r
55 Upper Hillsboro Street,

mushrooms, sticed, ltalian Ore- |
gano leaves,
| | METHOD: Soften yeast in the
| nkewarm water conta i ning
sugar. Make a well in the f lour |
|and salt. Add the yeast. Stir in
the liquids slow knead to
a stiffsdough. Add more flour if
cessary. Let rise for 1 hour.
| Roll out dough on floured hoard
|0 % inch thick. Place on grea- |
sed pizza pan. Fry garlic in oil

who

pan. Cover scallop ge- |
bread crumbs. |

DOUGH: 4 cups Five Roses until brown. Add pepper and to-
pre - sifted flour, 1 thep. 88 It | matoes. Cook on o neat uniii |1€ 10 attend, were school da
1 cup lukewarm milk. 114 cupt | most of excess juice Is lost CLESEAE MUAnSIngtoD:
lukewarm water, 1 package fast 'Spread thinly on
rising Ay yeast in % ¢ up move the garlic tloves, Sprinkle | PEEEY MacLeod, student at
lukew arm water containing 1 |Oregano leaves on sauce. Gar- |Edgehill College, Windsor, N.S.,
tsp. sugar nish with sliced peperoni and | SPent the weekend with her par-
SAUCE: 2 thsp. vegetable oil, | mushrooms. Sprinkle layer of |Dis; Mr. and Mrs, Lester Mac-
2 cloves garlic, 32 oz. tomatoes, | grated cheese on top. Bake in |L€0d. Montague.
drained. ¥y tsp. black pepper. | preheated oven at 4 F.
| " TOPPING: 12 oz. Mozzarella |for 2 - 3 minutes. 218 | Summerside Business and Pro-
cheese, grated, peperoni sliced, 'inch pans of pizza fessional Women's club attend-
ed the annual Valentine's sup-
per of the United Church, fol-
|DA BA'LEY ALLEN lowing which the February
et L IR/ SN meeting was held in the church
parlour with president O 1ive
A Ch I t P' M' Waite presiding.
ocolare rie IX theme of the meeting was
| International Night and the
| MerS Ele ant Torte candle lighting ceremony was
g performed by Louise Hunter as-
| sisted by Ethel Compton
THE MOST elegant luncheon) Family Dimner: Follow the Guest speaker was Mrs. D, L.
in many a day was recently giv-| menu substituting any of | Phillips who was born in South

| en for food writers at the n e w| lamb chops jardiniere (with mix. |
|Hotel Regency in New York | ed vegetables) and whipped po-
ity | tato in_place of the C hic ken

It's a hotel regal in furnishings | salad Regence (recipe tomor-

|

| Africa. Prior to her talk, a film
on South Africa was shown.

Beverley Woodruff leaves Fri-

and decor, yet simple -nnuzh to| Tow). day for Halifax to attend a
ety ot | level Dokl theatrical make -up
nsored by the CBC.
remoney entaied home RECIPE OF THE WEEK | Accompanying her Is D14 ne
The menu was presented in|  CHARLOTTE'S MOCHA  |Ross of Charlottetown who will
e S PUDDING TORTE | visit friends in that city.
ously arranged and simply gar-| 1 pkg. chocolate fudge pudding | i
nished on white china bordered |  and pie filling gy d.::', :g’;(\f.‘:*':rm': & plan-
with gold. Dessert was the star| 1 c. sugar ‘members of the Rainbow
—an exquisite creation that all| 1 lh<p premmm blended instant muh at Monday afternoon's |
| homemakers can reproduce with|  coff meeting at the Lodge. Mrs. C.
2ase. { 11 . milk | Gledhill agreed to convene the
|succrsts 0w yiEsNA 1 egg yolk, slightly beaten [program.
Ths ia ‘Charlotte's| 1 thsp. butter, room soft President Mrs. MW, Weeks

Denzil Gogg. Con-|

Hughes and Lottie Sims of |eral of their uncle,

A ('nn\munvly shower honoring
newlyweds and Mrs. David
Vessey)

Mrs. Victor MacPhail, Meadow-
bank, Tuesday evening. Mr. and |
Mrs. MacPhail, who were mar-
ried at York. leave soon for
Dartmouth where they will re.
side

Clifford Sullivan, Vernon, and
Joseph Kelly, Fort Augustus,
have returned from Sherbrooke,
Quebec, after attending the fun-
Louis
Praught, formerly of Cherry

was also invited but was unab- Valley.

Ruth Evelyn Sheidow, RN,
who recently retired after a nur-

sing career at Milton Hospital Penny for each inch of each|ing of Stanhope United Church

and Convalescent Home in Mil-
ton, Mass., of more than thirty
years, (twelve as director
nurses), was honored at a_tea
given by the Hospital Auxiliary
at the Women's Club on Reeds-
dale Road.

Honoring Miss Sheidow were
the directors of the hospital,
nursing staff and the W o men’s
Auxiliary. She was presented |

wih 8 siver ten service from |ing, based on & Healthful foun- (Kelth Douglas.

the doctors, a substantial cheque
from the auxiliary and
monial scroll from the board of |

the nursing staff.

Among those paying tribute to
her years of service were David
Jeftries, president of the hospi- |
tal; Dr. Frederic Tudor, forme:
chief of the medical staff: John
P. Dowling, executive director,

directors, as well as gifts from | m,“ " we quoted to P et er, |Teports, new committees w e re
his

and Mrs. Robert Pickett, presi-
dent of the !umuar\
Miss Sheidow, of
he P.E.I. Ho!mlal. Charlotte-

l(mn was _formerly
view, P.E.L, daughter of the
late Mr. and Mrs. Normanm
Sheidow.

Mr. and Mrs. John D. Pear-
main of North Rusnco \\hn are
vacationing in F . have
been visitors to C_ ress Gar-
dens and Clermont’s Citrus Tow-
er before going on to Silver
Springs and Miami

,\rocu Puddmn Torte’ augneﬂl 1 ’c:‘ o) '“f sweet cookin
[old Vienna.” T remarked “ oI s
uth Viscount, one of the hos-| 4 “:z LR
|tesses for the event. %e
‘ “It really was inspired by ﬂml 16 tsp. ground cinnamon
famous Charlotte Russe of nu-»‘ tsp. vanilla
| early part of the century 110 oz.) pkg. pie pasiry mix
Allen,” she explained. |2 envelopes whipped
was recreated by one of
imaginative
nur test
planned the menu
\ s sitting at the table next
|

|  mix
in |1 c. milk, additional
also|lezg white
|1 tsp. vanilla, additional
" c. toasted slivered blanched |
to you, the woman with beautifui monds
| red hair, big brown eyes and a |2 ""l' confectioners®
| slender figure. She's a home| Sift
| economist whose vision has been| Combine pudding mix, % ec.
| enlarged by a love and knowled- | Sugar and coffee in saucepan. |
ge of paintings and ballet that and egg yolk.
fook her all over Europe and fin. | Stir- cook over medium heat un- |
| ally to Vienna, where she d 13| til mixture comes to a full boil.
| covered this dessert. Yes, her| SWirl in butter. |
| name is Charlotte!" Pour into a bowl: cover sur-
Regency Luncheon for Ladies face with waxed paper. Refrig-
(Planned by Charlotte) | erate 2 hrs
ushroom Soup | Meanwhile,
Twisted Cheese Sticks | into a small
Chicken Salad Regence |
Hot Finger Rolls
Charlotte’s Mocha Pudding
Torte

sugar,

break chocolate |
saucepan. Add % |
c. sugar, waler and elnnamon.

| Stir-cook” over low heat until |
| smooth,

Remove from - heat; add va
nilla. Cool to room temperature.
Then blend chocolate sauce into
pie pastry mix. Divide pasiry |
into 4 parts

Using spatula or hands, press
or spread each part over

Cotfee

round or square cake pan,
within % in. of edge. Bake xll
four pans in a hot oven (425 de-
| grees F.) 6 to 8 min. or until al- |
| most firm.
If necessary, trim edges to
| make layers even. Cool until|
firm, about 5 min. Run u of |
knife under edges to loosen rmm |
pans. Be careful, the layers are
Prlml C»ol |
pudding with a
[ nasE et g
Then combine the w h ip ped
topping mix with add I tional
milk, egg white and vanilla in a
| smaft ‘bowl with narrow Bottom
| Whip at high speed
| mixer unti] peaks form. Conun- |
ue beating until topping is soft |
and fluffy, about 2 min. Fold
prepared whipped topping into |
the pudding. |
Spread between the pastry |

layers and over top. Strew with
toasted almonds. Chill at least 8
hrs. or overnight. About 15 min.

" | flowers.

* | ELLEN'S DIARY

Geraniums Bloom Well

Friday, this day,
steals away
|steps as light as those of the
(‘nmm y - cat, brought brilliant
| sunshine, and a light wind over
the countryside.

We noticed in the sheen of the
sun, new growths on the house-
|plants: a delicate pale green
frond of fern, a pansy geranium
| well budded, a slip of white ger-
anium in pretty bloom.

“Folks can have
fars houseplants, but me.

ne have more eye- wml than
a lbramum in bloom” a visitor
to Alderlea, an nldvr man, as
it happened, commented the
other summer, when he stop-
ped

to admire those in a win-
dowbox, then gay with scarlet
“T suspect I am
tial because of memories of my
mother. She had a great way
| with them, both in and out of
| doors. Yes, I think ltunluml
| are under - rated.

l nmrullmz and belubilul

faw | towards spring, the sun
before-serving, dust with
!echonm JSugar. Servu 12.
M THE CHEF
To Dr!p!l! toasted slivered
blanched almonds, cover whole
almond meats with cold water.
Simmer until skins are slightly
softened, about 5 min,
Drlln‘ 'lb off skin
Cut each aimond into several |
slivers ullng a vegetable peeler
:hﬂlow Dln and

toast in M 400 degrees
F.) stirring ﬂﬂen lnr 10 min., or
until pale golden brown.

topping | On Sunny Window:-Sill

which n ow | blesses the plants on the sills.
ot- | Sunbeams also reach into the|

corners of our rooms to reveal
some weaknesses in our house-
keeping: a cobweb against a|
ceiling perhaps, shabbing
paints, grimy wallpaper. A nd
Ihnughlx turn to the houseclea
| ning season ahead... And we re-
member that ours usually coi-
neides with the re-appearance of
the springtime glints in the
millstream. As we clean a win-

of o

from Mill- |

ary Soclety and Ladies Aid in

pum was offered by Rev. A.

G. J. Steeves, and roll call i
ponse was scripture verses be-
ginning with “A”.

A letter from the Halifax
post worker expressed appreci-
ation of the articles contributed
by the organization which are

Interesting letters from pra-
yer partners were read by
| Mrs. Robert Glover and Mrs.
Marion White.

These missionaries are on the
Baptist mission fields, where it |
is very dangerous at the present |
time. Rev. A. G. J. Steeves then |
offered a special praver for|

Robert Glover, the
spiritual convener, read an ar-
| ticle on the sem Topaz, compar-
ing one’s life to the gem and
their lives with Christ’s.
Articles were passed in
the white cross box that
planned for last month. It
decided to make out programs
for the next four months for |
each member: Next meeting lo\
be held at the home of Mrs. W. |
Harris.
Laides Aid held an auction.
e aprons were passed out mr
be used for the next meeting. A |

for
was |
was

| dow, we see them: the lights,
ften dazling, of the jewels
which tip each wavelet, set|
there by the clean bright wind. |
Or it may be that then we stop i
“listen hard” as Peter says, to
| a robin’s inveigling trill in some
green - budded, lawn - tree
| about.
| "Rolls,

we made this morn-

dation of whole milk.
* 'Now who will this

red

eat

| bread?* asked the little

me by then from helping

g ran dfather with the chores |
and, with a sigh a bit wistful, |
|60 see if it's come near to din:

T | nertim

| I will!" he grinned. |
| 1t happened that we served
some fo comp any from a dis-
tance, who came by tonight.
With " cheese and - or oranse|
marmalade, raisin cookies, and |
a cup of tea, to make this mm
ruary night, we hope, |
| membered one, long_after the |
| drifts obtaining all about have |
| been dissolved and _reclaimed |
by earth, sky and sea i
We shall remember the cozi-
ness of the hearthfire, with a
winter - night at the window,
the (to us) good conversation,
and the chuckles over s ome
amusing item,
seems to
now than once into folks"

|
laughter v\hu‘h ‘

rely |
chn( |
Bul life is aserious bus- |
iness, Ellen” James will
mind us, when we find lauzhs‘
here and there in our day.
But surely life is neither so ser-
|ious nor so demanding that the
world need forfiet or forget a
kindly nse of humour.
Curiosity, our only
at the moment,
| denly at the cushion on w h ich
|he has been napping here in
our quiel, then awakens, & sur.
prised” expression in his eves.
“Oh dea sighs, Klln(‘ll\l(
|jatapaw lhnllEhlIhaﬂ
rullihl me a plump meadow-
over in a harvestfield.”
Unlll tomorrow Diary
Good - night.

|who has recently returned to

| Mrs.

Te.| hostess and

egular executive and com-

member’'s waist line. A num-
ber of items were sold out of the
remaining bazaar articles.

Lunch was served by the hos-

tess
Follow the meeting, mem.

bers uned briefly upon Mrs.

Thomas Fraser, the president,

her home from the hospital, and
presented her with a gift and
cake in honor of her birthday.

ORWELL COVE WI

The zation of a 4-H sew-
ing club and singing lessons for
school children were subjects
of discussion at the Feb. meet-
|ing of Orwell Cove Women's
tnstitute.

An exchange of Valentines
was the roll call response at
this session, held at the home of
James MacDougal.
Aletter was read from
Claude Smith, director of t own
planning, concerning the remov-
al of roadside eyesores such
rubbish piles, and old, unu s ed
and uncared for buildings, and
the use of proper road signs and
mailbox names.

Committee conveners gave
reports and a contest of scram-
place_names, conducted by
Mrs. MacDougal, was won

Mrs, Walter MacLeod and Mrs.
| Edison MacLean.

STANHOPE UCW

Bible study at the Feb. meet-
Wumen was led by Mrs. Ralph

Hfld at the home of Mrs.
Harry MacLauchlan, the wor-
ship service included a reading
by Mrs. Lewis Kielly, prayer by
Mrs. MacLauchlan, and a chap-
ter from Hurlbutts read by Mrs.
| Harry Lawson.

A report on the second annual
Presbyterial was given by Mrs.

for  cat

C(‘XT banquet were made, and
following the regular committee

wlmpd

efreshments were served by
Bothree

ARGYLE SHORE WI
Proper district and road signs
are to be erected at Argyle
Shore.
This improvement was noted
at the recent Women's Institute

RECENT

Mr and Mrs. Stanley Par-
re shown follo
mg Ihelr recent wedding al
the Murray Harbour United
Church. The bride is the for-
mer Bernice Billard, daugh-

MB. AND MRS. STANLEY P. ACURN

LY WED

ter of Mr. and Mrs. Ralpy
Billard, Murray Harbour, and
the groom is the son of My
and Mrs. Samuel Acorn, Allis.
ton, P.EL

mittee reports were present-

A memorial book and mat-

‘lhe products and processes of
the iron and steel industry, nos

the | ching guest book which are

ferrous industry such as ah
minum, copper, nickel and zine,
as well as industrial mineraly
including glass, asbestos, g
hite and concrete

to

be placed in the church by Shir-

ley, Ethel and Kathleen Suther-

land, was on display to mem
bers.

Mrs. Harry Rattray and Mrs.
Watson Partridge were appoin-

ted to participate in the World
er Service at

M L

Mrs. Earl MacEwen, who
‘was one of five delegates to t he
WCW  Presbyterial,
on the meeting.

meeting held at the home of Mrs.
Bert MacPhail.

With Mrs. Eddy MacPhai'
presiding, 10 members answer-
ed roll call with a grab bag.
Members agreed to earn at
least $2.00 within the month as
a donation to the WI.
Refreshments were served by
the hostess, assisted by the cat-
ering committee.

ST. PETER'S BAY UCW
Plans for a Pancake Soc fal
were made at the Feb. meeting
of St. Peter's Bay - Gmwlm
United Church Wome

Mrs. Shirley Sutherland was
13 members ans-
wered roll call.

Re;

HEADS METALS BRANCH Every Foot Joint and

Huscio Acking

OTTAWA (CP) — Ralph D.
Hindson, 50, assistant - chiel o ey
metallurgist for the Steel Com-
pany of Canada, has FOR QUICK RELIEF

en
named director of the materials
branch in the industry depart-
ment. it was announced Mon-
day. The branch is
for industrial development for

Rub on highly-medicated fast-penctating

BUCKLEY'S WHITE RUB

Must give toal foot relef or total refund
Sold nly 75¢

100 push-ups gﬁigy

Tve
ngver

H. BENNEIT CARR
Insurance Counselling
Distriet

4-88]
Charlottetown, P.E.L

SIMPLE TO CROCHET

Add an exquisite, handmade
touch to linens with these mat

ched crocheted edgings.
Narrower, lacy edgings are
scarfs, — the

Grafton Street

Island Furriers Ltd.

CLOSED

All Day Saturday, Feb. 29th
for annual

STOCK TAKING
island furriers Itd.

Charlottetown

® EARRINGS
® PINS
©® PENDANTS

Holman's of

Presenting

P.E.I. POLISHED STONES

HANDCRAFTED IN

BAROQUE JEWELLERY

©® BRACELETS

® CUFF

® TIE BAR

P.EIL

Summerside — Charlottetown

Handicraft Studio Workshop
ALBERTON

The Rogers Hardware

Co. Ltd

1t's true; milk supplies all his
food needs—now! But wait
antil he's really mobile;
‘with teeth just rarin’ to chew.
Tl take more than milk alono
buplwathuouyhe‘u:z
to be burning up from
on through aduithood.

Bread will play an important




