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Supper dishes show variety
as Island cooks

HAVE A RING AROUND A SAUSA GE FOR A SUMMERTIME SUPPER

BAKED CHICKEN
CASSER(

1 can condensed
cream of chicken soup

% cup mayonnaise

1 cup chopped celery

minutes.
MRS. STIRLING BIRT

BARBECUED SPARERIBS
4 lbs. fresh spareribs
1 cup sliced onions
1 eup catsup
31 eop water

thsp. salt
1 tsp. paprika
2 thsp. Worcestershire sauce
% cup vinegar
% cup brown sugar
2 tsp. dry mustard

Cut  spareribs in serving
pieces. Brown them in baking
pan over surface heat

Combine remaining ingred-
jents and pour over ribs. Cover.
Bake in 350 deg. oven 1% hours.

Spoon sauce over ribs 2 or 3

times during baking. Bake w
covered 15 mmulcs more. Yields
5 - & serving

MRS, STERLING BIRT

SPAGI Il-:'l"l‘l WITH BACON-
TO SAUCE

allsmce or a shake of
cayes
4 Give bolled and drained spa-
ghetti
Method: Heat bacon in fry-
ing pan dice it and add enion,
tomatoes, salt, pepper and
allspice. Bring to boiling point.
Cover let simmer 30 minutes

Pour over hot spaghetti. Sprink-
Je with grated Parmesan cheese
if desired. Servi

ELEGANT HASH

% Ib. bamburg
1 cup ground raw carrots

3 cups ground raw potatoes

1 onion, chopped

% cup bread crumbs

1% eup milk

Salt and pepper
Mix together hamburg-carrots,
potatoes and onion, add milk,
salt and pepper, and put into
buttered casserole, cover with
crumbs, and dot top with but-
tes

.
Bake 375 deg. for 2 hours or
until done.
Mrs. Everett Weatherbie
Pownal
CHICKEN PIE
2 cups diced chlcken
1 cup cooked
overs will do)
1 eup canned or cooked pear
diced onion
Salt and pepper

fleft

Left over gravy
'Plaee lbove ingredients in
deep pie dish or casserole in

ToscsandTaddiplesty ol grays’
I there is not sufficient, use
canned cream of mushroom
soup diluted with water. This
dish requires plenty of gravy,
Put egg cup or pyrex custard
cup in centre (upside down) to
hold gravy and keep pie crust
from sinking. Then cover with
a little thicker pastry than used
for pie crust. Cook 400 degree F.
for 45 minutes, reduce heat

slightly last 25 minutes
mRLI‘NG BIRT

HUNGARIAN GOULASH
2 1bs. steak or chuck
4 onions
% tsp. paprika
% cup water
3 Garlic cloves
1 can tomato paste
€ medium potatoes
Salt and pepper
Cut meat into 2 inch pieces.
Salt and pepper. Brown meat
in hot fat. Add onions paprika

in top form

garlic (cut fine) tomato paste
and water. Peel medium sized
potatoes. Place on top. Cook 15
‘minutes.

MRS. STERLING BIRT
SAUSAGES IN BATTER

1 I, sausages

Put in baking dish:

3 lblp. flour

% tsp. baking powder

2% cups mil

Pour this over sausages, Bake.

MRS. STERLING BIRT

CORN CHOWDER
4 cups potatoes, cubed
1 sliced onion
3 cups boiling water
1 tbsp. flour
1 tsp. sal
1 tbsp. by
4 cups scalded milk
1 ean corn

Cook sliced onion and pota-
toes until tender. Drain, save
add to milk. Melt

Gradually add milk and ve-
getable water and let come to
a boil. Add corn and cooked ve-
getables.

Baltic Lot 18 W. L

Fresh Sea Foods

® OYSTERS

® QUAHAUGS

©® LOBSTERS
Agnew Sea

Foods

Prince St. Wharf Dial 4-7156

©® WASHERS
©® DRYERS
® RANGES
.

General Electric

APPLIANCES
SALES AND SERVICE

REFRIGERATORS
SMALL APPLIANCES

BURKE ELECTRIC LTD.

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

Farm and Garden
SEEDS
Wholesale and Retail
When you require
Secds call
HALIFAX SEED Co.
(P.EL) Ltd.

72 Queent St.  Dial $94-8313
Chariottetown

HATTIE BEATRSTO 112 Kent Street Charlottetown
Baltic L?l 18 W.I
recipe
for
compliments

179 Grafton

It’s quite simple—A shopping
trip to our store where our ex-
perienced staff will help you select
the hat most becoming to you! Our
selection is now at its best!

adella’s

millinery

Charlottetown




