SUNSHINE CAKE
1 eup sifted cake flour
10 egg whites
1 tsp. cream of tartar
1% cups sifted sugar
€ egg yokes

1 tsp. lemon juice

Sift flour three times. Beat
whites  until stiid.  Sprinkle
in eream of tartar; ben to form
softly rounded peaks.

Add sugar, ‘/A e at a time,
to white; fold in each addition
with 15 strokes. Beat yolks wn-
l;\]mlmck. Add lemon juice and

t

flour, % c. at a time
1o whites alternately ¥
40ld i afier each addition with
10 strokes. (make last addition
flour). Use 10 more folding strok-
es. Put batter inte ungreased
0-i ube pan; bake at 350
¥ for 50 minutes.
Serve with orange sauce i
desired.
MRS. Emm WALL
. L Lot.18
AN xl. CAKE
1 cup sifted eake fiour
1% cups sifted sugar

Add salt to whites; beat until
foamy. Spriskle in
beat to form softly

addition with 15 strokes. After

last addition, use 10 mere strok-

es (olding strokes). Add fiavor-

ings, folding in with Jast strok-
Put_batier into

10-ineh tube pan; bake a -t 350

Deg. F. for 50 or 60 minu

MRS. l-:vmm'rr WAI.L

Baltic W. 1. Lot 18
BANANA LAYER CAKE

2% cupe sifted cake flour

3% tsp. baking powder

% isp. baking soda

1% cups sugar
2 eges
1 cup banapas, lightly mashed
% eup buttermilk

Sift flowr, bal
baking soda and

king powder,
alt together

twice.
Bland fat with vanilla. Add

sugar. % c. at a time, eream-

ing ofter each addition wntil
iy

Add eges, one at a time, fo
creamed mixture; beat with ro-
tary beater after each untd
blended.

Add flour mixture and ban-
anas alternately to fat mixture,
stirring after each addition un-

. sirokes.
Add buttermilk to batter, stir-

batter into S-inch Jayer-
bake at 350 F. for

minutes. Cool cake
Defore removing

30 to

theroughly
from pan.

MRS. EVERETT WALL

tie W. 1. Lot 18

COFFEE CAKE
% cup butter
1 eup white sugar
2]

3 top baking powder
Topping:

% cw zuia chepped
cup W. Sugar

1‘. CHBaOD.

Cream butter and sugar and

2dd other ingredients in order g

akes of all sizes

ven. Pﬁr*hﬁhl‘ulh

MRS. W.H. BURNS

3 unbeaten eggs e s
time)

2% cups flour

3 tsp. ing pewder

1 tsp. salt

1% ecups

milk
Add % tsp. vanilla in with
milk.

wmucu\ Maeu:u,AN
River W. L

ORANGE GINGER BREAD
CAKE

% cup butter
% cup sugar
% cup molasses
1 Beaten egg
% tsp. soda
1 tsp Ginger
e

% cup cold tea
3% eup flowr

Cream butter add sugar and
mix until fluffy, add molasses,
beaten egg, rind and juice of
erange and beat up well. Add
e and sifted dry ing-edi-
enis. Whip uwp mixture. Bake

360 to 37 degrees. S
BALTIC LOT 18 W.L

CHOCOLATE CAKE
% cups flour
% cup shortening (part butter)
2 eggs
1 cup sugar

1 tsp. baking powder
2 squares chocolate (melted)
Cream shortening and sugar,
add egg yolks, well beaten; add
vanilla. Sift all dry ingredients,
add alternately with milk.
chocolate. Fold in egg whites
well beaten, last.
HATTIE BEAIRSTO
Baltic Lot 15 W.L

POUND CAKE
% cup butter or margarine
1% cups sugar
5 eges
2 cups pastry flour
1 tsp. baking powder
1% cups glazed cherries, four-
ed

Cream butter add sugar, then
egg one at a time. Beal or
fold in flour and baking powder.
Then fold in cherries. Spread
in buttered “and floured Joaf
pan. Bake 90 minutes at 275
degrees.

MRS. RUSSELL CAMPBELL

Indian River W. L

DELICATE 2EGG CAKE

1 cup sugar
2 eggs
1 tsp.
ing
% cup milk
2 cups flour
3 tsps. baking powder
1 tsp. salt
Cream shortening and sugar,
ndd unbeaten eggs, ove ai a
beating well after each
.,u-nnnn‘ add flavoring, flour
alternately with milk, begin-
ning and ending with flour, salt
and baking pewder.
MRS. HUBERT GILLIS
River W. L

OLD FASHIONED
WHITE CAKE

lemon or banana fHavor-

2 eges
% ecup milk

Ladies...

39 Water St.

Fill the Car Up with
Gas and Oils from

Crystal Service Station
Irving Oil Products
Tives — Washing — Greesing
Summerside .. .Dial. 3197

cups
vanilla

Mix in order given. Bake
moderate ovem. ' -

Mix in order given and deop
by spoonfals on ‘Ereased coon
sheet.
MABEL MacLELLAN
Indian River W. L
GINGER COOKIES

2 cups molasses

soft dough and roll out.
MABEL MacLELLAN
ndian River W. L
TEDDY CAKE
% cup butter

1
1
2 egps
1
2
1

. seedless raisins

% Jb. citron

1 isp. vanilla

% isp.

Bake in 350 deg. F. oven.

MRS. HARVEY SILLIPHANT
Huster River
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first mixture. Bake in
ate_oven.
ICING:
% cup brown sugar

% cup chopped nuts or cocoanut
3 thsp.
2 thsp. ik

Melt over low flame spread
over top of eake. Put back in
oven a few minutes to brown

moder-

slightly.
MRS. HARVEY SILLIPHANT
Hunter River
@ two trucks to serve you

2-way radio

ALBERT THOMAS
Petroleum Produets
Grafton St. East Dial 4-6610

§ai
1if
i

‘;iiii.é;sii:"'“
e
i
i i

et
§
§

Miuu
f i;

Fresh Sea Foods
® OYSTERS
® QUAHAUGS
© LOBSTERS
Agnew
Foods

Prinee Si. Whar! Dial 47156 |

will seem easier

refinishing.

LARGE FOR US.

Free Estimates,

%B«MM

when your sur-
reundings are modern and wp fo
dule. Se wee us today for kitchen
remedeling, furniture repairs and

NOTHING TOO SMALL OR TOO
DIAL 894-8866

Expert Workmanship

McAsklll Woodw

Make Cooking A Pleasure In
A Kitchen Remodeled by
McAskill Woodworking

Wes, Mrs. Homemaker, everything

v aun




