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WEIGHTS AND MEASURES
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RELIBHES, PICKLES, APPETIZERS

CHILI SAUCE
2 doz, large tomatoes {ripe) 1 t#p. mined apice
4 greed peppers 1 mp. cloves
2 red peppers 1 sp, dry mustard
5 large onions 1 tsp. nutmeg
3 hegping Thap. salt 31/2 o, vinegar

2 1/1 ¢. brown sugar

Chop tomaroes, peppers and onions fine. Boil together
for 40 minures, Add vinegar, sugar, salt and spices last 5
minutes of conking. Seal while hot,
Maxime Turner

CUCUMBER RELISH

L0 large cucumbers J sweet green peppers
1) paions 3 sweet red peppers

Chop or prind above Ingredients, Sprinkle with saft. Let
gtand 1 hour,

1 gt. winegar 2 Thsp., mustard
1 t8p. celery sead I Thap. turmeric
2 Ib, brown sugar 1 c. flour

Make a paste of the above dry ingredients with half the
amount of vinegar., Add rest of the vinegar and let it come o
the boil, Drain juice off the relish, then add the relish to the
mustard sauce, Boll for 15 mioutes, Bottle while hot.

Jean Scott
CUCUMBER AND CAREOT RELISH
Fut through chopper:

12 large cucumbers 6 large carrots
1 gqt. onions

Add 1/2 cup salt and let set overnight. Drain well before
adding dressing.

. Dressing:

1 pt. vinegar 4 Thap. mustard
4 ¢, white sugar I g, Hour

Il Thsp. tuwrmeric I tsp. celery seed

6l3 =l= Hi:l]tﬂ:lm:,!;ﬁhﬂ.



CUCUMBER AND CARROT RELISH (Continued)
Cook and cool dreesing. Pour over cucumbers, carrols,
onions. Mix well, Bottle,
Pauline Sanford

GOLDEN SALAD RELISH

L qt. ripe tomatoes 1 bunch celery
1 qt. ripe cucumbers 2 red poppers
1/2 gt. onions 1 pt. cider vinegar

Peel and cut fine the omatoes, cucumbers, onions, celery
and peppers. (Food chopper may be used for all except celery,
which ghould nat be cut that fine. ) Bail uatl] juat tender in vine-
mar,

Sauce:
2 Thep. Mour f Thsp. salt
3 tsp, dry mustérd 2 ¢. white sugar
I tsp. turmeric 1 tap. black pepper

Mix the above ingredients with a small amount of cold
vinegar, then add encugh hat vinegar from the cooklng relish
to make 4 smooth paste. Carefully stir paste into hot mixture
and cook relish slowly until it thickens slightly, Pour imme-
diately into sterilized jars and seal,

Qlive Clark

CREEN TOMATO RELISH
i qr, green tomatnss, 15 medium -sized onlons, peel
wash and cutl up and cut up
§ large 1art apples, peel, 3
fquarter and core
Wash and seed:
4 sweet red peppers i green peppers
Put fruits and vegetables through doed chopper, draln

well, discarding the julce. Combine all ared vegetahles
in large kettle and mix in:

1/2 ¢, pickling salt L tap, turmeric v
1 Thsp. mustard seed 7 c. granulated sugar
Z Thep. celery seed 5 ¢, vinegar

-2- Hantsport, M.S.



GREEN TOMATO RELISH (Continued)

Boil gently, uncovered and stirring frequently, until pickle
is thickened, about 3/4 hour. Seal in hot sterilized jars,
Mres, W. F. Mulhall

BEET RELISH
6 o, cooked, chopped beers 3 tep. salt
6 ¢, raw cahbage, chopped 1/2 wp. black pepper
3 ¢, brown sugar | acant tap. cayenne pepper
1/2 ¢, horseradish vinegar to cover

Combine ingredients, cover with cold vinegar and bortle.
Lottle Wilcox

CERMAN CHOW PICKELES

1 medium cabbage 1 gt. green tomiatoes

1 gt. onions I gt. cucumbers
Dreselng:

1 o, flour 3 1/ ¢. brown sugar

6 tap. dry mustard 1 1/2 qt, vinegar

1 tsp. turmeric
Cook until it thickens,

Grind the cabbage, ontons and tomatoes in food chopper.
Cook these three 1/2 hour with 1/2 cup salt, Draln this all off
and add cucumbers, Add to dressing which has been made be-
forehand. Let stand in dressing a while and bottle up.
Susie Starraft

LADY ROSS PICKLES

11/2 gt. cucombers, when 1 large cabbage
chopped 3 sweet green pEppers
4 large onlons 3 apples

Put these through food chopper. Salt and let stand over=
night. Drain, Add;

« B c, white sugar 1 Thap, celery seed
7' oz. mustard seed 3 pt, vinegar
Add:

al5 -3- Hantsport, N.8,



LADY ROSS PICKLES (Continued)

/4 ¢, flour 1 Thep. turmeric
1/2 c. mustard

Cook and bottle.
Charlofie Scort

SWEET FICKLES

& gt. cucumbers, cut up 1 c. salt
with skins on enough hot water o cover

Let stand overnight. Do this for 3 nights, throwing
brins away each tme.

2 ¢, vinegar to 4 gal. hot I tsp. alum
water

Boil, Drain vegetahles and scald in this liquid, then
drain off and throw away,

3 pt. vinegar 2 heaping Thep. pickling aploe,
4 lh, white sugar tied in bag

Bring to & boil, Pour over vegetshles and bottle. Do
not boil vegetahles, just the ligquid.
Marge Murray

CUCUMBER PICKLES

Pour boiling water over peck of emall, firm cucumbers.
Cool, dry and pack in one gal. vinegar to which has been added:

E Thep. salt 3 Thsp. black pepper
? Thep. cornstarch 2 Thap, curry powder
& Thap. mustard

Mita MacLeod

PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK
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FROZEWN FOODS

Prozen foods sre sasy to otk Howeyer they do require a Little
different handling than feesh fopda, The follewing are pulies ta ob-
parye in cooking frosen fosls wrd soma sugrestions for thelr prejsira-
thom,

In using frozen fruits in place of Fread, allow for the sugar used
in preparimg the feuit for freecing. Tn goneyn] they may be substi-
tuted Tor the squivelent amount of fresh fruit called for in the recipe,

When thawing fruits, leave in puekage unopened. Exposure fo
wir tobs the fruil of some of its color and flavar, [16 not remove Froit
from the earton wntl] rendy n nee,

Frozen frits to be ysed in pies, enbblere, #ic, nead mnly be thawed
smotgh to spread. Thoss frozen fruits that are to b coked may be
stiirted sookioe feom thelr frozen state. Frojis to T servesd gp a chilled
dessert should b served partinily thawed while still iey.

Froeen vepetables shiuld be started cocking while they nre etill
frozen, They should be cooked quickly, Frezen vegetables nead only
fie cooked 14 t0 1 ms long as fresh vegrirtubles,

Frozen mests may be started conking whiln they sre still partially
or eomphately thawed. A quick way of 1hawing a roast is o place it
in ah over st 176 degrops. D pol remave the fresser wrn pping.

Frozenm poultey may s thowed and eoohed or cooked from its
frozen etnbe. 1f cooked from froxen state additbonal time ghoubd he
n T,

Fromen flsh may be thawed completely ar cooked whilli skill frozen,
Allow half apain os misch covking time il enoked Frozen.

Fropen unbaked pies may be defrosted and baked the ramme ns
fresh mude ples. Or they may be placed directly in a 400 degree oven
und baked, Allew 10-15 minutes additionol baking time i baked
while still frizen,

Frogen baked ples may be thuwed af room temperature while still
wrapped (23 hourap, Minee and apple pies may be thawed and then
placed in 376 degres oven for o fuw minutes 1o rehont before serving.



SOUPS, SALADS, BEVERAGES

OATMEAL AND TOMATO SOUP

1 tin mmanses 1/8 tsp. pepper
3 tins water /2 onion
1 Thap. salt 1 1/4 ¢, oatmeal

Put on stove and when it comes to bolling add 1/4 tsp.
soda dissalved in water and hold over aink as it fizzes, then
akim off coat and put back on stove, Add:

3 Tbsp. sugar 1 Thap. butter

Let cook slowly all afternoon,
Nita MacLeod

DUTCH CUCUMBER SALAD

3 medium cucumbers salt
1 weary small onion

Peel and slice cucumbers., Chop the onlon, Put salt over
all and place a plate over it with a weight on top and press for 2
hours. Then remove all liquid, Pour the following dressing over
cucumbers and stir:

3/4 c. sour cream sugar to taste if desired
L/4 wsp. pepper

(If sour cream is not available, wuse 3/4 cup sweer cream
combined with 2 Thap, cider vinegar).

Helen Johnston
MOLDED CABBAGE AND PINEAFPLE SALAD
{unsigned)
1 1/2 ¢, bolling water 1/2 tep. salt
1 pkg. lemon flavoresd 1 ¢. crushed pineapple (9 oz,
gelatn (jello) can)
3 Thap. lemon Julce 11/2 ¢. shredded crisp cabbage
1 Thap, Bugar lettuce

mayonndise dressing

Add boiling water to gelatin, stirring until dissolved, Add
lemon juice, sugar, salt and juice drained from pineapple. Chill
until it begina to set. Combine cabbage with pineapple and fold
into gelatin mixture. Turn into 4 4 cup mold which has been rinse
in cold water. Chill uneil firm. Serve on lettuce with mayon-
palse, Five (o 8ix servings.

615 -5- Hantspor:, M, S,



FRUIT SALAD OR DESSERT

1 pkg. lime jello 1/4 &, nutmests
1 pt. vanilla ice cream (less 4 slices pineapple or drained
will do) crushed pineapple

4 maraschino cherries

Cut up fruit and nuts, Dissoive jello in one cup of bolllng
water. Add ice cream, fruit and nuts right away as It sets
guickly. Place in refrigerator,

For salad, serve on lettuce, For dessert - top with
whipped cream.

Mahel Cuvilier

SUFPER SALAD

diced boiled pomtoes salt
diced boiled carrols peEppeT
gliced cooked sausages boiled salad dressing
orange segments, cut in
plecas

Combine the ingredienta, using enough salad dressing to
moisten. Tose lightly, and serve on a bed of lettuce.
Hefen Johnston

WALDORF SALAD

1 1/2 ¢. tart apples, diced 1/2 ¢. ccarsely chopped walnuts
1 Thep. lemon juice {or walnuts and seedless

1 tsp. lemon rind, grated raising, mixed)

1 c. celery, diced boiled dressing to moisten

If apples have red, tender skins, do not pesl. If not,
peel, core and dice apples and sprinkle with lemon julce and
rind. Add diced celery and cover and chill. Just before serv-
ing, add nuts (or nuts and raising) and dressing, Toss lightly
and pile lightly into crisp lettuce cups,

Olive Clark

HOT POTATO SALAD

5 slices bacon 7 large potatoes, cooked In
3 Thap. four sking in salted warer
I 1/2 ¢. water 1 ¢. sliced celery
1/3 o 1/2 c. vinegar | medium onion, sliced
1 1/218p, salt L small cucumber, sliced
& ISP, SugEr 4 Lnmatoes

lettuce

-f- Hantsport, M.5.



HOT POTATO SALAD (Continued)

Fry bacon until crisp in ekillet. Remove slices and driin
on paper, When ceol, crumble Into small pieces. Measure
drippings in pan {should be about 7 Thap, ) and o this add four
and hlend, then add water and vinegar gradually and cook umtil
mixture is thickened, stirring to keep smooth.  Add seasonings.

Peel and slice potatoes and add to sauce in pan, then add
celery, omions amd cucumbers, Toss lightly until combined, then
remove from heat, Serve on leituce, garnished with tomatoss,
while still warm. Especially nice if cooked in @n attractive
skiller which can be taken to the table.

{unsigned)
MAYONNAISE
Beat 1 egg, add:
Lf2 o sugar 1 ¢. boiling water
2 t8p. dry mustard 1/2 o, vinegar
L tep, salt 1 Thap. butter
374 ¢, milk B V7 FlewR

Mix all in top of double boiler, adding butter just before
removing from heat. This will not curdle when not stirred con-
gtantly.

Hazel MacKinlay
MIRACLE WHIF SALAD DRESSIMNG
1/2 e. vinegar
Let come 1o a boil, Mix:

4 or more Thep. Bugar 1/4 tsp, salt
1 Thep. flour 1/4 rep. mustard

Mix these together with enough milk to dissolve,
Add 1 epg and mix with mixrure, then add:

1/2 c. canned milk /2 ¢. water
Pour this into hot vinegar and stir on stove until thick.
Reta Lyttle
MAYONNAISE
1 1/2 Thap. sugar L tsp, mustard
1 tsp, salt 1172 Thap, four

615 -7- Hantsport, M.S.



MAYOMNMAISE (Continuwed)

i egg 4 Thap. vinegar, add alowly,
3/4 c. milk blemding

Cook over hot water, stirring umtil thick., Add 1 Thsp,
butter and blend thoronghly. Be sure 1o mix in order given and

to blend thoroughly after adding each ingredient.
Viola Faulkner

Write Extra Recipes Here:

-8~ Hamtsporr, M.5.
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COOKING TERMS

AU JUS: With natural gravy.

ASPIC: This denetes & savory jelly made from stock or from tomato
Julee with gelatin

Al 'Ih'.'.‘PiJ:.dTIH: Means coversd with cheese or erambs ar both and

aked.

BASTE: To modsten food while baking with juices fram pan or other
liquid or fat,

BAKE UNTIL TENDER: Until & fork or skewer ean easily be in-
serted.

BLEND: To mix well,

BISQUE: A white soup meade «f shell fish.

BOUILLON: A clear soup stranger than Lroth, yet not so strong as
consomme, which is chenr soup.

CAFE AU LAIT; Equal parts of coffee and miflk,

CANAPE: Small open appetizer, served ns fiest course-

CHARLOTTE: A pudding made of bread or cake covered with fruit
or -gelatin.

CHILL: To place fowd in the refrigerator until cold, not frozen.

CREAM: To miz shortening in bowl antil it is saft and light.

CROQUETTES: A savory minge af meat or fish muads with n sauce
into shapes,

CUT AKD FOLD: To slice down theough o mixtore with o speon and
bring it to the top, folding over on the apward steoke.

ENTREE: A light dish served between courses st dinher,
FONDUE: A light preparation of cheese amd eggs.

FRAPPE: partly frozen,

FRICASSEE: A dish of any boiled meat served in o rich milk swuce.

GLAZE OR CLACE: [eed or glossed over, Meats ure glazed by cov-
eritg with concentrated stocks or jellis. Fruits may be frozen
or covered with a shiny film of hardened sugar syrup.

HORS D'OEUVRES: Appetizing side dishes such wa oflves, rudishes,
celery amd pickles,

JULIEKKE: Cut in flne strips or strings,

KNEAD: Te place dowgh on n flat surface and work it, preesing down
with knuckles, then fold over, repeating several I.E:f >

MARINATE: To allow fruits or vegotables to stand in dressing or
syrup o lmprove flever,

PIQUANT: A sharp ssuce,

PUREE: Food boiled to s pulp and put through a sleve,

SAUTE: Te cook pently In a smnll arsount of fat.

GrALD: To hewt milk product wntll scum forms over top (196 de-
grees F, — oot boilingh.,



MISCELLANEQLS, MEAT SUBSTITUTES, VEGETABLES

MACAROMI AND CHEESE SOUFFLE

4 ¢. vooked macaraoni 2 eggs
1 ¢. grated cheese galt and pepper
2 c. milk

Cook macarcn] until tender, then put alternate layers of
the macaroni and cheese in a buttered baking dish. Beat the epga,
add the milk and pour over the maecarond and cheese,

Bake in hot oven, covered tightly, for 1/2 hour, then
uncoversd and hrowned for 15 minutes,

Madelyn Colby
GO ULASH
1/2 Ib, hamburger {or 1 tin tomatoes
steak, cut up) browned 1 tin peas
| onion, cut in small pieces 1/4 ¢, burter
2 ¢, macaroni salt and pepper

Cook macaroni in salted water. Brown hamburger and
oniong In butter. Combine macaroni, hamburger and enions; add
tomatoes and FH:H:EI Seas0n to tasto.

Bake 2 hours in mediom oven,

Verna Sanford

BEAN AND COBRNED BEEF CASSEROLE

3 ¢. baked beans 1 c. cooked macaroni
1 tin corned beef

Mix together and dot with buttered bread crumbs, Bake
45 minutes in 350 degree oven.
barion Phillips

FORE. 'N' AFPLE PIE

3 c. left-over roast pork, 4 Thap, brown sugar
cut in 1 inch cobes 1/2 tep. cinnamon

2 tart apples, pared and 1 c. pork gravy
gliced thin

Arrange meat and apple slices in alternate layers in
greased 8x8x2 inch baking pan. Sprinkle sach layer of applea
with sugar and cinnamon, Pour over gravy,

ey be topped (if desired) with Sweet Potato Topping:

615 -9- Hantspart, N.5.



PORK "N’ APPLE FIE (Continoed)
Combine:

3 c. hot, mashed sweot 3 Thep. butter or mazgatine
potatoss

Beat until smooth. Blend in 1/4 cup cream. Add:
1 esp. salt dash of pepper
Spread over pie. Bake ln moderate oven, 350 degrees,
45 minutes, Makes 6§ servings.
Mrs, Robert Mack
TEXAS HASH
2 large onlons, sliced 2 green peppers, cut fine

Cook in 3 Thep, shortening until onions are yellow.
Add 1 lh., hamburg steak and saute until mixture falls apart.

Adc
L can tomstto Saup 1 tep. salt
1 ¢. cocked rice 1/4 tsp. pepper

Bake in cassercle about 1/2 hour In moderately hot oven,
375 degrees.
Serve cole slaw with i,
Mrs., W. F, Mulhall

RICE AND TUKA
Mary C, Clarke
Cook in 2 Thep, margarine over moderate heat until
omian i5 8ot

1/4 c. chopped onlos I can (6 174 oz, ) flaked tuna
1/8 c. chopped parsley
Stir in:
1 can condensed cream of 1/4 tsp. Worcestershire sauce
chlcken soup (opticonal)
1 c. milk {or more) 3 c. cooked rice
1/2 1ap, salt

Bake ina 1 1/2 qt. casserole, topped with 1/2 cup
buttered bread crumbs in 375 degree oven for 15 minutes,
Yield: B servings.

=10~ Hantgport, NS,



Be Modern . ..
Cook Electricelly

BLiCTRIC COTRING MEANY FAST COOaHiMEs
MO OTHER METHDOD CAN EHA MG FOOD TO THE

CORAECT TEMPEAATURAE &MY FARTER.

=T

ELECTHIC COOKING MEARS & CLEAMER
HOME, WITH CLEAN COSHING AND DAHING
UTENBILA, « NG BOO0TY WALLS R DIRTY
CUMTALNS .

ZP»mro

ELECTRIC COokivd MEAME CODL COOHKIMNE.
L]

HECAUSE THEAK & 80 LITTLE HEAT WASTED

YOUR KITCHEN #HTAYSE CDOLEM - « o ¥WaU

COUK THE FOOOD INSTEAD OF THE GOON.

g =]=lg]

OuiLy Eveerrmiciry Can Do So Maseyr
Jops For You,

=
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TUNA CASSEROLE

1/2 pkg. spaghetti 1 ¢. diced carrots
| tin tuna fish (whice) 1 c. peas
1 tin rmushroom soup 1 ¢. cubed bread

Cook and blanch spaghetti and cook carrots, Mix all in-
grodients together and dip bread coubes in melted butter and
spread oo top.

Bake in 350 degree oven for less than an hour.

Marion Phillips

CLAM FLE

Peel and slice 4 large potatoes and boll in water for 10
minues,

In frying pan put 1/8 Ib, butter or margarine. When the
butter is melted, add a #2 can clams ar & pint of shelled fresh
clame and heat with the butter until hot - not cooked.

Crease & large casserole or baking pan, well. Put
hested clams and fat in the bottom and cover with the potatoes
and the warer they were cocked in,

Cover with rich biscult dough patties and bake until
bigcuite are done, Serve with a tossed Salad,

Mra, . . Robinson

MOCK CHOW MEIN

1 I, pork shoulder, cut 4 &, hat water
im 1 inch cubes 2 1s5p, salt
flour 1 c. chopped celery
1 Thsp, fat 354 g, rlee
1 medium onion Soy sauce to taste

Dip pork into flour; brown in hot fat; add onion and fry
lightly. Add water, salt and celery. Cover and cook slowly 13
minutes, Add the rice and S0y sauce,

Cover and continue cocking mixture slowly, stirring
occagionally, until the rice is tender, about 45 minutes, Add
more water 1f necessary. Makes 6 servings,

Mrs. Robert Mack

HAMBURG SCALLOP

L b, hamburg 1 c. macaroni, cooked
3 oniona salt
1 can {omaps soup PEppEr

Grind onions and add to hamburg, sprinkle with flour

f15 =11=- Hantsport, N.5.



HAMEURG SCALLOP (Continued)

anpd brown on top of stove, Add the tomato soup and cooked
macaronl, put info casserale and bake until brown,
Viola Paulkner

Wrile Extra Recipes Here:

~12- Hanmsport, M.S5.
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MEAT
H‘E.Liu.dini Ril -8 Lba.
Leas than 6 pounds
Rolled Hiba

Bumyp (high quality)
Standing
Ralled

Lamb

Leg
Rolled Shoukder
Shoulder (baone in

Veal

Lag
Shoulder
Boned and Relled

Pork
Linin )
Fresh Ham

Smoked Pork
Ham {Mew strle)
Ham (MHew giyvle) Half
Harm Buttn

POULTRY

Chicken
Btufied -4 Iha.
Qiaffed 4-5 s,
Stuffed over 5 lbs.

Turk
#-10 Ths.
114 lha.
14-18 Fs.
18-Z0 [ha.

DS
10-12 he:

Duck
-6 lbe.

ROASTING

Tk
Temperalan

E

3

g58 EES

S60
aab

ano

as0
Aa0
925

52h
200

a2k

iy i it e
Rare 18-20 43
Medinm 22726 a7
Wil Dune 27-30 a6
Rare 3 65
Medium 4B B
Well Done 54 &5
Rare &2 Lk
Medium 88 67
Well Dane 48 L

25-10 60
M-85 it
3036 40/ 45
40-45 4045
M5 -5
25-30 40-45
25 4045
f0-45 4045
H5-40 50-65
=35 G0=60
16

18-

86,40

AB-40

40-356

35,20

26-20

20-18

1816

16-13

S0-25

AB-50



MEAT, FISH, POULTRY

ECOMOMICAL MEAT LOAF

1) alices (stalo) white 1/2 Ib. groumnd pork
bread which has been 2 ggps
soacked in water and I tsp. salt
equeered out fairly dry 1/E tsp. popper
11/2 b, ground beef 1/2 18p. onion saly

Mince raw onion, green pepper and celery to measure
1/2 cup. Sauts to golden brown in 2 Theap. butter, Mix all in-
grodients together and place In greased pan.
Bake at 450 degrees for 1 hour.
Betty Merriam

MEAT LOAF
1 b, hamburg steak 1 tsp, salt
2 ¢. bread crumbes 3/4 tsp, pepper
2 Thep, flour 1 egg
1 small gnion, chopped fine 1 eBp. savory

1 c. milk
pdix all together and put into a bredd pan, Pour over top:
1 can tormars Soup 1/2 g, water

Bake 2 hours or until done,

Luella Clayton
MEAT LOAF

1 Ib, round steak {put through 174 t8p. herbs like those used

meat grinder, coarse} for chicken stuffing (summer
1 ¢. biscult crumbs Bavory, SWeel MAarporam,
| egg thyme}
1o, milk 1 onion, put throagh meat
walt and pepper to 1aare grimder

Mix all items well before adding milk,
Press in shape in well greased Pyrex loaf dish - buotter
on top, Bake one hour in 400 degree oven,
Doris Kolph

SALMON LOAF

1 tin &almon or 1 b, & large soda biscults
boiled =salmon 1 c. scalded milk

15 -13- Hanisport, M.5.



SALMON LOAF (Continued)

1 Thsp. butter salt and pepper to tasts
2 pgps, beaten

Mix thoroughly together as given and pack in mold or
lpaf pan, Steam or bake 1 hour.
Viola Faulkmer

SALMON AND CHEESE LOAF

2e. (1 lb, ) cinned 1 Thsp, lemon juice
salmon 1/2 tap. salt

1 ¢. grated cheess 1/2 wp, celery salt

I ¢, cracker crumbs dash pepper

1 egg, bearen 2/3 c. milk

2 Thap. melted butter

Drain and flake salmon, saving 1/3 cup for decoration.
Combine salmon with other ingredients. Place in oiled bak-
ing dish, Top with salmon flakes, dot with butter.

Bake in 3530 degree oven about 30 minutes.

Charioite Scort

SALMON CASSEROLE

| can salmon I Thap. butter

2 eggs, separated I Thsp. flour

1 or I pkg. potato chips, 1/2 tsp. salt
as preferred 2/3 ¢, milk

Drain salmon and take out bones and skin, shred,

Make thick white sauce of bunter, flour, salt and milk.
Separate eggs. Beat epg volks and add to white sauce.  Add
salmon. Beat egg whites until stiff and fold in thorooghly.

Pour into well buttered baking digh and bake ahour 20
to 30 minutes in fairly hot oven, 375 degrees, [ust before
taking from oven, spread over top a layer of packaged potato
chips and leave in oven just long enough to heat chips through
{about a minute). Serve immediately.

This recipe, without the chips, makes a nice salmon

loaf.
Olive Clark
DELICIOUE CORNED BEEF
5 Ib. chuck roast 2 Thep, salt
1/2 c. brown Sugar 1 =p. salt-petre

molagses to make 4 paste
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DELICIOUS CORNED BEEF (Continued)

Buby over meat and put in a bowl, Place in refrigecator,
Turn meat over onee & day for 5 days, then pour boiling water
ower 1t when you cook it.
Mrs. C. . Robinson
SWEDISH MEAT BALLS
1 b. round steak, ground

Add: 1/2 c. hot milk or 1/2 ¢. cream. Add;

1 1/2 tsp. salt 1/4 t8p, mace

1/4 tsp. pepper 1/4 mp. garlic salt

1/4 tsp. ginger 2 Thep, cornstarch
1 beaten egg

Blend] thoroughly. Shape meat into 25-30 small balle with
4 spoon. Heat 2 172 cups bouillon or beef broth to boiling. Diop
meat balls in broth, Cover and cook 3 minutes,

Serves 0.
Ruby O'Dell
CHICKEM FIE
1 boillng fowl 2 18p. salt
1 onion stuck with 3 or 4 dash of pepper and mace
whole cloves cold water

Place fowl in kettle with onion and cloves, Add seasonings
and add cold water to nearly cover fowl. Simmer gently, covered
tightly, until tender. Let stand in cold temperature until fag
hardens. (I wsually let it stand in refrigeratcr all night). Re-
move thig far. Take chicken from pot, dnd remove the mesat
from the bones, Place bopes in liquid and simmer again until
the Liguid has partly boiled down. Strain and place liquid back
on low heat.

Add:

1 can Campbell's cream of chicken soup, plus half can milk

Thicken slightly, Do not let this boil. Add the chicken
meat, cut in serving pieces. Add salt and pepper, il necessary.
vou wish, lightly fried mushrooms may be added also. Remove
from heat and top with pastry.

Bake In hot oven, 450 degrees, until pasery is lightly
browmed. )

Helen Johnston
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Write Extra Recipes Here:
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HINTS

Greaseless Griddle Cokea: When making griddle eakes grease the pan
for the first emhe. After that rob s piece of rew potato over hot
griddle instesd of grensing. The cakes brown nicely and there will be
no smoke.

Zugsr in Froit Ples: When making frait ples sprinkle the sugar under
the friid instead of on tye The jubes will hail up through the feait
snd not ont mnd over the top.

When the custard pie shrinks sway from the crust it has been
biked in too hot an oven.

When cutting crenm ples dip the knife in warm water and none
of the filling will stick to the knife

To prevent the boltom ple crust from becoming sogEy. grease
pie pone with batlier, The erast will be soft and flaky.

Tonst the nut meatz amld while het add e litthe butter. Then your
mat bresd will take on & new arlstoerasy,

Meringue will alway=s stand up high and perfect i & gonerous
pinch of baking swda is ndded to benten whites

A Tow whole cloves in the kettle of frying fat will give the doogh-
uats n better flavor.

Dry hisewits are caused from baking in too slow an oven and
handling too much,

Cearse textured muffing nre cpused From insoafficlent stivriog and
eiioking &1 Loo low a temperntiure.

To glaze the top of ralls, cookfes or plas brush the top before bik-
ing with 1 agg white slightly beaten with 1 Thap, milk, then bake.



ROLLS, PIES, PASTRIES

DOUGHNUTS
3 1/2 c. all purpose four 1/2 msp. Balt
4 18p, baking powder 1/4 sp. nutmeg
2 eggs, scparated 374 ¢, milk, plus 2 Thep. milk
i c. fine sugar L tsp. vanilla

3 Thsap. butter

Sift flour end baking powder together twice. Beat egg yolk
Add sugar gradually. Add soft butter, salt, nummeg and 2 Thep.
milk, Fold in stiffly beaten egy whites. Blend in dry ingredients
and remaining milk alternately, beginning and ending with dry in-
gredients,  Add vanilia,

On lghtly floured board, roll out to 1/3 inch thickness.
Drop in hot fat and cook 3 minutes on each side. Yield: about
2 1/2 dozen.

Joyee Maclunis
DOLGHNUTS
! Thep. butter 1/8 tsp. nutmeg
I heaping c. sugar 1/8 tep, ginger
2 epys 1 tsp. salt
4 ¢, flour, or more 1 t=p. vanilla
| tsp. moda 1 c. milk with 1 1/2 tsp.
1 tsp. baking powder vinegar

Cream butter and sugar. Add eggs. B5ift all dry ingred-
ients together and add alternately with milk,
(Mever fails).
Phyllis Cuvilier

SIMPLE JELLY ROLL

3 egps I c. sifted Robin Hood flear
1 c. Sugar 1/2 tep. lemon extract
3 Thsap. water L mp. beking powder

Beat egg yolks, sugir and water untll very light. Add
stiffly boaten egg whites and fold in flour in which baking powder
has been sifted. Flavor with lemon,

Bake in long shallow pan in moderate oven, 375 degrees,
for 15 minotes. Remove from pan while hot and place on hot
cloth. Spread with tare jelly snd roll quickly, leaving cloth
rolied over unril cold. Sprinkle with powdered sugar, if desired,
belfore serving. Serves 7 - B persons,

Gertrude M. Eelly

615 -17- Hantsport, N.5.



JELLY ROLL

1 c. sugar rind of 1/2 lémon, grited
2 oops 1/4 ¢. bolling water
1 ¢. flour 1/2 tsp. salt

1 tzp, baking powder

Mix sugar, lemon rind and besten yolks, then half the
floar, half the beaten egg whites, the other half of the flour dnd
the remainder of the beaten whites, lastly the boiling water,

Bake in 2 large shallow pen for 15 minutes. Sprinkle
some sugar on a-damgp cloth, torn cake out and spread with jam
or jelly and roll at opce, If edges of cake are crisp, ot off
before rolling. This may alas be used as & dessert, f[illlng with
freah frult and served with whipped cream.

Oilla Maclnnis
GINGERBREAD
Sift together:
1172 c. flour /4 tsp, salt
1 tsp. baking soda I tap. glager
Cream:
1/3 c. shortening 1 egp
1/2 ¢, white sugar 1/2 ¢, molasses

Combine creamed mixture with flour mixiore and add 374
cup hot water, Bake In greased BxE inch pan at 350 degrees
for 30-40 minutes.
Mra. Maudle Qickle

ROLLS
1 c. milk 3w 4 e, four
3 Thep. sugar 1 yeast cake dissolved in
2 Thep, shortening 1/4 c. lukewarm water

Scald milk, add sugar, shortening and salt. Stir until
dissolved. Cool to lukewarm. Add vesst cake to above mix-
mre: Add flour and beat well, Turn out on board and kead.

Flace in greased bowl and cover. Let rise until dooble
in bulk, Make into rolls and let Tise unbil double in 8ize,

Bake in hot oven, 400 degrees, for 20 minutes,

Juanita Wilcox
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WHITE ROLLS
fwithout milk)

2 Thep. white sugar 1 yeast cake
1 1/2 wsp. salt 1 ¢, warm water
Z Thap, melted shortening 3 1/4 c. slited flour

Add sugar and salt to shortening in mixing bowl, Acdd
veast cake and water. Add 1 cop of the flour and bear with egg
beater, HReserve 1/4 cup of flour for kneading, Stir in remain-
Ing 2 cups of fAour and let stand on board 5 minotes,

Knead with 1/4 cup flour and put in greased bowl and ler
rise until double in bulk, Shape inte rolls and cover with damgp
clath, Let rise 1/2 hour,

Bake im oven about 10 to 15 minutes.

Susie Starraii
MILE ROLLS
1 c. scalded milk 1 yeast cake
1 Thsp. sugar 1 egg
1/4 ¢, shortening A3 ¢ flour (approximately)
1 tsp. =alt s .

hfix flour, sugar, salt and shortening. Add egg to
scalded milk and cool, then add to four mixture, Add yeast
which has been dissolved in warm water and a little sugar,
Knead untll smooth. Let rise to douwble in size. HRoll into rolls
and let rige agaln,

Bake at 400 degreess for 10 minutss, then reduce heat to
350 degrees and bake until done, about 30 minutes.

Phyllis Cuvilier

MAGIC PIE
1 heaping c. Corn Flakes /4 c. melted butter
{measured after crushed) 1/4 ¢c. sugar
Pat dowm above in aguare x8 inch pan,
Mix together:
i can Eagle Brand milk 1 small can crushed pineapple
1/4 c. lemon juice 10 or 12 marshmallows, cut in

pigces

Fold i 1/2 cup cream, whipped (measured before
whipping). Soread on the mixture in pan, chill in refrigerator,
Garnleh with cherries. Will serve nine,

Effie Scott L
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LEMON CHIFFON PIE

2 lemons {juice and rind) 2 egg yolks (save whites for top)
1 1/% ¢, white sugar pinch salt
2 c. milk 2 Thap. four

Mix all ingredients, put in uncooked pie shell and bake in
hot oven until filling §8 &et.
Mike meringue, cover top of baked ple and retarn to hot

oven to brown.,
(unsigned)
ORANGE MERINGUE PIE
Meringue Shell:

3 egg whites 2/3 c. sugar
pinch salt

Beat cpg whites until atiff but not dry, Beat in salt, then
sugdr, 4 litrle ata time. This makes a very stiff, thick mix-
ture., Cover bottom of pie plate with meringue and spoon re-
mainder around sides of plate,

Bake a full hour at 300 degrees, Turn off oven and
Jeave ahell in until cool, This is to prevent shrinking.  Just
before serving fill with the following and arrange peeled
orange slices on top:

Filling:
1/2 c, sugar 2 . milk
3 Thap. cornstarch 3 egg volks
1/8 tap, salt 1 Thap. grated grange rind

Mix sugar, flour and salt together and sdr inte milk
until smoeoth. Cook over bolling water, stirring frequently,
unti]l mixture is as thick a% mayonnaise, Beat egg volks
slightly and pour milk mixiure over eggs. Pul mixture back
over boiling water and cook, this time stirring congtantly for
3 minutes. Add orange rind., Chill.

Nita MacLeod

PUTCH APPLE PIE
Step 1: Line pie plate with pastry,
Step 2: Slice 6 or 7 large apples and place in shell.
Srep 3. Mix well:

3/4 c. brown sugir 1/3 ¢. flour
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DUTCH APPLE PIE (Continued)

dash of salt flavoring - nutmeg and cinnamon
1 &. cream

Pour mixture over apples and bake at 450 degrees
for 20 minutes, then cover pie and bake at 350 degrees for 40
minutes longer. Cool before serving.
Helen Johnaton

PUMPEIN OR S0QUASH PIE

1 ¢, pumpkin or squash 1/2 1ap. ginger

1/2 c. brown sugar 2 aggs

2 Thep. molasaes 1. top milk

1 Thep. melted bulter 1 tsp. lemon extract
1 Thep. cinnamon {(or less) saje

Combing above ingredients, Pour into unbaked pie shell.
Bake in 475 degres oven for 10 minutes, then reduce oven
to 325 degrees and bake for 45 minutes,
To #erve - garnish with whipped cream.,
Reta Lyttle

Write Extra Recipes Here:
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BREADS

BROWN BREAD
Combine:
2 c. rolled vate 4 c. boiling waler
1 t2p. salt 1/2 ¢. molasses

After this mixture cools, add:

1/2 yeast cake & ¢. flour (or more - should be
slightly thinner than white
bread)

Let rise, Put in pans, [et riee again (rapidly} and hake
at 350 degrees for ong hour,
Charlotte Scott

BROWN BREAD

2 Shredded Wheat Biscults 1 c. boiling water

3/4 ¢, Grape-Nuts 2 Thep. shortening
Pour the boiling water over the above 3 ingredients,
Dissalve:

1 yeast cake 12 e, lukewirm wikter
Mix:

1 c. milk, scalded 3/4 c. molasees

Add 1 Thep. salt. Let cool, then add to above mikture.
Add 5 cups flour, or more.
Let rise until double in bulk. Put in greased pan and
let rise again, Bake in 3530 degree oven for ebout one hour.
Allee MacBurnie

WHOLE WHEAT LDAF

2 c. whole wheat four 1 egg

2 o, white four 1 ¢, raisins
4 tp. baking powder 1 1/2 e. milk
1 1/2 c. molasses 1 tsp. salt

1/2 ¢, white sugarc

bix dry ingredients, Add sugar and raisins. Add milk.
Mix well and add well beaten egg. Put in deep bread pan and
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WHOLE WHEAT LOAF (Continued)
lat pige 20 minutes,
Bake in moderate oven, 350 degrees, for 1 hour.
Pauline Sanford

CORN MEAL NUT BREAD

1 1/2 ¢, bread flour 3/4 c. chopped nuts
2 ¢, graham flour or catmeal 1 ¢. ground raisins
1/2 c, corn meal 2 o, milk

1/2 c. hrown sugar 1/2 c. molasges

4 tsp, baking powder 1/4 18p. baking soda
1 tsp, salt

Sift flour, salt and baking powder, Adkl graham flour,
corn meal and sugar., Stir in milk, Mix together soda and mo-
lasses and add to firet mixture, Stlr in nuts and raésins,

Bake In two small pans or oné large pin in moderate oven,
350 degrees.

Man Rablnson
BAMAMA BREAD
To 3 mashed bananas, add:

1 ¢. white sugar dash of salt
| beaten egg

Sift ogether and mdd:

2 c. floor I tsp. baking soda
1 tsp. baking powder

Add last: 3 Thep, melred butter,
Put in loaf pan and bake at 350 degrees 33 to 40 minutes,
Maudie Oickle

DATE LOAF
L c. chopped datea L egg, well beaten
1 t8p. soda L 3/4 c. flour
2/3 ¢. bolling water 1/2 €. chopped walnuts
Thsp, butter I tap, vanilla
f4 . whibe Bugar 3/4 tep. salt

Cut dates into small pieces, add soda and bolllng water
and let stand.
Cream butter and sugar, add egg and vanilla, then flour,

G615 =23- Hantsport, MN.5.



DATE LOAF (Continwed)

salt, nuts and the date mixture. Mix well and put in & well

greased loal pan.
Rake one hour at 350 degrees.
i3ila Maclnnis

WHOLE WHEAT ORANGE BREAD

2 grange skins 1 c. milk

1/2 o, Bugar 1 1/4 ¢. sifted all purpose
1/2 c. water flour

2 Thep. shortening 5 tsp. baking powder

L egg 1 1/4 ¢, whale wheat flour

Put orange sking through food chopper. Add sugar and
watar, Cook 13 minutes,

Add shortening and allow w cool. Beat egg and add to
milk, Sift four with salt and baking powder, then mix with
whole wheat flour.  Add half the dry ingredients 1o egg and
milk mixture, then add orange and remaining dry ingred-
ienta quickly, stirring only untl]l mixed.

Rake in greased loal pan 4 172 x 10 inches In & slow oven
aboct 453 minutes,

Marlon Davison

ORANGE BREAD

peel from 2 oranges 1 ¢. sugar
1 ¢, water 1 Thsp. buiter or shortening

Cut the orange peel In emall pieces, add the sugar and
water, boil until 8yrupy (1,2 hour), then add 1 Thap, butter or

ahortening.
Cool biit do mot chill,
| egg 2 wp. baking powder
1 ¢, milk 3/4 tap, eal
3 ec. flour

Beat the egg, add the milk alternately with sifted dry
ingredients, Add cooled syrup.
Bake 1 hour in moderate oven, 350 degrees.
Verna Sanford

CHERRY NUT BREAD

I ¢, brown Somir 1 egp
I Thsp. butter (heaping) 2 tsp. baking powder
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CHERRY NUT BREAD ({Cuailimued)

2 ¢, flonr juice from cherries {put into
1/2 tap. salt measuring cup amd fll up with
bartle cherrles mdlk)

1/2 c. raisins or nuts

Cream butter and sugar. Add egg. Add sifted dry ingred
ients alternately with liguid, Stir in outs and cherries which haw
been lightly flowred,

Bake 45 minutes in 350 - 375 degree aven.

Juenite Wilcox

FRENCH BISCUITS

2 g, flour 2 Thsp. shortening or 1 Thsp.
4 =5p. biking powder butter
1/Z m\p, =alt 3/4 ¢, milk

Sift together flour, baking powder apd salt, Add shortenis
and rub in lightly, Add milk slowly; roll thin, spread with soft
butter and sprinkle with sugar, then rall up, Cut 1/2 inch thick,
put in buttered pan and cover with molasses,

Bake for I0 minutes in hot oven.

Hazel MacKinlay

ORANGE MARMALADE BISCUITS

2 ¢, flour 1/3 ¢. marmalade
1 tsp. salt 4 Thsp, shortoning
4 tAp. baking powder 1/2 ¢. milk

1 egg

Bift dry ingredients together. Cut In ahortening until
mixed, Beat egg slightly in cup, add milk and marmalade to
make 34 cup. Add to first mixture. Roll about 1/2 inch thick,
Cut with floured cutter #nd top each with marmalade,

Bake in hot oven, 425 degrees, for 15 minutes,

{unsigned)

BLUERERRY MUFFINS

2 ¢, white sugar 1 . milk

2 eggs 2 c. all purpose flour

1 Thap. shortening or 2 18p. baking powder
burter 1 pt. blusherries

1/2 tep. salt

Sift together flouwr, salt and baking powder. Cream

615 =25- Hanisport, M.5.



BLUEBERRY MUFFINS ({Continued)

ther shortening and sugar. Add eggs and beat well, Add
milk. CQuickly stir in dry ingredients and hlueberries which
have been lightly floured. Do not overmix, With large spoon
dip hatter into muffin tins with as little stirring as posaible,
Bake at 400 degrees for 20 minutes.
Barbara Peach

FPEANUT BUTTER MUFFINS

1/3 . peanut butter 3/4 ¢, All-Bran

1/4 c. sugar l c. sifted four

1 egg, well beaten 1 Thap, baking powder
1 ¢ milk 1 tsp. salt

Blend peanut butter and sugar; stic in egg, milk and All-
Bran. Let soak until most of moisture is taken up. Add four,
baking powder and salt and stir only until flour is dampened.
Fill greased muffin pans 2/3 full and bake in 400 degree
oven 20 minutes.
Fhyllis Covilier

SQUASH MUFFINS

3/4 c. brown Sugar 2 c. flour {more if needed)
1 c. (heaped) squash 1 tap. =alt

1 seant ¢, milk 2 1,2 tep. baking powder
1 eggs

Beat egpa, add sugar, squash and milk, Sift dry in-
gredients and stir in quickly. Put in muffin pans and bake in
fairly hot oven, about 400 degrees, about 15 or 20 minutes.

Viole Faulkner

SWISS BRAID
1 pkg. active dry or 1/2 c. sugar
compressed yeast 1 1/2 wep. salt
1/4 ¢. warm water 4 1/2 c. sifted all purpose
11/4c. milk four

4 Thep. butier or margarine 1 egy volk

Sprinkle yeast in warm water to soften. Heat milk
until & film wrinkles on surface. Remove from heat and
stir in butter or margarine, sugar and salt, Cool to luke-
warm. MNow mix in yeast and as much of the flour as you can
poasibly stir in. Put remaining flour on & bread-board, dump
dough on top and kmead in all the fAour. Dough should look
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SWISS BRAID (Continued)

super-satiny after kneading, Transfer to & greased bowl, brush
surfice lightly with additional butter o margarine, cover and
let rise in 8 warm spot until double in bulk.

Punch down the dough with your fist and divide in half.
Mow divide each half in three parts and roll each part with the
palm of your hand into a ropelike piece abour 12 inches long, with
one end of the rope thicker than the opposite end. Braid the three
ropes together and place on & large greased cookie sheet,

Repear with the second half of dough and place directly on
top of the first braid. Make sure thick ends of braids are on top
of each other.

Brush surface of loaf with 4 mixture of egg yolk and a little
water and let rise in a warm place untll doehle in bulk.

Bake in a 350 degree oven (moderate) for 35 to 40 minutes.

Leuell® Claston

Wwrite Extra Recipes Here:
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HINTS

Ball ralalne v Dowe belore stlering them liko o eake bo prever

them from going fo botiom, 1
When mplking cookies pildd 1 t2p jum or jelly. The cookiss W|R

e o Better fhivar snd stay midat longer.

E Tohem of lemen julce sidded Lo 1 e of milk will seue 1t Immedi-
akaly.

in meking rollel covkies chill cookio doach for about | 1y hBours
The dough will e much eazler o handie wod will roguire moch less
Thowr, therefore will make o more fender cookke.

Toy substiiute cocon for choeolais use 3l TI:l!;L EOEnl BN plm nf
ehch sigqunre (1 ox ) chocelntn ealipd for, &0 ssbatiloting cocow  for
chiselnto -tn biatter, nlaa nibd 1 Thege sbortsnlng for every 8- Thip
coil fiseil.

Cracka mod umeven asrlace of cakes may be cdaused by too much
{lone, tog hot an oven a@ncd sometinies From eold oven start

Add sevorn] drope of vinegar to ieing while beatime and 18 will e
=aft nnd seldom grainy.




CAKES, CODOKIES

DARK FRUIT CAKE

3 ¢. brown sugar 1 pkg. candied cherries

2 8q. butter 1/2 1h, dates

5 epgs 1/4 tsp, salt

4 ¢. pastry flour 1 t#p. cream of tartar with
1 b, seeded raisins 1 t8p. aada

1 b, ee=edless ratalns 1 tsp, cinnamon

1 pkg. mixed peel 1/2 tep, cloves

I pkg. currants 1/2 tap. nutmer

1/4 ¢, strong ted

Cream hutter and sugar together well, beat eggs until Iight
and add. Then add fruit which has been lightly Boursd and mix
well, making sure fruif 18 well distributed. Add 1/4 cup of tea
and part of the four (previously sifted 3 times) with the dry in-
grodients and | ©sp. cream of tartar and 1 5p, soda.  Mix well,
Keep adding dry ingredients and mix well &fter esch addirion.

Bake in slow oven 3 hours,

Jessie Murray

WHITE FRUIT CAKE

2 s5q. butter I tep. lemon extract

1 c. white augar 1 1h, whire seedless ralains

| eggs | pkz. red cherries, cut in

2 ¢c. pastry four halves

I t5p. vanilla I pkg. green cherries, cut in
halves

1 pkg. candied pineapple, diced

Cream buiter and sugar, add eges (well beaten) and stic
well,  Add Aavoring and fruit which has been lightly floured and
mix well, making sure fruit is well distribured, Then add Oour,
which has been sifted, & letle ar & time, mixing slowly and thor-
LELH] ¥

b Put in loaf pan which has been greased and floured and
bake in 8low oven for ang hour.
Jessie Murray

BIRTHDAY CAKE

1 ¢. shortenlng 1/2 ¢, bailing water
2 ¢, white sugar 1/2 2. milk

Combine above ingredients and beat thorcughly, then add
I cup four; break in 1 egg and beat thoroughly; add Ind. cup

615 -29- Hantsport, N.S.



BIRTHDAY CAKE (Continued}
flour, break in 2nd. egg and beat thoroughly; add:

drd. ¢. flour 2 tsp. baking powder
1 tap. salt

Break in Jrd, egg, add desired flavoring and beat thor-
oughly, Bake in large pan for 1 1/4 hours in 8low oven,
Verna Sanford

WHITE LAYER CAEE

1/2 c. shortening 3 t=sp. baking powder

I c. white sugar I tsp. =alt

1/2 . water [ 18p. vanilla

1/2 c. milk /2 tsp. almond flavering

3 c. sifted cake flour 3 ogo whites | beaten Stiff with

1/2 . white augar added

Cream shortening and sugar well, Combine water and
milk. Sift Nour, salt and baking powder. Add alternately
with milk and water to the creamed mixture, Add vanilla and
almond flavoring and fastly fold In beaten egg whites and sugar,

Bake in greased and wax-peper-lined layer ting in mo-
derate oven for about 30 minutes,

Susie Swarran

BUTTERSCOTCH MERINGUE CAKE

Prepare batter from & butterscotch or plain white cake
mix aa directed and bake in pan, 9x12x2? inched. When baked,

tap with the following meringee:
2 ppp whites pinch salt
Beat until foamy, Add:

2 tap, instant coffes 374 c, firmly packed brown
BUZLT

Beat after sach additdon until well blended and mixturs
gtands in peaks, Spread on top of batter. Sprinkle with chopped
nuts.

Bake in moderate oven, 350 degress, for 35 to 40 min-
utes,

Gertrude Kelly
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NUT CAEKE

Cream:
142 e, butter 1/2 c. brown sugar
L1/2 o, whibe sugar 2 egy yolka

Add 2/3 cup milk alternately with:

| 2/3 ¢, flour 1/2 tsp, salt
2 1/2 tsp. baking powder
Add:
I tap. vanilla 1/2 ¢. chopped nuts

Fold in 2 egg whitea, beaten. Bake at 350 degrees.
Mrs. Robert Fraser

CHOCOLATE CAKE

1 g, white sugar 1 tap. wanilla

/2 £. cocoa 1 tsp. 8oda

1/2 ¢. shortening 1/2 tsp. salt

1/2 g, milk 1 1/2 ¢. sifted all purpose
1 egp, unbeaten flgur

1/2 ¢, bolling water

Combine in bowl - Sugar, cocod, sShortening, milk, va-
nilla and egg. S5ift together flour, salt and soda, Add o firse
mixture, Pour in the bolling water and beat 3 minutes,

Bake in 350 degrees oven.

Marge Murray
CHOCOLATE CAKE
Jean Scotr
1/2 ¢. shortesing | tsp, baking soda
11/4 c, sugar fow grains salt
2 eggs 1 ¢. milk

4 5q. unsweetened chocolate 1 tap, vanilla
1 3/4 ¢, pastry flour

Cream very thoroughly shortening and sugar. Add eggs,
one at a time, beating after each, Melt chocolare over hot water;
add. Sift together flour, soda and salt. Add alternately with
milk to creamed mixture, Add vanilla. Pour into two greaged
§ inch layer pans.

Bake in moderately hot oven, 375 degrees, 3 minutes.
Cool 5 minutes., Remowve from pans and cool on wire réck,
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CHOCOLATE CAKE

I c. white sugar 2-'Thép. cocoa
1/2 ¢. brown sugar 1/2 ¢, hol waler
I c. shortening 2 ¢, cake flour
Z beaton eggs 2 15p. soda

I 18, vanilla 1/2 tap. =alt

2/3 c. aweer milk

Cream shortening, add sugar and cream well. Add
beaten eggs and vanilla, Combine cocoa &nd hot water and add.
Sifr in dry ingredients. Lastly, add the milk,

Bake in moderate oven,

Pearls Hill

CHOCOLATE WHIRLAWAY CAKE
Mix in small bowl:
1 5q. Baker's unawesiened 1/4 tep, =soda
chocolage I Thsp. white sugar
2 Thep, hot water

Mix well and let stand while mixing cake,
peasure Into sifter;

2172 ¢, cake flour I mp, salt
1 1/2 tap, baking powdar 1 2/3 c. white suglr
1/2 1=p. soda

Measure into mixing bowl: 374 c. shortening or
margarine,

Have ready:
3 egps, unbeaten 1 t3p. vanilla

/4 ¢. sour milk

Cream shortening. 5ift in dry ingredienta and mix well,
Add milk and vanilla and beat 308 strokes by hand or with
mixer. Add eggs and bear 150 strokes, Add 1/4 of this batter
to chocolate mixture, mixing only enough to blend, Pul in pans
by large spoonfuls, alternating plain and chocolate, Then with a
knife, cut thoroughly through the batter in a wide zig-zag motion,
Bake in moderare oven, 350 degrees, for 33 minutes
or until done. Cool in pan for 5 minutes, Loosen with apatula
and remove to cake rack. lce with favorite chocolate icing,
Lotrie Wiloox
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CRUMB CAKE

2 ¢, bread flour 3/4 c. butter or shortening
1 ¢, white sugar 1/2 wsp. salr

Rub to crumba, then take out one cup for topping the cake,
To rest of crumb mixmres, add:

L ¢, Sour milk 1 tsp. cloves
1 18p. sodda 1 tep. cinnamon
1/2 tsp, salt I egg

1 . cut raisins or currants

Stir well. Pour into 8x10 inch or 8§ inch or 9 Ilnch square
pan dnd spread with the cup of crumbs,
Bake In 3530 degree oven for 3 minutes,
Ruby O'Dell

FLUFFY WHITE FROSTING

173 ¢. cold water 1/4 tap, salt
1 Thsp. corn Syrup 1 egg white
1 ¢, Bugar 1 Bp. vanilla

1/4 psp. cream of tartar

Combine water, corn BYrup, Sugar, cream of trtar and
salt in saucepan, Place over moderste heat and cook and stir
until sugar is dissolved #nd bubbles appear sround side of pan,
Bemove [rom heat, Whip egr white until 8tiff but not dry. Pour
hot syrup in egg white a little at & time, Beat untl] very atiff,

Mrs. M. E. Haley

BUTTERSCOTCH FUDGE FROSTING

5 Thap, margarine 1/4 c. milk
1 c. btown sugar, well 1 ¢. sifted icing sugar
packed

Place the margarine and brown sugar in a saucepan over
low heat, Stir untl sugar iz dissolved, Bring toa boll and acki
the milk, Boil for 3 minutes, Cool, Add the sifted icing sugar
and beat until thick epough to have a good spreading consistency.

Olla MacInnis

CHOCOLATE SLICES
1/2 ¢, butter 4 Thsp, cocoa
1/4 c. white saugar
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CHOCOLATE SLICES (Continued)

Melt in double boiler until sugar melts., Best | egg
slightly, add:

2 ¢, crushed graham 1 c. cocoout
crackers 18 ¢, wialnats

Spread in 8xE inch buttered pan.
Cover with following:

2 ¢c. icing sugar 1/4 c. butter
2 Thep. butterscatch Jello milk to moisten
pudding
Afrer this has set lce with the following:
2 Bg. semi-sweet 2 Thep. bumer
chocolate
Melt together. Chill. Cut in squares. Keep in refrige-
Tator,
Madelyn Colby
DELIGHTS
1 c. nuts 2 Thap, four
1 ¢. eocinut 2 eggs
1 ¢, dates sult

1 c. pulverized suger

Mix fruit together, and beaten eggs, sugar, flour and
salt. Spread in 9x9% inch pan and bake 1/2 hour or until
slightly brown,

Mibel Cuvilier
WNUT SMACES
1/2 c. brown sSugar vanilla
L/Z c. butter 11;/2 ¢, floar
2 egg yolks, bearen 2 tp. baking powder

Mix well and preas {n pan, sprinkle with chopped nuts.
Beat egp whites and add 1 cup brown sugar.
Bake In 325 degree oven for 15 minubes.
Effie Marsrers
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COOKIE SHEET CHOCOLATE CAKE

(Scpsres)
Heart:
1 e, milk 2 Thep, Fry's cocod
i::]ljl:-t: until mixrure beging to thicken, Remove from heat,

1/2 ¢, butter or shortening 1 egp

Beat well, Add;

1 ¢. brown sugar 1 tep, wanilla

1/2 tep. salt
Sift together and add:

1 e, all purpose Aour 1/2 tsp, baking powder
Min:

1 tsp. soda 1 Thép. milk

Add soda mixture to cocoa-flour mixmure and beat well to
blend. Culckly pour into shallow pan or cookie sheet, 15 x 10 1,2
inches. Bake L0 to 15 minutes at 330 degrees,
Ice with Chocolate Icing and cut in Bquares, topping each
square with walnut half if desired,
Pauline Sanford

MARSHMALLOW SQUARES

11/2 ¢c. flour 1/2 c. butter
3 Thsp. brown sugar

Crumb mixture with fingers and put in Bx13 inch pan. HBake
until firm in 4 330 degree oven,

l ¢, white sugar l ¢, cold water

1 1/2 Thsp. plain gelatin

Srir untll dissalved; then put on stove and boil for 10 min-
utes. Remove from stove and pour it over the following: 1 cup
icing sugdr which has been put in bowl of mixer (electric mixer
not necessary). Beat until floffy, Add:

1/2 tep. salt 1/2 wsp, baking powder
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MARSHMALLOW SQUARES {(Continued)
! iBp. vanilla

Put this mixture on top of frst mixture, Sprimkle with
nulg or coconut or may be left plain. Let set, then cut ln
SqUATES,

Alice MacBurnie

QLTCE -AS-A-WINE SOHIARES

1/2 ¢. while sugar | beaten egg
1/2 ¢. butter

Mix together ln double boiler. When butter has melted
concinue 1o cook for 10 minutes. Cool.
Add o abowe mixture:

12 cut up marehmallows 174 c. coconut
16 single graham wafers, 1/8 tap, salt
crushed 172 tep, vanilla

Place in Ex# inch greased pan and put in relrigerator
for at least 8 hours before cutting. [ce with Chocolate Frost-

ing.
Ruby O'Dell

RASFBERRY SOUARES

I ¢, flour 1/2 e. butter
1 tsp. baking powder 1 ege
pinch salt I Thep. milk

Mix dry ingredients, add egg and milk, put in greased
pan and pack down - then spread with raspberry jam and
cover with the following:

1egg butter, size of an egy, meited
1 c. granulated augar vanilla
# c.shredded coconut

Bake in moderate oven,
Mrs,. Robert Fraser

BUTTERSCOTCH SQUARES

1/4 c. butter 1/4 ¢. nuts, chopped
i ¢. brown sugar 3/4 ¢, flour
1 ege 1 tap, baking powder
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BUTTERSCOTCH SQUARES (Continued)
1 172 tsp, vaniila 1/4 tap, salr

Cook butter and sugar until well blended, Cool until
Inkewarm, Add beaten egg and beat well. Add flour sifted with
baking powder and salt. then add nuts and vanilla,

spread in pan and bike in 325 degree oven for 25 min-
utes. When cool, ice with maple flavored icing.

Maxine Turner

BROWNIES
3/4 c. brown sugar 1/2 tBp. vanilla
1/4 ¢c. melted butter 1/2 ¢, flour
I agg, heaten 1/2 t8p. baking powder
2 &q. melted chocolate /2 ¢, chopped nuts

Mix ingredients in arder given. Spresd mixture evenly
in & shallow greased pan and bake in slow oven,
Pearle Hill

HONEY SQUARES

Combine:
1/2c. granulated sugar 1/2 tap. salt
1/2 c. butter (gcant) I heaping c. flour
2 egg volks 172 tap. wanilla

I tap, baking powder
Mix together and spread on bottom of pan.

Cut up:

1 ¢. dates 1 c. chopped nuts
Sprinkle these over firat mixture,
Beat fogether:

2 egg whitea (beaten stiff) I 1/2 c. brown sygar

i‘_'.

Beat unti] real light. Spread over top. Bake ar 350
degrees 20 minutes or more,
Mra. Robert Frager
MY MOTHER-IN-LAW'S GINGER SMAPS

Sifr together;
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MY MOTHER-IN-LAW'S GINGER SNAPS (Continued)

4 c. flour 1.t3p. cloves
1 Thsp. soda (heaping) 2 t=p. salt
3 Thap. ginger y

¥

Cream together:

1 c. shortening 1 1/2 ¢, sugar

Add:
| beaten egg L Thep, vinegar :
1 c. molasses 2 Thep. water

Mix well, then add dry ingredients, Add a little more
flour if needed to make dough easy to roll. Cut and bake in hot
aoven until lightly browned.

Hazel MacKinlay

CHERRY WINES

2174 &, flour 2 Thap., milk

1 tsp. baking powder 1 t5p, vanilla

1/2 =p, soda I ¢. chopped walnuts

1/2 sp. salt 1 . chopped dares

374 . shortening /3 ¢, maraaching cherries

1 ¢. white sugar extra cherries for decorating
2 aggs 2 1/2 ¢c. Corn Flakes, crushed

Combine shortening and sugar. Add eggs, milk, vanilla.
Blend in dry ingredients. Mix well. Add nuts, dates and
chopped cherries, mix well. Shape into balls using a level
tablespoonful of dough for each coakie,

Rolleach ball of dough in Corn Flakes, Top each cookie
with 1/4 maraschino cherry. Bake in moderate oven, 373 de-
grees, 10-12 minutes,

Rubyy O°Dell
NUT AND CHOCOLATE WAFER COOKIES
Effie Soott
Mix;
1/2% ¢. melted batter 1 c. sugar

I &0, melted chocolate
Beat 2 eggs, whites apd yolks Sepiarately and then to-

gether., Blend with first mixture and add 1/2 cup four,
Spread In large pan and sprinkle with nurs. Bake at 350 degrees.
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CHOCOLATE MARSHMALLOW BALLS

4 8. semi-swest chocolate 24 marshmallows, quartered
I ¢, icing sugar L egg

1 e. nuts coconol

salt

Melt ehiocolate and set aside. Bedt ege, sugar and salt
together, Add nuts and marshmallows. Add this 1o melted
chocolate. Form in balle and roll In cocoBut.

Juanita Wilcox

PEANUT BUTTER CUPCAK

I 1/2 c. brown sogar /4 . milk

1/3 c. shortening 1/2 18p, salt

1/2 ¢. peanut butter 2 1/2 twp. baking powder
2 ¢. flour vanilla

2 egus

Cream shortening and peanut butter, then cream in
sugar, add eggs, salt, vanilla and baking powder. Add flour
and milk*altermitely.

Mra, M, E. Haley

CHEESE SHORTCAKES

1/2 pkg, cheese I o, four
174 E. butter galk

Rub butter, cheese, flour and salt together as for pie
crust. Roll and cut in rounds. Put spoonful of jelly on one layer
and one on fop.

Bake alowly untl] very light brown,

Effie Marsters

CHOCOLATE SHORTHREAD

1 3/4 ¢, flour /2 . margarine
L/4 ¢, cocoa 1/3 c. fruit sugar
1/2 ¢, shortening

Sift T and eocoa three times, Cream shortening,
margiring sugar until soft, then add flour and cocoa,

Turn out on board, knead in & Little additional four
until dough begins to crack. Roll oet and cut, bake In & moder-
At oven.

Jean Scoit

fl5 =39~ Hantsport, N.5.




WALNUT DROPS

1/4 ¢, butter I/4 e, chopped nuts

1/2 ¢, sugar L 1/2 c. flour

2 egpe I 1/ w\p. baking powder
1/3 ¢, milk L/2 tsp. salt

Cream the butter and sugar until light; add bearen eggs.
then milk and npts. SR Aowr, baking powder and salt, then
add’ o firet mixrure. Drop by teaspoonfuls on preased baking
pans,

Bake in moderate oven about 15 minures,

bone King

ICE BOX COOKIES

2 ¢, brown sugar a1/2 c. flour
I ¢. butter 1 tap. baking soda
2 eggs, well beaten 1/4 tap. salt
2 tap. vanilla 1 c. chopped nuts

Cream the butter and sugar, Add the beaten eggs.
Eift Mour, soda and salr and add gredoeally, Add vanilla and
chopped nuts. Pack closely or roll in waxed paper. Chill
thoroughly. Slice thinly, bake in guite hot oven untll golden
brown,
Verna Sanford

DATE ROLL-LUFS

11/2 ¢, dates 2/3 c. brown Sugir
2/3 ¢. water 1/2 e, chopped nuts

Cook unril well blended and cool.

Cronaghi:
273 c. shortening 1/2 tsp. soda
1 1/4 c. brown Sugar 2 egps
12/3 ¢. Oour I tsp, vanilla

1L/Z tep. salt

Mix shortening and sugar, add beaten eggs, salt,
aoda, Mour and vasilia, Divide in 3 parts, roll out'and
spread with date mixture, Toll up 85 for jelly roll, put in
refrigerator overnight and elice thin, Bake In a 350 degree
oven until hrown.

Marion Phillips
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UNOOOKED CHOCOLATE OATMEAL COOKIES

Z ¢. white sugar 1/2 ¢. milk
1/2 ¢. shortening

Put in pan and bring to boil. Remove from &tove and add
these ingredients which have been mixed together.

J c. oatmedl fi Thep. cocoa
1 . coconul palt
vanilla

pMix well, Drop from spoon and lei set,
Effie Marsters

HAZEL MUT COOKIES

1/2 b, ground Hazel nuls, 1 ¢. brown sugar, packed
Filberta salt
? egp whires, beaten vanilla

Beat ggp whites untl stilf and add sugar, wanilla and salt.
Add nuta last, Form in balls, depress center and decorate with
piece of red cherry.
Bake in regular cookie oveén,
These need 1o stay in a covered tin for a day or 80 hefore
pging. They keep & long time.
Mrs. C. G. Robinson

MOLASSES DROP COOKIES

3/4 ¢. shortening 2 tsp, ginger

1 ¢, white sugar 2 tsp. cinnamon

2 eggs I tap, salt o

1 . molasses 1 tsp. baking powder—
4 ¢, flour 3/ 4 ¢. hot water

Cream shortening and sugar, add eggs and molasses and
mix well. Add hot water, Sift [lour, spices and soda and add
raiging. Add po creamed mixiore. Drop by teaspooniuls on
ungreased cookie sheet.
Bake in 350 degree oven about 10 minutes.
Susie Starrati

MARTHA'S COOKIES

1 . BUlter OF margaring 1 egpa
1 1/2 c. sugar 1 tep. vanilla
I Thsp. oorm SYTup pinch salt
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MARTHA'S COOKIES (Continued)

1172 c. tolled oats 3 sg. pemi-sweet chocolate,
rind of 1 orange grated

1 18p, baking soda 2 g. flour

juice of 1/2 orange 1/2 ¢, walnuts

Mix butter and sugar, blending well. Add unbeaten eggs
and corn syrup and beat until fluffy. Add soda w orange juice.
Combine all ingredients and bear well, Put in refrigerator for
1 hour and then drop on pan from teaspoon.

Bake in feirly slow owen, not more than 350 degrees.

T. Opsahl

CHOCOLATE NUT DROPS

Temperature:; 350 degrees. Time: 10 minutes.

1/2 . sifted all purpose 1/2 . white sugar
fiour 1 egg, unbeaten
1/4 tsp. baking powder 1 tsp, wanilla
1/2 1ap. salt L 8q. unSweetened chocolale
1/4 ¢c. softened margarine (1 oz, ) melied
or butter 2 ¢. walnuts | coarsely chopped

Sift wogether flour, baking powder and salt; cream
margarine or butter and sugar until light, add unbeaten egg.
vanilla and melted chocolate; blend well. Combine teo mixtures;
add walnuts, Drop from a spoos, | inch apart on eiled cookie
sheet; mold to peaks with back of olled spoon.

Yield: about 30 cookles,

bnbel Cuvilier

SUGAR OCOOKIES

L c. shortening | tep. cream of tartar
1/2 e. brown sugar 1/2 tap, ealt

1/2 ¢. white Sugar 1/2 mp, soda

2 c. flour 1 t=p. vanilla

1 egg

Boll in balls and mark with fork, Bake 10 minotes im 375
degres oven,
Alice MacBurnie

— —=] rm—

PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK

e
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FOODS TO SERVE 15 PEOFLE

Cream for ColPem.. ..o S 1L pinta
Whipping Cream i b RHEE

BHIB. - st bt e Lt B

Proeserves or Jelly e 1ty pints
Butter in SQUEFES ..o W AL

L T WL T T I T s S ol A pt, o g
Phelchen o e L e 1104 pints
Potatoes, diced or mashed o sweet. .. 0% peck
Aspeiragus, sealloped el e ... 1 Mo, 10 can
Carrots, ereamedd ... i 3 No. 2 cana
bt o ST A 5 N L SR PR i Ibs, or 1 gallon

T A e N SN TP PSS BN 1) | 11y | o I
CATIS

IR Ll i e e e 6 lbs.

Lettuce, medium heads for saled cups 3 heads

T, U — ¢ ¢
EENE

Ham, baked (bow heatd 8 Jbs.
R L R o ey SRS P et || [ | -
Pork Reast -0 00, were 10 T
Meat Loaf,

Pl e TR TRA,

Beet o il R
Forina Shagl e S SR, PP | I 1n 18
Foo Crosm, BEIEK it im0 A bricks
Tow Doeamy hinll . it 1 gallon



DESSERTS

TUTTI-FRUTT] ROLL

11/4 c, graham crackers,
rolled fine

344 g, candied frult

1/2 ¢. marghmallows, ¢t
fine

/4 ¢, cherries, chopped
1/4 ¢. nuts, finely chopped
1/4 tep. cinnamon
I ep. vanilla

1/4 c. thin cream

b

Have fruit, suts and marshmallows cur finely. Mix all
together, except 1/4 cup cracker crumbs. Shape mixture in twi

rofls about 1 1/2 inches in diameter,

Roll in remaining crumbé,

Chill in refrigerator for several hoara. Cut in 1/4 iach

slices,

hMadelyn Colby

LEMON FILLED WAFERS

juice of 1 lemons

I can condensed milk

Mix together. Stir thoroughly, Flace on layer of graham
wafers in pan, cover with filling. Add second layer of wafers
and more filling. Continue until pan is filled, cover last layer
of filling with cracker crumbe, Chill Ih refrigerator. Cut in

Squires,

Barbara Peach

PINEAPPLE-CHERRY SQUARES

i 1/2 ¢, [Nne vanilla wafer
crumbs
113w 1 172 c. Naked
or shredded coconut
1/2 c. butter or margarine
11/2 ¢, confectioners sugar

2 egps

L 9=pz. can (1 cup) crushed
pineapple, drained

| c. broken walnuts

/4 o, chopped marasching
cherries, well dralned

| . heavy cream, whipped

Place half of crumbs in bottom of 9x9x2 inch pan; sprin-
ke with half the coconut, Cream butter, gradually add con-
fectioners sugar, creaming until Hght, Add eggs one at a time,

beating well aftor each. Spread mixture over coconut,

FFold

pinpapple, nots and cherries into whipped cream.
Spread over mixture in pan, Sprinkie with remaining
coconut and erumbs, Trim with pineapple and maraschilno

cherries.

al5

Mr=s, Robert Mack
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PINKEAPFLE WHIPFED CREAM SOQUARES
2 1/% ¢, graham wafer crumbs

Keep 1/4 cup aside. Add 1/2 cup butter to large por-
uﬁ‘ Put 13 pan and bake 10-15 minutes fn slow oven, Coaol.

1/2 c. butter 1 1/2 ¢. silted icing sugar

Cream butter, blend in sugar, Add 2 unbeaten eggs and
beat until well mixed. Ep'l'ﬂ'ﬂ aver firet mixtire,

1 can crushed pinecapple, 1/2 pt. coecam, whipped. {add
drained to pineapple)

Sprinkle remainder of crumb# on top and ]:llac,: in Te-
frigerator until firm (24 hours is best),
Gertrude Kelly

GINGERER EAD
Sift together;
L 1/2 c. sifted flour I tap. cimnamaon
I tsp. ginger dash of =alt
Cream; ]
1/2 ¢. soft butter 1/2 ¢, sugar
Beat until floffy and add 2 egps,
Combine:
1/2 c. molasses 1 3p. aoda

A to creamed mixture, Blend well and add sifted dry
ingredients with:

1/2 ¢. cold water I ¢, coconut
Bake in 9x5x3 or 8x8 inch pan. lce with vanilladcing,
Barbara Peach
STEAMED CRANBERRY PUDBING
2 ap. baking soda 11/3 c, sified all purpose
1/2 o, molasses flour
1/2 c. boiling water 1 wsp, baking powder *

1 e. fresh gr frozen cranberries

i L
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STEAMED CRANBERRY PUDDING (Continued)

Add soda to molasses, then stir in the half cup of boiling
water and put in large bowl. Sift flour, measure and sift again
with baking powder, Then combine with molasses mixture. Coat
ceranberries with flour &o they will not $ink to bottom and mix
them into the batter. =

Steam for 2 hours in quart mold, well greased,

Sance:

L/2 c. sugar L/4 c. burter
1/2 c. cream

Mix end ecir together. Cook over boiling water for 15
minutes,
Mrs, W. F. Mulhall

PINEAPPLE DESSERT
Crust

1/Z Ih. vanilla wafers, 5 Thep. melted bumer
rolled fine {approximacely
3 cups)

Mix well. Butter and four & 12x8 inch pan, and place half
the crust mixture in it, pressing down firmly.

Filling:
1/2 ¢, butter 1/4 c. chopped nuts
I c. Sugar L ¢, crushed pineapple, well
2 ggps, well beaten drained

1/2 pt. cream, whipped

Cream butter, sugar, and add the well bearen eggs. Mix
thoraughly, Spread gver cfust ln pan, Add thin layer of chopped
nuts, then layer of crushed pineapple. Spread on whipped cream.
Top with remaining crust,

Htﬂg&r&m 24 hours, Serwves 8 to 10,

" Jovce Mclones
- BAKED PUDDING AND SAUCE
&
374 c. brown Bugar 1 Thep. butter

1/2 ¢, hot water

Put on &tove and bodl 10 minutes. Add nutmeg (o taste,
L ]
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BAKED PUDDING AND SAUCE (Continwed)

Make batter of
1 ¢. four pinch aalt
1 heaping tsp. baking powder 1 ¢, ralsins
Af2 c. milk L/2 tsp. nutmeg

Grease baking dish, pour batter 1o and pour hot sauce
ower 1t. Bake in hot oven until browned on top and cooked

through.
pdarion Davison

LIME AND LEMOMN SHERBET

Dissalve:

1 pkg. lime jello 1 e, hot water
Add:

I 1/2 ¢, augar 1 qt, milk

Julce and rind of 2 lemons

Freeze, and beat just before serving,
Mita MacLeod

BAKED ALASKA

I brick ice cream (1 gquart) o ogg whites
1 sponge or laver cake

Trim cake one inch bigger on all sides than brick of
ice cream. Place on o wooden culting board, Strip of paper
under ¢ake will help slide dessert onto plate, FPlace one
guart brick of ice cream on caka,

Meringues:
2/3 ¢. sugar o stiffly beaten egr whites

Gradually add sugar to egg whites - beat until Hm'mgu.u
forme peaks, Spread over lce cream and cake; seal care-
fully to edges of cake. Sprinkle top with gramulated sugar for
i snowy effect. .

Bake in very hot owen, 450 degrees, untll golden brown,
about 5 minutes. To serve - slide from board to plate. Gar-
nigh plate with whole berries. Makes 6 servings.

Kay Mack
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PINEAFPLE UPSIDE DOWHN CAKE

3 Thap, butter
1/2 ¢, brown sugar

4 alices canned plneapple or
L ¢, drained crushed pinsapple

Melt butter in 8x8x2 inch cake pan, Sprinkle with brown
gugar and heat until bubbly, Remove from hear, Arrange pine-
apple in butterscotch mixoure,

Tap with the following batter:

1/4 c. shortening L/ tsp. salt

1 1/2 ¢. sifted all purpose 3/4 c. granulated sugar
flaur 1 egg, well bearen

3 mp. baking powder 3/4 c. milk

Measure shortening into mixing bowl and allow to stand to
become soft, Sift together flour, baking powder and salt. Cream
shortening until Auffy. Gradually sdd sugar, mixing until creamy.
Add beaten egg. Beat well, Add dry ingredients alrernarely with
milk, folding in lightly after each addition, Pour batter over
pincapple butterscorch mixture,

Bake in 350 degree oven for 45 to 60 minutes. Cut in
squares and serve hot with whipped cream. (8 servings).

Olive Clark

SIMPLE FRUIT PUDDING

1 tsp. salt
1 tsp. cinnamon

1 c. fuick cooking oats
1 ¢. raiging oF CUrranis
1 Thep. brown sugar 1/4 tap. cloves
1 c. buttermilk or thick 1/4 tsp. nutmeg
milk 1/4 tap, allapice
1 tsp. baking soda (scant) 1/2 tap. wanilla

To make thick milk (if you cannot get bottermilk) put 1
tep, vinegar in 1 cup of milk and let it et until it Sours and
thickens.

[DHeaalve the aoda in sour milk, Mix all other ingred-
fenta together in the top of double boiler. If you Cannot get
relsins or currants, use peel. Add milk ro mixiure and stir
until smooth. Cook over boiling water for one hour. Serve with
cream or sauce. Serves 4 to 6.

Hazel MacKinlay

e

PATRONIZE MERCHANTS ADVERTISED IN THIS BOOKE
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Write Extra Recipes Here:
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JELLY, CANDY
PRESERWVIES




3aée Lime

10

: ﬁw ]0 I!%ing:i

Take time to Work—

it ia the price of streess.

Take time to Think—

it is the source of power,

Take time to Play—

it §s the secret of youth.

Take time to Read—

it is the fowmtntion of knowledge,

Take time to Worship—
it = the highway of revarenee nod washes
P hse kst of earth from oor eyes,

Take time to Help and Enjoy Friends—

it b8 the souree of Lhppiness,

Toke time to Love—

it is {he ooe saerament of ife

Take time to Dream—
it hitehes the sl b0 the atara,

Take time to Laugh—

it Is the sipging that helps with life's lowda.

Take time to Plan—
it is the seepet of baingr alde to kave time
{o take time for the fiest nine Ehings



JELLY, CANDY, PRESERVES

SEA FOAM CANDY

3 c. light brown sugar 2 egg whites
i/4 tsp, salt I tép. wanilla extriact
a4 o, water

Disgolve the sugar and salt In the water, Cook, widwut
grirTing, to 255 degrees or to the hard ball stage. Remove
from heat and pour gradually over beaten egg whites, beating
constantly.  Add vanilla, Centinue beating until candy cools and
will kold its shape. Then drop by $poonfuls on wiaked paper or
spread into buttersd pan and mark into squares,

Lualla Claytan

DIVINITY FUDGE

2 3/4 c. white sugar L/4 tsp. salt
1/2 . corn syrup L egy white, stiffly whipped
374 p. water 3/4 tap. vanilla flavoring

Combine sugar, corn syrup, wiber and salt in Baucepan,
Place over moderate heat and atir until sugar disselves. Boil
slowly, without stirring, o 240 degrees, or until a soft ball forms
when 2 smell amount of syrup is dropped into very cold water.

Bemove from heat and add to egp whive, pouring in a
thin stresam and beating constantly. Add vanilia and continue
beating until mixture thickens. Drop by teaspoonfuls on waxed
paper of spread in a buttered pan,

hdakes about £ dozen pieces of camdy.

mMery C, Clarke
FUDGE
3 . white sugar 3 mp. vinegar
A 4 ¢, milk 2 Thap. butter
1/2 c. cream 1 Thap. flour
1 Ep. vanilla 1 c. chopped walnuts

1/4 tap, salt

Blend dry ingredienta before adding wet. Cook until
thermometer registers one mark (abour 238 degrees) above
"gaoft ball” ar wunrll small quantity dropped in cold water makes
a firm soft ball.

Let cool to 110 degrees, Add nuts and beat until it loses
itz gloes. Cut while warm.

Doria Rolph
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MINUTE FUDGE

273 e, undiluted evaporated 1 172 ¢, marshmallows, diced

milk 11/2 ¢. semi-sweet chocolate
12/% c. brown sugar chips
1/2 g, nuts 1 t8p. vanilla

Combing milk and sugar in saucepan. Cook over me-
dim heat for 5 minutes, stirring constantly, Remove [rom
heet, add other ingredients; stir untll marshmallows and choco-
late melt and blend with mixture {1 to 2 minutes). FPour into
buttered square pan, Bx8 inches. Cool. Cub in squares,
Bestty Merriam

CEREAL CARDY
3/4 c. white sugar 1 ¢. corn Syrap

Boil 2 minutes, Take from Stove, add 1 cup peanut
butter. Mix together and let cool while vou prepare:

4 c. Corn Flakes 1 tsp. wanilla
1 ¢, Rice Krispies 1/4 tap. salt
L c. Puffed Wheat

Mix quickly with boiled mixture. Spread in pan of de-
pired thickness, patdown. L&t cool.
Effie Scott
PEAR CONSERVE

Pare and core 8 Ib, pears - put through food chopper
together with:

I orange 2 lemons

To the chopped fruit add 1/2 Ib, prepared ginger and §
Ib, sugar. Heat slowly until juice flows and cook slowly (about
2 hours) stirring frequently.
Barbara Peach

STRAWBERRY JAM
(With Lemon Juice)

2 qt. ripe berries 5 ¢. sugar
Sprinkie sugar over layers of berries, Let atand over-
night., Then bring slowly to boil and boll exactly 7 minutes.
Add 172 cup lemon juice. Boil exactly I minutes more.
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STRAWBERRY JAM (Continued)

Bottle and seal, This makes a soft jam with moat of the berrles
remalning whole.
(unslgned)

Wrle Extra Recipes Here:
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