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C.A. V. U. CLUB 
( Ceiling and Visibility Unlimited) 

800 
Favorite Recipes 

The favorite recipes u ed by Club members and their 
friends. 



GJ,oreword 

ow that the war is over our thoughts turn 
naturally to those many unfortunate children who 
have been left fatherless in our midst and to those 
unhappy mothers with a double load to carry. We 
wanted to help when and where we can-provide 
ome of those extras so dear to a child's hea~ 

help mothers when the load is too heavy. 

We therefore gathered together the favorite 
recipes of our friends and ourselves and are offer­
ing them to you in order to provide that needed 
CHILD WELFARE FUND with which to accom­
plish this objective. 

Be happy in knowing that by the purchase of 
this book YOU are helping us to help them. AU 
proceeds from the sale of this book go entirely to 
CHILD WELFARE FU D, and are administered 
by a committee especially selected for the purpose. 

May we say-
1. To those good friends who supplied the recipes 

that made this collection possible, 
2. To the Sunland Biscuit Company whose co­

operation has made this publication possible, 
3. To those good people who buy this book and 

thus make our effort a real success, 

MANY MANY THANKS. We are truly grateful. 

THE C.A.V.U. CLUB, 
Mrs. Frank English, 
Recipe Book Convener. 



Club Historq 

In the early days of the war a group of girls connected with flying, 
organized into a Service Club registered under the War Charities Act 
as the Ceiling and Visibility Unlimited Club, "C.A.V.U." being the 
welcome signal of good weather. 

All funds raised during the war years, totalling some $5,000, have 
been donated to the following charitable organizations: Red Cross, 
United Services, Y.M.C.A. Club, C.A.S.F. Christmas Tree, No. 2 Air 
Observers School, Dependent Services, Lord Mayor's Fund, Canadian 
Legion, War Services Drive, Lord Southwood Hospital for Sick 
Children of London England, Army Navy and Wings Club, Milk for 
Britain Fund, War Services Entertainment Board, Navy League of 
Canada, Red Deer Military Hospital, Citizens Volunteer Bureau, Aid 
to Russia, Chinese Relief, Viscount Bennett Fund, City of Edmonton 
Squadron, Air Cadet League of Canada, Queen's Canadian Fund, Prin­
cess Alice Fund and Wounded Veterans Comforts. 

Executive and membership follows: 

President --------------------------------------------------------------- Mrs. D. Stirton 
Vice-President ------------------------------------·······------------··- Mrs. G. Lundberg 
Secretary -------------------------------··----------------·······---------- Mrs. E. B j orge 
Treasurer - -------------------------·····-·----------·····------------------- Mrs. R. C. Randall 
Social --------------·-------------------------------------------- Mrs. N. Macpherson 
Membership ----·---------------------- M1·s. A. McMullen and Mrs. Rudy Heuss 
Publicity -----------------------··-··-·---------···----------------- Mrs. A. W. Dodds 
Ways and Means -------··------------·-·-··------ --·-······--·------- Mrs. Walter Gilbert 
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Weights and measures Chart 

3 teaspoons = 1 tablespoon 

4 tablespoons = 1/4, cup 

6 ½ tablespoons = ½ cup 

8 tablespoons = ½ cup 

10 ½ tablespoons = ½ cup 

12 tablespoons = ¾ cup 

16 tablespoons = 1 cup 

2 tablespoons = 1 liquid ounce 

1 cup = 1/2 pint 

2 cups = 1 pint 

4 cups = 1 qua1·t 

4 qua1·ts = 1 gallon 

8 quarts = 1 peck 

4 pecks = 1 bushel 

2 tablespoons = 1 ounce 

½ cup fat = ¼ lb. 

1 cup fat = ½ pound 

2 cups fat = 1 pound 
t cup hydrogenated fat and ½ 

teaspoon salt = 1 cup butter 

2¾ cups granulated sugar = 1 lb. 

2 ¼ cups firmly packed brown 
sugar = 1 lb. 

1 ½ cups firmly packed brown 
sugar = 1 cup granulated 
sugar. 

3 ½ cups confectioners sugar = 1 
pound 

4 cups sifted general purpose flour 
= 1 lb. 

4 ½ cups sifted cake flour = 1 lb. 
1 cup less 2 tablespoons sifted 

general pui·pose flour = 1 cup 
sifted cake flour 

3 cups unsifted graham flour = 1 
lb. 

3 cups corn meal = 1 pound 
1 tablespoon cornstarch = 2 tbsps. 

flour 
2 ½ cups rice = 1 pound 
1 square chocolate = 1 ounce 
3 ¼ tablespoons cocoa and 1/2 

tablespoon butter = 1 ounce 
or square chocolate 

3 cups seedless raisin == 1, 15-oz. 
package 

3 1/4 cups seed d raisins = 1, 16-oz. 
package 

1 cup chopped nut meats = ¼ lb. 

16 marshmallows = ¼ lb. 

5 cups grated cheese = 1 lb. 

6 ½ tablespoon cream cheese = 1, 
3-oz. pkg. 

7 coarsely crumbled salted crack­
ers = 1 cup 

9 finely crumbled salted cracker<> 
= 1 cup 

9 coarsely crumbled graham 
crackers = 1 cup 

11 finely crumbled graham crack­
ers = 1 cup 

22 coarsely crumbled small vanilla 
wafers = 1 cup 

26 finely crumbled small vanilla 
wafers = 1 cup 

7 coarsely crumbled swieback = 1 
cup 

1 ½ tablespoons vinegar or 1 ½ 
tablespoons lemon juice and 
sweet milk to make 1 cup = 1 
cup sour milk 

½ cup evaporated milk and 1/2 
cup water 1 cup milk 

1 lemon = 3 to 4 tablespoons 
juice 

grated rind of l lemon = 1 ½ tsps. 
1 orange = 6 to 8 tablespoons 

juice 
grated rind of 1 orange = 1 tbsp. 
12 to 14 egg yolks = 1 cup 
8 to 10 egg whites = 1 cup 

SIZE OF CANS 

8 oz. = 1 cup 
Picnic = 1 1/4, cups or 10 oz. 
No. 1 = 2 cups or 16 oz. 
No. 2 = 2½ cups or 20 oz. 
No. 2½ = 3½ cups or 28 oz. 
No. 3 = 4 cups or 32 oz. 
No. 10 = 13 cups or 6 lbs. 10 ozs. 
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Temperature Chart 
Oven Chart 

Slow Oven 25 0-325 
Mod erate Oven 325-375 
Moderately Hot Oven 375-400 
Hot Oven 400-450 
Very Hot Oven 450-500 

BAKING CHART 
Yeast Bread 

Yea l Loaf Bread 
Yeast Rolls Plain 

Temp. 
400-425 
400-450 
350-375 Sweet 

Biscu it 
Muffins 
Popovers 

Corn bread 
Nut Bread 
Gingerbread 

Angel 
pongc 

Quick Bread 
450 

400-426? 
450 

then 350 
400-425 
350 
350 

Cake 
325 
325 

Cake with shortening 
Cup 350-375 
Layer 350-375 
Loaf 350 
She t 375-400 

Fruit 250-275 

Cookies 
Bars 350 
Drop 350-400 
Rolled 375 00 
Refr ig erator :375-400 

Puddings 
Custards :w> 
Rice 300 
Bread 350 

Pastry 
Pa try h II 450 

u~tarrl Pie 4!i0 
thcu 325 

Two-crust pit with 
cooketl fi ll inc: 425-460 

Two-crust pit with 
u11cookecl filli11g 450 
th n :l50 

Meringue 350 

Roasting 
Temp. 

Beef-
Rare ~ 0-350 
Mediu111 :rn - :350 
W ll -do11e 300-360 

Lamb 300-360 

Time in 
Minute 
40-45 
16-20 
15- 25 

12-15 
20-25 

20 
15-20 
20-30 
50-75 
40-50 

60-75 
60-75 

20-25 
25-35 
50---60 
20-30 
2-4 hrs. 

25-30 
10-15 
8-12 
6- 10 

25-30 
6 

40-50 

12- 5 
10 
25 

25-35 

10 
30-40 
12- 16 

Minutes 
per lb. 

18-20 
22-25 
27- 30 
30-36 
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Fresh Pork 
moked Pork 

Veal 

300- 360 
300-350 
300 

35-40 
20-30 

30 
All rolled 
Chicken 
Duck 

roasts-Add 10-15 mins. per lb. 
325-360 22-30 
325- 350 20-25 

oose 
Turkey 

325-350 25-S0 
250-325 15-25 

Broiling 
Time in Minutes 

Beef (s teaks)-

1-inch 
1 ½-inch 

2-inch 
Lamb (chops 

1-inch 
1 ½-inch 

2-inch 
Ham (slice) : 

and 

Rare 
15 
20 
30 

steaks) : 

Med. 
18-20 
25-30 
35-40 

Well 
25 
40 
50 

lZ 
18 
22 

½-inch 12-20 
1-inch 20-30 

Bacon 4-5 
•Tenderized hams requ ire the shorter time. 

THERMOMETER READINGS 
Meab 

Temp. of meats 
Beef 

Rare 
Medium 
Well-done 

Fresh Pork 
rooked pork 

Lamb 
Vea l 

140 
160 
170 
185 
160-170 
175-180 
170 

Fried Foods 
Time in 

Temp. of fat Minutes 
Croquettes of cooked 

food 375-385 
roquettes of uncooked 

food 
Doughnuts 
Fritters 

370 
375 
365- 375 

French Fried Potatoes 
then 

37 0 
390 

Vegetable rings 
Oy lers 

mall fish 

Candy 

Thread 
• oft ball 

Firm ball 
Hard ball 
Very hard ball 
Light crack 
Hard crack 

375-380 
375 
375-385 

and Frostings 
Temp. of syrup 

230-234 
234-238 
244-248 
~48-254 
254- 260 
270-285 
290-300 

2-4 

5-6 
2-3 
2-5 
5-7 
1-1½ 
2-3 
1-2 
2-5 



COCKTAILS, CANAPES AND 
HORS D'OEUVRES 

COCKTAIL SAUCE NO. 1 

1 tbsp. Catsup 
½ tsp. lemon juice 
1/4 tsp. Worcestershire sauce 

1 tsp. prepared horseradish 
½ tsp. olive oil 
½ tsp. finely chopped onion 
½ tsp. celery salt 

1 ½ tsp. minced green pepper 
Combine ingredients in order 

given and chill thoroughly. 
Mrs. D. Stirton. 

COCKTAIL SAUCE NO. 2 
2 tbsps. mayonnaise 
4 tbsps. Chili sauce or chut­

ney 
½ tsp. Worcestershire sauce 

1 tsp. prepared horseradish 
juice of half a lemon 

Mix and chill thoroughly. 
Miss L. English. 

COCKTAIL SAUCE NO. 3 
1 cup catsup 
3 tbsps. Chili sauce or chut­

ney 
2 tbsps. vinegar 
2 tbsps. prepared horserad­

ish 
1 tsp. salt 

dash of pepper 
Mix together thoroughly. This 

makes about 1 ½ cups sauce. 
Mrs. R. Heuss. 

COCKTAILS WITH SHRIMPS 
1. Shrimps may be put in glasses 

of cracked ice and each one 
dipped in mayonnaise or in 
Chili or cocktail sauce, and 
served on glass plates. 

2. Shrimps may be mashed in 
mayonnaise, put in green-pep­
per shells, garnished with red 
pepper and served with brown 
bread and butter. 

Mrs. A. Alling. 

CRABMEA T COCKTAIL 
In small nests of lettuce or in 

cocktail glasses, place mounds of 
chilled crabmeat. Pour cocktail 
sauce over top and garnish with 
whole olives. Serve at once. 

Mrs. W. G. Hetherington. 
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LOBSTER COCKTAIL 
1 cup catsup 

~l:i cup lemon juice 
2 tb ps. Worcestershire 

sauce 
2 tbsps . horseradish 
8 drops tobasco sauce 
1 tsp . salt 

little chopped onion 
little chopped celery 

Mix thoroughly a11d serve over 
lobster on lettuce which has been 
washed and shredded. 

Mrs. G. Fanson. 

TOMA TO COCKTAIL 
2 cups strained canned or 

fresh tomatoes 
2 tsps. finely chopped onion 
4 tsps. finely chopped green 

pepper 
1 tsp. salt 

1 ½ tsp. Worcestershire sauce 
few grains pepper 

1 tsp. celery salt 
If fresh tomatoes are used, peel 

and press them through potato 
ricer. Combine ingredients, chill 
tho1·oughly and serve in cocktail 
glasses. 

Mrs. B. King. 

TOMATO JUICE COCKTAIL 
3 cups canned tomatoes 
2 stalks celery 
1 tbsp. chopped onion 
1 tbsp. chopped green pep­

per 
1 tsp. white sugar 

½ tsp. salt 
¼ tsp. pepper 

Combine ingredients and sim­
mer in closely covered saucepan 
for 15 mins. Strain. Serve, thor­
oughly chilled. 

Mrs. D. Stirton. 

OYSTER COCKTAIL 
Allow 6 oysters to each person. 

Serve on half shells if desired. 
These should be arranged on 
cracked ice in a deep plate (a soup 
plate may be used) or mix oysters 
with cocktail sauce and serve in 
stemmed glasses. 

Mrs. W. H. Allan. 



INDIVIDUAL OYSTER 
COCKTAIL 

4 raw oysters 
1 tsp. tomato catsup 

¼ tsp. lemon juice 
1/4 tsp. salt 

1 tsp. celery, finely chopped 
¼ tsp. Worcestershire sauce 

Combine ingredients and chill 
thoroughly. 

Mrs. G. McKay. 

BANANA COCKTAIL 
2 bananas, cut into cubes 

pulp and juice of 1 grape­
fruit 

4 red cherries, cut in pieces 
½ cup French d1·essing 

Combine ingredients, chill and 
serve on lettuce leaves placed in 
cocktail glasses. 

Mrs. W. H. Allan. 

MIXED FRUIT COCKTAIL 

juice of 2 grapefruit 
juice of 2 oranges 

1 cup shredded pineapple 
1 cup white sugar or honey 

omb~ne ingredients and place 
in glasses. Serve cold with a few 
cherries in each glass. 

Mrs. E.W. McCaw. 

GRAPEFRUIT COCKTAIL 
Cut pulp from halves of grape­

fruit, remove pith. Place pulp and 
juice back in 1·ind, pom· over each 
half of fruit, 1 tbsp. honey and 
let stand 1 hour. Just before serv­
ing pour into fruit 1 tb p. wine. 

erve cold. 
Mrs. F. English. 

HOT CELERY CANAPES 

3 oz. cream cheese 
1/4 cup conden ed celery soup 
1 cup ground salami 

ream the cheese, add celery 
soup then add ground salami and 
mix well. Spread mixture on toast 
or crackers and heat under broiler 
until browned. Makes 20. 

Mrs. J. Irwin. 

FLOWER CANAPES 
Spread American or Pimento 

cheese on thin slices of bologna 
with casing on). Broil until sau­

sag curls. 
Mrs. J. Irwin. 
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CHEESE AND BACON CANAPE 

Philadelphia cream cheese 
Crisp-fried chopped bacon 
paprika 
a little c1·eam 

Blend all ingredients, serve on 
crisp toast squares or crackers or 
as filling for tiny baking powder 
biscuits. Serve hot and buttered. 

Mrs. J. Irwin. 

STEAK ROLLS 

Thin steak with paprika is r olled 
around a dill pickle, wrapped in 
bacon and broiled. When cooked 
the dill flavor permeates meat. 

Mrs. J . Irwin. 

F ILLED CELERY 

Fill celery stalks with tangy 
cheese sp1·ead, anchovy or ham 
butter, and chill. 

Mrs. J. Irwin. 

DOUBLE DECKER CANAPES 

Spread c1·ackers with a mixture 
of devilled ham, a little lemon 
juice and Worcestershii'e sauce. 
Cover with another cracker and 
snappy cheese spread. Toast under 
broiler. 

Mrs. J. Irwin. 

SARDI NE CANAPES 

6 portions prepared bread 
6 large sardines 

juice 1 lemon 
salt 
Worcestershire sauce 
Pickled beets 

6 large olives 
24 thin slices lemon 

Remove skin and backbone. 
Flake sardines with a fork and 
season with lemon juice, salt and 
a few drops of Worcestershire 
sauce Spread prepared bread with 
mixtui·e and decorate by placing 
in centre of each canape a small 
circle of pickled beet. Cut a slice 
from end of large olive so that 
it will stand firmly and place in 
centre of beet. A narrow border of 
finely chopped beet may be placed 
around edge of canape. Garnish 
plate with four thin slices lemon 
placed symmetrically. 

Mrs. H . D. Morrison. 



SKYSCRAPER CANAPE 
6 rounds of bread 

½ cup devilled ham 
¾, cup mayonnaise 

lettuce leaves 
3 tomatoes, sliced 
1 green pepper 
6 lices cucumber 
6 stuffed olives 
1 tsp. capers 
1 th p. hor eradish 

Toast bread on one side, spread 
untoasted side with deviUed ham 
mixed with ¼ cup mayonnaise; 
arrange on lettuce leaves. Peel to­
matoes and place a thick slice on 
each round. On each tomato slice, 
place ring of green pepper and 
slice of cucumber, and top with 
stuffed olives and a few capers. 
Garnish with remainder of mayon­
naise mixed with horseradish. 

Mrs. D. Stirton. 

CA VIAR CANAPE 
Toast oblong shapes of bread on 

one side. Spread untoasted side 
with mayonnaise, then with caviar 
to which has been added an equal 
amount of sour pickled onions, 
very finely minced. Garnish with 
slices of olive. 

Mrs. F. Engl ish. 

PEANUT BUTTER AND PICKLE 
CANAPE 
Spread very thin crackers with 

peanut butter, and border with 
drained relish. Chill and serve. 

Mrs. M. McKechnie. 

OWLS' EYES 
6 h-6-rd boiled eggs shelled 

½ lb. sausage meat 
1 beaten egg 

bread crumbs 
Season ausage meat to taste 

and divide into 6 portions. Dip 
into beaten egg, then WTap around 
hard boiled egg. Dip again into 
beaten egg and roll in bread 
crumbs. Bake ½ hour in slow oven 
until browned. Cool and slice. 

Mrs. J. Bell. 

TOASTED SAUSAGE CRISP 
Provide three mall link sausage 

for each person to be served and 
the same number of thin slices of 
bread. Place sausages in a cool 
frying pan with a small amount 
of water, about 2 tbsps. Cover 

r O l 

container and cook several minutes 
until water evaporat s, th n r -
move cover and brown sausages. 
Roll each sausage in a slic f 
bread from which crusts aTe cut. 
Fasten with wood n pi ks and 
toast under broiler until Ii htly 
browned. 

Mrs. H. ampb 11. 

TONGUE AND CHEESE ROLLS 
Combine er am cheese, cat up, 

chopped stuffed olives and chop­
ped pick) s. pread on thin li s 
of cooked tongue and roll. 

CHEESE STRAWS 
2 cups flour 

1/4, tsp. salt 

Mrs. J. Irwin. 

½ tsp. baking powder 
½ lb . pkg. chee 

6 tb p . horten ing ( half 
butter) 
alt and pepper 

yolk of 1 egg or water may 
be used 
few grains of cayenne ( p­
tional) 

Sift dry ingredients into bowl. 
Work into flour mixtlHe the grated 
cheese and soften butter. Add 
ufficient beaten egg yolk OR a 

few drops of cold water just suffi­
cient liquid to bind the ingredients. 
Roll out 1/4" thickness and cut in 
strip . Bake in a hot oven until 
traw colored but don't let brown 

too much as it will make them 
bitter. 

Mrs. W. Perree. 

SHRIMP BASKETS 
8 large cooked shrimp 
2 tbsps. mayonnaise 

¼ tsp. lemon juice 
dash of pepper 

1 tbsp. minced parsley 
1/4, t p . minced onion . 

Spear both ends of shrimp on a 
tooth pick, pressing ends as closely 
together as possible without break­
ing shrimp. Combine remaining in­
gredients and fill "baskets" (form­
ed by shrimp on pick) . 

Mrs. J. Irwin. 

STUFFED CELERY 
Mix equal amount of p anut 

butter and pimento cheese. ream 
together. Fill small stalks of cel­
ery. Chill well. 

Mrs. H. Peacey. 



STUFFED EGGS SAN REMO 

4 hard cooked eggs 
1 small can sardines 

¼. cup tomato catsup 
1 tsp. Worcestershire sauce 
1 tbsp. strained lemon juice 

few drops tobasco sauce 

Cut eggs in halves lengthwise 
and sci-ape yolks into mixing bowl, 
takin g care not to break whites. 
Remove skin and bones from sar­
dines and mash them with egg 
yo lks, adding catsup, Worcester­
sh i1·e, lemon juice and tobasco. Fill 
whites with mixture and place each 
half on a crisp lettuce leaf. Serve 
as an hors d'oueVl'e with or wit h­
out dressing. 

Mrs. H. Campbell. 

STUFFED DILLS 

Select large dill pickles. Remove 
centres with apple corer. Let stand 
until t horoughly drained. Pack 
with a mixtm·e of pimento cheese 
~easoned with celery salt, prepared 
musta1·d, horseradish or any sea­
son ing. Wrap in waxed paper and 
chil l in refrigerator. Slice cross­
wise, and serve. 

Mrs. F. English. 

OTHER SUGGESTIONS 

1. Spread rounds of bread, toast-
d and buttered, with puree 

of pate de foie gras. On top 
of this place a lice of hard 
bo il d egg. Garnish with ca­
viar and filet of anchovy. 

2. Another way is to scoop the 
inside· from small ro lls, but­
t r and toast them in the 
oven . Spread with puree of 
f ie gras and 1·eturn to the 

ven. When piping hot fold 
in napkins and serve at' once. 

3. Spread ob]ong· piece of bread 
buttered and toasted with 
sardine paste. Place a sardine 
on ea h and sprinkle with 
l mon juice and chopped par­
sley. Or toast in the oven and 
serve hot with lemon. 

l lOJ 

4. Spread rounds of buttered 
bread with paste made from 
finely chopped, bard cooked 
egg. Decorate with a row of 
sliced gherkins. Season caviar 
with lemon juice and a dash 
of onion. Spread on r0unds 
of buttered bread. Garnish 
with a slice of olive.-

6. Spread rounds of buttered 
toast with anchovy paste and 
then with mixture of grated 
cheese and butter beaten to 
a cream. Reheat in the oven 
until cheese melts. Garnish 
with mushrnom cap sauted in 
fat or a bit of watercress. 

7. Spread rounds of buttered 
toast with anchovy paste and 
then a mixture of shredded 
crab-meat mixed with cheese 
creamed with butter. 

8. Cut hard cooked eggs in half. 
Remove and mash centres 
adding an equal amount of 
sandwich spread. Season. Re­
fill eggs, chilJ, and sprinkle 
with paprika. 

9. Arrange pickle in tiny cup­
shaped leaves of chilled let­
tuce. 

10. To make pickle fans, use 
weet gherkin pickles and cut 

thin paTallel slices almost t he 
length of each gherkin. Care­
fully spread out these slices 
in a fan shape. 

11. Mash Roquefor t cheese and 
blend with tomato ketchup, 
t hen spread on crisp potato 
chips and serve. 

12. Mix equal amounts of peanut 
butter and pimento cheese, 
cream together and fill small 
stalks of celery. Chill . 



SOUPS 
VEGETABLE SOUP 

P lace 1 ½ t o 2 lbs. of Brisket 
Beef (or meaty soup bone) in a 
large soup pot, cover with water 
and let simmer gently, while pre­
paring vegetables. Various stored 
vegetable waters make best liquid. 

1 large onion 
1 bunch leaks (about 3 lge) 

¼ medium green cabbage 
outer stalks and leaves of 
celery 

¼ piece turnip (small) 
6 carrots or more 
2 medium potatoes 

½ cup barley 
½ cup soup mix 

1 ½ cups dried peas, ( optional 
and added early) 

Chop onion and leaks and add to 
simmering pot. Then finely chop­
ped cabbage, celery, turnips and 
canots grated on large holes of 
grater. Add washed barley and 
soup mix. Potatoes coarsely chop­
ped are added about 1 ½ hours 
before serving. 

NOTE : This soup is best pre­
pared in the morning for the eve­
ning meal, as it is the long sim­
mering that brings out the flavor. 
Do not boil fast and lose all the 
valuable liquid. Prepare and add 
washed vegetables in their turn, 
do not chop up and add all at one 
time. Do not skim off the golden 
f;:it liquid formed on top, but stir 
in and serve. Add salt and pepper 
to taste. 

Mrs. G. Lundberg. 

HOMEMADE CLAM CHOWDER 
SOUP 

1 potato 
1 carrot 
1 onion 
2 to 3 slices of bacon 

salt 
1 can clams 
1 cup milk 

Dice potatoes, carrots, onion and 
cook. Brown bacon and dice. Add 
to undrained potatoes and carrots. 
Add the whole can of clams, liquid 
and all. Add milk and seasoning. 
Simmer for a few minut es. 

Mrs. F . Burton. 

CREA M OF CHICKEN NOODLE 
SOUP 

2 tbsp. minced onion 
2 tbsp. melted butter 
1 tbsp. flour 

¾, to 1 tsp. curry powder 
1 cup top milk 
1 cup milk 
2 cups cold water 
a 21/4 oz. dehydrated noodle 

soup mix 
Saute onion in butter in sauce­

pan over medium heat until onion 
is tender. Stir in flour and curry 
powder. Stir in liquids gradually. 
Add noodle soup mix, bring to 
boil , cover and simmer 7 minutes, 
stirring occasionally. Serves 4. 

Mrs. R. Huess. 

TOMATO SOUP WITH RI CE 
1 qt. can of Tomatoes 
1 qt. stock 
1 onion 
1 tsp. sugar 
1 bay leaf 
2 cloves 
1 tsp. salt 

¼ tsp. paprika 
¾ cup cooked rice 

Put tomatoes, stock, onions, 
sugar, bay leaf, cloves and salt 
in a saucepan . Cook until onion is 
soft. Rub through a fine sieve, add 
paprika and rice. Bring to a boiling 
point and serve. 

Mrs. D. Stirton. 

TOMA TO AND ON ION SOUP 

2 cups thinly sliced onions 
2 t bsp. butter 
1 can condensed consomme 
1 can water ( use soup can 

for measure) 
1 can condensed tomato 

soup 
1 can milk 

½ tsp. Worcestershire sauce 
l/4 tsp. salt 

Cook onions in butter until 
ligh tly browned. Add consomme 
and water, simmer covered 16 min­
utes. Then add tomato soup, milk, 
Worcestershire sauce and salt. 
Heat but not to boil. Serves 5. 

Mrs. R. Heuss. 
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CORN AND POTATO CHOWDER 

1 bay leaf 
½ tsp. powdered basil 
1/4. cup butter 
½ cup minced onion 
½ cup diced celery 

2 cups pared, diced, raw 
white potatoes 

2 cups boiling water 
2 cups canned cream-style 

corn 
1 1,i;i cups milk 

1 cup canned t omatoes 
4 tsp. salt 

¼ tsp . pepper 
½ cup grated cheddar cheese 

( about 2 oz.) 
1 t bsp . minced parsley 

Tie bay leaf and ba il in piece 
of cheesecloth. Put in covered ket­
tle with next five ingredients and 
cook until potatoes are tender. Re­
move bag of seasonings. Add re­
maining ingredients except pars­
le y. Reheat stirring until cheese 
is melted. Sprinkle minced parsley 
over top and serve. Serves 6. Basil 
may be omitted. 

SCOTCH BROTH 

4 qts. water 

Mrs. R. Reuss. 

2 lbs . neck of mutton (lean) 
11:i cup barley 
% small gTee n cabbage 
1 leek 

½ small t urnip 
1/4 cup peas 

1 large canot 
1 SJ . chopped par sley 

salt and pepper 
Wash th mutton; wash and 

drain barley ; now put water in 
soup ket tle. When i boils, add the 
meat; boil fast f r 5 min . Draw 
from fil· and add barley. Place on 
fire again and boil . lowl y fo1· 1 
hour. ut up or put t hrou ·h meat 
g rin de1· (u sing large cutt r) the 
cabbage, l eek and turn ip. Add 
thes with the peas to t he broth. 

ook a ll tog-ether for 45 mins. t h en 
add g-rated ·anot and cook 16 
mins. long r. Season with alt and 
p pper a nd add chopped par ley. 
Remove meat whi h may b erved 
hot wit h mashed potatoes mashed 
urnips and a li ttle oi t he broth 

stra ined and th i kened with flour 
which has fir s t been lended with 
a littl e cold water. 

r s. A. Robertson. 

OYSTER CHOWDER 

1 cup thinly sliced peeled 
onions 

6 tbsps. melted butter 
3 cups diced, pared , r aw, 

white potatoes 
3 tsp. salt 
2 cups boiling water 
2 doz. oysters with juice 
1 qt. milk 

¾ tsp. pepper 

Saute onions in 4 tbsp . melted 
butte1· in saucepan until tender . 
Add potatoes, salt and boiling wa­
ter. Cover and simmer 15 mins. 
Meanwhile drain oysters reserving 
juice and simmer oysters in re­
maining 2 tbsp. butter until their 
edge ju t begins to curl. Then add 
oyster juice and milk and heat. 
Add to th e first mixture with pep­
per. Serve with Sunland soda 
crackers. Serves 6 to 8. 

Mrs. R . Heuss 

OYSTER SOUP 

25 oysters and ju ice 
1 pint milk 
2 tbsp. butter 

salt and pepper 
1 hard-boiled egg 
1 Sunland soda cracker, 

rolled 
1/4, cup chopped celery 

Boil the milk and set it aside. 
Bring oyster juice to a boil and 
remove t he scum. Put oysters over 
fire with the juice and butter, let 
them immer until edges begin to 
curl. Add the boiled milk, bring all 
to a bo il and add seasoning, salt 
and pepper to taste. Mix crncker 
and celery with egg, fine ly chopped 
and put this into a tureen and pour 
Lhe soup over. 

Mrs. W. G. Hetherington . 

TH ICK PEA SOUP 

Boil bacon ends and add cup oi 
plit peas or lentel . Add ½ cup 

barley if des ired and any vegetable 
stock you may have. Any vege­
tables desi r ed may be chopped up 
raw and put in. Season to taste. 
Boil indefini te ly. Let simmer for 
a t least 4 hours. Put through 
strainer and erve. (Left over 
meats may be added. ) 

Mrs. D. Stirton. 
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FISH 
SALMON SCUFFLE 

1 ½ lbs . salmon, cook d 
3 eggs 

½ cup milk 
½ cup soft bread crumb 

2 tsps. lemon juice 
1 tsp. chopp d pimento 
salt, pepper and cayenne 

Cook bread crumbs in milk for 5 
minutes over slow fire, then add 
salmon and egg yolks beaten well. 
Mi , in pimento, sea onings then 
cut in stiffly beaten egg whites. 
Turn into buttered baking dish and 
oven poach. 

Mrs. . R. Burch. 

SALMON ROLL 
Make a biscuit dough, roll out 

about 14x18" and spread with a 
mixture of : 

1 lb . tin of salmon 
1/4, cup milk 
½ tbsp. minced onion 
2 tbsp. chopped parsley 
1 tbsp . sweet pickle 

Spr ead on the dough and roll. 
Bake in a hot oven, 30 minutes. 

SAUCE for the top : 
3 tbsp. butter 
3 tbsp . flour } blend 

add-
1 
1 

½ 
¼ 

cup tomato juice 
tbsp . sugar 
tsp. allspice 
tsp. cloves 

Mrs. ina E. Petch. 

BARB ECUED FISH 
3 lbs. halibut 
3 tbsps. onion, chopped 
1 tbsp . fat 

¾, cup catsup 
2 tbsps. vinegar 

¼ cup lemon juice 
3 tb ps. Wore ester hire s' ce 

½ tsp. salt 
½ tsp. paprika 

P lace halibut in a greased bak­
ing dish, shallow type. Brown on ion 
lightly in the fat. Add catsup, 
vinegar, lemon juice, Worcester­
shfre sauce, salt and paprika. Let 
immer. 5 minutes. Pour over fish 

and bake in hot oven 426 for 50 
mins. or until fish is tender. Serve 
on a heated platter. 

Mrs. F. English. 

SALMON LOAF 
1 lb. can salm n 
1 egg beaten 

½ small ni n, mine cl 
1 t p. alt 

¼ tsp. p ppe1· 
1 cup milk 
2 cup unland soda cracker 

crumbs 
Br ak almon up. Add beaten 

egg then other ingreuient , crack r 
crumb la t, and mix well. al· in 
a greased loaf pan in mod rat 
ov n f r 1 hour. 

Mrs. J. Bell. 

SALMON PUFF 

3 cups mashed po taLoes 
1 lb . can (2 cups) aim n 

r other fi sh 
1 finely minced onion 
1 tb p. par ley or celery 

chopped fine 
2 eggs 

Mix flaked fi sh and potatoes. 
Add onion and parsley and then 
beaten egg yolks. Fold in beaten 
egg white last. Place in a buttered 
casserole and dot with butter. Bake 
in moderate oven until brown, ½ 
to ¾, hr. Oven about 350 °. 

Mrs. D. Bard. 

FINNAN HADDJ E CALEDONIA 

Purchase the whole finnan had­
die with bone and skin. Soak in 
cold water 1 hour. Lay finnan had­
die skin side down in a bakin pan 
or glas oven baking dish . Cover 
with cold mi lk, at the ame time 
add a bay leaf or nvo a pinch of 
thyme and about 5 whole black 
peppercorns. H at finnan haddie 
very slowly over low fire about 30 
mins. without letting the milk boil. 
Drain off milk but reserve it. 

pread fish with butt r and place 
in a moderate oven to bake for 
about 25 mins. Baste fish occa­
sionally with melted butter. Dur­
ing the baking, mix 1 cup cream 
with ½ cup re erved milk and p ur 
it ov r fi h about 10 min . efor 
it leave the oven. Just b for 
erving, prinkle top wit h a lit l 

paprika. This di h is alway served 
with whole boiled potatoe . 

Mrs. H. ampbell. 
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SALMON PIE 

1 can salmon 
2 cups thick white sauce 
1 cup peas 
1 tbsp. butter 
2 cups mashed potatoes 

pepper and salt 

Bone and fl ake salmon, add to 
half t he sauce, place in bottom of 
a buttered casserole, add peas, 
which have been mixed with the 
other half of the sauce. Top with 
mashed potatoes, dot with butter, 
pepper and salt, and brown in hot 
oven. 

Mrs. G. Walker . 

HADDOCK IN GINGER ALE 

Fo1· 8 servings, use 2 heavy il'on 
skillets or 1 heavy large baking 
pan. A little butter, oil or substi­
tute is heated in pan, then po1·­
tions of haddock are put in place, 
just wiped clean and dry- no flour­
ing or salting. In due time turn 
and brown top side very lightly. 
Add 1 cup of dry ginger ale for 
each 4 pieces of fish, and salt 
lightly. Season with the addition 
of juice of a lemon to every four 
pieces . Cover baking pan or dish 
with tight lid and let fish smolde1· 
gently for ½ hour while ginger 
ale trickles in and around the :fish. 
A bit of buLter or other fat may 
have to be added . The trick lies in 
so combining the juice of the fi sh 
with the ginger ale and fat that a 
delicate sauce is blended, just 
enough to dress each bit of fish as 
it is pla ed on the hot serving 
plates. arnish with thinl y sliced 
(:UCu muer. 

Mrs. W. G. Hetherington. 

RED SAUCE 

For us with broiled dark-fleshed 
fish: 

• ,~ cup mayolrnaise 
½ tsp. cl10pped capers 
2 tsps . tomat pu ·ee or to­

mato atsup 
% tbs1 . par ley, finely chop­

ped 
1 small ghe1·kin, finely chop­

ped 

Combin ingredi nts in order 
given. i Id s 1 up of sauc . 

l\l[rs. J. Moar. 

FI NNAN HADDIE A LA RECTOR 

3 cups flaked finnan haddie 
2 cups rich cream sauce 
2 hard cooked eggs, chopped 
2 tbsps finely chopped green 

pepper (blanched) 
2 tbsps. pimento, minced 

Soak the finnan haddie for 1 hr. 
in just enough milk to cover it. 
Then heat it slowly and let simmer 
for 20 mins. Take fish from pan 
and flake into pieces, taking care 
to remove all skin and bone. Put 
flaked fish into rich cream sauce 
(use ½ cream and ½ of the milk 
the fish has been cooked in), add 
the chopped eggs, green pepper 
and pimento. Se1·ve on hot toast 
and sprinkle libe1·ally with pap­
rika. Green pepper is blanched by 
covering with boiling wate1·, let 
stand 5 minutes and drain. 

Mrs . H. Campbell. 

CREAMED OYSTERS 

1 doz. oysters 
salt and peppe1· to taste 

2 eggs (yolks) 
½ cup cream 

1 tsp. butter 

Chop oy ters quite fine, season 
with salt and pepper. Melt the but­
ter, add the oyster mince. Let sim­
mer a few minutes then add yolks 
of eggs beaten with cream. When 
ggs set, serve on Sunland soda 

crackers. 
Miss Edith Hilton. 

CUCUMBER MOCK HOLLAND-
AISE 

1 cup medium white sauce 
1 egg yolk 
2 tbsps. vinegar 

salt and peppe1· to taste 
dash of cayenne 

½ cup diced cucumber 

Pour freshly made white sauce 
over egg yolks, mixing well. Add 
vinegar and seasoning. Wash cu­
cumber, press dry and add just 
before erving. Makes 1 cup of 
sau e . 

Mrs. G. Fanson. 
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CHICKEN 
FiRIED CHICKEN 

Use a 3 to 3 ½ lb. chicken, cut 
in pieces. Wash and dry. Dredge 
each piece thoroughly in large 
bowl containing mixture of: 

1 cup flour 
2 tsps. salt 

½ tsp. pepper 
Pour Mazola oil into heavy fry­

ing pan to a depth of 1 inch. When 
hot, add chicken and brown both 
sides (uncovered). Reduce heat to 
low, cover closely and continue 
cooking, turning frequently until 
done, for about 50 to 60 minutes. 

Mrs. Harry Hayter. 

STUFFED CHICKEN 
1 chicken 

½ tsp. salt 
1 lb. round steak 

1/2 cup seeded raisins 
pinch of cloves 

½ tsp. salt 
1/4. tsp. cinnamon 
3 tbsps. fat 

Cover chicken with boiling wa­
ter, boil 16 minutes and add salt. 
Boil slowly until almost tender. 
Boil round steak till done. Put 
through a chopper and add raisins, 
salt, cloves and cinnamon. Heat 
the fat and brown this mixture in 
it. Stuff the chicken and bake un­
til tender. Baste with the meat 
stock, spiced with cinnamon and 
cloves. 

Mrs. H. Campbell. 

CHICKEN WITH RICE 
1 chicken 

1/2 tsp. salt 
3 tbsps. fat 
1 onion, chopped 
1 clove garlic, chopped 
1 cup uncooked rice 

pinch of saffron powder. 
Dress, clean and cut chicken as 

for frying. Cover with boiling wa­
ter, and boil 15 minutes, then add 
salt. Heat fat, add onion and gar­
lic, stir in rice and cook until well 
mixed, but not browned. Add to 
chicken and simmer until tender. 
Add safron powder just before 
serving. 

Mrs. G. Fanson. 

POTTED CHICKEN WITH GAR­
DEN VEGETABLES 

Order a young fryer or roasting 
chicken. Rub it with a mixture of 
½ butter and ½ bacon fat, sp ·in­
kle with salt and pepper dredge 
lightly with flour. Melt some but­
ter and bacon fat in Dutch oven 
and brown chicken evenly, turning 
frequently. While chicken is 
browning prepare the vegetables. 
Potatoes will look very profes ion­
al and extra special if you scoop 
them into little balls. F01· the other 
vegetables, carrots, peas, string 
beans, limas, are all "naturals" 
with chicken. Wax or snap beans 
are good, corn is perfect. When the 
chicken is golden brown add the 
vegetables. Arrange carrots ( cut 
in thin strips) string beans 
(Frenched) and others around the 
chicken. Add seasonings such as 
basil, rosemary or marjoram. Then 
add a few white onions, sprig of 
parsley, eal your oven and cook 
over low heat for l 1/2 hours. When 
the chicken and vegetables are 
tender, remove cover, add ½ cup 
of sour cream and boil rapidly for 
a few minutes. Duck, veal, lamb 
may be used in place of chicken. 
Noodles, rice or spaghetti may be 
used in place of potatoes. 

Mrs. F. English. 

COUNTRY FRIED CHICKEN 
WITH GRAVY 

Clean and disjoint fryer, shake 
pieces in paper bag containing 
flour seasoned with salt and pep­
per. Ft·y chicken in enough hot 
melted shortening, chicken fat or 
bacon drippings to cover bottom of 
pan generously. Brown quickly on 
all sides at high heat, cover and 
cook slowly 30 to 45 mins. or until 
tender. Remove cover last 5 or 10 
mins. of cooking time in order to 
crisp chicken. 

GRAVY: Remove chicken from 
pan leaving about 3 tbsps. drip­
pings in pan, blend in 3 tbsps. 
flour, add 2 cups milk, cook until 
thick, stirring constantly. 

Mrs. J. Moar. 
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CHICKEN TERRAPIN 

3 tbsps. butter 
3 hard cooked eggs 
5 tbsps. flour 

¾. tsp. dry mustard 
1 tsp. salt 

¼ tsp. white pepper 
2 cups milk or milk and 

stock mixed 
1 ½ cups diced chicken (duck, 

goose or turkey) 
1 pimento, chopped 
1 tbsp. chopped green pep­

per 
4 ripe olives, chopped coarne 
1 tbsp. lemon juice 

Melt fat, add mashed egg yolks, 
flour and seasonings. Stir to blend 
thoroughly. Add liquid and cook 
until thickened. Add chopped egg 
whites and remaining ingredients, 
except lemon juice. Reheat, taste 
and add extra seasoning if needed. 
Add lemon juice just befOl'e serv­
ing. Set·ve on rusks or hot toast. 

Mrs. H. Peacey. 

OLD FASHIONED CHICKEN PIE 

The biscuits may be baked sep­
aTately and spl it in half and topped 
with chicken. Cooked potatoes, 
carrots and peas may be combined 
with the chicken and gravy. 

1 fricassee chicken, about 
4 lbs. 

1 medium sized onion 
4 m dium sized stalk of cel­

ery 
3 cups water 

½ cup flour 
Biscuit dough ( 2 cup flour 
recipe) 

Wash and clean chicken, cut up 
for serving. Cook chicken onion 
and cele ry in boiling salted water 
to cover until tender, about 2 hrs. 
Remov chicken from b1·oth, meas­
ure 3 cup bl' th for sauce. Place 
chicl-en in well greased, deep 3-qt. 
baking dish. ombine 3 cups broth 
and 2 cups water. Make thicken­
ing of flour and the remaining ½ 
cup water, add to broth; cook un­
til sligh tly thickened about 10 
min s. Pour gravy over chicken, 
top with bi cuits. Bak in hot oven, 
450 °, fo • 0 min. . or u11til well 
browned. ervcs 6 to . NOTE: 
Extra grnvy may be made from 
remaining broth. 

CHICKEN STEWED IN SHERRY 

1 chicken 
2 onions, chopped 
3 cloves garlic, chopped 
2 bay leaves 

½ tsp. salt 
1 tsp. 01·egano 
1 red or green chile or ( ½ 

tbsp. chile powder) 
1 pint ripe olives, chopped 
1 pint sherry 
4 tbsps. flour 

Dress, clean and cut chicken as 
for frying. Cover with boiling wa­
ter and boil 15 minutes. Add onion, 
garlic, bay leaves, salt and ore­
gano, and boil slowly. One hour 
before chicken is done, add chile, 
olives and sherry and simmer until 
tender. If salted sherry is used, 
omit salt. Thicken gravy with flour 
diluted in enough water to pour 
easily . Boil 6 mins. Serve with 
Spanish rice. NOTE: Rabbit may 
also be used in place of chicken. 

Mrs. T. J. McKay. 

CHICKEN SPECIAL 

1 chicken, about 4 lbs. 
2 tbsp . fat 

¾ tsp. salt 
¼ tsp. pepper 
½ cup hot water 
¾ cup milk 
1 can condensed mushroom 

soup 

Cut chicken in pieces for serving 
brown in the hot fat and lay in 
large casserole. Sprinkle with salt 
and pepper and pour in hot water. 
Cove1· and cook at 350 for 2 to 2½ 
hom· until chicken is tender. 
About 15 minutes before chicken 
is done, add milk to soup and heat 
then pour over chicken and com­
plete cooking. 

Mr1.. L. Reagen. 

Mrs. J. Moar. 
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MEATS 
SWISS STEAK 

¾ tsp. salt 
¾ tsp. pepper 
½ cup flour 
2 tbsps. fat 

½ onion 
½ green pepper, chopped fine 

1 1/2 cups water 
½ cup tomato ketchup 

2 ½ lbs . round steak, cut 1 
inch thick 

Add the salt and pepper to the 
flour and pound into the meat. 
Brown in a skil_let with fat, then 
add chopped omon, green pepper, 
water. and ketchup. ove1· closely 
and simmer lowly until meat is 
tender, abo~t 1 ½ hour . This may 
be cooked m a casserale in the 
oven, or in a skillet on top of 
tove. Garnish with bro iled toma­

toes or potatoes. NOTE: a tea­
spoon of W orcestershfre sauce 
gives an add d flavor. 

Ml'S. J. B yle. 

BEEF BALLS 

1 ½ lbs. beef from shank 
½ cup bread crumbs 

3 tbsps. soft fat 
1 cup stock 
1 egg 

flour 
salt and peppe1·, and nut­
meg 

1 tsp. lemon juice 
Put meat twice through food 

chopper, add bread crumbs, salt 
and pepper, lemon juice, a little 
nutmeg and beaten egg. Shape into 
balls lightly and let them stand for 
½ hr. to firm, then roll in flour 
and brown in frying pan with fat. 
Take meat balls out, add to fat a 
tbsp. of flour and a cup of stock. 
Season well, put meat balls back 
into mixture, cover frying pan 
closely and simmer for 1 ½ hrs. 

Miss I. Galloway. 

RECTOR HAMBURGERS 
Have the butcher cut a 1 lb. top 

round steak and trim it, then put 
through food chopper. The chopped 
meat is put in a bowl and seasoned 
well with alt and pepper. Now 
add 2 tbsps. of finely chopped 

onion, 2 slices of bread which have 
been thoroughly soaked in milk , 
and 1 egg well beaten. With your 
hands mix well. Form meat into 
cakes about 1 ½ " thick and 3" in 
diameter. ust hambur er cake. 
with flour and aute on each ide 
in a pan which contains about 1 
tbsps. heated butter. Add m re 
butter during cookin . When cakes 
are nicely browned on b th sides 
remove to hot platter. To the small 
amount of fat left in pan add an ­
other tbsp. of butter, 1 tsp. Wor­
ce tershire auce and 2 tbsps. ket­
chup. Heat and stir, then pour 
ovel' the ham burger . 

Mrs. H . Campbell. 

BRAISED SHORT RIBS 

Sea son shol't rib of eef with 
:=:alt and pepper an d dredge lightly 
with flour. Brown quickly on all 
sides in: hot beef drippings. Add a 
small amount of water or beef 
tock, and a few vegetables for 

seasoning uch as an onion, a car­
rot, a talk of celery and a tiny 
piece of bay leaf. Cover closely 
and cook about 3 hrs. in a sh1w 
oven 300 ° or until meat is tender. 
Turn meat once or twice during 
cooking, adding additional water 
or beef tock to create enough 
steam to keep meat moist during 
braising. When cooked remove 
meat to hot platter and strain the 
liquid in pan over it. The ve e­
tables are discai•ded or they may 
be pressed through a sieve and the 
pulp mi ·ed into the grnvy. 

Mrs. D. Stirton. 

PORK CHOPS WITH RICE 
Brown chops in frying pan, then 

1·cmove. Put into pan 1 chopped 
onion and 2 tbsps. chopped celery 
browning nicely. Return chops to 
pan on top of mixture. Put a 
mound of cooked rice on top of 
each chop. Pour tomato soup over, 
just as it comes from the can, let­
ting it trickle down ove1· the chops. 
Bake at 350° for 1 hour. 

Mrs. L. Reagan. 
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ROASTER COOKED STEW 
2 lbs. diced stew beef 
1 large onion, chopped 

½ cup chopped celery 
6 carrots 
6 potatoes 

1 ½ cups water 
1 can tomato soup 
1 tsp . salt 

¾ tsp. pepper 
¾ tsp . paprika 

Brown onions, celery and meat 
in frying pan, remove to roaster. 
To fat in frying pan add water, 
oup and seasonings, thicken with 

4 tbsp . flour mixed to a smooth 
paste in a little cold water. Pour 
this over m1xture in roaster. Add 
halved carrots and potatoes. Cover 
roa ter and bake 350 ° for 3 hrs. 
More wate1· may be added during 
cooking if necessary. 

Mrs. L. Reagen. 

ROAST MOCK VENISON 
5 to 6 lbs . beef, shoulder 

cut 2" thick. 
MARI ADE: 

1 cup vinegar 
1 cup water 
1 bay leaf 

10 peppercorns 
1 sliced onion 
1 blade mace 
2-3 cloves 

Bring water, vinegar and spices 
to boiling point, then remove and 
cool. When cool, pour over meat 
and let stand in refrigerator for 2 
days. Remov meat from marin­
ade, wipe dry and dip in flour. 
Sear on all s ides in a hot frying 
pan and then transfer it to a roa t­
in g pan. Lay 2 or 3 slices of fat 
salt pork over the m.eat and r ast 
in a moderate oven for 2 ½ hrs. 
Garnish with parsley and serve 
with boiled noodles that have been 
well drained and mixed with a 
Jump of fresh bu ter and gra ed 
Parmesan or wiss cheese. 

Mrs. T. Lamb. 

HAM IN RAISIN SAUCE 
Cook lJJ cup rai sin · in 1 cup 

water. Add ½ cup brown sugar, 4 
tbsps. vinegar, juice of 1 lemon 
and dash of ginge1·. 

Thicken liquid with 2 tsp. of 
cornstarch smoothed with cold 
water. H at slice f ham in sauce 
and serve. 

Mr .. ' English. 

STEAK AND KIDNEY PIE 

For 1 big or 4 individual pies 
use 1 lb. round steak and 4 lamb 
kidneys. Round steak is cut in ¾," 
squares, dipped in flour and brown­
ed in some drippings in which a 
minced onion was browned. The 
kidneys are not precooked, merely 
skinned and cut into four pieces. 
Then using either 4 individual bak­
ing dishes or one large one, put 
meat and kidneys into dish or 
dishes. Just cove1· with cold water, 
add salt and pepper. Cover with 
pie crust and bake in medium oven 
for about 20 mins. or until crust 
is Jight brown. If desired, left-over 
peas, potatoes diced in ½ " cubes, 
small peeled onions, bits of car­
rots, can be added, in which case 
bake ½ hr. Delicious se1·ved with 
a green vegetable salad. 

Mrs. M. McKechnie. 

STUFFED STEAK 

2 lbs. flank or round steak 
cut ½ to 1" thick 

1 cup bread crumbs 
½ cup stock or water 

1 tsp. salt 
¼ tsp. pepper 

1 tbsp. chopped onion 
1 small turnip diced 

1 2 cup chopped celery 
1 small carrot, diced 

flour 

Make a dressing of the crumbs, 
stock or water, salt, pepper, chop­
per onion and a small amount of 
celery, and spread it on the meat. 
Roll the steak. Place diced vege­
tables in roasting pan and on them 
lay the rolled steak. Add 2 or 3 
cups of wate1· depending upon the 
size of the pan. Cover and bake 
in a low oven, 350 °, for 3 hrs. 

r until tende1·. When meat is 
cooked remove it from the 1·oasting 
pan and thicken broth. 

Mrs . D. Stirton. 

SPARERIBS WITH SAUER­
KRAUT 

Brown the spareribs. Place 
sauerkraut in a greased baking 
dish. Sp1·inkle with brown sugar 
and add ½ cup water, then ar­
range spareTibs on top. Cover dish 
and co kin a moderately slow oven 
300-325 ,, for 1 hour. 

Mr . H. A. Brown. 
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SCALLOPINE OF VEAL 

2 lbs. shoulder of veal 
½ cup seasoned flour 

1 large onion, minced 
1 clove garlic minced (opt.) 

1/4. cup fa t or alad oil 
1 cup sliced mushrooms 
1 tsp. salt 

few grains of pepper 
1 can tomato oup 

Cut veal in 2" pieces, dredge 
with seasoned flour. aute veal 

nion and garlic in fat or alad 
oil until veal i brown on all ide . 
Add remarnmg ingredients (to 
condensed soup add wate1· as di­
rected on can). Turn into a cas­
serole, cover and bake in a moder­
ate oven 350°, 2 hours. Approxi ­
mately 6 portions. 

Mr . G. Robinson. 

BAKED HAM WITH 
GINGE-RALE 

1 slice smoked ham 1" thick 
1 tb ps. prepared mustard 

14 cup rnisins 
½ cup bl"Own suga1· 
2 tbsps. corn starch 

1 ¼ cups ginger ale 
Nick the edges of ham and rub 

on both sides with prepared mus­
tard . Cover and bake for 40 mins. 
Plump raisins with boiling water. 
Mix together brown sugar and 
corn starch. Add ginger ale. Cook 
and stir over low heat unti l mix­
t ure thickens. Add raisins, pour 
over the ham and cook another 20 
mins. uncovered. ( Temp. 325 ° .) 

Mrs. J. Hunter. 

SAVORY POT 

½ lb. each of pork, veal beef, 
chicken, cubed 

1 ½ tsp. salt 
l/4 t p. cinnamon 
¼ tsp. allspice 
1/4 tsp. nutmeg 
¼ tsp. cloves 
½ tsp. pepper 
1 wineglass of sherry 

Add seasoning to meat and mix 
well. Line a greased baking pan 
with pastry rolled 3/s " thick. Pour 
in meat, dredge with flour, add wa­
ter to cover. Cover with top crust, 
bake in a hot oven 12 mins. and 
continue baking in a moderate 
oven 1 to 2 hrs. When meat is 
done, lift top crust and add sherry. 

Mrs. H. Campbell. 

MEXICAN POT ROAST 
4 lbs. chuck r ast (with 

bone) 
2 tbsps . flour 
1 medium onion, slice<l 

up gr en pe1 p r (if avail­
able) 

3 cup stewed or canned to­
matoes 

1 ½ tsp. Wore . t rshire sauce 
1 t p. salt 

¾, tsp. p pper 
3 tbsp .. fat 
1 cup celery, ch pped 

Pound flour into surface of meat 
using wo den mallet 1· edge of 
heavy plate. Br wn meat and onion 
in fat in a heavy k ttle combine 
remaining ingredients and add to 
meat. Cover and cook ver low 
h at or bake in a slow oven 300 ° 
for 2 1/:-? hours or until tender. 

Mr . G. Gilmour. 

SPICED BEEF 
Purchase: 

5 lb . approx. of prime ribs 
of beef, rolled 

Make a mixture of: 
2 cups vinegar 
3 tbsps. salt 

½ tsp. pepper 
3 bay leaves 

pinch of mustard 
a few whole cloves 

3 good sized onions, sliced 
Place meat in a pottery mbdng 

bowl and pour mixture over. Leave 
in refrigerator from 24 to 36 homs 
(the longer the better) , turning 
meat occasionally. 

Place meat in a kettle and pour 
mixture over. Cook a a pot roast 
for about three quarters of an 
hom·. Remove meat and place in 
roaster. Roast in oven from 1 to 
1 ½ hours. NO TE : This make a 
nice cold cut. 

Miss Irene Galloway. 

S'rUFFED PORK CHOPS 

Have pork chops cut 1" thick. 
Cut cavity for dre ing from side 
of chop neare t the bone. Dress 
with ½ cup uncooked rice, 1 green 
pepper and 1 small grated onion. 
NOTE: When chop are cut from 
side neai-est the bone, membrane 
will close the opening during cook­
ing, making it unnecessary to use 
kewers. 

Mrs. B. King. 
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STUFFED BREAST OF LAMB 
1 breast of lamb, 3 lbs. 
4 cups cooked rice 

¼ cup chopped onion 
½ cup parsley, cut coarsely 
2 cups sliced celery 
4 tbsps. melted shortening, 

lard or drippings 
1 tbsps. salt 

½ tsp . pepper 
Cut pocket in breast for stuffing. 

Combine rice, onion, parsley, cel­
ery, shortening, 2 tsps. salt and 
pepper, toss lig htly with fork to 
mix. Pack half stuffing lightly into 
pocket, sew or skewer together. 
Pack remaining half stuffing in 
well-greased baking pan. Place 
meat, fat side up, in drip pan; 
sprinkle with remaining teaspoon 
salt. DO NOT ADD WATER AND 
DO OT COVER. Roast in mod­
erately hot oven, 400 ° about 2 
hour , allowing 30 mins. per pound 
for combined weight meat and 
stuffing. Bake extra stuffing last 
hour of roasting. Serves 6. 

Mrs. J. Moar. 

HAM IN MILK 
Place 1 slice of smoked ham cut 

1" thick in a deep broad iron skill­
et and fry lower side brown. Don't 
turn ove •. With bottom well 
brown ct pry loose from pan, then 
pour nough rich mi lk into skillet 
to cover ham. Bring this to a boil­
ing point and keep on adding milk 
as needed. Ham absorbs milk and 
becomes very tender. Remove to 
hot platt r. Into milk in pan pour 
a cup of chopped olive , add a cup 
of cann d mushrooms and 3 or 4 
sliced hard b iled eggs. Sea on 
with pepper. Thicken the sauce by 
stirrin in the beaten yolks of 2 
or a eggs . ever boil the gravy. 

harpen with a bit of lemon juice. 
Poul' sau e ver ham and serve 
with baked potatoes and coleslaw. 

Miss Irene ,alloway. • 

ROAST BACON 
Boil a piece of side bacon until 

it is almo t d ne. Remove ou side 
skin . Stick bacon with whole cloves 
ah ut 1" apart, over with a mix­
t.urc of brown ugar, vineg-ar and 
1 p. of mus tard. Bake in a s iow 
ov 11 mti l don . 
NOTE: Baked swe t potatoes go 
very nic ly with this. 

Mrs. H . Robin on . 

BARBECUED SHORTRIBS 
1½ 

1 
1½ 
1 ½ 
1 ½ 

¾. 
¾. 
½ 

1½ 
3½ 

tsp. shortening 
medium onion, chopped 
tbsp. vinegar 
tbsp. brown sugar 
tbsp. Worcestershire sauce 
cup ketchup 
cup water 
tsp. salt 
tsp. dry mustard 
to 4 lbs. short rips 

Brown onion in fat. Add re­
maining ingredients except short­
ribs, and simmer sauce 10 mins. 
Meanwhile, brown shortribs on all 
sid s in heavy skillet. Add addi­
tional teaspoon salt and the sauce, 
cover tightly and bake in a moder­
ate oven, 325 ° about 2 ½ hrs. or 
until tender. Baste sauce over the 
short ribs about 4 times during 
the cooking period. 

Mrs. G. Gilmour. 

MARSEILLES STEW 
½ lb. halibut 
½ lb. salmon 

1 mackerel ( or similar) fi l­
leted (medium) 
oil, olive or cooking 

¼ lb. large shrimp 
1/4 lb. scallops 

body and claw meat of 1 
small lobste1· 

Cut the fish into la ·ge squares, 
excepting the shrimp which should 
be merely shelled and divested of 
their intestinal tract. Heat the oil 
in a large deep skillet, add the fish 
cubes and brown these rapidly on 
all sides. This done, remove them 
very carefully to another saucepan 
and reserve. Add to original pan 
juices: 

2 tsps. tomato paste 
2 cloves cru hed ga1·1ic with 

a little salt 
3 tbsps. flour 

Blend until smooth as satin, then 
add 1 ,i. cups good stock or water, 
stining constantly. Check for ea­
son ing add pinch of dry mustard, 
the same of cayenne. Bring to a 
boil and last of all incorporate ¼ 
cup of good red cooking wine, 1 
large diced onion browned in a 
little additional oil, and peeled, 
quartered tomatoes. Cook for 3 
mins. briskly. Return fish into 
sauce, a bay leaf on top, cover 
clo ely and simmer over a low 
flame for 15 to 20 mins. 

Mi s M. McKechnie. 

l 201 



• 

LONGCHAMPS STEW 
2 ½ lbs. shoulder lamb, cut in 

bite-sized pieces 
3 fresh tomatoes, peeled, or 

canned tomato pulp 
2 yellow onions, chopped 

12 small peeled white onion 
left whole 

4 carrots diced 
1 medium turnip in 1oz nges 
6 potatoes, in ball 

salt and pepper 
4 tbsps. minced parsley 
1 small bay leaf 
2 cups green peas (fresh) 

Place lamb, lightly d1·edged in 
flour in one saucepan with enough 
fat to precent sticking, and brown 
well. Brown the chopped onions in 
a econd saucepan, in butter. In a 
third saucepan heat the tomato 
together with crnmpled bay leaf 
which should be removed after the 
tomato cooks up. Place all ingi·e­
dients in a large baking dish 
(earthenware preferably) add 
stock to cover and simmer covered 
closely for 1 ¼ hours or unt il meat 
is tender. Remove from flame, add 
. mall peeled onions, carrots, pota­
to balls and turnip. Cover closely 
and bake in moderate oven ¾ hr. 
Cook green peas, drain and add 
to stew when it is done. Dust with 
freshly minced parsley and serve 
with crunchy French or Italian 
bread. 

Miss M. McKechnie. 

BARBECUED SPARERIBS 
3 to 4 lbs. spareribs 
2 onions sliced 
2 tbsps. vinegar 
2 tbsps. Worce tershire s'ce 
1 tbsps. salt 

1,~ tsp. red peppe1· 
1 tsp. sugar 
1 tsp. paprika 

½ tsp. pepper 
1 tsp. chili powder 

1 ½ cups tomato juice OR ¾ 
cup catsup and ¾ cup 
water 

Cut spareribs into pieces, allow­
ing 2 to each portion. Sprinkle with 
salt and pepper, cover with sliced 
onions. Pour over the remaining 
ingredients, cover and bake in 
moderate oven for 1 ½ hrs. Baste 
occasionally. Serves 6. 

Mrs. A. McMullen. 

BARBECUED TENDERLOIN 

1 11.? lb s. tenderloin 
l/2 cup catsup 
1),;i cup vinegar 
l/2 cup brown sugar 
1 onion, fin ly ch pp d 
2 tb ps. Worce!'-tershire s'ce 

juice of 1 lemon 
1, _ tsp. salt 

pepper 
_ tsp. chili powder (opt.) 

1 .: tsp. celery salt 

Mi " all ingredients. Slightly 
brown meat on top of stove. over 
with sauce and cook in a slow oven 
300 ° for 1 hour or more. This is 
enough sauce for 3 lbs. of meat. 
Tomato juice may sub tituted 
for cat up or half and half of each 
used. 

Mrs. V. Horner. 

NOTE: To brown meat a rich 
brown allow ½ tsp. salt to each 
pound, 1·ub we11 into meat and 
bru h ame with butter. 

Mrs. G. Lundberg . 

LAMB LOAF RI NG 

Serve with creamed potatoes and 
peas or other creamed vegetables 
in centre. Garnish with spiced 
fruit . 

1 ½ 
¾ 
2 
1 

¾ 

lbs. ground lamb 
cup soft bread crumbs 
tbsps. grated onion 
egg 
cup tomato juice, milk or 
vegetable liquor 
tsp. poultry seasoning 
tsps. salt 
pepper 

Combine all ingi-edients in a 
large mixing bowl, mix wit h spoon 
or hands until well blended. Bake 
in well greased paper-lined, 1 ½ qt. 
ring mold in moderate oven, 350 ° 
for 1 hour, or until done. Unmold 
to serve-serves 6. OTE : May be 
baked in a loaf pan, increase bak­
ing time about 30 mins. 

Mrs. J . Moar. 
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MEAT SAUCES & ACCOMPANIMENTS 
EPICUREAN SAUCE 

3 tb p. mayonnai e 
2 tbsp. grated horseradish 
1 tsp. pr par d mustard 

1 tsp. alt 
da h of cayenne 

3 tb ps. top milk 

Combine in gredients in order 
given. Keep ool, but not chilled. 

ield ½ to ½ cup. 
Mrs. H. Campbell. 

MUSTARD DRAWN BUTTER 
tb p. flour 
th p. butter 
salt and pepper to taste 

1 11:! cups hot water 
1 tbsp. lemon juice 
1 t sp. dry mustard 

Bl end flour with butteT. Add hot 
water slowly st irring well and cook 
over low hea t unt il thickened. Sea­
son and add lemon juice and mus­
tard mix cl to a smooth paste. Add 
a littl more butter just before 
servin g if it can be spar d. Yields 
1 ¼ cups auce. 

Mr . M. Mel echnie. 

CUMBERLAND SAUCE 
Thi is a famous recipe from 

the chef of im ps n 1· staurant 
on Th St ra nd, L ndo n, England. 
Delicious with cold cu ts or ham . 

3 t b. ps. r ed urrent j elly 
2 tbsp. port wine 
2 t bsp. ol'a nge juice 
1 tbsp. lemon juice 
1 t. p. dry mu.,tard 
1 tsp. paprika 

½ tsp . groun d inger 
3 tbsps. r ange rind, finely 

sh redded and blanched 
M lt j •ll y ov t· low flame until 

liqui I. Let l. dd port wine , 
orang juice, lemon jui e, mus­
tard , paprika, groun d in ger and 
orang- r ind wh ich has b n v-

red , ilh ·old wale r , br ough t to a 
bo il an d dra ined. TE: r emove 
whil • part l f r yo u hred 1·ind 

f ora g . Thi. sau c should be 
s rv d n t xactly ld but at 
r m t 011 ralur . 

1 rs. JI. a mp b 11. 

CREOLE SAUCE 

1 ½ cups canned tomatoes 
1 green pepper, sliced thin 
1 medium sized onion, sliced 

thin 
½ cup mushrooms, sliced thin 

1 cup tomato soup, con-
densed 

2 tbsps. cooked ham, minced 
1 tsp . Worcestershire sauce 
1 tbsp. butter 

salt and pepper to taste 

Cover green pepper and onion 
with water and cook until tender 

r about 10 mins. Meanwhile, saute 
the sliced fresh mushrooms in but­
ter until soft. Then add onions, 
g1·een pepper and mushrooms to 
cann d tomatoes and cook together 
for 10 mins. Stir in thick tomato 
soup, add minced ham, Worcester­
shire, and salt and pepper to taste . 
Just as the sauce is removed from 
the heat, add butter and tir until 
blended. When you have a cupful 
of thick brown gravy on hand u e 
it instead of tomato soup. It make 
a darker sauce and it is nice fo1· a 
change. This is a delicious sauce to 
serve on an omlet. 

Mi s Irene Galloway. 

CREAM MUSTARD SAUCE 

1 tbsp. dry En gli h mustard 
1 t sp. dr y powdered sugar 
2 tb p. vinegar 

¾ cup cream sauce 

Dis olve dry mustard and pow­
dered sugar in vinegar. Make 
Cl'eam auce f medium consistency 
and while auce i t ill hot stir it 
in graduall y to t he dissolved in­
gredients. a uce may be kept in 
top par t of double boil er until time 
to serve. 

Mrs. D. Stirton. 

TOMATO DUMPLINGS 

On an o tomato oup thinned 
wi th \\later . Dr op dumplings in. 
When sel'Ving pour s up over the 
lum plings . OTE: This is also a 

nice lunche n dish. 
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RICE 

1 cup rice 
3 cups boiling water 
1 tsp . salt 

Wash rice and soak in cold wa­
ter for one hour. Boil water in 
upper part of double boiler, add 
salt and rice, slowly. Cook directly 
over flame for 5 mins. Steam in 
double boiler 45 min . or until soft. 
The rice should be very dry when 
done. If it is not, stir lightly with 
a fork and allow to steam dry. 
Mold in a dish and garnish with 
slices of hard boiled eggs. 

Mrs. H. A. Morrison. 

GARLIC LOAF 

Take one standard loaf of bread 
and slice in ¾ " thickness through 
to bottom crust without cutting 
crust. Butter each side of cut por­
tions, insert a few cloves of garlic 
in each. Close loaf up again, place 
in a baking dish and put in oven 
at about 400 ° for 20 to 25 mins. 
Remove and finish slicing. Deli­
cious se1·ved with steak instead 
of potatoes. 

Mrs. Brien King, Jr. 

INDIVIDUAL YORKSHIRE 
PUDDING 

2 eggs 
2 tsp. salt 
1 cup flour 

1 ½ cups milk 

Beat eggs well, then add milk 
and salt. Add flour a little at a 
time using an egg beater. Use your 
6 individual pyi·ex dishes and put 
1 tablespoon of dripping in each 
one. Place in oven to get dishes 
very hot. Remove from oven, and 
add mixture. Return to oven and 
bake at 425° for half an hour. Do 
not look in oven for 20 mins. as 
it chills pudding. Serve very hot. 

Mrs. A. P. Dodds. 

DUMPLINGS 

1 cup cake flour (sift) 
1 tsp . cream of tartar 

½ tsp. bakin g soda 
1/2 tsp. salt 
2 level tbsps. butter, or, 1 of 

butter and 1 of lard 
moi ten with milk 

Mrs. T. J. Marlow. 

BANANA FRITTERS 

3 bananas 
1 cup flour 

¼ cup milk 
2 tbsp. sugar 

1/4 tsp. salt 
1 egg 
1 tbsp. lemon juice 

Mash banas or force through a 
sieve. Sift dry ingredients and add 
milk and well beaten egg. Fold in 
bananas and lemon juice. Fry by 
spoonfuls in deep fat. 

Mrs. J. G. Walker. 

YORKSHIRE PUDDING 

Break 2 eggs into 41/z table­
spoons flour and pinch of salt, mix­
ing together slowly. Gradually stir 
in one cup of milk to make thick 
batter. Beat well, adding another 
cup of milk. ow here's the real 
Yorkshire secret. Cove1· the batter 
and let it stand 2 to 3 hours be­
fore baking. Beat again, pour' into 
well greased, hot dish, and bake 
10 mins. in a hot oven. Sei-ve with 
plenty of gravy. 

ONION PUDDING 

1 egg 

Mrs. H. Knott. 

1 lb. butter (melted) 
½ cup milk 

2 tsp . baking powder 
1 cup flour 

½ tsp. salt 
3 med. chopped fine onions 

Steam for one hour and serve 
with meat course. 

Mrs. J. G. McKay. 
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MEAT SPECIALTIES AND 
SUPPER DISHES 

BARBECU ED SUPPER D ISH 

2 tbsp. Crisco 
1 lb. hambu1·ger or minced 

steak 
2 large onions, chopped 

½ cup celery, diced 
1 cup sliced mushrooms or 

mushroom soup 
¼ cup catsup 

1 cup tomatoes 
1 cup water 
1 tsp . chili powder 

salt and pepper 
2 tbsps. tapioca 

soft rolls 
Fry hamburger, onions, celery 

and mush.Tooms in hot Crisco until 
brown. Add cats up, tomatoes, wa­
ter and season ings. Cover and sim­
mer 15 minutes . Add tapioca and 
cook until thick. Split rolls : brown 
in frying pan in a little hot Crisco 
( a grand trick for saving butter). 
To serve , sunound bowl of "bur­
ger" mixture with pan toasted 
1·olls. 

Mrs. A. McMuilt. .. 

PORCUPINE MEAT BALLS 

1 lb. ground raw beef 
1 tbsp . minced onion 
.1 cup milk 

½ cup uncooked l'ice 
1 can tomato oup 

salt and pepper 
ornbine all ingredients except 

soup. Form into 8 or 9 alls. Place 
in casse role. Cover with so up. Bake 
cov r cl a good 1 ½ hours at 350 °F. 

M. T. J. 

TOAD IN THE HOLE 

Cut up 1 lb. round teak into 
cubes 1" square, or near that s ize. 
Sprinkle wilh salt an I pepper and 
let s imm er and cook until fairly 
w l] cl ne . Place same in a casse-
1· l and })Our the following uatter 
ov r: if t 4 large tbsp. fl our and a 
pi nch of salt into ba in . Beat 1 
eg well and add to fl.our. Gradu­
ally add pint of milk and beat 
un ti l batt r is smooth . Bake in 
oven for 1 hour. 

VEAL GOULASH 

2 slices veal steak, ½ " 
thick, about 1 ½ lbs. 

1 tsp. salt 
¼ tsp. pepper 
2 tbsp. flou-r 
6 tbsp. vegetable fat 

1 ¼ cups sliced onions 
1/ 2 cup Chili sauce 

1 ½ cups boiling water 
½ cup grated cheese 

1 8 oz. pkg. macaroni 

Divide the slices ·of veal in 6 
portions and spl"inkle with salt, 
peppe1· and flour. Melt fat in a 
covered skillet, add veal and onions 
and brown. Then add the chili 
sauce, water and cheese. Cover and 
simmer for 30 minutes, or until 
tender. Meanwhile cook the maca­
roni until tender and season. Serve 
with the veal goulash. Serves 6. 
(Excellent fo1· using up left over 
veal steaks, cooked or uncooked. ) 

Mrs. F. English. 

STEWED STEAK WITH MACA· 
RONI 

1 ½ lbs. round steak 
2 tbsps. flom· 
2 tbsps. butter 
1 tbsp. catsup 

¼ lb. macaroni 
pepper and salt 

Cut meat in small pieces, roll in 
flour and fry in butter. Cover with 
hot water and allow to simmer 1 ½ 
hours, add macaroni then cook for 
• 4 hour. Season with salt and pep­
per putting the meat in the middle 
of t h dish with macarnni around 
it. 

Mrs. C. Walli 

PORK CHOP CASSEROLE 

Par-fry pork chops, then place 
in cas erale, cove1· with a tin of 
mushroom so up, and bake in a 
slow oven 250-27 6 °, until quite 
tender- ! to 1 ½ hours. This dish 
can be hurried by p1·e-heating the 

Mrs. W. McTaggart. 
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LAMB CELERY AND CARROT 
DISH 
Use the required amount of 

neck and shoulder cuts of lamb­
have butcher cut in suitable pieces 
(not too fat) for stew. ook in 
frying pan in own fat for several 
minutes until browned. Add water 
to gravy and add chopped celery 
and diced carrnts a required . Put 
all in a baking dish with salt and 
pepper. Add tomato juice if de­
sired. Bake in a slow oven unt il 
meat and vegetables are tender. 
Tasty ! 

M. T. J. 

ONE DISH MEAL 
Fry one half pound hamburger. 

Boil one package noodles to direc­
tions. Butter a casserole and put 
in noodles and hamburger. In the 
grease left in pan make a thin 
gravy with milk, and add. Add to 
casserole ¼ lb. grated cheese, ½ 
cup green olives, and ½ jar of 
pimento, season with salt and pep­
per. Mix well and put a thick crust 
of Sunland Cracker c1·umbs over 
all. Bake in a hot oven one half 
hour. 

Mrs. C. Tweed. 

WEINER CASSEROLE 
Boil macaroni until tender, and 

drain. Combine: 
2 tbsps. flour 
1 tbsp. lard 
1 cup milk 

and cook until thick. Pour over 
macaroni, add salt and pepper, and 
slices or grated cheese. Cut wein­
ers into small pieces and add to 
macaroni. Bake 15 to 20 mins. 

Mrs. J. F. Miller. 

BAK.ED MEAT LOAF 
2 lbs. minced beef 

½ lb. minced veal 
½ lb. minced pork 

1½ tsp. salt 
1 cup bread crumbs 

½ cup milk 
1 egg 

½ t sp. pepper 
1 tsp. parsley or other sea­

soning 
onions may also be added 

Mix all ingredients together and 
shape into a loaf. Bake 45 to 60 
mins. basting every 10 mins. Serve 
with gravy. 

Mrs. J. Easton. 

BAKED HAM LOAF 
1 lb . ground smoked ham 

1 ¼ lbs. fresh lean pork 
¼ lb. sausag m at 
2 eggs well beat n 
1 cup milk 
1 cup lry rumb. 

½ cup water 
½ tbsp . hopped gree1 pickle 
½ tsp. alt 

dash pepper and mace 
1 cup brown sugar 

tsps. dry mustard 
½ cup cider vinegar 

Have t he two meats ground. 
mash the sausage meat and leave 
sepal'ate. Combine beaten eggs, 
milk, crumbs pickle and season­
ings. Add to mixture of ham and 
pork. Mix well and press half into 
an oiled loaf pan 9x5x3". Use 
sausage meat as a filling, t hen add 
second half of ham mixture. P1·es. 
firmly in pan and invert on small 
rack. Place rack and meat in roast.:. 
ing pan. Combine sugar, mu tard, 
vinegar and water in a saucepan 
and let simmer 5 mins. Baste the 
meat loaf with this mixture several 
times during the baking. When 
loaf is done thicken the liquid 
slightly and serve with slices of 
the loaf. This takes about 2 hours 
in a 375° oven . 

Mrs. W. Allan. 

MEAT LOAF 
2 lbs. pork, minced 
1 lb. ham, minced 
1 cup milk 

salt and pepper 
1 egg 
1 cup Sunland soda cracker 

crumbs 
Mix well and press into t in. Pour 

over the top one can of tomato 
soup. Cook for about 2 hrs. at 
300 ° . 

Mrs. Higgins. 

WEINER AND TOMATO 
CASSEROLE 
Place in a baking dish or cas­

serole, 1 layer of sliced potatoes, 
1 layer of sliced onion, 1 layer of 
canned tomatoes. Repeat and on 
top place as many wejners as re­
quired, spread with a little pre­
pared mustard. Pour canned to­
matoes over the top. Bake about 
1 hour. 

Mrs. M. Geibelhaus. 
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FAVORITE MEAT LOAF 
1 lb. sausage meat 
1 lb. hamburger steak 
2 cups bread dressing 

strips of side bacon 
Line loaf pan with bacon. Mix 

sausage meat and hamburg steak 
together and pack half in the bot­
tom of a loaf pan. Over this place 
dressing and cover with remainder 
of meat. Bake ½ hour. Turn onto 
platter and serve with cheese or 

panish sauce. 
Mrs. A. McMullen. 

WEINEiRS WITH BAKED 
BEANS 
Put in a casserole alternate lay­

ers of baked beans, sliced weine1·s 
and a few tsps. of ketchup. Sprin­
kle with brown sugar, cover all 
with bacon . Bake in a moderate 

ven for 1 hour. 
Mrs. F . Long. 

RICE SAUSAGE DISH 

1 cup cooked rice 
½ lb. sausage meat 

1 cup Sunland Soda crncker 
crumbs 

½ cup tomato pulp 
1 tbsp. fat 
3 tbsp. ground green pepper 

½ cup diced celery hearts 
1 tb p . ground onion 

¾ tb p. salt 
dash of pepper 

Fry sausage which has been s p­
arated into small pieces, in the 
fat, stirring it until a light 
brown. When done add a table­
spoon of water and stir a moment 
to loosen all the brown particles 
from the pan. Mix all ingredients 
thoroughly and tos lightly into a 
pan. Turn into a butteTed baking 
pan. Bake 45 mins. at 375 °. 

Mrs. K. Dunlop. 

HAMBURGER CASSEROLE 
1 lb. hamburger 

salt and pepper 
sage, if desired 

Make hamburgers into very thin 
patties and place half in a grea ed 

asserole, then add 6 medium sized 
co ked carrots, liced thinly, then 
another layer of patties. Pour over 
hi 1 can of tomato s up and 

cook fo1· ¾ hour at 376 °. 
Mr . R. M. Putnam. 

WEINER CASSEROLE 
Make your favorite macaroni 

and cheese dish using tomato soup 
instead of milk. Sliver weiners into 
the mixture. Cook in oven. 

Mrs. J. Moar. 

MEAT A ND POT A TO SCALLOP 

1 1b. minced beef 
1 tsp. salt 

pinch of cayenne 
1 tsp. mixed poultry dres-

sing seasonings 
1 cup fine dry bread crumbs 
1 egg 
2 onions, sliced 
6 medium sized potatoes 

1 ½ cups milk 
Combine, having sliced potatoes, 

on top of casserole. Bake in 357 ° 
oven for 1 ½ to 2 hours. NOTE: 
Pickled onions give an extra lift 
to this scallop-or ketchup, green 
relish or a condiment sauce are 
equally good. 

Mrs. N. R. Burch. 

LEFT OVER DISH 
cold roast 
cold potatoes 

1 medium onion 
tomato soup or Juice 

Cut roast and potatoes into 
cubes. Cut onion medium fine. 
Start cooking onion in pan, when 
shrinking add roast cubes and 
cook until blended, then add po­
tatoes and stir often. Add tomato 
juice or soup: Cook for short time 
before serving to be sure flavors 
blend. Be sure to cook slowly. 

M1·s. G. Lundberg. 

PORK SUPPER DISH 
4 servings of pork steak or 
4 pork chops with bone out. 
1 tin of corn 
1 egg 

little milk 
little butter 
salt and pepper 

½ cup Sunland soda cracker 
crumbs 

Place meat in a casserole. To 
the corn add ¼ cup milk, salt and 
pepper, and beaten egg. Pour this 
over the meat, sprinkle with crack­
er crumbs next and a bit of butter. 
Bake 1 ½ hours in a slow oven. 

erve with baked potatoes. 
Mrs. Anderson. 
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PRISCILLA'S PET PIE 

1 ½ lbs. veal rump 
3 tbsp. shortening 
2 onions, minced 

1 ½ cups diced celery 
2 cups water 
1 tsp. salt 

1/4 t p. pepper 
3 tbsp. flour 
2 hard boiled eggs, sliced 

Trim veal and cut into small 
piece . Brown in shortening. Add 
onions, celery and water. Cover 
and simmer for ab ut 25 minutes. 
Add alt and pepper. Add flour, 
mixed with a little cold water, and 
!:itir until thick. Pour small por­
tion into baking dish, then add 
laying of eggs, then layer of mix­
ture, layer of eggs, until all used. 
Cover with a meat p ie paste and 
cook. 

Mrs. W.R. May. 

AMERICAN CHOP SUEY 

1½ to 2 lbs. lean pork­
shoulder 01· tenderloin 

2 cups mushrooms 
1 bunch celery 
2 large onions 
3 slices bacon ,cut fine and 

fried 
salt and pepper to taste 

1 cup warm water 
4 tsp. sugar 
2 tbsp. corn starch 
1 tbsp. Worcestershire or 

Chinese sauce. 

Cut meat, mushrooms, celery, 
onions, in small pieces. Fry bacon, 
remove from pan and brown meat 
in the dripping. Add vegetables, 
the cooked bacon and salt and pep­
per. Last add water combined with 
sugar and corn starch. Cook ½ hr. 
tirring often briskly, add auce. 

Serve with steamed rice or noodles. 
This is an excellent one-dish meal. 

Mrs. H. B. Grove. 

TUNA FISH CASSEROLE 
2 cups tuna or salmon 
1 can corn niblets 
1 can No. 2 tomatoes, slight­

ly drained and seasoned 
Mix above ingredients and top 

with biscuit dough, folded envel­
ope fashion, with a gherkin in each 
end. Bake at 425 °. 

SAUSAGE CASSEROLE 
1 ½ cup sau age meat 

1 small onion, chopped 
1 2 cup chopp d celery 

salt and pepper 
3 to 4 cooking apples 
1 cup bread rum bs 
1 well h aten egg 

1, 2 tsp . sag ( if desired) 
¾ cup milk 
1/4 cup brown sugar 

Season sau. age meat with salt 
and pepper. Form in o flat cairns 
and fry until brown, but not 
cooked through .Place sausage 
patties in deep dish and cover wi th 
dressing made with bread crumbs, 
onions, cele1·y, egg, asoning and 
milk. Place sliced, co1·ed apples on 
top and sprinkle with sugar. Bake 
in a mode1·ate oven 350 ° until 
apples a1·e done, abo'(J.t 25 minu tes. 
Cover dish for first 15 minutes. 

Mrs. D. Stirton. 

VIRGINIA BEEF TONGUE 

1 beef tongue 
1 cup brown sugar 
1 cup stewed cranberries 

¼ cup butter, or fat 
1 tbsp . whole cloves 

½ lemon 
Simmer tongue until tender in 

water to cover. Remove skin and 
trim the root end. Take one cup 
of liquo1· in which the tongue was 
cooked and add brown sugar, 
stewed cranberries, butter or other 
fat, cloves and lemon slice. Sim­
mer the tongue in this mixture for 
one-quarter hr. Place on a dish 
with the sauce, garnish with slices 
of lemon and sprigs of parsley and 
serve. 

M1·s. A. Alling. 

LAMB CHOPS EN CASSEROLE 
In bottom of casserole, place a 

layer of raw carrots prinkled with 
onion and parsley chopped fine, 
several dabs of butter and a layer 
of sliced raw potatoes. Repeat the 
carrots, onion and parsley and put 
in a second layer of sliced raw 
potatoes. Remove all fat from loin 
lamp chops and put chops on top 
of the vegetables with a .:.mall dab 
of butter. Season with salt and 
pepper. Cover and bake in oven at 
350 ° for 1 hour or until vegetables 
are done. 

Mrs. E. Bjorge. 
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LUNCHEON DISH 
1 cup cooked rice 
1 layer cooked ausage 
1 cup cooked rice (on top) 
1 can tomato soup 

Bake until done. 
Mrs. S. Jones. 

LAMB HEARTS 

2 lamb hearts 
2 cups bread crumbs 

cold water 
1 tsp. ·sage 
1 tsp. salt 
2 tbsps. minced onion 
1 tbsp. parsley, chopped fine 
1 tbsps. celery leaves, chop-

ped fine 
2 tb ps. melted butter 

Prepare hearts by wiping clean 
with a wet cloth. Moisten the 
bread crumbs with cold water, 
to sing lightly with poon, taking 
ca1·e not to have them wet. Add 
balance of in redients and mix 
lightly with spoon. Stuff hearts 
with bread crumb mixture and 
kewer together or tie hearts se­

curely with piece of white stdng. 
Put heart in oven casserole, add 
cold water to cover and start to 
cook in a hot ven, 450 ° uncov-
red for first 30 min . Then cover 

casserole, reduce heat to moder­
ate, 325°, and ook until tender, 
about 1 ½ hrs. Serve with thick­
ened grnvy and mashed potatoes. 

Miss Irene Galloway. 

TOAD IN THE HOLE 
Grea e a shallow baking dish 

with good b ef dripping from a 
roast. Arrange in pan, links of 
sausages. ut in hot oven and 
cook 12 minutes. Pour off surplus 
fat anrl p u • over the sausages 
Yorkshi1·e Pudding maue as fol­
lows : 

B a 2 r 3 eggs in a basin, add 
a little salt and 1 up ri h milk. 
Beat this and add gradua1ly while 
b uting, ½ cu1 fl ur. Do n t make 
batter too thick. When smooth, 
add l tl>sp. •old water. The batter 
shou Id he made while sausag s are 
c kin_g . mi xLt1re an be return-

d to hot ov n. Bak 15 to 20 min . 
and . 1·v with gl'avy. 

Mn:; . E. ollins. 

r2 

BACON AND EGG PIE 
1 ¾ cups flour 

1 tsp. baking powder 
½ tsp. salt 
¼ tsp. soda 
2 tbsps. lard 

½ cup buttermilk (approx.) 
Sift flour, baking powder, salt 

and soda. Rub or cut in the lard, 
add enough buttermilk to make a 
dough that will roll out easily. 
Turn onto a floured board and roll 
to fit a good sized, fairly deep pie 
pan, and press well up around the 
sides. 

¾ cup lean pork 
¾. cup fat pork 
2 tbsps. chopped onion 
2 eggs 

1 ¼ cups milk 
salt and peppe1· 
sage 

Add eggs, well beaten, to the 
chopped meat, then milk and the 
seasonings. Pour into the pastry 
lined pan and bake in a hot oven 
for 10 mins., then reduce heat 
and bake until filling is set and 
nicely browned. Good either hot 
or cold. 

Mrs. A. Anderson. 

CONVE NT PUDD ING 
½ cup uncooked macaroni 

1 cup milk 
1 cup soft bread crumbs 
1 tbsp. butter 
1 cup grated ch eese 
1 tbsp. chopped pepper 
1 tbsp. chopped parsley 
1 tbsp. grated onion 
3 eggs, slightly beaten 
1 tsp. salt 

Combine and bake 40 minutes. 
Mrs. Nina Petch 

CHEESE SOUFFLE 
1 ½ tbsp. butter 

2 tbsp. flour 
½ cup milk 
1/4 cup cheese, grated 

salt and peppe1· 
paprika 

2 eggs beaten separately 
Melt butter, add flour and 

scalded milk, cook until thick and 
add chee e. When mel ed, remove 
from fire and add egg yolk well 
beaten. L t co l and fo ld in well 
I eaten egg white . Pour into a 
bu t red cas role and bake 20 
mrns. 

Mrs. Nina Petch. 



HU NGARIAN GOULASH 

Cook 2 pkgs. dry noodles until 
tender in 2 qts. salted water. Fry 
until well browned, 1 lb. ground 
round steak and ½ lb. ground 
veal. F ry 1 chopped onion and 1 
chopped green pepper in a little 
butter. Combine these ingredients 
and add one can corn, 2 cans to­
mato soup. Season with salt and 
pepper and mix well. Take a large 
casserole, put one half the mixture 
in and add 1 can of ripe olives. 
Sprinkle over this 1 cup of grated 
cheese. Cove1· with remaining half 
of mixture. Sprinkle with bread 
crumbs, dot with butter. Cook un­
til soup bubbles up through. Serves 
16 people. This dish is gi·and for 
a crowd. 

Mrs. Walter Gilbert. 

LOBSTER SPECIAL 
6 large potatoes 
1 cup lobster ( 6 oz. tin) 

drawn butter sauce of 
2 tbsps. butter 
2 tbsp. flour 
1 cup milk 

salt and pepper 

Scrub potatoes well, rub with 
melted butter and bake in a hot 
oven 425-450° until done. Cut a 
slice from top, scoop out inside and 
mash. Season with salt and pepper 
and butter. Dice lobster, saving 
claws f or garnish, and add with 
mashed potatoes to sauce. P ile 
creamed mixture into potato shells 
and serve hot. Garnish with lob­
ster claws, sliced cucumber, r a­
dishes and parsley. Serves 6. 

Mrs.F.English . 

B!READ OMELETTE 
½ cup fine sof t br ead crumbs 
½ cup milk 
4 eggs 

½ tsp. saft 
pepper 
butter or bacon fat 

Add milk to crumbs and let 
stand 15 minutes. Add beaten egg 
yolks and seasonings, fold in stiff­
ly beaten egg whites, turn in mix­
ture and cook over redu ced heat 
until set so that knife inserted in 
centre comes out clean. Fold and 
serve at once with cheese sauce if 
desired. 

Mrs. J. Easton. 

CHILE CONCARNE 

2 lbs. mutton or beef 
1 lb. fresh pork 
4 cloves of garli c, chopped 
2 tbsps. lard or drippings 
3 bay leaves 
1 onion, chopped 
1 quart ripe tomatoes, OR 
1 large can of tomatoes 
1 cup chile pulp OR 
6 tbsps. chile powder 
1 tbsp. oregano 
1 tbsp. salt 
1 pint ripe olives 

Cut meat into sma ll cubes. 
Brown onion and garlic in fat , add 
meat. Cover and steam t horoughly. 
Rub tomatoes through a colan der, 
add to meat, stir in chile pulp, 
cook for 20 minutes. Add season­
ing and cook slowly for 2 hours. 
Cut olives from the pits, add, and 
cook another half hour. Serve with 
frijoles. If chile powder is used, 
mix with 1 tbsp. flour, stir into 
fat in which onion and garlic were 
browned, stir until smooth. Then 
add meat and proceed as above. 

NOTE: In substituting chi le 
powder for chile pulp, remember 
that for 1 cup of chile pulp, 6 
tbsps. of chile powder and 1 tbsp. 
fl.our mixed with enough water to 
malce a paste the consistency of 
thick jam, is used. Its ardors mav 
be mitigated by using less chile 
and more flour. 

Mrs. F. Webster. 

CHJ,CKEN SUPPER CASSEROLE 
1/2 pkg. noodles, boiled in salted 

water for 12 minutes. Drain and 
cover with 1 cup of drawn butter 
sauce made by-

2 tbsp. butter 
2 tbsp. flour 
1 cup m ilk 

salt and pepper 
Add to casserole , 1 tin of Camp­

bell's mushroom soup, 2 cups of 
cold diced chicken. Bake in a 350° 
oven for ½ hr. 

Mrs. N. R. Burch. 

QUJ,CK CASSEROLE 

I n alternate layers, fill casserole 
with Sunland cracker crumbs, to­
matoes, creamed corn, sliced on-
375 • oven 1 hr. or until done. 
ions. Dot with butter and bake in 
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CLUB DISH 
Make a cream sauce with mush­

room juice and about 2 cups milk 
(half and half). Add onion and 
pimento cheese. When this is 
cooked, add flaked tunafish, in 
fairly large pieces, then mush­
rooms. 

SUBSTITUTE: Cream of mush­
room soup for mushrooms, and 
chicken fo1· tuna fish . 

Mrs. . R. Burch. 

TURKEY SUPREME 
1 can cream of mushroom 

soup 
½ cup top milk 
1 cup turkey meat, cut fine 

¼ cup pimento 
1 egg yolk 

Place soup in top of double 
boiler and stir until creamy. Add 
milk gradually. Heat slowly, stfr­
ring constantly, add pimento cut 
in thin strips. Add tu1·key, then 
stir in beaten egg yolk which has 
been diluted with some of the hot 
sauce. Heat, but do not boil. Serve 
on toast strips or in patty shells 
OT with hot buttered rice. OTE: 
Ham may be used in place of tur­
key. Serves 4. 

Mrs. Jack Millar. 

CH EESE EGGS 
Hard cook 1 egg for each person 

to be served. Peel and slice into 
hot cheese sauce. Serve on toast. 
Cheese Sauce: 

1 tbsp. butter 
1 tbsp. flour 
1 cup milk 

cheese to taste 
salt and pepper 

Melt butter and blend in flour, 
add milk, cheese, alt and pepper. 

CHEESE FONDUE 
2 eggs 

M1·s. J. Moar. 

¾ cup fresh bread cubes 
( not crumbs) 

½ cup milk 
alt 

¼ cup grated cheese 
Beat egg yolks. Add other in­

gredients. F old in beaten egg 
whites last. Bake in a greased pan, 
with cass rol s t in a dish of 
wate1·, in a mo lerat oven for 1 ¼ 
hours. 

Mrs. N. R. Burch. 

ONION STUFFED WITH 
CARROTS 

8 medium sized onions 
½ cup mild cheese 
2 tbsp. butter 
1 large raw canot 

½ tsp. salt 
½ cup water 

Peel onions and scoop out cen­
tres carefully. Simmer in boiling 
water to cover for 15 mins. Grate 
carrot and cheese and mix with 
salt. In each onion place a small 
amount of butter then fill with 
carrot and cheese mixture. Place 
onion in g1·eased casserale and pour 
water around them. Dot with re­
mainder butter and bake in mod­
erate oven 350 ° for 30 mins. Baste 
with the juice in pan occasionally. 

Mrs. J. G. Walker. 

MACARONI A LA RECTOR 
1 ½ cups cooked macarnni 

1 lb . fresh tomatoes 
1 onion, finely grated 
1 tbsp. parsley, finely chop­

ped 
1 tbsp . green pepper, finely 

chopped 
3 eggs, separated 
1 pint milk 
1 tsp. salt 

% tsp. pepper 
½ cup buttered bread numbs 
½ cup grated cheese 
1 tsp. baking powder 

Scald tomatoes with boiling 
water and let stand 2 minutes. 
Remove skins and stems and cut 
in small pieces. Separate eggs an d 
beat whites, adding baking powder 
when whites are frothy, then beat 
until stiff. Combine all ingredients 
except bread crumbs, folding 
tiffly beaten egg whites into mix­

ture at the last. Turn into a baking 
dish, cover top with buttered 
crumbs and bake in a moderate 
oven 35-40 mins . 

Mrs. H. Campbell. 

BEET CASS EiROLE 
2 medium sized beets, diced 
1 large apple 
1 med. sized onion, sliced 

thin 
Put in casserole, dot with butter 

salt and pepper, add about ¼ cup 
of water to start. Bake in moder­
ate oven 1 1/4 hours until tender. 

Mrs . S. G1·ove. 
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MACARONI MOUSSE 

1 cup macaroni, broken in 
2" pieces 

1 ½ cups scalded milk 
1 cup soft bread crumbs 
3 eggs 

1/4 cup melted butt er 
1 ½ cup cheese 

1 pimento, chopped 
1 t bsp. chopped parsley 

( cress or onion tops ) 
1 tbsp. chopped onion 
3 t sps. salt 

¾ tsp. pepper 
paprika 

Cook macaroni in boiling salted 
water, blanch in cold wat er and 
drain. Pour scalding milk over 
bread crumbs, add butter , pimen­
to parsley, onion, grated cheese 
and seasoning. Then add eggs well 
beaten. Put macar oni in buttered 
loaf pan, pour milk and cheese 
mixture over and bake in slow 
oven about 50 mins. unt il loaf is 
fi rm. Serves 6. 

Mrs. S. Jones. 

SHRIMP IN TOMATOES 
6 large tomatoes 
2 tbsp. grated onion 
3 tbsp. butter 
1 cup shrimp 
1 cup cooked rice 
1 tsp. salt 

¾ cup white sauce 
Cut a slice from the stem end 

of the tomatoes. Remove pulp to 
form a cup, sprinkle with salt and 
invert for 30 mins. or longer. Melt 
the butter and cook onion gently 
for 5 mins. Add the shrimp, cut in 
small pieces, the cooked rice and 
salt. If you like a higher seasoning 
add a little Worcestershire sauce. 
Moisten with the white sauce and 
stuff tomatoes generously. Sprinkle 
with grated cheese and bake in 
moderate oven 350 ° until toma­
toes are tender. A little water may 
be added to the pan to cook 
quicker. 

Mrs. J. G. Walker. 

LOBSTER AND EGG 
CASSEROLE 
Pat in casserole alternate layers 

of canned lobster, hard cooked 
eggs and white sauce. Top with 
buttered soft crumbs. Heat thor­
oughly in moderate oven. 

Mrs. B. Jones. 

NOODLE RING WITH CREAMED 
SHRIMP 

1 pkg . fine cut noodl s 
3 eggs 
1 cup mi lk 
1 tsp. sal t 
2 tbsp. catsup 

pii'nen to stuffed olives 

Cook noodles in boi ling salted 
wat r unt il tender. Beat eggs 
slight ly , add milk, n oodles a nd cat­
sup. Pour into well gr eased r ing 
mold an d set in a sha llow pan 
con taining 1" of hot water. Bake 
in m oderate 350° oven until a 
silver knife insert ed comes clean . 
(Appro ' . 45 mins.) Turn onto 
large plate a nd fill centre wit h 
cr eamed shrimp-as follows: 

3 tbsp. but ter 
3 t b p. flou r 

1 ¾ cups milk 
½ cup grated cheese 
2 tbsp. catsup 
2 cans wet pack shrimp, 

dr ained 
salt and paprika 

Melt butter and flou r , add milk 
gndually and the cheese. Cook 
until thick and smooth. Add cat­
sup, shr imp and seasoning and 
heat thoroughly. Pour in to centre 
of noodle ring, decorate wi t h the 
pimento, stuffed olives and sprig 
of parsley. 

NOTE: Any creamed mixture 
may be used. 

Mrs. J. G. Walker. 

CHEESE SOUFFLE 

1 cup milk 
1 cup grated cheese 
1 tbsp. butter 

½ cup soft bread crumbs 
¼ tsp. salt 

dash of paprika and mus­
tard, 

3 eggs 

Put into a double boiler 1 cup 
of milk and 1 cup ·of cheese, but­
ter, bread crumbs, salt and pa­
prika and mustard, and cook for 
3 mins . Take from fire and pour in 
egg yolks, beaten well. Fold in 
whites beaten stiff. Turn into a 
buttered pudding dish and bake 20 
mins. in a slow oven. 

Mrs. H. E. Smith. 
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CORN AND TOMATO 
CASSEROLE 

1 ½ cups corn 
1 1h cups drained tomatoes 

(canned) 
2 t ps. salt 
1 tbsp. sugar 
3 tbsps. butter 
2 tbsps. grated onion 

dash of black pepper 
Mix all ingredients in well 

greased casserole. Bake 45 mins. 
in moderate oven on the lowe1· 
helf. 

Mrs. orth Sawle. 

RICE SUPPER DISH 
,i, cup rice 
1 tin tomatoes 
1 medium onion, chopped 
2 to 4 chops ( or sausage) 

salt and pepper 
Brown rice and onion in butter 

until golden color. Place meat in 
buttered casser ole. Cove1· with rice 
mixture. Over this pour tomatoes. 
Season. Bake 3 hrs. in a slow oven. 
If it becomes dry, add water. 

MACARONI SOUFFLE 
1 cup macaroni OR 
1 pkg. creamettes 

M. T. J. 

1 ½ cups milk, almost scalded 
1 cup soft br ead crumbs 

¼ cup melted butter 
3 eg s well beaten 
1 t b ·p. chopped onion 

1 1~ cups grated cheese 
% t sp. salt 
1 t sp. pepper 

B ii macaro ni or creamettes in 
sal ted water for 16 minutes. Pour 
cold wa er ov 1· afte wards to sep­
arate. Put bread cr umbs, eggs, 
on ion, cheese, salt and pepper into 
scalded milk and pour over macar­
oni. Mix well. Put into but tered 
cass r ole and bake in a slow oven 
fo r 50 mins. erve with cole slaw 
or cabbage salad. 

Mrs. H. A. Bl'Own. 

CREAMED OYSTERS 

Wet 1 tbsp. flou r w ith a lit le 
mil k. cald ½ cup r ich milk and 
add fl m·, cook well. ut 8 drain d 

ys t r s in o it a nd cook until 
plump. A<ld 1 sp. salt , 1 tsp. but­
t r and s rve on 1·ounds of toast. 

Mr. . Wallis. 

CHEESE SUPPE'JR DISH 

3 
3 

½ 
¾ 
2 

¾ 
l/4 

1½ 
½ 
3 

tbsp. butter, melted 
tbsp. flour 
cup grated cheese 
cup milk 
tsp. water 
tsp. dry mustard 
tsp. cayenne pepper 
tsp. sugar 
tsp. salt 
eggs 

Melt butter in skillet, mix in 
flour and add cheese. Add milk stir­
ring slowly until thickened. Mix 
seasonings in water and stir in 
first mixture. Add egg yolks, well 
beaten, to cheese mixture and stir 
over slow fire until 1ike a thick 
custar d. Cool. Fold in egg whites. 
Pour into well buttered deep pud­
ding dish, set in a pan of water 
in a moderate oven, 375 °, for 15 
mins., then at 400 ° for another 16 
minutes. Serve at once. 

Mrs. H. A. Brown. 

POTTED LIVER FOR TWO 
1 lb. liver, cut in small pieces. 

Cover with water and add salt and 
pepper. Bake slowly for about 2 ½ 
hour s in covered dish. Let cool, 
then put through fine mincer twice. 
Ma h down with des ertspoon of 
soft butte1·. Add sufficient gravy 
to make moist. Press well down in 
dish and pour a little melted but­
ter on top. 

Delicious supper dish with a 
salad. 

Mrs. W. R. May. 

LIVER LOAF 

1 lb. beef liver 
1 onion 
3 strips of bacon 
1 egg, beaten 
1 cup soft bread crumbs 
1 tsp. salt 

¼ t sp. pepper 
1 t sp . sage 
1/2 cup milk 

Put live1·, onion and bacon 
through food chopper. Add egg, 
crnmbs and ea onings. Add ¼ cup 
milk. Put in a greased loaf pan 
and add 1/4, cup of milk, poured 
over the top. Bake in a 350 ° oven 
for 1 ¼ hrs. 

Mrs. M. D. Richards. 
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LIVE:R LOAF No. 2 

1 lb. beef liver 
1 medium onion 

½ lb. sausage meat 
1 cup dry bread crumbs 
1 tsp. Worcestershire sauce 

½ cup stock 
1 tbsp. lemon juice 
1 tsp. salt 

1/4 tsp. pepper 
1 tsp. celery salt 
2 beaten eggs 
4 slices bacon 

Cover liver with hot water, sim­
mer 5 mins. Drain liquid and re­
serve for stock. Put liver and 
onion through food chopper, add 
remaining ingredients, except 
bacon. Form loaf in a 5x10 pan 
and place bacon on top. Bake at 
350 ° for 45 mins. 

Mrs. L. Regan . 

STUFFED LIVER ROLLS 

1 ½ lbs. thinly sliced calve's 
liver 

½ tsp. each, salt and pepper 
4 cups soft bread crumbs 

1 ½ cups drained crushed pine­
apple 

1 ½ tbsps. minced green pep­
per 

1 small onion, minced 
½ cup pineapple juice 

Scald liver with boiling water, 
dry with towel. Sprinkle with salt 
and pepper. Combine crumbs, 
pineapple, green pepper, onion and 
pineapple juice, and spread on 
slices of liver. Roll each one up 
and fasten with toothpick. Fry in 
hot fat until brown, add 2 cups 
boiling water and simmer until 
tender. Serve with gravy made 
from liquid and dressing that re­
mains in pan. 

Mrs. H. Martin . 

LIVER IN PIQUANTE SAUCE 

4 slices calf or pork liver, cu t 
¼" t hick. 

Dredge liver in flour, salted and 
peppered and fry quickly in butter 
or bacon drippings. Just cook these 
thin slices to a rich brown over a 
fast fire. Slow, long cooking makes 
it tough. 

For the sauce you need a pint 
of leftover good brown gravy or 
make a pint using 3 cups of wate1·, 
3 bouillion cubes, thickened with 
brown flour and butter. Then sim­
mer one finely chopped onion in 
a little olive oil or butter, season­
ing with salt and pepper, and add 
4 tbsps. vinegar. Cook this in a 
sauce pan until pan is almost dry, 
then pour into this the pint of 
brown gravy, stir up well and boil 
for 15 mins. Add to the sauce ½ 
cup sweet pickles minced fine and 
simmer for about 5 mins. Now you 
have a gi-avy bowl full of exotic 
sauce piquante. Place liver on hot 
platter, pour a little of the sauce 
over it, and serve the rest in a 
sauce or gravy dish. 

Mrs. T. W. Raven . 

LIVER PATTIES 
½ lb. liver ( beef or veal) 

1 ½ cups mashed potatoes 
4 sweet pickles, chopped fine 

½ tsp. salt 
1/4 tsp. pepper 
6 tbsps. cream 

Scald liver, drain and fry in a 
little hot fat. Chop liver fine and 
add mashed potatoes, sweet pickles 
seasonings and cream. Put in a 
buttered casserole and bake 15 
mins. in a hot oven at 450°. Un­
mould and serve with tomato soup 
or with tomato ketchup. 

Mrs. J. Boyle. 
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VEGETABLES 
BAKED BEANS 

4 cups navy bean 
2 tb ps. d1·y mustard 
1 tsp. ginger 
2 tbsps. brown sugar 
6 tb p . light molasses 

5 1/..i tsp. salt 
pepper 

1 tin tomato soup, OR 
6 tbsps. tomato ketchup 
1 to 1 1/2 lbs. bacon end 

oak beans overnight then drain, 
cover with cold water and boil ½ 
hour. Put in crock and add other 
ingredients and add enough water 
to cover well. Bake in 300 " oven 
for 8-10 hours. Makes a large 
ciuantity enough to fill gallon 
crock. 

Mrs. G. Perring. 

BAKED OVEN BEANS 
3 lb . beans 
1 lb. alt pork 
1 tin Aylmer tomato soup 
1 onion (med.) chopped fine 
1 tsp. salt 

¼ tsp. pepper 
1/ 2 t p. mustard 
~£ t p. curry powder 

2 tb ps. molas es 
1 cup brown sugar (scant) 

Boil b ans in sof twater to which 
a pinch of soda has been added. 
Wh n skin w1·inkl , drain, 1·ecover 
with cold wat r, boil again till 
skin begin to crack. Put beans 
and pork in alternate lay r. in 
crnck and pour other mixtm·e to 
c v r. Bak 4-5 hom· , in fairly 
slow oven. 

Mrs. . Jones. 

FRIJOLES (Mexican Beana) 
2 cups Mexican beans 

(frijoles) 
½ lb. salt pork 

Pick beans ar fully and s ak 
overnight. Drain and cover with 
fre. h old wat r. Add salt pork, 

FRIJOLES CON CHILE 
Heat 2 tbsps. lard or drippings 

to the boiling point in a large iron 
skillet. Add cooked beans, pre­
pared according to the above re­
cipe, drain off liquor, and mash 
beans into the hot grease . Add 
liquor enough to cook for one 
hour, very slowly. TheR add chile 
sauce, prepared as follows: OTE: 
1/2 cup of grated cheese may be 
added to the beans as they are 

ooking. 

CHILE SAUCE FOR FRIJOLES 

1 tbsp. fat 
1 large onion chopped 
3 cloves of garlic, chopped 
2 tb ps. olive oil 

½ tsp. salt 
¼ t p . oregano 

1 tbsp. vinegar 
1h cup chile pulp 01· 2 tbsps. 

chile powde1· 
1 cup hot water 

Heat fat and cook onion and 
arlic slowly in hot fat. Add olive 

oil, seasoning, vinegar, chile pulp 
and water. Simmer ½ hour. Add to 
beans and serve. If a thick r sauce 
is desired, add 1 tb p. flour to 
mixture before liquid is added and 
stir until smooth. A milder auce 
may be prepa1·ed by using all t~e 
above ingredients except th echile 
pulp and water. For these substi­
tute 2 to 3 tb p . chile powder, ½ 
tbsp. flour, 1 cup tomatoes, ½ 
cup stock or water. Add chi.le pow­
der, flour and seasoning to hot 
fat in which onion and garlic have 
been cooked. Stir until smooth. 
Add meat stock or water, toma­
toes oil and vinegar. Simmer ½ 
hour. 

Mrs. H. Campbell. 

boil slowly until t nd r, 4-6 hrs. POTATO FINGERS 
If po sibl soak at simmering tem­
peratur all day. As wat r boils 
away add boilin water never 

Id. F1·ij Jes may b serv d ju t 
a they c m from the p t. If a 
larg r quanti y is ok d, they 
may be used with chil e. Thi quan­
titv will mak t n s rvin . 

• 1\,ft-s. H. arnpbell. 

To 2 cups ea oned mashed po­
tatoes (rather dry) add 1 tbsp. 
celery seed. Shape into strips lx3 °. 

ip into lightly beaten egg, then 
roll in crushed corn flakes 01· fine 
bread crumb . F1·y in deep hot fat 
until brown, d1·ain well. 

. W. G. 
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CORN BALLS IN MAPLE SYRUP 
1 ¼ cups canned corn 

1 egg 
1 cup bread crumbs 

1/.i tsp. salt 
1 tbsp. melt d butter 

Beat egg slightly, add melted 
butter, corn, salt, and bread 
crumbs. Drop by table poons on 
greased baking sheet and bake at 
375 ° for 8 to 18 mins. Serve at 
once with maple syrup. 

Mrs. W. McTaggart. 

SCALLOPED CORN 
1 can corn 
1 egg 

½ cup milk 
½ cup cracker meal 
4 tbsps. grated cheese 
2 tbsp. butter, diced on top. 

Place corn in mixing bowl add 
cracker meal. Beat eggs separate­
ly, tir in then add cheese and 
milk. Salt and pepper to taste and 
put in fast oven with butter diced 
on top. Bake 36 mins. 

Mrs. N. R. Burch. 

CORN AND CHEESE RAREBIT 
Saute 1/4, cup chopped green pep­

per and 1 tsp. grated onion in 1 ½ 
tbsps. buttei· until vegetables ai·e 
soft. Then add ½ cup milk and 
1 No. 1 can ( 1 ¼ cups) of cream 
style corn. Season with ½ tsp. salt, 
¼ tsp. each of pepper and paprika. 
Let mixture simmer for 10 mins. 
then place it over boiling water 
and stir in ½ lb. grated cheese and 
½ tsp. Worcestershire sauce. 
When cheese is melted, stir in 2 
well-beaten eggs and cook for sev­
eral minutes. Recipe makes enough 
for 5 generous servings. 

Mrs. A . Alling. 

POTATOES AU GRATIN 
Place 3 cups of seasoned mashed 

potato in a shallow baking dish 
and sprinkle with ¼ cup of fine 
bread crumbs and ½ cup grated 
cheese mixed together. Bake in a 
moderate oven 375 ° for about 20 
minutes, until light brown. 

N. W. G. 
DRESSED POT A TOES 

Bake potatoes in oven until done. 
Prepare a medium white sauce and 
add one can of lobster meat. Scoop 
out top of potatoes, add quantity 
of mixture, top with balance pota­
to, dot with butter, return to oven 
until 1·eady to serve. 

Mrs. F. English. 

CARROTS LYONNAISE 
1 bunch can ts 
1 medium sized onion 
3 tbsps. butter margarine 01· 

salad oi1 
salt and pepper 
sugar 

Melt butter, add hop1 ed onion 
and sliced carrots. Ad cl a little wa­
ter, just 11ough to keep fr m 
burning. Cook over low heal until 
tender. eason to taste with salt, 
pepp 1· and a dash of sugar. 

Mrs. J. W. Dodds. 

BELGIAN CARROTS 
½ med. sized onion chopped 
3 tbsp . butter 
1 bunch carr ts 

1/:. cup watet 
1 tsp . sugar 

. alt and pepper 
Grate onion and fr in butter 

in covered saucepan till pale brown. 
Add scraped carrot cut in length­
wise pieces, seasonings and water. 
Cook at 400 ° fo1· 1 hou •. 

Mrs. North Sawle. 

HOT SPICED CABBAGE 
Cook 1 minced onion in 1 ½ 

tbsps. butter until light yellow and 
tender. Add ½ cup water and 1 
apple sliced . Add 2 cups shredded 
cabbage. Cove1· container and cook 
8 minutes, r until cabbage is near­
ly tender. Then add 1 1;/.i tbsp . vin­
egar, 2 tsp. brown sugar, 1 whole 
clove, and % tsp. of allspice. Con­
tinue cooking for several more 
minutes. 

J . T. M. 

BEETS 
Dressing for canned o • boiled 

beets: 
½ cup sugar 
1/2 tbsp. corn starch 
2 tbsps . butter 

¼ cup w_ater 
%, cup vrnegar 

Mix suga1· and cornstarch, add 
vinegar, butter and w_ater. Boil 5 
minutes. Let stand on beets for ½ 
hou1·. 

D. R. 

SWEET POT A TOES 
Bake in jackets in oven. Scoop 

inside of oranges halves and fill 
with cooked potatoes and butter. 
Set a marshmallow on top of each 
one, return to oven to brown and 
melt marshmallows. 

Mrs. A. Dodds. 
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BREADS, BUNS AND MUFFINS 
QUICK WHITE BREAD 

2 cakes compressed yeast 
2 tbsps. sugar 

• 2 tb p . melted shortening, 
1 qt. lukewarm milk or wa­

ter 
3 qts. sifted flour 
1 tbsp. salt 

Dissolve yeast and sugar in luke­
warm water, or milk, add shorten­
ing and half the flour. Beat until 
smooth, then add salt and balance 
of flour, or enough to make a 
dough that can be handled. Knead 
until smooth and ela tic, 8 to 10 
mins. Place in a greased bowl, 
cover and set aside in moderately 
warm place, free from draft , until 
light, about 1 ½ hrs. Knead a few 
seconds, let dough rest a few min­
utes, then mould into loaves. Fill 
bread pans half full. Cover and 
let rise until double in bulk, about 
1 hr. Bake at 400 °, 15 minutes, 
then lower to 350 ° for about 40 
minutes longer. This makes 3 large 
loaves. 

NUT BREAD 
3 cups flour 
2 t ps. baking powder 
1 tsp. salt 
1 cup ugar 

¾, cup nuts 
1 egg 
1 cup milk 

Mix dry ingredient. first. Beat 
into the milk and add eggs and 
nuts. Pour into buttered pan, let 
rise half an hour and bake in a 
moderate oven 45 minutes. 

Mrs. H. Reichelt. 

PEANUT BUTTE'R BREAD 
2 cups flour 

½ cup peanut butter 
cup milk ( cant) 

4 tsp. baking powder 
½ tsp. salt 

1 egg, well beaten 
1 tbsp. melted butter 

l/2 cup sugar 
Mix egg, butt r, ugar, salt and 

peanut butt r t geth r. Add flour 
and baking powder alternately 
with milk. Bake in greased loaf 
tin. Thi ht· ad is best 3 days old. 

Mr . J. Walker. 

BROWN BREAD 
2 cups water 
2 cups milk 
1 tbsp. lard 

½ cup sugar ( or less) 
1 compressed yeast cake 
2 tbsps. salt 
6 cups white flour 
4 cups wholewheat flour 

Scald milk and water, add lard 
and sugar, leave over low flame 
and stir until lard is melted. Re­
move from fire and cool until luke­
warm. Crumble yeast into luke­
warm milk mixture. Then add salt 
and 1 cup white flour . Beat until 
smooth. Stir in remaining white 
flour and then wholewlieat flour. 
Unless you have a bread mixer 
knead in the last of the wholewheat 
flour by hand. When dough is well 
mixed, cover and allow to rise un­
til double in bulk, then shape into 
3 loaves. When these have risen 
bake at 375 ° about 45 minutes. 

Mrs. F. English. 

BANANA BREAD 
1 cup sugar 
2 eggs 

½ cup butter 
2 cups flour 
4 tbsps. som· milk 
1 tsp . soda 
3 riced bananas 

Cream butter, add sugar, well 
beaten eggs, and flour alternately 
with milk and soda. Rice bananas. 
Mix well, place in greased loaf pan 
and bake 1 hr. 

Mrs. J. G. Walker. 

CORN BREAD 
1 piece of butter size of egg 
2 eggs 

• -1, cups uga1· 
pinch of salt 

1 cup cornmeal 
1 cup flour 
3 tsps. baking powder 
1 cup milk 

ream butter and sugar. Add 
well beaten eg s and milk . Sift 
cornmeal, flour and baking powder, 
and salt. Add to first mixture. 
Bake in shallow pan about 30 mins. 
at about 400 °. 

Mrs. R. Reuss. 
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ALL BRAN PRUNE BREAD 
2 cups all bran 

1 ¼ cups flour 
½ cups juice from ooked 

prunes 
½ cup buttermilk 
¼ tsp. salt 
1 cup sugar 

1 ½ t p. soda 
1 tbsp. shortening 
1 egg 

½ cup chopped cooked prunes 
½ cup nutmeats, chopped 

Soak all bran in juice d1·ained 
from prunes and buttermilk. Cream 
sugar and shortening thoroughly. 
Add egg and beat well. Add all­
bran mixture. Sift flour wi h salt 
and soda and add to fii:st mixture 
with prunes and nuts. Stir only 
until fl.our di appea1'S. Bake in a 
loaf pan brushed with shortening, 
in a moderate oven, 325 ° for 1 
hour and 20 minutes. utmeats 
may be omitted. 

Mrs. N. R. Burch. 

HONEY ORANGE BREAD 
2 tbsp. butter 
1 cup honey 
1 egg 

1 ½ tbsps . grated orange rind 
¾ cups orange juice 

2 ½ cups all-purpose flour 
2 ½ tsps. baking powder 

½ tsp. soda 
1 tsp. salt 

¾. cup chopped nuts 
Cream honey and butter, add the 

beaten egg, then orange rind. Sift 
dry ingredients together and add 
alternately with orange juice. Add 
chopped nuts. Bake in an oiled loaf 
pan at 325 ° for 1 hr. and 10 mins. 

Mrs. F. Webster. 

DATE BREAD 
1 cup dates 
1 tsp. baking soda 
1 cup boiling water 

Sprinkle soda over dates, adding 
boiling water and let cool. 
Now add: 

1 tbsp. butter 
¾. cup white sugar 
1 egg yolk 
1 tsp. vanilla 

1 ¾ cups flour 
½ cup chopped nut meats. 

Cook slowly in moderate oven. 
Mrs. G. W. Ferree. 

APRICOT NUT BREAD 
2 cups fl.ou1· 

1 ½ cups milk 
½ cups sugar 

4 t ps. baki ng powd er 
1 2 tsp. oda 

1 t p. alt 
2 t bsp . mel ted ~hortening 

(or bu tt er) 
1 egg 
1 cup fi nely u nut.mea ts 

1 1 _ cups dried apricots, 1/2 lb. 
Wa h a pri cot an d soak over­

night. Combine dry ing redients, 
melted hor tening milk, b a t n 
e 0 ·g an d nuts. F old in well drain ed, 
finely cut apr icot . Pour in o well 
greas cl bread pa n. Bake 1 hr. at 
350 °. 

Mrs. G. Lundber g. 

ORANGE MARMALADE BREAD 
3 cups sifted flour 
5 t p. baking p wder 

1/ :.: tsp. salt 
1 cup fi nely chopped nu -

meats 
1 egg (well beaten) 
1 cup milk 
1 tsp. orange rind 

¾ cup orange marmalade 
Mix and ift dry ingredients. 

Stir in nut meats. Combine well 
beaten egg, milk, orange r ind, and 
marmalade and stir in dry ingre­
dients. Mix well. Bake in greased 
loaf pan in moderate oven 350° 
1 ¼ hr . ool before cutting. ' 

• Mrs. D. Stir ton. 

SCHUBERT TEA BREAD 
2 cups flour 

½ cup sugar 
½ cup butter ( or shortening) 
1 egg, well beaten 

½ cups sour milk 
½ tsp. alt 
½ t sp. baking soda 
¼ tsp. nutmeg 
¼ tsp. cinnamon 
½ tsp. ginger 

Mix flour, salt, sugar, cut in but­
ter, reserve one cup crumbs add 
to re1~1ainder the soda and spices. 
Combine egg and sour milk and 
add. Stir only un til blef!ded. Sprin­
kle half of crumbs on bottom of a 
shallow greased pan. Turn batter 
on them and sprinkle remaining 
crumb on top of batte1·. Bake in 
a moderate oven 375 ° for 30 to 
45 mins. ' 

Mrs. J. Bailey. 
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TEA PAN CAKE 
2 cups flour 

¾ cup ugar 
2 gs 
1 cup milk 
2 t p. baking powde1· 
1 tsp. cream of tartar 

A littl melted butter added 
last. Mix dry ing1· client , add eggs, 
milk th 11 butt r. Fry in butter 
like pan akes. 

DATE LOAF 
% cup white suga1· 
¼ cup utter 
1 e g 
1 cup flour 
1 tsp. baking powder 

pinch of salt 

D.R. 

1 cup chopped dates (cover 
with ½ cup boiling water 
wh n cool add 1 tsp. soda 
and ½ t p. vanilla.) 

ream butter add sugar and 
cream further. Add e g and beat 
well. Add fl ur, baking powder 
and salt an i mix thoroughly. Last 
add date mixtur and mix well. 
Put in loaf pan and bake 1 h1·. at 
350°. 

Mrs. J. W. Dodds. 

HOT BISCUITS 
cups flour 

2 t p. baking powder 
½ inch lard off pound 

littl white sugar 
littl milk 

hop lard fin l y into flour and 
baking powder, and add a little 
ugar. Add n ugh milk to hold 

ingredients w 11 t gether, then put 
out gently and cut bi cuit . Bake 
in a fa t ven. 

Mrs. A. P. Dodds. 

ICE BOX ROLLS 
1 up milk 

1 ~ 1 p sugar 
1 2 bp. salt 
a II ps fl m· 

%. cup . h rtening 
l y ast cak 

Put m.i lk in . Lew 11an, adcl sugar 
th n s h rt •ni ng . , a le! milk mix­
Lul'e acid :,;all and l luk -
warm. dd y ast cak and stir. 

ea in fl ur, t ss, kn ad, l t i-is 
until I uul take ut, kn ad 
d wn, roll out pln in • ased 

1 t ri s . Bake in mod-

fary Erickson. 

1 • 

RAISED ROLLS 
1 cup milk 
2 tbsps. hortening 
2 tbsps. sugar 
1 tsp. salt 
1 cake compressed yeast 

¼ cup lukewarm water 
1 beaten egg 

3 ½ cups flour 
Bring milk to scalding point, add 

hortening, sugar and salt . Cool to 
lukewarm. Add yea t, dissolved in 
warm water, then egg. Stir in flour 
gradually to fo1·m soft dough. Beat 
vigorou ly. Cover and let rise in 
wa rmplace (82 ° ) until double in 
bulk. Toss on lightly floured sur­
face and proceed as desired. 

Mr . Roy Reichelt. 

P AIRKER HOUSE ROLLS 
1 pint milk 

butter, size of an egg 
½ cup yeast 
1 tb p. ugar 
2 quarts sifted flour 

pinch of salt 
½ tsp. soda, dissolved in a 

spoonful of water. 
Scald milk (do not boil) and 

cool. Add butter, yea t, sugar, 
flour and ~alt. Let rise overnight. 
Next morning add soda dissolved. 
Mix in enough flour to make the 
ame stiffness a any bi cuit dough, 

roll not more than ¼ '' in thick­
ness cut with large cookie cutter, 
spread soft butter over tops and 
f ld one half over the other by 
doubling. Place buns apart a little 
o there i 1·oom to ri e. Cover and 

place near fire for 15 to 20 mins. 
before baking. Bake in quick oven. 

Y.T. 

CHEESE BISCUIT ROULETTES 
2 cups flour 

% tsp. salt 
3 t p. bakin powder 

1,.(L cup short ning 
;~ up n1ilk~ 

ift dry ingred i nt and work 
h rtening, t hen add milk . ix 

w 11 togeth r place on a floured 
b ar dand knead half a minute. 
R 11 dough t a re tangular shape, 

xl4" prinkl with 1/2 cup rated 
h se. Roll up a a jelly roll slice 

ab ut ~1" thi k . Plac cut side 
clown and bak in a 7 5 ° oven for 
20 minu te . Butter and serve hot. 

Mrs. Begg. 



PECAN ROLLS 
2½ cups milk (or part water) 

¼ cup sugar 
½ cup butter 

8 cups flour (small) 
1 yeast cake 
2 tsps. salt 
1 egg well beaten 

Warm milk, add ugar, but ter, 
salt and beaten egg. Dissolve yeast 
and add. Then add 1 to 2 cups of 
flour. Use rotary beater thorough­
ly. Add balance flour, and knead . 
Brush bowl and dough with butter, 
cover with wet tea towel and let 
stand for 1 hour in warm place. 
Knead down and let rise 1 ½ hr s. 
Knead down again and let rise a 
third time, 1 ½ hours, t hen cut to 
desired shape. 

CARAMEL: 
1 cup brown ugar 
2 tbsps. butter 
2 tbsps. water 

Stir well . Put in muffin dish and 
add nuts or chenie . Lay dough 
in caramel bottoms, let rise an­
other hour, t hen bake. 

HOT RUSKS 
2 eggs 

Mrs. Chas. English. 

½ cup sugar 
1 cup milk (good measure) 

½ cup butter ( or shortening) 
2 tsps. baking powder 
3 cups flour (scant measure ) 

~~ tsp . salt 
Mix ingredients well together 

but with as little beating as pos­
sible. Bake in muffin tins at 3 75 ° . 
Makes 16 large sized muffins. 

Mrs. Agnes Harvey. 

CLOVER LEAF BUNS 
2 cups scalded milk 

butter, size of an egg 
2 eggs, well beaten 

¾ cup white sugar 
1 tsp. salt 
1 yeast cake 
5 to 5 ¼ cups flour 

Scald milk, add butter, eggs, 
sugar and salt, let cool to luke­
warm. Dissolve yeast in 2 tbsps. 
lukewarm water, and add. Warm 
flour, then add gradually to liquid 
stirring until stiff enough to knead. 
Let rise twice in greased pan. To 
make buns, r oll three small pieces 
and place in one section of your 

muffin tin . W hen all dough has 
been put in tin s, pierc with a 
fork . Let rise quickly. Bake 15 
mins. at 400 °. Makes 36 buns. 

Mrs. J. G. Walker . 

HONEY CINNAMON ROLLS 

¼ cup butter 
½ cup hon ey 
¼ t p. cinnamon 

2 cups bread flour 
4 tsps. baking powder 

½ t sp. salt 
4 tbsps . fat 

½ cup milk 
Melt butter and add ½ cup of 

honey. Pour into greased muffi n 
pans and prinkle a littl e of the 
cinnamon one each pan . Sift flour, 
then measure it. Sift it again wi t h 
baking powder and salt. ut in the 
fat . Add milk and mix well. Knead 
for half a minute, roll out to ½ " 
thickness, sprnad with remaining 
honey and sprinkle lightly with 
cinnamon. Cut in 1" pieces and 
place in muffin pans, cut side up. 
Bake at 400 ° for 20 mins. Yields 
1 dozen. 

Mrs. Roy Reichelt. 

MOTHERS BUNS 
Pour 2 cups of boiling water 

over: 
1/::. cup white sugar 
1 tsp. salt 
2 tbsps. butter 

When lukewarm add: 
2 well beaten eggs 
1 yeast cake, dissolved rn 

½ cup lukewarm water 
7 ½ cups flour 
ix well and leave in the frigid­

a ire overnight. Make into buns and 
then let rise for 2 hrs. Cover with 
dish towel to keep them from 
drafts. Bake 15 minutes. But ter 
tops both before and after cook­
ing. Mrs. Dodds. 

EASTER BUNN IES 
Roll dough 1/4 " thick, but in 

trips lx6". Tie in knot and place 
on baking pan, bring nds up 
traight to form ear . Press rais­

ins in for eye , bru h with butter, 
cover and let ri e for half an hour. 
Bake at 450 ° for 10 to 15 mins. 
When cool, frost wi t h white icing 
and pink ea1·s. 

.r-:. W. G. 
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UPSIDE DOWN ORANGE 
B ISCUITS 

¼ cup butter 
½ cup sugar 
2 cups flour 
3 tsp. baking powder 

¾. cup milk 
½ cup orange juice 
2 tsp. grated orange rind 

½ tsp. salt 
3 to 4 tbsp. shortening 

¼ cup sugar 
½ tsp. cinnamon 

Combine butter, orange Juice 
and rind, ½ cup sugar and cook 
2 minutes. Pour into 9 muffin pans. 
Sift flour, salt, baking powder, cut 
in shortening, add milk, stir until 
dough follows fork around bowl. 
Knead half a minute, roll to ¼" 
thickness, sprinkle with ¼, cup 
sugar and cinnamon. Roll as a 
jelly 1·011. Slice l" thick and place 
cut side down over orange mix­
ture. Bake in a hot oven 450°, 20 
to 25 mins. 

Mrs. J. G. Walker. 

HOT CROSS BUNS 
2 cakes compressed yeast 

½ cup sugar 
½ cup milk, scalded 

3 ½ cups flour 
¾. tsp. salt 
3 eggs, unbeaten 

½ cups currants 
½ t sp. cinnamon 
½ cup melted shortening 

Soften yeast and dissolve sugar 
in milk, cool to lukewarm. Add 1 
cup flour and beat. Add melted 
shortening, salt, eggs and 2 ½ cups 
of flour. Beat 3 minutes. Cover and 
let l'ise until double in bulk, about 
1 hour. Mix currants and cinna­
mon , then add to dough and mix 
lightly. Roll to l" thickness and 
cut with a 2 ½ " cookie cutter. 
Shape into buns, place them 2 
inches apart on a greased baking 
pan and brush tops with slightly 
beaten egg white. Allow to rise 
until very light. Using scissors, 
snip the tops of buns at right 
angles to form the cross. Bake ih 
a moderate oven of 350 ° for 12 
minutes. To the remaining egg 
white, add confectioner's sugar to 
make a frosting, and with pastry 
tube form a cross on each bun. 
Yields 2 dozen buns. 

Miss L. English. 

MUFFINS 
1 cup raisins 
1 cup boiling water 
2 tbsps. butter 

1 ¾ cups flour, OR 
1 ½ cups flour and 1 tbsp. 

corn starch, together 
1 tsp. soda 
1 cup sugar 
1 egg, well beaten 
1 cup nuts 
1 tsp. vanilla 

¼ tsp. salt 
Combine raisins, water, and but­

ter, then cool. Add beaten egg and 
sugar and nuts to this mixture. 
Add sifted flour, soda, etc., and 
blend well. Add vanilla. Bake in 
greased pans. 

Mrs. L. J. Bloxham. 

SP ICE MUFFINS 

1 ½ cups flour 
2 tsps. baking powder 

¼ tsp. salt 
¾ cup sugar 
2 tsps. cinnamon 
2 eggs 
1 tsp. nutmeg 
1 tsp. allspice 

\2 tsp. cloves 
6 tbsps. shortening 

½ cup milk 
Sift dry ingredients together 3 

times, add melted shortening, milk 
and well beaten eggs. Beat well 
for 1 minute. Drop into greased 
muffin pans, bake at 400 ° for 20 
mins. Top with swirls of frosting. 

Mrs. F. Webster. 

BACON MUFFI NS 
4 cups pastry flour 
2 rounded tsps. baking pow-

der 
1 tsp. sugar 
1 tsp. salt 
2 eggs 
6 tbsps. melted shortening 

1 ½ cups cold water 
2 tbsps. crisp fried bacon ( or 

more) 
Sift 3 times flour, baking powder 

and salt. Separate whites and yolks 
of eggs. Beat well and add both 
to flour mixture. Add shortening 
and cold water. Stir well. Add 
crisp bacon and mix until well dis­
tributed. Pour into muffin pans and 
bake 25 mins. 

Mrs. G. Lundberg. 
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CHEESE MUFFINS 

1 egg 
1 cup milk 
2 cups flour 
3 tsp. baking powder 
1 tbsp . granulated sugar 
2 tbsp. ho1·tening 

½ tsp. salt 
½ cup grated ch se 

Beat egg until light add milk. 
Sift dry ingredients to ether and 
add. Beat just enough to blend 
thoroughly. Add chees and melted 
shortening. Half fill greased muf­
fin tins, bake at 400 ° for 2 0 mins. 
Serve bot. Yields 12. 

Mrs. W.R. May. 

HONEY OAT MUFFINS 

2 tbsps. butter 
1 egg 

¾. cups sour milk 
1 tsp. salt 
2 tsps. baking powder 
4 tbsp. honey 
1 cup oatmeal 

1 ½ cups flour 
½ tsp. soda 

Cream butter and honey, add 
egg beaten, then oatmeal. Mix and 
sift dry ingredients and add al­
ternately with sour milk. Bake in 
15 greased muffin tins 30 mins. in 
bot oven. Add 1/4 cup of chopped 
nuts if desired. 

Mrs. G. Fanson. 

RICE MUFFINS WITH BACON 

1 cup cooked rice 
1 cup milk 
2 eggs beaten 
4 tbsps. melted butter 

½ tsp. salt 
2 tsp. sugar 
3 tsp. baking powder 

1 ½ cups flour 

Mix rice, milk, beaten eggs and 
melted butter together and beat 
well. Sift dry ingredients together 
and add to batter. Line muffin tins 
with strips of bacon, pour mixture 
over, and bake in a 400 ° for 25 
mins. Serve with red or black cur-
1·an t jelly. 

Mrs. H. G. Ferree. 

ALL BRAN SUGARLESS APPLE 
MUFFINS 

2 tbsps. shortening 
1/2 up corn yrup or ½ cup 

sugar 
1 egg 
1 cup all bran 

½ cup milk 
1 cup flour 
•l tsp. salt 

... % t ps. baking p w er 
% cup grated raw apple 

Cream h rtening and orn syr­
up thoroughly, add and beat 
well. dd grated raw app le. tir 
in All Bran and milk. Let soak un­
til mo t of the moisture is taken 
up. Sift flour with alt and baking 
powder and add to first mixture. 
Stir only until flour di sappears. 
Fill grea ed muffin pans two thirds 
full and bake in moderately hot 
oven, 400 ° about 30 min s. When 
sour milk or buttermilk is used 
instead of sweet milk, reduce bak­
ing powder to 1 tsp. and add ½ 
t p. oda. 

Mrs. L. M. Wat on. 

STRAWBERRY MUFFINS 
½ cup bu ter ( or half short­

ening) 
1,1:! cup white sugar ( or less) 
2 eg·gs, well beaten 

1 ~ t sp. soda dissolved in 
1 tbsp. warm water 
3 tbsp. strawberry jam 

1 2 cup pastry flour 
¼ tsp. salt 

Cream butter, add sugar, egg 
well beaten, oda and jam and mix 
well. Add flour and salt and beat 
well. Bake in muffin tins in 350-
400 ° oven. Makes 10 to 12 good 
sized muffins. 

Mrs. Sutherland. 

BLUEBERRY MUFFINS 
1 egg 

¼ cup sugar 
¾. cup milk 
2 cups flour 

½ tsp. salt 
3 tsp. baking powder 
3 tbsps. shortening 
1 cup fresh blueberries 

Beat egg, add sugar and milk. 
Sift 1 ¾, cups flour, salt and baking 
powder, add shortening. Sift re­
maining flouT over the washed b r­
rie . Bake in hot oven 25 mins. 
Makes 12 muffins. 

Mr. Lee . 
l.U J 



CAKES 
DAFFODIL CAKE 

1 ¼ cups egg whites 
½ tsp. salt 
1 tsp. cream of tartar 
1 cup and 2 tbsps. sugar 

½ cup cake flour 
½ tsp. vanilla flavoring 

6 egg yolks 
½ tsp. orange flavoring 
½ cups cake flour 

Put egg whites on ve1·y large 
platter and beat until foamy, add 
salt and cream of tartar, beat until 
stiff but not dry. Carefully fold 
in sugar. Divide mixture into two 
parts. To one part fold in ½ cup 
cake flour sifted five times and ½ 
tsp. vanilla. To other part fold in 
6 egg yolks beaten until thick, ½ 
cup cake flour sifted five times and 
½ tsp. orange flavoring. Drop by 
spoonsful in unbuttered angel pan 
alternately white, then yellow. 
Bake in slow oven 300 ° for 60 
mins. Invert pan and let stand 
until cool. 

Mrs. M. McKechnie. 

SYRUP CAKE WITH TAFFY 
TOPPING 

½ cup shorten ing 
1 tsp. vanilla extract 

¼ cup sugar 
¾. cup light corn syrup 

1 -1 cups cake flour 
½ tsp. salt 
2 t p. baking powder 
2 eggs, unbeaten 

½ cup milk 
Cream shortening, vanilla and 

sugar and gradually add syrup. 
ift tog the1· flour, salt and baking 

powder. Add one quarter of dry 
ingredients to creamed mixture, 
L at mooth. Adel eggs, one at a 
t ime, beating well after each acldi­
ti n. Acid remaining dry ingredi­
ents alternately with the milk. 
Pour in to 2 wax paper lined 8" 
layer tins and bake in moderate 

v n 350 ° 30-35 mins. 

Taffy Topping for Syrup Cake 
2 un aten gg whites 
'l- cup dark corn syTup 

¼ cup sugar 
1 tsp. sa lt 

Mix above in double boiler and 
cook heating- constantly with ro-

tary or electric beat~r, until mix­
ture fo1·ms peaks, 7 to 9 mins. Re­
move from heat add 1 tsp. vanilla. 
Beat until spreading consistency 
and frost cake. Top with walnut 
halves. 

Mrs. J. Irwin. 

PINK FEATHER CAKE 

½ cup butter 
1 ½ cups white sugar 

2 cups unsifted cake flour 
2 tsps. baking powder 

pinch of salt 
1 tsp. almond extract 
1 tsp. pink cake coloring 
1 cup warm water 
4 egg whites 

Cream butter well, add sugar 
and cream again. Add flavoring 
and colo1·ing. Measure flour before 
sifting, then sift and add salt. Add 
flour alternately with warm water 
and just before adding egg whites 
add baking powder mixed with a 
wee bit of flour. Then fold in egg 
whites. 

Lemon Filling 
4 egg yolks 
1 cup sugar 

juice and rind of 1 lemon 
Cook in double boiler, spread on 

top of cake. 
Icing 

Ice with 7 minute icing. 
Mrs. D. Sutherland. 

C.A.V.U. SPICE CAKE 

½ cup butter or ¼ cup but­
ter and ¼ cup Crisco. 

1 1/1 cup brown sugar (free of 
lumps) 

2 eggs 
2 cups flour, sifted 
2 tsp. cream of tartar 
1 tsp. soda 

½ tsp. cinnamon 
1h tsp. cloves 
½ t p . nutmeg 

1 cup milk 

Cream shortening, add sugar 
and cream together. Add eggs beat­
ing well after each addition. Sift 
flour, cream of tarta1·, soda and 
sp ice and add to mixture alter­
nately with milk. 

Mrs. D. Stirton. 
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TOMA TO SOUP CAKE 
2 tbsp. shortening 
1 cup sugar 
1 egg-w 11 beaten 
1 can tomato soup 
2 cups flour 
1 tsp. ground cloves 

½ tsp. mace 
1/2 tsp . nutmeg 
½ tsp . baking soda 
3 tsp. baking powder 
1 cup seeded rai ins 

Sift flour, th n measure, add 
spices, baking oda and baking 
powder and sift again. Wash and 
cut raisin and roll in 2 tbsps. of 
flour mixture. Cream shortening, 
then add sugar gl·adually, and 
cream together well. Add beaten 
egg and mix thoroughly. Then add 
t he flou r mixture alternately with 
tomato soup. Stir until mixture i 
smooth. Fold in raisins which have 
been combined with some of the 
flour. Bake in greased loaf cake 
pan 8x4" in 350-357° oven 1 hour. 

Mrs. W. R. May. 

AIR CAKE 
4 egg yolks 

½ cup cold water 
1¼ cup sugar 

1 tsp. vanilla 
1 ½ cups flour 

4 egg whites 
pinch salt 

Beat yolks and cold water for 
5 minutes. Then add sugar and 
beat 4 minutes. Add vanilla then 
flour and beat 4 minutes. Beat egg 
whites stiff add salt and fold to­
gether. Bake in ungreased angel 
food tin for 1 hour, moderate oven. 

Mrn. H. Knott. 

FAMILY CAKE 
4 cups flour 
2 tsp. baking powder 

14 tsp. salt 
1 cup suga1· 
1 cup butter (or shortening) 
2 eggs 
1 cup milk 

1/4 cup currants 
¼ cup raisins 
~/4 cup peel ( or chenies) 

Cream butter and sugar, fold in 
eggs. Sift dry ingredients and fold 
in alternately with milk. Add fruit. 
Bake in well greased loaf tin 11/2 
hours in moderate oven of 350°. 

Mrs. F. Tickner. 

POPPY SEED CAKE 
.i. up poppy seeds 

¾ cup milk 
1/2 up but er 
1 cup sugar 
2 cups cake flour 
2 tsps. bak'g- powtl r heap­

ing) 
¼ tsp. salt 
1 tsp. vanilla 
4 egg whit s 

Soak poppy <ls in milk for 6 
hours, 01· overnight. Cream butter 
and sugar and adc..l poppy se d mix­
ture . Sift and measure flour t hen 
sift togethe-.r times with baking 
powder and alt. Add gradually to 
creamed mixture. Fold in b aten 
e ·g white and vanilla. Balce in 
layer pan or 8x "square pan . 

Filling: 
Scald 1 % cups mill<. Beat 4 egg 

yolks together with ½ cup sugar, 
2 tbsps. corn starch and %. tsp. 
salt and ½ tsp. vanilla . Add slow­
ly to milk and cook in double 
boiler until thick ned. When cool, 
add ¼ cup finely chopped nut­
meats. 
Icing: Cover cake wi th chocolate 
butter icing. 

Miss B. Smith. 

WHITE CAKE 
1 cup milk 
1 cup cake flour 
1 cup white sugar (fine) 
2 egg whites, beaten 
3 level tsps. baking powder 

pinch of salt 
Hea t milk to boiling point and 

put in mixing bowl. Mix dry in­
gredients together and add to the 
milk and mix unt il smooth. Fold 
in beaten egg whites. Bake in tube 
pan 20 to 30 mins. at 275 °. 

Mrs. L. M. Watson. 

BOILED SPONGE CAKE 
1 ½ cups sugar 

½ cup water 
Boil sugar and water until it 

threads . Beat whites of 6 eggs stiff 
but not dry and pOUl' syrnp over 
whites, beat and let cool. Then 
add yolks of 6 eggs creamed and 
1 cup flour. Add 1 t sp. cream of 
tartar, salt and flavol'ing. Bake in 
large ungreased cake tin for 1 
hour in slow oven 275-300 °. 

Mrs. Higgins. 



RA ISIN ROLL 
1 ½ cup raisins 

1 cup water 
Simmer 6 to 10 minutes. 
Mix: 

¾ cup su ar 
¼ cup butt r 

1 egg 
Wi h: 

1 12 ups flour 
1 tsp. soda 
1 tsp. nutmeg 
½ tsp. allspice 
1 tsp. cinnamon 
1 tsp. clove 

pin h of salt 
up raisin water 

dd ·aisins la t and cook in 
moderate oven 45 mins. to 1 hr. 

Mrs. P. Paquin. 

SILVER LAYER CAKE 
Have eggs, milk and shortening 

at room t mperature. 
2 cup sift cl cake flour 

1 ½ cups granulated sugar 
½ cup vegetable shortening 
1 tsp. alt 
1 cup milk 
4 tsps. baking p wd r 
4 egg white, unbeaten 
1 tsp. vanilla 

Into a mixin bowl measure th 
flour, granulated sugar, vegetable 
shortening and salt and two thil'ds 

f th milk. B at vigornusly with 
a spoon for 2 mins., crapin bowl 
fr qu ntly. Now quickly tir i.n 
th baking powder ( yes, all by 
itself), rapin th bowl frequ nt­
ly. Then add th gg whites un­
beaten, th remaining one third 
milk and va11illa flavoring. Blend 
wi h spoon 2 mins. The batter will 
b sm oth and thin. Pour into two 
9" or deep " la er cake pans 
whi h hav n greased anu 
dusted with fl ou r. Bake in a mod­
craLc oven of 360 " for about 30 
mins., or un ii d n . I with ea-
r), n Icing-. 
S ea foam Icing: 

2 gg whit · , unbeaten 
1 1, :! cups brown su ar, fii-mly 

pa I· d 
r: tbsps. wa l >1· 

tsp. anilla 
d·:i .- h f : alt 

In l p of d uhle b iler combine 
u11h a t n gp; whit s , sugar and 
wa t· ·111tl s· I and b a wi h a 
rotary ll al ' r, until thor ughly 

mixed. Place over rapidly boiling 
water and beat constantly cooking 
for 7 mins. or until icing will h old 
a peak. When done remove icing 
from boilin g water and add vanilla. 
Cool and pread on cake. 

Mrs. A. A. Giguere. 

CHERRY LOAF CAKE 
% cttp butter 
1 cup sugar 
1 cup milk 

2 ½ cups sifted fl.om 
1 tsp. baking powder 

½ cup walnuts (chopped) 
½ cup cherries (red) 

3 egg whites, beaten stiff 
Cream butte· and sugar. Sift 

flour and baking powde1· and add 
alternately with milk. Add nuts 
and cherries then fold in stiffly 
beaten egg whites . Bake in a mod­
erate oven. 

POUND CAKE 
1 ¾, cups butter 

2 cups uga1· 
8 eggs 

3 % cups flour 

Mrs. Shorey. 

1 t p. baking powder 
tsp. salt 

1 t p. mace or vanilla 
Cream butter and add sugar 

g1·adually. ream well. Add eggs 
o-i:ie at a time, without separating. 
Sift flour measure, add baking 
po~der, salt and flavoring, sift 
agam. Add flour gradually to mix~ 
tUl'e and beat hard. Put in greased 
loaf pan paper lined and bake 
on hour at 350 °. 

MI'S. H . Reichelt. 

SPECIAL SPONGE CAKE 
5 eggs 
1 up sugar 
4 tbsps. cold water 
1 CU]) cake flour sifterl and 

settled 
% t p. vamlla 
1, {, sp . lemon xtract 
1 t p. salt 
1 ·sp. er am of tarta1· 

eat egg yolk , add uga1· and 
c ld water and beat for ten min­
ute with rotary egg beater. Add 
flour gradually. B at white very 
stiff, add cream of tartar and salt 
to whites. Mix all gradually to­
geth r and bak one hour at 300°. 

Mrs. H. A. Brown. 
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LEMON DREAM CAKE 
22 Sunland graham wafers, 

rolled 
½ cup icing sugar 
2 tbsps. flour 

½ cup butter 
Work above together. Take out 

½ cup of mixture and press bal­
ance into a butte1·ed 9" square 
cake tin. Bake in a moderate oven 
10 mins. 
Filling: 

3 
½ 

well beaten egg yolks 
cup white sugar 
juice and rind of 1 lemon 

1 ½ tsp. corn starch 
7 tbsps. water 

pinch salt 
3 stiffly beaten egg whites 

Cook mi..xture except egg whites 
until thick. Cool. Add stiffly beat­
en egg whites. 

Spread on mixtui·e in cake pan, 
sprinkle with ½ cup of crumb 
mixture saved out. Place in oven 
fol' a few minute . 

SPONGE CAKE 
4 eggs 

Mrs. G. H. Carr. 

1 ¼ cups sugar 
1 t p. baking powder 

1 1 _ cups cake flour 
~ cup water 

¼ t p. salt 
Put wate1· and egg yolks in bowl 

and beat until double in bulk. Add 
sugar, flour, baking powder and 
salt, which has been ifted. Then 
add well beaten egg whites. Bake 
1 hour in angle cake pan at 350 ° 
for half an hour and at 400 ° for 
the other half hour. 

Mrs. T. E. Farmer. 

ORANGE SPONGE CAKE 
5 eggs 
1 cup sugar 
1 cup flour 
1 orange (juice and grated 

rind) 
Sift ugar once and flour 4 

times. Separnte yolks from whites 
of eggs and beat yolks until stiff 
and creamy. Add ½ the sugar to 
yolks and beat 5 minutes. Add 
juice and rind of orange. Beat 
whites stiff and add other half of 
sugar, beat 5 minutes. Add yolk 
mixture to white mixture gradu­
ally. Fold in flour. Pour into angel 
cake tin and bake 45 mins. at 300°. 

Mrs. J. W. Dodds. 

NUT DIAMOND CAKE 
2 sqs. unswe d hoc late 

½ cup butter 
2 eggs, beaten 

½ cup sugar 
1 tsp . vanilla 

Melt chocolat and butter in 
double boiler, add eg s sugar and 
vanilla. 

3/.J. cup flour 
1 tsp. bakin powder 

½ tsp. salt 
1 cup walnut meats 

Sift d1·y ingr client and add to 
first mixture. Put in a greaseci tin 
8x16". Bak 20-25 mins. ut 1 
pkg. of marshmallows into halves 
and place on cak while l1o t. Place 
a cover ov rand allow to cool. 

Icing: 
2 
2 

sq . chocolate melted 
tb p. butter 

1/2 cup icirw sugar 
1 egg white, beaten 

pinch salt 
½ t. p. vanilla. 

Melt chocolat add butter and 
half cup icing sugar. Beat egg 
white with dash of salt until li h t 
and fluffy then add vanilla. Add 
the other half cup of icing sugar 
and beat until it stands in peaks. 
Fold two mixture to ether and 
mix gently. Cut cake in diamond 
pieces. 

Mrs. Sutherland. 

QUICK WAL NUT COFFEE CAKE 
1/4, lb. butter 
2 eggs, well beaten 
2 cups flour 
1 cup sour milk 

¾ cup sugar 
pinch of salt 

2 t p. baking powder 
½ tsp . soda 

C1·eam butte1· and sugar, add 
beaten eggs, then dry ingredients 
alternat ly with the milk. Grease 
pan and spread half batte1· in pan, 
then sprinkle with half following 
mixture : 

4 tbsps. sugar 
½ tsp. cinnamon 
½ cup walnuts 

Cover with remaining batter and 
p1·inkle with last of sugar mix­

ture. Bake in moderate oven 350° 
for 35 to 40 mins. o icing is re­
quired. 

Mrs. N. R. Burch. 
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STREUSEL FILLED COFFEE 
CAKE 

1 egg, beaten light 
½ cu p sugar 
½ cup milk 
2 tbsps. shortening, melted 
1 cup sifted flour 

½ tsp. salt 
2 tsp. baking powder 

To egg beaten light , add sugar 
milk and melted shor tening. Mix 
ingredients t horoughly. Sift flour 
and measure on e cup then add salt 
and baking powder and sift again . 
Mix ingredients thoroughly to­
get her and turn into a greased 9'" 
pan. 

Streusel Topping: 

2 tbsps. flour 
2 t bsps. soft butter 

¼ cup sugar 
½ tsp. cinnamon 

Mix t ogether until small crumbs 
are formed. Sprinkle ove1· top o f 
coffee cake batter that has been 
brushed lightly with melted butter 
and bake in moderate oven, 375° 
for 20 mins. until firm. 

Mrs. B. King. 

CHOCOLATE PEPPERMINT 
CAKE 

2 cups cake flour 
½ tsp. salt 

1 ¼ cups sugar 
1 egg and 2 yolks, unbeaten 

¾ cups sweet milk 
1 t sp. baking soda 

½ cup but ter 
1 t sp. vanilla 

½ cup sour cream 
3 sqs. chocolate ( unsweet' d ) 

Sift flour once, measure, add 
soda an d salt an d sift t hree times. 
Cream butter thoroughly, add 
sugar gradually and cream well. 
Add egg and egg yolks and bea t 
very thoroughly, then chocolate 
(melted) and vanilla and blend. 
Add about ¼ 0£ fl our and bea t 
well, then add sour cream and 
beat th oro ughly. Add r emainin g 
fl our with mil k alternately, beat­
ing well after each add ition unt il 
~mooLh. Turn into 2 greased 9" 
layer pa ns and hake in moderat e · 
oven '.l50 ° for 30 mins. or un til 
done. When cool, spread with pep ­
pennint seven min ute frosting. 
T i11L pink if desired. (Use the .2 
egg w hi tes lef t from the bat ter for 
lhc icing.) 

Mrs. G. Gilmour. 

LEMON SPONGE CAKE 
4 egg yolks 
4 egg whites 
4 tbsps. cold water 
1 cup sugar 
1 cup cake flour, sifted 
1 tsp. cream of tartar 
1 tsp. vanilla 
1 tsp. lemon 

Beat egg yolks, suga1· and water 
for a good ten minutes, or until 
thick. Add flour and flavoring and 
beat well. Beat egg whites until 
foamy, add cream of tartar and 
beat until stiff and dry. Fold into 
first mixture. Bake in ungreased 
pan one hour in a slow oven. Makes 
a large cake. 

Mrs. Robt. McLaren. 

ELECTRIC SPONGE CAKE 
NOTE: To be made only with 

electric mixer. 
2 eggs, whole 
1 cup sugar 

½ cup milk 
1 tbsp. butter 

1 1/4 cups cake flour 
1 tsp. baking powder 

¾ tsp. salt 
1 t sp. vanilla 

Place eggs, whole, in electric 
mixing bowl and whip until almost 
white. Add sug ar and continue 
beating. Bring milk and butter to 
a boil and ad d t o mixtm·e, con­
tinuing the beating constantly. 
Sift the cake flour with baking 
powder and salt and add to mix­
t ure. Continue beat ing constantly. 
Add t he vanilla last. Bake in a 
greased pan, until done, about 40 
mins., in moderate oven 325-350°. 

Mrs. C. McNeal. 

APPLE SAUCE CAKE 
½ cup shortening 

1 cup sugar 
1 ½ cups thick sweetened ap-

ple sauce 
2 cups flour 
1 t sp. soda 
1 cup raisins 

pinch of salt 
spices to taste 

Cream shor tening and sugar t o­
gether t hen add apple sau ce. Mix 
and sift flour, soda and spices, then 
the raisins dredged lightly with 
flour . Mix well. Bake in well 
greased loaf pan at 375° f or 45 
mins. 

Mrs. H. D. Morrison. 
L 415 J 



CHOCOLATE HONEY CAKE 
2 cups cake or pastry flour 
3 tsps. baking powder 

½ tsp. salt 
2 sqs. unsweetened choco­

late, melted 
1 tsp. vanilla 

1/z cup butter or Crisco 
¾. cup honey 
2 eggs 

¾ cup milk less 3 tbsps. 
Sift dry ingredients together. 

Cream butter, add honey and 
cream until fluffy. Add unbeaten 
eggs and beat mixture with egg 
beater until creamy. Add melted 
chocolate. Add sifted dry ingredi­
ents alternately with milk, beating 
well after each addition. Pour into 
greased 8x8" cake tin and bake in 
moderate oven 350° for 45 mins. 

Frosting: 
1 cup white corn syrup 
1 egg white 

½ tsp. white wine vinegar 
¼ tsp . salt 
1 or 2 sqs. melted chocolate 

(fold in last) 
Mix all ingredients in top of 

double boiler. Cook, beating con­
stantly with rotary beater until 
stiff enough to stand in peaks. Fold 
in melted chocolate. 

Mrs. A. McMullen. 

LAZY DAISY CAKE 
2 eggs, beaten 
1 cup white sugar 
1 tsp. vanilla 

1/4, tsp. almond flavoring 
1 cup flour 
1 tsp. baking powder 

¼ tsp. salt 
½ cup milk or cream 
1 tsp. butter 

Beat eggs well, add sugar gradu­
ally. Continue beating until mix­
ture is thi,ck and light, add vanilla 
and flavoring. Sift dry ingredients 
and add to mixture. Add milk 
which has been brought to a boil 
with the butter added. Bake in 
350° for 30 mins. While cake is 
still warm, spread with following 
mixture and place back in oven 
to brown: 

5 tbsps. brown sugar 
8 tbsps. melted butter 
2 tbsps. top milk 
1 cup cocoanut or crushed 

cornflakes or rice krispies 
Mrs. H. A. Brown. 

RAISIN SPICE CAKE 
1 cup rai ins 
1 cup brown suga1· 
1 cup water 
1 t p. all spice 
1 tsp. cinnamon 

½ cup butter 
1 ½ cups flour 
1 ½ tsp. baking soda 

Boil together for 6 minutes the 
raisins, brown sugar, water and 
spices, add butter and let co I. 
Add flour, baking oda and bake 
in 350 ° oven. 

Mrs. Bruce Reid. 

FEATHERWEIGHT CAKE 
1 cup fine sugar 
3 eggs 
1 cup flour (cake) 

1 ½ tsp. baking powder 
½ cup milk 

butter size of an egg 
1 tsp. vanilla 

salt 
Beat together sugar and eggs. 

Add flour, baking powder, salt and 
vanilla. Heat milk and butter to­
gether and add tc above mixture. 
Bake in angel food tin at 350 °. 

Mrs. J. Moar. 

CHOCOLATE CAKE 
½ cup Crisco 

1 ½ cups sugar 
½ cup cocoa 
½ cup hot water 
2 tsp. baking powder 
1 cup thick sour milk 

½ tsp . soda 
1 tsp. vanilla 
2 cups flour 
1 tsp. salt 

Blend Cri co, sugar and eggs to­
gether thoroughly in one opera­
tion. Cocoa added to hot water and 
beaten until smooth is added to 
first mixture. Sift flour, salt, bak­
ing powder together, add to first 
mixture alternately with milk to 
which has been added oda and 
flavoring. Bake in a 350 ° oven in 
3 8 11 layer pans for 20 minutes. 
Icing and Filling: 

Cook 1 ¾, cups granulated sugar, 
¼ tsp. salt and ½ cup water until 
sy1:up forms a soft ball in cold 
water. Pour slowly over 8 egg 
whites beaten stiff, beating mix­
ture as you do so. While icing is 
still hot fold in 12 marshmallows 
which have been cut in pieces. 
Beat until consistency to spread. 

Mrs. T. E. Farmer. 
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WEDDING CAKE 
1 lb. butter or margarine 
1 lb. brown sugar 

12 egg yolks 
1/2 cup molasses 
12 egg whites 

4 cups pastry flour 
2 tsps. allspice 
3 tsps. cinnamon 
1 tsp. nutmeg 
1 tsp. mace 
2 lbs. seeded raisins, cut in 

small pieces 
2 lbs. sultana rnisins, chop­

ped 
1 lb. currants, cleaned 
1 lb. candied cherries, cut in 

small pieces 
1 lb. candied pineapple, cut 

small 
1 ½ lbs. thinly sliced citron 

2 cups strawberry jam 
1 lb. chopped blanched al-

monds 
1 cup fruit juice 
1 tsp. soda dissolved in 
2 tbsps. hot water 
1 cup mixed fruits 

Cream together until thoroughly 
blended the butter and brown 
sugar. Add beaten egg yolks and 
molasses and beat well. Fold in 
stiffly beaten egg whites. Sift to­
gether the flour and spices. Reserve 
1 cup flour for dredging fruit. Add 
remaining flour mixture to egg 
mixture . Mix the prepared fruits, 
except the citrnn and dredge with 
1 cup flour . Add strawberry jam, 
almonds and fr uit juice to mixture 
and mix well togethel'. Lastly, add 
soda dissolved in hot water. Fill 
loaf tins one quarter full, spread 
with a layer of sliced citron, add 
more batter, fi lling tins about two 
thirds full. Over the top place bal­
ance of citron pieces. Bake in a 
slow oven of 275-300 ° for about 
three hours. 

Mrs. M. McKechnie. 

SPANISH SPICE CAKE 
1 cup white sugar 

l/ :? cup butter 
1 up flour 
1 t sp. bakin powder 
1 t sp. innamon 

¾ cup chopped walnuts 
2 eggs 

1/2 cup milk 
pinch salt 

Cream butter. Add sugar and 
well beaten egg yolks. Mix and 
sift dry ingredients, add alternate­
ly with milk. Add nuts. Fold in 
stiffly beaten egg whites. Bake at 
3 5 0 ° . After baking let cool 10 
mins. and t op with: 

3 tbsps. melted butter 
5 tbsps. brown sugar 
2 tbsps. cream 

½ cup shredded cocoanut 
Mix and spread on cake. 

Mrs. G. H. Carr. 

LIGHT FRUIT CAKE 

½ cup butter 
1 cup sugar 

½ cup milk 
3 eggs beaten separately 
1 lb. sultana 1·aisins 
2 rings candied pineapple 

1/4 lb. citron peel 
½ lb. glazed cherries 
¾ lb. blanched almonds 
2 cup flour 
2 tsps. baking powder 
2 tsps. vanilla 
1 tsp. lemon extract 
1 tsp . almond extract 

Mix ingredients in order given. 
Leave fruit in good sized pieces 
and almonds whole. Line cake pan 
with several laye1·s of greased 
paper and bake in a slow oven 
2 ½ to 3 hours. 

Mrs. R. Thomson. 

WHITE FRUIT CAKE 

¾ lb. butter 
1 ½ cups white sugar 

6 eggs, unbeaten 
3 ¾ cups flour 

1 tsp. baking powder 
½ cup cream 
4 cups sultana raisins 

½ cup plain chopped citron 
1 cup glazed cherries 

Cream butter well and add sugar 
gradually, until well creamed. Add 
eggs two at a time beating five 
minutes bet\.veen each addition. 
Sift flour and baking powder, leav­
ing about one cup of flour for 
dredging fruit. Add t o mixture 
alternately with cream. Add fruit 
dredged in the balance of flour. 
Bake two hours at 300 °. This is 
excellent for overseas baked in 
coffee tins. 

Mr . . R. Burch . 
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FAVORITE CAKE 
½ lb. cunants or fruits 
½ lb. rai in 

1 cup butter, beaten to a 
cream 

1 cup sugar 
1 cup milk 
3 cups cake flour 
3 tsps. baking powder 
3 eggs, beaten separate]y 

Beat butter to a cream, and add 
sugar then egg yolks. Add dry in­
gredients alternately with milk 
and add fruit, then beaten egg 
whites. Butter a pan and bake one 
hour. 

Mrn. K. Saunders. 

CHOCOLATE FUDGE CAKE 
½ cup butter 

1 cup brown sugar firmly 
~acked 

2 tsps. baking powder 
½ tsp. salt 
2 cups cake flour, measured 

after sifting once 
3 squares chocolate, melted 
2 eggs, whites and yolks 

beaten separately 
1¼ cups milk 

1 tsp. vanilla 
Cream butter, add sugar and 

beat until fluffy, add melted choco­
late and mix well. Add well beaten 
egg yolks. Have flour, salt, baking 
powder and soda sifted together 
three times. Add dry ingredients 
alternately with milk, beating well 
after each addition. Lastly, fold 
in stiffly beaten egg whites. Pour 
into 8x8" wax paper lined tin. 
Bake in 350 ° oven th1·ee quarteTs 
to one hour. 

Mrs. Harris McLeod. 

QUICK CAKE 
1 cup sugar 

½ cup lard 
½ tsp. salt 
½ tsp. cinnamon 
1 cup raisins 
1 cup boiling water 

½ tsp. nutmeg 
½ tsp. cloves 

Boil above ingredients together 
for 3 minutes. When cold add: 

2 cups flou1·, sifted 
1 tsp. soda 
1 tsp. baking powder 

Bake in a moderate oven 350° 
for 40 minutes. 

Mrs. R. M. Putnam. 
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CHOCOLATE CAKE 
1 sq. unsweet ned chocolate 

1/4, cup butter 
l egg 
1 cup white sugar 
1 cup thick sour cream or 

milk 
1 t sp. soda 

1 1 2 cups flour 
salt 
vanilla 

Mel t unsweetened chocolate wit h 
butt er and blend until soft and 
creamy. Cool lightly and add egg 
yolk creamed wi t h sugar, t hick 
sour cream or milk, soda, flour, 
salt, vanilla. Bake in a loaf pan 
in a slow oven 40 minutes. 

Icing: 
1 egg white, well beaten 

1 ½ cups ugar 
½ cup boiling water. 

Boil sugar and water and when 
it threads add to beaten egg white. 
Add vanilla . 

Mrs. K. Saunders. 

DEVIL'S FOOD CAKE 
¼ cup butter 
1 cup sugar 
2 eggs, unbeaten 
1 tsp. soda 

1/2 cup thick sour cream 
½ tsp. baking powder 

1 ¼ cups flour 
2 sqs. chocolate 

hot water 
1 tsp. vanilla 

Cream butter and sugar until 
very light. Beat in the whole eggs 
then the soda added to the sour 
cream, followed by flour and bak­
ing powder. Break the chocolate in 
a cup and add enough boiling wa­
ter to make cup half full and add 
to cake the last thing. Add flavor-
ing. 

Mrs. Dave Ramsey. 

DEVILS FOOD CAKE 
1 cup sugar 

½ cup butter 
1 cup sweet milk 
1 egg 

1 ½ cups fl.our 
2 tsp. baking powder 
3 tbsps. cocoa 

Cream sugar and butter and 
milk, add beaten egg then sifted 
dry ingredients. Bake in moderate 
oven 3 5 to 40 mins. 

Mr . E. Collins. 



SOUR CREAM CAKE 
2 eggs, break into measur­

ing cup and fill with sour 
cream 

1 1/4 cups sifted flour 
1 cup sugar 
1 tsp. baking powde1· 

1/2 tsp. soda 
1 tsp. vanilla 

% tsp. salt 
Beat eggs, som· cream and sugar 

together until very light, add van­
illa. Add flour which has been 
sifted with baking· powder and 
soda. Bake in hot oven 375 °. 

Mrs. J. W. Dodds. 

ORANGE CAKE 
1 cup brown sugar 

½ cup butter 
2 eggs 

¾ cup sour cream 
1 small tsp. baking soda 
2 cups flom· 
2 small tsps . baking powder 

grated rind of 1 orange 
1 cup dates and raisins m ix'd 

¾ cup chopped nuts 
Bake for 45 minutes in a mod­

e1·ate oven. Remove and pour juice 
of· 1 orange over cake while it is 
still hot. o icing is rnquired . 

Mrs. K. Dunlop. 

RAISIN CAKE 
1 cup sugar 
1 cup water 
1 cup raisins 

½ cup butter 
¼ t sp. nut meg 
¼ tsp. cinnamon 
1.~ t sp. cloves 
¼ t sp. salt 
1 egg 
2 cups flour 
2 tsp. baking po\vder 
1 ts p. baking soda 

1/2 up chopped n uts 
Boil the sugar, wat e1·, ra1sms 

butter , n ut meg, cinnamon, cloves 
and salt t og et her for 3 minutes 
then coo l. Add egg, fl our, baking 
powder an d soda, then t h e chopped 
nuts. Ba ke i11 a 850 ° oven for half 
an hour, then in a 400 ° oven until 
done. 
Icing 

2 tsp. bu tter 
5 t bsps. brown sugar 
6 tbsps. cream 

Bring to a bo il and add icin g 
. uga r a nd van illa to taste. 

Mrs. N. R. Burch. 
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FLUFFY WHITE CAKE 
2 eggs 
1 cup sugar 
1 cup flour 
1 tsp . baking powder 

½ cup milk 
1 tsp. butter 

vanilla 
Put eggs in a bowl and beat well, 

add 1 cup sugar gradually and beat 
again. Add flour and baking pow­
der gradually and mix well. Mean­
while put milk with 1 tbsps. of 
butter on stove and bring t o scald­
ing point. Then pour over batter 
and mix well. Put in greased pan 
and bake 15 min . in 400 ° oven. 

Mrs. J. W . Dodds. 

MINCEMEAT CAKE 
1 egg, beaten 

½ cup sugar 
pinch of salt 

1 tsp. vanilla 
1 cup mincemeat 

2 ½ tbsps. milk 
1 cup flour 

1 ½ tsp . baking powder 
Mix all in gredients together and 

bake in a slow oven. Frost with 
brown sugar or mocha icing. 

Mrs. T. Guns. 

ORANGE CAK E 
1 orange 
1 cup raisins 
1 cup brown 01· white sugar 
1 cup sour milk 
2 eggs, beaten 

1; 2 cup butter 
1 tsp . soda 
1 tsp. baking powde1· 
2 cups flour 

½ cup walnuts ( optional ) 
Squeeze j uice from orange and 

put rind and raisins thr ough chop­
per. Cr eam butter, add sugar and 
well beaten eggs. Sift flour and 
baking powder together. Add soda 
t o sour milk and mix alternately 
with flour and baking powder. Add 
or ange j uice, or ange and raisin 
mixt ure, an d waln ut s. Bake in a 
moderate oven from 20 to 30 mins. 
Icing: 

1 tbsp. butter 
5 tbsp. brown suga1· 
6 tbsp. top milk or superior 

Bring just to a boil, then cool. 
Add 2 cups icing sugar and 1 tsp . 
vanilla and beat with rotary beater 
un t il mooth . 

Mrs. L . F . Bayzand. 



ANGEL FOOD CAKE 
1¼ cups egg whites (10 to 12 

egg ) 
¼ tsp. alt 

1 ¼ tsp. crean1 of tartar 
1 ½ cups ifted granu lated 

sugar 
1 cup sifted cake flour 
1 tsp. vanilla 
1 tsp. a lmond extract 

Beat egg whites on a platter 
using a whisk, together with the 
~alt, until it stands up in peaks but 
is not dry or to tiff. Gradually 
add the cream of tartar, and one 
cup of the sifted granulated sugar, 
two table poons at a time. Sift the 
flour with ½ cup of sugar 8 to 10 
times, and fold into egg whites. 
Lastly fold in flavori11g. Bake in a 
very slow oven, 250 ° for 30 min ., 
hen in a 325 ° oven until done. 

Mrs. Harry Hayter. 

BANANA CAKE 
½ cup butter 
1 cup brown sugar 
1 tsp . soda 
2 eggs 
1 tsp. baking powder 

½ cup milk 
1 ½ cups flour 

1/4, tsp. salt 
3 bananas 

Cream butter, add sugar and 
beaten egg . Add sifted dry in­
gi·edients alternately with milk. 
Fold in banana pulp to which has 
been added the soda. Bake in a 
moderate oven 350 ° for 35 to 45 
minutes. 

SEED CAKE 
2 oz. butter 
1 cup sugar 

Mrn. E. Collins. 

1 egg, unbeaten 
2 cups sifted fl.our 
1 cup milk 
2 tsps. cream of tartar 
1 tsp. baking soda 
2 tsp. cauaway seeds 

Cream butter and sugar, add egg 
and beat well. Add fl.om alternate­
ly with milk in which t he soda and 
cream of tartar have been dis­
solved. Fold in carraway seeds. 
Put in a flat cake dish and cover 
with 1 tbsp. of sugar scatte1·ed on 
top. This also makes a good fruit 
cake. 

Mrs . P. B. Lickert. 

CHOCOLATE CAKE 
1/2 cup Crisco ( or part but-

ter) 
1 ·up brown sugar (scant) 

gg beaten eparately 
cup flour 

'J .. 
1 1{, 

% cup OUJ' mi lk 
1 SJ . baking powder 

1;~ t p. bakin g soda 
¼ tsp. sal 
1/.J cu p cocoa mixed with 

with 
1,5 cup h t wat 1· 

1;:'i t sp. vanilla 
ream the risco and sugar well 

together an<l add the beaten egg 
y lks. Mi x t he cocoa and hot water 
and add. Sift the fl our, salt, bak­
ing powde1· an I so la and add al­
t ernately wi t h the so ur milk. Fold 
in s iffl y beaten egg whi tes and 
va nilla . 

r . S. Mcllmoyle. 

ECONOMY CHOCOLATE CAKE 
2 sqs. choc late, mel t ed and 

then cooled 
1 cup sugar 
2 tb ps. bu tter 
1 e g 
1 cup ·ifted cake fl ou r 
1 tsp. bak ing powder 

pinch salt 
¾ cup milk 

1 tsp. vanilla 
Beat butter well with egg, add 

sugar sifted, then chocolate. Add 
sifted d1·y ingredients in 3 parts 
alternately with milk. 

Mrs. M. D. Richards. 

ECONOMY ANGEL FOOD CAKE 
1 ½ cups flour 

1 cup sugar 
½ tsp. cream of tartar 

1 ½ t p. baking powder 
¼ tsp. alt • 
½ cup milk 
¾ tsp. almond extract 
3 egg whites 

ift together 4 times flour, 
suga1·, cream of tartar, baking 
powder and salt. Scald milk cool 
slightly. Add milk to dry ingredi­
ents, beating constantly. Add al­
mond extract. Beat gg whites 
s tiff but not dry and fold in. Pour 
into ungreased tube pan and bake 
in moderate oven (325 ° ) for one 
hour. Inve1·t pan on cake rack and 
let stand till cool. 

Mrs. H. Johnston. 
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CHOCOLATE CAKE 
1,4 cup sho1·tening or butter 

1 ½ cups white sugar 
2 eggs 
1 cup sour milk or butter­

milk 
2 cups cake flour 
2 sqs. chocolate 

½ tsp. salt 
1 tsp. vanilla 
1 tsp. white vinegar, with 
1 tsp. soda 

Cream butter and sugar, and 
add eggs one at a time. Add milk 
and flour alternately, then melted 
chocolate and lastly the soda dis­
solved in vinegar. Mix well. Bake 
in a square pan for 35 minutes at 
376 °. 

Mrs. A. P. Dodds. 

RED DEVILS FOOD CAKE 
% cup sifted cake flour 
1 tsp. soda 

¼ tsp. salt 
½ cup shortening 
¾ cup brown sugar 
¼, cup white sugar 
2 eggs 

1 ¼ oz. unsweetened chocolate 
½ t sp . vanilla 
% cup sour milk 

Sift flour with soda and salt. 
ream shoTtening, add sugar grad­

ually, creaming until light and 
fluffy. Add un beaten eggs, beating 
well. Add c oled ,melted chocolate. 
Add flavoring and milk alte1·nately 
with flour mixture, beating well 
until smooth. Bake in well-greased 
pan 30 min . in 375 • oven. Double 
amount fol' layer cake. NOTE : For 
a li g hter ake, let batter stand in 
pan for l minutes before baking. 

Mrs. H. B. Grove. 

EGGLESS, MILKLESS, BUTTER­
LESS CAKE 

l cup brown sugar 
1 up water r coffee 

112 cup shortenin g 
½ tsp. salt 

1 tsp . ginger 
1 t sp . cinnamon 

B ii all togcth r 3 minutes or 
mor , 1, th n add: 

1 1 ~ cups fl out ifted with 
1 tsp. soda and add 

½ cup chopped nuts 
Bak in a mod ute oven till 

I ,n . 
rs. charf. 

SPICE FRUIT CAKE 

½ cup shortening 
1 cup brown sugar 
1 egg, beaten • 

½ cup sour milk ( or butter~ 
milk) 

1 tbsp . molasses 
½ cup raisins 
½ cup cunants 

1 ½ cups sifted all-pui·pose 
flour 

1 tsp. cinnamon 
1 tsp . ginger 
1 tsp. nutmeg 

¼ tsp. salt 
1 tsp . baking soda 

½ tsp . vanilla 
Cream shortening and sugar, 

add beaten egg. Mix together sour 
milk and molasses. Add flour 
spices, salt and baking soda. Add 
molasses and buttermilk or sour 
milk. Add raisins, currants, sul­
tanas ( any dried fruit you may 
have) . Add vanilla. Turn into loaf 
tin lined with waxed paper. Bake 
in moderate oven 325 ° to 350 ° 
for ½ hour. When cool, cake may 
be frosted with any kind of icing 
de ired. OTE: Instead of the 
vanilla, grated peel of an orange 
may be added, about a tablespoon. 

Miss F . Francis. 

ECONOMY CAKE 

¾ cup white sugar 
1 cup cake flour 
1 tsp. baking powder 
2 eggs, beaten 

Mix ugar and eggs thoroughly 
t hen add to flour and baking pow­
der: 

1 tbsp . butter 
1/ 2 cup milk 

Bring to a boil and add to fu-st 
mixture. Bake in fairly hot oven. 

Mrs. . McPherson. 

EQUIVALENTS FOR SUGAR 
¾ cup honey = 1 cup sugar minus 

¾, cup liquid (milk, eggs or 
both) 

¾ up molasses = 1 cup sugar 
minu ¼ cup liquid (milk, eggs 
or both) 
add ¼ tsp. soda. 

¾. cup corn syrup = 1 cup sugar 
minus ¼ cup liquid (milk, eggs 
or both) 

NOTE: akes with syrup require 
more beating than sugar cakes. 



CHOCOLATE CREAM ROLL 
Filling 

Make the filling fast so it will 
be cool to spread on the cake as 
soon a it is taken from ven. 

½ cup sugar 
3 tbsp . flour 

% tsp. salt 
1 egg 
1 cup scalded milk 
I tsp. peppermint flavoring 

Mix sugar, flour and salt, add 
lightly beaten egg and gradually 

pour in the scalded milk. Cook 
15 minutes in double boiler stir­
ring until thickened. Cool and add 
flavoring. 

Cake: 
3 large eggs 
I cup white sugar 

¾ cup flour 
% cup cocoa 
¼ tsp. salt 

1 tsp. baking powder 
1 tbsps . cold water 

Separate eggs, beat yolks until 
thick, gradually adding sugar, then 
stir in stiffly beaten egg whites. 
Sift flour, cocoa, baking powder 
and salt, five times. Add to first 
mixture alternately with cold wa­
ter. Line shallow pan with but­
tered paper and cover bottom of 
pan with mixture. Cook 12 minutes 
in a moderate oven. 

Have ready a clean damp tea 
towel sprinkled with powdered 
sugar. Turn cake onto this and cut 
off edges with a sharp knife. 
Spread with filling and roll quick­
ly. Wrap in waxed paper and let 
cool. 

Mrs. R. Roberts. 

A NGEL'S GINGER B READ 
1 egg 
1 cup sugar 

½ cup molasses 
¼ cup shortening 
2 cups flour 
1 tsp. soda 

½ tsp. salt 
1 tsp. ginger 
1 cup boiling water 

Beat egg, sugar and molasses 
well in a bowl. Melt shortening in 
a baking dish. Sift dry ingredi­
ents and add to first mixture, then 
add melted shortening and boiling 
water. Pour quickly into pan and 
bake slowly at 375°. 

Mrs. H. Knott. 

CHOCOLATE LOG ROLL 
5 egg whites 
6 egg yolks 
2 tbsps. cocoa 

½ CUJ icing sugar 
2 t bsps. cake flour 
1 bottle whipping cream 

Beat the egg whites stiff but 
not dry. Beat egg yolks until thick 
t hen add icing sugar, sifted, and 
beat thoroughly. Sift the flour and 
cocoa together and mix. well, then 
add to egg yolk mixture. Beat well. 
Add egg whites to egg yolk mix 
ture and beat hard for ten minutes. 

Pour into a large shallow pan 
lined with waxed paper and bake 
in a hot oven 400 °, for about 10 
minutes. Turn onto a cloth sprin­
kled thickly with icing sugar and 
allow cake to cool. Whip 1 bottle 
of • whipping cream, sweeten to 
tast . Reserve about 4 tbsps. of 
the cream and spread the 1·emain­
der over the cake. Roll up as a 
jelly roll. To the remaining cream 
add sufficient icing sugar an I cocoa 
to form an icing. Cover the roll 
and draw wavy lines with a fork 
o resemble a log. Set in refrigera­

tor until 1·eady to serve. 
Mrs. J. G. Walker. 

UNCOOKED FRUIT CAKE 
1 tin sweetened condensed 

milk 
2 cups chopped dates 
1 cup chopped raisins 
1 cup chopped pineapple 

rings 
1 cup walnuts, broken 

coarsely 
1 cup almonds, broken 

coarsely 
2 cups marshmallows, cut 

in fine pieces 
4 tbsps. marnschino cherries 

cut fine 
4 cups Sunland graham 

wafer crumbs 
tsp. salt 

½ tsp. nutmeg 
½ tsp. cloves 
½ tsp. allspice 
½ tsp. cinnamon 

Mix dq, ingredients, fruit, nuts 
and ma1·shmallows, then add milk 
and mix thoroughly:. Put in a 
mould lined with buttered wax 
paper and let stand at least 2 
days. Slice and serve as any or­
dina1·y fruit cake. 

Mrs. R. Roberts. 

L53] 



BURNT SUGAR CAKE 
½ cup butter 
1 cup white sugar 
2 egg yolks, well beaten 
1 tsp. vanilla 

½ cup white sugar browned 
with 

l/4 cup hot water 
2 cups flour 
2 tsp. baking powder 

pinch of salt 
1 cup milk (scant) 
2 egg whites, beaten stiff 

Cream butter and add sugar, egg 
yolks and vanilla. Add the ½ cup 
white sugar browned with ¼ cup 
of hot water to above mixture. 
Add dry ingredients alternately 
with milk in small amounts, then 
fold in egg white . Bake in a mod­
erate oven about 40 mins. 

Icing 
Save a little of the burnt sugar 

liquid for icing and mix with but­
ter and icing sugar. 

Mrs. L. A. Grove 

GINGER BREAD 

½ cup bu t ter 
2 eggs 
1 cup mola ses 
1 cup brown sugar 
2 tsp. ginger 
1 tsp. cinnamon 
1 tsp. clov s 

¼ tsp. gTated nutmeg 
1 cup s01n- milk 
1 tsp. baking soda 

½ tsp . baking powder 
¼ tsp. salt 
3 cups flour 

Melt butter and pour into mo­
lasses, add sugar and well beaten 
gg . Sift tog ther all dry ingre­

dients and add to first mixture. 
Beat w 11. Bake in a greased pan 
40 minutes 300 °. 

Mrs. J. Bell. 

FUDGE CAKE 

1/2 up hull r mel ted 
1 cup brown su ar 
1 gg 
4 tah l spoons cocoa 

H Lll) h pped nuts 
½ up flo ur 

van ill 
Mix in order g iven . Bake in oven 

at 400 °. re~ with hocolate icing 
whil , hot. 

Mrs. G. A. J hannesson. 
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JELLY ROLL 
¾, cup cake flour, sifted 
¾, tsps. baking powder 
¾. cup sugar 

pinch of salt 
4 eggs 

Put eggs and baking powder in 
a bowl and b·eat over another bowl 
containing hot water. Add sugar 
gradually beating really well. Fold 
flour and salt in. Butter a cookie 
sheet 10x15'' 1·eal well, put wax 
paper to ½ " of edges and butter 
again. Bake 13 mins. in moderate 
oven . Turn onto wet cloth, cut 
edges, cover with jam and roll. 
Let cool in cloth and sprinkle 
with icing sugar. 

Mrs. L. J . Bloxham. 

JELLY ROLL 
¾ cup cake flour 

1 tsp. baking powder 
¼ tsp . salt 
¾, cup sifted sugar 
4 egg whites, beaten stiff 
4 egg yolks, beaten well 
1 tsp. vanilla 

Sift flour once, measure and 
add baking powder and salt, then 
sift 3 times. Fold sugar into egg 
whites, add egg yolks and vanilla. 
Fold in flour. Pour into pan 13 ½ 
x 8 x 2" and bake in a 400° oven 
for 13 to 15 mins. Turn onto cloth 
sprinkled with powdered sugar, cut 
off crisp edges, and spread with 
jelly , then roll. 

Mrs. S. Jones. 

CHOCOLATE JELLY ROLL 

6 tbsp . ifted flour 
6 tbsps. cocoa 

% tsp. baking powder 
pinch of salt 

4 egg 
" •t cup sugar 
1h tsp. vanilla 

Sift fl ur, cocoa, baking powder 
and salt together well. Beat egg 
whites s .. iff in a mixing bowl and 
add to t hem the sugar and vanilla 
and t he beat n egg yolks. Beat 
lig·htly and fo ld in sifted dry in­
gTedients. Pour out very thin into 
pan lined with waxed paper. Bake 
at 375 ° until just firm. Fill with 
whipped er am, jelly or a tart 
lemon filling. 

Mrs. H. Knott. 



CAKE FROSTINGS AND FILLINGS 
BOILED FROSTING 

1 ½ cups granulated sugar 
½ cup wa er 
2 egg whites 
I tsp. flavoring 

½ tsp. baking powder 
Boil sugar and water without 

stirring to 328° or until syrup 
spins a thread. Pour slowly over 
stiffly beaten egg whites and beat 
until thick, add flavoring and bak­
ing powder. Allow to stand a few 
minutes before spreading. 

Mrs. N. Burch. 

7 MINUTE ICING VARIATION 
I egg white 

% cup sugar 
3 tsp . cold water 

½ tsp . cr eam of tartar 
P ut in to top of boiler and beat 

7 minutes over boiling water, with 
egg beater. Cool completely and 
add egg yolk with approximately 
2 tbsps. butter creamed thorough­
ly. 

Mrs. G. Lundberg. 

BOILED FROSTING 
½ cup white sugar 
½ cup brown sugar 
¼ cup cold water 

Let boil 2 or 3 mins. Beat one 
or 2 egg whites stiff and pour 
syrup into beating until thick. 

Mrs. A. W. Dodds. 

FAVORITE ICING 
2 tbsps. butter, softened 

11/2 cups icing sugar 
I tsp . vanilla 
1 egg white, unbeaten 

C1·eam oftened butte1· and icing 
sugar, real well together, add 
vanilla and cream again . Add un­
beaten egg white and blend until 
smooth. 

Mrs. G. Robinson. 

CARAMEL FROST ING 
1 cup brown sugar 
5 tbsps . cream 

vanilla 
Boil sugar and cream together 

until it spins a thread. Remove 
from tove and beat until mixture 
spreads nicely. Add vanilla. Wal­
nuts too if desired. 

Mrs. N. R. Burch . 

JUDY FROSTING 
1 cup icing sugar 
2 tbsp . mel t d butter 

1 ½ qs. cho o!at , m I ted and 
cool d 

1 egg, unb aten 
vanilla. 
salt 

¼ cup milk 
Put in order as Ii ted and beat 

immediately with rotary beater till 
fluffy and stands in peaks. 

Mrs. L. A. Grove. 

RAISIN AND NUT FILLING 
½ cup sugar 
14 cup water 
½ cup chopped raisins 
1/4 cup chopped nuts 

Boil sugar and water until it 
forms a firm ball tested in cold 
water. Fold in fruit and nuts and 
cook until stiffne s desired. 

Mrs. Lee. 

MYSTERY ICING 
6 tbsps. icing sugar 
4 tbsps. butter 
2 tbsps. top bottle cream 
2 tbsps . boiling water 

Cream butter and icing sugar; 
add cream, then boiling water. Beat 
well. OTE: This cUI·dles first-­
continue beating until consistency 
of whipped cream. 

M1·s. W . H. Allan. 

FLUFFY ICING 
1 cup brown suga1· (free of 

lumps) 
3 tbsps . cold water 

pinch of salt 
1 unbeaten egg white 

¾ tsp. c ·earn of tartar 
½ tsp . vanilla 

Place in a double boiler and 
beat until it forms peaks when 
beater is lifted from icing. 

Mrs. Mary Erickson. 

ALMOND PASTE SUBSTITUTE 
Bake sweet potatoes in oven 

(first pricking with fork). Mix 
equal quantities of sweet potato 
and icing sugar. Then mix in suffi­
cient rice flour to absorb the mois­
ture . Add almond flavoring to suit 
your taste . 

Mrs. G. H . Perree. 
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COOKIES AND LITTLE CAKES 
SUNLAND MACAROONS 

3 egg whites, beaten stiff 
1 2 cup white sugar 
1 cup fine cocoanut 

½ lb. dates, cut fine 
2 cups rolled Sunland gra­

ham wafers 
pinch of salt 

1 tsp . vanilla 
3 drops almond flavoring 

Beat egg whites stiff and add 
other ingredients. Bake on greased 
paper in a moderate oven. 

Mrs. Jack Millar. 

CHOCOLATE FI NGERS 
1 cup white sugar 

½ cup butter 
2 eggs 
2 sqs. chocolate 

½ cup walnuts 
6 tbsps . boiling water 

½ cup raisins 
½ cup flour 

salt 
Cream butter and sugar, add 

eggs and melted chocolate . Add 
flour and nuts . Bake thin and cut 
in small squares with butter icing 
in between. 

RAIS IN SQUAR E 
F illing : 

2 cup r ai ins 

Mrs . Higgins. 

2 cups cold water 
1 tsp. vanilla 

½ tsp . cinnamon 
3 tsps. cornstarch 

Cook raisins, water and cinna­
mon 10 to 15 minutes on top of 
stove, add vanilla and then thicken 
with cornstarch mixed with a lit tle 
water. Set to cool. 
Pastry: 

cups flour 
1 cup shortening 

½ tsp . salt 
om b ine t hese t hree with eno.ugh 

water t make an ordinary pie 
dough. Line an x12 " cake pan 
with t hi pastry saving half for 
the top. When filling is cool put 
betw n pastry and cook in a fair­
ly hot oven for 20 min . or until 
brnwn . Wh n cold top with a plain 
I utte • ic in g. 

OTE: "Hot Water Pa try" may 
b used if desir d. 

LEMON SLICES 

1st Layer: 
1 cup Sunland graham waf­

ers (rolled fine) 
½ cup butter 
½ cup white sugar 

Mix together. Line an 8" pan. 
Bake in moderate oven fo1· 15 
mins. 
2 nd Layer: 

¾. cup white sugar 
3 tbsps. cold water 
3 egg yolks 

½ cup flour 
juice and r ind of 1 lemon 

Cook in a double bo iler until 
thick. Add this to beaten egg 
whites. Pour over pastry. Sprinkle 
with fine ly rolled wafer crum bs. 
Bake 5 minutes . 

Mrs. V. Horner. 

ICE BOX COOKIES 
1 ½ cups shortening 

1 cup brown sugar 
1 cup white sugar 
3 eggs 
1 tsp . cinnamon 

l/2 tsp. salt 
1 ½ tsp. soda 
4 ½ cups flour 

1 cup nutmeats 
Cream shortening, add sugar 

gradually, then beaten eggs. Mix 
dry ingredients, sift 3 t imes an d 
add to first mixture. Add nuts. 
Make into 2 rolls . W1·ap in waxed 
paper and put in icebox overnight. 
Cut thin and bake 10 to 12 min­
utes. 

Mrs. J . W. Campbell . 

CURRANT COOKIES 
1 cup butte1· 

1 1,2 cups sugar 
2 eggs, beaten 
3 cups flour, sifted 
1 cup currants 

Y'2 cup hot water , with 
1 tsp . soda 

Blend butter and sugar together, 
add beaten eggs. Add ¼ tsp. nut­
me • in o flou r and currants . then 
add to mixture . Lastly add 'water 
and soda mixed. Drop by spoonfuls 
on waxed paper or buttered baking 
sheet and bake in moderate oven 
f r 10 minutes. 

Mr . P. Paquin . 
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LACE COOKIES 
1 cup butter 

lard or risco size of egg 
1 cup sugar 
1 tsp. vanilla 
1 tsp. soda in 

1/2 cup warm water 
1 tsp. salt 

½ cup cru hed walnuts 
½ cup cocoanut 

2 cups flour 
2 cups rolled oats 

Drop by poonfulls and mark 
with fork dipped in cold water. 

Mrs. J. L. Richard. 

MEL TED MOMENTS 
1 cup butter 
2 tbsps. icing sugar 
2 cups flour 

salt 
Cut like shortbread and put to­

gether with butter icing, colored 
if desired. 

Mrs. Higgins. 

RASPBERRY SQUARES 
ht Part: 

1 cup flour 
1 tsp. baking powder 

½ cup butter ( 01· Crisco) 
pinch salt 

Rub together and press into an 
8" square pan. 
2nd Part: 

1 egg, beaten 
½ cup white sugar 

butter size of an egg, 
melted 

2 cups chopped cocoanut 
( or substitute cornflakes) 

Mix together. 
Spread first part with raspberry 

jam, then cover with 2nd part. 
Bake in moderate oven of 350° 
for 40 mins. 

Mrs . M. McKechnie. 

RE.FRIGERA TOR COOKIES 
2 cups brown sugar 

¾ cup butter 
¾. cup lard 
3 eggs 

½ cup chopped nuts 
1 tsp . cinnamon 

4 ½ cups flour 
½ tsp. soda 
½ tsp. salt 

1 tsp . baking powder 
Mix as you would cake batter, 

form in rolls on waxed paper and 
put in refrigerator, slice and bake 
when desired . 

ALMOND SQUARES 
¼ cup butt r 
3 tbsp . ug·ar 

eggs 
1 cup flour 
2 t sps. baking powder 

1/8 tsp. salt 
almond flavoring 

•4 cup icing sugar 
1/4 lb. blan ched almon<ls 

Cream butter and ugar, then 
add egg yolks. Sif flour with 
baking powder and sa lt , then add 
to first mixture. Press into but­
t ered pan . Add icing sugar t stif­
fly beaten egg whit and spread 
on. Then sprinkle with finely 
chopped almond ' . Bairn in 375 ° 
oven until golden brown. ut in 
squares while warm. 

M1·s. D. Stirton. 

OVERNIGHT DELIGHTS 
½ lb. butte1· 
½ cup white sugar 

2 cup brown ugar 
1 egg 
1 cup chopped walnuts 

2 ½ cups flour 
½ tsp. baking soda 
1 tsp. vanilla 

ream butter and gradually add 
the sugar, and beat well. Add well 
beaten egg, then vanilla. Add soda 
to flom· and sift into above mix­
ture. Fold into long rnll and place 
in cooler overnight. Slice thin and 
bake in a moderate oven. 

Miss Thelma Hodgkinson. 

PRESERV E GINGER COOKIES 
1 ½ cups brown sugar 

2 eggs 
¾, lb. butter 

1 tsp. soda 
2 to 2 ½ cups flour 
1 tsp. vanilla 

¼. cup currants 
¼ cup nutmeats 
2 tbsps. preserved ginger 

Cream butter, add sugar and 
beaten eggs, add floui·, soda, van­
illa, currents, nuts and preserved 
ginge1· chopped up in small pieces, 
with a little syrup. Roll in small 
balls and press out evenly on a 
cooking sheet. Bake until golden 
brown. As soon as 1·emoved irom 
oven, spread one with jam and 
place another on top. These cookies 
keep moist in a cookie jar. 

Mrs. F. Burton. 
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LEMON CRUMBLES 
1 ¾ cups Sunland c1·acker 

crumbs 
¾ cups flour 
4 cups butter 

1 _ cup white ugar 
11 _ cups cocoanut 

2 t ps. baking powder 
pinch salt 

NOTE: Substitute crushed corn­
flake for cocoanut. Sift flou1· and 
baking powder, rub in the butter, 
add crumbs, sugar and cocoanyt 
{ or corn flakes). Spread half trux­
ture on greased pan, add lemon 
filling and put the other half of 
crumbs on top. Bake in moderate 
oven. 
Lemon Filling: 

1 egg 
1 cup water 
1 cup sugar 

grated rind and juice of 
1 lemon 

1 tbsp. flour 
Mix sugar and flour, stiT in wa­

ter, add egg beaten. Cook until 
thick, remove from fire and add 
lemon rind and juice. Cool. 

Mrs. C. Wallis. 

JERSEY WONDERS 
4 cups flour 
1 cup sugar 
2 oz. butter 
4 eggs 
3 t sps. baking powder (heap­

ing) 
Mix all ingredients together and 

kn ad until sm oth. Roll out and 
cut with round cutte1·. Make 3 
slits in centre f ach and twist 
up, then cook in boiling lard until 
rich light bro wn. 

Mr . W. Ferree. 

MAPLE COOKIES 
1, ~ cup shortening 
1 cup br wn sugar 
1 egg 

1 ¼ to 1 ½ cups flour 
1 t.-p . baking powder 

pjnch f alt 
¼ tsp . map line 
1 cup chopp d nuts 

ream shortening, add sugar a 
little at a tim and cream with 
sh rtening add egg, flavoring, 
fl ur, baking powd r, a lt. Wben 
thoroughly mix cl, add nuts. Roll 
int mall ball , p ress with fork 
and bake at 400 ° 10 t 15 minutes. 

Mrs. J. W. Dodds. 
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CHERIRY BALLS 
½ lb. candied cherries ( 1 ½ 

cups) 
¼ lb. blanched almonds ( ¾ 

cup) 
1 cup shredded cocoanut 

few drops almond flavor­
ing 

Put all through the grinder, roll 
into small balls and dip into fol­
lowing meringue: 

2 egg whites (room tempera­
ture). Beat stiff, ~hen beat in 7 
tbsps. icing sugar and fold in 3 
tbsps. icing sugar. Roll balls in 
meringue, place on greased tin and 
bake at 250 ° with oven door open 
until firm and dry. Close door last 
few minutes-about 45 minutes in 
all. 

DATE STICKS 
3 tbsps. butter 
2 tbsps. sugar 
2 eggs, well beaten 
3 tbsps. flour 

½ cup cocoa 

M. F. J. 

1 tsp. baking powder 
1 cup chopped walnuts 
1-cup chopped dates 

vanilla 
salt 

Cream butter and sugar, add 
beaten eggs, then dry ingredients, 
and fold in nuts and dates last. 
Bake in a slow oven. Cut in strips 
while warm and roll in icing sugar. 

Mrs. K. Saunders. 

FAVORITE BROWNIES 
2 tbsps. cocoa 

½ cup butter 
1 cup white sugar 
2 eggs, beaten well 

¾ cup flour 
1 cup chopped walnuts 

vanilla 
dash of salt 

Melt t he cocoa and bntter well 
ovel' fire in a double boiler. Mix all 
dry ingredients then add beaten 
eggs and cocoa and utter. Bake 
in a well greased tin in a moder­
ate oven 15 to 20 minute . 
Brownie Icing: 

1 heaping tb p. cocoa, a slice of 
bu tter, and thicken with icing 
ugar, add vanilla and boiling wa­

ter. Ice while till hot and do not 
cut until cold. 

Mrs. Hugh Stanton. 



NUT WAFERS 
3 tbsps. butter 
5 tbsps. icing sugar 

Cream together and then add: 
3 tbsp . milk 
9 tbsps. flour 

vanilla 
salt 

Drop by tea poons on a buttered 
pan . Sprinkle lightly with cinna­
mon and chopped nuts. Bake in 
slow oven. 

Mrs. K. Saunders. 

VANILLA DROPS 
2 cup sifted flour 
2 tbsps. baking powder 

l)..? tsp. salt 
1 cup shortening 
1 cup sugar (white) 
1 tsp. vanilla 
1 egg 

½ cup milk 
Cream shortening and sugar, add 

egg, then dry ingredients alter­
nately with milk. Bake on un­
greased baking dish 8 to 10 min­
utes in hot oven. Add cherries or 
nuts to each for variation . 

Mrs. N. R. Burch. 

YO YOS 
1 ¾. cups brown sugar 

¾. cup butter 
1 tsp. soda 

salt 
2 eggs 

21h cups flour (or 3 cups) 
1 tsp . vanilla 

Cream butter and sugar, add 
well beaten eggs, flour, salt, and 
soda dissolved in a tablespoon of 
water. Drop by spoonfuls on 
greased pan and bake in hot oven 
4 to 6 minutes. Put together with 
jam. 

Mrs. N. R. Burch. 

CHOCOLATE BiR,OWNIES 
1 cup white sugar 
1 tbsps. butter 

¾. cup all purpose flour 
2 sqs. melted chocolate 
1 cup walnuts 
1 tsp. vanilla 
2 eggs 

Cream butter and sugar, add 
beaten eggs, add chocolate, flour, 
nuts and vanilla. Spread like fudge 
in baking tin and bake in moderate 
oven 326 • for 20 mins. Remove 
from oven and cut in squares. 

M. T. S. 

CHOCOLATE STRIP 
1 cup br wn sugar 

1/4 up butter 
1 egg (unbeaten) 

pinch salt 
% cup flour 
½ tsp . baking powder 
1 tsp. vanilla 
3 tsps. cocoa 

ornbine and bak in moderate 
oven 20 minutes. Remove. Split 14 
marshmallows er sswi e, dip in 
cold water and cov r strip. Return 
to oven until marshmallows are 
melted . ool and cover with choco­
late icing made up of: 

1 sq. chocolate 
1 cup icing sugar 
1 tbsps. butter 

little hot water 
Mrs. T. E. Farmer. 

VITAMIN COOKIES 
1 cup sifted flour 

pinch of salt 
½ cup shortening 
½ cup honey 
½ cup chopped peanuts 
½ cup raisins 

1 tsp. baking powder 
1 egg, beaten 

¾ tsp. baking soda 
1 cup quick cooking oats 

½ cup grated young carrots 
Sift flour, baking powder and 

salt together. CTeam shortening 
add egg and beat until light. Stir 
baking soda into honey add to 
creamed mixtu1·e . Add nuts, rolled 
oats, carrots and raisins and mix 
well. Add sifted dry ingredients 
and mix until blended. Drop by 
teaspoon on baking sheet, flatten 
with fork and bake in a moderate 
oven 12 mins. or until lightly 
browned. Makes 50 cookies. 

Mrs. Schaeb. 

CHEESE COOKIES 
1 pkg. cream ch ese 

½ lb. butter 
4 tbsps. ugar 
2 cups flour 

C1·eam cheese and butter, add 
sugar and flour and salt. Mix and 
make into roll . Place in icebox 
overnight or until needed. Cut into 
slices and bake in hot oven. Brush 
cookies with mixture of beaten egg 
and milk if you wi h. Sprinkle 
with chopped almonds or candied 
pineapple. Oven about 426 °. 

Mrs. R. .Burch. 
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CHEESE DREAMS 
½ lb. cream cheese 
¼ lb. butter 
½ tsp. salt 

1 cup sifted flour 
Cream butter and cheese to­

gether until smooth and well blend­
ed, add salt and flour. Chill. Roll 
out paste thin on floured board, <;Ut 
out with 1·ound cutter and with 
small cutter remove centres from 
half. Fit holed ones on top of 
others and press lightly together 
and fill centre with a teaspoon of 
raspberry jam. Bake on cookie 
sheet 8 to 10 mins. in moderate 
oven or until a delicate golden 
brown. 

Mrs. W. R. May. 

ORANGE PECAN COOKIES 
1 cup all-p urpos e flour 

1h cup shorten in g 
}1 cup sugar 

1 egg 
½ t sp. salt 

1 tbsp. grated peel of orange 
1 tbsp. grated peel of lemon 

½ tsp. baking powder 
Cream shortening, and sugar i 

add egg yolk, add salt and peel, 
add flour. Shape into balls size of 
small walnut. Roll in beaten egg 
white, press into shape with fork, 
put half pecan on top of each 
cookie. Bake in moderate oven 
(350 ° ), 10 mins. Remove imme­
diately from cookie sheet. 

Miss F. Francis. 

HONEY GINGERNUTS 
1 ½ cups flour 
1 ½ tsps. baking powde1· 

¼ tsp. salt 
1 ½ tsp . gi nger 

½ cup chopped nuts 
½ cup trained honey 
½ cup sugar 
1/2 cup melted butter 

1 egg 
Sift flour, measm·e and sift twice 

with uak in g powder, salt and 
ginger. Lightly mix in chopped 
nuts. Mix honey, sugar, melted 
bu tter and beaten egg. Stir liquid 
ingred ients into the dry, adding 
mor flour if necessary, to make 
batter of right consist ncy to drop 
from spoon on greased cooky sheet. 
Bake in moderate oven 40 0° for 
10 m inutes . 

Mrs. F. Webster. 

PECAN DAINTIES 
3 tbsps. melted butter 
1 cup brown sugar 
1 egg, beaten 
1 tsp. vanilla 
1 cup pecans (pieces) 
2 tbsps. flour 

Mix together and drop from 
teaspoon 4 to 5 inches apart on a 
buttered pan. Bake 10 minutes and 
let stand in pan until cool. 

Gertrude L. Cody. 

ALMOND COOKIES 
1 cup butter, creamed well 

½ cup brown sugar 
½ cup white sugar 
1 egg 
1 tsp. almond extract 

½ tsp. soda dissolved in 
1 tbsp . hot water 
2 cups flour 

Roll in balls and place ½ al 4 

mond on each. Salt almonds if 
desired. 

Margrethe McQuat. 

SWEDISH PASTRIES 
½ cup butter 
1 egg . yolk, slightly beaten 
1 cup flour 

½ cup brown sugar 
Cream butter and sugar, add egg 

yolk and flour. Roll into small balls 
and dip into slightly beaten egg 
white. Roll into finely chopped 
pecans, or crushed co1·nflakes, or 
finely crushed Sunland grnham wa­
fers. Press down fl.at and make de­
pressions in centre with finger tip. 
Bake 5 mins. in low oven and 
press down centres again. Bake 
until nicely browned. Fill depres­
sions with jelly. 

Mrs. N. McPherson. 

CRUNCH COOKIES 
½ cup shortening, cream 

and add 
¾ cup brown and white sugar 

and add 
1 egg, well beaten 

Sift: 
1 cup flour ph!J.s 2 tbps. 

½ tsp. soda 
½ tsp. salt 

a<ld: 
½ tsp. vanilla 
½ cup chopped nuts 
½ lb. chocolate bars (about 

3 bars) 
Roll into balls and press with 

a fork. Bake in moderate oven. 
Mrs. A. Caywood. 
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FRUIT BARS 
1 cup seedless raisins 

¾ cup mixed peel 
¼ cup syrup from canned 

fruit 
1 tsp. vanilla 

1/2 cup shortenin 
1 cup white sugar 
1 egg 

2 ¼ cups flour 
1 tsp. baking powder 

½ tsp. baking soda 
1 tsp. cinnamon 

¼ tsp. salt 
Rinse raisins in hot water and 

drain. Combine raisins, peel, juice 
and vanilla. Cream butter and 
sugar, add beaten egg. Sift flour, 
measure resift with other dry in­
gredients and add, mixing well. 
Add fruit mixture and stir till 
fruit is well distributed. Pat as 
thinly as possible in shallow pan 
and bake 400 ° oven for 15 to 20 
mins. Cut while hot. 

Mrs. Walter Gilbert 

MARSHMALLOW DAINTIES 
15 marshmaUows, cut small 
½ cup cream 
½ cup chopped dates 
½ cup chopped raisins 
½ cup cherries 
½ cup walnuts 

Mix marshmallows and cream 
and let stand one hour. Then add 
other ingredients. Drop by spoon­
fuls into Sunland graham cracker 
crumbs and roll. Chill before using. 
Mix a few crumbs with mixture so 
it handles better. 

Mrs. Chas. English. 

CHOCOLATE BURRS 
½ cup sugar 
1 egg 
1 sq. cooking chocolate 

½ cup walnut meats 
½ cup milk 
½ tsp. salt 

1 ½ tsp. baking powder 
1/2 tsp. vanilla 

1 ½ cups pastry flour 
1 tbsps. grated orange rind 

Beat egg and sugar, add melted 
chocolate. Add sifted dry ing1·edi­
ents alternately with the milk. Add 
vanilla, rind and nuts. Drop by 
spoonfuls into hot fat and fry 2 ½ 
mins. at 375 to 380 °. Sprinkle with 
icing sugar before serving if de­
sired. 

PUMPKIN COOKIES 

1 ¼ cups flour, sifted 
2 tsps. baking powder 

½ tsp. cinnamon 
¼ tsp. ginge1· 
¼ cup shortening 
1A. cup sugar 
1 egg, slight ly beaten 

½ cup canned pumpkin 
¼ t p. salt 

Sift together the flour, baking 
powder, spice and salt. Cream 
th shortening with sugar. Add 
t he egg and beat until ingredients 
are blended. Add dry ingr dients 
alternately wi th pumpkin and mi x 
thoroughly. Drop by teaspoonfuls 
on a well-gi·eased baking sheet. 
Bake in moderate oven for about 
15 minutes. 

Mrs. W. G. Hetherington . 

CORNFLAKE COOKIES 
1 cup brown sugar 
2 eggs 
2 cups flour 

½ cups shortening 
½ tsp. soda in 

2 tbsps. water 
1 cup 1·aisins, nuts, dates or 

anything 
2 cups cornflakes (or bran 

flakes) 
Add cornflakes last and roll in 

small balls. Press flat with palm 
of hand or fork. Bake until golden 
brown. 

S. Grove. 

CHOCOLATE CHIP COOKIES 
½ cup brown sugar 
1/z cup white sugar 
½ cup butter or shortening 

1 egg, beaten whole 
1/2 cup chopped nuts 
1/2 tsp. vanilla 

1 ½ cups sifted bread flour 
¼ tsp. salt 
½ tsp. baking soda 

2 tbsps. hot water 
8 oz. semi-sweet chocolate 

Cut each small square of semi­
sweet chocolate into 4-6 pieces. 
Cream butter and sugars and add 
beaten egg. Dissolve soda in hot 
water and mix alternately with 
flour, sifted with salt. La tly add 
chopped nuts and pieces of choco­
late. Flavor with vanilla and drop 
by ½ tsps. on a gi·eased cookie 
sheet. Bake 10 to 12 mins. at 875 " . 

Mrs. A. Hodgeson. 
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DATE OATMEAL COOKIES 
3 cups rolled oatmeal 
1 cup white flour 
1 cup brown sugar 
,i cup butter and lard mixed 
2 tbsps. hot water 
2 t ps. soda or baking pow­

der 
Roll and press with fork. Bake 

in moderate oven. Put together 
with fol-lowing filling·: 

Boil 1 lb. dates, ¾ cup sugar 
and enough water to cover, until 
t hick. 

Mrs. K. Saunders. 

JELLO PUDDING COOKIES 
¾, cup shortening 
2 th ps. sugar 

ream well together and add: 
1 egg 
1 pkg. Jello pudding 

1 ¼ cups 1·olled oats 
1 cup flour 

½ tsp. soda 
½ tsp. baking powder 

pinch of salt 
Drop by poon, press out with 

fork and bake in 425 ° oven until 
brown. 

Miss E. Francis. 

CHOCOLATE DELIGHT 
2 egg- whites, beaten stiff 
1 cup ic ing sugar 
1 tsp. vanilla 

18 marshmallows cut in pcs. 
2 squares melted chocolate 
1 cup chopped nuts 

Add icing sugar to egg whites, 
then fold in vanilla. Add other in­
gr clients and drop on waxed paper 
by spoonfuls. Leave overnight in 
rnfrigerator. 

Mrs. Chas. English. 

ROLLED OAT COOKIES 
1 ½ cups shortening 

1 cup brown sugar 
% cup so ur milk 

J 1 ~ cups flour 
3 u I s r 11 d oats 
1 tsp. soda 

pinch salt 
Mix in 01·d r g-iven. Chill for 1 

hour and r 11 out thin on lightly 
fl ur d board. ut and bake in 
ov n mod 'rate, until rowned. 
Boil 2 cups dates or raisin with 
a small amount of water until 
thi ·k. oo l a11d san lwi h between 
2 c okie . 

Mr . H. G. Grove. 

ORANGE P ECAN COOKIES 
1 cup shortening 

½ cup brown sugar 
½ cup white sugar 
1 egg, beaten 
2 tbsps. orange juice 
1 tbsps. 01·ange rind 
2 cups flour 

¼. tsp. soda 
½ cup chopped pecans 

Thoroughly cream shortening 
and sugar, add egg, orange juice 
and rind, beating smooth. Stir in 
flou1·, sifted with soda, then add 
pecans. Shape in roll about 2" 
thick. Chill overnight. Slice thin 
and bake on ungreased sheet in 
moderate oven 375° for 10 to 20 
mins. Makes 4 dozen cookies. 

Mrs. F. English. 

ROLLED OAT COOKIES 
1 cup shortening 
1 cup brown sugar 
3 eggs 
3 cups rolled oats 
1 cup flour 
1 t sp. soda 
1 tsp . salt 

Cream shortening and sugar, 
add eggs and rolled oats, then 
flour which has been sifted with 
soda and salt. Mix well, drop on 
greased cookie sheet and bake 10 
to 15 mins. in moderate oven 350°. 

Mrs. T. deBourcier. 

OATMEAL CRUNCH 
½ cup butter, melted 

1 cup brown sugar 
2 cups oatmeal 

pinch salt 
1 tsp. baking powder 
1 tsp. vanilla 

To melted butter add other in­
gredients in order given. Press into 
greased square, 8" cake tin and 
bake in 350-375 ° oven for 12 to 
15 mins. 

Mrs. D. Lloyd. 

STEV E FISHER' S COOKIES 
1 cup butter 
1 cup brown sugar 
2 cups flour 
1 cup corn starch 
2 tbsps. milk 
2 tsps. cream of tartar, level 
1 tsp. baking soda 
2 eggs 

Cream sugar and butter, then 
add eggs. Beat well. Add dry in­
gredients and bake in a slow oven. 

N. T. C. 
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OATMEAL COOKIES 
1 cup shortening 
1 egg 

½ cup brown sugar 
½ cup white sugar 
1 tsp. vanilla 

1 1/2 cups fl our 
2 cups rolled oats 

½ tsp. salt more if no butter 
is used) 

1 tsp. baking soda 
1 tsp. cream of tartar 

Roll in balls and press down 
with a fork. Bake on a cookie 
heet in a moderate oven . 

Mrs. G. leming. 

OATMEAL CRISP 
2 cups oatmeal 
1 cup brown sugar 
1 tsp . vanilla 

½ cup butter 
'/2 t sp. soda 

Rub to crumbs, press into cake 
pan and cook 10 mins. until gold­
en brown in hot oven . Cut in 
squares while still warm. 

Mrs. N. McPherson. 

CHOCOLATE ICEBOX COOKIES 
2 ¼ cups sifted fl.our 

2 tsp . baking powder 
½ tsp. salt 
½ cup Crisco 
½ cup butter 

1 ½ cups brown sugar (pack'd) 
1 egg, well beaten 
2 ozs. un weetened chocol'te 

1/2 tsp. vanilla 
½ cup chopped walnuts (pe­

cans 01· peanuts, etc.) 
Cream shortening, add suga1·, 

then egg, beating well. Add melt­
ed chocolate, vanilla and mix in 
flour and add nut . Form into a 
roll in wax paper and keep over­
night in refrigerator. Slice thin 
and bake in moderate oven. 

Mrs. H. G. Grove. 

NUGGETS 
1/2 cup butter 
¼ cup sugar 
1 egg, beaten 

1 ¼ cups flour 
½ tsp . baking powder 

Cream butter and sugar and 
add beaten egg. Then add flour 
and baking powder sifted together. 
Add vanilla and drop by teaspoons 
on greased baking sheet. Bake in a 
hot oven 400° F. for 8 mins. Makes 
2½ to 3 dozen. 

Mrs. A. A. Giguere. 
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HONEY ICEBOX COOKIES 
1 ½ cups butter 
½ cup honey 

1 tsp. soda 
2 tsps. cinnamon 
1 cup brown sugar 
3 eggs 

½ tsp . salt 
6 cups flour 

Cream butte1· and brown sugar 
together. Work honey into t his 
mixtu re and add ggs on at a 
time beating well after ach addi­
tion . Mix and sift dry ingr dients 
and add to first mixture. Shape 
dou h into a roll, wrap in waxed 
paper and chill overnight . Slice 
v 1·y thin and bake in a hot oven 
on a greased sh et. 

Mrs. B. King. 

GINGE!R FAVORITES 
2 ½ cups flour 

1 cup white ugar (small) 
1 ½ tb p. ginger 

1 tsp . soda 
1 egg 

1.4 lb. butter 
½ cup dark molasses 
% tsp. salt 

Mix dry ingi-edient , melt butter 
and syrup and add 1 egg. Mix 
together and roll in balls size of a 
walnut. Bake in slow oven until 
flat. 

Mrs .K. Saunders. 

GINGER COOKIES 
½ cup molasses 
½ cup risco 

2 cups flour 
½ tsp. soda 
3/4- tsp. salt 
2 tsp. ginger 

Heat molasses to boiling point 
and pour over the Crisco. Add 
ifted dry ingredients, roll thin 

and cut with cookie cutter. Bake 
in moderate oven 50 ° for 8 to 
10 mins. Bakes 6-7 dozen. 

Miss Grace Robertson. 

PECAN BALLS 
½ cup butter 
1 tbsp. sugar 
1 cup flour 
1 cup chopped pecans 
1 tsp. vanilla 

Cream butter and sugar very 
thoroughly, then add flour and 
pecans and vanilla. Chill. Roll into 
balls. Bake slowly. Roll in icing 
sugu while still hot. 

Mrs. Jack Millar. 



OATMEAL CRISPS 
1 cup butter, melted 

1 ¾ cups brown sugar 
1 egg 
1 \lc cups rolled oats 

1 cup raisins 
1 ¼ cups flour 

½ tsp. baking powder 
½ t p. bakirlg soda 
1 tsp. vanilla 

Melt butter, add brown sugar 
and egg. Add rolled oats. Sift bak­
ing powde1· and soda with fl.om·; 
add raisins and flavoring. Drop 
from spoon on cookie sheet giving 
room to pread. Bake in slow oven 
350 °. 

Mrs. F. Holmes. 

GRANDMA'S MOLASSES 
COOKIES 

½ cup shortening 
½ cup sugar 
½ cup molasses 

1 egg, beaten 
2 cups sifted all purpose 

flour 
1 tsp . baking soda 

¾ tsp . ginger 
¼ tsp . cinnamon 
½ tsp . salt 

Cream shortening and sugar. 
Add molas es a nd beaten egg. Sift 
together dry ingredients and add 
to first mixture and mix well. 
Wrap in waxed paper and chill. 
R II dough % " thick. Bake in a 
greased baking sheet in a moderate 
oven 325 ° F . for 10 mins. 

Mrs. A. A. Giguere. 

ORANGE PUFFS 
1 cup butter 

1/4 cup sugar 
egg (separated) 

½ tsp. vanilla 
1 tsp . lemon juice 

grated rind ½ lemon 
grated rind ½ orange 

1 cup flour 
1,1:! cup cornflakes, fiinely 

crushed 
ream b1:1tter and sugar togeth-

r, add egg- yolk, flavoring and 
beat well. Add flour and beat until 
lig·ht. Cover and put in refrigera­
tor to chill. Shape into mall ball , 
dip in lightly beaten egg white, 
th n r ll in crushed cot·nflakes. 
Place on grea ed cookie sheet 1" 
apart and bake in moderate oven 
for half an hour. 

Mr . E. ollins. 

CHERRY SHORTBREAD 
1 cup butter 
1 cup brown sugar 
3 cups flour (or less) 
1 cup cherries 

1/2 cup almonds, chopped 
almond and vanilla flavor­
ing 

Cream butter and sugar well, 
add flour and work well with 
hands. Add cherries and almonds 
and fl.a vorings. Fo1·m in roll and 
put in cool place overnight. Slice 
t hin and bake in a 350-400 ° oven 
for about 15 minutes. 

Mrs. . R. Burch. 

CORNFLAKE AND DA TE 
MACAROONS 

2 egg whites 
% cup sugar 
3 drops vanilla 

½ pkg. dates (cut ) 
½ cup walnuts (chopped) 
2 cups cornflakes 

Beat egg whites, add sugar and 
vanilla and I"emaining ingredients. 
Drop from · spoon on greased bak­
ing sheet and bake in moderate 
oven. 

BRANDY SNAPS 
½ cup molasses 
½ cup butter 

Edith Hilton. 

1 scant cup of flour 
½ cups sugar 

1 tbsps. ginger 
Heat molasses to boiling point, 

add butter, tir in flour , sugar and 
ginger. Drop on inverted buttered 
pan from tip of spoon allowing 
room to spread. Bake in slow oven. 
Cool then remove from pan. 

Mrs. K. Saunders. 

PEANUT BUTTER COOKIES 
½ cup shortening 
½ cup peanut butter 
½ cup white sugar 

2 cup bl'own sugar 
1 egg 

1 ¼ cup flour 
¾ tsp. soda 
½ tsp. salt 

Cream hortening and peanut 
butter together, add sugar and 
cream again. Add egg and beat 
well. Add flour with salt and soda 
and blend thoroughly. Roll into 
small balls, press with fork and 
bake in 400 ° oven for 10 to 15 
mins. 

Mrs. J. W. Dodds. 
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BUTTERSCOTCH COOKIES 
½ lb. butter 
1 pkg. butter scotch pudding 

pinch salt 
¼ tsp. baking powder 

1 ½ cups rolled oats 
3 tbsps. white sugar 
1 cup flour 

¼ tsp. baking soda 
1 tsp. vanilla 
1 egg, slightly beaten 

Mix in order given. Roll into 
small balls, press with fork. 

Mrs. A. W. Dodds. 

ORANGE SHORTBREAD 
½ cup fruit sugar 

1 cup butter 
2 cups flour 

1/4 tsp . salt 
2 tbsps. grated orange rind 
1 tbsp. grated lemon rind 

C1·eam butter and sugar to­
gether. Work in flour, salt and 
rinds with butter and sugar. Knead 
together until a compact dough is 
formed . Shape in to 1·011 and chill 
for 2 hours or overnight. Slice 
thin and bake 10 mins. in moderate 
oven. 

Mrs. W. McTaggart . 

SHORTBREAD 
1 cup butter 
1 cup lard 
1 cup brown suga1 
4 cups flour (approx.) 

Beat butter and lard together 
very well, then add sugar and beat 
well again. Gradually add enough 
flour to make a cookie mixture. 
Roll and cut in any shape and bake 
in slow oven until a sand colo1·. 
Watch carefully as they burn 
easily. 

Mrs. A .Anclersop. 

CRUMB MACAROONS 
1 cup fine dry bread crumbs 
2 eggs 
1 cup sugar 
1 tsp. vanilla 

1/4 tsp. salt 
1 cup chopped nuts 

Combine crumbs, sugar, salt and 
nuts. Beat eggs well. Add vanilla. 
Combine eggs with dry ingredients, 
mixing well. Drop by teaspoonsful 
on greased baking sheet. Bake in 
350 ° oven for 15 mins. or until 
light brown. Remove from baking 
sheet at once. Yields 2 ½ dozen. 

Mrs. G. Fanson. 

SHORTBREAD 

1 cup butter 
½ cup icing sugar 
2 cups fl our 

Cream butter and sugar well and 
add flour gradually, wor kin g with 
your hands until all fl our has been 
wor ked in and n1ix ture is veTy 
creamy. Roll on floured Loard 1" 
thick, cut in f inger s or other de­
sired shape, and bake in 375 ° oven 
fo r 20 minutes. 

Mrs. M. McKechnie. 

DAD'S COOKIES 

1 cup shor tenin g 
2 cups brown sugar 
2 eggs (well beaten) 
2 cups oatmeal 
2 cups cocoanut 
1 c1..1p flour 
1 t sp. bakin soda 
1 tsp. cream of tartar 

Cream hortening and butter, 
add eggs, then add dry ingredients 
together . Roll thin and cut with 
r ound cookie cutter. Bake in 400 ° 
oven for 12 mins. 

Mary Erickson. 

BUTTER BUDS 
1 cup brown sugar 
1 cup butter 
2 eggs 

2 ½ cups flour 
1 tsp. baking powder 

vanilla 
Combine, roll in balls and press 

with fork. 
Mrs. W. McTaggart. 

BANANA CUP CAKES 
½ cup butter (scant ) 

1 cup sugar 
1 egg 
2 tbsps. milk 

1 ½ cups flour 
1 tsp. baking powder 
1 tsp. soda 

vanilla 
1 cup mashed bananas 

Cream butter, add sugar, egg 
and milk. Add soda to mashed 
banana and add to mixture. Sift 
flour and baking powder. Add van­
illa. Use medium sized paper bak­
·ing cups for baking. Sprinkle top 
of cakes with granulated sugar 
when they a1·e taken from the 
oven. No icing is required. 

Mrs. R. C. Randall. 
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PIES, TARTS AND FILLINGS 
NEW PASTRY FOR TARTS 

2 cups floux 
4 tsps. baking powder 
1 cup butter or shortening 
1 tsp. vanilla 

1/2 tsp. salt 
2 tbsps. sugar 
1 egg 

¼ cup milk 
Mix the e in order given 

Mrs. Hugh Stanton. 

VANILLA TARTS 
1 cup brown sugar 
1 level tbsp. butter 
1 egg 
1 tsp. vanilla OR 

grated rind and litt1e juice 
of a lemon 

Cream the butter and sugar, 
beat the egg into thi and add the 
flavoring. ok in raw tart shells. 

Ml'S. P . B. Lickert. 

CHEESE and ALMO ND TARTS 
2 eggs 

½ cup sugar 
¼. tsp. salt 
½ cup milk 
%, cup white cream cheese 
½ tsp. lemon juice 

grated rind of 1 lemon 
currant or crabapple jelly 

1h cup slivered blanched al­
monds 
flaky pastry 

Beat the eggs lightly with the 
sugar and salt. Adel milk and 
cheese which has been creamed 
thoroughly. Add grated lemon rind 
and juice. Line ta1·t shells w:ith 
pa try. Place 1 tsp . jelly in the 
shell and add a spoon of cheese 
mixture. prinkle with almonds 
and hake in a moderate oven 350 °, 
until s t. Makes about 15 tarts. 

Mrs. A. McMullen. 

CAKE TARTS 
4 thsp. butter 
4 tlrnp. sugar 
1 egg 

rind and jt1ice of 1 lemon 
to t aste) 

<1 up flour 
1, ~ t sp. baking p wder 

Lin muffin t ins with pie crust 
and put t sp. of balt r in each tart. 
Bake l 5 mins., motl rat, oven. 

Miss Becky El'iceson. 
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ORA NGE TARTS 
Paatry : 

2 cups flour 
½ tsp. salt 
½ cup icing sugar 
1 tsp. baking powder 

% cup shortening 
1 egg 
1 tbsp . milk, approx. 

Mix and ift flour, salt, sugar 
and baking powder. Cut in short~ 
ening, add beaten eggs and milk. 
Roll out and cut with a round 
cookie cutter and place in muffin 
tins. 
F illing: 

Juice of 2 oranges 
grated rind of 1 orange 

½ tsp. lemon flavoring 
1 cup sugar ( or le ) 
1 tbsp. melted butter 
2 eggs 

Mix orange j uice, rind and sugar 
add melted butter and slightly 
beaten eggs. Fill shells half full. 
Bake in hot oven 400° for 10 
mins., then reduce heat to 370 ° 
until filling i firm. 

M1·s. A. Erickson. 

GEM TARTS 
2 cups flour 
4 tsps. baking powder 

½ tsp. salt 
½ cup butter 
2 tbsps. sugar 
1 egg 

½ cup sweet milk 
Sift d1·y ingredients, cut in 

shortening very fine, add sugar. 
Beat egg and pour with the chilled 
milk to make a soft dough ( but 
n t too soft, must hold its shape 
when baked). Turn dough on 
floured board, roll lightly to ½" 
thickness. Cut into square . Put 
a little jelly in each square, draw 
four corners together to form a 
small button. Bake in a very small 
sized gem tin . 

Mrs. W. McTaggart. 

BUTTER TARTS 
11,~ cup butter 
½ cup ugar 

1 cup raisins 
1 egg 

Soak rai sins for ½ hour, cream 
butt r, add su ar raisins and egg. 

on t ook shells first. 
Betty Ritchie . 



BAKEWELL TARTS 
Line tart tins or oven tins with 

a good pastry. Add 1 tsp. raspberry 
jam and fill with the following 
mixture: 

1 beaten egg 
1 tbsp. sugar 
1 tbsp . butter 

essence of almond flavor­
ing 
bread crumbs 

To the beaten egg add sugar 
and butter and flavoring. Put in 
enough bread crumbs to stop mix­
ture from running. Bake until set. 

Miss Thelma Hodgkinson. 

NEVER FAIL PASTRY 

Beat: 

3 cups flour (sifted ) 
1 tsp. salt 
1 cup shortening 

1 egg 
3 tbsp. lemon juice 
1 tbsp. cold water 

and add to above. 
Mrs. W. L. Slean. 

OSGOOD PIE 
1 cup raisins 
1 cup water 
2 eggs 
1 cup brown sugar 
4 tbsp. vinegar 
1 tbsp. butter 
2 tbsp. flour 
1 tsp. each, cinnamon and 

cloves 
Cook 1·aisins and water until 

soft. Add yolks of eggs beaten, 
sugar, vinegar, butter, flour and 
spices. Cook until thick and spread 
in cooked pie shell. Beaten whites 
on top and brown. 

Mrs. Nina E. Petch. 

RHUBARB CREAM PIE 
1 cup sugar 
3 tbsp. flour 

2 ½ cups rhubarb 
2 egg yolks 

½ cup 01·ange juice 
rind of 1 orange 

1 tbsp. butter 
Pour boiling water over rhubarb 

and let stand 10 minutes, then pour 
off. Mix sugar, flour, egg yolks 
beaten, juice and butter. Arrange 
rhubarb in pie shell and pour cus­
tatd over. Bake until rhubarb is 
cooked and shell browned. No top 
crust. Serve with whipped cream. 

Mrs. Anderson. 

HEAVENLY PIE 
1 ½ cup granulated sugar 

¼ tsp. cl'eam of tal'tat" 
4 gg eparated 
3 tbsps. I mon juice 
1 tbsp . lemon rind, guted 

very fine 
1 pt. whipping er am 

Sift together 1 cup sugar and 
cream of tartar. Beat egg whites 
stiff but not dry . Gradually add 
sugar mixture c ntinuing to beat 
until thoroughly blended. U e to 
line bottom and sid es f 9 or 10" 
greased pie plat being careful not 
to spread too close to rim. Bake in 
a slow oven 275 ° for one hour. 
Cool. Beat yolks slightly, stfr in 
remaining ½ cup of ugar, lemon 
juice, lemon rind and cook in top 
of double boiler until thick. Re­
move and cool. Whip the cream. 
Combine half with lemon-egg mi x­
ture and use to fill shell. Cover 
with remaining whipped cream to 
which has been added 1 tbsp . icing 
sugar and 1 tsp . orange extract. 
Chill in refrigerator about 24 hrs. 
Serves 8. 

M1·s. Jack Millar . 

SOUR CREAM PIE 
1 cup thick sour c1·eam 

½ cup sugar 
1 cup chopped raisins 

1 ½ tbsps. flour 
2 eggs, separated 
1 tsp. cinnamon 

nutmeg 
salt 

Mix the raisins, sugar, flour, salt 
and spices; add to sour cream. Mix 
and add well beaten egg yolks. 
Whip egg whites stiff. Fold into 
mixture and bake the same as a 
custard pie. The egg whites may 
be omitted and used to make 
meringue for top of pie. 

Mrs. H. Wright. 

APPLESAUCE PIE 
2 cups cooked apple sauce 
1 cup brown sugar 
1 cup Sunland graham wafer 

crumbs 
butter size of a walnut 

Mix the sugar, crumbs and but­
ter and cover the applesauce with 
this mixture in a greased baking 
dish. Bake 20 minutes at 350 °. 
Serve plain or with whipped cream. 
Also good with ice cream. 

Mrs. M. Geibelhaus. 
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SUNLAND WAFER PIE 
Sunland graham wafers finely 

rolled. ¼ or ½ cup of granulated 
or brown sugar ( to taste), ¼ cup 
butter , mixed together. Remove ½ 
cup mixture for top of pie and use 
balance to line bottom of pie tin. 
Bake in a slow oven for 10 mins., 
then add the following filling: 

Custard Filling: 
2 cups milk 
2 tbsp, cornstarch 
2 egg yolks 

¼ cup granulated sugar 
1 tsp. vanilla 

Cook until thick and spread 
while hot, then beat the 2 egg 
whites stiff and beat in 3 tbsps. 
icing sugar, spread on top of fil­
lin g . Sprinkl e over top ~he re­
mainder of crumbs. Bake m slow 
oven at 250 ° for 10 . mins. Serve 
cold . 

Mrs. N . R. Burch. 

PUMPKIN P IE 
1 ¼ cups cooked and strained, 

or canned pumpkin 
¾ cup bTown sugar 
2 tbsp . butter 
2 tbsp. molasses ( optional) 

1 ¼ cups scalded milk 
1 tsp. ginger 
1 t sp. cinnamon 

½ tsp. salt 
2 eggs 

Add sugar·, butter, molasses, 
spices to pumpkins. Add egg yolks 
slightly beaten. Add scalded milk. 
Fold in beaten egg whites or use 
for meringue. 

Mrs. N. McPherson. 

PUMPKIN CHIFFON PIE 
1 envelope gelatin 

¾ cup cold water 
1 ¼ cups canned pumpkin 

1/2 cup milk 
1 tsp. ginger 

1/ :i t!,p . cinnamon 
% tsp. sal t 
B eggs, sepa1·ated 
1 cup white sugar 

Put pumpkin, l/2 cup sugar, well 
beaten egg yolks, milk, salt and 
. pices in to double boiler and cook 
for 15 minutes . Let cool and add 
gelatin that has soaked in cold 
wate r. Let stand f r a while . Add 
rema ini ng sug·ar to beaten egg 
whites and fold in . Put in cooked 
pastry shell and serve. 

Mrs. H. Johnston. 
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HONEY APPLE PIE 
4 to 6 cups sliced apples 

½ cup honey or sugar 
½ tsp. cinnamon 
1/4, tsp. salt 

2 tbsps. butter 
Make pastry of: 

½ cup lard 
2 cups sifted fl our 
1 tsp. salt 
3 to 5 tbsps. water 

Line an 8" pie pan with pastry. 
Fill with sliced apples, honey, cin­
namon, salt and dot with butter. 
Roll out top crust, slashed to per­
mit steam to escape. Moisten edge 
of lower crust with water. Cover 
with top crust. Press edges to­
gether. Bake in 4 2 5 ° oven for 10 
mins. Reduce temperature to 350° 
and bake 35 to 45 minutes, or 
until apples are tender. 

Mrs. F. Webster. 

CHOCOLATE CHIFFO N PI E 
6 level tbsps. cocoa OR 
2 sqs. chocolate 
1 cup sugar 
1 tsp. vanilla 
4 eggs 

¼ tsp. salt 
1 pkg. gelatine 

¼ cup cold water 
Soften gelatine in water. Put ½ 

cup cold water in top of double 
boiler and add cocoa ( or choco­
late). When thoroughly dissolved, 
add ½ cup sugar, the egg yolks 
slightly beaten, and salt. Cook until 
custard consistency, stirring con­
stantly. Add softened gelatine to 
hot custard and stil' until dissolved. 
Cool and add vanilla. When mix­
tme begins to thicken, fold in stif­
fly beat en egg whites to which the 
other ½ cup sugar has been added. 
Fill baked pie shell or Sunland 
graham c1·acker crust and chill. 
Just before serving a layer of 
whipped cream may be spread on 
t he pie. 

Mrs. F . English. 

APPLE AN D LEMON PIE 
3 apples, grated 
1 lemon, juice and rind 
2 eggs, beat separately 
2 tbsp. flour 
1 tbsp. butter 

% cup sugar 
1/4 cup hot water 

Put between pie crusts and bake 
in a fairly hot oven. 

Mrn. N. McPherson. 



SPANISH CREAM PIE 

1 ¼ cups milk 
3 eggs 

½ cup sugar 
2 tbsps. gelatine 

1/4 tsp. salt 
1 tsp. vanilla 
1 pt. heavy cream 
1 baked pie shell, 9". 

Scald 1 cup milk. Cover gelatine 
with remaining cold milk and let 
soak 10 minutes. Separate eggs, 
beat yolks until thick, add sugar 
gradually beating until light and 
fluffy. Then add scalded milk slow­
ly to egg mixture, beating con­
stantly. Add soften d gelatine, 
beating until gelatine i di solved 
(if necessary beat over very low 
heat). Add salt and stir in vanilla. 
Set aside to chill until custard be­
gins to congeal. Whip cream and 
place in refrigerator until needed. 
When custard begin to congeal, 
beat egg whites until they are 
stiff enough to hold a peak but not 
dry. Beat congealed custard until 
fluffy, fold in beaten egg whites 
and Jast one half of the whipped 
cream, reserving balance for top 
of pie . Pour mixture into baked 
pastry shell top with whipped 
cream and chill in refrigerator 4 
to 6 hours before serving. 

Mrs. W. H. Allan. 

ORANGE CHIFFON PIE 

½ tbsp. gelatine 
½ cup cold water 
4 eggs 

½ cup suga1· 
pinch salt 

½ cup ugar 
grated r ind of 1 lemon 
grated rind of 1 orange 

2 tbsps. lemon juice 
Soak gelatine in water and Jet 

stand. Separate eggs and beat ½ 
cup sugar with whites till stiff. 
Beat yolks, add salt, sugar, lemon 
and orange 1·inds, and lemon juice. 
Cook the yolk mixture in a double 
boiler until creamy, stirring con­
stantly. Remove from fire and stir 
in gelatine, then egg whites and 
beat well. Fill baked pie shell and 
place in refrigerator until ready 
for use. Serve with whipped cream, 
flavored with orange juice. Should 
be made at least 3 hours before 
serving. 

PRUNE WHIP PlE 
1 lb. prunes 
•t cup chopped walnut meat 

¾ cup sugar 
2 egg whites 
2 tbsp . powd r d sugar 

1/2 tsp . vanilla 
1 cup whipped ct· am 

Pit the co k •d prunes a1 <I cut 
in small pieces. Add chopp d nuts 
and sugar. Fold in s tiffly b aten 
egg whites, pour into li gh tly baked 
pastry sh II and bake 3 minutes. 
Cool, serve topped with whipped 
cream. 

Mr . G. Lun lbe1·g. 

DELICIOUS LEMON PIE 
2 cups cold water 

½ cup sugar 
2 heaping tbsp. cornstarch 

2 eggs 
rind and juice of 2 lemon s 

Mix water, sugar and cornstarch 
well together and let boil for 5 
to 10 minutes. Beat yolks of eggs 
and add along with rated lemon 
rind. Let boil another 5 minutes, 
take off stove and add juice of 
lemons. Mix w 11. Pour into pie 
shell. Beat egg whites and put on 
top of pie. 

Mrs. J. W. Dodds. 

FAMILY FAVORITE PIE 
½ cup flour 

11/4 cup ugar 
1 cup boiling water 

½ cup water 
3 egg yolks, beaten with 1 

white 
1 tbsp. butter 

¼ tsp. salt 
1 lemon or ¼ cup juice 

grated rind of 1 lemon 
1 baked 9" pie shell 

Mix flour and sugar in top 0£ 
double boiler and add water, stir­
ring constantly. Then add milk. 
Cook until mixture thickens, stir­
ring constantly. Pour mall amount 
of mixture over the egg yolks still 
stiuing constantly. Return to 
double boiler and continue cooking 
until mixture thickens. Add but­
ter, lemon juice and 1·ind. Cool and 
pour into pie she11. Cover with 
meringue and brown in a slow 
oven. 
Meringue: 

¼ tsp. salt 
2 egg whites, beaten stiff 
3 tbsps. sugar 

Mrs. L. Mitchell. 
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LEMON AND BANANA PIE 
1 cup boiling water 
1 tbsp. butter 

bananas 
whipped cream 

juice of 1 lemon 
1 eg , beaten 
2 tbsp . cornstarch 
1 cup sugar 

Add 2 table poons cornstarch to 
1 cup ugar and stir into 1 cup 
of boiling water. Cook in double 
boiler f r 10 mins. and then add 
the juice of a large lemon and 
the butter. Beat in the egg and 
spread good layer in baked pie 
hell. Cover with sliced bananas, 
hen add more lemon filling and 

top with bananas. Cover with 
slightly sweetened whipped cream. 

D.R. 

BUTTER TART FILLING 
½ cup butter (melted) 

1 cup brown sugar (beat 
int it: 

1 eo-g 
2 tb p. milk - and add: 
1 tsp. vanilla 
1 cup curranLs or raisins 

Mrs. cPher on. 

LEMON CHEESE 
2 cups sugar 

% lb. butter ( cant) 
4 lemons (juice, very little 

rind) 
4 egg 

Boil 1 hour lowly in a double 
boiler. 

Mr. Wi 

LEMON TART FILLING 
1,f cup ~ugar 
¼ cup butter 
2 eggs, beaten 
1 up cocoanut 

% cup corn syrup 
rin I and juice f 1 lemon 

Beat well anJ put in tart shells. 
Ba ke a t 430 °. 

Mrs. K. Dunlop. 

MARROW and LEMON BUTTER 
~ lbs. marrow 
3 1 mons 
3 l l>s. sug-ar 

1 :i lb. butter 
uL and c k ma1-r w and nia h. 

train till all jui e i out. Add 
s ug-ar rind of lemons and cook 
car fully un ti] thi k. 

Mrs. A. Hodgeson . 
• 

Bring butter and water to a 
boil and add flour all at once. Cook 
and stir until mixture leaves sides 
of pan. Cool. Add eggs one at a 
time beating well after each addi­
tion. Drop by spoonfuls on greased 
papei-. Bake 15 to 20 mins. in hot 
oven 425 °, reduce to 350 ° for 20 
minutes longer. 

Mrs. H. Reichelt. 

CHOCOLATE ECLAIRS 
¼ pint water 

4 oz. flour, sifted 
3 eggs 
2 oz. butter 

sugar 
vanilla or lemon flavoring 
pinch of salt 

Put water, butter and salt into 
a saucepan . When boiling draw 
from fire, stir in flour and sugar 
till it becomes a stiff paste-boil 
well. Add flavoring and eggs one 
at a time. Force into finger lengths. 
Bake in moderate oven to a pale 
brown . Fill with custard or whip­
ped cream and cover with choco­
late icing when cold. 

Mrs. B. King. 
LEMON FILLING 

2 tbsp. cornstarch 
1 cup sugar 

juice of 2 lemons 
1 cup boilin g water 
3 egg yolk 
1 tbsp. butter 

Mix corn tarch and sugar to­
gethe1·, add juice of lemons. Pour 
on this the boiling water. Cook 
3 minutes and add the egg yolks 
and butter. Cook 1 minute and 
cool well. 

Mrs. H. Knott. 

MAPLE SYRUP FILLING 
2 tbsp. flour 
1 egg, beaten light 
1 cup maple syrup 

butter siz of walnut 
1 tsp. vanilla 

Moi ten flour with wate1·. Mix 
ingredi nts tog ther and cook over· 
hot water till slightly thickened. 
Cool. 

Mrs. F. English. 

CREAM PUFFS 
½ cup butter 

1 cup b iling water 
1 cup flour 
3 ( 4 jf small) 
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DESSERTS 
QUEEN PUDDING 

2 ¼ cups bread crumbs 
2 ¼ cups hot milk 

1 cup sugar 
4 egg yolks beaten 
1 lemon rind grnted 
2 tbsps. butter 

Bake until done but n t to be 
watery. Beat the white f 4 eggs 
stiffly with 1 cup of sugar in which 
has been stirred the juice of a 
lemon. When tlrn pudding is baked, 
spread over, a little jam or jelly, 
then drop the whites of egg in 
lumps not too near together or 
they will run into each other. Re­
place again in oven and brown 
slightly. To be eaten cold. 

Mrs. H. A. Brown. 

FLOATING ISLAND 
Into top of double boiler put 1 

cup of rich milk and bring to a 
scalding point. While it is heating, 
mix 4 level tbsps. flour and 5 level 
tbsps. sugar into another cup of 
cold milk, mixing well until very 
smooth and then, little by little, 
blend into the scalding milk in the 
double boiler. Stir constantly and 
thoroughly until mi ·ture starts to 
thicken, then stir in two egg yolks 
very well beaten. Cook mixture 
about 5 mins. longer. Turn into a 
broad, rather shallow dish to pro­
vide the ocean. Let it stand by 
while beating the whites of the 
2 eggs to a froth, adding 2 level 
tbsps. of sugar. When ocean is 
cool, drop the white of egg mix­
ture on a spoonful at a time, to 
make the islands. 

Mrs. W. G. Hetherington. 

SPECIAL BAKED APPLES 
6 medium apples 
1 cup rnisins 

¼ cup brown sugar 
¼ tsp. cinnamon 
1 tbsp. butte1· 

Pare apples and cut in half, re­
moving core. Mix together the 
raisins, brown sugar and cinnamon, 
fill apples and dot with butter. 
Place in shallow baking dish and 
pour in just enough water to cover 
bottom. Bake uncovered in 376 ° 
oven for 25 to 30 mins. 

Mrs. W. Allan. 

JAM CRUMB DESSERT 
1/.t up butter (or shortening) 
½ cup sugar 

1 tsp. vanilla 
1 egg, well beaten 

% u1 thi k jam (raspberry 
or ]oganberry) 

1 cup flour 
1 ½ tsp . baking powd r 

1.1.~ tsp. salt 
½ cup milk 

ream shortening, sugar and 
vanilla together un t il fluffy. Add 
egg, beating until smooth. ift dry 
ingredients and add to creamed 
mixture alternately with milk. 
Pour in to greased 8 " pan, sp ·ead 
jam over batter and sprinkle with 
rumb topping. Bake 3 min s. at 

3 7 5 °. Serve warm. Serves 6. 
Crumb Topping: 

2 tbsps. brown sugar 
1/4. cup flout' 
1/2 tsp. cinnamon 
2 tbsps. butter 

Mix all ingredients together un­
ti] they form a crumblike mix­
ture. (This can be used cold as a 
cake cut in squa ·es.) 

Mrs. Anderson. 

ALMA PUDDING 
½ 
2 
1 
1 

1 ¼ 
1 

cup brown sugar 
tb ps . marmalade 
tbsps. melted butte1· 
cup milk 
cups flour 
tsp. soda 
salt 
handful of rnisins 

Mix the sugar with the marma­
lade, then add butter and milk. Sift 
in the flour, salt and soda and fold 
in raisins. Steam 2 hours. 

Mrs. H. Campbell. 

LEMON PUDDING 
1 tbsp. butter 

¾ cup sugar 
3 tbsps. flour 

juice and rind of 1 lemon 
2 eggs, beaten separately 
1 cup milk 

Cream butter and sugar, add 
flour, lemon, egg yolks and milk. 
Fold in egg whites beaten stiff. 
Bake in pudding dish set in a pan 
of boiling water with oven at 350 ° 
for about 40 mins. 

Mrs. J. Moar. 
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ALMOND PUDDING 
5 egg whites 
1 cup granulated sugar 
1 tbsp. gelatine 

¼ cup cold water 
1 cup boiling water 

½ tsp. almond extract 
1 cup chopped almonds 

Soak gelatine in cold water until 
it absorbs the water ( about 5 
mins.) Add the boiling wate1· and 
dissolve thoroughly. Add sugar 
and stir until dissolved . Chill until 
it begins to stiffen, then beat until 
frothy. Beat egg whites stiff and 
add to gelatine when it begins to 
stiffen . Beat until mixture is well 
blended. Add flavoring. Pour into 
mold, alternating laye1· of mixture 
with chopped almonds. Set aside 
to stiffen. Serve with the follow­
ing sauce : 

1 pt. milk 
5 egg yolks 

¼ cup sugar 
1/4 tsp. salt 
½ tsp. vanilla 
½ pt. whipping cream 

Scald the milk in a double boiler. 
Beat eggs lightly, add sugar and 
salt and pour slowly into this 
mixture the boiling milk. Cook in 
double boiler, stirring constantly, 
until mixture thickens and coats 
the spoon. When cool, add vanilla 
and whipped cream. 

Mrs. F. Webster. 

STEAMED BREAD PUDDING 
2 cups bread crumbs 

1/2 cup molasses 
1 cup hot water poured on 

the bread 
1 cup fl.om· 
1 cup rai sins 

½ t sp. soda 
1 tbsp. melted butter 
1 egg 

1/ 2 t sp. cinnamon 
1/:.! t sp. cloves 
1/2 tsp. g inger 
1/:.J tsp. nutmeg 

a little milk if required 
t am 1 % t o 2 hours and serve 

wi t h fo llowing sauc : 
1 up sugar 
2 t usps. fl our 

pin h of salt 
1 cup boiling wat r 

vanilla 
pi ece of butter 

'oo k ~1 f ew mi nut es. 
Y. F. 

CHOCOLATE SPICE PUDDING 
2 cups hot milk 
1 sq. chocolate, melted 
1 cup bread crumbs 
1 egg 
5 tbsps. sugar 

¼ tsp. salt 
1 tbsp. butter 

½ tsp. cinnamon 
¼ tsp. ginger 
¼ tsp. nutmeg 

Melt chocolate in milk and add 
the bread crumbs. Let stand until 
c1·umbs are soft. Beat egg, add 
sugar, salt, butter and spices and 
beat until smooth. Mix all together 
and bake in a buttered casserole 
f01· one hour in a 325 ° oven. A 
sauce is formed in the bottom. 
Serve warm. 

Mrs. Begg. 

BLUEBERRY CRUMB PUDDING 
1 cup Sunland graham waf­

er c1·umbs 
¼ cup sugar 

3 tbsp. melted butter 
l/4 tsp. cinnamon 
2 cups blueberries (fresh 

preferably) 
whipped cream 

Combine crumbs, sugar and cin­
namon. Add butter and mix well. 
Place 1 cup of Qlneberries in a 
small greased casserole, cover with 
half the crumb mixture. Add re­
maining blueberries and top with 
remaining crumbs. Press down 
firmly with a spoon. Bake in a 
moderate oven for 30 minutes. Let 
cool and cut in squares and top 
with whipped cream. 

Miss Thelma Hodgkinson. 

FRUIT UPSIDE DOWN CAKE 
Bake this cake in a large iron 

frying pan. Cut ½ cup butter into 
small pieces and put in bottom of 
cold frying pan. Sprinkle with 1 
cup brown sugar and arrange the 
assortment of canned fruit (drain­
ed of all juice) on top of t he but­
ter and sugar. Add bananas if pos­
sible. Cover fruit with sponge bat­
ter made as follows : Beat 3 eggs 
until light, add 1 cup sugar and 3 
tbsps. hot water. Add 1 cup flour 
which has been sifted with 2 tsps. 
baking powder and ½ tsp. of salt. 
Bake in a mode1·ate oven 350 ° for 
45 mins. Remove cake while hot by 
inverting frying pan over cake 
plate. 

Mr . W. G. Hetherington. 
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STEAMED SU NLAND GRAHAM 
WAFER PUDDING 

3 tbsp. ho1·tening 
1 tsp. vanilla 

½ c. sugar 
1 well beaten egg yolk 

½ cup chopped dates, raisins 
or figs 

¼ cup chopped walnuts or 
other nuts 

2 cups fine Sunland graham 
wafer crumbs 

¼ tsp. salt 
1 tsp . baking powder 

½ cup milk 
1 stiffly beaten egg white 

Thoroughly cream shortening 
and sugar. Add vanilla and egg 
yolk and beat. Stir in fruit and 
nuts. Mix graham wafer crumbs, 
salt and baking powder and add 
to creamed mixture alternately 
with milk. Fold in egg white. Put 
in 1 ½ quart mold and steam for 
1 ½ hours. S rve with sauce if de­
sired. 

Mrs. J. A. Tupper. 

APPLE SOUFFLE 
Peel and core and cut in eighth 

2 pounds of apples . Place in a but­
tered baking dish, rather a deepish 
one. Bake fo1· 30 minutes at 3 7 5 ° 
until apples are g1·owing tender, 
then pour off excess liquid. Dot 
tops with spoonsful of apricot jam 
or orange marmalade. Have ready 
a mixture of 3 eggs well beaten 
with a cup of sugar and 2 cups of 
cream. Pour t his cream mixture 
over the apples, return to oven and 
bake until cream topping is lightly 
b1·owned . No sauce is needed with 
this souffle. 

Mrs. W. H . Allan. 

COLONEL PUDDING 
1 cup molasses 
1 tsp . soda 

½ cup boiling water 
3 cups fl our 
1 cup raisins 
1 cup chopped prunes 
l egg 
1 tsp. salt 
2 tsp. baking powder 

P lace molasses in mixing bowl. 
Dissolve soda in boiling water and 
add. Mix in flour, raisins, prunes, 
egg, salt and baking powder, and 
blend t horoughly. Steam 2 hrs. in 
buttered pudding mold. Serve with 
hot sauce . 

Mrs. R. Smith. 

RAISIN BREAD PUDDING 
6 thin slices bread toasted 

brown 
6 thin lices bread, fried in 

deep fat 
1 cup seeded raisins 
1 cup grated cheese 

In a deep buttered baking dish 
arrange a layer f toasted bread, a 
layer of fried bread, a laye1· of 
chopped raisin and grated cheese. 
Repeat. Add the f llowing sauce: 

½ cup brown sugar 
½ tsp. cinnamon 
2 cups wate • 

pinch of cloves 
Bring this to a boil and pour on 

the bread in the dish . Add water 
if necessary to cover. Bake in a 
low oven until firm and well 

browned, about 1 hour. 
Mrs. F. Webster. 

APPLE CRUMBLE 
6 medium cooking apples 
1 tsp. cinnamon 

½ cup water 
• '- cup flour 
1 cup sugar 

½ cup butter 
Pare and core apples, cut cross­

wise in slices 1/4 " thick, place in 
greased casserole. Sprinkle apples 
with cinnamon. Add water. Work 
flour, sugar and butter with finger 
tips until crumbly, spread over 
apples. Bairn, uncovered in moder­
ately hot oven 375° for 45 mins., 
or until apple are soft. Serve with 
plain cream. Yields 6 portions. 

Mrs. G. Fanson. 

RAISIN DELIGHT 
Make a sauce of: 

1 cup brown sugar 
1 tbsp. butter 

¾ cup raisins 
3 cups boiling water 

dash of nutmeg. 
Put these ingredients into dish 

in which pudding is to be baked 
then add following stiff batter: 

1 tbsp . butter 
½ cup white sugar 
2 tsps . baking powder 
1 cup flour 

½ cup milk 
Mix in order given, combining 

flour and baking powder by sifting. 
Drop this batter into first mixture 
and bake ill a moderate oven. Test 
batter wit h a tooth pick. . 

Mrs. F . Webster. 
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BOSTON CREAM PIE 
1 cup cake flour, sifted first 
1 tsp. baking powder 

1 tsp. salt 
1 tbsp. butter 

½ cup hot milk 
2 eggs 
1 cup sugar 

ift flom· once before measuring 
then sift with baking powder and 
salt~ Melt butter in hot milk and 
keep at scalding tempe1·atm·e in 
top f double boilei-. Beat whites 
of eggs stiff but not dry. Beat egg 
yolks until light and thick and fold 
them "into the whites. Slowly beat 
ugar into eggs add ing 2 tbsps. at 

a time. F Id flom· mixture into 
cake batter, then beat in the hot 
milk and butter. Pour into an 8" 
cake pan and bake in moderate 
oven 360 ° for 25 mins., or until 
lightly browned and -fhm to the 
touch. ool cake for 10 mins., then 
turn it out of the pan. Divide cake 
in to 2 layers with a sharp knife 
and spread with cream filling. 
Cream Filling: 

.½ cup sugar 
3 tbsps. flour 
2 cups hot milk 
2 eggs, slightly beaten 
1 tbsp . butter 
1 tsp. vanilla 

tsp. salt 
ix sugar and flour, gradually 

stir in hot milk until it thickens. 
Add mixture slowly to beaten eggs. 

o k minutes stirring constantly. 
Add butter, vanilla and salt . Mix 
thorou ·hly and pread between 
lay rs of cake. Lay a lace paper 
doily over th top of the ake and 
sift 3 tb p . of i ing sugar ov r the 
doily. Remove the paper ca1· fu ll y 
and th sugar will foi-m an att rac­
tive der:; ign on top of the dessert. 

Mrs. G. utler. 

RHUBARB PUDDING 
4 cups rhubarb 

·!i. cup whi te sugar 
1 up flour 
1 up br w11 sug-ar 
G bsps. bu tt er , melted 

Mi x rh ul a r b anil whi te sugar in 
gTcascd bakin g dis h. ix fl our and 
br wn su gar, add melt .d butt r 
and r uh tog- lhcr w •11 until a 
' nim bly mixlnr r . nits . prinkle 
thi s o er r huharh an d ba ke a t 350 ., 
f r half an hour. ervc hot or cold 
-S l'V S 

BLUEBERRY GRAHAM TORT£ 

%, lb. Sunland graham crack-
ers ( 1 ½ cups crushed) 

1 tsp. cinnamon 
3 tbsps. melted butter 
3 eggs separated 
1 (14 oz.) can sweetened 

condensed milk 
juice and rind of 1 lemon 

2 cups fresh blue berries ( or 
other fruit) 

Roll crackers and add cinnamon 
and melted butter. Spread a thick 
layer of crumbs in bottom of 
greased spring mold. Beat egg 
yolks, stir in condensed milk, lem­
on juice and 1·ind and blueberries. 
Beat egg whites stiff but not dry, 
fo ld into egg yolk mixture. Pour 
into mold and cover with remain­
ing crumbs. Bake in moderate oven 
350° fo1· 55 mins. Makes about 10 
servings. 

Mrs. H. Campbell. 

CARROT PUDDING 
1 cup grated carrots 
1 cup gi-ated potatoes 

1 ½ cups suet 
1 ½ cups raisins 

1 cup currants 
1 cup brown sugar 
1 tsp. vanilla 
1 tsp. lemon extract 

lemon peel or 4 oz. of 
mixed peel 

½ orange peel 
1 ¾. cups flour 

_ tsp. cinnamon 
¾ t p. nutmeg 
½ tsp. cloves 
1 tsp . soda 
1 t p. salt 

Mix ingredients and steam 3 hrs. 
Mrs. G. H. Carr. 

ORANGE PUDDING 
P eel an_d slice several juicy 

oran g-es bemg ure to rem ve it­
t r white membrane. Pour over 
them a scant cup of ugar Make a 
custard in double boiler ~f: 

1 pt . ( or more) rich milk 
3 e00g yolks, well beaten 

sugar to taste 

Mrs . J. v . 

Thick n mixtu r e with cornstarch 
made into a past e with cold milk 
a nd add a pin ch of alt. When cu -
t ard thi kens, add vanilla . Pour 
?V r oranges, cov r top with mei:·­
rngue . Serve pudding well cooled. 

Mrs. S. Jones. odds. 
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SPICED RHUBARB 
4 cups rhubarb, cut in 1" 

pieces 
½ cup sugar 
½ cup honey 

1 stick cinnamon 
1 small piece whole ginger 
4 whole cloves 
1 tsp. grated orange 1-ind 

juice of 1 orange 
Place all ingredients in baking 

dish, cover and bake in 350° oven 
for 20 mins. until rhubarb is soft. 
Makes 6 servings. 

Mrs. F. English. 

MARSHMALLOW RICE 
PUDDING 

½ cup washed rice 
3½ cups milk 
½ cup white sugar 
1h tsp. salt 
½ cup chopped dates 

Cook for 2 hours at 325° . Stir 
occassionally for first hour. Re­
move from oven and dust with 
nutmeg, cover with ½ lb. marsh­
mallows dipped in milk. Return to 
oven until marshmallows are melt­
ed. Grease casserole well. 

Mrs. N. R. Burch. 

FIG PUDDING 
2 cu,ps b1·ead c1·umbs 
1 cup flour 

½ cup suet (chopped fine) 
2 cups figs ( 1 lb.) chopped 

½ cup white sugar 
pinch of salt 

2 tsp . baking powder 
2 eggs (beaten well) 

milk to moisten 
Put in well buttered bowl, and 

steam for at least two and one 
half hour Serve hot with sweet 
sauce. 

Mis M. McKechnie. 

HALF HOUR PUDDING 
¼ cup brown sugar 

1 cup flour 
2 tsps. baking powder 

pinch of salt 
1 cup raisins 

½ cup milk 
Mix above together and put in a 

greased pan. Then pom.· over top 
the following mixture : 

2 cups boiling water 
1 cup brown sugar 
1 tbsp. butter 

1/4, tsp. nutmeg. 
Bake fo1· half an hour. 

Mrs. K. Bell. 

PEACH SNOW PUDDING 
1 qt. cann d peaches 

112 cup sugar 
1 2 cups milk 

2 eggs 
2 tbsps. corn starch 

tsp. vani lla 
1 tsp. almond 

pinch of alt 
D1·ain juic and heat to boiling 

point. Moisten c rn tar h with 
water, add salt and almond ex­
tract and stir into hot jui e till 
clear. Remove from fire. Bea egg 
whites stiff and stir into mixtu1·e 
while hot. Pour into se rving 
dishes, pres halves of peaches in to 
it and cool. 

Custard: 
Heat milk beat y lks, sugar and 

vanilla till creamy and smooth. 
Add to milk stirring constantly. 
Allow to thicken to consistency of 
cream but to not boil. Cool and 
pour over pudding when serving. 

Mrs. L. J. Bloxham. 

BOILED CUSTARD 
2 eggs 

½ cup sugar 
1 cup milk 

Heat milk and pour into well 
beaten eggs and ugar. Cook in 
double boiler until mixture coats 
spoon. 

APRICOT SOUFFLE 
2 tbsp . butter 
4 tbsps. flour 

Mrs. J . Bell. 

½ cup white ugar 
pinch of salt 

1 cup scalded milk 
3 eggs 

½ tsp . vanilla 
1 can apricots or preserves 

Melt butter, add flour, sugar and 
salt, stir in hot milk, bring mix­
ture to boiling point. S parate 
yolks and whit s and beat yolks 
until thick. Pom· hot mixture ov r 
them, stirring constantly. Fold in 
beaten egg white , add vanilla. 
Place apricots without the juice in 
a buttered baking dish, pour mix­
ture over them. Bake 46 to 60 
mins. in rather hot ov n until cake 
mixture is golden brown. Serve 
with syrup from apricots or whip­
ped ci-eam. Use a fairly large cas­
serole. Makes 4 large servings. 

1· . T . W. Fair. 
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FLUFFY RICE PUDDING 
3 tbsps. raw rice 
6 tbsps. sugar 
1 tsp. vanilla 
2 cups milk 
2 eggs, separated 

raisins to taste 
Cook washed rice in boiling wa­

ter to cover for 5 minutes, drain. 
Add milk and 2 tbsps. sugar and 
raisins in t op of double boiler, cook 
covered 50 minutes, stirring occa­
sionally. Then add gradually to 
t he egg yolks beaten with 2 tbsps. 
sugar, return to double boiler and 
cook 5 mins. longer. Cool. Fold in 
egg whites which have been beaten 
stiff with r emaining 2 tbsps. sugar, 
and the vanilla. Serves 4. 

Mrs. A. W. Dodds. 

POOR MAN'S STEAMED 
PUDDING 

1 cup suet, finely chopped 
1 cup brown sugar 

1 ½ cups flour and 1 tsp soda 
sifted together 

1 cup sour milk 
Fruit and spices to taste 

Put in sealers, fill ½ full and 
steam for 4 hours. Will keep in­
definitely. Resteam for about 3 
hours when to be used. 

Mrs. T. deBourcier. 

FORRESTRY PUDDING 
1 cup sifted flou r 

% tsp . salt 
2 tsp . baking powder 

½ cup white sugar 
½ cup raisins 
% cup milk 

Mix above and place in a casse­
role. Pour fo llowing syrup over 
batter : 

2 1/z cu ps bo iling water 
1 cup b1·own sugar 
1 dessert spoon butter 

Bake in moderate oven for 40 
n ins. 

Mrs. D. W. Moir . 

COFFEE CREAM 
l(j marshmallows 

1 cup strong coffee 
1/ 2 pint whipping cream 

Melt marshmallows in the cof­
fee. Leave unti l set approximately 
11/:.i hours. When alm ost set, beat 
in whipp d er am. Put in sherberts 
:rnd chill. Serve with a dab of 
whipped cream. Sprinkle with 
chopped nuts. 

EGGLESS SUET PUDDING 
1 cup sour milk 

½ cup corn syrup 
1 cup fl.our 

pin ch of salt 
1 ½ cups stale bread crumbs 

1 cup finely chopped suet 
2 tbsps. brown sugar 
1 tsp. baking soda 
1 tsp. boiling water 
1 cup currants or raisins 

1 1/2 tsp. mixed cinnamon and 
nutmeg 

Mix and sift flour, salt, cinna­
mon and nutmeg. Add crumbs, 
suet, sugar and fruit. Mix milk add 
syrup and warm slightly. Beat well 
and add to dry ingredients. Add 
soda dissolved in warm water. Mix 
well. Fill butte1·ed bowl two thirds, 
tie down and steam for 2 hours. 

Miss F. Francis. 

BAKED ALASKA 
1 pt. brick ice cream 
2 egg whites 
1 flat sheet sponge cake 

For individual servings, cut 
squares of cake slightly larger 
than slices of ice cream. Place ice 
cream slices on cake slices. Beat 
egg whites very stiff, adding icing 
sugar to taste. Cover ice cream 
thoroughly with meringue. Place 
in very hot oven 500 to 550 ° for 
about 2 mins. 

Mrs. D. Lloyd. 

HARD TIME PUDDING 
1 cup flour 

½ cup sugar 
1/2 cup milk 

1 tsp. baking powder 
¾ cup raisins or dates 

Mix to batter and put in baking 
dish . Pour over batter the follow­
ing : 

1 cup brown sugar 
1 cup boiling watel' 

butter size of an egg 
Bake in oven 25 min . Serve 

with cream . 
Mrs. Scharf. 

PINEAPPLE DESSERT 
PoUl' 1 cup hot milk over 20 

marshmallows t hat have been 
br oken into small pieces. When 
cool , mix into thi ½ pt. stiff1y 
whipped cream and a can of 
crushed pineapple. Place in re­
fr igerato1· 3 bl'S. 

Mrs. Ande1·son. 
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BRIDGE DESSERT 
1 13-oz. can evaporated milk 

1 ¼ cups boiling water 
¼ tsp. salt 
½ cup honey 

2 ½ cups Sunland vanilla or 
graham wafer crumbs 

1 pkg. lemon jello 
3 tb ps. lemon juice 

grated rind of 1 lemon 
Chill milk overnight (it mu t be 

very cold). Dissolve j ello in boiling 
water, add honey, salt, lem n juice 
and rind. Place in r efriger ator till 
slightly thickened. Whip until stiff 
and fold in evaporated milk, 
which has been whipped as you 
would whipping cream. Line a 
shallow oblong pan ( not too small) 
with wafer crumbs, about ½ of 
them. Put filling on crumbs, then 
sprinkle 1·emainder of crumbs over 
top. Leave in refrigerator over­
night. Cut in squares and serve 
with whipped cream. 

ICE CREAM 
2 eggs 

Mrs. L. Mitchell. 

6 tbsps. sugar 
4 tb p . white corn yrup 
1 cup top milk 
1 cup condensed milk 
1 tsp. vanilla 

Beat the yolk , sugar and corn 
syrup until thick and lemon col­
ored. Add milk, cream and flavor­
ing. Freeze with control et at cold­
est, until firm. Remove to chilled 
bowl, add unbeaten egg whites and 
beat until fluffy. Return to freez­
ing compartment for 26 mins. or 
until frozen. Serves 5. 

Mrs. Harry Hayter. 

FRENCH CHOCOLATE MOUSSE 
6 ozs. dark sweet chocolate 

½ oz. bitter chocolate 
4 th p. cold water 
1 tsp. vanilla 
3 egg yolks 
3 egg whites, stiffly beaten 

Break chocolate into pan with 
water. Place over low heat and 
stir until chocolate dissolves. Re­
move from heat and stir in vanilla. 
Add unbeaten egg yolks one at a 
time, mixing well after each addi­
tion. Now mix in the stiffly beaten 
whites, thoroughly. Pour into glass 
serving dishes, chill 2 ½ hours. 
Serves 6. 

GRAPEFRUIT AND MARSH­
MALLOW FLUFF 

25 marshmallows 
1 cup sweeten d grapefruit 

juice 
½ pt. whippin g cr eam 

Melt marshmallows with Jutce , 
when melted, c ol a nd set fo r ap­
proximately 1 1f..! hours. When al­
most et bea t in whipped crea m. 
Pour in to di, h s and put in cold 
place. 

Mr. . nde ri:;on. 

DATE DESSERT 
(Over night ake) 

1 cup dates 
1 cup nuts 
1 cup marshmallows 

18 Sunland graham waf 
soda crackers 

1 cup cream 

rs or 

Cut up marshmallow , dates an d 
nuts, add cream. Let soak, then 
add crackers finel y roll ed. Mak 
into loaf. Stand over night in r e­
frigerator. Slice, serve with whip­
ped cream. 

Mrs. R. Reuss . 

TOASTED SNOW SQUARES 
1 envelope gelatine 
4 tsp. cold water 
1 cup boiling water 

½ cup sugar 
3 egg whites, unbeaten 

1/4, tsp. alt 
1 tsp. vanilla 

Sunland graham wafer 
crumbs 

Sprinkle gelatine over cold wa­
ter and soak. Add boiling water 
and stir until dissolved. Add sugar 
and stir until dissolved. Let cool 
slightly, then add egg whites, salt 
and vanilla, b at until mixture is 
light and fluffy. Chill. 

Butter Sauce for Above: 
2 egg yolks 

½ cup sugar 
½ cup butter, melted 

1 tsp. grated lemon rind 
2 tbsps. lemon juice 
1 cup evaporated milk 

Beat egg yolks until thick, grad­
ually add sugar and continue to 
beat. Add butter, lemon juice, rind 
and blend. Fold in milk, and serve 
over square . After y u roll them 
in graham wafer crumbs. 

Mrs. H. Campbell. 
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PRUNE WHIP 
1 envelope gelatine 

1/4 cup water 
¾, cup hot prune juice 
1 cup cooked prune pulp 
2 tbsps. lemon juice 

½ cup sugar 
2 egg whites 

½ cup nuts, chopped 
¼ t sp. salt 

Soft en gelatin e in cold water. 
Add sugar, salt and hot prune 
juice and stir until di ssolved. Add 
prune pulp and lemon juice. Cool 
and when mixture begins to thick­
en fold in t iffly beaten egg 
whites. Turn into mold that has 
been rinsed in cold water. When 
fi rm, unmold. Garnish with prunes 
and slices of orange. Whipped 
crea m to be served if desired or 
sprinkle wit h nuts. ' 

Mrs. J.W. Sorrell. 

SPANISH CREAM 
1 envelope gelatine 
3 cups milk 
3 eggs 

½ cup sugar (scant) 
1/4 t sp. salt 

1 tsp. vanilla 
Put milk in double boiler and 

soften gelatine in it . Place over 
hot water , add sugar a nd stir until 
dissolved. Pour slowly on t he yolks 
of eggs slightly beaten, l'eturn to 
double boiler and cook until t hick­
ened somewhat, stirring constant­
ly. Remove from stove and add 
sal t and flavoring, then add whites 

f eggs b aten until stiff . Tur n 
into one large or in dividual molds 
t hat ha ve been r insed in cold wa­
ter a nd place in ice box. (This 
separates and form s a j elly on t he 
bottom, custard on the top. Serve 
with canned rnspberries, t opped 
with wh ipped cream. 

Mr . M. McKechnie. 

SPECIAL JELLO DESSERT 

1 pkg. jello 
1 egg 

½ pt. milk 
2 tbsps. sugar 

Bring milk to almost boiling 
point. Beat egg and sugar in basin 
and pour over hot milk beating 
all the time. Dissolve j ello in ½ 
pt. boiling water and allow to coo). 
Add to other mixtu1·e and put in 
mold to set. 

Mrs. N. R. Blll'ch. 

APPLE JELLO DESSERT 

Peel and core apples and cut in 
narrow sections. Cook in small 
amount of water, putting in more 
sugar than you would use for apple 
sauce. Cook until apples are done 
but n ot br oken up. Dissolve one 
or two jello powders, leaving out 
a s much water as there is juice 
on t he apples. Combine the two 
and chill. Serve wit h plain or whip­
ped c1·eam. 

Mrs. S. Jones. 

GOOSEBERRY FOOL 

1 ½ lbs . gooseberries 
½ lb. sugar 

1 envelope gelatine 
sponge cake 

Stew gooseben-ies and sugar un­
til quite soft. Rub through coarse 
sieve and add dissolved gelatine. 
Line basin with sliced sponge cake. 
When gooseberry mixture is near­
ly cold pour part into mold, then 
add layer of cake, then layer of 
mixture, layer of cake. Place a 
weighted covei- on top and leave 
until set. 

Mrs. W. R. May. 
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DESSERT SAUCES 
CREAMY SAUCE 

1 well beaten egg 
1 tsp. vanilla 

½ cup powdered sugar 
1/4 pt. whipping cream 

Beat egg yolks and gradually 
add it to the ¼ cup of sugar. Beat 
egg whites and add to other ¼ 
cup sugar. Beat again and then 
fold egg whites into yolks. Whip 
cream and add it to the thst mix­
t ure, then add vanilla and cherry 
flavo1·ing. 

Mrs. N. Burch. 

BRANDY SAUCE 

¼ cup butter 
1 cup powdeTed ugar 
2 tbsps. brandy 
2 egg yolks 
2 egg whites 

½ cup milk or cream 

Cream butter, add sugar gradu­
ally, then brandy very slowly. Add 
well beaten yolks and milk. Cook 
over hot water until it thickens 
as a custard, then pour into beaten 
whites. 

Mrs. N. R. Burch. 

CHOCOLATE SAUCE 

½ cup cocoa 
2 tbsps. butter 
1 cup water 
2 cups sugar 
2tsps. vanilla 

few grains of salt 

Add cocoa and water, bring to a 
boil, then stir in sugar, vanilla and 
butter. Cook for 3 mins. Seal in 
jar. Reheat; add butter and serve. 
NOTE : Butter may be left out or 
a small piece added when using 
hot milk for a chocolate drink. 

Mrs. G. Lundberg. 

CREAMY CHOCOLATE SAUCE 

½ cup sugar 
1 tsp. cornstarch 

½ cup water 
½ cup white corn syru p 

1 sq . unsweetened chocolate 
1 tbsp. butter 

Mix sugar and cornstarch to­
gether, add water slowly, add corn 
syrup and finally chocolat . Cook 
about 15 mins. until slightly thick. 
Add butter and cool. 

Mrs. N. Burch. 

BROWN SUGAR HARD SAUCE 

½ cup butter 
1/ 2 cup light brown sugar 

firmly packed 
1 tbsp. cream 

½ tsp. van ill a 
Cream butter thoroughly, add 

sugar gradually, and ci-eam t o­
gether until light and fluffy. Add 
cream and vanilla and beat wel1. 
Makes 1 cup of sauce. 

Mrs. M. McKechnie. 

FOAMY SAUCE 
4 tbsps. butter 
1 tsp. vanilla 

½ cup boiling water 
1 cup powdered sugar 
2 egg whites 

Cream butter and sugar in top 
of double boile1~ beat till light. Add 
egg whites one at a time, still beat­
ing. Just before serving add boil­
ing water and beat over boiling 
water until foamy. Add vanilla. 

Mrs. G. Robinson. 

SHERRY SAUCE 
4 egg yolks 
~ tbsp. powdered sugar 
2 tbsp . sheny 

Beat yolks and sugar in double 
boiler, slowly drip in sherry and 
beat with egg beater for 12 min­
utes. 

Mrs. Lee. 
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SANDWICHES AND SANDWICH 
SPREADS 

RAISIN-BEAN SANDWICHES 
1 cup Boston baked beans 

½ cup seedless raisins 
1 tbsps. prepared horserad­

ish 
5 drops tobasco 

1/4, tsp. salt 
¼ cup minced green peppers 
2 tbsps. minced onion 
2 tbsps. mayonnaise 

12 slices buttered whole 
i-vheat bread 

Mash beans; rinse raisins in hot 
water, d1·ain and chop. Combine 
beans, raisins, horseradish, season­
ings, green peppe1·, onion and may­
onnaise and mix well. Sp1·ead be­
tween slices of buttered bread. 

Mrs. F. English. 

SAVORY SANDW ICHES 
1 cup ground bologna 
1 tbsps. minced onion 
1 tsp. prepared mustard 
1 hard boiled egg, chopped 
1 tbsp . pickle relish 

1/4 cup minced celery 
1/4, cup salad dressing 
12 slices buttered bread. 

Combine bologna, onion, mus­
tard, egg, pickle relish, celery and 
salad d1·essing and mix well. 
Spread between slices of buttered 
bread. 

Mrs. I-I. Campbel I. 

SANDWICH SPREAD 
1 cup sugar 
8 tbsps. butter 
3 eggs 
4 tbsps. flour 
1 tsp. salt 
3 tbsp . mustard 
1 cup vinegar 
1 cup milk 
1 cup grated cheese, nippy 

½ cup chopped olives 
1 small can pimento 
4 or 5 dills 

Blend in butter and sugar, beat 

SPORK SPEC IALS 
Make your favorite baking pow­

der biscuit dough, using slightly 
more than the usual amount of 
shortening, and roll the dough very 
thi11 . Cut the biscuit dough into 
rounds to fit slices of canned spork. 
Slice spork thin. Make biscuit 
rounds and spork into sandwiches, 
spreading the meat with a thin 
layer of mustard before sealing. 
Spread the top of biscuit-sand­
wiches lightly with butter, then 
bake in a hot oven until lightly 
browned. 

Mrs. E. Bjorge. 

CUCUMBER SPREAD 
14 medium cucumbers 

6 onions 
2 sweet green peppers 
2 sweet red peppers 

Peel onions, prepare peppers and 
put through fine food chopper with 
unpeeled cucumbers. Sprinkle with 
½ cup salt, stand overnight. Strain 
in the morning and rinse pickles 
if salty. Cover with mild vinegar 
and bring to a boil. Add to the 
dressing made of ½ cup butter, 
1 ½ cup ugar, 3 tbsps. flour , 4 
well beaten eggs, 1 cup sweet 
cream, 1 tsp. rnustard and celery 
seed. 

Mrs. M. Geibelhaus. 

SANDWICH SUGGESTIONS 
1. Pork tenderloin cut into small 

pieces and browned . Add water 
and let simmer for an hour, 
then cool and put through 
grinder. 

Add salt, pepper, celery cut 
fine and salad dressing. 

2. Hard boiled eggs with a few 
stuffed olives coarsely chopped. 
Add a few drops of lemon juice, 
salt, pepper and mayonnaise. 

3. Hard boiled eggs, Thousand 

and add eggs. Mix in combined 
flour, salt and mustard. Stir in 4. 
vinegar, then milk. Stir and cook 

Island dressing and chips of 
fried bacon, with mayonnaise. 
Raisins and nuts chopped fine­
ly moistened with grape juice. 
Liver sausage with liced or 
chopped sweet pickle and may-

till mixture thickens smoothly. Add 5. 
cheese and stir well until melted. 
Remove from heat and add chop­ onnaise on rye bread. 
ped dill s, olives and pimento. 

Mrs. D. Ramsay. 
G. Sardines, split and boned, with 

1 mon juice and paprika. 
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SALADS 
JELLIED BEET SALAD 

1 cup finely chopped beets, 
cooked 

1 cup finely shredded raw 
cabbage 

1 tbsps. hor eradish (prep.) 
1 tsp. salt 

1,4 tsp. pepper 
½ cup vinegar 

1 lemon-flavored jelly pow­
der 

1 ½ cups water 
To cooked beets add cabbage 

and horseradish season with salt 
and pepper and mix well with vine­
gar. Dissolve jelly powder in wa­
ter (according to package direc­
tions). Add to vegetables and vin­
egar and combine well. Turn into 
mold ( or individual molds), chill 
until firm. Unmold and serve with 
salad greens and thick salad dress­
ing. 

Mrs. W. McTaggart. 

PINEAPPLE and CARROT 
SALAD 

1 cup grated carrot 
1 can crushed pineapple 

(small) 
1 pkg. lemon jello 

salt 
Drain juice from pineapple and 

add enough water to make 1 ¾ 
cups liquid. Heat to boiling point 
and dissolve lemon jello. Grate 
carrot, add pineapple and mix in 
liquid, add dash salt. Mold and set. 
Serve on lettuce with stuffed cel­
ery. Celery cut in small pieces or 
grape bits may be added to pine­
apple. 

Mrs. J. G. Walker. 

GINGER ALE FRUIT SALAD 
1 pkg. lime or lemon jello 

½ cup boiling water 
1 ½ cups ginger ale 

¼ cup finely chopped nuts 
¼ cup chopped celery 

1 cup mixed fruit, orange, 
pineapple, grapefruit or 
grapefruit and bananas 

Dissolve jello in boiling water. 
Chill, then add ginger ale. When 
slightly thickened fold in remain­
ing ingredients. Mold, chill until 
firm and serve on lettuce cups 
with mayonnaise. 

Mrs. R. Heuss. 

MARSHMALLOW SALAD 
1 lb. marshmallows chopped 

fine 
1 small bottle cherries (well 

drained) 
1 can sliced pineapple ( diced 

and well drained) 
1 cup nut meats, almonds 

preferably 
juice of 1 lemon 
yolks of 4 eggs 

½ cup white sugar 
pinch of salt 

Mix yolks, salt and sugar to­
gether, cook in dou ble boiler until 
sugar dissolves, 10 min s. Take 
from stove, cool s light ly, add fruit 
etc. When really cold fo ld in 1 cup 
whipped cream. Let set thorough­
ly. 

Mrs. W. McTaggart. 

PINEAPPLE CHEESE SALAD 
1 small tin crush'd pineapple 

¼ cup grated cream cheese 
½ cups white sugar 

juice of half a lemon 
Beat until stiff 1 cup whipped 

cream. Dissolve 1 pkg. pineapple 
jello powder in 1 cup boiling wa­
ter. When cool mix all together 
lightly and pour into mould. Serve 
on lettuce with a dab of whipped 
cream on top. Sprinkle with 
crushed nuts. NOTE: Cheese bak­
ing powder biscuits are delicious 
served with this salad. 

M1·s. W. McTaggart. 

MOLDED CRANBERRY SALAD 
1 ¼ tbsps. gelatine 

2 tbsps. cold water 
2 cups cranberries 
1 cup water 
1 cup sugar 

½ cup diced apple 
½ cup diced celery 
¼ cup finely chopped salted 

peanuts 
Soften gelatine in cold water. 

Cook cranberries until soft in the 
cup of cold water. Press through 
a sieve; add sugar and softened 
gelatine. Stir well until dissolved. 
Set aside to cool. When mixture 
begins to thicken, fold in prepared 
apples, celery and nuts. Turn into 
cold wet moulds and chill. Serve 
with lettuce and mayonnaise. 

Mrs. W. McTaggart. 
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FRUIT SALAD IN CANTA­
LOUPE RINGS 

ut a cantalope crosswise into 
1 ½" slice . R move 1·ind and add 
jellied or fresh fruit diced. Serve 
with whipped cream on top or a 
swe t fruit dre ing. 

Mr. W. McTaggart. 

PINEAPPLE AND MARSH­
MALLOW SALAD 
Cut pineapple into small discs 

and marshmallows into quarters. 
Serve on lettuce leaf with fruit 
salad dre ing made of 1 cup sour 
cream whipped and add about 1 
tbsps. may nnaise. 

Mrs. J. Moar. 

LOBSTER SALAD 
U e nearly as much chopped cel­

ery as lobster. Mix well with salad 
dressing (which has plenty of 
whipped er am f lded into it), and 
chopped sweet pickles. Serve cold 
on lettuce. 

MTs. W. Mc Taggart. 

TOMA TO SALAD 
R move centres from ripe to­

matoes and stuff with following 
mixture: 

celery, chopped fine 
onion, chopped fine 
olive , chopped• fine 
P.A. salad dressing 

Garnish with sliced hard-boiled 
egg and serve on lettuce leaf. 

Mrs. W. J. McCreary. 

PERFECTION SALAD 
Soak 1 envelope gelatine in ½ 

cup of cold water for 5 mins. Dis­
solve ½ cup mild vinegar, ½ tsp. 
1 mon flavoring, 3/.1 tsp. salt, 1/2 
cup ugar in 1 pint of boiling wa­
t r and add g latine. Strain, and 
when b ginning to set add 2 cups 
of celery chopped fine, 1 can 
shrimp r chicken and strips of 
pim nto. Turn in to molds and chill. 

erv on lettu e 1 av s with may­
onnaise dre sing and garnish with 
pimento. 

Mrs. K. Saunders. 

TOMA TO SOUP SALAD 
M lt 2 tbsps . I n • gelatine in 

1 up of old wat r. H at one can 
f t mat soup and blen d in 2 pkgs. 

of r am cheese. ool. Add gela­
tin , 1 cup may nnaise and 2 cups 
of diced vegetables. Mold. 

Mrs. H. D. McCallum. 

TOMATO ASPIC 
1 can stl'ained tomatoes 
1 onion 
1 bay leaf 

salt 
pepper 
W orcestershi.re sauce 

Boil together, then strain and 
add 1 pkg. gelatine which has 
been soaked in cold water. Mold. 

Mrs. K. Saunders. 

GOLDEN SALAD 
1 envelope gelatine 

¼ cup cold water 
1 cup hot pineapple juice 

¼ cup mild vinegar 
½ cup orange juice 
¼ cup sugar 
1 cup raw carrot, grated on 

coarse grater 
1 cup oranges, cut small 

1 ½ cups canned pineapple, 
cut small 

1/4 tsp. salt 
Soften gelatine in cold water. 

~~d sugar, ~alt and hot pineapple 
Juice and stir until dissolved. Add 
orange juice and vinegar. Cool and 
when jelly begins to stiffen, add 

ther ingredients. Turn into mold 
rinsed in cold water and chill. If 
individual molds are used, place 
1 tsp. of clear jelly in bottom of 
!nold. When . nearly firm, place on 
it 1 tbsps. thick mayonnaise. When 
this is firm, fill mold with salad 
mixture. When congealed unmold 
on lettuce. For extra special mold 
place th~n strips of green peppe; 
rn two circles at bottom of rinsed 
r~ng mold. D~p fresh orange sec­
tions and pineapple wedges in 
clear gelatine mixture. Arrange 
l"ings of orange and pineapple 
along ides of mold. Chill. When 
nearly firm fill mold with com­
pleted salad mixture and chill. 

Mrs. M. McKechnie. 

ORANGE-CABBAGE SALAD 
. Shr d cabbage in quantity de-
1red. Peel one o~· two oranges, 

qu_arter and cut m small pieces 
u mg a plate to save juice. Add to 
the s~redded cabbage, saving a 
f w pieces for garnish. The juice 
obtam d from orange is added 
to your favorite salad dre sing 
together with a little cream and 
~ tea poon of sugar. Fold dressing 
mt cabbage mixture, tossing 
I ightly. 

Mrs. M. McKechnie. 
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CHICKEN SALAD 
½ pkg. lemon jelly 
1 cup boiling chicken broth 
1 cup chicken, cut medium 

coarse 
1 cup celery, cut fine 
1 pimento cut fine 
1 tbsps. vinegar 

½ tsp. salt 
shake of cayenne pepper 

½ cup whipping cream 
Dissolve jelly in boiling broth 

and chill . When cool and slightly 
thick beat until like whipped 
cream. Mix chicken, celery, pimen­
to, vinegar, salt and pepper, add 
to jelly and fold in whipped cream. 
Turn into mold. 

Mrs. F. English. 

JELLIED TOMA TO SALAD 
Slice thin layer off blossom end 

of tomatoes. Scoop out pulp. Dis­
solve package of lemon jelly pow­
der in 2 cups boiling water. When 
just about to set fill up tomatoes, 
let stand until jelled. Then cut 
each tomato to resemble a flower. 
Place on lettuce leaf and put 
chopped celery mixed with salad 
dressing in centre of each tomato. 

Mrs. D. Stirton. 

ORANGE-CHEESE SALAD 
1 cup chopped pecans 
1 pkg. cream cheese 

pepper and salt 
11 tbsps. thick cream 

3 oranges 
Mix pecans with cheese, season 

with salt and pepper, add cream 
to blend. Make into tiny balls. Peel 
orange, removing rind and white 
membrane and cut into ½" rings. 
Arrange rings on lettuce leaves 
and place the cheese balls in the 
centre. Serve with salad dressing. 

Mrs. C. Wallis. 

COLE SLAW 
Prepare cabbage by shredding 

and chopping. Let stand in cold 
water until crisp, drain and dry 
between towels. Mix with follow­
ing dressing and serve : 
Dreuing: 

1 tbsp. sugar, 1 tsp. salt, 1/4 tsp. 
cayenne pepper, 3 tbsps. vinegar, 
½ pint sour cream. Dissolve dry 
ing1·edients in the vinegar, stir in 
sour cream, mixing well. Chill 
thoroughly before using. 

Mrs. E. Ralter. 

MACARONI SALAD 
2 cups cooked old macaroni 
2 stalks c l ry, chopped 
1 tsp. nion, ch ppecl fine 

few leaves of lettuc ch p­
ped 

1 small tomato, chopp <l 
salt and p pper 

Combine and add salad dress in g 
to taste. 

Mrs. A. A. Giguere. 

AVOCADO SALAD 
3 avocados 
1 large ripe to mato 
1 cup chopped celery 

J/2 tsp. salt 
1 red Chile pulp OR 
1 tsp. chile powder 
1 tbsp . fine ly chopped onion 

Mash avocados and chile, add 
remaining ingredients, mi x with 
F1·ench dressing and serve on a 
lettuce leaf. 

Mrs. T. J. McKay. 

ASP ARAGUS SALAD 
Cook one bunch of asparagus in 

boiling salted water 25 to 35 ruins. 
or until tender. Drain and cool. Cut 
off stalky ends leaving tips and 
arrange on shredded lettuce. Chop 
a tbsp. of red pimento and mix 
with ½ cup thick mayonnaise, then 
add ½ cup tomato catsup and pour 
over asparagus tips. Lay a thin 
strip of pimento over asparagus 
just above the dressing and garn­
ish with ripe olives. 

Mrs. H. G. Walter. 

SHREDDED CABBAGE SALAD 
5 tbsps. vinegar 
1 tbsps. sugar 
1 tsp. salt 

¼ tsp. white pepper 
1 tbsps. butter 
2 tbsps. heavy cream 
3 eggs, well beaten 
3 cups finely shredded cab­

bage 
Put vinegar, sugar, salt, pepper 

and butter in saucepan and bring 
to boiling point. Pour hot mixture 
very slowly into eggs, beating un­
til well mixed. Cook in top part of 
double boiler until thick, then re­
move from heat and stir in cream. 
Pour while hot over shredded cab­
bage, tossing with a spoon and 
form until thoroughly mixed. 

Mrs. F . Webster. 
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STRING BEAN SALAD 
Use small string beans fresh 

from the ga1·den, undersized, and 
cooked until soft, or canned string 
beans cut in French style, i.e., cut 
on the bias. To these after drain­
ing, add a well mixed preparation 
of well chopped onion, salt and 
pepper, mayonnaise with some 
lemon juice. Delightful with cold 
meat. 

Mrs. T. McElrny. 

POT A TO SALAD 

4 cup cooked potatoes (cold 
and diced in very small 
pieces) 

1 pint milk 
2 tbsps. corn tarch 
1 onion medium size 

¼ lb. butter 
1 tsp. salt 

1/4, tsp. sugar 
¾ tsp. pepper 

Put milk and butter in sauce­
pan .Add chopped onions, salt, 
pepper and sugar. Let boil up and 
add corn starch stiue i well in half 
a cup of milk. Add potatoes and 
heat ca1·efully without stirring, 
about one half hour. Remove as 
soon as heated through. Garnish 
with minced pa1·sley or red and 
green p ppers minced. 

Mrs. Hugh Stanton . 

CELERY-BANANA SALAD 

6 pieces c 1ery 
6 tbsps. peanut butter 

lettuce 
G small banana 

• .,. up may nnaise 

Stuff c 1 ry with peanut butter 
and cut in to small pieces. Arrange 

n beds of lettuce with bananas 
sliced or diced. Serve with mayon­
naise dr . sing t which whipped 
crea m may b added if desired. 

Mrs. H. Peacey. 

I 4 I 

LETTUCE ROLL SALAD 

1 pkg. cream cheese 
1/4, cup grom1d cooked ham 
2 tbsps. relish 
6 large lettuce leaves 

mayonnaise 

Mash cheese and mix thorough­
ly with ham and relish. Spread a 
thin layer of this mixture on each 
leaf of lettuce. Form into rolls and 
chill. Cut into 1" lengths and place 
3 or 4 of these rolls on a leaf of 
lettuce. Serve with French dressing 
01· mayonnai e dressing. 

Mr . W. G. Hetherington. 

SUGGESTED SALAD COM­
BINATIONS 

1. Equal quantity of flaked sal­
mon, diced cooked potatoes 
and celery. 

2. Salmon or other fish, and 
hard boiled eggs, celery or 
cabbage and minced parsley. 

3. Cooked carrots and ,_.,.reen peas 
with or without walnuts. 

4. Cabbage with nuts and tart 
apples and raisins. 

5. Cabbage, tomatoes and cu-
cumbers. 

6. Beets with celery and nuts. 

7. Grapefruit, celery and cheny. 

8. Sliced peaches, yellow plums, 
nuts, with a boiled dressing. 

9. Diced apples and finely chop­
ped Spanish onion, with boiled 
dressing. 

10. Celery, olives and nutmeats. 

11. Celery, rai in and candied 
cherries. 

12. ottage cheese mixed with 
salad dressing to taste, topped 
with pineapple rings or fresh 
fruit. 



SALAD DRESSINGS 
SALAD DRESSING 

1 t p. mu tard 
1 cup boiling water 
4 tsps .brown ugar 
2 eggs 
1 tsp. salt 
2 tbsps .. flou r 

½ cup vmegar 
Sift mustard, salt, sugar, flour 

together, then beat in eggs, add 
vinegar. Boil stirring constantly 
until thick. When cool, stir in 
slowly 1 large tin evaporated milk. 

frs. C. Wallis. 

FAVORITE SALAD DRESSING 
1 tbsp. flour , heaping 

½ cup white ugar 
2 tsps. dry mustard 

1/4. tsp. salt 
3 egg yolks 
1 cup sou1· milk 

¼ cup white vinegar 
butte ·, size of an egg 

Mix flour, sugar, mustard and 
salt togethe1·. Cream egg yolks well 
and add to dry ingredients. Slow­
ly add the sour milk. When this 
comes to a boil, add butter and 
vinegar. Cook slowly until it thick­
ens . 

Mrs. A. P. Dodds. 

P.A. SALAD DRESSING 
1 egg 
1 tb p. butter, melted 

¾ cup sugar, white 
2 tsps. musta1·d, level 
1 tbsp. cornstarch 
1 tsp. salt 

¼ tsp. pepper 
1 cup vinegar 

½ cup water 
Beat egg, add sugar, mustard, 

butter (melted), cornstarch and 
seasoning. Then add liquids. Cook 
until thick. When serving thin 
with condensed milk. 

Mrs. W. J. McCreary. 

FRENCH DRESSING 
1 cup olive oil 

½ cup vinegar 
1 ½ tsps. salt 

¼ tsp. pepper 

NEW MAYONNAISE 
1 egg 
2 tbsps. sugar 
2 usp . mustarrl 

¼ t sp . paprika 
¼ llp vinegar 
¾. cup salad oil 

3 ½ tbsps. cornsta1·ch 
1 cup water 

lace g ·, ngar, mustard pa­
prika, vin gar and alacl ii in 
mixing bowl but do not stir. Cook 
corn . tarch and wat r together 
over slow fire until cl ear. Pour into 
ot her ingred i nts while still hot. 
Beat all together briskly, cool well 
before setving. (This keeps very 
wel1). 

Mrs. H. Knott. 

THOUSAND ISLAND DRESSING 
1 cup mayonnaise or boiled 

dressing 
2 tbsps. chili sauce 
2 tbsp . catsup 
2 tbsps. pimento, chopped 

fine . 
2 tb ps. gherkins or olives, 

chopped 
2 eggs, hard boiled, chopped 

½ cup whipping cream 
Combine all ingredients except 

cream. Chill thoroughly, just be­
fore serving, fold in whipped 
cream. Serve on head lett uce. 

Mrs. F. English. 

FRUIT SALAD DRESSING 
Mix ½ cup pineapple juic with 

1 ½ tbsps. lemon juice and % tsp. 
salt. Beat 1 egg slightly and stir 
in 2 tbsps. sugar and the fruit 
juices. Cook in top of double 
boiler about 3 mins. or until mix­
ture coats spoon. Remove from 
heat and cool. Mix 1 pkg. . oz. 
cream cheese with 3 tbsps. cream, 
then pour fruit juices mixture 
slowly into cream cheese, stirring 
constantly so it wil1 blend thor­
oughly. 

Mrs. Harry Hayter. 

HONEY SALAD DRESSING 
¼ cup olive oil 

3 tbsps. honey 
2 tbsps. lemon juice 

salt to taste 
Combine ingredients and bea t 

Mix together in a screw-top glass 
jar. Shake until thoroughly blend­
ed each time before using. May 
be kept indefinitely. thoroughly. e at once. 

Mrs. L. Budreau. Mr . A. McElroy. 
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PICKLES 
GHERKIN PICKLES 

Wash 300 small cucumbers and 
sprinkle with ½ cup salt. Cover 
with boiling wate1', let tand 
overnight. In morning, drain well, 
then add ½ gallon malt vinegar, 2 
tbsps. dry mu tard; 4 tbsps. salt, 
4 tbsps. uga1·, and 1 cup mixed 
pices. Set in a ool place, weigh 

out 3 lbs. sugar and each morning 
add a handful, stirring well. Leave 
for a few days in crock then bottle 
in sealers . Use same recipe for 
swe t mixed pickles. 

Mrs. G. Gilmour. 

RED CHILI SAUCE 
36 ripe tomatoes, scald, peel 

and cut fine 
large onion , peel put 
through mincer 

3 tb p. salt (more if needed) 
4 to 5 cups white sugar 
2 cups white wine vinegar 
1 green 01· red pepper boiled 

whole in mixture 
Boil slowly till thick. Take out 

peppers. Seal hot. 
Mrs. R. Thomson. 

GREEN TOMATO PICKLE 
W a h and clean tomatoes. Cut 

in rings. Place in crock with layer 
of gTeen tomatoes, layer of liced 
onions, sprinkle salt on each layer. 
Leave overnight. In morning drain . 
Boil in syrup made of: 

2 pints white wine vinegar 
to 1 pint water 

5 to 6 cups sugar 
3 tb ps. pickling spice in a 

bag 
ook until clear. 

Mr . R. Thomson. 

CHILI SAUCE 
18 ripe tomatoes, chopped 

2 or 3 red peppers 
2 onions 
2 tbsps. salt 
2 tbsps. ginger 
1 tbsp. allspice 
1 tbsp. cloves 
1 t p. mustard 
1 tbs p. cinnamon 
1 tbsp. c lery seed 
1 quart vinegar 
~ up su ar 

oil tog th r about 2 h ur be­
ing careful it do not burn. 

Mrs . . Wallis. 

CHILI SAUCE 
42 medium ripe tomatoes 

(about 12 lbs.) 
10 medium onions (2 lbs.) 

4 large sweet 1·ed peppers 
(about 1 lb.) 

2 bud garlic (may omit) 
1 large head celery 
1 qt. vinegar 
3 cups sugar 
1 tbsp. whole allspice 
1 tbsp . whole cloves 
2 inch stick cinnamon 
1 tbsp. g1·ated nutmeg 
2 tbsps. salt 

Wash vegetables. Peel and chop 
tomatoes. Peel onions and remove 
seed cores from peppers, grind 
onions, peppers and garlic through 
food chopper. ombine with to­
matoes in large kettle, cook slowly 
2 hours stirring frequently. Add 
vinegar, sugar, spices tied in bag, 
and salt. Simmer about 1 ½ hours 
longer, stirring frequently. Re­
move spice bag. Pour into hot 
sterilized fruit jars, filling to top. 
Seal at once. Makes 8 to 10 pints. 

Mrs. R. T. Weston. 

CHILI SAUCE 
15 1·ipe tomatoes 
15 apples, chopped fine 

5 onions, chopped fine 
1 lb. brown sugar 
1 pt. vinegar 

salt to taste 
1 red pepper 
1 green pepper 
1 tsp. celery seed 
1 tsp. ground cloves 
2 tsp. cinnamon 

Skin tomatoe and slice. Boil in­
gredients together slowly for 3 1h 
hours, put in jar and seal. 

Mrs. M. A. Ayers. 

FRUIT RELISH 
3 peaches 

15 ripe tomatoes 
3 i-ed peppern 
1 pt, vinega1· 
3 onions 
2 tsp. salt 
2 cups sugar 
1 tsp. celery eed 
1 tsp. mixed spices (in bag) 

Boil until tender, bottle and 
seal. 

Mrs . H. B. Grove. 
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SWEET CUCUMBER PICKLES 
1ST DAY: 1 gallon green cu­

cumbers, cleaned, rinsed and dried 
cut in pieces the de ired size. One 
quart of pickling onions. Mix to­
gether and place in layers in a 
stone jar, sprinkle each layer with 
salt using ½ cups salt to above 
amount. Pour boiling water over 
and place plate on top to keep 
contents under water. Cover jar 
with cloth to keep steam in. Let 
stand 24 hours. 

2ND DAY : Pour water off, rinse 
and drain, put back in crock with 
½ cup salt in layers. Add more 
boiling water. Let stand 24 hours. 

3RD DAY :Repeat as for second 
day. Let stand another 24 h1·s. 

4TH DAY: Pour water off, rinse 
and 1·eturn cucumbers and onions 
to crock. Take 4 ½ cup white 
sugar, 2 tbsps. whole mixed spice, 
and 6 cups white vinegar. Let boil 
2 mins. and pour over contents of 
crock. Let stand 24 hours. 

5TH DAY: Pour vinegar off and 
heat it to boiling point. Pour over 
contents of crock. Let stand 24 
hours. 

6TH DAY: Pour vinegar off and 
reheat. Place pickles in sealers. 
Pour boiling vinegar over and seal. 
Pickles will then be ready for use. 

Mrs. R. Heuss. 

OLD FASHIONED CATS UP 
2 gals. ripe tomatoes ( re­

move all inedible parts and 
cut up) 

4 cups dry onions, chopped 
fine 

4 cups vinegar 
4 cups sugar 
2 tsp. salt 
4 tbsps. whole allspice 
1 tbsp. cinnamon 
2 tbsps. whole black pep­

pers 
4 tbsp. whole cloves 

½ tsp. cayenne pepper 
2 tsp. tumeric 

In preserving kettle simmer the 
tomatoes, onions, sugar and vine­
gar for 2 hrs. Tie allspice, pepper 
and cloves in a bag and hang into 
kettle. Add all other ingredients to 
mixture and simmer 1 hour. Re­
move spice bag. Put everything 
through a coarse sieve, bring to a 
boil and jar. 

CHILI SAUCE 
15 ripe tomat es 

3 large onions 
3 pears 
3 peaches 

1 ½ red pepper (med . size) 
1 1)<1 green pepp ers (m cl. size) 

2 cups brown su ar 
1 pint vinegar 
1 tbsp. alt 
l t sp . cinnamon 
1 tsp. mace 
1 tsp. whole clove. and 1 

tsp. allspice ( in a bag) 
hop fin ely and boil for 1 11~ 

hours. 
Mrs. {. Dun lop. 

QUICK SWEET PICKLE 
1 tin !ill pick! s 
1 cup white sugar 
1 cup vinegar 
1 small tin pimento 

Wash dills, cut in fairly thick 
slices. Place all ingredients in 
sauce pan and bring to a boil. 

Mrs. J. Bell. 

TOMATO AND FRUIT CHUTNEY 
30 ripe tomatoes 

6 onions, finely cut 
1 qt. vinegar 
3 red peppers (cut) 
2 tbsps. salt 
3 tbsps. mixed spices, in bag 
6 pears 
6 peaches 
6 apples 

½ cup raisins 
4 cups white sugar 

cayenne pepper 
Cut pears, peaches and apples 

in cube , not too small and cook 
in a little water until tender. Add 
all other ingredients and simmer 
3 hours, bottle in sterilized jars. 

Mrs. H. Hayter. 

GHERKINS 
Over ghe1·kins pour boiling wa­

ter to cover. Add 1 cup salt and 
let stand overnight. Drain, place 
in crock with the following: 

½ gallon cider vinegar 
4 tbsps. white sugar 
4 tbsps. mustard seed 
4 tbsps. salt 

½ cup pickling spices 
3 pieces ginger 

Measure 6 cups sugar, put ½ 
cup in each day and stir until all 
sugar is used up. 

Mrs. T. Haynes. 
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CUCUMBER LUNCH RELISH 
12 large cucumbers 

6 large 1mions 
vinegar 

2 tbsps. mustard 
3 cups cornstarch 
3 cups suga1· 
1 tsp. tumeric 

Wash cucumbers and cut in half. 
Scrape out seeds and put through 
food chopper with onions which 
have been peeled and quartered. 
Put in a crock and sprinkle with 
salt and let stand an night. In 
morning turn into a collander and 
drain, rinsing them if too salty. 
Put into preserving kettle and 
cover with mild vinegar. Boil for 
5 minutes, then cover with the 
following dressing: 

Mix the mustard, cornstarch and 
sugar. Add tumeric, and moisten 
with a little cold vinegar. Add this 
to t he hot pickles and cook for 30 
minutes, stirring constantly so 
that the relish will not settle and 
scorch . Turn into hot sterile jars 
and seal. 

Mrs. E. AndeTson. 

BREAD AND BUTTER PICKLES 
12 large cucmbers, peeled 

and sliced 
6 large onions, peeled and 

sliced 
SpTinkle with salt and let stand 

1 hour. Drain and add: 
1 pint of white vinegar 
2lbs. white sugar 
1 tsp. salt 
1 tsp. pepper 
1 tsp. celery seed 
1 tsp. tumeric powder 

Let boil until yellow. Seal hot. 
Add more sugar if you want this 
sweeter. 

Blanche Brown. 

RHUBARB RELISH 
2 qts. rhubarb (8 cups) cut 

fine 
2 qts. onions, cut fine 
1 qt. vinegar 
3 lbs. brown sugar 
2 tsp. cinnamon 
1 tsp. all spice 
1 tsp. cloves 
2 t sp. salt, a little pepper 
1 tsp . cayenne 

Boil all together until fairly 
thick, bottle in sterilized jars. 

Mrs. G. Robinson. 

STRING BEANS WITH 
MUSTARD SAUCE 

1 ½ lbs. stl'ing beans 
2 tsp. prepared mustard 

2 ½ tsp. flour 
½ tsp. salt 
1 egg yolk, beaten 

¾ cup milk 
1 tbsp. lemon juice 

Prepare beans, then cut length­
wise, strip and cook covered in 1" 
of boiling salted water until ten­
deT. Meanwhile combine mustard, 
flour and salt in double boiler. 
Combine beaten egg yolks and milk 
and add gradually while stirring. 
Cook over hot water stirring con­
stantly until thickened. Then add 
lemon juice and pour oveT drained 
beans. Serves 6. 

M. T. J. 

TOMA TO RELISH 1 
20 ripe tomatoes 

8 large peaches 
8 large pears 
6 large onions 
4 cups white sugar 
1 qt. cider vinegar 
2 tbsp. salt 
2 red peppers 
2 tbsp. whole spice (in bag) 

Remove skins of tomatoes by 
placing in hot water, also peaches. 
Peel pears and onions. Cut all up 
in pieces ,not too small. Add all in­
gredients and boil 2 hrs. or until 
as thick as you like it. Seal in glass 
jal'S. 

Mrs. J. G. Walker. 

SWISS CHARD PICKLE 
3 or 4 lbs. chard 
2 lbs. onions 
2 heads celery 
2 lbs. apples 

Cut chard, onions and celery and 
cover with a little salt, letting 
stand overnight. Add apples, cut 
in small pieces. Pour on enough 
vinegar to cover. Add 6 cups sugar 
and a small bag of spice. Boil for 
2 ½ hrs. then add sauce : 

1 ½ cups flour 
2 tbsps. sugar 

1/z tbsp. curry powder 
1 ½ tbsp. tumeric 

Add 1 qt. vinega1· to these dry 
ingredients to thicken; add the 
sauce to pickle and boil for 10 
mins., then bottle. 

Mrs. E. H. Tucke1·. 
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TOMATO RELISH 
30 tomatoes (skin with boil-

ing water) 
4 bunches celery 
4 • large onions 
2 red peppers 

15 tbsps. brown sugar 
4 tbsps. salt 
5 cups vinegar 

Boil 2 hou ·s until t hick. Mixed 
spices may be used instead of red 
peppers. 

Mrs. N. R. Burch. 

CRABAPPLE RELISH 
24 qts. crabapples ( 6 lbs.) 

4 oranges 
2 lbs. sultana raisins 
1 tsp. cloves 
3 cups vinegar 
4 lbs. brown sugar 
1 tbsp. cinnamon 
1 tsp. allspice 

Wash apples, cut from cores into 
small pieces. Put in presel"Ving ket­
tle, add vinegar, oranges (peeled 
and sliced), sugar, raisins and 
spices. Cook slowly till crabs are 
oft, then pour into tel'ilized jars 

and seal. 
Mi· . W. R. May. 

HOT PEPPER HASH 
6 red peppers 
6 green peppers 
6 onions 
3 tbsp. salt 
3 cups sugar 
3 cups vinegar 

spices ( in a bag) 
Put peppers and onions through 

grinder, add balance of ingredi­
ents and cook 30 minutes. If you 
want it hotter, put cayenne pepper 
in. OTE: This also makes a deli­
cious sandwich spread. 

Mrs. N. Petch. 
LADY ROSS RELISH 

1 qt. cucumbers 
1 qt. onions 
1 large cauliflower 
3 strong red peppers 
3 large apples 

Cut all fine and cover with brine. 
Let stand overnight and drain . Add 
to above 6 or 7 cups brown sugar, 
1 or 1 ½ qts. vinegu, ½ oz celery 
seed. Let come to a boil and stir 
in slowly a paste made from ½ 
cups fl.our, 1/4. lb. mustard, ½ oz. 
tumeric. Boil all together a few 
minutes and seal in hot sterilized 
jars. 

DELICIOUS DILL PICKLES 
24 cucumbers 

1 clov of garlic 
½ tsp. powdered alum 

3 qts. water 
1 qt. vinegar 
2 to 3 g od ized heads of 

dill 
1 hot red pepper 

¼ cup alt 
Wa h ucurnbers and let stand 

in cold water overnight. Pack in 
ste rilized jars. Chop garlic and 
pepper fine a nd divide evenly in 
top of jars with dill. ombine 
vinegar, alum, salt and wa r and 
bring to a boil. Pour in to jar . At 
top, plac leaf of hors rad ish r 
a cabbage leaf. Seal. 

Mrs. W. R. M· y . 

SWEET CHERiRY PICKLE 
Wa h chenies and ti in bunches 

of three. To one sealer of chen:ies, 
take one cup of white vinega1·, % 
cup white sugar, ½ tsp. ci nnamon 
¼ tsp. cloves. Boil 2 minutes. Drop 
about % cup prepared cherries in 
at one time for a few minutes. Do 
not leave in too long or t hey will 
hrivel. Lift out carefully, place 

in sealer and pour boiling mixture 
over and seal. 

Miss E. C. McConnell. 

0·1LLS 
1 qt. vinegar 
3 qts . water 
1 cup salt 

½ tsp. alum 
Mix above and pour boiling hot 

over dill size cucumbers which 
have been washed and scrubbed. 
Place a sprig of dill in bottom and 
on top of jar. 10 lbs. cucumbers 
require 1 ½ qts. of vinegar and 
4 ½ qts. of water. 

Mrs. A. McMullen. 

D ILLS 
10 lbs. of cucumbers makes 4 

qts. of pickle. Brine is made from 
3 cups water, 1 cup vinegar and 
1/4. cup salt. Boil until well dis­
solved. Place sterilized jars in a 
pan of boiling water while adding 
cucumbers. Put a small piece of 
dill plant in bottom, centre and 
top of jars and add ¾ leaf of 
garlic or a little sliced onion. Pour 
brine over, seal quickly and let 
stand for 6 weeks. 

Mrs. M. T. Wickett. 
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MARMALADES AND CONSERVES 
PEACH CONSERVE 

10 cup chopped peaches 
4 cups granulated sugar 
1 cup water 
4 tbsps. l mon juice 

grated rind of 1 orange 
1 cup seeded raisins, halved 
1 orange sliced · and quar­

tered 
1 cup blanched almonds 

P el peaches and chop. Make a 
syrup f uga1· and water. Add 
p aches. Cook 20 mins. Add raisins 
and orange. Cook until thick about 
20-25 min . Add nuts and lemon 
juice, cook 5 ~ins. longer. Pour 
into terilized jars and when cool 
seal with hot parafin. Yields 3 pts. 

Mrs . N. R. Burch. 

CHIPPED PEAR OR 
PEAR GINGER 
Peel, core and cut into slices, 

pears not too ripe . To 4 lbs. of 
pears use 4 lb . of sugar and ½ 
cup water. Add juice of 2 lemons 
and rind cut thin. Break 1 oz. 
ginger ·oot ( gr en) into mall 
pi ces, add, and simmer all until 
thi k as marmalade. 

TOMATO MARMALADE 
5 lbs. ripe tomatoes 

10 cups white sugar 
10 lemons 
1 oz. preserved ginger 

Wash and stem tomatoes, cover 
th m with b iling water, I t stand 
until skin i loo e then remove. Cut 
tomato f; up in halves, add sugar 
and let i:;tand ov might. Drain off 
yrup, and boil down until quite 

Lhi k. Slice I mon real thin, re­
move se ds and cut rind in quar­
ten:;. ut up pre erv d ginger into 
small 111 ccs and add to t ma toes 
and l m ns. When syrup is thick 
• dd fru i and boil clown to a jam. 

ea! in gfas jars and label. 
M1· .. J. . Walk r. 

GRAPEFRUlT MARMALADE 
2 grapefru it 

lemons 
ul up and to a h cup of frui 

add ~ ·ups of waler. Let stand 
o •rn ig·ht. Roil 1 1A hour and let 
~lan d ·for 3 days. Th n m ai:;ure 
and Lo a h up of fruit add 1 
cup f :-illg-ar. B il 1 1/.1. hours. 

Mrs. I . Dunlop. 

HEAVENLY MARMALADE 
8 medium sized peaches 
4 medium sized pears 
2 lemons 
3 oranges 
6 medium sized apples 

sugar 
Cut rinds off lemons and oranges 

in thin strips. Cut up fruit of 
lemons and oranges, discarding 
seeds and pithy parts. Cover with 
cold wate1·. Let stand all night. 
Next day bring this mixture to a 
boil. Let simmer until fruit and 
rinds tender. Chop up peaches, 
pears and apples. Add to first mix­
ture with sugar ( cup for cup). Let 
cook until thick, stir to keep from 
burning. Cook slowly. 

Mrs. A. Gibson. 

GRAPEFRUIT AND ORANGE 
MARMALADE 

1 grnpefruit 
1 orange 
"J_ lemon 

12 cups water 
10 cups sugar 

juice of 1 lemon 
Wipe fruit, squeeze out Jn1ce, 

re erve seeds. Cut rind into ve1·y 
fine strips. Put rind and juice into 
kettle, add 11 cups water, cover, 
let stand overnight. Cover seeds 
with 1 cup water, cover, let stand 
overnight. In morning add water 
from seeds to rind, tie seeds in 
cheesecloth and put in kettle. Boil 
uncove1·ed until rind is very soft 
and liquid has been 1·educed to 
about one half. Remove seeds at 

nd of fir t hour. Test fruit juice 
for pectin. Add sugar, stir until 
dissolved . Cover, heat to boiling 
and boil 10 to 20 minutes or until 
syrnp will jell. Add lemon juice 
and put in sterile gla ses, seal 
wh n cool. 

Mrs. H. Johnston. 

PEAR OR PEACH MARMALADE 
20 pears or peaches 

4 lbs. granulated sugar 
3 1·ang·es 
1 1 mon 

apple 
Put through chopper and cook 

slowly. Put in ste1·ilized jars and 
seal. 

Mrs. D. Stirton. 
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BEVERAGES 
RHUBARB DELIGHT 

5 lbs. rhubarb fresh and 
with roots on, washed and 
cut in 1" pieces. 

1 pint of water 
1 cup white sugar 

Put rhubarb and water in a pre­
serving kettle and boil for 20 to 
30 minutes. Strain through a jelly 
bag and 1·eplace liquid in preserv­
ing kettle. Reheat and add 1 cup 
of white sugar. Boil a few minutes 
longer and bottle in sterilized jars 
seal immediately. Delicious as a 
mo1·ning fruit juice, or as a dinner 
cocktail.Any other berry juice may 
be added. 

Mrs. M. McKechnie. 

CHOCOLATE CUP 
6 sqs. bitter chocolate 
6 cups milk 
1 egg yolk 

Grate or cut chocolate into small 
pieces and dissolve in ½ cup of 
scalded milk. Add rest of milk, 
bring slowly to a boil and boil 5 
mins. Beat egg yolk in bowl and 
continue beating while pouring 
into hot chocolate. Return to fire 
and bring again to boil, beating 
with rotary beater. Beat to a froth 
before serving each cup. 

Mrs. H. Campbell. 

CHOCOLATE SPECIAL 
1 ½ sqs. chocolate, grated 

1/4 tsp. nutmeg 
1 1/4, tsp. cinnamon 

½ cup boiling water 
2 cups milk 
1 cup cream 
3 tbsps. sugar 

pinch of salt 
pinch of allspice 

1 egg 
1 tsp. vanilla 

Boil chocolate in water 5 mins. 
Add milk, cream, sugar, salt and 
spices. Cook in top of double boiler 
an hour ,beating vigorously at 5 or 
10 minute intervals. 

Mrs. F . Webster. 

TOMATO-ADE 
In 2 cups hot canned tomato­

juice, dissolve 1/4, cup sugar. Add 
1/4. cup lemon juice and ½ tsp. 
Worcestershire sauce. Chill and 
serve very cold. 

QUICK CHOCOLATE 
4 cups milk 

l/2 cup boiling water 
1 ½ sqs. chocolat 

2 tbsp. sugar 
l/4 tsp. cinnamon 
1/i t sp . nutmeg 

few grains of sa lt 
5 marshmallows 

3/.1- t sp. almond extract OR 
% t sp. vanilla 

cald milk, boil choco late, sugar, 
spices and sa lt in wa ·er 5 mins., 
add to scalded milk. dd mar h­
mallows and beat un t il di solved. 
Reheat and add extract. Bea t 
until foamy. 

Mrs. T. J. McKay. 

COCOA MILK 
1 cup cocoa 
2 cups sugar 
1 cup cold water 

Mix thornughly and boil 3 mins. 
Add ¼- cup ( Ol' less ) butter, 1/4, 
tsp. caramel flavor or vanilla. Cool 
and add two well beaten eggs. Pour 
in to jar and cover. 

Mrs. G. Lundberg. 

LEMON SPECIAL 
2 oz. citi·ic acid 
1 oz . tartaric acid 
1 tbsp. Epsom salts 

juice and rind of 3 oranges 
juice and rind of 2 lemons 

6 lbs. sugar 
3 pts. boiling water 

Let tand one hour, strain. 
Mrs. G. Lundberg. 

GINGER ALE PUNCH 
juice of 4 lemons 

1 pint grape juice 
sugar or syrup to taste 

1 qt . ginger ale 
Mix fruit juice and sugar or 

syrup. Just before serving add 
ginger ale. 

Mrs. F. Webster. 

ICE CREAM PUFF 
Break an egg into a mixin glass 

and add 4 tbsp . of any preferred 
fruit sy1·up and a erving of van­
illa ice cream. Shake un il well 
mixed, fill with carbonated water 
and sprinkle with nu tmeg. Extr a 
ice cream may be added just be­
fore serving. 

Mrs. G. Fanson. 
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ORANGE MILK SHAKE 

2 ½ cups orange juice 
1 ¼ cups grapefruit juice 

1 cup evaporated milk 
1 cup water 

½ tsp. salt 
¼ t sp . almond extract 
¼ cup sugar 

1 cup cracked ice 

Combine all ingredients as listed, 
in a shaker. Shake until well mixed. 

GRAPE FRUIT PUNCH 

1 cup sugar syrup 
1 pint water 

juice of 3 lemons 
juice of 1 orange 

1 pint grape juice 

Mix ingredients in order given. 
Chill and serve. 

Mrs. W. G. Hetherington. 

MILK SHAKE 

Fill a glass ½ full of ice cold 
miJk. Sweeten to taste and flavor 
with 2 tbsp. of fruit juice, strained 
preserves, melted jelly or chocolate 
syrup. Fill the glass with finely 
chopped ice. Shake well. In the 
absence of a regulation "mixer" 
pour from one glass into another. 
When frothy, sprinkle with cinna­
mon or nutmeg. 

Mrs. T. R. Hind. 

LEMON PUNCH 

juice of 6 lemons 
juice of 3 oranges 

1 qt. water 
½ cup mashed strawberries 
½ cup crushed pineapple 

Mix fruit juice, sweeten to taste 
with syrup, add water and crushed 
fruit. Garnish with very thin slices 
of orange. 

Mrs. Fraser. 
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RASPBERRY VINEGAR 
Place 3 quarts raspberries in a 

crock and add 1 quart white wine 
or cider vinegar. Let stand 24 
hours or longer, and strain. Pour 
liquid over 3 quarts of fresh rasp­
berries and let stand another 24 
hours; strain and add 1 cup of 
white sugar to each cup of juice. 
Boil 20 mins., skimming well. Bot­
tle when cold. Serve 1 part vine­
gar to 4 parts water. 

Mrs. M. McKechnie. 

ICED TEA 
6 tsps. tea 
4 cups boiling water 
1 lemon, sliced 

white sugar to taste 
Place tea in a pitcher, pour boil­

ing water over it, cover and let 
stand 5 mins. in warm place. Strain, 
pour tea over lemon and sugar, 
stir and chill. Serve in tall glasses 
to which cracked ice has been 
added, with thin slice of lemon to 
each glass. 

M1· . T. L. Simmons. 

ICED COFFEE 

Mix fresh, strong coffee with 
cream and sugar, according to 
taste, and place in covered pitcher 
for several hours in a bowl of 
cracked ice mixed with rock salt. 
Pour ice cold coffee into high 
glasses, filling them to th1·ee-quar­
ters of their height. Over each, 
}leap sweetened whipped cream. 
Serve immediately. 

Mrs. T. L. Simmons. 

ORANGE LILY 

Fill glass half full of shaved ice. 
Add ½ cup white grapejuice, 2 
tbsps. orange juice and 1 tsp. 
sugar. Se1·ve with 2 straws thrust 
t hrough a thin slice of orange. 

Mrs. F. Webster. 



CANDY 
MARSHMALLOWS 

2 envelopes gelatine 
½ cup cold water 
2 cups sugar 

¾ cup boiling water 
½ t p. salt 

1 tsp. vanilla 
Boil sugar and boiling water to­

gether until syrup tests thread 
stage. Remove from fire. Soften 
gelatine in cold watel', add to hot 
syrup and stir until dissolved. Add 
salt and flavoring. Beat until mix­
ture becomes thick, fluffy and 
cold. Pour into pans (about 8x4") 
thickly covered with powdered 
sugar, having mixture 1" in 
depth. Let stand in cool place (not 
refrigerator) until thoroughly 
chilled. With a wet, sharp knife, 
loosen around edges of · pan and 
turn out on board lightly covered 
with powde1·ed sugar. Cut in cubes 
and roll in powdered sugar. Fruit 
juices in place of part of the wa­
ter, nuts, chocolate or candied 
fruit, chopped, may be added, -or 
the plain ones rolled in grated 
cocoanut before being sugared. 
Dates stuffed with this confection 
are delicious. 

Mrs. N. R. Burch. 

MAPLE CREAM 
Boil 2 cups brown suga1·, 2 tbsps. 

corn syrup, 2 tbsps . butter, salt, ½ 
cup milk, 2 tsps. vanilla until soft 
ball stage. Let cool and beat until 
creamy. 

Mrs. W. Watson. 

TURKISH DELIGHT 
Soak 2 level tbsp. powdered 

gelatine in ½ cup cold water for 
6 mins. Combine 2 cups sugar, ¼ 
tsp. salt and ½ cup ~oiling water 
and bring to a boil. Add softened 
gelatine and boil slowly for 20 
mins. Add ¼ cup of orange juice, 
2 tbsps. lemon juice and red vege­
table coloring. Cool. Wben mix­
ture starts to thicken, add ½ cup 
each chopped nutmeats and raisins. 
Pour into pan ( 8x4") and allow to 
harden. With a wet sharp knife, 
loosen edges around pan, turn out 
on board lightly covered with pow­
dered sugar. Cut in cubes and roll 
in powdered sugar. 

Mrs. G. H. Ferree. 

EAGLE BRAND TOFFEE 
2 cups white sugar 

1 ½ cups om yrup 
1 cup Ea le Brand milk 

(conden ~ d) 
½ cup butter 

pinch of '-alt 
Cook, stirrin g constantly until 

it forms soft I all when dropped 
in cold water, ab ut 3/.i. hour. 

Mrs. Higgin s . 

COCOA FUDGE 
2 cups sugar 
2 tbsp . cocoa, level 
1 tbsps. butter 
1 cup fresh milk 

pinch of salt 
vanilla to taste 

Mix sugar, cocoa and salt fir t, 
then add milk and butter and b ii 
slowly, about 15 rnins., stirring 
constantly until it forms a soft 
ball in cold water . Rem ve from 
fire, add vanilla, let cool for 3 
mins., and add chopped nuts (if 
desired). Beat until stiff and pour 
into buttered pans. 

Mrs. F. Webster. 

CANDIED ORANGE PEEL 
Remove peel from 3 oranges and 

4 lemons, in quarter . Cover with 
water, add 1 tsp. salt and boil 30 
mins., and drain. Boil in fresh 
water until tender, about 30 mins. 
longer. Drain, cut in strips with 
scisso1·s. Bring 1 cup sugar and 
½ cup water to a boil, add peel 
and boil until syrup is nearly ab­
sorbed. Drain and roll peel in 
sugar. Chill. 

Mrs. R. M. Putnam. 

CARAMELS 
2 cups sugar 

½ cup corn syrup 
½ cup milk 

1 tsp. vanilla 
4 tbsps. butter 

1/2 cup cream ( or condensed 
milk) 

Cook ing1·edients, except vanilla, 
to stiff-ball stage. Remove from 
fire, add vanilla and pour into 
buttered pan. When cold turn out 
and cut into squa1·es. OTE: Add 
3 squares of chocolate broken in 
small pieces if desired. 

Mrs. F. R. Anderson. 
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SMITH COLLEGE FUDGE 
1 cup white sugar 
1 cup brown sugar 

¼. cup butter 
½ cup corn syrup 

1 tb ps. molasses 
lJJ cup cream 
2 sqs. chocolate (unsweet­

ened) 
1 tsp. vanilla 

Mix all ingredients together ex­
cept chocolate and vanilla and 
br ing to a boil. Boil 10 mins. stir­
r ing constantl y. Shave chocolate 
and add to mi tur e. Boil another 
5 min s., or unt il firm ball is form­
ed in cold water. Add vanilla last, 
t hen beat stiff. 

Mrs. H. Campbell. 

ENGLISH TOFFEE 

2 cups brown suga1· 
1 cup syr up 

¼ lb. butter 
ti n of Eagle brand milk 
( cond nsed) 

1 cup unblanched almonds 

Cook un til it fo1·111s hard ball in 
water. P ur int 9x9" greased 
t in . This has t o be watched as it 
burn s easily. 

Mrs. J. Bell. 

CHOCOLATE FUDGE 

2 cups white sugar 
1 cup milk 
1 tbsp. corn yrup 
2 sqs. ch colate, melted 
2 tb p. but te1· 
1 tsp . vanilla 

Mix t oget her and boil sugar, 
m ilk and syr up, until it form s a 
soft ball when t est ed in cold wa­
ter. Add butte1· an d let come to a 
boil. Then add vanilla and beat 
11 ntil it thi ckens. Pour in buttered 
pan t cool. 

Mrs. W. J. McCreary. 

LOAF CANDY 
6 cups icing sugar 

1 ½ cups cold water 
¼ tsp. cream of tartar 

flavoring 
vegetable colo1·ing 

Mix sugar, water and cream of 
tartar, knead well and divide into 
3 parts. Flavor one with almond 
and color pale green. Flavor second 
with cinnamon and leave it white. 
Flavor third with an ounce of 
melted chocolate and a little van­
illa. Make a design of holly with 
angelica leaves and red candies in 
oiled loaf pan. Gently press white 
1aye1· on to this spreading evenly, 
then press green, then chocolate. 
Let stand 24 hours. Unmold, hav­
ing design on top and cut from 
loaf as desired. 

Mrs. H. Connors. 

BUTTERSCOTCH 
2 lbs . brown sugar 

3/,1 lb. corn syrup 
¾ lb. butter 
2 cups water 
3 t sps. vanilla 

Mix together all but vanilla­
DO NOT STIR- and boil until 
hard ball stage when tested in cold 
water. Add vanilla, bring to boil 
again then put in buttered pan to 
cool. 

Mrs. W. J. McCreary. 

DIVINITY FUDGE 

½ cup corn syrup 
lh cup cold water 
2 cups white sugar 
2 egg whites 
1 t p. vanilla 

Cook syrup, water and sugar un­
til mixture hairs when tested in 
cold water. Beat egg whites stiff 
and gradually add yrup. Last add 
vanilla and beat until thick. 

Mrs. W. J. McCreary. 
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AT CHRISTMAS 
ROAST TURKEY 

Wash and singe the dressed tur­
key. Rub with salt and pepper, in­
side and out, and stuff, pressing 
stuffing firmly into fowl. Tie legs 
down firmly to body and place in 
roasting pan. Grease well with but­
ter or olive oil, dredge with flour 
and place in hot oven 450 ° to sear 
the outside quickly and prevent 
escape of inner juices. After about 
25 mins ., lower heat to moderat 
oven 351°, baste with water to 
which a small amount of butter 
and 1 tsp. Worcestershire sauce 
have been added. Cover the pan if 
desired and bake until brea t is 
tender. Baste several times during 
baking and allow from 20 to 25 
mins. per pound of turkey: 

CHRISTMAS NUGGETS 

½ cup butter 
¼ cup white sugar 

1 egg, separated 
½ tsp. vanilla 
1 cup cake flour 
1 tbsp. g1·ated orange 1·ind 

1 ½ tsp . grated lemon rind 
1 tbsps. lemon juice 

½ cup chopped walnuts 
candied cherdes, optional 

Cream butter, add sugar, cream 
well. Add beaten egg yolk, vanilla, 
fruit juice and rinds. Mix well. Add 
flour and chill. Form into balls 
about ¾ " in diameter and roll in 
slightly beaten egg white, then in 
chopped n uts. Bake at 350° for 
20 mins. 

Mrs. H. G. Grove. 

MINCEMEAT 

2 cups chopped apples 
½ cup chopped suet 

1 ½ cups sugar 
1 cup cider 

¼ cup mixed peel 
1 tsp. salt 
1 tsp. mace 

½ tsp. nutmeg 
1/4 tsp. cloves 
½ tsp. cinnamon 
½ cup raisins 
½ cup currents 

Mix together and put in jars 
until ready for use. Makes about 
3 medium sized pies. 

Mrs. H. Johnston. 

SNOWBALLS 

Beat until sof 
½ cup butter 

Add and blend: 
2 tbsps. sugar 
1 t. p. vanilla 
1 cup chopped pe ans 
1 cup ifted cake flour 

RoII into small balls. Bake in a 
slow ven, 00 ° for 45 mins. While 
hot 1·01l in powdered sugar an<l 
when colc.l roll again in powdered 
sugar. 

Mrs. M. D. Richards. 

ROAST GOOSE 

1 8-lb . goose 
2 cups bread crumbs 
1 chopperl onion 
2 tbsps . fat 

¼ t p . sage 
1 tsp. salt 

pinch of pepper 
6 to 8 apples 

¼ cup brown su ar 
3 sweet potatoes 

Cook the giblets until tender, 
chop and add to stuffin g made by 
mixing bread crumbs, onion, fat 
sage, salt and pepper. After clean­
ing and washing the goose thor­
oughly, stuff and sew the neck 
and back. Roast for 15 minutes at 
500 °, then reduce heat to 350 ° 
and cook a bout 3 hours. Wash and 
core 6 to 8 apples, sprinkle with 
brown sugar, stuff with mashed 
and seasoned sweet potatoes, bake 
until tender and serve hot with 
the goose. 

Mrs. R. Heuss. 

TURKEY STUFFING 
1 loaf slightly dry bread, 

crumbled 
salt and pepper 

1/z cup melted butter 
1 tbsp. Worcestel'Shire sauce 
1 onion, finely minced 

½ tsp . cinnamon (optional) 
Crumb bread, season with salt 

and pepper to taste. Add remain­
ing ingredients. Mix thoroughly 
and press firmly into turkey. This 
makes a rich, crumbly stuffing and 
i deliciously seasoned . 

Mrs. D. Stirton. 
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WHITE FRUIT CAKE 
1 ½ cups butter 
11h cup white ugar 

6 eggs 
lf.l cup cream or supe1·ior 
2 cups bread flour, unsifted 
1 cup pastry flour, unsifted 
1 tsp. baking powder 

1 ½ lbs. blanched sultanas 
¼ lb. citron peel 
¼ lb. blanched almonds 
¼ lb. glazed cherries 

pinch of alt 
3 t ps. lemon extract 

Bake in a slow oven for 3 hrs. 
at 300-325 °. 

Mrs. H. A. Brown. 

CHRISTMAS CAKE 
1 ½ lbs. butter 
1 1/2 lbs. sugar 

12 eggs 
11/2 lbs. currants 
1 ½ lbs. rai ins 

½ lb. almonds 
1/2 lb. citron 
½ lb. orange peel 
½ lb. lemon peeel 
1/4 tsp. mace 
1J1- tsp. nutmeg 
1/ 2 pt. fruit juice (orange or 

raspbeny) 
½ lb. candied cherries 

1 1/z lbs. flour 
Morn candied cherries and less 

peel may be u ed if desired and if 
almonds are not obtained 1/2 lb. 
mor cherri s may be substituted. 

Mr . R. C. Randall. 

UNCOOKED CHRISTMAS CAKE 
1 can sweetened condensed 

milk 
2 cups chopped dates 
1 cup currants 

cups hopped raisins 
2 cups chopped nuts 
2 cups Sunland graham 

wafer crumbs 
2 cups colored ma1· hmal­

lows, cut very fine 
4 tbsp . maraschino cherries 

1h t sp . alt 
½ t p. nutmeg 
1/:! tsp. cloves 
1/:i tsp. allspice 
½ tsp. cinnamon 

Roll wafers well, add salt and 
spic s t dry crumbs and mix. dd 
oth r in gredient and mix thor­
oughl y with milk. Put in oblong 
mold lined with buttered wax 
paper. Let stand at lea t 2 day . 

Mr . . G. Lundberg. 

DARK CHRISTMAS CAKE 
1 lb. butter 
1 lb. brown sugar 

10 eggs 
2 lbs. raisins 

1 lb. currants 
½ lb. peel 
½ to 1 lb. cherries 01· mixed 

fruits 
½ lb. almonds 

41/2 cups flour 
2 tsp. nutmeg 
1 tsp. mace 
1 cup sour milk or half milk 

and half fruit juice 
1 tsp. soda 

½ tsp. salt 
Cream butter, add sugar and 

beaten eggs. Clean, wash fruits, 
,prepare nuts, mix together and 
sprinkle with ½ cup of flour. Add 
flour, spices alternately to the egg 
mixture, with the milk and fruit, 
until all is mixed well together. 
Bake in a slow oven with a pan 
of water in the oven. Makes 3 
layers. 

Mrs. Fallis. 

TURKISH DELIGHT CAKE 
½ cup brown sugar 
½ cup butter 

2 egg yolks 
1 tsp. baking powder 

1 2 cups flour 
dash vanilla 

Mix like shortbread. Bake until 
done at 350 °. Take from oven Cut 
fresh Turkish delights in halves 
and put on cake. Cover with 2 
egg whites beaten stiff, gradu_ally 
adding 1 cup brown sugar. Put 
back in oven. Bake slowly 20 min-
ute . • 

Mrs. North Sawle. 

CREOLE SAUCE 
Fry in butter or sub titute, 2 

medium sized chopped onions. Add 
alt, pepper, bit of thyme, bit of 

bay leaf, bit of parsley all dried, 
clove of garlic chopped or dried 
garlic, ½ cup tomatoes, dash 
Worcestershire sauce. Boil until 
lightly thick. 

Cut into pieces a boiling fowl, 
wash and dry. Fry until brown in 
shortening. Add little water. Stew 
until tender. Add creole sauce and 
immer slowly. Pour sour cream 

over and bring to boil and serve. 
Mrs. N 01·th Sawle. 
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CHRISTMAS SHORTBREAD 
½ lb. butte1· 
½ cup icing uga1· 
½ cup corn starch 

1 ½ cups flou r 
Cream butter. Add sifted dry 

ingredients. Roll into small balls, 
flatten with fork. Bake on cookie 
sheet at 350° until slightly brown. 
May be garni hed with red can­
died cherries. 

Mrs. North Sawle. 

CARROT PUDD ING 
1 cup grated raw carrot 
1 cup grated raw potatoes 
1 cup sifted flour 
1 cup brown sugar 
1 cup currants 

1 cup rai ins 
1 cup chopped suet 
1 egg 

pinch of salt 
½ tsp . cloves 
½ tsp. nutmeg 
½ tsp. cinnamoI1 
1 tsp. soda in ½ cup grated 

potatoes saved until last 
of all. 

Steam 3 hours. 
Mrs. S. Williams. 

WHIPPED CREAM SAUCE 
½ pint cream 

1 egg 
2 tbsps. suga1· 

vanilla to taste 
Whip the cream. Separate egg 

and beat whites stiff. Whip yolk, 
add sugar, vanilla. Mix yolk and 
sugar into cream, t hen add egg 
whites. Chill well. 

Mrs. W. English. 

WHITE CHRISTMAS CAKE 
½ lb. butter 

1 cup gnnulated sugar 
6 eggs 

1/z lb. mixed peel ( or citron) 
¼ lb. almonds 
½ cup sweet milk 
3 cups flour 
1 tsp. baking powder 

glazed pineapple (opt.) 
1 cup candied cherries 
1 lb. bleached sultanas 

Bake in 2 loaf tins in a slow 
oven about 2 hours. In one pan if 
desired, bake 2 ½ to 3 hours. 

Mrs. N. R. Burch. 

PLUM PUDDING 

½ cup chopped suet 
1/2 cup currants 
½ cup raisins 
¼ cup citron 
1/2 up milk 
1/4. cup candied orange peel 
1/4., cup almonds 
1/2 cup bread crumbs 
¼ tsp. nutmeg 
1/4 cup br wn sugar 
½ tsp . soda 
% tsp. cinnamon 
¼ tsp. cloves 
3/.J- tsp. salt 
1 egg 

¾ cup flour 

Ch p fine the suet, fruiL and 
nuts and mix with bread crumbs. 
Beat egg, milk and sugar og her 
and add sifted dry in ·r dients. 
Combine with chopJJed fruit and 
fill buttered mold two thirds full. 
Steam 3 to 4 hours. 

Mrs. W. English . 

PLUM PUDDING SAUCE 

¼ cup butter 
1 cup sugar 
2 tbsps. cider ( or apple 

juice) 
2 eggs 

1/:.i cup rich milk or cream 

Cream butter and sugar, add 
cider and well beat n gg y lks. 
When well mixed stil' in milk . Cook 
in double boiler until t hick as 
custard and gradually pour into 
beaten egg whites, beating con­
stantly. 

M. T. J. 

CHRISTMAS PUDDING SAUCE 

1 cup granulated sugar 
½ cup butter 
3 egg yolks 
1 cup whipped cream 

flavoring 

Beat egg yolks thick. radually 
beat in sugar. Cook over hot wat r 
and beat with a rotary beater. 
Gradually add butte!'. ook until 
mixture coats spoon. Remove at 
once from fire and chill thorough­
ly. When ready to serve fold in 
whipped cream and chill. Add van­
illa or prefened flavorin g. OTE: 
Luscious on fruit puddings. 

Mrs. Jack Millar. 

[97] 



ROUND THE WORLD WITH THE CHEF 
ENGLISH ORANGE ROCK 

CAKE 
½ lb. flour 
1 tsp. baking powder 
3 oz. shortening 
4 oz. sugar 
4 oz. currants 
2 oz. sultanas 
1 oz. peel 

strained juice of 1 orange 
1 egg 

Sift flour and baking powder, 
then rub in shortening and sugar 
( as for pastry) . Add other in­
gredients and if necessary, a little 
milk. Drop in rough heaps on 
greased baking sheet and cook l 0 
to 15 minutes. 

Mrs. T. de Bourcier. 

ENGLISH KIDNEY 
1 veal kidney, cut in small 

pieces 
2 cups flour 
2 cups milk 
3 or 4 eggs, well beaten 
1 tsp. salt 
1 tsp. baking powder 

Stir into a smooth batter, being 
ca1·eful not to get it too stiff. Add 
baking powder to flour. Cut up 
kid ney, pepper and salt and drop 
into batte1·. Put a little nice drip­
ping into baking pan and get it 
hot, then pour batter in and cook 
about ½ hour in a fairly hot oven. 

Mrs. P. B. Lickert. 

AMERICAN TEXAS HASH 
2 large onions, sliced 
2 green peppers, cut fine 
2 tbsps. shortening 
1 lb. ground meat 
2 cups canned tomatoes 

½ cup un cooked rice 
2 tsp. sal t 

¼ tsp. pepper 
( Chili powder if desired) 

Fry ?nions, peppers, chopped, 
slowly, 111 shortening until onions 
are yellow. Add ground meat, cook 
until mixture fa lls apart. Add to­
matoes, rice, seasoni ngs and water 
if necessary. Put in a casserole 
cover, bake in a 375° oven about 
60 mins. If desired, 1 cup un­
cooked spaghetti, macaroni or 
noodles may be used instead of 
rice if desired. 

Mrs. E. Skwarak. 

NEW ENGLAND BOILED 
DINNER 
Select a piece of corned beef, 

rump if lean wanted, brisket if a 
little fat wanted. Put corned beef 
in a large kettle and cover with 
cold water, bringing slowly to 
boiling point, then remove scum 
that rises to the top. Cook over 
low heat at simmering point until 
beef is tender. A 5-lb. piece of 
beef should simmer for 5 hrs. to 
be perfectly tender. When cooked 
remove meat to a warm dish and 
skim water of all fat. Cook various 
vegetables ( cabbage, turnips, car­
rots and potatoes ), in the water 
in which meat was cooked. If vege­
tables are small, which is prefer­
able, they need not be cut, other­
wise cut them into pieces. The 
head of cabbage is to be cut in 
quarters or eighths. Boiled beets 
are included in this dinner but 
they are cooked separately in an­
other saucepan. Start them well in 
advance of the other vegetables 
as they require from 4·5 min . to 1 
hour to cook. When vegetables are 
cooked ari:ange them in groups 
around the corned beef which you 
have placed on a large platter. The 
beets and cabbage are to be served 
from separate dishes. Dress cab­
bage and beets with melted butter 
using 3 parts melted butter to i 
part vinegar. 

Miss M. McKechnie. 

AMERICAN CHOP SUEY 
3 medium sized potatoes, 

diced 
½ cup rice 
3 tbsps. fat 
2 chopped onions 

½ lb. chopped beef 
2 cups tomatoes 
2 tsps. salt 

pepper 
Boil rice for 10 mins., add the 

diced potatoes and cook until po­
tatoes are sof t. Cook the onion in 
the fat until light brown, add the 
meat an d cook until browned. 
Drain rice and potatoes and mix 
w~th mea~; ad d tom~toes and pour 
~1xture rnto a bakmg dish. Bake 
m a hot oven until browned. Left 
over cooked meat may be used. 

Mrs. D. Stirton. 
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OLD ENGLISH CHRISTMAS 
CAKE 

¾. lb. butter 
2 lbs. currants 

10 eggs 
¼ lb . walnuts 
½ tsp. cloves 
1 tsp. mace 

vanilla 
5 cups flour 

½ lb. candied cherries 
1 lb. brown sugar 
1 lb. dates 

¼ lb. almonds 
½ cup molasses ( or race wa­

ter) 
1 tsp. allspice 
1 tsp. mixed spices 

¾. tsp. soda 
¾ cup brandy ( or orange 

juice) 
Steam 3 hours, then bake l l/2 

hours in a slow oven. 1 lb. raisins 
and 1 lb. currants can be used in­
stead oi 2 lbs. cunants. 1 lb. citron 
peel and ½ lb. orange peel may 
be added, or mixed peel. ½ lb. 
almonds or more can be used in­
stead of walnuts. Raisins can be 
substituted for dates and citron 
for peel. 

Mrs. N. R. Burch. 

MEXICAN TORTILLAS 
(With Corn Meal) 

3 cups corn meal 
1 tsp. salt 

warm water 
Mix corn meal and salt and add 

enough warm water to make a 
stiff dough. (Adding 1 cup white 
flour to this Tecipe will make the 
dough easier to handle .) Set dough 
aside for 20 mins., wet hands in 
water, mold balls of dough the 
size of hens eggs, pat into thick 
cakes and bake on lightly greased 
griddle, turning until brown on 
both sides. 

(With Wheat Flour) 
2 cups flour 
1 tsp. salt 

1 ½ tsp. baking powder 
I tbsps. fat 

cold water 
Mix and sift dry ing1.-edients, 

cut in fat and add cold water to 
make a stiff dough, ( ½ cup). 
Knead on lightly floured board, 
make small balls, pat thin, and 
bake on lightly greased griddle. 

Mrs. F . English. 

IRISH CAKE 
1½ 

1 

1 
½ 
1 
2 

cups white sugar 
cup butter and shortening 
combined 
cup cold mashed potatoes 
cup cocoa 
cup sour milk 
eggs 

1 cup raisins 
1 cup broken nuts 
1 tsp. nutmeg 
1 tsp. cloves 
1 tsp. cinnamon 
1 t sp. salt 
1 tsp. soda 
2 cups flour 

vanilla to taste ( t p. to 
tbsp.) 

Cream sugar and shortening, add 
eggs, cold potatoes, cocoa. Com­
bine soda and sour milk and add 
alternately with dry ingredients. 
Bake in moderate oven 350 ° F. 
for about one hour. Ice with but­
ter cream, cream and confection­
er's sugar. 

Mrs. W. R. Brownlee, Sr. 

MEXICAN CHILI SAUCE 
4 to 6 tbsps. chili powder 

mixed with 
1 tbsps. flou1· 
2 tbsp . fat 
1 onion, chopped 
1 clove of garlic, chopped 

½ tsp. salt 
F r y onion and garlic in the fat, 

add salt and chile powder and 
flour. Add enough water to make 
a thin gravy and boil 20 mins. If 
a milder sauce is wanted, add a 
beaten egg just before removing 
from fire or use more flour and 
less chile powder. 

Mrs. H. Campbell. 

BLUEBERRY MUFFINS FROM 
VIRGINIA 
Mix and sift together 2 cups of 

flour, 3 tsps .baking powder, 4 
tbsps. sugar and 2 pinches of salt. 
Into this dry mixture tir benies, 
seeing all are well covered and 
coated. Into mixing bowl combine 
2 well beaten eggs, 1 cup sweet 
milk, 2 tbsps. melted butter or sub­
stitute. Combine dry and liquid 
mixes stirring lightly. Pour this 
mi:xture into greased muffin tins 
:filling each space one half full to 
allow expansion. Bake in 425 ° 
oven to 450, about 20 mins., or 
until lightly browned. 

Mrs. S. Stanford. 
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SCOTCH OAT CAKES 
1 cup flour 

½ tsp. soda 
½ tsp. salt 
1 t sp. sugar 

½ cup shortening 
2 cups oatmeal 

hot water t o make dough 
Sift flour , salt, soda and sugar, 

Add hot water to shortening. Add 
this to dry ingredients. Mix and 
r oll thin. Cook in a moderate oven 
for about 10 mins. 

Mrs. A. Hodgeson . 

SCOTCH PANCAKES 
2 tbsps. butter 

½ cup sugar 
2 eggs, well beaten 
2 cups fl.ou1· 
2 tsps. baking powder 

¼ t sp. salt 
1½ cups milk 

Cream butter with sugar and 
add eggs well beaten. Sift flour 
wit h baking powder, salt and add, 
t hen add milk. 

Mrs . . R. Emch. 

AMERICAN PAPRIKA 
SCHNITZEL 

2 lbs . veal cutlets, 1" thick, 
t bsps. fat 

1 t sp. paprika 
1 cup onion sli ced 

½ cup thick sour cream 
% tsp. salt 

Cut veal into serving pieces, 
spr inkle with salt and pepper and 
J:oll in flour . Melt fat in heavy 
frying· pan , add paprika , then sliced 
on ions and cook about 5 mins. Add 
meat and brown on bot h sides. 
Pour sour cream over , cover and 
continu e cooking slowly for 45 
mins., 01· u ntil meat is tender. 
Serves 6. 

Miss Irene Galloway. 

DANISH APPLE CAKE 
3 ups applesauce (flavored 

with van ill a ) 
1 11:~ ups bread cr umbs 

1 t bsp . sugar 
1 tbs p. butter 

Measure and heat b1· ad crumbs 
sugar anrl butt er in fryi ng pan 
over low heat, sti rri ng constan t ly. 

ol. Then in bow1, put alternate 
layers of applesauce and br ead 

rumb mixtur . Then put a t hick 
layer of s trawbeITy or r aspberry 
jam . S rv wit h whipped cream. 

Mrs .. T. Linniboe. 

AMERICAN WINTER 
CASSEROLE 

½ lb. spaghetti (cooked) 
6 slices bacon ( cut in pcs.) 

¾ cup onion (minced) 
¾ cup green pepper (chop'd) 
1 cup mushrooms (sliced) 
2 cups tomato puree 

½ lb . ground beef 
1 cup California claret, Bur­

gundy or any red table 
wine 
salt and pepper to taste 

½ lb. American cheese 
Fry bacon pieces. Simmer onion 

and gr een pepper in bacon fat. 
Add the mushr ooms, tomato puree 
and ground beef. Add salt and 
pepper to taste. Simmer 10 mins. 
Add wine. Al·range a layer of 
cooked spaghetti in bottom of cas­
serole. Add a layer of sauce and a 
layer of grated cheese. Add a sec­
ond layer of spaghetti, sauce and 
cheese, finishing with cheese. Bake 
in a 350 ° oven fo r 20 mins. Serve 
with glasses of red table wine and 
har d rolls or crisp c1·usted bread. 
An attract ive way to erve this 
spaghetti specialty is in small in­
di vi dual c1·ocker y casseroles or in 
any small covered dishes if the 
pantry affwd t hese. For party 
service it may come to the table 
in company with a t ossed g1·een 
salad, a loaf of cr isp F r ench or 
Italian br ead or har d rolls and 
wit h glasses of t he same red wine 
used in seasoning the spaghetti. 

M. F. R. 

DANISH LIVER PASTE 
2 lbs . live1· g round in fine 

food chopper 3 times 
¾, lb. lard 
2 tsp. salt ( or more) 
1 t sp. ugar 

½ onion, grated 
pepper-spr inkle 
cloves- sprinkle 

1 tbsps. heaping of finely 
grn und allspice 

¾ cup fl our (appr ox .) 
1 pin t milk 

Mix melted lard, flour t ogether 
over heat, add milk and stiI' until 
smooth. When lightl y cool add 
liver an i remain ie1· ing1·edients 
an d beat well. Bake in a dish of 
water in oven t ill done, about 2 
hours. T e t with a knif e as fo ;.­
a custard . 

Margaret McQu8t. 
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SPANISH MEAT LOAF 
1 lb. Hamburger 01· 

1 lb. shoulder beef 
¾ lb. pork 
1 chopped onion 
_ clove garlic 
1 green chile pulp or 
1 canned green chile 

1/4. tsp. pepper 
1 egg 
1 cup bread Cl'umbs 

¼ cup milk 
1 tsp. salt 
3 hard boiled eggs 

Add seasoning to o-round meat 
mix well add crumbs, egg well 
beaten, and milk. Cut off ends of 
hard boiled egg and fit them to­
gether to make centre for the loaf. 
Mold the meat around the eggs to 
make a 1·ound l af. 
Make a biscuit dough as follows: 

2 up flour 
2 tbsps. fat 
4 tsps. baking powde1· 
1 tsp. salt 

¾ cup weet milk 
Mix and sift flour, baking pow­

der and salt. Cut in the fat. Add 
milk gradually to make a soft 
dough. Place dough on lightly 
floured board, roll to about ½" 
thicknes , and roll around the meat 
roll. Bake in a quick oven for 12 
min . cover and finish baking in 
a moderate oven for 2 hours. Serve 
hot. When sliced at the table it 
shows the yellow and white centi·e 
to each slice of meat. 

Mrs. T. J. McKay. 

ICLANTIC RULLA PYLSA 
(Luncheon dish or sandwich 

spread) 
2 lbs. lamb flank 
1 tbsp. salt 

¼ tsp. salt petre 
½ tsp. cloves 
½ tsp. allspice 
1 small onion, chopped fine 

Bone flank. Place on table with 
skin side down and spread with 
spices and chopped onion. Roll like 
jelly roll and sew well on all sides, 
so that it will not break open. 
Sprinkle with salt, wrap in waxed 
pape1·. Store in frig. for 5 days. 
Cover with boiling water and cook _ 
steadily for 2 hours. Drain and 
put under weight for 24 hours. 
Slice very thin for luncheon or 
serve in sandwiches with brown 
bread. 

Mrs. A. E. Ingham. 

SERVE TORTILLAS WITH THIS 
SAUCE , "ENCHILADAS" 

2 tbsps. lard 
1 large oni n, chopped 
3 clov s arlic chopp d 
4 cups hili pulp 
2 tbsps. vine •·ar 
4 tbsps. oliv oi l 
1 tsp. oregano 

½ tsp. salt 
½ lb. cheese 
1 pin ripe lives 

Brown onion and garli in hot 
lard. Add chili pulp, vin gar, olive 
oil, oregano and salt. Co k for a t 
least 30 mins., long r is bettel'. 
While sauce is cooking, grate 
ch ese, pit and chop olives. Heat 
in a large killet as for deep fat 
frying. When boiling hot, dip tor­
tillas in fat, then in the h t . auce, 
and lay on a platter. Cove1· each 
tortilla with grated cheese and 
olives and add another until there 
are four in a pile. Top pile with 
a fried egg, and set in oven until 
cheese is melted. A dish of chop­
p d onion and a dish of chil 
sauce hould be placed on the 
able when "enchiladas" ar serv­

ed. Frijoles complete the meal. 
OTE: Chili powder may be sub­

stituted for chili pulp. 
Mrs. W. G. Hetherington 

MEXICAN BOILED DINNER 
2 lbs. lean mutton 

½ tsp. salt 
1 olid head cabbage 
3 large tomatoes 
1 tsp. oregano 
3 potatoes 
2 sour apples 
1 red chili pulp ( or 1 _ tbsp. 

chili powder) 
1 bunch each of sma11 beets 

turnips . onions, carrot 
1 tbsp. Worcestershire sauce 

Remove bones, roll and tie meat 
so it will retain its shape whil 
cooking. Put in a kettle f cold 
water and bring to a boil. Add 
vegetables; cabbage should be tied 
in a cheesecloth bag; beets should 
not be peeled. Vegetable must all 
be thoroughly cooked. An hour be­
fore serving add the apples chili 
and tomatoes, each tied in a ep­
a1·ate cheesecloth bag. Al o salt, 
oregano and Worcestel'Shire sauce. 
Peel beets before serving. The 
whole dish should simmer at least 
3 hours. 

Mrs. H. eacey. 
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SPANISH COCJDO (Stew) 

1 lb. fresh pork 
2 lbs. beef 
3 slices bacon 
2 corn on the cob 
2 potatoes 
2 sweet potatoes 
1 cup garbanzos (chick 

peas) 
1 turnip 
1 bunch carrots 
2 onions 
1 stalk celery 

½ head cabbage 
2 summer squash 
1 pear 
1 apple 

Cut meat into large cube and 
wash other things but do not peel 
them. Start with meat, garbanzos 
tied in a cheese cloth bag, corn 
cut into small lengths, potatoes, 
cabbage and turnip , covered with 
water. Later add the other vege­
tables and last of all the fruit, all 
whole . Then add salt. It should 
irnmer slowly for 3 to 4 hours. If 

fruit gets done, take it out. The 
soup may be served first and then 
the rest. For the second day's serv­
ing, cut corn from the cob, run 
everything through the meat grind­
er and fry in lard until it leaves 
the pan. For both servings two 
sauces may be offered: 

Sweet Sauce: 

1 onion 
2 tb ' ps. lard 
2 tomatoes 

2 ½ tbsps. sugar 
½. tsp. salt 
3 tb ps. vinega1· 

hop the onion very fine and 
fry in la1·d until it begins to brown. 
Add tomatoes and seasoning . and 
fry until it leaves t h pan. Serve 
h t . 

OR 

Piquant Sauce: 

½ onion 
2 tomatoes 
2 pods red chili pulp 

1,,~ t sp. salt 
3 tb sps. vinegar 
1 tbsps. oil 

hop onion mash tomatoes, add 
. alt, chili, vin rar and oil. Beat un­
ti l mooth. en,e cold. 

MEX ICAN TORREJAS 
2 ½ cups bread cubes 

1 egg 
¼ cup suga1· 

1 tsp. cinnamon 
¾ cups pin ones ( or pecans) 
½ cup citron, chopped fine 

Brown the bread cubes thorough­
ly in oven. Separate egg and beat 
whites stiff, add yolk and beat 
again. Dip bread cubes into egg 
and fry in deep fat. Drain and 
pile on hot dish. Sprinkle with 
sugar and cinnamon sifted to­
gether and add citron and pecans. 
Pour ove1· this the fallowing sauce, 
which must be hot when served: 

2 cups sugar 
l/4 tsp. cream of tartar 
1 cup water 

½ tsp. cinnamon 
Combine the ingredients and 

heat gradually to boiling point. 
Boil until syrup threads. 

Mrs. G. Fanson. 

DANISH SYRUP CAKE 
1 cup golden syrup 
1 tbsp. shortening (round'd) 
1 egg 
1 tsp. cloves 
1 tsp. baking soda (dissolved 

in a little warm water) 
1 tbsp. brown sugar (round-

ed) 
1 tsp. cinnamon 
1 tsp. nutmeg 
2 cups flour 

When above ingredients have 
been put together, lastly pour 1 
cup of boiling water on mixture. 
(Note: mixture will be thin). Bake 
in 2 layer cake tins and when 
cool, pI"ead favorite chocolate or 
lemon icing for filling between 
laye1·s and top of cake. If desired 
decorate op with chopped nut­
meats or grated orange rind. If a 
lighter cake is desired add 1 tsp . 
of baking powde1·. 

Mrs. J. Linniboe. 

GARBANZOS (Chick Peas) 
There are seveni.1 varieties. Most, 

require only an overnight oaking 
before cooking. If skins are heavy 
it is advisabl to boil in water with 
a teaspoon of soda until skins 
loosen, about 5 mins. Remove from 
fire and ·ub between hands in cold 
water to remove skins . Cover with 

ol I wate1· and cook until tender. 
Mrs. F. English. 
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COST A RICAN ROAST LAMB 

Use a large leg of lamb, big 
enough for eight servings. If no 
leg is obtainable use sizeable 
shoulder, remove bone, roll and tie. 
At frequent intervals make inci­
sions with a sharp knife, push ir. 
half strips of bacon and half nub­
bins of garlic. If you prefer, re­
move the garlic after an hour of 
roasting. When bacon and garlic 
have been so placed, sprinkle the 
meat well with salt and pepper, a 
bay leaf which has been ground or 
pulverized to a powder, a gener­
ou pinch of ground marporam or 
thyme, and lastly a medium sized 
onion minced very fine . Place meat 
in a baking pan with a lid avail­
able. While it b1·owns make a mix­
ture of a cup of seeded raisins, a 
little melted butter 01· margarine 
and a cup of dry red table wine. 
Pour this mixtu1·e around meat and 
use it for frequent ba ting. Roast 
the lamb quickly until it is brown, 
then cover and roast until tender, 
basting often . If liquid evaporates 
too fast, add a little hot wate1· from 
time to time so as to have at least 
2 cups of g1·avy left in the pan. 
When roast is done, remove to a 
hot platter and either use the 
gravy as it is, seasoning with more 
salt if needed, or thicken with a 
little butter and flour mixture. 
With the meat, serve roasted or 
stewed tomatoes or egg plant. And 
a mixed green salad, using torn 
lettuce leaves, some wate1· cress 
and chicory is excellent. 

Mrs. H. Campbell. 

PEPERKOLK DUTCH BREAD 
CALLED PAPERCAKE 

1 small cup molasses 
½ cup white sugar 

1 cup milk 
4 heaping cups flour 

1/4, tsp. cloves 
1/2 tsp. cinnamon 
3 tsp. baking powder 
1 tsp. salt 

Some citron peel or mixed 
peel 

Sift dry ingredients and add al­
ternately with milk to molasses 
mixed with sugar. Add peel last. 
Bake in moderate oven 1 ½ hours 
in bread tin. Slice thin and butter. 

VINARPERT A (Icelandic Cake) 
1 cup butter 

l 1 2 cup white sugar 
2 ggs 
2 tbsp. cream 
4 cup flour 
1 tsp. baking powder 
1 tsp. almond extract 
1 tsp. cardamom eeds grd. 

ream butter; ad l sugar and 
eggs one at a time. Sift dry in­
gredients and work into l fit mix­
tur . Adel flavoring. Knead in all 
the flour and divide into five equal 
pa1·ts. Roll each part ut to fit a 
nine-inch round cake pan. Bake t 
golden brown at 376 ° f r about 
10 mins. Remove from ti n while 
hot as they become quite hard. Cool 
and put tog ther with prune fill­
ing. 

Filling: 
1 lb. prune boiled stoned 

and put t hrnugh f od 
chopper 

1 cup sugar 
1 t p. cinnamon 

½ cup watel' that prnne 
were boiled in 

Bring to boil until thick, spread 
on each layer and put together like 
layer cake. Makes large cake which 
k eps well. 

Mrs. G. A. Johannesson. 

FRENCH MOUSSE AU 
CHOCOLAT 
Desert to be made a day before 

s rving. 
Melt in a double boiler 

2 Y2 1-oz. cakes of unsweeten­
ed hocolate 

Stir in and cook minute 
¼ cup brown sugar, firmly 

packed 
1/4 cup granulated sugar 
¼ cup milk 

R move from heat; stir in 
3 tbsps. butter or substitute 
1 tsp. vanilla 
1 drop almond flavoring 

Separate and blend in the yolks, 
one at a time, to the chocolate 
mixture, 4 eggs; whip un ti! stiff 
the 4 egg whites. Gradually add 
to the whites ½ cup sugar 

Fold lightly into chocolate mi ·­
tur . Place in a serving dish. Chill 
overnight. Pile into sherbert 
glasses and serve with sponge or 
plain cake. Serves 6. 

Mrs. I. Collins. 
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UKRAINIAN HOLUBCHI 
1 medium ized cabbage 

½ lb. rice 
1 medium onion 

¼ lb. bacon ( or other smoked 
pork) 
alt and pepper 

2 cun tomato juice 
Remove core from cabbage-

cald whole cabbage in boiling 
water long enough to wilt leaves. 
Remove leave eparately and slice 
off heavy part of midrib from each 
leaf o that it will not break when 
rolled. Wa h rice and boil hard 
for 10 mins. in boiling salted wa­
ter. Drain well. Dice bacon finely, 
fry until risp, add it with the 
fat that ha been rendered out of 
it, to the drained rice, and the 
finely chopped onion. Add salt and 
pepper. Mix well, pread a spoon­
ful of this mixture on each cab­
bage leaf, then roll them up tight­
ly. Hold with toothpick if neces-
ary. Line a lar e baking dish with 

cabbage leaves, place cabbage 1·01ls 
clo e together on them, pile them 
on top of each other until the dish 
is full, then pour the tomato juice 
over, cover th top with more cab­
bage leave and bake in a 375° 
oven ior 1 ½ hrs. When top leaves 
begin to brown, cover. When 
r ady to erve the e rol ls are ten­
der and delicious. 

Mrs. . R. Burch. 

FRIED NOODLES 

1 ¾ cups egg noodles, finely 
cut and broken in 1 to 2" 
pieces 

2 tb p . peanut oil, or but­
ter 

o k nood le in boiling water 
which has b n salted until ten­
der but not soft. Drain well. 
Blanch wi h cold water. Spread on 
a cloth or paper towel and allow 
to dry .. In a l1eavy frying pan, 
h at oil or butter and saut 
noodles until bottom ru ts form 
(ab ut 5 min .) • then turn and 
brown the oth r si l . erve with 

hop uey. 

CHICKEN EGG FOOYOUNG 

(fine) chicken, mu hr orns 
nions; mix in 3 ggs. Fry 
he griddl in size f h t 

Mandarin Gard ns. 

ITALIAN SPAGHETTI 
¼ lb. salt pork 
1 large clove garl ic (peeled 

and minced) 
10 ½ oz. can conden ed con-

some 
1 bay leaf 
1 tbsp. salad oil 
1 tsp. sugar 

24 oz. can mushroom 
¼ tsp. pepper 
1/4, cup minced onion 
8 oz. pkg. spaghetti 

¼ cup minced parsley 
1 tbsp. butter 
1 can tomatoe 

grated parn1esan cheese 
Wa h pork and dice finely. 

aute with garlic in the oil, stew­
ing until golden brown . Drain 
mush1·ooms, reserving liquid. Cut 
½ the mushrooms in halves and 
add to the pork, together with 
onion, continuing auteing until 
mushroom a1·e well browned. Add 
all 1·emaining ingredients, except 
spaghetti, butter, cheese and mush­
rooms. Simrner 1 1/2 to 1 ¾, hours 
until thick consistency. Cook spa­
ghetti in boiling water. Drain. Pour 
sauce over it and toss. Arrange in 
casserole or platter, garnish with 
remaining mushrooms which have 
been sauted in butter. Serve with 
Parmesan Cheese grated. Serves 4 
to 6 persons. To fill a 3 quart cas-
erole, make three times this quan­

tity. 
Mrs. Russel. 

RUSSIAN SALAD 
Shred very very fine, all varie­

ties of raw vegetables to taste­
uch as beets, carrot , cabbage, 

onion, etc., and dress with the fol­
Jowi ng dressing: 

¼ cup sugar 
3 tbsps. water 

% tsp. alt 
½ tsp . paprika 

1 1 ~ tsp. celery eed 
juice of 1 lemon 

1 th p. vinegar 
~ cup catsup 
1 t -p. W orce ter hire see. 
1 cup salad oil 

ci, cup grated onicn 
ook sugar an i water until mix­

ture spins a thread. ool. Combine 
rema ining ing1·edients together 
and the syrup. Beat thoroughly. 

hill. Make 2 cups. 
Mi Thelma Hodgkinson. 
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FRENCH CREPES AU FROMAGE 
(Make - hour before using, bat­

ter is like cream and thickens 
while 1·esting so it may be neces­
suy to add more milk before fry­
ing for paper-thin pancakes.) 
Sift and measu1·e in a bowl: 

1 cup flour 
½ tsp. salt 

Add to flour and beat thoroughly: 
1 egg 
1 tbsp. oil 
1 tsp. grated lemon rind 

Pour in gradually and beat with 
a rotary beate1· 1 ½ cups milk. 
Grease a small frying pan (5-6") 
for the first cake. It should not 
be necessary to grease it again. 
Heat pan very hot. Pour in just 
enough batter to coat the bottom 
of the pan. It must be paper-thin. 
Pour back into bowl any surplus 
batter that does not stick to pan. 
Cook 30 to 40 seconds on one side. 
With pancake turner loosen around 
edge and turn over quickly to fin­
ish cooking. Stack until ready to 
use. Place 1 tbsp. of Cheese Filling 
in centre of pancake. Fold in sides 
and then roll up. Place in a cas­
serole, dot with butter, cover. Re­
heat in a moderate oven 350 °, 20 
mins. 
Cheese Filling: 

Melt in a medium sized sauce­
pan 2 tbsps. butter, or substitute, 
and blend in 4 tbsps. flour. Gradu­
ally pour in 1 cup milk. Stir until 
smooth, then add ½ tsp. salt and 
½ cup grated cheese. Cook over 
low fire just long enough to melt 
cheese completely. 

Miss M. McKecbnie. 

PUERTO RICAN POT ROAST 
3 lbs. heel of 1·ound 
1 small bottle stuffed olives 

1 ¼ inch slice salt pork 
2 tbsps. lard or bacon drips 

½ cup hot water 
1 cup tomato juice 
1 onion 

salt and pepper 
Cut small slits in both sides of 

meat at 3" intervals. Stuff slits 
alternately with olives and inch 
strips of salt pork. Brown meat 
in hot fat. Add water, tomato juice 
and chopped onion. Cover tightly 
and simmer gently until tender 
(allow about 2½ hours). Thicken 
liquid and serve the tomato gravy 
with the meat. 

CHOP SUEY 
14 mushrooms, dried and 

sli ced thin 
1 lb. (7 cups) fresh b an 

~prouts 

1 
31 

¼ 

l ½ 
½ 
1 

lb. fresh pork h ulder 
sliced thin 
tsp. salt 
bsps. peanut oil 

lb. barbecued pork, shred­
ded thin 
tbsps. soy sauce 
on ion (medium) 
cup c lery (sliced diago n­
ally ) 

¼ green pepper 
% cup water che tnut", cut 

lengthwise in thin slices 
¾ cup bamboo shoots, thinly 

sliced 
Cover mushrooms with cold 

water an d soak fo1· 15 mins. then 
wash thoroughly. Squeeze dry and 
slice fine. Wash and drain well the 
bean sprouts, removing the green 
portions. In hot salted peanut oi l 
saute the fresh pork about 2 mins. 
until edges curl, then add barbe­
cued pork and soy sauce, mixing 
well. Cut onion and green pepper 
in 1/4 inch slices and add with 
celery and musluooms. While stir­
ring constantly cook rapidly for 1 
minute. Add water che tnuts and 
bamboo shoot and stir, mixing well. 
While stirring constantly cook 
about 2 minutes. 

Pour following sauce over, cover 
and steam a few minutes, uncover 
and stir one minute. 

Sauce: 
2 tbsps. flou r 
2 tbsps. soy sauce 

¼ cup water 
Combine ingredients to make a 

paste (mixing well until free of 
all lumps. 

NORWEGIAN KRANSER 
Mash to a powder the yolk of 

one hard boiled egg and mix with 
the yolk of one raw egg. Stir in 
smoothly 4 tbsps. sugar, working 
a little in at a time. Add ½ cup 
unsalted butter and 2 cup flour. 
Make the dough into small pieces 
and roll until it is about ½ " in 
diameter, then make into a wreath. 
Dip into the beaten white of egg 
and then into sugar. Bake slowly 
for 20 mins. 

Mrs. H. Campbell. 
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MEXICAN BUNUELOS OR 
SOP A IP ILLAS 

2 eggs 
1 cup milk 

¾ t p . alt 
1 tsp. baking powde1· 
4 cups flour 

Sift dry ingredients together. 
Beat eggs well, add milk and stir 
in dry ingredients, adding as much 
flour as it will absorb. Roll as thin 
as possible, cut and fry in deep 
fat until a delicate golden brown. 
Cut into small squares, and you 
have ' 4Sopaipillas". Cut luge and 
round and with a hole punched 
in the middle, they make uBunuel­
os". They were served with Mexi­
can chocolate at 4 in the afternoon. 
Served with the following sauce, 
Bunuelo were served as a dessert: 

6 tbsps. sugar 
½ cup water 
½ cup wine 
½ cup seeded raisins 
½ tsp. cinnamon 

Combine ingredients and boil 
until it begins to thicken. Pou1· 
over hot 'Bunuelo " and serve at 
once. 

Mrs . W. G. Hethe1·ington. 

MEXICAN SCRAMBLE 
1 medium size onion 
2 cups fre h or canned to­

matoes 
1 cup chopped cheese 

salt and pepper to taste 
1 tbsp . butter 
1 tsp. Worcestershire sauce 
3 well beaten eggs 

ook the fin ly chopped onion 
in the butter for 10 mins. Add to­
mato and seasoning and cook 20 
mins. Then stir in cheese and Wor­
cestershire sauce and continue stiT­
ring until ch se is smoothly 
melted. Add well beaten eggs and 
stir until c1·eamy. Serve on toast. 

Mr . K. Dunlop. 

SWEET AND SOUR PORK 
SPARE RIBS 
Chop . pa1·e ribs ; add s y bean 

sauce and flour. Fry in deep pork 
fat until dark br wn; drain the 
sparerib when done. 
Sauce: 

Boil vin gar and brown ugar 
together th n add spare ribs, cook 
un il w 11 don , then add corn 
starch; oil 2 min ., th n s rv . 

Mandarin Gardens. 

SHRIMP OM ELETTE 
10 large dried mushrooms 

4 finely shredded watet 
chestnuts 

% lb . small sh1·imp 
2 tbsps. soy sauce 

% cup bamboo shoots, finely 
shredded 

3 green onions, cut fine 
1 stock celery cut fine 
1 tbsp. water 
8 eggs 

peanut oil 
Cover mushrooms with cold wa­

ter and allow to soak about 15 
mins., then wash well. Squeeze dry 
and slice fine . Peel the chestnuts, 
wash and shred. Wash the shrimps 
and saute in 4 tbsps. of hot peanut 
oil ( or butter) about 2 mins. Stir 
constantly. Add mushrooms, bam­
boo shoots, soy sauce, salt and mix 
well. Heat thoroughly together. 
Add onions, celery, water chest­
nuts and heat while stining con­
stantly for about 3 min . then cool 
slightly. Beat eggs and water un­
til foamy, then add shrimp mix-
ure. Using just enough peanut oil 
( or butter) to cover the bottom of 
a frying pan, fry quickly ½ cup 
of mixture in an individual ome­
lette until golden brown. Turn 
once. Serve with following sauce : 

2 tbsps. peanut oil 
1 ½ tbsps. flour 

¼ tsp. salt 
½ cup water 
1 tbsp. sugar 
1 tbsp. soy sauce 

Heat peanut oil. Combine flour 
sugar and salt and add to oil. Then 
add soy sauce and water and blend 
thoroughly. Cook about 3 mins. 
un til mixture thickens a little, 
stirring all the time. NOTE: W or­
cestershire sauce and a little extra 
salt can be substituted for soy 
sauce. Peeled radishes added a 
few minutes before serving can 
take the place of water chestnuts 
and thin lices of c lery can be 
ubstituted for bamboo shoots. 

MUSH ROOM CH ICKEN 
hop breast of chicken and dip 

it into e g batter (made of eggs, 
salt flour and water. ) Then fry 
in deep fat, until light brown; then 
strain; add mush1·ooms and chick-
n hrnth with a pinch of flour to 

thicken sauce. 
Mandarin Gardens. 
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LEBKUCHEN 
1 lb. brown suga1· 
1 tsp. cinnamon 

½ nutmeg, grated 
3 oz. citron 
4 eggs 
1 tsp. cloves 

¼ lb. unblanched almonds 
1 ½ cups sifted flour 

Grind the almonds and citron, 
not too fine. Mix all ingredients 
well and spread very thin in a 
shallow well-greased pan. Bake in 
moderate oven, but do not over­
cook or allow to brown. Remove 
from oven and cut in squares. 
Spread generously with frosting of 
powdered sugar, water and a little 
egg white. (Best results obtained 
with a pastry brush.) Return to 
oven for just a few minutes, un­
til frosting is dry. 

Mrs. Walter Gilbert. 

BARBECUED DUCK 
Prepare duck for cooking and 

place inside duck a mixture of 
ketchup, with a little H.P. Sauce 
added, and one tbsp. of whiskey. 
Sew opening. Wipe outside skin 
dry, salt and 1·ub with honey. Bar­
becue or roast in oven until done. 

Drain sauce from the duck into 
a cup. Dice the duck into small 
pieces, serve on rice and cover 
with the sauce. 

Variation : Chicken, lobster or 
shrimp can be prepared the same 
way. In barbecuin~ pork similarly, 
rub with salt, then honey, and 
let stand in a warm place for about 
one hour before barbecuing or 
rnasting. 

The Beaver Lunch. 

SPANISH ROAST 
1 ½ lbs. round steak cut in 2" 

thickness 
1 sliced onion 

½ tsp. salt 
1 cup fl.our 
4 ripe tomatoes.J cubed 
1 green chile pulp ( or chile 

powder) 
' ¼ tsp. pepper 
Pound flour into steak and sea­

son. Brown quickly on both sides 
in 3 tbsps. of very hot fat. Add 
tomatoes, onion and chile, and 
cover with water. Cover and bake 
in a moderate oven until tender, 
about 1 ½ hrs. 

Mrs. T . J . McKay. 

lCLINTIC VINAT ART A 

1 cup butter 
1 ½ cups fruit sugar 

2 egg 
3 tbsps. cream 
4 cups fl our 
1 tsp. baking powder 

1/.t tsp. salt 
1 tbsp. almond flavoring 
1 t sp. cardamon seed s (pur­

chased at drug store) 
Cream butter, add sugar and 

beaten eggs. Sift dry ingredi ents 
and add alternately wi t h cream. 
Add flavoring and seeds which have 
been pulverized. Turn out on board 
and knead in all flour. Divide into 
6 parts. Pat each part into a 9" 
cake pan. Bake until delicate 
brown. Put together with prune 
filling ( dates may be used when 
procurable). 

Filling: 
1 ¼ lb. prunes 

¾, cups white sugar 
½ cup prune juice 

1 tbsp. cinnamon 
1 tsp . vanilla 

Soak prunes until soft, cook un ­
til tender. Remove stones, add 
sug·ar and ½ cup prune juice. Add 
cinnamon, bring o boil and cook 
until thick. Remove from fire, add 
vanilla. Cool and spread between 
layers. Ice with butter icing. Keep 
two days before using. 

Mr . A. R. Ingham. 

CHOW MEIN 
Boil Chinese cabbage and celery 

until tender adding onions when 
partly done so as not to spoil the 
flavor. Drain and allow to dry. Fry 
in a little garlic, raw meat such as 
beef, pork, chicken, or raw fish 
or shrimps (shelled) either plain 
or breaded, in oil or butter. When 
nearly done, add a little salt and 
some soy bean sauce. Do not cook 
very long after this addition. Add 
birdseed last. 

Fry noodks in deep hot oil 
(similar to the way French fried 
potatoes a1·e made). Mix chop suey 
(which is the greens mixture), 
the meat or fish, to the noodles and 
serve. You can also serve by mix­
ing noodles and chop suey to­
gether and topping with the meat 
or fish. 

The Beaver Lunch. 
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FRIED RICE 

2 egg 
1 tbsp. soy sauce 
3 slices bacon 
3 cups cooked rice 

½ tsp. salt 
1/4, tsp. pepper . 

2 tb ps. onion, finely diced 
2 tbsps. green pepper, finely 

diced 
Dice the bacon and saute until 

crisp in a hot fryin_g pan .. ~dd 
rice and cook 10 mms., stirring 
con tantly. ext add pepper and 
onion and continue cooking a few 
minutes longer. To well be_aten 
eggs add soy auce and seasonings. 
Then add to rice mixture. Cook 
until eggs are set. Stir constantly 
and serve hot. 

NORWEGIAN FATTIG MANS 
BAKELS 

2 cups flour 
6 eggs 
2 egg whi es only 
1 cup butter 
1 t p. cardamom eeds 

½ t sp. baking powder 
1/2 lb . suga1· 

1 dram brandy 
Beat egg whites, add other in­

gredients. Roll into diamond 
. hape . Bake in hot lard. 

Mrs. L. Otti on. 

NORWEGIAN SANDKAKER 
1}2 cup lard 
½ cup butter 
¾ cup sugar 
½ tsp. baking powder 

I t sp. cardamom seeds 
1 egg 

¼ cup milk 
2 cups flour 

Beat egg well and add lard, but­
ter , sugar baking powder, eeds 
and flour, beatin g batter smooth. 
Last add milk. Leave stand over­
night. Bake the following day. 

Mrs. L. Otti on. 

CHICKEN CHOP SUEY 
Mix chopp d bon 1 ss chicken 

wi t h bean sprouts, Chine e cab-
age, celer y, onion , mushroom 

and soy bean sauce; fry or steam 
ingredients until cl ne; then add 
c rn starcli to thicken sauce. 

Mandarin Gardens. 
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ALMOND CHICKEN 
Boil almonds and remove skins. 

Cut almonds, celery and onions 
into the same size and shape and 
fry together in oil, very gently. 
Dice chicken to a similar size and 
fry in hot oil or butter. At the 
last minute add soy bean sauce. 
Cut mushrooms and bamboo shoots 
to a similar size and fry in oil. Mix 
all ingredients tog~ther and serve 
with rice. Variation: Bread pieces 
of boneless chicken and fry in hot 
oil. Add celery, onion, mushroom 
and bamboo shoots to chicken and 
top with almonds which have been 
blanched and browned in hot oil. 

The Beaver Lunch. 

FRIED RICE 
Clean rice and place in pan, 

cover with boiling water about 1" 
depth over the rice. Boil and while 
cooking add a piece of fat bacon 
or fat ham. This helps to separate 
the 1·ice kernels. The dryness of 
the rice depends on the quantity 
of water used. Drain and cool. Fry 
1·ice with greens prepared the same 
as in Chow Mein recipe. Prepare 
meat or fish the same as Chow 
Mein recipe. Fry egg olid and 
cut in small pieces. Mix well to­
gether. 

The Beaver Lunch . 

GAi LAN SOONG 
1 lb. lean pork, ground fine 
1 tbsp . peanut oil 

1,4 tsp. salt 
1 to 2 tbsps. soy sauce 
5 cups musta1·d greens, 

chopped fine 
Brown the pork in hot peanut 

oil and add soy sauce, salt and 
mustard greens. Mix very well and 
cook until greens are tender­
approx. 15 mins. Serve with boiled 
rice or fried noodles. 

DRIED SPARE RIBS 
Cut spare ribs into 1" pieces. 

Dip in flour to which salt has been 
added. Fry in deep hot oil until 
tender and serve with rice side 
dish. For variation make a very 
thin gi-avy of brown sugar and 
vinegar ( quantit depending on 
your own tas e of sweet or our), 
then when ready to erve add bird 
seeds or sweet and sour pickle cut 
very fin , and t p pareribs. Serve 
with soy bean sauce. 
I 
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