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QUICK CHEESE SNACKS 
1.2 s li·ces white bread, ~£1 in. t hi ck ½ L p. mustard 
¼ lb. cream cheese 8 !i ces bac-gn 
Remove crusts an d cut. s li ces of bread in halv s . Mix the mustard 
and cheese thoroughly and spread on bread. Lay a small strip of 
bacon on top and p lace in hot oven 10 minutes . Serve at once . 

-Mrs. Don a ld S.mith. 

PINWHEEL SANDWICH 
Spread s lice of pale p ink bul.tered bread (made wiLh coloring) with 
sandwicb spread. Spread s lice o:f whi Le ,buttered bread with salmon, 
whi ch has been flalrnd , sa lted and peppered. Holl first spread and 
then second spread around first and a ll w to e t :for two hours. Slice. 

--Mrs . Donald Smith. 
HAM AND NUT SAN1DWIOH 

Put ham and nuts through :food chopper. Mix with salad dress ing 
and spread on th in ly cut buttered bread.--M1 s . Haro ld Reid. 

BROILED LUNCHEON SANDWICH 
Cut white bread in % inch s li ces and trim off crusts . · Spread li ghtly 
with butter, cover with th in s lices of Amerioan cheese . Then put 
s lices of tomato on the cheese and sprinkle with salt and pepper. Lay 
t.wo strips of bac.on over the top an d broil.-Gwen MacFarlane. 

SHRIMP BUTTER SANDWICH 
Combine 1 cup butter and 1 cnp cooked shr·imps pounded soft. Season 
with salt and cayenne. Moisten with ¼ cup lemon juice. 

- Mrs. Robert Macnaughton. 
' PEANUT BUTTER AND BANANA 

Mash a ripe banana with a si lver fork and mix with peanut butter. 
-Mrs. J ack Smith. 

HOT CHEESE SQUARES 
Cut white ,bread (a day old) in 1 ½ inch cubes. Cream cheese with a 
little mayonnaise. Spread 1bread cubeR with mixture. Put 1 inch 
ba·cion strips on top and a slice of olive. Brown in oven. 

-Reta LeBlanc. 

SARDINE CANAPE 
Spread fingers of buttered bread with cream cheese. Place a sardin'e 
on each finger and toast till the cheese is melted. Serve with a slice 
of stuffed olive, a piece of dill pickle, or a strip of pimento pla:c;ed on 
top of each sardine.-Stella Melanson. • 

SARDINE SANDWICH 
Place a small sardine on thin, buttered bread, roll. Coat with grated 
Canadian cheese, and toast in oven or on toaster.-Stella Melanson. 

% c. butter 
¾ c. sugar 
1 tsp. salt 

SANDWICH FILLING 
3 tsp. mustard 
3 eggs , well beaten 

Coo~ in double boiler until thick stirring well. Then add 1 scant •ciup 
of vmegar, 1 brick cream cheese, ½ pt. whipping cream 1 small tin 
of pimento cut fine, 2 green peppers, stuffed olives -cut fine Heat to 
boiling point and store in sealers.-Ruth Sumner . • 
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CREAM CHEESE AND CHERRY 

Mix a package of wl}He cream cheese with. a s:mall jar of maras·c:hino 
cherries. Make into small rolled sandwiches like asparagus rolls. 

-Doris Crichton. 

SAN·DWICH FILLING 
Olives, ciucumber, walnut, chopped and mix·ed with salad dressing. 

- - Doris Crichton. 

BANANA PIN1W .HEEL SANiDWICH 

Cut bread lengthwise in strips. Spread with butter and peanut butter. 
Roll up with a 1banana cut the width of the bread. Roll and wrap in 
a damp cloth or wax paper until r eady to serve, then cut in slices 
about ¾ inch thick.-Mrs. L. McKee. 

SAND•WICH FILLINGS 

No . 1.-2 hard boiled eggs. ½ c. celery, 1 green pepper chopped, ½ 
large app le finely dic ed, 4 tb. salad dressing. . 

No. 2-½ c. canned Lob ster , 1 tb. lemon juice, ½ c. finely chopped 
peanuts, salad dressing to taste . 

No. 3.-1 c. celery, ½ c. cream cheese, ¾ c. pimento (chopped) 6 
large olives sli·ced, rlressing to taste .--Mrs : Harry Cretney. 

SANDWICH FILLING 
1.-Equal parts of chicken and ham finely mixed, seasoned with curry 

powder and mayonnaise. 
2.-1 c. cold chicken, 3 olives, 1 pickle mixed with mayonnaise. 
3.-Cold roast turkey, beef, ham ; tongue and pickles chopped and 

mixed with mayonnaise.-Mrs. V. Doucet. 

SANDWICHES 
Make in two layers. In_ bot.tom layer Rpread nut •c:runch and in top 
layer spread raspberry jam.-Mrs. K. MacKenzie. 

SAVORY PINWHEEL 

Holl ri ch biscuit dough % inch, spread with cream cheese to which 
has been added some prepared mustard, salt and pepper. Roll like 
a jelly roll. Cut in one inch lengths . Balm, cut side up in a hot oven 
475 degrees till golden. OR 
Spread dough with devilled ham and proceed as above. 

-Mrs. H. A. Chal"bonneau. 

SAVORY PINWHEELS 

Between slices of buttered bread, spread cream cheese, well-drained 
pineappl e and chopped walnuts.-Ruth Adair. 

SANDWICH FILLING 

1 sm all tin pimento 
3 hard boiled eggs, grated 

15¢ package ·ciream cheese 
1 tb. sugar 
1 tb. flour 

;,1z tsp. salt 
1 tsp. mustard 

½ c. milk 
½ c. vinegar 

Cook in double boiler for twenty minutes.~Mrs. Roscoe Allen. 
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PINEAPPLE-MARSl:IMALLOW TASTIES 

Ingredients : Christie's Cheese Ritz, mars hmallows, s liced pineapple 
( cut in very small pieces). 

On each Ritz, place ½ tsp. pineapple, and ½ marshmallow (cut side 
up). Put into fairly l10t oven till marshmallow is go lden colored 
( 1 to 2 minutes) .-Mrs . 1\1. G. Musgrave. 

LOBSTER AND EGG SAN'DWICH FILLING 

Mix an equal quantity of fin ely chopp ed l01bs ter meat and the yolks of 
hard boil ed eggs forc,ed through a sieve. Moisten with melted butter 
and season with prepared mustard, beef extract di luted with a very 
smaH quantit? of boiling water , and salt.--I\'lrs . A. Bourque. 

SANDWICH FILLINGS 

-!.-Mix 1 c. ground walnuts with ½ glass strawb erry jam. 
!! .-Lobster or crab meal, celery, hard cooked eggs, dressing. 
:L-Cream cheese, sliced tomato, dressing. 
,'1.-Mix 1 c. chopped dates and Y2 c. roasted peanuts . 

-Mrs. Wm. Kirby. 

LAYER SANDWICH 

2 slices white breafl, buttered. 2 s li ces of brown bread, one buttered. 
Spread buttere'd white bread with pimento cheese and lay over this 
s lice of brown bread. Spread this with minced ham, mixed with 
mayonnaise. Lay slice of white bread on top and cover with chopped 
nuts, celery, lettuce and mayonnaise. Then lay the uI11buttered slice 
of brown bread on top. Press together and place in refrigerator. 
When filling has become firm, cut in desired slices. 

-Mrs. V. F. Hudson . 

• 
HOUSEHOLD HINTS 

TO REMOVE STAINS 

TEA :-· Soak in boiling water, immediately. If this is not success­
ful, soak in a solution of borax and water made of one tJb. of borax 
to a gallon of water. 

:FRUIT :-Pour boiling water through the stain and ruib lightly with 
salts of lemon. Wash in boiling water. 

BLOOD :-Soak in cold water for 12 hours and rinse in cold ·water. 
Wash in usual way. If still disco1lorect, soak in borax ,solution. 

JNK :-Pour milk through stains. and wash in soapy water. Blue­
Bla·ck Ink-Use clorinated water, washing off immediately. 

Nail Polish Remover wiH remove all stickiness left on the ,skin after 
a<Uies-ive tape is taken off. 

An electric refrigerator can be defrosted in half the time it ordin­
arify takes if the ice cube trays al'.e filled with hot water. 
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If mi·lk is s·calded and c9oled before making a custard, the custard 
will be much improved. 
To preven,t clothes from free;zing to the line, wipe, the line •with a cloth 
dipp ed in. salt and water. 
Broken glass may be picked up safely if a large wad of moistened 
n ewspapet;' is used. 
De .1.i -tasse coffee is delicious if served with an after dinner mint. in 
place of sugar. Put the mint in the cup and pour the hot coffee over 
it. 
Hot dish marks may be removed from polished furniture 1by using a 

• solution ma,de as ~o llows: Simmer one pint of linseed oil for ten min­
utes and add one-quarter pint turpentine. Apply frequently and rub 
off with a dry soft cloth. 
Co lors may be. res tored to rugs if they are wiped ,with a cloth wrung 
n ear,ly dry in a so lu t ion of one par:t hot vinegar and three parts boil­
i'ng water. They •should be thoroughly cleaned of dust heifore this is 
done. -
Lard or shortening may be subs tituted for butt.er in a recipe ,by using 
2 ½ tablespoons less than tlle recipe call s for and adding a d~h of 
salt. • 
Economical Silver _polish :-1 c. granulated soap, 1 c. whiting, 1 c. 
water. Boil toget.ber for two minutes and seal in jars. • , ,: ;: 
If a few spoc,p.fu ls 9f hatter are saved from a cake anrl a cup of 
sbredded cocoanut or cb opped dat es and nuts is added you can make 
a few macaroons. Drop from a teaspoon on a greased pan and !bake 
eight minute s at 37f, degrees. 

TABLE OF WEIGHTS AND MEASURES 

4 t easpoons of liquid equa l 1 tab lespoon. 
4 tab lespoon s of liquid equal ¾ cup. 
2 cups equal 1 pint. 
2 pints ( /4 clips) e1ual 1 quart. 
4 cups of flour equal 1 pound or 1 quart. 
2 cups of butter . solid , equ als ¾ pound" 4 ounces. 
2 cups of granulated sugar equal 1 pound. 

2 ½ cups powdered sugar equa,I 1 pound. 

c. 

1 pint of milk or water equals 1 pound. 
2 tabl espoons of bt1tter equa l 1 ounce. 
2 ta:blespoons of granul ated sugar equal 1 ounce. 
4 tab lespoons of flour equal 1 ounc.e. 
4 tabiespoon s of coffee equal 1 ounce. 
4 tab lesp oons of butter equal 2 ounces ,r ¼ cup; 

ABBREVIATIONS 

lb. 
tsp. -
tb. 

cup 
teaspoon 
tab'lespoon 

pt, 
qt. 

pound 
pint 
quart 

0 . - ounce f. g- few grains 
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