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AIMS AND OBJECTS O•F THE ORDER 

(a ) To timulate and g1 e expression to t he en timent of patri­
oti m whi,gh binds the women and children of the Empire around the 
thron and per,son of the ir Gracious and Beloved Sovereign. 

(b ) To up ply and foster a .bond of union amongst the daugh Lers 
and ch ildren of the Empire . 

(c) To provide an effi cient organization by which pl'Ompt. and 
unil d action may be ta.ken by th e ·women and chi ldren of l.h En1-
pire when such action may be desired. 

( d) To p.romote in the mother land and in the colonie,s the tndy 
of the hi story of •the Empire and of current Imperial question s; to 
ce lebrate patr ioti,c anniversaries; to cherish the memory of brave 
and heroi c deeds and th e la t r est ing places of our heroes and l7 ero­
ines, espec ia lly such as are in distant and soli tary places; to erect 
memorial .stones on spots that have become sa,cred to the nation, 
either through great struggles for freedom, battles again t ignor­
ance or events · of hero ic and patriotic self-,sacrifice. 

( e) To care for the widows, orphans and dep endents of British 
oldiers and sailors during war, in time of peaoe or under s ickness, 

accident or reverses of fortune .. 

( f) To promote unity between the motherland, -the sister co lonie 
and themse lves; to promote loyalty to King and country; fo forward 
every good work for the ,betterment of :their country ahd peop le; to 
assist in the progress o,f art and li teratu.re; to draw women' s in­
fluence to th e rbettering of a ll things connected with :the Empire and 
Lo instill into the youth of their country patriotism in its full est 
sense. 

The Fort Monckton Chapter ,of the Imperial Order of the 
Daughter of the Empire was formed on the 2'1th day of March , 1936, 
wilh a members hip of thirty which has now been increased to fifty 
members . This is the youngest. Chapter in Monciton. 
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\V e may live wilhout poetry. music and art, 
W e may live without conscience, and live without heart , 
W e may live without friends, 
We may live without· bool~s, 
But civilized man cannot live without cooks. 

He may live without books---what is knowledge but grieving ? 
He may live without hope-what is hop e, but deceiving ? 
He may live without love-what is passion , but pining ? 
But where is the man who can live without dining ? 

----•----

We wish especially to ,call your attention to the advertising in 
the pages of thi1s book. It was largely through the generosity of 
these patriotic individuals and fi~ms that this book and the money it 
will raise for war purposes was made possible. We would therefore 
urge you to patronize them whenever you can. 
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COCKTAILS 
COCKTAIL SAUCE FOR SEA FOODS 

Combine thoroughly : 
3 Lb. cat.sup 
2 th. chili .sauce 
1 to 2 tb . grated h orseradish 

¼. tsp. salt 

1 t. p . \Vor ce.stershire sauce 
3 drop , f.o·basco sauce 

Minr,e ver fin ely and add 
1 tb . green pe,p,per 

1 ~/2 tb . celery 

5 

Chill sauce and serve on sea-food which has been sui1ta'bly pre,pare:d, 
chilled and arranged in t iny stemme , glas ses .- --Mrs . Paul Colpitts. 

LIMEJUICE COCKTAIL 

2 t bs . Lime Jui ce 
2 th Orange Juice 
2 tbs. Sugar Syrup 

~l:J cups Ginger Ale 
Cru hed ice 

M.ix ingredients in cocktai l shaker, pour over crushed ice in 4 ,ciock­
tail glasses , serve at once.---Josephine Condon. 

MELON MINT COCKTAIL 

Boil ½ Cup of water with ½ Cup of sugar for five minutes. Add 3 
tbs. of -chopped mirnt leaves and boil 1 minute more .. Cool and strain 
thi s syrup and add juice of one orange and one lemon. Chill. 
Cut melon ,balls with a scoop. Pile the ·balls in cocktail ,glasses . 
. Pour syrup over and garnish with mint ,sprigs.-Ruth _ Sumner . 

12 oyster,s 
2 tbs. catsup 
1 th . lemon j ui,oe 

OYSTER COCKTAIL 
' 

3 drops Ta'basco _sauce 
½ tsp . grated horseradish 

sal1t 
¾ tsp. ·Worcestershire sauce 2 tsps. celery finely chopped 
1. Select small or mepiuim-sized oysters ; clean, a,dd ,strained oy,ster 

juice. 
2. Add other ingred-ients, except celery. 
3. Chill thoroughly. 
4. Serve in cociktail glasses; sprinkle with ce,lery; garnish with 

small pieces of green and red pe,pper,s or finely chopped par-sley. 
-Mrs. R. B. Mullin 

PEACH COCKTAIL 
Peel and cut five ripe peaches in small pieces . Make a strong lemon­
ade ,by mixing lemon juice with water, which has dissolved the sweet­
ening. Lay a heaping th. of the cut pea,ches in a glaiSs, cover with 
the strong lemonade, lay a th. of shaved ice over this and serve. 

---Gwen MacFarlane 
ORANGE MINT CUP 

4 large oranges 
2 tbs. powdered sugar 
3 tbs. finely chopp,ed rmint 

1 th. lemon JUICe 
1 tb . s;herry 

Cut oranges in halves, remove pulp with spoon, add other ingredi­
ents and chill. Pour off some of the jui,ce if oranges were very juicy. 
Serve in glasses garnished with fresh mint.-Elizabeth Condon. 
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PINEAPPLE GINGERALE COCKTAIL 
2 eups pineapple juice I cnp gingerale 
1 th. lemon ju ice Maraischino Cherries 
Have the pi! eapp le juice in t he refr igerator, a lso the :bottled ginger­
a le, which n ust be open ed at the last. mom ent, and combine with th e 
fruit juice . Add a few marasc·hino cherrie,s .-Margarot Fryer , . 

' S RAWBE.RRY COCKTAIL 
Straw1ber.ries Powdered sugar 
·Cub ed pineapp le Lemon juice 
Wash !berri es and cut in halves, reserving a few t o us e as a garnish . 
Mix wibh pineapp le, sprinkle vy·th sugar and lemon juice . Chill anct 
serve i cocktai l glas ses.-lVI:r.s . A_. Bourque. 

PINEAPPLE MINT CUP 
1 I If. oz. can pineapp le t idbits, grapes 

drained 1 cup ( ½ pint ) ginger ·ale 
1 GlJP halved and seeded tokay ½ cup mi ld , wh ite candy min ts 
Iix fruit , add gingerale and mints , ch ill. Serves 6.-Eleanor Stor ey . 

HAWAIIAN COCKTAIL 
Sliced pineapp le Powdered Sugar 
Orange Grap es 
On a small plate lay a s lice of pineapp le. On t op of this lay sec tio ns 
of oranges, p lacing th em so that they resemb le petals of a flower. F ill 
centres with seeded grapes . Sprin ld e with powdered sugar anrl r h i II 
thoroughly.- Mrs. J . W. Devitt . 

TO·MATO PINEAPPLE COCKTAIL 
2 cup Tomaito Juice 

Combine ingred ients. 

. 2 cups unsweetened ,pineapp le j ui ce 
½ tsp. salt 

Chi ll. Pour over ice cube,s. Serves 6 or 8. 
-Mrs. Willi am Ki rby. 

FRUIT COCKTAIL 
1 package Lemon Jello 
1 cup boiling water 

½ cup canned pineapple, diced 
½ cup grapes, halved , seed ed 

1 cup orange juice ½ cup cherries, cut in sli ces 
2 tbs . sugar 

Dissolve J ello in boiling water. Add orange juice and sugar. Ch ill. 
When slightly t hickened, fold in fruits. Chill until firm. Serve in 
cocktai l glasses. Serves 8.-Nan Belliveau. 

FRUIT JUICE COCKTAIL 
Combine in any desi.red propoirtions orange, grapefruit and pineapp le 
juices . Chill very thoroughly. Dilute at serving time wi1th ice cold 
gin,gera le or pour juices over ice culbes of gingerale or fru it juice . 
Garnish with halved maraso'h ino cherries and fresh mint leaves . 

-Mrs. J. Van stone. 

COMPLIMENTS OF 

F~ W. Woolworth & Co. Limited 
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CRANBERRY COCKTAIL 
1 cup orange juice 2 cup s craruberries 

½ cup lemon juice /1 cnp s water 
2 cups water 2 cup s sugar 

Cook cranberries until soft in 4 cup s of water ancl strain through 
,chee ecloth. Add sugar to juice and cook ab ouit ftYe minutes. Strain 
and chill. Add orange and lemon juice and 2 c11p o,J water. Pour 
into glass containing cracked ice.- Margaret Fryers . 

GRAPEFRUIT AND ORANGE COCKT AIL 

P a1'e fruit as you would an apple , c ; LI ing th roug,h t he white inner 
skin. With a sharp knife cut arouncl each se rLion and remove the 
wh ole sec'Lions fr ee from any skin. Sprinkle with powdered sugar 
and chill. Serve in cocktail glasses.--- Mrs . Avard Gorbell. 

CHERRY AND PINEAPPLE COCKT AI L 
2 c,u1 s larg sweet cherries, fresh or canned ½ cup pineapple jui ce 
1 <.; Up pineapple, cut in wedge .shape pieces Juice ½ lemon or lime 
Pit cherries and combine with the pineapp,le.. Pour over these the 
pineapple and lemon juice and chill thorougihly. Sprinkle with mint­
ed sugar and serve. ( 'To make minted sugar, mash fin ely chopped 
mint leave wi,th granulated sugar. )-Pihyllis :Maddison. 

FRUIT COCKTAIL 
1 up pineapple 1 cup peaches 
1 cup pear,s Can.died c1herries to garnish 
Cut up the fruits into dice. Mix some cherry juice with fruit. Put 
diced fruit into cup , pour some of' the jufoe over the fruit and place 
oherry on top as a deco:ration . Chill and keep cold until ready to 
serve.-Mrs. Donald Smith . 

TOMATO JUICE COCKTAIL 
1 tin tomatoes 1 small onion or onion salt 
J l p. ohopped parsley ½ tsp. salt 
1 grated celery stalk 1 sprig of bay leaf (if available) 
·I tsp. granulated sugar 1 tb . lemon juice 

Mix together all the ingredients and b:ring the mixture to a hoil. 
Allow to coo l for 15 or 20 minutes, then strain. Serve ice cold. 

-Mrs. Donald Smith . 

RHUBARB COCKTAIL 
Cut into inch pieces enough Rhu!barb to make 2 cups. Place in 
double boiler with 1 cup water and 2 cups sugar. Steam until tender. 
Strain syrup, ohill and serve over crushed ice, filling glass half full 
of gingerale. Orange or lemon juiice may be added as desired. 

-Mrs. Robert McNaughton. 

MELON BALLS IN G·RAPEFRUIT JUICE 
½ Watermelon or 2 honeydew melons 
2 cans chilled grapefruit juice or 
2 cup 1s fres·h chilled grapefruit juice 

If using honeydew cut in half and remove seeds . 'Then scoop out 
the balls from the ~dib le portion, \!Sing a special tool for this pur­
pose, or the ¾ tsp. m your measurmg set. Arrange about 5 ballR in 
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each s1hertbet glass and cover eac·h with about ¾ c grapefruit juice. 
Chill ,thoroughly before serving, garnis,hing with mint if desired . 
Fre h graipefruit juice may need to be slightly sweetened. Serves 8. 

-Mrs. K. Everett. 

FRUIT COCKTAIL 

Remove pulp from grapefruit and mix with : Shredded pineapple., 
bananas cut in rslices and slices cut in quarters, and strawberries cu t 
in halves. Use half as much pineapple and banana a s grapefruit and 
a llow four strawberries to each serving. 'fhere should be 2 cups 
fruit. Pour over this a dressing made of ½ c sherry wine, 3 tb . apri ­
c ot <brandy, ½ c sugar and a 1ew grains o.f salt. Ohill thoroughly 
before serving.--Miss Doris Crichton. 

T. Babbitt Parlee, B.A.,LLB. 
Barrister, Etc. 

Subway Block, 

MONCTON, N. B. 

With the 

Compliment of 

Robinson & Palmer 
Barristers & Solicitors 

Bank of Nova Scotia Bldg. 

MONCTON, N. B. 

DISPENSING PHARMACY 

The Central Drug Store 
MON.cT:oN, N. a. 

COMPLIMENTS OF 

Evangeline Beverages (N.B.) Ltd. 

COMPLIMENTS OF 

D. C. COATES 
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SOUPS 
PUREE MONGOL 

Blend together one can of Camplbell' s tomafo soup and one can of 
Campbell ',s green pea soup . Mix th oroughly, th en add on e and a ha lf 
cans of milk; that is , fr es·h milk measu:eed in one of the empty cans . 
Heat to boiling point but do no t a llow to boi l. .Stir fre quently to pr e­
vent sticking to saucepan.- Mrs . A. L. Gorbell. 

CLAM CHOWDER WITH MILK 
(makes 2 q a arts ) 

1 can clams or 2 to 3 doz. -c-lams 2 qts. mi lk 
½ cup boiling ,water 4 Lib . flour 
½ lb . salt ,pork (minced) 2 tb . fat . 

6 medium potatoes (cubed) t tsp. salt 
4 medium onions (s liced ) ½ tsp. pepper 

Pan fry pork 5 m inutes, add po tatoes, onion s and clam liquor. Cook 
sloiwly 15 minutes. Add clams and s~asonings, boil 20 minutes 
longer. Make white sauce, stir in well and serve a t once. 

- Mrs. P. S. Colpitts. 

QUICK ONION SOUP 

1 large Spanish onion 2 tb . butter 
1 can bouillon • 2 cans consom me 

French 1bread, sliced and toast- Grated Pa,rmesan 1Ciheese or 
ed or rusks other good cheese 

Cuit the Spanish onion into slices, a little ,less than ¼ inch thick, and 
cross cut the -slices. Put the butter in a frying pan or pot and when 
sizzling hot put in the s liced onion. Lower flam e and let onion cook 
slowly for ten minutes, turning it over once or twice. The onion 
should not be 'browned, burt cooked soft; then add -the canned soups 
and allow to cook for five minutes. Season to taste but do n ot add 
any seasoning without first tasting. 
To serve : If served from a tureen at the table, ·then place in the 
tureen the toasted sUc,es of French bread or the rusks and pour the 
soup over them. If served directly into plates, then place the pieces 
of toast into hot pla-tes and pour in th e soup. Serve with grated 
chee,se .-Mrs. K. Everett. 

CORN CHOWDER 
2 or 3 strips of bacon (cut up) 
4 potatoes (,cut in cuibes) 
1 quart milk 

Salt 

1 onion (op t ional ) 
1 can cor n 
6 cr acker s 

pep,per 
Fry bacon over slow fire. A.did the sliced onion and cook about five 
minutes. Strain fat into a saucepan, add po1tatoes and two cup s 
boiling water and cook until potatoes are soft. Then add the milk 
and corn. Heat to :boiling point. Season with salt and pepper. Roll 
the crackers fine and serve on top of chOiWder.-Phyllis Maddison. 

' . 

CREAM OF CELERY SOUP 
3 cups celery 
2 fib. flour 
2 cups milk 

¾ -tsp. white pepper 
Wash and scrape celery; 

2 cups boiling water 
2 tb. butter 
1 tsp. salt 

cut into 1 inch ,pieces and cook in 1boiling 
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~ ater until oft, r~b through sieve . Blend flour wiLh butter, add _milk 
gradually and cook unt il thirck, stirring constantly. Add seasonmgs , 
c lery pu lp and liquid. Reheat and serve immediately. . 

-Mrs . H. B. Reid. 

LOBSTER BISQUE 
i 3 oz. can 
1 tb . butter 
1 tb . flour 

lo,hster ( rl; iced ) Salt and papirika 
1 p in t mi lk and jui ce from lobster 

Heat m il k. Melt butter, stir in flour, add m ilk and stir until mixture 
thi ckens. Add lobster m eat and seasonings, adding extra lump of 
bu1tter jus t ,be.fore serving. (Do:-,iot a ll ow to boil.) 1 

-Mrs. H. A. Charbonn eau . 

SPLIT PEA SOUP 
Soak split pea.s overnight. Drain, cover with fresh water, add an 
oni on and cook unt il soft enou gh to rub through a s ieve. Bind t:he 
m ix Lur e ,vi bh equ a l ,parts of butter and fl our . Boil well a fter thick-
.n ing i added and season. If desired, t he soup m ay !be di luted wit h 

rn ilk wh en it is flnis1hed. Bean soup is m.ade the same as above. 
--Mrs. Donald Smitl1. 

VEGETABLE SOUP 
J knuckle s oup bone (sp lit ). 
Put on in co ld water and bring to boiling point. Simmer fo r four 
h our . An hour before serving, a dd carrots (diced ) , peas , beans, a 
po tato or uwo (diced) or any other preferred vegeta·bles . Add 
seas on in g an d one-half hour later add V1 can tomatoes, af,ter re ­
moYing bone and meat.-Mrs. Donald Smith. 

OYSTER STEW 
I qt. oys ter s 1. pt. milk 
2 tb. butt er salt and pepper 
Scald t:he milk. Drain off the oyster liquor, put in saucepan , sca ld 
and skim; then add the oysters, cooking until they are p lump and 
edges ruffled . Add the boi liu g mi lk and butter and season. Serve 
imm edi a tely.-Mrs. Donald SmHh. 

'l pt. clams 
J/; cup colid wat.er 
1/t tsp. paprika 

CLAM BISQUE 
1 t ·p. minced onion 
2 cup s foundation white sau ce 
t tsp . Worces tershire sauce 

l >rain liquid fr om clams, r es erving liqu id. Pick over clams . Re­
move any parti c le of s·h ell. Cut cl?'ms. in several pieces . Place li quid, 

hopp ed clams, \lira'Ler and sea onmg m sauce pan. Bring to boiling 
po in t ancl cook 20 minutes on LO\.V . Stra in . Add to fo undation 
, hite sau ce, and add 1 egg yo lk, beaten slightly. Serve b ot with 
to a s te d croutons .- •-Mrs .· .J. W. Devitt. 

KINDERGARTEN 
MISS RACHAEL McANN 

DIAL 4095 95 BONACCORD ST .. 
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TOMATQ PUREE 
2 talk,s celery 
1 qt. fresh tomaitoes ( or canned) 

½ bay leaf 
1 . prig parsley 
1 li ce onion 

½ L p . alt 

2 rups water 
I h. sugar 

y._ I ::;p . pepper 
l t:b. cri sco 
- 1,b. flour 

or meat stock 

\Va h and cuL tomatoe • in quarter , , udcl vvater or sLo k, kt? leaf, 
c le.ry, par ·ley, onion , alt, pepper and sugar and cook lowly until 
tomatoes are oft.. In another aucepan, melt cr isco, a ld flour and 
mix wel l. Adel tomato mixture and tir until bhick. .P,r , soup 
through a fine sieve. Reheat ov r oiling water. Sea on more if 
n ece sary anrl s rve with crisp crou ons.- Gwendolyn MacFarlane. 

CELERY SOUP 
3 rups celery ( cut in rn all pcs.) 
1 pt. b iling water 

I s li c of onion 
:~ lb. butter 

2½ up,s mi lk 11~ up flour 
pepper ~alt 

Cook ce lery in boiling waiter unti l oft and rub throug h sieve. Scalct 
milk with onion, remove onion and add milk to ce lery. J ind, tbat is. 
melt" buLte.r and add flour; when well mixed, add to soup, stirring 
constantly until boiling point is reached. Sea on with salt and 
pep1per .-Mrs. A. Bourque. 

POTATO CHEESE SOUP 
3 medium iz ·d potatoe, :3 tb . butter 
2 cup boiling waiter Sa lt and pepper to taste 
3 up milk cup grated ctlrnese 
Cook potatoe , mash half , and add to poJato water. Scald the milk 
and add . Cut th remaining poitato into squares and add to mix­
ture. Add ibutter and easoning; last of a ll add the chee e . Serve 
hot. A little flour may be added if not thick enougih . . It may al-so be 
strained tefore serving.-Mr . R. M. Jone-s. 

CHICKEN SOUP 
Take hick.en rack and cover with cold water. Simmer for uwo hour . 
Strain. Add one large tin of tomato juice, 1 tsp. salt, or more ac ­
cording to ta le, ½ tsp. onion a l.t, ½ cup ce lery, chopped fine , 1 cup 
diced potatoes and 1 cup diced carrots . -Cook until vegetab les are 
done-Mrs. R. M. Jones. 

CREAM SOUP 
2 tsp . butter vegetab le 
1 tsrp . finely chopp ed onion 3 c. mi lk 
1 t p. flour 1 t p. salt 
1 can any kind of baiby strained Dash of nutmeg and pepper 
Melt butter in the top of double boiler and add ohopped onion. Cook 
over water for 15 minutes, then add flour, milk, salt, nutmeg and, 
pepper, and the strained vegetable last.-Mrs. R. B. Mullin. 

Matthews Dairy Farm 
MILK AND CREAM 

GOOD MILK FROM HEALTHY COWS 
DIAL 7932-12 SALISBURY ROAD 

' 
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1 cup dried split peas 
• ½ qts . cold water 
1 pint milk 

~/2 onion 

SPLIT< PEA SOUP 
3 
2 

tb . bubter 
t,b. flour 
tsp. salt 
tsp. pepper 

2 inch cubes fat salt pork 
Pick over peas and s~qk overnight. Drain, add cold water, pork and 
onion . Simmer three or four hours, or un ti l soft; rub through a 
~ ieve . Add butter and flour cooked together, -salt and pepper . Dilute 
with milk, adding more if necessary. The water in which a ham has 
been cooked may be use-d; in suc·h case omit salt.-Doris ,Criclhton. 

CREAM 8F CORN SOUP 
1 No. 2 can cream -style corn 
2 tb. cihopped onion 

2 cups cold water 
3 ,t,b , butter 

3 tb. flour ½ tsp . salt 
Das h of celery salt & cayenne 1 cup whipping cream 

2 cups s,caldie-d mi lk 
Cook corn, water and onion in saucepan 20 minutes . .Press through 
a sieve . Make white sauce of butter, flour, seasonings and milk. Add 
the strained corn an d heat thoroughly. Shortly before serving, add 
the whipped cream. A small amount of cream may be reserved to 
garnish each cup of soup.-Eleanor Storey. 

OYSTER STEW 
1 qt. oys ters ¾ cup co ld water 
4 cups scalded milk ¼ cup butte.r 

½ tb. salt ¼ tsp . pepper 
Carefully pick over oyster s, removing bits of shell. Add water, cook 
until oysters are plump and edges begin to curl. Remove oysters with 
skimmer and add to mi lk. Add strained oy,ster juice, butter, salt and 
pepper . If desired, add finely minced tips of 2 green onions and a 
IH'tle minced parsley.--Elizabeth Condon. 

VEGETABLE SOUP 
1 qt. beef stock 4 onions sliced 

Salt and pepper to taste 1 stalk celery with leave-s 
l qt. boiling water 1 ½ cup1s canned tomatoes 
4 carrots , s liced 4 medium potatoes cubed 
Simm er until vegetables are tender , a:bout one hour. Remove the 
celery. (To make stock, cook beef, remove meat from bones and cut 
in mall pieces.) --Mrs . L. McKee. 

GRATINE PEA SOUP 
Pour hot, canned pea ~oup (with a dash or sherry flavoring ) into 
ovenware cups . Top with a spoonful of whipped cream and a gen­
erous s,prinkl e !)f grated cheese. Ru!J. the cups under the broiler to 
brown the Loppmg.-Mrs . F . Tracey. 

1 can corn 
2 ½ cups ,cold water 
2 cups milk 
1 tsp . salt 

CORN SOUP 
1 
3 
3 

tsp. celery salt 
tb. ·butter 
tb. flour 

Melt b~titer, add flour and milk stirring constantly. 
season mg, corn and water .-Miss Grace Condon. 

Let boil and add 
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FISH AND SAUCES 
SALMON CAKES 

1 lb. can of salmon t pint mashed potatoes 
1 beaiten egg 1 tb. melted butter 

lVIilk Salt and pepper 
To the salmon add the mashed potatoe. , which have been prepared as 
for the ta1ble; then add the beaten egg, mel1ted butter a11:d salt and 
pepper to taste. Lf the mixture is too dry add a little milk. Shape 
into flat cakes, plaice in buttered pan and brown in ho,t oven. 

-Mrs. Donald Smith 

HALIBUT CREOLE 

6 s li ces hali,but, ½ inch thick 2 Lb . butter 
·I bay leaf 1 small onion 

2 cups strained tomatoes (can. ) ~18 Lsp. cayenne pepper 
½ clove garlic 

Wash halibut, sprinkle it slightly wHh salt., melt the butter in a frY-· 
ing pan, then brown the onion and finely mixed garlic in it. Add the 
toma'to jui,ce, bay leaf and pepper . Let the mixture come to a boil, 
then pour it over the halibut, which should be placed in a baking pan. 
Temperature 350-375 degrees; baking time 20 minutes to the lb .. 

~Mr.s. R, B. Mullm. 

BAKED SHAD 
Cut hea,,d off a good sized shad. Clean well and make a dressing as 
for goose. Place dressing inside and sew fish together. Sprinkle 
fish wibh flour, salt and pepper. Bake in hot oven.-Mr1s. Jack Smith . 

FRIED FILLET OF HALIBUT , 
Cut fillet of halilbut into serving pieces. Roll corn flakes fine with a 
rolling pin. Season fish and dip firE:t in crumbs, then in beaten e,gg, 
then in crumbs again. Fry in deep hot fat. Serve with Tarta.re 
Sauce.-;Mrs. J. W. Devitt. 

FRIED SCALLOPS 
Dip the scallops fir,st in flour or cracker crumbs, then in beaten egg, 
then coat completely with mixed flour and crumbs. Fry in deep hot 
fat 365° Drain on •paper and serve very hot.-Mrs. J. Vanstone. 

SALMON LOAF 
1 cup cooked salmon 1 cup hot milk 
1 tb. butter 2 eggs well beaten 
1 cup bread crumbs Salt and pepper 
Combi_ne ingredients in order given. Press into buttered 1bread pan. 
Bake m moderate ofen 30 minutes.-Miss Elizabeth Condon. 

Wqr Qtrauhall ~tuhin 
W. B. McADAM, PROP. 

"INDIVIDUALITY IN PORTRAITURE" 
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Compliments of the 

Eastern ,Hay and Feed Company 
Limited 

Head Office : SACKVILLE, N. B. 

BRANCHES: Moncton, N€Wcastle, Sussex, Bathurst,. N. B. 
Amherst, Parrsboro, N. S. Charlottetown., P. E. I. 

----•---
When ordering your baking or household require-

ments ,su,ggest that you ask for the following produnt,s 

Superior Baking Powder 
Eastern Brand Peanut Butter & Cocoa 
Purello Pure Extracts 
Primrose or Silver Moon Pastry Flour 
Eastern Brand Clams 
Mephisto Lobster 
Schwartz's Dates 
Festive Brand Australian Seeded Raisins 
SafeW Seal Fruit Jars 
Fearman's Star Brand Pure Lard 
Flakewhite or Solite Shortening 
Canadian Maid Milk 
Happyvale Mincemeat 
Anchor Brand Fancy Barbados Molasses 
Purex 'roilet Paper 
Westminster Wax Paper in Rolls 
Avlmer or Crunchie Brand Pickles 
Aylmer Brand Soups 
Beehive Brand Corn Syrup 
Durham Cornstarch . 
Seaboard Brand Tea, 'L lb. bags 
Graves ' or Scotian Gold Apple Juice 
Dig 5 Cleanser 
Tavlor 's Karman vVnter 
Mo~narch Brand Jams and Marmalades 
Smith' s Maraschino Cherries 
Goderich Table Salt 

BUY CANADIAN WAR SAVINGS STAMPS 



FORT MON CK'T'ON CHAPTER RECIPE BOOK 

BAKED SALMON 

6 lb. Salmon 
3 cups stale bread crumbs 

1/:1 cup me lt ed butter 
Salt and p epper 
lemon ( quartered ) 

J/2 cup C'l1opped celery 
3 Lh. m inced parsley 

Hot water 
Milk or water 
Pars ley 

15 

Clean and wash the salmon carefull y. Rub ·a lL ovet· :ind in ide 'the 
fis·h . ,Combine the bread crumbs, buLLer, 1 L. p : of sa lt, the pepper, 
onion, parsley and celery. Add hot water t.o rnoisLon Luffing well. 
(About one cup ) . St uff the salmon, p lace in a bak ing pan, t he bottom 
of which has been covered with mi lk or w a ter·. Bake in a 425 ° oven . 
Renew li quor in pan fr equently. Garr ish with lemon and pars ley. 

--Miss E leanor Storey. 

SALMON SOUFFLE 

1 can salmon 1 cup soJ'L bread cr umbs 
~4 t. p. salt 1./2 cn p rn il k 
% t r>. paprika Yo lks of th me cg.gs 
2 tsp. lemon juice ·w 11 i Le of three egigs 

Cook bread crumb g in milk flve m inuLes, add sa lmon and egig yo lks 
beaten th ick, then cu t in egg whites. Pl ace in a pan of hot water and 
bake in moderate oven.- Mrs . Harold Reicl . 

POACHED FILLETS OF SOLE 
1 to 2. libs . fi sh fillet s 
,1 to 6 bb. ,butter 

1 tb. finely minced parsley 
Salt and pepper 

2 tb. lemon juice 
Place fillets in oil ed di sh and sprinkle with salt, pepper, lemon jui ce 
and place -dots of butte1 on top·. Put in oven of 350° and a llow to 
poach gently 15 or 20 minutes , according to thickness . 
Serve with · the gravy in the pan o.r u se gravy in making any pre­
ferred fish sauce.-lVfrs. H. A. Charbonneau . 

CREAMED FINNAN HADDIE 
Put Finnan baddie in baking pan. cover with co ld water. Bring water 
to a boil. Cook over low fir e ½ hour . Drain and rin se, separate fi sh 
in flakes. Make white sauce, add fi sh and 2. hard boiled eggs . ( chopp­
ed) .-Miss Nan Belliveau. 

SCALLOPED FLAKED COD 
•. 1 lib. cod 1 % cups white sauce 

• ¼ cup bread -crumbs 
Arrange fish · and sauce in layers in a well greased baking dish. Cover 
with bread crumbs. Bake until heated throughout and crumlbs are 
brown. Layers of boiled onion or green peas may be used in this 
recipe.-Mis,s Phyllis Maddison. · 

SHRIMP AND RICE, BAKED 
2 cups cooked shrimp, cut in % t p . pepper 

pieces F . G. cayenne 
2 cups cooked rice 2 cups med ium white sauce 
2 tb. chopped .parsley ½ cup dried bread crU1mbs 

Mix shrimps, .rice, par!s ley, pepper, cayenne and wihite sauce. Pour 
in a greased bakmg dish and sprinkle with crumbs. Bake in a hot 
oven ( 400°) for 20 or 2,5 m inutes , or until crumbs are brown. 

- -Miss Gwendolyn MacFar.l_ane 
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BAKED HALIBUT 
2 lbs. balibut 1 tsp. salt 
2 t,b. flour ½ tsp. pepper 
2 tb. butter 1 can tomatoes 

Clean the fish and place in butte.red baking dish. Season witih salt 
and pepper and dot with buvter. Mix flour into tomatoes using little 
less than 1 can and i,opr over fish. Sprinkle with bread crumbs and 
bake in moderate ov,en for half an hour.-Ruth Sumner. 

CREAMED CODFISH WITH EGGS 
1 cup flaked salted cod.fish 2 hard-boi'led eggs 
2 cups unseasoned white sauce 1 tsp. minced onion 
Cover cod-fish wit.h cold water, a:a.d onion. Bring to a boil and drain. 
Add to white sauce with hard-boiled eggs.-Miss Grace Condon. 

BAKED FINNAN HADDIE 
:Put two or three pounds of fish in eold water and bring to t-he sim­
mering point, drain, remove skin and trim. Place in a shallow bak­
ing pan , pour a cup and a half of milk over it, dot with butiter and 
-balm in a moderately hot oven, 370°, basting occasionally with the 
milk. 'T'hicken the liquid remaining with flour and serve as a sauce . 

---Mrs. V. Doucet. 
SA·UCE-BISQUE FOR LOBSTER 

2 tb . butter 1 cup cream 
% tsp . sa lt 2. egg yolks 
2 ·tJb. sherry Red pepp er 

Cream butter well and add sherry. Heat well th en add cream, season­
ing and heat. Stir until thick. Pour over eggs and stir well. 

-Ruth Sumner . 
EGG SAUCE 

3 tb . shortening J,{i tsp . pepper 
3 tb. flour 1/2 tsp. Worcestershire sauce. 
t ½ cup mi lk 2 hard boiled eggs 

½ tsp . salt 
Melt shortening in a saucepan and add flour. Stir until blended. Add 
milk and seasonings and cook until thickened, stirring constantly. 
Add chopped eggs and serve hot.--Mrs. F. 1'racey. 

TARTARE sA·ucE 
Chop finely 1 tb. eaoh parsley, stuffed olives, gherkins and caper.s . 
Add to one cup mayonnaise. Season to taste with onion juice, salt. 
and pepper.- Mrs. J. Vanstone. 

CONSULT 

Masters and Wheeler Ltd. 
FOR 

ALL TYPES OF INSURANCE 

DIAL 7183 754 M·AIN STREET 
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WHITE SAUCE 
%, cup butter 1 quar t o.f mi lk (heated) 
1 cup flour t t.sp. sa l t 

In large sauce pan heat th e butter, s ift in the flour and s tir an d beat 
H well to,gether. Add t he milk and beat. well until smooth. T-his 
sa uce is a •foundat ion from which the. fo llowing 1sauces can be :made : 
Egg Sauce--with chopped hard -boiled eggs added. 
Ce lery Cream Sauce-- with th e pulp of hoil ed celery s trained through 

a sieve and added. -
Sau ce Soub ise- with cooked onions (stra.ined ) and a little ,butter . 

-,Mrs . Donald Smith. 

BROWN S~ UCE 
2 tb . butter 1 cup brown stock 

1,{! s lice onion 14 t sp . salt 
/1 tb . flour ~Is tsp. pepper 

Cook onion in bu Her unti l ,s li ghtly bro,wned; r emove onion and stir 
butter con"tant1y unti l well browned ; add flour , mixed wi t h season­
ings and brown the •butter and flo u r; th en add stock gTadually; bring 
to the boi l ing point and let boi l 2. :minutes.--Mis s Doris Crichton . 

EGG SAUCE 
3 tb. butter ;'2 tsp . salt 

~1.~ L p. pepper 1 % cup h ot water 
!,~ . cup ,bu tter 

Melt one l1alf of the butter, add flo ur with ,season ings and pour on 
gradually t he hot waiter . Bo il 5 minutes and add remaining butter 
in small pi eces. Add 2 hard boi led eggs cut· in ~{ inc·h s lices . 

- Miss E leanor Storey. 
DRAWN BUTTER SAUCE 

3 tJb. butter pepper 
2 tib . flour 1 cup boiling water 

¼ tsp . salt 
Prepare in the same way as white sauce. ½ tsp. lemon juice and ½ 
tsp. parsley may ·be adde·d1 t o the sauce . Also a hard boiled egg m ay 
be c·hopped and added.-Mrs . Gor don F udge. 

LEMON BUTTER FOR BOILED FISH 
Mel1t butte,r (as much as n eeded ) . Add juice of one lemon, 3 or 4 
spri,gs par s ley (chopped ), pepper, ·salt, das h of Worces ter shir e sauce. 
serve hot .- Mrs . R. Macn augh ton. 

A. R. TAIT, President R. B. Cowan, Sec'y-Treas. 

Central Motors Limited 
DODGE BROTHERS MOTOR CARS AND TRUCKS 

DESOTO MOTOR CARS 

225 St. George Street Moncton, N. B. 
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MONCTON'S NEWEST FURNITURE STORE 

HECKBERT'S Fine Furniture 
DIAL 5324 324ST. GEORGESTREET 

Battery Service, .washing. DIAL 3369. Op. T. Eaton Show Room 

Palmer Service Station 
Weldon Palm er , Proprietor 

Tires and Tubes, Grease, Oil and Gasoline, Auto Accessories 

ALEMITE GREASING A SPECIAL TY 

COMPLIMENT S OF 

MURPHY AND MURPHY 
BARRISTERS AND SOLICITORS 

COMPLIME~ TS OF 

iar 1JZ ranrr iGth. 
McBEATH BLOCK DIAL 3910 

COMPLIMENr:I'S OF 

The Gre}T Bus Line Limited 
DIAL 4929 95 WESLEY STREET 

OOMPLIMEN1.'S OF 

A. 0. Fownes Ltd. 
MAIN STREET MONCTON, N. B. 
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CHEESE ~ UCE 
Make a white sauce, add hard ·boi led eg__gs ( 1 or 2, chopne,d ) , 1 sprig 
parsley cut fin e, 4 ttb. fine ly grated ehees, , pepper, salt ~nd paprika. 

-Mrs. R. Macnaughton 
" ·SU,NSET SCALLOP ', 

Sli ce 2 medium-sized onions (or 1 large ) and cook in as littl e water 
as poss ible, or saute. P lace them in the bottom of,., a ~rea1sed baking­
di sh. Wip e 2 pounds of fi ll ets or s lic es of any wttite - fl esh ed flsh . 
using a ,damp cloth. (Cad, haddock, halibut , or whittefish are s u g­
ges ted. ) ,Cut the fish in servings and place them on the"Qnions . Pour 
over thi s one can of tomato soup and bake tO minutes, o-, until ,the 
ftsh is cooked, in a 500° F. oven. If the fish h as been plac(}d in two 
layers, the cooking time will be longer. Th e fo ll owing sauce may b.e 
11 sect in place of the soup : "'-

2 t:b . butter or fat, melted 2 1 b. fl our added and :blended 
and us ed to thicken the following niixture which has been cooked to-­
getlie.r and strained : 

1 cu p tomatoes 
½ cup water 
4 vvho le •Cloves 

I Lb. sugar 
l bsp . salt 

Cook until thick. Serves 6.-Stella Melanson. 

PI GS-IN-BLANKETS (OYSTERS OR SCALLOPS) 
Sall t he fisb very ligbtly. Roll eaoh oyster or scallop in a strip of 
bacon and ske:wer in place -with a too thpick. Grill or bake till tbe 
~callop is snowy white, or the oyster curls around the edges, and the 
bacon is cr isp . The oven sho~ld be hot , but scallops should not be 
too clos e to the strong heat. They may be sauted instead, turning 
each so tJhat the 'bacon is re sting on the hot pan . Baste the "pigs" 
fr equently, when broi ling, with :fat from 1bacon .- Stella Melanson. 

HOLLANDAISE SAUCE 
1/2 ·up butter ¾. t sp. salt 
2 eggs 1beaten F ew· grains cayenne 
I tb. lemon juice ► 

Wash butter . Divide in 3 pieces. Put one piece in pan with egg yolks 
and lemon juice. Cook over boiling water, s-tirring constantly until 
hutter is melted . Add second piece of butter and as mixture thickens, 
third piece. Remove from fire, as soon as thickened. If sauce ,sep­
arates because cooked too long, add small quantity of milk or water 
dro,p by drop.-M.rs . A. Bourque. 

1 tb. lemon juice 
2 tb. butter 

LEMON BUTTER 
J tb. parsley 

Cream ·butter and add lemon juice. ' Form into 1balls and ,serve with 
fish.-Miss Grace Condon. 

COMPLIMENTS OF 

Tuttle Bros. · Ltd. 
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1 cup cooked ham 
1 tb . minced onion 
2 sweet pickles (c-hop·ped ) 
1 pkg. lemon Jello 

MEATS 
JELL.IE'D HAM 

1 =¾. cups boi ling water 
¼ cup vinegar 
~~ tsp. salt 

Method ·: Dis olve je.llo in boiling water, add vinegar ~nd salt and 
chil I. W1hen slightly thickened fold in ham, celery and pickles . Chill 
in moulds .-Mrs . J. D'Orsay. 

BAKED CHOPS WITH DRESSING 
'i pork chops 1 ½ Lb . . ummer savory 
'2 cup,s bread crumbs ½ l p . onion a lt 

½ cup melted butter alt and pepper 
Me l.hod : Melt butter, add to bread c.rumbs, th n summer savory, 
onion salt, and salt and pepper to taste. Mix well. Put pork chops 
in baking pan and cover with the bread mixture. Bake in a 450 de-g. 
F. oven for 15 minute,s , then redl1ce heat to 350 de.g. F. for 40 
rninutes .- Mrs . R. lVI. Jones. 

CHICKEN PIE 
Boil fowl. Separate from ·bones, and arrange in mall pieces in but­
ler ed baking dish. Make a gravy of 3 tbs. butter, 3 tbs. flour, add 1 
cup milk, 3 cups hot chicken stock. Cook until thi-ck and pour over 
chi•c,ken. 

CRUST FOR CHICKEN PIE 
2 cups flour 
2 tsp . baking powder ( scaut) 
1 tb. shortening 

·I s li ghtly !beaten egg 
1 c . mi lk 

Method : Mix well. Spread with spoon over chicken and g.ravy. 
in hot oven about b alf an hour.-Mrs . J. Smitb. 

FANCY BAKED HAM 
1 % in ch s li ce of ham ½ cup brown sugar 

2 ts·p . mustard 

Bake 

Method : P lace ham in cas,serole. Spread with sugar and mustard 
mix ture. Cover with scalded milk and bake in fairly hot oven for 
I hr . or until ham is tender. 
PEANUT BUTTER may be subs ti tu ted for the above mixture and is 
delicious.-Mrs . M. G. Musgrave. 

BAKED HAM AND PINEAPPLE 
Buy a slice of 1li am cut about one inch thick. Put in pan and sprinkle 
with mustard , ground clove-s, cinnamon and brown sugar. Lay slices 
of pineapple over this, then pour juice from can over a ll and bake in 
a hot oven aibou t one hour, adding a small amount of water if the 
juice boils away.-Mrs. A. L . Gorbell. 

2 ½ lb s . vea l 
4 tbs. butter 
1 tb. water 

VEAL CUTLETS 
·1 egg 

Fine ibread crumbs 
Salt and pepper 

Method : vVip e meat and cut into pieces removing skin, bone and 
tou gh m embranes. Beat egg and vva_ter, so that white i1s well broken 
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but not li-ght. Dip meat in s ifted bread crumbs, dip in egg, th en in 
crumbs again . Melt fat in frying pan. Wh en hot brown qui ckly on 
both sides. Pour sauce over 1cutlets, cover, then cook at low temp­
erature for 1 hour, turn occasionally.- Nan Belliveau. 

MEAT LOAF WITH TOMATO 
1 ~ lb . ro und ·teak (minced ) sa t t and pepper 
l{J onion 

egg 
1 tb. bu Lter or piece of uet 

½ can torn ato •. oup 
2 (·heaping ) tb. bread crumbs 

l\I thod :Mix all ingredients except butter. Pack into ·mall casserole, 
or form into loaf and place in pan. Put 'butter or suet on top of meat, 
and bake in hot oven 30 minutes. 11'-our over this the tomato oup, 
and r eturn to oven for 1 0 minutes.- · Mrs. M. G. Musgrave. 

SWISS STEAK 

Have 2 lbs . of round steak cut 1 inch thick. Melt 2 tb. fat. (s uet will 
lo ) in a fryingpan. eason steak with salt and pepper. Dredge with 

Hour, bro!Wll qui ckly on both s ides and put into 1ciasserole. Brown a 
cant ½ c,.,1p of flour in fat lef t in pan, add 3 cup s ·hot water and pour 

ove.r the meat. Cook for two hours in a s low oven. If onion i•s liked, 
flavor with onion Juice or cook an onion in tile fat befor e the meat is 
browned.- Mrs. G. H. Cunningham. 

BARBECUED SPARERIBS 

2 lb . par rilb s 2 tbs. vinegar 
1 medium onion 1 t.b. Worces tershire sauce 
2 tbs. fat or salad oil 2 tbs. bro,wn sugar 
1, tbs. lemon juice ½ cup water 

salt and pep_per 1 cup chili sauce 
l\Iethod : Have sr arer.ibs cut at market into pi eces for serving. Pla1cie 
in baking pan. Bairn in moderate oven (35 0 deg. F.) for 30 minutes. 
Cho,p onion; brown in fat or salad oil. Add remaining ingredients. 
Cook lowly 20 minutes. Pour over spareribs; continue baking about 
I ·hour.- --Mrs. J. \V . Devitt. 

BEEF LOAF 
Chop 2 lbs. uncooked beef fine; add 2 tsp. salt, ¼ tsp. pe.pper, % t•sp. 
onion juice, 1 tsp. summer savory, 2 tbs. melted butter; then 1 beaten 
egg, 1 cup bread crumlbs and enough milk (rubout ¾ cup) to form 
into loaf. Lay in pan. Dredge with flour, pe.pper and salt. Cook 45 
minutes in quick oven. Baste frequently.-Ruth Adair. 

CALL Compliments of 

Breau's Taxi Miss H. M. Franklin 
FOR 

SERVICE 
HAIRDRESSER 

Dial 33&9. 24 hr. Service 27 Highfield St., Dlal 6456 
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A GOOD APPEARA NCE COMMANDS ATTENTION ! 
You can prove this for yourself by sending your next 
order to 

EASTERN MONCTON'S FAVORITE DRY CLEANERS 

Eastern Dry Cleaners 
Dial 6270 for Service 

DYE WORK .._ REPAIR SERVICE 

Cor. Queen and Lutz Streets Moncton, N. B. 

HELENE'S 
FOR 

Dresses Coats Furs 

SUBWAY BLOCK MAIN ST. MONCTON, N. B. 

COMPLIMENT S OF 

EASTERN SECURITIES Co. 
LIMITED 

Investment Dealers 

MAIN STREET MONCTON, N. B. 
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DINNER IN A ROLL 
• 2 cups flour 1 lb. lamb 

3 t1sp. 'baking powder 5 small ram carrots ( 1 cup wh en 
½ tsp. salt ground) 
½ cup crisco 1 small onion 
23 cup milk or water 1 egg 
I tsp. salt 1/2 tsp. pepper 

Melhod : Put lam•b, carrots and onion throug'h food grinder, usmg 
medium knife, ( or use 1 ¾ cups cooked ground Iamb and combine 
with ground carrobs and onions). Add e,gg and seasonings. Mix well. 
Prepare 1biscuit dough as follows : Sift flour, baking powder, salt. 
Measure out shortening, cut in until texture is mealy. Add liquid, 
tir ra,pidly ½ minute. Roll out ¼ inch thick into a rectangle, put 

meat filling down centre. Roll up like a jelly ro ll , fasten ends, gash 
top to let steam escape. P lace in shallow greased pan; bake in qui1ek 
oven (425°F .) 35 or 40 minute . Serve wit·h mushroom , tomato or 
white sauce.- -G. MacFarlane. 

JELLIED VEAL AND PORK 

1 knuckle of veal 1 lb. pork 
'L small can of peas 'alt and pepper 
M tllod : Boil meat until tender . Reduce stock to one cup . Shred or 
mince meat, then add it to stock with peas, salt and pepper. Slice 
one egg •boiled hard, and aerange in bottom of mould; then pour in 
meat, let et in co ld plac,e.-Mrs. Gordon Fudge. 

BARBECUED HAM 

1 slice ham (2 lbs. 1 in. thick) 
1/ 2 . large onion 
½ clove garlic · 
~/.~ cup catsup 
½ cup Worcestershire sauce 

1 mall can tomato soup 
14 cup cider vinegar 
1/2 tb. 11gar 
1/2 tb. butter 
1;,: t p. pepper 

Simmer ham % hour before baking. Ohop onions and garlic very 
fine. Add remaining ingredients, pour over ham, then bake uncover­
ed. Temperature 350-375 d grees; baking time 1 ½ hours. 

-Mrs. R. B. Mullin. 
POT ROAST 

4 or 5 lbs . round of beef 6 medium potatoes 
2 c canned tomatoes 6 medium onions 

salt and pepper 6 medium carrots 
Wipe roast. Sear on both sides in a littl p, fat. Rub with salt and 
pepper . Place vegetables around roast, cover with tomatoes. Cover. 
Simmer about 3 honrs. Remove roast to hot platter, arrange veg­
clalbles around meat and serve.-Mrs. L. McKee. 

CORNED BEEF RING 
2 cups boiling water bunch watercress 
1 package gelatine 6 tb. mayonnaise 
3 cups cooked corn beef (may be ½ tso. Worcestershire sauce 

canned) 4 hard cooked eggs chopped 
Add boiling water to gelatine and stir until dis•solved. Cool in re­
frigerator. Put corned beef and watfreress through food chopper. 
Add mayonnaise, sauce and eggs. Combine with gelatine. Pour into 
oiled ring. Mold and chill. tTnmold and fill centre with cabbage 
salad and raw carrots.-Mrs. Frank Tracey. • 
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BAKED HAM 

Allow "Boi led" Ham Lo coo l partially in water in which it was cooked . 
T ake from water, remove outside skin, sprinkle wit,h sugar and crack­
er crumbs, stick with cloves ½ inch apart. Bake 1 hour in slow 
oven ( 30 0 ° F. ) . Serve cold.-Mr s . A. Bourque. 

JELLIED TONGUE 

!i :-;mall c.:i h es' or ·1 large beef 1 tb . ge latin e 
Longu e 1 bayleaf' 

sma ll onion, s li ced 1/4 lsp . pepper 
½ r up ce lery rli ced I L's p. sa l t 

I s lice lemon ~4 tsp . 'Worces tershire ... auce 
12 pepp er co1·n • 1/4. cup old water 
McL hoct : Simmer comb in ed ingredients for 1 hour. Pack into grea..,­
cu m oulcl. Soak the ge latin in the cold water dis solving in boi lin • 
~tock. Pour over tongue. Chill unti l se t.- Mrs . J . Vanstone. 

1,he Proof ol the Pudding ...... . 
Is in the eating, so they say, and the succe in th 
c.:ooking is largely clue to th e quality ingredien t; . You 
don'L jeopardize good cooking with unknovvn Le:--ted 
brands of mater ia ls, and the sam e rule app li s to 
c lo lh es. i\V 0 wou ld suggest that you don 't jeopardize 
"goo·cl Limes,' ' fr iends and Lhe comfortable fee ling 
that your clothe are "right" by specu lating witl 
la1bel•s . Choose your fashion from a s tore who 
labe l represents Lhe quali ty fa hions you so desir . 
Your "Peake" label is your ti·oket of admission to the 
smartest circles because it is a label that s ignifie s a 
"Good Company" for near ly three decades ............ and 
:vou'll enjoy shopping at P eakes . 

----Peakes Ltd. 
COMPLIMENTS 

OF 

McColl-Frontenac Oil Co. 
Limited 
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BEEF, VEAL AND HAM LOAF 
Have finely ground 1 lb . beef, 1 lb. veal; 1 lb. ham, 2 oz. salt pork . 
Mix a ll together anrt add 3 beaten eggs, 1 cup o,f dry bread crumbs 
soaked in 1 cup of miljc Season with about 3 tsp. salt, ¼ tsp .. ,black 
peipper and, if you have them, ¼, tsp. of thyn1e, ¼ tsp. marJoram . 
Add one large onion, chopped fine. Bake in an oYen at 35 0°.F., allo·\v .. 
ing 30 minutes to the pound. 
Bas te with a mixtu ee of : 

¾ cup bro,wn sugar 
2 tbs: vinegar 

2 Lsps . dry mu Lard 
liLll e water 

Bring above to a boi l.--Mrs. A. H. \V llace. 

ONION STUFFED MEAT LOAF 

1 ½ lb s . beef , ground soup 
½ lb. veal, ground ·1 medium sized onion, minced 

4 s lices bread 1 ½ t P' . salt 
½ cup warm water or tomato p pper 

Method : Combine thorough ly beef, veal, bread (which has bee 
soaked in warm water ) , onion, salt and pepper . Line botturn an 
sides of greased loaf pan with mixture, reserving some fo.r the top . 
Fill centre with onion . tuffi.ng and cover wiuh remaining meat. Brus, , 
loaf with two tbs. of m lted hortening. Pour over ½ cup water an d 
1/2 cup chili ance mixed. 

ONION STUFFING 
3 m dium izecl onion , minced 2 

¼ cup butter, melted 2 
.l ½ cup soft bread orum1bs 1 

½ tsp. alt 
1 tsp. age 

tbs. pars ley, minced 
tbs,. water 
egg (we ll beaten) 
pepper 

Method : Saute onion lightly in melted butter, add crumbs, sag . 
salt, pepper, parsley and water . Saute until lightly browned. Re­
move Jrom heat and stir in egg. Bake loaf 1 hour at 350°F. Serves 
6 to 8.-Mrs . H. A. Charbonneau. 

BEEF STEAK AND KIDNEY PIE 

2 lbB. beef for Le1w 
2 small kidneys 
3 tb. flour 

½ tsp. ground ginger 
¾ tsp . cinnamon 

1 tb. prepared mustard 
t tb. bottled condiment sauce 
6 small peeled ·onions 

pastry 

Cut beeJ into 1 inr-h squares . Clean, wash and cut kidneys in halve 
lengthwise and then in ~4 inc:b slices. Mix flour, salt, ginger and 
cinnamon and roll each piece of meat in these dry ingredient1 • Ar ­
range meat in a large casserole. Add mustard, condiment sauce, and 
onions, cover with boiling water. Cover and ·bake in moderate oven 
350°F. for 2½ hours , replenishing as necessary. Then remove from 
·oven and turn heat to 450°F. Over the top of pie arrange pastry 
crust of ~11 inch thickne•ss prepared by the standard reci•pe or by usin g­
package pie crust. Return to 450°F. oven and balm ½ hour. 

-Ruth Sumner. 

I 
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_ SALADS AND DRESSINGS 
EA~TER SALAD 

(Representing Egg on Toast) 
Make s lices of toast and butter them. Cut into circles (top of coffee 
tin may be used ) . On top of the round pieces of toast pla•ce a pre­
served peach , round s ide up. On the outside of the, peach spread 
whipped cream. The cream represents the white of egg and the 
pea ch the yolk.-Elizabeth Condon . 

:::i oranges 
lettuce 

:1 bananas 

FRUlT SALAD 
3 tibs. lemon juice 

¼ cup finely chopped nuts 

M ef hod : Peel oranges and cut into % inch s lices . On lettu ce cover­
ed salad plate , place 2 orange slices. Cover with 2 le'ngthwise quart­
ers of bananas, spri nkl ed with lemon juice and rolled in nuts . Top 
with s li ce of orange. Garni sh with mayonn aise or ,c•herry. 

--Mrs . Donald Smith. 

TUNA TANGS 
envelope Knox gelatine ¾ cup tuna fish flaked 

1;,i cup cold water 1/4 cup celery cut mall 
' "' cup hot water ¼ cup cu.cumber or cucu miber 

I t,b. lemon juice or mild vinegar pickle 
½ t sp. paprika 1 t p. salt 
Soften gelatine in cold water . Add h ot water . Stir until diss olved. 
Add salt, lemon and paprika. Coo l. \ \Th en mixture begin to con­
geal, add other ingredients. Mix thoroughly. Pour into moulds. 

- Mr,s . Clyde Watt. 
CRABMEAT SALAD 

'• cups crabmeat ½ tsp . salt 
l cup cucumber cut in cubes ~,s t sp . paprika 
Pick crabmeat over carefully to r emove particles of shell. Add 

cucumb ers, salt and paprika. Marinate in French dressing. Ghill 
thoroughly. Arrange on bed of cri sp lettuce leaves in salad ,bowl and 
~e rve vvi th mayonnaise.--Stell a Melan son. 

APPLE TUNA FISH SALAD 
·I ~':! cup flaked tuna fish , 7 oz. tin 

% cup di ced peeled tart apple 
3/i cup shredded raw ,carrot 
¾ eup di ced celery 

% ts p. salt 
2 tsps . lemon Jmce 

½ cup salad dressing 

Combine ingredi ent.H. Serve in lettu ce cup s . Garnish with sections 
of lemon and radish roses. Serves n.- ---Mrs. William Kirby. 

COMPLIMENTS OF 

C. U. OGDEN 
MEATS, GROCERIES and PROVISIONS 

Fish and Fruit in Season 
695 Main Street Moncton, N. B. Phone 8188 
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SALMON SALAD 

1 tin red clover salmon 1 tb . lemon juice 
~~ cup choppe,d celery salL and pepper to tasLe 
5 strips cr isply fr ied bacon 3 Lbs . mayonnaise 

Mix a ll ingredients in order given and serve on crisp lettuce leaves . 
Garnish wi'Lh o,lives.- Mrs. Ralph .Jon es . 

MACARONI AND TUNA FISH SALA1D 

Mix 1 can tuna fish (flaked ) with 1 c. cooked macaroni. ,Chop medium 
onion, green pepper and pimento. Season to taste and add mayonn­
aise.-Mrs . .J. vV. Devitt. 

MOLDED SALMON SALAD 

1 can salmon ¼ Lsp. paprika 
½ cup c·hopped celery 2. tsp. lemon juice 
½ green pepper chopp ed fine f. g. cayenne pepper 
½ tsp. salt salad dressing 
Method : Remove skin and bone•s from salmon. Mix all tihe ingredi­
ents together using enough salad dress ing to moisten. Pack into wet 
moulds and chill. Serve on lettuce leaves.-Phyllis Maddlison. 

PINEAPPLE AND STRAWBERRY SALAD 

Chill 1 small fre-sh pineapple or 1 small can dices , 1 ½ cups fres,h or 
canned strawberries, 1 tb . chopped mint leaves . Arrange on lettuce, 
sprinkle with cut marshmallows and 2 tb. fruit salad dressing. 

-Mrs. H. Cretney 

HAM SALAD 

¾ cup peas, 3 tb. chopped pickle, 2 cups cooked diced •ham. Mix, 
arrange on lettuce, garnish with hard boiled eggs and serve with 
salad -dressing.-Mrs. H. Cretney. 

MOCK CHICKEN SALAD 

3 cups diced cold pork, 1,12 tsp . salt, ½ tsp . pepper, 1 ½ cups diced 
celery, ½ cup chopped olives, 1 ~4 cup salad dressing. 

-Mrs. H. Cretney. 

SHRIMP AND PINEAPPLE SALAD 

1 ½ c canned or fresh cooked shrimp 2 sprigs olives c,hopped 
1 c canned or fresh diced pineapple 6 tb. dressing 

1/s tsp. paprika ½ t sp. salt 
Combine the shrimp, pineapple, salt, paprika and olive·s. Ohill 
thoroughly and just before serving pour over the dres·sing, After 
well mixed arrange on lettuce leaf.--Mrs. L. McKee. 

I 

COMPLIMENTS OF 

Moncton Plumbing & Supply· Co. Ltd. 
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COMPLIMENr:l'S OF 

ALLEN & ALLEN 
BARRISTE'RS AND SOLICITORS 

CREAGHAN BLOCK .MONCTON, N. B. 

COMPLIMENTS OF 

W. E. McMONAGLE 

CAN. BANK OF COMMERCE BLDG., • MONCTON, N. B. 

COMPLIMENTS OF 

FRIE"L AND FRIEL 

BARRISTERS AND SOLICITORS 
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CUCUMBER JELLY SALAD 
½ c. pineapp·le 1 lal'ge cucumber 
½ c . lemon juice ~/2 envelope Knox's Gelatine 
2 tb . sugar 

Soak gelatine in ¼ cup cold vvater .Cut pin eapp le int.o dice. Pare 
cucumb 0 r and cut in cubes . Put into saucepan half th e juke of can 
of pineapple, lemon juice, su gar and boi.l 5 m inutes. Add gelatine . 
Let stand t ill i't begins to ·stiffen , th en add pineapp le and cucumber. 
Color a delicate green. Serve with lettu ce and mayonnai se . 

-Ruth Sumner. 

JELLIED VEGETABLE AND Ctt lCKEN LOAF ( serves 6) 
1 cup cooked chicken chopped 1 %, curs boiling c,hi cken stock or 
1 cup asparagus cooked and diced canned chicken soup 

or 3 lib . vinegar 
1 cup peas cooked ¼ t sp. salt 
1 cu p celery or ca1bbage chopped ½ tsp . mu stard 
1 p im ento finely c·hopped 1 package lemon je,lly powder 
Di•s-solve jelly powder in boiling stock. Add vinegar, s aH and mus­
tard. 1When slightly thickened, fold in remaining ingredients . Turn 
into loaif mould. Ohill until firm. Unmoul-d .- Stell a Melanson. 

STUFFED TOMATO SALAD (serves 6) . 
6 medium sized tomatoe1s 

½ cup of peas (-green, cooked) 
¼ cup o.f chopped celery 

1/4 cup of di ced cu1c.mniber 
Salad dress ing 

Scald and peel the tomatoes. Cut a slice from the top and hollow out 
with a -spoon. Mix the tomato pulp and salad dressing with tihe peas, 
chopped celery and cucumber and fieill the tomatoes -with this mix­
ture. Lay the -s lice of tomato on top and garni sh witih hard-cooked 
egg yolk forced through a coarse s ieve .-Stella Melan son . 

W~LDORF S-ALAD 
1 cup cubed apple 1 cup nut meats 
1 cup celery salad dressing to moisten 

Cut slice from tops of green or red ap,ples; scoop out the inside pulp, 
leaving just enough to hold skin in plaice . Fill the s-hells with salad 
mixture and serve on lettuce leaves.-Nan Belliveau. 

TOMATO JELLY SALAD 
Ingredients : Dissolve 2 tbs. Knox gelatine in ~4 cup c.old water. 
Cook closely covered for 15 minutes : 

1 tin tomatoe-s ½ r.up cel ery fine ly cut • 
·J tin tomato juice 3/b ts,p. ·sa lt 
1 small onion sHced ¼ tsp. white pepper 

Press through sieve and you should get a-bout 3 cups of liquid, 
Method : Add t-he dissolved gelatine wi th 1 tb. of sugar to hot mix­
ture. Cool. W•hen it st~rts t.o ,iell fold in ¾ c of chicken and olives 
or celery chopped very fine. Put in moulds dipped in cold water. 

-Mrs. Ralph Jones. 

CABBAGE SALA1D OR COLE SLAW 
Shred caibbage and add raiw carrot or if preferred may be mixed with· 
raw apple or celery. Mix well and add salad dressing. Put on lettuce 
and garnis•h with stuffed olive,s and tomato slices. 

• • -Mr•s. Donald Smith. 
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FRUIT RING SALAD 
:2 ::;mall can1.a loup e1 

~ 0 -rapefruit 
4 oranges 

1 cup black raspberries 
l ettuce 

M et-hod : Peel canta l oupes, cut each in four 1 inch rings. Place 
ach on l elt.uce Jea.f. Arrange sections of grapefruit. and oranges in 
ntre and garnish with a few black ra pberries. Pas • weet Clear 

Dre , ings. Serve eight.-El eanor ,Storey. 
BLUSHING PEAR SALAD 

I:. mar -J1mallows (cut fine) 
½ cup nuts (cho,pped ) 
½ cup rai sins (ch opped ) 

l' r \,, grains sal t 

2 tb ,' . l emon jui •. 
3 cir p v geta·ble co l oring 
6-8 ha.Iv s anned p ar 

l\l cl hocl : ComrJ:ijne marshma·11 ow s, nul ,· and ra i sinn . dcl alt to 
l emon ju i rr. Comb ine the e i11 gredi nt • and chill. Add a few drops 
of co lorin g lo a ·an of pears and l et p ar• tand in juice just ,long 
•n oug'h lo co lor them deli ately. Then plac a mound of the fir t 

mix(.mc on each chilled salad plate and top with on tmt d pear 
half. Serves 6 to 8.- Mr . George Cunnin<Ylrnrn. 

SPANISH SALAD 
Cll op .I lb . cooked shrin1p and com1bine with 1 cup old cook d r i ce, 
1 :;mall can pimento (drained and hreddecl ) , 2 honed an hovie 
tin el y cho·pped, '• tbs. frenc·h dres ing. ( s very li ttl , al t in the 
dres sing ) . Iix the • a'lad well , arrang it on a flal platter . urround 
witih black olives and liLtl e bund l es of cold cooked a pa1agu cross d 
hy 11c1no,v riibhon:; of pimento.-Gwen MacFar l ane. 

KENTUCKY SALAD 
1/4 'UP boi ling water ~h. l emon jui c 
1/, rup sugar Lh. tarragon incga r 
:,~ cup cli luterl , •ine,gar % c11p pin eapp le syrup 

r. g · . s a 1 L • ½ ('up c h 0 1PP d c ucum1ber 

I 11:.! lb s. gc latinr ½ cup co oked pineapple (2 
1,4 rup co ld wat. r ·li ce ) 

l\.lix boi ling water , sugar, vinegar and sa il ; h eat to boi lin g point. 
Soften gel atine in co ld water , cli so lve in hot liquid , stirring con­
stantly . Adel l emon .iui ce, tarragon vinegar and pineappl syrup . 
Slrn in , coo l , stirr ing occasionally. Wh en mixture begin to thicken, 
acid cucu mlber and p ineapp l e. Pour into moistened moulds; chil l. 

KARMON WATER 
Hrinows stain s and whiten 

r lo l l11 's n n was•h day. 
\Viii n ot injut· tb most 

delica te fabrics 
Sold by all Grocers 

Manufac tured by 

Maritime Paint & Chemical 
Go. Ltd. 

MONCTON, N. B. 

~Mrs. R. B. Mullin. 

Moncton Lumber Go. Ltd. 
iVrannfacturers of 

Lumber and Builders' 
Finish, 

Shingles and Lath 

Milling in Transit 

Dial 5589 Moncton, N: B. 



FOR'r MONCHTON CHAP'rER RECIPE BOOK 3 1 

EGG AND POTATO SALAD AND DRESSING 
5 cold polal oes 

Sli e eggs and potatoes. 
6 01· 8 hard boiled eggs 

DRffiSSING 
l r up swe t. or sour er am ~/..: tsp . 1m1sLard 
1 L ·p. alt. 3 l.b s. Yi ncgar 

Steam in doHbl e b.oi ler. \,Vh en it has come lo a boi l add L c•'·g 1beaL n 
light and Lir ·onslanLly. 1-tnmove from fire s-hortly afLel' ·gg has 
been add ed. Pour ove r s li ed eggs and potaLoe Rnrl mix w II. Garni·sh 
wi lh 1 ar ley or lettu ce and erve.- El izab oLh Cond on . 

CHICKEN SALAD AND DRESSING 
'ro 1 1 int f chi cken and 7fJ pint of ce ery add t \~ cup of t11 c fol low­
ing s a lad dre s ing : 

S_ LAD DR.E,SSIN i-

I cup fr S il ('l' am 1% Lb s . pulYer iz cd sugar 
J lb. flour 1. tsp. sa l l 
2 eg.g whit Liffly bealen 11:i ls p. pepp el' 
:-3 lb v inegar :J,G tsp. O l' rno1·c of 1nu Lard 

lb s . m elLecl butter 
Method : Heat L'lie cream a limost to boi ling, stil' in Jl our, µrnviou ly 
wet with m il k. Boi l two minute , stir ring cons tantly. Add sugar, 
and take from fir e . When quite cold beat in whites of egg and set 
aside to coo l. dd 1butLer, pepper, mustard and , a lt. When a lad is 
ready, add vin ,,0 ·ar to dres ing and pour over sa lad. 

- '.Doris Crichton. 

FRENCH FRUIT DRESSING 
3 tib . l mon j ui e 
3 Lb . oran e juice 
4 Libs. olh o il 

14 t p. a l t 
'1 Lb. ugar 

Mix al-1 ingred ients ti110rough ly. - Mrs . Donald Smith. 

½ up sugar 
1;,L L p . mu Lard 
¼ cup vinegar 

SWEET CLEAR DRESSING 
1 cup salad oi l 

¼ t p . alt 

Bring sugar, mustard, vinegar and salt to boiling point, cool and add 
oil s lowly, beating constantly. (makes 1 % cups ) .- E leanor Storey. 

Compliments of the 

St. George Street 
Service Station 

Ralph (Monk) Chapman, 
Mana,ger 

Imperial Oil Products, Atlas 
Tires, Batteries and 

Aooessories 

DIAL 6170 

WE SPECIALIZE IN 
Permanents, Finger ·waving , 

Manicuring and Facials 

DIAL 4580 

/V\arion·s 
Beauty Shop 
364 St .. George Street 

MONCTON, N. B. 
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COMPLIMENTS OF 

The Lister Shoe Store 
HIGH G·RADE FOOTWEAR · 

Dial 34.66 877 Main Street 

COMPLIMENTS OF 

Gordon /1\. Tingley 
LADIES WEAR & ACCESSORIES 

Dial 7343 Cor. Main and Lutz Streets 

COMPLIMENTS OF 

B. E. Smith Ltd. 
MAIN STREET MONCTON, N. B. 

COMPLIMENTS OF 

A. G. English Limited 
BUICK - PONTIAC - CADILLAC 

SALES AND SERVICE 

512 Main Street Dial 5519 
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FRUIT SALAD DRESSING 

JUice of 1 can pineap.ple 
¾ cup white -sugar 
1 tb. flour 

2 e,ggs 
2 t:bs . butter 

Method : B lend sugar, tlour ·and butter . Add beaten egg yolks, then 
the eg,g whites stiffly beaten. Pour in heated pineapple juice. Cook 
in doub le boiler until thick. Cool. Ju st before serving, add 1 cup 
whipped cream. Pour dressing over salad of oranges, bananas, 
grapes, pineapple, etc.-Mrs . Clyde Watt. 

CREAM DRESSING FOR FRUIT SALAD 

Stir into 1 beaten egg : 
2 tbs. melted !butter 
1 tb. powdered su gar 

t tb . grated orange rind 
½ cup c-ream 

-Mrs. R. Macnaughton . 

THOUSAND ISLANID DRESSING 
J cup mayonnaise dres s ing 
2 tbs. cihi li sauce 
2 tbs. catsu,p 

small pieces 
2 tbs . chopp ed gherkins or 

olives 
2 tJbs . fine-ly chopp ed pimento ½ 
2 eggs, hard- cooked and cut in 

cup cream, whipped 

Comlbine all ingredients except cream. Chill bhorough ly and just be­
for e serving fo ld in whipped cream.-Mrs . R. B. Mull in. 

JIFFY MAYONNAISE (Similar to Mirac,le Whip) 

Mix the fo ll owing in order : 
1 egg 
2 tsps . musta:rd 

1 ½ tsp,s . salt 
Then mix: 
4 tbs. corn starch 

2 tb s . sugar 
¼ ,c.up vinegar 
¾ cup Mazola Oil 

4 t'bs. cold wate.r 
Add ¾ cup ·boiling water. Cook in double bo.iler for 5 minutes. 
Turn hot mixture into co ld mixture and beat with beater s lowly at 
first, then increase speed.--Mrs . J . W. Devitt 

VEGETABLE SALAD DRESSING 
1 cup boiled or mayonnaise ½ sweet green pepper finely 

dre·ssing chopped 
1 small carrot grated 2 ubs . chopped celery . 
3 tbs . cooked. sima11 pea·s ½ tsp . cihopped onion or onion 

½ pimen_to fine1ly cho·p,ped or .Jm,ce 
Mix well and serve with plain lettuce or on tomato jelly salad. 

-Stella Melanson. 

COMPLIMENrrs OF 

Attis Dress Shop 
115 Foundry Street Moncton, N. a. 
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DESSEl{TS 

MAPLE MOUSSE 

Heat one .cup maple syrup in doub le boi ler . Beat yo lks of four eggs 
lightly and add grarlually to syrup , stirring with egg beater, and cook 
until thick. Add one tb. of gelatine to one-half cup cold milk. Pour 
into egg mixture and stir until dissolved. Let cool until mixture be­
gins to thicken, then fo ld in bea1.en whites of four eggs. La t.ly add 
one-half pint of cream whipped with a pinch of alt . Let chi ll in 
refrigerator until set. Serves about ten persons.~Mrs. Alex. Tait. 

1 pl milk 
·I cup white sugar 

LEMON SHERBET 

juice of two lemon· 
~~ pt.. cream 

grated rind of one lemon 
Meth od : Add sugar to milk and a1llow to di solve. When thoroughly 
di sso lved add lemon rind and juice, slirring while adding lemon juice 
so as Lo prevent curdling . Turn into freezer tray of automatic re­
fri gera lor and fr eeze one hou r with control set at co ld es t point. Whip 
I.he cream to a lhick custard consisten cy. Add frozen mixture and 
:--Lir until bl ended. Return to fr eezing unit and freeze three hours. 
(Requires no stirring ) .-Mrs. Avard Gorbell. 

CO F FE E-A LMOND ICE CREAM 

Th is is a rich , smooth, inexpens ive ice cream for refrigerator freez­
in g. Comb ine 'Vi cnp sweet.ened condensed milk with ½ cup s trong 
coffe e infu s ion and add a few grains of salt. Chill mixture well. 
Fo ld in 1 cup heavy cream , whipped to a soft custard con i tency and 
,1dd a few drops vanilla . Pour into freezing pan of refrigerator and 
freeze to a s tiff mush. Remove and beat for two minutes. Fold in 
J.~ cup ·blanch0d, s livered and brown ed .almonds . Return to freezing 
tray an d comp lete freezing 1mtil very fi rm . Read1just co ld contro l 
and hold for serving.-Mrs . Paul S. Colpitts. 

1; ~ lb. mar shmallows 
½ cup hot coffee 

CO FF EE CREAM 

½ pt. cream, whipped 

Melt. mars hm all ows in hot coffee over low heat. Cool to a lmost jelly, 
th en add whi pped cr eam. Beat well. Chill in refrigerator. 

-Miss Doris Crichton. 

VELVET CREAM 

1 ½ Lb. pl a in ge la tine % c. sugar 
½ c. co ld water +f: tb . vanilla 
1/:l q t. milk ¾ c. chopped ,pineapple 
% ·C•. cream, whipped ½ c. chop'd maraschino cherries 

Soften gelatine in cold water. Heat milk in double boiler, add sugar 
and gelatine and stir until di ssolved. Chill. When partly set fold in 
fruit and whipp ed cream. Mou ld.-Mrs. K. MacKenzi.e. 
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MARSHMALLOW ICE CREAM 

16 rnarshmallo1ws 
1 c. hot milk 

% pt. whipping cream 

1/2 t sp' . fl avoring (preferably 
vanil la ) 

35 

Add marshmallows to hot m ilk and stir until dis so lved . When cool, 
p lace in refrigerator t.o cihil l. Whip cream and add to mixture, beat­
ing with egg beater until very light and smooth. Add flavoring and 
pour into freezing trays . Set refrigerator unit at freezing fo.r about 
4 hours . Serve with choco late sauce.-Mrs . M. G. Musgrave . 

ORANGE PUDDING 

Pare and cut fine 3 oranges, sprinkle with % cup sugar and let stand. 
Make thick custard by stirring 1 tsp . of cornstarch, mixed with a liltle 
cold milk, into 1 cup of boiling milk . Wh en cooked a few minutes, 
stir in yo lks of two eggs beaten with 2 tb. sugar . Wh en cold pour 
mixture over oran ges and make a meringu e with the egg wh ites, 
browning in oven. Or pudding may be served with whipped 1cream in­
s tead of meringue .---Mrs. Donald Smith. 

1 pt. milk 
½ c. ugar 

CHOCOLATE PUDDING 

3 egg yo lks 
1 Lb. corn Larch 

Pinch of salt . 
:Method : Sea. Id milk in doubl e boiler. Beat egg yo lks, add sugar, 
salt and corn tarch, which has been dissolv ct in a litt le co ld mi lk. 
Add to hot mi1lk and cook unt il of cu tard onsi, tency (not too long) . 
Remove from fire and t ir in 1 tsp. vanilla. 
Second Part : Beat egg white st iffly and add 1/2 -cup confecti oner's 
sugar and one square ch oco late, melted . When cold and ready to 
serve, alternate the mixtures and top wi th whipped cream. 

½ c. butter 
4 e,gg yo lks 

-Miss Margaret Fryers. 

MERINGUE DESSERT 

1 L p. ba king powder 
2 tb : plain flour 

½ c. white sugar 4 t b. milk 
½ c. Swansdown c.ake flour 1/4 tsp. salt 
Cream butter and sugar and add egg yo lks. Beat wel l. Add milk and 
fl our wh ich has been sifted with baking powder and salt, alternately, 
beating after each addition . Pour into two layer cake tins. Cover 
with meringue made by beating the 4 egg whites and adding ¾ cup 
white sugar and 1 tsp. vanill a . Sprink le with chopped nuts. Cook in 
a moderate oven for 25 m inutes. Put in layer cake form, spreading 
wh ipped cream and any seasonaib le fruit between layers . • 

-Mrs. J . W . Devitt. 

May You Prosper in Your Good Work 

DOYLE'S LIMITED 
GROCERIES, MEATS & FRUITS 

400 St. George Street Dial 4471 
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COMPLIMENTS 

OF 

J. M. LAMBERT 

Louis T. LEBLANC 

Barrister, Solicitor, 
Notary Public 

666 Main St. Dial 6216 

LEGER & LEGER 
Barristers, Notaries, 

Solicitors, etc. 

Hon. Antoine J. Leger, 
M.A., LL.D., K.C. 

Charles-Edouard Leger 
B.A., B.C.L. -

DIAL 3970, MONCTON, N. B. 

COMPLIMENTS 

OF 

GEO. T. MITTON 

W. G. STEWART 
B .A .. LL.B. 

Barrister, Solic itor, Notary 

(Also of t he 
Nova S1c1otia Bar) 

Royal Bank Bldg, Moncton 

GEORGE L. HARRIS 

Barrister, Solicitor, 
Notary Public 

Phones : Office 3088 
Residence 8437 

McBeath Block 
MAIN ST., MON~TON, N. B. 
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PINEAPPLE TART 
Whites of 6 eggs 2 cups sugar 

2 tJb. white wine vinegar 
Beat egg whites until stiff. Add vinegar and ,sugar and ,beat well. 
Put in Pyrex pie plate and eook very s lo,wly for 50 minutes. Cool. 
Have one can of crushed pineapple which has been drained in sieve 
overnight. Spread on top of baked mixture and serve with whipped 
cream. Garnish with finely cut cherries .-Mrs. Clyde Watt. 

GRAHAM MARSHMALLOW CUSTARD 

1 ½ c. milk, scalded dash of salt 
3 graham cracke·rs, crumbled ½ tsp . vanilla 
2 beaten eggs 8 quartered marshmallows 
2 tib . sugar , . 
Method : Pour milk over ,cracker crumbs . Stir in eggs, sugar, salt 
and vanilla . Fold in mars1hmallows. Pour in a large greased baking 
di·sh and place in a pan of hot water and bake in a moderate oven 
(350°) for 30 minutes or unti l firm. Serve chi ll ed. This may be 
cooked in individual dishes if desired.-Mrs. William Kirby. 

BUTTERSCOTCH PUDDING 
1 cup 1brown sugar 2 cups water 

Mix and bring to a boil, then pour into baking dis·h. 
Combine a batter as follows : 
½ c. white sugar 2 tsp. baking po,wder 
1 tJb . butter ½ c. rais ins, dates or currants 
1 egg ¾ .c. mi lk 
1 c. flour ¼ t sp. salt 

Cream butter and sugar. Add unbeaten egg and mix well. Sift dry 
ingredients and add alternate ly with the milk. · Add fruit. Drop by 
spoonfuls into syrup in ,baking dish. Bake in a moderat e oven until 
brown.-Mrs. Clyde Watt. 

PINEAPPLE OVEN PUDDING 
2 egg yolks 1 tsp. vanilla 
2 C. milk ¾ C. 1CiI'UShed pineapple 
4 tb. minute tapioca 2 tb . brown sugar 
4 th. sugar 2 egg whites 

¾ tsp. salt 4 tb. sugar 
Method : Mix egg ~•olks with small amount of milk in saucepan. Add 
tapioca, sugar, salt and remaining milk. Bring mixture quickly to a 
full boil over direct heat, stirring constantly. Remove from fire. 
( Mixture will be thin). Cool. When cool, add vanilla and turn into a 
greased baking dish. Cover with the crushed pineapple and sprinkle 
on the brown sugar. Beat egg whites ad ding s ugar two tb. at a time, 
beating after ea,r,h addition. Pile on pudding and balm in a moderate 
oven for fifteen minutes or until browned. Chill and serve. 

2 c. marshmallows 
1 c. o.range juice 

1h c. sugar 

-Mrs. Avard L. Gorbell. 

ORANGE MARLOW 
pinch salt 

½ pt. whipped cream 

Cut marshmallows and let stand in orange juice 2 hours or more. Add 
sugar, salt, and combine with whipped cream. Freeze in refrigerator 
tray.-Ruth ·Sumner. 
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BUSY MORNING PUDDING • 

¾ c. brown sugar 
1 c. flour s ifted with 2 tsps. bak­

ing powder and pinch of salt 
I 

Mix together well and 1pour into a 
a sauce made as follows : 

2 c. boi ling water 
¾ c. brown sugar 
Beat sauce until butter is melted. 
utes .-.Mrs . Gordon Fudge. 

1 c. chopp ed dates or raisins 
% e,. sweet milk 

greas.ed baking dish. Cover with 

1 tb . butter 
¾ t sp. nutmeg 
Bake in a moderate oven 30 min-

ST. JAMES PUDDING 

~12 c. molasses 
½ c. mi lk 

3 tbs . butter 
1 ½ c. flour 

½ tsp . soda 
~i tsp. salt 

¼ tsp . cloves, ground 
1;4 tsp . nu tmeg 
½ t sp. allspice 

1 scant cup chopped nuts 
1 scant cup raisins or dates 

Mix ingred ients well and steam for t hree houri . Serve hot with a 
brown sugar sauce .-Mrs. D. H. MacDonald. 

STEAMED APPLESAUCE PUDDING 

I %. c. flour 1 c. sugar 
111 tsp. salt 1 egg 

t tsp. soda 1 c. chopped raIJsms, currants , 
J Lsp. cinnamon dates or cooked prunes 

½ tsp . cloves 1 c. broken nut meats 
½ t sp . nu tmeg 1 c. thick unsweetened app le-
½ c. shortening sauce 

Sift flour, sait, soda and sp ices together. Cream shortening an d 
sugar thoroughly. Add e,gg and beat. well. Mix fruit and nut meats 
with one-quarter cup of the dry ingr edients. Add to the creamed 
mixture. T·hen add remaining dry ingredients alternately with apple­
sauce, beating smooth after each addit ion . Fill large greased pudd­
mg mou ld two - thirds full, cover tightly and steam about three hours . 
Serve warm with hard sauce or sweetened whipped cream flavored 
with nutmeg. Serves 8.-Miss Eleanor Storey. 

COMPLIMENTS OF 

Le81.ANC and LeBLANC 

BARRISTERS AND SOLICIT01RS 
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CHRISTMAS PLUM PUDDING 
·l c. molasses plus 1 tsp. soda. 
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~: c. fl.our, sifted with 1 tsp. each of salt, cinnamon and nutmeg and 
one-half tsp. cloves . J c. suet OR % c. butter 
1 large c.up of raisins , stoned, cut in pieces anrl s lightly floured. 
Blend in order given and steam for three hou1~s . Serve with hard 
sauce, flavored with brandy or c-herry.-Miss Ruth Adair. 

1 c. white sugar 
½ c. milk 
2 c. flour 
1 tsp. soda-in milk 

BLUEBERRY PUD1DING 
1 egg 

bu tt. er size of an egg 
2 tsps. cream of tartar in fl.our 

l\1ix together and beat well. Laistly fold in one cup of !blueiberries: 
Bake in a moderate oven. • Serve with whipped cream . 

-Mrs. George Cunningham. 

PINEAPPLE UPSIDE DO,WN CAKE 

3 tb. brown sugar 3 tb. butter 
1 can sliced pineapple 

Cream butter and sugar and spread in bottom of pan. Cover with 
.: !iced pineapp le. Then pour on following batter : 

1/4 c. butt.er 2 \ i c. flour 
% c. sugar 4 ts,ps. baking powder 

1 egg well beaten ½ tsp. salt 
1 c. milk 
Cream butter, add sugar and continue creaming until well blended. 
add egg and mix well. 'l'hen add fl.our, s ifted with salt and baking 
vowder, alternately with milk. Cook in moderate oven . 

-Mrs. R. H. Alllen. 

PEACH BASKET TURNOVER 

2 egg yolks 1 tsp. baking powder 
1 c. sugar 1 tsp. vanilla 

1/2 c. hot water 1 c. br own sugar 
2 egg white-s 2 tb. butter 
1 c. fl.our 1 can sliced peaches, drained 

¼ tsp. salt ~i tsp. 1salt 
Beat egg yolks and ½ c. sugar together until light. Add 1hot water 
and remaining sugar and beat for five minutes. Fold in stiffly beaten 
egg whites. Mix and sift fl.our, baking powder and sal't. Add to first 
mixture. Then add vanilla. Mix brown sugar , butter and 1sarlt to­
gether and put in bottom of pan. Arrange peaches on top and then 
pour the batter over all. Bake in a moderate oven. 

-Miss Gwendolyn MacFarlane. 

PEACH CRISP 

ic. flour ½ c. rbutter 
1 c. sugar 6 peaches 

Peel and slic.e peaches in wedges. Cover bottom of baking dis1h with 
them, add a little water and sp1·inkle with ½ cup sugar. 
Mix remaining sugar wilh flour and rub in the .butter. Cover peaches 
with this mixture. Bake one-h::ilf honr in moderate oven. Serve with 
whipped cream.--Mrs. Clyde Watt. 
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DIAL 3598 

Julia Ann·s ·Beauty Shoppe 
FOR ALL BRANCHES OF BEAUTY CULTURE 

Dyeing, Bleaching a.nd Gare of Grey Hair 
Our Specialties 

759 MAIN STREET OPP. CITY HALL 

00 MPLIMENTS 

OF 

Sussex Ginger Ale 
Limited 

SUSSEX, N. B. 

See the new Record Range at your nearest De.aler. 
Their many fine features, .such as swift pre-heating and 
dependable oven heat controls, insure the best in baking 
resul ts. 

Record Stove & Foundry Co. Ltd. 
RANGES - HEATERS - FURNACES 

Moncton, N. B. 
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ti m edium app les 
¾ c. brorwn sugar 
¼ c. white sugar 

APPLE CRtSP 
1 '.1 c:. butter 
1,:i c. Jiour 

Peel ap.ples and slice into buttered baking dish. Sprinkle wi t!h white 
sugar. Combine butter, brown sugar and flour and spread on top of 
apples. 'Bake a·bout 30 minutes in modE:rate oven and serve with 
whipped ,cream.-Miss Ruth Adair . 

BAKED APPLES STUFFED WITH MINCEMEAT 

Wash 6 medium sized red apples . Remove cores to within one-half 
inch of ·bottom of apples. Slit skin one inch from top. Stuff each 
apple wit•h mincemeat. Arrange apples in a greased 1baking dish and 
pour over them sauce made as fo llows : One-half cup 1brown sugar 
and one-hwlf cup boiling_ water. Bake in a moderate oven until 
apple,s are tender, ,bast ing frequently.-Mrs. Pau l S. Colp itts . 

PEANUT BRITTLE FLUFF 
½ lb. peanut brittle ½ pt. cream, whipped 

Crush peanut brittle fin e with rolling pin and add to cream. Mix 
thoroughly and chill.-Mrs. K. Everett. 

CARAMEL PUDDING 
½ c. •brown sugar Mix and put in greased pan, 
1 c. flour then mix : 1 c. brown sugar 
1 c. rai,s ins 2 c. boiling water 
2 tsp . baking powder 1 th. butte,r 

½ c. sweet milk ¼ tsp . nutmeg 
When sugar is melted, pour over batter. Bake 25 minutes . 

1 pt. milk 
1 c. ,sugar 
2 eggs 
1 'tsp . butter 

-Miss Grace Condon. 
VANILLA CREAM PIE FILLING 

1 tsp . vanma 
¼ tsp. salt 
4 t'b. flour 

Put milk in double boiler. Mix flour, sugar and eggs . Beat well and 
add to milk. Cook until thick, and add butter and vanilla. 

-Miss Grace Condon. 
SPANISH CREAM 

1 ~i c. Bordens milk diluted in . 1 tsp. vanilla 
1 3/.i c. water ½ c. sugar 

½ tsp salt 1 ½ tb. ge latine 
3 eggs 

Let gelatine stand in milk five minutes, then scald mixture. Combine 
with egg yolks, sugar and salt. Cook in douible •boiler till thick, then 
stir mixture into egg whites, add vanilla and ,set in moulds. 

1 tb. gelatine 
¼ c. cold water 

1 ½ c. strong coffee 
1/4 c. sugar 

-Mrs. Vincent Doucet. 
COFFEE JELLY 

1 

,juice of ½ lemon 
pinch of salt 
c. cream, whipped 

Soak ~elatine in cold water, dissolve in hot, coffee, add sugar and 
flavormg and cool. When partly set, fold in whipped crea:qi. Chiil. 

-Mrs. Rand Matheson-. 

. ,. 
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LEMON PIE 

Juice and ,grated rind of 1 lemon 1 ¼ tb. cornstarch 
1 c. sugar 1 ½ c. boiling water 
2 e,gg yolks small piece of butter 
Combine the albove, mixing the cornstarch in a little ,cold water, and 
cook in a double boiler unti l thick, stirring constantly. Cool and 
pour into a ,baked pie shell. Cover with meringue. 
Meringue : 2 egg whites beaten stiff witJh ½ tsp. of salt. Add t.rwo 
ub . of sugar and a p inch of cream of tartar and continue ,beating until 
the mixture will stand in peaks. Pile lightly on pie an.ct brown in a 
s low oven.-Mrs. J. E . Smith. 

PECAN PIE 
1 unbaked pastry shell 
t beaten egg white 

2 c . li ght corn syrup 
1 tsp . vanilla 

¼ tsp.' alt 3 eggs 
t t.b. sugar 

2 tb. flour 
1 c. who le pe, an nut meats 

Bn1sl1 t1nbakcd shell with egg white and put in >hot oven (450° ) from 
three Lo fiv e minutes t.o set crust. Beat eggs until light. Mix sugar 
anct flour and add to eggs, beating in wel l. Add syrup, vanilla and 
sa lt. Sprink le nut meats in pastry shell and add filling. Bake in a 
moderate oven (37 5°) about 45 minutes. 'Thi s makes one 9 inch pie. 

--Mis E leanor Storey. 

BUTTERSCOTCH PIE 
t r. . brown sugar •> Lib . !lou r 
1 c. co ld water 1 t sp . vanill a 
2 0ggs, separated 2 h eap ing Lb . butter. 
Mix sugar, flour :u1cl egg yo lks to smooth paste and add gradually the 
waler and bul.l.er. ,Cook unti l thick, stirring con tan'tly . Pour into 
,1 baked pie s l1 cll and cover with meringue made with the egg whites. 
Rrown in a slow oven.-Miss Doris Crichton. 

MOCK CHERRY PIE 
I c. r.i is ins, chopped ·I .tb. flour 
t c. crnrrberries, halved ½ c. hot water 

¾ c. s11gar 1 tsp . vanilla 
Make a l~icke~ing sauce._ of th~ sugar, flour, hot water and vanilla 
and comb me w1 th the fruit. This makes a very good filling for a two 
crusL pie.-Mrs. Randolph Parker. 

COMPLIMENTS OF 

SUNBEAM BAKERY 
Headquarters for 

QUALITY BREAD, PIES, CAKES, 
PASTRIES, ETC., Errc. 

881 Main Street Dial 4287 



FOR'!' MONCKTON CHAPTER RECIPE BOOK 43 
---------- ----·- -·--- -------------

BUTTE.RSCOTOH CHIFFON PIE 
1 nine inch baked pie shell 
1 envelope p lain unflavored 

gelatine 
¼ ,c. cold water 
3 eggs , separated 
1 c. brown sugar, firmly packed 

'I C. scalded milk 
2 tb. butter 

¼ tsp. -salt 
½ ts,p . vanilla 
¼ c. white sugar 

Soak gelatine in cold water for 5 minutes. Beat e.gg yolks and grad­
ually add brown sugar, then mi lk, ·beating as bh ese are adde-d . Put 
butter and salL into t.his mixture and coo k in double boiler until 
custaird-like, stirring constantly. Stir in ge latine. Coo l and add 
vanilla. Lastly fold in stiffly beaten egg whites which have been 
beaten with the white sugar . Pour into s: hell and ch ill. Any extra. 
filling may be chi ll ed and served as a separate dessert. 

-Mrs. Ralph Jones. 

RHUBARB CANDY PIE 

1 lb. 1"hubarb 
2 app les 

¼ c. brown sugar 

Crust Mixture : ¾ c. flour 
t c. brown sugar 

½ c. butter 
½ tsp . salt 

Put finely cut rhubarb and apples in a greased baking dish and 
sprinkle with brown sugar. Mix flour, brown sugar, butter and salt 
together and cover the fruit, mixture. Bake in a moderate oven a1bout 
4.5 minutes.-Mrs. R. H. Allen. 

CHOCOLATE PIE 

1 c. white sugar ¼ c. butter 
2 tb. cocoa 

Put in mixing bowl and add ~~ c. boiling water and stir until smooth. 
'J hen add : 
1 ½ c. flour 
1 beaten egg 
1 tsp. salt 

1 
1 

tsp. soda in ½ c. sour milk 
tsp. vani lla 

Mix well and bake in moderate oven in two layer cake pans. 
Use fo llowing for filling and top : 
% c. sugar 
1 tb . co,coa 
1 large tJb. cornstarch 

1 t:b. butter 
1 c. boiling water 

Mix all together and cook in double 1boiler until thick. 

Compliments of 

C. P. MILTON 
MEATS AND 

GRO.CERIES 

Mountain Rd. Dial 5579 

-Miss Margaret Fryers. 

Compliments of 

Vail's Star Laundry 
AND 

Dry Cleaning 
Dlal 4864 Moncton, N. B. 
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PUMPKIN PIE 
This makes two pies. 

1 can Aylmer pumpkin 
2 c. sugar 
2 eggs, beaten 

1 tsp. ginger 
1 tsp. salt 

Mix above ingredients well then add one large tin Carnation milk and 
½ c. milk. Pour into uncooked pastry shells and bake· for one hour. 
Serve cold.-Mrs . D. H. MacDonaia. 

BANANA PIE 

2 Lb. cornstarch 2 c. milk. 
1 c. sugar flavoring and salt 

Mix togec11er and cook in double boiler unti l thick. Then add two 
sliced bananas and butter size of a walnut. Continue to cook until 
butter is well blended. Pour into a baked pie shell. Decorate with 
whipped cream, bananas and ,cherries .-Mrs. Gordon Fudge. 

PINEAPPLE PIE 

Heat 1 ½ c. milk. Mix 1/.i c. sugar, ~i tsp . salt and 2 tb . cornstarch 
and add s lowlv to the hot. mi lk. Cook in a double boil er unti l corn­
sLarch is well ·cooked and mixture is thick. This takes a•bout 40 min~ 
utes. Pour thi s over 2 beaten egg yo lks . Return to double boiler and 
cook aboul :1 minutes . Add 1 c. well drained crushed pineap,p le and 
1/2 tsp. vani lla. Pour into a baked pie shell and cover with a mer­
ingue made of the stifflybeaten whites of 2 eggs and 2 tb. po,wdered 
sugar. Brown in oven.-Mrs. V. F. Hudson. 

MINCE MEAT 

2 lbs . lean beef, cooked and 1 tsp. nutmeg 
chopped 1 tsp . cloves 

1 lb. suet 1 tsp . a ll spi,ce 
7 lbs. app les 1 tsp. sa lt 
1 lb. sultana ra isins 2 ~/2 lbs . 1brown sugar 
2 lb s. seeded raisins '1 qt. cider 
2 lbs. currants chopped rind o.f 3 orange-s 

% lb. citron 
Pureliasc lean m eat a_nd boil u_ntil tender, cool in the liquor, then put 
throug'h chopper. Mix materials together in order named.. Simmer 
slowly for a•bout 1 hr., bottle hot and sea l.-Miss Nedra McBeath . 

Nixon & Fleming 
"The lJpLown Drug Store" 

Where a ll Prescriptions are 
care1fully compounded, and 
a ll drugs used are the best. 
Bring your next prescription 

to 
NIXON & FLEMINGS 

237 St. George St. Ph. 3534 

Victoria Garage 

NASH MOTOR CARS & 

SERVICE 

127 Victoria Street 

Dial 6586, Moncton, N. a. 
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PAST 

Sift together 1 ½ cups pastry Jlou r, ½ tsp . baking powder and 
1/s tsp. salt . 

Cut in to the flour ~lz cup s·hortening. Use 2 knives or a pastry 
blender and work unti l the whole resemb les a coar-se meal. 

Gradually add co ld water to make st ifJ dough. Chi ll pastry for 
1 hour if possible . 

Turn on to a s lightly floured molding surface and pat the pastry 
into a long narrow sheet ~~ inc·h thick . 

Roll up like a jelly roll and cut off as needed.-Reta LeBlanc. 

HOT WATER PASTRY 

%, c. shortening 
1/2 c. boi ling water 

2 ~~ c. pastry flour 

J 
1 

tsp . baking powder 
tsp. salt 

Pour the boiling water over the shortening and beat unti l it creams . 
Add flour, which has been sifted with baking powder and salt . Mix 
well. Put in refrigerator ov~r n ight be.fore u sin g. This can be kept 
in refrigerator for some weeks and is always availalb le at a moments 
noti ce for pies, tarts, etc.--<Mrs. Avard Gorbe ll. • 

Dessert Sauces and Fillings 

CHOCOLATE SAUCE 

1 ½ c. brown sugar 3 tJb . cocoa 
½ c. corn syrup 1 c. boiling water 

Stir well and let cook to •desired thickness .-l\1rs. Al1bert Parker. 

BUTTERSCOTCH SAUCE 
2 c. bro,wn sugar ½ c. mi lk 

½ c, corn syrup 
Stir well and let cook slowly to des ired thickness. A richer sauce may 
be obtained by adding ½ c. cream and beating well. 

- Mrs. Albert Parker. 

CURRANT MINT SAUCE 
1 glass currant jelly 2 tb. orange r ind shavings 
2 tb. minced mint leaves 
Mix above together .-Miss !}race Condon. 

1 c. -brown sugar 
1 c. boiling water 
2 tJb . butter 

BROWN SUGAR SAUCE 
1 tb . flour 
1 tsp. flavoring 

¼ tsp . salt 
Melt butter, stir in flour, add boiling water, • sugar and salt. Cook 
until clear. When cool a,dd flavoring.--Miss Grace Condon. 

HARD SAUCE 
1 egg ½ c. butter 
1 ,c. sugar 6 tb. hot water 

Cream butter and. sugar. Add egg yolk, then water a little at a time. 
Beat all together. Fold in egg white.-Miss Grace Condon. 
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MARSHMALLOW SAUCE 
Melt ¼ I1b. marshmallows with ½ c. water. Add 1 ½ c. confectioners 
sugar and ,beat until smooth. Add 1 tsp. vanilla extract and .whip in 
the st iffly beaten whites of two eggs . Serve over chocolate ice cream. 

- -Mrs. L. McKee. 

OR.ANGE FILLING 

5 tb. flour 3 tb. lemon juice 
1 c. sugar ¼ c water 

grated rind of 1 orange 1 egg or two yolks 
½ c. orange juice 2 tsp . butter 
Combine in order given , cook in double boi ler for ten minutes, stir 
constantly.-:Mr s. V. Douce t. 

UNCOOKED LEMON FILLING 
n eat toge th er 2 eg.g yo lks , 2 heap ing lb. co rnstarch and enough water 
lo di sso lve the cornstarc.h. Adel very quick ly 2 c . !boiling water. Add 
jui ce and grnted rind of 1 lrmon and 1 c. white ugar. Beat well and 
cool.-Mrs . Randolph Parker. 

SHOP 
AT 

COMPLIMENTS 

ZELLER"S 
fN.S.J 
LIMITED 

IT 
PAYS 

910 MAIN STREET PHONE 6551 

Finst and foremo st of the GOLDEN RULES of Good 
Cookin g is .1that "You must use Fine Ingredients." 

Good Materials Well Handled Mean Good Foods 
------0-----

W e guarantee everv Fooct item to be absolutelv 
satisfactory. You ,vi11 be doing us a service if 
you promptly return or r eport any unsatisfactory 
merchandise. 

4408 
------0-----

THE HOME 
OF 

PROVEN VALUE 4409 
St. George Food Shop 

305 ST. GEORGE STREET 

Serve by Saving; Buy War avings Stamps Regularl·y 



FORT MONCKTON CHAPTER RE-GIPE BOOK 17 

½ c. butter 
1 ½ c. sugar 
2 ½ c. sifted flour 
3 tsp. baking powder 

¼ ts,p. salt 
1/4 c. cherry fluid 

CAKES 
CHERRY CAKE 

½ 
½ 
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c . milk 
tsp. vanilla 
chopped ,cherries 
c . wa lnuts 
egg whites 

Cream shortening; add sugar gradually whil e creaming. Sift flour 
with baking powder and salt. Add a lterna lely with cherry liquid, milk, 
and vanilla to sugar mixture. Fold in cherries . wa lnuts then stiffly 
beaten egg whites . B a lm in greased pan in oven 375° for thirty to 
thirty-five minutes .-Mrs . Gordon Fud ge . 

½ c. butter 
1 c. sugar 
1 can tomato soup 

TOMATO SOUP c·AKE 

t t sp. cinnamon 
1 Lsp. cloves 
1. tsp . nutm eg 

1 ts-p . soda (p ut in soup ) 
2 c . flour (s ifted) 

t c. r a is ins, cut 
'1 c. chopp ed walnuts 

2 tsp. 1baking powder 
Cream butter and sugar . Add tomato soup to ,whi-cih soda has been 
added. Add sifted flour and baking powder , then cinnamon, cloves, 
nutme,g, raisins and walnuts . Bake in bee t for aibout ha lf an hour 
in moderate oven. Frost with a boi led JJrown su.gar icing. 

½ c. ibutter 
1 c . white sugar 
2 e,ggs, well 1beaten 
2 c. flour 
2 ts,p. baking powder 

-Mrs . D. H. MacDonald. 

COFFEE CAKE 

¼ tsp. salt 
¾ c. chopp ed walnuts 
½ tsp. vanilla 
¾ c. trong black coffee 

Cream butter, add sugar, then add beaten eggs . Sift flour, baking 
p01wder and salt together, add a lternately with black coffee. Add 
walnuts and vanil la .Bake in one sheet in moderate oven for a/bout 
thirty minutes .~ Mrs . D. H. MacDona ld. 

WITH COMPLIMENTS 

New Brunswick Gas & Oilfields Ltd. 
FUEL OIL AND GASOLIN!E 

DIAL 3883 
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1¾ 
4 

•c,. butter 
c. cake flour 

8 eggs 
2 c. sugar 
,·s tsp. salt 

POUND CAKE 
1 
1 
1 
1 

tsp. baking po,wder 
tsp. vanilla extract 
tsp .. lemon eiXtract 
Lb . cooking sherry 

Cream •butler and work in flour until mixture is of fine, mealy texture. 
Beat eggs .until lemon colored, combine with sugar, and add to flour 
mixture. Add salt, •baking powder, extracts and sherry. Beat 15 
minutes or 5 minute at high speed if electric beater is used . Bake 
in greased tu,be pan in a s low oven (250° ) 40 minutes, then increase 
temperature to moderate ( 325 ° ) and bake 4.0 minutes . Trhe crust 
form ed makes frosting unnecessary.-Miss E leanor Storey. 

WHIPPE·D CREAM CAKE 
½ pL. cr eam (whi,pped ) .2 tsp. baking powder 

salt 2 eggs 
1 c. su gar vani ll a 
1 ½ c. flour 

Whip cr eam, beat eggs, add sugar , th en add to e,rea:m . ift flour, 
'baking po·wcl er and a lt and add to wh ipped er am mixture . Add 
Yanilla. Ba ke in a moderate oven.- Mi s Margaret Fryer 

1 c. ,vhitc sugar 
½ c. bu Lter-
1 egg 
2 c. s ifted llour 

NUT CAKE 
¾ c. milk 
~'.!. 'L p. sa lt 

I c. chop ped wa lnut 
·l l p. vani lla 

2 tsp . baking powder 
Cream butler mid sugar , add unb eaten egg. After if tin g flour, sail. 
and •baking powder togeth er, add to tll mixture alternat ly with t;he 
milk . Add nuts and vanil la. Bake in 35 0 ° oven for about 115 minutes . 

1/2 
½ 

1 
1 
2 1/:2 
1½ 

- Mr . Clyde Watt. 
GINGER BREAD CAKE 

c. s ugar 
e. but't er and lard mixed 
e 0 ' 0' 
00 

c. mo lasses 
c . s ift ed flour 
tsp. soda 

1 Cs p. ginger 
½ ts p. cloves 

I t p. cinnamon 
½ tsp. salt 

-J c. hot water 

Cream shortrning and s ugar, add beaten egg, molasses , then dry in­
gredients , which h ave been s ifted toge lrher . Add hot water last and 
beat unti l smooth . 1he batter is soft but it makes a fine cake . Bake 
in grea sed sba ll ow pan 35 minutes in moderate oven . 

Miss Phyllis Maddison. 

BROWN SUGAR SPICE CAKE 
½ c. butLer 1 c. brown sugar 

1 who le egg and 1 egg yo lk 
Cream together . Sift together 1 % c. s ifted flour, ½ tsp. soda, ½ tsp. 
bakmg powder, ½ t sp. cloves, ½ tsp. cinnamon and add to a·bove, 
a lternating with ½ c. sour mi lk. ' 
Frosting : Spread on befor e 1baking in s low oven. 

1 egg white beaten stiff 1/~ c. walnuts ohopped 
½ c. brown sugar 1 ½ tsp . vanilla 

Bake s lowly. -Miss Ruth Adair 
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• ½ c. butter 
yo lks of 2 e,ggs 

% c. milk 
1 tsp, orange extract 
2 tsp . ch erry juice 
1 tsp . vanilla 

pinch salt 

FRUIT NUT CAKE 

2 ¾ c. flo u r 
1 1,.1 c. brown sugar 
3 ½ t sp. ibaking powder 

½ c. wa lnuts 
½ c. mixed peel 

Egg whites bea ten s tiff 

49 

Cream butter and sugar. Ad d well bea ten egg yolks . Sift fl ou r . 
haking powder, sa lt. together and add a lternately with m ilk. Add e-x­
tracts, nu ts and peel. Mix thorough ly, th en fo ld in whites of e,g,gs . 
May have frosti n g or be served as loaf t.ake.--Mrs . Donald Smith . 

·1 lib. butter 
1 lb . sugar 

10 eggs 

POUND CAKE 

1 lb . flo ur 
'½ t sp . mace 

2 tb . 1brandy 

Cream butter , add sugar gradually, and continue ,beating; t hen add 
egg yo lks beaten un ti l thick and lemon c.olor , egg whites -beaten until 
stiff, flour, mace and brandy. Beat vigorously 5 m inutes . Bake in 
deep pan 1 ¼ hours in slow oven (300°F .) , or if to be used for fan,sy 
ornam ented calms, ,bake 30 to 35 m inutes in sh all ow pan. • 

--Miss Josephine Condon 

CHOCOLATE CAKE 

c. Swansd own fl our 
½ tsp . sod1a 

2 squares Baker '.s 

¼ c. butter or other shortening ½ 
%, c. bro'wn sugar, fir,m ly packed ½ 
2 eggs 

(melted) 
c. milk 
t sp . vanill a 

Ghocola te 

Si'ft flou r once, m easure, a-dd soda and s ift together three times. 
Cr,eaim bu tter thoroughly, add sugar gradually, ,cr eam together until 
light and flu ffy. Add eggs , one at a t ime, beating well a-fter each ad­
dition, th en add chocolate and blen d. Add flour , alternately wit h 
milk, a small amount at a t im e, beat ing after ea.ch addition until 
sm ooth. Add vanill a . Bake in greased 8 x 8 pan in 350 degree oven 
25 to 30 minutes. .Spread 7 minute i.cing.-Mrs . Wm . Kirby. 

CHOCOLATE REFR~GERATOR CAKE 

4 squ ares ,chocolate 
1 t s·p . vanilla extract 

½ c. sugar 
4 stiffly beaten egg whites 

1/4 tsp. salt 

1 c. cream, whipped 
~4 c. ho t water 
2 doz. lady-fingers 
4 egg yolks 

Melt chocolate in top of double boiler, add sugar, salt and water. Stir 
until sugar is dissolved. Remove from boiling water and add P.gg 
yolks, one at a time, beating after eaoh addition. Place over boiling 
water and cook 2 minutes or until thickened, st irring constantly. Add 
vanilla and fold in egg whites . Chill thoroughly and fold in whipped 
cream. Line ~ottom and sides of spring mould with lady-fingers. 
Turn . mixtu~e mto_ mould and place remaining _ ladyfingers on top. 
Chill m refrigerator t 2-24 hours. Serves 8.-Mis~ Eleanor Storey. 
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Graham \Vafer Balls 
-1 oc Package Marshmallows ( cut fine) ½ Cup \Vhi'pped 

Cream. 
Mix above and let stand in cool place four hours. 
Cut one half cup date,s and nuts and mix with th above 
mixture. Let stand for tvvo or three hours in cool place. 
Roll into crumbs 10¢ vvorth of BROW - HOLDER 
GRAHAM WAFERS. 

Take on e teaspoon of the above mixture and form into 
balls, by rolling in the above Br.own-Holder Graha,,m 
\Vafer Crumbs. 

\VHERE CLEANLINESS JS A MAI N CONSIDERArrIO 

rrRY OUR COOKIE CAKES, CAKES A D CRACKERS 

"BETTER, FAR BETTER" 

Sold From Coast to Coast 

BROWN-HOLDER BISCUITS 
LIMITED 

Head Office and Factory : Moncton, N. B. 

Branches : Hamilton, Ont., Montreal, P. Q. 
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2 ·C. . sugar 
~, c . butter 
1 c . mi lk 
1 tsp . vanilla 
1 tsp. soda 

LARGE NUT CAKE 
1 c. walnuts 
3 c. fl our 
.'t egg whites 
2 lsp. cream of tartar 
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. Cream butter and sugar well , add dry ingredi ents whi ch have been 
well s ifted, a lternately with mi lk and vani ll a. Add walnuts and 
stiffly bea ten egg whites la s t . Bake a t 35 0 de,gr ees .-Mrs. R. Parker. 

CHOCOLATE CAKE WITH OATMEAL 
½ c. oatmeal ½ t sp . salt 
1 c . boiling water 1 (sp . soda di ssolved in a litt le 

1 ~1{ c. brown sugar h ot water 
½ c. butter I Lsp . baking powder 
2 eggs t c . fl our 
6 tb. cocoa . l t s p. vanill a 

P our boiling waler over oatm eal and se t as ide to cool. Cream butter 
an d sugar and add well beaten eggs and di sso lved soda . Add creamed 
oa tm ea l mixtt1r e. Mix and sift dry in gr edien ts and add gradually. 
Reat well. Bake at 350 degrees .--Mrs. H. A. Cliar·bonneau . 

½ c. bu t ter 
% c. s t1 ,gar 
2 eggs 
1 c. milk 

WHITE CAKE 
2 ¼ c. fl our 

4 L p. baking powder 
½ tsp . salt 

Mix and s ift flou r an d sa lt . Cream butter, add sugar gradually and 
cr eam very thoroughly. Add yolk of eggs , b eaten until thick and 
light. Add milk and s ift ed fl ou r a lternat ely . F old in whites beaten 
s tiff w hile a ddin g th e la st am ount of flour . -Si ft baking powder over 
mixture, beat it in lighLly. Pour int o butter ed and floured pan and 
bal·e in a mod erate oven.--<Mrs . R. B. Mullin . 

BLACK CHOCOLATE LAYER CAKE 
Ii. squar es !bitter choco lat e ½ t sp . salt 

½ c. butter 1 ½ tsp . soda 
1 c. boi ling water ½ c. thi,ck sour milk or butter-
2 c . sugar milk 
2 c. cake flour ( siifted before 2 eggs beaten 

measuring) 1 t sp. vani ll a 
Grease thorough ly and dust with flour, two 9 inch layer cake pans. 
Melt the chocolate and butter in the boiling water, beating until 
thorough ly mixed. Add sugar, flour , salt and soda, sifted together. 
Add the sour mi lk and beat well. Stir in th e beaten eggs. (Batter is 
very tJhin ). Divide even ly into pans. Temperature 40 0 de•grees; bak­
ing time approximately ::15 minutes.--Mrs. R. B. Mullin. 

DOVER CAKE 
1 c. butter 1,,1. c. or little more of milk 
2 c. sugar 5 egg yolks and whites divided 
3 c. flour Lemon, rose and almond 
2 level tsp. ,baking powder flavoring 

Sift flour, baking powder three times. Cream butter, add sugar and 
egg yolks . Add dry ingredients alternately with milk. Fold in beaten 
egg whites, flavoring. Bake 1 ½ hours.-Ruth Sumner . 

. . 
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~6SOUTHERN INSURANCE 
AGENCY LTD. -

GENElRAL INSURANCE AGENTS 

DIAL 5910 

Creaghan Bldg. Moncton, N. a.· 

COMPLIMENTS 

OF' 

Alllbrose \Vheeler Ltd. 

Dial 3552 

GENERAL CONTRACTOR 

William G. Crowle)T 
PLUMBING, HEATING AND 

GAS FITTING 

275 St. George Street 

COMPLIMENTS OF 

Atlantic Motors 
PACKARD,STUDEBAKER, INTERNATIONAL 

Sales and Service 

70 KING STREET DIAL 5041 
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VALENTINE ANGEL CAKE 

½ c. shorten ing or ·bu tter 
1 ½ c. su gar 

2 c. a ll -purpose fl our 
3 tsp . bakin g ·powder 

% tsp . sa lt 
~i c. maras,chino cherry liquid 

½ c. mi lk 
½ t sp . a lmond extract 
1 4. cherries cut fine (more if 

desired ) 
/1 egg whi tes 

Cream butt.er and sugar . Ad d s ifted flour , ·baking powder and salt 
a lternately with m il k . Fo ld in cherries , then s tiffly •beaten egg whites 
and a lmond flavor ing . Bake at 375 de,gr ees for ft O minutes . 

- Marion Sher ren . 

WHITE FRUIT CAKE 
¾ l,b . butter 
2. c. sugar 
6 eggs beaten separate ly 

p inch of sa lt 
4 c . flou r 

%. (extra ) c. flour over fr u it 
2 sma ll ts,p . cream of tartar 

1 sma ll t sp . soda 
¼ lb. candied r ed ch er ries 
¾ lb. candied green cherries 
1/,1 lb . citi on 
1 lb . wh it e su ltana rais ins 

Lem on flavori n g 

Cream bu t t er, add su gar gradually. Add eggs bea ten separa tely. Sift 
flour, cr eam of tartar and soda, an d salt t hree times and add t o 
fir s t mix ture. Add fruit whi r. h has been fl our ed. Add ' lemon flavor ­
in g. Bake in a s low oven for one and one-half ,hours. 

2 ,c. whit e su gar 
1 c. butter 

½ c. boiU n g wat er 
3 c. flour 
3 eggs 

HOT WATER CAKE 

¼ t sp. salt 
. 2 gen erous 

1;1~ C. m ilk: 
vanilla 

- Mrs . Paul Co lpitts. 

t sp . baking p owder 

Mix sugar and butter . Add bo ilin g water t.o melt t he butter. Sift 
fl our and sa lt together and add a lternate ly with unbeaten eggs. To 
las t cu p of flou r add the baking powder. Beat well and add t he milk 
arid flavori ng. Bake in m oderate oven . 
Use one- half of th is mixture fo r W ashington Pie, if desi r ed. 

-Mrs. Clyde Watt. 

DARK WEDDING CAKE 
1 lib. flour (more if needed) ¼ lb . orange paste or 
1 lb. sugar 1 grated orange 
1 lib. butter 1 glas s grape jelly 

12 eggs 1 t sp . cass ia 
5 lb s . r aisins 1 tsp. nutmeg 

½ citron peel ½ tsp. a ll spice 
1 lb. candied cherries 1 c. grape juice 
1 l,b. candied pineapple ½ tsp . soda 
1 lb. blanched almonds ½ t sp. salt 
1 lib. pecan nuts 2 tsp . rose water 

Mix butter, sugar, eggs, dry ingredients , orange, grape juice and 
1lavoring as for plain cake. Add grape jelly and then the fruit and 
nuts which have been chopped and floured. Bake in a s low oven for 
2 ½ hours. One half of this recipe makes two good s ized cakes. 

-Mrs.M. G. Musgrave. 
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f\OIRS 
XXX 

Chocolates 

Mills Confectionery 
619 MAIN STREET 

COMPLIMENTS 

OF 

H. P. Collins 
DISPENSARY 

CHEMIST 

High St., Moncton, N. B. 

COMPL,IMENT S 

OF 

FRESH OUT FLOWERS 

AT ALL TIMES 

Compliments of 

Gay's Taxi Ltd. 
and 

Brunswick Service· Station 

Opp. O. N.R. Station 

DIAL 5547 

Geo . B. Gay, Manager 

COMPLIMENTS 

OF 

Fair.weathers 
Ltd. 
DRUGS 

789 MAIN ST'REET 

COMPLIMENTS 

OF 

G> o1</feld -uro ICE CREAM 
A Dnam ~f Fruil c2r,d Cret!!ff 
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CHOCOLATE CAKE 
½ c. butter (scant ) 1 c . flour 
1 c. white sugar 1 tsp . bak ing powde,r 

14 c. buttermi lk 1 tsp. vanilla 
1 tsp. soda (level ) ½ c. boi li ng water 
1 egg and 1 egg yo lk ½ c. cocoa 

Cream butter and add sugar . Add beaten eggs and beat well to-
- gether; mix soda in buttermilk and add to mixture, then add flour 

and baking powder . Add boi li ng water gradua ll y and mix thorough ly 
and lastly , a•dd cocoa. Bake about. 1 hour in a moderate oven . 

-Reta Le,Blanc. 

W'HITE FRUIT CAKE 
I lb . buLLer 1 glass brandy, orange or lemon 
1 1b. white sugar juice 
1 lb. flour 1 lb . cherries 
2 tsp. baking porwder ~~ c. chopped citron 

½ tsp. salt ¾ c. almond s 
1 I eggs :1 J.bs . suILana raisins 
Mix !lrst seven ingredients as for p lain calce . Add. fruit and nuts 
which have been chopper! and floured. Bake in a very s low oven for 
:. hours.-Mrs. M. G. Musgrave. 

TWO EGG CAKE 
¼ c. butter 1 ¾ c . flour 
1 c. sugar ½ tsp. salt 
2 eggs , well beaten 1 tsp . vanilla 

½ •C.. milk 2 tsp . baking powder 
Cream butter add half the sugar gradually, and beat until li ght. .A'.dd 
r emaining sugar to well beaten eg-gs . Combine m ixtures . Mix and 
sift flour, baking powder, and salt and acid alter nately with mi lk to 
fir t mixLur . B eat thoroughly and add vanill a . Bake in loaf tin or 
buttere-d layer cake pans 20 to 30 minutes in moderate ly hot oven 
(375°F) .----Josephine Condon. 

ANGEL CAKE 
·1 c. flour 1 ~4 c. s ifted flour 
1 c. egg wh ites (8 or 10 ) ¾ tsp. vanilla • 

¾ tsp. salt ¼ tsp. almond extract 
1 tsp. cream 0 1f tartar . 

.Sift flour once, measure, and sift 4 more tim es . Beat egg whites and 
salt in a large bowl with a wire whisk. Wh en foamy add cream of 
tartar. Continue ,beating until eggs hold in peaks 1but are not, dry. 
Fold in sugar, 2 tb. at a time, until all is used. Fold in flavoring. 
Sift small amount of flour over mixture and fold in carefully. Con­
tinue until a ll is u sed. Balm in ungreased angel food pan for 1 hour . 

-Begin with a slow -heat, 275 degrees for the first half and then in­
crease heat 325 degrees for 30 minutes. Remove from oven and in­
vert pan until co ld.-Mrs . F. Tracey. 

WIND BLOWN CAKE 
3 egg yolks ¾ c. water 

Beat until large bublbles disappear and add : 
1 ¼ c. sugar, beat 1 minute 1h. tsp. vanilla 
1 ½ c. Swandown cake flour salt 

1. tsp. baking powder 
Fold in egg whites. Bake in a slow oven 40 minutes.-Mrs. L. McKee. 
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COMPLIMENTS OF 

. 

CLOREX 
/Y\aster Cleaners 

DIAL 4220 359 ST. GEORGE STREET 

YOU MAY CONTROL YOUR PROPERTY AND ESCAPE 
THE BURDEN o,F M·ANAG,EMENT 

Many persons of rneans-both large and small-dersire 
to be fr eed from the tedious details of management and 
still retain control of their property. Our "Agency Ser­
vice" will accomplish this sat11sfactorily for clients. 

EXECUTORS, TRUSTEES, FINANCIAL AND 
REAL ESTATE AGENTS 

SAVINGS DmPT. , INTEREST AT 3% PER ANNUM 
CHECKING PRIVILEGES 

4% GUARANTEED INVESTMENT CERTIFICATES 
SAFETY DEPOSIT BOXES 

LET US EXPLAIN 

The Central Trust Company of Canada 
HEAD OFFICE : MONCTON, N. B. 

Branches : Fredericton, Woodstock, Saint John, N. B. 
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SPICE CAKE 

1 c. brown sugar I tsp. baking powder 
¾, C. butter 1 I sp. soda 

1 egg and 2 yolks ,,, f :~p. salt 
2 c. flour 1 <·. dates 

-'I, -,$p. ginger, cloves, allspice 1; c.; . walnuts 
and cimrnmon ¼ c. milk 

Cream butter and sugar, add egg yolk s , which have been well beaten. 
Sift flour, spices, baking powder, soda and salt together three times 
and add alternately with milk. Then add the dates and walnuts 
which have been dredged lightly with flour. Bea t well and fold in 
beaten egg white . Bake in moderate oven 30 minutes. 

t lb. flour 
1 lb. brown sugar 
1 lb. butter 
2 lbs. currants 
3 lbs. raisins 
1 lb. figs 

½ lb. almonds 
1 lb. cut. peel 

-Miss Gra,c.e Condon. 

DARK .FRUIT CAKE 

1 c . molass es 
t c. strawberry preserves 
1 t sp. each kind of spice 

½ tsp. soda dissolved in wine­
glass of coffee 

10 eggs 
Ros e or lemon flavoring 

Warm butter, sugar and molasses. Cl10p fruit and put it through 
flour , then add ·butter, sugar and molasses. Next add egg yolks, 
well beaten, then flavoring and almonds. Lastly fold in the whites of 
the eggs.-Miss Nedra McBeath. 

LIGHTNING CAKE 

Break two eggs in bowl. Add 1 c. sugar. Melt ½ ,c,. ,butter and 2 
squares chocolate and add to eggs and sugar. Take ½ c. milk with 
½ tsp. soda, 1 ·rounded c_up flour sifted with 1 tsp. cream tartar and 
pinch salt. Put all together and beat with egg ·beater until it looks 
like whipped cream. Bake 2!5 minutes in moderate oven. 

1 c. sugar 
1 egg 
2 c. flour 
1 tsp. baking powder 
1 c. raisins cut fine 

ORANGE CAKE 

½ tsp. salt 
½ ei. butter 

-Mrs. A. Bourque. 

¾ c. sour milk 
t tsp . soda 

(Pour hot water over juice and rind of one orange and drain) 
Cream butter and add sugar and well beaten e,gg. Add flour, which 
has been si'fted 3 times with ,baking powder and salt, alternately with 
liquids whioh ·have been mixed together. When liquids are half used, 
add soda and continue to mix. Bake in a moderate oven 40 minutes 
in a pan a'bout 1 O inches by 13 inches. Make a frosting of 1 tb. of 
butter (heaiping), orange jui,ce and powdered sugar. Grated rind is 
for top of frosting.-Mrs. V. F. Hudson. 
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POUND CAKE 

c. shorten ing 
2 c. cake or pastry flour 
2 tsp. baking powder 

4 eggs 
1 % c. confectioners sugar 

2 tb. milk 

Cream s hortening and add flour with whirJh baking powder has been 
s ifted. If unsalted shortening is u sed, add one-quarter teaspoon 
salt. Beat egg yo lks until light. ang add sugar gradually, beating 
constan tly. • Add milk . Combine the two mixt ures and beat thor­
ough ly. Fo ld in sti ffly beaten egg whites and b eat unt il they are well 
incorporated . Flavor with vani ll a and nutmeg. Spread batter in a 
greased s·ha ll ow pan and bake in a moderate oven 40 minutes. 

-Mrs. V. Doucet. 

WALNUT MOCHA CAKE 

Cream ½ c. butter and 1 c. sugar . Add ½ c. strain ed coffee infus ion. 
1 ¾ c. fl our, 2 ½ tsp . baking powder, beaten whites of 3 egg.s ¾ c. 
walnuts. Bake 40 to 45 minutes .-Mrs . V. Doucet. ' 

UPHOLSTERING 
AT 

REASONABLl:'. PRICES 

FURNITURE EXCHANGE 
WEST MARKET ST. 

The "Vogue" Millinery 
& Accessory Shop 

781 Main Street 

• 
Fm· SLy]e a 11cl Quality 

at 
Reaso nable Prices 

• 
Hats, Gloves, Handbags, 
Scarfs, .Rainbow Hosiery 

MONCTON, N. B. 

Compliments of 

F. W. S. COLPITTS 
Limited 

The Home of 
SOCIETY BRAND 

CLOTHES 

• 
MONOTON, N. B. 
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FILLINGS AND ICINGS 
COFFEE ICING 

Butter, size of an egg Strong· bl ack coffee 
• icing sugar 

Cream butter, ad d enou gh icin g suga r and c,offee a lterna lely to make 
amount of icin g r equired.-lVIrs . D. H. Mac Don a ld. 

DIVINITY ICING 
·J ¼ c. white su gar ~zi c. eo ld wa Ler 

3 tb . corn syrup 1 egg vvhite, ::;a lt a nd vanilla 
Combine sugar, syrup, wa ter and sa lt and cook lo 2 4 l degt·ees on 
candy t h erm om eter . Pour over beaten egg white a nd continue bea t­
ing until icing will s tand in peaks.-M r- s. _ Ya1' d Go rb ell. 

BUTTERSCOTCH ICING 
t Lb. bu t te" 1 ,c,. brown sugar 

' ¼ c. cr eam or riocih milk 1/2 tsp . vanill a 
l\ili x brown s ugar , cr eam and butter in a sa u cepa n. P lace over hea t ; 
stir until sugar is di ssolved; boil without s tirring two minu tes .~ Re­
m ove from h eat: cool. Wh en almost co ld, lb eat until it 1begins t o 
Lh i.ciken ; add vanilla and enough icing suga r Lo m a ke i t thi ck enough 
to spread .- Mrs. R. B. Mullin 

CHOCOLATE CREAM ICING 
1 c. icing ugar bu Lter s ize of egg 
t egg ~ b c. m il k or cream 
2 quare m elted choco late p inch sal t 

Melt chocolate , butter. Beat egg in top of doubl e boiler, add icing 
suga r and b at. w~ll. Add m elted butter and ch ocolate and milk or 
cr eam. Beat all together unt il thi ck enough Lo sp r ead, adding ½ tsp. 
almond extract. If ice or snow is · put in bottom of doubl e 'boiler and 
1 op inserted whil e beating, it will hast en thi ckening of icing. 

1 egg white 
¾ c. white sugar 
3 ub. cold water 

-Mrs . Rand Matheson. 

SEVEN MINUTE FROSTING 
¼ t p1. sa\L 
1;4 ts,p . cream of tartar • 

Put all ingredients in upper part of double boil er , and b ea t con­
s tantly over boiling water for seven minutes or until frosting stands 
in peak,s. Beat again until cool enough to spr ead, add any flavor 
desired, such as vanilla, almond, maple, etJc .- Mrs . Ralph Jones. 

COCOA AND CO·FFEE ICING 
3 or 4 tJb. cocoa ¼ c . butter 

Add to a1bove 4 tib. hot coffee and mix. Add 2 c. 1cmg sugar. Beat 
until crea:my, adding 1 tsp. vanilla. This icing ill keep i'f covered 
in refrigerator.-Mrs. H. A. ChaI"bonneau. 

FIG OR DATE FILLING 
½ l'b. fig.s or dates % c. boiling water 
½ c. sugar 1 tb. lemon juice 

Wash and chop fruit. Add sugar and water to fruit. Cook mixture 
until tJhi,ck, stirring well. Add lemon juice and cool .. ---1Mrs. K. Everett. 
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CHOCOLATE ICING 
-Combine: 

2 egg whites f> tb. water 
1 ½ c. brown sugar 1 tb Corn syrup 

in double boiler. 
Cook and beat with egg beater seven minutes, add 1 ts,p. vanilla, be~t 
until glossy and will stand in peaks . Spread_ on cake. Gently stir 
in 2 ½ oz. melted 1ohocolate.--Mrs. Paul Colpitts. 

WHIPPED CREAM CAKE FROSTING 
3 tb. butler 2 c. sifted i.cing sugar 
3 tb. milk 1 tsp . vanilla 
Cream butter until light and fluffy, add sifted icing sugar and milk 
alternately, beating well until the icing is light. Cover cake with 
frosting and cover with chopped walnuts or cocoanut. 

- -Miss Margaret Fryers. 

HUNGARIAN CHOCOLATE FROSTING AND FILLING 
4 squares unsweetened chocolate 2 eggs 
1 c. confectioners ' sugar 6 tb . butter 
2 tb. hot water 

Melt choco late in doubl e bo il er. Remove from boiling water, add 
sugar, . water and blend. Add eggs, one at a time, ,beating well after 
each add i Lion. Add butter, one-third at a time, beating thoroughly 
after each amount. Makes en.ough frosting and filling to cover tops 
of ewo 9 inch layers or top and sides of 8 x 8 x 2 inch cake, or a,'bout 
~ dozen cup cn.lrns .-Mrs. R. B. Mullin. 

~ tb. flour 
1 tb . corn s tarch 

l ' ,?! c. sugar 
¼ tsp . salt 

CREAM FILLING 
1 c. milk, scalded 
2 egg yolks 

½ tsp. vanilla 

Mix flo ur , corn sLarch and salt, add milk and cook over boiling water, 
stirring we ll unLil it is thick and the taste of the corn starch is gone. 
Beat egg yolks, add cooked mixture to them, ,con tinue cooking until 
thick, s li rring constantly. Remove from the fire and add vanilla. 

-Mrs. K. Everett. 

CHOCOLATE BUTTER ICING 
6 marshmallows 1 square chocolate 
6 tb. milk ¾ tsp . salt 
3 tb. butter 2 ¼ c. icing sugar 

Put marshmallows, chocolate, milk and salt into top of double boiler 
;:ind hea l oYcr hol water until marshmal lows are melted. Add butter. 
remove from fir~ and cool. Stir until a smooth paste is formed , then 
gradually work m uhe sugar until the mixture is smooth and thick 
enough to spread .-'-Mrs. George Cunningham. 

2 c. sugar 
1 tb. butter (heaping) 
1 tsp . vanilla 

FUDGE FROSTING 

½ c. milk or cream 
¾ c. grated chocolate 

P~t all in~re_d ients in saucepan, let come to a boil and 'boil slowly 
without stirrmg for 8 minutes. Beat till creamy.-Ruth Sumner. 



FORT MONCKTON CHAPTER RECIPE BOOK 61 

SMALL CAKES 
BUTTERSCOTCH COOKIES 

½ ,c. butter ½ c. water 
2 c. brown sugar ½ tsp . soda 
2 eggs salt 
:'.J o. flour 1 t so . vanill a 

Cream 'buHer and sugar . Add well bea ten eggs . Add dry ingredients 
which have been sifted three times. Add van illa. Pack into loaf and 
put in refrigerator until hard . Roll out spread with date filling. Roll 
up as a jelly roll. Let harden again. Slice. and bake in 375° oven. 
Date filling : 1 c. dates ½ c. brown sugar 

pinch salt. - Mrs. Clyde Watt. 

½ c-. butter 
PEANUT BUTTER COOKIES 

1 egg (beaten ) 
1 ½ c-. flou r ½ c. peanut butter 

½ c. brown sugar 
½ c. white sugar 

1 tsp . baking soda 
1 tsp . vanilla 

Mix in order given. Roll and place in ice ·box. Cut thin and cook. 
-Miss Margaret Fryers. 

ICE-BOX GINGER SNAPS 
1 c. shortening 

¼ c. bro-wn sugar 
% c. molasses 
3 c. flour 
2 tsp . soda (in the flour) 

2 tsp . ginger 
½ tsp . cinnamon 
½ tsp . cloves 
½ tsp. salt 

Mix in order given, knead well and form in long rolls. Put on ice 
until finm.-Mrs. A. Wa:llace. 

SCOTCH CAKES 
1 c. butter 2 c all purpose flour 

¾ c. white .sugar vanilla and salt 
¼' c. icing sugar 
Cream butter, add sugar, then flour and flavo r ing. Cook in slow oven. 

Mrs. Alex. Tait. 

SCOTCH DROPS 
1 c. butter ½ tsp. soda 

½ c. brown sugar (packed) 2 c. flour 
1 egg ¾ c raisins and dates 

½ tsp. salt 1 tsp. vanilla 
1 tsp. cream of tratar 1 tsp. lemon 

Combine in order given, sifting dry ingredients together. Drop by 
spoonfuls on cookie s·heet and press -c1entre slightly ,before cooking. 
Bake at 350° about 20 minutes.-Mrs. R. Parker. 

PINEAPPLE CUBE MACAROONS 
2 egg whites beaten ~tiff 1 can well drained pineapple 

½ c. white sugar cubes 
pinch salt 

Beat egg whites -stiff, and add sugar, salt and vanilla. Take cube of 
pineapple and cover well with mixture : Bake in slow oven 300° for 
½ hr. or until set and brown.-Miss Marion Sherren. 
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Middleton B. Jones 
GEN,ERAL 

INSURANCE 

Canadian Bank of 

Commerce Bldg. 

COMPLIMENTS 

OF 

Imperial 
Theatre 

I 
...... ' 

Phones 5406 and 3977 Main St., Moncton, N. B. 

POPULAR PRICED HATS 

HOSIERY - LI.NGERIE - ~AND·BAGS 

WAL TON'S /V\ILLINERV 
Phone 3692 241 St. George Street, Moncton, N. B. 

COMPLIMENTS OF 

G. G. CROWSON 
COAL AND CO·KE 

Moncton, New Brunswick 

COMPLIMENTS OF 

Bennett's Dutch t'\ill 
Opp. City Hall Moncton, N. B5 
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1 c . sugar 
1 c . butter 
2 c . flour 
1 egg 

ALMOND COOKIES 

½ L~p. cr ea m tartar 
½ Ls p. soda 
~-1::i c , aln10nd s 

63 

Cr eam butter , add su gar gradu ally. Bea t egg, add to fir s t. S.ift dry 
ingr edi ents, add gr a dually. Drop in s mall arn oun ts on a buttered 
pan, and press down with fin ger . ln middl e put h a lf a blan C1hed 
almond. Balm in moder a te oven.--Mrs . A. W all ace . 

FRUIT DROP COOKIES 
½ lb. bl ant! h ed almonds ·t lb. co rns ta rch 
½ 1-b . shell ed ,brazil nu ts ·1 l p . a ll 
1Jt lb. candi ed pineapp le ( 1 red & ¾ c. f ru it uga r (Lake ro lling pin 

1 green ring ) to g nrnul a (.erl s u ga r 
·¼ lb. candied ,c-herri es w hiles of 2 egg,s 

Bea t egg whites until s tiff. Dr op in c.hopp ed fr uits and nu ts . Add 
combined dry ingr edients last . Let. s tand 20 minute.s . Balce in s low 
oven around 300 ° .-Mrs. Clyde Watt. 

DATE DROPS 
2 white of eggs ½ c. chopp ed nuts 

½ c. sugar , gr anulated or fruit 1/2 c. ch opped da tes 
2 c. cornflakes ½ tsp . vanill a 

B ea t whi tes unt il s tiff, add sugar gradually. Add o ther ingredients . 
Dr op fr om a tea spooDy on bu tt ered baking sheet. Balm in m<;>derate 
oven 10 to 15 minutes . T emp erature 300° _ ___,Mrs. R. B. Mullm. 

·DATE SQUARES 
3 eggs 
1 ( cant ) t•b. m elted ·butter 
1 o. su gar 
1 c . flour 

1 t p . baking powder 
1 l,b . of date.s cut in pieces 

salt and vanilla 

Bea t eggs, add sugar and mix well. Then add butter , then flour sift­
ed with baking powder and salt. Add dates and vanilla and cook in 
a fairly large pan in a mod erate oven a.bout one-half hour. 

- Mrs . Avard Goribell. 

COCOANUT SQUARES 
2 tb . butter ½ c. flour 

½ c. white sugar 2 t sp . bakin g· powder 
1 egg vanilla 

½ c. milk salt 
Mix in given order. Put in cake pan and bake. When cake is baked 
coo l a bit and spread with the following mixture on top. 

3 tb. melted butter 2 tb . cr eam 
¾ c. brown sugar 1 c 1. cocoanut 
Bro•wn under -broiler. -Mrs . Gordon Fudge. 

PEACH PATTIES 
Line patty pans with uncooked pie past.ry. Drain juice from can of 
peaches_ and bring to a boil. Thicken with cornstarch. Flavor to 
taste with vanilia, nutmeg, lemon juice and ·butter. Cool. In ea,ch 
patty pan put 1 tsp. juice, 1 peach half, topped with 2 tsp. juice. Cook 

-.- Mrs. F. Trac1ey, 
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:1st mixture : 
½ c. ·butte.r 
½ c. sugar 
2 egg yolks 

WALNUT FINGERS 

i ¾ c. flour 
¼ tsp. baking powder 

Cream 1butter, add sugar, add beaten egg yolk~, sifted flour and bak­
ing powder. Spread in pan and press down with spoon. 
2nd mixture : 

i tsp. vanilla B at 2. egg whites, add 
~/4 tsp. salt ½ to 1 c. walnuts 
2 c. brown sugar . 

Ppread over fir s t mixture and -bake in 350° oven. Cut in fingers while 
warm.-Mrs. H. A. Charbonneau. 

_ eggs (well ·beaten) 
J c. white sugar 
1 c,. chopped dates 

CHINESE CHEWS 

1 c. chopped nuts 
¾ c. flour 

Mix eggs and sugar, then nuts, da tes and flour last. Cut while hot 
and roll in icing ,sugar. Bake on cookie s·heet. Slow oven 325 °. 

-Mrs. Wm. Kirby. 

BUTTER TART S 

1 c. sugar 1 . currants or seed less raisins 
½ c. butter 2 tb. len10n juice or ½ t p. 

2 eggs vanilla 
C1·eam Llie buLLer; add sugar and mix thoroughly. Add eggs well 
beaten , fruit and flavo ring . Line patty tin with pastry, fill with the 
mixLure, and 'bairn in a moderate oven.-Mrs . R. B. Mull in. 

CHOCOLATE OATMEAL COOKIES 
½ c. brown sugar 
½ c. white sugar 
% c. butter 

l egg 
2 tb. ,coffee 

2 handfuls oatmeal 
1 c. flour 
1 tsp . •baking powder 
2 squares choco late (melted) 

Drop by spoonful s . Cook quickly.-Miss Margaret Fryers. 

BROWNIES 
½ c. butter ½ tsp . bakin~ powder 
1 c. sugar 2 squares chocolate 
2 eggs sa lt and vanilla 

¾ c. flnur ½ c. chopped walnuts 
Mel L bu Uer and ch ocolate, let cool then add beaten eggs and add 
flour and baking powder, vanilla and nuts . Bake in moderate oven 
about 35 0° .- Mrs. Roscoe Allen. 

STRAWBERRY CAKES 

Mix to~ether ¼ lb . each of butter, sugar and flour , add 2 tb . straw­
berry ,Jam, ? eggs w_ejl beaten, ½ tsp. !baking soda dissolved in a 
sma~l quantity of bo1lmg wa(er . Bake in small gem pans. Before 
servmg put a spoonful of wh1pped cream on top also a small piece 
of candied 0herry.-Miss Elizabeth Condon. ' 

' 
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"1 ½ c. white sugar 
1 10. butter 

1 ½ c. pa·stry flour 
½ tsp. soda 
1 egg 

OATMEAL COOKIES 

2 c . oatmeal 
½ tsp . salt 
2 tsp. baking powder 
J tsp. vanilla 

65 

Cream butter, add sugar gradually th en the unbeaten egg, sift flour 
with soda, salt and baking powder 3 times, add to first mixture gradu­
ally with oatmeal, th en vanilla . Drop on cookie sheet by spoonful 
and bake in a 350° oven 15 minutes.--Mrs. Ralph Jones. 

CRISP MALLOW SQUARES 

1 small package marshmallows 2 tib. butter 
2 ½ c . rice ,crispies 

Melt marshmallows and butter together over hot water . Add rice 
crispies. Pack into buttered cake tin and p lace in refrigerator for 
three hours. Cut in squares to serve.-Mrs. K. MacKenzie. 

MARSHMALLo,w DELIGHTS 

1 •package marshmallows ¾ lb. almonds 
Shredded cocoanut 

Blarnch the almonds and dry off, but do not bro•wn, in the oven. Cut 
marshmallows in half. Ins Art a nut in the half marshmallows and 
arrange on wax paper which has been p laced on cookie sheet. Put 
in s low oven and leave until marshmallows start to melt. Remove 
from oven. Roll each one in sligbt.ly browned and fine ly cut cocoanut. 

• -Mrs. ·Clyde Watt. 

DANISH NUT FANCIES 

8 tb . shortening 1 tsp . baking powder 
14 c. brown sugar ~,~ tsp. salt 

1 egg yolk ?i lb. chopped almonds 
½ tsp. vanilla jelly 

1½ tb . fin ely chopped lemon peel 1 s lightly beaten egg white 
1¾ c. sifted pastry flour 
Cream .shortening slightly and gradually blend in brown sugar, .then 
egg yolk, vanilla and candied peel. Mix in flour, sifted with baking 
powder and salt. Combine well. Roll small pieces of dough into balls . 
Dip in s lightly beaten egg white and ,coat with chopped almonds. 
Place on buttered baking sheet. Make deep depressions in centre of 
each with finger •tip. Bake at 325 degrees 20 to 25 minutes. Fill de­
pressions with jelly.-Mrs. K. MacKenzie. 

CHOCOLATE ROLL 

3 fib. sugar 
1/2 ts,p. salt 

2 tb . con fectioners sugar 
vanilla 
c. cream whipped· 6 egg white.s, sti:ffly beaten 

1 square chocolate, melted 
Co~bin e sugar and salt, add gradually to egg whites and ciontinue f' 
beating until mixture holds shape. F'old in chocolate, spread ¼ inch, 
thick on baking sheet. Bake in moderate oven 20 minutes. Cover 
with cloth and cool. Fold confectioner's sugar and vanilla into 
whipped cream. Spread on cak_e, roll as for jelly roll. 'Chill. 

-Miss Nan Belliveau. 
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RAISIN AND NUT COOKIES 
1 s,cant c. butter 
.2 c. brown sugar 
2 eggs 
3 c. flour 
2 tsp. cream of tartar 

2 L P. soda 
t p . vani lla 
ra isins and nub 
pinch of salt 

Gream butter, add sugar gradually. Add beaten eggs . Sift flour , 
r.ream of tartar, soda and salt and add to butter mixture . Add vanilla 
and raisins and nuts . Drop by teaspoon on greased cookie sheet and 
bake in moclerate oven .-Mrs. Paul Colpitts. 

l/ i lb. almonds 
·I lb. dates 

MERINGUE F RUIT DROPS 
½ c. s ugar 
½ t p. vani lla 

2 egg whites 1/2 tsp. lemon juice 
Pu,L dates and b lanched almonds through food chopper . Add vani lla 
and lemon jui,c,e and shape mixture into small ball s . Beat egg whites 
unlit sliff buL not dry and gradually bea t in sugar . Cover well with 
merin gue by placing fruit balls on tea .. poon and lowering in mer­
ingue and coating wel l. Bake in s low oven of 275 ° for 12 minutes 
or unLil meringue coating is dry.- Mrs. Rand 1aithe on . 

LEMON CRUMBLES 
1 ¾ c. c racker crumbs ro ll ed very ½ c. cocoanut 

fine % c. butter 
:34. c. fl our ~~ c. su gar 
1 Lsp, baking powder 1 Lb. milk 

Place ha lf th e mixture in th e pan, spread with lemon filling and on 
Lop of ii lling pl ace the other half of mixture . 
Lemon Filling : 
1 c. sugal' 

jui ce and gra ted rind of 1 lemon 
egg 

1 heaping t p. of cornstar ch 
c . boiling water 

--Miss Elizabeth Condon. 

CH EESE DREAMS 
1 ¾ c. ~ifLed a ll-purpose flour 
~-t Lsp. baking powder 
1h l. sJJ. salt 

1 Lb. brown sugar 

½ lb . grat ed Canadian cheese 
1/.b l,b. chill ed butter 

j elly or jam 

Sift fl our, baking powder and salt . Add br.own sugar and cheese . 
Cut bu LLe1· in finely with two knives. Spread ½ mixture on bottom oJ 
pan , 8 by 8. Sprnad jam on top and cover with rest of mixture. Bake 
in moder ate oven 350° 30 minutes . Cut in squares . 

.1, ,c,. fl our 
2 ,I b. but ter, cr eamed 
I c. sugar 
2 eggs 
·I c . mi lk 

-Miss Marion Sherren. 

DO UGHN UT S 
3 tsp . baking powder 

½ tsp . ginger 
dash of nutmeg 
vinch of salt 

Cream buUer and sugar. Add eggs (well ,beaten); sift dry in­
gredien Ls, add milk. Cut and drop in deep fat. Fry until ibrown . 

-Miss Ruth Adair. 
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CHOCOLATE HALFWAY COOKIES 
1/2 c. shortening ¼ tsp. salt 
1 c. 1broiwn ·sugar, (tightly p'ke.d) ½ tsp. baking powder , 

LS{). baking soda 1 egg ( separated.) ½ 
1 tb. co ld water ½ bar Neslles sem i- sweet choc. 

cut in small pieces ½ tsp. vanilla 
1 c. sifted flour 

Cream s hortening unti l li ght. Gradua lly add ½ ,c,up brown sugar, 
still beating. Add s li ghtly beaten egg yo lk, water and vanilla, blend 
thorough ly. 1 Sift dry ingredients together· 3 times and add to first 
mixture. 1Combine thorough ly. , S,preact in greased pan 8 by 12 in ches. 
Smootl,1 ,out dough with a spatu la. Sprinkle dough with• small cubes 
of choco late . ' • 
Beat egg while s\iff, and gradually add remaining brown sugar and 
~i tsp . van ill a ancrc ontinue to beat. Spread over chocolate and dough 
and bake in moderate oven 35 0-375 degrees for 25 minutes. Let cool 
and cut into 2 inch squares. 
Leave e:x1posed to a ir 24 hrs. before servtng.--Miss Marian Sherren. 

MARSHMALLOW DELIGHTS 
% lb. marshmallows 1 c. dat es 
2 tb . cherry juice ½ c. cocoanut 
1 small bottle red ,c,herries ½ tsp. almond extract 

~/.i c. walnuts 
Put marshmallows in top of double ·boiler with cherry juice and m elt. 
Add walnuts, dates and cherries cut in small pieces. Add c-ocoanut 
and flavoring. Drop by tsp. in cocoanut and roll • 

2 ¾ c. cake flour 
1 c .. butter 
1 tsp. vanilla 

-Mrs. Rand Matheson. 

VANILLA CRESCENTS 
1/4. c. sugar 
% c. chopped almonds 

Combine all ingredients and mix lightly togeth er into a light pastry 
dough. Let stand one hour in refrigerator. Cut off pieces about size 
of_ walnut and form into little crescents. Bake on ungreased cookie 
sheet in 350° oven 1 O to i 5 minutes. Whil e warm roll in vanilla 
sugar.-Mrs. K. MacKenzie. 

LACE COOKIES 
2 eggs 3 c. ro ll ed oats 
1 c. sugar 2 tsp. bak,ing powder 
2 tb. merted butter 

Drop on hot greased tins and ,bake in qui,ck oven .-Ruth Sumner. 

Most up-to-Date r.raxi S vice in the East 

WHITE CENTRAL CA B CO. LTD. 
DIAL 4466 

24 Hour Service - Always on Time 
TRANS CANADA AND CANADIAN AIRWAYS 

C '.t~NECTIONS 
Fjve and Seven Passenger Cars 

175-QUEE'N 'STREET MONCTONs ('I. B. 
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CHOCOLATE CUBE MACAROONS 
2 egg wh ites beaten stiff 1 cake semi-sweet chocolate 

½ c. sugar ~11 tsp. vanilla 
pinch salt 2 c. shredded cocoanut 

Beat egg whites unti l stiff. Add sugar gradually still beating and 
vanilla · and cocoanuf. Cut ohocolate in small pieces . Dip pieces in 
r.ocoanut mixture and coat all over. Bake on cornstarch pan in s low 
oven 300 degrees about ½ hour.-Miss ·Marion Sherren. 

OATMEAL CRINKLES 

1 c. butter 
1. c. brown sugar 
2 c. flour 
2 c. oatmeal (uncooked) 

t sp. soda 
1,t,_;. c. warm water 

vani lla 

Cream 1butter and sugar. ,Sift flour and mix well with a fork. Add 
oatmeal. Disso lve .soda in water and add to mixture, add vanilla. 
Drop in small bits on baking sheeit and press with a fork ·to wafer 
thinness. Cook in a s low oven .--Mrs. F. Tracey. 

MARSITANS 
½ lb. candied cherries 
½ lb. marshmallows 
½ lb. a lmonds ( do not blanch) 

t c. cocoanut 
1 egg beaten 

Pu t a ll except marshmallows through chopper (not too 1\ne). Cut 
marshmall ows with scissors . Knead on board and form in small 
balls . Roll in granulated sugar.-Doris Crichton. 

RICE CHEESE CAKES 
1/2 lb. butter 

'.2 eggs 
% c. sugar 

:.Vi c. grou nd rice flour 
grated rind of 1 lemon 

Cream butJter and sugar. Add eggs beaten then flour and grated rind. 
Line small pastry tins with rich pastry. Drop ½ tsp. jam in each, 
also spoonful of above mixture. Bake in moderate oven. 

-Mrs . L. McKee. 

HERMITS 
¾ c. shortening ½ bb . cinnamon 

1 ½ c. brown sugar ½ tb . nutmeg 
3 eggs (well beaten) % tsp. salt 

¾ tsp . soda t c. ra isins 
2 ½ o. flour 1 c. walnuts 
Cream shortening (butter) and brown sugar, add eggs. Siflt flour, 
soda, salt, nutm eg, cinnamon and ad d. '!'hen add raisins, walnuts 
and drop by spoonfu ls on buttered cookie sheet.-Mrs. J. D'Orsay. 

DELICIOUS BROWNIES 
1 c. sugar 
2 eggs unbeaten 
1 • tsp. vani lla 

½ to ¾ c. bread flour with 1 
and sifted together. 

½ c. melited butter 
2 squares melted chocolate 
1 c. chopped nuts 

tsp. baking powder, ½ tsp. salt mixed 

Mix sugar, melited butter and melted chocolate together. Add egg~ 
unbeaten and mix well. Add flour, baking powder and salt. Bake in 
oven 30 to 35 minutes.-Mrs. Donald Smith. 
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,TOLL HOUSE COOKIES 
½ c. ·butter 
% c. brown sugar 
% c. white sugar 

1 eg.g beaten . -
½ tsp. soda dissolved in ½ tsp. 

hot water 

1 1/4 c. bread flour 
1 paokage Bakers "Dot" Semi­

sweet chocolate 
½ c. chopped walnuts 
½ tsp . vanilla 

sal1t 
Cream but,ter, add sugar, beaten egg, dissolved soda, then flour, mix 
well. Add vanilla, nut meats and salt. Lastly the package of choc­
ola te cut in pieces about the size of a pea. Drop a1bout one tsp. on 
buttered cookie sheet and cook until a golden color.-Mrs. Alex. Tait. 

GINGER SNAPS 
1 c. drippings ('bacon or ¼ tsp. mace 

sausage best) 
1 c. molasses 
1 c. brown sugar 
1 t sp . salt 
1 tsp. cinnamon 

174 c. warm water 
1 tsp. soda 
1 tsp. ginger 

¾. tsp. cloves 

Melt drippings and sugar, allow to become real hot. Add molasses, 
salt and soda dissolved in warm water. Add spices sifted with a little 
flour and then enough flour to make a stiff dough. Chill, roll and 
bake in hot oven.-·-Mrs. Alex. Tait. 

JELLY DROPS 
¼ c. butter, cream well ¾ c. corn starch & ¾ c. flour 
1/2 c. sugar 1 tsp. vanilla 

i beaten egg 1 tsp. baking powder 
Mix in order given. Drop a small portion on a pan, make a hollow 
and fill with a dot of jelly and cook.-Mrs. V. Doucet. 

- 1h c. butter 
11h c. flour 

CORNFLAKE COOKIES , , l i.._ 
1 c. brown s'6---.t-ft: 

, 2 tsp. baking poiwder 
2 eggs ~"" • 

Cream butter, add sugar gradually aI).d blend thoroughly. Add beaten 
eggs and flour and baking powder. Mix well. Add four cup.s toasted 
cornflakes. Mould with a spoon and drop on baking sheet about an 
inch apart. Bake in a moderate oven about 30 minutes. 

-Reta LeBlanc. 

M. M. A. STORE 

CaIDeron's Market 
ONLY CHOICE WESTERN BEEF 

Groceries, Meats, Fish, Vegetables and Fruit 

DIAL 5575 and 5576 

293 HIGH STREET. MONCTON, N. B. 

/ 
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PINEAPPLE SQUARES 

1 c. flour 1 tb . white su gar 
1 tb. butter 

¾. c. milk 
First mixture : 

1 tsp. bakin g powder 

Method : Cream butter and sugar, actd beaten egg and mil}{; sift ,bak­
ing powder with flour, mix well and spread m ixtur e in well gr ea sed 
pan. Cover well with layer of crushed pineapple (omittin g juice) 
buit do not s·queeze pulp . 
Second mixture for t op : 

2 c. coco an u t 1 egg ( beaiten well ) 
'1 c. white sugar 4 t.b . melted bu tter 

Mix well together and spread mixture over top of pineapple . Bake 
in a mod erate oven unti l brown.-Reta LeBlan c. 

KISSES 

2 egg whites beaten stiff sal t, vanill a . . 
'1 c. white sugar, added gradually 2 c. dartes cut in pieces added las t 
Bake in very slow oven a1bout three- quarters of an hour . 

-Mrs . R. E. Parker. 

St. George Fharmacy 
PRESCRIPTION D1RUGGISTS 

Cor. St. George and Lutz Streets 

E. A. Frye rs & Co. Limited 
MEA TS, POULT RY, FISH AND 

VEGETABLES 

Dial 5278 

Dial 3341 and 3342 203 St. George Street 

Eastern Bakeries Limited 

BUTTER-NUT "Is Good Bread" 

THE WELL-FED MAN IS THE. BREAD-FED MAN 
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2 c. bro,wn sugar 
½ c. butter 
½ c. mixed peel 

1 c. cocoanut 
½ c. chopped nuts 

TEA TIME TREATS 

12 da tes cut fine 
1 e,gg, beaten 

¼. t sp. salt 
5 c. cornflakes 

Put butter and sugar in sauce pan and melt over lo,w heat. Keep 
,stirring so they won't burn. Remove from fire and add mixed 
peel , cocoanut, nuts, dates and salt. Stir in well beaten egg 
and cornflakes, 1 c. at a time. Drop on greased cookie sheet and 
bake 5 minutes in hot oven 400". no not try to bro,wn them. Just 
long enough to set. Cool slightly before removing from pan. 

-Mrs. Alrbert Parker. 

1 c. rolled oats 
2 ½ c. flour 

1 c. brown sugar 
½ c. butter 

Roll out on board, and 
_ pan. 

1 c. white sugar 
2 tJb. flour 
1 c. cold wate,r 

RAISIN PUFFS 

½ c. shortening 
½ c. sour milk 
½ tsp. soda, dissolved in milk 

put half mixture in bottom of well greased 

RAISIN FILLING 
Mix thoroughly and add : 

1 c. seedless raisins 

Cook in double boiler until raisins are soft and pour over 1bottom 
layer. Add top and cook in moderate oven until well rbrowned. 

-Miss Grace Condon. 
SUNBEAMS 

2 egg whites, stiffly beaten 1 c. walnuts 
1h tsp. 1baking powder 1 c. granulated sugar 
1 c. cocoanut ½ lb. dates, chopped fine 

'I'o stiffly beaten egg whites, fold in sugar and ,baking powder 
which have been sifited together. Then in a separate bowl, mix 
cocoanut, nuts and dates. Combine with first mixture and roll in 
Rice Krispies. Bake at 375° for 10 to 12 minutes or until golden 
brown. This makes 90 cookies.-Mrs. Albert Parker. 

3 egg whites 
1 lb. date.s, chopped 

1h tsp. vanilla 
1 c. sugar 

DATE FLUFFS 
1 tb. corn starch 

~1l c. nuts, chopped 
salt 

Beat egg whites and add sugar and cornstarch and salt, which have 
been mixed together. Beat well and cook in double boiler for eight 
minutes. Add dates, ·nuts and vanilla. Drop from spoon on greased 
pan. Bake in a very slow oven.-Mrs. V. ·F. Hudson. 

GOLF BALLS 
1 c. cream 2 ten cent packages marshmallows. 

Whip cream and add marshmallows ·which have been cut in pieces. 
Let .stand in a cool pfa-c: e 4 or 5 hours. Then add 1 c. chopped· dates 
and 1 c. ,broken walnuts. Let stand in cool place until stiff enough 
to handle .Form in balls and roll in crushed cream graham wafers. 
Will keep for 2 days.-Mrs. V. F. Hudson. 
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BREAD AND ROLLS 

BANANA FRUIT LOAF , 

¼ c. butter 
1 c. sugar • 
2 beaten eggs 
3 mashed bananas 

2 c. flour 
1 tsp. soda 
1 c. mince meat 

Cream butter and sugar, add bea t.en eggs, mashed bananas, mince 
meat and sifted flour and soda. Bake in moderate oven. 

-Mrs. Rand Matheson 

SWEET MILK MUFFINS 

2 \1c c. pas try flour or 2 c. family 
flour 

1 egg 
1 c . milk 

!1 tsp. haking powder 
9 tb. sugar 

3 Lb. buvter (melted) 

Measure flour, baking powder, sugar and salt. Mix together and sift. 
Beat egg until it is foamy. Measure milk and turn it into egg. 
Measure fat and turn into egg-milk mixture. ,Combine the wet and 
dry ingredients. Bake at. 425 degrees F, about 20 minutes. Serve 
at once.-Mrs. Paul Colpitts. 

1 c. sugar 
½ c. butter 
1 egg 
2 tsp. baking powder 

TEA BISCUITS 

% c . milk 
2 c. flour 

salt 

Beat the butter and sugar to a cream, add the well beaten egg, salt 
and milk, and s ift in the flour and baking powder together. It should 
make a very light dough, but if too soft a little more floU'r ·may be 
added. Roll out on well floured board and cut out with a biscuit 
cutter. Place close together in a shallow biscuit pan. Bake about 
'10 minutes and serve hot.-Elizabeth Condon. 

Steeves Pharmacy 

Dial 5900 

PRESCRIPTION 
DRUGGIST . 

• 
St. George St., Cor. Cameron 
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3 tb. of fat 
\~ c. sugar 

1 egg 
. 1 c. milk 

2 14 c . flour 

APPLE OR BLUEBERRY MUFFINS 

% tsp. salt 
4' tsp. baking powder 

1 c fresh blueberries or 2 or 3 
apples 

Cream the fat, and add t.he sugar gradually. Then stir in 1the beaten 
c,gg and milk. Keep ¼ c. of flour, and mix the rest with the sa lt and 
baking powder. Stir the dry ingredients into the first mi:xiture. Next 
mix the ¼ c. of flour with the apples or blueberries and fold Urnm into 
the batler. Fill well grP,ased muffin pans about two-thirds full of the 
hatter and bake in a ho t oven for about '20 minutes.-Reta LeBlanc. 

BUTTERSCOTCH CURLS 

2 c. flour 2/:1 c. milk 
4 tsp. magic baking ·porwder 3 tb . butter 

% tsp. salt ½ c. brown sugar 
4 tb. sbortehing 

Sift dry ingredients; add shortening, mixing in wiLh a fork. Add milk 
to make a soft dough. Knead slightly. Roll out ¼ inch thick. Spread 
with creamed butter. Sprinkle with brown sugar. Holl up as for 
j elly roll. Cut one-inch pieces. Stand roll s on end in a well . buttered 
pan, small muffin tins. Bake in moderate oven at 375 degrees for 30 
minutes .-Margaret Fryers. 

PARKER HOUSE ROLLS 

3 c. scalded milk 3 tb. sugar 
1 cake compressed yeast dis- 4 Vb. shortening ·(½ ·butter arid 

solved in lukewarm water ½ lard) -
pi n ch of salt ~, : ~ 

Let your milk cool until it is lukewarm, add shortening, sugar, salt 
an'.d dissolved yeast. Beat in four ·oups of flour and cover. Let rise 
where it is warm. Whe-q. light, add enough flour to knead (aJbout 
five cups). Let rise untiL double in bulk, then roll out with rolling 
µin to ~4 inch thicknesB. Cut with coolcie cutter, brush with butter, 
fold over and ·press edg·es toget_her. Let rise until very ligqt. Bake 
15 minutes in hot oven.---Elizabeth Condon. • 

HOT CROSS BUNS 

1 c. scalded milk ½ tsp. salt 
1/4 c. suga.r ¾ tsp. cinnamon 
2 Vb. butter 3 c. flour 

½ yeast cake dissolved in 1 egg 
¾ c lukewarm water 1/4 c, raisins , quartered • 

Add butter, sugar and salt to milk. \Vhen lukewarm add dissolved 
yeast cake, cinnamon, flour and egg well beaten. When thoroughly 
mixed, add raisins, cover and let rise overnight. In morning shape 
in forms of large biscuit.s, place in pan one-inch a.part, let rise, brush 
over with beaten egg and bake twenty minutes. Coo-I and with orna­
mental frosting make a cross on top of each.-Mrs. Geo. Cunningham 

CHEESE ROLLS 
Spread strips ?f bread with 1butter. Cover with grated cheese. (Bread 
must be thm m order to roll). Roll. Keep in hot oven 5 - 7 minutes. 

' -Mrs. Robert Macnaughton. 
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Try This -Recipe .for 

Biscuits or Hot Rolls 
One quart of s ifted flour, two 

teaspoonfu ls of Eatonia Bakin g 
Powder, mix thorou ghly when 
dry; add one teas,poon fu l o,f 
s horten ing and a little salt; put 
in sweet, milk or water enough 
to make a dough barely stiff 
enough to ro ll out; kn ead but 
Ii We and bake immediately in a 
hot oven. 

&"'T EATON c~ 
• M A. R I T I M E S UMITCI) 

-------

SUCCESSFUL 
COOKS 

INSIST ON 

EATON'S 
&atonia 

BAKING 
POWDER 

Contains No 
ALUM 

tralonia 
b4KIN6 
POWDEll 

CONTAINS 
NO ALUM 

N.~T 
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BACON BREAKFAST WHEELS 

1 ½ c. flour 
2 t p . baking powder 

½ tsp. salt 
3 lib. shortening 

½ c. m ilk (approximaLe ly ) 
½ c. chopp ed cri p bacon 
4 tb . butter or margarine 

75 

Mix and sift flour, ,baking powder and salt . 1Cut in s ltorLen ing. add 
milk to make soft dough. Roll out thin in oblong on li ghtly floured 
board. ,cream ,butter, ad d bacon, spread on dough . Roll li ke je lly 
roll. ,Cu t in one inch s lices; p lace in greased muffin tins. Bake in 
425 degrees oven (hoL ) for fift een minutes. Serve immediately.. 
Makes 10 or 12 .-Mrs. Robert Mar.naughton. 

DINNER ROLLS 

~~ C. calded mi lk 
2 tb. white sugar 

1/2 tsp. salt 
½ compressed _yeast cake dis­

so lved in 2 tb. lukewarm 

waler 
2 c. fl our 
2 tb. m elt.ed butter 
1 egg 

grated rind of lemon 

Add su gar and salt to milk; cool to lukewarm, then add dissolved 
yeast and¾, cup PurHy F lour. Gover and let rise unt il three times 
original ,bu lk, then add 1but ter, well beaten egg, grated rind of lemon 
c1nd 1 ¼ cups Purity F lour. Let ris e again until three times its bulk. 
Roll to one-half inch thickness.' Snape with biscui t cutter and p lace 
on buttered pans close together . Let rise again until double 1bulk, 
then bake in a moderate bven of 375 degrees for twenty minutes to 
'twenty-five minutes. These rolls may be , ready for · u se in thre'3 
h ours if 1 ½ yeast cakes are used.-Mrs. Hai"o ld Reid. 

MILK ROLLS 

1 yeast cake 
1 tb . sugar 
2 tb. butter 

1 1,4 c. hot milk (not too hot) 
4 c. flour 

¾ tsp. salt 

Put yeast cake and sugar in hot milk, add ·butter and flour gradually. 
Mix and let rise until very light. Put in pan and let rise again. Cook 
in a quick oven _ about twenty minutes.-Mrs. Ralph Jones. 

THREE HOUR ROLLS 

2 cakes compressed yeast 
¼ c. warm water 
¾ c. scalded milk 
¾ ts,p. salt 

¼ c. sugar 
¼ c. melted shortening 
1 well beaten e.g.g 
3 c. flour 

Dissolve yeast in water and combine with cooled milk, salt and sugar. 
Gradually beat in 1 ¼ cups flour; set bowl in a pan of warm water 
one-half hour or until batter starts to bu1bble. Add remaining in­
gredients, using enough flour to make a fairly stiff dough. Knead on 
lightly floured surface until sm ooth and elastic. Place in a lightly 
greased bowl; set bowl in shallow pan of warm water. Cover and let 
rise until double in bulk . Knead again two minutes on lightly floured 
surface. Shape as . desired, place in greased baking ,pan ,cover and 
set in a warm place until double in bq.lk. Bake in a moderately hot 
oven ( 400 degrees) 20 - 25 minutes. (Makes 2 dozen rolls). 

-Eleanor Storey. 
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,REFRIGERATOR ROLLS 
2- c. boiling .water 2 yeast cakes 
8 c. bread flour (sifted) 1 tb. salt 
2 tb. shortening 2 beaten eg.gs 

½ c. sugar ¼ c. warm water 
Mix boilirig water, sugar, salt and shortening, then cool until luke­
warm. Soften yeast cakes in warm water, add 1 tsp. sugar, . a~d stir 
into fir st mixture. Add eggs, and 4 cups flour, then beat. Stir m rest 
of flour. M_ix thoroughly. Cover. and store in refrigerator-. Shape 
and put in warm place until twice the size. Bake 15 - 20 minutes in 
hot oven.-Mrs. Jack Smith. 

butter size of an egg 
I c. brown sugar 
1 egg 

CHERRY BREAD 
salt 

½ c. walnuts 
2 c. flour 

jui ce o.f cherries and fill cup 
with milk 

2 tsp . baking powder 
1 small ,bottle cherries 

Cream butter and sugar. Add the egg and. beat. Combine dry in­
gredienLs and add alternately with milk and cherry juice mixture. 
Then add chopped walnuts and cherries cut in pieces. Balm one hour 
in moderate oven.-Mrs. Clyde Watt. 

CRANBERRY ORANGE BREAD 
Sift together twice, 2 cups flour, ½ tsp. salt, 1 ½ tsp. !baking powder, 
½ tsp. soda and 1 cup sugar. To juice and rind of one orange, add 
2 tb. shortening and boiling water to make ¾ cupful. Add with one 
beaten egg to dry ingredients. Add one cup chopped nuts and one 
cup raw firm cranberries cut in pieces. Mix. Pour into greased 
bread pan. Bake in moderately slow oven 325 ct·egrees one hour. 
Store twenty-four hours. 
Deliciou s t ea sandwi ches can be made from this -bread when sliced 
thin and spread with butter and cream cheese.-Mrs. Gordon Fudge. 

STEAMED BROWN BREAD 
1 ½ c. corn meal 
1 ½ c. flour 

½ c. molasses 
Mix well and steam · for 1 ½ 

1 c. sour milk 
1 tsp. bal(ing soda 
1 tsp. salt 

hours . Serve hot with lots of butter. 
-Mrs. R. B. Mullin. 

Office 
Outfitters 

• 
788 Main St., Opp. Church St. 
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RAISIN BREAD 

1 c. white sugar 
½ c. butter 
1 c. buttermilk or sour milk :-with 

1 tsp. soda 

1 t s p. nutmeg 
1 tsp . . alt 

½ e. seeded raisins 
3 c. flour 
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Cream sugar and butter , add milk and soda. Sift dry ingredients. 
Then add ra isins .-Mrs . J. D'Orsa.y. 

BANANA BRAN BREAD 

½ c. shorten ing ~/2 c . walnuts 
~;'.l c . sugar 1 ~- ~ c. flour 
1 egg 2 tsp . baking powder 
·J c. all bran 1/2 tsp. salt 

1 % c. mashed bananas (about 3 11!i t sp . soda 
large ones) 1. tsp. vanilla 

Cream sugar and shortening. Add egg, hananas and vanilla and beat 
well. Add all bran and flour sifted with baking powder, salt and soda. 
Beat until all flour disappears. Add nuts. Cook one hour at 350 -
375 degrees F.-Marion Sherren. 

WHITE BREAD 

¾ dry yeast cake 4 tsp. salt 
3 pints water 3 t.b . lard 
8 tb . sugar flour 

Break up yeast into 1 cup luk!;lwarm wa.ter . Beat in eriough flour to 
make a stiff batter . Cover and let stand in warm place for an hour. 
Add sugar, salt and lard to 5 cups -lukewarm water. Beat in enough 
flour to make a stiff hatter. Add yeast and enough flour to knead. 
Knead until light and elastic. Put in covered pan. Let rise 10 hours, 
in a temperature of not less than 65 degrees F. In the morning, 
shape into loaves , put in greased tins, having tins one-half full. Let 
rise to double its bulk . Balm from 15 minutes to an hour in a 
moderate oven . This recipe will make four loaves. • 

1 ,pkg. dates 
1 dessertspoon soda 
1 c. boiling water 
1 c. brown sugar 
1 tb. shortening 

--Elizabe.th Condon. 

DATE BREAD . 
1 beaten egg 

-1 ½ · ci. flour • • 
½ tsp. salt 

vanilla 

Stone dates. Sprinkle the soda and pour over them the ,boiling water. 
When cool add to the mixture of shortening, sugar, egg, flour, etc. 
Bake in moderate oven 50 or 60 minutes .--Ruth Adair. 

NUT BREAD 

1 egg 2 1/2 c. fl,our 
¾ c. sugar 2 tsp. baking powder 

1 c. milk 1 tb. butter 
1 tsp. salt ¼ lb. chopped walnuts 

Beat e~g, add sugar, then sifted flour with baking powder and salt. 
Add milk gradually, then butter and walnuts. Bake in oven 350 de- • 
grees F. three-quarters of an hour to one hour.--Mrs. Ralph Jonei. 
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EQUIP YOUR HOME WITH 

Fuller Brushes 
AT SUBSTANTIAL SAVINGS 

FULLER BRUSHEiS are Now 30% 
below the average price during the 
past ten years. 

Th e la r ge respon se from more 
than one million customer:::; in 
Canada has made it ,possib le to 
maintain these Low Prices. The 
s tandard of Fuller quality foi' 

mater ial and workmanship is 
higher than ever before. 

You can enjoy substantial savings 
through our Low Prices by an­
ticipating every three months the 
n ormal rep lacement of Tooth 
Brushes and Tooth Paste, Pol­
ishes or Wax, and personal and 
Househo ld Brushes in your hom e. 

Every tim e your Fuller Dealer calls, he brings certain Brushes at a 
SPECIAL BARGAIN PRICE. These bargains repres ent unusual 
savings on our standard quality Fuller m er,chandise. 

WHY NOT FULLERIZE YOUR HOME COMPLETELY? 

WHY NOT ENJOY OUR LOW PRICES ON ALL TRE FULLER 

PRODUCTS YOU CAN USE IN YOUR HOME ? 

Every Fu ll er Trade-Marked article is covered by the Fuller Guarantee. 
Without obligation, your Fuller Dealer will be glad to estimate the 
savings you can make on the requirements of your home. 

CALL YOUR LOCAL DEALER FOR APPOINTMENT, or 

Fuller Brush Company Limited 
DIAL 6991 MONCTON, N. B. 

, .. 
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BRAN CORN BREAD 

Thoroughly cream 16 cup shorlening and ½ cup sugar, add 2 beaten 
eggs and beat. Add 11;1:i cups a ll bran and 1 cup milk, mix wel l and 
allow to stand a few minutes. Add 1 cup fl our, s ifted with ½ cup 
yellow cornmeal, 1/2 tsp. salt and :3 Lsp. baking powder, ·beat thorough-

, ly. Bake in gl'eased 7 % inch sq uare pan in hot oven ( L100 degrees F) 
25 - 30 minutes.--Elean or Storey. 

2 c . flour 
4 ½ tsp. baking powder 

2 tsp. sugar 
½ tsp. salt 

SCOTCH SCONES 

1 Gil. s lt orLening 
2 eggs, beaten 

Y1, c. milk 

Sift the dry ingredients into a bowl. Cut in th e s borLening. Add 
the beaten eggs and mi lk. Drop by spoonful s on a greased pan and 
bake in a hot oven.-Mrs. A. H. Wallace. 

RAISIN SCONES 

• 1 ½ c. flour ½ c. brown sugar 
tsp. baking powder 

Ru,b into t h e aibove a li ttle less than ¾ lb. •butter . Add enough mi lk 
to make a soft dough. Beat in white of one egg well beaten , ½ cup 
rai ins and pinch of salt. Roll out about ½ inch thick and cut into 
squares and spread with the beaten yolk of egg . Cook for 20 min­
utes in not too hot oven to a llow for rising.--Mrs. Donald Smith. 

ORANGE BREAD 

¼ c. sugar 
1 tb . grated orange rind 

% c. orange marmalade 

1 c . milk 
½ c. walnuts 
1 egg, beaten 

Ado. 3 cups pastry :flour, 3 tsp. baking powder, ½ tsp. salt. Let stand 
10 minutes and bake 1 hour in moderate oven.--Mrs. L. McKee. 

MAPLE, DATE AND NUT BREAD 

Shred 1 c. dates, add ¾ tsp. soda and pour 1 c. boiling water over all. 
Mix together 1 beaten egg, 1~ c. maple syrup, 1 tsp. salt, add date 
mixture and fold in 1 c. pa~try flour sifted with 1 c. whole wheat flour 
and 1 tsp. baking powder. Add ½ c. chopped nuts and 1 tJb. me.ited 
shortening. Bake in slow oven 60 to 75 minutes. While hot brush 
slightly with maple syrup to glaze.-Ruth Sumner. 

l 

1 lib. flour 
2 tsp. baking powder 
1 tsp. salt 

TEA SCONES 

3 t sp . sugar 
1 egg 

Piece butter the size of a small egg, sufficient fresh milk to make 
medium stiff. Bake in hot oven.-Ruth Sumner. 
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Don ·t Let 'This 
Happen To You I 

Don't-go on with a refrigerator 
that can't fr eeze enough 
ice. 

Don't- pu t up with shelves that 
can't hold enough food. 

Don't-waste money on a ·r efrig­
erator that wastes current. 

Don't-let poor freezing waste the 
• cost of good desser ts . 

All the desirable qualities you 
want in your new E,lectric Re­
f r igerator - Look at Westing­
house first . 

PROVED D EPENDABILITY PLUS IMPROVED CONVENIENCES 

WESTINGHOUS:E REFRIGERATOR 
You' ll scarcely believe your 

eyes when you see how much 
We stinghouse gives you for 
you r r efrigerator dollar . It. 
wil l save your Food-It will 
save your time-and you can 
buy it at the lowest prices in 
a ll history-on terms that 
wi ll not tax the most·modesl 
budget. 

BASIC ICE CREAM RECIPE 
½ pt . wh ipping cream 
~~ t sp. salt 
½ tsp . vanilla 
~4 cup fine sugar 
·whip the cream to a half 
whipped stage. Fold in the 
vanilla, sa lt and sugar. Pour 
into Westinghouse freez ing 
tray. Set control and store 
in W estinghouse Refr ig:e.r ­
a tor fo r fa ster free.zing. 

CHOOSE WISELY - CHOOSE WESTINGHOUSE 

MAI N STREET 

ELECTRICAL CENTR.E 

2nd FLOOR PHONE 3344 
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LUNCHEON and SUPPER DISHES 

COTTAGE PIE 
Slice one onion and fry till tender. Cut any cold meat into sma 
pieces, season with salt, and pepper , onion, 1 tsp. yorks_hire relish . 
P1,1t in pie -dish , add a li ttle water , cover smoot~Iy with mashed 
potatoes . Put a few bits of butter on top and brown rn moderate oven 
for ha lf an hour.--Doris Crichton. 

HAM SANDWICH 
Place chopped ham between s li ces of bread , dip in eggs and milk, fry 
and garnish.-Doris Criic1hton. 

SUPPER DISH 
Make dressing as for chicken, with chopped onions . Put layer of 
dressing in casserole, th en a layer of hamburg steak, r epeating until 
the dis h is full , with dressing on top. Pour over this a can of tomato 
sou p, and cut th r ou gh to a ll ow th e soup to get to bottom of dish. 
Bake one hour.-Ruth Sumner. 

SCRAMBLED EGGS AND ·TOMATO 
Scrambl e 3 eggs in a cup of highly seasoned stewed tomatoes. Serve 
on toast.-Doris Crichton. 

FOAMY OMELET 
4 eggs '" t sp. milk 

½ tsp . salt, pepper 4 t sp: butter 
Beat egg yolks until foamy, add seasoning and mi lk. Beat egg whites 
s tiff. Fold in yo lk mixture. Pour into greased frying pan and cook 
s lowly. Fo,ld .-Mrs. L. McKee. 

OYSTERS AND BACON 
Clean oysters, wrap a t hin slice of ba,con around each, and fasten 
with small. wooden skewers. Put in broiler, place broi ler over dripp­
ing pan, and bake in hot oven until bacon is cris,p and brown, turn­
ing once during cooking. Drain on brown paper.-Mrs . A. Bourque . 

... 
BEEFSTEAK PIE 

2 c. diced cold roast beef 1 tsµ. Worcestershire sauce 
½ c. boiling water 2 th . flour 

1 onion, chopped fine 6 co ld diced pofatoes 
¾ c. L:Jmato ketchup Biscuit don~h 1iio crust 
Mix all ingredients and cook on top of stove for 30 min. Then put in 
baking dish, cover with pie crust and ,bake in 400° F. oven for 20 
minutes .-Mrs. H. Cretney. 

TOM,ATO RAREBIT 
2 tb. quick cooking tapioca 
1 c. milk, s,oalded 
1 c. canned tomato soup 

~4 tsp. salt, dash of paprika 
1 c. grated cheese 

Add tapioca, salt and pa,prika to milk and cook in double boiler 5 
minutes or until tapio,c,a is clear, stir frequently. Add tomato soup 
and cheese. Cook until cheese is melted. Serve on toast or crackers 
Serves 4.-Mrs. K. MacKenzie. • 
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1 c. rice 
½ lb. chicken 
~-2 tsp. salt 

CASSEROLE OF CH ICKEN AND RICE 
1 tsp. onion, chopped fine 
I egg, beaten 
f tb. fine cracker crumbs 

a littl e pepper and celery salt 
Boil ri ce till tender. Mince chic.ken very fine and moisten with 
enough stock or water to make it pack easily. Butter small mold, 
line boLtom and sides with rice 1,2 inch thick, pack chicken in c.entre, 
cover closely with rice and steam 45 minutes. Turn on platter and 
serve wilh whi1e or tomato sauce.-Ruth Sumner . 

MOOK CHICKEN PIE 
1 lb . can tuna fish 2 c. canned peas 
4 carrols, cooked 3 c. medium ,ciream sauce 
4 poLatoes, cooked pa try or biscuit dough 

Cut tuna fish into large pieces. Peel carrot and slice potatoes, add 
peas mixed with cream sauce. Pour into buttered baking dish and 
cover with pastry or bi scu it dough.-Mis s Margaret Fryers. 

T UNA CASSEROLE 
J Lin tuna fish 1 c. ma h d potat.oes 
1 Lin carrots and peas (m ixed) 1 c. white sauce 
In cas,sero le (small size ) put layer of tuna fish, layer carrots and 
peas, layer mashed potaLoes, and layer of white sauce . Repeat these 
layers and cover top with bread crumbs. Bake in moderate oven for 
30 minutes .-Mrs. R. B. Mullin. 

SALMON POTATO SCHOONERS 
6 or 7 m edium s ized potatoes, 

baked 
11:i c. milk 
1 egg 

1/:1 c . fin ely chopp ed onion 
1 ½ c. flaked salmon 

2 Lb. 1butter 
1 ts-p. salt 

¼ tsp . paprika 
dash cayenne pepper 
1 tib. lemon juice 

Scoop ou L potatoes, mash and beat in milk (which has been heated ) 
egg, onion (cooked until tend er in th e butter ) , salt, paprika, cayenne, 
salmon and lemon juice . Stuff inlo potatoes, sp rinkle with buttered 
bread crumlbs, ·bake in moderate oven for 20 minutes. 

-Mrs. George Cunningham 

CREAM ED LOBSTER 
1 can loibster. Place contents in a frying pan. Add butter the size of 
an egg. Season with pepper and turn o,ccas ionally till butter is well 
taken up. Bea t up two eggs and add ½ cup cream. Pour over lobster 
in pan and leave on stove to cook, turning or stirring till done. 

· . -Mrs. V. F. Hudson. 

OMELET TE SOUFFLE 
2 ~b . minute tapioca Ub. butter 

% c. milk 4 eggs 
½ tsp. salt 
Cook tapioca and milk in doubl e boil er until tender, or five minutes. 
Add salt and butter and let cool. Beat four egg yolks and add. Beat 
whiles of eggs last and fold in . Cook on top of stove for about five 
minutes, then in hot oven to finish off for fifteen minutes, at three 
bundred and fifty degrees.-Mrs. D. H. MacDonald . 
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FINNAN HADDIE SCALLOP 
Butter a scall op di sh , put in layer of sl i ced poLaLoes . S a on wi ll1 
pepper, th en l ayer of Finn an Hadd i c. Repea l unti l I an i flll ed. Pour 
over white auce, add a liLL!e hu Lter. Cover w ith bread crumbs. Bake 
un Li I poLaloes are done in morl erate ovcn.- Mrs. R. Macnaughton. 

TUNA FISH DISH 
I can tuna fi sh mu shroom s (f r os h 0 1· canned ) 

po l alo chip s Lilin crC'n rn sa uce 
.\.rran ge in casse r ol e in l aye r s. T op w i Lh aule crumbs and bake Li ll 
hec:1Lc d Lhrough .- Mrs. K. MacK enzi e. 

BREADCRUMB GRIDDLE CAKES 

Soak onC' ,cupfu l fine b r adcrunvbs in on e cup sweel mi l k anrl beat to a 
pas l e. Add one egg, half a t.ib. m elted 1hu tter , lrn l f cup fl ou r , on e Lsp. 
hak ing powder, half t p . al t. Mix w ell and f ry on very hot griddl e 
::ind ,·rl'Ve vv ilh map le syrup.- Miss Margar et Fryer s. 

CHEESE FONDUE 
c. sca lct ed m ilk l,h. butter 
c. so ft bread crumbs % tsp . sa!L 
c. grated cheese 2 eggs 

i\lix fir sL five ingred ients. Arlrl yo lks of eggs beaten and fo l-d in tiffly 
heal.en wh i tes . Pour into butt.erect •bakin g dish and ibalce twenty min­
ute" in mod erate oven.-Mi ss Phy llis Maddison. 

LEFT OVER HAM 

1 ½ c. cook ed ham 1 srn all can asparagu s 
3 h ard boi l ed eggs sa!L and pepper 

Cu L ham in mall p i e-ces and place half in bottom of greased baking 
d i sh , add a l ayer of hard boi l ed eggs, then ham and e.gg, add aspar-­
agus, and cove r with a white sauce and put in oven.-Mrs . J. E,. Smith 

CABBAGE GRATINEE 

2 c. cooked calbbage ( finely cut) tsp. sa l t 
1 mall can tomatoes dash pepper 
I c,. grated cheese b-rcad crumbs 
Bulter baking dish and li n e with .rumbs , arran ge cabbage, tomatoes 
and ch ee c in al tern ate l ayers . cover Lo·p wil h crumb , dot with butter 
and bake 20 m inutes .-- lfrs . J . E. Smith. 

MACARONI 
. Macaroni l r;an lornatoes Cheese 

Cook macaroni unti l tender. and whil e doing so simmer tomatoes with 
very li t tl e u gar until juice i s sl i ghtly reduced. Pla,ce macaroni, 
tomatoes and ch eese in casserole with ,c·hee. e on very top, and bairn 
unti l ch eese i s melted . Cheflse may be thinly sli ced or grated. 

- Mrs. Clyde W att. 

MUSHROOM ROLLS 

1 can Campbell's Mush.room Roup 1 loaf fresh b read 
Cut fresh bread in sli ces , using v ery harp knife. Remove crusts and 
spread mushroom mixture (und ilu ted ) on buttered sli ces and roll 
up. Let stand at least one-half hour. Delicious when put under 
broiler and toasted.-Mrs. Rand Matheson. 
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TOMATO MEAT BALLS IN RICE NESTS 
1 lb . ground beef 

% lb. ground pork 
¾. c. cooked rice 

rtas h black pepper 
½ ts,p. celery seed 

½ tsp. onion salt 
·1 tb. prepared mustard 
1 can tomato puree 
1 c. rice (cooked) 

Mix ground meat with rice and seasonin g. Shape into small ball s . 
Dilute tomato puree with an equal quantity of water and heat in a 
sauce,pan . . Drop meat balls in the tomRto puree and simmer gently 
until done. P lace spoonfulls of hot ,e,ooked rice on a hot serving 
platter, and p lace one meat ,ball in the centre of each rice mould . 
Garni sh with parsley.-Mrs . Gordon Fudge . 

SWEET POTATOES - SO'UTHERN STYLE 
3 pounds sweet potatoes. 
pepper to taste. Add : 
% ,c. butter 
½ tsp . cinnamon 
½ Lsp . nutmeg 
Mix and put in baking dish. 

Boil soft and skin and mash. Salt and 

1 egg. 1beaten 
¾ c. milk 

Dot with marshmall ows. Bake ¾ hour. 
-Mrs. J. Vanstone. 

LOBSTER NEWBURG 
1 tin lobster 
3 Ub. butter 
/1 tb . cream 

1 ~b. sherry 
yo lk of one egg 

Break th e lobster up fairly fine. Melt bulter, add 10:bster . Cook in 
butter until hot, add seasoning, then sherry, cream and last the 
well beaten egg yolk. Cook, stirring all the time until it thickens, 
which it will do almost at once . Serve immediately on hot buttered 
toast. (This dish cannot be made without sherry) .-Mrs. Ralph Jones 

MUSHROOM A LA CASSEROLE 
Pee l and sli,ce one half lb. of mu shrooms . Line the bottom of a cas­
serole with small squares of bu ttered toast . Cover with one half the 
mushrooms and sprinkle with pepper and salt. Repeat the layer of 
toast and add the remaining mushrooms . Pour over all, one cup of 
cream. Cover and bake in a moderate oven forty-five minutes. 

-Mrs. V. F. Hudson. 

PIN'WHEEL MEAT ROLL 
salt & pepper, cayenne, nutmeg I ½ tsp. salt 
1 egg . 1 small onion 
6 tb . bread crumibs % lb. chopped beef 
2 tb. mi lk ¼ lb. chopped pork 

1/1 tsp. sage 
Beat egg, add crumbs . Add remaining ingredients in order given, mix 
well. Flatten mixture in o-blong shape on bread board covered with 
waxed paper. Roll t o 1.,~ inch thickness with rolling pin. Remove top 
paper. Spread with carrot filling. Roll like jelly roll, starting with 
narrow edge. Bake in uncovered pan in moderate oven 350° one hr. 
Scrvr,s 4.-Miss Gwendolyn MacFarlane. 

OYSTER PIE 
Line a fair ly deep pie plate with pastry and sift flour over the bottom 
and sides. Cover with drained oysters and season with salt, pepper 
and dots of butter. Cover with a thin white sauce and place top crust 
over all. Prick with fork . Bake in a quick oven until brown. 

---;Mrs. H. A. Charbonneau. 
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3 tb . butter 
3 tb. flour 
1 tsp. salt 
2 eggs 

VEGETABLE SOUP SOUFFLE 
½ c. boiling water 

1 tin vogeta1ble soup 
season ing to taste 
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Melt butter, add flour, water and soup . Cook 3 minutes. Cool, add 
beaten yolks and salt, fo ld in beaten whit.es of eggs . Bake 30 min­
utes in a modera te oven.-~Mrs. Ralph Jones. 

BAKED OYSTERS 

½ c. mel ted butter 1 tb. prepared mustard 
1/4. tsp. Worcestershire sauce ·I ½ c. bread crumbs 

Mix all together and sprinkle over oysters in the ha If shell. Bake in 
a moderate oven 37~" fifteen minutes . This ror,ipe serves s ix. 

-Mrs. Ralph Jones. 

1 pt. oysters 
3 tb. butter 
2 tb . flour 

¼ tsp. salt 

CREAME·D OYSTERS 
few grains cayenne 

1 egg yolk 
1 c. · thin cream or milk 

Cl ean oysters, heat to boilin g point and drain. Cook butter, flour and 
cream five minutes. Add oyst.ers and egg. stir until thoroug-hly hot. 
Serve on bu t tered toast or crackflrs. Two tb. of ch opped mushrooms 
will greatly improve the dish.-Miss Eleanor Storey. 

FRI ED OYSTERS 
Drain oys ters. Beat an egg, Dip oysters in beaten eg.g then roll in 
bread or cracker crumlbs . fry in butter or bacon fat. Serve with 
Tartare Sauce. Tartare Sauce : 
1 egg yolk 
1 c. mazola or olive oil 
Beat egg yolk, add mazola slowly, 
enough put in chopped dill pickles. 

salt and pepper 
chopp ed dill pi,okles 

using egg beater. When thick 
S.erve with fried oysters. 

-Mrs. Ros,coe Allen. 

SCALLOPED OYSTERS 
½ c. fine bread crumbs ¼ tsp. pepper 
½ c. fin e cracker crumbs dash nutmeg 

1 pt. oysters, drained 1 ½ tsp. finely chopped parsley 
1 tb. :butter ½ c. oys ter liquid 

¼ tsp. salt 1 c. milk 
Mix crumbs and cover bottom of greased dish, then layer of oysters. 
l>ot with bits of butter and seasoning . Mo isten with a little oyster 
liquid. Repeat until dish is 84 full but no.t having more than two 
layers of oysters. Pour milk over mixture and ,bake in moderate oven 
about 45 minutes. Brown crumbs under broiler if necessary. 

-Mrs. Rand Matheson. 

BAKED SAR,DINES 

Place mound of well mashed potatoes in cone shape on baking dish. 
Stand sardines (in mustard) against the potatoes and pour mustard 
from cans over sardines. Put in moderate oven until warm and 
serve. Centre of potatoes may be filled with peas if desired. 

-Miss Marion Sherren. 
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SPAGHETTI 
Boil spaghetti in sa lted water for 25 minutes . Strain and add to the 
sauce. 
Sauce :-Chop 1 large onion, ~1! green pepper . Fry until the onion 
is clear in 1 tb . olive or salad oil (you may need more oil). Add one 
20 oz. can tomato ,iui1c1e and let simmer awhile, that is until your 
spaghetti is a lmost ready. Strain out. the onion and pepper. Season 
to taste with salt, .pepper, paprika. chili powder. Just before serving 
add % lb. grated cheese, preferably a cheese that is not too mild. 
Ordinary Ca.nadian cheese is u sually satisfactory. Fresh ripe to­
matoes instead of tomato juice makes the sauce even -beLter . 

-Mrs. A. Wallace. 
CHEESE STRATA 

12 s li ces day-old bread ( crusts 1 t-b. minced onion 
removed) % tsp. dry or prepared mustard 

½ lb. Canadian cheese 1 tsp. salt 
4 eggs ¼ tsp. pepper 

2 ½ c. mi lk da h cayenne 
Arrange half s lices in bottom ot' baking pan. Cover the bread with 
the cheese in thin s li ces ( or grated if you wish) then cover with re­
maining bread . Beat eggs, add milk and remaining ingredients. 
Blend. Pour over bread. Let stand 1 hour. Bake in moderate oven 
:125'" for 50 minutes, or unt.il puffed and browned. Serve at onice 
Serves 6. To serve 2 or 3 make ½ this recipe. 

1 c . wa lnuts 
1 c. peanuts 
2 c. boi led rke 
2 c. bread crumbs 
2 eggs 

Mrs. H. A. Charbonneau. 
MOCK TURKEY LOAF 

2 or 3 tsp. tomato catsup 
1 lib. mi need onion 
1 tsp. sage 

salt 

Mix a ll together and bake in a loaf for about one hour in a moderate 
oven.-Miss Elizaibeth Condon. 

EGGS IN BACON CUPS 
P lace 1:Jwo s li ces of bacon crosswise in greased muffin pans . Cook 
s ligh t ly in a 375 degree oven . Then break an egg into each. Add a 
dash of pepper and retu rn to oven and coo Ir until eggs are firm. Serve 
on squares of toast.-Miss Nedra McBeath. 

BAKED STEAK AND SPAGHETTI 
Bro,wn ½ l·b. ground steak and 1 small onion, chopped fine,. Season. 
Arrange meat and cooked spaghetti in layers and sprinkle with grated 
,cheese. Bake in a hot oven 30 minutes-Miss Grace Condon. 

COD·FISH A LA MODE 
2 c. mashed potato (cold) 2 tb. butter 
2 c. milk 2 eggs, beaten 
1 c. cooked codfi sh salt and pepper 
Mix potato with butter, milk and eggs. Add pepper and salt to taste. 
Add the codfish ,vhich has ,been picked fine. Put in a buttered baking 
dish and 1bake 30 minutes in a moderate oven .-Mrs. V. F. Hudson. 

SUPPER DISH 
1 can spaghetti 1 lb. ground steak ( cooked) 

2 onions (sliced) 
Combine ingredients and hake for 15 minutes in medium oven. Serve 
on hoL buttered toast.-Mrs. H. Cretney. 
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CANDY 
WHITE MONKEYS 

Cut marshmallows into quarters and press them firmly into pitted 
dates with the soft s ides up. Dip in to shredded cocoanut. 

3 c. brown sugar 
¾ c. butter 

1 ½ c. milk 
3 c. white sugar 

-Mrs. Gordon Fud ge. 

SMITH CO·LLEGE FUDGE 

31 c. mo lasses 
6 squares Baker's chocolate 

1 % tsp. vanilla 

Mix sugar, butter, milk, molasses and chocolate together an<1 cook 
until it forms a heavy thread or 245 degrees on candy thermometer. 
'J'ake from fire , add vanilla and beat until it. thickens. Pour in butter­
ed pans . Makes about eighty large sqnares.-Mrs. Avard Goribell. 

PECAN ROLL 

2 c. white sugar ¼ c. corn syrup 
1 c. brown sugar nuts 
2 tb. butter 1 c. evap orated milk 

Cook a ll ingred ients together, except. butter and nuts, until mixture 
forms soft ba lls dropp ed in water. Take from fire , add butter and 
cool. Beat until creamy, turn out on a board and roll. Dip roll into 
corn syrup and roll in nuts. -Mrs George Cunningham. 

CHOCOLATE FUDGE 

2 sq. unsweetened chocolate 
% c. cold milk 
2. c. sugar 

2. tb. butter 
salt, vanilla 

Add chocolate to milk and place over low fl ame. Cook until smooth, 
stir constantly. • Add sugar and salt and sti r until mixture boils. 
Cook without stirring until mixture forms soft ·balls in cold water. Re­
move from fire, add butter and vanilla. Cool, then 1beat until mixture 
thickens. iWhen cold, cut in squares.-Nan Belliveau. 

2 c. white sugar 
2 tb. corn syrup 

CtlOCOLATE FUDGE 

% e. milk 
pinch salt 

2 1bars unsweetened chocolate melted over kettle. Add to sugar and 
milk. Stir until well dissolved. Boil until it forms a soft ball in 
water. Let stand till cool, add lump of butter size walnut and vanilla. 
When cool, beat and add nuts. Drop in soft balls on waxed paper. 

Phyllis Maddison. 
CANDY 

3 c. white sugar 1 c. crushed pineappie 
2 heaping tsp. corn syrup pin-ch of salt 
Boil to soft ball stage. Add 1 c. chopped walnuts (optional) add 
1 tsp. vanilla, 1 tb. butter. Let stand 5 minutes. Cream and po~r in 
buttered dish.--Mrs. H. A. Charbonneau. 

---
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- ,.., 

SPENCERS' Compliments of 

LI/V\ITED 
The 

2 Rexal I Drug Stores 

DOWNTOWN DIAL 311'2 Downyflake 
UPTOWN DIAL 3681 

Doughnut • • 

Everyday Drug Store Shop 
Needs 

Reasonably Priced Subway Bl k., Main St. 

• • 
FREE DELIVERY DIAL 5517 or 5518 

VALVES, PIPE FITTINGS, 

PLUMBING AND HEATING MATERIALS 

Crane Ltd. 
MON.CTON, N. B. 
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CHOCOLATE BUTTER FUDGE 
3 tb . cocoa 

1/i c. butter 
2 c. brown sugar 
3 Lb. corn syrup 

t Lin condensed milk 
t ; r, Lsp . salt 

1;1:i c . nuts 

89 

Melt butter over low fire , add sugar and cocoa, and st ir until liquid . 
Add corn syrup and milk and cook over low fire stirr ing con Lantly 
for a,bout twenty min utes, or unti l syrup forms hard ball in co ld 
water . Add salt and nuts . Pour inLo bultered pan. Mark in squar s . 
(Will burn easily if not watched .)-Mrs . Jack Smith . 

2 c. brown sugar 
%, c. mi lk 
2 l'b. butter 

PENOCHE 
l lsp. vani ll a 
1 c. chopped walnuts 

Put sugar, mi lk, butler on to boi l slowly. Boil unti l a soft ball can 
be made in cold water. Take off stove, add vanilla and n u ts and •bea t 
unti l creamy.-Margaret Fryers. 

CHOCOLATE CARAMELS 
2 tsp. butter 1 c. molasses 

½ c. mi lk 4 squares ·chocolate 
½ c. sugar 1 c. walnut meats 
Place butter in porce la in saucepan and when melted, add milk, s uga r 
and mo lasses . When a t boi ling point add chocolate, finely grated, 
and cook unti l brittle. Sti r often to prevent mixtu re from sticking 
Lo pan. Remove fro m fire, beat. s lightly, and add nuts, a lso 2 tsp. 
vanilla. Turn in to buttered pans, and when cold cut into squares and 
wrap in paraffin paper.-Ru th Adair . 

BROWN SUGAR FUDGE 
!i c. light .brown su gar 
!i tb. butter 
1 c. chopped nuts 

% c. milk 
:L tsp . vanilla 

Boil sugar· and milk to 23 8 degrees F . or until it forms a soft ball in 
cold water. •rake from fir e, add butter and vanilla. Add nuts , beat 
unti l thick. Puur into greased pan.-Doris Crich ton. 

DIVINITY FUDGE 
2 ½ c. white sugar ½ c. corn syrup ½ c. hot water 
Cook until it forms a soft ball, remove from fire and pour half of 
boi ling syrup onto two beaten egg whites. l'our slowly so as not to 
cook t he whites, return other half to stove and cook till it spins a 
th read and pour over fir st mixture, ·beat till r ight to spread, add 
vanilla and nuts or cherries.-Mrs. V. Doucet. 

1. ¾ c. 1brown sugar 
2 t sp. vinegar 

¾ c. butter 

B'UTTERSCOTCH CANDY 
¾ c. water 
½ tb. vanilla 

Mix sugar, vinegar, •butter and water in pan. Boil without sti r ring 
to 290° F . or until candy is very brittle when tried in cold water. Add 
vanilla, pour into buttered pan, cool slightly, and mark in squares. 

-Mrs. A. Bourque . 



r 
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• BEVERAGES 

DANDELION WINE 
-

Three quarts of dandelion bloom . Pour a gallon o,f 1boiling water over 
them, let stand over night. Strain, aad juice of 3 lemons aud 1 
orange . Add 3 lbs. sugar, boil ½ hour. When cool add half cake 
yeast, spread on s lice of toast. Let stand until fermentation ceases. 
Bottle and CORK 'WELL.-Mrs . R. Macnaughton. 

4 c. ,ciranberries­
Boil , stra.in, and 1boil 

1 c. orange jui,ce 
½ c. lemon juice 

CRANBERRY CORDIAL 

4 c. water 
again, adding : 

2 c . sugar 

Take off, add : 2 c . 1boiling water. 
Bottle . Dilute with water or ginger ale .- Mrs. A. L. Walla,ce. 

• PLAZA PUNCH 

1 ½ cups orange juice 1 cup white grape juice or grapefruit juice 
1 pint ginger ale 

Mix together. Makes i 2 punch glasses .-Ruth Adair. 

LEMON BEER 

Slice 2 good sized lemons. Put with them 1 lb. suga,r; over this pour 
1 gal. boiling water. When about lukewarm, ad d 1 yeast cake . Bottle 
and cork well , and set in warm place for 2. or 3 days. Then move to 
cool place.-Doris Crichton. 

1 c. grape juice 
½ c. orange juice 
6 tb. lemon juice 

GRAPE P'UNCH 

6 tJb. syrup 
t c. water or charged water 

Combine ingredients, add ice, chi ll and serve. This reic1ipe makes 4 ½ 
cups . For syrup allow 1 cup sugar to ½ cup water and boil 5 min. 

• -Mrs. L. McKee. 

FRUIT PUNCH 

1 c. orange juice ½ . tb. g rated orange rind 
½ c. lemon juice ¾ toi c. sugar 
1/2 tJb . grated lemon rind 1 quart bo iling water 
Boi l sugar, water and fruit rind 5 minutes . Cool, add fruit juices, 
strain and ch ill. Di lut e with chopped ice and ice water or carbonat­
ed water.-Mrs. R. B. Mullin. 

ORANGE CREAM SHAKE 

1 c. oran ge juice 1 c . water 
¾ c. wh ipped cream ½ c. chopp ed ice 
1 c. milk 4 tsp . vanilla 

Shake li quid vigorously, add ice when served.-Mrs. Gordon Fudge. 

I 
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3 lemons 
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ORANGEADE 

!1 c. co ld wat r 
wh ite su 0 ·ar to taste 
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P lace large pi ece of ice in bowl. Spr inkle a littl e su gar over it and add 
a few lumps of sugar, against whi ch the ye ll ow rind of an orange has 
been grat ed. Add orange and lemon ,juices and let sLand 4 hours , 
tightly covered . Adrl water and more su gar, if des ir d . Strain 
oran geade in to tall glasses containing cracked ice. Add h a lf a thin 
s li ce of orange ._ Th.i s beve rage may be improverl by addjng to each 
g lass h a lf a thm s li ce of pineapp le anrl two or three strawberr ies, 
rasplberr ies or Maraschino cherr ies .- ---Mrs. Harolrl Reid . 

FRUIT PUNCH 
4 c. hot water .iu ice of 3 lemons 
2 r. sugar .i ui o of !1 oran ges 
1 snrnll can pinec1Jpple 'I bottle carbona ted water 

Prepare syrup of water and sugar and boi l 1 fi minutes. Cool, add 
fruit and car~bon ated water. Serve cold.-Nan Belliveau. 

LEMON DRINK 
2 oranges (juice, rind and pulp ) 0 lb s . wh ite-- sugar 
1 lemon (ju ice, rind. and pulp) 3 pt. bo iling water 
1 oz. 'L'artar ic acid 
Stir and let sland thirty-six hours before using.-Reta LeBlanc. 

ICED COFFEE 
4 c. strong ,bl ack ooffee-fill glasses that have been ch illed-add 1 tb. 
whipped cream and 2 lumps of sugar-do not stir , let sugar dissolve 
-cut an orange in thin round s and place on top of glass. 

-....,Mrs . H. Cretney. 

18ED TEA 
Strain hot tea into glasses ½ full of cracked ice or over block of ice 
in pitcher. Add sugar or lemon jui ce to taste . Garnish with slices 
of lemon, a llowing one s lice to each g lass.-Mrs. A. Bourque. 

ICED TEA 

Proceed as in making hot tea, drain, pour into ice cube trays, and 
put in refrigerator. When to be us ed, fill glass with cream or milk 
(hot) and add tea cube, sugar to taste .-Mrs . Donald Smith . 

EGG ORANGEADE 
½ cup orange juice 1 egg 

Pour well beaten egg into glass, add orange juice , sugar to taste, and 
ice. Stir wel l.-Mrs. Donald Smith. 

3 vb. cocoa 
:4 c. sugar 
4 c. scalded mi lk 

HOT COCOA 
¾ c. boiling water 

few grains salt 
' 

Mix cocoa, sugar and salt with enough ·boiling water to make a 
s mooth paste. Add remaining water and boil 5 minutes. Pour into 
the scalded milk. Beat two minutes with an egg :beater which will 
prevent scum from forming on top.-Mrs . Avard Gorbell. 
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JAMS, JELLIES and MARMALADE 
MIXED FRUIT MARMALADE 

2 oranges 6 pears 
8 peaches 6 apples 

Chop fine. Add equal quantity sugar. Let stand overnight. In 
morning boil• 35 to 45 minutes .-Mrs. Gordo·n Fud•ge. 

1 grapefruit 
1 lemon 
1 orange 

FRUIT MARMALADE 

1 qt. boiling water 
7 c. sugar 

Peel fruit and put peel through food chopper, using medium size 
grinder. Cut pulp in small pieces with a sharp knife, removing all 
seeds. Mix with chopped peel and add ,boiling :water. Let set over­
night. Next day, bring to a boil and let boil rapidly for one-half hour. 
Add sugar, mixing thoroughly, and boil gently until it jells when 
cooled in a saucer. This should take nearly one hour after sugar is 
added.-Mrs .. Avard Gorbell. 

GRAPE MARMALADE 

Pick over, wash and remove from stems . Press pulp from skins, 
reserving skins. Heat pulp gradually and cook until it will separate 
from seeds. Press through strainer to remove seeds . Add skins and 
sugar, allowing ¾ c. sugar to 1 c. fruit. Cook over moderate heat 
until thick, about 15 minutes. Pour into jars and seal. 

-Margaret Fryers . . 
GRAPE CONSERVE 

1 basket -blue grapes ¾ lb. seeded raisins 
5 lib. white sugar ¾ lb. chopped walnuts 

Separate the skins from the pulp. Boil pulp until seeds are sep­
arated , then strain out seeds. Add skins, walnuts and raisins and 
boi l until thick.--Miss Nedra McBeath. 

18 peaches 
1 bottle cherries (small) 

PEACH JAM 

1 large orange 
sugar 

Peel peaches and orange, removing white from orange. Put peaches 
orange and rind through chopper. Use 1 cup sugar to 1 cup pulp'. 
Add cherry juice . Place stones of peache-s in cotton bag and ,c.ook in 
jam. Simmer one hour or longer. Put cherries through chopper and 
add to cooked jam.--Mrs. G. H. Cunningham 

APRICOT JAM 

Soak overnight, 1 lb. dried apricots. In the morning, put them 
~hrough the food-cho_pper; then add 1 c. h~t water, whatever liquid 
1s left from the soak.mg, 1 can crushed pmeapple, 6 c. granulated 
sugar, boil all together for 15 minutes, watching closely to prevent 
sticking. 
'fh is makes 6 medium sized bottles.-Reta LeBlanc. 
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PRESERVED PEACH WITH ORANGE 
1 doz. m edium sized rip e peach es ½ doz. m edium sized oranges 

sugar 
P eel and stone the peaches and cut into small pi eces. Peel the 
oranges and al so cut into small pieces. Mea sure th e comlbined fruits 
and add an equal amount. of su gar. Allow to stand overni ght. Boil 
gently for ten minutes . Turn into hot st erilized glasses . Seal, cool 
and la1bel.-Mrs. A. H. •Wallace. 

PLUM JAM 
6 lb . prun e plums 6 lb . !'; Ugar 
4 or an ges (jui ce and rind of 1) 
1 lb. walnuts 

1 lb. r a is ins 

Halve plum s and r emove pit s. Put plum, , sugar , oranges and raisins 
on stove and cook until thick. Add walnuts ten minutes before re­
moving from stove. Put in sterilized jars.-Mrs. D. H. MacDonald. 

PEAR CONSERVE 
P ar e and core 8 lib. pears and put through food ,c,hopper, together 
with ½ l,b. preserved ginger, 2 lemon~ and 1 orange. To chopped 
fruit, add 8 l:b. of sugar. Heat s lowly until juice flows 1 and cook 
s lowly rubout 2 hours, stirring fre,quently.-Mrs. John Sm1th. 

3 or an ges 
5 lb . sugar (white) 
6 l·b . peaches 

PEACH CONSERVE 
1 c. seeded raisins , chopped 
1 c. walnuts, chopped 

Wash oranges (do not peel) and slice thinly. Blanch peaches, peel 
and cut in to pieces. Place fruit in preserving kettle , add sugar and 
r ais ins and bring s lowly to boiling point. Cook until thick, ' stirring 
fr equently, then add nuts. Cool. Pour into sterilized glasses and 
seal with parrafin.-Mrs. H. B. Reid. • 

GRAPE JELLY 
Select grapes not fully ripe . Wash, drain, put in kettle and mash 
well. Heat until all skins are broken and juice flo,ws freely. Strain 
and put through a flannel bag. Measure. Bring to boiling point and 
boil 5 minutes. Add heated sugar (pint for pint) to juice and boil 
3 minutes . Skim and pour in glasses . .Plaice in sun; let stand 24 
hours and cover with paraffin.-Elizaibeth Condon. 

4 lb. peaches 
1 orange 

½ lb. a lmonds 
sugar 

PEACH CONSERVE 
1 can crushed pineapple 
1 lemon 

small bottle cherries 

Peel and slice the peaches thin. Add pineapple, juice of orange and 
lemon, and ground rind of same . Boil until mixture is soft, then add 
sugar, ,c1up for cup. Boil 15 to 20 minutes, then add the almonds, 
blanched and chopped, and the cherries, diced. Boil about 10 min. 
longer. Remove from stove and bottle.-Mrs. J. M. Vanstone. 

PEACH AND PINEAPPLE JAM 
½ basket peaches 2 large, ri•pe pineap,ples 

granulated sugar 
PeP;_l, cut up peaches and pine!3,•PPle, removing pits from peaches. 
Weigh, and to each pound of fruit add ¾ pound sugar. Boil slowly for 
2 hours.-Ruth Sumner. 
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MINT JELLY 
Add mint sau ce to any clear jelly powder or gelatine base . Serve 
with lamb .-Elean or Storey. 

SPtCED APPLE AND CRANB,ERRY JELLY 
Cut app les in pi eces . Add about half their amount of cranlberries 
and boil. Put in cheesecloth bag and drain overnight . Measur e 
juice and 1boi l 15 minutes . Add cup for cup of sugar and bo il 7 
m inutes . Whi le boi ling inse rt spice bag into m ixture. 

- Mrs . Donald Smith. 
SPICED PINEAPPLE JAM 

2 c. chopp ed pineapp le pulp 
½ c. lemon juice 
12 cloves 
½ c. liquid pectin 

1 c . water 
6 inch piece stick cin namon 
2 c. sugar 

Simm er the pine·app le, water, lemon juice and spices for t en minutes . 
Remove the sp i,c·es, add tile sugar , and boil for a few minutes. Add 
Lhe pectin, pour into hot ster ilized glasses and wh en cold cover with 
hot paraffin.-Mrs . V. Doucet. 

GRAPE JELLY 
Pick oYer , was h and remove s tems from 1 small basket purp le grapes . 
Cut 8 green app les in quarters and put. in preserv~ng kettle with 
grapes . Adel jus t eno ugh water to prevent 1burning. Boi l until fru it 
in sofL. Hang overnighl in a je lly bag . Measure juice and boi l 5 min . 
Add 2/1 as much sugar as juice and stir until sugar is dissolved . Boil 
rapidly unti l j elly s tage is reach ed . Skim, fi ll glasses, coo l and seal. 

-Doris Cri chton . 
M4RMALADE 

4 oranges ½ •c.. water 
11 c. sugar 1 can crushed pineapp le 

Put oranges through chopp er. Add sugar and water . Boi l 20 m in ­
utes lhen add pineap·ple and bo il 1.0 minutes.-Miss Grace Condon . 

COMPLIMENT S 

OF 

Moncton, N. B. 
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PICKLES and RELISHES 
TOMATO AND APPLE CHOW 

1 peck gr een Lorn a loes 1 cup salt 
Lel stand overn 'igh L, in Lh e rn orning, dra in . Add 2 c . v inegar , lel come 
to bo il ing poinL and th en drain . Cook 1 peck app les in a liLtl e water 
nn lil soft , ad d 4 lb s . l.Jrown sugar to app les and a dd white wine 
vinegar until n ot quite cover ed. 
Add : 2 lb . (scant ) gin ger 

I Lb. (s can t ) pepper 
Then ad d to matoes. Co ok a,bout 1 

2 Lb . ( ti Canl ) cinna mon 
I oz. wh ole cloves 

h our or until quile t hi ck . 
- Mrs . Al ex. 

BREAD AND BUTTER CUCUMBER PICKLE 

1 gallon sliioed cu cumb er 

T a it 

Sprinkle with salt and let stand over night and dra in in m orning. 
Ad d 3 or 4 s li ced onions. 
Dress ing : 1 tsp. mu st ard seed, 1 ½ t sp . pep-per , 2 ts·p. celery seed, 
11 c. broiwn sugar , vin egar enou gh to ee wh en ·poured over th e in­
gredien ts . 
Br ing a ll to boi l and pour over the cucum1ber s and cook for a few 
m inutes .- Doris Crichton. 

CUCUMBER PICKLE 

~ as h and wip e cu cumbers . If small, don' t cut but if large cut to de 
sired s ize . Pack jars full. Put in 1 ½ t sp. salt, 1 ~b. whole mixed 
s pi-ce, %, cup light :brown sugar . 
Pi ll j ar-s to overfllowing with good .oider vinegar first -dis solving 
sugar in a littl e vinegar. Thi s is fo r pint jar.-Ruth Sumn er. 

PEPPER RELISH 

Wipe and r emove seeds from 6 r ed p epp ers and 6 green peppers. 
Ad d 6 onions peeled, sliced and forced th ro ugh meat chopper. Put 
in sau cepan, cover with boiling wat er. Let s tand 5 minutes. Drain 
and add to peppers : ·t c. sugar , 2 tb. salt and 1 ½ c. vinegar. 
Boil 20 minutes .-Ruth Sumner. 

BREAD AND BUTTER PICKLES 

2 -quarts small cucumbers 8 small onions 
2 green peppers 

Slice fine and add ¾ c. salt. Cover with ice and let stand three hours. 
Drain. 
Syrup : 4 ½ c. brown sugar 1 t.b. ce lery seed 

5 c. vinegar J ½ L p . ground cloves 
½ tsp. turmeri-c 2 tb. mustard seed 

Let come to boil, pour over vegetables and bottle.- Mrs. Ros coe Allen. 

PICKLED BEETS 

Boil beets and skin . Pack in st.eriUzed seal ers. Make a syrup of 6 c. 
vi1:1egar, 4 c. water, .~ c. sugar, 2 dozen whole cloves . Boil vinegar 10 
rnmutes . Pour, bo1lmg hot, over . beets and se.al.-Mrs . John Smitlr. 

.... 

, 
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2 q ts . green p.eppers 
1 m edium sized cabbage 
1 peck green tomatoes 
1 head celery 

PICCALILLI 

2 onions 
2 tJb. mustard seed 
2 oz. cinnamon stick 
2 tb. whole cloves 

¾ c. salt 2 bb. whole allspi100 
vinegar 1 ½ c. brown sugar 

1 ½ c. white sugar 

W ash vegeta.lbles , r emove seeds and tongues from peppers; peel 
onions; quarter 0abbage and remove heart. Put vegetables through 
food chopp er , us ing large plate. Sprinkle. alternately layers of 
vegetabl es wi th sa lt, cover and let stand overnight. Drain, then add 
sugar , mu star rl seed and remaining spices tied in ,eiheesecloth; cover 
vegetables with vinegar and boil 30 minutes. Remove s,pices and 
~eal in s teriliz ed jars .-Mrs . IL B. Reid. 

CUCUMBER RELISH 

7 large cucumbers t head celery 4 large onions 
Slice cu cumbers, onions and celery and let stand overnight (drain). 
Dressing : 
2 ½ c. vinegar 

3 c. whi te sugar 
2 tb. mustard 
1 tsp. ginger 

1 ¾ c . water 
½ c. flour 
%, tJb. turmeric 

Boil dressing five minutes . Add cucumber, onions and celery and 
boil t en minu tes .-Margaret Fryers. 

FO·R OVER HALF A. CENTURY 

A DEPENDABl.E PLACE TO · 

SHOP 

From its very foundation our Company has rigidly 
adher ed Lo a policy of Quality Merchandise. Because 
of it \,Ve have gained a cherishable reputation as a 
Reliabl e place to Shop. People know they are sure 
of Quality at Oreaghans. 

J. D. Creaghan Co. Ltd. 
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2 qts. rhubar,b 
1 ½ pts. vinegar 

I tsp. salt 
1 tsp. pepper 

RHUBARB RELISH 

(cut fin e) 2 lib. brown suO'ar 
'I I 1p. cinnamon 
'I t p . cloves 
'I t sp. a ll spice 

1 ½ p ts. oni ons (cut fine ) 
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Boil rhubarb. onions and vinegar 20 minutes. Add other ingredi ents 
and boi l one hour.-Mrs . Donald Smith. 

SILVER ONION APPETIZER 

2 qt s. silver skin onions 3 or 4 tb. salt 
2 tb. mustard 2 L-b. flour 
·1 tb. curry powder 1 c. granula ted sugar 

2 ½ pts . vinegar 
P ee l onions and cover with the salt and let stand overnight. Mix dry 
ingred ients with a little of the vinegar . Heat to boi ling point the re­
mainder of the vinegar, then add the first mixture. Stirring all the 
time. let boi l for a minute . Drain onions and add to hot sauce . 
Bottle and seal whi le hot. Will keep crisp and maintain flavor in­
definite ly.-Mrs. Donald Smith. 

I gallon onions 
f c. salt 
f pkg. sp ices 

WHITE ONIONS 

2 qts . vinegar 
1 c. sugar 

Soak overnight ( onions and salt). Strain next morning. Bring 
vinegar, sugar and sp ices to a boil, 'add onions and let simmer. 

- Gwendolyn MacFarlane. 

12 ripe tomatoes 
9 medium onions 
1 qt. vinegar 
4 c. brown su gar 

¾ c. salt 

INDIAN RELISH 

12 tart app les 
1 tsp. ground ginger 
1 tsp . mustard 
1 tsp. ground cloves 
'.I tsp . pepper 

Wash, scald and peel tomatoes; cut into pie.ces. Wipe, quarter, core 
and pare app les; cut in eighths . W ash, peel and cut onions into 
small pieces. Pu t into kettle, add remaining ingredients, heat to 
boiling then simmer 3 to 4 hours, stirring frequently. Bottle and 
seal.-Mr s. R. B. Mullin. • 

24 ripe tomatoes 
2 c . vinegar 
f tb. salt 
3 lbs. <brown sugar 
f tb . whole cloves 

SPICED TOMATOES 

1 tb. who le a llspice 
t tb. sti-ck cinnamon 

½ tsp. cayenne 
2 c. vinegar 

Wash and peel tomatoes, add 2 c. vinegar and let stand overnight. 
In morning drain, reserve liquid . Make syrup of brown sugar 
vinegar and liquid from tomatoes . Add salt, spices (tied in cheese~ 
,oloth) and tomatoes. Cook slowly until thick, 2 ½ to 3 hours. 

-Mrs. R. B. Mullin. 
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SWEET CUCUMBER PICKLE 
Cover small encumbers with brine made of 1 qt. water and ½ ·c salt. 
Let stand overnight, drain. To 1 qt. vinegar and 1 ½ ,c. ;brown sugar, 
1 tJb . picklin~ spice . Scald and pour over cucumber-s.-Eleanor Storey 

PEPPER RELISH • 

1 doz. green peppers '1 head celery 
2 small red peppers 1 doz. onions 
Put peppers and onion- through chopper. Cut celery in very small 
,pieces. Cover all with 1boiling water and let stand five minutes. Drain 
and add 2 ½ tb. salt, ·I good qt. vinegar, 3 r.. brown sugar and cook for 
2 hours.--Eleanor Storey. 

CUCUMBER RELISH 
7 c. chopp ed cucumbers 1 th. curry powder 
6 medium ,chopped onions ½ tsp. red pepper 
4 c1. cider vinegar 'I hot red pepper (chopped) 
3 c. brown sugar L sweet red pepper (chopped) 
1 tb . mustard seed ½ c. coarse salt for brine 

Remove large seeds from cucumbers before putting through chopper . 
Put salt over cucumbers, onions and peppers and let stand overnight. 
Drain well , add vinegar, sugar and spir.es, and cook a1bout 20 min. 

-Mrs. R. E,. Parker. 

RHUBARB AND ONION PICKLE 
1 qt. rhubarb (cut fine ) 1 qt.. onions (sliced) 

1 full pint vinegar 
Cook s lowly about 20 minutes and add : 

2 lb s. brown sugar ·I tsp. c loves 
1 tsp. salt t tsp. cinnamon 
1 tsp. peipper 1 tsp. allspice 

Cook slowly one hour and bottle.~Mrs. R. K Parker. 

TOMATO AND APPLE CHUTNEY 
6 app les 
6 large tomatoes 

4 small onions 
1 green pepper 
'1 c,. seeded raisins 

¼ c. mixed spice 
3 tsp. salt 
3 c. brown sugar 
1 qt. vinegar 

Chop tomatoes, a:pples, onions, raisins and pepper fine. Add the re­
maining ingredi ents, having the spic1e tied in a cheesecloth bag, and 
boil one and one half hour. Remove the spice bag, turn the pickle 
into sterilized jars and seal.-Mrs. A. Doucet. 

PICKLED ONIONS 

½ pedc small s il~er skinned 4 tsp. cinnamon sti-ck 
onions. 2 tsp. chopped horseradish 

¼ tsp. cayenne pepper 2 tsp. cloves 
Peel the onions. Place in a cold brine allowing ¼ ,r;. salt to every 
quart of water and let stand 24 hours. Drain and pack into clean, 
hot s terilized jars with thin layers of the seasonings which have been 
combined. Fill the jars with boiling syrup made by cooking vinegar 
and brown sugar together unti l thoroughly dissolved in the pro­
portion of 1 gal. of vinegar to 1 qt. of brown sugar. Adjust the 
rU1bber s and seal.-Mrs. L. McKee. 
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RHUBARB CONS,ERVE 

3 c. chopp ed rh ubar1b 1 la r ge p ineapple 
1 or ange 'l lemon 

% l1b. blanched almonds 5 c. sugar 
To th e chopped rhubarb add the pineapple and also chopped almonds, 
th e jui ce and rind of the lemon and orange , the sugar and almonds-. 
Place in a ket tle and simmer gently for 1 hour, then pour into clean 
hot sterilized glasses and seal. Th e almonds may be omitted if de­
s ired.-Mrs. L. McKee. 

CELERY SAUCE 

1 doz. la r ge cucumlbers 
2 libs. onions 
2 cauliflower 

2 bea·ds celery 
3 r ed pepper s 

Dissolve % cup coarse salt in enough wa ter to pour over vegeta·bles, 
whi ch have been chopped fine. 

1 t1b. tur meric 
1 ½ ub. mustard 

2 tb. mustard seed 

1 \~ tb. ce lery seed 
6 c. sugar 
1 c. flour 

Put 1 quart and 1 cup of vinegar in pan and wh en hot, spoon in mix­
ture, until it comes to a boil. Then squeeze brine off vegetables anct 
a d,d to mixture. Cook for a while but do not boil. Stir 15 minutes. 

-Mrs. Jack D'Orsay. 

RELISH 

½ peck to 1 peck green touatoes ½ pe>Clz cucumbers 
3 lbs. onions ( 6 good size cukes) 

Slice and cover with coarse salt. Let stand overnight. Put through 
food chopper, after draining. Add pic.kling spice (2 or 3 bags), 3 
lbs. brown sugar and vine.gar to cover ( t quart, anyway). Cook 
nearly one hour. If too thick add a little vinegar before taking off 
stove.-Mrs. Paul Colpitts. 

MUSTARD BEANS 

4 qts. string heans--Cut into small pieces and cook until tender. 

3 lbs. white sugar 1 tib. turmeric 
¾ c. mustard 1 tb. celery seed 
½ o. flour 3 pts. vinegar 
Make sauce and pour over cooked -beans and bring to· boil. 

-MI'.s. K. Everett. 

RIPE TOMATO RE.LISH 

12 medium size ripe tomatoes 
1 pepper, chopped fine 
1 onion, chopped fine 
2 c. vinegar 
1 tb. salt 

2 tsp. cloves 
2 t sp. cinnamon 
2 tsp. allspice 
2 tsp. nutmeg 

Peel and slice tomatoes. Put in preserving kettle and add other in­
gredients. Heat gradually to ,boiling point and cook slowly 2 ½ hours. 

-Jiss Grace Condon. 

J 
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25 red tomatoes 
6 red peppers 
1 tb . celery seed 
.'I tb. whole cloves 
1 c. sugar 

CHILI SAUCE 
6 green peppers 

12 onions 
1 tb. mustard seed 
7 c. vinegar 

Peel, tl)e toltlatoes and slice them. Add peppers, seeded, and the 
peeled onions a ll ·chopped fine. Then cold vinegar, sugar, salt, 
mustard seed ,· ce lery seed and the cloves, the latter tied in a muslin 
bag. Cook altogether 1 ½ hrs. Remove cloves . Bottle in hot ster ilized 
jars and seal.-Mrs. L. McKee. 

Ii r ed peppers 
1 (]t. green tomatoes 
1 qt. cucumbers 

Dressing : 
2. qts. vinegar 
2 tb . celery seed 
I tb. turmeric 
3 c. brown sugar 

MUSTARD PICKLES 
'l qt . onions 
'I small cabbage 
1 small cauliflower 

,1 O th . mustard 
1 tb. curry powder 
1 c. flour 

Chop vegetalbles, mix together and place . in hot brine ( ½ c. coarse 
salt, 2½ qts. water). Boil for 10 minutes. Pour off brine and cover 
with dres sing. Bottle while hot.-Mrs. M. G. Musgrave . 

• 
SANDWICHES 

CLUB SANDWICH 

Lettuce, bacon, toast, mayonnais e, chicken, tomatoes . and ,butter. 
Butter toast allowing three s lices for each person to be served. On 
first s lice of toast place lettuce leaf and layer of sliced chicken. 
Spread second slice of toast with mayonnaise and place over chicken 
with mayonnaise side do,wn. On th is place sliced tomato and crisp 
bacon slices. Spread remaining slice of toast with mayonnaise and 
turn over tomato and bacon. Garnish with sliced olives. A thin slice 
of cold roast pork may be substituted for the chicken. 

-Mrs. Avard Gorbell. 

LOBSTER AND OLIVE SANDWICH 

½ c. lobster meat 8 stuffed olives 
mayonnaise bread, butter 

Either canned or fresh lobster meat may be used. Combine the 
lobster and stuffed olives and chop fine. ·Moisten with mayonnaise 
or thick cooked salad dressing and spread between slices of buttered 
bread. Makes six sandwiches.-Mrs. Kenneth Everett. 

SANDWICH 

1/1. lb. of cooked ham, few sti cks of celer:y and pickle all cut up fine 
with mayonnaise added makes a nice sandwich spread. 

--Margaret Fryers. 
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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 


	IODE1941-001
	IODE1941-002
	IODE1941-003
	IODE1941-004
	IODE1941-005
	IODE1941-006
	IODE1941-007
	IODE1941-008
	IODE1941-009
	IODE1941-010
	IODE1941-011
	IODE1941-012
	IODE1941-013
	IODE1941-014
	IODE1941-015
	IODE1941-016
	IODE1941-017
	IODE1941-018
	IODE1941-019
	IODE1941-020
	IODE1941-021
	IODE1941-022
	IODE1941-023
	IODE1941-024
	IODE1941-025
	IODE1941-026
	IODE1941-027
	IODE1941-028
	IODE1941-029
	IODE1941-030
	IODE1941-031
	IODE1941-032
	IODE1941-033
	IODE1941-034
	IODE1941-035
	IODE1941-036
	IODE1941-037
	IODE1941-038
	IODE1941-039
	IODE1941-040
	IODE1941-041
	IODE1941-042
	IODE1941-043
	IODE1941-044
	IODE1941-045
	IODE1941-046
	IODE1941-047
	IODE1941-048
	IODE1941-049
	IODE1941-050
	IODE1941-051
	IODE1941-052
	IODE1941-053
	IODE1941-054
	IODE1941-055
	IODE1941-056
	IODE1941-057
	IODE1941-058
	IODE1941-059
	IODE1941-060
	IODE1941-061
	IODE1941-062
	IODE1941-063
	IODE1941-064
	IODE1941-065
	IODE1941-066
	IODE1941-067
	IODE1941-068
	IODE1941-069
	IODE1941-070
	IODE1941-071
	IODE1941-072
	IODE1941-073
	IODE1941-074
	IODE1941-075
	IODE1941-076
	IODE1941-077
	IODE1941-078
	IODE1941-079
	IODE1941-080
	IODE1941-081
	IODE1941-082
	IODE1941-083
	IODE1941-084
	IODE1941-085
	IODE1941-086
	IODE1941-087
	IODE1941-088
	IODE1941-089
	IODE1941-090
	IODE1941-091
	IODE1941-092
	IODE1941-093
	IODE1941-094
	IODE1941-095
	IODE1941-096
	IODE1941-097
	IODE1941-098
	IODE1941-099
	IODE1941-100
	IODE1941-101
	IODE1941-102
	IODE1941-103
	IODE1941-104
	IODE1941-105
	IODE1941-106

