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(a) To stimulate and give expression to the sentiment of patri-
otism whieh binds the women and children of the Empire around the
throne and person of their Gracious and Beloved Sovereign.

AIMS AND OBJECTS OF THE ORDER

(b) To supply and foster a bond of union amongst the daughters
and children of the Empire.

(¢) To provide an efficient organization by which prompt and
united action may be taken by the women and children of the Km-
pire when such action may be desired.

(d) To promote in the motherland and in the colonies the study
of the history of the Empire and of current Imperial questions; to
celebrate patriotic anniversaries; to cherish the memory of brave
and heroic deeds and the last resting places of our heroes and hero-
ines, especially such as are in distant and solitary places; to erect
memorial stones on spots that have become sacred to the nation,
either through great struggles for freedom, battles against ignor-
ance or events of heroic and patriotic self-sacrifice.

(e) To care for the widows, orphans and dependents of British
soldiers and sailors during war, in time of peace or under sickness,
accident or reverses of fortune,

(f)  To promote unity between the motherland, the sister colonies
and themselves; to promote loyalty to King and country; to forward
every good work for the betterment of their country and people; to
assist in the progress of art and literature; to draw women's in-
{luence to the bettering of all things connected with the Empire and
to instill into the youth of their country patriotism in its fullest
sense,

The Fort Monckton Chapter of the Imperial Order of the
Daughters of the Empire was formed on the 24th day of March, 1936,
with a membership of thirty which has now been increased to fifty
members. This is the youngest Chapter in Moncton.
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We may live without poetry, musie and art,

We may live without conscience, and live without heart,
We may live without friends,

We may live without books,

But civilized man cannot live without cooks,

He may live without books—-what is knowledge but grieving ?
He may live without hope—what is hope, 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 this book. It was largely through the generosity of
these patriotic individuals and firms 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 : 1 tsp. Worcestershire sauce
3 th. catsup 3 drops tobasco sauce

2 th. chili sauce Mince very"finely and add :

1 to 2 tbh. grated horseradish 1 th. green pepper

Y tsp. salt 1% th. celery

Chill sauce and serve on sea-food which has been suitably prepared,
chilled and arranged in tiny stemmes glasses.——Mrs. Paul Colpitts.

LIMEJUICE COCKTAIL

2 tbs, Lime Juice % cups Ginger Ale
2 tbs. Orange Juice Crushed ice
2 tbhs. Sugar Syrup

Mix ingredients in cocktail shaker, pour over crushed ice in 4 cock-
tail glasses, serve at once.—-——Josephine Condon.

MELON MINT COCKTAIL

Boil % Cup of water with % Cup of sugar for five minutes. Add 3
tbs. of chopped mint leaves and boil 1 minute more. Cool and strain
this 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.

OYSTER COCKTAIL

12 oysters 3 drobs Tabasco sauce
2 tbs. catsup 15 tsp. grated horseradish
1 tb. lemon juice salt
% tsp. Worcestershire sauce 2 tsps. celery finely chopped
1. Select small or medium-sized oysters; clean, add strained oyster
juice.
2. Add other ingredients, except celery.
3. Chill thoroughly.
&,

Serve in cocktail glasses; sprinkle with celery; garnish with
small pieces of green and red peppers or finely chopped parsley.
—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 tb. of the cut peaches in a glass, cover with
the strong lemonade, lay a tb. of shaved ice over this and serve.
—Gwen MacFarlane
ORANGE MINT CUP

4% large oranges 1 tb. lemon juice
2 tbs. powdered sugar 1 tb. sherry
3 tbs. finely chopped mint

Cut oranges in halves, remove pulp with spoon, add other ingredi-
ents and chill. Pour off some of the juice if oranges were very juicy.
Serve in glasses garnished with fresh mint.—Elizabeth Condon.
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\*\ PINEAPPLE GINGERALE COCKTAIL
2 cups pineapple juice | eup gingerale
1 tbh. lnmon\juice Maraschino Cherries

Have the pineapple juice in the refrigerator, also the bottled ginger-
ale which must be opened at the last moment, and combine with the
[ruit juices. Add a few maraschino cherries.—Margaret Fryers,

u

STRAWBERRY COCKTAIL

Strawberries Powdered sugar
Cubed pineapple LLemon juice

Wash berries and cul in halves, reserving a few to use as a garnish.
Mix with pineapple, sprinkle with sugar and lemon juice. Chill and
serve in cocktail glasses.—Mrs."A. Bourque.

PINEAPPLE MINT CUP
I 14 oz. can pineapple tidbits, grapes
drained 1 cup (% pint) ginger ale
Il eup halved and seeded tokay % cup mild, white candy mints
Mix fruits, add gingerale and mints, chill. Serves 6.—Eleanor Storey.

HAWAIIAN COCKTAIL

Sliced pineapple Powdered Sugar
Oranges Grapes

On a small plate lay a slice of pineapple. On top of this lay sections
of oranges, placing them so that they resemble petals of a flower, ill
centres with seeded grapes. Sprinkle with powdered sugar and chill
thoroughly.—Mrs. J. W. Devitt,

TOMATO PINEAPPLE COCKTAIL

2 cups Tomato Juice . 2 cups unsweetened pineapple juice
% tsp. salt
Combine ingredients. Chill. Pour over ice cubes. Serves 6 or 8.
—Mrs. William Kirby.

FRUIT COCKTAIL

| package Lemon Jello ¥ cup canned pineapple. diced
I cup boiling water % cup grapes, halved, seeded

I cup orange juice 1% cup cherries, cut in slices

2 ths. sugar

Dissolve Jello in boiling water. Add orange juice and sugar. Chill.
When slightly thickened, fold in fruits. Chill until firm, Serve in
cocktail glasses. Serves 8.—Nan Belliveau.

FRUIT JUICE COCKTAIL

Combine in any desired proportions orange, grapefruit and pineapple
juices. Chill very thoroughly. Dilute at serving time with ice cold
gingerale or pour juices over ice cubes of gingerale or fruit juice.
Garnish with halved maraschino cherries and fresh mint leaves.
—DMrs. J. Vanstone.

COMPLIMENTS OF

F.W. Woolworth & Co. Limited
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CRANBERRY COCKTAIL

1 cup orange juice 2 cups cranberries
% cup lemon juice A cups water
2 cups water 2 cups sugar

Cook cranberries until soft in 4 cups of water and strain through
cheesecloth. Add sugar to juice and cook aboat five minutes. Strain
and chill. Add orange and lemon juice and 2 cups ol water. Pour
into glasses containing cracked ice—Margaret Fryers.

GRAPEFRUIT AND ORANGE COCKTAIL

Pare fruit as you would an apple, cgtting through the white inner
skin. With a sharp knife cut around each section and remove the
whole sections free from any skin. Sprinkle with powdered sugar
and chill. Serve in cocktail glasses.-——Mrs, Avard Gorbell.

CHERRY AND PINEAPPLE COCKTAIL

2 cups large sweet cherries, fresh or canned % cup pineapple juice
1 cup pineapple, cut in wedge shape pieces Juice % lemon or lime
Pit cherries and combine with the pineapple. Pour over these the
pineapple and lemon juice and chill thoroughly. Sprinkle with mint-
ed sugar and serve. (To make minted sugar, mash finely chopped
mint leaves with granulated sugar.)—Phyllis Maddison.

FRUIT COCKTAIL

1 cup pineapple I eup peaches

1 cup pears Candied cherries to garnish
Cut up the fruits into dice. Mix some cherry juice with fruit. Put
diced fruit into cups, pour some of the juice over the fruit and place

cherry on top as a decoration. Chill and keep cold until ready to
serve.—Mrs. Donald Smith. s

TOMATO JUICE COCKTAIL

I tin tomatoes 1 small onion or onion salt

| tsp. chopped parsley 5 tsp. salt

1 grated celery stalk 1 sprig of bay leaf (if available)
| tsp. granulated sugar 1 th. lemon juice

Mix together all the ingredients and bring the mixture to a hoil.
Allow to cool for 15 or 20 minutes, then strain. Serve ice cold.

—Mrs. Donald Smith.

RHUBARB COCKTAIL

Cut into inch pieces enough Rhubarb o make 2 cups. Place in
double boiler with 1 cup water and 2 cups sugar. Steam until tender.
Strain syrup, chill and serve over crushed ice, filling glass half full
of gingerale. Orange or lemon juice may be added as desired.
—Mrs. Robert McNaughton.

MELON BALLS IN GRAPEFRUIT JUICE

1, Watermelon or 2 honeydew melons

2 cans chilled grapefruit juice or

2 cups fresh chilled grapefruit juice
If using honeydew cut in half and remove seeds . Then scoop out
the balls from the edible portion, using a special tool for this pur-
pose, or the % tsp. in your measuring set. Arrange about 5 balls in
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each sherbet glass and cover each with about % c grapefruit juice.
Chill thoroughly before serving, garnishing with mint if desired.
Fresh grapefruit juice may need to be slightly sweetened. Serves 8.

—Mrs. K. Everett.

4 FRUIT COCKTAIL

§
Remove pulp from grapefruit and mix with : Shredded pineapple,
bananas cut in islices and slices cut in quarters, and strawberries cut
in halves. Use half as much pineapple and banana as grapefruit and
allow four sirawberries to each serving. There should be 2 cups
fruit. Pour over this a dressing_made of % c¢ sherry wine, 3 th. apri-
cot brandy, % c¢ sugar and a (éw grains of salt, Chill thoroughly
before serving.—Miss Doris Crichton.

With the

Compliments of

T. Babbitt Parlee, B.A,,LL.B. :
BarritRoE Robinson & Palmer

Barristers & Solicitors

Subway Block, Bank of Nova Scotia Bldg.

MONCTON, N. B. MONCTON, N. B.

DISPENSING PHARMACY

The Central Drug Store

MONCTON, N. B.

COMPLIMENTS OF

Evangeline Beverages (N.B.) Ltd.

COMPLIMENTS OF

D. C. COATES
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SOUPS

PUREE MONGOL

Blend together one can of Campbell’s tomato soup and one can of
Campbell’s green pea soup. Mix thoroughly, then add one and a half
cans of milk; that is, fresh milk measured in one of the empty cans.
Heat to boiling point but do not allow to boil. Stir frequently to pre-
vent sticking to saucepan.—Mrs. A, L. Gorbell.

CLAM CHOWDER WITH MILK
(makes 2 gelarts)
1 can clams or 2 to 3 doz, elams 2 qts. milk

1% cup boiling water 4 tb. flour

14 1b. salt pork (minced) 2-th. fat

6 medium potatoes (cubed) 1 tsp. salt

4 medium onions (sliced) % tsp. pepper

Pan {fry pork 5 minutes, add potatoes, onions and clam liquor. Cook
slowly 15 minutes. Add clams and seasonings, boil 20 minutes
longer. Make white sauce, stir in well and serve at once.

—NMrs. P. S. Colpitts.

QUICK ONION SOUP

1 large Spanish onion 2 tb. butter
1 can bouillon 2 cans consomme
French bread, sliced and toast- Grated Parmesan cheese or
ed or rusks other good cheese

Cut the Spanish onion into slices, a little less than % inch thick, and
cross cut the slices. Put the butter in a frying pan or pot and when
sizzling hot put in the sliced onion. Lower flame and let onion cook
slowly for ten minutes, turning it over once or twice. The onion
should not be browned, but cooked soft; then add the canned soups
and allow to cook for five minutes. Season to taste but do not add
any seasoning without first tasting.

To serve : If served from a tureen at the table, then place in the
tureen the toasted slices 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 plates and pour in the soup. Serve with grated
cheese.—Mrs. K. Everett.

CORN CHOWDER
2 or 3 strips of bacon (cut up) 1 onion (optional)

4 potatoes (cut in cubes) 1 can corn
1 quart milk 6 crackers
Salt pepper

Fry bacon over slow fire. Add the sliced onion and cook about five
minutes. Strain fat into a saucepan, add potatoes and two cups
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 chowder.—Phyllis Maddison.

CREAM OF CELERY SOUP

3 cups celery 2 cups boiling water
2 tb. ﬂoux: 2 tb. butter
2 cups milk 1 tsp. salt

14 tsp. white pepper ; ;
Wash and scrape celery; cut into 1 inch pieces and cook in boiling
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water until soft, rub through sieve. Blend flour with butter, add milk
gradually and cook until thick, stirring constantly, Add seasonings,

celer ulp and liquid. Reheat and serve immediately.
dgnt : —Mrs. H. B. Reid.

LOBSTER BISQUE

I 3 oz. can lobster ﬂ‘(‘*dﬂ'ced) 3 Salt and pqprlka
1 th. butter 1 pmt milk and juice from lobster
1 th. flour

Heat milk. Melt butter, stir in flour, add milk and stir until mixture
thickens, Add lobster ‘meat and seaqonmgs adding extra hunp of

hutter just before serving. (Do=ot allow to h011 )
—Mrs. H. A. Charbonneau.

5 SPLIT PEA SOUP

Soak split peas OVOIIIIO"ht Drain, cover with fresh water, add an
HHIOI] and cook until soft enough to rub through a sieve. Bind the
mixture with equal parts of butter and flour. Boil well after thlck-
ening is added and season. If desired, the soup may be diluted with

milk Whon it is finished. Bean soup is made the same as above.
—Mrs. Donald Smith.

VEGETABLE SOUP
| knuckle soup bone (split).
Put on in cold water and bring to boiling point. Simmer for four
hours. An hour before serving, add carrots (diced), peas, beans, a
potato or two (diced) or any other preferred vegetables. Add
seasoning and one-half hour later add %% can tomatoes, after re-
moving hone and meat.—Mrs. Donald Smith,

OYSTER STEW

I (t. oysters {1 pt. milk

2 tb. butter salt and pepper

Scald the milk. Drain off the oyster liquor, put in saucepan, scald
and skim:; then add the oysters, cooking until they are plump and
edges ruffled. Add the boiling milk and butter and season. Serve
immediately.—Mrs. Donald Smith.,

CLAM BISQUE

I pt. clams 1 tsp. minced onion
14 cup cold water 2 cups foundation white sauce
4 tsp. paprika I tsp. Worcestershire sauce

Drain liquid from clams, reserving liquid. Pick over clams. Re-
move any particle of shell. Cut clams in several pieces. Place liquid,
chopped clams, waler and seasoning in sauce pan. Bring to hoiling
point and cook 20 minutes on LOW. Strain. Add to foundation
white sauce, and add 1 egg yolk, beaten slightly. Serve hol with
toasted croutons.—-Mrs."J. W. Devitt.

KINDERGARTEN

MISS RACHAEL McANN
DIAL 4095 95 BONACCORD ST.




P

e E e

FORT MONCKTON CHAPTER RECIPE BOOK 11
TOMATQ PUREE
2 stalks celery 2 cups water or meat stock
1 qt. fresh tomatoes (or canned) (h., sugar

|
1% bay leaf % lsp. pepper
1 sprig parsley | th. erisco
I slice onion 2 tb. flour
Y (sp. salt
Wash and cut tomatoes in quarters, add water or stock, bay lom_'.
celery, parsley, onion, salt, pepper and sugar and cook slowly until
tomatoes are soft. In another saucepan, melt crisco, add flour and
mix well. Add tomato mixture and stir until thick, Press soup
through a fine sieve. Reheat over hoiling water. Season more if
necessary and serve with erisp croutons.—Gwendolyn MacFarlane.

CELERY SOUP

3 cups celery (cut in small pes.) i slice of onion
| pt. boiling water 3 (b. butter
2% cups milk 14 cup flour

salt pepper

Cook celery in hoiling water until soft and rub through sieve. Scald
milk with onion, remove onion and add milk to celery. 3ind, that is,
melt butter and add flour; when well mixed, add to soup, stirring
constantly until boiling point is reached. Season with salt and
pepper.—Mrs. A, Bourque.

POTATO CHEESE SOUP

3 medium sized potatoes 3 th. butter
2 cups boiling water Salt and pepper to taste

3 cups milk I cup grated cheese

Cook potatoes, mash half, and add to potato water. Scald the milk
and add. Cut the remaining potato into squares and add to mix-
ture. Add butier and seasoning; last of all add the cheese. Serve
hot. A little flour may be added if not thick enough. It may also be
strained before serving.—Mrs. R. M. Jones.

CHICKEN SOUP
Take chicken rack and cover with cold water. Simmer for two hours.
Strain. Add one large tin of tomato juice, 1 tsp. salt, or more ac-
cording to taste, % tsp. onion salt, % cup celery, chopped fine, 1 cup
diced potatoes and 1 cup diced carrots. Cook until vegetables are
done—Mrs. R. M. Jones.

CREAM SOUP
2 tsp. butter vegetable
1 tsp. finely chopped onion 3 c. milk
1 tsp. flour | tsp. salt
1 can any kind of baby strained Dash of nutmeg and pepper

Melt butter in the top of double boiler and add chopped 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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SPLIT PEA SOUP

1 cup dried split peas . th. butter

2% (ts. cold water 2 th. flour

1 pint milk 1% tsp. salt
% onion % isp. pepper

2 inch eubes fat salt pork

Pick over peas and sdak overnight. Drain, add cold water, pork and
onion. Simmer three or four hours, or until soft; rub through a
sieve. 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 used; in such case omit salt.—Doris Crichton.

CREAM GF CORN SOUP

{ No. 2 can cream style corn 2 cups cold water
2 tb. chopped onion 3 tb. butter
3 tb. flour % tsp. salt

Dash of celery salt & cayenne 1 cup whipping cream
2 cups scalded milk
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 and 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

I qt. oysters % cup cold water
4 cups scalded milk 14 cup butter
1% th. salt % tsp. pepper

Carefully pick over oystlers, removing bits of shell. Add water, cook
until oysters are plump and edges begin to curl. Remove oysters with
skimmer and add to milk. Add strained oyster juice, butter, salt and
pepper. If desired, add finely minced tips of 2 green onions and a
little minced parsley.-—Elizabheth Condon.

VEGETABLE SOUP

I qt. beef stock 4 onions sliced

Salt and pepper to taste 1 stalk celery with leaves
1 qt. boiling water 1% cups canned tomatoes
% carrots, sliced 4 medium potatoes cubed

Simmer until vegetables are tender, about one hour. Remove the
celery. (To make stock, cook beef, remove meat from bones and cut
in small pieces.)—Mrs. L. McKee.

GRATINE PEA SOUP

Pour hot, canned pea soup (with a dash of sherry flavoring) into
ovenware cups. Top with a spoonful of whipped cream and a gen-
erous sprinkle of grated cheese. Run the cups under the broiler to
brown the topping.—Mrs. F. Tracey.

CORN SOUP
i can corn 1 tsp. celery salt
235 cups cold water 3 th. butter
2 cups milk 3 th. flour

{ tsp. salt

Melt butter, add flour and milk stirring constantly., Let boil and add
seasoning, corn and water.—Miss Grace Condon.
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FISH AND SAUCES

SALMON CAKES

1 1b. can of salmon 1 pint mashed potatoes
1| beaten egg 1 th. melted butter
Milk Salt and pepper

To the salmon add the mashed potatoes, which have been prepared as
for the table; then add the beaten egg, melted butler and salt and
pepper to taste. If the mixture is too dry add a little milk. Shape
into flat cakes, place in buttered pan_ and brown in hot oven. ;

g —Mrs. Donald Smith

HALIBUT CREOLE

6 slices halibut, % inch thick 2 tb. butter

1 small onion 1 bay leaf

2 cups strained tomatoes (can.) %% (sp. cayenne pepper
14 clove garlic

Wash halibut, sprinkle it slightly with salt, melt the butter in a fry-
ing pan, then brown the onion and finely mixed garlic in it. Add the
tomato juice, bay leaf and pepper. ILet 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 Ib.
—Mrs. R, B. Mullin.

BAKED SHAD

Cut head off a good sized shad. Clean well and make a dressing as
for goose, Place dressing inside and sew fish together. Sprinkle
fish with flour, salt and pepper. Bake in hot oven.—Mrs. Jack Smith.

FRIED FILLET OF HALIBUT ,

Cut fillet of halibut into serving pieces. Roll corn flakes fine with a
rolling pin. Season fish and dip first in crumbs, then in beaten egg,
then in crumbs again. Fry in deep hot fat. Serve with Tartare
Sauce.—Mrs. J. W. Devitt.

FRIED SCALLOPS

Dip the scallops first in flour or cracker crumbs, then in beaten egg,
then coat completely with mixed flour and crumbs. Fry in deep hot
fat 3656° 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

Combine ingredients in order given. Press into buttered bread pan.
Bake in moderate ofen 30 minutes.—Miss Elizabeth Condon.

Che Arandall Studin

W. B. McADAM, PROP.
“INDIVIDUALITY IN PORTRAITURE”
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Compliments of the

Eastern Hay = Feed Gompany

Limited
Head Office : SACKVILLE, N. B.

BRANCHES: Moncton, Newcastle, Sussex, Bathurst, N. B.
Ambherst, Parrsboro, N. S. Charlottetown, P. E. I.

When ordering your baking or household require-
ments suggest that you ask for the following products :

Superior Baking Powder

Eastern Brand Peanut Butter & Cocoa
Purello Pure Extracts

Primrose or Silver Moon Pastry Flour
Fastern Brand Clams

Mephisto Lobster

Schwarlz’s Dates

Festive Brand Australian Seeded Raisins
Safety Seal Fruit Jars

Fearman’s Star Brand Pure Lard
Flakewhite or Solite Shortening
Canadian Maid Milk

Happyvale Mincemeat

Anchor Brand Fancy Barbados Molasses
Purex Toilet Paper

Westminster Wax Paper in Rolls
Aylmer or Crunchie Brand Pickles
Aylmer Brand Soups

Beehive Brand Corn Syrup

Durham Cornstarch

Seaboard Brand Tea, 1 1b. bags
Graves’ or Scotian Gold Apple Juice
Big 5 Cleanser

Taylor’s Karmon Water

Monarch Brand Jams and Marmalades
Smith’s Maraschino Cherries
(Goderich Table Salt

BUY CANADIAN WAR SAVINGS STAMPS
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BEAKED SALMON

6 1h. Salmon % cup chopped celery
3 cups stale bread crumbs 3 (b. minced parsley
L, cup melted butter : Holt water
Salt and pepper Milk or water
I lemon (quartered) Parsley

Clean and wash the salmon carefully. Rub sall over and inside the
fish. Combine the bread crumbs, buller, 1 (sp.” of salt, the pepper,
onion, parsley and celery. Add hot waler to moisten stuffing well.
(About one cup). Stuff the salmon, place in a baking pan, the bottom
of which has been covered with milk or waler. DBake in a 425° oven.
Renew liquor in pan frequently. Garpish with lemon and parsley.
—-Miss Eleanor Storey.

SALMON SOUFFLE

1 can salmon I cup soft bread crumbs
14 tsp. salt - % cup milk
% tsp. paprika Yolks of three eggs

2 tsp. lemon juice Whites of three eggs

Cook bread crumbs in milk five minutes, add salmon and egg yolks
beaten thick, then cut in egg whites. Place in a pan of hot water and
bake in moderate oven.—Mrs. Harold Reid.

POACHED FILLETS OF SOLE

1 to 2 lbs. fish fillets 1 th. finely minced parsley
4 to 6 th. butter Salt and pepper
2 th. lemon juice

Place fillets in oiled dish and sprinkle with salt, pepper, lemon juice
and place dots of butter on top. Put in oven of 350° and allow to
poach gently 15 or 20 minutes, according to thickness,

Serve with the gravy in the pan or use gravy in making any pre-
ferred fish sauce.—Mrs. H, A. Charbonneau.

CREAMED FINNAN HADDIE

Put Finnan haddie in baking pan. cover with cold water. Bring water
to a boil. Cook over low fire % hour. Drain and rinse, separate fish
in flakes. Make white sauce, add fish and 2 hard boiled eggs. (chopp-
ed) —Miss Nan Belliveau.

SCALLOPED FLAKED COD
1 1b. cod 11 cups white sauce
" 1 cup bread crumbs

Arrange fish and sauce in layers in a well greased baking dish. Cover
with bread crumbs. Bake until heated throughout and crumbs are
brown. Layers of boiled onion or green peas may be used in this
recipe.—Miss Phyllis Maddison.

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

pieces . G. cayenne
2 cups cooked rice 2 cups medium white sauce
2 tb. chopped parsley % cup dried bread crumbs

Mix shrimps, rice, parsley, pepper, cayenne and white sauce. Pour
in a greased baking dish and sprinkle with ecrumbs. Bake in a hot
oven (400°) for 20 or 25 minutes, or until erumbs are brown.

' —-Miss Gwendolyn MacFarlane
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BAKED HALIBUT

2 lbs. halibut 1 tsp. salt
2 th. flour ' %5 tsp. pepper
2 tb. butter 1 can tomatoes

Clean the fish and place in buttered baking dish. Season with 'salt
and pepper and dot with butter. Mix flour into tomatoes using little
Jess than 1 can and pour over fish. Sprinkle with bread crumbs and
bake in moderate oven for half an hour.—Ruth Sumner.

. CREAMED CODFISH WITH EGGS
1 cup flaked salted codfish 2 hard-boiled eggs
2 cups unseasoned white sauce 1 tsp. minced onion

Cover codfish with cold water, add 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 cold water and bring to the 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 butter and
bake in a moderately hot oven, 370°, basting occasionally with the

milk. Thicken the liquid remaining with flour and serve as a sauce.
— Mrs. V. Doucet.

SAUCE-BISQUE FOR LOBSTER

2 tbh. butter 1 cup cream
b tsp. salt 2 egg yolks
2 th. sherry Red pepper

Cream bufter well and add sherry. Heat well then add cream, season-

ing and heat. Stir until thick. Pour over eggs and stir well.
—Ruth Sumner.

EGG SAUCE
3 th. shortening 1% tsp. pepper
3 th. flour 14 tsp. Worcestershire sauce.
1% cup milk 2 hard boiled eggs

% 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. IF. T'racey.

TARTARE SAUCE

Chop finely 1 tb. each parsley, stuffed olives, gherkins and capers.
Add to one cup mayonnaise. Season to taste with onion juice, salt
and pepper.—Mrs. J. Vanstone.

CONSULT

Masters and Wheeler Ltd.

ALL TYPES OF INSURANCE
DIAL 7183 754 MAIN STREET
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WHITE SAUCE
3% cup butter 1 quart of milk (heated)
I cup flour I tsp. salt

In large sauce pan heat the butter, sift in the flour and stir and beat

it well together. Add the milk and beat well until smooth. This

sauce is a foundation from which the following sauces can be made :

Egg Sauce-—with chopped hard boiled eggs added.

Celery Cream Sauce-—with the pulp of hoiled célery strained through

a sieve and added.

Sauce Soubise—with cooked onions (strained) and a little butter.

—Mrs. Donald Smith.

BROWN SAUCE

2 tbh. butter | cup brown stock
15 slice onion 14 tsp. salt
4 th. flour 1% tsp. pepper

Cook onion in buflter until slightly browned; remove onion and stir
butter constantly until well browned; add flour, mixed with season-
ings and brown the butter and flour; then add stock gradually; bring
to the hoiling point and let boil 2 minutes.-—Miss Doris Crichton.

EGG SAUCE
3 th. butter 14 {sp. salt
14 {sp. pepper 1 1% cup hot water

14 cup butter
Melt one half of the bulter, add flour with seasonings and pour on
gradually the hot water. Boil 5 minutes and add remaining butter
in small pieces, Add 2 hard boiled eggs cut in %4 inch slices.
—Miss Eleanor Storey.

DRAWN BUTTER SAUCE
3 tb. butter pepper
2 tbh. flour 1 cup boiling water
14 tsp. salt
Prepare in the same way as white sauce. % tsp. lemon juice and %

tsp. parsley may be added to the sauce. Also a hard boiled egg may
be chopped and added.—Mrs. Gordon Fudge.

LEMON BUTTER FOR BOILED FISH

Melt butter (as much as needed). Add juice of one lemon, 3 or 4
sprigs parsley (chopped), pepper, salt, dash of Worcestershire sauce.
serve hot.—Mrs. R. Macnaughton.

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 324 ST. GEORGE STREET

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

Palmer Service Station

Weldon Palmer, Proprietor
Tires and Tubes, Grease, Oil and Gasoline, Auto Accessories

ALEMITE GREASING A SPECIALTY

COMPLIMENTS OF

MURPHY ano MURPHY

BARRISTERS AND SOLICITORS

COMPLIMENTS OF

Rar Fraser LI,

McBEATH BLOCK DIAL 3910

GOMPLIMENTS OF

The Grey Bus Line Limited

DIAL 4929 95 WESLEY STREET

COMPLIMENTS OF

A. 0. Fownes Ltd.

MAIN STREET MONCTON, N. B.
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CHEESE SAUCE
Make a white sauce, add hard boiled eggs (1 or 2, chopned), 1 sprig
parsley cut fine, 4 tbh. finely grated cheese, pepper, salt and paprika.
—Mrs. R. Macnaughton
SUNSET SCALLOP

Slice 2 medium-sized onions (or 1 large) and cook in as little water

. as possible, or sauté. Place them in the bottom of a greased baking-

dish. Wipe 2 pounds of fillets or slices of any white-fleshed fish.
using a damp cloth. (Cod, haddock, halibutf, or whitefish are sug-
gested.) Cut the fish in servings and place them on the-onions. Pour
over this one can of tomato soup and bake 10 minutes, or until the
fish is cooked, in a HO0°F. oven. If fhe fish has been placed in two
layers, the cooking time will be longer. The following sauce may be
used in place of the soup :

2 th. butter or fat, melted ’ 2 {h. flour added and blended
and used to thicken the following mixture which has been cooked to-
gether and strained :

I cup tomatoes | th. sugar
% cup water | tsp. salt

¥ whole cloves

Jook until thick, Serves 6.—Stella Melanson.

PIGS-IN-BLANKETS (OYSTERS OR SCALLOPS)

Salt the fish very lightly. Roll each oyster or scallop in a strip of
bhacon and skewer in place with a toothpick. Grill or bake till the
scallop is snowy white, or the oyster curls around the edges, and the
bacon is crisp. The oven should be hot, but scallops should not be
{oo close to the strong heat. They may be sautéd instead, turning
each so that the bacon is resting on the hot pan. Baste the ‘“‘pigs”
frequently, when broijling, with fat from bacon.—Stella Melanson.

HOLLANDAISE SAUCE
1% cup butter 14 tsp. salt

2 eggs beaten Few grains cayenne
{ tb. lemon juice T

Wash butter. Divide in 3 pieces. Put one piece in pan with egg yolks
and lemon juice. Cook over boiling water, stirring constantly until
butter 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
drop by drop.—Mrs. A. Bourque.

LEVMON BUTTER

1 tb. lemon juice { tb. parsley
2 th. butter

Cream butter and add lemon juice. Form into balls and serve with
fish.—Miss Grace Condon.

COMPLIMENTS OF

Tuttle Bros. Ltd.
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MEATS

JELLIED HAM

1 cup cooked ham 1% cups boillng water
1 th. minced onion 14 cup vinegar

2 sweet pickles (chopped) % {sp. salt

| pkg. lemon Jello

Method : Dissolve jello in boiling water, add vinegar and salt and
chill. When slightly thickened fold in ham, celery and pickles, Chill
in moulds.—Mrs. J. D'Orsay.

BAKED CHOPS WITH DRESSING

t pork chops 1 % (bs. summer savory
2 cups bread erumbs % tsp. onion salt
% cup melted butter salt and pepper

Method : Melt butter, add te bread crumbs, then 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 deg.
F. oven for 15 minutes, then reduce heat to 350 deg. F. for 40
minutes.—Mrs, R. M. Jones.

CHICKEN PIE
Boil fowl. Separate from bones, and arrange in small pieces in but-
tered baking dish. Make a gravy of 3 ths. butter, 3 tbs. flour, add 1
cup milk, 3 cups hot chicken stock. Cook until thick and pour over

chicken.

: CRUST FOR CHICKEN PIE
2 cups flour I slightly beaten egg
2 tsp. baking powder (scant) 1 ¢. milk

I th. shortening

Method : Mix well. Spread with spoon over chicken and gravy. Bake
in hot oven about half an hour.—Mrs. J. Smith.

FANCY BAKED HAM
1 1% inch slice of ham % cup brown sugar

2 tsp. mustard
Method : Place ham in casserole. Spread with sugar and mustard
mixture. Cover with scalded milk and bake in fairly hot oven for
I hr, or until ham is tender.
PEANUT BUTTER may be substituted for the above mixture and is
delicious.—Mrs. M. G. Musgrave.

BAKED HAM AND PINEAPPLE
Buy a slice of ham cut about one inch thick. Put in pan and sprinkle
with mustard, ground cloves, cinnamon and brown sugar. Lay slices
of pineapple over this, then pour juice from can over all and bake in
a hot oven about one hour, adding a small amount of water if the
juice boils away.—Mrs, A. I.. Gorbell.

VEAL CUTLETS

2% 1bs. veal 1 egg
4 ths. butter Fine bread crumbs
1 th. water Salt and pepper

Method : Wipe meat and cut into pieces removing skin, bone and
tough membranes. Beal cgg and water, so that white is well broken
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but not light. Dip meat in sifted bread crumbs, dip in egg, then in
crumbs again. Melt fat in frying pan. When hot brown quickly on
both sides. Pour sauce over cutlets, cover, then cook at low temp-
erature for 1 hour, turn occasionally.—Nan Belliveau.

MEAT LOAF WITH TOMATO

15 1b. round steak (minced) salt and pepper
15 onion I th. bulter or piece of suet
| egg 1 can tomato soup
(el =]
)

2 (heaping) tb. bread crumbs

Method :Mix all ingredients except butter. Pack into small casserole,
or form into loaf and place in pan. Put butter or suet on top of meat,
and bake in hot oven 30 minutes. »rour over this the tomato soup,
and return to oven for 10 minutes.—Mrs, M. G. Musgrave.

SWISS STEAK

Have 2 1bs. of round steak cut 1 inch thick. Melt 2 th. fat (suet will
do) in a fryingpan. Season steak with salt and pepper. Dredge with
flour, brown quickly on both sides and put into casserole. Brown a
scant % cup of flour in fat left in pan, add 3 cups hot water and pour
over the mealt. Cook for two hours in a slow oven, If onion is liked,
flavor with onion juice or cook an onion in the fat before the meat is
hrowned.—Mrs. G. H. Cunningham.

BARBECUED SPARERIBS

2 1bs. spareribs 2 tbhs. vinegar
f medium onion 1 th. Worcestershire sauce
2 ths. fat or salad oil 2 ths. brown sugar
4 ths. lemon juice % cup water
salt and pepper 1 cup chili sauce

Method : Have spareribs cut at market into pieces for serving. Place
in baking pan. Bake in moderate oven (350 deg. F.) for 30 minutes.
Chop onion:; brown in fat or salad oil. Add remaining ingredients.
Cook slowly 20 minutes. Pour over spareribs; continue baking about
I ‘hour.—-Mrs. J. W, Devitt.

BEEF LOAF

Chop 2 Ibs. uncooked beef fine; add 2 tsp. salt, % tsp. pepper, % tsp.
onion juice, 1 tsp. summer savory, 2 tbs. melted butter; then 1 beaten
egg, 1 cup bread crumbs and enough milk (about % cup) to form
into loaf. Lay in pan. Dredge with flour, pepper and salt. Cook 45
minutes in quick oven. Baste frequently.—Ruth Adair,

CALL Compliments of
’ . ; .
Breau's Taxi | MissH,M. Franklin
SERVICE HAIRDRESSER
Dial 3359. 24 hr. Service 27 Highfield St., Dial 5456
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A GOOD APPEARANCE COMMANDS ATTENTION !
You can prove this for yourself by sending your next

order to
EASTERN NMIONCTON’S FAVORITE DRY CLEANERS

Fastern 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.

COMPLIMENTS OF

FEASTERN SECURITIES Co.

LIMITED

Investment Dealers

MAIN STREET MONCTON, N. B.
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DINNER IN A ROLL

»
2 cups flour { 1b. lamb
3 tsp. baking powder 5 small raw carrots (1 cup when
Y tsp. salt ground)

% ecup erisco small onion
%4 ecup milk or water egg
I tsp. salt % tsp. pepper

Method : Put lamb, carrots and onion through food grinder, using
medium knife, (or use 1% cups cooked ground lamb and combine
with ground carrots and onions). Add egg and seasonings. Mix well.
Prepare biscuit dough as follows : Sift flour, baking powder, salt.
Measure out shortening, cut in untif® texture is mealy. Add liquid,
stir rapidly % minute, Roll out %4 inch thick into a rectangle, put
meat filling down centre. Roll up like a jelly roll, fasten ends, gash
top to let steam escape. Place in shallow greased pan; bake in quick
oven (425°F.) 35 or 40 minutes. Serve with mushroom, tomato or
white sauce.— G. MacFarlane.

JELLIED VEAL AND PORK

| knuckle of veal I 1b. pork
1 small can of peas salt and pepper
Method : 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 arrange in bottom of mould; then pour in
meat, let set in cold place.—Mrs. Gordon Fudge.

BARBECUED HAM

1
1

1 slice ham (2 lbs. 1 in. thick) 1 small can tomato soup
14 . large onion % cup cider vinegar

1% clove garlic % th. sugar

14 cup catsup % th. butter

% cup Worcestershire sauce 1% tsp. pepper

Simmer ham 74 hour before baking. Chop onions and garlic very
fine. Add remaining ingredients, pour over ham, then bake uncover-
ed. Temperature 350-375 degrees; baking time 1% hours.

—DMrs, R. B. Mullin.

POT ROAST
4 or 5 lbs. round of beef 6 medium potatoes
2 ¢ canned tomatoes 6 medium onions
salt and pepper 6 medium carrots

Wipe roast. Sear on both sides in a little fat. Rub with salt and
pepper. Place vegetables around roast, cover with tomatoes. Cover.
Simmer about 3 hours. Remove roast to hot platter, arrange veg-
etables around meat and serve.—Mrs. I.. McKee,

CORNED BEEF RING

2 cups boiling water bunch watercress

1 package gelatine 6 tb. mayonnaise

3 cups cooked corn beef (may be 1% tsp. Worcestershire sauce
canned) 4 hard cooked eggs chopped

Add boiling water to gelatine and stir until dissolved. Cool in re-
frigerator. Put corned beef and watercress through food chopper.
Add mayonnaise, sauce and eggs. Combine with gelatine. Pour into
oiled ring. Mold and chill. Unmold and fill centre with cabbage
salad and raw carrots.-—Mrs. Frank Tracey, :
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BAKED HAM

Allow “Boiled” Ham (o cool partially in water in which it was cooked.
Take from water, remove outside skin, sprinkle with sugar and erack-
er crumbs, stick with cloves % inch apart. Bake 1 hour in slow
oven (300° F.). Serve cold—Mrs. A. Bourque.

JELLIED TONGUE

t small calves’ or 1 large beef 1 tbh. gelatine
tongue | bayleaf
| small onion, sliced 4 tsp. pepper
v, cup celery diced | tsp. salt
| slice lemon 14 tsp. Worcestershire sauce
[2 pepper corns 1 cup cold water

Method : Simmer combined ingredients for 1 hour. Pack into greas-
ed mould. Soak the gelatin in the cold water dissolving in boiling
stock. Pour over tongue. Chill until set.—Mrs. J. Vanstone,

T he Proof of the Pudding.......

s in the eating, so they say, and the success in the
cooking is largely due to the quality ingredients. You
don’t jeopardize good cooking with unknown tested
brands of materials, and the same rule applies to
clothes. We would suggest that you don't jeopardize
“good times,” friends and the comfortable feeling
that your clothes are ‘“right” by speculating with
labels. Choose your fashions from a store whose
label represents the quality fashions vou so desire.
Your ‘“Peake’ label is your ticket of admission to the
smartest circles because it is a label that signifies a
“Good Company’ for nearly three decades............ and
vou'll enjoy shopping at Peakes.

Peakes Ltd.

COMPLIMENTS
or

McColl-Frontenac Oil Co.
Limited
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BEEF, VEAL AND HAM LOAF

Have finely ground 1 1b. beef, 1 1b. veal, 1 lb. ham, 2 oz. salt pork.
Mix all together and add 3 beaten eggs, 1 cup of dry bread crumbs
soaked in 1 cup of milk. Season with about 3 tsp. salt, % tsp. black
pepper and, if you have them, % tsp. of thyme, % tsp. marjoram
Add one large onion, chopped fine. Bake in an oven at 350°F., allow-
ing 30 minutes to the pound.

Baste with a mixture of :

% cup brown sugar 2 lsps. dry mustard
2 ths. vinegar little water

Bring above to a boil.—Mrs. A. H. Wallace.

ONION STUFFED MEAT LOAF

1% 1bs. beef, ground soup

% 1b. veal, ground 1 medium sized onion, minced
4 slices bread 115 tsps. salt

1% cup warm water or tomato pepper

Method : Combine thoroughly beef, veal, bread (which has been
soaked in warm water), onion, salt and pepper. Line bottom and
sides of greased loaf pan with mixture, reserving some for the top.
Fill centre with onion stuffing and cover with remaining meat. BrustkL
loaf with two tbs. of melted shortening. Pour over % cup water and
14 cup chili sauce mixed,

ONION STUFFING
3 medium sized onions, minced 2 ths. parsley, minced

14 cup butter, melted 2 ths. water

1% cup soft bread crumbs 1 egg (well beaten)
145 tsp. salt pepper

1 tsp. sage g

Method : Sauté onions lightly in melted butter, add crumbs, sage.
salt, pepper, parsley and waler. Sauté until lightly browned. Re-
move from 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 1bs. beef for stew 1 tb. prepared mustard

2 small kidneys 1 tb, bottled condiment sauce
3 th. flour 6 small peeled onions

% tsp. ground ginger pastry

% tsp. cinnamon

Cut beef into 1 inch squares. Clean, wash and cut kidneys in halves
lengthwise and then in 4 inch slices. Mix flour, salt, ginger and
cinnamon and roll each piece of meat in these dry ingredients. 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 2% hours, replenishing as necessary. Then remove from
oven and turn heat to 450°F. Over the top of pie arrange pastry
crust of % inch thickness prepared by the standard recipe or by using
package pie crust. Return to 450°F. oven and bake 4 hour.

—Ruth Sumner.

BT LNt BT
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SALADS AND DRESSINGS

EASTER SALAD
(Representing Egg on Toast)
Make slices of toast and butter them. Cut into circles (top of coffee
tin may be used). On top of the round pieces of toast place a pre-
served peach, round side up. On the outside of the_peac'h spread
whipped cream. The ecream represents the white of egg and the
peach the yolk.—Elizabeth Condon.

FRUIT SALAD

3 oranges 3 ths. lemon juice
lettuce 34 cup finely chopped nuts
3 bananas
Method : Peel oranges and cut into % inch slices. On lettuce cover-
ed salad plate, place 2 orange slices, Cover with 2 lengthwise quart-
ers of bananas, sprinkled with lemon juice and rolled in nuts. Top

with slice of orange. Garnish with mayonnaise or cherry. ;
-—Mrs. Donald Smith.

TUNA TANGS
{ envelope Knox gelatine 3, cup tuna fish flaked
1, cup cold water Y cup celery cut small
3, cup hot water 14 cup cucumber or cucumber
{ th. lemon juice or mild vinegar pickle
14 tsp. paprika 1 tsp. salt

Soften gelatine in cold water. Add hot water. Stir until dissolved.

Add salt, lemon and paprika. Cool. When mixture begins to con-

geal, add other ingredients. Mix thoroughly. Pour into moulds.
—Mrs, Clyde Waltt.

CRABMEAT SALAD
i cups crabmeat % tsp. salt
[ ecup cucumber cut in cubes 15 tsp. paprika
Pick crabmeat over carefully to remove particles of shell. Agd
cucumbers, salt and paprika. Marinate in French dressing., Chill
thoroughly. Arrange on bed of crisp lettuce leaves in salad bowl and
serve with mayonnaise.—-Stella Melanson.

APPLE TUNA FISH SALAD
{14 cup flaked tuna fish, 7 oz. tin 31 (sp. salt
3, cup diced peeled tart apple 2 tsps. lemon juice
% cup shredded raw carrot 1, cup salad dressing
% cup diced celery
Combine ingredients. Serve in lettuce cups. Garnish with sections
of lemon and radish roses. Serves 6.—DMrs. William Kirby.

COMPLIMENTS OF

C. U. OGDEN

MEATS, GROCERIES and PROVISIONS
Fish and Fruit in Season
695 Main Street Moncton, N. B. Phone 6166
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SALVMON SALAD

1 tin red clover salmon 1 th. lemon juice
1% cup chopped celery salt and pepper to tasle
5 strips crisply fried bacon 3 [hs. mayonnaise

Mix all ingredients in order given and serve on crisp lettuce leaves.

- Garnish with olives.—Mrs. Ralph Jones,

MACARONI AND TUNA FISH SALAD

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. W. Devitt.

MOLDED SALMON SALAD

I can salmon i Lsp. paprika
1 cup chopped celery 2 {sp. lemon juice
1, green pepper chopped fine f. g. cayenne pepper
% tsp. salt salad dressing

Method : Remove skin and bones from salmon. Mix all the ingredi-
ents together using enough salad dressing to moisten. Pack into wet
moulds and chill. Serve on lettuce leaves.—Phyllis Maddison,

PINEAPPLE AND STRAWBERRY SALAD

Chill 1 small fresh pineapple or 1 small can dices. 1% cups fresh or

canned strawberries, 1 th. chopped mint leaves, Arrange on lettuce,

sprinkle with cut marshmallows and 2 tb. fruit salad dressing.
—Mrs. H. Cretney

HAM SALAD

8 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, %4 tsp. salt, % tsp. pepper, 1% cups diced
celery, % cup chopped olives, 114 cup salad dressing.
—Mrs. H. Cretney.

SHRIMP AND PINEAPPLE SALAD

1% ¢ canned or fresh cooked shrimp 2 sprigs olives chopped
1 ¢ canned or fresh diced pineapple 6 tb. dressing
1% tsp. paprika % tsp. salt

Combine the shrimp, pineapple, salt, paprika and olives. Chill
thoroughly and just before serving pour over the dressing. After
well mixed arrange on lettuce leaf.—-Mrs. L. McKee.

COMPLIMENTS OF

Moncton Plumbing & Supply Co. Ltd.
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| COMPLIMENTS OF

| ~ ALLEN & ALLEN

[
f
| BARRISTERS 'AND SOLICITORS

CREAGHAN BLOCK MONCTON, N. B.

GCOMPLIMENTS OF

W. E. McMONAGLE

CAN. BANK OF COMMERCE BLDG., NMONCTON, N. B.

GOMPLIMENTS OF

FRIEL AND FRIEL

BARRISTERS AND SOLICITORS
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CUCUMBER JELLY SALAD
¥% c¢. pineapple 1 large cucumber
4 c¢. lemon juice % envelope Knox’s Gelatine
2 th. sugar
Soak gelatine in 14 cup cold water .Cut pineapple into dice. Pare
cucumber and cut in cubhes. Put into saucepan half the juice of can
of pineapple, lemon juice, sugar and boil 5 minutes. Add gelatine.
Let stand till it begins to stiffen, then add pineapple and cucumber.
Color a delicate green. Serve with lettuce and mayonnaise,

’ —Ruth Sumner.

JELLIED VEGETABLE AND CHICKEN LOAF (serves 6)

1 cup cooked chicken chopped I 3 cups boiling chicken stock or
1 cup asparagus cooked and diced canned chicken soup
or 3 tb. vinegar
1 cup peas cooked Y tsp. salt
1 cup celery or cabbage chopped % tsp. mustard
{ pimento finely chopped | package lemon jelly powder

Dissolve jelly powder in boiling stock,' Add vinegar, salt and mus-
tard. When slightly thickened, fold in remaining ingredients. Turn
into loaf mould. (Chill until firm. Unmould.—Stella Melanson.

STUFFED TOMATO SALAD (serves 6) .

6 medium sized tomatoes %4 cup of diced ecucumber

1% cup of peas (green, cooked) Salad dressing

%4 cup of chopped celery
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 the peas,
chopped celery and cucumber and fiell the tomatoes with this mix-
ture. Lay the slice of tomato on top and garnish with hard-cooked
egg yolk forced through a coarse sieve.—Stella Melanson.

WALDORF SALAD
1 cup cubed apple I cup nut meats
1 cup celery salad dressing to moisten

Cut slice from tops of green or red apples; scoop out the inside pulp,
leaving just enough to hold skin in place. Fill the shells with salad
mixture and serve on lettuce leaves.—Nan Belliveau.

TOMATO JELLY SALAD

Ingredients : Dissolve 2 tbs. Knox gelatine in % cup cold water,
Cook closely covered for 15 minutes :

1 ti‘n tomatoes 14 cup celery finely cut
1 tin tomato juice % tsp. salt
1 small onion sliced 14 tsp. white pepper

Press through sieve and you should get about 3 cups of liquid.
Method : Add the dissolved gelatine with 1 tb. of sugar to hot mix-
ture. Cool. When it starts to jell fold in 3% ¢ of chicken and olives
or celery chopped very fine. Put in moulds dipped in cold water.
—Mrs. Ralph Jones.

CABBAGE SALAD OR COLE SLAW

Shred cabbage and add raw carrot or if preferred may be mixed with
raw apple or celery. Mix well and add salad dressing. Put on lettuce
and garnish with stuffed olives and tomato slices.

- —DMrs. Donald Smith.
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FRUIT RING SALAD
1 cup black raspberries

2 small cantaloupes
leltuce

2 grapefruit
% oranges

Method : Peel cantaloupes, cut each in four 1 inch rings. Place ‘
each on lettuce leaf. Arrange sections of grapefruit and oranges in ‘
centre and garnish with a few hlack raspberries. Pass Sweet Clear f
Dressings. Serves eight.—Eleanor Storey. ‘

BLUSHING PEAR SALAD

o

12 marshmallows (cut fine) 2 ths. lemon juice

1% cup nuts (chopped) 3 drops vegetable coloring ‘
. . v |

L cup raisins (chopped) 6-8 halves canned pears

few grains salt
Method : Combine marshmallows, nuls and raisins. Add salt to
lemon juice. Combine these ingredients and chill. Add a few drops
of coloring to a can of pears and let pears stand in juice just long
enough to color them delicately. Then place a mound of the first
mixture on each chilled salad plate and top with one tinted pear
half. Serves 6 to 8.—Mrs. George Cunningham.

SPANISH SALAD
Chop 1 1b. cooked shrimps and combine with 1 cup cold cooked rice,
{ small can pimentos (drained and shredded), 2 boned anchovies
finely chopped, 4 tbs. french dressing. (Use very little salt in the
dressing). Mix the salad well, arrange it on a flat platter. Surround
with black olives and little bundles of cold cooked asparagus crossed
by narrow ribbons of pimento.—Gwen MacFarlane.

KENTUCKY SALAD

4 cup boiling water I th. lemon juice
4 cup sugar I th. tarragon vinegar
4 cup diluted vinegar 24 cup pineapple syrup
f. g. salt . ¥% cup chopped cucumber
1% (bs. gelatine % cup cooked pineapple (2
4 cup cold water slices)

Mix boiling water, sugar, vinegar and salt; heat to boiling point.
Soften gelatine in cold water, dissolve in hot liquid, stirring con-
stantlyv. Add lemon juice, tarragon vinegar and pineapple syrup.
Strain, cool, stirring occasionally. When mixture begins to thicken,
add cucumber and pineapple. Pour into moistened moulds: chill.
—Mrs. R. B. Mullin.

KARMON WATER

Removes stains and whitens

Moncton Lumber Co. Lid,

clothes on wash day. Manufacturers of
Will not injure the most '
delicate fabrics Lumber and Builders’
Soid by all Grocers Finish,

Manufactured by
Maritime Paint & Chemical

Go. Ltd. _ |
MONCTON, N. B. Dial 5589  Moncton, N. B.

Shingles and Lath
Milling in Transit
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EGG AND POTATO SALAD AND DRESSING
5 cold polatoes 6 or 8 hard boiled eggs
Slice eggs and potatoes.

DRESSING
I cup sweel or sour cream Y% tsp. mustard
I tsp. salt 3 Lbs. vinegar

Steam in double boiler, When it has come (o a boil add 1 egg bealen
light and stir constantly. Remove from fire shortly after egg has
been added. Pour over sliced eggs and potatoes and mix well. Garnish
with parsley or lettuce and serve.—Elizabeth Condon.

CHICKEN SALAD AND DRESSING
To 1 pint of chicken and 24 pint of celery add 1% cups of the follow-
ing salad dressing :
SALAD DRESSING

I cup fresh cream 1% {bs. pulverized sugar

I (bh. flour I tsp. salt

2 egg whites stiffly beaten 5 (Sp. pepper

3 ths. vinegar 15 {sp. or more of mustard

2 ths. melted butter

Method : Heat the cream almost to boiling, stir in flour, previously
wet with milk. Boil two minutes, stirring constantly. Add sugar,
and take from fire. When quite cold beat in whites of eggs and set
aside to cool. Add butter, pepper, mustard and salt. When salad is
ready, add vinegar to dressing and pour over salad.

—Doris Crichton.

FRENCH FRUIT DRESSING

3 tbs. lemon juice 14 tsp. salt
3 lbs. orange juice 1 th. sugar

4 tbs. olive oil
Mix all ingredients thoroughly. —Mrs. Donald Smith.

SWEET CLEAR DRESSING

% cup sugar 1 cup salad oil
15 lsp. mustard % tsp. salt

Y cup vinegar

Bring sugar, mustard, vinegar and salt to boiling point, cool and add
oil slowly, beating constantly. (makes 1% cups).—Eleanor Storey.

sompliments of the WE SPECIALIZE IN

St. George Street Permanents, Finger Waving,

Manicuring and Facials

Service Station DIAL 4580
Ralph (Monk) Chapman, 4 ’
Manager /V\al’lon S

Imperial Oil Products, Atlas

Tires, Batteries and ; Bé’d”fy S hop

Accessories 364 St. George Street
DIAL 6170 MONCTON, N. B.
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COMPLIMENTS OF

The Lister Shoe Store

HIGH GRADE FOOTWEAR -

Dial 3466

877 Main Street

COMPLIMENTS OF

Gordon M. Tingley

LADIES WEAR & ACCESSORIES

Dial 7343

Cor. Main and Lutz Streets

MAIN STREET

COMPLIMENTS OF

B. E. Smith L id

MONCTON, N. B.

COMPLIMENTS OF

A. Q.

—nglish Limited

BUICK - PONTIAC - CADILLAC

512 Main Street

SALES AND SERVICE

Dial 5519
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FRUIT SALAD DRESSING

juice of 1 can pineapple 2 eggs
% cup white sugar 2 tbs. butter
1 tb. flour

Method : Blend sugar, flour and butter. Add beaten egg yolks, then
the egg whites, stiffly beaten. Pour in heated pineapple juice. Cook
in double bhoiler until thick. Cool. Just 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 ths. melted butter 1 th. grated orange rind
1 tb. powdered sugar % cup cream
—Mrs, R. Macnaughton.

THOUSAND ISLAND DRESSING

I cup mayonnaise dressing small pieces

2 ths. chili sauce 2 ths. chopped gherkins or
2 ths. catsup olives

2 ths. finely chopped pimento % cup cream, whipped

2 eggs, hard-cooked and cut in

Combine all ingredients except cream. Chill thoroughly and just be-
fore serving fold in whipped cream.—Mrs. R. B. Mullin.

JIFFY MAYONNAISE (Similar to Miracle Whip)
Mix the following in order :

1 egg 2 ths. sugar

2 tsps. mustard 1 eup vinegar
1% tsps. salt 3. cup Mazola Oil
Then mix :
4 tbs. corn starch 4 ths. cold water

Add 34 cup boiling water. Cook in double boiler for 5 minutes.
Turn hot mixture into cold mixture and beat wilh beater slowly at
first, then increase speed.—Mrs. J. W, Devitt

VEGETABLE SALAD DRESSING

1 cup boiled or mayonnaise 1, sweet green pepper finely
dressing chopped
1 small carrot grated 2 tbs. chopped celery
3 tbs. cooked small peas 1% tsp. chopped onion or onion
% pimento finely chopped or juice

Mix well and serve with plain lettuce or on tomato jelly salad.
—Stella Melanson.

CGOMPLIMENTS OF

Attis Dress Shop

115 Foundry Street Moncton, N. B.
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DESSERTS

MAPLE MOUSSE

Heat one cup maple syrup in double boiler. Beat yolks of four eggs
lightly and add gradually to syrup, stirring with egg beater, and cook
until thick. Add one th. 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 fold in heaten whites of four eggs. Lastly add
one-half pint of eream whipped with a pinch of salt. Let chill in
refrigerator until set. Serves about ten persons.—Mrs. Alex, Tait.

LEMON SHERBET

i pt. milk juice of two lemons
| cup white sugar 1, pt. eream
grated rind of one lemon

Method : Add sugar to milk and allow to dissolve. When thoroughly
dissolved add lemon rind and juice, stirring while adding lemon juice
so as to prevent curdling. Turn into freezer tray of automatic re-
frigerator and freeze one hour with control set at coldest point. Whip
{he cream to a thick custard consistency. Add frozen mixture and
stir until blended. Return to freezing unit and freeze three hours.
(Requires no stirring).—Mrs. Avard Gorbell.

COFFEE-ALMOND ICE CREAM

This is a rich, smooth, inexpensive ice cream for refrigerator freez-
ing. Combine 2% cup sweelened condensed milk with % cup strong
coffee infusion and add a few grains of salt. Chill mixture well.
IFold in 1 cup heavy cream, whipped to a soft custard consistency and
add a few drops vanilla. Pour into freezing pan of refrigerator and
[reeze to a stiff mush. Remove and beat for two minutes. Fold in
Y4 cup blanched, slivered and browned almonds. Return to freezing
fray and complete freezing until very firm. Readjust cold control
and hold for serving.—Mrs. Paul S. Colpitts.

COFFEE CREAM

15 1b, marshmallows % pt. eream, whipped
% cup hot coffee

Melt marshmallows in hot coffee over low heat. Cool to almost jelly,
then add whipped cream. Beat well, Chill in refrigerator.
—Miss Doris Crichton.

VELVET CREAM

1% tb. plain gelatine %4 ¢. sugar

Y c¢. cold water 25 tb. vanilla

Y% o qt. milk % c¢. chopped pineapple

% c¢. cream, whipped ¥ c¢. chop’d maraschino cherries

Soften gelatine in cold water. Heat milk in double boiler, add sugar
and gelatine and stir until dissolved. Chill. When partly set fold in
fruit and whipped eream. Mould.—Mrs. K. MacKenzie.
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MARSHMALLOW ICE CREAM

16 marshmallows % tsp. flavoring (preferably
1 ¢. hot milk vanilla)
1% pt. whipping cream

Add marshmallows to hot milk and stir until dissolved. When cool,
place in refrigerator to chill. Whip eream 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 for about
4 hours. Serve with chocolate sauce.—Mrs. M. G. Musgrave.

ORANGE PUDDING

Pare and cut fine 3 oranges, sprinkle with 24 cup sugar and let stand.
Make thiek custard by stirring 1 tsp. of cornstarch, mixed with a little
cold milk, into 1 cup of boiling milk. When cooked a few minutes,
stir in yolks of two eggs beaten with 2 tbh. sugar. When cold pour
mixture over oranges and make a meringue with the egg whites,
browning in oven. Or pudding may be served with whipped cream in-
stead of meringue.--Mrs. Donald Smith.

CHOCOLATE PUDDING

1 pt. milk 3 egg yolks
% ¢. sugar I th. cornstarch

Pinch of salt.

Method : Scald milk in double boiler. Beat egg yolks, add sugar,
salt and cornstarch, which has been dissolved in a little cold milk.
Add to hot milk and cook until of custard consistency (not too long).
Remove from fire and stir in 1 tsp. vanilla.
Second Part : Beat egg whites stiffly and add 3% cup confectioner’s
sugar and one square chocolate, melted. When cold and ready to
serve, alternate the mixtures and top with whipped eream.

—Miss Margaret Fryers.

MERINGUE DESSERT

% c¢. butter { tsp. baking powder
4 egg yolks 2 th. plain flour

% c¢. white sugar 4 tbh. milk

% ¢. Swansdown cake flour 1 tsp. salt

Cream butter and sugar and add egg volks. Beat well. Add milk and
flour which has been sifted with baking powder and salt, alternately,
beating after each addition. Pour into two layer cake tins. Cover
with meringue made by bheating the 4 egg whites and adding 3 cup
white sugar and 1 tsp. vanilla. Sprinkle with chopped nuts. Cook in
a moderate oven for 25 minutes. Put in layer cake form, spreading
whipped cream and any seasonable fruift 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

COMPLIMENTS
OF

GEO. T. MITTON

Louis T. LEBLANC

Barrister, Solicitor,
Notary Public

666 Main St. Dial 6216

W. G. STEWART

B.A., LL.B.

Barrister, Solicitor, Notary

(Also of the
Nova Scotia Bar)

Royal Bank Bldg, Moncton

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.

GEORGE L. HARRIS
Barrister, Solicitor,
Notary Public

Phones : Office 3088
Residence 8437

McBeath Block
MAIN ST., MONCTON, N. B.
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PINEAPPLE TART

Whites of 6 eggs 2 cups sugar
2 tb. white wine vinegar
Beat egg whites until stiff. Add vinegar and sugar and beat well.
Put in Pyrex pie plate and cook very slowly 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% c. milk, scalded dash of salt
3 graham crackers, crumbled % tsp. vanilla
2 beaten eggs 8 quartered marshmallows

2 th. sugar

Method : Pour milk over cracker crumbs. Stir in eggs, sugar, salt
and vanilla. Fold in marshmallows. Pour in a large greased baking
dish and place in a pan of hot water and bake in a moderate oven
(350°) for 30 minutes or until firm. Serve chilled. This may be
cooked in individual dishes if desired.—Mrs, William Kirby.

BUTTERSCOTCH PUDDING

1 cup brown sugar 2 cups water
Mix and bring to a boil, then pour into baking dish.
Combine a batter as follows :

1% c¢. white sugar 2 tsp. baking powder

1 tb. butter 1% c¢. raisins, dates or currants
1 egg % .. milk

1 c. flour 4 tsp. salt

Cream bufter and sugar. Add unbeaten egg and mix well. Sift dry
ingredients and add alternately with the milk.  Add fruit. Drop by
spoonfuls into syrup in baking dish. Bake in a moderate oven until
brown.—Mrs. Clyde Watt.

PINEAPPLE OVEN PUDDING

2 egg yolks 1 tsp. vanilla

2 c¢. milk 3 c¢. crushed pineapple
4 tb. minute tapioca 2 tb. brown sugar

4 tb. sugar 2 egg whites

1% tsp. salt 4 tb. sugar

Method : Mix egg volks 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 adding sugar two tb. at a time,
beating after each addition. Pile on pudding and bake in a moderate
oven for fifteen minutes or until browned. Chill and serve.

—Mrs. Avard L. Gorbell.

ORANGE MARLOW

2 c¢. marshmallows pinch salt
1 c. orange juice 1% pt. whipped cream
% c¢. sugar

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

1% ¢. brown sugar 1 c. chopped dates or raisins
1 c. flour sifted with 2 tsps. bak- 1% ¢. sweet milk
ing powder and pinch of salt
Mix together well and pour into a greased baking dish. Cover with
a sauce made as follows :
2 c¢. boiling water ; 1 tb. butter
% c¢. brown sugar % tsp. nutmeg

Beat sauce until butter is melted. Bake in a moderate oven 30 min-
utes.—Mrs. Gordon Fudge.

ST. JAMES PUDDING

% ¢. molasses - 14 tsp. cloves, ground

% ¢. milk 14 tsp. nutmeg

3 tbs. butter 1% tsp. allspice

1% c. flour 1 scant cup chopped nuts
% tsp. soda 1 scant cup raisins or dates

4 Lsp. salt

Mix ingredients well and steam for three hours. Serve hot with a
brown sugar sauce.—Mrs. D. H. MacDonald.

STEAMED APPLESAUCE PUDDING

13% c. flour | ¢c. sugar

4 tsp. salt 1 egg

1 tsp. soda | ¢. chopped raisins, currants,
i tsp. cinnamon dates or cooked prunes
Y% tsp. cloves 1 c. broken nut meats

% tsp. nutmeg 1 c¢. thick unsweetened apple-
Y% c¢. shortening sauce

Sift flour, sait, soda and spices together. Cream shortening and
sugar thoroughly. Add egg and beat well. Mix fruit and nut meats
with one-quarter cup of the dry ingredients. Add to the creamed
mixture. Then add remaining dry ingredients alternately with apple-
sauce, beating smooth after each addition. Fill large greased pudd-
ing mould 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.

GOMPLIMENTS OF

LeBI_ANC and LeBLLANC

BARRISTERS AND SOLICITORS

e ———
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CHRISTMAS PLUM PUDDING
1 c¢. molasses plus 1 tsp. soda.
3 c. flour, sifted with 1 tsp. each of salt, cinnamon and nutmeg and
one-half tsp. cloves. 1 ¢. suet OR 1% c. butter
1 large cup of raisins, stoned, cut in pieces and slightly floured.
Blend in order given and steam for three hours. Serve with hard
sauce, flavored with brandy or cherry.—Miss Ruth Adair.

BLUEBERRY PUDDING

1 c. white sugar 1 egg
1% ¢. milk butter size of an egg
2 c. flour 2 tsps. eream of tartar in flour

1 tsp. soda—in milk

Mix together and beat well. Lastly fold in one cup of blueberries.
Bake in a moderate oven. Serve with whipped cream.
—DMrs. George Cunningham.

PINEAPPLE UPSIDE DOWN CAKE

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

Cream butter and sugar and spread in bottom of pan., Cover with
sliced pineapple. Then pour on following batter :

14 c. butter 21 c. flour
% ¢. sugar 4 tsps. baking powder
1 egg well beaten 1 tsp. salt

1 c. milk
Cream butter, add sugar and continue creaming until well blended.
add egg and mix well. 'Then add flour, sifted with salt and baking

powder, alternately with milk. Cook in moderate oven.
—DMrs. R. H. Allen.

PEACH BASKET TURNOVER

2 egg yolks 1 tsp. baking powder

1 ¢. sugar 1 tsp. vanilla

1% c¢. hot water 1 c¢. brown sugar

2 egg whites 2 tb. butter

1 c¢. flour 1 can sliced peaches, drained
14 tsp. salt 14 tsp. salt

Beat egg yolks and % c. sugar together until light. Add hot water
and remaining sugar and beat for five minutes. Fold in stiffly beaten
egg whites. Mix and sift flour, baking powder and salt. Add to first
mixture. Then add vanilla. Mix brown sugar, butter and salt 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

{1c. flour Y% c. butter
1 ¢. sugar 6 peaches

Peel and slice peaches in wedges. Cover bottom of baking dish with
them, add a little water and sprinkle with % cup sugar.

Mix remaining sugar with flour and rub in the butter. Cover peaches
with this mixture. Bake one-half hour 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 and Care of Grey Hair
Our Specialties

759 MAIN STREET OPP. CITY HALL

COMPLIMENTS

OF

Sussex Ginger Ale
L_imited

SUSSEX, N. B.

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

Record Stove & Foundry Co. Ltd.
RANGES — HEATERS — FURNACES
Moncton, N. B.
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AFPPLE CRISP

0 medium apples 1y ¢. butter
% c¢. brown sugar 1, ¢. fiour
14 c¢. white sugar
Peel apples and slice into buttered baking dish. Sprinkle with white
sugar. Combine butter, brown sugar and flour and spread on top of
~apples. Bake about 30 minutes in moderate 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 with mincemeat. Arrange apples in a greased baking dish and
pour over them sauce made as follows : One-half cup brown sugar
and one-half cup boiling water. Bake in a moderate oven until
apples are tender, basting frequently.—Mrs. Paul S. Colpitts.

PEANUT BRITTLE FLUFF

% 1b. peanut brittle 1% pt. cream, whipped

.1 Crush peanut brittle fine with rolling pin and add to cream. Mix
1 thoroughly and chill..—Mrs. K, Everett.

CARAMEL PUDDING

|

} 1% c¢. brown sugar Mix and put in greased pan,
; 1 c. flour then mix : 1 c¢. brown sugar

‘ 1 c. raisins 2 c¢. boiling water

| 2 tsp. baking powder 1 tb. butter

: Y% c. sweet milk % tsp. nutmeg

When sugar is melted, pour over batter. Bake 25 minutes,
—Miss Grace Condon.

I3
% VANILLA CREAM PIE FILLING

1 pt. milk 1 tsp. vanilla
| 1 c¢.sugar 1 tsp. salt
i 2 eggs 4 tb. flour

1 'tsp. butter

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

I F AR T T

1% c. Bordens milk diluted in 1 tsp. vanilla
13 c. water 1% c¢. sugar
% tsp salt 1% tb. gelatine
| 3 eggs

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

—Mrs. Vincent Doucet.

o WG

; COFFEE JELLY

1 tb. gelatine juice of % lemon
14 c¢. cold water pinch of salt
1% c. strong coffee 1 ¢. cream, whipped

14 c¢. sugar

Soak gelatine in cold water, dissolve in hot coffee, add sugar and
flavoring and cool. When partly set, fold in whipped cream. Chill.
—Mrs. Rand Matheson.
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LEMON PIE

Juice and grated rind of 1 lemon 1% tb. cornstarch
1 c. sugar 1% e¢. boiling water
2 egg yolks small piece of butter

Combine the above, mixing the cornstarch in a little cold water, and
cook in a double boiler until thick, stirring constantly. Cool and
pour into a baked pie shell. Cover with meringue.

Meringue : 2 egg whites beaten stiff with % tsp. of salt. Add two
th. of sugar and a pinch of cream of tartar and continue beating until
the mixture will stand in peaks. Pile lightly on pie and brown in a
slow oven.—Mrs, J. E. Smith.

PECAN PIE e
{ unbaked pastry shell 2 ¢. light corn syrup
{ beaten egg white { tsp. vanilla
3 eggs 14 tsp. salt
{ th. sugar 1 e¢. whole pecan nut meats
2 th. flour

Brush unbaked shell with egg white and put in hot oven (450°) from
three o five minutes to set crust. Beat eggs until light. Mix sugar
and flour and add to eggs. beating in well. Add syrup, vanilla and
salt. Sprinkle nut meats in pastry shell and add filling. Bake in a
moderate oven (375°) about 45 minutes. This makes one 9 inch pie.

-—Miss Eleanor Storey.

BUTTERSCOTCH PIE

{ c. brown sugar 2 th. flour
i c. cold water 1 tsp. vanilla
2 eggs, separated 2 heaping tb. butter.

Mix sugar, flour and egg yolks to smooth paste and add gradually the
waler and butter. Cook until thick, stirring constantly. Pour into
a baked pie shell and cover with meringue made with the egg whites.
Brown in a slow oven.—Miss Doris Crichton.

MOCK CHERRY PIE

[ ¢. raisins, chopped 1 tb. flour
{ ¢. cranberries, halved 1% ¢. hot water
3 c. sugar 1 tsp. vanilla

Make a thickening sauce of the sugar, flour, hot water and vanilla
and combine with the fruit. This makes a very good filling for a two
crust pie~—Mrs. Randolph Parker.

COMPLIMENTS OF

SUNBEAM BAKERY

Headquarters for

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

881 Main Street Dial 4287

i
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BUTTERSCOTCH CHIFFON PIE

1 nine inch baked pie shell I ¢. scalded milk
1 envelope plain unflavored 2 tb. butter
gelatine Y tsp. salt
%4 c¢. cold water 1% tsp. vanilla
3 eggs, separated % c¢. white sugar

1 c¢. brown sugar, firmly packed

Soak gelatine in cold water for 5 minutes. Beat egg yolks and grad-
ually add brown sugar, then milk, beating as these are added. Put
butter and salt into this mixture and cook in double boiler until
custard-like, stirring constantly. Stir in gelatine. Cool and add
vanilla. Lastly fold in stiffly beaten egg whites which have been
beaten with the white sugar. Pour into shell and chill. Any extra
filling may be chilled and served as a separate dessert.

—DMrs. Ralph Jones.

RHUBARB CANDY PIE

1 1b. rhubarb Crust Mixture : 3% c. flour
2 apples | ¢. brown sugar
14 c¢. brown sugar % c. butter

% 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 about
45 minutes.—Mrs, R. H. Allen.

CHOCOLATE PIE
1 c¢. white sugar 14 c¢. butter
2 th, cocoa

Put in mixing bowl and add 4 c. boiling water and stir until smooth.,
Then add :

115 ¢. flour | tsp. soda in %c¢. sour milk
1 beaten egg 1 tsp. vanilla
1 tsp. salt

Mix well and bake in moderate oven in two layer cake pans.
Use following for filling and top :

26 ¢. sugar 1 tb. butter
1 tbh. cocoa 1 c¢. boiling water

1 large tb. cornstarch

Mix all together and cook in double boiler until thick.
—Miss Margaret Fryers,

Compliments of Compliments of
C. P. MILTON Vail's Star Laundry
MEATS AND , Aub
GROCERIES Dry Cleaning
Mountain Rd. Dial 5579 | Dial 4664 Moncton, N. B.
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PUMPKIN PIE

A

This makes two pies. an
1 can Aylmer pumpkin 1 tsp. ginger
2 ¢. sugar 1 tsp. salt
2 eggs, beaten
Mix above ingredients well then add one large tin Carnation milk and
14 ¢. milk. Pour into uncooked pastry shells and bake for one hour.
Serve cold.—Mrs. D. H. MacDonald. \

BANANA PIE
2 th, cornstarch 2 c¢. milk.
1 c. sugar flavoring and salt

Mix togewuer and cook in double boiler until 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% c. milk, Mix % c. sugar, % tsp. salt and 2 tb. cornstarch
and add slowly to the hot milk, Cook in a double boiler until corn-
starch is well cooked and mixture is thick, This takes about 40 min-
utes. Pour this over 2 beaten egg yolks Refurn to double boiler and
cook about 3 minutes. Add 1 c. well drained crushed pineapple and
1 tsp. vanilla. Pour into a baked pie shell and cover with a mer-
ingue made of the stifflybeaten whites of 2 eggs and 2 tbh. powdered
sugar. Brown in oven.—Mrs. V. F. Hudson.

MINCE MEAT

2 Ibs. lean beef, cooked and 1 tsp. nutmeg

chopped 1 tsp. cloves
1 1b. suet | tsp. allspice
7 Ibs. apples 1 tsp. salt
1 1h. sultana raisins 21 1bs. brown sugar
2 Ibs. seeded raisins 1 qt. cider
2 Ibs. currants chopped rind of 3 oranges

8; 1b. citron

Purchase lean meat and boil until tender, cool in the liquor, then put
through chopper. Mix materials together in order named. Simmer
slowly for about 1 hr., bottle hot and seal.—Miss Nedra McBeath.

Nixon & Fleming Victoria Garage
“The Uptown Drug Store”
Where all Prescriptions are NASH MOTOR CARS &
carefully compounded, and
all drugs used are the best. SERVICE
Bring your next prescription g G
%y 127 Victoria Street
NIXON & FLEMINGS Dial 6586, Moncton, N. B.

237 St. George St. Ph. 3534
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PASTRY

1. Sift together 1% cups pastry ﬂOU.l 1% tsp. baking powder and
% tsp. salt.

2. Cut into the flour % cup shortening, Use 2 knives or a pastry
blender and work until the whole resembles a coarse meal.

3. Gradually add cold water to make stiff dough. Chill pastry for
1 hour if possible.

4. Turn on to a slightly floured molding surface and pat the pastry
into a long narrow sheet 4 inch thick,

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

HOT WATER PASTRY

% c. shortening I {sp. baking powder
1% ¢. boiling water 1 tsp. salt
2% ¢. pastry flour

Pour the boiling water over the shortening and beat until it creams.
Add flour, which has been sifted with baking powder and salt. Mix
well. Put in refrigerator over night before using. This can be kept
in refrigerator for some weeks and is always av a1lalble at a moments
notice for pies, tarts, etc.—Mrs. Avard Gorbell,

Dessert Sauces and Fillings

CHOCOLATE SAUCE
1% c. brown sugar 3 th. cocoa
145 ¢. corn syrup 1 c. boiling water
Stir well and let cook to desired thickness.—Mrs. Albert Parker.

BUTTERSCOTCH SAUCE
2 c¢. brown sugar % ¢. milk
1 ¢. corn syrup

Stir well and let cook slowly to desired thickness. A richer sauce may
be obtained by adding % c. cream and beating well.
——st Albert Parker.

CURRANT MINT SAUCE

1 glass currant jelly 2 tb. orange rind shavings
2 tb. minced mint leaves

Mix above together.—Miss Grace Condon.

BROWN SUGAR SAUCE

1 c¢. brown sugar 1 tb. flour
1 c¢. boiling water 1 tsp. flavoring
2 tb. butter 14 tsp. salt

Melt butter, stir in flour, add boiling water, sugar and salt. Cook
until clear. When cool add flavoring.——Miss Grace Condon.

HARD SAUCE
1 egg 1 c. butter
1 ¢. sugar 6 tbh. 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 % lb. marshmallows with % c. waler. Add 1% c. confectioners
sugar and beat until smooth. Add 1 tsp. vanilla extract and whip in

the stiffly beaten whites of two eggs. Serve over chocolate ice cream,
—Mrs. L. McKee.

ORANGE FILLING

5 th. flour 3 th. lemon juice
| ¢. sugar ¢ water
grated rind of 1 orange 1 egg or two yolks
1 ¢. orange juice 2 tsp. butter

Combine in order given, cook in double boiler for ten minutes, stir
constantly.—Mrs. V. Doucet.

UNCOOKED LEMON FILLING

Deat together 2 egg yolks, 2 heaping th. cornstarch and enough water
to dissolve the cornstarch. Add very quickly 2 ¢. boiling water. Add
juice and grated rind of 1 lemon and 1 c. white sugar. Beat well and
cool.—Mrs. Randolph Parker.

COMPLIMENTS
SHOP ELLE R'S IT
AT (N.B.) PAYS
LIMITED
910 MAIN STREET PHONE 6551

First and foremost of the GOLDEN RULES of Good
Cooking is.that “You must use Fine Ingredients.”

Good Materials Well Handled Miean Good Foods

0O

A

We guarantee every Food item to be absolutely
satisfactory. You will be doing us a service if
yvou promptly return or report any unsatisfactory

merchandise.
0

W

4408 eovetveee 4409
St. George Food Shop

305 ST. GECRGE STREET

Serve by Saving; Buy War Savings Stamps Regularly

NS,

.
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CAKES

CHERRY CAKE

% c. butter % c. milk

1% ¢. sugar % tsp. vanilla
214 ¢. sifted flour 16 chopped cherries
3 tsp. baking powder % ¢, walnuts

%4 tsp. salt 4 egg whites

14 c¢. cherry fluid
Cream shortening; add sugar gradually while creaming. Sift flour
with baking powder and salt. Add alternalely with cherry liquid, milk,
and vanilla to sugar mixture. Fold in cherries, walnuts then stiffly
beaten egg whites. Bake in greased pan in oven 375° for thirty to
thirty-five minutes.—Mrs. Gordon Fudge.

TOMATO SOUP CAKE

1, c¢. butter | tsp. cinnamon

1 c. sugar 1 tsp. cloves

1 can tomato soup 1 tsp. nutmeg

1 tsp. soda (put in soup) 1| c¢. raisins, cut

2 c¢. flour (sifted) 1 ¢. chopped walnuts

2 tsp. baking powder
Cream butter and sugar. Add tomato soup to which soda has been
added. Add sifted flour and baking powder, then cinnamon, cloves,
nutmeg, raisins and walnuts. Bake in sheet for about half an hour

in moderate oven. Frost with a boiled brown sugar icing,
—Mrs. D. H. MacDonald.

COFFEE CAKE

1% ec¢. butter 1 tsp. salt

1 c¢. white sugar % c¢. chopped walnuts

2 eggs, well beaten % tsp. vanilla

2 c. flour 3% c. strong black coffee
2 tsp. baking powder

Cream butter, add sugar, then add beaten eggs. Sift flour, baking
powder and salt together, add alternately with black coffee. Add
walnuts and vanilla .Bake in one sheet in moderate oven for about
thirty minutes.—Mrs. D, H. MacDonald.

WITH COMPLIMENTS

New Brunswick »Gas & QOilfields Ltd.

FUEL OIL AND GASOLINE

DIAL 3683
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POUND CAKE
¢. butter 1 tsp. baking powder

1 tsp. vanilla extract
1 tsp. lemon extract
1

eggs :
tb. cooking sherry

¢c. sugar
15 tsp. salt
Cream butter 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 minutes at high speed if electric beater is used. Bake
in greased tube pan in a slow oven (250°) 40 minutes, then increase
temperature to moderate (325°) and bake 40 minutes. The crust
formed makes frosting unnecessary.—Miss Eleanor Storey.

WHIPPED CREAM CAKE

134

4 c. cake flour
8

2

1% pt. cream (whipped) 2 {sp. baking powder
2 eges salt
| ¢c. sugar vanilla

1% c. flour

Whip cream, beat eggs, add sugar, then add to cream. Sift flour,
baking powder and salt and add to whipped cream mixture. Add
vanilla, Bake in a moderate oven.—Miss Margaret Fryers.

1 egg
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