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l I he » alue Of Sour ( :ream STUVH Ll A t‘:b 5:0 3;:3:“ i 1 1-2 teaspoon vanilla, | with chopped nuts, Measure, mix e
i Line pie plate with pastry. Spread e p?:our g 1 teaspoon soda. 1 Watercrezs Sandwich Fiiling and spices together then beat (27 e2f
! Al raisizs over . pastry. Beat togeiher 14 ?u! Ly :;ut L 1-2 cup sour milk. | 1-2 cup sour cream. stir in the sugar, mollasse;, sow
| Do rot despair if the milk or cream| 1 tabl butter yolks of eggs, sugar and cream, and P e y Beat sugar and shortening until ‘Watercress. | sream and, last of all, the dry ingréd.
2 espoon butter. ppour over pastry. Bake as custard Mix sugar and corn starch together ', .. 444 “d be i | 1-4 cup of -very finely ien's, P
turns sour. It is delicious in cookery| 1 cup brown sugar I2-d stir in th to mak light. eggs and at  again. | P ery finely chopped;ients. Pour into a greased pan amt
1 2 ple. When cool, spread over it a 2:¢% e sour cream to make a t . b Salt bak ;
,and may be used for any course of | 1. teaspoon vanilla, . ; | smooth paste. Cook 20 minutes, in Fcur the hot water on the cocoa, add | =& | bake in moderate oven—360 degrE
the meal. Its food value is the| Mix the flour, sugar, salt, cream, 'merlngue mads with whites of cggs, A ‘double bc;{ler stirring  only \;ntil the soda to the milk and combine all | Mix ingredi nts and spread gener- F.—for 85 minutes, or uxtil it shrink-
ki . ! 2 *12 tablespoons sugar, ! the ingredi:nts. Beat well. Bake in ously . betwesn ' thinly-sliced ‘hite (from the sid f th ) "
same as when fresh, there being no' aggs (sligtly beaten), vanilla and the ; e METCHiR Tak ! g yrshoed. . walte he sides ol bhe pan. -
3gs (sligtly Fruit Cream Filling thickened. Add nuts and vanilla, \"5uoq 10t pap in a moderate oven bread: This may be used as a desteH

the ease and simplicity with which it|with a knife; when custard is cooked

: hel 1,1 2 cups brown sugar.
may be used in anyy recipe. It saves| the blade will come out clean. Make gredisnte sad S tapy ADe il
time and labor when making a cake; | meringue with whites and 2 table-
simply mix the sugar and cream to-|spoons sugar.

1-2 cup brown sugar.

2
; -3 cup sour cream.
On the top of each place sliced 1-2 cup shortening. 1-2 cup sour cream. ' 1-2 cups flotr.
peaches, strawterries or other fruit, 3 esgs. Boil ingredients toge‘her, stirrinz 1-2 teaspodi soda,
canned or fresh. This fillizg may 1-2 cup cocoa, until boilng point’is reached. Ccok 1 teaspoon c.nnamon.

injury to the vitamins and other con- | melted butter. Pour into an un- y ?

tents b b s L 3-4 cup sour cream, whipped. and when cool use between cake lay ifor about 30 minutes. Ice with foll- | Gingerbread served with whipped sweet -cream

. aked crust and bake in a very hot|. vn.ivo of 1 egg, beaten stiff. ers or as filling for tarts or cream ..o oio. b L 1

Sour tream Is an excellent shorten- (oven for about 10 minutes; then| , o ., nowdered sugar puffs. wing ng.“ . 5 : ;g p suzar, ISY:: ene1 and mxxe;i wl‘ih Cmm:;

ing, One thing to recommend It 13| decrease heal bak tard. r gar. i our Cream Icirng | 8. pineaapple, or served with sweetné

e heat to bake custard. Tesb| .14y fo1d together the above in- Cocon Loaf Cake 1 cup granulated sugar. T 1-2 cup meiasses , thick sour cream. :

A :
1

Mixed Doubles.,—Miss Moore and Mt/

gether, thus eliminatirg the creaming Rasin Pie

Qo s S 1 i it b aleo be used in cream puffs or be-| 2 cups pastry flour : until a soft ball will form in cold ! teaspoon ginger. Mabey Montague won from Miss Mags-

o R o ) tween layers of cake. 1-2 cup hot water. water, Cool  slightly. Beat until = -4 teaspoon nutmecg Laren and Mr. Doyle Georgetowr
Ing. . ; Cooked Sour Cream Filling 1 tablespoon vinegar. creamy, adding 1-2 teaspoon of 1-4 teaspoon cloves. s ; :

f ; sour cream is used as the fat in a| 1 cup sugar.
flour mixture, use half a teaspoonful

\ . iy |ot soda with each cupful of good sour TR o e —_— . B ey
' eream, Sift the soda before - . * ®
g 0”8 ing, and do not use too much, as ex- ' ;
¢ |cess soda spolls the flavour and color

!'You, too, mey enjoy enviable besuty. |of the product. :
' In not more than fifteen minutes a day In our grandmothers’ days when
the marvelous new Pompeian method * Imethods of keepirg milk and cream

1-2 cup granulated sugar. % teaspoon baking powder. varilla, Spread on cake and sprinkle 1-3 teaspoon salt. R

v.ill give you that beautiful, soft, glow=
ing skin that is the highest pinnacle of
Baauty. i |
! Forover thirty yeers Pompelan has been
| making the finest cosmetics—and. offer«
' ing them at prices that save you money,

FREE: Pompalan 1930 Art Panel,

Wiite today. Enclose 10 cents for

ensrous trial sizes of Pompelan
Euulv Aids and booklet, *'Your

Tyrt (él Buulv.';‘lﬁ;:lddn_}n og-
mpany, LImite o
pelan Co "C:nm. , Tor n 3

{ies Doubles.,—Miss  Moore and
Miss MacGregor, Montague ~ won from
Miss £ Knight and Miss M. Douglas
own, 7—5, 8—1,

Mens Doubles,—Grant & Mclag-
gan, Montague won from Doyle &
Lavers Georgetown 6—2, 6—2.

" peer & Moore, Montague won from
Tavers and McCue Georgetown, 6—0,-

fresh were not so good as they are
now, sour cream was more commonly
used in cooking. Some of the old-

time methods with sour, cream were
delicious. The favorite pudding
sauce for boiled or steamed puddings
was slightly sweetened sour cream.
It was also served on squares of
gingerbread, plain cake and apple
ple. Sour cream was used as & dress-
ing for salads. It was used to give
flavor to a ham omelet, to moisten
the mashed yolks when stuffing eggs
for a cold supper or a picnic lunch, to
make ple crust and in many other
delightful ways. The following four
recipes are old-time ways of using
sour cream.

Chicken 1%th Sour Cream

Cut up the chicken and cook until
terder; remove to a platter, on which
is spread buttered toas or crisp bak-
ing powder biscuits, split and make a
gravy as follows: Rub a tablespoon
cach of butter and flour together and
add to them 1 1-2 cups of the broth
and let boil; thin with three-quarters
of a cup of sour cream, reheat and
season, with salt and pepper. Do not
let the gravy boil after adding the
cream, as it is likely to separate.
Pour over the chicken,

A Refreshing Drink

Imperial Ethyl Gasoline.

| » ~ ARNING s
MISLED by the red colot, some mototists are paying
3c. extra per gallon for gasoline that has no premium
qualities. | -
You can get Imperial Ethyl performance only from

It gives you greater mileage,
reater power and smoother operation because to it is

— | ‘Beat together with a egg-beater 4
voo : : : . fie
lore’s Vour |oms ot s gass of s i added the costly Ethyl compound which of itself is _
Faporite Food |sa s e s s colorless and which will never be found except im ' ;|

of pulverized nut meats, a scant grat- . p
(o s new Pt Mot g e v 0 Ethyl Gasoline.
original flavor condensed to powder Sauce to Serve With Cold Ham o

form. Beat half a cup of thick sour cream

add 1-8 teaspoon of salt, half a tea-

ls!fi“y to malke—Cheap and nour- |ghoon of sugar and beat into the

ik whole a half a cup of grated horse-

15¢ Per Package radish.

which makes two quarts. Apple Pudding

Use what portion of package you | pyre and core 9 medium-size apples

require—the remainder keeps fresh, lice th tht d k. until tender

When you buy soup slice them thin and cook: un
S with half a cup of sugar -and just
ay enough water 1o keep them from

Jamison's Compressed sticking. Beat 4 eggs until light and
add to them half a cup of sugar.

Imperial Ethyl Gasoline is colored red for one reason
only—so that it will not be used for cleaning and other
purposes for which the Ethyl compound makes it
unsuitable. As there is no purpose served by red dye
alone it scems reasonable to assume that other gasolines -

A eID . i o[ 8 asoons of comiien wis are colored red so that motorists will be led to believe ,
A Canadizn Product, one Of gt cHCEM 2 o . ’ : &
sresadsoeees ves |, 440 i to o i, b » i they are getting the Ethyl product. s

1 teaspoon of cinnamon and & table-

e e ' Red dye is cheap—you can dye a hundred gallons of
A e e ~ gasoline red at a cost of only one cent. Why pay 3c. a

gallon premium for this red dye, especially when it does
not improve the gasoline’s quality?

cover with the rest of the crumbs

atd bake in a slow oven 45 mizutes.
Sour cream  is much used by for- i

eigners. Their soups are often gar- 3

nished with sour cream, are made

with sour cream, or poured over the

cream. A favorite European dish is

potato soup made with sour cream.

Sour Cream Potato Soup

2 cups diced pota‘oes.

for the householder who likes to do| I Cup bolling water.

his own repairs, or who is handy with 1 teaspoon salt.

tools and likes to make things for his | 1 thinly-sticed onton, i

home, Tools that will give lasting | 1-2 teaspoon pepper. nigt o ‘ ; ’ |

IMPERIAL OIL LIMITED o

When you pay a premium for gasoline be sure you get
premium quality. You can be sure if you look to see that
the Ethyl Trademark is on the pump that serves you.

I g
EVERYTHING IN HARDWARE

hold up ‘under use and misuse, that | Minced parsley. 5,
will hold an edge and cut true, Cook the potatoes for 15 minutes in /
B the boiling water with the salt onion
A %%} |and pepper. Stir in the cream, re- .
; The Rogers ?ﬁ? heat together and serve piping hot 1Y
\ H - i with a modicum of minced parsley
) araware CO. ’ sprinkled over the top, An improved bl
s b % 4 Lo flavor is given to fish, poultry, game, &
Lllnlted 4% |lean beef or liver by baking any of

these in sour cream or by basting them

~ Red color in gczsolz'ne
means noz‘/oz’ng. L

: G aicd) .

Look for the dee_mark . = AT RNoCK

Z, COMPOUND N

[r————S SR imaian] with sour cream.
e L
: Steaks or fillets of any white-

fleshed fish, salt, sour cream to cover |

PL“MBING AND dry bread crumbs.

Cover the bottom of a well-greased
shallow baking dish with the fish.
H EAT' N G Add salt and bak? in a #ary hot oven
550 degrees F.—for 5 minutes.
Add sour cream to cover, sprinkle
If you want with fine, dry bread crumbs and
Expeditious and bake until the crumbs brown and the |
cream becomes a richer color. b .
Expert Workmanship Sour cream adds much favor to the % ETHYLGASOLINE
fish as the acld in it takes the place
ot of lemon, and the cream supplies the CORPORATION
. fat which Is lacking in white fish,
Dressing for Fruit Salad

Fred “. \ Tralnor Whip 3-4 of a cup of slightly sour ‘ i ; A

. 80 Grafton Street it g A R s Imperial Oil Products are made in the Maritimes. When

i H 5] n ' 4 . %

B Opposils Brince MANATS /. | fuits una 18 ot ¢ cup of honey. you buy these better gasolines and oils you are directly pro-

Butterscotch Ple 4 . . e .
Phone 393 1 cup soir eresmn. moting the home prosperity of the Maritime Provinces.
1 tablezpoon flour.
IR ——————— | Volks of 2 €g@s.

i BBl 1.0 fcaspoon saalt i | k| Se——— s ———




