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The proof of the puddmg

STEAMED RAISIN
Cream well:

Y cul) butter

Add

PUDDING

% cup molasses
1 egg (well beaten)
Add alternately with dry in-
gredients: :
% cup milk
1% cups flour

Using a bit of the flour coat
2 o raisins.
ix and steam in double boil-
er 2 o3 hours.
MRS. ERNEST LADNER
North River

SUET PUDDING

, ginger and

MES. mm(r (‘RO'"!-R
w. L

COTTAGE PUDDING
% cup sugar
1 ez
14 cup soft sl
1% cups flou
2 tsp. baking powder
12 tsp. salt
% cup milk
1 tsp. vanilla
Sift flour, baking powder and
salt in bowl, add remaining in-
gredients and beat until smooth.
Paur into prepared pan. Bake
to 30 minutes in moderate
nven Serve warm with a hot
sauce.
MRS. HARVEY SILLIPHANT
Hunter River

RAMEL PUDDING
One-third cup butter
1 cup brown sugar
2 cups boiling water
215 thsp. cornstarch
Brown the butter in soucepan,

tening

starch moistened with a little
cold water. Cook until thick and
no starchy taste remains. Serve

with cream.
MRS. ARTHUR BROWN
York

BREAD PUDDING
2 cups dry bread crumbs
4 cups milk, scalded
3 cup sugar

1 thsp. sugar
13 tsp. salt
4 shghﬂy beaten eggs
1 tsp. vanil
Soak bread in milk 5 minut-

es. Add sugar, butter, salt pour
slowly over eggs, add vanilla
and mix well pour into 1% qt.
bake dish. Bake in pan of hot
water in moderate oven 350 un-
til firm about 1 hour raisins
may be added if desired. Serve
warm with lemon sauce. Makes
8 servings.
MRS. R. MURRAY
York

PLUM PUDDING
1 cup sugar
1% cups chopped suet
4 eggs, beaten
3 cups seedless raising
% cup seeded raisins
3% cups flour
1 tsp. cinnamon
1 tsp. allspice or mixed spice
1 tsp. salt
2 tsp. baking powder

% cup mol;

with boiling water to cover 3%

hrs.
MRS. RAYMOND WATTS
York

PLUM PUDDING

% cup molnsses

1 tsp. &
1 tsp. salt
1 tsp.
1 tsp.
Nuts
Steam 2% hours.
MRS. RAYMOND WATTS
"

BLACK PUDDINGS

onions, cut small. Pepper and
salt to taste. Bake in oven in
square pan, 2 hrs. or longer till
done grease pan.
MRS. DONALB J. MacLEAN
DeGros Marsh

QUICK RAISIN PUDDING..

1 cup flour
2 tsp. baking powder
% tsp. salt
2 tsp. sugar
2 thsp. shortening
1 cup raisins
% cup milk
1 cup brown sugar
1 thsp. butter
1% cups boiling water

Grease a casserole. Sift flour,
baking powder and salt into
mixing bowl, Add suear. Cut
dry ingredients.
(40 raistus fhes'graduallviadd
milk, stirring lightly with fork.
Turn batfer into prepared bak-
ing dish. Mix brown sugar, but-
fer and boling waier. ~Pouc
over batter. in 375 deg. F.
oves it nlas f sevolv arus

MRS. ERNEST LADNER

North River

LEMON RICE- PUDDI
Cook % cup rice in a little

water and add

2 cups milk

i cup sugar

2 egg yolks

Grated Peel of 1 lemon

1 tsp. s

1 cup arane nut flakes, all bran,
or rolled oats.

Put sliced apples in a butter-
ed baking dish, add % the sug-
ar. Cream remainder with but-
ter, add flour and cereal and
crumble with the fingers. Spmnd
on top of apples and
minutes or till apples e mft.

MOUNTAIN DEW PUDDING
4 soda crackers (rolled)
1 pint milk
2 egg yolks
Small piece butter
Bake % hour in m oven.
move from oven.
2 egg whﬂes
1 cup w.
Beat untll Stitt, put on top, re-
turn to oven to brown nicely.
MRS. LLOYD FERGUSON
282 Allan St., Parkdale
APPLE CRISP PUDDING

1 cup brown sugar
3% cup
1% tsp. cinnamon
two - thirds cup butter
Pare apples and slice thin, ar-
range in greased 12 x 8 x 2 pan.
Mix oats, hrown sugar, flour,
and cinnamon, together. Cut in
butter. Sprinkle over apples and
bake in 350 oven 35 to 40 min-
utes.
MRS. MELVIN HAMBLY
33 Edward St., City

PLUM PUDDING
1% cups flour
1 tsp. nutmeg
2 cups chopped suet
2 cups seedless raisinss
% cup chopped citron
% cup cherries
1 cup milk
1 cup sugar
3% tsp. salt
3 cups raisins (seeded)
two-thirds cup chopped peel
% cup chopped almonds
3 eggs, beaten
Grease two 1% pint moulds.
Combine flour, sugar, uutmel.
salt in mixing bowl, bl
suet. Add fruit, null mix 'el'l.
Beat eggs and add milk,
into dry ingred
into

!enh and blend.

Turn moulds fill two-thirds
e O . a0 Cover i T set padding
in kettle with boiling water, e
Indian River W. L 2
way up on moulds on rac
WHITE

3 ats. shorts or flour, brown
in oven, let cool add 2 Ib. suet
cup up, 2 ozs. white onion, cut
fine. Pepper and slt to taste.
Pack in cans, steam 3 hours if
in_casing boil 3 hrs.
DONALD J. MacLEAN
DeGros Marsh
Bake in quick oven. When
done beat 2 egg whites stiff,
add enough sugar to thicken and
juice 1 lemon. Spread over pud-
ding and return to oven to
brown.
MRS. AGNES SHEA
Indian River W. L.

Window and Plate
Glass Instaflation
Authorized Dealer
"Thermopane™

Car Glass Supplied &
Installed

CARSON & BIRT

67 King St. Phone 43043

Steam 3 hours. Remove from
kettle allow to stand 24 hours
in moulds. Remove from moulds
and in waxed paper, store
in cool dry place. To serve re-

steam and serve with sauce.
MRS. DONALD J. MacLEAN
DeGros Marsh

DOWN EAST APPLE PUDDING
3 cups sliced tart apples

3 thsp. sugar

one and one-third cups flour

% cups sugar

$ tsp. baking powder

% tsp. salt

% cup soft shorteningg

1

egg
% cups mi
1 one ounce square semi-sweet
chocolate, grated.

ase SxBx2 dish, put

baking
sliced a0 apples on bottom of bak-
ing dish. Sprinkle with 3 tbsp.
suj

ar, baking powder,
thoroughly to blend. Cut in
shortening with two knifes. Make
ollow, add egg and milk.
Then combine with dry in-
gredients, mixing until just mois-
tened. Pour over apples. Sprink-
le grated chocolate over top,
cook 350 for 45 to 50 mimutes.
Serve with Lemon Sauce.

BREAD PUDDING
2 cups stale bread crumbs
% brown sugar

2 eges

2 cup milk

1 tsp. cinnamon

% cup raisins

2 thsp. butter
Beat eggs, add milk, bread

crumbs and raisins.  Sprinkle

clnnamon, sugar and dot with
butter. Bake one hour in 350 de-
gree oven or until nicely brown-
ed and firm.

Serve hot with cream.

PLUM PUDDING
3 cups flour
1 cup milk
L o xatlames
% cup soft but
reisias at ot nn! e package)
tsp. baking po:

H tsp. clanamon
1tsp clavel
1 tsp nuf

Mix hgemer four,  baking
powder, cianaman, clo and

utmes. Blend in soft butter. Add
milk, then molasses and then
raisins.

Steam 4 hours.

MABEL MacLELLAN
INDIAN RIVER W.L

NICHOLSON'S

PHARMACY
ALBERTON
Rexall Drug Store
Drugs and Drug Sundries
Photo Supplies
Magazines and Statiomery

MATHESON
DRUG CO. LTD.
O'LFARY

309 Water St.

Rubenst:

@ Shaving Supplies
® Dental Supplies

Still the 1st Choice in Summerside

FOLEY’S DRUG STORE

YOU GET JUST WHAT THE DOCTOR ORDERED
WHEN YOUR PRESCRIPTION IS FILLED AT FOLEY'S

® Dorothy Grey. Helene
in Cosmetics

® Kodak Cameras amd Film

Summerside

3237

MOTHER’S
PLUM PUDDING
1 cup white sugar
% cup butter, or suet
3 e

Gavoring
Flour to make fairly stm bll-
ter. Steam in double boiler
‘hours.
MRS. HUBERT GILLIS
Indian River W.

G. L. MacKENZIE
INC.

General Merchants
Kensington, P.EL
Phone 74
—_—

LADIES!
If you should be unfor-
tunate and put dents im
hubbys car come to us.
COOMAC
AUTO BODY
Summerside 4-3338

Fresh Sea Foods

©® OYSTERS

® QUAHAUGS

® LOBSTERS
Agnew Sea

Foods

MAURICE MILL LTD.

41aran

| “Prince "St” Whart™ Bial 17158 |~

ADDS THAT

PERSONAL
ATTENTION

—isn't it nice to know there is one mea's
store in fown where you can spend half an
howr . . . and come out looking as though
you'd spent half a fortune?

Mo Mill L1

LOTHING OF DISTINCTION FOR MEN




