Perfect pastries,
flavorful fillings

NUT SMACKS
‘Bottom
% cup vbhlle sugar
3% cup butter
Cream well together then add
2 egg yolks, well beaten in and
% tsp. vanilla.
Then add:
3% cups flour, sifted
1 tsp. baking powder
% tsp.
Mix all well and press into &
well greased pan.
2 egg whites, stiff
1 cup brown sugar
% cup walnuts, chopped fine
Spread on top. Bake in mod-
erate oven 3% minutes
S. MAJOR YOUNG
East Baltie

BROWNIES
1 cup sugar

% cup butter, melted
2 egg

3 thsp. cocoa

% cup milk

1 tsp_ vanilla
% cup chopped walnuts
Mix cocoa in melied butter,
hen add to the above mixture.
Bake in hot oven 20 minutes.
Jee when cool.
MRS, MAJOR YOUNG
East Baltie

BROWNIES
% cup butter
% cup sugar, white
1 egg
2 squares chocolate
% cup flour
% cup chopped nuts
p. baking powder
% tsp. vanilla
Mell_chocolate; cream butter
end sugar well. Mix in
and add well beaten egg. er]
eother dry ingredients. Put into
& shallow greased tin. Bake 25
minutes in a moderate oven at
degrees. Cut in squares
when cool and ice
MAJOR YOUNG
East Baltie

HEAVENLY DELIGHT
SQUAI

Line pan with graham wafers
and cover with the following
mixture:

% cup butter, creamed
1 cup brown sugar

% cup cream

1 cup cocoanut

1 cup crushed wafers
% cup vanilla

% cup salt

% cup walnuts

Cover with a layer of graham
wafers and keep in refrigerator.

MRS. A.M, NICHOLSON
Wood Islands East W.L

DROP COOKIES
113 cups shortening

3 cups flour (presified)

2 tsp. baking powder
% isp. soda
% tsp. salt
% cup milk
1 tsp. vanilla

Cream shortening,  adding
sugar gradually. Add eggs, beat
well: add milk, Measure flour,
baking powder, soda, salt into a
bowl. Stir thoroughly. Add te
the milk and creamed mixture.
Add vanilla. Beat well.

Drop by teaspoonful one inch

A o Sgsan el ibekin ot
12 to 15 minutes in 350 de-

o oven, Makes six dosen.
SMAIORIYOUNG
Fast Baltie

2 cups brown sugar

2 eggs

3% cups sifted four

1 tsp. baking powder
soda

2 tsp. cinnamon
sp. nutmeg
p sour milk (sweet milk
and 2 tsp. vinegar)
1 cup broken walnuts
2 cups seeded raisins
1 cup dates, cut up
Mix as any cookie and drop
by heaping teaspoon. Press wal-
nut half in top of each cookie if
desired. Bake at 375 degrees for
¢ - 12 minutes.
PEARL STEWART
Wood Island Fast W.L

GUM DROP COOKIES
% cup brown sugar
cup white sugar
ap softbutler or margarine

presifted fiour
ing pow dex
soda

% 18
1 thsp. water
1 tsp. vanilla
% cups rolled oate
cup gumdrops, cut small
1% cups shredded coc
Cream butter, sugar, egg and
Add all dry ingredients.
ix well. Shape inio balls.
Place on ungreased baking
eheets in 350 degrees oven for
2 to 15 minutes.
IRS. MAJOR YOUNG
East Baltie

LEMON SQUARES
24 Graham walers (crushed
fine

% cup butter

Mix together and press 23 in
pan size 9 x lier.

Then beat:

2 egg whi
Juice of 2 lemons and 1 lemon

Tind, grated
3 can Eagle brand milk

Pul on wafer bottom and
sprinkle with 13 of the first

mixture. Bake 30 minutes in 350
oven.

MRS. MAJOR YOUNG
CHERRY MACAROON
COOKIES
% cup shortening
% cup white sugar
% tsp. salt
% tsp. almond Bavoring
% tsp. grated lemon rind
1 tsp. baking powder
% isp. soda
?& cup cherries, cut

shortening,

sugar
#nd salt and flav eat
well.

Sift in dry ingredients, then

#dd cherries and cocoanut.
Drop by rounded tablespoons

©n greased cookie sheef. Bake

375 de"rees h-r 10 to 12 minutes.
MRS. VERNA DOCHERT

Y,
. Pinette
SCOTCH COOKIES
1 To. butter
3 cups flour
1 cup corn starch
1 cup icing sugar
1 isp. vanilla :
Knead well. Bake in  elow

©ven until light brown.
S. VERNA DOCHERTY
Pinette
SCOTCH COOKIES
3 Jb. butter, or % Mlenlnq
% cup brown sugar
% cup icing sugar
% isp. lemon
% isp. vanilla
4 cups flour
Cream butter, add sugar and
Scing sugar. Add ﬂa\onﬂng and
mix well. Mix in flour and knead
well. Bake in moderate oven till
Jight brown. Cut with fancy cut-
ters if desired
MRS. MAJOR YOUNG
East Baltie
JUNE BUGS
1 dessert spoon butter
% cup white sugar
Cook over hot water wnt1)
thick. Add 1 egg, well beaten

and continue cooking unti
ie (mked ~ el
A

1 cup chopped nuts
1 cup chopped dates

“Cookabout 5 minutes. Cool

well. Form info balls, then roll

in cocoanut. Pug in 7 oven fo set.

S IN PANTING

Wood lshndl Ful WL
SNOWBA|

melied butter
* cup chopped walnuts
% cup finely chopped dates
cocoanut
Combine all ingredients except
coconul and blend well. Shape
into emall balls and roll in coco-
oot Plaoe in refrigerator fo set
RS. ARTIMAS ACORN
Wood Island East W.L
CORN FLAKE COOKIES
2 ege whites
1 cup sugar
2 cups corn flakes rolled (will
measure ' cup after rolling)
% cup shredded coconut
% cup chopped nuts
al egg whites 10 form stif-
fly pointed peaks.
Add sugar % cup at atime
folding in each addition.
Gradually fold in corn flakes,
ecconut and nuts into whites,
Drop batter from teaspoon
ente baking sheet Bake ai 300
degrees for 15 10 20 minutes.
HBELEN BEOWN
Kensnglon

APRICOT
wREAM SQUARES
1 cup graham wafers, crushed

melted_butter

Mix this al together and save
1 cop for top. Pack
n 8 x 8 pan and bake 10 minut-
es in 330 degree oven. Take
1 cup apricots and put in pan.

ver with water and simmer
15 minutes. Dt]ln and chop.
MIX together:

2 eges

cup brown sugar
1 teaspoon lemon juice
one-third cup flour
% teaspoon baking powder
% teaspoon salt

After mixing this add
chopped _apricots

and epread
over first mixture. Spread on
the other cup of top mixture
and bake 30-35 minutes in a 350
degree over

1 teaspoon baking powder
Press in pan 9 x 13 and codk

until brown, then cover with the
llowing.

1 can erushed vmuwk
1 small marachine

cherries
% cup white eugar
3 tablespoons corn starch
Cook in double boiler. Spread
over first mixture and top with
meringue. Cook until brown.
MRS. ROBERT ROSE
Lakeville WI

2 2UBY BARS
2 cups fiow
4" icaspoon salt
% teaspoon baking soda
14 teaspoons baking powder
% cup su
T beaien g€

Mix these ingredients well
with 1 cup milk. Add % cup
each of raisins and nuts and %
teaspoon_lemon.

Bake in moderate oven. lce
with butier icing when cool. Cut

bars.
MRS. EVELYN MacLEOD
Vernon River

COCONUT ORANGE SQUARES
% cup soft butter
1 cup sugar
1 ege
1 ubkmoll grated orange rind
tablespoon milk
1 cup flaked eoconut
two-thirds cup sifted flour
3% teaspoon baking powder
% teaspoon salt
Cream butter and sugar until

Mix only enough. to blend.
Put in Sinch square pan, lined
with wax paper. Bake in moder-
ate oven (350 degrees) about 25
minutes.

T akeville WI

coc(NUr CREAM sowmm
20 graham wafers
1 tablespoon flour
2 tablespoons brown sugar
% cup_ butter
Mix ingredients well. Cook for
10 minutes in 8 x 8 pan. Cool
and add filling:
3% cup butter
2 cuns icing sugar
2 unbeaten eggs
2 squares unsweetened chocolate
1 teaspoon vanilla
% teasnoon salt
1% cups dessicated coconut
% cup coarsely chopped wal-

in_refrigerator.
RS WEPAAN  PAUPTIT

ORANGE FIG BARS
% cup shortening

% teaspoon lemon extract
1% cups sifted pastry flour
% cup granulated sugar
3% teaspoon baking powder

Cream the shortening
lemon extract. Sift all dry
greidents together and add to
shortening, cream well. Add
combined milk and egg and mix
until well blended. Spread half
the mixture in a greased 7 x 11
pan. Cover with orange fig fill-
ing. Spredd the remaining flour
mixture over it. Bake at 400 de-

and
in-

3% pound figs. chopped
one-third cup sagar
one-third cup boiling water
1 tablespoon lemon juice
% cup orange marmalade
Mix and simmer until thick.
« ANNIE MaeMILLAN
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PINEAPPLE LEMON CREAM PIE
. MERINGUE PIE
Combine 1 pkg. Jemon pie - 1 cup sugar
u-: S
1 cup flour
l‘“,"mhm. z:-nla‘-hlh(wn
Add 2 well.
mmup-mundu.uo 1 tablespoon milk
pineapple juice % teaspoon salt
Cook as directed on package.  Flavoring
cup_drained pinea 3
Cool five minutes, stirring once  slowly, milk and flavering.
or _pour baked 8 Bake in two round Sinch pans
or 9 inch pie shell. Top with in moderale oven.
‘meri 2
ANNIE MacMILLAN  FILLING:
Wood Jslands West W.IL Beal 1 egg and 1 tablespoon
sugar until thick.
BLUEBERRY PIE Add:
:_’val berries 2% tablespoons flour
cup % weaspoon salt
1 tsp. grated Jemon rind 2 tablespoons sugar
23 cup sugar Gredually add 1 ¥
1 thsp. butter Cook over hot water
Combine sugar, flour, salt. :
thick. Add 1 teaspoos
Add to bluebe: Add lemon  LA¥ O e
rind. Let stand 16-15 minutes, Split each cake
mix well and turn into pasiry add
lined pie plate. Dot with butler. S Y
Cover with top crust. Bake in & ©
ot oven 425 040
minutes
MRS. WALSH
COTTAGE cm:n PIE
% cup white BOWNESS
3 tbep. fowr v
% tep. sakt

1 or 2 egg volks

1 cup soft cottage cheese put
through sieve

juice and rind of % orange

'z cup sour cream

1 cup sweet milk

grated nutmeg

1 or 2 whites beaten stiff (fold-
ed i
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@ Dorothy Grey, Helene
Rubenstein Cosmetics

Shaving Supplies
@ Dental Supplies

Sl the 1st Choice in Summerside
FOLEY’S DRUG STORE

YOU GET JUST WHAT THE DOCTOR ORDERED
WHEN YOUR PRESCRIPTION 1§ FILLED AT FOLEY'S

@ Kodak Cameras and Film
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At The STARLITE

RELAX

during your night out in the comfort of
your own car at the —

STARLITE
DRIVE-IN THEATRE

For the best in movie entertainment Mon-
day — Suncay auring swamer months.

THE STARUTE‘




