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MAPLE SEVEN MINUTE
FROSTING
% enp faick maple syrup
3% tsp. cream
thsp. gramﬂalul sugar
1 egg white, unbeaten
flavouring
Make in same way as seven
minute frosting.
Baltic Lot 18 W. .

BROWN SUGAR SAUCE
% rup firmly packed brown

3 tbsp cornstarch

1 sp. vanilla

Combme sugar, cornstarch,
and in saucepan. Add
I vum- xndnany, stirring
until thick and
kmoo(h (about 3 to 5 minutes).
Remove from heat, add butter

~od vanilla. Serve hot.
MRS. G BIRT

CHOCOLATE SAUCE
3 cup sugar (beaping)
3% cup cocoa
1 cup cold water
1 tsp. vanilla
Pinch salt
Ball 10" misutes.
MRS. W. H. BURNS
Baitic Lot 18 WL,

MARSHMALLOW SAUCE

3% Jb. marshmallc

2 thep. water

% tsp. vanilla
Boil sugar and milk until it
fireads, set in pan of hot water
‘beat until thin enough fo pour.
Dissolve marshmallows in dou-
ble boiler with water, stir until
smooth nour syrup over marsh-

maflows. Beat unf
MRS, TED CRANE
Millview

u.-:MoN SAUCE >

% cup
£ (bnp cornsurch
% tsp. s:
3 tsp graled lemon rind
3 cup warm water
2 thsp. lemon juice

1 thsp. butter
Combine, sugar, starch,
salt, and lemon rind in sauce-

= Gradually add warm wat-
er, stirring constantly. Cook
dtmly over low heat for 5 min-
onstantly.

ce shollld be clear
and 5hghtly mckened Remove
at, butter and

)rnw: Juice.
MRS. STERLING BIRT

BUTTER FROSTING

, warm

Cream butter add lcmg sue-
a1, add flavouring,

maining St aliernately wil
eream, well.

MRS, DOBALD b Mad.zAN

HARD SAUCE
one-third cup butter
% tsp. lemon extract
! tsp. vamlln

cup
1 cwp eramulated svger
am butter, add sugar, beat
m light, add Ravouring. beat
Pik lightly in serving disk
sad_chil
MRS. DONALD J. MacLEAN
DeGros Marsh

BOILED FROSTING

ar, water, and
forms

ting

en-tnnﬂy watil ﬁmﬁng holde
shape. Add almond flavoring.
MRS. BRUCE CROZIER

Baltic W. L
CHOCOLATE  FROSTING
% thep.
il lnp Vln'ﬂa
%
s S

n-p
I% eups leing sugar

o make a ereamy

'MRS. BUBERT
Tadian River W. L
SCILED FROSTNG
1 exp brewn sugar

*hpﬁuldhrlax.!lﬁ-

Add % tsp. vanilla when done.
MRS. MELVN HAMBLY
53 Edward St.

MAPLE FUDGE SAUCE

1 cup
1 cup map!e syrup

soft
ball when tested in cold water .
Serve hot or cold.
MRS. TED CRANE
Millview.
TWIN CURRANT BUNS
Scald % cup milk

% cup shortenin;
% cup turrinls Cool to luke-
warm.

Measure % cup lukewarm
‘water into bowl add 1 cake best

ast. Let 10 minutes. Stir
yeast into milk mixture add 1
beaten egg, 1 tsp. grated lemon
Tind, 2 cups sifted flour. Beat
until smooth and elastic. Work
in enough flour to make soft
dough. Knead on floured board
until smooth. Place in greased
bowl let rise in warm place un-
til double in bulk. Turn out on

M-m 3 large loaves. Bake

400 oven.
MRS. RAYMOND WATTS
York

sugar
lemon extract
1 eup flour

% tsp.
1 tsp. baking powder
1 thsp. water
Separate eggs beat yolks thick
Add sugar gradually. Add lemon
stir in stiffly beaten egg whhes
Add water, fold in flour, bak-
ing powder, salt that has been
sifted five times. Bake in shal-
Jow pan. Spread 'u& jam. Roll
n cloﬂl ‘that has been sprinkied
with sugar.
MRS. R. MURRAY
York

REFRIGERATOR BUNS ..
1 pkg. dry yeast
% cup lukewarm water in bowl.
% cup shortening
% fisp. salt
2 thsp. sugar
1 cup boiling water
1 ege
%% cups flour

Put salt sugar and shortening
in bowl poar boiling water ever

R. MURRAY
York
DOUGHNUTS
1 ewp w. sugar
2 eges
3 tep. melted butter
% cup sweet milk
% cup mashed potatoes
1 top. salt
2 tsp.

Seeds call
HALIFAX SEED Co.

(P.EL) Ltd. -
R Queent 8. Disl 0049813

Chariotietews

also
ed butter, stir in flour, in which
#alt and baking powder has been
addei and milk alternately.
HATTIE BEAIRSTO
Baltic Lot 18 W.I

HONEY ROLLS

egg

cup icing sugar

cup graham wafers (rolled)
b:up nuts (chopped small)
colored

Melt 2 squares of semi-sweet

g g

miniature marshmallows

BANANA NUT BREAD ..

1% cups flour

2 teps. baking powder (Calunset)
% tsp. salt

% tsp. soda

one-third cup butter

% cup brown sugar (packed)
g

‘walnuts
1 cup banana (mashed)
1 tsp. graled orange rind (op-

butter, add sugar, beat

n
for 55 minutes.
MRS. ELMER BROWN
York

BROWN SUGAR SAUCE
% eup brown
% tsp. salt
1 fbsp. butter
1 thep. corn starch
1 ewp warm water
1 tsp. vanilla

ﬂvlnml.—‘llll“-l-
bread- board

numnm Press in-
to buttered 8-inch squares pan.

Cool. Cut in squares.

MRS. R. MURRAY
YORK

QUICK SODA

% cup Nestle’s Quick
% pint softened vanilla
cream
1 quart milk
% tsp. nutme;
Combine and beat all ingred-
ients until foamy with hand o r
electric beater. Pour into six 8-
ounce glasses. Top each with
vanilla ice cream.
MRS. R. MURRAY
YORK

ice

CREAM FUDGE
3 cxps gar Giwhite, 1 bewwa)
1 dessert spoon flour (scant)
Add 1 eup milk and 1 good tab-

soft ball stage when dropped in
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MRS. R. MURRAY
YORK

Arnold Bruee

St. Peters Road

. What's cooking? Maybe

test drive a new Ford, Falcon,
get the tastiest deal in P.E.I.

Normaa MacDenald

... Best at Cooking Up Deals On New
Fords. . Falcons. . Fairlanes . . Galaxies

in your home it's a turkey, but out
ot S. R. Johnston Ltd., it's hot deals on new Ford cars. This is
one place where t0o many cooks don't spoil the deal .

bms.l..ldmulnobnynﬁnimhnhde
all the customers. So come out to S. R. Johnston now and
Fairlane or Galaxie . . . then

"Also a fine selection of USED CARS on display.”

S. R. JOHNSTON LTD.

Your Ford Dealer

Rollie Johnston




