Appeii 1z1ng rempes

MELTING MOMENTS
% cup cornstarch

T
together first three fn-

sift
gredients into a bowl. Blend

butter at room {emperature
into dry ingredients with a
spoon until soft dough is form-

Shape into balls about one
nch in diameter: place in 300
degree oven 4 minutes.

MRS. MAJOR YOUNG,
East Baltie

PEANUT BUTTER COOKIES
1 cup soft butter or margarine
1 cup white sugar
; Sipl brown sugar
1 cup peamu butter

Pre-heat oven to 375 degrees

eggs one at a time, and
well

Add_peanut butter and blend
well. Measure flour, soda and
salt paper and
stir thoroughly to blend, add
to peanut buiter mixture and
mix thoroughly. Mix in coco-
nut.

Drop by tsps on ungreased
baking sheets: press flat with

flou: rk. Bake at 375 degrees
for 12 to 15 mlmlles Yields 6 do-
zen.

MRS, AR‘I‘!:MAS Iwomt
Wood Tslands East

GINGER SNAPS
1 cup molasses
% cup shortening
2% cups flour
RS
1 thsp. sod:
2 thap. warm mill
1 tsp. salt
Heat molasses fo the boil-
ing point Add  shortening
Allow to mel.t Add soda_dissol-
ved in warm milk then sift flour
with soda and ginger added
to it. Cool overnight in frig
Roll thin: Bake on greased
cookie sheet in moderate oven
10 to 15 minutes.
RS. MAJOR YOUNG
ast Baltie

BUTTER BUDS

1 cup browa sugar
1 cup buiter
2 eggs
pinch of salt
2% cups flour
1 teaspoon baking powder
1 teaspoon vanilla
Roll fnto balls size of walnut.
Place walout on top of each
and bake.
MRS. E. WEATHERBIE
Pownal

" CRY BABY COOKIER

L cup shortening

% cup brown sugac

1 cup molasses

egg

cups flour

teaspoons soda

teaspoon salt

teaspoons gZinger

teaspoons conamon

cup sweet milk

cup seeded raising

Mix in order given. Drop om

liehuy greased sheet. Bake 10
12 minutes in 375 degree

e

e

MRS. MAJOR YOUNG

ast Baltie

" PIN-WHEEL COOKIES
% cup shortening

% cup white sugac

Yobk of 1 egg

8 tablespoons mifk
% teaspoon baking powder
% teaspoon salt

add sug-

Oream shorten:
AT R s

as
od chocolate to one-half of it.
the whole mixture,
out the mix-
Gure the same size as the
vmu- mixture. Place chocolate

oll

on the white dough. R¢
Ilw a hlly roll and place i

001 enough to slice. Bake
deg; for 10 %o
minuies.
MRS. MAJOR_YOUNG

TR The EVERTRE

—

CHEERY .CHERRY WINKS

Pauline McCardle, Middle-
ton, P.EI was the National

and % tsp. salt. Cream % cup

shortening lnd Leup white

2 eggs, 4 thap.
a. Beat

balls with a level tbep. dough
for each. Crush 2% cu b

cornfiakes.
cornflakes. Place on a zrem

the ke milk and vani well.
it w-m et eniry of Cherry Blend in dry ingredients gra- ed baking sheet. Top each
inks. Directions for these . gaiiy mix well. Add 1 cup  with % maraschino cher ry.
cookies are as follows; Sifl - v, ! -
gether 2t cups flour, 1 tsp chopped dates, and 18 cup  Bake in 375 degree ovea for
baking powder, % tsp. soda  cherries, mix. Shape into 10 to 12 minutes
OATMEAL COOKIES SWEDISH DAINTIES 1 cup butter, melted

2 cups rolled oats
2 cups flour
3 cup shortening
13 cups sugar
1 cup sour cream
1 teaspoon soda
1 teaspoon sal:
1 teaspoon vanilla
Sift soda, salt and flour. Mix
rolled oats, flour, sugar and
shortening in bowl until fine.
Add sour cream and enough
flour to roll out easily. Ro !l
thin and bake in a fairly ot
oven, =
MRS. JACK MacKAY
Wood Island East Wi

JUNE BUGS

% cup white sugar
2 teaspoons butter
1 egg
1 cup dates, cut fine
Coconut to_thicken
ook unil brown.
MRS. E. WEATHERBIK

MELTING MOMENTS

% cup brown sugar
1 cup melted butter

1 egg
1% cups flouc
3 tablespoons cocoa
% teaspoon soda
% teaspoon cream tatier
1 teaspoon vanilla

Add bulter to brown sugar.
hen unbeaten egg. Beat all
well and add sifted dry ingred-

when combined. Drop

by spoonfuls on  ungreased

cookie sheet. Bake 4 to 5 nvinut-

es at 400 dearees

MRS. E. WEATHERBIE
Powaal

CRISPY COCONUT
FRUIT COOKIES

% cup soft butter

% cup soft shortening
cup brown sugac

% cup white sugar

1 egg

teaspoon vanilla

cup presifted flour

a

1
1
% teaspoon
%

1

easpoon salt
cocon:

% cup chopped dates
% cup chopped red cherries
X cup chopped green cherrios

1
!
eup

% cup butter

% cup brown sugar

1 egg separated

1 cup flour

walnuts

red jelly

add

v lend
and small amount of salt, Roll
into small balls. Dip into beat-
en egz white and roll in Hnelv
chopped  walnuts. Place
sheet and press hole for )ellv
Bake 5 minutes at
grees and down hole-
Bake 10 or 15. minutes longer.
While hot fill centre with jelly.
MRS. JOHN MacKAY
Wood Island East WI

OATMEAL

REFRIGERATOR
1 cup flour
2 te:

COOKIES

baking powder
% teaspoon salt

3 cups rolled oats

1 cup brown sugar

% cup_boilit er
Sitt flour, baking powder and
salt together. Add rolled oats
brown sugar. Add butter and
boiling water and mix well
Form into rolls. Wrap ia
waxed paper and chill in refri-
gerator for several hours, them
slice and bake in 350 degrees
oven for 10 minutes.
MRS. MAJOR YOUNG
East Baltie

FRY PAN COOKIES

1 cup white sugar
2 eggs
1% cups dates
Cook in pan for uboul 12 min-
utel Cool. Then add:
2 cups tice krisnies
1 teaspoon vanilla
pinch salt
Mix all together. Form into
small rolls three inches long
and roll in coconut.
MRS, MAJOR YOUNG
East Baltic

for Island cookies

JELLY COOKIES
2 cups flour
1 cup brown sugac
% cup shortening
% teaspoon salt
3 teaspoons baking powder
Mix all together. then add:
2 tablespoons cream
1exg
1 teaspoon vanilla
More flour may be added W
oecessary. Drop spoonfuls
on zreased cookie sheet and "ut
% teaspoon jelly on each cookie.
Bake uniil rove
RS. MAJOR YOU'NG
East Baltie

CHERRY BALLS

% cup butter
1% cups icing sugac
1 teasooon almond
1% cuvs coconut

Shane into halls. puttine &
cherry inside. Roll in grahsm
waler crumbs.

BUNBURY WI

CHOCOTATE COOKIES

% cup shortening
1 cup brown sugae
1 eza, unbeaten
% cuo milk

Measure ' cup cocoa,
take 2 tablesuoons out
1% cuos sifted f!
% teasnoon bplumz soda
1 teaspoon bnkin; powder
% teaspoon sal
% cup chonvtd walnuts

thes

drv ingredients alternately with
milk. Add flavoring and wal-
nuts. n-ke u Io 15 minutes e

Mns u\llNG rAN‘rWo
East W

SUGAR COOKIES
1 cun_shortening and hutter
2 cups sugar, 1 white and L
brown
2 egas
% cup sweet milk
1 teaspoon baking soda
2 teaspoons cream of tartar
% teaspoon salt
1 teaspoon vanilla

cuvs flone
WALT®R OV TY
Charlottetows

BUTTFR SCOTCH COOKIES

% cup butter

% cup brown sugar

1 ege, cream well

1% cups flour

1% teaspoons baking powder

1 teaspoon vanilla

pinch of salt
MRS. vuu"‘ll QUIIW

@ two trucks to serve you
@ 2way radie
ALBERT THOMAS

WITH FURS
AS WITH COOKING

The finer the ingredients ...

The greater the skill . ..

The better the finished product!

79 GRAFTON ST

A ‘good cook will appreciate our philosophy, and

a woman who
doing business with us.

nows her furs will appreciate
For into every one of

our furs go the finest pelts, crafted and tailored

with the utmost skill,

finished product receive

and only then does the

the Isiand Furriers

label of quality and satisfaction. And you get

complete fur service at

Island Furriers . . .

storage, pick-up and delivery. We care enouch
for your good judgment to give vou the service
that satisfaction demands . . . before and after

the sale.

® fur sales and service

® fur storage

island fueriers Itd.

Ok Ultimmts do Fushionsr

Dial 21273



