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THE TEST OF EXPERIENCE

; It was with teSted recipes that

the Parkdale Women’s Institute
captured ome of the prizes offer-

book--a pcint that is brought out
sharply by this picture showing
Mrs. Harold Clay, a member o€
the group, at work.

ed in connection with this cook

GUMDROP CAKE

3% cup shortening

1 cup white sugar

2 .2gs, well beaten

% cup milk

2 cups bread flour

¥% teaspoon baking powder

Y% teaspoon salt

1 Ib. gumdrops or %

ins.

This bakes very nicely in a
oread loaf pan. Bake 1 to 1%
hours at your usual loaf cake
temperature.

1b. rais-

Mré, A, Piercey,
Soush Milton.

HOT MILK CAKE
3Jeat 2 eggs well
Add 1 cup w. sugar gradually
1 tsp. vanilla
Sift 1 cup flour
'1 tsp. baking powder
1 tsp. salt
% cup hot milk
1 thsp butter in milk
Add to egg mixture and beat
for a few -minutes. It may be
baked as a 2 layer or square
cake. Bake at 350 deg. F.
Mrs. Frank McKinnon
New Haven.

OLD MAIDS CAKE
(Spice Cake)
% cup shortening
1% cups white sugar
3% cups flour
1 teaspoon soda
. 1% cups sour milk
1 teaspoon cloves
Y% teaspoon nutmeg and cinna-
mon.
1% cups raisins
. % -cups walnuts
- % teaspoon salt.

\ 2 teaspoons vanilia

Method: Cream shortening and

WE CAN FIX IT!

Locaied in the business cenire

of Cardigan, Norm’s Garage

is eqlliwed to give top ‘“Year

Round Service” te the aute-

motive public. For prompt

gervice call Norm’s Garage,
Cardigan. i

CARDIGAN
GARAGE

NORMAN W. MacKENZIE

sugar toge.ner well. Add spices
to flour, soda to milk. Add mili
and flour alternately. Stir milk
in raisins and nuts. Bake in pan
9 by 9, about 1 hour. Oven 375
degrees F. Ice when cool with a
butter icing. Keep well.
Mrs. G. Nantes,
100 Highland Ave.

TOWLE HOUSE COOKIES

Y2 cup brown sugar
Y2 cup white sugar
%% cup butter
1 egg
15 teaspoon soda
1% teaspoon salt
1% cups flour
1% teaspoon vanilla
2 teaspoons hot water
1 package chocolate bits
Mix in order given. Roll into
small balls and press with fork.
Bake in fairly hot oven.
Mrs. Elwood MacEachern,
St. Eleanors

- -

Keith Carmichael

AUTHORIZED
DELAVAL HOUSEHOLD
and FARM EQUIPMENT

DEALER

® McCulloch Chain Saws

® Scott-Atwater
Outboards ;

® Bolens Garden
Equipment
KEITH
CARMICHAEL
LTD.
PLUMBING
.. and
. HEATING
DIAL 3780

Belvedere Corner
Central Royalty
Charlottetown
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thle Families Will Cheer These Cakes

SOUR CREAM CHOCOLATE.
CAKE

1 cup sour cream

2 eggs

1% cuyps sugar

3 tablespoons cocoa

1% cups flour

1 teaspoon salf

1 teaspoon soda

Beat eggs, add sugar gradual-

ly, add cream, beat and add re-
maining ingredients sifted with

flour,
Mrs. Gordon Holm,
DeSable, W, I,

PINK AND WHITE BIRTHDAY
CAKE

1-2 cup butter

1 1-2 cup white sugar

3 tsp. baking powder

3 egg whites (beaben stiff)

3 cups cake flour

1-2 cup milk

1-2 cup water

Vanilla or almond flavoring
Cream butter and sugar. Add
dry ingredients alternately with
water and milk. Pour in beaten
egg whites last. Take 1-3 of bat-
ver and color pink, Put into pan
alternating = colors. ~Bake one
hour in moderate oven. Cover
with boiled icing tinted pink.

Mrs. Ena A. Birch

St. Eleanors W, I.

DARK FRUIT CAKE

1% pound butter

1 cup sugar

4 eggs

1% cup molasses

2% cups flour

Citron peel and nufs.
1 teaspoon soda

1% teaspoon cinnamon

@ Pastry

® Bread
@ Cakes @ Potato Chips
PHONE 8747

ENTERPRISE
BAKERY

203 Grafton St. Ch’town

1% teaspoon cloves

1 pound seeded raising

1 pound seedless raising

vanilla

Y% teaspoon salt

Cream butter, add sugar and
egg, mix well. Sift flour, soda and
salt. Prepare fruit and nuts, and
cover with half cup of flour mix-
ture, until fruit is well floured.
Add molasses to butter and egg
mixture. Add dry ingredients.
Mix all together well and add
floured fruits. Bake 2 hours in
slow oven.

R. W. Elliotvale W. L.

DATE DIVINITY CAKE

1 cup flour

Y2 cup butter or shortening

2 tablespoons sugar

Pinch of salt

Rub tegether as for pastry.
Place in 8 by 8 inch pan. Bake 19

minutes in moderate oven. Maka
filling as follows:
15 pound dates (chopped)
% cup water
2 tablespoons brown sugac
1 egg
8 graham wafers rolled fine
1 teaspoon vanilla
Pinch of salt
Cook dates, water and brown
sugar together. Cool clighily.
Add the beaten eggs, crumbs,
vanilla and salt. Pour over part-
ly cooked pastry layer. Bake 15
minutes at 350 degrees. When
cool, ice with butter and tinted
with coloring.
Mrs. Oscar MacKay,
New Londoxn

WINE EXi ORTS
Export of wines is worth nearly
$2,250,000 to Australia on a yearly

average.

Fuae 10

WHEN

QUALITY
COUNTS

» » . for your early morn-

ing hours — a washable

cotton duster . . .

chilly fall nights—shrink-

resistant flannel
and nighties . . .

erie Department,

LEOD LIMITED.

for

pyjamas
ALL
now available in the Ling-
Second
Floor of MOORE & Mec-

FOR YOU!
Moore & Mcleod Ltd.

“Your Favorite Fashion Centre”

HAS

white .

. full-length and half-slips . . .
especially to wear under your
sack and chemise style dresses . . . in the new-
est shades of red,‘ blue, green, and of course,

tailored
new sheath,

. lovely enough for &

trousseau, but sure to make
you more glamorous any
time—chemise baby dolis . . .
styled with a printed sheer
overblouse and solid coloe
panties . .
favorite length gown, shor-
tie or ankle . . .
most flattering shade and
designed with your exact
measurements in mind.

. Or select your

in your




