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ODD AND NOT SO

0DD ITEMS

From the

Pﬂck each one several times
a skewer.

Combhn sugar and vinegar in
@ 6 at. enamel preserving ket-
te. -dd crabs and bag of spices.
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mixture, then sdd:
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kelnllhlﬂwpl. 8x 12

or 3 minntes. Tee when cool.
MRS. ARTHUR BROWN

YORK
CHOCOLATE FUDGIES

23 cup cocoa

6 ublespoolh butter

v. cup.cake flouc
% toomt
£ chovped wylants
x tsp. vz
bl o and butter
over hot water. Remove from

over very slow - thick. Stir in

leak slowly bring contents
to simmering point.

Jar then
wup with hot syrup. Makes 5 to 6.
quacts.
HILDA RAMSAY
Indian River

2 cups sugar
Boil 2 minutes and take off
stove until it ceases bo\lh!
‘Then add 4 cups of sugar
boil 5 minutes. Leave in pot all
night- bottle the following day.
MRS. FRANCES GALTANT
Indian River W. L

EGG JAM
1% cups molasses
1 thsp. butter
2 eans
Method:

Boil molasses 5 mluules, turn
heat down. Beat 2 -m
y. Add beaten uﬂ
llmvly !‘ﬁr;-‘: constantly wlﬂ

RHUBARB MARMALADE

9 cups white sugar
4 oranges
1 lemon

CARROT MARMALADE
S cups carrots
3 lemons

3 oranges

Sugar
Grate carrots aad cook 20 min-
Put oranges and lemons

utes.

cocoa, 2 t-blespoons butter, 2
cream. Mix in 1 cup

of iciie sugar and spread.
3 VESSEY
YORK

ake 3 minutes and top with:
2g whites, beaten

% cup white sugar

2 cups coconut

salt

vanilla
Bake till light brown. Ice with
in,
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1 cup drained crushed pineapple
Combine rhubarb and sugar
in a large saucepan. Bring to
boil and boil 15 min. Add pine-
apple and jelly powder, bring to
boil. Pour into ster rilized jam
(;_r and seal

Lz PETISRT LIS

Wholesale and Retall
When you require
Seeds call
HALIFAX SEED Co.
(P.EL) Ltd.

T2 Queent St.  Dial 8948313

RUTTLETEN

1scellaneous file

1 cup white sugar

% cup butter
4 tablespoons coconut
1 tsp. vanilla

Put in double boller and cook
l.mm Aliow to cool. Take

double graliam crackers rol-

e ‘ine mallow,

12
te butter
MRS. CLAYTON TRAVERS
ORANGE FRUIT SQUARES

One-third cup shortening
One-third cup grated orange
rind

. Put in
23 cover with choe

1 cup suga

1 welll beaten

% cup all-bran

l% cups flour
2 tsp. baking powder

% cup orange juice
1 cup chopped dates

and
well.

MRS. HUBERT GILLIS
INDIAN RIVER W. L
CHICKEN DRESSING

2 cups bread crumbs
2 hard-boiled eggs
butter, size of walaut
llllul of 1 lemon

% tsp. pepper
um: !hyme

some parsley
Juice of 1 lemon

WHITE SAUCE

expert,

_96 Fitmoy

PALMER ELECTRIC

constantly. Cook few minutes.

MRS. ELMER BROWN
York W. L -

TOMATO SAUCE

2 thsp. chopped omion

2 thsp. butter

2 tbsp. flour

1 tsp. sug-r

1 tsp. sait

% tsp. pepper

1 bay leaf

1 can

tomatoes (20 ounces)
nﬁ onion in fat
in flour and
cook untll bubb)y Add sugar
and seasonings. Slowly add to-
‘matoes; then cook lnd stir unm
thickened. Simmer 5 minutes.
Remove Bay Leaf - before ser-
ving. Nice with fish.
MRS. ELMER BROWN
York
CHUNK APPLE SAUCE
Quarter, core, peel apples
into sauce pan. Add water to
depth of 1 inch in pan. Cover
pan simmer over low heat un-
til tender. Sweeten with sugar

allowing 1-2 tablespoons per ap-,
ple a few slices of lempn may
be

MRS. DONALD J. MacLEAN
MI’! Marsh

CRANBERRY SAUCE

2 cups cramberries
1 apple peeled and cored
1 orange

% lemon
1% cups wﬁﬂe sugar
Method: Put cranberries

Processors aund Canmers
of

“FAVOR-PAK"

Peas & Beans
Central Bedequs
Phone “32

Bring out

the Beauty

in your hair with

Miss Clairol

Corner Kent and Prince Sts.

We Are As Close As Your Phone

For emergency repairs, rely on ws. Because of our profes-
sional imow-how, you get more perfect imstallations and at
long ferm savings. Owr service is prompt, courteous and

For Sales and Service — Hot Water Heaters — Appliances
— Furmaces — Refrigeration.

7 7 7 7

for a radiantly beautiful complexion use
COSMETICS by MAX FACTOR

FREE DELIVERY

Dial 44133 or 46025




