Fishermen’'s delight :=a:o—

EASY LOBSTER NEWBURG
2 cups lobster meat or 2 five

1% cups milk
2 thep. dry white wine or lemon

ce
Toast or patty shells

Cut lobster in bite - size
ehunks. Melt buter in fop of
double boiler. Blend m flour
and seasonings. Gradually add
milk and cook, stirring eon-
stantly until thickened. Add lob-
ster meat and heat thoroughly.
Just before secving add wine
er lemon ,uice. Serve on toast
or in patty shells. Makes 5 ser-
vings.

HILDA RAMSAY
G Indiaa River W. L
7 SALMON LOAF

% cup scalded milk

2 cups bread erumbs

1 ean salmon (i 1b.)

2 tbsp. vinegar

% tsp. mustard (scant)

Bour in moderate oven.
MRS. STIRLING BIRT

NORTH SHORE BOILED
DINNER

1 W. boneless salt cod
on, diced

balved or 1 small

4 small onions

1 eup thin white sauce

2 thsp. finely chopped parsley
3 hard boiled eggs

Soak fish overnight in eold
water (o cover. Drain, and
eover with fresh cold water.
Bring fo simmering tempera-
ture over low heat and simmer
until cooked. Drain. bacon
wntil crisp.

Cook carrots, potatoes and
onions in boiling water add a Jit-
tle salt. Serve cod on heated
platter surrounded by vegetab-
les. Pour bacon fat and drip-
pings over fish. Cover with
white sauce. Garnish with par-
sley and hard cooked eggs.
Makes 6 servings.

HILDA RAMSAY
Indian River W. L
OYSTER STEW
1 eup milk

a
1 pt. oysters and liquid
2 tbsp. butter
Scald milk and cream, add
paprika. Heat oysters and lig-
wid_until oysters are plump and
ecurled. Add to hot milk mix-
ture. Serves four.
MRS. ERNEST LADNER
North River

DOWN EAST
CLAM CHOWDER
2 thep. finely diced fat salt pork

on
% cup chopped onion

1 eup diced raw potatoes

2 cups water

1 pint clams and liquid or can-

clams
1 can (16 ounces) evanoraied

garnish. Add chopped onion to
bot pork fat and pan fry until
tender but not brown. Combine

Dash pepper

113 c. white sauce

grated cheese -

Dash paprika (if desired on top)
Prepare scallops, season with

salt and pepper. Sprinkle with

lemon juice. Cover bottom ef

well greased casserole with part

of white sauce, sprinkle with
heese.

o )

Repeat with scallops cheese

and sauce. Bake 15 to 20 minut-
es in 375 oven.

MRS. TED CRANE

Millview

BASIC SEA FOOD SALAD
Use any kind of fish in this

salad.

1 pound or 2 cups cooked or
canned seafood

1 thsp. lemon juice

1 cup diced celery

13 cup mayonnaise

Salt to taste

Lettuce cups
Break sea food into bite eis-
Break sea food into bite -size

chunks. Sprinkle with

n
_juice. Add celery and toss light-

Jy with mayonnaise. Salt
taste. Serve in lettuce cups. Mak-
es 6 servings.
HILDA RAMSAY
Indian River W. I

LOBSTER SALAD
2 cups lobster meat or 2 % Ibs.
tins lobster
2 tbsp. lemon juice
1 cup celery, cut in small piec-

es
% cup salad dressing
Lettuce cups

t lobster into bite size.
chunks.  Sprinkle with lemon
juice let stand for a few
utes. Combine lobster, cel

Allan St., Parkdale

SALMON SUPPER DISH
1 tin salmon 8 oz. size
2 potatoes
1 esg
1 tsp. omion, cut fine
Salt and pepper fo taste
Combine all ingredients will
form into small cakes Roll in
fine bread crumbs and fry
in butter to mice brown. Serve
hot with a sauce.
SAUCES
1 can peas creamed or
1 can_mushrooms
MRS. LLOYD FERGUSON
262 Allan St., Parkdale

CLAMBURGERS
1 pint of clams, chopped fine

Ladies..

Fill the Car Up with
Gas and Oils from

Crystal Service Station
Irving Oil Products
Tires — Washing — Greasing
39 Water St. __ Summerside . Dial 3197

cans

Dbottles

bottle

chopped
1

pkg.

cane

cans

cans

Simmer
‘minutes
dish.

Place im cassercle, sprinkle
with _crushed potato chips and
paprika. Bake % hour and
serve hot.

This is an excellent supper
dish, for a club or group, serv-
s approx. 50.

% cup canned cream corn

legg 2 cups flour

Sait 4 isp. B. Powder

Pepper % tsp. salt

% cup flour 4 thep. shortening

1 tsp. b. powder 1 egg

Oysters % eup milk

Put creamed corn throwgh 11 Ib. tin salmon

sieve, beat egg until light and 4 thep. milk

add to the pulp with salt and 2 thep. lemon juice

pepper, add flour sifted with 2 tbsp. scraped onion

baking powder, more flour may 1% thep. chopped parsiey

be necessary fo make a thick g uop 7
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a time into the batter and cover 2 hard cooked

with mixture, then drop imto  Sift together Fest 3 tngret’
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% cup light cream

Condon Woolen Mills

Woolen Mills .

.. 65.Queen.St. ... ... . Chatlottetown.

FOR ALLYOUR BLANKET NEEDS

W. M. Condon
and Sons

Custom  spinning
weaving. ALSO auto
robes, colored yamns, Is-
land Tartan, Foncy Blon-
kets. AN products made
from 100% Virgin Wool.
You are invited to visit

WM. CONDON & Sons.

See

and

¢ v Dial4-8712




