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For birthdays or pariies, supper or dinner

JELLY ROLL
® egus
1 cup white sugac
2 tablespoons milkc
1 cup flour
P teaspoon salt
% teaspoon lemom extract
Beat sugar and yolks well to-
gether, add milk, lemon ex-
tract, flour, salt and lastly well
beaten egg whites. Mix all well
end put in a long tin pan_Bake
10 minutes with oven at 400 de-
wrees.
While

still warm turn out on
loth. Spread with ja)

svoﬂr.x CAKE
% cus
2 t-bxemnm corn starch
2 teaspoons baking pawdec
salt

of cake
torines beck n.- lightly
touched with Tavert pan
aad let besg amil:coel: loosen
spatala aad  shake

mpn
MRS. ARTIMAS ACORN
Wood Istand East W1

DELICIOUS CAKE
® cups white sugar
two-thirds cup buiter or shor-

Bake in deep square pan in
moderate oven for one hour.

. YOUNG

st Baltic

% teaspoon salt

vanilla

Beai the eggs first, add the

am.

Sift the dry ingredients and

mix with first pact
MRS. JOHN MacKAY
Wood lstand East WI

WHITE CAKE
1% cups white sugar
% cup shortening
2 eggs
two-thirds cup milk
2 cups flour
1 teaspoon vanilla

! 1 teaspoon lemon

1 teaspoon baking powder
% (easpoon salt

Beat 1 egg and (% cups sug-
ar, add % cup shortening and
beat well. Then add flavouring

and milk alternately with sifted
flour mixture and lastly beat in
another egg. Put batter in pan.
Bake in oven at 350 degrees for
with boiled ie-

60 minutes. Ice
ing.
MRS.

WHITE CHERRY CAKE
1% cups flour, all pucpose
1% cups white sugar

ANGEL FOOD CAKE

% cup white sugar
1 cup egg whites, about 8 large

nilla

% _fteaspoon almond - extract

Put egg whites in a large
mixing bowl. ~ Add
cream of tartar. Beat until
foamy; add % cup sugar grad-
vally. Continue to beat until
mixture is glossy and holds soft
peaks. Fold in flavouring. then
add 1 cup flour, sugar mixture.

d pour
an ungreased bake pan. Cm
u»mugh the batter with a knife
to remove large air bubbles.
Bake 40 minutes in oven at 375
degrees. Tnvert pan umtil
cake is cool, about
Loosen cake with a spatula and
shake from pam.

MRS. MAJOR YOUNG
East Baltic

GOLDEN LAYER CAKE
2 14 cups sifted cake flour
1% cups white sugar
3 (easpoons double-action bak-
ing powder
1 teaspoon salt
% cup high grade vegetable

shortening
1 teaspoon flavoring

itk

to % cup unbeaten
eggs, (2 medium size.)
Have all ingredients at mor-
mal room temperature.
heat oven to 350 degrees ¥.
Grease and flour two round 8

. sugar, baking powder
and salt into large mixing bowl
Add _shortening, flavoring and
two-thirds cup milk. Mix to
‘medium for two minut-
es. Add remaining milk and un-
beaten eggs. Conlinue beating
at same speed for more
minutes. Pour batter into pre-

Bake for 30 to 35 minutes.
When cool, frost with white
chocolate or caramel icing.

MRS. MARK YOUNG
Busbury WI

2 eges
1 cup mashed ba:
tes

2 ents  with
milk, starting and ending with
dry ingredients and mix well
after each addition. Fold in
nuts. Bake
minutes. oven at 350 degrees
MRS. MAJOR YOUNG

East Baltic

TWO EGG CAKE
29 cups sifted cake flour
2'> teaspoons baking powder
1 teaspoon salt
3 cup shortening
112 cups white sugar
n

1 teaspoon vanilla

Sift baking powder, flour and
salt together
ream shortening and sugar
until light and fluffy. Add eggs,
one at a time. Beat very thor-
oughly after each
Turn into two deep
greased layer pans.

rees. oven
aldes with
Seven Minute Frostin
RS. MATOR YOLNG
ast

BOWNESS
FUNERAL HOME

24 HOUR
AMBULANCE

in square pan 20 -

LIGHT FRUIT CAKE

e

4 cups mix

T et oteeriin. out
halves

2 cups sliced blanched almonds
Grated rind and juice of lemon

2 cups white sugar
9 egds
Combine all fruit, nuts tn
part of the flour. Cream buiter,
sugar; add eggs, one at a time
Beat well after each addition
Fold in fruit. lemon juice Beat
well and place in a funnel pan
lined with heavy wax paper
and set pan in a hollow pan of
hot water. Bake in 275 degree
hours. Cool and

pan.
MRS. MAJOR YOUNG
East Baltic

PEACH UPSIDE DOWN CAKE
2 thsp. butter
_ 4 thsp, brown sugac

% tsp almond flavoring
Less well beaten
1 cup sifted cake flour

1-3 cnp _peach juice

Melt butter in round 9 inch
pan. Add brown sugar, stir
until well blended. Drain peach-
es. Save juice arrange peaches
on the butter scotch mixture.
Cream shortening
and flavoring. Add w
egas fil fufty. Add dry ingrod-
ients with 1-3 of the peach juice.
Pour over the above mixture.
Bake in moderate oven till

done. Serve with sauce
. MAJOR YOUNG

OAT MEAL COOKIES

2 cups oatmeal
1 cup fl
1 tsp. soda (small)
1 cup white sugar
% cup shortening
Mosten with milk. Roll and
cut thin. Bake in m(\derale
oven until a golden bro
MRS, MAJOR  YOUNG
ast Baltic

FILLED TURNOVERS
% 1b. soft butter
2 cups flour
3% 1b. cream cheese

Cream butter until very Tight
and add cheese and cream to-

1 tsp. of
jam in centre. Fold over _the

balf and press edges together.

_Bake 20 minutes in 375 degree

oven.
MRS. MA.VOR YouNG
Baltic
REFRIGERATOR COOKIES
2 cups flour presi(ted)

1 tsp bak\n
1% tsp. s
% tsp. s s

% cup soft butter
% cup white sugar
2eg3s

1 tsp. lemon

cup brown sugar
Mix as for ordinary cookies.
Chill dough for 1 hr. then shape
dough into rolls 2 inches in dia-
meter and wrap in wax paper.
Chill overnight in refrigera-
tor. Stice to % inch using sharp
knife. Bake 8 to 10 minutes at
375 degrees oven temperature
MRS. MAJOR YOUNG
East Baltic

G. L. MacKENZIE
INC.
Geiieral Merchants
Kensington, P.EL
PHONE 74

The World's Finest CHINA
Is Easy To Own

T you've ever had tmportant guests to

dinner, then you know how they are im-
pressed by a dinner table set in the latest
fashion. This means co-ordinated china
and sterling. Contemporary or traditional
motifs are accented and more elegant
when they are co-ordinated. Come in and
ask for our belpful assistance.

ARKE

ewe“er'

SUMMERSIDE.

MAURICE MILL LTD.

hour ..

ADDS THAT

PERSONAL
ATTENTION

— isn't it nice to know there is one men's
store in fown where you con spend half an
. . and come out looking as though
you'd spent half a fortune?

dmueMdlLtd

DISTINGTION FOR

WATER; STREET




