From the M

CANNING BEETS

Cook small beets as for table.
Pack in jars, add % tsp. of salt
1o each pint. Make a syrup of
2 cups of sugar, to 2 cups of
vinegar, add 1 tsp. pickling
spice. Boll 5 minutes and pour
over

MRS: CLAYTON TRAVERG

LOBSTER SANDWICH
SPREAD

1 can lobster 6 or)
% cup diced
% ‘cup slivered aimonds
% cup mayonnaise
1 tbsp. lemon juice
Salt to taste

Combine all ingredients an d
wse as a sandwich filling.

MRS ELMER BROWN

PICKLED BEETS
Cook beets
Combine % cup water
% cup vinegar
1 tbsp. brown sugar
% tsp. salt
cinnamon
p. cloves
Heat to boiling point. Pour
over 2 cups sliced beets, let stand
€ hrs.

MRS. R. MURRAY
York

BEETS WITH SOUR CREAM
20 cooked baby beels
Salt and pepper
% cup sour cream
2 tsp. chopped green onion

Cut hot cooked beets into hai-
ves. Season to taste. Spoon sour
cream over top. Garnish with
onion

MRS. FRANK ROSS

THICK MOLASSES.
1 cup fat

1 cup brown sugar

1 ege

% cup milk

1 cup molasses

4 cups flour
2 tsp. soda
2 tsp. ginger
1 isp. cinnamop
% tsp cloves
1 tsp. salt
Bake in hot oven.
MRS. BRUCE CROZIER
BALTIC W.I

RHUBARB CORDIAL
1% qts. rhubarb cut fine
% tsp. salt
1 gt hot water
Boil until tender. Strain in Jel-
Iy ba.
Add
% “cups sugar
ul large lemon
’h ange juice
Boil 5 minules then botle
. W. H. BURNS
Baltic Lot 18 W.L.

STRAWBERRY SHORTCAKE
2 cups flour
2 teaspoons baking powder
% feaspoon salt
€ tablespoons shortening
Mix with hand.
Add
1 egg, beaten
two-thirds cup milk
Make as cake or individual
biscuifs. Serve with strawber-
ries and cream, whipped cream
or ice cream.
MRS. RICHARD VESSEY
ALPHA YORK WI

CHERRY BREAD
Butter the size of an egg
% cup w. sugar
1 egg, beaten
% cup of milk
2 cups of flour
2 tsp. baking powder
% cup chopped nutmeats
% tsp. salt
1 bottle cherries (6 oz. size)
ain juice off cherries and
add to mixture. Cut up_cherries
into small pieces and dredge
with flour.
Mix in order given. bake in
3oaf pan 1 hour at 300 F. oven.
Baltic Lot 18 W.I

MEAT SOUFFLE

fhsp. butter
flour
salt
milk
3 eies, separated
1 cup chopped chicken or me:
Make a cream sauce usin
salt, flour and milk. Stir
mixture boils and thick:
Stir bot mixture into well

Solisiizo Ciavpe
slightly.
whites until stiff and fold Nght-
Iy but thoroughly into meat
mixure. Turn into ungreased
cassercle dish and bake about
1 br. in 325 deg

MRS. HARVEY ' SIL1

o

cool

CROCK PICKLE
1 gal. white wine vinegar
S cups brown sugar
1 cup mustard
1 cup salt #
1 thsp. tumerie
1 tbsp. curry powder
1 oz ground mixed spice
Stir well and put in crock. Add
pickles as you get them and
cucumbers, silver skins or caul-
Mlower. Stic Baud esch time.
Fresh pickles are a
USSELL CAMPBELL
Indian River W. L

TOAD IN A HOLE -
Place 6 cooked sausages in a
i the

: 1 cup flour,
baking powder, 1 egg, pepper a
salt. Mix altogether to the con-
sistency of thick cream. Pour
over - musapes aud bale faja
quick oven
‘RS, "HARVEY SILLIPHANT
Hunter River

VEGETABLE cAssEnoLE
1 cup of diced potat
% cup onions
1 cup diced carrots
1 1b. hamburger
1 small tin tomato soup
2 cups boiling water

Place in casserole in order gi-
ven. Placing hamburger on top.
Bake in a moderate oven for 2
hours.

MRS. RUSSELL CAMPBELL

ndian River W. L.

GRAPE FRUIT PUNCH
3 cup grape ‘uice
% cup lemon juice
1 cup apple cider
% cup sugar
1 cup ginger ale
3 pint orange ice

Combine grape juice, lemon
juice and cider. Sweeten. Just

fore serving add ginger ale.
Drop a scoop of orange ice on
top. Serves

MRS. ROY CUTCLIFFE

OATMEAL COOKIES

3 cup shortening

1 cup brown sugar

2 cups oatme:

2 cups flour

% tsp. sa]l

% cup sou

1 top, soda Shssaived in milk.
Add more flour if necessary,

chill and roll as thin as wafers.

MILLVIEW

RIPE CUCUMBER PICKLES
Pare and slice 7 large ripe
cucumbers, 5 large onions. Put
in salt for 2 hrs. about % eup
salt sprinkled over.
Prepare sauce:
4 cups vinegar
% cup flour
1 tsp. ginger
2% cups sugar
3 thsp. mustard
% tsp. tumeric
Boil 5 minutes, add cucum-
‘ers drained and boil 10 minut-
es longer.
MRS. D(NAID J. MacLEAN
Marsh

IRISH STEW
1% Ibs. lean lamb

1 tsp

% tsp. peppe:
1 tbsp. chopped parsley
72 small potatoes, peeled
1 small onion
6 small carrots
% cup green peas
1 spray mint
eat into cubes,
seasoning and water to cover.

Simmer covered
or until meat is .lmost tender.
Skim off fat, add vegetables ex-

DATE LOAF
1 mll cup brown sugar

lpiectdbutwrlhenudl

cup of boiling water ov

. soda. Let shnd a
(ew minlllel and then add to first
mixture add % cup muts. Bake
in a moderate oven 1 hour.
MRS. RUSSELL CA!

Indian River W. L

MARSHMALLOW S QU ARES
30 marshmallows cut in

or
% bag colored marshmallows
40 Graham waffers (rolled)
% cup chopped walnuts

% cup cherries

rinkle coconut on of
8 x 12 juch pan and mix-
ture. On top cover with coconut
and let stand in fridge. €m
freezer)

Before freezing cut in squar-
s, Serve right from fridge. Do
ot cool

PATRICIA MacLELLAN
ORANGEADE
4 oranges
3 lemons
3 cups sugar
8 cups boiling water

Q twe tracks ie serve you
@ 2way

ALBERT THOMAS
Petroleum Froduets
Grafion St. East Dial 46610

BOWNESS
FUNERAL HOME
Summerside
Phone 436-2327

24 HOUR
AMBULANCE
SERVICE

Farm and Garden
SEEDS
Wholesale ard Retull
‘When you require
Seeds call

HALIFAX SEED Ce.
(P.EL) Ltd.

72 Queent St.  Dial 8848313
Charlottetown

oo, st i il PP o it et et
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1 oz. citrus acid

To the grated rind of oranges
Juice add
dissolved

Fage SOA

1sce11aneous hle

FASHIONS

Popular fashion details make
our Swim Swits a hit with af
Favorite colors and patterns.

the gloria ladies’ wear

THE GlORIA

LADIES’ WEAR
155 Gt. George St. Dial 4-4714 | '

We don’t mean to take any glory from...

OUR EXCELLENT
ISLAND COOKS BUT

5 @ We are sure you will agree that one of the main secrets is in the
FRESHNESS of the INGREDIENTS.

For the best in Fresh Fruit and Vegetables see us TODAY.

TO MAKE

DIAL 4-3813

CUDMORE’S

COD ORDERS ACCEPTED

DIAL 4-8585

P. J.’s Ltd.

FREE DELIVERY
Ll

or 4-8586

Both Stores Owned

WILF CUDMORE

and Oporated
by




