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Breezy beverages and frosty desserts

HOLIDAY PUNCH
2 cups cranberry juice
4 cups Jemonade
1 cup orange juice
3 8 oz. bottles gingerale

Mix first three ingredients to-
gether in large bowl.Add ice
cubes and gingerale just be-
fore serving. Makes 18 serv-
nos
MRS. VERNON MacDONALD

rkdale

IMPERIAL DRINK

a
1 thsp, tartaric acid
Grate rind and place in
sugar and wa-
ter. Stir to dissolve. Boil 10
minutes. Remove from heat and
add acid, stirring to dissolve.
Allow to stand till cool, bottle
and store in refrigerator.

End of a

BUTTERSCOTCH  SQUARES
First layer:
% cup butter
% e it idrscolth or. chacel
ate
1 feasposa vanilla
1 ege
% cup desicated coconut
% cup chopped walnuts
2 cups graham cracker crumbs
Melt butter and butterscotch
bits in top of double boiler. Cool
slightly. Add remaining ingred-
- senis of first layer: mix well
Press into lightly buttered 8
x 8 square pam. Spread 1'%
tablespoons milk on iop, then,
(well mixed) add
2 tablespoons sofc butier
1 cup icing sugar, sifted
1 1ablespoon custard powder
% teaspoon salt
Chill 3 hours. Cut when ready
10 serve
MRS. MAJOR YOUNG
East Baltic

CALIFORNIA
DATE SQUARES

% cup dates. chopped fine
1 teaspoon soda
1 cup boiling water

Let stand until cool. Mix:
3 tablespoons butter
1 cup white sugar
1 two-thirds cup flour
1 teaspoon vanilla
% teaspoon sall

Bake in 9 x 12 pan, 350 oven
for 40 minues.

opping:

ne:
Mix together:—
5 tablespoons melted butter
Y cup brown sugar
4 tablespoons cream
1 cup coconut
1 teaspoon vanilia
Return to oven,
wntil brown.
PEARL STEWART
Wood Island East

and bake

APPLE SAUCE
OATMEAL COOKIES

1% cups flour, presifted

% teaspoon salt

1 teaspoon cinnamon

% teaspoon nutmeg

% teaspoon cloves

1 cup apple sauce, unsweetened

1 teaspoon baking soda

% cup soft shortening

1 cup white sugar

1 ez

1 cup seedless raisins

3 cup rolled oais

Mix in order given: bake 20
minutes in oven 350. ¥ demed
frost  with butter icing

cream ume-e icing
MAJ()R YOUNG

ast Baltic
“MRS. HILLS” ANGEL BARS
Bottom:
1% cup flour

2 thsp. brown suear

3 cup shortening
Second laver:

192 cups brown sugar

2 eaus. beaten

chopped walnuts

ci
2 thap. butter

cold coffee

1 thsp. flour

ing powder

rrnm sugar and shortening.
n flour. Press info 8 x 8

Mix second part together and

spread on fop of first mixture
B at 325 degrees 45 minutes.
Tottvethn san e ce: o tie
ot Cool m(l cut in ba

{ Need lotanda .
e L SO =

Serve egual parts of drink
and water. addlngl cubes.

. GUY PIFRCE

Brackley

4 ese yolks
3 thsp. suear

Whites stff. Fold In. Pour

1all glasses. sprinkle with nub-
meg. Con in refrigerator.

MRS. MATOR YOUNG

East Baltie. P.EL

ORANGE JELLY
1 thep. gelatine
% cup cold water
% cup boiling water
% cup sugar
3 cun orenve juice
1% tbsp. lemon juice

fine meal

© HENRY SLICES
Line 8 by 8 pan with whole
graham wafers. Do Dol grease

pan.
Boil tll thick, abowt five
minutes in douboe boiler, keep

1 cup graham wafer crumbs,
rolled fi

% cup buiter or margarine
% cup milk, scant

While hot pour over wafers
in pan. Then cover with more
whole wafers. Set in refrigera-
tor one hour or more. Then
jce with butter icing. Always
keen them in refrigerator.

MRS. CHESTER WALKER

Georgelown

PINEAPPLE SQUARES
1 cup all-purpose flour
1 teaspoon bak!ng powder
% teaspoon salt
2 tablespoons melied butier
3 tablespoons white sugar

1 ez
Mix well the butter, sugar and
ege. Sift flour. baking powder
and salt and to_mixture.
Spread in a greased 8 x 8.
pan. Cover with the following in-
gredients, combining in order

2 egus. well beaten

2 teaspoons melted butter

1 cup white sugar or % teaspoon
sal t

2 cups coconut

1 cup well-drained crushed .

pineapple
Boke al 350 degrees for 40
minutes. Cut in squares.
M . WEATHERBIE

GRAHAM WAFER SQUARES
22 graham wafers, crushed .
1 tablespoon white sugar

%% cup melted butter

Mix and put in 9x9 pan. Bake
10_minutes, about 350 de;

Mix:
1 can sweetened condensed milk
% pound desiccated coconut
Dash of salt
% lesapoca vanilla or me
first mixture

rate

e with fudse icine.
MRS. VERNA DOCHERTY
Pinetie

BETTY’S SQUARES
24 graham wafers. rolled
2 tablesnoons sugar

in 9x9 pan.
Cook 10 minutes at 350 degrees.
Mix:
1 can sweetened condensed milk
2 cups fine coconut
1 teaspoon vanilla
Retnrn to oven for 15 minules
at 350 degrees. Ice with chocol-
ate icing:
3 squeres chocolate, melted with
bit of hotter
2 cups sifted icing sugar
5 or 6 teasooons milk
1 teaspoon vanilla
% teasnoon salt
Mix and add melted chocolate.
FARY, STEWART
‘Wood Island East WI
MARSHVALLOW SQU A RES
% cup buiter
1 cun white sugar

2 eves

Place on stove until warm;
when cool add:
4 tahlesnoons coconut

1 teaspoon vanilla
30 grahom wafers
24 marshmallows
% cup walnuts

1 dnmn cherries

36R% v'a‘Mut r aao.: Sud s twhige Liadls
VEI

RNA DOCHERTY

Make as Lemon jelly.
FRANCES WALSH
Eietvale

Chill.
Anykmddtmnmuhud
instead

bananas)
FRANCES _WALSH
Ellietvale
ORANGE WHIP
2 egg whites
13 cup sugar
dash salt
3% cup orange
a of beaten
egg whites and sugar. Fold 'n
orange i or

Put in refrigerator fo ch
Serve with orange custard

sauce.
FRANCES WALSA
‘Eliotvale

MANDARIN ORANGE MOLD
3 ounce package gelatin

1 cup boiling water

% cup ginger

1 cup miniature marshmallows
1 can (11 ounces) mandarin

whipped cream and cand-

died gincer.
MRS.

CLARFNCE ROSE
Lakeville WL

LEMON SHERBET

1 envelnpe nnflavored gelatin
2% cups mi
1 cup sngﬂ
3% cup lemon juice
1 tsp. grated lemon
% tsp. salt
2 eces whites

Soak gelatin in % cup milk.
Add_svear to remaining milk,
scald. Dissolve gelatin mhmne
in scalded milk, eool
on juice slowly. add rind. Fre
eze in refrigerator tray till mus-

rind

shy.

Add salt to ee¢ whites  and
beal. Beat in lemon mush. Re-
turn to refriverator. Freeze
thoroughly, stirring occasion-

ally.
M. STEWART
‘Bunbury W.

JFEMON CREAM SNOW
WITH STRAWBERRIES

2 envelopes plain gelatin

i cup sugar

4 cups buttermilk

1:3 cup lemon juice

1 tsp. grated lemon rind

sugar in

saucepan. Add buttermilk: mix

gradually, stirring

and sugar are dis-

r in lemon juice and

rind. Refrigerate until sliehtly
thi~kened.

Whip cream until stiff. With
same beater, wl»nm washing,
beat gelatin, about 30 seconds,
until sliohtlv bubblv Fod  in
whinoed cream.

r into 8-cun mald
overnight if possivle.
Unmald and serve with straw-

and

RS. CLARFNCF ROSE
TLak e W.

CHOCOLATE MWK SHAKE
2 sq. unsweetened chocolate
3% cup suvar

Cut chocolate in oc. add
water. Cook slowly N Wiended,
stirring constantly. Add sucar
ard boil 1 minute Store in cov-
ered jar in refricerator.
1% thsn. of the syrup to
cup chilled mitk

MRS. GUY PIFPCE
Brackle;

LEMON P
1 cuo white sugar.

mixed dry

wit]
3 tablespoons cornstarch.

Add 1 - heilina ooeen etin
until  thickened. Cook
five minutes.

Ting
aboa

Juice
Rind of % lemon
feasnoan salt
Cork one minute
baked

Ponr on

Flsavy

WALSH
Elliotvale
FLAPPER PIE
18 soda bi fine
3 e-p ‘melted hﬂtr
‘Rub butter lnlo etambe.
a pie plate i Iht
crumbs and save the rest
the top
Filling:
2 cups milk
2 ece yolks

Heat in top of double boiler.
Com! ile

% cup white sugar
2" tablesooons com starch

% ™ sakt

Add to milk mixture and
cook  until Cool
slightly and add vanilla and %
cun coconut.* Beat ege whites
gradually adding 2 tablespoons
white sugar. Put filling in
crust and top with eze whites

RAISIN PIE
1 cup thick sour cream
1 cup raisins
1 cup brown sugar
2 esg volks
Mix well and cook in double
boiler until thick. Pour inte

baked pastry shell and cover
with meringue. Bake in slow
oven.
RUTH McMILLAN
Wood Istand West WI
HAWAIIAN CREAM PIE,
2 cups sugar
3% cups flour

2 cups crushed pineapple
3% cun water

2 tablespoons Jemon juice
3% teasooon salt

2 ecg yolks
Mix flour and sugar. ﬂmv—
ple, water and lemon
Cook in_doubl mrrhl
constantly until thick and
cresmy. ‘Add beal volks and
butter. Cook two _minutes.

for two
Pour in baked pie shell and top
with merinsue made with
stiffly beaten egg -hlu- and
3 tablesnoons  sugal
v' A S MacMIE AN

jood Island West WI
DUTCH APPLE PIE
1% cuns flour
1 teaspoon

% cup

Mix all tocether and pour in-
to fat baking dish. Lay shiced
annles on tov. So--n“e with
sucar and spice. with but-
ter and % cun llnelv o rushed

corn fiskes. Serve with ice
cream topnin

MRS. GUY PIERCE

Brackley

SATUPDAYS PUDDING

3 cuns hutter or shortening
2 cune malnceas

mnk or buttermilk

BN fowr euee 2dd
sod - 2 e sift Tt firee
na ebtor Mo

add raicing and

desm three
with sauce  of

STPAWPERRY SHORTCAKE
U cun swoar
1 ee=

melted butter
% fsp. 57U
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