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Tasty sandwiches for the young fry

WESTERN SANDWICH

-“

Spread between slices of
Soasted bread in lavers of fried
, fried bacon nnd fned un-
. Season to tas
" MRS. l:vzuw uael.e.‘

EGG SANDWICH FILLING
1 cup chopped hard-cooked egg

% eup nnannhe
Salt and peppe:

Mix :lrpptd ewes Whh may. *

pickles, salt and

CHEESE s'lm'ﬂ.l:
1 cup cheese (grated
2s

dash paprika
2 tso. nre~ored mustard
2 cups milk

First nv* 3 or 4 slices bread
in casserole, pour on some of
mixture, then add more hread.
and cover again. Use all  of
mixture. Then let set | hour.

Put !n G at 350 degrees

and o
MRS, VERNA DOCHERTY
Pinette

BEEF STEAK LOAF
! Tbs. round steak chopped fi
1 ez

1 cup bread crumbs (ecushed
fine

ELEGANT HASH
% Th. hamburg

1 eup ground raw carrots
3 cups ground raw potatoes
1 onicn (chopped)

crumbs

hamburger.

TUNA APPLE
SANDWICH FILLING

1 cup flaked tuna

% cup diced apple

1 thep. lemon juice

% tsp. salt

% tsp. pepper

% cup finely minced celery

4 thep. aise

Flake tuna. Add diced apple,
lemon juice, salt, pepper and
celery. Mix well
mayonnaise and keep in
refrigerator. Yields 2% cups
filling.
MRS. VERNON MacDONALD
Parkdale

u‘rrucz AND 'u.m.!'ls
chopped walntus and

a good “ick dressing !Dreld
between thin buttered _bread.
FRANCES WALSH
Eltiotvale

CELERY AND NUT FILLING

mix together
nuts to tvo parts celery.
Press two slices together and
cut into strips or triangles.

FRANCES WALSH
Elliotvale

SANDWICH FILLINGS

Savory Meat:

Combine chopped cooked or
canned meat with chopped ce-
lery. Moisten with mayonnaise
or salad dressing. Season with

orcests sauce.

Ham and Coleslaw:

Combine chopped cooked
or canmed ham and chopped
cabbage. Moisten with mayon-
naise or salad dressing. Season
wim preuared mustard

ned Bee!

Combine chopped cooked_or
canned cornbeef with a little
prepared mustard. Moisten with
mayonnaise or salad dressing
ANNIE MacMI'YAN

Wood Islands W

EGGSALMON FILLING
3 hard-cooked egas

1 can (7 oz.) salmon

1 thsp. chopped pickle

% tsp, salt
prepared mustard
eggs fioe, add flaked
salmon, pickles, seasonings and
mustard. Combine lizhtly with
mayonnaise to spreading con-
sistency.

FRANCES WALSH

Elliotvale

NUT SATMON FILLING
% Ib. tin_salmon

1 thsp. vinegar

2 thsp. salad dressing

salt and pepper

iz cup (Inely diced celery

cream

<chopped (ooied timats
ake salmon, add vinegar,

salt a celery, mix

slightly.

pread cream cheese on
bread then filling. and roll
like jelly roll. Chill slightly

A VERN N/

Parkdale

@ two trucks to serve you
@ 2way radio
ALBERT THOMAS
Petroleum Products

Grafton St. East  Dial 46619

“It is written,

-tnveiylr!ldnlmu.

G. L. MacKENZIE
INC.

General Merchants
PEL
PHONE 74

170 Kent St., Charlottetown

“. .. Not By Bread Alone . ..

, Man shall not live by bread alone, but by every word that
proceedeth out of the mouth of God.” Matthew, 4, 4.

mether fs careful in secing that her children receive plenty \
so that young bodies may properly B+
sees to it that spiritual food ~

for her family through the Word of God, realizing that “Man doth

Aunlydlutlﬂﬂhd(odulﬂl‘hlhsumnml-i“herll-
ature may be purchased for as little as a few cents.

The CANADIAN BIBLE SOCIETY

(Auxiliary of The British and Foreign Bible Seciety)

Prince Edward Island District

Opposite Ealon’s

Proud of your Family!

Charlottetown

Autho

You can pay your family no greater tribute than to mem-

orialize their names in enduring natural stone.

VERE BECK and SON LIMITED

ed Rock of Ages Dealer

vansra anss.Montague




