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RAISIN BREAD
Scald the following:

Flour to knead

m_um PAYNTER
ton Siding WI

BLUEBERRY  MUFFINS

® eups sifted flour, or presifted
1 teaspoon baking sode
3 teaspoon salt
one-third cup sugar
1 egg, well beaten
% cup distilled vinegar
k

gar into mixing bowl. Combine
egg with vinegar, milk nd
ehortening.  Mix  blueberries
with % cup of flour mixture.

Pour liquid ingredients into
@ry ingredients and stir \mtil
fiour is just dampened; add
berries and stir only enough te
distribute through baiter.

Fill greased muffin pans two-
@irds full of batter. Bake 25
sninutes in 425 degrees oven.

MRS, MAJOR YOUNG
Eas

INGE _ MARMALADE
NUT BREAD
2 cups all-purpose flour
4 teaspoons baking ‘powder
% teaspoon salt
‘ﬁ cup white sugar
tabl grated orange

peel
% cup shortening
1 egg, well beaten
1 cup milk
% cup orange marmalade
1 cup nuts
Bake in loat pan 60 minutes.
MRS. WILBUR CAIRNS
Carleton Siding W1

APPLE MUFFINS
Sift together into bowk:

feaspoon salt
4 teaspoons baking powder
% _teaspoon cinnamon

Blend in:
3 egg, well beaten
1 ewp milk
eup shortening, melted and
Stir just enough to mix im
gredients. Carefully fold in one
les and % cup

wugar. Pour into well greased
muffin tins filling each cup two
thirds full. Bake 20 to 25 minut-

e m moderately bot oven.

" Serve piping hot.
MRS. ‘MacINNIS
8L Peters Bay South

ORANGE NUT LOAF

350 degrees for 50 t0 60 mim-
es  Cool 10 minutes. Spread
‘with glaze of 2 teaspoons  or-
enge juice and 1 tablespoon

sugar. Return e oven for
minute.
ANNIE MacMILLAN
Wood Island West WI

...*n.:.u-z;#..n'
flaszal,
:

er_Cleanouts, Post Hole

lllg. Backhboeing, New Field Tile
Beds and Tanks Instalied.

West Royalty

Telephone 4-4411

Memo from

Water Street

HAROLD L. MATTHEWS

to Summerside and District Ladies:

SAVE TIME AND MONEY—
SEE US SOON!

HAROLD L. MATTHEWS

We have the RIGHT
PRICE for new tires
to fit your family
budget. BE SURE —
SEE US TODAY for
eomplete Tire Service.
Don't let worn tires
jeopardize YOUR safe
driving! | BE SAFE

Summerside

% cup shortemng

% tisp.mace
% wup brown sugar

3 eng % isp, Dutmeg

1 cup AN Bran

cup malk &e-‘-ﬂ&-. Bake in 375 degres oven for 20
3 cups flour % cup reising 20 minutes. Makes 12 larze
2 ¢sp. baking powder % tep. salt 3
% tap. sods . Soak bran in milk for a few BUNBURY W.IL

P

A MOST THOUGHTFUL AND

" CONSIDERATE SERVICE SO
THAT EVERYTHING WILL BE
AS IT SHOULD BE

Deeply comforting to a family in time of need, is the knowi-
.@Mmmuumﬂu-hdn
This

perft

policy . - .

Funeral Service
Souris

laced in us, we honor always
s a sacred trust. We take info careful consideration the
wishes of the family, aiming to render the finest service o
all with finoncial hardship to none. This bos ever been owr

DINGWELL FUNERAL HOME

Ambulance Service
Phone 42

Expert

ant moments by calling

Phone 8081

A Memo to Mothers . .

PHOTOGRAPHY a

Remember the early days of
childhood and all the import-

READ STUDIO & CAMERA SHOP

D. W. SEARS,
SUMMERSIDE

Photographer.

Water Street

POTATO

PHO'E 436-2255

Good Cooks

Everywhere Know That

POTATOES

With Meals

ARE BETTER....
THANE ELLIS LTD.

DEALERS




