MOCK CHERRY PIE g 8

1 cup cut rramberries

¥ ecup raisins

3% cup white sugar

1 cup heot water

2 tblsps. flour ;

1 teaspoen almeond . flavoring

1 teaspoen buiter.

Mix the. .above ingredients.
Place in unbaked pie shell, cover
with pastry and bake.

Mrs. Kenneth Simamons

Reads Cornmer W.L

PUMPKIN PIES

4 c¢. pumpkin

5 eggs - !

1 tsp salt .

1 tsp nutmeg

1 dessert spoon ginger

1% cup sugar

5 cups milk or
and 1 of cream)

Makes four pies.

(4 cups milk

CJSTARD PIE

3 eggs

3% cup sugar

2 cups milk

Y teaspoon salt

¥4 teaspoon vanilla er muimeg

Method:

Beat eggs slightly add sugar,
salt, milk and flavorimg. Peur into
a pie plate lined with pastry.
Bake until firm.

Eglington and Howe Bay W.IL

MINCE iIE FILLING
' ‘2 cups chopped apples

1% cups chopped raising (seeded) -

% cup chopped suet

1 eup sugar white and browm
‘(% cup each)

Y% 2. cloves

1% tsp nutmeg

1 tsp cinnamon

Ya tsp salt

Mix all together. This makes
2, 8’ pies.

Mrs. Wyman Cairns,

Mrs. Keith Warren
Reads Corner W.I.

Margate W.IL

PUMPKIN PIE MOCK CHERRY PIE

2 tsp flour
2 eggs 1 cup chopped cranberries or
2-3 cups white sugar more =
1 tsp cinnamon 1 e¢. sugar

Y4 tsp ginger

Ya tsp nutmeg

Ya tsp. allspice

V7, tsp salt

1% cups. mashed pumpkin

3-4 cup het milk.

Method:

Beat eggs only until whites and
yolks are well blended. Grad-
ually beat in sugar and add spi-
ces stir in pumpkin and milk.
Pour into a pie plate lined with
pastry and bake in hot evex (450
d._grees) for the first 10 minu-
tes. Then reduce temperature to’
moderate oven 350 degrees for
20 to 25 minutes or until filling
§s firm.

% cup raisins or dates
% cup cold water
1% tsp. vanilla
1 tsp. butter
Put in pie shell (top and bot-
tom) and bake.
Mrs. Arthur Prefitt
Margate W.IL

COCONUT CREAM PIE

1 8 inch baked pie shell
2 cups milk
2 tbsp. cornstarch.
1% thsp flour
Vs tsp. salt
3% eup sugar
2 egg yolks, slightly beaien
2 isp. butter
Mrs. Evelyn MacLeed. 1 tsp vanilla
Vernon River W.L. % eup shredded coconvi

- am
CHANDLER BROS.

Dial 6557 for friendly service

Look Ladies

HERE’S THAT NEW KITCHEN

YOU'VE BEEN DREAMING ABOUT
b 2 a\|

¥ i

it. All you have to deo is dial 6557 and our design
Ever grumble to your husband about that outdated
kitchen of yours and not know what to do about
department will be pleased to help you decide on
your dream Kkitchen. No obligation, of course. Our
easy terms mean no down payment and up tc 36
months to pay. Our complete facilities make your
kitchen remodelling a pleasure.

ARBORITE

You ean resurface your pre-
sent counters yourself with
‘genuine Arborite . . . 25
colors te choose from. Larg-
est selection in PEJ. Most
colors, 4 x 8 sheets, 19.75 . .
2 x 8 sheets 9.95. We alse cot
to size . . . 75¢ sq. fi.

Ruildinq Specialties

1 P

IWOOD Pt

CHARILOTITTFITOWN. P F. 4
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3 cup white sugar

3% tsp salt.

Put a layer of raw blueberries
in shell. Spoon hot sauce over
berries in shell and chill. Serve
with whipped eream or ice cream.

Mrs. Gladys Bernard
St. Eleanors’ W. L

BUTTERSCOTCH PIE
1% eup brown sugar
2 tbsps butter
i% tbsp mild vinegar
1 eup boiling water

Heat 1% eups in top of double
beiler. Comabine % cup cold milk
with bleaded drying imgrediemts.
Add o het milk. Coek stirring
constantly wndil mixture thickens.
Coutinue cooking 15 min. stirring
occasionaily. Blend a little of hot
mixiure with yoelk s. Add
to remainding mixture and eocok
2 min. Remeve from heat, add
buiter. Cool and cover. Add van-
illa- anél eccomut. Turn into pie
shell. Top with whipped eream.
Sprimkie with icasted cocomut.

Mirs. L.C. Melsaae 2" egg yolks
Mermaid W.I. 3 thsps flour
: % cup cold water
PASTRY 1% {sp. salt
1 1b. land

Combine the brown -sugar, but-
ter, vinegar and boiling water in
double beiler and stir until the
sugar dissolves. Separate the
eggs, beat the yolks until thick,
combine with flour, cold water
and salt. Pour the hot mixture
into the egg mixture, and return
Mrs. Daniel S. Merrison to top of double boiler. Cook.

5 cups flour

1 igp. baking powder

Sait

1 egg bealen slightly in
Fill evp with water

1 tbsp vinegar

Keep in refrigerator.

cup

sfer to baked pie shell and
cover with meringue. Beat two
egg whites stiff but not dry, add
slowly 4 tsp. sugar, a little salt,
Cover butterscoteh with this and
brown in slow oven.
Mre., Gladys Bernard
St. Eleaners W. L

PUMPKIN PIE

Temperalure 325 deg. 50-60 min.
1 can puropkin

2 desert spoens flour

1% cups w. sugar

2 teaspoons ginger

2 teaspeoons cinnamon

1 teaspoon nuitmeg

1 teaspoon salt

3 eggs

1 cup milk

Method — Sift together flour
sugar, spices amd sall. Beal eggs

slightly and add milk, Add to dry
ingredients. Fald in pumpkin and

beat until smooth. Place paper
rings over pasiry 1o prevent
burning.

Murs. J. Sterling Gillespie

New London W. I  Stir until the mixture thickens Souris East W. I
BLUEBERRY PIE T —
1 Baked pie shell If

1 cup blueberries
% cup water
Bring 1o beil

Wants

@ Bread . Pasty
@® Cakes @ Potato Chips
PHONE 8747

ENTERPRISE
BAKERY

If part of you admires the

203 Grafien St. Ch’town stylish new coats, suits,
and dresses, but the other
half whispers, “they’re too

: FOSTER'S expensive for’me, then you
C - ; belong at SUNTER’S
OlfFEfz :AR LADIES’ WEAR. Sunter’s
ial 426 up-to-the-minute selection
offers you high fashion at

E. A. FOSTER

the same prices that you

would pay for last yvear’s
styles.

\y
(=

High Fashions |

1LY INSTALLATION -
Authorized Dealer o s u N TE R s
“THERMOPANE® 2
Car Glass Supplied and ae
CARSE%;‘;“BIRT LADIES® WEAR
4 - lottet. Diak 6831
67 King S, Phone 8048 Gt. George St Charlottetown

fir omm
“SUNTERS”

are

fashions

remowned

P. E. L

throwughount

GET
TOGETHER
AT

Provincial Tire Sales

vulecanize all type and sizes of tires

sell new tires
sell used tires.
sell and install truck tires.

GOODSYEAR

are equipped to service and repair tubeless tires
carry a complete line of farm and implement tires.

: are Island distributors for GOODSYEAR tires
Al tires sold by us carry our lifetime guarantee. All work fully guaranteed.
SEE US FOR ALL YOUR TIRE NEEDS

‘e Extra grip under power.
e 51% more traction in snow

—17% better traction in
moud.

e Sure control on hills,
corners, stopping.

® Quiet ride on bare
pavement,

LOWEST PRICES EVER
Free installation — See us soon.

PROVINCIAL TIRE

T. S. EDGETT

PARKDALE

“WE TRADE TIRES"

BEASLEY AVE.

SALES

PHONE 8642




