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This smiling scene in a Sum-
merside High  School  home
economics class supports the
elaim of the old adage that many

MANY HANDS MAKE LIGHT WORK

hands make light work. Shown
above, left to right, are Marjorie
Ireland, Helen Yeo, Kathryn Jef-
fery, Ann Hickey and Bernadette

x

Logan. The quick cleanup opera-
tion shown followed a cooking
class.

Ah! Enjoy These Light and Flufty Cakes

CHOCOLATE REFRIGERATOR
CAKE
1 pkg. large round chocolate
wafers
1 cup heavy cream
1 thsp. sugar
1 tsp. vanilla
Whip cream until stiff, add
sugar and vanilla, spread be-
tween wafers. Frost outside with
remaining cream. Chill in refrig-
erator 3 or 4 hours. Slice dia-
gonally. Good.
Minnie L. Delaney
Kensington, P.E.I.

DREAM CAKE
1 cup butter
1 cup flour
2 tablespoons brown sugar
Salt ¥ tsp.
1 tsp. baking powder
Combine together and put in
pan 9 x 9 bake until set when
cool spread with strawberry
jam. then beat two eggs.
1-cup brown sugar
1 tablespoon flour
1 cup graham walfers
1 cup corn flakes
Y4 cup walnuts
1 doz, cherries 6 red, 6 green
Mix together spread over first
mixture and put in oven and
brown  (slowly) Ice with butter
ic,iwng‘ :
Mrs. Alex S. MacMillan
Wood Islands W.

DATE CAKE
1% cups flour
1% cups roll oats
% cup - butter
1 teaspoon soda
: 1 cup brown sugar
~ Filling
2% cups dates
34 cup water
¥% cup white sugar
Work the 5 first named up in
crumbs and place half in bot-
tom of pan. Put filling in pan
and then remainder of crumbs
on top.
Mrs. Gordon Holm
De Sable W.I

BLUEBERRY CAKE
% cup shortening
1 cup sugar
2 egg yolks (beaten)
1% cups flour
1 tsp. baking powder

% tsp. salt
1-3 cup milk i
1 tsp. vanilla

1% cups blueberries

Cream shortening and sugar
add egg yolks beaten, sift to-
gether, flour, baking powder and
salt and add alternately with
‘milk and wvanilla,

Beat egg whites stiff and add
to batter along with the blue-
berries. Bake 45 minutes in 350
deg. oven.

Mrs. Henry Douglas
Parkdale W. 1.

VICTORY ICEBOX CAKE

2-3 cup day old eream

1% tsp. lemon ' juice or vanilla

11-3 cups well drained apple

sauce

. 3 thsps sugar

1% tsp. salt

%% tsp. vanilla

2 cups graham crackers

Combine apple sauce, sugar
salt and wvamilla. Whip chilled
cream until fluffy. Add lemon
juice, - whip- until stiff, fold
the cream into the apple sauce
Have three layers of crumbs and
two of apple sauce. ;

Mrs. MLF. Rodd

Parkdale W. L

DELICIOUS CAKE

23 cup shortening
2 cups white sugar
3 eggs
8 cups flour (2 all-purpose, 1
cake flour)
% cup milk
% cup warm water
1 tsp. baking powder
1 tsp. salt
2 tsp each, almond, vanilla, le-
mon flavouring
-  Method: Cream sugar and short-
ening. Add eggs and beat well.
Add milk and dry ingredients,
alternately, put in loaf pan lined
with foil or waxed paper. Bake
1% hours at 300 deg. F.

_A. Good

Parkdale W.I.
SNOW CAKE

2% cups cake flour

3% teaspoons baking powder

1 tsp. salt, sift three times

1% cup shortening

% cup sugar

% cup honey

% cup milk

1%, tsp. vanilla

% tsp. almond extract

4 egg whites unbeaten,

Method: Mix by hand or at
low speed of electric mixer. Stir
shortening wtih honey until blend-

ed, sift in dry ingredients. Add
1 cup milk, mix until all flour
is dampened. Beat 2 minutes,
add egg whites and remaining
milk, beat a little more. Pour in
waxed-paper pan, im moderate
over

Snow Frosting

1 egg white

Dash of salt

% cup honey

Beat egg white until stiff, pour
honey in fine stream over. egg,
beat constantly until frosting
holds its shape.

Mrs. Mabel Maclean
121 Water Street
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SULTANA CAKE g
Cream 1 cup of butter, add 2
cups of white sugar, blend well,
add 3 eggs and beat well add
1 tsp salt, the grated rind of 1
orange, 2 thsp syrup of red cher-
ries, 1 tsp. vanilla and bheat well
Sift 1 tsp baking powder with
4 cups of all-purpose flour ar”’
add altermately with 1 cup of
mixed fruits and 1 b sultana rai-
sins. Bake in slow oven 2%
hours.
Mrs. John E. Poole
South Milton W, 1.

DEVILS FOOD POTATO CAKE
(This is delicious)

% cup milk

3 saquares chocolate unsweeten-
ed

1 cup hot mashed potatoes

1 shortening

134 cups sugar

4 egg yolks

2 cups sifted cake flour

3 teaspoons baking powder

Y teaspoon salt

1% teaspoon wvanilla

% cup sugar

4 egg whites, stiffly beaten

Heat milk and chocolate to--
gether. Stir until melted, add to
potato and blend well. Cream
shortenng and sugar until light.
fluffy, add chocolate mixture.
Pour in egg yolks. Beat well. Mix
and sift together flour, baking
powder and salt, add slowly,
then vanilla. Make meringue by
gradually beating Y% cup sugar
into egg whites. Fold into batter
and pour into three 8 inch lined
cake pans. Bake in moderate ov-
en 350 deg. F. for 25 or 30 min-
utes. When slightly cool invert
on rack and remove waxed pa-
per. After cake is cold spread
frosting between each layer, over
top and on sides.

Eileen Gay
Summerside

BANANA SPICE CAKE
% cup shortening
2% cups sifted cake flour
1% cups white sugar
2 tsp baking powder
1 tsp. baking soda
1 tsp. salt
% tsp cloves
1% tsp. cinnamon
% tsp nutmeg
1 tsp vanilla

LUGGAGE

Choose from .our lovely

names as:—

® TRAVELGARD
® McBRINE

® CARSON

® SKYWAY. . ... at

119 Queen Street

selection
. Individual luggage pieces .
or matched sets. By such famous

MOORE & McLEGD LTD.

Phone 6541

in soon won’t you?

® Bicycles -

® Gym Shoes

® Basketball
Equipment

® Hockey

— Equipment

For The Essential
and Exceptional
In Sport Goods!

Whether it be for a Birthday, Christmas, for your
team, we have a complete line of Sporting Equipment
7. . from tennis balls to weight lifting sets. Drop

® Tricycles
® Fishing Tackle
® Golf Clubs

® Skates

® Baseball Equipment

The Bike Shop

and Sport Lodge
Wholesale and Retail Sporting Goods
185 Great George St. Charlottetown Phone 6241

o 'cup 1.
1% crna
2 eg3s
Methed:  Plase. shortening in
bowl with g'f‘~d flour and sugar

mashed baws.as

and baking powder, Soda, salt,
it A4q4 % benana % cup
milk. Beat 2 minutes or 150
strokes by hand. Then add ezgs
snd rest of banana. Pui in two-

9 inch laver pans. 375 deg. F

* oven. Cook 25 minutes.

Mrs. Roland €. Gass
12 Wirkwood Drive

LIGHT FRIIT CAKE
1% cups suvgar
1 cup butter
15 cup milk
6 egos
3 cups flour
1 tsp baking powder
1 tsp almond flavouring
1 tsp lemon flavouring
1 tsp. varilla flav
3:1bs sultana rai
% 1b —eitron
% 1b. ed cherries

% 1b.

peel

cana
almonds
am butter, add sugar ana
cream together until fluffy. Add
well beaten eggs. Prepare fruit
and flour lightly. Sift dry in-
gredients and add to egg mix-
ture alternately with milk, add
flavouring then floured fruits.
Steam 2% hours and bake 1 hour.
R.W.
Elliotvale W.L

WALNUT LAYER CAKE

% cup butter

1 cup sugar

2 eggs

134 cups flour

2 teaspoons baking powdex

Y teaspoon salt

% cup milk

34 teaspoon vanilla

Cream butter, slowly work im
sugs—~ "eating well. Beat egg yolk
unt’? ‘~irk and lemon colored and
add. Sift dry ingredients severald
time, and add alternately with
milk. Add flavoring. Fold in stiff-
ly beaten egg-whites. Makes twe
good layers in 7 inch tins. or
three rather thin ones, bake inm
moderate oven, 375 deg. F. abowt
20 to 25 minutes. When cooled,

put together and cover top and
sides with filling and frosting.
Decorate with ‘walnut halves.

Mrs. Henry Arsenaull
Bedeoue W. I.

FOSTER'S
COFEFEE BAR
Dial 4263
E. A. FOSTER

Keith Carmichael

AUTHORIZED
DELAVAL HOUSEHOLD
and FARM EQUIPMENT

DEALER

® McCulloch Chain Saws

® Scott-Atwater
Outboards

® Bolens Garden
Equipment

KEITH
CARMICHAEL
LTD. |
PLUMBING

and

HEATING
DIAL 3780

Belvedere Corner
Central Royalty
Charlottetown




