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LET'S BAT

No Cooking For Mom
On Her Special Day

By Ida Bailey Allea

‘Mother’'s Day s a beautiful
eustom, Madame,” said the Chef,
‘“‘but sometimes I wonder if it does
pot mean too much work for
mother. Especially for mothers in
the older brackets, who have sev-
eral childrem and grandchildrea.
They all come %0 see her on
Mother's Day. And because she is
a real mother she prepares a
special dinner, or serves very nice
refreshments,

Working fer Mother

“I do not think that ‘Mother’
should work for the children on
Mother’'s Day. They should either
arrange a nice dinner im her homer
8t a restaurant, or have some of

follows: Add a few drops of red
food coloring to stiffly whipped
cream and, with a pastry tube,
squeeze it over the big ice cream
loaf to simulate the tying of a
package. Make a nice big whipped
cream ‘‘bow’ om the ceater top.
Surround the ice cream with little
square cakes pink-frosted to look
like gift packages and decorated
with white icing te resemble rib-
boas and bows.

M the half-gallon
block is too large

ice cream
buy pre-pack-

aged pints. You can put two to-
gether and achieve the same ef-
fect. If you have a food freezer
that is large enough, the ice cream
can be decorated

in advance

the other women members of the

~ Aesy M .

FIT FOR THE QUEEN OF THE
and cake tray. Ice eream and cak
bows.

family prepare a ecertain part of
the meal at home and bring i 1o
‘Mother's’ te be heated, served
and enjoyed. Afterward the child-
ren, not mother, should clean up
and put everything in order."”

‘‘How about the sons, what dq
they bring, Chef?”

‘“Flowers, candy, cake, eookies,
or perhaps a roast turkey or ham
from a rotisserie, The ‘at home
dinner' with mother might be like
this.” N

MOTHER’S DAY DINNER
AT HOME

Deviled Egg Saladettes
Roast Turkey
Crisp Potato Chips
Asparagus Carrots
Hot Biscuits
Yce Cream and Cake Tray
Coffee Tea i
Mother's Day Ice Cream Tray:
Keep am economical half-gallon
of pre-packaged ice cream well-
frozen in the food freezer or freez-
ing compartment of the refriger-
ator. Just before time to serve
dinner unmold on a big silver or
aluminum tray.
Trim with ribbon decoration as
quickly freeze into place.
Apple-Flavored Gelatint Every
day brings some new food prod-
uct for testing to our taste-test
kitchen. This week we especially
liked the new prepared apple-
flavored gelatin. Served plain, it
is refreshing; a good fatigue-lift,
without too many calories, about
four in the afternoon. With ban-
anas added and served with whip-
ped cream, it steps into the gour-
met class of desserts.
Banana-Apple Gelatin: Make up
1 pkg. apple-flavored gelatin ac-
cording to directions on the label.
Refrigerate  until beginning to
thicken. Then stir in 2 thin-sliced
peeled bananas, and continue to
refrigerate until firm enough to
slice. Serve plain or with a whip-
ped topping. '

TOMORROW'S DINNER

Green Pea Soup Crackers
Crab Cakes Lemon Wedges
Creamed Potatoes
New Turnips
Apple-Banana Gelatin
Dropt Nutmeg Cookies
Coffee Tea Milk -
Crab Cakes: Combine and mix

when the

“ribbon and bow’ will

DAY—Mother! It's an ice cream
es, ‘‘tied up” with whipped cream

3 e. fresh, canned or thawed-
frozen crabmeat, 1 egg, % tbs.
flour, % tsp. salt, % tsp. mono-
sodium glutamate, % tsp. pepper
and 1 tsp. Worcestershire sauce.

Form into 6 flat round cakes
about 1" thick. Dust with flour.
Fry in butter until golden brown.
Serve with melted butter; garnish
with lemon wedges.

Dropt Nutmeg Cookies: Com-
bine 2% e. already sifted enriched
flour, 1% tsp. double-acting bak-
ing powder, % tsp. salt, 1% tsp.
ground nutmeg, and 1% e. sugar.
Sift into a mixing bowl. Add 2/3 e.
butter; chop in with a pastry
blender until the mixture looks
like coarse cornmeal.

Beat 2 eggs; add % ¢. milk and
stir into the flour mixture. Drop
by teaspoonfuls onto a
oiled cookie sheet, keeping cook-
ies 1" apart.

Dust with 1 tbs. confectioner's
sugar; place a single raisin in the
center of each cookie. Bake 10-12
min. in a moderate oven, 375 de-
grees F., or until the edges brown.
Makés 4 doz.

TRICK OF THE CHEF

Strew 3 tbs. snipped chives into
and over creamed potatoes.

lightly

ELLEN'S

Now that byroads and lanes
have come by the miry conditions
natural to one period of Island
spring, the horizons of .our world
have broadened considerably. In
along the hilltop come the cars
of those whe contribute am inter-
esting share at linking this farm
with farther places: the mach-
inery salesman saying teo these
farmers, by circumstance and in
clination mostly canny where new
buyings are concerned:. ‘‘What you
should have—you got a fair-sized
farm, one of our this-year's
.+ . Yes indeed. It's faster, more
powerful, runs smoother, operates
more economically—would you be-
lieve it? The more you keep it
going the less it costs te oper-
ate.! Got quite a notion of buying
have you? Kt doesn’t pay not
And im most instances they
smile and offer as one maa,
“No notion in the world. Ne neo-
tion at all!™

To Mack’'s delight ‘‘the gas-
man’ comes now, driving his
bright cumbersome vam to the
yvard, bringing the supplies for
the tractor, to tide us through the
demanding days of the cropping.
The ‘‘meter-man’ (presently) a-
‘gain to note the readings on the
intriguing ‘‘boxes’’ of the houses,
an endeavour mostly beyond our
skill but te Jeanie, more mathe-
matical-minded it is no trouble
at all te arrive at our indebted-
ness te him.

The peddlar comes with his
miniature store-on-wheels, and a
flashing smile which tells of far
shores. And ‘‘What today? Nice
housedress for mother? Apron,
no? Shirt for father—here? Socks?
You come see what we have—a
look will cost you nothing!"”

“But perhaps it will"” we laugh.

“No!” with a chuckle, ‘bar-
gains today!” And we talk of the
chill in the wind of this, to him.
‘““New land, that is good. And

-|are!l”

DIARY

by an Island Farmer's Wife

ing and much happi-ness. Friends,
wife—the best wife! And the sweet-|
est little girl . . . so sweet, you
know, well” with an expressive
shrug “it is all like one ni-ice
dream to me.”

And ‘‘the fishman" truck, busy
and quick came this week om a
first call of season. With “fresh

Asking “You like te be
back home? There is ne place
like it, is there? No . .
in al the world, like home!” Ad-
ding of the wide-eyed twe who

‘““How these have grown,
winter-past! K don’t take long for
youngsters to grow up, does it?
Not very long . . ."” with a smile
a bk wistful
is!"” *

The meatman toe om his week-
ly round, his vam spotless, his

a magazine page. He

fingers passes much of the in-
come, are persuaded im their sel-
ections by eye-appeal as well a;
the quality of the cuts.

“It's easy te buy that” we say
to Jeanie when the truck has
eased away.

“It certainly is! Makes it taste
better to have it se cleanly and
attractively shown.”

So they come now te Alderlea,
to link us with far places, to
extend the boundaries of our
world-of-winter . . . And up from
the river-reaches, flying low along
the dark of the spruces there, re-
turned to us today a friend of
old summers—the strange gray
heron, te haunmts along pond and
stream.

hed

herring ma’am and nice ones they|:
. no place|"

delight in eeing into such vans|.
this |}

“It's too fast it|f

wares arranged se aitractively the|’
display looks like a picture from|:
is aware|:
that the great buying public that|:
are the housewives, through whose|.

Chic On Wheels

By TRACY ADRIAN

Now that the balmy weather is here there will be
many a pretty cyclist who will want to get on the road in
her leisure hours from the classroom.

These pedal pushers should be just the right thing
for a girl who wants style as well as comfort. The pants
are made of lightweight imported wool and they boast a
unique pocket tab and button feature that is a continua-
tion of the motif at the knee. On the pocket it is a prac-

|Breaks Engagement

ical idea for keeping valuables inside.

“Dar yeo' is, Ellen” we I
inside ‘“Yo sho'-nuff is te Home
again!”*

Until tomorrow — — — — Diary

why not good? It gives me a liv-

— — — — Good-night

KEEP IN TRIM

Br Ida Ji

Small wonder the slim waist is
fashion's darling it's  young
at any age. Moreover, a slim
waist makes for flexibility and
ease of motion.

The . waist loses its clearly de-
fined line when we fail to turn,
bend and stretch enough to keep
the waist hugging muscies toned.
Since soft muscles invite fat, the
waist is a favorite parking spot
for excess calories. ‘‘Gone to
waist” applies to aH figures, tall
or sho't. But alas, it's us saort-
waisted gals who are really on the
spot. The less the span between
the floating rib and the top of the
hip bone, the more the pounds

q

Recapture Willowy Waist

san Kain

sweeper once over lightly every
day. So, daily on finishing, un-
screw the handle and use it as
4 wand. Hold wand high over-
head, arms wide apart. Stretch
slim through the middle measure-
ment, and holding the stretch,
sway to one side . . . hold .
back to center, and sway to the
other side, and again hold. Then
from ‘‘standing’” on knees posi-
tion, bend sideward and touch
handle of wand to floor . . . hold
. . . back te center, stretch up,
and bend to opposite side.

Grow Tasty Le

. Crisp broad leaved endive s
upplants lettuce in autumn.

A tossed salad served daily
at the family dinner will do more
for the health of your children
than any vitamin tablets you can
buy.
When you grow your own salad
leaves you can serve a variety
which no one who depends upon
the market staples could ever

equal,

Even the youngest children
will welcome a salad that is
well blended and properly

dressed. The dressing is not the
subject of - this discussion, - how-
ever, it seeks to point out the
variety of salad leaves which
can be easily grown in any home
garden, and made available all

For Tossed Salads

Just these few

exercise move-

summer.

late June.

aves

dure frost and become sweete;
after the frost comes. Sow bo

types in drills, thin out te six
or eight inches.

Leaf crops grown im a similar
manner, and much esteemed in
bowl salads, include corn salad,
which is very hardy and can be
harvested late in the fall; and up-
land garden cress, which gives a
pungent flavor te the salad.

In the fall lettuce may be
grown again; and the Chinese
cabbage leaves are delicious.
Chinese cabbage may be grown
in the spring, with rich soil and
an early start. But ia midsum-
mer, it always runs to seed. A
late crop has' no such tendency,
and heads are easily produced in
the fall, from plants started in
[}

Twice Because Of
Widow’s Daughter

DEAR MARY~ HAWORTH: I
am a widower with four " soms,
three growa and the youngest a
eshman im high school. My wife

years and seem real close and have
been engaged.-twice. But her daugh-
er breaks us up. Then I have te
stay away, as she raises so much
fues that J

But I still write to her and call
her once a week, and we both

cleared up.

The latest upset was last month,
when “Jane told Ann, during a
dispute, that we plan te marry
next Spring. Ann threw a fit that
could be heard aM over, and
threatened everything, ineluding
me, I am told. People seem mys-
tified by her attitude, and she
won't explain; but I feel ¥ is only
to keep her mother from marry-
fng. M is impossible to reason
with Ann; many have tried; and
she gets angry and won’t listen.

Man Intends Te Be Boss

Ann wom't ge te a psychiatrist;
It might help. She is just a sel-
fish person and has no hoy friends.
And Jane never goes out unless
Ann does, which isn't often. All
Jane's pleasure and joy cease
when We break up. She is a won-
derful person in every way, and
needs a helpmate, just as I do.
She has worked hard all her life,
it is time for her te take things
easier; also, she needs help with
her property.

She lives in town with a sister
during winte":. as does her daugh-
ter — and she waits on them hand
and foot. She has cottages and a
car at a nearby lake resort, where
she stays during the summer sea-
son . .. I've told her to give
everything to Ann — property, car
and all; it's okay with me; I can
still make a good living, But she
says “No” — she has worked hard
for that, and after she goes, Ann
may have it. If we marry, Ann
sure is welcome to live with us,
but I'll see she never bothers her

keep hoping the problem can be-

ANNE ADAMS PATTERNS

WEEK'S SEW-THRIFTY

R ey
one
the jacket on, this looks like a

Pattern 4657: Sizes 14%,
16%, 18%, 20%, 28%, M%. Size
16% dress and jacket 4%
39-inch fabrie; % yard ocontrast.

complete ilfustrated instruetions.

Send THIRTY.FIVE CENTS
(35¢) im coins (stamps camnot be
plainly SIZE, N ADDRESS,
STYLE NUMBER.

Send order to ANNE ADAMS,
c/e The - Guardian, 60 Front
Btreet West, Toronte.

difficult te rear. She may be a
little slow mentally, not as in-
telligent as you, or the mother;
and Jane, intuitively sensing this,
may have been overly solicitous’
of her. Also, after the husband
and father died 20 years ago,
Jane may have concentrated un-
duly on loving the child — thus
unthinkingly keeping her infan-
tile and jealously possessive, im
blind dependeney om mother-care.

Road te Real Understanding

Evidently Jane is a warmly
loving person who has great need
to love and be loved — the qual-
ity that most strongly attracts
and holds you, no doubt. True to
her nature, therefore, she sacri-
fices herself to the daughter's
ruthless demands for first consid-
eration — and this is a sentimental

Aenf

inch baking pan; sprinkle wj
sugar and dot with butter. Co
bine ready-to-eat bran and mil

ments can help you reeapture that
once willowy waist.

bunch up. The five added p
the long stemmed damsels take

SWEDISH MEAT BALLS

Meat Balls — Three tablespoons
finely chopped onion, 1% pounds
ground beef, % cup quick or old
fashioned, uncooked rolled oats, 1
egg, 2% tsp. salt. 1-8 tsp. pepper,
% tsp. caraway seed.

Gravy — % cup flour, 3 beef
bouillon cubes, 2 cups water,

For meat balls, combine in-
gredients thoroughly. Shape into
48 balls, (about 1 inch in diame-
ter). Slowly brown meat balls in
butter (about % cup); shake pan
frequently to brown evenly. Re-
move from pan. Blend flour into
fat left in pan. Add bouillon cubes
and water. Cook qver low heat,
stirring constanly until thickened.
Heat meat balls in gravy. Makes
8 servings. Note: Meat balls may
be frozen with gravy. To serve
let stand at room temperature an
hour; heat in double hoiler,

Household Hint

Always dry scrubbing brushes!
with the bristles down, and in the
sun if possible,

ALICE BROOKS DESIGNS

l Iron-en Color;s

TRON-ON COLORS

No embroidery! Just IRON ON
these lovely designs — in glow-
ing color combinations! See how
they beautify linens and towels.
Idff‘-l for bridal gifts — for your-
self!
Pattern 7076:  Eight washable
iron-on motifs in pink, blue and
g‘e:l. Four “His and Hers” and

““Mr. and Mrs.”” motifs, with
flower frames. Frames measure
4% x 2% and 7% x 2% inches,

Send

Waist whitiling.
|in stride can force the short-waist-
ed gal into the next larger size.
To overcome this handicap, keep
ilexible through the middle. Pul
the midriff out long with stretch-
ing, and keep slim and supple
with side-bending.

Standing with feet wide apart,
s-tr-est-cch up , . . pulling slim
all through the idd1

Cook’s Corner

=== ..";v

BREAKFAST MUFFINS,

2 c. flour

4 tbs. sugar

3 tsp. baking powder

3 tbs. shortening

1 beaten egg

1 c. fresh orange juice

1 tsp. grated rind

% c. raisins (cut fine)

1 tsp. salt ,

Sift dry ingredients. Cut in
shortening. Add egg and orange
juice and mix until dry ingredi-

ment, Aim te pull the waist up
away from the hips, and the rib-
cage away from the waist. Hold-
ing the upstretch through the
middle, bend down and touch fing-
ers to floor at side of foot. Come
back up, again pull slim through
the midriff, and bend to the other
side, touching fingers to floor.
This exercise movement is slim-
ming and limbering . . . provid-
ed you hold the upstretch through
the middle as you bend. Repeat
6 times, later more.

The following exercise affords
a gentle waist twist. Lying on
back on floor,” bend knees and
keep soles of feet flat om floor.
Pull up and in firmly with the
girdle muscles and press small
of back to floor. Now, keeping
knees together, twist gently at the
waist, until thigh is resting on
floor . . . return te position, again
pull up strongly with girdle mus-
cles and twist to opposite  side.
Repeat slowly, about 8 times.

€-| ents are

istened. Stir in orange
rind and raisins. Fill greased pan
2/3 full and bake for 25 minutes in
a 425 degrees F. oven or until they
are browned.

'MORNING  SMILE

“Is #t true that this store sells
everything from a packet of pins
te an aeroplane?”

‘‘Quite true, madam."

‘“Well, a packet of pins, please.”

Smallest Baby

Leaves Hospital

PERTH, N. B.,, (CP)—One ot
the smallest babies ever to sur-
vive in New Brunswick has left the
hospital where she was born three

Simpson,

Leaf lettuce is preferred by
most chefs over head lettuce for
salads. It is also far richer in
vitamins. it comes in two types
—the butter leaves, and the crisp
leaves. The butter leaves are
thicker, and darker greem, with
finer flavor, the experts say.
Crisp leaves are lighter green
in color, thin and somewhat brit-
tle. Examples are Black Seeded
a  butter type, and
Grand Rapids, a crisp leaf type.
Experts give first place im their
esteem to the butter leaves.

Fast growing loose head vari-
eties, such as Bibb lettuce arel
popular with many.

Romaine or cos lettuce, which
produces oval leaves, standing
upright, is highly esteemed by
French salad experts. It is a
good late lettuce, standing heat
better than the leaf varieties,
The leaves can be bleached by
tying them up as they near ma-
turity, but  this merely changes
their color, and lessens their
vitamin content.

For summer leaves, chicory,
also known as endive, is more
available than lettuce, whieh
usually runs to seed im midsum-
mer. Endive may be had with
curly leaves, or broad leaves,
Many like the qurly leaves hest
for summer, and broad leaves
(escarolle) for fall, as they en-

soil. They must grow fast with-
out check,

flavor. Plant food should be ap-
plied to the soil im which they
grow at the rate of 4 pounds to
100 square feet.

Wite Pre

mother again. Please advise.
Al leaf crops demand rieh R.
Interference Wouldn't Help

DEAR R. Y.: In your long let-
ter, here condensed, you say Jane
has older sisters, all of whom tell
her to go ahead and marry you
—but (somebody) says she (mean-
ing Jane) will' then feel respon-
sible if the daughter carries out
any of her threats: Who says
this? — Jane herself, or one of
the sisters? Your report isw't
clear.

If Jane is intimidated by Ann’s
tantrums, then she couldn’t make
good in marriage to you, no mat-
ter how much she may need and
value your devotion, and no mat-
ter how fine your attitude and
character may be. If you marry
Jane, the daughter will be an in-
tegral part of the package yow
get — and if you should try to be-
come the stern law-giver in rela-
tion to Ann, theoretically teo spare
Jane, you'd simply be making
life worse for her.

otherwise the - leaves

are tough and have a bitter

B

When you buy bath tow
wp to the light to make sure that the
weave is close and the pile loops are fair-
Iy close together and not tightly
Bath towels should be sturdy
that you can swing them back and forth

across your shoulders, and thick It seems Jane has contributed
:mmhum to the shaping of a problem bias

in Ann; but possibly was naturally

MOTHER’S DAY

51 GAUGE 15 DENIER—REG. $1.35
ORIENT HOSIERY. Special ...., $1.08

Childs Laxaive

«.also soothes

months prematurely last Decem-
ber

Known as Pee Wee, the daugh-
ter of Mr. and Mrs, Lewis W. Gee

weighed only one pound 10 ounces

If you are a h ki un-

at birth and spent 108 days in an

hat

EVENING SHEER — RFEG. $1.25

ORIENT. Special ................ 99¢
HOUSEDRESSES ........ $2.98 & $3.98
(NEW ARRIVALS)

LINEN DRESSES ............... $7.95
MOTHER’S DAY PACK—REG. $1.50
PHANTOM HOSIERY, 2 pairs . ... $2.75

FULL RANGE OF LINGERIE, BLOUSES,
SCARVES, PURSES, SWEATERS, DUSTERS,

mistake on her part that no out-
sider, no third party, can ever
correct, in terms of trying to go
over her head. The remedy (if
any) must originate im her own
understanding~ of how much she
owes herself and others, versus
what she owes the child — in a
really fair deal to aM.

You are too close to the struggle,
and too partisam, to help Jane get
her bearings. If she deeply wants
a clear picture of her rights, to
give her authority im resisting
Ann's domineering traits, - she
should consult a psychologist in
the fleld of famiy relations. The
Family Service Agencies im your
neighboring city provide such
counselling. M. H
Mary Haworth coun}uls through
her column, not by ‘mail or per-
sonal interview. Write her in care
of The Guardiaa, Charlottetown,

RHUBARB PAN DOWDY

Four cups diced fresh rhubarb,
1 cup sugar, 1 tep. butter, %
cup ready-to-eat bran, 3% oup milk
1 % oups sifted flowr, $ tsp. bak-
ing powder, 1 tsp. salt, 2 the. sug-
ar, 1-3 cup shortening.

Arrange rhubarb ia M x 6-

let stand until most of moisw
is taken up. Sift together floy
baking powder, salt and suga
Cut in shortening until mixture
like coarse cornmeal. Add by
mixture, stirring only until cop
bined. Drop by large spoonfuls
to rhubarb and spread lightly |
cover rhubarb or roll lightly
floured board te fit the dish a
place on top of rhubarb. Bake |
moderate oven 375 deg. F. abg
35 minutes. Yield: Eight serving

e

other
[}

THE FASHION SHOPPE

. She now

doubtedly you push the

carpet|paratively hefty seven pounds,

ighs a com-

Announce New Way To
Shrink Painful Piles

Science Finds Healing Substance That Does Both—*
Relieves Pain—Shrinks Hemorrhoids

e B 'l;mghw-mvz CENTS
€0 th T ) Ont. (Special) — For | have coased to be a problem!” And
Brooks :l:d:u ¥o The Guara.| the first time science has found a | among these muffsrers were a very
-|ian, 60 Front Street West, Tor.| " healing substance with the | wide variety of hemorrhoid condi-
onto, Ontario. Please print plainly astonishing ability to shrink hemorr- | tions, some of 10 te 20 years’
NAME, ADDRESS, PATTERN | hoids and torelieve pain.
g I::ubun 3" anesthetios mﬁ
RFUL ol surgery. ootics, or
'oz?rz NEW .A:;.:, "‘,’{,"wk, In one hemorrhold case aftet | any kind. The secret is a new healing
Needlecraft Catalog for 1955. [ snother, “very ltﬂ.k‘l‘? "l:l:mvo- substance (Bio-Dyne*)—the discov-
Exciting, enchan =~ our new | Mment™ was reported by | ery of a famous scientifie institute.
designs are all that — and even | doctors’ observations. Already, Bio-Dyne ls in wide use
more! Send 28 cents for your| Pain was relieved promptly. And, | for healing injured tissue on all
copy of this terrific catalog — | while gently relieving pain, actual | parta of the body.
NOW! You'll wnt. 'on?m' every mlcthim“u retraction (shrinking) | This new healing substance is
wonderful design place. offered in su ! or oiniment
. And, mosk amaslog of al—ibis | fym eallnd Proparasion Be, ok
p was tained in | for sealed convenient
. oases where dootors’ observations | Preparation suppositories er
Words Of The Wise | rere coninued ovee »"perod o FrparionH inmem with s
1 have known to stop and ahet.ndi'vwnw ‘“.!mu 'm
 buy an apple on uemmﬁn-dmwms&h—h,m :‘.. d or money refunded,
MII' statemen “Piles
Iy 'ﬁ v .-unplq-.t . 5 \m

Hunts (Famous Candies),
and Moirs,

Y

Remember “HER"” ‘with a fine Box of Cﬁndy.

Al Specially Wrapped For The ‘‘Occasion”,

JUNIOR DRESSMAKING CONTESTS:

" 585 000.00

WORTN OF PRIZES

33 scholerships, each a&"m"“‘.‘.‘ml“ﬁ
'] e
hr:m in home economics and over

LUS 0 New York Oity for the 4 top winners i
..’d.'.h....."' i .
and I fun ... 30 onter now! furthes

lo.ﬂl ..'4"..2 i

SINGER SEWING
Disted tn pove tedophome book only weder

++. OO for gins™10'thim 13

CENTER

mvem sewive MacHNn of

Phone :1551

ES IT'S “MOM'S” DAY

Rowntrees (Black Magie and Dairy Box) Ganongs

“We Treat The Sick Well

Buy a Box Today From Our Large Assortment.

; BUYAT Al
- W GIGGEY’S PHARMACY .
Faton's 108 Kent Street . Dial 3170

164 Gt. George Street

between 6

flour (or1%4c.

meg and 4 c. fine g
chilled

Comblnol the. soft butter or margarine, 3{ ¢. thick jam,
l“tha lemon juice and, if desired, 14
and ‘ greased individual baking dishes.
Mix and sift twice, then sift into a bowl, 1 14 0, once-sifted

AT

. Cut in finely b tbs.
shottening. Combine 1 well-beaten
egg, 4 ¢. milk and 14 tsp. vanilla. Make
 ingredients and add liquids

NGRS e

©. broken nutmeats

all-purpose flour),3 tsps.
salt, 15 tep, grated nut-

A thirds fill prepared dishes

a well in

mix

with batter. Bake in a moderately hot
“'h" ®, about 20 minutes. Turn out
serve hot with sauce or cream. Yield




