Popular mothers
are candy makers

PORCUPINES
1 can sweetened condens
ed milk
1 pound cocnnut

% cup cher:
% cup walsuts, dates, ¥ desie-

vanilla flavouring
FRANCES WALSH
Elliotvale

DIVINITY FUDGE
2% cups white sugar
% cup corn syrup
% cup cold wates
Puc mixture on the stove and
boil until it hairs, then pour in-
to the beaten white of an egg
until stiff. Add 1 cup of chopp-
€d nuts. Vanilla
FRAN(FS WALSH
ENiotvale

FAMOUS FUDGE
S cups sugar
1 cup milk
16 of a Ib. of butter
3 squares chocolate
1 tsp. vanilla
1 cup nutmeats
beaped tbsp. marshmallow
eream
Put sugar into large

s0
chocolate will not stick to ¢ he
pan. Put over medium heat a
Jet cook to the soft ball mge.
about 13 to 15 minutes
Do not stir at any time.
Remove from fire; let ¢ 001
wuntil you can touch pan without
geiting burned. Add 1 tsp. van-
illa, and 1 cup’ nutmeats broken
wp, and the marshmallow
cream. Beat until thick and
pour into buttered pan. This
makes a very creamy and de-
licious_fudge.
MRS. CLARENCE ROSE
Lakeville W.L

FIVE MINUTE FUDGE
123 cup white sugar
cup evaporated milk
T cup marshmallows
1% cup chocolate chips
pinch salt
1 tsp. vanilla,
% e cuopped walauiz
sugar and milk to boil
Bml hve minutes, being careful
not to burn. Take from stove
and add marshmallows, chips,
salt and nuts,
Stir uniil smooth and marsh-
mallows dissolved
Turn into buttered pan and
let cool.
MRS. EVELYN MacLEOD

BROWN SUGAR FUDGE

Use ingredients as follows:
3 cups brown sugar, packed
1 cup milk

3 tbsp. butter or margarine
1% isp. vanilla
1 cup chopped nuts

Cook and beat as fudge. Add
nuts to mixture before turning
into pan.

OLD FASHIONED FUDGE
2 cups granulated sugar
1 cup milk

unsweetened chocolate
2 thsp. white corn syrup

2 tbsp_ butter or margarine

1 tsp. vanilla

1 cup chopped nuts

Chop muts, buter a o2
pan. Combine sugar, milk, s
chocolate, corn syrup in heu\y
saucepan. Cook and siir over
Jow heat until sugar dissolves.
Then cook slowly, stirring fre-
quently o soft ball stage
degrees) Remove from heat.
Add butter. cool without stirring
0 110 degrees or to Jukewarm.
Add vanilla.

Place in large bowl of Mix-
master. Beat on No. 1 £ p e ed
wntll no longer shiny and mnix-
ture will hold shape, M ake s

4 doz. pieces. 1 cup min-
fature marshmallows may be
added before furning

WALSH
Elliotvale

CANDIED APPLES
S cups white sugar
cream tartar

3 cup water

food coloring

Cook untl] hard erach
FRANCES

NO-COOK FUDGE

Beat 3 oz. soft cream cheese
in small mixmaster bow! on
No. peed, unt reamy.
Blend in gradually 2 cups sifted
confectioner’s sugar. Add dash
of salt 2 oz. melted unsweet-
ened cocolate. Beat on No. 11
speed in.

Blend in one tbsp. cream and
% tsp. vanilla, then fold in one
cup  miniature marshmallows
on No. 1 speed. Spread _into
buttered 8 x 8 x 2 pan. Refrig-
erate, then cut.
Makes about 4 dozen pieces.
FRANCES WALSH
Elliotvaie

CHERRY SURPRISE
% cup butter
1% cups icing sugar
1% cups coconut

1 tsp, vas
1 thsp. milk
Roll in blocks in graham-
erackers. Put cherries on top.
FRANCES WALSH
Miotvale
STRAWBERRY DIVINITY
3e
% cup light corn syrup
% cup water

2 egg whites unbeaten

1 (8 oz.) pkg. strawberry kn-

% cup flaked or shredded
conut

1 cup chopped pecans
Combine sugar, corn eyrup
and water in be

Jy. luce and
cooking, stirring _only occas-
ionally to baj

Beat egg

whites uty,
then add jello, benunx ml mix-
ture forms peaks.

Pour hot syrup in thin stream
into beaten whites, beating con-
stantly.Beat till eandy holds
shape. Fold in coconut and nutt.

Pour into greased 9 x 9 x %
pan. (Makes 5 dozen).

M. STEWART
Bunbury W.I

NEVER FAIL FUDGE
3 cups brown sugar (packed)
1 tbsp.
ba\nns! powder
’A eup ‘mill
Mix_dry hlgmdhnh and add

until it drops as a ball in cold
water. or a few minutes.
Turn into buttered dish to cool.
FRANCES WALSH

FRUIT BALLS

% pound shredded almonds

1 cup coconut

. candied cherries

all through food chopper,
whole egg. Mix together,
ﬁnrm in balls

DIVINITY FUDGE

3 cups white sugar
% cup corn syrup
% cup hot water

Boil until brittle. Beat 2 egg
whites. Pour syrup over egg
whites. Beat until stiff. Add 2
te anilla, 1 cup nuts
and_ pinch of salt. Drop off of

spoon on wax paper. Let cool.
MRS, FENTON HOWATT
leton Siding WI

Eiotvale

MAPLE CANDY

2 cups confectioners sugar

2.3 cup powdered. milk

% tsp.

2 tsp. butter

% cup brown sugar

3 thep. water

% ap. maple favoring.
Mxx first 3

p of remaining

...a boﬂ TS e

and mix well. Add %

nuts # desired.

candy 1s too thick add a THtle
boiling water.

This recipe be varied
by using white sugar instead of
brown. Different flavorings
may also be used

MRS. CLARENCE ROSE
wiI.

CHIPITS GRAHAM FUDGE

160z pkg_ chipis

115 o. tin sweelened condens-
ed milk

2 cups Graham Cracker crombs
% cup walnuts (chopped
Melt chipits. add milk. Blend
well, stir in other ingredients,
pour in pans. Greased 9 x 8.
Cool tnd cut in bars,
MRS. VERNON MacDONALD
" Parkidake

Cool and cut in sq
JMms.

ARES ing Patrio

age

4 cupe pulfed cereal
1 cup salled peanuts

Boil to soft ball siage. Beat

1 cup coconut UL copamy. Malwwh,seay b

1 cup sugar sdded i

% eup corn syrup MRS, GUY PIERCE _
1 cup cream. Brackiey

Mix NRI‘ peanuts and

2 cups sifted icing sugar
L cup coconu, Gesicoated
over low stirri e 2zl
or until a ttle drq)ped in cold foon  Eoough e e i
‘water forme a soft ball.

L Four over cereal and mix g gl Rl

Boil 10 minutes. Try in one
thsp. water until it cracks. Pull
taffy.

ecpul, in large greased bowl.
Com

3 brown sugar
™t in 9 nch buttered pas. 3 cups white sugar

1 cup eream
VERNON Mncno'uu) vanilla_flavoring

For Delicious Chinese and Canadian Food Try The

LOTUS CAFE

(Air Conditioned)

Order to take out Serviee
COMPLETE CHINESE DINNERS
Dinner for one persosn ..
Dinner for two persons ..
Dinner for three persons

Dinner for four persons 4 $8.25
!—-Injoyym-ahh..*‘“

5| LOTUSCAFE  |woae
Sat. ueen Street Charlottetown |  Sunday

COMPLETE RECIPE
FOR FALL 64

® Visit Gloria Ladies Wear
® Discover their exciting styles

® Take home and enjoy often whether
going out or staying home.

izes 7 - 2414

Priced from 10.95 - 29.95

GLORIA LADIES' WEAR

Gt. George St.

Charlottetown

BETTER HOMES deserve
BETTER

DRIVEWAYS

inquire about

Island Construction Lid.

Asphalt Paving Beautifies — Improves Your Home. It's s 80 much easier to keep
vour fioors and rugs clean when you have a smooth, paved asphalt driveway,
wau. or patio . . . and it llnprwts the appearance and value of your home.

y the benefits of a clean, rllhllt ﬂvw pa
(‘a I us lor efficient, courteous service todayl

ISLAND CONSTRUCTION

g

Mal Bank Bldg




