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3 egs
% cup milk
1 cup
2 graham
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remaining ingredients,
Spread in greased 9-

mod.
Cut_into_bars.
MRS. ERNEST LADNER

¢

2 tablespoons flour

% teaspoon baking powder
% teaspoon salt

% cup fine chopped dates
% cocon

Bal oven 325 degrees F.
for 35 minutes, when cool dust
with icing sugar.

MRS,

DAVID MacKENZIE
BALTIC LOT 18 WI
op:
Beat egg whites
1 cup brown sugac
% tsp. vanilla
% cup coconut,
% cup walnuts
. Put_in
Pan. Beat top altogether, Put
on of bottom bake

brown.
“Fudge Icing” for above re-

53 Edward S¢, City

cups flour
1 teaspoon baking powder
sait
vanifta ,:
Place mixture in pan and
cover with dates, nuts and coco-
ites Sff and

SQUARES
% cup bulter or shorteming

iver ® % cup brown sugar
Nerth River ' 0 °8

ANGEL SQUARES
(uncooked)

Line 8 inch pan with whole
grabam wafers (about 9). Mix
together
% c. (or better) buttec
2 c. icing sugar

Add:
cream togeth-
and icing sug-

2 ege yolks (and
er with butter

in
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parts,
Cook

% cup raisins or dates

1 ege

% leaspoon vanilla and salt

% teaspoons soda

1% teaspoons baking powder
Bake in cookie sheet 10 x 15

for 20 minutes. Remove £t o m

oven and frost with following

frosting.

INSURANCE ...
FIRE and AUTO

For the best insurance at the lowest rates see . . .

GEORGE A. HIGGINS

Phone 3190

quares, round squares

thinly over (op. Whem cool cut
in squares.
MRS. F. GALLANT

RASPBERRY SQUARES

exr
1_tablespoon millk
1 teaspoon baking powder
teaspoon salt and vanilla
Spread on of square
pan. Cover with layer of rasp-

Take:
1 cup white sugar
butter (size egg)
2 cups coconut
Mix and spread over pan.
Bake 30 minutes.
MRS. PETER GALLANT
INDIAN RIVER WL

RAISIN PUFFS
Y% cup shortening
1 cup white sugar

ege

vanilla and salt
flour fo thicken 2% cups or
more -

1 teaspoon soda
2 teaspoons cream tartar

Mix together. Divide batter
;::mlwo, some for top and bot-

Filling:
2 cups seeded raising
1 cup brown sugar
% tablespoon cinnamon
1% cups water

it

sai

cornstarch to thicken
MRS. PETER GALLANT
INDIAN RIVER WI

apple. Bake 20 mi
erate oven

5 in wod-
ABEL MacLELLAN
INDIAN RIVER WI
WALNUT SLICES
% cup buiter
1 cup flour
Mix and put in greased pan;
cook to golden brown.
Topping:
2 eggs, beaten
1 cup brown sugar
1 tablespaon flour
1 teaspoon baking powder
pinch salt
1 teaspoon vanilla
1 cup chopped nuts
Mix together and put over
the boltom. Bake 20 minufes at
300 ~

MABEL MacLELLAN
INDIAN RIVER WL

2 eggs (beaten)
1 cup brown sugar
1 tablespoon cold water
1 cup flour
% teaspoon cinmamon
% teaspoon salt
1 cup gumdrops
% cup walnuts
Mix eggs and sugar. Add oth-
er ingredients. Bake 45 minutes
at 375 degrees F. Ice when
cool.
RETA MANN
INDIAN RIVER WI

% cup shortening
1 teaspoon vanilla

Cook in double boiler until
thick (about 5 minutes). Break

MABEL MacLELLAN
INDIAN RIVER WI

NICHOLSON'S
PHARMACY
ALRERTON
Rexall Drug Store

Drugs and Drug Sundries
Photo Supplies
Magazines and Statiomery

Summerside

Bottom:,
1 cup flour
% cup brown sugar

% teaspoon vanilla
% teaspoon baking powder
Pinch of salt

Mix the above and spread in
pao.  Spread with  drained
crushed pineapple.

Topping:
2 egg whites, well beaten
% teaspoon vanilla

BARBECUED
°

°
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Barry's Smack Bar

open 'till 3 a.m. Dial 46767

steaks
chops
ribs
chickens

Water St.

Water Street

STAR CLOTHING CO. LTD.

Hext 76 C

"The 1<l

SING A SONG OF SAVINGS—
A SONG OF YESTER-YEAR . . .
‘CAUSE ALL THE PRICES N OUR

STORE—

WILL REMIND YOU OF 1910-—OR

STAR CLOTH.NG CO. LTD.

d’s First Di:

t Store”

dian Tire in

Chod,

Serving the Public of
Summerside Daily ...

Your Corner Drug Store

BOATES

Pharmacy

Summerside

JIMMIE'S GROCERY

J. A. Maclnnis
Groceries — Meats — Fish — Fruity

' PHONE 2919
'FOR PROMPT SERVICE

Dial 2344

Summerside




