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SUPPER DISHES

Enormous appetites appreciate these

crumbs with pepper
pan lined with
a moderate
one hobir or un-

hrown Serve
berry sauce or

MRS. MAJOR YO'JNG
East Baltic
MEAT LOAF
pounds hamburg steak
can tomato sauce

ez
small onion, chopped fine
ning

g

n

cup milk

1 cup bread or cracker crumbs
lled fine

rol
2 teaspoons salt
% teaspoon pepper

Put meat through dlovpa
Mix thoroughly with bread

in a well-greased loaf pam.
Place strips of bacon on top.
Bake in _moderate oven 60
minutes. Delicious for supper
with scalloped potatoes.

MRS. MAJOR YOUNG
East Baltie

BRAISED HEART
STUFFING

bread stutfing
2 tablespoons lard
% cup water

Wash heart and remove hard
parts, season. Fill with stuffing
and brown in hot lard.
© ; cover and cook
slowly for about 3 to 3% hours
or until tender; add wat-
er if 3

Stuffing for above: Brown 2
slices of

, chopped, in
bacon h( Fry 2 tablespoons
onion, ped, until yellow.

Add 4 slices of stale bread,

broken in corase crumbs, 1 egg,

beaten, salt and pepper u
taste. Add all to chopped bac.

on and mix well.

MRS. MAJOR YOUNG

East Baltic

BAMBURG  SUPPER  DISH
1% pounds hamburg
% pound pork, lean, chopped

fine
1 cup rice, cooked

Put lye«ro(nce one of meat
allernately ‘using hall each
time, a little onion, salt and
pepper m taste, and 1 can to-
mato sou)

B:nabmu.hour in 360 de-
grees oven.

MRS. MAJOR YOUNG
East Baltic

3

C

's Pioneer N

Here is molasses in its finest form — velvety smooth in texture, rich and golden
in color, sweet and mellow in flavor. Excellent for either table use or cooking,
Crosby’s Gold Star Brand Molasses is rich in calcium, iron and earbohydrates,
making it an excellent source of health ful energy for your children. Put it on
the table often —the whole family will love it on bread, waffles, pancakes
and biscuits . . . and, you'll want to keep plenty on hand for cooking, too! Plan
now, to take home Crosby’s Gold Star Brand Molasses the next time you shop.

Available at your favorite food store, in either the large 175-0z. can, the 53 oz
and 2614 oz. paper package or the new “No-Drip” coniainer.

Packed in the Maritimes by—

OSBY MOLASSES CO. LTD.

Firm — E

L

d 1879

New Brunswick

APPLE SAUCE IIEA'I‘ LOAF
1 pound ground beet
% pound lean pork
1 cup fine bread crumbs
2 cups grated raw potatoes
1 egg, well beaten
1 teaspoon salt
1 teaspoon baking powder
2 teaspoons grated onion
1 can apple sauce
Mix all together well. Put in
350 degree oven for 1'% hours.
MRS. MAJ

IOR YOUNG
East Baltie
MEAT LOAF
1% pounds ground beef

1 egg, slightly beaten
2 cans tomato soup
l tablespoon Worcester sauce
% teaspoon salt
% teaspoon pepper

Save % cup soup. Shape mix-
ture into a loaf pan and cook

cooked
the % cup of soup over the
meat.

MRS. MAJOR YOUNG
ast Baltie

CALIFORNIA CHICKEN PIE
1 can tuna fish
carrots
2 potatoes, dice and cook
1 can peas
% teaspoon pepper
1 onion
Combine with white sauce
2 tablespoons butter
2 tablespoons flour
1 can milk
1 teaspoon salt
Pastry
1 cup flour
one-third cup shorlenmg
iz teaspoon sal
2% lablesp\wns mllk
Bake in moderate oven until
crust is brown.
. ALLAN NICHOLSON
Island East WI
BAKED  MACARONI
1 cup uncooked macaroni
1 cup grated mild cheese
1 cup soft bread crumbs
2 teaspoons chopped

green
pickles
1 tablespoons melted butter
spoon  chopped onion

i lup milk, scalded
1 egz, well beaten
1 teaspoon salt
1 teaspoon pepper

Cook macaroni in salt water
until tender. Drain and while
still hot mix with remaining in-
gredients. Pour into a loaf pan
and bake in oven in a dish of
water. Serve with slices of to-
mato. Baking time one hour.

MRS. MAJOR

G
East Baltic
CHICKEN WHIP
1 tablespoon gelatine
' cup chicken stock

Dlssol\e EP|1 n the ¢
en

beat

until frothy
whipped cream, then the
Season to
and pepper. Turn in-
to.a mould and chill
ve on crisp lettuce leaves

and. g«rmq‘ wich thin slices of
tomatoes.

MRS. MAJOR YOUNG

East Baltic

LUNCHEON EGGS

Make cream sauce as follows
3 tablespoons butter
3 tablespoons ﬂnur
1 cup milk

Add to this one-third cup of
grated cheese, season with sait
and paprika. Pour half of this
sauce in shallow buttered bak-

Shows 7 Nights A Week
Come As You Are

ing dish and break over thip
six eges.
Cover with the remainder of

Jy wniil eggs are set.
MRS. HECTOR MacDONALD
Wood Island East Wi

MEAT LOAF
Mix together:

1 pound ground beel

3% pound ground pork

1 chopped enion

1€

5 crackers
1 teaspoon salt
1 cam iemate soup
Cook 45 minutes at 375 de-
erees.
MRS. ARTIMAS ACORN
Wood Island East Wi

CORNED o EEEE DINNER

1 cor risket

1 bay et

4 whole cloves

1 clove garlic

1 whole cauliflower

1 cup medium white sauce

*a cup grated Canadian cheese
2 tablespoons chopped pimients
Wash corned beef thorough-

ly. Cover with cold water and

bring slowly 10 a boil. Cook §

‘minutes, skim and add bay leat

cloves and garlic. Cover, re-

duce heat and cook over low

Beat & te 4 hours or until tend-

er. Allow 45 1o 50 minutes per

pound, if s hm water s

needed "ooking.
Cook (huWI(Mer vmole in salt-
ed bulling water until tender.
Prepare whiie sauce; add
cheese and stir sauce over low
heat until cheese melts.
over cauliilower

time

MEAT LOAF
3% pousc- cround round steak
obure

. ground

1 teaspoon
eggs. shi beaten
1 enion. cut up very fine
1 cup celery. cut fine
small prated carrot
% cup corn flakes
2 tablespoons barbecue sauce
1 tablespoon fat
% cup canned tomatoes
Mix all together well. Put
a deep pan and bake 1% hours
in moderate oven.
MHS. MAJOR YOUNG
t Baltie

STEW
cut g

pepper

DIFFERENT BEEF
3 pounds shoulder beef,
cubes
tablespoon:
2 medivm

s flour
onions, sliced
1 tablespoon fat
one-third cup vin
one-third cuy

scant

«
Sprinkle meat with [1oum
Brown onions and meat in faf
in saucepan. Combine vinegas
molasses and seasonings and
waler: add to meat. Cover and
simmer until _meat is tendery
Add carrols, raisins, gingef
and tomatoes. Cook until




