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IT'S A CHALLENGE

Since her mother is president
of the Parkdale Women's In-
stitute, it’s probably natural for
little Kathleen Ross, daughter of
Mr. and Mrs. Frank Ross, to be

right at home in scene of cook-
ing activity. Certainly she seems
entirely ready to move in on that
25 pound turkey.

SUET PUDDING

1-8 cup suet (chopped fine)

3 cup flour

1% Ib. raisins (large)

1% cup molasses

1 cup sugar

1 cup sweet milk

3 eggs

3 tsp. baking powder

1 tsp. each cloves, -cinnamon
and nutmeg

s tsp. salt.
Cream sugar and eggs, add
suet, molasses, and fruit. Sift

flour, baking powder and spices,
steam for 3 hours. Serve with a
rich sauce.
Mrs. Alex Grant
St. Paitricks Rd.

SHREDDED WHEAT PUDDING
2 shredded wheat biscuits
1% pints milk
1 cup sugar
2 squares chocolate
Little salt
1 tsp. cinnamon
1 tsp. vanilla
Bake in a slow
with whipped cream.
Elsie ‘Bowness
Bedegque W. I.

oven, Serve

ORANGE TAPIOCA CREAM
PUDDING

.1 1-3 cup boiling water
1 orange rind and juice
Y4 cup minute tapioca
1% tsp. salt
% cup cream
1%, cup sugar
Method: Add tapioca and salt
to boiling water cook till clear
(about 15 minutes) add sugar,
orange juice and rind and chill.
Whip cream until stiff and fold
into mixture. Chill and serve 6-8
people.
. Mrs. Keith Warren
Margate W. I.

STEAMED BROWN PUDDING
34 cup molasses
1 egg
2 tablespoons melted butter
1 teaspoon soda, dissolved in
1, cup water
1% cups flour
1 teaspoon sclt
1 teaspoon each of cinnamon
nutmeg and ginger
1 cup raisins.
Mix all ingredients in order
given. Steam for 2 to 212 hours.
Mrs. Russel MacLean
Le Sable

For Excellence In Service
For The Motorist

Wendell Muttart's

- ESSO SERVICE STATION

Imperial Products
Atlas Tires — Batteries — Accessories
Modern Efficient Lubrication

Water St. West Summerside Dial 2900

Phone 26

CYRIL & ROY LEARD

RADIO & TV SALES & SERVICE
Electrical Appliances
GROCERIES and CONFECTIONS

Alberton, P.E.l.

[ 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 & MclL

|:O-D D.:

Phone 6541

HALF HOUR PUDDING
12 cup brown sugar
2 cup flour sifted with 4 tea-
spoons baking powder
15 tsp. salt
2 cups raisins
1 cup sweet milk
Mix and put in greased pud-
ding dish.
Now take 4 cups of boiling
water
2 cups brown sugar
2 tbsp. butter
1% tsp. nutmeg
Mix and pour over batter im
dish. Bake in moderate oven for
30 minutes.
Mrs. Henry Arsenault
Bedeque W. L
SUDDEN PUDDING
13 cup white sugar
~1 cup flour
2 tsp. b. powder
% cup milk
Salt
1 tsp. cinnamon
% tsp. each, cloves and nubmeg.
% cup dates or raisins.
Put a syrup of 1 cup brown

sugar, 1% cups water and a small
lump of butter in baking dish.

* Let come to a boil. Add batter

in spoonfulls. Bake 25 minutes.

Amy Barwise
Bedeque W, I.

HOT FUDGE PUDDING

1 cup sifted flour

2 tsp. baking powder

Y4 tsp. salt

Y4 cup sugar

2 thsp. cocoa

1, cup milk

2 thbsp. melted shortening

1 cup chopped nuts (optional)

1% tsp. vanilla

Sift dry ingredients. Stir im
milk and shortening. Mix until
smooth. Add nuts and vanilla.
Spread in pan. Sprinkle with 1
cup brown sugar mixed with 2
thsp. cocoa.

Pour 13 cups hot water over
entive batter and bake in a mo-
derate oven 40 to 45 minutes.

Mrs. L. P. Mclsaac
Mermaid W. L

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

PORK CHOPS AND APPLES
Pork chops, % inch thick ~
Salt

Paprika

Apples, unpeeled

Brown sugar

Evaporated milk

Brown chops in moderately hot
frying pan and season them with
salt and paprika. Quarter and
core apples and cut into ¥ inch
slices. Place apple slices - over-
lapping - on the chops, sprinkie
with browa sugar. Cover the bot-
tom of the frying pan well with
evaporated milk and cover pan
tightly. Bake the chops in a mo-

derate ovem (350 F.) from 30 bo
40 minutes. Baste them frequent-~
ly with evaporated milk. When
they are done, thicken the drip-
pings with flour for a creamy
pork gravy.

Mrs. George Small

Read’s Corner W.I.

Fire - Auto - Casualty
Marine

G. G. K. PEAKE
LTD.

8 Great George St.
Dial 4311 Charlottetown
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| Be Fashionable
_ All Year
‘Round !

No matter what the season, or the oc-
casion, you will be the centire of atten-’
tion when you choose your dress frem
Kemnedy’'s Ladies’ Wear! The latest
shades and hues ... the newest and
most complimentary lines ... for you
. . .your sister ...your mother...
can be found at Kennedy’s. In fact, you
can shop for a complete ensemble at this
up-to-date store . , . there’s every shape
and size of handbag . . . matching shades
of scarves and gloves . . . and the pret-
tiest blouses in town! Skirts include al-
most every style you'll ever see . .. and
what’s more, you’ll find sweaters to team
up with them. Every season too, Ken-
nedy’s show the latest in coats in a com-
plete size rangel

KENNEDY'S

LADIES’ WEAR

166 Queen St. Phone 8925

Keith Carmichael

AUTHORIZED
DELAVAL HOUSEHOLD
and FARM EQUIPMENT

DEALER

® McCulloch Chain Saws

® Scott-Atwater
Outboards

® Bolens Garden
Equipment

KEITH
CARMICHAEI

LED.

PLUMBING

and

HEATING
DIAL 3780
Belvedere Corner

Central Royalty
Charlottetown

EVERY DAY OF THE YEAR

TOY! for every occasion, For Christmas you can pick your toys
while the selection is complete and a small deposit will hold
your toys till wanted for Christmas.

TRICYCLES

All Sizes
In -Colorful Colors

BIKES
FOR EVERY
AGE
Boys' & Girls'
B!ue & Red

FIRESTONE

HOME, & AUTO CO. LID.

187 Great George St. Dial 5547




