Best

HOT OROSS BUNS
1 cup mitk

% tsp. cinnamon
% cup curraats
Dough is quite sticky but
% cup extra flour may
Tet rise tifl
C

of white icing on buns
almost cold

MRS. GUY PIERCE

Brackley

MOLK ROLLS
™% cup milk scalded
1 yeast cake
cup warm water
% cup shortening
Y% cup sugac
2 tsp. salt
4% cups flour
Seald milk, 3dd. shortening
- add yesst cake which
Sor Diaah dissolved in warm
water. Add suzar and salt Add
flour. Mix all together.
will ‘be g ft
shape fnfo rolls. Bake In 400 de.

gree oven
MRS. GUY PIERCE
Rrackley
FRIENDSHIP ROLLS
1 cup dates chopped
1 cup walnuts
1 cup white sugac

% cup flouc
1 tsp. baking powder
% tsp. salt
2 eras
Mis dry ingredients. Add
dates and nuts. Beat eggs

-nd add. Spread o cookie

- Whea cooked cut in squ-
lres "Then roll in long roll.
Roll in et and fet

Wood Tslands West WI
BROWN BREAD

8 cups white flour

8% cups whole wheat flour

2 thsp. lard (melted)

1 yeast cake dissolved in enough

water to make a wn dough.
MRS.

QUICK BROWN
® cups flour
1.cup all been or graksm four

BREAD

2 tsy
1 ﬂnp WAM
% cup molasses
1 cup rolled oats
Combine 2 yeast, molasses
1 cup water. Combine dry
(ngredlenks Add yeast mixture
and enough additional water to
make easy to handle dough,
put into pans. Rise only ence.
Bake by usual method
ROBERT COOK
Wood Tslands West WI

ORANGE BISCUITS
sifted all-purpose flour

% cup shortening
Grated rind and juice of 1
% cup milk (approxi-

MRS. EVELYN MacL E 0D
Vernon River

THREE HOUR ROLLS
one-third to % cup white sugar

1% cups boiling water
Place in saucepan until shor-
tening melts and is quite cool.
Then add a yeast cake dissolv-
ed and 5 or 6 cups flour
Let rise about twice the size
again, and put in mulfin tins
and let rise again then bake in
hot oven.
MRS. W.H. BURNS
Baltic. Lot 18 WI

ROLLED OATS BREAD
3 cups rolled oats

1 teaspoon salt

1 yeast cake

olling - watec

Pour boiling wn(er over roll-
od oats t Dissolve
yeast as usui add
lasses, yeast and salt to cooled
oats. Mix and add enough
flour (o bring to bread consis-
ncy Let rise and put in

breads and bi

bread pans as other bread.

MRS. REG HOOPER
Milicove W1

CHEESE BREAD

1 cup hot wal

% cup (nnullied sugar

1% teaspoons sait

1 cake or 1 package dry veast
2 {ablespoons lukewsem. waiee
1 teaspoon sugar

1 egg, well beaten

2 cups (% pound) American

cheese
3to 4 cups sifted all-purpose
r

flou:

Combine hot water with %
cup sugar add salt. Cool
until lukewarm. Meanwhile,
soften yeast in lukewarm water

nd add 1 teasooon sugar. Add
to first mixture.

Next add beaten gee. lrnud

and as much flour
can be stirred into dough Irl!lb
ouc kneading. Knead on well
floured board 2-3 minutes watil
easily handled

Shape into one . Cover:
let rise until double in bulk.
Bake in moderate oven, 375 de-
grees about 45 minutes. Re-
move from pan and brush with
melted butter. Cool.

MRS. V. MADSEN
Wood Island West WI

CHFESE ROLLS

1% cups flour
3 teaspoons baking powder
% teaspoon salt
Few grains cayenne
3 tablespoons shortening
1 cup milk
3 cup grated cheese
2 pimientos, chopped
Sift dry ingredients; add
shortening, mix in thoroughly
fork. Add liquid to make
soft dough. Turn onto floured
boacd, Toss lightly unt] outside
looks smooth. Roll out'in sheet
8 x 12 inches. 9|Il'll\kle Illlll
cheese and chopped pimento.
Roll up like jelly roll, stariog
at short side.
wi

slices, Flatten slightly
place on top of tuna fish mix-
tare.

MRS. EVELYN MacLEOD

The

BOSTON BROWN

L cup rye ‘meal
1 cup corn meat
1 cup grahem four
% tablespoon soda
1 ceaspoon <alt
% cup molasses
2 cups sour milk or 1% cups
sweet milk or water
Mix and dry_inredients.
Add molasses and mi
until well mixed.
well bultered moid. Steam s'é
hours
MRS. JOSEPH anvla
St. Pel y Seuth

BREAD

PHILADELPHIA
STICKY RUNS
3 tablespoons sugar
1 cup scalded milk
% cup chopoed raising
2 tablespoons currants
% teaspoon cinnamoa
3 tablespoons brown sugar
2 tablespoons finely chopped
citron
% cake yeast
% cup warm water
3 cups flour
% teaspoon salt
3 tablespoons butter
Dissolve yeast in water; add
to milk which has been atlowed
to become lukewarm. Add su-
oir. salt sad Gour a0d knetd
it becomes a soft dough
Prme in & buitered bowl and
butter top of dough. Cover, put
in a warm place and let rise
until 3 times its original _size
Punch down and roll until i€ is
about %-inch thick. Brush with
the butter spread with the rais-
fos, currasls, citroa. bEewa
r and cinnamon
for Jelly roll and cut fnto s
%-inches thick
Place in buctered pans which
have been spread with brown
sugar. Let rise uatil double and
bake in 400 degree oven for
about 20 minutes.
MRS. CLARENCE ROSE
Lakevitle Wi

POCKETBOOK ROLLS
1 qt. new milk

1 tsp. salt

Let milk come to a scald.

iscuiis

Pour the ot ik on the butter
surar and salt.
lu*~2rm S(rulﬂ"uriom.h
batter and one yeast Add
P bl L
Krood lightly. Let rise very
‘. punch down,  keeading
well but soft rise agaia.-
Sheoe into rolls. Let rise. Bake
for 15 minutes.

M™ . JOSEPH MacINNIS

St. Peler’s Bav Seuth

TRISH BREAD
I cup brown sugar

3 cups flour
3 tsp. baking powder
salt

1 cup raisins

Add lard and milk as for bis-

cuits. Roll 1 inch thick and cut
hot oven.

MRS. ROBERT BAKER

Lakeville W.L

@ two trucks te serve you
@ 2-way Tadio
ALBERT THOMAS
Petroleum Products
Gratton St. East  Dial 48610

STOREY
ELECTRIC

Dial 47341 Day or Nie

Scientific research has placed more and
more emphasis on the importance of fish in
your diet, and we are told that diets which
include sea food are conducive to good
health. Island waters abound in a variety of
fish, and it is available for you year round at

FISH IS GOOD FOR YOU -

TASTES GOOD T00!

fish markets and grocery stores.

P. E | DEPARTMENT of FISHERIES

LEO F. ROSSITER;

fish dinner!

Check the many recipes made from fish in
the sea food section of this Cook Book.
You'll find many delicious dishes made by
Island cooks from Island fish . . . plan to try
at least one every week, and you'll find your
family actually looking forward to the next

Miaister.
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