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MRS. GERALD WALSH

Elliotvale woman
captures 2 awards

Walsh, Elliot-
Ille md a wide assortment of
wecipes to choose

she sent in her entries to the
eookbook — collecting recipes
and cookbooks is her hobby.
She would not hazard a guess

@s bo the number of recipes she
actually has, but said that she
sent many of her favorites to
#he cookbook
Mirs. Walsh won the prize for
e mmvmuu sending the most
to the cookbook. Her
Sairy. totalled over 260 recipes,
This 1964 winner prefers do-
iag plain cooking, especially
bread and rolls. Her baking has
her a number of prizes
gt the Dundas plowing match.

This was the first year Mrs,
Walsh sent recipes to the Guar-
dian Patriot cookbook.

Another prize — for the best
seafood recis

entry, is from her separz.e col-
lection of seafood recipes.
In addition to being a home-

Walsh teaches al ~ work
at St. Theresa's Consolidated
School. She is also a member

attending summer school at
Prince of Wales College.

Estimating proportions

Use 4 egg yolks (0 1 quart m:

wullew custaras.

Use ' cup cornstarch to 1 quart milk for blanc mange.
Use 6 teaspoons baking powder to 2 cups (1 pint) flour.

Use 1 teaspoon vinegar to each cup milk to substitute for sour milk
Wse % cup uncooked rice to yield 2 cups cooked rice

WUse % cup flour to 1 quart liquid for white sauce, gravy

Wse 1 teaspoon salt to 1 quart water for boiling vegetables

Temperature, hme chart

Water simmers

180 acy.
. 212 deg.
250 deg.
300 deg.
350 deg.
450 deg.
450 deg. F.

o

Timetable for baking

Bread (loaf) accorumg 10 size
Yeast rolls and biscuits
Baking powder biscuits
Muffins i
€ookies

450 60 ..

Layer Cake -
Loal Cake
Bruit Cake (low oven)

350 deg.

Weights and Measurements

Many hou..
of ingredients by wel
of measurement. In

% Ib. butter or fat

% Ib. butter or fat

1 Ib. granulated sugar
1 Ib. brown sugar .
1 1b icing sugar .
1 cup egg yolks
1 cup egg whites
1 1b. all-purpose flour

1 Ib. cake flour, 1 Ib. pas(rv flour”

1 b, graham flour
1 Ib. cake flour

1 1b. white wheat flour
1 Ib. rye flour

1 medium lemon
1 medium orange .
1 Ib. cheddar cheese .
% pint whipping cream .

wves finu i a nuisance when recipes cail for use
nts when they customarily use other units
cases,
equivalents of weights and helps eliminate guesswork in cookin

vidy

the following table pro

Y% cup
.1 cup
Sieiviis alcups
cups firmly packed
. 3% cups (sifted)

to 14
6 to 10
4 cups (sifted)
. 3% cups (sifted)

6 to 8 tbls. juice
410 5 cups (grated)
-+ 2 cups whipped

Island-wide response
assures top recipes

island women from Wood-
stock to Elmira entered recipes
this year for publication in the
annual cookbook, so that the
1964 edition is a true crossec-
tion of P.E.I cooking and bak-
ing.
Kecipes almost
1500, and unfortunately, there
is not sufficient space in * the
cookbook to publish all these
gatries. | mmever, it is hoped
voidably om-
llled [rom lhe edmon will  be
published on the Guardian and
Patriot women’s pages later in
the year during appropriate
growing and festive seasons.
A total of 19 various types of
recipes are represented here.
This year, seven prizes were
awarded in connection with the
cookbook  Mrs. Gerald Walsh,

Elliotvale, merited two awards
— o the individual sending in

3
“Fillet rolls with savory stuff-
ing

Anita Maclsaac, Mermaid,
was winner in the teenage class
““Lobster
A considerable
number of teenage girls and
aal boy entered recipes in this

Wood Islands West WI was
winner of the public service

award for the women’s organ-
ization sending
recipes.

in the largest
Prizes
for

number of

appeared were: Woodstock WI,
Prince; Mrs. Guy Pierce, Brac-

ley, Queens; and Lakeville W.I.
Elmira P.0., Kings
Following are the winning

seafood and teenage recipes:

FILLET ROLLS WITH
SAVORY STUFFING

2 Ibs. thin fillets

salt and pepper

2 thsp. chopped onion

% cup chopped celery

3 tbsp. melted butter

% tsp. salt

% tsp. sage or thyme

1 thsp, lemon juice

2 cups’ soft bread crumbs

% cup meued butter
2 lbip Iemnn Juice

illets if necessary and
split large ones down the cen-

. Make fillets about 6 inches.

by 2 inches.

them on both sides witi
salt and pepper. Make the stul.
fing by cooking the onion and
celery in the butter for 8 min-
utes,” and comuining it with
salt, sage or thyme, 1 tbsp. le-
mon juice ai bread 3
mix well

Place a small ball of stuffing
on each fillet, at the wider end,
and roll fillet around it. Secure
each roll with a toothpick.
Place in a greased baking dish
and pour over a lemon butter
sauce made by combining the
last 2 ingredients.

Bake in a hot oven 450 de-
grees for 1520 minutes. Re-
move toothpicks, garaish with
lemon and serve

LOBSTER BORDELAISE
1% Ibs fresh lobster meat
4 tbsp. butter
2 thsp, flour
% tsp. salt
cayenne
ground nutmeg

% tsp.
Jaithp.:

Beverages, frozen desserts
Bread, rolls, biscuits
Cakes

Frostings, sauces
Fruit loaves and muffins
Jams and marmalaues

Miscellaneous
Pickles, relish

GOOD EATING GUIDE

1 cup rich milk
1 small onion (peeled and mines

ed)
small carvot ,scraped acd
minced) -

% tsp, oregano

% cup claret

4 or 5 slices buttered toast

12 s Shives Tohoppe:

watercress ’
Boil 1 two-b. lobster and re-

move meat from claws. Melt
butter in upper part of double
boiler over bonlmg wsﬁer Gra-
dually  add rring
smoothly; add sall uyenne.
and nutmeg. Pour milk into
small saucepan over medium
heat. Add onion, carrot, and
oregano, cook, gently 5 min-
utes. Slowly pour milk and ve-
getables into butter-flour mix-
ture in double-boiler. Stir con-
tinually until very smooth and

sauce begins to thicken, (about
6 minutes). mmnm

'y v
Waler cress. Makes 46 serv
ings.

26A-27A
15A-16A
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WOOD ISLANDS WEST W1 WINS “MOST” AWARD

The 15- memoer Wood I
land West Women's lmumu
branch was winner this year
of the public service a
for the organization entering

the largess nymber of recipea. . .

to The Guardian - Pat rm
left

Tight are Mrs. Duncas M-e«
illan, secretary treasurer,
Mrs. Charles Clark, vice -

- president, apd Mrs. L.B. Mac- .

Millan, past president. Seated
is Mrs. Willam MacQueen,
charter president. The group
‘was organized in Septembes,
A9, .



