Bread and roles from Island ovens

DATE AND NUT LOAP
butter
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baking powder, soda

and flavouring. Bake in mod-

erate oven one hour in a well-
@reased and floured loaf pan.

MRS. MAJOR YOUNG

East Baltic

BLUEBERRY MUFFINS
2 cups sifted flour
s teaspoons baking p-oer

3 tablespoons

% teaspoon salt

% teaspoon cinnamon
% cup milk

1 egg, well-beaten

% cup melted

1 cup blueberries

Sift flour, baking powder,
sugar, salt and cinnamon, C
bine ‘milk and beaten egg
sdd to dry hmdie-h A-u
melted butter and beat thor
oughly. Fold in blueberries.

Fill buttered muffin
twothirds full of batter and
bake for 2 minutes in 400 de-
grees oven

KATIE MacLEOD
Wood Island East WI
QUEEN OF MUFFINS
% cup butter
ene-third cup suger
%

1 ese
Mix the same as white
eske. Bake 25 minutes.
MRS. JOSEPH MacINNIS
St. Peters Bay South
NUT BREAD
% cup molasses
2 tablespoons orange rind
V% cups white sugar

1% cups white flour
1 cup nuts
1 egg

% cup melied shortening ,
MRS. AS.
Wood Island West WI

APPLE CHERRY BREAD
€ tablespoons butter
two-thirds cup white sugar

ternately with:
1 cup apple sauce
2 tablespoons

Then add:
% cup chopped nuts
% cup chopped maraschine
cherries
Put into loaf pan and cook at
350 degrees F. for 5 minutes.
RUTH

MacMILLAN
Wood Island West WI
DATE NUT LOAF

1 cup chopped dates
1 teaspoon baking soda
% cup boiling warer
1 egg
% cup brown sugar
1 teaspoon salt
teaspoon vanilla
1 and one-third cups pre- sitted
flour

1 teaspoon baking powder
% cup chopped walnuts
% cup melted butter

Let stand until cool. Beat egg
wntil light, add sugar gradual-
ly, beating between- additions.

Add salt and vanilla. Com-
bine with dlu mixture. Stir

to well greased 9 x 5 joaf pan.

Bake at 350 degrees F. for 30

to 60 minutes.
MRS. E. WEATHERBIE
Pewnal

dough inte mufin pams
until half full. Bake in hot oven
425 des

GRAHAM AND CORNMEAL
MUFFINS .m PINEAPPLE LOAF

1 cup flour cup shortening
1 cup yeliow cornmeet % cup sugar
1 cup flour eges
1 cup brown sugar 1 25 crushed pinespple
1 top. eakt ps_flour
4 top. baking powder H 15b. baking powder
1 egg wellbeaten % {ep. baking seda
2 cups milk %
3 thsp. butter b

Sift flour, sugarsalt sed ba- % isp. nuimeg
king powder. Add _cornmeal

and graham flour. Beat egg ‘Then sprinkle cnt‘onll on the

well. Add milk .-d _meled but-  top and bake one o 350
ter and dry in-  degree oven.
ts _are ;uu ‘dampened. MK. ALLAN NICHOLSON

Batter will be bumpy. Wood Islands East W.I.

Bake in oven 60 minutes at 350

remove pan
and slowly pour over !be top %
cup sugar, 2 tbep. Jemon juice.

Cool before serving.
MRS. MAJOR YOUNG
East Baltic

BOWNESS
FUNERAL HOME
Summerside
Phone 436-2327
24 HOUR
AMBULANCE

Making great fashion headway . . .
exciting autumn millinery in couture-
inspired designs, newest colors and
fabrics. The perfect accent for your
fall costumes.

SUMMER CLEARANCE CONTINUES AT

__ADELLAS MILLINERY

Charlottetown

'S
SEPTIC TANK SERVICE
Cleanouts, Post Hole Dig-
£ing, Backhoeing, New Field Tile

For

flowers

No matter what the occasion,
flowers always say so much,
mean so much. Next time you
have an occasion to send
7 flower pshone Jerry’s Flower
Shop. Their ereative ar-
rangements and colourful bou-
quets lend warmth to your
thoughtfuiness.

Every Occasion

Perfecﬂyn delicious ending

Butierscoich
Sauce

¢opping for los Cream, Puddings
Desserts!

Pc;femon for more flavor .. leas cost!

CENTRAL CREAMERIE

LIMITED

Phone 4-5320

Jerry's Flower Shop

FLOWERS WIRED WORLD WIDE
137 Kent St. Charlottetown 225 Fitzroy Street
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