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APPETIZER5 & BEVERAoES

CRAB CAKES Anne's Cookbook

2 eggs tl4tsp pepper

l/4 cup moyonnaise ? Tbsp horseradish

t/4 tsp hot pepper souce Solt
t/2lb crqbmeat , frash/frozen t/2 cup crocker crumbs

l/4 cup g?een onion, minced

l/4 cup vegetable oil for frying
Beat eggs, odd mayonnoise, horseradish, pepper, hot pepper

souce and salt. Add crcbmaat, onions qnd crockars. Form into

6 cokes ond fry in oil for 2 to 3 minutes Serve with a salod.

Mqkes 3 servings.

RUSK$ (E66LE$) Velmo Kelly

I pound flour 1/4 pint boiling water
1/4 pound butter 2 tsp baking power

Slice the butter into the boiling water. Mix ingredients. Bqke

a nice brown. Take from oven, split open and then return to
oven to harden.

Velmo Kelly

3 cups milk
Pinch of solt

TEA PUFFS (BACHELOR'.S RECTPE)

t/4 cupsflour
3 eggs (beoten separately)
3 tsp melted butter
Bake in muffin tins in hot oven.

APPETTZER5 & BEVERAGES 1



E66 AND VEOETABLE WRAP Anne's Cookbook

t 1/2 cups posteurizedegg Solt ond peppe?

product, e.g.Egg Beoters 1 Tbsp olive oil

1 cup zucchini, thinly slivered 4 flour tortillos, 10"

1 cup red pepper, thinly sliced I ounces firm tofu
1 cup g?een onion, thinly sliced 2 Romo tornotoes

1 cup spinach leoves, thinly sliced

1/2 cup morinors souce, heoted, purchosed/homemada

2 cups boby solad g?eens, rinsed qnd drained

1 Tbsp fresh basil, leoves, thinly sliced

Non stick frying pon on high heat. Add oil, zucchini ond bell

pepper: stir often for o minute. Add tofu ond tomotoes and

stir until hot , t-2 minutes. Add green onions, spinach and

basil; stir until wilted about s minute. Add egg product ond

stir just until softly set obout 1 minute. Remove from heat

ond odd solt and pepper to tosfe.
Meonwhile, wrop tortillos in plostic wrop ond heot in

microwove 30-45 seconds. Spoon t/4 of mixture olong one

side of esch tortillo obout 1 inch from fnont ond to within I
inch of side edges. Fold front edge over filling,then roll up

tightly like q burrito. Cut each wrop in holf diagonolly or into

fourths ond set on dinner plote. Gornish urith solod greens

ond hot morinoro sotJce or other sauce. Makes 4 servings.
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CRAB|flEAT APPETIZER Kit Everett
t/2 cup condensed tomoto soup 6 ozs craam cheese

I envelope ploin grelatin t/2 cup moyonnoise

1 cup finely choppad celery 3 Tbsp finely chopped

4 t/2 oz con crabmeot onion

Heot soup in micrownve in 2 cup pyrex pitcher or bowl.

Dissolve gelotin, cool slightly. In lorge bowl beot ssftened
craorn cheese and mayonnai$e until smooth; stir in soup

mixture. Fold in chopped celery, onion qnd crabmeat. Pour

into 5 cup mold. Cevzr, chill 3-4 hours until firm. Unmold on

lorge platter wifh fresh vegetables, opple slices ond small

crqckers.

6AR,IJC BUTTER

tl4 lb butter
L/2 tsp dry mustord
1 tsp thyme
t/4 tsp sage

Mix oll together.

Pouline Konner

1 clove gorlic, mincad

2 tsp minced onion

1 tsp parsley

t/4 tsp pepper

Helpful Hint: Use o pencil eroser to
remove block heal morks from floors.
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SALADS & DRES5IN65, SOUPS & SAUCES

NANA'6 BOILED SALAD DRESSINO Shirley Graves

3 eggs, well beaten I tsp salt
I cup brown sugor t heaping tsp mustord
1 Tbsp flour t/2 tsp pepp€r

tlrlix oll together.
Then add:

t t/4 cups milk
3/4 cup vinegon

Boil for a few minutes, stirring constantty until thick, then odd

butter, sizeof on egg.

CAESAR SALAD DRESSINO Fronk Morehouse

2 medium grcrlic buds crushed I Tbsp Dijon mustard
t egg yolk ot room temperoture Shoke of salt/pepper
Grodually odd t cup of oil, ? Tbsp ot s time - mix until the oil
mixes and goes creqmy.

Then sdd:
1 Tbsp (plus) of lemon juice I Tbsp white wine

5-7 Tbsp Pormeson cheese vinegor

SALAD DRE$SING Morie Wilton
2 Tbsp melted butter 2 aggs

1 tsp salt 2 Tbsp flour
1/2 cup milk 1 cup water
2 tsp mustard t/2 cup vinegor

4 Tbsp sugor oftar taken off stove

Put butter in pon snd let melt. Then odd other ingredients.
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CURRIED DIPPING SAUCE

(for vegetobles)

I 1/2 ctJps sour creom

1 cup moyonnoise

2 tsp dill weed

I tsp celery sclt
Combine thoroughly.

Frank Monehouse

Gorlic powder

I tsp lamon juice
1 tsp curry powden

HOT HUNTINATON SAUCE Roberto's Cookbook

(Bose Borden Cook)

3/4 cup mu$tard, English 4 ll2 Tbsp papper

3 Tbsp woter t t/? Tbsp soh
t/2 cup red wine vinegor 1 cup olive oil

t t/2 cups brown sugor, packed

Mix mustqrd and watar to smooth poste in smoll contoiner.

Mix remoining ingredients, except olive oil, in o medium bowl.

Stir in mustord mixture. Add oil gradually, sfirring constontly
until well combined. SErve with hom or pork.

WINE SAUCE Velma Kelly

2 cups white sugor 2 eggs

Butter tha size af an egg 1/2 cup wine

? Tbsp swaet creom

Beot sugor, eggs qnd butter to o creom. Add urine and sweet

craom and it ir ready for use. Vanillo is sometimes added.

sALADs & DRESSINoS, SOUPS & SAUCES 5



NACHO DIP

!'t layer
8 oz creom chaese

t/2 cup sour cr6om

t/4 cup solad dressing
(Mirocle Whip type)
Beot togather until smooth. Chill

3'd layer
2 cups grated cheddor cheese

Frank Morehouse

2'd hyer
1 cup seofood souce

2-4 oz cons shrimp or
crab

Itftix together.

4n loyer
Diced green onions,

green papper ond

tomatoes.

CHIIJ BHIE IN SOURDOUOH Anne's Cookbook

1 Tbsp butter, softened 1 tsp dry mustord

1 round loaf of sourdough breod t/2 tsp gorlic powder

1-8 oz wheel Brie cheese 1 tsp chili powder

t/2 'rsp sugsr

Preheot oven to 350'F. Combine spices ond sugor; set aside.

Cut circle in top of breod ond remove bread centre to moke

room for the Brie. Spreod butter inside bread ond sprinkle
with 2 teaspoons of the spice mixture. With o knife mske 2-
inch cuts oround the edge of the breqd ot one-inch intervals.
Remove rind from Brie ond ploce in breod. Sprinkle brie with
remaining spice. Reploce top of breod. Boke on o baking sheet

20 to 30 minutes. To serve, remove breod top ond break into

bite siza pieces. Dip breod into hot Brie. Mokes 1 serving.
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CARROT FINoER 5ALAD
1 lb carrots (cut int/4 inch sticks)
I medium onion, slicad thin
1 madium pepper, cut in strips
Dressino:

-

t/2 - 10 oz con tomoto soup L/3 cup vinegor

l/4 cup white sugor l/2 tsp solt
t/?, cup salad oil t/4 tsp pepper

t/2 tsp dry mustard

6ook carrots approximotely 4-O minutes, drain and cool in cold

wqter (importont). Add onions, peppers, mix dressing ond

pour over vegetables. Refrigerate over night. This will keep

in fridge for several days.

CARROT & RAISIN SALAD

4 madium corrots, shradded
2 stalks celery, diced f ine

Dressing:

1/2 cup moyonnoise

3 Tbsp milk

Mokes 1 serving.

t/2 cup roisins
t/4 cup urolnuts

1/4 tsp salt
t/4 tsp pepper

Bertles

SALADS & DRE55IN6S, SOUPS & sAUCEs 7



,1tAHINATED BEAN $ALAD Roberta Smith
1 cup brown sugor I cup vinegor

1 con g?een beans, 10 oz. 2/3 cup Salqd Oil

I con yellow beons, 10 oz. I tsp pepper

1 cqn Kidney beqns, t5 oz. 2 tsp salt
1 can Limo beans, 15 oz. t grean pepper,

I red or Spanish onion, cut fine cut fine
Mix first 5 ingradients together ond shake well. Set aside,

l/rix all the vagetables together ond qdd the f irst mixture.
Mix well together and put in the fridge. lvtarinote for a couple

of days for best flovour.

6REEK PA$TA SALAD Noreen Wetmore
Fusilli pasto l/2 red onion

Blsck olives Feta cheese, crumbled
(I odded choppad cucumber, tomoto, green onion)

Dressing:
l/2 cup olive oil I clove garlic, crushed

t/4 cup red wine vinegar
peppe?, dill, oregcno, bosil (approx l/2tsp each)
(I added salt qnd o little sugor)
Shske well.

frlix all ingredients in o bowl. Let sit 30 minutes.
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PA$TA SALAD Noreen Wetmore
2 cups dry Rotini noodles Tomsto, chopped

Orwn pepFer, chopped fine Green onion, chopped

Celery, choppad fine
Cook noodles, stroin, place in bowl ond odd vegetobles.

Souce: 2/3 cup sugcr 1/3 cup ketchup

tlZ cup oil (for lighter dressing use t/4 cup vinegar

tl4 cup oil & tl4 cup woter) I tsp salt
Pepper to tqste
Mix wall.

Add souce to vegetoble/noodla mixture and stir in.

ORANGE ALAAOND SALAD Kit Everett
t/4 head each lceberg ond Romoine lettuce, shredded
I can mondorin orsnges, droined
1 cup celery, chopped

t/4 cup toostEd slivered qlmonds

1 tsp finaly chopped onion

Cornbine oll ingredients, toss, keep refrigerafed until serving
time. Add dressing just bafore serving or in reporote server:

Dressirq:
1/4 cup solad oil 2 Tbsp vinegor
2 Tbsp sugor 1/2 tsp solt
I Tbsp chopped porsley Dash of Tobasco

Serves 4+

SALADS & DRES5IN65,sOUPS & SAUCES 9



CREA,1,1Y CORN CHOTVDER Shirley Graves

t/4 tsp salt or more to tasta 3 strips bocon

1 large onion, chopped (1 cup) Ll? tsp dill weed

2 cups light cranm I con water
Dosh of cayennepepper I can chickan broth
2 Tbsp cheese whiz type spreed 2 large pototoes, diced

2 Tbsp butter or morgarine 1 cup diced celery

1-10 oz con crecm-style corn 1-10 oz con corn niblets

Fry bacon crisp ond crumble. Remove bqcon. Soute onion ond

celery in remaining bacon fst. Add chicken broth, woter,
potatoes, sqlt, dill weed, and cayenne. Cover, simmer until
potatoes ore cooked. Stir in corn, creom, chease and butter.
l.leat chowder but do not boil.

FXSH CHOWDER Cotherine E. Oibson

I large con Chicken Haddie (14 oz) 2 corrots, grated
I cqn shrimp, droined, opt I qt milk

1 can creom mushroom soup L/4 cup butter
1 large csn Carnotion Milk 3 sticks celery,chopp€d

3 onions, 3 potatoes - dice and cook until tender
Add rest of ingrediants ond simmer.

Also thyme, gorlic ond pepper, if desired.
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IT1INESTRONE SOUP Shirley Thorne

1 Tbsp olive oil X tsp oregono

1 longe onion (chopped guite small) 1 tsp bosil

4 cloves gorlic, minced (try 2) 1/2 tsp thyme
3 mediurm corrots, diced

In large pot soute obove (first 7) ingredients. Cook, stirring
until .just tender-NOT BROWN. Add next five (5) ingredients

ond bring to boil. Lower haot ond cover - simmer for' 30

minutes. Stir occosionolly.

10 cups chicken, turkey or vegetoble stock
1 cqn diced tomotoes (I used 28 oz or 795 ml.)

I 1/2 cups ccnned or frozen (I used) mixed vegetables

3/4 cup dry shell posta 2 cups shredded cobboge

Add: I con chick peos, droined

t/4 cup chopped porsley (or dried)
Cook until hested. Pour in bowls ond sprinkle with Parmessn

cheese. (DO NOT OVERCOOK PASTAI) Serves l? or+

SALADS & DRES5IN65, 5OUP5 & sAUCEs 11



BEST EVER VEOETABLE SOUP Shirley Graves

t t/2 lbs feon groundbeef 2 cups chopped onion

1 cup thinly sliced celery 6 cups woter
1 cup thinly sliced cornots 1/? tsp pepper

1 large con green besns 3 beef bouillon cubes

t-28 oz con stewed tomotoes 2 tsp bosil

t-7 l/2 oz con tomato squce 1 tsp solt
t/2 cup long groined rice 2 tsp chili potrrder

Brown beef and droin" In soup pot odd woter, onion, corrots,
celery. Stir and cook for 5 minutes. Add remaining

ingredients except green besns. Bring to o boil. Reduce heot
and simmer for 50 minutes. Add g?een beons just before
serving.

HEARW SEA SOUP Elizabeth Sewell

1 lb fish, cod, sole or hoddock, whotever your choice, or mix
3 strips bacon, diced 3 onions, finely sliced
4 or 5 pototoes, cubed 3 lorge corrots, cubed

t/4 cup g?eenpepper, diced 1/2tsp celery seed

Solt ond pepper to toste 2 cups boiling woter
I con tomqtoes 2 Tbsp minced porsley

lAethodr Brown bocon until crisp. Remove. Brown onions in

the fot. Cut fish in 2 inch pieces. To the boiling woter add

the carrots, potatoes,pepper ond seosonings. Cover ond

simmer until vegetobles aretender, obout 20 minutes. Add
tomotoes ond heat. Serve hot gornished with porsley ond

bocon.

SALADS & DRESSINGS, SOUPS & SAUCES T?
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VE6ETABLEs

ASPARAGUS PHYLLO BUNDLES Bertles
6 sheets Phyllo postry 3 Tbsp butter, rnelted

1 pkg cream goat cheese,t40gr tl?tsp nutmeg

1l? cup Pormesqn cheese, groted 18 stslks asporogus

Cook asporogus for 1 minute. Droin under cold wqter. Let dry.

l-cy out I sheet of Phyllo. Brush with butter. Spreod Tbsp of
goot cheesa in 2" strip olong I short end leaving a2" border

on each side. Sprinkle cheese with s bit of nutmeg. Sprinkle

1 Tbsp of the parmeson cheese over the rest of the postry.

Ploce 2 or 3 of the osporogus olong the cheese strips. Fold

sides of the postry over the ssporogus and roll up tightly.
Ploce on cookie sheet ond brush wlth melted butter ond

sprinkle with more Pormeson cheese. Mske diogonal sloshes

on top of eoch. Bake at 400oF. for about 12 minutes. After
making slqshes they con be covered and put in the fridge for
up to 6 hours. They con olso be cut ofter cooking into smoll

oppetizers.

HELPFUL HINT: To remove tornish from bruss ond copper,

use o combinotion of solt and vinegor or lemon juice.

VEoETABLES 13



SAVORY BAKED ONTONS Bertles

6 medium onions t/2 red peqper, diced

3 strips bocon, cut into 1" pieces 1 tsp salt
1/4 cup fresh porsley, chopped 1 smoll corrot, diced

1 cup fresh breqd crumbs, 1/4tsppeppe?
obout 3 slices 2 TbsP butter, melted

1 cup white wine or woten l/? cup beef broth

Preheot oven to 350'F. Over high heot bring o lorge pot of
woter to a boiJ. Cut off t end of eoch onion. Scoop out onion

centers, leoving t/2" shells. Chop L/2 cup scooped out

onion. Discord remainder. Add shells to boiling woter, cook

15 minutes. Remove, droin upside down on rock. In smoll

skillet over medium heqt cook bocon, pepPer, corrot ond

chopped onion until tender, obout 10 minutes. Combine onion

mixture with breod crumbs, parsley, butter, solt ond P?pper.
Ploce in boking dish. Poun wine ond broth into dish. Boke,

uncovered, until onions are tender obout t t/2-? hours (Check

after the first hour.) Mokes 6 servings.

JEANNIE'S ONION & TOI{ATO PIE Pom Fulton
(from Australia)
Line bottom of dish with thinly sliced tomotoes. Add layer of
thinly sliced onions, loyer of breod crumbs (sliced bread

pulled oport in smoll pieces). Repeot till full or sufficient
(moybe 2layers aach). Press down top layer. Sprinkle bread

crumbs on top. Add pepper snd solt snd dollops of butter.
Boke ot 350'F-400'F for obout on hour or until dork golden

brown.
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ROASTED VEBETABLES Frank Morehousa

5 cups cubed unpaelad rad pototoes

7 medium ccrrots, cut into l/?" slices

4 medium parsnips, peeled and cut inlo t/?" slicas

2 medium turnips, pealed ond cut in'fa 1/?" cubes

1 cup fresh or trozen pearl onions

1 medium red onion, cut into t/2" wedges and hslved

3 Tbsp olive or vegatoble oil

3 Tbsp butter or margdrine, melted
l Tbsp dried thyme
2 tsp solt
tlZ tsp pepper

?.t/2 cups brussels sprouts, halved

3 or 4 garlic cloves, quartered

In a roc*ting pan, combine the first 6 ingredients. In a small

bowl, combine the butter, oi!, thyme, salt and peppe'r. DrizzlE

over vegetables; toss to coat. Cover and bske of 425o F for
30 minutes. Add brussels sprouts and garlic. Boke

uncovared for 30-45 minutes or untiJ vegetables ore tender,
stirring frequently. Yield: 20 servings.

VEGETABLES 15



TURNIP AND SWEET POTATO 6RATIN Shirley Thorne

t t/4 pounds turnips, peeled & thinly sliced

11/2lbs sweet potatoes, peeled & thinly sliced

2 Tbsp all-purpose flour t 1/2 cups holf/holf
tl4 cup ploin dry breadcrumbs 2 Tbsp butter, melted
1/8 tsp coyenne peppe? 1 tsp onion powder

1/4 cup grated Pormeson cheese 1 tsp solt
2 Tbsp chopped fresh porsley

Preheot oven to 350o F. Butter shollow 2 gt baking dish.

Bring pot of salted woter to boil: odd turnips. Cook until

olmost tender, 1-2 minutes. Remove; drain on poper towels.

Pat dry. Add sweet pototoes to ssme pot, cook until almost

tender, 2-3 minutes. Remove, droin on poper towels. Pot dry.
Combine flour, onion powder, solt and coyenne. In bowl toss
turnips and sweet potatoes with f lour mixture. Loyer

vegetobles in boking dish. Pour holf ond holf over vegetables;

cover with foil. Bake 30 minutes; remove foil. Boke uncovered

until vegetobles aretender, obout 35 minutes. Combine breod

crumbs, Pormeson, parsley ond butter. Sprinkle over

vegetables; boke until lightly browned sbout 10 minutes.
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VEOETABLE ROLL Anne's Cookbook

1 Tbsp creom cheese, spreodoble 2 Tbsp groted corrot
t whole wheot tortillo, 10 inch 2 tsp g?een onion,

1 Tbsp Rqnch salad dressing chopped

2 Tbsp red or yellow peppe?, 1/4 cup cheddqr

finely chopped cheese, groted

3 Tbsp broccoli florets, finely chopped

Combine creom cheese ond dressing in smoJl bowl ond stir.
Spreod on tortillo olmost to edge. Sprinkle with remoining 5

ingredients - carrot,pepPer,onion, broccoli, cheese. Roll up

tightly in plostic wrop. Chill. Cut in smsller pieces for on

appetizer or leove whole. Mokes 1 serving

VEOETABLE CASSEROLE $hirley Grqves

Cook ond drain according to packoge - t/2 cup raw rica
Plqce in greased cosserole with ricel

3 cups raw shreddad corrots 2 beoten eggs

t t/? tsp solt L/? tsP PePPer

? Tbsp chopped onion l/? cup milk

Top withr 1/2 lb groted chaese

Bcka at 325'F for 50 minutes. Yields 6 sarvings.
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FRESH VEAETABLE CASSEROLE Anne's Cookbook

2 cups broccoli florets 1 cup moyonnoise

1 L/? cans sliced carrots tZ crackers, crushed

1 cup cheddor chee$e, shredded 1/2 cup onion, sliced

4 drops hot pepper souce t/4 cup sherry
t t/2 cups zucchini, sliced 1 cup celery, sliced

t/2 cup green peppers, diced I Tbsp porsley, chopped

1/3 cup Pormesan cheese 3 Tbsp butter
1 Tbsp bosil leoves, chopped

Preheat oven to 350'F. Steom broccoli florets ond sliced

carrots until crisp tender. Mix the remoining ingredients ond

cove? with the crackers ond Pormeson cheese. Bake for 30 to
40 minutes. Mokes 6 servings.

BROCCOIJ FRITTATA Moureen Wough

t/2 cup groted mazzarello cheese 1 Tbsp vegetable oil

2 cloves of gorlic, nrinced 1 cup sliced onions

6 eggs,lightly beoten l tsP salt

A pinch eoch of nutmeg ond pepper 1 bunch of broccoli

1/? cup groted mozzarello cheese

Method: Steam broccoli until tender crisp. In 10" skillet,
heot oil and gorlic ond cook over medium heat unfil onion is

tender. Stir in broccoli. Beot together eggs, solt, nutmeg ond

pepper: pour over broccoli mixture ond sprinkle with the
cheese. Caver ond cook over medium-low for 5-10 minutes

until set, but still slightly moist on top. Remove cover snd

place under broiler for 2-5 minutes to lightly brown top.

Mokes 4 servings.
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BROCCOTJ CASSEROLE Noreen Wetmore

1 bunch broccoli 1 onion, choPPed

2 Tbsp morgorine 1 cuP minute rice

1/2 cup milk L/? cuP wqter

1-10 oz con craom of muShroom Soup L/2 cup Cheese whiz

Cook broccoli until tender crisp. Droin ond chop. Add onion to

morgorine ond cook 1-2 minutes in microwove. fir\ix chopped

broccoli, onion ond morgorine ond qll other ingredients. Cook

in cosserole dish ot 350'F for 30 minutes or until hot ond

bubbly.

,ltAKE AHEAD ,ttAgHED POTATOES Shirley Graves

Cook tO-tZ lorge pototoes with solt. Mash

Beat in: L/4 cuP buttar
1 cuP $our creom

1-8 oz Pkg creom cheese

Salt ond PePPar fo toste

Addr t/2 cup gree,n onion, choppad (opt)

or gorlic solt, onion powder to taste

Put in cosserole, sprinkle with bread crumbs'

Baka at 350oF for 45 minutes. May be stored in refrigerator

up to 48 hours beforeserving; or moy befrazan far 2

weeks. lt frazen thaw befare baking'

VEGETABLES 19



SQUASH CAS$EROLE Shirley Thorne

1 large sguosh cooked (6 cups) I cup groted carrot
t/4 cup melted margarine Smal! diced onion

I box Uncle Ben's stuffing mix 1 cup sour creom

I con cream soup (chicken or mushroom)

llix squosh, carrot, onion, soup, sour creom, togather. Mix
bread from stuffing box with L/? envelope of stuffing
flavouring ond margorine. Layar in csssarole os follows: half
of brecd mix, squosh mix, remoinder of bread mix. Bake 25 to
30 minutes ot 350oF . Can be made doy aheod ond kept in
fridge.

["Very good" for those who like squosh - "o little" or "o lot".]

$iPOSSIBLE ZUCCHINI-TO,T'TATO

QUICHE Kit Everett
2 cups chopped young zucchini I cup chopped tomsto
1/3 cup groted Parmeson cheese t/? cup chopped onions

Arronge above ingredients in greosed 10" quiche dish or
individuol dishes.

Baqt: I ll2 cups milk 3 eggs

1/2 tsp solt t/4 tsp peppe?

3/4 cup buttermilk pancake mix
Pour over vegetables; bcke ot 400oF 30-35 minutes for lorga

or until set in the middle. Cool 5 minutas. Serve worm. Serves

4-6. Variations: Ploin poncake mix, chopped ham, cooked

fish, broccoli, asporogus, mushrooms, etc.
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S\ffEET ANb SOUR FIDDLEHEADS Judi Berry Steeves

1 lb fiddleheods, woshed ond cleoned

2 Tbsp brown sugor I Tbsp white vinegor

I Tbsp lemon juice 1 Tbsp butter, melted

Salt and peprler to toste 2 TbsP woter

Cook fiddleheods in boiling woter until just tender. May olso

be steamed. Combine remsining ingredients in saucepon ond

bring to s boil. Simmer one minute. Drain fiddlehesds. Ploce

in serving dish. Pour souce over tham ond serve of once"

For o wonderful spring time dinner serve with msshed

potatoes ond grilled solmon brushed with butter and lemon.

[Descendant of Frederick s/o Heinrich Stief]
Fiddleheods are still sought sfter by the Germon descendonts

os o spring time delicocy. Fiddleheods ond grilled salmon

herold yet onother springtima hos arrived.J
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AAAIN DISHE5

SWEET AND SOUR II,IEATBALLS Shirley Groves

1 lb. hamburger L L/4 tsP solt

3/4 cup cracker crumbs t/4tsp pepper

3/4 cup milk 2 TbsP Crisco oil

Brourn first 5 items os smoll meetbolls in oil. Pour off fat.
Remove meotbolls ond moke ssuce of:
l/? cup ketchup 2 cuPs watar

l/4 cup cider vinagar t/? cup brown sugor

Simmer souca for 5 minutas. Thicken with ? Tbsp cornstorch

mixed fo o poste with 2 Tbsp water. Four ovar meotballs ond

cook 10-15 minutes. Serve with hot rice.

SLOPHf JOES Bartles

I lb hamburger 2 TbsP mustard

I green pepper 2 TbsP ketchuP

I can chickEn gumbo soup I onion

Brown the meat. Add the onion and graen pepper. Cook a bit
till the meot is thoroughly cookad. Add rest of the
ingredients and haqt through. Spoon on hamburger buns.

Broil till the adge of the buns are lightly browned.
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fiAHITIfiE CHIL Shirley Graves

2 Tbsp vegetable oil Solt to taste
1 largre onion, chopped 2 bdy leqves

1 medium g?aan pepper 1 stolk celery, chopped

1,-t4 oz can red kidney baqns L- ?8 oz con tomqtoas

?-3 tsp chili powder 1-8 oz csn tomoto souce

t lb leon ground beaf
Heot oil in large souce pan or Dutch oven over medium heot.

Soute onion, green pepper and celery until soft, but do not

brown. Add tomafoes and liquids, breoking the tomatoes up

with q wooden spoon. Add tomato scuce and seosonings, ond

bring to o slow simmer. ltAsanwhila, brown beaf in s skillet and

drain axcess faf. Add browned beef to tomoto mixture ond

simmer gantly for 30 minutes. Remove boy laoves ond add

kidney beqns in their souce. Simmar 10 minutes more and

senve with rica or frash bread or rolls.

CASSEROLE Shirley Grqves

I cqn China Lily chow mein noodles (sova som6 for top)
2 cans crecm of mushroom soup & I con mushrooms OR

2 cans creom of celery ond celery and mushrooms.

t/2 canwster to 2 cons soup I green pepper

tr cup celery or I Tbsp Worcestarshire scuce I onion,

chopped

Boke in 350"F oven for 45 minutes.
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OLD FASHTONED BAKED ,IIACARONI Dorothy Wiggs

8 oz elbow macsroni t/? tsp dry mustard

?8 oz tin tomotoes or 2l/2 cups 1 Tbsp sugqr

t/2 tsp thyme t/4 tsp scvory

1 cup buttered breod crumbs l tsp solt
t/? lb strong cheddor cheese, grated
3 cloves garlic, minced or 2 onions, finely chopped

Boilrnocoroni until tender. Droin and rinse. Mix together (I
use the blender) the tomatoes, sugor, thyme, sovory, solt,

mustord and garlic or onion. It's not necessary to chop the
onion if you use o blender. Grease o 3 quort casserole,

preferobly earthenwore or gloss. Flll, mqking loyers of
mocoroni, tomoto mixture and cheese, ending with cheese.

Top with buttered crumbs. Bqke in 350"F oven for I hour.

Serves 4 to 6.

[This recipe come from o cookbook which tha Voncouver Sun

newspoper published obout 50 yeors ago. I don't know where

the original come from but it is very good.l

SEVEN LAYER DINNER Shirley Grqves

Layer sliced pototoes I ccn paos

Layer sliced onions 1 can tomato soup

Layer sliced camots t/4 cup minute rica
I con vuater

Cover wilh I lb sausage or hamburg. Boke ot 350'F.
Cook t hour covared and I hour uncovered.
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dIASSEROLE POTATOES Shirley Groves

2 lbs frozan hash brown potatoes, thawad
t ,rup grated sharp chease I cup sour creom

L *an craqm of chicken $oup L/4 cup chopped onion

I .lsp solt

KpEIT*
I *:up coarse corn flakes
114 cup melted butter
Crrmbine the first six ingredients. Put into o graased 1 t/2
quart casserole or 9 x 13 inch baking dish. Lightly mix

topplng ingredients. Sprinkle over the top. Bake st 350'F
for I hour, Serves 6-8.

[T'hisr racipe is greot for entertcining ss wall os for family
rRriralr$,]

E{Ii6 BURoER

I trp butter or mcrgarine I slice process cheesa

I rrrygp t hamburger bun,

$mlt and papper to taste heoted or toasted

Mal'r butter in frying pon over moderote haat. Break egg into
pnn. Brask yolk and mix with white. $prinkle wifh sqlt end

pqrppar, When egg is 3et, turn and cook other side. Ploce

ntrraese. slica on worm bun. (Breod mcy be used in ploce of bun).
'T.*rp vuith cooked agg ond g,urnishes (tomoto slice, pickles,

lkr*'tr:hu;r, onion, relish, etc.).
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CABBAGE ROLL CASSEROLE Moureen Waugh

1 pound ground beef 1-10 oz con tomsto soup

I onion chopped 1 cup wster
1 Tbsp Worcastershire souce 1 tsp solt
1/? cup uncooked Uncle Ben's L/4 tsp gorlic solt

converted rice t/4IsPPePPe?
4 cups cobbage, chopped

1 cup cheddor cheese, groted

Brown ground beef . Add onion, solt, Pepper, garlic and

Worcestershire souce. Cook until the onions ore soft. Add

soup, water ond rice. Mix well. Layer 1/2 cobboge in the
cosserole dish, odd t/2 of the meot mixture. Repeot ond

top with the groted cheese.

CASSEROLE CABBAoE ROLLS

I pound homburg

1 onion, chopped

3 Tbsp row long groin rice
1 csn (10 oz) tomato soup

3 cups coorsely shredded cabbage

Brown the homburg. Add onion, solt, pepper ond rice. Mix
well. Add soup and woter. Put cobboge into o greosed

cosserola dish. Pour meot mixture over row cobbage. Do not

stir. Boke ot 350"F covered for t t/2 hours.
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Noreen Wetmore
I Tbsp cooking oi!

I tsp salt
1/8 tsp pepper

1 soup cqn woter



FRENCH TOA5T CASSEROLE Noreen WEtmore

i/telt: t/4 cup butter
I cup brown sugor

l tsp cinnamon

Pour into a 9 x 13 inch pcn. Top with one layer of Texss toost
(thick) breod slicas.

Mix: 7 eggs

t t/4 cups milk
I tsp vonilla

Pour ovor braad mixture. Cover overnight in refrigerotor.
Bake 350'F for 30 minutes covered ond then 5 minutes

uncoverad. Serves 6.

PICKLED E66S Pauline Konner

Boil o dozen eggs about 18 minutes, then peel off the shalls.

Brina:
2 cups white vinegor

2 Tbsp sugcr
1 tsp salt
I onion sliced

Bring to o boil. Droin. Pour over shalled eggs. Seal the
contqiner ond leave for ? weaks befora serving.
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SHIPWRECK Bertles (Mom)

1 lb. hamburger t lorge onion, sliced

2 pototoes, sliced 1/4 cup rice, not cooked

I can tomato soup Solt ond pepper

Boiling woter
In o lorge cosserole,layer sliced pototoes, onion, ground beef
(seoson to toste) ond rice. Mix hot woter ond tomato soup.

Pour over top. Cover cosserole ond bske for 1 to I t/2hours
ot 350'F. Mokes 1 serving.

,ltIXED t UsHROO,l,l & Anne's Cookbook

SWEET POTATO CASSER,OLE

I lorge onion, finely chopped l tsp dried thyme
1 cup 35% whipping creom 1 Tbsp vegetable oil

3 sweet pototoes peeled, thinly sliced l/? tsp solt/pepper
t/2 cup Provolone or Swiss cheese, shredded

3 cups mushrooms, mixed Shiitoke, button, cremini, chopped

Preheot oven to 350'F. Heot oil in skillet set over medium

heot. Add onion and cook stirring often for 5 minutes.

Increase heot to medium high ond odd mushrooms. Cook

stirring often until well browned. Stir in thyme. Reserve.

Stir in solt ond pepper. Butter o 3 L boking dish, loyer
pototoes, alternoting with mushroom mixture. Press down.

Pour creom over cqsserole. Cover ond bqke for 2A minutes.

Remove cover and sprinkle cheeseevenly over top. Boke for
35 to 40 minutes longer or until pototoes ore fork tender.
Con be mode up to o doy oheod, covered ond rafrigeroted ond

then reheated in the microwove. Mokes 5 servings.
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CHICKEN OR TURKEY CASSEROLE Shirley Thonne

1 cup rice, cooked with 21/4 cups woter as packoge directions
OR

1 t/2 cups instant os pockoge directions
? cons chicken noodle soup, pour over cooked rice
2 cups chopped celery LlT cup chopped onion

3 Tbsp of lemon juice, bottled OK I tsp salt
2 cups cooked chicken or turkey 1 cup moyonnoise

(I fill o gloss cup to the top) 2 Tbsp sugor

1 con woter chestnuts, sliced (if large, cut slices in hslf)
6 hord boiled eggs (I use 4) moshed with o fork
lAix in o lorge bowl ond put in a lorge casserole or 2 medium

cosseroles and freeze one ofter baking. Serves 10 or 12.

Boke obout 30 minutes ot 350oF (heatad well) then let stond

in oven 15 minutes more. If moking one large, moy wont to
cook o bit more.

Topping: 2 cups cornflokes, slightly crushed ond mixed with
1/2 cup morgorine or butter. Or (our favourite) cube breod

slices and stir guickly in fry pon with melted butter or use

boxed croutons. Tf freezingone,odd toppingafter thowing or

heoted. I usuolly heot through, stir ond then odd topping.
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CHTCKEN DIVAN Shirley Groves

4 cups broccoli, cut in scrops, cooked 1 cup sliced corrots
t tlz cups cubed, cooked chicken 1 cup sliced pePqe?

1 con broccoli cheese soup 1/2 cup milk
2 Tbsp dry bread crumbs 1 Tbsp melted butter
In cosserole dish, orronge broccoli ond vegetobles, top with
chicken. Combine soup ond milk; pour over chicken. Combine

butter ond bread crumbs; sprinkle over top. Boke in oven ot
450"F for 10 minutes.

CHICKEN BAKE Catherine E. Gibson

Layer boneless ond skinless chicken breosts (one loyer) in

buttered cosserole. Top with cheese slices. Spreod one con

Cream of Mushroom soup over top. Moke up Stove Top

stuffing with hot woter ond butter or morgorine but DO NOT

cook. Spread over top of soup. Boke uncovered in 350'F
oven opproximotely one hour.

CHICKEN WITH CRANBERR:IES AND FRENCH

DRE55IN6
Carol Ann Elhody Roberto's Cookbook

4 chicken breosts
1 bottle french dressing
1 con whola cranberry $ouca

I pkg onion soup mix

Mix qll together and pour over chicken. Put in fridge
overnight. Cook for 1 t/2hours ot 350oF.
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CHICKEN WITH RICE Eileen Walloce

Cut up chicken pieces 1 cup long rice
(2 breosts or 3-4 thighs) 1 con full woter
1 pkg Lipton's onion soup mix

I con creom of chicken soup

1 con full homogenized milk (use soup con)

Use q 9 x 14 inch loaf pon or lorge cosserole. Put the rice in

the bottom of the cosserole ond sprinklethe soup mix over

the top. Loy the chicken pieces (obout 1 inch squore) on top.

Seoson with solt and pepper. In o seporate dish mix the soup,

milk ond woter until smooth. Pour over the chicken. Boke at
350oF fort t/2hours.

BAKED CHICKEN STRATA Eileen Wallsce

2 cups chicken, cooked, small cubes

t/2 cup chopped green pepper 8 slices doy old reod

t/2 cup chopped onion t/2 cup chopped celery

Solt ond pepper to taste t/4 cup moyonnoise

1 can creom of mushroom souP 2 beateneggs

1/2 cup shredded cheese L/2 cup milk

Butter breod and cut into cubes. Place holf in o buttered
dish. Combine onion, chicken, peppers, celery, seosonings,

moyonnoise. Spoon over the spreod cubes, sprinkle the rest of
the breqd cubes on top. Combine milk, eggs ond soup and pour

over oll. Top with cheese. Chill severol hours. Boke in 325'F
oven for 50 minutes in o 9 x9 inch pon. Serves 6.
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CHICKEN CA5SEROLE DISH
2 chicken breasts with bone in or could use 4 or more

boneless chicken pieces 1 onion, cut up

1 con of creom of chicken soup 1 stalk of celery sliced

Pinches of cinnamon, cumin, curry, papriko, red pepper, block

PEPPE?

Sproy cosserole dish with Pom. Ploce chicken in dish and ploce

the onion ond celery oround the chicken. Stir the spices in

the chicken soup ond pour it over the chicken. Boke in

preheoted oven ot 375'F covered for opproximotely 45

minutes or until chicken is cooked.

6REAT GARUIC CHICKEN Cotharine E.Gibson

1/3 cup fine breod crumbs 5 cloves gorlic, minced

1 tsp Worchestershire souce 2 Tbsp lemon juice

t/3 cup grated Parmeson cheese t/2 cup butter
4 chicken breosts, deboned Solt ond pepper to

ond skinned toste
In o smoll soucepon combine butter, gorlic, Worchestershire
souce ond lemon juice. Heol over low heot until butter is

melted. Combine breod crumbs ond Pormeson cheese on o

lorge plote. Seoson chicken with solt and pepper. Dip eoch

piece in butter mixture ond then in crumb mixture. Arronge

on boking dish. Pour ony remoining butter souce over chicken

ond sprinkle with remoining crumbs. Boka ot 350"F covered

for 32 minutes. Uncover and continue boking for 20 minutes

or until done. Serve with pototoes or rice. Serves 4.
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HASH BROWN POTATOES AND CHICKEN CASSEROLE

2 cups cooked chicken (cut in bite size pieces)

1 cup celery, finely cut up 2 Tbsp onion, cut fine
l/2 cup slivered almonds 2 Tbsp cider vinegor

2 cups hosh brown potatoes 1 /4 cup yogurt
1 cup crushed pototo chips t/2 cup groted cheese

few drops Worcestershire souce Pinch of solt ond pepper

t/2 bottle salsd dressing

A pinch each of red peppe?, cu??ie, cinnomon & cumin

}rease o cosserole and put hosh browns in casserole ond Put in

oven to thaw while mixing up with other ingredients. In o bowl

mix chicken, celery, onions, almonds, solt, pepper,

Worcestershire souce, ond spices, solod dressing, yogurt and

hosh browns. Put in casserole, cover with groted cheese ond

crushed potato chips. Sprinkle with popriko. Boke ot 425'F
for 15 minutes, or until hot ond bubbly. This cosserole

freezes well. If frozen, ploce in 350'F oven for 30 minutes or

until hot.
This is good served with cinnomon buns. A quick woy to moke

the buns is to mix up some bisguick and milk (directions on

box), f lotten out to sbout 2 1/2 by 3 inches. Spreod with
margarine or butter. Sprinkle with brown sugor ond

cinnamon. Fold over ond cut in 1 1/2 inch squores snd boke

according to directions on box.
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CHICKEN LASAONA Cotherine E.6ibson

I oz. lasogno noodles 2/3 cups milk

1 con creom of mushroom soup 3 cups diced chicken

1/2 cup buttered breod crumbs 1/2 tsp solt
L/Ztsp poultry seasoning 1 cup cottoge cheese

?- 3 oz pkg. cream cheese 1/3 cup chopped onion

1/3 cup chopped greenpeppe? t/4 cup minced porsley

Cook noodles in boiling salted water until tender. Droin ond

rinse in cold woter. Mix soup, miJk, sqlt ond poultry seosoning

and heot. Baot cheeses together. Stir in onion ond green

pepper. Place holf of the noodles in 11 t/? x7 L/2 inch

boking dish. Spreod with holf the cheese mixture, holf the
chicken ond holf the soup mixture. Repeot loyers. Top with
crumbs ond bake in 375"F oven for 30 minutes. Let stond 10

minutes before serving.

WORDs

The six most important words in the English languoge:

I odmit I msda a mistake.
The five most important words: You did o good job.

The four most importont words: What is your opinion?

The three most important words: If you please.

The two most importont words: Thank you

The one most importont word: We.

The least importont word: I
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CHICKEN AAULTJoATAWNY
1 lb chicken ports
1 onion, peeled ond sliced

3 tomotoes, peeled ond sliced

1 carrot, peeled ond sliced

2 tqrt apples, cored qnd sliced

Solt ond pepper, to toste
t green or sweet peppe?, cored

Anne's Cookbook

4 cups woter
3 Tbsp butter
2 Tbsp flour
1 stalk celery, sliced
2 sprigs porsley

I tsp dry mustard
2 tsp curry powder

ond sliced Cooked rice
Combine chicken, onion ond water in o Dutch oven. Cover ond

simmer for 30 minutes. Remove chicken ond discord skin ond

bones. Chop meot ond set qside. Cool stock, chill ond skim off
fot. Reheat stock in Dutch oven with chicken. Melt butter in

o heovy skillet. Soute tomotoes, corrot, celery, pepper and

opples until soft. Sprinkle with flour, stir until blended. Pour

1 cup of hot stock into vegetables, stir until smooth ond add

vegetables to Dutch oven. Sprinkle with flour, stir until
blended. Pour 1 cup of hot stock into vegetobles, stir until

smooth ond odd vegetables to Dutch oven. Simmer portially
covered for 10 minutes. Add mustord, porsley and curry
powder, stir until blended ond simmer, portiolly covered,lS

minutes longer. Seoson with solt ond pepper. Serve with rice.

Mokes 5 servings.
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EASy CHICKEN WITH BROCCOL Elizobeth Sewell

1 Tbsp vegetable oil

4 boneless, skinless chicken bresst holves

1 can mushroom & onion or creom of mushroom soup

2 tsp popriko (or to toste)
tlT mediurn red pepper cut in strips

2 cups hot cooked broccoli f lorets
1/3 cup sour creom or Ploin Yogurt
4 cups hot cooked 

"gg 
noodles

PreplCook Time: 30 minutes. Heot oil ot medium high in large

skillet. Add chicken ond cook until browned on both sides.

Set chicken oside. Reduce heot to medium.

Add: soup, popriko ond red pePpe? strips to skillet. Heat to o

boil, stirring occosionolly. Return chicken to skillet, odd

broccoli. Reduce heot to low. Simmer, covered, until chickan

is cooked through, obout five minutes. Stir in sour cream ond

heot through. Serve with noodles. Serves 4.



TUNA OR, TURKEy CASSEROLE Shirley Thorne

1 t/4 cups cooked turkey cut in pieces

OR 1 con solid white tuno L/4 cup onion, chopped

1 cup celery, chopped Dosh of pepper

1 con creom of mushroom soup mixed with
7/3 can milk or woter
2 cups chow mein noodles (reserve 1 cup or little less for top)
Coshaws, if desired (L/4 to 1/3 cup toasted)
I odd o con of mushroom pieces if I double the recipe (Opt)

Toss slightly, put in on ungreosed cqsserole, top with
ramoining noodles. Bake 30 minutes at 375oF. I double this
recipe for 6 qnd boke 45 minutes, or longer if prepared oheod

ond kept in fridge for 30 minutes covered, stir then top with
noodles and boke 15 minutes more, uncovered.

[When I cook o turkey, T freeze enough, chopped, for o quick

or compony meol loter.l

Helpful Hint: To remove bollpoint ink stoins,

spray trtrith hoirsproy, ond rub with o cleqn cloth.
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FISHER,I AN'S PIE Shirley Thorne

2-3 cups mashed pototoes, odd ? eggs, hard cooked

l/4 nilk ond 2 Tbsp butter (Opt) 1 con (10 oz) peos

t- 7oz conned salmon

Creomed Ssuce: Melt 3 Tbsp butter in a heovy Psn or
microwove, blend in 3 Tbsp f lour, L/2 tsp salt ond 1/2 tsp
peppe?. Graduolly blend in 1 t/2 cups milk. Continue to stir
constontly until thickened snd smooth. If too thick con odd

some of the peo juice. Arconge ingredients in o buttered
cosserole in the following order: flaked salmon, remove skin

ond bones, sliced hord-cookad eggs, conned peas, mostly
drained, creamed souce, ond top with mashed pototoes. Boke

in 350"F. oven until bubbling hot ond potatoes are slightly
browned - 40 to 45 minutes. Serve with s solod. Also nice

with tomqto chow. Serves 4. Eosily doubled for lorger
cosserole.

[This wos my grondmother's recipe - often used for Sunday

night supper. Coro (Humphrey) Clork, New Conoon - born 1885

ond has been o fomily fovourite.l
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BAKED SAL,I ON EN CROUTE

3 large shollots (about t/2 cup), peeled and minced

t/2 bulb fennel (obout 1 lb), cored ond diced (Opt)

t l/2 Tbsp olive oil

1 Tbsp eoch chopped fresh dill and torrogon
1 lemon, zested ond juiced

1 pkg (17.3 oz) f rozen puff postry sheets, thowed

I solmon fillet (obout 3 lbs), trimmed to 5" x 14"

I egg, beoten

Heot oven to 400"F. Cook shollots and fennel in oil 10 minutes.

Stir in dill, tqrrogon ond I tsp each lemon zest ond juice. On

lightfy floured surfoce, press postry sheets together
lengthwise to form aL2 x 15 inch rectongle. Ploce on greosed

boking sheet. Ploce solmon on top. Spread shollot mixture
over solmon. With o fluted postry wheel cut side of postry

into t/4" wide strips. Remove eve?y fourth strip, set aside.

Twist attoched strips ond loy on top of sslmon. Roll reserved

strips ond ploce in center. Brush postry with egg. Boke 25

minutes, or until fish is f loky. Mokes 12 servings.
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SCALLOP BUBBLY BAKE Roberta Smith

500 gr scollops 25 ml butter
125 ml chopped onion 375 ml chopped celery

250 ml sliced mushrooms 50 ml butter
250 ml g?een pepper, chopped 50 ml f lour

5 ml sslt 500 ml milk

250 ml soft bread crumbs 25 ml melted butter
50 ml finely grated cheese

Sprinkle scollops with salt. Malt butter and soute celery,

mushrooms and g?een pepper until tander. Melt 50 ml butter
in o pon. Blend in flour and solt. Groduolly qdd milk, stirring
constontly. Mix in scollops ond veggies. Pour in o greosed

cosserole dish. Sprinkle with crumbs. Top with groted

cheese. Boke ot 190'C for 2O minutes or until souce is

bubbly ond crumbs ore browned.

PAR,I{ESAN BREADED FISH FILLETS Kit Everett
2 Tbsp dry breod crumbs 1/4 cup moyonnaise

I tsp lemon rind ond juice 1 lb fish fillets
1 Tbsp grated Pormeson cheese

Fold fish fillets in half. Ploce folded fillets, thick edge to the
outside in o circle oround s 10 inch gloss or corning pie plote.

Combine moyonnoise and lemons: spread smoothly on top ond

sides of fillets. Mix cheese and breod crumbs ond sprinkle

over the fillets. Mix cheese and bread crumbs and sprinkle

over the fillets. Microwove ot HI6H 4-6 minutes or until fish
flokes. Gornish with lemon wedges ond parsley.
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BREAD6
APPLE BREAD (6ood!) Marie Wilton
t/4 cup butter t egg

1 cup sugor t l/2 cups f lour
? t/2 cups apple (grated) 1 tsp soda

Measure before grating, t/2lsp nutmeg

approx. I apples 1/4 tsp salt
Cream butter, sugor. Add egg ond ground opples. Baqt well

ond add dry sifted ingredients. Bake in loaf pan in moderote

350oF oven for 35 minutes.

BANANA BREAD Msrie Wilton
t/2 cup shortening 2 cups sifted flour
I cup sugar 3 tsp boking powder

1 cup moshed ripe bononos 1/2 tsp solt
I cup nutmeats, chopped I tsp lemon juice
2 eggs

Cream shortening ond sugor together. Baot eggs until light
ond odd. Press bononqs through sieve, odd lemon juice.

Blend with creamed mixture. Sift f lour, baking powder ond

solt together ond mix quickly into bonano mixture. Add nuts.

Bqke in greased loaf pon in moderote oven (375"F) obout 1

1/4 hours. Mokes I (1 lb) loof.
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DOROTHy'S BROWN BREAD Dorothy Wiggs

l cup skim milk powder 3/4 cup foncy molosses

2 Tbsp salt t/3 cup shortening

Put ingredients in lorga bowl. Add 3 cups boiling water ond

stir until shortening melts. Add 3 cups cold woter. lnto 1/2

cup worm woter odd I tsp sugar ond one envelope or 1 Tbsp

regulor (not instont) yaost. Let sit untilyeost dissolves. Add

yeast to first mixture ond to it add 5 cups whole wheot f lour

ond 1 cup oot bran. Stir briskly. When smooth stort odding

white oll purpose flour 2 cups ot s time, up to o total of 12

cups white f lour (plus or minus). Dump out on f loured surface

ond kneod for I to 10 minutes. Let rise in lorge greased bowl

until it hos doubled. Punch down ond let rise ogoin. Divide into

6 equol portions ond ploce in greosed 5 x 9 inch loof tins.

Orease tops ond let rise until doubled. Boke ot 400'F for 30

minutes. Turn out onto cookie rocks ond cover with cloth until
cool. When cool freeze the looves thot you don't need

immediotely.

[Other flours ond careals con be used but don't let the totol
of 'non white flour' exceed the amount of white flour (9 + 9).

I often odd some flox seed and/or ootmeol o? rye flour for
voriety.l

The three great requirements for a hoppy life ore:

Something to do, something to love,

ond something to hope for.
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NO CRUAABLE CORNBREAD

1 cup f lour (moybe t/2 white & t/2 whole wheot)
1 cup cornmeol 1 cup buttermilk
l/4 cup white sugor t.gg
t/4 cup melted lard or shortening 3 tsp boking powder

Just mix enough to make o domp dough. If you over mix

cornbreod botter, it will be crumbly when baked. Boke in I x
I inch greosed pan ot 400'F for 30 minutes.

HOBO BREAD

t t/? cups hot woter poured over 1 pkg roisins, add 4 tsp
sodo, cook.

add
? aggs 2 tsp vanilla

1 cup brown sugor I tsp salt
1 cup white sugsr 4 cup flour
Boke I hour qt 350oF in 6 - 19 oz cons

Recipe for Friendship

Toke 2 heaping cups of potience, one heortful of love, two

hondfuls of generosity, o dosh of loughter, one heodful of
understonding, sprinkle generously with kindness. Add plenty

of foith ond mix well. Spreod over o period of o lifetime ond

serve everybody you meet.
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OLD BACHELOR'S DOUGHNUTS

An old Moine recipe colled "Old Bochelor's Doughnuts" hos

the following curious wording: Pour hog's lord in on old-

foshioned iron fry pon, heoted 'till she sputters will do the
trick. Then toke o deep yellow dish ond put in one cup of
sugor, ond if eggs don't cost over 2 cents eoch, put in one ond

the yolk of another, ond put the white owoy until eggs ore

worth more. Then odd one cup of cow's milk without onything

in it except obout o big spoonful of creom ond o little solt ond

nutmeg. Then add two tsp of tartor ond q little over of sodo

in some flour. Then tske o big spoon and give her hail

Columbia for obout 20 seconds. Next find a good cleon ploce

to roll them out. Fry one at o time, cut out with o four-guort
poil cover ond cut the hole with o pint dipper with hondle

busted, ond if you ore looking for o housekeeper, toke oneof
the doughnuts, hold it up to the window, ond coll in tha first
moiden lody who comes in sight ond kiss her through the hole

and she is yours.
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HERB BREAD Frank Morehouse

3/4 cup worm milk 2 Tbsp melted butter
2 Tbsp sugdr t 1/2 tsp salt
1 pkg yeost L/4 cup wqrm woter
t egg t/4 cup chopped chives

2 Tbsp minced porsley 1 tsp o?egano

3 - 3 t/? cups flour
Heot milk, butter, sugqr ond solt. Cool to lukeworm. Sprinkle
yeost over wqrm woter in large bowl. Stir until dissolved. Add

liguid, egg, chives, porsley ond oregono to yeost. Stir in 2 cups

f Jour, beat until smooth. Stir in more flour to mqke a stiff
dough. Kneod 10 minutes. Let it rise in o worm place for 1

hour. Shope into o loof and let it risefor t hour. Bake at
400'F for 10 minutes, then reduce heot to 375oF ond boke

for 20-25 minutes longer until well browned.

i AISXE OELDART'S BRO\ryN BREAD Pculine Kanner

Pour 3 t/2 cups boiling water over
1/3 cup shortening 2 Tbsp salt, scont

t/4 cup molosses t/2 cup raisins

t/2 cup brown sugor, heoping t t/4 cups oatmeol

Cool. Then oddr

1 Tbsp yeast
t/3 cup warm woter Add:

1 Tbsp sugor I t/2 cups flour
Let rise twica. Put in pans ond let rise ogain. Boke.
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OVEN-STEAIIED ,t OLASSES Shirley Thorne

BROWN BREAD

2 cups f lour 2 tsp solt
2 tsp boking powder 2 tsp sodo

2 cups whole wheat flour 2 cups cornmeol

1 L/? cups molosses 4 cups buttermilk (1 L)

Sift flour with solt, baking powder ond sodo. Combine dry
ingredients. Beot in milk ond molosses. Spoon botter into (11)

greosed ond floured 10 oz soup cons, filling cans 2/3 full.
Cover eoch can tightly with smoll pieces of greased foil. Place

cans on a cookie sheet in 350'F oven ond boke t hour. (I
boked less for 10 oz cons) Check cantre with finger or use o

tooth pick. Let breod cool in cons for 5 minutes then unmold-

use o knife to loosen edges. Wrop extros in foil ofter cooking

ond put in deep freeze for future use.

I hove used 19 oz o? 28 oz cons ond cook obout an hour. I
wosh ond keep'fhe cans for next time but one can cut the
bottom's out for eosy unmolding.

Nice with boked beons.

Conned beans ore eosier on sensitive stomochs. Add o

toblespoon of brown sugor to conned "boked beons with
molosses" and simmer on stove top or in o cqsserole in oven

until bubbles and simmers holf hour or so. If like morejuice
odd some woter.
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OAT,I,IEAL BROWN BREAD Shirley Groves

I pkg yeost (1 Tbsp) )
2 Tbsp sugar ) Mix together - let stand 5
2 cups lukeworm woter ) minutes

t/2 cup molasses )
L t/2 cups rolled oots ) Pour 1 cup boiling water over

2 Tbsp shortening ) this. Mix, cool.

When last molosses mixture cools, odd 1 tsp solt qnd 3 Tbsp

brown sugar. Then odd the yeost ond the molosses mixtures
together. Fold in 6 cups flour ond mix together. Divide into 3
well greased tins (or lorge juice cans) and let stond 3-4 hours

or until risen to top of con. Boke in 400o F oven for 30
minutes. Cool 5-10 minutes. Turn out.

DATE BREAD

I cup dotes
I tsp sodo

t t/2 cups boiling water
Mix together and than cool.

Add: t/4 cup shortening
1 cup brown sugor

2 tsp baking powder

l tsp solt
Boke ot 350" F obout 40 minutes.

1.gg
2 t/2 cups f lour
1 tsp vonilla

Morie Wilton
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BUTTER,I{ILK BREAD Fronk fiAorehouse

5-5 L/2 cups flour 3 TbsP sugor

2 pkg Quick Rise yeost 2 tsp salt
1/4 tsp sodo I cuP buttermilk
1/3 cup butter or morgorine, 1 cup wotar

cut into pieces

In a lorge bowl combine 3 cups flour, sugor, undissolved yeost,

solt and soda. Heot buttermilk, woter ond butter until very

worm (120"-130"F/50"-55'C): butter does not need to melt.

(Mixture will oppeor curdled.) Stir into dry ingredients. Stir
in enough remoining flour to mske o soft dough. Knead on a

lightly floured surfoce until smooth and elastic, obout 5-8

minutes. Cover,let rest on floured surfsce for 10 minutes.

Shape into 2 loaves ond place into greosed I x 4 inch Pons.

Cover,let rise in o warm, droft-free place until doubled in

size, about 30-45 minutes. Boke at 375"F/190"C for 30-35
minutes or until done. Remove from pons and let cool on wire

rocks.

AAOTA'5 6OOD DOUoHNUTS
(Fovourite)
t t/4 cups white sugor

4 Tbsp lard
I tsp vanillo
1/2 tsp soda

4 tl? cups flour
Mix together ond drop in fot to cook.

Morie Wilton

3 eggs

1 cup milk
1 tsp salt
4 tsp boking potuder

l tsp nutmeg
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DATE LOAF WITH RAISINS Eileen Wolloce

I tsp boking soda 1 cup roisins

1 cup dates, cut in pieces Groted rind of 1 oronge

Pour I cup of boiling woter over these ond cool.

1 cup white or brown sugsr L.gg
4 Tbsp butter or morgorine I t/2 cups flour
1/2 tsp salt t/? cup broken wolnuts

Creom butter ond sugor, stir intheegg. Stir this into dote

roisin mix. Sift flour ond salt ond odd. Stir only until
blended. Fold in nuts. Pour into well buttered loof pon. Bake

ot 350'F obout 55 minutes.

LE,tiON BREAD Jeon Hodgson

Cotherine E. Gibson

6 Tbsp melted shortening I cup white sugor

?, aggs, beqt with zest of I lemon t/? cup nut meots, opt
Add:

t t/? cups flour t/? cup milk
1-1 t/2 tsp baking powder 1 tsp solt
Beot all togather until thoroughly mixed. Cook 3/4 - I hour st
325'F in loof size pan. Remove bread from oven and pour

juice of I lemon mixad with t/3-t/4 cup whita sugor over

top.
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BROWN BREAD Shirley Thorne

This recipe wos aprize winner in o Telegraph Journol

Contest mony yeors ogo.

t/2 cup molasses 1 cup ootmeol

2 t/2 cups boiling woter 1 Tbsp solt
Shortening the size of sn egg 2/3 cup sugor

Combine the first 6 ingradients. Let set 10 minutes.

ADD: 2 cups cool water.
YeEst - con use o packoge (1 Tbsp) of dry yeost dissolved in

t/2 cup worm wcter ond 1 tsp sugor, if so odd naxt OR use 2

skimpy Tbsp of insfont yeost odded to flour occording to
packoge directions (my preference)

FLOUR: odd 4 to 5 cups all ot once - if using instont yeost odd

to this flour. Beot well. (I use mixer to here)" Add remaining

flour, 1 cup ot o time, 9 to 10 cups in oll, ond put on boord ond

kneod well when con't stir onymore with a spoon. When

smooth and elostic put in a greosed bowl. (To check for
enough f lour stick finger in dough, it shouldn't be sticky when

pulled out). Let rise until double-punch down with fist ond

when double ogoin, divide into 4 looves. (I moke double loaves

in 3 pons). 9rease honds with melted shortening for eosier

hondling. Lightly cover tops with melted shortening-let oir out

of looves with a shorp knife-3 or 4 slashes eoch. Cover with o
domp cloth snd let rise to double size. BAKE in preheofed

oven ot 400'for 10 minutes ond then 350o for 35 minutes. If
tops ore getting too brown lower hest the last 10-15 minutes.

FOR 6OOD BREAD AND ROLLS: DO NOT MAKE DOU6H

TOO STTFF AND DO NOT OVER BAKE. Advice from my

husbond's Mother.
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NEVER-FAIL BISCUITS Jeon Hodgson

Prep time: 15 minutes Boking time: 15 minutes. Yield: 15

Biscuits Preheot oven ot 425"F.
Use 1 t/2 Tbsp vinegor to t/2 cup shortening

sour 1 cup of milk 1 tsp solt
1 cup buttermilk OR sour milk L/2 tsp boking sodo

2 cups Robin Hood oll purpose flour ? 1/2 tsp boking powder

Combine flour, boking powder, salt ond baking sodo in mixing
bowl. Cut in shortening with postry blender until mixture
resembles coorsa meol. Add buttermilk (or sour milk) oll ot
once to dry ingredients ond stir with fork until o soft dough is

formed. Turn dough out onto lightly floured surface ond

kneod gently 15 to 20 times. Roll or pot to 3/4 inch thickness.

Cut with floured round cutter (obout 2 t/2.). Ploce on

ungreosed boking sheet close together for soft-sided biscuits
or obout 1 inch oport for crusty-sided biscuits. Boke ot
4?5"F for tZ to 15 minutes or until light golden.

NOTE: These ore biscuits thot you can trust. I hove never

been disoppointed with them.

51 BREADS



BISCUITS
4 cups flour t egg, beoten
2 tsp sodo 2 cups rnilk - egg in milk
4 tsp creom of tartar 314 cup Mozolo oil
t t/2 tsp solt
Sift dry ingredients together. Put egg in cup and fill up with
milk. Mix oll ingredients together. Roll out on lightly floured
boord. Cut out with cutter. Boke of 450oF.

,liINI CHEESE BISCUfTS Eileen Wollace
2 cups flour 4 tsp boking powder

I Tbsp sugor 1/2 tsp solt
t/? cup morgorine 2/3 cup milk
3/4 cup shredded cheese I egg, well beoten

Combine boking powder, flour, sugor, solt. Cut in morgorine to
make fine crumbs. Stir in cheese. Beot together eggs ond

milk, stir into mixture. Turn out on o floured boord and kneod.

Roll out, cut ond ploce on on ungreosed sheet. Boke at 450'F
for 8-10 minutes. Mqkes 30 smqll.
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SCONES Shirley Graves

8 oz self roising f lour 2 oz butter
1 oz sugor Fruit
liix ingredients with 1 egg ond 5 Tbsp buttermilk.
Boke in a very hot oven, top shelf qt 350"F for 15-20 minutes.

fThis recipe wos brought back from lrelond - 2002.)

,lt\U,IA'S BISCUITS Marie Wilton
3 t/2 cups flour 4 tsp boking powder

l tsp solt 1 Tbsp sugor

Blend. Addt L/2 cup margorine or 1 cup shortening
2 cups milk or HZo

Bake at 350'F or 400oF for 20 minutes. Mokes 15-18

biscuits.

CLOUD BIffUITS Elizobeth Sewell

2 cups flour L/2 cup shortening

1 Tbsp sugor L beatenegg
1/2 tsp solt 2/3 cup milk

4 tsp boking powder

Sift together dry ingredients. Cut in shortening. Combine egg

ond milk. Add to flour mixture all ot once. Turn out on lightly
f loured boord, kneod gently with heel of hond, obout 20

strokes. Roll to 3/4 inch thickness. Ploce on ungreosed boking

sheet. Bqke ot 400'F for t0-14 minutes. Mokes 2 dozen.
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CHEESE-GARIJC BISCUITS Bertles
(Red Lobster Restourant)
2 cups bisquick boking mix 2/3 cup milk

!/? cup cheddar cheese, groted t/4 tsp gorlic powder

t/4 cup margorine, melted

lrlix bisquick. milk ond cheese until soft dough forms. Beot

hord for 30 seconds. Drop by spoonful on ungreosed cookie

sheet. Boke I - 10 minutes or till golden brown. Mix margorine

ond gorlic powder, brush over the biscuits before removing

from the cookie sheet.

OLD FASHIONED BISCUITS Jim Wough

3 cups flour l/2 cup morgarine

3 tsp creom of tortor I t/2 tsp sodo

t t/3 cups milk 1 tsp boking powder

1 tsp solt
Combine flour, cream of tortor, sodo, boking powder ond solt.

Cut in the margorine until the siza of paos. Stir in the milk

until oll the flour mixture is obsorbed. Turn out on o floured
boord. Kneod lightly. Flotten out by hand to the desired
thickness ond cut out biscuits. Boke in o preheoted 450'F
oven for tO-tZ minutes.
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HICE BISCUXTS Velmo Kelly

t/2 lb white sugar t/2 !b ground rice
l/? lb butter t/2 lb flour
(or t/4 !b butter , t/4 lb lord) ? eggs

t/? tsp boking powder
(Or 1 tsp creom of tortor and t/2 tsp sodo)

Mix with sweet milk or water. Roll as for cookies. Cut in

round or squore cqkas and bake.

Have you hod o kindness shown?

Poss it onl

Let it trovel through theyears,
Let it wipe onother's teors,

Till in Heoven thedeed oppeors -

Poss it on.
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BANANA BRAN CHOCOLATE IT1UFFINS Shirley Thorne

t/2 cup white sugqr I tsp vanillo

(original recipe wos 3/4) 7 eggs

1 cup mqshed bonana-Z medium-lorge t/2 cup morgorine

I mash, meqsure &freeze ony ripe banono until needed.

Sift or mix the next 3 ingredients. And gdd-to above:

I cup flour
I tsp sodo

l tsp solt
I cup oll-bran cereol
I cup chocolote chips

Mix in order ond put in lightly greased cupcake pons. Mokes

12. T. don't use paper cup linars as some chocolate will be lost.

Boke at 375"F for about Z0 minutes. Check with o tooth pick -

may need 5 or more minutes.

When the meol isn't reody,
They're under my feet:

When the food's on the toble,
They're fqr down the streetl
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IR,TTIA'S BRAN AAUFFINS ShirICY GTOVCS

L t/? cups sugor t/2 tsp salt

l/? cup Crisco oil 3 cups oll bron

? eggs t/2 cuP dotes. cut fine
2 tlT cups f lour ? 1/2 tsP sodo

1 cup boiling woter 2 cups buttermilk
Mix sugar , eggs, oil ond buttermilk. Sift dry ingredients ond

odd to first mixture. Add oll bron, dqtes snd boiling woter ond

mix. Let stand in fridge over night in covered bowl. Boke ot
400'F for ?0-25 minutes. I use 350oF. Note: Botter will

keap in fridge 2 months in covered contoiner.

CRANBERRY ,IIIUFFINS Eleonor Allen

1 cup fresh or frozen crsnberries, chopped

t/4 cup sugor 1 tsp baking Powder
? cups oll purpose f lour t/2 tsp boking sodo

1/? cup sugor 1/2 tsp solt
7.gg, beaten t/4 cup vegetoble oil

3/4 cup milk l tsp vonillo

Combine cronberries ond t/4 cup sugar; set oside. Combine

f lour, t/? cup sugor, boking powder, sodo qnd solt. Stir in

cronberries. Beat egg, odd oil, milk ond vqnillo; beot to blend.

Add liguid to dry ingredients, qll ot once, stirring with o spoon

just until moistened. Spoon into greosed muffin tins, filling
3/4 full. Boke in 400'F oven for t5-2A minutes. Mokes 12

medium muffins.
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PINEAPPLE AND CARROT 
'TAUFFINSt tlT cups flour 2/3 cup cooking oil

1 cup sugor 2 eggs

I tsp boking powder 1 cup grated corrots
1 tsp sodo 1/2 tsp solt
1 tsp vonillo 1 tsP cinnomon

t/2 cup rushed pineopple with juice

Boke ot 350oF for 25 minutes.

RHUBARB PECAN ,IAUFFINS FronK MorehouSe

2 cups f lour I tsP solt
t t/2 tsp boking powder 3/4 cup oronge juice

3/4 cup pecons, chopped L/2 tsp soda

2 tsp groted oronge peel 3/4 cup sugqr

t t/4 cup fresh rhuborb, t/4 cup vegetable oil

finely chopped t egg

Combine oll dry ingredients. Beat egg ond oil; odd oronge juice

Add to flour mixture. Add rhubarb. Pour into 12 greosed

muffin tins. Boke ot 350'F for 25-30 minutes.

CTNNAMON-comes from the tiny islond, Sri Lanko (once known

os Ceylon) in the Indion Oceon. It comes from the inner bqrk
of theyoung woody bronches. When the branches ore peeled

ond dried the inner bork curls up ond we hove cinnomon sticks.
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RHUBARB ,11UFFINS Kit Everett
(Yields 12)

l/2 cup margorine 314 cup brown sugor

t.gg I cup rolled oots
3/4 cup flour 1/4 tsp solt
t/2 cup whole wheot f lour t/2 T sp cinnomon

1 tsp baking powder t/2 tsp baking sodo

314 cup rhubarb souce

Cream shortening and sugor. Beot in egg. Add dry ingredients

to creamed mixture with rhubqrb ond oats lost. Fill greosed

muffin tins 3/4 full. Boke at 350oF for 25-30 minutes.

816 BEAUTIFUL BLUEBERRy ,l UFFINS Elizqbeth Sewell

t 3/4 cups all purpose flour L/4 cup sugar

I Tbsp baking powder l tsp cinnomon

t egg 3/4 tsp salt
1 cup blueberries,fresh/frozen 1 cup milk
1/4 cup melted morgorine or butter
Method: Turn oven to 425oF, Grease the muffin tins well, or
sproy with Pom. Sift together the f lour, sugar, baking powder,

cinnomon, ond solt into a large bowl. In o small bowl, beot the
egg. milk, ond melted butter together with o wooden spoon,

then stir lightly into dry ingredients. Gently fold in the
berries. [Never over mix muffins-just enough to obsorb the
f lour.l Fill the greosed muffin tins three-quorters full. Boke

ot 425oF tor 20 minutes. Mokes 8 lorge muff ins.

Voriotions: Sprinkle muffin tops with o mixture of equol ports
of cinnomon ond sugqr before plocing in oven.
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ROLLS

QUICK ROLLS Shirley Thorne
Into s lorge bowl put:

2/3 cup sugor t/3 cup cooking oil

1 Tbsp solt 2 t/2 cups boiling wqter
Mix well ond odd: 2 cups of cold or cool water to moke

lukewarm. Add ? beoten eggs, stir well. Add 2 pockoges or 2
Tbsp fost rising yeost to some flour (I mix some of the 5 cups

of flour ond yeost in o sifter).
Mix 5 cups of flour oll ot once. Mix until smooth. Con use

electric mixer to here. Add more flour 1 cup at o time (7 or I
cups in oll), until soft dough. Put dough on floured surfoce ond

kneod o little by bringing edges toword centre, only until
smooth-will be soft. Return to bowl ond spreod o little
melted shortenin g ove? surfoce. Cover and let rise 15 minutes.
Punch down, rise 15 minutes more ond then form into rolls ond

put into greased pqns. Dough will be a bit sticky so use melted
shorteningtokeep from sticking to fingers. Will need two
large cookie sheets for obout 35 rolls each, depending on size.

Let rise to double in size (20 minutes, more or less, depending

on temperoture of room). Boke in preheated 400oF oven for
10 minutes ond then redu ce heot to 350o for 25 to 30 more
minutes. If browning too much, reduce heot for lost 10

minutes. Con also use loof pons or 9 x 9 inch pons. For best
results-do not moke dough too stiff ond do not ovEr boke.
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COLD \ryATER ROLLS Anne's Cookbook

(Mokes 24)
Mix 1 pkg dry yeast, tl? cup wsrm woter, I tsp sugor

Let stond 10 minutes
L egg,l tsp solt t/3 cup soft shortening
t/3 cup sugor I cup f lour

Beat egg well qnd odd 1 cup cold woter ond ADD 1 cup f lour .

Add the yeost mixture then add 1 cup more of cold woter plus

2 cups of flour with 2 tsp of boking powder odded. Mix well.

Add 2 to 3 more cups of flour. Blend well. Let rise until

double in bulk. Shope into rolls ond ploca into 2 -9 x 9 inch

greosed pons. Let rise until double. Cook ot 375oF for ?A

minutes.

STICKY BUNS Shirley Graves

1/4 to t/2 cup melted butter t to 2 Tbsp cinnomon

3/4 cup roisins (optionol) 1 cup brown sugqr

t/4 cup instont vqnillo pudding ?O frozen dough rolls
Greose 10" bundt pan ond add frozen rolls, stonding up.

Sprinkle with brown sugor, pudding powder, cinnomon ond

roisins. Pour melted butter over oll. Cover with o cleon damp

cloth. Leave of room temperoture overnight. Preheot oven to
350'F. Boke 25 minutes. Let sit 5 minutes. Turn out onto

serving plote. Serve worm.
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CTNNAMON ROLLS

2 cups flour t/4 cup margorine
2 Tbsp gronuloted sugor 4 tsp boking powder

I cup brown sugor, pocked I tsp solt
3 tsp cinnomon 1/3 cup roisins

I cup cold milk
In o lorge bowl, put flour, sugor, baking powder ond solt. Cut

in morgarine until crumbly. Make o well in center. Pour milk in
well. Stir to form soft dough, odding o bit more milk if
needed. Turn out on lightly f loured boord. Kneod 8-10

minutes. Roll into rectongle sbout 1/3" thick ond 12" long.

Creom morgarine, brown sugor ond cinnamon together. Drop 1

taospoon full into eoch of tZ greased muffin tins.
Spread remoining cinnornon mixture over dough rectangle.

Sprinkle raisins over top. Roll up os for jelly roll. Cut into 12

slices. Ploce cut side down in muffin pon. Boke at 350oF for 15

minutes. Turn out on tray. Mokes 12.

6laze; To 1/2 cup icing sugor, add enough milk or wster to
moke o thin glaze. bozzle over cinnomon rolls.
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CINNAAAON ROLLS

? cups flour 3/4 cup skim milk

4 tsp boking powder 3 Tbsp brown sugor

2 Tbsp morgorine (Becel Light) t t/2 tsp cinnamon

t/3 cup ultro low fot Mirocle Whip 1 tsp sugcr

Preheqt oven to 400'F. Mix dry ingredients. Blend in Mirocle

Whip with o fork. Add milk to make o soft dough. Roll out.

Spreod margorine over dough then sprinkle brown sugar and

cinnomon mixture over dough. Roll up ond cut. Boke for 15 to
20 minutes (12 minutes).

If your teenoge kids ignore you,

Just try not to be bitter;
In o few short yeors they'll odore you,

When they need o bobysitter.
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,IAISCELLANEOUS

OPEN f ACE PEANUT BUTTER Ruth Ker

A CELLY SAND\ilTCH
3 to 4 scoops peonut butter
3 to 4 heaping tablespoons strowberry jelly
? Io 4 slices of fovourite breod

2 hungry 6 year olds

I shiny clean floor
Toost fovorite bread one minute, 6 year olds will heor foaster
ball ond invade kitchan. Cut crust off breod (optional). Scoop

peonut butter liberolly onto toqst followed by jelly, to toste.
Catch jelly jor os kids tip it over. 6 year olds f ight over

sondwiches ond occidentally cotapult toast onto shiny cleon

floor, peonut butter and jelly side down. Wipe f loor with domp

poper towel ond stort over.

NASTURTTUT SANDWICHES Velmo Kelly

Wosh the fresh f lowers qnd lay petols in ice woter for o few

minutes. Spreod the breod with moyonnqise ond ploce a thick
layer of petols (or omit the dressing ond spreod petols on

buttered slices). If possible, se?ve these sondwiches with o
tew of the fresh blossoms and leoves scottered loosely over

the plote.
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5HERRY AND CHEESE SAND\MTCHES

Holf pound Roguefort or other cheese

1/4 as much butter
t/2 tsp papriko

Mix to o poste with sherry wine.

Spreod on wofers or toasted rye breod.

Velmo Kelly

HO,t E ,t ADE BAKINO POWDER NO. I Velmo Kelly

t/2 lb tortaric acid
L/2 lb best boking soda

1 quort flour
Procure the first two ingredients from o trustworthy druggist
Sift the 3 ingredients thoroughly together os mony os holf
dozen times ond put the powder in oir tight cons or bottles,
excluding the light. Use os even insteod of o heoping teospoon

ordinory boking powden.

HO,t E ,t ADE BAKINO POWDER NO. 2 Velmo Kelly

8 t/2 ounces creom tortor
4 ounces sodo

2 ounces cornstarch
Best guolity of eqch should be bought. Sift together ot leost
o dozen times, the lost time into boking tins. Seol up oll crqcks
by posting strips of paper over them. About holf os much of
this is reguired os of the overoge powder sold. The cornstsrch
is odded to toke up moisture ond keep the powder dry.
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DEsSERTS
APPLE PUDDINO Eleanor Allen
Rub together os for postry:
1/4 cup butter or morgorine
l/2 cup brown sugor

I cup flour
Peel ond slice 4 large opples into greased boking dish. Add
t/3 cup white sugor and I tsp cinnomon or nutmeg or
combination. Put postry crumbs on top. Boke at 350oF for 30
minutes.

APPLE DESSERT Anne's Cookbook

2 cups opples, thinly sliced L/4 cup shortening
1 cup sugor t 

"ggI cup f lour 1 tsp boking sodo

1/2tsp each cinnomon, nutmeg 1 tsp solt
1/2 cup nutmeots
Preheqt oven to 375"F. Creom shortening, sugor and egg

together. Add flour ond spices. Add opples ond nuts. Ploce in

on 8 x 10 inch pon and boke for 40 minutes.

Saucet 1/2 cup butter t/2 cup brown sugor
t/2 cup cqnned milk t/2 cup white sugor
(Cor noti o n evoporoted )
Boil sugors qnd butter. Tqke from heot and odd milk slowly
stirring constontly. Serve hot squce on sguores of cake.
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APPLE BROWN BETTY Shirley Grsves

I l/2 cups breod crumbs, fresh or o day old, not canned

1/4 cup reduced fot morgorine or conolo oil

3 cups peeled ond sliced opples t/4 tsp nutmeg

t/2 cup light brown sugor 3/4 tsp solt
t t/2 tsp ground cinnomon 1/? tsp ollspice

1 tsp groted lemon peel 2 tsp vonillo extroct
1 cup roisins 2 Tbsp lemon;iuice

6 Tbsp opple juice, concentrote, thowed
Preheqt oven to 350"F. Combine breod crumbs and morgorine.

Ploce holf of the crumbs in the bottom of o boking dish.

Combine sugor, spices, lemon peel, ond vonillo. Ploce holf of the
apples in the boking dish. Sprinkle with the sugor mixture.
Add holf of the roisins ond half of the lemon juice and opple
juice concentrote. Add remoining opples and ingredients os

before finishing with crumbs. Cover the boking dish and bake

at 350'F for 35 minutes. Uncover ond boke 20 minutes more

ot 400oF.
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NANA'S APPLE CRISP (CRUfiBLE) Shirley 9raves
6-7 apples Topping:

t/4 cup brown sugor 1 cup brown sugor

Dqsh cinnomon 1 cup f lour
t/2 cup butter

Cut opples up into buttered dish. Sprinkle with cinnomon ond

brown sugor. Mix ingredients for topping and spreod over

opples in dish. Boke in 350"F oven for 15 to 20 minutes.

BLACKBERRY CRT5P

6-8 cups blqckberries tl? tsp cinnomon

t/4 cup brown sugar

Mix togather ond put in o greosed 8l/2' x 11" Pyrex dish.

illix:
2/3 cup rolled oats t/2 tsp cinnomon

1/3 cup whole wheat f lour L/? tsp nutmag

1/3 cup brown sugor Ll4 cup morgorine

Mix together until morgorine is in pea size clumps. Spreod

oyer fruit. Leove an edge of fruit one quorter inch in oround

edga (for fruit to bubble up) ond cook evenly. Boke ot 375oF

30 to 40 minutes.
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FRUIT COCKTAIL DESSERT Shirley 6roves
I con fruit cocktqil (use a little juice)
1/3 cup lemon juice
Sweetenad Condensed Milk
Dreom Whip

Bose:

2 cups grohom crockers
1/2 cup melted butter
1 Tbsp white sugor

Make base or follow recipe on box ond cook I to 10 minutes.

Mix first three ingredients ond put on top of bose. Cook 30
minutes at 350oF. Cool. Put whipped topping on top if desired.

This is graot to serve for o crowd. Delicious!

FRUIT DESSERT Shirley Groves

Rhuborb, apples, peochas, blueberries, strowberries
4 cups fruit
I cup sugor

I strawberry jallo powder (other f lovours con be used)

I envelopa white coke mix (Monorch, Celebrofion, etc.)
I cup hot woter
Ploce fruit in bottom of o 9 x 13 inch pan. Add sugor.

Sprinkle over obove the jello powder. Then sprinkle cake mix
oyer cbove. Add I cup hot water. Boke in 350oF oven for I
hour or in microwove for 15 minutes.
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HAITVAIIAN CRISP Shirley Groves

Use o 9 x 13 inch pon, greased.

t-t9 oz can crushed pineapple, juice included

1-19 oz can apple pie filling
Over this spreod

1 pouch lemonode crystol mix

1 white or lamon coke mix (Use 2 anvalopes if 2 are in pkg)

I squore margorine (shreod over obove mixtura)
Then qdd on top
3/4 cup walnuts or pecons

I cup coconut flakes
Boke at 300-325oF for I hour. Top with whipped creom when

serving.

,I IXED FRUIT CRISP

4 cups rospberries 2 Tbsp topioco
14 oz con peors (undrained) t/? tsp cinnomon

t t/2 cups blueberries Dosh solt
itrix all togefher and put in a greased 8 t/? x 11 inch

Fyrex dish.

Alix::
?/3 cup rollad oots t/2 tsp cinnomon

t/3 cup whole wheot f lour t/4 tsp nutmeg

t/4 cup morgorine t/3 cup brown sugor

Mix with fingers until margorine is in peo size pieces. $preod

over fruit, leove on edge qround fruit (for fruit to bubble up).

Boke ot 375oF for 30 to 40 minutes. Good served with
whipped crearn.
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LErrtON CREA,l,t CHEESE TART Anne's Cookbook

with Blueberry Souce

2/3 cup butter, softened t/3 cup icing sugor

t L/3 cups oll purpose f lour 2 tsp lemon peel, grated

6reom Cheese Filling:
t/2 pound cream cheese, room temperoture
I cup icing sugor

1 tsp vonillo

Blueberry Soucet

t t/2 cups blueberries, fresh or frozen
I Tbsp cornstqrch
t/2 cup woter
1 cup sugor

Prepore o 9-inch flon pon by lining the bottom with porchment

poper, ond greosing ond f louring the sides. In o food
processor, combine butter ond icing sugqr until well blended.

Pulse in f lour until combined. Press dough, obout t/4 inch thick
olong bottom qnd side of f lon pon. Refrigerate for 30 minutes.

Prepare oven to 350'F. Prick holes in bottom of unboked

crust and bake for 15 minutes. Let cool completely for filling.
In o food processor, beat the creom cheese until softened.
Add remoining ingredients ond continue beating until smooth.

Spoon into prepored shell ond refrigeraiefor ? hours. Mix
cornstorch, sugor ond woter. Set oside. Add blueberries olong

with ony juice into o pot. Bring to boil on medium-high heot.

Stir in cornstorch mixture to the berries. Reduce heot and

continue cooking, stirring until thickened. Cool before serving.

Serve wedges of tort with bluebarry souce drizzled over top.

Mokes 5 servings.
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FROZEN LEMONADE DESSERT Noreen Wetmore
Grease I x 11 inch Pyrex dish.

Bose: 2 t/? cups grohqm cracker crumbs

l/2 cup melted morgorine

Mix well. Save tl? cup for topping. Press remoining qmount

into dish. Bqke st 375oF for 8 minutes. Cool.

Filling: L large cool whip, thowed

l-t? oz frozen pink lemonade

1 con eogle brand milk
Mix well. Spreod over bose. Sprinkle reserved crumbs on

top. Freeze. Serve directly from freezer.

OREO COOKIE DESSERT Bertles
1 pkg oreo cookies t envelope gelotin
3 egg whites t/2 pint whipping creom

t/2 cup sugor 1 tsp vonilla

Roll cookies (including icing) to fine crumbs. Press 3/4 af the
crumbs into on I x 10 inch pon. Sook gelotin in 1/3 cup cold

woter for 10 minutes. Add t/2 cup boilingwater, stir ond

then cool. Beat egg whites till stiff , odd sugor ond vonillo.

Pour gelotin mixture, while stirring, into egg whites (slowly).

Add whipped creom ond stir lightly. Pour evenly over crumbs.

Sprinkle the remoinder of crumbs over top. Ploce in fridge till
set. A couple of hours ot leost! Mokes I serving.
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PINEAPPLE DESSERT Anne's Cookbook

4 eggs, seporoted 3/4 cup sugqr

1 tsp vonillo L/4 tsp creom of tartar
l/2 cup f lour 1/4 tsp solt
3/4 cup sweetened coconut, toasted
Prehest oven to 375oF. Beat egg yolks for 3 minutes with holf
of the sugor. Beat egg whites with the cream of tortar. Set
oside. Mix the rest of the ingredients together except
coconut. Fold the beaten egg whites into yolk mixture. On o

jelly roll pon (15 x 10 inch) ploce greased wox poper to fit pon.

Spread coke mixture on wox poper. Sprinkle toosted coconut

over. Boke for 12 to 15 minutes. Remove wox poper and

sprinkle with icing sugar. Roll in jelly roll fsshion. Wrop in o

tea towel until cool. Spreod with filling.
Filling:
1 cup icing sugor I oz c?eam cheese

t/4 cup butter 4 tsp rum

1/3 cup crushed pineopple

Beot this oll together ond spreod on coke ond reroll. Sprinkle
with icing sugor. Cut in slices ond serve with orange slices, kiwi

slices or strowberries or whipped creqm. Makes 8 servings.
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NANA'S ORANOE PUDDING Shirley 6roves
? or more orqnges, cut up in dish. Pour enough sugar over them
to toste. Mix 1 pint milk, 2.gg yolks beoten, odd 2 good

dessert spoons of cornstorch. Cook until thickened, pour over

oronges. Beqt whites, sweeten qnd spreod on top. Brown in

oven.

STRAWBERRy DESSERT Shirley Oraves

Angel Food Cake 1 cup sugor

1 pint strowberries 2 cups hot woter
2-3 az strowberry jella/l-6 oz Whipped creom

In o souce pon odd woter ond sugar, stirring until dissolved.

Bring to o boil. Add jello (lorge). Let cool. Add pint of
strawberries. Toke t/2 coke and teor in smoll pieces. Put in

bottom of 9 x 12 inch pon. Toke holf of strowberry mixture
ond put over coke. Put remaining part of coke in onother loyer
of berries. Add cream to top.

STRAWBERRy SUPRET E Shirley Graves

Dissolve 1 pkg (3 oz) Jello strowberry flavor galatin in 1 cup

boiling woter. Add 1 pkg (10 oz) Birds Eye quick thow
strowberries ond stir until berries seporote ond gelotin is

slightly thickened. Pour into 5 cup mold; chill until set but not

firm. Meonwhile, dissolve 1 packoge (3 oz) Jello strowberry
f Jovor gelotin in 1 cup boiling woter. Add 1 t/? cups vonillo
ice cream by spoonfuls; stir until ice creom melts. Spoon into
mold; chill until firm, obout 4 hours. Unmold. Mokes 8
servings.
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PINEAPPLE CREA,I DESSERT Shirley Groves

2 pkgs unflovoured gelotin t/2 cup cold woter
I cup boiling water 1 cup sugor

1-19 oz con crushed pineopple, 2 Tbsp lemon juice
undroined I cup whipping creom

In a lorge bowl, soak gelotin in cold woter for 1O minutes to
soften. Then odd boiling water, stirring well. Add sugor,

undroined pinaapple ond lemon juice, stir well. Chill until
mixture is consistency of honey. In o seporote bowl, whip

creom. Fold creom, gently but thoroughly into pineapple

mixture. Mokes 8 to 10 sherbet glcsses. Refrigerote.

[This recipe wos given to me by o friend who told me thot this
recipe of her grondmothers ond wos at leost 75 yeors old. A
troditionol fomily fovourite for Christmos Day night served

with sandwiches snd fruitcoke.l

CREAfoTED RICE

3 cups of cold woter 2 1/2 cups milk
Pinch of solt 5 Tbsp sugor

1 cup rice. Peel of l/4 of q lemon

t/2 cup sultonas 2 Tbsp butter
Bring water ond solt to boiling point in saucepon. Add rice.
Cook till soft, obout 30 minutes. Droin woter ond retoin rice in

soucepon. Add milk to drained rice. Add sugor, lemon peel,

sultonos ond butter. Bring to boil, then simmer with a few
drops of vsnillo till the rice tokes up the milk.
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GERrrtAN APPLE CAKE

2 eggs

I cup oil
2 cups sugor

Beot until fluffy.
Add: 2 cups flour

2 tsp cinnomon

1 tsp vonilla
Boke in 325oF oven for I tl? hours
Topping: I oz creom chaese

3 cups icing sugor

Shirley Grqves

4 cups opples

1 cup roisins
1 tsp boking sodo

2 Tbsp butter
Pinch of solt

BANANA
l't port:

Znd port:

l"t part:
2nd port:
3'd portr

SPIJT CAKE Roberto's Cookbook

2 cups grohom wofers, crushed
L/4 cup morgarine, melted
500 ml creom cheese

t/4 cup butter, soft
Mix crumbs ond morgorine ond press into pon.

Mix all together and spreod over the crumbs.
Slice bonono over creom mixfure. Spread crushed
pineopple over the banana. Top with whipped
creom, nuts ond cherries.

76 DE5SERTS



WEBBS BLUEBERRy OINOERBREAD Moureen Wough

2 cups blueberries t heoping Tbsp sugor

2 heoping Tbsp flour
Drench blueberries with sugar ond f lour ond set oside.

t egg 1 cuP sugor

3/4 cup morgorine, melted l/2 tsp gtnger

3 heoping Tbsp molosses 1 tsP sodo

1 cup buttermilk 2 cuPs flour
1/2 tsp salt 1 tsP cinnomon

Beat egg, sugor, morgorine and molasses. Add buttermilk. Sift
together flour, ginger, solt, sodo ond cinnomon. Add to egg

mixture and beot 3 minutes. Fold in half the berries ond pour

into a greosed ond floured 9 x 13 inch pon. Add remoining

berries. Pot down.

Topping: 3 heaping Tbsp sugor ond I tsp cinnamon

Mix. Sprinkle on top of coke. Bqke ot 350oF for 45 minutes.

RITA'S CHOCOLATE POUND CAKE Shirley Graves

2 cups brown sugor Scont cuP butter
3 heoping Tbsp cocoo mixed with sugor 3 eggs

1 tsp sodo dissolved in t/2 cup sour milk 2 cups flour
1 tsp vonillo

Creom butter. Mix brown sugor, cocoo snd odd to creomed

butter. Beqt until creqmy. Add vonillo, then 3 eggs, beat well.

Add 1 tsp sodo dissolved in 1/2 cup sour milk. Add 2 cups

flour. Beqt well. When qll is mixed,pour tlZ cup boiling

woter over it ond mix well. Boke ot 350'F for t hour.
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BURNT SU6AR CAKE

l't port: t/? cup boiling woter

Znd port:

Roberto's Cookbook

t/2 cup sugqr

2 eggyolks
1 tsp vonillo

1 cup milk
1 tsp salt

t/2 cup shortening
t L/3 cups sugor

2 egg whites, beoten stiff ly
2 t/2 cups coke flour
2 L/2 tsp boking powder

3'd port: (icin9)

t/2 cup brown sugar

2 Tbsp syrup (from coka)

l/4 cup corn syrup

1 Tbsp water
2 egg whites

1$ port: Melt the sugor until cleor snd dork brown, stirring
constontly to keep from burning. Remove from heot ond add

boiling woter slowly, stirring constontly. Return to the heot
qnd simmer until any lumps ore melted ond mixture becomes

syrupy. Messure out 3 Tbsp to use in coke ond sove the rest
for the icing. Znd port: Cresm shortening ond sugor, odd egg

yolks snd vonillo. Add sifted dry ingrediants olternately with
the milk, then odd the 3 Tbsp sugor syrup qnd blend well. Fold

in the stiff ly beaten egg whites. Boke in I inch round loyer
pons or 8 inch sguore pons. 3d port: Icing. Mix sugar, syrup,

water and corn syrup in soucepon. Cover ond bring to boil.

Uncover ond cook, without stirring until syrup is ?42" . Beot

egg whites stiff , pour syrup very slowly into the whites,
beoting until it holds peoks. Add vonillo. Spreod on the coke.
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CARROT CAKE Eileen Walloce
t tlz cups corn oil L 3/4 cups sugor

3 eggs 2 cups oll purposa flour
2 tsp boking sodo 1/2 tsp salt
2 cups groted corrots, peeled t/2 tsp cloves

I oz can crushad pineapple 3 tsp cinnomon

3/4 cup shredded coconut

Craam Cheese lcing:
2 (8 oz) pkg creom cheese

I cup icing sugar

I tsp vanillo

Beot together corn oi!, sugar and eggs until well combined. In
bowl, sift together flour, baking sodo, solt, cinnomon ond

cloves. Add to eggs, sugqr mixture, mixing well. Droin
pineopple well. Add cqrrots ond pineapple to mixture. Blend

well. Pour batter in greased snd floured 9 or 10 inch coke

pan. Bske ot 350oF for about I hour. Let cool on rock. Blend

icing ingredients well ond sprinkle shredded coconut on top.

A mother's potience is like o tube of
toothposte - it's neve? quite oll gone.
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CRANBERRy WHITE CHOCOLATE Moureen Wough

POUND CAKE

1 cup morgarine t (2509) craom cheese

3/4 cup brown sugor 314 cup white sugcr

1 Tbsp groted oronge rind 1 tsp vonillo

2 tsp boking powder 21/4 cups flour
t t/2 cups cronberries,fresh/frozen 4 eggs

5 sguores white chocolote, coorsely chopped

il\ethod: In o lorge bowl, creom margorine ond creom cheese

until light. Add brown sugor ond white sugor, oronge rind ond

vonillo. Continue beoting until f luffy. Beqt in eggs, one ot s
time. In o medium bowl, sift together flour ond boking powder.

Add to creomed mixture, stirring well until combined. Stir in
cranbarries and white chocolqte. Spoon bqtter into greosed

ond floured 9 inch tube pon. Boke qt 350"F for70 minutes.

Cool cqke in pon. Oratge Olazet 3 squares white chocolote ond

2 Tbsp oronge juice. In top of double boiler, melt the
chocolote ond stir in the orangejuice. Unmold the cool coke.

Spoon theglaze over the top.
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LAROE CHOCOLATE CAKE Shirley Thorne

Boke in preheoted 325"F oven,9 x 13 pon for obout t hour.

Cream together:
2 )arge cups white sugor L/? cup shortening

(o little above level)

2 eggs, one of o time, beot well

Sift together:
2large cups oll purpose f lour 2 tsp sodo, round o bit

6 heoping TbsP cocoo 1 tsP salt

Add sift;d dry ingredients slternotely with I cup of buttermilk

or sour milk (con oaa Z Tbsp vinegor to milk) and 1 tsp vonillo ,

1 cup boiling woter qdded to above mixture. Put botter in

greosad 9 x 13 inch pon. Do not over boke. check ofter 50

irinutes. Con olso boke in tube pan. Mokes aYery moist coke'

HOT 
^ 
ILK SPONoE CAKE (Mom) Roberto's cookbook

2 eggs 1 cuP sugor

1 cup flour 1/3 tsP solt

t t)Z tsp boking powder t/2 cup hot milk

Butter (size of an e99) Vonills

Sift dry ingredients. Beot the e99s till light, odd sugor, beat,

odd dry injredients. Slowly pour in the hot milk, in which the

butter has been melted. Add vanillo. Poper on I inch squore

pon. Do not greose! Boke ot 300'F for 45 minutes. Mqke o

fudge icing with t/2 cup brown sugor. milk to thin ond

butier. Boil till soft stoge. Beot until it will hold on coke.
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I ARBLE SIVIRL POUND CAKE Shirley Grsves

2 cups sugor 2 tsP vonillq extroct
1 cup butter or morgorine 1/4 tsp solt
3 l/? cups coke f lour 4 eggs

1 cup milk t/4 cuP cocoo

1 1/2 tsp double -octing boking powder

Grease 10 inch tube pon. Set qside. In o lorge bowl with mixer

of low speed, beot sugor qnd butter or morgsrine until blended.

Increose speed to high; beqt until light ond fluffy. Add flour
ond remoining ingredients except cocoo; of low speed, beat

until well mixed, constontly scroping bowl with rubber spotulo.

Increose speed to high qnd beot botter 4 minutes longer,

occasionolly scraping bowl with rubber spotulo.

Preheot oven to 350"F. Remove qbout 2 t/2 cups botter to
medium bowl. With wire whisk or fork, beot cocoq into

botter in medium bowl until well blended. Alternotely spoon

vanillo ond chocolqte botters into prepared pon. With lorge

spoon, cut ond twist through botters to obtoin morbled effect.
Boke t hour or until toothpick inserted in centre of coke

comes out cleon. Cool coke in pon on wire rock 10 minutes.

With spotulo, loosen cake edge from pon. Remove coke from
pon; cool completely on rock. Makes 16 servings.
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DARK GINGERBREAD Anita Stevenson

t/2 cup shortening I egg, well beoten

tl? cup white sugar ? t/2 cups postry flour
I t/2 tsp soda 1 tsp ginger

1 tsp cinnamon t/2 tsp cloves

1/2 tsp salt 1 cup molasses

I cup hot woter
Creom shortening, odd sugcr ond mix well, odd molasses ond

hot woter. Sift dry ingredients ond add in the liquid mixture.
Beat well. Bake in 350"F oven for 45 minutes.

JOHNNY CAKE

1 cup flour (or t/2 white & t/? whole wheat) Salt
? l/? tsp boking powder tl4 atp sugar

1/4 tsp soda t egg

t/2 cup cornmeal t/4 cup molosses

l/4 cup vagetoble oil or morgarine 314 cup cold milk
iltix but do not over mix. Boke 25 to 30 minutes in 375oF-

400oF oven.
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LEi^ON TOWER CAKE Bertles

t- 7.5 oz Lemon Pie Filling
L large Angel coke

125 ml whipping creom

Prepore the pie filling occording to pockoge. Cover surfoce

with waxed poper ond chill. Slice cqke into three layers.

Spreod holf of filling between loyers. Whip creom ond fold
into remoining mixture over top ond sides of coke. Chill ot
leost 4 hours before serving. Mokes 1 serving.

JOHNNy CAKE(Mom) Roberta's Cookbook

t 3/4 cups flour 2 tsp creom of tortar
2 cups cornmeol 1 tsp soda

3 Tbsp sugor 1/2 tsp salt
3 Tbsp shortening, mehed 2 eggs

2 cups milk

Mix the dry ingredients together in bowl. Add the milk and

eggs. Add the melted shortening. Put in 9 x 3 inch pon and

bake ot 350oF for 45 minutes or till done.
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OAT^ EAL CAKE Moureen Wough

1 cup oqtmeol t t/2 cups flour
t t/2 cups boiling water 1 tsp boking powder

1 cup white sugor 1 tsp soda

1 cup brown sugor 1 tsp solt
2 eggs 1 tsp vonillo

t/2 cupoil t/4 cup woter
Mathod: Mix oatmesl into boiling woter ond cool slightly. Stir
in sugors, eggs, vonillo, oil and wqter. In o smoll bowl combine

flour, boking powder, sodo ond soJt. Add to first mixture. Stir
well. Pour into o greosed and floured 9 x 13 inch pon.

Topping: Sprinkle top of batter wilh; L/2 cup brown sugor,

followed by l/? cup coconut,t/2 cup chocolate chips ond Ll?
cup chopped wolnuts. Boke ot 350'F for I hour.

PRUNE WHIP CAKE ([tom) Roberto's Cookbook

2 cups flour L 1/2 cups sugor

2 tsp boking powder 1/4 tsp sodo

1 tsp salt t/2 tsp cinnomon

l/2 tsp nutmeg t/2 tsp ollspice

t/2 cup shortening t/? cup prune juice
t/2 cup milk I tsp vanillo

2 eggs

Sift the dry ingredients. Add shortening, 3/4 af the prune

juice, milk and vqnillo. Beqt we!!. Add rest of the liquids ond

eggs. Bake in tube pan at 375oF for 50 minutes or till done.
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RHUBARB CAKE Fronk Morehouse
t/2 cup morgarine I t/2 cups brown sugor

1 beatenegg I tsp vonillo
1/8 tsp solt 1 cup buttermilk
2 cups flour I tsp sodo

3 cups finely sliced rhubsrb L/2 cup chopped nuts

1/3 cup brown sugor L/3 cup white sugor

t/2 tsp cinnomon

Slice the rhuborb into L/4 inch slices. Creom tha morgorine

ond 1 L/4 cups brown sugor, add the egg, vonillo and solt. Mix
well. Stir in the rhubarb. Pour the botter into o well greosed

9 x 13 inch pan. Mix together nuts, brown sugor, white sugor

ond cinnomon. Distribute this mixture evenly over the unboked

coke botter. Boke for obout 45 minutes ot 350oF.

Lot's of people hove will power. It's
don't power thot's in short supply.
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PINEAPPLE PEACH UP5IDE DOWN CAKE

t t/4 cups oll purpose f lour l/4 tsp nutmeg

t t/4 cups whole wheot f lour t/2 tsp cinnomon

t/2 cup sugor 2 TbsP vegetoble oil

t l/2 tsp baking powder 2 eggs

1 tsp sodo 1/4 tsP solt
1 cup nonfot ploin yogurt I tsp vonillq

t4 oz con of unsweetened crushed 1 tsp lemon extroct
pineopple t/2 cuP wolnut Pieces

Sproy 9 x 11 inch Pyrex dish with Pom. Melt t/4 cup butter in

dish by putting it in microwove oven for approximotely one

minute. Spreod over bottom of dish. Spreod 1 cup brown

sugor over butter. Ploce onet4 oz con of sliced peoches over

brown sugor then cut up some dotes and place pieces of dotes

in between the peoches, use enough so when cooked there will

be peoches ond dates on each piece of coke when cut.

Mix the botter. Beat together sugor, eggs, oil ond flovourings
odd yogurt then add flours, boking powder, soda, spices ond

nuts olternately with the undrqined con of crushed pineopple.

Beot ofter eoch odditional until smooth. Spreod evenly over

peoches ond prunes snd bake in preheoted 375"F oven for 40

minutes or until toothpick inserted comes out cleon. Cool for
10 or 15 minutes then turn out on rock. Cut in sguores. 6ood

served with whipped cream.
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ZUCCHINI CHOCOLATE CAKE Fronk Morehouse

l/2 cup morgorine l/? cup oil
t 3/4 cups sugor ? eggs

1 tsp vonillo t/? cup buttermilk
2 t/2 cups flour t/2 tsp boking powder

4 Tbsp cocoo t/2 tsp cinnomon

1 tsp sodo t/2 tsp salt
? cups grated zucchini l/2 cup chopped nuts

7/2 semi-sweet chocolote chips

Creqm morgorine, oil ond sugor. Beot in egEs ane at o tima.

Blend in vonillq ond buttermilk. Sift dry ingredients together.
Add slowly to creomed mixture. Stir in zucchini. Pour into o
greosed and f loured Bundt or funnel pon. Sprinkle nuts ond

chocolote chips on top. Boke ot 325'F for 45-50 minutes (or

longer).

WHITE CAKE Morie Wilton
(Dod's fovourife)
2 cups white sugqr I cup shortening
3 eggs (beqt oltogether)
Add: 1/2 cup milk 2 tsp baking powder

t/2 cup boiling water l tsp salt
? 314 cups flour I tsp vanilla (beot)

Boke 35 minutes st 350oF. Use o squore pon 9 x 12 inch or two
layer pans.
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CARROT NUT CAKE Marie Wilton
sift:
2 cups f lour 2 tsP boking Powder
1 tsp sodo 1 tsP salt
2 tsp cinnomon

Add:

2 cups sug6r to I cup corn oil

Beqt in 4 eggs. Stir in 3 cups groted row corrots. Add I cup

finaly chopped wqlnuts. Mix well. Pour in 2- 9 inch round pons.

Boke ot 325oF for 60 minutes.

Butten Creom Frosting: (6ood!)

2 1/2 Tbsp flour l/2 cuP milk

Cook until smooth.

Add to cooled poste:

t/2 cup soft morgorine t/2 cup white sugor

liix and beot until fluffy.
Add lqst: t/2'tsp vonilla. Beot again.

,l,tOIti'S 6OOD DOUOHNUTS (FAVOUHITE) Morie Wilton
I t/4 cups white sugor 3 eggs

4 Tbsp lord I cup milk

I tsp vonillq I tsp solt
I tsp nutmeg 1/2 tsp soda

4 tsp boking powder 4 L/2 cups flour
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OCHA CHIFFON CAKE Morie Wilton

4 tsp instont coffee 5 egg yolks

3/4 cup hot water 1 tsp vonillo

? L/4 cups sifted coke flour t/2 tsp creom of tortor
t t/2 cups sugor 3 tsp boking powder

3 one-ounce semi-sweet squores 1 cup I egg whites

Or chocolote thinly shoved 1 tsp solt

t/2 cup solod oil

rtAethod:

Dissolve coffee in hot woter. Cool. Sift remoining dry
ingredients into a bowl. Moke a well in centre of dry
ingredients. Into well odd in this order: solod oil, egg yolks,

coffee ond vonillo. Beot until smooth. Stir in shsved

chocolote. Add creom of tartor to egg whites in second large
mixing bowl. Beot till very stiff peoks form. Pour mixture
from first bowl in thin streams over whites: fold in gently.

Bqke in ungreosed 10 inch tube pon in slow oven (325"F) 55

minutes. Then ot 350'F for 10 to 15 minutes. Invert pon over

two cqns so coke hongs upside down until cool. Then eosily

remove coke.

6roce Dykemon (Agnew) 1916-1985
(Henderso n)(A lword XKeit h)

Our mother wos known to her fomily os the world's best cook

and mother. Mony knew her for her worm hospitolity,
friendliness ond oll of us knew her for her love and gentle

spirit. Our fovourites we?e'. doughnuts, white coke, molosses

cookies, mqcoroons qnd molosses coke. Marie (Dykemon) Wilton
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BLUEBERRY CAKE l/\orie Wilton
t/2 cup bufter 1 cuP sugor

2 eggs 3/4 cuP milk

2 cups flour 2 tsP boking Powder
Lemon flovouring I cup blueberries

Topping:
3/4 cup brown sugor

L/4 tsp cinnomon

Cream buttar ond sugor. Add beoten eggs. Sift dry
ingredients and add slternotely with milk. Add flavouring ond

fold in berries lost. Put in 8 x 9 inch pon. Mix topping on top

of mixture. Bqke ot 350oF for 35 to 40 minutes.

ONE E@ CAKE Morie Wilton
t/4 cup shortaning 1/4 tsP salt

1 cup sugqr 2 t/ZtsP boking Powdar
! egg, unbeoten 3/4 cuP milk

? cups sifted coke f lour 1 tsp vonillq

Creqm shortening, odd sugor groduolly ond creom until f luffy.
Add eggs ond beot thoroughly. Sift dry ingredients together 3

times ond odd olternately with milk ond vsnillo. Pour into

greosed pons. Bake in moderate oven of 350'F for 25 minutes.

Mokes 2 (9 inch) loyers.
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TUflIBLER CAKE Velmo Kelly

2 tumblers of brown sugar 1 tumbler butfer
l tumbler molasses I tumbler sweet milk

5 tumblers flour 2 tsp (smoll) sodo

I tsp cinnomon I tsp cloves

l tsp nutmeg

Above recipe mokes o good fruit coke by odding 1 pint roisins

and 1 cup curronts.

PEPPER CAKE

1 cup roisins (stoned)

2 eggs

t/2 cup sour creom

1 tsp soda

nutmeg

2 cups flour
Boke 40 minutes.

Velma Kelly

I cup boking syrup
t/2 cup buttar
L/2 cup sugqr

l tsp cinnomon

l tsp black peppe?
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CHOGOLATE C[fiP OATttiEAL CAKE Glendo Wright

3 t/? cups boiling woter ) Combine and set aside.

2 cups ostmeal )
2 cups brown sugar ) Creom together until

2 cups white sugcr ) light ond fluffy.
I cup morgarine )
2eggs ) Continueto cream togathar.

Add:

3l/2 cups flour 2 tsP soda

I tsp solt 3 TbsP cocoa

I pkg (300gr) chocolate chips Ootmeol/wster mixture

[Granddoughter of Willism Wilson] 1884-1918

A good reducing exercise', place both

honds ogainst the tsble edge: push bock.
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HAPPY DAY CAKE ShirleY Thorne

I think this used to be on the Swqns Down Coke flour box. My

mother always used it for birthday cokes and so did I ond the
grandchildren like it. Very eosy. Sift the following ingredients

together ond put in mixer bowl:

2 t/3 cups pastry f lour (VELVET), SIFT before meosuring

3 tsp boking powder I tsP solt

I l/? cups sugor

ADD: tlZ cup softened shortening

Then odd about 7 /8 of o very full cup of milk (octuolly obout 1

1/8 cup) 1 tsp vonillo. Beot well until blended, using spotulo to
cleon sides. ADD: ? eggs, one ot o time. Beot until blended

only. Add lost 1/4 cup of milk. Do notover beot.

Bake in oven preheoted to 375o then lower to 350o.

For 3 round loyers (greose ond flour or cover bottom with wox

or porchment poper). Boke 15 to 20 minutes test with finger.
For 9 x 13 inch pan (line with wox poper if wish to remove) 30

min+

Tube pon (wox or porchment poper in bottom) 40-45 minutes.

Also good for cupcokes. DO NOT OVERCOOK.

CREAJi1Y FROSTIN6
Cream shortening, add icing groduolly and milk os needed. Do

not over beat. For 9 x 13 pon For 3 loyers /decoroting
Shortening ll2 cup 7/8 cuP

Icing 2 cups 3 L/? cuPs

Milk (or wotar) 4 Tbsp 7 Tbsp

Flovoring 1 tsp t t/2 tsP (I uset/?
vonilla ond t/? olmond)
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FRESH APPLE CAKE (Delicious!) Shirley Thorne

This recipe won $100 os the overoll winner of a recipe

contest in 1976, in the Telegroph Journol. It wos entered by

Mrs. Muriel Boird of 176 York 5t., Fredericton. (Someone

must know who she is or wos. I wonder if it wos Dr. Boird's

wife but I reolly don't know).

Ingredients:
3 cups flour 2 eggs

t t/2 tsp baking sodo t/2 tsp lemon peel

1/2 tsp solt 2 cuPs sugor

3 cups finely chopped opple (I grote) t t/2 cups solod oil

l/2 cup chopped pecons

rtAethod: Greoseond flour 3 round I inch pons. Sift flour,
boking sodo ond solt. In small bowl combina chopped opple,

t/? of the nuts ond lemon peel. In lorge bowl mix sugor, solod

oil and eggs. Beat well with wooden spoon. Add sifted dry
ingredients. Mix till smooth. Add opple mixture. Stir until

well combined. Spreod evenly in prepored pons. Boke 30-40

minutes at 350oF or until done. Cool in pons 10 minutes.

Remove from pons. Cool thoroughly on wire rqcks. After icing,

refrigerate ti ll served.

CREA,tt CHEESE FROSTING ond FILIJNO
Ingredients: 1 pkg (8 oz-250gr) creom cheese softened

1 Tbsp butter or morgarine, softened
2 tsp vonillo

I lb icing sugor (obout 3 cups+l-)

trlethod: At medium speed, beot with electric mixer. Beot

cheese, butter ond vqnillo until creomy. Add sugor ond beat

well. Use for filling and icing. Press remaining nuts on sides

and top of coke.
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CHIPHTTS CHE\ryy SKoR TOFFEE BITS Shirley Graves

Beat Lllcup (125m1) ooldan crisco with 3/4 cup (175m1) eoch

lightly pockad brown sugor ond gronuloted sugor ond 2 eggs

until wall blended.

stir in I tsp (5ml) vonillo extroct, 2 1/4 cups (500m1) all

purposeflour,ltsp(5ml)bokingsodoondlpkg(2809)Chippits
Skor Toffee bits.

Drop by teaspoonful (5ml) meosure onto graosed cookie sheets.

Boke ot 350"F (180'C) for I to 10 minutes or until golden

brown. cool slightly then remove to wire rack. Mokes obout 4

dozen cookies. 6ood!

DAD'5 ,tAoLAsgEg 6OOKIE$ Jeon Hodgson

Eosy to moke, o 'drop' cookie, 350"F oven qbout 10 minutes to

cook.

I cup shortening 1 cuP molasses

2 tsp sodo 'l' t/2 tsP vanillo

1 tsp eoch cinnomon, ginger, cloves 1/2 tsp solt

4 cups flour L egg

1 cup sugqr

I cup solr milk (I use L t/2 Tbsp vinegar A fill to full cup, odd

soda)

combine ond mix thoroughly. If you run o test cookie, you moy

need to adjust flour to 4 Ll3 cups.
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CHOCOLATE CHIP COOKIES Jeon Hodgson

3/4 cup shortening t 
"ggt t/4 cup lightly pocked brown sugor 2 Tbsp milk

2 tsp vonillo t t/? cuP flour
1 tsp solt 3/4 tsP boking soda

I cup chopped nuts (optional) 1 cup chocolote chips

Preheot oven to 375'F. Creorn shortening ond brown sugor in a

lorge bowl until blended. Add egg, milk and vonillo, beating well.

Combine f lour, sqlt ond boking soda. Add to creomed mixture

groduolly. beoting well. Stir in chips (ond nuts). Drop dough by

heoping spoonfuls on ungreqsed baking sheet. Boke I to 10

minutes. This will vory, depending on size of cookie. Cookies will

still oppeor moist when boked. Cool2 minutes, then remove to

cooling rqcks.

[Note: This recipe wos developed by Proctor ond 6omble's food

labs, ond suggests thot shortening produces o moister cookie

thon morgorine.l
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DOUBLE CHOCOLATE CHIP COOKIES Noreen Wetmore

t t/4 cups morgorine 2 cuPs sugor

? eggs 2 tsP vonillo

2 cups flour 3/4 cuP cocoo

I tsp boking sodo 1/2 tsP solt

2 cups chocolote chiPs

Cream butter ond sugor until light. Add eggs ond vanillo. Beot.

Combine flour, cocoo, boking sodo, salt. Blend into creomed

mixture. Stir in chips. Drop by teaspoon on ungreased sheet.

Bske at 350'F for I or 9 minutes. DON'T OVER BAKE. Mokes

4 t/2 dozen.

OKLAHO,I{A COOKIES ShirleY Graves

l/2 cup butter 2 tsP sodo

1 cup whita sugor 4l/? cuPs oatmeol

1 cup brown sugor 4 oz chocolote chips

3 eggs 2 tsP vonillo

t L/2 cups peonut butter 1/2 cup nuts

L/2 cup each red/g?een cherries

Roll in balls. Put on cookie sheet. I sometimes just spreod the

batter on the whole cookie sheet ond cut into bors when done.

Cook at 350oF for 10 minutes.
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SHORTBREADS (Doreen) Bertles

1 lb butter softened 1/? cup cornstorch

1 cup icing sugor 3 cups flour
1 tsp vonilla or olmond flovouring
Beot the butter till it looks like the whipped creom. Add rest
of ingredients slowly, o bit ot q time. Chill. Mokes 1 serving.

Xmas It con be kept in fridge ond cooked qnother day. Can be

mode into smoll bolls ond flottened with s fork or rolled out qnd

cut with cookie cutter. Boke at 325'F for 15-20 minutes until

the edges ore slightly browned.

$HORTBREAD AnitE Stevenson

1 cup butter t/2 cuP icing sugor

I t/2 cups flour I tsp vonillo

Beot 10 minutes. Bqke ot 350oF for 77 minutas.

SPICE CRINKLES Jean Hodgson

3/4 cup shortening I egg, beqten well

1 cup brown sugor, pocked 1 tsp solt
? 1/4 cups sifted flour t/4 cup molasses

2 tsp boking sodo t/2 tsp cloves

l tsp cinnomon 1 tsp ginger

Cream sugor ond shortening, odd beatenegg ond molqsses. Add

dry ingredients to wet. Cover ond chill in refrigerstor for t
hour. Shape dough into bolls the size of wolnuts. Dip one side

into sugor. Place on cookie sheet 2 inches apart. Press with

fork. Cook at 375'F for 10 minutes. Center of oven is best.
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WHOPPIE PIES (Sylvio) Bertles

l/2 cup shortening I tsP sodo

5 Tbsp cocoo, or 2 sq chocolate 2 cups flour
I cup milk I cuP sugor

1 tsp salt 2.gg Yolks

I tsp boking powder I tsP vonillo

Filling: ? cups icing sugor 2 e99 whites

1/2 tsP salt t/4 cuP shortening

I tsp vcnillo

Cream the shortening ond sugar and cocoo together. Add the

egg yolks ond milk ond vqnillo, then add the dry ingredients

together. Drop by teospoon on cookie sheet. Bake ot 350oF for
I to 10 minutes or till done. Filling: iAix the e99 whites, sugor,

solt, shortening ond vqnillo together. Best at high speed until

smooth ond thick. Put two of the cookies together ond allow to

set for o bit.

NANA'$ 6INOER GOOKIES Shirley Groves

1 cup white sugar L/2 cuP molasses

1 cup shortening or butter 3 t/2 cups flour
(holf/holf) 1/3 cuP boiling wster

I heaping tsp sodo in woter 1 tsp solt

l/2 tsp ginger 1 tsP vonilla

Line o long braod tin with woxed poper ond press dough in. Put

in fridge overnight ond slice thin next doy. l'leot oven at

350"F. Cook 10 minutes.
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NEVER FAIL SCOTCH CAKES Mqrie Wilton
t/2 cup cornstarch t/? cup icing sugor

1 cup sifted oll purpose f lour 1 cup butter or morgorine

Sift together, cornstorch, icing sugor ond flour into o bowl.

Hove butter of room temperoture. Blend butter or margorine

into dry ingredients with o spoon until o soft dough hos been

formed. Shope into bolls obout 1 inch in diomater. Ploce on

ungreosed cookie sheet obout t 1/2 inches aport. Flqtten
dough with o lightly floured fork. Boke in slow oven 300oF for
20 to 25 minutes or until edges of cookies are lightly browned.

Yields: 3 to 4 dozen. NOTE: If dough is very soft, cover ond

chill for holf hour.

SHORTBREAD COOKIES Morie Wilton
I cup morgarine 1 cup cornstorch
t/2 cup icing sugar I l/2 cups f lour

1 egg yolk
l/tix, chill. Cut out. Boke at 300oF for ?O to 24 minutes.

6ive without remembering; toke without forgetting.
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SUGERLESS COOKIES Marie Wilton
I pkg prepored pudding, contoining sugar ond cornstorch (ony

f lovor)
I cup cornflokes 1 tsp cream of tortor
t t/3 cups f lour tl? tsp sodo

3/4 cup shortening t egg

Vonilla ond less sqlt should be used when using chocolote or
butterscotch pudding. Mix dry ingredients. Work in
shortening. Beot egg qnd qdd. Drop by teospoon on greosed

cookie sheet. Boke ot 350'F for 10 minutes.

COCONUT II,IACAROONS Morie Wilton
(fovourite)

3 cups coconut L egg

t t/2 cups sweetened milk l/2 tsp vanillo

Roll in bolls. Ploce t/2 chzrry on top. Cook in slow oven until
light brown.

l O,1,l'g CHOCOLATE CHIP COOKIE9 Marie Wilton
t/2 cup white sugor t/2 cup brown sugor

t/2 cup morgorine, melted t-? eggs

2 t/4 cups flour 1/2 tsp sodo

l tsp voniJla

Add half of o smoll bog chocolote chips to flour. Mix
remoining ingredients. Cook at 350oF for tZ rninutes.
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ICE BOX GINOER SNAPS Shirley Thorne

Mix until blended ond smooth:

1/3 cup brown sugor 2/3 cup molosses

I cup softened shortening
Sift togethar ond odd to creomed mixture:
3 cups flour 2 tsp ginger

2 tsp soda 1 tsp salt
Add: 1 Tbsp milk if moistura needed

Shape into two rolls (I shape with stroight sides), wrop in

woxad paper ond refrigerote. When chilled slice ond boke. Moy

cook port andfreezethe rest for future usa.
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BEST EVER COOKIES Shirley Thorne

Blend together:
I cup white sugor I cup brown sugcr

1 cup block morgorine
Add the following ond mix well:
1 cup cooking oil I beoten egg

I tsp vonilla

Sift next 4 ingrediants ond beot into obove mixture:
31/2 cups flour I tsp sah
I tsp sodc I tsp creom of tqrfer
Add ond mix in:

I cup rice krispies I cup coconut
t/? cup wolnuts (I omit) I cup ootmeol
Chill t hour (con skip) Shope into bslls obout size af a wolnut.

Press down with a fork dipped in hot woter or o gloss on ony

size, greased, cookie sheet. Boke in 350oF oven for 10-15

minutes. Watch closely.



OLD FASHIONED SUOAR COOKIES Shirley Thorne

(6rommie Thorne's recipe)
1 cup butter 3 eggs

3 2/3 cups f lour Pinch of solt
L t/2 tsp boking powder 1 tsp boking sodo

t l/2 cups gronulated white sugar

1 tsp vonilla extrqct ond 1 tsp lemon extroct or all vsnillo

[tethod: In a big bowl beot butter, sugor, vonillq, lemon ond

eggs until light ond f luffy. Sift together flour, solt, boking

powder and sodo and beot in graduclly until blended. Divide in

two, wrop cnd refrigerate for severol hours or overnight.

Preheot oven to 350"F. Greqse boking sheets. Roll out dough on

f loured surfoce to t/4" thickness. Cut with f loured cookie

cutter to desired shope. Sprinkle with sugor (white or
coloured). Boke 7-9 minutes or until pole brown in colour. Time

depends on size ond thickness of cookies. Cool on rocks.

SCOTCH COOKIES Shirley Thorne

Sift together:
L/? cup cornstorch I cup flour
t/2 cup icing sugor (heop o little)
1 cup butter ot room temperoture, blended into dry ingradients
with o spoon. NOTE: If dough is very soft, cover ond chill in
fridge. If too soft, cookies will be crisp rother thon melting in

mouth. Roll 1/4 inch thick. Cut with shoped cutters if desired
or roll into 1 inch balls qnd f latten dough with o floured fork.
Boke in slow oven, 300"-350o for 15-20 minutes, until lightly
browned on edges. Nice iced nrith butter icing, f lavored with
vonillo ond olmond.
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,l oLAssES COOKTES

(favourite)
I t/? cup molosses

I cup brown sugor

1 cup shortening
t egg (optionol)

t/2 cup warm teq
2 scont tsp sodo

Mix together. Roll out, Cut in shapes. Baka at 350oF for 10 to
12 minutes.

OAT,IIEAL CHOCOLATE CHIP COOKIES Coleen

1 cup shortening t t/2 cups flour
1 cup sugor I tsp solt
I cup brown $ugor I tsp sodo

2 eggs 3 cups oafmeal
2 tsp vonilla I bag chocolote chips

Cream first 5 ingredients. Add mixture of flour, sqlt ond soda

olternotely with 3 Tbsp of woter. Add ootmeal.

Morie Wilton

5
2

2

1

I

cups flour
tsp cinnamon

tsp ginger

tsp solt
tsp vonillo
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BROWNIES Eleonor Allen

I t/? cups f lour 1 tsp salt
2 cups white sugor t/2 cup cocoo

2 tsp vanilla 1 cup oil

4 eggs l/4 cup cold woter
l/2 cup nuts (optionol)

Ploce ingradients in bowl in order gtven. Beat ot low speed or by

hand until smooth. Put in greosed 9 x 13 inch pon. Boke ot
350oF for 35 minutes.

Icing:
I t/2 sguores bitter chocolote ) Melt together.
2 Tbsp morgarine ) Remove from stove.

2 Tbsp milk ) Beat ond

Add:
2 cups icing sugor I tsp vonilla

Mix unti! smooth. Moy need to odd more milk. lu\okes lorge

batch.

BUTTERSCOTCH SQUARES Noreen Wetmore
1 cup flour t/2 cup margorine
l/2 cup brown sugoP

Bake 15 minutes ot 350oF.

Itltix togathar
t egg t/4 cup brown sugar

t/2 tsp boking powder t/? cup coconut
1 pkg Buttarscotch chips t/? cup wolnuts

Chopped cherries (if desired)
Add this mixture to cover the top of the crust and return to
oven for 15 minutes.
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DATE SQUARES Shirley Groves

1 cup flour L/4 cup Carnation milk

2 tsp boking powder t egg

1 cup $ugar 1 cup chopped wolnuts

1/4 tsp solt 1 cup dates (optional)

Mix together flour, boking powder, sugor and solt. Add milk ond

well beoten egg. Add wolnuts ond dotes. Spreod in a buttered
pan ond bake for 2A minutes in 350oF oven.

RAINBOW $QUARES Noreen Wetmore
Bottom: I cup butter

3 Tbsp white sugor

2 cups flour
Mix ond press into pan ond bake until light brown.

Topping: Cook tha following:
t t/2 cups (1 can) crushed pineapple L/2 cup sugor

1 smoll bottle cherries (cut up) I tsp vanillo

3 Tbsp cornstorch
When mixture thickens spreod over bottom. Beot 3 egg whites
plus sift ond odd t/2 cup white sugor. Spreod over topping ond

sprinkle with fine coconut ond boke until lightly browned.

PEANUT SQUARES Eileen Wolloce

t/2 cup brown sugor t/2 cup peonut butter
t/? cup corn syrup 1 cup peonuts (optionol)

4 cups rice krispies 1 cup chocolate chips

Melt sugor, butter and syrup. (Moy be done in the microwove.)

Add peonuts ond rice krispies ond turn into greased 9 x 13 pon,

cool. Melt chocolate ond spreod over the top.

DE55ERT5 rc7



RHUBARB DREAtt BARS Noreen Wetmore
Ctrusf:

2 cups flour
3/4 cup icing sugor

I cup butter
Cornbine flour and sugar. Cut in butter. Press into bottom of g

x 13 inch pon. Bake ot 350"F for 15 minutes.

Filling: Prepare while crust is boking.

4 eggs 2 cups white sugor

!l? cup flour 1/2 tsp solt
4 cups diced rhubarb
Blend eggs ond sugor, flour qnd solt until smooth. Fold in

rhubarb. Spreod over hot crust. Boke ot 350oF for 40 to 50

minutes or until filling is light brown. When cool cut into

squor6s.

SKOR BARS Bertles
Sondy Wi lliomson (lrlullen)

1 pkg skor chippits,Z?5 gr 3 Aero chocolate bars

1 box Ritz crockers, ?5Ogr crushed L/8 cup oil( 2 Tbsp.)

1 can sweetened condensed milk

Mix 3/4 of the bog of chippits, crockers ond the milk

together. Press in pon. I used the 9 x 13 inch pon ond they
were too thin. I would use the 8 l/? x 10 tl? inch pan next
time. Melt the chocolote bors ond fhe oil together. Pour over

the bsse. Sprinkle the rest of the chippifs on top. Mokes I
serving.
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SKOR SQUARES Anna's Cookbook

I box Ritz crockers, 25091 50% sqlt
I con Eagle Brond Milk
1 cup Skor bor chips

4 Aero chocolate bors

6rush crackers into crumbs. Mix first three ingredients well.

Spreod in o 9 x 9 inch pon. xcing: Melt 4 Aero chocolote bors

and mix in I tsp vegatoble oil. Spreod over sguores. Makes 18

servings.

ALtt OND ROCA SQUARES Anne',s Cookbook

1 pkg grohom crockers 1 cup brown sugor

1 cup almonds, crushed or sliced 1 cup butter
1 pkg chocolote chips

Preheat oven to 350"F. Loy grohom crockers on o lorge cookie

sheet (12 x 18) so thot the bottom is completely covered.

Sprinkle olmonds over the top. In o soucepon melt butter ond

sugor. Boil for 3 minutes. Pour mixture over crockers ond

olmonds. Boke in oven for 8 minutes. Remove ond add the
chocolate chips. Once the chips hove melted run a fork ocross

ond up ond down to spreod the chocolote. Cut into squores ond

tronsfer to onother pon to cool. Mokes 18 servings.
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APRICOT SQUARES Anne's Cookbook

1 cup flour tl? cup butter
L/4 cup brown sugor ?13 cup woter
2/3 cup dried apricots, cut up 2 eggs, beoten

3/4 cup brown sugor t/2 cup flour
3/4 tsp boking powder t/2 cup coconut

1/2 tsp solt I tsp vanillo

Preheat oven to 350'F. Mix togather flour, butter ond sugor.

Press into o 9 x 9 inch pon and bake for 5 minutes. Ploce

opricots ond woter in o soucepon and simmer for 15 minutes.

Meonwhile mix together remaining ingredients ond then combine

with cooked opricot mixture. Ploce on the bose in 9 x 9 inch

pon. Bake for 25 minutes. Cover with foil when token from
oven. Cool. Moke o butter icing using lemon juice and ice

squcres. Cut into squores. Mokes 16 servings.

TUTI FRUITI BARS rlrlorie Wilton
tl3 cup candied pineapple 1/3 cup red cherries
1/3 cup cut citron 1/3 cup blonched olmonds

I sguores semi-sweet chocolate

iAethod: Mix fruit ond nuts. Ploce in lined pan. Cover with
melted chocolote. Let stond in cool ploce till hord. Lift entire
block out of pon. Cut into bors.
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CHERRy AND PINEAPPLE SQUARES Morie Wilton
2 cups flour l/4 cup sugor

I cup shortening or morgorine

Mix together ond press in pon. Boke until golden brown

opproximately tZ to 15 minutes.

Cook in double boiler until thick:
1 cup droined pineopple 3/4 cup white sugor

? Tbsp cornstcrch or flour I bottle chemies (cut up)

1/2 tsp salt tl? tsp vanilla

3 Tbsp hot woter t agg white (beoten)

Remove from dor.rble boiler ond beot until it thickens. Spreod

this thickened mixture over cooked bose.

Topping: 3 egg whites
3 Tbsp white sugor

I cup coconut

Brown oltogather in oven.

DATE SQUARES
2 cups ootmeol
1 cup brown sugor

1 tsp sodo

Filling:
2 cups dotes
1/2 cup white sugor

vonilla

Morie Wilton
2 cups flour
I cup butter (not melted)
1 tsp solt

kCoo

)

)

)
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I OCK APPLE PIE Bertles
2 cups woter 3/4 cup sugor

2 tsp creom of tortar 30 Ritz crackers
I Tbsp lemon juice 1 tsp cinnamon

6rumb Topping:

I cup Ritz rackers, finely rolled (25)

t/2 cup brown sugor, lightly pocked

1/3 cup morgorine, malted
t/2 tsp cinnomon

Combine woter, sugar ond creom of tortor in soucepan, bring to
boil. Drop in whole crackers and simmer for 5 minutes. Pour

into unboked pie shell, sprinkle with lemon juice ond cinnomon.

Combine cracker crumbs, brown sugqr, melted rnorgorine ond

cinnomon. Sprinkle over the pie filling
Boke ot 400oF for 15 minutes. Reduce heot to 350'F ond boke

for 15 to 20 minutes. Serve worm. Mokes I serving.

SUAAR PIE Shirley Gravas

t/2 cup cornation milk 1/2 cup milk
1 cup brown sugor ? Tbsp flour
1 Tbsp butter
tlllix flour ond sugar well. Add rest of ingredients and bring to o
boil, stirring constontly. Pour in o baked pie shell. Enjoy!
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BLUEBERRY PIE Fronk Morehouse

For eoch pie you'll needr

1 9 inch boked pie shell or grohom crocker prepored shell

4 cups fresh or frozen wild blueberries
1/2 cup flour
t/2 cup sugor

3 Tbsp lemon juice
Ploce 2 cups of blueberries in o souce pon, sprinkle with lemon

juice ond toss with sugor ond flour. Stir gently but constontly

over low heot for 6 to 8 minutes. Roise heot to medium for 2-3
minutes until mixture thickens. Toke core not to lef it burn.

Remove from heot ond stir in the remoining 2 cups blueberries.
Pour into the boked pie shell ond chill for ot leost on hour to
set.

RASPBERRY DREAT/I PrE Kit Everett
1 pkg dream whip or t/2 cup whipping creom

1 pkg rospberry jelly powder

I cup boiling woter
t l/? cups frozen rospberrias
1 grohom crocker must (9 inch) baked ond cooled

Prepare dreom whip or whip creom. Dissolve jelly powder in

boiling woter. Add frozen berries stirring constontly until jelly
storts to thicken. Irnmediately fold in prepored topping or
creom. Pour into crust, gornish with extra fruit if desired.

Chill 2-3 hours.
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BUTTERSCOTCH PIE Shirley Thorne
(Also my mother's. She got therecipe in Home Economics closs

os o student at Normol School in Fredericton, 1930-31.)

rtAix: t/2 cup f lour, 1 cup brown sugor, 1/2 tsp salt
Groduolly add 2 3/4 cups milk. Mix until smooth in top of o
double boiler (f use o heovy pot ond stir constontly) until
thickened. Pour small omount of mixture ove? 2 well beaten egg

yolks. Stir well ond return to double boilar. Add 3 Tbsp

butter, less okoy, ond cook obout 3 minutes more, stirring
constontly. Remove from heot, add 1 tsp vonillo ond cool. Pour

into 9 inch pie shell, cover with meringue ond brown in a slow

oven 350oF for rc-n minutes.

f,teringue: Beot lhe ? egg whites until mokes soft peokes,

grodually add t/4 cup sugcr , t/4 tsp creom of tortor ond beot
until sugor is dissolved to ovoid weeping.

[My fovourite postry is the recipe on il\ople Leaf lord box using

the whole pound. I divide into 7 rounds, f lotten and freeze,
after refrigerating overnight, until reody to use.l

With computers doing oll our thinking,
oll we need now is o worrying mochine.
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,l,tuil SOUTHER'S PU,l PKIN PIE Dorothy Wiggs

When I wos newly married I tried to find o recipe for pumpkin

pie filling like the one my mother olwoys mode. All the recipes I
looked ot colled for conned milk ond I knew thot my mother

used fresh milk. Finolly I got o chance to visit her ond reguest

her recipe. Her onswer wos thot she didn't use o recipe but the
filling started out with Royol City pumpkin. I loter leorned thot
some conned pumpkin wos vary soft but the one she used wos

firm. And so she storted giving theingredients. Imagine my

surprise when the second ingredient wos conned milk! When I
pinned her down obout omounts for the vorious spices her

onswer wos thot you put some in ond then toste so you know

what you need more of (all very well for o womon who wos on

experienced cook but nof very helpful to me). The number af
eggs olso voried, occording to the price. If they were expensive

you put fewer in.

28 oz tin of pumpkin (the vegetoble, not the pie filling)
1 cup white sugor 6 eggs

1/? af a 15 oz tin conned milk 1 con fresh milk
1/4 tsp salt 2 tsp cinnomon

t/2 tsp cloves I tsp ailspica

1 tsp ginger 1/4 tsp nutmeg

Mix ingredients well and pour into unbaked pie shells. Boke ot
350'F until the custord is cooked (toble knife when inserted

in center will come out cleon). This mskes 2ldrge pies with
enough left over for q few tarts or 3 smollar pies.
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CANNIN6

TI{REE FRUIT .IAl (FREEZER) Kit Everett
2 cups crushed strowberries
1 cup crushed pineopple

2 smoll oronge$

5 cups sugor

3/4 cup water
1 - 1 3/4 az pkg fruit pectin

6rota oronge peel; remove oronge segments ond mosh oll fruits
ond peel togethar wifh sugor in glass or stainless steel dish. In
smoll saucepon sprinkle fruit pectin into woter. Boil I minute,

stirring well. Stir into fruit ond blend well. Be sure sugar is

dissolved. Lodle into smoll sterilized jors leoving heodspace

for exponsion. Cover, set of room temperoture for 12 hours.

Freeze. Keeps I year infreezer, 2 weeks in refrigerotor.

It's not thot eosy to get o parking ticket.
First you hove to find o ploce to pork.
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PEACH CONSERVE OR HEAVENLy JAA Jeon Hodgson

I have been moking this recipe for forty yeors. It is o stondby.
Use it for gifts, on the toble, in between loyer cokes, over ice
creom or with woffles. It does hove colories but much less thqn
the Certo recipe. But it is fot-free!

1 pkg liquid Certo (2 pockets) 4 oronges

2 smoll bottles morqschino cherries ?4 rtpe peaches

(I use bulk, about 1 l/? cups chopped) 1 lorge lemon

Sugor-3/4 cup to 1 of mixed pulp

Peel peoches, cut up guite fine. Cut up oronges, discording os

much of sections bulk os possible. Add chopped cherries.
Meosure pulp ond odd sugor ,3/4 cup to 1 of pulp. Put on stove
ond bring to o boil, stirring ond tending corefully. Don't let it
boil too hord, it con easily boil over. Let it hove o couple of
minutes rolling boil with fhe heot lowered. Remove from heot.
Add ? pockets of Certo with the lemon juice, obout 3/4
cup. Add o toblespoon of butter to keep from fooming, stir to
mix Certo, juice ond butter. Skim if necessory. Bottle while
hot.
VartotigX5: You moy wont to use o blender on the oranges. It
will be o smoother jom. Or you con use less oronges ond odd o
can of frozen oronge juice. You may wont to use less sugor
ond/or less Certo. I never hove ony trouble with the jom
keeping os long as I kaep it out of sight! Adjusting fhe omount
of Certo will give you o thicker or looser jom, depending on your
preference. The peoches are best when they peel eosily, so you

moy hove to buy them afew days before you use them.
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DILL PICKLES Anito Stevenson

In jor odd dill, then gorlic.
Add smoll cucumbers, then more dill.
Bnina:

I cup white vinegor

3 cups cold woter
2 Tbsp coorse solt
Boil and add to jor of pockad cucumbers ond seol.

14 DAY PICKLES Jim Waugh

2 gal green cukes, cut into 3/4'-t' squores

(opprox. 20 large cucumbers)

1 gollon boiling water
2 cups coorse solt
Pour mixture over cukes. Let stond for 1 week stirring once o

day. Droin on the 7'h day. Recover with cleon boiling woter.
Let stand for ?4 hours. Droin. Recover ogoin with cleon boiling

woter mixed with 2 Tbsp of Alum. Let stand for I day. Droin

reolly well.

Cover with the following boiling syrup for 4 consecutive doys.

Syrup: 2 tlZ qts Cider vinegor, 16 cups sugor (4 cups eoch

morning) Hondful of pickling spices tied in o gouze bag.

Start by boiling the vinegar ond 4 cups of sugor ond pouring

over the cucumbers. Eoch doy droin and reheot the syrup to
boiling ond odd 4 cups of sugor for 3 more mornings. On 74h

doy put in jors ond cover with the boiling syrup. Mqkes opprox

15 pint Moson Jors.
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SPICED CRAB APPLES Kit Everett
5-6 lbs crab opples 2 cups woter
6 cups sugor 3 cups cider vinegor

5-3 inch sticks cinnomon Red food colouring

4 tsp eoch whole cloves, ollspice

Wosh crob apples corefully, keeping stems on; remove blossom

end; prick urith o fork. Combine sugor, vinegor and wofer in

large stoinless steel kettle. Tie spices in o cloth bog. Add to
syrup. Cook covered 10 minutes. Add crob opples, cover, bring

slowly bock to the boil. Simmer 3-5 minutes. Turn off heot ond

let stond overnight. Remove spice bog. Pock opples in clean

mason jors. Bring syrup to the boil ond pour over opples leoving

heod spoce. Adjust lids - process in pressure cooker or boiling

woter bath.

ZUCCHINI REIJSH Noreen Wetmore
12 cups chopped zucchini

4 cups onion

I green peppers

Sprinkle pickling saltovertop. Letstond t/2hour. Droin.

Add: 3 cups whita sugor 3 cups white vinegar

1 Tbsp mustord seed I Tbsp celery seed

1 Tbsp tumeric 6reen food coloring

Cook I hour, then jar.
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For successful pickles, cucumbers should be ft"eshly picked.

If necessany, sfora in ft'idga for os shont a time as

possibla.

#1-i{USTARb PICKLES (an old fsvourite) Shirley Thorne

Quontitias given for TWO size botches

Quontities for Smoll Batch or Dutch Own

cucumbers, lorge as possible, I cups chopped i;T#t
peal, remove seeds ond cup up (4-5 very large)

Onions, cut fine 2-? t/2 cups 3-3 112 cups

Celery (1 head or less, cut fine) 3 cups 4 t/? cups

Addt l/4 cup coarse solt ond enough woter to cover.

Use o CROCK or any NON-I ETAL CONTAINER. Put a plote on

top so vegetobles won't floot. Let stond overnight (or 3-4
hours). Droin, rinse ond droin well (2 hours +/-) I stir
occosionolly during this time. Add o chopped red pepper, or less

if very ldrge, (opt)

Souce: Heot (do not boil) white vinegor (regulor, not high ocid

pickling) 2cups 3cups
Add some of the sugor, obout holf, to heoting vinagar.

Mix the following into o poste ond then odd to heafed vinegor

mixture, stirring constontly.

Sugor 5 cups 7 t/4 cuPs

Flour ?/3 cup 1 cuP

Solt ltsp Lt/?'fsp
Dry Mustord 2 Tbsp 3 TbsP

Tumeric 1 sm tsp t t/4 tsp
Mix qbove dry ingredients
and then odd vinegor I cup t t/2 cups
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Stir until smooth. Slowly odd mixture to heoted vinegor,

stirring constontly until thickened ond mixture comes

to a boil. Add vegetobles,

the red peppe? ond celery seed I Tbsp 2 Tbsp

Bring to q boi!, stirring constontly , redtsce heat. Cook 5 minutes

or o littJe more qfter storts to boil.

Prepore bottles before making souce.

(Wosh ond rinse botf les ond put in 2?5"F oven on o cookie

sheet for 10 minutes. Turn heot off ond leove until reody to
fill). Boil sealer covers for 5 rninutes or os directed in box. Put

hot pickles in sterilized jors. Wipe edge of bottles claon, odd

cops and coo!. Check to see thot eoch one hqs sealed by

pressing down center of cover os directed. Lorger recipe mokes

obout 10 pints.

NOTE: Some yeors cucumbers hove more water content. I hold

1/2 cup vinegor from souce, ond odd to pot after vegetobles

ore odded,if needed or if desire lots of souce.

If there is onything in the world eosier

to moke thon o mistoke, it's on excuse.
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#?-MUSTARD PICKLES (Fills o Dutch Oven) Shirley Thorne

[This recipe come from Sodie Thorne, born in Conosn Rood,

Kings County 1895 ond died in 1978 in Fredericton.l

14 cups cucumbers, peeled ond cut fine
(6-8 VERy lorge, okay if storted to yellow)

5 cups onions, chopped

5 cups couliflower, broken into pieces

NOTE: This recipe does not use a brine to remove excess woter
from the cucumbers. If you wish odd t/4 cup or bit less coorse

solt ond woter to cover, leave overnight or o few hours, ond

droin in the morning. Rinse with fresh wofer ond droin well-one

hour or more. If doing this the souce may need t/4 to 1/2 cup

more vinegor.

Souce: Heot, do not boi!, 3 cups vinegor (I use white).
Mix dry ingrediants ond add vinegor to moke o poste.

1 t/2 cups f lour 3 Tbsp solt
3 Tbsp dry mustord 1 Tbsp tumeric
4 t/2-5 cups sugqr (con odd holf of this into heoted vinegor.)
1 cup vinegor (or more, see NOTE obove)

Pour into heoted vinegor. Bring to o boil stirring constontly.
Add vegetobles. Bring to o boil ogoin. Reduce heot and cook 5

minutes. Makes 9 pints.

HINT for mustord pickles: If souce is overcooked, it moy

oppeor crocked inside the bottle. Just stir well when opened.

If under cooked souce moy go wotery. It is important to bring
souce to o boil before odding vegetobles.
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6REEN TOi ATO CHOITV CHOTV Shirley Thorne

t t/? quarts onions (5 cups), chopped

4 quorts g?een tomotoes (16 cups, pocked down firmly) sliced. I
pref er to make tl4 to 1/3 slices depending on size of tomotoes.

Sprinkle l/3 cup solt in 3 loyers in o non-metol bowl or crock.

Add a little wofer. Leove overnight, DRAIN, rinse ond droin

well (on hour or so). Put the following in o large pot. Bring to a
boil ond odd vegetables.

5 cups white sugor

3 1/3 cups vinegor (I like cider but either okoy)

Put o hqndful of mixed pickling spicas in o bog (con use o sguore

of cotton ond tie to moke a bog) Con olso odd o stick of
cinnomon or t/8 tsp ground cinnomon ond ofew whole cloves

(opt). A chopped red pepper is nice but optionol. Cook until

tomotoes ore soft ond cleor (45 to 55 minutes).

NOTE: If you like lots of syrup odd more sugor ond vinegar,2/3
cup vinegor to 1 cup sugor ofter cooking for holf hour or so.

The true ort of memory is the art of ottention.
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PICKLED BEETS ShirleY Thorne

[My Mother's recipe, Dorothy E. (Clork) married J. Blois Corey

in New Connon 1911-1984.1

Boil beets, remove skin, slice or cut in chunks, os desired. Pock

in sterilized seolers. I cook in pressure cooker - 20 minutes for
medium sized beets with 1 t/4 cup of woter. Large 30 minutes.

Boil the following 10 minutes, remove cloves, pour over beets,

seal ond store in o dork Ploce.

5 cups cidar vinegor 2 cups white sugor

15 or so whole cloves 1 tsP solt

NOTE: All pickles should be stored in o cool dork ploce, okoy

in a box.

PICKLED DATES Velmo KellY

1 pound dotes
Separote ond put in bottle.
Toke enough vinegor to cover, odd o little whole allspice ond

bring cll to a boil. Pour over dotes, let stand for a few doys

ond they are reody for use.

PEARL ONIONS Pauline Konner

Pour boiling water over o bowl full of peorl onions ond let stond

a few minutes. Cut off root end with o shorp knife and the
paorl onion will pop righf out.
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FREEZER PICKLES Judi Berry Steeves

4 cups sliced unpeeled boby dill cukes

l medium onion sliced

t ll? Tbsp picklinE solt (ordinary solt con be used instead)

Mix and put in fridge for 3 hours. Rinse and shoke well.

Ploce the following in a microwove safe dish.

t t/2 cups white sugar

tl? cup vinegor

Heot until the sugor is dissolved. Ramove 1/4 cup syrup. Pour

remainder over cukes in bowl.

To fhe L/4 cup syrup add:

l/2 tsp mustord seed

t/2 tsp calery seed

1/4 tsp tumeric
Return to microwove and bring to o boil. Pour over cukas ond

nnix well. Pock in fre-ezer contoiners and fraeze,

I Judi Berry Steeves is o descendant of Charles Jones.]"
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CRANBERRy PEAR .IA,1{ Judi Berry Steeves

6 cups cronberries 2 Tbsp lemon juice

1 tsp coorsely groted lemon rind 4 L/? cups sugor

3 cups diced peeled peors (obout 4 grean)

Ploce 2 smoll plotes infreezer to chill. In o lorge

soucepon/Dutch oven combine cronberries, peors, lemon rind

and lemon juice. Bring to boil. Cover ond cook over madium

heat, stirring occasionally for l?-15 minutes until tender. Stir
in sugar ond return to boil over high heot. Boil vigorously

uncovered ond stirring for 3-5 minutes or until soft set stage.

To test for soft set stage: Drop t/2 tsp hot jom onto chilled

plote, let cool ond return'fo freezer for 2 minutes. Tilt plote.

If jom slowly f lows it hos reached the soft set stage. If it
remalns syrupy, continue to boil ond test eve?y few rninutes.

Remove from heot. Pour into 6-1 cup jars leovingt/2 inch heod

room Cool. Put in freezer or use immediately.

I Johnothon Berry's g.g.gronddoughter]
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EXTRA SPECIAL

CHHIST,I,IAS,IAORNINO LEFTOVERS Shirley Grqves

(srRATA)
16 slices white breod 1/4 cup minced onion

Canodion bock bacon (opt) 6 slices sliced hom

1/4 cup greenpeppe?, chopped 6 eggs

t-? tsp. Worcestershire Sauce t/2 tsp salt
3 cups whola milk (not skim) t/2 tsp dry mustord

Speciol K or Corn Flokes (opt.) Dosh Tobasco

t/4 cup butter
In a 9 x 13 inch dish, put 8 pieces of bread. Put a layer of hom,

cheese (opi). Put onother layer of breod. Mix other
ingredients in bowl ond mix well. Pour over breod. Let sit in

fridge overnight.
In morning melt t/4 cup butter ond pour over this. Boke in

350'F oven for t hour. Let sit for 10 minutes before serving.

Serve with fresh juice ond rolls.

BAKER,S ,IAARBLE BARK

lrlelt 1 pkg chopped semi-sweet chocolote squores in o

microwova able bowl on medium power for 3 minutes. NOTE:

Chocolote will not be completely melted. Stir till melted ond

smooth.

Repeat with 1 pkg white chocolote sguores. Stir t/2 cup

toosted nuts into eoch bowl of melted chocolote. Drop

spoonfuls of olternoting white ond dork chocolote on o woxed

poper-lined cookie sheet. Using the end of o knife drow the
dork ond white chocolates together to give o morbled effect.
Refrigerote until firm.
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AL,IIOND DEIJGHTS Shirley Graves

Ingredients:
48 Toppable eockers
Slivered almonds (to cover most of crockers)
1 cup butter or morgarine
2/3 cup $ugor

Directions:
Line cookie sheet with foil. irease if desired. Lina pan with
crockers. Spreod almonds on top. Melt morgqrine ond sugor

over heot until melted. Stir for 3 minutes. Pour over crockers.

Bake in 350oF oven for 13 minutes. Delicious!

6U,t DROP CAKE Cotherine E.6ibson
? t/2 cups white sugor I cup shortening
3 eggs I cup coconut

1 cup crushed pineopple with juice 1 tsp lemon flovoring
I cup milk 2 cups boking gum drops

2 cups white roisins 3 3/4 cups sifted flour
2 t/2 tsp baking powder I tsp solt
I tsp vonillo

Save t/2 cup flour fo mix dry with gum drops.

Creom sugar, shortening, odd eggs, milk ond flour olternataly
with pineapple. Add gum drops, coconut ond raisins. Boke t t/2
hours ot 325'F.
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COCONUT FRUIT CAKE Ruth Cleghorn Ker

l/4 cup butter 3 eggs beoten seporately
1 cup white sugor 1 lb raisins

t/2 cup milk 4 cups coconut

1 cup flour t/4 lb mixed peel

1/2 lb mixed condied fruit Solt
L/4lb nutmeots (wolnuts or olmonds) 1 tsp lemon f lavoring

1 tsp olmond flovoring 2 tsp boking powder

Cherries (opt) 2 tsp vonillo

Mix fruit ond nuts in seporate bow!. Mix botter port ond odd to
fruit and nuts. Boke two hours in a very slow oven. Before
boking decorote top with red ond g?een cherries, olmonds ond

candied pineopple. This fruit cake should be frozen to keep ony

length of time.

CHOCOLATE PEANUT BUTTER BALLS Bertles
(Mom)

1 cup peanut butter 1 cup coconut
1 cup icing sugar Vanillo

t/4 cup butter 2 cups rice krispies

Mix togefher and chill. Melt I pkg (3009r) chocolote chips and

1 sguore unsweetened chocolote. Melt 2 Tbsp porcwox ond mix
with the chocolote. Roll l't mixture in small balls and dip in the
chocolote. Set on wox poper to cool. The chocolate wox

mixture should be kept over hot woter fo keep it thin ond worm.

Keeo in the fridoe. Xmos Goodies
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DARK FRUIT CAKE Ruth Cleghorn Ker

2 cups brown sugor 1 tsp nutmeg

2 cups butte? o? shortening 1 tsp ginger

2 cups molosses 1 tsp ollspice

5 or 6 eggs 2 lbs roisins

1 cup strowberry jom & fruit juices 2 lbs curronts
4 cups flour 1/2 lb mixed peel

t/? lb mixed condied fruit 1 tsp sodo

1 tsp cinnamon I or 2 cups nutmeots

I tsp cloves Solt
Mix fruit and nuts in lorge contoiner. Altix botter port ond add

to fruit ond nuts. This recipe mokes 3 or 4 cokes ond os it will

keep for months it is nice to hove on hond. Prepore pons

befora storting by cutting brown poper to fit pons then on this
mold in oluminum foil to fit pons with extra on the sides. Pour

botfer in pans and decorote with red ond green cherries,
olmonds and pineapple. Fold the foil over the top of the cokes,

ploce in oven with o cup of hot woter. Bake 2 1/2 hours.

Remove woter from oven ond pull back foil and let coke dry
off for onother one-holf hour or until done. Boke ot 250'F-
?75'F. Keep wropped in foil in o contoiner.

For refrigerotor "odds ond ends", ploce them in o smoll plostic

berry bosket. It's a good woy to store leftover pieces of onion,

lemon, tomato, cucumber , cheese etc. Ploce eoch in it's own

plostic wrop or bag. No little losf pieces ot the bock of the
fridge.

130 EXTRA 5PECIAL



CHRIST,I^A$ FRUIT COOKIES Bertles
(Mom)

2 eggs L L/2 cups brown sugor

3/4 cup shortening 3/4 cup milk
1 cup dotes, finely chopped I tsp vanillo

1 cup wolnuts, finely chopped 2 3/4 cups flour
2 tsp boking powder 1 tsp solt
3/4 cup cherries (Redl6rean), t/2 tsp baking sodo

chopped

Crearn the shortening, brown sugor and eggs. Add the dates,

nuts and cherries, and mix well. Stir in the milk ond vonilla.

Add the dry ingredients ond mix well. Drop by spoonfuls on well

greosed pon. Boke ot 350'F for t?-15 minutes or till done.

Xmos Goodies

PECAN BALLS
(Lindo)

1/2 cup butter, softened
2 Tbsp sugor

I tsp vonillo
1 cup flour
1 cup pecons, finely chopped

Xmos 6oodies

[Keep your foce to the sunshine ond you ccnnot see the
shodows.l

Bertles
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cHHrsT,l AS COOKIES Dorothy Wiggs
(These ore good insteod of Christmos Cake)

3 rings condied pineopple (I use I of eoch color)
2 lbs pitted dotes 1 t/2 cups white sugor

l/2 lb blonched olmonds 2 beoten eggs

t/? lb walnuts 1 tsP vonillo

2 t/? cups oll purpose flour 1 cup butter
t/2 lb brozil nuts l tsp cinnomon

1 tsp boking soda 1/4 tsp solt
t/2 !b eoch redlgreen condied cherries
Cut up fruit ond nuts into pieces ond mix together in order
listed. Set oside. Creom butter, odd sugar, then eggs and

vanillo; mix well. Add sifted dry ingredients. Mix fruit and nuts

into botter. Drop by smoll teospoons onto greased cookie sheet.

Bake ot 325'F until done. This should toke obout 18 minutes.

Do not overcook os they will dry out. Store in tins to ripen for
3 to 4 weeks. This recipe will moke obout 12 to t4 dozen

cookies depending on the size. These cookies ore wonderful.

Loughter is o tronquillizer with no side effects.
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I{OIJDAY TRIFLE Anne's Cookbook
5 squores white chocolote, grafad
3 cups milk
1-500 ml Cool Whip, frozen ond thowed
I large pkg vanillo Jello pudding

t/4 cup orange liquaur or juice
6 whole strawberries, for gornish

1/2 pound coke, cubed

I squore white chocolote, meJted & cooled

2 l/2 cups strowberries, sliced & sweetened
6 squares white chocolote, coarsely chopped

Prepore cooked pudding occording to the pockage directions
with milk. Remove from heot. Stir in chopped chocolote until
melted ond smooth. Cover with o plostic wrdp. Chill. Fold in 1

cup urhipped topping. Cut coke into cubes ond drizzle with
Iiquer. In the bottom of o deep gloss bowl, loyer half of the
cake cubes, holf of the berries, holf the pudding ond holf the
groted chocolate. Repeot loyers ending with chocolote. Top

with remaining whipped fopping ond garnish with berries.
Drizzle melted chocolote over top. Toasted olmonds can be

added on top. Serves 6.
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CHHISTII,IAs FEUTTCAKE

2 cups brown sugor (scont-don't pock)

t/? cup sour creom

1 lb curronts (usa I cup)

t/2 lb orongellemon peel

t/? lb csndied cherries
I cup pitted dctes, chopped

1 tsp moce (moy be omitted
I tsp ground cloves

4 cups plumped raisins
(soften in hot water)

Judi Berry Steeves

I cup butter
5 eggs, well beoten

t/2 tsp nutmeg

5 eggs, well beoten

I tsp cinnamon

4 cups flour
l/2 lb alrnonds

Ll? lb wclnuts
1 cup hot molasses

(* t tsp baking powder)

[This recipe which hos been used for over three generations of
the Nichol fomily, hod the following notes included urith

originol reciperl

t. Reserve t/2 cup flour to dredge worm fruit (this

probobly meons fruit ot room temperoture).

2. Line pons with brown paper.

3. Boke long ond slow ot obout 250"-300'F.
4. Unless using o steomer, ploce a pan of woter in oven with

cokas.

5. When cool, sook cake in rum.

6. Store in cool ploca for of least month to mellow before
serving (con be frozen later)

[Judi Berry Steeves is Jomes Nichol's g-granddoughter.]
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6Ul DROP CAKE ShirleY Groves

1 cup butter 2 cuPs white sugor

3 eggs 1/2 tsp solt
3 l/? cups flour (l/2 for gum drops) t/2 tsp sodo

2 cups gum drops, cut up 1 tsp lemon extract
2 cups roisins (opt) 1 tsp vonillo extroct
l-19 oz con crushed pineopple with juice

Boke at 325o F for 2 hours in bundt pon or t hour and 40

minutes in tube pon lined with 2 loyers of woxed poper.

[This recipe wos from my grondmother's friend, Lil

Roxborough. I hove olwoys used this recipe.l

ALA/IOND FINoERS
1 cup flour
1l? cup butter
1 tsp woter
L/2 cup slivered olmonds (olso chop)

Mathod:
Creom butter well. Kneod in other ingredients, Shope into

f ingers ond boke in moderote oven until very lightly browned.

Roll in white sugor when token from oven. Nice for Christmos!

Shirley Thorne

3 Tbsp icing sugor

1 tsp olmond flovoring
Shake of sqlt
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AFTER THANKSOIWNO TURKEy SOUP Shirley Aroves

1 turkey corcoss 2 quartsl2 litres water

1 tsp solt, or to toste t/2tsP PePPer
1 onion, choppad 2 stolks celery, chopped

2 corrots, cut up 4 sPrings PorsleY
1 boy leaf I cuP cooked rice

Crock Pot Directions: Break turkey corcoss into several pieces

ond ploca in crock pot. Add remoining ingredients, except rice.

Cover ond cook on low setting 5-6 hours. Stroin ond return soup

to crock pot. Discord vegetobles. Strip meot from bones snd

return meot to soup. Add cooked rice. Cover and cook on high

setting 20-30 minutes. Yields: 8 servings.

ttlERRy CHEESE BRUNCH CASSEROLE Shirley Graves

6 cups l-inch breod cubes (8 slices) 1 con crobmeot (or pkg)

5 eggs,lightly beoten 2 L/2 cups milk

2 cups smoll brocolli/cauliflower forets, blonched

1 pkg shredded mozzorellalcheddar cheese

t/4 cup each choppedgreenond red peq1e?

1/4 tsp eoch of dry mustord, dillweed, popriko, solt, pepPer

In lightly greased 13 x 9 inch baking dish, ploce bread cubes.

Loyer with broccoli/cauliflower, crobmeot and shredded cheese.

Sprinkle with peppers. Blend eggs, milk ond seosonings; pour

over breod mixture, covering oll of it. Cover, refrigerote ot
leost 3 hours or overnight. Bake in 350"F oven for 30 minutes

until set. Mokes 8 servings.
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