


BANANA CAKE

1/2 cup white sugar
1/2 cup brown sugar

1/2 cup.butter - . . « . - .
2 eggs - - .
3 benanas- (1 cup mashec) .

i tablespoons sweet milk

1 1/2 cups flour plus 3-32 heaplng cessert
spoonsful .

1 tablespoon baking powder

1 teaspoon soda

Combine sugar, butter, eggs and beat well.

Combine bansnas and sweet milk.

Combine baking powder, soda and flour.

Mix all ingredients togetier well and bake

at 3500 for 30-35 minutes or until done.

Joanne Hughes

BUTT:R ICING

2 tablespoons milk or cream or fruit juice
2 tablespoons butter

1 cup ieing “ugar, or more - e
flavouring -

1, Cream butter with 2 tablespoons sugar;
add liquid gradually.

2. S5ift in sugar untll thlck enough to
spread.

3. Adc flavourlng.-

Joanne Hughes



ool wo GRAHAM. S5QUARES

15 double grahem wafers
%-cup butter or margarine
1 cup brovm sugar

2 tablespoons cocoa

1 egc beaten

1 tecaspoon vanilla

Bregk wafers into small pieces. lclt butter in a
sauce pan. Renove fron hsat. idd sugar, cocoa, »
egg =nd vanilla. Return to heat briefly, but do
not boil. Pour over wofer picces and fold until
they arc well coated. FPress into buttered square
pan. Chill. TFrost with chocolate frosting.

Helen Sinclair

COCO-HUT "CREANS

3/l cup cocoa

2 cups icing sugar

2/3 cup Borcen's Dagle Brand Swectencd Condensed milk
2 teaspoons vanilla

1 cup coarsely clwp»ed welnuts

Sift cocoa znd icing sugar topgether. Descrve 1/l cup
of mixture. To wilk add vanilla, cocoa and sugar,
Plend vwrell. £Add nuts. .Chepe into balls and roll in
reserved sugar ancd cocoa nixture. s

Hary Drummond

GINNY!S FROSTING

Dissolve over heat h% tablespoons white sugar and

2 tablespoons water. Combine 2 1/3 cups sifted
icing sugar, 1 egg, 1/3 cup mergarine, and 1 table-
spoon vanilla. Add syrup. Start beating, add

1/3 cup shortening. Beat until fluffy.

Joyee Ha}l
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RzAL BUTTER CAKE

1/2 cup butter

1 % cup sugar

3 eggs

2 cups cake flour

2 Tablespoons baking powder

2/3 cup milk g
1/l teaspoon salt

1 teaspoon vanilla

Cream together butter & sugar. Add eggse.
Beat. Sift together flour, baking powder
and salt. Add alternately with milk and |
beat thoroughly. Add vanilla. 3ake in
moderate oven 30-35 minutes.

Cathie Laframboise

CARAMEL FROSTING

2 cups brown sugar .
1/2 cup cream or Carnation milk
1/2 cup margarine

dash of salt

1 teaspoon vanilla

1 cup chopped nuts (optional)

Combine ingredients in a saucepan and
cook to soft ball stage (about 5 minutes,
after it boils). Cool, beat.

Judy Davis

-2



21HCND SLICES

1/2 cup butter

1,2 cup vhite sugar

1 egg yolk

1 1/2 teaspoon almond flavouring
1 teaspoon baking powder

1 1/2 cups sifted flour

¥ix above ingredients and pour into a buttered
8—inch pan. Cover with 1 beaten egg white mized

with 1 cup brovm sugar and 1 teaspoon almond flavour-
ing. Bake 20 minutes in a moderate oven. '

<

Mary Drummond

LELON SUPRENME SFECIAL

1 lemon supreme cakc mix (Duncen Lines)
1 cup apricot nectlar

1/2 cup sugar

3/l cup oil

b eggs

17ix cake mix, sugar, oil and nectar together.

Add eggs one at a time, beatinz at redium speed for
1 minute after each addition. Spread batter in a
greased and floured 10-inch tube pan. Bake at 3250
for one hour. ’

Mix 1 cup powdered sugar ancC the juice of 1 lemon.
Pour over eake while still warm to make glaze.

A
arcelle Battle
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SHORTBREADS

1/2 pound butter
1/h cup white sugar
2 2 cup flour
pinch salt

Mix all ingredients well. Roll or pat flat
on floured cloth. Cut into shapes with cookie
cutters. Garnish with maraschino cherries

or chocolate bits. Place on ungreased cookie
sheet. Bake at 350° for 15 minutes or until
slightly brown around edges. Must be

watched carefullyl

Cathie Laframboise
COOKIES

Cream 1/2 cup butter and 3/L cup sugar,
Beat in 1 egg, 13 teaspoon vanilla. Sift
together 13 cup flour, 1 teaspoon baking
powder and + teaspoon salt. Stir into
creamed mixture. Makes about 5 dox. small
cookies. -

Rolled Cookies:

Chilt dough L hour. Roll out thin on
floured board. Cut with cooky cutters.
Place on lightly greased baking sheet. Bake
in 350° oven 6 - 8 minutes.

Dropped Cookies:
Drop by teaspoonfuls about 2 inches agart
on greased baking sheet. Bake in 350° oven

Carolyn Drewry



LEMON PUDDING CLKE

Combine: 1 package white or yellow cake mix
1 box instant lemon pudding
3/L cup water
3/L cup oil
Beat 2 minutes. Add L whole eggs, beat 2 minutes.
Grease and flour a 13 ¥ 9 X 2 inch pan. Bake
35-10 minutes at temperature package directs. Vhen
done, remove from oven end prick all over with a fork.
Combine and pour over:
2 cups confectionerts sugar
2 tablespoons water
+1/3 cup orange juice
2 tablespoons melted butter

Joyce Hall °

CHOCCLATE VAYONMATISL CAKE -

1 cup sugar

1 cup mayonnaise or salad dressing

2 cups sifted flour ‘
1/2 teaspoon salt

2 teaspoons baking scda

1 teaspoon venilla

1 cun water

L tablespoons cocoa

Cream sugar and salad dressing cr nayonnaise. Mix
and sift together flour, cocoa, salt and baking
soda. fdd sifted ingredients to creamed mixturc,
Add vanilla and water, mixing thoroughly. Eake in
oven at 350° F for L0-L5 minutes in an 8-inch square
pan' *

o Helen Sinclair

»
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NEW YORK SPECIAL SCUARE

1. Prepare 2 cups jraham wafer crumbs, 1 cup
shredded coconut, and 4 cup chopped nuts.

2. In a double boiler stir 4 cup marzarine,

+ cup white sugar, and 3 tablespoons cocoa.
until smooth and thaen add 1 beaten egg and
1 teasyoon vanilla. Cook 3 - 4 minutes.

3. Combine the two mixtures and press into an
8" square pan. Cool & hour.

4. Hix 1/3 cup marcarine, 2 cups icing sugar,
2 tablespoons custard powder, and enough.
milk to creanm well. Uo not make tais any
thinner than icing.

5. Spread on jraham waler mixture.

6. lielt 2 squares semi-sweet chocolate and 1
teaspoon butter. OSpread quickly over
nixture,

7. Ylace in fricge to set.

rat Siddon

GRA:LAM WaFER SQUARES

22 Craham wafers
% cup melted butter

2 tablespoons white sugar

Press into 8 by 8 pan and bake for 5 minutes at
350°. Lemove from oven and top with 1 can of
wagle Drand milk; Mix with 1 cup cocoanut.
seturn to oven and bake till brown about 30
minutes.

Ice with any desired icing.

Joanne ifughes



GRANDMOTHER'S +CUNUGAKE. .

1/2 pound margarine (100% corn oil)
2 cups sugar

5 or 6 eggs

2 cups all purpose flour

1 teaspooh lemon extract '

2/3 tablespoon vanilla

l. Have all ingrcdients at room temperature.

2. Freheat oven to 350°F.

3., Beat 1/2 pound margarine and 2 cups sugar until
blended.

i« Beat in one at & time 5 large or 6 small eggs.

5. leasure 2 cups of unsifted flour, then sift three
or four times and add by spoonful to above
mixture. Beat on high speed until well blended
after each addition.

6, Add 1 teaspoon lemon extract and 3/h tablespoon
vanilla extract.

7. Bake in a greased -and floured tube pan about
1 hour and 10 minutes or until it leaves the
sides of the psn and springs back vhen lightly
touched.

Judy Davis

CHEZSE COCKIES

1 pound very sharp cheddar cheese
1 pound butter at room temperature
1 pound (L cups) plain flour

Grate cheese on fine part of grater. -Elend in
butter and flour with hands. Jivide dough into four
portions, roll in waxed paper and chill thoroughly.
Cut in 1/ inch slices and place 1/2 pecan on each.
Bake about 25 minutes or until lightly brovmed on
wngreased cookie sheet at 325°F.

Judy Davis
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APRICOT BARS

Base:

1 cup flour

+ cup sugar

& cup butter.
Sift flour and sugar together, cut in butter,
Pat down in an 3" or 9" square pam (ungreased).
Bake at 350°F for 15 - 20 min, or wntil
goléen brown. Cool,

Filling:

1 cup apricots ({cooked)

2 eggs ,

1 cup brown sugar (packed)

1 teaspoon vanilla

1/3 cup flour

+ teaspoon double acting baking powder

%+ teaspoon salt
Wash apricots, cut into slivers with scissors,
cook 5 min. over low heat. GCool. Beut eggs,
add sugar gradually and beat until thick. Add
vanilla. add sifted dry in_redients (flour,
baiing powder, salt), mixing only until flour
disappears., Fold in cooled apricots quicldy.
Pour on cooled base. Bake at 350°F. for 35 uin.
Dust with icing sugar and cut in squares when
cooled.

Connie Townsend



CRISP OnTMFAL COOKIES

1 cup butter or shortning

1 cup white sugar

1 egg

1 1/3 cups pre-sifted all purposc {lour

1/2 teaspoon salt

1/2 teaspoon soda .
1 teaspoon baking powder

1 1/2 cups rolled oats

3/l cups cocoanut

1. Ereheat oven to moderate, 375°F.
2, Lightly grease cookie sheets

3. Cream together butter or shortening and sy,ar until

11 Ut ant fluffy. Jod ogp end mix ocll,

L. Nessure flour, salt, soaa, and paking powder.
Stir thoroughly to blend. Blend into creamed
mi.ture.

5, Stir in oats and cocoanut.

6. Drop on cookie sheet 7l th teaspoon. Press thin
rth a lightly floured fork.

7. Bake (3750) for 15-20 minutes or until lightly
brotmec. iemove from shuets ana cocl on rack.
yield: ap roximately 5 1/2 dozen cookics.

Judy Davis

CHIPIT, C..UlICHIzs - LaoY!

Melt one 6 ounce package (1 cup) chocolate chinits
and one 6 ounce package butterscotch chipits in a
1 1/2 quart bovwl over hot water.

Add 1 cyp chov mein noodles and 1 cup peanuts. Drop
with two teaspoons onte waied pa Cr. Chill until
firm. lakes 2 dozen.

Joanne Hughes
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BANANA CAKELETS

Measure into a bowl:
8 tablesppons shortening
Sift together twice then over shortening:
2 cups once-sifted pastry flour
2 teaspoons baking powder
1/2 teaspoon baking soda
1/2 teaspoon salt
1 1/4 cups sugar

Add:

1 cup mashed banana

1/3 cup milk
Stir until blended. Beat at medium speed for
2 minutes.

Add:
1 teaspoon vanilla
2 unbeaten eggs
Beat 1 minute more.
Fill cup cake papers 2/3 full. Bake at I75 degrees
for 20 to 25 minutes.

Pat Siddon

HOT MILK CAKE

Beat 4 eggs lo minutes.
Sift together:
2 cups sifted flour
2 1/2 teaspoons baking powder
1 teaspoon salt
2 cups sugar
Add by tablespoous to egg mixture.
ge§§ 1 cup milk and 1/4 pound butter (1/2 cup). Don't
oil.
Add to mixture slowly and then add 1 teaspoon vanilla.
Bake in an ungreased tube pan, 350 F. for 1 hour.

6 Judy Davis



UPSIDE DOwH CuKZ

}elt 3 tablespoons butter in a frying pan or a

9 inch cske pan. Jprinkle 3/li cup browm sugar evenly
on the melted butter. Arrange fruit on the butter
nixture. (Dovn side of the fruit will be up when

the cake is served.)

Here are some suggested combinations:
(L4 slices pineapzle
(6 maraschino cherries

(6 canned pear halves
( 1/2 cup walnut halves

(1 can drained sliced peaches
(10-12 maraschino cherries :

(2 cups drained cherries .
(1/2 cup halved blanched almonds

One Tgg Cakee (preheat oven to 350°F)

1/2 cup shortning

1 1/3 cups granulated sugar

1 egg

1 teaspoon vanilla

2 1/l cups flour

1/2 teasnoon salt

3 teaspoons bekins powder

1 teaspoon vanilla

1 cup milk .

Corbine shortening, suzar, egg, vanille and beat well.
Sift together flour,salt and baking powder.
ilternately add milk and sifted dry ingrocdients to
creaned mixture. oSpread over fruit. Bake 30-LO
minutes depending on size of pan. Vhen done invert
on rack and cool. This recipe may be made in two

8 inch round pans instead of the 9 incih square pan.

Joanne Hughes
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PINEAPPLE SQUARES

1/2 cup butter

1/4 cup sugar

1 1/2 cups sifted pastry flour

1 cup well-drained crushed canned pineapple

2/3 cup Borden's Eagle Brand Sweetened Condensed milk
1 1/2 cups shredded coconut

Cream butter and sugar mix in flour until crumbs are
formed, then blend well with hands until if forms a
soft dough. Press well into bottom of 9 X 9 X 2
pan with about 1/2 inch extending up the sides.
Prick with a fork.

Bake in moderate oven 350 F for 15 minutes or until
a crast begins to form. Remove from oven.

Spread drained pineapple evenly over top.

Blend Eagle Brand milk and coconut together and spread
evenly over pineapple. Return to oven and cook 25
minutes longer.,

Cool and cut into 1l inch squares.

Mary Drummond

CHOCOLATE FROSTING

3 tablespoons butiter 1/3 cup chocolate powder

3 cups icing suaar (Cadbury's cocoa)
1/3 cup skim milk powder 5 tablespoons hot water

1/2 teaspoon vanilla

Cream the butter, gradually blend in the icing sugar,
skim milk powder, and chocolate powder alternately
with hot water. Stir in vanilla. Stir until smooth.

Kathy Marsden
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PINEAPFLE SQUARES

36 marshmallows 4 cup milk
1 cup whipping cream 1 90z, can crushed
15 graham wafers (single)  pineapple

In a double boiler dissolve the marshmallows in
the milk until of smooth consistency. Cool. Whip
crean and fold undrained pineapple into it.
Combine with marshmallow mizture. Roll wafers
fine., Put half the wafer crumbs in a shallow
pan. Cover with cream mixture and spread
remaining crumbs on top. Chill for several

hours. Cut into squares and serve,

Pat Siddon

SNICKERDOODLES (Cookies)

Mix together thoroughly:
1 cup shortening
1} cup sugar
2 eggs
Sift together and stir in:
: 2% cups flour
2 teaspoons cream of tarter
1 teaspoon soda
13 teaspoons salt
Form in balls the size of small walnuts and roll
in a mi:ture of
2 tablespoons sugar
1 teaspoon cinnamon
1 teaspoon cloves
Place about 2 inches apart on ungreased baking
sheet and bake about 10 minutes in a moderate hot
oven, hakes 5 doz. cookies.

Judy Davis



CHRISTMAS COOKIES

I. Cream 1 cup shortening

2, Add 14 cups brown sugar and cream till
fluffy.

3. 4add 3 egzs one at a time beating well
after each addition. add juice from 1
jar of cherries.

4o Sift and measure 2% cups flour, 1 teaspoon
cinnamon, 1 teaspoon soca. idd to first
mixture,

5, add: & 1lbs, dates

3 slices candied pineapple
1 cup walnuts
% 1b, brazil nuts
1 jar cherries
1 packase almoncs (3 oz.)
6., Drop and bake at 350°F until browned.

Less fruit may be used.
Pat Siddon

CHOCOLATE ROLL

1 egg well beaten

1 cup icing sugar

2 sq. semi sweel chocolate

20 coloured marshmallows cut in small pieces
4 cup chopped nuts

Mix together. and then take wax paper and put

cocoanut on paper and roll.

Joanne Hughes



QULEN ELIZABETH CAKE

1. OSimmer 1 cups of chopped dates and 1 cup of
boiling water 5 min,

2. Cream 3 cup of butter, 1 cup of white
sugar, and 1 beaten egg.

3. Add date mixture, and 1 1/3 cups of sifted
flour, 1 teaspoon baking powder, 1 teaspoon
baking soda, 1 teaspoon vanilla,

4. Bake at 350° F., 25 - 30 min, in 9312 pan.

Topping:

6 tablespoons butter, ¥ cup brown sugar,
4 tablespoons cream or carnation milk and
1 cups cocoanut.
Spread on top of cake - brown in oven.
Judy Tennyson
FRESH APPLE CAKE

L. lix togetﬁar 1l cup white sugar, i cup
cooking oil, 1 beaten egg, and 1l teaspoon
vanilla,

2. OSift together 1y cup flour, pinch of salt,
and lteaspoon soda,

3. Pare and slice 2 largze fresh apples.

4. Chop 1 cup nuts.

5. &dd flour mixture, apples and nuts to
first mixture,

6. Turn into greased loaf or square tin and

bake one hour at 350°, (Size of pan
6" X 10 or 8" square.)

Pat Siddon

-10-



CHOOOLATE OATMEAL COOKI:ZS

1/2 cup shortening 1 tsp. baking powder
2/3 cup sugar 1 tsp. cinnamon

3/8 cup milk 1/2 tsp. nutmeg

1 cup flour 1/2 tsp. salt

2 squares melted unsweetened chocolate
1 cup rolled oats

Cream together shortening and sugar. Beat eggs;

add milk. Sift together flour, baking powder, cinnamon,
nutmeg and salt; mix with oats. Add, mix well.

Drop by teaspoons on greased baking sheet. Bake

in moderate oven (350F) 20 min.

Helen Sinclair

APPLE CRUMB CAKE

1/3 cup butter 2 tsp. baking powder
2/3 cup sugar 1/2 cup milk

1 1/3 cups flour vanilla flavor

2 eggs 6 apples

Mix ingredients, put in bottom of cake tin.
Pare and slice apples,
Spread over batter.

To make crumb mix:

1/3 cup butter (cold)

2/3 cup sugar

2/3 cup flour

Mix with fingers until crumbs, spread over apples.
Bake at 350 degrees for 1 hour.

Gerda Rothe
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PECAN PARTY STICKS

1 1/2 cups butter 1 cup sugar

2 eggs separated 1 tsp. salt

1/2 tsp. mace 2 tsps. vanilla

4 cups flour 2 cups chopped pecans

Pre-heat oven to 350 degrees.

Mix butter and sugar until creamy, add egg yolks,

salt, and vanilla, blending well. Sift, then measure,
flour, add mace sift together and add to creamed mixture.
Mix well, Chill dough until easy to handle. Beat egg
whites slightly. Shape dough into sticks 1 1/2" by 1/4",
dip in egg white, roll in chopped nuts. Place on
ungreased baking sheet. Bake 12 - 15 minutes.

Pat Siddon

MOLASSES SUGAR _COOKIES

3/4 cup shortening 2 cups sifted all purpose *
1 cup sugar flour

1/4 cup Brer Rabbit molasses 1/2 teaspoon cloves

1 eqg 1/2 teaspoon ginger

2 teaspoons bakiag soda 1 teaspoon cinnamon

1 teaspoon salt

Melt shortening in a three or four quart saucepan over
low heat. Remove from heat allow to cool. Then add
sugar, molasses and egg; beat well. Sift together
flour, soda, cloves, ginger, cinnamon and salt. Add
these to first mixture. Mix well and chill thoroughly.
Form in one inch balls, roll in granulated sugar and
place on greased cookie sheets, two inches apart.

Bake in moderately hot oven 375 F. 8 - 10 minutes.
Makes about 4 doz. sugar cookies.

Joanne Hughes
-12-



SPICY CUPCAKES

2/3 cup shortening 1/2 teaspron mutmeg

1 1/2 cups sugar 1/2 teaspron allspice
3 eggs 1/2 teaspron silt

2 1/2 cups sifted cake flour 2/3 cup milk

2 teaspoons baking powder 1 teaspoon vanjlla

1 teaspoon cinnamon coconut

1/2 teaspoon cloves

Heat oven to 379 Jegrees.

Cream shortening 3nd sugar until light and fluffy.
Add eggs one at a time, beating well after ezch
addition.

S5ift flour, bakiny powder, cinnamon, cloves, nutmeg,
allspice, and salt together.

Combine milk and vanilla.

Add dry ingredients to creamed mixture alterrately
with liquid, beginning and ending with iry
ingredients.

Fill cup cake papers 2/3 full. Sprinkl: witlh
coconut. Bake 15 minutes.

Variations:

Omit spices and 1, Add 1 cup floured blueberries
2. 1/2 cup chopped mts
3. Fold in 1/4 cup clopped cherrie
and 1/2 cup chopped coconut
4, Use 2/3 cup washec and dried
raisins.

Or 2 tablespoons orange rind and 1/3 cip orange
juice and 1/3 cup milk may be used instead of
2/3 cup milk.

Pat Siddon
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COCOA FUDGE CAKE

8 tablespoons cocoa 1 teaspoon salt

1/2 cup hot water 1/2 cup shortening

8 tablespoons butter 1 1/4 cup sugar

1/2 cup sugar 2 eggs unbeaten

2 cups sifted cake flour 2/3 cup milk

1 teaspoon soda grated rind of 1/2 lemon

1. Mix cocoa with hot water, add butter, stir until
boiling, add the 1/2 cup sugar. Cook 2 mins. stirring
constantly. Cool until lukewarm.

2. iMeasure the sifted flour, add soda and salt, sift
together three times.

3. Cream the shortening, add sugar and cream together
until smooth. Add eggs one at a time, beating thoroughly.
Add flour mixture alternately with milk, beating until
smooth. Add cocoa mixture and lemon rind.

4, Bake in 2 greased & - 9" layer pans, 350 cdegrees
for about 30 min. Unmould and cool on a cake rack.

Frost with chocolate frosting.
Kathy Marsden
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TUMA OR SALMON CASSEROLE

1/2 1b. tin salmon or tuna and liquid

1/2 cup finely grated cracker crumbs

1/4 finely chopped green pepper (optional) or

1 tablespoon dried chopped parsley

1 small tin tomato paste or 1/2 - 3/4 can undiluted tomat
soup

mashed potatoes (instant if desired)

2 tablespoons dried onion or 1/4 cup chopped frest onien

Miix fish, crumbs, onion, green pepper (or parsley,
with liquid thoroughly and spread in a medium greased
casserole dish. Cover this mixture with tomato paste
(or soup) then add sufficient cold or hot mashed
potatoes to cover tomato paste. No tomato paste should
be visible.
Sprinkle grated cheese on top and cover. Bz%e at 350
degrees for about 45 - 55 minutes. Uncover and brown
top for 5 minutes. lore cheese may also be added to
mashed potatoes as well as sprinkled on top.
Serves 3 = 4.

Mary Drummond

CHINESE PRIED RIC:E

2 tablespoons salad oil 1/2 cup sliced mushrcoms
1 eqq 1/4 cup minced parsley

3 cups long grain rice, cooked and cooled

3 tablespoons soya sauce 3 shallots, chopped

1/4 teaspoon monosodium glutamate

1. Heat salad oil in large 10 - 12" frying pan.
Break egg in pan and stir quickly to cook the egg.
2. Adé the rice and other ingredients. Stir with a
fork over medium heat until it is warmed through.
Serve immediately.

6 servings.

Kathy Mars.len
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BAKED LIMAS WITd. SaUS,.GE

1 box frozen lima beans

pork sausage, sliced, as much as you can fit
around cc.sserole (pork sausage cones in bag-lilze
container, do not use link sausage)

1 large green pepper 2 teaspoons waite
1 teaspoon salt sugar

4 1 ‘tablespoons brown susger 1 can tomato soup

1 Z'— cups tomato juice

Fit sausage slices around the cascerole making
lining, Bring limas to boil, drein and put in
casserola, Add cub up pepper, sucars and salt.
Heat tomato soup and tomato juice and pour. over.
Bake at 350° for two hours coverec.

Hint:Rebaking melies this casserole much better.
Bake two hours required the night before,

refriperate, Before rebaking skim off fat from
savsage. eheet slowly for one hour,

Joyce Hall

PORK CHOPp AuD SPalISs IICE

4~6 pork chops

1 onion sliced

1/2 teaspoon garliec salt

1/3 to 1/2 cup long grained rice
1l can condensed tomato soup

1/4, to 1/2 cup water

Place single layer of pork chops in casserole,
place onion rings over. Sprinkle with rice, then
garlic salt. Spread tomato soup over evenly.
Pour water over. Cover, bake at 350 © 2 - 2%
hours.

Check casserole occasionally making sure rice

is moist. AdC more water if necessary.

Joyce Hall
15a



BAKED DEVILLED ONION HALVLS
(Prep. time 20 mins. Cooking time 35-40 mins.)

3 large onions {about 2 lbs.)

1 teaspoon salt

1/2 cup water

1 can (41/2 oz.) devilled ham

2 teaspoons bottled horseradish

1/2 teaspoon dry mustard

1/2 cup finely crushed cracker crumbs
2 teaspoons dried parsley flakes

2 tablespoons grated Cheddar cheese

Heat oven to hot (400). Peel onions and cut in half
crosswise. Arrange, cut side up in shallow baking pan.
Sprinkle with salt, pour water into pan, cover. Bake
35 mins. or until fork-tender.

Meanwhile combine ham, horseradish, mustard, crgcker
crumbs and parsley. Add salt if needed. Spoon ham
mixture onto onions. Sprinkle with cheese. Bake,
uncovered, 5 minutes, or until cheese is melted.

6 servings.

Judy Davis

STOVIES
(\ Scottish Dish)

8 med. sliced potatoes

2 med. sliced onions

salt and pepper to taste

Sufficient boiling water to cover.

left over cooked meat (any kind) or browned hamburger

Simmer potatoes and onions about 1 hour, stirring
occasionally; add seasoning and meat, continue
simmering 15 - 20 minutes.

Serves 4

Mary Drummond
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SPRIIG C..LOBRC LL

1. cup water 1 siall new onion peeled
1 cup milk 2 sprige mint

1 teaspoon salt 1 cup shelled new peas
dash of pepper 1 tablespoon butter

6 new potatoes scrubbed
6 small new carrots scraped
1 tablespoon flour

1. Combine water and milk and heat to boiling.

2. Add seasonin:s and all vezetables except tne
peus.

3. Siumer 10 minutes, remove mint ard add peas;
continue to cook untll the potatces are tender.

4o «dd the butter and flour creamed together.
Stir until the sauce thiclens slihtly.

Serve with cold sliced haw, Se¢rves -5,

Mary Drimmonc

SHILLLT #iaCiROLT al ) BLLI

1-1' % pounds grounc beef

2 tablespoons oil

1/2 pound macaroni (2 cups uncooked)
1/2 cup minced onion

/2 cup chopped green pepper.

2 o ounce cans tomato sauce

1 cup water

1 tecspoon salt

1/4 teaspoon pepper

1-1.% tablespoons worcestershire sauce

(continued)
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Skillet izcaroni and Beef continued

Brown meat, remove from pan. Brown macaroni
onion and pepper in the fat from meat, adding more
0il if necessary. Return meat to pan, add other
ingredients.,
Cover and simmer for 25 minutes or until macaroni
is tender.
Serves 4 - 6.

Joyce Hall

CHOW MEIN CASSEROLE

1 can concensed cream of mushroom soup

1/4 cup water

2 cups chow mein noodles

1 7 oz. can tuna

1 cup chopped celery

1/3 ~1/2 cup crushed pineapple

1/2 cup chopped eashews, salted or toasted
1/4 cup sauteed onions, chopped fine

dash of pepper

Combine soup and water. Add 1 cup noodles, pineapple,
tuna, celery, nuts, onion, pepper. Toss lightly. Place
in baking dish 10X6X1 1/2 inches. Sprinkle remaining
noodles over top. Bake in moderate oven 375 degrees

for 15 minutes or until thoroughly heated. Garnish
with drained canned mandarin orapnges. If recipe is
doubled use pan 11 1/2 X 7 1/2 X 1 1/2 inches and

bake 25 minutes or until hot.

Serves 4.

Mary Drummond
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CABBAGE ROLLS

2 large chopped Spanish onions
ly large chopped stalks of celery
2 pounds of ground meat (beef or pork,

or combination of both)
2% cups cooked rice (equals 1 package

of Uncle Ben's long grain and wild rice mixture)
2 teaspoons salt
pepper
(optional) dill, garlic, parsley - season to taste
2 cans of tomatoes, tomato juice, or tomato soup
sour cream

1 laorse head of cabbage

(54

1. S3ute chopped onion -and celery in frying pan
until partially cooked.

2. Cook rice according to package directions.

Put onions, celery, rice, and meat in bovl.
Add salt and pepper, plus any other 'seasoning
you may wish to add to mizture and blend
together.

3, Separate whole cabbage leaves and steam until
pliable by placing on rack in minimun of water-—-
takes about three minutes. ifter steaming, cutb
rib off back of leaves until they lie flatb.

L. Spoon one or hiwo tablespoons of mixture on to
one leaf and roll from corner to corner. If
leaf is too large, you may cut it in half.

5. Preheat oven to 3250, In a greased baking dish,
pour some tomatoes or equivalent on the Lottom
and put in first layer of cabage rolls; for each
layer, ternate tomatoes with cabbage rolls.

6. Bake for 1} - 2 hours. Serve plain or with
sour cream. {5-6 people)

7. Leftover cabbage rolls are delicious the next

“day. To reheat, simply pan fry in a little
butter. ’

Carol Strong
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Ground Beef Party Casserole

1 1/2 pounds ground chuck

1/3 cup chopped onion

1 teaspoon worcestershire sauce
1/4 teaspoon pepper

1 teaspoon basil, crumbled

1 teaspoon marjoram, crumbled

3 8 oz. cans tomato sauce

8 oz. noddles, uncooked

1 8 o0z. cream cheese, softened
1 cup creamcd cottage cheese
1/4 cup sour cream

1/3 cup chopped green olives

Brown beef in skillet over medium heat, until lightly
browned. Add onion and cook until tender. Add
seasonings and tomato sauce. Lower heat and continue
cooking on simmer for 5 minutes, stirring occasionally.
Cook noodles according to package directions. Drain
and rinse. Blend cheeses and sour cream. Add

olives to cheese mixture and mix. Spread about 1/2

of the noodles in greased 3 quart casserole dish. Top
with cheese mixture, rest of noodles and then the

meat sauce. Bake at 350 degrees for 30 - 35

minutes, or until bubbly.

Serves 8 - 10,

Joyce Hall

e



CHILI CON CARNE

1 pound minced beef - brown slightly
Add:

onions

1 green pepper chopped

celery chopped ‘

1 can stewed tomatoes

1 can lima beans in tomato sause

1 can kidney beans

salt

1 teaspoon chili povder

Simmer in frying pan 1 hour. -Serve hot. Serves 6
Cathie Laframboise

TUNA CASSEROLE

1 can cream of mushroom soup
1 cup milk

1 cup cheese cubed

6 oz. broad egg noodles
pepper

2 hard boiled eggs masned

1 can tuna

about 10 buttered crackers

Heat soup with milk. Add cheese. Cook egg noodles.
pdd. Add pepper, 2 hard boiled eggs mashed, 1 can
tuna. Sprinkle crackers over top. Bake in large
casserole 350° for 30 minutes. Serve hot. Serves 6-8.

Cathie Laframboise.
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CANADIAN CHOP SUEY

2 strips diced bacon ..1 samll. shredded cabbage
2 green peppers (diced) 3 or 4 stalks of chopped celen
1 large onion (diced) 2 t&l. . cons soy sauce

1 pound cubed round steak 2 tehlespoons molasses

salt and pepper
2 cups tomatoes OR 1 can of tomato juice

Lightly lrcvn bacon. Add onions, peppers and cubed
meat and brown well. Season with salt and pepper.
Place in casserole, add cabbage, celery, sauce,
tomatoes and molasses. = Cover tightly and cook

1 - 1 1/2 hours in 325 degree oven.

Serve with rice.
Serves 4

»

Pat Siddon
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CHILI

1bs. of ground round steak (or hamburger)
bunch of celery chopped

or more large Spanish onions (diced)

or 3 medium sized green DEpPpers (diced)
cans tomatoe soup (10 oz. size)

can whole tomatoes (15 oz. size)

cans tomatoe paste (10 oz. size) - optional
cans red kicney beans (10 oz. size)

1b. mushrooms - optional

teaspoons saltb

teaspoons pepoer

teaspoon rmstard

tablespoons sugar (brown preferably)
teaspoon paprika

oregano, garlic, and cnili powider,
bay leaves (according to taste) .

1.

2.

Saute diced onion until almost cooked.
Remove and place on paper’ towel till all
excess grease is drained off.

Saute meat with celery, green pepper, and
onion on medium temperature. Drain off all
liquid remzining.’ *
Add all spices to the soup and then ada
remeining canned ingredients.

Lfter the meat has been cooked and drained
add it to the sauce mixture (and beans) on
simmer. . '

The chili will improve with longer’ cooking,
but can be served after L hours if desired.
1f mshrooms are used, they should be sauted
separately and placed in the chili two hours
befere being served.

If 2 thinner chill is desired,” water may be
added according to taste in the early simmering
stage.

This recipe will serve eight people.

-19- Carol Strong



CURRY

nedium onion {chozied)

tablespoon fat

cup cooked beef or lawb (diced)

cups viater

carrot, 1 medium potato (diced)

curry powder

1 celery stict, plese of green peprer (chopped)
1/l cup raisins

selt, pnepoer

flour to thicken

ST S ]

Brown onion in fate £dd meat, water, and hard
vegetables. Add selt, medder, and curry vovder
to taste (1-1 1/2 level teaspoons of "Gloir.ood
curry powcer makes a hot curry. If this is an
unaccustoned taste, uvse 1/2-1 teaspoon to start.
Tncrease the quantity from time to time —-- the
hotter the betteri). Simmer for 15 minutes.
;.dd raisins, and soft vegetsbles. Girmer 10 more
minutes. lake a paste with a little cold water
end about 2 tablespoons of flour, stir into
mixture. Cook until thickened (thc texture
shovlcd be that of "pedium® white sauce). OServe
with equal volume of plain vhite rice. Makc

2 servings (simply multiply quantities appro-
nriately for more scrvings) .

Suggestions:

T. .iny firm vegctaoies can be added.

2., The interesting sueet-sovr taste given by
the raisins can be enhanced by adding chopped
fruits svch as apile, orange, pineapple.

3. A traditional table adcition is rango
Coutney (available at most specialty food
cenartments.

&

Jean Surry

19-a
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STUFFED CABBAGE ROLLS

large cabbage leaves

% pounds ground meat (mixture of veal

beef and pork)

teaspoon pepper

Tablespoons salt

teaspoon hot crushed chili peppers
cup cooked rice ’

small onion

egg

teaspoon sage

Tablespoons vegetable oil (for frying)
8 oz. cans tomato sauce

Tablespoon brown sugar

cup water

Tablespoon lemon juice or vinegar

Cover cabbage leaves with boiling
water. Let stand about 5 min.
or until soft. Drain.

Combine next 8 ingredients.

Place equal portions of the meat
mixture in centre of each cabbage
leaf. Fold in sides and roll,
Fasten with toothpicks.,

Brown rolls in hot oil in electric
frying pan (350°)

Pour in tomato sauce.

Combine sugar, water, vinegar (or
lemon juice). Stir into tomato
sauce.

Simmer covered for one hour, basting
occasionally. Serve hot.

Mo C.Laframboise
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SHEPHERD'S PIE

cup cooked lamb

medium onions, boiled
carrots cooked

pound peas cooked
Tablespoons fat
Tablespoons flour

cups milk

teaspoon rosemary

cups mashed sweet potatoes

NN N NN N =

Combine lamb, vegetables, rosemary and a
dash of salt and pepper. MNelt fat in a
saucepan. Remove from stove and blend in
flour smoothly. Add milk. Stir until
thickened., Mix with lamb-vegetable com-
bination and turn into deep baking dish.
Cover with mashed sweet potatoes., Dot
with butter. Bake in 400° oven until top
is brown.

Joanne Hughes

-2l



H ere's a culinary quiz for you to try while you're
waiting for the milk to boil. 27 is tops, counting
one mark for each question. If you score 25 you're
pretty damed smart - if you score 20 you can give
yourself a pat on the back. Below 15 - you never
were the domestic type anywayl

1. Vhat is Salami?
(a) a form of salutation?
(b) a notorious dancer?
(c) a meat produce?
(d) a beverage made from rice?

2. %hat is the difference between
(a) Bouillon ~ Consomme?
(b) French toast - Melba toast?
(c) Devilts food - ingel cake?
(d) French “ressing -~ lizyonnaise?
(e) A gourmet - ! gourmand?
(f) Doughnut - Cruller?

3. What makes
(a) a custard curdle?
(b) a chili hot?
(c) a popover pop?
(d) a lobster blush?

L. What is meant by
(a) Harvard beets?
(b) Hocha icing?
(¢) Floating Island?
(d) Raked Alaska?

5. Can vou recognize these favourite sauces?
(a) Tartare
(b) Jardiniere
(cg Financiere
(d) Yewburg

6. Can you form 2 mental picture of these swank dishes?
(a) Bombe Glacee
(b) Bouillabaisse
Ec) Yapoleon
d) lobster Thermidor _,,_



Te

Do you know what the cook book means
when it asks you to:

(a) saute

(b) Marinate

(c) Braise s

(d) Parboil s

ANSWERS

e

1.

2

in outsized sausage roll, highly

seasoned.

(a) Chief difference is that bouillon is
made from one kind of meat while
consomme is made from two or three
varieties.

(b) French toast is the kind that's
dipped in egg and milk, then pan
fried., bMelba toast is a very thin
slice dried in the oven until brown
and curly.

(¢c) Devil's food is very dark chocolate
cake. Angel cake is light, airy and
very white.

(d) French cressing is an oil and vinegar
mixture blended together. liayonaise
is oil and vinegar emulsified with egg.

(e) A gourmet is a discriminating judge
of food. & gourmand is more interes-
ted in quantity than quality.

(f) The doughnut is the one with the
hole in the middle. Crullers are made
from the same dough but twisted before
cooking.

(a) Too high a temperature or too long
cooking.

(b) Chilies are small pungent-flavoured
pods of a tropical pepper plant.

(c) The high temperature at which popovers
are baked creates enough steam to

blow up the batter.
23 (continued)



ANSwcRS TO CULINARY QUIZ

3.

5.

(d)

(a)

(b)
(c)

(d)

(a)

(b)

—
[¢)
e’

(d)

A live lobster is green. He gets red
in the face, and all over for that
matter when he gets dunked iaboiling
water.,

Diced or sliced cooked beets served in
a vinejar and sugar thickened sauce.

Combination of coffee and chocolate.

A soft custard pudding decorated with
islands of meringue. Often contains
fruit or garnished with jelly oxr jam.

Brick or scoop of ice cream set on slab

of cake, thickly covered with meringue and
popped in a hot oven for 90 seconds by

the clock.

Mayonnaise to which chopped pickles, olive
and sometimes capers have been added.
Served with fish.

Gravy, or brown sauce to which have been
added chopped cooked garden vegetables.

Thin brown gravy flavoured with ketchup
and slices of mushroomes.

A rich white sauce to which egg yolks and

sherry have been added. lkost frequently
used with lobster.

24~



ANSWERS iU CULINARY QUIZ

6. (a) A large mould of ice cream -~ often a melon
mould lined with'one kind of ice cream,
the centre of a contrasting flavour.

(b) Several kinds of fish cooked with white
wine to produce a chowder-like dish.

(c) Sheets of puff pastry with custard cream
filling between, cut in individual portions.
May be served plain, iced or with a dusting
of icing sugar.

(d) Lobster cooked in a rich mushroom sauce
and then piled back into the shell, sprinlked
with grated cheese and browned in the oven
or under the broiler.

7. (a) To fry a very small amount of fat, e.g.
sauteed nushrooms.

(b) To allow meats or vegetables to stand in a
mixture of oil and vinegar (the marinade)
until it seasons the food.

(c) To brown meat or vegetables in a small
amount of fat sand then cook slowly in a
small amount of water in a tightly covered
utensil, Food may be braised on top of
the stove or in the oven.

(d) To cook in boiling water until food is
partially cooked.

25~



AMBROSIA PUDDING

1 pkg. vanilla pudding

2/3 cup orange or pineapple juice
1 cup crushed pineapple

1 cup cream (Whipped)

vanilla wafers

1/2 cup cocoanut (teasted)

Prepare pudding according to directions on package,
using 2/3 cup of fruit juice for the liquid. Add
pineapple. When cool, fold in whipped cream.

Pile in six sherbets. Tuck wafers around sides.
Chill. Top with cocoanut.

Helen Sinclair

RASPBERRY JELL-O ICE CREAM DESSERT
(tremendous for company - a favorite!)

1 regular size pkg. raspberry jello
(not the new large size) .
1 cup boiling water

Dissolve jello thoroughly in hot water. (I some-
times find it necessary to keep this warm over hot
water.) Add 1 pkg. of frozen raspberries thawed only
enough to be able to break them apart, and spoon in
1 pt. (or brick) vanilla ice cream. Stir until
all blended. Put in refrig until set.

Strawberries may also be used with Strawberry
jello.

Joanne Hughes
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CHZRRY DESSERT

1 cop, beaten

1 cup sugar

1 cup flour

1 teaspoon baking powder

1/2 cup milk

3/ cup drained sour cherries (1 can)
1/2 cup cnopoed nuts

Iy teblespoons melted buticr

Combine eggzs, sugar, beking cowder anc flour
alternctely with mille. Stir cherries, nuts, and
butter into this mi ture. Baze & wminutes at 350°
in ca-e pan. .

Sauce for Choiry Jescert:

1/2 cup sugar

1 tablespoon butter

dash salt - S

drzined cherry juice from can

1 tablespoon flour .

Corbine 211 in;recdients ena cook until thickened.
Four over cherry squar“b and tos with vhipped
creain. '

Lois Flagg

VINTILLA pondlCl

21, Campfire or sngelus marshmallows
2 teaspoons vanilla
1 cup milk

1 cup cream, whipped

Heat marshrallows ana 1/L cup of milk in savcepan
over low heat, folding until mixture is smooth.
Remove from heat, add rest of milk, cool and add
vanilla. Gently fold into stiffly whipded cream.
Freeze in refrigerator trays, without stirrin progy

26-a Joanne Hughes



LEJON SPONGE PUDDING

3/4 cup granulated sugar

2 tablespoons melted butter or margarine
3 tablespoons flour -~ level, un51fted

2 egg yolks beaten

1 cup milk

juice of 1 lemon

2 egg whites beaten

‘pinch of salt

Mix melted butter ind sugar, mix in flour.:

Add beaten egg yolks, then milk; acc lemon juice
(also grated lemon rind if desired) Beat egg
whites and salt till stiff. Fold in eqgg whites

to mixture. Pour into buttered baking dish. Set
dish in pan of hot water.

Bake uncovered 45 ninutes to 1 hour at 325 degrees.
iay be baked in inijividual pyrex cups.

Serves 4,
iMary Drummond
0O TaD

2 cups milk (i.calc)

3 egss

l/u cup sugar {or more to tasie)

pinch salt

1 tecspoon vanills

nutmeg

veat e;os, .04 salt vanillapu:ar. Pour into milk
wprinile nutmnes over 1ill:, Put casscrole inte
pan of Lot water. Dake at 350 de:rees for ahout
1 hour or until knife inserted into custard
comes out clean.

Cathie Laframboise



ORANGE~LENCN Clihin

1 envelope unflavoured gelalin :
1 cup reconstituted frozen orange juice
2 egys, separated

1/2 cup sugar

3 tablespoons lemon juice

1 teaspoon grated lemon rind

1 cup cream for whipying

soften gelatin in 1/4 cup of the orange juice

until it dissolves. wemove from heat. Beat egg
yolks with 1/ cup sugar. Stir in gelatin mixture,
then the rersining 3/L cup orange juice, lemon juice
and rind. Chill (stirring often) 50 minutes or

wmtbtil as thick as unbeaten egz whites. Deat egg
whites vntil double in volume. Beat in 1/h cup
sugar, 1 tazblesdoon at a time. old thevhipped cream
ancé meringve into the gelatin mixture. Garnish with
whipoed cream.

Lelen 3inclair

CR=hrY CCCLTAIL DESOuERT

1 can fruit cocktzil (20 ounces)
1 cup quarterec mershmallows (zbout 10)
1 cup sour cream

Drain fruit cocktail; to fruit, add marshmallovis and
sour cream. olend well and allow.to stand over night
in refrigerator. Serve in sherbet glasszes.

Joanne Hughes ' .

DCUBLE-BCILER BUIT2RSCCTCH JREuAD PUDDILG

1 cup brown svgar, packed 1 teaspoon vanilla
i slices buttered bread 1/ teaspoon szlt
2 cups milk 2 eggs

Butter top of double boiler anc put in brovm sugar.

£dd bread cult in cubes. Bcat eggs; add remaining

%g%ggdéggtgoggdagggg ivg¥.the.bread. Set over boiling
J.ois Flacg

i
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LEMON SHOW

1 envelope unflavoured gelatin
1/li cud hot water

1/l cu> lemon juice

1 1/2 cups cold water

1/3 cup granulated sugar

2 teaspoons grated lemon rind
2 stiffly beaten egg whites

Dissolve gelatine in hot weter. ..dd lemon

juice, cold veter , sugar ond grated Jemon rind.
Chill -1l s1i.htly thicliened.. Whip until white
and f1uvffy. Fold in egr vhites ond chill until
firm. Serve with custard savce nede fron the |
egg yolks. (L-6 servings)

Mary Drwmond

LICE FUDDING

2 ears

1/2 cup sugar

1/2 teaspoon salt
2 1/l cups milk

1 teaspoon varilla
2 cups steamed rice
dash nuimeg

Separate ezgs. DJeat yolks and add sugar, salt,
milk, venilla and rice. 3Beat egg whites uatil
stiff ard fold into mixture. Turn into baling
dish and sprinkle with nutmeg. Bake in oven
(350°F) L5 minutes. Serves 6.

tiary Garey
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FRENCH ON THE MENU

Vhen dining out in style the menu can be a bit
of a puzzle. Remember that TABLE D'HCTE means
choice from a set meal at a set price, A LA CARIE
individual choice at individual prices. The
words below are useful; but when in doubt dontt
hesitate to ask the waiter to translate.

Agneau, lamb

Ananas, pineapple

Asperges, asparagus

Bisque dthomard, lobster soup
Bifteck aux pommes, steak and chips
Blanchaille, whitebait

Boeuf, beef

Buffet froid, cold buffet

Cafe, coffee

Les canapes, savouries

Caneton, duckling

Champignons, mushrooms

Choux de Bruxelles, brussels sprouts
Chou-fleur, cauliflower .
Compote de fruit, fruit salad
Consomme, clear soup

Consomme en gelee, jellied-soup (cold consomme)
Creme de tomate, cream of tomato soup
Crepe, a sweet pancake

Demi, half

Entrecote, a cut of sirloin steak
Epinards en branche, spinach leaves
Escalope de veau, thin slice of veal
Escargots, snails

Farci, stuffed

Flanbe, tossed in liqueur and set alight
Toie de veaup calvest! liver

Fraises, strawberries

Frit, fried

Fromage, cheese

Fume, smoked



FRENCH ON THE MENU (continued)

Gateau, cake (also tard, pudding)

Glace, ice-cream

Grille, grilled

Haricots verts, whole long green beans

Homard, lobster

Hors d'oeuvre, mixed dish of small
savoury items

Jambon, ham

Laitue, lettuce

Langue, tongue

Oeuf, egg -

ceuf en cocotte, egg kaked in individual
dishes

Pate maison, the special pate of the
restaurant

Peche, peach

Petits pois, green peas

Poche, poached

Poire, pear

Poisson, fish

Pormes frites, fried potatoes



PINEAPPLE CHICKEN

Iy chicken breasts (2 chickens cut-up 2% 1bs. each)
flour, salt and pepper in a bag

teaspoon powdered ginger

tablespoons butter

cup soy sauce

cup water

tablespoons vinegar (red wine vinegar)

cup brown sugar

can crushed pineapple or pineapple chunks

e AN VTN ol o

Wash and skin the chicken and shake in the bag.

Heat electric frypan to 375° F. and melt butter

wntil bubbly. Rub chicken with ginger and brovm
Pour off any excess butters

Mix soy sauce, water, vinegar, browm sugar and
pineapple Pour over chicken. when steaming turn
control to simmer 115-118°F. Cook about 50 min.
until tender. L servingss

Kathy larsden

CHICKEN CASSEROLE

6 cups cooked chicken

1 tin mushroom soup

1 tin Aunt Martha's chicken a la King
1 cup celery sliced thin

1 cup grated raw carrots

1 cup frogen peas

1 cup onions

Crumbs on the top if desired.

Joanne Hughes



SWIFT!S PREMIUM CHICKEN

1 chicken cut in parts or 4 - 6 pieces

1 cup Bisquick 1/4 teasvoon pepper

2 teaspoons salt 2 teaspoons paprika

1/2 - 3/4 cup margarine (enough to cover bottom of
baking dish sufficiently)

Combine dry ingredients in paper bag., Shake
chicken pieces 1 at a time, coating well, Melt
margarine in large baking dish, Roll underside of
chicien in margarine and tumm over, so that skin
side is down. Bake at 425 degrees for 30 minutes,
Turn so that skin side is upe Roll and cut out
biscuits made with Bisquick, and place inbetween
chicken pieces, Bake for 15 minutes more or until
biscuits are done,

Jdoyce Hall

STUFFED SAUSAGE ROLL

2 pounds bulk sausaze 2 eups bread crumbs
2 cups dice’ raw apples 2 small onion, diced

Pat the sausage on waxed paper into a flat rect-
angular shape about 1/2 inch thick, Mix the apples,
onions and bread crumbs and spread this over meate
Roll like a Jelly Roll, tucking the edges in,

Place in a baking dish and bake in a moderate oves
(3500 F.) until done, about 45 minutes, Serves 6.

Mary Garay
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BARBEQUED SPARERIBS

Brown spareribs under broiler on both sides: N
Make up a sauce of the following ingredients:

, Tablespoons minced onion

1 cup tomatoe puree

3/l cup water

3 Tablespoons vinegar

Tablespoons, Wiorcestershire sauce
1 teaspoon salt

1 teaspoon paprika

% teagpoon chilli powder

k4

4

(3]

teaspoon pepper
teaspoon cinnamon
Dash ground cloves

Bring to a boil and pour over spareribs in
baking pan. Cover and bake at 350° until
done (about 3/4 to 1 hour)e

Gerde Rothe

YORKSHIRE PUDDING

2 eggs

1 teaspoon salt
1-1/3 cup milk

1 cup sifted flour

Beat eggs until very light and add salt and milke.
Beat again. Then add flour gradually and beat
well. Drop batter by spoonfulls into hot sizzling
greased muffin tins or a shallow baking pane Place
<n hot oven 425-450° and bake for 20 minutes
lowering heat a little as the baking proceeds.
Serve with roast beeflll liakes about 1k

1 usually use muffin pans and put about.l tspe
fat from the roast into each pan. ?hen set 1t.
in the oven 2 couple of minutes until the fat is

i t.
bubbling ho Pat Siddon
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GERMAN POT ROAST

4 1b, pot roast 1/2 teaspoon dry mustard
salt and peppexr 1/4 cup lenon juice

1 cup water 1/4 cup vinegar

1 8 oz. can tomato sauce 1/4 cup catsup

3 medium onions, cut up 1 tablespoon worcestershire
2 cloves garlic, minced sauce

2 tablespoons brown sugar dash of hot. pepper

Brown meat slowly and thoroughly in Dutch Oven,
adding a tablespoon or two or fat if necessary.
When brown, salt and pepper both sides oi meat; add
water, tomcto sauce, onions and garlic. Cover and
simmer for two hours, add remaining ingredients;
cover and continue eooking 1 1/2 hours or until.
meat is very tencer, Remove meat to platier, siim
excess fat from gravy. At t.is point you may add
dumplings - which are marvelous cooked in this
gravey.

Good for tpugher cuts of meat.

Morcelle Battle

BAKZD COTTAGE ROLL WITH GRAPSFRULIT

2 pound simoked cottape roll

whole cloves 1 grapefruit
¢innamon brown sugar
1/2 cup gravefruit juice

Cover cottage roll with water; cover, Simmer one
hour, drain, FPlace in baliing psan; insert cloves.
Add grapefruit juice, Bale in mocerate oven (350°)
1 hour, basting every 15 minutes. Cut grepefruit
in eighths; dip in brown suger and cinnamon, Brown
under broiler unit or burner. Use to garhish
cottage roll.

Helen Sinclair
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COD FILLETS IN CORAL SAUCE

2 pounds frozen cod (sole or haddock) fillets
1 teaspoon salt

few grains pepper

1 teaspoon paprika

2 tablespoons lemon juice

1 cup butter, melted

Place fillets in greased baking pan.

Combine remaining ingredients and pour over
fish. Bake in hot over L50°. Allow about
20 minutes cooking time per inch thickness.
A fillet block is usually about 1% inches
thick and requires about 25 minutes cooking.
Tts cdone when fish flakes easily with a fork.

Judy Davis

STUFFED GREEN PEPPEZRS

2 large green peppers .
1 7 ounce tin tuna or salmon

% cup soft bread crumbs

1 egg beaten

1 teaspoon lemon juice

1 tablespoon chopped onion

milk and salt

1 tin tomatoe sauce

Half peppers, take out seeds and membrane
and cook in boiling water 3-5 minutes.

Mix other ingredients and f£ill pepper halves.
Top with bluttered bread crumbs and put in
baking dish. Pour one small tin of tomatoe
sayce in dish and bake for 30 minutes at

3750.

Gerda Rothe



GOLDEL GiICi..N

Pre-heat broiler, Cut a 2 1/2 to 3 pound cliclen

into 8 pieces., Rub each piece with the cut half
of & lewon and sprinkle with a Gash of nutmeg,
Cream 1/4 cup butter with 1 teagpoon each of salt,

dry mustard baprika; 1/2 teaspoon curry and .
clove garilc, crushed,  Spreac the untersice of

each pdiece of chicken with this mixture, 3Iroil 4
inches away from heat, buttered sicde up, until
brown, Turn, spread tie shin side with thae rest
of the butter mixture, Continue to broil, skin
side up until golcden brown ané cooked throush -

in all, about 35 - 40 minutes, Baste once or twice
vith the drippings., Remove from oven and place

chicken pieces on glatter, Cover with foil and
keep at room temperature until ready to serve,

tielen Sinclair

ol S4U0LG LOAE

2 pounds bulk pork sausase
4 cups bread crmbs

L egg

L cup sour crean

Sombine sausage, bread crumbs, slightly beaten egs
and sour cream, Season with paprika.

Pack firmly into loaf pan, Bake in moderate oven
(350 degrees) until done, about 1 1/2 hours,
Serves 6.

’

Mary Garay
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CKISP CVEN-FRISD CHICKAR

2 to 2% pound broiler fryer, cut up
3/l4 cup dairy sour cream

1 Tablespoon lemon Jjuice

1 teaspoon worcestershire sauce

1 teaspoon celery salt

gash pepper, 1 teaspoon salt

% teaspoon paprika

2 cloves garlic, finely chopped

1 cup packaged dry bread crumbs

1. Preneat oven to 350°. Grease a
13 ¥ 9 X 2 inch baking dish. ™ipe
chicken witn damp paper towels.

5 Tn medium bowl, combine Sour crsam with
lziron juice, worcestershire sauce,
celery sait, salt. pepper: naprika
and garlic. mix well.

3, Dip ciicken into sour ¢ream mixoure;
then roll in bread crumbs, coating
completely. -

L. Arrange chicker pieces in baking dish,
bake, uncovered 15-60 minutes or until
chicken is tender and browned.

Carolyn Drewry
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SMOTHERELD CrfCREN

1 envelope chicken noodle soup mix
1 1/2 cups boiling water

1 21/3 - 3 1b, chicken, cut in serving pieces
1/2 cup flour

1 teaspoon salt

1/8 teaspoon pepper.

1/2 cup butter or margerine

1/4 cup minced onion

1 - 4 oz. can sliced mushrooms

2 tablespoons flour

1 cup milk

3 = 4 tablespoons Sherry, if desired

Stir soup mix into boiling water and simmer 7
minutes. Strain, reserve broth. FPlcee noodles
in bottom of large shallow casserole. Combine
1/2 cup flour, salt and pepper. Coat chicken
piecess In skillet, heat half of butter or
margerine, and brown chicken, Arrange in cass-
erole, ieat remaining butter in slillet; saute
onion anc mushrooms about 5 minutess Blénd in
the 2 tablespoons flour, then thesoup stock and
milk, Simmer, stirring until thickened. 4add
sherry. Pour sauce over chicken. Cover and
bake at 325 de;rees for one hour.

Serves 6,
Lois Flagg

MARY!'S BARBL(Uw

Fry 1 pound hamburg, with 1 small-medium onion
chopped fine, till brown. Urain off excess fat,
Add: 1 tablespoon worcestersaire sauce, 1 cup

ketchup or chili sauce (I use 1/2 cup of eac!
1 tablespoon mustard, 2 tablezﬁéons rown su%gr
2 tablespoons vinegar . and l;; cup water. ir,

Simmer until sauce is thickened, Spoon over
toasted hamburg buns.

Joyee Hall
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SWEET AND SOUR SAUCE

For pork or spareribs, lamb chops, etc. or
leftover chicken pieces.

1 clove garlic mashed (optional)
1/2 teaspoon salt
1 jpeaspoon accent (optional)
2 Tablespoons cornstarch
2 Tzblespoons brown sugar
2 Tablespoons soy sauce
1/l cup vinegar - .
1 cup pineapple syrup
1 bouwillon cube dissolved in 3/L cup
boiling water.
Mix all ingredients together. Cock, stirrirg
constantly until transparent. Pour over meat
during last half of cooking time.

Cathie Laframboise
MEAT LOAF

1 pound ground beef

1 onion minced

1/l cup green pepper minced
2 cups bread cubes

1 egg

1/2 can Hunt's tomato sauce
salt and pepper

Mix together thoroughly with hands, foim
into loaf & place in container. Mix .
together and heat: .

[ .

1/2 can tomato sauc

1/2 can vwater

1 .Tablespoon brown sugar

1 Tablespoon prepared mustard
1 Tablespoon vinegar

Pour over meat loaf and bake 1-1% hrs. at L0O°.
Baste often.
Judy Davis



BAKED BEEF ROLL

2 cups ground left-over cooked meat
1 small onion ground. N
1 teaspoon salt

1/l teaspoon pepper
1 teaspoon prepared horseradish

1/h cup leftover gravy _
baking powder biscuit dough i .

e

Combine beef, onion, salt, pepper, horseradish and
gravye. Roll out either packaged or homeémade baking
powder biscuit dough using 2 cups flour as a basis,
into rectangle about 9 by 12 inches. Spread the meat
on the dough and roll up jelly roll fashion pinching
ends together. Place on greased baking sheet, brush
top with milk. Bake in hot oven 1,500 about 25 minutes
or until done. Serve sliced with Spanish sauce,

Mary Drummond

SPANISH SAUCE

1 cup sliced onions

h tablespoons fat

1 ‘bay leaf

1 can no. 2 tomatoes or 23 cups tomato juice
2 whole cloves

2 teaspoons salt

1/2 cup chopped green pepper

dash peprer

HMix above ingredients well and bring to a boil.
Serve with Beef Roll.

Mary Drummond
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HAVBURGER SPECIALS

1 1b. ground beef 1 small onion, minced

32 tablespoons catsup 1 teaspoon salt

2 teaspoons prepared mustard 1/2 cup soft breadcrumbs
1 1/2 ‘teaspoon horseradish 1/4 cup milk

1 1/2 teaspoon Worcestershire sauce

Combine all ingredients. Shape into 4 large (1/2")
of 8 small (1/4") patties. Broil on pan 3" from heat
4 - 6 mins. each side or pan fry.

Kathy Marsden

VEAL STEAK IN OLIVE SAUCE

1 lb. veal steak (1/2")thick) 2 tablespoons brown sugar

1/4 cup flour 1 tablespoon lemon juice

2 tablespoons fat 1 tablespoon chonped onion

2 tablespoons flsur 1 cup water |
1/2 teaspoon salt 1/2 cup chopped pimiento olive

1/2 teaspoon paprika
Sprinkle 1/4 cup flour on both sides veal steak then
brown well in hot fat in heavy skillet ({electric frypan)
Remove meat from pan. Add 2 tablespoons flour and stir
until smooth, than add all remaining ingredients except
the olives., ithen blended return the meat to pan, cover
and simmer in sauce until tender, about 30 mins. Add
olives and cook 3 mins. longer. Serve steak on hot
platter. Pour sauce over top. Garnish with whole
olives,
4 servings.

Kathy iMarsden



Chicken Paddies

slices white bread, trimmed

cup cooked or canned chicken (chopped)
tablespoon grated onion

egg beaten

teaspoon salt

1/4 teaspoon pepper

1 tablespoon chopped parsley

2 tablespoons butter or margarine

P b = = N

Crumble bread between fingers. Mix the bread crumbs,
chicken, onion, egg, salt, pepper, and parsely until
well blended. Shape into 4 - 6 paddies (If you like
a lot of crisp surface, make 6). Melt butter in
skillet, and saute the paddies until browned, on
both sides.

Serve with a fruit sauce, apple or cranberry, or a
mixture of two if desired.

Joanne Hughes

Liver {With Veyetables)

1 pound liver, thinly sliced 2 tablespoons fat
2 cups celery and leaves 2 onions

1 teaspoon salt 6 carrots

2 tablespoons flour 1 cup tomatoes

Chop celery and spread in greased casserole -
sprinkle with a little salt.

Dredge prepared liver in flour, brown in hot fat;
place on top of celery; sprinkle with salt. Add

vegetables, cut in small pieces and rest of sait.
Cover bake at 350 degrees for one hour,

Joanne Hughes
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TCURTIZRE (Pork Pie)

1 pound minced pork _

1 onion cut up in smell pieces
1/2 teaspoon dry mustard

salt and pepper

1/8 teaspoon clove

1/2 clove garlic pressed

Cook pork with onions clove and garlic, mustard, salt
and pepper until meat is well done along with 1/2 cup
of water at low heat. Simmer 30 minutes.

Make up pie crust, add meat mixture and bake in LOCCF
oven until pie crust is cooked (20-25 njnvies)
Suggestion: Serve with pickled beets. Add clove and
garlic to taste.

. Colombe Lafrance

PATE de FCIT GHAS

1 1b. chicken livers cinnarorn

HP sauce garlic
French's mustard tobasco

clove butter (melted)
nuimeg onion juice

This recipe has not given proportions to the spices
as it is made to each ones taste -~ a dash of each
ingredient increasing if desired to your taste.

Cut as much fat off the livers as possible, then boil
until cooked. Drain off water and with fork mash the
liver to a uniform paste. lielt a good tablespoon of
butter and pour over the chicken liver. Mix well., Add
spices and let it sit to room temperature for 1/2 hour.
Take out of fridge 1/2 hour before serving. ust not be¢
cold. Suggestion: Serve with fresh bread and red wine.

Colombe Lafrance
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Barbecue Sauce
(for spareribe, roast pork etc.)

2 medium onions diced

1 can tomato soup

3/4 cup water

2 tablespoons Worchestershire sauce
1 teaspoon salt

3 tablespoons vinegar

1/8 teaspoon cloves

1/4 teaspoon black pepper

1 teaspoon paprika

1 teaspoon chili powder

1/2 teaspoon garlic salt (or to taste)
1/2 teaspoon crushed chili pep

1/4 teaspoon cinnamon

Combine all ingredients in saucepan. Bring to a
boil and simmer for at least 1/2 hour (longer
improves flavour.) Use to baste meats during last
3/4 hour of baking time. Serve with meat during
meal,

Cathie Laframboise
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PIZZA BITS -
(supper Qr cocktail snacks)

1/2 cup chopped, pitted ripe olives
1/2 cup drained canned tomatoes

1 cup grated cheddar cheese

pinch oregano

dash garlic salt

7 bread slices

Do ahead, if desired: In small bowl, blend olives with
tocmatoes, cheese, oregano and garlic salt. Refrigerate
until needec.

About 30 min. before serving: Heat oven to 400 degrees.
Toast bread, butter and %then spread with cheese mixture.
Bake 12 = 14 minutes or until cheese is metled.

To serve: Cut each slice into 4. Serve immediately
Makes 23.

Kathy iMarsden



LO0T ¥ IT o Toa

10 cups boiling water
10 teaba_s

15 cloves

& beaspoon cinnaion
i cups sugar

1 cup lemon juice

2/3 cup orange juice
6 orance slices

Your boiling water over tea. u(d cloves anxd
cinnauon. Cover and let sieep for 5 mimvtes,
Ltrein tea., add s ar aad citrus juices. ueat
to just below Boilin. Serve hoti with 5 cartwueel
slice of orange. Serves 12.

Jucy wavis
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VARRIED WOMAN'S CAKE

1 pound of truz love

1 pound of perfect trust and confidence

1 pound of chearfulness

a pinch of unselfishness

a sprinkle of interest in all your husband does

Method:
Mix all these well with an unlimited amount of
0il of Smypathy. Put into a tin of contentment,
Spice with a loving-kindness,
and bake well all your life.

Mary Drummond
From the original by
Canon a Wallis

Rector of St. Lukes Anglican
Church, Edmonton, Alberta.

20=



DGE
2 cups brown sugar
1/2 cup milk
vanilla (1 teaspoon or more to taste)
pinch of salt
2 tablespoons butter

Mix and heat first four ingredients in saucepar,
stirring constantly. When a drop of the mixtuie will
form a hard ball in hot water, remove from heat,

add butter, and beat until firm enough to hold

shape. Pour into well greased plate. Cool 5 nin., Cut
into squares.

Cathie Laframboise
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IARSHRALLOW LIML CHIFFON PIE

Dissolve a 3 oz. pkg. lime-flovoured selatin in 1

cup boiling water, Combine 2 bealen eggy yolis, 1/3
cup sugar, . cup lemon juice and i tsp. salt. Stir
over very low hest until sli:htly thickened, IRemove
from heat; blend in selatin., Chill until slijhtly
thick., Beat 2 cgr waites to soft pediise Crudually
beut in 1/3 cup susar, fold into gelatia with 2 cups

minicture narsnmellows. rour in 9-in. balec pactry
1

suell; sprinkle on i cu. .laled cocount. Chill
until firui.

nelen Sinclair

JaM BUNS

cups flour

tablespoois supar

cup butter or rargarine
tsp. bakiang powcer
teaspoon salt.

WM

1. mix the cbove ingredients lil:e pastry.

2, xdd 1 e;z, 1 teaspoon vanilla and 2 tablespoons
to & cup milk.

3. Roll out like pastry.

4. Cut in 3 inch squares and put in muffin tins.

5. .Gd lteaspoon to 1 tablespoon jam into each
square., Fold corners over,

6. Bake in a quiclk oven until brownec.

Pat Siddon



APPLE CHEISE CRULB PIE

(Prep. time 30 min. Baking time: 34~40 min.)

2 cans (13 1h. each) pie apples
1 tablespoon flour

2/3 cup sugar

1% teagpoons cinnamon

-+ teaspoofi nutumég

w Cup mar-arine

1/3 cup brown sugar

l; cups all-purpoce flour
Confectioner's sugar

1 unboled 9" Checse rastry Crust
4 cup shredded cheese

Set oven at hot (400). Combine apples, 1
tablespoon flour, sujur, cinnamon and nutmeg,
Spoon mixture into Cheese pastry crust; press
Gown gently, sprinkle with shredded cheese.

For crumb topping: Blend marjarine, brown
sugar and ly cups flour with fingers until
crubs are foruec. Sgrinkle on apples, evenly.
Balke 35 - 40 mins or until pastry and crumbs
are goluen brown. If cruabs brown too rapidly,
cover with circle of foil.

Cool, dust generously with confectionerts sugar.

Judy lavis

CHEESE PAST«Y CRUST

For something different in apple pie.
1 recipe plain pastry (double crust)
1/3 cup grated sharp cheese

1 1/3 Tablespoon butter

liake one recipe of plain pastry. Roll out to F in.
thickness. GSprinkle with grated sharp cheese (not
packaged.) Dot with butter. Roll up like jelly roll,
fold ends into centre; fold again in middle & roll out.
Finish pie as usual.

43



CHEESE CAKE

1 1/4 cups Graham cracker crumbs
1/4 cup melted butter or margarine
1/4 cup granulated sugar

1 package instant Lemon pudding

2 cups milk

1 8 oz. package cream cheese

Combine graham crackers, butter and sugar thoroughly.
Reserve 1/4 cup of mixture for top.
Line a 9" pie plate with mixture and bake 5 = 7
minutes at 350 degrees.
Beat instant pudding and milk accordlng t0 directions
on package. Beat in cream cheese. Fill crust.
Sprinkle top with remaining cracker mixture.
Refrigerate.
Serves 6 - 8.

Maxy Drummcnd

CHEESE CAKE

Crust: 1/4 cup melted butter

2 tablespoons sugar

1 cup graham cracker crumbs
Combine and sprinkle 1/4 cup crumbs on sides of well
buttered 9" pan. Pat rest on bottom.

Filling:l lb. cottage cheese (sieved)

1 lb. cream cheese

1 pt. sour cream and 1/3 cup melted butter
1 1/2 teaspoon grated lemon rind
1 1/2 teaspoon grated orange rind
1 1/2 cups sugar

4 eggs

1/2 teaspoon salt

1/4 teaspoon vanilla

3 tablespoons cornstarch

3 tablespoons flour

(continued)



Cheese Cake continued

Cream cheeses until light and fluffy (high speed on
mixer). Gradually beat in 1 1/2 cups sugar, then the
eggs one at a time, then rinds and vanilla. Mix
cornstarch, flour and salt together and add to mixture.
Add 1/3 cup melted butter and the sour cream. Pour
into prepared pan. 3ake at 325 degrees for 1 1/4 hour.
Turn off the heat anl leave the cake in the oven o
cool for 2 hours.

Glaze:

Dissolve 1/2 pkg. strawberry jello in 1/2
cup boiling water. Add 1/2 cup cherry juice. Chill
until thickened. Spread 172 - 1 cup cherries over
cake, Pour over glaze.

lathy Marsden

BUTTERS JOTCH ICE CREAM PIE

1 cup milk

1 pt. vanilla ice cream

1 regular size package Jello instant pudding, butterscoitch
1 8 - 9" graham cracker pie shell

1. Blend milk and ice cream together lightly in a bowl.
2. Add pudding mix ani beat until well mixed. (1 min.)
3. Chill until set ani serve with whipped cream.

6 - 8 servimgs.

Kathy tarsden
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PEACHES 'N CREAM PIE

Pre-~heat aoven to 425 degrees. Prepare urbaked 9-inch
pie shell using 1/2 envelope of ionarch Fie Crust Mix,
following easy directions on box. (Save other 1/2

for later.) Beat until smooth 2 tablespoons pre-
sifted soft wheat flour, 1/2 cup granulated sugar, 1/2
cup thick dairy sour cream, 1 tablespoon of grated
lemon rind. Drain 2 ,15-ounce cans of peaches, halves.
Arrange in pie shell, rounded side down. Cover with
cream mixture. Blend remaining half envelope of
Monarch Pie Crust Mix with 1/2 cup brown sugar.
Sprinkle over pie. Bake in pre~heated oven for 15
minutes; reduce temperature to 350 degrees and

bake additional 15 minutes. Garnish with sliced
peaches. Serve warm of cold

Caroline Drevzy
PASTRY
2 double Pies

1 1b. lard

6 cups flour

- generous - 1/2 cup)

2 teaspoons baking powder
1 egg whip

ilake 3/4 cup enough water
2 tablespoons vinegar

2 teaspoons salt

Joanne Hughes
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FRENCH FRUIT PIE

Melt 36 marshmellows in a double boiler with 1/2 cup
milk. Let stand until cool. Drain one can of fruit
coctail and add to melted marshmallow mixture. Be
sure the marshmallow mixture is well cooled. ¥hip
1/2 cup of cream until fimm. Add the cream to the

xed fruit and marsimallows. Pour into a graham
wafer crust. Chill until ready to serve.

Colombe Lafrance
RATILIN PIE

1 cup large raisins -
1 cup milk

1 %gg white sugar

1 1espoon flour

2 egg yolks

2 egg whites

3 teaspoons sugar

Gover raisins with water and bring to a boil,

-Dredn ené add milk, lMix together white sugar
and flour, add to raisins and milk mixture
and cook 3 ~ 5 minutes, Beag g yolks and
add to mixture, cooking uhtil %gic o Cool
and pour into baked shell, Beat egg whites
adding 3 teaspoohs sugar, put on top of pie.
Bake until meringue is nice afid brown.

Helen Sinclair
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BEVERLY!S Ik

(very quick lemon cheesecale)

1 8 oz. packace cream cheese (room temperature)
2 cups milk

1 package Jell-o Lemon Instant Pudding

Graham cracker pie crust J" or 9" pie plate

1.

Break up the crcam cheese with a fork and
stir until very soft.

Blend in 2 cups will:, very _radually at first.
add lewon instant pucding.

Pour into 8 or 9" crust.

Sprinkle some crumbs on top.

Chill

hathy Marscen
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PEGAN PIE

v Yicht corm Syind

gs, slightly beaten .
teaspocn salt

aspoon vénilla

cup sugar .

2 tablespoons margarine, melte
1 cup pecans, halves or chopped
1 unbaked 9 inch pastry shell

C
eg
e

1,
3
1/8
1t
1

¥ix all ingredients for filling, adding pecans
last. iour into pastry shell and bake in lOOOF
oven for 15 minutes; reduce heat’ to 3509F and
bake 35-40 minutes longer. Then pecan pie is
done, outer edges should be set, center slightly
soft.

Judy Davis

FRENCH SILK CHCCCLATE rIE

Cream well 1/2 cup butter and 3/L cup sugar.

Blend in 1 square (1 ounce) chocolate melted and
cooled and 1 teaspoon vanilla. 4dd 2 eggs one

at a time, beating S minutes after each addition
(use medium speed with clectric mixer). Turn in-
to cooled baked pie shell. ~hill 1-2 hours before
serving. Top with vhipped cream and walnuts

if desired.

Joyce Hall
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FIVE-IN-ONE SALAD

cup manderin orange slices
cup pineapple chunks

cup shredded cocconut

cup minature mershmallows
cup sour cream

PR N ol et

Toss together anc let stand until ready to serve.
Preferable make this salad the day before.
Delicious®

Judy Davis

CARROT PINEAPPLE SALAD

Drain 1 20 oz. cen crushed pineapple. Add
enough water to the juice to make 11/2 cups
liquid.
Heat the juice to boiling point and add 1 pkg.
lemon jello.
Stir well.
Add: 1/2 cup sugar

1/4 tep. salt

2 tablespoons lemon juice
Chill until thickened.

Add: drained pineapple
1 cup grated carrot

Fold in 1/2 cup whipped cream.

Place in fridge to set.

Pat Siddon



STRAWBEFRRY PIN:AFPLs vhleD

1 15-ounce can crushed pineapple
1 package frozen strawberries
1 package strawberry jello

Heat crushed pineapple to boil, Remove from heat
and stir in jello to dissolve. 2dd thaved straw-
berries. Pour into mold. Vhen serving mix

1 small carton of sour cream with sugar to taste
and tint light pink with red food colouring.
Serve with jello mold.

Joyce liall

QUICK TCRAPFLL J.wlY SLLLD

2 cuus tomato juice

1 packege 2pple-flavoured jelly powder
1 tablespoon cider vinegar

1 tablespoon tomato ketchup

Heat 1 cup tomato juice to boiling. Frour over
jelly powder znd stir until dissolved. Add
vinegar, ketchup and remaining towato juice.
Chill until set. Ummold on crisp lettuce and
garnish as desired.

Helen Sinclair

FRULT SAlkli o ITH CRuAT. DRESSING

1 cup creamed cottage cheese
1/2 cup sour cream

2 tablespoons lemon juice

2 tablespoons sugar

1/ teaspoon salt

1/h teaspoon almond e:tract
1/Lh cup toasted simonds.

Beat cheese until creany, stir in remaining

ingredients. Drain canned fruit, arrange in

lettuce cups, top with dressing & almonds.
Joyce Hall
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JELLIED SALAD

1 3/4 cups boiling water
1 pkg. lime jello

4 tablespoons vinegar
1/3 teaspoon salt

1 heaping teaspoon sugar

Mix jello and boiling water. Add vinegar, salt
and sugar.
Chill until thickened.

Add: 1/4 cup fresh peas (may omit)
1/4 cup chopped celery
1/4 cup grated carrot
3/4 cup cabbage.

Place in fridge to set.

Pat Siddon

TOMATO DRESSING

In a jar, combine one 8 oz. can seasoned tomato sauce,
2 tablespoons tarragon vinegar, lteaspoon onion juice,
1 teaspoon worc. sauce, and 1/2 teaspoon each salt,
dill seed and basil. 3hake. Chill.

( 5 calories per tablespoon.)

Judy Davis



CUCUMBER VaLVeT SALAD

1 package lemon flavoured gelatin
1 cup hot water

1 teaspoon grated onion

1 tablespoon lemon juice

salt and pepper .

1/2 pint sour cream .

1 cup diced cucumber ﬂ

1 cup diced celery

Dissolve lemon zelatin in hot water. Add onion,
lemon juice, salt and peppers Allow to cool,
add sour cresm and blend well. Add chopped
cucumber and celery, Pour into greased 1 quart
ring mold or 6 individual molds. Serve on

salad greense.

Joanne Hughes
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GREEN JELLO SALAD

1 pkg. lime jello

1/2 1b, Beaumert creamed cheese (or cottage cheese) soft
1/2 to 3/4 cup crushed pineapple tidbits

1 cup pineapple juice

3/4 cup boiling water.

Dissolve jello in 3/4 cup boiling water. Add
softened cheese. Beat until lumps disappear.

Add pineapple juice and crushed pineapple. Allow
to cool. Refrigerate until firm. Serve with roast
chicken for a refreshing summer salad.

Cathie Laframboise
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PARTY SANDWICH LOAE

The party sandwich loaf is a complement
to tea and it is much less tedious to prepare
than numerous small sandwiches. One slice
of loaf is equal to several small sandwiches.
A loaf of bread makes about 12 servings and'
it should be day-old bread. Here are a few
variations for filling the slices - but you
can design your own if you prefer.

Fillings:

1. Chopped olives and nuts with enough
mayonnaise to moisten.

2. Chopped egg and chopped bacon mixed
with mayonnaise.

3. Minced ham, chicken, salmon, lobster or
crabmeat with mayonnaise.

4. One layer of slices tomatoes and lettuce.

5. Finely chopped almonds and celery with
mayonnaise to moisten.

6. Tuna fish and minced crisp bacon
moistened vith chili sauce.

7, Chopped ham, peanut butter and chopped
pickles combined.

Here are three basic fillings:

Olive Filling: 1/2 cup stuffed olives, chopped
1/2 cup walnuts, chopped
1/4 cup mayonnaise

Ham Filling: 1/4 1b. cooked, ham, chopped
1/2 tsp. prepared horseradish
1/4 cup mayonnaise

Egg Filling: 2  hard cooked eggs
1/2 cup chopped celery

(continued)
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(Party Sandwich Loaf)

(Filling) (egg)
2 thsp. chopped parsley
2 1/2 tbsp. mayonnaise
1 tsp. prepared mustard
1/8 tsp. salt

Icing:

3 30z. pkgs. cream cheese

5 oz. jar sharp cheddar cheese spread
3 tbsp. milk

1/4 1b. butter

gherkins, pickles, stuffed olives

Prepare three fillings and frosting in
separate bowls. Place loaf of day-old
bread on board. Slice off rounded top
with bread knife, then cut off all crusts.
Cut lengthwise into four even slices.
Place one slice on a serving platter and spread
with butter or margarine.

Spread first slice with olive-nut mixture.
Butter and place second slice of bread on
first one. Cover second slice with egg
salad mixture. Repeat process with third
slice, spreading with butter, then ham
filling. Butter last slice of bread and
place on top, buttered side down. Frost
entire loaf with cheese mixture icing,
decorate with gherkins, olives or whatever
you like,

Judy Davis



Guewiois SCULFLL

4 tablespoons butter

4 teblespoons flour

1, cups hot milk

5 teasgoon salit

pound cicese

e;ss, separated

. teke crea. sauce of butter, flour, .ill,

cnd salt,

2. lnen sarce is t.ick «a suicoth recove fiom
neat and add -y pound diced ¢.cese. Oiir
uatil clhecse is wclted.

3. Liir in 6 be.ten e yolks

4e beav e;, wiites until stiff. Gentl fold into
checse nixture.

5. our into a lur_e ;rcased casscrole and bake

4 aouws at 325¢.
6. T.is awount scrves ubout 5 peoyle.

o OG-

Pat Siddon

Cotabroim LG UL ITLL

1/4 cup raw rice or 3 cup packaged precooked
2 tablespoons mar arine

3 tablesgoons flour

3/4 cup nilk

~ Pound processed American cheese

4 egzs - separated

& teas,oon salt

dash cayenne pegper

1. lake crean sauce of margarine, flovr and ::ilk,
o} N : A
~+ ©»lice cheese into sauce and cook until .clted,

(continuec)



\Cheese-rice Souffle)

3e

To ey yoiks add selt wnd cayenne. _eat
with fork, add slowly to cheesc mixiture
stirring coanstantly. .leizove frou heut.
Gently fold cookec rice ianto cheese mixture.
veut epy wiites until stiif. Geatly fold
cheese wixture into whitcs. lurn into
srecsed 1 quart casscrole.

Balle 40 minutcs at 325°, Lexve at once.
~e LO 00V pee.. in oven or it will iall!

Juéy bavis



GLAZD BELTS WITH CRUMBLED BLUE CHEESE

2 bunches beets {4 c. sliced) 1/4 tsp. cinnamon

1/3 cup sugar 1/2 cup vinegar
1/% tspn. salt 2 tbspns. water
2 tspns. cornstaxch 2 tbspns butter

1/2 cup crumbled blue cheese

Scrub beets but do not peel. Cut off tops.
Boil about 40 min. Drain, cool, skin, and slice.
Combine sugar, salt, cornstarch and cinnamon in
small saucepan. Stir in vinegar and water. Cook
and stir until mixture is clear and bubbling.
Stir in butter. Pour over sliced beets and toss
to coat well. Just before serving sprinkle with
cheese,

Judy Davis

CORN DISH
(very inexpensive-good if hubby likes combinations)

1. Grease casserole dish

Ingredients
potatoes salt and pepper
hamburger can of Creamed corn
onions

2. Slice a layer of potatoes

3. Spread approx. 1/2 lb. hamburger over top.

4. Add salt and pepper and onions over hamburger.

5. Slice another layer of potatoes.

6. Add crea med corn over last layer of potatoes.
Rinse can and add the water (Approx. 1/4 of tin)

7. Cover -~ takes approx. 1 hour.

The amount of potatoes and hamburger depends upon
the size of the casserole dish.

Joanne Hughes



BAKED STUFFED POTATOES

Wash and scrub potatoes. Bake at 450 F until soft
(about 1 hr.) Cut a circle from broad side of each
potato, scoop out potato into a bowl, mash with
a fork, add butter, milk, salt, pepper, beat until
creamy. Pile back into potato shells, sprinkle
with paprika or grated cheese. Place in oven at
400 F. until heated through and browned about
20 min.

Judy Davis

SPINACH 3 CELERY CASSEROLE

(Prep. time 20 min. Cooking time 20 min.)

2 pkg. (10 oz. each) frozen chopped spinach.

2 1/2 cups thinly sliced celery, (including tops)
1 cup water

1 teaspoon salt

3 tablespoons butter

1/4 teaspoon salt, 1/4 teaspoon pepper

1 tablespoon flour

1/2 cup light cream

2 teaspoons bottled horeeradish

1 tablespoon grated Parmesan cheese

Cook spinach as directed. Drain well. Combine celery,
water, and lteaspoon salt in saucepan. Cover and cook
rapidly for 5 mins. Remove cover, cook until liquid is
almost absorbed. Add butter, 1/4 teaspoon salt and
pepper. Blend flour and cream until smooth, add to
celery. Stir until sauce is thick and just begins to
bubble; stir in spinach and horseradish.
Pour into buttered 1 1/2 quart casserole; sprinkle with
cheese.
Bake in mod. oven (375) 20 minutes.
Makes 6 servings.

Judy Davis
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CORN FRITTERS

1 cup canned cream style corn
1 cup flour

3/L teaspoon salt

Dash of pepper

1 1/2 teaspoon baking powder
1/2 tablespoon melted butter

1 egg

6ift dry ingredients and add to corn. Add butter
and beaten egg. Beat all together and fry by
spoonful on a hot well greased griddle or drop in-
not fat 375°. Drain on unglazed paper and serve
at once. ilakes 9 fritters. oServes L = 6.

Judy Davis

GREEN BEANS IN CASS:ROLE
(Tor bulfet style dinner)
li cans Jr. Green Beans
i jars chili sauce
6 onions

1. Saute onions until soft

2. Add chili until hot and

3. Add drained green beans

L. otew for 3 to L hours

5. Place in casserole and serve as hot puffet
vegetable.

>

Cathie Laframboise



CCFFEE CLXs

1 1/2 cup sifted flour

1/2 cup sugar

2 tablespoons baking powder

1/2 teaspoon salt

1 egz

2/3 cup milk

3 tablespoons liquid vegetable oil
crushed pineapple or canned cherries

Sift flqur, sugar, baking powder and salt.together,
Beat egg and add milk and shortening. Stir %iquids
into dry ingredients. kix only enough teo dampen

2ll the flour (should be s1ightly lurpy). ~Sour into
greased 9 X 9 inch pan. Spoon on 1/2 to 1 cup

crushed pineapple or cherries. SoHrinkle crumd topping
over all. Bake‘LZSOF for 20-25 minutes. Test with
fork.

Topping:

2 tablespoons butter

2 tablespoons sugar

1/l cup sifted flour

1/2 teaspoon nutmeg or cinnamon
cherry and walnut pieces

Crean butter «nd sugar together. Add flour and
nutmeg. Sorinkle over battor before baking. when
cake is done, decorate with cherries and nuts.

Cathie Lalramboise
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PunliUT BUTTezdl DRELD

1 egg

1/2 cup sugar (white)

1/2 cup smooth-style pesnut butter
2 tablespoons soft butter

1 cup milk

2 cups sifted all purpose flour

2 teaspoons baking powder

1/2 teaspoon salt

lest oven to 350°F. Grease loaf pan 10 X 33 X 25 in.
Combine egg, sugar, peamut buttcr and butter in borl
and beat to blend tloroughly. fdd milk. .ift flour,
baking powder and salt together into mizture and
stir just to blend. OSpoon batier inte urenercd pan
and baice 15 minutes or until toothplcik stuck in the
center comes out clean. Cool before servinge. .
1OTE: This is terrific with butter and jellye.

T vould suggest you make this the first time
according to eract directions. Hovever, if you rrefer
a stronger peanut flavour you could ada a tablespoon
or so more peanut butier.

¥ary Druwmmond

ENGLIOH CRUKPLTS

13 1 1/2 cups luke warm vater vith 1/2 tzespoon
each of salt and.sugar and 1 teashoon nelted butter. .
Dissolve 1/l yeast cakc in this mixture. Iuto this
stir enouvgh flour to malie a very stiff vatter. Beat
10 minutes adding enou,h luie varm milk to make
batter just stiff enough to pour. Grease shallow
muffin rings and place them on a soapstone griddle
or 2 heavy aluminum griddle. Pour the batter into
the ringe to the depth of 1/l inch. Bake in slow
oven 3500F not turning wntil brotm on under side,
then turn for just a few minutes.

Vary Garay
59



INDEX

BREADS

Coffee Cake and Topping e « o o o fe e o s Sg
Ehglish Crmpets e o o‘ o o o o s o o o e o S

Peanut Butter Bread o e o o oo e o e o8 58

CAKES, COOKIES AND FROSTINGS

AlmndsliCeS...ouoo.--oon.o2"'3,
Apple Crumb CaKee o o o o o o o o o o o o 11
APTicOot Bars o o o s o o o o o o o s o s e 5
Banana CaXe o o o o ¢ o o o
BananaCakelets..............6
Bu‘bterICing..'. 0’0626 "0%e & o o o & o o 1

e o o & & ¢ o o l

Caramel Frosting o« ¢ ¢ ¢ ¢ ¢ ¢ ¢ o o o o o
Cheese COOKIES” « ¢ o o ¢ ¢ 6 ¢ ¢ ¢ « ¢ & li-a
Chipits Crunchies ¢ « ¢ 5 ¢ ¢ ¢ o ¢ ¢ o o o S=a
Chocolate Trosting « « ¢ ¢ « ¢ & ¢ ¢« o o o 1
Chocolate Graham SQUATES - « « « ¢ ¢ ¢ 2 o o -1-a:
Chocolate Mayonaise Cake: ¢ ¢ « « ¢ & ¢ o 3~a
Chocolate Oatmeal Cookies s ¢ ¢ & ¢ o o o o 11
Chocolate ROLL: o ¢ o o o & o s o 8 & & & ¢ 9.
Christmas(bokieS....a........9
Cocoa Fudgeé Cake o o o o 5 3 8 3 ¢ o o o o i
Cocoanut Creams o« « « s & » o 5 s » o« 3 o » 1l=a
CoOKIES o o o s & 5 3 3 5 o s o ¢ o e s o o 3
Crisp Catmeal Cookies &+ 3 & & ¢ ¢ & % & o S-a
FreShApp].eCake .2.'.‘.‘........10
Ginny's Frosting « o« o o o o o 5 o o % ¢ @ 1-3
Greham Wafer SQUATES o o o o ¢ o o o o % % ¢ho
Grarldlmther’s Pound Cake e o o o o o o o » h"‘a
Hotl.-iilkCake'...'.-...'.-..... 6
Lemon Pudding Cake o o o o o o o o o o o o 3-a
Lemon Supreme Special o o o o o 0 0 0 0 e o 2-2
lolasses Sugar Cookies o o o o ¢ o o o o @ 12
New York Special Squares s o s o o o o o L



CAKES, CCOKIES AND FROSTINGS (continued)

Pecan Party oticks « ¢ o o &

Pineapple Squares
Pineapple Squares

Real Butter Cake .
Shortbread
Snickerdoodles o
Spicy Cupcokes o &
Upside Dowm Cake. .

CASSERCLES AND SUPPER

3
L e ° .®

Jueen Elizabeth Cake o o o &

.
*
*

DISHES

‘e "8 e @ e

Baked Devilled énioh Haives.,

Baked Limas with Sausage

Cabbage RO11S o e. ¢ o o. o

Canadian Chop. Suey
Chicken Fried Rice.
Chili L L ] [ ] a: O, @ [ ]

Chili Con Camrmne. . ..
Chow iein Casserole

CUrry o o o o o, 0.

.,

. e o, &

Ground Beef Party. Casscrole
Liver with Vegelables. . ., .
Iary's Barbeque. ¢ « o o o o
Pork Chops and Spanish Rice

Shepherd!s Pie

Skillet Macarpni and Beef
Spring Casserples « « o o
StOViesS o o 6.6 ¢ o o 6.
Stuffed Cabbage Rolls .. o, .
Tuna CasSSCTOLE o « o o o » o o s o o o o 18
Tuna or Salmon Casserplee, e o o o o, 0 o o 15

e o o o o o

s ® » o o o & o & s e o ¢ e v o
i A . M i

.

* L]
s L] L]

% s 4 © ® @

‘e

® e @ ©® o © ¢ © © & o o ° 8 o
« L) N s -

<

-

-

® o o © ® o ® o © o @ s o ° o o o %
S S c e Pa—

-

v

e & o o

e & & 9 e ® @ & o o © 8 o & s o %N
© . s A . e «

o
°

® e © e ¢ o © @& @ © & o o & & © 0 e
. . e ¢ s
%

¢« 6 @« @ ® o © o o » o

CULB\TARYQUIZ:..;;.....,‘......

6-2a

16
15-a
17
18-a
15
19
18
16-a
19-a
17~-a
36-a
3li=a

.15-a |

21

16-a, 16-b
16-a

16

20

22-25



DESSERTS

Ambrosia Pudding .« « o ¢ ¢ o o o o
Cherry DeSSeTt o o o o o ¢ o o o o
Creamy Cocktail Dessert . .« o s e

® ees @

.

26
26-a

27=a

Custa.rd.. ) t'_. 0‘0 ...-..v. ] . L [ . [ ] ® 2?1'
Double Boiler Butterscotch Bread Pudding

LemonSno‘W,,,,....._...
Lemon Sponge Pudding « ¢ « o o . o
Orange Lemon Cream ¢ o o o ¢ o o o
Raspberry Jell-o Ice Creanm Dessert
Rice Pudding o« ¢« o o o o o 0 o o e

FRENCH O THE MENU o o o o o o o +o

MEAT, FISH AWD POULTRY

Baked Beef Roll with Spanish Sauce

Baked Cottage Roll with Grapefrait .
Barbeque SaUCE o s o o o o o o 0 o 0
Barbequed Sparcribse o » o o e e o o
Chicken Cassercle .« o o o o o o o o
Chicken PaddiesS o o o o o o o o o o
Cod Fillets in Coral Sauce « « « + -«
Crisp Oven-Fried Chicken « + « . e
Curry‘..-.............
German Pot Roast « o« o ¢ o o o . o s
Golden ChiCKen o o o o 8 o s o o o o
Hamburger Specials o o o o o o o o o
Hungarian Sausage Loaf o « o o o o
Liver with Vegetables « ¢ o o o o o
Mary's Barbeque o ¢ o o o o o e o0
iceb 10af o o« 0 o e 6 e e 0 o o e e
Pate de Foie Gras o« ¢ o o o o o o @
Pineapple Chicken =« e o o ¢ o o o o

e o o ® ® ®© o @ s o & 8’0 o e o o o

. - N .
L) L] * L] L] L] L] . L] * L] L] L ]

27-a
28-a
27
27-a
26
28-a

29-30

35-a
32-a
37-a
32
31
36-a

"33
"3k

19-a
32-8
33~-a
36
33-a
36=a
32
35°

37

31



SALADS

Carro‘l‘f-Pineapple Salad ¢« ¢ ¢ ¢ ¢ o ¢ ¢ s ¢ o o ,.l8
Cucumber Velvet Salad o « o ¢ o o« o o o o o o h9-a
Five=in-one Sa.lad e« o o e 6 e 8 e o o 8 s o @ ,J.B
Fruit Salad with Cream Dressing o « « « « o o hB-a

Green Jell-0 5212d « o s ¢ s o o s o o o o o« 50
Jellied 5a1ad o « « o o o o o s o s o o o o o U9
“uick Tomapple Jelly Salad « « o o o o o o o o LB-a
strawberry Pineapple Salad « « o o o o o o o o L8-a
Tomato DYeSSing « « o o o o o o o o o o o o o LI

SANDWICH FILLINGS

Party S m d‘ﬂich Loaf . L d * * . L) . L] L L L L] L ] 51’ 52

SOUFFLE

CheeseSouffle................53
Cheese-Rice Sou.ffle s e o e ®© ® o & o & & o3 SB-Sh

VEGETABLES

Baked Stuffed Potatoes « o « o o o o o o o » « 56
COXTL DiSH o o« o o o o o o o s o o o o s o o o 55
Corn FTitterS o o o o o o o o s o o s o o o o BOF
Glazed Beets with Crumbled Blue Cheese « « « o 55
Green Beans in CasSerole « o « « o o o o o o 57
Spinach andCelery Casserole « « o « o o o o o 56




1.

2.

3.

Te

8.
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DO YOU KNOW?

Conversation should be (continued, discontinued)

on an elevator.

Candles used as a centerpiece should be

(10-12 inches, 1h~16 inches) above the table.

How many candles should be used as a center-

piece?

Emily ‘ost says the best way to eat corn
on the cob is (2, 3, L) rows at the time.

The method of eating spaghetti by winding
it on a fork held against a spoon is
(correct, incorrect).

I% is (correct, incorrect) to sop gravy
with bread.

The centre fold of the tablecloth should
follow a straight line (across, down) the
length of the table with the ridge {up,
dOWn) .

Lace or embroidered cloths should display
two, one, or no creases.

A damask or lace tablecloth should fall
over the end of the table (6 to 8 inches,
12 to 15 inches, 20 to 28 inches).
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