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 APPETIZERS £ BEVERAGES
MY KITCHEN
Of all the places in the house The one I like the best Is the corner of the kitchen Where the window faces west.
The brown bread's gently rising and the soup a-bubbling slow The cookies look inviting All cooling row on row.
It's never in the parlor Though the lamps are brightly lit But always in the kitchen My neighbors like to sit.
FRIENDSHIP TEA  -  Marie Allday
4 pkg. orange Tang 4 pkg. lemon Tang 1/2 c, Neste'a
1 tsp. ground cloves
2 tsp. Cinnamon
Mix together well and store in glass jar.  Use 1 large tablespoon to each cup of hot water.
FRUIT PUNCH - Clara Harrington
2 (48 oz.) tins unsweetened pineapple juice 

2/3 c. lime juice
2 large bottles Ginger Ale
2 2/3 c. orange juice        

2 large bottles carbonated water

1 1/3 c. lemon juice                       
3 or 4 oranges
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Mix all liquids and decorate with thin orange slices.  Add ice when ready to serve.  Serves approximately 25 people. -  

CREAM ONIQN DIP Sharon Benoit
1/3 c. dairy sour cream
1/3 c. mayonnaise
1 tbsp. dry onion soup mix
Mix all ingredients thoroughly. Makes about 2/3 cup.
Refrigerate at least 1 hour.

CURRY DIP FOR RAW VEGETABLES - M. Irene Peverill
1 c. Miracle Whip
2 tbsp. chili sauce

2 tbsp. vinegar
1 tbsp. onion powder 

1 tsp. garlic powder 

1 tbsp. curry powder
Mix all ingredients well and chill. Keep in refrigerator Serve with mixed raw vegetables, cut in small pieces. Especially good with raw cauliflower and
BARBECUE DIP - Bertha MacKenzie
1 c. creamed cottage cheese
1/2 c. barbecue sauce or chili sauce
2 tbsp. horseradish sauce
Put all ingredients into a blender.  Cover.  Press button 5 Blend for 15 seconds.  Chill 2 hours.  Yield 1 cup.
CHEESE BALLS - Josephine P. Craig, President
1 c. butter
2 c. grated cheddar cheese 

2 c. flour
1/4 tsp. Tabasco sauce 

1/2 tsp. Salt 

1 tsp. paprika
Mix all together.  Roll in small balls.  Bake on cookie sheet at 400°F. for 10 minutes.  Serve hot as an hors d'ouvres.
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CREAMY CRABMEAT IN TOAST CUPS  -  Joan Bisson
2 loaves thin-sliced firm textured white bread
1 c. melted butter or margarine
3 tbsp. butter or margarine 1/4 c. flour
1 1/2 c. milk
1 c. shredded cheddar cheese
1 (7 oz.) can crabmeat
1 tbsp. minced green onion
1 tsp. grated lemon rind
1 tbsp. lemon juice
2 tbsp. minced parsley
1 tsp. Worcestershire sauce 

1 tsp. prepared mustard 

Dash of salt and pepper
Cut rounds from slices of bread using 2 3/4 inch cutter. Brush rounds on both sides with melted butter.  Press into cupcake pan cups.  Bake at 450°F. for 5 minutes or until golden brown.  (Makes approximately 36 toasted cups.]  Melt 3 tablespoons butter in medium sized saucepan; stir in flour and cook until bubbly (about 1 minute).  Stir in milk and cook until thickened.  Stir in cheese until melted.  Flake crabmeat and add to sauce with remaining ingredients.  Fill each toast cup with 1 tablespoon of mixture.  To freeze, freeze on cookie sheet until solid, then freeze in airtight container up to three months.  To serve, bake frozen cups at 400°F. for 15 minutes or until piping hot.
VEGETABLE DIP - Eva Stewart
1 1/2 c. sour cream
1 c. mayonnaise
2 tsp. dill weed
1 tsp. celery salt
Mix together well. Chill and raw vegetables.
1 tsp. garlic powder 1 tsp. lemon juice 1 tsp. curry powder
2 hours.  Serve with celery sticks
CHEESE DIP - Jean Merritt, Past President
1 large pkg. cream cheese, softened
1 tsp. finely grated onion
1/2 tsp. salt
1/4 c. milk or coffee cream, approximately
Beat ingredients until smooth and soft as warm butter. 

Put in serving bowl and place in refrigerator.
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TUNA SPREAD - Dorothy Cooke
1 (7 oz.) can tuna, flaked 1 medium onion, chopped 1 tsp. lemon juice Salt and pepper to taste
1/2 c. celery, diced
1 c. grated cheddar cheese
1 c. Mayonnaise
Mix all ingredients and chill.  Can be used in sandwiches, hot or cold.  When hot, place on burger buns and top with cheese slices and place under broiler.
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SALADS & DRESSINGS, SOUPS $ SAUCES
HOW TO TELL WHEN YOU'RE OVER THE HILL-Submitted by Helen Forbes
Everything hurts, and what doesn't hurt doesn't work. 

You need your glasses to find your glasses. Your back goes out more than you do.
Your little black book contains only names that end in "M.D." You have too much room in the house and not enough in your

medicine cabinet.
Your children begin to look middle-aged. The policemen look too young to be policemen. The little gray-haired woman you help across the street is

your wife. You can't take yes for an answer.
CARROT SALAD - Carol Collins
2 Ib. carrots, sliced                   1 large onion, sliced
1 large green pepper, sliced     1 can tomato soup
1 c. sugar                                          1 c. oil
1/2 c. vinegar                                 1 tsp. dry mustard
1 tsp. salt                                        1/2 tsp. Pepper
Cook carrots in boiling salted water until just barely done. Drain and cool.  Add green pepper and onions.  Combine soup, oil, sugar, vinegar, mustard, salt and pepper.  Blend thoroughly.  Pour over carrots, toss lightly and marinate overnight .
VEGETABLE SALAD - Karen Craig
1 to 2 heads cauliflower             2 to 3 stalks celery
1 to 2 baskets cherry torna-       2 cans mushrooms
Toes                                                  
 1 (8 oz.) bottle Italian
1 bunch broccoli with stems           dressing
Cut 3 to 4 carrots in small       Drained pitted black olives
Strips 

1 bunch chopped green onions
Cut all vegetables into bite-size pieces except cherry tomatoes which should be left whole.  Place all ingredients in plastic bowl.  Pour dressing over vegetables.  Then cover. Refrigerate for 24 hours, turning frequently.
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COLE SLAW - Sylvia Muise
1   cabbage, shredded, medium
1   chopped onion
1   green pepper, optional
1   large carrot, shredded
3/4 c. white sugar or 1 tbsp
plus 1 tsp. sweetener 1 1/2 tsp. salt 1/2 c. vegetable oil 1 c. white vinegar
Boil sugar or sweetener, salt, oil and vinegar for 5 minutes, pour over shredded cabbage, etc., while hot.  Let stand to cool.  Put in a large sealed container for 25 hours.  Unseal and pour off juice.  Keep refrigerated.  This will last for 2 weeks, kept in an airtight container.  Great for parties and summertime.
COLE SLAW - Josephine Craig, President
6 c. cabbage, shredded 

2 onions, shredded 

2 carrots, shredded 

1 c. celery, shredded 

Pour 1/2 cup sugar over the above.
Boil:
1 c. salad oil
1 c. white vinegar
1 c. white sugar
1 tsp. salt
1 tsp. celery seed
Pour over the shredded cabbage, etc., and set to cool Will keep one month under refrigeration.
24 HOUR CABBAGE SALAD - Cathy Shephard
3 c. shredded cabbage
1/4 c. green pepper, shredded
1/4 c. onion, shredded
1/4 c. carrot, shredded
1/2 c. sugar
1/2 c. Vinegar 

3/4 tsp. mustard seed 

3/4 tsp. celery seed 

1/2 tsp. salt
Stir together sugar, vinegar, mustard seed, celery seed, and salt until sugar is dissolved.  In airtight container mix vegetables together.  Pour liquid mixture over vegetables, toss well.  Cover and chill at least 24 hours.  Drain off dressing before serving.
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THREE BEAN SALAD  -  Millie Revels
1 (1 Ib.) can French style green beans, drained

1 (1 Ib.) can wax beans, drained

1 (1 Ib.) can red kidney beans, drained

1/2 c. chopped green onions

1/4 c. snipped parsley 

1 (8 oz.J bottle Italian salad dressing

1 tbsp. sugar

2 cloves garlic, crushed 

Crisp lettuce
Combine beans, onions and parsley in large bowl.  Combine dressing, sugar and garlic; pour over bean mixture and toss. Cover; refrigerate at least 3 hours, stirring occasionally. Just before serving, remove bean mixture with slotted spoon to lettuce-lined salad bowl. Yields 5 to 6 servings.
KIDNEY BEAN BOWL - Millie Revels
1  (15 oz.) can kidney beans, drained 

1/4 c. salad dressing or mayonnaise

1/2 c. sliced celery

2 tbsp. chopped onion

1 c. diced unpeeled apple 

1/3 c. diced process Americancheese 

Lettuce
Combine beans, celery, onion, 1/4 teaspoon salt and dash pepper.  Add salad dressing.  Cover; chill.  Stir in apple and cheese.  Serve in lettuce-lined bowl.  Serves 8.
SWEET AND SOUR SAUCE -Mrs. (Therese) Martin, Past President 1/2 c. cut sweet pickles or
pickled relish 

1/4 tsp. Pepper 

1 tsp. salt
Garlic, onion, pickle juice, if desired
1 c. vinegar
1/4 c. white sugar
1/4 c. brown sugar
1 c. tomato ketchup 

1/2 c. cold water
2 tsp. cornstarch or flour

Bring all ingredients to a boil.  Cook until thickened. Exceptionally good with spareribs!
You really have insomnia if you can't sleep when it's time to get up,
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CAROLINA COLESLAW - Mrs. Peter (Therese) Martin,Past President

Dressing: 

1 c. Sugar 

1 tsp. Salt 

1 tsp. dry mustard 

1 tsp. celery seed 

1 c. cider vinegar 

2/3 c. vegetable oil
Cabbage, shredded
Onion, Spanish or Bermuda
Carrot, shredded
Celery, optional
Red and green pepper, diced
Dressing continued: Mix ingredients and bring to a boil. Stir until sugar has dissolved. Pour over salad and toss well. Cool and refrigerate.
COLD SPAGHETTI SALAD - Barbara Higgins
3 c. cabbage, shredded 1 green pepper, sliced
1 carrot, shredded
2 to 3 tomatoes, chopped small
3 to 4 c. cold chopped spaghetti
1 c. Parmesan cheese 1 finely chopped onion
1 tbsp. Italian spice
2 tbsp. oil
2 tbsp. Vinegar
Mix together all vegetables and spaghetti. Toss while adding spice, oil and vinegar. Add cheese last - or just before serving. Toss again.
CARROT AND GREEN PEPPER SALAD - Sheila Stevens

Carrots, cut lengthwise 

Cook 3 minutes, bring to a boil. 

Green peppers, raw 

Onion rings, raw 

Mix together:
1/2 c. tomato soup 

1/4 c. Sugar 

1/3 c. Vinegar 

1/2 c. Oil 

2 tsp. dry mustard 

1/4 tsp. Pepper 

1/2 tsp. Salt
Mix and pour over vegetables.  Let marinate overnight (or at least 4 hours).
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PUMPKIN SURPRISE FOR TWO - Delores Seattle
4 oz. cooked or canned pumpkin 

1/2 c. evaporated milk Sweeten to taste 

1/4 tsp. pumpkin pie spice
Combine all ingredients in baking dish and bake approximately 1 hour at 350°F.
CLAM SALAD FOR ONE - Delores Beattie
4 oz. drained, canned                   2 tsp. sugar
minced clams  (reserve             1/4 tsp. dry mustard
2 tbsp. juice)                              1/2 tsp. salt
1/4 c. lemon juice                         1/8 tsp. pepper
1/4 c. tomato juice                       Salad greens
Combine all ingredients except salad greens in a large glass jar.  Shake well and chill.  Serve on crisp salad greens.
RAW VEGETABLE MARINADE - Delores Beattie
1 c. mayonnaise                                1 tsp. salt
1 c. sour cream                                1/2 tsp. pepper
2 tbsp. minced onion          1/2 c. chopped parsley
1 large clove garlic, minced  1 tbsp. prepared mustard
Combine all ingredients.  Mix well and refrigerate.
CORN CHOWDER - Clara Harrington
2 medium sized potatoes
2 medium sized onions 

1/2 can cream style corn
3 c. Milk
Peel and cube potatoes.  Cut onions in small bits.  Cover with water and cook until tender.  (Make sure not too much water remains.)  Add corn and milk.  Heat and add pepper and salt and 1/4 cup of butter.  Serves 3.

9

PUMPKIN SURPRISE FOR TWO - Delores Beattie
4 oz. cooked or canned pumpkin 1/2 c. evaporated milk Sweeten to taste 1/4 tsp. pumpkin pie spice
Combine all ingredients in baking dish and bake approximately 1 hour at 350°F.
CLAM SALAD FOR ONE - Delores Beattie
4 oz. drained, canned
minced darns  (reserve
2 tbsp. juice) 1/4 c. lemon juice 1/4 c, tomato juice
2 tsp. sugar
1/4 tsp. dry mustard
1/2 tsp. salt
1/8 tsp. pepper
Salad greens
Combine all ingredients except salad greens in a large glass j ar.  Shake well and chi11.  Serve on crisp salad greens.
RAW VEGETABLE MARINADE - Delores Beattie
1 c. mayonnaise
1 c. sour cream
2 tbsp. minced onion
1 tsp. salt
1/2 tsp. pepper
1/2 c. chopped parsley
1 large clove garlic, minced 1 tbsp. prepared mustard Combine all ingredients.  Mix well and refrigerate.
CORN CHOWDER - Clara Harrington
2 medium sized potatoes
2 medium sized onions 1/2 can cream style corn
3 c. Milk
Peel and cube potatoes.  Cut onions in small bits.  Cover with water and cook until tender.  (Make sure not too much
I  water remains.)  Add corn and milk.  Heat and add pepper and salt and 1/4 cup of butter.  Serves 3.
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SUMMER FISH CHOWDER - Rosalie Wills, Past President
1 large onion,  chopped (1 cup)
3 tbsp. butter or margarine 

1 (1 Lb.) pkg. frozen cod fillets or other fish
1  (10 oz.) pkg. frozen peas
2 c. water
2 tsp. salt
1/4 tsp. thyme, crumbled
1  (5 oz.) can lobster meat
2 cans baby clams
1 (1 Lb.) can cream style corn 1 large can evaporated milk Chopped parsley
Saute onions in butter or margarine until soft.  Add frozen fish, peas, water, salt and pepper and thyme.  Cover, heat to boiling, then simmer, breaking fish into large flakes as it thaws (15 minutes).  While fish simmers, drain lobster; remove bone tissue if any, then cut meat into large pieces. Stir into fish mixture in kettle with clams and broth, corn and evaporated milk.  Heat slowly just to boil.  Ladle into heated soup bowls and sprinkle with chopped parsley.
FRUIT DRESSING - Bertha MacKenzie
3 oz. pkg. cream cheese 1/4 c. orange juice 1/4 c. crushed pineapple 1/4 c. lemon juice
1/4 c. sugar
1/4 tsp. salt
1 thin slice orange peel
1/4 c. heavy cream
Put all ingredients into blender.  Cover.  Press button 6 for 15 seconds.  Flash blend if cheese becomes lodged under blade.  Blend 10 seconds longer for a creamier effect. Yield 3/4 cup.  Serve over fruit salad or crisp garden vegetables.
CARROT SALAD - Celeste Hamilton
2 Lb. carrots
1 large onion
1 large green pepper
Sauce:
1 c. white sugar
3/4 c. vinegar
1/2 c. salad oil
1 (10 oz.) tomato soup
1 tsp. Worcestershire sauce
1 tsp. mustard
Salt and pepper
Cook sliced carrots and drain.  Add onion and green pepper Mix all sauce ingredients.  Cook until thickened and pour over vegetables.  May be eaten hot or cold.
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Sour Cream Substitute - Bertha MacKenzie

1/4 c. water or milk
8 oz. creamed cottage cheese

1 tbsp. lemon juice

1/4 tsp. Salt

Low calorie.  Put all ingredients into blender. Cover. Press button 5.  Blend for 30 seconds. Flash blend until creamy. Yield 1 cup. Use as you would regular sour cream A sprig of parsley may be added when blending if wanted to use on baked potato.

LIME JELLO - Carol-Ann Woodrow
1 small pkg. lime Jello

1 c. hot water

2 tbsp. chopped olives 2 tbsp. green onions 12 oz. cottage cheese

2 tbsp. shredded carrot 2 tbsp. chopped celery 1/2 c. Miracle Whip 1/2 c. milk 2 tbsp. lemon juice

Add hot water to Jello powder, add the remaining ingredients.  Put in fridge to set.

BEAN SALAD - Monica Creber
1 can green beans 

1 can yellow beans 

1 can lima beans 

1 can kidney beans 

 onion, sliced or bite sizes

1 green pepper, chopped

3/4 c. white sugar

1/2 c. oil

1/2 c. vinegar

Salt and pepper to taste

Toss all together and let stand at least 2 hours before serving. This will keep in refrigerator for 2 to 3 weeks (If you find there is too much liquid, you can drain some of the liquid from the beans.  Kidney beans without the sauce is better for this recipe.)
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SPINACH SALAD - Mona Bateman
1 pkg. spinach
1 c. sliced mushrooms
Green onions, chopped
1/4 c. lemon juice
1/2 c. oil
1/2 tsp. salt
1/4 tsp. pepper
2 cloves garlic, crushed
1/4 tsp. dry mustard
1/4 tsp. Tabasco
2 egg yolks
Place spinach, washed and vein removed, in large bowl; add mushrooms and onions.  Mix in the other ingredients well and pour over spinach.  Bacon bits may be added before serving.
DELICIOUS APPLE SALAD - Mary Reeves
3 c. (750 mL) unpeeled apples
1 tbsp. (15 mL) lemon juice 

1 c. (250 mL) small marsh-mallows
1 c. (250 mL) chopped celery 

1/4 c. (60 mL) cut up pecans or walnuts 

Mayonnaise 

Lettuce
Sprinkle apples when diced, with lemon juice.  Add marshmallows, celery and nuts.  Add enough mayonnaise to moisten, and toss lightly.  Serve on lettuce.  For decorative effect, garnish salad with thin slices of unpeeled apples.
SOUR CREAM AND APPLE COLESLAW - Carol Collins
1 1/2 c. dairy sour cream
2 egg yolks
2 tbsp. lemon juice
3 tbsp. prepared horseradish drained
1/4 tsp. paprika
1 tsp. sugar
1 tsp. salt
2 qt. (2 Lb.) finely shredded green cabbage
1 c. cubed, unpared tart red apples

Mix sour cream and egg yolks in medium bowl.  Add rest of ingredients, except cabbage and apple; mix well.  Pour dressing over cabbage and apple; toss until well coated. Refrigerate at least 30 minutes.  Makes 6 to 8 servings.
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Old age i-s like everything else.  To make a success of it you've got to start young.

CRAZY QUILT SALAD - Josephine Craig, President
1 (19 oz.) can green string
beans 1 (19 oz.) can yellow
string beans
1 (15 oz.) can lima beans 

1 (15 oz.) can kidney beans 

1 large onion, sliced thin
1 green pepper, chopped 

1/3 c. white sugar 

1/4 c. cooking oil 

1/2 c. white vinegar 

1 tsp. Salt 

1 tsp. Pepper
Put in order given and let stand 2 or more hours or overnight .
THREE BEAN SALAD  -  Dorothy Maybe
1 (14 oz.) can red kidney beans
1 (14 oz.) can green beans 

1 (14 oz.) can waxed beans 

1 c. chopped celery 

1 c. green pepper, chopped
1/2 c chopped onions

3/4 c white sugar
1/2 c. white vinegar 

1/4 c. vegetable oil 

1 tsp. Salt
Drain beans well.  Combine beans, celery, onion and pepper Shake together oil, sugar, vinegar and salt.  Pour over vegetables.  Chill several hours or overnight.  Drain before serving.  Serves 8 to 10 people.
AIOLI  (FOR BEEF FONDUE)  - Jean Merritt, Past President
1 c. mayonnaise
1/2 tsp. dry mustard
1 clove garlic
1 lemon, juice and rind
1 tsp. salt
1/4 chopped onions 

3 branches parsley
Saute onions in a bit of butter.  Add remaining ingredients and remove from heat.  Top with parsley.  Dip cooked beef into sauce and enjoy.
To keep your marriage brimming^ With love in the loving oup3 Whenever you 're wrong, admit it; Whenever you're right, shut up.
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SWEET N SOUR MUSTARD SAUCE - Carmel MacPhee
1/2 c. granulated sugar
1 to 2 tbsp. dry mustard 

1/2 c. white vinegar
2 eggs, well beaten 

1 tbsp. butter
Combine sugar and mustard in heavy saucepan or top part of double boiler.  Stir in vinegar and eggs.  Cook over low heat, stirring constantly until thickened.  Remove from heat and blend in butter.  Serve warm.  If you prefer a hot sauce, use larger amount of mustard.
ZUCCHINI PUREE - Rita O'Toole, Past President
1 large onion, chopped
2 tbsp. margarine
2 chicken Oxo cubes
2 c. boiling water
4 c. diced unpeeled zucchini
1/2 tsp. salt
1/2 tsp. salt
Dash pepper
1/4 c. parsley leaves
In saucepan saute onion in margarine.  Add other ingredients except parsley.  Cook until zucchini is tender.  Carefully pour into blender (small amounts at a time).  Add parsley and blend on high speed until smooth.  Serve this soup hot or cold.
CARROT SALAD - Marie Casey
1 Lb. carrots, sliced,
cooked 8 minutes 

1 medium onion, thinly sliced 

1 medium green pepper, cut in strips
Beat:
1/2 can tomato soup
1/2 tsp. salt
1/2 c. sugar
1/3 c. vinegar
1/2 tsp. dry mustard
1/2 c. salad oil
1/4 tsp. pepper
Pour mixture over carrots.  Cool.  Refrigerate.  Will keep 2 to 3 weeks
_
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CORNED BEEF SALAD  -  Daisy MacQuilkin                                                 • ;
2 tbsp. Knox's gelatin                

 1 small green and red pepper,chopped 

1/4 c. cold water      

 1 1/2 c. tomato juice                   

4 hard boiled eggs, chopped
Small pkg. lemon Jello                 
1 c. celery, chopped fine
1 c. corn beef (1 tin]                  
1 tbsp. minced onion         

1 tsp. lemon juice                        

1/4 c. Miracle Whip           

1/2 tsp. Salt
Stir 2 tablespoons gelatin in 1/4 cup cold water, set aside for 3 minutes.  Meanwhile heat (not boil) 1 1/2 cups tomato juice, then add the gelatin and stir in the Jello.  Blend well.  Place in large bowl and chill until it starts to thicken at the edges.  Add the chopped beef, lemon, salt, peppers, eggs, celery and onion.  When all is mixed together stir in 1/4 of Miracle Whip (or less).  Place in jelly mold. Place in fridge for at least 3 hours.  Sauce for salad is a  blend of 1/2 cup Miracle Whip, 1/4 cup ketchup, 1 teaspoon vinegar, 2 teaspoons sugar, few grains of salt.       

SAUERKRAUT SALAD - Mrs. Dorothy Maybe
1 qt. sauerkraut, drained           Boil together:                                    
1 c. chopped onion                         1 c. sugar
1 c. shredded carrots                   1/3 c. salad oil                                
1 c. diced celery                           1/3 c. vinegar                                         
1 c. green peppers
Let cool, pour over vegetables and kraut.  Let stand 24      

hours.  Keep in fridge in covered bowl.                                                
FRENCH ONION SOUP - Kathy Goodall                                                     
4 c. sliced onions                                                                                           
1/4 c. chopped celery and parsley                                                           
4 c. chicken broth or bouillon
1/2 clove garlic                                                                                              
Toasted bread cubes                                                                                       
Grated Parmesan cheese
Saute onion slices on low heat in covered pan for 30 minutes until golden brown.  Place all ingredients in blender and blend thoroughly.  Pour into saucepan and heat.  Serve very hot.  Place toasted bread cubes on each portion and garnish with Parmesan cheese to taste.  Serves 4 to 6 people.     
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PINEAPPLE CHEESE SALAD - Genevieve Ranson
1 pkg. lime jelly powder 

1 c. boiling water 

3/4 c. pineapple juice 

1 c. drained crushed pineapple
1/2 c. chopped celery 

1/2 c. sliced olives
1   c. peeled, diced cucumber
1   pkg. lemon jelly powder
1   c. boiling water
1   (8 oz.) pkg. creamed cottage cheese
1 c. whipped cream
2 tbsp. Mayonnaise
Dissolve lime jelly powder in 1 cup boiling water. Add pineapple juice.  Chill until almost set.  Stir in the crushed pineapple, celery, olives and cucumbers.  Turn into a greased 8x12 inch oblong dish.  Set in the refrigerator until firm. Dissolve lemon jelly powder in 1 cup boiling water.  Add cheese that has been mashed well.  Cool mixture.  Fold in whipped cream and mayonnaise.  Pour over first layer and i'. turn to fridge until firm.  Cut in squares and serve on lettuce.  Serves 12.
SPLIT PEA SOUP - Marga Cote
2 c. split peas 

1 qt. cold water 

1 large onion 

4 tbsp. butter
2 tbsp. Flour 

2 c. Milk 

2 tsp. Salt 

Pepper to taste
Sort out peas, wash, soak in cold water overnight.  In morning add 1 quart cold water to this.  Add onion, cover, simmer for 1 1/2 hours.  Press peas and onion through sieve and save all liquid.  Blend fat and flour, add milk and stir until thickened.  Mix with pea pulp and liquid.  Season and serve hot.  Great on a cold wintery day.
OLD FASHIONED COOKED DRESSING - Josephine Craig, President
Sift into a double boiler top or a small heavy saucepan all of the following:
`

1 tsp. mustard
2 tsp. sugar
Few grains cayenne 

2 tbsp. flour Stir in slowly.
1 egg or 2 egg yolks
2 tbsp. Butter 

3/4 c. Milk 

1/4 c. Vinegar
Stir and cook over boiling water or over low heat until slightly thick.  Cool.  Use for fruit and vegetable salads.
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MAIN DISHES
NEVER LET YESTERDAY USE UP TODAY.
A FRIEND IS:
A push when you are stopped,
A word when you are lonely,
A guide when you are searching,
A smile when you are sad,
A song when you are glad.
"Friendship doubles our joy and divides our grief.
RAPPIE PIE - Dorothy Durocher
10  10lb. potatoes
1 (3 lb.) chicken or rabbit
1 lb. stew beef
6 onions
Salt and pepper to taste
1/4 Lb. salt pork
Cut up chicken or rabbit, chop 4 onions up fine.  Add stew beef and salt and pepper.  Bring to a boil in about 12 to 14 cups water, then let simmer until meat is tender.  Remove meat from broth and remove bones.  Set aside.  Peel potatoes, wash, grate and squeeze out water.  Break up dry potatoes into tiny pieces in a large bowl.  Add 2 chopped onions, salt, pepper.  Add broth which is boiling a little at the time until mixture is soft but not runny.  Place a layer of potato mixture in a 10x13x3 inch greased pan.  Add a layer of meat, top with the rest of potato mixture.  Add pieces of salt pork.  Bake at 350°F. for two hours.  Let cool about 20 minutes before cutting.  Serve hot with butter.
ITALIAN MEAT LOAF - Linda Johnson
2 Lb. lean ground beef                 1 (8 oz.) tin tomato sauce
1/2 c. chopped onion                     1/2 tsp. oregano
1 tsp. salt                                       Mozzarella cheese slices, cut
1/4 tsp. pepper                                   in strips
1/2 c. bread crumbs
Continued next page 19
Combine all ingredients except cheese slices.  Press into rectangle on a piece of waxed paper.  Lay cheese slices and roll like a jelly roll.  Close ends.  Place in loaf pan and bake 1 hour at 350°F.  During last 20 minutes, pour off any excess fat and place additional cheese slices on top to melt.
SWISS STEAK - Sheila Stevens (For slow cookers)
2 Lb. (1 kg.) round steak 1/4 c. plain flour
2 tsp. dry mustard
1 1/2 tsp. salt
1/2 tsp. black pepper
3 tbsp. butter
2 1/2 tbsp. oil
1 medium onion, minced
2 medium carrots, grated 2 stalks celery, chopped
1 lb. (500 g.) tomatos, chopped
2 tbsp. Worcestershire sauce
3 tsp. brown sugar
Cut steak into 6 equal portions.  Mix together the flour, mustard, salt and pepper.  Coat steak thoroughly with this flour mixture.  Brown the steak in half the butter and oil. Put the steaks in crockery pot.  Heat the remaining butter and oil and saute the onion, carrots and celery until the onion is transparent.  Add the tomatoes, Worcestershire sauce and brown sugar.  Cook for 3 minutes.  Pour vegetables over meat with liquid and cook, covered on LOW for 8 hours.
CHEESEBURGER PIE - Diane L. Maclntyre
1 pie crust
1 lb. ground beef
1 tsp. salt
1/2 tsp. oregano
1/4 tsp. pepper
1/2 c. dry bread crumbs
1 (8 oz.) can tomato sauce 

1/4 c. chopped onion 

1/4 c. green pepper Cheese topping 

1/2 c. chili sauce
Heat oven to 425°F.  Prepare pastry for 9-inch one crust pie.  In medium skillet, cook and stir meat until brown. Drain off fat.  Stir in salt, oregano, pepper, crumbs and 1/2 cup of the tomato sauce, the onion and green pepper. Turn into pastry lined pan.  Spread cheese topping over filling.  Bake about 30 minutes.  Cut into wedges.  Stir together remaining tomato sauce and the chili sauce.  

6 to 8 servings.
Continued next page
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Cheese Topping;  1 egg, 1/4 cup milk, 1/2 teaspoon each salt, dry mustard and Worcestershire sauce, 2 cups shredded natural cheddar cheese (about 8 ounces).  Beat eggs and milk, stir in seasonings and cheese.
SAUCY SKILLET MEAT BALLS - Carmel MacPhee
1 1/2 lb. ground beef
1 c. crushed Ritz crackers
(28)
1/2 c. uncooked rice 

1/2 c. chopped onion 

1 tsp. Salt 

1/2 tsp. garlic powder
1/4 tsp. pepper
1 c. water
1 (10 oz.) can beef broth
1 (10 02.) can tomato soup
1 c. water or red wine
Pinch of thyme, parsley
Crumbled bay leaf
Mix together the beef, crumbs, rice, onion, seasonings and water.  Shape into 2 inch meat balls; should make about 32. Mixture is very soft.  In large skillet brown meat balls lightly in a little hot oil.  Drain off fat.  Add remaining ingredients.  Cover tightly and simmer about 40 minutes until rice is tender.  Add more liquid if more sauce is required.  Sprinkle with chopped parsley.  Makes about eight servings.  You could serve this over noodles or mashed potatoes. A tossed salad and French bread makes this a yummy meal.
SWEET AND SOUR SPARERIBS - Eva Stewart
2/3 lb. spareribs cut in 1 inch lengths 

2 eggs
4 tbsp. Flour 

Salt and pepper to taste 

2 medium onions, chopped 

4 to 6 stalks celery 

2 large carrots
Sauce:
1 c. ketchup
1 c. brown sugar 1/2 c. vinegar
2 tsp. Accent Green pepper
Few pickled onions 

Few slices pineapple 

Salt
Drop spareribs into mixture of egg, flour, salt and pepper and fry in salad oil 1 inch deep until golden brown.  Remove ribs and fry vegetables in remaining fat until tender.  Mix sauce and add spareribs and vegetables and simmer for 1/2 hour.
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SWEET AND SOUR MEAT BALLS - Anne Bona
1 1/2 lb. Hamburger 

2/3 c. canned milk 

1/4 c. cracker crumbs 

1 beaten egg
1/2 onion chopped or 1 tbsp onion salt 

1 tsp. Garlic salt

1 tbsp. dry mustard
Mix together in bowl until well blended.  Form into small balls and place in casserole (ungreased).
Sauce:
Make in blender or shake in bottle:
1 c. vinegar                                     1 1/2 c. sugar
1 c. ketchup                                      2 tbsp. cornstarch
3/4 c. water                                     Pinch of dry mustard
Pour over meatballs and cook at 350°F. for 1 hour, Can be cooled, frozen and reheated.
SWEET AND SOUR SPARERIBS - Yvonne Mullen
4 lb. Spareribs, cut in 2 inch pieces 

2 qt. Water 

1/2 c. Vinegar 

1/2 c. Cornstarch 

1/4 c. soya sauce 

1/4 c. molasses
Glaze:
1/2 c. water

3/4 c. sugar
3/4 c. vinegar
3/4 c. pineapple syrup
1 1/2 green pepper, sliced
Pineapple pieces (19 oz. Can)
Heat water and vinegar to boiling.  Add ribs, cover, bring to boil.  Reduce heat, simmer 15 minutes.  Drain and cool. Mix molasses, soya sauce and cornstarch in bowl.  Add spare-ribs and let soak until well coated.  Brown ribs in hot oil. Combine glaze ingredients except pineapple and peppers. Heat to boiling point.  Add ribs, cover and simmer 30 minutes. Add pepper and pineapple.  Heat 10 minutes.  Serve with steamed rice.
HONEY GARLIC SPARERIBS - Paulette Newell
1 to 1 1/2 lb. spareribs
1 c. brown sugar
2 tbsp. corn syrup 

1/2 tsp. dry mustard 

1 tsp. garlic powder 

Salt and pepper to taste
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Cut ribs in pieces, leaving as much meat on bone as possible Parboil ribs for 1 hour.  Remove ribs from liquid and place in casserole dish.  Prepare sauce from above ingredients. Pour sauce over ribs and mix with ribs.  Marinate ribs 1 hour in refrigerator.  Bake at 325°F. for 2 to 2 1/2 hours.
SWEET 6 SOUR MEAT BALLS - Bernie O'Leary
Part One:
2 lb. hamburg
2 c. cracker crumbs
1 c. milk
1 tsp. salt
1 small onion, cut fine
Part Two:
1 1/2 c. brown sugar
3/4 c. vinegar
3/4 c. water
1 tbsp. prepared mustard
1/2 c. ketchup
Mix part one in bowl.  Form in balls and brown in pan and drain.  Very lightly place in casserole.  Pour part two mixture over the balls and bake uncovered in moderate oven for about 1 hour.

SPARERIBS - Ruth Menear, Past Provincial President
2 lb. Spareribs 

4 tomatoes, cut in quarters 

2 large onions, chopped fine 

2 cloves garlic, chopped
fine 1 tsp. oregano
1 tsp. parsley
1 tsp. thyme
1 bay leaf
Salt and pepper to taste
1 pt. Beer

Brown ribs, then add tomatoes, onions, garlic, spices and beer.  Cover and simmer for 1 hour.  Serve with mashed potatoes or rice.
SWEET $ SOUR MEAT BALLS - Genevieve Ranson
1 1/2 c. brown sugar 

3/4 c. Vinegar 

3/4 c. Water 

1 tbsp. dry mustard
1 c. ketchup
2 lb. hamburg
1 onion, medium, grated
Mix hamburg and grated onion together and form into balls, place in large casserole.  Mix rest of ingredients together and pour over meatballs.  Bake uncovered in 350°F. oven for 40 minutes.  Baste occasionally.  Thicken with a little, ir and water.
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IMPOSSIBLE PIE - Coline Le Blanc
1 lb. chopped beef 

1 1/2 c. chopped onion 

1/2 tsp. salt Dash of pepper
1 c. shredded cheddar cheese
1 1/2 c. milk
3/4 c. Bisquick mix
3 eggs
Heat oven to 400°F.  Grease 10 inch pie plate.  Cook beef and onions in pan.  Stir in salt and pepper.  Spread in pie plate and sprinkle with cheese.  Beat remaining ingredients until smooth and pour into pie plate.  Bake 30 minutes.  Let stand 5 minutes before cutting.  Serves 6 people.
BLUENOSE CHOWDER - Sylvia Muise
16 oz. pkg. white fish, thawed and cut into bite-size pieces 

3 c. chopped onions 

1/4 c. chopped celery 

2 c. diced potatoes, partially cooked 

1/2 c. potato water
5 oz. baby clams and juice 

Salt and pepper to taste 

1 1/2 c. milk, warmed 

1 1/2 c. evaporated milk,warmed
1 tbsp. butter Paprika
Heat oil in large saucepan.  Add onion and celery.  Saute until tender.  Add potatoes and stir-fry 5 minutes.  Add potato water, clam juice, salt and pepper.  Cover and brinj to a boil.  Simmer 10 minutes.  Add fish.  Cover.  Simmer 3 to 4 minutes.  Add warm milk, evaporated milk and clams. Simmer 2 minutes.  Serve with a dot of butter and paprika.
LEMON HALIBUT STEAK  -  Irene Woods
2 lb. halibut steak 

2 tsp. lemon juice 

1 tsp. grated onion 

1/4 c. melted margarine 

Salt and pepper to taste
Preheat oven to 350°F.  Cut steak into 4 pieces, salt and pepper it to taste.  Combine lemon, onion and melted margarine together.  Dip pieces of fish into this and place on greased oven platter or casserole.  Pour leftover sauce on fish and turn oven up to 400°F., bake 20 to 30 minutes or until fish flakes (but not dry).  Serve with creamed mashed potatoes, carrots and peas or another green vegetable.
24
TUNA BUNSTEADS  -  Dorothy Paul
1 c. cheese slices, cut up         

2 tbsp. chopped celery
1/2 c. Mayonnaise                          

 2 tbsp. chopped green pepper
1 hard boiled egg, chopped         
1 tbsp. chopped onion
1 can tuna                                          
Salt and pepper
Combine all ingredients and place on buttered halves of hamburger buns (or English muffins).  Place under broiler for 1 minute or until buns are toasted.
HOT SHRIMP POTATO SALAD - Zita Delaney
1 lb. raw shrimp                             

1 (3 oz.) can mushrooms, drained

¼ c. onion            

1/4 c. celery
2 tbsp. flour 1 tbsp. Worcestershire sauce  

1 c. milk
1/2 tsp. dry mustard                    

 2/3 c. Mayonnaise
3 c. diced potatoes, cooked
Sauce:                                                  
1/4 c. butter
Combine the shrimp, mushrooms, Worcestershire sauce and mustard.  Let stand.  Melt butter, add flour, onion and celery, Add milk.  Cook until thickened, add mayonnaise.  Alternate layers of potatoes, shrimp mixture and sauce.  Bake 30 minutes at 350°F.
BROILED HALIBUT AND POTATO PUFF - Kay McCullough, Past
President Halibut steaks, as many as you wish                                         





Potato Puff:






Mashed potato
Salt and pepper                               1 beaten egg
Garlic powder                                   2 tbsp. butter, depending on
Paprika                                                    amount of mashed potato
Mayonnaise
Sprinkle both sides of halibut steaks with salt, pepper and garlic powder and brush both sides with mayonnaise. Sprinkle with paprika, broil at 350°F. for approximately ten minutes. Serve with potato puff and a vegetable.
Mash potatoes [I use my electric mixer), add egg and butter and beat well.  Put in casserole dish and pop in hot oven for about ten minutes.
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FISH CHOWDER - Mary Reeves
3 slices bacon or pork cubes
1 medium onion, diced
1/4 c. (60 ml) diced celery
2 c. (500 mL) raw potatoes, cubed
1 lb. (455 ml) cod or other fish, boned and cubed
2 c. (500 mL) milk 

Seasoning
1 c. (250 mL) boiling water
Chop bacon or pork and put in frypan and fry till browned. Add onions and celery and cook until onion is browned. Turn all into a large pot and add potatoes and boiling water, cover and cook until potatoes are tender (5 minutes or more) Add fish and continue cooking until fish is tender (10 to 15 minutes).  Add milk, heat until point of boiling but do not boil.  Season to taste and serve with a dash of paprika, if desired.  Serves 4 to 5.
MICROWAVE FISH A LA RUSSE - Hazel McNeil
1 lb. fish fillet 

1/1 tsp. Salt 

1/2 tsp. Paprika 

1/2 tsp. sugar
1 medium onion
4 to 6 slices lemon
1 tbsp. butter

2 tbsp. chili sauce
Place fillets in dish.  Mix salt, paprika and sugar; sprinkle over fish.  Break onion into rings.  Spread over fish, top with lemon slices.  Melt butter and chili sauce in small bowl 40 seconds.  Spread over fish.  Cover with wax paper.  Cook 4 to 6 minutes or until fish is flaky. Power selection:  High.
FISH CASSEROLE - Dot Coffin, Past President
2 c. cooked flaked fish (1 lb.)
2 c. cooked rice 

3/4 c. chopped onion 

1/4 c. diced green pepper
2 tbsp. butter or other fat
1 (10 oz.) can cream of tomato   soup                                                       
1/2 c. milk
2 c. potato chips, coarsely crushed                                               
Flake fish and add to rice. Cook onion and green pepper in fat until tender.  Add to fish and rice mixture and mix lightly.  Blend soup and milk.  Place half of the potato chips in bottom of greased 2 quart casserole.  Cover with alternate layers of fish and soup mixture.  Top with remain-
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ing potato chips.  Bake in moderate oven, 350°F. for 20 to 30 minutes.  Makes 6 servings.
BAKED FISH WITH STUFFING  - Kathy Goodall
1/4 c. chicken bouillon 

2 oz, finely chopped onion 

1/4 c. celery, chopped 

2 oz. cooked shrimp 

1/4 c. bread crumbs 

2 tsp. mayonnaise
1 1/2 tsp. parsley
1/2 tsp. Worcestershire sauce
1/8 tsp. sage
1 lb. fish fillets
Salt to taste
Combine all ingredients in large frying pan.  Cook until celery is tender and onions are golden brown.  Divide evenly and stuff fish with filling.  Sprinkle with bread crumbs. Bake at 350°F. until fish is flaky.  Serves 4.
FISH CAKES -  Fran Kelly
1 lb. dry salt cod 

3 c. diced potatoes 

1 medium chopped onion 

3 tbsp. vegetable oil
Cover with cold water 1 pound boneless salt cod, let stand overnight.  Drain.  Boil together in enough water to cover onions, potatoes and cod fish for 20 minutes.  Drain and mash together.  Shape into cakes and fry in vegetable oil over moderate heat.  Allow 4 to 5 minutes frying on each side or until nicely browned and heated through.
BEEF CASSEROLE - Genevieve Ranson
1 medium onion, chopped
1 tbsp. shortening
1 (10 oz.) can condensedtomato soup 

1/2 c. water
1 c. cubed cooked beef 

1/2 c. cooked cut green beans 

1 c. cooked noodles 

1/2 c. shredded Canadian ched-dar cheese
Lightly brown onion in shortening, add remaining ingredients except cheese.  Pour into a 1-quart casserole.  Top with cheese.  Bake in a 375°F. oven 25 minutes or until hot and bubbly.  Makes 4 servings.
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FISH AND ONION RING BATTER -  Irene Woods
1 egg

1 c. flour
1/2 c. milk
1 tsp. baking powder
1/4 tsp. salt
Beat egg, mix flour, salt and baking powder together.  Add to the beaten egg the flour mix and milk a little at a time Dip fish or onion rings in the mixture and fry in deep fat. If you find it too thick, add a little more milk.
COQUILLE ST. JACQUES -  Zita Delaney
1/2 lb. fresh scallops,in four
5/8 c. dry white wine 

1/4 small onion 

Sprig of parsley
1 bay leaf
2 oz. mushrooms, slicedcut 

1 oz. butter Sauce:

2 oz. butter Salt and pepper 

1/2 c. Flour 

1 7/8 c. Milk 

1/2 c. cheese, grated
Place scallops in a pan with wine, onion, parsley and bay
leaf.  Bring to a boil and simmer 5 minutes.  Drain, keep liquid.  Melt butter.  Saute the mushrooms for 5 minutes. Make the sauce in the usual manner. Add the strained liquid from scallop mixture.  Cool slightly.  Stir in mushrooms and scallop mixture.  Serve in scallop shells.
SCALLOP BAKE -  Shirley Grace, Past President
1 lb. scallops Salt (Separate and sprinkle with salt.

2 tbsp. Butter

1/2 c. chopped onion 

1 1/2 c. chopped celery 

1 can mushrooms, drained 

1 c. chopped green pepper
Fry with scallops 10 minutes 

White Sauce: 

1/4 c. Butter 

1/4 c. flour
1 tsp. salt
2 c. milk
Cook and thicken
Add scallops and vegetables to white sauce.  Combine thoroughly and bake in greased casserole.  Top with bread crumbs and 1/4 cup grated cheese.  Bake at 375°F. for 20 minutes.
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DEEP FRIED CHICKEN - Karen Edwards
4 lb. chicken
2 small pieces chopped
ginger
Garlic 

salt to taste 

Onion salt to taste
1 1/2 tbsp. Sugar 

1/2 oz. brandy
2 tbsp. Pepper 

Light soya sauce
Soak for 1 1/2 hours, stirring occasionally.  Add 1 egg (beaten) and 3/4 cup flour and 3/4 cup cornstarch and mix well.  Deep fry.
HONEY ORANGE CHICKEN - Sister Yvonne Theriault, Assistant
Spiritual Director 

1/2 c. orange juice 

1/2 c. chicken broth 

1/4 c. butter or margarine 

1/2 c. honey
1 c. bread crumbs
1 tbsp. grated orange rind

1 tsp. salt
1/4 tsp. pepper
1 (3 lb.) chicken, disjointed
Combine bread crumbs, orange rind, salt and pepper.  Dip chicken pieces in orange juice.  Roll in crumbs.  Arrange chicken pieces skin side up in greased shallow pan.  Combine broth, butter and honey in saucepan.  Heat till butter is melted.  Pour over chicken.  Bake at 350°F. for 1 hour, basting occasionally.  Serves 4.
HOT CHICKEN SANDWICH -  Lorraine Vigneault
1 can tomato soup
1 can water
2 tbsp. Chinese sauce, soya sauce or 2 Oxo cubes
2 tbsp. ketchup
1 onion
Bit of pepper
1 tsp. pickling spice
Boil for ten minutes.

1 tbsp. cornstarch
Mix all ingredients in a pot.  Cook on top of the stove for 15 minutes.  Pour over prepared chicken sandwiches.  Makes enough sauce for four sandwiches.
_
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CHICKEN 5 GRAVY - Kay McCullough, Past President
6 chicken breasts                                                                                            
1 tbsp. cooking oil                                                                                        
Salt and pepper to taste                                                                                        
1 envelope onion soup mix
2 c. boiling water
Brown chicken in hot oil in electric fry pan, making sure
chicken is seasoned with salt and pepper and browned on both  sides.  Sprinkle onion soup mix over browned chicken and cover with boiling water.  Cover fry pan and simmer until chicken is cooked, approximately 20 to 25 minutes.  

Remove  chicken and make a gravy with remaining liquid.                                
CHICKEN POT PIE - Beverly Grace, Past President
3 c. potatoes, cooked and diced

1 (10 oz.) tin cream of chicken soup                                                      
1 medium onion, thinly                 

1/4 c. celery sliced                                              
1/4 c, green pepper
1 (19 oz.) tin peas and carrots 

2 c. cooked chicken
Pastry                                                          
Combine all the vegetables (including the liquid from the
peas and carrots), chicken and soup in a 2 liter casserole. Cover with pastry.  Bake in a hot oven (400°F.) until mixture is bubbly and pastry is golden brown.  

Serve with tossed salad.                                                                                                  
SWEET $ SOUR CHICKEN - Edna Matthews, Past President
1 frying chicken, cut up             1 c. canned peaches, chopped   

1 c. ketchup                                     1/2 c. peach juice
3/4 c. chopped celery                   1/4 c. brown sugar
1/2 c. chopped onion                     1/4 c. white vinegar
1/2 c. chopped green pepper       2 tsp. soya sauce
1 tsp. Worcestershire sauce       

Salt to taste                                       
Brown floured chicken in uncovered skillet.  Mix all sauceingredients in bowl and pour over browned chicken.  Reduce heat to simmer.  Cover and cook 1/2 hour.  Serve over hot rice.  This sauce is also good for spareribs or cubed pork steak.
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CHICKEN DEBRA - Father Joseph MacKinnon
4 tbsp. margarine, divided
1 c. diced onions
1 1/2 lb. skinned and boned chicken breasts, cut into 1 inch cubes
4 oz. red wine
1 chicken bouillon cube dissolved in 3/4 c. water
1 tsp. each paprika, salt and pepper
1 tsp. all purpose flour 

1 c. evaporated skimmed milk
1 c. sliced mushrooms
2 c. cooked rice
In a medium skillet melt 1/2 of the margarine; add onions and cook until translucent.  Add chicken and saute until lightly browned.  Remove onions and chicken from skillet and set aside; add wine to skillet and bring to a boil. Cook until liquid is reduced by half its volume, about 4 tablespoons.  Add dissolved bouillon cube, paprika, salt and pepper; bring mixture to a boil over high heat.  Reduce heat to low, cover and simmer for 2 to 3 minutes.  In a medium size saucepan, heat remaining margarine over medium heat; stir in flour until blended.  Mixture should have a sandy texture; simmer over low heat for 4 to 5 minutes.  Then allow to cool.  Add evaporated milk to bouillon mixture; do not boil.  Add bouillon-milk mixture to flour mixture, 4 tablespoons at a time, stirring vigorously to avoid lumps. Return chicken and onions to sauce; simmer for 10 minutes. Just before serving, add mushrooms and heat through.  Serve each portion over 1/2 cup rice.
BAKED BEANS - Dorothy M. Durocher
1 lb. (2 c.) dry navy
beans or dry white 

1 1/2 qt. cold water 

1 tsp. Salt 

1/3 c. brown sugar
1 tsp. dry mustard
1/4 c. molasses
1/4 lb. bacon, cut in small
Pieces 

1 onion, sliced
Rinse beans; add to cold water; let soak overnight (or bring to boiling, simmer 2 minutes, remove from heat, let stand 1 hour).  Add 1 teaspoon salt to beans and soaking water; cover; simmer till tender, about 1 hour.  Drain, reserving liquid.  Measure 1 3/4 cups bean liquid, adding water if necessary.  Combine with next four ingredients.  In 2 quart bean pot or casserole, alternate layers of beans, onions, bacon and sugar mixture.  Cover; bake at 300°F. for 5 to 7 hours.  Add more liquid if needed.  Makes 8 servings.
31
POTATO CASSEROLE - Fran Kelly
1 bag hash brown potatoes
2 cans mushroom soup, not diluted 500 mL sour cream
1 large onion, chopped 

1/4 c. melted butter
2 c. grated cheese
Mix together and press into 9x13 inch pan.  Bake in 325 to 350°F. oven, 45 minutes to 1 hour.  Serve hot or cold.
BAKED KIDNEY BEANS - Theresa M. Dean
4 c. washed kidney beans 

1/2 c. brown sugar 

3 tbsp. Molasses 

2 tsp. dry mustard
2 tsp. salt
1/2 tsp. pepper 1 onion
3 tbsp. 20/80 margarine
Soak beans overnight.  Next morning cook beans until almost soft.  Put in bean crock and bake 3 to 4 hours or longer with remaining ingredients.
CABBAGE ROLL CASSEROLE - Coline Le Blanc
1/2 cabbage, shredded
1 lb. hamburg
2 onions
2 cans tomato sauce 

1 c. uncooked rice (makes 3 cups)
1/2 tsp. garlic powder 

2 tbsp. Fat 

1 tsp. salt Dash of pepper
Lay cabbage in casserole.  Put fat in pan, cook onions and hamburg.  Add cooked rice, salt and pepper, half of sauce, then remaining cabbage and sauce.  Cook 1 hour covered at 350°F,
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SCALLOPED HAM POTATOES & CHEESE - Genevieve Ranson
3/4 lb. cooked ham, sliced thin
1 minced onion, small 

4 to 6 pared raw potatoes,thinly sliced 

3 tbsp. flour
1/2 tsp. salt
1/4 tsp. pepper
1 c, grated sharp cheese
1 c. milk
2 tbsp. Butter 

1/4 c. Ketchup
Preheat oven to 350°F.  In greased casserole arrange ham, and top with onion.  Then top with half of potatoes; sprinkle with half of flour, salt, pepper and cheese.  Repeat.  Meanwhile heat milk with butter and pour over mixture.  Bake covered for 40 minutes, uncover and dot with ketchup, continue to bake for 30 minutes or until potatoes are tender. Serves 4 to 6.
CHICKEN § BROCCOLI RECIPE - Rosalie Wills, Past President
4 to 5 lb. chicken, boiled 

2 pkg. frozen broccoli spears 

2 cans cream of chicken soup 

1 c. Hellman's mayonnaise 

1 tsp. curry powder 

1/2 c. grated cheddar cheese
Place cooked chicken pieces in bottom of casserole.  Cover with cooked chopped broccoli.  Combine remaining ingredients.  Pour over broccoli.  Cover with more grated cheese. Bake at 350°F. for 25 to 30 minutes.
SEAFOOD CASSEROLE  -  Carol-Ann Woodrow
2 c. chopped onion
2 c. chopped celery
3 tbsp. butter 1 tsp. salt
1/4 tsp. Pepper 

5 c. Milk 

3/4 c. flour
1/2 c. butter
1 lb. sliced cheese
10 02. lobster meat
1/2 lb. crabmeat
3/4 lb. shrimp
1 lb. scallops, quartered
Saute onion and celery in 3 tablespoons butter; add salt and pepper.  Bring milk to boil, mix in butter and flour; add celery, onion and cheese.  Cook until cheese is melted and sauce is slightly thickened.  Add seafoods and place in
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large casserole or individual casserole dishes,  heat until bubbly and brown.
Heat 
PORCUPINE BEEF BALLS CASSEROLE - Lorraine Vigneault
1 c. uncooked long grain rice
1 lb. chopped beef
2 tsp. onion, minced 

2 tbsp. chili sauce 

2 tsp. celery salt
1/8 tsp. pepper
1 crushed bay leaf
1/4 tsp. thyme
1 (20 oz.) can tomato juice
1 tsp. Sugar
In a bowl mix together the rice, beef, onion, chili sauce, celery salt, pepper.  Shape into balls containing 1 tablespoon each.  Place in a 54 ounce oval dish.  Add the bay leaf and thyme.  Pour in and bake 1 hour in a moderate oven, 375°F.  Remove the lid the last 20 minutes to brown.  Serve with a green vegetable or tossed green salad.  Serves 4. No, the rice will not burn.  Put in 2 quart casserole.
HUNGARIAN GOULASH - M. Irene Peverill
6 oz. egg noodles 

1/2 lb. bacon, cut up fine 

3 sticks celery, cut up fine 

1 green pepper, chopped fine 

1 can mushroom pieces, drained
1 lb. hamburg
1 can tomato soup
1 (7 1/2 oz.) can tomato sauce
1 tsp. Worcestershire sauce
3 drops Tabasco sauce
Cheese slices
Cook noodles, drain and rinse.  Fry bacon, not crisp.  Add pepper and celery and cook 2 minutes.  Add hamburg and mushrooms, cook until hamburg is lightly browned.  Stir in tomato soup, tomato sauce, Worcestershire sauce and Tabasco sauce.  Add cooked noodles.  Place in large casserole and bake at 300°F. for 30 minutes.  Garnish top with cheese slices and return to oven for cheese to melt slightly. Makes 8 servings.
_
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CHINESE RICE CASSEROLE - Helen Forbes
1 lb. ground beef                           1 small can mushroom soup
2 tbsp. Butter                                     1/4 c. soya sauce

2 medium onions, chopped             1 1/2 c. warm water
1 c. green pepper, optional       1/2 c. rice
1 c. chopped celery                       1 c. chow mein noodles 

1 small can chicken soup
Brown meat in butter, drain off fat. Add all ingredients in casserole except noodles.  Cover, cook at 350°F. for 30 minutes.  Remove, add noodles,  Press noodles down into mixture so they won't be dried out.  Cook uncovered for 15 minutes or longer if necessary.
CHINESE CASSEROLE - Kay McCullough, Past President
1 can bean sprouts

1 can Chinese noodles 

1 can mushroom soup 

1 can white flaked tuna 

Salt and pepper to taste
Reserve 1/2 cup Chinese noodles.  

Combine remaining ingredients and top with reserved noodles.  Cook in 350°F. oven for 25 minutes.  Chicken or turkey may be substituted for tuna. Cream chicken or cream celery soup may be substituted for cream of mushroom soup.
CURRIED RICE & CHICKEN CASSEROLE - Rosalie Wills, Past President
2 c. rice, cooked                           

1 c. diced celery
2 c. stewed tomatoes, pureed 

2 tbsp. green pepper 

2 c. chicken bouillon cubes  

10 oz. can drained mushroom pieces

1/2 tsp. marjoram                              
1 tsp. curry to taste       

2 c. diced cooked chicken 

1/4 c. chopped onions        

Salt and pepper
In a 2 quart casserole, add stewed tomatoes.  Bring to boil, add bouillon cubes.  Stir until cubes are dissolved.  Add remaining ingredients.  Bake covered in 350°F. oven for 25 to 30 minutes.  Makes 6 servings, 247 calories per serving.
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IMPOSSIBLE CHEESEBURGER PIE - Mary Bennett
1 lb. ground beef
1 1/2 c. chopped onion
1 1/2 c. milk
3/4 c. Bisquick baking mix
3 eggs
1/2 tsp. Salt 

1/4 tsp. Pepper 

2 tomatoes, sliced 

1 c. shredded cheddar or process American cheese
Heat oven to 400°F.  Grease pie plate (10x1 1/2 inch). Cook and stir beef and onio'ns over medium heat until beef is brown; drain.  Spread in plate.  Beat milk, baking mix, eggs, salt and pepper until smooth (15 seconds in blender on high or 1 minute with hand beater).  Pour into plate.  Bake 25 minutes.  Top with tomatoes and sprinkle with cheese. Bake until knife inserted in centre comes out clean (5 to 8 minutes).  Cool 5 minutes.  Yield:  6 to 8 servings.
RABBIT IN POT - Sharon Benoit
1 large rabbit, cut up
6 tbsp. flour
1 tsp. salt
1/4 tsp. pepper
1 tsp. brown sugar
1 tsp. ground savory
4 tbsp. butter
5 to 6 slices bacon Grated rind of 1 lemon
6 peppercorns
1 bay leaf
2 tbsp. finely chopped parsley 1 onion
3 cloves
1 1/2 c. water or light red wine
2 tbsp. black or red currant jelly
Garlic croutons
Roll rabbit in 4 tablespoons of the flour mixed with the four seasonings and saute in hot butter until brown on all
sides.     Line a 4 quart  casserole with bacon slices  and place            browned rabbit pieces on top.  Add lemon rind, peppercorns, bay leaf, minced parsley and onion stuck with cloves.  Pour 1 1/4 cups of water or wine on top (don't mix), cover and cook in a 325°F. oven 2 hours or until rabbit is tender. Transfer rabbit pieces to a hot dish and thicken with a mixture of the remaining flour and water or wine.  Bring to a boil over medium heat and when gravy is creamy, add currant jelly.  Taste and add more seasoning if necessary. Pour gravy over rabbit and garnish with garlic croutons. Serves 6 to 8.
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HAM CASSEROLE - Ruth O'Connell
2 c. ham, finely chopped 

1 c. dry bread crumbs 

1 c. milk
1 tbsp. prepared mustard
To finely chopped ham, add 1 cup dry bread crumbs and place in baking dish.  Pour over 1 cup milk, 1 beaten egg, 1 tablespoon mustard.  Bake in a 350°F. oven for 30 minutes. Serve hot or cold.
CHINESE CHICKEN CASSEROLE - M. Irene Peverill
2 c. cooked chicken, cut up 

1 can cream of mushroom soup
1 c. pineapple cubes 

1 c. chopped celery
2 tsp. chopped onion
1 can mushroom pieces

1 can water chestnuts, sliced
1 tsp. soy sauce
1 tin chow mein noodles
Combine 1/2 tin of chow mein noodles with all other ingredients in greased large casserole.  Sprinkle rest of chow mein noodles on top.  Cook 45 minutes at 350°F.
MICROWAVE VEGETABLE MEDLEY -  Hazel McNeil
1/4 c. butter
3 c. coarsely shredded cabbage 

1 c. diagonally cut celery
1 c. coarsely grated carrots 

1 green pepper, cut in strips 

1/2 c. chopped onion 

1 tsp. salt, dash pepper
In 2 litre casserole melt butter - High.  Add remaining ingredients, stir.  Cover.  Microwave High Power for 5 to 7 minutes.  Stir once.  Serves 6.
CHICKEN CASSEROLE  -  Dorothy Paul
1 large tray chicken breasts 

Green pepper, chopped fine
2 stalks celery, chopped     

1 tin tomato (bisque) soup fine                                                  
1/4 c. wine
1 medium onion                                 

Salt
Continued next page
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Fry chicken in oil.  Place in deep casserole dish and spread all other ingredients on top.  Heat tin tomato soup in 1/4 cup water and pour over top evenly.  Bake in oven approximately 2 1/2 hours at 300°F.  Serves six.            

                                     !
FISH CASSEROLE - Anne Landry
1 lb. scallops                                  3 sticks celery                                   
1 large can drained lobster       1 green pepper                                          
1/2 onion, chopped small             1 tin cream of mushroom soup
1 can mushrooms                               Bread crumbs
Fry the scallops, onion, mushrooms, celery and green pepper.  IB Add lobster and soup.  Mix well and put in casserole dish. Sprinkle with bread crumbs.  Bake 1/2 hour in 350°F. Oven.  
QUICHE LORRAINE - Marie Davis
1/2 1b. bacon                                   1/2 1b. Swiss cheese, cut up
1/2 c. chopped onion                         small
1 tbsp. butter                                 Cayenne pepper                 

3 eggs, slightly beaten              Nutmeg                      
2 c. cream                                         Ham Quiche:  

Substitute 1/4 lb.diced ham for the bacon      

Cook bacon until crisp, crumble and set aside.  Saute onion in butter for 5 minutes.  Combine eggs, cream, salt and      - cheese in bowl and stir to mix.  Add bacon and onion to egg mixture and cayenne pepper and nutmeg to taste.  Line a 9    * * inch pie plate with pastry and pour in the egg and bacon mixture.  Oven at 450°F., cook quiche for 10 minutes at this temperature, then reduce to 325°F. and bake until mixture is firm, about 25 minutes.
SWEET SOUR VEGETABLES-Barbara Higgins (For Wok or Electric Frying Pan
Vegetables may vary to                 2 to 3 green onions                            
Choice:                                                4 tbsp. brown sugar
1 cauliflower                                   2 1/2 tbsp. vinegar
2 carrots                                            1/2 tsp. salt
1 bunch broccoli                             2 tbsp. cornstarch
1 c. bamboo shoots                         1/2 c. water
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In 2 tablespoons oil, fry vegetables (chopped in various sizes) 3 to 5 minutes.  Add sauce and cook on medium a few minutes longer.  Vegetables are quite crunchy.
HAMBURG VEGETABLE CHOWDER - Rita O'Toole, Past President
1 lb. Hamburg
1 c. tomatoes
3 tbsp. Ketchup 

1/2 c. diced celery
2 carrots, diced
2 onions, chopped
2 tsp. salt
3 small potatoes, sliced 1/4 c. Minute Rice from pkg.
4 c. water
Brown Hamburg.  Add other ingredientsand simmer 3 to 4 Hours.
Bring to boil, cover
SHORTCUT LASAGNA - Marie Davis
1 1b. ground beef 

1 (19 oz.) can tomatoes 

1 (8 oz.) can tomato sauce 

1 envelope spaghetti sauce mix
1/4 tsp. garlic powder
6 oz. lasagna or wide noodles
1 (6 oz.) pkg. sliced mozzarella 

1 c. cottage cheese

In large skillet, brown ground beef, spoon off excess fat. Add tomatoes, tomato sauce, spaghetti sauce mix and garlic powder.  Bring to a boil and simmer 10 minutes, uncovered. Cook noodles according to directions on package, drain and rinse in cold water.  In a 12x7x2 inch baking dish, place 1/2 of the cooked noodles.  Cover with 1/3 of the sauce. Then 1/2 of the mozzarella cheese and 1/2 cup cottage cheese Repeat layers and end with sauce.  Bake in 350°F. oven for 45 minutes.  Let stand 10 minutes, cut in squares.
RICE PILAF- Sister Yvonne Theriault, Ass’t Spiritual Director
1/2 1b. butter                                   8 shallots
1 can mushrooms                                 2 c. long grain rice
1 tsp. oregano                                   3 cans consomme soup
Few drops soya sauce          2 cans hot water
In a frying pan melt butter, add mushrooms, oregano, soya sauce, shallots, rice.  Brown for 10 minutes.  Put the above in a casserole dish and add consomme soup and hot water. Bake in oven for 1 hour at 450°F.
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TOASTY CHEESE BAKE - Marg Goreham
8 slices white bread
1/2 lb. ground beef 

1/2 c. chopped onion 

2 tbsp. chopped celery 

1 tbsp. prepared mustard 1/2 tsp. salt
1 c. shredded sharp cheese,process
1 egg, slightly beaten 

3/4 c. Milk 

1/2 tsp. salt Dash pepper 

1/8 tsp. dry mustard
Heat oven to 350°F.  Toast bread, butter both sides.  Cook and stir meat, onion, celery, prepared mustard and 1/2 teaspoon salt until meat is brown and onion is tender.  Alternate layers of toast, meat mixture and cheese in greased baking pan, 9x9x2 inches.  Mix remaining ingredients, pour over layers in pan.  If you wish, sprinkle with paprika. Bake uncovered 30 to 35 minutes.  Makes 4 to 6 servings.
MACARONI AND CHEESE - Carmy Digout, Past President
1 1/2 c. macaroni
1/4 c. butter
1 tbsp. flour
1 c. milk
1/4 c. Velveeta cheese
Cook macaroni in 2 quarts salted boiling water about 9 to 10 minutes.  Drain.  In saucepan, melt 1/4 cup butter; add 1 tablespoon flour, 1 cup milk, 1/4 cup Velveeta cheese.  Stir until thick.  Combine sauce with macaroni in a 2 quart casserole dish.  Top with bread crumbs and bake at 400°F. for 15 to 20 minutes.
BROCCOLI BREAD WRAP - Cathy Shephard
Dough for 1 loaf of bread
1 stalk broccoli, sliced lengthwise
1 medium onion, sliced thinly
2 tbsp. oil 1/2 tsp. salt Pepper to taste
Divide dough in half. Roll out large enough to fit 9 inch square pan. Grease pan and place dough so it comes up the side also. Place sliced broccoli (stalks as well) and
onions on dough.  Sprinkle with oil, salt and pepper.  Roll remaining dough out as a cover.  Seal edges and let rise. Bake at 375°F. for 30 to 40 minutes.  Can be cut into squares and served hot or cold.
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BREADS
TEN COMMANDMENTS OF HUMAN RELATIONS
1. Speak to people - There is nothing so nice as a cheerful word of greeting.

2. Smile at people -- It takes 72 muscles to frown, only 14 to smile.

3. Call people -• The sweetest music to anyone's ears is the sound of his own name.

4. Be friendly -- and helpful, if you would have friends, be a friend.

5. Be cordial -- speak and act as if everything you do is a genuine pleasure.

6. Be genuinely interested in people - you can like almost everybody if you try.

7. Be generous with praise -- cautious with criticism.

8. Be considerate with the feelings of others - there are usually three sides to a controversy:  yours, the other fellow's, and the right side.

9. Be alert to give service - what counts most in life is what we do for others.

10. Add to this a good sense of humour, a big dose of patience and a dash of humility and you will be rewarded many-fold.

YORKSHIRE PUDDING  -  Kay McCullough, Past President
1 c. flour
1 c. cold milk Dash salt
2 eggs
1 tbsp. butter
Combine flour and salt in mixing bowl, gradually add cold milk and beat with electric mixer until smooth.  Melt butter. Beat eggs until thick and light and add to flour along with the melted butter.  Beat mixture another two minutes and pour into muffin tins (fill 3/4 full) and bake 20 minutes at 450°F.,, reduce heat and bake another 20 minutes at 350°F. Serve with roast beef and gravy - delicious. prepare pans, put 1 teaspoon cooking oil or roast drippings in each pan and heat them in oven while preparing ingredients.  Pans must be hot.
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GOOD SANDWICH FILLER - Elsie Roge»», Past President
1 tin salmon or tuna 

3 hard boiled eggs
2 tbsp. onion, chopped fine 

1 tbsp. grated cheese
3 tbsp. green pepper or pickles, chopped 

Salt and pepper to taste
Mix all together with mayonnaise.  Spread on hamburg or finger rolls.  Wrap in tin foil.  If frozen heat in 375°F. oven for 25 to 35 minutes.  If not, 350°F., for 15 minutes.
QUICK AND DAINTY SANDWICHES  -  Carmel MacPhee
12 slices rye bread, thin 

1/2 c. Margarine 

2 tbsp. prepared mustard 

1 (12 02.) can corn beef, chilled
4 slices cheddar cheese
1 large Spanish onion, sliced thin
2 large dill pickles, cut thinly lengthwise
Blend together margarine and mustard.  Spread on all bread slices.  Break up beef with fork.  For each sandwich, cover ± bread slice with one cheese slice and 1 onion slice, top with another bread slice, then some corned beef.  And 2 dill pickle slices, top all with one bread slice spread side down.  Secure with toothpicks and cut into desired size.
PINEAPPLE CARROT MUFFINS - Rosalie Wills, Past President
1 1/2 c. flour
1 c. sugar
1/2 tsp. salt
1 tsp. cinnamon
1 tsp. soda
1 tsp. baking powder
2/3 c. salad oil
1 c. finely grated raw carrots
1 tsp. vanilla
2 eggs
1/2 c. crushed pineapple, stir before measuring
Heat oven to 325°F., bake 25 minutes.  Combine dry ingredients in a bowl, add oil, eggs, carrots, pineapple and vanilla.  Blend on low speed until moist, beat 2 minutes.  Fill greased muffin tins about 1/2 full.
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DIABETIC BRAN MUFFINS - Helen Forbes
1   c. flour
1   tsp. soda
1 tsp. salt
2 c. bran
1 1/4 c. skim milk 

1/2 c. molasses
Combine the flour, soda and salt, set aside. Add bran to
bowl, add milk, egg and molasses.  Mix and add flour mixture. Blend.  Grease pan, bake '20 minutes at 350°F.  Makes 12 muffins.  These are nice with raisins, if not diabetic.
BLUEBERRY ORANGE MUFFINS  - Joan Bisson
2 1/2 c. all purpose flour
3/4 c. sugar
2 tsp. baking powder
1 tsp. baking soda
1/2 tsp. salt
1/2 c. butter or margarine
1 c. orange yogurt
2 eggs, lightly beaten
2 tsp. grated orange rind 

1 1/4 c. fresh blueberries
In a large bowl, mix together dry ingredients.  Cut in butter until mixture resembles fine crumbs.  In a small bowl combine yogurt, eggs and orange rind.  Add all at once to flour mixture.  Stir just until combined. Gently fold in blueberries.  Divide batter evenly among 12 large greased muffin cups.  Bake at 400°F., for 20 to 25 minutes or until done.
ISAAC'S HARBOUR ROLLS - Dorothy Cooke
1 pkg. (envelope) yeast 1 tsp. sugar
1 c. warm water
2 c. milk
8 tsp. sugar
4 tbsp. shortening
1 tsp. salt Approximately 5 c. flour
Mix yeast, sugar and warm water and let stand 10 minutes. Combine milk, sugar and shortening in saucepan, heat until shortening is melted.  Remove from heat and let cool until lukewarm.  When cool add the egg, yeast mixture, salt; add flour or enough to handle easily set dough to rise double in bulk
Grease a large bowl and approximately 1 hour. Turn
on board and knead twice.  Shape into rolls on cookie sheet Let rise 1 hour uncovered.  Bake 20 to 25 minutes in 375°F.
oven.
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2 c. warm milk
2 tbsp. vinegar
1/4 c. white sugar
1/2 tsp. salt
1/4 c. melted shortening
2 yeast cakes, crumbled When yeast is soft, add 1/2
tsp. soda and stir well. 

4 3/4 c. flour
Add the first six ingredients and add the seventh ingredient when the yeast is soft.  Then add the flour and roll out 3/4 inch thick.  Knead until smooth.  Cut and place on greased cookie sheet and let rise 1 hour.  Bake 20 minutes at 375°F.
BROWN BREAD - Bernie O'Leary
2 yeast cakes 

1 tbsp. Shortening 

1 c. rolled oats 

4 c. boiling water
1/2 c. Molasses 

1/2 c. Bran 

1 tbsp. Salt 

8 c. flour
Put two yeast cakes to soak.  Put 1 cup rolled oats in mixing bowl and pour boiling water over.  Add your shortening and let cool.  When cool add your other ingredients and the first 4 cups of flour.  Mix well, then add the last 4 cups, one at a time.  Mix well and knead.  Divide in three loaves and place in greased pans for about 1 hour, then bake in moderate oven for 1 hour.
WHITE BREAD 10 loaves)  - Yvonne Mullen
1 c. warm water
2 tsp. sugar
4 pkg. (4 tbsp.) dry yeast 

8 c. warm water
3 c. milk
3/4 c. margarine
3/4 c. sugar
3 tbsp. salt
30 c. flour, approximately
Measure 1 cup water, 2 teaspoons sugar and 4 tablespoons yeast into bowl.  Let stand 10 minutes, then stir well. Mean while combine 8 cups water, milk and margarine in saucepan. Heat over low heat until margarine melts.  Stir in sugar and salt.  Add warm liquids to dissolved yeast.  Beat in flour gradually until a soft dough is formed.  Turn out onto lightly floured board; knead until smooth and elastic; about 8 to 10 minutes.  Place in greased bowl.  Cover, let rise in warm place until double in bulk, about 1 hour.  Punch down ..let
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rise again.  Punch down.  Divide into loaf portions in greased pans.  Cover; let rise in warm place until double. Bake at 350°F., 35 to 45 minutes.
TEA BISCUITS  -  Emily Coffin
3 c. flour
1/4 c. sugar
3 tsp. baking powder
2 tsp. cream of tartar
1 tsp. soda 1 tsp. salt
3/4 c. Shortening 

1 1/4 c. Milk
Mix well, add shortening and milk.  Knead and roll 1 inch thickness, dip biscuit cutter in flour, cut dough straight down.  Bake 20 minutes at 375°F., or until brown.
TEA BISCUITS - Coline Le Blanc
3 c. Flour 

3 tsp. baking powder 

2 tsp. cream of tartar 

1 tsp. soda
1 tsp. salt
3/4 c. shorteninj
1 1/4 c. milk
Heat oven to 400°F.  Sift into bowl flour, baking powder, cream of tartar, soda and salt.  Work in shortening and add milk.  Shape and pat out.  Cut into biscuits.  Bake for 20
Minutes.
TEA BISCUITS - Anne Bona
1/2 pkg. Shortening 

2 tbsp. white sugar
2 eggs, well beaten 

4 c. flour
8 tsp. baking powder 

1 tsp. Salt 

Enough milk to make a dough soft
Cream shortening and sugar well.  Add beaten eggs.  Mix in dry ingredients.  Add milk.  Turn out on floured surface. Roll out and cut with cookie cutter, place on ungreased cookie sheet, bake in 400°F. oven until golden brown.
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JOHNNY CAKE - Marga Cote
1 c. white sugar 

1/3 c. Shortening 

1 egg, beaten 

1 c. milk
1 c. cornmeal

1 c. flour
2 tsp. baking powder 

1/2 tsp. salt
Cream sugar and shortening.  Add beaten egg.  Add milk, corn-meal and beat again.  Then add flour and baking powder and salt.  Beat well.  Pour into 8x8 inch square pan, well greased.  Bake at 350°F. for 45 minutes or until browned and pulls away from sides.  Makes great muffins too!
CARROT LOAF - Edna Matthews, Past President
1 c. white sugar 

1/2 c. Mazola oil 

3 eggs 

1 1/2 c. flour
1 tsp. baking powder
1 tsp. baking soda
1 tsp. cinnamon
1/4 tsp. salt
1 c. finely grated carrots
1/2 c. chopped walnuts
Combine sugar and Mazola oil, add eggs one at a time and beat well.  Mix the rest of ingredients in order given. Pour into loaf pan and bake at 350°F. for 70 minutes.
ZUCCHINI BREAD - Monica Creber
1 egg lightly beaten 

1 c. salad oil
1 c. sugar
2 c. zucchini, grated and drained
2 tsp. Vanilla 

2 1/2 c. flour
1 tsp. baking powder 

1 tsp. baking soda 

3 tsp. Cinnamon 

1 tsp. Salt 

2/3 c. Raisins 

1 c. chopped nuts
Mix first five ingredients.  Sift together dry ingredients; combine with zucc'.iini mixture.  Add nuts and/or raisins. Pour into greased pans.  Bake at 350°F. for 1 hour, cool 10 minutes.  Makes 2 loaves:  1 large [8x4 inch loaf pan), 1 small (7x3 inch loaf pan).  (Can use 2 large ones but the loaves will not be as high.)
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GUM DROP BANANA LOAF - Mona Bateman
1 3/4 c. Flour 

1/2 tsp. Soda 

3/4 tsp. salt
8 oz. pkg. Gumdrops 

1/4 c. oil
1/2 c. milk
1 1/2 tsp. baking powder
3/4 c. white sugar
1 egg
1 c. mashed bananas
Mix all dry ingredients together, add egg and oil, then mashed bananas.  Add gumdrops last.  Bake at 325 to 350°F., 1 hour.
APPLE COFFEE CAKE - Marg Goreham
1 1/2 c. sifted all purpose flour

2 tsp. baking powder 

1/4 tsp. mace

1/2 tsp. Salt 

1/4 c. Shortening 

3/4 c. sugar

1/2 c. milk
2 medium sized apples, cored, pared and sliced
3 tbsp. sugar
1 tsp. Cinnamon 

1/4 tsp. cloves
2 tbsp. melted butter or margarine
Preheat oven to 375°F., grease a 9 inch square pan.  Sift together flour, baking powder, mace and salt.  Cream shortening until smooth.  Gradually add the 3/4 cup sugar and continue creaming until light.  Add egg and continue creaming until fluffy. Add flour mixture a little at a time to egg mixture, alternately with the milk, beginning and. eniZllig with the flour mixture.  Stir after each addition just enough to blend.  Turn batter into pan, spread it evenly. Arrange apple slices in rows on top pressing into batter slightly.  Blend the sugar, cinnamon and cloves.  Sprinkle over the apples.  Dribble butter over the top.  Bake 30 to 35 minutes or until apples are browned and tender.
RECIPE FOR PRESERVING CHILDREN
Thoroughly mix 1/2 dozen children with 1 to 2 dogs (puppies if available).  Pour on large grassy field, cover with blue sky.  When nicely browned, remove from heat and cool in warm bath.  When dry, serve with milk and fresh baked cookies.
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DESSERTS
MYSELF  - Submitted by Helen Forbes
I have to live with myself, and so

I want to be fit for myself to know.

I want to be able, as days go by,

Always to look myself straight in the eye.

I don't want to stand, with the setting sun

And hate myself for the things I've done.

I want to go out with my head erect,

I want to deserve all men's respect.

For here in the struggle for fame and self

I want to be able to like myself.

I don't want to look at myself and know

I'm bluster, a bluff and an empty show.

I never can hide myself from me;

I see what others may never see.

I know what others may never know,

I never can fool myself, and so,

Whatever happens, I want to be

Self-respecting and conscience-free.

PINK LEMONADE DESSERT - M. Irene Peverill
2 c. graham wafer crumbs 

1/2 c. melted margarine 

1 large can frozen pink lemonade 

1 can Eagle Brand condensed milk
1 large container Cool Whip or 1 complete pkg. Dream Whip, made up
Combine graham wafer crumbs with melted margarine.  Pat 3/4 of the crumbs in bottom of 8x12 inch pan and bake at 375°F. for 10 minutes.  Cool.  Beat together the frozen pink lemonade, condensed milk and Cool Whip (or Dream Whip, made up). Pour over crumb crust and top with remaining crumbs.  Freeze and serve frozen.
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ORANGE SHERBET - Joan Bisson
1 (3 oz.) pkg. orange jelly powder 

1 c. boiling water
1  (6 oz.) can frozen concentrated orange juice 

2/3 c. skim milk powder
2 c. Water
Dissolve jelly powder in boiling water.  Add concentrated   
orange juice and freeze until partially set.  Whip until    

foamy.  Combine milk powder and water.  Add to foam and beat
until well blended.  Turn into 8 inch square pan and freeze.
Stir after 30 minutes.  (At this point may be poured into    
popsicle containers for children's treat.)  Freeze until     
firm (about 3 hours).
Lemon Sherbet - make as above but use lemon jelly powder     
and frozen concentrated lemonade.                                                               
Grape Sherbet - make as above but use grape jelly powder
and frozen concentrated grape juice.                                                       
LEMON BISQUE - Pat Benoit
1 pkg. lemon Jello 

Juice of 2 lemons 

1 c. white sugar

1 c. boiling water

2 c. vanilla wafer crumbs

1 regular size can evaporated milk
Before beginning, place can of evaporated milk in freezer to chill.  Dissolve Jello in boiling water.  Add sugar and lemon juice.' Let cool till it begins to set.  Whip evaporated milk till stiff.  Add Jello mixture.  Cover bottom of pan (13x9 inch) with 1 cup of vanilla wafer crumbs.  Add lemon mixture, cover with remaining cup of crumbs.  Allow to set in fridge.  Makes a nice light dessert.
CREAM CHEESE FROSTING  -  Dorothy Durocher
1 (3 oz.) pkg. cream cheese 

1 tbsp. butter, softened
1 tsp, vanilla
2 c. sifted confectioners' sugar
Continued next page 

52
In a small mixing bowl, combine softened cream cheese, butter and vanilla.  Beat at low speed on electric mixer till light.  Gradually add sugar, beating till fluffy.  If necessary, add milk to make of spreading consistency.  Stir in 1/2 cup chopped nuts if desired.  Great on pineapple-carrot cake.
SWEETENED CONDENSED MILK - Edna Matthews, Past President
1 c. milk powder 

2/3 c. Sugar 

3 tbsp. melted butter 

1/3 c. boiling water
In blender combine all ingredients.  Blend until smooth. Keep refrigerated.  Makes 14 ounces.
CREAM PUFFS - Kim Durocher-Reardon
1/2 c, butter 

1 c. boiling water 

Pinch of salt 

1 c. Flour 

4 eggs
Melt butter in boiling water in a saucepan.  Add flour. Remove from heat and beat eggs in one at a time.  Drop by tablespoon onto an ungreased baking sheet.  Bake at 400°F, u til goltifc.; brown.  Remove from oven and let "dry out." May be filled with whipped cream or chocolate pudding.

CHEESE CAKE - Lorraine Landry
Crust:                                                  Filling:
1/4 c. margarine                             1 can condensed milk
1/4 c. white sugar                         2 pkg. cream cheese
1 c. graham wafer crumbs     3 eggs, beaten
1/4 c. lemon juice
1/4 tsp. salt
Combine margarine, sugar and crumbs together and press into 8 inch springform pan.  Cream cream cheese well and add condensed milk.  Add beaten eggs, lemon juice and salt.  Mix well.  Pour into prepared shell.  Bake at 300°F, 50 minutes Top with sour cream and fruit.
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GUM DROP CAKE - Marie Davis
1 c. butter
2 c. white sugar
3 eggs
1 c. milk
1 tsp. vanilla extract 

1 tsp. lemon extract 

3 1/2 c. flour
1 1/2 tsp. baking powder 

1 tsp. Salt 

1 lb. sultana raisins 

1 lb. gumdrops, cut up 

1/4 c. flour, to add to raisins and gumdrops
Cream butter and sugar.  Add eggs and beat well.  Add milk and vanilla and lemon and mix well.  Sift the dry ingredients and add to the butter and egg mixture.  Toss the r-aisins and gumdrops in the 1/4 cup flour and .add to the batter. Line bottom of 2 loaf pans or 1 "tute pan'with brown paper. In oven at 300°F., bake for 1 hour or until toothpick comes out clean.
EGGLESS MILKLESS SPICE CAKE  -  Irene Woods
1/2 c. Shortening 

1/2 c. white sugar
1 c. molasses
2 1/2 c. Flour 

1/2 tsp. Salt 

1/2 tsp. soda
1 tsp. cinnamon
1 tsp. Allspice 

1/2 tsp. ginger
2 1/2 tbsp. cocoa
1 c. boiling coffee or water
Cream sugar and shortening, add molasses.  Mix dry ingred: ents and add boiling coffee or water, stirring constantly Beat well.  Bake in one or more pans (greased and floured) A fairly hot oven is needed, 350°F., for 1/2 hour.
JOHNNY CAKE    Rachal Meaner
1 c. flour
3 1/2 tsp. baking powder
1/2 tsp. salt
1 c. yellow cornmeal
1/3 c. lightly packed brown sugar
1 egg, well beaten 

1 c. Milk 

5 tbsp. shortening, melted
Grease an 8 inch square cake pan and line bottom with greased paper.  Preheat oven to 400DF.  Mix and sift once, then sift into a bowl, the flour, baking powder and salt; mix in corn-meal and sugar.  Combine well beaten egg, milk and shortening.  Make a well in the flour mixture and add liquids;
Continued next page 

54

combine very quickly.  Turn into prepared pan, and bake in preheated oven 20 to 25 minutes.  Yield:  1 8-inch squares
APPLE DAPPLE CAKE - Heather Coffin
3 eggs
1 c. oil
2 c. white sugar 

1/4 c. water
3 c. flour
1 tsp. salt
1 tsp. soda
2 tsp. vanilla
3 c. chopped apple 

1 c. chopped nuts
Combine and beat well eggs, oil, white sugar and water. Then add flour, salt, soda, vanilla, chopped apple, chopped nuts.  Bake in a tube pan at 350°F. oven for 50 minutes. Topping for Apple Dapple Cake:  1 cup of brown sugar, 1/2 cup 20/80, 1/4 cup milk; cook for 3 minutes.  Spread on top of cake.
HAWAIIAN WEDDING CAKE - Clara Harrington
2 c. all purpose flour
2 c. sugar (white or brown)
2 eggs
2 tsp. baking soda
2 tsp. Vanilla 

1 (19 oz.) can crushed pineapple, not drained 

1/2 c. chopped walnuts
Mix all ingredients together and bake in 9x14 inch pan, 35 to 40 minutes at 350°F.
Icing:
4 oz. cream cheese
1/4 c. margarine
1 1/4 to 1 1/2 c. icing sugar
Note:  There is no oil, shortening or baking powder in this cake.  It makes a moist cake.
COFFEE CAKE - Yvonne Mullen
1/2 c. chopped walnuts 

3 c. sifted flour 

2 tsp. baking powder 

1 tsp. Salt 

1 3/4 c. white sugar 

1/2 c. soft butter or margarine
1/2 c. soft shortening 

3/4 c. milk
1 1/2 c. raisins, chopped 

4 eggs, unbeaten 

Grated rind of 1 lemon
Continued next page
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Set oven to 375°F.  Grease 9 or 10 inch tube cake pan. Sprinkle nuts over bottom of pan.  Sift into large bowl flour, salt, baking powder, sugar.  Add shortening, milk, 2 eggs; beat for 3 minutes.  Add lemon rind, raisins, 2 eggs.  Beat about 2 minutes.  Carefully spoon into pan over nuts.  Bake about 1 hour or until done.  Cool on rack 10 minutes.  Then loosen and invert on rack.  When cool, sift confectioner's sugar over top.
LARGE CHOCOLATE CAKE - Carol-Ann Woodrow
3 c. f1our
2 c. white sugar
1/2 c. cocoa     
1 tsp. salt
1 tbsp. Soda
Make a well in the bowl with the above ingredients and add 1 cup salad oil, 1 cup sour cream or sour milk (sour with 1 tablespoon vinegar; let stand 5 minutes), 2 well beaten eggs, 1 tablespoon vanilla.  Mix by hand, enough to moisten. Then add 1 cup boiling water.  Mix enough to blend.  Bake at 325°F. until half done (20 minutes), then increase to , 350°F. until done.  Makes 3 layers or 1 large or 1 8x12 inch and 8 cupcakes.
PINEAPPLE CARROT CAKE - Dorothy Durocher
1 1/2 c. sifted all purpose  2/3 c. salad oil
Flour                                                    2 eggs
1 c. sugar                                         1/2 c. crushed pineapple with 

1 tsp. baking powder         the syrup
1 tsp. baking soda                         1 tsp. vanilla
1 tsp. ground cinnamon                 1 c. finely shredded carrot 

1/2 tsp. salt
Sift together into large mixing bowl flour, sugar, baking powder, baking soda, ground cinnamon and salt.  Add salad oil, eggs, shredded carrot, crushed pineapple (with syrup) and vanilla.  Mix by hand till moistened; beat 2 minutes at medium speed on electric mixer.  Bake in greased and lightly floured Eundt or tube pan in moderate oven (350°F.) for about 35 minutes or until done.  Cool 10 minutes, remove from pan.  Cool.  I like it with Cream Cheese Frosting.
DEVIL FOOD CAKE  -  Bernie O'Leary
1/2 c. cocoa
1 c. hot water or strong Coffee 

1/2 c. shortening
1 1/4 c. white sugar
2 eggs, unbeaten
1 tsp. vanilla
1 1/2 c. flour
3/4 tsp. salt
1 tsp. baking soda
1/2 tsp. baking powder
Part 1:  Put cocoa in pitcher, add water or coffee.  Let
stand and cool.
Part 2:  Put shortening, sugar, eggs, vanilla in large bowl
Beat 1 1/2 minutes with mixer.
Part 3:
1 1/2 cups flour                             1 tsp, soda
3/4 tsp. salt                                    1/2 tsp. baking powder
Add your cocoa mixture and your dry ingredients and beat
for 2 1/2 minutes, to flour, salt, soda and baking powder.
Bake in moderate oven for 35 to 45 minutes.
BLUEBERRY CAKE  -  Anne Landry
1 tbsp. butter

1 c* white sugar
2 eggs, beaten 1/2 c. milk
2 c. flour
Pinch of salt
1/2 tsp. nutmeg
1/2 tsp, soda
1 tsp. cream of tartar

1 1/2 c. Blueberries
Cream butter and sugar.  Add beaten eggs.  Mix dry ingredients and add to creamed mixture alternately with the milk. Carefully stir in floured blueberries.  Pour in greased 9x9 inch pan.  Bake in 375°F. oven, 30 minutes.  (May also be made into muffins.)
MARSHMALLOW ROLL - Mary Bennett
2 squares melted semi-sweet chocolate
1 egg, beaten
1 tsp. vanilla
1 c. icing sugar

1 pkg. miniature marshmallows
1/4 c. nuts, if desired
Mix in order given.  Divide mixture in two.  Put coconut on wax paper and form into rolls.  Store in refrigerator. Makes 2 rolls.
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FEATHER CAKE - Mona Bateman
2 eggs
1 c. sugar c. flour
1 tsp. baking powder 

1/2 c. milk
1 tbsp. margarine
10 tbsp. brown sugar
1 c. coconut
4 tbsp. milk
6 tbsp. margarine
Beat eggs and sugar, sift flour and baking powder rour times, then add to egg mixture.  Boil milk and margarine add to lour mixture.  Bake at 350°F. for about 30 minutes.
Topping : Place' brown sugar, milk, and margarine in pot on stove and heat, add coconut. When cake is done, pour this mixture over top, place under broiler till golden brown.
MIRACLE WHIP CHOCOLATE CAKE - Mona Bateman
2 c. flour
1 c. white sugar 

2 tsp. baking soda 

4 tbsp. cocoa
7/8 c. Miracle Whip         

1 c. water
1 tsp. vanilla
Mix in order given.  Bake at 350°F. for 1 hour.
APPLE UPSIDE-DOWN CAKE - Paulette Newell
1/4 c.   butter
1/4 c.   brown sugar
3 apples
1/4 c.   butter
1/3 c.   white sugar
1 egg
1/4 c.   molasses
1 c. flour
1 tsp. baking powder 

1/8 tsp. Salt 

1 tsp. Ginger 

1/2 tsp. Cinnamon 

1/3 c. boiling water 

1/2 tsp. Soda
Melt 1/4 cup butter in baking dish.  Add the brown sugar and :ook together.  Pare and core apples.  Cut each apple in half to make two thick rings.  Arrange rings of apples in butter and sugar mixture.  Cream 1/4 cup butter.  Add white sugar and cream well together.  Add well beaten eggs and molasses.  Beat thoroughly.  Sift dry ingredients and add to mixture.  Lastly add boiling water, mixing quickly.  Pour over apples in baking dish and bake in moderate oven (325°F.) for 40 minutes.  Serves 6.
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CARROT CAKE - Mary Reeves
2 c. (500 mL) all purpose flour
2 tsp. (10 mL) baking powder 

1 tsp. (5 mL) baking soda
1 tsp. (5 mL) salt
2 tsp. (10 mL) cinnamon
1 c. (250 mL) corn oil
2 c. (500 mL) sugar 4 eggs, well beaten
3 c. (750 mL) grated carrots 

1 c. (250 mL) walnuts
Oven Temperature:  325 to 350°F.; use 9x13 inch pan. Line bottom of 9x13 inch pan with greased waxed paper. Sift together first 5 ingredients.  Add sugar gradually to corn oil, beating well after each addition, with beater at high speed.  Beat eggs until very light and foamy.  Gradually beat, a little at a time, into oil-sugar mixture; continue beating until mixture is smooth and fluffy.  Gradually stir in dry ingredients until thoroughly combined.  Add carrots and nuts and mix in well.  Pour into greased pan and bake approximately 60 to 65 minutes or until golden brown and top springs back when lightly touched.  Remove from pan, remove waxed paper.  Frost if desired.
POUND CAKE - Evelyn Fawson
2/3 c. butter
1 1/4 c. white sugar
2/3 c. homo milk
1 tsp. lemon extract
2 c. all purpose flour 

1 tsp. Salt 

1 tsp. baking powder 

3 extra large eggs
Cream butter and sugar until light and fluffy.  Add milk and lemon.  Blend.  Add dry ingredients to creamed mixture.  Beat well until smooth.  Add eggs, one at a time and beat well after each addition.  Beat entire mixture well before pouring into well greased and floured loaf pan.  Bake at 300°F. for 1 1/2 hours.  Double recipe for birthday or wedding cake; adjust cooking time accordingly.
_
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CHOCOLATE CAKE - Pat Benoit
3 c. Flour                                                 1/2 c. boiling water
1 1/2 tsp. baking powder                   2/3 c. shortening
11/2 tsp. Soda                                        1 3/4 c. sugar
3/4 tsp. Salt                                          4 eggs
3 squares unsweetened chocolate

1 c. milk
                                                                       1 tsp. vanilla
Melt chocolate on top of double boiler.  Just before adding chocolate to the mixture below, add 1/2 cup boiling water to chocolate and blend.  Cream shortening.  Add sugar gradually and blend well.  Add melted chocolate.  Add the well beaten eggs, mix well.  Add the dry ingredients alternately with milk, vanilla mixture.  Pour batter into lined pans. Bake at 350°F. for about 40 minutes.  Layer cake.
FAST 'N1 FABULOUS FRUITCAKE - Mrs. Margaret Craig
2 1/2 c. flour                                 1 can Eagle Brand sweetened
1 tsp. baking soda                             condensed milk
2 eggs, slightly beaten               2 c. mixed candied fruit
3 c. (1 28~oz. jar) mince-         1 c. walnuts, chopped 

meat
Preheat oven to SOO^F.  Grease a 9 inch tube pan; line with waxed paper and grease again.- Sift together flour and soda set aside.  In large bowl, combine eggs, mincemeat, sweetened condensed milk, fruit and nuts.  Add dry ingredients; blend well.  Pour into prepared pan.  Bake 1 hour and 50 minutes or until tests done.  Cool 15 minutes.  Turn out of pan; remove waxed paper.  Garnish with glazed cherries, if desired.
COLD WATER POUND CAKE - Lillian Welcher
1 c. butter                                       1/2 tsp. salt
2 c. white sugar                             1 tsp. lemon
3 eggs, beaten one at a time 1 tsp. vanilla
1 tsp. baking powder        1 c. cold water 3 c. Flour
Mix butter and sugar until fluffy and add beaten eggs. Add flour, baking powder, salt, lemon and vanilla. Add 1 package lemon instant pudding mix. Mix well and add cold water
Continued next page
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Bake at 350°F. for 2 hours. If you have a quick oven, try 325°F. or 300°F.
TOMATO SOUP CAKE - Lorraine Vigneault
1 egg
1 c. sugar
1/2 c. butter or margarine
1 can tomato soup
1 1/2 c. flour
Just a little bit of salt
1/2 tsp. cinnamon
1/2 tsp. cloves
2 tsp. baking powder
3/4 tsp. soda
1 c. raisins at the end
Combine egg, sugar, margarine and tomato soup.  Then add the flour and seasonings.  At the very end mix in the raisins.  Bake at 350°F. for 30 to 35 minutes.
MRS. WEEK'S POUND CAKE - Diane L. Maclntyre
2/3 c. sugar
1 c. butter or margarine
1 1/2 c. Flour           ask Diane about milk

5 eggs
1 tsp. lemon flavoring
Cream butter and sugar.  Mix half the flour and beat in one egg at a time, then add lemon flavoring and rest of flour and beat well.  Bake at 350°F. approximately 1 hour.  The secret of this cake is to beat well.  To make a cherry pound •cake, add approximately 3/4 cup floured chopped cherries.
SULTANA CAKE - Diane Maclntyre
1 c. sugar
1 c. butter
3 beaten eggs
2 c. raisins 2 c. flour
1 tsp. baking powder
3/4 tsp. salt
1 tsp, vanilla
1 tsp. lemon flavoring
3 tbsp. Milk
Preheat oven to 300°F.  Cream sugar and butter till light and fluffy.  Add eggs.  Add flour mixture and milk.  Add 2 cups raisins which have soaked in boiling water for 10 minutes, -ooled and drained.  Add flavorings.  Bake in a slow oven for about an hour or a little longer.
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SOURED CREAM COFFEE CAKE - Monica Creber
1/2 c. margarine
1 c. sugar
2 eggs 

1   c. soured cream
1   tsp. vanilla
1   tsp. baking soda
1   tsp. baking powder
1/4 tsp. salt
2 c. sifted flour
Mixture:
1/4 c. white sugar )
1 tsp. cinnamon    )
1/2 c. chopped nuts )
Mix.
Cream margarine and sugar.  Add remaining ingredients.  Beat with electric mixer.  Put 1/2 of the batter in a greased tube pan, sprinkle 1/2 of the mixture on top, then put balance of batter in and rest of mixture on top.  Bake approximately 45 minutes at 350°F.
PAT'S WHITE CAKE - Pat Benoit
1/2 c. shortening 1/2 c. butter 2 c. sugar 1/2 c. hot water 1/2 c. milk
3 c. flour
3 eggs
2 tsp. baking powder
1/2 tsp. salt
2 tsp. vanilla
Cream shortening and butter.  Add sugar, cream well.  Add milk and water.  Beat well.  Add 1 egg, then 1 cup flour with baking powder and salt.  Then add 1 egg and 1 cup flour.  Beat well.  Add 1 egg and 1 cup flour.  Add vanilla Beat for 5 minutes.  Bake in 10x10 inch pan or tube pan at 325°F. for 1 1/4 hours.
SULTANA CAKE - Ruth Menear, Past Provincial President
1/2 lb. butter
1 c. white sugar
3 extra large eggs
2 c. all purpose flour 

1/2 tsp. baking powder
3 tbsp. homo milk
2 tsp. lemon extract 

1 tsp. vanilla extract 

1 lb. raisins, boiled and
drained well 

1 c. cherries, optional
Cream butter and sugar.  Add eggs one at a time and beat well. Add milk and flavours.  Blend.  Add dry ingredients, beat well until smooth.  Lastly add raisins (and cherries). Pour into greased and floured loaf pan.  Bake at 325°F. for 1 1/2 hours.  Using red and green cherries this recipe makes a lovely light fruit cake for Christmas.
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alternately with the milk, beginning and ending with milk. Bake 1 to 1 1/2 hours at 300°F. oven.  Use tube pan.
DELICIOUS CAKE - Madeline McKay, Past President
1 c. butter or Crisco
2 c. white sugar

3 c. flour
1/2 c. boiling water 

1/2 c. milk
3 eggs
1 tsp.   lemon extract
1 tsp.   salt
2 tsp.   baking powder
Cream butter and sugar, mix milk with creamed butter.  Add 1 cup flour and 1 unL-aten egg, add second cup of flour and unbeaten egg, then third cup of flour with salt and baking powder.  Add lemon extract.  Finally add remaining egg and boiling water.  Beat well.  Bake 1 hour in 350°F. Oven.
FESTIVE POUND CAKE -  Sharon Benoit

1 1/2 c. all purpose flour 

1 tbsp. baking powder 

1/4 tsp. Salt 

1 c. margarine
2 c. Sugar 

4 eggs
1 tsp. Vanilla 

1 c. milk
Combine flour, baking powder and salt together; set, Cream margarine and gradually add sugar, beating between1 additions.  Add eggs, one at a time and beat well.  Add vanilla.  Blend in dry ingredients gradually, alternating with milk, beginning and ending with dry ingredients. Spread batter in two greased and floured 9x5 inch loaf pans Bake at 325°F. for about 1 hour or until done.  Let cakes stand in pans 10 minutes, remove and cool completely on rack.
FRUIT COCKTAIL DESSERT  -  Zita Delaney
1 1/2 c. white sugar
2 eggs

2 c. Flour 

2 tsp. Soda 

1 tsp. salt
14 oz. fruit cocktail, juice and all
Top:

¾ c. Brown sugar

½ c. Milk

½ c. Margarine

1 tsp vanilla

continued next page

65
Beat eggs.  Add sugar, beat.  Stir in dry ingredients and fruit cocktail.  Bake 45 minutes at 350°F.  Before cake is done, combine sugar, milk, margarine and vanilla.  Bring to a boil.  Boil a couple of minutes.  Pour over cake while cake is hot.
POLYNESIAN DELIGHT - Sheila Stevens
1 large can crushed pineapple, drained 3 to 4 hrs. 

1 yellow cake mix 

1 pkg. instant vanilla pudding
2 envelopes Dream Whip
1 small (8 oz.) pkg. cream
cheese Nuts, 

coconut, cherries to garnish

Drain pineapple, set aside.  Mix cake batter according to package.  Bake on a well grease and wax papered cookie sheet, approximately 15 to "' minutes at 350°F.  Cool 5 minutes.  Invert and place in a serving tray.  Peel off wax paper Dissolve package of pudding in 1 cup milk, set aside.  Cream the 8 ounce package of cream cheese, mix in Dream Whip and pudding. Mix well. This makes a nice filing. Frost the cake with this mixture-  Sprinkle this with the crushed pineapple.  Garnish with nuts, coconut, etc.  Serves 15 to 20 people.
CHEESECAKE - Marie Casey
35 graham wafers 

1/2 c. melted margarine 

2 tsp. Sugar 

Pinch salt
1 can Carnation milk, chilled
1 small pkg. lemon Jello 

1 c. boiling water 8 oz. cream cheese
1 c. white sugar
2 tsp. vanilla
Cover bottom of 9x13 inch pan with crumbs, melted margarine, sugar and salt.  This forms the base.  Save 1/2 cup for top. Put one can Carnation milk to chill in freezer.  Dissolve one small package lemon Jello in 1 cup boiling water.  Let cool but not set.  It will be ready by time milk is chilled. Beat one tin chilled milk and mix with above mixture.  Pour over wafer crust and 1/2 cup crumbs saved for top.  Chill for 24 hours before serving.
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CHERRY DESSERT - Dorothy Paul
Crust:
2/3 c. crushed graham crackers
1/2 c. icing sugar 1/4 c. melted butter
Filling:
1 c. icing sugar
1 [6 oz.) pkg. cream cheese
1 (2 oz.) pkg. dessert topping
mix, whipped 1 can cherry pie filling
Crust:  Combine cracker crumbs, sugar and butter; press into 8 inch square pan.
Filling:  Cream powdered sugar with cream cheese.  Fold in whipped dessert topping.  Spread over crust.  Top with cherry pie filling.  Chill 6 hours or overnight.  Yield: 10 to 12 servings.
APPLE PAN DOWDY - Celeste Hamilton
3 c. sliced apples 

1/4 c. brown sugar 

1/4 tsp. Nutmeg 

1/4 tsp. Cinnamon 

1/4 tsp. Salt 

1/4 c. butter
1/2 c. sugar
1 well beaten egg
1 1/2 c. flour
2 tsp. baking powder 1/2 tsp. salt
1/2 c. milk
Put apples in pie pan.  Sprinkle with brown sugar, spices and salt.  Bake at 350°F. for 5 to 8 minutes.  Cream butter, add sugar gradually, add egg.  Mix flour, baking powder and salt.  Add alternately with milk to first mixture.  Pour over apples, continue to bake.  Total baking time:  35 minutes.  Serve with cream.
PINEAPPLE MARSHMALLQW WHIP-Ruth Menear,PastProvincialPresident
1 (20 oz.) crushed pineapple 

1 pkg. pineapple Jello 

1/2 c. white sugar 

1/2 pt. whipping cream 

1/2 pkg. small marshmallows
Drain 20 ounce can of crushed pineapple, put juice in cup and add enough water to make 2 cups.  Bring to boil, remove from heat and stir in 1 package of pineapple Jello.  Cool until almost set.  Whip jello and add 1/2 cup white sugar and pineapple.  Fold in 1/2 pint whipped cream.  Lastly fold in, 1/2 package miniature marshmallows and chill.
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FROZEN FRUIT SHERBET - Bertha MacKenzie
1 small can (6 oz.)fruit juice frozen concentrate (orange

or lemon) 

4 tbsp. Sugar 

3 c. crushed' ice
Put all ingredients into blender.  Cover.  Press button 8 -for 50 seconds.  As mixture freezes around blades, remove cover and carefully push crust downward with a rubber spatula or stop motor and stir down with rubber spatula.  Start motor  again, and blend to desired consistency.  Stir into dessert dishes and serve.  Yield:  4 servings.                                                      
QUICKIE FRUIT CRISP Beverly Grace, Past President
Spread in a greased 2 Liter dish: 

1 (540 g.) can fruit pie filling
Cream together: 

1/4 c. Butter 

1/2 c. brown sugar
Blend until crumbly.
1 c. Tea Bisk
Sprinkle this over fruit filling.
Preheat oven to 370°F.  Bake 30 to 35 minutes.
Makes 6 servings.
MINTED FRUIT MOLD - Carmel MacPhee
1 (14 oz.) can pineapple
chunks, packed in juice 

1 1/4 c. orange juice 

1 envelope unflavoured gelatin
2 tbsp. honey
2 drops peppermint extract
1 medium orange, sectioned
1/3 c. grapes, halved
Pam vegetable cooking spray
Drain pineapple (reserve juice), add orange juice to pineapple juice to make 1 3/4 cups.  Soften gelatin in 1/2 cup juice mixture.  Dissolve over boiling water.  Stir into remaining juice with honey and peppermint extract.  Chill until mixture thickens slightly.  Stir in pineapple chunks, orange sections and grapes.  Coat inside of 4 6-ounce moulds with Pam.  Spray according to directions.  Pour in gelatin mixture.  Chill 4 hours.  To unmould, use tip of sharp knife around edges.
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LO-CAL CHEESE CAKE  -  Kathy Goodall
1/4 c. evaporated skim milk       1 tsp. vanilla
2/3 c. cottage cheese                   1 tbsp. lemon juice
1/2 c. crushed pineapple,           3/4 pkg. Knox gelatin
well drained                              
   1/2 c. boiling water 2 tbsp. Pineapple 





juice
Blend first 6 ingredients in blender until smooth.  Sprinkle gelatin over lemon juice to soften.  Then pour in hot water to dissolve.  Pour this mixture into blender container and blend again to mix well with other ingredients.  Pour into individual dessert dishes and garnish with fresh or stewed strawberries.  Sinfully delicious!
STRAWBERRY CHEESE MOUSSE - Father Joseph MacKinnon
1 1/2 c. cottage cheese      Artificial sweetener to equal 

2/3 c. nonfat dry milk        

6 tbsp. sugar
3/4 c. water                                     1 envelope unflavoured gela-
2 tbsp. lemon juice                           tin
1 tsp. vanilla extract       2 c. strawberries, sliced 

1/8 tsp. salt, optional
In blender container, process cheese, milk, 1/2 cup water, lemon juice, vanilla extract, salt and sweetener until smooth.  Transfer to a bowl.  Pour remaining water into small saucepan.  Sprinkle gelatin over it to soften.  Heat to dissolve.  Pour into cheese mixture and mix well.  Fold in strawberries.  Pour into mold and chill until set. Makes 2 servings.
PEANUT SQUARES - Coline Le Blanc
1/2 c. butter
1 (6 oz.) pkg. chocolate chips
1 can sweetened condensed milk
1 pkg. miniature marshmallows
2 c. peanuts
Melt butter, add chocolate chips and stir until melted; add condensed milk, marshmallows and peanuts.  Combine and spread in 9x13 inch pan.  Chill.
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CHOCOLATE CHIP DATE SQUARES  -  Emily Coffin
1 c. chopped dates   )  

1 1/2 c. boiling water)
1 c. white sugar 

1/2 c. butter
2 eggs
2 tsp. Vanilla 

1 1/2 c. flour
3 tbsp. Cocoa 

1/2 tsp. salt
1 tsp. baking soda
Mix dates and boiling water to soften dates.  Add next four ingredients and add to date mixture.  Then add remaining four ingredients.  Place in 8x8 inch pan.  Top with topping
Topping:
1/2 c. white sugar Place on top of squares.
1 c. chocolate chips 1/2 c. coconut Bake at 350°F. for 45 minutes.
DOMINOES - Marie Allday
1/2 c.   margarine
1/3 c.   cocoa
1/4 c.   white sugar
1 tsp.   vanilla
2 eggs
1 c. coconut
2 c. graham wafer crumbs
Melt margarine over low heat. Add all other ingredients to butter and press in 9x9 inch pan. Chill.
Middle Layer: Cream 1/4 cup butter or margarine. Blend in 2 tablespoons vanilla pudding powder, 3 tablespoons milk, 2 cups icing sugar, peppermint flavour to taste. Spread over bottom mixture. Chill.
Top Layer:  Melt 3 ounces semi-sweet chocolate chips and 1 tablespoon butter.  Spread over top and chill.  Cut squares before chocolate gets too hard.
STRAWBERRY SQUARES  -  Nita Nickerson
1 c. flour
1/2 c. butter
1/4 c. icing sugar
Mix well and pack in 8x8 inch
Pan.  Bake 15 to 20 minutes  at 320°F.
1 pkg. frozen strawberries (2 c.)

1/2 c. Sugar 

1 (3 oz.) pkg. Strawberry Jello 

1 c. whipping cream
Put berries on stove with sugar.  Bring to boil, add Jello. Let cool until it begins to mold.  Whip cream.  Fold into mixture.  Put on top of cake.  Let it set, cut into squares
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 TWEED SQUARES - Karen Edwards
2/3 c. sugar                                      2 tsp. baking powder
1/2 c. margarine                             2 squares grated semi-sweet
1 1/3 c. flour                                     chocolate 1/2 c. milk                                       Pinch of salt
2 eggs
Cream margarine; add sugar; add flour, salt, baking powder alternately with milk lastly.  Add grated chocolate.  Fold in beaten egg whites.  Bake for 22 minutes in a 9x9 inch pan in a 350°F. oven.
Top Icing:                                          1 1/2 c. icing sugar
2 egg yolks                                        2 tsp. margarine
Spread over warm cake and let cool.  Melt 2 squares semi-sweet chocolate and spread over top icing.
CHERRY SLICES - Paulette Newell
1/2 c. melted butter                     1/3 c. cherries
1 c. brown sugar                             1 tsp. vanilla
1 unbeaten egg                                 Icing:
1 c. flour                                         3/4 c. icing sugar
1 tsp. baking powder                     1 tbsp. butter
1/4 tsp. salt                                    1/2 tsp. almond extract
1/3 c. walnuts                                 Enough cherry juice to mix
Mix in order given.  Bake in slow oven in an 8x8 inch pan.
LEMON SQUARES  -  Zita Delaney
1 c. rolled oats                             1 tsp. baking powder
1 c. flour                                         1/2 c. margarine, melted
1/2 c. coconut                                  1 c. Eagle Brand milk
1/2 c. walnuts                                 1/2 c. Realemon
1/2 c. brown sugar                         Dash salt
Combine the rolled oats, flour, baking powder, salt, walnuts, coconut, sugar and margarine.  Spread 1/2 of the crumbly mixture in pan.  Mix the milk and lemon.  Spread on first mixture.  Top with remaining crumbs.  Bake at 350°F. for 25 to 30 minutes.
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PINEAPPLE ORANGE CREME - Diane Maclntyre (Calorie Counter - 110 calories each)
1 c. graham cracker crumbs         1 egg white
1 tbsp. soft butter                       1 tbsp. lemon juice
1/2 c. nonfat dry milk                 1/4 c. sugar
1/2 c. well chilled orange         1 (8 oz.) can unsweetened juice                                               


     crushed pineapple, drained
Mix graham cracker crumbs and butter.  Reserve 1/3 cup crumb mixture; press remaining crumb mixture in ungreased baking pan, 8x8x2 inches.  In mixing bowl, beat dry milk, orange juice, and egg white on high speed for three minutes.  Fold in pineapple.  Pour into pan; sprinkle with reserved crumb mixture.  Freeze 8 hours at least.  Makes 9 servings (110 calories each).
GRAHAiM WAFER SQUARES - Carmy Digout, Past President
1 "c. brown sugar
2/3fc. milk
1/4 c. margarine or butter
1 beaten egg
1 c. coconut
1 c. graham wafer crumbs
Place a layer of whole graham wafers over the bottom of a 9x9 inch pan.  Boil for 1 1/2 minutes brown sugar, milk and butter.  Add egg just as rest starts to boil.  Take off stove and add coconut and graham crumbs.  Spread over whole wafers in pan.  Place another layer of whole wafers on top. Ice with vanilla frosting.  Store in refrigerator.
QUICK DELICIOUS SQUARES -  Pat Benoit
1/2 c. butter
1 1/2 c. graham wafer crumbs
1/2 c. chopped nuts
1 c. chocolate chips
1 1/2 c. coconut
1 can Eagle Brand milk
Melt butter in bottom of 9x9 inch pan.  Add graham wafer crumbs.  Add nuts, chips and coconut.  Add Eagle Brand milk. Bake at 350°F., 20 to 25 minutes.  Cool and ice.
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RASPBERRY SQUARES - Theresa M. Dean
Bottom:                                                   Top:
1 c. flour                                      1 c. white sugar
1 tsp. baking powder                     Butter, size of an egg (tbsp.)
1/2 c. butter                                    1 beaten egg
1 egg                                                     1 tsp. vanilla
1/2 tsp. salt                                    2 c. coconut
Mix bottom part as for pie crust and roll to fit 9x9 inch pan.  Spread with raspberry jam.  Top:  Cream sugar and butter and egg, add vanilla and coconut.  Spread on top of raspberry jam.  Bake in 350°F. oven until brown.  Cut in squares when cool.
CHOCOLATE CREAM SQUARES  -  Dorothy Paul
Base:                                                    Filling:
1/2 c. margarine                            1/2 c. margarine
1 c. flour                                         2/3 c. white sugar
2 tsp. icing sugar                        2 eggs
Mix and bake 15 minutes at   2 squares melted chocolate 375°F. oven in 8x8 inch    


1/2 tsp. vanilla pan.                                                 




 Mix and beat for approximately





10 minutes with beater.
Top with Dream Whip or whipped cream.
DATE SQUARES-Sister Yvonne Theriault,Ass’t Spiritual 1Director
1 1/2 c. rolled oats         1 c. Butter 

1/2 c. Flour                                     1 lb. dates
Pinch of salt                                   1 c. boiling water
1 tsp. soda                                       1 c. white sugar
1 c. brown sugar                             Vanilla to flavor
Rub oats, flour, brown sugar, butter, salt and soda together. Put half in 8x8 inch pan and pat down.  Make a filling of dates, boiling water, white sugar and flavor.  Cook filling in top of double boiler.  Put filling on top of first layer and put the remainder of the first mixture over it.  Bake 1 hour in 350°F. Oven.
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GUMDROP SQUARES  -  Zita Delaney
2   eggs
1   c. brown sugar
1   c. flour
1   tsp. baking powder
1/2 tsp. Salt 

2/3 c. Gumdrops cut in pieces 

1 tsp. vanilla
Beat eggs.  Add brown sugar.  Use some of the flour to dredge the cut up gumdrops.  Add the remaining flour, baking powder and salt.  Add flavoring.  Bake at 350°F. for 30 minutes.
CARAMEL SQUARES - Lillian Welcher
1   c. white sugar
1 c. shortening
2 egg yolks
1   tsp. vanilla
1/2 tsp. salt
1 tsp. baking powder
2 c. Flour
Mix these in order given.  This should be crumbly, pat in greased pan, 8x8 inch pan.  Top mixture:  2 stiffly beaten egg whites.  Add to this 1 cup brown sugar.  Mix thoroughly, put on top of batter and bake in 350°F. oven for 40 minutes.
DREAM BARS  -  Yvonne Mullen
Base:
1 c. flour
2 tbsp. icing sugar
1/2 c. butter or margarine Pat in 8 inch pan, 

bake at 300°F., 20 minutes.
Topping:
2 eggs, beaten
1 c. brown sugar
1/4 c. flour
1 tsp. baking powder
1/8 tsp. salt
1 tsp. vanilla
1 c. chopped walnuts
1 c. coconut
While base is cooking, mix together topping ingredients. Spread on base while it is still warm.  Bake at 300°F. for 30 to 35 minutes.  Do not cut until cool.
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RASPBERRY SQUARES  -  Mary Reeves
1 c. flour (base)                            Topping: 

1/2 c. shortening                           1 egg
2 tbsp. brown sugar                      1 c. white sugar 

1/4 tsp. Salt                               
2 tsp. butter




1 tsp. baking powder         2 c. Coconut 

1 beaten egg                                     1 tsp. vanilla
1 tbsp. milk
Cream flour, sugar, salt and shortening; add egg and milk. Spread in 8x8 inch pan. Cover with raspberry jam and pour topping over it. Bake at 375°F., 30 minutes.
JELLO SQUARES - Marg Goreham
3/4 c. butter or margarine
1 1/2 c. flour
1/2 c. brown sugar
1 (6 oz.) pkg. Jello
1 c. cold water
1/4 tsp. Salt
Cream together the butter, flour and brown sugar.  Put in a 9x9 inch pan and bake 15 minutes at 350°F.  Cool until cold. In a pot put the Jello, cold water and salt. . B^ing to a boil, remove and let cool.  Beat two egg whites until a bit stiff.  Add Jello mixture.  Spread in pan.  Top with coconut
BIKINI BARS - Carmy Digout, Past President
1/2 c. margarine or butter
1 1/2 c. graham wafer crumbs
1 c. chopped nuts
1 (6 oz!) pkg. chocolate chips
1 1/2 c. colored coconut
1 can Eagle Brand milk
Melt margarine or butter in a 9x9 inch pan.  Spread the rest of the ingredients on top.  Bake until lightly browned, about 25 minutes in a 350°F. oven.  Cool and cut.
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STRAWBERRY JAM SQUARES - Carmy Digout , Past President
1 c. flour
1/2 c. shortening
1 tsp. baking powder
1 tbsp. milk
1 beaten egg
2   c. coconut
1   c. white sugar
1   egg
1   tbsp. melted butter
Combine first 5 ingredients. Press in a 9x9 inch buttered pan. Cover with strawberry jam. Mix the last four ingredients and spread on top of strawberry jam. Bake at 350°F for 45 minutes.
MARSHMALLOW SQUARES - Anne Landry
1/2 c. butter or margarine
1 c. flour
2 tbsp. white sugar
1 1/2 envelopes gelatin 

1/2 c. cold water
2 c. sugar
1/2 c. cold water
1 tsp. Vanilla 

1/4 tsp. Salt 

Food coloring 

Coconut
Cream butter and sugar.  Add flour.  Pat in 8x8 inch pan to form base.  Bake at 3SO°F., 10 minutes.  Soak gelatin in 1/2 cup cold water.  Boil sugar, water and gelatin mixture for 2 minutes.  Cool,  Beat with electric mixer until white and fluffy.  Add vanilla and salt.  Mix again.  Add green or red food coloring.  Beat well.  Spread over base. Sprinkle with coconut.  Place in fridge.
APPLE BARS - Shirley Grace, Past President
Oat Mixture:
1 3/4 c. rolled oats
1 1/2 c. flour
3/4 c. butter
1/4 tsp. soda
1 c. brown sugar
Filling:
2 1/2 c. apples
Butter
1/2 c. sugar
3/4 tsp. cinnamon
Prepare oat mixture, pat 1/2 in pan.  Arrange apples over oat mixture, dot with butter, sprinkle with sugar and cinnamon.-
Cover with remaining oat mixture.  Use 9x9 inch pan. in 375°F. Oven.
Bake 40 to 45 minutes
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PINEAPPLE SQUARES  -  Anne Landry
2 c. crashed graham crackers  2 beaten eggs
1/2 c. 'b&wn sugar                           1 c. crushed pineapple,
1/2 c. melted butter                           drained
1/2 c. butter                                      1/2 pt. whipping cream
1 1/2 c. icing sugar
Mix crumbs, sugar and 1/2 cup butter.  Put in 9x9 inch pan. Keep small amount for top.  Cream butter, sugar and eggs. Spread over base.  Whip cream until stiff.  Add drained pineapple.  Spread over top of creamed mixture.  Sprinkle crumbs on top.  Keep in refrigerator.
LEMON SQUARES - Sylvia Muise
25 milk lunch crackers
3/4 c. coconut
3/4 c. butter or margarine
3/4 c. white sugar
1 pkg. Sherriffs lemon pie filling
Crumbling milk lunch crackers using a rolling pin. Combine with coconut; sugar and butter.  Save one cup of this mixture to spread on top.  Use 8x8 inch pan.  Top with lemon pie filling and meringue.  Sprinkle your one cup of dry ingredients over top and bake at 350°F. until golden brown.
RASPBERRY SQUARES - Genevieve Ranson
2 c. all purpose flour
1/2 c. brown sugar
1 c. butter
1/2 c. pure raspberry jam (I use Kraft)
Mix together flour, butter and brown  sugar until crumbly;
put half in bottom of 8x8 inch pan.     Cover with the jam,
add remaining crumbs on top, bake in  350°F. oven for 15 to 20 minutes until golden brown.
_
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FRUIT AND NUT SQUARES -  Paulette Newell
1/2 c.   walnuts                                  1 tsp. baking powder
1/2 c.   coconut                                  1/2 c. white sugar
1/2 c.   cherries,   mixed       3 tbsp. melted butter
1/2 c.   raisins                                 2 eggs
1/2 c.   flour
Put all ingredients together.  Add eggs last and mix.  Bake in slow oven, 20 to 30 minutes.  Ice if desired.
BANANA SQUARES - Dorothy Paul
1/2 c. shortening                           2 tbsp. milk
1 c. sugar                                          1 1/2 c. flour
1 egg, beaten                                   Dash of salt
2 bananas, crushed                         1 tsp. vanilla 3/4 tsp. soda
Cream shortening and sugar, add egg and bananas.  Mix well. Add milk, flour, soda, salt and vanilla.  Bake in 350°F. oven for approximately 30 minutes in 8x8 inch pan.  Ice with chocolate icing.
PINEAPPLE SQUARES - Helen Forbes
2 c. graham wafer crumbs
1/2 c. margarine
1 small pkg. Philadelphia cream cheese
1 c. white sugar
2 envelopes of Lucky Whip or Dream Whip
1 (19 oz.) can crushed pineapple, drained
Mix crumbs and margarine together and bake 10 minutes.  Save a few crumbs for the top.  Mix cheese and white sugar together with mixer.  Mix the two envelopes as directed on package.  Add to the cream and sugar mixture.  Add one can of pineapple, which has been drained.  (Liquid is not used.) Mix together gently, pour on the crumb base.  Sprinkle with remaining crumbs.  Set in fridge until serving time.  Use 13 inch pan or a 9x9 inch and an 8x8 inch pan.
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PEANUT BUTTER SQUARES - Evelyn Fawson
2 pkg. butterscotch chipits
1/3 c, butter
1 c. peanut butter
1 1/2 c. small marshmallows
Combine chipits (butterscotch or chocolate) with butter and melt over low heat.  Add peanut butter.  Remove from heat and fold in marshmallows.  Pour into buttered 8x8 inch pan. Put in fridge.
BUTTER TART SQUARE - Lorraine Landry
1/2 c. butter
1 c. flour
2 tbsp. sugar (white) 

1 1/2 c. brown sugar 

1 c. chopped nuts
2 eggs
3 tbsp. flour
1 tsp. vanilla 1/2 c, coconut
Cream butter, flour and white sugar.  Spread into 9 inch pan Bake at 350°F., 15 minutes.  Mix together brown sugar, nuts, coconut, flour, eggs and vanilla.  Beat well.  Pour onto crust.  Continue to bake at 3500F., 20 minutes more.  Cut in squares while warm.
CHOCOLATE SQUARES  (WHIPPED CREAM)- Kay McCullough, Past President
1 c. flour
1/2 c. margarine
2 squares melted chocolate 

1 tsp. vanilla
1/2 c. Margarine 

2 tbsp. brown sugar 

2/3 c. white sugar 

2 eggs Dream Whip
Combine 1/2 cup margarine, flour and brown sugar.  Pat in an 8x8 inch square pan and bake 10 minutes in 350°F. oven. Cream the remaining 1/2 cup margarine and white sugar.  Add melted chocolate, eggs and vanilla.  Whip with electric beater until light and fluffy, about 5 minutes.  Spread on cooled base.  Top with Dream Whip, prepared according to directions; Keep in refrigerator.
_
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ICE CREAM SQUARES - Carol Collins
Part One:
1 3/4 c. graham crackers
2 tsp. brown sugar 1/2 c. butter
Part Two:
Then combine:
3 oz. Jello
1 c. boiling water, let cool
1 pt. ice cream
Mix together and press in 8x8 inch pan.  Bake 10 minutes. Pan slightly greased.  Oven at 350°F.  Then combine Part Two.  Pour in shell and refrigerate.
LEMON SQUARES - Linda Pottie
1 c. rolled oats 

1 c. Flour 

1/2 c. Coconut 

1/2 c. brown sugar, firmly packed
1 tsp. baking powder 

1/2 c. butter, cut in 

1 pkg. lemon pie filling
Mix first six ingredients for crust and divide in two. Place pie filling between layers.  Bake at 350°F. for 25 to 30 minutes.
KAY'S SQUARES - Carol Collins
2/3 c. peanut butter
1/2 c. butter
2 (6 oz.) pkg. butterscotch or chocolate chips
4 c. miniature marshmallows
Put all this in pan on low heat until melted. Remove from heat and let cool. Add marshmallows and pour into greased pan.
PEPPERMINT SQUARES - Madeline MacKay, Past President
1/2 c. butter

1/4 c. Sugar 

3 tbsp. cocoa

1 egg

2 c. graham cracker crumbs 

1 c. coconut

1/2 c. nuts

2 squares unsweetened chocolate
Icing:
2 c. icing sugar
2 tbsp. butter and milk
1 cap peppermint extract
Melt first 3 ingredients, then add 1 egg (well beaten).  In a bowl, combine graham crumbs, coconut and nuts and then add to first mixture.  Put in a buttered 8x8 inch pan, then ice. Pour 2 squares melted unsweetened chocolate over top and set in fridge about 1 hour.
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CHEWY CHERRY SQUARES - Sharon Benoit
1 envelope pie crust mix             1/4 c. lightly packed brown
1 c. flaked coconut                         sugar
1/2 c. regular or sugar               2 tbsp. melted margarine
and honey wheat germ                     1 (19 oz.) can cherry pie 

3/4 c. chopped nuts                           filling
1/4 c. flour                                     1 can sweetened condensed milk
Prepare pie crust according to instructions.  Place in bottom of 13x9 inch ungreased pan.  Bake at 450°F. for 8 to 10 minutes or until lightly browned.  Combine coconut, nuts, wheat germ, flour, sugar and margarine in a small bowl. Set aside.  Spread pie filling evenly over crust.  Pour sweetened condensed milk evenly over pie filling.  Sprinkle with coconut mixture.  Bake at 350°F. for 30 to 40 minutes. Cool before cutting.
QUEEN'S LUNCH SQUARES - Daisy MacQuilkin
1 tbsp. white sugar
1/2 c. melted butter or margarine
30 crushed graham wafers [2 c.)
1 tin sweetened condensed milk
2 c. dessicated coconut 1/2 tsp. Vanilla
Melt margarine, stir in wafers and white sugar.  Press in pan for squares.  Place in oven at 350°F. for 15 minutes. Meanwhile, blend the milk, coconut and vanilla; place on top of first mixture and pat mixture in place with a fork lightly.  Return to oven for 20 to 25 minutes (when lightly browned).  Frost with chocolate frosting when cool or put chips on top of mixture while hot.  Allow time to melt, then spread with back of spoon.  Chill and cut with a sharp knife.
Good to forgive - best to forget. 
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RASPBERRY  SQUARES  -  Dorothy Cooke
Base:                                                    Raspberry jam (1/2 to 3/4 c.)
1 c. flour                                         Topping:
1/2 c. margarine                             2 beaten eggs
1 tsp. baking powder                     1 tsp. vanilla
1 egg, beaten with                         1 1/2 to 2 c. coconut
1 tsp. Milk
Prepare base by combining first five ingredients.  Press into a greased 8x8 inch square pan.  Cover this base with raspberry jam.  Mix topping ingredients together and spread over base.  Bake 20 to 25 minutes in 350°F. Oven.
CHAMPION NOUGAT - Karen Craig
1/4 c. sweetened condensed milk
1 tsp. vanilla or brandy
Few grains salt
1 tbsp. brown sugar
3/4 c. powdered skim milk
1/4 c. chopped nut meats
Mix first four ingredients in a bowl.  Stir in next two ingredients.  Knead until smooth.  Roll between palms into a rope 1 inch thick.  Dust with sugar and cut in 1 inch pieces Coffee Nougat - Omit the brown sugar, add 1 tablespoon instant coffee.
FUDGE - Nita Nickerson
2 c. brown sugar 2 c. white sugar 1 c. canned milk 1 tsp. salt 1/4 c. corn syrup
Dissolve all sugar, milk, salt and corn syrup on low heat. Boil 5 to 7 minutes.  Stir occasionally, add vanilla, and let cool.  Then beat.  Pour in buttered 8x8 inch pan.
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QUICK FUDGE - Ruth O'Connell
2 c. white sugar 1/2 c. milk
2 tsp. cornstarch 1 tbsp. butter
1 tsp. vanilla

3 tbsp. cocoa or 2 squares of chocolate
Boil 2 minutes, after rolling boil.  Let stand 3 minutes Beat, put in buttered pan.
MAPLE CREAM - Marjorie Humphrey
2 c. yellow sugar (brown) 

1/2 c. Milk 

4 tbsp. Butter 

1 tsp. Vanilla 

1 c. chopped nuts
Combine sugar and milk, heat, stirring just until sugar is melted.  Boil to soft-ball stage [235 to 240°F.).  Take off heat, add butter and stir.  Let cool until saucepan is lukewarm.  Add vanilla.  Beat until it will just pour onto a plate.  Add nuts.  Mark into squares when set.
BROWN SUGAR FUDGE - Lillian Welcher
2 c. brown sugar 

1 c. white sugar 

1/2 c. Milk 

Pinch salt
Add all ingredients, cook over medium heat until it comes to a boil.  Then try some on a spoon.  When a thread-like forms put a teaspoon of vanilla and heat until very thick.  Put in buttered, greased pan.  Cool, then cut in squares.
When life seems just a dreary grind. And things seem fated to annoy., Say something nice to someone else3 And watch the world light up with joy.
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SHELDON'S GOLDEN FUDGE - Joan Bisson
3 c. sugar                                          1 c. evaporated milk
1/4 c. light corn syrup               1/2 c. water
3 tbsp. butter or margarine       2 tsp . vanilla
1/2 tsp. salt                                                                                                      
Combine all ingredients except vanilla in medium-sized heavy saucepan.  Heat to boiling (stirring constantly), then cook   rapidly, stirring several times, to 238°F. on a candy thermometer.  (A teaspoon of syrup will form soft ball when dropped in cold water.)  Remove from heat at once.  Add vanilla but do not stir it in.  Cool to 110°F, then beat five minutes or until it starts to thicken.  Spread in 8x8x2 inch pan.  Let stand 3 minutes and cut into squares. Let stand until firm.  Store between layers of wax paper in a tight lid container.
PEANUT BRITTLE - Karen Craig
1 c. chopped peanuts
2 c. sugar
Put sugar in a small heavy pot and cook over low heat, stirring constantly until sugar melts into a thin syrup.  Butter in a 9x9 inch pan, spread nuts on bottom of pan, then pour in, melted sugar.  Mark in squares when nearly cool.
BUTTERSCOTCH PIE - Barbara Higgins
4   1/2 tbsp. butter                         1/2 tsp. salt
1   1/4 c. dark brown sugar           3 eggs
4   1/2 tbsp. cornstarch                 1 tsp. vanilla
3 c. milk
Cook butter and sugar until caramelized.  Add half the milk. Mix cornstarch with the rest of the milk.  Add salt and cook until thick.  Add beaten yolks, cook a few minutes more. Cool, add vanilla.  Pour into baked 9 inch shell.  Meringue: F^- whites beaten stiff, 2 tablespoons sugar, pinch of bak-
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SOUTHERN PECAN PIE - Kim Durocher-Reardon
3 eggs                                                  1 c. pecans
2/3 c. sugar                                     1 9-inch unbaked pie shell
1 c. corn syrup                                Dash of salt
1/3 c. butter or margarine
Beat eggs thoroughly, with sugar and a dash of salt.  Add corn syrup. Melt butter in shallow saucepan and add to ingredients.  Add pecans and stir mixture gently.  Pour into 9 inch pie shell (unbaked).  Bake in moderate oven, 350°F., for 50 minutes, or until knife comes out clean.  Cool before serving.
JAM JAMS -  Irene Woods
1/2 c. shortening
1 1/2 c. flour
1 tsp. baking powder

1 tsp. salt

1 egg

1 tbsp. sweet milk or more jam or lemon pie filling
Sift dry ingredients in bowl and work in shortening.  Break egg in another bowl and beat well, add the milk to egg. The egg and milk mixture is used to moisten dry mixture, leaving enough to glaze the top crust by brushing on. Divide mixture in half.  First piece roll on the size to line a cookie sheet that has been greased.  Apply jam or lemon filling to this crust, then roll second piece same size and lay on top.  Glaze this with leftover egg and milk mixture.  Pierce top as you would for pie.  Bake 20 minutes in 375°F. Oven.
PIE PASTRY - Eva Stewart
1 pkg. Crisco, cut in 

5 c. flour
1 tsp. baking powder 

1 tsp. salt
In 8 ounce cup, put in 1 egg, 1 tablespoon vinegar and 2 tablespoons brown sugar.  Mix and fill cup with cold water. Mix with dry ingredients.  Roll on lightly floured board. Makes four pie shells.
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RAISIN CREAM PIE - Ruth O'Connell --------------
1 1/4 c. milk                                     2 egg yolks
1 c. seedless raisins                    2 tsp. butter                                           3/4 c. brown sugar                          1/2 tsp. salt
2 tbsp. flour, scant                      1/2 tsp. Vanilla                                   
Heat 1 cup milk and raisins over boiling water. When hot, add sugar, flour, salt mixed to paste with 1/4 cup milk and egg yolks. Cook until thick. Remove from heat, add butter and vanilla. Put in baked shell. Cover with meringue made of egg whites, stiffly beaten, and add 4 tablespoons sugar. Brown in oven at 350°F.
PECAN PIE - Lorraine Landry
1/2 c. white sugar                          1 c. pecans
1/4 c. butter                                     1/4 tsp. salt
1 c. corn syrup                                1 tsp. vanilla
3 eggs                                                    1 recipe plain pastry
Cream sugar and butter, add corn syrup; beat well. Beat in eggs, one at a time.  Add salt, vanilla and pecans.  Pour into pastry lined 9 inch pie plate.  Bake at 350°F. 1 hour and 10 minutes, until knife inserted in centre comes out clean.  Serve with whipped cream.
MOCK CHERRY PIE - Clara Harrington
Pastry for 1 pie Filling: 1/2 c. water 1 c. sugar 1 tbsp. flour
1 egg
2 c. cranberries
Line-pie plate with half of pastry. Cut cranberries   in half.
Add sugar and flour dissolved in water and egg.  Mix  well
and, p'our into shell.  Place top shell on.  Top shell   should be slit to allow steam to escape.
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STRAWBERRY ALASKA PIE - Lorraine Vigneault
1 9-inch pastry shell, well       3 to 4 drops red food colouring
Chilled                                            
   2 egg whites
16 marshmallows                                1/4 tsp. salt
1 c. drained, frozen sliced       2 bricks or 1 quart firm 







  vanilla ice cream strawberries                    2 tbsp. strawberry juice
In double boiler heat marshmallows, strawberry juice, folding constantly until melted.  Fold in food colouring.  Beat egg whites until stiff, gradually add sugar and salt, beating until very stiff.  Carefully fold in marshmallows mixture.  Fill chilled shell with ice cream, cover with berries. Spread meringue on top making sure it touches pastry rim all around.  Broil 8 inches below heat for 1 to 2 minutes or until lightly browned.  Marshmallow topping browns quickly. Serve at once.
BUTTERSCOTCH PIE FILLING - Marie Davis
1 c. brown sugar                             1 c. milk
1 1/2 tbsp. flour                           1 1/2 tsp. vanilla extract
1 tbsp. butter                                 2 egg whites
2 egg yolks, beaten                       1/4 c. white sugar
In double boiler mix well the sugar and flour.  Add remaining ingredients except the egg whites.  Cook in double boiler until mixture thickens.  Pour into a baked and cooled pie shell.  Beat egg whites until soft peaks form.  Gradually add the white sugar and beat until stiff but not dry. Spread over butterscotch filling and bake in 350°F. oven until meringue is lightly brown.  Filling for 1 8- or 9-inch pie shell.
SHORTBREAD COOKIES - Linda Johnson
1 c. butter
1/2 c. sugar
2 1/4 c. all purpose flour
Cream the butter and gradually add the sugar.  Blend in the
flour gradually.  Turn dough out on lightly floured board and knead slightly.  Roll out 1/4 inch thickness.  Cut in shapes. Sprinkle with colored sugar (optional).  Bake at 300°F.- for 20 to 25 minutes.
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SNICKERDOODLES - Heather Coffin
1 c. shortening or oil
1 1/2 c. white sugar Mix together.
2 eggs 

Stir into:
2  3/4  c.   flour
2 tsp.   cream of tartar
1  tsp.   soda
1/2 tsp.  salt
Roll out, shape in small balls, about 1 tablespoon, and roll in 2 teaspoons of cinnamon and 2 tablespoons white sugar. Bake 10 to 12 minutes at 350°F. oven.
COWBOY COOKIES - Emily Coffin
1 c. shortening   ) 

1 c. white sugar  )
1 c. brown sugar  ) 

Cream together.
2 eggs
2 c. flour
1   tsp. soda                                           
1   tsp. salt                                          
1 tsp. baking powder
2 c. rolled oats                                

1   (6 oz.) pkg. chocolate   chips 
Mix well and bake at 350°F. until soft (5 to 8 minutes).
CHRISTMAS KRISPIES - Linda Pottie
1 (6 oz.) pkg. butterscotch pieces 

1/2 c. peanut butter 

 c. Rice Krispies
Melt butterscotch pieces and peanut butter in pan over low heat. Pour over cereal, mix and drop on wax paper by tea-spoonfuls.
MUDBALLS - Linda Pottie
Boil:
2 c. sugar
1/2 c. milk
1/2 c. Margarine
Stir first three ingredients until thick, about 5 minutes. Add 6 tablespoons cocoa while still on stove. Then add 1 cup coconut, 2 cups rolled oats, salt and 1 teaspoon vanilla. Mix and drop on wax paper until cool. Makes 2 to 3 dozen.
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WHOOPIE PIES - Cathy Shephard
1/2 c. margarine                             2 c. flour
1 c. sugar                                          i 1/2 tsp. baking soda
1 egg                                                    1/2 tsp. baking powder
1 c. milk                                            1 c. cocoa
1 tsp. vanilla                                 1/2 tsp. Salt
Cream margarine and sugar; add egg and mix well.  Add milk and vanilla; mix.  Combine remaining ingredients; add and mix well.  Drop by tablespoonful onto ungreased baking sheet.  Bake at 425°F. for 7 minutes.  Cool and frost.
Frosting:  1/2 cup milk and 3 tablespoons flour; cook until thickened, then cool.  Add 1/2 cup shortening and 1 tablespoon vanilla, then 1/2 cup sugar.  Beat at high speed until light and fluffy.  Place frosting between 2 cookies.
NO BAKE PEANUT BUTTER BALLS  -  Millie Revels
2 egg yolks, beaten
1 tsp. vanilla
1 c. icing sugar
1/2 tsp. salt
1 c. creamy peanut butter or crunchie peanut butter
Mix altogether, roll in balls.  Then roll in coconut or icing sugar.  Put on wax paper on a plate.  Put in fridge for a while to set.
Cherry BALLS - Karen Edwards
1 c. butter
3 c. icing sugar
3 c. unsweetened coconut
1 tsp. almond extract
Cherries
Graham wafer crumbs
Mix everything together except cherries and graham wafers Make ball with cherries in the center and roll in graham wafer crumbs .
Worry -is like a rooking chair' no matter how fast you rook; it gets you nowhere.
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CHOCOLATE CHIP COOKIES - Karen Edwards
1 c. butter, soft
2 c. brown sugar 4 eggs
3 1/2 c. flour
1   tsp. baking soda
1   tsp. cream of tartar
1 tsp. vanilla
2 c. chocolate chips
Beat eggs and combine butter, brown sugar and vanilla.  Add dry ingredients.  Mix well and add chocolate chips last. Drop approximately 1 teaspoon per cookie on ungreased cookie sheet.  Bake at 325°F. for 8 to 10 minutes.  Makes approximately 3 dozen.
CHERRY COOKIES - Nita Nickerson
1 c. margarine
1/2 c. icing sugar
2 egg yolks
2 c. sifted all purpose flour
1/4 tsp. salt
2 tsp. almond flavoring
3 c. Cherries
Cream butter and sugar, add egg yolks, blend thoroughly. Add flavoring, sift flour, salt and add mixture.  Roll into balls, insert cherries in middle.  Bake at 325°F. for 25 minutes.  When cool roll in icing sugar and coconut.' Icing: 1/2 cup cherry juice, 1 1/2 cups icing sugar.
BOILED RAISINS COOKIES  -  Nita Nickerson
2 c. raisins    ) 

1 c. water      ) 

1 tsp. vanilla  )
Boil 5 minutes and let cool 

1 c. Shortening 

1 c. brown sugar
3 beaten eggs
4 c. flour
1 tsp. baking powder
1 tsp. salt
1 tsp. soda
1 1/2 tsp. cinnamon
1 tsp. allspice
1/4 tsp. nutmeg
1/2 c. Nuts
Cream sugar with shortening, add the beaten eggs.  Add raisins with all the liquid and dry ingredients.  Mix well, add nuts.  Drop from teaspoon onto greased cookie sheet. Bake at 350°F. until brown.
_
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SHORTBREAD COOKIES  -  Ruth O'Connell
1 c. butter
1/2 c. icing sugar
1/2 tsp. salt
1/2 tsp. nutmeg
1 egg yolk
2 c. Flour
Soften butter, not to oily stage.  Stir in sugar, salt, nutmeg, and egg yolks.  Add flour - a little at a time until mixture is too stiff to work with a spoon.  Turn onto floured board and knead lightly, drawing in flour all the time until the dough begins to crack.  Roll out dough 1/2 inch thick. fit in shapes.  Place cookies on ungreased cookie sheet. Bake at 350°F., 10 minutes or until light brown.
CHERRY BALLS - Marjorie Humphrey
1/2 c. butter
1 c. shredded coconut
1 c. icing sugar
1/2 tsp. vanilla
Graham crumbs
24 red cherries
Cream butter and sugar. Add coconut and vanilla. Form mixture in balls around cherry. Roll in graham crumbs. Refrigerate .
Whipped SHORTBREADS  -  Marjorie Humphrey
1 c. Butter 

1/2 c. icing sugar 

1 1/2 c. Flour 

1/2 tsp. Vanilla 

1/4 c. Cornstarch
Mix together and whip with beaters until they look curdled Shape into balls, then press with floured fork.  Bake at 325°F., 15 minutes.
• A bank account is like toothpaste:
easy to take out but hard to put back. 91
butter cookies Mrs. Margaret Craig
½ cup butter or margarine

½ cup peanut butter

½ cup firmly packed brown sugar

½ cup whtie sugar

1 egg

1 cup flour

Cream together butter and peanut butter.  Blend in sugars ind egg.  Stir flour into creamed mixture.  Roll into small round balls.  Place on lightly greased baking sheet and Flatten with fork, which has been dipped in flour.  Bake in i 350°F. oven for 12 to 15 minutes.  Makes 4 to 5 dozen.
CHIPITs OATMEAL COOKIES - Lorraine Landry
1/2 c. Margarine 

1/2 c. Crisco
1 c. white sugar
2 eggs
1 tsp. Vanilla 

1/2 tsp. cinnamon
1 1/2 c. all purpose flour 

1 1/4 c. rolled oats
1 tsp. baking soda 

1/2 tsp. salt
2 c. chocolate chipits 

1/2 c. walnuts, optional
Cream margarine and shortening with sugar.  Beat in eggs and vanilla. Add dry ingredients gradually.  Mix well. \dd chipits and rolled oats and nuts if used.  Drop by tablespoons on ungreased cookie sheets.  Flatten with a fork.  Bake at 375°F. 12 to 14 minutes.  Makes 3 to 4 dozen
PEANUT CLUSTER COOKIES - Carol-Ann Woodrow
1   pkg. butterscotch chips
1   pkg. chocolate chips        
1   c. chow mein noodles       
1   c. shelled peanuts
Mix chips in double boiler. on wax paper, let cool.
Add noodles and peanuts.  Drop on wax paper and let cool.

_
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SOFT MOLASSES COOKIES - Lillian Welcher
3 c. sifted flour
1 1/2 tsp. baking powder
1/4 tsp. salt
1/2 tsp. baking soda
1/2 tsp. ginger
1 1/2 tsp. cinnamon
1/2 c. melted shortening
1 c. molasses
2 tbsp. warm water 

1 beaten egg
Sift dry ingredients in separate bowl.  Add wet ingredients n separate bowl.  Add gradually and let stand 10 minutes, 'at out on floured board, cut and bake in hot oven (400°F.) .bout 10 to 15 minutes.
CHOCOLATE CHIP COOKIES - Monica Creber
5/8 lb. butter or margarine 

1c. white sugar 

1 c. brown sugar 

1 tsp. baking soda 

1 tsp. salt
2 tsp. vanilla
2 eggs
3 c. f1our
1 (12 oz.) pkg. chocolate chips
Cream butter or margarine and sugar.  Add vanilla and eggs.Add dry ingredients.  Mix well.  Add 1 [12 ounce) package or less if desired) of chocolate chips.  Arrange by teapoonfuls on cookie sheet.  Bake from 8 to 12 minutes at 75°F.
BROWN SUGAR DROP COOKIES - Bernie O'Leary
3/4 c. Shortening 

1 c. brown sugar 

1 egg
¼ cup milk
1 tsp vinegar

1 tsp vanilla

2 c. Flour

½ tsp salt

½ tsp baking soda

1 tsp baking power

1 c. Raisings or dates
Coconut, chopped walnuts or crushed well drained pineapple
Mix as you would for any other cookie recipe. Note: Add vinegar after egg and before the milk.
I want to write a poem3 But the words refuse to rhyme. So I'll make a batch of cookies; I can do that anytime.
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PEANUT BUTTER CRISSCROSSES - Mary Bennett
1 c. shortening
1 c. granulated sugar
1 c. brown sugar
2 eggs
1 tsp. vanilla
1 c. peanut butter
3 c. sifted all purpose flour
2 tsp. soda h 1/2 tsp. salt'
Thoroughly cream shortening, sugar, eggs and vanilla.  Stir Ln peanut butter.  Sift dry ingredients, stir into creamed nixture.  Drop by rounded teaspoons on ungreased cookie sheet.  Press with back of floured fork to make crisscrosses. Bake in moderate oven (350°F.) about 10 minutes. Makes about 5 dozen cookies.  Note:  For richer cookies, use 2 cups flour.
COCONUT COOKIES - Bernie O'Leary
1 c. brown sugar
1 c. butter or shortening
1 egg
1/2 c. coconut
1 c. rolled oats
1 c. flour
Pinch of salt
1/2 tsp. baking powder
1/2 tsp. baking soda
1 tsp. vanilla
Cream together brown sugar and shortening, then add your other ingredients and form in balls and flatten out with fork. Bake in moderate oven.
GINGER SPARKLERS - Monica Creber
3/4 c. butter or margarine 

1 c. brown sugar 

1/4 c. molasses
1 egg
2 c. flour
2 tsp. baking soda 

1/2 tsp. Salt 

1 tsp. Ginger 

1 tsp. Cinnamon 

1/2 tsp. cloves
Cream butter, sugar, molasses and egg until light and fluffy. Measure flour, soda, salt and spices into a bowl.  Stir thoroughly to blend.  Stir into creamed mixture until         blended.  Shape into small balls with your hands.  Roll in   fl| granulated sugar, place on cookie sheet and press down lightly with a fork.  Bake 8 to 10 minutes, in 325 to 350°F.
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CHOCOLATE CHIP COOKIES - Mona Bateman
1 c. shortening 3/4 c. brown sugar 3/4 c. white sugar
2 eggs
1 1/2 c. flour
2 c. quick oats
1 c. walnuts
1 (6 oz.) pkg. chocolate chips
1 tsp. baking soda
1 tsp. vanilla
Salt
Cream shortening and sugar.  Add eggs one at a time and mix well.  Mix soda with flour and dry ingredients to creamed mixture.  Add chocolate chips last.  Drop by teaspoon on greased cookie sheets.  Bake at 350°F. for 10 minutes.
AUNT GRETA'S OLD FASHIONED SUGAR COOKIES - Joan Bisson
1 c. brown sugar, packed 

1/2 c. Fluffo shortening
1 egg
2 tbsp. milk
1 tsp. vanilla
2 tsp. cream of tartar
1 tsp. baking soda
2 c. flour
Blend shortening and sugar.  Add and mix - egg, milk and vanilla.  Combine all dry ingredients and add to the previous ingredients.  Roll and cut in your favorite shapes.  Bake on greased cookie sheet at 375°F. about 8 minutes or until done.
Use your imagination with this recipe - sprinkle top of cookies with sugar before baking, using your finger poke an indent in centre and fill with jam, add raisins or nuts to batter, use festive cookie cutters, etc.
CHOCOLATE BALLS  - Marg Goreham
2 c. Rice Krispies
2 c, icing sugar
8 oz. peanut butter, soft
1/4 c. melted butter
1/2 c. Walnuts
Combine the above ingredients and roll into balls.  Set aside.  Covering:  Melt a 7 1/2 ounce package of semi-sweet chocolate chips in 1/4 inch of parawax (melted).  Dip and roll balls in chocolate, then place on wax paper until chocolate sets.  Then refrigerate.
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GINGER SNAPS - Yvonne Mullen
1 1/2 c. margarine
2 c. white sugar 

1/2 c. Molasses 

2 eggs
4 c. flour
1/2 tsp. Salt 

4 tsp. baking soda 

2 tsp. Cinnamon 

2 tsp. Cloves 

2 tsp. Ginger
Cream margarine and sugar.  Add molasses and eggs, beat. Add dry ingredients.  Mix well.  Roll in small balls, dip in sugar, place on cookie sheet.  Cookies will flatten while baking.  Bake at 350°F. about 15 minutes.  Yield about 100 2-inch cookies.
SUGAR COOKIES - Helen Forbes
2 c. white sugar 2 c. shortening
4 eggs, well beaten
5 c. flour 2 tsp. soda
4 tsp. cream of tartar

1 tsp. salt
Flavor to taste, nutmeg or vanilla 1 tsp.
Cream shortening and add sugar, add flavor, eggs, blend well.  Combine flour, soda, cream of tartar, salt; add to mixture, blend well.  Chill, roll out on floured board, not too thin.  Cut in desired shapes.  Place on pan and bake at 350°F., 10 minutes, sprinkle with sugar before baking.
GOLDEN BALLS - Daisy MacQuilkin
2 c. crushed graham wafers
1 c. walnuts, chopped
1 c. small chocolate chips
1 tin sweetened condensed milk
Mix well, roll in small balls (1 inch).  Dip in dessicated coconut.  Place in greased pan, close together.  Bake in 350°F. oven for 15 to 20 minutes.
Two things are bad for the heart
- Punning up stairs.
- Running down people.
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RIPPLE COOKIES - Carmel MacPhee
2 eggs
1 tsp. Vanilla 

1 c. (6 oz. pkg.) chocolate chips (Chipits), melted
1 1/3 c. all purpose flour 

1/2 tsp. baking powder 

1/2 tsp. Salt 

3/4 c. Sugar 

1/2 c. Margarine
Sift together first 3 ingredients.  Mix together next four ingredients with dry ingredients.  Mix well.  Swirl melted chipits through mixture.  Drop by teaspoonfuls onto greased cookie sheets.  Bake at 375°F. oven 12 to 15 minutes.
MUD PIES - Jean Merritt, Past President
2 c. white sugar
5 tbsp. Cocoa 

1/2 c. Shortening 

1/2 c. milk
1 tsp. Vanilla 

1/2 tsp. Salt 

3 c. rolled oats 

1 c. Coconut
Combine all ingredients except oats and coconut in a saucepan and allow to boil 4 to 5 minutes.  Then add rolled oats and coconut.  Stir in well.  Remove from heat.  Working quickly, drop mixture by spoonfuls onto waxed paper or Saran,  Allow to cool.
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CANNING
PLANTING FOR A GREAT HARVEST - Submitted by Clara Harrington 

First plant five rows of peas:
1. Preparedness
2. Promptness
3. Perseverance
4. Politeness
5. Prayer
No garden is complete without turnips:
1. Turn up for church
2. Turn up with smiles
3. Turn up with new ideas
4. Turn up with perseverance
Then plant five rows of lettuce:
1. Let us be faithful
2. Let us be unselfish
3. Let us be loyal
4. Let us love one another
5. Let us truly love God
Next to them plant three rows of squash:
1. Squash gossip
2. Squash constant criticism
3. Squash indifference
CHOW-CHOW - Lillian Welcher
5 lb. green tomatoes
2 lb. onions
2 tbsp. salt on each layer of onions
2 c. brown sugar 4 rose’s note

1/2 c. pickling spice
Slice tomatoes to cover bottom of pot.  Then slice a layer of onions over the tomatoes.  Shake the 2 tablespoons of salt over onions.  Do this until finished.  Put in press overnight, drain in morning.  Add 2 cups of brown sugar. Add 1/2 cup pickling spice.  Add enough vinegar until you see it come up around tomatoes.  Cook slow until light brownish.  Cool and put in bottles and cover tight.  P.S.  Put pickling spice in gauze cloth, tie and put in center of chow when cooking.  When chow is done, remove.
99
CELERY RELISH - M. Irene Peverill
12 large cucumbers 

2 heads celery 

 chopped onions 

1 c. coarse salt
1 sweet red and 1 green pepper, chopped
2 tsp. dry mustard
3 pt. white vinegar
6 c. white sugar
1 tsp. mustard seed
1 tsp. celery seed
1 c. flour
1 tsp. turmeric powder
Put peeled cucumbers and chopped onions through food chopper, dice celery, and cover with salt and water to cover. Let stand overnight, in morning drain, wash, and drain again.  Boil 3 pints vinegar with the sugar, mustard seed and celery seed.  Make a paste of the flour, turmeric powder and vinegar to mix.  Thicken the vinegar mixture with this (use more flour and vinegar paste if not thick enough) Combine thickened vinegar mixture with vegetables.  Add the chopped red and green pepper.  Let stand a while and bottle while hot.  Seal well.
MUSTARD PICKLES  -  Irene Woods
8 large cucumbers 5 onions
2 heads celery
1 sweet red pepper 1 small green pepper Paste:

3 c. vinegar
1 tsp. turmeric
1 c. water
1 tsp. ginger
2 1/2 c. white sugar 2/3 c. flour
Small bag (1 oz.) picklinj
spice 1 tsp. celery seed
3 tbsp. Mustard
Cut above ingredients very fine.  Set peppers aside, also celery in a separate bowl covered with water.  Celery, plus cucumbers and onions should make 3 quarts.  Cover onions and cukes with water and 1/4 cup salt and 1/8 teaspoon alum. Set for 2 hours.  Drain well.
Paste:  Heat vinegar in pot large enough to hold all paste ingredients.  Secure pickling spice bag with a string and steep in the vinegar.  Mix all other dry ingredients and add'water to make a paste.  Add to hot vinegar and stir until well cooked.  Pour over drained cukes, onions, celery and add peppers.  Cook slowly for about 2 hours, stirring occasionally.
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CUCUMBER RELISH - Marie Allday
12 medium to large cucumbers
2 c. onions
3 c. vinegar
4 c. white sugar
1 c. Flour 

1 tsp. celery seed 

4 tbsp. mustard seed 

1 tsp. Turmeric
Chop cucumbers and onions by putting through a food chopper (peel both before doing so).  Sprinkle with coarse salt to cover top.  Set overnight.  In morning drain juice from above and put in preserving pot to which the remaining ingredients are added.  Simmer at medium heat for 10 minutes. Stir often so it won't stick.  Place in jars and seal while hot.
QUICK RELISH
Mrs. Margaret Craig
3 or 4 onions, chopped
2 large cans tomatoes
3 tsp. salt
6 tbsp. sugar

1/2 c. vinegar
1/2 tsp. each:  mustard, cinnamon, cloves, allspice
Mix all ingredients together, cook well, 15 minutes at medium boil.  Place in heated jars.
MIGHTY GOOD PICKLES - Celeste Hamilton
6 qt. cucumbers, peeled and no seeds
3 qt. onions 1 c. water 1/2 c. salt
4 1/2 c. vinegar
6 c. sugar 1 c. flour 1 1/2 tsp. celery seeds
1 1/2 tsp. ginger
2 tsp. turmeric 1 1/2 c. water
Mix cut-up cucumbers and onions with water and salt.  Soak for 3 hours.  Drain well.  Put cukes, onions and vinegar in large pot.  Put on stove and stir well until it starts to get hot.  Add remaining ingredients and cook at a slow boil for 20 minutes.
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BREAD AND BUTTER PICKLES - Marjorie Humphrey
9 cucumbers 

6 onions
Sauce:
2 1/2 c. sugar
3 tbsp. dry mustard
1/2 c. flour
1 tsp. celery seed
1 tsp. turmeric
3 c. vinegar
1 c. Water
Peel cukes and onions and remove seeds, cut in pieces. Sprinkle with salt.  Let stand 2 hours and drain.  Mix ingredients for sauce and boil till thick.  Stir well while cooking.  Add cukes and onions to sauce and simmer 5 to 10 minutes.  Bottle while still hot.
RHUBARB JAM - Marie Davis Yield:  6 8-ounce jars
5 c. rhubarb, cut in 1 inch pieces
4 1/4 c. white sugar
1 c. crushed pineapple
1 large pkg. strawberry Jello
Paraffin wax to seal
In large pot combine rhubarb, sugar, pineapple.  Boil for 20 minutes.  Remove from heat and stir in Jello until well blended and Jello crystals dissolve.  Pour into sterilized jars.  Seal with melted wax.  Let cool before placing on lids.  Store in a cool place.
RHUBARB MARMALADE - Helen Forbes
6 c. cut up rhubarb, in 1/2 inch pieces 

1 orange 

1 1emon 

5 c. Sugar
Cut rhubarb, cover with sugar and let sit overnight.  In the morning cut orange and lemon in very thin slices and cut in quarters.  Simmer slices in a little water till rinds are tender.  Add to rhubarb and simmer gently until clear and thick.  Remove from heat and bottle.
RHUBARB JAM - Anne Landry
6 c. rhubarb
2 1/2 to 3 c. sugar
1 c. crushed pineapple
1 large pkg. strawberry Jello
Cut rhubarb in small pieces. Cook with sugar and pineapple until soft. Add Jello. Mix well. Pour in sterilized jars Cover or seal tightly.
ON PRESERVING A HUSBAND - Ruth O'Connell
Good husbands are often spoiled by mismanagement.  Some women keep them always in hot water. Others keep them in a stew or freeze them.  Make a fire of love, neatness and cheerfulness.  Do not be alarmed if he sputters and frizzles a bit.  Some do this until warmed through.  Do not test him with sharp instruments and use your rolling pin discreetly.
PICKLED EGGS - Sylvia Muise
1/4 c. sugar
1 garlic clove
4 c. regular vinegar
2 c. Water 

12 eggs
Mix first four ingredients and bring to a boil.  Simmer 10 minutes.  Cook eggs in cold water to start, add a pinch of salt, bring to a boil, turn off heat, let stand - prevents eggs from going black.  Use Mason jars -- pour first four ingredients over eggs, will last for 3 weeks.
MUSTARD PICKLES - Theresa M. Dean
Vegetables:                                        Sauce:
3 qt. cukes                                       4 c. white sugar
1 qt. white onions                         1 c. and 2 tbsp. flour
1 qt. cauliflower                           10 tbsp. mustard
1 green and 1 red sweet               2 or 3 tbsp. turmeric
pepper                                             1 1/2 qt. cider vinegar

Cut vegetables in small pieces.  Cover with 1/2 cup pickling salt and enough boiling water to cover.  Let stand for 1 hour.  Drain and add sauce.  Cook sauce until clear.  Add vegetables and cook 15 minutes, then bottle while hot.
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BREAD AND BUTTER PICKLES  -  Cathy Shephard
16 c. thinly sliced cucumbers
1/2 c. coarse salt
8 c. sliced onions
Combine in non-metal container.
4 c. white vinegar
5 c. granulated sugar
1 tbsp. celery seeds
2 tbsp. mustard seeds 

1 1/2 tsp. Turmeric 

1/2 tsp. white pepper
Cover with ice cubes.  Let stand 2 to 3 hours or until crisp and cold.  Add more ice if necessary.  Drain.  In a large kettle combine other ingredients.  Bring quickly to boil and boil 10 minutes.  Add cucumbers and onion slices and bring to boiling point.  Pack at once in sterilised jars. Seal and store in a cool place 6 weeks before using.  Makes 5 pints.
ZUCCHINI MARMALADE
Father Claude McLean, Spiritual Director
5 c. shredded zucchini 

2 oranges, finely chopped 

2 tbsp. lemon juice 

5 c. white sugar
In a large saucepan combine all ingredients, mixing well. Bring to a boil and let boil rapidly.  Stir constantly until mixture thickens and is at jelly stage.  This takes about 20 minutes.  Pour into hot jars and seal.  Makes approximately 5 cups.  Note:  220°F. is jelly stage.  When liquid is not a stream and is 2 distinct drops when poured from a spoon.
_
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