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LORD OF ALL POTS AND PANS AND THINGS, SINCE
I'VE RO TIME TC BE A SAINT BY DOING LOVELY
THINGS, OR WATCHING LATE WITH THEE, OR
DREAMING IN THE DAWNLIGHT, OR STORMING
HEAVEN'S GATE, MAKE ME A SAINT BY GETTING
MEALS, OR WASHING UP PLATES, ALTHOUGH I
MUST HAVE MARTHA'S HANDS' I HAVE A MARY
MIND.: AND WHEN I BLACK THE BOQTS AND SHOES,
THEY SANDALS LORD, I FIND. I THINK OF HOW THEY
TROD THE EARTH, EACE TIME I SCRUB THE FLOOR.
ACCEPT THIS MEDITATION: LORD I HAVEN'T TIME
POR MORE, WARM ALIL THE KITCHEN WITH TRY

LOVE; AND LIGHT IT WITH THY PEACE; FORGIVE
ME ALL MY WORRYING, AND MAKE ALL GRUMBLING
CEASE, THOU WHO DIDST LOVE TO GIVE MEN FOOD'
IK ROCM CR BY THE SEA, ACCEPT THIS SERVICE

TEAT I DO ~— 1 DO IT UNTO THEE.



URRAINIAN AND NATIONAL DISHES

TRADITIONAL DISHEES FOR URRAINIAN CHRISTMAS EVE

KUTIA BORSCH FI5H
PYROHY WITH POTATO, SAUERKRAUT, POPPY SEED AND PRUNE FILLINGS
HOLUBTSI WITH RICE AND BUCKWHEAT

MUSHROOMS KOLACH PAMPUSHKY BEVERAGE
KUTIA Evelyn Rohatenaky
1l cup wheat 1/2 cup poppyseed
6 cups water 1/2 cup chopped nuts
1 cup sugar or honey Pinch of salt

Pick out all foreiyn ¢bjects from the wheat. Wash well.
Place the wheat in a heavy pot (aluminum or stainless steel). Add
the 6 cups of water. Soak overnight, Do not draln. Bring the
wheat t& a boll and skim the scum off the top. Turn to low heat,
covazr and simmer for 4 to 5 hours or until kermels burst open and
whita appears, Stir occasionally while it is cooking.

Wash the poppy seeds well in a fine cloth. Scald and slmmer
for about 5 minutes. Drain well in a cheege cloth., Grind the
poppy geeds uming the finest blade on a food chepper. Add the
sugar and 1 cup of boiling water. Stir into the wheat. Cool.
Refrigerate. Before aserving add the nuts.

CHRISTMAS EVE BORSCH

1l cup grated carrots 6~1/2 cups cold water

1l cup diced calery 2 cups tomato soup

2 cups grated beets 2 tablespoons flour

1 cup shredded cabbage 3 tablespoons butter

1/2 cup canned or malt and pepper to taste
daried myshrooms 1 tablegpoon lemon juice

2 =adium onicne,
chopped fine

Mix carrots, celery, beets and one chopped onion with the
watar, add salt and pepper and mimmer for a half hour. Fry
chopped onion in butter until transparent. Add cabbage and
mushrcoma, Simmer about 5 minutes. Add to the borsch. Cook the
vegetablas until tender. Stir in the tomato soup and lemon juice.
Dimaclve the flour in 1/4 cup cold water and add to the horsch.
Bring to a rapid boil and remove from heat.

Miniatyre dumplings may be added to the borach.

Fry 1 small ondon in 1 tablespoon butter. Add 1/4 cup finely
choppn! mushrooms, & pinch of salt and pepper and 1 tablespoon of
tragkat crumbs, Btir well, Using the pyrohy dough make several
mipiaturn pyrohy by placing a emall portion of the mushroom
r{lling on vagh small sguare of dough. Pinch edges together.

Botl ln daltad! water for S minutes. Remove from water and pop
them inio the bormoh,



XOLACH {Traditional Braided Bread)

3 packages yeast 1 cup nelted butter

4 eggs 4 cups ecalded milk (cocled)
1 teaspoon salt 16 cupa flour

1 tablespoon sugar Grated rind of 1 lemon

Have the flour warm and siftad. Disgaolve the yeast in the
milik, Add 4 cups of the flour to make a patter. Let this battar
rise,

Beat 4 eggs to which salt and sugar have bean added. Stir in
the butter and lemon rind. Add to the batter. Add remaining
flour and knead for a half hour.

Allow dough to rise until it iz double in bulk. Turn On a
floured board, Divide dough and braid. Place in greaged pans
and let kolachee rise.

Using a pastry brush, glaze the tops of kolachase with beatan
egy and sprinkle with poppy seeds. Bake at 350 degrees for akout
45 minutes,

DOUGHNUTS OR PAMPUSHKY Stefania Hrywkiw

Diasclve 2 teaspoons asugar in 1/2 cup lukewarm water. Add 1
pkg. yeast and let it stand for 10 minutes,

1 cup shortening 1-1/2 cups sugar

Cream the two together. Beat in 7 eggs. Add 2 cups lukewarm
water, 1 teagpoon vanjilla, yeast mixture, 7 cups flour [approxi-
mately} and 1 tablespoon salt. Knead well. Dough should be aoft.
Allow to rige for aboyt 2 hours. Punch dough. Allow to riso
aqain. When rolling cut the dough do not knead it. Rell it out
gantly. Cut out doughnuts placing them on a dish towel. Cover
lightly with another dishtowel and allow them to rise for about
3/4 of an hour. Deep fry dooghnuts in laxd or cil. Yield
approximately 6 dozen.

PAMPUSHKY :
Using a portion of the above dough cut cut circles and place

cne teaspoon of sweetenad ground poppy sSeeds on each., Fold over,
pinch edges together., Allow to rise. Deep fry.

BALMORAL HOTEL

€5 ROOMS WITH BATH & RUNNING WATER

PARKING LOT WITH BLOCK HEATERS
THE COMFORT & CONVENIENCE OF QUR GUESTS
IS ALWAYS OQUR FIRST COMSIDERATION
E.M. BALACKO prop. 25 LIVINGSTONE ST.

EAST QF (PR DEPOT
PHONE .. 783-2831




BUCKWHEAT CABBAGE ROLLS Anne Abrametz

1+1/2 cups coarss whole buckwheat

3=1/2 cupa boiling water

1 taklespoon salt, dash of pepper

1/2 1b, pork fat or bacon

1/2 1lb. hamburger maat (optional}

1 large onion

Mediym-gized scur cabbage leaves

[Sweet cabbage leaves, steamed and sectioned may be used)

Wash buckwheat, boil in 3-~1/2 cups water. Chop pork fat or
baccon, fry, when nearly done, add chepped onlon, hamburger meat,
aalt and pepper. Mix. Pry for 10 minutes. Combine and stir into
cooked buckwheat.

Cover cabbage head with boiling water, Boll for one hour or
until cabbage is tender. Drain, cool the leaves. (Do not rinse
or goak sour cabbage leaves bafore or after cooking).

Section leaves. Spread a spoonful of buckwheat on each
saction and roll it up. Place in a buttered cagserole.

Pry onions in butter and spread over cabbage rolls.

Preheat ovan to 350 degrees. Bakae cabbage rolls for 2 hours,
raducing the heat to 360 degrees for the second hour.

RICE HOLOBTSI Valerie Ratushniak
3 cups rice (washed thoroughly] 1 cup buttar
8 cups water 1/2 cup finely chopped
1l tablespoon aalt onlon (fried in butter)
1/4 teaspocn pepper 1 tin tomato soup
2 heads large swect cabbage 1/2 cup water

(leaves are steamed and sectionad)

Add the water, salt and pepper to the rice. Bring to a boil,
Simmer on low heat atirring occasiconally. Turn off the heat be-
fore the rice is completely cocked,

Stir half of the fried onion and butter into the rice. To
the other half add the tomato scup and the 1/2 cup water. Thie
tomato sauce will be used to apread over each layer of cabbage
rolis as they are being made.

Place cne heaping tablespocn of the rice on to a cabbage leaf,
Roll, Placs the cabbage rolls into a4 greased medium sized roaster.
(It i wasisr to epoon out the cabbage rolls if each layer of rolls
is placed in an opposite direction.)

Sprinkle sach layer with salt and pepper and several spoon-
fuls of the tomato sauce, Aluminum foil may be placed on top to
pravent socrching.

Preheat oven to 350 degrees. Bake the holobtsi for approx-
imately 2 hours or until the cabbage leaves are tender when
pricked with a fork.



4 TRADITIONAL UKRAINIAN CHRISTMAS

In every Ukrainian home where national customs are in practicae
a sheaf of wheat, “Diduch™ is as much a part of the decorations
ag ie the Christmas tree, "Yalynka" the Christmas symbol of all
nations.

The sheaf of wheat is symbolic of the hope that next year's
crop will be bountiful. Farming was the chiaf livelihood in the
Ukraine. Anything grown in the fields is looked upon as a gift
from the heavens and deserves the pralse of every man,

It L8 alsoc a traditicnal custom to spread wisps of hay under
the ambroidered tablecloth and under the table. This representa
the manger where Christ was born.

Christmas Eve 15 an important part of the Christmas season.
The Home is redecorated and rearrapnged days ahead of time. With
the first evening star the members of the family take their places
at the table. The father leads the grace and asks the blessing
for the health of his family and the hope that all may be to-
gether again the following Christmas.

The candle in the center of the table is lit, slgnifying the
gtar that appeared at the birth of Christ.

The repast is meatless. Ukrainlanh women prepare a meal of
deligious delicacies. It consists of 12 different dishes,
symbolic of the 12 apostles,

All food 18 cooked in either butter or oll., The first of the
12 dishes served is called "kutia”", whole wheat cooked for many
hours and prepared with honey and ground poppy seeds., Other
dishes are borsch with small triangular-shaped bits of dough
filled with mushrooms, fish, holubtsi, and pyrohy with mushroom
gravy. A specizl braided bread called "kelach®, pampushky,
mediwnyk and chrustyky are also zerved. All members of the
family partake cof at least a porticn of each dish served.

Following the meal the children play games, while the young
people form small groups of ¢arol singers.

On Christmas Eve, carols are pung until it is time to preparae
for midnight maas. There the pecple receive Holy Comtunion and
kneal bafore the "wertep™ the manger depicting the acene of the
birth of Christ,

Puring the three holy daya carocllers both young and old aing
in every house in the parish. At each home friandly greetings
are axchanged and the carplleras ask the klessing of the new-born
Christ upon every member of the family, The gospodar thanka
all for their good wishes and invites the viasitors to come in,
while the lady of the house serves food,




TRADITIONAL DISHES FOR ERSTER BREAKFAST

HARD BOILED EBGGS HAM SAUSAGE STUDENETZ
SPARE RIBS WITH NACHYNEA COTTAGE CHEESE HORSERADISH
BEET AND HORSERADISH RELISH PASKA BABKA
TORTES MEDIWNYK PYSANKY FCOR DECORARTION BEVERAGE
PASKR (EASTER BREAD) hnaatasia Shordea
2 cups acalded homogenized 2 cupa lukawarm water
milk (cooled} 1/3 1b. butter
1 pkg. yeast 1/4 cup sugar
2 or 3 eggs 2 tap. salt

14 level cups flour

Dismolve yeast in 1/2 cup of water and 1 teaspoon Ssugar.
Baat aggs, add melted butter, sugar, salt and liqulds., Mix in
the flour. Dough should be falrly stiff, Allow to rise for 2
hourw., Punch down., Grease round pans of any desired size,
Maks cut each pagka quite small in sach pan, hAllow to rise.
Glaze by brushing the tops with beaten egg. Bake at 375 deyrees
for the first 15 or 20 minutes, FReduce heat to 325 deqgrees and
gontinue baking for about 45 minutes. Baking time will depend
on tha size of the pan.

HEADCHEESE OR STUDENETZ Bvelyn Rohatensky

4 pork hocks 1 small onion

2 pigs faat 1 teaspoon mixed spice
6 cleves garlic itied in a bag)

Salt

Soak the meat in cold water for 2 to 3 hours, Wash well.
Put meat in a fairly deep pot and cover with cold wataer. Bring
it to a boll, Remove all acum while the meat is bofling. Turn
heat down low enough to simmer, Add 4 cloves garlic, onion,
sploss and salt to taste. Cover and simmer meat for about 4
hours or untll meat falls away from the bones freely,

Btrain the atock., Remove meat from the bones and cut into
small pleces. Flace meat in a glass camserols or in any desired
diah, Crush 2 cloves of garlic, Sprinkle over the meat, Skim
the greass off tha mtock. Pour atock over meat and stir. Leave
vnoovered until it has cooled. Cover and place in refrigerator
to sat, praferably cvernight.

HORSERADISH AND BEET RELIBH Anne Abrametz
1 lakge pot of basta 1 cup vinegar
1 heaping tablespoon salt 1/2 cup sugar

horssradish

I'igk large bests off the garden, Cut topa, leaving 1/4 of
utem on, Wash and boll until tender. Drain and cool, then peel.
Wanh and morapa horseradish. Use 1/3 ground horseradish to 2/1
yround Lootw,

hull Lyine, oombine with ground beets and horeeradish fill
jara 3/4 full, Btors in deep freezer,



UKRAINIAN SRUSAGE

6 lba, trimmed port butt
4 lbs. shoulder veal

Margaret Raina

1/2 teaspadn pepper
1 quart water

4 cloves garlic crushed in 3 tablespoons malt,

Grind meat, add seasoning.
desirmed. Mix well. Add water,
iz abmorbed.
to let the air eacape.

Add mora salt or pepper if
continue to mix until all water

Put meat inte casings, prieck casings with needle
Smoke or bake, by placing sausage in a

pan with a rack, fill with water almost covering the sausage and

bake for 1 hour at 350 degreams Fah.

sausages are bhrowned.

UKRAINIAN EASTER BREAD

10 cups flour

1/2 cup butter

6 whole eggs and 2 yolks
Grated rind of crange

3 teaspoons vanilla

Baste frequently until

Anna Bilous

2 pkga. yeast

1/2 cup cooking oll
1-1/2 cups sugar

3 cups milk

1 teaspocn cinnamon

Dimsolve yeast in 1/2 cup lukewarm water for 10 minuates,

Warm milk into which sugar has been dismclved.

Put B cups flour in a bowl,
Beat agygs and add to dough.
vanilla, butter and cinnamon

Add remaining 2 cups flour,

Let ccol.
Add yeast and milk and work in.

With your hande work in oranga rind,

a little at a time arnd knead in,

The 2 cups of flour may ot be required for demired consiatency.

Knead for about 10 minutes.
minutes,

Add 0il and knead again for 5
All oil mast be blended in.

Let rise for 2 hours,

Punch dough down and let rlse again.

Shape dough into any desired forms and put into greamad pans.

Let rise. Dough may be brushed
Bake in 350 degrees oven for 40

MEDIWNYEK (HONEY CAKE)

4 tablespoons bLutter
12 tablespoons sugar
2 cups melted honey
41 eggs

4 cups flour

Cream butter and sugar well.
a time, beating well aftar aeach
dry ingredients about a guarter
atir in the nuta and dates.
several leaf pans,

with bheaten agg before baking.
- 45 minutes,

Stefania Hrywkiw

1 teaspoon baking soda

1 teaspoon all splce

1 cup chopped dates

1/2 cup chopped walnuts
1 pkg. yeast dissolved in
1/2 cup lukewarm water

Add melted honey and one egy at
addition. Stir ia yeast. Add
at a time, mixing well, Finally

Bake in a greased oblong pan or
Bake for about 1 hour at 325°F,

Thie cake keeps well and {8 heat aftar two or three days

after haking,

lo



EASTER BARM Dr. staphanie Potoeki

Bring 3 cups milk to a boil and remove from the range. Add
the hot milk gradually to 1 cup flour and beat thoroughly until
smcoth and free of lumps. If necassary strain or press the
rixture through a sieve. Cool to lukewarm.

Ciseolve 4 teaspoons sugar in 1 cup lukewarm water, Sprinkle
5 tablespoona ysast over it and let stand untill all yeast granulaes
ars softensd. Comhine with the lukewarm milk-flour paste mixture,
Baat well, cover, and let rise in a warm place until light and
bubbly,

Beat 4% agg yolka and 6 whole aggs together along with 2
taugoms salt. AAd 3 cups mugar gradually and continua haating
until light. Beat in 2 cups malted buttaer, 4 teaspoons vanlilla
and grated rind of 1 lemon and 1 orange. Combine this mixture
with tha sponge and mix well, Stir in encugh flour to make a
vary soft dough (16 cups mifted flour) and knead it in the bowl.
Try working the dough over and up continually for about L0 minutes.,
The usual method of kneading does not apply to Babka dough.

Thia dough ie wary scft and thorough kneading is eamsential to
develop Lts slasticity.

When raisins are used they should be added after tha dough
is kneadsd, Cover and let it rive in a warm place until doubla
in bulk, Punch down, knead a few times and let it rise again.
This seccnd rising may be omitted if desired.

Frepare tall, round baking pana by buttering them genercusly
with eoft butter. (Baking pans could be 5 lb. Honay canai,
Crispgo tins, julecs tine, etc.) Fill the pans 173 full, cover
and let rise in & warm place until it reaches the brim of the
pan, It mhould triple in bulk.

Brush the loaves with a beaten egg diluted with 2 tablaspoons
rilk, Bake in a moderata oven (375 degrees) for about 10 minotes
then lowar the tempesrature to 325 degrees and bake for about 30
minutes, then lower the temperature again to 275 degrees and
vontinue baking for 15 to 20 minutes longer. If necessary cover
with foil to pravent scorching. Remove the loaves from oven and
lat stand for 5 to 10 pinutes. Tip each loaf very gently from
the pan on to & plllow, as tha loaves are cooling, change thelr
position gently a few times to pravent settling.

CHRDOSTYCKY Evelyn Rohatansky
5 agg yolks 2 tablespoons icing smugar
7 agge pinch of salt
2 tablaspoons creaam 1 teaspoon vanilla

1 teaspocns baking powder flour (enough to make a soft dough}

Roll out & pilecs of dough very thin., Ueing a sharp knife
out the dough diagonally criss—crossing to make cobleng diamonds,

Make a wlit in the centre. Push one and pulling it through

the nlit, Deap fry in hot oil. Remova from oil and place on
papar towals, @prinkle the chrooatycky with icing sugar.
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NOWI
Exclusive in
SASKATCHEWAN ond MANITORBA . ..

The Ubrcinian Hour
Featuring DAN CHOMLAK

From 7 pm. to § pm.,
MONDAY THROUGH SATURDAY

A full hour of lively ethnic mugie and chatter for the enjoyment of
al! listeners, but designed especially for those of eastern European
origin.

Liston. . . . and you'll like

GX|RADIO

yorkton broadcasting company limited

YORKTON - MELVILLE, Saskatchewan
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A TRADITIONAL UKRAINIAN EASTER

Easter sarvices are one of the most beautiful services in the
Ukrainian Catholic Rite. Beginning with tha Lanten Season the
churoh prepares the falthful by fasting, penance and Heoly
Communlon for the "Feast of Feasta®. The more attantion and
devotion ws put into these services, the better we understand
tha price which Christ paid for our salvation.

Holy week begins with Palm Sunday commemorating the triumphal
sntry of Christ into Jerusalem. Twelve gospela are read in the
svening of Holy Thursday in commemoration gf the Passion of Christ,
with twalve candle bearers in attendance. After each Goapel one
of tha candls baarars departs, indicating tha manner in which the
Apostles dessertad thair master. After the twelfth Gospal has
basn read no balls are heard until Easter morning, signlfying our
grief for Christ.

In the morning of Good Friday the Royal Hours are chanted.

In tha evaning Jerusalam Matina {Utrenia) are sung before the
"Flaschanytsla®™ or shroud representing the body of Christ laid
in ths tomb. A guard of honour is placed around the shroud,
aign.tfyinq the guards which watched the tomb of Christ. When
this servioe is over, the faithful express their devotion by
approaching on their kneea and kissing the shroud,

At dawn on Easter Sunday the resurrection is sclemnized.

Tha prisat incenses tha "plaschanytsia™ which is then carried inp
procession around the church three times. Finally the procession
stopa befora the closad doors. The closed doorse dencte that up
to the time of Christ's Rasurrection the kingdom of heaven was
closed to roplo.

The prisst then intones the triumphant song. “Christ 1is
risen." The pecpla repeat this chant peveral times and finally
the priest opens the door and the proceasion anters the church.
The prisst then lays the shroud on the altar wheare it remaina
until Ascension Day. At mass the Gospal is read in mevaral
J.Ingulqu to give to all nations the message that Christ has
rimen,

dne of the interesting customs is the blessing of the Easter
food, Coloured Eastar aggs called “pysanky® ara usually placed
ancngat the other victuals to decorate the food. The egg ie tha
symbol of lifs, The egg shell represents Christ's grave from
which he arcss, )

The horseradish represents the bitterneas of sin and its sad
consequarnces, Salt represents fast or mortification. Paska
reprassnts Christ the lifagiver of all creatures, as bread
nourishes cur body, likewise Christ nourishes our socul by Holy
Communion=-the hread of averlasting life. The different meats
raprasant the paschal lamh which the Jews consumed on thelr
Paacha, Chesss and buttetr rapresent God's grace.

All theso custcms actually give a deepear meaning to Easter.
Orf goyrae it takes time to prepare them, but there is all of Lent
to do it, The more timae that is apént in preparing for Easter,
the happicr overyons 1w when 1t comas.




SPARERIBS WITH NACHYNKA

Palanytaias
6 eggs, well beaten 2 teaspoons baking powder
1 cup cold water 4 to 4-1/2 cups flour

1 teaspoon salt.

Baat eggs, add water and beat, Sift dry ingredients; add to
the egg mixture. Mix thoroughly and knead. Roll out or pat cut
in a greased pan to 2 inch thickness. FPrick with a fork in
several places, Bake in 250°F, aven for 45 minutes, Let
Palanytala cocl. Slice into small cubes. Set aside.

Hachynka:
5 beaten eggs 1/4 cup chopped oniona
2 cups hot chicken broth 1 tablespoon choppad parsley
or hot water 1l teaspoon Ssage
1/4 cup butter 1 teaspoon salt
1/4 cup chopped celery 1/4 teaspcon pepper

Saute onion and celery in butter untll]l transparent. Add
chicken broth or water. Pour aver the Palanytsia cubes; let stean
thoroughly for a few minutes.

To the beaten eggs add chopped parsley, sage, salt and pepper,
Mix and add to the steamad Palanytala; Fold over gently.

Rub spare riks with salt and pepper. Leave in cne piece.
Stuff spare ribs loosely and sew up the ends. Place in a covered
roagter, add 1/2 cup water, 1l onion, and bake in a moderate oven
at 350°F, for about 2-1/2 hours.

NACHINKA Anne Ohuck
1/4 1b. butter 1 small onion
1l cup cornmeal 1l teaspocn sugar
1 quart warm milk 1l teaspoon malt
4 well-beaten eyygs 1 teaspcon baking powdar

Fry the chopped onlon in butter until it is a golden brown.
Turn the heat to lew. Add the cornmeal into the butter and mix
well., Add the sugar, salt and the warm milk. Stir slowly until
the cornmeal begins te thicken.

Remove from heat, Add the well-beaten eggs and baking powder.

Mix well together and place in a 325° oven for 1 hour.

Conpdimeants

DR. P POTOSKI & DR, S. POTOSKI
YORKTON, SASK.
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BAKED STUFFED SALMON Vicki Lackmanec

3 1b. walmon 2 eggs beaten

1 medium onion Parsley {chopped]
1=1/2 cups toasted bread 1 bay leaf
orumnhs salt and pepper

2 tablespoons vegetable oil

Boales and clean the fish. Skin the fish, being caraful not
to tear lt, KWrap the akin ln wax paper and place in the refrig-
WraAtor,

Cut the fimh in medium esize pieces, cover with water, add
salt, pepper, bay leaf, onion, a sprig of parsley and boil for
2% minutes, Lift meat from fish stock and remowve all the bones.
Put the maat through a meat grinder. Add bread crumbs, oil,
egge, paraley, finely chopped onion and season to tagte., Mix
wall, B8tuff the skin with the mixture, shaping Lt at the saze
time to look like a figh. Sew it up. Place the fish in a pan,
add a lictle fish stock, bake for 3/4 af an hour at 300°F.
Rsmcve from pan and cool,

PYROHY Evelyn Rohatensky
3 cups fleur 1l egg
1l cup warm water 1 teaspoon salt

2 tablespoons cooking oil

Beat sgyr add oil and water and mix with the flour and salt,
Knead wall to make a soft dough. Let it stand covered for about
10 minutes then roll out thin as for pie crust on floured board.

Cut into small squares and place a little of the filling on
sach agquars. Fold over into a triangle and pinch the edges to-
gethar well, Drop into boiling salted water and boll for 10
minutes, Drain, Rinae with cold water to prevent pyrohy fram
stloking togethar. Drain well. Sprinkle melted butter over
pyrohy, Barve with onlons fried in butter or sour cream with
chopped grean oilon,

Fllling for pyraohy:

1), Mashed potatoes buttered, seasoned and mixed with
gottage cheesse.

2}, 1/1 1lb, Velveata cheese mixed well into about 4 cups
cf hot mashed potatoes soasoned to taste.

3. Sausrkract fried in bacon fat with pieces of chopped bacon.

4}. Cottage chesss mixed with an egg and =alt.
3). Any desired fruit mixed with a bit of sugar.

Compliments of

PLETCHER'S €= DRUG STORE

37 Fast Broadway, Yorkton, Sask.
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CHILI CON CARNE Marilyn Krochak

Melt in £rying pan 2 tablespoons fat, Add and cook until
brown:
1 ib. ground beef 1 large onion chopped

In maucepan, heat together:
1~ 10 oz. can tomato soup
1= 15 oz. can red kidney beans
1 cup water
Add the meat and onlons along with:
1- teaspoon chili powder
1= teagpoon =alt
1/4 teaspoon pepper
1- can mushrooms
Simmer for 15 minutes and serve. Serves 6.

CHOP SUEX Helen McLashen

1/2 1b. baef, pork or chicken = cut up
Heat 1/4 cup oil in fry pan.

Add:
Maat 1 tablespoon Soya Sauce
1 teaspoon salt 1 ¢love minced garlie
Brown quickly, then remove meat,
Add:
1 cup chopped onion 1 can mushrooms, drained
1 eup chopped celery 1l can bean sprouts (drained)

Fry vegetahles a few minutes., Add meat, Mix 1 tablespoon
corn starch with emshroom liguid and add to pan. Chinese nocdles
may be added before serving. Serva with rice. Laftover meats
may be used in this recipe.

SWEET AND SOUR SFARERIBS Irene Whitby

2 or 3 lks. Tibs
Salt and pepper to taste
Flour spareribs in paper bag and fry until brown.

3 tablespoons brown sugar 1/2 teaspoon salt

2 tablespoons corn starch 1/4 cup vinegar

1/2 cup ketchup 15 pz. tin pinsapple tidbits
1 tablespoon BOya mauce

Bring to a boil until thick; pour over spareribs and bake in
a 325° oven for 1-1/2 hours or untlil done. Serve with rice.

PRESERVING CHOICE CHILDRER

Take one large grasay field 2 or 3 small dogs
1/2 dozen children pinch of brooks and some pebbles

Mix children and dogs well together and put them in the field
atirring constantly., Pour the brook over tha pebbles, sprinkle
the fiald with flowers, spread over all a deep blue sky and bake
in the hot sun.

When thoroughly brown remove and set away to cool in a bathtub,
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PALANYTSIA WITH PCPPY SEEDS Minnie Eowall

1 aggs, beaten well 3 teaspoons baking powder
1 cup milk 4 cups flour (approximately)
1 teaspoon salt

Baat 8993, add milk and beat again, Add the dry ingredients
and knead wall. The dough should be soft., FRoll out or pat out
in a graasad pan to 2-inch thickness. Prick with a fork in
sevaral places. Bake in a 350°F. oven for 45 minutes, Lat
palanytsia cool, Break into chunks, Sat aside.

Use 1 cup poppy seeds. Cover with bolling water and scak for
abcut 10 minutes or until water 1a absorbed, Grind and mix with
sugar or honay. The amount will depend on one's taste. Molsten
the palanytsia with boiling water. Add the sweaetsned poppy seeds
and mix well. Serve cold.

Thiw dish i{m suitable for meatless daye.

HBARRED PYROHY Stefania Hrywkiw
2 oups flour 1 teaspocn baking soda
1 oup sgur cream {diesolved in craam)
1 egg

Mix the above ingredients well and allow dough to remaln for
4 hours, Prepara filling from cooked potatoes masmhed with butter,
salt and pepper. Add cottage chaese to potatcas if desired. A
bl :f 4ill may be chopped and mixed with potatoes and cottage
cheess. HReoll out dough about 1/4 of an inch thick, Cut out and
plaas & teaspoonful of potato filling on each circle. Pinch
adges togethar. Make little oblong pyrohy. FPlace pinchad
adges down on butterad baking sheet. Bake in a 325* oven for
about 20 miputes or until golden. BPRemcve from pan and place in
a bowl, Butter them as desired.

Cream sauce for Pyrohy:

Fry small onlon in 2 tablespcons of butter. Add 1 cup
iwsat cream which ham bsen thickened with 1 scant tablespoon
of flour. Add 1 teaspoon salt and a pinch of peppar. Cook for
savaral minutea. Add baked2 pyrohy and atir well. Turn haat
down. Xeep hot until ready to marve.

MAMMA 'S ENIDLEE Anastasia Zuck

1 pkg. (2 cups) dry curd 1l teaspoon salt
cottage chassa 1l cup flour
2 agge (slightly heaten)

Mix well, Uaing flour on your hands shape into balle, which
aro nlightly larger than a walnut,

Use & larygs, not too deep cooking pot {like a Dutch oven).
Pil) at loast half full with watar, add 1 tablesapoon salt and
wot to boil, When water is vigorously boiling drop the knidlee
yanti 1y Ipto the bolling water. Stir once or twice lightly with
n woinlan mixing mpoon, to prevent from sticking to the bottom of
the pot, Cook about § minutes, To test for readiness, take ona
out ang! out through to see that the centre is not raw, Drain.
Horve lmmedistuely with onfions cooked ip butter and lots of sour
cioam,
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JEWISH COFFEE CAKE Kargaret Raina

Mix: Sift:
1/4 cup butter 1-1/2 cupa flour
1 cup sugar 1-1/2 teaspoons baking powder
2 aggs 1 teaspoon baking soda

1 teaspoon vanilla

Add flour mixture alternately with 1 cup sour cream to the
egy mixture. Pour 1/2 batter into greased angel food pan.
Spread half of the below topping then remainder of batter and
topping. Bake 45 minutes at 350", Let cool partly in pan.

Topping:
1/2 cup brown sugar
2/3 cup nuts
1 tablespoon cinnamaon

SWISS STERK Anaptasia Zuck
2 1b round steak 1% thick 1 can tomatoc soup
1/4 cup flour 1/2 cup water
1l/2 teaspoon salt 1 cup choppad oniecn
dagh of black pepper 1l clove garlic minced

1/4 cup fat or bacon dripping

Mix flour, salt, and pepper. Pound the flour into meat,
using meat hammer or edge of saucer. Cut inte 8 serving places,
Brown the steak In fat. Add onlon and garlic. B5tir in soup
and water. Cover and cock over low heat about cne hour., Serves
4 people.

A perfect main gdish with baked potatoes and a tossed salad,

HAMBURGER PIZZA Kellie Wolkowaki
1 cup packagad bigcuit mix 1/2 teaspoon oregano or bamil
cocoking oil 1- 8 oz. can tomato sauce
1/2 1b. ground beef 1 tablespoon chopped parslay

salt, pepper, garlic salt 174 1lb, Swisa cheese cut in
1 inch strips.

Prepare dough accorxding to package directiona, Divide dough
in half. Roll each piece to fit bottom and aides of A" pie pan,
Brush with oil. Put half of the remaining ipgredients on each
pia in the following order: crumble beef evenly cver the Jdough,
sprinkle with salt, pepper, garlic salt and crumble oregano or
basil. Cover with tomato sauce and parsley. Arrange checss
atrips on top like spokerE of a wheel. BHake ln hot oven 400°F.
about 20 minutes Or until brown and cheese has melted, Cut intos
wedges and searve right away. One may be frozen and heated whan
neaded.

PLEASE PATRONIZE OUR ADVERTISERS
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BUCKWHEAT HOLCBTEI Lucy Henlizia

1l cup rice 1l cup cracklings (gide pork cut
3=1/2 cupa boiling water in 1/2 inch cubes and fried
2 teaspoons galt until light brown in colaor}
2-1/2 cups Buckwheat Add 1/2 cup onion, and fry

2= cups grated raw potatoes
1 large head of sour cabbage

Mathaod for filling: Wash rice well and add to boiling salted
water) bring to boil and let cook 1 minute. Add buckwheat and
again bring to & slow boil, turn off heat, cover and allow to
stand until water ia abacrbed. Then add raw grated potatoes and
eracklings which have been fried with cnion. Beason with salt
and pepper to taste.

Method for leaves: Take leaves apart carefully without tear-
ing them. Cut away hard center rib from each leaf, Cut large
laavas into 2 or 4 sections. Dip in bolling water to soften
slightly {about 1 or 2 minutea). Place a genercus spoonful of
filling in each leaf and roll lightly.

Arrange rolls in layers in a well greagsed foil lined roaster.
8Sprinkle each layear with melted fat and seasoning., Add 1-1/2
cups water, Protect top from burning by covering with a few
large leaves or foil wrap. Cover roaster tightly and bake in
oven of 325'F, for about 2 ar 3 houre or until cooked. (Done
whan fork goes through roll easily).

THORSRUD'S COLOR CENTRE LTD.

18 A 15T AVENUE NORTH

PHONE 783-2022 YORKTON
COMPLETE LINE oF
PAINT, WALLPARPER, FLOOR
COVERING, HOOVER VACUUM

CLEANERS, CUSTOM FRAMING
INTERIOR DECORATING SERVICES

" YOUR HOUSE OF COLOUR IN YORETOR "
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CABBAGE SQUPF OR RUSSIAN BORSCH Lucy Henlisia

1 small beet (cut in half 1 carrot (diced)

Or gquarters) 7 cups boiling water
2 medium sized potatoes 1l teaspoon salt
{diced}

Cook above in a pot for 15 minotes.

4 tablespoons butter 3 cups canned tomatoes
1 onion (chopped) 1 small head green cabbage
{shredded}

Fry chopped onicn in butter. Add tomatoes, green cabbage,
salt and pepper to fried onion and simmer slowly for about 10
miputea, Add to the rest of the vegetables and cook until
cabbage Is done, Remove cooked beets as they will not be fully
cooked. Add cream {optional) to soup and serve,

YINARTERTA Anne Katerinich
1 cop butter 4 cups flour
1-1/2 cups =mugar 1l teaspoon baking powder
2 large aggs 1 tableapocn almond extract
2 tablespoons cream pinch of salt

Cream butter and add sugar gradually and egqgs one at a tima.
Sift dry ingredients and work lnte first mixture. Add flavoring.
Knead in all the flour., Divide into five equal parts. Grease
and flour five 9 inch layer tins. Roll each part out in the pan
with a floured plain tumbler., Bake to a golden celer at 150°P,
Aemove from tin while hot as they become quite hard., Put to=
gether while warm with prune f£illing.

FILLING:
1 1lb. prunes 1 tablespoon cinnamon
1 cup sugar 1/2 cup water

EBoll prunes, stone and put through food chopper. Bring
prune water, Sugar and cinnamen to boil,add vanilla. Let stand
about a day in a tin before cutting.

Hollinsworth’s Fashion Value Stores

YORK CITY PLAZA

YORETON , SASK.
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BEEF STROGONOFF Edna Mazur

1-2 1lbs round ateak §=8 drops Tobazco sauce

2 tablespoons fat {optiocnal)

1/2 cup chiona {chopped) 1/2 taaspoon salt
1 clove garlic dagh of pepper

1 can mushrooms 1l cup sCur cream

1l can tomato soup Spaghetti or rice

1 tablespoon Worcestershire Parmasan chesse
sauce

Ccut meat into 3/4 inch cubes. Flour the meat and brown in
hot fat, Chop onions and mince garlic; drain mushrooms {reserv-
ing liquid). Add mushrooms, garlic and onions to meat. Combine
tomato soup, mushroom liquid and seasonings; pour over meat,
Simmer until tender (about 1 hour), If desired, cool thoroughly,
package and freeze.

To aerve: Raheat until bubbling; add scur c¢ream, biend and
heat, dut do not boil. Serve over spaghettl topped with Parmesaan
chease. May also be served with rice. Serves d.

PIZER Marilyn Erochak
Dough Recipe:
1l cup lukewarm water 1 teaspoon salt
1 teampocn sugar 1/2 cup cooking oil

1 package active dry yeast 1-1/% cups flour

Place water, sugar, and yeaat in a bowl and let stand for 10
minutes, Stir well and mix in salt, oil, and flour, FPlace dough
an lightly floured board and knead until smooth,. Place in greased
bowl and brush top with melted butter. Let dough rise until
doubls in bulk (45 minutes). Punch the dough down and divide in
half, FPorm each half in a ball and place on a greased pan and
lat rise agaln {30 minutes). Grease pizza pana (2) and make into
pizza crusts, Make edges slightly thicker than rest of crust.

Topping:
l- ¢ ox. tin tomato paste 1/2 pound salami
1/2 eup lukewarm water 1 tin mushroom pieces

l teaspoon oraganc or thyme 1 small green pepper

1/4 lb. mozarella or plain 2 tablespoons cooking oil
progesssd chesse 2 tablespoons gqrated cheese

1 teaspocn salt

Mix pasts, watar, malt, and spice. On each circle of dough,
arrangr the slicez of cheege and sausage, cut alices very thin.
Fry mushrooms and pepper and arrange on the circle of dough.
dpraad oach round with half the tomato mixture and then sprinkle
pdl and grated chessa, Bake in a 125°% oven for 30 - 35 minutes
and noive hot,

Variation

You many cook l/4 package of fine cut egg noodlas, drain and
butter, thon sprinkle 1/2 on aach pizza and press lightly before
you agpiinkls on the grated cheese. Theon pizzas freeze very
nlialy.
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BAKED MACARONI Anaatasia Shordee
This recipa is suffictent for 75 people.
$ 1b. ready cut macaroni 5alt

Boil the macaroni in salted water. Drain

ADD:

1 1b melted butter 2 cups cream

1-1/2 1lb. grated cheddar 1 cup milk
cheese

1 dozen well-beaten eggs

Mix well, Fill greased pans with macaroni and bake in a
350°F. oven for about 45 minutes, The baking tima will depend cn
the type and size of pana. Do not over bake. Remove from oven.
Cut in sgnares. Serve piping hot,

HOME -MADE NQODLES Evelyn Rohatensky
Flour, salt and eggs

Place flour in bowl, add salt and enough egqgs to make the
dough fairly stiff. EKnead well. Roll out thin, flouring both
g9ides quite genercusly. Put the rolled deugh on a ¢loth and
allow it to dry for about an hour, Cut the dough into strips or
roll 1t up. Ueing a sharp knife shred the strips into fine
noodles.

The ncodles conld be cocked immediately or could be stored
but must be dried thoroughly first.

Freezing the dried noodles preserves freshness,

3k % % kK ¥ Kk Kk Kk K

Noz’%irq?nc
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Pre-Sifted Flour
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CHICKEN KIEV Dell Kindred

Cut 4 large chicken breasts lengthwise in half, Remove the
skin and cut away the Lone. Each half should be all in one plece.

Place each piece of chicken, honed side up batween twoc pieces
of clear plastic wrap, Working out from center, pound with a
woodan mallet to form cutleta not gquite 1/4 inch thick. Peel
off wrap, Sprinkle with salt.

Meagura 1 tablespoon each chopped greenh ohion and pareley,
mprinkle over cutlets. <Cut a 1/4 lb, Blice of chilled butter
into B sticks; place a stick at end of each cutlet. Roll meat
as for jelly roll, tucking in sides.

Preag end to seal_ Coat each roll with flour. Combine 1
tablespoon water with 1 beaten egy., Dip rolls in mixture; then
roll in 1/2 cup fine bread crumbg. ¢hill at least one hour.

Pry chicken rolls in deep, hot fat (375°F.) until golden
brown.

Serve with mushroom sauce and lamon wedges, Makes § to 8
servingm,

MOSHROOM SAICE

3} tablespoona butter 1 teaspoon sOya Sauca
1/2 lb., frash mushrooms, 3/4 cup light cream
sliced

1 tablespcon flour

Malt butter, add muehrooms, sprinkle with flour, toss. Cook
over medium heat mtirring cccasionally, 8 to 10 minutes or uptil
tandar, Add scya sauce, slowly stir in cream. Cook and stir
until mixture bubbles and thickens. Season to taste,

a[,ocomarf FOOD WAREHOUSE

“Tha store that brought lower food prices
te Yorkton and district”

THE PACE SETTER
l. Low everyday warehouse food prices!
2. The brands you know!
3. Quality guaranteed!

BROADWAY PARK SHOPPING PLAZA
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HALYSHYKY Anne Abrametz

3 eggs 2 cups cottage cheesa
1/2 cup milk 1 eqg

1/2 cup watex 1/4 cup crean

1/2 tmaspoon 3alt 1/2 taaspoon salt

3/4 cup flour 1/4 cup melted butter

3/4 teaspoon baking powder

Baat eqgs, add water, milk, salt, flour and baking powder,
Mix until well blended and smooth. Batter is thin. Preheat fry
pan to 300°F. Greage lightly with vegetable oil. Fry as pancakew,
until yellow. Stack cakes on plate.

Filling:

Add beaten =gg, cream and salt to the cottage cheesa. Mix,
Spread 1 tablespoon filling on each pancake, Rell, Dip in
melted butter and place in buttared cassercle. Bake 20 ninutes
in a 350*F. oven., Serve hot, topped with sour cr:am and chopped
green onion.

RACHINRA [(SPOON PREAD) Ann Neuderf
1 cup yellow cornmeal 2 tablespoonz melted butter
3 cups milk 3 mgy yolks
1 teaspoon salt 3 eqyg whites {well beaten)

1 teaspoon baking powder

Heat milk, Combine cornmeal and 2 cups milk in saucepan,
Cook over aoderate heat stirring until it thickens (about 5
minutas). 5tir in salt, baking powder, butter and 1 cup milk.
Stir in heaten egg yolks, Feld in well-beaten egg whites,

Four into a greased 2 quart cassercle dish, Bake at 350°F. for
one hour, BServe wlth onion fried in butter or cream.

NACHINKZ Minnle FKowall
1l cup corn meal . 1 teaspoon salt
3 cups milk ~ scalded 2 egg whites - beaten
4 tablespoons lard 1/2 teaspoon baking soda
3 tablespoons sugar 1/2 teaspoon allspice {cptional)

Mix ingredients into scalded milk and hake for 1-1/2 hours at
A50°F,

HAIUSHKY FOR CHICKEN Mary Ohochinsky
1 cup flour 1/2 teaspoon salt
1 egg 1/2 teaspoon baking powder

1/2 cup milk
Mix togather. Drop by spoonfuls inte slightly salted boiling

water, Cook 10 minutea. Lift out at once and sarve in gravy
with chicken or turkay.
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SOUPS AND VEGETABLES

CANMED VEGETABLE SOUP Marie Herasymiuk

1 quart diced carrcts 1 quart green or yellow beans (cut}
1l quart peas l/2 quart celery (diced)

1/1 quart ontons {ficed) 1 quart corn

1l gquart potatoes (diced) 1l red pepper

1l grean pepper 2 quarta of tomato juice

1/2 madinm cabbage shredded 1/2 tap. pepper
2 tablespoon malt
1 cup pot barley

Boll pot barley in water for 30 adinutes before adding to the
vagetablea. Put all the vagetables in a big pot add the tomato
juice, salt, pepper and pot barley, Add 4ill or parsley if desired.
Add water just to cover the vegetables and boil for 30 minutes,

Pack 1n sterlized mealers, boll (in canner) for 1-1/2 to
2 hours. :

MEAT BALL VEGETABLE SOUP Anne Bilous
12 cups water 2 slices bread scaked in water
2 mtalks celery {diced) {lightly squeezad)
1 medium onich chopped 1l egg beaten
2 teamspoons minced parsley 1/4 cup chopped onion
salt to taste 1l teaspoon malt
1 pound ground beef dash of pepper
4 cups cubed potatoas 2 cups cubed carrota

Combine first 5 ingredients, Boil 10 minutes. Mix well the
ground beef, scaked bread, egg, chopped onion, salt and pepper.
Form into 1 inch balls. Roll in flour and drop in boiling
ligquid, Boil 15 - 20 minutes. Add potatoes and carrots and
simmer 30 minutes or until vegetables are tender. Add 1 can
tomatoss, 1 can tomato soup. Bring to a boil. May be frozen
and rehsated.

SQUASH A LA KING Anastasia Zuck
i1 to S cups aquash 1/4 teaspoon pepper
| mediun onion (chopped) 1/2 teaspoon salt

fut sguash in 1 inch stripe. BERemove rind and seeds, and dice
into bit slze cubes.

Toan onlon, pepper, salt, and squash, and arrangs in greased
rapparelo,

ilpte 1 tin Cream of Mushroom Soup, with 1/2 cup milk. Pour
nenr lrtl'u- squash. <Cover. Bake at 350*F. for 1 hqur. Test with
a Tuek.

Thin 1n & daliciouws accompaniment to a meat loaf, or any meat.

(Pumpkin la deliclous cocked the same way, but omit tha 1/2
up Mk, Lo retaln required conslstency.}
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BAKED LIMA BEANS Olga Kondra

1/2 lh. salt pork, ham 1 can tomato soup

or bacen 1/2 cup lima bean juice
2 cups rinsed dry lima beans 2 teaspoOns Worcestershire Sauce
1 onion minced 1-1/2 teaspoons mustard (preparst
1 clove garlic minced 1/2 cup vinegar
2 tabhlespoons salad oil 1/2 teaspcon salt
2 teaspoons chili powder

1/2 cup brown sugar

Boll 6 cups water. Add 2 cups baans, Simmer 1-1/2 hours.
Saute meat, onion, garlic. Stir in soup, chili powder,
Worchestershire sauce, vipegar, salt apnd brown sugar, Simmer 10

minutes, Drain lima beana. Save 1/2 cup of the ligquid. Mix
baans with the sauce and bake in large bean pot 1 hour at 350°F.

SCALLOPED FOTATOES Nell Arycek,
1 can chaddar cheese soup 1l/2 cup milk
4 cups thinly sliced potatoes 1 small onion thinly sliced
1l tablespoon butter Seascned salt

Stir soup until smooth, add milk. In buttered 1-1/2 guart
camserole arranges layers of potatoes, onlonz and sauce, Dot
with butter and sprinkle salt, Bake in a 375*F, oven for 1 hour
uncoevered, bake 15 minutes more. Cream of Mushroom scup or
Celery soup may ba uged instead of cheese soup.

Rohatensky Lumber
Co. Ltd.

"YOUR HOME IMPROUVEMENT HEAD{JUARTERS"

GENERAL CONTRACTORS
FINEST QUALITY LUMBER & BUILDING MATERIALS
BUILDERS' HARDWARE & SUPFFLIES

STEFEENS PAINTS
EVERYTRING FOR THE DO=-IT-YOURSELF MAN

236 MYRTLE AVE,
YORKTON

PHONE 7T83-3583 Prop. HARRY ROHATEREKY

26



MEATS, FISH AND CASSERCLES

OVEN~FRIED CHICKEN WITE GRAVY Agnes Byblow

1- 3 to 3-1/2 1b frying chicken or cut up chicken
1/2 cup buttar or margarine 1/2 teaspocon pepper

1/1 teaspoon dry mustard 1 teaspoon celary seed {or
1/2 teaspoon celery salt)
1 tesspoon paprika 1-1/2 teaspoon salt

Mix together in a paper bag the flour, pepper, muatard, celery
woad or gelary salt. <&ut chicken into serving pieces or use cut
up chigken, and shake in bag tc coat with £lour mixture. In a
large shallow baking dish large enough to hold the chicken in ona
layer, malt tha butter or margarine, Arrange chicken pieces in
dish, turn them ovar once in the butter to coat both sides. Baka
at }73* F, uncoversd, for 1-1/4 hours, turning once. Ramove
ghioken to preheated serving plattar. Place roasting pan ovar
low heat and to the brown sediment and butter in bottom add
four tablespoons flour and stir to scrape sediment from bottom
and blend thoroughly, Btir in two cups hot water {acwe of which
could be the water drained from potatces before mashing) and stir
until thiok, Do not strain this gravy. Pasg at table to sarve
on madhed potatoes.

SIMPLE SIMON CHICKER Vioclet Hnatiuk

& on. pky oheass crackers (finely crushed)
2 teagpoons salt (Tapder Quick salt)
1/2 cup vegatable oil,

Dejolnt ohioken, Rub salt on maat, dip in oil and roll in
oragker orumbm, Lay chicken pileces on ungreased cockie sheet and
bakn uncovared for 1 hour at 375* F. or until golden brown,

COOK'S CHOICE CASSEROLE Anne Bilous

2- } oups left over meat (beef, veal, turkey, pork, ham,
chicken, ate,)

£ wvupe of madium thick gravy or aecascned white sauce

I onlen minced

4 wyys beatan

1 oup mllk

1% oe. can of pesan or cernm niblets

4 r1aivlemapoonas melted bacon fat or margarine

I rup pancake mix {any f£lavor)

t/4 vup ohopped dill pilckle. FPaprika

litnams a2 quart camsarcle or baking dish, Combine meat,
giavy aml onton, and apread in casserola. In a bowl stir the
Ioatun agys,milk, vegetables, pepper and fat. Beat in pancake
mlw and AL11 plokles, Pour over meat mixture. Sprinkle with
paprlha and hake st 430% P, for 30 - 35 minutes.
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CHICKEN FRIED RICE Ann Neudorf
Place in frying pan:

1/2 cup vegetable oil

3 to 4 cups finely chopped chicken
2-1/2 cupe cooked rice

3 or 4 chopped green onicons

Fry and stir constantly ovar low heat for 10 minutes.

Add:

2 tableapoons soya sauce

1/2 teaspoon salt

3 atalks celery and leaves (chopped)
1/4 head finely chopped lettuce

Mix well, Cock 2 or 3 more minutes. Add mere soya sauce 1f
desired.

SAUSAGE, RICE & VEGETABLE CASSEROLE Agnes Byblow

1 pound pork sausages 1-1/3 cups raw long grain rice

3 cups boiling water 1l teaspoon salt

3/4 cup chopped onicn 3/4 cup chopped celery

1 pkg. fresh frozen green peas; Frenched beans or 1- 12 oz can
drained kernel corn. 3/4 cup grated cheese

Cook rice first in boiling water with salt, covered 25
minutes or until all water is abasorbed and rice is tender. Cut
sausages into bite size pieces, add to fry pan along with cnion
and celery and cook atirring until vegetablea are limp and
sgusages barely cocked. Add the peas or beans or corn (or
thawed frozen or drained canned vegetables of your cholce) and
the cooked rice and combine. Turn into large caasercle. Now
1ift up about half of the sausages to the surface and sprinkle
the cheese aver all, Bake at 350° P, If this ie made in
advance and taken directly from refrigerator to oven 1t requires
20 to 25 minutes to heat through and bubble and brown. If it ias
made and baked lmmediately, bake it at 375°% P, for about 15
minutes,

CUSTOM-MADE DRAPERIES

“The very best for your home”
» HOME APPOINTMENTS
» FREE ESTIMATES

Call

Marimac Fabrics

Phone 783-5311
32 Browdway East, Yorkton

BERENINA SEWING MACHINE DEALER
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SWEET AND SOUR PORK Helen McLashan

fprinkle salt cver cut up pork or riblets. BPeat 2 eggs, 2/3
cup flour apd 2 tablespoons soya sauce. Coat meat in batter and
deap fry until deep brown,

gauce
1l cup brown sugar 1 cup water
1 cup vinegar 1/2 bottle ketchup

Pring thess ingredients to a boll, Thicken with comrm starch.
Add frisd meat an? simmar until meat is tender. ’

GLAZED SPARERIES Anastasia Zuck

4 lba, spare rike cut into serving pieces 3 tablespcons vinegar
1 can condsnsed beef broth (or)

1 Oxo cube dissolved in 1 cup .
boiling water 1 tablespoon cornatarch
1=1/2 cups prepared mincemsat

Arrange spareribe in shallow roasting pan. Bake at 350" F.,
unocovered for 1 hour, or until almost done. Pour off far,
Combins remaining ingredients. Pour the mixtura owver the riba.
Daka for another hour, or until done. Stir lightly occasionally.
Hayves € pacpla. Serve with plain or fried rice.

MARINATED STERKS Mary Uhochinsky

2-3 1b. steaks. Trim bone and fat. Pound or flatten with
relling pin.

1/2 pt. salad ofl 1 teagpoon rosemary

2 teaspoons lemon Juice 1 teaapoon salt

2 tablespoons vinegar 1/2 teaspoon dAry mustard

1 tsaapoons Worcesatershire sauce

2 cloves crushed garlic 1/8 teaspoon pepper

Mix tegether. Pour over steaks. Marinate for 5 hours. Turn
maat ) or ¢ times, Barbecue or pan fry.

SEILLET POTATO SALAD Dell Kindred
§ medium potatoan 2 tablespoons pickla relish
B smlicew bagon 2 tablespgons vinegar
1/3 aup ohopped onion 1/2 tablespoon salt

1 tin oondanwed cream of 1l hard cooked agg
“nlery woup
1/ aup milk

ook potaloss in Jackete, peel and Sice. (Keep warm).
I'ry hiacon unell orisp, remove from skillet and crumble; remove
yrnane, add onion and cock sllghtly; blend in scup, milk, relish

angt wall. ook and stly until bolling. Stir in diced potatoes
anil all bur 1 tablespoon bacen. Heat through. Sprinkle remaining
bacon g Lop,  tGarnlish with parsley and wedges of eqq.
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PCORE TENDERLOIN IN SQYA SAUCE Ann Neudorf

Aoll each piece of pork tenderloin and wrap in a elies of
bacon. Fasten with a toothpick.

Marinadet
1 cup acya sauce 1 tablespocn vinegar

1l tablespocon grated onion 1-1/2 teaspoon sugar
1 minced garlic clove or 1/4 teaspoon pepper
garlic salt

Brush this mixture on meat. Marinate for 2 hours. Bake for
2 houra at 300* P,

BAKED PORK CHOFS WITH DRESSING Marilyn Krochak

B pork chops 1 teaspoon salt

€ plices stale bread 1/4 teaspocn pepper
milk or water to moisten 1 teaspoon sage powder
1 finely minced onfon 1 eqgy

Pan fry pork chops until golden bhrown, cover with watar and
simmer gently 25 minutes. Meanwhile add enough milk to bread
Juet to moisten it, When soft, presa out any excess liguid and
combine with onion, salt and pepper, sage and heaten egg. Put
chops into baking dish, cover with dressing and bake in a moderate
oven about l-1/2 hours, basting the dresaing freguently with
liquid in which chops were simmered.

Clristios Faneral Homs

FUNERAL DIRECTORS EMBALMERS

Fhlons 75122522

Bhrkton: f I Chanirs

RESIGENCE, 7 CRESCENT COURT; PHONE 703.Z849

Satlroats: X Ko Byna

PHOME T44.2284
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ALMOND FRIED RICE Anastasia Zuck
4 to 5 cups coocked rice or coock 2 cupm raw rice according to
directions for cooking rice.
While rice is cooking, prapara the following:

Gook in 1/4 cup butter:

1l largs cnion chopped 1/4 cup soya sauce

1/2 teaspoon garlic salt 1 tablespoon chopped plmenta
{or) (or)

l minced clove of garlic l raw red pepper

1/3 teasposn pepper 1 cup toasted slivered almonds

Add to the rice, stir lightly and cook for another 10 minutes.
Borve hot, This is delicious served with <old sliced turkey or
othar cold cuts in a buffat meal.

COOKED RICE

2 oups watar 1l teaspoon salt
1 cup rice

Ibring watar to boll, in a 2 quart heavy saucepan, add the
malt and rioa. Cover. Adjust heat to a gentle mimmer, or until
the wator is absorbad -- about 15 minutes. Turn off heat and
allow to remain covered for 10 - 15 minutes. Do not lift the 1lid
during this steaming period.

SWEET AND SOUR CHICKEN Helen McLashen

Prapare chicken by cutting meat away from the bones. Remove
akin, Qut meat into bite size pisces.

Marinats lm
1=1/1 teaapoon salt 1 teaspoon Bugar
1 tableapoon Boya sauce 1 cup pineapple juice

Relrigarate overnight. Drain.

Battori
2 aggs, beatan 2-1/2 tablespcons corm starch
2-1/1 tablespoons flour 1=-1/2 teaspoon baking powder
Huir, Dip pleces of meat into batter and deep fat fry.

Hauong

171 oup pineapple juice 1/2 tablespoon soya Bauce
1 up water 2 tablespoons ketchup
1/2 gup vinsgar 2 tablespoons vegatable il

4 Lableswpoons sugaxr
bBring to a boll, Thicken with 2 tablespoons corn etarch.

Add dhiaken snd simmer until tender. Diced pinsapple may be
addeit,  fierve with rice.
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ROAST GQOSE Hope Kreklewetz

Wash carefully with water inside and out. Stuff and truaas:
put in a hot oven 450°P for 45 minutes. Then remove and drain
fat from pan, Sprinkle the goose all over with zalt, and dredge
with flour. Return back into oven, lower the temperature teo 350°
and keep it there. Allow 20 minutes per pound. Every half hour
or s, baste goose with butter, Dredge lightly with flour after
aach basting to absorb any sxcesa grease.

Fruit dremssing (for duck or goose)

2 medium onions 1/4 cup hot water add 1 cube

1/4 cup butter chicken bouillon

1 loaf dry bread Tc this may be added, chopped

1/2 ¢up chopped pecans apple, manderin oranges, dried

1 teaspoon rosemary, apricots or prunes (1 cup of fruit)

poultry dresming or sage

TURFEY DRESSING (16 l1lb, Turkey) Lorraine Sankiw

4 cups diced celery 1/4 teaspoon pepper
1 cup finely diced onion 1-1/2 teaspoon powdarxad gage oOr
1+1/4 cups butter or peultry seasoning

margarine 4 quarts firmly packed bread cubses
3 teaspoons salt 1-1/4 cups water

Cook celery and onion in butter until golden and soft, Combine
seasoning, bread and vegetables with fat. Pour water over dressing
and blend well. Sprinkle inside of bird with salt. Stuff body
and neck cavity loosely. Truss. Roast for 4~1/2 to 5 houra at
325° F.

POULTRY DRESSING Irane Pidkowich
4 cups dry bread (small 1/4 to 1/2 cap malted buttar
pleces) 1/2 cup hot water or milk
1/4 teaspoon galt 1 well-beaten eygg

1/4 © E black pepper 1 teaspoon chopped cnion

Mix bread with sage, salt and pepper, Stir in melted butter,
Add hot water or milk and mix to a smooth, light maza, Add wall=-
beaten eqy and chopped onion. (If bread is very Ary, more
moiature may ba necessaryl. -

CREOLE BURGER SANODWICHES Ann Neudorf
2 lbs ground beef 1/2 cup ketchup
2 cups chopped onion 1/2 teaspoon pepper
1/4 cup flour 1= 49 oz.can Vegetable soup

Brown beef and onlona, Stir in flour, soup and seagoning.
Simmer until thickenad. Sexve on toasted buns,
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FLAVOR RIGHT CASSEROLE Valerle Ratushniak

1 1b, ground beaf 1 tin tohate asoup

' lablanpoans salad oll 1-1/4 cups watar

| oup ohoppad onicn 1 teaspoon chilli powder
| cup choppsd celsry 1 cup ready cut macaroni

1 tin gream of mushroom soup salt and pepper

Hrown meat in oil, Add the onions and celery and cook until
tender. Mix fn remaining ingredients., Cook macaroni in salted
water, Drain and add to meat mixture. Pour into large casserole
and bake at 150*F, for 45 minutes. Serves 8 to 10 peopla.

GULASH Eva Domshy

In & large casssrola arrangs in order:
Layer of potatoes, sliced thick
Layer of parrots, sliced
Layer of anicons, sliced
Laysr of brownsd pork c¢hops, pork sausages, ox spara ribs
Laysr of uncookad rice (about 1-1/2 cups}
Layer of cabhaga

Salt and papper each layar. Over this pour 1 tin of tomato
noup, and one tin of bolling water, Cook in a 400°F, oven about
20 minutes, then reduce haat and cook in slow oven until done.

LAZY CABBAGE ROLLS Ann Hewdorf

Fry together:
1 pound greund basf 2 large onions
1 pound ground pork

Cover l«l1/2 cups uncooked rice with bolling water. Add 1-1/2
teaspoons salt, 1/4 teawpoona pepper. Boil until water disappeara,

Shred 1 large haad cabbage. Fry until limp.
Mix all ingredients together. Pour into a large casserole.
Covar with 1 tin of tomato soup. Bake for 1 hour in a 350°F.oven,

NORTH STAR SERVICE

. Yakichuk ond T. Ford
Broadway and Myrtle, Yorkton
Phone 783-2615

B @
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SALMON LOAF Rnastasia Zuck

1 can (15-1/2 pz.) salmon 2 eggs, alightly beaten
1l can cream of gelery soup 1/2 cup chopped onion
1 cup fine dry bread crunbs 1 tablespocon lemon juice

Remove akin and bonea from salmon and flake it, Mix all the
ingredients, including the salmon liguid and pack into a well-
greased loaf pan. Bake at 350* P. for 1 hour, until nicely
browned. Cool loaf for about 10 minutes. Logsen from the aidea
of the pan and turn out on to platter. .

SALMON PORCUFPINES Helen McLashen
1 tall tin salmon 1/2 cup uncoocked rlce
1/2 cup grated raw carrot 3 tablespoons chopped onion
1 medium egq 1/2 teaspoon salt and pepper

1- 10 oz.can mnshroom soup 1/2 cup water

Mix together salmon with liquid, rice, carrots, cnion and
egg. Shape into six larga balls. Place in buttered deep baking
digh, Mix soup and water. Four over and cower. Bake at 3S0*F.
for 1 hour.

FRIDAY DISH Donna Glute

1 pkg. chicken noodle soup 1 cup chopped celery
& eggs 1l can shrimp
1 ¢up chopped onion

Cook soup inm 1/2 oup water for 2 minutea. Coel. Beat eggs,
add celery, onion and drained shrimp., Fry as pancakea. Serve
on hot toast. Left over chickan or ham, cut up, may be used
instead of ahrimp.

CREAMED MUSHROOME Evelyn Rohatenaky

2 to 3 tablespoons butter 2 tins aliced mushrooms
or margarine 1 tin cream of mushroom soup
2 tablespoons chopped onicn 1/2 pint whipping cream

Flace butter and cnion in a saucepan over mediunm heat. Drain
the mushrooms and stir in with the onion and butter. Fry to-
gether for about 15 minutes stirring cccasionally, Add cream
of mushroom scup and blend well,

Seasoning is not required because the cream of muahroom soup
is seasoned, Add the 1/2 pint of whipping cream. Bring to a
koil. Simmer 2 or 3 mimnutes. This =auce is delicious when
prepared with chepped green onion,

ELEASE PATRONIZE onR ADVERTISERS
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GREEN BEANS WITH MUSHROGM CHEESE SAUCE
Anastasia Zuck

1 can cvrwam of mushroom 1/2 cup grated cheddar cheese
Houp 2 cups green beans {cooked and
drained)

Combine soup and cheese. Heat in top of double boiller until
ghoony ix melted, Add green beans. Heat thoroughly and serve
immediataly.

STEW DUMPLINGS Anne Kucher

1-1/1 oups flour 1 teaspoon soda
2 teaspoons cream of tartar 1/2 teaspeon salt

gift tha above together, Drop ome unbeaten egg on top and
sdd snough cold water to make o stiff batter. Drop small spoon-
fuls on stew. Cover tightly and simmer for 15 minutes.
FLUFFY MELT LOAF Nell Erycak

Mix thoroughly:
1 1b. ground besf or veal 1/2 1b.lean pork

2 cups bread crumbs 1 egg beaten
1-1/2 oup nilk 4 tableaspoons minced onions
2 tasspoons aalt 1/4 teaspoon pepper

1/4 teaspoon dry mustard 1/8 teaspoon sage

Pagk into 9 2 5 x 3 locaf pan. Bake for 1-1/2 hours in 350°F,
ovan .,

HAMBURGER CASSEROLE Tess Diakow
3/4 pound ground beef 2 teaspoons baking powder
1/2 ocup cooked rice 1/2 cup evaporated milk

chopped onion, salt and
pappar to taste

Bhape lnte balle, glace in casserocle. Pour over 1 can tamato
agup. lioL ovan at 150 . Bake for 30 minutes covered, then
0 minutcn uncoverad,

SPAGHETTI SAUCE Datna Glute
4 1ba yround baaf L teaspoom'pepper‘
1 ahopiaul onlon 1/2 teaspoon orgeganc
Y ntalke ghoppad calery 1 teaspoon salt .
1 van Limalonu garlic salt

Tyown mont, add remaining ingredients and simmer until
okl ey pauce over cocked spaghetti.

PLEANE PATRONIZE QuR ADVERTISERS
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WILD GAME

WILD GRME ROAST Marie HBerasymiuk
Moose or Deer Roast.

Trim fat. Arrange 6-8 atripa of aslde bacon over meat. Roast
30=-40 miputes uwncovered in hot oven. Remove bacon stripa,

SRUCE:
1l cup beef boullicn or consomme 1/2 teaBpoon pepper
1l cup wine or fruit juice dash of paprika
4 tableapoona lemon Jjulce 1l large onion, choppaed
1l clove garlic, crushed 1/4 teaspoon thyme
1 teampoon malt

Combine and pour over maat. <Cover meat with foil and con-
tinue roasting in 325°F,. oven. Baste frequently.

HARBECUED OVEN STEAK Marie Harasymiuk
Trim fat from wild game steaks. Lay steaks on board,
sprinkle surface with salt, pepper, and garlic powder. Pound
meat with edge of a saucer., Turn meat over and repeat. Lat
stand 1/2 hour. Brown staaks in a greased fry pan.

Barbecue Sauce:

1l ¢an tomato soup 1l large chopped onion
3-4 cupa water 1 cup chopped celery

2 tablespoons brown augar 1/2 teaspoon dry muystard
2 tablespcons vinegar 2 teagpoons corn starch
1 clove crushed garlic 1/2 teaspoon salt

Combine ingredients, pour over browned ateaks in a rcaster.
Bake in 350°F. oven until done.

COMPLIMENTS OF

Phone 783.2416
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WILD GAME STEW Marie Herasymiuk

Cube about 2 lbs, of wild game meat. Brown in 1/4 cup butter.,
Add 2 medium gnions, chopped. Cook until cnions are tranaparent.

3 cups water 1/4 teaspoon thyme
1/4 cup wine (optional) 1l clove garlic
Salt and pepper

Simmar about 40 minutes. Add 2 chopped carrots, 1 cup peas,
1 cup chepped calary to the stew in the last 20 minutes, Thicken
yravy with 1/4 ecup flour, 1 cup water. Add more seasoning if
desirad, Simmer 5 minutes longer.

OUT=-DOOR BARBECUED STERK

Trim away fat from wild game steak. Season meat. Let stand
1/3 hour., Cook mteaks over hot coals. Baste with barbecue sauce
of wine.

LAZY WAY STEAK Marie Herasymivk

Trim sll fat from wild game steak. Place steak on tip foil,
Niptoad steak with 1 tablespoon butter., Sprinkle with 1 package
of dry onion soup mix.

Beal stepk carsfully with foil, so no juices run put, Plage
on qookle sheet and bake in 2 hot oven until done.

YORKTON BOWL | | Blahey’s Service

— e el DOES IT BETTER

SERVICE SPECIALISTS

Wae specialiae in servicing all makes of
CABS - THUCKS -— TRACTORS

" Lar Times Avcilable + v 2 v do everything but body work!

783-5183 PHONE PETE RLAMEY

# Inatwer E Yacksem 71 Mpvtle Avm, 783-2311
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SALADS AND SALAD DRESSINGS

PINEAFPPLE CHEESE SALAD Adeline Wytrykush

1 pkg. lamon jello 1 cup boiling water
1 cup whipping cream 1 cup crushad pineapple
1-1/4 cup cottage cheese (well drained)

Mix jello with water. Whip cream, add pineapple and cottage
chesge to cooled jello, and let set. BRefrigerate..

24 HEOUR FRUIT SALAD Marilyn Krochak
2 eggs 2 cupe mandarin oranges
1/4 cup light cream 3 bananas

2 tablespoona sugar 2 cups quartered marshmallows
2 tablespoons lemon juice 1 (15 oz) crushed pineapple
2 (15 oz} tinas fruit salad 1 cup whipping cream

Ruts, if desired

Cook eggs, cream, sugar and lemon julce in double boiler
until thick, whip creaw and add to sauce, Mix in frult. Put ip
refrigerator for 24 hcurs before using, 16 to 20 servings,

FRULT AND CHEESE SALAD Grace Shabblte
1 can {2-1/2 cups) 3 oz Philadelphia cream cheese
crushed pineapple 1l cup diced celary
1 package lime jello 1 cup chopped pacans

1 cup whipped cream

Bring pineapple to boiling point, Add jello and stir to
dissolva. Chill till partially set. Add softened crear cheese
to jello mixture and blend well. PFold in whipped cream, celery
and nuts, Pour into mold. Chill.

PINEAPPLE SALAD MOLD Edna Mazur
1l pkg. orange or lime 1/2 cup grated carrots
jelly powder 1 tin mandarin oranges ”
1 cup hot water 1 tin pineapple ({(shredded)
1 cup fruit julce or 1/4 teasppon salt
1/1 lemon or 2 teaspoona winegar ~

Add 1 cup hot water to jelly powder. Dissolve well. Drain
mandarin oranges and pilneapple to makea 1 cup of fruit juicea.
Add juices to disselved jelly and let set. When Blightly set
add carrots, orange sections and pineapple. Reset again untll
firm., Unmold on lettuce leaves.
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FRUIT SALAD Margaret FKoshman

2 bananas 2 egge
1 tin frult cocktail 2 tablesapoons sugar
1l tin pineapple bitn juice of one lemon
24 guartered marshmallows 1/4 cup light cream
{or} 1l cup heavy cream {whipped)

1 package small marshmallows
1/4 1lb. almondes chopped

Baat eggs till light., Add augar and light cream and lemon
juice., Cook till smooth and thick by stirring conatantly over
hot water {in double boiler}. Cool. Combine fruit, marshmallows
and nuts in a large bowl. Take cooled custard mixture and feld
in cup of heavy whipped cream, Pour ovaer fruit and mix lightly.
Chiil for 24 hours bafore serving.

Sarves 12 to 14 pecple.

CUCUMBER SALAD Anne Bilous
1l pkg. lime jally powder 1 cup diced celery
3/4 cup hot water 1/2 cup sour cream
1 tablespoen lemon Jjuice 1/2 cup malad dressing

2 cups diced cucumbers

Semi gat the jelly and juices. Whip cream and dreasing to-
gether, then whip semi set jello. Add cucumber and celary and
put in greased mould. This is nice sarved with salmon.

PICKLED COLE SLAW Hellis Wolkowski
1 very large cabbage, shredded fine 2 tsp, prepared mustard
2 large onlons, thinly slicad 1/4 cup sugar
3/4 cup sugar 3 tep. celery eeed
1 tap. salt 3/4 cup salad eoil

1l ¢up vinegar
Toms cabbage, onlone, 3/4 cup sugar and salt together. Lat
stand awhile. Mix vinegar, mustard, 1/4 cup sugar and celery
seed together in a saucepan, and hring to a bolil. Add salad oil
and when bubbling pour over cabbage mixture. Stir and chill
overnight. Will keep refrigerated for several weeks. SHerve
in place of salad. 20 servings.

COLE SLAW Evelyn Boychuk
14 cups shredded cabbage 3/4 cup salad cil + 2 tablespoons
1 medium onion 3/4 cup vinegar + 2 tablespoons
3 medium carrots 1/2 cup white augar

1 teaspoon salt
Boil vinegar, salad oll, sugar, salt. Pour thia mixture

while hot over the shredded cabbage, carrots and chions. Let
stand {n refrigerator for 1l-1/2 hours befare serving.
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SALAD DRESSING Anne Cbuck

4 eggs 1/2 cup white sugar
1/2 cup vipegar 1 tableapoon mustard
1 tablespcon butter 1 teaspocon salt

Combine ingrediente in double hoiler and beat untll it thick-

ens, Do not over-cock, as it curdles, Will keep for a month
refrigarated.

SALMD DRESSING Irene Pidkowich
1 can Eagle Brand milk FPaw grains of pepper
1/4 pound butter (melted) 2 eqggs {beaten}
1/4 teaspoon salt 1/4 cup vinegar

Combine all ingredients, beat well, put In a guart sealer,
Keep refrigerated.

S0UR CREAM FRUIT SALAD Ann Neudorf
1l can pears 2 cans chunk plneapple
2 cans peaches B pzs. small marshmallows

Combine well dralned, cut up fruit with marshmallows, 1/4
cup sugar and one pint sour cream, Refrigerate several hours.
Scoop on lettuce leaaf,

Ratushniak Fuel
Distributor

« FERTILIZERS *+ FARM FUEL
« CHEMICALS « OIL and GREASE
» T.B.A. N » HEATING OIL

Agent: JOE C. RATUSHNIAK

53 Darlington St. W., Yorkton, Sask.

Phones

Business 783-3025 —  Residence 783-3324
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BREADS AND BUNS

BREAD Helen Ratushniak

1 Quart milk 22 cups flour (approximately)
1 guart water 2 packages yeast

2 teaspocns salt 1 cup lukewarm water

1/2 cup lard” 2 teaspoons sugar

1/2 cup sugar

Dissolve 2 teaspeoons augar in lykewarm water, add yeast and
let stand 10 to 15 minutes. Scald milk, peour over salt, lard and
sugar. Add 1 guart water. When lokewarm, add yeast mixture and
flour. Fnead until amooth. Cover and lat riea 2 hours. Punch
down dough. Tummout on greased bread board or table top. Cut into
10 to 12 pieces. Shape into balls cover and let rise 15 to 20
minutes, Sgueeze cut bubblas and shape into loaves. FPlace into

reased pans and let rise in warm place ahout 1=1/2 hours. Bake

n hot oven, 400°F. for 15 minutes, then reduce heat to 375°F, and
contlnue to bake for about 35 minutes longer. Halsins and mixed
fruit may be added when mixing, :

HOME MADE WHITE BREAD Mary Chochineky
1/4 cup lukewarm water Digsolve sugar in water.
1l teaspoon sugar Add yeast and get it apide
1 package dry active yeast for 10 minutea,
1 cup scalded milk 3 tablespoons soft lard,
3 tablespocons white sugar  butter or vegetable oil
1l teaspoon Balt 1 well-beated egg
3/4 cup cold water 1/2 teaspoon vanilla (optional)

About 5-1/2 cups flour

Combine the yeast with the liquide. Mix the sugar and salt
with the flour, Place flour in a large dish. Mix in the liguids
kneading the dough well until it is smooth and does not stick to
your handa. Covar dough and let it risa. Punch dough. Allow
it to rise again. Shape the dough into 2 large or 3 pmall loavas.
Leave them covered on a flowred board for 10 minutes, Greape the
loaf pans. Plage the loaves into pans, cover with a cloth and
allow them to rige in the oven which is heated wery slightly.

When loaves are about double the size they are ready to be
baked, .

bBeat up an &gg. Using a pastry brush spread agg over each
loaf to glaze it.

Bake at 400°F. for 15 minutes, then reduce the heat to 375°F.
and continue baking for another 25 minutes. Remave loaves from
the oven, invert and remove gently from pans.

PLEASE PATRONIZE OOR ADVERTISERS
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BOTATQ DOUGHNUTS Irene Novak

2 pkgs. yeast - {(mix accarding to package directions)

l=1/2 teaspoon salt 4 cups scalded pilk {cooled)
1l cup margarine 5 eggs - well beaten
1 cup sugar 2 cups maghed potatoes

2 teaspoons nutmeg (optional} Plour

had socaked yeast to cooled milk, than add sugar, eggs,
margarine, salt, mashed potatoes and nutmeg. Stir well, add
enough flour to make soft dough. Let riee until double in siza,
then knead, let rise again. Roll out to 1/2" thicknesms. Cut
with doughnut cutter, Let rise 1/Z hour. Fry in deep fat.

DOOGHNUTS Vicky Hunko
2 pkg. yeast scaked in E egg yolks
1/2 cup water 5 ¢upa bolling watar
1 cup vegetable oll 1/2 teaspoon salt
1 cup sweet cream 10 cupa flour, or as Duch am
3/4 cup sugar is needed to make a soft dough,

Pour boiling water over oll, sugar, cream and salt. Cool to
lukewarm, Add yeast and agg yolks, well beaten. Add flour and
knead well., Let rise abgut 2 hours. Roll and cut out. Then let
rige for 1/2 hour and fry In de=p fat.

DOUGHNUT GLAZE Isabel Lys
1/2 cup white sugar 1/2 teaspoon vanilla
1/2 cup butter 1/2 cup milk
1/2 teaspoon salt 1-1/4 cups icing sugar

Put sugar, butter and milk in a pan. B5tir and boil for 1
minute. Cocl. Add icing sugar, salt and vanilla. Dip doughnuts
into this immediately after frying. To drain, use oven rack with
cookia sheet underneath to catch drippings., Scrape off drippings
into pan and reheat slightly when needed again.

DANISH TWISTS Lee Yakichuk
1 ¢up shortening 1 cup aweet cereal cream
1 pkqg. dry yeanst 4 aggs
1/2 teaspoon malt 5 cups sifted flour

Topping:
1l cup fine =mugar
2 teaspoons cinnamon

Soak yeast in 1/4 cup lukewarn water and let stand 10 minutea,
Mix together shortening, eggs, salt and cream., Add yeast mixture.
Blend in flour. Mix well. Refrigerate for 4 hours or overnight,
Roll about 1/4 inch thick., Cut into thin etrips about 4" long.
Twist and roll in mixture of sugar and cinnamcn. Bake in 350°%F.
oven for 30 minutes or until brown.
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OVERNIGHT BUNS Edna Mazur
Isabal Lys

Start the bune at 3 o'clock in the aftermcon. Punch dough
every hour till 9 o'clack.

Combina: 2 packages yeast, 1 cup lukewarm water and 2 tea-
apoons sugar. Let bubble 20 minutes, Combine the following:

5 cups lukewarm water 2 teaspoond salt
2 cups sugar 4 eggs (well beaten)
B tablaspoons shortening 12 to 14 cupa flour,

Conmbilne yeast nixXture and wall beaten agge. Add 6 or 7 cups
flour to makxe a soft dough. Add the rest of the flour and knead.
Punch dough avary hour. At 9 o'clock make into buns and let rice
ovarnight in a warm place. Baka early in the morming in a 375*F.
oven for 20 minutes.

CAKE COUGHNUTS Helen Ratushniak
] tablespoons shortening 4 cups flour
3/4 cup sugar 1 teaspoon ndtmeg
2 aggn, wall beaten 1 teaspoon salt
1 cup allk 4 teaspoons baking powder

Craam shortaning; add sugar and beaten eggs. Sift dry
ingrodients together. RAdd alternately with milk. If necessary
add mors flour to make a soft dough, Roll half an inch thick on
flourad boardr cut with c¢utter and fry in deep fat until brown.
(It fatr is tow hot, doughnutda do not rise as wall, and may be
heavy). Makas 2 dozen.

LONG JOHNS Minnie Kowall
2 oups scalded milk 3 tableapoons butter
¢ tablespoons sugar 1 tablespoon salt.

Add above ingredients to hot milk, Meanwhile, soak 1 package
yedst in 1 cup warm water and 1l teaspoon sugar. Combine all in-
gredienta and 3 cups flour. Let rise. FKnead down with another
a-1/2 oups flour, and let rise. Dough is very asoft. Reoll out
on wall floured board, Cut inte long narrow strips. Let rise
again, Pry in hot fat, as doughnuta. Ice with butter lcing
and sprinkle with nuts,

CARNDUFF MOTORS LTD.

* Mercury, Meteor, Montego, Maverick; Ford Trucks
* Genuine Ford Parts and Accessories
s Evinrude QOutboard Motors
s Ski-Doo Sales and Service
WHOLESALE AND RETAIL

Broadway and 6th e Broadway and st
YORKTON, SASK,

Phone 783-2261
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BUNS Anne CObuck

4 cups bolling water 1 tablespoan salt
3/4 cup salad oil 3l eggs, beaten
1/4¢ cup sugar flour

1-1/2 pkg. yeast dissolved in 1/2 cup water and
1 teaspoon sugar,

Start recipe at & p.m. Combine above ingredients, add
disgsolved yasaat and enough flour to make a soft dough. Knead
every hour. Put in pans at 10 p.m. Let rise cvernight, Bake
in the morning in a 375°F. oven.

DOUGHNUTS OR BUNS Mary Ohochinsky

1/2 cup shortening
1l cup boiling water or scalded milk
Conbine ths above ingredients and cool.
1l cup lukewarm water
1 package yeast
1 teaspoon sugar
Allow yeast to dissolve for 10 minutes

Combine yemast with the above liquid, Add 1/2 cup sugar,
3/4 teaspoon salt, 1 egy and 6 cups flour. FEnead as for bread.
Dough should be very soft. Let riae, punch down, let rise again,
Shape into buns or doughnuta.

DOUGHNUTS Evelyn Boychuk
2 eggs beatan 3/4 teaspoon salt
3/4 cup sugar 3 cups water
1/2 cup lard or shortening 2 pkgs. yeast aocaked in 1/2 cup
Flour lukewatm water and 1 teaapoon

sugar, Let stand 10 minutes.

Mix lard, water, sugar and salt and bring to a lukewarm
tamperature on the stove. Add beaten egys and yeast mixture,
Then add enough flour for a scft dough {so it aticks selightly to
the hands), Let rise. Punch down. Allow to rise again. Roll
out dough gently. <Cut out and let rime again for approximately
3/4 hour. Deep fry doughnuts in hot lard.

Transmission & Differential Services
JIM ANT RAY HERASYMUIX

» Fully qualified to handle afl makes of transmissions and
differentials :

« 6,000 miles or 8-month guarantee on all our workman-
ship and material

* Eastern Saskatchewan’s only aotomatic transmission
specialists

Broadwoay Ave, West, Yorkton, Sask.
Phone 783-8186
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THISTS Vicki Lackmanec

1-1/2 aupa flour 1/4 cup water

1 oup margarins 1 teaspoon sugar

1 whola egg 1 package yeast

2 ogg yolks 2 cupg sugar

1l teaspoon salt 2 teaspoona cinnamon

A/4 cup scur cream

Dissolve 1 teaspoon of sugar in 1/4 cup lukewarm water,
sprinkle with yesst, and lat stand for 10 minutes, In a large
bowl rub the flour, and margarina together as for pie crust, into
s well made in the cantre of the flour add the yeast m.ixtu:l:_ep
slightly beaten ayg and agg yolks, salt and sour cream, blend
just enocugh to moisten all the flour, but do not knaad, chill in
a rafrigarator where the dough may be kept for several days. Mix
oinnamon and sugar in a jar ready for use.

Take 1/2 of tha dough (keep the rest in the refrigerator)
place on a pastry board gensrcusly sprinkled with sugar-cinnamon
mixture) preas with palms of the hands to flatten to a 9 x 12
reotangle always adding, while working the sugar mixture to both
sldouw of the dough. Pold rectangle in thirds, each end over the
mniddle, making 3 sagual layers; again press out with palmes to the
original size. Repeat tha folding and the pressing out process
iwlin more, thus obtaining a 9 layer rectangle in the original
niza,. Cut along the width with a sharp knife in 1/4 inch wide
mbripa,

Bring the anda of each strip together; twiet to form a figure
*g*", tuck ends under nsatly; place on a well buttered cookie sheet;
bake in & 373°F oven for 15 minutes or until slightly browned.
Turn baksd twist out immediately onto wax paper for if the melted
sugar hardena it is moet d4ifficult to remove them from the sheet,

SCUFFLES Valerie Ratushniak
Boak 1 package yeast in 1/4 cup lukewarm water for 15-20 min,
3 oups flour 1/2 teaspoon salt
) tablaspoons sugar 1 cup butter

Mix the above ingredients as you would for pie crust.
Then add)

1/2 gup milk

2 mipitm

yoani

Knaad dough until soft, Place in a bowl and let stand in
rafriymtator overnight, Divide dough inte 6 parts. Roll dough
Aw yod would tor plie orust. Sprinkle a mixture of 2 tabledpoons.

vinoamon, aml | gup sugar on both aides of dough. Cut in wedges

nn you wbuld a pio and roll from the wide to the narrow and.

I'laneh thw polnl undernsath, Bake for 15 minutes at 350°F.
PLEARE FATRONIZE QUR ADVERTISERS
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BURS Marie Herasymluk

3 teaspoons yeast 2 teaspoons sugar
1/2 cup lukewarm mater

Disaclve sugar in water, add the yeaet and let stand for 10 minutes

3 cups lukewarm water 1-1/2 cup vegetable oll
6 well beaten aggs 1 teaspoon salt
1l cup sugar 2 tablespocns baking powder

Add the digsolved yeast, remaining ingrediants and enough
flour to make a soft dough. Place the dough in a warm place.
Let rise untll doubla in bulk. Punch dewn and let rise again.
Make the bune the size of golf balls. Place on greased copkie
sheets and cover. Let rise in warm place. Bake in 370"F. oven
for 25 minutes. This dough also makes lovely doughnutsu,

AIR BUNS Ann Weudorf
2 pkgs, yeast
1 cup warm water

2 teaspoons sugar

Soak yeast, lat etand feor 10 minutes

6 cups warm water 2 teaspoons salt
1l cup sugar 2 tablespoons vinegar
1 cup lard 18 cups flour

Mix, knead, let rise 2 hours, Punch down,allow to rise-
again until double in size. Make into buns, Let rise 2-1/2 hrs,
Bake for 30 minutes in a 375°F. oven. Makes 92 buna. ’

OVERNIGHT BUNS Anne Spldanko

2 cups lukewarm water
1 teaspoon sugar disaglved
1l package yeast

Soak this for 15 minutes

Add:
1/2 cup sugar
1-1/2 teaspoon salt

Take 4 beaten eqgs, add to the above mixture, Add 1/2 cup
cocking oil, enough flour to stiffen dough, Set in a cool place
avernight,

Make out bune in the morning and let rise for 2 hours. Baka
in oven of 350°F, for 15 minutes. When baked, brush with melted
butter,

Tc make rajein bread, add 1 cup of washed raisins to the
above when kneading. Makas 4 to 5 loaves of bread.
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HOT CROSS BUNS Anne Snidanko

4 cups sifted flour (approximately)

1/4 cup mixed candied fruit 1/4 cup cocking oil

1/4 cup chopped nut meats 1/2 teaspoon balt

1/4¢ cup sasdlesp rhisins 1/4 cup sugar

1/2 taaspoon mace 1 egg

1 taaspoon cinnamon 1 teaspoon vanilla

3/4 cup milk (mcald & cool) 1/4 teaspoon lemon extract

1 package yeast dilassalved in 1/2 cup lukewarm water for 10
minutes,

Mix flour, candied fruit, nuts, raisins, spices, pugar and
salt. Add the bsaten agg, oll and yeast.

Mix thoroughly, knead well, and place in a warm place to rise
until double in bulk. Knead down and let rise again.

Form {nto buns and place on greased cookie sheets, and let
tlun rill double in size,

Ut o oross on top with tips of scisaora (not too deep).

Mmush with sagg and sugar, mixed with water, Bake in hot oven,
s *F, for 20 - 25 minutes,

With baking that riges, feather-
light and tastg - made with
e CO-OP Flo

de; . Whether
uﬂ?ﬂg’gr family or special occa~
sions, you can depend on CO-OP

Flour to help you msake the best!
CO-CP Flour is truly a home-
'wn  product, milled in the
tehewan Wheat Pool Mill in
Saskatoon from the “heart” of
hard, high-protein wheat grown
by prainie farmers,

AT THE CO-OP IN
YOUR COMMUNITY

17



MUFFINS AND PANCAKES

DELUXE  WAFFLES OR PARCAKES Helen Ratushniak

2 ecups flour 1-3/4 cups milk
4 teaspoons baking powder 3 eqgs
1/4 teaspoon salt 1/4 cup butter

8ift dry ingredients together. Add milk to well beaten agg
yolks., Btir in sifted dry ingredients, add melted butter; beat
well and fold in stiffly beaten egg whitea.

POTATO PANCAKES Olga Kondra
1/2 cup flour 1 agg
1 teaspcon salt 1/2 cup milk
1 teaspoon baking powder 2 tablespoons melted butter
1/B teaspocn pepper 1-3/4 cups grated raw potatoas

1 tablespoon grated onicn  dash of garlic salt (optional)

" §ift dry ingredients together, add egg, milk, melted butter,
grated potatoes and conion, Stir, Drop by spoonfuls on greased,
hot fry pan, Fry until brown on each side. Serve with appla-
sauce and bacon or ham; or, with cottage cheease and sour cream,

OATMEAL PAMNCARES Nallie Wolkowski
2 cups milk 1-1/2 cups quick cocking rolled
1 cup flour oats
2 tablespoons sugar 1 teaspocn salt

2 beaten eggs 2=1/2 teaspoon baking powder
1/3 cup cooking oil - .

Pour milk over oats, let stand 5 minutee. Sift flour, salt,
sugar, baking powder, add beaten eggs teo the cat mixture then
dry ingredients. Fold in oil. Fry until bubbly, turn and fry
on other side.

CUSRANT SCONES Agnes Byblow

2 cups gifted flour 2 tableapoons Bugar
3 teaspoons baking paowder 1/2 teaspoon salt
1/2 cup butter or shortening L1/3 cup currants
1l egqg lightly beaten -1/2 cup milk

Combine dry ingredients, cut in butter until well hlended.
Stir in currants. Pour egq and milk over flour mixture stir
encugh to make soft dough., Turn dough on floured board and
knead gently. Pat or roll out teo 1/2 inch thickness. Cut in
desired shapes and place on ungreased baking:sheet, Bake in hot
oven 400°F, for 12 minutes, Serve waifm with butter,
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PANCAKES Ann Neudorf

2 oups flour 2 eggs . .
3 tsaspoona baking powder 2 tablespoona shortening
1/32 tesspoon malt 1-1/2 cups milk

2 tablaspoons mugar

Malt shortening, Beat eoggs and sugar. Add milk and 2ry
ingredisnts. Baat well. Fry on a hot griddle or frying pan.

BRAN MUFFINS Margarat Koshman
Bdna Mazur
1=1/2 cups white sugar 2 cups bran flakes
1/ cup Crisco .2 cups butter milk or sour milk
l=1/2 teaspoon acda 2 eggs
1/2 teaspoon salt 1 cup raisins or dates
1l cup holling water 2=1/2 cups {flour

1 aup All Bran

Pour bolling watar ower all bran and let stand while creaming
erisco, sugar and agga. Add butter milk to creamed mixture and
aift f£lour, soda and salt. Add bran flakes. Fold until molstened,
add raisins, Btors in refrigerator. Bake at 400°F. for 15 to
10 minutes, )

This mixture will keep anywhere from 3 to 4 weeks in an air
tlght container.
If-\DY MUFFINS violet Kluk

Boll 1 cup raisine in 1 cup water for 20 minutes. Cool.

1l cup brown sugar 1 tmaspoon baking powder
i agge 1 teaspoon baking soda
1/% cup butter {add to boiled raiains)
1/4 tasEpocon nutmag Pinch of =alt

1/2 teaspoon cinnameon 1-1/2 - 2 cups flour

Mix in ordar given. Add raiminsg and water tc make up 3/4
gup. Mixturn should ba fairly thick but not dry. Bake in
suffin tine 20 - 25 minutes at IS0°F.

BRAN MUFFINS Mary Ohochinsky
1-1/¢ rups A1l Bran 2 tablespoons Melted shortening
1 cup flour 1/4 cup molassas or brown sugar
1/4 taawpoon bhaking soda {exr both)

1/4 toaspuon salt 1l cup aour milk

1/J teaspoon baking powder 1/2 cup raisins
Mlx in the above order. Bake at 400°F, for 15-20 minutes,

49



BANARA OATMEAL MUFFINS Helen McLashen
Well Hrycak

1/2 cup brown mugar 1 cup rolled oats

1 cup flour 1 mashed barana or chopped dates
1/2 teaspoon baking soda 1 egg, keaten

1 teaspoon baking powder 1/2 cup buttermili

1 teaspoon salt 1/3 cup melted shortening

gift gry ingredients. Add rolled oats, At once, add liguide,
Do not overmix, Fill muffin tinm 2/3 full. Bake 15 minutes at
W0O°F,

JELLY GEM MUFFINS Les Yakichuk
1/3 cup shortening, aoft 1/2 cup milk
1/2 cup Bugar 1/4 cup strawberry jelly
1 agg 6 tablespoons melted butter
1«1/2 cups pifted all 1/2 cup sugar
purpose flour 1 teaspoon c¢lnnamen

1-1/2 teaspoans baking powder
1/2 teaspoon Galt

Combine firgt three ingredlents and mix well. Mix and sift
flour, baking powder and salt. Add altermately with milk to egy
mixture, Fill greased muffin pans half full, Put 1 teaspoon
jelly in centrs of each cup. Add more batter, enough to Ifill
pans 2/3 full, Bake at 350°F. for 20 minutes or until golden
brown. Remove from pans and brush each muffin with malted
butter, then roll in mixture of remaining sugar and cinnamon,

McGavin Toastmaster Ltd.

Yorkton, Sask

Bakers of
Mighty Fine Bread

Telephone 783-2934
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CAKES AND FROSTINGS

POPPY SEED CHIFFON CAKE Elizabeth Dlugan
Tasaa Diakow
Grace Shabbita

Pill a cup 1/2 full with poppy seeds, add water until cup is
full and let stand for 2 hours or more.

Sift together:
1-1/2 cups sugar
1-1/2 cups cake flour
3 teasponfuls baking powder

Maxe & well in flour mixture and add 7 =gg yolks, 1/2 cup
gooking oil, 1 teaspoonful vanills, poppy seeds and water,

In anothar large bowl beat until very stiff 7 egg whites (or
1 cupful) l=1/2 teaspoon cream of tartar, 1/2 teaspon baking
]

Then mix the flour mixture thoroughly with a mixer at low
apoad for 1/2 minute or mo.

Haxt, fold in 174 of the egg whiteg at a time into mixture,
parafully with a spatula, Pour into I0 inch ungreaged tube pan,
Bake at 375°F, from 40 to 45 minutes (teat for readiness).

Prsheat oven, wash pan carefully with 2.9.5. pad before using.

COFFEE PECAN CHIFFON CRKE Olga Lukey

2 cupn sifted pastry flour & egg yolks
} Lasspoons baking powder 2/3 cup water

1/2 teaspoon salt 2 teaspoons vanilla

4 rablaspoons instant coffee 1 cop finely chopped pecans
1-1/1 oups sugar 1/2 teaspoon cream of tartar
t/2 oup walad oll 1 cup egg whites (8-10)

wire flour, baking powdar, salt, ccffee and sugar 4 times.

Maka a well in the flpour mixture. Add oll, yolks, water
ard vanilla, Beat untll smooth,

fiwal vy whilas and cream of tartar antil very stiff, Aad4d
yalk mlature over ogg whiltes and fold very gently. Feold in
jmcana. vy inlo a tube pan. Bake at 325°F for 1 hour and
18 minwiow,

COFFEE ICING

120 o Jmil ks or BAPgArine 1l egg yolk
L 174 v upe aifte? Loing sugar 2-3 tahlespoons cream
i tablwwpurg Lnarant ooffes 1/2 teaspoon vanilla
Pt with wloo 1)1 bratar until very emooth. Ice cake when cold,
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BANANA CHIFFON CAKE Evelyn Kardynal

2=-1/4 cups ceke flour 3/8 cup cold water

1-1/2 cups sugar 1l cup mashed bananas [ 2 or 3 )
1l teaspoon =salt 1l teaspoon grated lemon peel

1 tablespoon baking powder 1 cup egg whitea (7 or ®)

1/2 cup vegetable oil 1/2 teaspoon cream of tartar

5 unbeaten egg yolks.

Sift the dry ingredients together into a bowl, HMake a well
in the centre and add oil, egg yolks, water, bananas and lemon
peal. Baat until smooth. Beat egg whites with cream of tartar
untll very stiff, Pour egg yolk mixture into a thin stream
over entire surface of egg whites, gently cutting and folding
in with a rubber spatiula untll completaly blended., Pour into
an ungreased 10" tube pan. Bake at 325*FP. for 55 minutes and at
350°*F. for 10 minutes, Invert the pan and let cake hang until
cool.

ORANGE CHIFFON CAKE Anne Bilous
2 cupa alfted flour 1/2 cup vegetable oil
i=-1/2 ¢ups sugar 1/2 cup + 4 tablespoons crange
3 teaspoons baking powder Juice
1 teaspoon salt 2 tablespoons orange rind
4 vgg yolka

8 egyg whites
1/2 taaspoon ¢ream of tartar

8ift first 4 ingredients in a bowl. Make a well in centre.
Add the egg yolks, oil, orange jiice and rind, Beat until
amooth, Add cream of tartar to egg whites and beat until they
gtand in peaks. Pold the first mixture into this, just until
well blended, Bake in ungreased tube pan for 1 hour at 325°F
to 350°F. oven, Invert pan to cool.

CREAMY ORANGE FROSTING

1/4 cup butter 2 teappoons orange juice
1 tabilespocon grated orange

rind icing sugar
1 egg yolk 1/4 teaspoon vanllla

Fedorowich Construction Limited
SAND GRAVEL PAVING EXCAVATING

Phone T783=3037 125 parliangton St. W.

YORETON, SASK.
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CHOCOLATE YUM YUM CAKE Agnes Byblow

3 tablespoons augar 1/4 cup cocoa
3/4 cup sifted flour 1/3 cup buttar

Mix together, pat in an B x 8 inch pan and bake for 15 minutes
at 325°F, gven, '

2 agge 1l teaspoon baking powder
1-1/4 cups brown sugar 1/2 cup chopped walnuts
3 tablespoons flour 1/2 cup coconut

1 teaspoon vanilla

Baat eggs, add remalning ingredients. Spread on top of the
first mixture and continue +p bake for 30 minutes. Frosat with
chocolate icing.

LAZY DAISY ODATMEAL CANE Elizabeth Dlugan
Izsabel Lys

1-1/2 cups boiling water 2 eggs
1 cup gquick cooking ocats 1-1/3 cups flour
1/2 cup butter, scftened 1 teaspoon soda

1 cup white sugar 1/2 teaspoon salt
1l cup brown sugar 3/4 teaapoon cinnamcn
1 teaspoon vanllla 1/4 teaspoon nutmey

Pour boiling water over cats and let stand for 20 minutes.
Beat butter untll creamy, gradually add sugar, beating until
fluffy. Blend in vanilla and eggs. Add oats mixture, mix waell.
gift flour, soda, salt, cinnamcn, and nucmag. Add to creamad
mixture. Pour batter into a well greased and floured pan, 9"
square, Bake for 50-55 minutes at 350*F. DO hot remove cake
from pan if using the baked frosting.

LAZY DAISY FROSTING

1/4 cup melted butter 1/2 cup chopped nutmeats
1/2 cuop brown sugar 3/4 cup shredded or flaked
3 tablespocns light cream coconut

Mix ingredients. Combine evenly over cake. Broll until
frosting becomes bubbly. Serve warm or cold.

HUSHAND 'S CAKE (EGGLESS) Mary Kozak
3/4 cup shortening or cooking oil
1-1/% cup augar 3 teaspoons baking powder
1l can tomato socup 1/2 teaspoon cinnamon
A/4 cup watar 1 taaspoon cloves
1 teaspoon soda 1-1/2 teaspoon nuimeg
3 cups flour 1-1/2 cup raiains
3/4 teaspooh Balt 1=-1/2 cup walnuts

Cream Bhortening and sugar., Stir in soup and water., Add
dry ingredients, raiging and walnuts, Baat wall. Bake in
9 x 13 inch pan, at 350"F. about 45 minutes.
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POFPY SEED CAKRE Anastasia Shordee

1/2 lb. poppy &eeda 2 teaspoons baking powder
7 eqgs 3/4 teaspoon baking soda
1 cup cocking oil 1/2 teaspoon salt

1~-1/2 cups sugar 1/2 cup chopped walnuta

1=1/2 cups bread@ crumbs

Plage poppy seeds into pot with just enocugh water to cowver.
Cook 1/2 hour, Put through grinder twice.

Boeat egg yolks, add sugar gradually and continue kbeating.
Add oil, haking powder, soda, salt and bread crumbs. Beat after
each addition. Beat egg whites and fold in gently. Stir in
walnuts, Bake in 9 x 9" pan at 350°F. for 40 minutes.

COFFEE SPONGE CAKE Isabel Lya

2 tablespoon instant coffee § eggs, separated

1 cup warnm water 1/2 teaspoon cream of tartar

2=1/4 cups mifted cake flour

ar 2 cups sugar

2 cups g9ifted bread fleour 1l teaspoon vanllla

2 teaspocons baking powder 1l cup filberts or walnuts

3/4 teaspoon aalt chopped finely

Dissolve coffee in the water, Sift flour, baking powder and
salt. Beat egg whites and cream of tartar at high speed until
aoft peaks form. Gradually, (2 tablespoons at a time) beat in
3/4 cups sugar, and continue beating until atiff peaks form.

Beat egg yolks and vanilla at high speed until well mixed.
Gradually beat in remaining sugar [takes 5 — 10 minutes}.

Into egg yolk mixture, mix in flowr, and coffee, Fold in
nuts, Pold in eqgg mixture inte beaten whites about 1/4 at a tima.

Bake in a tubs cake pan at 350°F. for 55 - &0 minutes,

BROADWAY PARK ESSO

B. & N. KOWALL

YORRKRTON, 5 AEBEK.
783-4131
COMPLETE CAR CARE
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CREAM CHEESE CAKE Nellie Wolkowskl

20 single Graham wafers, crushed
3 or 4 tablespoons butter, melted
Mix well and prest intc an B x E" syuare pan,

1l large can grushed pineapple 2 eggs
1 1lk. cream cheese, softened 1 cup sugar
1 teaspoon vanilla

Drain the pineapple, mix with cheese, egga, sugar and vanilla,
An electric mixer is good for this. Pour thia mixture over Graham
wafar crust. Bake for 30 minputes at 350°F. Take out, cool for
1 hour. Then mix 1/2 plnt sour cream with 3 tableapoons sugar and
1 teaspoon vanilla. Pour over cake and put back into the oven
for 10 minutes. <Cool well before aerving,

COTTAGE CHEESE CAKE Ann Neodorf
16 Graham wafers (crushed) 1/2 cup milk
3 tablespoons sugar 1-1/2 cups sugar
1/2 cup melted butter 1l 1lb. cottage cheese
2 envelopes gelatine 1/2 pint whipping cream
1/2 cup cold water 1 teaspoon vanilla
2 egqygs - separated 1- 20 oz can crushed pineapple
{drained}

Conbine wafaer ¢rumbs, hutter and sugar and press in an
8 x 12" pan. Scak gelatine in cold water.

Stir while cocking the agg yolks, milk and sugar in top of
double boiler, &Add gelatine to hot custard. Add vanilla, pine-
apple and ¢ottage cheese, Mix well and cool.

Gantly fold in the whipped cream and beaten egg whitens.
Pour cver graham wafer base. Refrigerate 3 = § hours bafore
saxrving.

CHELSEA TEA CAKE Minnie Rowall

2 gupa flour 1 cup sugar

3 teaspoons baking powder 1 teaspoon vanilla

1/2 teaspoon salt 3/4 cup milk

3 egga 1 squares grated semi-sweat
chocolate

1 cup butter or margarine

Separate eggs, Baat whites, PReserve yolka for frogting.
Cream butter and sugar. HAdd vanilla and salt. Add dry ingredients
alternate with milk. Fold in grated chocolate & beaten egqg whites.
Bake in a greaged wax paper lined 9 x 13" pan. 350°F, 40 minutes,

Froating:

Cream 1/2 cup butter, 1/2 cup lcing sugar, 31 eqg yolks,
pinch of salt and 1/2 teaspoon vanllla. Blend in 1 cup icing
gugar, Ice cooled cake. Melt 2 squares chocolate with a few
drops of water. Brush over icing.
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REUBARE CAKE Helan Ratushniak

1/2 cup shortening 2 cups flour

1-1/2 cups sugar 1 teagpoon baking soda
1l egg . 1/2 teaapoon cinnamon
1l cup sour milk 3 rups fine-cut rhubarb

1/2 teaspoon aalt

Cream shortening and augar, add egg, dissolve baking scda in
milk. Sift dry ingredients together and add alternately with
milk to croamed mixture, Mix in fine-cut rhubark and pour into
buttered % x 12" pan.

Tepping:
1/3 cup sugar
1/2 cup walnuts
1 tablespoon cinnamon

Mix together and sprinkle over batter. Bake 1 hour at 350°F.

RHUBARB CAKE Adeline Wytrykush
2 ecups flouar 1 teaspeon baking powder
1/2 cup butter 1 egg {beaten)

1/4 teaspoon salt

Mix with fork. Save 1 cup for top of cake. Flatten the resat
into 9 x 12" greasad pan.

Pilling:
1-1/2 cups sugar 4 cupa rhubarb
1/2 cup flour 1/2 cup melted butter

2 eggs (beaten}

Mix in order. Pour over mixture in pan. Then cover with 1
cup of crumbg., Sprinkle with cinnamonh and sugar oh top. Bake at
350°F.

SUSAN'S FAVOURITE CAKE Agnes Byblow
3 cups unsifted floux 1/2 cup cococa
1-3/¢4 cups white augar 1l taaspoon salt
2 teaspoons baking scda 2 teaspocns vanllla .
1/2 cup cooking ail 2 tablespoons white vinegar

2 cupa cold water

Blend together all dry ingredients in a large bowl. Make a
deep depression in mixture, adding vanilla, cooking wil, vinegar,
and ccld water in that order, Stir just snough to bland ingredien
Turn batter into ungreased pan 13 x 9%, Bake in preheated 325°P.
oven for 35 to 40 minutes. Cool cake in pan and froast with your
favourite butter icinyg flavored with lemon juice.

PLEASE PATRONIZE OUR RDVERTISERS
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SOUNSHINE CAFE Kay Yaremko

1 cup agg whites 1-1/2 cups sugar
1/2 cup egg yolks 1/4 teaspocn salt
2 tablespoons cold water 1/4 teaspocn lemon extract

1 cup sifted {(cake) flour 1l teaspoon cream of tartar
Beat the egg whitea until stiff, but not dry. 3ift sugar

twice, and fold 1 cup of sugar gradually into heatenjegg whiteas,
Beat egg yolks until]l thick and light coloured. FPold yolks care-
fully into white mixture, Gradually add the cold water and lemon
extract, Sift £flour twice, measure, add cream of tartar, salt and
remaining 1/2 cup of sugar and eift four times more. Fold flour
lightly into the mixture 2 tablespoons at a time. Bake in an
ungreased tube pan in a glow cven. (300°F.) Baking time 1-1/4
hours, Invert the pan untll the cake is cold.

PLAIN GINGERBREAD Mary Chochinasky
1/4 cup shortening 1/2 cup mugar
1 egg 1/2 cup molasses
1-3/4 cup =ifted flour 1 teaspoon soda
1/2 teagpoon salt 1 teaspoon ginger
1 teaspoon ¢innamon 1/2 cup thick scur milk

Cream shortening and sugar. AAd egg and beat. Stir in the
molasaes, Combine dry ingredients and stir in a little at a time
alternately with the scur milk,

Pour batter into a greased 6 x B" pan. Bake at 350*F. for
30 minutes,

This cake is deliciouns when served with whipped cream. A
marshmallow or seven-minute froating is a lovely variation.

YUM YUM CRRE Ann Neudorf
1/2 cup chopped walnuts 1 teaspoon baklng soda
1/2 cup dates 1l cup bolling water

l cup raisins
Mix the above and allow to stand while preparing the following
ingredients:

1 cup augar 1 teaspocn clinnamon
l/2 cup margarine 1l teaspoon vanilla
1=1/2 cups flour

Cream sugar and margarine until fluffy. Stir in cinnamon
and flour. Add vanilla and first mixture. Pour Intc a greased
B x B" pan. Hake at 375°F, for 30 - 40 minutes,
CARAMEL ICING
Bring to boil 3/4 cup of browm sugar and 1/3 cup milk. Beat

In enough icing sugar to make a creamy icing. 8tir in 1 teaspoon
vanilla. Proat Cake,
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QUICK AFPLE WALNUT BREAD Anne Snidankeo

1/2 cup shortening 1 cup brovn sugar

2 eggs 1 cup chepped apples

2 tablespoona sour milk 1/2 teaspoon vanilla

2 cups flour 1 teaspoon baking powder
1 teaspeon baking soda pinch of salt

1/4 cup chopped nut meats

Sift all the dry ingredients twice. Mix in order given. Top
with sugar and cinnamon., Bake in 325°F. oven for 45 to 60 minutes.

CRANBERRY LOAF Eva Domshy
1 cup raw cranberries 1/2 cup white sugar
chopped 1l egq, lightly beaten
1/3 cup white sugar 1/4 cop melted shortaning
3 cups sifted all purpose l-1/2 cups milk

flour
4-172 teaspoons baking powder
1-1/2 teaspoons salt

Blend 1/3 cup sugar and cranbarries well, Sift flour with
baking powder and salt, adding to it the 1/2 cup sugar, egqq,
and melted shortening. Add cranberries, blending well uptil
berries are flour coated, Make a well in the center of the
mixture, add milk all at once, stirring quickly. Do not beat
to remove lumps. Turn into greased loaf pan 9=1/2" x 5-1/2".
Bake in 350°F, oven for one hour. Iet stand for 24 hours before
slicing. Delicious with cold turkey.

BANANA CAKE WITH CRUNCHY TOPFING Nell Hrycak

2 cups sifted flour 1/2 cup aour milk, buttermilk
1-1/2 teaspoon baking powder or

3/4 teaspoon salt 1/2 cup sweet milk with

1-1/3 cups sugar 1/2 tablespcon vineagar
1/2 cup soft shortening 1 cup mashed ripe bananas

1 teaspoon baking scda 2 eggs, well beaten

1 teaspoon vanilla

Sift flour, baking soda, baking powder, salt and sugar into
mixing bowl. Add shortening, 1/4 cup of the sour milk and maghed
bananas. Mix until flour is dampened then beat 2 minutes with
mixer at low speed. Add eggs remaining 1/4 cup of milk and
vanilla, heat 1 minute with mixer at low speed. Bake in an 8 x 13"
pan (greased) on bottom only in a 375°F, owen 35 to 40 minutes.
Remove from oven. Turn on breil. (ool on rack for 5 minutes.

Spread hot cake with crunch topping:

Crean 1/4 cup butter or margarine, 3/4 cup brown sugar,
add 1-1/2 tablespoons ¢ream or milk, Beat until smooth. Add 1/2
cup shredded coconut and 1/4 cup chopped nuts. Place at least
8ix inches below preheated broiler, PBroil until sugar 1s bubbly
and top is delicately hrowned.
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CARROT BREAD
3/4 cup cooking oil

Marie Herasymiuk
1 cup sugar
2 mggs 1-1/2 cups sifted flour
1 teaspoon soda 1 teaspoon cinnamon
1 cup grated raw carrots 1/2 cup chopped walnuts
soda

Blend oil and sugar, atir in eggs, sift flour, baking powder,
and cinnamon together, stir into egg mixture,

Fold in carrots and walnuts.
pan.

Pour batter inte greased loaf
Bake in 350°F. oven for 1 hour.

CARROT LOAF
3 cups cooked grated carrots.

Lee Yakichuk
2 cupe sugar

Cook for 6 minutes,

1-1/2 cups vegetable ail

3 cups sifted flour
4 eggs, beaten

2 teaspoons baking powder
1 cup raisins or currants
1l teaspoon &oda dissolved 1/2 cup walnuts
in 1 thlsp.hot water 1/2 cup cherrias
1/2 teaspocon salt 1/4 cup orange rind
1 teaspoon vanilla
1/¢4 cup lemon rind

Mix together in the order given., Bake 1 hour 20 minutes
at 350°F, Makes 3 loaves,
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abes.

DRUGS LTD.

YORKTON, SASK,

PRESCRIPTION
SPEGIALISTS

Plhone 783-3636
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BANANAR TEA LORF Marilyn Krochak

1l cup sifted flour 1/3 cup shortening

3/4 cup rolled Graham wafers 2/3 cup sugar

2 teaspoons baking powder 2 aggs

1/4 teaspoon baking soda 1 cup mashed ripe bapanas (2-3)
1/2 teaspoon salt 1/3 cup chopped walnuts

Sift the flour, Graham wafer crumbs, baking powder, baking
soda and salt., BHeat shortening until creamy. Gradually beat in
msugar until light and fluffy. Add eggs and beat well, Stir in
dry ingredients alternately with the bananas. Fold in the nute.
Turn into a well-greased loaf pan. BRake in a moderate oven
350°F. about 1 hour.

LEMON LOAF Martha Greschok
pall Eindred
1/2 cup hutter 1-1/2 cups all purpose flour
1 cup white sugar 1 teaspoon baking powder
2 eggs 1/2 teaspoon salt
grated rind of 2 madium lemcns 1/2 cup chopped nuts
1/2 cup milk {optional)

Cream butter well, add sugar gradually, then eggs, one at a
time, and grated rind, Sift flour, baking powdar and salt to-
gether, Blend into butter mixture alternately with milk mixing
only until all ingredients are blanded, Turn into buttered
standard loaf pan and bake at 350°F. for 45 minutes.

TOPPING:
1/4 cup white sugar juice of 1 lemon

Mix well and dribble over the loaf as scon as it comes from
the oven. Leave in pan for 10 minutea before turning out on
cake rack. .

If nuts are added blend them into butter mixture. Curranta
may be added instead of nuta.

CARROT CAKE Vickie Shalley
Igabel Lys

4 eggs 2 teaspoonsa baking powder
2 cups brown sugar 1/2 teaspoon nutmeg .
1-1/2 cupa cocking ell 1/2 teaspoon allspice
3 cups grated carrotae 1/z teaspoon cloves
1l cup mixed fruit 2 teaapcoons cinnamen
1l teaspoon vanilla 1 teaspoon gingex
1 cup walnuts 1/2 teaspoon salt
1l cup raisins 3 cups flour
2 teaspoons baking soda

Mix 1/2 cup of flour with the fruit and set aside. Beat eggm
wall, Add brown sugar. Add oil and beat well, Sift the remal g
2-1/2 cups of flour with the baking soda, baking powder, salt and’
apices. Blend into batter, Add fruit and vanilla. Bake in an
9 x 12" pan at 350*F, for 1l=1/2 houra.
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PUMPKIN LOAF Marie Herasymiuk

2 cups sugar 1/2 teaspoon allspice
l=1/4 cup salad oll 1/2 teaapoon nutmag

4 eqggs, beaten 1 teaspoon ¢inhamon

2 cups punpkin 1l teaspoon salt

3 cups flour 1 teaspoon baking soda

3 teaspoons baking powder 1 cup walnutse

Mix the ingredients in the above order. Bake in a greased
loaf pan at 350*F. for 1 hour,

PUMPRIN LOAF Grace Shabbits
Scant 1/2 cup shortening 1=3/4 cup sugar
3 eggs 1-3/4 cup pumpkin
2-1/3 cup flour 1 teaspoon baking powder
1-1/4 teaspocn baking soda 3/4 teaspoon cinnamon
1/2 teaspoon ginger 1 teaspoon salt
1l cup mixed fruit 1 cup chopped walnuts

In large mixing bowl, cream together shortening and sugar
well, Then beat in egys thoroughly. Stir in pumpkin. Sift
together the sifted flour, baking powder, baking soda, spices
and galt. Stir in until barely blended, Barely fold in the
mixed fruit. (This battear must not be overstirred, it looks like
muffin batter).

Turn into 2 paper-lined and buttered average loaf pans, Lf
desirad, sprinkle with chopped walnuts,

Bake at 350°F. one hour.

Cool five minutes in pans, Lift out and cool topeide up
on cake racka, Will freeze very well.

JELLY ROLL Ann Neudorf
4 egga, well beaten 1-1/2 teaspoons baking powder
1 coup white sugar 1/2 teaspoon galt

1 cup flour

Beat the eggs, Add the sugar and heat again. Combine flour,
baking powdar and salt and add to the egg mixture a little at a
time, beating well after cach addition.

Grease a 10 x 16 cockie sheet with vegetable oil, Sprinkla
a little flour. Pour batter and spread evenly, Bake for 15 to
20 minutes in a 350°F, oven.

Remove cake from the ovan and allow to cool for about 3

minutea. Fun a knilfe around the 2ides. Turn over on a damp dish
towel. Spread with jelly and roll.
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CHOCOLATE CAKE Irene Whitby

1/2 cup shortening 2 eggs

pinch of salt 1/2 cup spur milk

1 teagspoon soda 2 cups brown augar

2 cups cake flour {(or 1 teaspoon vanilla
all purpose flour) 1/2 cup boiling water

1/2 cup cocoa
1l teaspoon baking powder

Cream shortening, add sugar, cream well, Add beaten eggs, beat
until light. Sift flour with baking powder and salt, Add to mixture
with sour milk. Mix soda and cocoa with boiling water, add to
mixtura. Dake in a 150*F, oven for 35 minutes, Use layar cake
pana.

RICH LEMON FILLING

3/4 cup sugar & tablespoons f£lour

dash of salt 1/2 cup water

1 egg well beaten 2 tablespoons butter

1/4 cup lemon Juice 1/2 teaspoon lemon grated rind

Combine sugar, flour, salt in top of & double boiler, add
water to egg mixing thoroughly place over rapidly boiling watar
and cock 10 minutes or until thickened, stirring conatantly.
Remove from bojling water, add butter, lamon juice and rind, and
coul. Spread between cake layars,

OLD FASHIONED CHOCOLATE CAKE Helen McLashen

2 cups white sugar 2 eggs
2/3 cup vegetahla oll 2 teaspoons vanilla

Baat above for 4 minutes,

2=2/31 cups flour 2 teaspoons baking soda
2/3 cup cocoa 1 teaspoon salt
2 teaspoons baking powder

Add dry ingredients alternately with 2 cups boiling water,
baating well after each addition. Turn into well greased § x 12°
pan. Dake at 325"F, for 50 minutes.

CHOCOLATE CARE Amna Bilous
1 egg 1/2 cup sour milk
1/2 cup cocoa 1 teaspoon gsoda
1/2 cup shortening 1 teaspoon vanilla
1-1/2 cups sifted flour 1 cup white sugar

1l teaspoon baking powder 1/4 teaapoon salt
1/2 cup bolling water

Fut all ingredients inte large mixing bowl. Do not mix

until all has been added. Beat well and bake for 30 minutes at
350°F.
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SUPER CHOCOLATE CHEEESECAKE Regina Drobot
2 cups crushed chocolate wafers 1/3 cup melted butter

Mix thoroughly, press firmly onto bottom and sides of a
10* spring-form pan or 10" tube pan. Hake 10 minutes in 325°F.oven.

Filling:
12 oz. cream cheese 1/3 cup sugar
1/3 cup augar B oz. oeml-sweet chocolate
1-1/2 teaspoons vanilla 3 egg whites
1/2 teaspoon almond extract l-1/2 cupe cream, whipped

{optional) 1 cup chopped pecans
3 baaten egg yolks

Beat cheese until creamy. Add sugar gradually, then vanilla,
almond extract, and beaten egg yolke, Beat until smeocoth., Beat
in melted semi-sweet chocolate.

Baat egqg whites to scft peak stage. Gradually add sugar
beating until egqg whites are stiff, Fold choceclate mixture into
agg whites until smoothly blended, fold in whipped cream. Ada
nuts and pour into crumb=lined pan, ‘Chill until firm,

To serve remove sida of pan., Cut in wedges, If tube pan is
used, remove sides, wrap exposed tuba with foil, and fill with
#lowars in slim vase if cake 18 to bhe placed whole on serving
table.

Yields 16 servings. This freezes well.

The tastiest flour
you can find W&W Dry
Hi)
— Cleaners
FLOUR Specialists In Teoring & Alfesaiions
Milled in Yorkion AGENTS £OR TIP TOP TAILORS
by the
Careful Millers e e o
YORKTON MILLING 7 83'2 634
CO. LID. 4 Broadear £ Yo
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DELUXE FRUIT CAKRE Lee Yakichuk

2 lba. aeedless raleins 3 cups sifted all purpose flour
3/4 1b. citron, lemon and 1l 1b, butter
crange peal 1 teaspocn ¢innamon
1/2 lb. glazed pineapple 1/2 teasmpoon cloves
1 1b. pecans, blanched almonds 1/2 teaspoon nutmeg
or unsalted cashews 1/2 teagpoon salt
1-1/2 lbs, glazed red and 1/2 cup grapa or apple jelly
grean cherries 1/2 cup grape or apple juice
1 cup sifted all purpose flour 1/2 cup brandy or sherry
2 cups granulated sugar 1/4 teaspocn salt
12 agg yclks, beaten 12 egqg whites

On firet day prepare fruit, chop or slice fruit. ILeawve nuts
whale, If fryit is thinly sliced rather than chopped, the caks
will cut better.

Sacond day, finish making cake. Cream butter in very larges
bowl. When soft, gradually add sugar. When thoroughly blended,
add beaten egg yolks and mix well. Sift 3 cups of the flour with
cinnamon, c¢loves, nutmeg, and salt. Add to butter mixture alter-
nately with jelly, juice, and brandy, Mix fruit and add nuts
thoroughly with remaining cup of flour and add to batter, Whip
1/4 teaspoon salt and egg whites until stiff but not dry. Fold
carefully into batter, Pour batter into loaf pans which have
been lined with heavy wax paper or greased brown paper. Fill pans
to within one inch of top. Bake cakes at 300*F. for 2 or 3 hours
depending on the aize of pans or until cake teats done,

DARK, PRUIT CAKE Ann Katerinich
2 lbs. sultana ralisins 1 1b. butter
2 lbs. muscat ralsina 1 1b. sugar
2 lbs; seedless raisins 10 to 12 eggs
1 1b, mixed cut Eruit 4 cups all purpose flour
2 lba, red & green cherriea 1 teagpoon clnnamon
1 1b, glazed pineapple ringe 1/4 teaspoon cloves
1-1/2 1b, chopped dates 1/2 teaspoon nutmegq
1 ¢up sach of strawberry and 1/2 teaspoon baking powder
apricot jam 1/2 teaspoon soda
1 cup chopped soaked prunes 1/2 teaspoon salt
1/2 1b. almonds 4uice of 1 orange and 1 lemcn

31 oza, pecans
1/2 cup orange marmalade

Clean, wash, and drey raisins. Combine all fruits and jams,
let stand for a day. Prepare pans, Grease and line 3 thicknessesa
of brown paper. If desired, two layers of aluminum foll wrap may
be used instead. Cream butter and sugar well. 3Add eggs, One at a
time. Beat well after each addition. 5ift together flour, clnna-
mon, clovas, nutmeg, baking powder, soda, and salt. BSplces may be
omitted if desired. Add dry ingredients alternately with the juices
of orange and lemcn. Beat well. Pour batter over frult mixture
and bleand well by hand, Pour batter into pans until 3/4 full.
Bake at 250 - 308°F.for 3 hours. Place a pan containing 2 cups
water on bottom shelf ¢f oven while baking. Result wil) be a
large, moisgt cake with a smooth shiny glaze. Store cake in a
covered container In a cool place.
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. DARK CHRISTMAS CAKE Irene Pidkowich

1 lb. butter 1 1b. seeded raisins
2 cupe white sugar 1l 1lb, ssedless raisins
12 aggs 1l Ib, sultana raisins
1l cup jelly 1 1b. currants

1=-1/2 cups flour 1l 1b. datas

2 teaspoon cinnamon 3/4 1b. mixed peel

1 taaspoon nutmeg 1 1b, glazed cherries-
1/2 teaspoon ginger 1/2 1b. almends

1/2 temspoan cloves 1/2 1h. walnuts

1/2 teaspooh salt

Wash and dry fruit. Use 1-1/2 cups of the flour to flour
the preparad fruite. Cream butter until fluffy. Gradually add
sugay, baating well after each addition. Add eggs one at a time,
it 1ng wall after each ona, Mix the remaining 2 cups of flour
with uploas and galt. Add to creamed mixture A small amount at a
time, Add Jally. Add floured fruits and nuts about 2 cups at a
tlm, wilxzing until well bBlended. Bake slowly (300°F.) for
41 hourn, .

Thin amount of batter packs well into the three wedding cake

prethinn,

BRAZIL NUT CAKE Marilyn Krochak
1 !b, shaliad brazil nuts 3/4 cup white sugar
b Ib, mixed fruit 1/4 cup flour
1/3 1b.ved cherriesa 1/2 teaspoon baking powder
1/1 1b. gresn cherries 3 eggsa, beaten

Place the fruit and nuts in a bowl, Mix the dry ingredienta,
ahiing thesa to the eggs plus: :

1/3 cup salad cil
1l teaspocn vanilla

Add (ryit and nuts to the batter. Line the pan with greased
rult, Bake at 3I00°F, for 1 hour and 45 minutes.

YORKTON 66 CAR WASH

P. BERYCAK, PROP.

SELF SERVE OR AUTOMATIC WAﬁH

PACIFIC &6 GASOLINE

¥ HIGHWAY SOUTH -—~= YORKTON, SASK.
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LICHT CHRISTMAS OR WEDDING CAKE Mary Dobko

4 lbs. sultana raisins 10 egge

1 1lb, dates, chopped 2 teaspoons vanilla

3 (8 oz) packages red and 1 teaspoon lemon flavoring
green glazed cherried 1/2 teaspoon almond flavoring

1 package gum drops 1/2 cup light fruit juice

4 pilneapple rings 1/2 cup mi

1 cwp walnuts 1 large can crushed pineapple

1 cup almands {undrained)

2 cups coconut 6 cups flour

1 1b. butter or margarine 1 teaspoon aalt

2-1/2 cups sugar 3 teaspoons baking powder

Wash and dry raisins. PTepare the fruits, nuts and coconut,
and sift part of the flour ovwer them.

Cream together butter, sugar and eggs. 2Add vanilla, lemon
and almond flavors, frult julce, ailk and pineapple. S$ift ramain-
ing flour with salt and baking powdar. BAdd nuts and fruita
alternately with flour to the batter. Place in foil-lined loaf
or sgquare pans and bake from 2 to 4 hours (depending on size of
pans) at 250°F. to 275°F.

WHITE FRUIT CRKE Lucy Henlimia
1 1b, red & green cherri®s 2 cups cruahed pineapple
1/2 1b. citron peel 1/2 1b. 3xazil nuts or
1/2 1b, glazed fruit 1/2 lb. blanched almcnds
1/4 1b. pineapple rings 1 1b. grated coconut

Mix the above and lat stcand for at least 2 hours,

1 cup butter or margarin® 2 tepaspoons baking powder

1 cup whita sugar 1l teaspoon salt
4 egga, baaten 1 teaspoon lemon or almond

3 cups flour extract

Mix in usual method, then fcld in prepared fruit and nuts. .
Line deep cake pans with well greased paper or foil and carefully
spraad in batter, filling para about 2/3 fyull. Bake in a slow
oven [325*F) for about 2-1/3 hours. Allow baked cakes to set for

30-40 minutes before removing them from pana.

CHRISTMAS BRAZIL WUT CAKE  Elizabeth Dlugan

1-1/2 cups whole Brazil muts  1/2 cup glazed red cherriss

1-1/2 cupa whole walnuts 1/2 cup glazed green cherrisa
1/2 1b, cut up dates 1/2 cup raising
2/3 cup glazed cut up 3/4 cup flour

pineapple 3/4 cup gugar

Place fruit and nuts in bowl, Dust these with sugar and

fleur, Beat 3 ggs. Add 172 teaspocn baking powder, 1/2 teaspoon
salt, 1 teaaspoon vanilla and 1 tablespoon butter. Four over

fruit and mix well.

Line a loaf pan with greased brown freazer paper, BDaka in
30Q*F. oven for 1 hour.
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CHRISTMAS FRUIT CARE Gloria ESmolinakl

4 cups floor 1-1/2 teaspoons cinnamon
1/2 teaspoon baking powder 1 teaspcon nutmeg
1-1/2 teaspoone salt

5ift together three times.

24 oz. package pecans (whole)} 3/4 lb, candied pineapple
3/4 1b, whole candied cherries 1 lb. white raisins

Mix the flour mixture with nutg and fruit until they are
well coated.

Cream ] cup butter and gradeally add 2-1/4 cupe sugar. Mix
with mix master until light and fiuffy. Add 6 unbeatan egge one
at A time beating after each addition. Add 3 tahlespoons Brandy
flavouring or vanilla {use leas vanilla). Combine mixtures well.
Bake at 275°F, for 1=3/4 to ) hours. Watch carefully after
second hour as this cake burns easily. Use whole fruits and nuts,

Wrap in foll. Open foil each week and add 1-2 tahlespcons
Brandy or Sherry. Wrap tightly in the foil again.

PRUTY COCKTAIL CAKE Adeline WytryXush
1= 19 oz, tin fruit cocktail 1 teaspoon salt
1 egg 1 teaspoon baking soda
1 cup white sugar 1-1/2 cups flour

Drain fruit cocktail. Add egg to juice and beat. B5ift flour,
sugar, salt and baking soda. Add liquid, mix only until blended.
Add fruit. Turn into greased 9 x 131" pan. Sprinkle with brown
sugar and nuts. Bake at 350*F. for 30-40 minutes. BServe with
whipped cream or ice—cream.

APPLE SAUCE CRKE Mary Chochinsky
1/2 qup margarine 1l teaspoon clnnamon
3/4 cup sugar 1/2 teaapoon cloven
1 agg 1/4 teaspoon nutheg
1-1/3 cup flour 1 cup apple or crabappls Rauce
1 teaspoon baking soda 1 teaspoon vanilla
1/2 teaspoon salt 1l cup raisins; nutas

Cream butter and sugar, add egg. Add sifted dry ingredients
altarnately with applesauce. Stir in raisins and nuts. Turn into
greased 3" x 9" pan. Bake at 350*F. 55 - 60 minutes. 20 minutes
after cake is done, ice with:

3 teaspoons butter 1/2 cup brown augar
1 tablespoon cream 1/2 cup coconut

Blend and spread on cake. ({Broil until bubbiy}).
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OATMEAL CAKE Isabel Lys

1l cup ocatmeal 1 teaspoocn cloves
1 cup boiling water 1 cup raisina
1/2 cup butter 1/2 cup walnuts
2 cups brown sugar 1 cup flour

2 eggs 1l teaspoon scda
1 teaspoon cinhamon pinch of salt

1 teaspoon nutmhedq

Pour boiling water over the ocatmeal and let stand.

Cream butter and brown sugar. Add eggs and beat well. Add
apices, raisins and nuts. Cembine. Add the catmeal next, and
mix well. Finally add the flour, zmalt and soda. Mix well,

. POUr into greased 8 x 3" pan and bake about 3i5 minutas at
a50*P.

DREAM CAKE Valerie Ratuahniak
Mary Kozak
1 cup flour 1 cup rolled oats
3/4 teaspeoon baking soda 1/2 cup brown sugar
1/4 teaspoon salt 1/2 cup butter

Rub the above ingrediente together and spread mixtore inp a
greased 9 x 12" pan.

Topplng:
2 eggsE baaten 1/2 cup fine cocenut
1 cup bhrown sugar 1/2 1b, maragchino cherries

{ red and green}

Spread over the mixture in pan. Sprinkle with chopped nuta.
Bake in a 350°F, oven 25 = 30 minutes. Cool and cut intc sguaras,

APPLE BARS Annhe 3ilous
1-3/4 cups rolled oats 2-1/2 cups sliced apples
3/4 cup butter 1/2 cup white sugar
1-1/2 cups sifted flour 2 tablespoona butter
1/4 teaspcoon soda 3/4 teaspoon cinnamon

1 cup brown sugar

Mix first 5 ingredients until crumbly. Pat 1/2 ¢f the mixtura
into greased 9" square pan, Arrange sliced apples over crumb
miXxture. Dot with butter, Sprinkle with sugay and cinnamcn.

Cover with remaining crumbs, Bake in 350°F. oven for 315-40 minutas,

PLEASE PATRONIZE QUR ADVERTISERS
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FROSTING Igabel Lys

| oup white or brown augar
1/4 oup bolling water

1L agg whitse
1/4 taaspoon cream of tartar
! teaspoon vanilla

bont all ingredients until stiff.

JELLO FROSTING Elizabeth Dlugan

3=1/2 tablespoons flavored jellc powder
l/2 oup bolling water 1-1/2 cups sugar
pineh of salt 2 egg whites

Dissoclva jello in bolling water. Add sugar and dissolve
thoroughly . d agg whites to warm liguid.

pat 7 -~ 10 minutes untlil frosting atands in scft peaks. Use
a doubln boller and keep water boiling constantly.

FAVORITE ICING Julie Skrapnek
“ tablespoons flour 1 cup shortening
I oup milk 1 teaspoon vanilla

1 cup white sugar

Couk flour and milk until thick. Cream sugar and shortening,
add vanilla, Heat until fluffy about 15 minutes. Add to cooked
Flour mixture, Beat until it locks like whipped cream. Ice cake,

May be frozan.

FLUFFY CREAM CRKE Ann Neudorf
| aup whipping cream 31 eqgs
1 gup sugar 1-1/2 teaspoon baking powder
1/1 tomapoon salt 1~-1/2 cupa flour

1/ rosspoon vanilla
Whip 1 eup oream. Set aside. Beat eggs, add su-gar and

ramaining inygrodienta, Mix well. Gently fold into whipped cream.
Turn (Ato 2 gresmsed 8 x B"pan., Bake 30 minutea at 375°F.

CHOCOLATE ICING Helen McLashen

Mo it/ aquares unswestened chocolate
/ tahlospoons butter :

Al 1 mip, beaten
1 tnampoon vanllla

Attty 4 tablespoons milk alternately with
1-1/2 «upn doing sugar
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SQUARES

TWEEDIES Violet Kluk
1/2 cup butter 1l cup milk
2/3 cup sugar 2 sg.pemi-sweet chocolate
1=1/3 cup flour 1 teasgpoon vanilla
2 teagpoons baking powder 2 eyg whites beaten stiff
1/2 teaspoon salt {added last)

Cream butter and sugar. Add 4dry ingredienta alternatsly with
milk and grated chocolate. Bake for 30 minutes at 350°F, on a
cooklie sheet, Cool.

Topplng:
1/3 cup butter 2 eqg yolks
2 cups icing augar 1 teaapoon vanilla

Spread on cake.

Malt 1 tablespoon salad oil with 2 aquares chocclate. Put
in ribbon or marble effect over icing on cake. Sprinkle with
cruehed wallnuts.

CHOCOLATE REVEL BARS Belen Ratushniak
I cup + 2 tablespoons buotter 1=-1/2 teaspoons salt
2 cups brown sugar 3 cups quick cocking catmsal
2 equs l- 12 oz, package chocolete
4 teaspoons vanilla chipa or € oz. chocolata
2-1/2 cups aifted flour chipa and 6§ vz. chocolata
1 teaspocn soda mint chips
1 cup chopped nute 1= 15 oz.can swaatened

condensed milk

Cream 1 oup butter and sugar untll light and fluffy; stic
in =gge and I teaspoons vanilla. Bift together flour, soda
and 1 teaspoon salt; stir in oat®eal. Add dry ingredients to
creamed mixture. Mix checolata chips, condenged milk, remain-
ing butter and remaining salt in top of double boiler; heat
until melted and smooth. A4 nuts and remalning vanilla.
Spread 2/3 of catmeal mixture in 15-1/2 x 1l0=1/2 x 1" baking
pan. Cover with chocolate mixture. Dot with remaining catmmal
mixture, Bake in 350°F. oven for 25-30 minutes.

BROWN SIIGAR HROWNIES Agnes Byblow
i agg 1 cup hrown sugar
1/4 teaspoon salt 1/2 cup flour

1/4 teaspoon baking soda 1 cup chopped walnuta

Beat egg, sugar and vanilla. Add flour, salt and soda.
Add walnuts. Bake for 20 minutes in a greased B x 3" pan,
Ice when cool with white icing.

PLEASE PATRONIZE OUR ADVERTISERS
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MATRIMONIAL CAKE Igabal Lys

Filligt

I 1k, datms 1 teaspcon vanilla
L2d vcup brown sugar 1 or 2 teaspoons orange Jjuice
| e Wb
cook until thick
Crumbiae
1-0/4 cups catmeal 1=-1/2 cupa flour
1 iy brown sugar 1/2 teampocn baking powder
1 nup butter 1 teaspoon baking soda

Mix and Tub together, Press into greased 9 x 9" pan, Save
1/ ror voppling,

tproad date fllling on crumbs and sprinkle top with remain-
ing iumbe, Bake at 350*F. about 25-30 minutes.
RAISIN BLICE Julis Skrepnek
Helen Ratushniak

Mix an Tor pis orust:

1 cup butter Pinch of salt
1 1onupoon baking powder. 2 egys
1/4 sup sugar 2 cups flour

Toho half of the mixture and line bottom of 9 x 12" pan.

Fiilinge

7 cupws raisins 1 teaspoon vanilla
1/4 oup sugar lemsn and cinnamon
| aup water 1 tablespoon corn starch

hotl 1ogether and thicken with corn atarch dissolved in 1/4
vup vuld watnrp spreaad over top mixture and cover with remaining
mixture, Dake at AS0*PF. until lighet brown, The raisin £illing
may b wpbstituted with 1 tin éherry ple filling and served with
lea ernam when warm or cold.

C,oi%rm éy C;onnie

West Broadway Shopping Mall
YORKTON

iwn 01 dayn & wesk Fhone T83-6161
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MARSHMALLOW SQUARES Reagina Drohot

3/4 cup butter 1/2 cup hot water

1/3 cup brown sugar 1/2 cup drained maraschino cherrias

1-1/2 cup Bifted floor 1/2 cup toasted chopped almonda

2 tablespocons unflavoured 1l/4 to 1/2 teaspoon almend extract
gelatine 2 to 3 drops red food coloring

1/2 cup cold water
2 cupa granulated sugar

Cream butter and add brown sugar. Stir irn flour, prass dough
into 5 x 12" pan. . Prick with a fork. Bake in slow cven for 30
minutesa or until golden brown. Ccol shortbread base. Sprinkle
gelatine over cold water in a cup and allow to soften. Combins
sugar and hot water in sauce pan, and bring to boil, Boil for
2 minutes. PRemove saucepan from heat, and add gelatine and beat
until wvery atiff, Fold in cherriea, chopped almonds, almond
extract, and red food coloring, Spoont cherry mixture over cooled
sghartbread in pan. Sprinkle with depiccated coconut., Allow to
cool for several hours. Cut into sguares,

LIME MARSEMALLOW FANTASIES WNellie Wolkowski

3/4 cup butter
1-1/2 cupa flour
1/2 cup brown sugar

Topping:
2 packages lime jello powder 2 egg whites
1 cup <old water coconut

1/4 teaspoon salt.,

Preheat oven to 3150"F. FRub butter, flour and brown sugar
together until crumbly.. Press into 9" aguare pan. Bake for
15 minutes untll golden brown. Cool. Place jelly powder and cold
water in saucepan. Bring to full boil and let boil for cne minute,
Cool. Beat egg whitem and salt until foamy. Add to gelatine
mixture and continue to beat until scft mounds are formed.
Quickly spread over base. Sprinkle with coconut and decorate with
red and green cherries, Placa in refrigerator to set. Cut into
1-1/2 inch aguares.

" CHERRY "AND PINEAPFLE SLICE Lee Yakichuk

3 tablespoona lcing sugar . 1 cup flour
1/2 cup hutter

Mix altogether, prese in pan and bake 15 minutes in 350°*F.oven,
Mix togethar in top of double boiler:
1/2 cup sugar 15 oz. can crushed pineapple
1 small bottle red cherries 2 tablespoona corn starch
{drain=d ard cut in half)} Juice of 1/2 lemon
Cock until thickened. Spread on hottom of cake. Beat until

stiff, 31 egy whites and 4 tablespoons icing sugar. Spread on top
of £illing.. Sprinkle with cocomnut and brown. - -
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COOKIE SHEET CAKE Valerie Ratushniak
Karie Herasymiuk

1l cup raisins 2 egga

2/3 cup boiling water 1-1/2 cups flour

1 teaspoon instant coffee 1/2 teaspoon baking soda
1 teaspoon ¢innamon 1/2 teaspocn baking powder
1/2 cup margarinea 1 teaspoon vanilla

1 cup sugar chopped nuta

Pour boiling water over raisine. Sprinkle instant coffee
and cinpamon over raisins. Set aaide to cool.

Beat together margarine, sugar, and eggs. Sift together Fflour.
baking soda, and baking powder, Add to batter. Add vanilla,
Pour liquid from raleing imto batter and mix well. Add ralsins
last, Pour onto a greased cookie sheet (very large cone}, Bake
for 25 minutes in a 375°F. oven.

Ice with Peanut butter icing. Sprinkle with nuta. EKeep
coveread.

YGMMY BOPPY SEED BARS Anastasia Zuck
Agnes Byblow

Preheat oven to 3150°F,

Mix together in a large bowl:
1=3/4 cup flour 1/4 teaspoon salt
1 teaspoon baking powder 1 cup coconut {(fine)
1/4 teaspoon baking socda 1/3 cup poppy beed
l=1/4 cup sugar

Blend together in a smaller bowl:

2 cup melted butter 2 tablespoons milk
{or oll} 1/2 teaspoon almond axtract
2 eggs 1-1/2 teaspoon vanilla

1/3 cup honey(melted)

Stir the liquids intc the flour nixture, Spread in greased
large cake pan or jelly roll pan. Bake 15 minutes or until golden
brown (depending on pan used), Cocl, Ice with peanut butter
icing. This is butter icing with 2 or 3 taklespoons peanut butter
added .,

YORKTON BROADWAY AGENCIES LTD.

Proprietors: Sam & Ann Yaremovich

Insurance - Real Estate - Rentals
and Loane and Notary Public
Phone 783-4185-Towar Theatre Bldg.
YORKTON, SASK.,

Serving Yorkton and Diptrict Since 1945.
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CRUNMCH TOP APPLESAICE BARS

Bage:
1 cup sugar
1l cup applesauoce
1/2 cup shartening
2 cups sifted flour
1l teaspoon haking aoda
1-1/2 teaspoon clnnamon
1 teaspoon hutmeg

Cambine sugar and applesauce,
together flour, scda, splces, and Balt,
Stir in the raisins, nuts and vanilla.

Stir until emooth.

Lea Yakichuk

l/4 tmaspoon clovas

1/4 teaspooh Salt

1/2 taaspoon vanilla

1 cup seeded raisina
1/4 cup chopped walnuts
2 t‘.ahlgspoons butter

Blend in shortening. Sift
Add to applesauce mixture,
Spread

batter in 10 x 15 x 1" jelly roll pan,

Topping:

2/3 cup ¢rushed corn flakes

1/4 cup sugar

Combine corn flakes, sugar,
batter.

Cool and cut inte barm, Yield:

BUTTER TART BARS

3/4 cup sifted flour
1/4 cup brown sugar

Combine untll crumbly.
Bake at 350°F, 12 to 15 minutes.
1 cup raiminas
2 agga
1/2 cup augar
1/2 cup corn syrup

Beat mggs and sugar,
baked layer.
top 1s golden.

RHUBARB SQUARES

3 cups Fhubarb (diced}
1 tableapoon flour
Pinch of salt

1 cup brown sugar

1/2 cup butter

Add remaining ingredients,
Return to oven and bake 25 to 30 minutes until
Cool and cut into small fingers.

1/4 cup chopped walnuts
2 tablespoong butter

nputs and butter. Sprinkle over

Bake in 350°F. oven for 30 minutes, or until browned,
3 dozen.

Anne Dozorec

1/3 cup hutter or margarine

Pat into bottom of 8" square pan,

1/8 teaapoon salt
1 teaspoon vanilla
1/4 cup sifted flour

Pour ovar

Gloria Smolinski

1/2 cup white suyar -
1l teaspoon cinnamon
1/2 cup sifted flour
1l cup rolled ocats

Mix rhubarb, augar, 1 tablespoon flour, cinnamon and salt.

Combine 1/2 cup flour, brown sugar and rolled oata.
Pat 1/2 mixture intoe 8" pan, add rhubark
Bake in a 350°F oven for 50 minutes until

to make crumbly mixtura.
then reat of crumba,

Rub in butter

golden brown. Serve warm with ice cream,
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LEMON SQUARES 0lga Lukey

31/4 cup sugar 1/2 cup butter or margarine
1 cup cold water pinch of salt
2 tablespoons corn starch Jjuice of 1 lemon

Combine in saucepan and cock over low heat, stir until
thickenad. Cool.

Hage and top: -
1l cup brown sugar 1/2 cup butter or margarine
1l cup flecur 1/2 teappoon vanilla
1/2 teaspoon baking acda 1 ecup coconut
12 unaalted moda crackers Pinch of salt
[rolled fine)

Mix ingredients together, Pat half of crumbs into a greased
pan. Pour filling over and sprinkle remaining crumbas, Bake at
350*F. for 1/2 hour

BIKINI SQUARES Marilyn Krochak
1/2 can Eagle Brand milk 1/4 cup finely chopped cherrcies
1 teaspcon vanilla Few grains of salt
2-1/2 cups coconut 1/2 cup chopped nuta
2 cups dates {chopped} 1 sq. unaweetaened chocolatae.

Prehgat ovean to 350°F. Stir milk, vanilla and salt togathar,
A4 coconut, dates, nutg and cherries. Mix., Spoon intc 8 x & x 2¥
pan which has been greased, lined with paper and greasad agein,
Bake for 20 minutes. Cool'for 2 to 3 pinutes before removing
from pan, Peel off paper and coovl. Ice with hutter icing. Malt
chocolate over hot water and drizzle over icing. Cut with wat
knife into bars.

COCONDT SLICE Leona Dutchak

1/2 cup butter 1 cup brown sugar
2 tablespoons cocoa

Malt butter, add cocoa and brown augar., Stir well until
smooth, remove from heat and c¢ool, ’

l baatan eyg 1 teaspcon vanilla
3/4 cup flour

Mix and spread in an 8 » 8" pan. Cover with the following
laywer :

2 cups fine unsweetened coconut
1l cup sweetenad condensed milk

Phake for 30 minutes In a 350°F. oven.

PLEABE PATRONIZE OUR RDVERTISERS
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MARASCHINO CHERRY ELICE Anastasia Zuck

Base:
2 tablespoons Sugar
1/2 cup margarine
1-1/4 cup flour

Mix and put into 9 x 9" pan. Bake in 350*F. oven for 10
minutes.

Toppingt'
Mix together the following ingredients:
1 cup brown sugar 1 teaapoon baking powder
2 tablespoons butter 1/3 cup cherry julce
2 beaten eggs 1/2 cup coconut{fine)
1/2 teaspoon almond flaver 1/2 cup chopped walnuts
1 cup flour 1 cup gliced cherries

Bake in 350*F. oven until set and browned.
May be iced with butter icing,

DAD'S CHOCOLATE SLICE violet Hnatiuk
Marilyn Krochak

24 Dads Coconut cookies (crushed)

Reserve half crumba for top., To remalning crumbs, add 1/4
cup malted butter, Press in an 8 x 8 " pan and bake for 10 minutes
at 300°F,

Filling:
1=1/2 cupa icing sugar 1 teaspoon vanilla
1 egg, beaten 2 agquarex chocolate (meltad)

1/2 cup melted hutter

Whip together untdl light. Fold in 1/2 cup coconut or chopped
nuts, Spread on bottow and sprinkle with crumbs. HRefrigerats,

COMPLIMENTS  OF
GEORGE PATRICIAN, BA, LLB.

BARRISTER, SOLICITOR, NOTARY PUBLIC

Dffice Phone 783-4435
Residence Phone 7B3-5294

1 DUNLOP BLOCK YORETDN, SASK.

PLEASE PATRONIZE OUR ADVERTISERS
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DATE SLICE 0lga Lukey

1l cup brown sugar 1-1/2 cups flour
1/2 cup butter 1 teaspcon baking powder
2 egg yolks 1l teaspoon vanilla

Cream sugar and butter, add egg yolke and beat, Add flour,
baking powder and wanilla. BHeat well and spread in a greasad 8"
pan. Bake in moderate over for 15-20 minutes until light brown.

Caock 1 cup chopped dates and 1/2 cup water until thick.
Spread over base,

Beat 2 egg whites

Add 3/4 cup brown sugar

Beat until stiff

Spread over dates and bake in a 350°F oven for 25 minutes.

CHERRY OAT BARS Anne Dombroski
1 cup flour 2 teaspoons baking powder
1 cup brown sugar 3/4 cup butter or margarine

1l cup rolled oats

Combine flour with baking powder, sugar and rolled oats.
Add butter, mix until cruubles, Press firply into 9 x 12" pan.

Topping:

Beat 2 eggs well, Add 1/2 cup brown sugar. Stir in 1/2 cup
coconut, 1/2 cup chopped walnute, 4 oz. cut up red cherries, 1
taaypoon vanilla and a4 pinch of salt. Epread over crumba apnd
baka in 300*F. oven for 45 minutea.

PINERPPLE SLICE Lae Yakichuk
1 package of pineapple jelly powder 1/4 cup sugar
1 cup boiling water juice of 1 lemon

Let stand until eyrupy. Crush 22 graham wafars, add 2
tablaegpoons of Eugar, l/4 cup melted butter.

Mix well. Spread 1/2 mixture in bottom of large pan. Whip
1 large tin of canned milk, add to the jelly mixture, also add 1
can of drained crushed pineapple.

Pour mixture cover the crumbs. Sprinkle the remaining crumbs
on top. Refrigerate for several hours,

PEANUT BUTTER SLICE Belen McLashen
Mix together:
1 cup icing sugar 2 tablespoons butter
1 teaspoon vanilla 1l cup peanut butter
1 cup chopped datea 1 cup chopped walnuts

Spread in a small pan. Ice with chocolate icing and chill.
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COOKIES AND CANDY

CHIPITS DREAMS Nellie Wolkowskl

& oz, package {1l cup) Chipits chocolate chips

6 oz package {1 cup) Butterscotch chipa

B oz, package, Cream checse scftened

8 oz, package mixed candied fruit or 1 cup chopped nuts
or 1 cup choppad well drained maraschino cherries

4 oz. package marshmallows finely cut up or 2 cups
miniature marshmallows

2 cups desicated coconut,

e e

Melt chipits in & 2-1/2 quart bowl over hot water. Stir in
craam cheeasa, candied fruit and marshmallews, Mix well, shape
into balls, logs, or patties. Roll in coccnut, Placa on wax
paper, Chill until firm. Makes 6 dozen.

MISSION CRY BABIES Agnes Byblow
1 cup shortening {1/2 cup 2 teaspoons baking soda
butter and rL/2 cup 2 cups sultana raiains (or 1 cup
shortening) raigine and 1 cup chopped walnuts)
1 cup granulated pugar 4 cups stirred but not sifted
2 eggs all=purpose flour

‘teaspoons cinnamon

1/2 cup mclagses
teaspoon ginger

1 tableapcoon vinegar
1 cup hot strong coffee
1/2 teaaspoon salt

[l N ]

Pour hot coffee over raisins and soda and let stand.

Into your beater bowl measure the shortening and augar and
beat until light., Add eggs and beat until pale and light. Beat
in molaasaes and vinegar. Then add raisins, cocffea and soda, If
dasired sift togather flour, salt and spices. I just threw them
in and beat hard, This batter seems thin for cookles but is fine,
Spoon by mounded teaspoonfuls onto butter cookis sheets, spacing
them about l-1/4 inches apart.

Bake at 375°F, for seven to nine minutes. Do not cverbake.

JIFFY CARAMEL COORKIES (UNBAKED) Lucy Henliaia

2 cups sugar 1-6 serving instant caramel
3/4 cup butter pudding mix
2/3 cup evaporated milk 4 cupa rolled oate

1 cup wafar crumbse

Mix the sugar, butter and milk. Bring to a boil, etir often,
Remove from heat and add pudding mix, wafer crumbs and rolled
oats, Mix thoroughly. Cool 15 minutes., Drop by teaspoonfuls oo
wax paper, Dacorate with cherries.
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FRUIT JUMBLES Yicky Hunko

1-1/2 cups seedless railsine 1/4 cup apple juice

2/3 cup flour 3/4 teaspoon soda

3/4 teaspoon cinnamon 1/4 teaspoon nutmeyg

1/4 teaspoon cloves 1/4 cup brown sugar [packad)

2 tablespoons soft butter 1 egg

2 cupse whele nute 1- 4 oz, package cherries
{pecans or walnuts) {cut in half)

Soak raigina in apple julce for 1 hour., Drain, Sift flour,
add soda and splcea. S5tir well to blend., Cream butter and brown
gugar, hAhdd agg. Add dry ingredientas and mix well. Stir in
drained raisins, nuts and cherriea. Drop on greased cockls sheet,
Bake at 350°F. for approximately 12 minutes.

BUTTERSCOTCH COOKIES Mary Kozak
1/2 cup shortening 1/2 teaspoon soda
1 package butterscotch 1/2 teaspoon cream of tartar
pudding (not instant} 1/4 teaspoon salt
1 egyg 1 cup rclled ocate

1 cup flour

Mix in order giwen. Drop by teaspocn on bakinq.sheet and
flatten with a fork. Bake at 350°F. for 12 minutes.

HMarmy’s DUTCH BAKERY CO. LTD.

Fresh Bread, Buns and Pastry

grmu&amy paré Sﬁoppmg piaza

YORKTON, SASK.

Tilephone 783-6150

79



HERMITS Evalyn Rohateneky

1/2 cup soft hutter 1/2 teaspoon baking moda
1/2 cup soft shortening 1/2 teaspoon salt

1l cup seedless raismins 1 teaspson cinnamon

1 cup chopped dates 1/2 teaspoon nutheg

1/2 cup chopped nuts 1/4 teagpoon clovas
2-1/2 cups sifted flour 1-1/2 cups brown sugar

1l teaspoon baking powder 3 eggs (beaten)

Measure butter and shortening irto mixing bowl. Wash raisins,
chop dates and nuts, Measure and cobbine. 5ift together floux,
baking powder, baking soda, salt, and spices. Cream moft buttar
and shertening until fluffy,. Gradwally add sugar, mixing until
creany. Add beaten a;gqs and combina thoroughly. Add dry in-
gradients, fruits, nuts. Mix well, Chill dough 1/2 hour to
1l hour. Drop chilled dough from a teaspoon 1 inch apart, on
greased cookle sheets. Bake at 375°F, for B to 10 minutes,

Remove ceokies frok pan and place on wire rack to cool,

RAISIN CODKIES Qlga Bhumay
2 cups raisins 3 egqs
2=1/2 cups water 1 teaspoon cinnamon
1-1/2 cups shortening 4 cups flour
1-1/2 cups Bugar 1=1/2 teaspoons baking scda

1-1/2 teaspcons baking powder

Boil railsins in water untill 1 cup of julce remainm. Dismolwe
poda in hot juice. Cream shortening and sugar. Add egga, beat,
Stir in sifted dry ingredients and raisins. Drop on greassd
cookie sheet and bake at 350°F. for 15 to 20 minutes, May be
made into cupcakes. Bake 15 to 20 minutes at 3I75°F,

CHOCCOLATE DROPS Martha Graschuk
2 aquares unswestened chocolate 1l cup ic¢ing sugar
1 tablespoon butter 1 cup chopped nuts
2 egg whites 32 white miniature
marahmallcws

In the top of a double boiler, melt unsweetened chocolate
and butter. Remove from heat. Peat egg whites, add icing
sugar and pour this mixture into the chocolate mixture, Add the
marghmallows and nuts. Drop by teaapoonfula on waxed paper.
Cool. May be refrigerated or frozen. Yield: 3-1/2 dozen.

CHOW MEIN CHOCOLATE DROPS Donna Glute
€ oz pkg. chow mein noodles 1 tablespoon butter
6 oz pkg. choccolate chips 1 cup walnuts
6§ oz pkg. butterscotch chips
Melt buiter, chococlate and butteragotch chips. Add nocdlas

and nuts, Mix until well coated. Using tablespoon, drop on
wax paper and rafrigerate,.
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OATHMERL DROP COOKIES Anne Bilous

1-1/2 oups flour 1 teaspocon scda
lel/2 oups catmaal 1 cup shortening
1 cup brown sugar 1/2 teaspoon salt
1 oup white wsugar 2 eggs

1 teaspcon baking powder

Mix as for shortbread, all dry ingredients blended, then
softened shortening worked in, then add eggs.

Roll into balle (for evenly rounded cookies) or drop by
taanpost on greassad cookie sheet two inches apart, Do not press
down, Baka in hot oven 375°F. to 400°F. until brown.

CRACERER JACK COOKIES Helen McLashen
| pup butter 1-1/2 cups flour
| gup brown sugar 1 teaspoon baking powder
| oup white sugar 1 teaspocn baking soda
2 oqoe 2 cups rolled oats
S teaspogne vanilla 1 cup coconut
2 cups rice krispies

{'3ram buttar and blend in white and brown sugar, Beat in
coppn oot wanllla.  5ift dry ingredients and mix well, Stir in
vveonut, roelled oats and rice krispies. Drop cocklies by the
teanponful on a greased baking sheet. Bake at 350°*F. for 10
too L mipdtas,

SHORTBREAD Olga Kondra
Marie Herasymiuk
I/ 1b butter 1/2 cup icing sugar
i/ mp gorn mtarch 1-1/2 cups flour
Croam butter, add sifted dry ingredienta. Work dough wery
well Ly hand, Uk cookle press or rell out, cut into narrow
algdypm, garniah with cherries or nuta, Bake at 350*P. until
alsghtly brown,

MONEY-BACK GUARANTEE
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OLD FASMIONED SCUR CREAM COOKIES

1/4 cup butter

1-1/2 cups sugar

2-1/2 cups sifted flour
1/4 teampoon salt

Cream butter with sugar till light and flufty.

Hellie Wolkowski

1 teaapoon baking soda

1l cup sour cream

1 teaaspoon hutmeg

Ralsins

2 eggs

Add wall

beaten agge, Stir mixture untll well blended and pale in color.

Sift flour with salt and baking soda.
Flavor with nutmeqg and mix well.
Drop by tablespoonfuls on a baking sheet.
Place a large reeded raisin in the centre

alternately with sour cream,

baetween the cookies.

¢f each or mix them irn to the batter.
oven 375°F. for 12 to 15 minutes,
Makes 2 dogzen 3 inch cockies.

to wire racke. Cool well.

FRUIT COCKIES

3/4 cup buttaer
1 cup packed dark Erown
sugar

1l cup white sugar

2 eggs, beaten

1/2 cup dairy scur cream
1 teaspoon soda

3-1/2 cups flour

Cream butter, add sugar and egge.
salt and cornatarch and add half to

cream and add. Mix flour,

Add to creamed mixture
Allow geveral inches

Bake in a moderately hot
Remove inmediately from pane

Anne Hilous

1 cup cut up candied cherries

1/4 cup corn starch

1 teaspoon malt

1 teaspoon vanilla

1 cup chopped raisins

1/2 cup cut up candied orange
or lemon peel

1 cup chopped nuts

Disgsolve soda in sour

hAdd remain-

first mixture. AAd fruit, nuts, vanilla and mix.
ing ingredients. Drop by teaspoonfuls on greased cookie gheet.
bake at 375°F, about 12 minutes,

BANANA NUT COQKIES Anne Snidanke

2=1/4 cups aifted cake flour 1 cup sugar {(white ar brown}

1/4 taaspoon goda

2 teaspoons baking powder

3/4 teampoon salt
2/3 cup shortening

2 aggs

1 teaspoon vanilla

1 cup mashed bananas
sugar and cinnamon

5ift the flour with baking powder and soda twice, Cream
shortening and gradually c¢ream in the gugar, Add the aggs one
at a time, beating thorcughly after each addition, Add the
vanilla. Use fully ripe bananas for thiam., 2 or 3 bapanas make
up the amount needed.

Add the dry ingredients +o the creamed mixture, alternate
with the mashed bananas, beating after each additlion until smooth,
Drop by apoonfulm on to a greased ccokle sheet, about 1-1/2"
apart. Sprinkle with sugar and cinnamon. Bake in mederate hot
oven {400°F, for about 12 minutes). You could substitute chopped
nuts for the sugar and cinnamon topping.
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MACARCONE (COORIES) Mary Kozak

1/2 cup white sugar 1 teaspeon vanilla
1/2 cup brown sugar 1 mashed banana
1/2 cup melted shortening 1 teaspoon soda

1 beaten egg 1 cup flour

1/2 teaspoon salt 2 cupz ocatmeal

1L/2 cup coconut

Mix ingredients In the order given. ODrop by teaspoonful on
greased baking sheet and bake at 350°F. until light brown (12 to
15 minutes) .

JAM JAM COQOEIES Ann Neudorf
1 cup brown sugar 1-1/2 teaspocn baking soda
1 cup margarine 1 teaspoon salt
2 eggs 1l teaspoon vanilla
1/2 cup syrup 3=-4 cups flour

Cream well the margarine, Eugar, egga, syrup, and vanilla.
Add baking soda, salt and enough flour to make a soft dough.
Roll out and cut with a cockie cutter. Bake at 350*F. for 10
to 12 minutes. While warm, sandwich cockies with your favorite
jam.

Compliments of . . .

Allcm Bailey,

Yorkton, Sask.
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OATMEAL COORIES Mildred Diakocw

1 cup ahortening 1 cup graham wafer crumbs
1/2 cup brown sugar {finely crushed)

1/2 cup white sugar 1/2 cup flour

1 &gg 1 teaspoon cream of tartar
1l teaspoon vanilla 1 teaspoon soda

2 cups oatmeal 1/2 teaspoon salt

Grease cookle sheets. (Cyeam shortering. Add brown and white
sugar and nix well. Beat in egg. Comblne oatmeal, graham wafsr
cxumbs, flour, cream of tartar, soda, and salt. &Add fo batter,
and mix thorowghly, ¢Chill, Roll into balls and bake at 375*P.
for 10 to 12 minutes,.

PEANUT BUTTER FINGERS Vicky Hunko
cups lcing sugar 1 cup coconut {fine)
cupa peanut butter 1 cup chopped nuts

tablaspoons melted butter 1 cup rice krispies
cups raisins or 1 cup raisine and 1 cup dates.

Mab NN

Mix in the above order. Roll into small fingers and re-
frigerate for 2 hours.

Melt in double boller 1 box semi-sweet chocolate and 1-1/2"
strip of para wax. Stir well., Dip finger cockies in chocolata.
Place on wax paper and refrigerate. These cookies freeze well.

COCONUT MACAROONS Gleoria Smolinski
3 eqgq whites 2 tablespoons corn starch
1 cup sugar 1/4 teaspoon salt
2 cups coconut 1 teaspoon vanilla

1/2 teaspoon almond extract

Preheat oven to 300°F, Beat eqy whites until stiff, 5ift
together sugar and cornstarch. Graduwally add to egg whites beating
all the while. Cock in double boiler until mixture coats the
spoon thickly, stirring during entire process, PFold in coconut
and flavourings. Drop by teaspoonfuls on greased cookie sheat.
Bake for 25 minutes.

PEANUT BUTTER COOKIES Helen Ratushniak
1/2 cup butter 1=-3/4 cupa flour
1/2 cup white sugar 1/2 teaspoon soda
1/2 cup brown sugar 1/4 teaspoon salt
1 egg 1/2 teaspoon vanilla

1/1 cup peanut butter {(emooth or crunchy}
Mix in order given, rell into a ball in the palm of your hand,

place on cookie sheet and press down with fork, Bake 10 to 15
minutes at 3S0°PF,
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UNBAKED LAYER COOKIES Gloria Smolinski

9 graham wafers 1l cup shredded or flaked coconut

1/2 cup soft bhutter 1/2 cup drained chopped maragchino
1-1/2 cups aifted icing sugar cherriesa

1 egg 1/2 cup chopped almonds

Pinch of sBalt o 1 tablaspoon butter

3/4 teaspoon wanilla 2 oz. semi-sweet chocolate

Line an 6" square pan with wax paper, then with the graham
wafers., Cream butter thoroughly, bland icing sugar gradually
and beat until light. Add egg and beat to blend. Add salt,
wanilla, almonds, coconut and cherries. Spread mixture evenly
over graham wafers, Combine the 1 tablespoon butter with semi-
sweet chocolate in small bowl over hot water. Stir unti] melted
and blended. Remove from haat and Arizzle over butter-coconut
mixture, Chill thoxoughly. Cut in Bguares,

SNOW BALLS Anne Kucher

2 tablespoons acft butter 1 cup icing sugar
1 cup peanut butter l cup rice krispies

Combine ingredients and roll into small balls. Dip in
icing made of icing sugar and Water. Roll in fine coconut and
ground nuts. FKeep refrigerated,

Compliments of

EATON'S

14-3rd Ave. North, Yorkton, Sask.

Phone 783-8591
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PERISHKY DAINTIES Anne Biloua
Lecna Dutchak

1 cup butter of 1/2 cup 2 tablespoons sour cream
butter, 1/2 cup lard 2 teaspoons vanilla
2 cups flour 2 teaspoons lemon juice

3 eggs (separated)

Mix butter and flour. Beat yolks slightly. Add ¢ream, vanllla
and lemon juice; then add to flour mixture. Turn on floured board
and shape into balls (size of a marble}, Chill overnight. Next
day roll cut marbles into aquares and in centre of each put 1
taaspoon jam and a walnut. Moisten the edges and fold in little
turnovers. Bake 1n a A75°F. oven., When baked put a spoonful of
maringue on top of each and decorate with another walnut., BReturn
to oven and brown meringue., Makes 1-~1/2 dozen.

GINGER SNAPS Olga Shumay
Vicky Hunko
1-1/2 cups lard ¢ cups white sugar
2 eggs 1/2 cup molaases
4 cups flour 2 teaspoons baking soda
2 teaspoons cinnemon 2 teaspoona cloves

2 teaapcoons ginger

Crean lard and mugar. A2d egys and beat, Add molasses and
mix flour, soda and spicea. Reoll inte small balls and rell in
sugar, D[o not flatten. Bake at 350°F. until brown,

POPPY SEED CDOKIES Mary Ohochinsky
1 cup butter or margarine 1/2 cup poppy seeds
3/4 cup sugar 4 cups flour
1 eggs 2 teaspcons baking powder

1 teaspoon vanilla
Mix in the following order. Roll out dough on floured

board and cut or roll into balls. Bake on greassd covkie sheet
at 35Q°F. 15 to 20 minutes,

PEANUT BUTTER COCONUT COOKIES  Vielet Hnatiuk

1l cup butter 3 cups sifted flour .
1 cup peanut butter 2 teaspoons baking soda
1 ecup white sugar 1-1/4 teaspoons salt

1 cup brown sugar 1 cup coaconut

2 gggs

Cream butter, peanut butter and sugar until fluffy. B&dd 2
peaten eggs. Add dry ingredients and mix well, then add coconut.
Roll into small balls, press doewn with fork. Bake at 375°F. 12
to 15 minutes,
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OATMEAT, HONEY COOKIES Mary Ohochinsky

1 cup honay 1/2 teaspoon cinnamon
1 cup sour cream 1/2 teaspoon nutmeqg
2 sggs 1/2 teaspoon cloves

2 cups oatmaal 1/2 teaspoon salt

2 cups flour 1l cup raimins

1 teaspoon baking soda

Mix in the above order. Drop by teaspoonfuls on greased
cookie sheet or bake as muffins using less flour., Bake at 375°F.
for 15 minutes.

SYRUP FOR POPCORN Mary EKozak
Boll in saucepan for 5 minutes
2 cupa brown sugar
1/2 cup butter
3 tablespocons ¢otn Byrup
Remove from heat and add a pinch of baking aoda. Pour over
popcorn while foamy. Form into balls or just stir into popcorn,
TOFFEE DROPS Adeline Wytrykush
2— 10¢ toffee bars 2 cups corn flakes
1 tabklespoon light cream 1 cup almonds
1 tablespoon butter
Melt toffee in double boiler, Blend in cream and butter.

Stir in corn flakes and toasted almonds until coated, Using
teaspoon, drop on to wax paper. HRefrigarate,

CHINESE CHEWS Lorraine Senkiw
1/2 cup hutter 1 cup brown sugar
2 cupa rolled ocats pinch of salt

1 teaspoon vanilla

Cream butter and sugar. Add salt, vanilla and rolled oatm,
Mix well. Pat into 9 x 9% pan. Bake until light bhrown, approx-
imately 15 to 20 minutes in 350"F. oven, Cut in long narrow
strips when ¢ool.

MARSHMALLOW PUFFS Aeline Wytrykush
Helen McLaszhen

2=~ 10¢ toffee hars
2 tablespoons cream 2 tablespocns butter

Melt together in double boller, Dip a large marshmallow

in above mixture to coat, then reoll in rice kriespiea or coconut,
Repeat until all mixture is usad. Place on ashects and let set.
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FUDGE Isabel Lys

1l small can evaporated milk 1/2 teaspocon Balt

1-1/2 cups Bugar ? cups chocolate chipse
32 reqular or 3 cups 1 teaspoon vanllla
marshmallows kdd nuty or frult as desired

1/4 cup butter

Stir first five ingredlents to blend., Bring to boll over
moderate heat stirring constantly {4 to 5 minutes). Mixture
will brown slightly. Remove from heat and add the chocolates
chips and vanilla, Stir until chocolate is thoroughly malted
and mixtyre shiny. Add nute or fruit as desired. Turn inte 8"
huttered pan and chill for 1 hour. cCut when firm,

STRAWBERRY DELIGHTS Apna Bllous

1/2 1b, candled cherries 1 egg white, unbeatan
1/2 1b. coconut 1 strawberry jelly powder
1/2 1b, blanched almonds Green cherries

Chop cherries firely, almonds and coconut. Add unbeatsn
egg white. Mix well. Shape into strawberries and roll in dry
strawberry jelly powder. Use green cherries to smimulats stem
and leaves. Best made a day ahead to allow time to set. Nice
for teas,

t wan .
Saskg che Dorscilla
o-Op BEAUTY SALON
Creamery For -
Beauty
By
» Appointment
PHONE

For the best in

bakery products use 783—4633

CO-OP BUTTER, MILK INDIVIDUALIZED —
and CREAM — Hair Styling
— Cold Waving
— Hair Coloring, Streaking, Frosting
. — Design Children's Haircutting

— Hair Shaping

3 — Cleaning, Shaping and Styling of

Top off your dinner Wigs, Falls and Postiches

with your favorite
ice cream . .. CO-OP
ICE CREAM

8 Third Ave N Yorkton
Kathy Mandzuk, Proprietress




PIES AND DESSERTS

NEVER FAIL PIE CRUST Irene Whitby
1 1b, lard 1 cup boiling water
Bast until creamy: and let stand for 10 minutes to cocl. Add:

4=1/2 cups flour 2 teaspoons salt
1 tesspoocn baking powder

Put in wax paper and refrigerate for at least 2 hours hefore
uming,

S80UR CREAM TARTS Adeline Wytrykush

172 1B, buttar 1/2 cup dairy sour cream
1-1/2 gups sifted flour

Cut butter inteo flour as for pastry. Add sour cream and mix
with fork, Bhaps into two balls and refrigerate B hours, Roll
aut thin, Cut into 2 inch rounds or diamonds. Cut a small hole
in uvie and plage on top on a whole cne. Fill the hole with
1/ toaspoon of jam, Brush tops with sugar mixed with a few drops
of water, Bake at 350°F, for 20 to 25 minutes.

TAPFY TARTS Olga Sakundiak

1 oup brown sugar
3/4 oup ralains or currapts
buttar size of an egg

Bring thess thras ingredients to a boil. cCool,

toat 1 egg, add L teaspoon vanilla and 3/4 teaspoon cinnamon,
Iwat untll foaty. Add agg mixture slowly to the cooled browm
sugnar mixture, Mix well. Fill unbaked tart shalle 1/2 full.
bahe at 423°F, 15 minutes.

CARROT PIE FILLING Mary Fedyk
1 uup yrated raw carrcts 1 teaspoon ginger
1 iup suygar 1/2 teaspoon =alt

4 tahlanpoons vinegar

Al a4 11ttt lu water to the carrots and cook until tender,
Al mugay, Vineyar, ginger and salt and boil until thick. Place
In jay at meal, When £illing a ple ume:

1 oup catrol filling 1=1/2 tablespocn <OTIn starch
I cup water

vt it b thigk, Pour into baked ple shall. Garnigh with
whippad Inam.
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HEAVENLY PIE Anne Rhrametz

4 egg whites 1/2 teaspoon baking powder

1 teaspcon vanllla 1-1/2 cups sugar

1 teaspoon water 1/2 pint whippling cream

1/4 teaspocn salt 1 cup crushed peanut brittle

Beat egg whites with vanilla, water, baking powder and salt
until frothy. Gradually beat in sugar, a little at a tims untl]
atiff and glossy but not dry. Cover cooklie sheet 10 x 12™ with
aluminum foil. Spread the mearingue evanly. Put into preheated
oven 40G°F, Close oven door and turn off heat, Lat stand in
oven overnight {don't peek). Cut maringue inte 2 prrtions.

Three hours or more before serving, whip the cream and add
3/4 cup crushed peanut brittle, Spread both porticns of the
meringue with the whipped cream. FPlace one meringue on top of
the othar. Sprinkle with remalning peanut brittle. PRefrigerate,
Servag 8 to 10 people.

Variation: (for 2 piles)

Place meringue in a mound on aluminum fail on a baking sheet.
Daing a mspatula, hollow ovut the center and bulld wup the sideas to
resenble a pie shell. Bake in a very slow oven 275°*F, for 1 hour.
Cool. Remove from foil, cool thoroughly and £111 with:

1 pint whipped cream; 2 cups sweetenad fresh or frozen
raspberries or other fruit, folded intc the cream.

Albways use “Canada” Brand
VINEGAR

FOR ALL YODR COOKING AND HOUSEHOLD NEEDS

CANADA VINEGARS
LIMITED

Hanufacturers of Canada White, Cider, Malt and
Wine Vinegars, Paxc Poultry Dressing, A=l Steak
Sauce, Allen'a Frult Drinks, Allen's Qrange Fruit
Crystala, Allan's Apple Juice and Apple Sauca,
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RELIABLE PIE CRUST Olga Sakundiak

2-1/2 cups flour 1 teaspoon salt
1l cup lard 7 tablespcons cold water

Mix lard, flour and salt lightly with fingers. When crumbly
add all the watar. PRoll out as required, Keep refrigerated.
Do not substltute lard.

COCONUT TARTS Violet Kluk
2 tablespoons butter 1l cup fine coconut
1/2 cup brown sugar 1l teaspoon vanilla

1l egg

Put 1 teaspoon raspberry jam or jally in bottom of unbaked
tart shalls, Mix other ingrediente and put a tablespoon mixture
over jam, Bake at I50*F,

BUTTER TARTS Ipabel Lys
1l egg, beaten 2 tablespoona milkor cream
1/3 cup butter 1/2 cup currants or raisinas
1 cup brown sugar 1 teaapcon vanilla

Mix ingredients togethar and place by spoonfuls in tart tins
lined with pastry dough, Bake at 350*F. for 15 to 20 minutes,

RHUBRARB PIE Mildred Dlakow

1 unbaked pie crust 1 cup brown sugar

2 cupe finely cut rhubarh 2 tablespoone flour.
boiling water to covar 2 agg whites

2 egg yolks 2 tablespoons white sugar

1 whole egg

Pour bolling water over rhubarb, let stand for 5 minutes,
then drain well. Mix rhubarb with egg yolka, whole egy, brown
gugar, and flour. Fill pie crust and bake in 400*F, oven for 35
to 40 minutes,

Beat ggg whites with sugar and spread over top of ple and
bake until brown.

Scoit National Co. Lid.

HOME OF SCONA PRODIKTS
AND

CANADA DRY GINGER ALE

763-2221 YORKTON, SASK.
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CROWN JEWEL DESSERT Ann Neundorf

1 packaqge orange jelly powder 1 package cherry jelly powder
1 package lime Jelly powder

The night before, prepara the 3 packages of Jelly saparately,
using 1 cup hot water and 1/2 cup cold water for sach. Pour into
3 pans. Chill.

Combine 1 cup wafer crumbs, 1/4 cup melted butter and 2
tablespoons sugar. Press into bottom of 9" sguare pan,

1 cup pineapple juice 1/4 cup sugar
1/2 cup cold water 1 package lemon jally powder
1 cup whipping cream

Combine pineapple juice and sugar, Heat until mugar is
dissolved. Remove from heat and stir in lemon Jello. Add 1/2
cup cold water and cool until syrupy, Whip cream. Cut the 3
pans Gf Jelly into 1/2 inch cubes. Fold the cubes and syrupy
lemon jelly into the whipped cream. Pour into cake pan., <hill
3 hours. Yields 12 to 16 Blices,

STRAWBERRY SWIRL Leona Dutchak

2 cups wafer crumbs 1/2 cup melted butter
8 teaspoons sugar

Mix togethar and bake in slow oven 15 minutes. Cool.

Fillling;
1 box strawberry jello 1 cup bolling water

Add to diesolved jello one box frozen strawberries. Whan
partly jellied pour over wafer crust and let set in refrigerator.

Topping:
1/2 1b. marshmallows 1/2 cup milk

Malt together and cool. Fold in 1 cup whipped cream. Pour
on top of cake and refrigerate until set.

BLUEBERRY DESSERT Ann Neudorf
1=1/2 cups Graham wafar crumbs 1/4 cup malted butter

Mix., Press 3/4 of crumbs into a 9 x 13" pan.

Melt 36 marshmallows with 1/2 cup milk. Coal,

Wnip 1 cup cream, Combine with the melted marshmallows,
Pour 1/2 mixture over graham wafer base, then =pread a 20 oz.
can of blueberry or cherry pie £illing. Spread remaining
marshmallow mixture over the pie f£111ling. Sprinkle top with

remaining graham wafer crumba. chill in the refrigerator for
several hours,
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NANAIMO DESSERT Anne Abrametz

1/2 cup butter 5 tablespoons white augar
4 tablespoons cocoa 1 egqg

1 cup coconut 2 cups wafer crumbs

1/2 cup chopped walnuts 1/2 teaspoon vanilla

Place softened butter, cocoa, sugar, vanilla and egg in the
top of a double boiler. Stir until butter has melted, and mixture
is the consistency of custard. Mix wafer crumba, coconut and outs
together; add to the cocoa mixture, Pack half of the mixture into

an ungreased 9" sguare pan.

Mix 4 ounce package of butterscotch instant pudding accord-
ing to recipe on the package. When almost set, spread over the
bottom mixture. Put the remaining portion of the wafer mixture
over the instant pudding.

Topping:
Whip 1/2 pint whipping cream. Fold in 3 tableapoons of
Hutterscotch instant pudding into the whipped cream.

CHARLOTTE RUSSE Anne Bodnar
2 envelopes gelatine 3/4 cup granulated sugar
1/4 teaspoon malt 4 eggs peparated
2 cupe milk, scalded 1/3 cup brandy
9 lady fingers, split 2 cups heavy cream, whipped

9 maraschino cherries

In a double boiler, combine gelatine, sugar and salt. 8tir
in =gg yolks, then slowly Btir in milk. Cook mixture over
boiling water stirring until it coats aspoon., Ccol, add 3 tabla-
gpoons brandy. Refrigarate until mixture mounds slightly.
Sprinkle remaining brandy on lady fingers. Use to line side
of 2 gquart fluted tube mold or 3-1/2" deep 9" tuba pan,

In large howl beat gqg whites until stiff but not dry. Whip
2 cups cream. Fold gelatine mixture into sgg whites, fold in
cream, Turn into meld which has been linad with lady fingara,
Refrigerate until firm, To serve unmeld on to serving platter.
Garnish with more whipped cream and cherries.

LOGAN STEVENS CONSTRUCTION LTD.
General Contractora — Equipment Rentala
120 YOHE BROAD EAST, YORETON, SASE.
Phone 783-2266
Leaders n
Pro-engineered Metal Bulldings
and Building Systoms n:

« COMMERCIAL

= INDUSTRIAL

o COMMUNITY
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FRESH STRAWBERRY TORTE vicki Lackmaneg

31 egg whites
1/2 teaapoon baking powder

Beat until frothy

Add 1 cup Bugar gradually and beat until stiff, Fold in
10 sguares (2") soda crackers (unsalted] rolled fine.

1/2 cup nuts

Spread in well buttered 9" pie pan. Bake in slow ¢wen 300°F,
for 30 miautes. Cool. Fill with 1 guart sliced unsweetened straws
berries and top with sweetened whipped cream, Chill several
hours and freaze.

BLUEBERRY TORTE Lee Yakichuk

20 graham wafers, crushed 1/2 cup melted butter
1l/2 cup brown sugar

Mix crumbs and pat inteo 9 x 13" ungreased pan.

1~ B oz package cream chaeze 2 tablespoons lemon julce
2 eggs {add cne at a time) 1/2 cup sugar

Blend well, pour over crumb mixture and bake 20 minutes At
350*F. Spoon over tha top 1 cah blueberry ple £1illing. Chill.
Serve topped with whipped cream.

ANGEL CAKE DESSERT Helen McLashan
1 Angel food cake 1/2 cup coffee
24 Marshmallows 1l cup whipping cream

2 tablespoons chocolate Syrup or instant mix.

Malt marshmallows in coffee. Chill until cool and slightly
thickened, Whip half of the cream, and fold into marshmallow
mixture. Cut cake into four layers. Spread mixture between
layers, chill. Whip remaining cream. Fold in chocolate, Spresd
gn cake, Sprinkle with shaved chocelate or sprinkles,

OLD FASBIONED RICE PUDDING Dell Eindrad
4 cups milk 1/4 teaspoon salt
1/2 cup granulated sugar 1/4 teaspoon nutmeg
1/4 cup uncocked rice 1 teagpoon vanilla

2 tablespoons butter

Combine all ingredients and pour inte a buttered medium
gized haking dish, Bake uncovered at 325°F. for 2-1/2 hours,
until rice i=s tender, atirring frequently, This becomes a creamy
pudding. For a thicker pudding, rice may be increased to & or B
tablespoons,. Also, one half cup of raisins may be added 1-1/2
hours before pudding 12 done.
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ANGEL CAKE DELIGHT Adeline Wytrykush

Ona bakad Angel Food Cake

5 bmaten agy yolks 3/4 cup lemon juice or
3/4 qup sugar 1- 6 oz, can concentrated
1/2 teaspoon lemon rind lemon juicae

In a doubla boilar, ceck the above togaether until it coats a
spoon, Add one package galatine to L/4 cup cold water, then atir
into lemon mixtura. Chill., Beat & egy whites stiff. Add 3/4 cup
sugar. TFold eagg whites into lemon mixture.

Ramove crusts from cake and break into bite aiza places, Put
1/3 of the cake on the bhottom of a large pan, Pour 1/3 lamon
mixturs on top., Continue wuntil cake and lemon mixture are oeed up.
Rafrigerats overnight. Ice with 1/2 pint whipped cream to which
Wugar and vanilla are added. Garnlsh with walnuts and charries.

BAMANA CHOCOLATE DESSERT Anastasia Zuck
2 ocupa wafsr crumbs 1/3 cup melted huttex
Mix tha abave togesthear. Resgerve 2 tablespoons for topping.
Irusy the rast lnto a sguare cake pan. Cream together 1/2 cup
butinr or margarine and 1-1/2 cups icing sugar, add 2 eqgs beat-
ing well after sach {this nay ba colcred). Spread this over the
crumb mixture,

Whip togethar:

1/1 oup mugar 2 tablespoons cocoa
1l cup heavy cream

Pold ini
1/2 cup choppad walnuts 1 ripe mashed banana

1/4 cup sliced maraschino cherriea
Pile this mixture inte the pan. Sprinkle with crumbs, Chill
or MToare,

CHEESE MERTNGUE Mary Ohochineky
1/2 cup flour 1 cup ground walnuts {fine}
174 Qup sugar 1/4 teaspocn almond extract

1/4 oup butter or margarine
Mix together well, then spread in a & x 8" pan.
J vupw dry cottage chasse 1 teaspoon vanilla

4 oyggd Aoparated 1 teaspocn flour

1/¢ qup mugar Pinch of salt

dubien and rind fram 1 orange

Niove himapa, Mix yolks, sugar and the reat of the ingredients,
I'wt oon toap of Flret mixturs. Baka at 325 - 350*F. 40-45 minutes,
Mut inguen

Brat oy whites until frothy, add & tablespoons sugar and
bint unt 1l atire. tprrnad on baked cake, return to 400°F. owen
trr Al 1% mlnutonm,
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CHERRY-0 CREAM CHEESE PIE 0Olga Sakundiak

1- 9" crumb crust or 1=1/3 cups {15 oz.can) sweetened
baked pastry shell condensed milk

1- 8 oz. pkg, cream cheese 1/3 cup lemon juice

1 teaspoon vanilla 1/2 can (20 vz.) charry pie

£illing or Cherry Glaze

Soften cream chesse to room temperature and whip until fluffy.
Gradually add condensed milk while centinuing to beat until well
blended. Ade lemon juice and vanilla, blend well, Pour into crust
Chill 2 te 3 hours before garnishing top of ple with cherry ple
£11ling or cherry glaze,

Cherry Glaze:

Bland 1/2 cup cherry juice, 2 tablespoons sugar and 2 tea-
spoons corn starch, Cook stirring constantly until thickened
and clear. Stir in a few drops of food coloring if desired. Add
1l cup pitted sour cherries. Cool. Garnish top of ple.

MARBLE CHEESE CAKE Olga Kondra

3/4 pkyg. graham wafer crumbs 2 egg yolks
enough butter to mpisten 1/2 pint whlpping cream

2 envelopes gelatine 2 egy whites

1/2 cup cold water 1l 1h. cream chaesa

3/4 cup milk 1/2 teaspooh vanilla

1 cup sugar 2 packages unaweetened liquild
chocolate

Mix graham wafer crumbs with butter and use 3/4 of this to
line a 9 x 13" pan. Save 1/4 to sprinkle on top.

Soak gelatine in cold water. Boil mlilk, sugar, and egg
yolks for a few minutes, Pour through sieve, then add the
gelatina. &tir and cool.

Whip cream, Beat egy whites stiff but not dry. 1In a large
bowl, whip cream cheese. Add cooled mixtore. Fold in whipped
cream and egg whites. Add vanilla,

Take 1 cup of mixture into another bowl. Mix liguld
chocolate, Make marble effect in pan. Freezes well.

PINEAPPLE SQUARES Anne Dozorac
Hell Hrycak
30 graham wafers 1 pint whipping cream
1 cup milk 1 tin crushed pineapple

1 1b,. pkg. marshmalleows

Combine milk and marshmallows in tep of double boiler. Heat,
gtir until marshmallows have malted. Set aside to cool. Crush
wafers and sprinkle half on bottom of 9 x 12" pan. Whip creanm,
fold in drained pineapple and cocled marshmallow mixture. Pour
over crumbs in pan. Sprinkle remaining crumbs on top. Refriger-
ate over night,
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GRAHAM WAFER DESSERT Isabel Lys

30 graham wafers (crushed)
i/2 cup brown sugar
3/4 cup butter,

Rub together and presas into pan. BSave 1/4 of it for topping.

2 cupa whi d eream
3/4 cup fcing sugar
1l pkg. {8 oz.) Philadelphia cream cheasse

Mix and apread half on top of graham wafer mixture.,

Than spraad 1 can Cherry pie £illing on top of cream mixture,

Naxt spraad ramaining cream mixture and top with remaining
ceumba, Refrigarate ovarnight., This dessert may alsc be froren,

CHERRY DESSERT Anne Bilous
2 oupe flour 1/2 cup shortening
5 teaspoons baking powder 1 teaspoon galt
1 tablaspoons sugar /4 cup milk

g
1l tin 19 ox.charry, blueberry or appls ple filling

Bland dry ingredients and cut in shortening. Ad@ milk, work
snough only to combine ingredients, Prasa half of dough into a
apckis shest pan and about 3/4 inch up the aides. Spoon filling
into orumb=lined pan.

Rall the other half of dough 1/4 inch thick. Cut into stripa,
Arzange stripa oriascross over the filling. Bake at 400°F, or
until lighely tinged bhrown. Cut in squaras, serve plain or with
icea-orean.

APPLE CRISP Ann Katerinich
& madium apples 1/4 cup butter
1/4 oup sugar 1/2 cup flour
1/4 aup brown sugar cinnanon

fillce apples into buttersd baking dish. Sprinkle with
whilc sugar and ainnamon. Combine butter, flour, brown sugar
and spread on top of applas. Bake for 30 minutes at 3I50°F. or
until yoldan hrown. BSarves aix,

ARCTIC DELIGHT Halen McLashan

1- Vv oy inetant pudding {any flavor) 1 cup milk
Jdovupm low Ccrakm

Mix anftonod Lo crpam and milk, Add pudding. Beat 2
minutos, chill o 1t may be frozen.
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PINEAPPLE MALLOW WHIF Dell Kindred
Marilyn Krochak

2-1/2 cups miniature marshmallows 1/2 cup whipping cream
1 19 oz. can pinsapple cubes
or tidbits

Empty pineapple (juice and all) into a pot. Add the marsh-
mallows and stir over heat until marshmallows are diasolved. Chill
Whan almost set, beat mixture until creamy and foamy. Wwhip
cream and fold in smoothly. Spoon into stemmed glasses and chill,

BRIDGE DELIGHT Marilyn Krochak

Diasolve 1 pkg. of jello powder in 1-1/2 cupa of bollipng
water, Let stand until partly set, then baeat. Beat 1-1/2 cups
cream with 2 tablespoons of sugar. Add the beaten jelly and stir
wall. Set aside.

Mix together:
2 ¢cups ¢rushed graham wafer crumbs
2 taklespoons sugar
2 tablespoons melted buttar

Put half of the crumb mixture intc a flat bottomed dish, add
jelly mixture [an even layer} spread the remaining crumbas on top,
Chill in refriqerator until firm.

CROCOLATE PEPPERMINT DESSERT Helan McLashan
(Grasshoppar Pie)

1 pkg, chocolate wafers rolled fine
3 tablegpocns melted butter

Mix together, spread in pile plate, square pan or individual
sharbet glagees., Save some to sprinkle on top.

Haat together in double boiler until blended 2/3 cup milk,
B oz. marshmallow crame. When cool, f0ld in 1 cup whipped cream
or 1 package of dream whip. Also fold in 1 teaapoon peppermint
flavoaring and grean c¢olering to tint a light green, ar fold in
1/3 cup creme de menthe. Pour over chocolate wafer base.
Sprinkle with chocolate crumb=s, Chill or freeze.

ED’S SHELL SERVICE

ED URBANOSKI
U=~HAUL DEALER
Phone 783-4831

332 BROADWAY WEST, YORKTON, SASK.
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PICELES, RELISHES AND PRESERVES

S5IX=-DAY PICKLES Valerie Raturhniak
1-1/2 cup salt (for entire racipe) 1-1/2 qte. (2-1/2 1b}
2 gts, cucumbars (sliced) pickling onion_tpaeled)
1-1/2 gqts. cauliflower red peppers (diced)

lat Day: Posl vegetables, cover with pickling salt (1/2 cup
dissclved in water). Cover with beiling water and
lat atand overnight in a cold place.

2nd Day: Drain and rinse with clear water and again cover with
salt and boiling water and leave overnight im a ceold place.
1rd Doyt Sama ae Znd Day.
dth Days Drain, rinea with clear cold water. Drain for 30 minutes.
combinay 3-1/2 cups vinegar
3-1/2 cups water
4 cups white sugar
1/4 cup pickling spice (tied in a bag)
Boll these together for 2 minutes. Pour over vegatablas.,
Leave overnlght in a cold place.
Sth Day: Drain. Beoll syrup. Pour over vegetables and leave
overnight.
6th Day: ODrain. Boll syrup. Pack vegetables in jars, Pour
over vegstables and meal. Yield - 8 pints.

CUCUMBER CRISES Violet Hnatiuk

Cover 1 pail whole, wadium sized, cleaan cucumbers with hot
water., Allow to stand cvarnight. Drain, For 3 consecutive
mornings, cover with hot water and d4rain following morning. On
Sth day, slios cucumbers and make brine:

§=1/2 cupms sugar 3 cupa vinegar
5 taaspoons plekling salt 2 tablespoons mixed splce
1 cup watar (tled in cloth)

Bring to a boll and pour over sliced cucumbers, Let stand
for 2 days, Drain, Heat brine, add green focd coloring (opticnal}
Pack cucumbore in hot jarsm. Pour hot brine over and seal.

PICKLED EGGS Anne Snidanka
Mary Ohochinsky
1wy wator 1/9 cup sugar
I w-ul Winejar 1 teaspoon pickling spice
Boil toyetlhor, Hard boil 14 eggs, cool and shell, Put layers
ol whtle apgw in a Jur then layers of onions. Repeat until all
egim amsd anbone are layared, Pour hot brine over the egygs and let
atand Jé honta,
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CRISP CUCUMBER OR MIXED PICKLES Mary ¥achur

Two gallons mixed cucumbers, cauliflower and onion. Cut onlonwe
and break cauliflower into large pieces. Put these with whole
cucumbers into & crock. Cover with a hrine made in the propertion
of one gallon of water to one cup Balt, Bring brine to the beoiling
point and pour over vegetables, Let stand for a week. Vegetables
will be soft but will firm up later.

One week later: Drain vegetables and rinse. Cut into pickle
size pleces, Make up a solution of one gallon water to one table-
spoon alum, Pour bolling hot over plckles in crock. The amount
of brine needed will be determined by the quantity of vegetables,

Second day plus week: Drain pickles and repeat process of
pouring on bolling water and alum.

Third day plus waeek: Repeat, making up a fresh boiling brina
in proportion of one tablespoon alum to one gallon water.

Fourth day: Drain thoroughly. Make syrup of 6 cupe vinagar,
5 eups pugar, 1/3 cup pickling spice, 1 tablespoon celery sesd,

Bring to boll and pour over pickles.

Filfth day: Drain syrup into kettle for reheating, Add 2
cups sogar., Bring to boll. Pour over pickles.

Sixth day: Drain syrup into kettla., Add cne cup sugar.
Bring to boil, Pack pickles intc sterilized jars. Pour ayrup
over pilckles. Seal.

DILL PILKLES Anne Snidanko

In bottom of a 2 guart sealer place: a few carrot alices,
3 cloves of garlic, 1 teaspoon mixed pickling spice and a few
sprige of dill. Pack sealers with clean cucumbers. Add 2 table-
spoons brown sugar, 1 tablespoon plekling salt and more 2111,

Make a brine of 1 cup vinegar and 4 cups water, Bring to a
hoil. Pour over cucumbers and seal. Plage in a canner of hot
water until cucumbers turn yellow, Remove jars; tighten and cool,
Store in a dark cool place.

PICELED CARRCTS Tass Diakow
2 cyps vinegar 2 cups water
2 teaspoonsa pickling 1-1/4 cups sugar

gpice (tied in a bag)
Boll above ingredients and let stand overnight.
Select small whole carrcta. Scrape and boll until alightly

tender, PFack into jars, Boll syrup again, take out aplce bag)
pour over carrots. Seal jars, Let stand 3 to 4 weeks before using
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CUCUMBER RINGS Anne Snidanko

18 cups cucumbers 1=1/2 pints whita vinagar
1/2 cup pickling salt J cupa sugar

£ madium onions 1 tablespoon mustard seed
1l green peppar 1l teaspoon celery seed

1 sweet red pepper 1 teaspoon turmeric

Slice washed unpeelled cukes 1/H inch thick, Put in crock
and aprinkle with pickling salt, let stand overnight. Drain
thorgughly, slice onions 1/4 inch thick, chop peppers and mix with
the cucumbers. Combine vinegar, sugar, turmeric, mustard seed
and celery seed and bring tc a beil. Boll 5 minutes, add the
vagetables, bring again to a boil, but don't boll the vegetables
in the brine. Pour into hot aterilized jars and =zeal,

MUSTARD BEET PICKLE Edna Mazur
1/2 cup mustard 1 cup flour
S cups sugar 2 tablespoons celery gseed
1l teaspoon turmeric (tied in bag)
6 cupa vinagar 1-1/2 teaspoons salt

5 guarts cooked beets (diced)

Diszolve tustard, sugar, turmerle and flour in part of the
cold vinegar. Heat the remaining winegar and add the mustard
mixture. Add salt and celery seed. Cook until the dresaing is
thick and has no raw taste, Pour over the cooked beeta which have
been diced fine, Nix well. Flll jars and seal.

SWEET CDCUMBER PICKLES Edna Mazur

Cut up six guarts small or medium-glzed cucumbers into one-
inch lengths. Place in crock or stainless pteel Dutch oven and
pour boiling water over them for & mormings. Water must cover
them. Bach morning drain cucumbers well and pour freah boiling
water over. On seventh morning add enough salt 80 that the water
will not taste flat., Eighth morning drain cucumbers well and
pack into jars,

Heat the following ingredienta. While very hot, pour over
cucumbers and seal at once.

1l cup vinegar 1l teaspoon mixed allapice

2 cups gugar 1 teaspoon calery seed

1/4 teaspoon turmeric

SWEET DILLS Ann Neudorf
4 cups vinegar 2 cups mugar
Boil 5 minutes. Cool.
Rdd 1 cup brine to a gquart jar, Slice cucumbersa 1/2 inch
thick., Drop into jar. Add 1 tableapoon pickling salt, 1/2

teaspoon alum, 3 cloves garlic and dill. Fill remainder of jar
with boiling water and seal,
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PICKLED PEPPERS Olga Kondra

Clean fresh peppers, cut in half, remove seeds., PFry in hot
{Mazola) oil until soft to fork touch. Pack into pint sealers,
Add 1/2 teaspoon pickling galt to each pint.

Brine: 1 cup sugar
1-2 cups water
1 cup vinegar
Boil. Place a bit of pickling spice in each jar. Cover
peppers with hot brine and seal in hot bath. Let stand 3 weeks
to sour,
STUFFED GREEN PEPPERS Valerie Ratushniak
Chop finely cabbage, carrots, celery and onions, add salt
and pepper, The quantity depends on how many peppers arae to be
stuffed. Core peppers, wash them and stuff with cabbage mixturs,
Pack in hot jars. Pill with hot brine:

2 cups sugar 2 cupa vinegar
1/4 cup spices {tied in bag}

Allow about a week before uasing,

Enjoy the Good Things of Liile NOW
with «a

SIMPSONS-SEARS
ALL-PURPOSE ACCOUNT

sl

SEE OUR CREDIT DEPARTMENT FOR FULL DETAILS
e =

Shop from Simpsons-Sears Catalogues
...in person...by madail... by phone

40-2nd Ave. N. — Phone 783-8551




ELEVEN=DAY SWEET MIXED PICKLES Vicki Lackmapec

1 gallion cut=-up cucumbers 2 quarts cauliflower (or just
2 quarts gllver skin onlone 2 gallons cucumbers alone)

Add 2 cups salt to 1 gallon boiling water. Pour aver
vegetables and leat stand 3 days. On the 4th day drain and reheat
pbrine again. Again let stand 3 days and on 4th day drain brine
offf. Sprinkle with 2 tablespoons alum and covaer with fresh boll-

ing water.

Next morning drain again., HRinese well with cold water,
Byrup:

Boail 1-1/2 quarts vinegar 4 lbs, sugar

1/2 cyp pickling apice

Pour over picklea. Wext merning and for the next 3 daye each
morning, drain, hoil and pour hot syrup over the vegetables. On
the 4th day drain and boil the syrupr pack pickles in jars and
cover with boiling sytrup. Seal tight.

MUSTARD PICKLES Anne Bilous

1 quart gherkine 2=1/2 cupe Bugar

1 medium size cauliflower 1/2 cup muetard

1 quart eilver skin onions 2 tablespoone celery zeed
1 sweet red pepper 2 tablespoone turmeric

1 guart vinegar "1/2 cup flour

Paal cnions and break cauliflower into small floweTrettes.
If gherkins are tiny, leave whole or cot in 3 or 4 pleces. Add
one-half cup salt and one guart water and let stand overnight.
Drain, Make the dressing and cock until thick. Add vegetables
and cook for 15 minutem. Seal in jars,

CABBAGE SALAD Lorraine Senkiw

2=1/2 gallons finely shredded cabbage. Pour bolling water
ovar cabbage, and let stand for 2 hours, Drain well.

Shred: 3 red peppers 6 to 8 large onions
1 quart carrots

Add 1/4 cup salt to cabbage. Mix wall and cover. Add 1/4
cup salt to peppers, carrots and onions. Mix well and let all
stand overnight, Drain well in the mcorming.

Boil:
1 guart vegetable oil 4 cups vinegar
1 oup water tablenpoons (heaping) sugar
2 tahlespoons mixed splce {place in bag)

Pour boiling syrup over mixed vegetables and cabbage, Mix

wall. Place into sterilized jars. Boil 5 to 10 minutes, Seal
well,

103



HOT DOG RELISH Ann Neudopf

6 large cucumbers 1 large onion
1 large sweet red pepper 1/4 cup salt

Grind the cucumbers, rad pepper and onlon. Add salt and
leave overnight, Drain the vegetables wvery well.

Dresging:
1 cup Bugar 1-1/2 cups vinsgar
2 tablespoons mustard seed 1 teaspoon turmeric
1 tableapeon celery seed

Boil sugar, vinegar and spices. Add the drained vegetables.
Mix well. Bring to a boil and aeal.

COLESLAW RELISH Lorraine Senkiw
16 cups finely shredded 4 cups chopped onion
cabbage (approx, 4 1lba} 1 cup diced sweet red peppers
1 cup diced sweet green 2 cups sugar

peppers 2 cups white vinegar
2/3 cup plckling salt
1 teaspoon celery seed

mix cabbage, cnions, peppers and salt in a large bowl. Pour
on ice water to cover. Stand overnight. Hext day drain well.
Pack into hot aterilized jars.

Combine sugar, celery seed and vinegar in a medium-sized pan
and heat, stirring constantly to boiling point. Pour into lars
to £ill to brim, Seal. Store in a ©ool place.

THOUSAND ISLAND PICKLES (RELISH) Bvelyn Boychuk

8 large cucumbers, sliced (not peeled)
1 large czauliflower, broken up

12 conicna, peeled

2 red pappers {(remove seeds)

2 green peppers (remove sgeds)

Put all through coarse blade of chopper. Sprinkla with 1/2
cup salt and add 5 cups water. Let stand 1 hour and drain
thoreughly., Then add dressing.

g cups mild vinegar 1 tablespoon mustard seed
3/4 cup flour 6 tablespoons mustard
& cups white sugar 1 tablespoon celery seed

1 tablespoon turmeric

Cook the vegetables in the dregsing for 20 minutes, put inte
sterilized jars and seal hot, This makes about 5 quarts,

PLEASE PATRONIZE OCGR ADVERTISERS
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SAUER KRADT Adeline Wytrykush

To one quart jar of cabbage add:

1 hay leaf 1 tablespoon salad oil
1 teaspocn swugar 1 tablespoon vinegar
1 tablespocn salt a little pickling apice

Pack clsesan jars with shredded cabbage. Add above ingredients
on top, Pour boiling water to £i11 jar. 5eal and put in a coel
place for about § weeks before using. FReepa for many months.

RHUBARE RELISH Ann Neudorf
1 gquart chopped rhubarb 1 pint vinegar
1 quart chopped onicns 1-1/2 lb, brown sugar
1 teaspoon cirnamonh 1 teaspoon salt
1/2 teagpoon allspice 1/2 teaspoon cloves

1/2 tmaapoon peppar

Mix above ingredients, Cock over low heat until mixture iz
thick. &tir occasionally while it is cooking. Pour into hot
sterilized jars and seal. Yield 5 pints.

GREEN TOMATO RELISH Nallie Wolkowgici
2 quartas green tomatoes chopped B cups white sugar
2 gquarts cucumbers, chopped 1/2 teaapoon celery saed
2 guarts conions, chopped 1 mmal} teaspoon turmaricg
1-1/2 gquart=s carrots, chopped 1/2 tmaspoon red pepper
1/2 cup salt 3/4 cup flour

1 pint vinegar

Combine tomatoes, cucumbers, oniona, carrots, salt and
vinegar. Boil for 15 minutes, BAdd sugar. BAdd the apices and
flour, mixed and moistened with half vinegar and half water,
Return to heat and ccok for S mimutes. Pour lnto sterllized jaras
and =meal.

RELISH Lee Yakichuk

2 guarts cucumbers (peelad) 8 apples
B large onlons

Pour bofling brine {2 tablespocna of pickling salt and
1l guart water} over chopped vegetables. Let stand until
eold, then drain,

7 cups white sugar 4 cups vinegar
1 teaspoon turmaric 1/2 cup flour
1 teaspoon mustard 2 teaspoons celery seed

1/2 teaspoon black pepper

Maka dressing with above, combine with vegetables and boil
15 minutes, Fill jars and =eal.
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CHILI SAUCE Anne Bilous

1=1/2 dozen ripe tomatoes 1 green pepper

‘3 onions 1/2 head celery
Chop fine and aadd:

1 tablespoon salt 1 cup gugar

1-1/2 cups vinegar 1 teaspocn cloves
1 teaspoon cinnamon 1 teaspoon nutmeg

Simmer for 2 hours and seal in sterilized jara.

HORSERADISH SAUCE Dell Kindred
Anne Obuck
4 cupe grated horse radiah 1 teaspoon zalt
3 cups sugar 3 tablespoons Ilour
2 cups sweet cream 1-1/4 cups vinegar
3 cups milk 4 eggs, well beaten

Mix sugar, flour and salt together; add eggs, Add cream and
milk, and grated horse radish, Cook in double boiler until thick,
Add winegar. Ccok L0 minutes longer, Pack in sterilized Jars
and seal.

HOT MUSTARD oOlga Lukey

7 teasppons dry ouatard 1 teaspoon turmeric
Add enough water to moisten 1 cup orange marmalade

Mix all together and put in a jar. 5tore in refrigerator for
future usge.

STRAWBERRY JAM Olga Lukey

2 cups cruched strawberries 1 cup cooked rhubarh
1 cup crushed pineapple 6 cups whita sugar

Combine ingredients in a large pot and hring to a hard boil.
Boil for twe minutes, gtlrring constantly. Remove from heat,
add 1/2 bottle of Certo. B5tir and let stand five minutes. Stir
again. Pour into sterilized jars and seal,

! BEET GRAPE JELLY Marie Herasymiuk
3 cups baat juice 3 tablempoons lemon juice
{cock beets, use juice) 1 package Certo
Boil 1 or 2 minutes 1 package grape Wool-Aid

Add 4 cupz sugar

‘Boil 6 minutea, Skim, then pour into sterilized jars and
seal.

PLEASE PATRONLZE OuR ADVERTISERS
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WINES AND PUNCHES

The following recipes were submitted by:
Rdeling Wyerykush, Mary Kozak and Anne Abrametz.

RHUBARB WINE

3 lba. rhubarb 1 gallgn (128 oz) boiling water
3 lbs. sugar

Wipe rhubarb and cut into small pieces. Place these in a
large bowl and pour on a gallon ©f boiling water, Stir it up
well, then cover the bowl and leave for 10 days in warm place.
If moulded, remove without breaking it intc the wine. Strain
liquid off into another bowl, add 3 1lbs. sugar and stir well.
Cover and leave for another 3 days stirring daily, Siphon into
hottles and cork loosaly 2-3 montha. HResiphon if necessary.
Add meore sugar if needed, Ready in & montha.

RASFEFERRY WINE

3-1/2 lbs, raspherries 1 gallon {128 oz) boiling water
3-1/2 lbs, sugar 1/4 oz yeast {[optional)

Wash fruit in cold water. Orain. Place raspberries in a
large bowl and pour a gallon of bolling water ower. B5tir well
with a wooden spoon, then caver the bowl and leave for 10 days
in a warm place. After 10 days, strain the liquid off the
ragpberries into another bowl and stir in 3-1/2 lbs. of gramulated
sugar. If you want the wine to age quickly add a little yeast.
Stir this in with the sugar.

After adding the sugar and yeast, cover the bowl and leave
for ancther 5 days. Siphon into bottles, Cork loosely for 2-3
months. Resiphaon if necessary. Wine is ready in 6-9 months.

RICE WIKE
3 lbs.rice 1l 1b. large raisins
3 lbg, sugar 1 lemon
1 oz. yeast 1 gallon (12B oz) warm water

Cut raisins in half and place in a bowl with 3 lbhs rice and
3 lba. suygar, Squeeze juice from 1 lewon and add to the above.
Now pout on a gallon of warm water and stir well, Mix the yeast
with a little lukewarm water until it is creamy, then mix with
the other ingredients and stir well with a wooden spoon. Cover
the bowl and stand in warm place for 3 days, stirring daily, then
leave for another § days without stirring. After 8 days, remove
the scum from the top and siphon liguid into bottles, Cork
loosely for 2-3 months and fill up from a spare bottle if the wine
ferments cver the tops of the bottles, Drop a sugar cube inte
asach bottle every 3 or 4 weeks. When the wine doesn't fizz or
bukble as you drop it in you will know that fermentation has
finished and the wine doesan't want more feeding. Keep at least
6 months or longer.
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RPPLE WINE

3-1/3 1bs cocking apples or crabapples 2 lemons
3 lba. sugar 1 crange
1=1/2 gallons cold water

wash apples and ¢ut away bhad bLruigea, Do not peel or core,
Cut apples into pleces and put them through a meat grinder. How
put the minced apples in a large bowl and pour 1-1/2 gallone of
cold water over them., Cover the bowl and leave for a week, but
stir well every day using a wooden spoon., After a week, strain
the liquid off through muslin into another bowl.

Add 3 lbs. sugar and the julces and grated rind of lemone and
orange. Stir well untlil the sugar has dissolved. Cover bowl and
leave 24 hours. It is ready to strain and bottle, C(ork bottles
loogely at firat, Let stand 4 menths.

CHOKECHERRY WINE

1 gallen chokecherries (quite ripe). Mash berries and pour
2 gallona boiling water over fruit.

1 pound sugar.

Stir well and stir everyday for 12 days, Keep in warm place.
Drain in bag. To every gallon ¢f chokecherry juice, add 4 lba,
sugar, Stir 30 sugar is dissolved then let stand atill for 4
weeks, Siphon into bettles, Cork locaely for 2-3 months.
Reaiphon if necessary. Wine is ready in 6-9 months,

YORKTON PHARMACY

YORK CITY PLAZA = PHONE 783-8881 - YORETON, SABK,

* PRESCRIFTIONS
* VETERINARY SUPFLIES
* CARLTON CARDS
* REVLON & MAX FACTOR COSMETICS
* L'OREAL HAIR COLORS & CARE
* GIFTWARE

* FERRETT HOME=-MARING WINE AND
BEER SUPPLIES AND RECIPES

* URRAINIAN CERAMICS AND CHINA

* URRAINIAN FABRIC AND TABLE CLOTH
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1 tin Doric¢ light malt 3 packages yeast
1 teaspoon salt 5 gallons water
5 lbs. sugar

Heat 1 quart of water, Add sugar, malt and salt. Put in
crock and add 5 gallons lukewarm water. Pour yeast apd stir
around. Let stand in warm place 2 weeks or longer--until
faermentation stops.

Before bottling, add 1/2 teaspoon sugar teo each bottle.
giphon into bottles and cork, Allow to stand 1 month or longer.
Rasiphoning may be necessaary.

COCKTAIL DRINK Ann ¥Weudorf

1 10 oz, grapefrult pop

1 10 oz gingerals pop

1 13 oz. Rye whiskey

4 oranges

2 lemons

Mix the above together. Let stand for 2 hours before serving.

ROYAL TEA PUNCH Ann Neudorf
2 cups boiling water 2 cups grapefruit juice
3 tea bagsm 4 cups gingerale or soda water
4 cups grape juice Sugar to taste

Pour boiling water over tea bags. Brew for 5 minutes,
strain, Just before merving, combine ingredients and Eweaten
to taste,. Pour over ice cubes in a punch bowl. Hakea 25
servings.

STRAWBERRY PUNCH Vicki Lackmanec

Jd large bottlen of ginger ale

1 large bottle of paltzer watar

1~ 16 oz, can frozen lemonade

l pkg, frozen asliced strawberries

46 oz. water

Pour over ice ring or block of ice. Yield: 25 cups,

PUNCH Margaret Koshman
B cupe sugar 8 cups water
Boil for 5 minutes and cool,
ADD:
2- 4% oz. cans crange juice 6=1/2 guarte water
4 cups lemon juice 2= 26 oz, ginger ale

4 cups pineapple juice
Cherries or spirits may be added.
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WINE (10 GALLON CROCK)

5 1ba. black raisins 3 gquarts {sealers} fruit

% lba. figs (Crabapples, apricots, psaches,
22 lbs, sugar etc.) This must be fruit that
3 pkga. yeast has dropped and has turned flat

in flavour.

Cut figs and put in crock, add raisine, praserves and sughr.
Fill crock with warm water to 3 inches from top. BSprinkle yeast
over top and let stand for ona wask. Filll crock with warm water
te top, stir and let it stand for two more weeks. Strain and
let it atand for 3 days. BStrain again and let stand for 3 days.
Be careful not to diaturb the settlement at the bottom, SBiphon
and bottla. This may have to be done more than once if not clear.

PLUM WINE
j-1/2 lba. ripe plums 1/4 oz, yeast {optional}
4 lbe granulated sugar If pluma are overripe.

1l gallon (128 oz.) water

Choose very ripe plums, Wash fruit, Put in large bowl and
pour over a gallon of water. Stir and maph them with a wooden
spoon, then cover the bowl and leave for 10 days, Ramove mould,
and strain the liguid off the plums and add 4 lba. sugar and
1/4 oz.yeast., Stir well untll the sugar has disscived, Covar,
Btir daily for I days. The wine is ready to bottle, Cork loosnily

GRAPE WINE

5 cups sugar digsolved in small amount of hot water
1= 40 oz. bottle Welch's grapa juice.
Add warm water to make 1 gallon.

Mix together. When lukewarm, sprinkle 1 package of yeast.
Leave for 15 days in warm place. Strain, Add mors sugar if
bitter., Cover gallon with cheeas cloth and let atand for 1 wask.
Siphon into bottles. Cork loosely for 2-3 monthe. PResiphon if
necessary. Ready in & months.

We're not the biggest,
but we're the best!

Yorkton Auto Body

Yorkion's Fust and Finest
Auto Body Shop

783-3030 12 - 5th Ave., Yorkion
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