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CHERRY COCONUT SLICE Mrs. J. Willmott

1 cup Flour Method- Sift flour and salt, rub in butter
172 gup SR Flour add 2 tablespoons sugar and mix to a firm
Pinch Salt dough with one beaten egg, adding a little
3 ozs. Butter milk if necessary. Spread thickly over t%e
2-3 tabs. Milk base of greased slab tin and spread thinly
3 ozs. chopped Glacé with jam. Beat remaining egg lightly, add
Cherries coconut, 1/2 cup of sugar, 2 tabs. milik and
2 tabs. Sugar 5 chopped cherries. Mix well and spread over
2 Eggs mixturg in tin. Bake in oven at 400° reset

1& 1/2 cups Coconut to 350~ for 25 - 30 minutes. Allow to_coolh
Apriéot Og Plum Jam in tin and when nearly cold cut into fingers.
1/2 cup Sugar extra

YUMMY RUM OR BRANDY TRUFFLES Mrs. Shanks Snr.

One can Sweetened . (quthcote)
Condensed Milk Combine all ingredients in basin.

1/2 1b. crushed Take small lumps and roll into balls.
lMarie biscuits Toss each ball in chocolate Nonparells
1 tabs. Cocoa or roll them in coconut.

1/2 cup Coconut
1l teas. Vanilla
1 tabs. Brandy or Runm.

e YO - YO BISCUITS Ada Allingham
6 ozs. Butter Cream butter & sugar, sift flour and custard
6 ozs. P. Flour Powder 3 times. Mix into butter apd sugar,
2 ozs. Custard Powder meke into small balls and Press with fork
2 ozs. Icing Sugar prong. Place on cold tray and cook till pale

brown in slow oven. i

ég%ggéﬁﬁﬁg or CRUNCHY OATY BISCUITS Miss Ruth Shanks |
(No egg recipe) (Good for childrens' lunches) o

2 cups Rolled Oats Mix dry ingredients in a bowl, Melt Butter

1/2 cup Sugar and add with vanilla, Pack into a square

1/2 cup coconut greased tin (about size of scone tray) pack

172 1bs Butter mixture a third of an inch thick.

1 teasp. Vanilla Bake in a slow oven til] golden brown (about

binch Salt half an hour). . Cut inm squares while still]

warm in the tin. Remove when nearly cold.

ALMOND SLICE (Auntie Nell) Norma Edgar

4 ozs. Butter Mix together, !
2& 1/2 ozs. brown
Sugar
Add 4 ozs., plain Flour ang Pinch Salt., Cook in mod. oven 5750,10mins.
Then beat up-
2 eggs 2
< cup Cocpnut Beat eggs and brown sugar, then add the rest.
1 oz. plain Flour Spread mixture on to hot cooked base, recook
Vanilla . for 20 minutes. :
4 ozs. almonds When cool spreag with 2 cups icing sugar,
chopped) 1 teas. lemon rind, 2 teag. lemon juice, 1
0ZS. cherries tab. Condenseg milk & 1 tab. Carnation (or 2
5 0zs. b. sugar tabs. of either). :

COGONUTvBISCUITS Mrs. Alexander
%/2 1b. Butter SagEes S

cup Sugar Cream butter ang Sugar, add egg and syrup.
1 Egg Sift in flour then gdd’coconugg o
1& 1/2 cups SR Flour Place in teaspoonfuls on greased ztray.
1l tab. Golden Syrup
2 tabs. Coconut or Bake in moderate oven,
Custard Powder —

= e e e e/
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CONTINENTAL CHOCOLATE SLICE Heather Konstantabop-

oulos

4 ozs. unsalted Butter Method- Combine. butter, sugar and cocoa

1/2 cup sugar
1/2 tabs. Cocod
1 Egg

1 tabs. Vanilla
2 cups crushed

in a saucepan. Stir over low heat until
well blended, stir in beaten egg and
vanilla. Cook stirring for 1 minute,
remove from heat stir in biscuit crumbs,
coconut, chopped walnuts mix well. Press

Wheatmeal biscuits . mixture into greased tin refrigerate

3/4 cup coconut

until set.

1/2 cup chopped Walnuts

Topping Method- Cream butter well. Sift together
2 ozs. unsalted Butter TFcing sugar, cornflour, add butter

2 cups icing Sugar alternately and hot water, beat until

1 tabs. Cornflour light and fluffy.

2 tabs. hot water
4 ozs. cooking Chocolate

8 ozs. Butter

BOILED CHOC. CAKE Mrs. I. Coventry
Put into saucepan butter sugar cocoa soda

1& 1/2 cups castor Sugar milk and water. Bring to boil, boil for

6 tabs. cocoa

3 mins. stirring occasionally. Allow to

1/2 teas. Carb Soda cool. Beat in eggs add flour. Put into

3/4 cup Milk
3/4 cup Water

2 Eggs

3 cups SR Flour

4 ozs. Butter

2 tabs. Sugar

1 Egg

3/4 cup SR Flour
1/4 cup Custard
Powder

Filling

I/4 pint Milk
1&1/2 dess. Butter
1 tabs. Sugar

1l teas. Vanilla

1 tabs. Custard

lPowder

(No Egg Recipe)
1 cup Bran Cereal
1/2 cup Sultanas
1/2 cup dried
Apricots
3/4 cup white
Sugar
1& 1/4 cups Milk

(No Egg Recipe)

1 cup All Bran

1 cup luke warm
milk

1/2 cup sugar

1 cup Fruit (dates,

Sultanas, etc.)
1/2 eup muts

greased 8" tin. Bake in moderate oven
1 hour 10 mins. or until skewer inserted
in middle comes out clean.

CUSTARD CAKE Mrs. I. Coventry

Method-Cream butter and sugar, add egg and beat
well. Stir in sifted flour and custard powder.
Spread half mixture on base and half way up
sides of greased 7" sandwich tin. Spread with
filling, cover with remaining cake mixture.
Bake in mod. oven for 30 mins. Ice with

lemon icing. 3

NMethod- Bring milk, butter and sugar to boil,
mix custard powder with little cold milk and
stir into hot milk. Boil. Add vanilla. Cool.

APRICOT LOAF Ada Allingham

Cut up apricots and soak with other ingredients
for 2 hours, or over-night.
Add 1 and a half cupsg SR Flour.
Cook 3/4 hour at 325°.
Slice and spread with butter to serve.

FRUIT LOAF Miss Ruth Shanks
Method—

Soak All Bran in warm milk, then mix all
ingredients. Add 1 1/4 cups SR flour (part
wholemeal-flour is nice). Bake in bar tin
in moderate oven about 3/4 hour. Nice
spread with butter when cold.

e
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1 cup Dates

1 cup Water

1 teas. Carb Soda
1/2 1b. Butter

1 cup Sugar

2 Eggs,well beaten

DATE AND- WATNUT CAKE - - Irene Turvey
‘Method- Soak dates in water, with soda,
-overnight or at least for a few hours.
Cream butter and sugar. Add eggs,
walnuts, dates and flour.

Bake for three quarters of an hour,

* 1 cup Chopped walnuts moderate oven. Quantity makes 2 cakes.

2 cups SR Flour

1/ 1b. Butter

5 Eggs

1& 1/2 cups Sugar
2 cups SR Flour

2 cups Semolina

SEMOLINA CAKE ° Heather‘Konstantabopoulos

Method- Cream butter and sugar, add eggs,
sift semolina & SR flour, add alternatively
with milk and nuts or lemon juice.

If mixture is too moist cake will be

1 cup (6-7 ozs.) Milk soggy in th% middle.

or yoghurt as
required

Lemon juice or nuts
may be used to vary
flavour

Bake at 350" for 45 to 50 minutes.

Make syrup of 2 cups of sugar and

2 cups of water and boil, pour over cake
while hot.

NIGHT & DAY CAKE Mrs. I. Coventry

Fudge Base 6 ozs. dark chocolate 1/2 cup Condensed Milk
1 teas. Vanilla 1 tabs. hot Water
Cake Mixture 4 ozs. butter or margarine, .6 ozs. Sugar, 1/4 cup ¥ilk

1/2 teas.

Vanilla, 2 Eggs, 6 ozs. SR Flour, pinch Szlt.

Melt choc. over hot water,remove from heat. Stir in cond. milk,
water and vanilla. TLine base & sides of lamington tin with doubl=
thickness of gremeproof paper. Pour-choc. mixture into tin. Spre=s

Cream butter,sugar &

in sifted flour & salt alternately with milk. Sp =
choc. mixture. Bake mod. oven 30 - 3
erab o mine

——aaliza _—anal

2 lbs new Potatoes

vanilla. Add eggs,l at a time & well. ¥Ex

beat

before removing.

POTATO SALAD Heather Konstantabopoulos
Boil potatoes in their skins in a saucepan

i i ili til just tender.
uarter cup Olive Oil of boiling salted water un U
% dess. wh?te Vinegar Drain peel and cut into even slices.

2 dess. Lemon Juice

Mix together the olive oil, vinegar and

1/4 cup finely chopped ' lemon juice, pour over potato slices.

Shallots

Toss well to goat each slice and then

1 dess. minced parsley add, the shallots and parsley and pepper

1/2 teas. Oregano

to taste. . :
Salt & Pepper to taste Serve hot or well chilled. Makes about 4
serves.
RICE SALAD Héather Konstantabopoulos

i)
Cold boiled rice.

2
Cold boiled rice.

Boil oil untilit smokes, add
© grated carrot
chopped spring onions
chopped celery
cooked peas,

toss.

0il burnt. -
Drain canned pineapple %
Chop 'preserved ginger - toss

_Finely shredded cabbage
Grated carrot
Vinegar & oil
toss.

1
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DROP_SCONES - PIKELETS Mrs. Howe
Nunawading Vic.

1 cup SR Flour Method- Mix flour and sugar._Beatlegg
1 Egg Tmake up to 3/4 cup liquid with nilk).
1/4 to 3/4 cup milk Mix with flour and sugar.

2 tabs. Sugar (pref. Castor) Grease frying pan or hot-plate, drop
mixture by spoon-ful. Turn once.
Serve spread with butter or jam and cream.

HOW TO MAKE YO@URT Heather Konstantabopoulos

Heat 6 cups of milk. Bring to boiling point and pour milk into
moulds, set aside until lukewarm. - :
Dilute half a teaspoon of previously prepared Yogourt in a little
cold milk. - ’
Pour 1/4 of a teaspoon into each cup of milk from one corner, sbtir
carefully with the spoon without disturbing the creamy surface of
the milk.

Cover well with a heavy woollen cloth to keep warm; or heat oven,
turn it off and when it is still warm place moulds in pan and let
them stand in the oven for a few hours until yogourt thickens.

Serve cold — plain or with sugar and flavouring.

LEMON SYRUP Ada Allingham
5 cups water Bring water -and sugar to boil. When cool
5 cups sugar add 1 oz. tartaric acid and 1 dess. lemon
1 oz. Tartaric Acid essence.
1 dess. lemon Essence Bottle and use as cordial.

COUGH MEDICINE Heather Shanks

Boil 1 lemon for ten minutes. Then extract juice and add 2 med.
tablespoons glycerine. Stir well then fill up drinking glass with
honey. (Take one teaspoon when required).

SORE THROAT SOOTHER Ji il Pe ey,

Take juice of . one lemon,onc desscrissoon of honey place in drinking
glass and fill with hot water. Stir well.

HONEYED FRUIT JillESPerry
Place half a pound of Prunes or Dried Apricots in a pyrex bowl
add 2 tablespoons of honey and a squeeze of lemon juice. Then
pour boiling water over fruit, almost 11lling bowl. Cover and
leave to stand overnight. No cooking is necessary and you will
have a delicious, soft, flavoursome alternative to stewed fruit.
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CAKE TOPPINGS:
Cakes which come from the oven with the topping
already on them are a pleasant change from the
usual icings.
The following toppings are delicious on rich
butter cakes or sultana cakes and are spread on
the cake mixture before it is placed in the
oven for cooking.

2 ozs. Butter Cream butter and sugar. Work

1/2 cup brown Sugar in the coconut and spread over

3/4 cup Coconut the uncooked cake.

3% tabs. Apricot Jam - :

1/3rd. Cup Coconut - - Mix together and spread

3/4 cup crushed Cornflakes over cake mixture.

1 tabs. Coconut - Mix together and sprinkle over

1 tabs. chopped Walnuts surface of cake mixture. :

1 tabs. Glace' Cherries 3 Press down lightly with fingers.
CHOCOLATE _SYRUP

1/2 cup Cocoa Mix Cocoa, water, sugar and salt. Heat

1 cup cold Water over low flame, stirring constantly, until

.1 cup Sugar (heaped) sugar is dissolved.and mixture boils.

Pinch Salt Boil 3 minutes. Add Vanilla -and place

1l teas. Vanilla in jar. Keep in cool place.

COCONUT ICE ICING
6 ozs. Icing Sugar Sift icing, add coconut, etc., and mix

1 teas. Vanilla with hot milk. Pour on cake while
2 tabs. Coconut still warm.
1 - 2 tabs. hot Milk
Cochineal
: e — = = e T ——
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little bit of sun
little bit of fun
little bit of rain
little bit of pain
little bit of patience
little bit of humour
little bit of care

Everyday a Prayer
Eve:yday Everywhere

A little bit of Love
God is there.

fa

(Ladies Guild)
(Sunshine Mix)
——-000-=~

STEWING STEAK FOR_2 DAYS Wilma Reedyk

> & half lbs of Rub the meat in with the spices and leave it for
Stewing Steak 2 or 3 hours.

Salt, Pepper Brown the butter, fry the meat on a low heat for

Nutmeg, Curry several hours adding water when necessary.
Mustard powder Add enough water for the gravy and boil it for
8 oz. butter or another hour.

Margarine
™
1
STIFADO - Greek recipe ~ Heather Konstantabopoulos-~
1 to 1& half 1lbs. Heat oil add meat and lightly brown on both
stewing Steak chopped sides, add salt & pepper to taste also
into strips or 1" oregano & garlic. -~
squares depending on Mix tomato paste with water & add enough
thickness of steak. water to almost cover ameat. Cook for 15 mins.
Half cup Oil (approx.) Add onions on top.
Pepper, Salt, Oregano, Replace 1id & cook until meat is tender, add
Garlic, Tomato paste, wine cook 5 minutes or thicken if desired.
small Onions - at (This recipe has been given to me by my
least 4-5 each person daughter who is married to a Greek.
Wine or Vinegar to Mrs. V.J. Mann)
taste.
QUICK TUNA CASSEROLE — Heather Shanks

Apﬁrox. 1 oz. Butter
2 tabs. Flour
i 1 big cup Milk
Large tin Tuna
3 hard boiled Eggs(chopped)P
Approx. 2 cups cooked rice.
Swall awmount seasoning,
curry etc,

Melt butter, mix in flour, add milk, stir
until boiling and thick. (add seasoning)
Stir in flaked tuna and hard boiled eggs
(chopped in suall pieces).

ut layer of rice in ovenware dish add layer
of mixture, make border .of rice. Reheat in
moderate oven.

EGG__CROQUETS - Wilma Reedyk
6 hard boiled Eggs Mix the eggs & potatoes (crumble)
4 cold cooked Potatoes fry the onion light brown, mix that with the
1 Onion parsley, salt & pepper and the eggs/potatoes,
Parsley, Salt, Pepper make small patties. Roll them in egg and
Breadcrumbs breadcrumbs, fry both sides.
"EGGS_A LE FARNHAM" Johnny Farnham "Good Morning
== 1"
~_1 slice Bread buttered Place in pan with small amount S
NtE sidegil. Cut a oft oidl Rorlfat N (hot ) V
% \square ¥ gcentre. Break egg into centre, turn once.
= SR =S *
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1 1b Mince Steak
1 Egg

Salt & Pepper

1 small Onion

oz. Rice

teas. curry powder

small green pepper
chopped

hard boiled eggs or

1 cup grated cheese

3/4 cup water

2 tab. butter

1 onion sliced

Salt & Pepper

quart. teas. cinnamon

N O HEDE

MINCE SWEET AND SOUR - Mrs. Coventry

Put overything into basin, roll into small balls
in flour. -Fry, drain and keep hot.
Sauce- 1 cup pineapple pieces

half cup pineapple Jjuice

half cup vinegar, 1 tab. soya sauce

%3 tabs. cornflour, 1 green pepper,

half cup water, 2 tomatoes,
= half cup sugar, half teas. salt
Put pineapple, diced pepper, tomatoes peeled and
but into chunks, sugar, water and juice into
saucepan and cook 2 mins. Add rest of mixed
ingredients, lastly add meat balls. Serve with
Rice.

KIDNEY CASSEROLE Mrs. Coventry
1 tab. soya sauce

rashers bacon chopped 3 kidneys chopped

1 teas. mustard

4 oz. cooked peas

quart. teas. nutmeg

1 des. flour ’

Method- Cook rice in boiling water. Melt
butter saute kidney, bacon, onion until golden
brown, add seasonings and green pepper Cook
gently till kidney is tender. Stir in flour
and water, cook. Add peas, eggs, rice, sauce
and heat through. :

PINEAPPLE, CHICKEN AND RICE Irene Turvey

1 Chicken, roast.

Sauce:- Put into large saucepan Method. Simmer ingredients gently
15 oz. can pineapple pieces - for half an hour. Thicken with

1 cup chopped celery
2 chopped tomatoes

cornflour. Cut chicken into pieces,
add to sauce to heat through. Serve

7 3/4 oz. can P.M.U. mushrooms with platter of rice.

2 onions, sliced
2 cups water

Serves 6 - 8 helpings.

salt & peppr to taste.. .
CHICKEN MORNAY wITH ALMONDS Isabel Wood

1 cooked Chicken

2 level Tabs. Butter
2 i - Cornflour
2 cups Milk

1 Cup grated Cheese -
Salt, Pepper, Cayene
1 cup Shredded Salted
Almonds

1l cup boiled Rice
Extra half cup grated
Cheese

Remove bones and cut meat into serving pieces.
Melt the butter and then mix in the cornflour.
Blend well and cook few minutes. Stir in the
milk. Cook till smooth. Add the grated cheese.
Stir well. Add pinch salt, pepper and cayene
and shredded salted almonds.

Place half meat into greased casserole, pour
‘third almond cheese sauce -over - next spread
half cup boiled rice. Repeat layers of meat,
~sauce and rice finishing with a layer of sauce.
Sprinkle half cup gratved cheese on top and bake
in mod. oven 40 mins.

Remove 1id last 15 minutes and when golden brown
’serve immediately.

=
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TOMATO & PINEAPPLE STEw - Phillippa Ancrew
1 serving Pork, Veal, In frypan heat oil, toast almonds till golden

or Steak per peroon. brown, remove and set aside. Coat meat in
Flour, Salt, Pepper. seasoned flour and brown on each side. Add

2 tabs. 0il chopped tomatoes and drained pineapple (reserve
1 can crushed Pineapple juice) and stir lightly to prevent sticking.

1 1b Tomatoes add a little pineapple juice, cover and simmer
shredded Cabbage for 45 mins; adding more juice if necessary.
Almonds (optional) Add cabbage and almonds, cover and cook till

meat and cabbage are tender. Serve with rice
or mashed potatoes.

TUNA CASSEROLE - Vera Slaughter
1 tin Tuna medium size Fold one bag crumbed chips through Tuna and
-1 tin Mushroom soup soup mixture & 2nd bag sprinkle on top of
16 oz, mixture when placed in casserole dish.
2 bags Potato chips Heat in oven and serve with fried rice. (below)
FRIED RICE - Vera Slaughter
1 cup Rice cooked Place I des. butter in pan, add bacon, egg,
2 rashes Bacon diced onion cook, then add cooked rice & soya sauce &
1 Egg beatén X brown.
1 diced Onion Serve with Tuna Casserole. (above)
1 teas. Soya sauce
& CORN CRACKER CASSEROLE - Mrs. Coventry
1 can cream style Corn 1 cup diced celery 2 eggs
1 cup diced Cheese half cup diced onion 1 cup Milk
2 tabs. Butter 1 cup dry biscuit crumbs Salt & Pepper

Beat eggs, add to other ingredients, sprinkle some paprika over top.
Bake 1 hour 300 degs.

Hot Savoury - MINUTE QUICHE LORRAINE Isabel wood

8 ozs. Short Crust Method-Roll pastry thinly and line patty tins e

. Pastry careful not to prick the surface). ghenyplace a(B
0zs. Bacon small piece of bacon on thé pastry. B

< _zg yolks . Blend carefully together the flour, salt, pepper,

1 whole Egg eggs and cream. Pour carefully into cases - dot

1l oz. plain Flour the top with butter or cheese as desired.

1l oz. Butter or Place into Mod. Oven'20 - 25 minutes to set and
Cheese brown. :

half pint cream
Salt & Pepper

SPAGHETTI MINCE Mrs. Covent
% §§she;s bacon Method- ~ Dice bacon and fry slowly, addrﬁiced
o 8 mince steak : garlic and onions, add meat and fry
ab. worcestershire till brown, add salt and pepper to
ls:;g:e 2 : taste, parsley, sauce and soup.
R Pgar dic 2 onions Cover and simmer all slowly
alt epper 1l tab. parsley s+ ~+-for 1 hour.. Serve with
1 tin tomato soup half lb. spaghetti. spaghetti.
KAT SEE MING - :
1 & half 1v. quarter to half et g T
mince steak a shredded cabbage Tub 1nto saucepan soup, water
2 sticks chopped half carrot, dicsd -and beans cook till tender.
celery e e Fry in butter steak, onion,
1& half cups water 1 teas. curry - carrot and celery add to
E0nlon slhiced beans, add cabbage and curry,
1 pkt. Chicken cook till cabbage is tender.

Noodle Soup

=7
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2 1bs Steak (cut
into cubes)

seasoned Flour

1 des. spoon.
butter or oil

1 teas. Salt

half cup chopped
onion

3/4 cup Water

half cup Tomato
_puree

3 tab. chopped
Onions
1l tab. Butter

SWEET _AND SOUR BEEF

CASSEROLE Mrs. J. Willmott

1/3 cup Vinegar

1/3 cup brown
Sugar

1 des. prepared
Mustard

2 cups mixed
cubed Vegetables
1 cup draineq
Pineapple pieces

Rice for serving.

TUNA CASSEROLE

1 Can Cream of
Asparagus Soup
1580z Ein of

good pinch Paprika Tuna (flaked &
1 tab. Lemon juice drained)

1l tab. Flour

2/3 cup milk

3 tabs. chopped
Green "Pepge i)
(optional

1 can Cream of
Chicken Soup

Danish Fish Pudding

2 cups crushed
Potatoe chips

DELIGHTS FOR DIETERS

in the
ethod- Toss seasoned meat in
Meate butter or oil add water,
vegetables, vinegar, tomato
puree, and brown sugar.

Cook until meat is tender -
add pineapple pieces and reheat.

Mrs. Coventry )
Saute onion and green pepper in
butter until tender, stir in
flour and milk. .
Remove from heat add paprika
soups, lemon juice and tuna.
Place 1 cup crushed potato
chips in bottom of lightly
greased casserole. Add tuna
mixture. Sprinkle remaining
chips on top. Bake mod. oven
for 30 minutes.

Miss H,K. Wilson

1 & half cups of
undiluted evap.

skim milk g an

Method—-Place

1 teaspoon Salt
1 & half 1bs fresh Fish
2 egg whites beaten
Stiff but not dpyes

Blend
sides

~ bowl.

in egg-whites.
and bake in a slow oven

Serves 6 at 139 calories per

Lamburgers :
1 pound minceqd raw lamb
1 teas. salt

1/4 teas. Pepper

1/2 cup chopped parsley
1 teas. all-spice

Lemon Meringue Dessert (make ang
keeps the
des.

Spoons Cornflour

1 des. spoon grated lemon
Ppeel
1l & half cups water a low

3 tab. Spoons lemon Juice
5o0r 6 Sweetening pellets
3 eggs (separated)

; 30 secs.

maining milk,
Pile lightly into

Method- combine ingredie
four patties

calories down ag shown) .
Method-Place blended cornflour
water, lemon jui
bellets, egg—yolks into Saucepan.

mixture becomes
and spoon into half a dogz.
. Cups or into g tart plate.

half of milk, salt and fish
electric blender, Cover and turn on.
for 30 seconds, stop and scrape down
with spatula. Blend until sSmooth-~
Pour into nixing
Repeat blending brocess with re-
salt and figh. Lightly fold
& greased ovenware dish,
until pudding is set - about 1 hour.
serve.

and grill,

Calorieg - 160 per patty.

set in mould Without crust, this
—==20Ut crust

heat,s

quite thick. Stir in butter
60z. custard

des. spoon butter Meringue. Beat €gg whites until frothy.
1/2 teas. crean of tartar j44 éream of tartar and beat until stifr
1 tab. Sugar o “Gradually adg sugar and 2 extra

Serves 6 at 89 Calories

Sweetening tablets,_Spoon,over lemon mix~

ber serving, ture. Place in a hot oven for abo
or until meringue begins to brown

SR e S G i Y
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SHERRY CHIFFON PIE Mrs. Slaughter

1 cup crushed

Chocolate Ripple Mix and press into pie dish and set in
biscuits refrigerator.
4 ozs. Butter (melted).

d

%—%abs. soft Beat egg yolks add butter, then sugar and
Butter -beat until frothy. ;
3 Egg yolks In saucepan soften 1 des. gelatine in 1/4 cup
1/2 cup Sugar cold water, boil over'low heat, s}owly'pour
1/2 pint Cream & on to egg mixture, whip cream until stiff and
1 des.gelatine, fold into egg mixture, gently fold in 1/3 cup
1/3 cup Sherry sherry and grate dark choc. over top, and set
Grated chocolate. in refrigerator.

: BUTTERSCOTCH PIE Mrs. I. Coventry

1l baked Pastry Shell.

Filling- :

4 ozs. brown Sugar Combine sugar and flour gradually add milk,

2 egg yolks cook mntil thick. Remove from heat, add yolks
2 ozs: plain Flour butter and esser-:. Pour into pie shell.

2 9zs. margarine Top with meringue.

or butter : Meringue- 2 egg whites 2 ozs. castor Sugar.
1/2 pint Milk Beat egg whites, gradually add sugar, beat

1/2 teas. Vanilla till stiff. Pile on to top of pie. Sprlngle
with a little extra brown sugar. Place in a
hot oven for about 5 minutes or until meringue
begins to brown.

CREAM CHEESE CAKE Mrs. Slaughter

1= cup (Cereal) ¢rumbs Combine crumbs with 1 tabs. of the sugar and
173 cup Sugar the butter. Press firmly into a nine inch pie

tabs. melted Butter plate. Place remaining sugar, flour and
1l tabs. Flour cream cheese into a bowl, and beat well.
8 o0zs. Cream Cheese Beat in egg yolks.
2 Eggs Add flavouring, then the cream and continue
1 cup Cream or beating, whip the egg whites till Stiff, sthen
Evapourated Milk fold them into’the mixture. - Pour onto crumbs
Lemon juice or top with a few crumbs if desired ang bake at
vanilla 350O for approx. 40 mins. Do not remove from

oven when cooked, but open the door and allow
it to cool on the rack. Chill and decorate
with chopped Pineapple and whipped cream.

COFFEE CAKE WITH STREUSEL FILLING Isabel Wood

3/4 cup Sugar Mix together thoroughly.
/4 " soft Shortening ;
1l Egg

1/2 cup Milk Stir in :

1& 1/2 cups SR Flour Sift together and stir in.

1/2 teas. Salt Make in large Square deep pan. Grease tin and
put brown paper ungreased in bottom. :
Spread 1/2 batter in tin. Sprinkle with half
the Streusel mixture. Add remaining batter
and sprinkle ‘streusel on top.
Mod. oven 25 - 35 minutes.
Streusel Mixture - Mix together 1/2 cup light brown Sugar
2 tabs. plain Flour
2 1 Cinnamon
2 u Butter melted
1/2 cup Nuts chopped





