Weights and Measures

(All Level For Dry Ingredients)

3 teaspoons

2 tablespoons
4 tablespoons
8 tablespoons
16 tablespoons . ., .
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JRTERPUUUR  sccsmicrninisisiisniisssnsssssnsresssnsssisics 1 cu —Mrs. Harold Skinner CREAM OF CELERY SOUP
2 tablespoons sugar ... 1 o?mce
2 cups granulated sugar ... 1 pound 3 WEE, S ESOPRN. By
2% cups brown sugar ... " 1 pound POTATO SOUP 111f ?I;E;kmld VO
234 cups powdered sugar P pin
L toblesnnnne fla, Do st s 1 pound 3 notatoes 2 tablespoons flour
ablespoons flour . b - 1 tablespoon butter
4 orme 1o BOUL 1 ounce 1 quart milk D |
cups flour ... 1 d 2 tablespoons flour %2 teaspoon chopped onion
3 Cups cornstarch T ——— poun 2 tablespoons butter 1 bay leaf ~ Salt to season
9 CUPS corn mea] T, ]1. pound 1 teaspoon salt ThMethoS-——ldBolljl celery :}nt wa}i;er.
Tl T —— 0 14 teaspoon pepper ere shou e one pint when
3 cups dried currants ... 1 sy lasliced onion strained, then rub butter and
cups seeded raising ... pound Method— Boil and mash pota- flour together till quite smooth,
% tab..eSpoons Butter e —— | pound toes, cook onion with butter and that the milk; add.slofmly to flour
1 tublasmens bhttep T —— 1 ounce flour in milk, When scalding, mlxture,h then s]ij‘,;r blnto bceilery
.............................. i - tock ich shou e to boilin
2 cups butter op T T4 cup four hot milk over mashed pota ieat which sho 0 g
e o SR e e e R S e s 0€S- _ | ' : .
10 medium sized i 1 pound . —Miss Jessie Cole —Miss Elizabeth Cole
0 CUpS milk ........................................ 1 pOqu <
..................................................... 1 plnt
S_'J.._’._r.-.,ﬂ‘r..ﬂ"-l-.f"ifl-f'uf"l-.fl-.ﬂ"l'-.rh..ﬂ"i-.fi-.fl-.fl-.fl-.ﬂ"l-.ﬂ"luf"l'-.fl-ri-flf'flfl-ﬂ"i.ﬂ“lrf.fifiwl-" "‘--f--ﬂ'i-rl'-fqul'#&:
ov ; GOOD COOKS 3
EN TEMPERA \ REQUIRE ;
TURES é GOOD UTENSILS g:
Slow — 250 - .
to 350 degrees Fahrenheit. : See us for :
Moderate — 350 to 400 degrees Fahrenhe; . *Coal and Wood Stoves “Electric Stoves |
Hot or “quick” — 400 Faaly . #Enamelware  *Pyrexware  *Aluminumware |
| — to 450 de ) )
r .
Very Hot — 45 grees Fahrenhejt. : ROBERTS HARDWARE & ELECTRICS :
S— O tO 550 degrees Fahrenheit \ Phone 79 Renfrew 1..
A . A

1 tablespoon
1 fluid ounce

SOUPS

“The way to a man’s heart is through his stomach.”

LIl Il Bl Tl e

TOMATO SOUP WITH
MACARONI

Take one can of tomatoes and
strain, put in a pinch of Baking
Soda, and add one qgt. of mills.
Thicken with two teaspoons flour.
Boil some macaroni and when
well cooked, add to the soup. This
makes enough for five persons.
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"TOMATO SOUP

Into your left over tomato juice
put an oxo cube, a cup or two of
water. This makes a good quick

soup.
—Mrs, C. J. Tucker




