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Rounding out your kitchen

PEANUT BUTTER
BREAD
1% cups flour
¥s cup sugar
1 tsp. haklng powder
Ty b5p. oot
1 cup peanut butler
1 Q¢
1 cup milk
1 cup chopped poanuts

Mix waoll flowr, balung powdor
ond sall. cut in peanyt butter un-
Il mixiure rosemblon coarso
crumbs. Boal eggs with milk: ohr
into flour muxturo; stic in peanuts.
Pour inlo groeased and lloured
YxSn3-inch foaf pan,
Hoko in pre-healed oven (390
degreas F.} for 1 hr. ar unti
oothpick inserted in the cantro
comes out clean. Invaert on rack.
Tumn fop side up, cool com-
Hlotety.
Busl made day ahead. Bread
alkcos belter socond doy,

Nonle Graham
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"+ . IRISH SODA BREAD

3 cups whido Hour

2 ¢ups wholn whoeat !Hlour

1 cup bran

f or hutter

2 19p. baking soda

"1 450 saolt

1 dessert spoon sugar

“r btrer Bultormidk [or sour mith) -

Put flour and bran in a farge
mixing bawl. Add bulter and rub
inta llgur uniil it resembles bread
crumbs. Add all olher dry
mgredients, Makoe a woll i Iho
cunlra of tho flour, and gradualiy
add Ihe butlermidk, Use a knito
for mixing
Tum dough onto a floured bonrd
and knocad lor a fow mmnuies
1euld inlo an oval shapo and
mark lop with a T crossg
Bake in a hol ovon gt 450
dogrees F. for 45 munules
When you take bread oul of the
oven wiid in a damp klchen
cloth  This prevents the crusi
from hardemng.
Ann Wall

SCONES

Yiold, 24
"1 cup white suqar
“vocup shorfeming
Jcup nll purposo flaur
T cup ra:sing
4 1sp. bakig powoor
1 large or 2 medwm eggs
1tsp cream of lartar

1 cup orangs juice {frozen

dilulod)
23 bsp. andt

Praheal oven o 400 deg. E.
Soak thue raisina in Ihe ornge
juice before mixing the dough,

Inlo a large bow) mix the dry
Jngredienls. Cut in shorioning,
fhe size of peas Now add the
eQus, rasing oand jwco. Shr
quickly to blend. Pick Ihe dough
up in your hands and shape inlo
a ball, Pat out on Noured board o
2 10 x 14 ohlong shape. Culin
hal! lengthwise, then cul inlg 12
CvOn 3guares, cul oach square
dingonally ta form 24 triangles.

Fick cach one up carelully on o
iftar, that hes been floured, and
put 0n 4 greasod cookig shoat,
sbout ¥ iInch mpart. Sprinkle top

-wilh o |ille while sugar. Bake

about 12 minutas. Do not over
baka,
MNonla Graham
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CHRISTMAS
CARROT PUDDING
Yicld Serves G-8
1 cup grated carrg!s
1 cup graled potatogs
T Cup brown suQar
1 cup ground nuot
1 cup scedioss raisinn
1 cup currants
1% cups llour
11isp soda
Pinch salt
‘2 15p each of cloves, Nutmeq
and cinnarnon,

Mix alkingredionts and stoam o
pudding bowl for about A hrg |l
dosmed add mixed peel and
charnos to lhe recipe
Pat Mcinar
HOLIDAY DELIQHT
CAKE
Ywld Sarves 16

B oz raspberry ello
“r pNtwhippung oream
1G Lywgo marshmellows cut hne
6 red and 6 green marasctng
chernes
10 0z drivned crushed pineap-
palo
1 angel tood cake

Propare jello, when panally sof,
baal woll, Whp whipng cream
bl shil, ltofd into peilo Add mar-
shmilows. chernes and pineap-
pie. Tike tho cake and broak 3
o preces, inoan B ox B glass
cassercie or mold Powr jello
mixlure ovoer  cake, and
rotngerate overmght,

Birdinas Armitage

" OMEEGQ CAKE
Prizhoal oven to 375 degreen F.
Groase bwo Beinch round caoke
pans.

Sil into miang bowl:

1% cups silled all purpose Hour
14 cups sugar

21 tap bakuing powder

1 i5p. 3all

Add and mix for 2 minules at
med. speod:

Y1 cup solt butlor

Ty cup mitk

Add and mix for 2 more minying,
1 gy

Y3 Cup milk

1 {=p. vanilla

Pour batter into 2.8 round
reasad cako pang and bake lor
nbout 25 minsg, '

QUICK ICING
Cream:
2 cups siflud confachoners
auQar
‘s cup soll bulter or 3 thlsp. hot
whipping croam
Add logelther and Seat wuatt

. 5moath:

'11sp salt
1150, vanila
Jio4 thisp milk or dry sherry or
rum or cotle
Aoslyn McArao
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PURPLE COW
Yield. 4 servings
2 CUp3a milk '
1 cup boltled grape juice
1 pint yvanilla ico croam

Combins milk, juice, and hatl tho
ico Croam in g biendar, Whird at
high speoed wuntd thick and foamy,
To sorve, pour mio 4 1all
glasses, lop with ramaining ico
cream I desired top wilh whip-
ped cream and a cherry
PINK COW
Prepare abiave recipe. sub-
thluling boltled cranberry juce
of Cockl juic o for grapo juice
Monle Graham
SPICED TEA
1 cupnsiant feg
1 cup tanng
1 Cup sugar
1 omil pk lemanadn mix
1150 cinnamon
"riup cloves

Mix ingrethonts and stoton o jur
Use about 1 1o af muature wath
1 Cup boding water tor a cup of
li*h

Hlrdina Armitage

GINGER BEER
23 Ib, greon ginger
br gallon water
b3, while sugar
2 piocos cinnatnon stick
Clovos
apece of maco

Scrapo thin skin off ginger, and
grate with conrse sdn of grater.
Placa in a large cioan container,
Add all ather ingredionts, and stir
unhl sugar moeits. Leave for 2
days lnon Strain and battle. Sar.
VI OVLE ICL,

NOTE: The addition af 1 1s5p. nce
or bordoy quickens tha npenmg
procats and could be added if
dasirad, Gin?ur beer keaps in-
dohrutety wathautl relrnigaration,
howover lhe longor it aits the
hatler |t got,

Margaret Olding

COTTAQE CHEESE SQU?P
1 can cream celory soup
1 can miik

Saute chepped omon i bultor
with choppued p'miento, add
papnka, caysnne peppear. salt.
Add noup and mulk, then ty car-
ton coltage cheoeso, and heal bul
o not bod .

Nonlo Graham

YEQETABLE CHOWDER

< trep bultur or marganne
1 mad si2e onon
7 cup chopped celery
2 med. carrols
G o 8 med. polatoos
2 cups water
4 cups milk
1 thsp, aall
'« Isp. white pepper

Muodt bylter ino o duteh auen Add
orgntg ond celory. saoute antl)
iender Add catrply  pol e oen
and walcr Bring 1o a0 bol and
Izwer heat Caver Cook 30
minukes, stening occasionatly
Add milk to veqgoetables bt
thoroughily  Add salt, pepper.
and Ikcken wrlhh a Btlle coem
starch Heat vory slowly
Miken 101 cup servings
For prolen you may add o can of
fura, of lelbovér baked white
hsh  Add when qust abog! gona,
justio heatlbe fish
Doy with Fronch tregd and o
tonsed sl

Nonle Graham

recipe file

BEEF STEW
Yiold: Sorven A

2 small ontons diced or sliced
2 thlsp. margarine
2%y Cups boling walor
Yir'ibs. beet cul in one-inch
pecan :
e isp. meal tendorizor
1 tap. salt
1 Isp. papaibat
danh popper
1% Cup tomatoos
2 potatoes dicod
*acup shend celory
3 amall carrota, sliced

v cup diced rutabaga or tumlp

Brown onlon in butler. raomovo
Ihem and gove, Brown moat in
same bultor, add onlons, wator
and meat lenderizor, soasonings
and {fomaloes. Cover and gim-
meor untl! maat is tonder, under
one hour, After 25 minutes, add
remaining vogelables, and cook
untl tender. Sprinkle with par-
aloy and sorve,

Christina Klarner
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Special holidays
deserve special desserts.
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. -Like Baskin-Robbins
Christmas Tree Ice Cream Cake.

Varlas Shap the soecuinhes of 1he Seasin
JEBanen BBty Festui 2akpy e

Chierer , Creat ore, o ety mifid in yout Chonger ol
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BASKIN-ROBBINS
108 CREAM STORE \LACY)

HALTON HILLS SHOPPING CENTRE
235 Guelph St. Georgelown 87713312
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; Custom Made
Drapes

Carpet & Vinyl

Floor Coverings

® Personal in-home
service

® Shop ot home
@ Free eshimates

® Many Specials in

- stock

-1 Compare:

-~ & OUR WORKMANSHIP

* OUR SERVICE * QUR PRICES

Hi Heighhaur Mrni Mant
Fletchers Family Shoe Store

Exclusively Yours Filness
Centra

The Fiower Connection
Penniesworth

f's A Small Warld
Akers-Clatk Beal Extaip

Carada Permanent

Canada Trusd
Wm. Ellis Heal Es1ate
H.F.C.

Silvers

Canadian Bank of Commerce
The 013 Bank
The Country Cheese Shop

Langcrailt

Stegmans

' Georgelown Begoraling

Youngs Pharmacy Centte

Kentners Phatmacy The Green Dragon Aestaurant
Norih Halton Sporis

The Mchibkon Holet

Royal Bank

Sears Catalogue Store

‘Barber & Henley
Aaico Travet Service

Unign Gas Lid.
WIGD TV

T.0. Bank
Mackenize Buitdal
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Coin Laundramal

Fendley Florist
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