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CARROT CHEESECAKE
This creamy smooth cheesecake,
Hghuly seasoned with cinnamon and
nutmeg and glazed with sour cream.
ls o welcome change {rom carrot

cake.
CRUST:
1'% cups graham wafer crumbs
13 cup butter, melted
' by Usp, cinnamon
FILLING;
4 medium Ontario carrots, peeled
and cut in 1 Inch pieces
deggs
2 pkga. (250 g vach) cream cheese
soltened (1 lb/500 g)
34 cup packed brown sugar
L4 cup all purpose flour
14 tsp. cinnamon
14 tsp. nutmeg
15 tsp. vanilla
TOPPING:

1 cup sour cream
2 thap. granulated sugar
14 tsp. vanilla
Ve Lsp, nulmeg

Crust: In a mediurmn bowl, combine
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1ST PRIZE

groham wafer crumbs, bulter and
cinnamon. *Press tnto the boltom of a
buttered I:ixé;ﬂan* Refrigerate,

Filling: carrots; drain and
purce In food processor or blender,
Add cggs and beat well. Set aside. In
a large bowl, using an electric mix-
er, beat cream cheese and brown
sugar until smooth and creamy.
Beat In flour, cinnamon, nutmeg,
vanilla and carrot-egg mixture until
smooth, Pour filling onto prepared
crust. Bake at 325 F for 60 to 65
minutes or until edge is set but
center |s still soft. Remove from
aven,

Topping: Combline sour cream,
granulated sugar and “vanilla:
carefully spread on top of HOT cake.

rinkle with nutmeg. Cool com-
pelelf;, Refrigerate 4 hours or umtll
well chilled, Makes 12 servings.

Preparation Ulme: 30 minutes,
E:king time: 1 hour. Chilling tlme: 4§

ury,

Mrs. J. Morrow,

There must be & Jot of happy famites In Halton 38ills,
judging by the number of tasty reclpes The Herald
recelved for Its cookbook contest from amateur chefs.
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Harod Hrown of the Cellar Restaurant, this year's

judge, was very impressed by the qualily of the entries. . .. ...
He is the co-owner of the downtown restaurant ' ..3}%
specinlizing In fine dinlog. Mr. Brown (above) picked

Mrs. Jo Morrow (lop left) as the cookbook contest win-

ner, She collects $125 for her carrot cheesecake. Norma

Stewart {botlom left} won second prize for her cold

OND PRIZE .

COLD LEMON SOUFFLE
WITH WINE SAUCE

1 envelope unflavoured gelatin
Ly Cup cold waler
5 eggs, separated
;3 cup fresh lemon Julee
2 lsp. grated lemon rind
112 cups sugar
1 cup whipplng cream

Method: Sprinkle gelatin over cold
water to soften, set aside, Mix
yolks with lemon juice, rind and 3,
cup of sugar, Place in double bolier
over belling water and cook, stirring
constantly, until lemon mixture is
atightly thickened (about 3
minutes), Remove (rom heat aned
siir in gelatin until dissnlved. Chill
040 minutes or unlil mixture
mounds slightly when dropped from

whiles until they

_spoon. Beat e
begin to hold tiﬁir shape, mduallﬁ

add remalning 24 cup sugar untll g

has been bdded nnd whites are stiff,
Beat cream until stiff, Fold whites
and cream info yolk mixture until no
white streaks remain. Pour intp 2
quartt souffle dish and chill 4 hours or
more. Serve with Wine Sauce,

Serves .
WINE BAUCE
Ve cup EUgAr
3 tsp. comatarch
15 cup water

_Itbsp. fresh lemon jtice
; ; Esp grated lemon rind

b=p. bulter

Y4 cup dry while wine

‘Melhod: In smeoll saucepan, mix
fogether sugar and cornstarch. Stir
in water, lemon juice and rind until
smooth, Add butter. Bring to a botl,
lower heat and, cook until thickened
{about 2 minutes), Remove (rom
heal and atir In wine, Chill, stlrring
occasionally.
' Norma L. Stewart,

"i. *lj

lemon soulfle with wine sauce, earning her $75. The third -
place linisher waz Florence Corbett. She won $50 for her
aplcy pumpkin loafl recipe, '

r‘ ¥t ULl 3]

o S

3RD PRIZE

SPICY PUMPKIN LOAF
15 r:ug s|fted all purpose flour

1i5p, baking powder,
1 t:g. baking m

15 tap, galt -

1 tsp. cinnamon

"z tsp. ground‘cloves
Y4 tsp. ground ginger

| ;Msp nutmeg

¥ ¢up while sugar

¥4 cup Bee Hive Golden Corn Syrup
t5 cup St. Lawrence Corn Qil

1 cup canned pumpkln

% cupraising

4 cup chopped walnuts

St together first 8 ingredients.

Beat cggs until light. Add sugar,
coftt syrup, com 01l and pumpkin,
and beat theroughly, Make a well in
the middle of dry ingredients, add Ji-
quid ingredlents all ol once and stir
until well- mixed, add raisins and
nuts and combine well, Pour batler

~ Into a x5 loaf a‘mn which has been
pa

lined with wax per. Bake at 325
F for 80 mlnutes, Il desired, glaze
when cool by combining & cup Bee
Hive corn syrup and 4 cup of water:
Bring o & rolling boil and spread

over loaf.
. Florence Corbett,




