QUICHE LORRAINE
Preheat ovento 425 F.
18" uncooked pie shell
In ients:
1 tbsp. soft butter
\4 pound bacen, cooked crisply
4CgEs
te 18D, Balt
dash of tabasco
L 1Sp. nulmeg
ta tap, white sugat

tr. '-EP pe
Fed sharp cheddar cherse

1 smn 1 anlon chopped
Methed: Into the uncooked pie
shell, spriokle crumbled bacop,

opion amnd cheese. Slightly beat epgs,
beat in remainlng ingredients, Pour
mixture inle the pie. Bake 15
minutes at 425 F, then reduce heal to
300 F for 30 minutes or untll a knlfe

cames out ¢lean when inserted 1 inch -

from the edge. Let pie stand 10
minules befare cutting. Serve with

salad.
Phyllic Caughey,
Geargetown

SHRIMP CREOLE
tg large enion, chopped
1 clove garlic, minced
1 large can (2 cups) tomatoes
115 t5p. salt

COOKIE RECIPES -

NEAPOLITAN SQUARES
112 102 cups graham waler crumbs
3% cup bulter
1 cup hrown sugar
1 heaping tbsp. flour
Mix and press [n 9" pan. Mix 1 can
Eagle hrnnd milk, 2 cupa designated
coconut, Spread over crumbs ond
bake 23-30 minules at 150 F. Cool and
ice with plnk butier icing.
Mae Brander,
Norval

RAISIN COOKIES

Preheal oven to 373 .
! cup raising
> cupwater
1 cup white supar
Ly cupshortening
2 eggs
L4 tsp. vanllla
2 cups all purpose flour sifted
11Lsp. sglt
'5 Isp, boking powder
t4 {5, baking soda
:& ttg cint::nnmun

4 nuimeg

Method: Bring raisins and water
to boll, simmer uncovered 5 minutes
then set aside, Cream sugar and
shortening until light in a large mix-
ing bowl: beat in and vanilla
until mixture is fluf{y. Stir in raisins,
Combine remaining ingredients and
stir creamed mixture inlo (hem.
Drop dough by heaping tablespoons,
-2 inches gpart on an UNgreased
cookic sheet. Bake 12 minutes or un-
til lightly brown in 375 F oven, Cool

an  wire racks. Stare in  tightl

covered  containers  (eookies  will
become soft). Yield: about 2 dozen.

Phylis Caughey,

Geargetown

PEANUT BUTTEH SQUARES
t cup peanut bulter
260z, pkgs. chocolate chips
2 cups small  coloured
shmallows
Melt over low heal in 4 double
boiler 1he peanut  butter and
chocolate chips. Mix tharoughly un.
tit blended. Hemove from heat and
let cool. Add marshmaltows and stir
untii they are coated. Pour into
B 'x8" greased butter pan. Place in
refrigerator until cooled and cut into
sqQuares. Mae Brander,
Norval
GRAIIAM WAFER COOKIES
{(UNCOOKED)

muor-

1 egg

L3 cup brown sugar

1 Lsp. cocoa

4 cup margarine

14 cup nuts

2 cups Graharm wafers.

Boil egg, ‘5 cup sugar, | 15p. cocoa,
L} margerioe for ! minute and
cool. ¢ cups Graham wafers, 14
cup nuls, Stir into the above mix-
ture, pack ‘nto an B8x8 pan and ice
witha plain chocolate iclng. :
Mrs, M. Gale,

Georgetown
CHOCOLATE CHIP COOKIES
2 cups brown sugar

1 tbsp, Warcestershire Sauce

dash of hot pepper sauce
12 oz. frozen shelled shrimp (fresh

shrimp may be used and more if
destred) -

- '3 cup chopped green pepper

3 cup chopped celery
3 ib=p. shortening
180z, can tomatlo sauce
1 isp. sugar
'4-1 tsp. chill powder
2 i=p. corn starch

In a skillel, cook onlon, celery and
garlic in shortenlng until tender but
not brown, Add tomatoes, lomato
sauce, salt, sugar, Worcestershine

t cup shortening
2epps beaten
3 thap. water
I tsp. vanilia
Beat all together,
thoroughly,
2t cups ¢cake and pastry flour
11isp. haking soda
1 i5p. salt
I cup chocolate chips
Drop by spoon and press down
with fork. Bake at 375 for B¢

minutes., "~ Mae Brander,
Morval

EVERYTHING CIKIKIES
I cup cooking oil
I cup margarine
1 cup while sugar
1 cup brown sugar
2 cfigs, beaten
| tsp. vanilla
3% cups all purpose four
1i5p_ecream of tortar
1 L5p. baking soda
l hsuili; Ingrexdi her
st € In ents |

;e!l Add next 4 mEredjentsngel!-‘oId
1cup Rice les
In:pnmﬂmmm
1 cup dessicalad coconut
1 cup rolled cats™
1 cup crushednuts

Holl into small balls and press
with a fork. Bake 12 fo 15 mimutes in
356 F oven on ungreased cockie
sheels. Makes 11 dozen.

Alice Greenaway

then odd, mix

EASON

PARTY TRAYS?
LETUSDOIT!

*Battered Veg
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shrimp and green per. Cover amd
simmer Sminutes. es 6.
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Sauce, chill powder and hot per
gauce, Simmer uncovered for 45
minules. Mix com starch with 1
tbsp. cold water and stir into sauce.
Cook and stir until it thickens. Add
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from WELDER TUNTURI ;

WWAIH & Nw MOCN Siruph i with goean
mire (g oflar I1he snthuslakl, 1he
Ergomater W2 nelfs new Marvleich o
aptabie sagicihd ang fineas
ragsuemenl LShonger and fougha
contratin, Bad really Qoo oGy ¢ e
® Qualty &eefCuter The Ergoroeler W2 o
1 Wwporh pracinion pimossr e the
UL ], whio wanl g Cych) her way
13 it iy gt Poadth

FULL LINE OF SWEAT SUITS FROM
PLATTS — ADID

/i"é s
TERE CUSTOM MEATS

eiables +Cheese Balls

{Mushrooms, Caullllowar, *Bausage Rolla
o zucchini} *Salzd Shrimp

*Hattered Emells sChicken a ig Klevy

MANY OTHER SPECIALTY I[TEMS

MEAT AND
GHEESE TRAYS

PERFECT FOR YOUR CHRISTMAS TABLE

FRESH OUR OWN

TURKE NATURALLY SMOKED
BESTTO om_.:-ﬁvmiw BLACK FOREST HAM

A A &
ﬁe d CUSTOM MEATS TRAFALGAR ROAD

Betwoen Stewartiown & Ashgrove
ad Sace /// We Do Not Compromise On Quality!
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