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SEML-DOT SQUARES
1 cup whllesugar
15 eup shortening
add ? cups flour
3 tsp. baking powder
115p. sall
112 tsp. vanilln
1cup milk
Add 2 res semi-sweel chocolate
1o 3 egg whiles beaten stiff with ' cup
white sugnr. Fold in first parl. Bake
350 F' for 45 minutes. Cool,
Icing: 3egga yolks
1Y% cup icing sugar
e cutp while margarine
Put ‘on cake and add 1t s-quun:
melted, dat chocolate on top of icing

Claudette Caldwel),
Georgelown

. like ribbon.
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GLENDA HUGHES ,,

HALTON FAUMER'S COOKTES
1 cupshoriening
': cup white sugar
'+ eUp brown sugar
12 cups pastry [lour
115p, baking powler
1 tsp. soda
1. Lsp. salt
< eggs beaten
1tsp, vanilla
2cups Rice Krispies
< cups oatmeal
1 cup coconut

Mix in order given. Form into
balls the size of walnuls. Press down
withfork. Bake 10 minutes at 175 1
i Mae Brander,

Norval

CIIOCOLATE FINGERS
| cup white sugay
1 cup brown sugnr
Jtbsp. cocoa theaping)
Yy up milk
linch sall
witer the size of g walnus
1 tsp. vanilla
3 slrr:ﬂs day old bread
': cup dessic coconut

Bring this mixture (v a boil for 5
minutes,

2 slices of dav old bread cut into
faur strips dip in i’mum chocolate.

Rall ndessic cocanyt §f tlesired.

Mrs. M. Gale,
Goorpelown

A New Home

*

nt

1. A family in search of a new home

2. A Real Estate Agent

who really cares.

3. A Realty Company with access to hundreds

of listings.

4. A Qualified Experienced Agent
5. A Real Estate Agent experienced in solving
home buyers problems.

Instructions

Bring the family in search of a new
home together with the Real
Estate Company. Stir in hundreds

of listings. Mix thoroughly with the
Agent who cares. Top with years
of experience. Allow setting time.
Serves the Halton Hills area.

328 Guelph St., Georgetown

7-9296 «»877-8402

MANDARIN MUFFING
111 0z, cian Mandarin oranges
1*2 cups sified cake flour
1., cup Sugar
13 1sp, baking powder

o t5p. putmep

Legg, benlen

2 18D, salt

'y tsp. allspice

1/3 cup selt butler

P+ tupmilk :

Drain Maondarin oranges well and
cul each inte 34 pieces. Combine dry
ingredients in large bowl and cut in
butter  until mixture Jooks like
coarse crumbs. Addd milk ond ey
snd sUre just until dry mixiore js
moistened. Genily slir in orange
pitces. Bake mulfing a1 150 F for
120 minutes, Can alse be baked ip
Bundt pan for 4555 minutes. Turn
oul on wire rack ond while sl
warm, roll in topping made from t;
tup sugar. i': tsp. cinnamon and 1y
cup melted butter,

Mae Hrander,
Norval

CIHLN BREAD MUFFINS
1 cup sifted flour
3 cup yellow onem moea)
1. IED salt
21 tsp. baking powder
2 thsp, supar
lepp
1cupmilk
Ly cup ol
Preheat  aven toe 425 F Sift
togiether flour, corn meal, salt, hak-
ing  paowder and sugar. Add egg,
milk. and oil. Stir quickiy and lightly
until mixed. Do not beat. Fill 12 muf-
fin cups. Hake 2030 minuics until
golden brown. Serve with bolter and
maple syrup.
Mrs. Darlene Brown,
Grorgeiawn

BRAN MUFFINS
2 cups of cooking bran
2 cups hotling water
4 eggs beaten
1 cup brown sugar
2 cups while sugar
1 cupoil
a cups Post Bran Flakes
1litre buttermitk
3 tbsp. soda
I tbsp. salt
2 cups raisins
1/3 cup molasses {optional)

In large bowl put in 2 cups cooking
bran, add 2 cups boiling water, Let
stand till cool. Add rest of ingre-
dients.” Mix well. Pul in covered
bowl, keep in fridge (il needed.
Keeps 6 weeks. Bake 20 to 25 minutes
ortiiidoneat 350 F,

' Mrs. J. Nurse,
Terra Cotta

J. H Fishback
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RIOUBARB MUFFINS
1"y cup brown sugar
2 cupanil
Eegg
2isp. vanilla
1t cup diced rhubarh
22 cupall purpose flour
I isp, baking powrder
1tsp. baking sodn
L. l!i]}. Lhl
) cup sour miblk
(11bsp. vinegar)

TOPPING:
1/3 cup white sugar
1= ISp. ¢cinnamon
I tsip. medted butter . ;

In & mixing bowl combine hrown
sugar, olt, egg and vanilla, beat until
well blended. Stic in milk  und
rhubarb. Combine f(lour, baking
‘powder, baking soda and sall. Add
all at onee o rhubarb mixture. Stir
just unlil mixed. Fill greased mullin
lins 2/3 {ull. Cambine sugar, cin-
namon and butter. Sprinkle over
tulfing, pressing genily into batter,
Bake In 40 F. oven for 15M
minutes.

This recipe makes 1's - 2 dozen
muffins. They free well, Works well
with frmen rhubarh,

Mrs, Kelly Clark, .
Actan

BIG BATUH BUTTERMILK
BHAN MUFFINS
a cups all purpose flour
5tsp. baking sada
E isp. snli
2 cups brown sugar
3cups all-bran ceren|
3 cups bran
3 CRES
1 cup vegetable ol
Py cup molnxses
2 cups raisins
1= cups cobd water
1 quart buttermilk

Beat eggs, ndd sugar, then vil and
molasses. Silt together flour, sodn
and salt, add all-bran cerenl and
bran. Mix tegether water and butter-
milk. Alternately add flour mixiure
and buttermilk mixtare to o2 mix-
ture, ending with bultermilk. Wash
raisins in boiling waler and pat dry.
Add to batter. Let it sit nf least 24
hours in the refrigerator. Will keep
up to 10 doys. Bake at 400 F, 15 to 20
minutes. Makes 4 Jarge mul-
fins with batter filled 1o top. Use

pa muffin cups or grease tins
wnliﬁ;.rilh shoriening,

Wendy Jones,
Aclon

Photography

85 King Sireet, Georgetown '

CALL 877-2322 FOR AN APPOINTMENT




