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OATMEAL CAKE
In bowl put 1 cup ralled oats and 'z
C bolling water. Let stand for 15
minutes.
1 bealen egs
1y cup brown sugar
3, cup while sugar
33 cupoil
1 tsp. vanilla
144 cups fiour
1t4 5p. baking powder
1 tap. salt
1 tsp, cinnamon
1 tsp. soda
In large bowl mix ingredients
together in order mentioned. Then
pour in rolled cat mixture. Spread in
ox13 fgreased and floured pan.
Spread with following topping. Mix
together:
1/3 cup brown sugar
1/3 cup chocolate chips
Ly cup coconut
Sprinkle over batter. Hake at 30 F
for 45 to 60 minutes.
Barbara Gagnon,
HR4, Acton

DEVIL CAKE
14 CUP COCOD
4 cup boiling water
| tsp. haking soda
Let stand while making rest af
cake.
2 cups brown sugar
Ly cup melled butter
Zegps
1 tsp. vanilla
17 cup sour milk
214 cups flour -
Mix in cocoa and bake al 10 F
30-35 minules,
Jeon leam,
Terrs Cotiln

We Know You're Good But

VEGETARLE CAKE
1'~ cup brown sugar
1 cup salad oll
3 eggs, separated
3 1bsp. hot waler
2 cups pastry flour
2 tsp. baking pawder
14 isp. sall
1 isp. cinnamon
1 cup beets
1 cup carrols _
1 cup walnuts, chopped
1 tsp. vanilln
Cream  together sugar,
beaten egg yolks and waler. Beat
together, Slit togeiher dry ingre-
dients and stir (nto creamed mix-
ture, Grind carrols and beets and
add to the mixture with nuts and
vanilia. Mix well, Fold in stiffly
beaten egg whiles. Pour [nto greas-
ed pan. Boke 325 F for 45 minules,
Tep with Brown Sugar Fudge
Frosting.
BROWN SUGAR FUDGE
FROSTING
1y cup brown sugar
2 thsp. flour
2 15p. bulter
2 tsp. cream
Blend all ingredients until smoath

and ice coke. |
P McLaughlin,
KR1, Georgelown

PINEAI'YLE COFFEECARE

A'ooking tkme: 3340 minutes
Serves 2

1 cup crushed plneapple

1/3 cup shortening

b CUp SURAY

1 lsp. vanibta

1 el

1%, cup sifted flour

. 1ig tsp. baking powder

oil, add

-
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vy 15p. 2all
13 cup brown sugar
3 tbsp. butter or margarine, melted
Preheat oven to 350 F. Drain
pineapple and reserve ‘2 cup S¥nup.
Cream  shortening, sugar and
vanilla, Add egg and benl well. Sift
together dry ingredients and add (o
creamed mixture alternatively wlih
ineapple syrup. Spread half of bal-
Fer evenly In greased B pan and
spoon in pineapple. Cover wilth re-
maining batter and top with mixture
of 1 cup of brown sugar and meitad
butter. Bake at 3 F for 3540

minules,
Bonnie Ablett,
Maln Street, Glen Williams

CHRISTMASB CAKE
LEFTOVYERS
Temp.: 400 F

Time; 20-25 minules

Makes 12 large muffins

fruit, nuta & v a. re-
malnlng Ingredients. Str to blend.
Fill muffin cups and bake.

RR1, Georgetwown P. H'I:Llﬂﬂ_'lﬂm

OLD FASHIONED
CRUMB CAKE
Cul together with pastry blender:
2 cupa lour
35, cup butter or margarine
1 cup sugar
Take 1 cup out for erumbe. Add:
egd
s ﬂmm
tep. Daking
cup ralsins
tsp. baking powder
g. claves
. cinnamon
!
ﬁl well, Pour into well
shallow cover with tha 1 arp

A dordy way to use your extra
candied ond dried fruit, Use 1 cup of
any comblnation.

1 cup all bran cereal
1 cup milk

1 egg

¥, cup vegetable oil

1/3 cup mixed ’
1/ cup candied cherries, chopped

U:!cupchaﬂpd nuta
1 tsp. vanil
1cupall Mour
1 cup wiile sugar
1% tsp. cinhamon
L Lzp, cloves
3 tap. baking powder
4 tep. nutmeg
¥, 18p. MACE
Ls Lap. aalt
b isp.
Cflpm lnEﬂnH bran and milk. Let
atond untll most of moisiure {s ab-
sorbed. Bent In egg and oil. Stir in

5

crumba, pal 375 Filor L hour,
Barbara Gagnoc

Recipe For A New Home

RE4, Acton

Ingredients
1. A family in search of a new home.
2. An honest Real Estate Agent who truly cares.
3. A Realty Company with access to hundreds
of listings.
4, A Qualified, Experlenced Agent who under-
stands the market and you.

5. A Real Estate Agent experienced in solving
home buyers' problems.

Instructions

¢ Bring tha family in sewch of a new
home together with the Real Eslate
Company.

¢ Stir in hundreds ol listings.

» Mix thoroughly with the agent wheo
C. @8,

* Taop with years of experienca.
* Allow satting tima,
* Sarves the Halton Hills area.
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