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Cakes and Pieo

QUICK LEMON CHEESE CAKE

Edpkg (8 0z.) cream cheese. soften-

14 cups milk
grated peel of 1 lemon
1 pkg. (33 oz,) instant lemon pud-
ding
8 1inch graham-cracker or
gingersnaps crumb crust

In a large bowl of mixer, beat
cream cheese until fluffy. Gradual-
ly beat in '» cup milk. Add remain-
ing 1 cup milk and the pudding.
beat at low speed until smooth and
well blended. Fold in lemon peel.
Pour into prepared piecrust and
chill until firm.

Ruth Kilner

CHOCOLATE CAKE

1> cup oatmeal in 1 cup boiling
water. Stir anad let sit for 5 minutes. -

Add and beat together:
1. cup margarine
4 thsp. cocoa
!> cups brown sugar
2eges
! cup all purpose flour
I tsp. baking powder
1 tsp. baking soda
pinch salt
1 tep. vanilla

Bake in 8x8 pan at 330 F. for 33
minutes.

Ruth Marshall

AUNTY NORAH'S
TOFFEE SHORTCARE
shortbread

4 0z. marganne
2 0z. white sugar
6 oz. flour all purpose

Creamm margarine and Sugar
together. Work flour in with
fingers. Press nto 12 x 8 tin and
bake at 350 F. until golden brown.

Leave tacool,

Toffee

40z. margarine
2 0z. sugar white
2 thsp. Lyvle's golden syrup
OF COrN SYTUp
8 oz. condensed milk
1 tsp. vanilla essence

Put all ingredients into saucepan
and melt. Boil 5 minutes. stirring
all the time. When cool pour on top
of shortbread. When toffee has set.
cover with 2 ' sguares of cooking
chocolate melted over hot water.
Cut into fingers or squares.

Mrs. Norah Wisniewski

SOUR CREAM COFFEE CAKE
\» cup butter. softened
I cup white sugar
2 eggs
1 cup sour cream
1tsp. baking soda
11, tsp. baking powder
1!s cups all purpose flour
2 tsp. vanilla extract
. Topping:
' cup chopped walnuts
', cup while sugar
1tbsp. cinnamon
Cream bultter and sugar. Add
eggs and beat at medium speed un-
til light and fluffy., Add sour
cream, vanilla and sifted dry in-
gredierts. Pour mixture into a
greased 9'x9" pan. Mix topping in-
gredients together in a small bowl.
Sprinkle over uncooked cake mix-
ture. Run a knife or fork back and
forth over the cake mixture
several times tn make a tyvpe of
“marbled” effect Bake at 350 F
for 45 to w0 minutes, Cake 1s ready
when an rerted toothpick comes
nut clean
L.orna Bowman
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BANANA CLOUD CAKE

2 cups flour 2

i, tsp. baking soda
1 tsp. cinnamon
pinch of cloves
2 tbsp. baking powder
pinch of salt
L4 [SP. nutmeg

Sift all drv ingredients together
and reserve.

Beat 2 eggs until light and fluffy.
Add 1 cup sugar gradually until
thick and fluffv. Add 1 cup mashed
ripe bananas and beat until light.

Beat 1 cup whipping cream until

stiff. Gentlv fold in egg and banana
mixture. Fold in' the drv ingre-
dients. Bake in greased and
floured laver pans or a 13x9 inch
square pan at 350 F. 30-35 minutes
or unti] it springs back when press.
ed.

Ruth Kilner

MOTHER'S CHRISTMAS CARKES
+ ¢ Ib. butter
11> cups white sugar
0 BEES
Lacup milk
3 cups flour level
pinch of sal
1tsp baking powder
1 1b. sultana raisins (light color
[ [b. glazed cherries red and green
+lb. citron ' cut into small pieces
Flour raisins. peel and cherries,
ther mix  ingredients in  order
given. Bake in we'l greased and
floured pans 87x8" wor about 4.
hours at 225 F until tirm.
This freezes very well.
Judy Rebinsan

BASIC CARE MIX

8 cups all purpose flour
5 cups sugar
', cup baking powder
1 tbsp. salt
2 cups shortening

Stir together the dry” ingredients.
With a pastry blender cut in
shortening until it resembles very
fine crumbs. Divide into five equal
portions. Place in airtight con-
tainers. Store in cool, dry place up
lo six weeks or place in freezer up
to 6 months., To use allow mix to
come (o room temperature.

JACKS NEVER FAIL
CHOCOLATE CARE
2 cups cake flour
I cup white sugar
I cupwater
9tbsp, cocoa.
i tsp. soda

© 1 tsp. salt

1> cup Crisco )
Beat topether 2 minutes,
add: '
2eggs
1. cup mllk
Beat 2 minutes. Bake at 350 F,
for about 40 minutes,

then

Jean leam

FEATHERY YELLOW CAKE

1'5 recipe (3 1/3 cups) basic cake
mix
T eup milk
2eggs
1tsp. vanitla

Grease and flour two laver pans.
Beat all ingredients for 3 minutes
with electric mixer. Bake at 350 F.
for 20-25 minutes.

Ruth Kilner

PLAN NOW
FOR CHRISTMAS

Call today and book your Christmas partrait to
capture your family and preserve the memories
for years to come. Family portraits make an ex-
cellent gift, but you must huqk your postrait by

Navember.

J. H. Fishback
Photography

7 HILLSIDE DRIVE

GEORGETOWN
- 877-2322

Osborne

FHEE SHOP AT HOME

SERVICE

Introducing: |
Custom-Made Furniture,

Drapes & Bedspreads

CAMP CAKE
1 cup white sugar
2 eges
1. cup vegetable oil
1 can ‘{14 oz.) fruit cocktail
juice
2 cups Monarch all purpose flour
2 tsp, baking soda
V. tﬁ-p 5-3"

Cream sugar and eggs, add
vegetable oil, then add fruit
cocktail. Blend in flour, soda and
salt and mix well. Put in greased
9x13 pan, bake al 330 F. for 20-30
minutes.

and

Frosting:
'+ cup margarine
1, cup white sugar
1 cup coconul
1 tsp. vanilla
‘. cup evapordted milk
L, cup chopped nuts
Mix all together and cook for 3
minutes. Pour over warm cake.
When completely cold, refrigerate,
ida Kitchener

EGGLES RAISIN CAKE
2 ¢cups walter

1 cup raisins

1., cup butter

1%, cup flour

1 cup sugar

1 tsp. baking soda

', 1sp. each, salt,
nutmeg

1 cup chopped nuts (optional)

cinnnmon and

In saucepan, bring water and
raisins to boil then simmer 10
minutes. Add bulter, and sel aside
to cool. Mix flour, sugar, soda, salt,
cinnamon and nutmeg; blend into
raisin mixture. Stir in nuts. Pour
into a greased 9 inch square pan
and bake in preheated 35¢ ¥. oven
for 40 minules.

Serve warm. with ice c¢ream or
whipped topping.
Note: So moist no f{rosting is
needed.
Carole Cascone
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Come on in and join us for some of that
Good Old BRITISH Taste and CHEER.

BRITISH ENTERTAINMENT
BRENDA & GRAHAM

871-2551 877-3989

DINNER AND SHOWS

517 Main Street
GLEN WILLIAMS, ONT.
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No. 1898932

235 Guelph Street |
Georgetown




