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Grand GULINARY CONTEST

l Of Intere

st to Women k

NOW IS THE TIME T0 MAKE
A FRUIT CAKE AND PUDDINGS
FOR HOLIDAY FESTIVITIES

Both of These Desserts Improve in Flavor if Suf-
ficient Time is Given for the Blend-

ing of Ingredients

(By Edith Shuck) ’
The size and shape
cakes and puddings have changed

| of white sugar,

one pound of flour,

of the fruit|one-half teaspoon of cloves, three tea-
in |

spoons of cinnamon, one-half teaspoon

the last twenty years, but the recipes|of ground allspice, one-half teaspoon of

remain the
whken fruit cake was baked in
home it was an all day and night af-
The cake

as the

fair. S
large
pudding
a steamer. Today most people prefer
to bake cakes and puddings in two-
It means that the

average dishpan. The

pound size pans.
large
to be opened every time you want to

serve a small group of people. It also |
| one

means a much shorter cooking period.

A cake or pudding can be kept just|
as moist when it has a small diameter |

as when it is much larger.

Fruit cakes are made of a
assortment of fruits of different tex-
tures and strength of flavor,
gether with!a small amount of batter.
To give the best texture to

the fruits are cut in pieces according |

to their texture and strength of flaver
—the candied lemon, orange peeling
and the citron are shaved, while the
candied pineapple, maraschino cher-
ries, dates and soft fruits are

cut

ipe for dark fruit cake g
iwenty pounds of cakel It calls
pound of butter,
of brown sugar, cne-half pound

alpout
for one
w»ound

same. I can remember |
our |

wag baked in a pan as|
was baked in almost as large
| died cherries,

cake or pudding does not have |
| fourth pound of candied citron,

large |
held to-|

the cake

ives |

one-half

goda, one-half cup of molasses, one-
fourth cup of lemon juice, one-fourth
cup of mixed fruit juice (with the ex-
ceplion of adding grape juice), two
pounds of seeded raisins three-eighths
pound of dates, one pound ot
one-half pound of marasch-
one-half pound of can-
one-eighth pound each
one-
one-

of a
currants,
ino cherries,
and orange peeling,

of lemon

of candied pineapple, |
of

fourth pound
or one and one-half pounds
pecan kernels and twelve eggs.
Preparing the Fruit
Wash the currants and mix with
the raisins. Shave the citron and cut
the lemon and oramge peeling in very
thin slices and combine and mix with
the fruit juices. Cover and’ let stamd
over night in the refrigerator, Cut the
candied cherries in medium slices,
the maraschino cherries in halves, the
dates in fourthg or fifthg according to

size and the pineapple in pieces of
medium thickness. The pecans are
ground and mixed with ithe other

fruits.

Mixing the Cake
he dry ingredients together
and add all of the fruits which have
beem mixed with the fruit juices.

Sift. t

not

R —

=

MILL HARDWOOD

SAWED ANY LENGTH

DRY KINDLING

SAWED ANY LENGTH

For True Winter Comfort at
LOW FUEL COST

RICHARD DUNN
Phone 623

(

Jamaica

fruit.

from your regular grocer.

Phone 313

Have You Ever Tried the

This British grown variety is an excellent table orange, with |
a flavor part way between the California product and the grape- ‘
|

Excellent for juice, requiring only a little more sugar than
the better known varieties, and contamlng more juice per orange.
Now selling at reduced prices in leading stores. Please order

HAWKINS FRUIT & PRODUCE Co.

LIMITED

Oranges?

North Devon, N. B.

the NEW “VARIABLE”
ditional charge,
zero temperatures.

for Queens,

Heat! Heat! Heat!

One of the Essentials of Good Cooking is
an EVEN DEGREE of
Oven Heat
One of the conveniences of DODGE-DE SOTO comfort is

HEATER feature,
preserves interior warmth

ON DISPLAY AT OUR SHOWROOMS

DUNLOP TIRES and TUBES

D.ana D. MOTORS

344 QUEEN STREET,

Tel. 286

DISTRIBUTORS of DODGE — DE SOTO AUTOMOBILES
Sunbury, York Counties

whieh at a small ad-
in winter, even at

FPZDERICTON, N. B.

Mother’s Day or the Modern Way

IT COSTS YOU NOTHING TO ENTER

All that it will cost you is a few cents worth of

| molasseg

fruits. Mix until the fruits are evenly |

low

%loth to shut

Running for 12 Weeks |

WHICH IS THE BEST?

YOU NEED SELL NOTHING TO QUALIFY
THERE IS NO ENTRANCE FEE

b

Cooking COntest
L Prizes ‘

following Fredericton
donated prizes for
yesterday’s judging ef The
Daily Mail Cooking Contest,
which was held in the Mari-
time Electric Co., Ltd. store:
Five pound box of Moir’s choco-
lates, donated by Kitchen Bros.,
wholesale grocers; Lady's hand-
bag, solid black leather, donated
by R. L. Black, Ladies’ Weay;
Twenty-four pound bag of Flour, [
donated by Jones Brothers, new
grocery store, located in prem-
ises formerly occupied by Dun-
bar’'s Bakery.-

The
merchants

e s

material and a little extra time

Enter the Contest Today!

Cream the butter and sugar, add Ihe‘
and beaten e then add |
the fruits which are soaked in the |
fruit juices. Then add all of the dry |
ingredients which are mixed with the

oo
288,

Join Our
ORIGINAL

XMAS
CLUB

For 15 years we have run this
c'ub with a great deal of suc-

“<3S.

distributed throughout the batter.
Baking the Cake

The pens should be greased and
then lined with light brown paper
which is also greased. Dip the batter
in the pans and smooth it over the
top. Fruit cakeg rise very little -so!
that the batter can come to within an |
inch of the top of the pan or the bat-
ter can be put into the pan to give
desired depth. Put the cakes in
300 degrees,

Come in now and lay aside
your Xmas presents. Pay what
you like down .and the balance

the

a very low ovem, 275 oOr

land cover them with heavy paper and | in easy weekly payments. t

i cook for the first thirty minutes for |

two-pound cakes or slightly longer for |

larger cakes. The oven should not be | M B Ltd .

hot enough to scorch the paper. Then avor rOSo, ° | o i
|uncover and continue to bake at this Fanatars ‘ EXTR A lectrICIty

temperature until the cake re-
sponds to a light touch.

Storing the Cakes

When the cakes are baked

from the oven and from the pans. Re-

move the paper and cool on a cake

Opp. Prov. Normal School

FREDERICTON

remove

|
|
|

|
',
i Make an all-electric
| Kitchen the cornerstone

’ of an All-Electric Home

With our new low rates,
clectricity is your biggest
penny’s worth. Use it to
cook your meals and pre-
serve your food, exactly,
automatically, at the same
time it saves money on
budget. Modernize
your home. Use your EX-
TRA ELECTRICITY to
help pay the cost.

your

at No Extra Cost

MARITIME ELECTRIC COMPANY, LTD.

NEW BRUNSWICK

rack. Cover the cakes with a 1':111."

away any draft while

are cooling. Then when they ¢
wrap them in ¢

they
cold,

put them in a

|

First—Mrs.
Pineapple Pie.

Second—Miss Dorothy Smith. Dute-?
filled cookies. ; |

Third—Mrs. Frank
er Honey.

Arthur Crowley. Lemon |

L. Morgan (‘11»\\“

19¢ Specials for November 15- 16 18

HONOURABLE MENTION: ‘
Mrs,

SPECIAL

Thos. L. Kane. Cabbage Salad; CHIPSO

Mrs. Douglas Terry. Cream Cheese

19c

BRUNSWICK BRAND

SARDINES

CIL or MUSTARD

4 tins

VER SALMON 19c

19¢

1Sc

19¢

are |
y thin cloth or |
paper lined box. Cove
(Continued on Page Seven) |
|
PRIZE WINNERS B
l
(

daisties: LARGE fuPepupackage e tiss o SN
Mrs. Byron Brewer. Whole Wheat ————— SPECIAL —— ;
8- 2 :
e e CALAY SOAP T P RSN
Mrs. Fred Bearisto. Small Chocolate c Yo's Per tin .....
Cakes: 4 CaKES, ik g e e TR
Mrs. Wilirid Wade, Mustard Pick- AR SPECIAL — OAT PUFFS
les: { 2
Aiiss Margaret Bearisto. Chocolate f TOlVIATO JUICE 19c ey A
Cake; 7 i 3 1. o RO AR S PN R B s
Mrs. Albert Manuel. Mocha Cakes: | o PEC 5 COW BRAND SODA
Mrs. M. C. Horncastle, English o pncs ok el el
Marblecake PUFFED WHEAT '! 9c DOLE
Mrs. John M. F. McKenzie, Experi 2 PACKAGES' 5 ds Banvsives e » s Birabins A5 Sutt
| mental Station, Walukurt Fudge SPECIAL PINEAPPLE JUICE
CANADIAN 1's 2 ting st
WHITE BEANS -l 90 CLARKS
4-lhs et St ep s R R TOMATO KETCHUP

SPECIAL 12 0z. Per bottle

1Sc

CANADIAN

YELLOW EYE BEANS

3 Ibs.

VIRGINIA

Our

Per pound

SALTED PEANUTS

19¢c

SPECIAL

CHALLENGE SCHWARTZ

CORN STARCH

2 packages

18c

2 oz.

Coal

GROUND NUTMEG

2 packages

1Sc

SPECIAL
FRY’S

PREMIUM CHOCOLATE

Per cake

is carefully selected

from mines noted for MIXED CA

Per pound

19¢c

Vao's

RANKINES CROWN

KES 1 90

maintaining a uniform

standard of quality. RANGOON

4 pounds

— SPECIAL —
SCHWARTZ

RICE

PURE EXTRACTS

Vanilla or Lemon 2 oz. Per bot.

You can be sure of good fuel
performance and even oven heat if
you order from

DANDY

NONSUCH 6 rolls

TOILET TISSUE

STOVE POLISH

A. H. VANWART
AND SON

SOAP

4 cakes

KARBOL HEALTH

1 FACE CLOTH FREE

LANTIC

Phone 150

1's 2 packages .

ICING SUGAR

FREDERICTON, N. P,

\
\
' Per bot
REGAL SALT
2 PACKRTES 1 e 08 < airabie AT et 14 the d g
No. 1 Canadian CHEESE |
1 PerOpound analan ............... 19c * i %
ll LISTEN IN TO THE M. M. A. RADIO BROADCAST OVER STA-
| TION CFNB EVERY MORNING EXCEPT SUNDAY AT 8.30 a.m.




