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Mustard Pickleg Chocolate Cake 7
14 peck cucumbers ‘

Sifl Cream half cup butter thoroughly,
2 cauiiflowers

: add 1 1-4 cups firmly packed hrow n |

1 pound small onions g sugar, cream together. Add two un-|

Salt overnight, then drain. { beaten eggs, one at 2 time, and beat |
Add ¢ gallon vinegar, 3 C.ups brovm | well. Add 3 squares of (h(:(‘olate.‘
sugar, and pring this to a boil. [ melted. Add two cups Swan's Down |
Prepare dressing of: | Cake flour, one ,teaspoon soda, sift itj
1 cup flour | together 3 times, Add tlous alternate- |

1 tablespoon turmeric ly with one cup milk, one teaspoon of |

2 heaping tablespoons of mustard, vanilla.
'\\‘ith enough vinegar to make smooth |
| paste. Add to pickles and bring all to | Beat we!l!' and hake in mode: ate ‘
a boil. —Mrs. Wilfred '\\'ade oven —Mrs. 'Walter Bearisto.

YOU ALSO SHOULD KNOW

Running for 12 Weeks |

Mother's Day or the Modern Way
WHICH IS THE BEST?

AT COSTS YOU NOTHING TO ENTER
YOU NEED SELL NOTHING TO QUALIFY || oo s
THERE IS NO ENTRANCE FEEL. .. 8

'All that it will cost you is a few cents worth of
‘ material and a little extra time |

~ Enter the Contest Today'

Cocking Contest
Prizes

$2.00 WORTH MERCHANDISE
‘““Make Your Own Choice” Do-
nated by Royal Stores, Etd.,
Men’s Wear.

SILVER BUTTER KNIF_E, Com-
munity Plate. Donated by
Shute & Company.-

SCOTCH PLAID MUFFLER —
Choice of Tartan.”
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Ho‘r.fy“.Fruit Cake & Cream the butter, add sugar e
ally. \Ii\ baking powder and salt v
half the ir and add alternate
with to first mixture. Add re-
maining flour to fruit and nuts, cut|
fine. Add floured fruit to cake mix-
ture. Fold in the beaten egg whites.
Bake in a loaf pan or round cake pan
|lined with heavy oiled paper. Bake
for 316 hours in a slow oven (300 d@-
{grees F.) This makes four one- pound |

| cakes or two two-pound cakes.
English Pium Pudding
seeded raising

raisins

cups

Divide ‘[]uiu‘: 1y cut candied lemon peel
me add bak- pound suet, finely cut
r mu' allspice and sift twick | ~aspoons salt
butter 5 Add hortey. cups flour

%6 teaspoon mutmeg
J"H\I in the 1 cinnamon |
Roll nuts| 7% teaspoon each cloves and mace ;

dry ir teaspoon

whit

coo
€gg

stiffly beaten

eggs, well beaten {
Aad to 1 cup sugar
cherrieg and 1 cup milk

1 teaspoon vanilla extract

and fruits

(except cherries and pine-| %

remaining flour.

b dough mixture. Add

|rr1.»¢ F.) 2 to 21 hours. % teaspoon almond extract
Dark Fruit Cake % teaspoon lemon extract
1% pound currants 3 tablespoons juice from canned

1 pound seeded raising
1 pound pitted dates |
%% pound candied pineappl

74 pound candied cherries

{ peaches,
Mix fruits and peel with suet,
salt. Mix and sift flour and spices. To
s add milk flavoring

and

sugar,

| ;\(](I

Mix together
and spices,

1% cup grape juice or orange molasses, suet,

| > juice.
' 1% cup honey or molasses
|

Prepare the fruit ang nuts; put|©®88S, and gradually stir in the flour,
|them in a mixing bowl: sift the flour, | Which has been sifted with soda and
[soda and spices over the fruit and]“’“ Mix thoroughly and pour into
| mix with the finger-tips until the|©iled molds. Steam two hours.
| pieces are coated with flour, Cream | Baker Tomato and Cheese
[ the butter, stir in the sugar gradual-| 6 slices bread
{1y, then the beaten eggs and the melt-| 1 cup cheese
ed chocolate. Stir in the flour, fruit 2 cups tomato juice
and nut mixture alternately with Ih"' 2 eggs
grape juice and honey or molasses, e teaspoon salt

Fill paper-lined pans almost to the | 2 teaspoon pepper
| top with the mixture. Bake the large| 1 tablespoon minced onion J
loaves for 4 to 415 hours in a vr'r_v‘ Butter bread and cut into cubes nml'
| but bread and cheese in baking dish |
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! % pound sliced ecitron SIX hours in three one-guart molds.

%4 pound each sliced lem Rich Steamed Fig Pudding

ora > peel 1% cups molasses

% pound butter or other fa 135 cups suet, chopped

1 cup sugar 3 cupg chopped figs

6 egos | 1 teaspoon cinnamon

1 ounce (1 square) chocolate i % teaspoon nutmeg

3 cupg flour | o teaspoons soda

1% teaspoon soda 1 teaspoon salt

134 teaspoons cinnamon | 1% cups sour milk

1 teaspoon nutmeg | 3 esgs

1 teaspoon allspice [ 3% cups flour
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! BRUNSWICK BRAND
| SARDINES 19¢

;I OIL or MUSTARD 4tins ......... ...
| RED CLOVER SALMON 1@g
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COW Bf{AND SODA

2 packages

DOLE

PINEAPPLE JUICE

1’s 2 tins
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12 oz. Per bottle
VIRGINIA
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