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dsond e eds Or Ouse eepers prune mixture in bottom of pas- Top with remaining prune mix-
‘try shell, cover with laver oOf!ture. Chill before serving. Serves

GOOD TOAST CAN BE PUT TO MANY | oefeflfdfutvte’eduee®a®ess’’s"" | thinly sliced cranberry ‘sauce.'6 to 8.

TASTY AND INTERESTING USES Timely Recipe | e e
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The expression ‘“‘warm as.| 6 slices of bicad

toast” means the acme of com- Chopped parsley PRUNE CRANBERRY PIE

‘fort. Unfortunately such perfec- Beat eggs u.atil light, add sal, 134, cups cooked prunes.

| tion is not always attained in the papuqa and tomato soup, bl H”" 4 cup granulated sugar

| toast served. ling well. Cut crusts from brea Few grains salt

For good toast the breadiand dip In tomato mixture. Frj: 2 teaspoons plain gelatin

should bes given just enough |slices in hot fat until golden 1 tablespoon cold water

' veat to turn it golden brown, not ' brown. Serve piping hot. Garnish 1 cup whipping cream

a streaky black and white, Toast | with chopped parsley. Six serv- 1 baked 9-inch pastry shell

should be fresh and warm when | ings. . Molded cranberry sauce There’s double advan-

served, to comply with that idea | Mushroom Crecle Eggs

of complete contentment. 1 hard-cooked
Toast is eonsidered an integ- 1
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Cut prunes from pits into very tage — double flavor in
eLIs small pieces. Add sugar and salt : y
tablespoun, f‘huppf‘d onion and heat to bolling. Moisten the this two-in-one vegetable
ral part of the average bf‘?ak‘i | tablespoon fat gelatin in cold water and stir in-
 fast. Probably there are two . 21, cups tomato juice (20-0z. to hot prunes; cool. Whip cream
reasons for this. first is the ease | qn) stiff and add to cooled prune it's “Royal City” brand—
Ot preparation, second is b‘?"é ] can mushroom soup ‘approx. mixture, blending lightly but
cause of the -warmth. Toast is|q ,yn) thoroughly. Spread half of
st as acceptable at other meals| 1 teaspoon celery salt [ minnbno i o i gty
gles Ol all types, especially when students wvanted to do it

' Y " ' ‘ c . _ : .
| as at breakfast. Ya cup chopped green 1)1""(1? Lg-et.h:-r Lightly butter 6 slices

: . . B s 17 1 ] T A - all & _ 1 . i ‘
BRL he has passed to the land of the unknown and not being mis:s tudents and meat or Vng.'tabiffﬁ in creai | .. i
e et i, : . ‘ ) . Sauce cinnamon mixture
€ oul In Lthelr antics anytime they please. Above 1s a Ltyplcal scend I student N Lines. fsauce or tomato sauce, p{f}urf*d. ! T.Eib!!:"ipf}r}‘] f‘h"JI'J]J'Pd nimiento | - sl el i 1
by are cavorting in a baby carriage In {ront »f the famous balecony whe) the former dic over slices of golaen toast makes Vs : J j*"‘ P I—
Shelai . ' '

. . _ | teaspoon paprika
pr harangued his Blackshirts, on the Piazza Venezia a delicious luncheon or supper

combination, and when

double satisfaction too!

RSE-PLAY NOW WHERE IL DUCE RANTE ) - When 1l Duce ruled

lish. If the consisteney of the) Cut egus ih amarier a3 WAR ASSETS COAL ‘ c NNED
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- o . yE , & “wippe t Sl ke range on toast. Brown onion in| will be:
Signal Marcel Paulin went thicker, toast f{ingers or point : . .t
: aln rec / ea ow g vagn s ; et fat, add flour blending well. Add |

' : LUMP—-
may .be used as a garnish with .

, i . . minutes. Add remaining ingre-
BBision In Northern Quebec |this new check indicated thas|C"r fore. he could do s0  Home economists have many e MINE RUN--

lients and blend well our
by el g cho b MRk okl | Wil Ul od ideas and recipes for (ii*hpr‘;‘:i:{:r ;z ide }b Pde rvis }: o Loose . $11.00 per ton
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o) Hd.... pokesman . A quick and toothsome pie may Honey Cinnamen Teoast i

_.':"-l”“‘”"' ew check of | " T cial list. as issued by |~ " “ o have a toast crust. Slices of| One-quarter cup honey lHYDE TRANSFER
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 bread cut in large triangles to . tablespoons cinnameon PHONE 358¢

Mix }*r;nm md cinnamon to

A . o Shha tranh : i | effect tcmato juice and cook slowly 5 ‘Sarkcd . %1200 per ton
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ned fruit in a pie plate. The pie|
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td i JUICY McINTOSH RED APPLES from the OKANAGAN VALLEY
a\ offer opportunities for tasty, tempting dishes.
| APPLE SALADS - APPLE PUDDINGS - APPLE SAUCE BAKED APPLES

| Let these recipes remind you of the many delicious ways in which APPLES
FRIDAY AND SATURDAY SPECIALS | can be used in salads and desserts.

.|:|:\_ll:ll"} 16 and 1% '. MONDAY Apple CI‘!SP Okanagan Salad
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¢ cup four 6 Meclntosh Apples
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« teaspoon salt Lo-34 cup salad dressing

Yeliow Newton

| 4= 14 cup chopped walnuts,
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peeling. Toss with salad dressing to prevent
discoloration. Arrange in a salad bowl or
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st Bl Bl / B.C.TREE FRUITS LTD.
GREER & BRIDDEN Hollywood Cafe

PRINCE RUPERT'S NEWEST AND MOST

OPEN FROM 4:00 P.M. TO 3:30 AM.
Repairs — Constrqctlon — Alterations Special Dinner Every Sunday -5 p.m. to 8 p.m.

Floor Sanding a Specialty CHINESE DISHES A SPECIALTY

. ~—~— CHOP SUEY CHOW MEIN
Phone RED 561 P.O. Box 721 FOR OUTSIDE ORDERS PHONE 133
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