ERVING THE
COMMUNITY




0UR ROOTS

In April of 1912, the Medicine Valley

Estonian Society met to discuss the
creation of a consumer co-operative.
This meeting led to the formation of the

Eckville and Gilby Co-operative
Company.

In 1934, a group of community
members formed a central
purchasing agency, naming it Innisfail

& District Co-operative Association.

In 1937, the charter was issued for

Red Deer Consumers Co-op. In 1956,
the new Red Deer Co-op Limited was
born, selling food, hardware and farm

supplies.

The Spruce View Co-op started in

1938 and was incorporated in 1939
as "The Corner Co-op". Being the
only retail store in Spruce View, the
Co-op has always been the hub of
the community.
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Eckville Feed Mill (destroyed by a fire in 1992)
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Innisfail Co-op Mall




Marketing displays
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Plaza Store - Red Deer







Eckville Food Store

Petroleum Fuel Team
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Spruce View Food and Hardware Store



Spruce View Hardware




 &2there’s something for you
at Co-op

APRIL 1-10, 1976

CO-OP SUMMER-

LAVOURED
UiSTANT DRINK MIZ

I ORANGE s /. &
\ = 10 JUNE 10-19, 1976
- Enjoy Summer With ®
RED DEER CO-OP LTD. Sawngs From Co-op @




Beverages

APPLE
JUICE

VITAMIN C ADDED

APPLE JUICE
:ISA:‘(J:A FANCY A

ORANGE JUICE

CANADA FANCY
4.89°

o!

i |0 Hnid aunua tins...

?RéPEFRUIT

SUNRYPE

CAHADA FANCY 4 mage

10 ﬂu\d ounce tins. .

EVAPORATED MILK &
2. 77

COFFEE DELIGHT
Banceiee $1.29

16 wn:s net

CO-OP SUMMER SAVINGS

ALL MEAT

rem

LUNCHEDN MERT

PREM SWIFT'S

Oblong, Regular and real
bacon flavour.
12 gunce tins ..

85‘

SALMON

7340z 2209

G greeivs B¢

SARDINES ;

e 4,.51.00
HICKEN BONUS

52|Iu\d ounce ﬂm 51.99

LUNCHEON MEAT

2 ounoa

Musrgnoous
...69°

ieces and s
IU ﬂuld oumx Ims

WE RESERVE THE RIGHT
TOLIMIT QUANTITIES

69

CREAM CORN
3.99¢

CANADA CHOICE
“MF FORMAT DE LLE

| (teamelles

)
h

MACARONI cresserrs

G B9c
SPAG H ETT' cnamenss
B bt

... Ench
S ]

srAlquzﬁi "
= 3.89¢

14 fluid ounce tins ..

SPREADS

MARGARINE
Taunduss......... 2 tor 9DC

ORANGE
MARMALADE ‘=2
ﬁliﬂmma tins. ;1 09

THREE FRUIT

MARMALADE (o8
..31.09

CO- OP SUMMEH SAVINGS

24 rlum ‘ounce tins,
Each .

COME TO CO-OP FIRST FOR SAVINGS

PEANUT BUTTER

Peanut Butter is a tasty spread
that's enjoyed by kids and adults
alike. When combined with cersal
products such as bread, peanut but-
ter makas an excellent saurce of pro-

*tein, providing energy and nbtrients
necessary for normal gmwm

Peanut Butter is made from
peanuts processed to produce a
smaath spreadable mixtura.

Factors such as age, storage
temperature and rough handling in
transit can cause oil of the peanut
butter to rise to the top. In such an
instance, just stir the oil back into the
peanut butter.

keeps you informed.

L =2 )

BAKING NEEDS

TOPPING MIX
[ca-op!
S

Dessert Whip.
4 ounce boxes.......

298¢

CAKE MIXES

==

Assarted flavours.

18 ounce-19 ounce boxes.
Each

59°

Dk

MARGARINE
- X

STHAWBERFIYJAM
& i omee S1 .39

PEANUT BUTTER
.$2.39

RAPESEED OIL
uum:s Hns 3 69

lrmdlh
48mmea tins.

CORN FLAKES
99 e

s a e
Each...

Dessert Ideas
CAKE MIXES
ROBIN HOOD =

?gamed v‘aarialiaé.
ounce-16 ounce packages. c
Eoch gt (2

HOMEMADE
KRUNCHY
GRANOLA*

JELLY POWDER
NABOB
Assorted flavours. 5 Oor95=

75 mi (about
&bout 250 calorles/62.5 ml (% cup).

500 ml slow-cooking rolled oats
(large fiaked if available) (2 c.)

3 ounce packages ....... 125 mi wheat germ (% c.)

CHOCOLATE BAHS 175 mi flaked coconut (% c:)

NEI | 30 mi sesame seeds (¥ c.)

H-oqu!ilwk oLl 5 30 mi shelled sunfiower seeds (Y c.)

%s Euhsg (125 n:adtop'g::]nafl;e a)nykind
may be omi

MAHSHMALLOWS 1 ml sait (1 1sp.)

KOALY JET: 15 mi milk (1 thsp)

Plan ot Ravourad: 89¢ )

11 ounce packages ... for. 75 mi liquid honey 04 c.)

COOKIES SHRISTIE et

Coffee 250 mi raisins (1 ¢.)

159num:l|n 1anunmpackﬂgel 950 — preheat oven to 150 C. (300 F.)

bine dry

n:ssm TOPPING
4119

Bounou paﬂhgﬂs

FRUIT COCKTAIL

14 fiuid
ounm tins...

CANADA FANCY 2 8 9c

YOU'RE THE WINNER WHEN IT
COMES TO SAVINGS AT CO-OP!

HOMEMAKER HELPERS

BATHROOM
TISSUE

99

INSECT KILLER
‘El:;"“ aerosol bombs.

Assorted colours.
Packages of 4 rolls.

PAPER TOWELS

‘coop
Assumdmauws.
Packages of 2 rolls.

DETERGENT
POWDER EUNLI:E

80 ounce bnms
Each .. i .

DETERGENT
D)
==

Liquid. Lemon or pink.

64 fluid ounce bottles

— add milk, oil and honay, stirring -
until combined

— spread 6 mm thick on haﬁn§ sheat -
(abaut % in))

— place in oven for 20-30 minutes
until browned :

— siir 2 or 3 times during cooking

— cool and store in a tightly covered
container

—serve as a cereal with milk and fruit
| o eat out-ol-hand as a snack

“Recipa taken from “"Consumar's Guide"
Bookist, page 53.

Goodness and
Flavour
Satisfaction
Guaranteed
or Your
Money
Refunded

&=

PET FOOD

CAT FOOD

(eo-08)

& . 5.51.00
DOG FOOD

& e 5.$1.00

Allitems advertised in this flyer may not
be avallable at all participating Co-
operatives. Our policy is to have rea-
sonable quantities of advertised mer-
chandise on hand, at the time of the
sale, to meet our members’ needs.
On occasion stocks may not be suf-
ficient. Such instances we regret, and
where possible we try 1o provide a
suitable substitute.

B 23159




QUALITY MEATS FOR MIGHTY GOOD EATING
- - ) ST CUAL

; FRYING CHICKEN
| Canada Grade A
7 b

| 3o 4 pound average.
S

SIDECOUNTRY MOHQHGN
52:::; ;::2?@1 paund vacuum
" PORK SIDE RIBS

EOVEHHMEQIT INSPECTED PORK

| *1.19| BULK WIENERS

T-BONE or CLUB STEAKS
GANADA GRADE A BESF $1.99 |
LUNCHEON MEATS country morning

\» Macaroni and Cheese, Mock Chicken, Pickle
andPimento, Bologna. 60UNCa vacuum sealed_ 39c |
89
|
_ Park, beef and h(:e# and pork.

MEDIUM GROUND BEEF
1 pound tray pach sarns1 -09
ROUND STEAK or RUMP HOA&;

Eeat qualdly
Pound

SAUSAGES

Conlaans less than 23% fat.
CANADA GRADE A BEEF
Bone in.

siizom STEAI(S_

Pound

ROUND STEAKS

CANADA GRADE A BEEF CANADA GRADE A BEEF
e <2 rouna $1.29 | S5’ $1.79
Pau *

| COIL GARLIC 'SAUSAGE

| PORK BUTTROAST _ +q g
| CO-OP SPRING SAVINGS

COD or OCEAN PERCH
o FILLETS
5 | POUTDIBOXESorcrsemriorssapssspessms i

ex®5.99 |

i

FRESH FRUITS AND VEGETABLES JUST ARRIVED,
THEY ARE FIRM AND ABOUNDING WITH FLAVOUR

RADISHES |
wx 3,49

APPl.ESSm'v’“

B. C. Mcintosh:

3,,.,“,.] 00

Mix or

BUYING BEEF
FOR YOUR FREEZER

When buying 2 side or quarter, be
preparad to use all cuts, from steak to
stewing beef. Always check to see if
the price of cutting, wrapping and quick-
freezing is included.

Quick-freezing engures quality and
safely. You should not plan to freeze
more thar 50 pounds of meat in a 16
cublc foot freezer in a 24 hour period,
It roasts and steaks are wrapped in air-
tight packages, they can be stored at
—18°C for 10 1o 12 months. Ground
beef may be kept 2 to 3 months.

ORANGES

California grown Sunkist navels. ..

' GR

10.99°
EEN ONIONS; 40c |

Mix or match
BANANAS ASPARAGUS - 99¢
Bpome 1400 ] 22
FROZEN FOOD - =)
FEATURES Ongimer™
STRAWBERRIES Bungellor™

= CANADA FANCY

1 ounca packages 79.:

+ CANADA FANCY

PEA
zmunnpnlyhagu age
FRENCH FRIES

CANADA
\" Shoestring, Crinkle
Cut or Straight Cut,

Eﬂ plvbas G Ge
BREAD DOUGH

pmy ios cf

. White or Brown.
(cocp)
2R 51,25

HOMEMAKER HELPERS |

DETERGENT
POWDER

TIDE
80 ounce boxes.

.52.39

' TOWELS

| JCLOTH
All purpose.
Packages of 20.

| glEANSER
ZEARTN 69 0Q
CLEANSER

SOAP ...

o e 2P BT BQe

‘ I_IQUID BATHROOM .

| | TISSUE runex FACIAL
CLEANER | e oo | TISSUE
Fat | $1.29 o B i i, £ G
LT e PAPER TOWELS | Mimseme D9
DOG PET FOOD e 99 :I;E&“ TpWELS
EIOD == 3,89 | CARbacesans |t 0Gs

| gaso of 24-2: ns.ss 89 ‘ (co0s) APHONS
ﬁﬂ: &"'0‘” i | Pafages o 20 $1.29 zhe:kdes_gnl%w’wghe 51,59 ‘
&M DINNER v, | WINDOW CLEANER | DISHCLOTHS

o shossl conghere. B G 2::"'“’

|- R&NIARY D‘NNEH tE:icni;'gTun s|zg14 xu 69c |

1 kg. packages..... ..Each

- | BLEACH .
| & e gge |

'| CO-OP SPRING SAVINGb

HEALTH AND BEAUTY AIDS

AVAILABLE AT MOST CO-OP FOOD AND DRUG STORES.

SHAMPOO =
CREME RINSE

" ;:&:mlma 99€
HOME PEHMANENT
ngular Gentle or Supe! 31 99
LIGHTERS

D»spoeable Butans.......... F.a:h88

TRI-VI-SOL DROPS
50 ml bottles ........Each

ALPHA KERI BATH Olb

454/mi bottes, . Each

MREAAR
o B !%1.79
BENYLIN COUGH

9 lluid ounce bottles.  §

CONTAC ¢ coLn”
CAPSULES

Packages of 10.... Each 3 1 - 09

Crest

T e

¢

TOOTHPASTE
Ts‘&“;if,azt‘iﬁ‘f_ffffi' 99¢ |

TOOTHBHUSHES

‘ - g:gulamdlum 2 lnr79

| - Youth... mr79c
‘ MOUTHWASH
.%1.49

| 17 Huld mmcebcllles
Each ..

r- at your co-op pharmacy
- These items -v:i!-bh at your Co-op Drug store only.

EHADASOL

Padcagss of 20.

. 19°

MAALOX PLUS
SUSPENSION

Gl 51,99
MAALOX PLUS

-.1.99

METAMUCIL PQWDER
12 ounce plastic
bottles....................Each .

Packages of 50.
T

l

co-08)
" g

A green orange may seam like a
contradiclion of terms, but.really it
can happen. Colour Is not a sure guide
to ripeness. Citrus fruits, ripened. in
warmer months, tend’to turn golden
before they are ripe and to turn green
again as they fully ripen on the lree.
Do.not be misled by this' change in
colour as it aﬂ'ws only the outer skin.
Therefore, these “green oranges" are
fully ripened on the inside.

" keeps you informed.

J

ASPIRINS

BAYER
Bottles of 100.
Each

SKIN CARE
LOTION

&=z $1.09
SKIN CREAM

e 52.49
DEODORANT
z‘gllrn‘\mt;otﬁss ...................... Em:ngg
Ioj.}AEI)\‘ﬂPONS

el el ...Each$1 .39
SANlTAHY

Rogum a!gLNars KOTE§2 77
Boxes of 4 Each L}
BAND-AID

Varotyof ;.

41109 |

(D)

Packages of 100.
it




AS.A. niams

EHHEIIE
TRAC Il
wesmempsse | BLADES
Regir

‘GRAVOL TABLETS

Packages of 25...............Each *1.59
o \
194 pound b Each *2.79

CHLOR-TRIPOI
4 mg. Botlles of 1001
DIOVOL Liaul
12 fiuid ounce botties ...
DIOVOL TABLETS

Botles of 50w el

These items available at your Co-op Drug Store only..

HEALTH & BEAUTY AIDS

Avallable at most Co-op Food & Drug stores

BRONZTAN

Lotion, oil or gel.
300 mi b

52.19

Each

110 Ml jars .o sueeeat

DOVE BATH SOAP

White or pink. Pnd(naus nnmnlnagc
wo 5 ounce bars.....

mallth BAN ANTI:EEE::!HANT
@ 99500 3 $] 59 1‘&"0‘000"00 m.‘s1 09
GREST SEokIeE
!539 J,.',,!,PASTE BA D VARIE‘I"\' . ]
flavour. $ 'I 39 PLASTI STFIIPS
150 ml tubes ....... Each ® Packages of 100.......Each 1 79 TAME CREME
TOOTHBRUSHES :T(["Im\:!Az‘SM $1.39 RINSE :
gralrmseuiuﬂ!“% hr79: Tumscunu bottles Each gm,l’;‘"mw $ ] 09
Youth ) m79 mmum flavoured. 31 1 9 JOHNSON s

at soureo-ap plmrmacy we care

BABY Ol ¢ (o

POLAROID pnom;o CAMERA_ | |° 250 mibotiea.
L . HN S BABY
PECIAL
on Dﬁmen'E.nu Printing ;gsl;lﬂm batﬂs:%%%
F::“DAGOLOR u;qéo-ummm. K OTEX N AP Kl NS
- Rugmnr or supur 2 7

KODAK 20 exposurs film: L S U ot
e o 3099 GTD)

' osTpor

each
BLUE CANNER. For at-home canning,
this 21% quert capacity canner will help
you do the job. Includes rack and lid.
{412 742)

.
37
each
PATTI PRESS. Convenient, easy to
use. Makes up o B hamburger patties in
a snap. 8 separator discs are reusable.
(20! 651)

97C wor

80 0Z. DELUXE DECANTER.
Water/juice decanter features strainer
type lid, pouring spout. Durable to give
long lasting use. (385 955)

97¢ ...

FREEZETTE ICE CUBE
Flexible and durable. Just a slight twist
releases all cubes. Two lrays per set.
(240 B46)

TRAYS.

*44°7

STEEL

SUPREME -sTAINLESS
COOKW,

7 piece sel mumes 2 covered sauce-
pans, 10" skillet and dutch oven. Dutch
oven cover also fits skillet. (237 859)

562

CORNWALL POLY PERCOLATOR.
Made ‘of easy-lo-clean polypropylene.
Safety featurs shuts off Automatically
‘when coffee is ready. 4 cup capacity —
ideal for twa people. (142 083)

STEAK KNIVES madi

stainless steel have scalioped cutting
edges. Rosewood handies. Dishwasher.
safe. (445 122) Pack of 6 $1.97

PORTABLE CAN OPENER has conve-
nient bottle openar. Chrome finish. (299

362) Each $3.37 -

SEE CO-OP FOR SAVINGS

THIS SUMMER

BEVERAGES

APPLE
JUICE

VITAMIN C ADDED

SKIM MILK
OWDEH

&2 Gar 33 49

LEMONADE
FLAVOUR
g, o
B 69

WE RESERVE THE RIGHT
TO LIMIT QUANTITIES

CO-0OP SUMMER SAVINGS| Each

COFFEE MATE
ARNATION

éi:;‘"“”“"‘ 2319
ORANGE I!\I_S;I'ANT COFFEE
FLAVOUR I <z
2.,'19‘C§qu’:';§m@ whaat 1 356D
mupss c
ICED TEA PRICES EFFECTIVE IN

GOODHOST

STORES DISPLAYING
THIS FLYER ONLY

COFFEE
NABOB
Regular grind, and Fine Grind.
1 pound bags.
a

ec

KEEP IT COOL WITH THESE
QUICK & SIMPLE MEAL MAKERS

QUICK MEAL ID

HAM
BURN'S
ngsu pear shaped.

B 53.29
LUNCHEON MEAT

Huy AN

EAS

white tuni

TUNA

Flaked, white.
:0 0P, S‘/: !luld ol

= 69°

SARDINES

[co-opY

In ol.
3 fluid oz. ti

cream of
mushroom

AL,

CREAM OF
MUSHROOM SOUP

10 fluid ounce

..69°

phsore 4, 8O°

12 ournice tin;

FROZEN FOOD
FEATURES

FRENCH FRIED
POTATOES

TERR!

FRENCH FRIES
CANADA FANC!

- Y
Crinkle Cut, Shoestring

or Regular.

e k) 15

GOODNESS AND FLAVOUR SATISFACTION
GUARANTEED OR YOUR MONEY REFUNDED

| KERNEL CORN

co-0p!
—

CANADA FANCY
2 pound
Each ....

95¢

PEAS

CANADA FANCY

2 pound poly b
Each ...

8170

‘ LEMONADE
Pink or white
.4 85°

6 fluid ounce
tins... v

STRAWBERRIES
EaNADA cHOICE

Sliced.
15 ounce packages.

. A3°

&= |




GOODNESS AND FLAVOUH
SATISFACTION
GUARANTEED OR YOUR
MONEY REFUNDED

PICKLES

co-op 32 ﬂuldwm:a

+*1.09

CO-OP SUMMER SAVINGS

COFFEE DELIGHT

.$1.19

16 ounce jars.

INSTANT SKIM
MILK POWDER

5 pounﬂ pankages
Each...

_.23.39

MARGARINE
st

INSTANT COFFEE COFEE

MAXWELL HOUSE
ﬁ‘BAGs g;\um 18!'5 39 m“g‘ng:gd‘ Fine Grind, ggc
Eﬁ*““'m .89 | FLAVOR NS-I:ANT B

CRYSTALS INST

(E3D)
INSTANT sore DECifﬂBnilasd.
.CHOCOLATE ey - R
' ight to Limit Quantities

olored. PEANUT BUTTER CORN SYRUP
e 110055 ) o |BRe 179
CO-OP FALL SAVINGS L

STOCK UP ON SUMMER
BARBECUE NEEDS

CONDIMENTS

BARBECUE
SAUCE

KRAFT
Assorted flavours.
bol

..69°

¢ | TOMATO KETCHUP
g $1.19

SALAD DRESSING
i 81,09

COOKING OIL
WEST'S
4309

d‘msd
SWest relish

Vegetable.
128 fiuid ounce bottles.

y LAk, FO
I‘IE"" VEIGHT
1 Ih POID:: NET

PFIOCESS CHEESE SLICES

(co-0P 16 uunea packages.
Each

Beverages

We Reserve the Rig

RE
_ STRAWBERRY JAM
$1.29

# 24 punce tins,

Creamed, Canada No.

;:i:‘.j:imd 2 pound. luns 51 55

SHOP FOR SAVINGS AND QUALITY
AT YOUR FRIENDLY CO-OP

CANNED VEGETABLES

CORN TOMATOES
CREAM CORN TOMATOES
e 2 o T O° | ot e ... & 1D
BEANS WITH PORK
ket 3.95¢
CANNED FRUIT

PINEAPPLE oeimonte
Crushed, sliced or bils.
14 fiuid ounce fin:

2 .85°

CO-0OP HAS THE FOOD VALUES YOU'RE
LOOKING FOR NOW AT SAVING PRICES

Baklng Needs
"S"_i'”“

GOODMNESS AND FLAVOR SATISFACTION
GUARANTEED OR YOUR MONEY BACK

HARMONIE
20 pound bags.

CAKE MIXES
82,29

sorted flavors.
18ounce and 19 ounce packages.

a5 RAISINS
g:;%% KING OIL m”_
AT L e [

Snack Treats
T POTATO CHIPS

Tnpln o
..66°

8% ounce boxes.
EBCh.....coccimmumrinencnan

COOKIES oavs

‘Oatmeal, or Oatmi
Chacolata Chip:

Earennas U169
CHOCOLATE BARS

| NEILSON'S
| ) T

Frozen Food
Features
COFFEERICH _

STRAWBERRIES
goet,
B 67e
BREAD DOUGH
(exmps
fiit 81,09
ORANGE JUICE
CONCENTRATE
12V fluid ounce tins..... 2 1nr89°
COD FISH
AND CHIPS
SR el R [0
PRICES EFFECTIVE
IN STORES !
DISPLAYING THIS
FLYER ONLY

fe

MORE GREAT
BUYS

POTATO CHIPS
OLD DUTCH
Triple pack,
..66°

8V ounce boxes.

SHREDDIES
NABISCO
EiE

..69°

SODA CRACKERS
(co-op

N

Salted or Not Salted tops.

2 pound boxes.

#1.29

CRACKER JACK
LOWNEY'S |

i e 1
CHOCOLATE
| r?nuuws .
Baempderne =19
:




BARBEQUE
BUYS

MlnA'CLE wulpf,.z‘;
BR;:REEQUE SAUCE

FT. Assorted fi
16 fluid ounce bottles

“bottles
OCESS CgEESE

Peoped 2 p’ﬁﬁﬁa'!?é"u‘;‘;“’ n°2.99
65°

OPLOTATO CHIPS
g

D DUTCH. Assorted variatios.
boxes

7.8 aur o
BRIQUETTES
KINGSFORD.

10 pound bags 1.88
Za::md n:: s Em.‘ﬂ 69
PAPER PLATES oixe
Packagns A1,
ALUMlNUM FO".

.eaen®1.89

Before
youbuy

ORANGE JUICE

How do.you ks your prangs.juic
2 W

h;ﬂlmern um and vifamin A

erents tound In natur

G there is i 1!\»1 Sl by by
label Naturalijuice will be labal
least 16:mi of ¥
ooq Soures indical
Feuit diinks or |
acded, but again ¢
the amount addesd

Recommended dafly 1

in & normal
fevitls (7.5 ma per
y have vitamin O
Inteins vilam

6 ol vitamin G is 30 ma

FROZEN FOOD FEATURES

. LEMONADE wucr
White or pink.
12 fluid ounce tins

LAYER CAKE s e

Vanilla or Chocolate.
13 ounce packages....Each

STRANBERBIES
B e

Allitams advertised in this flysr may not be:
avallable at all participating co-operatives.
Qur policy is to have reasonable quantities
of advertised merchandise on hand, at the
time of the sale, to meet our members'
needs. On occasion slocks may not be suf-
nc:enl Such instances we' regret, and

© possible we lrymprovldeaﬁmlab\a
suhsulm

CO-OP SUMMER SAVINGS

FRENCH FRIED
| POTATOES

FRENCH FRIES
(ol
KERNEL CORN
&o=8) SR

Straight cut.
2 pound poly bags ......

cANADﬂ FANCY.
Ei:h

99¢

POM \
TERRE FRITES |

aBT¢

PEA

S
| CANADA FANCY.
feool 7

93¢

2 pound
Eacl

‘ | _FABRIC
| SOFTENER |

FABRIC
SOFTENER

GARBAGE BAGS
(2 pagee o 20

Packages of 20.
Each

50207 Y

PURE

[ || superneTrovant |

' 128 fluid
& 231,69
Each...

HOMEMAKERS HELPERS

LIQUID
DETERGENT
paett T $1.99
FACIAL TISSUE
59¢

PAPER TOWELS

ROYALE. Colour print.

Bm(es ﬂ! 200.

Packages of 2 rolls Each
TOWELETTES
WET ONES

Moist. 70's -Each -

PRICES EFFECTIVE
IN STORES DISPLAYING
THIS FLYER ONLY

DISPOSABLE
DIAPERS
*1.39

*1.59

Overnight.
Packages of 12.
Each ..

Toddler.
Packages af 12
Each....

Newborn.
Packages of 30.
Each....

SR8, 59
$2.59

Daytime.
Packages of 30.
Each ...

A —_

e BATHROOM

$ 9 00 ceumwaru.
9 AIR CONDITIONER.
Dehumidifies 2.5 pints par hour. rox-
imate cooling area by day is 350 su #t.
10-position comfort controls.
fan. Fits window opening iaﬁ"H x
20%"'W. (AGAE 608)
$ 99 12v SUPER
OSCILI.ATING FAN
(Nm mmmed) Powerful whisper
piano_key selechar Ad-
neck (258 152).

$ 4999 CRAIG 8-TRACK
WITH SPEAKERS.
Slider controls for tone and left-right
channel volume. Automalic and manual
program chande. Stereo (344 B804).
Speakers (148 889). Package priced

€0-.0P SUMMER SAVINGS

*5669%

20" HITACHI COLOUR PORTABLE
Luminar 1 full beam colour. Elactro APS
(automatic picture setting). Wood grained
cabinet, Earphone for private listening.
100% solid state. (CT938).

front and rear umy arills.
Motor has AaN«:ycllng overs
‘foad thermal protactor. 22'' x
23" x 7%" deep. Not for
use fn windows. (391 805)..

$74BB

TV CABINET converts Hitachi 20" co-
lour portabla to console. Walnut finish.
With castors. 27 /%" W x 28%"" H x 14%"
0. (CT $-38)

CO-OP SUMMER

SAVINGS

* | ORANGE

. FLAVOURED
USTENT pRINK MIT

LE By
{Ia,,,,m_‘

*1.99




Health & Beauty Alds

Avallable at most Co-op food and drug stores

NAPKINS
KOTEX

Regular or Super.
Bo)?:;sulde.m

ASPIRIN
BAYER

Bottles of 100.
Each....

TAMPONS
KOTEX

Ragular or Ultra,
Packages of 40.
Each.....

LOTION-

Skin Care.
14 fluid ounce botties.

..99°

DIAPERS
PAMPER:
D!:cpk:sams. Overnight.

Each .

$1.39
B .. 91.49

€l=h52 59

CO-OP FALL SAVINGS

sposable, Day
Pag?agas of 30”

MULTIVITAMINS
PLUS IRON
’

Enm’es of 250,

.52.49

VITAMIN C

00 u.
G ¢
“““'?.?.°Lch*2 29

BEAUTY BOAP
L gge

BﬁsBY SHAMPOO
350 ml m(l\es with 28% $1 89

Eal:n

HAIRSPRAY
ADORN
-..Each 51 -66

Assorted.
13 ounce aerosol
containers. .........

DENTAL CREAM

Pscka jes of two 50 mi't hes [
Eaoh £ 662

DEODORANT
& Ginea sorous cotarers.
Each.... s

599"

BUTANE
LIGHTERS

CRICKET
Disposable.
Each... ...

_Pat your

co-op pharmacy

we care

These ltema avallable et your Co-g
drug store only. R

MOUTHWASH
o 1=19

22 flmswnca bottles.

MAGNOLAX

16 fiuid ounce bcmss
Each....

$1.25

ALPHA KERI
BATH OIL
...*4.25

16 fluid ounce bottles.
Each -

THROAT
LOZENGES

Packages of 20,
Each ... ..

798

MAALOX
SUSPENSION
-*1.65

12 ﬂmd ounce bottles.

Bottles of 50.
Each ...

MAALOX TAB!.lE'Gl'g

ggsgussm
UGH SYRUP
.88¢

4 fuid ounce bottles.
Each...

NICE ‘N' EASY
Each .......

HAIR COLOHAqug

| CO-OP SPRING SAVINGS

A. JUNIOR GIRLS KNIT SHIRTS
Made of 100% polyester with two.butfon
p!acke! front and regular cut collar. Easy
. just machine. wash and dry; re-
uwe litlle or no ironing. Choose from as-
sorted floral and palchwmk designs and
colors. Sizes 4, 6 and %

B. JUNIOR GIRLS SLACKS

Made of 100% cottan drill with half boxer

back, Iwo front pockets and flare Iegis.
easy care. Just pop them Into

the washmg machine, men into the dryer.

Available in assorted col i 4

sizes 4, 6 and BX

SHIRTS MADE OF COTTON GAUZE
Senlor girls shirts made of cotion gauze
with long sleeves, two front flap pockeis
and button down front. These shirts are the
“in" fashion o wear today. Avﬁllable inas-

sorted colors, sizes 7 to 14. Easy to care
for, too. Just machine wash an

K it
creased. Eacn *6.99

All items in thi! llver may not be avail-
able at all r icipating co-operatives.
Our policy Is to have reasonable quan-
titles of advertised merchandise on
hand, at the time of the sale, to meet our
members’ neéds. On occasion stocks
may not be sufficient. Such instances
we regret, and where possible we try to
provide a suitable substitute.

ACCESSORIES ARE A GLORIOUS MIX OF
SHADES, AND SPECIALLY PRICED, TOO

B. SCARVES WRAP UP FOR FALI.
Al wool cashmere in gorgeous glowing de
signs and colors are about Z?-mcnss

% 1 $D.49

&

C. GLOVE YOUR HANDS IN STYLE
Black, beige andbraw m acrylic in popcorn
stitch wilh leather

$9.29

One size stretch.
Pair

<

D. WOMEN'S “JAX" BRIEFS

Regular cut style of washable nylon have

hnnd legu Assorted colors; e';ziis c
air

E. WOMEN'S "JAX" BRIEFS
Regular cut 3tyle of washable nylon have
gla:;vcllm Assorted colors in c

HERE'S HOW YOU
CAN DETERMINE
YOUR GLOVE SIZE

¥

Measure around the fullest part
your clenched right hand, ek f
‘mr thumb. If you are Ioft-hai
n measure your left hand. The
number of inches. is your size.
inad by

Length
measuring from the tip of your middle
Iingw!u"getapal Ja

the items advertised in this
fiyer, write to:

Consumer Counssllor
Federated Cc-cpemhres Limited
P.0. Box 1050
Saskabon ‘Saskatchawan
K 3M3.

keeps you informed.
Fonns

. =

HERE’S TOP VALUE FASHION FOR THE
JUNIOR CROWD IN ZESTY NEW COLORS

Terry sleeper

5999

CGZY TERRY SLEEPER FOR BABY
This comfortable one-piece fooled sieeper
of stratch terry has full zipper frant or dome
front closure, Mandarin neck style. Choose

from colors. of pink, biue
5299

and
yellowinsizessmall annlarga

A TODDLER GIALS Eah
COTTON

Made of coLlnn dnH 1m longer wear and
easy care. Styled with half boxer back,
covered elasticwalst and twofront pockets
Flare legs are comfortable. Can be ma-
chine washed and dried

Assorted colors in sizes 2 to 3X.

B. CHILDREN'S T-SHIRTS

Made of Fortrel polyestar / Dullml 50 you
can machine wash and dry them . .. re-
quire justa mera touch of the iron. Feature
the Adidas 3-siripe look. Colors: navy, red
and white; brown, orange and white; biue,

old and green.
i b Each $3.99

4.6, and 6X. A




COo-0P SPRING SAVINGS

POPULAR STYLE KNIT SHIRTS
These shirts are an aasy care blend of
polyester/cotton 30 they machine wash
and dry wilh ease. The shortraglan sieeves
have contrasling color strips. Available | o
assorted colors in sizes §&

DENIMS FOR RUGGED ACTION

Boys navy blue denim jeans. fnalum the

popular star on the right back pocH

S\ylsd with rambnw riser back, two fmnl
00p pockets ‘boot cut legs. The 14

ounce quality damm can stand up to taugh

wear. Sizes 8 10 ; 99

A. JUNIOR BOYS CASUAL SLACKS
Made of 100% brushed coftan. Have the

denim ook with half boxer back, two front
ockets, el loops. zoper ionl dosure.
ome closure at waist. Color

navy andbutieru' Siesd B and

Par *5.99

B. TODDLER'BOYS JEANS
Toddler boys cotton brushed denim look
l““s Half boxer back styling with lwu
ront pockets, balt loops and zipper fl
closure with dome fastener.
Colors of navy and bmumm

Sizes 210 3%, ... air $4.99

WOMEN'S ALL SHEER PANTY
HOSE

0

First quality all sheer panty hose are 20
denier for longer wear. Available in regular
one size and queen size. Cdlms

of baige taupe and spice ..........Pair 69°

A. COMFORTABLE FITTING
BRIEFS
Made of Antran 1il nylon, wash easily
and retain their ?ond fit akter many, many
washings. Regular cut Jax styie with
elastic band fegs. Sizes S,M,L.

Pair 99°

B. FIGURE-FLATTERING BRIEFS
i syle with elasic legs and waist.
ade of Antron IIl nylon for easy care.
Bear the Jax label 50 they are
Pair 89°

go0d qually. SM.L, in asscrted

WOMEN'S NICE-FITTING BRIEFS

Made of washable acetate with flared legs
and elastic waist, Come in colors of white,
pink and blus in XL and over-size

air 99°

CO-0P SPRING SAVINGS

C. CUTE BABY DOLL PYJAMAS
Two-piece seis of washable po
woflch meke bedima g resl real

trim; del
broidery adds a pretly. nmshmg \nuch,

D. BABY DOLLS-SWEET'N SASSY
Soft and feminine. Short and sweet. And
delicicusly colored with fiattering prints.

a poalyesler so you can machine
wash them in delicate cycle. Avallable in
senior girls sizes 8 to 14. $/499
A neat buy, foo!

MEN'S WASHABLE WORK SHIRTS
These shirts are made of easy care poly-
ester/cotton that machine washes, is fast

drying and a real work saver bacause it's

permanent press. Styled m:twnch st
pockdls that havs button flaps, plus one
pencil pockel. Scotchgard treated to resist
stains. Colma. black olive only. 379
14%-18. Each

MEN'S WASHABLE WORK PANTS
These pants are made of aasy care poly-
ester/cotion thal machine ‘Washes. and
drigs, and requires litfle or no ironing. Also,
they're Scolchgard treated to resist stains.
Styled with 2 front pockets, 2 hip pockets

S Rl ek Camein hlg:k olive
color on 8
Sizes 30 {0 44 walsts. Pair

B.
£1.39

A. MEN'S DURABLE WORK SOCKS

B. MEN'S NYLON WORK SOCKS
Made of hard wearing nylon that's wash-
Dle They are blue grey with white top, toe
fool. O size sirtch fis
10 to 12, Guaraniee
3‘@ Far®1.39

HEAVY DUTY WORK GLOVES
Made with striped Canton flannel back and
/@ leather knuckle patches, leather lips,
plus wsltan fingers and thumb |or added
strength. Full chopper thumb. Unli
Available in sizes medium and \ame o

pair°2.69

A. COLORFUL POP OVER SHIRTS
Senior girls pop over shiris are fashioned
with scenic prints on the fronl. The skivy
crew neck and short sleeves come in can-
trast colors, They are a snap lo care for .

ade of machine waahabia DD!vester
require just a mere touch 345
the iron. Sizes B 1o 14. E ch

B. EASY CARE FASHION SLACKS
Senior girls fashion slacks are made of an.
asy care acrylic/polyester blend so you:
can machine wash and dry them. Have rib

elasticized waist, fake fly front and two
pockets neatly finishad with an embroidery.
Choese from a nice color selection

99

Pair

PATCHWORK DENIM LOOK
CKS

Made for senior girls of washable poly-
esler wilh regular slyle waistband, button
front, zipper fly, and slightly flared legs. The
patchwork denim pattern is available in as-
smed colors. Choose lrcm sanlor
ar$6.99

girls sizes 7 o 14




3-PIECE BEDROOM SI.IITE (A. A OEFB'IR) Colonial design, elm wood. Set consists of: 4 drawer chest 17/ x 33" x 40" H. Double

dresser 17" x 49" H, 30%'" with mirror x 29" x 41"/, " panel bed. Lock-| plmsd. cenire buide drawers. Laminate tops.

ftem no. 342 014,

Comes with 39"

Set each $299.00

“PEMBINA”
SPRING AND MATTRESSES Mat-
tress 312 a dusw-rssl call, felt back. Box

SIMMONS BOX

spring 72 coll, felt upholsteris
33" matiress/box spring unit 3 1 19. 33
46" mattress/box spring unit 5149,

Queen size mattress/box

4’8" matiress only .
Adjustable bed frame ..

SEALY SQFA—BED 100% nylon-seamlass front roll eushkms “Nylon fabric has stain-
waearability, clean-ability and colorfastness from
ital front casters. Olive, teak and burnt orange colors.

n built-in. Features: Extra

DINETTE SUITES Sylvan cak laMu kk:f ' brown vmm Chairs hsva Cathay
jpecan seats and inside, apron and outside are sanford cas| "ear drop back.

CO-OP SPRING SAVINGS

ltlem no. 427 948, 7-piece sel - table: 36" x 48" x
ltem no. 427 708, 5-piece set - lable: 30" x38''x¢
ltem no. 427 716, 5-piece set - tabls: 36''x48' x60

60" to72' .., Set sach

stain.

Each *319.00

ack, N
: 42"H x 347
Hardwood construction with nasl

echieTy
$109.00
) ggoo

ftem no. 427 956, charcoal Each,
Item number 427 983, rust Each

24

A Tune-up Analyzer has |

m-m mlmber 1989572

B Car Warmer distributes heated air
364 degrees for f

wel bear-

each29.88

warm-up. Fea

€ Cralg B-Track Car Stereo has

D Cralg Cassette Car Stereo with fast
forward, slide volume controls.
Item number 210997

Ttem number 344 994

ing meter lo read illuminated jeweled program | giere with hald down siraps and
Volts/Amps, Degrees fast forward, slide vol- | pooks.

Points Resistance lests, i controls. Plug-in quick | jem number 232 371 HiTEE
Hand held model for volt unt ; 2
negalic orposilve pround eecrical | lem number 33218 cach 7295 e T il e

cach99.95 | "tem number 367 530

JEREL LN
F Craig Car Stereo Speakers are same
as “E" only wedge style

P {
pads. 237 wide 16 (it most cars, Com-

for 6 or 12 valt batteries, Ammeter
gavge and polarity light

1 Quartz Halogen Fog Lamyp with sc

| Timing Light for use in 6-12-24 volt
ignition systems. Shock prool. Pistol
#rip bright eon light
Item number 199 018

pair21.95
each 8,88

K Swinger Oil/Amp/Temperature
Gauge. 0-100 b oil pressure, 130:290
waler temperature, 60-0-60 amp
gauges. Easy-10-mount.

Item number 201 822 each 17.88

L Speed Sentry connects (o ignition
syster. fed light glows when you
exceed the desired speed
Item numk 10252

each 2086

wach7.44

turesa 11 blade fan. 830 W caliod ele- | € Craig Car Stereo Speakers are | entifically designed yellow glass | M Universal Tachometer tells you

ment — 110 volts ... thermostat is | matched design for optimum out- | lenses using 55 watt, 12 volt bulb. | when to shift for best performance.

adjustable put. Flush mount Stainless steel body Zer Adjust, Mounting hardware

emnumber 391672 each 2098 | item number 441436 pair1995 | Memnumber215558  each 1844 | lemnumber20383% each17.44
=

HITACHI 20" PORTABLE COLOR T.V.
Luma-1 full beam picture tube. Memory fine lunlng Size: 25-7/16''W x 16-55/64"'H x 18-
1/32"'D. Walnut veneer cabinet.

Model CT908

LLOVD'S STEREQ CDHPDNENT
M/FM/FM stereo mulliplex with B-track cartridge recorder player. Auto stop at 4-

channul end. Input for recording from microphones or phnnographs Automatic record level

control, Stereo headphone jack. Automalic and manual tape program selector. Sterao

multi-speed automatic turntable. Bass reflex system, 8" duo cone speaker,

8 ohms, Size: 23" x 12" x 8-1/8",

tem no. 427.567

padance

LLOYDS CALCULATOR &-function
business man's calculator, full memory. 8-
digit digitron. C/w batterias and case.

ltam 00, 103.135............Each $19.88

LLOYD'S “LCULATOR ADAPTDR
120 volt, AC adaptor.
Item no. 105 015.. mn'499

LLOYDS AM PORTABLE RADIO
Slide-rule tuning. On/olf toggle switch:
(d?ahsnw notincludad). Han iy carry han-

le.

..Each #13.99

Item no. 427 £59...

FLEETWOOD 12" BLACK AND
WHITE T.V. 100% salid state, instant-on
pictura and ize: 16%''W x 13"H
ue"n WNmuiuhccab{rﬂLantspnk

Each*99.95"

EPINDI.E T.V. STAND Accommadates
o 23" color T.V. Size: 17"'H x 16!W x

24"L High quality castors.

Her no. 427 683............Each 426,99

MATCHING STEREO STAND Splndle
type stereo stand with casters, will gﬁve
stereo a touch of elagance,

Htom 0. 427 575 ... Each '29438

LLOYD'S

DIGITAL GLOCK RADIO Elsctronic
readout. Front panelswitch, Top 3'" speak-
ar. Wake,to music or alarm.

item no. 413 203.. .Each *26.88

&2

F Ladies Shoulder Tote is large:
made of soft vinyl that looks and fee!
like leather. Available in tan colour
anly.

ltem number 225746 each17.95
G Ladies Purse-Type Shoulder Tote
of saft vinyl looks and feels like
leather. 3 zippered compartments”

justabile mumuu strap.

Ladies’ Luggage

Lightweight plywoad frame, wash
abie vinyl covering, neat
g for [o
plated hardware kecps belongings
secure. Navy. A piactical gift for the
graduate in your family

num frame
recessed chrome pl
«carry cushion handls

plastic.
A 267 Pullman on \\.hee\
61 each 14.50

Item number 233
| Men's 20"
item number 232280

K Ladies 27 Pullman

ltem number 245779 each 3450

robe

ish, It ias five sepa

ftem number 245 746 each 2995 | rate sections when opened. Meas- | item aumber 230110 each69.95 | bulky material. Accessory kit. Instruc:
D 21" Weekender ures about 207 x 11" gh when | L Ladies 22" Weekender tions,

Item number 245407 each24.95 | closed, Handle included in the meas: | ltem number 228 486 each49.95 | Model number 2010 each 199.68
E Train Case urement. M 15" Carry-On Tote Bag Erother Carrying Case

Item number 245 084 each 2195 | Ttem number 461277 each 2499 | ltem number 228031 each29.95 | model number 14 each 16,88

]etlmer Luggage

Luxurious soft vinyl with aera alumi
pellon

sanitized swirl nylon;
Palamino finish,

| Men's 27" 3-Suiler on wheels

iiter on wheels

e gift for
on your 5t Ha:

rriage, full BB-char-
acter office keyboard,
repeat spi

shoulders,
locks. Easy
Lining: ladies-

men's-cirar

included,

each69.95 | with built-in aus

blind stitch, b

each 49.95

automatic
key, jam-release key,
back space: Pica or Elite type. Case

Model number 762 TRTW each 129,88

weight siretch stitch zig zag model

ic pattern cams,
3-needie
position; stitch regulator. Hinged
pressure 00l sews over pins, seams,

5
s

25




CAREFUL PLANNING MAKES THIS COTTAGE ECONOMICAL AND
EASY TO CONSTRUCT BECAUSE OF ITS SIMPLE DESIGN.

30-0 8-0

Dii ions shown are app

=R
sizes

Z

BEDROOM
13-0 x10-6"

130 x 20

A Co-op Manutaciured Cottage comes
complete in a pnckags, all ready 1o set up.
The price includes

2x@ fir floor joists:

¥2"" fir plywood floor.

kiln dried spruce studs, 16"’ on centre.
34" spruce plywood on walls.

primed lapped hardboard siding.

R12 insulation in walls.

nm |nsu|a||un in ceiling.

d roof sheathing.
2|0lb " Seiliabbing asphalt shinglas.
trusses 24'* on centre.

Loewen windows mruughwl

pr gany interior doors

sesscsssnsan

c hogany solid

exlsrior doors.
wall paneling (maximum $6.50, your
choica).

. i for con-

g-6"xi0-0

struction.
« deck optional.
Exlraa 1o mmplm.e me :msmrxnd exterior
price

|
|
!

| THE HURON MH-208 780 sq. ft.

‘Companents for this cottage listed above. For more |nlofmabor! 'see your nearast Co-op

i Building Materials Centre.

CO-OP SPRING SAVINGS

I\ IO

o-op can help vou select floor
cweﬂngs knc en cupboards, electrical
and plumbing fixtures, and materials to
finish the exterior for a mast gratifying
effect.

Package Price,

6,295

p\us freight on basic package.

ENJOY BETTER LIVING — A BETTER INVESTMENT
ALL YEAR ROUND WITH AN AFFORDABLE
CO-OP MANUFACTURED COTTAGE OR GARAGE

LUXACLAD ALUMINUM SIDING
IS LIGHTWEIGHT SO IT CAN BE
INSTALLED BY A HANDYMAN
Cuts with a handsaw, can be installed
using ordinary tools. This prefinished siding
can improve the appearance of your
home, reduce repainting and maintenance
costs, improve insulation with its bonded-
n backer-board and increase the value of
ymn home. Inexpensive to install

9712’
plain_herizontal in glacler white, moss
‘ green, maize va}!lgw:ngga gu o
ng your cona jarage? Thi your nearest Go-op Building ta. Peaca River
M s S sl ha Moo rom Cosonbooklel. | Per 100 sq. n...’TB 95  581.95

This isa colourful, information- pai:ked booklet with illustrations, fioor plans and personaliz-
@d tours of 10 cottages and 6 garages. It's in hare you'll find the ideas you need to pian the
vacalion retreat or garage you have in mind.

LUXACLAD WHITE FASCIA IS SO
LIGHTWEIGHT YOU CAN EASILY
INSTALL IT YOURSELF

Aluminum fascia is ’:\rﬂp\! nailed onto
‘home handy-
'narytsols.

ach *5.75

It Isw aasy 1o install that
can put it up using

E"KW
a8"x10'

|
|
i
|
RUGGED AND EASY TO INSTALL ORNYTE FIBEHGLASS PANELS
They beautity your home. Use for fencing or turn it into a patio canopy. Omnyte comes in 26" |
wide wrugated panels at8’, 10" and 12’ langths. Colours rncludn whita, clear, yellow, and
S P— an |
MANJSASK.
sq19 $399
SSDQ

$519
$625 5609

LUXACLAD VENTED SOFFIT IS
INEXPENSIVE TO INSTALL . ..
REDUCES MAINTENANCE COSTS
Luxaclad aluminum vented scffits are easy

to install with ordinary tools. Their inIsr\-
locking ventilated panels allow air circula-
tion under the roof deck to improve in-

26"'x8', each......

26"'x10/, each....

| 2t sulation efficiency and help prevent mois-
ture damage. White only. 17"x12V2"".
All items advertised in this flysr may not be available al all participating co-operative Each %250

g
policy is to have reasonable quantilies of advertised merchandise on hand, at the ﬂma D'
the sale, to meet our members’ needs. On occasion sfocks may not be sufficient. Such

€008
instances we regret, and where possible we try to provide a !urtahle substitute.

==

A CO-OP HOME IS P

MANUFACTURED FOH QU?CK AND
EASY CONSTRUCTION
It comes complete in & package, all ready
to set up. The price includes:
. 2xm r ficor joists.
o ¥ plywood Sublluur 5/18'" partic-
Iuhﬂard underlay
kiln dried spmce ‘studs, 16'* on centre.
spmoe plywood on walls.
&d lapped hardboard siding.
R12 insulation in walls.
R20 \nEu\aﬂun in l:e\llng
%' spruce ood roof sheathing
210 Ib. self- tabblng asphalt shlnmes
trusses 24'' on centre.
Loawan windows throughout.
s prehung prefinished [nrurkx doors.
« insulated steel exterior door
» erection manual for quick nnd easy con-
struction.
tras lo complete intarior and exterior are
not included in ice. -
ever, Co-op can help you select floor cover-
Ings‘ hen cupboards, electrical and
mbing fixtures; and materials to finish
the ax(amr

Co-op Has All the Answers

ADAPTABILITY
Suitable for low-rise single or multiple
residential units, as well as for industnal/

Slab floor, wood sieeper floor on gravel
base or a suspended wood floor over a
crawl space. One frade required —
carpantry — 50 you can do Your own Work.

REDUCED CONSTRUCTION TIME

Building a preserved wood foundation is
as simple as A, B, G, If you can build the
uppar walls, you can build your own base-
ment. And the nice thing about this system
is that only one trade is required — car-
pentry. As saon as you've completed erec-

tion of the feundawn walls yuu can starl

al'areciion rasulls In |abour-cost Savings

CO-OP SPRING SAVINGS

This design was bullt with

| MH 631, 3 BEDROOMS 1276 SQ. FT.
u in mind. You choose the interior design and axterior finish,

IKO ROOFING PRODUCTS FOR YOUR HOME

WHY BUILD A WOOD BASEMENT?

your Co-op will makeu:easy :o build on your own—and know it appréciales in value as the
years go by. Companents for Carmichael listed at left. See your Co-op Building | Materials
Centre for mora information on cosis, and mnnay saving lips on materials you'l d,

BINING
i

BEDROOM
o i

BEDROOM
s’ x

MAIH FLOOR PLAN = 59, b1

= Plculga Prlu,

— —11,895%

plus lre-ght on basic package.

'YEAR ROUND BUILDING |
In winter, preserved wood foundations can
be installed so quickly that axcuvatmn‘
installation of foundation: and I
can be dane bafore the ground blneai
the fooling freezes. Tlghl schedules can |
be met with confidenci |
IMPROVED INSULM'ION

MAINTENANCE-FREE LIFE
Materials used to build wood foundations.
are impregnated with chemical preserva-
tives and pressure Irealed lo offer long-
{erm performance and trouble-free main-
tenance, The rasults are a preserved wood
foundation with a life expectancy equal 10
that of the building Itsell.

above- and below-grade basements
warmer in winter and cooler in summer. |
Also, a wood floor can be heated from
undemeath by ducis so that less haa( s |
required to maintain a comfortable: ‘

perature throughout the entire basemenl
and building.

INCREASED LIVING AREA
Preserved wood foundations are econom:
| calto finish because the wall framing is o
| ready in place, thus the recreation room Is
partly done. Wood. foundation walls are
mnsuderahly thinner than concrete wi
resulling in’ more usable area and Ilvmg
space,

IKO roofing praducts are designed for today's specifications.
| 210 POUND ARMOUR SEAL

colour selection. Bundle ..

10 pound can .
2V pound can .

90 POUND MINERAL SURFACE

ROOFING, ASSORTED COLOURS
slngle coverage, exposed naling, Colours
«of réd, green and biack.

.. #10.85

THE NEW, EASY WAY TO BUILD IS
WITH A CO-OP MANUFACTURED

| HOME. YOU GET THE SATISFACTION
QF DOING IT YOURSELF AND SAV!NG
TOO

A Co-op Manulactutad Hame is daswgna:i with you in mind.

ARE CMHC APPROVED AND SPECiAL PRICED
_— %

BLACK PLASTIC CEMENT |
FOR ROOFING REI
Availabiein 10 pound and 212 pound cans

ASPENITE BUILDING PANELS
FOR INDOORS AND OUTDOORS
Thesa varsatile, general-purpose buliding
panels fealuring aspen wood walers creale
an intriguing surface pattern oftering many
sibilities for unusual design treatment.

-qually strong in any direction, they give

you the ultimate in low-cost panslling.

4x8 sheots Altw/Sask Man Deace
5"5"&\“

..*4.85 *5.10°5.25
w thick, o sach 45,30 95,55 45,85

35

PREFINISHED COLORLOX X-90
MASONITE HARDBOARD SIDING
Has set the standard for durabilly in the buliding Industry. It is
nighly den resistant, will not chec. spiinter or spﬂl Can be in
stalled in all kinds of weather conditions. 12"'x1

377.00

Per 100 sq. ft.

BEAUTIFY YOUR HOME WITH

HARDBOARD PRIMED LAP SIDING

You'll find i very easy 1o install. Can be cut with a handsaw and
putinto place using ordinary tools. Itis tough and durable. Resists
dents from hall, splitting, checking and cracking. Can loured
with your favourite shade of paint. Sold per 100 sq. ft.

You xterior finish; wi the pre- s

| i ke it and fiveable soyou & Alta Sask '45-29
| canenjoyit. This Manitoba. 47.50
| mation about our manufactured homes service plus illustra- Peace River. $51.00

Pick up your portfolio at your nearest Ce-op Building Materials

tions and floor plans for 36 of our most popular homes available.
‘ Centra , . . and lat your house hunting stop there.




[2] Philips filter
Cofiee maker
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Deluxe Hot T
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cach 19.99

number 351 882 each 18.99

Broiler has | F Proctor &-Slice Toaster has “select
ea. | ronic” eolour control for desired
shade of toast. Snap open crumb tray

cooking

asy
Hem numbe

1o

H Procor
Iron has 1
s heal sel

G Proctor-Silex 2:Slice Taaster
r guide lotsy

I Comwall Bun Warmer
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fenge for all. 8 to adull

bust in real e

Item number
6

A Payday is Parker's “where does

money gol” game. 6 to adult. Will

e amused for hours.
7890 each 5.99

D Enjoy Yahtzee, an exciting game
of skill and chance that’s fun for the

8 Solve a murder mystery with
Parker’s famous Clue Game. A chal

E Snoopy Come Home First one 1o
bring Snoopy home wins the game.
Item mumber 407 197 each4.99 | item number 213009 each3.99
© ever-popular Monopaly,
game in which you go boom or
and utilities.
) each 4.99

F Scrabble for juniors, 4 crossword
game based on the popular adult

Games for
_year "round fun!

] 5Cl
L FOR JUNIORS

in the steee

adult

becoming an invs

r
em number 404 067 each4.99 | ltem aumber 407 138

G Risk, Parkers supreme fest of
strategy and skill. Take over the
world. Teenagers to adult

661 each299 | ftem number

-

H Kojak, the game that puts you out
ets.of Mew York city. Full of
suspense and intrigue

Item aumber 211 615

1 The Inventars. A g;
family can enjoy, w

1 Tank Batlle, a game of planning and
steategy, To win you have to call shots
and maneuver tanks

item number 213 546 each 6,99

K The Magic Hat, as seen on 1cle-
vision, lets you perform 12 amazing
acts. With instructions.

item number 189882 each14.99

L Easel Board has 36 magnetic lelters
Blackboard on other side. A practical
gift for the youngater leaming to read
and write.

llemnumber 176453 each12.95

€ C€GE Slow Cooker is 323 litre | F CGE Electril

each 10.99
ter Cup” Corn Popper
Hois n i lined.

D Sunbeam Can Opener/Knife | G CGE Self-Clean lron is a spray/

Iem number 35492 each 279 | K Flectric Hot Hause
E Sunbeam Hand Mixer has 5 speed
selections, on-top beater release and | H Oster 8-Speed Blender has 400z | trolled
glass jar, 1-02. measoring

—_—

I CGE Slow Cooker 07 %

Ketth

is 2 quart | I CGEColfee Cormeris 10 cup capac

capacity, shuts off automatically if p system. Per-
boils dry/resets automatically filter basker, thermostatic
Item number 136891 cach18.99

turing self-clean
to flush oul water tank
team chamber and vents,

ity. Doub

ap. ¥ terranium,
lber 142 782 each49.99 | ltem numbe: il

44391

each 2286
Gmm 3

s | G Face Off is a slapstick game of | | Nultsy Teanis, the wacky game of
many ways Lo play the angles! Great K

ltem number 397 208 each6.99 | ages 5 anc over,

B Backgammon, 4 game of inirigu

and challenge. Learn the fundamen- H Super Toe, the gan

test your skill by trving to kick the

Item number 368 764 each9.99]

€ Wooden Crokinole Board comes 1 Probe is Parker’s provoc.

words for two, thiee o sellor,

F Gambler, a fast-moving g

eopl
item nun

anagement tennis you can place anywhere. For

lem number 410977 each9.99

c that lets you

1 you would like more information
about the items advertised in this
catalogue, write to: Consumer Coun-

It Floor Federated Co-oper-
8 to aduit. atives Limited P.O. Box 1050
b 408992 cach6.99 | Saskatoon, Sask. 7K 3M9
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TOASTS

MELBA TOAST

Remove crusts from very thin slices
of white bread. Balke bread in a8 moder-
ate oven until lightly browned.

*

BUTTERED CRUMBS
Mru. N, Simpkios, Outlook
1 teaspoon butter, 2 tablespoons

CHEESE STICKS
Cut bread in 1%-inch strips, butter

and spread with cheese. Place in hot
oven until browned.

*

FRENCH TOAST
Bra. N. Stmpiins, Outlock
1 egg, % teaspoon salt, 3 cup milk,

G or 8 slices of bread (stale).

Add salt and milk to egg and dlp

the bread in the custard. Have a frying
pan hot and well buttered; brown the
bread on one side, place a small piece
of butter on top of slice, turn and

brown on the other side. Serve hot with

crumbs.
Melt the butter, add crumbs. Mix
wiell.
*
MILK TOAST

cinnamon and sugar or & syrup.

14 cup milk or cream, add little salt to &
hot buttered toast. Heat milk or clrem:l
in double boiler and pour over Loast. MAPLE TOAST
ho sl 2 i
Alow ob cup of milic for each SN®  spreaq puttered toast with soft

*

ORANGE TOAST

Day old bread, butter, 3 tablespoons
orange juice, 3 tablespoons sugar, 2
tablespoons grated orange rind, cinna-
mon.

Toast one side of the bread, spread
untoasted side with butter, Cover with
blended mixture. Heat toast in broiler.
Berve at once.

SpOOTL  CIMNATMON,
cup chopped walnuts,

maple sugar, heat under broiler, serve
at once,

*
CINNAMON TOAST STICKS

Doris Head, Conquest
% cup butter, % cup sugar, 1 tea-
cream together, 15

Cut bread in 13-inch strips, toast and

spread with mixture. Sprinkle with nuts
and put in oven to mell.

Co-op Pure Jams, all varieties
Co-op Blended Jams

Co-op Marmalades

Co-op Regular Peanut Butter
Co-op Homogenized Peanut Butter

Co-op Red Label Coffee

Gor Greater Salitfaction Uie . . .

Co-op Blue Label Coffee
Co-op Green Label Coffee

Co-op Red Label Orange Pekoe Tea
Co-op Blue Label Tea

Co-op Green Label Tea

Co-op Orange Pekoe Teabags
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LIGHT FRUIT CAKE

Mra, C. F. Spillett, Mocss Jaw
1 cup butter, 11 cups white sugar, 4
2 cups Co-op flour, % teaspoon
powder, 1. teaspoon salt, 1%
5, peel, 1 cup walnuts, 1

Cream butler, sugar and salt, Add
egEs 1 at a time and beat well, Add
vanilla. Mix in fruit, then flour.

*

LIGHT FRUIT CAKE
Mra, R. Goodwin, Licydminster

Y pound butter, 3 teaspoon salt, 13 .

cups white sugar, 1 cup milk, 3 cups
Co-op flour, 1 teaspoon baking powder,
34 pound almonds, 3 pound peel, &
pound candied cherries, ¥ pound white
sultana raising, § eggs beaten separately,
1 teaspoon lemon extraet,

Cream butter, add sugar slowly,
creaming well; add well beaten egg
wvolks., Before starting to mix cake,
blanch and chop almonds, chop peel and
candied cherrics, wash raising and sift
1 cup of rlour over fruit, peel and nuts,
Add milk to butter, sugar and egg mix-
ture. Sift remaining 2 cups of flour
with baking powder and salt, add to
mixture. Add fruit to cake batter. Beat
egg whites stiff but not dry and fold in
with the lemon extract into cake batter,
Bake in moderate oven,

*

MOIST WHITE FRUIT CAKE
Mra. H. King, Bridgeford

2 eggs well beaten, 1 cup white sugar,
% cup butter, 2 cups crushed pincapple,
1 pound raisins, 4 ounces cherries, 1
pound mixed peel, 2 teaspoons baking
.powder, ¥ teaspoon salt, 3 cups Co-op
flour,

Add the whites of eggs beaten stiff
last of all. Bake in moderate oven for
2 hours.

*

PLAIN FRUIT CAKE
Mra, Mellie Cook, Ll
1% cups sugar, 1 cup lard, 1 table-
spoon butter, 3 eggs, 1 cup buttermilk,
% cup molasses, 115 cups currants, 114
cups raising, 1 teaspoon of each ginger,
cinnamon; nutmeg, cloves, allspice, 1
teaspoon each lemon and vanilla, S‘I:dl
salt, 1 teaspoon sods, 81 cups op
flour.
Bake 1 hour.

POUND CAKE
Mra. H. J. Mannera, Lloydminster

1 cup butter, 1 cup sugar, 5 eggs, 2
cups sifted Co-op flour, teaspoon
baking powder, 1 teaspoon ecach lemon
and vanilla, flavoring, 1 cup raisins,
cup thinly sliced citron or orange pecl.

Cream butter add sugar gradually,
heating until mixture is very creamy
and white; beat eggs until very light;
sift flour and baking powder; add a
little flour, then some of the fruit,
beating all the time until flour and
fruit are all used. Bake in very moder-
ate owven.

*

SULTANA CAHKE
Mrs. G. Blackwell, Saskatoon

2 cups white sugar, 1 cup bulter, 4
eges, 1 cup sweet milk, 2 cups Sultana
raisins, ¥ pound mixed peel, 3% cups
Co-op flour, 2 teaspoons baking powder,
i pound cherries, 1 teaspoon lemon
extract.

Bake about 2 hours in slow oven,

*

UNCOORED FRUIT CARE

1 tin sweetened condensed milk, 2
cups chopped dates, 2 cups raisins, 1
2 cups almonds, 1 cup

alnuls, 1 cup mixed peel, 3
cubes candied pineapple, 2 cups marsh-
mallows, 1 cup candied cherries, 4 cups
graham wafer crumbs, 1 teaspoon salt,
teaspoon cloves, 3 teaspoon nutmeg,
2 teaspoon cinnamon.

Roll graham wafers fine, Add salt
and spices. Mix well. Wash fruit and
let drain over night. In morning add
other ingredients, mixing well. Butter
a tin or dish and pack mixture into
it. Allow to stand at least 48 hours
before -serving. Yield: a S-pound cake.

*

WHITE FRUIT CAKE
Mrs, A. Mollerud, Outlook
1 enp white sugar, % cup butter, 1
pound raisins, ¥ pound peel, 1 cup nuts,
212 cups Co-op flour, 1 cup sweet milk,
2 teaspoons baking powder. 1 teaspoon
vanilla, 4 egg whites (folded in last),
cherries.

—
—=
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DOUGHNUTS

“Oh weary mothers,

mixing dough,

Don't you wish that food would grow?
Your eyes would smile, I know to see
A cookie bush, or & doughnut tree”

DOUGHNUTS
Anole Goaet, Domremy
1 cup ml;- ::‘ruemn.sl acg:nt“w SUETAT,
1% cup swee . 8 eEES,
salt, 1 teaspoon baking powder, 1 tea-
spoon nutmeg, 4 cups Co-op flour, 1
teaspoon soda mixed in cream.

*
DOUGHNUTS
Mrs. A, MNixon, Fillmore

2 small cups sugar, 2 eggs, 1 cup
SOUF eream, lp:up sour milk or butter-
milk, 2 teaspoons soda, 1 teaspoon salt,
Co-0p flour to make stiff dough.

Fry in deep fat.

*

DOUGHNUTS
Mry. G. Evans, Lintlaw

DOUGHNTTS

Mru, (. Faweett, Raymore
Mrs, Hans Ealsersd, Outlook

2 15 ow 1% cup milk,
2 eu;psags'co-op ?Iour. 1 tablespoontul
melted butter, 3 t tea-

eaSPOON 5
spoon nutmeg, 2 teaspoons baking pow-
der.

Beat until light, add sugar. Sift
theresﬁ:ur. baking powder, salt and
nutmeg. Add to beaten eggs and

alternately with milk and butter.
out dough, cut and drop in boiling fat
until golden brown.

*

SPICED SUGAR DO-NUTS
Mg, A. H. Sage. Sceptre
Mea, H. Schwelizer, AlErave
Mrs. M. Holtingahead, Outiook
Mrs, V. Stabn. Stonehenge

1% cups sugar, 4 8 P
melted fat, 1 eupuersrﬁl‘(, 1 teaspoon
cinnamon, 2 teaspoons baking powder,
enou, Co-op flour to make a soft
e 1k

Beat eggs separately, add sugar, milk,
fat and cinnamon; lastly, flour and bak-
ing powder and pinch of salt. -

*

DOUGHNTUTS
Mrs, B Chudy, Outbook

3 % cup
sugar, 2 eggs well beaten, 4 cups Co-0p
flour, 1 teaspoon nutmeg, 1 teaspoom
salt, 4 teaspoons baking powder, 1 cup

milk.

Cream shortening; add sugar and
eggs. Sift dry ingragl'ﬂll.e together. Add
Iftemmly with milk. If necessary, add
more flour to make a soft dough. Roll
half an inch thick on floured board;
ent with cutter and fry in deep fat

until b
bag with half cup of

Sponge: Soak 2 small pack fast
risl.n% east in 1 cup lukewarm water
and {mspoons sugar; let rise for 10
minutes. Scald and cool 2 cups milk,
then add the yeast and 2 cups Co-op
flour, beat well.

Add the following ingredients:

1 cup melted butter, & cup sugar,
1 teaspoon salt, 4 egg ks and one
whole egg, 1 teaspeon lemon juice, 1
teaspoon vanilla, 5 cups Co-op flour
{more or less).

Knead well and let it rise until double
in bulk, then punch down and let it
risc again. When ready, pat the dough
out on the table and cut into doughnuts;
let the doughnuts rise well, then fry in
deep hot fat, turning only once.

rown. While hot, shake in pa
and o

T w
are well coated. Makes 2 dozen,

*

SWEDISH CRULLERS
Mre, A, 3. Park, Spring Valley
4 egg yolks, 4 teaspoons sugar, 4
tablespoons heavy cream, flour. "
Mix e ks, sugar, cream. A
cnough (%gurwtle m,akge a stiff dough.
Roll very thin and cut into strips 2
inches wide and six inches long. Cut
& slit in each one and draw one end
through. Fry in deep fat two minutes
for each eruller, Drain and sprinkle
with powdered sugar,
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ANGEL, SPONGE AND CHIFFON CAKES

ALMOND CHIFFON CARE
Freheat oven to 330 degrees for 8§ or
S-inch square cake, or to 325 degrees
for deep S-inch tube cake.
Measure intlo sifter and sift into a
bowl; 1 cup plus 2 t T once-

ANGEL CARE
Mrs, T, Enden, Outlook
Separate ng yolk and whites., Take
1 cup ¢gg white and 1 egg white over
the cup. Beat stiff so teaspoon will
stand in whites, and add pinch salt and

sifted cake flour, 13: teaspoons baking
powder, % teaspoon salt, % cup fine
granulated sugar.

Make a well in the dry ingredients
and add in the order given (not mixing
at all until all of this group of ingred-
fents s in):

% cup Co-op salad oil, 2 unbeaten
egg yolks, W cup plus 2 tablespoons
water, 1 teaspoon vanilla, % teaspoon
almond flavoring.

Avoiding the dry ingredients as much
as possible, mix these liquids a bit with
& wooden spoon—then incorporate with
flour mixture and beat until smooth,

Measure into a large mixing bowl: 14
cup egg whitea (3 or 4), and sprinkle
with 1 teaspoon cream of tartar.

Beat until very, very stiff—much
stiffer than for an angel cake. Cradu-
ally fold yolk mixture into the beaten
egp whiles, using a rubber scraper—
fold gently until combined. Turn into
ungreased pan and bake in preheated
oven  until cake sgﬁngs back when
pressed lightly with finger tip—55 to 65
minutes for tube cake, 35 to 45 min-
utes for square cake. Immediately cake
is baked, invert it and allow it to hang
suspended until cold. Loosen cake and
shake from pan.

Variations of Almong Chiffon Cake

Coffee Chiffon Cake: Substitute 14
cup plus 2 tablespoons cold strong cof-
fee for the water, Omit almond flavor-
ing and use only 3 teaspoon vanilla.

Chocolate Chiffon Cake: Use only 3%
teaspoon vanilla. Omit almond flavor-

ing, ing 2 ounces
chocolate, melted and cooled.

Banana Chiffon Cake: Use only 2
tablespoons water. Add 3% cup sieved

ripe ans. Use only 14 teaspoon
vanilla and substitute 3 teaspoon lemon
flavoring for the almond.

no Chiffon Cake: Use only 2
tables; water, Add 3§ maras-
chino cherry syrup. Use 14
and 2 tablespoons. very finely choppe

ns

marasching e%erriu?“y sy
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1 p cream of tartar. Beat well.
If you have

, take % cup m?u.r and
take out 2 tablespoons flour and add
2 tablespoons cornstarch with 1% tea-
spoon baking powder, and sift 5 times,
MNow to the beaten epg whites fold in
2 tablespoons sugar at a time until 1
cup of sugar has been used. Fold In
2 tablespoons flour at a time until
required amount is used. Add 1% tea-
spoon vanilla and 1% teaspoon almond
extract. Leave the oven door down until
cake is ready to bake. Bake in oven
{250 degrees Fahrenheit) for 45 min-
utes
*

ANGEL CAKE
Mra. M. Simplins, Outlock

Whites of 11 eggs, 1 cup Co-op cake
flour, 3 t n salt, 1% cups sugar,
1 teaspoon cream of tartar, % teaspoon
vanilla.

Sift flour once, measure, sift 3 times.
Beat eggs and salt, when foamy add
cream of tartar, fold in sugar, Bake in
slow oven 1 hour,

CHOCOLATE ANGEL FOOD
Mra. A, Nefstead, Hawarden

1% cups egg whites, % teaspoon
cream of tartar, % teaspoon salt, 2 cups
Sugar, 3 cup cocoa, 1 teaspoon vanilla,
1 cup sifted Co-op flour,

Sift flour 3 times before measuring.
Sift sugar and cocoa together 4 times.
Eeat eggs until stiff but not dry, Add
cream of tartar and salt. When frothy,
add the sugar and cocoa mixture care-
fully about 2 tablespoons at a time and
beat. n the su, is all in, beat
until it shines well. Add 1 tables
cold water to which vanilla has been
added. Fold in the flour very carefully.
Put in an angel food pan and bake 1
hour in slow oven. Reverse pan until
cake is cold.

*

CHIFFON CAKE
Mrs, H, L. Fowler, Saskatoon
B eggs (large), 1 cup sugar, 1 cup
Co-op flour (unsifted), % cup Co-op ofl



VEGETABLES

“The man who has nothing to boast of but his illustrious ancestry is like a
potato, the enly good belonging to him is underground.”

RULES FOR COOKING VEGETABLES
1. Buy vegetables of medium size. There is less loss in cooking, they are more

juicy, and more easily cooked.

2. Buy vegetables as fresh as possible. If wilted, soak in cold water with

skina on.

3. Wash thoroughly before and after paring.

4. Use freshly boiled water, boiling
down the vegetables and

hard, Boil vegetables slowly. Fast cooking

thers is more loss of minerals,

5, In cooking, use as little water as possible in order to conserve the mineral
and vitamin, If the pot is tightly covered, the steam will cook the vegetables even

if they are not covered with water.

6. Add the salt near the end of cooking in order to prevent the loss of mineral,

7. Boil in large pieces.

8. Continue cooking only until vegetable is cooked.

9. Usp vegetable stock for soup.

WHITE SAUCE FROFPORTIONS

Thick ..

Multiply by 2, & or 4, according to the nu;
with flour. Add milk and stir until thick.

BEANS (Baked)
Mru, R. O, Bell, Outlook

10 pounds beans, 5 pounds pork, 5
small onions, 5 tablespoons brown
sugar, 5 tablespoons molasses, 5 tea-
spoons mustard, 1 can tomatoes, 1 can
catsup,

Soak beans overnight, add other in-
gredients and mix well. Put in lots of
water and beil 2 or 3 hours. Bake in
oven for 2 hours, Put in jars and pro-
cess 3 hours,

CABBAGE
Mra. A, J. Park, Spring Valtey

3 cups milk, 1% quarts shredded cab-
bage, ¥ cup thin cream, 3 tablespoons
butter, 3 tablespoons Co-op flour, 1 tea-
spoon salt,

Bring the milk te bolling point, Add
cabbage and boil for two minutes, Add
cream, butter, flour, salt and pepper.
Cook rapidly for three or four minutes,

*

CELERY (Boiled)
Mrs, N, Simpkins, Outlook
Wash the celery stalks clean and cut

butter
butter
.. 2 tablespoons butter

1 tablespoon flour
2 tablespoons flour 1 cup milk
3 tablespoons flour 1 cup milk

mber of ¢ups sauce desired. Melt fat. Blend

1 cup milk

them into pieces. Scarcely cover with
boiling water and boll unti] tender. Aﬂd
=alt just before cooking is compl

*

CELERY-CABBAGE (Scalloped)
Mrs. M. Simplins, Gutioak

Into a greased baking dish put a
layer of cooked vegetables, then a layer
of grated cheese, then a layer of white
sauce, and continue to add layers until
all the i ngredients are used. Cover the
top of the mixture with buttered crumbs
and bake in a moderate oven for about
20 minutes.

*

CORN (Scalloped)
Mra. 8. Bernausr, Saskatoon

1 can corn, 2 gg:gs beaten, 1 teaspoon
salt, % teaspoon pepper, 1% table-
spoons butter, l,, pirn: scalded milk.

Place in a buttered pan and bake
until brown.

*

DANDELION GREENS
2 pounds dandelion greens, 1 table-

spoon butter, salt ang Dande-
Iions should be used berppet;ﬂy blos-
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FRESH FROZEN HALIBUT CHEEKS
Wash the thawn Hy-wave halibut
cheeks clean, dry them. Dip the cheeks
in beaten egg and then in a seasoned
flour mixture, Fry them in hot deep fat
(1% inches deep). Drain them on ab-
sorbent paper and serve while very hot.
One pound of cheeks will serve 3 people
*
FRIED OYSTERS
Drain oysters, put in dry towel and
dry gently. ana batter of 1 table-
Co-op flour, 2 tablespoons water,
la.lt and pepper, put oysters in batter,
eER, erumbs, and fry in deep fat.
‘The batter may be omitted.
*
MANHATTAN CLAM CHOWDER
1 quart shucked clams or 2 10-ounce
cans minced clams, % pound salt pork
or bacon square diced, 2 medium onions,
sliced thin, 2 medium toes, diced,
No. 2% can tomatoes, 5 stalks celery,
2 teas; pmssalt,zmmu.djoed 1 tea-
spoon p r, 1 teaspoon thyme, 1 tea-
apoon garlic salt
Drain clams, save juice (there should
be about a pint). If clams are fresh, cut
in several pleces with kitchen shears,
Put pork in 'Lurge saucepan, fry over low
heat until crisp. Add onions, brown
Add clam juice, remaining
wvegetal lss and seasonings, cover and
cook 10 minutes, Add clams, cover and
simmer 10 minutes more until potatoes
are tender. For a delicious variation, add
1 teaspoon caraway seeds with other sea-
.;onings. Serve with erisp saltines. Serves
our,

*

OYSTERS AND BACON
Mrs, J. H. McDonald, Ross Valley
Wash and dry oynwrz Have 08 many
rs as strips of le a
ip of bacon on your left Lx}y
on oyster on and roll until oyshr
enclosed in the strip of bacon. Fasten
with a toothpick, sprinkle with pepper.
Dip in melted butter and fry. Serve
on hot toast with celery, garnish plat-
ter with slices of lemon and white
leaves of celery.

SALMON AND SPAGHETTI CUTLETS

3% pound can Challenger salm
flaked, 1 cu 2 eggEs, beaten.lcup
bt!l,dcrmngs.!&mapu;hetl:ilnto-
mato sauce, seasoning.

Mix together the flaked salmon, milk,
egza and bread crumba, Then

l.n frying pan in cutlet
shapes, nnd. gmwn on both sides. Four

SALMON CROQUETTES

1 cup thick white sauce, 1 can salmon,
1 tablespoon lemon juice, salt. few
grains cayenne pepper, crumbs, 1 egg
mixed with 1 tablenpourn ‘water.

Mix ether salmon, white sauce and
M:«;g Roll in finely sifted bread
crumbs, then into cgg, roll in bread
crumbs again, and anow to d? slightly
before at for 1
minute or until ‘nwwn th iz at correct
temperature when bread cube browns
in 40 seconds. &

SALMON CUTLETS
1 cup salmon, 1% cuzglmpom—
toes, 1 esg 1 teaspoon poon
P"PP"B. r, 1 n grated onion.
Flake salmon and add all other in-
Form into cutlets, roll first

with 1 teaspoon of wal
in crumbs. Fry 1n deep fat and
wr\re with creamed pea sauce. (
also be fried in frying pan with good
tity of fat) Temperature of fat
gaa d:gmeal?‘ Serves 4. Other fish may

*

SALMON LOAF
Mra. Emil Ekstrand, Melfort
1 can Co-0] salmun 2 eggs, 1 cnp
bread crnmhap 115 ' mﬂft.
spoon melted butter, aalt and pemr tO
taste,

Put ingredients in buttered dish and
steam one hour. Serve with white sauce.
*

SALMON MUSHROOM CASSEROLE
1 tablespoon butter, 4 cups (2 pounds)
C!sal'le.nger canned salmon, 1 b
salt, pepper, 2 medium lons,
sliced in rings, 1 can condensed cream of
mushroom soup.
Melt butter in baking dish._ Flake
spread half ot it in
dish, sprinkle with salt and pep-
T, and sumer half of onion rings over
g:f salmon and onion
rings. ‘Dﬂuto mushroom soup with half
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som as they become bitter after that
time. Cut n{t the roots, pick the greens
over and carefully wash
wut.ers Flace in a kettle, add a little
water and boil until tender.
n‘gne water just before cooking is
eomplmd When done, lift them ini
collander, press out water and chop.
Add butter, pepper and salt,

*.
FRENGH FRIED POTATOES OR
OSTON CHIPS
After potatoes, seak them for
1 hour in d wst.er. dry thoroughly

in towel, then cut them in strips, slices
cutter. Have a kettle

¥. Put chips in a baaket

an until they turn brown.

lift out, draim, sprinkle with salt and

serve nt once. *

GREEN PEI’P.EI!S (Sul.l'ted.)

6§ green peppers, f minced
onions, 1 poun: hamhurgur cup rice,
1 cup tomatoes.

Cut top off green peppers and re-
move pulp and seeds. Soak peppers %
hour fn weak brine. Mix other in-
gredients Eagcthcr with salt and pepper
to taste. Refill pepper cups, place in a
stew kettle with a little water (toma-

toes can be used) and simmer slowly
until rice is tender. Serve hot.

*

HARVARD BEETS

Mrs. D. Fast, Baskaloon
and slice uncooked beels and
place in casserole. Mix % cup of brown
sugar, 1 tablespoon cornstarch and %
cup of vinegar, add sufficient water to
almost cover the beets. Bake in moder-
ate oven, approximately 1 hour.

*
MARROW (Stuffed)

Cut marrow in half lengthwise, Re-
move seeds. Stuff with sausage meat,
minced beef or a poultry dressing. Bake
in & moderate oven (350 degrees Fah-
hmnh&it) until meat iz done (approx, 1

our).

Variation: The whole marrow may be
sliced in rings I-inch thick. Boil or dip
in flour and fry until tender. Add a
small onion amr place in a casserole.
Fill centres with sausage meat, minced
beef or brea knneggintuem:ncentre.
Pile mashed potatoes or any other
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8 can of water and pour over all. Bake

cooked vegetable around the rings.
Crate cheese over top. Flace in oven
and bake until meat or eggs are done.

*

MUSHROOMS (Fried)

Peal, cut off thewigtalk n:ad hl?ed’
them in frying pan with a e
butter. Cook gently until they are quite
tender. Season, serve and pour the con-
tents of the pan over them.
Delicious if served on buttered toast.

*

PARSNIPS (Baked, Extra Good)

Mra. L. A. Paters, Rochdnle Guidd, Torenlo

Parboil required number of parsnips
for 10 to 15 rmr:utcs. coolhf;heg\ 1&1:3
peel, them lengthwise n
wldtha Arrange them on a baking dish,
sprinkle gmurous with dry mustard,
brown sugar, and with butter. Bake
in a moderate oven, 350 derees, until
they are brown and crisp. is
regal dish

POTATOES (Baked)
Mra, N. Slnpkina, Outlock
Serub and rinse potatoes, bake in
hot oven 45 to 60 minutes. Just before
serving erack the skins for steam to
escape, Serve uncovered in a hot dish.

*

FPOTATO PUFF
Mre. M. J. Blmplina, Outlock
2 ou mashed tatoes, 1 egg, 2
Labiewxns ‘butter, p‘; -3 cup of milk,
salt and pepper.
Beat ¢ ll. Add to potato
ture g% 2 again. Fold in sLmly
buaml egE wllite Bake in a buttered

*

POTATOES (Scalloped)
M. N. Simpkies, Outlook
tatoes, 2 tablespoons Co-op flour,
4 ta lespoons butter, milk, 1 teaspoon

pare and rinse potatoes. Cut
in % lm:n slices. Place in layers in
buttered baking dish. Sprinkle each
layer with salt and pepper, and flour,
and dot over with small pieces of but-
ter, Add hot milk until it may be seen
through the top layer. Bake wuntil
potatoes are tender.

kippers and cheese in & buttered baking
Pour seasoned milk over the scal-

tely hot oven (400 degrees F.)  dish.
iz?: mmi::::&c Sasaa. Salmon mushroom lop, cover top of dish wtm buttered
casserole is delicious served with ‘é;kﬁ crumbs and bake until brown.
e
tomatoes with French dressing followed *

by your favorite pie, make this a tempt-

ing, inexpensive meal,
*
SCALLOPED FISH

Any fish such as salmon, tuna, lobster,

crab, may be

2 cups fish, 1 cup bread crumbs, salt,
pgpcer?sz tablespoons_butter, 1 onion,

cups white sauce, 2 eggs.

SCALLOPED O¥STERS
Mro. A. Hometh, Mactorie

Butter a bake dish and put in & layer

o er crumbs. Next put in a layer
of oysters. Repeat this, ending with &
layer of cracker crumbs. Pour over hot
milk to cover and dot with butter.
Serve with baked potatoes. Oysters can
be substituted for salmon or any kind
of coolced fish.

Into buttered baking dish put alter-

ate layers of flaked fish, crumbs, and
:eo.snmng Over all pour the white sauce
and bake in moderately hot oven. Gar-

nish with sliced hard-cooked eggs.

*
SCALLOPED KIPPERS

STUFFED FILLETS OF COD

6 Hy-wave fillets of cod, 8 slices white
bread, 2 tablespcons minced onion,
cup cream, 4 tablespoons melted mar-
garine or butter, salt and pepper to taste.

Dice bread fine, add onion, salt, pepper,
butter and cream. Take handful of
dressing and make into a long ball—roll

1 cup finely flaked cooked Hy-wav; fillet around dress!ng and pin with tooth-

brand kippers, 1 cup seasoned milk,

cups cooked potatoes, butter, dry bread

erumbs, cheese.

Alternate layers of cooked potatoes,

pick. Place in %r ng dish, baste
with melted butter or margarine. Bake
in 375 degree oven till brown and tender
and serve with egg sauce.

Household Hints

To keep peaches from discoloring Potatoes: To prevent old potatoes
while preparing for canning, have & turning dark put in 1 teaspoon vinegar
bowl of slightly salted water and as for each quart of water while boiling.

seon as peach {8 peeled, drop into it.

Stains: To remove coffee or tea stains
on varnish rub camphorated oil on.
Leave a sccond then take a dry cloth
and rub it off. Your stain is then gone.

‘When cooking Tice always add the
Tice to beiling milk or water. This
keeps the kernels separate and from
forming into a solid mass.

© use an in-

When l)malingI an oran
t easier than

verted spoon. is muel
trying to peel with a knife

If your meat, raw or cooked, is not
a3 fresh as it may be, try to cook or
recook it with a handful’ of charcoal
tied up in a bit of cheesecloth,
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A little Co-op flour added to icing

sugar makes it go a lot farther and does
not change the taste.

To Boil & Ham: When boiling a ham
add a cupful of vinegar and & whole
cloves or 1 teaspoon mixed pickling spice
to the water, Allow ham to cool in the
water in which it has boiled. This will
improve the flavor. Boil % hour to the
pound.

Weep No More Over Onions! Put
onions in a pan of water and peel them
under water. Onions peeled this way
never cause tears and neither does the
odor cling so desperately to your hands.
What little does can essil be removed
If washed off immediat with soap
and water.



PUDDINGS

“One thing is always sure to please,
Just give them puddings such as these."

AFTER THOUGHT

1 pint sweetened applesauce, yolks
of 2 eggs beaten.

Mix and bake 15 minutes. Beat whitea
stiff with 3 cup icing sugar and put
on top as 4 meringue and brown in
oven.

*

ANGEL F0OOD PIE

Mro. O. Storey, Sceptre
1 cup water, 1 cup white sugar.
Boil together 2 minutes. Take 2 heap-
tablespoona cornstarch mixed in a
little cold water and add to water and
Bugar mixture. Cook until thick and
clear. Stir constanily. Let get guite
cool. Beat 4 egg whites, add pinch of
salt, Pour water and sugar gradually
onto whites. Add vanilla. Put in
baked pie crust. Serve with whipped

cream., Bananas are nice put on the
crust before filling is put in,
*
AFPLE CARE

(Danish Desserts)
Bigrid Nielsen, Megan

5 cups applesauce, 4 cups dry toasted
bread crumbs, ¥ cup butter, 3% cup
sugar, tart jelly (optional).

Mix sugar, crumbs and butter in fry-
ing pan over slow fire, Put alternate
layers in a bowl of crumbs and apple-
sauce, bottom and top being crumbs.
When serve with whipped cream
and jelly.

*

APPLE CUSTARD
Mra, M. Stoppler, Outloak

1 cup milk, 2 eggs, 2 tablespoons
sugar, 1 tablespoon Co-op flour, 1 eup
applesauce slightly sweetened with
honey or sugar.

Mix together emi yolks, sugar and
flour. Hcald the milk, add a little to
the egg, mixture, stir, return to
top of double boiler and cook over hot
water, stivring constantly, until thick-
ened. Place the applesauce in the bot-
tom of a rather small dish which has
been buttered, pour over the custard,
then top with meringue made of the
whites and 1 cup powdered sugar. Place

&0

in a very slow oven to brown the tipa
of the meringue. Serve hot or cold.

*

APPLE DELIGHT
Miss Patricla Donmelly, Ssakatoon

1% cg Co-op flour, % cup brown

sugar, cup butter.
uM’.hc thtlase well to {obrom crumbs, Then
slice apples, put in bottom of baking
5 nkle crumbs over apples and
bake in oven. Serve with whipped cream.

*

APPLE PUDDING
Mrs. G, Holly, Outlook
Fill the bottom of a baking dish with
apples that have been . cored and
cut up. Make a dumpling dough of 2
cups Co-op flour, 2 teaspoons baking
powder, milk to make a soft dough.
D by spoonfuls on top of apples.
C,‘orgsr gght and cook on top of gt]:we.
Add water if apples are dry. Serve
with cream.

*

BAKED APPLES
Mrs. M. Simpkina, Outlook

Wipe, core and score apples. Place in
baking dish and fill centre. Pour % cup
bﬂli:g water around apples and bake
in hot oven until soft, basting every 10
minutes. Place in dish and pour syrup
over.

Fillings (for 1 apple): 1 teaspoon
lemon juice and sugar, cin=
namon and sugar, 3 teaspoon butter
and brown suger, 1 date chopped and
brown suger, § seedless raising and
brown sugar, 2 walnuts chopped and
brown sugar.

*

BATTER PUDDING
Mra, E. Foater. Moose Jaw

1 cup Co-op flour, 1 teaspoon baking
powder, % cup white sugar, 1 egg,
millke, ¥ teaspoon salt.

Sauce: 2 cups beiling water, 1 cup
brown sugar, 1 tablespoon butter,
vanille.

Put lents for sauce into a cas-
serole and place in hot oven while pre-

FISH AND SHELLFISH CANAPES

FISH AND SHELLFISH CANAPES
ANCHOVY
Spread triangle shaped croutons with
anchovy butter, then top with a row of
chopped g whites, yolks and sliced
pickles, an olive slice in centre.

Mix 1 teaspoon anchovy paste with 4
tablespoons cream cheese. Pile diagon-
ally on one half of square of toast. Cover
other half with chopped sweet pickle.

Scoop out small tomatoes of equal size
and fill with a salad of anchovies, tuna,
hard boiled eggs, minced fine herhs,
mixed with mayonnaise.

Spread anchovy and sardine paste on
half slice of rye bread. Over this place
a thin slice of smoked salmon. Add hard
botled egg, gherkins and stuffed olives,
minced together.

*

CAVIAR

American caviar, black or red, is ex-
cellent in any of these recipes. Expef-
sive impaorted caviar is mot requived.

Cut bread )% inch thick, in diamonds,
Toast on one side. Dip edges in melted
butter, then in wvery finely chopped
parsley. Divide top in 4 sections. Put
caviar in opposite sections, chopped hard
cooked eglg whites in others. Ver egg
white with mayonnaise and garnish with
stuffed olive or pearl onion.

Circle of toast spread with finely
grated onion and butter, with ring of
onion on top, filled with caviar.

*

LOBSTER
Lobster salad. Garnish salad bowl with
lettuee leaves, Mix 1 cup lobster meat
with 1 cup c¢hopped celery, and a few

capers. Put mixture in bowl, then add
sliced hard boiled eggs and chopped
chives, In another bowl mix % cupful

of French dressing with eup of Chili
sauce, 2 tablespoons of mayonnaise, salt,
pepper, and 1 teaspoon of Worcestershire
sauce. Pour over the salad and serve
very cold.

CRABS
Crab meat, rich eream sauce, grated
cheese, urry powder,
salt. dfeh cream sauce,

season well. Spread on teast. Sprinkle
with cheese, dot with butter. Toast un-
der flame and serve very hot.

1 cup flaked crab meat, % cup chopped
pickled onions, 1 tablespoon French

g, 8 ¥
Combine and mix well. Serve on assorted
salted crackers.

Shred 1 eup crab meat, combine with
3 tablespoons butter. Rub to smooth
paste with 2 tables lemon Jjuice,
paprika and salt to taste; serve on little
half-toast squares; garnish with capers.

*

CODFISH
ix contents of one can of ecodfish
alls with a beaten egg and 2 tablespoons
boiled potato, Make into tiny balls and
fry in deep fat. Serve very hot, on tooth-
picks,

*

OYSTERS

Small raw oysters, bacon, tartar sauce,
bread in ovals. Wrap oysters in 3-inch
strips of bacon. Fasten with toothpicks.
Broil in oven until bacon is crisp. Re-
move toothpicks and place on toasted
bread ovals spread wilh tartar sauce.

3 dozen oysters, 2 tablespoons Hol-
landaise sauce, 6 slices toast, 2 table-
spoons minced parsley, 2 tablespoons
butter. Blanch oyaters. Chop very fine.
Mix with Hollandaise sauce and spread
over buttered toast, Sprinkle with finely
chopped parsley, dot with butter. Set
under broiler for a moment and serve
hot.

*

TUNA
Stuffed eggs. Mix tuna fish with a
little fresh horse-radish, mixed with
yolks of hard boiled eggs, then fill this
mixture into whites of eggs.
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batter. Sift flour with sugar,
gﬁnﬂ baking er, add egg well
beaten and enough milkk to make batter
a little thicker for pancakes. Pour
into hot sauce and bake in moderate
oven wuntil knife when inserted comes
out clean. This pudding provides its
own sauce, Raisins may be added to
batter if desired.

*

BLANC MANGE
Mra. N. Simpkios, Outleck
2 cups milk, 3 tablespoons cornstarch,
1§ eup sugar, salt, % teaspoons vanilla.
Bring milk to scalding point in double
boiler, Mix dry ingredients. Add scalded
milic gradually. Pour back into double
boiler., Stir constantly until thiek. Cook
until no taste of starch. Remove from
heat and add vanilla, Pour into moist-
enied mold. Cool thoroughly. Remove
from mold, Serve with sugar and cream.

*

BLANC MANGE VARIATIONS
Mra. M. Simpkins, Outlook
(Measurements for individual servings)

1. Caramel—Add 1 tablespoon cara-
mel, 3 cup sugar, % cup boiling water.
Melt sugar in frying pan and brown to

red. Add water slowly and
cook to desired thickness.

2. Egg.—Add 1§ teaspoon egg yolk to
thickened mixtures, fold in ¥ egg white
stiffly beaten.

8. Chocolate.—Add 1 teaspoon eocoa
or 1/6 square chocolate, .

4. Date—Add 2 dates (cho b
fore turning into mold. el ke

5. Butterscotch.—2 tablespoons brown
sugar, 1 teaspoon butter. Stir in hot
frying pan until sugar dissolves, Do not
brown more than necessary.

6. C it. dd co-
coanut to milk. Bri ilk to 1din
point. Strain. g s

7. Walnut.—Add 3 walnuts (chopped
before turning into mold. -

8. Coffee—Add 2
s tablespoona strong

9. Frult.—Preserved or fresh.

10. Jam.—Served on blanc mange.
11. Whipped Cream.—Folded into blanc
mange,
*

BROWN BETTY

Valmal Hargest, Lintlaw

6 large cooking apples, 2 tablespoons

81

butter, 135 cups bread crumbs, 3% cup
sugar, % teaspoon cinnamon.

Peal and core apples. Slice thinly or
chep apples and place & layer of
in a buttered baking dish. Dot over
with butter and sprinkle with sugar
and cinnamon mixed together, Sprinkle
with a layer of crumbs, Repeat
dish is full, finishing with & layer of
crumbs. Bake in a moderate oven until
apples are tender. BServe hot or cold
{with cream, if desired).

*

BUTTERSCOTCH APPLES
Mra. N, Simpiing, Outlock

% ecup brown sugar, % cup boiling
water, 4 apples, ¥ cup milk, 1% table-
spoon cornstarch, 3 teaspoon salt, 1

bl butter, 14 teasp wvanilla.

‘Wash, quarter, peal and core & B
Cook \mta tender in syTup made pg'l:.:l
brown sugar and water. Remove apples.
Mix milkk and cornstarch. Add syrup
gradually and cook until no taste of
raw starch. Add butter and vanilla,
Pour over apples,

*

BUTTERSCOTCH PUDDING
Mrs. B. Johnarude, Saakatoon

C: lize ¥ eup sugar.
Stir frequently. Cream together % cup
butter and % cup Co-op flour. Add 1
cup brown sugar, 3 egg liks well
beaten and 3% teaspoon sait. Add 2
cups hot milk and the caramelized sugar.
Cook in double boiler, stirring constant-
a} until thick and smooth. Serves 6.

hites off eggs to be used as meringue
for top.

*

CHERRY SPONGE (Dessert)
Mra, B. Moote, Outlook

1 package che: Jello, 1 pint boi
water, 12 I'XLEI’S;‘I?;&]}WS {ixi‘m]y cum:')g,

dash of salt, 6 drops almond extract.
Dissolve Jello in boiling ter. Add
llows until di d. Add salt
and almond extract; chill; when slightly
thickened beat with rotary beater
until stiff. Turn into large mold. Chill
until firm. Serve with whipped cream

or plain.
*

COTTAGE PUDDING

Mrs. N. Stmpking, Outtock
3 cup butter, 1 cup sugar, 1 ¥
cup mitk, 3 sty baking ;gwgher
%4 teaspoon salt, 1% cups Co-op flour.

SOUPS

One morning in the garden bed
The onion and the earrot said

Unto the parsley group:
*(h! when shall we three meet again,
In thunder, lightning, hail or rain?"
“alas,” replied in tones of pain

The parsiey, “in the soup.”

CHICKEN BROTH
Mra. Alvin Mollerud, Outlook

1 two pound chicken, 1 teaspoon salt,
1 quart cold water,

Cut meat in small pieces and crack
bones. Put in water in double boiler and
let stand 1 hour, then cook for six
hours. Strain and season. Let cool, re-
move fat, reheal and serve.

*

CREAM OF ASPARAGUS SOUP

1 can of asparagus or fresh aspara-
gus cooked to yield 1 eup when pressed
through strainer, 2 cups milk, 2 table-
spoons butter, 2 tablespoons Co-op flour,
aalt, pepper.

Make the milk, butter, flour and sea-
soning into a cream sauce and add
vegetables.

*

CREAM OF CELERY SOUP
Mra, M. Simpking, Oullook

114 cups fresh cclery leaves, 3 cups
hoiling water, 2 cups milk, 2 tablespoons
butter, 4 tablespoons Co-op flour, Salt
and pepper, onion juice,

Cook celery in boiling water until
soft; press through a strainer. Make
a sauce of butter, flour, salt and celery
stock. Add milk ard when hot, serve.

*
CREAM OF PEA SOUP
Mra, N. Simpkins, Outiook

1 can peas, 2 cups water, 2 cups milk,
2 tablespoons  bhutter, 2 tablespoons

suitable——celery,
beans or peas. Press through a sieve
then use 2% to 1 cup of pulp to 1 cup
thin white sauce.
add 1 tablespoon Co-op flour, %
spoon salt, dash of pepper. Add 1 cup
heated milk slowly. Bring to a boil and
cook for

nutter,
pepper, 2 cups milk, 1/6 teaspoon soda.

a strainer,
fiour, salt and tomato stock. Add soda.
Add scalded milk. Serve at once,

carrots, corn, baked

1 tablespoon butter,
tea-

10 minutes,

*
CREAM OF TOMATO SOUP
Mra, M. Simpking, Outteck
2 cups canned tomato, 2 tablespoons
2 tablespoons flour, salt and

Cook tomatoes Lill soft, press through
make a sauce of butter,

*
FISH B0UP
Birs, B. Hanson, Rose Valley
Boil enough fish to get 4 cups or

more of soup stock, 1 medium carrot,
1 medium enion cut fine,
tender in water with a little salt. When
done add to soup stock, 1 ecup rich
sour or sweel cream and carrot
onjon which are already cooked and
thicken with 1 tablespoon Co-op flour,
which
water or milk, salt and pepper to tasle.
:rddmo thick a little more milk can be
a

boil until

and
has been moistened in a little

ed.
*
FRENCH PEA S0UP
Mea, 7. Drinkle, Outlook
1 can peas, 1 quart milk, 1 egg 1
salt,

flour, salt and pepper, 1 teasy

Cook peas in water until zoft. (Where
canned peas are used, wse waler from
peas and make up volume to 3 cup
liguid.) Press through a strainer. Finish
as cream of celery soup.

*
CREAM SOUPS

Mra. A, Molierid, Qutlook
Any of the following wvegetables are

SUgar. P salt, 1 it rated onion,
1 tablespoon cornstarch, ltaspoon pep-
per. :

Scald the milk, and thicken with

cornstarch, which has been moistened
with # little milk. In the meantime, rub
the peas through a sieve and add the

and seasoning to the milk, Cook

arate the egg, beating
separately. Combine and pour the hot
soup slowly onto them.
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Assemble Ingredients:

BROWN COW FLOATS

Makes 4 Servings
Assemble Equipment:

4 bottles root beer 4 glasses
4 scoops vanilla ice cream ice cream scoop
- bottle opener
4 4 spoons

=
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Method:

T
2

Nt

Make sure that the root beer is cold.

Put a scoop of ice cream in a big glass. Do this until the 4 glasses
have a scoop of ice eream in them. Do not put a big scoop of ice
cream into the glass or the drink will run over and leave you with
a mess to clean up.

. Ask mother to open the 4 bottles of cold root beer for you.
. Put a little root beer in the glass and stir the ice cream. Now put

root beer to fill the glass.

. Take some root beer from the second bottle and put it into the

second glass. Do this with the other 2 glasses.

. Now drink the float.

If you would sooner have a Black Cow Float use chocolate ice

cream in place of vanilla ice cream.

20

Assemble Ingredients:

24 cup soft butter
34 cup white sugar
3

[<+]

© 0o

12.

13.

14

BUTTER BALLS
Makes 36 Cookies
Assemble Equipment:

dry measuring cups
measuring spoons

tablespoons cocoa metal spatula
14 teaspoon CO-OP vanilla mixing bowl
1 tablespoon water wooden spoon
2 cups CO-OP quick cooking teaspoon
rolled oats waxpaper

1/ cup iecing sugar

. Take a Y4-cup measure, Use a teaspoon and fill the 4 cup with

soft butter, Use the spatula and level off the top of the cup. Put
the butter in the bowl. Do this again.

. Using a wooden spoon, cream the butter in the bowl.
. Use your %4-cup measure and fill it with sugar. Put it in the bowl

with the butter, eream the sugar and butter. Do this 2 more times.
Rest for a few minutes if you are tired.
Measure the cocoa, Put it in the bowl.

. Measure the vanilla, Put it in the bowl

Measure the water, Put it in the bowl,
Mix the cocoa, vanilla and water with the butter and sugar.

. Measure 1 cup of rolled oats. Put it in the bowl and stir.
. Measure 1 more cup of rolled oats. Put it in the bowl and stir.

Make sure all the rolled oats are mixed in well.

. Tear off a large piece of waxpaper,
11.

Measure the icing sugar in the I4-cup measure, Put it on the
waxpaper.

Now take a piece of dough and make a round ball the size of a
big marble (1 inch). You can make 36 balls. Put them on a plate.
Now all the dough is in balls. Take each ball and roll it in the
icing sugar on the waxpaper. Then put it on the plate again.
Chill your butter balls in the refrigerator for two hours. Now they
are ready to eat.

13
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MILK WITH BANANA ROLL

Makes 4 Rolls
Assemble Ingredients: Assemble Equipment:

1 medium banana table knife
4 slices bread 4 plates

dish of butter 4 glasses

dish of CO-OP peanut

butter

1 quart milk

1. Ask mother to remove the crusts from 4 slices of bread. You
watch her so you can learn to do it. Remember which side of the
slice is the bottom of the loaf.

2. Use a table knife to butter the bread. Butter the bread right to
the edges. Do this for all 4 slices.

3, Spread the bread with peanut butter. Spread the peanut butter
right to the edges. Do this for all 4 slices.

4, Peel the banana. Cut it in half the long way. Now you have 2

strips.

Now cut the banana in 2 again to make 4 pieces.

. Put 1 piece of banana on a slice of bread. Make sure that the
banana is at the bottom of the slice of bread. Do this for the
other 3 slices.

. Now roll the bread around the banana like a wiener. Leave the

ends of the banana sticking out. Do this for the other 3 slices.

This is your banana roll. Put it in the middle of a plate.

Put milk in the glasses, Put the glasses beside the plates.

10. Have a good lunch.

o
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EASY BISCUITS

Makes 16 Biseuits — Oven 425° F,

Assemble Ingredients:
244 cups biscuit mix (page46)
%4 cup cold water
2 tablespoons CO-OP flour
for patting

Assemble Equipment:
8 inch square greased pan
liquid measuring cup
dry measuring cups
measuring spoons
table knife
bowl
rubber plate scraper
cooling rack
mixing spoon
pot holders
plate

‘;j_ serviettes

Method:

1. Turn the oven to 425° F.

2. Ask Mother for some of the biscuit mix on page 46

3. Take a dry cup measure and put mix into the cup. Put it into the

bowl. Do this again. Now take thel4-cup measure and fill it with
mix. Put it into the bowl.

4. Put the cold water into the bowl, Stir the mixture with a spoon.

. Now you have a wet sticky dough. Put it into the pan.

. Dip the plate scraper into the flour, Then pat the dough smooth

and flat with it.

. Mark the dough into squares with a sharp knife.

. Put the pan in the oven.

. While the biscuits are baking, wash the dishes.

10. Bake the biscuits for 20 minutes. You can check if the biscuits
are done by lifting up the top of the biscuit with a knife. If the
biscuit is done, it will look dry and flaky inside. Then take them
from the oven.

11. Take a knife and cut along the lines. Put the biscuits on a plate.
To keep the biscuits hot, cover them with a serviette.

12, The biscuits are good with cheese, jam or honey.

oy
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So you really enjoyed the recipes in “Food Fun” so far. Here
then is a suggestion for a supper that you can do.

Meat Loaf
Potatoes  Carrots
Apple Crisp

MEAT LOAF
Makes 6 Servings — Oven 350° F,
Assemble Ingredients:

2 pounds ground beef
1% cup onion—chopped

Assemble Equipment:
dry measuring cups
measuring spoons

14 eup celery—chopped large bowl
3 tablespoons green pepper small bowl
—minced knife
1 cup soft bread crumbs can opener
1 cup CO-OP canned fork
tomatoes greased loaf pan 9x5x3 inches

1 teaspoon tarragon leaves
14 teaspoon pepper

1 egg—beaten
1 teaspoon salt

wooden spoon

Method:

. Preheat oven to 350° F.

Put the ground beef in a bowl

Chop the onion and celery. Add to the meat.

. Mince the green pepper. Add to the meat.

Add bread crumbs, salt, tarragon and pepper to meat, Mix well.
. Beat the egg with a fork in a small bowl.

. Add tomatoes and beaten egg to meat, Mix well.

. Mold meat mixture into greased loaf pan.

. Bake at 350° F. for about one hour or until the loaf is brown.

. Serve hot or cold.

RN R N W
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SUGAR COOKIES
Makes 36 Cookies — Oven 375°F
Assemble Ingredients:
2 cups basic cookie mix
(page 82)

Assemble Equipment:

dry measuring cups
measuring spoons

% cup sugar bowl

wooden spoon
2l%-inch cookie cutter
greased cookie sheet
pot holders

metal spatula

rolling pin

1 teaspoon baking powder
1 cup CO-OP flour

2 eggs

1 teaspoon CO-OP vanilla

Method:

1. For this recipe you will need to borrow big sister’s or mother’s
cookie mix. (See page 82)

2. Place cookie mix, sugar, baking powder and flour in a bowl, Stir.
Add eggs and vanilla and blend well. This dough is quite soft.

3. Put the bowl of cookie dough in the refrigerator for about 2
hours and let it get cold.

4. Before you start again, turn on the oven to 375° F. Wash your
hands.

5. Roll out cookies.

6. Bake on cookie sheet 8 to 10 minutes. Remove from pan as soon
as you take them from the oven.

7. Sugar cookies are nice sprinkled with colored sugar. Do thig be-
fore you bake. To make colored sugar, place 14 cup sugar in a jar.
Add 4 drops food coloring and then place the lid on the jar and
shake well.

34



CIRCLE-O-RANGERS

Makes 44 Cookies

Oven 375° F.
Assemble Ingredients: Assemble Equipment:
2 cups basic cookie mix mixing howl
(pageg2) dry measuring cups
14 cup CO-OP flour liguid measuring cup
34 cup brown sugar measuring spoons
115 teaspoons soda wooden spoon
14 teaspoon cloves metal spatula
1% teaspoon ginger rubber plate scraper
1 teaspoon cinnamon rolling pin
1 egg doughnut cutter
¥4 cup table molasses greased cookie sheets (5)
14 cup CO-OP flour cooling rack
(for rolling) pot holders
2 tablespoons red cherries
Method:
1. Put basic cookie mix in the bowl. Also put flour, brown sugar,

il
12.

13.
14,
15.

spices and soda in the mixing bowl. Stir together.

. Put the egg and molasses in the mixing bowl. Stir well until there

are no large pieces of dough showing. Chill for at least two hours.
When you are ready to roll out the dough, set the oven.

. Dust counter surface with a little bit of flour,

. Take half the dough and put the rest back in the refrigerator.

. Roll the dough 14 inch thick.

. Dip the doughnut cutter in flour. Cut the cookie shapes out.

. Place the circle on the cookie sheet. To avoid crowding, put 9

cookie shapes on one cookie sheet.

. Slit the bottom of the circle. Spread slit % inch for legs.
10.

Make slanted cuts from the side of the circle, part way up and
spread for the arms. Be sure that the arms are at least 1% inch
away from the body because the dough will rise.

Take the circle from the centre of the cutter and place it at the
top for the head. Place this ¥} inch away from the body.

Use 2 currants for the eyes. Use 2 currants for buttons, Use 1
piece of red cherry for the nose and 1 for the mouth.

You can make a Sheriff's badge from silver cake decorations.
Chill the cookies. Prepare another batch, Bake 7 minutes.

Cool the cookies 1 minute before taking them from the pan.
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EEENNNEEEN

There is “Hallowe'en Magic” in the air. The moon is turning into
a big orange pumpkin and every shadow looks like a creeping black
cat. What a perfect night for a party! Decorate the party room with
skeletons, witches and black cats. Have an apple eating contest with
apples suspended from strings in the doorway. Hands off please! Now
you will be ready for Hallowe’en Sparkler, Melty Wonders and Hoot
Owl Cookies

HALLOWE’EN SPARKLER

Makes 5 Servings

Assemble Ingredients: Assemble Equipment:
3 c¢. (24 ozs.) orange- pitcher
apricot juice 5 glasses
2 ¢. CO-OP (16 ozs.) pine- wooden spoon
apple juice construction paper
1 tbsp. lemon juice scotch tape
1 thsp. sugar

Method:
1. Cut 5 cats out of black construction paper, Fasten one to each
glass with small pieces of scotch tape.
2. Mix the three juices together in a large pitcher, Stir in one table-
spoon of sugar.
3. Put two ice cubes in each glass, Fill with juice.
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GOLDEN SALAD
“TOUCH OF MIDAS”
Makes 6 Servings

Assemble Ingredients:
1 3 oz pkg. orange jelly
powder
3 thsp. CO-OP vinegar
114 c. boiling water

Assemble Equipment:

kettle can opener
2 bowls—1 heat-proof
liquid measuring cup

dry measuring cup

1y tsp. salt measuring spoons
1 can (11-0z.) orange paring knife
sections chopping board
15 ¢, CO-OP pineapple— sieve
cubed grater — wooden spoon
14 ¢, raw carrots—grated 3-cup mold
salad greens serving plate

14 tsp. CO-OP cooking oil \\

Method:

a

10.

11,

Pour oil into mold and oil all the surfaces. Fingers are probably
best to get into all the corners.

. Drain the orange sections over a bowl. Be sure to save the juice.
. Empty the contents of the jelly into a heat-proof bowl, Add the

boiling water, salt, and stir well.

. Add %4 cup juice from the orange sections. Add the vinegar, Stir.
. Place in refrigerator and chill until jelly is the consistency of

egg whites.

. Add orange sections, pineapple, and carrots.
. Turn into mold and chill until firm. If using a plastic mold, place

on a plate, as it is difficult to move plastic molds when full.

. When ready to unmold, loosen around the edges with the tip

of a knife.

. Moisten surface of jelly and surface of plate. This will make it

possible to move the jelly on the plate.

Place serving dish on top of the mold and turn upside-down.
Shake, holding dish tightly to the mold.

Garnish with salad greens. Serve with salad dressing.
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EEEEREEEERE

BREAKFAST-TIME

A morning of wood chopping, seeding, potato picking, or gold-

digging, required energy plus! Our grandparents knew well that
breakfast was important to maintain this energy—that the body
needed fuel after the long 12- to 14-hour night.

A morning of class work, a game of tennis, or that new summer

job still requires energy, especially mental alertness, And today we
know even more about the importance of breakfast. We know that
breakfast should supply one-quarter of your daily protein and calorie
needs. Studies show that your fitness, looks and figure, clear skin,
attractive personality and vivacity, depend on breakfast as well as
good all-around nutrition.

A good breakfast must include a whole-grain cereal. The ready-

cooked cereals are all prepared ready for you to eat with milk and
sugar, Even the cereals you cook can take as little time as 5 minutes.
To cook a cereal, follow the package directions, however, to add var-
iety, try these suggestions:

Monday—Add 4 cup chopped dates to four servings cooked cereal.
Tuesday—Fold in one-half cup semi-sweet chocolate pieces with four

servings.
Wednesday—Add %: cup cooked dried apricots or prunes (chopped)

to four servings.

Thursday—Make it butterscotch and top each serving with 1 table-

spoon brown sugar.

Friday—Serve with maple-blended syrup and milk or cream.
Saturday—Place 1 tablespoon cherry preserves in the centre of each

serving.
Sunday—Is raisin-spice day. Just stir in 1 teaspoon cinnamon, 1}

teaspoon nutmeg, and 1t cup raisins into the boiling salted
water before adding the cereal.
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Makes 1 Loaf - S |~
- o
1% recipe basic sweet dough . _m\ \

%5 c. blanched almonds—

chopped \_// 3
14 c. candied CO-OP citron g e

peel—finely cut N

%

14 c. CO-OP maraschino ';_ :( N
cherries—finely cut 5 \ @T? i
1 tsp. lemon rind—grated o) \j'-;/:’

2 tbsps. sugar

1 thsp. soft butter .}::,L: \':i/

1% tsp. cinnamon

1 whole almond AT _:“ \___\./'I Yoes
oy ‘-,‘ A
~

Method:

el e
o bo

et
IS

HS®©m NmouRw e

. Make 1% recipe basic sweet dough,
. Stir in almonds, citron, cherries and lemon rind before adding the

last cup of flour.
Finish mixing dough and knead.
Shape into a smooth ball and place in a lightly greased bowl.

. Cover and let rise until doubled in bulk (about 1 hour).

Punch down. Cover and let rest 5 to 10 minutes.

With palms of hands, press the dough into an oval shape, a scant
V5-inch thick.

Spread half the oval with soft butter.

Mix sugar and cinnamon.

. Sprinkle over butter,
. Place one whole almond on half, then fold unspread half length-

wise over sugar and cinnamon, making edges even.

. Lift to lightly greased baking sheet, curving the ends slightly.
. Press down the folded edge (not the open edge). This helps the

loaf keep its shape as it rises and bakes,

. Cover and let rise until doubled in bulk, about 114 hours. Then

bake in a moderate oven 350° F. for 30 to 35 minutes.

. Remove from baking sheet. When cool frost and decorate with

half cherries and half almonds.

NOTE: When stollen is served, stories tell us that the girl to get the

piece with the whole almond in it will be the next one to be
married!

T1

GREEN PEAS

Makes 4 Servings

14 ¢, water

1 tbsp. butter

T2 tsp, salt

1 pkg. (12-0z.)
frozen green peas

Method:
1. Place water and salt in a saucepan, Bring to a boil.
2. Add peas. Separate the peas with a fork.
3. When the water boils again, reduce the heat. Cover and cook 5 to
8 minutes until tender.
4. Drain. Place in serving dish and add butter in the centre on top
of the vegetables.
NOTE: Do not thaw frozen vegetables before cooking, except corn
on the cob and green peppers.

BAKED SWEET POTATOES

Sweet potatoes are usually cooked before paring. The time of
the baking or beiling is about 14 less than for white potatoes. To bake
a sweet potato first serub the skin with a vegetable brush. Then bake
in a preheated oven (400° to 450° F.) for 30 to 45 minutes, according
to the size and shape. When the potatoes may be pierced readily with
a fork, break the skin slightly to allow steam to escape, then serve.

69






GRAHAM WAFER CAKE
Mrs. L. Burring, Regina
3% cup shortening, 3 eggs, 24 1B.C.
wam-s. 2 teaspoons bnk!-ﬂx powder, 1

cup
ﬁzanlmntcupormmnﬁmmon

Mix shortening and ar together.
Beat yolks of until t and add
this, then milk. baking powder w'ith
crumbs. Add this to other mixture,
gether with chopped nuts. Last ndd

beaten whites of eggs. Bake in square
cake pan about 45 minutes

*

HANDY CAEE
Mra. R. Smith, Edmoaton

1% cups brown sugar, 1 cup sour

cream, 1 teaspoon soda, 1 teaspoom
vanilla 1% cups Co-op flour, 1 teaspoon
m.:tmeg, 2 eggs.

Mix the sugar and eggs together.
Beat well. Add the sour cream to which

¢ soda has been added, then the
vanilla. Stir in the flour and nutmeg.

Teing: 1 cup brown sugar, 3 table-
spoons melted butter, 3 tablespoons
eream. Bring to a full boll and boil 1
minute. Beat slightly.

*

HONEY POUND CAKE
Mra, M, E. Barby, Hamilten
1 cup shortening,
cup sugar, 24 cul

TR X et

s baking powder, 3%
teaspoon salt, 4 eggs.

Cream butter until soft, add sugar
very slowly, beating well. Add honey
gradually, vanilla, lemon rind. Add egg
yolks alternately with sifted !il'iY in=
gredients, add water, beat well, Ia
add beaten egg whites. Bake for 134
to 1% hours at 300 to 325 degrees.

*

HONEY CAKE
Mra. Seymoir, Whithy Guild, Toronto

1% cup shortening, 1 cup honey, 1 egg,
% cup sour milk, 2 cups sifted Co-op
flour, 1 teaspoon baking soda, 14 tea-
spoon salt, 1 teaspoons cinnamon, ¥

teaspoon nutmeg.
Cream butter and honey, add beaten
egg and beat well. Add sour milk and
ts alternately. Ba.ka in
moderate oven about 50 mi

HEBMIT CAKE
Mrs. 6. E. Blackwell, Saskntoon
1% cups brown sugar, 1 cup butter,
3 eggs, 2% cups Co-op flour, 3% tea-
spoon soda, 1 pound dates, 1 pound
walnuts,
Bake in slow oven,

*

HUSBANDF'S CARE

Mra. Hyrie Lyall, Semans
% cup Crisco, 1% cups sugar, 1 tea-
Epoon soﬁa,i 3% W‘,& n salt, lﬁwm-
apms cinnamon, 114 teaspoons nutmeg,
r_lovesto 3 = “nkms
pawdnr can il soup, cup
water, s cups Co-op flour, 1% cups

raisins, 1% cups nuts (optional}.
Measure Crisco and sugar into mixing
bowl. Blend together. Combine tomato
soup with water and soda. Add to Crisco
mixture alternately with all sifted dry
ingredients. Stir in raising and nuts.
Bake in a large loaf pan for about 1

hour in & moderate oven.

*

JELLO PUDDING CAKE
Miss M. L. Thompaon, Hundsworth

% cup sugar, 1 Jello pudding powder,
1 cup softened butter, 2 e.ggs. 1 cup
rich milk, 4 teaspoons baking powder,
1% cups Oo-cnp flour, flavering.

Cream sugar, pudding powder and
butter, Add eggs and heat thoroughly.
Add milk and flour to which baking
powder has been added, Bake in moder-
ate oven.

*

KING EDWARD CAKR
Mra. €. Oison, Forward
14 cup butter, 1 cup brown sugar, §
eggs well beaten, 2 cups Co-op flour,
1% cup sour milk, 1

molasses, 1 cup boiled ralsins,
Mix. Keeps moist.

*

LAZY DAISY CARFE
Mra. L. Daubert. Rochdale Gulld, Torcato
2 eggs, 1 scant cup sugar, 1 cup Co-op
flour, 1 teaspoon baking powder, pinch
of salt, 1 tablespoon butter, 3 cup milk,
Beat eggs until light ang fluffy. Add
sugar, beat well. Add sifted flour, salt,
and baking powder. Bring milk and
butter to boiling point, add to first
Bake in oven.
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into a greased pan and place in oven.
Increase the heat slightly and bake
for 25 to 30 minutes.

*

NEIGHBORS' CAKE
Mra. Alles Gardnes, Lashburn
2 eups brown sugar, % cup butter,
1 cup shortening, 1 cup rolled oats.
Place in mixing bowl and add 1 cup
bl water. Mix thoroughly,
20 utes. Add 2 eggs beaten light.
Sift dry ingredients:
1 cup Cn—op flour, 14 leaspocm salt, 1
2 teasp

cream, 1 cup raisins or dates, Frated
ring of 1 orange, 2 cups Co-op flour, 1
teaspoon soda, 1 cup milk.

Mix in order given, Bake. Mix % cup
sugnr with juice of orange and spread
on top.

*

ORANGE LAYER CAKE
Mra, B, Bermauer, Outicok

14 cup shortening, 3% cup sugar, 2
eggs, 11 cups Co-op flour, 2 teaspoons
baking powder, % cup milk, 1 teaspoon
vanilla,

Cream shortening, add sugar, continue
d well beaten eggs, mix

cloves,

1 teaspoon baking soda.
Add % cup chopped dates and ¥4 cup
walnuts, Turn into greased pan and
rinkle with %4 cup chopped walnuts.
gl(e in moderate oven for 45 minutes.

*
NUTMEG CAKE
Mrs, L. Nelson, Antelope
p SUEAT, ’:é cup Imller. g 1
v.up buu.armilk 5
SPOONS nu eg.%wpa(‘.‘o—o'pﬂour
Bake in moderate oven.

*
ORANGE CAKE
Mra. A, C. MeNichol, Nokomis
orange and 1 cup raisins (put
thrwgh 1.'.I:nl:qroe-r:r{;l 1 cup sugar, % cup

butter, 1 egg little salt, ¥ cup
sour milk, 1 teaspoon soda (ama.ll). 2
cups Co-op flour.

*

ORANGE CAKE
Mre. M. A, Anslew, Keystown
1 cup butter, 1% cups white sugar,
4 eggs, 5 cups Co-op flour, 2 teaspoons
bakkin, er, 1 cup milk, 1 cup
chopped orange peel.

4 agai
ni‘pawder Add alternately with milk.
in loaf tin in a moderate oven
for 1 hour.

*

ORANGE CAKE
Mrs. T. Jones, Outlook
Mry, Hellle Steels, Sceptre

1 cup sugar, 2 eggs, W cup sour
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and sift dry ingredients and add alter-
nately with milk. Add flavoring, Bake
in layer pans in moderate oven for 20
minutes.

Fllling: 2 tablespoons shortening, %
cup sugar, 2 eggs beaten, 14 cup orange
juice, 1 tablespoon g‘rated orange rind,
1 tablespoon lemon juice.

Combine all ingredients and mix well.
Cook over hot water, stirring constantly
until well thickened. Chill well before
spreading on cake. Put orange rilling
between layers and frost entire cake
with cooked frosting.

*

FPLAIN CAKE
Gertrude Forsberg, Forward

% cup shorteming, 1 cup sugar, 2
eggs, 1 teaspoon vanilla, 1 eup milk, 2
cups Co-op flour, 3 teaspoons baking
powder, 12 teaspoon salt.

Cream shortening, add sugar slowly,
add well beaten egg yolks and flavoring,
sift flour, salt and baking powder to-
gether and add alternately with milk
to first mixture. Fold in egg whites
beaten stiff. Bake in greased loaf pan
in moderate oven at 350 degrees for
about 45 minutes,

*

PRAIRIE SUNRISE
Mrz. E. Jobansen, Jordan River

14 cup butter, H‘- cups sugar, grated
rind of 1t oran, ogg, 1 egg yolk,
215 cups sifted o Op flour, 4 teaspoon
salt, 4 teaspoons baking powder, 1 cup
milk.

Divide batter in 2. To % of batter
add 3 tablespoons cocoa. Drop in alter-
nateé nfuls in large cake pan
or make 3 layers.

Icing: 3 tablespoons melted butter,
2 cups icing sugar, grated rind of %

orange, juice and pulp of whole orange,
beaten white of 1 egyg folded in last.

Ieing for Cake: & cup

1% cup chogped nuta f 8
tablespoons 009

Melt over low mm:ea spread oV

of cake after it is baked. Put bul: in
oven for a few minutes to set § and
brown slightly. This is a delicious cake
and quickly made.

*

LEMON TART CAEE
Mrs, Cecll Fietcher, Weyburn
cup white sugar, 3% e'up butter, 1
cup Co-op ﬂmlr. 1 vanilla, -l
egg yolks, 6 tablespoons sweet milk, 1
teaspoon baking powder.

Beat yoliks well and mix as for or-
dinary cake, When cool cover with lemon
‘butter and sprinkle with cocoanut. When
cool frost with the following mixture:

3 tablespoons melted butter, 2 table-
spoons sweet cream, 5 brown

g Boo flous, 5 teaspoons
o

0 %powgr p chap'ped nuts,

Bake in loaf or layer tins. Use

Mapeline flavoring in butter icing.

*

MARELE CARE
Mre. M. Bevemson, Oungrs

1 ecup butter, ¥ cup sugar, 2
14 teaspoon vanilla, 1% cups
Co-op flour, 3 teaspoons baking powder,
1§ teaspoon salt, % cup milk

Cream shortening, add and beat
in eggs. Add flavoring. The mixture
should be very smooth. Mix and sift
flour, baking powder and salt and add
alternately w!.th milkk to first mixture,
To 4 of this mixture add:

With Spice: 3 tablespoons molasses,
14 teaspoon each cloves, allspice and

sugar, 1 cup cocoanut.

Replace in oven untll icing bubbles
and is a golden brot

Lemon Butter: 2 cupa sugar, 4 eggs,
% pound butter, 3 lemons.

Grate rind and squeeze juice from
lemons. Beat eggs well. Add sugar and
butter, Cook aitogether in double boiler
until it thickens. If sealed while hot it
will keep indefinitely.

*

MAFPLE SYRUF CAKE
D, Hil Limerick

14 eup butter, 3 cup sugar, 2 eggs
heaten light, 1 cup maple syrup, & cup
hot water, 212 cups Co-op flour, % tea-
spoon soda, 2 teaspoons baking powder,
34 teaspoon ginger.

Cream butter and sugar until foamy.
Add the bealen eggs. Add the mnpc
syrup then the water alternately with
the flour which has been sifted, meas-
ured and sifted again with ginger, soda
and baking powder. Bake in angel calte
tin for about 50 minutes,

Teing: 1 cup maple ayrup a.nd 1 table-
spoon white corn syrup. with %4
cup boiling water until n. [orma soft
ball in cold water. Pour the syrup in
a fine stream on the white of 1 egw,
beaten, Beat until stiff enough to spread
on cake,

*

MAPLE NUT CAKE
Mrs, O, E. Blackwell, Saakatcon
1 cup brown sugar, 3 cup shorten-
ing, 2 eggs beaten 1 tea-

*

MARGUERITE CAKE
e, F. L. Davies, Rogloa
1% cups Co-op flour, 3 eggs (save 1
yolk for fill.i.ngf t%i cup bm«r, 1 cup
brown ar, eas 1 eu
UL tables Pm 8, P

sour milk, 2

Filling: % cup brown sugar, % cup
milk, 1 tablespoen butter, 1 yolk of egg,
1 cup raisins, vanilla.

Boil until thick. Cover with caramel
icing.

With Chocolate: 1% squares Baker's
chgcoiate, % cup milk, % teaspoon
soda.

i E:ceallzpooniaul ior light and dark
atter ernately in greased . Bake
40 minutes in moderate uven.m

*

MEDIWNYE (Honey Cake)
Mra. A, Danyluk, Dauphin

1 cup brown honey, 1 sugar, %
e.u¥ Co-op ¢© oil, 1 mpmg“wlt.

easpoon sods, 2% cups Co-op flour,
(sepenteﬂJ. 1 teaspoon vanilla,
3 P cloves, Blanched
almonds.

Bring the honey to a boil and let boil
for about 1 minute. Cream the oil and
the sugar and add the egg yolks, 1 at
a time. Beat hard nrter each addition.
Add the h which has been cooled
and the sift dry ingredienbi Then
fold in the stiffly ten egg whites
ang the almeonds which have been
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PRUNE CAKE
Mra, J. MeAlllster, Moose Jaw

3% cup shortening, 1 cup sugar, 3

5, 2% cups Co-op {flour, 1 teaspoon
soda, 1 teaspoon baking powder, %
teaspoon salt, 1 teaspoon each cinna-
mon, nutmeg, all-spice, 1 cup sour milk,
1 cup stewed prunes, stoned and
chopped.

Cream the shortening and add the
sugar gradually. Add the well beaten
eggs. Sift the flour once before measur-
ing, Sift the flour, soda, baking powder,
salt and spices together and add alter-
nately with the sour milk. Add prunes.
Pour into well greased and floured
S-inch square pan. Bake 30 to 40 min-
utes in moderate oven.

*

PRUNE CAHKE
Mrs. Ted Oancin, Stonehenge

1 cup brown sugar, % cup butter, 3
eggs, 3 tablespoons sour cream, 1 tea-
spoon soda, 2 cups flour, 1 cup cooked,
chopped prunes.

Cream butter, add sugar and beaten
eggs. Add pruncs and sour cream to
which the soda has been added. Add

our, Bake in three layers and use the
filling listed below:

1 cup sugar, 2 eggs, % cup sour
cream, 1 cup chopped and cooked
prunes, 3 tablespoons butter.

Cook in double beiler till thick, then
spread between layers.

*

PRINCE OF WALES CAKE
Mra. 3, Sinciulr, Limerick
Dark Part: 1 cup Co-op flour, 1 cup
brown sugar, 1 cup chopped ralsins, 3%
cup sour milk, % cup butter, 1 table-
n molasses, § egg yolks, 1 Leaspoon
tmeg, 1 &

and shredded lengthwise. Pour

mixing bowl, sift well. Ereak 1 egg in
cup and beat; fill cup with milk and 1
dessertspoon soft butter. Add to first
mixture and bake.

%

QUEEN GEORGIA'S CAKE
Mra. H, Shegherd, Lastburn

% cup shortening (butter and lard),
1 cup white sugar, 3 eggs, % cup sour
milk, 1 teaspoon soda, 3 cup raisin
juice, 1 cup raisins, 1 teaspoon each salt,
nutmeg, cloves and cinnmmon, 2 cups
Co-op flour, 4 teaspoons baking pow-
der.

Put raisins in beiling water, drain
and use juice as directed. Cream to-
gﬂethar ghortening and sugar, add 3

ten yolks and 1 white,
raising, sou.r milk and raisin juice in
this ovder. Combine flour with baking
powder, soda, salt and spices. Mix thor-
oughly and pour into greased layer
cake ting or 1 large tin and bake in a
moderate oven. nis is guite a thin
batter.

*

RAISIN ORANGE CAKE
Mre, E. L. Davies, Reglon
115 e prown sugar, ¥ cup butter
{or hal}m:hortemng), 2 eggs uﬁhelten,
2 small oranges, juice and rind grated,
1 cup raising chopped, % cup sour milk,
1 teaspoon soda, 2 cupa Co-op flour.

*

RAISIN CAKE (Boiled)
Mra, M, Mariynook, Limeriek
Mrs. Helen Lamberton, Regios.

Boil 2 cups raising with 3 cups water
until 1 cup water is left, While still het
add ¥ cup shortening and 1 cup brown
sugal: Let mixture cool and when cool
mix in 1 egg and add 2 cups Co-op flour

BP0
zinds. 1 teaspoon nul

Light Part: 1 cupwhlbet:gg:: 1 cup

Co-op flour, !6 cup co 3% cup
sweet milk, cup butter, % teaspoon
of tartar, 2

noﬁa, 13 POOII crewm
egg whites (beaten stiff).
Bake in layers and ice with boiled

feing.
*

QUICK CAKE

Mra, G. Cartwright
Put 1 cup Co-op flour, 2 teaspoons
baking powder and 1 cup sugar into
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sifted with 1 Leagpuen baking powder,
soda, & each
cinnamon, nutmeg and salt, ¥ teaspoon
allspice. Add 1 teaspoon vanilla and
pour into greased loaf pan. Bake in
moderate oven for about 45 minutes.

*

RAISIN AND ORANGE CAKE
Mra. B. B, Jones, Outlook
Marjoris Glibertson
% cup butter, 1 cup sugar, 1 egg, 2
cups Co-op flour, 1 teaspoon salt, 3%
teaspoon vanilla, cup warm \-\-n,tcr. 1
level teas)

1 ecup 1'11}.1;'?:2:.:,‘ln

soda, eup walnuts,
1 small orange.




rolled oats, 1 teaspoon vanilla, 1 tea-
spoon baking powder.

Roll into balls the slze of a walnut
and press down with a fork. Bake until
hrown,

*

DATE COORIES
Misa Lorens Webh, Arcoln
2 eggs, 13 cups crux'hsd cornflakes,
% cup chopped dates, ge
% cup chopped nut me.ats i teaspoon
salt.

Beat ¢ Gradually add sugar.
When blended stir in the rest of in-
gredients. Let stand 30 minutes. Drop
on well oiled cookie sheef. Bake at SEI]
degrees for about 10 minutes.

*
DATE PATTIES
Mrs. G, Johnsrade, Canwood

SUgar, % cup butter, 2 eggs
well beal.en 1% cups Co-op flour, %%
teaspoon baking powder, 1 tessponm
cinnamon, % teaspoon cloves, % tea-
spoon salt, % cup chopped dates, % cup
walnuts,

Cream butter, add su ar graduslly.
Add viv'o‘ll li_:iemen egEs. flour, n}fas-
ure, sift spices, baking powucr and flour
together, add dates and walnuts last.
Mix well and drop by spoonfuls on well
preased cookie sheet, Bal:e in moderate
oven.

*

DATE PINWHEELS
Mra. A. Stalwick, Domrery
1% eups chopped dates or ralsins, 2
cups water, % cup sugar, 3 cup chopped
nuta.
Cook the above until thick, add nuts
when taken off stove and let cool.
Pastry: %4 cup butter, 1% cups brown
sugar, 2 eggs, 2 cups Co-op flour, 3
teaspoon salt, 1 teaspoon soda.
Cream butter, sugar and eggs. Add

ture. Roll as a jelly roll, let coul in ice
box. Blice thinly and bak

*

DELICIOUS CO-OP TEA COOKIES
Mrd, §. Bermauer, Buskatoon
% cup butter, ¥ cup brown sugar or
white sugar, 1 egg, % teaspoon baking
soda, % teaspoon salt, 115 cups. Co-op
flour, 1 teaspoon vanilla, % package
semi-sweet chocolate.

Cut in small ﬁlms Mix as usual
Roll in small bails and press top with
fork and bake on gensud cookie sheet
at 350 degrees ahrenheit for 15
minutes. *

DELICIOUS DROFP COOKIES
Mra. Hans Balserud, Outlook

1 cup brown sugar, 243 v.un white
SUERT, % cup shortening, 2 eggs, % cup
sour milk, 3 cups nr a hit mnre Co-op
flour, 1
cinnamon, % lea:.poon nutmeg Ralgins,
walnuts or dates may be added.

Cream shortening, add white and
brown sugar. Beat eggs in one at a
time. Add sour milk. Mix in dry in-
gredients. Drop from a spoon.

*

DELIGHTS

Mra. E. E. Shoard, Prince A!Ilnu
% cup butter, % cup sugar, .
2 eups Co-op flour, ? sﬁ]ﬁ.

2 teaspoons baking powd

Mix in erder, then s.‘nupe in patty
pans having a slight hollow in centre,
in which put a spoonful of jam to which

has been mixed % cup walnuts.

*

DO-DADS
Mrs, L. Lioyd, Moose Jaw

1 cup but.teri'ez tublzapuﬁ:
sugar, 1 & 1 teaspoon vani
swxget milk, 2 cups Co-op flour, 4 lm%
teaspoons blking powder, pinch of sait.

Roll and ecut like cookies. Place in
small muffin tins, put jam in centre and
pinch tegether and bake. Put whipped
cream on top when serving.

*

EASY COORIES
Mra. H. H. Sutton, Sceptre
Mra. Crawford, Swift Current
1 cup shortening, 2 teaspoons sugar,
1 egg, 1 package sweet butterscotch
pudding powdcr. 1$§ cups rolled ona. 1
cup Co-op flou easpoon sal
Cream Ehorl.enin.g thomlghiy and
then cream in the sugar. Add egg and
beat until well blendcd n:ddd the pack-
age of pudding pow:
Ggadn:!lly blend in ralled oats. Siﬂ’gmr
with salt, add this to the mixture. Form
the dough into tiny balls about the size
of a walnut and place them on a baking
pan, Flatten out with the tines of a
fork. Bake in a moderate oven for
about 10 minutes.

T

PASTRY

GENERAL

RULES

Pastry is a stiff dough made very short by means of fat.
All the materials must be very cold.
Following fats may be used: Butter, lard, beef dripping.

Fat should be cut into flour,

The least possible amount of moisture must be used.

Chill before rolling,

Roll between % to % inch thick.

Handle as little as possible.

Do not press heavily when rolling.

Too much flour makes tough pastry.

Too much water makes heavy, soggy pastry.
Too much lard makes dry, crumbly pastry.

STANDARD PLAIN PASTRY

Co-op Flour, % teaspoon salt,
14 Lo spon baking powder, 3% cup short.
ening, about 1§ cup ice cold water.

Enough pas for 1 two-crust pie of
average uug uLPi pie shell and 6 tarts,

Sift flour, salt and baking powder.
Mix in shortening with tips of t!.ngu'a
or @ pastry blender. Add the watgr.
little at a time, using just enough
bind the mixture. Roll e dough from
the centre cutward to a thh:k.nm of %
to i inch.

*

RICH FLAKY PASTRY

2 cups c«:-b%pmﬂour. !% lea;p«:;; :aul{..
teaspoon ng powder, z

&r iurpr:gnl 14 eup lard or shortening,
about 9 tablespoons water.

Sift flour, salt and baking powder.
Rub in lard, using tips of fingers, or a
pastry blender. If the fingers are
the touch must be quic‘k and light, 14
the hands are warm, the heat of the
fingers is sufficient to soften the fat,
causing it to saturate the flour instead
of merely coating it. Mix until flour re-
sembles coarse meal. Add the ice-cold
water a little at a time, using juxt enough
to bind the mixture. Roll. Dot with bits
of butter, fold once, and roll again.
Repeat with more bits of butter, folding

toward the centre. Repeat until
all butter has been used. If possible chill
this pastry overnight.
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HOT WATER PASTRY
wnnn Batty, Limerick

boiling water. Cut in the sifted dry
ingredients. Chill thoroughly in ice box
before using. May be kept in ice box
and used as needed.

Tartlet Paste: Substitule hot orange
juice for water in hot water paste, add
1 tablespeon sugar and % teaspoon
grated rlnd to dry ingredients.

*

EGG AND MILK PASTRY
Mrs. D. Fast, Saskatoon

2 cups sifted Co-op flour, % cus
shortening, % teaspoon salt, 1 egg,
tablespoons milk,

Sift flour. Add salt. Cut lard into
pastry blender. Eeat ogg
slightly with fork. Add milk and com-
bine with flour ‘mixture until smooth.
Roll out and use at once,

Variation
Mra. G. Blackwell, Saskatoon
1 tablespoon vinegar with enough
cold water added to 3% fill a cup may
be substituted for the 4 tablespoons
mill.

ENGLISH BRANDY SNAPS
Mra. Frank C. Draper, Yorkton
Heat to hoil'l.né poi:rt % cup molasses,
ove add % cup
butter, 1 cup sugar, 1 leas-puon Einger,
nch of salt, cup of Co-op flour,
cep constantly stirring.

Grease cookie rop % tea-
spoonful o[ the gnnm_ s.lwul. 1 inch
apart; d
Ee sure lhe oven is not Lcm hot as
they burn easily and must bake slowly.

When done, leave in the pan until set,
then roll on the end of a wooden spoon.

*

FANCY OQDEIES—NO COORING
1 cup cocoanut, 1 maraschine or
cherries, 1 cup almnnda with the
ackets left on.

Put all through food chopper (fine)
and mix with the white of 1 e¢gg and
1 teaspoon almond extract. Roll into
round balls and roll in crumbs such as
corn flakes or grabam wafers or may
be rolled in cocoanut.

*
FORK COOKIES
Mra. Emil Ekstrand, Msifort
1 cup butter, 1% cups brown sugar,
1 soda, 2

little hot water, 3§ teaspoon salt, 2 tea-
spoons vanilla, 2 cups Co-op flour.

Roll in hands, prese with fork and
drop on greased cookie sheet.

1% cups sugar, 2 cups thick sour
cream, 2 cups raisins, 2 cups rolled oats,
214 cups Co-op flour, 3 eggs, 1% tear
spoons sode, 3 teaspoon salt, 1 tea-
spoon cinnamon, 1 teaspoon allspice,
1 teaspoon nutmeg.

sift flour, spices, salt and soda. Beat
1 eggs and cream. Drop in spoon-
fuls and cook in moderate oven.

*

FRUITED SLICES
Mra. J. Hart, Moose Jaw

s mépnsl.{led Co%pr.l.our, 1 teaspoon

powder, teaspoon salt, &
butter, 13 cu brown , 1 well
beaten egg, 1 teaspoon v 1§ tea-

smmmm.ﬁmmm
and rries, %

cup mixed peel

Measure the flour and save ‘.i cup
for dredging the cherries and peel.
the large portion of flour add haklng'
powder and salt and sift together.

2 eggs,
cream of tsrtar Hﬁ cup cherries, 8%
Co-op flour, 1 teaspoon vanilla,
1 teaspoon aa.lt
Cream butter and sugar. Add beaten
eggs and other ingredients. Form into
small balls and press with fork.

ok

FRUIT BARS
Mrs. F. Empey, Buskatoon
1 cup chopped dates, 1 c;p chopped

salt, 1% teuspoon hd‘ing Fo\ﬂ'den % cup
sugar, 1
almond.

Mix well and add 2 egg whites
(beaten). Add flavoring and lastly 2
beaten egg yolks. Pat inte pan

and
(bake for 15 minutes in mioderate oven.

While still quite warm, cut in squares
and make small balls, then roll in fruit
SUZAT. i

FRUIT COOKIES
Mrs. K. Derdull, Broderici
1 cup butter, 2 cups hmw’;:!augar, 2
eggs, 13 cups ground raisins, 2
ground oatmeal, 1 teaspoon soda

Cream and butter together
and gradually work in brown sugar. Add
well beaten egg = little at a time, beat-
ing well after each addition. Add vanilla
and almond flavoring. Add dry In.gnd:
ents, a third at a time to the creamed

mixture, Pr
and dredge tll
dough, Rol!. n rol!.s and let stand in
icebox overnight. Cook in oven for 15
minutes at 325 degrees.

*

FRY-PAN COOKIES
Riverhurat Guild

Into a cold fry put 2 heaten e.gg,u
% cup sugar, 11z cups chopped dates.

Put over & low heat and cook 10
minutes from the time you put it on
the stove. Stir occaslonally, Take off
the stove and add 2 cups rice crisples,
! tml m to fi

into fine cocon-
nut amh¥oil Flace these on a cookie
sheet to cool.

3 cups Co-op flour, 2% cups sugar,

ONE-CRUST PIES

{For Cooked Fillings, ete.)

Line pie plate with pastry. Flute edges. Prick surface of pastry with tines
of fork to prevent puffm)g %A‘;ﬂlng bskingm ake 8 to 10 minutes in very hot oven
it ¥

(475 degraes Fahrenh 1 thoroug

before adding cooled filling. Always

have pie-shell and filling cold as this prgw'ms pie from becoming soggy.

BUTTERSCOTCH FIE
Mrs. Mary Hershberger, Antelope

1 cup brown sugar, Z tablespoons
white sugar, 3 tablespoons hutter, 1%
cups boiling water, % teaspoon salt, 3§
cup cornstarch, Y cup cold water, 3
egg yolks,

Melt the brown sugar and butter in
pan. Add the boiling water then thicken
with cornstarch. Add the beaten egg
Ivo]ks and white sugar and sait. Pour
nte baked ple shell Make meringue
and brown in oven.

*

CHOCOLATE CREAM PIE

2 tablespoons butter, & tablespeons
Co-op flour, 1% cups milk, 2 squares
unsweetened chocolate, ¥ cup sugar,
1 teaspoon salt, 2 egg yolks, 1 tea-
spoon vanilla, 2 tablespoons icing sugar,
2 egg whites, baked pie shell.

Melt the butter, add flour, milk,
chocolate, sugar and salt, and bring
slowly to the hoiling point, stirring con-
stantly until thick and smooth. Remove
from the fire and add beaten egg yolks
and vanilla. Pour into a baked pie shell.
Cover with meringue made by beating
the icing sugar into the stiffly beaten
<gg whites. Bake in moderate oven 15
minutes or until a delicate hrown.

*
COTTAGE CHEESE PIE

Mrs. Wm. Haffner, Semans
1 cup cottage cheese, % cup milk,
% cup sugar, 2 eggs, 1 tablespoon lard
or butter, Leaspoon vanﬂla, 1 tea-
spoon cornstarch,

Melt butter. Add flour, sugar, salt,
milk and beaten egg yolks and cook
over hot water until thick, stirring con-
stantly, Add vanilla, Pour into ngmked
pie shell. Cover top with a meringue
made by heating Incing sugar into r.he
stiffly beaten egg whites. Bake in
moderate oven until a delieate brown.

Variations of Cream Ple

Pineapple Cream: Add 1 cup drained
crushed pineapple.

Banana Cream: Slice 3 bananas and
place in pie shell alternately with the
eream filling.

Cocoanut Pie: Add 3% cup cocoanut
to cream filling. Also sprinkle meringue
W1I.h cncnanut

te Cream: d 1 eup or more of
chnpped pitted datea to cream filling.

*

CREAM RAISIN FPIE
Mra. R Lioyd. Unity

1 cup milk and 3 cup reisins, heat on
back of stove. Mix 1& cup white sugar,
l tablespoon Co-op flour, 2 egg ynka

butter, 1

Mix above and add to hot mixture
Put in baked pie shell, add meringue
and hrown in oven,

*

CUSTARD PIE
Mrs M. Stoppler, Outlook
2 eggs, 3 tablespoons sugar, 1 table-
spoon E!u-ep flour, % t n salt, 1
teaspoon vanilla, 1 pint
ift ether sugar, l‘lour and salt;
o r.ug beaten eggs, then milk

Mix. Put into unhaked ph she!l and
hake.
*

CREAM PIE
Mrs. B, Bannon, Outlook
Miss R. Blriwhistie, Algrave

1 pint milk, 2 egg yolks, 2 tablespoons
huuer 2 egg whites, 24 cup sugar and

2 tablespoons icing sugar. & lshlespoom
Co? flour, 3 teaspoon salt, 1 teaspoon
vanilla.

40

snd flnw.\ri Turn into a deep pie
plate which uﬁs been lined with psstr:r
and bake 25 to 30 minutes. The

will give the custard a smooth \:elvet-
like texture. %*

FLAFPER PIE
Mrs. W. E. Atkinson, Lashburn
14 aham wafers (rolled fine), %
cup white or brown sugar, 4 cup melted
butter, 3 teaspoon cinnamon.



GERMAN BORCH
Mra. H. Basnon, Outlosk

1 medlum sized beef bome, 1 onion,

1 red pepper, 6 or & carrots diced, 1

beet, toes as desired, allspice,
salt to taste, 1 small sweet cabbage,
shredded, 1 can tomatoes.

Boil together until all vegetables are
tender. Add can tomatoes last. A table-
spoon of thick sour cream is very tasty
added to each bowl served.

*

HOME MADE NOODLES
2 eggs, 1 cup Co-op flour {or more
if needed), pinch mpsut {if storing
noodles for any length of time omit the
salt).
Beat the e, until light, add sifted
flour, knead well until you have
a stiff dough. Roll in a thin et, and
lay on a table or hang on & line to
dry. Do not let get brittle. Roll and
cut very fine. Have broth seasoned and
beiling.” Drop in noodles and cook for
5 to 10 minutes.

*
ONION CHOWDER

1 eup diced bacom, 2 cups chopped
onions, 2 cups water, 8 cups diced raw
gotal.nes.zmpa ilk, % cup cream,

14 teaspoons salt, 14 teaspoon
1 tablespoon Ce-op flour, 1 tablespoon
water.

Fry bacon in deep saucepan or kettle
until” brown. Add onlons and continue
cocking until yellow colored. Add water
and potatoes. Cook 20 minutes, or until

OXTAIL SOUP

1 oxtail, 2 quarts water, 2 onions,
2 carrots, 1 turnip, 2 atrips celery,
2 punces butter or drippings, parsley,
12 peppercorns, 2 cloves, salt, 1 table-
spoon Co-op flour,

Cut the tail into joints, put into o
stew pan, cover with cold water, boil
up and strain. Dry the oxtail, roll into
Co-op fiour, put with sliced vegetables
and fry in butter until brown, Add the
2 quarts of water, parsley, peppercorns,
cloves and salt, boil and skim well.
Cook for four hours. Strain, remove fat,
return to the stew pan and when soup
boils add flour and cook for few min-
utes, Berve.

*

OYSTER STEW
Mrs, L. Surcing, Regloa

1 pint oysters, 1 quart milk, 2 table-
spoons butter, 1 tablespoon flour, 1 tea-
spoon  salt,

Method: Drain the oysters from their
liquor and examine each oyster to make
sure there are no particles of shell
clinging to them. Return oysters to
liguor and heat them untll edges of the
oysters curl. Meanwhile, melt the but-
ter, blend in flour and add milk slowly,
cocking until it's smooth. Combine the
two liguids, season with salt and pepper,
beat thoroughly and serve.

*

POTATO SOUP
M. M. Hopkina, Nt Mountain
1 quart ll!’lilk, 2 tablespoons butter,

p J salt,
celery salt, 2 eggs, pepper, paprika.
Eoll, mash potatoes, add butter, salt,
celery salt, scald milk, add to potato
mixture, beat eggs well, stir quickly
into soup, when boiling point is reached,
i it with 1t of

potatoes are temder. Add , Cream,
salt and pepper. Mix flour water
together until smooth. Stir into soup.
Serves 6. ’
*
ONION SOUP

Slice onions thin and f in
‘butter until golden wn. There 1d
be one cup when fried. Pour one guart

of milk into double boiler, and when hot
add salt, pepper, paprike and onions.
Allow this to heat, but not to boil,
for ten minutes, then stir into it one
cup of grated Canadian cheese. Stir
until cheese is melted, and serve at
once. If desired one to two egg-yolks
may bo added to the hot milk and coock
for 2 minutes before adding the cheese,

serve
whipped cream.

SPINACH SOUF

1 tablespoon butter, 1 tablespoon Co-
ag flour, % cup milk, 1 tablespoon
chopped, cooked spinach, salt and pep-
er, ¥ c::f whipped cream. (This may

omitted.)

Cook flour and butter together, add
milk, allow to boil, add spinach, er
and salt. Strain over erear’;n, b

*

SPLIT PEA S0TUP
1 ecarrot, 1 small onion, 1 cup split
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MEAT AND SUPPER DISHES

AMERICAN CHOP SUEY
Ars. M. Holo. Hose Valley

1 package macaroni cooked till ten-
der, 1 pound raw beef and a little pork
put through grinder, a lump of butter,
& small onion, a little sage and a tin
of tomatoes, pepper and salt. Mix all
together and bake in oven about 1 hour
or until done.

BAKED HAM

Place ham in an uncovered meat pam,
fat side up, and place in a slow oven.
Cook until well done, take from oven,
remove rind, and cover with one of the
following mixtures, moistened with fat
from dripping:

1 cup brown sugar, or 1 cup brown

1 cup brown sugar and 2 tablespoons
vinegar, or 1 cup brown sugar and pine-
apple juice for basting.

Put the mixture on the ham. During
the last 10 minutes of the cookin
period the oven should be hot em
to brown the mixture. (See page 134 for
cooking time.)

*

BAKED LAMEB LOAF

134 pounds ground lamb, 13§ cups
bread crumbs, 1 cup milk, 2 tablespoons
minced, 2 tablespoons
parsley, minced, 3 tablespoons minced
p peas, 2 tablespoons butter,
1% teaspoons salt, % teaspoon pepper.

Soak crumbs in milk and mix well
with meat and all other ingredients.
Pack into a greased loal pan and bake
for 134 hours.

BARBECUED LAME HASH

3 cups cooked diced lamb, % cup
minced onion, 2 tablespoons shortening,
Z cups barbecue sauce, 2 teaspoons salt,
4 potatoes.

Brown onions in melted shortening;
add lamb and brown lightly. Add barbe-
cue sauce. Allow to simmer for & min-
utes. Season. Add cooked diced potatoes
and heat long enough for flavors to
blend. Any leftover meat may be used
this way.

*

BARBECUED SPARERIBS
Wipe 1% pounds of spareribs with a

damp cloth, Season to taste with salt
and pepper. Brown in hot frying pan.
Remove excess fat. Slice onions over
meat. Pour over the spareribs 14 cup
catsup and 1 cup hot water. Cover and
simmer until tender, about 1% to 2
hours.
*

BEAN LOAF
Mra. E. Bannan, Outlook

Take 4 cups cooked beans, 1 cup
bread crumbs, 1 teaspoon salt, 2 table-
spoons tomato catsup, 1 egg and a
little pepper.

Mash the beans, add other ingredients
in order given. Bake in & greased pan
in a moderate oven for about 30 min-
utes, Serve hot with tomato sauce.
Serves 6.

*

BEEF FRITTERS
Vancouver Women's Guild

Bits of cold leftover beef useless for
anything else makes a delicious meal
for four people.

1 cup chopped cold beef, 1 tablespoon
chopped onion, 1 tables parsley, a
little pepper and salt, 1 cup Co-op flour,
1 egg beaten, 2 teaspoons baking pow-
der, 1 cup milk.

Beat egg, add milk, flour and baking
powder. Add remaining ingredients and
mix well. Drop by spoonfuls into Crisco
heated to 360 degrees. Fry until brown
and thoroughly cooked.

*

BEEF STEW

2 tnbleﬂgoons fat, 2 Ibs. beef, cubed,
2 cups water, 13 cups diced turnips, 1
cup diced potatoes, 13 cups diced car-
rot‘.‘a, 1 large onion, 2 teaspoons salt,
dash of pepper.

Put fat in pot, heat. Flour meat and
brown in hot fat. Add onion, salt and
pepper, and water. Simmer (covered)
for 1 to 114 hours till just tender. Add
vegetables and cook % hour or until
potatoes are done.

May use garlic (2 cloves minced if
you wish), (instead of 1 large onion
may use 12 very small ones). Also a
var}‘al.ton is substituting one cup of dry
red wine in place of one cup of water.
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peas, cooked ham bone, 5 cupa water,
1 bay leaf, salt and pepper.
Scrub carrot; slice. Slice onion. Wash

ham bome, water and bay leaf. Cover;
simmer 2 hours or until peas are tender.
Remove bone. Press mixture through
sleve; season with salt and pepper. If
desived, thin with milk; heat.

*

TOMATO SOUP
Mra, 5 Berpaver, Saskatoon

To 3% can of tomatoes add 1 pint of
water. When nearly boiled add E& ten-
spoon soda and strain th a colan-
der. Melt a large tablespoon butter into
it; mix in 1 tablespoon Co-op flour, sea-
son with salt and pepper and pour into
tomatoes, Boil 1 quart of milk and pour
into the tomatoes just before serving.

*

VEGETABLE CHICKEN SOUFP
Mrs, B, Madsen, Outlslc

Joint a dressed chicken ( erably
an old hen), and wash well. Put in
kettle, cover well with boiling water
and boll about three hours. If old hen
iz used, boil £ to 5 hours. About 134
hours before meat is done add % cup
pearl barley, about 3% hour before meat
is done add 2 cups shredded cabbage, %
cup diced carrots, & cu¥ diced turnips,
¥ cup peas, ed celery and onion,
Season with salt and pepper. Add boil-

ing water to make about 3 to 4 quarts
of soup.

*

VEGETABLE S0UP
Mrs, M. Slmpkiza, Cutlook
3 tablespoons beef dripping, 3 cup
turnip, % cup carrot, 3 cup celery, &
onion, 134 cups potatoes, 1 quart boil-
ing water, 1 tablespoon butter, % table-
spoon chopped parsiey, 1 teaspoon salt,
PEPPer.
Prepare vegetables-and cut into small
cubes, Cook carrot, turnip, celery and
onion in dripping until a delicate brown.
Add potatoes, cook two minutes longer
and then add the water, Cover and
simmer one hour. Add water as necded
to keep amount of Hquid one quart.
Add butter, parsley and seasoning.

*

VEGETABLE S0UF, CANNED
Mre, T. Enden, Qutlook
Cook until tender all vegetables re-
quired for soup, such as peas, carrots,
celery, onion, turnips, cabbage with & few
lot of nice

5

seasoned with salt and sage.
rom the juice and let
stand until you see if it jells, if so, pour
the cooked vegetables into this jelly,
put in sealers and steam for 1 hour.
When opened for use, pour tomato juice
inte it or it can be used as a milk
or cream soup if desired rather than
tomate soup.

A man's soul is a band of music;

drum that waxes loud and boisterous,

LIFE'S ORCHESTRA

the mellow tenors are his socizl affections; but the flutes, the higher and
more piercing sounds, the upper notes, are the moral sentiments and the
reason. Some few men are like a band that give up everything to the
piccolo, while all the other instruments are silent; other men are like a

have heard sometimes one singer in a cheir dominate over all the others.
But it is in the unity of all that makes the grand oratorio, the great
Choral representation—Henry Ward Beecher.

his passions are the sub-basses, and

so that nothing else can play. You

Bhining Glassware: If you want to

make your glassware shine, wash it in

hot, soa}]:;;‘:;atber. then rinse in hot water
o

to whi wen added a few drops of
ammonia,
127
BREADED BRAINS
Parboll brains by simmering 15 min-

utes in salted acidulated water (1 quart
water, P salt and P
vinegar or lemon juice). Cool by placing
into cold water, drain and then remove
membranes, Dip in crumbs, beaten egg,
and then again in crumbs. Fry in butter
until golden brown. If you wish, you
may then add a small amount of water
and cook covered 5-10 minutes. The
brains become very plump.

*
BREADED VEAL

WVeal about 3% inch thick, salt,
Co-op flour, egg beaten slightly, diluted
with 1 tables] water, cream, millk,
tomato juice, or water, fat for searing.

Wipe meat with damp cloth and cut
into pieces for individual servings. Sea-
son with salt and pepper. Dip in flour,
beaten egg diluted with water, then in
bread crumbs, Sear on both sides in hot
fat until well browned. Add liguid to
1 the depth of the meat. Cover, bake
in slow oven until meat is tender and
liquid is absorbed.

*
CALVES' LIVER AND BACON
Wipe 1 pound of liver with a damp
cloth; remove tough skin and fibres.
Cut into slices about 14 inch thick. DIp
liver into a mixture of % eup Co-op
flour, salt and a dash of
pepper. Fry slowly in bacon fat, Serve
with crisp bacon,
*

CANNED MEAT CASSEROLE
Mrs. H. Kiog. Bradgetord

Put 1 quart canned beef or pork in a
pyrex casserole, Cover with the follow-
ing dressing and bake 45 minutes in
moderate oven. Keep casserole covered
while baking.

Dressing: Clwg 1 medium sized onion
and fry in 2 tablespoons melted butter
until wilted but mot brown. Add %
loaf bread crumbs, 1 teaspoon sage o
poultry dressing, 4 teaspoon salt, ¥
teaspoon pepper. Little cream or milk
to moisten slightly.

*
CASSEROLED STEAK

Mrs. H. King, Bridgeford
Steak, 1 cup sour cream, 1 large
lraln!en, 2 tablespoons fat, 14 cup Co-op
our,

To Sterilize Sealers: Wash in warm,

soapy water, rinse and dry thoro L
FIars in pa and shde M 5 hot S

minutes, ¥ou be
assured they are perfectly mnm

Pound flour into steak, then brown
in fat in frying pan. Put in sliced onion
just before meat is dome. Place in cas-
serole, pour over sour cream, salt and
pepper. Bake 1 hour. A can of mush-
room soup may be used instead of sour
cream.

*

CHEESE FONDUE
Migs Jean Enight, Saakatoon

2 cups bread cubes, 1 cup grated
cheese, 2 cups miilk, 2 tablespoons but-
ter, 1 teaspoon salt, 1710 teaspoon
cayenne, 2 eggs.

Butter a baking dish, Arrange bread
cubes and cheese in layers, having bread
on top. Beat the eggs; add milk and
seasoning. Pour over the bread, add
melted butter, let stand 20 minutes.
Oven poach until firm.

*

CHOP SUEY
Abbot Homemakers' Club, Forward
2 cups cooked rice, 1 pound ground
beef, 1 large onion, 1 can tomaloes, )
teaspoon salt, pepper.
Mix. Bake 1 hour.

B

CHICKEN A LA KING

Mes, 0. Bell. Edmenton
3 tablespoons butter, 3 tablespoons
Co-op flour, % cup chicken stock, 134
cups rich milk, 2 cups cooked chicken,
diced, 2 I

2 egg yolks, salt and pepper.
Hlend butter and flour, add chicken
stock and milk. Stir constantly until
mixture miekqm.‘ Add chicken, I!‘{D.E'Il-

rooms, pped p and

Heat thoroughly. Pour some of the
mixture over beaten egg yolks. Add to
mixture and cook 2 minutes. Serve om
hot toast or waffles.

*

CHICKEN-IN-A-JIFFY PIE

1 bunch carrots, 6 small white pota-
toes, 1 1b. small white onions, 2 cups
chicken stock or consomme, 2-§ cups
cooked or canned boned chicken or tur-
key, % cup butter, 35 cup Un-ot {flour,
1 cup milk, 1 teaspoon salt, of
gepper, 2 tables) sherry, 4 slices
read toasted, 4 slices Swiss cheese.

Wash and peel carrots, potatoes and
onions; place in saucepan with chicken
stock or soup; cover tightly and simmer
for 1 hour or until vegetables are ten-
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COFFEE. e 15:@.92‘
COFFEE swve weon 1 s 92°
ICE CREAM i o pee. ﬂ.m
WAFERS craram, iec.1 s 29°
TOMATOES %5° 5 4. 81
JAM & 817

JAVEX %G 55°
TIDE G, Packack 8

Big Special
MONARCH CAKE MIXES
Golden Yellow 11b. pkg. 27c
White, 1 Lb. Pkg. ..27c
Brownie 1 lb. pkg. . 30c
Gingerbread 1 lb. pkg. 22c
Angel Food 13 oz. pkg. 45¢
Chocolate 1 1b. pkg. 27c

Fall and Winfer
DRY GOODS

ARE ARRIVING BAILY, AND WE WILL SOON
HAVE OUR COMPLETE STOCK ON DISPLAY.

Our Stocks Are Large, Variety Good, Quality
Excellent — And All Are At MailOrder Prices!

BUY AND SAVE AT YOUR CO.OP STORE

PHONE

CoOp Red Label Products

ARE THE FINEST PRODUCTS YOU CAN BUY
BUY CO.OP LABEL PRODUCTS WITH
CONFIDENCE — AT YOUR CO-OP STORE

McINTOSH APPLES

NOW IN STOCK — BUY THEM BY THE
HANDIPAK BOX.

Only $229

Eckville Co-Op. Association

LIMITED
"OWNED BY THE PEOPLE [T SERVES"
4

September 1957

sur Co-op Garden

Oranges

i Vaensa 4 Ui

“§1 a9

$2/79¢

1 Cabbage cuitims conts w1 Xy o5
§ ORIONS Cutrms soms Crnt s Ky 1 e

Eckville Co-0p
Association

June 1987

HERE IS THE FASHION STORY FOR EASTER |

oung

dogeeouny

MONTREAL

SELECTED EXCLUSIVELY FOR UsS BY

New Fashions

The Last Word is
Printed

In this collection of prin-

ted Rayon Crepes - you

l designs - Polka dots -
B Minotones - Bright
little chips of sharp
b olour and mellow-

Worn in

Hollywood
and

New York

will find the new floral

B er shades repeat-

NEW SMART $PRING FROCKS$
MAGNETIC IN STYLE AND VALUE

ing lush tones
f real flowers
inmelting

sombinations

SKIRTS !mperted Tweeds - plaids

& spencerwood materials
hand made button hole on waist band -
hems finished with silk binding, the sea-
son's leading shades. Sizes 14 to 20.

SELECTED EXCLUSIVELY FOR US BY

Jogeefoung

BUREAU Rrgd
MONTREAL

Gay Creations
for Spring!

Bright Spring
Crepes
Newest shade of rough 4

Crepes - Dresses fo

every daytime occa

sion - there is the

shirtwaist type-mor
softly tailored types
including high or

draped neckline -

some trimmed

with Novelty

Jewelry, size
14 - 44 in
each group

S

Select
Your Dress

Early

B LOU S ES Guaranteed washable

crepes, with all the
newest novelty tucking - fancy embroide-
rie menogramed ideas - Fussy tailored and
mannish styles. Sizes 14 to 44,




History: Cup of coffee cost
ust 25 cents in 1981

1980
® Co-op hires first personnel manager
® Sell-serve gas bar opens in Lacombe
1981
® Co-op celebrates 28 yoars in business and donates two
colour televislons to the hospltal
® Cup ol colfee at cafeteria goon up to 26 cents.
1182
@ All expenses were slashed where possible and depart-
ments not making money considered for closure.
® All managers took a 10 per cent rollback in salary and work

tem, and 1is replaced by Barry Manovich.

1960
® Plaza and Deer Park stores opened § a.m. to § p.m., Mundur
= Buturday, and Sundays, 10 a.m. to 8 p.m.
1691

® Home Center recelved ml;g;r;lh:n and new slorage
® Lacombe food opened Sundays,

1083
@ Bill Christensen, GM, retired after 40 years in the Co-op sys- |

® Home Centre opened on Sundays.
® Credit and debit cards accepted in all departments.
1984

# Plaza main floor was renovated.
® Co-op and Credit Union started a shuttle bus to pick up
seniors and bring them shopping.
1985
#Plaza hardware and cafeteria closed.
® Total annual sales reached %35 361,791,
1986

® Permanent garden centre gﬂ;ned at Home Centre,
1

® Home Centre upgraded at a cost of §1,000,000.

slx days a week
1983
® Plaza drygoods closed

® Lacombe drygoods closed and was replaced with a mini |

home centre.
1984

® Lawrence Henderson becomes president.

1986

® New computerized scanning cash register system is in-

salled at Plaea.
® Total annual snles were $18,360.377.
1686

® Electronie cash register system installed at Home Centre
® New scanning system Installed at Lacombe,
1087

® Plaga main Noor re mwnwltl :Il i cost of §350,000,

f
® A no-smoking aren was ﬁna{ﬂuwd In the cafeteria.
# Grand opening of enlarged Lacombe food store.

® Deer Park store opened in October, gas bar opened as well
® Addition of Canada Post sub offices in Pla

Park.

® President Lawrence Henderson retired from the Board afl-
ter serving 21 years, 15 as president. He is replaced by Larry

Volk.

2000
® Alberta Piling property and bullding is purchased and
added to the Home Centre.
®Total annual sales were $55,700,020,

aza and Deer

5
h
P 1998
® Deer Park renovated - addition added to front checkout
‘ area al a cost of 1.3 million

2001
@ New English Estates food store opened In Lacombe,

@ Garry Alexander, GM, retires after 38 years in the Co-op
syalom, Larry Parks wis hired as the new GM.

® Lacombe gas bar, convenience store and car wash opened.

® Deer Park Liguor store purchased.

8 Opened lquor store at En.ggaih Estates, Lacombe,

@ Foed mill elosed.
O Pliva redeveioped al @ nn;tl‘éi!l‘l&.? million,

® Co-op plans 10-lane gas bar, convenience store, car wash
afnd will lease liquor store space al Taylor Deive and 67th Btreel.
T T T I

Help sought in solving Lacombe holdup

This week Crime Stoppers is requesting the
public's assistance in solving a robbery with
violence in Lacombe.

At about B:55 p.m. Sept. 8, 1983, a female em-
ployee of the Lacombe Co-op counted daily
cash receipts in the food store area of the mall.
She departed the office enroute to the hard-
ware section of the Co-op Stores at the far
north end of the mall with the daily proceeds
concealed in a paper grocery bag.

As she approached the food bar in the centre
of the mall, she was attacked from behind by
two young males. The men grabbed the money
bag and ran down the west mall corridor into
an alley exit. The thieves got away with sev-
eral thousand dollars in cash.

= (.IlIMI' Ll
2 STOPPIERS

They are described as follows

No. 1 White, male about 22 vears old, 168 to
175 em tall (501 6. to 5 1 %) with a slim
butld and dark brown har He wore thick

brown-framed glasses and gauze tape over his
nose, a blue jean jacket, jeans and sneakers.

Noc 2 Whinte, male, about 20010 25 years old,
170 emotall (500 7o) and 72 kg (160 1hs). He
had hght blond shoulderdength kinky hair
parted an the nuddle, a hight moustache and
wore clothing simlar to the I1r*-1 suspect.

Crime Stoppers will pay $2.000 for informa-
tion leading to the arrest of the persons re-
sponstble for thas robbery I vou have infor-
mation, call Crimes Stoppers at 340-T1PS . 340-
S477 or taoll free LROO-922-TIPS. Callers do not
have to reveal ther identity

Crime Stoppers will also pay up to $2,000 for
mformation that leads to the arrest of persons
responsthle for any crime in Central Alherta
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RED DEER CO-OP BAKERY

AND FOOD FACILITIES
PLAZA SHOPPING CENTR

10
FRUIT %
BASKETS

GROCERY
HAMPERS

VALUE $15.00 EACH
GIVEN

« SERVING LACOMBE AND THE
' SURROUNDING AGRICULTURE

~ COMMUNITY

S

JOIN US FOR OUR GRAND RENOVATION CELEBRATION AT THE PLAZA

PLAZA CENTRE

— P 5118-47 Street
c 0 o B Baat
343-2667
LACOMBE CENTRE

& R e Drive
Red Deer
FE 5247-26 Streel
4711-60 Street Lacombe
762-6200

!;ﬂ Deer
341-5800
DEER PARK CENTRE DEER PARK GAS BAR

LACOMEE GAS BAR

Highway 2A Nortl 63 Dunlop Stri
Lacombe Red Deer eer
782-6288 341-5700 3424865

69 Dunlop Street
Red Dees




" Red Deer Co-op... - :

PlazaCentre ===== e e el
Same location since 1962
Variety of Co-op services

Marketplace Food Stere: Superior Fresh "7;‘“%
Departments, Fresh Bakery, - 7

In-Stere Smokehouse g “-‘ | Pasns
Pharmacy e - -

Canada Post Qutlet
Administrative Gfices Lacambe English Estates Shopping Centre
Opened 2001
Marketplace Faod Store with all Fresh
Departments including Flower Store
and Gifts.
Gas Bar with Convenience Store and
Touchless Car Wash

DeerPark = —=—==
Opened 1989
Food Store:
All Fresh Departments
fharmacy

Canada Past Outlet
Full-Service Gas Bar Home & Garden Centre
with Touchless Car Wash » Watch for the cpening of a Gas Bar with 1 ! Srantllaz
Ay o ! Conwenience Store and Teuchless Car Wash | Al ratertats ahed iitcs JEAEER
and propane needs 4 e for residential and commercial
construction and renavation.
---------------------- Year-round Garden Centre with gardeni

L " and "

ipplies ai

‘COOPERATIVE CONSUMER, SASKATOON, SASKATCHEW/

S . _




Co-op sets sales record

By RAY DJUFF
of The Advocate

Renovation of the down-
town Co-op store in late 1987
continues to pay big divi-
dends for Red Deer Co-op Ltd.

The new look drew custom-
ers and helped push sales for
the Co-op to a record high of
$23 million last year, a news-
letter to members states.

“Most of the increase is at-
tributed to increased member
support in the Plaza Centre,”
the newsletter says.

Overall, Co-op sales rose
$1.4 million or 6.6 per cent
over 1987 figures, with Plaza
Centre sales increasing “by a
hefty 22.5 per cent."

“If we compare the current
sales pace to the comparable
pre-renovation period, the
sales increase is over 50 per
cent!"” extolls the newletter to
the Co-op's 20,000 members.

The Plaza Centre sales are
the highlight of the year for
the Co-op, which on several
other fronts has been mar-
shalling its forces to offset
continuing lower sales.

In Lacombe, the Co-op
closed its hardware store and
cafeteria and expanded the
grocery store in a bid to sta-
bilize sales that last vear's re-
port said were “still far short
of that needed to cover the
fixed costs.”

Total sales for the Lacombe
Centre were down by $407,000
or 5.3 per cent, reflecting the
closure of the hardware and
cafeteria in September, the
newsletter says.

Also in Lacombe, the Co-op
dumped its money-losing gas
station, selling it in October to
Federated Co-operatives Ltd.,
the parent organization of the
Co-op movement.

Red Deer Co-op has also
taken action to boost sales at
its Home Improvement Cen-
tre on Riverside Drive, where
sales in 1988 were down
$238,000 or 5.5 per cent over
the previous year.

The Home Centre got a
major facelift over the winter

DOWNTOWN CO-OP SHOPPER ETHEL MARCINEK
.. . renovation has boosted store sales more than 20 per cent
Photo by LARRY RICKS

that increased the sales area
30 per cent and saw a com-
plete review of the mercha-
nidse carried.

“Current work is the first
phase of long term plans to be
carried out over the next few
years,” the newsletter says.

Despite the lower sales in
these areas, the Red Deer Co-
op nonetheless racked up net
savings of $947,000, down

slightly from the record
$986,000 set in 1987.

Some $480,000 was allocated
for patronage refunds in 1988,
up from $431,000 the previous
year.

Co-op members will get a
chance to here a full account
of the organization’s activities
at its 33rd annual meeting to
be held 8 p.m., April 19, at the
Lacombe Memorial Centre.




1944 Best in History
Of Lacombe Co-op

(Speelal to The Albertan) |

LACOMBE, kch, 4. Al 4 mecting |
of the Lacombe Co-opelrative Asso-
clation financial repory revealed an
inerease of do percent N buslless.
Last year wis the best In the Nbs-
tory of the co=-op, rdative, wiicll op-
erates the 99 station unagsr the
manacentent of R, VanHook

Oificors woere relurncd wd Lollows.
President, S, J. Henderson; vice-
presicent, John Henaerson, secrce
tary, Clarence Baucr; direclors, A.
R. Chiswell, Stan Switzer, Nels W.
Flewelling, W. S, Wriant, James
Aloxanader.
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CO-OPERATIVE GUILD

Far Ourselvss — Frosdom and growth
af eharactsr.

For Owr Children — A Mgher wocial
order, scomomic oppertusities and
securily.
the World — Peace amang mations
and & common goal — the welfars
of mankind.

€ — Co-operation, a way of life.
0 — Opportunity, equal to all.
O — Open membership.

P — Peace-by all nations living the Co-
operative way.

E — Each for all, and all for each.

R — Regardless of race, color or creed.

A — Allocation of savings based on pa-
tronage.

T — Tolerance among members (politics
and religion).

I — International Association.

O — Organized for service and savings,
not for profit.

N — No favoritism, fairness to all and
unlimited possibilities.

In sxcans of 40
" barter,
230 Ihm  of

syrup, 30 pall, ! collon,
15 giltors of chacolate milk
e imed,

o [N

o e

manager of your
o cantrs,
Jock Marris,

éw
I
.

——
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INMISFAIL CO-OP TOPS MILLION DOLLAR MARK
On Friday, January 7, 1970, the Innisfail Co-op
tepped the million dollar sales mark, which is an all
time high. This milestone came with still another three
weeks to go before finishing their yeor end. General
Manager, Abe Siemens, says that this achievment is all
the more spectaculor in that in 1962, the yeor thot re-

organization began, sales were $72,000. Since that
time the Innisfail Co=op has grown by leaps and bounds.

The abave pictures show some of the action of the mom=

ent, of topping the $1,000,000, soles. In the food
store, Mrs. Jim Layden is shown with her purchases by
which were given to her, ofter being congratulated by

the manager. In the Service center Mr, B. R. Kelly
was owarded his purchase by the Service Center manager

Dfnnis Carson, The formula for sucess, says Mr,

Siemens, is simple: "Get the people behind you,

People ore the precious commodily, realize that, then

jerve them with that in mind.*

scan



COo-0OP

Eckville
Co-op

N
|

Welcome
Daily Special

FULL ORDERS

Includes soup or juice,
bun and dessert

HALF ORDERS

Includes bun and dessert

Prices Postad Daily

Homemade Soup
& Sandwich Special
4,25

Breakfast

Bacon and Eggs ...... 4.00
Ham and Eggs ....... 4.00
Two Eggs and Toast ... 3.35

Toast and Jam ........ .85

Cafeteria

Burgers
(With Fries ............. LO5 &n)
Hamburger ........... 250
Double Hamburger .... 3.55
Cheeseburger ........ 280
Double Cheeseburger .. 4.15
Mushroom Burger ... .. 3.00
Chicken Burger ....... 3.00
Fish Burger .......... 3.00

Dinner Sandwiches

(Includes Fries and Coleslaw)

Open Denver ......... 4.30
Clubhouse ........... 6.20
HotBeef ............. 5.95
Hot Hamburger .. ..... 5.95
Fish and Chips ....... 595
Chicken Fingers ...... 6.15

Half Order ........ 4.60

'
Sandwiches

(With Fries ............. 105 &m)
Plain Cheese ......... 220
Friod|Ega) - .oz o2 -c - 2.40
Tomato and Lettuce .. .. 2.65
Grilled Cheese ....... 275
Cold Beef ............ 3.05
Cold Ham ........... 3.05
Salmon .............. 315
Fried Ham ........... 320
Closed Denver ........ 3.25
Bacon and Tomato .... 3.35
Ham and Cheese ..... 3.35
Clubhouse ........... 515

Short Orders
Homemade Soup ..... 145
Tossed Salad (and bun) .. .75
French Fries ......... 1.50

With Gravy ....... 175
Onion Rings ......... 175

Thank you for giving us the opportunity to serve you.
We hope you enjoy your time with us and if we can assist you
in any way, please feel free to let us know.

Have a Great Dayll

All Menu Prices include GS.T.

Beverages

Coffee ........
Tea .

Stash's Flavored Teas
Hot Chocolate ........
Milk wnite or Chocolate) smas . . .

tage ...

Soft Drinks Smatt

lage ..o

Milkshakes

Vanilla, Chocolate or Strawberry . . . -

Desserts

Fresh Baked Pie

(Fruit of CreBm) .+ o o v s v onssas

With lce Cream ....
=10 e A R e e 5 0 e ;
Muffins . ... .0k

lee Cream

Soft/Hard in a dish ....
Soft/Hard Cone ......

(Regular or Sugar Cones)

Sundaes ............
Banana Split ........
Eloghl s <ot

All Menu Prices inelude G.S.T.

to the Eckville Co-op Cafeteria

55
.55
.55

.80

.85
1.05
.80
1.00

240



Coffee Shop
Menu

Serving Eckville
District Since 1912

,‘
v of

Daily Special

Monday to Friday

Different Each Day
Includes Bun and Dessert
Full Order i iasisins si skt g apismsmenn
Half Order i s cvmw s 1o wanire wa &% dmvimmme s a sremmees # -

Homemade Soup and Sandwich Special

Everyday!!
$3.50
Sandwiches

Open Denver with Chipsand Coleslaw . . .. .............. 375
Closed Denvar.. . . .o« ccsiiiiioss s afmemems o smermes 2.75
Fried Ham or Baconand Tomato .. ............ e T
ErleaETaIaI: ooz 5 co s 5us 5 ids i oo ) ) = i SR ws 2.50
Hamand Cheese . .:::.:.........dssees wi 2.85
ColdiBFam . e 80 e s s e 50 i 2.35
Sh Il e e D o b ol S e A B e e R
GriledChease. . et eaie s P e st WL £ Tl 2.25
(207 o SRR o i . 2.00
T L] o i e e g P e o B 2.00
PUGINEH@ESE - - v = s = cmiare rsus sl oia v 858 Sioyana sassile s3a. eangeerensis an OO,
CIIBROUSE wzieie ote v raiss sis as1 0 6151 26 ) i 1 EX6 R 35 By 3.95

WHAFAES © v vvvsnn e os e s il EaEa a0 i s 4.65
Toast with Jam . . «75

Burgers

HambBUPGEr ... oot e voossosssiss = samidms s ovwngs 1,95
Double HambBurGer. . . . v vovacoconcnnoin omshma oamn 2.60
Hamburger Deluxe with French Fries ... ................ 2.95
Double Hamburger Deluxe with French Fries . ............ 3.60
CHEESEBUIGER.. . - Siava shesyaiin s Bha ot aie ali o s s aais Vot o SRATS I D
Double Cheeseburger. « « v« o vu e v aonnsna e iuias b 53 SHekERs 2.95
Cheeseburger Deluxe with French Fries . ................ 3.45
Double Cheeseburger Deluxe with French Fries. . . ... .. 3.95
MuUShroomMIBUNGET = ki e s aires 351 4, ngte s e Pere) fbeeges 2.65
Chicken Burger . . . 5313 s sual i 5 51 SUSHE 6 51 PereER e g s e T

GWIEATETIES! Gi/2%ais 6151105 sy abls mlars e ) s ) {2 OaFe] PR 33 3.95.,
J o 1 AT ] e e R PR 2.50

WHHRAIEHES -t it s s s Sk i 868 EASRSEER 8 B i 3.50
EOUDOGT: = - o, a5 i 5 a2 s o SR RO | LI 1.25
Cheesa Dag .- o i c: e s oy e RV N 3 1.50
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Mary Bardenhagen - working in the restaurant kitchen.

Co-op
Staff

> 2

Claude Caton, Mr. Caton, Red McAndrews, Bill Phelps

Oliver Stopson, Julian Sembrook - office workers, Jan. 23,
1957,

Ella Dahl - looking to see when next dance is.
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PAGE THIRTEEN

What is a Co-operative Wo-
en's Guild?—

An organization of women
| who are interested and active
in all phases of the Co-operative
Movement — producer, consumt-
lfer, financial and service, Gen-
[flerally speaking, their activities
‘are centred around the co-op-
‘atives in their own commun-
ty.

Who can be a member?

.+ Membership in a guild is open

Why do we have Guilds?
The main objectives are:
To broaden and develop un-

ell as a business. To empha-
ze that the teaching and prac-
tice of the co-operative way of

it is the direct responsibilily
of the mother to train the child-

seeking common ground and
understanding of the problems
and thinking of the women of
other. countries through the
channels of the International
Co-operative Womens Guild.
What do guilds do?

Guilds try to reach their ob-
jectives by study and action pro-
grams similiar to the following:
Study Topics—

History of 'Co-operative De-
velopment and Principles of co-
operation. Credit Union move-

The Co-op Ladies Guild

ment, Consumer protection and
Education, All types of Produc-
er, Consumer and Marketin g
Co-operative techniques, Con-
sumer problems related to the
Co-operative Movement (e.g.,
cost of interest).

Other organizations significant
to the Co-operative Movement,
(such as United Nations, Can-
adian Association of Consumers,
Better Business Bureau, etc.)

Correct procedure for con-
ducting meetings.

Supervising information tables
during special events.

Conducting sampling in the
store.

Sponsoring baking demonstra-
tions.

Assisting with consumer sur-

veys, organized by their retail -

Co-ops.

Many other activities* are

found useful in promoting Co-

operatives. For more informa-
Deer Co-

tion about the Red

op Women’s Guild contact any
of the members serving at the

information table during the of-
ficial opening. >

o

add another
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