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LOAVES, SCONES, PIKELETS, ETC,

BANANA LDAF

1 oea, Nutter, 3 oza. Sugar (white or brown), 1

T ors. Flour, 1 level tesspoon Sods dissolved in: 4
spoons Milk. § teaspoon Baking Powder, 2 mashed Dannas
: Crearn hirtter and sogur, add then bansnas then
- floor and baking powder. Last and milk. Bake 1§

| hoars In oven.
BERMALINE LOAF

; ItupWhulﬂluLI.tupﬂltﬁr.lt-lM“
; Soda, } cup Flour, 1 cup Milk, ANY Fruit
F' Mix all togetber, put in 3 baking powder Uina and

rleam for 1} hours,
| ORAN LOAF

' Il cup Flour. 1 cop San-Bran, 4 tablespoons Goldes
| Syrup, 1 ar 2 tablespoons Coconat (optional).

Mix together and add 1 level tesspoon Bndln
dipsaleed In 1 cup Milk. Add & good cop of Fruit
and Nute. Nake in not too hot oven for ) fnw

NMROWN LOAF

Boll together for 6 minotea: 1 Ibh Sullanas or Dates
—or sume of both, 2 cups Water, 2 cups Sugar, 2 caa. Butter

Methol—When cold add 3 level cups Flour, 1 tesspoan
Mized Bplee, | large dessertspoon Soda. mized Intoe Lhe
lquid. Bake 1§ hours

NIROWN FRUIT LOAF
:mmm.ﬂtm

ait. | cap Sogar, 1 heaped Leaspoon tt
&nnn cup Ear,
spoon G Mace Hnmq.lhmmm
Boltanas ar Eunmhftf..mlnl:-uﬂhd ina

botl Water.
Sift dry mix in treacls In the
eentre and mix with the butter and & stlff dough.

Fut in gressed loaf tin, and bake in stesdy oven for about
1 hour, Spread with builer,

2 Bu
”m.:-h-q.lu tter, 1 breakfast cup Floar,

Mix to a stilf water t thinly,
ext in squares 41 bnke In sioderate oven
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CHEESE MUFFS
Floner, Cheese igraied), 2§ lLeaspooms
lll.l: % 'l!I “Thu:m]. enough Milk o maks &
light

CHEESE SCONES

braskiae Flour, 2 ralsed teaspoons [aking
I‘ﬂ:r.itu-ltm t, pinch Cayenne Pepper, 4-6 table-
spocns grated Cheese, about 1 breakfast cop Milk.
Sift dry ingredients, add cheese aod mix to a light
dough wilh sullc Turn oo to o foared board, knead, roll
oat, and cat, place on & cold tray, Halke 10 minutes, 450 F

CINNAMON TEA CAKES

Butter, and } cup Sugar,
o, L B B, e
Powder, | cup Milk Put in molfln tins and sprinkle wilh 1

teaspoon Clnnamon, 1 teaspoon Sugar, and 1 teaspoon eocn-

nut mized together
DATE LOAF
Bugar,
Bring to boil | cup Dates, 1 oo llullﬁ;dir EIHILH
1 enbd Ihl.lﬂ. Lat ecol Sur in t:.*" At IHMh 3
Chopped Nuta r 1 bour
DATE SCONES
treakfast Flour, 2 raised Baking
Mdln.tmﬂll.lduﬂmnﬂnm,l ar 2 table-




)
Floar, Cocomny
M, Batter, § cup Sagur, | cup . 1 cup
' le “_.IB:" tebepped), 1 teaspoon Baking Powder, 1 4,

spocn Cocsa. | leaspoon Ve

Peeam bmtler afd SFar pdd sifted In
preemat and walnats, and Tasily the vanilla “h" hﬁ
14 greased trar  Moderate oven

fearpoon OtE of e

COCONUT DISCUTTS
v e Putter., | rop Surar. pinch Balt, 1 Egp. 2 &

Foeomut. 1 teaspoon Flor | leespoon Naking Powder,
Cream butter amd sopar, add egw. then Ingrred|
Put In teaspen lats on well preased Tray. 16 "‘-TFI.II.

minutes Remove Immedlately from slide

COCONTT KISSES

| I Butier, | cop Capar, § cuop Cooonat, 2 hhh’j."
ot Water. 1 sup Floar 1 teaapsan Cake Powdsr sy

Me't botter aith hot water, add dry lnrruﬂm.
fria balle ard Gaften with fork, hake 16 minotes : ol
#rale oppn Jaln tersiher arith botier ‘I-ﬂﬂ" w hen HH. -
CNOFFEE NISCUITS

4 om Putter, | teaspoon Vanills Essence, 4 ozs Spgar

! temsporn Coffee Essence, § ozz. T
Raking Powder, pineh of Salt, our. 1 small l““m

Roll roand. Press with fork. Cook in moderate ven
CHEAM RIECTITTS

{ ™ Dotter, | Ih 8
{ream 1 !':_a_i:,_-.-,n nulﬂﬂ"umh nﬂlhh 2 mm.

Cream bulter and en CTEAm then
ingrediemts Rol] into bulls n:l:d ;E;Ihn with ﬁ o

Heat topetber sigar, butter and

add to wifted flo When melted
litthe. Modarate ::l;."ll'-. Rall Inte mﬂ b.n.' and ‘pewm 8
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JOY BISCUITS

§ ors. Floar, 4 oza. Bugar, 4 o Hutter, 1 "ﬂm
Colfes Emence, pinch Salt, Vanilla, 1 teaspoon Ing
Mix ssual melhod. Place on cold oven tray. P'ut srmall
piece of chocolate on top of each bucuil after flattening
with fork. Pul in oven al about 280 and tora off. Loave

about 2 honrs.
MINIMAL RISCTITA

3 cups Floor, 1 cup Buoller (6 cma), 1 cup Sugar, 1
teaspoon Baking Boda, Vanilla. | cup M Nk

Rab tutter |2 foar Daoil milk and sogar logether Add

soda. Leave to cool Add vanilla Add to floar

Raoll very thin then col out arul bake In medlum-hot oven

approx. 10-156 minutes

ORANGE NMIECUTTS

4 oss. Dutter, 3 cea. Sugar, 1 Egx, 1 dessertspoom
graied Orange Rind 6 ozxs Flour, £ caa. Carnflour, 1 lea-

spoon Baking Mewder.
Jein togeiher wilth orange butlter leing.

SHORTHREAD
# oza Dutter, 12 ozs. Floar, 6 cza. Rrown Sugar

Cream butter and sugar Add flour and work In Rall
oot or form into roll Cut blecoits and plase on cold Lray

200, § hoar.
SHORTIREAD
} b Butter, } breakfast cup Castor Bugar, § break-
fast cap Cornfloar, 2 breakfast cop Flour, | teaspoon Ealt.
= Cream balter and su well, add sified flowr, cormfloor

sall. Knead well, out falrly thick (§ to § inch),
pleces, prick with fork., Bake in & slow cven or
tin, prick and cut into squares.

SBULTANA BISCUITS
Melt in : & b. Butter, | . Brown Sugar,
1 desssrtapoon HMMHHLIW
and then add: § b r,

o A
_ Sods. Raoll In and flatten and cook
MMmhum

cut into
presa into a

-
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DRITTLES

Cream buiter amd sOEAr
anermpt and waleota gral lasily the vanlla
{easpoon Jots on celd greased tray Moderate oven.

COCONTT MSRCTTTR
1 o Mutter. } cup Suger, pinch Salt, 1 Egy, 2
Cognmut, T LEmspondy Flour. | teaspoon Raking l"'ﬂ-'(igr e
~rearm hutter and supar, add egw then Ingreed
Pul In teaspoon lots o well preased tray, 10 :;:I“ﬁ
mingtes  Temare jmmediately from slide

COCONTT KIRSES
| b Rutter, } cup Sngar. § cup Coeonut, P
bt Water, 1 cup Flonr i TI‘M['Z“HPMF Fﬂ's';.lﬂ
el butler with hol waler, gdd dry Ingred m-
intn balls aned Malten =ith fork, 'Lm.hllI 16 r:!rlullﬂ in Ral
grale nven  Jaln tegether with hutter lelng when eold e
MFFFE NI=CTTTS

§ oz Notier, | teapson Vanilla Essenes, 4 fur
! teasponn CofTer Basence, § Flour, m.nﬂllm_r
Eaking Powder, pinch -lfi*.-"nn,n“ o1

Eoll roumdd. Proms with fork. Cook in moderate oven
CHEEAM RISCTIITR

} Ih Muotter, | b 8
Cream, 1 {enpeon Rak |ﬂfu;ul i L"'J'-. Flour, 2 tlhhm'm.

Cream butler and reAm
Inpretienta Hafl inta i!qn!;.tnr:;& E.Id::ji.l:ln with .ﬂ:’hm“ s
CINGER NUTS

{ cop Rotter, § cup 8
Flocr, | teaspoon Bak “sm,m' iimuupmrmmam Itﬂwm
add :1"' together sugar, bulter and - When mﬂtd'
ifted Rour ste Hanlntntmmrﬁihlnlml

litthe. Moderate oven. 18 m

JOY BISCUITS
6 oma. Flour, 4 oza Suogar, 4 o nuttn.llm
Mﬂﬁ.ﬂﬂp&ﬂ:hﬂdL'—'mm..llunmn

Powder

Mix osual meihod. Place on cold oven tray. Put smal
piece of chocolate on 1op of esch blsealt after Aattening
with fork. Pal in oven at agboat 280 and tam off. Leave

aboul 2 hours
MINIMAL BISCUITS

3 cups Flour, 1 cup Butler iﬂml.lrﬂnﬂuw11
teaspoon Haking Soda ‘anilla, § cup Milk
Rub botier in flour. Doil milk and sugar together. Add

baking scda Leave to cocol Add vanilla. Add to flomr
thin then cut cut and bake in medium-hot oven

approx. 10-16 minote.

ORANGE DBISCUITS
4 oza. Ruiier, 3 oxa Bugwr, | Egg. 1 desserispoan
mmmmd,am.rw. 2 ozs. Cornflour, 1 lea-

poon
Join together with orsnge butier Icing,

SHORTBREAD
A exa Totier, 12 cza. Flour, 8 oza. lirown Sogar,

Cream butier and sugFar Add flour snd work in  Roll
gut or form lata roll. Cut biscylts and place oo cold tray

ang, | hour
SHORTINEAD

j Ib. Botter, } breakfast cup Castor Sugar, | break-
fast cup Cornflour, 2 breakfast cup Flour, } teaspoon Salt

Cream butter and tr:ﬁl.rtﬂl.lddiﬂhd flour, cornfloar
Enead well, out fairly thick (} to § inch),

cut into pleces, prick with fork, Make in a slow ovea or
press into a tin, prick and cut inlo squares.

BULTANA HISCUITS

Melt in jb. Butter, § 'b, Brown Sugar,
EE‘ 1 tablespoon

v and then add: § h:'

Soda. Rall in balls and flatten
LBTF tor 10 to 15 minutes. 2" RIS sk






