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Stuffed Baked 
Potatoes 
Recipe No. 9 

Select uniform medium 

= 

~ sized, smooth skinned pota-

toes. Scrub well. Bake till §===­
soft in hot oven. Break 
potato in two. Remove with 

spoon all inside. Mash g====­thoroughly and season with 
salt and pepper, small piece 
of butter to each potato, 

Chateau Cheese. Mix all g==­
together. Re-fill shells. 

Return to hot oven till 
surface of potato is brown. 

Chateau Cheese Co. 
Limited 

OTTAWA - CANADA 

• 
Recipe Pret:tared and Tested by 

The Home Seroice Department of 
The Ottawa Electric Co. 

The Ottawa Gas Co. 

Baked Cheese 
Sandwich 

Recipe No. 8 

Cut 4 slices of white or 
brown bread 1/4 in. thick. 
Spread with butter, and 
cover with slices of Chateau 
Cheese. Sprinkle with salt, 
and pepper, and cover with 
another slice. Press well 
together. Cut in fingers or 
squares. Place in buttered 
baking dish. Beat together 
1 c. milk, I egg, 1 ts. mustard, 
1 ts. salt, few grains pepper. 
Pour over bread in baking­
dish. Bake in 275° oven 
20 min. Garnish with pars­
ley. Serve at once. 

Chateau Cheese Co. 
Limited 

OTTAWA CANADA 

• 
Recipe Prepared and Tested by 

The Home Seroice Department of 
The Ottawa Electric Co. 

The Ottawa Gas Co. 

llllllllllll u 111111111111 [] 111111111111 tlllllll-

~lml•~~=:·::l ;~~=m ~ 
;::; 

enRamekin ~ 

;::; 
~ " 2 cup• coolted rice · 

~ 2 tbsp. chopped pimento 

.. 
i 
;::; 

2 tb:sp. chopped green pepper 
Chateau Chee:se cul in cubu 
Buttered crumbs Salt 

Mix rice, pepper, pimento and 
Chateau Cheese together. ~urn 
into buttered baking dish. Spnn~e 
with buttered crumbs. Bake ID 

hot oven till hot throuahout. 

Garnish with parsley. Serve hot. 

Pimento Chateau Cheese may be 
used, and the chopped pimento 

omitted. 

Chateau Cheese Co. 
Limited 

OTTAWA - CANADA 

• 
Recipe Prepared and Tested by 

The Home Seroice Department of 
The Ottawa Electric Co. 

The Ottawa Gas Co. 

= 

= 
TASTY 

SANDWICHES ~ 
GREEN PEPPER = 

Chateau Cheese mashed. Mix with = 
chopped green pepper. .. 

NUT ... 
Chateau Cheese. Chopped nut _ 
meats-walnut, pecan or peanut. 

TOASTED 
Make Chateau Cheese sandwiches ;::; 
with either white or dark bread. 
Tout on both sides. Serve hot. 

PICKLE 
Chateau Cheese. Chopped sweet ;::; 

pickle. FRUIT § 
Chateau Cheese. Chopped dried 
fruit-dates, raisins, figs, or steam-
ed prunes. 

CATSUP ... 
Grated Chateau Cheese, chopped =-..,.= 
peanuts, tomato catsup to moisten. 

JELLY = 
Chateau Cheese, grape or currant 

jelly. GINGER C 
Mash Chateau Cheese 
served ginger. 

Chateau Cheese Co. 
Limited 





\ 

' -

1 ) 

'
/ / , y 





HOW TO MAKE JUNKET 
FIRST STEP 

Put 1 Junket Tablet and 
a tablespoon cold water in a 
cup. Crush and dissolve 
thoroughly. Get individual 
dessert glasses ready. 

SECOND STEP 
To 1 pint fresh milk (do not 

use condensed or evaporated) 
add 3tablespoonssugar,andU 
teaspoon vanilla, or any other 
flavorto taste. If desired, add 
a few drops of Junket Brand 
Food Color. Warm slowly to 
lukewarm (110" F.) NOT 
HOT. Remove from stove. 

THIRD STEP 
Add dissolved Junket Tab­

let to lukewarm milk and stir 
quickly for a few seconds only. 

FOURTH STEP 
Pour at once into dessert 

glasses and let stand in a 
warm room undisturbed until 
firm-about 10 minutes. When 
set, remove to a cold place or 
the refrigerator. Serve, when 
chilled, in the same glasses. 

VANILLA JUNKET ICE CREAM 
Dissolve 2 Junket Tablets in 1 tablespoon cold water. Take 

1 quart of milk. Warm slightly. Stir into it 1 heaping cup of 
sugar and 1 tablespoon of vanilla. Any other flavoring may 
be. substituted according to taste. Add the dissolved tablets. 
Sttr well a few seconds and pour into the freezer can. Let 
stand undisturbed in a warm room until firm-about 20 min­
ut~s. Then pack around with ice and salt and freeze to a 
thtck mush. Add Y, pint cream, whipped, if convenient and 
finish freezing rapidly. ' 

CARAMEL JUNKET 
1 Junket Tablet 31 cup sugar 
1 tablespoon cold water X cup boiling water 
1 pint milk U teaspoon vanilla 

. Crush Junket Tablet and dissolve in cold water. Put sugar 
m a small saucepan and heat, stirring constantly, until melted 
at:d golden brown. Add water and dissolve sugar in it. Add 
milk to caramel syrup and warm until lukewarm-not hot. 
Remove from stove. Add dissolved Tablet and vanilla and 
turn at once into individual dessert glasses. Let stand in a 
war~ room until firm; then chill before serving. Add a 
to~pmg of marshmallows cut in pieces and mixed with 
whipped cream. 



MAKING COTTAGE CHEESE 

Any small amount of skim milk may be used for this, 

with a tablespoonful or more of good sour milk 

To 1 gallon, or less, of sweet skim milk, add ~ of a cup of 

clean sour milk and stir as it is putin. Raise the temperature 

in hot water to 75° F. (barely lukewarm). Remove from heat 

and place where it is to remain until set. Add X of a Junket 

Tablet thoroughly dissolved in 1 tablespoonful cold water; 

stir while adding. Cover with cloth and leave from 12 to 

16 hours in even temperature, about 75° F. (kitchen 

warmth). There should be a slight whey on top, and when 

poured out the curd should cleave sharply. 

Drain through cotton cloth firmer than cheesecloth. 

When whey has been drained out, work 1 or 2 teaspoonfuls 

salt into the chee.,e, according to taste. 1Y, to 2 pounds of 

cheese should be obtained from a gallon of milk. 

Cottage cheese is one of the best foods we have. It is so 

rich in protein that it can replace meat to some extent; it also 

supplies minerals and vitamins essential to health. 

Send for FREE trial package 
Junket Powder 

Sweetened and flavored. Even easier and 
quicker than Junket Tablets. Makes dainty 
colorful desserts that attract the eye and 
stimulate the appetite. Six tempting flavors: 

Vanilla Chocolate Lemon 

Orange Raspberry Coffee 

Mail this page for your FREE trial package 
to: 

THE JUNKET FOLKS 
Toronto, Ont. 

Pkas" se"d me 
FREE trial packaJe Junket Powder 

and Junket Recipe Book. 

Name ...................................................................... .. ................ . 

Address ............................................................ ....... .... .............. . 

City ............................................ Province ................................. . 

My Grocer .................................................................................. . 



POUR FAIRE DU JUNKET 
PREMIEREMENT 

Mettez 1 corn prime Junket et 
1 cuillen~e a the d'eau froide 
clans une tasse. Ecrasez et 
faites dissoudre. Preparez les 
verres a dessert . 

DEUXIEMEMENT 
A 1 chopine de lait frais (n'em• 

ployez ni lait condense ni lait evapore) 
ajoutez 3 cuillerees a soupe de sucre 
et 1~ cuilleree de vanille, ou tout 
autre essence de votre choix. Si vous 
le voulez, ajoutez quelques gouttes de 
Junket Brand Food Colour. Mettez; a 
feu lent jusqu'a tiede (110 F.) PAS 
CHAUD. Retirez du feu . 

TROISIEMEMENT 
Ajoutez au lait ti2de le comprime 

Junket dissout et metangez vivement 
quelques secondes seulement. 

QUATRIEMEMENT 
Verse.z aussitot dans les verres a 

dessert et laissez; reposer sans y 

toucher clans une chambre cbaude 
jusqu'i ce qu'il soit ferme-environ 
10 minutes . Apres la prise, mettez 
au froid ou clans un refrigerateur. 
Servez froid clans les m~mes verres. 

CREME A LA GLACE JUNKET A LA V ANILLE 

Faites dissoudre 2 comprimes Junket dans l cuilleree a soupe d'eau 

froide . Faites chautfer legerement 1 pinte de lait et faites·y dissoudre 

1 tasse comble de sucre et 1 cuilleree a the de vanille ou tout autre essence 

de votre choix. Ajoutez les comprimes dissouts. Melangez bien quelques 

secondes et versez clans la sorbetiere. Laissez reposer dans une piece 

chaude jusqu'a ce qu'il soit ferme--environ 20 minutes. Entourez alors 

de glace et de sel et faites congeler jusqu'a consistance d'une bouillie 

epaisse. Ajoute:~: ~ chopine de creme, fouetree si vous le desirez, et 

completez la refrigeration. 

CARAMEL JUNKET 

1 comprime Junket 31 tasse de sucre 

1 cuilleree a soupe d'eau froide ;.{ tasse d'eau bouillante 

1 chopine de lait ~ cuilleree a the vanille 

Ecrasez le comprime Junket et faites dissoudre clans I 'eau froide. 

Placez le sucre dans une petite casserole sur le feu et agitez constamment 

jusqu'a ce qu'il soit fondu et d'un brun dore . Ajoutez; l'eau et faites•y 

dissoudre le sucre. Ajoutez le lait au sirop caramelise et mettez a feu 

lent jusqu'a tiede-pas chaud. Retirez du feu. AJoutez le comprime 

dissout et la vanille et versez aussitOt dans les verres a dessert. Laissez 

reposer dans une piece cb~ude jusqu 'ace qu 'il soit ferme; faites congeler 

et puis serve:~: . Ornez de guimauve hachee me!angee a de la creme 

fouettee. 



POUR FA IRE DU FROMAGE COTTAGE 

N'importe quelle petite quantite de lait ecreme peut servir a ceci, 
avec une cuilleree a soupe de bon lait sur. 

A 1 gallon, ou mains, de lait frais ecreme, ajoutez ~ de tasse de bon 
I ait sur et remuez en !'y ajoutant. Elevez la tem~rature clans de !'eau 
chaude a 75° F. (a peine tiede). Retirez du feu et laissez reposer jusqu'a 
ce qu'il soit ferme. Ajoutez le K d'un comprime Junket bien dissout 
dans 1 cuilleree a soupe d'eau froide, remuez en l'y ajoutant. Recouvrez 
d'un linge et laissez reposer de 12 a 16 heures a une temperature uniforme, 
environ 75° F. (temperature de cuisine). 11 devrait se trouver du petit 
lait sur le dessus et le la it caille devrait b1en se tenir lorsqu 'il est retire 
du recipient. 

Egouttez clans un linge de coton plus epais qu'un coton a fromage. 
Lorsqu 'il ne reste plus de petit lait, a)outez 1 ou 2 cuillerees a the de se! 
et melangez parfaitement. Un gallon de lait donne 1~ a 2 livres de 
fromage. 

Le fromage cottage est l'un des aliments les plus pre..:ieux. Il est 
tellement riche en proteine qu'il remplace avantageusement la viande; 
il fournit en plus les mineraux et les vitamines.essentiels a h sante. Make Appetites Grow in a Natural, 

Healthy Way! 



OLD-FASHIONED 
JELLY ROLL 

%, cup sifted Swans Down 
Cake Flour. 

%, teaspoon baking powder. 
1,4, teaspoon salt. 
4 eggs. 

%, cup sugar. 
1 teaspoon vanilla. 
1 cup jelly (any flavor). 

Sift flour once; measure. 
Combine baking powder, salt, 
and eggs in bowl. Place over 
smaller bowl of hot water and beat with 
rotary egg beater, adding sugar gradually 
until mixture becomes thick and light-color­
ed. Remove bowl from hot water. Fold in 
flour and vanilla. Turn into greased pan, 15 
x 10 inches, lined with greased paper, anrl 
bake in hot oven ( 400°F.) 13 minutes. 
Quickly cut off crisp edges of cake. Turn 
from pan at once onto cloth covered with 
powdered sugar. Remove paper. Spread 
with jelly, spreading almost to edge. Roll 
quickly. ¥lrap in cloth and cool on rack. 

JELLY 
Strawberry, Loganberry, 
Red Raspberry, Blackberry 

4 cups (2 lbs.) juice. 
772 cups (31,4 lbs.) sugar. 

1 bottle Certo. 

To prepare juice, crush 
thoroughly or grind about 
3 quarts fully ripe berries. 
Place in jelly cloth or bag 
and squeeze out juice. 

Measure sugar and juice 
into large saucepan and mix. Bring to a 
boil over hottest fire and at once add Certo, 
stirring constantly. Then bring to a full 
rolling boil and boil hard~ minute. Remove 
from fire, skim, pour quickly. Paraffin and 
cover as directed. Makes about 11 glasses 
(6 fluid ounces each). 

Under the label of each Certo bottle is a book­
let containing 75 tested Jam and Jelly Recipes. 

~ ·· SWANS DOWN 
ANGEL FOOD 

1 cup sifted Swans Down 
Cake Flour. 

1-~•cup (8 to 10) egg whites. 
1,4 teaspoon salt. 
1 teaspoon cream of tartar. 

11,4 cups sifted granulated 
sugar. 

%, teaspoon vanilla. 
1,4 teaspoon almond extract. 

Sift flour once, measure and 
sift four more times. Beat 
egg whites and salt with flat 
wire whisk. When foamy, add cream of tar­
tar, and continue beating until eggs are stiff 
enough to hold up in peaks, but not dry. 
Fold in sugar carefully, 2 tablespoons at a 
time, until all is used. Fold in flavoring. 
Then sift small amount of flour over mix­
ture and fold in carefully; continue until all 
is used. Pour batter into ungreased angel 
food pan and bake in slow oven. Begin at 
275°F. After 30 minutes increase heat slight­
ly (325°F.); bake 30 minutes more. Remove 
from oven; invert pan 1 hour. 



COCONUT CRESTED 
ANGEL FOOD 

Use recipe for Swans 
Down Angel Food. Pour 
batter into ungreased angel 
food pan. Sprinkle with 0 
cup Baker's Coconut, Pre­
mium Shred. Bake in slow 
oven at least 1 hour. Begin 
at 275 °F. and after 30 min­
utes increase heat slightly 
(325°F.) and bake 30 min­
utes longer. 

CHERRY ANGEL FOOD 
Use recipe for Swans Down Angel Food. 

Pour about Ya of cake batter into ungreased 
angel food pan. Sprinkle 7.4 cup finely 
chopped maraschino cherries over it, add 
another 1h batter, then 14 cup cherries, and 
remaining batter. Run knife through to bot­
tom of pan to mix cheries evenly through­
out. Bake in slow oven at least 1 hour. 
Begin at 275°F. and after 30 minutes in­
crease heat slightly (325°F.) and bake 30 
minutes. 
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SEND THIS COUPON AND 1 Oc FOR 
YOUR COPY OF 

LA TEST CAKE SECRETS 
TJ-US BOOK IS FULLY ILLUSTRATED IN 
COLORS THROUGHOUT. CONTAINS 
SCORES OF FASCINATING RECIPES FOR 
CAKES, PIES, MUFFINS, COOKIES, ETC. 
ALSO CONTAINS HELPFUL COOKING 
INFORMATION THAT EVERY HOUSE-

WIFE SHOULD HAVE. 

GENERAL FOODS LIMITED, 
Cobourg, Ontario. 

Enclosed is 10c in stamps or coin. Please 
send me "Latest Cake Secrets." 

NAME ...................................... ...... ................... . 

ADDRESS ................ .. ... . , ............. ...... ................ . 

City Prov. 
SD. 59A PRINTED IN CANADA 



ECONOMICAL GOLD 
CAKE 

A Butter Calce Which Uses Ess Yollcs Only 
Cuts Well-Stays Moist 

Make lt To-Day. Complete Directions Inside. 

ECONOMICAL GOLD CAKE 
(Illustrated on Cover of this Leaflet) 

2 cups sifted Swans Down Cake Flour. 
2 teaspoons baking powder. 

% cup butter or other shortening. 
1 cup sugar. 
3 egg yolks, beaten until thick and lemon­

colored. 
%, cup milk. 
1 teaspoon vanilla or 1h teaspoon orange 

extract. 

Sift flour once, measure, add baking pow­
der, and sift together three times. Cream 
butter thoroughly, add sugar gradually and 
cream together until light and fluffy. Add 
egg yolks and beat well; then flour, altern­
ately with milk, a small amount at a time. 
Beat after each addition until smooth. Add 
flavoring. Beat well. Bake in a greased 
pan, 8 x 8 x 2 inches, in moderate oven 
(350°F.) 50 minutes, or until done. Spread 
Luscious Lemon Frosting over cake. Double 
recipe for two square layers. 



LUSCIOUS 
LEMON 
FROSTING 

1 tablespoon grated orange rind. 
3 tablespoons butter. 
3 cups sifted confectioners' sugar. 
2 tablespoons lemon juice. 
1 tablespoon water. 

Dash of salt. 

Add orange rind to butter; cream well. 
Add part of sugar gradually, blending after 
each addition. Combine lemon juice and 
water; add to creamed mixture, alternately 
with remaining sugar, until of right con­
sistency to spread. Beat after each addition 
until smooth. Add salt. Makes enough frost­
ing to cover tops and sides of two 9-inch 
layers, or top and sides of 8 x 8 x 2·inch 
cake (generously), or about 3 dozen cup 
cakes. 

(SEE ADDITIONAL RECIPES ON YOUR 
PACKAGE OF SWANS DOWN CAKE FLOUR). 

MUFFINS 

You can make 
from this recipe: 

Fruit Muffins 

Nut Muffins 

Jelly Muffins 

BASIC RECIPE 

2 teaspoons baking powder. 
2 cups sifted Sw<tns Down Cake Flour. 
4 tablespoons melted butter or other shortening. 
2 tablespoons sugar. lh teaspoon salt. 
1 egg, well beaten. %, cup milk. 

Sift flour once, measure, add baking pow­
der, sugar, and salt and sift again. Combine 
egg, milk, and shortening. Add to flour, 
beating only enough to dampen all flour. Do 
not attempt to beat the mixture until smooth, 

but as soon as all flour is moistened, turn 
into greased muffin pans. Bake in hot oven 
( 425°F.) 25 minutes, or until done. Makes 12 
muffins. Muffin pans of different materials 
are suitable. Cast iron pans give an unusual­
ly even crust. They should first be heated 
and greased so the baking of the muffin mix­
ture may not be retarded by the slow heat­
ing of the iron pans. 

VARIATIONS OF PLAIN MUFFINS 
Currant Muffins. Use recipe for Muffins, 

adding ~ cup currants, washed and dried, to 
flour mixture. 

Date Muffins. Use recipe for Muffins, add­
ing % cup dates, seeded and finely cut, to 
flour mixture. 

Apricot Muffins. Use recipe for Muffins, 
adding lh cup dried apricots, washed, dried, 
and cut, to flour mixture. 

Nut Muffins. Use recipe for Muffins, add­
in 1h cup nut meats, coarsely broken, to flour 
mixture. 

Surprise Muffins. Use recipe for Muffins. 
Drop a scant teaspoon of currant jelly on 
each muffin before baking. 
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 m
ay

 I
 s

ec
ur

e 
a 

sl
ig

ht
ly

 s
ti

ff
er

, 
m

or
e 

qu
ic

kl
y 

se
tt

in
g 

je
ll

y?
" 

A
. 

U
se

 ~
c
u
p
 le

ss
 p

re
pa

re
d 

ju
ic

e 
th

an
 t

he
 re

ci
pe

 c
al

ls
 

fo
r.

 
D

o 
no

t 
va

ry
 f

ro
m

 o
th

er
 d

ir
ec

ti
on

s.
 

3
0

 



10
. 

Q
. 

"H
o

w
 m

ay
 I

 s
of

te
n 

th
e 

te
xt

ur
e 

of
 a

 j
am

?"
 

A
. 

S
im

pl
y 

cr
us

h 
t:Q

e 
ja

m
 w

it
h 

a 
kn

if
e 

or
 f

or
k 

be
fo

re
 

se
rv

in
g.

 

A
B

O
U

T
 1

1
F

L
O

A
T

IN
G

 
F

R
U

IT
" 

IN
 J

A
M

S
 

11
. 

Q
. 

"H
o

w
 m

ay
 f

lo
at

in
g 

of
 f

ru
it

 b
e-

le
ss

en
ed

?"
 

A
. 

T
he

se
 p

os
si

bl
e 

w
ay

s:
 a

) 
cr

us
hi

ng
 f

ru
it

 t
ho

ro
ug

hl
y:

 
b)

 h
av

in
g 

fu
ll

 r
ol

li
ng

 b
oi

l 
fo

r 
le

ng
th

 o
f 

ti
m

e 
sp

ec
i­

fi
ed

 i
n 

re
ci

pe
; 

c)
 c

oo
lin

g 
an

d
 s

ti
rr

in
g 

as
 d

ir
ec

te
d 

in
 

re
ci

pe
; 

d)
 u

si
ng

 ~
ul
ly
 r

ip
e 

fr
ui

t.
 

A
B

O
U

T
 

C
H

A
N

G
E

S
 

D
U

R
IN

G
 S

TO
R

A
G

E
 

12
. 

Q
. 

"W
h

at
 c

au
se

s 
so

ur
in

g?
" 

A
. 

G
ro

w
th

 o
f 

ye
as

t 
an

d 
m

ol
d 

pl
an

ts
. 

T
o

 p
re

ve
nt

, b
e 

su
re

 t
o:

 a
) 

ti
m

e 
th

e 
bo

il 
ex

ac
tl

y,
 b

eg
in

ni
ng

 w
he

n 
m

ix
tu

re
 r

ea
ch

es
 fu

ll
 r

ol
li

ng
 b

oi
l;

 b
) 

us
e 

su
ff

ic
ie

nt
ly

 
la

rg
e 

ke
tt

le
 t

o 
al

lo
w

 f
u

ll
 r

ol
li
1~
g 

bo
il 

ov
er

 h
ot

te
st

 
fi

re
; c

) 
us

e 
on

ly
 c

le
an

 g
la

ss
es

 a
n

d
 c

ov
er

s;
 d

) 
pr

ot
ec

t 
ho

t 
su

rf
ac

e 
of

 p
ou

re
d 

je
ll

y 
o

r 
ja

m
 b

y 
pa

ra
ff

in
in

g 
a
t 

on
ce

; 
e)

 a
vo

id
 u

si
ng

 o
ld

 p
ar

af
fi

n,
 c

on
ta

m
in

at
ed

 
w

it
h 

ye
as

t 
an

d 
m

ol
d;

 f
) 

av
oi

d 
st

or
in

g 
un

co
ve

re
d 

gl
as

se
s 

in
 d

am
p 

or
 w

ar
m

 p
la

ce
. 

--
~ 

13
. 

Q
, 

"W
il

l 
th

e 
se

pa
ra

ti
on

 o
f 

sy
ru

p 
ha

rm
 ·m

y
 j
am

s~
an

c.
 

je
ll

ie
s?

" 
· 

A
. 

N
o,

 u
nl

es
s 

ye
as

t a
nd

 m
ol

d 
st

ar
t g

ro
w

in
g 

on
 it

. 
T

o 
pr

ev
en

t 
th

is
, 

do
 n

ot
 fi

ll 
gl

as
se

s 
to

o 
fu

ll;
 c

ov
er

 w
el

l, 
an

d 
st

or
e 

in
 a

 c
oo

l, 
d

ry
 p

la
ce

 f
re

e 
fr

om
 d

us
t 

an
d 

m
ild

ew
. 

T
h

e 
se

pa
ra

ti
on

 o
f 

a 
sm

al
l 

am
ou

nt
 m

 
sy

ru
p 

is
 n

or
m

al
. 

E
xc

es
si

ve
 s

ep
ar

at
io

n 
m

ay
 b

e 
pr

ev
en

te
d 

by
 u

si
ng

 f
ul

ly
 r

ip
e 

fr
ui

t,
 a

n
d

 b
y 

fo
llo

w
· 

iD
g 

th
e 

re
ci

pe
 e

xa
ct

ly
. 

~
~
 

,.
. 
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M
rs. A

 and M
rs. B

 both w
anted to

 m
ake som

e 
rast>D

erry Jam
. 

E
ach had 2 quarts of berries to begia 

~ 
w

ith and after cleaning and crushing them
 each got 

1 the sam
e am

ount of prepared fru
it-4

 cups. 
_ 

B
oth M

rs. A
 and M

rs. B
 

started at 9 o'clock. 
m

 • 
M

rs. 
A

 
added 

6 
cups 

of 
M

fs. 
B

 
added 

4 
cups 

of 
sugar to

 her fruit. T
hen M

rs. 
sugar. T

h
en

 M
rs. B~ fcillow

· 
A

 sim
ply brought her fruit 

ing 
the 

old-fashioned "cu
p

 
and 

sugar 
to 

a 
tum

bling 
for cup" recipe, had to

 boil 

b
o
i
l
.
~
£
 

J blhl-
ber fruit i 

ja
r
 about 

a 
3

0
-m

inutes before 
the jam

 
ute, 

rem
oved 

it 
from

 
th

e 
thickened. T

his long boiling 
stove and added ~

 bottle of 
evaporated m

ore than a third 
C

erto. 
T

he jam
 w

as done 
o

f the ja.m
 m

ixture and car­
and it had all of the flavor 

ried off m
ost of the natural 

of fresh, ripe fruit 
fresh fruit flavor in

 stea.Il).. 
M

rs. A
 w

as finished at g.12. 
M

rs. B
 w

as finished at 9·45· 

D
 

D
 . 3 

• 

M
rs. A

 g
o

t 1
0

 glasses of jam
 from

 her 2 quarts of berries. 

liij
t
J

ij
ij

\j
j
j
j
 

M
rs. B

 took 3 tim
es as long and got only 6 glasses of jam

. 

fjijijtjljfi 
M

rs. A
 h

ad
 show

n M
rs. :a exactly w

h
at she m

eant w
hen 

she said, "C
erto

 really p
ay

s for itself!" 
fo

r advice on jelly or jam
 m

alrlnfl problem
s, w

rite to Ja.ne T
ayfor 

A
lie

n
, G

eneral foods, L
td., C

obourfl1 O
nt., C

aniida. 
T

here is no charfle for this service. 
P

-815-90009-1-36-M
 

p
. eo

. 
P

rinted In
 C

anada. 

3
2

 


