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ARROT APPLE 

SPICE BARS 

125ml butter 

250ml granulated sug.1r 

2 eggs 

250ml flour, pastcy 

5ml baking powder 

3ml baking soda 

3ml s.ilt 

15ml cocoa powder 

5ml cinnamon 

3ml nutmeg - grated 

1ml clov� 

250ml rolled oats 

l50rnl apples - pared, 
co.red, grated 

ISO ml carrots - pared, 
gr,1ted 

lliml wJlnuts - pieces 

:,e butter and sugar until 
aud fluffy, lle.11 in the 

at a time. Sift togeth,•r the 
�g powder, baking soda, 
a powder and spices. 
rhc creamed 1nixtun.' 

·h the oats. Stir in the
�ots and nuts. Pour

12 .. x 16" (30 x 40 cm) 
"""· Bak<! in a pn•hcated 

C) oven for 25 ntinutes
ins,,rtcd toothpick
clean. fro::,t wilh Cream 

-rosting (see Pumpkin 
_., 623) b,,forc cutting. 

IAKES48 

FLAMING PEARS 

4 4 Bartlett pears 

¼cup 60ml butter 

1/, cup 6() ml granulated sugar 

Jtbsp 45ml t:u.rr.mt� 

!,\cup 80ml Calvados liqueur 

ll<p 5 ml cinnamon 

2 cups 500ml French V,rnil!a Ice 
Cream (see page 
547) 

P,1f(', core and cut lhe pears in 
quarters. Heat the butter inc) 
skillet, saute the pc<1r,. Sprinkle 
\<\-'1th sug.ir and continuf' to saute 
to cararnelize. Add the currants, 
liqueur and cilu,ainon. Tilt th(' pan 
away from self and n(1me. Serve 
over the ice <rca1n at once. 

5ERVES4 

Catr.,,t Aptifo Spice Btt"'

ROLLED OATS 

CRUST 

1 cup 25<) rnl rolled oats 

¼cup 80ml all purpose flour 

½cup 80ml bro,,11 sugar -
p•cked 

- -

½ tsp 3ml salt 

½cup 80ml shortening - melted 

Preheat oven to 375°F (I 90°0.

Coll\bine rolled oats, flour, sug,u 
and salt in a rnixing bowl. Add tlw 

;,;hortening and mix until crumbly. 
Pnck into., 9 .. (23 on) pie plate on 
the bottom and side. PJac<' as·· 
(20 cm) pie plate filled with dried 
l>t>ans or peas into the 9" (23 cm) 
plat�. Bake 15 rninutes. Stand 5
minutes. Remo\'e small plate. 
Cool, u!>e .1s rC'(Juired. 
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DARK FRUIT CAKE 

1 cup 25() ml
1 cup 25() ml
4 4 

lcup 250ml
--

1 cup 250ml
3½ cups 875 ml
1 tsp 

1/, tsp
lcup
8oz 

s oz

2 lbs

Jib 

5ml

2n,1
25() ml
225g
225g
900g

450g

shortening
granulated sugar_
eggs
molasses
strong coflee or ruo1 

all purpose flour
each of sail, 
nutmeg. baking
soda and cinnamon 

cloves
st:ra,-.•bcrry j.1:m 
cherries, glazed
mixed fmit 

each of r"aisins, 
dales, currents
almond paste 

Cream the shortc.•ning and sugar,
add beaten eggs, mol,,ss<.'s ,md
coffoe or nun. Mix well. 1\dd 

spices to flour ,U1d add to mixture.
Add strawberry jam and fruit lilst.
Didde into two, five pound pans
whic:h have been greased and
flour('li. B.1ke for 3 hour!) in a
prd1c,11c-d oven at 275-31Xl"r 
(150-160'·C). Roll the ,,lmcmd paste
and fit onto lhc c�kc. Rcfligerate
overnight or use <1s rcquircd.
NOTE: If rum is used inst�.,d of 
coffee ,11Jow the fruit to so,,k in it
overnight for a better O,wour.

PINEAPPLE 

GRANOLA BAR 

5 s granola bars
V,cup 60ml butter 

l½cups 375 ml whipping cream

1/, cup 60ml confC<'tioners' sugar 

½l<p 3ml vanilla
2 cups 500ml crushed pineapple

dralned 
--

4 J egg whites
l cup 250ml granulated sugar

- -- -

Crush the granola bars �•md mix in
the butter. Prc-ss into the bottom
and sides of a bultcrc-d 9 x 9" 
S<1uare bake pall. Whip lhc cream,
fold in tht> <.:oufectioners' sug<1r, 
,·.,nilla and pineapple. Pour into 
th<' shell. Whip tile egg white- stiff
and slowly add the sugar. Fold 
over tlw pineapple. Bake for 7-10
minutc-s in ,1 500'F (260"C)
preheah .... d oven. Serve.

SF.RVES6
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Crt!ilm Pie 

COCONUT 

CREAM PIE 

i,O ml granulated sugar .Oml flour, all purpose 
:ml salt 
500ml cream - light 
.ind vanilla 
3 egg yolks 
l50ml sh.redded coconut 
1 Rolled Oats Crust (see page 627) 
:.50 ml whipping cream 
.Oml confectioners' sugar 
50ml to.isled coconut 

the sugar, Dour, salt and - a double boiler, whip
"10th. Add the v,u,illa, eggj coconut. Cook until
.ar into pie shell and chill. cream, add the sugar onto the pie. Sprinkle ,ted coconut. Slice and 
5ERVES6 
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CHOCOLATE 

CREME BRULEE 

5 5 eggyolk5 4 tbsp 60ml granulated sugar 
l½tsp 8ml cornstarch 

1¼ cups 310 ml ·whipping cream

4 oz 120g semi-sweet chocolate - gra�d 
1/«up 180ml confectioners' 

sugar,sifted 

Cream the egg yolks with the 
sugar and cornstarch in a sauce 

pan over low heat. S101,,,}y stir in the cream and chocolate. Cook /or 10 minutes stirring const,ntly. Pour in molds, cool. Rcf1igerateuntil set. Unmold custards cmto serving plates, dust with confectioners' sugar or place into parfait glasses altemating layers with whipped cream or vanilln pudding. 
SERVES4 

ALMOND 

COOKIES 

2,, cups 6-'ltl ml flour, pasuy 
lcup 250 ml granulated sugar 
½tsp 3ml baking soda ½tsp 3ml salt 
lcup 250ml shortening 
1 1 egg, slightly beaten 2 tbsp 30ml milk 
1 tsp 5ml almond extract 
24 24 blanched almonds, halved 
Mix together the flour, sugar. soda and salt. Cut in the shortening until the mixture resembles conuneal. Combine the egg, milk and extract; add to the flour mixture. Mix well. Shape dough into one-inch balls and place two inches apart on an ungrcased cookie sheet. Place ru, almond half atop each cookie and press to flatten slightly. Bake in a preheated 325°F (l 70°C) oven for 16-18 miJrntes.

YIELDS 48 COOKIES 



ORANGE 

CHIFFON CAKE 

2cups 500ml flour, all purpose 

l½cups 375ml granulated sugar

ltbsp 15ml bakins powder 

lisp SmJ salt 

½cup 125ml vegetable oil 

5 5 unbe,ten egg yotks 

½cup 125ml orange juke 

¼cup 60ml water 

1 tsp 5ml vanilJa 

2tbsp 30ml orange rind, finely 
grated 

lcup 250ml egg whites 

½tsp 3ml cream of tarter 

Preheat the oven to 325°F (l 70°C). 
SclCC't a 10" (25 cm) tube pan 
rnaldng sure it is fr� of any 
grease. 

Blend the flour, sugar, baking 
powder and salt into a bowl. Add 
the oil, egg yolks, orange juice, 
water, vanilla and onmge rind. 
Beat until smooth. In nnother bowl 
beat the egg whites tmtil frothy. 
Sprinkle with the cream of tartar. 
Continue beating until very stiff 
pe,1ks iorm, Do not under beat. 
Gradually fold batter into the 
beaten egg whites. Turn batter into 
the tube pan. Cut through baller 
with a knife to eliminate air 
bubbles. 

Bake in the oven for l ¼ hours. 
hwert aike immediately upon 
remov,11 from the oven. Leave 
suspended tmtil cold. Loosen with 
a knife or spatula and carefully 
shake cake from the pan. Frost 
with Creamy Orange Frosting 
(recipe follows). 

CREAMY 

ORANGE 

FROSTING 

2 tbsp 30ml butter, softened 

½cup 125ml king sugar 

pinch pinch salt 

I l egg yolk

2 tsp 10ml orange rind, finely 
grated 

I tbsp 15ml orange juice 

l½cups 375ml icing sugar

Cream the butter, add the sugar 
and salt. Blend until smooth. Add 
the egg yolk, orange rind, and 
orange juice beating well. 
Gradually beat in the sugar. Beat 
tmtil creamy. 

½quan 

lcup 

½cup 

¾tsp 

1 tsp 

ltbsp 

.l 

l½cups 

2cups 

FROSTS 1-9" (2-� CM) 
CAKE 

PECAN PIE 

0.5 Plain Pastry 
(see page 616) 

250ml light com S)'TUP 

125 ml brown sugar -
packed 

2ml salt 

5ml vanilla 

15ml Jemon juice 

3 eggs - beaten 

375ml pcca11s - broken 
and whole 

500ml whipped cream 

Roll out tlie pastry and flute the edges. 
Preheat the oven to 425°F (215°(). 

Blend the remaining ingredients 
together, except whipping cream. 
Pour into the pie shell. Bake i n  the 
oven for 10 minutes. Reduce heat 
and continue b,, king for 40 
minutes or until filling is set. Pipe 
whipped cream on top. Cool 
completely before serving. 

SERVES6 



Pi?ca11 C/roc(l/ate DipJJ.?d 8tr1Jwhr.rries 

�IOLASSES 

IGERATOR 

.MUFFINS 

flour, all purpose 

baking soda 

each of salt, 
cinnamon, ginger 

: ml each ground cloves, 
allspice, nutmeg 

vegetable 
shortening 

granulated suga.r 

eggs, slightly beaten 

:50 m1 molasses 

butter 

::5il ml sour milk 

:31ml raisins 

·.er flour, baking soda,
"':lOn

,. 
ginger. doves,. 

n.d nulm<'g; set nsidc.

:,th.er shortening �,nd
.lxing bowl until light 
Add eggs, beat well. 

olasses, blltter and sour 
dry ingredients all at 
.ng just enough to 

-ur in raisins. Spoon into
7.5 cm) muffin pan

½full. 

'ieatcd 350'F OSO'C) 
utes or m,ti! golden 
·e hot with butter and

:aDS!2 

RASPBERRY 

APRICOT SOUFFLE 

'hcup 125ml granulated suga.r 

¼cup 60ml flour, all purpose 

1 cup 250ml milk 

1/2cup 125ml apricots - punied 

1/1cup 60ml raspberry pr�rve 

2tbsp 30ml butter 

4 4 eggs 

2 2 egg whites 

llu tter a 6 to 8 qu,,rt (1.5-2 L) 
souffle dish. Dust the sides and 
bottom with sug.ir. 

In a s<1urc pan whip the flour into 
lhe milk and hc,11 to boiling. Whip 
in the apricot, raspberry <11\d 
butt�r, r�turn to a boil and remove 
from heat at once. tleat in the egg 
yolks one at a time. Whip the egg 
whites stiff and fold into the 
mixture. Pour into the snuffle dish 
and bake for 40 minutes in a 
prchc.1tcd 400°F (200°0 oven. 
Serve with an apricot brandy 
sauce. 

SERVES4 

25 

PECAN 

CHOCOLATE 

DIPPED 

STRAWBERRIES 

25 fresh large 
strawberries 

407, 120g i.cmi�weel 
chocolate - grated 

1 tbsp 15ml butter - melted 

1½ cups 375 ml pecan pieces 
chopped line

Wash the berries then dry them. ln 
,, double boiler melt the chocolate 
,rnd stir in the butter. Dip the 
stnn,v·bcrries in the chocolate then 
into lhe nuts. Pfacc on a sheet of 
wax paper, ,illow to harden before 
removin/; to a platter. Do not 
refrigerate. 



BANANA PECAN 

BREAD 

½cup 125ml shortening or butter 

¥, cup 180ml brown sugar 

½cup 60ml granulated sugar 

pinch piJich sail 

1 1 egg 

1 cup 250ml ba11anas, over ripe 
and pureed 

11/,cups 310ml flour, pa stry 

½tsp 3ml hoking powder 

½cup 125ml butter 

1 cup 250ml brown sugar 

1/1 cup 1S0 ml pecans, whole 

Cream the butter, sugars and salt 
until light and fluffy. ll,eat in the 
egg and bananas. Silt together the 
flour and baking powder. Fold 
into tht> banana n1i.xturc. 

Hc<1t the butter in a s<1u(e pan i1nd 
add the brown sugar. Cook until 
the mixture become smooth. 
Greas<c' and flour ,1 9" x 5'" (23 x 12 
an) loilf pan and put the sauce 
into the base. Sprinkle pecans on 
the sauce follow<c'd by the banana 
bread baller. Smooth the s,irface 
and place in a preheated 375°F 
(190'C) oven for 30-35 minutes. 

The caramel that has been formed 
it\ the bottom of the pan rec1uircs a 
little lime to release itself so you 
must tum the mold over onto a 
cake wire, allow to sit for 30 
seconds and then remove the 
mold. The nuts will be encrusted 
in the baS<' of the bread and the hot 
c,iramel will soak it1to the b,,se of 
the c;ike and set. 

PINEAPPLE SNOW 

t tbsp 15ml gelatin - unflavoured 

y, cup 60ml cold water 

lcup 250 oil cruslled pineapple, 
drained 

½cup 125ml sympfrom 
pineapple 

½cup 125ml pineapple juice 

2 tbsp 30 oil lemon juice 

2 2 egg whites 

\<'.cup 60ml granulated sugar 

Soften the gelatin it1 !he cold water. 
Place in a 5c1uc.-e pcu, \,rith <.-rushed 
pineapple, syrup and juict!s and 
bring to <1 boil then remove fro.m 
heat. Cool ,md chill to illmost set. 
Whip the egg whites until stiff then 
gradually add the sugar. Fold into 
the pineapple, pour in a mold or 
lx,wl. Chill until set, unmold and 
serve. 

SERVE54 

BANANA 

GUMDROP LOAF 

11/, cups 43-0 ml unsifted all purpose 
flour 

½tsp 3ml bakiJlg soda 

I½ tsp 8ml baking powder 

lf.tcup 180ml granulated sugar 

5oz J4Sg gumdrops, cut in pieces 

1 1 egg, beaten 

¼cup 60ml oil 

1 cup 250ml mashed baJlanas 
(approximately 3) 

½cup J25ml 01ilk 

2 tsp 10ml grated orange rind 

Measure and sift the dry ingredients in a 
bowl, stir in the gumdrop pieces. 
Combine the remaining ingredieuls ,ind 
slir into the dry ingredient,. Stir ,mtil 
blended and put into a greased 9 .. x 5 ..

(23 x 12 cm) p.1n. flake it\ ,, preheated 
350"F (180°C) oven for 50 minutes 

YlELDl LOAF 

• 
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PECAN RAISIN 

STICKY BUNS 

3cups 45ml bread flour 

2tbsp 30ml baking powder 

21bsp 30utl granulated sugar 

1 beaten egg 

lcup 250ml table cream 

l lsp 5ml salt 

½cup 90utl butter 

lrup 250ml brown sugar 

ltsp 5ml ground dru1amon 

½cup 125ml chopped pecans 

l, cup 125ml seedless raisin1t 

Sift the flour, baking powder, 
sugar and salt together. 

Beat the t•gg into the cream. 

Cream ¼ cup (60 ml) oi the butter 
until light, add the flour 
altcmriting ,.vith the cream in ½rds. 

Roll dough out on a lightly floured 
surface. Spread the remaining 
butter over the dough. 

Co1nbint> the brm•.'n sugar1 

cinnamon, pecans and raisins, 
spread over the dough. Roll the 
dough vcrv tight. Ott into 10-12 
pieces, place on a greased baking 
sheet '/4" (6 nun) apart, bake in a 
prchc,,tcd 350"1' (180°C) oven for 
20-25 minutes. Serve hot or cold. 

YIELDS 10-12 LARGE 
ROLLS 

BUTTERMILK 

HONEY BISCUITS 

2rups 500ml bread flour 

2 tsp 10ml baking powder 

¼tsp 1ml baking soda 

½tsp 3 n1J salt 

¼cup 60ml shortening 

½cup 125ml buttermilk 

%rnp 60ml liquid honey 

Sift the flour, baking powder, 
baking soda and s,>.11 together. Cut 
the shortening in unlil a coarse 
dough is formed. 

Stir in the buttermilk and honey, 
knead forming a soft dough. Roll 
the dough into a Yi'' (1.5 cm) th irk 
square. Cut with�,. floured biscuit 
cutter. l:$ake for 15-)8 minutcs in a 
preheated 400'F (20(l°C) oven. 

YIF.L05 12 BISCUITS 

l cup

2 tbsp 

1 

2 tbsp 

½tsp 

2cups 

½tsp 

4lsp 

COTT.-\ 

CO{.J); 

BISCl: 

250ml 

30ml 

1 

30ml 

pinch 

500ml 

3ml 

20,nl 

Cream the cheese 
butter together. 

Combine the basi.. 
baking powder u-. 

Fold the creamed -
flour kne1ding iT" 
Turn the dough 
flour dusted surfa...:. 
(1.5 cm) square. Cul

d ust<.'d bisc,tit cu­
ungreased bakini; 
15-18 minutes in•
(200•C) oven.

YIELDS I.: 
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BAGELS 

flotu, all pu.rpose 

instant yeast 

salt 

hot water 130'F 
(SS•C) 

30 ml honey 

1 egg white 

15 ml cold water 

rups (1 L) of the flour, along 
i.ile yeast and sall together. 

:n the hot water ond honey, 
enough of the rcrn,1ining 

lo form a smooth dough ball, 
• ror 5 n,inutes.

• md allow dough to rest for
utcs.

e the dough into 12 even 
"115, roll into balls a11d then 

Poke a hole in the centre, 
the dough c.1using the hole 

-,,,ase to I½" (3.75 cm) in size. 
,n a lightly flour dusted 

T� cover and allow to rise for 

crge kettle or Dutch oven 
mough water to cover 2" (5 
the bottom, bring to a boil. 

tr the bagels in the water for 
Jtes a few at a time. Ren\Ove 

rater, pat dry (Uh.i transfer to
'.Ilg sheet. 

l,e egg white with the cold 
and bnish the bagels, 
e with poppy seeds and 

,, a preheated 375•f (190"C) 
-k>r 30 lJ'linutes or until

brown or cooked through. 

YIELDS 12 ll/\GELS 

NORTHERN 

ONTARIO WILD 

BLUEBERRY 

MUFFINS 

lcup 250ml granulated sugar 

½cup 125ml butter 

2 2 eggs 

½cup 90ml milk 

½L'P 3ml vanilla extract 

2cups 500ml flour, all purpose 

2 tsp 10ml baking powder 

½Lsp 3ml salt 

1cup 250ml fresh wild 
blueber1ies, wa..;hed 
and picked through 

Combine the sugar, butter, eggs, 
milk ,rnd vanilla together. 

Sift the Jlour, baking powder and 
salt togethei-. Stir the liquids into 
the flour to forrn a smooth batter. 
Fold ill the blueberries. 

Spoon the baiter into 12 well 
greas-,d muffin tills, b,1ke in a 
preheated 375•f (190°C) oven for 
20-2S minutes. Serve hot or cold.

YIELDS 12 MUFFINS 

DATE'N'NUT 

BISCUITS 

2 cups 500ml bread flour 

1 tbsp 15ml baking powder 

1/1 tsp 1 ml salt 

Y,cup 60ml shortening 

¾cup 190ml milk 

½cup 125ml chopped dates 

½cup 60ml chopped walnut 
piece.� 

Siil together the Hour, baking 
powder and salt. 

Cut the shortening into the flour to 
make a coarse me,, I. Stir in the 
milk until dough is soft. Knead for 
30 seconds adding the dates and 
nuts. 

Roll the dough out to¼" (6 mm) 
thick on a lightly flour dusted 
surface. Cut the biscuits out with a 
small flour dusted biscuit cutter. 
Place on <,n ungrea��d baking 
sheet. 

Bake for 1s-·Is minutes in a 
preheated 400°F (200°C) ov,;n. 

YIELDS 16 BISCUITS 
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