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FINE SWISS EMBROIDERED CREST
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Handsome, convenient
selling Kits that are easy
to carry and easily
display all the candle &
designs you have 4
to sell.
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DESSERTS

FRUIT GRILL

(suggested fruit) cherries

pineapple chunks bananas

plums melon

strawberries MARSHMALLOWS

Line a shallow baking pan with foil, leav-
ing enough to fold across the top of the
pan. Fill pan with suggested fruits. Allow
one cup of fruit per person.

Arrange marshmallows on top of the
fruit, (about four large marshmallows per
cup of fruit). Fold foil over top of pan and
heat on hot coals until the marshmallows
begin to melt (about 15 minutes). Serve
plain or over ice cream.

JAMAICA BANANAS

bananas (one per person) sugar

lemon

Put a ripe, unpeeled banana into the
ashes of a good fire. Roast for about half
an hour until the skins look black. Rake
out the bananas and split them down the
centre. Sprinkle the fruit inside with sugar
and lemon juice. Eat as you like, with a
spoon or your fingers.

ORANGE CASSEROLE

aluminum foil oranges

sugar ice cream

Peel oranges and cut into even slices.
Place in a baking tin in layers, sprinkling
sugar between layers. (Brown sugar will
add a nutty flavour.) Cover tin with alu-
minum foil and place over hot coals for
about half an hour or until oranges are
hot and juicy. Serve with ice cream.
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SHARPENING STONE — Carborundum pocket CUB DIAN
hone 3”7 x 7/8" x 3/8" in simulated leather case. souvenir ¢
Ideal for use in camp. tion of the
50-107 04-460 . ..
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