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Discover Camp Easter Seals
CAMP EASTER SEAL is the only
completely barrier-free camp facility
of its kind in Saskatchewan and offers
campers a true camping experience.
Campers enjoy horseback riding, arts
and crafts, sports, campfires, boating,
and swimming, often for the first
time. Through corporate and public
donations and the efforts of countless
volunteers, we are able to subsidize
our weekly summer camps, allowing
campers to attend free of charge. The
average cost to send an individual to
Camp Easter Seal is $1,955.

“

Camp Easter Seal is such a gift.
It’s a gift for the parents and
it’s a gift for the Campers. You
know your child is going to
learn new things and be open to
experiences they might not be
otherwise with you around. As
a parent you know your child is
going to be safe. They can just
be themselves.”
Jalyn, mom to CES Camper Ocean

To help support Camp Easter Seal, Dr.
Ulla Nielsen, has been working with
SaskAbilities for many years through
volunteering on the Board of Directors,
interacting with campers, and sharing
her experiences with others to raise
awareness. This Stay at Home Tea
recipe book is a compilation of our
favourite recipes over the years shared
by Dr. Ulla Nielsen. Thank you, Ulla, for
all of your years of support!
If you would like to make a donation
to be a part of helping Camp Easter
Seal support campers, please visit
SaskAbilities.ca

Chocolate Chip Cookies
INGREDIENTS

INSTRUCTIONS

1/2 cup shortening

1. Beat shortening and sugars together
until creamy.

1/4 cup packed brown sugar

2. Beat in egg and vanilla.

1/2 cup white sugar
1 egg

3. In a separate bowl mix the dry
ingredients.

1 2/3 cup flour

4. Add the dry ingredients to the
shortening mixture in three portions.

1/2 teaspoon of baking soda

5. Add chocolate chips using a mixing
spoon (rather than the mixer for best
results).

1 teaspoon of vanilla
2 teaspoons of baking powder
1/4 teaspoon of salt

1/2 cup semi-sweet chocolate chips

6. Bake at 350 degrees for 7-8 minutes.

Raisin Scones

INGREDIENTS

INSTRUCTIONS

2 eggs
1 cup sour milk
2 ½ cup flour
¼ cup sugar			
1 tsp. baking powder

1.

Beat the eggs. Put 1 tbsp. aside for later.
Stir the rest of the egg into the sour milk.

2.

½ tsp. baking soda
½ tsp. salt
½ cup raisins or currants
2/3 cup butter		

Mix the flour, sugar, baking powder, baking
soda, salt and raisins in a bowl. Cut in the
butter until pea-sized. Make a well in the
centre and add the milk mixture. Gently
combine and do not over mix.

3.

To make sour milk, add 1 tbsp. lemon juice
to a 1 cup measure. Fill to 1 cup level with
milk & stir. It will thicken slightly.

Pat into a round on a greased cookie sheet,
brushing with the reserved egg. Score into
wedges or cut into 3 inch rounds. Bake for
12 – 15 minutes at 400 degrees.

4.

Serve warm with butter and jam.

Classic Sponge Cake
INGREDIENTS

INSTRUCTIONS

6 eggs
¼ tsp. salt
1 cup sugar
1 tsp. grated lemon rind
1 tbsp. lemon juice
1 cup sifted flour

1.

Separate eggs. Beat egg whites and salt in a
small bowl till stiff but not dry.

2.

Beat in ½ cup sugar gradually. Beat egg
yolks in a large bowl till light. Gradually beat
in remaining sugar. Stir in rind and juice.

3.

Fold in flour, then egg whites. Turn into
ungreased 10-inch tube pan.

4.

Bake at 325 degrees for 50 – 60 minutes.
Take out of the oven and turn upside down
on the counter.

5.

When cool, use a narrow, pointed knife to
remove the cake. Serve with berries and
whipped cream.

¾ cup margarine or butter
Beat together until creamy

1 tsp ginger

1 cup sugar (brown)

1 tsp cloves

1 egg
Add and beat well
¼ cup molasses
2 cup flour
Sift together and mix into
butter mixture
2 tsp baking powder
2 tsp baking soda
1 tsp salt

1 tsp cinnamon
Wrap in plastic wrap and chill for an
hour or so. Then either roll out to about
¼ inch thick and cut with cookie cutters
or roll into small balls and toss with
white sugar. Space about 2 inches apart
on cookie sheet. Do not press down –
they will flatten in baking.
Bake at 325 degrees for 12 minutes.

Welsh Cakes
INGREDIENTS

INSTRUCTIONS

5 cups flour

1.

Mix dry ingredients
(flour, sugar, baking powder).

2.

Cut in butter and add currants.

1 lb. butter

3.

Mix the eggs and milk.

1 cup dried, sweetened currants

4.

Add dry ingredients.

2 eggs

5.

Roll to 1/4 -inch thick. Cut in circles.

½ cup milk

6. Heat the griddle to 325 degrees.

1 ½ cup sugar
2 tbsp. baking powder

7. Bake 6 – 7 minutes on each side.
8. Sprinkle with berry sugar.
9. Use a griddle, electric fry pan,
or a cast iron fry pan on the stove.
Preheat before lightly greasing with
butter.

INGREDIENTS

INSTRUCTIONS

¼ lb. margarine (1/2 cup)

1.

Cream margarine and sugar. Add eggs. Set aside.

2.

Mix flour and baking powder together.

3.

Alternate the flour mixture and milk into the margarine
mixture using the mixer, ending with the flour, just till a soft
dough forms. Using hands, add just enough more flour so
that the dough doesn’t stick. Divide into 2/3 and 1/3.

4.

Using fingers spread the larger piece of dough out onto a
9x13” greased pan, or onto parchment paper. Spread out
the jam smoothly on top.

5.

Roll out the smaller piece of dough. Cut into 1” strips that
are then placed lengthwise over the jam. Place the rest of
the strips crossways in a lattice pattern.

6.

Bake at 350 degrees for 25-30 minutes. Cool on the
counter. Spread icing made of icing sugar and water over
the lattice. Let icing dry before serving.

3 tbsp. sugar
2 eggs
1 cup milk
1 tsp vanilla
2 ½ cup flour
2 tbsp. baking powder
1 cup jam, softened

Lemon Sugar Cookies
with LEMON

INGREDIENTS FOR
COOKIES:
2¼ cups of all purpose flour (plus more
needed for rolling and work surface)
1/2 tsp. baking powder
1/2 tsp. baking soda
1/4 tsp. salt
3/4 cup unsalted butter, softened to
room temperature
3/4 cup granulated sugar

CREAM CHEESE FROSTING

INGREDIENTS FOR ICING:
1/4 cup butter, softened to room
temperature
1/2 tsp. pure vanilla extract
1/2 cup powdered sugar
1/2 cup cream cheese, softened
Pinch of salt
Fresh lemon juice
Optional: yellow food colouring for a
spring touch

1 large egg, room temperature
2 tsp.s pure vanilla extract
1 tbsp. lemon zest
1 tbsp. fresh lemon juice
1 tbsp. milk
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Lemon Sugar Cookies
INSTRUCTIONS

1. Preheat oven to 350 degrees.
2. In a bowl with an electric mixer, combine butter, sugar, egg, vanilla, and lemon zest
until creamed.
3. In a separate bowl, sift together the flour, salt, baking powder and baking soda.
Slowly add dry ingredients to mixer and combine.
4. Add milk and lemon juice to the combined mixture and stir until completely
incorporated.
5. Roll dough into tablespoon sized balls and place on a greased baking sheet OR
roll out dough with roller and use favourite cookie cutter to shape your cookies
before putting on a greased baking sheet.
6. Bake for 10 - 12 minutes, until cookies are just beginning to turn golden on the
edges. Remove from oven and cool completely before frosting.
7. To make the frosting, beat butter and cream cheese until smooth and well mixed.
Add vanilla. Add powdered sugar and salt. Stir.
8. Mix in fresh lemon juice until the frosting reaches a spreadable consistency (add
more to taste).
9. Optional: Add a pinch of yellow food colouring for a touch of colour to the icing.
10. When cookies are completely cooled, frost and serve.
11. Optional: Make lemon sandwich cookies by adding extra frosting to one cookie
and then placing the bottom of another cookie on top.

Kyskager (or Kiss Cookies)
INGREDIENTS

INSTRUCTIONS

3 egg whites

1.

Beat 3 egg whites till stiff, but not dry. Gradually add
in 1¼ cups white sugar. Add 1 tbsp. white vinegar
after all done and blend in thoroughly. Use as is for
white cookies or add a drop or two of your desired
food colouring for special occasions.

2.

Use a teaspoon or an icing bag with your favourite tip
to drop the dough on parchment paper. You could
also make birds’ nests that can be filled with jelly
beans for Easter!

3.

Bake in the middle of the oven at 200 degrees for ½
hour. The longer you leave them, the drier they will
be in the middle. You may have to experiment a bit
with your own oven.

1¼ cups white sugar
1 tbsp. white vinegar

Cranberry – Orange Muffins
INGREDIENTS

INSTRUCTIONS

¾ cup sugar

1.

1 cup whole cranberries
2 cup flour
1 tsp. salt
1 ½ tsp. Baking powder
½ tsp. baking soda
1 cup walnuts (optional)
1 beaten egg
¾ cup orange juice
3 tbsp. canola oil
1 tsp. grated orange rind

Mix sugar and cranberries. It’s not necessary to
chop the cranberries.

2. In a large bowl blend flour, salt, baking
powder, baking soda, and walnuts.
3. Mix egg, orange juice, oil, and rind in a small
bowl.
4. Add cranberry-sugar mixture to dry
ingredients. Then add the orange juice
mixture all at once and gently combine only
until all the ingredients are just moistened.
Spoon into paper muffin cups, sprinkle with
coarse sugar, and bake at 400 degrees for 25
minutes.

Best Ever One-Bowl Brownies
INGREDIENTS

INSTRUCTIONS

¾ cup flour

1.

1/3 c. cocoa
¼ tsp. salt
1 cup sugar
1/3 cup vegetable oil
2 eggs
1 tbsp. water
1 tsp. vanilla

In mixer bowl sift together flour, cocoa, salt,
and sugar.

2. Add vegetable oil, eggs, water, and vanilla.
3. Mix all together. Add ½ cup chopped nuts, if
desired.
4. Bake at 325 degrees for 25-30 minutes in a
lightly greased 8-inch square pan. Cool.
Dust with icing sugar before serving, or frost
with a chocolate butter icing.

Banana Split Cake

This recipe has been in my recipe box for decades, and the card is
well-worn. But the source of the recipe has long been lost. Enjoy!

CRUST

FILLING

1 ½ cup graham cracker crumbs

1/3 cup firm butter

1/3 cup melted butter

1 ½ cup icing sugar

Mix together and press into
10”x10” glass pan.

1 egg
5 bananas
1 – 19 oz. can crushed pineapple, drained
1 L. freezer whipped cream
Beat butter till soft, add sugar and beat till fluffy;
beat in egg. Spread over crust. Slice bananas in
thirds lengthwise and arrange over mixture.
Spoon pineapple over all. Top with whipped cream.
Sprinkle with chocolate and nuts (optional). Chill.

Ulla’s Lemon Mousse
INGREDIENTS

INSTRUCTIONS

2 cup whipping cream

1.

2 pouches gelatine
(Each pouch contains 1 tbsp.,
or 7 g. gelatine)

2. Add gelatine to ½ cup cold water in top of a
double boiler. Melt. Add rind and juice.

2/3 cup lemon juice grated
rind of 1 lemon
6 eggs
1 cup sugar

Whip cream till peaks form.

3. In another bowl beat eggs and sugar together.
Add juice-gelatine mixture. Fold in cream.
4. Cool in fridge only for 15 minutes. Stir gently
and pour into large serving bowl. Refrigerate
for 3 hours or until stiff. Top with 1 cup (250 ml.)
whipping cream, whipped.

Rhubarb Coffee Cake
INGREDIENTS

INSTRUCTIONS

1 ½ cup firmly packed
brown sugar

1.

½ cup margarine

2. In a separate bowl mix together the flour, baking
soda, baking powder, and salt.

1 egg
1 tsp. vanilla
2 cup flour
1 tsp. baking soda
1 tsp. baking powder
½ tsp. salt
1 cup sour milk
1 1/3 cup finely cut rhubarb

Cream together the brown sugar and margarine.
Beat in the egg and vanilla.

3. Add the sour milk in two portions, alternating with
the dry ingredients and ending with the dry.
4. Stir in the rhubarb gently.
5. Bake at 350 degrees for 35-40 minutes in a
10x10” lightly greased pan.
If you do not have sour milk, pour 1 tbsp. lemon juice or vinegar
into a one-cup measuring cup, and fill to the 1-cup level with milk.
Stir, and let stand for 5 minutes.
If desired, sprinkle the batter in the pan with a mixture of ¼ cup
brown sugar and 1 tsp. cinnamon before baking.

Sticky Buns
INGREDIENTS

INSTRUCTIONS

1 2/3 cup water

1.

Add sugar and yeast to 2/3 cup of the water and let
stand till foamy. Add powdered milk, shortening, sugar,
salt, and flour and knead till elastic. Cover and let rise
for 2 hours.

2.

Make the “sticky” for the sticky buns: Cream margarine
and brown sugar with cinnamon. Sprinkle 1/4 of this on
bottom of greased 10 x 10-inch pan.

3.

Roll dough into 9 x 14-inch rectangle. Spread with 3/4
of brown sugar mixture, sprinkling with raisins. Roll into
long jellyroll along the long side, and cut into 9 slices.
Arrange in baking pan on top of brown sugar mixture.
Let rise till double in bulk.

4.

Bake at 375 degrees for 20 – 25 minutes. Best served
upside down and warm.

2 tbsp. powdered milk
2 tbsp. shortening
2 tbsp. sugar
1 1/2 tsp. salt
4 1/2 cup flour
1 1/4 tsp. yeast
1/2 cup margarine
1 1/4 cup brown sugar
1 tbsp. cinnamon
1/2 cup raisin

Creamy Dill Cucumber Toasties
INGREDIENTS

INSTRUCTIONS

1 (8 ounce) package of cream
cheese, softened

1.

In a medium bowl, mix together cream cheese,
dressing mix, mayonnaise and salt and pepper.

2.

Spread a thin layer of the cream cheese mixture on a
slice of bread, and top with a cucumber. Sprinkle with
dill. Repeat with remaining ingredients.

1 (0.7 ounce) package of dry
Italian-style salad dressing mix
1/2 cup of mayonnaise
Pumpernickel bread cut in to
appetizer sized squares
2 teaspoons of dried dill weed
Pinch of salt and pepper

Almond Stuffed Apples
INGREDIENTS

INSTRUCTIONS

1/4 cup toasted almonds

1.

Grind almonds and empty onto waxed paper. Add
tea, 1/4 cup sugar and almond extract and blend 10
seconds. Add ground almonds and blend 40 seconds,
stopping once or twice to push ingredients to blades.

2.

Fill centers of apples with almond paste. Roll apples
in melted butter, then in bread crumbs and finally in
sugar.

3.

Place in shallow, buttered baking dish and bake at
350 degrees for 25 minutes or until tender. Serve with
whipped cream. Serves 4.

2 tbsp brewed tea
1/4 cup sugar
1/4 tsp almond extract
4 medium baking apples cored
melted butter
2 bread slices blended
into crumbs
sugar (approximately 1/2 cup)
1/2 cup heavy cream, whipped

