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Frw and eboked; s They-have a fresh

used in it.
that way, and am glad.
‘over dainty

Jearned to do it in Paris—a genius.
| aibs i AR

 IWorlk a little salt around the in-|
side of pots in which you have|
house plants. It will kill any bugs
that threaten the Toots and also acts
as a good fertilizer.

:  Tablecloths, traycloths, ete., which
Jare badly stained with tea should be'
'soaked for a while in water to which/
" a little borax has been added before

being washed.

T ey ATl R

I learned to eat olive oil
It was used
seedling” lettuce leaves,
served with roast lamb, and I thought
the one who made the dressingm—shfg

netrecahle favor:
Yroung celery. _ )
very thin and are served with
dressing.’ LNy DR

Tree; |
Jfound in the "West < Indies. | It
eaten both as a fruit and as a
etable, or in any: way.
tomatoes. 8 S

X

Ve

Two ounces of gum arvabic crystals
dissolved in a quart of water is used
as a stiffening agent for fine organ-
die and musling, and a still weaker
golution for giving a slight stiffness
to silks.

N
‘s
P

and’ are.ag:orisp as .
The ‘shootsiare sliced
French |

Tomato—A - fruit | vegetable

. ,511 ltzlble fo &=' ‘

CLEAN WINDOWS WITH |
VINEGAR AND PAPER!

| A simple way tfo clean windows |
'Is to rub the glass with a cloth sat- |
o | urated with wvinegar. ‘When dry, |
< | polish with a newspaper.
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What Salt Will Do.

A spoonful of salt added to watew
in which eggs are boiled will make .
them peel easily. Salt will remove
| stains from dishes that have been
hurned in the oven, and the stains
of tea or coffee from cups. Staing
on aluminum and tin may also be
removed by rubbing with salt.

—— ——

To prevent milk from boiling over, 5’
rub the edge (‘)f the ,_Qaucepan 1with 1'
butter. ‘ : : ‘

)

) &

with two slices of cake, preferably |
angel food or sponfe cake, with s
slice of ice ecream between and a i
light garnish of fruit sauce or flav- |

ored and sweetened whipped cream.

Mousse is ‘one of the richest of |
frozen desserts. It may be com- |
posed wholly of frozen whipped |
leream  and fruit pulp, or stiffened |

with gelatin, but it is always frozen |
lwithout stirring and should be moss- |
[like in texture when cut.

I One strong point in faver of frozen
ldesserts is that they may be pre-
pared hours in advance. However,
it friend husband shouts for a pie
loccasionally, one or two shells may |
Ee baked at a timme to Le held in re-
serve and filled with fruit oy favor-
ite custard later,

s

Rub a stained wtarble washstand |
with lemon juice and salt.

|
)

A drop of paraffin added

Ut
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e . BY JANE'EDDINGTON. = and break it, so scrambling it, as it
= LR TS Separating Eggs. I el R
é/ : i Dot BRI Usually cooks are working to get a
ik & gﬁ £ 6001)1 ng o We do much egg COOKINg, or|perfect mass of white and are troubled
C cookery with eggs, we must be im- B0 SR i |
‘ e MR | if a little yolk gets in with it, as they
¥ || bressed with the glory of the yolk of | need to be., One way to get this out|
' $ e MINUTES a fresh egg, shaped like a marble and [is to wring a cloth dry out of hot
g 5 L . 20 Cor_n on the Cob. 7  ||strong. The yolk of an old egg may | Water and then with a corner of it/
h - '?‘\ /8Us, cut In Onions, medium . 18 be so weak that it will break and | 2U¢h the intruding bit of yolk, which :
mch pieces 15 Onions, small 10 mingle with the white if the egg s :avaglil s s L ‘otgetag |
Beans, Lima . 450 Peals : 20 ||shaken in the shell. Buyt Ziﬁz?;és as in making woll 20 "’%g PR
Beans, String 50 New Potatoes 25 | The business of separating eees and |landaise and other sajices and somel  ES8u 8.0 |-
Beets young R o b }:rhites—wthe directions wusually are sala,d-"'dress'ingg**’ we want the pure @ ,dn“ 25 »a ,_,g 5
b ok : pém R separate the eggs,” which statement | yolk without a bit of white, and that = S S88 =~ |
apbage, shit . 2 reens " i has puzzled th irl ) e o o
L A L2 S 2.0 : e girl attempting to|is even a harder problem. Then the 5 832802 8 .|
& P - = | ) . . . | @ O = ¢ ,S: 2= Dy L
= ' Cabbage,shredded 10 Summer Squash, fggi‘ t‘;]";re“;: ﬁrs;utlle.e» S0 much 0 |yolk must be strong, which means|  2%2°& +853
Carrots, whole 20 T4 nehidice: i ol ol A e = ection of:jokes on | from the freshest of eggs, so that we ;= @54 F S5 _ 2
‘ Carrots, sliced 1 : e Ject—is none too easy when may  almost reoll it around like a"': C3E88T .89
= s, sliced. . 120 White Turnips, Qt the yolk is strong. There is the dif- | marble, and, we can fairly peel off L
| ‘ Y ficul i i : ' s ONL amyi == @ b
A Caull,gower’WhO]e L] Wh()le S 30 : ﬁssttyplgiebre:klﬁa‘f}}e keg?, in t.he adhering white with our fingers. That § e 52 = = :3 |
J aulitiower, flow- White Turnips, an ) y xnife which | gtringy piece of white, called in the @ & _S3 5= °
D) erets q T ‘l 1-\\ & €S a sharp and even cut is ideal old cook books * treddles.” we espe- > E = @ p
S ( 7z 1nch dice . 20 for : the breaking, but one must|ej ’ Pele ongadg S g5 eas
j AR / St | cially .need to get off or we must do ™ wECS -2 5pra g =
strike in just the right way, starti E o Edadn  osEals
| PRI st Ing | as the old cook books direct—strain =© Z_Rgegs ==
TR il Sugar TR otk nefey, and fhen whibhouing | the heaten yolke or the whole agss BECGsgoud SEs
EN A - LS : Y Follc : 1 ) A O + o =
' : ! . / . (to cut into the yolk | beaten, often, to get out the treddles. =mop=<<% &7
In the two page introduction to the These 0@ 5 an e T : - - QBRI
B _ R i ‘he following materials and their Cold Cream Lore 1 B
newest cook book there is this: It it j uses may be helpful: B e e s aﬁy simi]“r"‘ e,
: o i 3 | | Rt / L —
may also be considered strange to find Ea&en Wlth Fln ers . Aluminum—A white metal. Comes | toilet preparation cause fuzz or hair | =i
sugar mentioned in recipes where its ;;n t\'amo%s \Kielghts' Discolors easily, | to grow on face or neck? Is ——— 1 & &
i 5 but can be cleahed. Ixpensive. Used | cold cream, sold only in nd tins,| ®o .
¢ - A ? * B A ’ Y Il Uld tl 5 f'd"_.
presence seems unexpected. The use for all kinds of utensils. e e e C'Ieansingothle fa(l’:-':o')i 5§
of rv small quantity of sugar-—one  WMany are puzzled as to what are Copper—Endures heat., durable, | Is 5 R bt sinl
3 WEr) q _ Miamny D : d 1 $airle licl : Is there any objection to removing| . %2
lump—helps to mitigate harshness of the ecorrect f:ngerofoods and haye fairly hght to handle. Hard to keep | hair under the arms or on the legs? | & =
taste. without actually sweetening the written The Evening American to clean. Expensive. Used for kettles.| (m, R) =5 Bl
food. 'No one should be prevented by ask “what to do.” hiEfgstglig;aﬁ.;yim. {{?ilen%ure_ uif’ | | Answer.—No cosmetic cauises hair| =%
traditional prejudice from using this = galted nuts, olives, celery, candied 'im;_‘ Easilvpbrokeifs l%allszvolio ‘é‘-lg:n-‘; to grow, though any prolonged irri- 8 3
small amount of sugar, but should let fruit, hard frosted cakes, crackers, unless ératked. Tnexpensive Useful | tam’un tends to make the inyisible P
the result justify the experiment rolls, bread and some other things : = 5 ~4 down grow heavier. he only cold e o
¢ i by are taken with the fingers. for blO_W' oven processes, for pitchers cream I can . ecommend is that made | oR=
which will be new to 'many. _ _ Asparagus is one of the foods | :—an mixing bcm"ls. on your order by yvour drug"“éist after | RH-
I have not had time to discover ., . wyich thers ig 'considerable ~ Enamel—A vitrifieu material ux-n /the formula for Ung. Aguae Rose |
when this has been used unexpectedly question. Authorities differ as to iron or steel. ' The enamel ware upon (rose water ointment) in his legall o
in the author’s recipes, but I know wwhether it is proper to eat aspara- ol S dugable, excellent for preserw-|"FE=TyrE - Sanwmula v G HRE S - | g=8
that many salads are improved by the |gus with the fingers. It is permis-| mg.]_a{lii heavy. American enamels| COMPOTE OF RUILT. ! &
: Sa Syl B ~ stalks in one's fin- are lighter. A compote -of fruit is si v froit s I
bit of sugar, while if you mention (sible to take the stalks in ones f iyl _ A comp f fruit is simply froit T g
least bit g y lgers. but the preferred method is 1o The attractive blue, and blue and| stewed svhole in a. thick syrup until | SeEgE
ures they |EErs, 3 , : yrul = £
the fac.:t to 'some ey I  lout off the soft portion of the stalk | | white is more suitable for pitchers,| tender, served with whipped creari! = & =
re as impatiently horrified as a Iu?‘witb one's fork and convey it to the | fC‘UD‘S,IbOX-Y[S and plates. All enamel) or as a garnish for other fruits, | NEE
southerner is when you say use SUgar yhouih with the fork. ; ware is easy to keep cle:~, Used fo~| With the abundance of fruits that] SLEF
in.corn bread. Yet this same sugar  The proper wty to eat amn artl- | Kettles, saucepans, roasting and bak- ' are now in season the question 15 | & 2a
in cornbread makes it take a better choke iz to break off with the flz.czv 1_1113. Less durable than steel and|apt to be how can we use them all. fl = © 4 &
L = ~3 : X o A i ) 1 i 1 11°011, _‘1\ f1rui nektail ade ¥ Manooec o =
crisper, an ideal gers. Wach leaf is then dipped Into ruit cocktail made of oranges, | & pe<
th);f)wn, a;d Sf(;rltr;i theI;e are corn  the sauce served with the artichokes. L Iron—Fkndures intense heat. Du-| cherries, or berries, pineapple and "';'; %".‘é
griinS: ¢ S I think it lis~ abso- {The soft pulp clinging to. the end Is | !;abe. oometimes heayvy to handle. | cocoanut chilled are easy to prepare. 4—'4_.%'"'"
‘breads i W,hiCh WElElS R a =2 {hen eaten. 'The leaf itself is re-| beCOll}eb: smooth with long use, and | Water ices are the simplest, coalest =&
lutely essential, and others from Which o T s"%0 "one's plate, When the | | thet it is not difficult to clean, Af-|and most refreshing of all frozen B
it should be omitted. I fancy the yoayt of the artichoke s finally fects the color of acid fruits. Not| desserts, A water ice is a mixture ?,_4—'33
“{rue southerner ” thinks only of this |reached after this more or less awk- expensive. Used for frying kettles| of fruit juice, water and stugar frozen E'e—"'”
latter sort, but one could use up i ward performance it is eaten with a. 'a.nélt pzinsEaréd kett_les for boiling. . to a'pulp. In recipes for water ices g:” o “,-._-
; ! ; P S | fari. : : | Stee -Endures intense heat. Du-| the water and sugar are first cooked e
milyti::mgist dcﬁc‘;?lsglgf itnethe bakineg | - Corn on the cob is eaten with the ;‘a_ble. Sometimes heavy te handle. | into a syrup an?i after i‘reezi,n:; if E o o'
tiny 8 3 v one hand. “This in | | to clean. Affects acid frui fTedi- | should be allowe and for = E
: ; : g . | cob held in only ong hand, ~ial acid fruits. Medi- | should be allowed to stand for twao ®
Eowder bigcults, and sven il P crus'\, ! spite of the fact that the small silveri | um cost. Same uses as iron, also|or three hours for what is called | =
will promote browning and so make | (on holders are sold in paivs, If it/ for roasting and baking pans and|the ripening process, ‘ | .
these more delicious—more flavored— | ig 5 large ear, hreak in two pieces. sn}a-ller kettles. i Frappes differ from ices wonly in = & & w
than when this brown is got in a | = v:f--"--'*-f---";,T BUS I‘illl—_—Aluseful meta’ that is platei{;;ﬂnal they are mnot frozen quite so & . & .=
{ AR e S PR R i on thin sheet iron for utensils. So-| hard. They should he of the con- |2 5 = &=
\ '3 et 4 R i - . 2 CY 2 S 7 . o \ LEY X il 0 116 COon e
1]a§?1i2rig};ndiqpenqable in mint sauce, | FOOd h (}V@im&§ %‘2\1'1‘1161@ lzlockd tin is the best quality.;‘ sistency of wet snow. Sherbets are{e & § &
L R A A X } . ) SRR T I eI i A Vill not endure intense heat. The | water ices to which either egg | = &
whether it is made with or without &t & . ~ RERRT A SR A Sl tin wears and scratches off with | whites or : itt > i ' both e |
] 3 BEhtEa R s O R R » 1 | whites or a l1little gelatin or both b & 5 & £
vinegar,jand all the ways the Italians/ - ‘IVI“’“}':U."L iRl cq‘etabln meees use. Not easy to clean. Discolors | have been added. 4 S A
have of cooking vegetables | * agro-| pnds atve pickled inthe sme way as | easily, and colors acid fruit. VALUE QF ICE CREAM Vel g g %
dolei,” which means ‘* sweet-sour,” re-i g\, mbers.: R s gk Poor tm_warge is not worth buying. | St TR e R ‘ £ g RE e
48 TG ik tgr Guaar. Al tiny. bit o) CLCEE 71 e Loy R At .| Good quality is not cheap. May be| Frozen custard Or ice cream is one | | - B
| quires theé S b LiMamimee  Apple=—A' tropital fruit) oo g foh eAsuros. aadl tor Smal of the most nourishing desserts, be- 3 £ ©
el o lz'ilnd' Dleats tg]z;yskr::)uld! Aot tie: size ol & smallgiapefruit. | saucepans, but is less desirable than || (2use it is made up partly of milk} & Rais -
them seem more like wha ey G o e Rl Ll Sl other wares. || or cream. ts ‘'value in: the body || 24 =
old slaw with the least bit of ‘1t'is eaten.either raw. on preserved, ) - LR A . I nourishment equaly meat or eggs, It | 8 & & |
Ibe. A c _ & B ] J gl - Woodenwares—Used for molding : : . ; 2 o
\gugar in the dressing, or over it be- i Water Chestnut—When boiled L-)j.:m boards, meat boards and spoons = |l possesses lactic acid which acts as a4 | g © @ ¢
fore the dressing is added, will take g#Hgg is Tioury ‘and Very- appeuizing. It In selecting patterns for utensiiz, 10],‘);9311(1] gl b”?" e ineh 35‘315(..,1.'{ L@ E;j*
away a¢ rank taste such as is some: iy jie kernel df the fruit pf a water gmtc_vse thos? made without seams or f,?(t\,ll:l'lg“: *:tar ;‘il({1‘11‘(‘\(11‘2101‘];‘-1611;331'&51;11]; & Hiee ¢
) ; T T AN G utings, where food r ISTIL G Of Vs S LA e L et SR
times present in slaw. plant, T G e ol R particles mavlly,(oq than any other fat. | = % &
Many a child would learn to eat Tdo—2a Jilpdﬂ( Rl LR “;9 S ‘j-f‘-{" & | To wary 'ice  cream as a dessert | M f§+5 :
French dressing if a bit of sugar was @ of which' are edten  intJagan both Iserve an ice cream sandwich made | L=
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Salte

i Almonds

14 pound shelled almonds  Deep fat or oil for frying

14 ltea‘spoon salt

I

for 2 minutes.

MMERSE the shelled almonds in boiling water

e g

e R R

L o I Stufed Prunes
" For stuffing the 40:50
desivable, Wash twenty

| &team | Cteni minutes. 'R .

~one/ tableshoonful ‘crystallized
|singer, one-fourth cupful nut meats
and - one-half, | cupful seeded ' dates
|throuzh « the ‘food chopper. Knead

' sten v moyve  the

Al > seeds, Putl two: tablespoonfuls cit-
Dip in cold water, drain, and 9%,
. remove the skins. Spread in thin layers in pie

| pans and place in a warm place (in a warming’

. Diiring 'the first' giféeel minutes of
‘baking the cake Bh i

and show no sign‘of browning at all.
If this is the case with your cake,
then it would indicate that your oven
is correctly regulated. Al :
But if the little brown specks ap-
pear during the first fifteen minutes|

.‘ . _.‘
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shopld: just raise

!
|
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; , . : S o e B s e i
oven or.on the radiator) for several hours, to dry. well to mix the fruite. Add one ten- %I;?h' tze fgﬁ{eoﬂ?t%‘;n%‘agfg gﬁ%‘;?nter g e % 2E2x0 B 15
If not dried completely before salting, the nuts will Froonful lemon juice. if the mixture | Gaener brown, it indicates vou:%%ﬁ He B8 Sdiec i
not be crisp. Place % cup of the nuts at one time lia%ﬁléic%t%\ff tf}" prunes.. Roll i i g not registering correctly, = &g g 3 - .
3 Z = . X = 1 CECED sl < & 4 A o — N e e { 4
in a frying-basket and immerse in hot olive or <~ T T T SHSARAL i WILY, SPOTL CAKE. Se2RHES 855 C i
cooking oil of sufficient quantity to cover the nuts | a5 (Brelaihe ,%'3 Semaad B | i This means, too, that vour cake| N ? Sal s gl /e
(360° to 370° F. is the ideal range of temperature | $£>-¢ n ZaS L o8 % L . fivglgt fg’t .Ee has 1%9%01’011&}1?11{11’3' andib e om0 B bl
L o - . e o ° o - e B ; S 1t shou €. NI IS Not 8, = it Yo i
for frying nats). Agitate the frying-basket to 'Z = %§ TR I serious problem, however, as it only | £ 5 & 2 % e i
make the browning more even. When the nuts are 8592 "5'5 e RaR i i Qe | means a few seconds of 4 person’s| & % 5% st il Sy il
. = - D ™ < S ¢ £ 5 y : o . {722 —t =} @) fre] b :
a light brown (nuts will continue to brown after & =+ a Qﬁﬁ'g 3 B g; BEl | time, who understands adjusting the | gLy 2o e Ui gics i
A ) o = : 1 e ; Ly j 17 S L ) oo ) s Pk h
removal from the fat for a short time, and there- = e TS g S OEE“ 3 B o {ggp iguss‘*‘e‘" :Jvf %;f%igﬁ?g&nfﬁ O?]e LB el 2 S i il
fore should only be lightly browned), remove and 'g HB= SRR 2 2;; s s | I will repeat here that this service | c‘é o . % H oo & é%* i Ched 5
scatter on absorbent paper, dusting with fine salt, |»>%w= g*—-’ oS, Bes ©28' i3 glven free by the gas company, =9 & o-" 2% |43 -
using % teaspoon of salt to each pound of nuts. B é: A B’,Eg ?:05 0° . BEw i %gg gf}; ﬁggciogrftéhe el B a5 s & & ,?“:%S o @ e
: . WD s = s ® .= : LIC metapie oL |5 o o — e i, e
Whe? ((:l(?ol, .ghak; in a bag so that the salt is Eswa o %QE,M,‘S gf;f, T .+ |temperatures I'give you that there l%gﬁ GRS SE
evenly distributed. I i Se S D SO it T e | e \is a difference in the temperature.2 o & . & 8 28 xwg?
‘ " = ho 2=l e o [ RS e i i ifor Baldi ' RS 5 B uE so oo
SOM U2 O o pAR BDH for baking white calke and a plain'© e S taa L |
i 5 = e il e = I = = g fans ; | . i
7 l el R \cake, using whole eggs.  This is due |
eGrnfd]e. ant ol o :ﬁa‘t’m"* o ld to the f S AN D e s T
S : e fact that egg whites r VO SO B g o Tl RGN o 7 0 3 1
: ol A T8 ~EpdspEY8803e 28 | : 1t egg tes require /= 8§28 5 =5 R 2 B o !
A griddle has. no vicious qualities. ot =R @ == % 0 34 h-sgz s By e 1%8 = Rl el .:{ Ein iackh i
is ki d it ,"“3 w37 ES tt&s& o o,g*ﬁm:g a lower temperature for baking ihan |z £ 5 %SM AEES :[ 5 i iR
Eas the sort of coo INng one on i { o gwé ’E" ; ggg Bsﬁ.zﬁ E:m whole eggs. This appﬂes {0 ‘.a,u_ _fQQJ_S, ;E-—-—«% 5 n 6 .?J..'::) o :ﬂ: o '-:-; ; ¢
hat may be vicious, and a pancake 5t = TIME ¥OR FOO0DS R e el
- f ; 2 s D | et G B T - G
| recipe is the least part of success. The a*——-Hm_—_—_c TR s R e White and other yveast breads, hot} B a g A= R : e it F |
I baking is almost everything. Ixpert = = o 80 15 S o 't oven (400 degrees) 11_0 minutes; re- ‘_r’é*_,;_, RS e reds,
P L Jatal as @ el S e s duce heat to moderaie (350 degrees) (¥ =8 mo s o— -2 = pofil
e o e palatable: cake, E-U > o S 8 7 SSB § _ = |80 minutes longer. SR = (7 = = e
| though the mixture is nothing but oG] Wteie B R ST S Parkerhouse and other rolls, hot |8 §unb @ g pr 22 0 |
| o 2 L © : i JiS2.s O s G {
‘5 water and flour, or water and milk 3{ (3] = -g = g 5 o el g_gzzss) bﬁsnz(') Sgc;iﬁgﬁt{efven (8000 MErwEng sl oo I 2§
- > — m ha (9 i = 5 5 - 1] SU o ": E ?"-‘ .:.' ’ .
!galope; . i o E LR _g s 3 2L LA . Baking powder breads, miderate ;;F,gr—.ag ; RGeS 2 (J i
I ;x;loulfd1;;atkel a,.thous;md';xd(;rd]s Lo : : ) .8 8- &g § s ¥oowo oven (350 degrees), 45 minutes to 11 5 ndesemn o
i give e full technique of griddle han- Quﬁ :>\ o R~ . 0,5 W os o0 ‘hour e = e e S e i o kio!
R TN g : . O o N i D (S el : s A ; Non il g S HE"‘C::__::__".__A - S
L dling, but first let us say that it is ;:3] C@ O a8 »o & O 5 = Baking powder hiscuifts, hot oven R ot S
¥ 3 ; D ® 4 ot & 3 ¥ e e R P o
[1 highly essential to have a smocth grid- o = % " g O = o Z "3 _,g = (450 degrees), 15 rminutes. A %5.: e it 4
l dle and to keep it so. Thls depeHdS m g 4{5 [} =) 8 = @ :_,1 —% a '& 8 "‘Saki'og ‘}:)O‘Vdel‘ ;f.nuffln,‘i', not oven 0 s i 9“5 E :{: é : s ':'.7 ; N
— i) o a A A ra } 34 i (> : Q : Ulia -;‘J : ARl = ,-‘{ Gl .
| both upon the™ight heating of it and o Sy B z 2 i S (450 degrees), 20 minutes. BaEl S OR A :
1 ; Lot : u SE S SO s S e i b Wihitecake) layvers, dinias mmoders, B e Ol i sl a8 ) .
the right greasing of it. It should be (aB) e e S w3 802 5 ately hot oven (375 degrees), 25 min- | = S Gz = e
!greased just before the cake is put| ® e, e 2 B 2 S s L & 5| utes; loaf, moderate oven' (350 de- { e
ofi, and this grease rubbed off. Then == D = D LS B Rgo % © Bl grees), 45 to 50 minutes. Gl SO s nruay .
| there will -be no acrid smoke of burn- (o g = Ol 'g < oS EL R oml  Plain cake (whole eggs), layers, in hardE e S 7 ,
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| |kas been softened in a little cold | the pepper and chop the pickles. | open space in the mold of jelly peas. 11in : e |
watel’ : | |Combine all the ingredients: and y' b 4 0 Johetey.,  Garnish with  out on a bed of heart lettuce leaves -
- » " LR s [ oloten with ) botledidessing; e heart lettuce leaves and the lob- and ' serye with well-seasoned |11
% Let ool (but not set) and add ihe [the tomato cups just before Serving | ster feelers and arrange a bordes '~ French dressing. Finely-chopped v
Ipineapple and cherries, which have =5 : J : e truffles may be added to the peas
| {and on top put the b01led dnessine | (oEErisD 1ettuce leaves around the S ' i) ()

J
4
. it
J

't (gar, ene tablespoon sugar,
- | spoon salt, ene teaspoon di'y mustard
fand one feaspoon butter.

4 |
' ﬂ‘[ Arrange shredded Te{tuw on salad

boiler and add four tablespsons yine-
one tea-

Sty five for fiwe minuies.

aver

' Vet cool and add one cup whipped &

—t
Macedoine Salad—One cup cooked

] carrot strips, cue cun cooked potaio

gubes, one cup cooked string beans,
3vo tablespoons finely chopped pars-
ey, shredéed ‘!efiuce and French
ﬂresmn«;.

alad—O0ne-quart
can sliced ;}mudpme, one small bhot-
| can sliced pineapp'e, one smail bottle

Pineapple Cherry S

beenn eut up fine,

Pour into individ-

|| with cress or parsley.

ASix large' tomatoues,

Salt, pepper and paprika to taste.
Drain peas and add celery and
eggs, cut fine. Stir in mayonnaxsel
and seasomn“ Serve on ‘lettuce
Tear : /
Frozen
one-half curs crz2am cheese, 2, table-|

(heese

cup whipping cream. ' |

‘Cream cheese and blend with oil, ||
salt and paprika. Add chopped nuts,
green pepper and pimento = Blend ||
with mayonnaise and cut in-whipped

garnished \

Cabbage Stuffed Tomato Salad— |
1 cup new cab-

"%erve on lettuce.

WASH peel and chill small,

Salad—-One and |

ell-ghaped tomatoes.  Cut
in eighths to represent the petals
of a flower, taking pains not to
separate the petals entively. Ar-

French dressing.

———

Lobster 8alad.
LALE a large ring or border
mold in ice water. 1In the bot-

into liquid aspic jelly and place

them on the sides of the mold.
They will adhere to the sides of

mold.

AHRED a small, hard, white cab-
2 bage and place in ice water to
become erizsp.) Drain, dvy on 3
clean towel and mix with French
dressing. o/ Chill for %% hour and

) 2 faontn A B I A b ;
i :i‘t;?:‘ dw‘:;a'n:; ‘:viih_citné\!::éb ﬁ;{ﬂs | spoons salad oil, % teaspoon salt, % | range each fomato m a ARRt by arTAnge | Nests ol Ralog plates,
1y lone- qua!‘ﬁr cup vecan nuts.  Use Lteaspoon paprlka 1, cup pecans, 14 | crisp lettuce and in the centre of = Decorate with small hatchets cut
(R s o S | R ool o sl o ke b
o 5 . 1% cup mayonnmse dressing and 14 | onions. Serve with well-seasoned nish sparidgly with whipped cream

lavored with grated | American

cheese,

. Balad of Peas in Aspic.
ENELL timbale molds with liguid

from each mold, taking care that
a-wall of jelly is left. Season

if a more expensive salad is re-
quired.

val molds and let harden. Serve | Ve S e
s : o , getabie Salad-—Frepare a pack-| .
\:‘ with HIANOIRAl 00N letiuce teaves. Yage of l1émon pelatin and add  a | Cream Salad Dressing. T
i I : : t 3tab1espoon of .emon, juice. When | 4 e (e Shmn}»p \algd in Cucumber
Unusua] A]Sﬁle SGI(ICZ (cool add the tolluwing and chill| MI /2 teaQDDOH b Tl e 1 Boats.
a mold: Fhree tablespoons | Leasnoo‘ﬂ salt and a little pa-

ASH and pare short cucum-

First here is a recipe for salad dress- :grated (Arrots,! 1 teaspoon pimentos)

iilling that is particularly good, undi-|tinely cut, 5 cup of grated cabbage, prika. Add 2 Wc,ll;)dealten egébyzik§ bers. . Cut them in halves l
luted, with a salad of dessert apples: \/z cup of meat of tomato, no juice,| and bea’f well, A 4 cugtt%v‘:; lengthwise.  Remove seeds  and .

and 1-3 cup finely cut celery; cucum.| and % cup mild vinegar

e e e

One egg, one-half'c.up of cream, one bers may be added if desired. | a pan of hof water and stir, con-  Steam until tender. Cbill and ar-
ounce of butter, a pinch each of mus -| stantly until the mixture becomes = range on beds of crisp lettuce.
‘ II tard and salt, and two tablespoons of | T OBSTER SALAD--Three cups| thick and smooth. Remove from  Have the shrimps, which have been i
! I'vinegdar. If you are a careful cook} cold boiled -lobster, diced; 1 cup| the fire and beat in 1 well-beaten  broken into pieces, chilled and Z
|l you may put these all together, a,fterl diced celery, 2 tablespoons olive| €82White. Returfn %0 hot Wzgcert.for marinated with French dressing. -y
t ] , 1 e & ; vl
e i tholese and ook them di-i oil, 1 tablespoon, vinesar, salt and| a m‘qmr}?tf to.‘_}sle ;(hta.e ??%’, tea‘ J.nF Dxﬁm and mnf with mayonnaise, hich M
i fi stirring all the | : | eongtantly with the egg-peater all Hi cucumber  boats with the )ake.|V!
lrectly over a tiny fire, | Pepper, mayonnaise, lettuce. the t Chill d fold VR 1 d ! ¢ ‘
I boiling point when the | - Tl he time. Chill and fold in % cup  shrimps and garnish with whole with
[ mer U fto, the Dolling b ¢ MIx together the lobster, eelery, Il epeam, beaten until stiff. shrimps. prin- |
;j dressing should haye thlckel?gd di‘;e’-l oil and vinegar ,and then add maY-l 7 r in
! ficiently, This is more quic onnaise to i | : D |
llthan when the cooking is in the double = ' % 1. = lrél;ézzezndcmn a;ranfﬁ | Datd daiql | | SRAR MEAT SALAD—1 pound  Hole
I boiler. Milk may be used instead of e f;rms dWl ; i‘ ; : Fwb meat, canned or fresh cooked: "Z;I;
'l eream, and if the yoke of two eggs are | = ] > st wi powdere l IX thoroughly 115 tablespoons 4 hard-cooked eggs, % cup almonds, d
‘used then it can be cooked to a simi-{ Parsiey. : lemon juice with 3 table- 1 green pepper; lettuc 1t t e
Co i e e e t— | J 3 table- pepper, e, salt:to taste, !and
lar cream. i ‘ g i |
freshly made, but will keep. GREEN PEPPER SALAD. | Spooc?s salad. o, dl Eablesmon anlgoggsgra%agﬁé%; cut i poodisizeq ot utikdl
7 ““gé_f.‘-fed Pr'une Salad. Two cups grated cabbage, 4 table- | POW o Sugar ana a tew SYallls)ipiecel  Cut whites: of egeS in lcubes.  nilns| 3
( u . |spoons chopped green pepper, 2 table- | salt.  Pour over 1 'cup chopped| Blanch and chop almonds, Mix crab
Soak eighteen large prunes 1IN shoons chopped onion, ¥ teaspoon | dates and 2 cups diced apple sep-| meat, esgs and nuts with a good| it of |
water over night. Dry with a soft |salt, %4 teaspoon paprika, 4 table- arately. = Chill 'a half hour or| mayonnaise or boiled dressing. Add |/ salt
| g . 2 . 3 = A E 3 (] lt S 3 4 1
| cloth. Remove pits and fill centers |spoons French dressing. L longer in ice box. Drain, combine, | 2t Serve on lettuce. Garnish with | j4pqp
witl t butter. Make nests of. | Toss all vegetables together with green pepper strips, riced yolk ofq .:
‘ 1';1 ple%?:]lce &a\efp‘s ;';md use Mthree seasonings and French dressing and | add 2 cup chopped black o5 Eng-} egg and paprika. l s
| lc)?ljgpqefor each ﬁortion. .S}prinkle RN, AT \ e ety opl e i) ' 7 - ' i ;‘a?d. '
aune. : ' e : ; heart lettuce leaves. Serve with [ligryit Salad—Cut oranze, banana|{ £°
with chopped nuts and serve wit PINEAPPLE AND or without cooked, cream or may- | : ; A - ome-
French dressing. )\ { A e i Y~ langd pineapple in small pieces andi .
& - = ‘ LETTUCE SALAD. onnaise dressing. S A I s
| Pracn axp MELON Satap may be madejj 4.3 of shredded lettuce ar- Rioaiien DR A LHSD e eteC s i lngl hyen
with either cantaloupe or Casaba melon, range a mound of grated pineapple, [ LETTUCE AND wit.h fruit salad dressing. i inelye
B S o e e e o
r o : Ineon al . with Russian dressing, : gty R B ¢ Si A tH D . j
| slender sections. Remove rind and unedible ! ——~— 7 - g IOne ‘,}?ead i z,bu}_l‘“hes s i e & !
portion. Marinate in orange or lemon juice | BEET AI\' &,%%Taqho%f]%pcggenlcgéwé? ]2% Ralf sugar. Cook etal e V‘.hen yos ; l
to which a little sugar has been added, for | LETTUCE SALAD, Yhe radishes ver? i ;&rragie 1y want to use it, add whipped cream '
| several hours, then drain and mix with an | oked diced beets, 2| salad plates: sprinkie with French. ‘One -half 'pint. will ‘be required for.
: k i ; Four cups co 7
equal quantity of peaches cut in slender dressing  and garnish  with this qaaﬂtnyb :

roses 1

‘hard-cooked eggs, 1 head lettuce. made from remainder of radishes,

| Arrange a mound of diced beets on

.

lengthwise sections.
Macaron‘l Salad—O1e package mad- !

Arrange in nests of let-
tuce leaves, sprinkle with crushed pineapple,

arnish with a cherrv erve wit de- arnish ressi — Two @ table- ' ; ]
g_¢111lhfl1 \ftnh i}, LIhLII‘I'} and serve with any de- | 313}6%uc;;:?gz%dggr&it;g;gd eggg e Russian Dressing 5 ’iables Ol(:))ns |aroni, one small can pimentos, vhe
sirec S >SsIng. spoons mayonnaise : g ‘
B a b 5d-a0 (AICSsINg D 2 J T P lcucumber; celery, salt, salad dressing

|ser\e with French dressing. |whipped cream, 1 tablespoon taragon i
+ ||vinegar, 6 tablespoons chili sauce, % || : .
tablespoon chopped capers awd 1 ta-|| SO0K m{“,‘j“gmim boiling
blespoon prepared mustard. ‘untll‘tenf er rain’ and . pour .
| Stir all the ingredients into the || ¥ater through it. Then add celery,

) f
mayonnaise. Chill and serve over cucumber and bimento cut up  in |
lettuce, cold asparagus or similar istiall pleces. Add salad dressing and ]
i o A salt to taste, Serve on lettuce leaves, |

FRENCH DRESSING—Y cup oil, 2

tablespoons vinegar, I tm;poon paprika

vvgler

r - . . -
¥l ARCADIAN SALAD, as its name implies, is
cold |

| quite simple. Select one small ripe canta-
ol loupe or nutmeg melon for each serving. Cut
a slice from the melon and scoop out all of
the seeds, then chill for several hours. Mean-
8| time cut peaches in small sections and mix
l with just a few chopped mint leaves, meisten

APPLE AN
PARSLEY SALAD.

3 large Jonathan or Delicious ap-
ples, % cup fine chopped parsley, % |
cup orange juice. . 5

Wagh apples clean, dry thorough=
{1y; dice and slice evenly. Wash and
‘drain parsiey. Cut from stems and
l¢lip or chop finely, Toss with app‘es

ENDIVE SALAD, %
! Wash French or domestic endive [

clean and serve with French dress-|| 7 ‘feaspoon powdered sugar,

Al | with French dressing | ,

made with lemon juice | land. place on serving plate, Dress | Y5 teaspoon ||
k. in place of vinegar, ‘m(l{ with unstrained. orange juice | ing, or equal parts lemon and orange || Co/man’s Mustard, 2 teaspoons salt, dasj
L b £y Q“e&tiﬁ;] \\1‘(111 a \crl\ | juice. cayenne. Place all of the mwm’zenu 5 5ij
& | little powdered sugar ill the melons with bottle, chill, shak | :
b hake 'z(fumm/' ust before i
8 | the peaches,and serve on cold, mint-garnishgd Servine. 7 j / ' ;

lates. \ ; 1 |

L **I_:: \ SNt ‘ 4 7 Tame X (ﬁ
""""_ : L - = = i e N e o —" i -] / b ”
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l Y . .,-v oo : — .. o = :'.‘—”“‘:‘fl“.lr“;'_’; v.. ..___, . _a/ i a2
méan o use the fimest miesh grater’ ' PSP

which draws so much juice from . By Jane bddlr gt()?’l

the carrot, but we mean to use ithat :

e S ——

COST OF THE DRESSING, 7|

o , ‘Among the three kinds of sala,d"‘)
Aressings, Krench, boiled and may-

i unnaise, the mayonnaise is the most

expensive. Where INrench dressing
has oil as its most expensive item,
and boiled dressing has egg yolks,-
the mayonnaise has both oil and egg

keep their

medium size which slithers it. !

These pieces are large enough to
juice;
enough to eat with pleasure and

they are thin

Signiﬁcant Lettuce.

ENUS, after the death of Adonis, slept in a couch of lettuce in order
that she might not indulge in useless grief.

She could not keep awake

volks.

Salads which will serve 5 at a cost
of 15 to 20 cents cannot afford to
use a dressing which will cost more
That is why we have
given you on this special salad sheet

for Trench and boiled ;; Cabbages, too, belong to the group"

than b cents.

the recipe
dressing only.

We have given vinegar as the acid
bhecause it is so much less expensive

than lemon juice although we much

prefer the use of

the lemou juice.

There arc¢ seasons of the year when

lemons are particularly
juicy and when
high.

There are ways,  too, to get  the
greatest good out of a lemon which
twill make the tablespoon of juice

their price

Ve woly (A et M anls

large and |
is not |

ful. You can have every one guess-
ing if you will serve that sunshine
salad which ecalls for carrots (slith-
ered) and grated pineapple in lemon
jello. The carrots seem like some-
thing other than themselves.

of inexpensive salads. ' They mneed
1 the right shredding to be most de-
licious. I often use this same me-
| dium sized grater for them.
Cabbage ‘combined with carrot and

salad.. We have given you the re-
cipe on the salad'sheet. " It ‘is very
i good with finely chopped ‘beet salad.

season and inexpensive, cabbage com-
bined with grated

LR

AN
(e

‘| When tomatoes and radishes are in |

|

)

|

| green pepper, makes an.inexpensive |

pineapple and |

they are crip enough to be delight-

to do so. The Greek physician, Galen, prescribed‘th_e eating of lettuce
to combat insomnia in old people, and believed in its h}'l’n_‘Jf'IC_l“'Qp:
erties. When his predilections got translated into mec!mevgl E_ng]lb'h, 11 W_alb
said that “ Galen, whose beloved sallet it was, from its pmgu&i, Subdulffl(’
and agreeable nature, says it breeds the most laudable blood.” PO.\‘SE‘Sblng
as it does the valuable vitamins, it will do all that—breed * laudable blo_cd.’
If we are looking for a bit of contrast we have but to see mm our mlnd s
eye, lettuce in this day grown in great ﬁelds—in Imperial valley, Salt 11y Gir
valley, Idaho, and New Jersey. However, we haye no recprd at all of any-
body choosing to sleep in them, yet there is a notion to this day that lettuce
is soporific as well as beautifying. :
i t’O’}‘here is another story about.Venus and a lettuce bed, with more than
one version, but each concerning Phaon who did an errand for the god(1e§s
of love and beaﬁty, and received an ointment which, when he 1‘ub‘t.)ej.d 1;
on his body, made him marvelously beautiful. Whereupon he captivate

{ g 7 s SN 'ho threw herself into the sea be-
Cost less. TP you grate the rind |l finely choppes B | every bodyrimc‘]udmg the poetess Sappho, \‘xh% e e
lightly using it for flavoring in a pie We have given you the recipe for | cause he digdained her, and perhaps beczliute SIS aNES et s
—— . Or pudding you are saving the pen-||a  tomato gelatine salad in which concealed in lettuces. One version of his end is that 'he died from a wo .
20l | lies, or Jf you use the whole lemon || finely shreded cabbage may be used received from a wild boar that came to feed on this salad green, just as
Tniy | (i@ for candying and sevve it for f or A you like the flavor of raw \bbits. and ehickens do today, & special sort often being raised for them.
W lunc¢h with a cup of tea or for din- | white turnip, use it in,place of th rabpbits. and ehickens i i : e g a chief
D e le lett the chie
newes | ner as a special treat or dessert, you || cabbage, a It is said that the Greek philosopher, I.’ythagogub, made le lll(e‘ e it
RER LA TSt | 1 S [ his diet, and that the Roman, Pliny, and many people since ha
W8¥ " | BUYING THE OIL. e C I Ralabe ;O?'d ed it would bring sleep to the cater. The diarist, John Evelyn, writing
sugar e T R o I | These luscious salads will betray | AR P e Cinoilis virtues
) b y f tues
| _ Olive oil has a distinctive and del- | you into too much exp if : in 1699. seemed to think lettuce had a regular patent medicine list of virtues,
reset | icate flavor which iy gréatly en- i * ¢ SRS LLaou R : e : , S w + ¢ Astrin-
pf R F joved by many neo l’ ’t",]f] g vf}« ’ are tempted to use fresh fruits which | though perhaps he knew nothing of these cure-alls when he wrote: As
of am | 3 Y many people, | Theghigher i - . et i T B : ; g in fevers. for it allays heat,
lumps | Srade the oil, the more delicate the | 2\:?(311](;&‘(]1 mﬂp{lce- ‘ -tl ygu wish_ to | gent, yet so harmless, it may be safely eaten in fevers, 1o 18, q
taste, | flavor. To many people the less ex. | I g voryon it ecsn S bridles cholera, extinguishes thirst, excites appetite, lvm'ld]y nou}lhhe;. “d;l‘
food. ?]i]:iwet D]Lwemm]s‘are t'?Ot}ﬂmng ];‘l and yet actually use only a small above all things represses vapors, conciliates sleep, mitigates pain; besiaes
. : avor to be pleasing and thev much ! : > ; T
tradit | |, cfer the milder vegetable: ofl. portion, you will use jello or gela- the effect it has on the morals.” o devn Fronons e
small In figuring the cost of the French | tine as a basis. Hebrew, Greek, Roman, ancient Frank A m? el‘n Q‘(‘OI‘ B of svm-
the ) ?IvESSl‘IJ.&;’_ \\;'ewuse('l _a vegetable 0‘11.: It is important to have as a part sumed lettuce, and in the course of the centuries o usageRL , th‘ ﬂ\i ¥
‘Wt;ict S hereer s Tor it we found “]dtl of your equipment, individual molds bolical and medical ideas have centered around it. The Ippus ;.tf( }
L R 5 and a large mold which will serve| % 7 g wch brutalized bv gastronomic extravagance. 3y the
3¢ ) C : ; > stomach brutalize Y gas & .
when |the same oil in different localities i el s el to c_dlm the sto * . i tantitios. of lottuse, SomTe
TR gl A ditfenence | ofl 91 conts LAty S SR e L T el Sl way, if you want a sleépless night eat large quantities ' e
R el T R W P et | cold bulk of it will help you to that end. There are two sides to most shields.
ey IRy woun o1l i 1 bt To use a fruit salad as a dessert : 7
the f Oil e .ui(_ed 1{‘_ ?‘gcg 0' iue‘ will often permit you to serve 4| The Usefu] Lettuce Sala . _
& ter In the boiled ¢ B RULEs Ixec PC | more expensive salad than other-| _ e {nintier salad than the full grown.
re as which we have given you. The con- || wise, and it is a very healthful menu The small seedlings of lettuce make a de salad t ey g
e A SR Rl e D=t therefore one.may pick it soon after it gets started from the ground or long
e tl;:blc=08t T el h?\'e St recjlf?’ 11:01‘ o bet;ore 1t has matured, for very pleasant uses. A salad of seedlings, (lressﬁfu
: accep e. || fruit salad using fruits which are Lore v S o gy 1k littl rar, is superior
in co LR ‘ g : : e 2 h some people like a little sugar, is sup
brow, THE SALAD GREENS. seasonable now. As the season with a French d]r P.aagng, W 113 \\;Elechc o epat p
! S . | nati i ! . : - with the c . :
Mt i 2 snt head of lettuce and a & || changes other combinations will sug with hot roast lamb or : 7 7 8/ 3 N
;’hu‘:‘% 'Oeﬁ&t 1&‘;;&2;% Witn lgive y oy i il B LS CIE e Te I KD Qe The old fashion of eating lettuce with sugar and vinegar §uggektb that
,_?‘,-‘e.l I for 15 cents which adds the crisp, To me the artist n any person | TS e with other lettuce salads adds an acceptable qua]lty. ADOTh‘t‘I‘
luteg | fresh vegetable so desirable with the || shows itself conclusively in the ar- | A1t Ol .SUg ;
it sk Rl RS : st servings || rangement of a salad. It can be Sae PEnsat L
dinner. To get the most servings 8 ; ; ‘ : o / . ; . S nd always. as
St | phom a head of letiuce, cut it cross- || the most tempting looking part of | | ‘thing suggesting this is that when fruit is sery gd as a sala(lid 111 _ le?tt’uce‘
latte: fsze, rather than in sections. | the whole meal. H is 1'-ope:" ‘spl‘illklde with the sugar before a dressmg is added, the n_lco 106
many | When we use lelaves of lettuce 101 Sounyish wthescldetinieiical | 2 lved to be, in .some cases, quite as edible and refreshing as the
A | with fruits or vegetables, they are | menus planned to serve five and | base 1s ht;fpe 0 DE,
\ AL ¥, 3 i g 3 ! \ 3
Sk ften not eaten, but rather serve just || keep within the cost planned in your fruit, itself. : d all the time, or
powd i ‘e ¢t t afford tiis {| food budget, write to the H Ser- | | . ted well is excellent first, last, ana a e time,
as a garnish. We cannot arforc S ) udget, write to the Home Ser-| | But lettuce treate . 5
VALY |1 50 e wwe are. thriftily counting costs. ﬁ vice Department, The Peoples Gas | from seedling to spindling seed stalk. There are to be found in the French
these - mpgt jg why I urge you to use JusLE Light & Coke Company, or phone | % viations of cooked lettuce. Not one respectable leaf of lettuce need |
than | enough lettuce with fruit or vege- {| Wabash 6000 and we will gladly | 150 variations of cooke ;
bard: |table salads to be sure that 1t. 1S ' send you a copy. | be wasted. ;
Su | eaten,” Havo it so crisp and,co wel | cuoppeaceleny ana shredded can ||| Plutleiineg
3 laced on the plate the LNy 92 il bage with salt and lemon juice; mix || : s BT
wtihet Itemp“ting as the more colorful tru1t% thoroughly and serve on crisp let- f To some people one of the simplest and most‘s.itlafact,or} ways to fj;tlf)
;ln’e‘: SIS Hionlin! theracipeslwel| cucoiilcapesion ibse s ol isizedded et lettuce is plain, but from a chilled salad bowl—without any dressing. Al
a\ You will notice in the recipes lieee . 2 » with relish. Cos' lettuce or romaine 18
: e : salad sheet | : I icories can be eaten that way with relish. 3 '
dolel | have given you on the M.hd S stutfed Green Pepper Salad: Wash | the chicories can b i bread and cheese in England, and the
quird | that we suggest using a leL}fdot (Tcl]b i Stuffe 1’." mlsized oreen peppers, | eaten in that fashion, with the final bread and chees = L £ i
: c is of the salad. ‘I'he} {hree medium- a8 e N his variety are true delicacies. 1e outer leaves ;
Jsuga |bage as the basis o ; oo | ops and cull the centers. plain inner leaves of this variety are t :
7 , ‘een leaves of the cabbage ! cut off the tops and cul T A : : e they make a superior green when
tllen_' outer gleel'l S o a Ser-\re: LR ! rith the [U”O\\:lh&: mixtures \ seen t)lt coarse for Patlng raw, but ]e) ma
are attractive in coloring an o oall =l : 1 bt dpentn phebsai < YoS & RS ; ared will make a useful
| be. effectively as a garnish. Work orre-hall puL111t1\§’111{1‘€,‘3*1_"z:t‘ lt];x‘ee | (coaked, and even a small amount of them so prepared will
p i . 3 203 I 7 A=y | 2 3 v < o
SUSY | pNDIVE AND WATERCRESS. until °‘“ﬁ§§h‘eoﬁi" l(]me-foul}t)h pound |t and gppreciated gawnish {or meat. Because of the prevalence of steel |
10:? Endive is often cheap in market (1:{1 Ipdeé?g meats and one medium-sized | Lettuce Garnish, knives, there once arose a legend that |
i;\m(e‘ anfl \when marmated ;‘}iﬂfﬁ‘t;’ﬁfgﬁ sour’ pickle through the food chop: | The bowl of a head lettuce leaf lettuce should never be touched with
g Bz T« ‘Cress aQ = ! e > 4 i | o 3 et + . DESE T ) 5 S . *
e | ‘n{)cie iilllgg t‘;od't'eltlct; eif kept properly  per. L‘,o-mbn:ielxnth thﬁ ‘“{-ff?féhdlﬁ:i mlk: 4 pr(ttci ('E:)ntfliner for a salaqd 2 Kknife, and this idea was followed
e | Fable prices o AT i e R R L e add enoug : Aot aKes alllc S RS : ;
Fren || it may be used refreshingly in ‘.i-ilddb‘ 3?353311‘9“ th Sake La s AT pastess BETruat chopped vegetablemeat bnt IellgIO}lal)- as though it had beeu
used ||and as a gal‘nisg fog “.11"{1131-‘;_ dliii to oo % ; 5 T i perh&ps best for the latter. & 1aw of the Medes and Persians.!
a,l‘SlC‘Y lnzl:\‘ e Sll}]l( 3 L.,,r ) | ! = ST TR ) - | Sil, ¢ U Y L S 0 . o 4 A S -
R brﬁxg to life all the color in & salad, | ahout one-third cupful, ‘Blend W L.u The Dlatter of coldianeat oy have There is no reason why 1(‘:!t,tuce should
) l'and add its bit of flavor. We al‘_etm“ and then fill the peppers with this e garriish arranged on uletfuce not be cut with any knife not steel.
E€I'V! || y1ging the eating of parsley as itj ixture.  Allow ‘to chill in the re- o e YIRS : and we use steel shears to advantage:
the .ontaing such valuable mineral salts. [ mix W O leaves, but as for that, taste and in- | ¢ L T . Sladital
deart | ,(fuqtc watch for what Mrs. Peterson | fyjgerator until just betore :w‘t.l\'l bd genuity relates lettuce to cold meats | 1B cutting 1t chi onade or slaw iash-
» has te tell you about it it} hlf;"goc(f;‘,l,se | then slice them thinly crosswise an in no end of ways, and to all the sal- mri,{ asdwel often d? leaf lettuce. B
“mMalline Fortunes withl $ 4 e Severs v el ine slices on | X . . a ettuce eaves ar irisped .
TS c’“-;,.ml\-‘f1§S]’f‘f£fsuggest keeping water-| serve sey «_-ml U\-G:I ldpplpb A | ads not_of the green order, which it | l ‘Wel i T S .tlhe (b],l pe :
sida | eress and parsléy? Wash it. TOS.Sti‘ cach serving of lettuce. ; ;ilnh | properly is itself. : 3}teilf?} ¢ el(lﬂll~e €} tcuIlllf G‘I; e (}ut:
\ Leres (. iy %It ] . rra 1t i L Atdn prves eieht, { S A% J ." Ve S -
Moiks | it dry in a fresh tm\le, .aé“%\‘:}a,p&ngé wilh mayonnaise. Serves eig A young woman who had been a lvx .ahm as.\ e eat a _.oms mAain |
: i emat naped (L}f~e > it in the ice | ; oo R tearoom manager was recently demon- | Y With a fork. In making a bowl |
that 1 | | will SErve).l thenma‘-‘qﬁ‘ptreat them likke f MAYONNAISE DRESSING—Beat- the -strlting how to; pralettiicearotnd salad it often seems best to tear thei
: HOX er words d : %10 o v ey Strating o W W s : ‘
< ??&étslr;fostfc:u would keep them fresh. i )'0//\‘.\‘ Qf 2 egaes until \‘;"0:}:7,( n _\c:/():l, with 1 o i)()\\‘l of n]iYed ﬂnd dre‘:q(’d Q'll‘ld leﬂ\'es n bltS. The French do thlS tO‘;
T - ) p AT e 0 2 ¢ P, Pw a7 DA . |
5 e SN DS. \ teaspoon each of salt and powdered suga i 7l S erfection, but we generally do not!
:' Tat INEAPEI\?I‘I? bfmyﬁql; vegetable | mzd]; teaspoons of Colman’s Mustard; add 2 materials, and instead of lining the ;)eem to get the ﬂirgwhen ‘:ve try toi
Lare b I wouldn’t try to make middle || : Nl R s 7 bowl, as many people"do first, she : : |
a galads without the use of the I el fablespoon: of vinegar or lemon juice; when plt the silad into Mt nuE R P make bowl salads. For small and
soake ) | size grater. When Z\"(?’ h;i-g Cl'ill; ;)'IOt | smoothly mixed, beat in olive or salad oil| T 1\é ‘0"{,‘ 1‘ it d '“ aIHOUHd 1; ol dainty salads, a base made by cut-tiﬁg’l
o 8 - “grate carrots ‘ ; S - haveihi: 7. I leaves ettuce down ar \ SO | s SEE ST o Rk
t1 recipes, ‘‘ara oradually until 2 cupfuls have been used. | { ; ' _ tue J
it Jlit Sl r | saving them from getting mussed or | ‘ia hgad_ tOf llfet;mce 1 shl()zes is good andl
being. gummed up. lends 1itself to a number of sorts of
) 2 : " et i e AT s B it RN B A et e A e e e e B — — _“_ﬁl
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: R ﬁﬁﬁw ; TR ‘ ‘ j Frozen Oheese Salad: Cream ngl‘} 9 'ggj% X
l Sour Cream Dressing : | ‘o fork thiee cream cheéeses and add / 9% b gh
g LA RS e B | | F'RE: CH DRESSING : ‘1o them oneshalt ' cuptull each of =8 Ba
(FOI‘ Fruit Sa"la‘ds.‘) e N ’ chopped! ‘green pevper, celépy and /uj s %tcgg
gt ot I 1 teaspoon sugar il drop nuts. Add onefourth teaspoonful of |, =7 FE Ty
I IX 2 egg-yolks, 42 teasp o 1 1 1t Tabasco paprika, one-half teaspoontul of salt, = @5 °ERe
al i 2 i 8 ¢ f) g 3 S e R =
i salt, a few grains pepper, 73 ?/8 i Sa ( 1 18 and one wblesr%_qmii’ui of l?mm;}nnce, z =8 E;w@
teus L : | ] W mon cVand Dlend. uast add jone-fourth PRI e S i e
teaspoon mustard, i .,,tableslqo.on 1 THR> paprlka BT A i tull ot Heavy. eream whipped until | g g8 &%
isugar andc4 lzablesp(goﬁswt;tl‘el?%‘;n | vy Worcester-~ (. ' Juice L stiff./ Put into t)nedir-a;-flol'_) a:}lntillhfq > anea
lvinegar. DO e O, N i : ths.eac \tric refrigerator an Witk et SHEEE S ad SRS
til thick and smooth, stirring com- ShJ_.I'B Jauce (OI‘ 3 1o {spread smooth rmmﬂt'hxf:e-tc_)u;_.thslto = Bras
f-;tuntlv.- Then add 2 tablespocns | 3 cup o1l (v1negar and | Jone! ineh thick. ' Toreese. until t?(z Nha
butter, bit by bit, and eool.. Chiil | o) X salad is tivm and quite hard, but no © o6 teTE
buttex ¥ ; : ; e EiAlls G R : the =
st : 2/ thick. ‘sour | ; Wa T until ice 'erystals are formed, or the, | { e B
and 1011;1 W +F1UPtiff i salad will not be so good. Or PUlul“ R sl T
rE ! nElE -SLUILL, : o Al ack inice in the \ P nas ety
|cream, beaten ui : ; 3 e | into ‘a mold and pack in ice i i\ osaigiig
T Put all ingredients in to a  pronortion of (w0 parts of ice to one| \eZEag S
f b, -, | » j il Ry . v 2 XNy 8 ol o ik vl .v-—(:ﬂ (= e :
: e clean bottle or jar and shake | part of salt. »‘v‘uve" o T e
€ad. : 4 : | . Here I8 a new 5 i
, = eggs. 8 tablespoons vinegar, tea- Well JUSt before SGIVIng' | recipe:
Eboon dry mustard. 1 tablespoon cream 14 ; select s firm five-pound cabbage. Shl'(j’d
, tCaSDf}E‘H salt, 1 teaspoon sugar, ) : [ 3t and let it soak .a'ntﬁoug'ug;ll;)%ie(']f Ex?igoig
ang e;:t ?ggsbc‘)‘x'\(:ln'con?z?i?ﬁl?ﬁhﬁ{e lﬁf;?ﬁ“’”fs a0 T W P ] i s ] d G ?;‘,;i;fei'abgggng%ﬁig 019 Y chopped pimento,
| 2 pan of poiling water 1o let thy miig, eeiing Jalad Grapes. two and a half cupe of chopped eweet ..
T - ’; ) v A % - g 2] ) g .
" thicken. Stir custantly, , For fruit salads or for a garnish for them, or even for a fine meat, grapes | ;?Jigle*ll.lespe";,“p%rater’Tvﬁﬁb and 2 half pints of EE
: l e | are handsomest if peeled. Learn the businiess with Tokays.” Wash and dfain, msyonname are blepdod iy png U D
ked ones *as sources of health- § ; p 0 | cplicions @alad.. = el down
| C??.;? N inClide theni water and rinse thoroughly with cold water. Next peel with a small pointed ) Commence at the stem and pe ol
#' g\”elr gpossiblc ‘These combinations | Knife and remove the seeds. Malaga grapes may be peeled in the same way, | strip of the skin, then p:fl :::o ;
; ; | : : ) ‘ | : ; in
| for raw vegetable salads may be as and when peeled are like a wonderfully, handsome gem, but they darken the skin on each side of th:tachid Al
| new as they are delicious. Try cut- quickly, so it is best to drop a few drops of lemon Juice over them unless \ that the pulp remains a o
| ting raw cauliflower into tiny slivers; they are to be used immediately. | the skin by a narrow strip. S ced _
| moisten theSﬁ Wlt}} Gnatyomtlagie mt}O With care it is possible to peel grapes without touching the pulp with | almost across now, remove thets;ae. Si’-‘
L\‘i'hl(‘h enoug dr:r“‘hasebegrlll stir;e?clilgt(l) | the fingers. But just the same the grapes need to be carefully washed first, | and scrape the pulp from the strip ‘ 4
| :;nfk:;qﬁaéu%tréﬂmd ATl b oo because they have just common dust and dirt on them, and may have bits I skin with the knife. il N
Feweet oherkins, - Serve on' lattiuce. | of some poisonous spray used to protect the vines from their enemies, ; (J
| Z vi [EEneaa j ; ’ "The basic recipe may be in- 7 g
} Oq, try thls: On a serving platter arrange a mound | “Master’” Recipe for Fre‘nchj o e by using different | S b
| , finely shredded cabb hredded le | : nitey : : s H=E
| consisting of finely shredded cabbage, shrec led lettuce, Dressing-——Three tablespoons vine- herb vinegars and seasonings. It .= Sl - e
and cucumber slices, moistened w;th mayonnaise to which | gar or lemon juice, 6 tablespoons should never be added until just ’ g 2-F 33"4;‘3 = Yoo
| a few capers have been %dded. Elxrart_:ehraw c?rﬁot over jche | oil, %4 teaspoon each salt and pep- before serving, and for reasons of | S § '%3% 2 g -
| top rather generously. urr’oun. \nt, Cr?s's\nse S!ICGS:Of per. Vary by adding 1 teaspoon economy as well ‘as attractiveness )- ) s 2O &
' | hard-cooked egg and stand against each slice a thin sl f onion juice, or 2 tablespoons cat- is preferf@bly passed in a separate | i i
of cauliflower floweret, thus resembling a tiny tree agains. sup or chili sauce. or 14 teaspoon| gatfceboat ke : !. 2 g-‘% o'g go
By S be th isfact | mustard or curry powder, or 3| ° Dressing No. 2 is the familiay | .~ ?M§ o'%
W dressmgl'seicﬂms tol e e tables, | taPlespoons honey or syrup, or 1 mayonnaise, richer by the addition 53506% 'Sé)
binder for thcsdegcm salads, e‘ml(l, ttlefco (ﬁ] uir\eagren{ashin’ . cup whipped cream. W e R e 5 55, 5 @S
it by e cxcellont for theirpamn | (Master” Recipe for Mayon. most suitable on salads of shellfish 8 ® @ 8 & o
| value. They should both be groundfﬁn? for}use in this gl i O tensnonm maltl s tag O s B 2 4 N
' way. And be sure to add plenty of salt when mixing | o 4 i i | < .99 -
e tlll)ese 3g:oncoctions, for 'they [EEHOOR plepper, 2 .eggzyolk&, 4 table- | the menu; on salads where the ‘ . %gg 3z °4d
seem ‘to require it. Pickles, [@EGORECIEONIINCE,aCHBS0L I0Be:) i el g L g courses are sim- I &3 o o
capers, pimientos, and green oil. ~Vary by adding to each CHD. ple, and as a general garnish or | QuF g a9 it
pers, p peppér% add pi of mayonnaise 2 tablespoons chili “to,pping ¥ On fruit salads it is . | g f.ﬁ_g-‘.’ = g e
i = Y] % g - i - C . | 1 » - ri . e - . { o () 3 )
For Salad Piguante, add OB®" quancy and vari- bt /2 cup minced Pl_ment_os’ delicions comhined with I‘thlprpe‘d ' ‘;;S = g g'g:s - with
{feurth cupful of mushed Roguefort ety to these raw  |op Y cup minced sweet p]ckl(:%, Or' eream, ho’ney 2Y syrup. 0. o rIi‘s g BB <3 W] prin-
| |cheese or snappy cheese, or E’Tated_ salads. . | % cup minced green or ripe olives,| known as boiled or cream diezﬁéntg’ | g = EEE § gan-' i
[jmild . American cheese to onehalf ==~ = : or 1 cup diced cucumber, or 1| pyeferred by many as 2 su ﬁl R 2= & . ‘hole
lcupful of highly flavored French ET g ays minced  hard-boiled egg with ' 1| for No. 2 because of its a sgznge < Fo3 = o wire
‘ L 1'13"(:1 cooked ege-volk riced A= g—g.ﬂ © gjo (3 “Master”’ Recipe for Cream the true Salad love]f' as ;5at1§1‘ac Oi? -FE. .® .,._o.g S and
gan:ze the lettuce mests on individual E 8o 3 C-E { Boiled Dressing—Four ta,blespoonS{ because n:lus‘lga,}.d—h'ke c‘]frels_sm%c Wt]hl e S ES = and
i lserving plates, place a spoonful of i § B 'sugar, 4 tablespoons flour, 4 eggl cooked milk is entirely a 1851 Oh_ g ]6_ .g 5 g o S o B part
‘,w’diced chicken and eelery in t.].}eﬁg;]nr; ¢g .o ' yolks, 1 teaspoon salt,_1/g teaspoon| ¢“salad” ideal of coo}’, refreshing | 25028 %”,% ?rigf:
| jter of each, and pour ,_“?‘_31 d"fﬂi’l a |E®&27C | pepper, % cyp lemon juice, 2 SRS erispaespe s T 4 & B 4305 S
| [Miberally over all. Q'J:I]n}b 11- \.Jd et e 2L 2 | rich milk or cveam. Cook in double e s i X e~ aob ;
frinston two. of the hard-cooke A S boiler like custard. Vary as in | Molded Tuna Salad. S B, 8o atof
(Wwhite, and a strip of Lkt e R I S X e oA | 'To one can of flaked tuna add | g:,gg-s 9 B [salt
e e o l'f‘omato Combinations—1. To- | one cupful stiff mayonnaise, one L2 S £ ‘ther
J For Salad Mold, scald and skin | ., c=% .- 9 Y i 1 2. Tomato, | chopped, hard-cooked egg, one-fourth S o dxH 38 cng
4 ft < L ’ . P O | mato, Sh]]mp, Ce*ery. . A 3 { ! li ; on table- e 2 (<) st
five small tomatoes and slice half of | G b= . 3 ber 3. Tomato cuptul chopped olives, € s E 2B ~wm
‘them | thinly into. 2/ salad bowl. | & o oo Chmkeli‘z cu“im,ﬁ : atg. cabbame. | sboonful capers and one 1;easpvoonqu k- %.E g g Fold
| Sprinkle the tomatoes with two small(': of . O =.= (€88, Ollve, 2 OO h %" | chiopped ' chives. = Soften 01.1‘e-h.<_1__1 I e 52 & G 3 ome; -
L . [ ) v J:ﬁ g “’:..U'-Su w rad]Sh. J. TOI"ﬂatO, cream ¢ eebe, ( '!_’,ZlbleS]_)OOHfU] ge]_atln 1n Ol‘le-f_O]]I‘Lh‘ -E o] ﬂJ-S.Q r in_, :
| new cnions and one green pepper | o S g a=g ' peanut. cupful cold water, place over hot S8 LE8 3 o]
minced fine, and cover with half a/| & © 7 & & g-c ' String Bean, Lima Bean or Pea | vater until dissolved, th:}p %fldl T’]Lrif ngly i §
S | — = 0O ; f - . B . Yo sar ~ stir 12t S - e = A :
e betibeeledandlidiced (4 SeRen ) 2 ST”’S—S: o i srby Side ol Bealz)sé Sgc%lg \ 2;?11 f:hfo?kmtﬁ;iengar}‘%rpful not to. | QY OFusEb s
} : + i Y e = o + : Ty al- W 2, L e R et 7 | += 0 TiRenE D ;
| using the rest of the 1ngped1ents- SEt\ <O ag &= % plqnt, be_gy. Sl . | break ! the fish.  ‘Put. in cold « wet ba e-?g hngﬁm“&ﬁ& :
o R L Sos - © 8 i‘: | lions 3. String  bean, cabbage, molds, and = chill. = Six individual %,' g’m Eaé%égg,d'g '
i 3 1 i ".—; :- | 7 § y 5 " hae 3 [= | = 2 ) '
e e i b‘i\\ o g aas pepper. 4. Lima bean, egg, €u- | molds, ‘ = 53 :mg_ﬁgf,%
{ - Lo i (&) - e, S i f
'saved for the soup kettle, and invert | ey -4 & | ecumber. ; : i PAEE e g S ST [ w A Er..q o Qb g
‘Un a bed of lettuce. -Surround with | éu_é“'" Bl i Orange Combinations—1." Or- H THOUSAND ISLAND % £8 Z2o% Peies
: A 3 A 4 Y % ] g . 4 . pt AR ~ o = '_“ )
fa Tivgs ofstity Whirks of mayonpaiss | = o o ange, grapefruit, pimento. 2 Qr - | SALAD DRESS_ING‘ !Jo B Sggéééﬁﬁ
tand n;aké a ‘star of mayonnaise on .= "7 © an‘--ﬁ ang‘e, chjcken, celery. 3. Orange, } | Three-fourths mayonnaise _dreSS-."z %p’ .;,;:a;hsgé
i (e ARl ‘Q"c! ?—"f‘ o b na, white grapes. / ing, 2 tablespoons chopped red pep- | = ‘=3 = O
s | tofp. Serves six, iy gt o S ar;;% : 1 Caombinations 1 per, 2 -‘tablespoons chopped gT@en!J -a§5037°>‘”595 -
e oens i = (e e e ineapple : e M AR ; 4 . % S : ,
i e Shnt e Geceek Pinea {)ep banana, strawberry. 2.; |pepper,’l hard cooked egg, chopped; (|2 ~EoSuEBORE RS \ /
{5 | Put in saucepan and cover with ineappite, & Chbely epper 2 tablespoons chili sauce, 1 teqspoon | (= wESE2 SEREqm
e ot Wor caon apple add 15 cup Pineapple, hanana, green pepper. Worcestershire "sauce, .15 tedspoon N= Zgg=c5°7 " 2 .
i suzar and 2 tablespoons red pepper- 3. Pineapple, gheese, pimento. .. 1salt, 15 teaspoon paprika, 1 table: |& émggﬂggf'gmgg’,.gwg
{S tpint candies; boil until water i  Pineapple, apricots, marshmaﬂol‘?is- spoon catsup, % cup cream, wihipped O wégﬁgét-iﬁgmﬁg |
i@ |neen cooked down to a jelly, 1'61]36(3}1 . Apple Combinations—1. AP}?‘fv | staff. g . 2 %;%,.ﬁ: C-;;'ng_.gs :
= s G el R B e e e |
W= g hlate. : ; ; : d gmger. o, ApP=: |s3uc . : ol i B ol
1 E b jelly into small fancy molds | BXabes, preservel e " I serve add mayonnaise and whipped o8 RO LMSSED .
T Pouy jells Place apples on | ple, celery, green pepper. : ;. e ‘
s . and let harden. Gy S s \ 4 'Combinations—1. Radi [cream. -
g El settuce. with molds of jelly on top. .~ Cabbage Combina : Tt g 725
o | £ .2 Pour on French dressing or gpoonful | cabbage, potato, apple. o
NS 2| of mayennaise. Chopped nats and | bage, egg, sardine. 3. Ca a‘li)
HF§ w | marshmallows are also good. | | beset, capers. 4. Cabbage, knol
‘:‘ = & | celery, tomato. 5. Cabbage, fie'
Al £ | ery, apole. , 5
dlE 2 Al Bl
il I o AR o
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-TOMATO ALND PINEAPPLE SALAD.-

Choos

€9

centre.

Pineapple, and minced celery.

serving.

e uniform tomatoads

STUFFED CUCUMBER SALAD

Peel cucumber, remove seeds with a
fill with this mixture:

1 tsp. salt
14 tsp. mustard

; T4 tsp. pepper
1 Pinch cayenne

1 egg yolk

T2 cup milk

1 tbsp. butter
% tbsp. granulated gelatin |

pple corer and |

3 tbsp. vinegar

i) Mix and cook in double boiler stirring constantly
until it thickens and coats the spoon. Strain and add 2 |
cups salmon free from bone and skin. |

Fill cored cucumber and put on ice. Cut in slices and
. arrange on crisp lettuce leaf. Garnish with mayonnaise.
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ISSOLVE . package quick

lemon gelatine in 1 pint of
boiling water. Add 2 tablespoons
vinegar and 1 teaspoon salt.
Chill. When mixture begins to
congeal fold in 1 cup grated raw
carrots and 1 cup finely shredded
raw cabbage. Vary the salad, if
desired, by adding a little finely

1
chopped  pimiento, = cucumber |
pickle, celery or fresh cucumber
Chill in individual moulds an
turn out on crisp lettuce leaves. |
Serve with mayonnaise or French
dressing.

———

ihege also.

Scald

- {

p | {rom the
| pepper,
cream dressing.
toes with the wmixture, garnish |,
| with a halved, stuffed olive, and

“yerve icy cold on small plates.

Tomatoes Stuffed with Corn.

The dressing described for the |
slaw may be used in preparing
One-half the amount
will be enough for six toma'oces. |
I'Select tomatoes of regular
Dot toq large.

chopped, to give

and 'peel the

and moisten with

cut blossom end off.

size,
Half an ear of
| buited corn for each tomato will |
| be required, with one-halt a green
| pepper,
| contrast and flavor to the dish. |
tomatoes, |
| then chill them and remove ihe |
eenires.

Score the corn and then cut it
cob, mix with the green
the
Fill. the toina-

cOLor, |

Scoop

Fill with a mixture of walnuts, sliced
Mix this with a generous

Put on ice to chill thoroughly before

oA

Lobster Vegetable Salad.

IX an equal amount of diced |
<chilled cucumbers, tender as-|

paragus tips and flaked lobster.

Season to taste with salt, pepper,|
salad oil and vinegar., Arrange on/
a nest of crisp lettuce leaves, Gar- |

nish the salad with the flesh taken
from the large claws and the tail of

the lohster and with slices

peeled and chilled tomatoes., Sift

the c¢oral and the creamy parts of |

the lobster and gradually beat inte
ahout 4%
naise dressing.
with the salad.

“Goodv I:ﬁék” Salad.

pare and cut in thin slices cross-
wise.
on a bed of crisp lettuce or r0-
| maine. Decorate with small pieces
' of ripe black olives cut to repre-
sent nail heads. Serve with fol-
lowing dressing: Dressing
Good Luck Salad—Mix 14 teaspoon

tablespoons lemon juice, 4 table-
spoons salad oil and 3 tablespoons
thick eream and beat until well
mixed.

Lettuce, Club Style.

1,  cupful mayonnaise dressing,

stiff,

nf

cup well secasoned mayaon- Y
Serve this dressingy

| ;
| @ELECT a long, crisp cucumber, |
\

for !

I

|
L}

| Asparagus Salad with Tartare

|
|

|
|

I
|
t

= N8 9 tablespoonfuls chili sauce,
=L 3 ) Cold Slaw. . 2 hard-cooked eggs, chopped,
5 (DQ o dhred a small, hard head of | bread, ]
5 = 5 cabbage as fine as possible and | Crescents of hot toasted, butterea
B K= = O cover it with ice water fto be- bread
SEo 000 O 5 come crisp and very lcoldjE Shave | 1 solid head lettuce.
e e = o o' green pepper equally fine, re- Y ]
ig § %%% &E" :; jecting the seeds, and cut a can- BEAT the ‘ Chlh, Ysauoe m’r.q the
ars 50 S S ned red pimento in tiny pieces. | mayonnaise. Wash the lettuce
== 532 ERURDIER I Ee Make a dressing by whipping thoroughly, dry, and arrange in
QR =] %-8 % S 1 cupful of cream stiff, then stir-| _the shape of a head on a large
| ko) i & ag 5 ring In two tablespoonfuls each of | yound platter or in a bowl. Pour
SHE e sy S salad oil and vinegar, one tea-| | t}e dressing in and around the
% g & 529 §> ;) spoonful of salt, one-fourth tea- leaves, sprinkle with the eggs
s D‘PD :"D"Q S =R spgonful each‘ ol jeppor al.ld na: chopped fine and garnish with the
5. 5 = 2T S prika, and mix well. Drain the e
SECEET gabbage and dry it thoroughly | i
o5 & between the folds of a towel. Mix (Cheese and Grapefruit.
27 tg:g with the pepper and pimento, | Make small balls  of c¢ream cheese
93 s tossing the vegetables lightly to- | slightly moistened with « mayonnaise,
0, 2 ol cether with two folks. Then pour T‘O;“_( them in chopped nut meats and
Fho dressing over thom, mix wall | IS 4 fanaied or merieching cher
all together daintily, and sprinkle |washed and dried lettuce leaves. halr
S ‘with one-ha‘lf teaspooniul of cel- fill_ with celery, cut into matchlike
5'Rago ﬁ ;d - ery seed. Serve very cold. Strips, —surrcund with  sectiors of
= g‘gg = _;._._r_* ? o || g}‘apet,rgut_ fre}ed from membrm_]e.
.I-.- 9.({5 8 ég g ® ’; i An U‘)I.zf-,ulllr Cabbage Salad ?agilei?onbu lgi:ert)i t;l{«leee!t]opl?epdri"eelgs Iaf\t'i]tcl‘:
g;—-g-Eh"‘g_o g French dressing and dot with the
o 8 g_&é.g_s_g o 2 Cupfuls of cabbage, finely cheese balls.
SR e spedcled, STUFFED
CEEgnaa,, X 1 Cupful of diced celery TOMATO SALAD.
DEdiEs s 15 Cupful of chopped peanuts Wash, peel and remove pulp
STpofzes B 1 Tablespoontul of chopped pimento | from, eomiEl O WIECHS sl
Eiﬁ ?'_.‘5 0 S %3 : 1 Tablespoonful of chopped green 11{. Equal quantitie; diced , pine- |
GUEDRR 2 B O PEpPPeL ! apple and chopped nuts. Mayon- |
2 :'8 Bp 88 & 15 Cupful of boiled dressing nalse dressing to moisten. }‘
MU% ] 3-2..&’ g oL g 9, Wqual quantities ' cucumber, |
St pEEG @ Combine the ingredients in order, add the L ;‘l'i.ld\ilg?i%ﬁ%éqﬁgqﬁne. |
=55 %®2 2| dressing and mix thoroughly. Serve in crisp el i R 0 0 e
Re?528 5 ressing ; : ! 3, Mqual gquantities crea
e Sile S0 Q green lettuce cups, and garnish with strips cheese and chopped stuffed olives.
of pimento, Mayonnaise or boiled dressing. _
"‘]-'?.‘.":' ¥ i il ks = k. xd N

| grapefruit and remove sections,
' discarding all the white portion and

L e add one
Arrange 1n horseshoe snhap | chives and one hard-cooked egg .
|| chopped fine.

|

i four servings.
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or making sue |

cegsful dressings be sure that ﬂas1
ingredients are very cold. Any |’
dressing which is of the Frenebh ||
variety is ‘best mixed by pouring
the ingredients slowly over a smal f I
piece of ice in a bowl. Beat with | !
a fork wuntil thick, and then Te-
move the ice and serve at once,

To make Savory Salad Dressing | :
combine four tablespoontuls “ofl |
, olive or salad oil, one tablespooi:
ful of tarragon vinegar one and
one-half tablespoonfuls of tomato |’
' catchup, one-half tablespoonful of
' Worcestershire ' sauce, one-fourti |
teaspoonful of salt, gne-eighth tea-
spoonful of black pepper and a
few grains of cayenne pepper.
| Beat well together until thoroughly
blended, and serve at once on
salad greens. |
For Chives Salad Dressing mix
together thoroughly three table-|
spoonfuls of olive or salad oil, one |
 tablespoonful of vinegar, one f.ea.-lp
spoonful of salt,

one-fourth tea-|
spoonful of paprika and one-eighth! ‘
teaspoonful of white-pepper; then |
teaspoonful of minced

‘ Serve on toast or
| any plain green salad. Enough for

Creole Salad Dressing is espes
cially good on asparagus, tomato, |

2 I o A T o 0 T
salt, a few erains of pepper, 2: cucumber or plain lettuce or To- |

maine salad. Mix thoroughly one-

' half cupful of olive o salad oil,

| five tablespoonfuls of vinegar, one-
half teaspoonful of powdered su-
| gar, one teaspoonful of salt, two
tablespoonfuls of chopped pimien-
toes, three tablespeonfuls of fine-
ly chopped green peppers, one |
tablespoonful of minced onion and
one-half tablespoonful of minced
pavsley. Let chill and beat or
shake well before using. ;
To make Cuiry Salad Dressing
mix thoroughly one-half teaspoon=
ul of curry powder, one-half tea-
spoonful of enion salt, one-fourth
teaspoonful of pepper and six|
tablespoonfuls of olive or salad
oil. Add slowly one tablespoonful|
of tarragon vinegar. This is good|
with plain salads and also as a|
dressing for celd fish. i

Mousseline Sauce. ‘.

i

|

RRANGE tender asparagus tips |
on nests of crisp heart lettuce. |
Put a spoounful of tartare mousse-;

line sauce above the asparagug in'
each nest and serve immediately. |
Tartare Mousseline Sauce—To 1|
cup of mayonnaise dressing add Zl
tablespoons each of fine chopped |
capers, olives and gherkins, % a |
chili pepper, a little salt and 3%
cup cream, beaten until stiff.
French Artichoke and Grape- |
fruit Salad, |
¥
|
,

RAIN canned artichoke bottoms

(globe artichokes), sprinkle
with French dressing and let stand \ |
in ice box an hour or longer. Peel \
|
seeds. Arrange large pieces of ||
grapefruit on artichoke bottoms, |
Decorate with shreds of canned |
pimiento, Arrange on nest of

crisp heart lettuce and serve with | |
well-seasoned French dressing. |
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( 'of beef and one onion.
1 hot grease a few minutes, then add

- e e

R T

Chop into fine pieces one pound
Fry in very

'salt and a large green pepper and

- two tablespoons of chile powder. Add

a 'small can of tomatoes and a little
water, then let boil slowly until done.

A few bay leaves and a little flour

wi
|

l
{
il

to thicken may also be added. It is

from the chile con carne, any brown

gravy can be used by adding a tea-

spcon of chile powder a2Znd a little.
ohion juice to each pint:of gravy
used. :

........

“Bemreclks of DMacaroni” are a

specialty of the Italian restaurant

long and cook in boiling salt water
for ten minutes,! Remove from the
hot fire and let simmer for twenty

hot oil until a niee brown. Drain

and serve with tomato sauce,

Spaghetti, Ytalian Style—One pack-
age spaghetti, one small can foma-
toes, one large green pepper, one

I'stantly. Add the cheese, cut . in small

&i

| Welsh Rarebit i

1 tablespoon butter, 1 teaspoon corn-
starch, 5-cup top milk, 1-1b, cheese,
T4 -teaspoon mustard, piach cayenne,
Ya-teaspoon paprika, salt.

Stir the cornstarch into the melted
butter and add.the milk gradually.
Cook a few moments, stirring con-

pleces, and cook over hot water until

the cheese is melted, stirring frequent- fl

ly. Season and serve on slices of bread
toasted on one side only, placing the
rarebit on the untoasted side of the

Chicken a la King |

Make a white sauce from two table-
spoons butter, three tablespoons flour, |
salt, pepper, three-quarters of: cup |
stock or water. Serve hot
sliced or cut in fairly large pieces with !

| the above white sauce poured  over.

| Plump and the edges curl, then skim

If desired, mushrooms or pimento may
be added. ; '

tablespoons butter, pinch soda.

clean the oysters carefully, washing

out and keep hot while combining the
other ingrédients. Scald the milk and
bring the tomato juice to the boil,
then add a pinch of soda and combine

.{,

| ' yEAT 1/3 t:up sugar into 5 epg

]

|

After straining off the oyster liquor, l

|

!lated sugar.

VR

until dry.
| hold sha

'muts and Y2 pound chopped dates.
/| Pour the mixture into a pudding

i

. whites that have been beaten
When stiff enough to
pe fold in 15 cup chepped

dish that has been carefully but-
 tered and sprinkled with granu-

water and cook

Set 'in a pan of hot
in a slow

enne, and when nearly set, with two

tablespoonfuls

of . grated . cheese.

When cooked as you like them, take
Up on roun?s of ‘hot, ‘buttered toast;
| milk and threé-quarters cup chicken | shake paprika on liberally, sprinkle

chicken | With' minced parsley and sweet pep-

per, and pour the eream around.

f
|

/
{

i
|
|

s i
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" SHIRRED EGGS
Cut six tiny sausages in half-inch .'

one cup of seasoned thick tomato

puree and - one

chopped parsley.

tablespoon of

spoon of melted butter and set in
3. moderate oven until the eggs are
sef, : j

Egg Kecirpes.
‘When the French devised what they

{

|
|

|
nearly every American @ finds  his | ; Oyster Stew J 4 5 | foods of strong odors,
Bt wheil he tomes tor Darie | 1 pint oysters, 2 cups milk, 2 cups i pieces and fry for six minutes. i |* 1f you suffer from acute indiges-
. Break vatber large macaroni in- || tomato juice, 2 cups oyster liguor, 1| Remove from the pan, mix with tion in any of its forms, do not eat
"ta) pieces about five or six inches || teaspoon salt, 14-teaspoon pepper, 2.0 ‘ hard-fried or hard-boiled egzs. Both
i

minutes on the edze of the stove. | ?’Ieu and removing any foreign matter. || Divide this mixture befween six | Mb{f’q‘l Hrure Ie.]s’.s :“Ll‘”l h%If that time,
aute i i L e ‘ ; v i e iy i : L oowhile Craw,  slightiy eaten . and
Drain  the water if there is any. . | Heat the oyster liguor to the boiling | ‘ed individual < ighas, i i ; e el

Then pick up three or four of the | 1;%111'1;:{ and then strain-through a double || gilet;?&l i'r{WitO AT ggésngugt iv ft?z{‘ E ,éorflecak:é_eed :ﬁ%?dre%uue even lesst ti-mia.

i amal, S e e L ckness of cheesecloth. Cook the l ' e i ] ol i s o Lo eHEs, imaturally

’;Eplr‘:b:'nl ?’%iﬁpm]-n%élilc-l'turnbs. amriin | oysters in the liquor wuntil they are || sglt.and paprila, Dour over a tea ! SEihs ihe dizestive brocess, ‘but
= 4 7 = > 5 | . {

e i e

ig_-ww TO TESY EGGS.
{ &8 a clarifier, egg white has long
jeen used in coffee making and for
sélearing soups, and becéause the al-
foumen proves 'such a, fine binder,
e58s are used for holding croguettes
and  cutlets together. angd as they
guickly doagulate. form a erust tza

prevent grease from saturating the

<88 betore the light, and if the yolk |
(3 1In the 'center the egg . is
cough, It s an
egg is fresh. ,
BROW TO KEEP EGGS,

As egg shells are porous, they

indication that the

i
{

casily take on and absorb the 0ddr of |.

foods placed near them. So you can
easily sea the necessity of keeping
them in a cool, dry place, away from

require, from three to four hours to |

assimiings.
Sort-boiled, ¢oddled and scranibled

-_?oes not make them harmful except
for those sufferings 'from stomach

S 1 e ‘ fresh. ,
Again, if the surface of the egg isi

‘ . oven eroqiette. | | t
! ; i bread. Welsh rarebit should be per- bout 25 mi A ,. & NatUeall e ol ey, i :
Al sanalipantsiior Bayo heans (or) red || Slstency, dreefifrom | Iumpsy and . not il 7n EEH FHEAT | Siraight food.  While the diner has" *
‘ 7 = oy K7 Tt 13 £ s
| kidney beans). They should be soaked f SUANEY. v dine Earabit {i : Dwiss Kgos, , ?oi “hd‘?x of fgestxr:% thei)eg%s: placed be. .
T i i ' ; ! ‘ L R L | . him other than by his ey
’ ‘over night in cold water to which | To the recipe for Welsh rarebit add i To one tablespoonful . of  butter, | *taste and smell, tlie go&é?s\;ffrésiu?é
"Wl A little soda has been added. In the ||one-half teaspoonful Worcestershire l %filfteduﬁu? s;nz:;le skillet, 1Lac‘id lo};{z” ' ¢ook has several. ;
} 5 4 e " [ i e i 2 s it Gib e 1 roocreamm: or Oy ML ! Afresh eso will s
: : ] vater || Sauce. Before pouring the rarebit on : ST R ki x resh egg will always settle to
morning d1::un, boil in fresh v at || the toasted bread, place three or four | When simmering, slip four eggs in Ve Hottorn. of 4 aieh R
geasoned with salt pork and a Dltg sardines on each slice, and pour the i ca_refully, one at a time. prt:mkle lmerged inwater. | T1old e s
of salt. If there is not enough gravy || rarebit over. with 'salt, pepper and a dash of cay-

disorders.

batter of equal parts of fine bread |

crumbs and some minced meat—Ilike

Savory Goldenrod Toast. - | considered 600 recipes, and more, for

i ETV ith thi . ; . form color, while with slow cooling it | way. and th 4 A e 'Y
utes. Serve grated cheese with this. ! ' 2te he cheese is melted J ; Y, ey are covered, the eggs
Enough for four portions. ! e .Ov.en ungiie . : 1 may shade off into green, and when | will cook in from three to five min-

Mexiean Rice—One-half cup rice, | sufficiently. Serve with - jeHi€ egg salads or stuffed eggs are to be | utes.

i e 4 vegetable salad. repared this is quite objectionable. Fried egrs:  teat q sma. el 8
I three tablespoons butter, one cup to- ft Seetabls e : Rk % Plz“essed eggs; . Chop hard cooked | fat in a Frg’ing paﬁ*——ham,l‘}'baé?c?;p;;l? |
K mhatoos I nion, one green : [ Orange Cheese Balls—Add the juice™ ‘ AV a1 ) ‘ . i i
s e e s e & lof one sour orange, a few drops. ak eggs, and for each egg used allow one| pork fats are good—but not to either i
| pepper, two cups hot water and sea- li time. to one small cream cheese | | teaspoon of melted butter and a bit}a noisy point nor, farther, to smoking. |
E‘ soning such as chopped parsley or which has beesn mashed fine. ¥orm - !each of salt, pepper, and mustard, | Have the eggs broken in cups or sau-|
| curry powder. into-balls, and roll in grated orange | then work all well and press the mass | cers and slide them into the fat. Fold! |
| o jce and dry thorough-  1rind. Serve on small toasted ¢rack= | into a mold. If in a small square mold | over the edges of the whites some-| |
il Wash the rice and dry thorough 24 e bl e el 1 : ; . |
? : 3 : s SHEL UG St el WL O Sl B REo T, i excellent slices can be made for sand-| what, and quickly, because they in-' #

Sy Lo o e wich fillings, varied with lettuce, may- | stantly set and m’ay easily be over l'
1 : . ot 1 f o0 ¥ ] e i’

fire until rice is yellow. Add the e ] ; 0

tomatoes, sliced onion, green pep- : TOMATO OMELETTE .'Onggilffédetgégs e gﬁ;ljeg;‘e lgft?lkth(;virroll?r;gtesxceedmgly‘ .

per and seasoning. Then add the Pee] two ripe tomatoes medium | . _ Pk i =

i 510 1 e V E ! ] 2 3 oy p - |
water and 11‘1:.1];?1 m.I mu]el:&a;\i 3;&‘;11 sized, cut in pieces ,andtiletht}ilfem Methods of Cooking. ‘ |
until water is all absorbed or | or five minutes wit alf a | f 1 %

e . ok ‘coqk_f ' ; il [ i Tl}}a Droper 16115"5}’1 of time for _ i

( — s e e teaspoon minced sweet margo > | cooking an egg has long been a DO i :

\» - S half a teaspoon minced parsley; { qu_esuim Ior discussion among fo0od {|.; = 5 ~ - .;'; G s o g’-a}:gj i

“Fish-8 % ad ( . . £ scientists.  Some advocate t ) B e A A e s i iee: ;
s o teiasen el cener ot Al | Renles S Seceie e UL SRSt E ;

' seraps ot any' k of f1s ika: i 1g metn ' el | e el S Sl e
’h]P1 N .1117\] b ”f‘r?hh. fifths | - teaspoon paprika; two fteaspoons Put the ege into water just ceased = /8 220728 17 9ol 7 0 i
! C i 5 Alaes Se nree-tiiins % 151 1 < e Al ¥ ke % 3 Vi : 7 S et oz f-’ o o) 'r A = } I
e s b | | sugar; sprinkling of cloves and poiling and allow to stand for threed |55 % -8 = i T g“ﬁég Bkt
. " i minutes, Others ad vise puttin it i S *’.;_:: ! s (=
oL os RS STICH e to s BORBER Cl%?:]iogﬁelette of three eggs, and hcniii%;’t‘ bwa.tjern Zjlscl_dgl‘lézsegutztj*g)%i;tfo_é fisasasier s J% @ & & : : 58 E L
yfish, bass, etc., cooked and cooled. | when it begins to set on the bot- | three minutes. ‘While either method |2, & & <= 8 44 f-;: 219 o'g'gg_g \ / |
y Melt a large spoonful of butter, | tom of the pan, pour on the tomato | iﬁ__a‘y‘ko_e“p._se(l :troz_}g_zf'stand‘poglt of ‘d1- Ll el sl ii i gu g b e
! the ish. a little flour, salt, | SR t1 v | gestibility, the first method makes |im " & SR ol pE bk A 3
(i et ) M mixture, lfting it into the egg very | &4 more palatable egg. i ey, CPAT G g e } %y @ o
| bepper and a bit of nutmeg.  Mix | jjghily, with a fork, without pene- | Boiling an egg three minutes'bare- ‘= 0 T 1 :"’ lfgg'&@@ S ‘
1 ‘oughly and let: beil for: a. min- | | 4p the browning bottom. T A e e T IR e G QR o A
| “;01 Ogibhl.\/ (a;:.cie ;1 om the fire and J?}ﬁ)nllg and serve at (g)nce ‘g]Y keeps the yolk and white together. lSie x {1; et Igzg Ned j
| 3 sk} s Te 1 B PSS oty 13 Qi ° 3 : ad e e RO TS T by ,
"t‘d(;‘ o ];I't1 » aﬁd some gratpd = T O T Ty Sk T ATy e ey i ‘] FOU.I' mlnutes bOIllng reﬂderB tn(’ A5 :: ik "':_j e »_»—1', (_){ :) -,: SE.{: g %z i
Jadd  mox (‘ 314',61 ) ) zrated } | white firm and the yolk sof.,‘u; be\f’en =23 o g b e G e g g o |
cheese., Keep in a warm J}I_E}ce. e R el ! [lminutes completely hardens r)_ot_h} the P ; S 5 %= 8-5 o2 , c
4 o Butter the shel_l.s‘ and i\ll _E’a('h o Bacon FKFraise. | yolk and white to suit those desiring 2 0= Benl o g ""grc S o ‘ ;
 4iione  with the mixture. . . Sprinkle || Beat four €ggs, a teaspoonful of. ;!a hard-cooked egg. Ra = e T t.g WO 0 !
| i erated cheese and brown, in  oven | flour and half a cupful of rich milk |l - —— s o ong BT g 0 ggg !
i lilfor seven or eight mrinutes. | into a batter. Dip crisply cooked e e e |
ol % | bacon into this and drop for a mo- : J
{ ment into hot grease. When browned we
| | serve on hot dish. . |

| large onion, one-quarter pound but-
| ter or other shortening, two table-
spoons flour, one teaspoon. paprika,
one-guarter teaspoon white pepper,
two cloves garlic and one-half tea-

gpoon salt.

"Put spaghetti to cook in boiling

salted water. Meanwhile put but-

ter in  a frying pan and add the

onion, diced fine. - Fry until almost

brown and add flour. Then brown.
Take tomatoes, pepper, sliced fine

| and salt, paprika and white pepper.

Put toothpick through garlic so that |
It can be easily located and removed. |
Simmer until thiecl; :

Take out garlic, add boiled spa-|
ghetti and cook slowly for ten min- !

Chop the  whites of three hard-
cooked eggs coarsely; mix with Pne
cupful of white sauce dand adq twio
tablespoonfuls of minced ham, Serve
on hot buttered toast with the yolks
riced over all.

[

(Spread orange raarmalade on hot buts
| tered toast. = Sprinkle with grated
| cheese and place in a moderate oven
until the cheese melts. Serve hLot,

Cheese Crackers.

ers and

f

]

UTTER saltines or thin crack-
spread generously

with paprika and set in a moder-

cooking eggs, they thought they had
done something marvelous,
course all they had done was to vary
the short alphabet of boiled, secram-
bled, shirred, etc.

but of

In order to learn to cook eggs. the

first thing necessary is to learn that
alphabet:

Hard cooked eggs: Put the eggs on

the stove in cold water and, when this
has come to a boil slowly—in twenty
minutes—take up the eggs and drop
them into cold water unless they are
to be served at once.
ing of the egg keeps the yolk of uni-

The rapid cool-

cold ham @ or chicken—with enough
cream to make the mixture like a
paste, with seasonings to suit. Butter
t};e egg dish or dishes, put in a layer

of the paste, drop on to'it an egz whick
has been broken into a cup, and bake.

Or the egg may be covered with i
some of the paste, a little butter sprin-| |
kled, over it, and then baked, or in |
any case it is better to steam the whole
until the egg sets. Put a little wire
stand in an open pan of boiling water |
in the oven, set the egg dish on it and
cover. If the water is boiling, and
comes up around the egg dish part

S

./
= ot - e
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' a‘bb‘rage‘ Omelet. bage chopped fine.
In one of the famous Alpine regions ol b.acon. fat in the J
climbers have gone into ecstasy over DUt 1n with it the_ onlon, cut ﬁnie, an
{he potato omelet featured in an the sweet pepper, if used. Cover the
i\AIpine inn. Other vegetable omelets pan and have it over a small fire untilh
o alleal i nashed) ! but | Felded— i thE onion is tender but mnot browned.|
have been in high repute elsewhere, The pepper should be chopped ﬁnek
and there is good reason why a cab- | also.  When ; these are .tender put|
‘bage omelet should fit into the budget the cabbage in the pan in an even |
of many a small home. If cabbage is | layer and let it slowly heat through
at allsa favorite vegetable in a small | and brown gently on the bottom, per-
family, there will need to be ways of | haps, if it will, over a small fire.
using the left-over, or otherwise the Finally spread the hot mashed (PO~
half of a raw cabbage will perhaps | tato evenly over the cabbage and let |
‘Pe hanging around too long. Cut in | them cook together for five minutes; |
half and the  cut 'side covered with | then fold like any omelet and serve |
waxed paper, it will keep well 'in a|on a hot platter, garnishing to ta,ste..t
cool place for a day or two, but it In mashing and seasoning the po-;
inevitably dries, and especially in the: tato an egg yolk, or even & whole:
electric refrigerators. egg, may be beaten with the cream

Tt Y 4
A 7
] 3 \

Chinese Chop Suey. = - ;
HAVE ready thin strips, %2 inch
UL wide and 1% inches long, of
Jeant pork and chicken. - Cook until
delicately browned in pork faf.
Have ready half as much diced
celery, cut diagonally across the
stalk, and 1 minced onion. To the

browned meat add the celery and|
onion, eover with boiling chicken

Two Croquettes‘.

The croquette is likely to be a sta-
ple in homes where there is good cook-|
‘ing,) while it may never appear in|
homes where the cooking is but a|

makeshift.  In the season of broiled
and frieé chicken certain sorts of cro-|
quettes are especially timely: i AN

Rice Croquettes.—Two cups of, cold[
boiled rice, half a cup of milk, no
5 sugar when the croquettes are to be.
stoek or water, and simmer gent_ly served with meats, otherwise use two
until nearly tender. Add 'pee]ed\ tablespoons, and one beaten egg yolk.
mushrooms, as many as desired, tQ|| Just a suspicion of vanilla or nutmeg
the fat from which the meat Was| or both may be used if the croquettes
t*‘:}ke!}s and cook until soft. CO}n-ll are to be used for a sweet course.
bine 'the ®ooked mushrooms with h When to be used as a vegetable add |
t.he fll‘St mlxture- FOI’ abotlt 1 : a bit Of pepper and parsley choppedL‘
quart of the meat and vegetable | fine. 1
mixture mix 1 tablespoon corn-| Stir the milk and rice together over !

Put a tablespoon
frying pan andll

\

3
3

N
Al

|
|
|
i
|
|
|
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: enia cabbaze omelet! take! twolcupgiiused (Lo season it-l fmd aga?ve:ﬂ gtarch with 3 tablespbons cold | the fire until well heated, then add
‘ of cooked cabbage chopped fine, one grate or two o; bactx D:gp S Wflter. Stip t%ns paste ll:llgo the }j_ot seasonings and egg and cool the mix- |
H or two raw onions, perhaps sSome mashed potato character, €3be o mixture. Bering te\beiling point|ture. Finally make up into cylinders |

two  cups of |isuch uses. while stirring constantly, and add | or cones, dip in eggs and crumbs, and

|
|

gréen | sweet | DEDREL, i let more interest-|
5 4 freshly cooked mashed potato, and}) To make this omelet m e e 1 1 tablespoon niolasses, 1 teaspoon fry in deep fat, remembering that the |
%some bacon in rashers or cooked anc} ing 'in appearance a m%e Sl salt and. 1 tablespoon soy sauce.|mixture is a wooked one and there- |
- |'ground into dust.  Enough for from beet)chophediiTE R IIEE L et d) Scrve with steamed rice. | fore the fat should be at a lower tem-
| | four to six people. the cabbage and a Hitie DeDE e T A sl | perature than when raw foods are to |
: Put potatoes to cook. ' Have cab-|over the mixture R Potato  Souffle—One-half —dozen | |he cooked in it.

o : RTINS AR oS large potatoes, o cup credu, salt | : : e
$ ' - OEage e | SPINACH and | peppér, L tablespoon balcing) Lima Bean Croquettes.—We have |
j | LIBSE rameking may be served | SOUFFLE, polgrqefr. il 1 o & i ;Defore now t;ec%mimfindfd télese a.s|be£

[ ! an e > for cheons O TR SR MR AR P oil or bake the potatoes’ mntilll ying among the daintiest and Crearf oe
! a,s an' e11t{eb .fo1 1}un s _I‘h]w;-ee f‘iduffsgi?@ﬁ Dgfot(f;» gal%fahﬁ tahder, then mash = up or pass) 'of croguettes, so dainty that an eater
dinnery They also make < spoony flour, ¥4 teast t, 38| hroush a potato ricer; add the but- |

might not be able to guess that they
were made of -any bean that gTrows.
Sieve freshly cooked dried lima heans,
measure the rather thick puree ob-
tained in this way, add to it one cup

A

- s s : 1 cup milk or thin|
excell 1ain dish for Sunday night Ao s Sy
R S A e | eream, 1 cup cooked spinach, 3 eggs,|

supper.  Cut slices of bread to fit ‘ 1, cup grated cheese, onion juice. |
' [the individual ramekins.  Place one | | Melt butter; add flour and sea-
| ldlice of buttered bread in the bottom sonings and gradually the milk, Addj

teaspoon DEepPper, ter, milk and seasoning and beat up;

then fold in the stiffly beaten whites
of the_ eggs,  Pour inte bake dish |
and bake until puffed up and a nice

: = brown Serve hot in the dish in
- spinach ressed  dArg 3 i | SRR t s
% | gf each ramekin and; coven with tﬁvonolho si‘epve" then :;d;.{ W?I?Qbea?ég! Wm}chklt has heien balked. of home made bread crumbs, one-
b L) ¢ { . ) 20 ot = et el N b hicken Souftle—Two cups scalded €
lk small thin pleces ofi. cheese. Cut | egg yolks, Fold In grated cheese nﬁ(lk 1-3 .cup butter v% (:;iﬁjs fs{;m“e‘! ‘ gurthiiglia. cup _Of Greaml, (uHET SeEs
I chives over the cheese and sprinkle | (parmesan preferred) and  stffly| : : * : : '~ . and any seasoning preferred. If the

beaten egg whites. Bake in a but-i flevel teaspoon salt, ¥ teaspoon bep-|| heans have been seasoned, perhaps

!; lightly with ‘salt and peppel. Repeat,

b placing & slice ot buttered bread on ?g:@rdee(})lsk;glnm?nér;gilemte oven (50 }per, % cup stale soft bread erumbs, {| with an onion and ¢arrot, try letting
H B ] < » - > . | 255 ) & L = ) ’ - 73 g .
; 5 T A e R o R e . l 2 cups 'cold cooked chicken, finely | these be "the only | seasonings other
fop.. Prepare a custarc > 1S Stuifed Eges—ilard cook the num- | 2 eggs, well begte.n-? than salt. - ‘
=] 4 % ? 2

“
go to each cupful ot milk, } ber of ¢g8s desired, remove the yolks chppped, yolkf :
1 tablespoon finely chopped parsley;

ing one e
of custard prepared de- -

EI
the amount |

il
|

Cool this mixture which the bread

; pending upon the size and numbl‘?l' of ﬁ\\'hen cool. Mash and season with || whites 8 eggs, beaten stiff, and 'S | crumbs should have thickened ade-}
S A B Bea ges slight- ¢ , ] : * : : ] e i :
Bi ramekins used. befll{{thesggzon \:\"ith <alt, pepper and enough mayon- || level teaspoon baking powder. | quateliy as thgy swgll in the puree,
' ly and | add the mild. e s ke aimice filling: Refill Male _ S osia Ll ferm it tinto nice rolls, dip thoroughly
ds 2 efourth teaspooniul SiEland i a ialse torTdse. & nice NS, LS| Make 4 sauce of Tirst flve ingre- i . :
.1 one-fourth asy 3 T TRU RN 21! dlents. add .bread crumbs and cook il in egg and crumbs and cook to a light
b ' <heck of pepper. Pour over the bread  'whites. Serve on plates of shredded j| QiBnLs, At bread crumbs and COOK i ; .

1 LA Lo meking . and : . two minutes, remove from fire, add | brown in deep fat. If you fancy that
Ne | and cheese in the ramekKIns & lettuce or one or two crisp leaves. AN ety oLt ove T L e M ERa kb ST
it!  sprinkle with paprika. Set the rame- . iuve of chilli (s an Hee chicken, yolks of €2ES and parsley, || Yyou can do beller Worx PRI g up
“y ivlinq ‘h a pan of hot water and Biicy maxtureop AL BN S, | /S0 J | then fold in whites of eggs. Turmjthe croquettes and chilling them be-

land horseradish makes an excellent || in a buttered puidding dish and bake || fore frying them is easier have the

1 ot i |
* ' r £ 350 degrees F. for . . |
la in a slow oven @ : 52 putiersa pudding aisn and hake |
' forty Ml dressing. Ll y-five minute: 3 ' . |l fat up to 400 degrees because they are
m{ forty minutes. & Qerve with white mushroom sauce. 1 void |
| ‘heese  'Toast Bt Sncon--Iry| Veal may be used in lace of chicken. | B , . |
| i : Rl '3 e e 1‘(;?: 'i"'rn“ ‘f).t:tﬂ}) !32;:“1“112 . = & 4 The lima beans are prepared in the
pcj o B i i b} Oﬁ*l}loejl’tm “&J"a'l“‘té( a "'Lt’xc‘e of 4 ttmblé . first place by washing them and put- |
T £ 0 necd., Lyl a B } e b2 - - - - : j | ut-
:ix next ' best (thing to Baston baked (spoens bacen drippings 4 table:) ROAST PORK ~_tlng them to coo.k without soaking
th. heans i Bran e spoons ~ flour: and' 2 eupS S _irml{g_ FRITTERS. in four times their measure of cold}
R I ' SOaS it] Laes 3 sak, Ye el ; e ) . SEVLE AR R |
, For 'eicht persons cook until al- Jeiison . with 15 taespoon /Harb, -2 Dip 'slices of cold roast pork L o e A

he teaspoon Worces: uncovered small

taspoon paprika (%2 R
and stir in

kettle —two quart il
tershire sauce if desived) ‘

f_‘areless aluminum kettle is good.

4x? inches into Yorkshire pudding

maost done onhe quart of French white : L J
batter, Try in deep fat till golden

heans, . Khown as ' ‘‘Soissons,” that : Y ‘
=} : S s AR § 70O~ ~ds 1o of | cheese rated. AL AR i =
“J{_ have heen blinched. Cook with them Bz)géh;%%?jt iwrb minutes or ungticl the | brown.  Drgin aldigenve gt For Y 1 :
;;' %o?willf noff U?P‘L_v]?u:x-‘i‘ .UL sausage, half 2 cheese is meltad, Pourv over-6 SHCQEL YORKSHIRE e Prisititee rgﬂs 5
B acon ting pork and half apound | of toast. and, place 3 or 8 slices offj PUDDING, I Cook twelve eggs for about four.
garp e BT RS hacon on each slice 'of toast, ll One cup milk, L eup flour, 2 eggLs mi S s
qd Before complefely done remove ta B : s 1O uj i £ 1 cup Xlour, CEES, { ninutes or until they are -iugt par-
oy - an earthenware casserole, prefera- L Squaw - Corn—Cook one-half cup | LoD S *“‘L'“:'_ , . { | tially cooked. 1] o .
i bly flat, and) bake in . the ohan | bdiced 'bacon  until erisp, ‘and. pourd Mix salisangifiour, add wilk grad: L ked, but may be handled.
th S bhoroushly. done and & crust. bas contents of a can of corn intol sikil-| Mol toqffmu_l 2 STOgHhl pastc! Siel -Shell them, and then dip each egg
\bE | foipried over. the top. : Tl flet. . Cook for & few maindites, seas add eggs beaten until very light. \‘ in an eco mixtur : i
sy s o R e oo v o el S : bi TRl xture, made by com-
o] — Ining two slightly beate i
;Ov\: “Filets de Soles Lutece” make 2 o A STPREE ; with bone tabl A\?htl'\ xbwh.n LL‘“'.
t“_‘ne delightful dish for x,vp-v.nml.jm:‘ 5 ‘Eges Antouillet” madee a nourish- o espoontul of water
il and put the re inder fesim Ise slland  potatoes. Peel and - Sane AR e
EFren || 1 remainder to boil in : hﬂ;: t%}l\!l}} \\-1-1011,\,.‘ L :'(he O\H;'-q Gkl en:tll(,ly covering th(’ ege with the
| | . : g ; { ¢ ¢ .-. L] : 1 L. s - Tl g ‘ :nl - ~ £ E . = . s o
psed onb.nalf & pint of white wine and | ‘lengthwise and remove little of Etyres Then roll them lightly in
LA some large shrimps. the pulp. Place them in a baking R ol L sifted bread-crumbs.  Lay three or
OVET ; 7 Ty : pan and put & piece of butter into ne  Sos8Hao8dr ‘ four of i 3 :
D rer e ek : ; : & e of T Sl e TR
cerv, | Fold D\.el th.e flletb. mdr po 71\ h sach hollow.  Break a fresh ega over .g.x: <§: . S5 g 8§ T the  crumbed eges In the
‘the | in the white wine which has been | each one and pif into the oven until o bR BREEge8T rying basket at a time, and cook
:ile\a‘r] i l'@(IU.CE'd. the white is ﬁOOl{(;‘(-;i. i = : %2;’—" 22"2 E S (=] !qn)é tho]-n iﬂ th@ (leop f‘.]t at 290 :F‘
W : B BN (A Season well and cover each one O ®ESEESR IO GEw | : aleral. sy S
Make a zood Hollandalse sauce, Season vk - ¢ _ <Y g8 8 E 2 | s ;
‘\I.mxe S .H v filets. | with a good Bechamel sause, made 9 88%‘:&"55@‘3&%%‘1 \ until entively coated with golden
[ 'Wo adding the liquid from the filets. iS¢ millk. flour,. eggs and cheese.  Put gg-ﬁ et _'5%2;% ‘ brown. Iiay on.a bed of e
side Divide into two parts, adding to one ihto the oven again for a moment = oﬁj‘i—éh 2 ﬂ_g%go“ ’ nner . ‘t S t parsley
SF : Ao werw " A0 G AT s Serv ) | ) 2% o "1
house the shrimps which will color 1t & and serye .t ance. ARRNaggn . with tes at once, either plain or
that { nice rose. | HFrench Omelet Ll ?%35%:?% «%3 | . temato or cheese sauce.
Cone Sifile ; oL V- L el " G
asal; Arrange the filets on an oy al sery EAT 4 eggs slightly, add % St AU R | EGGS A LA :
' ine-dish with the shrimps all around. cup milk, 1% teaspoc;ll St ana | 'E,z ERSS €85 gg B iie: by A GOLDENROD
NGRSl BTl ot ol aedi s ahia e e ) , . Nn¢ T L= RSSO = ard-cooked eg
Tal Pour over the white sauce an‘d he 14 teaspoon butter Melt 2 table. | 2 EBE S 3 sgm Weaitny AvBIES sancia s l?gs’ 1 cup
are b rose-colored. Place a thin slice ol iSpoons butter in hot omelet pan, g %wa*ug??gﬁ_g g3y Chbp: wiites ioe , 3 slices of toast.
soake | truffle over each filet. turn in the egg mixture, and as it CglolwEgnidagy R eggs; add to sauce,
ol Brown for a minute in a warm .cooks, prick and pick up with a LMo 3L ERETE TR at; pour over the toast. Press:
- a Iittl' g YOV 4 & 1 _f "k t-l % p a g Ve & U U-—;p E.—z\o O the yolks thro h SRt ‘ S
being oven and serve at once. | ork unti the whole is of a creamy E‘*ng‘é; S ;35% Bar s th ugh a sieve; sprinkie
beingy SN _consistency. When  delicately | = LoIMoT ot er the top. Garnish with toast
browned underneath, fold, and | oS v s R EEE LR s Rndinarsler s Cana din e
kDY turn out on hot platter. |  Book. 00k
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1o Bh yiear . around,
w2 'usage right now is one of its special
! seasons,
/| usage it is the supreme sauce for as-|

butter better. So
. change let us have the sauce once;in|

Hollandaise Sauee. ||
‘Hollandaise sauce has a place the
but in cosmopolitan
because in cosmopolitan
Perhaps you like melted
So do  I. But'for al

paragus.

'a while, especially if we can make it

some other greens, along with a slice|

SPOOIlS O lemon juice, One at a Imne. J

nmice and thick. Tt.is wonderful with\‘

A

of broiled salmon.
Most of the recipes' call for a great

| deal of butter, so I was much inter-;
ested
I book calling for the very minimum of
butter.

to find one in a recent cook

The quantities in that recipe !
were not all of them specific, and the

/8

: tham or roast duck.

f
|

o
|

quantity made was large, but by divid- ', |

ing and edapting it for a three or four |
person amount I got this:

One tablespoon of butter, one-half !

teaspoon of salt, one-half teaspoon ||
sugar, two egg volks, a scant half cup |
of milk and cream combined—the |
more cream added the more right you"ll
bave to call this a sauce mousseline |
which is one step bevond Hollandaise:
in fineness, presumably: Add four tea-

Melt the butter, add seasonings—a |
few grains of cayenne would be rea-!
sonable,
in the egg volks and one teaspoon of
the lemon juice.

Add the milk or cream, gradually
stirring all the time, and cook over’i
the minimum fire with constant whisk-'

foamy, but do not boil.

stove.

Since this will thicken next the,pan
as it heats one must watch out in the
whisking, lifting it above the fire to
keep it all of the same consistency by
the whisking. And in making any-
thing like this one has a chance to
learn how much better is the lesser

in.all egg cookery.
" Now for the ' extravagant hotel
‘chef’s recipe: “ Put the yolks-of five
eggs in a saucepan.

water, on the range.

bE

. »

JATICES are a valuable accom-
S paniment to many Xkinds of
dishes, and perhaps we Ameri-
cans fail to derive all the pleasure
we might from our foods. espe-
cially fishes and meats, because we
pay so little attention te concoct- |
ing the delicious sauces for which
HEuropean cookery is famous. i
Of course the most careless and
inexperienced housewife knows that
fish really needs either a lemon gar-
nish to brinz out the flavor, or some¢

{know that even so humble a

& very simple thing to make:

l
piguant sauce. But how many
meat i
as Hamburg steak or roast is twice
as delicious if served with a good
SAVOrY Sauce? | |

Here in the basic sauce, which is

2 tablespoons butter or fat.
3 tablespoons flour, ;

1, teaspoon salt.

14 teaspoon paprika.

115 cups meat stock. ,

2 tablespoons lemon juice. :

1 tablespoon finely chopped p
ley. . |

To make, melt the fat, mix into *'
it the flour and seasonings and add |
the meat stock, which may be mage '
with a bouillon cube or a good beef
paste. Bring to the boiling point,
stirring constantly. = Add the lemon |
juice, and minced parsley. let cook
zently two minutes and serve. This
is the foundation recipe for the fol-
lowing sauces: . . : '

o e N S S S

arss

and pep up the sauce—stir |

|

heat and the Ionger, time of application g

ing until it is thick and light and |

Beat two min- W
utes after removing from the fire add- ||
ing rest of lemon juice by teaspoons- a
| full. Then set on cool part of the£

]

‘|2 tablespoons butter,
Place the sauce- ,thin cream,
pan in a pot containing very hot | rooms.

Stir the yolks
wvéll and add pieces of sweet butier, | thovoughly.
i until one pound is used.

| one-half teaspoon

[ vinegar,

1, cup chopped mush- |

Cream butter, flour and . onion
Add salts and cream;

| cook in top of double boiler. Add

T e e s M

Bl Baten|
two ! | hard-cooked
to foundation recipe.
R-?lish Sauce. i
' 1alf ‘ecup chopped pickle,
fi.lth.el' sweet, sour’ or dill. 'to fc)unda:
on  recipe. . This is a4 very good
Rallce. for fish,  which meeds some-

thing with a tar R %
its flavor. Fioneite brlng out

i Add
chopped,

Add one-1

California Sauce.

Add three tablespoons
chopped olives and
to basie recipe.

each
seeded
Delicious wi

of
raisins
th fish,

Bearnaise Sauce,
Put one tablespoonful
creamed with two ecgo

D5

b ]

volks and two

‘rablespoom'u]s of lemon juice into a
. Set this over hoiling water
and stiy until it thickens ‘hén add

skillet.

another tablespoonful of butter, con-
tinue stirring and add another SpPooOT-
ful of butter. Season with salt and
cayenne pepper, add a teaspoonful of

| minced I*'(”‘ffl(-‘.\‘._ and if desired, a tea-
spoonful of onion ‘juice, oy
Creole Sance—Four tablespoons
tanned tomatoes, 2 tablespoons
thooped  onidns, 2  tablespoons

chooped green peppers, 2 tablespoons
chopped red peppers, 2 tablespoons
chopped parsley, 2 tablespoons
chopped mushrooms, salt, paprika, 2
cups brown sauce and 2 tablespoons
butter. ' _ -
Simmer the onion in butter, add

the peppers, tomato and mushrooms. '
Pour on the brown sauce and seas |

soft very highly, Cook for fifteen

niinutes and serve very hot over fish

or;, steak.

; |
Brown Sauce—2 tablespoons flour,

2 ‘tablespoons butter, 1 cup hot
water or soup stock, 1¢ teaspoon salt
and pepper.

. Brown the flour in the butier,
Add the hot liquid, season and cock
for five minutes. Use to cover hot
meats, dumplings, vegetables, etc.

Russian Relish.

To two cupfuls of diced, cold roastl

| beef add one chopped sweet peppe
| and dhree~fourths cupful of grawvy

'CREAM GRAVY.

| One and one-half tablespoons flour,

15  teaspoon

grated onion, 1 teaspoon salt, 1 cup |/

mushrooms during last five minutes

of butter,

i

ST TR R T
-7 Cucomber Dressing. :

To one-half cupful ' thick cream
add ' one-fourth teaspoonful salt, a

“iilspeck of pepper and two tablespoon-

fuls vinegar. Beat:until stiff. Just
before 'serving add one cucumber
which has been pared, chopped very

1:L-'inn and drained.

. Kouliabiak of Salmon,

G PARIS 4 “Kouliablak  of i gak
Himon? s Russian digh——very
i nice for picaic luncheons.
| To make the dough uge one-

half pound of flour sand one-half
A nauch’ Cbutter, ' a o littls' millk)
three egzgs, baking-powder and
galt. Put the baking pc')i';de'x‘ Mgy
the milk, add the flour and, 'zifta;ﬂ‘
having mixed thoroughly, let riva
for one' hour in warm i .place
During  this prepare e
dresging.

Fry in butter oze pound of es-
callops 'of salmon. Cook 'cnes
fourth pound rice a la' Creole-—-

"\'\ that is, in a large amount of salf
\water—for fifteen minutes. Chop
up three hard-boiled eggs.

]
i

o e T

x|

LS}

ﬁ}fﬂ\?t

i

|

—

vy ot
8

Press the wouaxn down until it
is no more than ene inch thick
and form into g rectangle a little !
leswn/thick at the =ides than in the
[ center, Dispose in it first w
| layer «©f tice, then the salmon,
and  finally s layer of the eggs.
rot forgetting aiwavs some, seaq-
| Boning and {umps of Dbutter.
("Moisten the edges of the rec-

tanglie and close it all arcund.

Rub with the yolk of an' egg and

pertorate with a fork,
| Bake in the oven for an hour
Remcove ‘when  nicely browned
and cut into thick' slices. Serve
at ‘the beginning of the picnic

{I

L

" Tunch,
Any other fishimay be used in
the same 'manmer.  but  salmots

probably is -preferahle.

. Salmon Loaf with Savory

{

g Sauce,

T INSE 1 can of salmon eavafully
{ and remove hones ‘and skin.

of cooking.

Horseradish Sauce—To two table-

spoons grated horseradish, add one -

half teaspoon sugar, |
F'rench mustard, |

white /|
thickly |
Stir !

egg volk, one-

one and one-hal. tablespoons
one-half cup
whipped cream, salt and pepper.

“ well before adding each new ingredi-

ent. Serve this cold sauce over the !

nmeat while very hot, and serve on

hot plates.

When the real truftles @ are foo
dear around Christmas time, the
French housewife makes a delicious
substitute with chestnuts.

Remove the shells from
pound of chestnuts and put
bhoiling water to remove the second
skin. Make into a good puree with

a little milk,.  ~wvanilla = and . sugar
sYIrup. ,

Melt one-guarter of a pound of
‘chocolate with a spoonful of milk
and add a large piece ' of | butter.
While still warm, mix with @ ithe
chestnut puree and add more but-

Le
an egg and mix well: |«

Put in a cool place. The follow-
ing day, form into the 'shape of
amall  truffles and roll in powdered
cocoa. - These truffles may be kept
indefinitely in a tin box.

—e

one |
into |

T.et coonl, then add the yolk of

|Separate into flakes and &sezson
\with 1 teaspoon salt, a little pap-
rika, 2 teaspoons lemon juice and g
ffew grains of black pepper. Cook %|
% cup soft bread crumbs in 1%
‘eup milk for 5 minutes, add the
isalmon and 3 egg yolks beaten 1n-
til thick and lemon colored, Fold
in 3 stiffly beaten egg whites. Turn
finto a buttered baking dish, set in
'a pan of hot water, and bake in a
' moderate oven until delicately firm
in the centre,. ;

|
z
!

T gt

;cake and et 'aside
ing.

BROILED FINNAN HADDIE

4
{ CODFISH BALLS

One cupful salt codfish, 214 cupfuls
¥pota.toes,‘ 1l egg, Y% tablespoonful

\butter, 1z teaspoonful pepper.

. Wash the codfish, break in small
‘[pieces; cover with cold’ water; heat
gradually to simmering; keep at that
| temperature 30 minutes; drain.

(Cook potatoes, drain, dry, mash or
;rice.
’ybeaten egg, butter, pepper and salt if
needed. Beat wuntil light; drop by
spoonfuls into fat which will 'brown
la cube of bread in 40 seconds (390
deg. F.). Cook to a golden brown;
\drain; garnish and serve with white

jor = tomato sauce.— Canadian Cook

| Book.

s i,

Add fish. Mix thoroughly. Add”

ponion  juice; one

MUSHROOM SAUCE,
Three tablespoons bu
spoons flour, 1. pound
2 cups milk ‘
Lo Ak
heated ' add ‘mushrooms,
‘have 'been ‘wiped and peeled,
Stems may be finely cut and used
| with ' the caps; ~which are 1left
I whole. ' Saute: very  gently until
| mushrooms - are tender, Remove
to a 'dish and’ measure remaining
butter in the pan and add enough
more to make ‘three tablespoon.
fuls; ‘add 'the flour, and when

blended add the milk v -
i ( ery grad

. 8dlt and peppsr,

T

to taste, together /with
J mushrooms.

. may be used.
RECIPE FOR
| SAVORY SAUCEH.

|

Canned mushrooms

Two cups savory gravy, 1 eup
chopped mushrcoms,

. Maitre d’Hotel Sauce.
One-third cupful butter, ten
tablespoonful

Juice, | 'one tablespoonful of

Bechamel Sauce.

L eDOOK 1%  cups white stock foy!
28 “minvutes with ‘1 shice ‘car-

| Pt

fot. 1islice onion, a bit of ‘bay lea

I

| . 1 4 :
hard . a kprig of parsley. . Strain
!

¥

LA oo 0N
rgraing ol pepuer an

ke shonld he abent/ 1 cupiof
stosk, L bielt 14 eup butter, add %
eup sifted flour and blend well.
VAdd  the hot stoek and 1 cup ‘of
|scalded  vieh milk  and ) stiv con- .
istantls vitil smooth and ereaminlh

1%

3
d seyve.
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Serve with a sauce.

tter, 3 table-
mushrooms, |
butter 'in' saucepan. When |
which

Cook untll creamy, stirring

constantly., Add salt, and peppel‘-
sauted.

drops il
lemon' |
chopped
parsley, salt and pepper. Beat the byt :
ter to ‘a cream'as for a cake, add. thal
lemon juice a little at a time and, wher, ' |
blended, stir in the parsley, onion juics ! I8
land’seasoning. ¥orm into a ball or fay
to chill before serv-

f

salt. and a few
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" BRAMBLES
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Dlain Mqringue | :
IFT one heaping cup of powdered sugar. Beat the whites

!
| : &
| PASTRY. FILLING (uncooked)

of two eggs to a stiff froth and sift the sugar lightly and grad- ‘
|
|

214 cups pastry flour 1 egg

I cup shortening 1 cup sugar
1 egg Juice one lemon |
Water to moisten 1 cup chopped raisins L

unally into them, beating all the time. When the whole is stiff |
enough to hold a shape, add a little vanilla or whatever flavor you | ‘
choose. Rough meringues may be made with this by putting table- : .1 rolled cracker 4 |
spoons of it on a piece of white paper. Or bake in muffin tins | Cut pastry with the coverhogfa clggflﬁe t‘;laen;:the.raziedel
and when slowly baked, break open and fill with ice cream or -spoonl:.fiﬂ Oft:ﬁ; of:}é;ng I?I%igigi e?i g.es ndl proe together.l
whipped cream. You may like the flavor best if these are slightly OV H€ & tht : , : |

browned instead of being dead white like meringues slowly dried |

| S
: | FRUIT ROLLS ) .
1 it oyen without this least 2ip, |  Cut above pastry in 4 inch squares. Sprinkle with

‘ Kiss Torte | | chopped raisins and walnuts. Roll like a jelly roll, pressE
Whip the whites of six eggs until they point, and then sift and | gr}ds together, and bake. i : |

beat into them, a little at a time, two cups of sugar—powdered is
generally considered best—which has been sifted at least once |
before this. Some people add a pinch of cream of tartar or use |

CHOCOLATE JUMBLES

2 squares chocolate

L5 cup butter or butter

lemon juice to stiffen, but tough meringues must be avoided. | substitute 1 tsp. vq?:llg i g
Flavor. Line a spring form—a round tin with a disc-like bottom ' 1 cup sugar %/C?SI;)S zlalte

which fits into altirll1 Iiini sn&lppecll3 01? tc;:l i.t Witl:l atspring-—*vslnth 'grhlte | ? itg)gg; s Zztsp. e R |

iti ight amp. Bake fifty minutes in a slow oven. . : 7

e : L SR, K Cream butter and sugar. Add one egg at a time u(;‘d\

Strawberry Kiss Torte beaten, then add melted chocolate and' beat well. A |

After baking meringue shells, they are removed from the milk, salt, and baking powder sifted with flour. A little|

oven, the bottom broken in, and then they are further dried. One
may do something similar with the kiss torte, but most people will
like it better if it is not too dry inside when split for the straw-
berries, but is actually a bit gooey. First it must be carefully cut
in two layers—and these may be dried—then filled with whipped
cream and strawberries well sugared. There may be strawberries
and cream to top it, or the top may have been made fancy with
piping of the meringue paste.

| The Italian Meringue _

| This meringue is like a cooked icing and is baked like the
others. The inexperienced can make this with the aid of a ther-
mometer, but to make it without is always risky and uncertain.

e ° |
'more flour may be needed to roll. Roll thin and cut with
a doughnut cutter. These cookies need to be watchedf

' as they burn easily.

CHOCOLATE CRULLERS a
134 cups brown sugar 1 tsp. melted shortening
114 sq. melted chocolate 2 eggs wel} beaten
1 cup sour milk 1 tsp. vanilla
1 tsp. soda L; tsp. salt
Flour to handle. :

Beat eggs well. Add sugar, melted shortening, cl:loc-
olate, soda dissolved in milk, vanilla and galt sifted into
flour. Roll dough %% inch thick, cut in strips, press ends
together and twist. Fry in deep, hot fat. Roll in sugar
| if desired. -

Marguerites

MOLASSES DOUGHNUTS

nuts and then baked gently until set.

Long crackers, sometimes called “reception wafers,” are
spread with what is really a cooked icing mixed with chopped

1 cup molasses
L5; cup sugar

T4 tsp. cinnamon
T4 tsp. nutmeg
L5 tsp. salt

Braunschweiger

i8 perhaps a more simple form of the
honey cake. It calls for:
2 Cupfuls of Brown Sugar
14 Cupful of Honey
14 Cupful of Butter
414 Cupfuls of Flour
1 Teaspoonful of Watkins Cinnamon

1 Tablespoonful of Lemon Juice
1 Tablespoonful of Grated Lemon Rind
2 Tablespoonfuls of Milk

Mix the sugar with the honey and
heat over a gentle flame until well
melted, but do not boil. Add the butter,
lemon juice and rind, and cool. Then |
‘combine with milk to which the beaten egg is
added and stir into the flour sifted with spices
and soda. Let stand overnight and in the
morning roll one-eighth of an inch thick, adding
more flour if necessary. Cut into cakes two
inches square and sprinkle with crushed rock
. candy crystals or granulated sugar. Bake in a
moderate oven—350° F.—about 15 minutes.

LITTLE CHOCOLATE CAKES.

Almond Kisses

Chopped almonds mixed with an Italian merin
| on a paper or tin may be very dainty,
they are rightly called almond rocks,
Teaspoonfuls of the mixture will bake
lowest moderate oven, but they may be

gue and dropped
but if the meringue is stiff
which are not bad to eat.

in twenty minutes in the

' 1 tsp. melted lard

dry ingredients together.
Hour.

2 eggs Flour to handle
1 cup sour milk 1 tsp. soda.

Mix in order given. Dissolve soda in sour milk, sift
Be careful not to use too much
Roll 7 inch thick and cut with doughnut cutter.

browned. Fry in deep, hot fat.
Pfeﬁern‘ﬁsse ' V;&LENTINE l!EARTS.

are as hard as the proverbial nut when first
made, but soften as they ripen. 7

1 Teaspoonful of Watkins \Ground Cloves
1 Teaspoonful of Watkins Nutmeg.
14 Teaspoonful of Watkins Cinnamon

2 Cupfuls of Brown Sugar

Stir the brown sugar slowly into
the slightly beaten eggs, then add the

Pub

175 cups flour; mix with s{ of a
cup ot
rants,
floured, and mix the whole to a

batter

Lastly, add the grated yellow rind

small,
quantities given ought to make

S (07

ice six of the ecakes with pale

BROWNIES |
1 cup sugar 2 eggs |
1/ cup butter 14 cup flour
2 squares chocolate
1/ cup chopped walnuts

3-4 of 'a cup of butter into

sugar, 1-4 cup of cur-
washed, ' oven-dried, - and
with

four beaten eggs,

/2

Add

e e e T W

i of two lemons, being careful to ¢ Beat egg yolks, |

74 Teaspoonful Each of Watkins Cloves 15 Teaspoonful of Soda avold using any of the white § sugar. Add chocolate and |
5 Cupfuls of Flour membrane inside the thin, outer : 1 her. Next |

T nful of So : ! : : melted together. Next |

} E;:swo iiofiSoda 4 Eggs vellow rind. Bake the cakes in butter g :

tins—the | add stiffly beaten egg whites
and lastly the flour and nuts.

Bake until it leaves the edge |

heart-shaped

en hearts—and when done

flour, soda and spices sifted and || pink icing, the other six with | of the pan. When nearly
: : . . | deep = pink. Put pale :and (| i 3 ;

mixed together. Roll a half 1nch t_hlck : deep-colored  frosted ' cakes, to- il cold cut in squares.

and cut with a small round cutter, and gether with plain white icing, ?

let stand overnight on an oiled baking
sheet to ripen. In the morning bake in

a moderate oven—350° F.—for fifteen
minutes and when cool frost with
white icing. If desired, chopped | |
almonds or citron may be added tO}
these cakes.

Cream shortening;

and brush the edges with thick

syrup
nuts.

add sugar and beaten egg;

PECAN MACAROONS

4 Cupfuls of Finely
Chopped Pecans

and dip in fine-grated 2 Cupfuls of Sugar

2 Eggs

Beat the eggs to a light froth, gradu-
ally adding first the sugar and then
the chopped pecan meats. When well
blended, drop from the tip of a teaspoon
onto a baking sheet covered with a
- piece of paper brushed with oil. Bake

in a moderate oven—300° F.—for

N S

Hearty i Harriet.

P

beat |

o5

i al Baking
tablespoons shortening. 3 tqlz)lzrzgg;? Roy
1/ teaspoon salt.
1/2 cup cocoa or 212 squares
(2%0z.) melted chocolate.
1 teaspoon vanilla extract.

4

1 cup sugar.

1 egg. -
1/ cup milk.

13/4 cups flour.

well and add milk slowly; sift flour, baking powder, salt |
and cocoa into mixture; stir until smooth: add vanilla. |
Put tablespoon of batter into each greased muffin tin,
' bake in moderate oven (400° F.) about 20 minutes. Cover
| with plain white icing or meringue.
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about fifteen minutes.
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+ Qatmeal  Drop ‘600]5[88,!
cs8 yalsins 1 ¢. sweei milk

b e

B oAb 16 hooanat - v t=saspoon soda.
U ES | et S e e 7 Jedspoon wa kil
“f substitnte leval) | ;

1 1 teasnoon vanils 3 level tecaspoons
1% cups satmeal baking vowder

. Cream butter and add sugar, sift
flour before - measuring, then mix |
ot well ‘together with baking _powder,,
| salt and oatmeal. Add to’first mix-
| ture alternately with the mill{-,@o
« Uil whieh the soda nas been added, Mix

O P e

S

!

[reaspoon gmger and -
cloves gr allspice. i

soft and creamy.

| gradually and
beat in the egg

lasses, vinegar and coffee,

E
to the liguid, using more flour if |
necessary to make a very soft dough, !
Prop from a
greased pan and bake in a moderate
oven about fifteen minutes.

Work the shortening until very
Add the sugar
when ' well blended, .
Then add the mo-
; Mix and
ift all the dry ingredients and add

)

tedspoon on to ail;
b

well;. then add seedless raisins, co-
coanut and vanilla. Drop from spoon |
on well-greased baking sheet, leav-
ing about ome Inch space between

.\'?

TR

them, and bake in a hot oven.
. Hermits, ; : ’,
Jt e e, butiey About 2 e. flyur
111 e, sugar 12 ¢, chopved stoned '
|12 ep=s raisins ! |
I 2 Ievel fteaspoons 1 tablespoon milk x‘
{70 baking powGer |

to Cream the butter, add the sugar,|
|} milk, eggs, beaten lightly;, and the

TR T AP, & R
| [baking pow |
: lof flour, then enough more flour td' |
| |roll out. Roll a little at a time, €ut g
%ou’t. Bake abbtif terlt ri_fligl}‘ltes at (& :
| to 400 degrees B § 1Ty :
Nut Conkies—One-third cup short-[‘
| ening 1, cup sugar, 114 cups flour, |
| 2 eggs, 1 level teaspoon baking pow-
M I der. 3 cup chopped nuts and 1 tea-|
scpd spoon veanilla. “
i Cream the shortening and then
‘ add the sugar gradually, continuing|
DN creaming the mixture well. Add|
' eggs, well beaten. Sift flour and|
| baking ptwder together; add the first|
| “mixture. then add the nuts and fla—'t
voring. Drop from a spoon on an
ungreased baking sheet, leaving an
inch snace ‘between. . Sprinkle with

dér mixed with two cups |

|
|

Date Sticks—One cup sugar, 1 ta-
blespoun butter, 2 eggs, beaten thor-
oughly, 1 tablespoon hot water, 1 cup
flour 1 teaspoon baking powder, 15
cup chopged nut meats and 1 pound
stoned dates. cut fine.

Mix in ord=r given and bake in a
long, shallow pan.” Spread dough
thinly. Bake In moderate oven at
325 degrees Fahrenheit about twenty-

| flve miputes,  Let stand until cool.

1 Cut in s:rips three inches long and

i roll in powdered sugar,

L Crea'n Cheese Cookies—One cup
sugar, 1 cup butter, 1-3 ounce pack-
age cream chbeese, 31 cups flour, 1

| e=xg, 1 teaspoon lemon juice, rind of

\ . i4 lemon grated, 1 teaspoon baking

| Dowder.

Cream butter: add sugar, lemon;l’
juice and grated rind, then cream

| “eheese. Mix well. Add the sifted

rdkds | dbaking pywder and flour. -Shape into l

balls cne inch in diameter. P]aqe
an inch apart on greased cookie
'sheet ar.d bake ir a hot oven at 375
degrees KHahrenheit for fiftegn to

P A

twenty minutes. |
melted fur dant or cooled, boiled frost-‘

ing and roll in chopped nuts or co-|
coanut. Makes three dozen.

Bangor Brownies — Quarter-cum
shortening, 1 cup sugar, 2 eggs, 2
; { squares chocolate (melted), 1 tea-
spoon vanilla, ¥ cup milk, % cup

4l | nut meais 1 cup flour, g teaspoon |

“| tsalt and i teaspcon baking powder. |

Crea;n shortening; add sugar and |
eggs. and beat for two minutes. Add,

baking rowder,
tablespocns

chopped nuts and bake in a hot oven. |

WHOLE WHEAT }
DATE MUFFINS. |

One cup white flour. b teaspoonsg
1 tsaspoomn salt, 4
2 eups

it
3

sugar,

poon

ot e ind.

7o 1e Lron Gﬁ Han }

ot r'bll'ls'-ai;g" rolled, especially

primitive sorts. ' There is an old/ fash-je - two eggs, whites two eggs and 1 ta-h |
i

i

oned pan usually to bhe fuund in ca.‘stE

ron but sometimes in hedvy tin and ———— ;
e : | baking powder and salt

aluminum  in Wwhich one may cook a
batter 'and get:'a product "that is dis-!

e
L

partly so on 'the top side, if if rises
enough.

t

ingly palatable, when one: wishes to |
have a little hot Graham bread fox
breakfast, or even a mixture entirely
whole of white flour, and this is a good way
wheat flour, 1 cup chopped dates, 1 to get such,

inctly roll shape. on ione side . and

Baked 4n an iron roll, pan
hese little pieces of bread are eXxgeed-

Nevertheless. it requirces |

egg, 2 taplespoons melted fat and 1% some practice .to. get the best effects |
in baking them.

cups miik or water.
Sift white flour with baking pow-
der, malt apnd sppar: Add whole|

wheat flour, chopped dates, and s_i‘:r‘:

|
ham rolls which has not infreqnently |
been '

An' old Yankee recipe for the Gra-|

recommended’ here 'reads:; One |

7y v 7L 2t . {
well. _, Add unbeaten egz with melted lezg, one cup sour milk, one tablespoon |
fat and milk or water, and miz well; sugar, one teaspoon <oda  [with the |

o

our 1ntwe well greased muftin pans
and bake in a kot oven (400 degreey’
thirty minutes.

Tea Cakes—One tablespoon ndelted

fat, ¥ cup sugar, 1 egg, 1 cup milk, e et .
2 level teaspeons baking powder, | thicken the batter,

2 cups flour, 1 cup chopped nuts.

Cream the fat with the sugar, add
the ibeaten egg, then add the milk or should mot be too easily run from

alternately with the sifted ingredi-

ents, Lastly, add the floured nuts.

Bake in greased muffin pans.

hodern pasteurized seur miilk we prob-
bly would not age a level teaspcon of !
yda but only halfilas much, as thatl:
\pinch of 'salt. one tablespoaon of Witite
{ur and, enough/ Graham | Aour

e

|
10l

s 2]

Notice that it iy
batter, and shoud not he wvery thick,

the mixing spoon. Mhis is enough. o
7 T |

Split| a little more than enough. for twelve!

each cake, butter it, and sprinkle 1little pieces of bread baked in the old"

with sugar and cinnamon or with
grated wmaple sugar and chopped
nuts. Serve hot with afternoon tea.

BAKING POWDER BISCUITS—
Two cups flour, 4 level  teaspoons
baking powder, 3% teaspoon salt, 3
cup sweet milk and 2 tablespoons
| shortening.

| Sift flour once before measuring |

| and again with baking powder and
|salt. Mix in the butter with knife
or tips of fingers until mealy. Add
lmilk gradually to form a soft dough.
'Pat out to one-half inch thick. Cut
land place rounds close together on
‘greased shallow pans. Bake fifteen
|minutes in a very hot oven, If
ldough is to be used ror shor.cake

isugar to the flour.
with butter before serv
fruit.

\ ;=

2 cups flour, ‘8 teaspoon salt,
cup chopped nut meats, % cup milk,
tablespoons shortening, 8 table-

| spoons sungar and 1 egg:.
Mix as plain biscuit, brush with
| milk, sprinkle with nuts and bake

When cool, @p in | in a hot oven, 400 degrees F., about

| twelve minutes. . ‘

OATMEAY,

DROP COOKIES, v
One-half cup butter, i cup brown

spoon baking powder, 14,

o 2 i L

cup raisins.

remaining ingredients and beat vigor- |
ously for four minutes. Pour into a /!
greased square cake pan, lined with
(w7 Iwaxed vaper, and bake in a moder-
4t ate oven for thirty-five minutes at
350 deprces Fahrenheit. Take fromi
pan and »emove paper. When cool,
cover with fudge frosting.
Chocolate Cookies—1; cup shorten-
4 | ling, 1% cup sugar, 1 egg, 2% cups
flour, % level4yeaspoon salt, 2
sguares melted chocolate, % cup milk
and 2 level teaspoons baking powder.
‘ Cream the -shortening; add sugar
tAD 55 and mix thoroughly.

B o late.
(1“1 || the milk and the remaining dry in-
gredients sifted together three times.
Shape into rolls. Xeep in a hot oven
375 degrees F. Make 50 cookies.
Soft Molasses Cookies — One cup
shortening, 1 cup sugar, 1 ¢up mo-
lasses, 1 egg, 1 tablespoon vinegar,
1-3 cup cold coffee or water, ¥ level
teaspoon baking powder, 3 cups
flour, 1 level teaspoon salt, 1 tea-
‘spoon soda, 1 teaspoon cinnamon, 1

Al e,

Cream butter, add sugar. and egg
well beaten, add chopped raisins.
| Put rolled oats through a food chop-
| per and add to the mixture, Then
add dry ingredients sifted three
times alternately with ‘the  liguid.
Drop by spoonfuls on a greased pan
and bake in a hot oven 425 degrees
% P, Makes 24 cookies.

{
|
|

: ne and one-nalf tablespoons | _ /
(e . Split and spread | the  other dry igredients.

ing ' with |sour milk well with an egg heater and

2 level ‘teaspoons baking powder, 2 immmm

!

l

|

sugar, 1 egg, 1-3 cup milk, I cup
rolled oats, 1 cup flour, 1 level te'a.o‘
teaspoon |

| nutmeg, % Jevel teaspoon salt and 1.

}
1

Excellent Coffee Bread—Two cups |

faxiioned iron roll pan. ! The bottom |
should be beautifully brown and if the
pan is dn good condition  they
even seem 'glazed or caramelized.
. 1t takes a little longer to cook the
tbreak in-anviron roll pan, but a deli:|
jcio\us crisp crust malkes it worth while |
to use it. These shonld Ha guite roist
when they are split open and but-|
tered. 'If split open and buttered while |
they are hot they are also exceedingly ]
agreeable cold. :
| W An old  fashioned 'soda roll, to ke
I'baked in the samedipan is this: One
|cup bread flour, one ¢up sour milk, one-
i half teaspoon soda, one teaspoon sugar,
little salt. Sifti the flour twice with
Beat tne

may |

To
ek

|

then beat the fleur gradually into it.
Bake in the well buttered old fash-
rioned iron rolling pan, well heated first ];
(for  fifteen minutes in a 500 degrec )
fover. © Remeve from . ths pan befor:

| MAKINUG
' BANBURY TARTS,

!
|
" 1 cup shopped raising, 1 cup sugar, §
3 tablespoons cracker crumbs, 1 egg, 4
f heaten; 1 tablespoon meited butter i
| or butter substitute, 13 teaspoon salt/
{and 1 lemon, juice and rind. ‘ i
Mix ingredients in -order glven.i
Roll puff or flaky paste onc—‘:-eigh‘ch|
inch thick and cut in three-inch|
squares. Put a teaspoon of the}
Banbury mixture in the center of]
each, wet edge of paste and fold to:
| form a triangle Prick several times
\. and bake. This amount makes eight

I to ten tarts,

1 cup butter or substitute’
2 cups sugar
4 egg yolks
14 cup sweet or sour
or top milk
314 cups flour

2 teaspoons baking
powder

14 teaspoon soda

i/g teaspoon salt

extract

Add unbeaten egg yolks and beat all. Add
cream or milk and fold in sifted dry ingre-
dients. Add flavoring. Put in ice box to chill
!overmght or for a few hours. If desired to

}Beat well,  Bake in

$tandard Sugar Cookie Recipe

teaspoon mace or

Cream butter; add sugar and cream again. |

Add the well |
beaten egg, salt and melted choco- »'
Beat well ,then add alternately |

r
|

¥

[

I

|

%
|

flour, ¥ cup sugar, 4 teaspoons bak.|
ing powder, Y% teaspoon salt, 2 table-
spoons melted fat and 3% cup sweet
milk.

Sift the flour, sugar, bzking pow-
der and salt together. Add the melt-

bake immediately roll into small ball between |
palms and place on cookie sheet far enough,
apart to allow dough to spread. If rolled,i
make about 14 inch thick, cut with cookie
cutter and bake in a hot oven (400 degrees)

ed fat and stir in the milk gradu-
ally. '

Raisins or nuts may be added if
liked.  Spread in buttered tins; put.
meltad butter, sugar and cinnamon'
on top, Bake in moderate oven. :

A

15 minutes.

with a little eream. Turn out on

o -

Plain Waffles—-13, i AN ‘
level tedspoons baking powder, T
level teaspoon salt, 1 cup milk, yolks!

3

blespoon melted butter. (8
Sift flour, then measure; then dd |t
and @ wift
three times; add milk @ gradually,
yoll::s of eggs well beaien, butter and
whites of eggs beaten stiff; cook 'on /il
|a greased hot waffle iron, Serve with | |
maple syrup. ' ‘

Chocolate Waffles—1 cup shortufr'
lening, 1 cup sugar, 2 eggs, 2 squares 4
(2 0z.) melted chocolate, % cup milk,
% teaspoon salt, 2 teaspoons baking
powder, 1% cups flour and % tea-: ||K
spoon wvanilla. G ‘ l
Cream shortening, sugar and ireit-

ed . chiocolate together. Add beaten
eggs and stir in gradually the milk,
vanilla and the sifted flour, salt and
baking powder,;

Gingerbread Walfles—?2 cups®as-
i try flour, 11z teaspoons baking 15CW~ I o
rder, 1 cup molasses.. 2 eggs, Y CUD
shortening, % cup sour milk, 1 tea-
| sboon soda, 2 leaspoons cinnamon
and 1 teaspoon ginger,

| Sift dry ingredients together, beat |
yolks and whites of eggs separately,
| beat molasses with shortening, add
lyolks of ezgs and sour milk, com:- |
bine Witk wroug aiRoun, sast dord in ¢ (i
thie whites of eggs. Bake on  hot
waffle iron same as otheyr waffles.
Serve with whipped cream or
creamed cheese.

Banana Waifles— 2% cups flour,
1 teaspoon salt, 4 tedspoons baking
powder, 2 tablespoons sugar, 2 eggs,
11-3 to 1% cups milk, 6 tablespoons
melted butter, 2 cups banana pulp
(use only ripe fruit, peel, magh and
strainj. o Gl
Mix and sift dry ingredients, add
gz yolks, millk

7
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& ‘
|
and banana pulp. i pic

@
1
waffle iron a litet 1
e : SR

it
}

b s o o st e ot

tle longer' than ordinary waffles.
Serve with honey or sweet lemon |
butter. .
Lemon Butter—4 tablespoons but- | f
ter, 3 tablespoons lemon Juice, 4
| tablespoons sugar, grated lemon rind, 7"
|  Cream sugar and lemon julce with
butter, add a bit 'of grated rind.
| Serve in balls. '
| Here are some
| recipes:
Plain Fritter

!

real good fritter

i e

Batter—1 cup flour, |
| %2 teaspoon salt, 2 eggs, 1 tanlespoon
! melted fat.,A % cup milk and 1 tea-|{t
i Spoon baking powder (level), g
I Bift flour, measure ang sift thres! |

P e
X
— r——i

¥
e f

times with the salt and baking pow- |
der, Add milk and fat (cool) to the‘,,.(f
glightly beaten eggs. Combine the
I twe mixtures and drop by spoonfuls j ‘
‘into the hot tested fat and cook un= -
til 'a zolden' browmn. |« i e
Corn' Fritters~ 2 cups canned |
(drained) or fresh corn cut from the !
cob, 2 level teaspoons baking pow- |
der, ‘15 cup flour, 14 leve] teaspoon

72 TeL|

salt, % cup milk 2 tablespoons melt- | é

ed fat 2 eggs (beaten), e
| To the sifted dry materials add the | (i
mixed liguid ingredients. Beat well
|and drop by spoonfuls in a kettls of
\deep hot fat. Fry at a temperature
|of 360 to 370 degrees K., if you have
a thermometer, e

. 'Cheese Fritters—Add one-half to
twa cups of grated American or Pars
jmesan cheese to plain fritter batter.
1 Cook same as other fritters, Thege
vare delicious with salaas. ol

S i ey
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Pineapple Fritters—Cover slices of [/
pineapple with a little gugar and let & [
|stand ope hour, Drain then dip in.l |
| plain fritter battér and fry in deep §‘ '

fat. Drain on brown paper and s
kle with powdered sugar.

Singing Hinnies 1
IX and sift 4 cups of flour and | |
14 teaspoon salt. Rub ir % |
cup butter and then add 1 cup of !

washed and thoroughly dried cur- | {
rants and make into a soft dough i

prin-

(

a lightly floured board, cut thin:
with a round cutter and bake on 3 |
rather hot griddle.
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Nut Pancakes

1o =-cup chopped walnuts.

with butter and maple syrup.

&

* Corn Pancakes—Omne cup flour, @
teagpoons baking powder, 2 eggs, 1
cup chopped or grated corm, Y cup
' milk, 1 tablespoon melted butter, 1
| teaspoon salt, 1 teaspoon sugar and

‘1 teuspoon: pepper. :

]brown in a little hot butter or other
omitted.
Ty s

| fat,

}lfor each cake,

| SR _

. Corm Yritters—One <¢an corth 1
Leup flour, 1 teaspoon bz‘dmnqupm\l;
der, speck of paprika, 1 teaspoo
galt and: 2 eggs.

Chop and drain corm ¢

the well-beaten volks of cggs.
«itt intomixture ‘the flour,

F " powder, paprika and salt.

in whites of eggs beaten very

Fry not too fast in deep fat.

“ Griddle  Cake—2
and 1 tablespoon salt.

stift

" Mi% as for any griddle cakes and |

using one tablespoon of batter
If they are to be
served with syrup, pepper should 122.

and add to it

Tlhien
baking ||
Tast fold

T.-:

2 cubs whole wheat flour, %-teg-
spoon salt, 1 teaspoon soda, 1 teaspoon
baking powder, 2 cups sour milk, 1 egg,

Mix and  sift dry ingredients, add
— sour milk and egg well beaten, and
lastly add chopped nuts. Cook as

ordinary pancakes and serve very hot

il

ms
TETT e

cups. cornmeal

Scald the cornmeal with boeiling
water until thin as mush and add

four eggs.

S5

e yolks of

‘Before

gdoking add half cup flour mixed
$#ith three teaspoons baking puwder,

erough millkk to make a batter and the patent scraper pictured. Mix the well

beaten whites of four esgsgs.

on e n—

Rice Griddle Cakes—One pint of

2 cups of cooked rice, &

S t milk,
S aten eggs, 1 teaspoon-

little salt, 2 be

ful baking powder, flour enough to |

make a thin batter, fry on griddle. |

ooked anc_i cut

e gy

In season green corn C

| from cob can be u
or mashed p-tatoes.

BY JANE EDDINGTON.

Fried Hominy or Fritters.
When ‘I cook big hominy I want

l

- pulp. Fold in the stifly beaten egg whites

R T T RN

e

HoOTS

Corn Griddle-Cakes

down the center of each row with the sharp
point:of a knife, and then scraping out the
‘ecorn with the back of a knife or by using

and the yolks of two eggs.
add three tablespoons

two. eggs.
Pour
cuver all with' a layer

beaten egg yolks and melted, cooled butter
into the freshly scraped, uncooked corn
alternately with the mixed dry ingredients. Bake one-half hour.
Mix lightly_and test the batter for baking

on a hot griddle. Flour may be added if neces-

| sary, but the more delicate the cakes are made
sed instead of rice | the better the product. Bake on a hot griddle and

' turn carefully when browned on one side.

Corn Fritiers

1 cup seraped corn pulp
2 egg whites :
2 egg yolks

1 cup pastry flour
114 teaspoons baking
powder

d Ueuvres
o

S GUnERtlour I cup ceulteas e ——
3 teaspoons bak- diced chicken égi§.§§§§§§g$
ing powder 1 egg SaRla L
‘% " salt 1" ecup malllswar ,gfs ﬁgfggggg
+ cup cooked, water igﬁ §5§§”83%
diced bacon Zthe Memelihed ;%é§§m§g§§8§w
' shortening ioﬂaggggégi%%
B e gl 3 D
Sift dryfingredigmts; add EECT e
meatiand stir. MixSegg| hiquid ggggﬁﬂg%Omgg
and melted shortening and stiT gﬁgﬁgﬁgggggj
into First mdscture. .. Badse am oo "aa2e o i
greased muifin tins for 30 FEEER S8 08
minutes in a hot oven (435 de- I i B s AT e B
sreec) ' aplit and jsattert bhen
Wrap in wax paper.

Y'V‘Caﬂliflnﬁ'ér and Tomato Souffle— § -

spoons of butter, one and one-half {
tablespoons of flour, one cup of milk
Lastly
of grated jof ice in a bowl.
cheese and the beaten whites of the | \Worcestershire

into the baking dish and |ang thick.

|

17 . TOT Y 3 W A AN SO
. lace I 15 teaspoon salt 1 tablespoon o¢il or d & o QT =R 2O 58S
gleitouchs of it In cthe) BtRd | s teaspoon pepper melted butter Serslgh g-g.o sESdA
think it o like the old fashioned hulled | 1 teaspoon sugar 3 g, B S g E 89 58 2,5
> H{EL S . A 1 ™ . w =
corn that T like to’&at it in milk, as [Q CORE the rows of kernels and serape the corn| @ $ SR 'g':;gﬂf\’ 5 s ©
g - . e "
that is eaten, or as a vegetable plain |~ pulp from the cob, as for griddle-cakes. Add = o > D":'S > g-ﬁ A gﬂgg e
= : 4y \ r— — L et mn
buttered. And a long time ago when | the well beaten egg yolks to the corn, then add 1 § hor 88 55‘"§% S
; : L e o | the melted butter and seasonings. Add the flour 58w .Bopao © 2B 8 .
SR S ; L bread | Sifted with the baking powder, folding this in| BOE2ZWST FEaswea
ote sent us & recipe for hominy A0 s Ly ith th tifA : B 5%48 EoReond
" L h he had got in the Central Amer- . ely wi e stiffly beaten egg whites. o8 R mSm?
yzi:;c somewhe.;e and he got a prize Drop by tablespoonfuls into deep hot fat (360° E'Sgca S Egﬂ'ﬁcg:é%--‘
i‘or it It was made of big or pearl TF’)’ turning frequently. Drain on unglazed %:‘_;,'8‘*5’ S a==S R 28 SHSR I
) . el 0 -+ e !
hominy. cocked till. tender ~and rather |paper. Serve hot. gond, Sh. Oidie EE E‘Sﬁ‘
: g Dy 2 7 . b~ @ w e o 43
dry, put through the food grinder— Corn Waffles may be made by adding one-half o‘:oﬁ g :‘iﬂ'ﬂ 5 83 B g&%';
- peanut butter disk—which gave 'a €Ub of St?raped green corn pulp to a standard g';ﬁ o A o B mfag 40 ey
dough not world’s different from that Wwaffle recipe (see Liberty’s 100 Standard Recipes, © § 2ss S 5 8 85""3 g5
-3 2 satal . . ST % 3 ey & = =
used for the Mexican or really Spanish page 9), adding the corn to the liquid ingredients. SRR NS BN SERR SR
tortilla. It had no addition save salt, x = e
but was made up into b1§cu1t or small CO?"H Croquettes ‘éE & ég,g S99k 25
cake shape—an inch thick and three s=TSBEETS 88
inches wide—apd baked in a hot oven| 1% cups bread ecrumbs 1 cup scraped corn pulp Wo R 0o mo“.$$ Ty
‘until slightly browned fatale) 13 teul uoon cur g8 axeSHpd Ta
BN T 16 cup milk 1 teaspoon salt Ea-a*“ ES o 0'8:.: s E
These biscuits or hominy cakes are ! &€ 1 teaspoon baking powder R TasEE Q‘“z g‘% |
71 r al 3 Hicl ~aQvVv 1 TN . . : o=k =
godu ;”th a‘p CER B f;’)lﬂ-l‘} ]ts [§ EAT the milk to scalding and pour it 258 g%ig Sish '§.C!
seryed, or leftover gravy may be heats 1 4 ,yer the bread crumbs. Let stand un- SRS ImE Sy gF
ed up for them, or if you have a nice .. S BaE k. O IR
Sreve SUDDORE. you make hominy frite| til the milk is almost all absorbed (a few M RnS 2R e d
oA d mallh [ Y - “ _ — A B 3 ‘\ | a
ters or a variation of fried hominy: minutes). Add the well beaten egg and corn. 9 gxgéz g 3 g: | ] &
.| Mix well, and stir in the mixed dry in- - SRR e iy 3
To one cup of cooked and mashed : _ y = ggé’mﬁmﬁm"ﬁ%}* ;ﬁf
hominy add one-fourth cup'of flour, gredients. Fry by dropping spoonfuls of the gwnv:‘:&da m.of &5
one egg, one teaspoon of salt if needed, mixture into a fry pan with het fat, or chill %ng £ g@v b £ s R SR
one-half teaspoon of sugar or sugar to| shape into balls and fry in deep hot fat (375 -Zq o>+J~<QE 2.q 2 2! o SR
taste when you are not going to use| F.) until browned, or about three minutes. g g L E{s;:ffi o 8 K
fritters with gravy. It helps in the b R R T EXCELLENT =R @) 2_;- g o B8 S 2 ag { g o
browning. Mix these ingredients, dip | oy cups sified EloNr.. (N : . NOODLES., O SHowS5ems’ 1. 888
up portions with a tablespoon, dorm j ;r.“-*;e‘:.‘(‘ff",P?,‘l?i};?f‘;&Q;"““" B LR One egg, % teaspoon salt, flour.
j into a shape that can be rolled in 1% cuns miles. Beat egg slightly, add salt and flour
| bread crumbs, and fry in deep fat at | 4 = tal ix'vﬁ:‘,!‘l“\“{:n“nfﬁsﬂ_t‘;‘iﬁte“- enough to make very stiff dough;
= ealnsbeale sapa 2R »
about 370, but lower rather  than| 7 isiesboon sugar. if desired. knead on slightly 'floured bhoard and
higher. But because bread erumbs | = Sift ‘all of the dry ingredients to- roll thinly as possible, which may be

' brown so deeply as to be objectionably:
| dark it is perhaps best to cook these

at 360 and for a bit longer. We say
cook, but all that is really needed is
to heat the hominy piping hot. The
egg cooks instanter.

| iron, serve with maple syrup.

as thin as paper. Cover. with towel |
and set aside for 20 minutes; then |
cut in fancy shapes, using  sharp |
| knife or vegetable cutter; or the thin |
.sheet may be rolled like jelly roll. .
Cut in slices as thinly as possible |
- Dry. and when needed cook 20 min-
‘utes in boiling salted water; drain

‘and add to soup. Noodles may be
| served as a vegetable, '

gether' twice. . Mix lightly. ingredi-
ents and combine the two mixtures.|

Fry on’'a ‘hot, well-greased waitfle!

X . * l- 5
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Tomato Savory,

f tomatoes.

1 teaspoonful salt.

14 teaspoon pepper.

1 teaspoonful sugar.

1, cupful heavy cream,

14 tablespoonful flour.

1, tablespoonful butter.

Crisp crackers.

Cut a cone-shaped piece from
stem end of each tomato.

P B

the
Mix salt,
pepper and sugar together and sprin-

-

tomatoes. Bake in oveniat
375 degrees F. until tomatoes are
soft but not broken. Remove the t0-
matoes to individual serving dishes
. and keep hot. Heat the cream mixed
with the juice left in the pan after
baking tomatoes. ':
Thicken slightly: with the flour
blended with the butter. Pour this
sauce over the tomatoes and serve,

Alligator Pears De Luxe,

Alligator pears.
mall piece of ice.

kle over

| Boil cauliflower in salted water until || “s teaspoonful salt.
| 2 cups scraped (corn 1 teaspoon salt tender. Then drain and separate into | % teaspoonful paprika.
“ 2 E“l" whites l/lfi peepoan RepDer pleces. Put in a buttered baking dish § 12 cupful salad oil.
| £ eg; YOlka E;ttizpoon melted a layer of cauliflower, then a layer 2 tablespoonfuls wine vinegar,.
ﬁ 1% tablespoons flour ; gf totmatoe.é Salt anld pep?ter tl’éer 11  teaspoonfuls Worcestershire
. : omatoes. ontinue these alternate jsauce.
S CRAPED corn is prepared without the layers until the ‘dish is full. s teaspoonful pepper.
= tough outer shell by cutting the kernels Make a boiled sauce of two table-! Cut each pear in halves, remave

he seed.

Pour into each ecavity a
dressing made in the following man-
mer: The salad oil over a small piece

Add the vinegar,
sauce and season-
Beat with a fork until smootft
See that the fruit and all

NS,

Of breafi Hhc\ jn"‘l“' Tl & VA 1
: / 16 gredients are ice cold.
erumbs dotted with bits of butter. }

{
i
!

. Stuffed Cucumbers,
I Cucumbers,

French dressing.

Two hard-cooked eggs,

Pimiento. 5

One tablespoonful butter,

Two boned sardines,

Spring parsley.
~ Cut a cucumber in pieces ahout 114
mr‘hes in lenzth, Then cut awayw
stripes of peeling, leaving a striped

green_and white effect. Now scoop
out the centers of  the cucumber
sll_ces to form cups, place’'in a mari-
nate of TFrench dressing and  let
stand in the refrigerator for an hour
Meanwhile chop the pulp very fine
Chop the yolks of the hard-cooked
eggs and add butter, the sardines
and parsley. Mix well and add th -
cLllcumber bulp at the last moment
Fill the cucumber cups with the vm‘w;
ture piled high in the centers. o
Fruity Hors d' Qeuvres

Watermelon balis. ¥

Peaches.

Chopped pistachio nuts.

Pineapple.
Mint leaves,
Pears,

Lemon juice,

Maraschino cherries.

Orange.

‘White grapes.

For the Summer luncheon the hors
d’ oeuvres dish may be filled with
the above fruits. Marinate the water-
melon balls in French dressing, slice
the pears thin, cut in scalloped disks
with a sealloped cutter with finely
chopped maraschino cherries. Stone
the peaches, cut the eighths, dip in
lemon juice or orange juice and yoll
in. finely chopped pistachio nuts, Dip
the segments of sliced pingapple in
powdered mint leaves. Bits of grape-
fruit or oranges or halved white
srapes may be used to make a quin-
tet of delicate, mouth-watering ;{ppg'-
tizers. 1

§

v

o Timales >~ Mix thyee-fourths eup
flour, one-half teaspoon baking pow-
der, ‘one-half teaspoon salt, one tea-
Spoon sugaw, gradually add one-half)

cup milk and'. one egg slightly
beaten; then add one tablespoon

oilve oil. Shape, using a hot tim-
bale iron, fry in deep fat until crisp
and brown; take from iron and in-|
Yert on brown paper to drain.
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BY JANE EDDINGTON.
F rench Toast.

First, or before we make any re-
marks, let us give a recipe for French
toast from «4 French book. In that

3
|

in that language. The recipe in this
case reads:

“ Boil one pint of milk with the
 zrated rind of a lemon and four table-
gpoons of sugar. Toast some small

slices of bread and put them two or

B e = P

i

!glice in a beaten egg, and fry in but-

e e

turned to an American recipe, of a
not too careful but most active food
exploiter, found she got something

b e

I not like, with a recipe which called for

milk, one egg, one feaspoon sugar, 2
{ few grains of salt. The directions in
{ volved the soaking of the bread in all
the other ingredients combined, in-
cluding the egg, for a few minutes,
{ till soft, then frying it quickly so that
I the outside would be crisp and insidc
soft—on a griddle. This does not give
the egg encasing which really char-

when it is tc be used as a dessert:
i« Pain Perdus—A favorite dish with
gld and voung, guickly made and ap-
{ preciated by cconomical houseckeepers.
| Cut a number of slices of bread about

b

Eequal shape, round or square, oval or
;triu;r;g'ular. As a. rule, the sdgquare
: 24

b shaneduslices. are. the most practical.
~ - e . CESBEE PR

.~ NEW WORLD MEAT PIE
{From an old Cornish recipe)
WPastry:
' 124 cups sifted pastry flour
1% teaspoon salt
14 cup shortening
2t0 4 tablespoons water
Sift flour and salt into mixing
dbowl. Cut in shortening with
'9 knives or a pastry cutter.
Sprinkle with water, mixing
| lightly with a fork until dough
( begins to stick together. Wrap
in waxed paper and let stand in
. refrigerator while preparing
filling.
Then divide dough in half and
# voll out each to %" thickness.
| Line an 8-inch pie pan with half
§ of pastry.
Fill with Hamburger Filling.
1l Moisten edges of pastry with
4 water and set top of pie in place.

1 Trim and flute edge.
Bake in a hot oven for about

(i 40 minutes. Yie1d-4 to 5 serv-

remove the crust and give them all an

book it has the mame ‘' Pain Perd'u,"'
which is only one of the names it has:

i three minutes in the milk. Dip eaeck:’

ter. Serve ‘hot, sprinkled with pow- |
dered sugar.” ' '
%’ Nearly  every ‘book of French
('\‘ recipes translated for American use
| coritains a recipe for ' this * Lost |
{f Bread.” Quite often it is wvanilla
it lavored, but an experimenter who |
|

else again, and a something she did

twelve slices of bread, thrée cups of |

acterizes lost bread. The above
| method will, and here is the recipe |
| wivep in one of the books mentioned

half an inch thick from' a stale loaf; h

1
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-, Italian Sandwiches.
These sandwiches require three-
fourths cupful of finely minced
celery mixed with one-fourth cupful
of finely minced, cooked ham. Ad¢d
a dash each of cayenne pepper and
mustard and moisten with ' two
tablespoonfuls each of mayonnaise
and chili sauce. Use as a filling
for white or whele wheat bread
sandwiches, i i

4+, Mushroom Egg Saneiw’ic';he's. |
‘Sprinkle one cupful of broken
mushrooms with one-half teaspoon-|

ful of salt, let stand awhile and|

stew in one tablespoonful of butter -

and the juice until tender—about |
five minutes. Drain and mince the g
mushrooms and add to the juice |
one tablespoonful of cream. Thick- |

dressing with one teaspoonful of

en to the consistency of salad l
flour, then add to the minced mush |

| rooms together with a riced, hard-

cooked egg and use as a filling for |

{ white of whole wheat bread sand-'|
| wiches,

Ciub Sandwich

Arrange three slices of tcast so that
the first is spread with lettuce, @nd
hot or cold sliced chicken, the second
placed on top of the first is spread
with lettuce, sliced tomato and bacon,
cooked crisp, and the third piece is
then placed on top. Serve with a dill
pickle and tomato catsup.

Hamburger Sandwich

Mix two cups hamburg steak with
one-half cup {finely chopped onions,
and season with salt and pepper. Take
about the same quantity required for

| meat balls and pat into shape, then
put on a board and pat down as flat |

i

I

{
il

|
f
!

1

|

——wsug ONE CUP = 1

H

1S

as possible. Fry quickly in a hot fry-
ing pan and put between two slices
of bread. Serve hot with dill pickles;

Russian Egg Sandwiches. "
ARD cook three eggs, chop,
and mix with Russian dress-
ing. To make this dress
ing for these sandwiches, mix with

| one-fourth cupful of stiff mayon-
| naise one tablespoonful
| sauce and one-fourth teaspoonful of

of chili

alt. - Spread on slices of white or
whole wheat buttered bread, cover,
\press together, and cut.
|

Salmon Sandwiches.

Mince about one cupful of left-
over salmon—either fresh = or
canned—and mix with two table-
spoonfuls and chopped capers, Nas-
turtium seeds, or finely minced pic-
calilli; moisten with four table
'spoonfuls of mayonnaise, spread on
'thin, buttered bread, cover, and cut
in shapes.

Tomato Club Sandwiches.

| Lay thick slices of tomato on
slices of toast; sprinkle with salf,
'minced parsley and chives; add a
i;layter of thin, cooked bacon, then
|another slice of toast, toasted on
‘one side only, leaving the soft side
‘up. Place the sandwiches on a

. buttered, shallow pan, gprinkle wit!
. grated cheese, and set in a hot overn
| until the top is browned; serve hot

i _ ‘

o ings. e, A - “w omy One cup sugat; %
)» of scraped corfi "pulp to the plain muffin recipe 5 .g,c:g _:_:‘*Sg‘g g 2 eggs, well heaten; 3 squares
‘ (sefa Liberty’s 100 Standard Recipes, page 9, i g%; g & chocolate, melted; Y% cup sweetq
i|xecipe 7). . !\23 315' .5313'.8,?; f milk; % teagpoon Vanélat; 94 eup
- (&L 8 Bac | nuts; % cup xaisins; 2 easpoons
. S*ﬁISS NUT SAND}:!&[CH | u%%’ ;%él baking Powdeli; Mzﬂteaspoo% Sa]?fi‘
15 1D. OW1SS cheege = v} 3 al R B0 1% enps pasiry - LLOUL, real
e T e i ?ﬂ e5€ 2 1. E:l’lgllSﬂ ‘ J}"QE o m%% | sugar and shortening. Add eggs,
: 7 icuSpOOI’l salt walnut meats \3331;-388' melted chocolate, milk, ]vl;mﬂllai
| = ST ke 313 ~ SEea Al puls, raisins and- mix well ade
" - Chp ] p CU Ol}tt(ﬁﬁr E ?3 ke 8% ° | bhaking powder and flour. Drop by
| ' gt clicecse and nuts iR well gsigg “f%i teaspoons and bake in 2 medinm
5l with seasonings and sof tened butter. Z2-d. 25| 0¥ (25 cookies Ny
Spread on ibhin slices of white wom \Eégb ©2 o | until thoroughly blended and spread
o Eln : 2% .72 | between round of"heart-shaped slices
rye bread and cover with another . SE -g"%g{%@f of buttered white bread. Cut a small
] s 3 : o L o~ a2 piece from each top slice and fit in
{ ¥ T £ > — " wace
slice. ‘Wran in wax puf;per. 838 md' 5 piece of cherry. - i
J - o L Reamiaa % - i I 2 3 ;
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For Hinchey Fudgc,combme {wo

ounces (2 squares) unsweetened choce-

olate and one-half cupful of butter

. In g saucepan, and cook gently until

blended. Meanwhile, bedat three eggs
"gntxl llght, add one cupful of sugar
gradually and then three-fourths cup-
tul of flour which has been sifted
with one-half teaspoonful salt and
031e—lla_lf teaspooniul baking })t'}\,\,'dfll".l \
To this, add the chocolate mixtire.

one cupful of broken pecan 'meais'
and one teaspoonful of vanilla. B:wm'
N two greased layver cake pans 1ﬁa
modevrate. oven . of ' 350  degrees | B,
for 20 minutes. Cut into squares to
Imitate fudge ard remove at once. 4

For Nut Bars, cream to;;.',f(:,th_er. one-
half cupful each of shortening and
sugar.  Then add two beaten egsg-
yolks, one cupful of pastry flour and
one and one-third cupfuls of finely

| chopped blanched almonds. Mix thor-

oughly and shape the dough into
rolls about three inches long and as

thick as a finger. Brush with egg
white and bake ‘n a moderate oven
at 400 degrees F. from 12 to 15 min-
utes. : : i 7
| Fruit Bars—1 cup stoned 2nd
|chopped dates, 1 cup chopped wal- |
| nuts, 1 cup brown sugar, 2 €gES, 5!
| tablespoons buttermilk, 14 teaspoon |
| baking powder, pinch of salt, 1 tear
ispoou flavoring, 1% cups flout.

Wiz all together, then wplace

.1 buttered pan lned with oil k)a,pe‘l“,i-
|Bake in moderate oven (350 F.)|
'about thirty minutes. Atter slightly |
leool cut in bars and Yol in powdered |
[isugar. 5 0 :
| RAISIN BRAN MEUKFINS—One
| egg, 34 cup sugar, 2 lump of butier
] the zize of an egg, tablespoon (heap-
| ing) of lard, pint of buttermilk, %5
lcup of water, heaping teaspoon of |
paking soda, 2 cup® of white flour, !
T cup of bran, heaping feaspoon of i
fbaking powder, 1 cup of secedless
raisins. fh

§ Oream butter, Iard and sugar; add
egg; then add buttermills and water
and baking soda. Add flour and
pran and baking powder. Mnx wal
| and add raisins. Bake 30 minutes in
islow aven and. empty pans. on to
ibaking board.

Muitfins—-One cup gates (cut
tine, 214 cups flour, 4 teaspoons balk-

ng powder, 1 cub milk, 1 egg, 1/, cup |
cup shortening and 1% tea-

in

| Date

ugar, %
spoon salt.

| Mix one-hal
\Cream the short

¢ cup flour with dates.
ening with the sugar
land add’ the beaten €gEg- Qift the

flour once bhefore measuriflg then
| salt and baking Pow-

ogin with the ;
i milk and flour mix-

tder. Add the
ture alternately
Bake twenty to t
hot oven, 400 degrees T,

Bhode Is!
sift % cup of €
flour, 4 cup sugar,
spoon salt,
der, 1 ecup milk, 1 eg
9 tablespoons melted b
order given, pour into
pan and bake
in a hot oven,

|

1
|

X

utter.

Chocolate Drap Cookies.
% cup| shortel-

_.s_h—t—_ﬁAL4 Sl o

and last the daft‘es. \
hirty minutes in a

and Corn Cake—Mix and
orn meal, 1% cups
one-half tea-
E teaspoons baking pow-
o, well beaten,
Mix. in
greased sheef]
twenty-five minutes

E

{ : :
or salad or make a hearty sand-
wich for Sunday night tea.

|
l

{
1

iprepared ‘mustard and three

| one cup molasses, one cup sugar, one
[cup butter.
|move from fire.

i

’
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Mix the following ingredient® into
a smooth paste! Two'cuptuls sotft.
sharp cheege, one-half Lea‘spoonl‘ui =
salt, speck cayenne, one teaspoontul 3
‘ fahle.—— .
spoonfuls cream. Bemove the crusts
from a fresh loaf ot pread and cuk
in lengthwise slices one-fourth inch :
thick. Butter the large slices with
2 nsma,n amount of butter and' spread
with the cheese mixture. | Boll the.
slices  lengthwise like a jelly ro],'l.' ’
Wrap 'the rolls of bread and 'cheese:
firmly ‘in' a damp cloth and plaéé
in the refrigerator for several hom"s..
Just  before serving cut the rolls
into one and one-half inch lengths
and toast ‘- the broiling oven or on
the electric zrill, If cut smail these
rolls are delicious served with soup

5’! Lace NMofasses Wa-férs."

. _“Slowly heat to boiling point
Boil one minute, then re-
Add two cups flour,
one teaspoon baking powder and one-
half teaspoon of soda sifted together.
|Stir well.  Set pan in vessel of hot
\water to keep batter from hardening.
On buttered baking sheets or in_*\fer'terl%i
dripping pan drop one-fourth tea-
spoons of batter three inches apart.
Bake 'in' moderate oven until brown.

Cool slightly then lift  off 'carefully
with thin knife. '
| A spatula is the thinnest knife and |
fine for lifting. One-fourth this recipe
| made three sheetsful.

i

| Here are other important points!
| regarding  mixing and handling.}'
| If you wish the cookies to spread, |
| do not cream the sugar and short-|
| ening too much. Overcreaming |
| lessens the size of the sugar crys-/
| tals and the sugar becomes t00 |
well blended with other ingredi-| & |HE
ents. This gives a compact dough! (S
which will not spread,. | \' i
If vou insist on following the ' ~iss
old-fashioned rolled ont mrethod ) |
use a cloth or heavy piece of can- .4
vas on the board. 7

This makes it b= 8§
necessary to use the least possible |
amount of flour, ‘and the result is
a.more pleasing texture in, the
cookie. Omne c¢lever ' housewife
bought a ribbed white 6 cotton
child’s stogking, eut off the ends |
and slipped it over her rolling pin. j
Do not let moisture get on the
cloth or roller, and it may be used
many times without washing.

If cookie pans are well greased
theyv will not ‘need to be washed|
hetween the bakings. ‘A lavge flex-
ible spatula is execllent for remoy-|
ine the ecookies and seraping the
pans, - Heavy iron baking sheets
can-be boueht in varioug sizes to

1/
{1

)
‘|

fit ‘any ‘oven, or may. be ozxdered |
for a small sum from any tinsmith.
Thus two sets of cookies can hoJ
easily baked at once. The girl or
woman who can make crisp, varied
and delicious cookies has at her i/
spoon’s end mot only a delight 'for‘
her famil‘y, hut an easy means of |
carning. money. "é’ g
Crandmother’s Ginger Cooldes?
OIS BT

= i

i

One-halt cup shovtenine
brown sugar; L teaspoon salt; 1
cup molasses; 1Liteaspoon 'ginger;
I egw; 1 teaspoon sodas 1 cnp sour
milk; 4 e eips dipautey o flonry
Cream shortening sligur and ‘salt:
Add other ingredientz in  order
avenwith sodal disselved. in sour
‘milk. Mix “thorouehly; drop’ by
spoonifuls on baking pan and “bale
in.a madinm osent (B0 Roakies),
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R Nut Pancakes " #0 = e — LB AAwey 7 i o ~
s GemrmesatB Y cuorer & sacow urrns | FTOIER UL UCUVTES
spoon salt, 1' teaspoon soda, 1 teaspoon| i Rl o ; i
L‘g@ baking powder, 2 cups sour milk, 1 egg;.[1 3 Cuns flour it cup COOked ) 3 Anmma - gt N L e TR TTomato Savory
lo-cup chopped walnuts. 1 - s o/ e D O S O U g i 24
3 Mp(p dpr‘;ift T i 3 ; teaspoons O&k—- dlced C]:]. leerl ‘ bhﬁ ) L Qr—ﬁ g:':e'g ! 6 tomatoes.
X an dry ingredients, add X Db 2 I e 2 S ¥ ‘
L= sour milk and egg well beaten, and g Rewder il ve o =R T {1 teaspoonful salt. i
b lastly add chopped nuts. Cook as| 1 Y : N 11 08s oS5 £ e 14 teaspoon pepper. e
| ordinary pancakes and serve very hot| 2 salt 1 eD « [l G O R S e el B 1 teaspoonful sugar. e
with butter and maple syrup. -;lé- cup cooked : water ?gﬁ\ﬂ "é»:%gﬂg 2 [,’_,3\ i ://2 ‘fatlbpllets]i) heliif\;l)l' f(ii)fi'm i
" 3 w £ A - b ] N w 0N Q)E.-Qﬁ ..gé‘ﬁ;: 6] 00 . /
Corn Pancakes—One cup flour, 2 t diced bacon 2 thei meltaed ;-?5 5 g’,’; sl %}’33,; 2 ?l-i%blffiﬁoéﬁf;” butter. i
; owder, 2 eggs, 1 , : RO0T 3 @ g P ol TISp crackers. ! Al
tt:?ﬁfpcot?(?;pa?&ugfg*gigtedd corn, 120 cup shortening P83 bbgg s ™ b Cut a cone-shaped piece from thi
| milk, 1 tablespoon melted butter, 1 " . £ : ¥ ; ‘*S"é"&?q.a 39; ‘gﬁb%‘“@"){ stem (:]?d é)f eacl} tomalto. Mix sa.l_‘t:_
Itea‘spoon salt, 1 teaspoon sugar and S Tt dry 1Dg1”€ dients ) add D C gD = g;j‘i HeDLEE Nl al tog,)@t 1er and sprini
1 teuspoon pepper. ik ot > e ’ 3 A L d LEac4TrE S | kle over tomatoes. Bake in ovenis
‘1° Mix ag for any griddle cakes and meat and stir. Mazese ool liqui s 500w e b”%’ ‘S’.l 375 degrees TI'. until tomatoes ar(s
o ¢ ) K o > ] 3 g y =2 7 s d g2l soft but not broken. Remove the gl
brown in a little hot butter or other { and me - o N FarT =2 Pde= 20 £ S0 L brok ,
| fat, using ene tablespoon of batter ik 5 ;lt@d sl‘_lortenlno L"nd S f‘qs ?}‘”"é g%*&ﬁggg ! matoes to individual serving dishel#
for each cake. If they are to be \ into first mEseture) Bake ain e T S 3.2 =R qg \ . and keep hot. Heat the cream mixe|s
served with syrup, pepper should b l ; ~ oo a s .2 g ) e bt ® with the juice left in the pan aftell
SRRtk ERd. i " S— -.\ g?eased muiiNEn tinst L5 20! L):% = %iw H%Eggf;ﬁ\ baking tomatoes. !
“ 7(‘ i?ri{,t;ef;@nul oan. corms 1 P\ minutes in a hot oven ( 425 de- o il o i e o O] bl Tl(liicé;en_igligihtl,\{)' twith the flowj:
1 Corn W v AR, (RO e : s lended with the butter. Pour thij
1 ;?up ij(’ﬁé{ 10ftegi‘;ﬁ?l:‘a,,bt)i‘\\*lltia;sggf)\11 | &Tees ) E Spl it and butter » et sauce over the tomatoes and sefva.
i Chkop and drain corn 311'1(1 add r]i\;} 1}: e e < o Rl Alligator pears.
the well-beaten yolks of egg&s, [Lhen | Corn Gri 2 Cauliflower and Tomato Souffle— | Small piece of ice.
(sitt into mixture the flour rh‘al}m‘gl | e erania cm?,;l ddz”’l tCake S Boil cauliflower in salted water until |} 9 teaspoonful salt.
¢ "powder, paprika and salt. ‘Imvbt 0{% f s 116 t:aasrl))gg: salt tender. Then drain and separate into 1 14 teaspoonful paprika.
i whites of eggs beaten Nery stitf, | e elivwhites 1 mblespoogep;’;’ited pleces. Put in a buttered baking dish | 72 cupful salad oil. ,
h 2 egg yolks butles : & layer of cauliflower, then g layer| 2 tablespoonfuls wine vinegar, &

; ;)f totmatoe% Salt and pepper thel 1% teaspoonfuls Worcestershinri
CRAPE : . omatoes. ontinue these alternate jsauce.
S ¢ h > e prepargd without the layers until the dish is full . 1& teaspoonful pepper. .
L e gt ough outer shell by cutting the kernels Make a boiled sauce of two table-§ Cut each pear in halves, remewil
£ L e down the center of each row with the sharp ;Sgglons of buI_ttf,in one and oz;e-hﬁlé the seed. Pour into each cayity i
30 oS, _ I, X ; : espoons of .flour, one cup of m dressing made in the f i an
@wking add half cup _f_lour m}xed’g Of;l k};“f% and then SCIAping out "che and the yolks of two eggs. Lastly iner: The Salﬂ% Iflw]iltcjief-o-l}o:;i?ﬁ n’}anr-w
With three tf,aspocms baking pdwderd‘ orn with the back qf a knife or by using add three tablespoons of grated lof ice in et %r_ldrtﬁn ('i Euac‘«.;(.
eriough milk to make a batter and the patent scraper pictured. Mix the well cheese and the beaten whites of the {\Vorcestershire sauce and \:Sggg i

eaten whiteg of four egsgs. i .
b it ‘ &6 ~ beaten egg yolks and melted, cooled butter t“]g oi%gsih fo Gl T ai ana Beat with a fork until smoot o
Rice Griddle Cakes—Ome pint of) into the freshly scraped, uncooked corn c.yver all with a layer of bread T?g jtlll.ff:lrffl- Seerthdyihie boni

5 cups of cooked rice, a ' Pulp. Fold in the stiffly beaten egg whites crumbs dotted with bits of butter. | Peni e eIt iy |

sweet milk, 2 -
little salt, 2 beaten eggs, 1 teaspoon- | alternately with the mixed dry ingredients. Bake one-half hour. |

Fry not too fast in deep flat.

“Griddle Cake—2 ‘cups cornmeal
and 1 tablespoon salt. -
Seald the cornmeal with boiling

114 tablespoons flour

{

|
|
|
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Stuffed Cucumbers.
Cucumbers.

' e powder, flour enough tol wMix I t
glzllkgal:;mt%liﬁ batter, fry on griddle. 5\1 éﬂlx llllglgtly‘znd test the batter for baking ' French dressing
In season green corn cooked and cuti OR # ° 08 S0 dle. Flour may be added if neces- Two hard-cooked eggs
e T | sary, but the more delicate the cakes are made Pimiento. P
from cob can be used instead of rice | the better the product. Bake on a hot griddle and One tablespoonful butter,
Two boned sardines.

o hdshed pitatoes: turn carefully when browned on one side. Spri 1
Spring parsley.
Cut a cucumber in pieces about 1%

DINGTON. - |
BY JANE ED : Corn Friiters  saeenculen
Frrea? Hommy or Fntters- 1 cup seraped corn pulp 1 cup pastey Aont i p;eei]“jﬂ]fv. ol len cut awags
When I cook big hominy I want coEEuubins © 1% teaspoons’ baking e R e e
en co 2 egg yolks powder ' X R ; = Sreen a s == |
a1} leftovers of it. ‘In the first place T | i:/’; fﬁi‘;ﬂﬁﬁﬁ ;::)tper 1 tabllespoon oil or é3§g§ ﬁ-g g’; &02 b § g r?ut {chenfeg\tgll.ge ifffectt}.]e Nf;mlsnc;%(;;'
!*’ think it so like the old fashioned hulled | 1 teaspoon sugar ; acltediibutier 2 §$ :-Q 'g = g‘ '§§ = §§ 4 SN slices to form cuns alae -
: s Yty 2 £ el l,(" - o e} 3 N
i oorn that T like to*&at it in milk, - 5 CORE the rows of kernels and serape the corn ‘§ a ?gg “g"" RN g";fé
' | that is eaten, or as & vegetable plain | pulp from the cob, as for griddle-cakes. Add = s ‘;‘av'g g?-ﬁ i gggm
[ . } « O~ g & =t
| | we had a prize contest an artist of1 ki utter aI}. seasonings. A(_id the .ﬂour E-EES% oma® Snu
: ; - eaq | Sifted with the baking powder, folding this i BEmO g™ S a8k
; cipe for hominy brea g ’ g 1S 1n =, 2o RS doaable
‘ note sent us a recib alt tel . 5 o EC 2ot
| “ |'whieh he had got in the Central Amer- | alternately with the stiffly beaten egg whites. Qd 4.’% Vosg59¢
5 | jeas somewhere and he got a prize Drop by tablespoonfuls into deep hot fat (360° “g’%'gﬁ gfgga-ﬁ_.:gﬁ;‘
{‘ for it. It was made of big or peaﬂ. F.), turning frequently. Drain on unglazed S5c&8 @3:: oz Sasr
t hominy, cogked till tender and rather paper. Serve hot. i D H.‘% 8'«8« s E"-
\ } 1 : e b -
. : 7 7 . o @ B b @ W 2 E-
" dry, put through the food @ringer— Corn Waffles may be made by adding oneshalf o3 o22°Fagh=Tg,
| - peanut butter disk—which gave a CUP of scraped green corn pulp to a standard @-;_,*ﬁ“,,_.,g"‘ h‘”:—aw&ﬁg«;
| dough not world’s different from that Waffle recipe (see Liberty’s 100 Standard Recipes, & & [t 8%%-93 S¥urx
used for the Mexican or really Spanish page 9), addin SEEEEE A maes oop B =
) L g the corn to the : Lo ATRE
‘ tortilla. It had no addition save salt, : ; liquid ingredients. U‘,E.E.'?..b.”f_m.’_' e Eff
but was made up into biscuit or small ! R A i
7 (1 B o [
cake shape—an inch thick and three CO?'?Z C?’Oqufihj gﬁéﬁﬂ Egsé E::
inches wide—apd baked in a hot oven| 1% ?Utpsl y bread ecrumbs i :u& scraped corn pulp &0‘-‘ g m’ng""‘g&; =
il ; al X stale ablespoon flour " av oS ™ 3
q until slightly browned. .| 1% cup milk 1 teaspoon salt g Eﬁ*’E‘g == 5’5‘5 g
' B These biscuits or hominy cales are| ! °€% 1 teaspoon baking powder BZ‘WﬁhEE &9 g
i B 71 ‘ i rhicl > 7 .;, w . % 3 1)) — ;_,RO
B e iy el i whiloh, BTRNS 8 H EAT the milk to scalding and pour it nBEEER, 5p 8
4 | seryed, or leftover gravy may be heat-| §  von the bread erumbs. Let stand SAEE %33 L dine
® | ed up for them, or if you have a nice| til th Tk i . 1 o ST o oTov n ., & amf o
: I eravy suppose you make hominy frit-| X e milk is almost all absorbed (a few | HE hwlS 3 Rl g
: | |ters or a variation of fried hominy: minutes). Add the well beaten egg and corn. | g g*"g-g.-. g 3 g:;fﬁ s
'. _ - Mix well ir i ix | N~ S ol Bl
Q | To one cup of cooked and mashed el, and stir in the mixed dry in- e} é’é’ngmg dﬁ}‘p’ 3
| | hominy add one-fourth cup'of flour, gredients. Fry by dropping spoonfuls of the @ OS.EL":,:;Q g2 | & T DONT
one egg, one teaspoon of salt if needed, mixture into a fry pan with het fat, or chill and E = §:g ,%“:E‘ 5 3‘5’“& 3 \
! | one-half teaspoon of sugar or susar to| shape into balls and fry in deep hot fat (375° e SSSsES RS El| o KNOW WHY LE.|
| | taste when you are not going to use| F.) until browned, or about three minutes. :é,n Srlad Jn SOlREIY YOU'RE LOOKING \ THI&
fritters with gravy. It helps In thej w.- - T Wattl . EXCELLENT ok Ox 8 h%}gg L d "-Shg a=a tet oL ur Q. AL~ L ArTing pr;f’
| | browning. Mix these ingredients, dip | ' a1y cips’ sifted skl | NOODLES. OF SHSW58msR}| Heg tizers.
up portions with a tablespoon, form | ; 23 level 'teaspoons baking powder. ! y oy : NIRRT |
NSk it X : 8190 M lavel teaspoon, salt. {1 One egg, % teaspoon salt, flour,|
iR Shap? that can be rolled in { r Ll tne mitle FL ; Beat egg slightly, add salt and flour c Nl |5 o \
bread caumbs, and fry in deep fat at [ A Ei"_‘{r"l‘f‘}ﬁi?!ﬂin’“ﬁéﬁ;-tes‘}_ er, l enough ‘to make very stiff dough;| e Timales = Mix three-fourths cutd
about 370, but lower rather . thanj * i {ahésbeon sugar. if gesired. knead on slightly floured board and | | ilour, one-half teaspoon baking pow
higher. But because bread crumbs|  Sift all ‘of the dry ing%‘edlents to- roll thinly as possible, which may be | der, jons-halt teaspoon: salt, one tea‘é
' brown so deeply as to be objectionably: gﬁ‘?lel' tlece'b’ Milti] li%'h_\l?»’ !1}§l'§d1~_i 2; dthégt ass%ap%r. Cover. with towel : spoon sugar, gradually add one-halis
| dark it is perhaps best to cook these %P_ S ?)'g{ ;qll?otmeﬁ'el.l‘ill-gaosgldulwg}fgféi BUt in fa.nlc;: S%ra g minutes; thenl; | gup m.'ilk and . one egg  slightlyll
at 360 and for a bit longer. We say || g0 & A Ve d ' pes, using . sharp | ‘ eaten; then &add one tablespooni
; Il iron, serve with maple syrup. | knife or vegetable cutter; or the thin | | oflve oil. Shape, using a hot_tim
| cook, but all that is really needed isj = e ‘sheet may be rolled like jelly roll. | | ‘bale iron, fry in héepf‘fg’a;t e orlad
| 'to heat the hominy piping hot. The | Cut in slices as thinly as possible | | and b"l‘DV:'n;-take 'fhl'on'1 STOR angu‘sg;;
9 egg cooks instanter. | - Dry. and when needed cook 20 min: | | qert on brow S PR o
e . ‘ut i n - ‘ wn_paper to drain,
4, : EB ‘as in boiling salted water; drain | 2| S
\ ‘ ; FELS a2dd to soup. Noodles may be -
A :  served as a vegetable, ‘~
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BY JANE EDDINGTON.
French Toast.

marks, let us give a recipe for French
toast {from g French book. In that

in that language. The recipe in this
case reads:

‘“Boil one pint of milk with the
egrated rind of a lemon and four table-

spoons of sugar. Toast some small

s et

' recipes translated for American use

et ot

contains a recipe  for ' this ‘ Lost
Bread.” Quite often it is wvanilla
flavored, but an experimenter who

turned to an American recipe, of a
not too careful but most active food
exploiter, found she got something
else again, and a something she did
not like, with a recipe which called for

i

few grains of salt. The directions in
volved the soaking of the bread in all
{ the other ingredients cornbined, in-
f cluding the egg, for a few minutes,
till soft, then frying it quickly so that
the outside would be erisp and inside
soft—on a griddle.  This does not give
the ege encasing which really char-
acterizes lost bread, The above
| method will, and here is the recipe
given in one of the books mentioned
when it is to be used as a dessert:

“ Pain Perdus—A fayorite dish with
old and young, guickly made and ap-
preciated by cconomical houseckeepers.
Cut a number of slices of bread about

was S B

e g

remove the crust and give them all' an
equal shape, round or sguare, oval or
triangular.,  As a rule,
«haped slices are the most practical.

g e

o a7 A

| of slices. Sugar the milk and flayor
j it with vanilla or lemon, and when
§ cold pour it into a deep dish and add

t the bread.”

Spice Drops—1 ¢
| milk, 1-3 cup {fdt, 0
llevel teaspoon baking powder, 1 ted-
} spoon ¢innamon, 1, teagpoon cloves,
l‘!i‘a'w“i,ea;SIﬁ()Oll allspice, ¥4 level teaspoon
(é“ax\t, 9 eggs, Y2 cup chopped English
| weinuts, and % cup dates cut in
| small pieces.

g

up sugar, 1 cup
4 eups flour, %k

e ——— e et ||

)‘ Cream the gugar and 'Ea_t. ckdd the
il Mix and sift dry ingredients;

| gdd tlie dates and nuts, MIX and add |
'to the first mixture. Mix thorough;y |
and add well-peaten eges. Bake 1*11;§
ltiny muffin tins, Cover each cakei
with mocha. frosting. G
| Scones—Sift two cubs bread flour,
| 4wo i level  feaspoons paking powder
| and onpe-quarter cup Sug
' Jevel teaspoon salt three times, Rub
in four tablespoons fat with tips ‘of
| fingers or fork. Add one-well-beaten
62z and one-half cup milk.
| out on floure
| fourth inch th
| heart-shaped cutter.
| writh milk and sprinkl
n "a hot over, 400 degrees r

\

Brush

First, or before we make any re-

book it has the name ‘' Pain Perdu,”
which is only one of the names it has:

slices of bread and put them two 01"__1
three minutes in the milk. Dip each'
slice in a heaten egz, and fry in but-,

ter. Serve ‘hot. sprinkled with pow-|
dered sugar.” f
Nearly every 'book = of  French

twelve slices of bread, three cups of
milk, one egg, one teaspoon sugar, &

half an inch thick from a stale loat; |

the square |

 Boil a sufficient quantity of milk to
spaic them, according to the number |

ar, one-half

Turn
d board and roll to one-
ickness, and.eut with
: each
e with ‘sugar.

L At

-, Italian Sandwiches. = ‘
These sandwiches require three-
I fourths cupful of finely minced
celery mixed with one-fourth cupful
of finely minced, cooked ham. Ad¢
a dash each of cayenne pepper and
mustard and moisten with ' two
tablespoonfuls each of mayonnaise
and chili sauce. Use as a filling
for white or whele wheat bread

sandwiches. 4

i Mushroom Egg Sanewiches. |
" Sprinkle one cupful of broken
mushrooms with onehalf teaspoon-|
ful of salt, let stand awhile and
stew in one tablespoonful of butter
and the juice until tender—about |
five minutes. Drain and mince thej
mushrooms and add to the juice |
one tablespoonful of cream. Thick- |
en to the consistency of gsalad
dressing with one teaspoonful of
| flour, then add to the minced mush
|| rooms together with a riced, hard-
‘| cooked egg and use as a filling for |

white of whole wheat bread sand-
] wiches;

Wer

3
|
{
1
1
t

|
|
|

¥
}
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|

Club Sandwich

Arrange three slices of tcast so that
| the first is spread with lettuce, and
hot or cnld sliced chicken, the second
placed on top of the fIirsy is spread
with lettuce, sliced tomato and bacon,
cooked crisp, and the third piece is
then placed on top. Serve with a dill
pickle and tomato catsup.
Hamburger Sandwich

Mix two cups hamburg steak with

one-half cup {finely chopped onions,

and season with salt and pepper. Take
about the same quantity required for

put on a board and pat down as flat
as possible. Fry quickly in a hot fry-
lling pan and put between two slices
lof bread. Serve hot with dill pickles.

!
'k

Russian Egg Sandwiches.
ARD cook three eggs, chop,
and mix with Russian dress-
ing. To make this dress
ing for these sandwiches, mix with
| one-fourth cupful of stiff mayon-
‘1 naise one tablespoonful of chili

il sauce and one-fourth teaspoonful of

|| salt. Spread on slices of white or

)
|

|

i

i
1

| whole wheat buttered bread, cover,

| press together, and cut.
| Salmon Sandwiches.

Mince about one cupful of left-
' over . salmon—either fresh ot
| canned—and mix with two table-
\spoont‘uls and chopped capers, nas-
turtium seeds, or finely minced pic-
|calilli; moisten with four table
'spoonfuls of mayonnaise, spread on
'thin, buttered bread, cover, and cut
'in shapes. -

Tomato Club. Sandwiches.

Lay thick slices of tomato on
\slices of toast; sprinkle with salt,
'minced parsley and chives; add a
layer of thin, cooked bacon, then
‘another slice of toast, toasted on
‘one side only, leaving the soft side
up. Place the sandwiches on 2

" buttered, shallow pan, gprinkle witl
grated cheese, and set in a hot over

| chopped blanched almonds. Mix thor-

meat balls and pat into shape, then !

Ifor Hinchey Fudge, combine two
ounces (2 squares) unsweetened ¢hoc-
?Illa;es glld ;one-half cupful of butter

: ucepan, and ¢ook gentl i
blended. Meanwhile, b’eaf thre:é 22;181
‘gntxl light, add one cupful of sugar
gradually and then three-fourths C?lp-
tul of flour which has been sifted
with one-half teaspoonful salt and
o‘nc-ha‘lf teaspoonliul baking powder,
To this, add the chocolate mixture
one cupful of broken pecan mea.ts:

and one teaspoonful of vanilla. RBake

M two greased layer cake pahs in
modevrate_ oven of 350 degrees

:‘601‘__20 minutes. Cut into squares to
Imitate fudge ard remove at once.

!
it

For Nut Bars, cream Eé"gtﬁatme-
half cuptul each of shortening and
sugar. Then add two beaten egsg-
yolks, one cupful of pastry flour and
one and one-third cupfuls of finely

l

1 {

oughly and shape the dough info |
rolls about three ineches long and as |
; n
thick as a finger. Brush with egg
white and bake ‘n a moderate oven
at 400 degrees . from 12 to 15 min-
utes. / ' e

| Fruit Bars—3i cup stoned 2nd
|ehopped dates;, 1 cup chopped wal- |

| nuts, 1 cup brown sugar, 9 eggs, b
| tablespoons buttermilk, 15 teaspoon
| baking powder, pinch of salt, 1 teas |
spoon flavoring, 1% cups flout. %
Q Miz all together, then nlace fin

buttered pan Uned with oil paper.
|Bake in moderate oven (350 F.)
'about thirty minutes.  After slightly
lcool cut in bars and ¥oll in powdered
[ Sugar. ) i :
RAISIN BRAN MUFTINS—One
egg, 34 cup sugar, 3 lump of bntier
|| the sizd of an egg, tablespoon (heap-
“ing) of lard, pint of buttermilk, 1o
‘cup of water, heaping feaspoon of
baking soda, 2 cups of white flour, |
1 eup of bran, heaping teaspoon of

fbaking powder, 1 cup of seedless
iraisins,
j

5

|

|

Oream butter, lard and sugar; add
egg; then add puttermilk and water
‘and baking soda. Add flour and
| bran and baking powder. Mix  well
and add raisins. Bake 30 minutes in
islow aven and. empty pans. on to
i baking board. |

| Date Muffins—One cup gates (cut
hine, 214 cups flour, 4 teaspoons balk- |
er, 1 cup milk, 1 egg, % CuP |

ng powd
| cup shortening and i, tear

sugar, %
Epoon salt.

| 'Mix one-half ;
| the shortening wi ‘
Egi?ia‘rgdd the beaten €gg. Sift the .
;‘flour once before measuripg then
again with the salt and balung potw-
I der. Add the milk and flour mix-
ture alternately and last the dates.
Bake twanty 1o thirty m
1hot oven, 400 degrees .
% Rhode Island Corn Cake—Mix and

sift % cup of corn meal, 1%
{ flour, Y4 cup sugar, one-half tea-

th the sugar |

!

!
3

vprepared” mustard and three tables——— f

cup flour with dates. | |

inutes In a3}

cups|

Mix the following ingrediente iiitd
a smooth ‘pastel Two ‘euptuls sott,
gharp  cheese, ‘one-half tedspooniil

salt, speck cayenne, one feaspoontul

spoonfuls cream. Bemove the crusts
from a fresh loaf ot pread and cut

in lenzthwise slices one-fourth inch -
thick. 'Butter the large slices with
a Lsma&l amount of butter and spread
with the cheese mixture. ! Roll thei ..
slices 'lengthwise like 'a jelly roll. 3
Wrap the rolls of bread and cheese
firmly ‘in a damp cloth and p]aéé
in the refrigerator for several hom‘s..
Just  before serving cut the rolls
into 'one and one-half inch lengths
and toast '« the broilihg oven or on
the electric 2rill,  If cut small these
rolls are delicious served with soup

or salad or make a hearty sand-
wich for Sunday nizht tea,

J% ‘ "Lace Molasses Wafers:

~ Slowly heat to boiling point.
| one cup molasses, one cup sugar, one
| cup butter. Boil one minute, then re-
'move from fire. Add two cups flour,
{one teaspoon baking powder and one-
‘half teaspoon of soda sifted together.
Stir well.  Set pan in vessel of hot
\water t*(_)_jii?ep batter from hardening.

e

| On buttered baking sheets or inverted
dripping pan drop one-fourth tea-

spoons of batter three inches apart.

Bake in moderate oven umtil brown.

Cool slightly then lift . off 'carefully

%W’ith thin knife. '
A spatula is the thinnest knife and

fine for lifting. One-fourth this recipe
5made three sheetsful.

Ao N
R L __“uTé. o=

Here are other important points :
regarding mixing and handling. |
| If you wish the cookies 1o spread, |
| do not eream the sugar and short: |
| ening  too much. Overcreaming |

lessens the size of the sugar crys-
tals and the sugar becomes too
well blended with other ingredi-
ents. This gives a compact dough
~which will not spread.

If you insist on following ther -
old-fashioned rolled out method, i~
use a cloth or heavy piece of ¢an-i .4

| 'vas on the board. This malkes it #

necessary to use the least possible | 4
“amount of four, and the result is
a more pleasing texture in thei
cookie. One c¢lever ' housewife |
bought a ribbed = white  cotton |
child’s stoeking, cut off the ends
and slipped it over her rolling pin. i
Do not let moisture get on 'the
cloth or roller, and it may be used
many times without washing.

If cookie pans are well greased
they will not ‘need to be washed
between the bakines. A layee flex-

A

|
|
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|
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|

|
|
|

|
ii
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i spoon salt, & teaspoolns baking pPOwW-
| der, 1 cup milk, 1 egg, W Ltet

9 tablespoons melted butter. Mix i1
order given, pour into g_reased. sheet,
‘pan and bake twenty-five mmutesl
in & hot oven. 4

|

|

ell beaten,|

ible spatula is excellent for remoy-
ing ‘the cookies and seraping the
pans. - Heavy 1ron baking sheets
can-be boueht in varioiug sizes 1o
fit any ‘oven, or may be ordered
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flour.”
o sttaay cand salt
order |

d-bake | |

[}

‘[Bake i . . . e e P RS - N .7 /' &
Al | far fifteen minutes. | . until the top is browned; serve ho‘g L T (0 for a small sum from any tinsmith. |
| Corn Muffins may be made by adding one cup | (o Mo e i sty | Wus e megs ot a0iles vimilE Y
4 of scraped corn pulp to the plain muffin recipe ? g%ﬁ g?g a2 oges, well heaten; 3 sguares e?,811y ballcled at onc;. j .
' (see Liberty’s 100 Standard Recipes, page Y, ! ﬁg? :3 & chocolate; melted; %2 cup sweetq “I?dm a]ﬂOI‘?V,O S mi:,e c§1sp, varlevd
‘lrecipe 7). = ; |2 g B35 | milk; % teaspoon vanila: % cup | .2 (',f icious, copkies has at h‘el i
= (Bl | muts; 94 cupiralsing; 2 LeasboOns 18;)0011;1 s end mot only a delight for
e = .. T = | D 7 . { LDy /4 5 : \ e 7 5 o PO
; SWISS NUT SAEDWICH SR ’%E b | baking powder; % teaspoon saltsil ”:7: i;umly, hut an easy means of |
R BV . A i try - flour CreanyihEa I D TG gl
i ey B o ee A 7 ] : |11 % cups pastry  LIOUL, | s s
W T b WISl e not Elﬁ gllSﬂ | 1$E B o5 o | sugar and shortening. Add eggs, | (%l'a“dnu).ther s Ginger Cookies.! ™
«,:‘«’ —15 teaspoon ) salt walnut meats \ 2‘335 g“gﬁg o | mdtgd chocolate, milk, va.,mlla, }')1'())\:'1;1.-112[3{}'1199p’j Slg(‘ﬂ'zx;lun’;; ; 1 ocup
0|5 it pa’orlka ’l cun outter Bchyc :{3‘ ‘ nuts, raising and. MIX welly add MRS ".’f(,q’. : "&:?:1‘)0‘0‘11 .:-,,:-l]t, 1
| = o B . 5 B0 s & i baking powder and flour. Drop by | T B It“ 87 kL teaspoon ginger;
, Chop cheese and nuts e well "g"aé‘é’-—g S % ‘ teasnoons and bake in a medium | m'(}TM jj‘?fJSPOOH sodat 1 cup gour
T 3 . L 8 n D O S ; *‘ 08 S el O Antry
vith seasonings and so0ftened butter. r}igﬁggggh oven. (25 eookies )i iini L i Cpean shmftrsni}n N
. & A It AT, e RS = : & i o s % ! v s 2 Y g/ X
Spread on thin slices of white or BoEd “de | il et T o Add other ingvedients  in
e i 2 - o (ot ) = between roun VOT"‘.,_ea,rt-Sha,pe slices | i f_"‘]_'\"({']’)‘ '\ﬂ"i‘th‘ :.:Qda C iiﬂ'{‘:( ‘]-\7(1! % v i ) L
Tye bread and cover with another ; iﬁ%g’%gﬁa | of buttered white bread. Cutg smaill & M thoi"r’rlLl-"*:l:h‘ 'd”l‘?ﬂ; 0{,]\', o8
i Wrao: : = < iece from each top aslice and fit in R el e et R LY
slice. Wrap in wax paper. a5 85| Phkecorf Ghorry. P00 | crovuiule gn biking pa an
i o S L : {7l : = | s R i as medinm ovendo (B0 ee
= = % i - £28
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(AR R o) oy oy S D
; "'t'eif‘;lzﬂ&rggogqh' Cookies—3; (‘um;ﬁui.' | pO‘ﬁov P ' [ BY 1A s S
& |l beaten) 3 TRt 3 eaas (well | First and last ; ‘ JANE BDIHHGIES \ Ing g
& |k spoons balki ps floury (2 level ben: | of £ ; one may have a lot Ty ) ‘ 7 g, 1 cup:sifted gran
g Cream. i)lﬂft powder. RS ROR with the popover business be OastecZ Fﬂdges. ‘ g €ggs. 1-3 cup mi.rkgq}};ageq SUgar, | S
| flibea Jbutter, add | sugar | [leause this ‘air : YTV ; | 2 cups sifted LR LTS QU D Wiltely i
o ﬂmffn.».?f’“" and. ik 3\%{‘\ Uéze!; i 'littlle:'s air puff” is an IR ‘mg m'ade something of a fad of| FPOONS baking Dg't‘)stxg flour, 3 tea- g ®
| gﬁthe;m‘M-}fca]t{mg powder ,s';it:tedhtdc?' tand omeleionlé)rgmtlﬁe between bread :la, zes during the last few weeks \%C‘CGa;Spoon fla’vorigg‘?ﬁ (level). and = © =
gecher., Mix toa dough. S R s bu el ‘ because tl ! ream  th ' iyl - » 7 .
o 1 ghu Sh ; i ; ! amateur cook e they have flav i ! et ; 4 5=
’E:E-thic‘;iu“ 5}11‘3{2 chill, HSlic@ ;l,fe fg‘gﬁ | ;Ii‘fh_peljenmal difficulty Witch this airy teyond mos‘i bre;dﬁ’L‘frhand CllSpnessh{ g?df 1ha1f s SI‘;;;err a?ald S]:I,mrteml‘le::[:a o QP) C%
B 0 X on ungreased 1 | ing in the br : T Sy ave come t 1ghly! untfl  vers! [ eat thor- B = &
L Seur € greased pan, | It : sead  line. We think |oelieve e g Vo IR Morgit L | 2o
liter, ’ll»‘“cu(pr:%? CO}Oliies“:% i e :Lhat putting the batter into thick alnl(; JC;LVG that this little whole wheat }.;geth%w%%-ladd,the I‘e?nh;i'ninsepamte i = % 2
AR SUSAr,. 2 eges. 1h ni > (hot - AN oll—just w ] o'ks. . 'Be: g sug : .
|| cxdam, 1 te&’sg{, eegs, 1h pint SouP. de: popover molds buttered has a good | oll—just 'whole wheat and water—is | thick - and ]Se‘ Beat thorough'y uﬂ,?jl; Qg e
;,glpoou haking gi;i‘g{‘g?, 1 level -tea‘_‘, ‘sieédl to do with its popping anc‘f b 1 true health bread especially when Bift the 'dry*nitl)]ygrfcglored. Mix and 8 o g
TN = \ AL | A v es L] el ? 1) = 11 5
| -oél;éa‘rﬁ ﬁeasl—‘f)(m lemon 113(:{1@ CUPS 4ot that the oven must not be tov soasted, whole or split. g‘g}inandd BN e;ihlgnffisﬁst Ath o -chf‘: =
! g hutter, add s ¢ 1 1 ‘ A . add the ‘drv i mixture fas il
L beate cadd sugar N , et I tried a fadsg J it e dryval ‘ . =
U allaiﬂﬁ'riﬁd- the 'sOu]:-gCré.fr%’lmS gfﬁ% flﬁ recipe that was different and satis ind he said tdbe oo AR R glﬁ'tlé:md - Afermarcly nglg%il?;? A gg: .-GM)
B BeRnaal alning dry i TSk, actory .was ‘long" ago t: : j ; at ence, with a ites until stiff: ade € egg
Jeether ing dry megredien e g ago taken from ) : . a question an stiff: add t1 AR VO
=( (S fiFStthIr.g?xEﬁ}‘eS ana C_Ombinet‘switt?z i t?fconomy Administration Cook Bc)oighs .ma,rk in his voice, “ Pikelets?” and I 'tuziie.cujt?,;]?d fold into fhl?o?g;o:;:gf =g 5
| E{oll %4 inch {-Li{iolf_’*d(i SS'IHQ? juice, ; ulrlffinqut befcause S ped o | was quite delighted. But pikelets are in o 375 dee(jgezw% layer cakeipans | i 5 @ e
i ‘_uc)-ar ¥ ' E o 5P - MInk e L < me i th e X | 3 b 4 : ¢ 8 & = s . ove 370 = .
| UE and bake 10 : 1kle with | 5 e directions were fol notr always as , minusacs n for 15 to o b ®
Il degrees I7 sl minutes at 400 lowed, and tt B Lo f simple ‘as flour and the ’S.  When celd cov s & ©
| i i Makes 60 3 0 J yen printed. ' The detail water, .th g ' . crushed berri ver with | & -
: Bran Dr cookies, of slamming the d ) ough sometimes, and tl whipped ries; garnish i , B n =
(R rop Cookies——14 SR i e door seemed an en- s g 1ere- o eated CLeatal QisBlax with (& = 9
f!;?v cup butter, % l?ﬁzp ’?15&1? sugar, | tertaining one. The D RoR o TR “ve heen | otheriifadges | than (thase F)ﬂ:“"e e aaalion Sl & 7
: a;an, 1 level 'teaspoon S 1 cup |recipe was Mrs, Alice Harrima : [made of whole wheat and water. I | SPONGE ' | G E e
er, 4 level tea aking bow-lit reads: T n, and|nit add s o TG0 pyr ScHe]
Spoon cinnamon SPUSIISalLL e tea"\enou 1 : wo eges beaten just} G salt because I like to get EPLFFS' £ &PJ
cloves, ! % . cur : 1‘1 iegg, 4 teaspoon it ghy £0 break the yolks and cut the tte pure flavor of the wheat and |  Four eggs, 1 cu e > 52 S
B Ty Dci aisins or % cup% enacity of the whites, one cup o | 4 case where to me sz “, 1ere | spoons S i tlialeugar, R ©) 8 =
I L4 cup ‘nuts, | sweet T iel A pineh o8 Ba) 1 SR salt does mnot |{ juice, 1 ) espoon lemon SR
! . 'Cream butter, add suga feup of fl : salt, one scant | = out flayor. i cup bread flour, 2 teaspoo e =)
'_en egg, raisins, milk andr. well beata 1,y aq our sifted four times, two ' One cup of cold water—as cold Csﬂng pawdcr. nsf . ~9°=
I {and rest of the dry ingr EREn bR g R s e DOORS of melted butter. e | you can get—one ! as|| Separate eggs. and beat yolk : = =
' ed three time v ingredients sift. ) beat 3 S LLBER g cup of whole wheat light, thick and lem yolks until ) T o
Il § 400 ' degrees ‘Svfoggalt{e in a het oven eaten, milk added, then flour. Stir [ Dglr’ one mayonnaise crock or in its sugar ‘' gradually bggtfomred' 2 = 8E
lP Masne Eioen vcbokigqenty minuf;es_EUOt beat, until lumps are pretty wellz \"ggcel’aeite?m?' B lonsena SITohE gtllll;r(;e‘f Iﬁ*dd water with nﬁem:ril T g\ o 3
i ; A | elimi : ater, one iron roll Liedilt ! old in S : Jjuice | d
| i ‘Oa.tmem_ e e s minated. Then press through a co- be obtained everywhere piﬁ't nOt_tO { powder: 1ast§?%ﬂ§1fitedf.“th baking | g el
;t 4,1'3 G s b 1 egg 1(bea-[en), ?l Shderion coarse sieve; add. butter Al hunting for—hot and b)u'itel'edwoflth egg whites and bak’; bitlffly Beataslit i =
i chns il FRcren brtier it in greaséa wem tins, put in) 200 at a temperature of i e in moderately hot oven (75 - BE
T »b.’ R Ha ‘??[‘t oven. ﬁfmd— s e oY baking ar; U(na;i - grees) twenty minutes. n '(375 ; (3] Ha_ﬁ!
[ Pl vanilla and % cup |l vou ‘1’:1; battteg will look so thin thatﬁng];‘redients fortifadeges oft’q lo\relyf ond Do -:“T},_?;—— ' | g 8 é'
E AR - i ]~ ' no elie"’e it ‘\'i}.l do bl A A ‘gf.‘) (1@1] 1-)14 43 ] 4 C_J { X » Nea llls-w-—z & ~ ! !
Mis | dpariq ; (S . but it srown on the roll side, : .V & i ok ups fleur, | 2.
» g ea:';:h:\alilé} ingredients. Add butter % \grflll. Do ‘not epenj e 7O e oo Eoul avbs slightly. popover 0111 :ﬁde("oﬁmiéfiarte?fligﬁg\éfjtr b tablespoons St g%’l
3 .S'I‘éased pll;‘i"l_{l}llﬂ- Drop . on Wel}_j :l an%eegl- minutes, then open the door side, but that depends. S i Cup‘ milk, 2-‘-(3{9:2: agg“?;{p\'{\\‘um, 1 3 .4_..:
| Bake iﬁ a: m:)ijml} spoon ‘and shape. | U£eq = an_rl it to h’dI.‘d. Bake ten min: A lack of popover effect is'mothin . melted butter. & L.d.).eSpoons .‘ l
I v e}’:a»te oyven. E to ; more. Thls \\'111 In”l(e frOrn eight LO {--F-\' OVern, “nd if tl’]e fa(l_c_“"e\ S ti %{Et t()g'et[]er flOl]l', Sugal Sait and
|  Christmas Rocks-—11z cups e A heale?fpopmvers ERla T ew Wil e b be split sometime later and toasted, it gif;tlgr?) pow‘?ﬁr' Then add eggs (well
{ sugar, 1 cup butter .)"2\,-:.:11*55‘1)1'0“’11 ll seautiful golden brown surrounding is better not to have this effect. Tl Mix .“rm Sl T D
| stoned ' dates, 1 ’Iijoszéb’ 1 pound J a. verv large hole.” ; 3 ;i“ikelets of old were baked and toast 1? d-boutwf*"‘e tBake‘ i meclrg ok
! Sghopped fine), cﬁp. ;‘UL]I_ ‘;f];ﬁ_lllil\u‘t? i .bc(o)tch Short Bread—1 pound but-! at ~once, and so may the f'ldges; ;ce R |
aspoon baking . R ik 1, ter @ cups), 10 ounces light browz on the u s et : ; :
L} teaspaon Sins soda. 3 cups flour, {| sugar (1 eups), 2 poung 2 oW Pt ._Dpeti side, but with the right Once I worked out a nearly perfect
b 1 spoon cinn]bnlqound cloves and 1 teq'} cups) shysas s flour (3| oallim,c,é it is a superfluity to toast the French pancake, after translating the
innamon. <y i : roll side. E - % ;
?- Cream the su.ar andt Kt Cream butter well, add sugar, then) or with bul‘:tat these with butter alone ?fclpe from the French and adapting
P{the ‘eggs i, butter; ada | flour. When e 1Y too stiff ol Ry nugter i ding ey i} it te Jouir, jcondition . The batter was
| | beaten, Sift dry 'lmfrf‘de- P R m x with) D09 turn out on molding| OV AN ECES without saying that mixed several hours before the cakes
l- alternately with xlanI{e(tlfzats ;amd add | pqm'd and rub in the rest of the ERLaTLY Qlffel'e11t effects can be secured| were cooked. It was flavored with
fgd ing soda has besv rld(; (;Vh!.ch bak- | tﬁluur. Roll Qne-guarter-lnch thick and| even with so simple a mixture as this (AgnEmias flower water. But as to th
e first SR L f} ed) m:o thet cut with biscult cutter. A few car-| and an expert's touch in the b 113,11 rest, I have forgotten both s %
. Add dates and nuts. || 3V seeds sprinkled on each cake| does see = ShY 3 akKing| | and th i 2 thofSaUTEs
N | | improves it. | n etTln t{) make a great difference, |tq di e recipe I got, which has seemed
b op from spoon onfo a’ ¥ LB : | 1 the beating of the mixture o sappear from off the earth. H
1% ehaa ‘ a well greased i Date Muffins. “}:en. First we made them by Dutt'i;i ever, I got the idea for the patter 2:(1
] g ' - the flour into the bowl : SR g ls0; in trying i ‘
PR ; o 5 4 ) the bowl and adding ! o= g out some nNew T ‘
;! Dunarees, | ; IX & cups g‘l“ahmnv flour, 3 tea- | water gradually, because the iiil?cj[lf}i;‘; know how to suit my eye in th:‘iﬁf’&;:
| L LY e spoons haking sowder And 4 (iwe Nl e o this, But it s 111&3}; thHere is one of the recipes tried, oné -
| We have so Trlany qeliphttul: contae 1| teaspoon salt. Mix 1 well-beaten {better - to put your ‘water into the it} 2t .Vvould make only four pancakes |
came. ans : contacts| coor with 1% N t \ |l crock or bowl, add a little whole wheat [ e of a medium frying pan: O |
b 0 answers to the recent request i{;"tbo Aot nn&_ tC.UDS Tl'!l\“(\; 1ElTld bheat |t Aour at a fime and beat ‘Ytoe W fati fourth cup of flaur -One foi)lrtl-; tne-}
i{ printed@ he sl 3l st mixture. Add ‘fa oo T i u get a il spoo ; - =t
ey r%lﬁr ~::;eupes» for Dundees, melted  shortening s '”“il 231}3} éis“dt madbs of bubbles at once in this. poon salt, one egg, one-half cup of
| ] ' .V.Q. a Newman wrate: L | C}‘IO a oilliils A 74 D | ray, an need not break then ¢ -\ thick : — = A3
@ ([ee e ndants baper & Want fox L e b e ahout, 25 | dows and you will got Culick B ,‘ CReaIn, (v OrIRE R £
o dees and also for Pe e DD DA T minutes "1 a modeatrate ovel. Vo roll lpan-—- % 0T, ells in | none.  Sift the fl _
i Dundees are a t m;s Sprye.  Thewh f-o-—- ek e pan-—the bulk is sgreater. M 2 18ty our and salt, make
il % : .-- 3 ea cake and ' cs : i’ 4 i ; 'Rinse oIl (3}2aes beater an Lt | 1 e well in it i ’
i }! __baked in a loaf or in gem Da-ns-t “’T?C:i: Pecan Whole Wheat Muffins—One | | Procrastination gums u(; bﬁ;i dtﬂo-ncf - lan egg itno a S;I;gefmandb?w}, break
g | Penny Sprye is a kind of ha.rd‘hql;loci cup whole wheat flour, % cup white || wastefully . y things |right drop it into the "ng? ittty
;: biscuit glazed over something like t};e | flour, 4 level teaspoons baking pow- ‘ Trench "tbaSi:——One-li;il} cup Py flour. Work all together tmamdaekm e
‘} '& pretzels. I hawve the recipe for the i der, 1 egg, %4 cup brown sugar, % ‘ i feaspoon baking pow&er, 1,““{2.1’ a smooth paste. Emphasiscil Sy
. Dl{j"-}fes, but not for the Sprye BT f! teaspoon salt, 1 cup milk 14 cup ’ q)é?ﬁ filte-df? “»‘LH) mills, sliced";fu‘eaig- be on the “smooth,” beca.?;:a Slxlvollnd"
\ ‘. i e} Ov‘vina\ S PO g -+ - & ) L \ 3 - (] / | ;1,‘ A g Ther 2 OU]‘, AT s 2 . rou - . ’ o en
g il ot B t,:];.f nthet recipe is given }: shortening, 1 cup sugar, 1 egg, 1 cup ' and salt. "Add milk 'thi?il\:\?ebn plo“ ?er | Zeemb‘iﬁzn tOb:'ork the mixture will
P B e » are most grateful and we | pecans. egg. Into this di ey oeateu [f e a batter with & 1
- hape the on ; & S L we | j LT his dip bread, fry ir |l nodules in i . many little
S Hl s e_, T_N.ho‘afﬁ}::ed‘ for it will be. g‘ Mix dry Ingredients. = Beat ti L‘“; drain and serve hot wi ; 1»10} SR S it. When it is worked ti
|| The hand writing 'of the two letter LEERE iy eat the dered sugar. it poy (G 1S as smooth as a ¢ 1l
ii seerss much the same and wé ’m:Jl e E{:;({ dtdd G e - ‘5 Coioam S unrgﬁ’ .add thei
M G aer——— 35 ek  imagine i AC o dry ingredi s ; ’ it is all as|
§ gredients and last] T U ‘ | | !smooth as th =
- , 2t astly win Biscuits—Sift 2 LG e cream itself was. \
! ot t Heays s e <l A X i - | 3 & [ & { .
jl 'i ;th&t the two different writers, dying | tive (.IT?L)ptd n-uts, Bake for twenty- floar, to which have be?n a%?li,d off & Ehe regHar I baking it in a fryin |
some distance apart, are of the san e minutes in a hot oven (400 de- teaspoon salt, § teaspoons bakin | | {pan instean affon a- griddle especia.llgl‘
\‘ generation and e‘;porion;e .1'-' i Tellenees b lrjloi‘lﬂlvger' 8 of shortening, 1 cup sou%i 4 ;%:Ze wabh papbood Sl Di;ncakes iz‘
. A 4 yxperience. 1t 18 easy \ 1K, 4 : 3 i L
B ||t see that ¢ ) _ 18 easy Spice  Cup Cakes—One-half cul 5 1,  teaspoon soda. If using the sides of the frying pan
P ! S 18, tl}e Dundees belonged to & | s B R neul 11D sour milk roll out on board ver;\ needed for Ilimiting the A0S
f ;‘ seneration when people made thir OWn; AR _Wh:\"!t H_P b.:]d:htl egg, 1 cup || i;ﬁg}ll};nd ’fgread all over with butter batter when it is baked as f}fiured gut
ol B e : M i I - \at flour, ¥ teaspoon salt, f|i . Then fold over and sible. A fryi n as pos-
‘; [ bought it for 16 or 2 R level teaspoons baking YRR with biscui SRR nd cut out rying pan also ‘
B (i poung and eggs were Jfrotc»[ h'(z'}f;'riéul teaspoon cinnamon,“n?-‘ pu?cgti)'ogﬁ “oven asggfit e(it;ttehnﬁggtbakelfm ot iiﬁ?herl?ot et thi par;’e‘g*ikse tic; zz‘
g cipe with' title reads: ! T R opround cloves, 1 cul e g is wver 3 R milk | pLLs ‘the thin bat L
il i . le reads:  MDifhdee Ten B g : 25, ’L-up raisins, locup.lj ery sour use 14 te ! atter forms bub
x| ?akc,s —-Omne cup butter, one cup ;Ui'i:‘w ;l\;:.let milk and 1 cup whole wheat instead of %4 teaspoén snoomisoda | %:oii Sl;SUId not ‘when correctly b;,is(i E
iy ive eggs. two cups of {1 e il 2 : e : oroughly beaten, the
B | oo tking Dowaer, one teaspeon (e ahortening and suzar, 294 || yvpriNs, 2% e e
each 'of lemon and V:;riill-f gr?f??:ﬂ — -,_;;,fd’te“ egg, Sift dry ingred- | : EFFINS- g Peanut Macaroons -J
{ | seedless raising, the R le CUD | jonts together j _ WO cups W ; : h ] |
)l B e mll‘zh{].; grated' rind of mi*;?u tobefiltlu and add 1o the EistibieaFnoonS balx'inlc}ﬂoii,“?\izea; tflour, S EA;]i 1 egg white until stiff and |
il : nge, one-half cup of blanched i re alternately witl salt, 2 t o ek, e U O] add grad : | 1
8l | almonds ground. = Af ed o ; ly with the milk.| ,» 2 tahlespoons sugar LV 1 gradually, while beating |
: AL \fter the dough IS | Mix raisins with tl cup milk or sugar, 1 egg, 1| o e beating
3 i 3 i § . =l S \f ! g ¢ T roy \ (=X-}) COHSt r / o |
k' “in ithe pan aprinkle  the dough ':\“"“1 ? LR elaurian b -13 second amount (/| liguid fat. water, 2 tablespoons \ B antl), 1/4 cup gr‘anu]at.d.i
q oround almonds.’ dous) W eat in last. Pour into[l|. Mix and sift dry i : {[(S R R Then add 5 - tablespt i '\
( i : bl i i ell greased muffin pans and bake ‘n.nilk or. Water ll.V thredients; add | finely chopped o ~ tavlespoons |
C- in a moderate oven (375 degrees F) liquid  fat. 1\'11\(“‘ tﬁaten egg and |/ ‘3})00;1 R peanuts and 1 tea- \
| - | 20 to 2% minutes. ‘ Y| lquickly. Put ek ﬁ)loughly and | n vanilla. Drop from'ti ¢
| fin pans and bake iy greased mut- {{ spoon  on greased baki D OL 4
degrees) twenty mi;l a hot oven.(2a about 2 inches ay aking “sheet |
SO, nutesi f eich with % eal»}?rt-'- Decorate |
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* COCOANUT DROPS i POTATO SCONES i ([ Icehox C()Okleg—-—-OQp At b o
24 small - " One cup mashed potatoes, pinch!|l? or lard. / nound butter || €3 bon A B
2 Sine cookies Co Iz y ; rd, 1, cup ‘granulated [ oy B o
| - S caanu salt,’ ‘% cup sweet milk, flour||' CUp brown suaar, 3 e Efgf‘rbll paE Nt e D
il ceupsputter Marshmallow 1-endiugh to make a dough that may ||  SHoon einmamon, 2 ‘teaspoons saadj"' Sy
0 crean lClI’lO“ S be handled. Roll, cut into triangles | ‘f CUps nuts, cut small, and 5 Cupg’ B S Fosia
" Marsh © dand fry in a pan or bake in thed flour - S o Spad o
arshmallow feine | oven. Butter and serve hot W;P“" butter and suzar then un- || SBEeE% o &
1-1 A i e L a] 'PELEN eg2gs separately, il e e e S R
% i) i, heating well SZHowem
/3 Cups 1.15"11‘ 1 17 e arsh i Cinnamon anount-wwfake a x-ich il :b ch time. 'Sift dry insredients and 5!?,':3'3 HETH wos
Sy ool (@ke Ld wate nallow cres i biscuit  dough 'and add one’ table- 3{:3!’ Weﬁ] Add nuta Malke inte. seve b U 5.-5 ges ;
8 th.cor SV T _ {spboon suear. Holl ot to ahemt ene = TIOR8 2 nches in. diameter, Let{#fMS "Bral = o=
l e n Uy Iup OI’ 6 99 I‘Q ’1 e M R ”t:)zgd otvel Hight dn icebox, Slice thin, [ { U,_"f' 0 5‘5“ s&iw i
e whi allrover itop 'and sprinkie- ywith su- erate oven until crisp, L eitl planies " Wleried B i
S5 vhite mallo gar, cininamon and seedless raisins, | i ;’a{nuts bl ) - H £ B8y S
; ROH up as jelly roll. Then 'ecut in { ore recipes w]l Le published i S g el S
2 = : A i i et 2 n SIS T e A
Bo1il sugar, water and corn ! sl(te% Céossxn«my GE oIl Bolean hisel | 1”9 Chicago Evening Amem(,and to. | L e = éi”:“ X 2.2
| cuits, - Good hot or cold. I moerrow, S S e
Syrup togethkr it l maxeure THLE SHESTEER 5
e P [em @A o = ey R
SP bk 2 mertmenent thread Beat Emergency Biscuit — Two cups lwﬁlft flour before measuring, then | { o “"“5?% g c‘? =2 fj‘
=3 CQ“Q" wrhh A t s ‘» » IR flour, 4 teaspoons balxlng DOWder 5 € aY]n wWith salt, sugar  and }Jﬂ.kll]g A (80 P58 e oAt v
: e wnate stafi 5 add marshris 1 owr |tablespoons lard, 2 teaspoons bucrard ]Pl?]‘;;gle; aé\gm lM i e U o
) S A1 e R i " (L cup 'sweet milk and 1 2 milk. Drop by spoon-
‘ C r‘v‘w N or marsnmallo WS 3 then | salt. 5 d % teabpoon \fulg on greased muffin ting, Bake in
! cra “’“al]_y o . - 'a_hot oven fifteen to twenty min-
aden; a sSyrun. a tablesvpoonft o oy e e ; :
A A o dzoﬁ;,hg agwfugianwul af a tine  bHeatineiconstanlt iy, o
S A L)J AL 15 H N = } oy ) : -~ < — —n =
S fp vablespoon dutter cream icing on each cookie
) sgrels I ' (&) e I et T » Th - -
i :OPD Wt Te y f(T S 2 beehive Cover with Marshmallow icing and dip in
. LOCOoan 453 X e ® , A it = - ;
choc o1cte may Be used Ingtead of codcesnub for variety.
:
', BY JANE EDDTNGTON los S . e e
' 5 Bran Biscuits. f CI‘CBI‘H BlSCUlt ; ]
Qurmﬁer Flan. Just why is this? Partly because | i : 1 g % and Gl D e Flot
| The title to this bit might be || she works her mixture too hard or | IX thoroughly % cup bran, M AL-An STy e CRbE LR
[* Prunes versus Raisins,” or I might | harshly or she has not learned how to | vl 100 eups  flour, iive tea- ’ceaspoon salt and 4 tea-
luse the title of the recipe given be | |treat the dough.. Then, too, whether | gpoons baking powder, % tea- -*"P‘OOHS baking DOWdfll” Add 1 ‘QH}’
low, or yet others, but a young woman | | lt 1s a mdS? of C?Oked C&I?d}’ nOF of Spoons ba]t and thl-c/e teaspoong h[i('k Lrealn qn(} 72 CULT . RS,
sugar and shortening and flour, the | <yoay., Add about Y& cup water ~ When well mixed turn out on

l
has Just written me a most Kindly || \orked stuff may seem actually dirty, |

‘Jetter offering recipes and asking me
iwhy I do not print more foreign ones.
'Th'is caused me to spick up a rather
r'ecently purchased and most charming |
‘ book by X. Marcel Boulestin, with the i
i title, . A Second Helping,”’ and con-| [ surface will dry, and the situation is ! ‘
;tammg rec1pea for * Onion Tarts’’ and ! | something like that when the surface ||
other DMediterranean coast favorites, | | of a yeast dough dries. It must bel\
and those of other European LO&StS as | { kept elastic; if uncovered it dries by

i

It or enough to make a soft dough. lightly-floured board, pat and yoll
iand if it dries on the surface all is Add two tablespoons mel'red short- out. Shape with small sutter, Bake
[lost, or about so. All cookie doughs, | .nino Turn out on lightly-floured In duick oven.

perhaps, are the Dbetter for chilling, | poard © Pat and roll out about %4
and even as long as overnight. But inch thick. Shape with small bis- Emergency Biscuit.

they must be closely covered or the cuit cutter. Bal.{e in a hot oven AKE according to recipe for
about 12 to 15 minutes. bakihg it
sufiicient milk to make a. dough | 4
that may be dropped from spoon: i

Tea ‘Biscuit.

|

l

i'
]well Ly el | perfectly natural evaporation. l! MIX and sift 2 cups flour, 3% without spreading. Drop on bak-
i Sinece "f? a.ie all for some years I believe the following: dough needs| | teaspoons bdkm powder and ing ‘sheet about 14 ineh ‘]Dl”

been hmving the peasant ‘Quimper | | unsalted butter, and I prefer to buv | ; ; i iR
“Vare (H. sounds as though we said the sweet butter, but lf salted butter "i tLrl‘!‘)(“)Y\ o(]]t WOF]’\ lﬂ 2 tdh](' F].US]] oveyr with milKk 271¢ )r‘i WAL 111
, “ camper '’ when we talk about it) al- | is used the salt '*nubt be washed out. ; \DOOH.‘\ “““‘ v with 1‘““ of fingers. a hot oven 8 or 10 MInutes.
I though now, alas, it has become ma- || Here, then, s the formula again, a for- | Add 1 cup milk ,,m_d ““(‘].‘ wiell ‘ sy
,chine made and the figures of menl| miuls that will make cookies that you | mixed to.a;s out on }lf;'}'lt,-l_\'-ﬂﬂlﬂt_(l | Mapl Biscuit, e
{lland women on it are all alike, there- || would have to pay $1.50 a pound for, | hoard. - Pat, 1'_011 out ,mrl ML 2TX 4 cup shaved sugui; 1%
1'10z I was pleased to find in this book [l it finely done: | small  rounds. = Place - baking ol
1‘3 perfectly simple and practical recipe il Two ege yolks, one and one-fourth | sheet. Make a small d epression e o v
ﬁl headed ‘‘ Far Lorientais” svhich read:!| cups sifted pastry flour, three-eighths | 11 each biscuit with a knife handle =« thick 'sour  crean, ;‘md 1 beaten
“This very simple entremets de ,' cup of butter, one-fourth cup of sugar, | dipped in melted butter. Place in  egg. Mix and sift 2 cups pastry
: \fa.m;llc is almost unknown and only.l Aavor to suit. Combine the exz yolks, | each depression 1 cube of sugar flour with 1 teaspoon soda and
‘inade in that part of Brittany which | qour. butter, and sugar and work the | dipped in orange juice. Put 3 or combine with first mixture. Turn
 lies between Quimper and }_figgg_pnt__ Al- | swhole as a pie erust is worked, or | 4 drops of melted butter on each  out on lightly-floured, board. Pat
f"‘"‘, | hiiad) with tho difforence made by, tHel | sugar cube. Sprmkle with grated and 'roll and 'ecut out with small
‘3}:%2%% o ku il rathe‘" presence of the egg yolks, and when \ orange vind. Bake in hot oven. cutter. Bake in a moderate oven,
F] T it thteosenll;r;te L;ur, success is cer- | the whole can be massed into a dough i : Pie b
ructions are fmthful!y 'l of uniform consistency, knead it for € Opovers’

1 .
fo lowed and if the milk is reaily hOt fifteen minutes, or until it is shining

MIX and sift % cup ryemeal, %

a.nd
B “raiiletodvefn k(i_pt very slow. All that | and stretchy. Cover closely and put SR " 5o SR i / cup flour and % tea,spoon'
L o ‘vt;nd Orthour- to six persons is! | gway in a cool place from an hour or _/'7The following recipes salt. Add 1 cup milk gradually, 2
of r; Gt daf ird of milk, a quarter |gvernight or for 2 day or two. When ﬁ cover the three types of cake _saxta- well<beaten eggs and 1 teaspoon
poundpofnﬁ of sugar, a quarter of a ready to use, cut off a small piece, roll | o}e for the me.'ng of a strawberry melted butter Beéat Vlgorously 2
B R aRd to cste. Il it as thin as a blotter or thinner, cut ENOLEdlees L L or 3 minutes with an egg-beater.
L “ Mix together the fl 4 ’ Biscuit—Two cups =zifted pastry
e e flour, the sugar' out and bake. flour. four teaspoons baking powder, | | Turn into hlssmg hot iron popover.
1 I; tj}le eggs till the mixture is ab- When it has been chilled for a short | gne-half teaspoon salt, two table-f | D218 an bake in a hot oven about
‘ ;sg u meooth and add little by little | time you will have to make thicker | gpoons sugar, four tablespoons | | 40 minutes :
| |'s ngm t{) all lthe time, the milk, which | cookies, which are fine if iced. Great | shortening, one-hird cup milk ana' [ Nut Coohiesque Ciee ctip butter l
must be almost boiling. Pour  this variety can be secured by using differ- -,[ xone:.tmrd cup deter : 1 1 cup sugar, 2 eggs, 1% cups flour,
on a buttered fireproof dish (neithe;- ent cutters and different icings. Little 1 Mix and sift tneTéry' 111gredler%§si: ;11,44 level teaspoons baking powder, %
too deep, mor too flat), and put in a | round cutters of different size can be Wt mprneibra TRl D S e R S et Ol
few fine raisins, or if you prefer, fat | R : | Hguid to make a soff dough. Spread lemon juice. :
prunes, sliced and stoned Ly o ek riligsnan e aat e (des; | the dough in two well-greased layer | Cream butter and add sugdr and
“ Cook i i | | orations. » | eake pans or roll one inch thick and |eggs well beaten. Sift flour and bak- %
Cook In a very slow oven for one! e e m(—]‘t .. | cut with large biscuit cutter. Bake |ing powder togethier. Add first mix- |
| |hour or a little more. It is mecessary | Chinese Cliews—One cup d,}?:“' In a hot 400 degrees ¥ oven for fif- | fure: then add mnuts and lemon juice,
¢ [to add that the Bretons who use rai- [tattopbed), 1 e g w&lnmsq ) teen to eighteen minutes. Remove L)rop from @ spoon ol an unbuttered ;
il it he itor TR e e ORI | frerh dovenip BPIIE spread ) Crushien {bdﬂ\lll” sheet, leaving an inch space
use prunes, d : level teaspoon baking powder, 2 eggs, sugared strawberries between and on 1 \between them. Sprinkle with chopped
BT ZgE Lo “.Ihait coul fiis level| tedspoon salt, top of cruists. Serve immediately. | lnute and bake in  a’ hot oven (425
ing is, and vice versa. This is as it Mix all dry ingredients together, Sponge Cake—Six egg yolks; 1 cup | ldegrees: 1.). | This will make tWo
should be, if one has any pride in lput in the dates and nuts, and stir | sugar, 1 cup boiling water, % tea-! Fimma I ‘
{Onb 's cooking.” in the eggs after heating them light. | spoon salt, 2 teaspoons baki pow-|
| We tested this a,nd were mterested! ‘Bake in as thin & sheet as can be| | ger 11, cups pastry flour and tiea‘f | For Peanut Macaroons, beat two

‘sprea,d and When done cut 1n small '

| =h n th"aCt oo i i , ar i X
F el 43 o - 2

lnelgthrS or were for the prunes. W
| , nes. et |roll them in granulatpd sugar. ; 3 :
i g i egeg beater‘ add sugdar gradually, | confectioner’s sugar, one-fourth cup-

baked this in a glass pie dish i 3
18 g P h in a 2:5I e : then hot water and f]avormg. beat- ful of pastry flour and one-fourth

‘oven for over an hour, using one cup:’ Macaroons—Two egg whites beatern)| | ine meanwhile.  Add - flour, - sifted R i
) jof flour, one-half cup sugar, two and ' |stuff; 1 cup sugar: 1 cup coeoznut; 8| | WJ;E’H baking powder, and salt, and | Iﬁi&?::i?ﬁft? aoffd]tl jj\fdd _o;de Cl"ll')ljl;foui
/1 [ two-thirds cups milk. . leups of corn flekes: 1 cup chopped| | beat thoroughly . Bake .in two lay- s i lFe‘ytLrugpgo s la,
R e e e o o tedmmon on butter-{ | ers in a moderite gven for about 25 G ke S i
led pan and bake in glow oven until} | minutes. chsr‘ve 'mi:h the strawher- ‘?no Garags ovélpm af’.] 400 degi'eps%‘ Cor
t o bl‘O“gla %{lrllogv S e l Tieds il Ll ; - about 10 mim;te; Do not arop'. 160178
| s | | closely together, for they spread.

. Rk ot P
i T i , e b e e N - et g e = e i e SRR - Sl
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~ London Bridge baked pudding—1i% | . Banana Pie. | | APPLE AND i Wl Prickly Pear Baked Apples, Y
.0 v b A o ! 1 He v ! X oy &
: up, dates, ¥, cup nuts, ¥% cup sugar| =1 esg8 flour, 14 teaspoon salt 1/ téas-poon : i ki g
| and one_tbsp. milk. ' 1 teaspoon sugar. il o HRee % i in a saucepan with a sirup of one |
¢ W=  Mix flour with baking powder and | 1 cup milk vbakmg powder, 9 _tablespoons short: | cupful of sugar and one and one- e :
' If  sal, then with the dates and nuts.| = 15 teaspoon wanilla, ening, 2 tablespoons water, 1 c¢up| 131f cupful R Lol ‘-
Separate the egg beat “,-ell add the Pil] \ £ alt cho a 1 17 i i 12 CUpPItuS of V"atel, tux I the ‘.‘
R R s RIS pped apples, 35 cup rajsins, 1 eup & ,p,10s frequently until they are ten-
sugar and milk, Beat into first mix i Jeor : : L gugar, % tea 1t 1 ecg, 2-3 Pl 1 y until they are ten
ture and continue beating until of | OSSO IGING dish with' ple B R i vilal e B e done 7 1
— smooth consistency. Fold into stiffly | ehiist. Ik mearly'to | the ‘ton withi | SHDISOURICEOA, J iy X JROREl Lhel s
I beaten ese white,  Pour into a.but- (sliced’ bananas, = Sprinkle ‘with 8 (tfl‘_ust;  Sift together dry ingredl-j= ples carefully and place in a =—
tevod baking dish and set in. 2. pan tablespoons sugar. | Mix heaten ege, ‘{{’:n.i’;e cutAgé b{IOtrteningtt.wflld twlo greased baking dish. Stick the sur- |
of boiling water. Balke in a moderate 1 teaspoon sugar, . pinech - of salt, SoAth ; enife "‘;‘ssgrénc?loggzd b%";%&“ face of each apple with salted al- l
! oven (350 degrees F.) about thirty- milk ‘and wvanilla. Pour over the or magic cox:er at and'roll Bt lihe)' monds.so that! the mits sy
(five minutes. Serve cold with soft | bananas, and bake until the bananas [nie plate i y | from all sides. qp]'ink]lel- cihglcx)gpli?e
\ B ~ ; X A 4 n A &‘ 'i ‘ U 1 vyl A e % . { 1 Y ° 1l i 1) ! » e i » AN AH
gili'semld or whipped cream. Serves j fre soft and the custard is set. | Pilling: To choppid apples add | with granulated sugar and pour the
s y : - \ raisins; mix sugar and salt with egg | Sirup about them. Place in . a hot
’ F Date and Nut Puddlng, ‘ OR Canadian Club Deep Dish|{and stir in sour cream; add apples | oven of 450 degrees F. until the nuts
| | Apple Pie: Peel and core six | m}d raisins; turn into pie pan lined 1 have taken on a golden tint, Serve
i ! with crust and bake in a moderate| the apples hot or cold with cream.

tart apples. Cut each into|l oven (350 degrees) forty minutes.| This recipe serves six,

MIX 1 cup chopped dates with

1 cup chopped walnuts, Sift  gjsht pieces and arrange in a deep, | Cover with meringue and place un-|  Copyright, 1-"2(?;: by Kinge Features: Syn:
] i reate, e, )

J

“:‘\2 tablespoons  flour with 1 tea-  greased baking dish. Cover the |der bro_ﬂ_er to brown quickly. | _ : ‘
| spoon baking powder and a few apples with one-half cupful of Caramel Ice Cream. . Apple Strudel.—Melt piece of but-
, ” ter size of large walnut in 32 cup of

prains salt. Combine with dates cleaned, seeded raisins. Then cover
end. nuts. Add 2 well-beaten egg @ all with a mixture of the grated
volks and mix well. Fold in 2. rind of one lemon, one-half cupful
i stifly-beaten egg whites. Bake In ' of sugar, and one-half teaspoonful
a buttered shallow pan about 29 of nutmesg. Cover the pie with pas-
| minutes in a model‘at‘e OVen., C‘:O.Ol-' try, using one cupful of pastry flour , ] :

cut in small squares and garnish ' .nd one-third cupful of shortening |body and do take flavoring exception-
with Whipped‘cream. as the basis. Bake in a hot oven of ally well. "In my small _cook book ( and let stand
“ R N Pudding, | (Jll‘lltlil‘l]i“}till\\ 11L;j:1.tf0ti(.7 i(z)um&lemfgi; 1:1%- tieroinsiiant excellent \eustateieassint i \\il.l,itf} : CI.?t.h Q“,. tﬂ‘,b}t‘; Spj:i[?me
3 1 8 -+ 2 S . ‘tlncldy with flour; place dough and

i - Thg ice creams with a custard base. |l j rewarm water. Beat in 1 egg, %4
| when they have sufficient cream in ad- [l cup of sugar, pinch of salt, 1 quart
i dition. may well be preferred to the | of flour and knead dough thor-
| Philadelphia or all -cream  products.

They are likely to have an agreeable

l
i’ oughly. |
i Place dough on plate; cover with ||
l a2 mixing Bowl that has been heated

one  hour,  Spread

—_——

!* SNk and <ift tozether two and.ones | five egg volks, but some people pre- : . :
(1‘ el auntuls BloREG SUER L ‘;1' ;»1‘:«1 the last 10 minutes. This recipe'|fer to use whole eggs. In the follow-  stretch un*tll1 1imost - transparen
R z dhalkins powder, 01164 ‘ Inrinikle it led 2 11¢ icec
i half | teaspoonfuls Lml\m_{ 1.‘*“-f "tl_”‘lw gerves six. ing recipe whole eggs may be used, or ]l Sprinkle 'with '« peeled and sliced
b half r;w,ﬂ_“t'uk 1’~.u1;i:‘dl" Lf_“:“ 1;)11?;".%1-;.‘711ji!;<ti, ? four volks in their place. The in- s111‘:1)165, chopped walnuts, sugar and
Lt "'“—'="~1““5‘}:‘L"‘?{ et R e '_[:AP]{)‘CA | gredients are as follows: { cinnamon and thin slices of buttei
) 3 ; 14 o 2 p et U v B B U BEARURLE Siiane STV A (3] 34 ADVA W0 IR | L 3 L yte SRR s : J _
[ " ‘l‘f‘f‘“ﬁnﬁ\‘m’; cupful nutsy chopped (E§T§$~i‘(able~‘-;p0011s pearl tapioca, 3 I Two whole eggs or the yolks of four | Roli and bake for three-quarters of
al a SRS { T o } 3 f it i 3 i et i ¢ 2 0,'2 | el < N ¥ o e - l . - l‘i
fine Real one ezg8 M el 2 'm\ 101‘]1%' cups milky 9% cup sugay;, 4'eggs, eggs; one cup powdered sugar, Oned | an hour, then take cup of milk or i
’ F1 11k Al Y ol e / i ' b ¥ 2aS > > ! ok i
| N ith one cupful mille, B :‘W‘ teaspoon vanilla, 1 teaspoon lemon ha:_lf teaspoon salt, three cups scalde | oream 'and pour over and bake fory
e flour mixture wilh one r\ ) extract, few grains salt, milk, one cup powdered sugar, one R !
r Ful vanilla and heat welll _r»“;;“?_h Wash tapioca clean and let soak ! teaspoon vanilla, three cups cream— [t AR SO - g ‘
e ineividnal nalds -m'-' in milk over night. In the morning most people prefer to use the heaviest Bak;ng Cuﬁ Custards‘ [‘
] SR h i Serve st faanys e add_ sugar anc_l egg yolks and cook | cream, both for whipping and for ice ] i z ;
ar with lemon. sauce. | until t]a]noca» is clear and transpar-| || . .' and finally, two-thirds cup of | Some cooks divide custards into|
S : . ent, about thirty-five minutes, stir- ‘ ; [ " “ » :
3 ! i ke 3 \ ; ok a d made soft and “firm. Then there is
Banana Whip. ring constantly during first fi‘teen gtanulated SUEAT, meltc—:d ;; : i 1
[ﬁ & Hobanas minutes. Remove from fire, add| |linto a caramel sirup by adding one | custard pie. The firm custard is usual-
‘ 1.3 cup susar | tlayorings and salt and turn onto | fourth cup of boiling water. It gets|ly baked in a cup and it must not
st BN e stiffly-beaten egg whites.  Set aside caramelized in tl ltine : Sl
1 tablespoonful lemon juice R R S ] in the melting. be baked in a truly hot oven, because
fi 1 cup heavy cream. : ; QR T EOE LNl Beat the sugar and eggs together| then part of it is digestively too firm, |
! Wew finely chopped pistachio nuts. | Peach Delight. . until they are light and add to them| and the rest is water—it shrinks in
R v b b (O A Soak two tablespoonfuls gelatin || ) : ) .1 bulk and leaks. It is mest likely -to
‘-‘ Pinch of =alt in one-fourth cupful cold water, Dis. | [ the milk, scalded. Stir over heat until : is s
j} I BPinch of =alt. S ) i do this when the whole egg is used,
‘tj

Cook mashed banana pulp in a | solve in three-fourths cupful boiling the mixture thickens. Add the salt] and any custard is superior if made l;

: ‘ :}nd take from the fire, and while it| with volks only. The whites of eggs |
Add | {s hot or warm add the caramel sirup.| begin to cook or grow firm or actual-
! When it is cool add the vanilla and| 1y harden at a low temperature. Ifj
cream, which may he partly or wholly | the custard having them as an in-

double boiler with sugar and lemon
juice until scalded. 'Add a few drops
of vanilla and a pinch of salt and

juice from canned peaches.
one-half cupful sugar, one cupful

il cool. . &,]iwﬁd D,O‘.u?l.us fud bef .‘mldé t;}<(10(;1 whipped first, and freeze. Pack .for| gredient is baked in-a crust, and in
}f RASPBERRY : z\'.lu Itt't;]fllc-k 'N thxolne_.\o‘ (;t‘old'1 nz qlc ltn.\e | | two hours. | : too hot an oven, the filling pulls away
/! PUDDING s L D beaten egg  whl il The caramel flavoring for this cream | from the crust. :

Hi ; | cupful whipped cream, one-half cup- may be the making of it, or the un-|| Cup custards are generally set into |
i One-half lemon, 1 cup sugar, 1 cuﬂ ful macaroon crumbs and one tea- doing. Much depends upon the skill{!a pan of water. the water coming up
\'f» boiling water, 2 tbs. shortening, I @ spoonful vanilla. Pour into a cold | of the cook in: preparing the sugar:|ito half the height of the cups, and wei
i ' Some people do not seem to have the || say that it should never boil, that is|

cup sugar, 3 egg yolks, % cup mi]k,} wet mold and set in refrigerator to |

!\ 1% cup flour, 2 teaspoons baking stiffen. Serves eight. patience to melt sugar. The best way, | the temperature of the oven should !

probably, is to put it into a heavy:bot-| not be high enough to make it boil. |

'; po::lder. sl R L T e e g Dream Pie. tomed frying pan without the  edges| Starting with the water barely warm, |
Merngue: 3 egg Whites, % tea~  p.. ¢ (116 whites of four eggs until | | touching’ the sides. It will begin t b i £1
i‘ spoon baking powder, & tablespoons i S 1ILES O T LRI O ) 1 gin to] and cooking with a tempgraty_lre of |
sugar. : stiff and dry. Add one-half cupful | ‘melt first where it is spread out thin| 300 degrees for one hour, it will not
I Wash, peel and slice lemon very! sugar, one tablespoonful at a time,| || &t the sides, and by stirring. The| boil. Or the oven may be a little hotter
i | thin removing seeds. Put in baking| beating well after each addition,| || Werk can be done very rapidly once it| than that. The work is shortened by
}’ dlsh, add 1 cup sugar and boiling| Iold in very carefully two cupfuls | [ starts. Tt will all teo quickly turnl using hot milk and having hotter
,; wfe\ter ;md cook slowly in oven wh_ile E':lnm\d r'mi‘t which 11:—15: been cut |/ brown and even burn, in which case | * sater in the pan.
| prepardi batter” “Remove from fire | o smallpicect g arained 1 dry |9 mot n el conaition to use| || Fut witn this slbw and wholesome
| raspberries ig:LIQLd. pie shell ‘and hfdjol‘ -St”f‘m:n} el flavoring. When the two-thirds| caoking we may not get a satisfactory
"- : T e ; ; PLRE al olU de- § cup of sugar is melted add the one-| custard, set from top to bottom, even |

Cream Shortening: Add sugar and
Qreamn again, Add unbeaten egg
yvolks and beat thoroughly. Add milk | L
and told in sifted dry ingredients.|!in cold water to cover. Then sim-

pound of prunes and cook 1wWo houtrs | |slightly, and add to the custard. grow rounding on top and pleasingly |

|

]! Chilled Prune Puddingw-w‘a;iﬁ £\ fourth cup boiling water, stir, COOI] when we cook the custards until they |
|

brown. In other words, the part pro-|

!
{
|
‘ } Pour into pan‘ containing lemon | mer gently in same water until ten: B “]h' ey tected by the water is not set. But it/
‘t‘« syrup, but do not stir. Bake in a ] der. Remove stones, add 1 cup anana . Ip is an easy thing to,set it in short or-
.‘
]

e ——

- moderate oven (3850 degrees) one- | sugar, 2 tablespoons lemon juice and , der.  Set the pan on top of the stove|

\

|

.] % et bl LI A LT DR 1 cup milk.
(| half hour. When cool, cover with |65 ; and quickly bring the water to a boil

8 || meringue and put in oven to brown. {i = tloics einnamon to 135 cups | 2 teaspoons of gelatin, : G ! !
\ B — ot Inch & "or and coolk ten minutes. | | 1 cup sugar. i | hen.ta.he off.t-he ﬁf'e a:nd leave t.hel
8y l Date Dessert—3 cup sugar, 1 cup | \bolling water s SN R _ 3 scups in the hoiling water for a while. |
| 5! chopp-1 dates, 1 cup chopped nuts, || Dilute 6 tablespoons corn starch W : (. .‘ Qs =3 An ideal firmness may so be secured
i 1 cup flour, 2 teaspoons baking pow- || esnough cold water to  ~our; 'add to 2 egg whites. or what we might call a dietetic firm- |
8 || der, 2 eggs and malt. | ‘prune utixture and cook uptil corn Scald the milk in a doubie boiler. {ness, i
| - i 3;/11;»:. dry I;\:L&Srialﬁ: }flgclid n;mkax?d | [starch does ;ot wﬂtmxiiv:é I;sg;ﬂvz Stir in the gelatin, which has been | | There is another matter connected l
i it dates; eggs beaten lightly. Bake in ||| cinnamon. urn : B Rl : : : ‘ i is si i |
: | 'gréased pan. Serve with whipped "gn;old web with cold water. Chill on } | PTER lously dissolved in a little cold | it s \nn.me S of 'cookir.lg L E}

| eream. ‘ | i‘é Serve with, whipped cream, | water, and sugar. Cool, add the pulp 'l jileadsi to imperfection, £t 15 gditsolyesy

, b 1ce. Rl vaia Vi : || |sugar in the bottom of the cups. The ‘,1

1 | S ff d | \gweetens ] Y e, =3 | A ¥ A nas Hnd fOld 1mn gelltl}' \ a4 t ayv t avoid this i t h tl
| i tuffed Dates. ‘ i di Thressquarters |t} TS , . | {easiest way to ‘ s to heat)
N Buckeyakl’m_lumg—-% cup et Mj .1e egg whites beaten stiff. Pour | e milk, dissolving the sugar in it|
L - EMOVE stones from dates and | félrp g}’ fé‘;spﬁéé sl';'dzi in water, 1 e8| | i:llf]? s?gl(bt@; lasses and serve with | |put, whether or no, it should be dis-
f' L fill with vanilla or orang@ bea’.t 3'011’: and white separately, 1 cu Saﬂcé ifor ll’:;lid(;n m% I e G O e L Mo ex-f
: { xe | : ; ng——Butier size of | || " ceedingly sweet cup custards of three

2N g : e paigins, 34 cup nut meats, | U, :
¥ \ j‘_\ fondant or nut meats. Roll in | %ﬁfgll.esgo{%ibughﬁo mg.ke too stiff, ;ng‘,o‘h 1t)zupt Sugar, cream good; 1 or.
{« granulated sugar. B ’. {awo hours. - | 2 esgs, beat separately; 15 pint whip |
SRR | | [Stears, YGRS S sl . —.d |ping cream (whipped), vanilla. = |

B »
i el FEe peeen e b

' eges, two cups of milk, one-half .cup

st e

= e, o - e !

1 { \
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o | becausie this is twice too much sugar.”

¥
i
i

o} [for that and it crisps.
&

i ["PEACH PUDDING,
‘f Sponge cake.

of sugar, and a bit of nutmeg we do
not get a characteristic custard ‘top

(F

' TAPIOCA CREAM.

i
*

)
i

DB

o e 7
¢ e P e s o

4 tablespoons pear! ta\pic‘)ca,\ 3%

.jcups milk, % cup sugar, 4 eggs, 1

cup sugar, i_pint_éf milk, 1 pint of |

il whipping eream, 1 envelope gelatine, -

it O
i

i

©
\

‘Whole wheat tarts—14 cup
) d'el', 1 egg,,zl’z CupS'\
flour, % tsp. salt, %
1 tsp. vanilla.

4

et

cup. butter, !

cup sugar, 3 level tsp. baking pow-
whole wheat |

cup milk and |-
{

-Cream the butter and sugar, add :
beaten 'egg, then the dry ingredients =

o Banana, Custard,
2 egg yolks. ‘

. cup sugar.

2 cups milk

Vanilla to taste

3 taplespoons cornstarch’

) /i ‘_ ; sifted together and milk alternately. | 2 bananas :
6 f1 e;h beaches. 14 cup water, teaspoon vanilla, g s varin 5ol : e 2 egg whites - ‘ : e
/ 3 egg whites. . & L OHDy S PLT 2 tabl fectioner’ ?
L e e Scald mik. Add eges and gela- {| sheet and cut out in circles. Put a | \2{1[. eSPgonS,‘%Qﬂ SOMONOL S el s
1 cupful cream, whipped. tine, which has reen softened In || Spoonful of filling on one round cover | Witk b, sUseriand ceeyolks box
i3 egg volks. | | water. ‘ool and when it is thick a8 % il ano%lei ¢ e ] : e%‘e’ggllhotH;gctl o aE dri:luble 'bt?ﬂerci =
| 298 1] il « ool and when il i tnlek a8 7 B ke i DRl | Whe , add cornstarch, moistened
\ 2 cuptuls milk |syrup fola o the whipped cream. || &gghgegre;s‘;.)ll;hﬁqt;“ggeggffy Pl lwith a little ‘cold milk,  Cook nntil
&ﬁ)ecg})fqglltwgar' Il Line mold with sbonge ecake, Pour o | |/ thickened.  Add flavoring to’ taste.
peck s aky ;

1'in creany and set on lee to hardens | |

AL FILLING—Grind one cup raisins
Pudding,

. Slice bananas into a pie shell ‘and
with ene-half cup nuts and moisten |

pout over the custard. ! Cover with

Y, teaspoonful vanilla.
Cut six slices or squares of sponge

To one cupful finely chopped ap

s SR ' with pineapple juice. ; i meringue made from the whites of
| . s S e ; PPl / LA i) (8 ne APEITL DYWL Sl A 1 e i w5 o 7 i Al <l VY T v 1 0 (8 o
| | cake. Place them in a shallow DPam. | gne cupfil fine. | soft bresd «:‘m;nﬁh:-;. Charlot e : Lo sgrg:"ejng;(;;éi%lteioners i rhlﬁ’
Pare the | 'peaches, cut them in} one-half cupful seedless raising and| L. 1ariotte Rousse (servige for ten)i wiih : : i ‘
e 4 rothove the Stones. |Ar-i oneduartee cunful finely chonped | 3 S0%eR lady fingers, 2 pints cream, BANANA |
| 1alves and remove stones. A i L ¥ i 1 teaspoon vanilla, 2 tablespoons CREAM PIPE.
lrange two peach halves on each: Uéﬂ-n. Mix = one-half ' teaspoonful | Sugar, 2 tablespoons water, 1 level, Crust: One and one-half cups
: . [ S0 3 frrarter P e 4 ~ i it
| piece of cake. Meanwhile beat the | ,_,)‘Pa_?’dml? [ f,.z,;,  teaspoontul cach | tablespoon gelatine and 1 cup rasp- flour, % teaspoon salt, % cup solid
ot e i aeRdiahe e sixill s T, e ipines fealt andl jonic | berisgigllo, shortening, % cup water, ° ¢
eg8-W ;- ; W t; -rje.:ibDC()ljl‘fUI cinmaiman., Add. fo thes Put raspberry jello into the mold Fil]ing: Two Cupg milkk, 2 table-
;tablespoonfu]s of sug.al and ea | ulz,-:.ff‘ 1};13&1}?9 With one-third r-m}f'u} to be used, either square or round. | spoons  flour, 1 tablespoon  corne
lagain. Pile the meringue on  top _f_{lrkl _and one. tablespoonful melted | When set line the sides of the mold’ starch,, % teaspoon salt, % cup Su-
of the peaches. Bake in  a slow fat.  Last feld in thiree wtiffly heaten

with split lady fingers.

Put one: 7 8 9

! s ; 2 : | ar, 2 eggs, 14 teaspoon vanilla, 2 ba-
oven of 300 degrees F. for fifteen' ©2& whites. Pour inte a well-zreased | tablespoon of cold water oen gelatine | %an:as i i :
iminutes. Scald the milk in the top Mold and steam three hours. Serye | and let stand five minutes, Add one | Sift flour and

salt; cut in short
ening with two knives. Add water,
1cutting dough with knife. Toss on
floured board, pat and roll out.
Heat milk in double boiler, Bleid

of a double boiler; then pour it over, With Jemeun sance.
the egg-yolks which have been y
slightly beaten and combined with
Hhe sugar. Return to the double
B 114 cups powdered sugar

tablespoon boiling water to melt it.t
‘Whip up cream, then add gently the |
sugar, vanilla and gelatine and put
iuto prepared mold and chill. ' To!
serve dip mold in warm water a min-

Banana Cream. ;

44 -pound fine grade butter: t
|

|

boiler and cook slowly until the cus- . flour, eornstarch and salt with 34
| tard coats the spoon. Remove, stir i, cup mashed banana pulip . ute and turn out on platter. cup sugar. Add to milk and cook
| in I;hg «alt and cool. TFold in the | Cream butter and suizar well. Then ' until it begins to.thicken. Beat egg

Spumoni, ]
This is usuvally made in the shape
lof a bomb, and the flayvors of ice
| cream vary with different manufac- || When cool add “'_anilla.‘an_d Dour over
| turers. An excellent combination || siiced uvavnanas in baked pie ‘shell,
‘ A [ Corar: withoinermeaie.
. may be made by lining a melon mold ] s e S

| Yolks, add remaining 34 cup sugar |
‘| and blend with a little of hot: mix- |’
‘_tur'e before . turning  into  double

| boilcr; eontinue  cooXing until thick.

ladd very slowly the mashed pulp
of a very large banana (or % cup
|banana pulp). This makes a good
butter cream for layer cales, petits
fours, efc. '

Loganberry Xce Cream—Scald three
pints thin cream. Add one cupful
sugar and a speck of salt. Cool and
add one and opne-half cupfuls logan-
|berry juice. | Freeze. using the pro-
| portion of eight measures of ice to

| 'whipped ‘eream. When: | serving
| place the ‘“‘meringue cakes’” in des-

sert dishes and then' pour the 'cus:
| tard around it.. . Serves  SiX.

| BLACKBERRY AND APPLE PIE.
Fill a deep baking disk with alters \
nate layers of blackberries and sliced : |

apples. Place sugar on top, shaking :
% well, so that it will sift down through

Soft Toaramel Custard,
1 quart milk :
Few grains salt

with French ice cream, next a thin'
layer of raspberry ice, then a layer |
of chocolate ice cream. }ill the cen- |

| the fruit.  Cover with pastry and ! |gne of salf. : g;l(;us‘:e:th (:101'9\1'011'Yhe1}f(?}1 ]xlzr?tclflc')t(l)wi i
bake in a hot oven. When cold, serve i ymperial Rice Pudding—One-half| | three layers to correspond yith sides. | /2 teaspoonful vanilla
\portions, with crust on the plate, | cup rice boiled in cold water. Afte(ti' | Fill well. Cover with wax or parch- ' 6 ezz-yvolks =
| sottom side up, heaped with the fruit, | few minutes throw water off andy | ment paper. Adjust cover, pack in | - 1 tahlaspoonful cornstarc
e e e DR | add 1 pint boiling milk. Boil until| | o0 4nd salt, and let stand  three | : g e [
3 ¥ 7 i S : | done. One-half package gellatine St 1 Shredded, brown almonds
soaked in 1% cup water 30 minutes,| | Coffee Souffle. o ‘anulatec e
LANATA ChraN pIF. ‘ ‘then dissoh?e oy o Coffee Sou ‘le : I 1 cupful granulated sugar.
i : 4. ¢ 1 | Ada 1 cup sugar, 1 teaspoon Vva- Soak one tﬂ.ble.‘i‘-DOnniiul granulated Scald the milk in a double boiler
Mix 8 cup sugar, 1-3 cup flour, % | o0 o 905, T spoon salt to rice.| | selatin in one-fourth cupful cold | reseiving cne cup.  Dissolve (he
teaspoon salt and add gradually 't?’ 2 |Tet stand until almost cold after | | water in top of a d’nu'h-le boiler. | Add | \ooynatarch in g little of this, snd
cups scalded milk. Cook 15 minutes |adding gellatine. Beat 1 pint ;Vhlgo \ Qne-jnalf .cupflul ‘ml‘lk, _(mfe "?_md onei tirn into, the hot milk. ook for
in double boller, stirring constantly |ping cream until stiff and beat in Tounthly CHpRIL ol DIt Tslgiy AT i ;

\S
S ag . |rice thoroughly. Put in mold andl | one-third cupful sugar. Mix three
| until mixtore t‘mckenéﬂ and after \ et st eold. . May be served with| o
| wards occasionally. Add 2 egg yvolks, |
slightly beaten, and stir and cook.tWo |l |
minutes. Cool and flavor with 1 tea- |

! spoon vanilla, or %4 teaspoon lemon

ten minutes, stirring occasionally;
in the meantime, stir one-half of
the sugar in a small frying pan till
melted. Add this to the hot milk

: beaten egg yolks with one-third cup-
apricot sauce. 5 ‘ % ful sugar and one-fourth teaspoon-

Apple Rice Pudﬂmg-»On_g @%'s?_-of ful salt. Add to coffee mixture and
4 cook until this thickens. Remove |
from range and fold in three stiffly |

0

&b

| T T R

cooked rice, 1 cup unsweetened ap-
' 1 cup dark brown sugar,
D 5 1-3 cup. water |

. = j R i £ A and stir until dissolved. Beat egg-

et MR e Ao d i}?( gtbllesﬁ:)ogysp%g;telf;t"u'l‘ Bake In | | E;r:;«t)?lnﬁl?n:a::illxlﬁes gggr O;;etg a};‘i ég?d yolks slightly, and add remainigngg
' : | an ablespeen i LGl v e s Tei s ‘a Ly 70l ' helr :

anas. Put in baked pastry shell and o pan..20, mainutes,/ 350 de=|

| wet mold and chill, i :
epver wWith meringie. | | | : sEar and milk. Pour into the hot
’ mixture and stir constantly until it

. | 1s thick enough to coat a spoon,

Serve with whipped creai. |
Pudding—One and one-thn:c} i

grees.

Rice
\cups boiled rice, 3 tablespoons
sugar, 4 tablespoons of corn sSyrup.

|

1

|

; |
I Plom Pudding, |
|

Miz together onhe cupful soft bread Marshmallow Fluff.

|
15
i

| erumbs,  lone cupful each finely! \nrix fogether. Grease dish and put [ One pound SOft7m‘?‘f‘s!?m%}lo-ws‘ ﬂ/};i’a 1 then remove from heat, cool, add

:: ('l'nr-\l{fzfl suet and apples; ‘fhmeAfm)m;hf-’i |1 layer rice and then 1 Iay_er of ap M potmg ca.ndxe cﬂeuleb_._. 1; g)qldif:'}r : : salt, and flavor. Serve very cold

eupiul brown sugar; one cupful rai- ples and cover and bake till 8_1»1313188 il candied Dlneaptﬂe or EIDIIC_Ot'ut _4-,1“,;.,; e el i N
| | sins, one-half’ cupful each chopped ' |are done. Serve with or without || «tiff cream, whipped: 1 teaspoon o TR JusE sy Ll bping | each
H dates and figs, one-half cupful @ |gauce I miflay ‘Mix all together..Chill in shus | serving w1t;h sweetened whipped
| | chopped walnuts and one-half cupful == e | bet' cups in which it is to be sevved )\ oream,  sprinkled ‘with

7 ’ ¢ S g shredded
gliced citrons. || Top with a little whipped creantiand | browned in the oven.

Mix and sift oné-half { almonds,

Apple - Charlotte-—XLiine side and

o
| : ; | Aatops i andy . eggs
i | cupful flour, onehalf teaspoont : : | e CoBAtE; Wikl L IKIRY L CEIb A e :
0 ;»,-.11,. nutmez, cinnamon an;d,’f’fﬁml I;Ir; ?ottom of meld with fingers of bread ||| nalved pistachio nuts and candiec ‘ [ To Make Caramel.
R b s L e N e i nilsitaihE hy (it can be a little stale) dipped in |\ cherries i | . :
two teaspoonfiuls baking ) powder. : ; 3 { Bl R Gt T ‘ i smooth granite or 1ron -
Higambine | the, fruit and flour mis. . poelted butter. Then fill with layers ‘ , | UT in a g ‘
\

e g e s g e : 'of hot or cold stewed apple andlf BNGLISH SUET PUDDING—01e saucepan the amount of sugar
Wttires; add to this two eggs, well heat: bread erumbs and sprinkling of cinna- | | P

: ) , uet or - . fire and stir
| e 155 : M ay Lo cup molasses, 1 cup chopped s | d. place over fir

| el aé?rtiv;)l?-egr;;gg;f1’1-(i}<£1r1m:1a,i1;71 ki Z:.lodn o Sl ]i’ut Bits O buiter 14 ¢up butter, 1 cup sweet milk, 1 cup 'ggfg&r{ﬂg until melted and of a
i s b e e iBake sggggla?fn hoix{fnamon ot raising, % cup currants, I €325, | delicate gold color. Add about

Turn out up-

side, and serve with cream, either [|. Y7< 7
plain or whipped, | in little water, 1 _i;ea,spoonful
' innamon, 14 teaspoon-
Jellied Prunes With Soft Custard— | |5 {easpoontul cniamms .
1 tablespoon gelatine, % :

. cup cold| | "Steam 3 or 4 hours. The sueb
water, 1, cup lemon juice, 1 cup! |malkes a richer pudding than the |
stewed prune pulp,

4 egg whites and | | putter and the hali enp of currants
% cup sugar. it

' e i es it.

Add gelatine to cold water and dis- i
solve over hof water. Add Ilemon .
juice and fold into prune pulp. Set/
aside until thick as molasses. Beat

Suptme. Sauce, ; '
i \ The molds for the nuddinz must
| l'he well greased so that the puddings
| Vavill slip ont easily. Serve while very
‘ hot. The cover of the steamer should
\ not be, flat hut rounded so that mols-
|4ure does not collect and drop into
|the puddings. De not lift the cover

1 teaspoonful baking soda dissolved
nutmeg, |

| the same quantity of 'boﬂ,mg W(?ter
| and cook gently until reduce t(i
| 4 thiek syrup. A bottle of caramed
should be kept on hand to be use
in flavoring custards, ice creams,
ete., and for coloring  sauces,
| soups, efc. il
~ Rhubarb Sperbet—Z pounds rhu-p
barb, 214 cups sugar, 2 cups water, 3
tablespoons lemon juice, % cup |
chopped preserved ginger and 1 tea-

e e Y e 1350 2

| until the end of the steamin%ﬁ }1,'%!’1’*‘-1;
|y Liae ings may falliand become o

[de e niadgnns Gl Apricot Tce Cream — Two quarts
ripe peaches, 1 cup sugar, few peach |

t SOV,

SUS S

| i : | teaspoon vanilla. Cut rhubarb into small pieces with-

1 % 15 cup minute tapioca Then fold in prune mixture, Turn‘ % Pare peaches, cut and mash quick-i | out removing skin. Add _water, gin- |
| Y% teaspoon salt | into molds and chill. Serve with soft| | |v: add %4 cup sugar and peach stone [ | ger and sugar and bake in a ca%ed
: 37 } | custard. | meats, keep closely covered until role until pink. Add gelatin softened g
1 quart boiling water ‘ e B : | s et : o + sti til gel-
| Cools - these ingredients to- | ' | sugar is dissolved. Add vanilla and in cold waler to cover; stir until g¢

| et s D i . | 1, cup .sugar fo cream, place in|{ | atin is dissolved; strain, cool and add

.| (. gether and add I teaspoon vanilla 2z

CARAMEL TAPIOCA PUDDING

& jrand 115 cups sugar, caramelized.

o

La, b e S e L A

£ 4 IS COTRIEE T il SR o Lo

Lk

|

egg whites stiff and fold in sugar.

d

| stone meats, 1 quart cream and

| freezer, and when half frozen add

;_geach pulp and finish freezing.

aw

i,

B e P e e = T

)

e e

spoon gelatin.

lemon juice. Kreeze in three parts of
| ice to one part of salt.
| il

e e
; :




R S PN,

L RN

.;‘
L]
.

fand wash thovoughly.
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SERE DG Rocijes.

|, The following recipes. once: submit-
‘ted to me were not tested, but were
‘preserved as interesting. Mrs. H. Wil-

son’s recipe headed ‘‘ Delicacy. Fruit
Pudding,’”’ reads. ‘' One quart of fruit
juice [red raspberry juice preferred]
sweetened to taste with honey. Wash
one cup of sago in several cold waters

slowly, stirring often, then boil about
one hour or until the sago is trans-
parent. Add a pinch of salt. Add one-
half cgp of sweet almonds and one-
half cup of walnuts chopped fine and
set aside to cool until time to serve.
Serve on sliced pineapple with Wwhipped

Jeream.” ,

s
Comment-—A quart of red raspberry

note that this makes a rather large
quantity, enough for from eight to a
dozen people. Some people for this
amount of liquid would nolt use any
more tya.n half a cup of sago at the
most, and one-fourth of a cup might
be epough. Note the long cooking.
Some people would not cook it half
that long.

Another of the untested sago pud-
ding recipes called * Royal Pudding”
reads: ‘‘Take one-fourth cup of sago
Soak in one
cup of cold water for two hours. Put
one pint of milk in a doublé boiler
and when hot add the sagv, Boil for
one-half hour, stirring often. Beat
the yolks of three eggs and white of
one until light, with one-half cup of
stigar, Stir into the sago and add a
pinch of salt and two tablespoons of
orange juice.

Pour into a baking dish and spread
two tablespoons of jam or marmalade
on top. Bake one-half hour. Whip
the whites of two eggs stiff, adding
one tablespoon of sugar, spread on top
of the pudding and brown in oven.
Serve with cream.” '
— v

Comment.—Here we have the mer-
ingue business which gives so many
people trouble because they do net
beat their eggs until really dry, but
in this case there ought not to be any\

trouble because the pudding is to be
served hot. ' Some people help them-

i| ‘unsweetened egg white, which quick-
‘f_;.__ ens the browning. ‘
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= Chocolate Sauce

2 cups brown sugar

2 sq. unsweetened chocolatei

- 14 cup milk
1 tsp. vanilla.

Melt chocolate, add sugar and mix well.
and milk and cook until mixture .
tried in cold water. Flavor with vanilla.

| cookery, because it is so easy to get

fand add to the boiling fruit juice |

| juice seems rather prohibitive, and |
{ other fruit juices somewhat so, but

| desirable ' effects, such

land  the

hxlean ' the custard

Cooking Cup Custards.

‘When you see a mnice little cup cus-
tard with a truly characteristic cus-
:\tard top, you are seeing a good piece of

something very different in -appear-
ance.  If it is custard pie of the dif-
ferent sort, the filling ' may be pulling
away from the custard because it has
shrunken inordinately in the baking.
If it is a cup custard it may have a
deep pit in the top insteéad of being
flat and level, and there dre other un-|
as come when
the eggsis too much beaten and yields |
a foamy top instead of' one with a |
little vskin over it as smooth ‘as that |
on an apple.

The yolks only make the finest cus-
itard, partly because they can be sub-
|jected to more heat than the whites,
! custard will mnot shrink as
much with yolks because they contain
far less water than' the whites. In |
beating whole eggs, stop when you can |
lift a  spoonful  without ' its @ being
stringy. That is, beat them no further |
than that.

Cup' custards are universally baked|
in a pah of water which may come up|
to half their height. This water should|
never boil.! If it does, the custard is|
'being subjected to too great a heat. 1
To test the custard, which ought to |

!

Ebe done, stick a handle of a.small sil-|

|ver 'spoen into it, and if it comes out |
1s done, that is, |

: Do not boil the pud-!
1 ding after the eggs have been added. !

thoroughly set from top' to b‘c'x(:tom.
With imperfect cooking, custard stmay
be set at the top and liquid « at the
bottom.

In making custards either c¢ bld or

{boiling milk can be used, but flhe hot

|

 selves by sprinkling sugar over stiff, |

milk hastens the cooking and { s0 1S &
true: advantage.  One may allow no
more than one slightly beaterr egg to
each cup of milk, but three'tgggs to
two level teaspoons of sugar fc & a 'cup
two level teaspons of sugar for a cup
of milk is what a considerable; mumber
of people use to sweeten the: custard,
but four tablespoons give & mu ch truer
sweet dessert. :

When these custards are 1 nade for

p . s |

meat service or garmnish, no s sugar at
all 'is used, and the cups, 3 well but-|

Itered, are the' smallest e ¢Ciin get.

Sift a small quantity into the creamed

butter and sugar mixture.

milk.

flavoring, but if we want some thing ex-

ceptional we can cook a va pilla pod|
or bean in milk for about tw €rity min-|

utes and get a wonderfully ¢ kinty fla-

ivor, apnd this is the best way gto flaver

la, soft custard.

Carefully

fold in the flavoring and stiffly beaten egg whites,

cutting these in with as little mixing as possible.
When the

Add a little

Alternate the addition of these,
and beat them thoroughly into the dough,
being careful not to add so much milk

at any one time that the butter separates from

the dough in curdles.
Put into greased, lightly floured layer-cake

pans and bake in a moderate oven (375° F.) for

Beat the cake mixture for several minutes
from twenty to twenty-five minutes.

(recipe I is sufficiently beaten after two minutes

and recipe II after three minutes).
layers are well browned remove from pans and

cool on a cake rack.

|
Add butter |

forms a soft ball when |
Serve hot.

A little bit of salt and & g ating or |
,‘t\vo of nutmeg per cup make s a more |
U standard sort of custard tha p vanilla |

-

e d Ctrronborra  LEHE HERIVIESEon, 15 king
Standard .Stmw_b Al ’powdex-:biscuit_s. The procedure 15 g oS
S hortcake exactly dike making pie crust. A The o0 fﬁg
2 cups flour flour must be sifted once and then 3 § !
J/f ::::Sgg:sss’ﬁki“g powder measured. The shortening allowed 2 5
4 tablespoons butter, lard, | for each cup of flour is ome level 55 o il
84 tog lvgiglf)targilfkfat ' teaspoonful. Yqu see, this I‘S SO 3% ,-§
3 | much less than that required for g,s:z 71
TV IX and sift the dry ingre- |lnie, 0 AR, el |
“'" dients until light and well | Unlike pie crust, .we add all the 2 g 2
blended. Work in the fat with a |/liguid we ean to have the biscuit| | 55
. . 'dough hold its shape. That is what |22 » |
pastry-mixer, two knives, 0? 2 ' makes the biscuits light, flutfy and @E-' o@
fork. Take care not to manlpu- | flaky. T.et me repeat that again ||5 52
late the tools in such a manner = —pie crust takes the least possible |3 25~
as to pack the dough. When the fat is in gran- | g - 2 E
ules as fine as corn meal, add the milk, mixing | f S B0
it in lightly and with as little stirring as pos- i
sible. (For rolled-out shortcake use the smaller |
quantity of milk; for drop shortcake use the |
larger quantity of milk.) Handle as little as |
possible, patting or rolling to a half-inch thick- :'
ness or dropping into greased muffin pans if the
cupful of milk is used. f
Cut the rolled type into rounds for individual
cakes or into two large rounds for family size.
Butter the tops of the biscuit, and place two of ,
them, one on top of the other to form a, . | 1_’ :
shortcake, on a greased pan. Bake in a Chocolate Cream Filling — Two

hot oven (475° F.) for from twelve to
fifteen minutes. Remove from the oven;
split, butter, and serve hot with crushed
sweetened berries and cream if desired.

Sweet-Biscuit Shortcake may be made
as for Standard Strawberry Shortcake,
except that from two to four tablespoons
of sugar is added to the dry ingredients
and one well-beaten egg to the milk.

Delicate Shortcake

2 cups flour )
4 teaspoons baking powder
2 tablespoons sugar

2 eggs .
1g ¢up cream Or ri

N/AIX as for Standard Strawberry Shortcake.
‘ Add well-beaten eggs to the milk before
Bake in a hot oven
(400° F.) for from twenty to twenty-five minutes.

Amateur's Shortcake. Prepare Standard Short-
cake, using the one-cup proportion of milk and

S ]
AV R

stirring it into dry mixture.

dropping the lightly mixed dough into

muffin pans; or prepare the Delicate Shortcgke
and drop in lumps rather than rolling or patting

it out as directed in the recipe.

Mock-Sponge Shortcake

3 egg volks
3 eggz whites
1%, cups sugar
11/, teaspoons baking pow-
der
\ B

EAT the egg yolks thoroughly.

-

2 cups flour
%
17
5

teaspoon salt

Add the cold water and
Beat the egg whites until frothy, add t

egg-beater.

and beat stiff. Cut and fold the remaining sugar
into the egg white, mixing as little and as light_ly |
as possible with a wire egg whisk. Mix and sift
the flour and baking powder several times. Grad-
ually sift this thrice sifted flour into the egg-volk
mixture, alternating each addition of the d}'y |
ingredients with an addition of the egg-white

mixture. Mix these in by cutting and
with an egg whisk or spatula.

Grease a shallow cake pan. and bake in a slow

oven (325° F.) for twenty-five minutes.

from the oven, turn the pan upside down, and
let the cake hang therein on a cake-cooler rack.‘

Sponge Shortcake

- and 'add to the mixture.
i minutes,

4 tablespoons butter

cup cold water

teaspoon vanilla

Gradually
beat in half the sugar, using a mechanical

squares chocolate, 1 cuptul water, 34 |
cupful sugar, 1-3 cupful flour, 2 eggs,
2 cupfuls scalded milk and 1 tea-
spoonful vanilla, 1-8 teaspoonful salt.

Cut chocelate in pieces and put in
saucepan with the water. Stir over
the fire until smooth and thick. Mix
the sugar, flour and salt. togethers;|
add to the chocolate. When smooth
add the milk and cook over the
direct heat ten minutes, stirring
constantly. Beat the eggs until light
Cook three
remove cool, flavor and
serve.
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Tocoanut Chocolate Roll—Bake
pa

“sent to the

ine

i
Add to
add fo
tiff.

vanilla.
he salt,

Dissolve gelatine
Freeze without stir-

1 tablesp. gelatine
the water,
Ithickens,
cream whipped s
ring 2 to 3 hours.

T4 cup water
1 teasp. Maple

Mapleine Mousse
1 cup sugar
1 quart cream

|
\
{

folding

Removs |

to the stiffly beaten egg whites.

Sift the flour three times and sift it into the egg-
Invert the cake and suspend it

so that it will hang upside down on a cake rack

low oven (325° F.) for from twenty to
Do not use until the next day.

Pour into a sheet pan (not greased) and bake

yolk mixture, alternating each addition with an
addition of the egg-white mixture, with as little

6 egg whites 1 teaspoon vanilla @&
6 egg yolks 1 cup pastry flour R = g
14 teaspoon salt 1 cup sugar i T ‘
21, tablespoons water | g} g &
B}EAT the egg yolks until thick and lemon = = g
colored. Gradually beat in half the sugar,| . 2 8
using a mechanical egg-beater. Add the water ‘\ 5 & <)
and vanilla. Beat the whites until frothy, add .g BemrR o g |
the salt, and beat until stiff. Cut and fold the | g B SRS S
* A D S EE8s

P SRR AYRREL 0
X
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£ g gn 2 5’5 g Angel-Food Used as
HE oot Shortcake
o) = -:J = P o]
S Egln“ 1 cup egg whites (8 eggs)
S 0.a e 14 teaspoon cream of tartar
= Sl 3 1% cups sugar
= S = S,tc:"") 20 e 1 cup pastry flour
(B ©8 o8 !% A 1 teaspoon vanilla
= &= i = o= 14 teaspoon almond, if desired
2
Lo 2 HE eggs should be cold and
QD o ; — ,'_: | - -
L e £ 2 g fresh. Beat the whites until
i S é %5 = frothy, add the cream of tartar,
8o 553 and beat until stiff and dry. Sift
(—I X ° -
o 2s 2w ;;,E . the sugar, which should be fine-
i = = , ; z ;
| 25,855 5 | grained, four or five times. Grad-
=B A= & @ | ually sift and fold it into the
||H 322333 | beaten egg whites, stirring. as
(ENS L=l $ g 2 :

little as possible. Sift the flour
| three or four times. Then slowly '
' sift and fold it into the egg-white

mixture, with a stretching-up
: rather than a cutting-down rio-
1‘:10n. Make every stroke count. Add the flavor-
ing with the last bit of flour. Turn into an un-
greased shallow cakepan. '

Bake in a slow oven (300° F.) for from
twenty-five to thirty minutes. Allow to cool, in-
verted in the pan, before removing it. Keep in
a covered metal box at least a day before using.

' ,_,.!:‘

Spanish  Cream is a  gelatine
| dessert, and for this reagol . cvery .

[ care must be taken in blending its
| Ingredients before the mixtura is
allowed to stiffen. HEwven before
starting to prepare the dessert, a
:suxtable large mold or the required
number of individual molds should
be selected, filled with cold water,
and placed in a c¢ool spot until
‘rea,dy for use. Then prepare the
dessert mixture as follows: Meas-
.ure' one level ' tablespoonful of
| sranulated gelatin and soak it in
one-fourth cupful of cold water
for five m@nutes, Meanwhile scald
two and three-fourths cupfuls of
| milk in the top of a double boiler.
| Then add the soaked gelatine to
 the scalded milk while stirring con-
i stantly, and continue cooking until
the gelatin is completed dissolved.
Meanwhile, using three eggs, sep-
\arate the egg-yolks from the egs-
whites and hedt the egg-yolks 1un-
til ' they are thick and lemon-col-
ored. To the beaten egg-yolks add
one-half cupful of sugar and one-
eizhth teaspoonful of - salt, zand
when thoroughly blended, combine
with the scalded milk mixture, stir-
ring constantly. Continue cookmk
the custard mixture, with the watet
in' the bottom of the double boiler
barely simmering, until the ecus-
' tard thickens. Beat the three egg-
‘whites until they are stiff and dry.
' Remove the thickened custard mix-
ture from the heat and add one
teaspoonful of ' wvanilla = and the
beaten egg-whites, folding the egg-
whites until they ' are thoroughly
blended with the ' custard. Pour
the cold water out of the mold or
| molds- and fill: at once with the
Spanish cream mixture, Set in a
cool place and let stand until set.

Ice Cream in Fancy Cups

Lady F

rs around a paper cup and tie

inge

Fill the cup with ice cream and top wit

t or chopped nuts.

1

Arrange
ibbon.

with r
crushed fru

or canned fruit, and <¢chocolate or
| caramel sauce with finely chopped
nuts added, are delicious sauces for-
I Spanish eream. -

‘ For a caramel Spanish cream, uso
| the standard recipe, but for this
change: Increase the amount of
swear to three-fourths cupful. Melt
one-half cunful until caramel in col-
or, then add to the gcalded milk
and stir until thoroughly dissolved.
Add the remaining one-fourth cup-
' 'ful of sugar to the egg-yolks and
| proceed as in the standard reeipe,

| Graham Pudding.
MIX 2 cups graham flour with

, Told in lightly the stiffened whites of the eggs,

Marion Harland’s Bread Pud’dh]g.—Soo;i{ o pix‘ﬂ; of bread crombo ‘ii{a‘ quart-
. of milk. After two hours stir in four well beatenepz-yotks, two tablespoonfuls of.

- melted butter, a scant half teaspoonful of soda dissolved in a little boiling water

. and a pinch of nutmeg. Last of all

. B

spoon soda and 2 teaspoon salt.
Add 1 cup sour milk, 1 cup molas-
ses and 1 cup raisins and mix well.
- Turn into buttered individual

i‘

akein a well greased pudding dish, cover for half an iiour, then uncover and brown,

- Send to table as soon as done and serve with a hot wine sauce.

S exve.. w1th_¢.amsz-damrpd saunce.

/' One of/thé best brown sugar fllings, |
called butterscotch, for a pie that we|

have' tried 'is the following: | To two.
egg 'yolks, well  'beaten, add = three-|
fourths of a cup of sugar creamed with ;

a. small lump of butter, two and a'
half tablespoons of flour, three-fourths |-
cup hot water and cook to a smooth ||
\cream. In  another pan burn to a
dark brown three tablespoons of sugar.

While the cooked cream is hot, pour/
in' the burned sugar and mix well.

‘Flavor with vanilla. To the whites of |
the two eggs add two tablespoons of | f
lcold water and beat to a stiff broth, |
| then add two tablespoons sugar. Put

the cream in a pie crust, the white of

2ggs over it and brown lightly.

In Kentucky, where this recipe came

from, they call this a brale pie, refer-
r’mg to tne brown or' burned sugar.

Unmold and serve at once. Fresh

1 teaspoon cinnamon, 1 tea-

molds ‘and  steam 45 minutes.‘

Apricot Roll.
{ Wash and soak overnight two cup-
. fuls dried apmcots In the morning
. cook' them in the water in Wh]Ch
| they were soaked, adding one-third

( cupful sugar. Cook untll very  soft
' and most of the water eyaporated.

| Force through a potato ricer, Make
; a rich biscuit dough, usinz one cup-
-l flour,  two: teaspoonfuls baking
powder, one-fourth teaspoonful sal’r
one feaspoonful sugar, one-fourth
eupful fat and one-third to one-half
t cupful milk, Roll out one-fourth inch
in thickness. Spread 'with one-half
{the - apricot puree, reserving (the
\ other halt for the sauce, Sprinkle
¢ with - one-fourth teaspoonful c¢inna-
[ mon and  roll' up like' a jelly 'roll.
I 'Place in a shallow pan and hake at
| 450 degrees F. for 20 minutes. For
the sauce, cream two tablespoonfuls
butter with one-feurth cupful con-
| fectioner's, sugar. '« Add remainder
of apricot puree 'with '@ one ! tabls-
spoonful lemon juice.  Beat ' until
smooth, §
5 FRENCH COUPE
i Put a little vanilla ice cream in
Ja sherbet glass. ‘On this' sprinkle.
i 2 macaroons broken to bits. Place!’
I a little more ice cream over the
| macaroons, and top with half a /'
| canned: apricot, with a spoonful of
| cherry or strawberry preserves in
tits center.
BAKED ALASKA
Beat 4 egg whites until light, add
, 4. tablespoonsful powdered  sugar |
f and beat until light and dry. Turn |
Ia one-quart - brick of vanilla ice
|| cream onto a sheet of sponge cake !
| on a board, and cover it thoroughly
i with the meringue. Dust well with
,powdered sugar, and set in a hot
i oven to brown. Serve at once.
; BANANA SPLIT
Cut a banana in two lengthwise,

STRAWBERRY‘FLOAT

|place iz an oval dish, put vanilla,
fice cream on top, cover with sliced
{ peaches and raspberry or straw-
; berry. Sprinkle with chopped nuts.

| FUDGE ECLAIRS
i Fill ' fresh eclair cases with
chocolate or vanilla ice cream, pour
a hot fudge sauce  over, and
sprinkle with chopped nuts,
PINEAPPLE PARFAIT
Place a spoonful of crushed pine-
| apple which has been sweetened
| and cooked down until rather
| thick, in the bottom of a tall par-
| fait glass; fill the glass with alter-
.na‘te layers of ice cream, whipped
| cream and. pineapple. Top with
| whipped cream.
| ANGEL STRAWBERRY
SHORTCAKE
Two slices of angel cake, with
| strawberry - ice cream & between
'them. Crushed sweetened Strav.
berrles over the top.
| CHOCOLATE ICE CREAM CAKE
‘ Two slices of chocolate cake with

chocolate ice cream between, coy-
ered with marshmallow and choco-
late sauce, nuts. '

S

f‘i __

Sauce for Apple Dumplmgs,

e redjo

" 134 cups hot water 2 teaspoons corn
1 cup sugar starch

1 tablespoon butter 1 teaspoon Mapleine - (§

Mix sugar, butter and cornstarch and dissol
boiling water, Cook until it thickens and sgtrl? 111!: :lﬁg B

-

1p

Pile this mixture llghti;“on

cold custard and eover with

drained from berries.
h withel lorbes e

1S

-

*

ice
Garn
berry.

ture coats
ju

Remove from fire, cool

and add vanilla.

Set aside to
Pick ouvemn:

Cover with I cup

stantly until mix
spoon.,

to halves.
Sugar and let stand 1 hour.

Beat gream uantil stiff and fold
_}n chilled drained berries.

1129

wa.seh and stem berries and cut

chill thoroughly.

.

ipping

Cream
Cook

rTing con-

berries
1 cup sugar

2 cups strav-
L pit.ih

Add milk,.

double boiler, sti

ups milk
Beat eggsslightly; add

easpoon vanilla

up sugar :
easpoon salt

e
C
t
C
t

sugar and salt.
in

< {0} Dl

a delight-

is
a syrup of oranges:

which has been Dpeeled
_and mandarines.

and poached in sugar Syrup.

rival of the celebrated Peach
over

‘Giarnish a mold of creamy vanilla
ice cream with candied fruits mac-
Sprinkle with crushed macaroons

“Poach Madeleine”
with this and upon each one put a

erated in kirsch. Half fill the glasses

fine peach
and pour

il
- Melba.:

N
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Cottage Pudding, Etc.

1{ Sunshine Sauce,
! Boil one cupful sugar with one-
; third cupful water to 238 degtees F.
' or the soft-ball stage. Pour this sirup

egegs.  Continue beating until creamy:.
| Add two tablespoonfuls vanilla. Just
before serving, fold in one cupful
stiffly-beaten cream. '

Letmon Bance, )

('ream  oneanarter  cuptul ‘butter
with one-half eupiul lcontfectioners!
sugar. ' Add twolesg wolks and heat
J until very hight. . Add alternately. z
drop: at a. time, two  'tablespoonfiils
| ilemon juice. and one-third cupful ‘of
leream. 'Setl the bowl over hot water:
and st cuntil smooth andd <rpam\,'-
Do not have the water nm]mrv in the
lower pavt of [h( double brj»]__iéj,',

HARD SAUCE. .
2 tablespoonsg butter, 1 cup DPOW-

dered sugar, 1 tabiespoon bmlmg war

Clter, 1 teaspoon vanilla, ;

3

I} t ~ ( A
T 55 - = \ -
R o Ly -==,' _..__“ T A o S = = e T L e e ;

water and flavoring. | Beat until Hgnt?
| and creamy. ' Set aside to harden.
Cut in squares; serve on dumplings’
with 'soft sauce on 'top.

SOETY SAUCKE. /

1 cup sugar, i tablespoon ﬂour,
il ta.bleépoon cornstarffh, 1/ teaspoon
maccﬁ 1. teaspoon cloves, 2 CUps wa-
ter, 4 tablespoon butter,

\ 1fL together ' dry mgreﬁiente: add
wa,rfm' Cook 10 minutes; 1emﬂve
‘flﬁum fire and add hunsemm il

Butterscotch Sauce.

In Bangor, Me., they like salices over .
their -ice creams—hot in winter like
the hot fudges over sundaes. . Through -
H. has come the following as dainty a 7|
sauce of the caraimel orders as one’
could find;

. One cup of crystal white sirup, one
cup of ‘granulated sugar, one cup of
cream. Cook these together'in a dou-/
f ble Dboiler for one hour. About ten

of vanillal. i ‘

You can see that this is what i.Sf _
t called “ rich;” 'and it is far daintiery /8
{than any caramel or butterscotch f
sauce that can be made of brown sugar. .
We mean to. play with the idea in{
making an icing because the sauce \-j
has a delicious’ flavor not matched by | If
any butterscotch icing we have ever, #:_
\tried. ;

We have tried this cold, as a ﬁlllng:-'
‘for' the thinnest of bread and butter,g,;
lqandwicne'%———home made bread qﬂnd

w17

wiches with the bread sliced soothm‘
that it is necessary to butter the cut);
end of a 'loaf, and then .cut it off, [
gypsy fashion. We recommend it for |3
that service, and we are thinking of |i]
trying it melted up in milk and cooled )
(and then frozen with some cream. it
" fLemon Cream Ple—Grated rind|
and juice of 1 lemon, grated rind and ! i
juice of 14 jorange, 1'cup sugar, 3 |4
tablespoons | cornstarclj' 1’ cup boil- |l
ing water, butter size of walnut and | |
yvolks of tWO eggs, or 3 eggs can be r
used. 2
Mix = grated rind, cornstarch and il
sugar: add  juices and mix 'to a
smooth paste. Add yolks and mix
well, lastly adding  boiling; water.
L Cook in double boiler unti¥ thick.
Beat whites of two eggssuntil stiff; ||
add: two  tablespoons  of 'sugar for |
each egg and beat again: then add}
one tablespoon suzar for each egg
white andvanilia o +Jbt8, and beat’
again: then spread and’ brown L
moderate OVen.. Lk

e e o

L ey R S

over the stiffly-beaten yolks of two

S

Cream butter and sugar and a,ddf"’

.

BYJANE]ﬂHﬂNGTON gﬁf'

minutes before serving add to this two |} :
tablespoons of butter and one teaspoon
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| | peel and remove the cores. In the i”w oven, slice the_:)iana}nas over the 80 o = , 1 Can of shredded or crushed pine: F‘S 5..5'5@#-1
| b cuear prixed with' g little top and cover with the 1‘}‘1&)1‘11‘151}6 r : } b= =
JI centers put sugar s I made by beating the egg whites with o 'E S,% - é . al?ple L i ‘ TS s = g
h nutmeg and a clove, l| the powdered sugar. Heturn to a| r?\3' %' E) @] (@) 15 Pint of whipping cream
f Make a good batter with flour; | slow oven (320 degrees ) and bake | O 3 3 O i b ’
i | 4 little milk and a large lump for (fifteen minutes until the met-| o ¢, é : P Chop marshmallows and stir into rice
eZES, ¢ e Cdlll df il 5 ? : : e < : ; . e Gk
: “ERRs R R ingue is brown = = ’C'ﬁ" while rice is warm. Add pineapple, mixing
(ROt ML LCTCR e AT R _ Banana/ Koll. a0 ) ¢y well. Just before serving add stiffly-whipped
\ | arranged in a large pan and bake [ BUonges take LLEANT — 3 3 C fai |
\ | ] S Sepye |3 bananas and soft L . suga : = C L @ cream and serve very cold in parfait glasses
i\ in the oven Can Rl I custard or whivpe tsp. Jlemon Jiuiee 5 o . : . .
; o r with fresh eream. I\i Bake a three-egg sponge cake in @ | <C‘ 2 2| garnished with candied cherries,
e 2DiERD g - i very shallow pan. While hot spread/ : | 3 et
‘ i with marmalade made trom the other Blackberry Roly Poly. = Rice Trifle
sfove’s Omelette” calls for the for- . jingredients. Roll tightly and serve j Sip A "kl i f ; L
e EE B POt Rt Soft 4 icustard  (or " SearRRIESSIEE 0 Tle L e SRRy Bl Sak W ED ) Make o rice pudding: to fit; anydesired
[ bidden fruit, bl 0A t whivped cream. To male the mar-| three 1level  teaspoonfuls of  bakin:z | = i
| peel a few sweet, ripe apples and | ”m};he f;u%l'”flm bananas o a pulp | Powder into one pint of flour rub into ] dish. Arrange a layer of pudding, then a
| cut into fine slices. Cook with a | b beating with & fovls, add the sugar || thiS one tablespoonful of buitter B/l layer of apricot or strawberry or fig jam,
-;:?."‘ Fttblf‘;\:ater and suzar.  Drain. l and cook until thieck. Flavor with | ?}L‘ﬁlsetant;’&t}éo%g)]ugl}rolélclzlOnt(;hg’ic}l):);r:_‘i [ then another layer of pudding. Cover with
b 41 ¥y o A i e I. feas f ] f 1 : ice. 2 b5 : - a:ls 1 D30 ! L 'C Fig
Beat three eggzs with a little boiled . i It\]:c?re @f‘t“rézggc% . U(_"uteilg.ophigﬁl s({i(‘_:ec'l:- |l and pat into 'a  rectangular = shape. | whipped cream and serve very cold.
milk, a large spoonful of powrdered " : e W Hayve r'eady.' Sf)nlle é}ilsgedn ?‘r?d d(_'w?:‘l.( Silver Cup Steamed Bread Pudding
; L : a { Banana Hard Sauce - [{ drained berries, lay;ithen O L1e COUSHK J 2.cups Silver Cup Bread Crumbs
sugar, two Dpglien s e 11 small banana 3 thsp. butter and press them gently int_O 1t. Df-'edga 5 1 cup molasses 1 cup cold water
{ | large spoonful of melted butter. Add | 1 c. powdered sugar = 1 tbsp. lemon juice with flour and roll over into a loose. | 1 cup currants 1 teaspoon soda
| W apples and turn into a large . | Cream the butter and the sugarto- [l roll, pinch the edges together and | i/z cup nuts 1 egg, well beaten
Ly sl R Brown .in the gether. Mash- the banana into a lwrap in a cloth, ILay in & sleaDer | éteasf"’?’} cinnamon 1 cup flour
buttered baking tin. ~Brown.in t 3 |smooth pulp and blend with the but- |j and cook one hour.  Serve with black- c L e ’;iteasl."’"“ salty o
oven. Sprinkle well with .gugar aNnC - | 4. and sugar.. Beat to a smooth 1 herry sauces in '°32u’"e a 1dmgr§d":ntfﬁ thour Lnto buttered
serve hot. 5 i el | consistency and add the lemon juice. | 20, S0 AR AR - I\;,lilth Qfdé‘}?,z siﬁces e et Senvas
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' Sweet

yOTL 1 cup molagses with 1%

tablespoons butter for b min- |

"utes.  Remove from fire -and add 1
tablespoon vinegar,

Maple Nut Sauce.

R about 34 <¢up by
sslowly. « Add ¥ cup chopped nut
meats. This may be served either
hot or cold.

Marshmallow and Brown Sugar
e Sauce,

- IX 1 cup brown sugar with 114
cups boiling water and cook

about 20 minutes. Pour on to 1

cup marshmallows, beating vigor-

ously. Flavor with a few drops of

| vanilla and serve hot

Mock Cream. |

CALD 2 cups milk over. hot
water, Mix 2 teaspoons cern-
starch with 2 tablespoons sugar

and stir into scalded milk. Cook

W until smoeoth and creamy, stirring

" constantly. (Chill and add %4 tea-
L spoon vanilla and 2 egg whites
"~ beaten until stiff.

Coffee Sauce,
HTAT 2 eggs, add 14 cup sugar

and 14 teaspoon salt. Add 1 |

cup clear hot coffee and cock over
hot water until thick, stirring con-
stantly. Chill and fold in % cup
of cream, beaten until stiff, just
before sgerving. -

Hard Brown Sugar Sauce.
XVASH and cream 145 cup butter.

Add 1 . cup  sifted brown
U sugar gradually, Dbeating until
" greamy. ‘Add ¥4 cup rich milk very

slowly, beating vigorously.  Flavor
with a few drops of vanilla,

Chocolate Fudge Sauce. .

ed over hot water, with %4
cup sugar and 1% cups water.
Cook until ereamy. Blend 1 table-
spoon cornstarch with 1 tablespoon
butter and stir into hot syrup. Stir
until mixture boils, remove from

stove, add 4 drops of vanilla and |

serve with or without the addition

of a few marshmallows cut into4 |
| ol pineapple.

quarters.

B

Banana Sauce,
REAM 1 tablespoon butter, add

1 tablespoon gifted flour and
blend well. Add 14 cup sugar and
beat until smooth. Add ¥  cup
sealded milk and stir until thick
and creamy. Add 1 glightly beaten
ege yolk and cook gently 2 or 8
minutes. Add 1 banana which has
been scraped and pressed through
sieve. Mix well and chill, Then
fold in %
stiff, and a tiny pinch of salt.

Dauce

| Molasses Sauce. !T

BEDUCE 1 cup maple syrup to
cooking |

cup cream, beaten until]

P e
= SRR S -

Caramel Sauce.

CARAMELIZE 1 cup sugar care-
fully. When melted add 1
cup boiling: water and cook very

gently about 1% hour. Chopped nut

meats may be added.

e it

Butterscotch Sauce.
E‘?{EELT 8 tablespoons butter, add

3 tablespoons Sifted four
and blend well, Add 1 cup water
and cook until smooth and creamy,
atirring constantly. Then add %4
cup molasses, 1 .cup brown sugar
and 1 tablespoon, vinegar and bring
to boiling point,

-JLemon Sauce.
E;EIK 16 cup sugar with 1 table-

spoon cornstarch and add 1
cup boiling water slowly, stirring
constantly.  Boil 5§ minutes, re-
move from fire, add 11 table-
spoons = butter, ' 114  tablespoons
lemon juice and a pinch of salt. A
grating of  nutmeg is sometimes
added. The juice and grated rind
of 1 orange may be substituted for
the lemon and nufmeg. ‘

Canned Fruit Sauce.
E{EAT i1 cups canned fruit

juice. | Thicken with 1 table-
spoon cornstarch mixed with a lits

tle cold water or fruit juice. Stir
constantly unsil smooth = 'and
creamy. Add 1 tablespoon lemon

juice. and 3% cup sliced canned
fruit. If necessary add more sugai
to the fruit juice before reheat
ing it,

HARD SAUCE.

Two tablespoons butter, 1 cup
powdered sugar, 1 tablespoon boil- |
ing water, 1 teaspoon vanilla. .w

Cream butter and sugar and add |
Wwater and flavoring. Beat until {
light ‘and creamy.  Set aside to ‘
harden. Cut in squares; serve on
portions of plum pudding. j

SOF'T. SAUCE. '

One . cup ' sugar, 1 tablespoon
flour, 1 tablespoon cornstarch, 15
g;easpoon mace, 1-8 teaspoon cloves, |
4 cups water, 1 tablespoon butter.

Sift together dry ingredients and
add water. ICook 10 minutes; re-
move from fire and add butter.

Pineapple Pudding.

This dessert is good in winter or |
summer. Cover the bottom of a
baking-dish with a layer of lady-
fingers split lengthwise. Spread
with a thick layer of grated pine-

‘apple, and dust generously with

powdered sugar; repeat, using six-
teen lady-fingers and a No. 3 can
Make a custard of
two cupfuls of milk scalded, the
yolks of two eggs beaten with one-
half cupful of sugar, one table-
spoonful of cornstarch, one-eighth
teaspoonful of salt, and one tea-
spoonful of vanilla. Cook
double-boiler until thick. Pour
this over the lady-fingers and pine-
apple. Set in a 400 degree Fahren-
heit oven and bhake for fifteen min-
utes, Make a meringue of the
whites of the eggs, six tablespoon-
fuls of sugar, and one-fourth tea-
spoonful of vanilla, and pile it on
the custard. Bake for fifteen min-
utes in a 300 degree Fahrenheit
Serve very cold. This pud-
is equally good the second

oven.
ding
day.
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| ?.Siruv/

around each.
and
half
with one-fourth “eupful ot seedless
raisins.
sirup over all, and bake for one
hour—or until the apples are per-
fectly
first half-hour,
al pleasure.

inal

o

A “sugar-eat” is an eld-fashioned
entertainment, popular for geunera-
_tions in New' Kngland hill wowrs
as a favorite way of raiging chuvch
and charvitable funds. The requi-
siteg are clean snow and hot sirup.
achv guest receives a bowl
snow, a cup of very lhot sirup boiled
to the “thread” degree,

or hot coffee to drink. The sirup,

dropped on snow without sti i .,

l_l'urmﬂ “maple wax,” .an  unforget-
table delicaey.

|| Fresh maple adds

an incompar-

maple ehariotte, heat- one pint -of
vich milk in a double boiler and
pour it slowly over the well-beaten
yolks of two eggs; return to the
double boiler and cook five min-
utes. Add ‘one tablespoonfni of
eranulated gelatin which has soaked

a few minutes in two tablespoon- |
one-eighth

fuls of cold milk and
teaspoonful of salt. . Remove from
the fire and add one cupfu! ot
maple sirup. Let cool, and when
beginning to set, add one-half cup-
ful of chopped, blanched almouads
or shredded cocoanut, one-haif {ea-

spoonful of almond extract, and
told in the stiffly beaten egg-
whites. Turn into wet individual |

molds ' to stiffen. 'Serve with or
without whipped cream.

A maple meringue or
cream flavored with
ferve to fransform
plain pudding.
distinetion: to. a

whipped

almost
Maple also
very

any
lands
simple des-

sert., Select for apple variants
eight tart apples. Wash, core, and !
pare fhem, leaving a bell of skin |
Place in a casserole |
fill the cavities, using one- |
cupful of cooked rice mixed

Pour a pint of hot maple

tender—covering the

cold

for
Serve hot or

Banana Float.

Squeeze into each of six tall |
sherbet glasses the juice of half a
large orange; add one-half tea- |
spoonful of lemon-juice and sugar l
to taste. Stir until the latter is |

dissolved. Mash two ripe bananas |

with a silver fork; add a few drops |
of almond extract, one-half cupful
of powdered sugar, and one-half |

teaspoonful of vanilla extract. Stir |

in lightly one and one-half cupfuls I
of whipped cream. Drop two gen-|
erous spoonfuls of the mixture
into each glass and serve very cold.

It should be eaten within a half-|
hour of being made, and is an ex-

cellent dessert with which to con-

clude a heavy dinner.

Mocha Macaroon Custard.

Slightly beat the yolks of four |

N
eoos and the whites of two. Add|
to them one-half cupful of sugar. |
Pour over the mixture one a_.mil
one-half cupfuls of scalded milk, |
one-half cupful of strong coffee, |
and one teaspoonful of vanilla. |
Add five tablespoonfuls of maca‘-i
roons, crushed fine, turn into a
greased baking-dish and bake in a |
395 degree Fahrenheit oven aboeut

seventy-five minutes or until se-t.i

e, L e Bk o e

ol |

a Spoon,
rand biscuits and butter; with milk®

able touech to a choice desserl, For'

' soak twenty

maple will .

|

Ohocolate Ice with Chestnuts in Mara-
schino.—Put one quart of milk and half
a cake of chocolate to soak. When soft,
' cook with gentle heat for ten minutes ; add
| the beaten yolks of three eggs and remove
from the fire, stir in one cup of sugar and

a tablespoon of vanilla. Pour into the
can of the freezer, and when cold, freeze
in the usual way.

When well frozen, remove the dasher,
beat the cream well, and pack into indi-
vidual molds, basket shape. Place these
in a tin can, cover, surround with ice and
salt, and chill for one hour. When about
to serve, wipe the molds with a cloth
wrung from hot water, turn the ice out on

individual plates, and fill the baskets with
chestnuts. These can be bought in jars
or may be put up at home. The ice may
be packed in a melon mold, the center

filled with the chestnuts, if this receipt is
too elaborate.

Chocolate Russe.—Cover half a box of
gelatine with half a cup of cold water and
minutes. Dissolve eight
ounces of grated chocolate in half a cup
of water, add it to the gelatine, and stir
over hot water until 1t comes to a boil.

- Have ready one pint of cream whipped to

a solid froth, add half a cup of sugar, one
teaspoon of vanilla, and ten drops almond
extract. Strain the chocolate and gela-
tine into the cream, and stir until it be-
gins to thicken. Turn into a fanecy
mold, and set on ice to chill. When
firm, turn out of the mold and serve with
small sponge cakes. The mold may be
prettily decorated with strips of almonds
or crystallized white cherries.

Chocolate Foam Sauce

1 Cupful of Confec- 14 Cupful of Melted
tioners’ Sugar Butter
1 Well-beaten Egg 14 Teaspoonful of
1 Square of Bitter Watkins Almond
Chocolate . Extract
Add the sugar slowly to the well-
beaten egg and stir in the other in-
gredients.

Almond Cream Sauce

14 Cupful of Butter 1 Egg White
1 Cupful of Powdered 14 Teaspoonful of

Sugar Watkins Almond
Extract

Rub butter to a cream, work in the
sugar and then the almond extract. |

Beat the whole into an egg white, beating

until light with a rotary beater.

Baked Lemon Pudding

2 Tablespoonfuls of 3 Tablespoonfuls of

Butter Lemon Juice
1 Cupful of Sugar Grated Rind of One
4 Taplespoonfuls of Lemon

Flour 3 Eggs

14 Teaspoonful of Salt 115 Cupfuls of Milk

Cream the butter and then rub the sugar |
into it gradually. Add flour, salt, and the
grated lemon rind and juice, then a mixture |
of the well-beaten egg yolks and milk. Fold
in the' stiffly beaten egg whites and pour into
an oiled baking dish. Bake in a pan in an inch
of boiling water in a moderate oven—375°F.—
for about three-quarters of an hour.

CHOCOLATE PUDDING

Mix together three-quarters of a
cupful of sugar and a tablespoonful |
| and a half of cornstarch and mix into |
| an ounce and a half of chocolate
melted in a double-boiler. Stir till
smooth and then add two cupfuls of
hot milk, stirring slowly all the time
and cook for 25 minutes. Add one
| beaten egg yolk, a teaspoon of vanilla
| and take from the fire. Pour into a
| dish, cover with a meringue and
| brown, or else serve without a
meringue, but with cream.
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' Sauces

Savory Sauce

2 finely chopped fresh mushrooms

b ]
A

pe

e s e

Oyster Sauce
ICK over and wash 1 pint of

oysters. Steam ' and chop
them. Melt 2 tablespoons butter,
add. 3 tablespoons sifted flour end
a grating of mace and gradually
beat in 1 cup of cream. Bring to
the beiling: point. Add the chopped
oysters, the juice of 4 lemon and
salt and pepper to taste.

Sauce Tartare
vQ 2 cups of good mayonnaise

dressing, add 1 finely chopped
shallot, and % cup each of finely
chopped capers, olives and cucum-
ber pickles and finely chopped
parsley to taste.

Figaro Sauce

2 slices of carrot, 1 thin slice
of ham, 1 small sprig of parsley
and a small stalk of celery. Add
5 bit of bay leaf and cook in 3
tablespoons of butter until well

browned. Add 2 tablespoons of
sifted flour, stir until frothy and
then add 1 cup of thick tomato
puree. Stir  constantly  until
smooth and creamy. ' Strain and
set aside to chill. ~Fold into %2
cup of well-seasoned mayonnaise
dressing just before serving:.

Lobster Sauce |
MELT 2 tablespoons butter, add

well. .
stock and % cup cream and stir

"constantly  until  smooth and
creamy. Add % teaspoon salt, a
few grains of pepper, a dash of
paprika and 1 teaspoon of lemon
juice and beat in 1 tablespoon of
jobster butter. Add % cup diced
lobster meat.  Prepare shrimp
gauce in the same way.

B ]

Green Pepper Sauce.

dried mushrooms soaked in

2 tablespoons flour and blend |
Then add % cup good fish |

(For Baked Fillets of Fish)
IX 1 cup of good brown sauce,
5 cup stewed tomatoes, 1 or

T~ INELY chop 2 slices of onion, { |

At ST

, By Mary Lee Swann, |
| The Well-Known Writer and Lecturer on Cooking.

e

?

FINELY chop 3 green peppers. ;.

l

Cook in 4 cup butter until
softened. Add 2 tablespoons sifted
| flour and blend well. Gradusally
| add 2 cups milk, 1 teaspoon salt

constantly until smooth and
creamy.

Spanish Sauce.
MFT_..T 1 tablespoon butter, add

1 tablespoon minced green
pepper and 1
onion and cook until vellow.
in 1% tablespoons sifted four,
| blend well and add’ 1% cups
| | strained stewed, tomatoes gradu-
| ally.  Bring tu boiling' point, add

1 tablespoon capers and serve. A
. few chopped mushrooms are an

¥y

tablagpoon  minced
Sty

1| | improvement,

and 2 few grains pepper and stir

z

|

a little at a time, % cup of butter,

P

2Ty o ;—.--_-~¢7~- T N G S e A
Fash

water, % teaspoon finely chopped
chili pepper, a bit of bay leaf, 1
teaspoon of anchovy essence and
15 slice finely <c¢hopped onion,
Simmer gently about 15 or 20
minutes. Strain and add 1 table-
spoon cold water and bring fto
boiling point.
Cucumber Sauce
(For Broiled Fish)
JRATE 2 cucumbers. drain well
and season to taste with salt,
pepper and vinegar.

Cream Cucumber Sauce

BEAT % cup cream until stiff,

add 4 teaspoon salt, a few
grains of pepper and gradually add
2 tablespoons vinegar. Then fold
in 1 fresh young cucumber, finely

chopped and drained.

CLEAN, wipe and press lohster
coral through  a fine sieve.

Put in a mortar or bowl with %

cup of washed and creamed butter

and pound until well blended,

Lobster Butter

Fish Bechamel |
 ELT 4 tablespoons butier, add
Y4 cup sifted pastry flour, 1%
teaspoon salt’ and a few grains
pepper and cock until smooth and
creamy, stirring constantly., Do

not allow the flour to brown.
Gradually add 1 cup of good fish
broth and 1 cup of cream and
cook until smooth and creamy, stiy-
ring constantly. -

Cardinal Sauce
O 2 cups of good Fish Bechamel

L Sauee add %4 cup lobster but- |

ter and Y2 tablespoon lemon juice.
Delicious Sauce for Halibut
Mousse
' wELT 4 cup butter, and add %
cup sifted flour gradunally.
Add 5 teaspoon salt, a dash of'J
paprika, and 1 cup of fish stock,
and stir constantly until smooth
and creamy. Add % cup cream
and bring to the boiling point. |
Add % .cup of tomato puree and ¢
1 tablespoon of lemon juice. Re-

|

move from the fire as soon as the
puree 15 added.

Maitre d’Hotel Butter
(For Grilled Fish)’ '
; ASH and cream % cup huf-
¥¥ ter, beat in 1 tablespoon of
finely zhopped parsley, 1-teaspoon
salt, Y4 teaspoon pepper and, very

3’ slowly,'lgeat in 1% tablespoons
' lemon Juice.

Mornay Sauce

TO 2 cups of. good hot Fish
Bechamel Sauce beat in 2
ceunces, each, of Gruyere and ||
Parmesan Cheese, Keep over a
slow  fire until cheese is melted.
Then remove from fire and beat in,

e

. Just before serving stir in 4 table-
| spoong finely chopped parsley.

Flake fish. Add to white cream sauce. Add |Melt butter.
lemon juice.

be used for Tuna Fish or Lobster, If
is used, dice the meat.)

irAd g ping
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1 dbs, fish
% teaspoon salt

up tight like je
fasten with toot
withioyl or butd
“sprinkle with br
imeenilied Voekan e
moderately hot o
S5O minutes,
saute,

Lgg Sauce. J

g BELT 2 tablespoons buttey, add |
M 3 tablespoens flouy, a few
crains pepper and "4 teaspoon salt |
and blend well.. Add gradually 1%
cups hot water, stirring constantly.
Bring to boeiling point. add 2 sliced |

or chopped bard cooked eggs. 1
teaspoon lemon juice .znd, if de- ‘
sived, 15 teaspoon mincad parsley.
serve very hot,

Drawn Butter Satce.

ELT S scant tablespoons but- |

ter, add 3 tablespoons flour,
Y5 teaspoon salt, Yz teaspoon pep-
per and  gradually 1'% cups hot

water. Bring ta boiling point, stir-

ring constantly. Boil 5 minutes and |
add 2%3 tablespoons butter, a tea- |
spoon at a time. |

!

- : A i
Easy Hollandaise Sauce, |

BRING cup vinegar, 2 1xahle-{-
= spoons lemon juice, & cup|
chicken stock and %4 cup butter t’*l
boiling point.

slightly and pour in the hot mix- "
ture gradually, ‘heating 'the eggs |
constantly to prevent lumping. Lef 1
stand over hot water, beating con-
stantly, until as thick as mayvon-
naige. Season to taste with salt
and pepper.

%

8hrimp Sauce.
MELT 2 tablespoons butter, add
A¥Ah 8 tablespoons flour’ and
blend well. Add "4 teaspoon mace
and 1 cup of thin cream and stir
constantly until smooth and
creamy. « Bring fo boiling point.
of sliced. cooked
shrimps, a littl¢ lemon and salt and

. pepper to taste, Serve immediately. |

e e e

Parsley Sauce, ;‘

 F ELT 4 tablespoons hutter, add
1 tablespoon corn starch and
blend well. Gradually add 2 table- |
spoons vinegar and 1 cup hoilihgi
water. Add % teaspoon salt and
a few graing pepper and stir con-

stantly until smooth and creamy. | 1

| Lo
AR < ¢

. Creamed Lobster on Toast

6 slices of Silver Cup toast C
¥ tablespoon lemon juice
2 cups fish 2 cups cream satce |

Serve on toast. (This recipe can

obster |us
|

s
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Clean: and bone fish.
with salt and pepper.
ghpips 5" long and 2" wide.

Serve with Tomato

| parsley, 3 egg yolks, 3 tablespoons

| this mixture throtgh a sieve. Make

| into water; let come slowly to boil-
| Ing point and boil gently 20 min-

1oy,

lemon juice gradually,
Beat 4 egp vyolks| Buts and parsley.
wrhite fish.

oyster sauce.
butter, add 4 tablespoons flour an/|
blend well, ;
ta taste, 1 cup of oyster liguor
and 1 cup of wmilk and stir until
smooth and ereamy.
which have been steamed or hoil-

thick cream may algo be added.
tew drops of lemon juier maxv he

Add milk,

teaspoon pepper

Season
Cut inte
Roill
Ty coll and
hpieclks " Brushiover
er substitute and
cead ecpumbes. EFElace
pan and bake in a
ven (375 degrees)

TOYSTER BISQUE. i
One quart oysters, 1 quart milk,
1 ‘cup finely chopped celery, 2
tablespoons butter, ¥ cup chopped

e

flouy, 1 teaspoon salt, 75 teaspoon
pepper, 1 cup cracker crumbs, 2
cups ‘water,

To 'the 2 cups K of water, add
salt, celery and cracker crumbs., -
Cook very gently 20 minutes. Add
finely chopped oysters with juice .
and cook b minutes longer. Rub

a white sauce with egg yolks and
milk, being careful in cooking not /|
to  have 'eggs curdle. Add the
starined mixture to the sauce and
reheat ‘and serve at once with
toasted crackers; :
BOILED WHITE FISH.
Two pounds fish, 1 guart cold
water, 2 slices of lemon; 2 slices
of omion, 'l peppercorn, 1 wwhole
clove, 1 tiny piece of bay leaf. {
To cold water add lemon, onion
and seasonings, and bhring {io boil-
ing point. Lower the prepared fish !

utes,
WALNUT SAUCE.
Cne cup butter, 14 cup walnuts,
1-3 cup lemon juice, 14 cup pars-

Cream butter very lightly, add
Fold in
Serve over: the

Hot Oyster Ring.

One-hali pint oysters
Three eggs j :
Two cups millk : |
One-cighth teaspoon pPepper -
One teaspoon salt

One dup. cracier crumbs

Oven temperature: 325-350 de-

Zgrees K.

Baking time: 25 minutes

Two cups ereamed celery
Servings: four. :

Beat the eggs and add the |
other ingredients. Pour the
oyster mixture into a buttered
ring mold set in a pan contain-
ing hot water. Bake until firm |
in the center. Unmold upon a
platter and fill the ring with
creamed celery.

Cod with Oystef Sauce
OI‘{J fh‘:-.':

’ cad in boiling salted
water.

Drain and serve with
Melt 4 tablespoons

Add salt and pepper

Add ovsters

intil edges are eurled. A T4

)
(] | .”(} .’. 31‘51_ ! )é_‘ {'OY"\ f:_e} '\Ji ‘11 o
1}0 ¥ =

‘ream Sauce
2 cups milk

4 tablespoons butter ‘
4 tablespoons flour

%5 teaspoon salt

Add flour and stir. until mixed.
Cook wuntil mixture thickens—
ually about 5 minutes. Add seasoning.
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A

-

B11%

8

‘E__

Frwt Cake G’azes.

i The making of a dark or black fruit
B 'SCake with its half dozen kinds of

%
|

il cookie top.

5 ‘ Tt
b , .
To prepare currants, pick them over, \t Dark Raisin (alie—QOne-third cup

1 > 1y >, Al 1o 1.-. )
This is why the decorating and glaz- lany meal or flour. The softer and || isking out bits of steam and any thaté w?otiéesl gugugufgﬁ 10&%26: : 1/7 tC;:E
iing of the fruit may be something we 'moister it is, the harder it is to. tell 1‘| hayve dried up so they are like rocks. ‘s_po‘on’ ailsj)ice, 1 teo.spooﬁ’ ga,king.
‘wma.y fail on. Many a recipe for glaz- owhether the quantity is exactly right.. || 1t we find they dre gritty we can d01 coda in 2 teaspoons vinegay, 1 eup

mg gives us but a tricky result be- |

. cause when one drop of it sugars off
f a1l will soon turn white, and that look
upeels failure for the outside of our
4 cake, no matter how perfect it may

i The old recipes for plum pudding dao
‘not tell just the condition of the bread
‘prescribed, and fory various reasons/
Lbread crumbs are an uncertain guanti-

Wash, drain, wipe, |

|

one of two thmgs.
{l and dry them, or if we haven’t time
to wash and dry them we may rub
them thoroughly with flour, which
must be thrown away, but a .table-

raising and about 2%, cups flour.
Cream. butier and sugar and) add
beaten egg Add molasses and baiki-
ing soda, dissolved in wvinegar, amdsx
add eold coffee. Lift flour and all-1

ty, vet they are prcqcrlbed in the fol-

{ i : : spice,  add enough to make a firim
: - ¢ s = .l spoon will do for a whole pourid of 1 ’ & e ,
allbe of texture. lowing recipe, which we have previous Y D hatter. | Beat swell and add rajsins.

currants, and after that they do not
nejed to be floured for the cake. Also

wilen rubbed to make them clean, they
are in a better condition for the cake
i than when carelessly floured.' Because
{of the little folds in them they may
{ hold flour, which may not be wet up

The glazes that are safest are those
‘v containing an acid like fruit juice,
4 which prevents that sugaring off and'[
i lgwes us a covering like the thinnest
e1< poss1b1e jelly. One of the most suc-
: | cessful of these is made with apricot
L,Jam but if you did not make some
%l you will have to depend upon some
v ! commercial product. :
| We once tried something labeled ||
|| apricot and pineapple preserve,” and |
¥ ,] got successful results—that is, it made

1y printed with the statement that it
| was good steamed and used as a pud-
ding when right out of the steamer, or
when it had been kept for sometime. |
Tt can also be baked in an open tin
well papered. It is also advisable ta

iput a disk of paper in the bottom of | LSt She i b v hen A TRt
the tin in' which the pudding is

s i j Jture is put together. i
proame OIS ; | - All this has been said to e‘mphasize
. This is the recipe:

Three cups dry |the fact that this business of prepar-
bread crumbs, one-third cup flofir, one ! —

cup suet chopped fine, one cup mo- )ing currants a.nd ﬂourmg them must

Bake in greased square pan in mod-
erate oven,

Date Cake—One package  dates, |
stoned and cut; 1 teaspoonful soda,
sprinkled over dates; 1 cup hot water, 2
poured over dates and soda; 1’ cup
sugar, Y cup hominy. 2 ‘ezgs, Vh
teaspoon salt,

1% cups 'flour, 2 tea-.
spoons kaking powder, 1 cup ghopped
hipts, Vo teaspcoon xanilla,

Cream sugar and shortening: add
thG‘ braten ezes: then the first T ix-
rure, alternating flour. Add the nuis

|
|
| B A 4 i
1A rnoderate;

[ |

e e o

;ia bright and shining gla.z.e and Pfept /lasses,  one cup brown sugar, one cup ||be nicely done. 1t is not ‘pretty to 1:’-\:3_1;‘1” ey
3 | well. It was a more i:imshed th_mg, currants, one cup raisins, one cup cit- || have plain dry flour in a slice of fine S e e
; i'too, than the commercial corn sirup ! ron melgn or substituteé, one cup dates,!|cake. The finest and darkest of fruit. { Plain Coffee Cake—Two table-

spoons butter, 1. .cup sugar, 2 eggs,

2 cups flour, 1 cup milk, 1 teaspoon
| vanilla, 2 teaspvons bhaking powder.

Orange pee¢l or peel of any of the 2 tablespoons ¢ocod.

| citrous fruits gives a flavor to a cake Cream butter; and

it that: some people use over i decora-'i one cup candied pineapple, one cup rca.kes can only be made with a gener:
A : | BEnglish  walnuts,

r 6 oo ous s
tion of glacéed fruits, to hold them A thosoindle Icees } SR o ot
A ; S beaten together, one teaspoon cinna- |
This latter 1s m | mon, one teaspoon allspice, one-third

on to a cake.

sugar. Add

2 a safer, however, than a coker sirupt teaspoon cloves, one small teaspoon: [or plum pudding that can be obtained | | 228s, well beaten, Add’ sifted flour
it ;r mdde by some one not acquaintedi. soda dissolved 'in a little hot water,/|in no other way. The soft glacéd | and baking pm\:der”tog'etlh_er W?'@}?
# & with all the 1dlosyncras1es of sugar inj from six to eight tablespoons of cider— | fruits of this type are excellent, or | 1‘1?““‘ :tt_n‘a]_ .b(e;at ?ef]t'&n{fih@ntgdi \’a{:‘llelli
i i its cooking. boiled down or not. j 4,  stirring / cons y -

i one ma,y dry candied orange el and | | {e: atter

grind it fine. A small amointpfs suffi- %1)edte11 S
cient for a. cake or pudding. In Eng-| |
lish practice. peel is considered abso-
lutely indispensable to fru1t cake and
fruit puddings.

The perfection of home made fruit
cake is due to its overplus of deli-
cious flavors and these flavors can
jonly’ be secured when the fruit used
1s as clean as a whistle. Espeecially

To make such a glaze out of an A little additional flour can be used

I apricot or part apricot preserve, press or about stwo tablespoons for sprink-

it through a strainer and cook it to a 'ling the nuts before combining the

| i.jelly stage or to 220 degrees. Then whole.

y ¢ tpour it over the cake and it will give If this is to be used for a pudding, \[
a, transparent and glossy cover, with steam it for three hours, take off the |

no suggestion that anything but a cover and dry it a little in the oven, |

sirup was used. : ' i

| Perhaps a dried apricot marmalade ;j Chocolate Fudge Cake_mu cup but
' made by soaking, cooking, sieving K  Sm————— =

Add the cocow to half of the batter
| .nd beat welliagain., Pour the choco-
late batter into a well buttered ring .
shaped baking tin and theh add the
\yellow batter. Bake in a slow oven
\for one hour. '

o

Poiato . Doughnuis -— Oune cup
! sugmr, Y5 teaspoon  shoriening, 1
egg, 4 cup sweet mills, Y teaspoon
14 teaspoon nutmeg, 2

oy o

SR

M it s

L N S TSI S RIS RS TR T S L

e g R

A e s ' ' 'Place in greased b o |'cream. The frying ,an or dish wou | :;;%qd =oda, fun .0 Bt boaﬁrd,
Boiled Frosting—: cups sugar, %) | put apples on fop. closs %%Eetﬁgf | bake in should bo eleven inches In s e N
g‘é? v::;?llt? Syrup, % cup water and: }?Drmkle sugar and cinamon and | 4lameter and three incheg deep. | nuts. U Apoat 1% Ibs lard. 2
2 . : : , ake in moderate oven. e
Boil sugar ‘and water ‘until it o
threads. Have egg white beaten stiff
land pour gyrup over it. Beat until’
Icz eamy. If mixture gets too stiff add
‘warm water by half easpoonsfuls
until right = consistency. Chopped g
inuts may be added 1£ desmed. 5 e T
B e T e ——— : . i 4
= - S = T e e J

|
|

z&pple Sance Cake—-{)ne half ecup.
h)uttm, 1 cup sugar,; 1 egg beaten:
[11ght 1 cup raisins, 1 cup nuts, 2

I cups flour,

it et e, it e 5t et 4 e i bt s e 25

mon, U

a,pple sauce.

hour, 4

iz teaspoon salt, 1 tea-|
ispuor, Doda i teaspoon ﬁround cinna-

teaspoon cloves, 1 cup ho$

| Apple Saucew"i"wo apples, two tas
| blespoons sugar and % teaspoon cins

(Namaon.

More of these recipes will be pubs

llwhmd in T e Chicago Hvening Awmers

1 ican tomorrowa

———

| beat well

| then add milk and flour, sifted with
| baking powder

| 8bples, 2 tablespoons sugar and cina- | M a moderate oven.
/0n, |

a, thread, then p.our‘

vanilla, and
late.

Crea msugar and bufter; add yolks;
into sugar and butter;

square bitter choco-

alternaiely.

put in melted chocolate, and at last
fold in the whites of eggs,

into- the well- ;

- Dutch Cotfee Cake--2 cups fiour,
8 teaspoons baking powder, 15 tea-
egoon salt, 1 ege s d deup. mille 52

Y cup fat.
Mix and Bift dry ingredients, Besat

Then f

eggs and add milk and melted fativ |

PINEAPPLE ' OR. APRICOT UP-
SIDE DOWN CAKE— cup butter,
1 cup brown sugar and 1 medium-
sized pineapple or halved apricots.

Melt the butter in a large iron fry-!

ing pan. Add sugar and spread even-
ly over bottom of pan. Lay slices of
pineapple or apricots hollow side up,
on this mixture. Cover with the fol-
lowing batter:

Beat egg yolks. Add sugar and
! juice, flour sifted with baking pow-

‘ | der. Fold in stiffly beaten egg whites.

!

"Bour over fruit.:

Bake forty-five minutes to an houv
When baked,
place large cake plate on top of pan
and reverse so the fruit comes out

on top. Cool and serve with whipped '

. PSS @ : : : cinnamon
‘ combln‘in'g it “with sugar and some 1 tery 1 eup granu]ated sugdr, 3 eggs, |Is this true of the currants. , tédSpOOhB, baking powder, 1 & ecup
{ lemon juice would give satisfactory re- || ; cup milk, 1%  cups flour, 2 tea- | viced potatoes, 2 cups of flour and
R | g7 °1 e bave notidnied it spoons baking powder, 15 teaspoon 3 14 teaspoon salt,

Mix sugar, spice salt and shorten-
ing. Add well-beaten egg and milk.
Beat well and add flour and baking
powder 'which have been gifted to-

| spoon of baking
teaspoon salt, good J’) cup of butter- .

gether, and add the riced potatoes.
Mold on board, one-half inch thick,
cut with doughnut cutter and fry:
in deep fat,

Cream the butter, add sugar then | Frosting—11; cups brown sugar, | SPONGE BATTHER-—3 eggs, 1 cup ; R}?LIP s, _
the egg and fruit. Add the flouw | % cup white sugar, 1-3 cup water | sranulated sugar, 5 tablespoong fruit 1, Doughnuts—Three-guarters cup of
sifted with the soda, salt and spices. | and 2 egg whites. juice, 1 cup sifted flour and 1 tea-| | Suasar, Scant 3 tablespoons molted
Next add apple sauce. Bake ons {  Boil sugar and water till it forms { Spoon baking powder. | butter, 142 teaspoon nutmeg, 314 to

3ig cups sitted flour, 1 secant tea-
powder, 2 eggs, 1,

milk or sour milk, 1% teabpoon bals-
ing soda, teaspoon of vanilla.
Mib sugar, eggs and liquid,
ter, salt and nutmeg.
milk. Beat again.

P 5 7R s et e B8 it w_»mm;k‘s—ﬂ e “H;‘ T el et

biit-

Stirr well, add !
Add flour which | %
has been mixed with baking powder [
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[ | 'i | el | LADY CAKE.
: '1‘%1@1.1 con t.m.ue su‘n_mm:lllg,-;l S b . Dride’s Cake—,—’% cup bﬁm(t e}f}f : Cream one cup of butte}' and add, gr_ad-
without | stirving, until the  sirup (_rmger read. cups sugar, 4o Cup INLX, o+, || ually, two cups of sugar, eight eggs, whites

0RQ o : 5 > A : ites, 14 te oon almond extract,

reaches 238 degrees Fahrenheif, or| .« The other day in picking up casually | ‘:ﬂ?“%;ps“ f'ﬁf,f;f.p ond 31 level tea-| and yolks, well beaten by themselves; one
. i~ . . Pl 1 H 13 » {8 - |

threads: when  'tested with a im‘k.? some ]essoxjs i ?llelllentars‘r\{’lﬁll_zlgg_sh,f spéons baking powder. i l teaspoonful of cream of_tartar, one half a
Meanwhile separate the yolks and| I ran aCross this: ﬁow to Make Gin- Cream the butter and -gLatiua ‘.':vf teaspoonful of soda, dissolved in warm
A e e Beat . the ez e | Berbread, * ‘and this was jthe how:| 43 the sugar, then sift all of the ¢ Taddod to ononior 3Tl amil
IR R T ~ | ¢ Last night I made some soft molasses dry ingredients at least three times| water and a : }; L
ek HpRl Rt eraliain ok h.olu gingerbread, and it was very good. and add alternately with tjle‘ mlﬂ‘?; a scant quart of flour. FlaVOI: wit 1t~
{their shape when the bowl inwhich| 7" yook three cups of flour, two tea| and the flavoring extragk. #?lefuﬂéi ter almond, and bake slowly in shallow
Ll e et TR Bpeons of singer, and onerhalf of @ teas ?;OI’dé 1-&3 fg%‘ob;?ﬁ? 3&@% ;,V ééees, g'ar_@ tins. Make a thick frosting flavored with
the sirup has reached the desired spoon of salt, sifted and mixed them. (0% op "4y o moderate oven (350 " vanilla, and score it across to indicate

temperature, pour it over the beaten| Then I put in one cup of molasses, ! o eebs ). Gover. with the follows| hore 1o cut the slices ofior 1t ac

ey : -thi y of melted butter, | ine  frosting:
pee whites very seradually, beating| one-third of a cup &l I ; | LR S S R Sk Sty .
W 3 ; : two teaspoons of soda, one cup of sour White Frosting—1 cup sugar, 1 3 81%?%‘1;01“

BTty Contiin Dealin g T milk, and one well beaten egg. I [cup cold water, white 1 egg, 1 tea- |

SRR LAY S : : it Y. mon
the mixture is quite cool. Next beat| yp..¢ the patter until it was well mixed, ||'Spoon ;?3?11{118* %‘;0'3 ?&%‘;’Sggggple 2 ATE CAKE 1 |
e iV poo 1 a S T IHexr are 1] | St 1 re . - : - ‘ ! I-Ce, tanles : &
the six egg yolks until they are thick | yhen I put it in a shallow pan and §¥JL lput suzar and water and cornm
i

and lemon;colored, and to them add | baked it about three-quarters of Al Nl syrup | in gaucepan, and stir m orey % cup shortening
one-half teaspoonful of vanilla. Beat | Lhour.” . : | vent sugar from adhering to sauc@} 1V cups sugar
well and then fold into the egg white| We consu:l‘er f-l“‘e‘ie’ directions som.&g an; heat gradually to boiling point, | 2 4 ;
mixtiire  thoroushly. | As the ' next| What incomplete, but by making up falr | {ng poil without stirring until syr'qp[ e/ggs ; ' ~5
R R RS s b e directions for it one can get an ex-|{i{ll thread when dropped from tinf 137 cups sifted flour
R e S i toseres BDSY (o dllant gingerbread. We baked this| ¥ spoon or tines of silver fork._Pou*;zfl i sale
cupful of pasuy  flour, onefourth | gyantity in a glass baking dish about | fyrup-gradually on beaten white afjj o ;
teaspoontul of salt and one teaspoon-| 12x18 inches. The top of the dish is a | tggf__beatlflg tl_n”ftFl‘fft_lcoélgSt?inﬁ% ,c&(;\l: 1 tsp. vanilla
ful of cream of tartar. Fold this| little larger than 'that and the bottom ;g}cgﬁ]%? 1%915?53('}}-1 ttenJ—adc{ig flavor 1 level tsp. soda
flour tnixture inte the egg mixture| a little smaller. The gingerbread| y,. .ng pour over eake, spreading*1 cup sweet milk
and condinue  stirring  until boch | bulged up well, but had a rather tight| pyenly with back of spoom. i
e L ('t')nlb"'n-‘k; top instead of the soft, moist sort of| Grease as soon as firm. If not 2 squares melted chocolate
N R T top we like best.  Yet it was excellent| beaten long enougq, frosting will) Cream sugar and shorten-
Grease a loaf or angel cake 'pan | . i 2 He o7 twal tun: if beaten® too long, it will motj
; = with whipped cream, and one 0Or two : ! SRR SR oS 2 lone ing toeether. Add e s well
very, dightly, and (dredge wel  with| < ; ’ i ith jt.| e smooth. ¥rosting beaten too. long g tog . 2424
‘ : % S e | other sauces that we tried with it, hay be improved by adding a few Banils Qe T aather ﬂour
flour. Be sure that no surplus flour| One was a date sauce. " Ero‘ps of lemon juice or boiling water § g 2

18t left an the (pan.. 'Pour the mix- In reference to the incompleteness| phig frosting is soft inside, and has salt and soda. Add altern-

ture in the cake pan. Place in an| of the directions, we would mention | h glossy surface. ; ately with milk. L&Stly add

T it et W , at i sing sour milk it 1S always ; B =y R i 2 &
Sy 1»:1( h 1,{}.~] been ‘W..nmit“g ltn I;)l‘;lpl_: 112 ﬁ:;?é}tbweu SRR ) eze . Vvanilla and chocolate. Bake in oblong pan and ice with
O & eErees. dranrenielt, s ahg ake SR i s b . . . . .
for ohe hour ot this constant tem.| peater. Then there is the egz to be| boiled icing. If preferred this cake may be baked in lay-

peratyre. It is not necessary to ex-| peaten and we would prefer to beat | ers and put together with the icing_

amine  the cake  until the l}:tkmg[ the ege first, then the sour milk and

period 8. over, Loy with constant!’ i M G ) Mhore |
320 degrees Fahrenheit heat; theret! then to beat them together. nrei BOILED ICING |
18 no danger of the' cake burning. are two teaspoons of soda allowed tor 7 |
;\tl( ﬁrtiiwu-lf‘n;l l?lrU\Ll!;f‘ b?iﬁmgnpntr\r'lemif’ 1111_1;] this sineerbread whesel OReEd) SHow 1 scant cup sugar 1 unbeaten €ge white
stea ring the spoensg calke 5 TN RS
SO FAR s SR e R s wom?. bel perhaps l;afo§id;o?;azi, 15 tsp. cream of tartar 3 tbsp. cold water |
Dpsidatdorgn ron aitealte sosluriinvihioh  SICE 1 ONE 16VEL J84SDOBR QL SOGa S5, < : : : : SR
allows a circulation of air under the!lowed for a cup of molasses, and on]y‘ Place .lngre(.ilents in a double boiler oven bOIhng |
cako. Allow the cake to pemain. im|one-half teaspoon for a cup of sour!  water, beating with a Dover egg beater all the time. Cook | |
v el = v v i i ¥ u : s T » = - T S O «f . . . . !
this position until it has shyunk suf: | milk, However, ithere was no taste about seven minutes or until it clings to the egg beater.
ficiently from the cake pan, and then | of soda when two teaspoons of it were
lift off the pan. The cake should be used in this recipe. MAHOGANY CAKE
as light ‘as a feather, even:grained, Very few people would add the mo-j{ ,, Tk 3/ ¢ Masie Sod JELLY ROLL. ]
and delicate in texture. Such a de: | 15sses to the flour, as this direction ! 4 cup mi AR ECASDOOTHD I ARITIDE R Sift one cup flour Lo f
ke o1 e L R I KSR Vo o - A o ool St e SO LSRR #3 cup cocoa 2 teaspoons Magic o b ROl SO
quently seine 1 Without frostine, with might be interpreted. We think it an j %/cup butter O’Bakmg Powd-er salt and one ane a half teaspoons |
i Gaa g ¢ excellent plan as well as an economy | 1% cups sugar 23 cup sweet milk baking powder
just a sprinkling of powdered sugar| {o mix it with sour milk and beat | 3 eges 1 teaspoon vanilla extract Beat tw c 3 T30 ‘
| them together. The molasses needs| 2 cups pastry flour (or 19 cups bread flour) 7 WO Teces WRL SiEns et 1

over the top.
D { Cook 14 cup milk with 15 cup cocoa until thick and cup of sugar, and the grated rind of ;‘

S & ai o oive J s ffects.

Often'! one  desires a b,.mi'ne.l | diluting to give the best effe L e it vl S |
sponge cake, anfi the following 1s LACE i together. Add.beaten egg yolks. Sift together ﬂox_n-, alternately the flour with Fois |
an  excellent recipe: Separate tWD\ CAKES l soFla and baklpg powder and add altfernately with tablesnoo £ 1 I
eggs and beat the yolks until light. | ™= A iy hrown cugar, -1 | milk to first mixture. Add chocolate mixture and va- seSpoons of hot water. Grease [
Ly alol g kel of | miEteeil One egg, a3 M;T;’ T e ) ltp “‘ !I mll.a extract and mix well. Fold in stiffly beaten egg % 101}8' S.hallow pan, and spread bat~ |
sug‘m'j and 3% teaspoonful of cream il cup rolled oats, “4 iﬁ*‘la@ppou salt, i} whites. i WY« . ter in i, not ¢ver a quarter inch‘
of tartar dissolved in one teaspoon®ul |l taplespoon butter and 14 teaspoon g Bake in 2 well-greased 9-inch layer cake tins, in thick. Bake in a moderate oven |

) e ’

of cold water. Beat again  wuntitil . : ; - l
¢ _ . D9 an gt e Vanltld. i about eight minutes: wh

QETR Eht nady . ‘,he BRI eR ) Beat the egg, add the sugar and || moderate oven at 350° F. about 30 minutes. Cool and | turn out ons cloth or \pa.f)re}r dgrr;% ‘

AT SR RN A ]when these are well mixed, add the || spread Fudge Frosting between layers and on top | all the edgss off, spread with ifillix;g '

{ !

|

S A roorange.  Meanwhile ) 3 :
L4 of a lemon or orange. Meanw and salt. Melt the butter or|| and sides of cake. and toll, after which WA oe

y 4 iyl | oats 4 ) S il
|| \measure and sift % cupful of pastry | | butter substitute and stir_into the || FUDGE FROSTING & cloth and leave until cold. For |
{ flour. Beat the two egg whites un- || mixture. Add vanilla. 1_1?‘1‘;’}3 _heté{ 11 2 cups sugar 15 cup milk the filling use chocolate, cream, |
| | til stiff enough so that the bowl in | |spoonfuls ém 12 rf‘ﬁf{ff”w?&“af@ SméR 1!1 2 tablespoons corn 15 teaspoon Magic Baking graﬂge- tlemon. mallow-whip or
B 3 4 i l'and spreaa vers L8 A e Powder ocoanut cream
: r T Ny iy A : oF A Mg g syrup s
i f{; th](.‘h ENRY e bba:tC.m i be AN | of the spoon. Bake In 2 modera,tewl 3 squares unsweetened 2 tablespoons butter In my recipe it says “not” to |
: % verted. Add the sifted flour andg | oven ten or twelve minutes, | hocolite 1 teaspoon vanilla extract | nake this cake in g dreamy mood.

: ( beaten ¢l whites alternately to the | . Cook sugar, corn syrup, chocolate and milk to 232°F. | and expact it to roll nicely, that |
B | ||| egg yolk mixture. Pour into a light- | White Cake—3, cup shortening, 1| or until syrup forms a very soft ball when tested ia ?‘:EILS'l-11ulg' must be done very quick- |
” ly greased and floured pan and bake .| eup milk, 4 egg whites, 3 cups flour, | cold water. Stir occasionally to prevent burning. Re- y', S0 I am passing on the hint. |
. S IS8 SRR 8 13 eup sugar, 3 level teaspoons bak- | move from fire, add baking powder and butter. Cool | |

at 320 degrees F. 'for forty minutes. dng ‘powder, 1 level teaspoon salt. tolukewarm.Add vanilla extract and beat until creamy 7 : l
(e | Cream fat and sugar, add milk al-i{ and right consistency to spread. - g, l

L { \
f fernately to flour, baking powder | ] ANCEL. CAKE. | _ ?

——%

and salt, sifted thoroughly. Add |

e ———— e ——

whites of eggs or fold in, last, stic-| Beat the whites of g eggs to a wery stiff froth, when about half

Brlilr_ltgt getntlyﬁagseina?g; éﬂa;%féngagg beaten add 4 teaspoonful cream of tartar, a little salt. When beaten
1L 1aste. 3 1 : ) j . : 4 < |
E e s ‘add 1} cups sifted sugar and 1 cup flour which has been sifted five

|
| in ctip cake tins for twenty minutes.| times. Add flour very lightly and bake.
; - 1 . 1 . b v

I X

X, ) il \
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Oyster Stew—Wash one pint oys- e S _ - TR VAT TORT A R i,
ters, removing every particle of CASSEROLE T A Portsmouth Stuffed Haddock. cup’s“wt chopped ~ veal, 2 cups| @g g ®©
shell. Strain the broth and add it 3 OF BIEAT' ' i J v TR ASk your ‘dealer tO Sph_t and b()}l& f)?up stock or C?’nned bOIﬁ.IOﬂ,l 2 ta- _,_"'.", a'c_d‘ qu? )
S Vo ; : s : el s h e dd it he ) EAD g thie ffolsie DI SR O00ILS fEL AT, ated gelatin, % cup o >

At the - oysters to three cupfuls |* One and on_évhaif cups 'cooked| lowine: Out off ‘the taillend of the cold water, 1 teaspoon chopped Q_,'E S
\¢ of milk in the top of a double boiler. {brown 'rige, 2 eups ehopped lefl-i i Teavine the rest inia thick, ob- 4 oulon, % cup chopped celery and 2 Eow.
FAQd ons-half an onion, if the. edges | BYEE (Meal, (4 tablesnopnygrled) fjone dnunik)idnd (ehon ting |/ Season | feaspoons chiogbed green pepper, caE
'of the oysters curl ’Rcmoxe e onion, 1«3 gﬁgﬁp:;‘f'lllsgﬁtr t;“’ glram.s with one small minced onion, ohe:: |, Soften gelatin "in cold water for| o %'E
Y : emove pepper, 2.eups niil “or grayvy, 1 cup i ‘ : yne:eizhth iy e . e 0y S
onion., Add one teaspoonful salt, |buttered whole wheat bread crumibs ha:l.f. teds‘poon.‘?ul o S.au' L-;nU'(}]?%J?e(fi five minutes. Boil soup stock andj " © £z
‘ I » ARG Ae ) teaspoontul of ‘pepper, and 1oLste 5 L A fie BSITRCm  es 7) R
N\l be-eighth teaspoontul paprika, and g crase Alteraateiiayers, of rice, o - | 7 1 add to gelatin, Stir until dissolvedy! 5 §a.s
)l e : e 1 meat. onion and seasoning in &~ | with onehalf cupful of thick white 1 chill, ~ When | it begins tol stiffen =t~ o
wo tablespoonfuls butter. Serve f{greased cassgerole. Cover with milk |sauce, which has had one beaten egz' |, 35 o S e tablon] E % = ;“,’ ;
. with one cracker in each soup dish. {e6r gravy and sprinkle with buttered |added to it.. Bake in a hot oven at ;L? ¢ c__tog)ped‘ Ttne?“' fan veig allo;»} g S ce o' @
" This stew may be thickened slightly |Crimbs:  Bake 20 minutes in 2 hot | 450 des. T for 45 minutes. This |0 IR el G0N by oniing 89 F o
{»f with one tablespoonful flour com- OWH (400 degrrge_‘s)o_“ ‘ :’ ;S)gggé](;?i:lha sl boneless,.mcely S (| Remove from mold, slice and serve.:E & gg
~ bined with one tablespoonful melted Pork Sausage and: Sweet Potatoes| i ; | Thinned gravy may be used in place-g & 5 6w |
W fotittor. ' | | ~~Boll swest potatoes and peel. Bui-| | Ham Souffle—Serves five to six. [0f the soup stock, L ‘%.g":g'q '
i RS il 4 ; : : : : : S
For Oyster in Ramekins—Wash | 3?;’1’ b:ﬁéngs pfi‘flﬁ-le 5;)’1{‘62‘, I;’O;fjf-fai? ;g’  Preparation, forty-five minutes. 2| bo:iE]i[%M A LA KING—2 cups cold @77 §-'—_—~»
% the oyster carefully and strain the | them. Add another layer of potatoes| |cups scalded milk, 4 tablespoons but- e g; 15’21?313 é}lﬁggél'llmcgs%rlgloﬁ?h:g 8 = g
< juice. Prepare pieces of buttered | anlgi suga-xi{funtil all are USEd-i Mn*’i | ter, 8 tablespoons flour, % tablespoon | 5 tablespoons salad oil, 2 tablespoons £ G
' ; : | ut pork sausage on top, pricking | i : : )] i PEOTS 9 oL , ; =
toastk?ust tI(’)l 1 theilgitoniges Ele | @ach, and bzke in a moderate oven -:fi;:; sﬁ‘fttsxzngssmgnge&pf di(:;gi{ chopped pimentos, B ta,blespooné “‘5,8 & EE
N | e X e 1 2 [y 1 i 71 rev’ | 4 i = O \
W [ram i aChe toast in ramexin )35 minutes, 15 minutes with cover’ | ; i Aty i chopped green peppers, 1 tablespoon 5‘“ 3 e\
and moisten with the oyster liquor. | and 20 minutes without cover. o lénis, lf_ifcs,biot S 'Vg_%f _ 'ezt'eln’t | capers, 14 teaspoon salt. 3 CUDA. rich ufﬁ"“.‘i"' {
o e : SOl { Eegg,wu_es eaten slil, an a- | : ricn PP i
?T_.Pla-ce four.‘oystexs on top oﬁ toast, Baked Wam — Stick ham with | blespoon finely chopped parsley. ! cream, 2 tablespoons butter and| & 6 & ol
! lsprinkle with salt and pepper, and | ggoescovér ham with a little brown | Method—Make sauce of first five |Yyolks of 2 eggs. e B
' add one teaspoonful of butter. Bake | sugar,  Let bake until about half' | 1ng}1;e%1}ents,' a.déi .bpea'd ‘crlémbs f;:]_nd‘. utBro"WI}c};the mushrooms for § min-| .. 2 9 O @
a2t 350 degrees ntil the edzes curl, | done. Then take a large bottle of SOOI Ly eMnITHILES (LS IOV e, EOTI LTSy €s in the oil. Add the diced ham, Q5 +a .
‘\at 5 de',:,rees F.‘Du £1 B | ginger ale and pour this over the | add ham, yolks of eggs and parsley, | capers, peppers and pimentos, salt W "y o R
Serve with a piece ol lemon. | ham, ‘Baste often. Z77 | | }I}len fold %Dn tfgeahtgr%o \;f{hltez pﬁ %ggks. %gdfhpapfmka.f Make a white sauce| © %:{; < 8
For Deviled Qysters—Mince one e urn in a buttered baking dish, bake e fat, flour and cream. Beat| & 23 &1
_ : ; B o e thirty-five minutes i . |the e IS 3 St enaa
pint of oysters and put into a sauce- ;  “Tobster Gratin Barcelona” of {Souffle should beesserlxrrleaairilglvg ately | the e Y and add gradually fo | | ot 7
7ith tablespoonful butter, | gourse hails from sunny Spain, but fter taking diately Jt te sauce. Add the ham mix- B e
Raaueyan LOns haan © | is mueh appreciated by French zour- kel LI OF L oS /. : | ture, beat thoroughly and serve on| &77.2.c |
| one-half cupful cracker crumbs, and ‘| 2 o appreciated by Sreteh gouran . Bam a/la Hanegs Setve sixito elsht.jtoast, b S e
| season with salt and pepepr. Simi- | " Break a zood lobster into small Freparation, twenty-five minutes. '2 Mo 1ot Pt : | oAl
‘ ; AUy . L : i : “Muttony Hol FPot’ means & g00 !
! mer three minutes, stirring gently. | parts and cook in bufter, moisten /eups diced baked ham, 1%  cups | : RNy ' ; Wi B
Pour into a greased baking dish and i?]iri‘r:‘lt\’]:ina; g?f()da;ioci% at,ndla. lk]‘t;rlle ' water, 1% cups milk, 2 tablespoons | 7 Uf. using up meat scraps, gﬁ i
Sprinkle with buttered erumbs. Bake -t a i g iy by e?ddw"a et | flour, 2 tablespoons butter, 1 tea-| | A _““}\'-U“’ of ”“ff“"‘? M be U"Qd" o i
Luntil the top is a rich ;:gogden brO‘S"FE | fish bouquet and seasoninz. = Cover |Spoon salt, 3 teaspoon pepper, % ‘I or, Just ihee; Qub. it intosmal; _té | ;
) ST eemcas Bl Lllesma dat coole for twenty minutes teaspoon celery salt, 1% sauted mush-| | Pieces, removing the gkin and most 3
i ; R R ’ / : S There s aoal t =
MAXINE LEWIS, 2023 N. Cascade Ave., e the meat . |rooms, yolks of two cggs, 1 table: L e -
: he | 1 Wt ne Y- i v i i i i i el i
Colorado Springs, Colorado— Ylcooked with 4 little tomato- | Z2208 el S S o z%nd 7/eupl | Skin and split three sheepis kid, 5
From a “Book of Simples” written in ind hind with thick cream [Pimiento cut into thin strips. Jt neys, remove the coreg and gut, into =
7 _ k ae. yolk! of ‘an. ezg. | Pass Method—Put water, milk, eggl| small pieces,
Englanc? in 1700 we get this recom- a linen-cloth and a little | yolks and seasonings hto.in sanoe.| | Helve about ten notatoes andisiice g |
mendation: ‘“When children forsake alse }féaucie-b ‘ pan, Melt fat and then add flour,| | (W0, as well as “"I" laner QR T
; ize the lobster meat in a | which is added to the liquid when the Rub:the scasseroleoyen ) withytring ol
thelt g PRl L e .Ounces of oval dish and place mush: | liguid has reached the simmering! | Ping and arvange the ingredients in
currants unwashed only plckt clean, rowned in. butter 11; the cen- |point. Add the diced ham, green pep- | layers, seasoning: each with salt and g
two pennyworth of sneezing powder, wer all with the sauce and | per and mushrooms and lastly the | pepper. Tut the pieces of potato on 60
th ol ith " th dl 3 lightly in the oven. Sprinkie 4 pimientos. Serve on toast. top. Pour in enough waten or  oiap e i |
en mingie ?Se ogether and lay 1t iopped parsley and gzarnigh stock to reach nearly the top of the ;
on the handwrists; then cut a small n rondelles of truffles. Baked Whitefish—Clean and pre-| casserole and cover with & eareased

orange in half and put one half to |pare a large whitefish,  Mix one cup/| Daver. | Rut on a lid and bake in =

. g . i) d slow over for one and one-half or

each handwrist, then bind it on for Tiedl Scallops—Frepare. notes jaaeis Rt IS, Salk, De DRl alid o) t]wr\\ i j}l{mml:\.'o th]r- lid 11 short

four days, and if the child eat not in int of scallops as directed pint of Wh?lt‘_ 03’§tel‘8 fdramed), | period before servinz to brown ithe

that time, take it off and put on fresh omitting onion. When scal- | Butte’f inside” of 'flShr generously | potatoes on’ top. Add dnone stoclk
5 and sprinkle with salt and pepper.\

or water if the Hol ol beconies dry,

arshmallows. Put it back in the oven until marshmallows

. . ) . | aljid : ol J Al
in 1.1ke manpner. . . . Children forsake e Vshghtly brown fldd one .td SEREE with Aoy Dtk MBREG oo B o
their meat? The fellow who Wr?te o flon one-fou_lth tf‘" | securely, baking to a rich brown. | Baked Sausage 3{131‘3 Bakt’{}i_ﬁppleg‘
that should have seen Papa tossing 31‘ salt, and a speck of PEP- | Baste awith butter or bacon strips e 1hr:§?lgzer I(jét %hggmabcéﬁ%{'l}%r el
Junior for the lean portion of a meat stir. well, then add one-hall |gay desived while baking. 'Serve with 5{;}% ‘”'O;di‘,;jéu minutes, then pierce E
ball during the meat shortage! top milk and one teaspoonfil | white sauceilhot) a1id¢ garnish with lhach one with a silver fork.  Corers = ||
: in I}’;ﬁ:}e'd ti];)eaactt thoroughly. | ;.44 hard ) ied eggs and chopped i;"”;s \ﬁa{ﬂfnlwd '%?fﬁgﬁ? %h;gf Lidﬁfez o
' % ¥ ~ - ; f e - W i A « ucr h-; 34 /! - 'ﬁl !
JOYCE DIMOCK, 633 32nd St., Richmond, ] : i parsley. HiGn 303;,11 and allow to cools till the sause’ 2 g
, tions for shelling a lobster are | 7 ; St S e e e R J
Collmanie ! n the illustrations. The liver “Rissoles Royales” make zood 1S %%li;e -%l?n aétﬂfys “and sSausages fre- 13 g‘
Just to prove that the rules of eti- in the body of the lobster is | /9F 303 meat sefahs. U luently with the julce from ithesaps)S.. |
J Bl the lobster 15 |/ Makegroquettes of any kmd of | 8 na with the grease from thel 5 |
quette don’t change much through the - bright green and has a de- | aat chopped into fine pieces! Roll iR AR e e R

sausuge&;p

years, here’s an item from ‘“Schole
g of Virtue,” published here in 1768:
“Look not earnestly upon others
while eating. Sing not. Hum not.
Wriggle not. And spit nowhere in the
room but in the corner.”

in flour, then dip into a batter made
Lwith two-fifths pound of flour mois-
| tened with a little cider and the
| yolks of two ez;a a}jl. wel}.-worked 1.9- Split, and cut in pieces s‘nape;d 0
| zether. The paste should stand dur- 5 small eutlet, or . cut.in cireylar
ing  two hours. Salt and add two bieces. . Sprinkle with salt and pep-
larze lumps of putter which should per, dip-in crumbs, egg and crumbs
be melted. At the moment of dip- | again and dniits in patter, Arrange

flavor. Four pounds of live
will give one pound of meat.
ter with mushrooms makes a
1ain dish for luncheon or sup-
Wash, peel and cut one pourd
shrooms in pieces. Saute in
ablespoonfuls of butter

Sweetbread Cutiets with Aspara-
gus Tips—Parboil = a  sweetbread,

over || ping in the croguettes, beat up the 'in a circle avound creamed asparas f
‘ 7 low fire. Add three table- | whites of two ezgs and fold in the | gne  tps. i LA
, emopped “onionm and "a  squeeze I s . , te: \‘oa@te. =g . o
%  lemon juice, 7 7 Eigzoﬁ?;iigggg' Siibtoe(;f%flo?jfﬁqllEajt " Fryv. the croguettes in dip fat un: .| ~ English Lamb b'tewd Wl;ch hl)u?élp'
' ’ ¢ ne- . Leas aprika. JUEEe e Wl SRy s el 1/ R / L
4 Let this soak for half an hour or | Cook five miintes. Add one-hzilf til thew are a nice Hrowi. hng% Hsa':veofl 'fafgguilﬁ; Oihtsza o;n'jﬁ
1c')ngejr, turning the  fish = several | cupful milk and one-half cupful ’ T s 7 l ‘giecezeal Cover with cold water, add
1 ]r;rBlest.t o i 5 stock. Cook three minutes. Add one. | o Creamed Salmon —Thvee teaspoons | | 5 very small piece of garlic, bring
w +  Dbutter a casserole and lay the fish | half cupful cream, two cupfuls flour, 2 ileaspoons 'butter, 2 cups | | sradually to the boil and cook slow-i
(¢ | In it with or_1e-h.alt pint of _tomato | canned or fresh lobster and two ezz milk, Put buftter 2z tep of double-| | ly for at least three-guarters of an
puree. Add the liquid in which the | yolks slightly beaten. Pour into z boiler; »add floug,  stiv until it is | hour. Then add three slices of Star
fish so‘al{ed, together with pepper = | greased casserole. Cover the top 1smc;mth. Add milk and swanon, ; | bacon cut into dice and fried ;risp
.}?rd H];”t P];ti Ul; Lileicover and bake with buttered crumbs and bake for : | and two sliced onions. Cover and l
) thirty nutes in : : 2 , 7 PR Loy Ve oA ; i s i
e S T 2 moderate ten minutes at 500 degrees F. Serves b B bt T N oAl Tae | continue c‘:oo,&mal another “fl__ ,gen
ven. < e with grated eight. . SEER g ‘ minutes. Season to taste.  Sift two

cheese, add a few pieeces of butt
er
and brown for ten minutes, A little
chgpped green pepper ‘may also be
¢ added.

A
1

3

7

Oyster ratiies:

Msake 8 white sauce from two table-

| P ~
Librce. . o wveal boned.

Stuff with sea-
‘ son. . cirumbs, roll and “ie into shape
| ance .51 the skin. Season with salt
.and pepper, dredge with flour, add

| milk or enough 1o make a very stiff

cups flour, three teaspoons baking
powder, one teaspoon salt, 35 cup

dough. Drop t%he.dumplings into?

a sliced carrot and an onion. Pour \

spoons butter, three tablespoons flour, 1 n
1 over one cup of boiling water or
!

salt, pepper, one cup milk and one-
half cup oyster liguor. Add cooked
oysters and one tablespoon finely
chopped omnions. Fill:up patty shells
and serve very hot, ‘ 5l :

the stew from fthe tip of & Spoon,
| Cover and cook until done. Thicken
| the gravy with a little flour blended
| smooth with ecold milk. ;

!
I
{
" stock and roast in covered pan v a

850 degrees K. or ‘moderate OVEN.

Cook for an hour and a half, basting
with the drippings. Serves 4 1o 5.

B s T T
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fmixture

W flour.

|
|

PoLicy No. RENEWAL NoO. |

|

@éfm

without  stirring, umntil = the ' sirup
reaches 238 degrees Fahpenheit, or|
threads when 'tested with a ' fork,

Meanwhile seéparate the yolks and

whites of six eggs.  Beat the egg
whites until stiff enough to hold

their shape when ihe bowl in which

thiey ore beaten' is inverted. When
the sirup 6 has reached the desired

temperature, pour it over the beaten |

egg 'whites wvery 'gradually, beating
constantly.
the mixture is quite cool. Next beat
the six ege wolks until they are thick
and and them

one-half teaspoonful of vanilla.

lemon-colored, to

Beat

Jontinue  beating until |

add |

well and then fold into the egg white'|

Ag i the
togather one
one-fourth

thoroughly.
and gift
pagstiry @ fiour,

step.

cupful of

mMedixare

next |

teaspoonful of salt and one teaspoon- |

mixtures are thoroughly combined.

Grease a loaf or angel cake pan
very lightly, and (dredge well with
flour.  Be sure that no surplus flour
is' left in the pan. ‘Pour the mix-
ture in- the cake pan. 'BPlace iin an
oven which ~has bheen't preheated 'to
320 degrees IWahrenheit, and bake
for one hour at this constant tems
peratyre. CItlis 'not necessary Lo ex-
amine - the cake  wuntil the 'baking
pertod s euver, Loy with - constant
320 degrees Fahrenheit heat; there
1§ no danger of the cake burning,
At the end of the baklng peried, in-
stead of removing the sponge cake
from the pan immediately, turn 1t

upside down on a cake cooler which

allows a circulation of aiy under thei.lo““ﬁ‘d for a cup of mola

cake,! "Allow the cake to remain in
thig pesition until it has shrunk suf-

sl ol ieteam | of | tartar.. o Hold « this
Tlour mixture inte the egg mixture |
and = condinue stirrving, untilt  bogh

|

|
}

|

phen | continue simmering,|

NAME AND RESIDENCE

“ COMMENCEMENT |
OF ASSURED |

DATE gf

* | —
en| i
Bride’s Cake—, cup butter, 17 I

Ve \ : '.'I O I:
Gingerbread. | Gups isuesr, 36 noup, (UK, 5 SEE]
The other day in picking up casually | Whites. 7z teaspOOIlialél}?rlcliesgi 13531‘ %

i S L u > 3 017 < i our &11C ]“:?: b &
some lessons in elementary English,| i;i\ﬂgspi:aliilng powder, i
I ran across this: “ How to Make Gin-|""~.cam  the butter and gradua‘ilﬁf:‘
'w

gerbread,” and this was jthe how:| 44 the sugar, then sift all of the
“ Last night I made some soft molasses | dry ingredients at least t_ﬁ.llxzce;ee tﬁrﬁé ,
¥ - A a lrearriat 4 Nl 1 1
gingerbread, and it was very good.|and ‘d.dd7cL]_iTW_-J.?ﬂdee]},)v. Y:ltn Cirefully"
I took three cups of flour, two tea-| ang the tlavoring extract. - Lsal 4
i fold in the beaten egr whites and |
spoons of ginger, and one-half of a tea-| -7 *
spoon of salt, sifted and mixed them. row pan in a moderate ove? (350
Then I put in one cup of molasses,| gorprees W.). Cover with the follow-|
one-third of a cup of melted butter,  ine frosting: . . .
two teaspoons of soda, one cup of sour White K rostmg‘-—*% cup bﬂ\iba‘r,t&:
milk, and one well beaten egg I |cup cold water, white 1 egg, 1 tea- |

R illa, o 4
= -1 ras wel l-lli.\;e‘:l, | Spoon ‘,"&11111(1. or o L : RS
S R MG {l juice, 1 tablespoon corn Syrup.

then I put it in a shallow pan and ,‘:J o and water and corn

Sugax

EXPIRATION
DATE

bake 45 to H0 minutes in a deep, nargs | |

AMOUNT
INSURED

LADY CAKE.

Cream one cup of butter and add, gl:ad-
ually, two cups of sugar, eight eggs, whites
and yolks, well beaten by themselves; one
teaspoonful of cream of tartar, one half a
teaspoonful of soda, dissolved in warm
water and added to one cup of milk, and

a scant quart of flour. Flavor with bit-
ter almond, and bake slowly in shallow
tins. Make a thick frosting flavored with
vanilla, and score it across to indicate
where to cut the slices after it has hard-

1
CHOCOL.

|
(
{

tablespoon lemonATE CAKE

baked it about three-quarters of a”"‘,syrup in saucepan, and stir to Dres % cup shortening

our.” ' vent sugar from adhering lo sauce

We consider these directions sorne- ‘rl ban: heat gradually to boiling point)
what incomplete, but by making up fair ' ind boil without stirring until syrup
directions for it one can get an ex:| kill thread when dropped froni 1
cellent gingerbread. We baked this| M spoon or tines of silver fork. Pour|| 1
quantity in a glass baking dish about fyrup: grgaually‘on. beaten \’»'Illxl_te. ?11;
12x18 inches. The top of the dish is a | }8g, beating mixtu Q_CUnFSt?}EE 3 d’a*q 1
little larger than that and the bottom | fontinue beating until of right:conij

3 sistency to spread; then add flavor-
a little smaller. The gingerbread| .. 203 pour over cake, spreadingx]

i .

A ¥
CLJX |

bulged up well, but had a rather tight‘ pvenly with back of spoon. b2
top instead of the soft, moist sort of = Grease as soon as firm, If _npti\.
top we like best. Yet it was excellent| beaten long enough, frosting will

fun: if beaten too long, it will not

; TR U e } :
B plppe('i Cf:.can‘} (m_d.?dnt 'c;Jthtx?to sa smooth. Frosting beaten too long 1
gther b.aucisttua.tuc\’e tried with 1t, hay be improved by 51(1(111'1;—_: a g_ew t
ne was a date sauce. Ly irops of lemon juice or boiling water
In reference to the incompleteness ?.‘his frosting is soft inside, and has §
of the directions, we would mention| k glossy surface. z

that in using sour milk it is always
best to beat it well first with an egg
beater. Then there is the egg to be_
peaten and we would prefer to beat

vanilla and chocolate. Bake
boiled icing. If preferred thi
ers and put together with thi

first, then the sour milk and

the egg }
together. There |

then to beat them
are two teaspoons of soda allowed i’orf
one and one-:
more logieal,
of soda is al-
sses, and only
teaspoon for a cup of sour
no taste

BOILED

1 scant cup sugar

15 tsp. cream of tartar
Place ingredients in a

water, beating with a Dover

about seven minutes or unti

this gingerbread where
half would be perhaps
Since one level teaspoon

one-half

milk. However, there was

ficiently from the cake pan, and then | of soda when two teaspoons of it were

The cake should be
feather, even-grained,
and delicate in texture. Such a de-
licious leake m oitself most fre-
gquently seived Without frosting, with

lift off the pan.
as. light as o

15

just a sprinkling of powdered sugar; {o mix it with sour milk and beat
|| them .
smaller!| diluting to give the best effects. ‘

over the top.

Often ' one
sponge cake, and the following Iis
an excellent recipe: Separate two
eges and beat the yolks until light.
Add gradually 14 cupfut of sifted

sugar, and Ceamn
of tartar dissolved in one tea,spoonl.'l
of cold | water, Beat again  untik

desires a

14 of a'lemon or orange., Meanwhile

measure and sift 1% cuptful of pastry
Beat the two egg whites un-
til stiff enough so that the bowl in
which th)y are heaten can be in-
verted. Ldd the sifted flour and
beaten ¢gs whites alternately to the
egg yolk mixture. Pour into a light.
ly greased and floured pan and bake

- at 320 degrees T, 'for forty minutes.

|

| .
‘ i ; 1/ teas n salt, 1
12 teaspoonful of cream || cup rolled oats, %4 teaspoo |

|

|

{ {and spread very AL L syrup Powder
| lof the spoon. Bake uj_tfwds Imdderats ||l ' 3 squares unsweetened 2 tablespoons butter
| ' oven ten or twelve minutes, chocolate

|

\aj

very light. Add the grated rind of |}
TG R | wwhen these are well mixed, add the j

MAHOGANY CAKE

14 cup milk 34 teaspoon Ma,
14 cup cocoa 2 teaspoons Maj
14 cup butter Baking Powde
115 cups sugar 23 cup sweet mil
3 eggs 1 teaspoon vanil
2 cups pastry flour (or 134 cups bread flour)
{ Cook 145 cup milk with 14 cup cocoa until t
smooth; set aside to cool. Cream butter a
together. Add beaten egg yolks. Sift togetl

used in this recipe.

Very few people would add the mo-
lasses to the fleur, as this direction
might be interpreted. We think it an
excellent plan as well 48 an economy |

together. The molasses needs

A 1] fl
L‘K‘C,Bi & l soda and baking powder and add alternat
CAKES. [ 1l milk to first mixture. Add chocolate mixturt

| One egg, % cup brown cugar, 1}l i cxirect and mix well. Fold in stiffly be
whites.
teaspoon | Bake in 2 well-greased 9-inch layer cake

|
o

ltablespoon butter and 14

{ vanilla.

3 the egg, add the sugar and |
et gt Ll spread Fudge Frosting between layers and

and sides of cake.

FUDGE FROSTING

2 cups sugar 13 cup milk
2 tablespoons corn

Melt the butter or{|
butter substitute and stir into the

mixture. Add vanilla. prop bytl
spoonfuls on a greased baking sheetfi
' thin with the back |

| oats and salt.

)
White Cake—34 cup shortening, 1 |
tup milk, 4 egg whites, 3 cups flour,
114 cup sugar, 3 level teaspoons bak-
dng ‘powder, 1 level teaspoon salt.
Cream fat and sugar, add milk al-
ternately to flour, baking powder
&and,. salt, sifted thoroughly. Add
whites of eggs or fold in, last, stir
ring gently.. Use any flavoring to
guit 'taste. Bake in layer cake pans
thirty minutes at (3256 degrees F.) or
in cup cake tins for twenty minutes.

and right consistgncy to spread.

Beat the whites of

e

moderate oven at 350° F. about 30 minutes. Cool and

145 teaspoon Magic Baking

1 teaspoon vanilla extract | Make this cake in a
Cook sugar, corn syrup, chocolate and milk to 232°F. |
or until syrup forms a very soft ball when tested ia
cold water. Stir occasionally to prevent burning. Re-
move from fire, add baking powder and butter. Cool
tolukewarm.Add vanilla extract and beat until creamy

14 cups sugar
2 eggs

|

34 cups sifted flour

tsp. salt |
4-vpwo w@bu  UaUENt Sess,” adapted from

a story written by Jeanne Bartlett that is
presumably based on an actual incident
of the Marine Corps, as told by Navy
Lieutenant Marvin Park. A Marine,g
under fire, jumped into a shell hole. And
‘found a horse there—a lady horse—having
a baby. The Marine, a former farm hand,
delivered the foal, and a few moments
~ later their hide-out caught a direct hit,
seriously wounding the Marine and kill-
ing the mare. The foal was not scratched.
During his delirium the Marine declared
he would not be moved without the foal.
Buddies actually brought the pet into the *
hospital to visit him. He recovered. |

Then he and a group of Marines pulled
a fast one. They sneaked the filly onto a
ship (in the actual version, I'm told, they
slipped an officer aboard the ship a
mickey) and smuggled the animal into

~ this country. -

Harry Rapf, who produced the film,
kept telling the Metro bosses that this pic-
_rt.:ure had something. They considered it
Just another whimsical horse-and-boy
tearjerker. Rapf continued to rant, so ‘fhey
gave the picture the Audience Research
Inc.—a Gallup affiliate—test. Here’s the
routine, though perhaps you read about it
recently in Time: W S

.'The ARI. experts collect a hand-
ke Bl ae T ¥ et PRt Tasne
turn ocut on a cloth or paper, trim

all the edgss off, spread with fillin
and roll, after which wrap or roll ilgl

on top

l!\o
1

|

!

|

a clotlyand leave until cold. For
the filling use chocolate, cream,
orange, lemon, mallow-whip or

cocoanut cream. |
In my recipe it savs “not” fo

] dreamy mood, |

| and expset it to roll nicely, that |

everything must be done very quick- ;

Iy, so I am passing on the hint. l

i | :

l \

\ |

ANGEL CAKE. RS R s
eggs to a wvery stiff froth, when about half
beaten add 4 teaspoonful cream of tartar, a little salt. When beaten
~add 1} cups sifted sugar and 1 cup flour which has been sifted five
times. Add flour very lightly and bake, = | |

i et e At S

G -y
\
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Oyster Stew—Wash one pint oys- JELIIED VEAL TLOAT — Two s
R it i : A e ' ‘ T i oy e R = ) ERRTRY ' T AWOH e e
; ; 1em0\.fmg every partxc]e of CASSEROLE Portsmouth Stuffed Haddoclk. cups chopped veal, 2 cups (=i g (]
shell. Strain the broth and add it JQF MEAT, L s A sl iy oy dealeritor split and ‘hone :,_‘]sa?up' stock or canned boullon, 2 #a.| . F= H."
s - o R S R AL i ish i ith t . F blespoong granula in, 1 -
ul with the oysters to three cupfuls |' One and onehalf cups cooked lthe-fi,&.h g‘ng t?.e“} flu,?iﬂth dthi fﬁl coldp Wate%- 1“1‘;:(1 ‘ge]atln, h/z i g'c: o |
\J of milk in the top of & double bailer. L brown srigs, 3 euns ianopped feftsl (TS 0 Hithe Lelipl fiepy B - ' ASDOQNIBEIIDICO | AL 0 o T |
N o e p " o = Vimsd et g t‘g&esp‘ooﬁgg ’grej,?;ed 'tish, leaving the rest in a thick, ob- 4 onlon, 145 cup chopped celery and 2 B 0
[ Ada ons-half an enion, i the edges LEYEE Mol & BleiRosts VBI8L | lone chunlk, anid chen fine. | Bradeh | TeaiROcHe CLIRReS BRe O el i
of the oysters curl. Remove the | pepper, 2 eups miil ’-nﬂ'rf%,_.;avy'l oy with one small ‘minced onion, ones: | Soften gelatin in cold water for| & % %E
onion. Add one teaspoonful salt, |buttered whole wheat bread crunibs | ]tleagipf)iisﬁ?og?u}) e(fwﬁ)é?aué nﬁ’l”?lg’;",}tlg five minutes. Boil soiip stock and| e
N Qe s | ' 4 ! < 3 A - .,-.", A A\t It 4 ! AN A T Aiay BITARL. St e
N one-eighth teaspoonful paprika, and ﬁ’mgalg.ceimzﬁ)‘tgrg?i? slggsegzingd ml.‘lCE’; : et e e i add to gelatin, Stir until dissolvedi| g § 8.2
4 r ables § : R ‘  with 'one-half ‘cupful o ick white' ] i ; iy 3]
| t“o Tflbltbpﬂonlu_l_s butter. Serve  greased casserole,  Cover with milk | sauce, which h;?J.E'I'Ilad one beaten 2;2 L e it beging) 1o D £ £9
Al 33 1t_h one cracker in each soup dish. [or gravy and sprinkle with buttered |added to it,. Bake 'in a hot oven at add . chopped meas; and vegetables. E"“;_:' A g‘*’
. This stew may be thickened slightly Lerumbs. . Bake 20 minutes in a hot | 450 deg. ¥, for 45 minutes. This Put mixture into loaf pans and allow mQh.t:Ed @
N AE one L iaBlesnoontal Elons o m- eIl degrees). ' | Bredtions 4 Ralid Paneless, Hitklr mday | | to: become perfectly st by chillingymp ™ 22 g
ks o ‘ v B Nyt soned fish. | \ Remove from mold, slice and servey g v Y
d ined with one tablespoonful melted Pork Sausage and: Sweet Potatoes L f Thinned gravy may be used in place -z S g’ﬁ-
¢ “butter. ' : | -=Boil swest potatoes and peel. Bui- ﬂ Ham Souffle—Serves five to six. of the soup stock. -g-:oj—fi'c'g |
) S : . : 1 ki {ish. Slice potatoes i TR | : - ; '
i For Oyster in Ramekins—Wash | éeiagh b;ﬁénip?ilsﬁle 8br(6?vzf Oszg;;s 01;1 | Preparation, forty-tive minutes. = 2| . HAM A LA KING—2 cups cold g": R
: 3 v . - 5 9 | Iy v ] b > 4 7
i ‘ic.a oyster carefully and strain the them. Add another layer of potatoeg] |cups scalded milk; 4 tablespoons but-; fgéi%% c?; l?aked._ham,ul can mUSh“'n:"cE g E =i
~ [Juice. Prepare pieces of buttered | and sngar yntil all are used. | ter, 3 tablespoons flour, ¥ tablespoon || 5 tabie‘spoor/lz cuglqsdfre?;ah M UsaEo eI, e{U,_g_f:"-
B Hoast iust i | Put pork sausage on top, pricking! | i ' 1 z s salad oil, 2 tablespoons| g ¢ .
3 st just to fit the bottom of the || Sty * J7a™y . ve in @ moderate oven | | salt, 14 tablespoon pepper, % cup'rChOpped i 12 e \Ba
14 - >3 . s » % - . r f S 5
~. ramekin. Place,:; 'toast in ramekin | 25 minutes, 15 minutes with cover’ stale soft bread crumbs;, 2 cups diced | Chlopped fmenf.OS, ) 5 ta'bles‘poons E‘O.g g}:’ {
 |and moisten with the oyster liquor. | and 20 minutes without cover, W | ham, 3 eggs, yolks well beaten; i an green peppers, 1 tablespoon|q & .2, ,B B
S Place four oysters on top of toast, ; el : . | eggs, whites beaten stiff, and 1 ta-| Ders, % teaspoon salt, 3 cups rich (9™ o= |
ks withe salt ‘and d Baked Ham — Stick ham with f blespoon finely chopped parsley. cream, ' 2 tablespoons butter and| £ & 5 L
: pepper, an  cloves, cover ham with a little brown . /Method—Make sauce of first five! yolks of 2 eggs. o e B
il add one teaspoonful of butter. Bake | sugar, ILet bake until about half ' | ingredients, add bread 'crumpbs ‘and | Brown the mushrooms for 5 i v 8‘ ?; B
| 2t 350 degrees F until the edges curl. |'done. Then take a large bottle of , | cook five minutes; remove from fire, utes in the oil. Add the diced }ﬁn S e o
Serve with a piece of lemon zinger ale and pour this over the’ add ham, yolks of eggs and parsley, | capers, peppers and piment B QT
i AARISCR 5 | ham, - Baste often. zzz. | |then fold in beaten whites of eggs. |and paprika. Make a _w'h_fos, Fsalt (PR
For Deviled Qyvsters—Mince one - | Turn in a buttered baking dish, hake | 0f the fat flour and crezllf? Bﬁuc? = 5 o g
: s : : e R T e T S thirty-five mi i : Ml 1. Beat B
pint of oysters and put into a sauce- “T.obster Gratin  Barcelona’” of S;gfgelg’gm‘;‘féng:essergledai sloWd‘O\tfeln. tg}e e,g},']g yolks and add gradually to ml..m%, |
pan with one tablespoonful butter, || pourse hails from sunny Spain, but | after taking ot of oven gt eaialely !tuSeng:t Sflluce. Add the ham mix- | mg @
| one-half cupful cracker crumbs, and | i;pr?:mh appreciated by French gour- Harh & la a0y otsalen s o it [l 1woroughly and serve on i q')'g‘,ﬁ .
s L O 2 Tt S | R T R O T e R S O T v - b ‘ 34} ’ L
| season w ith salt and pepepr. »Sim- Break a zood lobster inte small Preparation, twenty-five minuteg. '2 (a8 8 ,%‘_8 |
\| mer three minutes, stirring gently. parts and cook in butter, moigten- |cups diced baked ham, 114  cups | “Mutton Hot FPof’ means a g«_u;al |
Pour into a greased baking dish and m}iﬂ_t\,vtth a gpfod stock 'and a little | water, 1% cups milk, 2 tablespoons way of using up meat gcraps. o
: ] . white wine, /if ‘any: 'is tc e Y : v W
spm:nkle with _butt.el_'eg lelénbs. Bake ittt COI’l']ing] -toig‘\ holi_l, té(,)ddhz, ]1;11;1(1\ lflour, 9 tablespoons butter, % tea-|| Al -llllxi_l,il‘(‘ of meats may be used, g i‘é focit
i }Jnul tlﬁettopvli aO?C_OéDodeenl:lre};lSon};l figh houquet and seasoning. = Cover | Spoon salt, 14 teaspoon pepper, % || OF just beei, Cut it into . small ©
Tfttt!"lsr;rjes foouro A 3 5 " {and let cook for twenty minutes. teaspoon celery salt, 114 sauted mush- E pieces, wempving the gkin and most g{c_) |
g\ Oyster Loaf—Chop two cupfuls | i the rﬁgﬁf o L O s sl e i | (t'\lw:l;»mjmil o
® ; ¢ [ r - ViNic | 3 0D~ ¥ ; | VC DY =, | . ]
byl oysters very fine. Add one~hdlf L_eé- | ster has cooked with a little tomato- Sr_joc.'n diged eTechy bepper and g oup) Skin and split three sheep’s kid- ‘: Q; i
i iSDOORflll salf and one-eighth tea- i sauce and bind with thick cream pimiento cut inte thin strips. ; neys, remove the coreg and cut into qu 4
i ; : ; ([ and  ithe . iyolk' of ‘an egg. ) Pass Method—Put water, milk, egg small pieces:; F: ‘
ﬁfﬂ‘_ spoontul pepper, one-half green pep- through A linen-cloth and a little | yolks and seasonings into a sauce- ‘ Halve about ten potatoes and #lice e t”
""’:’\ per, and one tablespoonful onion I{L‘il?]?da@lse fau(’;e' et j pan. Melt fat and then add flour, (Wwo as well as two large  oniongs, = S 5
H'-"“\:“ minced together. Add two eses well rranze t_le‘ lobster, meat  in  a which is added to the thId when the Tub the rasserole oven with  dirip- CD_"
1 CEBS; | shallow oval dish and place mush. | liguid has reached th i o ping and arvange the ingredients in L
| beaten, one and one-half cupfuls ef | rooms brow i Blitter i ] ; ; S s ering, - A ALs e = Gt 2
| ] 1 15 browned in utte in the cen point. Add the diced ham, green pep- ‘ layvels, seasoning: eacly with: satt and (@}
|l bread crumbs, and -one-half cupful ter. Clover all with the gauce and | per and mush R e ) (R , o G
il s S ) A er rooms andlastly 'the ({‘hepper. /But the pieces oltpolatoon S 00 ;
i oyster liguor. Pour into a weil- _'OWn slightly in the oven. Eapl’ll‘:{ﬁ- 4 pimientos. Serve on toast. top. Pour in enovsh wiaten o o b (L e }
s S S e (el with chopped parsley and garnigh e e o e oo !
| 8rease * pan and se ] f | svith thin r i ; R ek _ ‘ arl; € Y 8 Ay <R b=
| W L vith thin rondelles of truffles. Baked Whitefish—Clean and pre- | casserale  and eover with' o gneased A
ﬁ'ﬁ" . gt R S | pare a large whitefish.  Mix one otp| Daper. 1 kut oniasid and hake in o o I
) minutes at 325 degrees Fahreirheit. | oracker crumt alt | slow: oyer for one and onehalf on Afe. g
Bl Serves six. Creamed Scallops—Prepare one- | int of whol T per‘)per‘and 2| two hours,  Remove the lid a short - j
B Scallops, which are so often fried . |half pint of scallops as directed b Butt o 1.?1b'(1)}ste15 (drained). | period hefore servinz to brown (the i |
4 % A 3 Y Y Jl e it eilA A 2| b Ao A { Ll o 17
f | in deep fat,’ are equa]l\f delicious above, omitting onion. When scal- ) ; ) L. o genC},OUSIy petatoss .U,n on .‘\(h] mone Lok ,Q:i
A 5 5 L , i LN 2 and sprinkle with salt and pepper. |©F water if the Hol ol becomes dry, 1
W when cooked in other ways. For | lops are Sllght]) brown add one ta- Stdff with abOVe e , ; Y
@] Sauted Scallops, wash the scallops | blespoonful flour,” onefonrth ftea- |securely, baking to 5 ton brown: [ TR Ratsage mudyBalue Apples |2
| = i - > 2 = ! = [ 5% | L el . | d \ L ARS . o
@wj( and simmer gently in a  smalil :spoonhl] salt, and a speck of pep- Baste. with buttcr or bacon strips le—Tn the center of a, roasting-pan S
¢\ amount of boiling water for five | Der. Stir well, then add - one-half ' |ag gesired W‘]..d,;_,. 1;43{1113 éeive e iplace sausages, Lot them  cook for ‘“§ )
% minutes. Drain well and shake over | cupful top milk and one' teaspoonfill iwhite PR I e el e, sr':\’;m} Or[,r:vj’l;\fi({h{gm-éﬁsz?r *g“‘;]ri D“f‘%gg o
o $ o 4 4 e chig i e S AR A T 4 pagchl one h a i LOYIRG ) 7 ,
& | fire to dry. Chop one small onion chopped parsley. Heat thoroughly. | sliced Hard 1 Hed eges and chopped tart: appio and surround tlm_*sa,us-g;'o E
. | very tine and cook in two tablespoon- | Serve on buttered tooast. oy : Tt lages with them. ‘Return them to theiss =
44 | fuls of butter. Add the scallops and Directions for shelling a lobster are | s v leven and allometo sk AR Sl
4| | saute until slightly brown. Sprinkle | given in’ the illustrations. The liver “Rissoles Boyales” make zood 15 céf:’ﬁs;h ‘%1?:;1 ”z\%)]?}-eqqr?geq;:?)iggp?f?,e‘ ‘E ga ]
gil | with salt, pepper and chopped pars- found in the body of the lobster is | Of],gfip ngf‘z,;ﬁ((_{,ifj;l,:m(,[ Ay Rind of o lduently with the juice from the ab. g |
4 ley. Serve on toast with a slice of usually bright green and has a de- | meat chopped into fine pieces. Roll ‘ples'a.m} with the grcase O LAEH o 2 |
lemon. | licious fiavor. Four pounds of live | in flour, then gip itito a batter made '7°Lus'l'g¢b” fu
| lobster will give one pound of meat. | ?;?Edt“‘;”i’a‘“z“ S"’r‘;(”d ;'}{Pfl‘)lfl’id'-“?]‘fg Sweetbread Cutiets with Aspara-
25 g \ Sl g =58z it o a clitcles icider jana  une YL ey s
Kish Casserole” means a2 Zood Lobster with mushrooms makes a | violks of two ezzs, all well-worked to- gus Eipsbatbol BWEEEhead)

e

way to use up any fish scraps | good main dish for lunche > BUD- |2 ST aste s st I : i - ‘
i i luf j?ish linz(/ld“l})i. aer L h for luncheon or .JU.]U’ Z eihH : The 'g)ra,.,,tr,,%i,}].'\.‘_()ur.ldd‘,ta.?(% (}21}( a small entlet, or cut, in circular ‘
g y be used, DL ash; peel and cut one pourd |)ngtwo hours, =ait @nt a6 e hieces. - Sprinkle with salt and pep-

such as shake, cod or halibut; Re-
move the bones.. Wipe the fish care-
fully and lay it on a dish with one

of mushrooms in pieces. Saute in

v
| four tablespoonfuls of butter over

largze Iumps of butter which should
| b melted. At the moment of dip-
| pinx in the croguettes, beat up the

|
1
?
lsplit, and rut in pieces shaped like

per, dipiin crumbs; egg and crumbs
again and saute in butter. Arrvange
'3n a circle around creamed  2sparas

/ t'(ljdbl_esl?goniu'l of ' w0il, one 'small /|2 Very low fire. Add three table- | whites of two ezgs and fold in the | Eus tips.
p chopped onion and a sgqueeze oL | spoonfuls: flour, one teaspoonful salt pacte, B A
4 lemon juice, and one.eighth' f‘ﬂasy‘)o}){]ful ba f Fry. the croguettes in dip fat un. i~ English Lamb bdtew With Duinp-
v Let this soak for half an hour or | Cook five mivttes.  Add Igmlladl il ity e ke BEARIL \ s Hote Lh noumS
g 11911ger, turning the fish @ several cupful milk 3 ‘é,hd“oné-half Jl};?ipfiui e 2 101‘ brea,sé of. larr%b cxg,l intg 81232
imes. < R DA o % o gl | pleces. - Cover with | COl0 | WaLek, 26y
/ ;rzlnge Wlﬁt}&d Otr'le.h]a?lf ﬁint ehydamary | canned or fresh fobsﬁ@r aild ts‘l;pf:u; ﬁ-.li]k»’ 'ﬁPllt'hﬁl—ttur",:n kt'rm'),’)f 7]01(1&{)_' [ ?ra,f(iuallsg %gagiwt’;?w?éé g—ggr‘ggg{ Osflog;;
uree. be liquid in® which the | yolks slightly bea‘ren‘ Pour ii i boilers “add flour .n:t.iz',-vl :{'] it J A RN ey o S A |
« fish soaked, togeth e e i o our into z | i S A until it is| | nour. Then add three slices of Star
V and sait. Put ung Llleercm‘;:;hange&zﬁfj ;giis?oitggssgrole. fjm'er ‘ch: top | smooth.  Add milk and sahnom. | | bacon cut into dice and fried ,risp
, . for thirty minutes in a moderate ton minutege tc"r()%ng?:r and bake for 7 A g M | and two sliced onions. Cover. and a
"}/ oven. Sprinkle well with grated eizht. AR T es e CeTies o iBeeast o Nidal--tiage 2k VP lales covking another fiiteen i
. Cheese, add a few pieces of butter R : e L e e R T | minutes, Season to taste. = Sift two |
" and brown for ten minutes. A lituni | Cdati, - criimbsyiralliamd Aiednto snape | || cors ulour, LHIES, LeaSPlEaE Bakmg '
chopped green pepper may also be Oyster watires | anc ,.si the skin. Season with salt | powder, one, teaspog salt, i |
s added. Make 8 white sauce from two table- || and pepper, dredge with flour, add 5. ’Iémk' }or ergugh f; m?akg 3’1."@}?’ "’?“{f, A
| spoons butter, three tablespoons flour, || & Sliced carrot and an onion. Pour | | Foug il frzop }}e ! t‘tl.mp; Rl
: half cup oyster liquor. Add cooked || stock and roast in covered pan in a AT S ‘=iiLﬂ«= flour blended
' oysters and one tablespoon finely | 850 degrees- H. or -moderate OVED.| | smof’rh &’, g lm'i‘lig :
/ chopped onions. Fill up patty shells || Cook for an hour and a half, basting & g o
'31 and serve very hot. e : with the drippings. Serves 4 1o 5,
e ‘ o < s
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O R New England Boile
’g “‘on-g pounds corned beef, one small ¢ib-
. RS E.g g: ‘bage, three large carrots, six pota-
'S ® 5.8 | toes six parsnips, six onions, two
l o2y o o RS 4o b o - TR ; _ ;
 EER gg O “Wash meat in cold water.: If wvery
I o+ B : ?
b g.’:‘.m B E‘L salty, soak a few hours. Place meat
i ?"B E—}g :ﬁ in kettle with bailing water to cover.
i 3%93—75'{%«}’ et cook & to B hours, ot until ten-
) .. il J . Qi
‘ “9.‘:‘8 0 [ | lder. ©Omne hour before serving add
! |\ “;g gg 3 WI! S Vecetables, cut in guarters. | Serve
‘ 1 =2} : (o) W . N R AN
| ‘ | BE St AN e attractively. arranged on o a large
B BRI SR- i J
‘ ‘P { Aplatien,
| L Jittes wil ) |
Mg o &g T
X N
Paed o
A B ot T o
e oo
k. g3 I
o R ooy, Th .
e @ . S8 [ing it some people prefer to soak it
.‘ ey p“,_‘_;‘ {two or three hours, or even over
!.- night, but others like that severe salt-
';ﬁ o = ness and therefore simply put the her-
| ; % ring into a hot oven for ten minutes,
e ~ k| or under a broiler, until the skin can
LA iz | be easily removed and the flesh taken
o | away in nice pieces from the back-
= | bone, and other bones. A standard

JBAO0 N0 g

split fish, and remove center bone,!
ete., and then toast or broil until it is|
heated through. J
Bloaters Egged and Crumbed.—Soak,
skin, and split herring,
pieces of flesh with

31

e

i

joy U] UmoIq DUB JINO[F Ulsa 93DPaap

| “odeys ojur Jeaq 9Ul OLL

|

beaten

be variously seasoned with pepper
and powdered herbs, then breil for
five minutes. Serve with plain boiled
potato.
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4 oo < i Bloater Fritters (Adapted from Mrs. | minutes. Serve with mashed pota-
= L o & b il
tef ' ;;E‘m-\ Beeton).—Make a batter of one cup| toes and peas. )
¥ QaSo 5:’\1 of flour, two tablespoons melted but- | B Mfoci{ D“‘;’f‘“‘P}“t two ?E’U-‘é;‘_]sﬂ?gi
= st he lower ar i D
B B el e an ey fahlespooniioficream, thelyolk | 12000 REGILFE S, COWSL | Dabit Qi it
o RS L P SIS hit £t q| Tound through the meat chopper.
e JRNLGHe g es Sy B WRILRS 0L Lvo,uan Season it well with salt and pepper.
c* = < | o Al ' :
wg SRS about half a cup of tepid water. Fol-| Fatten it into an oblong shape, and
g?, Sies lowing the English method of mixing | spread it with potato stuffing. Fold
%%&:fﬁ—: 5 (this, sieve the flour—you may have a | jit together, turn 1t Inty a baking
B w8 Sl half teaspoon of salt with it—and| gish, place thin slices of Si’”t ;’Ol’k
. SR SRR 3 ' : A ake it for from
o =t i {work into it the yolk of the egg, but-| foc:retr it};eﬁtf(:l;"- rﬁﬁ?m@ihe it
ggm 9: 5”_:@ | ter, and cream, stir well, and gradu-| | Inymaking: potato stuffing use oo |
Ba 2 & o B lally work in the water. Beat this mix-| layps cold mashed potatoes, one egg
~ 2 g3 B & ture ‘well and set it aside for half an| beaten, one -small onion, tinely
d o225 8| hour, then fold in the stifly beaten| minced, one tablspoon butter, pep-
88 TR &) e ‘ o s - ' alk celery, fi minced,
H:ciM H&T‘: whites. If the batter thickens with | Dt-‘tl. clw?e; stdléxm_gletlzllgl.\Il;ellty e ;m
b Gl o & 2 -3 * ‘ ' ¥ ‘ . \ a.-
3. = i . ® | standing, more than the whites will g;dgi q,f”LSp This recipe seryes. six |
9,:5;'“(?5'3 thin in reason, or becomes thicker 'R % 8T ne ;
GRS R ites will fold into, it WillllLimiac ot ot o
e e et Sl Whlts bk P,d s ) Swiss Steak—(Dressing) One-fourth
aEame o have to be thinned with more water cup flour, one-fourth teaspoon salt,
=it . ) »
o 2E B‘E‘g —different flours behave differently. . |gne.eigchth teaspoon pepper and
} = {‘* I~ > o - - 3
iy o ﬁggﬁ.‘;‘ Add one once of grated cheese to it, iomoﬂ (if desired).
il 88 e 0 : i i 3 7i 3 an done-haif to two
@ i coat good sized pieces of the bloater Wipe one ) ;
‘ =) < 2 , 30 2 ; iy ink
' x| .Z*.@;SS'“’ in it, and fry in deep fat until a light pounds of round steak and sp&!ﬁ;}lg
T L RS S . ) 2] e - '.
(St & & browne ol & darkiibrown: | Senvel (s rh!lth'rillt?)u:.lv*losiilté;tng'i}tjlfpar,)ileat ham-
Il T ) - : =~ 253 R i
R e ® |hot as possible, but these tasted well | m;‘_lov potato masher. Turn the |
Si; o lenough cold so that a boy cook, given |, cat and do the same to the other
RS e }1 taste, thought he would use them on |side. Put bacon drippings In the
n %39.5‘% camping trip. bottom of a baking dish, then thg
- = .} > " - - - r " B
RS E'FH‘ Red Herring Toast.—Break the flesh jmeat and brown tb?th Eiggls c«ft'%r
<™ 0N lof red herring into fine pieces with a 311}13'1%1;10?1 ;;‘pa“glgée‘f_;t; m\rén foﬁ*i
| = 4 A, lanc i ] . g
SR TRl c < T ter 8 | Y
Qo e Lﬂit“fork’ ]mi:tt UD R HEbULLerTin (& Sales fone hour. If necessary, add more j
BYRT S R ®|pan. When the meat from omne her-| = 1. 0§ rine the baking,
ST = - Y L 3 - . ¢ . s o .
g 5 5°'|ring is thoroughly hot, stir into it Pot Roast—Dredge two or ‘three
M5 & 9 gver a low heat one raw egg yolk and | pounds of rump beef with one table-
S‘S S 2 keep stirring until it sets. ‘When it| spoon flour and brox;'\n t1101‘0U§h1‘3:i?ﬁ
& ' : i 3 it it : ides 1 e rease rith |
@ 2 ® Qi has just set, sprinkle it with a bit of| bDUtl Slﬂffi ln'\d]ébht()% x\iter PR
e L ad S . lemon juice, | Suet or {ard. £ : 3
U pepror add g SINRED ,Of . ‘| one-half teaspoon salt, one-eighth
and spread on hot toast, | teaspoon pepper, one small oniou,
A A ked Fl o | sliced; 'one-half cup sliced carrots, |
4T Baked Klounder, | one-fourth cup diced celery, one bay |
S50 < Use the fildts from a flounder | joaf.
® w3 | weighing from three to four pounds, | Cover closely and simmer slowly
‘o322 2| On the bottom of a baking pan or |about one and one-half hours, keep-|
S; 23y casserole lay three thin slices of salt | ing liquor below boiling point. I}e- |
oS¢ 2  E| pork; on these lay half of the fish, | move to a hot platter and thicken |
S0 a ., =5 Sprinkle with salt and pepper and ||liquor; serve with vegetables as a g
SRS = spread with one cupful of soft bread { sauce for the meat. |
=" aB o | crumbs which have been seasoned | Boiled Brisket of Beef (wit‘h__I-I'ox;SOeé |
S oo e o= with one-half teaspoonful of salt,||radish Sauce)—E our-pound briske ot
o 25 x| one-fourth teaspoonful of pepper, &) beef, one-half can tul‘n‘-DS,i Cl_lt e
+5 5222 little dried parsley and one-fourth|'cubes; one large onion, cut fine; two |
2 783 cupful of melted margarine or sa~| thin slices fat salt pork, celex;v leaves, l
oSS = ' yory fat. On this lay the rest of the| salt and pepper, one-half cup c?éll-
=T 58 F  fish, sprinkle with salt and pepper irots, cut in cubes. Wipe be:ején with
s o & = and lay two more slices of the pork| damp cloth, dredge_'with ﬂm{ll't towkn
“2% 2% ontop. Bake in a moderate oven of in the fat from frying the salt por d
SHFS 9 m 2 250 degrees F. for 20 minutes. Serve Place in a large lx.‘etdtée‘.ﬂ 5-‘”“0‘1]11]3
oL o 3?‘:.‘ = with drawn butter or tomato sauce. with ’V.egetables, and a ! ghi e~e k p
ﬁ"\:‘ =5 o l [5555), of boiling water. Cover and cook In

Ham or Sausage Cakes.

Mix two cupfuls of highly seasoned
mashed potatoes with a beaten egs, |
and add six tablespoonfuls of nnn(\n:l
ham or sausage; shape into routd.
flat cakes, dip lightly in) flour and
brown in bacon or sausage fal.

A cored, in the pan with the meat. I!ill

direction is to socak it in warm water,
then wipe it dry, cut off head and tail,

brush over |
g8, |
sprinkle with bread crumbs which may {

|

¥

——

d Dinher—ITour | = Baked Spareribs With Apples —

Wipe fresh spareribs carefully with
a cloth which has been wrung out
' of ‘hot water. Arrange the meat in
‘& dripping pan and place in a hot
oven which| should have the tem-
perature lowered gradually., Baste
with drppings occasionally.

When the meat is well browned
apples, which have been

|

|
|

[ place

]

ri
LF

the cavity of each apples with brown
sugar and let bake until soft. In|
serving arrange the apples as a|
| 'border around the gpareribs. |

Braised Ox Joints=-Brown one two-|
‘ineh ox tail well in oven., Mix two

|
t
F
|
{
{

small onions, one carrot, one table-| ,
The bloater is salt and after wash-| Spoon chopped celery and brown|

rall together well, Springle with
|| flour and Dbrown fifteen minutes.
tAdd one cup hot water and one cup |
| tomatoes, three bay leaves, three|
lwhole cloves, salt and pepper. Cook |
tuntil meat falls from bones, ’
i Veal Pot Pie—Requires two pounds |
jveal neck,  Cook in boiling salted |
(water until tender. Trim all meat |

Add to this white |

'from the bones.
|sauce which may be made by using
itwo tbalespoons flour, two table-
rSpoons melted butter, or substitute, |
salt and pepper, one and one-half
eups milk., Scald milk, then add the
.butter or substitute and flour, which |
. has been made into a paste. Add sea-
SOHiI’l"’. {
Make an ordinary biscuit dough
and line a baking dish with this.
Into the dishy pour the meat and
white sauce combined, and put a cov-

ering of biseuit over the- top, being |

leareful that there are small openings
in the top for the steam to  escape.
Bake in a medium oven for twenty

i

|

a slow oven three hours (a pressure |
‘cooker requires about one-thjrd as
| long), basting every thirty minutes.
| Turn the meat twiec during the cook-

ing period. Do not pierce with the

fork in handling, as this allows the
juices to escape. AR

\
1
i
!
H

i
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the sauce,
yolk of egg, add:a little cream, sea-
soning and serve over the hot trout,

e T s .

i s e

steak, 2 1bs; 1% cup of flour, salt,
Pepper, 2 tablespoons fat, & cup
carroty, cubed; 1 cup potatoes, cubed;
1 cup small onions, 1 tablespoon
chopped parsley, 1 cup tomato pulp, |
1. cup bread erumbs and I cup white |,
sauce. - - _
Pound the flour into the steak and |
season with salt and pepper. Cook
‘thirty minutes in the fat. Put steak
in the casserole; cover with the vege-
tables and white sauce.  Sprinkle
‘over with bread crumbs. Bake in a
moderate oven forty n_ﬂnutes.rServes

SiX.

e

Round Steak a la Mode—Round |

Ji
Dy 0y Ty Ko, e A L -

Chiclken a Ya King—1 chicken,
tablespoons bhutter, 2 teablespoo
flour, 2 eggs (yolks), 1 teaspoon grate
Conion, 2,cups milk, 1 cup cream,
cup mushrooms, 2 green peppers, «

D S S W

pimentoues and salt and pepper. ;

If fresh mushrooms are used fry
in butter till tender. Pour boiling
water over peppers and let stand five
mintutes, Then sglip  off the tough:
film which covers the skin, Remove
seeds and cut into shreds. Cut
pimentoes into shreds. Boil chicken
and cut Iin neat dice, using both
light and dark meat. Melt butter in
chafing dish. Stir in flour, slowly

5!

Pork Chops, Barbecue—Six pork
chops, cut one inch thick. Salt and
pepper and brown both sides in fry- |
ing pan. Cover with the following
sauce and bake in oven one hour:

.. SAUCE -~ One-half c¢up catsup,
small plece bay leaf crushed, Y% tea- |
‘spoon dry mustard, 1 tablespoon j
flour, 1 scant teaspoon celery seed,
"4 “teaspoon ground cloves, 1z cup |
vinegar. Mix thoroughly.

. " :
Bake In & moderate ogen tul.o‘)t de
srees) for 45 minutes. Serve nob.

HOW T0 MAKE T
[RISH STEW.

16 cup flour, 4 tablespoons fat, 2
quarts water, 6 small carrots, 6 small

onions, 6 small white turnips, 12
small potatoes, 2 stalks celery, 1
small piece bay leaf, 2 teaspoons

salt, 14 teaspoon pepper.

Cnt meat into two-inch cubes and
dred.e with flour. Heat fat in fry-|
ing pan and sear meat; then turn
{into a kettle and add boiling water
and bay leaf. Cook at boiling point|
for one hour. Prepare vegetables:
and cut inﬁi{ gitarters, Add to meat|
and continue cooking for thirty-five |

minutes. Add seasonings; remove
meat and vegetables to a serving,
dish. Thicken gravy with remainder
of f{lour and pour over meat and
vegetables.

Halibut, Swedish Style.
WIPE a pound slice of halibut

and remove skin. Place in
an earthen or glass baking dish,
sprinkle with salt and pepper and
brush over with
Strain % cup thiek tomato pulp and
add 12 teaspoon powdered sugar.4
Spread over the fish and then |
cover with thinly sliced oniﬁns.s
using 1 small or % large ,onion,. !
Bake 20 minutes.  Pour %% cup
thick ecream over the and |
bake 10 minutes.

onion |
Remove the

onion and serve immediately. '

Balked Trout— 3 to pound_|
trout, 1 tablespoon flour, 1 egg volk, ||
1 can tomatoes, 1 chopped onion and .
1 piece celery root. ,

Salt the fish and let stand for sev-| |
hours. Make a paste of the
flour with a little tomato juice. Place

0 A
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fish in a dripping pan with tomatoes,
| onion, celery root and butter. Bake

Drain and strain
thicken with the beaten

for one-half hour.

OYSTER FRICASSEE—One pint
oyvsters, milk or cream, 2 table-
spoons butter, 2 tablespoons flour,
1 small, can mushrooms, % level
teaspoon salt, few grains cayenne,
1 teaspoon finely chopped parsley,
1 egg. ~

Clean oysters; heat oyster liquor
to boiling point and strain through
double thickuess of cheese cloth;
add oysters 1o liquor and cook un-
til' plump. Remove oysters with
skimmer and add enough ecream to

liguor to make a cupful. Melt
butter, add flour, and pour on |
gradually hot liquid; add salt, cay- |
enne, parsley, oysters, egg slightly
heaten, and mushrooms. i

R ik i

Two lbs. beef (shoulder or chuck), |

Wife of Former Rep. Mills (N. Y.)

melted butter, |

[ In Individual servings.

add milk., cream and onion. Cook
until thick and smooth. Add chicken
and yolks of eggs well beaten. 'V\f’hen‘;
thickened add mushrooms and pep-.
pers. Cook five minutes longer and;

{ serve on triangles of toast or on pat-

tie shells.

2 i
|
\

Baked Slice of Ham—Serves fodrl
| to six. Preparation, fifty minutes.

. i Two-pound slice of ham (one inch!

‘thick), ten whole cloves, one and ones
L half cups light brown sugar, one:

half dozen tart apples, one-half cup
' water and parlsley. i

Methoa~—Run one-half cup Sugar
linto the ham. ' Sprinkle with cloves.
Place in baking pan and surround
with the apples peeled, cored and
| sliced in half crosswise. Sprinkle the
\remaining sugar over the apples, add
| the water to the pan and bake untit

! tender - (about forty-five minutes)
| Serve on hot platter garnished with
i cres or parsley. 5

Chop Suey—One and one-half
pounds besf and 114 pounds pori
diced and browned .in butter; 1 large
or 2 small stalks celery; 6 lal‘gg
onions. '

Dice celery and slice onions, ad@
to mesat with a little more (34 -poungd)
butter. Add salt and pepper o
taste. Cover and let simmer 15 mins
utes, add 1 large can of tomatoes
and cook until celery and oniions are
tender, then add 1 can of kidney
beans: cook 5 minutes more and
serve. s

These recipes, printed daily, are taken
from the Congressional Club Cook I&‘pok,
published by the Congressional Club,

Washington, D. C.
By Mrs. Ogden L. Mills

— . - "'"‘-"‘l"

RECIPE FOR FILLET OF SOLES|
CAPRICE

AVE as many fillets of sole as

you need—one for each per-

son. Pare, season with salt
and pepper, sprinkle with flour,
and dip first.in beaten egg and
then in fresh bread crumbs. Have:
as many bananas cut in halves
lengthwise as there are fillets.
Flour them and put in buttered
pan. Butter the top also and iry
in the oven. Make a Hollandaise
sauce with two yolks of eggs and
a teaspoonful of cream, DBeat vig-
orously in a small pan over the
fire till it thickens nearly to the
consisitency of mayonnaise dress-
ing, Next, add half a pound of
melted butter, little by little, al-
ways stirring, and. also a few |
drops of lemon juice. When the
sauce is ready, set it in a warm

place (not hot). I'ry your fillets

in butter, dress in a dish with

half a fried banana on top of

each fillet. Spread on sauce and

sprinkle with chopped parsley.
Serve hot.

Copyright, 1928, by the Congressional Club

Willet of Sole—Clean fish and cut
Parboil five
mMutes. Drain, sprinkle with salt
awd pepper. Roll in flour, cracker
cruwmbs or corn meal, then fry in
frving pan with hot fat. Serve with
Creola sauce. 'The fish may be
baked if preferred. A large sole
usgally makes four fillets. ¥or deen
fat frying voll in orumbs, beaten
e‘ggf.‘ then again in crumbs. A




BY JANE EDD e
. Here is one of my, food creédS' Lhe‘
. man who will eat dally immaculately

' clean grass, like ‘the ox, but either,
" tooked or uncooked, in the shape of
' dandelions, spinach, mustard, - kale,|
{ gollards, lettuce, endive, ron;ame,
.\ escarole; milkweed, rough pigweed o?
k wmooth, purslane, Cress, Swiss chard;
beet greens, et al.. is building 1‘1p o
1esistance 'to the bactertial pmson’&
which play havee with his glands, his
digestive secretions, and 'the manyieac
' other mysterious chemlcal manufac- .~
tories he possesses. 2

And now -et's get something
said, introductorily. The greens have
no food value in the caloric sense, but
the butter and bacon fats which sea-
<on or dress them have a great deal,
and cream has consider able.

else

Tliere are the pure fats having fat |
“values alone or calories—highest of
any food. The proteins have protein
value, The starches and sugars have
their sorts of values, and there are
the mineral values and then the vita-
“moins. A food may be compounded of
‘all these, and if we want fair reckon-
ing il making our dietaries ywe want
to know how much of each it has, and
whether, it is enough of that so that
Wwe do not need to supplement it, or
i/#s0 much that we may combine it with
“one swhich lms none of that sort.
is diust as mueh a thing to learn as
the multiplication table, though people
who knosw not the first elements of
food reckonings, other than price, 111\6
to speak derisively of this sort.
Though not a material object,
vitamin is a value. It was discovered
by finding out -how lacking in com-
plete nourishing power were
which did mot have vitamins. 'The
" vitamins are a sort of sunshine, and
there is gloomy weather in us if we
do not have them.
Edible leaves lead
the starches and fats lead in energy
values, and meats and milk in pro- |
tein values, but they contain 95 per
cent water, so the last thing in the

in vitamins, as

7
‘.’J’!I"J
A

world you would do would be to try | 'f

| to increase your fuel or energy supply &
by eating greens, unless as a medium
for butter or bacon fat.
 Greens Are Not Fuel Foods.
(ireens. then, have =all that
and practically none of what we
have every hour to merely go.
“ip balance the lack the water is more
less: saturated with minerals, the |
s a mechanical value di-
In trying to explain

water |

o)
framework ha
gestively, etc.
their vital or witaminic value,
heen said that its leaves are the lab-!
oratory of the plant—its livest or

' most active -cells. They make and
store starch (in the food ‘grain), pro-

tein (in the bean and pea) and fat (as
in the olive). 'That liveness is some-
how liveness for us.

The man who did mosts to
vitamins world publicity called them
protective foods. and next to milk in
| sreatness. His idea is that these foods
it eaten regularly insure your health,
" | vour health over long periods of time.
" [ That is what McCollum' believes, and
we are tbankful for his belief. In-
sidious influences can no more be geen
| t1ian can: the good, but final results
do show,

perfect our daily
of some

or raw from

We dagn always
mienus - with greens

cooked from the pot, the

salad basket or hag. Spinach., must-
o ard, collards, cabbages and Kales, let-
p°f |tuces-we mostly have the year around.
’/',/ ‘but now is-the time to enjoy the price- ;
¥+ |less dandelions (of the chickory tribe),
”:,  the pigweeds, the docks, and presently
4¥ | the lovely milkweed and many an-
@%"‘ \other wild plant. On the most waste
?.';":'-‘" 'and barren of ground the rough pig-
° ¢t 'weed will grow—it belongs to the ro-
# ¢ | mantic amaranth family—and raise
# |trqm . that barren soil .on compound ||

It|

the|

foods|

m u&:ts
But i

it has |

Zive !

or by eating them you can maintaind

SO

‘minerals from man’s digestive service
n;mre thoroughly than any pharmacist
Ts’hat ever lived. But they go to waste
and so doss their neighbor, man, for
want of what they have in store.

l.

_Uegetables

[
i

] & ditite’ hefore seasoning them, by stir-

Al S

l
|
seasomed. with a bit
meg, and heated up in cream and hut- {|
ter. It miay be nmecessary to dry themﬂ
§

Brlsale and mut: ﬁ this purpose, for it 1s not necessary

;
Preparing Greens for the Pot. = e hot fire. s
THPAt, Lherarie, Thbl aesr sl AR o | ihrx‘n,utmég s continental season- i,
each green lesaf dl.te)j‘ it kind l!?flif ‘ln A nice Tﬂedt Sra VY i¢arl 1)‘9 used. [
i i - ST 1nslead of “eream, and  sometimes A
| then i the, et or washing; There el ﬁ‘rm]y chopped meat c put with |
[Erehsnl il S L sy e b
1e better in (& respe fad i :
éthom,h it "lose in a way, for A . few| ‘_%'etfu{f@ ,Duddlflg' ;
minutes of blanching in hot steam oOri Lettuce -as Cooked Greens. ;
| hot water. t sterilizes ‘theny. After l\ Tha fendey leaf ]n';;tnm: eaaS i ‘
| that there must be a cold process or |l more > than boihng water poured overit, |
]rmsmo in cold or even ice water. | with ‘chilling, and @ bit of 'cooking, |
In the canning of greens' it Was i sfter which treat like the endive or in
|found that these two processes Vere. many another swiy. This will be a
| essential, if the product was to keep, '1)1‘1;1& ‘oreen unless overcooked, but |
land one demonstrator has called it the it the boiling water is not used it will
Il:nmdumw Process. \be a bronze green. : {
The old recipes advise soaking 'man;\-‘?; . Fish ' days  should universdlly: be
I a green in salted water which, in the |greens days in ths taple calendar. We
‘nature of the case, is not soundly I'ea-; neetl A watery ereer thing with fish, |
sonable. And yvet we love what Tabitha 'n\’lnr‘h is taq oftenn made dry in the
Tickletoot h in her book, “The Dinnet |cookm°. a5 4t showid mot be. (‘Ir-eensg‘_
1Que=;t10n (very rare and old), says on |l ve o “dgitable baisnee for meat, as |
| the subject, especially as she was JUst |l vl and for both fizh and meat for
ialontte ST e i l;u"e, reasons more or less suggested above.
that’ all) kind feffibot greens ]'.{"fwo': liThey go well with ali pork products——
oIS vheir 1?3\'95:‘ & Iat.‘g'e (['u;s‘lnmy D the mustard greens sa"\-'in,g the day for
linsectaiand fibly) OT DL IR (T B e loreat eaters of pourk—and  with a1
Il matter, grubs, caterpillars, slugs, small VB :
R, stones,' Sy thecestle | Eaily Purchase Advisable.
clean and careful housewife must re- | St G R A e [
| miove in the following manmner; After i | 4% BOBHGAYS (COIE L LT “_1_?“(] R
[ L sl ohiter Teaves frowm the | enormous waste. of spinach in the mar-
l s s il retsdiiespeeiallyd ani the manyi Canrcs
I- stump, if you see small green or black | B i L
spots on the stalks, or a number ofi lessly) conducted. paces. ; 7
s S E i e e T [ wife should huy her $pinach early and
i holes 'in the foliage. yvou may be cer: e ety | Tl L\'o or
| tain ‘that undesirable tenants occupy with' care she may feeD i i
| the interior of the premises. To m_: three ddys. Put a paper bag: of wmi
Usure their ejectment, steep the vege-{ach in the open ait and IO colc
! table tenement in salt and water for { water over the bag until it is thor-
ian hour, ihen pull open the leayes f oughly wet. . This cdn be done in such
"rouud the heart. carefully remove all | a way Umtr the_ :r',,f.ctc h will nc*_nhr—»
I skulkers, and wash syell in two or l wilt nor heat. If the plants should he
| three waters. . i wet at the center they will ‘heat and, |
| “If you do not perceive the above rot, but evaporation Irom =1-.b'r1v%'- t.hUi“‘ ‘
i signs of the disagreeable tenantry, ex» wet will keep dry spinach just right . \
¥ amining and washing will be sufficient, j| for several d?f Vs, &1y / : \
? for steening is apt to destroy the fresh- i Because certain’ solubles 1n vgreens - |
|nesq and crispness of the vegetable,’’ }; can . be disgolved by heat; if'we want {
| to ‘get the full ¢henvical or medicingl
H‘”" to Cook Spinach. ! value in  algreeii we must eat it raw.
It is best to blanch S])Indt h in steam T 19:51-1)5.(] 1]"01’11 Aan 3“‘.\5@8.117 T orice Tiad .
- boiling watez, and then rinse it tﬂ\w eat spmach hearts tnat way: Pick
the center of the mags with cold water. | off the lafge leaves {or cooking. then
| It can then be cooked over a tinyiirim the root and leaye op it about an
|| fire ‘in ‘a closed LT'Lf‘DQiI in. no. more 245 5f thé:bast ot Anner leaf gterf .
5,' water than clings' to it from ithe i 1“"%"’"&15&1 and wash;-and when as clean o
| ing—remember, it has 95 per cent of i])o“lb 6 Tot these nacarts drain till dry, |
|lits own, and with mich fice this is]angd serye thcm with a«French dress- |
;::crflmd out and leost while Lhr f'le(’”“’mg ! {A
| BEOW bitter. ot i O e tnem well A thinned mayon- |
{| 7 Some varieties and ages of planti will ' naiqa may: he used; if preferred; £spe- . |
llcook so soft in five minutes that they | cinlly if, they are to be served as an y
| with a spoon. Never use | A

can be ceut
|baking  soda with greens—it -degstroys-
([ vitamins and injures unique flavor.

il To make greens velvety sieve them,
lladd butter, stir briefily and fast over
(@ fierce fire till dry, then add cream
| or meat stock. simply drain and
| butter, and add lemon juice or finish
how: yvou will. - The juice of ons lemon,
\with butter, is enough for what
'haf a peck of spinach before if wWas
lcooked. ‘The blanching not only cleans
and sterilizes spinach but removes a
Hlﬂaf b,oom that is not

Curly Endive as Greens.

Surly endive is 3 superior green
unrelated to the dandeliog, but with
which we may best illustrate a fine
Trench finish for greens. Because of
the size of 3 great head of it the
work of preparing a fine fresh speci-
men is sglight. Clean, wash, drop into
boiling water and blanch minutes.
|Pour into colander and let cold swater
irun all througiy to heart of mass.

Put to cook w 1th hardly more. v dtm
[ than clings to them and cook entlv
‘! until they can be readily chopped with
[“a Knife, or greens can be ccolied as soft
*—;tq butter. pressed through a sieve then

“
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a2 pleasant flavori. |

not '

appetizer or relish.

T

’ Stuffed Cabbage IIL

Here is a recipe . -that has mnot been
\tested in my kitchen, but is of the
| type that would be tested out here:

“Tgke the outer leaves off a head of
| cabbage, wash well and dip into hot
{ | water for a moment to make them|
pliable. Do this when you have your |
other ingredients prepared. Take one-|
half pound chopped meat, the half ofj
! 'the remaining cabbage, chopped, one-
| | half sweet green pepper, salt to taste.
'Take the large cabbage leaves from
fthe hot water, one at a time, put two|
' spoonsful of the mixture, roll up the!
| | leaf, tie with a string.

“ i1l as many leaves as you care|
| for, placing the remainder of the rmx-‘
\ ture in the top of a double boiler, also|
< the filled cabbage leaves. There will be |
| just enough liquor, most likely. Other-

Ivcnse, cut up a small tomato and add,
which improves it in any case. See that
there is always plenty of water in the
lower part of the double hoilers Cook.

|
!

|

|
1
{

|

s green Vegetab{es’ﬁf%’%’é‘o”k""g“ o,
cordlng to these 'directions, uncov-:
ered, they will retain their fresh green
color to a marked degree. Do not
form the habit of adding even a sug-

gestion of soda to the vcgctablc for

and it is very possible that soda may
have a detrimental effect on the vita-
min content of the vegetable. Cab-
bage, onions, cauliflower and other
vegetables of rather strong flavor are
best cooked uncovered.
Followthe Time-TableBelow
K TO the length of time for cook-
ing, it will depend somewhat on
the age of the vegetable. The time-
table given here is the result of exper-
imentation in the JourNAL Testing
Kitchen, where as fresh and perfect
vegetables as could be obtained in a
city market were used. In other
words, it represents a fair average.
Always remember never to cook veg-
etables any longer than is necessary
to make them tender and palatable.
The results are often better when
the vegetable is cut in pieces. Cab-
bage, shredded coarsely and cooked,
uncovered, ten minutes, is a brand-
new vegetable if you have never tried
it that way. Cut thinasparagusstalks
in inch pieces after washing and scal-
ing. Separate the tips from the rest
and add them five minutes after the
boiling has begun. Cauliflower wil
never become darkened if the flower
ets are separated and cooked -«
directed. Asan aid to better cookin
of whole cabbage, slit it well dow
through the center in both direction
Cook spinach without the additic
of more water than that which cling
to it when washing. Add no more
than a cupful of water in the cook-
ing of any greens. Cover till cooking
starts and then finish uncovered.

-~

By Jane Eddington.
ABBAGES have fared well in
folk lore. « Extraordinary quali-
tles have been ascribed to thermmn.
It is said that the Egyptians

raised altars to the cabbage and many
a .virtue was ascribed to it by the
Greeks and Romans. Among them it
was considered a cure for drunken-
ness. The earliest of all physicians
is said to have prescribed boiled cab-
bage and salt for colic, and to have
considered it a remedy for paralysis.

Pythagoras, who is more’ frequentlyr
mentioned in relation to beans,

cele-
brated the marvelous virtues of cab-
bages. The Roman Cato considered it
a cure for all diseases, although mod-
ern editing of Roman records 'sug-
gests he may 'have advocated this
opinion because he had cabbages to
At any rate, it\is put down that
the Romans went for 600 years with-

out physicians because they knew the
medicinal value of the cabbage.

This list of eminent advocates of
cabbage in the diet can hardly be
considered as common folk, the record -
of whose opinions it would be hard to
find, yet there are’ records of folk
food practices in various countries,
and the cabbage has a conspicuous
place in them. We have reason to
believe 'that what the potato is in
common service today, the cabbage
was through alt the hundreds of"
years before the eighteenth century,
when Parmentier in France tried to
introduce that vegetable to the com-
mon people, who tore up the plants,’]
mobbed the growers, and seemed to

sell.

{ | from three-quarters to one hour.”
{ 1

— -

resent every effort to introduce it.
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VEGETABLE PLATE DINNER MUSHROOM TIMBALES R EER

This dinnexr is served gatirely S S chopped ' = cup cooked brown u;gggﬁcJ%E
grita 'mlatel A deliecipus timbale onion rice -6
e plcced g hhe'lcentier and thew s " green ¢ " fresh bread 'Té'gg;ggﬁé
plate is divided into five sec- pepper cTumbs @£,§§$5§£§
tions with mached potato forced e elienme dl 1 " chopped mush-— | S
through a past;y tubef Thelnspaeces | parsley TOOMS gﬁzggﬁ:gg
are then used for various vege- 4 malle 1 teaspoon salt b 2ET EEE
tables, cooked and well seasoned, 5 soft 1 pimiento,chopped é © iy EEE
suchias buttered new peas, ot ter onited IR e o | -8R Sy
asparagus, carrots, beets and . : Wiiﬁéigéﬁ
corn. The plate is then thorough- Cook -onion and green pepper in :§:§§§§

Lyiheatedi and 'served haot.

e dEielS
plate.

served on

seleet ‘desired vegetables.

drop prepared vege-
tables into separate containers of
boiling water, using just enough
Boil gently till

Wash clean;

water to cover.

The
a separate

tender, and salt during the last

2 minutes
butteniy s

: Drain and

geason with

B

v Stuffed Peppers, Supreme.

2 cupfuls skinned, 'sliced mughe
rooms.

2 tablespoonfuls butter.

2% cupfuls shelled peas.

14 teaspoonful salt.

14 cupful cream.,

15 cupful buttered crumbs,

6 larze, sweet, green peppers.

PITT a slice from the stem end

of each green pepper and take

out the seeds and core, Cover
the peppers: with boiling' water, Jlet
stand five minutes, and then drain:
Meanwhile, saute the mughrooms in
butter for three minutes. | Cook! the
peas in boiling water until almost
tender. Drain: combine  with the
mushrooms; salt and  cream. il

the peppers with' this: mixture aid

the buttered
baking  'dish

sprinkle the top with
crumbs. Place in . a
with a 'little. hot water and 'bake
about thirty minutes in a medium
aven of 400 degrees F., basting oc-
casionally.

Cueumbers Stuffed With Noodles™ t
make a delighttul dish. for meatless

dayvs,
select
peel and
move the
side ' in &
with ‘oil.
der. but mot too soft.

small, ' tender
cut o into (two
seeds and  place
casserole,

parts.

Carefully remove to a haking dish
and fill each half with noodles pre-
viously cooked in water and well sea-
Pour over some good tomato |
sauce and sprinkle well with arated
Brown in the oven for ten

soned.

cheese,
minutes and serve hot.

PARSLEY
POTATOLES.

Select potatoes of even size. Wash.
clean, cover with boiling water and
cook until tender. Remove from
water and peel. Season with 4
tablespoons butter, 14 teagpoon salt
and 8 tablespoons finely minced

parsley.

New beets sheuld cook in 30 to 45 '
minutes. If they are smeoth, with-{
out innumerable tiny hair-like roots;
and about the size of a small €88,
they will cook in just that length
of time. $

New carrots cook tender {n 16 t@z
20 minutes, while old ones needg
from 30 to 60 minutes. : ;

Cauliflower needs from 30 to 4;5;
minutes. Care should be taken not
+0 over-cook this vegetable. Nor"
| should it walt long after cooking.. |

alt and. pepper.

cucumbers,
Re-
side by
half covering
Season and cook until ten-

g

other ingredients with unbeaten ,5 E
egesi and stin Uheomonah iy a1 §'§2
well greased ramekins and bake in SR
a moderate oven (325 degrees) for § o
S0 minucesii Turd on tolplidtesand ~§‘§3
serve with Hot Hollandaise sauce. ﬁ “‘t§
: (=

TOMATO CREOLE - gr?eog_lea‘,lﬂd Cilgg—lfoegf E%:? i E:Z %

Cat  large, fhrm tomatoes fnto] (SIEOSE 2g8 Ploge i top down 2
(halves and place them evenly in a| draw out dust and other impurfties. :

BAKED STUFFED POTATOES
A LA ITAILLIENNE.
. Six large potatoes, 3%

ham . or chicken, 2

cheese, 1 cup bread crumbs.

soft, about 115 hours.

fyr.

fill centers with meat, to

and bake at moderate heat (350 ‘a-
grees) thirty-five minutes,

Cucumbers Piguant.

Two large cucumbers, pepper, cold
water, 1 cupful thick tomato sauce,

1 tablespoonful lemon juice, salt, egg. |
| 1lg teaspoonful prepared mustard, 1 |

teaspoonful grated onion.

Pare large, but mnot overripe, cu-
cumbers, and slice in half-inch thick
pieces. Sprinkle with salt and pep-

per, and dip in beaten egg which has
been ‘diluted with two tablespoonfula
Then

of cold water to each

egg.

BOILED
BROWN RICK,

| ‘1 teaspoon salt.

salted ' water.  Cook

|
, 40 minutes.
CORN
ON COB.
Cover with boiling water and cook

kle with 1 teaspoon salt and 1 tea:
spoon sugar and let stand a few
minutes before serving.

STUFFED CELERY—Wash cel- |
ery, remove all but young lea,;'l%sl. ;
Jows with a soft cream cheese, usiig j
pimento, Philadelphia or Neufcha,-‘
| tel, seasoning last two with a httle |
! paprika and mixing with just enough

‘Scrape if mnecessary. Till

eream or salad dressing to :::,often.
Smooth off with a knife. Chill and
/| pass with soup or main course,

one tablespoon
has been absorbed.

water till water
- Add to the

| well buttered baking dish, then|
‘ over them sprinkle 2

milk, 1-3 cup butter, 114 cups minced Ders, about 1 teaspoon of chopped
tablespoons onion and 2 tablespoons of butter

cup rich

minced onion, 2 tablespoons minced' broken into small bits.
green pepper, Y% cup grated Italian| all sprinkle salt and pepper to suit
taste or, if preferred, use paprika
instead of pepper.
erate oven until the tomatoes are

{lengthwise and scoop out pulp; add! soft but not mushy and, when done,

millk and butter and whip uatil fluf-
T.ine half shells with potato and
which

‘ Scrub potatoes clean and bake in
a moderate oven (350 degrees) until|
Cut in halves |

remove to slices of toast cut In
rounds and well buttered. :
ohion and green pepper have been 3 ‘ ; :
added. Cover with remainder of po-| 2 tablespoons each of butter and
tato, sprinkle with cheese and cover
-4 with bread erunmbs.

flour rubbed to a paste (I prefer
toaise browned flour for this). Stir |
' well and, when blended, add 1 cup
| of cream wnd let cook until thic®,
| then strain and pour over the to- | Lot

Return to oven

1 I-Anirnaq

135 cups brown rice, 6 cups water, §
)

| Wash and drain rice; then drop & |
| ittle b i dlme into rapidly bolling |
uncovered 240
minutes, renove from flame and cons |
tinte cooking in top of double boiler |

until tender, 10 to 12 minutes. Sprin- |

Cook it, whole or broken inte flow-
erets, in boiling water. Just before
| tooking is completed szlt the water.
Lify out the cauliflower very care-

or butter in the frying pan over a
tly, browning them lightly. After a

chopped pep-

e

Slice two good sized new boiling onion

place. Pour a medium white sauce
over it, or send the saucs to the
table in a gravyboat. Or serve with
melted butter and paprika. Grated
theese sprinkled over the cauliflower
and baked with layers of the sauce
and crumbs makes an excellent dish

Then over'

Bake in ‘a mod-

Dice

Stuffed Canned Tomatoes.
EMOVE centres from tomatoes

that have been canned whole,
Drain off all liquid and sprinkle
with salt and pepper. Fill centre
with stuffing. Sprinkle with but-
tered cracker crumbs and bake in
oven until crumbs are brown.

Put a tablespoon of oil

gentle fire and fry the onions in it gen

To the liguid left in the pan add

sweet pepper.

Hea_f |

and tnast e
Y SCALLOPED; cut a sguash 'if
E guarters, removing the seeds.

" Boil until tender, and pecl
Put through a sieve or potato-ricenr

enough squash to make three' cup-
fuls, To this add one teaspoonful of

ful of =liced, cooked carrots.
thoroughly and serve,
Green Peppers With Mushroom
Filling.
Remove the stem, seeds and mem-
hrane from four medium-sized pep-
pers. Plunge them into hoiling water

salt, one-half teaspoonful of paprika, and simmer about ten minutes,
| one-eight teaspoonful of nutmeg and Drain and cool. Make a filling In
one cupful of cream. Mix all to- the following manner: Melt two ta-
zether, turn into a greased baking  hlespoonfuls of hutter, fat or oil, and

dish, and sprinkle with one-half vup-  add one-fourth pound of mughreooms .,

z{:lrl 2.] °£17189 dc;;}pﬁ;(}:s ;T]?}]dui]:ryil mteg?{:? ful of bread crumbs, Broil five or  peeled and cut in small pieces. Then
i nﬁ sty bfown ! !:f‘u;_ sh-cjm-?. of bacon Un.f,‘ﬂ ._}w.w‘lffriawv1r‘. ,qdq two tablespoonfuls of flour, one-
S ; : Remove and place on the squash and third teaspoonful of salt and three-
bake in' a: 500-degree K. oven from fourths cupful of milk. Cook till it
twelve to- filteen minutes, thickens, and add one-fourth cupful
Curried Vegeiables. of cream, one-fourth cupful of bread
Sante until a  light ‘brown one crumbs, one-half cupful of chopped
sliced onion in three tablespoonfuls olives and one-fourth teaspoonful of
of butter, fat or oil. Then add one paprika, Place the peppers in a
teaspoonful of curry powder and zreased baking dish and fill two-
cook until well Rlended, ' Stir in one thirds full with the mushroom mix-
tablespoontul each of lemaon juice ture. Sprinkle the top with thrse
and flour.  Then add one cupful of tahlespoonfuls of bread crumbs and
veretahle stock.  Ceok until it thiek- dot 'with butter, using one table-
eni snd add one cupful of diced spoonful. Bake for twenty minutes |
cooiser “turnips and two-thirds cup- in a 450-degree . :
|
. : : | ‘
Cooking Cauliflower.
To keep caulifiower perfectly white it must be gently cooked. Break &

the heads into its flowerettes, scald these in boiling water, and rinse with
cold water until thoroughly chilled. It is not good to leave this vegetable
tepid. Put one layer in a flat bottomed aluminum kettle with a close fitting
cover, add half a cup of water, and when this boils up turn the fire low, |'E

ried App

regnired number of

when the cauliflower will practically steam done in about ten minutes if it ™

is unwilted. Any caulifiower will cook in this way 1n twenty minutes, and?

fifteen is a good average. s | £
| Plain melted butter with a little salt and a few drops of acid is an :é:f’
! agreeable dressing, but more agreeable yet is Hollandaise sauce, which may £
 make it seem almost like a sea food when it is cooked to perfection. A 3
| good mayonnaise can be used also, even with the hot vegetable. . 3

| |

e e | ﬂ
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ce.

teaspoon onion jui
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upful of cooked corn cut from the

until th
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‘Besson to taste and cook gentiy

little add the green pepper and

= cob.
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Stuffing.

fresh tomatoes, one cupful of dry
bread' crumbs, one finely chopped

parsley,

of paprika. Meanwhile cut a glice

core. Let the peppers stanpd In
boiling water for five minutes and
then drain. Fill the peppers with
the tomato mixture, ~Place  in a
greased baking dish with a little

ten minutes. Then cover each
i pepper with a slice of bacon and
i1 continue cooking for twenty min-
| utes. Serve with or without to-
mato sauce,which can be made from
canned tomato soup, thickened
slightly. This recipe serves six.

Balted Tomatoes and Onions.

Remove the stem ends of three
‘tomatoes. Cut them in halyes and
layv in a greased baking dish.
Sprinkle with salt and pepper and
place a very thin slice of onion on
top of each tomato half. Dot each
i/ with one-half teaspoonful of butter
. and bake in a moderate oven of
425 degrees Fahrenheit for thirty
minutes, or until the onion is
tender.

Ladies’ Cabbage.

Green Peppers with Tumato
- Combine two cupfuls of chopped, |
_onion, one teaspoonful of chopped

three-fourths teaspoonful
of salt, and one-eighth teaspoonful

S

where

from the stem end of six green |
peppers and remove the seeds and |

hot water and bake in a moderate
oven of 400 degrees Fahrenheit for |

iis broken up

it up does not seem sensible.

Fo il

 Hot Cauliflower. = =

Last year I felt a good deal peeved
while reading one of the prize novels
to run across a statement about the
terrible odor of cauliflower in a house
it- had been cooked—surely
cooked in a wrong way, or a Vvisitor

would never note the fact that it had

been prepared.

Another thing that somewhat peeves
me is to. read a recipe for cooking
caulifiower which directs that it be
put head down into salted water and
then cooked whole, after which it
into little flowerettes.
If for some reason it is desirable to
cook a head of caulifiower whole,

‘which is sometimes the case, it can be

done, but to cook it and then break
: If it is
broken up in the first place it can be

ol ey R FE PP RIS
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carefully inspected ahd may be
in about one-fifth the time that would
be allowed for a head of it cooked
whole. ~ The essence of good cauli-
flower cookery is to cook it quickly
and gently, and serve it piping hot.
With the greatest care it does not
need a single addition to be excellent,
but with butter and a few drops of
lemon juice we can exalt it.

We like to exalt this wvegetable,
whether coked or uncooked. Fresh,
firm, full, creamy heads of caulifiower
are beautiful, and to keep this flower
beautiful is not to turn it into a pink
blossom, nor a brown blossom, nor a
gray Dblossom. by a wrong method of
cooking 'it. = Correctly cooked it is
white with a  slight' tinge of green,
with as clean ‘and perfect a flavor
as any vegetable we have. '

Break the head into its flowerettes,

cooked

e e ——— -

a gentle heat.

‘Savo’y Cabbage Greens.

The leaves of Savoy cabbage are so cupped or crimped and
bloomy that they shelter live things readily. Therefore, it is more
| necessary to blanch this cabbage than that with the smooth leaves,
which is also improved by blanching. Take off each leaf, wash,
and drop all into boiling water for about five minutes, no more, and
if there arises a smell of cabbage do not blanch it as long as that,
but see that each leaf gets under the water.

Next, rinse it in cold water, and then put it to cook in about
half a cup of water in addition to what clings to the leaves, and
with a little salt. Too much salt will blind you to the sweetness
of this green thing. It will cook

quickly in a covered kettle, over

When tender you will have a green that is hardly surpassed in

| tentions. y 4
| !]‘

|

|
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Ladies’ cabbage is rather an old-
fashioned dish. = By adding egg to |
cabbage one takes it somewhat out of |
the vegetable class or into what the
English call the savories. At any rate,
we would rank it as a luncheon dish
and it can be made a dish of some pre

An old fashioned recipe for this and
a perfectly good recipe, whether oid’|
or new, is this:

One firm white cabbage, boiled and
left to get cold.

Two beaten eggs.

One tablespoon of butter.

Three tablespoons of rich milk,

Pepper and salt. .
. Boil the cabbage in two waters.|
"When it is cold, chop fine and mix
lwith it the beaten eggs, butter, milk, !
|pepper- and salt to your liking. Beat|
'up well and bake in a buttered pud-
ding dish until brown. Serve in the
dish in which it was cooked, and eat

hot. |
| Knowing why, of old, cabbage was|

delicacy. This variety of cabbage is rich in sugar, and when prop-
erly cooked may seem as sweet as sweet potato, though so different
in flavor. It makes a handsome green and when in perfection you
will agree that the Savoy is the finest of all the cabbages.

"BY JANE EDDINGTON.
Boston Baked Beans.

If you want digestible baked beans

'vou must not cook them as high as

boiling temperature, at any point of
their preparation. The old fashioned
business of parboiling them and mak-
ing the water strong, as one could

| make tea strong by boiling, not only

wasted much of the nutriment in the

| beans, but often yielded an indigest-

ible product. Tt is possible to cook
beans so they are digestively as inno-
ecent as meat, and the same principle
must be used as in cooking meat or
an egg correctly.

Pick over and wash a cup of beans,
cover them with four cups of cold
water, put.them over the simmering
burner and bring slowly to the boiling

hours.

point only, prolonging this period up
to even an hour. Then hayve rea.d§
half a pound of salt pork, the rind of

which has' been well scraped and all

surfaces '‘made fresh by /paring or
trimming. Score the rind in rather
small squares, then pour boiling water
over it and push it into the dish of
beans, which now should preferably
be in an earthen pot with a cover.

Any kind of casserole may be used
instead of the pot, but superior ef-
fects are secured if the spread of
beans is siight, that is, the guantity
is deep instead of spread’ out. Iut
on the cover of the kettle, then put
into 'a slow oven and bake for eight
They can be baked in a fire-
less cooker or a stone heated, but
not so hot that when 'the cooker ‘is
closed the water will boil over.

scald these
with
chilled. Do not-leave it tepid, and fin- |
ish in a very small amount of water

with boiling water, rfﬁse
cold water .until ihoroughl'y,

in a covered utensil. i

If only a small head is cooked \it

]
|
)

boiling water and blanched or cooked

in it for five minutes then rinsed [}

thoroughly with cold water they will
be 50 nearly cooked that only the gen-

tl

that in the least bit of water.

est cooking need be given them after
The

cook in doing thfis has only to ‘taste |

of the scalded and
find this so.

|

}
I

rinsed vegetable to

4

sStufted Cabbage 1V,

| Here 1is another untested recipe
| which gives really a cabbage roll,
|rather than a stuffed cabbage. Tt ig
| possible to find recipes no end for such
‘rolls, or what are sometimes ecalled
‘dolmas and sarmas, Sometimes they.
‘are called dumplings. The Swedish
names for them seems to be kohl dol-
mar. Without testing, it is hard to dis-
|Cover which of many recipes collected
(would give the best results, but here
/is one of those not tested:

‘ “ Boil the larger outside leaves of
|the cabbage for a few minutes in salt-
!ed water. Drain, being careful to keep
‘them whole. Cut the rest of the cab-
Ibage in small pieces, boil and drain.
;Chop this when well drained and mix
\with meat, egg, and chopped onion.
\Lay one or two large leaves out flat,
drop a large spoonful of the mixture
on them and roll up in the leaves..
Brown nicely in frying pan, in drip-
pings or fat, turning carefully., When

|they are brown add a little 'water,

cover andisimmer for about three-quar-
ters of an hour. They can be served

with a white sauce or with boiled po-
tatoes.” )

This cooking of the beans in a fire-
less cooker is similar to the old way

of baking them in the ground. A hole |

in the ground was made, preferably

with some stones at the bottom, a fire |
built on this and when it was reduced |

to coals the beans were put in and
buried with hot ashes around and left

in for twelve hours or so. (

"The iron kettle, or Dutch oven, 1s
an excellent utensil for baking beans
in the ground, but they must be heated’
to 'the boiling point over a fire be-
fore they are buried. The pork in
beans cooked in this fashion has sgo
much of the bean flavor that it isi
as easy to eat as the beans and quite
as agreeable. ;

Note that these beans are mnot
soaked.  There is reason for not do-

ing so.

boiled in two waters, and in each one
too long, we would say in contrast,}
boil it in one and a quarter Wate‘-’{s,&
'/ - meaning that it may be blanched for
; five minutes in considerable water,
then thoroughly chilled by rinsing it
in cold water, and then cooked for eight
to ten minutes in an exceedingly small
" ramount of water, just as we cook all
"4 |greens to get the best effect.

“‘:.‘ The cabbages we get in the markets
7  |pnow can be cooked in this brief time.

\the process of rinsing boiling hot cab-

Nobody knows how much of softenirfg e el the LB o them,i
‘there is, but there is considerable, In |’ :

land then gently heat them up in 2

|
|
i
!

it

| of cabbage one by one and cook as
| geseribed—with blanching. ;

bage with cold water.
cooking time considerably.

. We recommend this recipe as one to
use for leftover cabbage which may
be cooked for dinner greens, taking
the place of a dinner vegetable and a

salad, Pull off the leaves of 2 head

Tar less of the virtue of the cabbage
;s lost in this fashion and the cooked

1t shortens the i

|
|

cabbage when hot is excellent with

[ come out.

BY JANE EDDINGTON.
T]uzt Mushroom Acldftfon.

Twenty or thirty cenf';s for half a

| pound of mushrooms is not much to |

pay  -when you want to make a nice
gravy or thickened meat preparation

(i or stew, or in some way to enhance a

meal with this savory element.
In general, the way to do this is

little butter until the juice beginsg to
They
and next add them directly to a gravy
or stew. If this cannot be done, add a

the water thus started should not be

ilallowed to Cescape as steam, mnor be
, dried up, because it contains most of

| the fiavor,

Suppose it should happen that’ you
wanted to save the mushrooms for the
| next day.
ment, but do not add the ecream. In-

little cream at once to them, becalse ‘

Give them this same treat-’

| melt, then cover

1

|

look as though they were about to
them closely and
have them over a tiny bit of fire for
about five minutes more.

If the mushrooms are to be
ary to cut them fine and start them
in this same way, but with the smaller
of the mushrooms we may leave them

| whole for the sake of the looks, and

purposely buy the smallest we can
get. When they are button size it is

i not neebssary to peel them, but whe:

the skin keeps starting off under hes
fingers while they are being washed |

look watery then,||and cleaned we think it best to take |

it off, althcugh not. everybody agrees |
with this, the idea being that with the |

skin they have more flavor. /

F
To make the simplest of mushroom: |

| soups, we make a base of thin- white |

sauce or use part cream and then |
prepare the mushrooms as for gravy,
cutting them fine. The two should
cook together for g little and the sea-t

sonings can be varied. 1

pre- |
pared for a gravy it is quite custom-!

Try Skillet Creamed
Potatoes for a Change

| DEAR INA: : i
Slkillet /creamed potatoes are deli-
cious. They take almost an hour to
prepare, but are worth it.
7 Heat an iron skillet, Melt vegetable fat
or lard in the bottom to cover about one-
{ourth inch deep. Add potatoes, cut into
¢ubes. Fry ten minutes, but do not brown,
| &prinlkle with salt and pepper. Pour over
| ‘'$hem a mixture of equal parts of milk and
| ¢ream, enolugh to cover the potatoes gener-
ously. . Put a tight cover over shkillet and

| utes. Stir;p(:r':miqnai]y.

.

ook glowly until tender, about forty min-

—_— ~-——-’1’

“Chestnuts With Parsley Sa;uce’r_,

make a good substitute for meat. :

Wash ‘the nuts and make a 'slit’
with a sharp knife in the shell of
each.

for about thirty minutes, When
they are tender, drain and remove
the outer and inner skins. ,
Melt butter in a pan and put in‘
the nuts, sprinkle with flour

them brown.

4171 | putter alone, or butter and a few drops Add salt, pepper : i
pr o ; ’ ‘ ; : i » PE; and
497 ! only of vinegar, - i stead, put them away in the butter | @ little, milk and stir until smooth.
o SR EL * [iIn which they have been cooked. | Add the yolk of one ege and g laree
X | spoontul of chopped parsley. Serve ! K
/ i yuickly on a hot dish. ¥ e
SRTVigR. o id P e 5-7 4.’[1 £
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Throw them! into 'a / pani of
salted boiling water and Boil quickh”"v i

and i
cook a few minutes without Iettine |
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buttering the ears of corn, replacing them
in the husks, and baking in a moderate
oven (375° F.) from twenty to twenty-five
'mmutes. or until tender.

Creole Corn

2 tablespoons butter or 3, teaspoon salt )
olive oil )(45 tomatoes Boiled . Comion 'the O
1 sweet green pepper or 2 cups hot green corn,
4 lt)lmento ok e freshly boiled
1 teaspoon finely chop 1 tablespoon cream or
oD Rilten shell of the corn kernels).

ELT the butter or oil, add the finely minced
pepper or pimento and onion, and cook until
savory but not browned (about five minutes)
over a low flame. Cut the tomatoes in quarters
and scrape out the seedy portions. Add the
tomatoes and salt to the savory mixture. Then
add the cooked corn cut from the cob, add the
butter or cream, and serve hot

from the garden, or
for market corn.
tender corn.

planted in all gardens and served on
all tables.

I once translated 1560 French recipes
for cooking lettuce, and these had va-
rious bits of introduction giving these
entertaining historical facts. One of

- the entertaining statements made was
this: ‘‘The culinary methods of the
Greeks and Romans have been trans-
mitted to us with great imprecision.”

But the great French cook, Caréme,
made some decisions about it, while
the work of others shows that in Char-
lemagne's time — his cook wore a
sword and fought for his king master-
fully—lettuce 'was used in soups,
stews, and cooked and served as a vesg-
etable.

Why, then, have people forgotien
mostly that lettuce can be cooked, as
it can, at any stage of its growth be-

vond the seed leaflets, and may even
be delicious when it has spindled up
to blossom to bear seeds?

With Sauces.

Though the French specialize in
braised lettuce, they seem to know all
the ways it may be prepared and va-
ried. * On their authority we have it
that lettuce cooked and arranged on
a dish with hot melted butter poured
over it is English lettuce; that when
served in white sauce it is German
lettuce; that when served in a 'rich
brown gravy, so being almost equal
to a meat dish, it is Spanish lettuce.
It is made quite like a meat dish by
stuffing it and serving it with egs.
As for ourselves, we may learn that
no sauce pleases us better than a little
hot cream, which may be modified
variously. But it may also be served
with the fine Hollandaise, or the
humble Creole, or sauces that are made
according to what you have in your
frying pan, like the butter in which
ham has been fried. ~

Easy and Quiclk.

A nice big head of Ileaf lettuce—
spindling heads are a little more
trouble—may be inspected, washed,
cit up on a board, blanched or not
as one chooses, and put to cook in a
little butter with almost less trouble
than we can prepare any other vege-
table. After it is once cooked there
are many ways to finish it, as suggest-
\ ed by the use of the different sauces,

I
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Oven-Roasted Corn may be prepared by

CASSEROLE OF G
YEGETABLES. Il Sl Ees ; ? g
Two browned pqmw(% 2 butter_edi' There are more wayvs of finishing

parsnips. 1 cup peas, L cup tomates, cooked head lettuce than of finishing
leaf lettuce, but the first direction for

1 cup gravy. 1 teaspoon salt, 1 bay |
leaf, Licup dry crumbs. cooking head lettuce, no matter how
Place vegetahles and crumbs {n it is to be finished, is quite generally

alternate layers in casserole.  Cover |
with gravy to which the salt and |
criimbled hay leaf have been added,

~ Lettuce Cookery Is Ancient.

The statement has been made Dby
eminent French students of foad that
lettuce has been cooked from times
exceedingly remote, and, in fact, may
have been one of the bitter herbs of
the Jewish passover, and also that,
health-giving properties were attrib-
uted to it in the remote past. The
Greeks appreciated it, and, like the
English of today, ate it at the end
of a meal or at the beginning. And
it figured in Roman repasts at both
the beginning and end, with the idea
that it did one thing medically if
served at first and another if served
finally. It is said that the emperor
Domitian, following his doctor's ad-
vice, was cured of hypochondria by
the use of lettuce, so he ordered it

this: Pull the head to pieces, wash,
drop it into boiling water, usually but
for the briefest time, rinse with cold
water, drain and press it dry. ' After
that it may be cooked in plain water,
in butter, in meat:  stock, in a thick-
ened meat gravy or in some sauce,
or perhaps a puree for soup will Dbe
made.
; Puree of Lettuce.

This is' a French recipe for a prep-
aration much used in France because
‘of its economical aspects, as well as ils
esthetic: Blanch, braise, or stew
lettuce in butter, cook dry and put it
through a fine strainer. Heat up again
after the straining with a little butter
and seasonings, and use it as a vege-
table aor as a garnish. The French
recipe says this puree can be used as
a garnish for entrées, meats, fish, eggs,
ete., or when combined with butter

oI cream or gravy or sauces it is used

-, |

S e e

| silked corn in a large quantity of boiling water
(do not salt the water, as this toughens the outer p

ling continuously for five minutes for corn fresh |
from ten to fifteen minutes —

Overcooking toughens the most
Old corn may be improved by rub-
'bing the corn kernels with sugar, letting them
stand one hour, then cooking in water made acid |
by one teaspoon of vinegar to each quart.

Place the husked. |

P

Keep the water boil- |

low flame for
corn, salt, and

quantity may
hot.
independently.” It is used for a stuf-
fing by adding to it one-fourth its
measure of mashed potato.

Lettuce can be cooked without meat
gravies, and be almost as savory as
with them, especially when cream is
used. In such preparations it is used
in crusts of pastry, in frying batters,
or is made up with other mixtures
into croquettes and all the relatives of
this form.

Braised Lettuce.

Plain braised lettuce, which is hard-
ly different from stewed lettuce, is
the favorite general preparation in
French cookery, to which we must
go if we wish 'to learn lettuce cookery.
In this case it is given the initial
preparation of blanching, and a head
of lettuce may be cut in two or in
quarters, stuffed with something, ar-
ranged in a saucepan and further
cooked. It is possible to do work that
seems quite elaborate in braising this
vegetable, yet it ‘is really easy.

One definition of braised lettuce
lettuce which ‘has been blanched and
squeezed dry, and then put to cook
in meat stock, with a slice of salt pork
and some seasoning vegetables. It
should be in a small pan and covered
and cooked over a tiny fire. With
centle cooking it keeps its green color,
but with much heat it turns yellow,
which is not an advantage.

When fine sauces are to be used
witnn lettuece this is a good way to
prepare it. t more humbie ways
of doing the work can be devised, as
when one has a fried ham in butter.
Add a little water to the pan and you
have something in which to braise let-
tuce which has Dbeen blanched first.
Add several tomatoes or some tomato
sauce, one onion, or the' juice -only,
and two or three carrots siliced thin,
Add a bit of sugar and some salt if
needed, and cook.

Chiffonade 1.

This method of cooking lettuce gets
its name from the way the lettuce 1§
cut up, which is slaw ' fashion, called ¥
chiffonade, in FKIrench. A chiffonade
salad is lettuce cut in this fashion, and
it is an exgellent way to cut it when
it is to be used in soup, as well as
when it is to be stewed or braised.
Look over two large heads of lettuce
carefully, wash thoroughly, and ' cut
them up like slaw. '

Put into'a pan and pour boiling wa- |
ter over it and generally pour it off
immediately and rinse the lettuce in
cold water, drain it and squeeze it
dry, then put into a small saucepan in
which have been melted two table-
spoons of butter. Cover the pan and i
cook gently until the lettuce is tender |
—ten minutes. Season and use plain
as a green or garnish or serve with
any preferred sauce.

Chiffonade II.

Squeeze up a handful of lettuce after
it is washed and cut it across slaw
fashion. Instead of pouring boiling
water on the cut up lettuce, put it to |
cook without deoing so in the butter, |
covering the pan quickly so that the|
lettuce cannot wilt but will begin to
steam at once. This method of cooking
is sometimes called melted lettuce. [

is

Lettuce Soup.

Lettuce cooked chiffonade style may ‘
be added to a thick soup, whethes ||
cream or a meat soup to make iettuce

SOuUpP, and it may be a great additionj‘

e —

minutes over a low flame.

_digestive bit.

‘and unmold.

Corn Succotash
2 eups corn cut from cob

Corncobs
1 cup green Lima beans

UT the corncobs and green Lima beans in a
kettle, add water enough to cover, bring to
the boiling-point, cover, and cook slowly over a

1 teaspoon salt
14 teaspoon pepper
2 tablespoons butter

Remove cobs. Add the
Simmer gently for thirty
Add the butter (this
be doubled if desired) and serve

one hour.
pepper.

— -
e

| |

to something that was not eminently
good. It may also be added to a bean
or pea soup to give a lively quality.
‘When the lettuce is to be added to soup i
it is best almost truly melted, or coked
for ten minutes, first, and it may be ||
blanched first or not. *

The chiffonade or melted lettuce may
be used cold with a boiled egg garnish |
for a salad. Or it may be used hot.'
with the hot bacon dressing such as is i
used for wilted lettuce—it is really the
perfection of wilted lettuce.

Cooked Lettuce on Toast, ';'

Adding hot cream to lettuce cookeﬁ--\ |
chiffonade fashion truly makes for
height of quality, and there is no !
prettier way of serving it when so |
cooked. It is delicious on toast, and
is as quickly prepared as a Welsh |
rabbit, as well as being a lighter*!
Cut up two good heads |
of lettuce, blanch, stew in two table-
spoons of butter, then boil up in two}
tablespoons of cream which is half |
reduced in the boiling because so |
small in quantity. ‘

Serve on toast or|!
with boiled rice. %

‘“‘ Budino " (Italian).

Blanch a pound of lettuece,/cool,
drain, and press, then stew in \butter \'\‘
and chop fine of sieve, as in making a |
purée. Stir briefly and rapidly over a ||
hot fire to dry out the liquid,: take 1!:5
from the fire, and stir into it two or ,§l
three beaten eggs, and season with a ‘l‘
bit of salt, pepper, and mustard, and
mix well. Butter a baking dish andl
{ill it with the preparation.

Bake it for thirty minutes with hot

water around the dish. Take from
the oven, let stand a few minutes,
It will be more compact
if allowed to stand. Pour over it a
superior cream sauce, or hot butter
or hot cream. With meat and gravy
this can be served from the mold as &
side dish, but with a sauce it is a c'ood
vegetarian center dish.
[Copyright: 1928: By The Chieago Tribune. ?

Uxbridge Friend Apples. ﬁ

This is a delicious accompaniment
for a Winter hreakfast. Cut into™
cighths and core six or eight appies|
from each of which one strip of
skin has been pared. Melt one tabl&l
spoonful each of butter and lard 01‘1
pork or sausage fat in a frying panil
add the apples with two Uble\noun"
gar dl]dt

l

L o . A )

fuls each of molasses and sus

one of water; cover, cook rapidly
until soft, taking care not to burn::
remove the cover, let thé juice boill

away and the apples brown vichly,! !
stirring once or twiee., The bottom ! &
slices should “candy*™ delectably. §

|

i
B

Cooking Iudne\ Beans.

Pick over and wash one cup of ksd-
beans and put them to cook mx
the slowest way in four cups of wu.ter.‘,v
Have the water cold at the start and|
the cooking utensil uncovered wntil
the beans reach simmering point
Then when steam begins  to escape
cover and coak slowly until the beans
are tender, or for about three houis.

These are serviceable plain or seas
soned. Only a small amount of saitiy
added finally is needed, but an omon.

ney
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za::;;\) There are certain rules which will E KIDNEY BEAN LOAF (BO¢) | | LIMA BEAN LOA_F (85¢)

%[ apply to the cooking of all fresh vege- |

L
y, | tables—rules which will make}it possii— 1"2" cups co oked % ege | l 21 ?u-gsbgo Oléed- LBG- ggpgwa’te I'
..._‘f,‘-':“ ble to serve the vegetables with nearly | B3 | im an
% allof their original propertiesretained. lfidney beans . Cup Ca{lned Wt cu cooked A Oa%l canned
Wi - Firstofall, cook themalwaysin freghly g Cups bread 3 milk = b g i c;e Y4 ‘ e =
k| and vigorously boiling water. Sec- | =2 | TOwWn 7l
i | ond, add only enough water to just Crumbs ¢ Cup water 5

Fl=

teaspoon'onion . . 1 teaspoon salt " water
o haalt L Lgg i nerper | 1/3 clm bacon
4 pepper & cup chopped drippings

cover the vegetable and let this boil
down toward the end of the cooking
m| as much as seems practicable. Third,
| add salt—one teaspoonful to each

P

quart of water—only after th%‘{tlf_ge- L i b : 1 onign
table has been added to the boiling ix beans C n
water and the boiling has again been i Tumbs ’ salt ’ =] green pepper

7 rlesumed. Fourth, boil only until ten- pepper a.nd.f_inely minced On%on; Magh beans ‘Ghl‘ough COlaﬂdeT;
der, not a moment longer. - add egg, milk and water: stir

add rice, salt and pepper with
thoroughlv. Turn into grease?d ; 2 .

S _ been cooked 5 minutes in # cup
FTER the vegetables have been ate oven ('385 U.ﬁgrees) o

g o o

"% cooked and chopped beet. To make this

/4 especially appetizing, but to add a meat
'/ element, cut up two slices of bacon
“) fine—use the Kkitchen scissors—put

#"| this in a cold frying pan and stir

it until the bits of bacon are a nice
‘crisp light brown. Then put them into
the stuffing and mix well.

. o water. T in eocon, and i sul®
placed in the boiling water, the = hour . at D ?p .,ln g8 i 1k
cold v_e_getable_\\:'ill probably retard - — ki R thoroug‘hly, tnoen add Canned mil <l W
theoiling: eic s eceetay tocaver [ R0 R O water and melted butter. Turn
rapidly as possible; then, if the vege- ||  OR® (0f our foreign correspondents 1nto greased casserole and bake
: 'pl Y p e g . once sent from Russia the following i =
¥ gﬁ%i§%§?ﬁ?&ﬁ£ﬁﬁﬂ?ﬁ;!r“mﬂ | in a moderate oven (335 degrees)
W | gu 1 ; N A '
4, ~continued with the cover off until the \ ."Ome medium sized head of cab: for. binour.
g Jégetable is just tender. | bage. Chop it into small pieces about L j
. "When too much water is used in | tWo inches square. ' Three or four "
. -cooking vegetables it takes the taste lom‘;’}s—’ also cut ﬁge. Four or five | SPINACH LOAF (25¢)
. from the vegetable and leaves it fla- | | €09¥INE %E’ﬁ’les CUtl g %’ut this into o cup water 1/8 teagpoon
vorless. Also many of the mineral | & POt with one glass Od water and ‘ e er
salts, so necessary in maintaining | 00K slowly. Add one and a half soup bl cup canned PePP
health, are dissolved in the water  Sreoons full of ilggq.ﬁ_g_ne_ teaspoontul ‘ milk 2 cups ohopped
| during cooking, and if there is a great | caraway seeds, two or three teaspoons ked gninach
quantity of this it is not always easy to find a way of |sugar, salt, and pepper. 2 ege - I 73 COoO j8
utilizing it. Never discard the water in which vegetables | “The apples should be vinegary VO ks

_| are boiled. Instead, plan; whenever possible, to let the jenough to give this a  sweet-sour 1 1t
| water cook down so that the quantity will not be excez flavor, but if the apples are not sour 2 te aspoon sa
| sive and use it with or without the addition of some milk | enough a dash of cider vinegar can 3 i g

in making a sauce to serve with the vegetable. | be added. After cooking it, if tha mix- Mix eggs and. I'Hllk ? add salt
Hin] As it is not a good plan, as a rule, to serve more than | ture is too thin, take two teaspoons and PEPPET and ehiT 1R chopped 3
i one vegetable with a sauce at the same meal, it may not | of flour, mix with water, and: then add. 4 i 0 Turn into
always prove convenient to use all the vegetable water in | And cook twenty minutes after. If cooked spinacn. i
sauces. Inthat case, pourit off and save it for use the next | tomatoes are in season, two or three gre agsed bre ad_ pan a.nd bake 1n
day. With some of the left-over vegetable it will form the | can also be used. Serve this cabbaga -
basis of an excellent cream soup for luncheon. Or it may | With boiled frankfurters, and if you a moderate oven ( 00 0e greec S)
be added to soup stock, stews, or chowders, if their | do not eat a third helping I will eat For . Ko,
preparation happens to be undecr1 - my hat. ; S e TP RO
way. Potato water may be use | You cannot chop eabbage in tweo :
in the making of bread and muffins. | inch square pieces, but instead take gASSEHQ_LE OF VEGETABLES (20¢) |
- L d 5 cnps eabbace | B dupel cold waten g
Stuffed Cabbage L. | Sinfad fabbake V- I SEa 2 setatoes 5 tablegpoons §
| .The following is my own tested recive| In many of the cabbage rolls rice is | S E iRt . |
| for "stuffed cabbage, but I have col- used as an ingredient, as in the fol- | o 2 ) 21 onion buatterine K
“I lected a lcxeei i bes 1 Rk oyl o s e, i 8 caTrote :17’ Wil

| of doing this work. irst, to prepare - = et et {

| the cabbage, remove the outside and| it would be much better to use little | 848 S & i & table spoons S5 cup crumbs or

coarser leaves of the head, cut off steel skewers than the toothpicks men- 55 B bwn G - oreen e er toasgst
: . S e

| the stem so that the cabbage will stand| tioned: S = sl 1 teas N alt

" squarely when set up for a vegetable| “ One large head cabbage\ I: %é o SO:E g SPCO S o

centerpiece, if you choose to use it for| # One pound chopped meat. o e S e = i ;

{that as you can do when the filling| *One cup rice. (S B0 8 R chred and cook cabbage in boil- |
Ll i8 of meat, or, if you are a vegetarian, ‘“ One teaspoon salt. rE e R Rakb! > U f
“% ! when the filling is a vegetable one. “One-quarter teaspoon pepper. "QE = = _95 = 3 | :!'ng W?ter 7 mlnlf'tes 2 COY@I‘ I'el’"ﬂa.ln ;

u|  After it has been trimmed and “8113 larg(ilonion, grated. f’?f ; i f% 5 1ng flnely diced ve getaoles with 3

‘ 3 t 7 ' s 7 A 2 i

:¢| washed, steam it until tender. "When “T‘I;;e stm; Cah tor:a;t(zl p‘_ll]p" e, 8% e:;s Sl E cups eplid water. Boil d0Odmites

il 38 s tender, take two forksiandipull | /7 WO tabiesboons isd \ad. ol il ois 558 gl : 1l .

7| the leaves away from the heart and | ~ Cut each leaf of cabbage separate- BElE uteg; add salt and cook 5 minutes

il then| roll in the top lof them a little; | V5 POl Bhe leaves In plaln water untll| °a w0 891 Jonper: then combine with cooked

Bl first eutting ont the center! g0 as ito (|80t SNONEN o Handle fer flllng, Mix ) £ 5 o 5 Hog 2 e im0 Tigeis iy 4 Tl -

: : the chopped meat, rice/salt and pep- /|38 = 2 &S| Ccagbb age . ream putterine an our
leave space for a cup of stuffing, and | d Ard 2 Mix all 1 DIl et A .

‘| additional stuffing may be put in be- fgr'aagw? p?%;néiré' tablesI?oonWE:)f §v% =t a4 2 tho Ioughly; add a pOI’thB ol ho® |

"’ tween the leaves. When a vegetable | .. AR oA [ ] ; .

|| EEnming €ooked beforenana i put in, | EES TUNE L fach lear of ERRRSES lon 5 A VEeen i a0 cdie T

|| some melted butter is finally poured | pic},{s S s e il g E % VegEt&bleB , MIXINT tho I'O'U.ghly.

) 7 - | 7 i ¥ {
f ?;;; ;c;l;kzv}tlgli: log{itf}k’zogdgrv;:;krg;e | water to cover. Boil one hour slowly. Tu]’_‘n into a casserole A EoON ST wi Jﬂh

3 | Heat salad oil, add one chopped onion, , . ‘
The all-vegetable stuffing’ may bs (and 1ot beown.  Add tomate puls. 1ot .crumbs and bake 15 minutes in a _
made as fo“{’wS: On‘; mediumhslized | boil up two minutes; stir this slowly | moderate oven (2‘50 degrees) . Or |
j| onion, one stem of celery, one-half a |into the filled cabbage, which has [
4| sTeén pepper—sthese all cut fine—and |boiled one hour. Let all boil ten min- if 3€ Ived’ on toast ? COOk ve geta’bles
then one-half cup of ground carrots. ytes. Serve warm or cold.” ; il minuteg longer ingtead Cf bak lng.
/| The amounts here may be multiplied . . R R AT R s | |
4l to suit. - Put a iittlfe fat in the frying | Stuffed Cabbage IL 5 | off each'leaf, cut out the rib, and cut iof it, the top ones will be legs well
i pan and cqok these in i_t under a cover, | A cabbage steamed as described | in squares. Use butter instead of lard, |Cooked than the Dbottom, especially
“y and cook gently for half* 'm hour with- labove and filled with seasoned mashed | if you have none just tried out, Fresh | With hard boiling which makes any
# ou@wpfowmng : tpeq:a., g ':{,ﬁ‘ep a.dd one potatoes enriched with an egg yolk, | cracklings would be good. It will take |Of the so-called greens bitter or rank

then basted with butter and browned | hzlf an hour to cook cabbage, slowly, land will make the mild cabbage lose | |
lightly, makes a pleasant service of | thus, with a few stirrings, and cov- |4quality. I » \ ]

-vegetables, | | 7 | ereds  Steam cooks the light top lay-

\ : ; : | ers almost wholly. Better not use the 7 o i v o
' flour. Spanish Rice—I1 cup rice, 1 tea-
| There is an old idea that cabbage Fhoon salt, 2 cups water, 1 can toma-l

must be cooked in an open Kkettle, | 0 SOup, 2 medium onions and 2

, e S pimentoes cut up small, and 1 table-
We have no faith that this 48 DECeS | shoon butter. Bake in caserole one
sary, but believe that, liké other Hour.

greens which will rise to the surface
|of cooking wa,t.eri..,iﬁ;__. there is myuch
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v d Tomatoes.
& [ Select potatoes of uniform shape pot Roaste
A ESCALLOPED POTATOES

22 68THE
£eofig g puw
O Lo @
was but one way of baking B Sud
| Gt o e Ll \3111[ A Eld not be as easy to = 9E g EERMAE
; _ : 2 > !
’ ' 4 CUuDs sl iced 4 table spoons be the result, ' 'Wash and pa'ltel. ;e: tomatoes it wo ost desirable gar- 208 sgi g
f I » of potatoes thinly as a m : 2 o= .
gt Taw potatoes butter ;.equne'g} m;ng(lz}e;ngfl;%%ve ey ha,.\;;e fther?he T R 3%% = d 52 2
E hil o to avold was 2 nis or S =
8 r 1 teaspoon salt 2 Cundg milk The potatoes should 1mmed1att?1\' bet ' pot roasted meat, etc., as it is, Whﬂe' R RP: 8?;
L | A " pepper Bu‘tte l‘ed bread dropped into cold water to preven ft would not be difficult to find «’:LJ %'ﬁg gﬁ%g"iis
R u their disceloring. lain and seasoned. If | RE e 5
x| i be cut in a va- | dozen ways, D ST a o« T gl
g I 3 tablespoons flour crumbs o enapestat b SRR W SHEaS5E A gl
) hapes to suit [ { et | & g < :
8 riety of shap ith ‘the meat roasting, get| « _ 28, 35
-+ . i d bakin | e e ting kettle and|{ E§= 0 5c o i
§ fouer poston o SlEEes S ference. If they are small, | {out the small pot roast 7 take one! Ezj EE.0 &8
| - : o wife's preference. ot \ und of tomatoes f L OSS A
Lok with A la L Rl 1cc0 e they may be fcut In abomt elght} . ggleipolz)il of butter and about threei augaé‘;m;a%g
' ! i i ieces resembling DS ..0 0RDE
¢ { pOta tO@S Spl’ll’lklu hit lth Salt ten lengthwise  pieces 19‘31 ‘: tablespoons of water. Arrange éhle) *ife‘ E% 590 g 9 2 g
l ST e rer ular way an a (= S bp 2 @ o
| { il and P el Wlth A \tely 1??Iin Strips. | i TRALONS i:rlﬁthi ketti:r,xo?tve;nough fire iéwg $2. g? o
k) . . cutting the potatoes is | {twenty minutes w bosli e i
g & outter. Repeat Pavierns vmikanlessne gffl ;u ove first out in slices  ones o) Bitral Pho e i |
; b - 1 e i L. $ ooy ilices aked whole o | (o M P s
_‘ i mateérials are used, then sprinkle A R mmﬂ\.pce}b | momatoes may e "eaEC e }
N R one-fourth-inch cut in halves 1 ' oD |
g Yy ) m - ve : hen cut in o il d whole |/ =0 %
; ‘1 .:; bLttered SopuE on tOp oe tr a‘?f’si}: A French potato cutter will | || recommend that they b?-eusseerved- It] o »0C% |
'l l» L with milk and bake in mo%e b b 'l1'ht.qte the cutting of these strips. | || and peeled bef;)rfhtgfyb:caus the pulpl g@ T2 2 |
« i facilite i : ) GOt to pee e : |- s !
. oven (350 degrees) fOI‘ 19 hOurS- These narrow strips are &OWEU??? ﬁniisljs as thy bake and the skin is|| ;_: - ?Et’i |
3 ek : IR . SUPAR T ' ? sty 1
; } L {ik ““hOGS‘tl‘]ng 1)Otcltoeb. d P e = |
:' T called s (AR it ‘ loosened. I e
i TOMATO SAUTE whatever form the potatoes i ml{ We have before now Iecon}cme;deg | B é;
LM! Slice tomatoes 1[4—11’101’1 thick they must be dropped again 11110;(}(1’]1( el bakine. b pls}ég t&f:iga;ed iy j St
\ \ 1 7 ) s water must ¢ 3 ng wi ' En e
dip in crumbs, egg and e B L R |
W Season ) il mhig! I B t fat Dpletely cover them, to prevent theu |l tato, to those who co S SERE i
bt . | 0 ol \ S08 1— ¢ i ! | == ad |
crumbs dgalin and saute 1in ho turning dark, Allow them 1o soaik | (Son. ‘Wash and cut out the stem end | L:: 32 @ |
o - 1 T ~ \ d i - : f_.'"
until browned and cri SD. for one hour. _ . wreferred ||| Of the tomato, put it into the f:ustar B SE {-‘3 |
h Till a fat kettle with any ¥t ter and | |cup and set the cup along side the f ﬁ % R g |
: T & res o rmometer anc 5 . / SEl G E e ol
Dol Duske ) Use only DerfeCtlyog (tehe o m%%t gq faﬁloﬂfﬁ Fahrenheit, potato baking when it is l!’al'tiy gloaﬁ,ee.! E :,S? op I o |
garden corn. Remove the outer layers 1 hﬁ‘t ]L'tong)erature "has been found (|l mhe tomato may be peeled first. and|| S SE08 i
husk, pull the inner layers down carefgl Y, I‘e(i This ’ : j H the blossom end up in the c:tpri sl ‘
2 - : ‘ : g s ss | .
move the silk, pull husks back into position, an istactory, as a higher tem. |When it is done, cut it acro | | |
s h d with a bit of thread. Cook as for most satistfactory, as a hig : angles and add butter, and eat from | ‘ |
Ee'ltde xe'ns'teamed corn. = Serve in the husks, or | perature will brown the potatoel.s be- fhe cip with o smebnl] | 1 |
oliea o : ‘ AN i e h ooked, and a lower j*5 ' 1 ; |
¢ er, fasten- | fore they are cooked, - ing tomatoes | |
peel the husks back and curl them un_d ) smperature. will ' not brown them A family way of baking Aol
ing them with the corn-holders, as pictured. temperatul is to cut them in halves, pu il |
‘ g iting Up Cabbaze. , satisfactorily. ‘ ; ~ 'a deep baking dish, season to taste,
REn Cutting Up ! Remove a few of the potatoes kle bread crumbs over—prepared
S Ny i e Comain (1) o fi CooOksSs B ; ) iy them sprlp e 4 ’ fow
SR g =5 d=d i Cabbage  cut evenly R | from the cold water, drain them, mushrooms are better—add a sl ]
h SE-CEE 5255 auickly and evenly, and n;’las;l iiu?ﬁ { and then dry them thoroughly on drops of butter and bake in a mod- S ERE |
Tl FEodg &}.g s :a:f} attractive and even .ﬁne;*yt rianacfed. | R is important to wipe off erate oven twenty minutes to one- %.f :'§ ; §
295 227" ® H29 fower when fastidious Y e A rater as possible to prevent ' e Q<
B e e S T e to cut a cabbage fine is to || as much water as possible to 1 half hour. e
" g :;_422 ¢ 5{237 Ot];enc:vzilf qt(:em end down om a board | oyeessive spattering of the fat. A f Cooking Asparagus. T’ e ‘”§ -
f,_: ;{3 8;55{;} 3 ko S .,S,,_,_a_fter removing the imperfect outer \ wire frying basket is almost neces- ; k- ish to cook asparagus, sp‘ ::"r.% % = | :‘
LS 1) 0 3 = Q05 : ff the stems (| e -eparing French fried you w 4 a® . | 5
S .58 gaaves, and cutting o : | sary  when preparing F : s will be tender || ARG ,
& Loy = otk S uarely. Now i slice through It, ex-} tatoes, as it greatly facilitates the (|that the entire ends IS o | |
B e I ; st little edge, in even | POLe e = " J fat ||and the tips unbroken, purchase an s e '
::é TR = g o | cept for the last hThe. l?tt’le bit is || lowering of the potatoes into the fat : SaTu e i e A S i EEE |
e Hedidia s e ) i slices. is = S ; e Pla. inexpensiv ' LIte | i
SN g E?Sﬁi = 'C'DE’ o am'i tltnn erent it from falling apart ‘ and raising them out a,:-,am. Place | keep just for this purpose. Stand‘;: 34.: 3'3 li !
Swiw T Cgufe |isaved fo p : make cuts | 5 1ayer of potato strips in the bask- | TR : rith woleeill e @ |
=0 2% S 088d | when we turn it around to _ | & laye ! || upright in the container with w T ed S _
R O m: Q#E o | at right angles to-the first.  Finally, et, taking care that they do not rest ‘l L S et e S e Téﬁ,é)"a 3
f £0§ "o ?f’é* §£ B cut a slice off the bottom and the} top of each other. | gently unti IR Eﬁi Al
S S ,(:'O,El—g o2@ 3% . | whole will fall into bits, cxoept on | When the temperature of the fat | ———— o ,\g"_g S :
SeE el Yok | the slit core which can easily be re- | is 895 degrees K\, lower the basket | @OMPOTE oF ES. T = 4
SEaE T 8o e & | moved. It can be beautifully cooked | is 395 deg JE T four and one- | FRESH VEGETABL = ‘
PR R et L e ) moved. ey | of potatoes for about four e \ 92 13unches gleen EO.C 4
Mo Lol A0LD 2 Lisl half minutes or until they are a | Two cups car(_foés,em1 Heas. 16 te&—'] =g - 7~
R 5 : T repper Relish. o ; { i n Slpaoes : &
Qe a0 Cahbage and Green I“eppel l{.o 1‘;“1 golden brown. Drain them on crushed \ 0n1011s,g;1tp0f cup boiling water, 1551 :é‘)% gqﬁ“&_gfg ‘
e 2 Mix: well t,o{._:elhlt?ll‘ Oneonc(“i]'}?:irﬂ i)-l]}er and sprinkle with salt, Gar- gﬁ%onbuttér 4 tablespolo;s ire { SE By . g %h lt
&= e ; R 7 ided cabbage, G ¢ : BRI arsle TN e © P
0 = SR o finel \I?ITddEx(i]ncCod green and red nish the potatoes with 'sprigs of | irdy 4tab1e590011:m{’0ts and  chop | £ ﬁ;,‘é 2= e
= R cupfl(i]l Ci\cdé 2 well-seasoned French | parsiey and serve at once, Dice ogdﬂli)%zsc salt and bmlmgi ;>="Q§ ~Fead®
B o RELD ) S EollopvshiiRu i Stle s S s LG L Sy onions; & i 12 minuytes, =& Qo .
s AR ) dressing made as clove There are a number of wvariations - and boil gently | Te R EE |
: SLEES o ith a cut | il ! watey emove from = O B w
R a 53 Bareaiog \lfr?:lﬂ 11‘:1 ee ahlf‘aw‘m‘“ | of Krench fried potatoes which are | stivring OccaSIOI}ang;eaiﬁ and finely %giﬁﬁf % i
SR S of garlic. ¥ £ cupful lolivie- || 4 imple to prepare. For fire; add butter | A O e
s S : vinegar and one-half cuj fourth | almost as simple . | chopped parsley. Serve hot. . | o ®o o H E
e o s 1S oil, 2 speck of ‘v'”'\vmﬂme’tn-?qp;rn(:»lxlqlful shredded potatoes or potato strz-i*\\'s_. || %€ s Votarues: Doy ms "EE# 3
" 5 5 S 5 = teaspoonful  salt, ‘nn:‘m_tﬁ‘ “plioop of | cut the potatoes in one-eighth-inch | . 4 potatoes. - gcgﬁd% B 5 |
—E o ;,‘ '§ e E R brown sugar r:mrj} ic:“'l" m’m creamy. ; Strips They may be also (-Qt, into 1 \ 11;3 é‘;%%%iflfau , . tl ‘.:::;:4; = .qu =
e R T ice. Beat until thick 177”f elliptical shapes with Frencly , Y% cup fat  (drippings or butter). SE2w - g |
e N R Rabe e e or, in cubes, and Deep fat for frving. ST DE ©. R B
EE g8 g Carrots with Raisins” make an|  yacetable cutters. e These may | . Serub the potatoes, peel, imthlck = g:.“;:go'g |
S S e AR “Carr < ried. i same way. S SiSt AL ) 1 m ; -
S T Qs s : but none the less dellcmub,i fried m_ 11163 .M'm‘” S dish or |l lengthwise inte slices /4' inc S 0B8R SY § ekl
SR s unusual, i ‘ be served as a separate dish, : Cut into strips 1 inch wide. Fasten > &= 83— . 00
28 2 3= 5 24 | vegetable dish and cut the carrots rolled in chopped parsley and usec five of .these strips together at one SRl e et
vy L S Tl 5l Wash, \uapen s | Cook in melted | as a garnish for boiled or baked fish. end with wooden toothplck_ Spread\ m,_: g .5 95;‘ =
: BaE =2 2 into fine ro.l-]dﬁ]:' with flour and For potato curls, cut the potatoes in ' the open‘end fan shape and parboil}| = B 29 =5 2
R e e R e oneshalf-inch, slicesy then clit around aw g Wart S ies ™ et thoroughly, 1‘ b
i moisten with a .l"‘ IL hiad) and around to form curls and let | spread in an open roasting pan. T oL E L Gk
b bed wino,}:t ]tj Cll]il'll)f?(-oc;léec.l add a | :r-mdl in cold water for. 30 nl‘fr‘]lllttegw; Baste with' the melted fat (%c; ba%ﬁl o diif.' 2]:3'9"?%
I d ~',:—: . When t 16y are AR D ;i.nd L T ey and, fry  in deep fat 'at }n 5 hdt oven (400 degrees un q o8 E“ o O
i 25 ‘ | h&i’ldflﬂ sa l(ll:?]1: cooking | :1})'1.-:":113\",-l(-t\(:q Fahrenheit. } te]ldel" or' for about twelve minutes, \%2 w fﬁ Ly oY
Bl 25T caver \the jcasseraie; WhshiNGa il e basting from time to time. Sprinkle EEL 8T, oAl
N ey should be very gt]f“uﬂ and the sauce Kidney Beans and Rice. with salt and serve hot. . dunR S g
! bk = E & = w o pu i3 P Be S QS
LAl s R Ty sine, bodin t B the dish is done. ite of vs } 's (of North Care-| | . ] ; PR L T 8 S HGE
5 | 58 .28 becomes ereamy, sract the sweet- In spite of y# host’s (o Sy : Dandelions with bacon is a good @ RN i
? ! ", o by In order to (.’OL_.ull_tc]l}aC mere speclk | lina) fears abeut the Yankees, the luncheon dish.  Clean one-half a pack | = & Eh iR
: L e ness of the raising, ads a e e A TaNd hreed o ceriata repres | i 4 & o S i S I B a1 54 d
I I ;‘;f TR ot Ealt At DEDUEE, wreath of puree | sentatives of them, do not find this der in salted water. then drain thor- | o el cg.ﬁ"‘
: % i 3; '.: += w;:’i Slll‘]‘oull(l'.‘;‘1t1}1.?:\:‘11]\, f1‘1€d Ccron- ‘-al«iet}r Df bea_l]_ or pea as a""reedble (‘)“0]]]\' ]-)1( e ql\ SI](‘E‘Q ()f b&("()n .'-lnd ] QL P:.g% ﬂj'ﬂ w_g?[!‘ o]
: b e g of peas with Ry | as the spley kidney bean. The, com-| fry yntil erisp and hrown, pourioffi|. < S el
o |k =9EF | tons. tion of kidney beans and rice is| half the fat and to it fdd oneBalt S gosEE, s
Bl =esg bination ‘ ild vinegar, one teaspoon-| O o2 *FEL 5 oW
i § it So"Aa | a most appetizing dish, and can be| cupful of mild vinegar, one as] ok : ﬂﬁot‘ﬁ
3 ;1g By = " pleasing to the eye if each one 8 | “ﬂ of salt :md On? fo}lwtl(; r](;g;p:;)enerlls ‘ T é:ﬁé £ B
g ‘ Do QN - " s o1 - is { R ¥ i 3 = W= @
i ; '[; = B G B f ’ are combined w.nthd}nlztt;:t: kTittlb umi (“:.nmbh ; w1t11 hludcoohed ug-, fl - Oy @S’é-ﬁ"g
8l =2 =2 5 | excellent luncheon dish for winter. B e SSERHs
R A\l =335 | : ' V| '
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LE FOR CHEAM. SOUPS ‘ N F oundation White Sauce

Soup— Varialion lo be used or not, as 1 quart whole milk 14 cup or 4 tablespoons
. cream of Salt Pepper Onion Vegetable one chooses 14 cup flour butter
Asparagus 115 14 teaspoon; 1 teaspoon | 1 cup pulp or sliced cooked aspara- | Add ege, or anbgtqhual quantity of ELT the butter over a low flame. Remove
Cel teaic:;ons ?/!SO E - 1 brated 1 = nrljs = bl;.lth 1 ked Axu;gzn’o(;r 14 cup finely shred from the fire, mix in the flour, and stir to

clery ; »% teaspoon; teaspoon cup celer or 1 cup cooked, , 7 : Hare e 1 =

teaspcions das% of gggrika gralt):g slilged celgrg, (l))r both i ded cooked carrot a smooth paste. Gradually stir in one cup of =

Cucumber 2 14 teaspoon 14 tablespoon | 2 blades of mace, 3 large cucumbers | Add 2 egg yo]kls;. é)r 14 cup finely t.h‘? milk, stirring constantly to make a smooth
. te_aslzioons - 1 grated 1 seeded, oogked.kar:ld pulped Az!:lreddedOSO; f:—: u;'f::;;’lty —— ixture. Return to the fire and stir and cook

Or 4 cas n; teas n cup scraped cooked corn egg, - B i i

? teasp/c‘)!ons dass}lof pg?)c;ika grat%%o o 2 ded cooked carrot or 1 minced il thickened. Add a second cup of milk and,

- sweet red pepper or pimento Iy the mixture has been stirred and cooked =~

Lettuce or 15 1% teaspoon 1 teaspoon 1¢ to 14 cup cooked pulped lettuce Add 2 tablespoons grated cheese . i ey . 7
e }4 teaspoo e el o T e et Before / ten minutes, add the remaining milk and e
Endive zeer(;nng.koi1 14 cup finely shred- & as called for with the proportion of vegetable |
cooked carrot i . . . :
- and seasonings given in any of the g
Pea 115 1£ teaspoon 1 teaspoon 115 cups cook».,d peas pulped, or 15 | Add Y cup finely shredded cook- : g _g ey b y
teaspoons | and dash olf grated cup pulpec%] pea;)fods washed and ed calir(f)t an}:i i% cup cooked Cream recipes In center box. 7
rika, or 1% boiled one hour after putting on in peas left who or egg, or ‘ : Lol .
palgeaspoon cold water bosillon | Method of Preparation: Add the ; !
b LOyERIne 'vegetable pulp and seasonings to :
Spinach 114 14 teaspoon; None 1 cup cooked sieved spinach Add 4 cup finely shredded cook- || I ion Whita
\ teaspgons dash of paprika ed carrot, or egg, or bouillon | tshe remge kOf_j Fogndljlt boil i
/)i Tomato 135 1£ teaspoon 1 tabiespoon | 1 quart canned tomatoes cooked | Add 4 tablespoons flour mixed | auce. 00K In a douple DOlLIET 10T »[
teaspoons , minced with 1 ba%r/lcaf 1 teaspo?n sugzu;1 xxth 14 cup watg:i slowl}(ri to thﬁ half an hour, except for Cream of -
V 1 clove, teaspoon celery see ot tomato ir and coo ‘ T o] A
il cooked altogether for ten mmutes until thickened and add hot to Tomato Soup,. WhICh has: a special :
| A . and sieved |  the hot sauce 'method of mixing, as given under il

| the heading of Variations.
Key to Variations in table at
| center: Add egg: Beat one whole
egg or two egg yolks and pour the
| hot soup over the beaten egg. Re-

Potaro Soups

,5"‘ Cream of Potato Soups.—The lone
“/liver, or hall bedioom cook. should |
\know how to make the potato soups, |

BARLEY SQUP. ,

Bones from left-over fowl or other |
meat, 1 onion, a small piece of bay |
it leaf, 14 cup left-over celery foliage, |

| Y
¥
"
N
l
L]
A

“| An egg may be added to each plate
#ll and whipped with the hot soup. When
Wl made like a  chowder,
i| yielding 400 calories may be used at
‘! the start, with sliced onions.

/ Medicinally, milk or ‘cream soups
1 are excellent for colds and their rela- |

' |varying in character from the potato |2 teaspoons salt, 8 cups cold water, | turn to the double boiler for one
‘-3?; ‘¢howder—potato and onions in slices | 7 cup whole barley, 4 tablespons minute. Serve hot.
V. land wet up Boston crackers in un- t %ﬁi%e&dc%gi‘géyé tablespaons: tincly| R s Add Bouillon: Add an equal
= amy || R : [ oMabREllt o o Yl . .
o thmkene{}rhmﬂlkttm tl:;dﬂ‘sgkngrinoril Place first five ingredients in ket-| | Zog 2% %Bé quantity of hot bouillon or broth to ;
/ 'puree. e latter n tle and cover with cold water: bring B O [ AR S : :
I A : e , 4 ream croutons. .
e }'wit hot milk. bome addition of omn- | rgently forty-five minutes. Strain;i o™ o 7| tRT R xead or chopped parsley make pleasant addi
‘ kmn is always permissable. 'l add barley and simmer thirty-five| |7 g% 8 Eﬁ?’ LB E =5
' Potato Soup by Calories.—One pound | Il;n'rllm?si Add ecarrot and varsley and o = o & S E Ba s HE SO’I»!P Stock
. of: potatoes [three medium or five || agll eight minutes, ' Serve immedi- w Qg g e,-ér}:, - oAt At
i ately. D @ S =lp ] o it -
| small] may yield over 500 calories— i { T ?:? a8« ;:‘ Rl o o 1 pound soup bone aone-thgrd bone ;
9d1ble portion—but average 385, five!l u(,ho%tllllt Seoup’”’ makes a chanbe = g 8.*-‘ e () 5;:5, gf‘ one-third fat : : 1
or six cups of water, two-thirds of 2 '/ from the usual fifty-seven yarieties. |g 4 f;? 3 E§“§ Z :v o'g | 1 guart cold water 1 table:,pl;al(gl various ;
.o-lasg of milk [100 calories], one ounce |  Melt one ounce of hutter in a pan [g il é,_z =R R= 0 SFicaspoortinal i .
{ I i e | 1
lof butter [200 calories], seasomings. | ang let brown a little. Stir in one E%  § e =Zap = ’C_u;ﬁrﬁ; RACK or saw the meat bone open so that the
|Instead of much water use only i . ..,.c of flour and let this also g 232 = Bl e o juices of the marrow may flavor the soup.
e enough to cook the potatoes in—and brown. Pour in the stocks gr%duallst = x = < Sl g': G %EJS Remove the meat and chop it fine. Add the cold
il | with | good cookimg| this fxnay be a5 and stir until bolling. Let simmer. | g9 ok o o8 8¢5 water and salt to the chopped meat, split bone,
* i !1ittle as one cup—much 1nore milk || for fifteen minutes. ; 5RE - P eoEm SR E v
il may  be added, after they .are| ' Remove the shells and skins from lts 8% |/ Z8 SwE S 'and fat in a kettle, and .
|> cooked and mashed. A goodly portion | one pound of chestnuts and add I “g g et "p'ﬂ oS5 one tablespoon each of
i dded, make ‘it | them to’ the soup. Cook for thirty ‘0 < Q Cug HO 200 . .
4| of cream may be added, or ot s - 2 4 are soit, BB B 8 EEE 5T hn a variety of vegetables
1 i et har Aty minutes ywountil, the nutsg are soll; l=.Gie & | = » 055 o2 * £
4|l top 'milk, and 'then eac p i utemot inda pulp Season to taste o S s i | (those chosen being op-
i lmcly be thmkened with a tablgzptoon and serve, } § -g z e 8 gg o .58,3 g tional) that have been
ih Joe at caloric addition . 3 ‘ ) i K
it (of  flour tno 3% il “Felvet Cresson Soup” is one of |[SH B o é S 5 o ‘é“ finely chopped or shred-
ot unless butterisiiee a e the Frenchman’'s favorites, J oo o imn Lt om w9 'ded. Left-over vegeta-
i Cut up the potatoes and c00 Brown 'with butter a little cream | =, Pz B (o rile) f:” = B ot 3 b d. but
1 {the water, Mash and’ beat SmMOothl [l et ey previously moistened | 7 = 5 R 2,;:; 534 bles AV et ooy v
# {with butter and cream, O without. | | with g little milk and let boil. . e T g s ; thequantity in such case
% | and add hot milk. It is easily possible|| | Clean and blanch the cress and add | 398 Soo e should be increased, as
! 1'to make this soup [four portions] S0 || to the mixture. Add sufficient milk | o : 05 g 5 B the cooked vegetables
g 2 200 z - z slowwr o E " .
‘i | tnat each of four people will get 200 a’nd..llei.’,cgo.lr yai 13{ Ty hou-rf_. - 2548 & 2 g contain less flavor than
[} ealories per serving, which they may Pass through a sieve and bind with N g th Heat  the
e rease by eating crackers with it.|| thick cream and the yolks of two 5% g . T £ r
e Q‘
Gy O
EEOH T
28 o
=g s
m +
Swi oo
e o
Zoodm
=82

salt pork fat| |

K eges,

At the moment of serving add the
juice of watercress obtained by
pressing in a mortar.  Add 'a large
lump of butter and serve with fresh-
ly fried croutons.

jr o

Bean Soup—Wash beans, then put

S o s

quarter of a cup, or a little more, of

stirring it until it
smooth or blended perfectly with the

fat and other' ingredients.
one quart and a half of water and stir

until the liquid thickens.
great faith in the attractiveness of the

liquid base so thickened, as compared
with one without a thickening.

flour,
an hour, then add one sliced potato,

or more if you like, and one small

cabbage from which the leaves have
tomato cut in bits.

and use it as well as the leaves.

mer the whole for

nice squares.

Cook for one-half hour longer.

the true Russian so

!soup very slowly, so
that the cold water
'may extract as much
flavor as possible (in
fact, if a large double
| boiler is available, it is
wise to cook the soup

ably made in as many ways as there

to this combinatio
are cooks who make it.

W otiv : cous membrane ! %} » A e G
7 tnesl [0) le;lel ;;1: L i_fuem on.l j?.?._cn_tfj 1;, 'zx ).t‘JJ(l parboil EE G e E g Islowly over water). A
il :;ouglgs tdshm,fed oruels, which were| | .,:;t:,n"“ .I;f:f:l J’;j;‘ ,.;’”J:“'"‘} Buda 0 = b‘i'_‘:’. e ?; o S“é’g g few hours’ soaking is to be advised if the time | |
b, l ucia for the same purpose. | an;{ érainm'mf: o A éuaé"é g 3 § 28 ., permits before the cooking process is started.
ﬁf,'fl ey 0 ar;{011n‘?tnd p‘ot.&aﬂdd ! cg'g g i ot & @ Heat gently for several hours. Strain if desired.. |
O jLC Ly esirea for{ | = L0 gD o) 1
g ove fat layer, and reheat before
Sd?)Ofy Soup 80UDp, season with pacon drippings,i | o § 55 = o § e 2 g =8 Clea'r, C00 LETIOVE ERavEL.
2 guarts stock 1 bay leaf ; otiion, small picce of garlic, white | | Mmoo OrFE S wE serving. ;
2 onions, minced 2 egg yolks | . b R / V table S
1 earrct, minced 1 eup cream . potatoes, eut in cubeg, enough .to-] | :g ‘“';d: 'g b 8,“5’11’ B = =ip ]u LENNe 01 egetaote Oup
1 sprig parsley L Cup aspara gus | mlatoes to taste (too many will make! | = M i s e 2 ts 4 stalks celer
] : = ¢ | magoes to 1oste , f ol | R T 2 7 carrots sta y
3 2 stalks celery, bips, HIfdggieed | the soup taste sour), salt. black and| | = ° . 2 885 2 e cgiurnis ojleaanoonice ey
1l sficed ’ ] : |red pepper to taste, Cook slowly, | Haba3x L ERDE 2 onions or leeks 1 quart soup stock
/| f OMBINE first six ingredients \ 40 : bl ot S Sl S 3 or 4 lettuce leaves 1 tablespoon butter
and simmer gently for three i e | ﬁa %:; @ : & -§'§ T sl UT the vegetables in matchlike strips and
 hours. Mix egg yolks and cream un- N LB el FIY . BOUD. R A D cook in butter until savory but only slightly
tl] well blended. Slowly stir into the | Cut one-eighth pound of salt pork| s o 2 i SPosdd browned. Add lettuce, shredded, sugar, and
7/» soup. Rub as much of the vegetable | Into dice and fry gently. When the f 8F 2o 5.2 - stock. Simmer gently one hour.
/¥ mixture as possible through a sieve. iitlorclolelge?cezn to fry outdadd konie: 4 g PR E : oAl About thirty minutes before serving,
d serve. ‘, 11 e pleCBS an Ccoo ] d O L5} o b : :
i ' Add cooked asparagus an R P R oS S & o add four tablespoons of fresh peas .

A mock oyster soup may be made by
addmg three-quarters of a cup of cab-
* bage made in this way and cooked, to
“a cup of hot milk with no other sea-
" soning but a little butter and salt, or
+ add the same amount to a cup of good
. i stock to make a stronger soup and one
s #itasting as though of a mixture of

- J
o Y
;.

or its equivalent in new sweet corn,
one medium sized raw potato, one pint
| of water, and cook the whole until
| the potato is soft.  Then add to it
. one pint of the thinnest white sauce,
| that is, a sauce made of one pint of

. milk, one tablespoon of butter, and one

i
}
‘.i of flour cooked and stirred for about
[

ten minutes. This ean be made with-
out the onion.

'two or three chopped onions.

Another Cabbage Soup.

Shred cabbage extremely fine. For |
a pint of the shredded cabbage allow
Put an
ounce of butter in a frying pan, add
the onions ‘and cabbage, and stir gver
the fire umntil the cabbage wilts.

Then stir in a tablespoon or a little

and sliced asparagus tips.

Serve

with erountons.

3
)

|

|

half of water.
gkim, and add one or two potatoes cut’
\fine, a carrot cut in Julien strips, a

\little celery, if you have it, and cook
/this: soup for one hour.

Bring this to a boil,

C ey

..vegetables. The stock may be slightly ; 'more of flour and add a quart and a
4 isthickened. s R s Eaee s Sl ) ' ¢
e i e T S O e - e i am e e e TR
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IMIENTO CREAM is delicate |

P and delectable. Measure and
combine two cupfuls of hiot milk,

) and  two cupfuls of veal or chicken

el ,,.,,stock (bouillon cnubes may be used

M i for the latter.)

a double boiler and heat yvell.

Place in the top of |
Mean- |

: . while, cream together .four tahle- |
} B Speenfuls of fat and-wthree . dables

R spoonfuls of flour, and add two table-
fi | spoonfuls of cold milk.  Blend well
and then add gradually to the mix
ture in the top of the double boiley

| ,,Qwhile stirring  constantly. Mean-
RS avihile, medsure one-half of a small

“ can of pimientos and press through

a potato ricer.  Add one teaspoonlul
of very finely grated onion, a Speck
of cavenne, one-half teaspoounful of

cream on top of each serving.
company with toast strips on which
erated ' cheese has  been melted.

Derves six,

Soup of Spring Vegetables is de-
lightful for the main course of a
luncheon, served with gingerbread
and whipped cream for dessert. Pre-
pare four medium-sized carrots, one
Rermuda onion, three stalks of cel-
ery, half.of a small parsnip, and one
small turnip, and put all through the
coarse knife of the 'meat chopper.
Cook five minutes in three. table-
~spoonfuls of fat. - Then add one cup-
ful of strained tomato, juice,  twao
guarts of water, two cloves, half of
& bayleaf, one teaspoonful of
one-fourth teaspoonful of pepper and

e o e T e

T g -

heans.  Add two tablespoonfuls of
minute tapieca and cook fifteen min-
utes, Yor until the tapioca is tender.
Serves siy ’

“Ham and Celery Soup” is one of
the best French ones.

Mince two onions and brown in
butter, sprinkling with a little flour.
Moisten with two gquarters of bou-

illon and add chopped ham. Let
boil, then bind with double cream.,
When ready to gerve add celery

cut in fine dice. Do this at the last

| moment for the celery should not
cool the bouillon.
1 ; “Potage Cyrano” calls. for toma-
! l?lf toes,  Cut them into small pleces
3 i and put' them in a cassergle with
' n onion and bouguet of seasoning.
Ej When abeut half cooked add about
h two-fifths pound of  bread for two
I pounds of tomatoes. This: bread;
‘4" including the crust, should he preyi-
$ ously soaked dn owarm water,
‘ % Let simmer over a low fire; then
I pass through a sieve. Return to the
| casserole and add a good guantity
t of heef houillon., When it  beging
it to boil put 1n a spoonful of tapioca
H for each guest. Let cook for a few
I\ yiore minutes, When ready to serve,
‘H’ add two large spoonfuls “of fresh
’i eream,

TWO METHODS OF COOKING.

#0 the greens after carefully wash-
ing. Watch this cooking so that
! there will be no burning, using work
to gently lift the leaves. ' Parboil
slices of bacon, allowing at Ileast
three slices to a serving. Place the
greens in a Jarge dish and arrange
the bacon around the edge as a gar-
nish., Serve immediately.

Do not throw out the liguor in

g ——— S LT

to it a thin cream sauce and use a
the base for a cream of spinach soup
to which one cup of chopped cooked
spinach can be added. If you've
never tried this dish you've & rea!
i 1 treat-in crea mef spinach soup. -

: Hll |

il
M| | |

ﬁ

per, and one-fourth teaspoonful of
tabasco sauce. Mix well and serve
very hot with a bit of whipped |

Ac- |

Sl

a. dash of cayenne.  Cover: and let:
simmer two hours. Then add three
teaspoonfuls each of any left-oven |

vegetables such as peas and string |

.- - i B . ¥

"Swedish Soup” is one of the spe-

clalties of the Scandinavian:K Foyer

in Pavis.

Peel three-fourths pound' of pota-'

onion and then slice
them. Melt one ounce of bhutter in
a pan,: put in the .vegetables and
fry without browning. Add one guart
of white stock and cook until the
vegetables are 'tender.  Rub through
a sieve and return to a clean casgs
serole and reheat. |

foes and one

Wash ' a few spinach leates and
dry’ them, «then' slice | finely, = Melt

& little. more butter, add the spin-

pach and cook until tender,

|

salt, one-eighth teaspoonful of pep- !

|

I ‘Cook slowly in what water adheres 1

which the greens were cooked, Adr ;“

When the soup is hot, add it to
the 'warm milk., Mix ezg volks and
cream togethenr, add to the soup and
stir until. well mixed. It mugt not
hoil.

and serve:

Chicken Broth.
LEAN a 3 or 4 pound chicken

carefully. Disjoint, put in
kettle with 1% quarts cold water;
bring slowly to the boiling point,
skim and cook until chicken is very
tender. Add about 2 teaspoons
salt when chicken is half cooked.
Strain and remove every particle
of fat. A little carefully washed
rice may be added to the broth
after it is strained and skimmed.
Itfis then cooked until the rice is
soft,

TOMATO MAIGRE SOUP

Fry a sliced onion in drippings in
the bottom of a soup pot. Add the
chopped contents of a can of toma-
toes and two cupfuls of boiling water.
Stew till tender and run through a
colander. Return to the fire, add a
cupful of boiled rice, thicken with a
tablespoonful of rice flour, boil up
and serve.

Onion Soup.—In a quarter of a pound of
 butter brown three good-sized onions which | .o uently.
have been cut in small pieces.
brown one large tablespoonfu
enough water, or soup stock, to m
consistency of cream, and let it boil.
well boiled, strain.

NUT SOUP

Deason well, add the spinach

— T

Nut soup calls for one onion cut
up fine and boiled in one and one-
half cupfuls of water and one and

one-half cupfuls of milk. When ten-

der add pepper and salt and one cup-
ful of mixed nuts that have been
ground fine and mixed to a paste
with one cupful of meat stock. Mix
with the liquid and allow it to boil a

minute. Serve very hot.
ONION SOUP.
Two and .one-half cups soup
stock, well seasoned; 1 finely

chopped onion, % cup finely shred-
ded carrot, 2 tablespoonfuls finely
chopped parsley. -

Add vegetables to the soup stock
and simmer  gently 45 minutes.
Qerve at once with golden crou-

tons.

" Chocolate Soup.—A delicious soup is |

In this again

1 of flour; add ‘
ake it the
When
Put in small croutons

of bread and butter, and let it again come to
a boil. Stir in two yolks of eggs, and serve.

according to their needs, scraping the
carrot, peeling the onion and scrubbing the
celery. Wash the barley and slightly crush
the cloves. Place the vegetables, cloves, bay
leaf and peppercorns in a cheese-cloth bag
so that they can be easily removed from the
soup when their flavor is extracted. Put them
intc a saucepan, place the cut up meat and
the bone with them, add the water (cold) and
cook very slowly until the boiling point is
reached. Skim carefully and then add the
barley; cook all very slowly until meat and
vegetables are tender, seasoning when about
half done. Add a little water from time to
time so as to keep the quantity about the

same as when starting the cooking. Re- ;

move meat and vegetables from
the soup, color it with the caramel
(burnt sugar) and thicken it with|
the corn-starch moistened with al

= = ——

¥

| made with chocolate. The idea is bor- = §= g 8.0 w Y2 g—a et
B e e e = (353 5 g [0} i 1S
: i = S a2 vz £
[ rowed from the German haus frau, to )i & g Bs e = @ 3
: £ : w D e B UG o E R
whom we are indebted for the fruit soups Donmiitse S inig o ol ]
2 - 3
so much in vogue at summer luncheons. L 25 skl T e = 3 -
. (=] =
To make the soup, put half a cake of | 8 ? g _ 33 "’_g g 7 =22
I chocolate to soak in a pint of water; when I": RIS S s ,% SN
| soft, put it to cook. When it boils, add ™ Elhetsliolicio (= B e i e
two tabl f , and a tabl SElcce _48FaTg |
wo tablespoons of sugar, and a tablespoon | SEEREEY I~ "4y £ L
of flour rubbed smooth in half a cup of = 52 o % o @ 43-3 .
cold water. Let it cook slowly for five ':cg g b0 h"’% S5 *52 S
minutes; add one quart of hot milk,strain, | | A 55 5 2 2.8 S0 S0 =
. . 5 - (D] —
stir in a teaspoon of ground cinnamon | |2 8&757C <=2 & A |
. ) I (&) o |
and a cup of whipped cream. Serve at 2 oue S I = g 2
. . . RS ST M=
once with crisp bread sticks or wafers. &8 @ & % i . S-S EoE |
Blanched almonds, toasted, are passed it o) 2 E e © 5|
with the soup. L ug=cE ) ‘5-1’«6. ¢
. . () — !
Chocolate 1s an excellent standby 1in | %"H B e A g SR QE;
preparing desserts. It combines well with o Z 2T = s g,g g-c 9 el
. N G o
chestnuts and almonds, while lemon and L2 5 o s Ul e :il‘
orange, pineapple, and a few other fruits e |
blend well with its flavor. ‘ a é E'g "3 é }
; BEERE @2 |
ot O B
To Make Clear Tomato Soup | 2= © =R e D =
PUT one can of tomatoes, a pint of water, a r & B e g: Q& %;‘ |
slice of onion, a bay leaf, a teaspoonful of salt, | @ i & o= 9 rf w _‘ 5 |
a saltspoonful of pepper and a saltspoonful of mace | BEE s gt o = ﬁj = l |
in a saucepan over the fire. Cook for hfteen | = g R St = R = |
minutes and add two level tablespoonfuls of butter || = s ® & M ho S
rubbed to a paste with four level tablespoonfuls of | =) & L - O . B0
four. Stir until boiling; strain through a sieve, |  pUE Y e R = 2B g 4
reheat and serve with crofitons. To make crotitons, | ) = SRR 8 @ ¥ S
butter slices of bread and cut them into dice. Put “ D‘ PRt }'5\ C‘%OE; = @ %) o g |
these in a pan in the oven; watch them carefully I e 2 ’Eg ?f_é = fg-m
until they are a golden brown. } &) o Q@
= e B BT L=
Turnip Soup e CRLR S
@ = 3 §
S : . ® [ =~ *
[ICTE twelve large turnips, four onions EE = e e 245 o8 e |
and four ounces of raw ham; put @, &3¢ E N zEEE e N
5 5 = ; 5 ;
into a kettle with a tablespoon- iR e L = ;;5 i
1 " . . N [ o e r o=
| ful of butter and a quart of stock. Sm- EuSe B EH oF : QB |
3 . - = A 2 m i = {
{ mer until done, then run through a sieve. 28283 JgR o Moo
| Reheat and add a pint of sweet eream, a = z S¢R R RD % :&E‘ o |
S . 1 vl o ¥ LAT { ! |
teaspoonful of sugar, ar.. Serve. EEER T Aam oSt {
0 e = ""?)'E*‘*cz“f ‘
The Way to Make Croutons (o R B I o T 5
HERE is quite an art 1n making good cﬂroﬁ_tons. l
Do not fry them; they are greasy and 1_ndlge.st-
ible. Nor must you spread them henﬂ\'l]y \_\'1({1 |
| butter. Cut stale bread into slices half an 1nch R P —————
| thick. Trim off the crusts, cut the slices into cubes -g coo® B g 5
of half an inch, put them in a pan and toast slowly = 8 o 'g > r'f) ‘5‘ g )
in the oven until crisp to the very centre. Shake o < B [ | “1“8
E SeSgRgEe
e no o8 S5 6
Drop Dumplinas for Soup.—Break mnto a &4 T 32" =8Eno’
i Gll thecup with (2288 £87% =ivs
cup the whites of three €ggs, le cup ®E & S £3-858 255
2 3 - | o—
water or milk. Pour 1t with a cupful of S BEs g WE %E © ,5_5
ifted and a tablespoonful of butter, (S v w @oS G EQ Eal
sifte our . : P B e o1 asiey S &
into a pot and let 1t boil until it leaves the GEJ S oET Lag S = &2
% w
sides of the pot clean. Then remove from £ oo g 28 % $28 > & 3§ I
the fire; stir until cold, and add the yolks " Q90 , 8" . VS c oo - 28
: o - aoo8 SugfBgs e
of the three eggs. Keep stirring for about TERISECS o Eogn 9
. . . . — «
five minutes. Season it with: saltfand Snutal:. =t oo "‘;E S+ 29 SSTH
5 & L L — =
meo. then drop with a teaspoon, which has = - o Bl o
- - - N’ -y ) — -
been previously wet with cold water, nto SESETEIS
the boiling soup. These are called in Ger- — -
i man * Schwann Klaese.” |
Beef Soup SEN -
w0 Qg
| 2 Lbs. Shin of Beef 1 Stalk of Celery S &SN A}
ot o .sk.‘ Q ,O QS
1 Carrot 2 Tablespoons of Barley &S 2 e |
1 Onion 3 Pints of Water G g T A
2 Cloves Salt and Pepper g i e
6 Peppercorns 1 Teaspoon of Caramel 8.9 S5 o S‘"’ RS
1 Bay Leaf 1 Tablespoon of Corn-Starch o) F O Ny g >
= . : - : s S SO :
UT the meat into small pieces, removing every possible "5 & S g o § / |
particle of fat; prepare the vegetables Ui nBil i LS




STy

1Y B e et 4

sgisid § Foundation Pungh——Four oranges,
. f
half eun Wwatens i .
Sgueeze the iuice from the oranger
: immony, Bol the  sugdae ani
« [l water to the thréad stage, Add et
l{inice and water to make two guarts,
It One citn_chopped mint leaves may de

s 1? Steeped. in U boiling | wWater, str-ail_\ed
il and substituted for parvt of fhe W
v ter

‘Y Wariety
. [ fruit juices, sweetening if necessary |
with more of the syrup. i

Berry Pupch—Equal parts foul-
dation pupeh and berry julce.

Cherry or Currang Punch—Three
parts rvoundation to one Dart 2440 91D a
juice. B
. Ginger Punchi—Boil one-half pound
ot Caunton ginger la the foundation

g SVIID, ; A :
{rrape Punch—Egqual parts foutda-
Gin J tion puneh and grape Juice;

' 1V Frosty  Punch—Two cups of cold!
Ly Itea. a bunch of crushed mintileayes, |
8 the | juice’ of two lemons and . two:
i foranges, one level cup of grantlated.
il Veuear, and three whole cloves, fet
W [stand on the ice for several hours,’
ot (When readw to serve, strain and add}
ey lone orange ¢t in bits, one ;L,zi.mt" Of
(white grape juice, a few bits pilie-

7
TS -z 2
AN Y Wi o TR N

s ————

{
{

| Pour into tall glasses, hall filled with
leracked iee, |
Raspberry Mini-—One gquayt jeincils)
| bades . one. -pint .raspberny  Syruap,!
leracked ice, one cup shredded pite-
rapple and sprigs of fresh migt.
L Sweeten phe lemonade to tast :
L fore adding the gvated pineappie and
B be e raspherry syrup. Crush soyne mning
| L leaves and add. Chilllen ice for TWO
honrs, dilute with a lxtle ice water,
+ cracked ice mayv be added. Gap
the tops of the glasses Witn
floating €prigs of mint,
Hawaiian Punch—"Two cups strong
feqa, one cup pineapple juice, ons pint

=)

e

or

S
IS Y]

:_.”., : bottle charged watey Of _2'371.9_56”7' 4a1c,

ol |l juice  of  two lemons. juice of LWO
| oranges ard one-half cup sugar.

{1 “Ciambine i alliUingredients, v Berye

rer ergoked dcer  Garnish (glasses
i with o Slice of orange and one-fourta
i slice of pineapble. 1

fced Cafe Au Lait—Male meditm i
or strong ceffee by the drip or j_pe:ra‘l
colater method and swhile it is bei‘_ng;‘
prepared seald an egual amount ofj
i Pour the coffep apd: kot

bRy

fresh milk,

anrounis, . one, pot 1n each  hand.
Chill and serve iced with a serving
on top. i

of whipped eream

RS cup sugar. Add one ping - can’
grated pineapple

femons: 11X
av ane-nalf cup iece water and freeze 1in-
el kb ael
L Iroyver blogk

: N AN T
L serviie

of  ice.

s gained by adding other ™

apple, and one guart ol singeriale. .

milk together into the c¢ums in equa’;'z
]
|
|

Pineapples Smash — Eoil iogat‘ﬂe}; ,.!p
for ten minutes, two cups water alCufr water add seven tablespoonfils of

Add just before |
TS L  REE tn e LRk i
one and one-balf pinzg gli-

1' apple and diced banana.

ACEDOINE Fruit Coelktail is
) indeed fragrant. ' Carefully
remove’ the fleshy sections

from. three grapefruit, leaving all.
membrane. Méasure and then add
half as much diced canned  pine-

Lohill, and

| serve garnished with finely-chppged

|

|

Orange Cockiail
Select) ovanges that ' ~have/ pro-
nounced oil cells on the skin. "Care-
fully remove a thin laver of the ouf-
side peeling, with none of the inner
_white skin.! Chop this fine and mea-

an Naturel,

sune  two'  tablespoonfuls,  Add one
cupful of water and one cunful. of
sugar and simmer zently for 10 or

15 minutes or until the syrup is well-
flavored with orange. | Chill, mean-
while! arrange ' fleshy ‘sections of
orange, cut in halves, in the cocktail
glasses. . Pour over/ 'some  of the
crange syrup—about two tablespoon-
fuls for each serving.
Cauliflower Coclitail.

Cook one medium-sized head of

cauliflower until’ tender. Separate

'l the flowerets and cut them up rather

Chill well. Add two toma-
toes which have been skinned and
diced, 'and  one! teaspoonful ' of
chopped chives. | Marinate in one-
third cupful of well-seasoned French
dressing for: 30 minutes, = Serve in
cocktail ' glasses, allowing one-third
cupful for each serving, |This recipe
serves six,

‘ Piquant Fruit Cocktail: Mix to-
gether one-half cupful of powdered
sugar, one-half cupful of orange
juice and one-third cupful of grape
juice, and chill. | Remove pits fyom

| one cupful of canned cherries, either

| white or red, and cut canned pears
in cubes te tlhie amount of one cup:

coarsely.

leul,  [lace  the  fruit' in’ cocktail
| glasses,  altermating  cherries and
| pears; - fill  with  the  liguid, ' and

| sprinkle each service 'with one-half
| tablespooniul of chopped c¢rystallized
tiginger. Serves elghi,

iced Chocolate.
Prepare as follows: To one quart

200 Suine of thiree || un3weetened cocoa, same of sugar, let
and juice ©f 2 s
To one cup of mixture add i beil about one half hour until it thick-

i e ﬂ ens, cool and place in the ice box.

;Two tablespoonfuls of this added to a

glass of milk make a delicious drink.

| ¥ 1 d T
YA g A Serve 1 “ rasses With . : 40 * " . -

L ger gle and sevve dn 1all glasses With i When this is mixed with seltzer it is

WA ball of the pineapple sherbet im i ) :

| bach slassy Garnish with sprigs of a5 'good as soda,  but more whole-

laint and maraschino cherries. isome. ~ Milk may be taken with this

{ e ;

OAVMEAL GRUEL,
[} 3 cup coarse oatmeal, 1 teaspoon
sait, 3 cups boiling water and millk.

1

1

| bosl lé water and cook three hours
“?‘X ' double boiler.

Strain ang dilute

witly milk or cream. If rolled oats
4l are\used,.cook one hour.
ey { NN . 3 YR
Y oaglieea (Coftee.
{2 A refreshing drink for the after-

!l noon tea or the little dance consists
:";";'_T;?of strong cold coffee seasoned with
{i!! sugar and cream and served in frappe
i cups with a spoonful of ice cream.

| Orangeade.
' This is delightfully refreshing. To
make it squeeze the juice from six

ATF
_{s‘ |

‘i loranges and three lemons and add |
' | lemon juice, sugar and water, with

L ithree cupfuls of sugar. Let it stand

. | for 24 hours, on ice; and then dillute
‘with sufficient water to make a
V| palatable drink.

The fresh orange juice may be
squeezed on shaved ice and sweet-
ened with powder sugar and then
diluted with vichy and iced water.

|

] |
S| A‘?f the oatmeal and salt to the'l
¥ ‘1

|
[
|
1
|

1
\
{
i

|

!
| enough to squeeze out all the juice.

| Then add about the same guality of
ilemon juice, and water to double the
. quantity of liquid and serve in tall

i
| preparation by persons who are us-

ually unable to digest milk.

Tamarind Lemonade,
Buy 10 cents worth of dried tama-
rinds and stew them slowly in a gran-
ite saucepan until tuey are soft

, glasses with plenty of chopped ice

-and sugar.

Barley Water Lemonade.

Put a scant quarter of a cup of
barley into an earthen dish and cov-
er with two or three quarts of boil-
ing water. When cold strain and add

shaved ice, for a delicious and sooth-
ing lemonade, -

-

T o L
ommme i s sl Cocktails

| seek the ceiling when it is ih this condition. It will kéep a little better, per-

ﬁ
\

‘| three hours.

o e — i

and put to cook in water to cover.

Cooked Grape Juice.

Wash and drain clusters of Concord grapes, pick them from
Bring slowly to a boil, and when the
grapes have burst strain the whole and seal the juice in thoroughly sterile
/bottles. Buy only the best of stoppers for the bottles and cover with paraf- =
fin or sealing wax. Even with this precaution it is best to keep bottled juice

thée stems,

in a cold place. It is lively if unsterile, and corks and the juice will soon

haps, with sugar.

[
| /- Mint  Punch. ,
Chop fine and then pound to a paste
10 big statks of mint. Add the juice
of two lemons and half a cupful of
| powdered sugar and let stand for
Add two bottles of im-
ported or domestic ginger ale, some
'sprigs of mint and slices of lemon,
‘and pour into glasses half filled with
'shaved ice.
! Grape Juice.
Put shaved ice in each glass and
‘over it pour the juice of half a lemon,
‘sugar to taste and equal quantities of

'ginger ale andygrape juice.

|

|
|

Joint up a chicken and

' chocolate in a saucepan and add to 1t

A ¥Fruit DPrink
Valentine nectar may be served as a
fruit drink. Dissolve two cups of sugar
in the same amount of cold water; add
the grated rind of the orange, taking

care to use only the yellow part. Bring |

to boiling, strain and add to 1t the
Juice of two lemons and two oranges
and one quart of raspberry or straw-
berry juice. Allow to chill well before
using.

Sentimental punch is a deliclous hot
drink. Melt six full teaspoons of grated

guickly six cups of boiling milk. When
the chocolate is well dissolved add a
teaspoon of vanilla and two tablespoons
of strong clear coffee. Sweeten to taste
and serve hot with a spoon of whipped

Cream on each cup.

CHICKEN BROTH. :
pour over it z quarts of cold water, add 2
small onion, } teaspoonful salt and ‘a little white pepper.
- hours, or until the liquor is reduced to 1 quart, strain and cool.

Simmer 3
The

‘next day remove every bit of fat, add 2 tablespoonfuls of boiled rice,

| if desired, and serve hot.

|
| ~
|
|

BEEF BROTH,

. Allow 1 po.und' of beef to 1 quart of water, cut the beef into cubes
' about % inch in size, put into a. granite kettle over the fire and let it

‘ simmer or cook slowly for 2 hours, then boil it for 2 hours,
from the stove, season with salt and pepper, and strain.

| skim of all fat, heat and serve hot,

above recipe if desired, and
first put on to.cook.

Remove
When e¢old,

- One tablespoonful of oatmeal, rice or barley may be added to
‘should be put into the cold water when

OATMEAL GRWUEL.,

.. Two tablespoonfuls oatmeal, 1 cup milk, 1 cup boiling water, 1 tea-

FOR LOVERS OF CHOCOLA

g‘spoonf-.u_l sugar, a little salt. Mix the oatmeal, salt and sugar, pour
 the boiling water over it, cook for 30 minutes and strain.
| the milk, heat to boiling point, and serve hot. |

. Then add

~coa possesses qualities thal are lack-

| ing 1n tea and coffee. It contains valuable |
food elements, with a sufficient percentage

' of an alkaloid which is identical with the
stimulant principle in tea and coffec;
 therefore a cup of chocolate is a refresh-
' ing, nourishing, and stimulating beverage. |
It aids nutrition, and does not play such
' havoe with the nerves and liver as tea

/
/

and coffee.

A cup of chocolate is not merely an
indulgence or luxury; it has a widely
' good effect over the entire system—the
brain as well as the body reaps ‘a benefit
by its use. When it has bad effects, these
are often due to the milk in which choco-

« late is invariably cooked.

If chocolate is boiled too long, the aroma

For each

serving place in the shaker two table-

Maple Milk Shake is delicious
enough for party serving and nothing
could be more tempting at an after-
noon affair in the garden, a card party,
spoonfuls of thick maple sirup, one
one cupful of very cold rich milk.
Shake vigorously. Serve in tall glasses,
topping each for special occasions with
a teaspoonful of whipped cream.

tablespoonful of vanilla ice cream and

or an alfresco luncheon.

l 18 destroyed by the releasing of the vege-
| table oil it contains, and this gives the

| beverage a rank taste. For a cup of choco- |
late that is tempting and delicious in all

| ways, proceed in this wise:

Rasp some chocolate, place it in a sauce-
pan, and to each two ounces allow half a
pint of cold water; let it stand until the
chocolate is soft, place over the fire, and
. . Work it
 briskly with a chocolate mill or an egg
 beater, then serve at once, adding at the
‘last moment a tablespoon of whipped

when it boils, cook one minute.

| ecream to each cup.

| Often when one is unable to sleep or -
‘eat, a cup of hot, well flavored chocolate
will replenish the exhausted nerves and

It imparts a
| sense of strength and suits an exigent ap-

| tide them past the strain.

| Detfite.
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Bottled syrup in the refrigerator
will save time and waste of sugar.
which is so hard to dissolve in cold
water. Boil ‘ong cupful of sugar
with one-half cupful of water for
five minutes, bottle, and keep ‘n
the refrigerator. The syrup may be
varied slightly by boiling thin shav-
ings of orange or lemon skin with
the sugar and water.

In the Summer you would do
~well to add a new shelf to your
emergency closet and stock it with

“pbunch possibilities."” ' Add to your
case of grape juice several cans of
grapefruit, pineapple Jjuice, and bot-
tled orange juice. Carbonated water
and ginger ale: give a zip to any
drink and may be used in place of
water in any of the following reci-
pes. Then, too, it is 'a distinct sav-
ing of time, when you are in the
kitechen in the morning, to squeeze
as . much orange
will be needed for tae next day or |
so. I’ut it in jars in the refrigerator;
it will be cold and ready for imme. |
diate use. The leftover juice fromi
canned fruits may
used in the same way.
be
tion of fruit juices which
be more than just “good.”

Make yvour idced drinks several
hours before they are to be served,

It seems %o

will not |

Lo give the fruit drinks @ time to|
ripen and the milk drinks time to|
become very cold. Ice should not

be put directly into the milk drinksy
as it may make them watery, and|
fruit drinks should be made strong-
ly flavored enough to allow for dilu-|
tion by melting ice, If you haven't
a shaker, a glass gquart measuring

or lemon juice as |

be stored and;

Impossible to make a combina- |

1 - |
SPICE CUPS. ’

Combine two and one-half cupfuls
of orange juice, one cupful of pine-
apple juice, two cupfuls of waten,
and one:half cupful of sugar. Add
the grated rind of one lemon, one
tablespoonful of strained honey, six
whole cloves, one-half teaspoonful |
each of grated nutmeg and cinna- |
mon and one-fourth teaspoonful of ’
allspice. Mix and let stand for three |
hours. Strain and add three pints!
of ginger ale. Stir briskly and serve
in glasses 1
ice. |
ROSE PUNCH.

Pour a quart of boiling water over
two cupful(s of sugar and boil five
minutes. Cool and add one cupful
of strained honey, one and one-half
cupfuls of lemon juice, five and one-

containing a little cracked

one tablespoonful of rose

water.

Serve with cracked ice and a few | weight of water.

rose petals floating on top.
AMBROSE PUNCH.

Combine the julice of three or-
anges, one grapefruit, one lemon and
one-fourth cupful of pineapple juice.
Stir  in  five chopped maraschino
cherries, one slice of pineapple
chopped, and one-half cupful of des-
sicated cocoanut. Dissolve one-half
cupful of sugar in three cupfuls of
water and add to the' fruit juices.
Chill and serve with a little cracked
ice in the glasses.

CHERRY PUNCH.

Combine and mix together

cupfuls of cherry juice, one-half cup-

two

t ' The Fruit Teas.

half cupfuls of orange juice, and

T A,,_fw_‘.!__ ; i i e, ¥ il 7 i
Deverages, ~ |
) " ginger ale, pouring the ale slowly :

 down the side of the glass, Serve 4
» at once with long spoons.

This is the season for “tiSf}I?le»'i"J ENEFOR e i
{ or health drinks, hot drinks or brew:L__ PINEAPPLE LEMONADE. Boil together one L

-

| of which the world has had a long Alist“" " pint of water and one cupful of sugar for ten |

minutes. To this add one pint can of crushed
pineapple and the juice of three lemons. Cool |
and strain. When serving pour into ice-filled |
glasses and float half a thinly cut slice of =
lemon in each glass.

many flavored with spirit, but theselC
drinks can be made on many & model.
There is the Scandinavian fruit soup;.
model, by which we can mal«:‘e dried
fruit juices to alternate with the!
morning orange juice. To make these,|
~oceed 'as follows: ‘
p'lg;/:ash dried fruits thoroughly after|
inspecting them. This often means |
to rinse them off, then_ to add a|
slightly warm water, let. it stand in
that a few minutes, then rub qach
ohe from it and if necessary rinse
all again, if judgment sa.y.?.-to. ‘When
lthe fruit is -clean, put it to soak

|
SWITCHEL is an old farm drink which can |
be put together in varying proportions ac- |
cording to taste and which is always refresh-
ing and snappy. I have found the following
proportions most satisfactory. Mix together
one teaspoonful of powdered ginger, half a
cupful of sugar, one-quarter cupful of vine-
gar and four cupfuls of cold water. Boil to-
gether about ten minutes or until well
blended, cool, and chill thoroughly.

over night in once and a half its|
In many cases the|
soaking ligquid will be palatable with-
lout any addition, even sugar, but
| sometimes the sugar will improve it
la good deal, and so will a little fresh
orange or lemon juice.

- An apple tea is an exceedingly

PomonA PuncH. Boil one quart of water
with one cupful of sugar for twenty minutes.
Add one quart of fresh apple cider, the juice
of two lemons and two oranges. Cool and |
strain. This is also delicious frozen to :
frappé consistency.

Frurr Punce. Boil together two pounds
of sugar and two quarts of water to form a

agreeable and not expensive sprin® sirup. Add six oranges cut in thin slices and ¢
tea. 'Wash and cut one good sized| these halved, the juice of six oranges and six

apple into quarters without paring
it, and then slice each quarter into
four pieces. Pour one cup of boiling
water on the apple and, set in a warm
'place for two hours, It may be over
the simmering burner turned to the

lemons, one can of crushed pineapnle, half a

pound of white MINT JULEP. |
grapes, halved Squeeze the
and seeded, juice from five
four bananas, lemons. add a
skinned and bunch of slightly

b)

Beat
(kY

t
{

Add one quart of cold
elly.
Add the juice of one

ROl
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Q A i
v O 9= &
< A oD
. % - 1 . o—_ :) - .
R R g J . W S lowest point it will keep alive, or a| qliced. and a _ .2 » 2> bruised ming
jar makes an excellent mixer for| ] of pineapple juice and the juice D S L (R nethen Ay se\'en’—ouncc S oE 58 s e
blending the different ingredients. of two oranges and three lemons, ; ORI > : IS g%« o> 3 leaves,
eSS Frui inks  wi 2 0 e to do is to heat a brick over a gas| pottle of mar- g £ 555 02 fourths cupful
DIPS:’J l.lp tlle fruit dllll LS W ltl‘l aﬂnd add one Cupfu] O't sugar. ‘A_dd | S by e > ] = el i U_ll > p
garnishes in variety. Berries in  twe cupfuls of tea infusion and one |burner and set the tea on one end aschino cher- -5 5=* 58 of sugar and a
Season look well and add color. gyapt of ginger ale.  Then stir in |of it while the other is just over a ries. Chillthor- =35 " 5 § cypful of hot
when mashed in the drink, Then : b s M e oughly and mix N AT m D
there are cherries, green apvples,| one-half cupful of ¢herries cut in ow burner. Aiter two hou - with two quarts v 3 g O c—::;\rg E?i {3‘5
and canned or fresh pineapple, with | quarters, and one banana sliced off the water, add a little sugar, and ¢ .}, rged S iy § o tfé
the old stand-by, mint, which adds | Serve with crushed ice inL thé a tablespoon of orange juice. To me water, one quart ) “";5 g; S| . ES0 8,:;
flavor a:‘s]“‘ell as a touch of green. | glasses. this is a truly delicious drink, and  :.: coraleand © g 5SS :;_j Q'a’cg,g
iy 3 S RS ¥ i ¥ = ) S : £ s { ~ o S" =t (& = A Q o
i DEOhably) FethRilze) Some ST TR I have said that it was a graceful one ,..pintofblack 5 S8 s & | R oaS B
of the following recipes as old' favs and cheering to- sick or well TR < _fdg 0 .. S Sl
‘ites with just littl iff ~e. | In Fruit Drinks SR tea Intusion. = o Hrel S o SHll s eSS NGRS
orites with jus a little difference. | In rru : To malke a drink of the mulled order p e BBy == R TR
They may i invent AW s { s )Ur over Ic = S s Ei e Sl S e e
fg]c?)eun‘ag "gzlrp \?011 invent = new The frults may literally save our jadd six cloves and some candied gin ,1(;:11[];1\1 bowlito j §£ = 5 %3 ;—%;}J.gg
RO A lives in summer time, angd while sat-|ger sliced when the apple is put to ;111'1l'c* very cold QEE § s S5 A
5 Iced Tea FPunch. isfying the same sort of an appetite | steep for two hours. This is good < = 2 o ~. &
*lace in a bowl twoe tablespoon- ious sugar item ; : rari i ' : ‘ :
S as the luxurious sugar items do, they | hot or cold, and may be varied with -
fuls of tea and two tablespoonfuls may also help us AR O enoush llemon e Y RasPBERRY MINT. To onle quar}t ciiflcmc;_nl- E
i our i s L3 = : ; e et e aste, add one-halt cuptul |
his Fomn Shrois of ireshiy bofies [—eundigtildd, precious mineral watar. | A ‘ming drink that i3 mud mna | ade swectened o taste dS e td SR (O
water Covelr e let esqtasnd ?Llhrlzri ‘With forethought we can make these [|1ovely is made thus: Pour a cup of | of crushed I.‘lbpf CIMCS AR S L | i
S A i iR AR : £ £ . el ol S : g : : from a sprig o > : = e 1|
minutes.  Strain. Add one-half cup. fAlke the pface of the Sweet beverages || boiling water over a dozen sprigs of | mint C{ﬁlﬁor M a8 o R o0 |
ful of sugar, one cupful of crushed mint, let stand five mmutes,. drain = .hour< Al ; S) .—::55:) S g 5 A
ace, the juice and grated rind of | and desserts, and here is a way to cut|off, add a teaspoon of lemon juice-and | *° eelarall Al E S 8338 | *
LwWo oranges and two lemons, and | the sugar short in making ‘pleusant sweeten to t‘qiste. | “ ”5‘1 \L ‘eflchkoi‘ /M E,g 5 O_,:._.E
i drinks, and there are manv. s . : y . A || glasses, €c i S Oi; oS »
A y SIS ALl c R such? = fi S = = Z""'"“";_:; )
the thin skins of one cucumber. Let ' Melonade—Add & half  elass of Lemon Shale. “.hith 15.5}“ =0 2 s " |
% ; : = AUT, =4 < adraveiass ol T , - Shak S with a B SR Sy B
stand three hours, Strain into a water to the 'seeds of every canta N a warm day a Lemon Shaie ﬁflzﬁ; sprig of Mg S St
. D ‘ pSAZA 3 2t = s S ; . 0 O s g 28 < — .
bitcher containing one cupful of Joupe cut in halves. Let this A will give added nouushn}el;t mi‘nt S = < oo &8R S—ED - |
" it I y =5 - - ) o 3 . = n - S __‘) . C \ 0
crushed ice and one lemon sliced [for awhile, drain off the water, and foris gybichld HorRt ot Rl SURD. - R <2
thin. Garnish with fresh mint. use it with a little Jemon juice and luncheon for an adult. = For deac}; ““Ginger Ale Punch—i% cup mint| § S
NS s 3 3 =Y 3a * o e 3 < - 1111 and ¥ nege a — . X o5 a0 .=
Spiced Lime Juice, gonmderably less sugar than is usedq glass, use the juice and rin 10 ‘lea;esg 1:'13114 ans SuEasiiteoh W 25
f { ~ ot < S ~ - q- oo ? i 3 23 e i =
Cook together for five minttes p‘;é%;?;f}bilasws (:_f lemonade, for a (me—hdflf] lenfmn. u;éddoné“loﬂf tt%g | lemions, 1 cup bolling water, 2 pints T‘E
' asing rerdge. The fi : iper | spoonfuls of syrup, -ha CUB= 5 i jeR il o -
three-fourths cupful of suzar, one S e fe Hhiensamds riperSRQAILULS. L Ol ST EED: ~ih  cunful of A Singerale and 1 vint grape Ju) S0
the melon, the finei the beverage. ful of water, one-fourth caj The boiling water is poured over o
and one-half cupfuls of water, the b S : ) lerushed ice, and one egg-white well the mint leaves, the sugar and grat-| 2. | o
sind of one t in thi \¢ favor ‘and sweetness in these|peaten. Mix in a shaker and shake | ; the mix~ 2.2 | &
rind of one lemon cut in thin strips, e : jpedten. NI = . < ed rind of the lemon, and the nmux- =.- | 8
_ g 3 ] | Seeds 1s mostly an utter loss since|well until thoroughly mixed. Pour ' llowed to @ cool Then put! 5 2 [
four whole cloves, an inch stick of |t} ev fire throw : i BB ture sallowe 3 el 3 |
i i ing) ‘ .| they'are thrown away, and we have|into glasses. | oracked ice in & punch bowl. Thel’y O |
cinnamon, and an ineh stick of gin-reason to believe that there is other Grape Punch | grape juice, the ginger ale and the &= |
ger root. Cool and add the juice of food worth here besides Salvagce it! . R it Strained. Isman juice are added and S .S |
four lix Color very licht e SN = owalvdge It dombine one cupful of grape | Strain . i S |
our limes. Qlor MELY, et sTeelliiAny such ldrinkR i as! this! can  hace: o |l - . the whole garnished with sprigs ef|
with = a color paste. Straini. add 1ii”of figsy wat id 7 on have aljuice, one-half cupful of grape- fresh, green mint |
three cupfuls of water and one cup- o ¢, Ob l#zy water aaded to it.: This fruit juice, four tablespoonfuls of Yeed Cocoa—3 tablespoons cocos, 4
delicately flavored water from tho‘ lemon juice, and six tablespoonfuls 2 bf o T S boiling'w&-‘
: { L | melon seeds can also be utilized in syrup. Add one cupful of ablespoons sugar, ) |
(ul of chopped ice. Serve with fresh | :

mint garnish.
Tced Turkishh Coffee.

Add four teaspoonfuls of bottled
liquid coffee to three cupfuls of boil-
Inz water or three cupfuls of cof-
fee. DPBoil one minute. Beat two
eges slightly; add one-fourth cupful
of sugar, the coffee, and one cup-
ful of sealded milk. Cook in a dou-
ble boiler until of the consistency
of cream, Chill well. Just before
gerving fold in one cupful of whip-

ped cream. Serve in tall glasses |
topped with a small spoonful of |

whipped cream. i

making melon ices.

The refreshing effervescence of the soda
fountain drinks is an attraction rarely at
tempted at home, and yet a delicious glassful

bubbling and sparkling, can be ready at a
An ounce and a half of

moment’s notice.
tartaric acid added to a quart of fruit juice—
raspberry, strawberry, currant or orange—
with a pound of sugar, and all boiled together
about ten minutes to form a sirup, make
the basic compound. This should be cooled,
bottled and sealed. When desired, fill a
tumbler two-thirds full of very cold water
and add two tablespoonfuls of the fruit sirup,
then stir in briskly one-quarter tcaspoonful
of bicarbonate of soda.

ter and 1 quart scalded milk, :
The milk should be scalded in the ~
o top of a double boiler. While it is ]
| heating, the sugar, cocoa and water

| mixed may be cooked f}‘ort‘fiv.e or']g&lan\

) lix i - : i with occasional stirring. The |
i 2 .bO“I e C?pflﬂ il )slzzianlgte?ils milk is then added and the
ganberry juice, one-hali cupful of whole beaten with a Dover egg beat- |
canned pineapple juice,

charged water and one cupful
crushed ice. Chill and serve,
Loganberry Julep.

Add ice if desired :
| very cold. Serve at once. :

cupful of syrup, the juice of two
lemons. Let stand one hour. Pour
over crushed ice and add two cup-
fuls  of charged water.: Serve al
once, garnished with mint. ‘
Ginger Soda, |

For unexpected guests, g ginger |
soda s easily prepared. Put a |
scoop of vamnilla. ice cream in a tall

{
|

e e e

iced ‘tea glass. FI the glass with |

one-half' er until a foam is formed over the _

top. When served cold, a glass,

should be filleg two-thirds full of |

cracked ice and the cocoa poured

on the ice. One tablespoon of sweet-

ened whipped cream is added. |
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A F eW-Géod Recipes for
1 Making Bread

Plain Water Bread
4 [ oaves

| cake compressed yeast
3 quarts sifted flour

I quart water
2 teaspoons salt

Measure out 1 quart warm
water and pour it into the Bread
Maker, reserving in the measure
about % cup of the luke warm
water in which to thoroughly
dissolve the yeast.

Pour the dissolved yeast into
the Bread Maker, add salt and
flour. |

If shortening is added, put it
into the quart measure before
filling it up ‘with the warm
water.

Sugar can be added with the
salt, if desired.

|

Date Bread.

4

. 2. A thorough

beating of the sponge to develop
the gluten, making it elastic and buoyant. ‘
3. A working in of the right amount of flour.

'Too stiff a dough makes a compact loaf. Too soft
'a dough makes a porous, coarse loaf.

4. An efficient kneading by a method such as
will give a maximum amount of stretching of the
dough in a minimum time. As you stretch the
dough up from the base of your ball of dough,
rotate the ball clockwise and well, thus accom-
plishing a doupleé stretching- action.

5. Maintenance of correct temperatures through-
out the entire process in order to cultivate the
‘growth of the yeast plants. A yeast cake is really
‘a multitude of tiny, microscopic plants massed
together and pressed in a cake of starchy dough.
These plants must have the right temperature for
erowth—70° to 90° ¥. Then as the yeast plants
thrive they feed on the sugar and flour, giving
off a gas which pushes out with an evenly dis-

" 'tributed pressure to form cells, causing the bread

'to rise. Cooling the dough below 70° F. checks
ithe growth of these plants and delays this rising
process; while heating above 90° F. kills the yeast
plants and prevents further rising of the dough.
If, then, the temperature is in doubt it 1s better
to have it too low rather than too high. A chilled
dough may quickly be heated if placed in a current
of escaping steam.

- 6. A proper and thorough »aking. The baking
process kills off the yeast plants which prevents
their further growth and a consequent souring of
the dough. It also drives off alcohol, expands the

“toaf, and develops a browned, well-flavored crust.

| If you like the crust soft, your bread should be
thoroughly baked and this softness produced by
wrapping the warm bread in a clean towel to
allow the crust to be steamed soft. A crisp crust,

| on the other hand, results from allowing the loaf

to cool on a rack with a free circulation of air
about it. i '

Whole Wheat Bread

. RyeBread
" Jleaves

| pint.scalded milk | tallespocn i B

| pint warm water

| tablespoon butter

2 tablespoons sugar | 3 teaspoons salt

1 quart white flour 2 quarts rye flour

B A i e e
e S e = B

| cake compressed yeast T =

Put into the quart measure
the shortening, sugar, salt, milk
and fill up with warm water. |
. Let cool to luke warm. J

Pour into the Bread Maker,
reserving only enough of the
liquid to thoroughly dissolve
| the yeast. Pour the dissolved
| iyeast -into. the Bread “Nlaker

and add . the wheat and rye
flour.

. Noze—If hot rolls are desired for a later meal place
| the required quantity in the ice-box as soon as shaped
‘ and in the pan. About 14 hour before the meal remove
| from the ice-box, brush rolls with melted butter and

| bake in a quick oven about 20 minutes.

 Rolls

- el L ey

71X 1 cup warm whole-wheat | : %4 cup scalded milk 3 tabl ’ 2EEB5 2L
T%jg' ] }’i A £ | 1 cgks yeast 14 cup molasses § tablespoons sugar or, ozrl', ?gfosgsiatii};orgeggni 5 §'3 g s g
+¥E mush, %4 cup light-brown 2 tablespoons sugar 1% quarts whole for variation, 2 to 4 tablespoons : G Ot
il | 1/ o 1 qjuart lukcwg}rm water wheat flour tablespoons ST e > b \u o & @ s
sugar, 4 teaspoon salt’ and 1 | 1% quarts white flour 1 tablespoon salt 3/ teaspoon salt eggs ol egg and 1 2(’311“ il & 8—‘:‘5 5 Sie
tablespoon butter. Disgolve %4'| g 0 A LS R 3 cups flour e W
veast cake in %4 cup lukewarm Dissolve yeast and sugar in lukewarm water afcunlukewar gL ' ﬁif 85'?3 S
water, Conlhine with first mix-'| ?ndt a{ic11151téeci whlte1 115iour_ to make sponge; SOFTEN the yeast in %4 cup of lukewarm water. @D% SLfsds
ture. ® Add 2°4 cups sifted flour | }36?1 Wlel o over and let rise until double in The large proportion of yeast yields a finished {2z ;822055
il kradadiwall I @over and’ let | bulk, 14 hours. When risen add molasses, d : : SCSEET ;-
: | il q 1 producét in 2 hours. The small requires 4 to 5 «S5:288°=
{stand overnight. Then kneadwell | W10'€ Wheat fiour anc salt. Knead well and : o S -1 £ S0 BiE
MRS s é;é cup broken walnut | place in bowl. Cover and let rise until double hm.lrs' Bring the remaining liquid to the boiling- i 97"?‘3 & ¢ g.o
e o e in bulk, about 114 hours. Turn out, knead point. Place th-e sugar, sal}ﬁ, g.nd fat in mixing- T3 @ = =S g
S Shepe in a loaf, let rise in but- out gas, mould into loaves, place in baking bowl and pour in the hot liquid. Let cool until B o 52 ‘L’B.ﬂ:ﬁ 4
e P L ) 2 RIS L2 LY . 9 . . = = C oo J:\
~itered pan and bake abequt 50 min- {Dfms, cover, let rise again until double in lukewarm (98° F.), then add the softened yeast, S~& _ T 2x%=2
utes in a moderate oven oulk, about 1 hour. Bake in hot oven (400 beaten eggs, and a small portion of the flour. el e
| e A degrees) 15 minutes; reduce heat to moderate i ' Bl sin = ©
! Beat with a mechanical or Dover egg-beater for %3 = o S n
| (350 degrees) for 45 minutes longer . . ; = S So B S T Es
| | : 5 to 10 minutes, until an elastic, smooth batter is AL M
-*i?itE%D ‘ formed. Gradually mix in the remaining flour, ?3?3"5 e E—_’c‘ =
- AD, ( : . = =l
| A NOON , 00D home-made bread and rolls are a | beating vigorously, and after the dough becomes &g $ . o82c
AT NOON—Take three tablespoons ] treat t h hold. Although | stiff, knead in the rest of the fl Kneading th $EREE5 5S
| fresh. corn meal and add enough real treat to any household. ough | ) . our. Kneading the SLEeEE) S
Ifﬂ%?—d !Iéltlil; Wf’oifql;“tf" fo;;m thick home-baked bread may not always do_ug_h thoroughly will gradually overcome any
| DE . Dy % stan 2 . in/ s 0 ]
i warn place until earlyy Ile}ite(axlr)lorlrlxl-f Ba, xCeny for iy superion iy or Notie-bale ztICkLne;S. ldWhe'n mden?ed’ e
‘\ing. (Note—If this is mot light i rollS are usually somewhat cheaper than the ough should spring back into place.
rithe m(c)lrnmg do not attempt to use.! baker’s product. Blaceedon=hin s i ercciyessclald suni s
' Discard and try again from another . dough over several times to grease its surfac
ingUDplY}_ of corn meal.) ' The best fancy bread.and rolls usually re- rolls the container should beg;:hree time tha i FO?
NEXT MORNING—Take 1, tea duire eggs and also additional sugar and short- e e : s
\=poon salt, % teaspoon soda, 1 piny ening. The eggs and additional fat retard the [the ball of dough put to rise. Cover the vessel with
warm water and flour. ' rising somewhat, so extra yeast is necessary G
) Add water to salt and soda. Add| o] ’ : ’ | wax paper and a cloth and set where it will keep |
(flour to make thick batter. Add espema.ly when baking by the short.method. at an even, slightly warm temperature (82° F.)., E= £§ - E %
_|veast made from corn meal and beat I'or this reason, then, rolls are best if mixed wpon the dough i e donble e Tk oat W= St
I{well. Place the bowl containing this and handled as a softer dough than bread 1 J e BB e o e e caain et (EEEZEE 0
‘ igggnﬁgepmit warm (rg;t hot) water, dough it down with a knife and let it rise again. This is \ €5 =5 'ﬁgi, y E 3
mec sl SN dijous Blood heat.) ' s ; not essential, but improves the texture of the fin- |8 £ 5§ =
-ﬁgélgmsponge should be light in 13| Perhaps the most common error in making ;peqd produc"t o tha],pt if the time permits it is a £ e’ 5y
(R ROUT My HoUHS: DATEY i‘.olls 1fs that the dough is not allowed sufficient | :c0 step in s recipe o e B e
int w: il 1M 181 - i i : : A 8 Hee g
E_ﬁh—gegj giﬁzﬁc ;Eggd“{fﬁtteixl. laril{d 1 pxnf | esseentioari rising. A loose-textured fluffiness is Divide into rolls or cuts of the proper size and . 2 2o Egl
TR Yot . ukewarn). | . i it ] (Sg e Do e
Stir thick with flour, Let rise untﬁ <: All £ I proceed togshapefiondling by s bossthls S cRE s
By GRS : ancy bread-stuffs require a hotter oven : : i : : : mnp: oo
|double in  size. THis sh ke 1 ; Bake as directed in the recipes given herewith. Y g uwEg B
fabout 45 minutes, 0 . € iso as to bake more quickly than bread. This . 258 5" o
: G%Bgotii_’ t45 MINUTES LATER- ! insures a delicate crust and prevents/themﬁf,mm Gi (Roll | i SR
{and Kread, Bibns e om doust | becoming dried while baking..-Hard, crusty Ll : ScabzEsd
drise il 0l h g, - rolls are produced by prolonging the time of with @read (Dough i% y oo oo
i 3{%02 11& tﬁ‘g,w I-‘ri_lo}ygs LATER-- baking and further drying in the warming- All measurements are level Mg 5'5 &
Voread tic battersga,ng 3};}c€;fsc§151%g  oven after baking, Take 4 cups (21bs.) bread dough (made according to g*'g..? il é o) :’Cé
tept much warmer than fog' R any of our recipes for bread), when ready to shape for Tror o e Dlailimen
ek R e or ordinary. ; 5 Boli o S o = T L
east bread. All uytensi i the pans. Roll into long sheet 4 inch in thickness. 85 Y94 =0 50
ot Al utensily must be P . = 225 529
rery clean, | 454 : A § Butter, sprinkle with sugar and cinnamon. Roll as F\E-; 856 L

Rt

| for jelly roll. Cut into 18 pieces. Set close together,
| cut side down, in buttered pan. Let rise until doubled.

LR o IO et 2 e



To Remove White Spots on Wood

The color of a varnish finish that has been turned white
by water or hot dishes can be restored by rubbing lightly with
a piece of flannel dampened with spirits of camphor or essence
of peppermint, followed after a few minutes by the applica-
tion of Watkins Polish. Camphor and peppermint have the |
effect of softening the surface of the varnish temporarily, |
hence the final rubbing must be postponed until it has had
time to harden. :
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S ‘ - . THTE CHINESE —
e P ' — NAME FoOR. ' 7
TH ' ‘[_:r G T » o

" By ROBERT PILGRIM

%é omacon |
i |

‘Eé WHISKERS /

/4»
' 7F VEGETABLE

m 1. ‘A CHEESE ToPULAR
N ORKACA, MEXICO,
. IS PREPARED (N
e RIBRON FORM THEN
e ROLLED INTO A BALL.
) [k WHEN WANTED, THE
Ml i RIBBON IS UNROLLED
AND THE DESIRED e
LW LENGTH OF CHEESE IS s
Il SNIPP E'DFF _ dressing
il o 1' W caf be-
|
) Wuar Size
. SHOE DO YOU WEAR-
e ” MEASURED IN BARLEYCORNSS >y
/1 SINCE 1324, WHEN 'S
; EDWARD TLDECREED THAT 3 BARLEY— ,
| CORNS (TRKEN FROM THE MIDDLE OF ;alt, milk
| THE EAR) PLACED END TO END EQUAL nstantly.

) 1 INCH , THE SIZES OF GHOES HAVE |
>.._ BEEN MEASURED IN GRAINS OF
BARLEY. SHOE SIZES (NCRERSE
FROM 4 [NCHES, BY BARLEYCORNS,
IN SERIES OF 135. FOR
. EXAMPLE-YOUTH'S SIZE I2 (S

4|NCHES+12/3 INCHES=8 INCHES LONG
\_ ADULT SIZE 8 IS 11 INCHES LONG

/ICH

nion

i Puomatic ChreTERIAS
. ARE NOT A NEW IDEA

T Paris N 790 THE |
1\ CAFE MECANIQUE FEATURED .

/" ROWS OF COMPARTMENTS = (4 INCHES + 13/3 INCHES IDWiCH
/i CONTAINING Foob ALREADY ( /

" COOKED AND WRAPPED-AS. | Ranool?, Mass.—one  ~ .Q LLARGEST YOUTH'S SiZE ] % 0 e
Y TOPRY, PATRONS DROPPED A OF THE FOOD SHIPS SAILED TOTHER. Y =t 8/ 3 INCHES)
W/ COIN (N A'SLOT, BUT AT THE | WAY FORA FAMILY HERE ....A PACHGE\ y

/
47id

nix with

|| WECANIQUE THE oD CONTAINING SUGAR ,BUTTER, AND “5—{67;%'
"I DROPPED INTO A BASKET . WHITE BREAD ARRIVED = '
/1l You HAD THE CHOICE OF e s ”E
/| EATING (T THERE OR. SWEDEN WHO M0 ey ca i e
il CARRYING [T HOME . HEdRP A e
4 | ook | SHORTAGES IN THE | 7 ,
' | UNITED STATES, rerican
N\ AND WANTED L
I To HELP MONROE WIS. Ve
« 5 ouT gEgﬂégWR%zE 4
ki EALER HERE £
o gt s DLERATIO -AF)MIC GarLC GAVE TWO SHOTGUN 1 v

‘Hmrros;r IS SOMETHING THAT

~ SHELLS TO EVERYONE  ad eas-
gt oo JusT BEEN :

WHO BOUGHT WATER—

] 2 ¢ 5
“  Yopound A

1 _." Treg --’. : o= A , e - - '. e ‘_,__ |
: —_

7 e P INTRODUCED N MELON SEEDS— FOR e

i o 1B ? THE foov-PROCESScN@ USE AGAINST THOSE WHO sures
h< S "FIELV A SINGLE OUNCE : ‘ : TREFER GETTING THEIR Institute

r _‘ BOTTLE OF THIS SUPER. 47 — e O MELONS BY THE T Kitchen,
Il  OF 3,200 OUNCES OF > : £ & 08
) ‘j} : W‘HOLE éHRL‘Cf {;ounces &
Al 3' I,j/ 1 ;

rion and [JEEE
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TOWN HOUSE

has the delicious taste of e e _ V"7
fresh, ripe grapefruit! | e /i Ty &

Of course! Because Town House Grapefruit Juice
comes from grapefruit picked at the peak of

tree-ripened freshness. Choice grapefruit

are quickly pressed and packed to retain all

their natural goodness. That’s why Town House
has the delicious taste of fresh, ripe grapefruit!

Then too, it’s bursting with protective Vitamin

C-for family health. More and more people find
Town House tantalizing before breakfast,

satisfying at lunch and refreshing before dinner.

Sweetened or Unsweetened

REGENT CANFOOD COMPANY

San Francisco, California _

4 S
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IT MUST BE GOOD!
The QUINTUPLETS

Hollywead diary
From page 75

a flashlight, on which there-is a dial. Turn
to the right for approval, to the left for
disapproval. In the middle is neutral. So it
is a simple matter to change from like
very much, way to the right, to very dull,

the weak sequences in a film. Not when

60 assorted folks all give the dull spots the
big left switch.

So they put the 60-piece jury on “Gal-
lant Bess,” and the results knocked the
eyes out of the Metro executives. Ap-
parently all 60 of the critics loved the
horse and Marshall Thompson, the kid
who plays the Marine. Having met the

i | / have always used this for way to the left—or any degree in between. lad and seen some of his work, this de-

& ’{ p : The movements of the dials are regis- partment predicts fine things for him. The
) / I " ' » 1 tered on a graph that shows the consensus youngster is a definite personality. Noth-
| cH EST c B of the 60 jurors.

To relieve coughs—aching muscles

Ever since they were babies—the Quintuplets
have relied on Musterole to promptly relieve
coughs, sore throat and aching muscles from
colds. Musterole also helps break up painful

First the audience is given a trial run
on a short subject. This gives them the
feel of the meter. They learn to locate
neutral with a slight motion of the wrist,

ing flashy, but plenty of heart. (Inciden-
tally, the A.R.I. test was also tried on
“Undercurrent,” and the audience gave it
a high rating.)

To repeat, this department is noncom-

|

i igrfﬁea r:‘g“g:ii_i‘)“- Just rub it on chest, and so can operate the gadget without mittal about this audience-meter routine.

i ro . . e . .

{ In 3 Strengths: Children’s Mild Musterole taking their attention from the screen. But if the gadget does not present the real
il f}grt thgtrgzﬁg?orb;r?"\i sg;“' Regular and We do not pretend to offer an opinion lowdown on “Gallant Bess,” where, we w—
|t xtra - . :

73

on the merits of this device. But results
show there is no doubt about the value
of the metergimmletermining extremes.
Thus the studio cannot kid itself about

ask, will it work? After all, chums, what
can give you a truer picture of a horse’s

performance than a Gallup test?
(Whoa. Bess!) E#
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i EMOVING‘SCORCH MARKS. {
lo remove - brown . marks from. ;

" BY JANE EDDINGTON: P~
iu Sllghtly sc01ched cotton'sand <linen |

i
material, use a paste made’ from SR Aﬁﬁeﬁzmg Garn7s'z”n
mmture of pipe clay and water. Ap- ! £ ot e Tnﬂ:)rtsh t,;'\,.‘ o

. Ply the paste evenly to the spot | ‘
and leaye to dry. When the cloth | ‘A piece of wet, ;cold parsley haif |

‘ has dried, wash in the wusual way. | as big as the llttle piece of hot meat
( If the treatment has not entirely it garnishes does not seem to me pal-
removed the mark, repeat as before. | atable looking. A great wreath of

n the case of a bad scorch, the | wet parsley around a broiled or baked
following mixture should be ' used | fish seems to me horrid, because it
—the Jjuice from -one onion, .two | . to a tepid something that is

3 h, ‘ ;
Eq?iffpsg;igltsy Ooff Egingzllga?nd Z S0 much more palatable hot, while it

half cupful of vinegar. | ds-the virtue of raw parsley that it |

Soap jelly is ‘made by meltingl be crisp and cool. And we should |
soap shavings in boiling: water—the ' remember that to have food palatable ! |
oy ‘ ) | is to increase their service—that is, |
amount of water will vary in accord- | you might get ninety per cent out of .
ance with the amount of shavings | a plece of meat or a vegetable if it

i used—but a teaspoonful of borax |
H| should” be'added to. eyvery. pint of | Yere palatable and not get forty when

water, - Alavw the tiisturs s cool~ | .it was not. And you have to do the

il when it will thicken. | same amount of digestive work with
TOILET VINEGAR. | it whichever percentage you get—in

| Take a pint of white wine vinegar, | fact, more work when you get the

| 4nd soak in it half an ounce of each | smaller returns.

¢ of the following: Mint, sage, laven-/|' A nice little edible garnish ma,y

| der, rosemary, verbena thyme and|  double the nutritive value of a serv-
| night, closely covered; then %txam nourishes the mind, or through the

and bottle for use. A. little in the| % . . 2
i washing water, or rubbed over the mind, by its attractiveness and sense
of moreness,

|

(

skin after drylng, glves a delightfully | :

fresh feeling and helps to tone up i ~ We have recently. discussed the

the skin. J quickly cooked little slice of banana, g,, & o] a« EGG SALAD SANDWICH .
: which may actually be a great for -~ 3°'7 & @
‘i g ; warder of digestion with ham, bacon,| 2 'g g o Allow one hard boiled egg for each two sandwiches.
f Fime Td’ble f‘” Broﬂmﬂ a pork chop. And so may it be with X 5 52 Chop and season, addmg a little lettuce and celery (if
L , Avproximate sliced and grlendffr?r?kfurtfm W"ltht @ 53'3 you have it). Stir in one fablespoonful salad dressmg
Rare Bedfstealk. (116" thic 15 miinutes out something o e sort we must|« ,
f,Jmufn?'Hr'fmi]m G ad, or potato, or sauerkraut| = ‘& & for each sandwich. Spread on a crisp lettuce leaf be-
‘]: T Y ml)! ( h'um H‘l thick) 10-12 minutes z?;oziengi)o(éy Ie)af;l fzia,nkfurters 'W‘ltlg = "6 g ,E tween bread ; * Jz
iin Lamb Chopsi (1 thiok 10-12 mj 35 A = ‘ i
Wl G e ut some accompaniment.  Fried with ci oo e : ;
eal Cuteta et 15 ity ¢ S22, CHEESE AND EGG SANDWICH FILLING
:\»j].:’.._r{:\‘il amn (12" Elick) 3323 332;:}55 only when the slices have been cooked | E o ,}a @ 'E 1 tbsp. fAour 1 cream cheese~
I7ish Willets i 5 nir (41 . 45 e H i
Fish Iillo(s. (hiek). 1o ot L an e readvi Dive b R o 1 tbsp. sugar 3 pimentos
20 SR kv | glves an easy and fresh as a daisy ad- g O TN 2 th 1 tsn, orated onion
Tgo500= e dition that many people will consider a 8 9 bopg Sp. vinegar Sp. 8§
2SSz PSET far more desirable than the pickled I 99 & & %% cup milk 2 hard cooked eggs .
75589 88geR cabbage. (8 25g |01 eop ‘ 4 'tsp. salt.
S §§§38 8g55°7% mg&fi;iig;gggf; S el " Glok in dovble Boilor flour, sug#sy vinegar, salt, mllk
(o] O N 1 TN
= -5 A m%t‘: Las g:.\g oven twhich cannot be cooled in a min- T & s g5 and slightly beaten egg until thick, Stir ronstan*tly
R 28BS BEl L 5D ute is all right, buj there are people | 2, Qv @ S Remove from fire and when cool add cheese, | onmn and
t: ) 8 8 > g2 g% gf;ﬁ' who will tuck a piece of parsley on to e o ﬁnely chopped egg and plme“‘ltOS.
gé‘ 5 ET’ g Rl ® 3% almost anything and feel they have 5 em 8 e
"o Qnﬁ @ o ‘“. = 3_’9.:: accomplished a great duty. It is not; z (@] "g 0‘9 GREEN PEPPER AND CHEESE SANDWICH
g ‘aggg.ﬂsgg;g"f eaten once in a dog’s age. HS 55 . '
E’; ;'S § SagE 0B g But if the parsley is fried it i:s some- | E 7 bﬂ,bd 1 cream cheese 1 tbsp. chopped onion
SR glogee S o thing else again, exquisitely spicy and B . P
& ;: "",’52 0) x'?,,-\,gm,, edible, and pretty, too, if the work is e S o o ki 2 hard bOIIed‘ €ges e p I::E
| & .ﬁ g & é ‘ig ‘55 & 8 5 done right. And when one has been e 5= 3‘ E 1 green pepper (sweet) ala ressing.
“ J=gbEa £55 frying.bacon, for instance, all that is| - & 0 3 @ " 'Chop eggs, pepper, onion and cheese and rmx with
O Exy38P €82 375 necessary is to cant up the pan, drop =l o e O i i ‘
S BabE Pudbde 2 the narsley into the collection of hot « & o 8 oo salad dressing until quite thin.
= &tb:ag E-‘:'EUEQEE fat, and take it out as soon as crisped —ng o
PEEEERIEER R —quickly. D ‘s E'5i CREAM CHEESE, OLIVE AND NUT SANDWICH
3 s
iRt 2ESE858E% 1 cream cheese, 1 small bottle stuffed olives, 74 cup
) ] o= :
8« 5%%" 2 :é% = 85’8 chopped walnuts. s
A58 20 £ 8 ugo" Mix and spread on thin shces of white bread.
o B = - o | — it et
TgeBgk §.“5§§§ TUTTI FRUI'FPL SANDWICHES For a variation 'Olf‘l this’ sandchh, add 2 hard cooked
o) = (]
2 S% Sg Seag s Chop fine dutes, (,herrles, figs and blanched almonds eggs and moisten with'mayonnaise. ;

in equal proportoins, meisten with pmeapple juice.

Potted Veal.

A S ey e L

At

e

: 2 cups boiled ham
Take a shahk off veal, orie ?ig’s hawk and

Iow b Moung 5 Amerlcan

g , cheese |
o : B | Small bottle stuffed ohves
cover with ‘het water. Let simmer until meat comes easily from ISW&npqnwn &
CIEp gt e ic , ut up rather coarsel  Put  through the ‘f°°d
the bones., Tak l}: 188 at F‘rom the Lignor. € I i s chopper and moisten with

salad dressmg to spread eas-
ily.

enobigh’ 1iquor to cover meat, allow it to boll for a minute or two,lﬂandy Measures
& 5 A Table Compiled at the Institute, B

dd salt and pepper to taste. After the meat is cut up, add
&

. <& ey . « 2 ’
1 { $d o & Trar v z e 3 Convenient in Every Kitchen.
*then take it ofsf* the stoves. B Add one . package et Rnox: Gelatine, Gttt st }mpmmh%mmd
i i ; % 341 8 S e S
; € Daved i SO N B e E
which has been sogked 11'1 little cold water. If desired you can f%‘2%3}:".::::::::::t::% o

(&)

Stemmed raisins .. .1 . o 0 Gounet_as

Cleaned currants . . .1 R CRRL i E [
o Q Stale  bread crusts. &5 ‘:_ g i o
line moulds wi t% slice Cl h&r'd bo:.led SECS . 3 1{ Z; Ne RS breni e (nkg.)l e




B

e e -

. ‘T

A e L
e

S ST
beme e,
AP

Tt
s
e et

|A
segs
5 =
et
Pt

RA
Py Dl ey
el - 3 -slu}....u‘ap..ofiip T~
o . . 7 (% s AL e e e
P X : . : : : o - (G
e LR ma'e : . ! a A A "
e 5 Z 2 3 z . 5 ; e
i ] -, ’ r- g 2, A < A g o 3 3 -, e

P : % % A : ; i - X . : - eyt R A,
Treledy k g Sha e 3 N AA : X : D% % 5 ’ A Tanaiias
r o e 2 iy 2 % ; e S Wﬂﬁ.&m{
A oL e Y D S Bt x Wy s - ¢ Gttt I A A A ST LA,
W ey d ¢ v o ¥ ; s h e e ATy
e, AR ¥ e . : 2 Loy o s . -, Jar s raty el
YA kgt 2 % 3 ? ....u;wﬂ&.f....i... . BN
o X 7 A

WAL

20y
sy

Lo
Ceon

* i
o) g
B T s m e s

e el

J Cf X ¢ y . % 1 % e
2 . g : ) ) byl - : : or i
T - e . 3 - 26 ful, B . . ! sy g : b pae i L B A
St Sy i A el : > 3 : : ! . > e LS S
=) i .-r.u.hvt‘.r- % : X e : - > . ; W oL e AN ST
" i : PE s
" A

KT
TR

20

e
S RRE
l‘I

%

.:.:\ 1
V)
el

< e

A i g . : Y : sl
e LN o T e : ‘ ’ d . R LA
Gt S : ) . o 3 a 0 y abatye L re i

= .Fﬂﬂ.’x\:ﬂ L PRATTS ARl K T i b : : - gl Lo Yo o oY

e S A L y TR s ; , B T e T e
R L ] Pg, ’ : : - A rar o v -
ﬁ.#lhj-ﬂ i KA ;. ) < 2 P - L

AR

.

¢4

X3
o

.
-
5

A
e
8

{-fff
vt
15

a

17
A




Sy
v = .u -\n”ﬂa.
A

. ool A

Gerimess i
e

R Y

= e

T A
Mgl x




	CHADWICK-RECIPES_EMILY-2-Export-1
	CHADWICK-RECIPES_EMILY-2-Export-2
	CHADWICK-RECIPES_EMILY-2-Export-3
	CHADWICK-RECIPES_EMILY-2-Export-4
	CHADWICK-RECIPES_EMILY-2-Export-5
	CHADWICK-RECIPES_EMILY-2-Export-6
	CHADWICK-RECIPES_EMILY-2-Export-7
	CHADWICK-RECIPES_EMILY-2-Export-8
	CHADWICK-RECIPES_EMILY-2-Export-9
	CHADWICK-RECIPES_EMILY-2-Export-10
	CHADWICK-RECIPES_EMILY-2-Export-11
	CHADWICK-RECIPES_EMILY-2-Export-12
	CHADWICK-RECIPES_EMILY-2-Export-13
	CHADWICK-RECIPES_EMILY-2-Export-14
	CHADWICK-RECIPES_EMILY-2-Export-15
	CHADWICK-RECIPES_EMILY-2-Export-16
	CHADWICK-RECIPES_EMILY-2-Export-17
	CHADWICK-RECIPES_EMILY-2-Export-18
	CHADWICK-RECIPES_EMILY-2-Export-19
	CHADWICK-RECIPES_EMILY-2-Export-20
	CHADWICK-RECIPES_EMILY-2-Export-21
	CHADWICK-RECIPES_EMILY-2-Export-22
	CHADWICK-RECIPES_EMILY-2-Export-23
	CHADWICK-RECIPES_EMILY-2-Export-24
	CHADWICK-RECIPES_EMILY-2-Export-25
	CHADWICK-RECIPES_EMILY-2-Export-26
	CHADWICK-RECIPES_EMILY-2-Export-27
	CHADWICK-RECIPES_EMILY-2-Export-28
	CHADWICK-RECIPES_EMILY-2-Export-29
	CHADWICK-RECIPES_EMILY-2-Export-30
	CHADWICK-RECIPES_EMILY-2-Export-31
	CHADWICK-RECIPES_EMILY-2-Export-32
	CHADWICK-RECIPES_EMILY-2-Export-33
	CHADWICK-RECIPES_EMILY-2-Export-34
	CHADWICK-RECIPES_EMILY-2-Export-35
	CHADWICK-RECIPES_EMILY-2-Export-36
	CHADWICK-RECIPES_EMILY-2-Export-37
	CHADWICK-RECIPES_EMILY-2-Export-38
	CHADWICK-RECIPES_EMILY-2-Export-39
	CHADWICK-RECIPES_EMILY-2-Export-40
	CHADWICK-RECIPES_EMILY-2-Export-41
	CHADWICK-RECIPES_EMILY-2-Export-42
	CHADWICK-RECIPES_EMILY-2-Export-43
	CHADWICK-RECIPES_EMILY-2-Export-44
	CHADWICK-RECIPES_EMILY-2-Export-45
	CHADWICK-RECIPES_EMILY-2-Export-46
	CHADWICK-RECIPES_EMILY-2-Export-47
	CHADWICK-RECIPES_EMILY-2-Export-48
	CHADWICK-RECIPES_EMILY-2-Export-49
	CHADWICK-RECIPES_EMILY-2-Export-50
	CHADWICK-RECIPES_EMILY-2-Export-51

