
WHHY l)f 1nfJCKDt 
(Serves Six) 

One two-pound chicken 
Four black peppers 
Two whole cloves 
O·ne bay leaf 
Salt to taste 
One chi!i pepper 
Two onions, sliced 
·one teaspoon eu,·ry powder 
,Thr_ee tablespoons flour, blended 
-•. tvith three tablespoons water 
O~e egg yolk, beaten I 

.£?.lean, ---Sillge - .and . .cut .l.1p .t.he / 
chrnken. Place in a saucepan , 
and cover with hot water. Add j 
the black peppers, whole cloves 
bay leaf, salt and chili peppe; 
and simmer until the chicken is 
tender. Saute the onions re-
move from pan and discard.' Re- S 
!llovc the chicken from the liquid t 
m the sa1:1cepan_ and brown in 1 
the pan m which the onions ; 
were . sauted. Add the curry f 
powder to the chicken, the liquid : 
m the saucepan and stew for i 

i 
l 

I 
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I CREAM PUFFS. Dear Folks: THE season has been so very cold 
that unless you have a doub,e 

outfit for ea~h bed, it is not un-
likely that you have not yet washed 
your blankets. There a.re always 
some- new findings regarding th~ 
laundering of blankets, and I have 
lately gleaned the follo~g by Faye 
I. Hamilton and Helen Jeffryes: 

Recipe: One soiled blanket, luke-
wum water (soft or softened), two 
to four cups cf :ml1d soap, three 
luke-warrn rinses (soft or softened). 

Do not wash too bard. There is 
such a ~bing as overwashing blank-
ets. So just a sho! washing. 

Be sure to have e waters soft 
or softened. If you ue a mild agent 
fox the softening, allow tdme for it 
to work, then remove the scum and 
add the soap to the water. Always 
use lukewarm water (the tempera-
ture should range 90 to 100 
degrees) and mild soap. Since 
wool takes up more f.08,P than cot-
ton, 'YO\\. will need a "Uds aoout 
twiqe al! lru:'.b. 38 thf , 

AYLMER MACPHER-
SON SUGGESTS 

CHEESE-STUFFED 
TOES. 

TOMA-

Scald, peel and scoop out cen-
tres of 6 medium-sized, firm to-
matoes. Invert, and set aside in 
a cold place. Cream 1 package 
cream cheese, add 2 tablespoons 
mayonnaise, few grains cayenne 
pepper, 2 tablespoons each of 
finely chopped walnuts and green 
peppers. When ready to serve, 
fill the cavities with this mixture 
top with dressing, and garnish 
with strips of phnento. 

RECIPE FOR ICED TEA. 
Use 6 ,heaping teaspoons of "Salada" 

black tea. Brew tea in one p!Dt of 
freshly boiled water for 6 minutes. 
Strain and pour liquid into a 2-q~rt 
container. While hot add 1¼ cups ot 
gra.nulateg i.r d juice or 2 " 

cont.en 
'ssolved. 

.. J 'OUt thirty-five years ago .I began 
~Ing cream puffs, and never once 
have I haid a failure. The friend who 
gave metherecipealso gave meadem-
onsti tlon. The recipe is exactly the 
saml as yours, only .three ·eggs instead 
of f!JUr. 

HJ kl I not seen her cut one ID1beaten 
egg l at a thne into that flour a.nd 
butt; r and water l\lffilP that was as 
smol th and firm as possilble,,.I'd have 
bee sure I was wrpng. You tjrop 
the ,egg on ·it and then begin cutting 
it · 1to the Jump and what a mess it 
see · ! But you keep right on, and 
all t once you have a lovely ma.ss. 
Re t the same process with each 
indi dual egg, and what lovely little, 
m dli ;rou can drop on your cookie 
she t! · 

Y. friend adde<;l ~his . hint: They 
mus j; bake for 35 minutes, and on yaur 
llfe ldo not dare open the oven door 
till .5 minutes have passed, OT they 
will fall. If any turnlng ls needed, it 
ma be carefully done then, ThP-re 
wer no electric or gas ovens then. Do 
ye. · ,nde's difficulty may 
ba\ bellevalble ap.pear-

unp if . .YOU d/,dn't 
o · ) · " """ iu£t tn 

(NO. 392.) 

r 
I 

i 
Nine. 

A NEIGHBi()R'S 
RECIPE 

VEGETABLE \-.t>AF. 
One onion; sp!l'ig fof parsley, 

4 stalks ·of celery, 3 or 4 car-
rots, 3-4 CUQ) brea~ or biscuit 
orumbs, 1 egg, 2 tabl~poons but- · 
ter, &alt and pepper. · · 

Chop vegtables fine and boil 
in as little water as p08SibJe; 
Add egg, crumbs a.nd buttef. 
Bake haJ.f an hour. )l:ither stew-
ed tomatoes or tomato sauce may 
be served with thfs. · 

Sally. 

TO MAKE TOMATO , SOUP WITH-
OUT CURDLING. 

Strain 1 pint can of tomatoes and 
add this to a saucepan in which 2 
tablespoonfuls of butter :md 4 tab!e·-
spoons flour have been blended to a 
smooth paste. Cook ~he whole until 
thick, stirring all the/ while. sea.son 



! ~.p,~~ . ·-~- .,/_e.,i.,·- .w.u..u 4'I ~ vuv.u.~ 1:>a.1~, .a. vc~v11 !Jt)p-for washing y01.1r w~t~~:w-,,.-_ l til lil,p_• ._ •.• .._.,,,... . · <"1 per, and 1 ta;bles~a sugar. Add 
about four inches igh Wet the ta.mer with cold W9<ttr, lJo not a.lli)w, as 8l! U! your recipe er gradually, or one-thuct at- a time, J 
blankets 1n the su and wash for tea to cool before adding the cold , ;-<.,..,.-.., P.TQ.~ my lnstruetl.ons lso quart of hot milk, i keep stirring 
three or four minu}-,s, no longer, water; otherwise l!qUid will become i · r ·must . u1, first mass until the whole boils Vigtirous and 
having first ruo-bed ti;ie soHed places cloudy. This is now ready to serve sufficiently, so that the egg would persevering stirring a r . t. he milk is 
on the binding wit.h i a small brush in tall glasses with chipped ioo or n be cooked. With a very hot lump added no matter how much the 'mix• •. 
and soap. If you rui,ve a_ machine, cubes. A slice of lemon may be added "\V<OO,d this not be necessa.ry? ture ,:ropes" at first lll ·result 1n a 
the woo:k will be comp aratively easy. if desired. The above will ma.ke two ' <)In this same .iuestioo we have , smooth and uncurdl~d soup. It may · 
If you wash _ by h13,nd, soak the quarts of iood tea, or seven tall al.st) reeeived the following: be necessary to add a little .more flout : 
blankets in the ~uds, carefully gla.sses. "I am keenly ' interested in , what thickening with the · milk". · ' 
avoiding rubbing or tw!stiing. ~s1s -CourtesJI Salada Tea CompanJI, y~ had to say about cream puffs for Yelli,n, Briar. 
out as much· water you poss1b Y Ui. benefit of K. L. and Ande, . 
can before beginning to rinse. CH CK and I am S<JrrY to have no · tried1 

Spring weather is ideal far dry- I EN, POTTED IN FAT. solution to ofter, . but let me kindly 
i:r;ig; cold winu:y air causes the Aft.er the, birds aire pl,cked, singed sUGest: She may not have thor-
fibres to shr<l:nk and contract. Get and <kawn, season them :inside with a oufh}y cooked the :ip!xture before, 
some one to help you stretch the liberal allowance of a mixture of salt, add,ing eggs. In that case, I'm think-
blanket gently until it is even, then pepper, grated nu-tmeg and ground e there would be a tendency to 
lay it carefully over the line and cloves. Two ta,blespoo,ns of salt, 2 ad out nat upon bemg placed in 
let hang without clothespins. teaspoons of pepph, and , l teaspoO!ll • ovei, and too much bu:vre.r Would" 

I still have this )])lel\5Ure-and it ea,ch of the spices may be a.llowed for the same effect, a.s your f,riend 
is a real pleasure-in prospect, and ea-ch chicken. Then break the breast- saA, I am sure of it. Out of curiosity 
shall try any of the advice that is bones, press the birds as flat as pos- I am tempted to try it out for myself 
new in the above, but I wish I sible, and bake on the rack of tlhe soirfetime. 
knew how to keep blankets on the diri'!)ping pan, Drain and place while •1: make those cream puffs so often, 
line without clothespins. Do you hot in heated, sterile kettles of agate usi~g the very same rece!,pe as you 
know? or poreela.in, and pour over them melt- use excepting that I let tbe mixture 

I. R . McK. ed. fat of almost any kind except but- coo off. some before adding eggs 
· ter. Suet, lard, bacon fat, drippings (hereafter I shall not do that), and 

FRUIT nARS. 
Cream 1-2 pound ,butter; add very 

in-adua.lly 3-4 cup 5Ue'ar and 1-2 pound 
flour with or without speces to taste. 
Beat' into this mixture, 1 at a time, 
the yolks of 4 eggs, then work in a 

, pound of raisins (seeded and chop-
ped), and 1-2 pouIJ{l each currants, 
and chopped, dried figs. All th~se 
should be lightly _fl9ured. A~d with 
the fruit and a llttle at a tllll.e, 1-3 
cup molasses, and, !flnally, the stiff• 
beaten whites 4 egg~. v_ery t~orough 
beating is needed in makmg this cake. 
:Sake in a rather 4,eep, square pan, 
lined with greased paper. 

TABI..b!D 
Has Johnny left I ad-pencil mark• on 

lhe white woodworH Rub the marks 
with a· piece of cul lfmon and lhen with 
whiting on a damp cloth. The mar,ts 
will disappear, 

Blue Moon Belli, 

from corned beef, all answer nicely, th,ef always come up to expectations 
When the fat has solidified cover,, the andl turn out delicious looking· golden 
kettles and keep i.n a cold cella.r. Ca.re puffs of the puffiest kind. In 
must be used in pouring in the fat fa , I think they are one of the 
that no air spaces are left. pe.stri.es toore are to make. 

Squab, pheasants, pork or beef • or a noon-day dinner dessert or 
tenderloin, venison steaks, etc., ma.y a l!/.JC o'clock supper, I always piclt 
similarly be stored for winter use. on tream puffs for an "easy Ollle," and 

Meadon, Lark, I ll).ake sure my oven heat does not 

APPLE BETTY, 
Two cu,ps applesauce (sweetened), 

3-4 teaspoon cinnamon, 1 CUIP graiham 
cracker crumlbs, 3 tables'l)Oons c.ho_pped 
wialnut meats, 1-2 cup brown sugar, 1 
teaspoon grated lemon rind, 4 table-
spoons butter, 2 teaspoons candied 
ol!'an!l"e peel. 

Use thick a,pplesauce. Add cinna-
mon and let cool. Spread in a shal• 
low baking dish and top with graham 
cracker crUlll!bs to whicll nut meats, 
brown sugar, lemon rind and butter 
have ,been adided. Bake in a hot oven, 
375 to 400 degrees F., until tap Is 
brown. Sp,ri.nkle with candied orange 
peel cut fine. serve with cream. 

rise above 300 degrees F. and allow riil1r forty minutes for baking. I am 
afrtid there is poor 0QIUSOlation for Poe#' Ande in this letter, but she 

y will try th!·m again. 
would be _glad. to hear how she 
along . . 
ntil we 'puff' again." 

Kitti T. T .. 
Also : "I noticed tlhat some one had 

bad trouble with :vour recipe for cream 
puffs. I don't know Why_ unless too 
mu~h butter was used. I had excel-
leni results with the same recipe, 
I aJwaYI! thou«ht oream puffs wea-e 

.to make successfully, but I don't 
tlll3lk so now. 

_ ' Tinfeer Bell. 

LONDON BB.OIL 
One I~oover rare rout of beef, 2 

tablespooos butte._.-, s~ and J.7¢l)ller, 
pa;rSley 011 watercress. - , · 

Ca.rve the roast inti) &ix 1/4-incl;l 
slices. Place In a hot skillet 1n which . 
the butte- has been mel~d. Sear ea.ch 
/!'lice,. not allowing zhore tl:ian 1h 
minute to a side. Sprinkle with .salt 
and pepper. Place on a hot platter, 
garnish with pru·sley or wat,~cress, 
and serve imm-ect:ately. This makes 
6 servin.g"s. 

TODAr's ME~US, 
(Aylmer Macpherson.) , 

BREAKFAST •. ' 
Baked Rhubal'b . , 

Toasted Cracked Wl.l,ea.t Sand• 
wich ma.de or . Bitter o.ran.ir~-
Miarmalade and Crisp Bacon 

, Coffee Cocoa. 
LUNCHEON OR StJP,PER; : 

Hard-Cooked· Eggs a la King on . Toast . . 
-Relish. Plate of Radislles, ·celery, 

Green Oniona 
Oriackers a.nd Cheese 
. Raw Fruit SaJla<l 

Tea f Milk. 
, DINNER. , 

Grilled Liver and Bacon Cajup 
Baked Potatoes __ . 

Escalloped T«nat~ 
Shr-edded Cabbage and- Gre~n 

Pepper salad . ·, 
Baked Lemon Pudding · • Tea. ·· 



• A favorite luncheon !'lish at Mo!)te Carlo, the Jas~.t~e 
I stayed there, was this novelty m the crea_me -.c 1c en 
line. It looks and tastes very partyfied but 1s quite easy 
to make. . th . I recommend it for bridge ga ermgs. . 31. 

To 1 cup minced chicken add ½ cup mmced ham, l 14 
cups thick cream sauce, yolk of 1 egg, salt a~d P~Pft• 
a pinch of dried basil or thyme. For eadch po~1on i th! 
a small custard cup, sprinkle choppe pars ey a f 
bottom fill with chicken mixture. Stand cups m pan o 
hot water cover and ba~e 30 minutes in moderate oven. 
Turn out 'on platter, garnish with crea~ sauced. 1 Flavor 
the sauce with 1 teaspopn W orces~ers~ure an green 
pepper, peeled, chopped, lightly frd1ed !fh French 

Serve with new green peas an w1 
rolls. 

I,JllEIITll' FU!< -'PRIL 26, 1986 

-·-
~Y Isabel Cornell 

Written for The Christian Science Monitor 

nee filling the cookie · jar is sugar gradually, be.iting well. Add 
11 left until the last minute, v:anilla and then eggs, one at n 
laps you would welcome a rec- time. Add mixed and sifted dry in-
that's proved to be practical gredients. Divide batter into thirds; 
ic. prepare for baking as directed be-

is called the "All-in-one low. Bake in moderate oven, 325 ° 
:ie Jar Filler"-or just "The F. to 350° F., from 5 to 10 minutes. 
ings," for short. By means of Watch carefully. Remove.from heat 
1ree different kinds of cookies when brown at edges and lightly 
be prepared at the same time brown on top, but still soft. They 
practically the same lot of in- will crisp on standing. Keep in 

ients. A "special formula" is airtight box or cookie jar. 
d to each third of the dough, Special Formula for Orange Re-
·e baking, to make the ·differ- frigerator Cookies: Beat . 2 egg 

you have no mixer, let the 
ir soften well before you start 
ing, then you will find the 
ning process much easier. 
ing in each egg separately 
: to combine the ingredients 

other tip: be!ore you start to 
the drop-cookie . batter, put 

·efrigerator-cookie third, and 
hird to be rolled, in the re-
·ator to chill. Then if your 

is interrupted, the doughs 
be left chilling and prepared 
3king whenever it is ·conven-
If you ha_ve time for fancy 
,s and fussing, you will find 
he batch to be rolled is very 
to handle. In fact the dough 
so little flour for rolling, the 

ked cookies taste just as good 
i others. 
e's the recipe for 

The Makings 
1ps butter or substitute 
1ps sugar 
aspoon vanilla 
:gs . 
1ps sifted cake flour 
aspoons baking powder 
aspoon salt . 
1m · softened butter; add 

yolks; add grated rind 1 orange and 
1 lemon. Add 1/a cookie dough and 
mix well; form into roll and wrap 
in :wax paper; chill until firm. Slice 
1/s inch thick and place on greased 
cookie sheet. Allow room for 
spreading. Decorate with citron 
and candied cherries. Bake as di-
rected. 

Special Formula for Oatmeal 
Cutouts: Add ¾ cup rolled oats, 1 
tablespoon dark molasses ½ tea-
spoon cinnamon, ½ teasp'oon nut-
meg and ¼ teaspoon ginger to ~6 
cookie dough. Mix well and chill. 
Roll 1/s to ¼ inch thick; cut with 
fancy cutters; decorate with raisins 
and dates if desired. Bake as di-
rected. If you want to · outline 
cookie boys with frosting, beat 1 
egg white until stiff, add confec-
tioners' sugar until the right con-
sisfency to apply through pastry 
tube or gun onto baked cookies. 

Special Formula for Almond 
Drop Cookies: Beat 2 egg whites 
until stiff but not dry; fold into 
remaining third of cookie dough 
together with 1/3 cup chopped 
almonds and ½ teaspoon almond 
extract. Drop on greased cookie 
sheet; sprinkle with shredded coco-
nut if desired. ~ake as directed. 

• 

Ham and Veal . Loaf 
2 tablespoons butt-er 
2 tablespoons dark brown sugar 
3 slices canned pineapple 
3 mar;aschino cherries or cooked 

prunes · 
, 1 ½ -pounds .raw or baked ham, 

· ground ' 
1/2 pound veal, ground ·· 
1 ½ cup dry ·breadcrumbs 
1 egg, well beaten 
1 ·tablespoon ·prepared ·mustard 
1 teaspoon minced · onion 
½ cup (one .No. 1 can) crushed 

pineapple with some juice 
Cover the bottom of a loaf tin 

with the brown sugar and butter 
which have been·creame.d together. 
Lay pineappla. slices in pan and 
place a cherry· or prune· in the 
center of each . slice. Mix all other 
ingredients thoroughly and pack 
into .the pan. Bake in a moderate 
oven (375° F.) :for 45 ,minutes. Al-
low one ,hour. when raw ham is 
used, R. M, · 

\ 
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Chicken on the Menu 
3 

s 
By Ruth Miller 

Written for The Christian Science Monitor 
1 Right now a chicken in every and chicken, boil stock down to 

pot looks like a good way to do about 2 cups. Mix flour with a lit-
something about the meat situa- tle cold water, add to hot stock, 
tion. And a bird in the hand makes stirring constantly until thick-
a fine dinner! ened. Return chicken to gravy and 

With undersupplies of beef and 'heat. Add more seasoning, if .de-
other kinds of meat being reported sired. Serve· on a hot platter with 
in various sections of the country, rice, dumplings, noodles, or small 
it's time to plan meals around .boiled potatoes. Serves -8. 
whatever meats are available. And Chicken Hunter Style 
though the peak_ of_ the poultry i 4-pound roasting chicken cut in 
season was expected m July, there I pieces 

, a~e still chickens on the mark~t. Seasoned flour 
It s ~he result of the . st:£-UP m ½ cup cooking oil 
wartime egg production. There 1 Ih cups onion, finely chopped 

e were I? per cent more eggs pro- 1 medium clove garlic, finely 
j du_ced m the first four months of minced 
's 1his year than there were laSt 4 medium-sized !resh · tomatoes, 

ye~r, and mor~ eggs meant · more peeled and quartered 
r chickens. . . ½ cup chopped green pepper or 

Every cook_ to her own tas_te, but 1/2 cup s\iced stuffed olives 
there are chickens and chickens. 1· 8-ounce can sliced mushrooms 
Small birds (from 1_1/2 to 3 poun~s) 1 bay leaf 
should 'pe popped mto the frying 1/z teaspoon thyme if desired 
p9:n or_ broi~ed ,quickly. Roasterj;, i teaspoon salt ' 
fricassee chickens, and hens for . · . . 
stewing are larger, require longer Shake chicken m p~per bag with 
cooking, but go a long way. . seaso!led ~our. Fry m 1/4 cup. of 

BROILED CHICKEN: Select a the 011 until te1;der, 35;to 45 m.1n-
bird weighing 11/2 to 21h pounds. utes. As tJ_ie chicken fn~s, prep~re 
H h . k 1·t down back wash the followmg sauce; saute the omon avec 1c ensp 1 , d 1· · · · ·1 t·· ,., and dry thoroughly. Rub with but- a_n ~ar ic m remammg 01 un 11 
ter, cooking oil, or fat; season and lightly browned .. Add tomatoes, 
broil, skin side down, for about green peppe_rs or olives, mushrooms 
10 minutes, using a moderate oven a1;d their l~quor, thY~e and salt. ' 
(350• F.). Turn and broil for Sii:nmer u!lbl sauce,th1ckE:ns. Wh_en 

s another 10 minutes. Basting with chicken ts · done, combme W~th l 
" melted butter once or twice kee_ps sauce, hea~ through,. and serve with 
a the skin tender. Allow% pound per buttered nee. Serves 6. 
i.i portion. Barbecued chicken is good JtECIPES FOR LEFTOVER 
\J for variety. Broil as usual, past- CHICKEN 

ing with your favorite hot barbecue Creamed Chicken 
sauce. , 

tablespoons butter 
tablespoons flour 

0 

n FRIED CHICKEN: Have chicken 
(weighing about 3 pounds) cut in 
quarters or disjointed. Roll in sea-
soned flour or shake one piece at 
a time in seasoned flour in a paper 
bag. Fry slowly, either in deep hot 
fat or in fat one-inch deep in a 
heavy skillet, allowing about · 15 
minutes for each side. (Half but-
ter and half lard is a frying se-
cret we learned from a southern 
friend, and it makes a crisp, 
crunchy exterior, but you may use 
any fat or shortening you prefer.) 
Drain on absorbent paper and serve 
on a hot platter. Corn on the cob, 
corn or apple fritters, or French 
fried eggplant make an elegent ac-
-companiment. 

cups milk ( or 11/,1e cups milk l' 
and 1 ¼ cups stock) I 

Salt and pepper 1 
2 cups diced t'ooked chicken 1 
1 tablespoon pimiento, minced 
1 cup cooked peas , 

Make a white sauce of the but- t 
ter, flour, milk and stock, salt and t 
pepper. · Add diced chicken, 
pimiento, and peas. Heat thor- t 
oughly. Serve over crisp Chinese 
noodles, garnished with slices of 
hard-cooked egg. Serves 6 to 8. 

' Chicken a la King 
6 tablespoons butter, melted 
2 tablespoons chopped green pep-

per 
1 cup sliced or button mushrooms 
3 tablespoons flour 
2 cups milk 
¼ teaspoon salt 
Pepper 
2 ½ cups diced cooked chicken 
1 egg yolk, beaten 
2 tablespoons pimiento, finely 

minced 

For older, tougher chickens (3 1h 
to 6 pounds) use moist cooking 
methods-stewing, fricasseeing, or 
an adaptation like Chicken Hunter 
Style. Roast chickens weighing 
about 4 to 5 pounds. Leftovers 
go well in chicken pie, curry, 
chicken salad, croquettes, chicken a 
la king, or creamed chicken with 
vegetables. 

Chicken is just _about our favor- 3 
ite food so we have · lots of fa-
vorite chicken recipes. Here are a 
few: 

tablespoons ripe olives, finely 
minced 

Saute green pepper anp. mush-
rooms in butter. Blend in flour, 
cooking about a minute. Slowly 
add milk, stirring_ constantly. Add 
seasonings p.nd chicken and cook 
over loy.r heat, stirring until mix-
ture boils. Add egg yolk, pimiento, 
and ripe olives and stir about two 
minutes longer. Serve on hot bis-
cuits, ·in toast or patty case!\, on 
Chinese noodles, or on hot toast. 
Serves 6. 

Chicken Paprika 
1 31h-pound -chicken 
¼ cup·flour 
1 teaspoon llalt 
1 teaspoon paprika 
¼ cup fat 
1 ½ cups milk or sour cream 

Cut chickErn in pieces, roll , in 
flour which has been mixed with 
salt and paprika. Brown in hot fat. 
Add milk or sour cream, and ~ook 
slowly in a well-covered pan on 
top 'of the stove or in a moderate · 
oven (350° F.) until tender, about 
2½ hours. Serves 6. 

Old-Fashioned Chicken Stew 
3 · peppercorns z 
lcl~e t 
Sprig of parsley t 
1 small onion, sliced r 
3 stalks celery and leaves, coarse-

ly chopped v 
4-pound chicken, cut in piece t 
1 teaspoon salt i; 
2 tablespoons flour c 

Tie all seasonings and vegetables 
into a cheesecloth bag and place in , 
pan with chicken. Cover chicken 
with water. Cover and simmer 
about two hours, until tender. Add 

/ !:~t;~~o~(,.,~al!':;?;..,!h~~~!!!,;;~' 



Plenty of Potatoes an'.d Ways to Use Them 
By Rutb Miller 

Written for The Christian Science Monitor 
of a greased baking ish. Whip hot Pare and slice potatoes. Cook in I l 
potatoes with rema ing salt and a small amount of boiling salted j 
milk and 1 tablespoon butter. Place water until tender. Evaporate any 1 
on top of lima bean mixture. Brush excess water. Break beans into 1-
with remaining but r. Bake iri a 

Feast follows famine. The potato 
famine is definitely pver; in fact 
Uncle Sam is urging all of us to eat 
as many new potatoes as we can. hot oven (425° F.). l,erve with to- inch lengths and cook, uncovered, 

mato sauce. Serves 6. until n·early tender in just enough These new potatoes with their 
thin skins are much more delicate 

' than the late vl,lrieties, and they 
: don't take well to storing. They're 
, delicious eating· but perishable so 
, they have to be used fast. Supplies 
, of this variety should continue 

Potato, Celery and "'ut Loaf rapidly boiling salted water to 
¾ cup diced celery cover. Combine potatoes, beans, 
¾ cup chopped nuts butter, seasonings and parsley. 
3 cups maslied potatoes Blend all together and continue 
3 tablespoons fat simmering until rest of water is. 
1 egg, beaten evaporated and beans· are tender. 1 heavy for the time, with late sum-

. mer and early fall bringing dif-
.l'erent, less perishable ;varieties. 

1 teaspoon salt Serves 6. c 
1/s teaspoon papri a Creamed Potatoes with l_'arsley I ~.l 
2 teaspoons grate onion • i There are as many ways to serve 

this vegetable as there are days in 
1 the year! . · 

Cook celery until ender in small 8 to 10 small potatoes 
amount of boiling ter. Drain off ½ cup milk 1 ( 

I Potato and Lima Bean Loaf 
liquid. (This may b used for soup Dash of pepper I 
stock). Add remain g ingredients ½ t~aspoon salt 

11/a cups cooked lima beans, 
sieved 

in order listed. Mix well, pa,ck in 2 tablespoons butter or mar-
greased loaf pan an<i bairn in mod- garine 1 
erate oven (350° P.) 35 minutes. 1 tablespoon chopped parsley 11:., teaspoon sage 

4 tablespoons butter or margar- Serve with tomato i uce. Serves 6. Boil potatoes in their jackets 
ine, melted . 

2 teaspoons salt 
½ cup milk 
2 . cups hot riced potatoes 

Potatoes and G een Beans until tender. Peel. Cover with milk 
· ' and cook slowly until milk is all j 

6 to 8 new potat es absorbed. Add remaining ingre- , 
1 pound green bci¥]s dients and cook for a few minutes I 

Mix lima beans with sage, 2 
tablespoons butter, 1 teaspoon salt 
and % cup milk. Place in bottom 

1 tablespoon butt or margarine •longer. Serves 4. 
Salt and peppe: tQ taste I Add chopped pimentos, green 
1 tablespoon rnmf d parsley pepper or chopped, broiled crisp 

bacon. Or one cup fresh peas m:iy 
be added to potatoes. 

., 
By Isabel Cornell 

Writte11 for Th• Christla11 Science Monitor . 
Since filling the cookie jar is 

often left until the last minute, 
perhaps you would welcome a rec-
ipe that's proved to be practical 
magic. 

It is called the "All-in-one 
Cookie Jar Filler"-or just "The 
Makings," for short. By means of 
it, three different kindr; of cookies 
may be prepared at the same time 
from practically the same lot of in-
gredients. A "special formula" is 
added to each third of the dough, 
before baking, to make the differ-
ence. 

If you have no mixer, let the 
butter soften well before you start 
cooking, then you will find the 
creaming process much easier. 
Beating in each egg separately 
helps to combine the ingredients 
well. 

Another tip: before you start to 
bake the drop-cookie . batter, put 
the refrigerator-cookie third, and 
the third to be rolled, in the re-
frigerator to chill. Then if your 
work is interrupted, the doughs 
may be left chilling and prepared 
for baking whenever it is ·conven-
ient. If you haye time for fancy 
figures and fussing, you will find 
that the batch to be rolled is very 
easy to handle. In fact the dough 
needs so little flour for rolling, the 
reworked cookies taste just as good 
as the others. 

Here's the recipe for 
The Makings 

1½ cups butter or substitute 
3 cups sugar 
1 teaspoon vanilla 
3 eggs 

4½ cups sifted cake flour 
3 teaspoons baking powder 
1 teaspoon salt . 
Cream · softened butter; add 

sugar gradually, beating well. Add 
vanilla and then eggs, one at a 
time. Add mixed and sifted dry in-
gredients. Divide batter into thirds; 
prepare for baking as directed be-
low. Bake in moderate oven, 325 • 
F. to 350° F., from 5 to 10 minutes. 
Watch carefully. Remove from heat 
when brown at edges and lightly 
brown on top, but still soft. They 
will crisp on standing. Keep in 
airtight box or cookie jar. 
· Special Formula for Orange rle-
frigerator Cookies: Beat 2 egg 
yolks; add grated rind 1 orange and 
1 lemon. Add 1/a cookie dough and 
mix well; form into roll and wrap 
in wax paper; chill until firm. Slice 
1/s inch thick and place on greased 
cookie sheet. Allow room for 
spreading. Decorate with citron 
and candied cherries. Bake as di-
rected. 

Special Formula. for · Oatmeal 
Cutouts: Add ¾ cup rolled oats, 1 
tablespoon dark molasses, . ½ tea-
spoon cinnamon, ½ teaspoon nut-
meg and ¼ teaspoon ginger to 1/a 
cookie dough. Mix well and chill. 
Roll 1/s to ¼ inch thick; cut with 
fancy cutters; decorate with raisins 
and dates if desired. Bairn as di-
rected. If you want to · outline 
cookie boys with frosting, beat 1 
egg white until stiff, add confec-
tioners' sugar until the right con-
sistency · to apply through pastry 
tube or gun onto baked cookies. 

Special Formula for Almond 
Drop Cookies: Beat 2 egg whites 
until stiff but not dry; fold into 
remaining third of cookie dough 
together with 1/a cup chopped 
almonds and ½ teaspoon almond 
extract. Drop on greased cookie 
sheet; sprinkle with shredded coco-
nut if desired. 1_3ake as directed. 

• 

" 

To prepare potatoes tn cheese 
sauce: Prepare 1 cup white sauce 
and add 113 cup grated cheese. Stir 
until melted. Cut 4 hot potatoes 
into ¾ -inch cubes and add to 
sauce. Add 1 tablespoon diced pi-
mento and mix carefully so pota-
to cubes won't be broken. Serves ·4. 

Potatoes With_ Bacon 
1/4 pound sliced bacon 
10 to 12 new potatoes 
2 tablespoons flour 

1/4 teaspoon salt 
1/s teaspoon pepper 

2½ cups milk 
Cut bacon into small pieces and 1• 

saute until brown. Pare and slice 
potatoes and arrange layer of them 
in a greased .baking dish. Add a 
layer of bacon and sprinkle. with 
flour, salt and pepper. .Repea .. . 
Cover with milk and bake in a i moderate oven 45 minutes to 1 

I hour, or until potatoes are tender. 
l Uncover during last 10 to 15 min-! utes to brown. Serves. 6. 
: Toasted Potato Balls 
I 

! 
2 dozen tiny new potatoes 
2 eggs, beaten 
½ cup milk 
Salt and pepper to taste 
3 cups cooked tiny new potatoes 

Fat . 
1 cup bread ' cr umbs I 
Combine eggs, milk and ,sea5on- ; 

'1 ings. Roll potato balls in egg mix- I 
ture and then in bread P.rum'.ls. ! 
l Saute in a generous amount of hot I 
fat in a heavy frying pan until po-

! t.atoes are golden brown. Serves 4. 
Deviled Potatoes 

\. 2 dozen small new potatoes · 
3 tablespoons fat, melted 

' 1 teaspoon prepared mustard 
Salt and pepper to taste 
2 teaspopns vinegar 
2 egg yolks • 
Boil potatoes until just tender. 

Drain, let ,cool until dry. Fry in 
hot deep fat until brown, 3 to 5 

,
1 
minutes. Drai11 on absorbent paper. 
Combine melted fat, mustard, salt, 

, pepper and vinegar. Add hot fried 
potatoes and cook, shaking con-
tantly, for 3 or 4 minutes. Add 
egg yolks, well beaten, and serve. 
Serves 4. 

Creole Potato Salad 
3 cup dic,ed cooked (warm) 

potatoes or tiny new potatoes 
2 · tablespoons grated onion 
1 tablespoon minced green pep-

per 
%., cup finely diced celery 
1 hard cooked egg 
1 tablespoon chowchow or picca-

lili . . 
5 tablespoons oil 
2 tablespoons vinegar 
1 teaspoon salt 
¼ teaspoon pepper 

.... .. . 



I Written for The Christian science Monitor 
Feast follows famine. The potato 

famine is definitely over; in fact 
Uncle ~am is urging all of us to eat 
as many new potatoes as we can. 

'"".,. u 6""'"-'-"'->1CU uan.,u . ..11, • vr.uip uvc.. 
potatoes with remajning salt and 
milk and 1 tablespooll butter. Place 
on top of lima bean I ixture. Brush 
with remaining but r. Bake iri a 
hot oven ( 425 ° F .. ). Serve with to-
mato sauce. Serves 6, 

.1,. cu.c o.uu .!>.l.l\...C' !:'Vl.aLvc.-::,. ~vvn .l .U I 
a small amount of boiling salted 
water until terider. Evaporate any : 
excess \¥ater. Break beans into !-
inch lengths and cook, uncovered, 
until nearly tender in just enough 1 

rap'idly boiling salted water to 
cover. Combine potatoes, beans, 
butter, seasonings and parsley. 
Blend all together . and continue 
simmering until rest of water is 
evaporated and beans are tender.' 

These new potatoes with their 
thin skins are much more delicate 
than the late vc1rieties, and they, 

I don't take well to storing. They're 
1 delicious eating· but perishable so 
' they have to be used fast. Supplies 

Potato, Celery and Nut Loaf 
¾ cup diced· celery, 
¾ cup chopped m1ts 
3 cups mashed pdtatoes 
3 tablespoons fat 
1 egg, beaten 
1 teaspoon salt Serves 6. 

of this variety should • continue 
. heavy for the time, with late sum-
, mer and early fall bringing dif-

ferent, less perishable ;varieties. 
/ There are as many ways to serve 

this vegetable as there are days in 

1/s teaspoon papri a 
2 teaspoons grate onion Creamed Potatoes with 

8 to 10 small potatoes 
1h cup milk 

Parsley 1 

I· the year! . . • I 

Potato and Lima Bean Loaf 
1 ½ cups cooked llma beans, 

sieved 

Cook celery until ender in small 
amount of boiling \ ter. Drain off 
liquid. (This may b used for soup 
stock). Add remain g ingredients 
in ord_er listed. Mix~ well, pa,ck in 
greased loaf pan arn:J bake in mod-
erate oven (350° .P.) 35 minutes. 
Serve ·with tomato. uce. Serves 6. 

Dash of pepper 
½ t~i!spoon salt 
2 tablespoons butter 

garine 
or mar-' 

1/.1 teaspoon sage 
4 tablespoons butter or margar-

ine, melted · · , 
2 tea15poons salt 
% cup.milk 
2 .cups hot ric,ed potatoes 

Potatoes and G(een Beans 
6 to 8 new potat es 

1 tablespoon chopped parsley 
. Boil potatoes in their jackets 
until tender. Peel. Cover with milk 

Mix lima beans with sage, 2 
tablespoons butter, 1 teaspoon salt 
and ¼ cup milk. Place in bottom 

i. 

1 pound green befls 
1 tablespoon butt~ or margarine 
Salt and pepper I~ taste 
1 tablespoon min,!ed par~ley 

' and cook slowly until milk is all 
absorbed. Add remaining ingre-
dients and cook for a few minutes 

'longer. Serves 4. 
Add chopped pimentos, green 

peppe1· or chopped, broiled crisp 
bacon. Or one cup fresh peas m.iy 
be added to potatoes. 

_,_,_ 
By Isabel Cornell 

Written for Tlte Christian Science f onitor 

Since filling the cookie jar is sugar gradually, beating well. Add 
often left until the last minute, vanilla and then eggs, one at a 
perhaps you would welcome a rec- time. Add mixed and sifted dry in-
ipe , Jhat's proved to be practical gredients. Divide batter into thirds; 
magic. . prepare for baking as directed be-

lt is called the "All-in-one low. Bake in moderate oven, 325 • 
Cookie Jar Filler"-or just "The F. to 35_0° F., from 5 to 10 minutes. 
Makings," for short. By means of Watch carefully. Remove from heat 
it, three different kind:, of cookies when brown at edges and lightly 
may be prepared at the same time brown on top, but still soft. They 
from practically the same lot of in- will crisp on standing. Keep in 
gredients. A "special formula" is airtight box or cookie jar. 
added to each third of the dough, Special Formula for Orange Re-
before baking, to make the differ- frigerator Cookies: Beat . 2 egg 
ence. yolks; add grated rind 1 orange and 

If you have no mixer, let the 1 lemon. Add 1/a cookie dough and 
butter soften well before you start mix well; form into roll and wrap 
cookfog, then you will find the in wax paper; chill until firm. Slice 
creaming process much easier. 1/s inch thick and place on greased 
Beating in each egg separately cookie sheet. Allow room for 
helps to combine the ingredients spreading. Decornte . with citron 
well. · and candied cherries. Bake as di-

Another tip: before you start to rected. 
bake the drop-cookie . batter, put Special Formula for · Oatmeal 
the refrigerator-cookie third, and Cutouts: Add ¾ cup rolled oats, 1 
the third to be rolled, in the re- tablespoon dark molasses, . ½ tea-
frigerator to chill. Then if your spoon cinnamon, ½ teaspoon nut-
work is interrupted, the doughs meg and 1;4 teaspoon ginger to 1/3 
may be left chilling and prepared cookie dough. Mix well and chill. 
for baking whenever it is ·conven- Roll 1;8 to 114 inch thick; cut with 
ient. If you ha_ve time for fancy fancy cutters; decorate with raisins 
figures and fussing, you will find and dates if desired. Bairn as di-
that the batch to be rolled is very rected. If you want to · outline 
easy to handle. In fact the dough cookie boys with frosting, beat 1 
needs so little flour for rolling, the egg white until stiff, add confec-
reworked cookies taste just as good tioners' sugar until the right con-
as the others . stst'ency · to apply through pastry 

Here's the recipe for tube or gun onto baked cookies. 
·The Makings Special Formula for Almond 

1½ cups butter or substitute Drop Cookies: Beat 2 egg whites 
3 cups sugar until stiff but not dry; fold into 
1 teaspoon vanilla remaining third of cookie dough 
3 eggs · together with 1/a cup chopped 

4½ cups sifted cake flour almonds and ½ teaspoon almond 
3 teaspoons baking powder extract. Drop on greased cookie 
1 teaspoon salt . · sheet; sprinkle with shredded coco-
Cream · softened butter; add nut ii desired. ~ake as directed. 

To prepare potatoes In cheese 
sauce: Prepar-e 1 cup white sauce 
and add 1/2 cup grated cheese. Stir 
:-intil melted. Cut . 4 hot potatoes 
mto ¾-inch cubes and add to 
sauce. Add 1 tablespoon diced pi-
mento and mix carefully so pota-
to cubes won't be broken. Serves 4. 

Potatoes With, Bacon 
¼ pound sliced bacon 
10 to 12 new potatoes 
2 tablespoons flour 

¼ teaspoon salt 
1/s teaspoon pepper 

2½ cups milk 

I \ 

Cut bacon into small pieces and I 
saute until brown. Pare and slice 
potatoes and arrange layer of them 
in a greased .baking dish. Add a 
layer of bacon and sprinkle. with 
flour, salt and pepper. Repea~. 

1 Cover with milk and bake in a 
I moderate oven 45 minutes to' 1 
I hour, or until potatoes are tender. 
l Uncover during last 10 to 15 min-
/ utes to brown. Serves. 6. 
j Toasted Potato Balls 
1 _ 2 dozen tiny new potatoes 

2 eggs, beaten 

1
1 % cup milk 

Salt and pepper to ia~te 
I 3 cups cooked tiny new potatoes 

1 cup bread ' crumbs 
1 Fat · 
! Combine eggs, milk and sea.son-
,1 ings. Roll potato bal!s in egg mix-
ture and then in bread rrnm1.>s. 
I Sau~e in a generous amount of hot 
fat m a heavy frying pan until po-

l tatoes are golden brown. Serves 4 
Deviled Potatoes · 

2 dozen small new potatoes · 
3 tablespoons fat, melted 

' 1 teaspoon prepared mustard 
, Salt and pepper to taste 

2 teaspopns vinegar 
2 egg yolks · • 
Boil potatoes until just tender. 

Drain, let ,cool until dry. Fry in 
, hot deep fat until brown 3 to 5 

minut~s. Drain on absorbe~t paper. 
Combme melted fat, mustard sart 
pepper and vinegar. Add hot' fried 
potatoes and cook, shaking con-
tantly, for 3 or 4 minutes. Add 
egg yolks, well beaten, and serve. 
Serves 4. 

Creole Potato Salad 
3 cup dic,ed cooked (warm) 

potatoes or. tiny new potatoes 
2 · table~poons grated onion 
1 tablespoon minced green pep-

per 
! 3/4 cup finely diced celery 

1 hard cooked egg I 1 tablespoon chowchow or picca- · 
. lili I 

5 tablespoons oil 
2 tablespoons vinegar 
1 teaspoon salt 
¼ teaspoon pepper 1 Lettuce 
Combine ingredients in order I 

, given. 'Chill and serve with a j 
garnish of lettuce. Serves . 6, 



back~ 
solution. 
uwyourgr 
the gi,-eatest pOBIJible ty. All 
index page, wherftn all the oon 
be carefully listed and classified. 

The January index has now been contplled, a 
appear in the Homemaker Page, ta.king the place, for one day, 
the usual recipes and articles. We do hope you will find 1t a great 
convenience, and that it will increase your ~leasure and profit 
from the use of the Kitchen Library. 

1 The Homemaker 

AYLMER MACPHER-
SON SUGGESTS 

PINEAPPLE SPONGE. 
Soa.k 2 tablespoons gelatine 1n 

1-2 cup cold water. Bring 2 cups 
crushed or grated pineapple to 
the boiling point, remove from 
'heat, add softened gelatine, and 
cool until mixture has slightly 
thickened. Add stiffly beaten 
whites of 3 eggs, and_ beat · the 
mixture until spongy. Pour into 
a mould, and set in cool place. 
Serve with whipped cream. 

STUFFED ONIONS, 

ORANGE CAKE. · 
One CU1P white sugv, 1-2 cup, but-

ter, 1 egg beaten to a cream, grated 
rind and part of juice_ of 1 orange, 
3-4 cup sour milk, 1 teaspoon soda, 
2 Sill/al~ CUPS · :fJour. Add 1 teaspoon 
baking powder to flour and sift three 
times. · 

This can 1:73 used as either layer 
or loaf cake. When used as loaf I 
add 1 cuip c:ho,piped rai.slirus. I use 
part of orange juice w1ith =all piece 
of butter and !'Cing sugar to SJpread 
betiween lay.ens and on top when us,zd 
for layer cake. 

Snon, Bird. 
STEAMED FIG PUDDING. 

Four la.rge onions, Bovrll, minced One-quarter CUIP shmtening, 1 cup 
meat, oelery, salt and pepper, bay lea.!. suger, 1 eg,g, 1 OUJp mdlk, 2 C'll,PS f'lour, 

I, Peel •the onions carefully, J?lllt inro a 4 teaspoons bak:lng- powder, 1-8 tea.-
saucepan, oover with wateir, ad-d ·BOvrll spoon se,llt, 1-2 teaspoon vanilla, 1 1-2 

h 1 2 cups cholJlped lfllgs. \ · 
a~d bay leaf and parboil (to eac - Cream shol"tlondng, add sugar slowly 
pmt water add 1 teaspoon Bovril). and beaten egg; add milk, mix well; 
Strain the onions, saving the liquor ' ood f.loot siflted wdlth baking powder 
for the sauce. cut off a slice 811; the . ~d salt; add flaroring and figs. Pour 
top scoop out as much as possible add inJto mowd, cover. tigbJtliy, and steam 

' ' 2 hours. Serve w:ith foamy sauce. 
this to the minoed meat, together with Mrs. De Lay. 
the salt and pepper and moisten with 
a littl<e of the liquor. Fill the onions, 
replace the to,ps, place in hot fat in a 
badting tin. Bake in a hot oven until 
tendier, basting f-l'equently. To each 
½ pint Iiqu,:ir add ¾. ounce cornflour 
to thicken. Place the onions on a hot 
dish and pour over the sa,uce; sprinkle 
with chopped pall"Sley. 

-Courtesy Bovril. 
CORN FLAKE COOKIES. 

One cup sug,ar, 1-2 Ctllp butter,1 2 
eggs, pinch salt, 2 reaspoons baking 
powde!I", 1 teaspoon val11il:la, 1 1-2 cup11 
flour, 4 CUJP5 oorn 1'1akes added last. 

Drop on bµ<btered pan. 
/aranel. 

PARADISE PUDDING. 
One small bottle of maraschino 

chierri~ (oot UIP), 1-2 ppund almonds 
(b'J:an,C'hedl), 1 package p,ineap,ple jelly 
powder. 

Pour 1 p:nt boiling water over jeJ!ly 
powder. When it begins to set whip 
Uk-a whipped oream; th·en f•old in a 
<lUJP of whipped oream, add fruit and 
1 pound marshmallows, cut up, and 
nuts. Ohm in ice-box. 

OPEN PIE, 
Rffll.ove stones from 10 · or 12 

prunes, and cut inlto small pi•zees. Re-
turn to juice and add 1-2 cup sugar, 
2 ta;blespoons oocoanu,t, 1 egg (well 
beaten), and jwice and rind of 1 
lemon. PlMe on Sltove, and when 
inot ad'<i a small piece o! butter. Blend 
smoothzy 1 tab1'aspoon cornstarch in 
·oo}d w,a;ter; enough to make it creamy. 
Adid to the prune mJiXiture, and boil 
slow'l:y until well done. Add enough 
water to prevent lumping, and stir. 
When cool pour into pie crust t'hiat 
h:as been bakect, and sprinkle with 
ooooa.nut if desi.red: 

Hedera. 
CHOCOLATE CAKE. 

Mlix together 1 CUJP' white sugar, 
1 1-2 cu.p.ci pastry flour end 1 tea-
spoon baking powder. Mix 1 tea-
S'J)OOn sroda 'Wit'h 1 cup sour milk, and 
stir in~ ,fl,mr, sugar and baking 
powder. Add ·1 U'lllbeaiten egg and 1 
teaspoon varli:lla. Stir 4 heaipin,g tea-
SIJ)o.ons of co'coa W'iith butter th13 size 
of e.u egg, Mix over heait, then 'pour 
ln'to mn,cbuire, and beat welil. Bake 
in a square ti~. 

SOUR CREAM CA 
Two eggs (or one large 

sugar, 1 cup thick oour c:r 
misins, 1 CU<I> currants, l 
soda, flour to make batter, 

Bake in gem or loaf pe.n, A Utt.le, 
butter imiProves this ca.ke. • . 

Crlctif. 
RUSSIAN EGG SALAD, 

Six ha.rd cooked egga, 1 
chopped green pepper, 3 f.iab~ 
chili sauce, 2 tablespoona chopped~ 
ed ham, 1-2 too.spoon alt, tcll-
s,poon pepper, 1-8 teaspoou J]6f)rSka. 

Cut eggs in halves I~ au4, 
remove yolks. Mash them and d4 
green peppers, ch111 sauce, ha.m, ialt, 
and add green pepper and pa.pr1t.a, 
Mix well. Refill whites of egJs and 
place on a bed of chopped ea,bbace, 
Serve with cooked sa.lad dreMtlll, 

Kirftland'a &bou•hlta. 

SAGO PUDDING. 
Soak 4 tablMpoons ~o in 

fast cup milk, for 1 hour, M 
breakfaat cup b~ 
same quantity of raa.sins Mid s 
ounces butter, and beat a.n-
gether. Dissolve 1 teailpo;ld 
soda in 1 ta,blespoon 
with the other ingr~ 

Put in a pu(l,diug dish M1d 
3 hours. Serve with CN&m « 
ding .saiuce. . 

(Aylmer Ma:aphel'SOtl.) 

'.BREAKFAST, 
Puffed Wheat wilih 

anas and top mill,; 
Melba Toast Blaclc C 

Ooffee Cocoa 
. l,,UNOHEON OR SU 

Esoallo,p,ed TOIQlatoes, 
Poached !a& 
Brown RQlJa 

A~le Sauce 
Tea 

DINNER. 
! Hot 
Casserole of Lamb O 

Peasan<l' 
Bakedt><>f,a 

Gn:en Sa.lad with 
'Peach Sho 

CHOCOLATE SPONGE 
(6 Servings-uses onl11 1/4 package) 

1 envelope Knox Sparkling Gelatine 
¼ cup cold water ½ cup sugar 
¼ cup boiling water 3 eggs 

1 ½ squares chocolate or ¼ teaspoonful salt 
. 4 tablespoonfuls 1 teaspoonful 

cocoa vanilla 

Put sugar, melted chocolate or cocoa, 
salt and boiling water together and 
bring to boiling point, Remove from 
fire. Pour cold water in bowl and 
sprinkle gelatine on top of water. Add 
to hot chocolate mixture and stir until 
dissolved. Cool somewhat and · add 
slightly beaten egg yplks. Wh~11 !I 
begins to thick@n, fold in stiffly b@at@l1 
e11;11i whit@s ;t!lc\ fl1w•grin~, 'fiml Int, 
mo/q that fias Pl!l!l1 rins@4 in llPk' 
w~tf!r ii!"ld ehill, Wh@n firm, unmold 
S@rY@ with whipped cream or whipped 
evapor11.t4!d milk. · 
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rar Neighbor•: . · 
(Y MOTHER taugnt me: r That the skins of lima. beans, 
~ch some people find indigestible, 

AYLMER MACPHER-
SON SUGGESTS 

l be removed by much the same CHICKEN SOUFFLE. 
thod as one uses in blanching Two cups oold, oooked chicken, 
1onds. After soaking the beans, cut in dice, 1 cup cooked .rice, 2 
; on the stove in cold water, and eggs. Add the chiclren to the hot rice, sea.son well with l tp,ble-
,n after they come to a boil tr, · spoon butter, '¼ teaspoon salt, 
see if the skin is sufficiently loose and a little chicken g,ravy. Blend 
be removed. When it is, turn this w'ith the well-bee.ten egg 
: .... ans into a colan_ der, pour cold yolks, . then~ fold in the stiffly 

H'- beaten egg whites. Place in a 
ter O\'el' them, and proceed to pop well-grea.'le<i casserole, and bake 
mi out. of their skins just as you - until well lleated. and the top is 
with almonds. Y<'>u will be sur- a gi;>lden brown. serve at once 

TABLOID 
_ If your paint ~rushes have hardened, 
JVash lhem in hot sot!a IValer and sofl 
soap. They IVill be as good as nelV. 
· Spring Cleaner. 

COCOA CAKE. 
Two eggs, 1 1-2 cups white sugar, 

pinch of sa;M, 1-2 CUii> cocoa, 1 cup 
butte!', 1 cup bwtte,rmi,lk or sour milk, 
1 wnma, 1 teaspoon sod-a, 
2 cu,ps flour. 

Mix as for butter cakes and bake 
slowly. 

Tteginla Ties. 
sed to see how thick the skins for lunch!l(>n. 
i. ~e beans are good served with '-"--r~ ....... -~---,.-----~____..j OATMEAL COOKIES. 
lter or a cream or tomato sauce, COMMON YORKSBiRE SPICE CAKE One and a Q.~ cups brown 
in soup or salad. • - sagar, 1 cup butter and lard mixed, 

<NO. 325.) 

A NEIGHBOR'S 
RECIPE 

VEGETABLE H;\SH. 
rut fine and mix together 2 

CUP6 cooked beets, 1 cup cooked 
canots, 1 1-2 cups cooked po-
tatoes and 1-2 clip cooked tur-
nips. Put in frying pan 4 ta,ble-
apoons butter and chop a small 
onion into it, cooking till tra.n.s-
parenit and sldghtly brown. ses-
.son well the ' combined mixture, 
and cqok slowly f9r thirty min~· 
utes, t¥n brown nicely. Fried 
eggs may be ea.ten with this ; 
pl'.l.ce hash on plaites in ·a nest 
and drop · fried or pooched egg· 
into it. 

, Slim, 

L'hat the besb way to use a. bake- Pour cups flour, 2 cu.ps suga.r, 1/4, l1h cups da.ties, cut, ·in piecei;; dissolve 
I.I'd is with the rimmed edge potµld Jud, ¾. pound butter, , 4 eggs, . SAUSAGE AND MACARONJ. 
va:,.-d one. There is much more . 1•2 poun\1 CUD.'ra-nts, 1-2 pound raisins 2 scant teaspoons soda m ¼ cup warm one pound pork sa.usages 6 onions 
~el!.' of, and inconvenience from; l,i pound peel, little nutmeg 1Wd m&01/ w-ater and pour over . dates; 2¼ cups 1 pound curt ma.ca.roni gre)t,ed cheese' 

spilling over at this side than 5 .~ baking powd~r . arui oatmeu.1. 1 teaspoon salt, 3 cu~ tlour. breMI crumbS, l can S~h tomato 
er. IJ.t+.ie JD.ilk .Mir ~uares eauoe. . 
.qr""ffle' lirum out ·ot the . _ ens. Beula 'Land. l1ig wuet:. Place a of cooked fl !l,~ ,qui~ ef1eQtiV,lllj r • ,Al1, •nd r IJOXI• 

C toaster as a ' cken wing- LUNCHEON DISH - , SIM1l\l8,ge8 on the bottom of a deep ba.k-
the feathera left on, of course. , . CREAM Clb!:ESE AND CA VIAR lng dish atnd OO\W tl:!,em with a la.1eT 

rh._t soap 11,nd water are the best Two cups cold mea,t, cu-t in cubes; OPEN-FACED SANDWICHES. of <mi~. Ooyea- ,Wltih a layer of 
a,naers, even for highly polished 1 salt, ¼ teaspoon pep{)etr, One 3-ounce pa.clalg'e cream cheese, ~lll, etc., until the dilsh is two-
·niture 1 tablespoon parsley, chopped fine; 3-4 cup ce.viar mayonna.ise Have thkds full. Add toma,toes, cover witlh 
rhat orange, lemon or grapefruit _½ grated onion, 1 egg, ¼ cu,p bread- :::r r~: ,jJt:read spret wit~ Fn~~e~e~f~ ~· ~e 
~ala.de may be substituted in c:rumibs, 2½ cups ooolred macaroni, 1 then with caviar. ~Y~!t,her t~o • .. L. D. , 
:ipes that ca.11 for candied peel. cup tomatoes. 1-blespoons mayonnaise witih cream 
l'hat most fats and oils (not but- :Mix meeit witih crumbs and sea- cheeoo, and fluite tJhds around the edge DARK ICE BOX COOKIES. 
·, of course) are better kept in, a soning. Add beaten and gravy or of tihe Soaald'Wich. Add a few grains of One cup melted butter, 1 cup mel.t-
nJ)erature which is not too low. hot waiter to make mbabure moist, if oayel'.lllle pepper to the cheese, if · die- ed lan'd, 1 oop brown sugar, 1 , cup 
ey become rancid and tallowy :~~t5 s~.d:ish sired. ,,_Place 1-2 stuffed olive in centre whdte su,g,a.r, 3 eg,gs, ¼ teaspoon &alt, 
i1'e qulckly when kept in the re- - ~, of ea.ca se.ndwich. 2 teaspoons bruiting soda, 4¼ cupe 
erator. I have an excellent · E. A , P. Aylmer Macphenon. flour, ½ pound nut meats. 

e for any oil mayonnaise which Rolll and let sta.nd over,xrlght in ice 
ot nearly as successful 1t tlte LOBSTER F ARCI box. Then cut thin &iices a.nd bake 
dients are too cold when com- ten mmu1tes in moderate oven. 

t "yearling lamb" or mutton 
taste much more like spring 

lb if every vestige of the thin 
pibrane which lies between the 
\11 and the skin is carefully re-
>ed. 

CHICKEN FRITTERS. 
. cup chicken stclck, 3 ta.blespooo.s 
1 ta.blesipoon butter, ½ t.easpoozi 

cup ml:noed O'QOk:ed chicken: 
? !t the butter, add the flour, alt 
!>lend welf!. Gradu6lly add the 

and cook until smootJl 841d 
Pour mlf the sauce on to a 

tt:.er, spread the chicken even-
!l" the top, then cover with the 
f the sa.uoe. Oool on ice, and 
to pieces a.bout 841 inch squaa-e 
ttle la.rger. them in frit-
ter. Fry in. oow, 1lot fe,t until 

dra4n on tissue pa,pei1' 8l!ld 
t. . 

er Batter: One cup flour, ½ 
in sa.1t 1 te&spoon baking pow-
cup milk, 2 eggs, 1 ta;pJ.espoon 

il. Mix the dry ingredients, 
, mMk Slowly, then the olil, Ml.d, 

e .ens, beelten un,llll stl:ff. 
· Vera. 1 -- ~--

EASTER HOLIDAY 
PARTY MENUS 
(By' Aylmer Macpherson.) 

LUNCHEON OR , PARTY 
SUPPER. 

' Chicken and Egg C.roquettes 
OI'eamed Aspar~ . Ti!1S 

Hot Homemade Tea Biscuits 
• Gherkins ·. · oeiery Dur.ls Raicliii!hes 

Strawberry I Short Cake Oof!ee. 
COLD PLATE LUNCHEON. 

· Hors D'oeuvres ' 
Inddvid'llal koulds o! Jellded . 

. Lambs' Tongues 
Red Currant Jelly on Balls of , 

Cream Cheese 
Tomatoes, Stuffed With Celery 

a~d Olives Hot Rolls 
Individual Lemon Meringue 

· • Qut 1 cupful of lobster meat into' small dice and add to it the Tarts Coffee, 
finely chopped white of an egg and the- yolk, which has been passed AFTERNOON TEA. 
through a sj.eve, 2 teaspoons minced parsley, 1 cup white sauce • 0ree,m Cheese and ·· Caviar 
seasoned with a. little grated nlltmeg, salt and paprika. ' Open-faced &i.ndwiches 

. _ Split the 'bOdy s}lell lengthwise so as to form two portidns, and Sardine and Lemon Juice 
fill these and the ta.11 shell with the lobster mixture. Sprinkle gen- Sandwiches . 
erously with about 4 tablespoons buttered crumbs and bake in a. Olives, Watercress, Sweet pteiaes j 
6modservingera.tA!ly hot nven. Time in cooking, 15 minutes. Reci""' --~es Individual Iced Cakes • "\ ,,,..., , • ....., 086hew · Nuts Russian Tea, 

8, • -::-- -i::t--===~======i=::i====~===-===;;;;;;;.:..;;;;;;;;;.;;.;;;=;;;;;;;~ , ._,_,_ - - - --- . , 



Save tltis recipe! ' 
V2 cup butter, or other 

shortening 
¾ cup white sugar 
I egg 
I½ cups flour 
V2 teaspoon soda 
V2 teaspoon salt , 
V2 teaspoo11 vanilla 
2 Curtiss 5c Baby Ruth bars, .· 
· cut in small pieces / 

Cream butter and sugar until 
smooth. Beat in egg. Stir in 
other ingredients. Chill and 
drop by ·:.alf teaspoonful on 
grease<' ·i>okie sheet. Bake in a 

for )0-12 minutes. Makes 75 
moderately hot oven (3 7 s° F.) I 

\""'"' ............ , end tit• soldier 
a boxl · 

• • -Inexpensive • 
·cuts Contain _ -,\ 

I, Nourish~ent '1:e 
-: . Recipes for Very . i ; \ 

Good Main Courses . ·. '· 
With Economy in Mmd 

Ac. H member of your familyt E · ' · g of mea 
· ·should ha~d on~ Tt1;'\~expensive· 

or fish ev~ryt ayvaluable. from the 
cuts are .JU~ as the more 
nutriti<;m viewpoint ' and roasts. 
expensi.ve steaks, fhp~at dishes and·, 
Try these low-.tco~h m can be deli• 
you'll see tha ey 
cious: 
LAMB ,SHANJ{S 

... (Serves 4 to 6) 
·select 2 lamb foresh<1;nks. Wipe 
,th damp ·doth, rnb with s~lt a~d 

wi b . well on all sides ~n 
pepper, krowtt.,ne Add 1 clove ·garlic a heavy e , · 1 ter 
or 1 sliced onion, c~i sl~~~/~:bout 
r1~ui7~~sez~~ .little water occat 
sionally if necessary, fhen 
is tender, remove r~ d 
Thicken the gravy if desired an 
pour over the meat. 
BRAISED BREAST OF-LAMB 

(Serves 4 to 6) 
Twosthird pounds breast of lru.tib, 

er flour 1 small onion, . 
~t~PP~ippl 'small carrot, chopped; 
'/• gree{i pepp~r. cropped; 1 cup 1 

I wli~e the breast of lamb boned 
and cut into 2-inch squared. S~1f1~ 
with salt and pthepper e:r tttether flour Brown e m • • 
with . the chopped vegetll)bles, ~ha 
mall amount of fat. Add. e 

~ater, cover, and simmer until the 
meat is tender. e<l d hile 

Add more water, if ne _e 'w the 
the la,mb is cooking. Thic~en t 
gravy with a little flour mixed o 
'a paste with cold water. 
BRAISED KNUCKLE OF VEAL 

(Serves 4 to 6) 
One veal knuckle weight 2 to 2½' 

pounds 1 cup vinegar, 1· tablespooi 
whole 'mixed spices, salt, 4 ~o 
sriiafl carrots, 4 t~. 6 small oni°~~• 

Wipe meat w1fu damp . c O • 
place in· de'ep dish ; add vmegat, . 
s ices •and 1 tablespoon salt. All~ J stand 6 hours or lohger, turmnig 
'meat occasionally. . Remove meat 
from. vinegar, brown well 0 1?- ;p 
sides 'in heavy kettle. Spm_l. e 
with 1 teaspoon sa-lt, add a little 
water, cover closely and c_ook verY 
slowly about 2 hours, addmg more 
water if necessary. Half hour 
before meat is done, add who e caf"t 
rots and onions · and cook un 1 

!tender. Remove me_at from. bone,. 
thicken gravy if desired and serve 
with meat and vegeta:bles. 

SALMON CURRY IN RAM£KINS 

1 can red 'salmon 
1 cup I'ni1k . 
2 tablespo.ons butter 
2 tablespoons flour 

juice · 1-2 lemon 
1 teaspoon curry powder 
1 egg . well beaten 

cayenne, :Salt, bread crumbs. pars-
ley, · 

Make •a cream sauce of flour. but-
ter and ,rnik and stir in the . curry 
powde,r. then the drained _salmon. 
from which all bone and sltin _bave 
been removed. Season with ca;Yennc 
and salt to taste. Add . beaten egg 
and lemon juice. Grease shells. 
ramekins or little pa.tty pans and 
fill with the mixture. Sprinkle 
tops with a little bread crumbs anci 
bake for 25 minut11s. or until top· 
is well browned. Nice, hot or cold. 
Garnish with sprigs qf parsley. 

PEACH TAPIOCA 

Soak 1 cup of tapioca in cold 
water and 'drain. Peel 1 dozen 

Jellied Meat 
And Rice Loaf 

This is an excellent way to use 
up the scraggy ends of a roast. 
½ lb. any cold cooked meat, 1 en-
veli:Jpe powdered gelatine, 2 tea-
spoonfuls finely minced parsley, 1 
hard-boiled egg, 1 cup cold boiled 
rice, 1 cup of stock. · 

Chop the meat into small pieces 
Rinse a mold in cold water, sprin 
kle a little. parsley at the bottom 

· together :with a few pieces of th 
hard-boiled egg, then put a laye 
of rice, then a layer of well-sea 

, peaches · and cut them in halv_es. 
Cook with a little sugar for , 10 min-
utes and take them out of the sirup. 
Add to tfle . sirup 1-4 cup of powd-
ered sugar, a pinch o·f salt and 1 ,cup 
of boiling, water. Add to. the tapioc~ 

· soned meat; next add parsley an 
egg, ·and continue with rice, ~eat, 
parsley and egg till . all are _use 
up. Do not press the ingredients 
down. 'Dissolve the gelatine in the 
stock, then pour over the contents 
of the mold. Leave till the mix~ 
ture is quite firm, then turn out. 
To use cut in thin slices. ' 

' and cook 'until clear . . Lme a mola 
with peaches, p6ur in the tapioca 
and hake for 1-2 hour. Let cool a,nd 
serve with whipped cream. ' ' 

'\ 

Jellied 'hicken 'Bellevue Clean, singe, and l., J cut up five-lb. fowl. 
Place In a kettle with just enough bolling water to cook. Add one 
small onion, one carrot, and two stalks of celery. Season well with 
pepper and salt. Four teaspoons sherry flavoring and a few chopped 
pistachio nuts may also be added, if desired. Simmer until meat ls 
tender enough to drop from bone. Remove meat carefully and let 
stock boll down to one half its quantity. Slice chicken and arrange 
in light and dark layers In a mould. Strain stock over chicken. Chlll 
until firm enough to slice. When ready to serve, unmould on bed of 
crisp lettuce leaves. Garnish with· slices of hard boiled egg and pars-
ley. Serve with French's Prepared Mustard. 

:REN CH'S PRE PAI 
it's II 

crear 

of the flour, sift with baking pow-
der and spices and add to the first 
mixture. Add _the other cup of flour 
gtadua,.lly ·until dough is stiff 

. • _ . 1.en_ough to r~l) ou~. Roll t~ ¼-inch 
Here arc a couple of my tavorne I thl<;kness, cu~ with cookie cutter 

recipes: · · . .anq bak,e guickly. Some of these 
Fruit Cookies · 1 may be sprinkled w.ith sugar before 

1 cup brown sug,ir . baking, others · with chopped nuts. 
1 cup white sugar . or' raisins. M. B. F. 

' 1 cup. shortening · 
, 3 eggs , . . . . 
2 tablesooons milk · 
1 cup chopped raisins 
1 cup chopped . walnuts 
4 teaspoons baking powder 

, 4 cups flour · , 
. l teaspoon salt 
1 teaspooo cinnamon 
1 teaspoon gipger . 

, 'Cream shor,tening and· sugar tO'."-
getlle_r. Beat ,eggs well .and add, to-
gether with milk, .crai~ihs, .. and nuts. 
Sift together baking powder, flo.ur, 
salt; and spices, ahd add to .. mixture. 
Roll · out, cut with · cookie cutter, 
and bake on greased tin 10 or 12 
minutes. Maj{es· five dozen. · 

Sugar Cookies 
2 cups sugar 
1 cup shorteni:r;ig 
3 eggs 
3 tablespoons milk 
3 cups flour• 
3 · teaspoons baking powder 

1/2 teaspoon cloves 
1 teaspoon cinnamon 
Cream sugar and short~ning, beat 

eggs and add to this. Take two enrn: 

··BLAN~UETTE OF VEAL 
(Serves 4 to 6) 

One and one-half pounds ste':Ving 
veal boiling water, 2 small omons, 
2 cloves, 2 small · carro.ts, sliced, 

' celery leaves, salt, pepper, 3 table-
spoons · flour,. egg yolks, 1 t~a-
spoon lemon Juice. 

Cut the meat in pieces a lit~le 
. larger than for stew, covei:: _ with 
1 -boiling water and add the s~ason-
. in:gs. Cover the kettle a~d ~ammer I gently until the meat 1s tender. 

Remove the meat and strain the I liquid. There should be about :.:! 
cupfuls. Add the flour mixed t~ a 

. paste with cold water and cook 
· until thickened. Beat the egg-yolks, 

stir in a little of the -i,auce and 
stir into t'he rest; o.f the sauce. 
· Place the veal on a Mt platter and 
pour the sauce over it. .Sprinkle 
with finely chopped parsley: 
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Apples Can Be 
Used To Help 
In War Menus 

By MRS. GAYNOR MADDOX ! 
:iyragjcians haven't a corner o 

sle1ght-of~h!!;nd, and not all th 
af ple-pohshmg goes on in th 
~bissroom-as your family prob 
th Y k_nows by now, .if you've let 

em m on _your thrifty cannin 
~nd preservmg secrets. Do the g 
"'no~ that you combine mor Y 
pensive fruits with cheaper e ex-
when y k ones 
and butf~r~aD~ f{eseres, jellies 
just one of ey now that's your canny canning 
wayt s? of combating rising food 
cos s. That you g t . 
color and flavor at me1·n·max1mum 
and t·11 . imum cost s I glamorize your table the' 
year-round? 
an~h!r! are some other tricks too 
you foll~:: rules like these that 

atDtoiscard. all jars that are nicked 
P or neck Be . 

~1as a. well-fitting s~;;e~~eriJ!~ 
Jars, lids, and new rubbers in hot 
soa~~ water and rinse well Th ' 
~\~~i~zge flasses_, jars, and c~ps g; 

em m a rack of cold 
::1e~:d cboovl~r, brfinging w~ter to 

mg or 10 mm t 
. e;ve in water until ready to uu::· 

lever use once-used paraffin t~ 
~ea preserves. Use new paraffin 
Use new rubber rings every time: 

....t.Ir a.1. • 
.,t and lei:, 

. . p1,1s or combs, . wtt;,,. 
~he bosom ~f the family. 

,, hke everything else hair , ,,1 epay care. ' l 

1'00D TYPES th' da}' 
Cut ~his out and hang the list in me1 

your kitchen: and 
1. Body - building, foods. Milk cent 

cheese, egg~. meat, fish, dried and 
peas and 11eans. I 

2. Energy-creating foods: B'acon Brit .. 
and ham, dried fruit dripping Marl .. 
suet, lard,. honey,' oatmeal: 11, 
potatoes, rice, tapioca, sago 

and sugar. 
3. Protective foods: 

1. Milk, butter, ~argarine, 
cheese, eggs, herrings liver 
salmon (tinned or fresh). ' 

2. Potatoes, green vegetables 
salads, fruit and vegetables' 
carrots, tomatoes, whole~ ain's 
wheat bread. yest 

CUMMINGS &/ 

PEACH-APPLE BUTTER 
(About 6 half-pint jars) 

Six cups (2¼, pounds) prepared 
peaches, 5 medium-sized tart ap-
ples (about 1½ pounds), ½ cup 
water, sugar, l/z teaspoon salt. 

Wash and peel about 4 pounds 
fully ripe peaches. Remove pits 
and slice. WP.igh or measure i11to 
large kettle. 'Tvash and pare ap-
ples. Cut into quarters, remove 
cores, and add with water to 
peaches. Bring to a boil and sim• 
mer, covered, about 20 minutes, 
or until fruits are soft, stirring 
occasionally. Crush and measure 
into preserving kettle. For each 
cup of fruit mixture, add 1h cup 
sugar. Add salt. Mix well. Cook 
slowly until sugar is dissolved. 
Boil rapidly about 10 minutes, or 
until mixture is clear and some-
what thick, stirring frequently to 
prevent scorching. Skim. Pour 
into clean, hot, sterilized jars and 
seal at once. 

BLUEBER RY.APRICOT 
PRESERVES 

I 
(About 5 half. . . . (6 Pint Jars or 7 

0 -ounce) glasses) 
ne cup (6 cots, 4 cu s ounces) dried a r i 

1 berries, 3¼ 2~¼ pounds) blte: 
suwgar,h¼ teaspo~~ s~111t½ pounds) 

, as apri t . 
/ ters with s? s, cut into quar 

I 
C<;>ld water a~Jorls.t Cover with 
night · e stand 
.fif th~ ~i~~trpf i:erving oneo~~r~ 

I. rm, ripe blueber ~ver and wash 
measure into r1es. . Weigh or 
A~d apricots arf'Jeservmg kettle 
Brmg to a bo·1 res<;rved liquia' 
ere1, about 1~ simmer, cov: 
apricots are tend mutes, or until 
t~e water has er and most of 
ring occasionally ev?orated, stir-

, saClt. Mix careftiUy dd sugar and 
ook slowl . · 

stirring .only Y :t::lil mixture boils 
; sol".ed. Boil abo~t sug~r is dis~ 

until fruits are l 5 minutes or 
. somewhat thici ear ~nd_ syrup is 

quently to , stirring fre 
Ski= ...,_ _ .Prevent ""--" ,._ . • 

1.-:···"• ruur into I ""vl'Cu1ng. 
ihzed jars or gla c ean, hot, ster-
once. sses _ and seal at 

- l 

JELLIED APPLE-CRANBERRY 
BUTTER 

(About 6 half-pint jars) 
Six medium-sized tart apples 

(about 2 pounds), 6 cups (l½ 
pounds) cranberries, 2 cups water, \ 
sugar, 1h teaspoon salt, 12. sticks 
(4-inch) cinnamon. ' 

!~ \ NEW GLASGOW, Aug. 24-The 
,g coJlgregation of St. Luke's Presby-
\t terian Church at Saltsprings were r very pleased to have in their midst r Rev. Mr. Ulrich, who preached his 
1 first sermon in this church 15 . years ' i ago. On his first visit since rEturning 

Wash apples and cut into quar-
ters. Pick over and wash cran-
berries. Weigh or measure into , 
large kettle. Add apples and 
water. Bring to a boil and sim-
mer, covered, about 10 minutes, 
or 'until fruits are soft, stirring 
occasionally. Rub through coarse 
sieve. Measure pulp into preserv-
ing kettle; for each cup, add ½ 
cup sugar. Add salt and cinna• 
mon tied in cheescloth bag. Mix 
well, Cook slowly until mixture 
boils, stirring only until sugar is 
dissolved. Boil about 5 minutes, 
or until mixture is clear and 
somewhat thick, stirring fre-
quently to prevent scorching. (Do 
not overcook; mixture jellies upon 
cooling.) Remove spice bag and 
skim. Pour into clean, hot, steri-
lized jars and seal at once. 

to Pennsylvania;- Mr. Ulrich•was ac-
companied by his wife and son. 

Edin.burgh Version 
Of a Jam Sandwich 

Written /or The Cltrlatian .~cfence Monttor 
I There are jam sandwiches and r jam sandwiches! some are made ; t with bread and butter, and jam be- j 

tween; and again, with cake. So 
when I was recently in Edinburgh I 
visiting relatives, who live• in a h ll' 
discreet house of stone, with a slate 
roof, out Morningside way I was 
happy to renew my acqu~!ntance 
with a British version of the jam I 
sandwich. It was so delicious I had 

1 my cousin give me the recl.;e , 
Cream · 

1 cup powdered sugar with 
• 2 ounces butter. Add 

1 egg, Whip well and add 
1 more egg, Next add 
2 table.spoons milk into which has ' 

been dropped some 
Vanilla or lemon :flavoring. Th 

work in en 
1 cup flour to " smooth paste 

Spread the mixture evenly ove~ 
the greased, papered cake tin 
and bake for 15 minutes In 
fairly hot oven, about 350• to 
400° F. 

When cool, slice with a thin 
sharp knife, •and spread with jam' 
Over the top of the jam sandwich 
sift powdered sugar, and . serve 
either for afternoon. tea or as a 
dessert. · ( 

It is equally acceptable in the 
lunches ot school children. 

DE LUXE POT ROAST I 
Want a de lu 

super-special vers'f.e pot roast n 
pto.pular of meat d"ohn of that most 
1 1s, a recipe th is es? Then he 
~prinkle three t;\ will serve eigli{ 
or pot roast on allourd pounds beef iiJ'fe~ acndh one-eighths 't!:h salt, v ·. op two 1 spoon 

f ery fine, slice th c OV!!S garlic 
;[iloth u~til a gooJe;el~mo~s and 
~•en c~f :!'t!~:!:raoly f'nw ainD~i~h 

1 tl ay use a roaster cooker, or you 
!! sides. Ai~d meat anc:f ket-
f f~uerhand sim';:;;/}~~ on~up dwat:}~ 

S k ours, turnin an one oa one-half cu g frequently· 
oz. dried mushrl of three-fourth~ 
one-half cups oms and one and 
one-half cu prunes in one is cook· ps of water wh"l and mg. After . 1 e meat o:t and . one-half h cooking meat e mushrooms a ours, add soak. 
the ~ater and on:d P~nes with I Co~tmue cooking /up ripe olives j until , tender Re or an hour 0 ~ 
P{atter and· arramo~e meat to hot 

S 9 1ves around it ni Prunes and 
is, or thicken. . eave gravy as 

a EARLY SPRING SALAD 
,e Rush the se is healthful spring asof and serve a 
·e green onions a sa ad as soon as 

Cut tops froJP~ar on the market ' 
fheppers and remwo green sweet 

ree minutes d ove seeds Bo ·1 :ix r!ngs one 'in~hi~iahnd chiil. ctit 
~maming green g and mince 

' pits from one cu pepper. Remove 
tand slice. Coml;>t cooked prunes thf el cheese with n~n~°f cup cot-
th . n Y sliced gree · ourth cup 

_1rds cup thi n _onions, two-
ffiIJ?.Ced green ~Iy shced radishes 
Moisten with epper and prunes' 
~pper rings mayonnaise. La · 
with cheese m. ~n lettuce and fif! 
a da~h of dres;fn ure. Gar_nish with 
paprika .and a f g, a spnnkling of / 
J8h slice" ew additional rad-



Tomatoes, Eggs, Onions 
½ can of tomatoes 
3 onions, small 
1 tablespoon of butter 
1 dessertspoonful of curry pow-

der 
4 eggs 

Drain a can of tomatoes, letting 
the pulp stand and drip for some 
time Slice and chop the onions. ~elt 
the 1JUtter and then add the dra_m_ed 
tomato pulp (you can use the Jmce 
for soup), add the onions a:1d let 
them simmer for about five mmut~s. 
Then stir ip the cu)'ry powder dis-
solved in a very little of the tomato 

:T MARCr.1 

juice, and let it cook a little longer. 
. Last add the eggs lightly beaten, and 
stir till the mixture 1tpic}{ens to the 
texture you "rilfe. Serve on toast. 

Rice _and Cheese 
1 cup of rice 
¾ cup of grated cheese 
1 ½ Cl.\PS of milk 
2 tablespoons of butter 
Buttered breadcrumbs 
Salt 
Pepper 
Cayenne 

Boil the rice for twenty minutes in 
salted water, then drain and wash 
well with cold water and put to dry 
in the oven on brown paper. Butter 
a baking dish and put in a layer of 
rice: Then dot with butter and 
sprinkle with cheese, salt, pepper and 
cayenne. Pour on the milk which 
should be enough to come half way 
up the dish. Cover with the buttered 
crumbs and bake till! br own in the 
oven. 

Finnan Haddie and Corn 
This is a good way to use up an 

extra piece of haddie. 
1 pound of finnan haddie 
2 tablespoons of butter 
1 can of corn 
Salt 
Pepper 
2 tablespoons of cream 
½ cup of grated cheese 
Nutmeg 

If the haddie is not already cooked 
it should be parboiled and, if it is the 
sort with bones, ,the bones removed 

Curries Stimulate 
Lagging Appetite! 

, By SISTER MARY 
1 Curries were -Originated In Indi 

and are intended to stimulate lag 
ging appetities during depre~n! 
weather. The highly seasonec 
pungent curry sauce with its dis 

, t!nctive flavor does indeed temp 
: the appetite and will be found : 
· worth-while addition to sprin1 

menus. 
A curry is Invariably served wit! 

rice and may or may not use mea 
or fish in its make-up. Vegetab~ 
curries are excellent and help solv 
the luncheon or supper problelll 
The rice forms the border and th 
other material in the curry give 
the piquant flavor to fhe . dist 
Left-over meats can be reheated i i 
the curry sauce and served in 
border of rice. This suggests a, 
,Attractive way to use up Jeft-oven 

'r.he following basic rule for cu 
. sauce has been modified to pleas 

western palates. Even so, 
tastes !W prefer less curry. 

Curry Sauce. 
One scant tablespoon curry 

der, 1 ~espoon flour, 2 tabl 
spoons r, 2 cups toma.to JUic 
1 small n, 1 tableapoon chutn 
satl<ia, i; tat>lespoons leM 
Julee, r~ 1 ... 14:te 
salt."'1 -11 ,, 

po 
unlil .b 
,ftuee, Iy 
~h. add tninced onion, ·chut 
-...uu .fu1ce, sugar, salt and pep 
8hnnler for 30 minutes. If chut 
SSUCPJ ls not available chopped c 
cum~r .rings or mixed sweet pie/ 
can be used. · 

Tender, left-over veal, lamb, m 
tQn, chicken, beef or fish can be 
heated in this sauce and served 
a border of well cooked rice. Che 
cuts of meat ,can be cut in smi 
pieees, seared quickly in hot f 
and si_mmered until tender in tl 
sauce m the oven or on top of ti 
stove._ Water can, of course, i 
used 1n place .of tomato juice. 

East Indian Curry. 
beeOne ,Pound round steak or lea 

! of any cu~ 1 tablespoon curr 
powder, 2 tablespoons butter 1 o11 
ion, 1-2 fresh cocoanut, 1 banani 
1-2 lemon, 1-2 teaspoon salt 
. Cut meat in small square;. Mel 
butter in stew J>an and, when • 
bubbles, add onion minced and cui 
ry .P<>wder. Stir •.with a fork an 

·cook five minutes. Add meat an1 
brown , quickir . . ,Add boiling wate 
to t:9ver and ,simmer one hour ad 
ding. wa~•r if.necessary, 4dd sall 
lemon Juice, banana. cut in incl 
slices .. and ·cocoanut infusion Sim 
mer until . tender. 11nd serv; wit! rice. , 

·To .make cocoantit infusion grat:A 
or scrape. coooanut a.nd let stand ir 
one cup boiling 'W9,ter for 20 min-
utes. _Strain through cheesecloth, 
,s~ue~mg cocoanut ·as dry as Po6~ 
Sible. 



iow's the Time to Collect Recipes 
That Will Stretch Meat Ration 

I 
IS going to be easier for house- onion in two tablesp<>"ons of f 
wives to adjust themselves to fat for a few minutes. Add ti,. . 

eat rationing because of the fact bread crumbs and season with sal 
at an announcement of the and pepper. Pound and flattei 
tioning has been made in ad- steak. Spread with dressing anc . 
. nee. beginning at one side of the steak 
Rationin~ of any •food means roll up like a jelly roll and tie 
at certam adjustments, which s~curely in several places with 
try with individual families, have string. Brown in the other twc 
, be made. tablespoons of fat in a heavy fry 

meat joins the ranks of ing or roasting pan on the top o 
t tioned foods, th•? majority the stove, turning the meat unt 
,f ies will have to cut the it is browned on all sides. Slip 
1mo t of meat they usually eat rack under the meat, add wate 
JY about one-fifth. cover closely and bake in a mode 

Now, before the ration actually ate oven, (325-350F) l1h . . to 
comes .into effect, is a good time hours. · U:se dripping · in pan t 
to become better acquainted with· make a rich brown -gravy. Servei, 
,meat-extending dishes; to learn 5 to 6. / 
how to recognize quality· how to Flank steak may also be used 
store and care for meat' properly for stews or meat pies or it may 

I and how to get the best value from be braised as a Swiss steak. 
the m?at you buy ~hrbugh us!ng • · Savoury Meat Pie 
lhe most appropriate cookmg 
methods. Beat 1 egg well, set aside Z 

· . tablespoons of it. Mix the remain-
Lamb Patties, With Tomato Gravy ing egg into 4 cups of well-

1 onion &opped, 2 cups cooked seasoned, mashed potatoes. Spread 
cracked wh,-;,t, oatmeal, soft bread enough of this mixture into a 
crumbs or mashed potato, 1 pound greased 8 or 9 inch pie plate .to 
ground lean, raw lamb, 1 teaspoon make a shell about ½ inch thick 
salt, Dash of pepper, 2 to 3 cups Crim~ edge and prick bottom o 
canned tomatCX!s or tomato juice, shell m several places. 
Flour, 2 tablespoons fat. Fori:n the remaining potato mix• 

Add chopped onion and cooked ture mto marble-sized ):>alls and 
cereal, crumbs or mashed potato pl~ce on a greased bakmg she_et. 
to ground meat s ·eason with •salt Mix the 2 tablespoons of egg with 
and pepper. Add enough tomatoes 1 tablespo«;>n milk _and J?rusJ:i shell 
or juice to moisten sufficiently for and ba_lls lightly with t~is mixture. 
•?asy handling. Form into patties Bake m very hot oven (425-
dip in fine oatmeal or flour sea~ 450F) until golden brown - about 
soned with salt. F'ry slowly in fat 1_5 mmutes. _Remove from the oven, 
until well-browned on both sides fill shell. with. hot meat mixture 
--a1'out 20 minutes. Remove pat- and garmsh with potato balls and 
ties, drain on brown paper and parsley. 
serve with tomato gravy. Filling 

Tomato Grayy: Blend 3 table- 1 medium onion, chopped, 2 
, spoons flour with 2 tablespoons fat tablespoons fat, 1 tablespoon flour, 
· grad1:1al_ly add 11/2 cups tomato 1 cup milk, 1 cup diced, cooked 
:- Jmc_e, stirrmg con~tantly. Cook meat, 1 cup diced, cooked carrot, 
; until. smooth 8:fld thickened. Sea- 1 cup diced, cooked potato, 1 cup 
; sop _to taste with salt and pepper. peas or corn. Salt and pepper to 
1 A little chopped parsley may be taste • t 
! added. Serves 6 to 8. Br~wn onion . in fat, blend in f 

Stuffed Flank Steak flour and add milk. Cook, stirring l 
constantly, until thickened. Add ! 

1 beef flank steak, ½ cup chop- meat, vegetables and season to 
ped celery and leaves, 1 small on- taste. Heat thoroughly and pour 
10n, chopped, 4 tablespoons fat, 1 ½ into hot potato shell. Serves 6 to 
cups soft bread crumbs, salt and 8. · 
perrer to taste, 1 cup water. This filling may be used in 

se one large or two small flank cooked turnip case · h 11 «•P.al<s. Saute the celery and the. green peppers. s, oruon s e s, , 



Grape dtffce 
1 6-quart basket grapes, 7 cups 

water, 2 2-3 cups sµgar, 
Wash, ster_1 and mash grapes 

¼dd water arid boil 10 minutes· 
~traln over.niE?:ht through a moist 
Jelly bag: In the morning, add 
sugar, bn_ng to a fast boil and seal 
at once m thoroughly sterilized 
bottl_e~. Process 'for 10 minutes in 
a bo!lmg water bath 

A white sediITt_ent' may form in 
t~e. kettle over.nig~ t or in bottles 
du_nng s~orage. This sediment con-
t~ms nunerals and should not be 
d1sc~rd~d. Shake well before usin 
to distribute sediment iYeid · g4 quarts. • · 

Grape Jelly 
Pick over grapes wash and re-

move stems. Put into preserving 
kettle. ?eat to boiling point and 
cobk. until seeds are free-about 
~O minutes. Pour into jelly bag to l 

rop. Tak~ . equal measuFes of . 
~ugar an~ JU!Ce a.nd boil till it J 

-~ells. Skim and pour into steril-
ized glasses. Keep in cool dry 
place. . • B 

Grape Ma-rma-Iade r, 

4 r t . os, grapes, 3½ lbs, sugar, Q 

m;~i\t~;{•J'r';;~hgrf;!!~ ir~!/f~ 

QUEEN CAKES 

½ cup butter 
1 ,cup sugar 
Grated rind of 

lemon 
2 teaspoons lemon 

juice 

3 eggs 
1 1 / 3 cups flour 
¼ teaspoon solt 
l teaspoon Rum-

ford Baking 
Powder 

Cream the butter and sugar, add the lemon 
rind and· juice, then the yolks of eggs beaten 
until thick. Sift and add the ft our, salt, and 
baking powder mixed well together; and · 
lastly the stiffly beare~ egg whites. Bake in very 
small well-greased pans for about fifteen or 
twenty minutes _ in a moderately hot oven 
about 375°. · 

WHITE ICING 
Beat the whites of three eggs to a stiff froth 
and gradually whip into them one pound of 
granulated sugar. Turn the mixture into the 
upper ,aarr . of a double boiler, having colci. 
water in the lower part of the pan. Continue 
beating until the water boils. Remove from 
the fire. add a teasPQOn· of Rumford Baking. 
Powder. Cool quickly, bear in a teaspoon of 
vanilla or a little lemon juice or almond 
<:xcract and spread the icing on your cake.s. b~i~ng pomt and cook slowly until 

s~; s are free. Rub through fine 
s1-~ve. Return to kettle and add 
stga!'· Cook slowly 30 minutes b irn_ng occasionally to prevent RUMFORD 

urning. Put in jars and seal. j 
Grape Butter 

Wash and stemp grapes. Crush 
1:1n_d cook covered in their own t 
Juice or _with very little added s 
water unt.11 soft. Put through food 1 
press or s~~ve. Measure and return 
to preservmg kettle. Add half as 9 
much su._gar as you have pulp. As g 
soo~ as sugar has dissolved boil 
~~!J\dly until mixture starts to ( 
v 1c ,en, th~n r educe heat to pre-

dai4H~J2k-~ 
en~ SC(!rchmg and stir constantly 

until mixture becomes v•2ry thick 
and lool~s. clear. Pour at once into 
hot, steril1~ed jars and seal. Label 
ana store m a cool place. It is wise 
to use sealers that are air ti ht f 
your fn!it butters paraffi g_ or 
satisfactory becau's-2 of th~s 1~<;,; 
sugar content in these mixtures. 

ffmltll'I' no1; be so fond of the 
;.W :,cbllJ,biast., of winter, and the 
snow and \'toe; but there is no doubt 
that the :Snow Man brings along a 
lot of tun; and there are many who 
hall the zero weather with delight. 
Nutrulrous are the jolly, healthful 
skating, skiing, tobogganing and 
sleighing parties. After some vigor-
ous exercise. in the frosty air for 
some hours, the appetite is generally 
whetted to the sharpest edge, and 
craves something warm and filling. 
A cold repast would be of little use. 
Of cours_e, the hostess-who is gen-
erally one of the gang-does not 
want spend much time away from 
her guests in preparing. and serving 
supper; so simple, but satisfying; re-
freshments are generally served. 

Left• Overs Are 
Used In Salads 

By ALICE I.YNN BARRY 

It's "help you:·self day" todav 
as we present this collection' of mis2 
cellaneous recipes. While the 
weather is still nice you might like 
to · use two nice _ lun.c)l.eon dishes, 
both of them devised with a!i eye 
to using last night's left-overs. And 
-d?n't think that these salads aren't 
nice enough to set before your fa-
vorite guests. · 

Vegetable ham salad requires 
one-half package lemon gelatin 
three-quarters cup hot water one 
tablespoon lemon ·i uice. dash of salt 
one-half cup cooked string beans: 
one-half cup chopped celery. one-
half cup grated c-arrots. pne cup 
chopped cooked ham and stuffed 
olives. Add }:lot •.vater to gelatin, 
~et sta.nd until d!ssolvect. and stir 
1t. Actd lemon juice and salt and 

, allow to. stand until slightly thick-
. ened. Mix chopped ham with vege-
' tables. Rinse mold with cold wa-

ter, Pour in ~mall amount of gel-
atin and arrange slices of stuffed 
olives. Place in refrigerator· and 
allow to set. Mix remaining gela-
tin ·mixture. with . ham and vege-
tables and fill mold. Chill. unmold 
on bed of lettuee and serve with 
mayonnaise. 

Dried fruits are valuable in the 
winter dil!t for their sugar, mineral 
and vitamin content. The prunes 
may be cooked without sugar, as 
they contaih enough sugar in them-
selves to taste sufficiently sweet. 
Wash them thoroughly, soak over 
night in c·old wat~r, then cook 
gently in the water m which they 
were so·aked until they are v_ery 
tender. If cooked for a long tune I they will get rich and syrupy, and 
may then ap!)Eal to the person who 

! doesn't ordinarily care much for 
j this fruit. __ _ 

Dorothy told me of refreshments 
served at a skating party she 
attended the other night, and these 
seemed so sensible and wholesome 
that I am going to tell you about 
them. The first course was: TODAY'S RECIPES 

ND NUT PUDDING. _ Toasted Cheese Sandwich: This is 
o~AJtp 1iour, two teaspoons hak- made by toasting the outside of two 
inf powder, one-half teupoon 11alt, I\ pieces of bread, buttering the inside, 
o~e degdg, tone cuph sluf gaurp, ocnheopcp~~ \ ', putting a slice of cream cheese be-
shce a es, one- a c \: . nuts one-half cup milk, one tea- , tween the pieces, and sprinkling this 
spo~n vanilla. Sift dry i~gredi- . with paprika. The sandwich is now 
ents. Beat the eggs, beat m . the I aJl ready to be served when the 
sugar gradually, add the ~hef!d guests arrive; then it is put into thE 
dates and chopp~d nuts. St1r . m oven to get thoroughly warmed 
the milk and va01lla. !,.d!f dry m- J through, when it is served hot · 
gredients Spread the muc:ture on F th · · gr ased shallow baking pan to l or e second course the hostes1 
iorm ea layer about one inch thick. I served a huge wedge of deliciiom 
Bake in a moderate oven (350 de- chocolate cak_e, and a steaming CUI 
grees Fahrenheit) for one hour. of coffee. 
Cut into s111uares when cold a!ld Another friend who was hostess al 
serve with whipped cream or witb a similar-' party told me that sh1 
a small ball of ice cream, or a pud- served:· 
ding sauce. TQasted minced ham sandwiche1 

PRUNE SOUFF1,E. - Five egg 
whites, one cup sweetened prune 
pulp one,fourth teaspoon salt, one 
teaspoon lemon juice, one-half te11-
spoon grated lemon rind. . Be11t egg 
whites until stiff. Fold m sweet-
"lned prune pulp which has be~n 
torced · throu¥h a strainer. Fold in 
salt, lemon Juice and rind. Place 
in top o1 a well -greased two-quart 
do11ble boiler, cover and cook ovel' \ 
hot water one hour. _Turn o~t of 
p,m and garnish with whipped 
cream. 

for the first course, and a choice o; 
lemon or apple pie for the next, witl 
either tea, coffee or hot chocolate. 

Toasted Minced Ham Sl!-ndwiches 
Put cold cooked ham through th, 
mincer, moisten slightly wiJ;h salac 
dressing and a little mustard 
Spread this paste between slices o 
buttered white or brown bread 
Toast on both sides and serve on 1 

· hot plate with a gherkin, a nine-da 
· pickle, or a. spOonful of tomat 
s:i,uce. 

Neither of these menus is expen 
""'ve, you see, but each is adequat 

vP,l"y adequate. 
T 'M'r'K' 
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Favorite Recipes in Our Family 
Wrttten for The Chri stian Science Moni tor 

All these recipes have the advan- cause all the ingredients may be . 
tage of being economical, and the put on to cook at the same time. 
charm of having been passed on Sugar Cookies 
from one friend to another: cream ·-

Canadian Scones 1 cup sugar 
Sift together ¾. cup shortening (half butter, half 

3 cups white bread flour 'lard is good). Add 
2 teaspoons baking powder 1 or 2 well-beaten eggs 
½ cup sugar ½ teaspoon salt 
Pinch of salt. Cut in, as for biscuits, 1 teaspoon ~avoring. Mix 
1/4 cup butter. Add 3 cups sifted flour 
1 cup sour milk, sweetened with 3 teaspoons baking powder. Add to 
1h level teaspoon baking soda. Add other mixture alternately with 
1 teaspoon vanilla ¼. cup milk, or slightly more if only 
½ cup raisihs. Bake like biscuits, ei,- one egg is used. Let dough stand 

ther in small rounds, or in cake where cold until stiff. Roll out 
tins, slicing later into pieces, 12 in small pieces and cut with 
to 15 minutes at 450° F . cookie cutter. Sprinkle with :tp, 

nd 
ar 
ill 

Butterscotch Pie or Pudding 
Mix all together in the order 

e- named, blending each addition to 

plain or colored sugar, or nuts 
Place in greased tins (grease tins 
only for flrst panful> and flour 
tins for each baking. Bake m 
medium oven (375° F.> until 
slightly brown. or about 8 min-
utes . 

the previous mixture: 
tr 5 tablespoons flour 
>r ¾. cup brown. sugar 
. g 1/4 teaspoon. salt 
w 1 beaten egg 
- 3 tablespoons corn sirup 
• 2 cups milk. Add 
:> 3 tablespoons butter or margarine. 

Cook in top of double boiler un-
til thick, stirring often. When 
thick, add 

1 teaspoon vanilla. Pour into pas-
try crust, if for pie, or into in-
dividual dishes, if fqr pudding. 
This pudding is easily made be-

(Mrs.> E. M. V., Michigan., 

The Recipes 
on this page 

have been approved for 
The Cbri~tian Science Monitor 

by Miss F1rmer's 
School of Cookery. Inc. , 

Boston, Mass. 
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MEAT 'LOAVES ARE . PERFECT 4 

FOR WARM ·.WEATHER .MEALS 
Good Hot or Cold, .There's Not a Crumb 
Of Waste In These Savory Summer Dishes 

. l - . 

'.A_ N absolute1y safe ' choice for the summer menu, whether luncheon, 
----=dinner, sandwich plate, or . picnic, is a µieat loaf of whatever 

variety you prefer. Besicfes, 1 is on-e of the illost- convenient, comfMt-
able, and labor-savfog summer dishes , to prepare. · ' • 

An essential element in a good meat loaf is the high quality of the 
ingredients, because second-rate materials produce a third-rate loaf or 
worse. Whether the loaf is of veal, beef, or fish, "quality" should be 
the watchword. Zest can be added to meat loaxes such as veal or beef, 
by adding ground pork containing• 
some fat, ~hich yields a juicier Place in a greased loaf-pan and 
loaf and higher flavor. bake in a 400 degrees F . oven for 

Veal or · beef loaves may be 45 minutes Serve hot with tomato 
baked covered or uncovered, as you sauce or with a grayy made from 
prefer, but in either event should the drippings. . 
stand for. 20 minutes befqre_ being CORN MEAT LOAF 
turned out of the pan. This per-
mits the juices to draw back mto One pound ground round steak, 
the loaf, and makes the loaf easier ½ lb. fresh pork, ground, 1 table-
to remove from the pan and to spoon finely chopped green pepper, 
slice. 1 egg, beaten, 1 1h teaspoons salt, 

The loaf, when cold, can be used pepper, 1-3 cup cracker crumbs, ·1 
attractively as a basis• for guest cup crushed fanned corn. . 

1 meals by adding garnish~~ of ha~d- Method: · Combine all of the in-
cooked eggs and oJives with gredierits and form into a roll. 
pimientoes. •Turned out on a bed Place into a greased loaf pan and 
of chilled, crisp lettuce . leaves, on bake for 45 minutes in a 400 de-
a decorative ·platter, and _garnished grees F. _oven. Baste occasionally 
with eggs, olives, pickled beets. and with a small amount of hot water 
cold asparagus tips, _such a loaf is in which a tablespoon of butter 
an ideal main' dish fo'r a warm day. has bee_n melted, or a cupful of 

Another fateresting way to :serve cooked tomatoes . may be added 
a cold loaf is to use one of the to the pan in which it is baked. 
colorful, glass plates which . are When the loaf is · taken from the 
divided into compartments, servmg pan, the tomatoes . ;may be sea-
each person ._on one of these plates soned and poured ovel' and around 
with the slice of loaf in-one com- the meat. • 
partment, a .'vegetable salad in an- · 
other, and the relishes in a third. . , .CHICKEN · LOAF 
This form of service is particularly Four cups cooked, diced chicken, 
smart for a bridge luncheon, on a 2 cups soft bread crumbs, (or use 
summer day. , part cooked . rice), l · teaspoon salt, 

Left-over loaf may , be. sliced, t/4, teaspoon paprika, 2 tablespoons 
rolled tn egg anacracker or bread- finely diced green pepper, 2 
crumbs and sauteed. Served with tablespoons celery, cut fine, 4 eggs, 
a creamed mushroom or tomato beaten 2 cups milk or chicken 
sauce, it makes a deiicious entree. stock,' 2. tab~espoons ))utter or chic-
Or, if it is possible to slice thinly ken fat. - /) 
enough, it may be used cold . for MeJhod: Mix all .ingredients to-
sandwiches several days later. gether 11-nd pack into : .a well-

Individual meat loaves may be ·greased 'loaf pan. Bake m a 375 
?nade by lining a ,large cup muffin 'degree F .. o.ven. for 45 minutes. Let 
pan with bacon on the outer edge, stand 5 minutes, then unmold and 
putting the· meat mixture in the serve · hot or cold. · 
centre and · baking it. A half of A mushroom cream sauce served 
hard-cooked egg may be placed in around the loaf when hot makes 
the centre. This method reduces a delightful combination. Tu~a 
the time .. for baking, too. ' , fish or salmon may be used m 

To save time on a busy day, pre- place of the chicken with. a cream 
pare the necessary ingrediei'lts the sauce to which green peas have 
day before so that all that - been added, accompanying the 
neii;led is to toss them together 1 f 
quickly, · oa · · 



-

HOT TAMALE LOAF 
JELLIED MEAT LOAf 1½ lbs. beef or veal shank, 3 

2 pounds ·shank or lower leg or' tablespoons diced onion, 2 tea.-
veal with bone, ½ lb. lean pork, 1k spoons salt, 2 cups tomato puree, 
teaspoon pepper, 2 teaspoons salt, 1 teaspoon chili powder, 1 cup 
1 small onion, 5 hard-cooked eggs, cprn meal, ½ cup chopped ripe 
l gree·n pepper, chopped. - olives, 1k teaspoon oepper. 

Method: Cut meat into small Method: The meat should be 
pieces. Place in deep pot ,with the cut in pieces. Barely cove·r with 
green pepper, onion and salt. Bare-• boiling water, add the onion and 
ly cover with boiling water and salt and simmer until very tender. 
simmer until very tender. Set aside Cool slightly, remove any bones 
until cool enough to .handle. Re- and undesirable portions and put 
ln<?ve the bones, green pepper, meat through a medium~coarse 
omon, and any undesirable portions knife of chopper. There should 
of meat. Grind the meat through retnai17- in the pot about 3 cups of 
the medium coarse knife ~f a food meat .stock. Add the ground meat i 
chopper. Add the meatstock to this stock, then add the tomato I 
which should amount to about 2 puree and chili powder. Bring to 
cups.. (If ' there is more than this boi1ing and gradually add the corn 1 · 
b_o1l 1t down to the right propora ineal, stirring constantly. Cook 
tion). Season 'Ylth salt and pep- slowly for 30 minutes. Add the 
per. Arrange_ shce~ of egg apd any ·chopped olives and pepper and 
other: decor!ltlon ~ou choa,s '.. such ,pour into a gre~sed loaf pan. Ba.ke_ 
as sliced olives, pickles, 1 rentoe in a, medium,hot ov.en for 20 min-
orrgreen pe~ rings ·;.om of ~tes and serve hot in slices with 
the loaf _pan1 "i>acl< 1n one-half of a piquant sauce. This loaf is good 
the mea:t mixture, arrange the re-heated · 
'hi:trd-cooked eggs end for end, · 
through the centre, then add the HAMBURG LOAF 
remaining meat and press into (With Baked Bananas) 
shap~. Chill for severa~ hours; ·1 small ·onion, minced; 1 tea-
garmsh aP,d. sE/r:v;e, ~?~d, sliced v1;ry spoon salt, 1/4 teaspoon pepper, ½ 
thm. Chicken may be used m- cup milk (or stock), '1 lb. chuck 
stead of veal. _ of beef, ground: suet, 4 b1;manas, 

APPLE MEAT ROLL 2 tablespoons lemon juice, I table-
1 lb. beef, round steak, ground, 

1 lb. fresh pork, ground, 2 tea-
spoons salt, 2 cups apples, cooked 
and mashed to a pulp, 1-3 cup fine-
ly diced pimientoes, pepper, 1 cup 
cracker crumbs, 1 egg, beaten. 

Method: Combine all of the in-
gredients and form into a loaf. 

CDRNSCDME 
BACK BIGGER· 
. UGLIER~ " 
_r{K_UH,HIJflf!IIIH#/J 

spoon shortening. 
Method: Work -onfon, seasonings 

and liquid into meat and mould 
into a large flat cake · to fit the 
centre of plank. Dot top with bits 
of suet. Set under medium broiler 
heat and cook 20 minutes, watch-
ing so that the top , does not get 
too brown. When done, arrange 
halves of broiled· bananas as a 
border around meat. 

To prepare bananas, remove I 
skins, .cut in halves lengthwise, 
rub with a bit of lemon juice and 
shortening, and place tU1der the 
broiling flame for or 4 minutes. 
Serves 4. 

Note :-If meat is thick, it will 
need to be turned. 

BANISH ANTS 
. Ants can be discouraged from 

entering the larder if a little coal 
-oil is put in the water when shelves 
and floor are washed. 



Keep Cookie Jar Filled With Cakes 
Planned for Taste and Economy . 
CREAM together a cup and a half and bak~ at 350 degrees 25-3~ min-

of butter, three cups of sugar, ut,zs. Yield 5-6 dozen coolp·es. : 
add six eggs and half a pound Peanut Butter Cookies · 
of ground almonds • , ," Perish ½ cup peanut . butter, . · ½ cup 
the thought! shortening 1h cup brown sugar, 

Re~ipes on this lavish sc_ale are 1 egg, 11i3 cups pastry :flour, l 
defimtely out for the durat10n, but teaspoon baking ·soda. 
it doesn't necessaz:lly follow that _all Cream peanut butter and short- , 
cakes and ~ook1es must_ van;ish ening, add sugar ;lnd cream to-
from our midst, for ~ecipes llke geth,2r thorougbly. Add unbeaten 
clothes, follow c_hang1!1g . trends egg and beat well. D,rop on a 
a!ld the 1942 c~ok1e recipe 1s very lightly greased cookie sheet and 
different from its 1932 predecessor. press out with a fork. Bake at 

But-terscotch Slices 3~5 degrees for . eight minutes. 
. YJeld 4 dozen cook1•2s. 11/2 cups pastry flour, 1 ½ . tea-

spoons baking powder, 1/4. teaspoon Gingersnaps 
salt, ½ cup shortening-, ½ cup 2-3 cup molasses, 1-3 cup shorten-
bro~n sugar, packed, ¼ teaspoon ing, 2 cuos pastry flour, 1-3 t~a-
vam~la, 1 egJ!:, . . spoon baking soda. 2 teaspoons gm-

Mix and sift flour, bakmg p~w- ger, ¾. teaspoon salt. 
der and salt. Cz:eam shortemI?-g Heat molasses to boiling point 
and suga_r, _add vamlla anq ~g-g, mix and pour over shortening: Add 
well. St1r m fl~ur .. Shape m a roll sifted dry ingredients. Chill, roll 
about 2 mches m diameter. Wrap and cut intp desired shapes. Bake 
in wax paper, chill thoroughly. Cut in a moderate oven 350 degrees, 
chilled roll in ¼ .incJ:i slices, place 8-10 minutes. Makes 3 dozen 
on an ungreased bakmg sheet and cookies. 
b0;ke at 400• degrees for abou~ 8 ... lled Oat:. Cookies · mmutes. Malces 3½-4 dozen cookies. .no 

Carrot and Honey Cookies ¼ cup butter, ¾. cup shortening, 
½ cup brown sugar, l teaspoon 

2 cups pastry floµr, 2 teaspoons baking soda dissolved in l teaspoon 
baking powder, ¼ t~aspoon salt, ¼ hot water, l cup pastry flour, 2 
teaspoon baking soda, . 'A, teaspoon cups rolled oats. ¼ teaspoon salt, 
cinnamon, ½ teaspoon nutmeg, 1 teaspoon vanilla. 
2 cups quick cooking rolled oats, Cream butter, shortening, sugar 
1 cup raisins, 2/ 3 cup shortening, 1 and vanilla. Add soda dissolved in 
cup grated carrot, 1 cup honey, 2 hot water. Mix flour, rolled oats 
,2ggs, well beaten. and salt and add . to first mixture. 

Mix dry ingredients. Cream Blend thoroughly and drop by tea-
shortening, stir in carrots' then add spoons onto a greased baking sheet. 
honey and eggs. Add flour mix- Press flat with a fork and bake at 

' ture gradually. Drop from a tea- 375--400 degrees for 8-10 minutes. 
, s oon onto ¥reased cookie ,sh~t Yield 4-5 dozen cookies 

. ' 



. Kecipes for an lnternationa~ Cook:ie Jar 
W ritten, / or T he Chr istian Science M oni tor 

Each country has it own special-
ized cooking, designed to meet the 
needs of its people, and yet there 
is hardly a land that does not have 
a recipe which fits into the menu 
of other countries as an unusual and 
tempting addition. This is espe-
cially true of that delight of every 
child, cookies, and no mother can 
have too varied a cookie jar. Here 
are a few international cookie rec-

1;;, teaspoon allspice 
1/2 teaspoon salt. Add to egg mix-

ture. Add 
1 cup finely chopped dates. Add 
1 cup chopped walnuts. Fold in 
4 stiffly beaten egg whites. Bake in 

a shallow pan, in a hot oven, for 
15 minutes. Then lessen heat 
and bake for 5 minutes longer. 
When cool, brush with a thin 
white icing, made as follows : 

Icing for Lebkuchen ipes : 
Belgian Cookies Blend together 

Melt 1 cup confectioners' sugar 
1 1 cup butter with 1 tablespoon cold water and 

1 ~i cups brown sugar. Do not allow 1 tablespoon lemon or orange juice, 
mixture to boil. Add until very smooth. Spread On 

112 teaspoon vanilla. Beat cake. Cut in either long strips 
2 eggs thoroughly. Add to the sugar or in squares. 

and butter. Dissolve Jel'Usalem Cookies 
½ teaspoon baking soda in Mix and sift 
1 tablespoon hot water, and add 3 cups flour 

· soda to 11 teaspoon allspice 
3% cups flour, sifted. Combine the 11i teaspoon cinnamon and 

butter mixture with the flour · 1 teaspoon salt. Adel 
mixture. Add 3 eggs slightly beaten. Add the juice 

1,.z pound blanched almonds. Roll of 
the dough about ¾ inch thick: '\;~ lemon. Add 
Cut into 3-iz:ich square~ and _let. 3 tablespoons honey a'nd 
stand overmght. Garmsh with ¾ cup chopped almonds. Work into 
an almond in_ the center of each a smooth dough. Roll out 1/4-
square. Bake m a moderate oven inch thick cut with cookie cut-
for 15 minutes. ter. Brush· with 

Chinese Chews Egg white. Bake in a moderate oven 
Here is. a cookie dear to the hearts 15 minutes. 

of most children because it is Dutch Cookies 
"chew3'." It is made as follows : Blend 

Chop ½ pound butter with 
1 cup dates with ¼ pound flour. Add 
1 cup walnuts: Add ½ pound brown sugar 
1 cup granulated sugar. Add 

, ¾ cup flour mixed with 
I ¼ teaspoon salt and 
' a.sp_oo ba ·n owder. Add 

l 
I 

2 eggs well beaten to tn e above 1 
mixture. Put bat ter in flat, j 
-greased pan and bake about 20 I 
minutes. Brush with thin white · 
icing while still warm. Cut into I 
squares. ' 

German · Lebkuchen I 
I Beat 
! 4 egg yokes well. Add 

1
2 cups .bro,wn sugar and the juice of 
½ lemon. Sift 
2 cups flour · 11 ½ teaspoons baking powder 

,_~ l teaspoon cinnamon 

I 
I 

I 
I 

112 teaspoon cipnamon and 
1/2 teaspoon cloves. Work all to-

gether until it resembies a pie 
crust. Pat into a pie pan, but 
clo not roll. Put in ice box over-
night. Blanch 

1/4 pound almonds. Chop almonds 
fine. Add 

¾ pound raisins and 
¼ pound citron. Mix well and put 

through chopper. Put this mix-
ture between two layers of cold 
irust, and round off top as for 
pie. Bake in moderate oven until 
slightly browned. Cut in trian-
gular pieces. 

@Jlkne'lJ-
rnE MAGIC 
DOORTO 
OPPORTUNITY 

MODERNIZED. COMPLETELY lt.EWIUTTEN 

ETIQUETTE .., 
BY EMILY POST 

Cloth $4.00, leather $7. ~O. B1 -ii 1Be ,,,,,,,._ 
FUNK & WAGNALLS CO~ ¼H 4th AVE.,N.Y. 



Here are a few tasty recipes which no app~tite could resist. 
Try them during this week, National Fish Week and we feel sure 
you will repeat them many times throughout the year. Eat Fish 
this week and help increase the markets for Nova Scotia's Fisher-
men. 

BAKED MACKEREL 

1 medium sized mackerel 1-2 teaspoon minced green pepper 
2 cupfuls bread crumbs, stale 1-4 teaspoon sum?1er savory 
1-2 small onion minced 3 slices bacon . 
1 tablespoon· bacon, mi!).ced 1-2 teaspoon salt 
few grains pepper 

Mix together the bread crumbs, onion, chopped bacon, green 
e pepper and seasonings and lay on the fish, which.should be dn?Ssed 
d for broiling. Place a slice of bacon on this and fold over tr.e fish 
r so that the dressing shows. Place on a fish-rack in a baking b dish, lay the remaining bacon on top of the fish and bake 30· 

minutes in a 425 deg. F. oven, basting frequently with the fat in 
.t the pan. Serve on a platter decorated with alternating rings of 
,- green pepper and sliced lemon. Accompany with the following 
\1 sauce:-Mix together two teaspoonfuls of chopped green pepper, 

four tablespoons of mayonnaise and 3 tablespoons of chili sauce, 
and use at once. Serve ~ix. 

SCALLOPED OYSTERS 

25 oysters 
2 cups bread crumbs 
1-4 cup milk 

2 tablespoons butter 
salt and pepper 

SCALLOPS 

1 pint scallops, 3 tablespoons butter, 2 cups milk; 3 tablespoons 
flour, 1 level teaspoon salt, pepper, few drops lemon juice, bread 
crumbs. Wash scallops in cold water, bring to boil, simmer gently 
for 15 minutes, make wAite sauce adding few drops lemon juice, 
cut scallops if too large, put on buttered scallop shells or indi-
vidual pyrex dishes, cover with white sauce and on top put butter-
ed crumbs. Bqke in _a 450 deg. F. for 10 minutes. 

FISH SCUFFLE 

Mix equal quantities of any cold cooked.fish with mashed .pota-
ties, stir in 1-2 cup of milk, season, stir in one beaten egg and set 
in hot oven in buttered dish: when very hot beat white of an egg, 
and stir it into yolk with salt and pepper, put over fish and brown. 

[. 



April 11, 1942 SATURDAY NIGHT 

MOST of us are getting a bit tired 
of hearing about this new world, 

which from the talk of a lot of people 
seems to exist intact and beautiful 
just round the corner. From the way 

CONCE.RNING FOOD 
it is mentioned one gets the idea that 
one can enter it with no more trouble 
than is met in stepping from your 
bedroom into the hall. But if you 
stop to think about the matter we 
are all going to have to do a good 
deal of scurrying to the cellar and 

Suiting 
BY JANET MARCH 

the attic before we get there, indeed the telephone trade, and the rich 
- before we block this metaphor-it who could afford charge accounts and 
is likely that we will be out on the the expenses of a delivery service no 
roof clinging perilously to the chim- longer did their shopping personally. 
ney. Just whether, in this Arcadia, They pinned their faith to Mr. Jones 
we will have an even higher standard who sat on the telephone · all day 
of living than this continent has en- passing out a fine line of sales talk 
joyed, or whether we should be pre- about choice articles which had al-
pared to spread what we have in a ways miraculously "just arrived," ac-
thinner and more even way is not cording to Mr. Jones. 
yet clear. The latter seems to be T}len came the chain store, many 
the more likely cour·se, so wartime of them with no deliveries, and the 
restrictions are good practice for all daughters of the carriage trade, when 
of us. they married went forth in the.ir cars 

April 1st saw the first rafioning in and came home with brown paper 
Canada, that is the first compulsory bags. This was· considered very eco-
ration book variety, and the gasoline nomical, for were not cash non-de-
restrictions are changing the shop- livered prices lower than Jones' of-
ping habits of a lot of women. In the ferings? They were but no one has 
old days you used to hear about "the ever been able to estimate how much 
carriage trade" - which mystified me more women buy than they need 
when I was little, because I thought because they see the things attrac-
it referred to the sale of victorias tively set out. Personally I bet it's 
and coupes. For those who aren't plenty. Mr. Jones didn't stand a 
old enough to remember, or who were chance against the charms of cello-
as dumb as I it just meant the rich phane packaging. You know what 
ladies who bought the best quality the eye doesn't see, etc. 
and supposedly arrived at the shops Now we are in a new era again, 
behind prancing horses. The carriage a bit of this new world where all 
trade over a period of years became men are to be equal. The carriage 
----------------~ trade of the chain store has become 

the shoe leather trade, and the extra 
bottle of pickles is not worth an 
aching arm, the family can just do 
with salt and pepper. We are urged 
to cut down and economize and use 
simple foods, and unless we can all 
move into apartments above chain 
stores we will, or else we'll have 
to go back and use Mr. Jones again, 
and he's not going to be able to han-
dle a greatly increased number of 
deliveries to the ladies who for years 
have toted their own groceries to 
their cars. We have been told that 
a good many varieties of canned 
foods are going to be cut down or 
n11t rn!:l,,.~-rnni -fnr P.vi:nnnlt:a h11t th!lt'c 

The Shoe Leather Trade 

The experienced shopper looks before she buys. Any variety, any 
cul of meal shoqld have clear while, firm edges of fat. This usually 
means well-fed, healthy, young animals. 

Beef, lo be lender must be hung, aged. Such beef is a clear, dark 
red. 

Buy poultry with clear yellow skin so thin it may even break. Legs 
must be' without tough tendons. In a young fowl, breast bone is soft 
gristle, not bone. 

Buy roasts with a thought lo use of leftovers, lo save money and-
even more important now-lo save food. If you start the week with 
a roast, balance the budget later with cheaper cuts-pol roasts, ragouts, 
slews-cooked long and flavored well. 

and put them to boil in salted water. 
Slice the onion and brown lightly 
in the bacon fat. Take out the pieces 
of onion and put them in a pan. Salt 
and pepper the meat and brown in 
the fat in which the onion cooked, 
then add the meat to the onion. Stir 
the flour into the remaining fat and 
let it brown. Drain the carrots and 
potatoes and put them with the meat, 
and pour the water in which they 
cooked into the pan with the flour 
to make the gravy. Stir till smooth 

and then serve with a border o( 
boiled dry rice. 

Lamb Stew 
1 ½ pounds of lamb 
¼ pound of mushrooms 
2 tablespoons of butter 
1 cup of water 
1 can of condensed celery 
1 small onion chopped 
Salt and pepper 

soup 

Cut up t,he lamb in small pieces. 

Listen to Edgar Bergen-
Charlie McCarthy on the 
Chase & Sanborn Radio 
Program every Sunday 
over C.B.C. Network. 

'T'UP f"VT'Ut:''D D h r!t:' 
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More than 2 500 Canadian doctors 
have shown their appreciation and 
interest in Libby's research work 
in the preparation of fruits and 
vegetables for feeding to infants by 
writing for complete information. 
They were particularly interested . 
in the fact that Libby's HOMO-
GENIZED fruits and vegetables 
digest more completely in thirty 
minutes than strained foods in two 
hours, according to invitro diges-
tion tests. 

FREE BOOKLET 
We want to tell mothers more 
abQtrtLibby's new-p.l'oc-ess by-send-
ing the free booklet "Vegetables 
and Fruits For Your Baby". Send 
your name . and address to 

LIBBY, McNEILL & LIBBY OF CANADA, LTD. 
Chatham, Ontaria 84-42 

..,_.,, ..... ........ _.._ ... ............ ... ........ ......... ..... .. .. y ........ , . _., ... ... ... _., 

all right. Have you ever carried 
many tins far?' It's bad enough on 
a portage with a dunnage bag on 
your back, but it's far worse in high 
heels with your handbag slipping. 
Thanks, we'.ll take our macaroni 
home uncooked and deal with it our-
selves. As for simplification of meals 
let's get to work on it. One of the 
best ways is to have a · fair number 
of single dishes, stew, meat pies, 
curry for example. You can use up 
the left-overs from roasts and steaks, 
or you can buy the cheaper cuts and 
have your family like them. '!:hen 
too they can be made when you have 
the time and re-heated, and they 
don't use anything like the dishes, 
if you are in the 'dish washing game. 
Here are a few recipes. 

Beef Stew 
2 pounds of stewing beef 
4 carrots 
4 potatoes 
½ onion 
3 tablespoons of flour 
4 tablespoons of bacon fat 
1 teaspoon of salt 
Pepper 
Chutney or relish 

Get the butcher to cut up the pi.eat 
in as small pieces as he- will, and 
when you get home go over it again 
taking out the fat and the gristle; 
there shouldn't be much of either if 
you have chosen your meat careful-
ly. Cut it up in quite small pieces. 
Wash and peel the carrots and po-
tatoes and cut them up in .small cubes 

------------------------------• 
Why not have tasty foods? 

GOOD COOKS know that adding 
·a littl'e of the REAL CENUINE 

·BQYRI L .... 
much ~;;;,,proves · soups, stews or ·gravy. •· 

and slightly thickened, and if you 
have too much cook for a few min-
utes to reduce it. Then pour on the 
meat and vegetables and let it all 
simmer for an hour. Sea son to your 
individual taste, Worcester sauce, 
chutney if you like the sweet sour 
flavor of curry or, if you haven't 
any chutney- try the juice of half 
a lemon and two tablespoons of brown 

Melt the butter and lightly brown 
the mushrooms (chopped) in it, then 
add the onion. When cooked remove 
mushrooms and onion and brown the 
m eat, adding more fat if necessary. 
When browned add the water, celery 
soup, mushrooms, onion, and salt 
and pepper, and cover tightly and let 
cook slowly for about three quarters 
of an hour. ' 

· Suitable contrib;,tions to "The Other Page" 
will be paid for al regular rate1. Short 
articles, verse, epigram, or cartoon, of • 
humorous or ironical or indignant nature 
are what the editors are aeeldng. Prefer• 
ence ia for topical comment. Addre11 
all contributions to "The Other Page", 
Saturday Night, 73 Ric.hmond St. W., 
Toronto. 

sugar. Of course to this stew can be •-----~;:;:;:::::;::;--------:-----------------
added any left overs of vegetables / 

may be found in the refriger- MAN. 
Curried Veal 

2 cups of cooked cubed veal 
1 banana 
1 apple 
1 onion 
2 tablespoons of butter 
1 teaspoon of curry powder 
1 ½ teaspoons of salt 
¾ cup of water 

Melt the butter and add the onion, 
banana and apple all chopped. Let 
them cook for five minutes, and then 
add the meat. Stir the curry pow-
der smooth in a little of the water 
and then add it to the rest and pour 
on the meat. Season to taste, cook 
slowly for about fifteen minutes, 

Had Your Weeds Today? 
Make weeds work for victory! 

There's precious iron and vitamin 
A in dandelions, lambs' quarters 
and mustard that make their ap-
pearance well ahead of garden 
greens. Digging dandelions from 
lawn or garden will lose half its 
back-break with visions of a bowl 
of tasty salad at the end. Picking 
lambs' quarters or mustard in the 
warm spring sun, as well as get-
ting rid of the pesky weeds, will 
provide a wholesome dish of 
cooked greens with the addition of 
butter, pepper and salt. 

To prepare dandelions, discard 
the coarse outer leaves, saving the 
small-leafed clumps or bunches 
that have not yet flowered. Soak 
in cold water, and lift out instead 
of draining_ to get rid of soil and 
sand . . 

Every man on Canada's 
"Production Front" needs the 
kind of nou·rishment and 
energy found in whole wheat. 
In Nabisco Shredded Wheat t---"'-.. 

you get 100% whole wheat, 
ready cooked, ready to eat, 
retaining the wheat germ, bran 
and minerals that nature puts 
into unmilled whole wheat. 
For your breakfast treat 
include two of these tasty, 
golden-brown biscuits, with 
milk and fruit. 

THE CANADIAN SHREDDED 
COMPANY, LTD. 

Niagara Falls 

HE!lES' MY·-

MADE IN CANADA-OF CANADIAN WHEAT 
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