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CURRY OF CHICKEN
(Serves Six)

One two-pound chicken

Four black peppers

Two whole cloves

One bay leaf

Salt to taste = :

One chili pepper

Two onions, sliced

One teaspoon curry powder
Three tablespoons flour, blended
- with three tablespoons water
One egg yolk, beaten

> -Singe and cut up the
chicken. Place in a saucepan
and cover with hot water. Add
the black peppers, whole cloves,
bay leaf, salt and chili pepper
and simmer until the chicken is
tender. Sauté the onions, re-
move from pan and discard. Re-
move the chicken from the liquid
in the saucepan and brown in
the pan in which the onions
were .sautéd. Add the ecurry
powder to the chicken, the liquid
in the saucepan and stew for
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_ finely chopped walnuts and green
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" SON SUGGESTS  {|

. CHEESE-STUFFED TOMA-
TOES. !

Scald, peel and scoop oub cen=
tres of 6 medium-sized, firm to-

a cold place. Cream 1'package
cream cheese, add 2 tablespoons
mayonnaise, few grains cayenn
pepper, 2 tablespoons each of

peppers. When ready to serve,
fill the cavities with this mixture,
top with dressing, and

_with strips of pimento, P

~ CREAM PUFFS.

hirty-five years a,go,i began
ﬂg,n{ .puffs:‘,r and never once

had a failure. The friend who

not seen her cut one unbeaten
to- tha:h;éour and
ater lump, bt was as
irm as possible, I’ '?shqye
ré I was wrong. You

he ‘lump and what a mess it

-it and then begin cutting |
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A NEIGHBOR'S
RECIPE,

VEGETABLE LOAF.

_One onion; sprig |of parsley,
4 stalks ‘of celery, is:rwi car-

rots, 3-4 cup bread or biscuit
arumbs, 1 egg, 2 tablespoons but-
ter, salt and pepper. st ST

Chop vegtables fine and boil
in as little water ias possible,
Add egg, crumbs ‘and butter.

‘Bake half an hour. Either stew=

ed tomatoes or tomato sauce may

be served with this. :
i Sally.

TO MAKE TOMATO SOUP WITH-
"+ OUT CURDLING.

Strain’ 1 pint can' of tomatoes and

|add this to a saucepen in which 2
| tablespoonfuls of butter and 4 table-

| spoons flour have been blended to a
smooth paste.. Cook ithe whole until -

t, stirring all thel while, Season
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avoiding rubbmg im‘twisfdng Press
out' as much: wati

some one to help you stretch the
blanket gently until it is even, then
lay it carefully o cfg the line and
let hang without clothespins

I still have this ea‘sure—a,nd it
is a teal pleasur: prospect, and
| shall try any of the advioe that is
new in the a,bove. but T wish I
knew how to keep blankets on the
line without clothﬁspins Do you

know?
I R. McK
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FRUIT BARS.

Cream 1-2 pound butber, add very
gradually 3-4 cup sugar and 1-2 pound
flour, with or without speces to taste.
Beat' into this m
the yolks of 4 eggs,
.pound of raisins (8

. then work in &
eded and chop-

ped), and 1-2 poum ea;ch currants, |

and chopped, dti All these
the fruit and a Ii* e at a time, 1-8
cup molasses, and;;g 1y, the stiff-
beaten whites 4 eggs.
beating is needed. in making this cake,
Bake in a rather deep, squa,re pan,
lined with greased‘ per. ;

TABLDID
Has Johnny left ldad-pcnc:l marlza on
the white woodwork? Rub the marks
with a piece of cul lemon and then with
whiting on a damp cloth Thc marks
will tfsappcar y

.Moon _Bcll;;.

‘| from corned beef, all answer

e, 1 at a time, |

. Very thorough |

| teaspoon gra
.| spoons
-] orange peel.

and drawn, season them msw,e
liberal allowance of a mixture o‘gi

7

cloves. blespoons of salt, 2
teaspoons of nepp& and 1 - :
each of thespioesma.ybe all
-each chicken. Then break th
bones, press the birds as flat
sible, and bake on the rack
dripping pan. Drain and place
hot in heabed sterile kettles of
or porcelain, a,nd pour over them
ed fat of almost any kind exc
ter. 5 , bacon fat, dri

‘When the fat has solidified cov
kebt%es bgnd keep in a cold ci;lm
mus used uring. the
that no air ?;re deftil v
Squamlgm phmeasants por r beel
tender v teaks, may
similarly be stored fo}x;l,"g‘é S

cracker crumbs, 3 tabl
walnut msa.ts,

butt;er. 2

. - Use thick azpplesauce
‘mon and let cool. Spry
low baking dish and
cracker crumbs to whick
‘brown sugar, lemnn i
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pepper, grated nutm;eg and ground | ;
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Coffee ;
' LUNCHEON OR
Hard-Cooked Eggs a

Grilled Livér and Bacod
Baked Potatoes ;

\ Escallo]
Shmedﬂed Cabbage
‘' Pepper Sal

Ba.ked Lemon Puddmg




® A favorite luncheon dish at Monte Carlo, the last time

I stayed there,
line.
to make.

I recommend it for bridge gatherings.

To 1 cup minced chicken add Yo
thick cream sauce, yolk of 1 egg,

cups ; A
a pinch of dried basil
a small custard cup,

; i ixture. Stand cups
bottom, fill with chicken mi 0 minutes in moderateF i)ven.
avor

hot water, cover, and
Turn out on platter,

the sauce with 1 teas )
pepper, peeled, chopped, lightly
Serve with new green peas a

rolls.
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By Isabel Cornell

Written for The Christian Science Monitor
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d to each third of the dough,
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other tip: before 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
king whenever it is conven-
If you have 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
» others.
¢’s the recipe for
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1ps butter or substitute
1ps sugar
aspoon vanilla
igs
ips sifted cake flour
aspoons baking powder

garnish with cream sauce.
poon Worcestershire and 1 green

“All-in-one
ie Jar Filler”—or just “The
ings,” for short. By means of
ree different kinds of cookies

or thyme.

was this novelty in the creqmed-_chicken
It looks and tastes very partyfied but is quite easy

cup minced ham, 134
salt and pepper,
For each portion butter

sprinkle chopped parsley at the

bake 3

fried in butter.

in pan of

nd with warm French

LIBERTY FOR APRIL 26, 1986

sugar gradually, beating well. Add
Yanilla and then eggs, one at a
time, Add mixed and sifted dry in
gredients. Divide batter into thirds:
prepare for baking as directed bhe-
low. Bake in moderate oyen, 825°
F. to 350° F., from 5 to 10 minutes.
Watch carefully. Remove. from heat
when brown at edges and lightly
brpwn on top, but still soft. They
will crisp on standing. Keep in
airtight box or cookie jar.

‘Speclal Formula for Orange Re-
frigerator Cookies: Beat 2 egg
yolks; add grated rind 1 orange and

mix well; form into roll and wrap
in wax paper; chill until firm. Slice
% 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 34 cup rolled oats, 1
tablespoon dark molasses, % tea-
spoon cinnamon, % teaspoon nut-
meg and Y teaspoon ginger to 14
cookie dough. Mix well and chill,
Roll 15 to ¥ 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-
sistency to apply through pastry
tube or gun onto baked cookies,

Special
Drop Cookies: Beat 2 egg whites
until stiff but not dry; fold into
together with 14

extract. Drop on greased cookie

aspoon salt

. - softened butter; add

e ML N

Ham and Veal Loaf
2 tablespoons butter ;
2 tablespoons dark brown sugar
3 slices canned pineapple
3 maraschino cherries or cooked
prunes ; e
1% pounds raw or baked ham,
~ground >
1% pound veal, ground
1% cup dry breadcrumbs
11 egg, well beaten
1 tablespoon prepared mustard
1 teaspoon minced onion :
%2 cup (one No. 1 can) crushed
pineapple with some juice
Cover the bottom of a loaf tin

1 lemon. Add ¥ cookie dough and |

Formula for Almond]:

remaining third of cookie dough
cup . chopped ||
almonds and % teaspoon almond|

sheet; sprinkle with shredded coco- |

nut if desired. Bake as directed.

with the brown sugar and butter
which have been creamed together.
Lay pineapple 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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| fricassee chickens, and hens for
.| cooking, but go a long way.

| bird weighing 1% to 21 pounds.
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Chicken_ on the Menu

1 Right now a chicken in every
pot looks like a good way to do
something about the meat situa-
tion. And a bird in the hand makes
a fine dinner! :

With undersupplies of beef and
other kinds of meat being reported
in various sections of the country,
it’s time to plan meals around
whatever meats are available. And
though the peak of the poultiry
season was expected in July, there
are still chickens on the market.
It’s the result of the step-up in
wartime egg production:  There
were 19 per cent more eggs pro-
_?;‘xced in the first four months of

is year than there were last
year, and more eggs meant more
chickens.

Every cook to her own taste, but
there are chickens and chickens.
Small birds (from 1% to 3 pounds)
should be popped into the fryihg
pan or broiled quickly. Roasters,

stewing are larger, require longer
BROILED CHICKEN: Select a

Have chicken split down back, wash
and dry thoroughly. Rub with but-
ter, cooking oil, or fat; season and
broil, skin side down, for about
10 minutes, using a moderate oven
(350° F.). Turn and broil for
another 10 minutes. Basting with
‘melted butter once or twice keeps
the skin tender. Allow 3 pound per

for variety, Broil as usual, bast-
ing with your favorite hot barbecue
sauce. / :

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 en the cob,
corn or apple fritters, or French
fried eggplant make an elegent ac-
companiment.

For older, tougher chickens (3%
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-
ite food so we have lots of fa-
vorite chicken recipes. Here are a
few: ;

Chicken Paprika

1 314-pound ~chicken
Y eup flour
1 teaspoon salt
1 teaspoon paprika
Y cup fat
1% cups milk or sour cream

Cut chicken in pieces, roll in
flour which has been mixed with
"salt and paprika. Brown in hot fat.
Add milk or sour cream, and cook
slowly in a well-covered pan on

oven (350° F.) until tender, about
2% hours. Serves 6.

Old-Fashioned Chicken Stew

3 peppercorns

1 clove

Sprig of parsley

1 small onion, sliced

3 stalks celery and leaves, coarse-
ly chopped

4-pound chicken, cut in piece

1 teaspoon salt

2 tablespoons flour

Tie all seasonings and vegetables

portion. Barbecued chicken is good |

top of the stove or in a moderate’

By Ruth Miller

Written for The Christian Science Monitor

and chicken, boil stock down to
about 2 cups. Mix flour with a lit-
tle cold water, add to hot stock,
stirring constantly until thick-
ened, Return chicken to gravy and

‘heat. Add more seasoning, if de-

sired. Serve on a hot platter with
rice, dumplings, noodles, or small
boiled potatoes. Serves-8.

Chicken Hunfer Style

1 4-pound roasting chicken cut in

\  pieces

Seasoned flour

15 cup cooking oil

1% cups onion, finely chopped

1 medium = clove garlic,

minced

4 medium-sized fresh - tomatoes,
peeled and quartered

15 cup chopped green pepper or

% cup sliced stuffed olives

1" 8-ounce can sliced mushrooms

1 bay leaf

15 teaspoon thyme, if desired

1 teaspoon salt

Shake chicken in paper bag with

seasoned flour. Fry in % cup of

the oil until tender, 35 to 45 min-

utes. As the chicken fries, prepare

the following sauce; sauté the onion

and garlic in remaining oil untii

lightly browned. Add tomatoes,

green peppers or olives, mushrooms

and their liquor, thyme and salt.

Simmer until sauce thickens. When

chicken is' done, 'combine with

sauce, heat through, and serve with

buttered rice. Serves 6.

 RECIPES FOR LEFTOVER
CHICKEN

Creamed Chicken

2% tablespoons butter
2, tablespoons flour
2% cups milk (or 1% cups milk
and 1% cups stock)

Salt and pepper
2 cups diced cdooked chicken
1 tablespoon pimiento, minced
1 cup cooked peas

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

' Chicken 2 la King

6 tablespoons butter, melted

2 tablespoons chopped green pep-
per

1 cup sliced or button mushrooms

3 tablespoons flour

2 cups milk

Vs teaspoon salt

Pepper - ;

215 cups diced cooked chicken

1 egg yolk, beaten

2 tablespoons pimiento, finely
minced

3 tablespoons ripe olives, finely
minced

Sauté green pepper and mush-
rooms. in butter. Blend in flour,
cooking about a minute, Slowly

| add milk, stirring constantly. Add

seasonings and chicken and cook
over low heat, stirring until mix-
ture boils. Add egg yolk, pimiento,
and ripe olives and stir about two

finely ]
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minutes longer, Serve on hot bis-
cuits, in toast or patty cases, on
Chinese noodles, or on hot foast.
Serves 6.
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into a cheesecloth bag and place in

about two hours, until tender. Add
salt about halfway through the

canking tima Remnva ceacaning

pan with chicken. Cover chicken,
with water. Cover and simmer



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

| don’t take well to storing. They’re

{of this variety should continue

imer and early fall bringing dif-

| this vegetable as there are days in

! tahlespoons butter, 1 teaspoon salt

By Ruth Miller
Written for The Christian Science Monitor

Feast follows famine. The potato

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

delicious eating but perishable so
they have to be used fast. Supplies

heavy for the time, with late sum-

ferent, less perishable varieties.
There are as many ways to sérve

e year!
Potato and Limn Bean Loaf
15 cups cooked lima beans,
sieved
15 teaspoon sage
4 tablespoons butter or malgar-
ine, melted
2 teaspoons salt
15 cup milk g
2 cups hot riced potatoes
- Mix lima beans with sage,

and Y4 cup milk. Place in bottom

e . T

By Isabel Cornell

Written for The Christian Science Monitor

on top of lima bean
with remaining but
hot oven (425° F.).
mato sauce. Serves

in order listed. Mi

“ ;1";ays

3 cups miashed pd
3 tablespoons fat
1 egg, beaten

1 teaspoon sali;

2 teaspoons gratei
Cook celery until fe
amount of boiling wa r. Drain off

greased loaf pan an
erate oven (350°
Serve with tomatu §

bake in mod-
minutes.
Serves 6.

to Use Them |

Pare and slice potatoeé. Cook in
a small amount of boiling salted
water until tender. Evaporate any
excess water. Break beans into 1-
inch lengths and cook, uncovered,
until nearly tender in just enough
rapidly 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,
Serves 6,

Creamed Potatees with Parsley

|
8 to 10 small potatoes |
% cup milk {
Dash of pepper
1% teaspoon salt
2 tablespoons butter or
garine y
1 tablespoon chopped parsley
Boil potatoes in their jackets
until tender. Peel. Cover with milk
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

mar-

" be added to potatoes.

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 kinds 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 mxxer 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-
‘lient. If you have 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
134 cups butter or substitute

3 cups sugar

1 teaspoon vanilla

3 eggs
41 cups sifted cake flour
3 teaspoons baking powder
1 teaspoon salt g
Cream - softened butter;

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 bhe~
low. Bake in moderate oven, 325°

Watch carefully. Remove from heat
when brown at edges and lightly
brown on top, but still soft. They
will crisp on standmg Keep in
airtight box or cookie jar.

Special Formula for Orange Re-
frigerator Cookies: Beat 2 egg
yolks; add grated rind 1 orange and
1 lemon, Add Y3 cookie dough and
mix well; form into roll and wrap
in wax paper; chill until firm. Slice
14 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 34 cup rolled oats, 1
tablespoon dark molasses, %2 tea-
spoon cinnamon, 15 teaspoon nut-
meg and Y teaspoon ginger to 14
cookie dough. Mix well and chill.
Roll 353 to ¥ 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-
sistency to apply through pastry
tube or gun onto baked cookies.

Special Fermula for Almond
Drop Cookies: Beat 2 egg whites
until stiff but not dry; fold into
remaining third of cookie dough
together with 14 cup chopped
almonds and 4 teaspoon almond
extract. Drop on greased cookie

sugar gradually, beating well. Add

F. to 350° F., from 5 to 10 minutes. G

Isheet; sprinkle with shredded coco-

nut 1f desired. Bake as directed.

'

sauté until brown. Pare and slice
potatoes and arrange layer of them

bacon. Or one cup fresh peas may

To prepare potatoes in cheese
sauce: Prepare 1 cup white sauce
and add Y5 cup grated cheese. Stir
until melted. Cut 4 hot potatoes
into %i-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

14 pound sliced bacon
10 to 12 new potatoes
2 tablespoons flour

14 teaspoon salt

14 teaspoon pepper
215 cups milk
Cut bacon into small pieces and ]

in a greased .baking dish. Add a
layer of bacon and sprinkle with
flour, salt and pepper. Repeat.
Cover with milk and bake in a
moderate oven 45 minutes to 1
hour, or until potatoes are tender.
Uncover during last 10 to 15 min- |
utes to brown. Serves 6.
Toasted Potato Balls

2 dozen tiny new potatoes
2 eggs, beaten
1 cup milk
Salt and pepper to taste

© 3 cups cooked tiny new potatoes
1 cup bread'crumbs |
Fat
Combine eggs, milk and season- !

{ings. Roll potato balls in egg mix- |

ture and then in bread ecrumbs, |

3Sauté in a generous amount of hot |

I tatoes are golden brown. Serves 4,

fat in a heavy frying pan until po-

Deviled Potatoes

2 dozen small new potatoes

3 tablespoons fat, melted
" 1 teaspoon prepared mustard

Salt and pepper to taste

2 teaspoons vinegar

2 egg yolks

Boil potatoes untll Just tender.
Drain, let .cool until dry. Fry in
hot deep fat until brown, 3 to 5
minutes. Drain 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 diced cooked (warm)
potatoes or tiny new potatoes

2 tablespoons grated onion

1 tablespoon minced green pep-
per

3, . cup finely diced celery

1 hard cooked egg

1 ‘cablespoon chowchow or plcca-
lili g

5 tablespoons oil

2 tablespoons vinegar

1 teaspoon salt

Yy teaspoon pepper

pepper or chopped, broiled crisp |




1 Written for The Christian Science Monitor

Feast follows famine. The potato
famine is definitely over: in fact
[ Uncle Sam is urging all of us to eat
|as many new potatoes as we can.
These new potatoes with their
{ thin skins are much more delicate
‘than the late varieties, and they
{don’t take well to storing. They're

‘they have to be used fast. Supplies
of this variety should continue
‘heavy for the time, with late sum-
mer and early fall bringing dif-

 delicious eating but perishable so|
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with remaining but
hot oven (425° F.),
mato sauce, Serves 6,
Potato, Celery ar
% cup diced cele
% cup chopped n
3 cups mashed pa
3 tablespoons fat

ut Loaf

| the year!

1% cups
sieved
Y5 teaspoon sage

! ine, melted
2 teaspoons salt
15 cup milk

- Mix lima beans

—

Since filling the cookie: jar is
often left until the last minute,
perhaps you would welcome a rec-
ipe that’s proved fo 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 kinds 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 have 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

1% cups butter or substitute

3 cups sugar

1 teaspoon vanilla

3 eggs
41, cups sifted cake flour

3 teaspoons baking powder

1 teaspoon salt .

Cream - softened butter;

| terent, less perishable varieties.
i There are as many ways to sérve
| this vegetable as there are days in
Potato and Lima Bean Loaf
cooked lima beans,

- 4 tablespoons butter or margar- Serve with

2 cups hot riced potatoes

| tablespoons butter, 1 teaspoon salt
‘and % cup milk. Place in ‘bottom |

By Isabel Cornell
Written for The Christian Science Monitor

land candied cherries. Bake as di-

2 teaspoons grates

Cook celery unti]
amount of boiling w
liquid. (This may bé
stock). Add remain
in order listed. Mix
greased loaf pan :
erate oven (350°

Potatoes and

with sage, 2

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 Re-
frigerator Cookies:
yolks; add grated rind 1 orange and
1 lemon, Add Y3 cookie dough and
mix well; form into roll and wrap
in wax paper; chill until firm. Slice
14 inch thick and place on greased
cookie sheet. Allow room for
spreading. Decorate with citron

rected. :

Special Formula for Oatmeal
Cutouts: Add 34 cup rolled oats, 1
tablespoon dark molasses, % tea-
spoon cinnamon, %5 teaspoon nut-
meg and ¥ teaspoon ginger to _1/3
cookie dough. Mix well and chill,
Roll ¥ to ¥ inch thick; eut 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-
sistency to apply through pastry
tube or gun onto baked cookies.

Special Formula for Almondj.

Drop Cookies: Beat 2 egg whites

until stiff but not dry; fold intoj

remaining third of cookie dough
together with 14
almonds and %% teaspoon almond
extract. Drop on greased cookie

Isheet; sprinkle with shredded coco-
add nut if desired. Bake as directed.

Beat 2 egg|

cup chopped .

\

minutes.
Serves 6.

“tand cook slowly until milk is all

4 QLT QUM DULE PULALVED. “UUn 41t
a small amount of boiling salted
water until terider. Evaporate any |]
excess water. Break beans into 1-
inch lengths and cook, uncovered,
until nearly tender in just enough
rapidly 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.
Serves 6,

Creamed Potatoes with Parsley '

8 to 10 small potatoes B
15 cup milk - {
Dash of pepper
15 teaspoon salt
2 tablespoons butter “or mar-

garine E
1 tablespoon chopped parsley

. Boil potatoes in their jackets

until tender. Peel. Cover with milk |

absorbed. Add remiaining ingre-
‘dients and cook for a few minutes
longer. Serves 4.

Add chopped pimentos, green
pepper or chopped, broiled crisp ||

‘| bacon. Or one cup fresh peas may

|

_ hot deep fat until brown, 3 to 5

be added to potatoes.

To prepare potatoes in cheese |;
sauce: Prepare 1 cup white sauce
and add ¥ cup grated cheese. Stir
until melted. Cut 4 hot potatoes
into 34-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

Y4 pound sliced bacon
10 to 12 new potatoes
2 tablespoons flour

14 teaspoon salt

¥ teaspoon pepper
215 cups milk

Cut bacon into small pieces and I
sauté 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. Repeat.
Cover with milk and bake in a
moderate oven 45 minutes to 1
hour, or until potatoes are tender.,
Uncover during last 10 to 15 min-
utes to brown. Serves, 6,

Toasted Potato Balls

2 dozen tiny new potatoes

2 eggs, beaten

15 cup milk

Salt and pepper to taste
* 3 cups cooked tiny new potatoes

1 cup bread'crumbs

Fat

Combine eggs, milk and_season-
ings. Roll potato balls in egg mix-
ture and then in bread erumbs.
Sauté in a generous amount of hot
fat in a heavy frying pan until po-
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 teaspoons vinegar

2 egg yolks R o

Boil potatoes until just tender.
Drain, let .cool until dry. Fry in

minutes. Drain on absorbent paper.
Combine melted fat, mustard, salt,
bepper 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 diced 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 ’

Y4 teaspoon pepper |

Lettuce i

Combine order |

ingredients in

‘given. “Chill and serve with a
garnish of lettuce, Serves 6,




SON SUGGESTS |

PINEAPPLE SPONGE.
Soak 2 tablespoons gelatine in
¢ 1-2 cup cold water, . g 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,
. Four large onions, Bovril, minced
ﬁwa,t, celery, salt and pepper, bay leaf.

1'5a.uoepan, cover with water, add ‘Bovril
and bay leaf and parboil (to each 1-2
pint water add 1 teaspoon Bovril).
Strain the omions, saving the liquor
;Im' the sauce. Cut off a slice at the

) Moutasmuchaspossible wdd

‘tender, basting equently. To each
»,% pint lquor add 4 ounce cornflour | 2

to thicken. Place t heoamcma.

}with ohopped parsley.
: —Courleag Bovril.

CORN FLAKE COOKIES.
‘ Onecupsugar,lz::upbu’cter 2
'em pinch salt, 2 teaspoons baking

demlteaspoomvamm 112cupg
lour, 4 cups corn flakes added l.a.s't
‘.: Droponmmered

Jaranet,

i .PARADISE PUDDING. i

One small bottle of maraschino

‘ I(JWM) 1 package yInea.ppIe jelly
. Pour 1, pint boiling w&b,er over jelly

| like whipped crea

Kaper.

{AYLMER MACPHER-{| on

 Peel the onions carefully, put into a | 4

2 tablespoons (wel
: hot beagten and :
(dish and pour over the sauce; sprinkle | lem: )‘ \,moe’wm ”e’ﬁ »

cherries (cut up), 1-2 pound almonds |

powder. Whenttbbgins sezt whip | teasp

cup of whippe adxi mug-, and | of ¢
: i cut up, D
| nﬁ%mm gt

‘ mcpawmmm ;swtthree
‘I'lﬂscanbauaednsei»therhyer :

or loaf cake. W'henmdashatl
add 1 cup chopped raisins. I use!
part of ogmge juice with small piece |
of butter and icing sugar to spread

fou' layer cake. S
o Smm Btrd

Sm IIG PUDDINQ.

=2

Cream .shorbendng sugar“ slowly"

add flour ‘ wdxth ’bal;ing«_pawde:

into " cover. tightly, and :

2'%&?%‘%‘“ a?my%gglme. i
; Miys.i De Lay.

OPEN PIE,

Remove m« from 10 - or ~12"
‘prunes, and mmmu pieces. Re- |
ﬂm‘n to juice md add 1-2 cup sugar

slowﬂs’ umw wmdm& _Add enough|
water to prevent lumping, and uﬁx
When cool pour info ple mst that

C,HGCOLATE CAKE

RN

between layers and on top When used | & ﬂd@

| and salt; add flavoring and figs. Pour |
steam

oomwmaesir"ed.- 2 s Bl
PhAi : Hcdera &

S VM_,-

CHOCOLATE SPONGE
(6 Servings—uses only Ya package)
" 1 envelope Knox Sparkling Gelatine

V4 cup cold water 14 cup sugar
14 cup boiling water 3 eggs
14 sq hocolate or 14 poonful salt
blespoonfuls 1 poonful
cocoa ! vanilla

Put sugar, melted chocolate ot 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 beatén egg yolks. When i

begins to thicken, fold in stiffly beaten
egg whites aﬂd flavoring. Turn infe
mold that has been rinsed in eol¢
water and chill, When firm, unmold
Serve with whippad cream or whlpped
evaporated milk
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sar Neighbors: i e TABLOID e e Pl
v MOTHER taught me: AYLMER MACPHER-{| |, . sint brushes have hardened, A NEIGHBOR’S
That the skins of lima beans, ‘wash ‘them in . hot soda water and soft RECIPE

ich some people find indigestible,
| be removed by much the same
thod as one uses in blanching
yonds. After soaking the beans,
on the stove in cold water, and

Be removed. When it is, turn
_beans into a colander, pour cold
er over them, and proceed to pop
1t of their skins just as you
almonds, - You will be sur-

se%fi ‘see how thick the skins| /¢

beanis are good served with
a cream or tomato sauce,

There is much more
and inconvenience from,

this side tha.n,

on, of course.

E‘W soap and ‘water are the best
! ewn for highly polished |

. may be substituted in
es that call for candied peel.
hat most fats and oils (not but-
, of course) are better kept in a
a*perature which is not too low.
ey’ become rancid and tallowy
k:{e ‘quickly when kept in the re-
erator. I have an excellent
pe for any oil mayonnaise which
0ot nearly as successful if the
tuents are too cold when com-

b “yearling lamb” or mutton
| taste much more like spring
b if ‘every vestige of the thin

ane which lies between the
edand the skin is carefully re-
ed.

R v

CHICKEN FRITTERS.
e cup chicken stock, 3 ublespoons
1 tablespoon butaher 1% teaspoon
cup minced cooked chicken.
the butter, add the flour, su.lt
blend well. Gradually add
amd cook until smooth amd
. Pour half the sauce on to a
platter, spread the chicken even-
T ﬁhe top, then cover with the

{ the sauce. Cool on ice, and

'oer I‘ryind:eep hot fat until
Ngm.dmdnonnssuepapemam
101 ;

e: Bat;ter. One cup flour, 42

after they come to a boil try|
see if the skin is sufficiently loose |

ge, lemon or grapefruit | %2

erouslyf with

SON SUGGESTS

CHICKEN SOUFFLE,

Two cups cold, cooked. ehwken, .

cut in dice, 1 cup cooked rice, 2 ¢
eggs. Add the chicken to the hot
rice, season well with 1 table~
spoon bufter, 3. teaspoon salt, §
and a little chicken gravy. Blend
this - with the well-beaten egg
yolks,~ then' fold in- the stiffly
beaten egg whites. Place in a
well-greased casserole, and bake
until well heated, and the top is
2 golden brown.. Serve at. omce
‘for Juncheon. = ..
r

COMMON YORKSHIEE SPIGE CAKE

Four cups flour, 2 cups sugar, %
pound lard, % pound butter, 4 eags,
1-2 pound. cum'ants. 1-2 pound raisins,

Twawpseoldmewt cutineubes
1 teaspoon salt, 14 teaspoon pepper,
1 tablespoon parsley, chopped fine;
grated onion, 1 €gg, % cup bread-
crumbs, 2% cups cooked macaroni, 1
cup tomatoes.

Mix meat with crumbs and sea-
soning Add beaten ege and gravy or
hot water to make mixture moist, if
you haven't tomartoes. Put in a dish
and bake; 15 minutes Servgs jllxp

| soap. Thc_v will be as good as new.

Spnng Cleaner.

! COCOA CAKE.

Two eggs, 1 1-2 cups white sugar,
pmehoctsalrb 1-2 cup cocoa, 1 cup
butter, 1 cup buttermilk or sour milk,
1" teaspoon vanilla, 1 teaspoon soda,
2 cups flour. .

Mixa.sforbwtt-ea‘cakesan,dbake.
| slowly,

Treginla Ties.
OATMEAL COOKIES
~One and a qu-aa“'ber cups orown

sugar, 1 cup butter and lard mixed,
1% cups dates, cut ‘in pieses, dissolve

2 scant teas'poonssedam %cupwarm 4
% pound peel. little nutmeg and mace, s {1

' One 3-ounce newkage cream cheese,
3-4 cup caviar, mayonnaise.  Have
small rounds of bread sprea,d with
butter, cover with mayonnaise, and
en with cayiar. Mix together two
blespoons mayonnaise - with ~ cream
cheese, and flute this around the edge
of the sandwich. Add a few grains of
cayenne pepper to the cheese, if de~
sired. Place 1-2 stuffed olive in centre
of each sandwich.
Aylmer Macpherson.

&

LOBSTER FARCI

ﬂnel

through a sieve, 2 teaspoons minced ‘parsley, 1 cup :
seasoned with a little grated nutmeg, saJt and paprika. e
~ Split the body shell lengthwise so-as to form two par’cidns, and | ¢

t 1 cupful of lobster meat into small dice and add to it the
chopped white of an egg and the yolk, which has been passed

whlte sauce,

fill these and ttt)xoe tail shell with the lobster mixture. Sprinkle gen-

tablespoons bﬁttered crumbs and bake in a
“Time s . e s

‘| box.

VEGETABLE HASH.

Cut fine and mix together 2 i
cups cooked beets, 1 cup cooked |
carrots, 1 1-2 cups cooked po= §.
tatoes and 1-2 cup cooked tur-
nips. Put in frying pan 4 table-
spoons butter and chop a small
onion into it, cooking till frans-
parent and slightlv brown, Sea- i
son well the combined rndxture, e
and cook slowly for thirty min-- ¢ .
utes, then brown mnicely. Fried I
eggs may be eaten with this; ¢
place hash on plates in 'a nest
and dsrop fried or poached egg
into. i

; ; Sllm.

SAUSAGE AND MAOARONI. "
One pou:nd pork sausages 6 onions, ©

”

in a moderate oven for half a? Ibour et

i

DARK ICE Box‘cooxms. /
One cup melted bulter, 1 cup melt- =

ed lard, loupbrrownsugax,lcup v
wmioesugm' eggs, Y% teaspoon salf,
soda, 4% cups

2 5
flour, % pound nut meats.
Rouansdletshandovernightmice R
Then cut in thin glices and bake
tenminutesmmodembeomx_‘{'
Qs

EASTER ;I'E)VLIDAY; :
PARTY MENUS

(By Aylmer Macpherson.)
LUNCHEON OR.: PARTY
SUPPER.

Chmken and Egg Croquett,es 3
. Creamed Asparagus
~Hot Homemade Tea Biscults

Gherkins
Radishes

Stra.wben'ngrhorb Cake  Coffee.

\ COLD PLATE LUNanoN.?
Hors D’oeuvres

Individual Moulds of Jellied
Lambs’ €5

Red Currant Jelly on Balls of
Cream Cheese
Tomatoes, Stuffed With Celery
: and Olives Hot Rolls

Individual Lemon Meringue
Tarts ‘Coffes.

AFTERNOON TEA.

*Cream - Cheose  and. Cavtie
X Open-faced Sandwiches
Sardine and Lemon Juice

Sandwiches
% Olives, Watercress, Sweet piekies
. Individual Iced Cakes 2




. . £
| Save this recipe!
Y2 cup butter, or other

shortening
% cup white sugar
1 egg ;
1% cups flour
Ya teaspoon soda
V2 teaspoon salt
Y2 teaspoon vanilla
} 2 Curtiss 5¢ 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
greased ookiesheet. Bakeina
tely hot oven (375°F.)

for 10-12 minutes, Makes 75
cowkies.

t‘

Bake a batch today
... send the soldier
a box!

Inexpensive -

i L
| JpACH member of

Cuts Contain
| N.ourishment ;

&

| |

&.

Recipes for Very

Good Main Courses
With Economy in Mind
your gamily-

‘should have one sérving of meat -

ery ‘day. ~The jnexpensive
gfxtfsis:r:Yjus}’t. asyvaluable., from th:
nutrition viev&lr{poin}'r{opass) the mor
) ive steaks, chops,
eT};ge?ﬁle‘g: lf)w—cost meat dishes and.
you’ll see

and roasts.

that they can be deli-
cious: d

LAMB SHANKS

(Serves 4 to 6) A -
’ 2 lamb foreshanks. pe
wi%ﬁligmp -eloth, rub with salt and
pepper, brown well on all sules 11in
a heavy kettle. Add 1 clove garlic
or 1 sliced onion, and 1 cup wateré
cover closely and qook slowly about
2 hours. Add a little water occa;'
sionally if necessary. When mea
is  tender, remove from b(me(i
Thicken the gravy if desired an
pour over the meat. !

BRAISED BREAST OF- LAMB

(Serves 4 to 6) i

o-third pounds breast of lamb,
sa;It‘)Npepper, p?lo,ur,, 1 small omocrll:_ ¥
chopped, 1 small carrot, _choppe £
1, green pepper, chopped; cup
Waifleal;;e the breast of lamb boned
and cut into 2-inch squares. Season
with salt and pepper and roll in
flour. Brown the meat, together
with the chopped vegetables, in_a
small amount of fat, Add_ the
water, cover, and simmer until the

is tender.

mi‘(‘icdlmore water, if needed, while
the lamb is cooking. Thicken the
gravy with a little flour mixed to
a paste with cold water.

BRAISED KNUCKLE OF VEAL

(Serves 4 to 6) =5

1 knuckle weight 2 to !

pogggs?elacurp vinegar, 1 tablespoon
whole mixed spices, salt, 4 to

small carrots, 4 to. 6 small onions,

Wipe meat with damp cloth,

place in' deep dish;

spices, ‘and 1 tablespoon salt. Allow

to stand 6 hours or lohger, turning -

‘meat occasionally. Remove meat
xf‘;g?n. vinegar, brown well ‘on all
sides in heavy  kettle. Sprinkle
with 1 teaspocin sla-lt, add a little
water, cover closely <
slowly about 2 hours, adding more
water if necessary. Half an hour
before meat is done, add whole car-
rots and_ onions .and  cook until
tender.
thicken gravy if desired and serve
with meat and vegetables.

add vinegar,

and cook very

Remove meat from. bone,.

'l eggs and add to this. Take two cune

SALMON CURRY IN BAMEKINS

1 can red salmon

1 cup milk .~

2 tablespoons butter

2 tablespoons flour
juice 1-2 lemon

1 teaspoon curry powder

1 egg well beaten :
cayelnne, salt, bread

ey, .

crumbs, pars-

powder, then the drained salmon,

been removed. Season with cayenne
and salt to taste, Add beaten egg

rameking or little patty pans and
fill with the mixture. Sprinkie
‘tons‘Witg a little bread crumbs and

'bake for 25 minutes. or until top
‘is well browned. Niceshot or cold.
Garnish with sprigs of parsley.

; PEACH TAPIOCA
~ Soak ‘1 cup of tapioca in cold
water ‘and ‘drain. Peel 1 dozen
|peaches’ and cut them in. halves.
Cook with a little sugar for-10 min-
‘utes and take them out of the sirup.
Add to the sirup 1-4 cup of powd-
‘ered sugar, a pinch of salt and 1 cup

~ Make a cream sauce of flour, but-{ -
ter and ik and stir in the curry |

from which all bone and sKin have |-

and lemon juice. Grease shells,|

of boiling water, Add to the tapioca.

and cook' until clear, Line a mold

{with peaches, pour .in the. tapioca

‘and bake for 1-2 hour. Let cool and
serye ‘with whipped cream.

Jellied (hicken “Bellevue

Jellied Meat
And Rice Loaf

This is an excellent way to use
l];lf the scraggy ends of a roast.

1b. any cold cooked meat, 1 en-
velope 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 thd
hard-boiled egg, then put a layer
of rice, then a layer of well-sea
soned meat; next add parsley and
egg; and continue with rice, meat,
parsley and egg till all are used
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 yse cut in thin slices. ’

Clean, singe, and

cut up five-1b. fowl.

Place in a kettle with just enough boiling 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 is

tender enough to drop from bone.

Remove meat carefully and let

stock boil down to one half its quantity. Slice chicken and arrange
in light and dark layers in a mould. Strain stock over chicken. Chill
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.

‘RENCH'S PREPA

Here are va. cohple of my favorite | thl((i:kness, cut with cookie cutter
2 £ a

recipes: : i
Fruit Cookies
1 cup brown sugar
1 cup white sugar
1 cup shortening
3 eggs SRS
2 tablespoons milk
1 cup chopped raisins
1 cup chopped walnuts
4 teaspoons baking powder
4 cups flour’ { e iR
-1 teaspoon salt
1 teaspoon cinnamen
1 teaspoon ginger - “
Cream shortening and sugar to-.
gether. Beat eggs well and add, to-
gether with milk, raisins, and nuts.
S;ft ‘together baking powder, flour,
salt, and spices, and add to mixture. |
Roll ‘out, cut with cookie cutter,
and bake cn greased tin 10 or 12
minutes. Makes' five dozen.
T Sugar Cookies
2 cups sugar !
‘1 cup shortening .
3 eggs :
-3 tablespoons milk
3 cups flour
3 teaspoons baking powder
15 teaspoon cloves -
1 teaspoon cinnamon
Cream sugar and shortening, beat

P ) /7
It's crear

‘boiling water and add the season-

}; ently until the meat is tender.

.|paste with cold water and cook
‘| until thickened. Beat the egg yolks,

of the flour, sift with baking pow-

der and spices and add to the first |.

mixture. Add the other cup of flour

gradually until dough is stiff
,enaugh to roll out. Roll to ¥-inch

nd bake quickly. Some of these
may be sprinkled with sugar before
baking, others' with chopped nuts,

- n0000n0r -

‘or'raisins. M. B. F.

—

‘- BLANQUETTE OF VEAL
(Serves 4 to 6) ;
. One and one-half pounds stewing
veal, boiling water, 2 small onions,
2 cloves, 2 small- carrots, sliced,
jcelery leaves, salt, pepper, 3 table-
'spoons - flour, 2
spoon lemon juice. 3
Cut the meat in pieces a little
larger than for stew, cover with

ings. Cover the kettle and simmer
‘Remove the meat and strain the
liquid.

cupfuls.

There should be about 2
Add the flour mixed to a

Istir ‘in a little of the sauce and
§tir into the rest of the sauce.
Place the veal on a hot platter and

2 egg yolks, 1 tea-|

pour the sauce over it. Sprinkle
with finely chopped parsley. ;
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Cut this out and hang the list in
your kitchen:
1. Body - building: foods. Milk,

2. Energy-creating foods: Bacon

3. Protective foods:

| Apples Can Be
{Used To Help
{In War Menus

By MRS. GAYNOR MADDOX

Magicians haven’t a corner or
eight-of-hand, and not all the
‘apple-polishing goes on in the
ﬁglassrqom—-as your family prob-
‘|ably knows by now, if you've let!
them in on your thrifty canning
[and preserving secrets, Do they |
know that you combine more ex-
i pensive fruits with cheaper ones
| when you make preserves, jellies

;.{il“'nd still glamorize your table the |

 There are some other tricks too, |
and a few rules like ‘these that |
you follow: |

Qw q e

~ Discard all jars that are nicked |

at top or neck. Be sure every jar

E?;}asj a well-fitting cover. Wash|
\Jars, lids, and new rubbers in hot,
(Soapy water and rinse well. Then
(sterilize glasses, jars, and caps by
(placing them in a rack of cold
water to cover, bringing water to |
g‘boll and boling for 10 minutes,
Leave in water until ready to use,
_ Never use once-used paraffin to
seal preserves. Use new paraffin,
Use new rubber rings every time. |

a1 A
4t and lea
..puis or combs, Whea.
che bosom of the family.
-, like everything else, hair |},
epay care.
the
day
mel
and
cent
and

¥OoOD TYPES

cheese, eggs, meat, fish, dried
peas and keans.

and ham, dried fruit, dripping,

suet, lard,

potatoes, rice,
and sugar.

honey, oatmeal,
tapioca, sago

1. Milk, butter, margarine,
cheese, eggs, herrings, liver,
salmon (tinned or fresh).

2. Potatoes, greern vegetables,
salads, fruit and vegetables,
carrots, tomatoes, whole-
wheat bread.

ish p

Brit:
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i It is equally acceptable in the &
" lunches of school children, 1 &

tween; and again, with cake. o
when I was recently in Edinburgh,
| visiting relatives, who live'in a tall,
discreet house of stone, with a slate

happy to renew my acquaintance
sandwich. It was so delicious, I had
my cousin give me the recipe. '

2 ounces butter, Add

1 egg. Whip well and add

2 tablespoons milk into which has

Vanilla or lemon flavoring. Then |

sharp knife,*and spread with jam.
| Over the top of the jam sandwich
18ift  powdered sugar,
r:lither for afternoon, tea or as a

PEACH-APPLE BUTTER
| (About 6 half-pint jars) ;
. Six cups (2% pounds) prepare
. pe?;ches,% medium-sized tart ap- |
| ples (about 1% pounds), 1 cup
| water, sugar, % teaspoon salt.
| Wash and peel about 4 pounds
| fully ripe peaches. Remove pits
and slice, Weigh or measure into
| large kettle, Wash 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,
'l or until fruits are soft, stirring
| occasionally. Crush and measurﬁ
 into preserving kettle. For eac
cup of fruif mixture, add % cup
sugar. Add salt. Mix well. Cook
g until sugar is t_'hssolved. |
| Boil rapidly about 10 minutes, or |
| until mixture is clear and some-
| what thick, stirring frequently to
| prevent scorching. Skim. Poug
into clean, hot, s erilized jars and |
' seal at once. : ,

i A
. 24—The |
Presby-

|

- —

. NEW GLASGOW, Aug.
copgregation ‘of St. Luke's A
{erian Church at Saltsprings w_c;:15 Al
{ very pleased to have in their m&h. §
Rev. Mr. Ulrich, who preached his
first sermon in this church 15 years

| ago. On his first visit since refurning
o Pennsylvania,” Mr. Ulrich*was ac-

| companied by his wife and s,og.

e st

e

Edinburgh Version
Of a Jam Sandwich

Written for The Christian Science Monitor

There are jam sandwiches and !
jam sandwiches! Some are made
with bread and butter, and jam be-

roof, out Morningside way, I was

with a British version of the jam

TP W

Cream
1 cup powdered sugar with

1 more egg. Next add
been dropped some

work in

\JELLIED APPLE-CRANBERRY

bepper and
ginger.  Ch
very fine,.
{ry both until a g

Cover and simmer fo
Sa one-h’ah' turning frequently,

ohe-half cups
18 cooking,
one and one-half hours, add soak.

1 cug flour to a smooth paste.
’ pread the mixture evenly over
the greased, papered cake tin,
and bake for 15 minutes in a
fairly hot oven, about 350° to :
400° F. | &
- When cool, slice with a thin,

and serve

essert, }
!

wi
a dash of g i
paprika atn d??: ing, a g
ish slices.

s healthful; SPring salad as soon as

hree minutes,' drain and

nbine one ¢ ;
gel cheese ‘with one-fourltl g‘x)xtp
Inly sliced 8reen onions, two.

oisten
\ ‘| bepper rings

BLUEBERRY—APRICOT
PRESERVES
(About 5 half-pint Jars or 7
” (6-ounce) glasses)

- One cup (6 ounc i
E o es) dried apri-
cgf_s;. 4 €Ups (1% poyunds) k?ﬁ::-
crries, 3%. cups (134 pounds)
a!ti‘gsp;)on salt.
: 1cots, cut int -
with sc1ss<;rs. Corw];e(i‘ qx];?tlil
water‘and let stand over-
: _ reservin
of the liquid, Pick ov froph
o ;Eéuxjpe _b%ueberries?r Ve
; € Into preservi
i Add apricots and g L ote:
d “, 5 A
Brmg to a boil andess‘:iwe':I 5, i

somewhat = thick - stirri
s in -
gu_entlym@o _Prevent sco;grchgeg
£our mto clean, hot, ster-

ﬂ l'zed jars or lass
once, g es ; and seal a

T
ST

BUTTER
(About 6 half-pint jags)

; 3 s s les
ix medium-sized tart app
(a?);ut 2 pounds), 6 cups (1}1{‘2‘
pounds) cranberries, 2 cups wa ek 3
sugar, ‘2 teaspoon salt, 12 sticks’
-1 cinnamon. ;
(4\?1&;1:51;1) apples and cut into quarrl:
ters. Pick over and wash cgato
berries. Weigh or measure in 2
large kettle. Add apples a_m_
water. Bring to a boil and Sltms
mer, coverea, about 10 minutes,
or until fruits are soft, stirring |
occasionally. Rub th_rough coarfﬁ |
' sieve, Measure pulp into pt'egg):‘}‘/2
ing kettle; for each cup, ad
‘| cup sugar. ﬁld‘s?lthagggcxnﬁ?;
jed in cheescloth bag.
13:1111.'5 Cook slowly until mxxturg
| boils, stirring only until su_gax; i
| dissolved. Boil about 5 minu efi
lor until mixture 1s clear im_
| somewhat thick, stirring %a
| ntly to prevent scorching. (Do
overcook; mixture jellies upog
ling.) Remove spice bag aaLni
im. Pour into clean, hot, steri-
ed jars and seal at once.

 DE LUXE POT ROAST

Want a de I
: uxe
super-special version

- Sldes with salt,
one-eighth teaspoon
op  two cloves garlic
slice three onions and
00d yellow in one.

half cup oil, preferably in a Dutch

gxeay use a roaster or common gt‘i
e dd meat and sear on al]
es. Add one-half cup water,

T one and one-

three-fourths

jncl one and
one

of water while ma‘el::‘ti
I cooking meat

mushrooms angd brunes  with

. Season and serve g

the market.

. Boil
chill. Cut

high and mince

8reen pepper and prunes’
with o:u;yannaise? E:;
; ettuce and fi
cheese mixiure, Garnish wﬁllzl
rinkling of ;

few additional rad-



Uy aas

Tomatoes, Eggs, Onions

14, can of tomatoes
3 onions, smallf ELE
oon o
i:lz:zts)lseesrlt)spoonful of curry pow-
der
4 eggs
in a can of tomatoes, letting
th]e)r?)tllp stand and drip .for sl?'[ml?c
time. Slice and chop the onions. I e(1
the butter and then add the draine
tomato pulp (you can use the ]ullt(:;
for soup), add the onions and

i ive minutes.
them simmer for abopt five 28
Then stir in the cuwry powder dlts
solved in a very little of the tomato

‘T MARCh

juice, and let it cook a little longer.
Last add the eggs lightly beaten, and
stir till the mixture thickens to the
texture youstiKe. Serve on toast.

Rice and Cheese

1 cup of rice

% cup of grated cheese
1% cups 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 tilk brown 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
1% 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

Hot

Pr«

Curries Stimulate .
‘ Appetite
S

i «can be cut in

8, seared quickly in hot

immered until tender

in the oven or on top 1

. Water can, of course, |

used in place of tomato juice.
East Indian Curry.

W Dpan and, when !
: d onion minced and cur
4 .Powder. = Stir -with a fork an
| Cook ‘five minutes, Add meat an
ig,rt:rwn -quickly. . Add boiling wate

_cover and simmer one h !
ing water -if .necessary. Aglclir'égg

lemon juice, banana cut in inel
| slices and “cocoanut infusion. Sim
: rnil:: until tender. and serve wit]
| To make cocoanut infusion gral
|| OF scrape cocoanut and let stand i1

one cup boiling water for 20 min.
utes. Strain through cheesecloth
;_:g;;:e«zing cocoanut ‘as dry as pos-

- ————




Jow’s the Time to Collect Recipes
That Will Stretch Meat Ration

: i 3 ier for house-|onion in two tablespoons of t
c d SR Gt g fat for a few minutes. Add th.

wives to adjust themselves to .
eat rationing because of thfe fact br%ad cmén;bs %ggn sdeasaolzlldwxitr}; tstaél‘

and pe : ]
at an announcement of the bep pread Wi dredsnE ahe

ioni 1 i - |steak.
.tnlggmg i i e beginnin; at one side of the steak
1

Rationing of any food means|roll up like a jelly roll and tie
j secure in several places with
e s T T s»t'ring‘.y Brown in the other twrc

Ty witYé individual families, have takileomioons of fat in a heawy Tty
GEEEnde th ks of|ing or roasting pan on the top o
When meat joins the ranks the stove, turning the meat unt
el ogds, the malority it is browned on all sides, SIi
: oun loefs n‘;végt }éﬁze fl‘;u;’ﬁ; te};‘i rack under the meat, add wate

;;n about one-fifth. = cover closely and bake inla modg
Now, before the ration actually|ate OV?% (355.'3595" ) 4 iié .5;10 L

comes into effect, is a good time hou;s. S e

to become better acquainted lw1th g‘%oesa rich br gravy.

meat-extending dishes; to learn .

e o e hoN wfolfor stews-or meat pies, or it may

store an re 2 ;

:and how to get the best value from |Pbe braised as a Swiss steak.

the meat you buy through using ' ' Savoury Meat Pie

t\heh most appropriate cooking Beak l cop. will. sot- nain 2

-y e Rk ; tablespoons of it. Mix the remain-

(Lamb Patties, With Tomato Gravy ing egg into 4 cups ofs wellé

1 onion Whopped, 2 cups cooked |Seasoned, mashed potatoes. Sprea

lcracked wheat, oatmeal, soft bread e?ouil(li gfoﬁhés illlr(:;).thir e p‘l’;',é‘e’ i

I o, D Alte D7ahell abont Js Inon tHlek

ground lean, raw lamb, 1 teaspoon oa e 4 and Tt hation o

salt, Dash of pepper, 2 to 3 cups ﬁ‘lﬁlp edge o lgces

canned tomatoes or tomato juice, (S g,o r;rr: thge:ema?ining'pot e R,

S, = b eungions. al: .4 |ture into marble-sized balls and
Add chopped onion and cooked|pjace on g greased baking sheet.

cereal, crumbs or mashed potafo |y the 2 tablespoons of egg with

to ground meat. Season with salt |y 4;pjespoon milk and brush shell
and pepper. Add enough tomatoes |4 palls Jightly with this mixture.

or juice to moisten sufficiently for Bake in a very hot oven (425-

casy handling. Form intfxl) patties, | ;5% ) “until golden brown — about

dip in fine oatmI‘e'al of ik sga; 15 minutes. Remove from the oven,
fxcx)xrifld :vvéh}zbiglv%negy oio‘go%,hmsid:s till shell with hot meat mixture
| aM5ut 90" minutes. Remove pat- aggslg;rmsh with potato balls and

ties, drain on brown paper and 2 X

serve with tomato gravy. Filling
Tomato Gravy: Blend 3 table-| 1 medium onion, chopped, 2

spoons flour with 2 tablespoons fat|tablespoons fat, 1 tablespoon flour,

and gradually add 1% cups tomato|1 cup milk, 1 cup diced, cooked
juice, stirring constantly. Cook|meat, 1 cup diced, cooked carrot,
until smooth and thickened. Sea-|1 cup diced, cooked potato, 1 ecup
son to taste with salt and pepper.|peas or corn. Salt and pepper to
A‘little chopped parsley may be|taste. 3

S e e

added. Serves 6 fo 8. ﬂBrownd onion in %t, blend in
our and add milk. Cook, stirring
i Stutfed Flank Steak constantly, until thickened. Add

1 beef flank steak, % cup chop-|meat, vegetables and season to
ped celery and leaves, 1 small on-|taste. Heat thoroughly and pour
ion, cho?Fed, 4 tablespoons fat, 1% |into hot potato shell. Serves 6 to
cups soft bread crumbs, salt and|8 ;

|pepper to taste, 1 cup water. 'This ﬁllihg may ‘be used in

s*eaks. Saute the celery and the|green peppers.

se one large or two small flank cooked turnip cases, onion shells,!

TN ey e



Grape Juice QUEEN CAKES

g

1 6-quart basket grapes, 7 cups|

water, 2 2-3 ¢ V4 cup butter 3 eggs
Wash, Stel':pi:ggarsash i ; i 1 cup sugar 11/3 cups flour
Add water and boil 10 minutes: | & Grated rind of 1 Vs teaspoon salt
Strain overnight through a moist st R steaspoont Rukis
jelly bag. In the morning, add ’ 2 teaspoons lemon ford Baking
sugar, bring to a fast boil and seal juice Powder
at once in thoroughly sterilized T
bottles. Process for 10 minutes in Cream the butter and sugar, add the lemon
a boiling water bath. rind and juice, then the yolks of eggs beaten
A white sediment may form in "’ until thick. Sifr and add the flour, salt, and,

the kettle overnii}ilt or in bottles

during storage, This s Sdimentcone baking powder mixed well together, and

tains ‘minerals and should not lastly the stiffly beaten egg whites. Bake in very
discarded. Shake well befo‘re.usigé ) a5 small well.-greased. pans for about fiftcen or
to distribute sediment. iYeld: 4 o twenty minutes in a moderately hot oven
quarts. about 375°.
2 Grape Jelly : ;
Pick over grapes wash and re-

move stems. Put into preserving

kettle. Heat to boiling poi e !
cook until seeds are gfrfe_ngbiﬁ‘é : WHITE ICING

i
drop"Take “Ciia st % 5 iy o s e o
sugar and juice and boil till it ] M e e !

.Jells.. Skim and pour into steril- . granulated sugar. Turn the mixture into the
ized glasses. Keep in cool, dry - upper part of a double boiler, having cold
place. ! 4 water in the lower part of the pan. Continue
beating until the water boils. Remove from
the fire, add a teaspoon of Rumford Baking.
Powder. Cool quickly, beat in a teaspoon of
vanilla or a litde lemon juice or almond
extract and spread the icing on your cakes.

RUMFORD

Grape Marmalade

4 lbs. grapes, 3% 1lbs. sugar.

Pick over, ‘wash, drain and re-
Mmove stems from grapes. Heat to
boiling point and cook slowly until
seeds are free. Rub through fine
sieve, Return to kettle and add
sugar. Cook slowly 30 minutes,

PR e

e 0 d S enm

stlrri'ng occasionally to preven
burning, Put in jars and sgal. :
7 Grape Butter i3
ash and stem rapes,
and cook covere i%‘ %)heir Cg‘:\;gr?
Julce or with ve little added
water until soft. Put through food
press or sieve. Measure and return
to preserving kettle. Add half as
much sugar as you have pulp. As &
( Soon as sugar has dissolved, boil
- Tapidly until mixture starfs to |
thicken, then reduce heat to pre-
vent scorching and stir constantly
until mixture becomes very thick
and ]ook_s‘ clear. Pour at once into
hog stemhged Jjars and seal. Label
and store in a cool place. It is wise
to-use sealers that are air tight for
. your fruit butters, paraffin is not
| satisfactory becaus: of the Jow
. sugar content in these mixtures.

K
¥ ¢
L £

¢ 3 it ; ML
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jolly, healthful
tobogganing and
i After some vigor-
in the frosty air for
e appetite is generally
‘ sharpest edge, and
hing warm and filling.
ast would be of little use.
he hostess—who is gen-
e of the gang—does not
‘spend much time away from
s in preparing and serving
‘so simple, but satisfying, re-
shments are generally served.
othy told me of refreshments
ed at a skating party she
attended the other night, and these
med so sensible and wholesome
I am going to tell you about
n. The first course was:
sted Cheese Sandwich: This is
toasting the outside of two
ces of bread, buttering the inside,
itting & slice of cream cheese be-
ween the pieces, and sprinkling this
th paprika. The sandwich is now

\winter diet for their sugar, minera
and vitamin eontent. The prunes
may be cooked without sugar, as
they contain enough ;ggar in them-
 selves to taste sufficiently sweet.
Wash themi thoroughly, :ﬁ:k 2::12 ;
night in ¢old water, then :
g;%t}%ly Jlx? the water in which they

ere. soaked until they are ¥fr¥a
Left-0 Are| |Buliersist & bt ol

€IL-Uvers Are ey A Sppeal to the person who.
’ ot R ke TR -,%‘:gsrf}':e%ré i;%:rily; care much for
"USEd ln Salad’s [ dbis fruit. ‘

- ' e osis, vk il TODAY'S RECIPES

AND NUT PUDDING. —
Ox]a::eA::ruEp ?ioi?z}gwa teaspoons ballxt-
ing powder, one-half teaspoon gail,

nter diet

By ALICE LYNN BARRY

It's “help yourself day” today, i \ _ cu
as we presgnt this collection of mis- | | |one egg, one °g_-' 'a%tug:l:ii %‘131?39 e
cellaneous recipes,  While the| | |sliced at?s;afn'eu rilk. one ' tea-
weather is still nice you might like ‘nuts, Qn‘e-hilla. gift dry  ingredi-

-

; i i | 'spoon van : <
both ot ‘them devised with an eve| ents. Beat Uhe eggs beal i the L e
to using last night's left-overs, And| | ‘sugar gradually, add the _S(6%| [Buests arrive; then It is put into the
don't think that these salads aren’t|  dates and chopped !\um-i & s s foven to get thoroughly warmec
nice enough to set before your fa- the milk and vanilla. e sk | hrough, when it is served hot.
vorite guests. - ' gredients. Spread the mix i - the second course the hostess

iad gp ghallow baking pan to
g&rﬂme:‘?gyer ‘about one inch thlélk.
Bake in a mo erate oven (350 de-

d a huge wedge of delicious

. alad = require i
e late cake, and a steaming cux

one-half package lemon gelatin, |

three-quarters cup hot water, one| % hour. coffee.
tabl%?l?on oy fétice tc;grs{}; (géga;llst. Eut b iugsal;‘:tguez:) “tfﬁ:n Gg:ld ar;d A ot%eer friend who was hostess al
one- f cup cook stri i A1 f ATH g giainby th h
one-half cup chopped celery, cne- serve with whipped ctean:) ’roa b geﬁ:?ldf:w‘ party told me that she

half cup grated carrots. one cup a small ball of ice cream,
chopped cooked ham amc(D stufted ding sauce.
olives, Add hot water to. gelatin,

let stand until dissolvea, and stir| PRUNE'SOUFIE*gée;;n&W%rag%

,Tqasteft;‘ minced ham. sandwiche:
the first course, and a choice o
Jlemon or apple pie for the next, witt

i i d | | ites e o e \
i T v el ranih e \ . “one-fourth teaspoon B B
ened. Mix chopped ham with vege-| | anspotm lemon juice, °~“°‘%' TN oiesteR MG & hgon - through. thy
| tables. Rinse mold with cold wa-| | |spoon grated lem rinld. 0N :g‘-‘ ut cold cooked ham f 1
fer, Pour in small amount of gel:| = | \whites until stiff. Fold s been | mincer, moisten slightly with sala
atin and arrange slices of stuffed ‘aned prune %1119 Whi’ch &g 1d in | j ~ and a little mustard
olives. Place in refrigerator and || |forced through a stra ‘,‘Qf'd Q,IM',‘% : this paste between slices o
allow to set. Mix remaining gela- | =alt, lemon juice and rind. gaetl |  white or brown breac
tin_mixture with ham and’ vege- in to %! a well greased W‘i‘qg“, 1 h sides and serve on
tabl?)s émdf fili&mgld- ghﬂlwunmtzig r.lonb?‘e nilsr.ee%g;l; ‘“%uf,g" out of ‘with a gherkin, a nine-da
on bed of lettuce and serve wi , A _
nfayoni&agsé;:i e i s 4 e /g;%,w;;gr ‘;‘;mg,h with whipp«"l/ poonful of tomat
LU 6oL e 0 ARRAR L “of ‘these menus is expen
s i S ¢ each is adequate-

E e V5 d



food,

|1 teaspoon vanilla. Pour into pas-

All these recipes have the advan-
tage of being economical, and the
charm of having been passed on
from one friend to another:

Canadian Scones

Sift together
3 cups white bread flour
2 teaspoons baking powder
14 cup sugar d
Pinch of salt. Cut in, as for biscuits,
% cup butter. Add ;
1 cup sour milk, sweetened with
15 level teaspoon baking soda. Add
1 teaspoon vanilla
1% cup raisinis, Bake like biscuits, ei-

ther in small rounds, or in cake
tins, slicing later into pieces, 12
to 15 minutes at 450° F.

Butterscotch Pie or Pudding

Mix all together in the order
named, blending each addition to
‘the previous mixture:

5 tablespoons flour

% cup brown. sugar

15 teaspoon. salt

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

try crust, if for pie, or into in-

dividual dishes, if for pudding.

Favorite Recipes in Our Family

Written for The Christian Science Monitor

cause all the ingredients may be |
put on to cobk at the same time.
Sugar Cookies
Cream
1 cup sugar
3, cup shortening (half butter, half
lard is good). Add
1 or 2 well-beaten eggs
1% teaspoon salt
1 teaspoon flavoring. Mix
3 cups sifted flour
3 teaspoons baking powder. Add to
. other mixture alternately with
% cup milk, or slightly more if only
one egg is used. Let dough stand
where cold until stiff. Roll out
in small pieces and cut with
cookie cufter. Sprinkle with
plain or colored sugar, or nuts.
Place in greased tins (grease tins
only for first panful) and flour
tins for each baking. Bake in
medium oven (375° F.) until
slightly brown, or about 8 min-
utes. ¢
(Mrs.) E. M. V., Michigan..

-

Thé Recipes

on this page -
have been approved for
The Christian Science Monitor
by Miss Farmer’s
School of Cookery, Inc. .
Boston, Mass. -

This pudding is easily made be-




'MEAT LOAVES ARE PERFECT
FOR WARM WEATHER MEALS

 Good Hot or Cold, There’s Not a Crumb
Of Waétel In These Savory Summer Dishes

IA N absolutely safe’choice for the summer menu, whether luncheon,
_ = dinner, saddwich plate, or picnic, is a meat loaf of whatever |

variety you prefer. Besides, it iS one of tHe most convenient, comfort=|
able, and labor-saving summer ‘dishes:to prepare.’ : ’

‘EIGHT

An essential element in a good

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 loaves such as veal or beef,
by adding ground pork containing® —

some fat, which yields a juicier

loaf and higher flavor.

Veal or - beef Iloaves may be
baked covered or uncovered, as you
prefer, but in either event should
stand for. 20 minutes before being
turned out of the pan. This per-
mits the juices to draw back into
the loaf, and makes the loaf easier
to remove from the pan and to
slice. 3 :

. The loaf, when cold, can be used
attractively as a basis for guest

imeals by adding garnishes of hard-

cooked eggs and olives with
pimientoes. rTurned out on a bed
of chilled, crisp lettuce.leaves, on
a decorative platter, and garnished
with eggs, olives, pickled beets and
cold asparagus tips, such a loaf is
an ideal main dish for a warm day.

Another interesting way to serve
a cold loaf is to use one of the
colorful, glass plates which are
divided into compartments, serving
each person. on one of these plates

with the slice of loaf in-one com-

partment, a vegetable salad in an-
other, and the relishes in'a third.
This form of service is particularly
smart for a bridge luncheon, on a
summer day. . 5
Left-over loaf may ,be sliced,

“~ rolled in egg and cracker or bread-

crumbs and sauteed. Served with
a creamed mushroom or tomato
sauce, it makes a delicious entree.
Or, if it is possible to slice thinly
enough, it may be used cold for
sandwiches several days later.
Individual meat loaves may be
made by lining a large cup muffin
pan with bacen on the outer edge,
putting the meat mixture in the
centre and baking it. A half of
hard-cooked egg may be placed in
the centre. This method reduces
the time for baking, too. ;
To save time on a busy day, pre-
pare the necessary ingredients the

day before so that all that is]

needed is to toss them together
quickly, ;

| 'finely = dice

meat loaf is the high quality of the

Place in a greased loaf-pan and
bake in a 400 degrees F. oven for

45 minutes Serve hot with tomato|

sauce or with a gravy made from
the drippings. : %
CORN MEAT LOAF

One pound ground round steak,|
1 Ib. fresh pork, ground, 1 table-
spoon finely chopped green pepper,
1 egg, beaten, 1% teaspoons salt,
pepper, 1-3 cup cracker crumbs, 1
cup crushed canned corn. 3

Method: Combine all of the in-|
gredients and form into a roll.
Place into a greased loaf pan and
bake for 45 minutes in a 400 de-
grees F. oven. Baste occasionally
with a small amount of hot water
in which a tablespoon of butter
has been melted, or a cupful of
cooked tomatoes may be added
to the pan in which it is baked.
When the loaf is taken from the
pan, the tomatoes: may be sea-
soned and poured over and around
the meat. 3 .

[ CHICKEN'  LOAF

Four cups cooked, diced chicken,
2 cups soft bread crumbs, (or use
part cooked rice), 1 teaspoon salt,
Y4 teaspoon §ag;uga,‘2,ygablespgo S

‘ed green pepper, 2
tablespoons celery, cut fine, 4 eggs,
beaten, 2 cups milk or chicken
stock, 2 tablespoons butter or chic-
ken fat. =

Method: Mix“all ingredients to-
gether and paeck into  a well-
greased loaf pan. Bake'in a 375
degree F. oven.for 45 minutes. Let
stand 5 minutes, then unmold and
serve- hot or cold. !

A mushroom cream sauce served
around the loaf when hot makes
a delightful combination. Tuna
fish or salmon may be used in
place of the chicken with a cream
sauce to which green peas have
been added, accompanying the

loaf.

-~




- HOT TAMALE LOAF

JELLIED MEAT LOAF | 1% 1bs. beef or veal shank, 3

2 pounds shank or lower leg of [tablespoons -diced onion, 2 tea-

veal with bone, % 1b. lean pork, & |spoons salt, 2 cups tomato puree,
teaspoon pepper, 2 teaspoons salt,|1 teaspoon chili powder, 1 cup
1 small onion, 5 hard-cooked eggs, jcorn meal, % cup chopped ripe
1 %Eee'n pepper, chopped. : olives, % teaspoon pepper.

ethod: Cut meat into small| Method: ,The meat should be
pieces. Place in deep pot with the|cut in pieces. Barely cover with
Freen pepper, onion and salt. Bare-|boiling water, add the onion and
y 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
move the bones, green  pepper, meat through a medium-coarse
onion, and any undesirable portions | knife of chopper. There should
of meat. Grind the meat through remain in the pot about 3 cups of
the medium coarse knife of a food |meat stock. Add the ground meat
chopper. Add the 'meatstock|to this stock, then add the tomato
which should amount to about 2|puree and chili powder. Bring to
cups. (If'there is more than this boiling and gradually add the corn
boil it down to the right propor-|meal, stirring constantly. Cook
tion). Season with salt and pep-|slowly for 30 minutes. Add the
per. Arrange slices of egg and any | chopped olives and pepper and
other decoration you choose, such|pour into a greased loaf ake
as sliced olives, pickles, pi toe lin.a.mediums-hot oven

=5

M“"‘%& 1 “pa one-half = of [a piq This Ioaf is good
G, ;.'%gd i R B ﬂ?ie re-heated.
Ve ad rd-cooked eggs en or end,
through the centre, then add the HAMBURG LOAF
remaining meat and press into (With Baked Bananas)

shape. Chill for several hours;| {1 small onion, minced; 1 tea-
garnish and serve cold, sliced Vvery snoon salt, % teaspoon pepper, %

thin. Chicken fay "be used in-|cup milk (or stock), 1 Ib. chuck

stead of .veal, . of beef, ground; suet, 4 bananas,
APPLE MEAT ROLL 2 tablespoons lemon juice, 1 table-
1 Ib. beef, round steak, ground,|SPoon shortening.

1 1b. fresh pork, ground, tea- | Method: Work onion, seasonings
spoons salt, p2 cupgs apples, cooked [2nd liquid into meat and mould
and mashed to a pulp, 1-3 cup fine- |into a large flat cake to fit the
ly diced pimientoes, pepper, 1 cup |¢entre of plank. Dot top with bits
cracker crumbs, 1 egg, beaten. of suet. Set under medium broiler
Method: Combine a%l of the in- |heat and cook 20 minutes, watch-
gredients and form into a loaf. |Ing so that the top does not get:
too brown. When done, arrange

halves of broiled bananas as a

LS P border around meat. |
ﬂo gy To prepare bananas, removef
e skins, cut in halves lengthwise, '

'r rub with a bit of lemon juice and

\THA |
broiling flame for 3 or 4 minutes.

| Nl Serves 4.
Note:—If meat is thick, it will
: need to be turned.

FE' shortening, and place under the
, &

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.

CORNS COME
" BACK BIGGER-
UGLIER

ML ROV RONTS AL



Keep Cookie Jar Filled With Cakes
Planned for Taste and Economy

CREAM together a cup and a half

of butter, three cups of sugar,
add six eggs and half a pound
of ground almonds ,..,” Perish
the thought!

Recipes on this lavish scale are
definitely out for the duration, but
it doesn’t necessarily follow that all
cakes and cookies must vanish
from our midst, for recipes like
clothes, follow changing trends
and the 1942 cookie recipe is very
different from its 1932 predecessor.

Butterscotch Slices |
1% cups pastry flour, 1% tea-

spoons baking powder, % teaspoon| -

salt, % cup shortening, % cup
brown sugar, packed, % teaspoon
vanilla, 1 egg.

Mix and sift flour, baking pow-
der and salt. Cream shortening
and sugar, add vanilla and egg, mix
well, Stir in flour. Shape in a roll
about 2 inches in diameter. Wrap
in wax paper, chill thoroughly. Cut
chilled roll in 3 inch slices, place
on an ungreased baking sheet and
bake at 400 degrees for about 8
minutes. Makes 3%-4 dozen cookies,

Carrot and Honey Cookies

2 cups pastry flour, 2 teaspoons
baking powder, % teaspoon salt, %
teaspoon baking soda, %2 teaspoon
cinnamon, % teaspoon nutmeg,
2 cups quick cooking rolled oats,
1 cup raisins, 2/3 cup shortening, 1
cup grated carrot, 1 cup honey, 2
2ggs, well beaten.

Mix' dry ingredients. Cream
shortening, stir in carrots then add
honey and eggs. Add flour mix-

ture gradually. Drop from a tea-
ispoon onto a greased cookie sheet

and bake at 350 degrees 25-30 min-
utes. Yield 5-6 dozen cookies,

Peanut Butter Cookies

1% cup peanut. butter, % cup
shortening, % cup brown sugar,
1 egg, 11/3 cups pastry flour, 1
teaspoon baking soda. :

Cream peanut butter and short-|-
ening, add sugar and cream to-|,
gether thoroughly. Add unbeaten|.
egg and beat well. Drop on a
lightly greased cookie sheet and|
press out with a fork. Bake at
375 degrees for eight minutes.
Yield 4 dozen cookiwes.

Gingersnaps

2-3 cup molasses, 1-3 cup shorten-
ing, 2 cups pastry flour, 1-3 tea-
spoon baking soda, 2 teaspoons gin-
ger, % teaspoon salt, ;

Heat molasses to boiling point
and pour over shortening. Add
sifted dry ingredients. Chill, roll
and cut into desired shapes, Bake
in a moderate oven, 350 degrees,
8-10 minutes. Makes 3 dozen
cookies.

Rolled Oats Cookies '

1 cup butter, % cup shortening,
%% cup brown sugar, 1 teaspoon
baking soda dissolved in 1 teaspoon
hot water, 1 cup pastry flour, 2
cups rolled oats. % teaspoon salt,
1 teaspoon vanilla.

Cream butter, shortening, sugar
and vanilla. Add soda dissolved in
hot water. Mix flour, rolled oats
and salt and add.to first mixture.
Blend thoroughly and drop by tea
spoons onto a greased bak sheet.
Press flat with a fork and bake at
375-400 degrees for 8-10 min
Yield 4-5 dozen cookies




% cup flour mixed with

Recipes for an International Cookie Jar

Written for The Christian Science Monitor
Each country has it own special-

needs of its people, and yet there

. ized cooking, designed to meet the

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- |

ipes:
Belgian Cookies
Melt

) cup butter with

1% cups brown sugar. Do not allow
mixture to boil. Add

12 teaspoon vanilla. Beat

2 eggs thoroughly. Add to the sugar
and butter. Dissolve . -

15 teaspoon baking soda in

1 tablespoon hot water, and add

soda to
3%z eups flour, sifted. Combine the
butter mixture with the flour
_ mixture. Add
15 pound blanched almonds. Roll

‘the dough about % inch thick. |

Cut into 2-inch squares and let
stand overnight. Garnish with
an almond in the center of each
square. Bake in a moderate oven
for 15 minutes. 5

Chinese Chews
Here is a cookie dear to the hearts

of most children because it is

“chewy.” It is made as follows:
Chop

1 cup dates with

1 cup walnuts. Add

1 cup granulated sugar. Add

% tea’.spoon, salt. and.

2 eggs well beaten to the “above |

mixture., Put batter -in flat,
‘greased pan and bake about 20
minutes. Brush with thin white
icing while still warm. Cut into
squares. ;

German Lebkuchen

Beat
4 egg yokes well. Add
2 cups prown sugar and the juice of
15 lemon. Sift
2 cups flour
13z teaspoons baking powder
1 teaspoon cinnamon

15 teaspoon allspice

Y2 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
Blend together
1 cup confectioners’ sugar
1 tablespoon cold water and
1 tablespoon lemon or orange juice,
until very smooth. Spread on
cake. Cut in either long strips
or in squares.

2 Jerusalem Cookies
Mix and sift
3 cups flour
1 teaspoon allspice
4 teaspoon cinnamon and
1 teaspoon salt. Add
3 eggs slightly beaten, Add the juice
of
15 lemon. Add
3 tablespoons honey and
1% cup chopped almonds. Work into
a smooth dough. Roll out %4~
- inch thick. Cut with cookie cut-
ter. Brush with
Egg white. Bake in a moderate oven
15 minutes.

Dutch Cookies

Blend
14 pound butter with

15 pound flour. Add

% pound brown sugar

12 teaspoon cinnamon and

¥z teaspoon cloves. Work all to- |
gether until it resembles a pie
crust. Pat into a pie pan, but
do not roll, Put in ice box over-
night. Blanch

4 pound almonds. Chop almonds
fine. Add

34 pound raisins and

% pound citron. Mix well and put
through chopper. Put this mix-
ture between two layers of cold
{)rust, and round off top as for

ie. Bake in moderate oven until

slightly browned. Cut in trian-
gular pieces. :

THE MAGIC
DOOR TO
OPPORTUNITY

MODERNIZED, COMPLETELY REWRITTEN |

ETIOUETTE

BY EMILY POST - :
Cloth $4.00, leather §7.50. By mail 18¢ ex:
FUNK & WAGNALLS CO., 354 4th AVE
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Here are a few tasty recipes which no appetite 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 summer savory
- 1-2 small onion minced 3 slices bacon .
1 tablespoon bacon, mmced 1-2 teaspoon salt
~ few grains pepper
~ Mix together the bread crumbs, onion, chopped bacon, green
pepper and seasonings and lay on the fish, Whlch should be dressed
for broﬂmg Place a slice of bacon on thls and fold over tke fish
'so that the dressing shows. Place on a fish-rack in a baking
| dish, Iay the remaining bacon on top of the fish and bake 30
mmutes in a 425 deg. F. oven, basting frequently with the fat in
‘the pan. Serve on a platter decorated with alternating rings of
green pepper and sliced 'lemon. Accompany with the following
 sauce:—Mix together two teaspoonfuls of chopped green pepper,
| four tablespoens of mayonnaise and 3 tablespoons ‘of chili sauce,
“|and use at once. Serve six. ? . R

SCALLOPED OYSTERS

25 oysters o 9 tablespoons butter
. 2 cups bread crumbs salt and pepper
: Y4 cup milk

SCALLOPS

1 pmt scallops, 3 tablespoons butter, 2 cups milk, 3 tablespoons
‘| flour, 1 level teaspoon salt, pepper, few drops lemon juice, bread
|erumbs. Wash scallops in cold water, bring %o boil, simmer gently
| for 15 minutes, make white sauce addmg few drops lemon juice, |
cut scallops if too large, put on buttered scallop shells or indi- |
dual pyrex dlshes, cover with whlte sauce and on top put butter-
| crumbs. Bake in a 450 deg. F. for 10 mmutes

FISH SCUFFLE

. Mix equal quantmes 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 dlsh when very hot beat white of an egg,
and stir it into yolk with salt and pepper, put over fish and brown.

2
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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
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
the attic before we get there, indeed
—before we block this metaphor—it
is likely that we will be out on the
roof clinging perilously to the chim-
ney. Just whether, in this Arcadia,
we will have an even higher standard
of living than this continent has en-
joyed, or whether we should be pre-
pared to spread what we have in a
thinner and more even way is not
yet clear. The latter seems to be
the more likely course, so wartime
restrictions are good practice for all
of us.

April 1st saw the first rationing in
Canada, that is the first compulsory
ration book variety, and the gasoline
restrictions are changing the shop-
ping habits of a lot of women. In the
old days you used to hear about ‘“the
carriage trade” which mystified me
when I was little, because I thought
it referred to the sale of victorias
and coupés. For those who aren’t
old enough to remember, or who were
as dumb as I it just meant the rich
ladies who bought the best quality
and supposedly arrived at the shops
behind prancing horses. The carriage
trade over a period of years became

CONCERNING FooD

Suiting
BY JANET MARCH

the telephone trade, and the rich
who could afford charge accounts and
the expenses of a delivery service no
longer did their shopping personally.
They pinned their faith to Mr. Jones
who sat on the telephone all day
passing out a fine line of sales talk
about choice articles which had al-
ways miraculously “just arrived,” ac-
cording to Mr. Jones.

Then came the chain store, many
of them with no deliveries, and the
daughters of the carriage trade, when
they married went forth in their cars
and came home with brown paper
bags. This was' considered very eco-
nomical, for were not cash non-de-
livered prices lower than Jones’ of-
ferings? They were but no one has
ever been able to estimate how much
more women buy than they need
because they see the things attrac-
tively set out. Personally I bet it’s
plenty. Mr. Jones didn't stand a
chance against the charms of cello-
phane packaging. You know what
the eye doesn’t see, etc.

Now we are in a new era again,
a bit of this new world where all
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

N1t macrarnni far avamnla hnt that’e

The Shoe Leather Trade

The experienced shopper looks before she buys. Any variety, any

cut of meat should have clear white, firm edges of fat.

This usually

means well-fed, healthy, young animals.
Beef, to be tender must be hung, aged. Such beef is a clear, dark

red.

Buy pouliry with clear yellow skin so thin it may even break. Legs

must be’ without tough tendons.
gristle, not bone,

In a young fowl, breast bone is soft

Buy roasts with a thought to use of leftovers, to save money and—

even more important now—to save food.

If you start the week with

a roast, balance the budget later with cheaper cuts—pot roasts, ragouts,
stews—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 of
boiled dry rice.

Lamb Stew

1% pounds of lamb

14 pound of mushrooms

2 tablespoons of butter

1 cup of water

1 can of condensed celery soup
1 small onion chopped

Salt and pepper

Cut up the lamb in small pieces.

““| GUARANTEE
OVEN-
FRESHNESS”

Roasted and packed
in Canada in airtight
vacuum tins, pounds
and half pounds, Drip

or Regular Grind

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

TUT NTHICDR DAAT I
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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 Dpies,
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. Then
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.

More than 2500 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 Beef Stew

in the fact that Libby’s HOMO- 2 pounds of stewing beef
GENIZED fruits and vegetables 4 carrots

digest more completely in thirty 4 potatoes

minutes than strained foods in two 2 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 meat
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

hours, according to #nvitro diges-
tion tests.

FREE BOOKLET

We want to tell mothers more
about Libby’s new-process 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, Ontario B4-42

Why not have tasty foods?

COOD COOKS know that adding
a little of the REAL GENUINE

"BOVRIL.

much improves 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. Season 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
sugar. Of course to this stew can be
added any left overs of vegetables
which may be found in the refriger-
ator.

Curried Veal

2 cups of cooked cubed veal
1 banana

1 apple

1 onion

2 tablespoons of butter

1 teaspoon of curry powder
1% teaspoons of salt

3% 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. 4 :

[ ]

Melt the butter and lightly brown
the mushrooms (chopped) in it, then
add the onion. When cooked remove
mushrooms and onion and brown the
meat, 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 contributions to ‘'The Other Page’’
will be paid for at regular rates. Short
articles, verse, epigrams or cartoons of a
humorous or ironical or indignant nature
are what the editors are seeking. Prefer-
ence is for topical comment. Address
all contributions to ‘“The Other Page'’,
Saturday Night, 73 Richmond St. W.,
Toronto.

Every man on Canada’s
“Production Front” needs the
kind of nourishment and
energy found in whole wheat.
In Nabisco Shredded Whea
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 WHEAT

COMPANY, LTD.

Niagara Falls Canada

MADE I CANADA—OF CANADIAN WHEAT

mws
HERES MY

WELP CANADA
KEEP FT whe
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