RECIPES

FOODS

Helpful Hints For The Housewife . . .

One teaspoon of dissolved gelatin add- | tric
pint of whipped eream willl A

ed o 1-2

make cream stiffer when whipped
leftover bits of jelly can be used for

stuffing pears or apples to be baked.

olive oil. 1t stand until

polish silver with a chamois ¢loth

dl'}'.

Before applying linseed o1l to oulside ! squares of biscuit
tubs, first o over

of soapstone sink or
with sandpaper to make them smooth,

Many perenials have very fine seeds,

mistake

and amateurs often make the
of planting them too deeply.

Furrows for small seeds should be so
shallow as to hardly show. They can
be made readily with the edge of a lath.
Those for larger seeds may be a little
deeper, but not over an eighth of an
inch.

When sool accumulates in the chim-
ney, place a piece of zine on the hot
coals in the kitchen stove or furnace.
The vapors arising from this will carry
off the soot by chemical decomposition.

When potatoes have been overboiled
and gone to broth, lay a strong cloth
in the colander and empty the contents
of the saucepan into it

tightly until every drop of moisture is
out, and you will find that vou have a
Inght, floury ball.

Dates filled with cheese or nuts make
a good accompaniment to serve on fruit
salads,

Mix mmgredients
with cold coffee instead
mproves them.

for ginger

of water, It

Gather up the
cloth as if for a pudding, and squeeze |

stove free from crumbes

table on rollers s a preat aid 1

P’laced
fon

w hieeled

kitchen convenience

"t.*!l SN E

tear

rator it handy (quick nery

L ee, It may also be

Rollers may be placed on

them.
fu”-l‘.\".'. 'l';llil' Y 4 Illi'l

supper s made as

dough and  wraj

around cooked sausages Hold in place
with toothpicks

cheese and bake 10 minutes:

i modesr ate
'u\.‘i‘ll. Serve on long toothpicks or can
' sk

‘i When raw fruit s served after din
ner, it should

cold fruit loses its flavor

not be

pincapple, make o asty confeetion,
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the

to other

Black specks, which frequently ap parts of the kitchen and even into other
Ppear on silver, may be removed of ruw-|w.-.m:.
ered with a paste made of whiting and bles which do not have
then

HE

A delicious snack for Sunday nipght’

Sprinkle with pgrated

l."h”*l"il lHu‘;lll:.t'

Dates, stulfed with picces of 1‘;tllulit'tl}'_hm_,_

[ |
]

i
|

|

' Meinz Mome Imstitute

|
|

cook ey |

A clove of garlic rubbed around the |

salad bowl will scason the salad. but
will not give it too strong a flavor.
Instead of sewing ribbon belt to a
buckle to be worn on wash dresses, use
a snap fastener. Buckle may
easily removed when washing
Crumbled dried
when added
bacn can be used this way.

then

1!1‘!:1‘:1111'1
|l a*ft-0over

bacon s

Lo U omelet

Don't whisper in a sick person's Pres-

don't look
Visil.

and
doclor’s
when one is 11l
nothing.

Cnee,
Imagination runs

and sick people miss

To remove marks on paint which have
been made with matches, rub them with
lemon, then with «hiting finally

wash with soap and water.

and

Der |

gloomy after the |
riot |

REMNANTS RENOVATED

YOU MAY do a complete remod-

eling job on the Christmas left-
overs by combining 3 cups of diced
cold turkey with a succulent mush-
room sauce. Just melt 4 table-
spoons of butter, blend with 6 table-
spoons flour and cook the two until
they bubble. Then merge with 2 me-
dium cans of Cream of Mushroom
Soup, add the turkey tidbits and
stir until the sauce thickens. Takes
but a few minutes. Serve in hot
pastry shells with slivers of green
pepper dappling the creamy tops.

A slow oven means one with a tem-

perature of 250 to 300 degrees Fahren-
heit; a moderate one from 300 to 350
degrees and a hot oven from 400 * 450
degrees.

Very lovely are the new lamps and
shades designed for the room
Very young person.
the softest white poltery,
shades are also of white
bound either wit hpale pink or pale
blue ribbon, with a bow of the same
finishing ofl the top.

Spread 2 1-2 tablespoons of prepared
mustard over a leg of lamb, let it dry,
then cover it with drippings and roast.
The mustard gives a delicious flavor to
both meat and gravy.

A stl wire brush
keeping the burners of a gas or an elec-

A eee———

and the

IS a great aid in

parchment, |

of the

The bowls are of |

£ARE FOR THE FAMISHED

Mighty manly is this recipe for
corned beef cooked in a copious
casserole. Easy, too! All you need
| is a 12 ounce tin of corned beef, a
. nmumber two can of peas or baby
. lima beans, a small bottle of To-
[ mato Ketchup and a teaspoon of
. sugar. Just plop the whole chunk
. of corned beef into a baking dish,
' cover with drained peas or lima
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BY VIRGINIA FRANCIS

Director Hotpoing Electric Cookery Instituse

When the neighboring slopes are
covered with crisp, white snow
which crunches under the feet and
from which the slanting rays of a
winter sun send diamond lights into
every direction—it's skiing time.
The invigorating nip in the air calls
out gayly colored ski suits, sweat- |

First off, you can cook a com-
plete man-sized meal in the hcat-
controlled, moisture-controlled elee-
tric oven while you are out of doors
careening down snowy hillsidos]
There’'s a little clock-like gad-et
called the chef's brain whi ‘h tines
the baking of this meal so that when

Of for a skiing party—but this modern young housewife will find tiic: meo il

completely done and re.dy for serving when she returns, thanls

B BYTE

“chef's brain” timer of lior electric range.

ers, mittens, caps, and their owners. !
Winter sports are in full swine!

Sportsmen with the wi:dom of
experience know that all this glory
of play on a brisk, perfect winter
day has its sequel—hungry-as-bear
appetites which demand a satisfy-
Ing warm meal. One consisting of
roast ribs of beef, bak>d acorn
squash, carrots en casserole, and
apple Betty, for instance, wou!d fill
the bill—and Bill — satisfactorily.
But all too often that kind of meal
means that someone has had to stay
in to keep the home fires burning.
And very often a trip to Hunters’
Bki Slide results in the gathering
of a crowd, carelessly but enthusias-
tically invited to “drop in” for din-
ur--'or eats—or something after-

Chef and Hostess, Too

Now that is a problem, isn't it!

ow to share all the fun and be
army” chef and hostess, too! Noth-
ing short of a maid or a miracle
eould be the solution to such a!
problem, and the maid is out of
geach financially to meot voung,
homemakers, So—it's n 9 the |
miraclel And that mirac - =lways |
peady to perform, is the new auto-|

the hungry crowd comes horze yonur
oven will produce a glorious * piuge-
hot meal, done to a turn.

Roast Ribs of Beef

Mrs. Sportswoman prepare: th»
roast ribs of beef for baking zrd
places the roast in a shallow onen
pan. Around the roast she are
ranges acorn squash (cut in half
and seasoned). Then into ¢re cove
ered casserole go some carrote toe
gether with seasonings and a Iitile
butter, and into ancther ca:zevole
go the makings of an apple Reity,
Then she places the mea'! in the
oven, and instructs the chef’s braia
to release the measured elect-ic hes
into the insulated oven abonut 2
hours before she expects to retuin
(the exact time is determined by
the size of the roast and the degree
of doneness desired). She sets the
temperature control to 400° and
turns the oven switch for baking.

And when the gay crowd hails
from the chilly, appetite-raising out-
of-doors she will fall into the role
of well-poised hostess by simply
onening the door of her el -*ric
oven and serencly announc.
ner is served”l
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“Iry New Roll
For Parties

For your bridpe
DT e

|

buttered fNake
|
|

Here 1s a recipe tor a deli- | Into a bowl, erumble two veast cakes.
Add one-quarter CUup supar.

! Left-Over Ham
- Offers Tasty
' Salad

party, luncheon, sup-

= | per ol partly

try this new pre-

A Lty salad can be made from left ol |

over ham.
Pour over
and one-half cups warm but-
Allow

fhltl (rrye ll‘:l.'.'lunll

cious dish useful at a buffet party:

(One-half

them one
Cupitermilk.

cup

Cup mavonnaise, one

' borled diced, one-half

poltaloes,
) |

salt and one-half eup

butter or shon lening.

cooked peas, two U cooked IIHIII,

)
S diced, two pimientos, chopped one-half

cups  toun

Resift with
eal in

onchalf (ea-

one-quarter
until

cup celery,  diced, cup

spoon of soda.

very

| bread and butter pickles, finely diced. -I:.'.munlh.

Blend mayonnaise gently with  re-

| Borusn With bButter

Brush top with bulter
over warm, not hot, water.
Lpght tabout 35 minutes) turn out with-
oul stirring loured eloth.
Houred, covered rolling pin, roll out as
Brush

maming mgredients. Arrange on erisp

letiuce

Place bhowl

Garnish with additional may-
|
connaise, sections of hard-cooked e and

onltlo

slhoees, SUTIrVey ulx

as possible,

F
o stand 10 Illinutl‘:l.lIl'.'r.;nnul salt,

P hape
| |

St and measure four and mu--h:nlfih-r_

When very |

With|

WOMAN’S PAGE

Adds Zest To

- l_iaked Beans

i A most delicions way 1o serve Boston
!h.litt-:l heans s in croquelle form. The
T next Lime you serve that famous New
Engtland dizh try fixing it this way:
Mash 2 cups of baked beans with »a
fork, work in one minced onion. one
14 teaspoon pepper and
croquelles. Mix one well-
beaten e with two tablespoons of wa-
First roll the eroquette in eracker
crumbg and then in the e, being? care-
ful to cover the entire surface. Roll in
cracker erumbs again and fry in deep
hot fat unti delicately browned (about

immnlo

one minute). Drain on brown paaper.

Serve with tomato ketchup.,

=

dough wery

shipghtly with Hour,

Cutl In Strips

Baked Ham Hawaiian

By Jane

Place lat on the dourh a cook ie :.Iu'r‘l:

or larpge flat pan. Cut alony edpe uf-'}

Lpan in strips 2 inches wide.

|
Cinto

Cul strips
SQUATes.
Pile up 7 Place

cdpes down in buttered mufMn Ling,

er. Squares. Cul

Brush with melted but- |

] Brush again with butter. Set in warm |

[place for about 10 minutes.
SO0 minutes at 400 deprees.
rales n layers
buller when
rolls.

Bake for
Rolls sepa-
and require

Make

castly no

calen. tlwo dozen
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| Poached I':ggs Should

beans and smother in a ruddy blan-
ket of Ketchup. Sprinkle sugar over
top for a touch of sweetness and
pop into a moderate oven (3560° F.)
for an hour’s baking. Great for
winter appetites.

TIMELY TIP

Quick turnover from tin to table
cuts kitchen hours to minimum.
Save time and effort—brown 1
pound of link sausages in skillet,
then place in casscrole in alternate
layers with heaps of racy Cooked

moire or less

Lrapedy

suppose we take up the
of badly poached CEES.
lrick in successful poaching lies again in
slow cooking. If you do not have i
palented poacher, use a frying pan,
liling 1t nearly full of boiling water,
salted. Break each ey into a cup and
then emptly from the cup very carefully

The |

Be Cooked Slowly '

While we are on the subject of ey ::;I

Spaghetlti from a 21 ounce tin into hot water,

Drench in a sauce made by blend-
ing % cup robust Tomato Ketchup
with % cup water, and bake in a

the
there 15 no danger of the water boiling,
moderate oven (375° F.) 30 minutes the pan and let the epps cook
until boiling and browned. Enjoy slowly for about five minutes, or until

lurn

CoOovVerr

lrm as Lhor,

Repeat until you have |
pul i the required number of CIrs, |
heat down very low so th:lli

l AKED ham is a perennial favor.
ite and it well deserves the
front-rank position it holds in the
esteem  of  diseriminating  eaters,
For baking the ham there are in- |
numerable recipes w0 many that it |
I8 easy to escape any risk of mon- |
otony in serving this dish. In

!
new leisure! | A8 you like Laft them,
| lnm- at a time, with a pancake turner or |
'

sikimmer and slip onto pleces or but- |

lered loast, _'

can always be hard- :
them in a pan of
eracked jee or iece wvater. In making |
Mresh fruit gelatin avoid using fresh |

rnmnmph- or fresh pineapple juice, even |

CGeelatin mixtures
cned by placing

CONSIDER THE CARVEER

While you’re giving your all te :
the turkey this Christmas remem- stands for days in the ice box.
ber the carver and garnish with a L Tumpy of the
light hand. A man is in a pitiable calamities in your houschold?
plight working in and out of an
elaborate circle of diddley trim-
mings with a great kaife and fork
—t{0 say nothing of the state of
your best linen when he’s done. Be | the mixture is boiling
considerate—tuck sprigs of crinkly hard after all the cereal has been added. |
green parsley around the neck and i Perhaps it is sticky, sogey rice that
tail. Then dot with bright eran- /bothers you. Use at least 2 quarts of|
bcrriﬁﬂ Imd IUStr(lllﬂ l{ipe L!iSSiﬂn ihq.;]””: waler to Cup l.ll‘l{'tlllk{'fll
Olives. Colorful and corvenient! rice, follow the method just deseribed

- — - - I
B !r“r coreal, fork to stir w:th.;
SULir several times during cooking and

| lJaundering | as .
Fabries

a hittle bit of 1t, for it will keep the |
vaelatin from harde ving no matter if it
coereal one major
If 50, sce
,Ht;ul. the waler used for cereal is boiling
rapidly when you start, then pour the
cerenl :;IHWI}'
Lstirring 1t

into  the boilling water,
constantly and continue the

stirring until

cach

using a

= i ——— —

done, drain it .'uu!}
Lo remove  the)
water the rice was

}

so00n as the rice s
hot
thickened, starchy

with waler

- T r'i'lmkt't’l i1,
|

}l"requenl “.rasll;n!: Mnl{(‘s' g ' %
Shirts And Colors [,nst!Sp'ce Will Transform
|

Evcry Yype OFf Food

Bge go gt - "l | . . |
N(ll Nttl_..\.lr.ily !dlﬂl Some  Suggestions For I'lavoring The!

[.nnger: Girease Spotsl'

More Familiar Dishes |
From soup o nuls, there s IIHHIHII-{:
n the

the "-""“-“:}'-!..;.r.'r:- can't transform. Here
that they sugeestions.

. " 1 . |
& ()! . {]!" '] .
N, or th Clam Chowder

If your men folks' collars and shirts |

pinch of|
foew

- wear outl sooner (han you think they| .
| HhHlII{L |
Ten 1o one,
don’t get washed ofien
oughly enocugh.

. | | dinner menu that a
don't blame it on .
are a

the 1o

i | Neods thyme,
I'he chances are that leaf

(requent laundering witn p' nty of SOAR | needs clams.
' would have twice as!  paap Stew

| i
' ..{]!1;:- ”"‘i"

TR 1, - . 3 : . # :
| When cooked with a small quantity of
This s not The ' ' p.ckling spices.
- sooner clothes are

and caraway sceds as much

by 4 . i
-il .‘F." .‘l'l"l.l

made :
. Takes on a banquet flavor

fact.

the Potatoes—Make yVou
they have to be rubbed. And nothing  calories when cooked
on fabrics

]’IHS uf ll.';"!.

theory—it's l
er'Hl't.i
R " l
N satdd water |
widi prespiration) with two bay leaves, Lhen rolled in al

!

::nf:-:.':.'n- of melted bu'ler

lathered with |
'ing stub-! cakes and pies are
‘ |

1Fl vl Ol I*’.‘ﬁ_‘-:- ];.”_]i-nlt:'
i1s harder

and gritty and ]J'i}ll’lkﬂ.i

Chocola'te Desseris—Such a8 IHHT{'L'!H'."-;-'

A small brush well

soap i1s a big help in remo d by adding

' Ta (ry: re | . . r

lhm'n sireaks from neclibands, collars t pinch of ground cloves. 4
| :

and cufls. | R '
' Some Ideas For M o Yeinns

appear on! Flavorsome Sandwiches

Often dark greasy spols
shirts and underwcar afi<) men nf: S |
the family have been (linkering in the | Five Kinds That Wil! e Welcomed, |
garage and such pla~es. These are notl Especially With Beer Or Highballs |
necessarily fatal. Y you identify|} The popular hostess
' spots machine grease, wagon|knows how to male suod sandwiches, |
T.:.:rﬂnsu, or tar, the L can most|They should be tasty and 14v. rsome,
l]ikﬂly be made {6 loclk like new. especially if beer, higliballs or
Rub a bit of pure ale are served with then .
’Eﬂlﬂ the stained pair . of the Meat or (:h{.‘(‘l{ﬂ-—*(i.“{ ar. a littie dry
idea is to liquefy the s»ols. When the Mustard with the butter and spread
article is put into :he wash tub, the !1’s on the bread.
:oily substance will mix with the soap : Baked Bean{;—- Mash cold baked beans |
and will readily float free of the ﬁbres.ln”d Season with 3 tablespoons (‘hil’i'
‘()nly the washable of course,|stUce or 1 teaspoon prenared mustard. f
l.::hould be treated this way. 1 Good on any kind of bread.
1
|
.

MGV

Grease Snot;
'| ‘

i

. 'y
: Lai
|
I

can one who|

y the as

- = W
".-.llii- t‘!‘ll

ginger

or kerosence
fabric. The

au

fabr.cs,

- ot * 1 — :
Toasted Cheese—Apply 5weont vaprika

liberally. A sirip of bacon ble: ds well
with this,
Egg—Combine

(TS
L.‘:‘H'r-

-
Nut Tepping
chopred hard<zoiled
with mayonnaise and p prika.
Tomato—Season thorc g ly wi‘h salt
Spiced moeats and
isy)ice make an exes!len’ toroing for the Dologna are snappy addi’.cns. 5
‘busy-day cake. With the following nut
| topping no frosting is noccssary., ’
I Mix 1 cup of chooped nuls with one! =
{t:i lespoon granulated sugar, 1-2 tea-! For a dinner cloth, the monorram is
;HDU{JH cinnamon and 1-4 terspoon ein-! often placed at opposite ends. in the |
,namon and 1-4 tewsonor ground all-ice:m_-r facing the ends
E.Sp.’.ce and nutmeg mixcd, Sprinkle| fq» enough in {o be
| over cake batiter before caking. service; or at opposiie
|

’ Fog‘___ (_f;al:e

Chopped nuts mixed with sugar and|and black pepper,

. T ———

Lovely Linens

of the table, and,

ust abov {

1
This amount is suficient & pping for ners, about fificen inchos

| ne-incl square pan.|from the corner of the

| - | cloth uses
Cinnamon Adds avor | head
A tiny speck of cinr~ lds il;wr:“

| 1o each cup of coc late. Add

.during the cooking . .ne flavors |

tf'.'vill be wel-blended.

onily one

-

 Nnat.ons

"l‘il ‘ # # l ¥
csigntly and remove shells.
..:‘.*

‘about 15 n

_jdTleé usc d fo:

Baked: Ham Hawalian the use of
canned  Hawaiian  pineapple  juice
helps to give the meat a new and
zestial keenness of flavor that s
practically guaranteed to endow you
with a reputation as an artist in th
cooking of ham.
Here §s the reecipe:
1 smoked ham (12 1bs.)
1 cup vinegar
1 Inrge bottle ginger ale
2 qunrts (8 cups) canned
piuneapple juice
Bouquet-garni®

) Brown sugar
1 cup ralsins

Soak ham in cold waler and vine-
gar overnipzht. Put ham (which has
been boned and tied. if possible) in
& roaster, add bouquet-garni and a
little water to cover the bottom of
pan. Place in a hot oven (425°F))
for about 30 minutes to brown.
Then add ginger ale and pineapple
Juice. During next 45 minutes turn

M

New Type
Of Recipf

Creamed Brassels Sprouts
With Chestnuts For

Those Wishing A Novel

|bodice ingtead of a skirt

| zether in a bundle and removed be-

STYLES
FASHIONS

1;’l"he Fashion Flashes Say . . .

A gulﬂl friend to a IH'I}EI' suil s H!I.I:,l'il for a smart frock of black Creygpne
blouse made of chevron-striped brown | with

ray-pleated  bodice  and  sleewveg

| and white satin with high neck, tight| hand cmbroidered with huge red wool

sleeves and a row of tiny gilt buttons | roses

down the center, F o For
Fars hear with glee that carrings are rh:ltllrl'h‘iu' evenings there s Chanel’s dress

l'xlrl-lm']y important again., A rh::rrmnu o bright red lace with stiffened rufMes

carrings 15 a fuchsia flower done in over the shoulder and o frothy full skirt
carved, amethysts, rubies and emerald- with gores of matching net.

pay and wear vivid ecolors

colored stones. lipples of the south include advance

Sleek and suave s the gown of fine notes of new fazhions. Faulllessly

. by vivid scarfs,
side of the droped bodice, which has - I_‘ | i
double shoulder The skirt We just can’t help 1t we must be

very full. picturesque this season! Right out of
A nice change iz to find pleating on | " old picture is a hat with tiny cone

This trick js crown in black velvel, the brim formed
of twizsts of velvel in various shades of

'-I:lur. A soft, flowingy black

!.'JJIIIH at the Lip of the peaked crown

|

sirape, s |

T e — o e - — = g -

vell In

Hide deep down in a luxurious and

| hugte lynx or snow leopard collar, if

Rogers

,‘v“n want ¢hwe in yvour casual coat for
‘!I.:w'! Or wear Hepre with
black and white
lweed with snow leopard are both very
snart,. Coatls are loogse and casual, but
not oo swagper, and have big pateh
r ooty

f'rlll:J“
lynx

SNOW Y and a

l Chie comfort 12 emt died in

howascoal of crushed

a superhb
velvel in royal
Ihlm- or black with gelf-covered ball
‘hutlnn:. all the way down. Fitted in at
the waist, the skirt Nares with a slight
Sleeves are pulfed at the zhoul-
lrh-l:; and the self-belt ends in magnify-

ll;llﬂl_

cenl rhinestone clasps.

An ideal hosless
!;:u'..'.n.

- The dinner menu offers more when
Pmu- wears the rpgiht dinner elothes. A
Pprrand dinner suit has a sunmple black
crepe dress shirred down the bodice,

a bolero just dripping with Jjet fringe,
and reed roges tucked in the belt in fromt.
- Inexpensive luxury is achieved by =
house coat of fine flannel in black, cut
; wil hgurplice bodice and sligghtly trained
|

skirt. The 1: e ia ‘ ' :
ham three times. Then rediee heal irt 'he fabric is held is held at the

In oven to 22L5°F., put cover on
roaster and bake slowly for 4 hours,
Remove the skin, sprinkle  with

Chued  leathers, picked out in gold
"thread. A clip and bright slippers would
brown sugar, and place under flame ‘make this ideal for an intimale dinner.
or high heat to finish browning. Look around and see if vou have

Strain the pravy, let stand a few - _ ,
'llllllll'"‘l r'll' l"l' t'l lir" l'l t'l;‘. r‘._ |-J”II.' lhlflfl.- ‘lr ;:flrlfl rl]r :-Il('}l ;lrl lllln-k.

move pgrease and add  slices  of marten or kolinsky. Then get sufficient
canned pineapple.  Heat in pravy, lame or brocade to make a generous

turning once so that pincapple will scrafl and edge it with the fur bands.
absorb some of the meat juice, Re- Thiz makes a fine evening accessory

move  pineapple, drain and place .
. A wise buy is a perfect] : -
around ham on platter as a garnish. y‘ ' Uy plain tail
ored suit in fine black woolens. This

Place a maraschino cherry in the
can be worn with luxurious furs or with

center of each pincapple ring.
Add raisins to the gravy, cook for csimple but eolorful secarfs and will al-
ways look pood under a

10 minutes, and thicken with flour,
If necessary. Six cups are neces-
sary for 30 gervings, White or dark
raising may be used, but the former
make the best colored gravy.

If %% ham or a picnic ham Is
used, divide the recipe in half. 30
Servings,

*Bouquet-garni-—(a  handful of
parsley, several green onions, a bay
leal, “prig of thyme, rosemary, mar-
Joram, basil--all should be tied to-

fur coat

Dress up a simple but rood unfurred
brown, red or green coat by wearing
a hat of matching felt trimmed with
mink and a little scarf of mink that

Lies in a bow beneath the ehin.

A carryover from the summer is the
head searf. With black tulle or lace,
carmarl women wear a black lace or tulle
’:.r:nl', like peasant’s  kerchief, Worn
tied benecath the

the head, it is

¢ frre

if'hm.

fore serving).

Grape Juice Finds Year Round Favor
As Beverage and in Tasty Recipes

Combination.

bhrussels
Docsn’t that
Tiny green sprouls

Creamed sprouls with chest-
sound Iintriguing?
and polden brown
enfolded in a rich rrt-:uny!
- a new high in flavor combi-
and  atlractiveness!  Shell out |
and  prepare ereamed
with chestnutls for the
i1t’s s¢ pood.

nut!

chesinul

sauce—it’

Ilil.‘
brussels

- -
.I1Il:ll‘p

¢

sprouls

Creamed Brussels Sprouts
Wilh Chestnuts

pound chestnuts, 1 box brus-
s, 1 1-2 tablespoons butter, 2
tablespoons flour, 1-2 Waspoon salt, few
grains pepper, 1 cup boiling water, 1
cup evaporated milk
y s , . ‘
With a shorp knife eut a slit in shells |
of chestnuts., Set chesinuts in a mod-
rawe oven Hifieen to 1.‘."’:.'.:.}' mmutes'
Or until shells i cgin {o Pop open, Cool
The inside
11 m brussels
skly in salled water
nder, but not d.scolored,
nutes,  Drain, Combine
chestniuts and white sauce made
of remaining ingredients. Yield: 8 to 10

servings.
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Those peop'e vno ao not ordinarily
llke brusse!s sprouvis wiil £o for eream-
ed brussels sprouls with chestnuts—for
the delicats flavore of the sphrouts (be
sure not to covercovk them) and the
chesinuts hicnd subtllely in ithe rich,
creamy sauce.

——
-‘--'—--.-.__—-__.—,.___-_

Save Drippings
From_ Meat

Saving the meat rippinrs is a habit
with thrifty housewijv- s and a wise
one, too, for meat -
to add the J.3i
wise '

iunproved by the!

al. drippings as reasoning. |
And, what would gry 7y ke without :.hatl
delicious meat favor? I
:
|
rx.quently:
vegelables and|
mufling and corn!

addition of m

Ham and bacon drippings, because of
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A De'icious Dith—Grape Juice Chiffen Dessert

of your favorite hrand
julee, iust rememier that it
equal acclaim from rou
vor also use it in a v
Juice recipes lisicd below,

TI..-‘L".'I*‘I you ever stopoed to realize
[ what an imnuortaant part habit
Jlays in the solection and use of
scmue of our eviry day foods and
bever ges? If vie income accus-
tomed, for examule, to serving to-
mato julee or oraage juice at break-
Cart A0 Is seldom thaf we find a place
for it in any of (hie other meals of
the day, or in any other form,

Grape Juice Chiffon Dc.iert

tablespoon relntin
cup cold water

1
%4
2 tablespoons lemon Ju.cs
/

14 eup sugar .l
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Grape Jjuice falls in this group. | y/' ¢ . inoon salt !

Everyone is fomi ar with the | 34 cup zrape julee \
healthful and delicious gualities of | % cup whipping cream

this Dottled frait juice, yet its use Beat egg yolks slightly ar 1 add lemon

in the average Awmoricoa home is

julce, sugar and sait. (o k .a -"'.-.1:1:’
' : ) ng constantiy »«t.. mixtur
asually confined to serving as an | Pol'er stirring constautiy

. - thickens. Remove from Lre, and add the
appctizer, as a tlirst guencher dur- gelatin that has been scabed in the 4
ing the summer months, or as a ! cup of cold water. Stir uniil alssolved,
healihfal, enersizine drnlz for con-

Add the grape julee :nd eccl., When
valescents, chilldcen and pdults.

the mixture starts to stilen, f id,in the

gtiflly beaten egg ‘whit--ﬂ. » I_‘ uﬂwi:_;m
Since the season for ripe grapes | G e e o wai

is CUnll]ﬂ.rHTiVl:‘.y Hh':!."t, it is inter- ped cream and muaraschiag cherrica

ecling to learn of noew ard delicious | Serves gix to eight,

uses for grape julee, so that we may

enjoy the flavor of fresh grapes the

year 'round. It will undoubtedly be

news tc many hounsewives to learn

that grape juice has a defianite place

In many types of puddings, custards,

sauces, sherbets aud fruzen desserts.

Grape julce in addition to ({ts
taste appeal also has a very definite
eye appeal, because of {its rich
natural purpie color. This 18 true
not on'y when it fe ser-od just as
L | 1 1t 18 vseqa
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The following reeipe will make a
most delicious appetizer te put the
palate in the proper state of re-
centiveness for any meal,

Spiced Pineapple and Gripe Juice

1 pint unsweetened ploeapple julce ;
1 pint grape juice |
114 teaspoons whole cloves

3 nutmegs
2 sticks cinnamon, each abcut 2 inchep

long

14 of an orange rind

Break the putmeg into pleces with g
hammer 4.4 eut the white inner skin
from the crange rind. Combine ingre
dloute and eook slowly for 70 minutes

o1 ler a bottle | Struin and serve cold. & six. o
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