Food, of course, must be well

seasoned to be worthy
of its prquancy
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Plan meals for the whole day
for several days at time. 'l"h,‘_u_I
method avoids monotony and dupli-
of flavors, and time

' strip

Oor |

one

cation saves

as well
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as money.

Buttermilk may be used in place

of milk with lL"lH’H’I results,
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Blend
watercress
cheese; spread
wheat
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canape,
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parts
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with
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garnish
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measuring
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spoons 1o

each time
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An even,
perature of
important for
dough.

To
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degrees

rising

about
very of
make pinwheel sandwiches)
long way of the loaf; trim|
crusts and spread with softened
butter and filling. Starting at one |
end, roll slice and seal open edge|
with butter. Wrap in|
waxed chill; cut |
slice.
when
cloth

Mmoist.

creamed
paper
I[f the
rolling,
until

and In !
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glice

bread
place
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becomes slightly

el

To place batter in pans:
the centered of prepared
loaf cake pans and spread mrrIS}':
to the edges. Or, place spoonfuls)
of the batter In greased mulfmI
pans. Never {ill the
than two-thirds full.
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pans

the
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a
several

Cakes at thelr best
day of baking, but if
rectly remain {resh
Place cake In airtight
such as a cake safe, and keep In a
place--not the refrigerator.
remains moist when
frosted. Cakes containing fruit,
brown sugar, or honey are noted

for their keeping qualitites.
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container.,
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cool

Cake longest
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To make the cold water
candy, remove the pan
from the heat. Pour
amount of the syrup from
into a cup of cold water, not ice
water. The hardness of the ball
formed indicates the temperature
of the candy. A candy thermome-
ter gives more accurate results,
however. Test with the thermome-
ter while the candy is cooking;

test for
of syrup
a small
a spoon
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each cup of fruit,
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IIICIpnint of squeeze
| blood and cut open
| Season all with

cut topger and rub with

strips. | garlic, if desired. Stuff
first. I’I;n'i‘Iu good dressing. Place in roasting
first, fourth, K pan on a and set Iin hot
to second. Alternate! (500 F.) for one-half hour.

strips, lifting strips al-!heat to 300 F.,

n place weaving those| If fowl is young

until edge is reached. Trim

dampen and cover with !
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1 minced N
| the
pepper, gin-| with sugar, salt, poultry,
I'.I“:It‘l and onion

with Parboil
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an e on a level with heart. out 1€
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:'.,'t_‘ Ii-I;II'-'II"‘II IJI'IJ;'(. I' |.

" v \ . i ] ¢ |
parti on one side. combine cooked Ilima Dbeans

salt. SCASON = I

i " "
[ 104

cl

1
L

crust. mix
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pastry
two center strips

parallel to

To
crust
L Ir'oss
third

ple a | ME,

the
Drain

sausages

well,

In g00se thoroughly.

a ' about five
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parallel

oven|
casserole and place the sausages on
' top. Add Saute
green pepper in the bacon drippings
but

over

reduce
remalining the milk.
ready
added,
enaas,

=

| and fat, have
| water In the pan; if old, add HI
|
I

I and

until tender not Drown.

then the sausages. Bake

(350 F.)

3= | little water while basting. Cover pan
brown one then! In
and brown the other. Prick! 40
the fat skin with a fork from time|
| to time to let the fat out. Roast from
1 to 4 hours or until the meat on!
| breast and legs tender to
touch., Skim off most of the
from the add two tablespoons
flour and cup of hot water to
make the gravy. Cover and Iit‘t‘j]:””nm meat
not. Serve hot with apple sauce. made

If goose is fat, stuff with an apple ways and usually

| I
Irf

stuffing.
| way

pour

Flute edges. The | and fow] side, moderate oven

be

on
on

pastry strip. q

may

Ine
pasiry
diagonally.

also criss=crossed | turn minutes.
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Assorted Mince Meat
For Tempting Pies

1

lettuce only

others

1S one
1n
romailne, |

Leaf head
of many
clude water
spinach,
All

Or

salad greens: 18

filt

endive.
chard

CI'ess,
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L

chicory,
should fresh,
and Head lettuce
easily cleaned by cutting out |
with pointed Kknife and al-
the cold water to run |
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escarole, certain thing.
and cabbage.
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pan,
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vear
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MINCEMEAT

teaspoon
LONEgue

cake
Cup
cup mollasses
cups sifted flour (about)
cup (if desired)
over Whole Bran
and let'
Combine !
waiter,
Add
mollasses
well,
make

sSmMooth.

rice ha resh
I .i.l.! ; '
compressed )

lukewarm water

L

COOK

forty

over and currants
juice and

1imonds

pounde

0 grated rind

about lemons.

Serves four. nee bDitte
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need
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sugar, pepper,
leaves,

All
cooking
flavor.
interest
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vegetable
to br
Other
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Ing Pour water
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and
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until
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' 1 quart Madeira

ne amount tea
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1O
until
In greased cover, and let ri
in warm place until double in bulk.
Bake in hot oven (400 F.) 1 hnur.i
until d Ma 1 loaf — | T
equal quantities

done,
' bread., | I
| | salt and

| ~ - | tablespoons each.

Plain Home Cooking | "
Proves Satisfactory i

F SUOT,

Though there few don't | then
like really fancy foods, nine out of | brandy.
ten times, they will be more sat-|several
isfied with that plain, every-day|a paper
nome cooking, that whole- ! in brandy.

steeping

ed fine

ng results
A convenient
place the tea in a

metal ball the ball or
f1y

i1l

flavor. 1S bowl. QO

1 1 pint brandy
L

bag
- cloves

[or
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, Powdered
being

i 1 | Cover tongue two days with
removed after e Kes prown

!
|
|
| brown

SUugar.
3
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boil

Remove

powdered

Then 11

dried
help-
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cooking
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table for
should

prunes
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hours. until tender
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1
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ful, Cook
minutes. Add two tablespoons of,
sugar for each cup of fruit. For
apricots: cook about forty minutes,
add cup of sugar for
For figs: cook
thirty miinutes, add one
of sugar for each cup
of fruit. For peaches:; cook about
forty-five minutes; add one-quarter|
cup of sugar for each cup of fruit.

prove

mince itine,.

thor: IIl_‘-.IIII“n.'.

i

about forty 1
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leave
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put

over the and

Before
closely
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using. for

one-gquarter
covered

days
which has
When

been
about

tablespoon

1S SO taken out,
sugar and brandy added before the
pies are made, and a spoonful
cream added to each pie,.
MINCEMEAT (2)

9 pounds boiled round of beef
1% pounds suet

4 qQuarts greenings
| 1 tablespoon salt
' 115 pounds seeded raisins
1% pounds currants
1 1% pounds light brown sugar

2 quarts sweet cider

dish.

CASSEROLE OF SAUSAGE
AND LIMA BEANS

cups cooked dried lima

teaspoon sugar

teaspoon salt

teaspoon mace

small onion, chopped fine

2 pound pork sausages

the giz-| 1 cup milk

off the| 2 tablespoons bacon drippings

Cut off 4 teaspoon poultry seasoning

beans

Roast Goose or Pork

2
1
|
V4
1

Clean,
duck and
roast chicken.
zard, clean well
inner Fry

singe, draw or
prepare same
Cut open
and pull
liver,

g00ose

for a|l

d>

skin. |

Pour lima beans into a well greased

the |

and

for |

that this |
| find | 14 cup lemon juice
ferent |
ferent
case II €nis
100, |

been

follow- |

' Cool.

' chopper.

vix all the, Part of Bad Weather

crock: |

u-ithiwnulfi hardly eat a
steeped | ding In hot weathet,
each | what can
some and filling. Here is one .-uchIimz'1it.}u should have a little n;nre:S'I‘I‘IAMEI)

Of |
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form
 l1ttle

' steam f{or

brandy ve
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1l pin

teaspoons allspice mold, cover

SLUEAr,

n
Serve

teaspoons cloves more
teaspoons cinnamoon
15 nutmegs 'whipped cream.

Chop suet, and| Another good to
apples; mix all well together with!|pudding is to melt 1 cup of
salt. Add | add 1 pint
dissolved Heat gradually one dozen grated
occasionally, cook slowly|the volks of

then brandy and

pour

Y
2
2 hour and

one
beef,

separately

"L"'r 1F
LA l.I ¥

raisins, currants, sugar|sugar, of cream
fingers.
add to

then

In cider, lady

and 5 eggs,

add

stir
1% hours, above mixture, and
spices.

MINCE WITHOUT MEAT
cup currants
pound peeled and
pound suet, chopped f{ine
pound brown sugar
rind, chopped

cut

n tightly covered
Kettle of water and
' hours. Séerve hot

caramel
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&l mold.
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| 15

d steam
with
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cored apples
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on’'s Gang

|
' 14 cup lemon fine

| 1 cup seeded raisins, in pieces |
|
I
I

o cup orange juice

case will undoubtedly
various families, but

i The

1-3 cup brandy |
| with

Chop apples fine, mix all ingredi-

well put sterlized

jars and keep in a cool place 1111111I5”"'II"’"'I+ or sons will find that

wanted. Add 1 tablespoon of cream |€nJOy having old
the

| b
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together, In housewife a son

a good
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dad and

confidentially

to each pie,
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pounds sugar
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back

C molasses sCLLIN 10

hamburgers

teaspoon cinnamon

& any fashion

| e
My Lil

cubes,

teaspoon n

1y
41

&

| hamburgers

tablespoon
| Cut
L waitler

either
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pounds:
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cover with In sandwiches

until
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meat 1n
this:
ground

Lleaspoons

simmer tender

meat.

and
Force beef

.]-
ol L |

suet pared |
apples food |
Add remaining ingred- |
2 cups stock and simmer)|
[requently. Fill |
and seal and keep |
Makes about 9
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. |
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L€ pepper

ients plu easpoon grated onion
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Into sterilized ja

cooked
butter
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stirring CUup rice,
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tomatoes

'S,

In a cool ]JIIH‘{', CUup ned or

quarts.

Steamed Pudding Good

teaspoon chili powder
2 cups milk

Con

UI11011,

|

|

[ | 1._
i

| & L o§

enough

bine beef.

Stir

: ingreqlents.

PCpPpPel
JUSsl 10O mi
SIILIIH* into small
l1ttle
frying pan,
sides.
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weather have | handling as as possible
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may

still
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sh. Fry the ri

until
tomatoes.
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Add

milk

a
hit that chili
CARAMEL
6 tablespoons sugar

1 tablespoon flour

3 ounces ground almonds
1 cup hot milk

4 cup butter

6 eggs

Melt the sugar
until light brown. Add
Ig;'adunll}', stirring all
| Cool, then add butter;

monds, the vyolks of
beaten, and lastly the

SO
and
Pour

er :IILEI Season

witl
f'IIIJiI[ o t}l(h
and

"

over

bake Iin a

F ior about one hour.

Pour
. canned
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o
gingerale
cocktail
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fruit
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in

{rying
milk
the
flour
€ges,
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In a pan
very
time.

al-
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that
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More_Killeu by Traffic
_ The bombing of Britain cost
lives in 18 months, and d

same period, 51,760 lives wer
\n traffic ““over here.”

Butter
with
pudding,

make

add
| stiffly beaten whites of 5 eggs. Put
pace

whipped

Has A Get Together;

fashioned
gir
CIronles
the
fathers.
the

crncourage

Ol

quite al-

Ul

Place in a

Sl

SIDNEY SNOW will be glad
to answer any questions

the |
a

with

this

brown !

then
Beat
the
the
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} According to the best

authorities, the mini-
mum daily A, Dand B
Complex Vitamin rew
quirementsof the avers
age person are:
A 4000 USP Units, D
400 USF Units, B1 333
USP Units, B2 2000
Micrograms, and ap-
proximately 10,000 Micrograms Nicoe
tinamide. The required amounts for
other B Complex Vitamins have not
yet been established.
)} Many people do not get enough of
these essential Vitamins. DO YOU?
Why not play safe by taking

ONE-A-DAY 1, irAN0

VITAMIN TABLETS
¥ Each ONE-A-DAY Vitamin A and

D Tablet contains 25% more of the
cod liver oil vitamins than the mini«
mum daily recommended quantity.
' Each ONE-A -DAY Vitamin B
Complex Tablet contains full mini«
mum daily requirements of Vitamins
Bl and B2 and 10,000 Micrograms of
Nicotinamide together with a sub-
stantial amount of other B Vitamins.
} When you buy Vitamins, compare
potencies and prices. Note how ONF -
A-DAY Tablets cornform to the
average human requirements. Sea
how reasonable the cost.

Get them at vour drug
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powd-

salt |
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THE OPERA HouSsE

LAST NIGHT?

) TeLe tuw
W KU KLWXS QUIT “TRYIN' To
SKEER ME —

'ER ILL TELL
TH KU KLWX .

HiM

AN THERES
CATFIOH AW
THEY LOOK
LKE CR

AN SWORD -
FISH WHICH
LOOW L\KE

I

A

|

[T WAS ' 1 maoe |

MY DEBUT AS A I

SINGER,
L s

NO' wWHAT
WAS THERE?

THE AVDIENCE TRIED TO
CommMmIT SUICIDE!

By Cy Hungerford

YES' | SANG A SADYBRALLAD
WITH GREAT EXPRESSION, EVERY
ONE WAS MOVED ONE MmaN 1

MOST ANY
OF ‘€M
PEE WEER'

——

By Charles McManus

HE SHOT AT HIMSELF T wiC t_.L**}

BT MISSED. AND THE BULLETS
WHITZED RIGHT PASY I

e —
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(Successor to J. S. Kreeger)
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HEART o/ BALTIMORE

(Standard Time)

LEAVE LOVE POINT

(B. & L R. R, PIER)

DAILY ex. Sun DAILY DAILY
100 & m 353am 600 p.

LEAVE BALTIMORE

(PIER 5, LIGHT STREET)

DALY DAILY DALY en Beb
FT0am 300p m .00 p. =
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’ I:.au on All Trige
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oMY « 94 ¢ 10U ur

WAY
72¢ &Nl DAY

AUTOS wmcauvono oeva *2
TRUCKS "ara? '3 10 '6

SHORTENS THE WAY BITWEEN
BALTIMORE A THE REASTEEN SHORS

BALTIMORE < EASTERN R R
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For You To Feel Well

24 hours every day, 7 days every
week, never HIMI*I:II:.*, Lthe I\Iilnﬂj"l ﬂlm
waste matter from the blood,

: 1{ more |H"-II-IB were aware of how m
kidneys must constantly remove supe
plus fluid, excess acids and other waste
matter that cannot stay in the blood
without Injury to health, there would
be better understanding of why the
whole system is upset when kidaeys fall
to function properly,

Burning, scanty or too frequent urfna«
tion sometimes warns that something
s wrong. You may suffer nagging back-
ache, headaches, dizziness, rheumatie
pains, gelting up at nights, swelling.

Why not try Doan's Pills? You will
be using a medicine recommended the
eountry over. Doan's stimulate the fune-
tion the kidneys and help them teo
flush out poisonous waste from® the
blood. They contain nothing harmful.

Get Doan's today. Use with confidence.
At all drug stores.

B (DOANSPILLS




