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daughters, of Wilmington, were en-|and massage it thoroughly into your is added to the butter and flour.
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Though eggs at one time were
used almost wholly as a breakfast
dish, they are becoming more and
more popular for lunch. Especially
if the lunch has to be prepared in
as little time as possible, and yet L P e

s 10 be a good substantial meal. Here Gho mpeE T
-.as.. e -f.;-""#' C

B 1;
IS a recipe that will be well worth |
irving:
EGG CROQUETTES
4 hard boiled eggs
1 tablespoon butter
1 tablespoon flour
Y4 cup milk
e teaspoon salt
Dash of paprika
Melt the butter in a double broil
eér, add flour and stir until blended
Add milk and seasonings and cook
until mixture is thick. Remove irom
fire and add the hard cooked eggs.
Set aside to cool. When cold, shape
into  croquettes; roll in  cracker
crumbs and eggs, and fry in deep
hot fat.
—————

Lemon Cream Sauce

And Filling|
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Combine 1 cup sugar and 5 table-

Les Borden, former Ram Foo'ba" Cap'a,.n and “L*ﬂd{fl' 1ts killd hnﬁpimhlu iﬂﬂlﬂ.‘l]fﬂ', you may quul\l} convince your
opponent that you're a pretty swell guy . .. and that after all there's more
to life than just keeping up an argument,

spoons cake fluor in the top of a meMBer of a”-s'ar teams in ’34I g;ves

double boiler, Add 1 slightly beaten

b L ] L ‘e . . |
egg, 1-3 cup lemon juice, 2-3 cup a neat hp on fhe game Of ’lfe Yes, sir, back at the fraternity house, we always had a case of

Gunther’s handy.

water and 2 teaspoons butter mixing dé( :
s Give the other fellow cre * nse. Liste ' :
thoroughly. Place over boiling water credit for a lot of sense. Listen to his points,

and cook 10 minutes, stirring con. intently; and don’t keep thinking of your arguments while he is giving Ale is the great autumn brew, And many a lasting friendship has

stantly. Chill. Fold in 14 cup whip- HIS side of the story., duvulﬂp"-—‘i' over a table and Gunther's Ale”!

::ﬂ;,;:-::ir”1,-{.1:-';;_1-” };::;I:l“:}ikf:,]_hr?f: | _ “And, of course, if it's possible, sit down at a table. and order.a couple S S

other half, fold in % cup whipped o of bottles of Gunther’s Mellow Dry Ale, N . '

cream and use as a sauce. . | . Now Les Borden is a pretty sound guy. And a popular ege with men and women
i maaPu i .- It helps remove some of the barriers or lack of Ulldﬂrh[ﬂnding. It both! His little tip on Gunther's Ale is as eas y to take as a breath of atr . . . because

DOWH'SOUth BiSCUitS } pruwdes mutual plr:usurc for both p:trtius. all gnnd dealers in toun carry Gunther's, the ale that makes WARM frff.‘udi."

4 cups sifted cake fluor

I teaspoon baking powder

Y4 teaspoon soda

1 teaspoon salt

% cup lard

% cup buttermilk or sour milk
Sift flour once, measure, add bak-
Ing powder, soda, and salt, and sift
again. Cut in shortening. Add milk |
gradually until soft dough is Im'rnvd.'
Turn on floured board and knead
lightly 2 minutes. Roll Y inch thick:
cut with small floured cutter. Bake
in shallow pan in hot oven (450 F.)
12 minutes. Makes 2% dozen bis-
cuits.

Rhubarb 'Marmalade f

One usually thinks of jelly making
as taking place in the fall of the year !
but there are certain things that ju:-;t’
won't wait until the fall of the year
to be jelled. One of these is rhubarb
and fine marmalade certainly can be
made from this tasty fruit:

RHUBARB MARMALADE

4 pounds rhubarb

O pounds sugar ' : :
"~ & = like Gunther's

1 pound seeded raisins ,
Beer, it has the

l lemon, rind only \
2 oranges, juice only foil - protected

4 teaspoon cloves op! e B

M i T N
- = ."1

L
'
& h- a "~

i

1 teaspoon cinnamon 1

Wash and scrape rhubarb and cut
into 1-inch pieces. Cover with sugar
and let stand overnight. Add re-
maining ingredients. Place on stove
and bring to the boiling point. Re-
duce heat and simmer about 49 min-
utes or until mixture becomes thick.
Stir frequently to prevent mixture
from burning. Pour into sterilized
glasses, cool and seal.
S

Raisin Biscuits

Ry

R A e St

2% cups fluor

2 CgES
1-3 cup butter

% cup milk

4 teaspoons baking powder

12 teaspoon salt

1 tablespoon sugar
1% cups seeded raisins

Sift flour, sugar, baking powder
and salt. Beat the eggs and add to
the milk. Mix the shortening into
the flour, stir in the milk and egg.
Add raisins. Turn onto a well flour-
ed board and knead until smooth,
using more flour if necessary. Cut}
with small biscuit cutter and bake
in a hot oven, 450 F., for 15 minutes.

Serve hot.

© Gunther Brewing Co., lac,, Baltimore, Md.




