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"HOW and WHAT

TO SERVE
FOR THE HOUSEWIFE
By MOLLY GAVIN

In a greased pun pat the dough
down until! it is about I 3% or ¥ irches
thick snd bake for 40 minutes in a
moderate oven. When done, butter
the top and .sprinkle over it a” mix-
ture ©f the chopped nuts, cinhamon

and sugar Place the cake in the
. oven again and let R 1emain untl
FRIDAY'S MENU the sugar begins to melt Serve hot
Breakfast .Jor cold.. -+
Apple Sauce - Bean Soup
Cereal and Cream 1 pt. dried navy or black beans
Poached Eggs on Toast % Ib salt pork
\ Coffee -’i, celery stalks
e 3 tsps. water
Luncheon Cold water
-Clam Chowder 1 onion
(‘udﬂsh Cukes Cornbreagd 1 tbp. flour
Apple Ple Salt
Tea - Pepper
Dinner

"'Baked Stuffed Haqdm-k
Baked Potatoes Buttered Peas
Cole Slaw
Caramel Bread Pudding
Coflee

HOW AND WHAT TO. SERVE:

The stimulating property of coffee
is due 10 the alkalotd caffeine, to-
gether, with an essential of}. -

A cup of coffee with breakfast
serves as 2 mild stimulant for- an
adult. but should never be found in
the diet of a ehild. Coffee taken in
moderation guickens the action of the
heart, aots directly upon the nervous
vyetem and assist gastric digestion.
Fatigue of body and mind are much
lessened by moderate use of coffee

Coftee should be bought for family
use in small quantities, freshiy roast:
ed and ground. If not bought in air
1ight cans, it should be emptied into
canister as soon as it i8 brought from
the grocers.

It hat been satd thay 70 per ceat
of bousewives do not know how to
get the best out of coffee they make.
Either they do not measure the cof-
foo and water for bfewing In correct
proportion or they do not have the
coffee ground to the right consistency
for the type of coffee pot they use.

The tcllowing pointers will, 1 am
sure, asswt many of my readers In
making pytect coffee: (1) Use fresh
coffee, &g gale coffee will not produce
a perfectibrew; (2} Buy oily a
weeks' suply at a time, for the cof-
fee will Hve lost half of {ts flavor
by the endof the week, (3) Be uni-
form In yotr measurements, whother
you use a sandard measuring cup or
some cup oispoon of your own; (4)
Bo accurateflay in and day out with
your system—that =, the ti of
Bolling. meauriog and prompt serv-
tng; (6) Besure that your coffee-

making appiinces are kept scrupul-)

ously clean ad aired.
Quig (offee Cake
cups siftg flour
tbps. sug‘-
tbps. butyr or other f{at
cup citrofpr other candlied fruit
tsps. bakig powder
tsp. salt
cup milk
cup raisinichopped
cup choppl nuts
tsp. clnnTn mixed with 2
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thps. sujr.
gift together\e flour, baking pow-
der sugar andgalt, saving out 2
tablespoons of %‘r to mix with the]

truit. Cut in i} fat with a.biscuit

cutter and add © milk and floured
frult. ’ ,

'

night in 2 quarts of cold water. The
next morning add 2 more quarts of
water, the salt pork, onion and cel-
ery and cook until the beans are soft.
Remove the sali pork, cut into small
pieces, press the beans _through a
sfeve and save all the ligqnid. Com-
bine all these ingredients, reheat and
add the flour and water, which have
been well mixed. Add the salt and
pepper and cook for a few minutes.
Serve with a slice of lemon an tup of
each portion.
Apple Taploca

cup quick-cooking tapioca
cup sugar ‘
tsp. salt
cups bolling water
% tsp. cinnamon

Julce of 1 lemon

3 pints siiced tart apples

" Add the boling waler to the taploca
and cook in a double boller for fifteen
minutes, or until the tapiocs is clear
Add the sugar. cinpamon, salt and
lemon julce. Arrange the ayppies in
s greased shallow baking dlsh and
pour the taploca mixture over them.
Buke in a moderate oven until the
apples are tendor and the top is light-
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plain or whipped groam.
Yorkshire Pudding

spoon salt,

milk until
well;
milk and pour Instantly into a roast-

perfectly smooth. , Beat

with two qunces of good dripping in
it.” Bake in moderately hot oven for
one-hall hour.
the top of the tin.
Scalloped Salmon
Rreak the salmon iuto pleces and
jremove the bones. Prepare a ssuce
of the fat. flour. milk and salt Place
a layer of the aalmon in the bottom
of a greased baking dish; add some
of the sauce, thon another layer of
galmon, and so on untfl all the In-
gredionls are uséd. Cover the top
with the buttered bread ¢rumbs and
bake in a moderate oven untll the
sauce bubbles up and the crumbs
are brown.
Stuffed Celery
Take a bunich of celery and place
in cold water for an hour. Remove
and drain and stuff each stalk with
pimento cream-cheese,
Ralsin Fruit Oake
4 cupa flour
1 cup butter
1Y cups sugar
. % cup milk
.1 teaspoon salt
[ 1z yénst caké dissolved in one-
half cup water
2 eggs
Y% cup wine
2 cups seeded raising
1 cup citron
— Mix all Ingredients excapt eggs and
fruit. Raise over night. In the
morning add eggs and frait; cover
and taise xgain; pour into buttered
and papered pans; let it rise one
hour. Bake in a moderate oven and
one apd one-half to two hours,
Old Fashioned Chicken Pie
Cut a chicken In pleces for serv-
Ing. Melt four tablespoons of but-
ter or use the same quantity of pork
fat. Add one-fourth cup chopped
onion s sprizg of parsley. bay leaf,
four cloves and one tablespoon mit.
Put in chieken and cover with
bolling water; cook until tender. Ar-
range chicken in baking dish and
cover with strained and thickened
stock. Cover entire dish with mashed
potatoes or pastry erust. Bake until
potafoes are brown or crust ix done.

HOUSEHOLD HINTS

To separate postage stamps that
have stuck together do not soak
them. - Instead lay & thin paper over
them, and run a moderately hot iron
over the paper. They will come apart
easily dnd the mucilage can be used
the same ax new.

To sugar doughnuts, put three or
four into a clean paper bag with two
tablespoons of pulverized sugar and

the bag tightly with the hand and]
slizke it-a few times, Try guﬂnx i
little orange rind Into ‘the cinnambn
and sugar.

_ For mince ples &.good—substituie
for the usuil mest h two  bouillon
cubes,

When eooklng pumpldn tor ple, o~
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Perfectly Pasteu.f MIL.K and CREAM
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Wash-and soak the~ beuhs over-]

v browned. Serve hot or cold with

To one pound of flour add one tea-
3 eges:; mix with a wood-
en gpoon. adding 8 amall guantity of
add remalnder of a quart of

ing tin. previously made very hot,

Let [t rise well to

and cut along pencilled lines with &
safely razor blade. Never tse scis-
—-Lsors on- fur-as-4 tcat the tar]

a lttle cinnamon., .Close the top of|
"1 1b. confectionary’ sugar
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Visits World Mihiona

r

Rev. Joha J. Considine, AL M., of
the Archdiocese of Now York, who
is Director of Fides Service, Ro:'ne.
is shown here traveling irx Hako-

Rome in November, 1931, for &

fifteen-month tour of the misaion

fields of the world. He will return
to Rome in January, 1933.

Install Msgr. Lane
Fushun, Manchuria,
Prefect Apostolic

“Pushun, Manchuria.—The Rt. Rev.
AMegr. Raymond A. Lane, M.M., re-
cently named Prefect Apostolic of the
new Fushun. Manchuria, Prefecture,
has been Installed amlid a. great con-
course of the faithful.

Returning to Manchuria after serv-
ing threo yeafrs as HRector of the
Catholic Forefgn Misslon Seminary
at Maryknoll. N. Y., Monsignor Lane
arrived io Dairen whero he was greet-.
ed by a delegation of Japanese and
Chinese Catholics. A Solemn Mass
followed, during which the new Pre-]
fect addressed his flock both in Ja-
panese and in Chinese,

stoad of peeling the pumpkin wash
it and cut it up as usual, leaving the
rind on; it takes less eggs and pump-
kin. To imprové the flavor, drop in

removing them.

For a rich brown gloss on plea.
ete., beat up an egg well with a tiny
bit of sugar; add a little milk, beat
it up well again and go over the ples
with a _pastry

ready tor the oven.

When cutting fur to fit another
garment, turn it with the back to you

;}dthe zame time you are cuiting the
e,

Always examine cereals and flours
when they come from the gracer to

{ter enough Into

tain fundamental® prin - skl
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a {ew sceds while cooking, afterward |
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Forseea Stynfe
For Christians

(Gonﬁn_uod, !ron» Paxc Ope)
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It s because religion dges pot en-
litles that politics
is falling into coutemps, he siid,
The Church, he spid, conld never
that she left her sonk free to chuone|
their party alhﬁnee s0 [ong as they,

were not reguired to tunntrm £

lawtul province of the State at all,

not he {ndiffersnt to the great indou-

trial and economic.confiiets of the

ttiinx. for they riined great MOTAl-gues-
ons.

IS Ches Poamm of Chunck |

In the great ixaue hetween caApiial
and labor it {s erropsous, he said, to
auppose that the Church I bmmd to
defend the capitaliit, Hea continired:
*The Church said to the capitaliat:

1“1t you deliberately us® your power
- [to impase canditlons of lite upon the’

workers which mak# it imposaible
tor them to lead Christiap
which make it hépc s for them to.
bring..up thelr famflién in. decency
and purity, yon are. not only commits
ting a sin-—yeu are committing one

fles as murder.’ It the capitaiist

-fosid ‘I am only obeyingk the law- of

supply and dewmand,’ the Churel re-
glled “That law i not on my Statute-
00k.*

& employer had to uy to “his iien:
‘Ut you won't taks & lgwer wage or

bc:ms

~-With Pagam;m |

Somervyilte, mauaging director of Thalhy

be entangled in party politics, adding {1y

Sir Reginald sald Catholles could .

Igves, §-

L rauniim was & great daugs t
but thay ¢ould mot be tudlhnpl tﬁ
of the sins which the Ghureh stagal | it

“There 'mlgbt well b& times when |

work a longer day:.H-eann n '
date, Japan. Father Considine lett { py kh sox i tw o\i.: tter

comiu: to Roehaxtar nnqmted
on s business trip, Nouduy, Harry x?f
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this city, was honomed at 2 mm
suryrise funcheon, Monday noon imig
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was not the tawk ot the Churth to
prescribe the precise means by which |
they might ;tulnha_m:tr diateibu~

go:l odtu;m;ﬂ lh. Mlmuﬁ ol
up in Al Ayateii or thamellork-
uon of 1ité for the W‘,{-k%i'p :ﬂ:‘:
ware left with a wide seope and ‘&
free chofee ty pl thﬂr part in pﬁtg-'
e ard politieal 1ite.; But they wi
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marked that the tuture of the-Ohureh |
depeénded on an edicated hlﬁ %m

, he wid;

Communists” got-supporters: tige
cauks they. were alive to
fugs of tThe uhem loycd he -
t;:x;. uddltx;g t‘}mrt qyw-hr- mdy to
e up’ the delence of the
tleunmployed f po¥ ‘mf
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my fretory clome dowit,™ In certain
crimon and In. ocertain- capes they
might allow that pled.” But a cnb«
eeate polley ¢\tqulntod 10 lower the
workers' standard ol lite slmply to
enrich a coxaptml 1y, small class
was repugnant that which the
hurch declgred to‘ lt the-law ol
Christ. They need not heaitate to be
loyal to thelr tride unions. The right
of working wmen, or of any men, to
combine for purposmss, of collective
bargaining with the view to securing
better wages or shorter -hours of ls~
bor or -improved conditions of life
was fully recognised by the highwst
aughority in the Cathalic Church, Ho
while the Church inslsted that the

on his right to uae it.”
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be sure that they contain no weevils,

The Junior Cook

By MOLLY GAVIN

-

Now s the time for ali Junlor
Cooks to start thinking of the
Christaas season and the gitts that
are to be made.
There is nothing nicer for yaung
folks to give them than good home.
made candies attractively wrapped in
parafin paper.
“Send for my free circular “Christ-
mus Candles For Gifte.”” With your
request enclose a stamped, self-
addressed envelope.
The following recipe 1s delicious
as well as very easily made:
Creamed Walnuts
White of one egg
4 tsp. cold water
3% tap. vanilla
1 ib, confectioners’ sugar
English Walnuts
White of one egg
1% tsp. cold water
% {sp. vanilla

English walnuts

Put egg, water and vanilla in a
'bowl, and Dbéat until well blended.
Add  sugar gradually until  syiff
enough to knead. Shape in balis,
flatten and place halves of walnuts
oppotite each other in each plece.
Sometimeg all the sugar will not be
required.

DO YOU KENOW THAT: .
I have-recelved many requests for
the free elrcular ““Christmas Candies
For Gifts*"? May 1 ask that readers

-| wishing this clreular send in thelr ye-

quest ax soon as possible. It may
be had for 4 gamped, self-addressed

envelope.
The large Molly uavm Cookbook

. jwould mﬂté an{deal gift for a person R

who enjoys cooking because this book
- lcontains  over 3,000 recipes both  §
L {econiomicaT and _ appetizing. Each §

book ordered, frouy Tiow untit Christs.

_jmas will be dttractively wrapped and
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-MADE EGG NOODLES™

nmmmty

A!'IQNAI: whes buying noodles.

==|will “contain frée of chsrge the §
“Cholce Puddings™ and §

‘pamplilets
“Salads For All Occasions.”” ‘The
book will be. autographed by Molly
Gavin axd will contain the Season’s
Greetings. It will be sent 5 any ad-

{ldress for $1.00 postpaid,

“Fhe pamphlets “Choice. Puddings,”
“Sxliada. For_ tons™ —and-
“F'oods For Children’” will be #ent to

any address for five cenis aplece
{(handling charges). Address: Motly
Gavin, 1312 Massachusetts  Ave.,
N.W., Washington, D. C

(Gopyﬂght, 1932 N.C. W. £.)

2 great désire to sequite Hefold vir.
| svou {0 desire martmiam.

It 15 Bt pmumpuon to entertainf|
tude in imtation of the saints, nor}|

thilpuper

The CATHOLIC COURIER and JOURNAL, kit eit;;-k
Rochester, bat the entire Diocese as well,—a tixrltory
mrdon,it affords an excellant ncdiuu {omdv. '
ployment or want to give lt,—-wluthcr m vmlt.'t'o
hlllﬁ 01' l'ﬂlt one .. % .
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