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" HOW and WHAT
TO SERVE
HINTS FOR THR HOUSEWEEE -
By MOLLY GAVIN

SUNDAY'S MENU
reakiast
Orange Julce’
Cereal and (ream

-

Fried Se

Coffee
Dinner
Fruit Cup
Braised Duckling with Vegetables
Candied Sweet Potatoos
Buttered Cauliflawer
Stuffed Celerw
Orange Pudding
Coffee
- Supper
Warmed Over Baked Beans and
Brown Hreagd
Pickle Relish
Chocolate Cake

Ten

HOW AND WHAT TO SEERVE:

Some knowledge of how to pick a
turkey i8 essential as we draw close
to the ho'iday season. “The general
condition of the flesh shexuvld he firm,
the cartilage at the rear end of the
breast soft and pliable, the breast it
self 80°t and plump, the neck short,
the “drumetick”  dark-colored and
smaoth, and the skin covering wun-
broken  Pin feathers. although an-
noying to remove. usuaily Indicate a
voung bird Short claws mean a
tender bird, for theyv prove that “we
xhaﬁ not had “to gerateh fora livine &

A hen-turkey welghing eightor tor
pounds will take eare of six ar etzht
persongs Two ten-pound furheys wil}
he found more satisfactor: than oue
18 or 20 pounds in we.2%  Thr
meat on the small birds #s apt,tn he
much more tender and swaeeter than
on the larger ones.

The tiny hairs left onn the skin
after plcking must be removed  Thia
is done by holding the turkey oxer
a flame and turntng it from side to
side. The pin feathers t hat-escnped
plucking must be carefully pulied
but.

The turkes must be lhnmughLv
washed, fnside and out first with
salted water and then with clear

water. After washing <irain thor
auehlv and keep on ice untll cen-ty
to atull and truss. To (russ the tur-
key begin by drawhg - the thighs
ctose to the hody Run a tonr
skewer through one thizh, then the
bodv and out through _the other
thigh. Cross drumsticks and fasten
secttrely with a stout cord.  Fasten ta
tail. Next piace wings close o body
with tips pushed over first loint,
making triangles on the sides of the
bird. Hold them with the second
skewer foread througk wings and
body. Draw the neck skiny under the
back and sew with a soft cord. Now
take the string hoiding the drum-
aticks to the tail. cross It and draw
it back and forth arounad each end
of the lower skewer. Cross string
again and draw it ap and around end
of upper skewer holding ‘he ninga.
Tie string securely in a knot and cut
off end. The turkey isalways stuffed
before trussing. .
Fruit Cake
14 th shortening
15 th. brown sugar
6 egg yolks
iy 1b. citron
__1.1b. caising

71‘ 1b. currants

FAHY
MARKEQ

rapple with Rutrered Toast -

——

Enters Monastery ]

Dr  Froest Perrier, vice president
of the National Swiss Council and
president of the State Couneil of
Fribourg. who ras deserted a bril
Iltant poltical career o enter the
Benkdictine Monastery of La
Pterre Qut Vire tn Burgundy He
was a member of Parlinment, many
times delegate to the lL.eague of
Nations. and presidlog officer of
the last Disarmament Conference
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meager-cireumstances that

homes for thirty or forty

_of Catholicity: -

Christian, Jew, and Pagan.

people, takes you mentally i
ing morbid details it often
is to make money, not to
No home ever grew closer
using its columns,” And

paper with its _clean, whol
stain upon the mind of yo

"The Junior Cook

He ta 51 years old.
I I8y MOLLY GAVEN

e e Qe
-Here ia & very pretty and deliclous
salad ' that ! want alt my Junfor
"ooks to make for Christmmas Din-
ner But.i would suggest that you
make it arco or twice before Chriat-
jmas to be sure that you can make It
perfectly. -
Poinsettia Salad

6 slices canned pineapple

1 hard bolled ez

1 small can pimentoes

1 head lettuce

Place each slice of pineapple on a
bed of shredded lettuce: cut petals
the avape of polosettfan from the
ntmentn and plice in the shape of the
flawer on the pineapple it the hote
o the pineapple with chopped lot-
tuee  Mash fine the yolk of the hard
hoiled ege aand sprinkle a little of it
in the center of the potals over the
hole in the pineapple  Small cans of
nimentoes mnay he purchased {n any
store for terny cents.

. v le———

DD YOU KNOW THAT:
The larze Molly Ohvin Cookbook
\®ould make an 'deal gift far a per-
won who enjovp cooking® It eon-
talna  over  3.000  delicious and
economical vecipes. This book or-
dered from now until Christmae will
be attractively wrapped and will ¢nn-
taln free of charge tho pamphlets
“Qalada For All Oc¢casioms” and
"Cholce Puddings.”” The book wil*
be autographred by MNolly Gavin and
will ecanlain the Season's Greetinga.
It will he sent to any niddress for
$1 00 postpaid

“Christmas Candfes For Gifts" s
the free circular being offered this
Iwoek. WY VALY TEnuest entiyse w
stamped, self-addres=zed envelope. The
tree clreular “Apple Dishes™ glszn is
yours for a stamped, aelf-nddressed
envelope. '
The “Foods For Children*® pamph-

five cents a copy (handling charges).
Addreas Molly Gawin, 1312 Massn-
gwutetts./\ve.. N. 'W., Washington,

. C.
Caopyright, 1932, W. C. W. C)

4, b nuts (chopped ﬁ’nn)

let will be sent to anv address for)

Ave Maria.

-

Choice Between God
. m

_Every Catholic paper, no doubt, has witnessed a
falling off in its subscription list sin¢e the beginning
“6f the depression. Now and then heart-vending letters
are received from subscribers who-are reduced to such

er, to pay for a paper that has beeh ‘coming to their

Caholic papers, in such cases, try to continue the sub-
scription, if it is at all possible, of such loyal and val-
ued patrons. But there is another class of people, who,
. whe: they find it necessary to réduce the expenses in
their .'ome, begin by stopping the Catholic paper, which
the only Catholic news or literature-that-comes to
1 ~themy while they-continue-to-subseribe-for-secular-mag-——
azines and newspapers. Such conduct bespeaks a lagk

“The daily paper,” says Bishop Kelly, ‘fiémeant'for
details of court room cases, lists the bigamous actions
of divorcees, pastes long streamers of murder before
your eyes, dips down inte dives with stories-of ungodly

ple would refuse to go. It seldom uplifts, yet by relat-

newspaper,_and no child ever grew Christ-like by
must be continued at all hazards, while the Catholic

- -tinued forecomomy sake. If you are thinking ¢f drop-
i ping yvour subscription, ask yourself if you are a mem-
ber of this latter class, and if you can afford to make
such a- choice between God and mammon?wf"z:om

and an "

they are not able, any long-

vears. The Editors of our

It brings to you the sordid

.y

nta places where decent peo-

tears down, for its purpose
make men more Christian.
to God by reading a- daily
or-
yet this is~the paper that

esome news that-leaves no
ung or old must be discon-

ey W AE ey
Tho Rev. Sylvestel Sallaf; 3)
who ia the fitst Htular of th
chair ‘of Archaeology ‘at the Frans |
clacan RibMoal Insfjtiuty In J
fom, will direet, 0 pring,

et, noxt ‘_;
;vgautwna“ ot the traditionsn
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1 oup milk ,
4 taps, shortening
2 .thpa. sugar .
4 taps. baking powder
1% tap. vanilla. .
Sift the dry ingredionts togother.
Rub in the shortening. Add the va-
nilla and milk. Mix well and pour

buttered baking dish. Bake 46 min-
ptes. Borve upside down with cream
whipped, or hard sauce. For a cob-
bler that i{s a little richer, add one
beaten egg to the above recips and
use about soven-eighths of & cup of

milk. )
Pork Scrapple

3 cups cornmeal
3 quarts water
3 cups cooked ground pork

&alt, cayenne, sage and savory

to suit tho tasts T

Cook the pork slowly until tender.
8kim the water in which {t has been
boiled. Add seasonings. Then re-

chop very fine. Return the meat to
the hot atock and sprinkle in the
cornmeal. Cook for about an hour,
stirripg fregquently. Poar {nto desp,
greased bread patis and set aside un-
til firm and cold. Left over pork ca»
be used in making this. Iastead ¢*
meat stock you can use hot water.
Fotato Stufing
2 cups hot mashed potato
2 cups cracker crumbs -

-3 enp butler —
1-3 cup sausage fal

Giblets -

Hot water

Salt and peppér

Sage

Mix firat four {ngredients in the
order given. Add one-haif cup gib-
fets, cooked and finely choppad.
Moisten with hot water and add soa-
sonings to taste. Some prefer this to
piain bread stufing.
Graham Date Pudding

2 cups hot milk

54~

Andrews St.

OLD TOYS

Have you any Iying abdoiut the
house? If a0, why not rexrew them
by the use of our
TOM THUMB QUICK-DRYING
ENAMEL

16 Adttractive Colory

at, per can, only. 10c
30 other nseful Tom Thaamb ltems
— Palnts, Varnishes, Enanels,
Stains, (leancrs, Polishes, Cement
and Brushes, also at 10c.

SOME DEALER IN YOUR

NEIGHBORHOOD

is selling Tom Thumb 10c ma-
terials for Painting, Enancling,
Bronzing and many other pur-
poses.

Barmard, Porfer &Re,-ilgru

9, 11, 18 NORTH WATER
Main 8140

It horoushly

ter baked this way than when boiled.

% 1b. candied cherrles
1 tsp. einnamon
* tsp. nutmeg

{’p. mace

tsp. allspice

tsp. cloves
- egg whHites

. pastry {lousr

tap. salt

Y cup orange juice
Cream shortening and add sugar.
\ix well and add egp yolks. Beat
Then add fruit, lquid
and flour. Fold in egg whites which
have heen beaten stff. Line pan
with well-greased paper and bake in
a very slow oven about five hours.

Baked Prmpkin

Cut open thg.pumpkin, take out
the seeds, and without paring cut It
up into large pleces: put the pleces
on tins or 2 dripping pan, place in a
moderately Fot ovenn and bake about
an hour. When done, peet and mash
tike mashed potatoes, or merve the
pleces hot, with butter. The pump-
 kin- retalns ¥ts sweetmess much bet-
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2 cups flour ’ )

] s e 15 tap. sailt
, FRED BAETZEL ‘
43%-Exchange St, COAL and COKE Phone Main 1508

COAL AND COKE AT REDUCED PRICES

BULTLE WD BUE LT R
TEL.—GENESLE 6.1

-

EDWARD

Perfectly Pasteurized MILK and CREAM

Cup suRRr

14 Graham crackers crumbled

1 egg, beaten

3% cup chopped dales

14 tsp. malt

1 tap, gratud orange or lemon
1 . vanilla .
ers. Stir into beaten egpg and add
dates, szit, rind and vanilla. Turn
into a buttered baking dish and bake
40 minutes in 2 slow oven. Serve
hot with sauce or créam.

HOUSEHOLD HINTS

it unexpected guests drop in and
feel like having a litle something to
eat, wrap slicee of bacon round
stuffed olives, atick them wshut
with toothpicks and brown under the
broiler. . i

Sour milk beaten into mayonnaise
dressing gives it a delicloun fikvor.
To keep a perfect polish on the
dining room table or other furniture,
rub it every four days with s mix-
ture of equal parts of. olive ofl and
turpentine; apply with flanne] cloth.
To sharpen ths food chopper when
the knives become black and dull,
run a plece of sand soap or scour-
ing brick through the chopper as yau
would & potato. Tt brightens -and
sharpens the knives to cut like new.

WEGMAN
Crpo ol XUPE SHE LY
1!‘.'» CHHLT AN F.

s

4

Are the best on thie market.

Made by THE NATIONAL

Ask yomr grocer or butcher for the NATIONAL when buying noodles.

It Guarsatees Superior Quality
Make a trial and be convinced,
EGG-NOODLE COMPANY

Phone, S’I'ONE 1808-

683 Joseph Ave,, Hochester, N. Y.

“{all grit.

Use pulverized sand .soap or scouring
brick or small ends left frod the

boiling water afterwards to remove
Ofl the chopper or éggbeat-
€r with a little glycerine; this is a

food.

pan in-which milk 'is to

over swoetened cooked cranberries |

move the meat from the bones and,

To hot milk, xdd sugkr and éfack-|

cake of scouring soap.. Wash well in |

luBricaiit which does not - taste. in

Rinse with cold water the dish or’

Capuchins In ___
United States
For 75 Years

New York.—In-cbservance of the
seventy-fifth anniversary of the es-
tablishment of the Capuchin Order {n
the United States, High Maxs was
celobrated at the Cappchin Chureh
of 8t. John the Baptist here, Thurs-
day of last week, by the Rt. Rev.
Msgr. Willlaih E. Cashin, pastor of
St. Andrew's Churgh. The sermon
was proxched by tho Rt. Rev. Msgr.
John 'P. "Chidwick, 'paxstor of St.
Aznes' Church and chsaplailn on the
“Maine? at the.time the vessel blow
up jo Havang Harbor' ™"

The Capuchins® misslonary activity
In the Western Hemlspheto extends
aver a poriod of 306 yemrs; the first
friars landing jn_,N«gthx Amerlea &t
Nova Scotia §f-1833:> Capuching nr-
rived in Virginix In 16560 and by
1722 had established a nymber of
flourishing parishos {1 tho Mississip-
pl Valley. )

In 1787, tho first two German Ca-

. Fathers and was formerly attached

tions for overy posaible oceasion, . ,

prayers or-ejacalations. - Fathar Puir-f

templated the Promiwed Land, |35
Fathor Saller belougg. to the QJ:!—' )
cago Province of the Franehdan |q,

to the faculty of 8t. Joseph's Col-
lege, Hinsdalw, 1L (Mombelll) .|gng

s
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Passion Prayer Book

e e
A prayer book entitled ““Phe Pase
slon Prayer Dook," compiled and
odited by the Rev. Harold Pureel],
C.P., editor of The Sign, Unlgn' Sy 1
N. J . 13 sure to be reoelved with].
groal agolatm, Father , Puroell . Is|.)
widely known in O&tholic press éir-] |
cles and this prayer book will add. t0} } .
his preatige. . SR i
The volume is divided ‘into two
parts, the first contalntng, Informsl},
meditations on Christ Crucified; the
socond containing prayers and devo-

¥

One unusual {extiire abontthls 384
Page book In thut everything is.print-fopy
ed_in Roglish. “Thore are.no, Lutln

cell has made uy this bogk for,the|
averaga pdrsan. for use -dut{hg.sthe iy,
ontire year. It has a prayerfu] ops|
peal. It contains everything that one|
would look for In & real, prayér
book. - ) '
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pueliina came to Amcriea. They
wera Fathers Charlex gnd Petor Hal
brom: Cardfnal Iznatius Perales was
Bishop of Savannah {rom 1870 to
1

The Capuching® ﬂrlj‘ permanent os-
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ago, not by Capucliins, but by two
secular priests of Switxeriand—Fa-
‘thers Frey and Haas. Journeying

{from Wyl, Switzerland, to the United

Qiates In 18586, they went to Blshop

Martin Henst of Milwauicse. a fellow

e
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countryman, amnt asked for his sup-
port in thelr pian to establish the
Capuchin Order in the Unlted States.
The Bishop, however, first assigned
them to parochixl work, but Iater

gave his consent
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On Dec. 2, 1857, Fathers Haays and
Fray took (e Nabit of The CApuchin
oOtder, the former taking tlie name
Francis and the latter Bonaventure.
The two topk iheir simple vows Feb-
ruary 16, 1859, and Father Fraucls
was mdde Superior of the com-
-munity: .

O

A very good remedy Yor effaclur
the attachment t6 earthly things
which you remark In yoursell is not
to think of them, but, on the con-
trary, to raise your mind fo God.

1.

O

The“community ¢hests are now ap-
pealing- to clvie pride—the. ldea be-
ing, of course, that you have to fin
out your chest to keep up your ¢hin,
—Virginfan-Pilot. -

“‘LAPIDAR’’

DISCOVERY . OF SWISs
“'PRIEST BRINGS RELIEF
TO. THOUSANDS

Thirty years ago a Swise priest,
Father Xeunsle, discovared LAPI- |
DAR—a marvelous herdb remedy |
‘tomposed of harmless . leaves,
- Oowers and roots from the high
Alps, Xemedy so helpful, Father
_Kennile wss releasé?- by ths |
Catholle Church to givwe all his
time to thé rellet of suffering
through LAPIDAR, Amaxing
remedy purifiss Blood, correets |
 Circulation, therefore helps Stom-
s¢h and Kidney troubles, relieves
Nervous Headaches, Bwollen
Limbs, Gout, Hardening of Ar- |
teries, Skin Dissases, Abwcesses.
Gallstones. Used and endorsed by
thousands the world over,- Semd ]
- $2.50 TODAY for guaraniéed in-
troductory treatment. OT write
.as your trouble and we will wail
. complete facts FREE. -

snd it will not scorch. -

mixing & Jit{le milk with ordinary
blacking; rub a small quantity on
the leather and very liitle polishing
fs*pecessary. ) -
Dip a piece of cheesetloth

A splendid shoe polish is made by

fr tur-|

{3007y T am writihg to have you
send my son 2 bottles_of LAPI-
DAR. 1 have used it mysélf and
| it hag done wonders for me. Will
“you kindly send him ‘.thg tablets
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sentine—then—let—it—-drv—well
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__Fresh Home Meats
ANDREWS MARKET
... . T FRONT ST

L
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b small cubes.

¥ LA LY b3
wil] be found.a magic duster.
Cut 4 pint brick of lce cream into
Press Nabiscos against
the sides, cutting to fit if necessary.

"eoeoanut and serve with a xmall sprig
Juas supper dessert, Lo

s ‘

4

-

werana—itT

Sprinkle the cream - with gratedi]
{ chocolats, chopped nuls, or shrédded.

ot tolly. Thii s b exealfént Christ-{

|- and I should like to'have him try
. LAPIDAR. I ari inclosing money
order for $5.—Mrs. Mary Hickey,
b Paul, Mint . vy ..
Order at once, prepafd, one bot-
tle of LAPIDAR at $2.50 per bot-
't e from: o ‘



paper.no
Hanr.tusr.fors.er

