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Waste Reduced 
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" % * il«jir«wil«n j/e»ra have 
»w«k*rt*(f Ai««fff*» Women to Hie 
r**f tfconopty V tilt* *t*ctrt(t r«frlg< 
itnW. Tnpusafitiii of woman wh<m\ 
nUm t<HHl ?fitdg»t* alfow "nothing for 
w**fa pjf apoj/ag*- at food*, have 
l»*r««il through experience Dwt tlia 
aJeefe**? taWjwfMtoy 4* wi limit*" 
m*»t wltRh pays i)lvi<l«nil» |» time, 
labdry ami. n«)n»y, * * wall n« in 

(.himnwf.tl *tti (folldloua msmlii, 

**51lmln»tioii of WMt« willed »• 
Hum from *jn>iluju under liiada-
q « « « ttrrwnfM so/nditlaw, and 
the friMtMfnir of lb* hoii»*wif« to 
laker advantage i$; *p*vi«» fat* 

10 Jitiy tarytt •watitltl*K of 
wftft the. ttMurancte that It 

•tortd. lit th* containers a** 
(ot th* pufpwf* ov«r * W' 
day» format^ tmpowlblfc 

»i,'*ct r*al /mvlrij* in money. 'Ww 
leftavar food* M affsjit thrown out 
by woman wilow fajnille* rtfuiid 
t« «*t them day altar, day art no 
jangwr known. 

ERY SERIES OPENS AT PRO-CATHEDRAL PARISH HALL 
A Day's Menc ndMenu 
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Ne«t ****«*ihpe»|E-*rti| b» v 

niwmfmi mn 

Wtmt to Mrve th« ttrod hu«bsni3, 
wtif/ i* nut too tlfeU to enjoy « 
t»«arty mwl. rttbrtwittal &nrnt{fa«ii>. 
lunches for titingty KBJIOOI cliltdron, 
party m«mi», how to properly 
ruiwt meat*, buH* prtkex am] otliur 
iX**»*rt$, «|t «rt » part of tin pro* 
( m m of th# Catholic Courier 
Hchw!« of Cook*ry to mart tlil* 

Tha firm of Uil« aerie* of School* 
of Qtmktty will Jw hetd tn th» Par-
lilt Hall at Pfo-Cntbeitrnl of th« 
HuerM Heart. !!W rtowar City 
Vntk thla Krway avinln* «Wftln» 
at 7:M P M. Othar data* and 
plarea for thl» aarla* of fifttan 
KOhoolS art announotrt alaawhara In 
thia adltlon, 

M l n Irapa Munti, of th« Homa 
8«rvfc« B«i>»rtmetit of tha Rooh* 
« ier Oaa and JCIoctric Corporation 
WfjNHWtdfioHftnicriwhri JPha wo«t» 
lane i»iiuMiTIoTrof-«f8F"HunU a* a 
cooirtng expert la well known lo 
many i\ooh«*i«rfana. flho w n A 
membar of tlia Horna aarvlca da 

Civt tht Counttnign! 
W»*e*-IMt!#- warito; -Uiree mif My wor»l» 

Which, over all ctrmtlati, 
Will M U M man'* Ihouuhl* m tour Hhe hlrrt-

To l ic l iht* «f iwiplratloHi 
thrtm IHUfi iutatt w»r»l# anil i * » t 

Which M I the ptalam tUmlvt, 
Aim c iv* tha haart a swifter h u t 

And keep tha plana* Hold*. 

Three w«rd<t which »m(x*th the way along 
The thorny path to alary; 

Three wonts which *pur the poet'* wuif, 
The utorytelkrt Ktory; 

Three HtU« vrorda that make lltr rich 
With npfondor ind with atlot; 

Three lltibi wards tho lack of which 
Make* (lull Kilstenret dolh-r. 

Thro* potest lltUo words whkh ara 
The key la altaramanoMt, 

Which make i w * venture hlgli »nd far, 
I)arlH« the wlldeat ehaiaeaa; 

Words whhth wmotand th* spirit of 
Hint , flnwn and aalnt ami ainner; 

Ttir ruling words of l i fe and lave, 
Via: Rreakfaat, 

I.tmcliroo, 
Dinner. 

- B K B t O N 0RALEV. 

0>D ! I K K 1)1 SSI-RIS 

n't guess 

It'T^ 

part nant of tlia HocheaUr Qaa and 
tdlactrio Corporation far the first 
four years of Its «Mlstono», Iciivlng 
tlmra to tako chbrge of tlto W«$-
mar; cooking schools for two years, 
Hhe was dimonatrntor for Oond 
Brand lor I y«nr «nd comuicUd 
iter own eooking farvlca for «n 
other y»ar. r*tgrnln< to ilia (las 
and Nl<;ctrlc Corporation tlirar 
yaara Htu. 

In addition to llio food and 
cooklftjt d«monitratlon», kitchen 
plannlnic aiid^paratlnu will be (su
tured ra tha Khoola. A model 
klchan will b« «rsct«<| on tin stage 
In eneh liHII with a eompfvmtivo ex 
hlbltton of the oil time kitchen and 
homa fatllHIos. 

lit. All htr damonaimtion* Miia 
Munts Will tua tht moat modern 
•jss ran;ros and cookln* uteniila. 
Qlsaa will ho fu«d to some extent, 
showing how thla type of cooklne 
utsnall can b* tmd for cooking and 
•Irving In tha aamo dlah. 
-JSochcutsr woman have not had 

a major itriaa of Schools far Cook
ery for aavornl ytara Trill tarlaa 
conducted by the Catholic Courier 
will bring to these ttoehoslaV 
women demonstrations rltftu in 
their own neighborhood. Kvsry scs-
Hon of tha school will cover much 
(he same ground If one la misted, a 
vlut to another perish hall will re
mit In practically the *nme Infor
mation, 

Not* hooka will not be nseded 
at tht Catholic Courier Schools of 
Cookery aa. aaoh woman attending 
will be given an attractive rook 
book containing recipes demon
strated, aa well ns many other 
reclplea, selected by Miss Helen 
Smith, director to tha Rochester 
Oaa and Klectrio Home service De
partment Thla cook book la of con
venient alxe for flllnp in the kitchen 
cabinet or cupboard 

Displays of all foods used and of 
the appliances used In tho demon
strations will ha shown In tha halls 
for examination after tha school 
session la completed 

An expert from the Catholic 
Courier Better Home* Department 
will give short talks on homa plan
ning and outline tha home service 
oltartHt ay* thla departmant auch aa 
how to modernise tha kitchen and 
othar peufia of the homa. Painting. 
p«P«ri8fr. K»flnt ««4 *te«*r aar^j 
Ices are offered by thla department1 

Tht achooli ata free to Catholic 
Courier Resdera and their friends. 
Samples of food Hems used in the 
demonstrations and baskets of food 
are to he given away at each school 
smton. 

< » ' » » • ' — — 

Rtffigtrator Storage 
The best arrangement for foods 

In your mechanical refrigerator is 
Milk and other bottled goods on 
tht t op shelf, frutts on the next 
shelf below, eggs snd foods made 
with mtlk or cheese on next lower 
shelf, and taeata, always covered 
with a thin Iftyer of waxed paper, 
on the bottom. Keen vegetables, 
after washing, in the vegetable 
pan. 

• * « » 

Cuts For J«llied Meats 
The cheaper euta of meat may 

|b« used in jellied meats. Jellied 
veal, for Instance, may be made 
of meat from the shank or neck, 

• i..;.;.. . « • » 

For Left-over Meats 
Cover cold meat slices with left-

over mashed potatoes. Place in a 
•hsllovr baking dish. Add gravy 
Heat In the oven. 

To Frtshen-up Greens 
If for any reason « vegetable 

has lost Its firmness and crlspnoss. 
It snould be soaked in very cold 
'Water until It becomes plump and 
or||p> •,, _ _ 

LifhHnf iirthday C a k t t 
V^hlft*:%htlng » birthday enke 

alwaya light the caudles tn the 
middle first and those on outside 

' . . w i . -«4>» .« '»> . 1 

Spie* ForSaittlwieh SprtaJa 
, fttott9k;$otM& oijM.or gsrllo salt 
Itirt •$?§&&&Jj»ilat|# when you 
IraJooWngvlM'^jplea to »dd:te 
aan'tfvpfelt ofc fiAn^po spreads.. 

' • ' l i » | , *hjp-1»'% iaxps* voluma 

^•r|t^ei«j^%<(#.Jfi!(t&«r th«?l- i m ' 

Glass Cookery 
Is Modern Trend 

*srvntg » pta. or such dishes as 
baked fish, baked sausage and 
macaroni, baked oysters, or other 
similar dishes right in the dish In 
which they are'baked is welcomed 
by almost every housewife because 
It not only assures the dish coming 
out to the table piping hot but 
eliminates some dish washing. Tills 
can be done and Is done by many 
housewives today through tin use 
Of Pyrox roasting pans anil other 
CdOklng dishes of hcHirenlslant 
glass </ 

Heat resistant oven gUu has 
been known only about twenty-
yonr* nnd, of course, has been on 
tho market sn even shorter time. 
B fast has It proved its value that 
few kitchens are nowadnys with
out thalr quota of glass for cook
ing;. Cooking glassware has also 
reeehsd the top of the stove In cof
fee makers, double boilers, etc 
Many women are finding that 
these Items are not only econom
ical In use. In using leaa fuel, but 
also make a presentable dish in 
which to serve. 

The woman who buys wisely in 
equipping her kitchen will have 
some of each type of equipment, 
g lass - -as well as enamel-ware and 
aluminum and heavy iron and tin. 
Sach has lis place and for each 
there are certain uses better served 
by that particular material than 
by any other Vet. you can »*rve 
dttect to the table in your glnss 
cookware. I'yrex glassware will be 
used In the Catholic Courier 
Schools ol Cookery demf nil ra
tions. 

— - *•«-

Good Range Adds To 
JCttcben^r^eieiiey— 

To Be Given 
By Irene Muntz 
At First School 

A Menu tor Any iJay" i» whal 
these itirou meals *r« called This from 
menu was prepared by Mim Irene came 
Muntz guest demonstrator for the lemon 
Catholic Courier Schools of Cook- Tarta. 

"Easy To Make" 
Desserts Popular 

E v « r y . male member of every 
family likes good pie The cook of 
the family likes them too, if easy 
to make. The Good Luck Food 
Co l ias made It easy for the home 
pie baker to satisfy aer family by 
us ing Good Lurk Pie Crust and pic 
ftltloga. 

T h e n there are oU»*r dessert* to 
fill the eye 'and the hungry men 
and children) that can be made 

flood Luck Desserts which 
ft» four flavors chocolate 

butterscotch and vanilla 
pudding, pastries, custards 

ery and will bo coohod as n part of can „,, m a ( l c w l U > ^ ^ ^ 
the demonstration at the first of Hocbester made foods 
the Schools of Cookery .his Frl- A pantry ,helf wltjj'some. or all 
day evening at the Pro-< athcdral o f t o o , Good Luch etasy aid, to 
" * " deaeerts will solve the hurried des-

These recipe.? are not Included in sert problem, or be t h e answer to 
the Crttholk Courier C'ooh Book 'the more complicated desserts you 
It la suggested that they be clipped I can make with them they are 
and taken to the school that each quick, nmple and eauiy to use. 
operation In the demonstration may' T h e Good Luck F o o d Co pub-

The best cook in tliu world could 
not turn out an edible or tasty 
meal without the equipment to 
cook It with The modorn trend tfH 
range design is to make It easier 
for good "ooln to do a better job* 
and for "nut-so-good" cooks to do 
a good Job Not much is left to 
guess-work in thesu present day 
cooking appliances. 

Home gas ranges are being con
stantly improved Thousands of 
dollars are spent annually to per
fect these kitrhen uiilla to meet 
the modern perfection aforemen
tioned. Burners "are tested before 
approval, as is oven insulation, ar
rangement of the top of the range, 
broiler equipment e t c All far the 
greater convenience and efficiency 
Not to forgot, of course, esse of 
cleanlog and keeping splc and span 

Such a range is the new into 
Universal which will be used by 
Miss Irene Munts In her rooking 
demonstrations at the Catholic 
Courier Schools of Cookery This 
being tho same type range used in 
the Hochester Gas and Electric 
Corporation Home Service Kitchen. 

tn addition to a wealth of new 
features in cooking efficiency this 
new t'niversal has eye-appeal 
E v e r y model streamlined to 
the point of solid attractive fittings 
that not only add to the appear 
anne of the range but also make 
It easier lo keep Attractive The 
t*niversal it manufai tured by Hi 
fr ibben and rlexton Company, of 
Chicago. III. 

be followed 

BHKAKFAST 

Apricots 
Gggs in Toast Cups with Baton 
Quick Coffee Cake Coffee 

NOON 

Amoncan Chop Suey 
Green" Salsd Bowl 
Devi ls Fond Cake Marihmellow 

Frosting 

DINNKB i 
U m b en Bru, little or Baked Ham 
Itiie Buttered Peas 
Froien Fruit Sahtd 
Chocolate Bunds Pic 

lisbes an attractive booklet giving 
recipes for dozens of easily made 
desserts. These are free for the 
ashing Those w h o attend the 
Catholic Courier Schools of Cook
ery will each receive a copy' of 

Watch Your Colors 
In Kitchen Plan 

W h e n using three colors to deco
rate it hen, it is we-'l to remem
ber that two light colors combine 
welt with one of a darker tone. In 
one kitchen the wainscoting is of 
cream colored tiles w i t h a slight 
greenish cast. Along the top of the 
wainscot runs a narrow border of 

1 medium green tiles 
F o r the painted wail above, a 

daffodil yellow was selected, snd 
fr. B. cheerful accent the plate shelf 
and the wooden cornice above the 
double window were painted ver
milion This same color was used 
to reftnish the wooden wall clock 

' and the edges of the doors of the 
kitchen cabinet. 

e • e> 

Prunes For Salads 
To prepare prunes for salad or 

bread, wash well and cover with 
one mch of cold water . Let stand 
two hours. Stones m a y then be 
easily rut out. 

this book and will s ee Just bow 
these desserts and pie fillings can 
be used 

You r a 

L. 

"Shur-Edge" Cutlery | Thermometer Assures 
Has New Home Set The Right Roast 

Robeson "Hour-Edge • rutlo- • 
haa long been known for its ex-
cedent quality for both home and 
commercial use ' The home sots 
now being featured are to be used 
exclusively In the Catholic Courier 
Schools of Cookery 

The blades of the new home carv
ing and kitchen seta are made of 
high carbon "Chrometal" steel, a 
highly scientific development in 
steal production and whan fabricat
ed Into cutlery results in keener 
edges, durability in use. In addi
tion to offering all tha essential 
featurta of what Is commonly 
known as "stainless steel." The 
blades resist all fruit and vegetable 
acida. 

S a c h blade carries a small dot 
between the words "test-mark" 
which la known as the "Rockwell" 
teat for hardness and tamper. Any 
blade given this test w h i c h does not 
fully meet standards is discarded. 
This Rockwell test is a positive 
assurance of lytUarmtty lo the 
user. 

The handles of the Robeson 
"Shur-Edge" home cutlery are of 
moulded lustrous h a r d rubber 
Which will not crack, check or 
warp when Immersed in scalding, 
water. Shur-Grlp Is the particular ( 
feature of the handle in that It is 
formed to fit the hand without 
fatigue and to prevent slipping 
when wet. 

Topping For Waffles 
Plain waffles may br made In

teresting by varying the sauces 
and toppings served with them. A 
French one is achieved by sprin
kling powdered sugar over the top 
and then two or three teaspoons of 
lemon juice. Hot honey la another 
popular topping to serve. 

• * • » • 

There are three essentials to 
make every roost a complete sue 
cess First, a y>od cut of meat, sec
ond a good range and the third is 
the modern roasting method recom
mended by leading cooking author
ities, the use of the Rochester 
Roast Thermometer. 

Made In Rochester by the Rorh 
eater Manufacturing Company, this 
new resit thermometer is claimed 
to take the "guess work" out of 
roasting because it tells at a glance 
when the roast la done to the in
dividual liking, either rare, medium 
or well done. It also conserves flav
or and retains natural Juices, thus 
making roasts tastier and more 
appetising. 

T h e Rochester Roasting Ther-
mumeter Is guaranteed by the 
manufacturer! to be accurate and 
safe to use as no mercury or glass 
tube Is used In Its construction. It 
is chromium plated and easy to 
clean. The large easy to read aero
plane type dial indicates the de
gree of doneneoa desired and Is 
easy to rend Thla thermometer will 
be used In the Catholic Courier 
Schools of Cookery 

Warm Chilled Dough 
Dough that has been kept In the 

refrigerator for several hours after 
It is molded should stand in a 
warm roam for about 30 minutes 
bofor* being put into the own. 

I Hard Sauca For Pumpkin Pie 
A thin layer of hard sauce lends 

I a pudding touch to cold pumpkin 
I pir. It Is especially effective on 
pies baked In square or oblong 
pans. 

• - « . .. • 

S a r v e Apple) S a n d w i c h e s 
A delightful sandwich is made of 

I white bread and thinly sliced new 
Actd shelled roasted peanuts to ' apples. Serve these with chopped 

cooked, hashed, seasoned squash, fresh cabbage salad made by add-
One»thtrd cup of peanuts will be I |ng tiny cubes of yellow cheese to 
enough for each threo cups of ' chopped cabbage and marinating 
squash. with cream dressing. 

Add Peanuts to Squash ] 

CATHOLIC ! PARENTS! 

AT HOMI1 

COURSE 1 

YOU CAN EASILY LEARN 
•Y MAIL t 

All about the fundamentals of Catholic Faith and 
Practice—In eight lessons $2.00 

COURSE 2—<How to appreciate and davootodly assist at Mass. 
Sunday Missal supplied—lr» four lessons. . . . . . . $2.00 

COURSfi 3>*~rfoW to give Jtx instruction to young people—tn 
three lessons $1.00 

COURSE 4«-How to prepare little children for. First communion 
•—In four lessons $U00 

DON'T MISS THIS OPPORTUNITY 1 Write to 

U V . I. |. FALLON, C. M. 

THE HOME-STUDY SERVICE 
140$ Sentli Ninth Street. Saint Laais, Mkaeari 

Kgg* ill Toast (V«P* Temp UV F 
Tlmo IS- j^Mm • 

Remove (.nuts) from slices of * 
fresh bread (Srush both stdea . 
with butter anil push down into.o 
muffin tins Break one egg into J 
each cup and cover with small « 
ploces of bacon Bake tn s pro • 
heated oven until eggs are sot , 
and baron crisp. • 

Lamb Brochettes I* 
Preheat broiler and pan for fi1^ 
minutes Cut one-inch slices of i 
lamb into one-inch squnres O n ' * 
a metal skewer alternate squares'^ 
of lamb, one Inch pleres of bacon * 
and mushroom raps. Dip in melt-, j 
ed butter Brush bottom of broil- • 
er pan with butter, empty one, • 
can well drained peas and iieoson I 
with IOM and pepper Arrange . 
rack over vegetables, place bro- J 
rheltcs on rm k Broil 12-IS mtn , 
utes, turning aa meat browns ' fe 
Pile mayonnalso on pineapple • 
rings and two to three minutes « 
before removing meat place pine « 
apple rings on rartc and toa't to * 
a delicate brnun Arrango the * 
brot hettea and mound* of peaa * 
around hot ru-e on a platter and * 
garnish with pineapple rings 

Froien Fruit Salad 
1 pkg rream iheese 

'.t tsp salt 
I No 2 ran fruit salad mixture 

Cream the cheese add nail and 1| 
enough of the syrup from tho 
fruit to make a smooth paste I 
Fold fruit Into the cheese mix
ture Pour Into trays of an auto
matic refrlgorntor and freeee.tj 
until firm (Tut into squares nnd 
serve on lettuce 
To Cook Rice Wash one cup rice 
thoroughly Add to three cups 
boiling water and 1 tsp salt 
When mixture comes In boiling 
point, turn burner low and cook 
ten minutes. Turn burner off and 
let stand ten minutes longer 

Raked Hani Temp 333* Time ' 
IS mln. per lb. 

Place ham In rack In open pan 
Insert roast meat thermometer 
so that bulb does not touch bone 
or f a t Roast to 170" F. If Vir
ginia Baked Ham Is desired, one-
half hour before removing ham 
from oven, score fat, nib with 
brown sugar and with cloves 
Raise temperature to 375' F for 
one-half hour. 

Chop Suey 
t".» lbs diced pork anU beef 
4 T fat 
3 cups diced celery 
3 cups sliced onion 
1 can sprouts 
1 tap salt 
2 T flour 
2 T water 
2 T Chinese sauce i 
Roll meat In seasoned ftour add 
to fat and brown Add celery 
onion, and one cup . water from 
sprouts. Cover snd bring to the 
boiling point, bum burner low 
and cook 3ft mln. Add sprouts and 
salt. Mix flour, woter and sauco 
and add lo mixture Cook 5 mln. 

Pastry Case Filling 
Season browned mushrooms with 

minced onions and celery for a fill
ing for small pastry cases made 
of bircuit dough Surround the 
cases with a white sauce to which 
hard-cooked egg slices and minced 
pimentos have been added 

Dessert: 
will 

"Make A Hit" 
with the Family if you use 

BAKERS 
PURE 

VANILLA 
FLAVOR BETTER WITH BAKER'S 

e) & • •«->«> ^ # ^ e j , * e><$r-e> $»-e> .$-*>- |r*>-$ • -%.*. ig-e> $>.««g>-a> ^ e > < g r 4 ^ e > . 

" C O L D SEAL'' N e w York State 

W I N E S 
are the smart 
housewife's 

secret 

FOR GOOD COOKERY 
CHAMPACNl PUNCH 

Pisce <l merjium S<xtf can of 
lisrwdded p**"* apple o n * bott'e 
e*ch of CoW Seal Haut Sauter-ntj 
aw-»d $(• ' Burgundy *** atthen 
d *tf'> kfCD ' n refrigs-frciror ^4 
N j U H T 0 tervO r a m o v * tOr>*tn*\ 
»o punch bo**1 add o*~>e large 
ts^mp of ice *f*d or-"* bot*'t Co*cJ 
Wa S V *ta*p v."Kajr"pa8«e 

Foe 
JHIIH.Y lAUCf 
delicious Stony tauc*. 
half a cup of butter 

f^oroufWv. gradually add ema 
cuD o* conferttonerv c u f ' , 
ri>**n vety slowly add oner-hall1 

cup Cola Seal Sherry. The? ap
pearance Is greatly improved 
,* m it ft la nutmeg it spnnfcHrd 
on top _ 

Urbana Wine Co., Inc. 
URBANA. HAMMONDSPORT, N. Y. 

See Ottr Display at the "School of Cookery' 

I M ) P E R 

W A L L P A P E R S 

Biscuit Mixing Hint 
The preferred way to add the 

liquid to biscuits is to make a 
"well" tn the sifted dry ingredients 
and pour the liquid In all at once. 
The time required for mixing is 
usually about, 20 seconds or until 
the mixture follows the spoon. 

«»«-« 

Toasted Cheese Rolls 
Thin sliced bread, spread with 

cheese and rolled, makes dainty 
tld-bits to serve with fruit and 
vegetable salads. Toast the tiny 
rolls just before serving and bring 
them to the table hot. 

•>.«, 

Split Broccoli Cooks Easier 
If the stalks of broccoli are too 

thick, split them lengthwise before 
boiling, so that they will cook in 
the same amount of l ime as the 
buds. 

Visit Our 
THRIFT MPT. 

fee lamiary Specials 

"Washable" in the case of 
Imperial Wallpapers means 
they will stsnd the test Of 
honest soap - and - water -
scrubbmg. Come to Gamrod-
Harman'j for s convincing 
demonstration! 

ASK YOUR PAPER-
HANGER TO SHOW 
S A M P L E B O O K S 

CAMROD-HARMAN 
FREE 

PARKING 
MAIN 
3710 


