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COOKERY” SERIES OPENS AT PRO-CATHEDRAL PARISH HALL

B

Meal and Menu |

Whish, ever all cremtion,

ooy

To heights of inspiration;

Whick set the pulses glowing,
And give the heart s awifter best
And keep the pianst going.

weonvmy B2 the electriv retelg.

tar 4% N IRVERL~ The storytellers wtory;

Wi ; : With saplemlar and with eolor;
Ul wtid deliclons medle. thanrty mesf, substantial brankiaats, T -
Muken dull existenes dafler,
fony dpoilage under inade.|party menny, how te  properly
t;‘rlttmﬂ&t}»’mnmugnn. andronst meats, bake ¢ikes and othor Thren
WABIInE f the housewife (ojdesxerts, slf are & patt of the pro-
»adviniage 6f speoal ssli[grsm of the Cstholic  Courler
1 Buy urge -guantitier ofSchonls of Cookery to siart this
, - AlE gnurance that |tjweek.
e dtared in the containars de] The fiest of this werles of Bchools
ot~ e Bufpoxe. aver & f
128/ {mponailils, (16 $all st Pro-Cathedes) of the

The key to alliromances,

»

Daring the wildest chimees;

Viz: Breakiast,

in -money. Thellscrad Hengt, 208 Flower Oty Lunchenn,
ften thrown oul|'ark this ‘v'r!&uy avening stafting Dinner,

 fimifies refusedjat 790 P M. Qther dates and

pincen far this aeries of Aftesn

Words whizh command the splrit of
Hing, clswn sl saint and sinner;
of Caokdry will he haeld In the Par. e ruling words of tita and lave,

Give the Countersign!

Three-{iikle- wordy; three mighty words
Will cause men's thoughta to aonr like bird-
Three Hitle doloet words and sweet .

Three werds which smoeth the way along

okt relrivaatar .

mEnt-wideh pays dividends in time.]  What to strve the tired husband, Theeo Hitle words that miake lite rick

» 1{& Amd smoney, sx well oy Inlwho e nat oo thred to enloy »
thf Three Iiile words the lack of which

tont Hille werds which are

Which make men venture hgh and far,

~BERTON BRALEY,

|'“Easy To Make™ Watch Your Colors’
Desserts Popular '™ Kitchen Plan -

' E"f’?i;km“' ogwmbe;‘h“ every  WWhen using three colora to deco-
amaiy likes good pie ¢ cook of a N
the family likes them 100, If 885y oy tnat b Lt L e
to make. The Good Luck Food DTF, thatl two light colors combine
Co Bas made it easy for the home Wweil with ane of a darker tone, In
ple baker to satisfy cer family by one kitchen the wainscoting is of
using Good Luck Pie Crust and pie  cream colored tfles with a ‘siight
fithings, greenish cast. Along the top of the

Then there are other dosserts to Wamnscol runs a narrow border of

“A Menu for Any ay” u what n?t?d miﬂll‘ﬁ;‘e n‘»angz lth. bungry men ' medtum green tiles

c . }:

these threo meals are cnited THIs from Good Lauck D::‘r:"&s ‘S“::‘g 4 a§ ?;d :lmedll;:;m;:,s Waill above, a
menu was propared by Miss Irens came in four [lavors chocolate fr o Che:rtul et t&;eoltzd, ;nd
Muntz guest demonstraior f0f 1he lemon. butterscotch and vanilla and the ronde " e p:tel el
Cathohe Courter Hehools of Cook. Tares, pudding pastries. custards double wlndown :g:: ual‘toy the
ery and will be cooked as 1 part of can be made with these flavorfyl milion This am lp nted ver-
the demonstration at the first of ftochester made foods. t Anish th me color was used
the Schools of Caokery this Fri- o re the wooden wall clock

' A pantry phelf with some. or all !
day evening at the Pro-Cathedral of these Good Luck emsy aidy to ;?tih?:c:%ﬁ:t?f the doors of the

Hall tod ’deuamb\;flll solve the hurried des- —————
These recipes are not indluded in sert problem, or be the answer to

the cmhnm‘ Courter (‘cok Book 'the more complicated desserts you Prunes For Salads

1% 1s suggested that they be cllppcd!c&n make with them they are - To preparo prunes for salad or
and taken to the school that each quick. rimple and easy to use. bread. wash well and cover with
operation in the demonstration may’ The Good Luck Food Co., pub. one inch of cold water. Let stand
be followed lshes an attractive booklet glving two hours. Stones may then be

BREAKFAST resipea for dozsns of eaully made enstly cut out.

A Day’s Menv
To Be Given

By Irene Muntz
At First School

Aller. doy ars o

c sahiools are Announced elsawhers In
—— thls adition, o
Mixe Irens Munin, of the Home

e o Glass Cookery -
isize s and Hlecteio corporstion; 18 Modern Trend
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; nidtiet-the scl %rgu_ exuet=|
c‘ggﬂl:?ummrt Is “,:"' k‘i,nut;,:": baked flsh, bhaked snusage and
many Rochesterians. Bhe was a fitncaranl, haked oystors, ar other

- B

hi flwair; -

ESTI"

her awn cooking service for du.

ond  Kleotric Corporation thiree El08%

YORTE REO,

thiFilbbury's Best * d ond
shes tiy {tin your the market an even shorter time.
B fast has it proved ita valiue that

tured I fha s
ki'chan will Yk erected on the atagoe

s

h{ ench hill with & eomparative ox.

hibittan of tho old time kitchen ang}ing
home Iaziiiion, reiched the top of tha atovae in cof-
N K damonsteations Misn|fes makera, double boilers, otc
uze the miost modern /Many women are finding that

ulehail-can b utsd for cooking and[which to sarve.
wrving in the samo dlak,
siy for several yeara. THis ssrienglass -as wall as enamel-ware and

will bring to these
womesn demonstrations

mation,
Note hooks will not Ye needed{tiona,
at the Cxatholle Courter 8chools of
Cookery dx each woman attending

s A G s e

stratod, as well as many other

Can ﬁﬁdt‘m}:“cmc Home ‘B‘ervlp'o Da-
pAtinaen In cook book ix of con-|  popeson  “Bhur-Edge®  cutlo- -
vihient sixe for filing in the kitchen ) )
chbinat of cupboArd. has long been known for it ox

penaion s complated,
An expert from the Catholie

L o, e
b B
, el g bu

ing and kitchen scts are made of

offered Wy thia department such as

%, reofing and stasilae serv-
lcg;h are pifered hy thia department.
Courler Readers and thelr friends.
Samples of food tems used In the
demonatrations and baskets of food

are o be given away at sach school
seaston.

aclda. appetizing.
Each Wade cartles a amall dot
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Refrigerator Storage

In your mechanical refrigerator is |user.

with miik or cheese on next lower | which will not crack. check or

shelf, and inéats, always coverod |warp whon immersed In scalding

on the bottom. Kaop vegetables |feature of the handle in that it 1s
After washing, in e vegetable [formed to Ot the hand wlthout!

when wet,
s u—— e

Cuts For Jellied Meats . :
i The chemper cuts of meat may TOPP"‘S For Waffles
1be used in jelled nveats, Jolied

|For Left-over Meats 1am:l the;‘;‘tm }c;r tl;‘rec tca‘.sponnlhot . pans,
aver cold meat slices with laft. | lomon juice. Hot honey ia another .
fovie mushed potatoes. Place in a | POPUIAT topplng to serve.

shallowe baking dish. Add gravy
LiHeoat 15 the oven.

¥ To F“Sheﬂ'UP Greens |one.third cup of pranuts will be |
If for Any renson w vegetablojenough for each  three cups of
has loat its frmness and erispnoss, |#quash.

pan, fatigue and to prevent sHppIng o molded

o2 g e = «Shyr-Edge™ Cutlery  Thermometer A

guarantced

-t

e

’ Apricots .
Gm Ra e Adds Tu Exgs 1n Toast (‘ups with Bacon
% Quick Coffee Cake Caffce

{ ] [ - .
's Mocern °rend  Kitchen Efficiency—-—........ e lates st e e e 2 48T
-BEYVIHE N §IF, or such dishea as ¥ American Chap Sney ¢ =2

. 3 e The best cook in Lhe world could | Devil's Food Cake
i 81 Jisimilar dlates right in the dish In | not turn out an ediblo or taaty
m:r?.:::t(g‘ 2;: r?&';;:.;‘;’g;: ud:d which they are haked ts welcomed | moal without
ilectric Corporstion for the first)PY almoal every housewlifs becauso | cook it with The modern trend 18
tour ",“n of it existanos, leaving ft not only assures the dish coming | range dosign 1a to make It easier

there to take ohtrge of the Wege out to the table piping hot but { for goud ~ooks to do a botter Jo8 Frozon Fruit Salwd
Chocolate Bunde Ple

the equipment

‘ ! ellminates some dish washing. This | and for “not-so-good” cooks to do
3 sm}:? ﬁ;’::‘":f, r'ncu,::;‘:lr; t!:: t;:;v B can be ‘dmwtn(;ld l:hdtmohh;:hmnny & gosd j(:‘b No:’ much iy left to
s ousewives todny throug o use | guesa-work In thesu present day|p; in t

rand for & year nd conducted of Pyrox rousting pans and other | cooking appliances. v|Eas Toas
dther yaar, eatutning to the CaajCoORIng dishes of  hoai-resistant . Home gas ranges ary being von-
‘t‘ i 1 s tatantly improved

Heat reslstant oven  glass has | dollars aro spent annually to per-
I sddition to the food and|been known obly wsbout twenty- ' feet these litchen wmits to meet
years and, of course. has heen on ; the modern perfoction aforemen-
tioned. Burners ‘are teated bafore
approval, as Is oven insulation, ar-
foew kitchens are nowadays with.  rangemont of the top of the range.
gut their quota of gliasa for cook- broller cquipment sto. All for the j‘
Cooking glanswars ha» ahio ' greater convenience and sfficiency | 1-8indb Brochottes 4
Not to forgot. of course. ease of
cleaning and keeping apio and span
Huch A range i1 the new

il copking utensila. these items aro not only econom. | Universal which will be used by
Isas will ho iyad to some extent,[l¢al in uge. in using lean fuel. but ! Miss Irene Muntz In her cooking| of lamb. one inch pleces of bacen ¢
showing how thix type of cooking|s!so make a pressntadle dish in , demonstrations &t the

Thousands of| fresh bread

Cstholle
, Courter Schools of Cookery This| ed butler Brush bottom of broil- «
, , The woman who buys wisely in , Being tho same type range used in
«flochester woman hive ot hadjequipping hor kitchenm wlli have (the Rochester Gas and Electric
a major saries of Echioals fer Cooks[same of axch typs of equipment, Carporation Home Borvice Kitchen.| with sall and pepper Arrange
In addition to a wealth of new

eondueled by the Cntholle Courler|aluminum and heavy tron and tin. | [8AtuTes In cooking cfiiciency this
Rodhosjer | Kinch has (s place and for each | TeW Univorsal has  oye-appeal | utes, turning as meat browns -
Y right " injthere are cortain uscs better served {E VOTy model
thelr own nelghborhood. Bvery ses-[by that particular material than  the point of solid attractive Ottings
slon of the school will cover much by any other Yet. you can ssrve thAt not oaly add to the appear-
thie same ground if one ts missed, s{divect to the table in your ginsy ANce of the range but also make
visit 1o gnother parlsh hall will re-jcookware. Pyrex glassware will be 1 onsier to keep atltracive The
ult In practically the same Infor-lused in the Catholic Courter ! M!versal (o manufactured by the
Schools of Cookery demgnstra- Cribben and Nexton Company. of

Chicago, L
B’ =2 4

streamlined

| ssures
pies. wmecea b Siws tiein| Hag Now Home Set ! The Right Roast

Thero are threes cszentials to
e A mnkowovory ronst a complete Buc matic rofrigorator and [frecee .
coplent quality for both home and | cesa First. a ¥nod cut of meat. sec-
Displays of al foods used d‘“‘" of| commercinl use ~ The homo aets [ond A good range and the third is
the wppl 3““?{““!;“ in :h" h'";‘"’l'l“ now being featured are to be uaed | the modern roasting method recom-
strations will be o !;'t!l.ﬂ ';1[ L h" " exclusively in the Catholic Courier | mended by leading cooking author-
for axamination aftar the achooligoneots of Cookery ittes, the usc of the
The blades of the new home carv- | Roast Thermometer.

Made in Rochester by the Roch.

Courler B%u‘:‘ &;’“N 2‘1”““’;‘“‘ high carbon “"Chrometsl” steel, a|ester Manufacturing Company. this
‘"‘m “‘V‘&‘ ‘“'“ H: °'," °“‘””‘"‘ highly sclentific development in|new reast thermometer is claimed
ning and outline the homa #eIvice| 40y hroduction and when fabricat- | to take the “"guess work”™ out of
1 v fine | A ed into cutlery results in keener| roasting because it tells at a glance

ek I §om hm‘." to "‘?d‘;“&‘ }‘h' kltg::{nuand sdges, durabilily in use. in addi- [ when the roast is done to the in-
: othar’ paris of the home. Palntitkiiyion 1o offering all the essential] dividual liking, either rare. medium
featuras of what s commonly|or well done. It alao conserves flav-
known as “atainless steel” The]or and retains natural juices, thus
¢ achools ars fres to Cathollelyiygeg reaist all fruit and vegetable | making roasts tastier and more

Rochester| boiling water and 1 tsp salt

The Rochester Roasting Ther-
between the words “test-mark” | mumeter s
which is known as the "Rockwell” | manufacturers to be accurate snd
teat for hardness and temper. Any | safe to uze a3 no mercury or glasa| Raise temperature to 373" F for
blude given this test which does not | tube is used in its construction. It{ one-balf hour. i
fully rmaeet standards ts discarded. (i3 chromium plated and easy to Chop Suey

This Rockwell test Is & positive ; clean. The large exsy to read aero-
‘The best arrangement for foods |assurance of wilformity lo theplane type dial indicates the de-
gree of doneneas desired and
Milk and other Lottled goods on] The handles of the Robeson|easy to read This thermomoter will
the tap shelf, fruits on the nexti“Shur-BEdge” home cutlery are of | be used in the Catholic Courter
shell below, egge and. foods mado [moulded lustrous hard rubber Schools of Cookery

by the

with a thin layer of waxed paper.{water. Shur-Grip ix the parueum,Wal‘m Chilled Dougl\

Dough that has been kept in the
refrigerator for several hours after
should stand in a
warm room for about 20 minutes
hofors being put into the

oven,

Piatn wallles may be made In- | Hard Sauce For Pumpkin Pie
veul, for instance, may be made|teresting by varying the sauces | A thin layer of hard sauce lends - -
) {of meat tmm ’thu shank or nock. jand toppings served with them. A s pudding touch to cold pumpkin

French one {s achioved by sprin- | pte. It iz especially effective on Pastry CISC Filling
kilng powdered sugar over the top  Diex baked in square or oblong

B S
Serve Apple Sandwiches

oA st lmsn

onses with a white sauce fo which
Add p eanuts to SQUISh I w‘ﬁtge::f:;tg“::;n&‘mﬁ si;‘;d; e‘\’: hard-cooked egg slicos and minced
Add shellsd roasted peanuts to ' applex. Serve these with chopped pimentos have bdeen added
cooked, hashed, seasoned squash. fresh cabbage salad made by Add-

ing tiny cubvs of yellow cheesa to : : s s H
chopped cabbage and marinating BISCU“’ M-IXIl'Ig H""

with cream dressing.

1040{ lamb into one-inch squares ()n“"

.de;aeru. TT%cle are  free for the ‘- -- -
asking 08¢ who attend the Lthis bhook and will ses just how
Catholic Courter Schools of Cook- these desserta and pie fﬂflngl can
ory will each receive a copy of be used
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Green Salad Bowl
Marshmeilow

Frosting
to DINNER

lLamb en Brodhette or Baked Ham
Rice Buttored Peaa

You: Dessert:
will

n I
Make A Hit
ptoces of bacon Bake in a pre

b o <ir e ol With the Family if you use

BAKER'S
PURE
~ VANILLA

seoroiorodtonoveoies

ips Temp ¢6° F
Timo l:&-?ﬂ\Mm

Remove crusts) from slices

rush both sidos

with butter and push down into,¢

muffin tina Break onc egg into |y

=
—~

Preheat brotler and pan for GY:
minutes (Cut one-inch alicos of ¢

a metal shewer alternate squares's
and mushroom caps. Dip in meit-. §

er pan with butter, empty one,?
can well drained peas and teason |

rack over vegetablea, place bro-
chettes on rack Broil 12:13 min

to| Pile mayonnalse on pineapple
rings and two to threeo fmunutes
before removing meat placo pine
apple rings on rack and toast to
a delicate brown Arrange the
bro: hettes and mounda nf peas
around hot rue on a platter and
garrish with pineapple rings |
Frosen Frult Salad l
1 pkg cream cheese

Yy tap aalt

1 No 2can frutt salad nuxture
Cream the cheese add salt and . {y

EP L9 Do PePedobeDetoneIoneioiobeie@e ool PeHoBoiegetedoBede

“GOLD SEAL" New York State

WINES

are the smart

fruit to make n smooth paste ||
Fald fruit inte the cheese mix-.|{
ture Pour Into trays of an auto-:

until firm Cut into squares nnd;”
serve on lsttuce 8
To (“ook Rice Wash aone cup rice |
thoroughly Add to three cups {

When mixture comes ta bolling
pont. turn burnor low and cook
ten minutes. Turn burner off and %}

L4 I

housewife's
let stand ten minutes longer secref

Baked Ham Temp 323° Time !

Alcobhot 20%
18 min. per |b. |1 by Volume
or fat. Roast to 170° F. If Vir-
ginia Baked Ham is desired, one-
each of Gold Skal Haut Ssuterng lv. gradualiy add ona
and St Burgusdy o safthen cup  of confech

Place ham in rack in open pan l
Insert roast meat thermometer
20 that buld does not touch bone ‘
hxlf hour before removing ham|| CHAMPACNE PUNCH SHERRY sAUCE
from oven, score fat, rub wuh} P“:;d- medw Ze can of For 8 dencious Sh.,,.}, sauce,
brown sugar and with cloves |, shredded pinespple  one bottte cream hait 2 cup of butter
ore ’ ‘up'!
' dxh  xeep < refrigerator 4 - then slowly add one-hatf
l cup Cold Seal try. The ap-
|
i
i
|
[
I l
{

hourt Yo terve remowve contents
to purkh bowl add one large pearance i3 greatly i
tump of e and ore bottte Coid + a Lttla nutmeg is sprinkled

14 lbs diced pork and beef Sea N Y State Jharmpagae on top

T fat

cups diced celery

cups sliced omon

can aprouts

tsp salt

T flour

T water

2 T Chinese sauce

Roll meat {n sensoned flour add
to fat and brown Add celery
onion, and one cup.wnater from
aprouts. Cover and bring to the
boiling point. burn burner low
and cook 35 min. Add sprouts and
salt. Mix flour, water and sauce
and add to mixture Cook 3 min.
—-

3

is

Urbana Wine Co., lﬁc.

[‘ URBANA. HAMMONDSPORT, N. Y.

[ S Y

See Our Display at the "School of Cookery” l

Season browned mushrooms with
minced oniens and celery for a till-
fng for small pasiry cases made
of hircuit dough  Surround the

§ e e -

“Washable” in the case of
Imperial Wallpapers means

The preferred way to add the

21 stﬂmu\,du?ai agnkul in ;:ry colt(l‘ :

afer un t becomes plump an

T CATHOLIC !
Py - . " ' £Y

|Lighting Birthday Cakes AT HOME!
i en

Practice—-In eight lassons ., .,

t Ehe omndles  in the

three lassons ...o.ooi0 ..,

v REV. L. | FALLON, C. M.

¥ 4t ] 1405 Sewth Ninth Streat.

PARENTS !
YOU CAN EASILY LEARN

BY MAIL!

hting & birthday cake j} COURSE 1—All about the fundamentals of Catholic Fasth and
and those. on outside |} COURSE 2-<How to appraciate and devoute;}l-y' assnst at Mass

: ) Sunday Missal supphed-—1in four lessons. . .
COURSE 3=How to give sex instruction to young people—in

e

COURSE 4a-How to prepare ittle children for Furst communion
wln four lessoms ... ... ... ...,

Cidree st

DON'T MISS THIS OPPORTUNITY | Write to

THE HOME-STUDY SERVICE

$2.00
$2.00
$1.00
$1.00

Saint Lowis, Missewri

.‘Toasted Cheese Rolls

they wiil stand the test of
honest stap - and - water -
scrubbmg. Come to Gamvod-
Harman's for a convinecing
demanstration!

“well" in the sifted dry ingredients
and pour the liguld in all at ence.
The time required for mixing is
i usually about. 20 seasnds or until
the mixture follows the spoon.

Iliqum to Dbiscuits is to make a

Visit Owr
THRIFT DEPT.
for January Specials

 GAMROD-HARMAN

EREE
PARKING 75 “5‘;“.‘3‘
EXCIL;{FNGE

ASK YOUR PAPER-
HANGER TO SHOW
SAMPLE BOOKS

Thin sliced bread, spread with
cheess and rolled, makes dainty
tid-bits to serve with frugt and
vegetable salads. Toast the tiny
rolls just before serving and bring
t?em to the tahle hot.

D e GCTR——

Split Broccoli Cookx Easier
If the stalks of broceoli are too
thick, split them longthwise before
bailing, so that they will cook in
the same amount of time ax u’ni
Y

buds,

4
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