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THIRD SCHOOL OF COOKERY' AT CORPUS CHRISTI PARISH HALL THIS WEEK 
^) fe4e r |^ i iMnl« r ,>> i%»^ 

Try Eggs For Impromptu Meals 
Wlttn Un«xp«ct«d Company Calls 
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Man's View of 
CookerySchool 
Goes Way Beyond 
'Jilt* Eating* 

• DHKIMT 
1 (*»* rafter} .«fW I «i^H!)l»l» 
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beverage' 

»p« Rootitittr^s 
happloit huibands? 

l , > Thow whoi« wivti ust 

PILLSBURYS 0EST FLOUR ! 

f^ft yt$n( *h»V Win* » man's Nart« US« lb* flour th»t'i 
- "|»li>y:«<{,r for s\KCti% in all b*kln|. Flaky pie crust, 
fferffy c#k«»j ftat»fr«lntd bn»d, light biscuits—you 
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A man tot* t« » eMH*tyi ichooH 
Bound)! Ilkr UM often r«p«»t«4 
*Uit#mo«t of r«»l n«w*,-"M«ui 
Hit** I3«lf," I*»t rrldsy tveninf 
our Kitchm 8ur«*u «xp«rt literally 
dr*fg*«l tW*Vii«Ie momtwr of thf 
Cutliolte Courlor «di(orI*l «t»ff to 
lh« Mownil In th« tori** »f Cuthoilo 
C«url«r "Ahtote «f C#okory" i t At 
»nd«*Vg Purlrt* Hull. .Then »oI4 
M« on th* M«» of wrltmr th* iMd 
»tory for th« fotxi p»n» u l i wock. 

Prior to thl» trip my only. *n4 
k<«H«ft int«r»»t in food w*« In ««t' 
(Jlf It. I know that th* hood of 
t|ii Kitchen «t horn* t»k«j a llttto 
W »t tw» Mil #omt of thot, put* 
thtm io(tth«r w>m*how, «nd out 
tomoi »omitliln* f»o4 to out. I 
j«,Mt coajfiM trwt up t» l « t rrl^ 
a»y 1 h*vi not alvon mnch otton-

{flPTTrf»rmt7«atfmrHTKeir-es 
c«ll«nt W«H!I Kt home, othor thon 
tht ««Aw en the poetry !l»t. M*ny 
tlfte* 1 trnvi wondered wlmt item* 
could \m cut without creating » tit* 
til unrest *l home. Not muoli ui* 
tivM b# »im f«r rnony of them. 
Tlmi clunti tiillgHlonment 

The tiMMt ImprcMlve tljlni about 
thl» coohliiK icbfiol won the keen 
Ihtefeit otiown by (he «om« four 
hundrtd women who ettendtd. MIM 
Irene MTMnte—tt lt»v* esten eomo 
of her eMklnit—«nd It '» *w*ll> 
r»l»« her ripiiuttlen of belnf the 
"NumlHtt* One" food domonitrntor 
of HottHMtir. f h»ve »nn morty 
ruin hoM *M »utll«nc# •pellkouDd 
With eUMriee of wondere never be-
fere eeett, or heard of. and eterfe* 
of »tr»n*« thlnie. When a tody eon 
folk to «t |treup » f e*v«r*l hundred 
W«min otketit whot they ere doing 
evtry d*y. itnd keep tham to Inter. 
«tUd fo«* * eeutite of houre that 
thfy Roek ereuwd her after tlie 
dememtrxtloni tuklni queetiono— 
in the l*mu»|e eif todey—"8he hoe 
set eom#ihlng ttie>«." 
l/«rnl Afcoet CooklRf 

Whit etld t Iram «)»ut eoeklnt? 
Plenty! X leerneeT that you can toko 
tt few pi«*« of Umb and dress 
them up with ft few other thlnga. 
«»tter a few v«f«Ub]n around the 
plitte end-well I (ook the recipe 
home for the bos* of the houie to 
fry. 11]a*e iff tn tottot cape- I 
trlnl thoote end that le one of my 
bmkfMt* from now on. Latt Sun­
day moraine I tried my cereal 
ctenm Aacvored with vanilla nnd 
next weak (or Sunday dinner wo 
ttaVe baked ham ala MunU, Kot 
*»llHf familiar with the meohantea 
of cooNirif, many of the detatta 
mined tnc Maytx I was too tn-
tereettd tn what wae r.omlnn out 
of the owon or tha etew pot Think • 
tn | of otntlnir araln, and who 
wouldn't when they eaw that cake 
Mil* MunU baked —there waa 
•emethlns to heboid and eat too 
<lhe baked two. one tor the eehoo! 
and one for the Courier staff! 

How the did these thing* I don't 
<mow but I did take heme one of 
theie Catholic Courier Cook Booke 
io tome of thcte thlnjr* would eoen 
Xraco our table, toska like the 
tnrala dowm home are (tolnjf to hav* 
»ome neiw and ipeclnl tteme. Thwie 
new wrinkle* ar« aomethliur our 
cooR h»* firtrr trcard of before 
tatrrrnt flSiem ImpeeeaUra 

Again Z eay the tntertat shown by 
the v«jmtai who attended the eehool 
»'»i Imprtiilvr. Selling a woman 
on new M m of doing things that 
are a part of their everyday Job 
can mean only one thing—that these 
women l ike to please hungry Indi­
viduals Ufce myeelf with eomethtng 
new now and t h « u . And how we 
llk» It Confidentially I think wc 
men hadl better do a little mora 
praising around the bouse when wo 
realise h o w eager our wives are to 
pltaae t h e eaters of the family 

The kitchen on the stage should 
get any man to thinking what a 
tough breale he la giving his wife 
If ibe doesn't have those ahlny and 
convenient {Rings' to work with. 1 
know I won't have to gently bring 
up the subject of a tittle better 
equipment for our "cook-house" 

TAKES GUESS WORK OUT OF ROASTING 

Ttw gneea work In rwaatiNg I* eliminate*! ky the uee ef one of the 
Keeeieoier N e w t Thermeeewlara pictured above. Thl* new kitchen aid 
telle a t a (tattoo when a reaat la done to the Individual liking, rare, 
enedlwm or w*lt donrHIt *r tnsrmrfacturrd b y the fhwhrator Manufa«>» 
hiring Company and I* ueed by Mite Irenr Munis in hrr annonstratloiii 
al the CaHtelte Hehools ef Ceekirry. This therniometrr la also one ol the 
major prlxe* t» IM given away a t the Anal session of the »ohonl». 

Menu Change 
Marks Third 
Of Schools of 
Cookery* Series 

412 Attendance! 
At St. Andrejwt 

T h e atteadanre at the second 
seriea of the Catholic <Vniri«r 
"Sekaoh ef C«N.kery" at Ht. Ait-
droMm Pariah Hall taat Friday 
tolalrd ID. ThU ftgiire was the 
result of a count ef signed 
lleket stubs and an aetnal cheek 
fount of the attendance!. Here t* 
• record fer t h * partahra, wheiw 
futuro schools are to he held, t a 
eowat or beat. 

Flavortd Butttr 

To make flavored butter for uae • 
Ir spreading canapes work butter 
until creamy and add gradually an 
ceual amount of tomato paste or 
hard cooked egg yolk rubbad 
through a sieve. Season to taate 
with tabasco, onion juice, mixed 
mustard, salt and pepper. Use with 
a pastry hag and tube. 

Food Placement 
Aids Refrigeration 
i 

With family habits differing In 
I choice anil preparation of fuo.ln no j 
' two refrigerators will looh nlilte' 
i when opened so only a general rule' 
I can be set for the plaromeql of 
foods for best refrigeration result* , 

Milk gets the spare next to the • 
[ freezing unit, which gives nufTlrienl | 
- height and adequately takes care I 
of the milk supply for the family 
Cream on either side of the freez­
ing unit. 

Eggs aliould be plnced in the re­
frigerator as soon as they are pur­
chased They may be stored almost 
anywhere Meats fresh from the 

Cabbagt and Shrimp 
Hollow out a large fine head of 

cabbage and fill cavity with cola 
staw. Dip large shrimps in French 
dressing anil stick with toothpicks 
and insert In cabbage. Serve on a 
Urge plate with a spoon for taking 
out salad. 

Chicken-Olivt Spread 

neath the freezing unit. It is best j 
to travo tins uncovered or loosely | 
covered Cooked meats must be, 
cooled first and then covered before. 
placing In the refrigerator Vege­
tables are ilored In the convenient-! 
ly covered deep storage irays »t j 
the bottom of the cabinet Here! 
they ke*p map and fresh Fruit* j 
gu into the deep storage tray also 
These bottom trays art s mom 
normal cold 

Leftover, must be roolcd flrsl 
then placed Into the refrigerator 
whereever ihey fit PVoxen food* 
may be stored In the dry extreme 
cold sect inn of the freeilns: unil 
Other arrsngemenu sui I) »« bat­
tled goods, usually on the bottom 
of the cabinet in place of one nf 

Mia minced chicken and chopped i the trava other Hems m the ron 
Bluffed olives and moisten wtth veniencc of the capacity of the 
mayonnaise for a piquant canape cabinet. 
spread. — • * • 

ft* COOD LUCK 
,1 rfctFAfteft 

PIE CRUST 
,-A» «6dd. at.&xwe .meek* pi* 

«rust? Ju$t try .««-<omp*re it! 

:1Cruit; eontalfis the best New 
„ 'f()rk,.St»,te-floiiis*-oure v*g*» 

t**6!o-ir««t«nirai. tht insred* 
V#tfti, art Wersfc*hy expejru in 

-Wt'alfliet, just right proportion* 
*4w»ifror»j tb« *>m* tor eveiy 
0i?keie« Vou*» be proud to 

>ser*e th* fl*ky, lender «ust. 
•brown ehct rich* dellcioua ta the 
Hi* tniMtt, 

fe^SliySS; 

This kitchen recalled many l i tt le] 
hints that have been dropped about 
these gadgets. Maybe it would b e ' 
a good Idea to have a cooking, 
school for men This might bring! 
us around to the fact that the tit­
tle wife is entitled to the things she { 
needs to more eaatty prepare meals 
for a hungiy lot. 

.My only disappointment was that 
I did not get a chance to take borne 
one of those bags of groceries. With 
an ty* to a little economy on the 
grocery list I tried to slip a ticket 
In the box but tha boss waa look­
ing and he promptly squelched that 
Idea. A number of the women want 
home.with an ample supply of food 
including some of those nice things 
cooked by Miss Munts. 
Corpus Chrlstl ThU Week 

Thla Friday night I am going to 
make ft a point to get the wife out , 
to Corpus Christ! Parish Hnll for , 
the third of tht series, or out to i 
Our Lady of Perpetual Help Par- ' 
Ish Hall next THURSDAY nlfcht 
We live a long way from either of 
thcte two churches but I know • 
(thinking of'eating again) it will ' 
be a pleasant experience for her 
and for the women of these two 
parishes and their friends. I 

Some New Ideas In 
Sandwich Fillings 

I When called upon lo prepnre s 
{Sandwich luncheon a lit tip nf the 
l unusual in spreads will help fill 
and delight your guests Here sre 
a few suggestions for sandwich fill­
ings. 

Cream cheese, ripe olives and 
nuts, chopped fine 

Nut bread with orange marma­
lade. 

NuU with creamed butter. 
Boiled ham with chopped sweet 

pickles and mayonnaise. 
Watercress chopped fine and 

creamed with butter 
RIBBON S A N D W I f H K S 

Cut 2 slices each of white and 
whole wheal bread %-inch thick 
Butter one of each liberally on one 
side and one of each on both- sides 
P i t s* together nttornatety. usinr; 
one of the unbuttered sides on top 
Place under a weight and chill until 
the butter nets. Thon rut Into ', to 
S-inch slices. 

Tho ihlrd C'atbol.r Comer School 
of Cookery to be held st Corpus 
fhrlsl i Hail this Friday evening 
sees s change In menu* and dishes 
to be demonstrated 

To demonstrate'the rooking pos­
sibilities of the broiler Miss Irene 
Muntz starts her demonstration 
with s Friday Night Supper that 
la, with exception of Ins dessert, 
entirely cooked In the broiler of 
your gas range Of course If some-
time you desire to make up a very 
substantial luncheon this same 
menu ran be used without change 

CTUDAY SflQHT SAPPER MEN I 
Tatnntn Juic« <A/Mail 

C rwhAak* C U U M 
Rrowrtttl Pvlatotr* I gff-u antl Pe>«» 

Prouo Kruu Saia-I 
«Utm«rTiTrtl TXT — 

Preheat broiler and pan for 5 
mmijipn Brush bottom of pan with 
melted butter Jidd tvrll drained 
vegetables, cover with rati* and ar­
range (Tabfloko cukes on rack 
Broil 8 to S minute's turn cakes 
and arrange potaloen dipped In 
melted butter around takes Broil 
until nuoly browi.ttd, turning pota­
toes Arrange on platter with 
lemon slice* and pHralcy. 

For her meat dishes Mma Muntz 
will demonstrate the following un­
usual and economical duihes. 

POIUIIHNK BALKS 
1 lb ('trotd b#«f I t»blr*poof, Wi.r<-n>. 
\ e iS onuwihwd ifr« t»««hir« Satire 
I **S 1 r«r> rondenaed 
1 araAII anion lomatn loup 
1 t««*pnon »«lt 1 rue natrr 
*\ teaipoan pepper 

Mix the beef rice, egg onion 
seasonings together thoroughly 
Shnpo mixture into aboul IS small 
bails Mix the soup and water in 
a saure pan. bring to the boiling 
point Prop meal halls in hot soup 
cover closely and cook for 4r> t.n 
So minutes 

NAIHAUK ROI.I-S Temperature 
<O0'K Time IS to 20 minutes 

Spread slices nf bread with 
creamed butter and mustard. Pour 
boiling water over saussges and let 
stand 8 to 10 minutes Drain and 
roll each sausage in a slice of bread 
Fasten with tontbpirks snd place 
on a buttered tin Bake in s pre 
heated oven Serve w|ih -rhee«e 
aauce and « ups of lettuce filled with 
pickle relish 

For the dessert course we hove 
something that should appeal tn 
almost anyone a Mnrshmallnw 
Poromit rahe wilh a Mar^hmallow 
frosting 

MAUSHMAIXOW | 
COCON1T CARE 

f 'tr#M while p»ke 
1 rrfitM. M*nhmxtlr>.* I r . w l . n f 
roensnut 
Crated orange nnd 

Put layers togother with frosting 
and n thick layer nf corrmut 
Spread top and sides of ealce with 
frost inc. cover with coconut snd 
sprinkle with grated orange rind. 

MAItSHMAU.OW FKOSTTAO 
I '« 'up .near I erw white* 
% t»a«i>«»n rreiin I t n . e m n tanilii 

or ta/ta' « rnarahmellnwi 
S rup velar 

Mix sugar, cream of tartar, and 
water bring to the boding point, 
stirring until sugar is dissolved 
Cook until temperature 2 3 S T Is 
reached. Pour over stiffly beaten 
e g g whites, add vanilla, and marsh-
mallows. Beat until mixture is stiff 
enough to stand In peaks. 

Next week the School changes its 
date being held on THURSDAY 
night The place. Our Lady of Per­
petual Help School Hall at 1111 
Joseph Avenue 

• • • • . 
Leas Tender Meat Cutu 

Less tender culs of meat should 
be rooked .with a mois t gentle hent 
to tenderize them and bring out 
th-elr best flavor The simmer bur­
ner of your Universal f -P Range 

Ideal for this. 

Salads Play Important Part In 
Maintaining Winter Health 

Don't forget the important part 
salads play IH maintaining winter 
health. So get out the salad bowl, 
often once a day la not too much. 
and utilize the tangy mixtures sug­
gested here | 

CORNED BBKF SLAW 
I I l e a ran «..rw »» rap cwecl p..ale 

tMMf rallied Bllcee 
1 , 'utc* an.e.l.le.1 ' , 1-QJI r tench I 

taiHiU drea.im 1 
2 cup- abredded a limp ma**urvr>*t.r . 

ralihaate 
Cube corned beef Add carrots, 

cabbage and pickle slices Moisten 
with French dressing Chill .M mm- . 
utes Add mayonnaise and mix ' 
Serve on crisp lettuce and garnish 
wtth mayonnaise or Mil le l lute lin­
ed bowl with tho mixture 

PIQUANT SALAD 
Combine 1 mo coarsely chopped 

hard-eooked egg and 1 cup crumb­
led Roquefort cheese with 2 ta­
blespoons grated onion and com­
bine this with a dressing roado as 

follows Rub bowl with garlic. u?e 
2 parts olive oil. 1 part taragon 
vinegar. '•» teaspoon each of salt, 
paprika. Worcheatersbire sauce and 
5 drops tabasco. Blend ingredient-8 

t o a perfect smoothness. Use with 
any salad green, tossing in the bow! 
until every leaf glistens with the, 
dressing. 

WASHINGTON SALAD 
1 sua lemon 1 tup boUtaia water 

Oa.ured palat.n 4 UMp. chopped 
I cup bulling ploa- atmeiitOBi 

apple {UHi« 1 cup whiter 
I etjp diced crram cbenw 

plntappla H '"* Srasw l<llr 
Pour water and juice over gela­

t in Cook and allow to thicken a 
little Pour hal fmto a shallow 
mold when a little stiff. Add pt-
m<.ntos and pineapple. Allow to 
stiffen, t h e n add the rest of Jelly 
a n d cheese. When stiff top with 
grape )etly. Chill until very stiff. 
Cut into flag shapes and arrange 
on lettuce. Place cheese aticks at 
aide of flags to resemble flag poles. 

Women 
agree... 
you're sure of 
getting better 
bread when 

•ask for.. 

aP^t€^*%-'£|fPP'i 

illl' 

JftoiidJ&Tcod 
SO GOOD WE GUARANTEE EVER/ 
INGREDIENT ON THE WRAPPER 

M O T H E R S . . . 
Do vou Kaee d.rt,culiv gert.ng your rh.'dren »o dnnlr milk' Tr,e 
'ea^or, .% undoubtedly tie flavor through adulteration from foretgn 
subsi.rx.ei Blue Bov M.ik reta.ns ruii n3vor a s nature intended it. 
through ssn.tji.on and s covered system of milking tKst prevent, 
tntc.gn substance »'om enter.ng Blue Bov M.Ik from the time of pro-
duction ttll you. the mother, h-t the cap from tht bottle. 
W New v « , Ct,.,. f j , , w , . , d e d IK*. 'Be, Dj.rv .n 10)1} l h e h.-hojl 5 , 0 , . 
•or nain^nirt -...» wh„h atywan th.i only th. best o< qujlitv car. bt obtamed <•'• 
throujh "avr-t ^H o»» he. 'r al rar'v . . m, rwo t t . l u ^ , thjl ha-,- . 
I.tv»rnt» to {.». "..Ik ill M , | llarvri, 

The Famous BLUE BOY FARM at Oakfield. N. Y. 

C«/7 MONROE J222 

FREE SAMPLE 
DaiVERED 

W.lhouf Charge or Obl.e.*t.«r-i 

O P E N H O U S E 
TO IE HELD FH. 3 sad 4 

AT PASTTOglZINC P U N T 
Refreseinwnrs - Sewvaasirs - Msrvies 

i P. M. to » |». M. 
1044 U N I V m i T Y AVINU* 

Blue £ay VA\RY 

MORE CONVENIENT THAN EVER 

IMOSHTVEL 

, tK" ail yoO havt to do to 
'" [ortat Thejtirne fust 
itHaf SM« wilt Mn»« you 
tfSpetffd r»r. Crmt your 

Y$ <«w cyntt i package 
- 'j* Catktaf SdeMl 

" "1 !•• 

Mtsatassfc. 

,M"" ' 
**, 

.ii1 ' 

***-** 

The new 1040 Servol Electrolus 
brinir* you all those big: advan­
tages you've alwnyj wanted--
plus Important new features! 

e New seiatakttlry >n< auuli • 
Mattt ei e>f tale, si .etlree • Sil.tt 
IMS ai.t.cllin • It. cuk.l. Iratan 
e.lIMM • l«w .est t« ran • N. 
wster, ns .illy eltanlkin • H* •»». 
Is| ram s laaiua • Uvfrigi ihit 
ear far it. 

SERVIL ELtCTROLUX 

REFRIGERATORS 

ARE SOLD BY 

fteeh«sler Caa e> Iltcirk Cars. 
I t test Ave-

Raper • tag* Bt furnsct Co. 
41 $1. Ps . l St. 

W»tk Ante Supply, lac. 
117 lesertk A»e. 

UNIVERSAL 
C-P Gas Range 
Makes Broiling 

Safe . . . Easy.. . 

Fast- . . Effortless 

• 

Uwd Excluvvolv at 
THE CATHOLIC COURIERS 

School o* Cookery 

FRIDAY CVENINC 
JANUARY I9TH 

CORPUS CHRISTI SCHOOL HALL 
• The Universal, with lo-A-Drawer Broiler with Smoke-Proof Old. 

is the greatest combination ol broiling devices tn the history of 
cooking spplunees. It gives smoke-proof, sparierless broiling, and 
guarantees alt 'round better broiling results with new esse ol opera­
tion, ptws greater comfort to the Homomaker. 

UNIVERSAL CAS RANGES 
ARE SOLD BY 

CARROLL RADIO SALtS. INC—529 Ttiartten Ret 
M. C. P0MM1RININC f /SON—1106 Lyell Ave, 

ROCHISTl-R CAS t> ELECTRIC CORP.—19 tsit A « . 

MttAulscltirrd bf Crihbm & Srxtim t-ampanf, tAioj/ae. lliinnit 

FOR GOOD COOKERY 
CHAMPACNt rtlNCrt 

Plsce a medium sise can of 
threaded oineaoaf*. one botfte 
each ot Cold Seal Mau* Sauterne 
and Still BVrgunrfy ui earthe" 
dish keep in refrigerator 24 
hours. To serve remove contents 
to ounch bowl, add one largs 
lump o' *ce n̂ci ore bottle CoTd 
Seal N. V Stats Chavmjiaene 

SHtXRY MUCt 
Por a jteuejou, s^,^ ^ .^^ 
«e*m half s cup o l burrer 
thoroujhry. grsduajh/ add on«t 
cup of eoofectloriery suisr. 
then very sJowrv add one-hatr 
CUD CoW Seal Sherry. The so-
pesranee is ereathr improved 
.e » little nutmei I* sprinkleel 
O " lop. 

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

See Our Display at the "School of Cookery" 
'.•i . A / V i - i . . 
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