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Hearty Breakfast 
Builds Up "Pep" 
For Winter Days 

Toast For Breakfast 
Starts Day Right 

SEARCHING FOR LIGHT UNNECESSARY 

lvet » have toast (or areakfaat *, 
Perfect t o u t - hot. golden. luteiou* 

—"•"—' to start the day oft right Jus* be' 
Scad th* family out (o meet til* turt to make plenty' Leave th« 

f-«aty morning with * bo* breaJi-
fsut and you send them out well 
equipped to meet the day 

IIONKV tWDFISH <AKKS 

crusts on. butter It and cut each 
alice diagonally in bitif Have a Jar 
of marmalade or Jam on the tjtble 

the family w.ll do the rest' 
How do you like >our toast* 

frt»p on the surface under within I 
or irunchy all tht way through", 
Bond bread will toast •> you aranl | 
it Here, is a aunpl* chart for loan-
mg to your liking 

Soft, golden .toast Fresh Bond 
Br*ad toast quickly at high heat 

Butter si 

' I eafi «alt mMlftth. 4 (*e- p*pt>«r 

, I *"1 'UIM d w i d >»w t*«t-*«) 
' pa la tum I ttn-f hott»T 

*S ItMp butter I IMP MMMintMl 
i tmtwu rex 

Wash flail In cold water and pirk 
'or tut into veiy small p i c e s Wash. 
' m n and cut potatoes into small | 'or about one minute 
j dice Cover fish and potatoes wtth \ onct 

'boiling water Cook slowly unti l . <T'*P brown toast Freah Bond 
: potato is tender, about IS minutes. Bread toast slowly at moderate _ 
Dram and mash well. Add butlr-r heat for about one and a quarter 

' egfg pepper and parsley salt if; minute* Butter at once 
.needed Beat miature vigorously t>r> crunch}- toast Day old ̂  
1 until hghi Take up by tablespoons. , """o B»'«*d- l u*v s l , l o u , > »' l o * • 
'shape-in cakes and fry ,n a little h M " ""M*"1 o n e * n ° " « » » " " «""»• 
hot bacon fat butter or margarine ; u t c a 

until brown on both «ide* Add 

tfasssj start ssssv 

iyil— *•*•*• JHDfT— 
NOMovMtnum 

honey and simmer a few minutes 
Sprinkle lightly with cinnamon 

HAM HASH 
Chop fine equal parts cold cooked 

hsUn and cold boiled potato**- Add 

Butter as eaten 
Perhaps you like the richness of 

toasted whole wheat* Then 'try 
Bond Bakers Wheat Bread or 

f r a . k e d Wheal And some Sunday 
morning, when there s lime to lui-
ger over bacon and eggs" try Bond 
Bakers Rye bread, toasted but t 
trred. and lopped with a hit of* 

we'll with milk and 100k down slow <?; 
"V^TTHmjE* foa'r* cbooilag 

> \ f jrear (rat reingwator or re- j t f ' 

g>ttciaf; roar o l d oast, M M Sarval 

Elect^ssai . N o t « i * t t * s i usuasac-w 

tsdipsrahsinrr. A n d r * — g f t i n , a t iny 

g t i fatoM dots a l l last w o r k , w h i c h 

astaoai you f e e 

finely < hopped green pepper Put orange marmalade It s delicious 
the hash in a deep skillet rover * In any event bring your toaaler 

right to the Inhle h a \ e t h e l u x u r y 
Of 'ua»: piping hot t'nder the 
brciiter flame it goes for toast in 
quantity Flare trny about fi»e 
Inches below the flame For aoft 
toast pre heat the broiler and toast 
bread one minute each aide for 

I dry toast begin with a cold broiler 

Iv itlrrtng often When It Is very 
I thick add a generous piere of but-

b R O I N D UVKK PATTIES 
I Pour boiling salted water over | 

beef or ralves liver and let sim­
mer just long enough for blood to 

j coagulate Remove tough mem-
) brant an dskin Put liver through 

food chopper Season with sail 
j moisten with some of water in 

S T I U CAN'T f |N0 THAT LlCHT SWITCH.'" 

Why Not Uutil for the Fact*, Toot 

which liver was 
j shape Into patties 

simmered and ', 
Wrap slices of ' 

Right Lamps 
For Bedrooms 

Of the accessories for the bed­
room beyond the ncceisary toilet 

Popular Designs 

Serve! Electretux 
• s f r l i e n r a n Are Sola1 I f 

B^tsseittr Cas t llsctelc Csrp 
I f b i t A » . 

Sss»er Rsng« » F«m*«« Ce. 
41 t e Saal i t 

sVtls * » t » fussir l»<-
117 | * u a h * » . . 

• y ANN RUXTON 
Which 11 more fool.sh" To tut 

eleru c lighl.ng wilbout (dequalt 
j switch control or to use a m n«r"t 

lamp and • flashlight whrn tha house 
has electric lights' Obviously one Is 

1 Just as siilv as the other 
1 Homes tbtt are adequately wired 

are equipped with enough wall 
switches, conveniently located on the 

. . . . . . . . . . . . „ •„. . . , . - ~ . . ...» 1 , t< :h * i0» 0' * « h commonly wed 
and 'hewer with toothpicks Broil ^ j fm l h m u „ b e r l n , ,Br' doorway to earh room snd hallway 
under low flame till bacon u m a p | Art, „ „ „ Ttlin n n t f l . , , „ , „ , „ „ u . ' This provides light ahead and con. 

Irol of lights as they are left behind, 
without taking one step into a dark 
room, a dark hall or a dark stair­
way. 

Groping iround In a dark room 
for a light ma; look preur funny 
when someone else t» dntng It. but 
every one knows that a barked pur 
of shins tnd a fiats led set of nerves 
is no fun st i l l Nor n it a particu­
larly refreshing exper.enre to tum­
ble downru.ra in the dirk or tn run 
smack into the edge of t door in • 
frantic search for s l.£ht i» 4ih Au­
thorities conxamly repoti iigli totals 
of frequent hume acr.dems caused 
bv an ibrem* <f I ght switches 
where they sre neede*! 

In addition to • set* irean-e num­
ber of branrh cucuiu lighting flg-
tures and convenience outlets ade­
quate home w.ring includes multiple 
control switches where they are 
needed for "safety wtih Hghi" 
throughout the house They ran be 

j easily planned by using (he follow­
ing simple 'idea of 'hurnu 

partly cooked bacon around pattie,,' rtR t h # , u ( m 0 „ 
and skewer with oothplcks Broil ^ fm „, m u „ b e r , n 
under low flame till bacon is "tap ^ „ ^ „„ , h . flreiu,ne „ . 
The. , may be prepared for final I W e m \ ntettaiXy T H ^ , . m 0 „ „ „ 0 
cook.rlg the night before ^ % , l ( , n t f fJf l n e ,.,,„, o f d r l l w r e r , 

If a wall fixture cannot supply ade­
quate light there should be one on 
fort and convenience la always 

I added by a small bedside table and 
French provincial and Earty %\nmf »n<j „ n c » neither ta an Item 

American are the leaders In the • of , ,„,„, r »p* n a « both should be-in-
volume of furniture sold today eluded IJood reproductions of old 
Earlv English haa appeared tn the t | M I | n m p s w U r l .ttraetrve paper 
market m pieces for every room ghadee „ „ , 0 be had for so little 
in the house and a continued and , t h e ! > , d n v l l , „ , , o n , r , , , , u p p | y bed-
increasing populaniy 1, predicted r o o r n i l g r i t i n f n r p a ( K, very little 
for it t 0 „ 

RucdisJi and (lerman demgns are . . . .»*«-
among other types of provincial I Driving \ a l l » In Planter 
furniture now seen Bicdermeier ' Before drying a nail in piastiT 
haa rome forward in the prestige place it m hot water f Ar i d * min-
line-s and.Spanuth retains I'S popu- utea and it will not crumble tho 
lanty in California and Florida ' planter 

r-
?-i 

When ccnnmonly used doorwuvi (n 
the utra room are more thin ten 
feel ipait. Hit chief source ol illu-
mlnat.un should be controlled by a 
twiuh on the latch side of etch 
doorway In hills, one lighting unit 
U required tor each fifteen feel at 
leng'n wtth gwlUhes to ai-ringed 
that 1 £hl» cat be .witched cm ahead 
or turned off behind without taking 
one step lh the dark. Each stairway 
should have a light at both the h u d 
and the toot of the stairs, ami these 
should each be controlled separately 
by »«itehca on both levels. The light 
at the rund of (he attic itairt should 
be controlled by a twitch at the foot, 
and the light at the toot of the base­
ment itairs ihould have ita rwiirh on 
the upper level Earh enclosed apart 
in attic and basement ihould have 
•is w t i hghi wtth separate twitch 
control. 

The exterior lighting of the garage 
is more conveniently and economic 
ally rimtiollcd whrn die twitch ta 
|u»t tn«>de the nearest entrance to 
the hou-.e And each house entrance* 
•bouid have ita own light w.thswti l i 
control |u»t in>iiie the door The 
ms n entrance is usually better III by 
a pa r at bracket lamps Any quali-
Qerl electrical contractor ran explain 
the whys and wherefores of up-to-
date adequate home wiring In all. 
Hi a fairly ilmple Job to moderniM 
the lighting lyilem of the houw to 
include enough flilurea and sw-tches 
in the r iflhl local on to provide ran-
ven.ente and aafely 

*»^. ^-uK^V^'nr"»-^| l . -»u$»».wv$M^iV^-'Ml. '^«^-4l^^^ ^*iV 
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For Readers of 
Catholic Courier 
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* C A S RANGES 
* REFRIGERATORS 

GIVE LIST OF ESSENTIALS 
FOR HOME CUTLERY SET 

What llama should be selected l o 
make op a complete home kitchen • 
cutlery set* The makers of Robe- j 
son "UureKdge" cutlery five (he | 
following list as the necessities tn i 
knives required /or domestic use . 
This Hat was compiled after num- • 
eroua surveys among housewives 
and home rronomi. s expert* 

In paring knives one three inch 
pointed end. one three inch round­
ed end one three and a half Inch 
rounded end and a grape fruit 
knife used In preparing many 
fruits In the larger knives tint 
an eight inch sheer a seven Inch 
bouaebojiUhutchrr knife and seven •bojiL-hi 

Cain 1 

* L E. S. LAMPS 

and other GAS and ELECTRIC APPLIANCES 

spatula The apatula will be found 
one of the moat useful Item* In 
kitchen ware By experience the 

. housewife will find many new ways 
1 the ran use thin Instrument 

Robeson "ShurEdge" household 
. cutlery Is made with the same care 
{and attention as the professional 
.cutlery mad* for heavy use. The 
blade* are mirror finished, and eor-

I ration resistant to fruit and vefe-
| table aolda. The handles are ebon-
'tzed harrlwond securely futened to 
blade* by two brass tubular rivets. 

I 

REDUCED 
FOR CLEARANCE! 

•jf A clean sweep ef ear stock ef remaining 1 9 ) 9 

medals ant dear samples ta snake room far new, 

1940 tpptitaces. Prices slashes! up te 2 0 % tar ejoiek 

clearance. Leok fee Ike Rett Tags en Hissa tpaclsli. 

They save yew as awcis at 20c ea H»e eailar. Oaly 

a limirea) aamear af meaeli . AM in feed CMtfiKe*. 

Ceme in awd leok antanal kit! came in early. Sniff 

de-am payments gad ear regular caaveniant terms. 

ROCHESTER CAS 6c ELECTRIC 
f'ssv traaaJe and aereiee call 

Tsdeaaastme Maua 3M0 CORPORATION 
Sake Dea'l and Perssaal C a l t 

Telepltewe Masai 7O70 

Art Enters the 
Dining Alcove 

Dining alcoves have became to 
notably a part of the American 
home.1 that we now find dectralora, 
stores and home-makers paying 
particular attention to fne furnish­
ing of them. 

What used to be a table and a 
couple of chairs now has become 
a complete miniature dining room, 
or « charming breakfast nook 
Even period pieces have been 
copied, tn sizes more adaptable, to 
the smaller room, and not one de­
tail haa been neglected 

Some of the old-time curios hav# 
moved Into the dining alcove. It 
has been found that small corner 
hanging thelves. that once may 
have flourished under Ihe name of 
"whatnots" terve a decorative pur­
pose. On these ahelvea tiny ehlna 
animal*,- imall v j i t i . and little 
wooden figure* ar* placed. The** 
comer piece* are very often 
painted a bright rotor, which ia 
carried out la Ihe curtains on wln-
dowa ««d china cabinet* Yellow 
and white gingham curtains very 
often match a yello wshelf. or a 
bright red vase might find its mate 
la goatcJuDl *lhglianj curtain*, 

Fifth School 
At St. Monica's 

The fifth In the aerlea of Cath­
olic Courier "etchoola of Cook­
ery" conducted by Mies Irene 
Munts trill he held In the I'ar-
Isii Hall of NL -Monlra'a Oiiirch. 
Uenevee Conutr of Monica Mt. 
r*HIDAI* evenln*. February Iml, 
at 1:30 V M Tills tchool It fre* 
to all women of the pariah and 
their friend* and trill be the last 
of the eterle* tjtilll after Kaslcr. 
Nine marc tchool* will lie held 
storing April and Ulay. 

By tMlROTHV CAitn .K 
Klt«lic» t'KllHlUlg *XV» H*4ttMMSetlng 

f»U>ult«Ht 
Some reader* of t&t (X)U«1KU 

have written in lo n(h mt> Just huw 
ftr extends the awlalance which 
we hnva ottered to tliM* mixlous lo 
ra-plan Ihetr kitchens, to tecum.' 
pttsn st»tJiin»l' - iv-iimJelim »ai- w 
bulla new tiQitivt It t'Stoiiil* Jual as 
tar as tt must In order roatntetidv 
lo eerva your ittedi! 

Now. till* «io«» not memt thai we 
at the COURIER *r» oraelea. luiow-
mg by divine 'naplratloiy the 
answer to every Ijomt probletn U 
doe* mean, however, Uial we know 
where to get iHc answer* and hew 
to help you to apply tl)»m te your 
awn so; of requirement*. 

l l^tt the C O U R i B R « derire to 
art fof It* reader* it* » cfcatffljps 
hsua* of reliable Infr/miatlon on the 
n e w S T H - lecJmipal ilcvtlopmenU 
which contribute to much tiWirTI 
nuking a houae a home. A* part 
of thit tervlce tt offer* general In­
formation, individual detailed de­
light every poaallilt feature nerei-
aary lo th* complete and personal 
amlttaiict of each o* III n-aillrt 
who conlemulalea msklng changra 
in the borne Ttoet* p*I*i wUl »*• 
tempt to direct attention awky 
from i h e a l lurwi gudgeu wiilcli to 
frequent ty »wa»l the hom*<iwror'*. 
dnmcstlc tconiwny. foounlng llmt 
altentluw upon the rea'ly liniwrtant! 
and e»»emii»l feature*. 

Why dot l tht COUKtKit take »H 
ihlt Interett Hi YOUtt homt^ Stm-
ply becauie It'* good builneM. food 
Milicy for the COUlUBlt 10 da w». 
Thti It. above all, a ham*, a family 
new«p»p»r I* l» oohMTOid **H« * 
Church whoit tvtry tfftft I* fciht 
toward not merely prttgfving %\A 
improving lh* harmony and "Mruy 
ttty of family »»• I* » « imprtivB. 
ment of the home a loglotl furtheN 
ante of tin ideal of th* Catholic 
family* 

The COUFUrWS poaiUlli o* !!»• 
lum bet-ween laity t n d el irgy en­
force* upon it tb# #ort ef eltar r«i« 
liiation of polley whlrti »ro«ti»t* 
tins Home Bervlce Centre. Hntli 
temporal and tpirltual leidtra ar* 
urglnv higher ttandardl ef horn* 
ronttfuetlan greater c«i«f*nJ*iiwi 
In eKlttlng hoiMWi. Kveryotlt * t « » l 
tiKt mart new la available far tug 
home-building and remodelUhg aol' 
Ur than will thnrtly lie lh* c u t , 
yet con«r*t* lijformntlon of how ta 
(tcure this Increased yield Mill It 
difficult for t b t average family to 
come by. and for tha average fern. 
Ily it l» a greater need than for 
families whose Income place* them 
either above or helow the av»r»g». 

Are you urtcorlaln l*ow lo obtain 
financing' Would you Ilk* to know 
more about the operation of FHAt 
Would you Hhe to know how lo 
choose an arrhllect for your build­
ing or exterior r*-mod«lllng JObf 
tt the aeltctlon of and making con­
tact with * contractor heyond your 
present knowledge* 

Conrad the rOUitrBIi ' Make UM 
of the channels of Information 
which we throw open to you. Tint 
you receive thli Information U 
easily quickly and undefgUndahll 
as possible we feel at both re. 
sponaibllily and genuine pleasure 

• * • * • 

Milk Pasteurizing Process 
Retains Materia! Flavor 

FOR BIST mm 
Use the Modern Cooking Guides 
Recommended by Cooking Experts! 

*'Hr "9 

ROCHESTER THI :RMOMI ' n its 

Moisture Aids In 
Preserving Foods 

What la food* Why do low tem­
peratures help to preserve food** 
These (wo (juration.' are easily and 
quickly answered In toe Bervel 
Kleetrolux Refrigerator manual 
Food 11 everything whtcn. when 
taken into the body, build* *nd re­
pair! th* tiiututa, or furnishes heat 
and energy If the food substances 
we have available from wblrh lo 
ehoote our dally menu* underwent 
no changes, they would be of little 
value as nourishment to the body 
Food does not etay in status quo. 
Therefore, becausa food doea go 
Oirougfh the prowase* of change, 
refrigeration Is essential In haloing 
lo retard the growth of bacteria, 
yeast and mold. 

Refrigeration is essentia] to mod­
ern living. Not only doers It give 
ut food protection and help lis build 
attractive meal* but it protects our 
health the year 'round. With con­
stant, steady cold, th* most perish­
able at foods (milk, cream, ftath, 
soup stoc k etc * can be kept for 
days 

Different foods require variou* 
degrees of moisture for best pres­
ervation and lo make Itocm most 
palatKblr while other foods require 
little moisture. 

Servel baa provided th* means 
for controlling the decree of mois­
ture required- Tha least molature 
will b e retainer] by exposed food* 
stored on open shelves. Suitable 
tray* and covers a w provided for 
food* recjtilrinjr the retention of 
motiture. The uncovered tray wil l 
maintain more food moisture than 
open slie>y ttoraire. T h e ttora*;* 
tray with * covef' raised' »bove it 
to tufficje-tilly rwitrlct air circula­
tion selthtn the tray will maintain 
still mere food moisture and th# 
most food mototur ewill be re­
tained by allowing * cover to rest 
on tilts top Of ( t i t storage tray. 

Pasteurisation of milk Is your 
prottctkm against th* grow-ill at 
large colonies of bleterl* naturally 
found in milk Tbt old sy i l enu of 
pasteurising milk, that li cooking 
lh* milk in a large vat for » mln« 
ute* at 1(3 degrees temperature, 
tended to take away the original 
flavor of the mllW. The newproeeal 
"High Temperature -Short Time." 
method of pasteurisation aasurei 
tha tame result* In ao ftr *u -the 
hietorisi <a roneirncd-

Tblt new "Short Time" method u) 
a fool proof system that means 
milk I* heated to a higher degret 
'183 degree*! for a shorter period 
nf l ime 'in seconds' undesirable 
bacteria «r* destroyed, every par' 
tide of milk i* properly paateur< 
ired It «l*o retains the aweet nat< 
ural flavor the genuine "rswi 
milk" taste. In thi* process tht 
milk travel* ewer thin thee**, up 
and down, of stainless steel no 
agitation I* required-—reUInlrrg tht 
high but if r fat content and belter 
cream lint. 

Such is th* ty i tem of paatetirhs*. 
Hon used In the Blue Boy "Dairy 
pl*nt a l 1044 University Avena*. 
This new type "Snort Time** «o,ufp-
m«nl w«* installed in February, 
1939, the first equipment using the 
"Short Time" jirtnciple lo be In-
suited in a Rochester Dairy It wiu 
the model for mnny subsequent In 
stallafiona. 

By using milk frorh a "con 
trolled" source of supply, their own 
farms at Qal**le!d, w. V.. whar* 
tanltaUon and an excellent product 
are th *Sy-wordit, the ule of thli 
new pasteurizing system tar nat­
ural flavor milk untouched by alt­
ar hands from the time It leava* 
the cow until tht touts la «j' '" 
In the ttomc—protected By ^ „ . , . 
a ir cape, the Blue B e y cwirV J# | 
thetr claim to *A nufrertor 0 1 
ftilik a t st«nd*rd prfces.*' " ^ 

Blue Boy Invtteg vUrltofs to "their 
production jjlant at OakfiiM, K. Y» 
at milking tlm* and to (hedr plant 
at 1 0 « Onlveralty Avenue. 

Heel e f round 1* a good choice to 
h ive ground for Creole Steak *lnc» 
it is lean, well flavored gad j t i n d 
i s f l eoder te* tt-

Fabruary SaU Marquisatta 

Ruffled Curtains 
.5* V/4 Yd.. L .«( 

36" Wi*J« 
Valuei to 2.49 1 pt* 

M«MI — g>i 
Colli ^ 0 i 

L « i n * n ^i^rrtr l l l l h-

T«rc}«tr§« -~ Mir# 
' l «f \ ** * 

No need to force your worn CUftii/W fafr^^i0fe<m!t 
more Mtson" . r«twhwyrwc*^|)rir)*|i^|tl*tti«# 
windows at this v#ry %WHf F«br««f $4%W*S» &« 
favorite mnuitctuw «f owt afcrti' «t *hm.[#$.Mmte 
price tfttl's why wt mn jfntw^ H i$m •* ft* & pair now!*,., , 

2000 Y<fi. of Curtain Y«rrfC*oWi 
Alt rvfrr^Mfl^lj &m D^Mrttffl y l { f i » * > • • * " 
wids. Vmiemif »• $fy * y*rtf *rtd # • • ' - ^ 

st? to 4".- -m m*v mm mforty ̂ ^ -fc- . 
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