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St. Boniface

|Recipes Given
For the Week

Gefling down to business again
&t Bleassd Sacrament Church last
Friday night, the Cathole Courler
Hohools of Cookery started in the
second group of popular parish
svanings,
This wesk the school moves to
Holy Apoxties Chureh Hsll, Lyell
Avanue and Austin #treet. As In
the past ths school will feature
Mise Irene Muntz, guest demon-
stratar of ths Rochester Gas and
‘Kleotrig  Cotporation an  school
hesd.
Thix waik's school will affsr the
1sst opportunity for Cnthotio wom-
on, and thelr friends, of the North-
waitern sigtion of the ol;y to -
jtand & “school, For the follawing
 several weeks schools will be held
{in other. aections of athe oty so
trko: udggnmc of this one if you
{llvs In the Lyell and Dowey Ava.
nus asctions, Next wesk thoe school
will be hald at Bt. Bonlficé Church
an Gregory Rt
Migé Irene Muntx glves us the

following racipas as har slections

for the doming wask. Just the sort
h-that_onswoul

Can Make
DELICIOUS
. LEMON PIE
7).~ Evary Time
: ~ with'.

. GOOD LUCK
S e Faverd
- GOOD LUCK
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oat on lazy apring days. Cut them
out for your recipe file and comse
sygund this Priday evening and
nr, how she makes cooking &

akaure Justand of a chore,
Bponlo Rell~Tomparature: 300° F.
Timat 26 to 30 minutes,

it yolki Tkt
Ie ;ln,:!"l‘ SURAY 1 ;um!c:'
‘i 3 ulj
T eald water

: £, ﬁmd Tomon
;::5‘ « eake flour
Bant egx yolks until thick and
‘Jemon colorsd. Add- sugar gradu-
lly and ths lamon rind and con-
tinte beating until light. Mix and
Attt the four, baking powder and
salt, Fold in kalt of the four and
halt p& tha watar, then fold in the
other Walf of ihe fipur and the re-
mrining water, Por Into » paper
lined shalicw tin er 2 laysr cake
tine, Bake in & praheated aven. If

When cool, unroll and spread with
filing, roll and dust with confece
tloner's. sugar.

Khibarh Pls - Tomperature: 450
for 10 minutes reduced to 378°
[l for 38 to 40 minutes,
. ] thubark
t i&‘! % & sugar :*raw}‘;i 1 lowan
Wash and dice rhubarb. It nesd
not be peeled unless 1t Is old and
stringy. (About 3 bunches will bs
required). Mix sugar and flour a
gombine with rhubarb, Add grate
lamon rind, It desired. Line ple
plate ‘with paatry and add rhubard
mixture, Cowir with top orust,

prehuatad ovan,

Baked Baan Loaf < Temperaturs:

“The Blus Doy Way"
YOUR PROTICTION

© waullpmant of highsst
$ modern and

; oyE & sclentitically
y: prticle of milk 1o » higher
o § by roying afl undes
: Ut MILK FLAVOR

v 4 'kﬂ!‘d:N- —‘{6
PAY US A VISIT
¥mm. Haurs 2.5 & M,
Te-viach: farm=sRoch i
I Rl o
_PASTEURIZING PLANT
1044 UNIVERSITY AVENUR

3.
A

400* ¥, Time: 20 minutes.
1 oan Waked brams ;: & obill aaves

K xq.:'ulm. (L T 4\2 :ﬂ:’&’ 'i'r&‘h"’"

1| Bent the ey, add the beans,
Elicelery, chill wauce and onlon.
Crumbd "the bread and mix with
the other ingredients, Pack in buts
tared bread pan and bake In & pra-
héited ovan,

d Patatoss Peaaant Biyle

S widlim yolatoss 3T chopped panid
?: m’?ﬂ m&m?""""
T shepped anbonn 44 ¢ aalt
1 ¢ milk

Pesl and dice potatoes. Cook in
Flffat until brown, Push to one side
of pan, Add onlor aad paailey &ad
cook untll onlon ts transparant.
Bland in salt and flour and gradu-
lally add milk, stircing conatantly.
t|i Mix with potatoes and caok gently
1 over low flame 10 0 15 minutes,
Fiuntll potatoes are tender.
]| Upaide Dawn (ingerkrsad—Temp-
1] erature: 400*° P, Time: 26 to 2
; nminutes,
AR T butter

slised up‘p!u or

R ", '} @ brawhn sugar pina

(]
glmurgrutl misture
Melt bytter, ndd brown sugar
snd wheha smooth pour into an
8x#x2 Inch pan. Arrange fruit on
mixture and carefully pour mix-
tirs over fruit. Baks i1 & preheat-
{[ed oven. Turn out on plate and

iijactve with whipped cream,

£ Ham Ssusage Cups

41 Prehieat broller pan and tack 8
i minutes. Arrangs alices of ham
saunage cut W inch thick on rack
A1and broil about § minutes. The
edges will curl and form cups. Fill
with peas and potatoes, cover gen-
erously with grated cheese and

With radish roses and parsley.

NEW COLD CARBONIZING
INPROVES BEVERAGES

Why are feult beverages and so-
culled  ¥Roftedrinks  carbonized.”
‘Without oarboRization those bev-
oragex would bo flat and would not
have the “Zip" that is expacted of
& retreshing drink or a mixer.

_ The modern method of carboni-
fatlon ix a vaat improvement over
he pid way of peping up. » bevei-

‘ :ﬁ; far Iminediste consumption’

elimipating fatien sftér the
I standipg for & while,

INext School At

d-like-to4 - = Just onie swadp 67 the kilTe
will

‘"mﬂ edges. and Auts. Bake In &

?
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Pl plaeapple

bote meets riba.

as eany to carve » lofn roast ss

Aconyding to Max O, Cullen, carving sxpert of
Stock and Meat Bonrd, the first step In carving
the homemakar's responsibility, and takes pince in the ment market.
When you order & pork loin, request the retaller to saw across the
ribs close to the backbone. If this ls not done, the carver en-
counters diiculty when the knife reaches the place where back-

National Live
Ioin of pork ia

The backbone becomes loasened durliig rossting, and it can be re-
moved eanily In the kitchen, When this has been done, it Is jost

it is one with no bones at all,

16

1. Note how the backbone has
become Ioossnsd during cooking.
The mﬁohu been placed on &
carving board, so that the back-
bone may be the
roust s placed on the platter.

7

gver the backbone from roast.

8. Here In the rosst on the plat-
ter in the correct position for the
carver, The ribs, you sce, are
toward him where they will rorve
sn guide to the dirsction the knife
should take.

The cavver should hold the
oust steady by insarting the fork
n the top as shown in the lilus-
tratfon. Koaat pork {s more tempt-
{ng 1f the slices are cut thin, The
carver cuta close sgainat both

sides of each rib. Every other slice
will ba boneless. If the loin i
small, the alice will be thin enough
{f the cut is made between each
pair of riba—then every slice will
contain a rib, With a n&o.loci&
two boneless elices may
betwaen ribe.

UNIVERSAL RANGE
HAS "GP RATING

OL‘amb‘ChOps
For Reducers

——

You as housswives naturally are

new and so Intercsting we would

K88 range. This certified perform:
Ancs MeAns to you as homemakars

and healtiiter.
To do all these things, the peaple

the range from & woman's point of
visw ~ thus ws have CP. When
you fAnd the lsttars CP on the
front of & gas range, you koow
that the range, such as Universal
has pasned & very rigid test. This
teat has 32 specifications.

can cgok with less consumption of
fusl. This means you may do your
‘semiswaterleas cookery with leas
loss of food nutrients and in less
time. CP anys each rangs must
have a smokelesa broiler.

CP ways the temperature around
the oven will not reach more than
70 degreses above room tempara-
ture.

These are only three of the

vou. Mome and hear more about
the CP ranges at the School of
Cooking given by Miss Irene
Munte,

Fruit Desserts With
Snringtime Zest

Now is the time to forego the
heavy rich desserta you have been
sereing throughout the winter and
1N thelr place substitute fresh, tart
frult desserts.

PEACH DESSERT

1 No. 3%y ean Whites ¢ ez
peaches Yo tp sai
Y4 rup brown 4 thap. suwar

sugar iy cup chopped
s tap. DutmER nuts ¢xtmonds,
1 tap. Angostora walnuta or

bittera Brasi! nuts)

Pour peaches with syrup into
greased baking dish. Sprinkle with
brown sugar, Angostura bitters
and nutmeg Add salt to egg
whiter and beat till peaks will
form when beater is lifted frém
the bowl. Add sugar, 1 tablespoon
at a thwe, beating conatantly.

peach  half, Sprinkle with the
chopped nuts, Place in x moderate
oven Wt meringue is firm and
browned lightly. Remove from oven
and serve warm or sllow to cool
and chill In the refrigerator,
Whipped cream may be added if
desired.

MACAROON PUDDING

2 enken cream Dash of wait
cheese 1, eup grated

1 eup drigd plnu:rh.
macareon erumbe druin:

Mix cheese, pineapple and salt.
Lins a dish with wazsd paper and
sprinkle % cup mucarcon crumbs
in botto ! cover with cheese mix-
ture and sprinkle with the remain-
ing crumba, Place in the refriger-
ator ovemi(ht. Cut in squares to
werve,

Wniniom

PINFAPPLE DELIGHT

1 sip whipped .
(347 1. W

-1 0P Mmasaroens
cup dntes

1 oup mavshnulloy TR i
. Mix pineapple “with marshmal-
Jows, guartered, raacaroons qrum-
bled and dater pitted and eut in
smsll pleces, 1at stand for syveral
houts In refpigerator, ‘Then fold
I widpped crean and -ohill sgain,
ar;s in sherbet % and top

s naw step in making tho task of
cooking esajer, qulcker. cleaner| n

With now spring styles displayed

baked &8 & Jally roll, remove crust jinterested In everything now and 'temptingly tn shop windows, now
and pupsr, roll up in a towel|OP really is now. In fact it 1s so |15 the time when those who find

that unwise ecating Iack of exer-

teclse have rosuited in unwanted
like to tell you all about it First  ounds docide to do something
of all the lotters CP stand fOF |4poup 1t in the way of a reducing
“Certifted Porformance” of YOUF giet A slim. trim figure is definite

iy an advantage when you go shop-
ping fér your Easter wardrobe.

At this time It Is well to sound a
ote of warning against freak
diets which may undermine health.
The wise woman asks her physi-

who make ranges tried to look &t'ciap s advice before going on any

kind of a reducing regime.

There 1s & reason why lambd
chops have a place in the safe and
rane reducing diet, declares Ines
8 Willaon, home sconomist Roast
lamb or &ny lean menat, with all
visible fat cut away. la equally val-

First, each CP range must have!yanle This Is because it contains
s simmer burner. This means you h,en quality protetn for building

and repalr of bod‘y tissuea. It also
contains essential mincrals, not-
ably iron, copper and phosphorus.
With an adequate supply of pro-
tein. provided by meat. the num-
ber of calories can be safely re-
duced by cutting down on the
amount of starches, sweets and
fats in the daily meals. The exceas
fat in the body wiil then be drawn
upon to provide snergy for one's

many (estures Universal CP offers [activitiea and the desired lofs of

weight will result.

Thia is good news for thosé who
want to lose weight without suf-
foring the pangs of hungsr, Car-
tainly & luncheon with lamb chops
or lamb ateak as the main dish, or
dinner with a generous helping of
roast lamb, together with fresh,
non-starchy vegetables, should be
a compeniaation for ths sweets and
starches and fats you have to give
up.

Hot Breads
For Vari_eit_y

If you &re tired of serving bread,
yet hesitate to try your hand at hot
freash rolls or breads — take a
chance— it's really not difficult and
the resuits are very appetizing.

DATE AND CHEESE BREAD

1 rup buthing

water ty rup sugsr
8 ounces dates, 1 ewn
cut flae 1 cup grated

1% cups flour Amerlean
1§ teaspoon baking cheese

Pour bolling water dver the
dates; let stand 5 minutes. Mix

alip back under the brofler until|Spread on peaches in baking dish jand sift flour, salt, baking soda
cheeae 1a melted. Serve on toast |OF place 2 tablespoons on each jand sugar together. Add date mix-

turc beaten egg .and cheese. Mix
well. Four into a greased loaf pan
and bake in a moderats oven for
50 minutes.

e

APRICOT TEA MUFFINS

12 dried apricot 4 cap wgar
halves % cup milk

'§ cup brown 2 exqs

suger 3 cars flour

t tablespouns 4 texspoons baking

butter powder

4 tableapoons 13 tesspoon salt

shortening

Soak apricots in cold water for
soveral hours. Drain and put omne
in each mufin pan, hollow side up.
Cover each with 1 teaspoon brawn
sugar. Dot with- butter. Cream
shortening and sugar btogtither.‘Add.
ogks, one at a time, beating vigor-
m'giy and add milk. Mix and sift
Aour baking powder, salt and stir
into the first mixture. Drop by
spoonfuls on the apricots, Bake in
a hot oven 20 minutes. Serve hot.
rsrdioaly Aol

Planked Veal Cutlets

-8prinkle veal cutlets with axlt
and pepper and dip in beaten exy
(1 tablespoon water added to wach
egg), then In crumba. Brown in &
small stoutit of tat. Pluce over
apping slides of the veal cutlet in
the cm‘:tgnr of & hot plank, Garnish
[ with-w Jouble Wrderof-futfy-holle

Teivd wnd bittared Jullenne ckrrots,

jce in & bottle oriPlace ix pvan just. long snough to
Home hy cookxutﬁpr\mgu heat ther hl’snb‘x:n?‘:g:g, wt%l:;
P ot he. piank | greans stuine. from walipaper: two

;m thar

Yyrated cheess Just bafors the

‘griis put nto th

Late.” when ‘theds

IPutting Life

winter clothws, utansis, toold
ot 15 Gay Al ERE LINE, ARG many

Into Kitchen

Easily Done By ° *-
Use of Color

By Domu' mY CASTLE
Kitchen and Re-modellin
Consultant to the COURIER

Time was when we had good
reason to believe that any modern
interlor must of necenity be o
cold, nsutral affair, devold of Zeel-
ing and attraction. We have since
discovered, as true modern design
has unfolded its beautles, that the
work which gave us that impres-
sion was not modern. It wks, actu-
ally, what it so frequently was
called “riodernistic’—a fad and a
fraud,

This unfoldment of the beauty of
modéern has taken place in the
kitohen as well as In the rest of
the house, inside and out. The
paychological importance of colour
i{s recognized; Its effect on person-
ality and Its usefuiness as an ex-
pression of personality.

It is fortunats that practically
all manufacturers of rxllchen
equipment and cabinets have
standardized on white. Not only is
it the logical, senslble chalce for
this equipment, It provides alzo a
splendid backgroundagainst which
to plan an

tops, kitchen furniture and floor
coverings provide the media for
the working-out of harmonious
colour combinations, Because it in-
volves relatively few materials and
colours, such & plan I often esmsy
to meake for & kitchen and more
effective 1n its simplicity than the
laboriously contrived colour
achomes of more f{ormal rooms.

Exposure is extremely important
In selecting colours. Cool colours
like grey and green suit the bright,
sunny room, whila warmer shades
such as yellow and red are the
wise cholce for the kitchen defl-
ciont in dayiight illumination. Size
enters into consideration as an im-
portant factor, too. The =mmall
apartment kitchen ununlly cans be
much gayer than the larger room.

The floor ahauld be relatively
dark (and mind that word rela-
tively”'t and in direot harmony
with the dominant wall colour.
Through the use of inlaid strips
and cut-out designs in lineoleum
flooring unusual! and attractive
colour ascents may be secured at
no great cost.

U a wainscot line Is desired. it
should bte established at the bot-
tom line of the wall cabinets as a
boundary to the tiling, linsoleum
or other material used above the
work surfaces. This line may =also

articulate  colours
scheme. Walls, drapeties, counter-

OOKERY' OFFER MANY IDEAS IN HOME MAKING |
1 THE ART OF CARVING PORK LOIN | « : —_—

SO GOOD WE GUARANTEE EVERY
INGREDIENT ON THE WRAPPER

be used to good effact In gradust-
ing the wall colours from dark to
Hght, placing darker colours be-
low. lighter ones above !
Cellings should be made light
and left plain wherever possible
The many reasona for this inciude
thé broad attractiveness of con-
servatism In such staples and the
neceasity of having a good refiect-
Ive surface to provide the correct
tlluminatton.

If thess columns have not yet
discussed your own kitchen probdb-
lem, drop us a line or 1e¢ us &t the’
Bchool of Cooking. For {ree per-
sonal consultation, make appoint-
ments by caliing ths COURIER.
Stone 1138.

Outline Use of
Wine In Cooking

Some one of our famed cooking
experts once sald, “A glss of wine
makes good food taste batter.™ The
Urbana Wins Company give us a
few ideas of how wine may be
used in foods to give them an add-
ed fayor, or to make nauces and
jollies of excellent taste.

' CHICKEN A LA MARYLAND

1 ehioken Yulks of ¢ hard bolled
2 tablupoons butter  egms
2 eups milk Sait and pepper

3 tablespoons Rour 1y eup Oold Seal

Muscatel
Cut chicken in pleces, steam in
one-half inch water over hot fire
until steaming point is reached.
‘Turn heat lower and cook chicken
untll tender. Remove meat from
bones and out in amall pieces. Add
milk, butter and sessonings. blend
in flour, moistened with a little wa-
ter Cook over low heal until mix-

Yo' DECORATING PROBLEMS?

Gamted-Harman's staff now includes an ox-
petianced interier decerater whe wiil be de-
lighted to halp you harmenixe your heme!

WALLPAPERS 1T'S REAL ECONOM®

BECAUSE 'IMPERIAL
PATTERNS ARE AC.
TUALLY WASHABLE
and FAST-TO-LIGHT

I NEVER DREAMED LOVELY
“IMPERIAL" DESIGNS (COST
NO MORE THAN ORDINARY
WALLPAPERS!

\
- & 7 1 -
GAMROD-HARMAN
75

MAIN 3710

Exchange FRIE PARKING

ture thickens. Juast before serving,

add yolks, which have bheen guar-
terod, and the wine. Serve on but-
tored toast.

NO MORE “GUESSING *
FOR ME—NOW | GET
PERFECT RESULTS EVERY
- TIME WITH THIS NEW,
APPROVED ROASTING
METHOD!

The Rochester Roam
Thermomeiee takes “quese
wark” out of roasting be
cause 1t tells "at a glance®
when roast iy done fo yowr

i e o o oither rave,

medium or well done. Helps conserve flavor
and natural juices. Makes every roast tastlsr,
more appelising. Minimires shrinkage and
weight loss too when recommended oves
tamperature is used.

Youll nevet know haw gaBcisuly lempiing reasis CAN
b until yeu try Ails new, modsn roosiing method,

ROCHESTER

a laadiay
artmaent,
Drsg asd
Hardware
Steres

SHERRY SAUCE

For a delicious Sherry Sauce,
creamt half & cup of butter
thomu?hly. gradually add one cup
of confectioner‘s sugar, then wvery
slowly add one-half cup Gold Seal
Sherry. The appearance Is graatly
improved if & little nutmeg s
sprinkled on top.

PURE GOLD JELLY

Soak two tablespooms unsweet.
oned gelatin in half a cup cold wa-
ter, then dissolve in one and & half
cups of boiling water. Add one cup
of cranulated sugar, three table-
spoons lemon juice and two cups
Gold Seal Sauternes, Thoroughly
atrain and set to cool.
————— - P r—

Adoqua.h Storage
Closets Essential

Storage space i an shiolute ne-
cmﬁy in & house, no matter what
its sixe. .

Closets it Dadrooms and & single
clozet in the hall for linn storage
is not erough, wither in an mpart.
ment 6r in & house. The mve
family must store, in addition to
the clothing wnd the linens, such
things as trunks, lu”ue, old toys,
tennls rackets, polf clubs, odd
pieces of furnitute, extra <hing,

, $ s
Jather smail aud larg iterax.

A paste of carnmaich and car-
bon tetrachioride. will tmove most

SATY

or thres applications miy be eces- !

Roadl Meal TrermomETER

500D COOKER

the skilled housewife uses 'Q

“GOLD SEAL" New York State

WINES

"Good with food . ..
Good IN food”
TRY THESE RECIPES

FR

Alcaho! (8% Alechot 20%
by Valume by Voluma

. LOBSTER NIWIURC
1 tedlespoens butter 14 cups milk
3 tblexprons ilour Dash cavenne pepper
Meit butter m  double boller add Hour

SAUTERNIES CUP
Twa ligueur glasses
Brandy, one liquer giass
Orange Curikso, one
haqueur glass Maatching

on# quart Goid Sead wntit blended Add milk and cavenne -
Haut Sauté:\ and pee per. shrrng thosoughly, Light saut::gc
m of ;;nrgu o spark meat hz:;- or;t ba' ter, gt to
g watdr Uie 2 tw- e, o ore serving, add -
Quart  prtchit wet h rult cup af’m Sea i

Caotad I Ory 1y, $tir~
nng tharought Crab meat can be sub-
stituted i ghdcsercdv' X

Urbana Wine Cvo.‘%; Inc.
URBANA, HAMMONDSPFORT, N. Y.
See Our Display at the “School of Cookery”

cracked we. fruity and &
sprig of munt. Mix weld

i Tl A 45 2
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