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GOOD LUCK 

Next School At 
S t Boniface 
Recipes Given 
For the W e e k 

Gelling down to business again 
at Blessed Sacrament Church Ia*t 
Friday night, Hit Catholo Courier 
Sohool» of Cookery »tarttd In tht 
second group of popuUr pariah 
tvtnlngt. 

Till* weak the tehool move* to 
Holy Apostle* Church Hull, kycil 
Avonuo and Austin JStrott. A* in 
the patt tht school will ftaturt 
Mist Irene Muntz, guest demon-
itralor of tltt Rochester da* and 
IBIcetrio Corporation as school 
htsd. 

Thl* week'* tcheel will offir tht 
hut opportunity for Catholic worn* 
$n, and Ui»)r frjtnd*, of tht North-
wttttrn Motion of tht city to at­
tend atohtHii, for tht following 
several wttkt schools will bt hold 
In othtr sections of rfht city to 
Ukt advantagt of thlt on* If you 
}ivt In tht tytll and Dewey Ave­
nue) taction*, ff»xt w«tk tht tehool 
Will bt htld »t fit. Bonlfao* Church 
en Gregory II, 

Mil* Irtnt Jrfunta flvt* ui tht 
following rtolptt M htr selection* 
for tht earning wttk. Juit tht tort 

•fflt-thlng>• thtt ont would-llkt-to-
tat on lazy iprlnf day*. Out them 
out for your recipe flit and comt 
•round thlt Friday tvtnlng and 
M » how tht make* cooking a 
plttsurs inittad of a chort. 
«fWH«t Ktll—Tomptrnturt: 300" F 

Tlmt: | | to io mimitti, 

THE ART OF CARVING PORI LOW 

lit % katUn* 
siewder 

t T Mia wets 

According to Max O. Cullen, carving esptrt tf tkt KatlamU Uv« 
Block and Meat Board, thi) <lr»t ttop In earvlnf a loin tt pork la 
the hom*tnak«r'» reopentlhllity. and take* pl»» In tht nwat market. 
When you ordtr a pork loin, requett tht retailer tt taw aerott tht> 
rlbt ekwe to the backbone. If thla it not dona, the carver en­
counter* (tlflleiilty when the knife reaehea tht place where back­
bone ineeta rib*. 
The backbone becomes lootened during roaetliif, and tt can be re­
moved eaally In tht kitchen. When thl* ha* been done, It I* Jaat 
a* ea*y to carve a loin roa*t a* It 1* one with no bone* at all. 
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"Tht lint lay Way" 
YOUR rHOTlCTION 

}?:t1*lfr¥:MtM^ pl»n» »t modtrn «n4 
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' '~)Mir^M:»rirW-fl:JW*tirifra^y: jktHtcIt »f milk to « higher 

IMlMntiirt ̂  t IT^*^ P*>lt*f,-^lh*ftby tkttroylni »11 vn<k-
'•'""*' " !* e ^ f e l f ^ W l : ' m f MMTHUtMILKFLAVO* 

fJfcfmmtMife WY r!ARM at Oakfl*H'H 'l!« 

C*tt MONROE 32i2 
tm SAMPU 

* ^ (WUVtPJtr 
)WWheyt Chan* w Oytjlton 

FAY U$ A VISIT 
Vitrttat Hnn 2-J ». M. 
T* f«Kft Itim-^Rethtutt it 
td*rt<h~klHiH 0 to 04/We* 

PArrtURlXlNC »IANT 
IM4 UNIVIftliTY AVINUI 

DAIRY 

* et t , relliii 
I * Din* t T tnnr 
I I ar*t«4 b*Ma 

thi 
I Iii • caki (ear 

BtRl *f$ yolkt until thick and 
Itmtn colortd. Add- augar iradu-
ally and tht lemon rind and con­
tinue btatln* until light. Mix and 
alft the flour, baking powder and 
•ait. fold in >»tf of tht Hour and 
half of tht waur. tntn fold In tht 
othtr Half of tht flour and tht re­
maining water, PtUr Into a paper 
lined ahaltcfw tin ar t layer cakt 
tint. Bake in a'prehtated oven. If 
baked at a Jelly roll, remove crust 
Mid paper, roll up In a towtl. 
Whin cool, unroll and tpread with 
Slllni. roll and duit with conftc-
tiantr** augar. 
Mmkarfc 1*1* - Temptraturt: «S0 

for 10 mlnuttt reduced to ITS* 
for M to 40 minuui. 

4 c 4W«<i tkakett M t tint 
I t» IS « >«<«f »r»Ie4,rlii4 I UMM 

Waah and diet rhubarb. It nttd 
not Bt peeled unttta It ii old and 
atringy. (About 9 bunchu will bt 
required). Mix lugar and flour and 
combine with rhubarb. Add gratttl 
lemon rind, If dtalrtd. Lint pit 
plttt wit*, paitry and add rhubarb 
mixture. C o m with top orutt, 
»eal tdgii and flut*. Bakt In • 
preheated oven, 
Saked VeM Leaf — Temperature 

400* r . Tlmt: 30 rolnutei. 
1 e«n tekeii eeeni H t thill uui* 

1. Note ho* tht backbone ha* 
become looienid during cooking. 
Tht roait ha* been placed on a 
carving board, 10 that the back­
bone may bt removed before the 
roktt it placed on tht platter. 

2j Sail ont tweep oTQie knife 
will lever the backbone from roaat 

8. Here It the rottt on the plat­
ter in tht correct potltion for the 
carver. Tht rlbt, you »eo, are 
toward him where they will porve 
ai guide to tht direction tht knife 
•hould take. 

Tht carver ehould hold the 
roait ittidy by inttrting tht fork 
in tht top at ihown In the lllua-
tratlon. Koatt pork la more ttmpt-
lng If tht nllcta a n cut thin. The 
carver euU clott tgalnit both 

aide* of each rib. Every other diet 
will be boneleu. If the loin la 
•mall, tht ellet will be thin enough 
tf the cut it made between each 
pair of rlbt—then every illce will 
.contain a rib. With a large loin, 
two bonelei* tlicee may bt cut 
between rlbt. 

m^ IHMiM'Hl 

jWi*MKE 
PILLSBURYS 

jtywilt M l*tiW Art ««"t 
' *'' » PIES :-, 

••- r *• CRAKES. 

UNIVERSAL RANGE 
HAS X - P ' RATING 

hopmil anion 

ti 

j,»«» , . . *VeJ»p»eil 
Hi * eelery, ihnni i\i Mm bteatl 

Beat the tgg, add tht btattt, 
celery, chill tauce and onion. 
Crumb tht bread and mix with 
tht othtr Ingredient*. Pack In but-
ttred bread pan and bakt In a pre­
heated oven. 

fateloe* Veatattt I t y k 
w*dlum jMWtixt a T chopped ptntar 
!*>•«• Cat t T Haat 
T iM)ip*4 enlon M I tilt 

1 e milk 
Peel and dice potatoei. Cook in 

fat until brown. Pu»h to on* tide 
of pan, Add BBIOT «a4 pariley « i a 
cook until onion la transparent. 
Blend In talt and flour and gradu­
ally add milk, lUrrlng comtantly. 
Mix with potato** and cook gently 
over low flame 10 to is mlnuttt, 
until potatoe* art tender. 
Dpaid* Dawn rjingerfcreej-Temp-

traturt: 400* P. Time: M to 30 
mlnutei. 

t .T fc"«er tlterf «»pln et 
H e hrowh «uf»f pinuppl. 

Hnx«rlirt«J raliture 
Melt butter, add brown sugar 

and when smooth pour into an 
8x1x3 Inch pan. Arrange fruit on 
mixture and carefully pour mix-
Utrt over fruit. Bake In a preheat­
ed oven. Turn out on plate and 
torve with whipped cream. 
Sam Sausage Cupa 

Preheat broiler »«ui and rack 5 
minutes. Arrange alicc* of ham 
*»u*ago cut '* Inch thick on rack 
and broil about 6 mlnutos. The 
edge* will curl and form cups, n i l 
With peas and potatoe*, cover gen­
erously with grated cheese and 
allp back under the broiler until 
cheese is melted. Servo on toatt 
with radUh rose* and parsley. 
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You a* housewives naturally are 

Lamb Chops 
For Reducers 

With new *pring styles displayed 
Interested In everything new and ' temptingly in shop windows, now 
CP really I* new. In fact. It is so l» 'he time when those who find 
-«... ...* ... •„ , .„ . , 1 - - „,. „,„„M'lhat unwise eating lack of exar-
new and to Intercating we would , c l M h B v # ^ ^ , , , 3 m u n w a n t e d 
like to tell you ell about 11 First 1 poun(ij d 0 C |d i to do something 
Of all the lettors CP «tnnd for | R b o u t l t m , h e w t t y of a reducing 
Cirtlfitd Pcrformanci." of your d l o t A t l l m , r l m flltur<) „ d t f lnju 

gt l range. Thl* certified perform: ^ a n Bdv»ntage when you go shop-
anct mtant to you as homomskere | „,„- f o r y o u r Egster wardrobe, 
a new tltp In making the tnsk of. A t Mt Um u u w e „ t 0 8 0 u n < J , 

BKtr. c " t n * r | n o t 8 o f w a r t ) , n | a j B | n „ fnAii 
cooking easier, quid 
and healthier dicta which may undermine health. 

To do all these thing*, the people TTJO W U , w o m a n ^ki her phyei 
who make ranges tried to look at' 
the range from a woman'* point of 
view — thus we have CP. When 
you find the letter* CP on the 
front of a gaa rang*, you know 
that tht range, such at Universal 
hat pasred a very rigid test. Thlt 
tut hat 33 tptolflcatlon*. 

First, taoh CP rang* must have 
a simmer burner. Thlt means you 
can cook with less consumption of 
fuel. This mtant you may do your 
ttml-wattrles* cookery with let* 
lots of food nutrients and In let* 
tlmt. CP tay* tach rang* must 
have a smokeless broiler. 

CP tay* the temperature around 
the oven will not reach more than 
TO degrees above room tempera­
ture. 

These are only three of the 
many features Universal CP offers 
vou. Come and hear more about 
the CP ranges at the School of 
Cooking given by Mis* I r e n e 
Munta. 
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Fruit Desserts With 
Springtime Zest 

V 

tef 4 
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BEST FLOUR 

NEW COLD CARBONIZING 
IMPROVES BEVERAGES 

W»W *•£* ftott beverages and so-
called »SQtfdrlnka oarbonUed." 
Without oarbenteatlon these bev-
oragea would bo flat and would not 
hevvt the "Zip" that is expected of 
a refreshing drink or a mixer. 

The modern method of carboni­
sation it a vast improvement over 
She Old way of peplng up * btver-
*«* »«*- immodiat* consumption 
»»i*f«Hmtotlng flatness afttr tht 
•H$»J»'H8 ttandlpt fojf a whlla. 

i J i ^ . - ^ e h j Sewtag* Company, 
WS* ^WBf^WW* btveMitV 

mm anmediate^y un&n op*niri», 
"" '"" ^--"•- ' JdHhegas in 

Now It the time to forego the 
heavy rich desserts you have been 
serving throughout the winter and 
Ih their place substitute fresh, tart 
fruit desserts. 

PRACU DESSERT 
1 No. 3>j » s WSIIM 4 r » i 

w t c h u «j t .p U I I 
î tap UrflWO 4 ttap. imrar 
•usar ^ cup chopped 

*)„ tip. Qiitmf* nuta (KlmontU. 
t lip. Ao*«turA walntlta or 

bitten Draill nun l 
Pour peaches with *yrup Into 

greased baking dish. Sprinkle with 
brown sugar, Angostura bitters 
and nutmeg Add salt to egg 
white* and beat till peaks will 
form when beater It lifted from 
the bowl. Add sugar, 1 tablespoon 
at a time, beating constantly. 
Spread on peaches in baking dish 
or place 3 tablespoon* on each 
peach half. Sprinkle with the 
chopped nuts. Place in a moderate 
oven until meringue 1* firm and 
browned lightly. Remove from oven 
and serve warm or allow to cool 
and chill in the refrigerator. 
Whipped oream may be added If 
desired. 

MAC&ROoV Pt'DDINO 
} f«kr» creim Dmth at Mlt 

fSfew lj cup Botcit 
1 cup dried plnopplt, 

macaroon crumta dnttned 
Mix cheese, pineapple and salt 

Line a dish with waxed paper and 
sprinkle H cup macaroon-crumbs 
in botto i cover with cheese mix­
ture and sprinkle with the remain­
ing crumb*. Place in the refriger­
ator overnight. Cut in squares to 
tern. ' 

clans advice before going on any 
kind of a reducing regime. 

There is a reason why lamb 
chops hove a place in the safe and 
aane reducing diet declares Inea 
3 Willson, home economist R o u t 
lamb or any lean meat, with all 
visible fat cut away. 1* equally val­
uable Thla Is because it contain* 
high quality protein for building 
and repair of body tlaiues. It also 
contain* essential minerals, 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, sweeta and 
fats in the dally meats. The execu 
fat in the body will then be drawn 
upon to provide energy for one'* 
«ctivitle* and the desired lofsj of 
weight will result 

This I* good new* for those who 
want to lose weight without auf-
faring th^ p*n*S of husger. C^?-
tainly a luncheon with lamb chops 
or lamb steak as the main dish, or 
dinner with a generous helping of 
roast lamb, together with fresh, 
• non-starchy vegetable*, should be 
a rompematlon for the sweets and 
starches and fats you have to give 
up. 
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Hot* Breads 
For Variety 

If you are tired of serving bread 
yet hesitate to try your hand at hot 
fresh rolls or breads — take a 
chance- It's really not difficult and 
the results are very appetizing. 

DATE AND CHEESE BREAD 
\ cup bt>t!,ns MKU 

WKtî  <9 cup tufar 
a ounce* date*. 1 Pirn 

cut fine I cup srattd 
l i t cupa flour .\vn«rlcan 
^ teaspoon baking checae 

Pour boiling water over the 
dates; let stand 5 minutes. Mix 
and sift flour, salt, baking soda 
and sugar together. Add date mix 
turc beaten egg .and cheese. Mix 
well. Pour into a greased loaf pan 
and bake in a moderate oven for 
GO minute*. 

APRICOT TEA MUFFINS 
cap lunr 

fe) cup' milk 

Putting Life 
Into Kitchen 
Easily Done By 
Use of Color 

•pvsfijlffli 

' 2 & d £ r * /*W«*«* #*Vor, Cold 
:Oa*hpftlsieit btvertgoa can be open-
etf and left ttandlnt yet »MJ! re­
main a spanning drTnlt 

Both? FartyPaV ,4*1 Roy^ 
Cola art usMbjr Mt#a Irtnt Mum* 
in her Cktholio-Cottrlerr 8«hooirbr 
Coo^tiT <*nson»\r»tt«4 

Milk fTtnt'aol*] f W * H h t new* 
mrn infant, and contfolte* to be. a 

ebtikUitevd, bmuaa *Sf iJ»»j»»»ori> 

WNEAPrUG DEUOHT 
1 lilt •ants** t e«p whlteid , 
. enasJsea.- • tn»m , 

»!ntap»l« l cap awearoep* 
t 6PJ1 warthraiiTIawal eaa <«t*a 

Ml* pineapple with mawhmal-
lowt, quartered, macaroomi crum­
bled and dates pitted and cut In 
small pieces, I*t stand for i»v«ral 
hours In refrigerator Then fold 
ill whipped cieam and chill again. 
SeiVe in sherbet glass** and top 
With maraschino chtrry. 

IS dried apricot 
halve* 

'4 cup hrowe 
iu*ar 3 caw notrr 

t tabtcaxKHin* 4 te«apoona baUn*r 
butter powder 

4 tabteapoona 'a ttatpoon lalt 
ahorttnln* 
Soak aprlcota in cold water for 

several hours. Drain and put one 
in each muffin pan, hollow side up. 
Otver each with 1 teaspoon brown 
sugar. Dot with- butter. Cream 
shortening and sugar together. Add. 
eggs, one at a time, beating vigor­
ously and add milk. Mix and sift 
flour baking powdtr, talt and »Ur 
into the first mixture. Drop by 
spoonfuls on the apricots. Bake In 
a hot oven 30 minutes. Serve hot. 

Plank**! V o l Cutlats 
Sprinkle veal cutlet* with tali 

and pepper and dip in beaten egg 
(1 tablespoon water added to «*ch 
« f « \ tt»«n In emmbt. Brown In a 
small amount of fat. Place over­
lapping tllCi* of the- v«al outhrt in 
tht center of « hot plank. Gentian 

By DOKOTHi- CASTLE 
Kttchm and Rt-moitlltttg 

Coiuultant to tht C0UR1BB 
Tim* waa when we bad g:ood 

rtaaon to bcltervt that any modern 
interior mutt of neciiiity b« a 
cold, neutral affair, devoid of feel­
ing tnd attraction. We have sine* 
dltcovertd, aa true modern dtsslgn 
hat unfolded it* beautlii, that tht 
work which gave us that Impres­
sion wts not modern. It waa, actu­
ally, what it *o frequently was 
called "riodernutlo"—* fad a n d a 
fraud. 

This unfoldmtnt of the beauty of 
modern hat taken place in the 
kitchen at wall a* In the rttat of 
the house, ina.ld* and out. The 
psychological Importance of colour 
I* recognized; it* effect on person­
ality and It* usefulneu •• a n ex­
pression of personality. 

lt is fortunate that practically 
all manufacturers of k i t c h e n 
equipment and cabinets h a v e 
standardized on whit*. Not only i* 
it the logical, sendbl* choice for 
this equipment. It provides a l so a 
splendid background against which 
to plan ah articulate colour., 
scheme. Wail*, draperiei, counter-
topi, kitchen furniture tnd Soor 
coverings provide the media for 
tht working-out of harmonious 
colour combinations. Beosuit tt in­
volves relatively few materials and 
colours, *uch a plan Ii often easy 
to make for • kitchen and more 
effective in its itmpllclty than the 
laboriously c o n t r i v e d colour 
icheme* of more formal rooms. 

Exposure la extremely important 
In selecting colours. Cool colours 
Ilk* grty and green cult the bright, 
sunny room, while warmer abadea 
such as yellow and red are the 
wise choice for the kitchen defi­
cient in daylight Illumination. Size 
enters Into conaidaratlon ** a n im­
portant factor, too. Th* »rmall 
apartment kitchen uiunlly can be 
much gayer than the larger room. 

The floor ahould be relatively 
dark (and mind that word rela­
tively"'! and in direct harmony 
with the dominant wall colour. 
Through the use of Inlaid strips 
and cut-out designs in Ilneolrum 
flooring unusual and attractive 
colour ascent* may be lecured at 
no great coat. 

If a wainscot line Is desired, lt 
should be established ai the bot­
tom line of the wall cabinets a s a 
boundary to the tiling, llneoleum 
or other material used above the 
work aurfacea. This line may also 
be used to good effect In graduat­
ing the wall coloura from dark to 
light, placing darker colours be­
low, lighter ones above 

Oiling* ahould be made tight 
and left plain wherever possible 
The many reasons for this Include 
the broad attractlveneaa of con­
servatism In auch staples and the 
neceaalty of having a good reflect­
ive surface to provide the correct 
illumination. 

If theae columna Imve not yet 
dtacuiied your own kltehen prob­
lem, drop us a line or ss* us a t the' 
School of Cooking. For free per­
sonal consultation, make appoint­
ment! by calling the COURIER 
Stone 1136. 
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Outline Use of 
Wine In Cooking 

Some on* of our famed cooking 
expert* once aald, "A glass of wine 
make* good food taste better.** The 
Urban* Wine Company give u s a 
few Ideas of how wine may be 
used in food* to give them an add­
ed flavor, or to make sauces and 
Jellies of excellent taate. 
' CHICKEN A LA MARYLAND 

Yulki o( i hard bo l l c l 
can 

Salt and pepper 
1) rup flold Sea*. 

Miucltcl 
Cut chicken in pieces, steam in 

one-half Inch water over hot flrc 
until steaming point Is reached. 
Turn heat lower and cook chicken 
until tinder. Remove meat from 
bones and cut in amall pieces. Add 
milk, butter and seasoning*, blend 
in flour, moistened with a little wa­
ter Cook over low beat until mix­
ture thickens. Juat before serving, 
add yolks, which have been quar­
tered, and the wine. Serve on but­
tered toast 

S1IEBRY 9AICE 
For a delicious Sherry Sauce, 

cream half a cup of b u 1 1 e r 
thoroughly, gradually add one cup 
of confectioner's tugtr, then very 
slowly add one-half cup Gold Seal 
Sherry. The appearance Is greatly 
Improved if a little nutmesr is 
sprinkled on top. 

PURE GOLD JEU.Tr 
Soak two tablespoons unsweet-

oned gelatin In half a cup cold wa­
ter, then dissolve in on* and a half 
cups of boiling water. Add one cup 
of granulated sugar, three table­
spoons lemon juice and two cups 
Gold Seal Sauternes. Thoroughly 
strain and set to cool. 

•» • » 

Adtquatti Storag* 
Clouts Essential 

Stortgt ipse* it an absolute ne­
cessity in a hou*e, no matter what 
it* sin. 

Closets in bedrooms and a aingU 
closet In tht ball for linen storage 
1* not enough, either in an apart 
mtnt or in a house. Th* average 
family must store, in addition to 
the clothing and th* linen*, such 
things aa trunk*, luggage, old toys, 
tennlt rackets, golf clubs, odd 
piece* of furniture, extra chin*, 

Harve 
You DECORATING PROBLEMS? 

I CsmieJ-Hirmsa'a staff saw lasluse* as <*-
•rtrkmce*' Interior atecerater wh* will ke •*-
llghle** t* help yeas karmaals* reisr heme I 

GAMROD-HARMAN 

1 cSfoiitn 
a ubttaixuiu butter 
3 eupa milk 
& ublHpooni four 

r t i i S»A«KINC 

HO MORE *GVi$SING* 
TOR ME-NOW I 0ET 
PERfECT RESULTS EVERY 
TIME WITH THIS HEW, 
APPROVED ROASTIHG 

METHOD! 

^ 

•I loadlat; 
Dapaitauat, 
Dtaa »m* 
Haiatwai* 

3tt>**a 

T h e Rc<h*>txe* Kocrtt 
lTitarmomtltr talcs** ~cnMtt> 
wesrk" out of toaa/Oaq be­
c a u s e it telle "at a cjfance'' 
w h e w roost It d o n e to youi 
Iildncr . . , either rare, 

medium or wtll done , Htlpt conservt) flavor 
and natural luice*. Make* tvery roast tcurUtr. 
more* apptliiing. Minimize* thrinkage and 
weight lot* loo w h e n rKoamended ovta 
tempewaturt it used. 

TouTl aevei kaew l a w *>Hd«uslr leasrtbre reacts CAH 
t* OBtH T M try tkla a n . a o d a n rxsritas- BMIBUML 

ROCHESTER 
Rffad Meat THlAMOMZTIt 

FOR GOOD COOKERY 
tht skilled housewife* utts 

"COLD SEAL" New York State 

WINES 

miXlfc JUKJK DE LUXE 
Buy prune julc* in a oottl* or 

make at home by cooking prune* 
and. straining them. Servo flavored 
with knrtti juice grapefruit Juice 
or diluted with ginger*!* or 

, - . „ . . . . . , winter clothes, mttjitlla. and tools 
£ ~ - -4*rWrw^obir l^^ m^irtnffi-fbfTifii^aScT m 

riot and buttered Jullenn* carrot*. 
Place in oven just long tnough to 
heat thoroughly. If desired, the 
riot border way bt tprlnWeel with 
grated cheese juat before the plank 

, . „„. , .„ .._..... _ _ 1* put into the o v « . Remove flank, 
charged wattr. Add sugar to;ta»t*,s when cheese u mtlt*»|. 

AlcefKil ISK 
by Volumo 

"Good with food . . . 

Good IN food" 

TRY THESE RECIPES Alcohol 20% 
by Volume 

SAUTHNI! CUP 
Two lifiutur * I a s 1 e * 
Brandy, on* liqueur (lass 
Orange Curacao, o n e 
ttquvur gl*ss Msrstchtoo 
Add on* Quart Cold Seal 
Haul Sautenv 
p»nt o* thai 
umf water 

Haul Sauterrift snd one 
,nt o* charged or sjxirft 

Ute a rwv>-
qwart pitcher w i t h 
cractiecl «o. IrulU and a 
sprig of mint. Mix w»tt 

Utt 
othtr tmail and hut* Item*. 

many 

A pasta of «xtrns4,ar«H and car­
bon tetrachloride will Mmo*** nnott 
greas* stains from wallpaper: t *o | 
or three applicatioB* may be aecei -
sary. 

lOISTtR NtWIURC 
1 t*»lcrp<uMu 04ict#r J% caat a«i?£ 

Man butter ,n double boiler add flour 
until bienoed Add milk and cayenne pep­
per, stirrmg tho«ou»hly. Lightly saufe th* 
meat from on* fot»l«r. add meat to 
Muce, and tust before serving, add one-
half cup at Cofd Seal Ory Sherrv, atlr-
rina thorovighly Crab nwat tan be aub-
slifutect at desired. 
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Urbana Wine Cov Inc. 
URIANA. HAMMONDSPORT, N. Y. 

See Our DitpUy tt tht "School of Cookery" 
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