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n* frnm »u?s ôv my bv^km, N, 
"V">"a 

|iwp " ^ ^ ^ T * " 

HtflAMM 

. ,i I'm i 'i -iniin" 

PAY US A VISIT 
VjtWfcl ***** w r- M, 

MmUMXINft M**iV 
1M* l#IW»TUV»Ntii 

1 

I 

^ « ' " " ' " '"" LI|lT"" """" ! 'M« 1WIWMIWAVWIIH • 

A ^ ^ DAIRY 
M_J_J_l lJLJiJI IIIIIMIM • ! • — I I M — I J I I I I I m i III' 

^ *. 
** WE LIKE 

je . PILLSBURYS BEST! 
They AM It Mftkijf MM <!**•* 

f { JtatftD * WES 

l i r r - - ^ . j . . . , - . 1 • - „ . v . ^ . - . | V , ^ ; - , i | ; , r - ; ; i 

N«xt twb Khooli will belt 

ir 

,̂ y**cfrWk;h, r»cy flavor •— WTKNIK 
m^low^gaWnwu, For your tttxt 
}»r^r.ordUw( Par-T-pjiK.CIngeNAI* 
«-**r SfMrrkllhf v»t«r, Root B««r. 
Tr** Frwit* Or*tig»,' your i f»vorlt* 
fliww. Tb«y?i,« rr»d« byNEHL 
;«*WrW'« t*M*t p r o d u c * r » of 

.tTy^b«V«i-«(r« —»nrf a full 
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Plant Mide For 
Lift of Series 

Iff WK w « « *r»<l(oHHnoMncep w * 
wo«l* _ » r , *»W»H J«4it* of ,WJ,* 
J « y # w* W * «boufc # ' .*-jr«(! jtf i i 

b«lng o m w« cinnot **y wh«t w# 
hAvA M rtlntf. Thin w«*»*8« I* * « • 
fil# l«/ t to th« *dvMti*Jntf depiirt-
m«nt w h o *re «nnounclnit thf f«»-
turi* o f the twit Catholic Courltr 

But w # w l K **y iljW thl* KChooI 
1IA« !>»*n-pt«niiiil to pr*«mt *»v-
«t»l irortfi whll* f w t u r w th i i t 
*litium MttMCt *nty Cathollo w o -
nmn « n d her fdindii to the Colum-
biii Cm« Qihitit th* Iwit Tue»dl|iy 
«( tht* w^titfe. AH through t | « 
«rtfl«» o f th«M» nchooli th« COUB-
im hm* trltd to prWMt till l?««t 
«tid f f o m th» «xotllirit i-wponi* w » 
iifllivt it/a hnvtimmpUM'Mi *h»t 
We Ml out f» do, Bring t h t b««t i n 
C'Mti«ry IritM to thfl w d m i n o f * 
number at th« p«rliht».)n H « h » » -

'fhli .*»#«lt t h * whool wi l l )i« h « l d 
In flu Ambro** School H « l l moving 
on t» H o l y y ,«rilly chureb htll o n 
m y Uth, M the lH»t o f the F * r -
lih |trJf#i(, W « « ! n Kvliijjr in t h * w 

. W U h w ihould » t t « n d t h t M 
"=* mhoWl 14 IllWiannfpnouncementJi 

rej irdlng th* Imt echool eemion 
«t: (hi Civlo C«nter #nd t o ni t M l « 
Irene MuflU muke tht *»veril a t * 
treollvei dli|h»« outlined b«)ow. ' 

M*Uyw«#e1 M>»t I<««ft Teniper-
M«ir#^ 471 r . TlfiMii i H»ur. 

11W, imiurHJ \**t 1 t i«tt 
liUdtluiNiilitwuliiH t ixpiHt 
} • » ! ' ' , 4 * Kink , 
» ejWUjlMlr « e »»«*• « w 

Mix tfat beef, crumbi, «gy, onion. 
* | U I yPV*<i » n d Milk, apreml o u t 
on * i h n t of wnx paper 14 inch 
thWK. 8»rt*t l with m gr*M r * w 
oertoU-inil rol l up Ilk* * Jelly rol l . 
Piece I n * «b*llow roMtliut pun. 
Bruih w i t h m«lte<l butttr euiil baXe 
! n » p w l » « | t « l oVen. 

lUtlkfuA r*teU«M MHI CWrrtl Vim-
ptr»tt*ttl 178* r , 5Wft?«j J hour, 

< i«n« *•••)»», 11 . . i t 
, " l p . . , . , « tiHinrftei 
I H|Hrh*k lirMt , I f Iwtt.r 
„«*W - S e Milk 
U t t w u e 

Per* a n d t l l<* th* pol*to«i, B u t -
ie? « baltlnf dUh, M-rixg* « l«y«r 
of poUtoee * n d » Jujfir-of c«rri. 
iprlnkk with setlt, pepper arid pap* 
rlkn u n d dot with butter. Repeat 
ltyeri until a l l Ingredient! air* 
w*d. * o u r ralUc «ve,r tha top, cov»r 
•Ad b«ka In 1 preheated o v e n . ' 

OF COOKERY SCHOOLS 

A fell** rib Hmm% l» eemy (a prepare, e«»y to wirye a n d a d*Bnlt« »t-
Irewtettt Ut tfuna»f dinner. All bone* h»v» h*en rfnioved lf«vln« the 
MIM ihtsti of n**«t Which when praoorly preparwi ia. imnpUnfly fluvgr-
ikl »im Jaloy, " ^ 
It le nivUri | « r « u t th« nteat «t a low temperature, »oe)'K„ on a tMk 
IN »n » p * n pen. I t ihould not N> eovered nor should witter be adderii 
y*u ( H a * h»V«i i a * » r .ar baete Its you d o n t even hava to Htm I t U 
yew henei a l M - l n e t n i — W U*»l IWJllVWVWer^ywt tui WMiy }fai.tfor-
get ftbtett l t»U until tha thermenteter reglnters the degree ef donrntu 
yeu * « i r e . 
If you tueve HO thermatmter the ttme<welght .reInUonnhlp U t h e beet 
gulele. A rollMt rltt roaat take* longer than a r o u t wi th a bone. You'll 
need t« ytan twetny-rlght and forty mlnutea per pound for rare and 
Hfll-dort* rtMta r*»|i«itlvely. About forty minute* per pound wil l take 
It t« tha well-datM etaxe. 
Green pern* Mi »Milt«red whole rarrote are ehown with the roant, »«rv 
trig a« a eehrfnt gambit a* well aa a nutritious accoiupanlnient. 
To e«rr» the ra i l ed rib m a t , tha ho»t matte* uniform elicea h y cut­
ting tha al lwe acroM. I f a caryw cnoiigh tu aerve everyone at t h e table 
before aetrvlng a n y ef t h a gueate. Wnce the roaat ia he ld by the eardi, 
(he carver imiat cut Ihem one at a time, aeveriag each with the point 
ef the k n i f e artel loeeenlng It with the fork. lit making the atlce tha 
tarver drawn f r a m right lp left acre** the surface of the roaat. the 
Ihlckaraa ef t h a elite depend* u p o n penonat preference and Varlei 
(rem taa-clghti i 4 a IHrrecrIgkthi t f an Inch. 

I, 
fhutt CWfce-Tawperalura: «B* r . 

Time: M mlnuti i . 
a iSorWn|*» 11 Wkii* fDmitt 
a i u o r 11 ilaniKMn. 

i H « M tOt WHO«, 
J,e,»ll;iH»w»»e t e a t II »lm«f Ju.lv* 
tTattifi"? . . ' • ;i i-elaaaaMr 

Crtant the butter, a d d eugar 
alowly, add eg-ge leparat i ly a n d 
beat wel l . MUc and alft flour, salt . 
baklhg powder and cinnamon a n d 
add alternately with t h a milk t o 
the creamed mixture. P o u r Into a 
buttered pan. Pr«i» plume Into bat ­
ter, eprtnkle with the cinnamon 
arid eugar. B a k e In a preheated 
ovan, 

Jhilteneofaih C U B Oekea 
Bake Miracle or Standard Cake 

ttcipe , i i i mulKn tins. W h e n cool, 
cut a alhie eft top of c a h t and 
acoop o u t ihe center. SHll cavity 
With creant flllfng, cut t o p in half 
and attck in t h * filling. Serve with 
UuUerecotch Sauce, 

Batieracafeit 8atK« 
1 e mrtr \ t Iroltmr 
J e Hiht «>if« l ima H » venllta 

Cook augar, corn iyrup and mllfe 
ever hot water for I hour . Add 
butter a n d vanilla and h e a t until 
emooth. 

Brtited S l lee er.Ha'm 
Preheat broiler and p a n for 5 

minute*. Bruah pan wi th melted 
butter, pour 3 c cooked Unaa beana 
into pan and aeaion With salt and 
pepper. A r r a n g a rack o v e r beans 
and plaea a alice of ham on rack, 
f » r « e d g e of fat to k e e p ham 
from curling. Broil * to * mlnutea. 
Turn, D i p bananaa In le inon Juice 
and arrange on rack. T u r n a* they 
btowh. Broi l ham- until n i c e l y 
bWwnid.-Arrante on plattar. 

What Do You Know 
About Kour Foods? 

i • / a Jfirj «/ trucks 
tht ihlnfj m ttt or 

TMt is one 
telling mboiil 
Hit h eoeklng €tm ddt. Their 
ftoiuaian, tkttt IwJ tn/ne 'tntf 

tMr tvcrt4»t a*M. 
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Strawberry Chlflon Pie 
tltUa 
m *»ler 

: W»«#r 
:,tia(f.'*" 

}( e nuicar 
l-e-erukhtd 

i e'tieMf «««»,, 
»hn«« 

>tr.wtwnt« 
% a jutar 

ii?0*'* * * W ! h I n cold water a n d 
dlieolVe *n .hot water. A d d sugar, 
itrawberrtek *H*- i*) fc * Comblne-
thdrouth^r a n * chill. W h e n frit** 
ture betttur to thicken, fcld-ih the 
l i « e- i u g a r and fold Into the 
atrawberrir mixture. F o u r into a 
»>akW plej #halt and chill. Decdrala 
with w h o l e berriee. 

1 i-r*-

- V«IT « u n 
T H U I I T 

t « e n , T C K » A Y I 

CAN REPLACE DESSERT 

Cranbarrlet h a v e been growing 
on Cape Cod alxd the Jersey Coaat 
for a grerat m a n y y{»r«,. l o n g bo-
fore tha cultivated varieties were 
known t&ey grevar wild, and were 
eaten by t h e I n d i a n , with the game 
which t h a y •killed with b o w and ar­
row, and tiied a » food. 

For a Jonger time than any of 
u» can ramembar eranbarrlea have 
appeared on tha market U the late 
fall, and have been sefved with 
turkey, m e a t a n d game, and no 
Thankegtving or airletmna dinner 
wai complete unloia cranberry 
•Mice In o n e f o r m or another wita 
aerved w i t h the meal. 

Gaftbarriei w a r a used by the In­
diana becaimi t h e y were found to 
be an a p p a l l i n g , and nourlahlng 
food which; together with their diet 
of game a n d othar almply prepared 
food* enabled t h e m to build strong 
and fugged bodiea that could with-
atand tha co)d o f winter, and the 
heat of aumnicr. 

Cranberry lauca was used by our 
grandmottoiera, u » d great-grand-
mothers ssat S B ^ T Becawae It was 
tho proper thing t o acrve on featlvo 
occaalons, but a l s o because It add­
ed ad m u c h to t h e meal, and bo-
caul* Ita rich red color lent char­
acter to t b e l e t t ing . 

Tltey a l s o knew that w h e n cran­
berry eauca waa aerved wi th a meal 
that they could e a t more, and yet 
experience no u n p l t m a n t conse­
quences. rThoy a l s o learned that 
they could consume liberal amounts 
of cranberry t a u c e . and yet not 
take off t b e l r appetite f o r the rest 
of the me*U. No o n e knew at that 
time there was a reason for R11 of 
this. They Just accepted it a* a 
matter of lact. 

Cranberry sauce la a sauce, al­
though It *ia» a j e l l y body. Strained 
cranberry sauce contains- all of the 
valuable fru i t a c i d s , alt o f the pec 
tin, all o f the mineral matter and 
vitamin*, a l l of t h * fruit cells. In 
fact all o£ the cratnberry except the 
akin aiid seed*, together with a 
comparatively s m a l l amount of 
sugar. 

i It is different £rom any fruit 
Jelly in t h i s resgect. Mos t fruit 
Jellies contain f r o m (SO-fas sugar, 
while cravribcrrjr aauce contains 
c-nly about 38-««fe can sugar, and 
the moat of th is is converted to 
dextrine a n d levulose In the cook­
ing process. Cranberry Sauce is 
now ivattable i n cans tot year-
around viae. 
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Juit How Urga Should 
You M«k» Dining Room? 
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Putin 

Sandwich Ideal 
Summer Lunch 

Daylight saving, warm weather. 
bring about sandwich time. They 
are easy to make, easy to e a t and 
are most welcome when one wanie 
to eat in a hurry and get o u t and 
enjoy the world. T h e bond Bakers 
offer the following filling., plain or 
toasted. If toasted they recom­
mend Bond Bread, with Cracked 
Wheat, Wheat Bread or Rye as a 
Change. They all toast equally 
well: 

C U I B - C h i c k c n . lettuce wi th ba­
con, tomato. -

Ham, lettuce wi th cheese. to­
mato-

Tongue, lettuce with egg salad, 
asparagus tips. 

O P R N - F A d B - H o i or eold left-
over meat or Ash on the left -
crisp salmi or hot creamed veg­
etable* on teh right 

BROILED- Ham, tomatoes, cheese. 
bacon. 

Sliced egg. asparagua tips, cheese. 
Jelly, quartered bananas, marsh-

mallow. 
PYItAMItJ - Shrimp salad w i t h 

sliced cucumber, bacon. 
Cottage cheese wi th grated raw 

carrot, raisins a n d mayonnaise. 
Sliced lamb, pepper relish with 

tomato. 
TOASTED AT T H E TABLE— 

(Butter outside of sandwich! 
Choose #»ny fillings not "run-
nyM: chicken salnd. cheese, 
minremeat, ground ham and 
pickle. 

' . •! « - ' » 

Urbana Gives 
Wine Recipes 

TKOPICAL SAIAD 
;*%.|W«* 

whit* ctmrrtM 
H CU» IMC»K 
„ imwtt 
UUfeStdt 

„ -ewea*. 

t cup ex««iny 
Mill! rftMHJas 

% tap whippti) 
ewiia , 
Remova seeds from dates and fill 

cavities w i t h chaete.iCut a a e h date 
into thlrda, us ing moirtened scia-
*ors. A d d ftajrar cut l a half-Inch 
pieces, t h a pineapple, ebarrl**, pa-
cans aid. salt. Arrange « H lettuca 
learn, *Chc dreaeing and whipped 
cream a n d pour over the top. Gut-
nish with* red cherrle*. 

S A B A t O G A S A t A D 
l einr Jleea-sMlhr-tfwii n»l»«'t i 
1 « « itett Mrfay t fa*. « l t 
-5t,.fiie thimail t tit* whit*** 

M ci|, s/tfVirte (aeeea i% see aMeeeaeelet1 

Mia i l e a t * j ^ ' e a t H & date*, 
asid, iiatiiiea'fe. -Add- eahv 

, \\ \i*t «&i* 

/ 

Intlirbi; a a d 
» M « k < U e « 

A lot of folks associate wines 
with the winter holiday seasons 
and seldom think of them In the 
terms of summertime drinks. The 
Urbana Wine Company offer the 
following wine drinks made with 
Cold Seal Sherry. They will be 
most welcome at any summer 
party. 
SHEURY COBBLER 

Fill a tali glass with finely shaved 
ice. Add half a teaspoon of sugar. 
add wine glass Of Gold Seal Dry 
Sherry. Decorate wi th sltce of 
lemon, orange and mint , 
SHERRY COCKTAIL 

Mix three part* Gold Seal Dry 
Sherry with one part Italian Sweet . „ f c - , k « _ . „ « i . , « « ^ 
Vermouth and three dashes hitters. CI IVftD l | C F Y T B I P T * 
Stir with ice. Strain into cocktail r U i l U n l l W LA I M i r i d 
glass a«d*add twist o f orange peel. 

fSMERRV F l Z 2 
Fill a tali, frosted g lass with row 

l y cracked ice. Add one-half tea­
spoon confectioner's sugar and 
tablespoon soda water . Stir * o as 
t o completely dissolve sugar. Add 
a wine g lass of C o l d Seal Dry 
Sherry. Serve with cherry, s l ive of 
orange a i d gay, cbtorf al, cellophane 
straws. 

Add To Hours 
Of Leisure 

Of coiwrae y o ^ l wauu to h a v e 
e?vtry poawlble moment free to en­
j o y these glorious spring days. If 
y o u plan carefully your family wil l 
b e well f e d and you wil l achieve 
stddltlona2 hoiirs of IriAre. Hare 
are some- dlshea that raaj be pre­
pared In advance or in a very 
short t i m e 

mOVLMD KBANKKimTKKS 
These twite a very shor t time to 

prepare and a r e delicious. Sl it 
frankfurters hffygthwiae, spread 
lightly WiXh prepared mustard and 
r e n e r o u s l y with ehe#se - wrap a 
s l ice of feacon around each and 
•kewer w^ith tootbploka. Broil un­
d e r a moderate flame unt i l the ba­
c o n and frankfurters are done. 
T h i s Will take about 10 minutes. 
Serve hot . with potato, salad t h a t 
m a y bo prepared In advance and 
kept chil led In t h a refrigerator. 

a i l X E D OKItX, 
I aounfl,ftri*««i)tl Bacon 

rogiid i tem* BaniSM 
?* tnupoon at l l « j I tntwon thill 
fit ran milk powd«r •». 

*nsrTdl«nt sTeiR.- salC chill pow^ 
d«r »nd. xnllk together. Form in 
ova l patt i*s and fasten a atrip of 
bacon (iroaand each. Arrango thern 
o n a greaaaed, broiler a n d broil u n ­
t i l brown on on© side, turn a n d 
partially brown o n the other s ide . 
P lace a p-iece of banana on e a c h 
a n d dot w i t h butter. Finish brown­
i n g . These may ba served with po­
t a t o chlpa and sliced tomatoes. 

ROUNO) STEAK DOMK.S 
t ullcn lUtiCHtrptg t «w 
Ji IK ttotlnaS H<f 
li, cup blf»«* 

ettimtu 
14 «up milk 

Combine* all Ingtrcdlertfa except 
t h e pineapple Let stand 10 m i n ­
utes . M a k e « patty cakes . Saute 
In butter until nearly done. P lace 
o n dralnr-c! pineapple slices In a 
skillet. C o v e r with the meat dr ip­
pings Bse-olt until m e a t is d o n e 
a n d pineapple Is tightly browned. 

V K A l CHOPS E N CASSEROUE 
These m a y bo prepared for bak­

ing; in advance and put i n the o v e n 
I H hours before needed. Brown 6 
vea l c h o p s in shortening. Shake 
Hour over- them. Cover, with 1 
c u p water. 1 bouillon cube, g s m a l l 
peeled oaions . 8 carrots cut in 
strips a n d salt and pepper to 
taate. Pousr In a caascroI» and b a k e 
t n a stow oven f o r an hour and a 
ha l f Or t l i e y may ilnunar on top 
o f the stow* If desired. Add 1 t a ­
blespoon e»mnto ketchup Just h e -
f o r e serving and a tablespoon o r 
t w o of crssam. 

J f i U U B D VEAL itOAF 
3 CTIC (tuv0i?*<l „ , l I It i ipoon rtcprxd 
C «utv« Map ilMfc anwn 
2 tmMf.(i.M,n^. t j , „0 ehnDlwil 

K . a n n l l t n . Kflll.n c .Jf iy 
Ut eup rol j mtltr 2 fn, | )«W»m (tloaiWlt 

tmn s>*pp«r 
Soften seelfttln- In co ld water 5 

mtnutcs B a i l soup stock and a d d 
t o gelatin. Stir till dissolved. Chill. 
W h e n It beg ins to stiffen add chop­
p e d meat and vegetables. P u t 
mixture tr* loaf p a n s a n d allow to 
become pesrfectly s e t by chilling. 

CXJRNKD BEEP H A S H NESTS 
\V1TK POACHED EGAS 

Open canned corn beef hash a n d 
shapo into nests. ( I n d i v i d u a l 
rounds w i t h a depression In t h e 
•-enter) P l a c e to a. frying pan t o 
h e a t and brown o n the bottom. In 
t h e meantixno poach as many egga 
a s will bo saceded. c o o k i n g In r ings 
t o keep t h e ogirs from spreading. 
M a k e parsley butter by creaming 
3 tablespoons butter a n d t table­
s p o o n f inely chopped parsley and I 
teaspoon tsaaon juice, stdd H t e a ­
spoon chopped chives. To acrve 
p l a c e cornesd beef nests o n a plat 
t e r . drop *& poached c g x In each 
a n d with a teaspoon o f parsley, 
butter Gt&rnlah with sprigs o f 
parsley. 

BACON GR1UV 
Place s t r ips of partial ly cooked 

b a c o n on large slices o f bread 
w h i c h have each been spread w i t h 
U tcaspoojh curry powder mixed 
w i t h l'» teaaspoons o f butter. Alter­
n a t e bacon with thin strips o f 
c h e e s e and broil. Garnlala with t o ­
m a t o slices and pickles. 

« • » 

WIDE VARIETY IN 

pmm minis mm 
nm mrtt wis urn, 
Amom KOASUNG 

\ MtTMP! 
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PK-1 

Kire>r«,a 
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l b . * Bochae*t*r R o o s l 
Iherixsometer t a k e * "ffuese*-
work"* out of rocuttner h* 
eaoBmlt 1*11* "o« a tjtoa&f 
when rooit la d o n e to y o u r 
Uldncjr . . . a i ther rage* 

medium o r w*U eJone. H « l p i c o n m r r * Honrat 
a n d naiural iukoe*. Mokem every roewt taatiar. 
m o r e crppatlxlnc/. Mlnlmiae* aJBrinJrao*. and 
welqhl I O M loo when reKommended o v a o 
tempercrrura i* uatad. 

Yen'll H T I I k*ew ikowiklkkmilr leaipUa* rsesa CAN 
be aaal res ary ikle s a w , aeeWa reosttaf saeiked, 

ROCHESTER 
THUUHOMOBTEl 

% • 

li#Veaa« 

The Hws pf t h e dining room 
should b e In relation t o the she 
of the h o u s e a n d of t h e family. 
Enough ayace f o r passago between 
chair* at the t a t t l e and wall* or 
furniture is important. Ample 
Wall apace to accommodate a side­
board or serving; table should be 
provided. Zocata th* kitchen or 
pantry a c c e s s *» that a full swing 
of ihe door Is poaalblt T o take ad­
vantage o f th* morning sunlight, a 
southeast *xpo*ux» J* durable . 
Dining s p a c e planned In connection 
with the l iv ing r o o m or only par­
tially separated f r o m th i s room Is 
usually sa t i s fac tory for t h e normal 
family u s * in a smal l house . This 
arrangement will also permit flex­
ibility lor spe_cial_occsstons 

SAUTE MNEA«?*?UI; SURPRISE 
Saute drained -pineapple dices in 

a half c l i p brown sugar melted 
with t t ah l e spooa* of shortening,. 

,'&*rv* wedg**-* ef s ta le cake 
aeakedla jcsganh«rrn Julaa arottad 
iin l^sstaMsW S V O M . -

¥&h-Good Cookery 
tht skilled housewife uici 

"COLD SEAL" Ntw York StiH 

WINES 
"Good jfithjcod.. . 

Good IN food" 

TRY THESE RECIPES 

t fttth A M / <****« 
TONCUt .UMtlM! 

1 fr#jf I r * / 

H r. f t W *<€l flMf *?' 
Sinr»m«f tx>ntu« tn wittxj watt' t o COvfr. ,__ .. _ 
pare Of n» unnl fndtt W f o r i ^ m m tXil ' t ' , ««»**« W|n ht<»; .# youn 
i% * n *l»ctric •'iflft *<M "our mite petwif. K«ocfc •n*t * « • - a f * 
mi*tuft oytr «ffC ro(Wv idd mushroom* 4nd lonfirtt. Contint>« cooking 
for filtewm mtnuttt o « f i v«ry low fir*^ 

• <i|f**T?Mt>aai Un* 
\% t$jt <fA*j»;{*f H M H 
f iu * * £ * - it'll tW«fi**». 
I nf *aikg*>aAra*>aii 

* •> S*aa^*-»a/*.' 
with thyme, biy ttjf and WP-

Urbana Wine Co., Inc. 
UKIANA. HAMM0ND5P0RT, N. Y. 

S*e Our Display at tht "School of Cookery" 

r t-

*\ 

Keen buyers 

/> 

SO GOOD WE GUARANTEE EVERY 
INGREDIENT ON THE WRAPPER 

1 

SUDS SPRUCE IIP BANNESTCERS 
Don't neglect t h e bannisters, 

Xdko the door knob i t accumulated 
soi l from unclean hands and passes 
i t On to c lean ones, perhaps giving 
t h e germs of communicable sick­
ness a free lift. W h e n you th ink of 
a l l the hands that pass over the 
surface of the bannisters day after 
day you realise how much i t needs 
frequent soap and water washing 
i n addition to dus t ing every day. 
After washing, rub w i t h furniture 
o i l and polish wjtSt loft, clean 
cloths. " ;. ' 

"GKAP|S|rftBin« S^LAl* 
t »ksv hrttaii ,* fiteie. *t »!*«** 
„ selsllii. . «pl>l«, Wit a » 
» srrtlw&Mil si eup «<3»r 

Pare "grapefruit, remove a l l sWn 
-4*roi*i--sections, ;PUn*--grap«fr>uit In 

dish with sugar a n d let s tand a 
t e w hburs before mix ing With otb 
:er mirtdiehUi. t l s e pineapple juice 
and-liquid from grapefruit a n d *dd 
enough water to m a k e one pint, in 

*which t*^d'f«*^,-'!aT*la.tla.' W>*n 

53$e liuuacVlfe o f today has a 
v a r y wide choice i n flavoring e x ­
t rac t s to USSE* In preparatSon- of h e r 
e v e r y day sand fancy foods. While 
vanil la and lemon extracts' are t h e 
m o s t comifesonly known, there a r e 
m a n y othesrs, such as: orange, a l ­
m o n d , raspsberry, strawberry, cher­
ry , apple, poneappte, the mint f a m ­
i ly , , peppermint, spearmint a n d 
wttitergrcect, extract* of the better 
k n o w n s p i c e s round out the f a m ­
i ly of extraiots manufactured JSy 
t h e Baker Extract Company. 

Vanilla b e i n g the most common­
l y Used in baking, cookery a n d 
c a n d y malting h a s m a n y other 
uses'that acid to the) jlaVor of foods. 
A few d r o p * in t h e cream eaten 
w i t h fruits* cereals, or rafik drinks, j 
a d d to the* flavor. The spice e x ­
t rac t s are now" widely userd ih 
sp iced f r u i t s and pickles. 

T h e w i s * housewife use* o n l y 
fcure extract* in h e r cookery, part^ 
l y for t h e i r whoiasemesness a n d 
economy, * u t i inainly ifor their 
matchless flavor. Bakerat Extracts 
a c e pure eatfracts. The company 
will:-mail » recipe book showing 
t h e i r use* if request i s ihade: t o 
T h e Baker- Extract Co* Springf 
field, M a s s — -

•! f 

8k-^*^#^}Sfc.fe-^ 
'^MiS&MsMi 

cold, a d d 
ileai-wtta. 

„ * > , 

Serve bofeh mint Jelly aid cran­
b e r r y sauces With spring Iamb, The; 
v i v i d red saiid green is something 
t o ^alk' ahVout, « c o « o w y hote; a 
generous s l i c e of Cr»nb#rry Sauce 

a a r v e o a krttuce t a * « a l t l » - j ? i « < * : * f ' « aattr* veg»-
' «c*eaH''*kaaaiiaf,«sal>)*< '.' 

GOOD LUCK 
. .. . M l f A k l O 

PIE CRUST 
A s good as home made pre 
crust? J u s t try it—compare i t ! 
Y o u see, Cood Luck Prepared Pie 
Crust contains the best N e w 
York State flouN-jsure v e n e ­
rable shortening. T h e ingred­
ients are blended by experts in 
*+ie evact. just right proportions 
—no errors, the same for every 
oackage Vou'll be proud t o 
•seAe t h e (laky tender crust, 
tsrown a n d rich, delicious to t h e 
last crumb 

&w 
^ESBAirr 

PJcturtid here is all you "have to do to 
frwke a Good tuck crust. The time, lu^-
ing ar>ri failures you save wrlf am^s« yotiv 
fry Good Luck Prepared Pie Grusit your* 
self; i f costs phly a few cents a package-
See DartpattraHan at Co«*ing School, 

COOD LUCK FOOD CO., I«c« 
. N . Y . . ' . ' • " 

then 
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