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Drivh weith melted butter mnd dake ) . ‘ utes. Malce 4 patty cmken. Saute|lll Aot 8% TR 0% :
in- & prehented oven What m You Kﬂﬂ sandWICh ldeal in b&m?r m;mul ncur}y dﬁue;‘Phce by Volume
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4 [alowly, add exgs separatily and|appeared on the market {h the Iate  over meat or fish on the lelt- [3 oo Shodpael vl 1 tenvoon chopped
-Theat waell, Mix and sitt flour, s«it, {fall, and have been schved with criap anlad or hot ereamed vo§+ {3 tuptopoonm 15 cup ehnpped
1 baking pOWd!l" and cintiaman and [turkey, raeat and game, and no ctithles on teh rlgl?l g‘;:;“:‘l? :::::m Qc;::on ) \ .
$ [sdd slterisioly with the milk to | Thinksgiving or Clrlstmas dinner | BROILED- Ham, tognatoes, cheese. Pt oepper TP
the cramimed miixtirs, Pour into ajwas complele wunlos  eranbornry bacon. Soften srelntine In cold water 5
 {hulterad pawnc Press hfunxu Into-bat- jasucs I one form of another wai]  Slicod egg. asparagus tips. cheoss ) ovnites Eeoil soup stock and sdd
‘Jter, dprinkle with the cinpimon [served with the mel Jelly, quarteréd bananas, mante| o gelatin. Stir till dissolved. Chill,
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] _l.lull&ﬁenh,h‘ Cup Cakes ) tood whicks together with their diet] Cottage cheese with grated raw|becoms pexfectly set by chilling.

. Bake Miracle or Standard Cake Jof yame mnd other simply prepared earrot, ralsing and mayonnaise.
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h ) the proper thing to scrve on festive piekle. the meantizne poach as many eggs
% :"l"‘ﬁ'mm — :i’lf"hﬂg;’i céeasions, but alxo because it add. as will he meeded, cooking In rings
3 |18 bt eon w %1 vanills od 8o lt:mc?hm wt;w x;wulx; an‘dhho- U b G, t;;&il:eap thee oggs from spmndi;)g.
31 ook wur ui c jcdusé. ts rloh red color lent char [ e parsdey butter by creaming
5 & Wﬁo’h;'u:‘;\:,l::r ?.,:",“’;;SS ’Rg‘; welor to Yhe witing. '. an; l.ves 3 tahleého‘;mhbu;t:; md;r table-
4 fbulter and vanillh snd beat untit} They also knew that when cean- w 1 spoon finely chopped parsiey and 1
& Tamonth. berry dauce was xerved with a meal .ne ec‘Pes teaspoon lecmon judes. xdd 4 tes-
3 1. . o that they could esié more. and yot o ) spoon chopped chives.  To aerve
1 Brolled Bllce o2 Ham exXperitnce no unpleasant conss-| A lot of folks associnte wines| pince cornesd beef nests on & piat.
Preheat broller and pan for Sjquences. Thoy misg learned that]with the winter holiday seasonsjter. drop = poached cgg in each
mimites.  Brushi pan with melted {they could econsume liberal amounts | and seldom think of them in thejand with & teaspoon of parsiey,
butter, pour 2 ¢ cooked Hmu beans Jof cranberry sauce, And  yet notjterms of summertime drinks. The[butter Garnish with  sprigs of
into pan and sesson with salt and {take off thelr appetite for the rest| Urbann Wine Company offer the] parTsiey.
pepper: Arranges rtk over beans)of the meal. No one knew at that{following wine drinks made with - -
and place a slice of hami on rack. {time thére was & reason for all of |Gold Seal Sherry. They will be EACON GRILL-
Scm adge of fat to keep ham fthls. They just accepted it as ajmost weicome at any sumunoty  Pigce str-ips of partially cooked
from curling, Broil § to 8 minutes. { mattet of fact, party. bacon on large slices of bresd

Turs, Dip bananas fn lemon. Julce: 4 ; ai . ERRY BLER which have: each been spread with
and arrange on, rack. Turn: ai they Cranberry sauce Is s sauce, al-|SHERRY COB P!

e ¥ {though It Tisy & jefly body. Stralned| will o tall glass with finely shaved} '§  teaspooin curry powder mixed
beown, Broll ham. until nicely|aoise f thelice, Add hav spo | With 14 t ot b loer- |
By Sl WR x1 Iy saute containg all of the . (3 on of -sugar,|With I's téaspoons of butter. Alter:
hrowned, - Atranige on platter, Jealuable ruit acids, all of the pec. :d 4 ?v?t?ehgl S ?:Gold Seal %,). nate bacora with thin strip of 50 GGOD WE GU“EAN E
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les contaln from 80-TO7 Sugar, |53 400 S I R its of oAy s A
hils cranberry- it mm&m “zz‘ e %W ﬁé ﬂ? Vayiﬁ,nsv = L
nly about 3-40% can sugar, and|. “Fill atall, frosted glass with fne.FECY wlde ehoke 18 fAavoring ex- |
the most of thix is converfed to{ly cracked let. Add one-half tea|irAc do e aﬂtm‘em;& O‘;’;\ Ow,il:_gr‘
déxtroze snd levaloss ji the cook-|Spoon  confectioner’s sugar and :;;‘;f] uay a‘;\e “"Wt e thel
xture, Pour into uling process. Cranbery Ssuce isitablespoon sod water. Sr wo atiVETlis S THROR exlracts are the
dhell and chill Decorate [riow avAllabli In  cans” for year-lto completely dissolve sugar. Addjr hezs SuG W, Ihere s 1
1, Jurouni use. . Ia wine giass of Gold Seal Drypmany othes's, such as: orange, al-
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... PREPARED:
PLE CRUST

As good  as home inade pie
crus just try it—gompaie ¥tl) -
You see, Good Luck Prepared Pie |
Crust corstans the best New|

York Sfate flour—pure vege-
table shortening. The ingred-
wants are blended by -experts in
vhe evact. just right proportions
-1t eriars, the same for every
zsackage You'l be proud to

e A i wintergreerz, extracgs of tg: bgtte’,x(

. . . o knowh spices round out the fams-

, SUDS SPRUCE UP BANNISTERS|;; ¢ exteaiots manulsctured by
— The uize of the dining rvoomj Don't neglect the banmistersithe Baker Extract Company.

L ‘ TROPICAL SALA] fshould be In refmtlon to the size}Like the door knob it acclmulstes!  <ranms weing the most common-

“““ . TN SR it of the house -and of the famlly.|3oil from unclean hands dnd DAY e in baking, frd

1 : - une! § ana pasyo coakery aid <serle the fgkv  terder drust,
deed {Bnough ayack for pastigs between|it on to clean ones, pothaph gIVINE|ondy ‘mascing has many other Lrrown and nch. delicous 1o the
Weop sested . folisles At the table snd walls orfthie germs of communicable Sick), oo ingt acdd to.the favor of foods.
o White ehe ‘\‘ﬂ« Jfurniture paportant.  Ample|ness & free lift. When you think off .7 &)

g ad o the ron | fast erumibs. \
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B all the hands thet pass over the S, o GORL L IMS SRR BN
suttace of the bannisters day aftert 02" Tl Selell” he ‘sbice e
or |88y you reallse how much it needtfy oo™ figw * widely used i,
g f frequent Soap and. water washingl o oy putes ind pickles. RS
|30, adivlon. to dusting every 9] The wise 'housewife - uses only||
After washing, ru ~furniturel, . Skery. pRrte
| ter Washing, Ath actt, clean extracts in her cookcery; part:

FRUIT SALAD
.4 stiom af ploe
. sphle, Cut up
A T

e pi eminls e cmpany)| | ssSs—semSTE L
e i et o e okl Pictured here i all you have to do to
- {their nees i request is made -to]f TICIUres hiere 15 At Jiu _CAvE 0
skin|'The Baker- Ext'\?sct C;.. Spring- :Wkg aGoodLuckcmst The fime, fu!s“s;“;
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' e s Luck Prepared Pie Crus¥ your-

e doxn sy w2 san ool T3 costs only 4 fewcents # paciage.
|¥ivid ted and green is something]f Ses Demonstration at Cooking Schul.
'GOOD LUCK FOOD CO., Ime, -

sxid green | mething.
to 1K about. Econviiy hote: &
genarout ¥ice of Cranberry Sauce i
tadei' the " lhce ot “an 'wxirs veges
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