i}

La tof Pmsh
Series Friday

S

There* st Be & ond |
thing mud this - week mrxn
’I‘HOLIG

y I umhtnx

ond of ﬂu C&

!o %
riday Hight
i Hall of Knl{

miy
Mﬂ’l

md or &i;camq
th« bm' ﬂavor,

oy Hlen

sl
¥ RpLni

schiolé: A

'ur hix 11
Mn tehool ncxt ondaey Wik ‘W
r Wl ﬂ@ﬂ\"d

! ::ulurﬁ. 400 “!’.’“

wrse pprend * 1
. Piags s fra kturmzon
{ldh g B
; 4
) ““: ig:& ul}d gru: :n‘h%n.m
, (3 & 1x A prehaalil ewel
§i gululu;:n hnwngd. B wrdth
|

. L 2 3
_:MMM With Viadndes
,h"\?m 1 Dintom
.1 mn mn\ [

t"x‘umﬁl‘ho Mndmtm n daipe
ings, Arxange the sarrei, petac
And onlorne ovie the jindSwt-
atio, Adkdd mm (1 houlloh eashe
mthd h: 1 e m‘l&r iy be
with iossed

y snd when Mixtaare

MOK uo:nox e
| Hptlnsete 3 squares gratu mvcct
: ohmhm n botTomn of & baked m»
shill, Curwlully ATl the shil vrnh
MI sranen Allkng, Chill mi Teop
I With sweslined wmppcd credrn,
»ﬁ::ulm wiiik more gratel choea-

'!!OABT 1AMEB
Timpersture: 350° ¥, Times. 48

mlnulu» par b,

Hare  Bdrimat ol Iamb Wiead,
1Bptid with snwsngs meat il xoli

4 lup llka & Jily rell. Fasi weith

okewarm. Ruk with garile wlif; An

¥ lsart rent !hcmmltor. plm oz A

u(ok I 4h opén o, Il rowat

. 1 ¢ Tams thars 3 1y, allow an esic
i;ﬁ § msirater roxiting tine, Rowat

o 110° I or & off dl-l of mvesat |
tharnr‘mnm o

‘\!\'&T Y GARY

By the beteedr
ROYAL CIOWN cula

'h'nmpcmuu» ¥ K. Thez 1
5 § e o&-ﬂcn(m x, t mt
Q uUAIANTllb L& ﬁm nm iu e
'%“ l P8 {'Fr;o‘.a:‘ 114 %' :fu;; nutmuie
- AMoLUTILY Ut shivmon  ° lvndemtl
A Crisy ahorteniny, add sugear
“ radinlty. Beat well Mix wnd mift

fowe, sploss AL sl Add
‘l ,aml nut:uku\a. Adl st
- salp b by Mt
r 26 & buters dxikx2
h\ch P ard bakas Ih & Plthrated
v What tool, iw wm\ Creasn
C‘htm Froting., -
* & ¢

‘ OI\RA.\I mmu FROSING:
1 :::“ ‘vonfiloneen®
It vanitia
e Jeulter and crean thewse
ton‘ Jt&f\dd cﬂtnhteut‘{an:‘n"mw
nilk amooth a i
s gt ond

MIXED GRILIY,

VB l!'mxut h;lln- ov;orttmd pafn Tor
utsa: Brizah Pt

with inelted , buttes tnug‘ uomnxe

&on::;l Penranad vghole kuml tarh

F puta
- 10 rawns, sl
Vit :‘:@“L“*
) 1
e aned radish rop,
W

VAl t;n mvy EreAm,

4 i |3 'r nun' -
4 |
ningand  the

2T marsiehl
h }‘ e

. Cavir
h‘olm I‘umr Jow and iintmesir )
1L m (}moh!.

.|heavy cfemix of
= ?crum. beat until well mixed and

Summertlmc Brmgs A Desire
'Fe" Tee Crean

Made At Home

£unm~:nlme I b L0 m

.bxaum mus & dulu far pme
Jeoid 4 exetlivmrn welcome additions 1o warm

Jr- umy @

: im'm or thn Roclimter CEay &nd
;m& founa to b relinbiv. .

" M for Jeg {remen
‘ 4o
qt. mm; 3 ;‘ h%r

llwd milk In doubly botle, Mix)
mnr, flatr apd. Aall, kSak to the

ritg until mixtuce thickema, Foir
Into. & inr and: store %n SN R
matle vafrigetator unl

um Mukss § cips,

‘1’0 mlu 16 aCioun from Base
Vunlits
¥ ¢iniile

Yoo £hs baie and vanil. into
the thickly heaten tyany, Faur

Trigatator and ffeen 1 to dhour,

Meawherry
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Crysh  atrawherrio, sdd sugar
und lemon fuics then fold Inio the
base, Fold into the thicky heaten
Micream and pour intothe tys of
aA  xutoratie umg prator  and
tfrduse lo-& firm muh Beal wall;
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shino churrlies 1.9 hiavy arame
ne

Add charries and fulce to the

and. fold_into the thickly
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freexd 3 to 3 hourw,
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Drlln ‘?lndlp ls wili; maddd lemori
jiitce and fold Into. thy bame. Fall
Inte the thickly henten creman; pour
{nto the trays of xn amtonmalle re
m;cmor. Freexa t6 4 firrn mush,
Beat well and retum to  friexing
compariment, Freezelto 3 hourn.
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ET wlte ,
Saald the milk,
huttar in top of double  boller
'|Whaen chocolste fa mited, beat
wall. Mix sugar, flour md salt Add
te chocolate mixture and cook 10
to 15 mimitas, nlrﬂn; mixture as

Something New
In Cabbage Dish

The naw apting cabbage, tinder
An. [fuconlint, and niuch novs viiemin
laden when gréen and  Lralf. i
worthy of search for wrious ways
of preparation in orde to  fnclude
It freguently in the moni.

Savory Cabbage with Ripe Olivo
It & dellclous form of prepasrmtion,
withh  the  unususl addition of
chopped or slited rlra oltwer en-
dowing It with sn entinly rrew and
mvory quality, ‘The resdy-lo-use
chapped ov sliced rips olives are
gsod Umesavars for liis  purpoxd
and permit rio waste, For those
who custemarily Keap inexpronaiyves
ly sized ripe olivés on hand for
garnishing  salad  and  sandwich
wervice, ll‘u a simple malter 2o atlce
the amall requived amount of fruit
from ths pits of wholi ripe dlives.

Bavory Cabbsge with Ripe Ullves

{ mediim aixzed caBbbag

1+3 cup huttet or other {at

4 tablespoony thppped ohion

15 -cup water

1 cuy sliced or choppul ripe olives

4 tablespoons vinegar

1 teaspoors salt

% tesmapdori pepyet

Shesd cabbage, Melt butler in

henvy frying pan, . all cabbage,

onion, And 'water; covet and sllow

to cook slowly untll cathage 11 ten-

der, Add reimiining ingredlents

xnd continue cooklng shout 10 min

utes td blend favors. Sorvies &
W

‘Warmer dwu tum tui mEtention
to vefreshing driuks —serve them
pften-«in the afternoon ot over A

‘;amQ of cn‘dn‘whon Aany is Qone.

BLACK COW .
" et gl w glass with chiled. p:ln
|xerale, add 2 tablespoons Biue Boy
scpop  of tecd
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CHILDR.EN'S MILK SHAKE

“To 1 cup of Blue Boy whole miik
#3d 4 aup  unaweeteied canned
r-|pineapple Juice and 1 woofs: of vas)
nitlk ics cream. Haw niftk and
julce thotoughly chilled, Shake up
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Chocalnte Zce Cream
1 s Buie 3 ¢ Baavy cream
1 ¢ wanilis -
Flold hnse and waniila into thick-
Iy Daaten éream. Poup  into the
teays of an u.u}omlttc ‘tefrigerator
Imnd. franxe 2 103 Boiirs,

Chwomc AMint

Bubsitute %4 Leaspoon. pepper
mtut exiract for the vanllla in the
Chocolate Its Cresm.

Freiick Vanliin Yo Cream

$ e ik '4 t uu
1T worpatareh
15 e sugar 3 r powilired sagar
i o light eorn 2 ¢ hanvy ecanm
sFEUp 1. T vantlia
8cal) the milk.  Mix the corn-

starch, sugar, corm ayrup and salt.
Add o the milk snd cooy 10 min-
utes. DPour onto the beaten ‘egy
yolks, beat well and chill, Beat
egg whites until stff, add sugar,
then fald in the chifled mixture.
Fold. into_ihickly beatin ecream.

the vamila. Tour iWts s

trays of an uutomuuc relrigerator
Jand freexe 2 to Jhours.

Carsmel Ice Cream

Put 2.3 cup sugsr in loavy pan
and stir over heat. until melted and
syriapy Use French Vanilla  Tee
Cremm recipo, omit sugar and pour
Caramel syrup into milk. Heat
over hot water wuntil carmmel 18
melted.

Coftre lce Cream
Une French Vanilla lce Cream.
Add 4 T coltés to milk and scald
10 minutes. Strain through chéeso
cloth. Use % o sugar instemd of
1-3 & sugar.
. s gt

Round Steak in
Tasty Styles

Reound steak. 15 a dolifious dish
for ths family mea! and one which
aatisfles keon appetites Tho stasks
cut from the round aro cooked by
bralsing. Thoy may be cut. thick.
as Swiss steaks. or_cut into thinner
slices and used for beek hirds.

A zomewhat difforent way of
preparing round steak, suggested
by Iner 5. Wilson, home economist
is to- wrap the meat around whale
carrots instead of bread dressing

Hieak Wrap-arounds
1'% pounds round steak
¢ alices bacon
8 carrots
;mit
Pepper
Flaur
2 tableapoons lard
i oup catsup
Y4 ocup waler
1 tenspon Worceslorshire sauce
Have tound stemk owt one-hail
Iitch  thick. Cut Into six rectangu-
lar pleces. Lay a slice of bacon on
each plece, then a wholo ¢arrot
which has been previously cooked
i water, Roll up and fasten with
o toothplek. Roll inn seasoncd flour.
Brown In hot fat in s frying-pan
Place {n & casserole. Make & sauco
by mixing the catsup, water and
Worcestershire satice and  pour
over tho meat. Cover and cook in
& modérate oven ¢330 degrees £
for mbout an hour.
Round steak, also, is delicious
when given a siightly spicy flavor.
For a different braited steak, rub
the stenk with mustard and let it
snand in & sauce of 4 tablespoons
feman Juice, 1 teaspoon Worcester-
shire sauce, 3 teaspons melted dut-
terannd 4 tablespons chili savce
Thenn brown it add a smaill
amount of water, cover and cook
slawly until dane.

SOME THOUGHTS FOR
YUUR PICNIC BASKET

Hominy makes & useful salad in-
gredient for picnic lunches. Mari.
yellow for the sake both of color
nate the drained yellow kernels -—
andvitamin A content — in a very
tich French dressing for one hour.
Combins with chew{1 ‘wodges of
ripe ollves cut fiony the pits of the

Teehole truit. sliced radislics, green

sweet popper strips and ' cubed,
dratied {oinatoes in proportions to
siit. Carry to the plenie in this
ot @t bl whth. n\syonna.ise
Just belore :erving.

Minced Venhblo Spreads
Sugygestionk for charnotertul
mince vogetable spreads in sand.
wich actompaniments for barbe.
cug meats include finely shredded|
cabbage, chopped or sliced ripe
olives and minced radishes or pi-
micnto‘ Mihcach onlon, or onion
salt “or julce are -optional.  Blend
this saviry group with a well sea.
sonédt fiyohnilse and spread be.
Itween buttered siiess of dark or
white broad. Rips olivés glve vege-,
table fllings A meaty richness and.
Mubitanc: which the vegetahlé in-
Kfedients alonw lacls v

Ripe Ollm for SM
Inexponsively stzed sipe olives,
iuimbh for gatnish for waladta and
andwtches or for wervice a8 wh
patt of fruit salay and e

-run fromk 46 ts 16 olivés to

&m nineotnde can, The sle of the
frult and the number of olives in
ench ¢an {s. showrk by an actusle

be found in the container, Thers

1% & alze 6f ripe olive tor every
Ol ;‘nd trery packoethoo
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Last School
Is Different

Mand mght. Mny 27th, will be
mn“{ﬂ.ﬂr in. the CATHOLIC
COURIER fchools of Cookery.
This is the BIG mffalr. Plans have
been mide lo madce this one of the
fineal schooh ever held in Roche
eater,

Anfiorincemsnts have heen sent
to. overy pathl  tdling of  the
things that ife £o takse place and
of the many attractions planned
Mias Irene g(untz will xive one of
her fine dimonstritions. Dorothy
Cuxstle, our Kitchen Planning Ex-
pert, haa & arprise I store in the
materisl ahs wilE show.

The prognin for the evening i
entirely differont. than sny other
held befors. The demonstration
brliigy maily mew menus  and
dishos to be shoawn, “The master
or céremonioy for the evening will

be “Jimmy” Donchae, who can add
a little humor with cooking.

All n. all it will be an evenin
worth whils, The women of all

goad. The hall will hoxa two thou-
-!..Qd paop!o oul!y . housewives.
T you want 16 6 acnoel in
& gala manner, check' uap Monday
night on your dmte jist. and come
to the Columbns €ivie Center.

The recipes Mixs Mintz will use
in. her demomtration that might)
are as follows:

RECIPES FOR MONDAY NIGHT

Baked Glaed ¥am — Tempera-
ture: 823° ¥ Time. 18 min per Ib

Arraige aliam on & rack. Bake
1 haur less than the required timo.
Remove rind and score fat. Drix
zle honey on the ham snd arrange
pineapple slices over the fat
Fasten pineajple with tooth picks
to Kkeep from slipping. Decorate
with cloves Drizzle with more
honey and nnlshg‘ baking.

L]

HARLEQUIN PIE
Propare a pkge. of Vanilia and
Chocolate Pudding accotding, to
directions on package. Cool. Pour
half of the ciocolmte innto a baked
ple shell, adi the wvaniila and the
rext. of the chocolate (Thill Cover
with sweetoned whipped cream
and garnizh with pinexpple cubes

1. »

SPONGE LEVION 0OCONUT

CARE
Bake Sponge Cake it 2 square
pans. When coo!  put Iayers to.
gother with lLemon Filling Sprin.
kle generously with ecoconut Top
with whipped cream and sprinkls
with more coconut.

[ 3

Sutfled \lent Loaf Tempetas
ture. 3153° F Time: 1% hours.

.‘..."2"'_..‘5"‘
SRS G

‘parishes arelnvited. There will be|.sesn
plenty of room mnd =il seats aref

Uthe gmund el 1 ocup ik

5 th. i perk 2T entaup

3 dticen brend, *a _t prover
crum ¥ T it

| onion, minced & cups beread

¢ ewgs »ulime

W |

Alconel 1895
oy Volumen

the skilled homo‘wifc‘um B
"GOLDSEAL” Naw York State

“Good with food ..,
Good ]
TRY THESE RECIPES
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CHMCMPACME  PUNCH'
| Prace &7 muum  sae can of
shrsdiect  pinupplie o bottle
wach of old Seat Ftaut Sautame
ang SHES Buguncly o earthen
chsh kawep o refngintor 14
- aourt. T serve rermove contents
I ¥o punci@n bow!  add one rge
| tanp o ice and o bottie Coid
Snl N Shate Champagne.

snmv savcs -

For a delicious Sherry ‘sanses,
cream  half 4 cup of bGudiw
thoroughly, graduaily add e
ccup of  confectionery  Susgar,
then wvery dowly a0d  ong-ixait
cup Coid Sest Sherry. The Bf..
peatance & greatly.  mprcvead-
i+ g iritle nutmeg 13 spr‘ﬂiﬁ.d"
on top. .

Urbana Wine Co., Inc.

URBALNA, HAMMONDSPORT, N. Y.

See Our Duplay at the "School of Cooiery"
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Mix the bef. salt park, bread
crumbs and onion. Beat oggs, add
mille, oatsup, pipper and salt. Mix
well. Sproad half of mixture in
buttered brend tin. add stuffing
and then rest of meat loaf Pack
firmly and boke in &  preheated
oven.

¢ - [ ]

VEAL AND NOODLES WITH
MUSHR0OM GRAVY

? vea! cutlete ? small pkg. nood\en
2T sirippings T ean eondensed
1 anteny rushroam soup

shlt and papper lo n; tups  water
seasnn

|

|

Cut the veal lnts pieees for serv-
ing. Brown I the * drippings. Cut
onjons in hall and place on the
meat. Season Sprinkle noodles
over meat, adl the soup and water
mixed together. Cover closely ang
when steam comes from cover,
turn burner low. Cook 40 o &
minutes,
' - -

Peach Upslle Drown Cake—Tem-
perature: 37 F. "Time: 4 to 45
minwles.

‘t T “Tultee T% eupm  prepared
‘s cup brows g bivewit flour
T eups sheed poches 2 T sugear

'55; cup mailk 1about)

Melt butter in  rather deep pio
plate or shallw baking dish, add
brown sugar and arrange peaches
over the sugnt Mix the flour and
sugar and enough milk to make a
dough soft tnough to handle.
Knend lightly and pat out.': tneh’
thick in a rownd to just cover the
pan. Place bisuit dough over the
peaches and with s knife score the
dough ih wedge shaped, pieces
Bake in & prehemied oven. Turn

THE GOOD LUCK WAY
Is So Eisy, Too—No Bother, No Fuss

Sompt-£mes Lernan pies just don't tum out the way they siwould
Too tart, om0 sweet. not of the right consistency.
this, try Geood Luck Lemon Pre Filleng.
Smooth, fmé lextu:ed‘ with 3 natural lemony flavor,

Lerrstons pie

Just the opposdte s

crust. Onlyr a few cents 2 patkage.

See Good Euck
Desserts and
Prepaxed Pie Crust
demonstrated at
the Caoldng School.

£

GoD LUCK

DE SSERTS.

|

o~

- -

{f you've experzenced
true.
a Cood Luck
is one you'rs proud of every time.  That's because the n.
greciients are soerstifically blended, of the best and highest
standard  BBast 6f &, it lakes but & Few nunutes 1o make. Try Good
Luck Lemeony today——and use Good Lack Prepared Pie Crust for the

made

aut on & dostrt plate and serve
“lg:‘:‘\‘-eam .

d Cariots — Temperature:
§73° F. Time: ¥ £o 60 minutes.

oy —_—_—_—_—_——_—-—————

Cover 2 Tos, of earrots with &old:
water to wmiske them orip. Peel

tered baking disk. Sprinkle with

salt, pepper and 2 T brown sugar.
Add 4 T melted butter, Covér dish

and bake in a preheated oven.

CHOCOLATE cn:n- ICE CREAM

% cubthih cret %% t vanilla
cey

squarde sweet
Y eup sugar chocolimte gratedd

Chill céream wnd whip  untll
foanty. Beat (hé g, add sUgAr
and vanitla. Fol@ ints the cream
and add the chocolate. Pour into
the travs. of m axtomatic gas re.
g‘ig:gatnwd freese o & firm
m{t)- well and freexe

‘ " ® »

BROII.ED BACON AND
OYSTIERS

fastin with a tooth pick, Prebéat
‘brotier and pin forr § midfitites. Ag-
TAnge Systers o rack wnd broiler:
until ducox is tHEp, tirfking as: bas
con broily, Seive of & platter with,

For & dcliclm: spring nln
shired. equal parts: of Iettuce anl:i
raw aplhach, Mardinate in French

draly; zud sei've with
R\kmian dressing, — oo v
Sl ol i,

Swmall bits of jedly, - mmnhda.
and' so; forth mA¥ be used up by
putting one thspaon in center of
Aparty o :

a
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market
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