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"¥f^n"K}T-t' 

llHAalmjia* 
i j f f H t » ^ w « * ^ * i 

Wfwttv*r you ib«k»—okw or pit*, br«ii*rj or ;&ittulfSt 
eoekk* or <fe>i»|hfHjf«—yoy'ff hiv* tht boat fl*vor̂  

itr***, and look* with Wlltbury'i tot Flour. It** 
id" for tucoMt to *f baking, -

LW. 

rVm jMwb̂ Mqjr*̂  "Wf CeowW d w w C#ok* 

H i l a r f atatataU*W< 

W 
! • ! WWW 

MAY * 7 3BW> 

LLSBURY'S BEST FLOUR 
iftiWCift' "n. -.'Pii;iitn,j:i 

;fe»s#i»* 

i,̂ ,S^sr^Ptl H H * ••** 

flavor Jf^frwtiCitrt 

fcfiMi, 
.pfo^WJ/r* of 

•Go* 

foUtetrae*'. i n H I i i i ii 

Hiir*** ttttut 4j*. •«»' »iMI -taif^w* 
thin* a n d 'Ihto w«*k iti»tH» th* 
•wi of tt»« CA-THOUC (JQUBaOBR; 
"ehwta s * Cook#ry in Pirlih k * l l » , 
•Wit wshool th*# Friday- tiliht **>• 
In* in, U w Itehoel M*J1 of W o l y 
.riwlijf Ohun*. - |n AWM litem, 
T H l * l « ' ilR»t* Mi l l* « t tlW CJVlt' 
$*Httr WB¥o«»4»^ji»t, , ^ ^ . 

f i x »©iiool» h»v« t*Mii, wlOSSut 
» d«iibt, a g r e a t »ue«M*, PMHtwf*, 
thi w»i*Mn w h o nUitKUd,«»«. th* 
(Irnil p»t!ltip*tlnif havr #x-
preiltdL titilr **ithuil«*tli) »pprc»v*l 
oMh* •ehooUf, And the rtttgrtlon 
of Ml*** Jr»n« MmU has bur*. «*«. 
wpllort*L sh* h«i again w*sw*iii>: 
ttrtttd her aal l l ty M a ctttstaon-
i(|«tor- « n 4 K M prov«d »tir • « r l y 
M«rll«»n« th»t «b< i« "topi" l e t th l i 
»ofiof w o f k . ^ 

Til* m w n l w r * of th» »t»l( e f tht 
COIIfinCJR w h * M v i Mil' M K h 
«I«W w i t h t h « iiiho«M ihiti the 
womin f « r tht fr r i ipont t mt'i ! • « « « 
th*t t W « f f f * * y m n l n i t iiiit t h i 
toll «>}i*«l n t x t Monctajr wilt tw 
Muilly -will r«<?«lv»d. 
• Thi r*«lpl«i for thU WMk fol 

ftwi ^ 
jjtfcdtrnai. vtni; VRIUAT KICKHTI 

•riiliirei 4« imgiitn r, *!»»* « 
W,j» snltjttl*** - B « { t r , i l l ( ! » 

It if ''-•¥-

• CUAMNHID 
XMHAM*' 

• AWOtUTIUY 
FAnyro-kicHT 

• UNUSUAL DIS1CNS 
•Y WORkD FAMOUS 
FVlCIS FIT MY 

Lnt of Parish 

J t^. milk 
J 0 tuftr 

Mtimlttmfttmt i* lirt .*«# fii» *w«y. 'Ph«s« p^ut few warns 4iiy» 
IjWutht nfeout * di»ln 'oaf # m # Ifwd old liom* k « 4 t lc« c,te-*m and 
cpM 4 « » * « U . ThM* tliv*rai welcome *<J«Jition* to wiijnji w«irffi*r monui 
iiHNh*Si!ijg»w»tiy*Iy «MV t « ra»fc* in y o o * *utom»tJe tilt:l^mcer. 

T h t l S t t o w W f -^iiJ^ui' *rr 0y«ft n« iqf t iw Horn* iSH»tvlc* t>ep»tt-
mwnt (if t h * ftoctt*Jlir Oiw «uid Eij t tr io Corporation and are tried 
!*## fymg in fe« irtlMlt-

iWHMt for I«# Cre»»w 
% .i /km? 

»o»ld m i l k in doublt boU«r, Ml* 
*U|t»r, flour »nd *«ll, »<!«( t» tb» 
mi lk una coflk HMS ifilmxtM, *tlr-
r i n « until mlxtur* thlok«a«. Pnur 
i n t o » }m?- itni|; # t o « j« :#.n *»to-
m«ti«j Mfri««r»tor until »««d«oT for 
u««. M«k«* B cup». 

¥ • M»k« ID tOr«wtt f r * m RMM 

VwUifti 
i' * JMM» I V tuiittt* 
t ulrtW er*»ll, 

9oh th« b » « tin; y a n l l l i into 
t h * thickly b#»tM» owana, F < w 
i n t o tht t r»yr of *n mitocnuiic r«-
frfgtrnlor and fr#»M» t o lhawt, 

Wr»wfc«rr)( 
1 1.1, ilr«wWnli« •» I T Union J«l(* 
'it f «ro«M'«»»»"" - • • 

CAMROD-HARMAN 
*$?• 

J* . 
TW** ffAMUNw 

II* 
; f ' l ; 

ppi;^. 

IRIZ1NG "TM WM few W»" 

jnuBjnttnexMm—. 
. ^ i j t O i i MMl ptat«d tquiiMtwnt e t hlinttt 

l i f t * ' J t y t iOry N t t o r t a h n pUot u m o d e m m4 
fitn*^ tht pfaril «fl>|oyi • »cl«o»i(k;«lly 

••f H«Min« tv*rf pwt^l* o f milk to » tilfhw 
BwM,^lh«f>by o\Mtroyfnt *H Urtdt* 

I m t W Pf TRUe MILK FLAVOR 

. . . . . . - . . - „ . , ,-• e( 
Wriwwl KJrMt*t>r«M4 iltrh tty Ul|k'i«m*« 
Urd, PJJMW * fT«*kfurur on »^)h 
»ll«, r»U tip «nd;f»Jrt«h witfc. « 
to«tlipt«k:. Arr«n« In »>i)tt»n<i 

Mttr>. JMHr '*« » pr«h«»t»(l •*»«». 
unil! *Jo«iy hrownid. ftivt writH 

ik*( T^Miiril^i with V i N b U l 

I MftlfUM 4 |*t«to« 

t*trW«- . . t tu*. >nl» K 

BM(w» «)* fcahd/Stui"In dr ip-
pin|i, A m n l * tht curirtti |M»U' 
IttHitntf Union* ovtr tht ltn*«t' 
•ttti, A*»ti kroth (1 bouillon w m 
«ll*Mlr*4 In 1 cup w«t«r w»r lit 
UIM4) « » 4 ipriatMt with M»»««MH1 
flwir, Carvdr w i 4 wltttt mlxtMri 
bolli, twn* kura«r tow M 4 ilinantr 
M t) mfcuiitti. 

, . * • . t 

'MJ^AOt WOTTOM YJH 
Iprlnk}* 1. f«u*rii grattd i t w a t 

oho«o|»Ui In iKittotn of i bukid j u t 
•Hill, Caurviully All th« thill .wrtth 
tool tNMMtn niiSur Chill md **p 
With iWMltnttf w^lpptd cr««an. 
Ornlih wlin mart »mt«d ehooo-

KOAST MAIB 
•rt«|MWs»Wr«t «J0* V. tlmit. *J 

minflit*- iMt t». 
Hurt >f»»«t of Hmb/lwnMd. 

•prtid with M « M « | I m*»t mid jroll 
up' llkt « J«lty rtll. FBIUII w i t h 
tktwint. Xuk^wltk mriloult, i n 
Mil W»*t thtmsomtttr, pl»(« o n i 
m'ck In «n op«n p»n. II rsMUt 
Wtlihi itm th»i* 5 lbi„ «l|ow th «x> 
tr» « n>ini|l« wuwllnir tlnii, RCMUII 
to IK* J^, or s , on dIM ol nwNtt 
thiriifirm»tK. 

nn'»TCBVCAK« 
, ^Wp«mt«t«S JM' r . Tlih»= 
nijiir, . . 
>| ««»ifomM** 
:jm t»*n£ 

. ' MrlHwrtf * « f 
t.» mm .—,... 

Crttnt ihortanlnr, «dd iuic«r 
*r»du»lty. Btiit well, Mix tnd » t f t 
th* Hour, iplot* and »»H, A.dd 
rMiliu »r«l nufcrtt«»li. Add t l t*r-
naUljr wi th th- -s«p te the terst 
mlxtur*. Four i a to i buUrtd Wtot2 
Inch put and h*k* In k. p((hia.X»d 
OVM, W h i n cool, tor with 'CrMBin 
ChMM JFtotttBic. ...' 

* • « 

tt.Ulitr 1 <wr- MKIKIIOI 

«Kffli rt «|.i t i vtuHl. 
CrtMia JbMtUe- and ct«am-ehtaat«« 

togoihir. Adit e»nftotlon«ri' »uu*ir, 
btat uaUl urnooth. .and Jlufly avad 
add Vtntlla. 

« . * • » 

3HI\EX> GRIU, 
Preh*«it broll*r ovtn, and pun f o r 

S wlnut*«. Brtsah bottom ol p » n 
with ntelt*d butur and itrimjre 
eooktd 9**t xnd whole kcrlid c o r n 
In p»n Sprlnkl* with salt tnd pmy 
ptt Plac* baccat and vaal fatties 
on rtctc jevtr vagttabto, irratt«re 
iHcti of Dlntaypla bruahtd w i t h 
butttr » n d orumbtd awttt p o t * 
to** Tuna M tfaa food brownt, » t -
k»wlm * t o I mtnuttt on «tch iMTe 
Atniin on pl»tt«r with t tmx-
niih of crai* »»wJ rsdlih rotoi 

• • i » 

Cutlery For 
Home Kitchen 

' * i »«H 
t l . « U 

-« «»jf«' ratflnl . 
J4, e«» ntilMMlt 
S * i * towwln — 

i t 

;*3 
nmtr ' 

uiiitiiertiwae Brings A Desirei 
Creani Made At -Home * -

T - , - • Ml* 
lwrrki t f hwifir «i»m 

1 T n«a*r..̂ - ' 
Cruxtl iitrawbcrriei, KdUl «ui»r 

[and lemon Juice th«n 'old Into tha 
b«a«. Fold Into the thickly beaten 
er«am and pour into tho trtya ol 
a n KUtomatle r#frl|»rator and 
fra«M to a firm rnmfi. B e a t w«ll. 
ratarn to freinlnt- r.ompartmenl 
•iRTTrH** ?"So rfioutt." "~""~~ 

Chetty Ioa Crfam 
W « i lW, aian* 1 « hut 

•h(*o eh«rrl»» t f hqivy atlim 
* T tMttidtla*' 

ialft 
Add charr.let and julc* to the 

baaa arid fold Into the thickly 
baattn oraam, .Pour Into t i n traye 
of «h tutomttlo r*lrl|«r*Uur and 
fr*«M % t o $ hour*. 

ritwapple 
t * |KI< 

'#, ««nn«t I t Mt»r *»nm 
i » «{w)>«a »iii*> 

»»»!». ««nn«t 
Tl«i»on Jat»« 
Drain plnaiipnla will, a d d lemon 

julca «nd fold into the b a s e , Fold 
Intei th* thickly beaten orafent: pour 
Into th* tray* of an tutomatlc re-
frl|t*r»tor. r n e i * to * firm muth. 
B«at well and return to frieainx 
oompartmant, Prat** 3 t o 3 houre. 

«Jh*e«laa*i Baa* far Iw Cretin 
i « ailllt m i iilcar 
I ma, <n«i>Ut» I T flour 
I T taller if* t nit 

Scald th*> milk, oiiocotavt* and 
butt*r In top of double boiler 
W h t n ohocolut* la nulted, b«»t 
w»ll. Mix au(*r. (tour end sailt Add 
to ohocolat* mixture tnd cook .10 
to 13 mlnutat,. itlrrinf mixture a» 

Something New 
In Cabbage Dish 

Tk« n n r aprlnf eabb*K«. tinder, 
luocultnt, and much mora vltnmin 
laden w h t n jrecn tnd freilf. I» 
worthy of search for v«rfo»M waye 
of preparation Iii ordtr t o Include 
It fr*qu»ntly In the menu. 

Savory Cnbbnio with ttlp*» Oil vim 
\i a delicious form ol |irerwnr»tlon, 
wi th th* unutual tddiUon of 
chopped o r allc«d ripe o l l v e i en-
dowtnf It w i t h an entirtly naw and 
tavory quality, The ready-lo-uee 
chopped or alloed ripe oUv-*» are 
good ttmesaver* for thl» pitrivote 
and permit no waste. B*or those 
Who cuttomewlly keep Inesxponelye-
ly aUed. rtpa ollvea on hauul for 
Karnlthlnf salad and stutilwich 
nrvlce , ll'a a almplc nutter to slice 
tha small required amount o f trull 
from the pita of whole r i p e olives. 

Savory CaMbata with Klp« Olive* 
I medium a l u d caSbai* 
1*3 cup butt«r or other t a t 
4 ta>Blnpoohs chopped Cinioa 
\i cup water 
i c u p sliced or chopped r i p * olivet 
4 tetbleipoona vinegar 
t teaepoort salt 
U teMpoon pepytr 

Shred c a b b*re. Melt butter in 
•heaior frying pan, . add cabbage, 
onion, and water; cover a a d eltow 
to cook s lowly until cabba**? I» ten' 
der. Add rernatntny lnjrr«illcnts 
and continue cooking about 10 min 
utea to blend flavors. Borvea i. 

• '. " . ' * ' • . « • ' • " " . 

Blut Boy'Milk Mak.s 
Cooling Bivoragos 

Warmer day* turn our- mttentton 

[it ttetektn*. I»OUF Into a jar and 
*tor# In an automatic refrigerator 
unti l heeded for t i n . Makes 22-3 
o&pet. 

Cheeelatt* fee Cream 
I • &«*t t- c b«*vy crMiH 
t t »*rrlll4 » 

»"old baa* and vanilla into thick 
Jy beaten ereani. Pour tote th* 
traya of an- automatic refrigerator 
a n d f r m « 2 t o 3 hour*. 

Chiwolate mint 
8ub*lltiit* %A ttaapoon pepjuir-

mlr»t extract for the vanilla iii th* 
Chocolate Ice Cratarrt. 

Krerfch Veuitllav Ie* Cream 
i e milk' '4 t Mit 
1 T MiluliHh 3 rft* 
t.j e «ii«»r 3 T t>owil«r«) »a»«r 
U « llaht nam t «.tM4vy irnra 

•jrtip 2 T Vanilla 
Scald the milk. Mix the corn

starch, itugar, conn ayrup and salt 
Add to,the milk tend coojc 10 nun-
u'taav. P'our onto th* beaten egg 
yolka, beat well and chltl. Beat 
egg whites until stiff, add sugar, 
then fold In the chilled mixture. 
FoW_lntq_thlckiy beaten cream. 
Add""TIie vanlHaT Tour rrito~""Tlie 
trajra of an automatic refrigerator 
and freexe 2 to Jboura. 

Caramel Ice Cream 
P a t 8-S cup augar in heavy pan 

and stir over heat until melted and 
«yrupy U«« French Vanilla Ice 
Crtaun r*eip». omit eugar and pour 
Caramel syrup Into milk. Heat 
ov*r hot water until caramel it 
melted. 

ConVe Ice Cream 
Uae French Vanilla 1c* Cream 

Add 4 T coffee t o milk and scald 
.10 minutes. Strain through cheoio 
cloth. U«e Hi O augar instead of 
1-3 c augar. 

Round Steak in 
Tasty Styles 

Hound steak la a delicious dial) 
for the family meal and one which 
aatlafl** keen appetites The steahe 
cut from the round are cooked by 
braising.. They may be cut thick. 
as SwiM (teaks, or. cut Into t h l n m r 
slice* ami uted for beek birds. 

A somewhat different w a y of 
preparing round atoah, euggeated 
by ( n e t 9 Wilson, home economist 
Is to wrap tho meat around whole 
carrot* instead of bread dressing 

.Hteak Wrsp-srounds 
1 '•» pounds round steak 
8 ailcea bacon 
8 carrots 
salt 
Pepper 
Flour 
2 tabloapoons lard 
't cup cntsup 
i* cup wiilcr 
1 tenapon Worceatoralilre sauce 
Hstve round aleak cut one-halt 

Inch thick. Cut into six rcctangu 
lar ptecei. Lay a slice of bacon on 
each piece, then * wholo carrot 
which linn boon previously cooked 
th water, Roll up and trtetcn with 
a toothpick. Roll In seasoned flour. 
Brown In hot fat in a frying-pan 
Place In a cnescrole. Make a sauce 
by mixing tho catsup, writer and 
Worcestershire eauoe and pour 
over tho meat. Cover and cook in 
a moderate oven *350 stegreea F ' 
for itbout an hour. 

Round stenk, also, is delicious 
w h e n given a slightly spicy flavor. 
For a different br*laed *tcak, rub 
the steak with mustard and l e t it 
s tand in a snuco o f 4 tablespoons 
lemon juice. 1 teaspoon Worcester
shire sauce, 3 teaspons melted b u t 
terand 4 tablespons chili sauce. 
T h e n brown it, add a small 
Amount of water, cover and cook 
s lowly until done. 

SOME THOUGHTS FOR 
YOUR PICNIC BASKET 

Roxnihy makes a useful sa lad In-
gfredtent for picnic lunches. Marl-
ye l low for tho sake both of color 
nate tho drained yel low kernels — 
and •vitamin A contient — in a very 

Last School 
Is Different 

Monday night. May 27th. wit! be 
* gal* affslr in the CATHOI4C 
COURIER Schools of Cookery. 
This is tha BIO aUXalr. Flan* have 
been made to nmfce this on* of. the 
fi»eat sehooli evsar held in Roch
ester, 

Ahhouneenunla hava been sent 
to every parish Mllteg of the 
thing* that tie t o tak* plsca and 
of the many attractions planned 
Miss Irene Muotx will »lve im* of 
her fine demonstration* Dorothy 
Cststle, our Kltctien Planning Ex-
part, has a turprta* In srtore In the 
taaterlsl she will show. 

Th* program f o r the tvenlng is 
entirely different, thai* any other 
held before. Ti*# dernoiutrattion 
bring* many n e w menu* and 
duties to be shown. The mautter 
of cortmonloi for the. evening will 
be "Jimmy" Donphoe. who can add 
a little humor wtth cooking. 

Ail in nil It wil l be an evening 
worth while, The women of all 
parishes are Invited. There will be 
plenty of room sand ail seats) are 
good. The hall wi l l hold two thou-

rtsapd peopl* oaallj .̂ ?*Ljheu*»w^gs,. 
|Tf^ybu wahttOrSish tBoTclobt hi 
a gala manner, check up Monday 
night on your dstte list and come 
to the Columbus Civic Center. 

The recipes MI»» Munti will use 
in her demonstration that night 
ar« HI fotiowa: 
RKCIIES FOR MONDAY NIGHT 

Baked Claud Hani — Tempera
ture: 328" f Tlmv». 18 min. per Ih. 

Arralge a 1mm on a rack. Bake 
t hpur less limn t h o required time. 
R«move rind ana score fat. Drlx-
xle honey on the ham suid arrango 
pineapple illces over th* fat. 
Fasten pineapple with tooth picks 
to keep from slipping;. Decorate 
with cloves Drizzle with more 
honey and finish baking. 

. V , 

HAIII.KQUIN PIE 
Prepare a pk*r of Vanilla and 

Chocolate Pudding according to 
directions on package. Cool. Pour 
half of the chocolate into a baked 
pie shell, add tht* vanilla and the 
rcat of tho chocolate Ohlll. Cover 
with *tt-eet»ned whipped cream 
and garnish with pineapple cubes 

i » * 

SPONtiK IKIION COCONtT 
IAKK 

Bnlio Sponge Cake In 2 square I 
pajns. When coot put layers to-' 
gcther with Union Filling Sprin
kle generously writh coconut Top 
with whipped cream axtd sprinkle 
with more coconut. 

i • • «, 

Sullied Meat L o a f — Tempera
ture . 375" F Tim*: 1'4 hours, 
'J th» f-iunii '«f I ruv ra>l\ , 
!t ih « « rerl a T ratoun 
3 «tl«e« lirMtt, ** t t^f»tJ«f 

trwnlml 1 T »«li 
I (?nfnn. minced £ cur* Urt*4 

Mix the beef, aa l t pork, bread 
crumbs and onion. Bea t eggs, add 
milk, catsup, popper a n d salt. Mix 
well . Sprend liatf of mixture in 
buttered brend t i n . a d d stuffing 
and then rest of meat loaf Pack 
firmly and bake In a preheated 
oven. 

• • • 
VKAI, AND N O O 0 L . K S WITH 

MfSHHOOM GRAVY 

Cookery 

Aleotwlit** 
fev Velum* 

tiftt skiilitf h o t m w i f t ufft 

COLD SEAL" N « w YorkStit. 

WI N E S 
"Good with food . . , 

Good IN food" 

TRY THESE RECIPES Ataha«*yaO* 
byVotUMM 

CKJBtMrACNC ruNCM' 
iPtae* *. nuiJIum n » e«n »t 
&VKi6t& ptniiippl* ont boltt* 
akscri ol Cold Sut M«u> S»uiim« 
a « J Slit* Sulgure** '« titlHn 
d « h lc^»p ,,i r«*fi{|r«ror 2* 
*yivt\, T«i..«*vl rwmovt COnHnl* 
ro Qunc#-t Dow) ,4K&T ont urge 
ttmip o» ic« "~<1 o n * botut Cold 
S«<! H "V Sill* ChMPIgne. 

JHIMT (AUCS 
1 For • <J»lrdou» Stisrfv t»u<>, 

cr«4m lull t cup of bu?1* 
Ihoroughly. |r»du*lly «M :«90l 
cup of conftclfonery « J * j r , 
'hen very UOV/lv *te W».i»*l( 
cup Cdd SMI Sherry: Thi jso-
D«4><nc« il (r»rly imprcrv*! 
,f | little nutmeg it jpMrjttSecl 
c*i top. 

Urbana Wine Co*, Inc. 
UKIAISA, HAMMONDSFORT, N. Y. 

See Our Disphy at the ^School of Cookery" 

t v**1 eutUt* 
t T U n w i n d 
1 urtK,n^ 
«slt nn.l l»RT«t I 

S «m»ll pi,!. noodlM 
t ran contlrnntri 

l*A tup* «,••«, 

to r«fre»hlag" dr inks~«erv« 

te %Vh*t contt l t i l t t i a Hrnpl 
Kitchen cutlery aet f Manyhou 
wive* w o u l d probably havt maaxiy 
dlfferlnt a h i w i r a to thi* o.ut»tU>n. 
Th* makers *>f Robeson ' g a r -
Edge" cutlery grive tha iollowizig 
as k itartefr for « n Ideal honlt cszt^ 
tery i»t. sufficient tor evirydtay 
uses, 

Out H o u s e h o l d butcher gnUTa, 
two illce.rs, e i g h t and nine I n c h ; 
one bread knlta? on* branch C o o k 
knit*, t i g h t or t e n Inch; out *j>*--l 
tula; on* cake turner,- «nt g>ot 
fork: t w o or t h r a e paring knl-wa* 
• f dlffttremt d**lgrh endsf an* r«gg« 
tabk k n l f e i o n * fruit, knife; oa»< 
good t toa l . 

Aatihen- item » o t to > • tat*t**n 
and «b*> t h t t w i l l be found th 3 » * 
ttniiatiit *o;r snany «•*• It t h * 
Rabeeoa F » o * Ctwoper and Mil 
Tais It a amtll - duplicate of t h * 
botcher'* edtver. U g h t t o tltt, y a t 
dee* tn eoiceUent )»> l a cboppCeagr-

AtWItiona to t h * aboira set^cosald 
bo wad* tt* h**rd*d That Rebsaarn, 
has* tr*»: arltnolsatl **d pkon tssuvl 
M oblUnad t* Jsssvtch tha orlghssal 
s e t > 

ta i esaart water *£ * 
am e^taaeag-' srorfstes o f 
• r tnavtaaUet weodH'oark 

1 * * "" • 
task 

-s»|ia«t«a» the) «k)*ty »»rr> 

often—In t h * afternoon o r oveir a 
g a m * of cards when day i s dtbno. | 

BbACK COW 
Half fill a glass, with chil led.fin-

reral*! add 2 tableipoons B l u e Boy 
h t a v y cream or a scoop cf ice 
cream, btat until welt m i x e d and 
terra at once , 

CHILDRKN'S MltiK J3HAKB 
Ta I cup of Slue Boy w h o l e milk 

tdd H cup unsweetened canned 
pineapple jute* and 1 «coop of va
nilla ic* cream. Itavt ntStk and 
julca thoroughly chitted, S h a k e tip 
wall or mix with a h electrics wiser. 

Compact Trays Combine 
Sink With Th* titindty 

Owner* o f tmatt boihe* which 
contain no basement need not be 
deprived of:' th* c*hV»ht*wce of 
laundry trays . A compact n e * 
unit I* b e i n g manufactured which 
combine* lsiHWrjr. tub unci M o h a n 
tlnttr . . . - - , , 

* h a ahlt-'tf" 'd'lvlcjed' i » t o ' t*rt?,' 
peitta, on* of sink depth soad the 
ether *f l ower depth for laundry 
Work. Th*? are avajlubl* i f l tev-: 
oral models and, whire dedred, 
m a y be obtained with a cabinet 
enclosure. 

. . . l . - , i , - , , , e | t » i - i r l i , l 

t r y th* dresser and chest of 
your bedroom tjitft* p'tces* cheek 
to cheek, *f«A- to.-.abpvsti*^-walls. 
I t makee tht? *&&& lestj crowded, 
l*t» one m i ^ » : M N * both pieces, 
tlmpllflt* t h e IIjhting proMejan, and 
^iraa a n»od*ni .:mHik- -*m< yo«tr 

'thenijr'c'1 . ^ e 1 1 0 ^ droasing for one hour. 
Combine with chewy wedges of 
ripe olives cut front the pits of the 
whole fruit, sliced" radishes, green 
sweet poppar strips and cubed, 
drained tomatoes its proportions to 
suit. Csirry to the picnic in this 
f a n * "*msô  "blend vstth maybnnaise 
Just twtere serving. 

Minced Vegetable Spreads 
Suggestions for c h a r a c t e r f u l 

minced vegetable spreads In sand
wich accompanimeajts for barbe
cued meats Include finely shredded 
cabbage, chopped or sliced rlpo 
olives and minced radishes or pi-
miento. Minced, onion, or onion 
salt "or juice arc optional. ,Blerid 
this savory group writh a well s e a 
soned mayohhaJs'o ana spread be
tween buttered slices of dark or 
whit© bread* Ripe cdtves give v e g e 
table filling* a meaty richness and 
tubatanc* which the vegetable in-
gredtentt alone lack. 

Ripe Olive* *or S a M a 
. Inexpensively sized ripe o l ivet , 
suitable for garnish for salads and 
Shnd&fSches or for service as * h In-
leirrat pstfc of fru i t salas .and -eh-
tt**»W- ran from 4r» to "li oKveit to 
the hine-'OiihO* c»n. T h e site o f the 
fruit afid the; numher -of ol ive* in 
each can is. shown by an actual -
sited sketch and a statement of 
the average count for that a l so to 
be found in the cohtaihef., Thar* 
is a alse. fit ripe ollwe for every 
use send every pocketbook. 

• • ,.,-> n„.ias i * . . , . ; 
Gar*- -should be?""tnkcn,~"wfie« 

making a sllpvcov**'.'fat.a *h*5r, 
that »ach se'CtioJ. .s>f-;th« cover 'is 
cut o n the grain o f the material; 
:otlt*fia'l»*, the .«ov«r will' neithej' At 
i**^*ra¥> well. 

C a t the veal Into p i « * a for serv
ing. Brown In t h e - drippings. Cut 
onions in half a n d pierce on tho 
meat . Season S p r i n k l e noodles 
o v e r meat, add t h e soup and water 
mixed together. C o v e r closely and 
w h e n steam cornea* from cover, 
turn burner low. Cook 40 t o SO 
minutes, 

* ** • 
Peach fpalile D o w n <3ake— Tem

perature: 378' P. "Time: 40 t o 45 
minutes. 
t T ~lm\ttv ti*4 cups pr#D»i-#d 
'n cup bmwtt nl«r Mldslt flour 
•J eap* ilteed parties 2 T tuicar 

^ rup milk uboat) 
Melt butter In ra ther deep pio 

plate or shallow b a k i n g dish, add 
brown sugar and a r r a n g e peaches 
over the sugar M i x the flour and 
sugar and enough milk to make a 
dough soft enough t o handle. 
Knead lightly and pat ou t S inch 
thick in a round t o jus t cover the 
pan. Place biscuit dough over the 
peaches nnd with as knife score the 
dough ih wedge shaped, pieces 
Bakp in a preheated oven. Turn 
out on a dessert p la t e and starve 
w i t h cream.. 

Glared Carrots —* Temperature: , , . 
373° P. Time: 50 t o 60 minutes. I t 

Cover 2 lbs. of c a r r o t s wtth, coIfftS 
w a t e r to hiake t h e m crisp. P e e l | * 
and cut Into strips*. P l a c e In a but-
tered baking d i sh . Sprinkle wi th 
s a l t pepped and 2 t brojvn sugar. 
Add 4 T melted but ter , GoVer dish 
a n d bake in a p r e h e a t e d oven. 

• * * 
CHOCOLATE CHTT ICat CREA.M 
% cTn>.thlii er«M *% t taaiil* 
I c c s 2 !Miu*r*B «wtt 
% cup •mrnr chtj«o!«te Kntwl 

Chil l cream suad vrhip unti l 
foamy. Beat the egg, a'dd sugar 
a n d vanilla. Fold info tho cream 
a n d add the chocolate. Pour into 
t h e trays of ah a u t o m a t i c p i s re-
frjjrerator and fr«exc to" a firm 
m u s h . Beat wtsU a h d free ic 
aga in . 

» *- » 
BROILED R A C O N AND 

tSYsraSafts 
Wrap large oysaeirtl in oacoh *wd 

fasten with a tooth pick. Preheat 
broiler and pin foar 8 minntes. Ar
range Oyster* oh rack and broiler 
until bacon it crisp, turning as ba
con broils. Sere* o n a platter with 
toast. 

THE GOOD LUCK WAY 

Is So Easy, too—No Bother, No Fuss 
Somer*mei Lenmon pies lust don ' t turn out the wav they sJ-ioult). 

Too tart, t o o sweet, not of the right consistency. If yOu"ve experienced 
Ihii. try G o o d Luck Lemon Pre Filling, lust the opposite <a true. 
Smooth, l i n e textured, with a natural lemony flavor, a Good Luck 
Lemon pie «s one you're proud of eve»v time. Thai's because r h e in. 
grerJJenls a**-e K^erttifically blended, ol the best and highest made 
standard B e s t Of a l l , it lakes but a few minutes lo make Try Good 
Luck Lemcsr) today—and use Good Luck Prepared Pie Crust few the 
crus>r. Onlv a lew cents a package. 

See Good Luck 
Dtsaiiirt and 

Prepavtred P i * Crust 

dern«Dnilrat-**d at 

t h t Ctsohlng School. 

GGDDLUCK 
DESSERTS 

E • s, -r M , . 

\ + t t » 4 * * » « ^ T t » » « * * » ^ 

» '1 . < ! » - » ' I Hi IT ' 

F o r a dtllcloaa spring salad, 
fshred tciual part* of lettuce and 
' raw spinach. Marinate in French 
dresssuig, dratoj stand serve wi th 
.Ruwssian- dressing; - — ~ -" ~" ' 

- • • • ' • • •' « . • * > - • . - - . i 

Smal l bits of i e j l y , iwarmaiade. 
and so; forth may be u»ed up by 
putting one tcMpoott i h ctntet: of 
partially-baked 

Sixty 

Years of 

Vanilla production | 

Baker's 
at your 

grocer or 

^•• • • •>*4»-»»t»»»t44t t t«»«** *4<f* *T4»<«>»t l l«>»>l t )«JF 

?•*;.'«.•• 


