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1 agi whites
14T supar
| Mix the thubsrd, sugar, corns
&8 atarel, bring to the hodling point.
|And eogk. for §.minules. FPour over
the allxht)y benten agx yolk and}f
460k $ minutes, Cogland pour Into-
A bukead ﬁ“ shell. Beat gy whites
untif st xdd  supr grndutﬂy
Plis oy “’f 6l thie ¥hubard nixture
and ke In aprahested oven,
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EE Whites

by ¢ cream ot iartar

¥ ¢ vanlila

¢ BUgAP

Cresny (he shurtening® add mgnr
sradually, the g yolks and beat
well, Add vanllla, Mix and ailt the
four and baking pawider snd add
alternstely with the milk to the
opeamnd mixture. Bprand in two 8-
Inch layet onks pans. Hewt the egx
wmmn sdd thy craim of Wrtar
and sugsr and the vanflla. Best
weil and plls on top of caks mix-
ture, Bake 1n a  preliented oven.
‘When  coal, 3\4& togsther with a
oream. Alling. Garnish with whipped
orennt anid steawbwrrlin
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SAVORY TUNA.

medium polatoes
o bacon fat

}‘; chopped onlon
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salt
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Péel and dice potatoes. Drain
well, Malt drippings,® add patatocs
Eand  oook untll slightly browned.
Pish to one aide of pan. Add
onlon, and pariley and cook until
onlon 1 tumﬁurmn Dlendt {n sait,
Hour and il ind mix with pao- |,
tﬁtnu. Add the tuna Ash broken
Into. lmrgy flakes and cook over
Imies buriter until potetoes mre
undnr, 10 to 1 minutes,

b,

HAM GRILL

Preheat broller pan and rack 5
minutexs. Arrange cooked _2pargus.
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‘ i booka i hathe,

{och alen of -
broliing rack and brofl for 17 to
15 minuter. Turn ham. Dip cooked.
potitons Into imelted shortening®
Jand rodl n fine crumbs. Arraige on
E ek with him and tirn s they
fhtown. Ont tomatoes into thick
fallees. dot with  shottening  and
L with grated cheese, Broil
untll cheese (s melted; Arrange on
polatter and gainiah with cress,
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EASTER SALAD

¢ shvedded tibbuge
: 1’:'1 T x;;lhc;d ontoa.

% 6 miticed green popper

27 minced plmlente w

1 ¢ mayonnaly*
2 T chopped parstey
l devilled egg hntvea
Shregded lottuce
Radishe roses |

' Tosx the onbbnge. onjon, freen
pappex, pimients, *nrxwmnmiae‘t and.
&y Untll mied. Pack into a
ring 3\:::{‘::\6 ehi;l. Sh:;%d Tettuce
; e on'a Inrge chop plate.
FArrange Jettucs on }flnle i\}; un-
- AM0W. Gibbige ring on lettuce, Fill.
oanler with additional lettuce snd-
Rlves of devilled erx in

Garnish with radish _TokRS,
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,‘J’ork Shoulde

{ You Cm’t Bnt Fork Sﬂakz Fov Tasn Or Thnﬂ

r Stealcs |
Appeal To Thrifty Cook"

faml looks market-wise, One

sho'll notice right away is
elicions, but theifty, too. They oo
mighty good when served nicaly
Biowned and garnished with giazed;
apple allcos topped with a hall of,
Bright red cranberry jelly as you
»e¢ them ahave.

Pork shoulder iteaka are, logical.
Ly wiough, cut from the shoulder of
pork. Inex 8, Willsen, home econ-
omist,” giver seveisl ways lo iden-
tify thin sitractive cut of meat.
Bhs points out that the bones by
pork-shoulder steaks. may bo of two
shaped, as scen in the picture. “The
long narrow bono is found when
the stexks arsé cut from the side
ridarest the rits, whils the rouind

Jlranie 1a found when the aleaks are

eut fram the “srm  alde” of the
shoulder. The steaks ars oval at
one end and rathér squarcd off at
the other.

Pork ahoulder stemlcs are soms.

Limey ealled pork shoulder chops

Lloy wre meaty and  both llndcr
axid deliclous when properly cooked
Braning is the bext  yaethod for
cotking.

Bralsed Pork Shaylder Steaks
Sonsort steaks with aait and pep-

Brown on all aldok in hot fat.

tho moat or It may be added.

When  the  soaks  wre  well
Browned, cover and et coodk slowly
untll done.

guafters inch thick Tt may Lo nec-!
exmry to ald n Snisl¥ aniount of
water to the stenks, déperiding upon
the amount of (0 in the pan.
Vatiety in Shoulfer Steaks

A tup of tomaloes seasonced with

ted with hard rings
{n greayed® broller pan, Sprinkle [& Inblespoon Worcestershire sauce J5COME encrux
with aalt awg prtg. Plac‘: X 1. |Rnd several onlon slices added to|0f PEticles of food that are.difieult

AT G cefter of |1

q’eaks afzep they ve

and bieTore they are covered, adds
variely in the Spanish. fashion

Pork shoulder steaks are but one
of the many esamples of meats
Lhat are adapted ot & tight-lacod
badjet. Thore i actunily & cut of
moat to il every purse Scout
around in your macket the nest
Lime you make & visit and treat
yoursell to economy.

() - » ‘ ) ‘.’
Vitamin ‘Bees
Biggest health nows ik years ia
tiHat ineat 4 %0 generounly rvick in
vitanins,

Vitarsins natutally &ave boen in
fmeat all the e, health authore
itléy admilt, dbut s only through
tho recent work of scientisls that
ths public Jeasns how nauch Vita.
ol protection there is in.meat
Many vifaning aré found i meat,
partioninrly the vitamin B grou P
inoluding vitamin B-1 Cknown as
thinmine) which promotes growth,
helps the body to use
didtes, and stinlates the appetite.
Two  otlier "mdderx virlueﬂ" of

2

It’s & smart homermakor who gots 4p on her toes these days‘
of the mosf worthwhile buys |
gork shouliler steaks—not only

per; dredgo with flour if desired. 'Around the edge, plonty of paraliy
Thelor creas totweers, and you have a
tat niny be that wiich mells out of [Yammy meat-on-aplatter right

“This will tahe about '}
torty-five minates for stonaks threes

browned

carbohy- 1
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'G-Women Tr'\ck
Down Tricks in
(Culinary ‘Oomply’

There's glamour (in the movies,
giamour n maxe-up, and giamoiir
in moonlight. Biat glamour in cook-
ery spells the moat Intriguing kind
of ghimoiur to ‘modt men.

It you'd be & G-woman in your
home. try putting glamour tnio
your serving of lefi-overs. And it
isnt such a far cry from “gompp”
llu that cold roast in the icesbox
As you might think,

+ Heére's a way to dress ap cold
jranst pork: Slice ihe cold mest in
!mrly thick. stices Dip in & mix.
turs of exx arwd milk, then into
ctumbé Fry slowly in ‘a shiile
Since applex are  “nxtural” with
pork, brown some apple alites with
the meat. Arrarvige pork down the
center of platter, the appls rings

there

Mom s Little
Helpers

| Buitiest Food

1 Casserole and  baking dishes it
'whieh food hax Yeon cooked, often

to remove Rub such dishes with
sait, then soak in s pan of warm
water. suds aiid baking sodd, Wash
and dry. This fx ®n easy mothod of
cleaning such dishes

P

Biithduy Cake

ceke with a doily bdefore inserting
‘the ¢andle holders Then when the
candles are lightdl, the wax will
drip on the paper doily. but net on
tha cake.

“ Gnqmtrnlt Seeds

" Do you hate trouble in tsking
the seeds put of halves of mpn-
frult before servwing® Try using a
jfork<this method does not waiste
julce or bruize the fruit, and you
will find {t quite auccessful in dig
glrg for even the deepest séeds.

Fresh greasds apols conie out of
fabtics u mhbcd with eleammg
uum.
meat [ X gromh -stimpagl tlng ane
lealled ribofisvin whict elps Aro-
itect. agninst nervoui disorders, and

\lhg ‘peilagra-preventive vitamin
which ia anothier of the vitamin
Bs. ‘

What Do You Kncw Aboui me-—-——

l’ TODﬂ } —Uses of Apncots

take .

Thy at thé Now York State College:
of Agriculfure, Corriell Urnilversity

{HThls denmand for the orangeis. buﬁt y
from ity Lwofokd vaes < Julte and

wehole Frujt-and has  growp with

{ithe spreading knowledge of vl

able food properties within this wp-

Jipetidng delivacy

A lkrge glad of fresh orange
rialoe i ot only & deliciouy hremk-

Jiemst drink; ft Is excellent health|'C erve
{imsurance, 1t wntributes the &lue

Q aid  vitaming A

) k&ltm& & mcmm HOs i, and
% i‘ uP g %

itén a3 wrelll
¥ Wrk !rﬁpmw on this naturﬂ
wmy of atquiting what 1t takes for
oyl growth and *idewbpment.

ﬁutﬂctﬂzﬂy oF bones sond: testh, and

to ktep the general health level
u‘tm& £ yeach of infection?

Of the five vnnetxes of frmt most in demand, oranges
fitst place, accovding to & recent surwey of the New
1 York market by Dr, M, P, Rmmuasen. Ptofessor of Market—

: vemnbm and n-um. and to drink
resle  frult

ia {Souite
bewo)

: Oram juice  should wlwayy be
served fresh singe flavor i$ lot
when julce stawde even a shorl
time., A - PRERMCT oF An clecttlc
or mechgmeal wictractor and a i
eral supply of oranges at all tﬁmes
make it possibiv to -extract the
Juice frexh or each service, Pl
chilled j\'m,:e'. Store
orangén: iin refriiparator for sevenl
Hours or dvarnight, then extiat
juice, Tilk mvokda fiaver Jowe from ig
e dilution, Serve in Srounce gitss
“lfor breakiast or M am appetiier
for agy meal. .

Often the wwailible frish foods
neglécted mt this 3€ason when

tective. qualitien. Valved vitaming
1may be lost In ciookiig: that is why
1618 sb important (o ent some raw

. Cittus

iseck &f Oe primary
mﬁﬁu ) mnm‘: shock

LCover the top of your birthday §

Imolds, bors d'

Ate most needed for theld pro- [ Papri 1y
. Bnkt the potatoes ome hoxxr at| ¢
375°. Carefully cut apening leexggih |
‘weise and hollow aut most 3f potato
pulp and mhix with Breast-o'Claick: | {

é

Cookmg

| Terms |

fthe sleek unbroken form of the

s{dining room {rom the kitchen.. The *
gelatin has heen molded. A ¥ah or

fehicken mousse is usumlly molded |

When the ends of vegetables curl |

Jup In cookmg they are provbably

~Julienne.”  Jullenne  vegetables ;
Rkave been cut into fne ateipw., Ex- |
amples. are French {ried potaloes
and the vegetables used In  wvege
table soup

When parboiling & food
started 10 cold water
the water 1s brought to' the ho:hng
point and allowed to simmez Al

[{ QT

time for
Piping

" Do not be confused by the word
“pips” in a recipe.. 1t means t&mpty
to decormte with a tube and deco-
cator.
e mpcd." Pigie & frosting on s
cake In various deaigns.

“Sautced” foods are ofteey the
most delicious looking that coxme to
the tableg Fith and meats and
even vegetables are sauteed b 1y
ing 16 & rich brown in fat Fowther
a limited amount of fat n & fiy

“parboiling

appotiaing appearance.

When you “eream” tngrocdionh
you sfply get them Into a coeamy,
stage
Jour recipes  When makinga cake,
Tor Imtance. shortening ¥s cresumid
Fingers, spoons or forks arer the
tools used.

When food is covered  wilh

& casserote
“gratinl

.~ you  hate madde
Sometimes cheese Im also

tatoes au gratin

—}

Tuna Flsh Makes

It's always a grand idea fo  keep
woversl, trus of  deéticloszs  termder
tasty Hreuast-O'-Chitkers Be %nd
Tuna Fish on hand-but s prav
tically" & wiust during Tant' T
gestful favorité from the bdriny deep
lends a piguant touch to mawy a
different dish!

Good news to many cooks &= the
publitation of the new Broast-Q-
Chickén  Cookbook. writers by
Frank Deacatir White, nbledk  au-

contring forty brand aeve tunse Tés
ipes—~hot dishés, entrees, bres¥efast
dishes, cassetoles, loaves, saliads,
oeuvres, cocetalls
and cahapes. All of the recipess it
tHustrated, miny of thew i ful
color. If youd ke to have U
caokbook, write to Wesigate Sen
Products Company. San  Dxicgp.
Ca!ifomia Dept. 3P.

Here are. three of Frank Dewcatur

OChicken Brand Tuna.
' Tumk and Egg in Ramkins
2 tiny Breast.0%-Chickerr Tuha

11 teaspoon minced onion
11 teaspoon lemon fuice-
(1Salt And pepper

& eRes

11 cup medium white sauce
1 tablespoon niniced green pepper

Paprika

Lonion, green popper. lemnon  Fuice
salt snd pepper with white =ance

tered rameking. Place u raw  egy

of paprika. Set in baking
{with hot water néaily t top of

425° li‘) until eggs are wet. Seirviy
ik,

Tuna A LI ldahn

1 tin Breast-d® t&dc)un Tuia
& laghe Tdaho potatoe

s tablespoony butter
Parsley

H cup meditim white samce

% cup grated cheese -
Salt ?: peppat ' -

exy Tund, Wwhite savce, it and

3 K Tor healtle deforcaw ay cold
ﬁm,n cuts - mm Hriety of

i

minute At 400 ¥, Se

cheest, chopped parshy and pa
*iki.| Reburn to’?:hn ounkfesc ?o
TvE

geintin deasert a» It comos into the:

Mayonnaise or frostingg can

crumbs and baked i the ogven m:

used on the top, An exmenple—""pos |

Ideal Lenten D!Sh‘

thotily on "good things 20 cA% ~ It

;hites new recipes, created @spe-|
ally tor fanty. solid-pack Breadt.| aa

‘Combine Bréast-O'-Chtcken “Tum

Pour the mixture irito six (63 bl

on weh ramekin, and mdd & daw
pan

N

You have probably marveled at|
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TUNA EGO FOO YONG |

A Bt 5 egps woh Broest-0':Chicken Tums (1o wm), 3 4

: thpt. mdmlc.huMuul Ch'.

A Svey vegribler, salt sed_pagper, B Wik, Diide ik =

1 3 pertionss wold inbs sovp lodle o mm“y, '

il : .m‘mupnﬂhbd‘ulm-u sas wde, thon §
INSTITWYEONS 5 athor. Mako grovy: 30 % c. ool w0 MuM odd
Al lot ihonw botter g | |5.p M 1 thep. Chinese g.“.‘ by Chimsse H
"”"{:‘,‘"" wa’:‘_' 2 Maussar. Biing te bail, slic M emaath, Powr over &
mmoc:-mmn; Foe Yong cilios sad serve hot. Serves 3, :
alhas Tuna, Tisn o oy a et - wmnmenwssws aas

an Repraaanied by

A;ml .5 ii
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Whibe, sutherity o4 hings s

Weokits Son Probusts oz, $in Diegey Cobhs
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popared eppicietly for dhis Vop qpuolily ""’

Ao, Cortwa Tune

. F. TAGGART, INC,
§95 ILLICOTT SQUARE BUFALD, NIW YORK
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Enjoy the pause that
refreshes at Home

e

“The handy family six- bottle carton rakes (teaay t
have the pause that refreshes with lce-cold Cocn-Cala
at horne .. . easy 0 CBTY. .. AL 30 convenient

COCA.COLA
ROTTLING CO,

A L Asdenen & Sem
Stane H4

—— e e e s

paratory to usiiag them m.‘ ’

!

}

camikin} dnd Bake In hot oven 3

pepiet Stuff-the potatoes, dot with] y
‘butter, and sprinkle with gemtid]

'GapD LUCK

IRBAN

DESSERTS ]

Eity ta Mabk: o Gond to Ear

1]

Easily Made in a Few Minutes ¥
Your evesryday meals wiil take on new interest when your desseet
% Ane of the dozens vou can make with Cood Lyck Desset. The
Cood Lisck Leman. Chocolate, Van:l'n and Butterscatch flavors
re wholesome and delicous — are made wth the purest e
gréderts  Eache has the true ndtural flayor «e 3 srvooth hortiew
made texture ~— Try Good Luck today —only a few cints @8
package.

GOOD LUCK FOOD CO., INC,

ROCHESTIR, NEW YORK

WINE CO.INC.
On *Be Shore o cotelee o
DRBRANA HAMNIOND ST N >

“ Presents
PARTY POINTERS
Far the Smmt Hostéss

/}(‘f/&’ % j, ?t;/fz
FOR PARTIES
PBecause. ..
 BPARTIES for modeins should.

~ . but év good taste. And they should lave
thé hostess’ budget with something o spare. That's

o

be iav

wwhy mowThand more m&e n are serving “Cold Seal™
nes, Ry are’ simple: tderve, wasy o buy, good
1 taste.  And they sive the budget. For your nexct
. party try a bne TGold Seal” Soarkhng Burgundy or
Champzm

* GOOD itk FOOD » GOGD n FOQD
~ Sce our displey at the “School of Cookery’
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