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You Cin't B«at Pork Stiaks For Tasft Or Thrift 

Tht OATHOfclC COUKHBK'S 
"Stskool *f CooKery" »»P««f» to
night at Out JUady of Ferpenia* 
tttlp, ptdih, Tbl* will b e tht t*»t 
dffn^n*tr«tton w»til. *Cler -thnt holi-

' »»y« wlitA thi "School <*f fijoktiy 
wife to pt#M(>t«t *t Sfc Anibpot* 
pttftfy Ajlfll 17, 

Ins tht nam* »»*k on April S2, the 
"(School of Cookery" wfM h* ghen 
»l ttb Theodore'* i»r|ih« 1H »JHJB> 
oirjwrt IW, 'fhlu I* ih« fl#« ifo * 
mm ot double «o(i»«r*nef of tht 
dcmoiMtrMlon wMfilt will esntlru)* 
for tht next Ave with*. 

T#nhjht'» mint* will cen»lit ots 

uw»M\n>ucMimvxvtK 
To Bake Shell; 

f«wi»r«0* I". - T3m»,'l* to i» mm, 
fo B»k* KiflUfitM*: 

TMItyr MS" ft — Tlrat, 18 into, 
a c attwid rhubarb 
Hi « WK«* -
3 T oornntorch 
'i «§*. yolk* 
3 .tiir, whit** 
•'iTiugsr 

Mix tlW rhubarb, injur, com. 
iforftb. bring to thi *w*Uifif point 
And eoqk for ft ml»uf«. Four over 
tht alight!* bitten •** yolk »nd 
«(Wk 3 mlnutll, Cool »nd pour Into 
» b»kM Pl« llnll. J^il eggf white* 
Until ttlff. »(ld »ug*r jrailuaHy. 
tilt oh top of the rhubarb mixture 
»nd *§ke '» * pr»h«lta ovin. 

»THAWwK»Kv m,tm TOHTB 
Twwp, KW» r. —• Time, 90 mln. 

Si e »horttnln(* 

I tVanlil** 
!• Tallin* 
1 e alhpitrpoji flour* ' 
11 Isaklng powder . 
,4 PKK WIM. 
U I or««m of Urtar 
'41 vanlllk 
% o «u(tr 

CrMttt (he *harteniilf.* add mgtt 
indtwllly, tht tgg yolki and b«*t 
Will. Add vonllla. Mix «nd «llt Us* 
flour and baklni t>owil«r and add 
»)t»rn»t«ly with tht milk to tht 
ortwotU mlxturt. Bpr«»J in two «-
Inch layir o»ke pant, Btat th» tgjc 
whltM, Idd tht crtlm of Urtar 
»nd tugir tnd tba vrniliu. Beat 
will attd plli on top of caki mix-
tun. B«kt Hi » pr«hi»ted ovtn. 
Whtn; tool, but t o | « h w with a 
cr»»m fllllnf. CI»rnl»h with whlpptd 
cr«m »nd itr«wt>«rrlei. 

SAVOUR tt'NA 
Cmtdlum pot«io«» 

Ho bacon fat 
3 T chopptd pnion 
2 t chomud psrtlcy • 
1 T iJout* 

H t tmlt 
1 o mllH' 
I ctn tun* fliH* 
Pttl and diet potnlon. Drain 

Will. jMtl't drlpplux*,* Add potatoes 
and cook until »U«htly brown.d. 
»H»h to one liti* of pan. Add 
onion. «nd pmW *nd cook until 
onion M tcanjiMriat. Blond In ?att. 
H»ur tmtl milk *r»a mix with pa-
tptMi. Add the tun* nth broken 
into lario ttnkei and cook over 
almmar burtitr until potato** are 
vendor, 10 to IS minutes. 

Sttdia 
differeaci 

BREAST 0 CHICKEN 
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Pork Shoulder Stea/es 
Appeal To Thrifty Cook* 

* | | ) t -| • | ,• | I , , || | ,| L - l i . . , „ , , . , \ 

It'K a smart homerhakor who gets up on her toes those days 
and locittK market-wise. One of the mo«f worthwhile buys 
she'll notice right awfty ia pork »hoillder steaks—.not only 
dtllqloUt, but tjiflfty, too. Thoy lopki „ ^ 
nnldhty good whin aarvadi ntctly, " ~ ~ * 
browntd tnd fnrniiri«d with gla«td;/^« I\7«,-_, ~ ^ , "*P_««I-
appli allcoi topped with « bull of,VJ* VV OITlCIl 1 TUCK 
terlght rtd crthbirry Jelly «» gm\t\A,.,n T'^.'.^U *, l~ 
M I them tbavi. UOVVfl I r i C K S Ifl 

Park ahould«rititHa are, logical-'^ . . in. , , 
ly iiiouah, cut from ttw ahoulder of L u l l l l c i r V ' U O m D h 
pork. lnt» 8, Wlllion. homi econ- V J W 1 , , , « * J v / v u i p n 
»wjit,- *ivi* ttvortl wraya to iden-
tWy thta tttraclive cut of maul. Thert't glamour in thi moviei. 
Sill point! out that tha bonea fi tUniour' in ma»te-iip. and glamour 
pork thoulder ateaka may bo of twoj'n moonluhL But |l»mour In cook-
afeiipo*. »* ««en in tht pieturi. The »ry apclli the moit intriguing kind 
l«ng narrow bono i» lound wrhtn.of ghimour to moit men. 
thi ittak* »re cut from tht aldo[ if you'd be a 6-woman in your 
nttrrjt thi ribi, whllt tin round home, Uy putting glamour into 
h«ni I* found when the ateak* areiyour nrving of ICH-OVPI-J And it 
cut from til* "arm aide1' of tho|liint auch k far cry from'oompji'' 
ahoulder. The lietka art oval nt.lo that cold roan in thi Ice-box 
one end and rather »qunrcil aft atiftt you might think. 
tlit other. J Herta x way to drew up cold 

Pork ahouldor itcaka an tomt>,roMt pork: Site* the cold meat in 
Union called po'k nhouldcr chopi. f»i>ly thick the** Dip in a mix-
Tlioy ara mealy and bo*h tender 
and del tcloui when properly cooked 
Braining: n tht bcxt mtthod for 
eooklng. 
Ilr*l»c* l*«rk {Milliliter S**ak» 

INSTItHt'tOMf 
Aib In ih*«« kin»< 
kind, pn\*4 i y WMI-
••to Ut tnSmth Ct^ 
IttUt-O CAirf^WM* 
**4"ld*m TtMw, Ttitô  
• •».••. C«'l*l Ta»* 

'f\»in i« •.•r»H>i»|," My* Fraa* Dtutar 
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»KH* ii ihttyt tof.t^tMy. Writ* Ottt, A - C 
WwttM* %* Pn*«*Cm., $** Otat% CM" 
ftrlrtMify t l ail T » M CMtMAyAO mi»M 
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HAM ORILI, 
PrthtRt broiler pan and rxck S 

minute*. Arr»n|« cookid aapnrngua 
.In gt*a»id» broiler pun. Sprlnkla 
with aalt and upptt. Plact x i -

-Iftch ali«« of ham an c«ntif of 
broiling rxck aiitl broil for IS to 
is niinulci. Turn h«m, 0 t» cooked 
potato** into melted ihonUnlnr* 
and roll In. finicrumbi. Anranie on 
lack with h|m and turn at they 
Mown. Cwt. tomatOM into thick 
iltcii dot with shortening and 
*!>!&*?• w l t h iWet theeae, Broil 
until cheiit lrmttt«d; Arrange o n 
plattei and gxmltlx with creM, 

KASTKR S A U D 

i e xhWitWia c»bb«ge 
vi T wilhced pnton 
« o mUiced groin IWipper 
2 T raincod plmitnto 
i o HBaj-onnallo* 
2 T chopped p»nt*y 
* dovilkil i | g luhfca 
Shrtpdtd letttfM 
lWdI*h'r6»e». 

Tot* tht c»bbft|re, onion, ir*an 
Mm Plmiink W o n r i a i s f ^ h d 
WMlay until mlitad. Pack Into a 
ring mold and chlU. Shred lettuce 
»hd wrangt on a large ehop platt. 
Arrarw* lelthM <jn pUte M u n . 
m 3 c«b)>»i* 'Ingr. ort Jeuuc?. Fill. 
Witter With addition*) lettuce and 
arranjga halvei of devilled ttg t» 
WMtft OarnUh * l l h rtdlsh toUa. 

In $jtt»g the AkttY* 

R E C I P E S 
Wt Stmts* V<m Try 

for Shortening 
* • NIMM Margirint 

For Flour 
it rlllikurf T« Itit 

Por Milk »nd Cr«am 
• Iri^rtu JNM* Dairy 

For Ftt FflHntf 
it C«lt Luck FtW. 

For M*yonfwlMi 
• tMia»« 

e«rTMr»Flih , 
• lr«tM>'-Cfclck« 

f4r>'*ftlft* -v • 

tun of egg a n d milk, then into 
ci'unibl Fry tlowly i n • akillel, 
Since apple* a r e * "naturit" wnti 
pork, brown toTna »ppl« tllcea with 
tht meat. Arrange pork down the 

Simion Honks with salt and p*P- center of putter, the apple rinji 
per; dredgo with flour i f deeircd. 'wound the *dg««v plenty of parlley 
Brown on nil altlli in hot f«t. t l i e |«r crctt betweeri. «ml you have « 
fat mny bt that which melts out of, yammy meai-on-».|il*tter r ight 
the moat or it rimy be adiled. l h ert 

When the itonks are well 
browned, cover thd let «»ok slowly 
until done. Tliln will take nbout 
forty-ttve mlnufei for strnkj thr*?-
f|«nrter* inch thick I t m*y bo nee-
c««xry t o itiltf n small s.riiount of 
water to tho xtenki depending upon j Bnftird Food 
the nmcwni or fill in the pnn. „ , _* x. , 
Variety in Shouldrr Steak* 1 £«?%roh, •"«*' *"KI0« 1

d'?hwJ,m 

A cup of tomnioox twasontd w i t h ' * h ' * tood h**^t
tf]\,^°^li: ° "n — - - - - , , 

* tnbleapoon Worcexterahtre eauce, ^ « „ " T f , ^ , » ' B 1^^'S 1 « « O H an grx.m 

Mom's UttU 
Helpers 

1 erms 
You have probably mnrve£«d At i 

the i letk unbroken form o f the 
gelxlln dewert a* It comes i n t o the 
dining room from the n iu l i eu - The 
gelxtln hat been molded. A f l a h or , 
chicken m o u u e la uiuaJly molded \ 

When the end» of vegwubleas curl j 
u p in eopklng they a r t probably .• 
" julltnne " Julienne vegr«ablc», 
have been cut Into fine »iri|>«r., Kx- , 
amplee are French tried potatoes: 
and tht vegetables lined in vejc , 
table »oup • 

When parboiling * fond i! i* , 
alarletl in cold water urnciuo.lv 
t h t water la brought to the tootling ( 
point and allowed to s immer All 
t h e time in the world Is the right. 
time for "parboiling 
Flplng 

Do not be confused r»y the word 
pipe" in a recipe,, i t mcaiu a&mply 

t o decorate with a tube, end deco
rator. Mayonnaise or f ros t ing can 
be "piped" Pipe a frosting o n • 
cake m varioua dcalgns. 

-aiuteed;' food* xrc ofter* the ( 
moal delicious looking that t o n i t I" 
the lablfc* Kluh anil rneatw and 
even vtgetablex a r t wuteed b y fry
i n g to a rich brown In fat Ft»thcr 
a limited amount of fat in * fry
i n g pan ia used to give foodt their 
aopetl i lng appearance 

Wlion yoii "creaiVi" tngrodienl« 
y o u limply got them into « rr«omy , 
stage pxepnrntory to iisltig t h e m liuj 
your reSpe* When making n «rake. 
Tor Instance, shortening ia cre&AiOtl 
Klngcra, sponns or forks are; the 
toots used ' 

When food is covered with 
crumbs and baked in lr»e o^^en HI-, 
a casserole you have ma«J« « 
"'gmtln,. Sometimes che^ese 1st, also 
used on the top. An example—*'po-

Enjoy the pause that 

.ef^aflome 

N* 

»n,i «»»-»7«i Aninn .1!^-.*, . .M-J »« °f patttelei of food that aro diffleult j and several onion *iice* added t o , t o ' o w TR^^ „ lrh j . , h ( l . „ (,h 
tfet Steaks gftn * e y r e brownedi Z, t Then , B l f cW, . ,L»« « r J»Z and hernra iii#v are «.»*r..l «.w< **'»• 'hensoak In » pan nf wntm and licforo th?y nro covered, adds water, auds and oaklng sodn. Wash 

hf the many exxmplea of meats e t o , B ,"« , u t h d l s , h " 
t3h*t xre adxptcd to jit a ttght-lfcced 
batdgot. Thort 1» actually x cut of 
nac»t t o fit cvory purse. Scout 

Mlrthdaay Cake 
__ Cover the top of your btrihdity 

fc«und~ln'youV'mac*rt""th*"ne,xt f*ttc w » n « *?***. *£?** inserting 
Unit you make a vialt and treat t b e «and,« h o ' d i " : , 1 ' ! l e n vvl lcn '% - candles are lighted, the was will 

drip on the paper doily, but net on 
tht cake. 

ywifsolf to economy. 

Vitamin 'Bees' 
Biggest health news in years ia 

that meat li to gonerouaty rich In 
vitxmtna. 

Vitamins n*tuf«liy have b«»a In 
r«oxt all the tlmo, h«altit xuthor-
itle* admit, but it's o n l y through 
ti ie recent work of scientists that 
tho public leaiiii how much vita
min protection there I* llumeat. 
Many vitamin* are found in meat, 
particularly the vitamin 1$ group. Meat are a growth-jUrrtulatlng.one 
includiair vitamin B-i (known ao'callcd riboflavla which: helpŝ prO-
thl»mir*e> whieti praraotes growth'tect againit nervous diSorderi. »nd 
htlpj the body to use cxrbohy- the pellagra-preventive v i tamin 
dratu. and stimulates tha appetite, which t» another of the vitamin 

Two other "liiddett virtues" of'Bs. 

Qw m etoktd, 4rM Mttia, * 
Mp« eoe^M iKKttetM, 4 tablttpooaa 
'", t ea, 4m*jmmCmir* 

mu thteptd AM, % ttaipooa 

'Orap«ftTaU Seed* 
Do you have trouble in taking 

the eeeila out o f halves of grapi-
fruit before terrtng* Try using a 
fork-^thlx methCKJ does not .waiti 
Juice or bruise the frvtit, and you 
will And It quite successful in dig
ging for evert t h e deepest seeds. 

Fresh grcas* apoli come out of 
fabric* if rubbed with cleansing 
tissue. 

•What D o You Know About Fruits-

Tuna Fish Makes 
Ideal Lenten Dish 

TOD J Y —Uses of Apricots 
Of the live varieties of fruit most in demand, oranges 

take first place, aecairding to a recent survey of the New 
"Sfork market by Dr. 3!. P. Rasrnuaseh, Professor of Market* 
fhgat the New York State College 
dj* Agriculture, Cornell t3«ive!»lty, 
-This deinahd f6r tht orattigelx built 
oa\ it* twofold iiiiet «— iuice atnd 
whole frult»-and ha* |*oWft *rtth 
«ht itireaing? knowledge of valu
able food pwotirtle* Wtthhi tht* *p-
petltlng delicacy* 

A large giasi of fresh orange 
juice ia mot Only a dtUcioui brtak-
fast drink; it Is excellejit health 
HMurancci.tt contribute* the elu-
aln vftarfllii i\ arid vltamihej A-
B-l *nd -G, c'ileium, phcMphotUt and 
leoii »s "tielil Mow te^W *ny «h*m« 
wl'l ar* Im&rove on thtt hataral 
#«y of arjjuianjr what Its takes for 
j*o.rm»l *rowth and*^development, 
f*r"tioitI*.dy tf bones s*pd teoth, and 
to keep the general health level 
above the rexch of Infection* 
Oarhak Vhamla ft 

Only deep golden oriutse iule* i» 
m.. -go>t:|*»Mrii*.-»f ;*lt«akiw A. IPhj. 
,srftfe^l^^lf ('%*- '-**<ih*r «he-
JUtW, -1f^tf-h»-««^'MM»h^l!f»t**a: 

WlAlt,- Julte.-canbe *ej>et>drt upon \fim%mhjm tii*' _ _ „ _ , „ _ _ , , 
like *W on»e^t'*«d -»o, t^riagt the -hi|h«*I^W«»era> 

' ;t*ttri- of i»wt»rtlw MtanUtvb. 
-'^fi,3* J"1 %•;•;-.'. - - • , • ' •-' :-' ' ^ : / : , : . , • 

Orange juice should always be 
»erv«d fresh atac* flavor ii loit 
When juice sta»d« even a short 
time. A good returner or an electric 
or mechanical extractor and a lib
eral supply of orange* at til times 
make It poeaihXc to extract the 
juice fresh tor each service. Plxn 
to serve chilled juice. Store 
oranges in r«frisr«r»tor for severs! 
hour* or tirerrOight, then txtrtel 
juice, Tills avoid* flavor lott from 
Ice, dilution, S e r v e in aVounce glxss 
for breakfast o r H U appetiser 
for *»y meaL .. 

OfttH the «e*xt*bie frtih foadi 
art neglected a t this season when 
they are meet needed for their pro
tective qualifies. Valued vltamlni 
may he lost lit cooking; that It why 
It 1* so ImpertiBB* to eat some jf*w 
vegetables and tmlts, and to drink 
pitnty of freah fruit jm*. atrus 
frttiti, rttotniaed «» the prlm*ry 
source of vita«»nt t, WSeonw »1»ock 
troop* for health detente a* cold 
***»•* cuu -dMWi- ttie- swrety of 
fttta-faaii. 

It's always a grand idea to keep 
wV/eral, tti» of 4eilcto»4. t«snder 
tasty Bresist-O'-i.'hiciiers Br-*nii 
Tuna rtlsh on hand—but us prac
tically a must during t^ent' This 
sestful favorite from the briny deep 
lends a piquant touch to mauny a 
different dish! 

Good newt to many cooks £ s the 
publication of the new Brc»sst-0'-
Chicken Cookbook, written; by 
STank Decatur White, note?* au
thority on "good things to eaX ""* It 
contains; forty brand new tun* rec
ipes-hot dishes, entrees, brcttacfoit 
dishes, casseroles, loaves, s*3ads, 
molds, hors d' oeuvrea, cooJctails 
and canapes. All of the recipes Are 
itlustrat«l, many of them ir» full 
color. If youd tike to hxvas Hie 
cookbook, write, to Weatgatc- Sen 
iProdurts Company. San E>icgo. 
California,, Dept- 3F> 

Here are.three of Frank De-eatur 
White's new recipes, crested *spc-
CTally for fancy, solid-pack Breast-
Ov-Chlckon Stand fun*,* 

Time and Egg fn RamckieM 
2 tins Breast-0**Chickctt Tun» 
J tesspoon minced ontoa 
I teaspoon lemon juice 
Salt and pepper 
ft eglts 
t cup medium white sxace 
t tablespoon minced green prpper 
Paprika 

Combine Bretst-O'-thtf ken "S'unx 
-onion, green pepper, lesiion Jsiice, 
salt and pepper with white seance 
Pour the mixture into six <6> but
tered ramekins. Place at raw egg 
cm each ramekin, and add a dash 
of paprika. Set In ba&ing pan 
CWfith hot water nearly to t o p of 
rJainikln) and hake In hot own 
H3S' BO until eggs are a*t. S e r w 
six.. 

A U Idaho 
i tin Breast-o'-Chickin Tuna 
i lsQe Idaho poUtoei 
S tablespoons butter 
Parsley 
1 cap medium white Mtxct 
H cut grated cheese 
Salt xhd pepper , 
Paprika 

Bake the potatoes one hotxr it 
StS\ Carefully ci»t epenahg haBtgthi 
wise xnd hollow out most of potato 
pulp «nd mix with Breaat-o'C3t»ick 
e n Tuna, -white sauce, salt and 
pepper. Stuff the potatoes, dot With 
butter, and tprthkle with gtrmted 
Cheese, chopped parsley and pa] 
rika.' Return to the oven tea: : 
jninuUi at tM' T. Serraa t. 

Just 
Serve 

GODD LUCK 
DESSERTS . 

Eny »o MaUc • Oo^d to I »t 

Easily M»rJ« in a Ftw Minurts 
Vcu' ewe'ydjy nieais w>n tike en new (merest when your desaant 
•i -ne of. f-e d o x e n s vou c*n make w.th Coed LjjCk Oessen. T h a 
Coed Luc> lerrscv ChocoUte. Vtotl.'-n. end Butterscotch (l«vor« 
i-e »K>fesc«*-e *r»d de'>cous — are Mjde w t h tHe purest «*• 
g'eder.ts EJCK Ha% the t>ue natwal fUvor •>— * smooth horfte-
made tewru'e •j— Try Coqd Luck rodiy —-^only s few emta a 
DJCtogC-

GOOD LUCK FOOD CO., INC. 
kOCHISTIH. NEW YORK 

URBRuR WINE CO.IMC 
Oi *S>e < * , / ( ' i-f . , ' v ' i v u 

^Presents 

PARTY POINTERS 
For Me Smart Hostess 

beĝ v 
PARTIES for rnoderns should 

. but ir* good tasfe. And they shoirfd leave 
the hostess' budjg«* with something to spire. Tint** 
why root* and mart wotntn art serving "Gold Sej(" 
Wines. They are* simple to Serve, easy to buv. good 
to taste. And fhey save the budget. For your riext 
parry try a fm* "Cold Setl" Sotrkling Burgundy or 
Chjmpagrw,. ^ 

• GOOD Kith FOOD • GOOD in FOOD • 

See ottr display M the 'Schpol of Cookery" 
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