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New Desserts
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" ORANGE FEATHER CAKK
Teraperature. i80° ¥,
, Tempuraturs; 350°
% o shoftening™
1 o agar
2 egK-yolk
Gratad rind of 1 oringe
I% 0 caks flourt
2 ¢ baking powder
% o milk®
2-¥g whites, stiffly hesten

xar  radually,
grated rind of orange. Crenm well.|
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Tonight's dumommﬂon /Y pre~
anred by Miw Irens Munix of thel
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|How To Buy

A Rug Is

1 [Chatenu Poratoen

| Wax Beans
- | Baked 8tuﬂed Potatoes:
J|Fish Fillets

| Ham Rosttes

“|Pork Tenderloin

Ten ﬂne Plate

\Menus Offer
| New Meal nps

-—1—'- w

y ;Whole Potaioes tn Paraley Buuer

Veal s Is King in Dresden
) Patty Shelis
Buttered Green Heans
Molded' Toriato Salad
Maple Mousse grd Individual
‘Sponge Caked
-2

Brotled Laiib Chops with
‘Oranges °

. New Buttered Peas
Nub’l‘omnw-f’incappie Salnd
. ‘Banana Creain Ple

‘-Slh‘mdv Ham ' Green Beans |
Appla. Tomato snd. Onion Satad-
: v Cantalongt.

i
‘Brotled Beef Tenderloin with
‘Mushrooms
Freiich Fried Potatoes
lmporhl Salad
Laganbcrriea and Cookics

Beets
Huckleberry Float
o Sy

Fresh Lima Beam
Pineapple and Cheese Salad.
Banana Cake with Jelly Sauce
. et
Plgs In & Blanket
Whole Buttered Onlons
Fruit Salad
Coftes Spice Cake
PREE
Apple Sauce
‘Hashed Browned Potatocs
| Brussels Sprouts
: : -Marquise Salad

Caole Slaw |~

O me it’s thé .
. REFRESHING

thing to do

B i
lmﬂ&u&hmmk&myp&mﬂcm
that refreshes. Aid it's 90 ensy to secve. Buy itin
the handy six-bottle carton froms youse deaker,

COCA-COLA

IOTTLING CO.

ALM%bM

Good Luck

Prepared Piu Crust

{I& preheatsd: oven. Sprinkls gerier.

HMix and sift the foud and baking
powder snd add alternately with]

A Real Art In Itself |

Pinespple Ice and Macaroons
—g—

Cold Botled Tongue

the milk to the firat mixture. "Fold
in the sliftly bemten egi whiten.
Pour lito 2 Iayer ting and bake in

The maln thing h to knuw thn
difference in the types of rugs on
the markét. Then you can decide

Potato Salad' Carrota Julienne
Hot -Orange Biscuits
Ftoah. Frun and Cake

n nns of the ‘préceding paragraphs '
‘are a solutlon of this problem If;
you want a plain effect, as they

1

And Cood Luck gves risults that ars
truly “lke Mother uied to make’ —-
tender, tiaky and nch — dehious to
the tast crumb  Cood bk Prepared
Pre Crust containy the best New Yoik

ously  with wonfectioners’

wh'le stil warm. )
LACE TOPPING ON OAKE

{i Plsce & very Inoy dolly aver the

cake _ whlla still “warm, Sprinkle:

gur. Carefully it off dolly. The de-.
sign will show up In the sugar:

‘ TUNA RING

1 pky, lamon gelatin

15 o bolling water

;el © Vingsr

1

4"

(1114 . ’
céan fiaked tuna fsh?
1 ¢ diced célary
1 'r xtated onlon
ing  water, »
of thick cream.

into. & mold and chill, Unmold on

CONTAINS
3300 Calories Per Pound
' 9500 Units Vitamin A

'?' © - Endorsed By
MEAN WEDICAL ASSOLIATION
BMII HOUSEKEEPING BUREAU
) ; . t._!sed Exclu‘sively In
5 SCHOOLS OF cooxe;w

\ mwv >

ring of oyer-lapping illces of cu-
cumber. Water cresi and radish’
‘roses adid more color,

BARRECUKD Iml!)? STEW
“ it o duppings

t% ¢ flour®

% e oatsup

x t malt,

14 't popper <

NEEX boiling water

Juice of { lemon

2 Iba. bottom rourid of heef, cut

in 1 inch pieen

4 Potatoes

& small onfons

Meilt drippings, add flour and
cook until smooth. Add catsup, sen-
sonings, water and lemon juice.
? Bring to the bolling polnt. Add

beef and vegetables, cover and
bring to the boiling polnt. Turn
tburner low and aimnier 1'% hours.
Or place In & 350" F. oven .and|
ake 1'% hours,

GRILLED CORNED BEEF
SLICES

.,

. Set oven heat control at 530°* F.
ar turn broller burner on tull. Pre~jl
‘hext broller pan & to 8 minutes.
Brush boltom section: with melted |
bhuttar and on it arrshge 1 cAn well,

W,

rack on pan and on it arrange thick
alices of corned beof hash which
have booi brushéd with mielted
shortening® and dipped in fine dry
bread crumbs. Piace bacon strips.

browned. Turn and arrange well
dralned eanned pear halves in the
‘center of which has beon placed.a
spoonful of jally, on the pan. Broil
until the meat i3 browned and the

. hot ph\uer md servo at onge,

sugag

M xeneroaly with confeotioners’ au-

o pany
D&ua\vh the ueh\h\ in the boils
add  vinegar and aal,
and chil] until of the comlntency
Add the flaked
funa?, celery; onion and pess. Pour

serving plate and garnlih with &

dnore intellijently what t6 get on,

budget. Here is & short glossary of
terma. tramlated dinto & woman’s.
Tanguage which it in haped will be’
useful to iany home-ninkers.
Ameriéai. Oriental—Thix 13 an
American made rug of the same:
{type construction aax the Imported.
Orlental, Its colors are woven
1through to the back and & good
American Oriental rug ia consider
ad by winny rug men to be a better’
buy than the chesper Orlentals. It
1in not, of course, to b compared
{with the’ raver Orientals,

Honoked' Rugs—These are either
hand made of machine made and
wre rugs with ufiout tufti Some.
Aré made 6f wool yarn while others.
(sapecially those made by hand)
are made of cloth-cut in strips, The |
best quiality of these i wool,
though aome are -of cotton whlle
others are of a mixture of a-
teriala,

Tapeatry Weaves—A flat. weave
rug without pile.

Brussels~This {» made llke a
Wilton fug, but the pilo is ot out.
{ New 'lexmm—-Some new rugs.
‘combine: plain  and  uncut ‘piles.
to Achieve brocaded .effécty. By the
use of sither of these It (s possible
Lo have a rug which appears to be]
pinin but which actually has & pat-
tern. Pebbly, tweedy aurfaces in
uncut piles offer another variation,
Sising ~ A gluo-1ike composition.
Tthat 1s-used on the backs of cheap-
ar rugs to give them body. You
oan see it or detect It by bending
the rug oi. the back.

Patterns Versus Plain Colors —
Pattern 1§ more interesting but

ful and inclined to make a room

the basti of your own needs snd)

al-,

show very few footmarka.

rug to mateh wall paper.or chintz’

-about paper and chints whon buy-
ing your rug for, -aftor all, they
must harmonixe even If they do not
‘match.

Look for Yourself — Select a rug
& good deal as you do any material
by its appearance and feel. It
should hive a firm yet supple’
-body, néither too atiff nor too
alensy. Bend It to- sée how deep the
‘pile is. Examine ths back and see
how closely it is woven; and be!
sure it has the feel of good wool.

Coloy =

color than oiie that is too drab.

If you liave & small Orlental rug:
which you wish to use it your liv-
Ing room with & new rug, be sure
{0 bsarihis in mind when selecting
L4 new one and do not buy one with
a deaign in it for if you do- you
cannot use your Oriental rug on!
top of i, as this type should never
be used.on any but a plain rug.

If you ‘have Orviental rugs In'
'your hall, you may cover the stairs.
with” plaln carpeting to mateh the
predominating color In the Ori-
entals. .

It iz not riecossary to have tho
living room and dining room rugs
exactly alike, although if your

Permakency~~Dio. not buy your

because a rug will last fong after|
they are roplaced. This does not’
‘mesnn that you are to forget all

‘The color In rugs tones
-down with usé 30 you may feel
safer in gotting & little too gay &

II*lfa,m Joont (‘reamed Pomtoes
Corn on the Cob

Jellied Vegetable Salad
F‘udxo Myatory

s,

»

Veal a In Klng
One and '% tablespoons Nucoa, 1
tahlespoon cornstarch, s cup veal
atock % oup Brlghton Place Milk, ‘
‘W cup cream, & teaspoon salt, 2]
tableapoons butter, 1 cup boiled
veal, %% cup sauteéd sliced mush-
room caps, %4 cup canned pimens
toes cut in strips, yolk of 1 egg.
Moelt fat, add cornatarch and stir
until well blended, then pour on:
gradually while stirring conatantly.'
|stock, milk and cream. Bring to
the boiling point and add salt, but- |
ter, bit by bit, veal, mushroom caps:
‘and pémentoes. Again bring to the-
boiling point and add ¢gg yolk
slightly beaten Serve hot in Drcs-
den patty sths

you Twr it today
package.

The a2 and quickness with which del.-
<1ous pie crust can be made with Good Luck
Prepared Pie Crust will amaze and please |
Costs onfy & few cents a2

GOOD LUCK FOOD CO., Inc.
ROCHESTER. N. Y.

State floyr — pure vegetabls thorten..
ng, and all ingredimnts are scienhicats
ty mixed.

Dresden. Patty Shells :

Cut stale bread in two-inch slices, .
shapo with & round cutter three:
inches in diameter, and remove .
conters, paking cases Dip cases”
in egi. allghtly bedten. diluted with -
Jnilk and seasoned with salt, sl
#gg. When bréad is thoroughly
soaked, drain and fry in deep.
Nucoa, :
I |

i Chatéau Potatoes
Scrape 2% pounds of new pota-

lowmg 2 {ablespoons milk to each ¢

house is small it has a flattéringltoes, put In & sacepan of bolling
‘effect, especially 4f there s just ajsaited water and boil for § min=
arge archway which separates the!utes. Drain, place them 4n a well

pmn rugs ‘are more. simiple, rest-{

two rooms giving them the appear:
ance of one large room.
I these two rugs are not alike

deained whole kernal corn. Place}

around It and broil untit nlcely

.|ielly partially melted. Remove toA

‘they should be harmonious.
appear largor. Patterned rugs dol [P R—
not show footmarks as de plain] Yeou Cm Win Prises at the
tugs. Tho few texitires menuoned‘ *  “School of (‘ookary

joven for halt an hour. Remove to}

gruud bakmg pan, sprinkle with
of bacon over them. Bakeé in & hot.
a serving dish, sprinkle iwith chop- |

ped parsley and use parsley to gar- |
nish. '

The ‘Science of Health

EXPLANATION OF VITAMINS

Vltmln A Essential for hoalth, eye tissue, promotes growth, mcreases
diséase tesistance QGood sources: Butter, ‘carrots. cod liver oil,
groens, ogg yolk, liver, milk.

'Vitamin B-Stimulates appotife, easentinl for nerve tissite, aids diges-
tion Good sourced. Grains, yoast, liver, milk, egR’ yolk, most vege-
tables and fruits.

Vitamin O-Essential for lasues and. cells fncreases resistance to in-'
fectioh. Stimulates appetite snd x'rowth Good sources: Citrus|
fruits, green peppers, tomatoes,

Vitamin. D--Essential for bhone, teeth and gh\nduisr balance Good’
sources: Fish liver olly, liver, itfadiated foods, exx yolk, buttér Tat,
whole milk. - .

TRADE
T IN
YOUR OLD

. ICEBOX.
‘ oN ¢
A NEW

_ REFRIGERATOR |

A gor Vanilia_
% Bakers

In Usiig the Above

RECIPES

We Suggesi You Try

For Shortening
“ Nucoa Margarine
For Flour ,
. < Rillsbury’s Bt
For Milkrand Cream
v Brighton Place Dairy
For Pie Filhng
‘F *MGud Luck Foeds
‘Far naise
% Hellman's

‘ } €or Tum Figh

o Breast-O*-Chitken

) mmr——three ‘tablespadns -daily.

Vitamin E—Necessary for reproductlon Good sources Groen leaves.
iwhole grain.

Vitamin G—Kssential for growth and general heaith and prolong lile
‘Good soufces: Y!'ML gréens, egg yolk, milk, liver, heart.

DAILY GUIDE FOR FOOD SELECTION

I Milk—one pint whole milk for each adilt, One quart for each child.
[ Exgs—one ogg a duy (at least 4 or 5 & week).

Vegetables—two vegetables besides potatoes eveity day-—one leify.
Fruita—two fruits « day; at least one citrous.

Grain. Products—inchide some whole grain cefedls and breadstuffs.
Meat—meat or meat sibstitute each day- leor once a week, fish once’

B weétk,
'

FOOD: m&:qummwm v

U Buliding und Rep.ir Foods which build the various parts of the body|

and keep it- in vepair are foods tich in minerals and proteins.

¥uel Feods which provide heat and enefigy, are foiie mch in fat, sugar
and. starch.

good running -order, and build up resiitance to disease are food:
rich in minerals;, vitaming, water and roughanu

) rhnhﬁu »ad: Pretective Foods which keep tho body machinery in.

Ik, {Todine--tor- pry
B, Wk

mm}uu N m DIET . ° e
Ouldum-for bullding bones, teeth, -congultation of bload. Good wources:
Milk, cheave, Teafy vegetables:

~; Tron-—-for tissue mpirs\tkm, good complexion, prevention of anémia.

Gooid sourcen: Liver, eff yolk, ha-lrt. Teafy vegetables, whole wheat,
. apricots,
Oapper—Ior a purtner with lron; aiding iron to do.its m)?id "brk Good’
ngfxf Sea. foods, pticots, feafy vegetabley, vocoa, c\\\.nmhars ang
I "

+ | PhospReonisfo¥ vones Andteath and hod odlly. Good ‘sources: Whale.

grein corealy, fsh, lettucs, celery, mil

I parsley,

1ly: Mix in crurnbs. just -before serv-y
1ing, and serve on lettuce garmshed '

¥ tm tﬂ r. :Lmﬁuw Hunetion. Good ources: |

Mirquise. Salad

Three firm tomatoes, % -cup
chopped onion, Y - cup chopped
2 tablespoons salad oil
Peel tomatoes and cut in half. Mix
‘onion and. parsley. add oil: let-
‘stand 2 hours before usig When v
]roudy to serve line salad bowl with

¢

lottuce, plice tomatoes oh it and |

‘on eath half put 1 tablespoon ofion
and  parsiey mixture Pour on

should be lcs cold. i
Apple, Tomato and Onion Saiad ;
‘Three tomatoes, peeled and diced:
1 apple, paréd and diced; 1 onioh,
chopped fne, § cold bolled pots-

salt and pepper, place thin strips| ¥

French dressing.  Bverything

URBAN

WINE CO.INC.
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‘Presents

PARTY
For the

POINTERS

Smart Hostess

/?0//15” L’}/ﬁi

FOR PARTIE@

Berause. . .

NEW vORY
STATE

PARTIES fér madems should

be gav

but n goed taste

And they should leave

the hostess’ budget with something to spare That's
why more and more women are serving  Gold Seal”
Wines They are s:mple to ‘serve, easy to buy, good

to taste
party try a tihe
Champagne.

And :hey save the budget
" Goid Seal ™

For your next
Sparklmg Burgundy or

® GOOD with FOOD * GOOD in FOOD *
See our display at »':‘ht ‘V'School' of Cookery”

toes, -diced; % cup. bread crumbs.’
toasted; lettuce, 1 cup Hellmanns
mayonnahe Toss tomntoes. apple
onion and potatoés together light-:

with mayonnaise.

Lamb, Chom with Oranges

‘and dip-each one in mhelted Nucoa.
1Oit broiler well and broil the chops '
B minutes. Turn. the chopy, place a. i
slice of orange on each and ‘broil’
8 minutes. longer. Sprinklo goner- "
ously with salt &nd psprika and’
Iserve vety hat, garnished with-

sliced oranges: i

Nut-'l'omnto-l‘impp’le Salad
F\mr tomatoes, sliced, lettuce; 1
‘cup pinespple shredded, % eup nut
meats hioken, 1 cup Hsllmann's|
Jmayonnaise. Place tomato slices!

each alice. Sprinkls with nuts. and’
urw with: mayonnlin.

llucuobnrry Toat

ling powder, 1% tekapoon ialt, 1
Jteagpoon Nucom, % cup miik. Pick
over and wash- berries; put into
small saucepan ‘with halt cup of
water, and bring “guickly to boil: t;
add sugar and bol! 'S miniites, Sifty
‘Bour, baking powder and salt; m

slowly. Take a texspoonful a
1time Jn nound hands and toll into l

(Ganuwnd on Pm n

on lettuce and pile pineapple oni’

{ One cup berries; -3 tablespopns] *AS
sugar, 1 clip flour, 2 tesapdons bak-| S

i Nugoa very fightly: add milk ’

Trim the fat from thick chops &’

v-hatiei -Seands, chdl
Produicts Ca., ;:«;!.O’: ]

and Alame Tonx, Tritan
Reprenenied by

‘Mm CMQ:Tun Flakes
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