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1 ?300 Vaki Vitamin A 
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' y*sd Excliillvily In j 

VSCHOdLS0FCCX3KERY ' | 

T'JM CATBOUtC COWWK«U 
"School of Cookery" returns to St. 
Amhrose parish thin evening. This 
Is the second yeasr that the demon-
aeration has,vl»fted this pariah and 
another, large attendance <i» antici
pated. 

Jtfiwtt w*«k: marks the first week 
of "BouM* fjohoola" nut ths dwhon-
airsttlan will be given at St, Tbio-
dtoM'f parish, la* Snencerport Rd, 
on Tuesday, April iii and at 8t. 
Bridget's. Cliuroh, 6* Hand St. on 
April U" 

Tonight's demonstration a s pre-
p a r e d by M I M Wert* Muni* of the: 
ftocntite"- OM * Dlnctrle Co,, wlM; 
i n c l u d e th« fol lowing dinner, 

Pineapple ©ream. Tarta 
H1H Baked T-wt" Shells w i t h a 

l a y e r of ert'sm Ailing, Top with 
Pjn«*ppl» I d l i n g and garnish with 
sweetened whipped; cream and * 
out** of plnsspple. 

% e sugar 
3 T corwrtafeh 
1 c erushed pineapple 
M i x the sugar and cornstarch, 

a d d th« pineapple and cook unt i l 
tbiekand oi**ri Cool, 

OKANOK F E A T H K K CAKE 
Temperature aBO* F. 
TsmparaturSi 150* 

'A a shprttnlhg* 
% c Uigur 
9 e g g yolks 
Grated rind of 1 orange 
I Mi ttcake flour* 
3 t baking powder 
V p milk* 
***%• whites, stiffly beaten 
Cream the shortening*, add «u 

gar gradually, th« egg yolks, and 
gratad rind of orange. Cream well. 
Mix and lift the flour And baking 
powder and add alternately with 
th« milk to the first mixture. 'Fold 
in the itlffly beaten egg white*. 
Pour into it layer tins arid bake in 
a preheated oven. Sprinkle gener-
ouely with confactlonere' sugar 
Wfc'la (till warm. 

LACK TOPPING ON CAKE 
Place a very lacy dolly-over the 

oaka while itlll warm, Sprinkle 
generously with oonfeotlonere' au
gar. Carefully Jift oft dolly. Tha da* 
eign Will fhow up in the eugah 

TUNA RING 
I pkg, lemon gelatin 
1H o boiling water 
« c'vln«ar 
I I ialt 
1 can naked tuna flth* 
X a diced celery 
1 T grated onion 
1 o p*M 
Diaeolve the ge la t in in the boil

i n g water, add vinegar and aalt, 
a n d chill until o f the oonelitanoy 
of thick cream. Add the flaked 
t u n a * , celery, o n i o n and peai. Pour 
i n f o a mold and chill. Unmold on 
aarv ing plate a n d garnliih wi th a 
r i n g o f over-lapping (lice* of cu
cumber . Water crc i e and radleh 
taim* adtl Wore color. 

BAKHKCtJKD B K K r » T B W 
H o drlpplnga 
H c flour* 
% c c»uup 
t t aalt. 
U t pepper * 
4 o boiling wat«r 
Jules of I lemon 
2 Ibe. botlom round of beef, cut 

.. In 1 Inch placet 
4 potatoee ' 
6 arnall onions 
Melt drippings, add flour and 

cook until imooth. Add catsup, sea
sonings, water and lemon juice. 
BHhjr to the boiling point. Add 
beef and vegetables, cover and 
bring; to the boiling point, turn 
burner low and simmer l \ hours. 
Or place In a 950* V. oven and 
aka I S hours. 

GRIM.KD CORNED BEKF 
SUCES 

Set ovon heat control at 650* F. 
or turn broiler burner oh full. Pre
heat broiler pan 5 to 8 minutes. 
Brush bottom section with melted 
buttar and on It arrange 1 can well, 
dniincd whole kernel corn. Place 
rack on pirn and on it arrange thick, 
slices of corned beef hash which 
have bcoi) brushed with melted 
shortening* and dipped In fine dry 
bread crumbs. Place bacon strips, 
around It and broil until nicety 
browned. l*urn and arrange well 
drained canned pear halves in the 
center of which haa been placed a 
spoonful of jelly, on the pan. Broil 
until the meat is browned and the 
jelly partially melted, Remove to 
a hot platter and serve at once. 
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RECIPES 
Wt Suggest Y<m try 

For Shprterilng 
if N I K M Margarint 

For Flour 
• Pillsbury'a Imt 

For Milte»and Cream 
•it irighfon Pint Dairy 

For Pi* Filling 
It Qui Lwek Foteh 

For M»y6nnai*s> 
• Hallman'a 

Pot tun» Flirt 
• IreMf-O'-afcktu 

Fof Vihllfi 

To Buy A Rug Is 
A Real Art In Itself 

i . - i - I.-
i Whole Potatoes In Parsley Butter 

Veal, a is King; in Dresden 
Pa«y Shells 

Buttered Green Beans 
Molded Tomato Salad 

Maple Mousse and Individual 
Sponge Cakes 

_ 2 _ 
Broiled Lamb Chops with 

Oranges ' 
Chateau Potatoes 

New Buttered Peas 
fiut-Toraato-Pineappie Salad 

, Banana Cream Pie 
- k ~ 

Hot Rolls 
Sliced Ham Green Beans 

Apple, Tomato and Onion Salad 
> CanLalmtpS 

Broiled Beef Tenderloin with 
Mushrooms 

French Fried Potatoes 
Wax Beans imperial Salad 

Loganberries and Cookies 
Baked Stuffed Potatoes 

Fish Fillet« Cole Slaw 
Beets 

Huckleberry Float 
Ham Rosettes FroshLlma Beans 

Pineapple and Cheese Salad 
Banana Cake with Jelly Sauce 

_ 7 -
Pigs in a Blanket 

Whole Buttered Onions 
Fruit Salad 

Coffee Spice Cake 

-*— 
Pork Tenderloin Apple Sauce 

Hashed Browned Potatoes 
Brussels Sprouts 

• MarqUlse Salad 
Pineapple Ice.and Macaroons 

The main thing is to know the 
difference In the types of rugs on 
the market, alien you can decide 
more intelligently what to get on 
the basis Of your nwn needs and 
budget. Here Is a short glossary of 
terms translated into a woman'a 
language which it is hoped will be 
useful to mahy home-makers. 

American Oriented—This is an 
American made rug of the same 
type construction ax the Imported 
Oriental. Hi colors are woven 
through to the back and a good 
American Oriental rug la consider
ed by many rug men to be a better 
buy than the cheaper Orientals. It 
Is not, of courae, to be compared 
with the' rarer Orientals. 

Hooked Huga—These* are either 
hand made or machine made and 
are rugs with uncut tuft* Some 
are made of wool yarn: while others 
(especially -those made »y hand) 
are made of cloth-cut in strips. The 
best quality of these is wool, al
though some are of cotton while. 
others are of a mixture of ma
terials, 

Tapestry Weave*—A flat weave 
rug without pile. 

Brussels—Thia Is made like a 
Wilton rug, but the, pllo is hot out. 

New Textures—Some now rUga 
combine plain and uncut piles, 
to achieve brocaded effects. By the 
use of either of these It is possible 
to have a rug which appears to be 
plain but which actually has a pat
tern. Pebbly, tweedy surfaces in 
uncut piles offer another variation. 

Slslng — A glue-tike composition 
that Is used on the backs of cheap
er rugs to give ti»em body. You. 
can see it or detect It by bendinsr 
the rug on the back. 

Patterns Versus Plain Colors — 
Pattern Is more interesting but 
plain rugs are mora simple, rest
ful and inclined to make a room 
appear larger. Patterned rugs do 
not show footmark* as do plain; 
rugs, The new textures mentioned. 

Cold Boiled Tongue 
in one of the preceding paragraphs i Potato Salad Carrots Julienne 
are a solution of this problem if, Hot Orange Biscuits 
you want a plain effect, as they I *""•" FrUlt and Cake 
show very few footmarks. 

FeniMUMncy—Do not buy your, 
rug to match wall paper or chintz 
because a rug will last long after 
they are replaced. This does not 
mean that you are to forgot all 
about paper and chlnts whoh buy
ing your riijg for, .-after all. thoy 
must harmonise even If they do not 
match. 

Ixxik for Yourself —Select a rug 
a good deal as you do any material 
by its appearance and feel. It 
should have a firm yet supple 
body, neither too stiff nor too 
sleaay. Bend It to see how deep the 
pile is, Examine the back and see 
how closely it ia woven; and be 
sure it has the feel of good. wool. 

Color — The color In rugs tones 
down with Use ao you may feel 
safer In getting a little too gay a 
color than one that is too drab. 

- '10 . 
Ham Losf Creamed Potatoes ( 

Corn on the Cob j 
Jellied Vegetable Salad 

Fudge Mystery 

Veal a la King I! 
One and 'n tablespoons NUcpa, 1 

tablespoon cornstarch, "n cup veal 
stock, H cup Brighton Place Milk. 
\ cup cream. W teaspoon salt. 2 
tablespoons butter, 1 cup boiled 
veal, Mi cup sauteed sliced mush
room capa, u» cup canned plmen-
toes cut In strips, yolk of 1 egg. 
Melt fat, add cornstarch and stir 
until well blended, then pour on 
gradually while stirring constantly, 
stock, milk and cream. Bring to 
the boiling point and add salt, but
ter, bit by bit, veal, mushroom caps 
and pimentocs. Again bring to the 
boiling point and add egg yolk 

„ „ , , slightly beaten Serve hot in Drcs-
If you have a small Oriental rug ,ion p A t t y „jlclls, 

Vhioh you wish to use hi your liv
ing room with a new rug. be sure 
to bear this in mind when selecting 
a new one and do not buy one with 
a design jn It for tf you do you 

Dresden Patty Shells 
Cut stale bread in two-Inch slices, 

shape with ft round cutter threo 
cannot use your Oriental rug on inches In diameter, and remove 
top of It, as this type should never, ™ntcrs. making cases Dip cases 
be used On any but a plain rug. ' l" egg. slightly beaten, diluted with 

milk and seasoned with salt, al
lowing 2 tablespoons milk to each 
egg. When bread is thoroughly 
soaked. 
Nucoa. 

drain and fry In deep 

your hall, you may cover tho stairs 
wlthf plain carpeting to match the 
predominating color In the Ori
entals. 

It. is hot necessary to have tho 
living; room and dining room rugsi Chateau Potatoes 
exactly alike, although if your Scrape 2't pounds of new pota-
houae Is small it has a flattering!toes, put In k sacepan of boiling 
effect, especially tf there is just a 
large archway which separates the 
two rooms giving them the appear
ance of one large room. 

If these two rusts are not alike 
they should be harmonious. 

You CwTwin Prises at the 
"School of Cookery" 

salted water and boil for 5 min 
utes. Drain, place them in a well, 
greased baking pan, sprinkle with 
salt and pepper, place thin strips 
of bacon over them. Bake in a hot 
oven for half an hour. Remove to 
a serving dish, sprinkle With chop
ped parsley and use parsley to gar
nish. 

The Science of Health 
Marquise Salad 

Three firm tomatoes, "4 cup 
chopped onion, H cup chopped 

. lparsley, 2 tablespoons salad oil 
* . * . « . * , . ~ . ~ » T «.— , , . » . „ . „ „ P e e l tomatoes and c u t In half. Mix 
EXPLANATION O F VITAMINS !o r i ion and. parsley, add oil: let 

Vitamin A E s s e n t i a l for health, e y e t i s s u e , promotes growth, increases island 2 Hours before using When 
disease res i s tance Good s o u r c e s : Butter, carrots .od liver oil, 'ready to serve line salad bowl with 
greens, egg y o l k , liver, milk. lettuce, place tomatoes On It and 

Vitamin IHStimulfitca appotlio. e s s e n t i a l for nerve t i s sue , aids d i g e s - l 0 " ^ n*'-f p U t • taWespoon onion 
tlon Good s o u r c e s . Grains, y e a s t , l i ver , milk, egg yolk, most vejce-'|S<

nd £ * " o y . m * * " " w . K , " " 
tables and f r u i t s . a* * * French d r e s s l_n g. Everything 

Vitamin C— E s s e n t i a l for tissues a n d c e l l s , increases resistance to i n - ' * 0 U e c" c o • 
fcetioh. S t imula tes appetite send growth. Good sources: Citrus 
fruits, green peppers,, tomatpea. 

Vitamin D - E s s e n t i a l for bone, t e e t h *nd glandular balance Good 
sources: F i sh l iver oils, liver, i r r a d i a t e d foods, egg; yolk, butter fat, 
whole milk. , - _ 

Vitamin E—Necessary for reproduction. Good sources: Green .leaves, 
whole grain. 

Vitamin (S-Esaent ia l for growth a n d general health a n d prolong life. 
Good sources-. Yeast , greens, e g g y o l k , milk, liver, heart . 

Branditd Datts 
**I would like to say that brand-

lad dates are simply large, choice 
date* put into a Jar covered with 
good ktandy, the Md Irmly tight
ened sued kept in the refrigerator 
until **ed*4 X sometimes serve 
these- dates u hora d'otuvrea. To 
d* this, Yenxrve from the brandy 
m* take wit the pits Stuff with 
{JeMMr butter wlasd with a small 

it »f grated horse-radish. 

DAILY GUIDE FOR FOOD SELECTION 
Milk—one pint whole milk for each adult, One quart for each: child. 
Egga—one egg a day (at least 4 Or S a week). 
Vegetable*—two vegetables besides potatoes every day—one leafy. 
Fruits—two fruits « day, at least ona citrous. 
Orain, Producta—include some whole grsUn cereals and breadstuff*. 
Meat—meat or meat substitute each, day. Liver onca a week, flsh once 

a week, j . 
Mutter— three "tablespoons daily. , ~\ 

FOOD REQUIREMENT 
Building and Repair Foods which build the various parts of the body 

and keep It in repair are foods,rich In minerals and proteins, 
Fuel Feeds which provide heat and eneiraty, are f<x>d« riclHh fat, sugar 

and starch. 
Itsguleklag sad FretectHe Feeds which keep the body machinery in 

good running order, and build up resistance to disease are foods 
rich In minerals, vitamins, water aund roughage. 

Apple, Tomato and Onion Salad | 
Three tomatoes, peeled and diced;: 

1 apple, pared and diced; 1 onion, 
chopped fine; 8 cold boiled pota
toes, diced; Vt cup bread, crumbs, 
toasted; lettuce, 1 cup Hellmann's; 
mayonnaise. Toss tomatoes, apple. 
onion and potatoes" together light- > 
!>*; Mix in crumbs just before sery- j 
tng, and serve on lettuce garnished -
with mayonnaise. 

MINERALS I N T H E DUET -
Caleram—for building bones, teeth, coagulation of blood. Good sources 

Milk, oheese, leafy vegetables. 
Iran—for tissue respiration, good complexion, prevention of anemia. 

Good sources: Ldver, egg yolk, heart, leafy vegetables, whole wheat 
apricots. 

Ospeer—for a partner with Iron, aiding iron to do Its good work, Good 
sources: Sea foods, apricots, leafy vegetables, uocoa, cucumbers and 
radishes 

PhospMnts-for bones and teeth and body cells. Good sources: Whole 
grain cereals, ftab, lettuce, celery, mUk. 

ledlae-for protection frora goiter, glandular function. Good sources 
Fish, sea foe*. 

FINEST 

CRUST 

hP* 

Saves Tim«--4i»v«i Work 

Good Luck 
Prepared Pre Crust 

A n d Good Luck | ,vts results IN* l'» 
truly ''l-ke Molhd u»td «o mske" — 
rende>. fieky ind rich — del<cicul to 
»h« Ujt cturr̂ b Good L-uck Pf»pj>»d 
Pie Crml contiini the bets New Voik 
State Hour — pun vefe>«b!e ihene«-. 
ing. «nd ail "'ngredieots are scieni'fksl-
ty mixed 

EASY 

AS 

THIS 

The ease and quickness w i t h which del,-
nous pie a u s t an be made w i t h Good tuck 
Prepaid P,e Cru^t w,H a m a i e and please 
you Try ,r tod^y Cous only a' *ew cents s 
package 

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

URBRNR WINE CO.INC 
On Me f/tore t r ^'jtr/'eiftu 

tlRPAMA HJUMOM^f- i ' i ' ' *< > 

Lamb Chop* w i t h Oranges 
Trim the fat f r o m thick chops 

and dip- each one in melted Nucda. v~ 
Oil broiler well and broil the chops' s ¥ : 

8 minutes, Turn t h e chops, place a; 
slice of orange on each and broil 
8 minutes longer. Sprinkle goner-' 
ottsly with salt a n d paprika and j 
serve very hot, garnished with 
sliced oranges. 

Nut-Tenmto-Plneappte Salad 
. FOur toinatoea, sl iced, lettuce; 1 
cup pineapple shredded, H cup nut 
meats broken. 1 c u p Hellmann's 
mayonnaise. P lace tomato slices 
on lettuce and p i l e pineapple on 
each slice. Sprinkle with nuts and 
serve with: mayonnaise . 

- j , 

Huckleberry Fleai 
One cup berries, 3 tablespoons 

sugar, i cup flour, 2 teaspoons bak
ing powder, 'K teaspoon sa l t 1 
teaspoon Nucoa, H cup milk. Pick 
over and wash - berries; put into 
•mall saucepan w i t h half cup of 
water, and bring quickly to boil: 
add sugar and boll 3 minutes. Sift 
flour, baking powder and salt; mix 
in Nucoa very l ight ly: add milk j 
slowly. Take a tewspobnful at a; 
time In floured h a n d s and roll into 
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