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"Is&oel Pi C**fe*Sjg jHitta Our 
LWy nf Good C6«a*el Eariib. this 
»«nl»'g( f h» d«rrie«*trAtl<m will h# 
glTin.twje* *|*m-««iffc-w*ek, 

On.T«iiMl»y It will b* prMehUd 
at Our Mother *f -lwr«w* JParMh 
and <Dt ThflriKtar. K will b* g«(*n 
it. Ht'gt&ritDwx P«rUh, 

Mill Jtrlnl Munt* of th* tWeh-
•iter Bm and KtectrJa hi* prt-
p*f*d this, tiity wifiiu lor tonight'* 
4*m'oiMtrfti«m 
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rWKAM'l* CTttHfON JNB 
T gelatin • v, ? 

« s«)ld>w*t«r 
I?4<r erutmd.plniappl* 

% «•«i*i l ' v — - ^ 
T|«m<m'juIea^N « 

K f W t ••. -. • * 
4 ««« « 
Baked pi* ihell 

loak MUtln 1% e*Id>..w*Uivfkat 
yaljt*; until tjifuk, «dd BTn»»p-
» * mim, Hmfh- imt • a«d 

t, -0»«i( »v»r « « watw untit 
mJxtun Ihicktn^ AM gelatin and 
*hllt. B n t i M whites until stiff, 
M4 sugar gr»4u*lly and b«*r until 
flwrty. Add eluaaapja mixture and 
y*vr Into a »«k*d pt* *h*U: Bpr*m< 
with * thin layer «i « W M U I H 
WhlflWfl Of MM and garnish with 
•lnta>*{*< MWta, 
rAV0R|TK CW0COLATK OAK** 

" T*n»p*r*tiir*» #88* J*. 
- Tim*; »J to J* jMinutM 

H.c rterttRlnjt* 

* «rt» * , , 
« Mtunrta ch(««tat* 
)% a caha flour* $ 

H t iilt ; 
* iwttt Milk* 
t v»i»U!a» • ' 

Crtam th« »»»rUnlni, add augar 
iraduaUy «nd tha ««ta en* at a 
tint*, haatlni until mi*tur« fa light 
and fluffy. Malt ahooolat*. coot 
aUltttly and add t* th* craamtd 
MbttUrt. Mix and tlft th* flour 
and aalU Olaaaly* *a4a In milk. 
add th* vanilla. AM tht dry and 
HnuW (RfftdtanUi a.imall amaunt 
at a Una, ktatliif altar a*eh adal-
tlon. p*ur l«la 3 ••iMif lin»d tint 
and t*k« lit a p«o*at»d oxtn. 
Wkfn «*«li put laytra toftthtr 
with criam flltlny and tti»l with 
Mlraeta.l^lni. -

nvmcm maa 
tK • ittfiur ' 
i<* a w*t*f 

K l M l l , ' 
i Marahwalwwt 
• unWaUn *ts whlt*« 
H t «rta» « tartar 
i l*»nlll** * 

Btlnit »uaar,>w*t»r and tall to 
th* toltlnjnmtnt. Bo!) ft mlnutu. 
Add marabma)lttW«. Placi qnbtat-
•it t t t whltt* and er««m «! tartar 
In th* amall »tx*r bowl. Tutn 
mUwr an high, add th* hat »yrup 
and ftsattnwi Watlnt tar i mtnuti*. 
Add vanilla, 

MV0RY LAMH CHOI'S 
.» • 1? drt^rtngi* 
» Janth 6h«p» 
-4 n̂ tatoaa aii$!a4« 
* wleni, »lle*d • 
**H and p«pp«r 
tt a watar 4 
Milt dripping*, add ohopi and 

arawn lightly. Arrang* potato** 
and anlen* in l*y*n aarlnWIng 
•ach lay*r with *«Jt and P*PP*r. 
Add watir n̂ ct cov«r. When «u»m 
coniM front around eafar, turn 
hvirntr to lew and cook until • po
tato** ar* t tad«r t »to *J mtnuit*. 

rmtT COCKTAIL toAr 
l T ptatit gatailit < 
14 o waUr 
% « aynift (from fruit ctxkUH) 
'i e cottag* ch**a* 
% c mayonnati** f 

I pkg. chirry gttaUtt 
% Q-boUtiic wat*r 
1 ccold waUr 
I N«. m can fruit cocktail 

Soak t*l*Un in cold waUr, Bring 
tyrun to htfftng point, add g*latin 
and •ill' until du»ohr*(i. Cool to 
th* eoiudatanry al thick crtarh and 
add th* «ott»r» cb**a* and th* 
wayonnaU*. CtooJr* th* cherry 
gtlatln In th* hoiHng water. Jtir 
Until tllwolvtd, add th* cold water. 
Cool. Airang* Aaif o{ wtll draWisd 
fruit W teat pan. Can«r With half 
of th* charty gajatia and thill un
til firm. Covtr with ch**»* mixture 
and chill until ftrm. 'Add remain
ing httlU and gataUn: Chill *nd 
wh«n i*t» uturtOld on water «•*»*. 

• tOHArktiBflKM 
3 *ggt-
% o catsdp . , 
; Titour*-

1 tialt 
1 t WorcaaUrahlr* aauea ^ 
X t4«lHc*d onlaV • , 
Z can* tuna flab*1. 
* |tlc*a of to*«tts*r hatvls of 

' kill** <****« , - * - ' 
B*»t .tgg*: add- cWtWp, fliut.-**lt 

anuc* and onion, A M fiakod -n»h 
and mat w*il. ittmt *»usa *r 1ir%ai 
lightly en oh* aid*, Snr*«i with: 
tuna mlxf ut* on unto«»f*ti «ide and 
plao* und*r hreltar until puffy and 
in-own. Goi^r *Hh.>«t»"rtle»*f 
chttt* ana tllfi tmdar brollar again 
until ch'aaaf 1» m*Ued» Strv* with 
alicid tomatMk, pickl* tan* and 
tadlih >***«. -

Ojwn Wmm 8aJKiwkh«* 

;r«t|»«d **«-€**** 

~ * U M « u U Mint* ~ 

l̂ «m«n and Orange J5ll«*a 

TKA SANDWICH SIKiGKSTfONS 

"Cmm che«a« with crM*!i*4 pln«*ppl«, raialit*. 

Equ«l p*rt* of oll'vcj, peanut butter end celery mixed with 
mayonHalM. 

Cr*am chaea* and chopped Huu. 

Tuna flah mixed with paralty. 
a bit «f onion. 

Cr«m p«PP«r, oliv**, plmlenln and mayonrial»e. 

Hard cook ad egga and olive* chopped. 

Criam ch*««« and chopped green pepper. 

Cottage Cheef* *hd cruahed fr«h «tr*wherrl«» 

FKUITKD TEA CAJtBS 

H cup butter 1% cup* flour 

lemon jutce, utt$ontng and -

4t cup *ugar 
1 « * .. 
3 .tabla*{K>ont milk 

2 teaapoona baking powder 
S tcaepoon «»lt 
t Cup diced candled fruit* 

' Cream th* butter and auger Sav* out 1 ubleipoon of egg 
whit* to U M for glazing. Beat the rait ofUhe egg and add 
to-th* cre*un*d mlxturt Add milk. Dredge the fruft* with * 
•m»ll amount of the flour. Then lift th* rimalnder with th* 
baking powder and th* #*lt. and add to the creamed mixture. 
Add fruit*. Shap* into email ball* the «tx« of a wnlnut Beat 
egg white alightly and bruah tap of ball Dip in xranulated 
«ug»r, Piece on pan one and one-half Inchee apart, e»f ltd*. 
up Bake Time»15 mlnutee Temperature JM* f Amount t 
—Jt tea cake*. \ 
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Built-in Items Popular In 
Kitchen of Modern Home 

Built-In convenience* h»ve,«t«ll. Separat* unite may be built 
reached their hlghtit Mat* of per 
faction in the modern kitchen. Not 
only ha* every need been provided 
for in kitchen equipment but ail 
Mp*rate unite have been corre
lated so that the houMwtf* u**» a 
minimum number of itepe In pre
paring a m*al. 

T h e e * scieptiflcally planned 
kitchens begin with r*frlg*rator 
and food clipboard and continue 
through cabinet and Move to eerv-
Ing table. For the process of clear
ing away, there ta the »Uck table, 
than th* sink (which 1* usually 
placed near th* atove in th* mod
ern kltchin). than the drelnboard, 
and, last, th* shelve* for china. 
MMf Needrfaiviteel Out 

Small equipment ihduld b* with
in reach, and this m«»n» building 
shelve* and atorag* space in at-
moat continuous aerlea above and 
Mow the various working surfaces-

Luxurloui kitchen units are b«-
Ing built complete and ready to in-

Plan Menus 
When Hungry 

What shall I have for dinner? 
That question ta iloubtleee as old 
a« th* att of cooking, yet needn't 
be so difficult to solve it the. house-
wit* will only atop to analyse her 
menu writing method, 

Immediately jafter a hearty 
breakfast, many a housewife will 
att down and try to figure out an 
evening menu. But ideas Just don't 
aeem to come. With the stomach 
Mtuffhtd, thoughts about food seem 
remote and unnectssary. 

Writ* your menus whtl* you're 
hungry. All aorta of ideas about 
food will be floating through your 
mind. You e»n think af a <5ssen 
things you'd go for just then. 
When are you most apt to be 
hungry? Perhap* you have put In 
a strenuous morning at house-
cleaning, or *©jnt other task. 
Pang* of hunger tunx* you think 
of several things you'd like to eat. 
Writ* them down. Or, you may go 
on a voluntary hunger strike for a 
meal. Have a pencil and paper 
handy, and you will as* the value 
of writing menu* when you are 
.hungry* Another good pUn, If you 
feel Indolent and not Interested in 
food, 1» to lake a long walk or do 
some other exercise until your *p-

tn. It I* quit* practical and uaust 
ly necessary In th* moderate 
priced home to purchase only a 
pari of the kitchen equipment at 
Brit, adding new units as the 
budget permits. FllA officials sug
gest 
Expense I* Item 

Like many other phases' of home 
budgatlng. the installation of ex-
nenilve perm*nent kitchen equip
ment at th* time of building varies 
with different families. To some 
women who spend many hours In 
th* preparation *f food, such con
venience* may even b* an economy. 
Sine* they reduce th* food budget 
by providing storag* apace for 
large-scale purchases, 

Kitchen* of elder homes may be 
brought up to date through instal
lation of new equipment. Many 
kitchin-moderniiatlon projects may 
be financed under the Modernisa
tion Cr*dlt Plan of the Federal 
Housing Administration.. 

Mom's Lift!* 
Hflptrs 

CARROT TIP -> Here }a some
thing new and different in carrot 
seasoning. For each 2 cups of 
cooked carrots, mix In (» teaspoon 
grated lemon rind and a tablespoon 
of honey—comb or strained. Re-1 
host and serve. 

With spring In full bloom and 
ft [June -only a month away many 
i ar* the plans being mad* for com* 
xling weddings. S*o* the next f*# 
2 week* artide* wtll appear on 
(7!weddings and genera] topics of in

terest. This week the question of 
how to equip a kitchen or what 
utensils are required, J* discussed. 
Tht* may serve a* a guide to those 
attending kitchen showers, 

The bride equip* her kitchen-
end that means she must be well 
versed on utensil* and materials 
that have a right to justify the 
space they will take. 

Aside from the question of what 
to buy, most to-be bride* ask the 
question* "What kind of kitchen 
equipment shall I get?" 

Our answer to that question I* 
all kinds. Each metal ha* Its spe
cial advantages for certain types 
of cooking, 

W* might itart with copper, the 
oldest of the cooking metals, and 
see where it would »*rve th* great
est usefulness. 

J Copper Is sri excellent conductor 
of heat, so it's wise to choose tea-

j kettles and isucepana of copper If 
I you want to include this colorful 
rrfetal In your kitchen setup. 

I There's no longer any worry i 
about linings of these copper pieces 
because the accepted lines have 
chromium or stainless steel Interi
ors: which under ordinary use do 
not wear or chip off. 

Second In the liat because of age 
comes cast iron. 

Fortunately cast Iron now cornea 
In chromium, partial chromium 
and porcelain enamel finishes that 
make cast Iron easy to look at 
and easy to clean 

Cast iron will serve Its greatest 
usefulness In skillets and Dutch 
oven* . | 

A point of caution la not to put 
cold water In a hot porcelain 
enameled skillet aa this Is likely to 
causa crnzlng The porcelain enam
eled skillets do not chip so you'll 
be perfectly iste in selecting these 
attractive skillets and Dutch ovens, 
Fabricated Aluminum 

Nejct In line t* aluminum the 
fabricated kind that heats rapidly ' 
and la a popular friend in most 
kitchen* in teakettles and sauce
pans. 

The newer aluminum* ar* made 
with a higher finish and many are 
stainless, which meana a great sav
ing In washing time. i 

Aluminum Is easily cleaned with I 
commercial cleansing powders and 
bad stains can be removed by cook- ] 
Ing tomatoes In the pan | 

Enamel ware come* next on the 
llts, and It's not only a good con
ductor of best, but it can be pur
chased, in colors to harmonlss with 
the kitchen ichemc j 

These gay enamel pieces are easy : 
to keep clean a little salt on n 

I damp cloth will wipe off the black- , 
est mark. In selecting enamel get . 

'a good grade Non-chipping ennm- , 
els wear better and they are an in 
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PARTIES for rnpd«rr* should 
be g»v . . . but in good taste. And they should t«*v* 
the hosttsj' budget with something to spar*. Th**£ 
why more »nd more women are serving "Cold Seal" 

- Wines. They *r« simple to terv*. easy to buy, good 
to taste And they uve the budget. For your "*xt 
party fry * fin* Cold Sell" Sparkling Burgundy or 
Chsmpsgne. 

• GOOD with FOOD • G O O D in F O O D • 

See our display at the "School of Cookery" 

l«K«»l<t,§ 

BRm<KHICKlNfc& 
You'll w a n t to try all * 0 of Frank 
D e c a t u r Whil*>'-* dul ic iou* n * w 
tuna r«cip*Hl TrMry'r* so difftnnt 
. . . ytrt substantial and nourishing! 
Always buy a W » s * - 0 ' - C l i i c k * M » 
B r a n d , t h t tuna h * ia>comm*>ndj. 
S * W for your n*>wcookbook. 

»».(« f# Wail«ale See e>r»«Wli Ce««M»y 

———•,* rJmkoT *wGS • 
ot^u™-*s**-r*.autrrf-«: 

Alt l.r 
i , W l l U l 
• r « i | . O .CAictin; *»•>• u4 Alliw 
T»n«, Tillon l « , i l « . C«rt«l T«»» 
FUV«. RtfmtiitoJ it 

J. F. TACOART, INC. 
1*5 IUICOTT SQUARI 
(UFSAIO. N t W YO*K 

* V T J 5 0 *'*'%V'C.n T«"«w 
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surance agsirist getting chips off 
enamel In the food. 

In small equipment our advice is 
stainless steer wtth the plastic 
type handle. These plastic han-

]dles are fire resistant, crack-proof 
;and chip-proof If enamel handles 
'are the choice then be sure to get 

HORSESHOE SALAD Make good ones «o that the enamel 
horseshoes of thick slices of avo- won't peel off and leave an ugly 
Cado. Stud with pieces of ripe looking kitchen tool. 
olives for nails and fill center with Don't neglect storage pieces be-
orange sections. Serve on water- cause they make a neat kitchen 

Enjoy the pause that 
refreshes at | - l< 

petite is thoroughly aroused. 
write your menus-

cress with French dressing. 

SUPPER SNACK - - Shred con
tents of a can of shrimp and com
bine with scrambled eggs or an 
omelet Serve with grilled tomatoes 
for any easy supper 

BANANA TOPPER - Soften a 
cup or more of sliced ripe bananas 
With a fork. Add i tablespoons 
orang* juice and a speck of salt 
Beat; and spread over fresh cake, 
Sprlnkl* with coconut and keep in 
cold place until serving time, 

APPKTtZErt - Chop dried beef 
until-quite fine. For each half cup. 
add 1 teaspoon each chopped pars-

Then ley and celery Cut white or yei-

DID YOO KSOW TMAt-^-f 
It your cement wash-tub springs 

a leak at the seams, a recommend
ed treatment ta, to scrub the area 
around the leak with a steel wire 
brush and then Ml the open aeam 
with a mixture- of powd«r*d #&. 
atgt and a little glycerine. 

Square cannlsters wtth atUched 
lids are the newest thing and they 
off*? many advantage* It's wise 
to get matched storage pieces as 
they'll help to brighten the kitchen 

Here's our list for the - bride s 
kitchen equipment, which may also \ 
serve as a guide for the friend who • 
entertains for her with a kitchen ' 
shower. This list can be added to 
according to the size of the kitchen 
and the amount of baking to be 
done. 

Snikli Equipment 
1 set standard measuring spoons 

<the best kind are thoser-that arc! 
slipped with a ring and open- fan j 
style*, 

1 set measuring, rups in tin 'the 
kind that separatV into cups for 

tow cheese into half-inch Cubes ; , h c various quantities). 
Roll in the beef mixture and makc: l heat-proof (ttass measuring cup 
balls. Stick wood picks into them!foJ hot liquids. 
and place In large grapefruit. orange or appl*. 

Cutting marshmallows Is a sticky 
business, but It doesn't have to be. 
Let cold water run on the knife 
frequently during the cutting. 
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»TWO WAYS tO CARV tt THrS IJStS OF LAMB 
TAisLvtme »/ a striesof articles bone,. Begin at. (he large end and 

Kivtnf pmtthal inslmclwn in ••cert-
wig vttioai, tttln o/ mint.—Editor's 
iVofe. 

rhakc the first incision With the 
knife just ahead of th* attoh bone. 
Cut several slice* through to the 

„ . t . , ,, bdn*. theri run the kntf* along the 
If you are t o o*c*m* really ex- bon* to release the half slices. For 

pert in th*art of carving, a Kndwl* a second carvingi, turn the lef over 
•dgaotthiahatomypf JhevarSou* and carve the other side In the 
meat cut* Is es*«ntisl, You should »»me way. ' 
know Wh*re bones and joint* are Th!* method gfv** a maximum 
round artd In Which dtrtctloh the number of slice* of uniform *1», 
Ab«ra. ef the rntat run. It 1* -well cut aero** th* grain df the w e n t 
to gain, this ta*wi*dg* befpr* you According; tq th* **cond ny«thod, 
art feonfreiit** With the Immedlat* the earvee begin* at th* fight end 
tatk of carVlhgtv Tak* tlm# to ejt- of ft* leg a* before but Inatead of 
amine th* meat in th* kltch«*i *v*n cutting *tralght down to th* boh*, 
before it ha* *#«n Cooked. Than h* mak*s a thin slice at an angle 
yqu Wilt know; £rtt what your carv- of about thirty degree*. Th* slice* 
li*.plr»Wta*-to etplrig to be. * « » « t m e larger, but th* meat 
CaWaa* a l>g «C tMHk fiber* «r* Wng«r, which I* the r*av 

Th* roatt *hould be placed be- *on: th* flrat method I* usually pr*r 
lor* the c*rV«r with th* small end femd. 
to U»* Hit *nd tii« lain, aid* down. But however you carve it. ntver 
"thlr*. -ar* i*»*o method* of earvjisg cut * leg of lamb In horixontal 
a kg et lamb. According to one slic**, that ii, parallel to the top, 
rnathod, tb* *He«*;*r*-«ut through far then you ar* cutting with the 
the C«t*r, n*Tp*ndlcul*rao Ui* grain and th* result will be a 
tent *«n* a*«i>ir*ll*i * » * • " » » % #ri***.'W»6*. 

l slotted 'spoon. 
1 solid mixing spoon, 
Paring knives, 
Bread knives. '* 
Carving knives. 
1 spatula, 
i kitchen fork, 
I medtum-si|ed two-^prong fork. 
1 small plate scraper. 
Scoop for flour and sugar, 
3 size* in strainers, 
1 can opener, 
fticer or potato masher; 
1 set of graters, 
1 rotary egg beater, 
1 wire beater. 

Larger Eejulpnwnt 
Chopping bowl and knife. 
Bread board, 
Rolling pin, 
Frutt juice extractor. 
Cork screw and bottle opener, 
Collander, 
Kitchen scissors. 
Flour sifter, 
2 spoons for tasting;, 
1 knife sharpener, 

••Vegetable brush. 
Mixing bowl t l i . g h t weight, 

straight sides and a trough at bot-
otm). 

One-quarter double boiler. 
Two-quart kettle. 
Three-piece saucepan let With 

coyer*, • 
Two pie tins, -• - -

,. Muffin tins, 
Bread pan. 
Square cake pan, 

. Two als** in fryhaur P*h* <*̂ 4 and 
10H inches in diameter). 

Six to 8-pound roaster. 
Two-quart teakettle; 
Leak pan. 
Four individual molds or a large 

mold. 
Medium-sited ring mold. 

-'Ssirage Pieces 
, Refrigerator '*•£. 

Canister set. 
Bread box, 
Garbage receptacle, 

tOontinued <m Pag* *> 
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