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i MOTHERS DAY TEA
fiv ‘ Opan. Face Sandwichex -
g Frofted Tes Caken
e " Salted Nuts Mints
Ten

Lausl parta of ollvcn, peanut
mayonnaise.

A bit af onlon.

% cup butfer 1
4 cup sugir

mgg, xm%a e, “‘sf i
. - Julce " an 2 tabl ik
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‘Add fruits, Shape into amnll b

A

up. Bake. ‘fime. ~13 minutes
~24 ted enkes.
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TEA SANDWICH BUGGENTIONS
“Croam cheese with crystied pineapple, ratsips.

Cream cheess snd chopped riuts. .
Funs fiah mixed wlth parsley. lsmon jutco. seasoning «nd -

Gresn pepper, olives, ptmienta and mayonaise,
Hard cooksd ¢xgs snd ollves chopped.

Cream theeke sng chopped gréén pepper, .
(:pum» cheess and crushed feésh steawberries.

FRUITED TEA CAKES.

' Cream the bilter and sugar. Hava out 1 tablexpodn of ¢xx
Beat the reat of'ths egg and add
ture, Add milk. Dredge thie frufts with a

baklnx powder and tha skit, &nd wdd to the creamed mixture.
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Built-in ltems Popular In
Kitchen of Modern Home
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2 teaxpoons baking powder
'y toaspoon sall

1 ¢up sliced candled fruits

Wit spring m lun bivem And ).
L June «only & month awsy many |

are the plans bing made for com-
ing weddings. For the next few
weeks  articles  will  abpexr on
wcddmp ang genera} topics of in-
'terant. Tlils week the question of
how to squip & kitcHen or what
ttennils are required, iy discinsed,
‘This sy serve sa x guids to those
aitending kitchon showers,

The: bride equips her kitchen—

wnd tHat mexny she must be well !
veried on utensits and materiala] ¢

that have a right to justify - the

space they wiil take. ‘
Aside from the question of what

to buy, most to-be brides ask the
question, “What kind of kitchen:
equipment ahall I get?”

Cur answar to that guestion Is
all kind«, Exch mistal Has its spe--

|einl advantages for ceriain types

ot cooking,
We might start with copper, ths
ofdest of the cooking mautals, and

en sift the remainder with the

alls the size of & walnut. Beat

exx white lluhtly and brush top of ball. Dip in xranulated [
sugar, Place on pan one and one-half Inches apart, egx side.

Temperature.. 350 r Amount §

Bullt in  conwvenlences
hed theic highest state of par-
Ylon In the modern kitchen. Not
nnly hay every need been provided
tor In kitchen equipment but all
separate units have beent corre-
fited s0 that the housewlfe uses &
minimum number of steps In pre-
paring & meal,
These scleptifically planned
kitchens begin  with refrigeratof
and food cupboard and continus
through cabinet and Move to serv-
ing table. For the process of clear-
ing away, thure Ia the stack table,
then the sink (which 18 ususally
pluced near the stove in the mod-
-m kitchan), then the drainbonrd:
and, laat, the alnl\'u lor china.
Whelf Need) Painted Ou
Small squipment lhnuld b with.
in reach, and this means building
shalves and storage apace in al-
ot continuous serlies above and
welow the various working surfaces.

hring Add llaws, Pla beat. | Jauxurious_Kitchen unitx are be-
5” T“UlmN ROAn :u ' ?‘é:z%‘ m cruuf'oﬂ&:, ing built complete and rudy to in-
AVENINGS n the r bowl Tum

ﬂ BIL §836 al;cr off high, add the hat syrup Pllﬂ MOI’IUS

When Hungry

That question ix doubtleas ax old
g the att of cooking, yet neednt
be so ditloilt to s6lve if the houxe-
wilé will only atop to analyxé her
meny writing: method,
Immedintely after a  hear
breakiast, many a houséwile will

aalt and pepper (it down and try to figurs out an
svening memi. But f{deas just don't |

ssem to comie. With the stomach
satisflid, thoughtx about food seem
remotls and unnecanary,

Write your menus while you're
‘hun;ry‘ All aorts of ideax about
food will be floating through your
miad. You edn think of & doaen
things you'd go fof just then.
Whent are you most apt to be
hungry? Perhapa you have put in
& stréntious morning  at house-
cleaning, or some other task.
Pangs of hunger make you think'
of seyeral things you'd like to eat.

Boak gelatin if cold water, Bring 'Write th )
em down. O, you mAy g0
ysup s belling point, add gelatin |1 " volunitary hunger strike for a.

menl. Have a  pencll and paper

‘“ the eotlags chesss and the hmdy. and you will ses the value
gt! tin in thtnmﬂ ﬁ“! ehur‘y
atin in nE walsr, atir
anill &“ﬁﬂd’h‘fﬁ {? A °‘,’,“’d“"“ eg feel Indolent and not interested in
Tan of well deatnn

feult 1n lut"pm« Cover With haif |70me other sxercise untll your sp-
of the charty gelatin and chill une
Ul firm. Cover with cheess mixture

f writing menuns when you are
h\mm Another good plan, it you

foud, is to take & long walk or do

petite is lhoroughly aroused. Then
write your menus

N

DID YOU KNOW THAT-—

1t your cement wnsh-tub springs
A lesk at the sexms, & recommend-
ed trealment ix to scrud the area
around the leak with & steel wite
brush und thent fill the open weam
with a mixture f powdered lith«
arge nna » 1ittle xlycarim

havnlt&ll Sapnﬂm unita may be built

What shall T have for dinner?

in. It ts qutte practical and usual-
fy neceasary In the moderate.
priced home to purchase oniy a
part of the kitchen equipment at,
first, adding new units as the,
bud;ot pormiti, FHA officials sug-
gest.

Expense Is Item

Like many other phaxes of home
budgeting, the installation of ex~
pensive permanent kitchen equip-
ment at the time of bullding varies
with different familles. To some
women who apend many hours in
the preparation of {ood, such con-
vehiences may even be an economy,
alnce they reducs the food budget
by providing atorage sxpace for
Inrge-scale. purchanes,

Kitchenx of older homes may be
hrought up to date thraugh instal-
Iation of new equipment. Many
Tkitchen-modecnization projects may
bs financed. under the Moderniza-
tion Credit Plan of tha Federal
Housing Adminiatration.

1o heat, so iU's wise to choose tea-

chromtum or stainiexs steel interi-

xee whers it would serve the grest-

est usefuindss.
Copper I3 an excellent conductor

kettlex and saucepans af copper if
you wart to include this colorful
nfetal in your kitchen setup.

There's no longer any  worey .
about linings of these copper pieces ;; '

because the accepted ' linex have

ors. which under ordinary use do
not wear or chip off.

Second. in the list becauxe of age
comes cast iron. )

Fortunately cast iron now comes
fn chromium, partial
and porcelain énamel finialies that
make caat lron easy to look at
and eaAsy to clean

usefulness in skillets &nd Dutch
ovens
cold wator In a hot porcelain
cause crazing The parcelain ename.
eled skilletys do not chip so you'll
be perfectly safe in selecting thése
attractive skilleta and Dutch ovens.
Fabriested Aluminum

Next in llnée ts sluminum the
fabricated kind that heats rapidly

kitchens in teakcttles and sauce-
pans.

The newer aluminums ars made

with a higher finish and many are
stainless, which means a great sav-
ing in washing time.
Aluminum Is easily cleaned with
commerclal cleansing powders and
bad stains can be removed by cook-’
ing tomatoes in the pan

Enamel ware comes next on the
lits, and it's not only s good con-
ductor of heat, but it can be pur-

the kitchen scheme-

Mom's Little
Holpprs

CARROT TIP —~ Here |s some-
thing now and different in carrot
ssanoning.  For each 2 cups of
cooked carfots, mix In % teaspoon

These gay énamel pleces are essy
to keep clean--a lttle sali on a
damp cloth will wipe off the black- ;

‘csl mark. In selecting enamel ge!

a good xrade. Non-chipping enam-
els wesr bettor and they are an in-
surance against getting chips of
ensmel in the food.

In smisli oqnlpment our advice is |
stainloss ateel with the plastic

grated lemon rind &nd & tablespoon
of honey--comb or strained. Re-
hioat and serve.

HORSESHOF SALAD ~ Make
harseshoes of thick slices of ava.
éado. Stud with pleces of ripe
olives for nails snd fill center with
orange sections. Serve on water-
creas with F‘nnch dreuing

SUPPER SNACK -- Shred con-
tents of a c¢an of shrimp and com-
bine with scrambled eggs or an
omolet. Serve with grilled tomalou
for any easy lupper

BANANA TOPPER -- Soften a
cup or more of sliced ripe bananas
with a fork. Add 2 tablespoons
orangs julce and & speck of salt
Beat and spread over fresh cake.
Sprinkls with coconut and keep in
cold place unm serving time,

APPETIZER ~ Chop dried beef
until-guite fine. For each half cup,

type handle. These plastic hai-

'dlu are fire resistant., crack-proof -
'nnd chip-proof If enamel hnndles

igre the cholce thén be sure to get '
‘good ones 3o that the enamel’

chromium |’

A point of caution s not. to put |

enamisied skillet an this 1a likely to i}

and ix & popular friend in most |-
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FOR PART.IE:S.
‘Because. ..

PARTIES for moderns should
be gav . . . but ingood taste. And they should fedve
the hcsuss bud;et with something to spare. Tha::‘

. why more and more wormen are serving “Gold Seal i

"-Wines. They are simple 10 serve, easy to buy, good
16 taste And they save the Dudiget. For your next
party tey a fine “Cold Seal” Sparkling Burgundy or
‘Champagne.

* GOOD with FQOD * GOOD in FOOD *
Sec our display ai the **School of Cookery”

Cast iron will sefve its greaten” ‘

chased in colors to harrmonize with |

i
i

BREAST- O'(III(KEIT fouk

GRAND

You'll want to try all 40 of Frank
Decatur White’s delicious new
tuna recipes! They're so different

. yet substantial and nourishing!
A|ways buy Breast-O'-Chicken
Brand, the tuna he recommends.
Scnd For your ne\rcookbook
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won't peel off and léave an ugly?

looking kitchen tool.

Don't negleet storage pieces be-i

Square cannisters with attached ;
tids are the newest thing and they
offer many advantages It's wise |
to get matched storage pieces as

Here's our lst. for the-brides’
kitchen equipment., which may also,
serve as-a gulde for the {riend who -
entertains {or her with a kitchen'!
shower. This list can be added to
sccording to the size of the kitchen

done.
Sl Equipment
1 set standaid measuring zpoons

styled,
1 sét mensuring cups in tin (the

add 1 teaspoon each chopped pars-
Jdey and celery (it white of yel-

Roll in the best mixtire and mak

'and  place In large grapefriit,
orange or apple.
e
Cutting matshmaliows ts a sucky
businass, but it doesn’t have to be.
Lat cold water run on the knife
!uquenuy durlnx the cutﬁnx

Jlightly an one alde

COLOR SUGGESTIONS | _

h!‘ﬂme X
jeheead an
'unm theesd it melfed. Bérve

M&

s, Nnmssnous, R A e
A S B e
- ; Tod - [aiice and onion. Add naim am ,
at{r IDEK; wkND - and ik well, Tonst Buni of hraad;

5 read With:
: tunn filxture o gatnn{gd ajde snd-
‘{plicw under broller until puffy and’
vif with. half, & slice of
slip under broller axxm

am{ tom\\m pé&k fans uxm‘ii

| }[ THE GENTLE ART OF CARVING

3

In Umg :be Jhm

Wt Suub# ’Yn& Tvy

'nzgm@xs'

Ilm is ane of a séries of nrtzclﬂ

giring pracrical insteuctiog in. cari-
ing carion eals of mmt ~Editor’s
Note.

pert in the art of ¢
«dge of the
jiment cits Ty ¢

before‘it iy bgdm "
Jivou will kriow just wh

It you ard to bm),me really ex-
£, & Knowl.
the vrious t\nd mrva the othet side _in the;

ere boney and joints are
in which direstion thé number of slices of uniforn sixe, |

. TAVO WAYS TO CARV £ THE LEG OF LAMB

bone.. Begin at the large end and}-

make the fifst incislon with the
‘nife just xhead of the aiteh bone.
‘Cut soveral slices through to the
‘bone, then tun the knite along the

x.5écond carvingl, bifn the Jeg over.

* way,
'mi: methsd fives & maaximum:
©cub acroas the giain of the weat.

of the leg as before but instead of

eh1 aVeN cutting ateaight down to the boie,|
ked. THEN he makes 4 thin slice at an angle
At your carv- of ‘ahout thirty degrees. The alices’
e, are-& lititle larger, but the meat|

fibers are longet, which is the#

terred.
‘Bt however you chrve it, never

g c:;! E :;‘toi' tmbu iln‘hoglmtxm ‘
ing slices, that in, parallel to the top|
3 ut thro::ft M‘ then you fre cuttiig with the|
R..\& the reqult  will be af

raln Il“i

{low checse into half-inch cubu‘

1 Cork scréw and bottle. ‘opener,

bone to relonse the half slices. For|

8. According to the second nyethod,|
¢ the ¢arver beging at the right end:

'kind that separate into cups for
the various quantities).

1 slotted “spoon,

1 solid mixing spoon,
Paring knives,

Bread knives, -

‘Cavving knives,

1 spatiila,

1 kitchen fork,

1 medium-siged two-prong fork,
1 ¥mall plate scraper,
Scoop for flour and sugar,’
3 sizes in strainers,

1 c&n opener,

. * Ricer or potats masher,

1 set of graters,

1 rotary ¢fg beater,

1 wire baster.

. Larger Equipment
Chopping. bowl and Knife,

" Brexd board,

Rolling pin,

Frait juice oxtractor.

Collandet,
Kitchen sclssoi's;
Flour sifter,
2. apoons. for tasting,
1 Kknifa sharpener,
“Vegetable bdrush,
Mixing bowl <light
sttrtixht sides and a trough at bot
otim),
Om-qam-ter double boner‘
Two-quart kettle, -

Three-plece sAucepan et with

chEl"!,
'I\vo pie tins, -
nmn ting,
A pan,
Squars ¢ake pan.

10% imches in. diameter),
Six to 8-pound roaster,
Wunt teakettle,
Lodk p

Medium-sitcd ring mold,
-~ S Pleces

age
Refrigerator ‘set,
Canister set,
Bread box,

GRrbage. rmpuam,
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and the amount of baking to be

{the best kind are thosérthat are!
slipped with a ring and opep fan;

1 heat-proof glass measuring cup-
bails, Stick wood pleks into thcm.f"" hot liquids,

weight,

cause thoy make & neat kitchen '

they'll help to brighten the kitchen: .

t

Enjoy the pause that

' Thehandy famnysu-botdeartonmnku i:euytn
* have the pause that refreshes with ice-cold Coca-Cola
at home. . .easy to carry. «. and so convenient

COCA-COLA

A L. Andinen & Sewms
: Stone 644

Savcs Tlme-—-Savn Work

Good Luck .

P;g-Qpaved Pie Crust

FINEST |
PIE
CRUST

" And ‘Good Luck gives results that sre
truly “like Mother used to make” -
" tender. flaky and rich — delicious te
' the last ciumb, Gaod Lutk Prepared
P Crust contains the best New Yark

Two siiee In fryinz pans (8% and {f

l';:\\t individqal rolds or a large if
- o

placed be- son thé first method {e usually pre-|
il end

Bl State flour — pure vemetable shortens
B ing, and allingrédients are screntifical-

The eau and quicknen with whuch deli-
ctous pie crust .Ean be madé with Good Luck
Prepared Pie Crust will amaze and. please
you., Tey it today. Costs only a few cents.a

_ package.

GOOD LUCK FOOD'CO., Inc. -

e e Ay T A

BOTTLING CO,

s ROCHESTIR, N: Y. .
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