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***-**}*• mty 4*mt t* wiit ** <*»> 
titfcdt in tit*crATHOtlc coyiuin 
**>lMNrf of CoOkery" * t J * . A«t* 

draw** parish oil ^Idny *vtfl!n*. 
a**y,J* JD#iJii»«* t* « * * t»#, 
n«#d of eontlng »ownnr nwnus 
with; -Wfftt luiwheay the** dessert* 
will be »puMf bt arty ftanity, 

Th* school has been postponed 
fwn* TOfiriMsy,4* lV!4»y evening 
•ahooi.before il^jijjf tfiwila it the 
Cotumbw Clvle Centie on T»w»> 
im Hay »• ftiifwi *» fnvtttv 
t« attend tHIi Jast <Jtmon»tr«(ton 
.«• it will h«¥»'num«r«iM feature* 
of JnWreetU »a wowttn 

MAfti TBCAK TA*T» 

I K"* i4 *WJW» HWPM" ' '. 

t riMiJ^i* tyrpp " ' 
5<rt..«B«plf. flavoring • 
l'WfilHicini, ohopptd • 

C»«m "horUnlnr, * « «uir«r «nd 
Wend w«lt, Push, to on* tide of 
h*wl. Add «g«r 1rMt well and 
Wftv* Into tfl* *upur mixture, Add 
fjenir, *tJ*, tyrup and fliyorthfi Add 
mttcwlx w#ll «fld jwur into urt-
tektd Urt jiijillfe Sake (it a pr§. 
htated ijtfm* •'-' : • " ' . • ' 

V *»^# **&!&. • ' 
'J^fffaturei MS* tft tot 1 hour 

* ***«• WPMtftd . 
1 6 lug*"1" • 
» t vanilla,'or Itiitoit «*lfr,et» 
•JHHMlRtHWtt*- r-r- *-
I t t Mil -' 
femon colored, add »!ugs^fT^ttally 
*«4fc*ntwill, Add th»>V«itllIi. 
f»Jd Into th* egg ml*tu« andwbtit 
partially mlsed f«>J# 1R th» Boar. 
•*»• Mil, W r )Ht* M unbuttereet 
fob* -jr-Sii And bak* In * preheaUd 
•vtiu'thv«rt w f*«k - -

§mm^m%»%»*mm*%-0%m^m^0^*^tiii>m^*^^ 

i»WI, tut frwn p«n. 
iHd **«n 

i^bf««pmff* ^>g 

ssegk 

'<Mfr** lM>JMB>»* I*1N>*^^ 

l̂ 1 4'̂  kW8^ 

hi 

** 

- If TRADE 

/ m-
. YOUROLB 
REFRIGERATOR 

ICEBOX 
'Jt * ON 

'ANEW 

giflLCO 
J * 

> $114 
- "",. TKRMS i i _ 

7«« A imisK •• 
r 

Inc. 
*>.,> 

'. WHA CJUCOUI 

S T »hopp«d gr#«H |wpp«r 
Mr t.*ilt-.. ' '>' 
x T «»ar* 
H t wpHb* 
1 bouillon cub* 
l i s hot w»l»r , 
H e tomuld iulc« 
t t l*mo« ]uW . , 
X 6di» tun* *ih* " ^ 
ttMA HPPW *nd cook until tnu>»* 
Hu*nt, Add »*lt, «o«r, ptpptr Md 
MprllNk.lHwMly* b*mifcn cub« In 
Uimlm iuk* «nd tHMi< "rlnt t» i . 
b*|lln(t b«|nW Jit** In hot farMd 
W#M widrffctnlih with t*rtl«gr. 

BumuwcoTCH icie CREAM 
I pk*. buttoMcoteh pydding* 
$ «i«vUk» 
3 t j * yolki 
3 ft whim -'. 
I I ht«\-y oN»m 

Mix thi oontinU of Hit p«ok»|« 
ef puWini wltlt part of thi milk. 
Add Mm*lnlii(t milk to « K yolk* 
tM *h«it WWl ttlxtd. comblnt Wth 
, Mln*. (5»k 6¥»* hat W*f my 
tit tWck, itrrrlnt «»nrtsntly. Add 
built* »nd «ol«^ 1%W in nUrar 
b*»t«n «f*-\rh|tM *M whtn ttior* 
outhly <WUi!d felt in th« thf*ly 
MMtn eftbrti FSME tiita «i» ti*j» 
of ftii •utemxtlo Yctrigtrntor iwid 
fr«§n 2 to, * liaum. DMM or 
chappmi nutmtAUi mky b« *dd«d to 
th« .rnUlutt, 

BWOII.KD BAC6X AND 
ASPAKAOOS 

Pr«ht»t brollir ^Mid p«n for S 
rfttnutw, Wrtp I or 4, it«)k» of 
oooktd Mpurniai tn itrlp* of b** 
•ton nnd hilth with « toothpick. 
8ru»h bottort of P*n with butttr, 
udd 3 o cooked pw«. Arr«itj» « • 
p*rsju» And bucon on rack ovtr 
pM«. Bruth tllCM Of pintuppl* 
with iutttr Kiid ttrrtuigt on rue* 
Math. *w*et po(#to««, aeiuon and 
»h».p« into nntt ArrfWtn* pn rutk 
*nd braih VrtUl butter. Broil until 
foodi Ate nt«l? browntd, turnlnj: 
bitcon *nd plno»pplt IU they 
hrotvn Ptfife bivcon And nspariigus 
on pln«ftppl« slices Fill sweat po-
t*to n««t 'With pe«s. Garnish with 
p*r*ley. 

In Vsht '^* Abort 

RECIPES 
Wt Sngptt Yen Try 

For Shortening ' / 
-k N W M M*rf*iin* 

For Flour-
it KIMNiry't 9m\ 

ForrvJHk«ndfCr«m 
ic IrlintM Mac« Ojrfn/ ,. 

For Pt« fitting 
•k Ct»4 Lttck V«Nh 

ForWayoonaise 
• Htllnwn'. 

Fbr.Tuq* F«h-
* femtr-O'-CKIclM 

f o r Varilil* 
^k; laktr't 

Setoct thi r»«ulrtd nuwbtr of 

In «no«fh bollfni toltrt w»t*r to 
» w tt*m *»1U Cook until th# 
p04« »r* wft «IMMM̂ I to bo owlly 
W»r«d with ni«tk. SMion with 
P*frH; And, If JM<*»M«y, »8dlHon*l 
wit. Mid "add J tkblMpoon 6f >«t-
t*r for ««cfi four ««rwnt to -1MI 
njrvodi 

^W.^at tTwSr . » « * * • At tfc* 

M«4ttFiih 
Jind Poultry 

i. %AW \*m\Hrtitti* roMUnf r»-
»ult« In « WtUr product with 
t*M i'hrlnknjw, 
N6 WJAFlINd. 
Tho N»tlon»l Commltto •» 
Milhodt of Mnt Cooktry »dvo-
ott« * WMttht Ump«r«tur« of 
J«» V. t» MO* r. for ;w»*Unf 
ttndtr cuu of b»#f tnd vt»l, »I*o 
lAhib, eur«d pork, and poultry! 
and MO* f. for- routine frc«n 
pork. Mh nnd nttat lotf. 
NO«0VlBR. 
No t«w foaxt It »vtr cov«r«d. If 
It U. tht nwMuro fro'ih th* n»»at 
•utround* it and w« h»v* a "pot 
n«A" not a tru* WMV BO plic* 
tho rnlit, poultry or fUh oa a 
raok In a Mallow niteoVtrod pan 
or 6* ov«n raek with a pan un« 
dtr Uit ro*J»t. (BM£ TtiulU art 
obtalntd from thutolnum.) 

t NO BAirrmo-.NO WAt»it 
PInoo mi«t fry pan with thi fat 
•Id* uii, thiw roatt wilt bait* lt> 
••If. If thtr* I* no fab eotar top 
of mtat with thin atrlpi of talt 
pork, b»eon or «u«t. with thli 
mtthod'of roMtlnf, wattr la 
novtr u»«d. Ovtn tack 'with « 
pan unrttr It, May bo uMd for tho 
roaitlni if no ahallotf pah 1* 

ayallahl*. 
i. M«aU fl«h. and fowl may b* ««a* 

aohe'd at any tima. It It mora 
eonvtniint to «»Mon bofort It U 
t* bo plactd in th* av«n. 

•. A good mat tntat thermomtttr 
will dtltrmlnt tht degrco of 
"dononsi*" " ' , 

T. "Pot roaitiat" la woomnwndtd 
for I«s» under cuU of bMf,.an4 
Veal. By thi» m*thad, If brewa 
product l« dttlrfed, mnt fa 
•oartd at 500* I*. far 10-30 mtn-
utaa or b'rownid oa top of i t tw 
bifftro ewtr li pl«c«d ov«r tho 
w i * t . - ^ 

». Poultry theuld b* slacod broart 
»idt,*iwn on a 'rack lit an opa* 
ftMittr, At thi bacfc Of th« fowl 
U fat, tho fat will thin m«ft 
do^tt Ihto tho braaat, maklnf It 
tnoUt and tandor 

Many Devices 
Help Cool Home 

At thi* lima o? y»*r homthold-
•ra bejrrr to lootc forward with 
trepidation- to -hot sultry sumrair 
daj*. M«n\brtt» of hot summer 
night* disturb, tho thoughts of 
qinny horn* owners as tho warm 
brcoses of spring begin to appear. 

Kortunatoly," - -summar c^ollnt 
equipment tor tho home has passed 

sjjtho axportmotttal stago and Is m% 
available In prleo groups sUlttd to 
varjlnj conditions and budgets. 

Th» experience of reputable he&t-
Ihfc contractori 4urlri< the past few 
year*. JT8A offlijtals *Sr, Indicate* 
that for the family of moderate 
meant th* attic fan i* One of the 
cheapest and most practical waya 
to root a house. 

Because of Its larxe capacity, a 
larint attlo fan way he used for 
forcing heated air out of the house 
or It may be used'to draw cool air 
from the basement or from the 
out-of.door» at night «tt*r the air 
has cooled, thus; providing a house 
full of cool Air for tho heat day* 

My, But It's Good 
-tand take*! What c*h t dowith 

thla left-over meett" some home-
maker waU% .'almost *very day. 

Sure, it's a big prohtem to figure 
waya for uaing those .assorted 
nakee and bits of. meat left from 
day-before-yesterdsy'a roast, Doĥ t 
eye them coldly-̂ show them to th« 

okr* poas and put them on to cook heat again—and tskethe following 
tip from a good cook. 

Bile* the cold roast la 

i . -

\ i V 

thick, he-maa slices and lay In a 
well-greased baking .pan, Cover-
.wlth jravj'. Crrtr m: apread ywir 
favorii* "1iW«nir-^'*»ad/;-«a-
ion%, and. jl̂ ttld; yoir khowJ; 
Baker until stuffing i* done. RtmbT* 
fro.i» pan.4i!J4«j»wi».,3»«, platttt with 

arowidit 

Modern Tfickfter 
Acts in Kitchen 

Houdlnl may hsvs knawn hi* 
tricks. But the modera coek out-
Koudlnl'a th* grist magician In 
the Jttld of avarydsy cooking. 

Bspeclslly When It comes la buy-
Ing mest and getting a. tat for a 
little money. Good _cooks'resli»# 
that not alt o< a »»»f Is steaks and 
not Mil or a lamb is chop*. A) 
though many of thtm do trot' into 
the butcher shop gild order only 
the stisks and chops which broil 
or fey eulokly; thire'a much, much 
more to the meat, plttura than the 
choice cut*. About one-quarter of 
a beef make* up tht batter known 
Gut*. So It'a up to tht smart home* 
maker to l*arn what the can do 
with the other thre^uanara «f the 
beef th«t*» not «e wilt known and 
therefore la cheaper. 

•hirlft cuta tjb!«» properly 
cooked are Just at good and by 
"good" It meant thtyrra outritlsw 
and tatlefuL Long hare aeiantista 
known that, meat ii rich In pro­
tein which hullda and repairs mus­
ette and keep* .fltih ten on the 
bonte. But new findings now show 
meat It a source of compute pro­
tein. Iron and copper for good, 
red blood and phosphorus to com­
bine with calcium lor strong bone* 
are in meat Vitamins are m meat, 

Of Cookery' 
The fraud final* i» tha <!Am-

QUaCOVRlXK "School* o< Cook 
ery" wIJJ be held 1fce#4*y atsealnt. 
May 30, In the Cblumbua Civic 
Centre auditorium «t W Chaetnut 
itreet. Kit* Dorothy Cooper, gueet 
dtmdnttratoT of the Rochester Gas 
and Bleetrie wilt conduct the 
tchooL 

This will b* the last opportunity 
for wemen of Roeh«»t«r-to wlUitss 
one of the#* fine demowitratlont 
which show the latest ami beet 
wayji to «#t the moet out *f your 
cooking* effort. Time tavera and 
tatty meaua have been featured 
throughout tttf Mriet and hay* 
proven v»ty popiilar. Mli* Ooowfr 
will prepare? yrled Chicken. *»uth* 
srn style, at the demonatxatlon 
Tuesday evening in ̂ response to 
numirewa ree.i 
mtnu will includt; -

riUKD CHICKEN 
iSowthert- Btyle) 

Have fryara out In piecea for 
ttrvlng. Clean, wash and dry. Mix 
i o cornmaal, 2 t salt, and *$ t 
pepper in * hag. Add chicken and 
shike until well coated. Have 
ratlttd fat* about i Inch deep In 
heavy tkllltt. but, add chicken 
and eook until nicely bfownedHttf 
all tide*. Preheat oven to 323* r. 
and ptae* chlcktn in ovtn to keep 
hot until serving time. Servo on 
plstttr with garnish of French 
fVlidvOnioB»X_ * 

BAKED BTUJTXD SAUSACtKB 
t btkid potatoes 
It o shortening* 
Salt and pepper to season 
Hot mllk» 
t irubagea 

Scrub potatoes and brush with 
UU-Arrange on raelHmd -Oako-tn-) 
a 400* K. oven for t hour or until 
dont. Cut a slice off th* top, scoop 
out potato and mash. Add short­
ening, salt and pepper tnd enough 
milk to make light and fluffy. Re­
fill the potato sheila. Cover sau­
sages with balling wattr and slm-
mtr 10 mlnutei. arrange sausage 
on iseh potato. Bruih with melted 
butter Bake 10 to IS minutes in. a 
400* T. oven. 

\ CAWUCBOIJ- uvm 
Temperature: «0* T. 

Ttrae^ la-te » mlnuUa 
1 tomatoes 
4 ttrlpa. cooked bseon • 
3 e cooked com 

o grated cheese | 
Dloe tomatoes, add crumbled aa> | 

can tnd arrange In alternate lay, 
en In a greased cautrole dish, i 
Sprinkle with grated chteeo and 
bake In a preheated oven. 

gtddo 

too* mrvrrvo won 
TUNA nsa 

< htrd cooked, eggt 
t can tana fish* \ 
1 t VVoreeaterahlr* sauce 
•4 t salt 
H t pepper 
Mayonnalao to mottttn* 
8 two-inch squartt cheti* 

Cut eggs In half lengthwise. Re­
move yolks and mash. Add flaked 
tuna flsti, aeasonlngs and enough 
mayonnaise to moisten. Refill the 
egg whites with mixture. Cut too, etptehtUy the vitamin B group j * « » !2""^i°n,^.l*«?!!f" *& i w . wapiuiMajr , _ ^ - - . -

which Include* vitamin Bt so neo 
(Mkry for growth, sppetlt* and pro­
tection against otrttln dleeaaea. 

-»«t" : •' 

Smart Picnickors 
Carry A Wash'Kit 

Packing' for a plfcnlc? Then 
don't forget th« ioft[t 'Lssk a? thb 
little aid to comfort has ruined 
many a long-anticip»IM frolle. The 
older children have i sthered wood 
•nd built the fir*, at a their hands 
need cleaning-. The young? try havb 
sandwich Jam from ear to oar, and 
eoap would help, hi car had a Sit 
en the way* and ps: t haads look 
as if he worked in i garage. But 
all can be rosy It mother hat 
brought along the * tp, and hat a 
towel hsndy too. 

Experienced plcn cktra know 
how much pleasant* r a day's out­
ing can be when tHty take along 
tht requisite* for dltahllnets.- tn 
many families it Is customary to 
carry a rubber-lined beach bag 
that It always kept ttocked with 
a «o*p container, wash cloths, and 
small towels. When small children 
are in the party, it msy be wise to 
have an extra play suit or pina­
fore for each, and to change the 
tots into the clean clothes before 
starting heme. Then, even If the 
tittle ones arc tired and sleepy. 
they Will be more comfortable and 
well-behaved on tht. homeward 
journey. » 

,: Little Slices 
Cooked meat* dry out quickly In 

the refrigerator so store them in 
tight covered containers *r food 
bag* tn the refrigerator. -

It you'd save time, fuel and labor 
In cooking thrifty, low-priced cuts 
of meat, look at torn* of the new 
cooking devices such as waterless 
cookers, steam cookers, n modern 
version of *£*• Dutch oven, uftto-
the-mlnute roasting pans, and a 
wide range o* casserole*. * 

Pork Is an important and newly 
discovered source .of Vitamin B-l 
(thiamine! the vitamin so neces­
sary for growth,, appetite, and pro­
tection against certair. diseases. It 
it a itch and dependable source of 
protein, contains vatuabte minerals, 
and llkl all meats, U "readily di­
gestible. 

A low oven temperature aita* T$ 
*<>o* should alwjtfb be used in roasting 

lamb, 
. Lamb roast should ..-always be 
Pttceti tn;0i*. bpoiWirith fat aid* 
op to thai the fat runs over and 
through the meat -~ 'eliminating :b**tmg« ' > ; 

FINEST 

CRUST 

i*i->r-

Savtt Tim*rr-~S»v« Work 

Good Luck 
Fr«par«d Pit Crust 

And Cood luck grvet ft*u',ts truit ace.. 
truly "like Mother used to make'* • 
tender, deky and rich — dttlcibua to 
the Uit cnjrnb. Good tuck Prepared 
Pte Cru« contttns the belt New Yortt 
Stale flour—'pure vegeteble shorten, 
ing, end ail ingredients I I scientifical­
ly mixed 

IASY 
AS 

THIS 

The eat* *nd quickness with which 'deli-
clous p*e cruit cen be made with Cood Luck 
Prepared Pit Crust will senate end plttto 
you. Try if rooty. Costs only s ftw cent* a 
pecksgo. 

COOD LUCK POOD CO., Inc. 
ROCHISTIIt. N. Y. 

•&.*,„*.„„„ 

URBRNR WINE CO.INC 
On the Sfi^re- i / «>*• /• u-'u 

Insert one pleca in' each egg. Ar­
range on platter op bed of cress. 

MRAWBEBBY CJUCAM PSB 
Spread cream filling In a baked 

pie shell. Top with Strawhtrry 
Whip and garnish with whole ber­
ries. 

STRAWBERRY WHIT 
sgg -white 
e sugar 

l ' l o crushed strawbtrrtes 
Place ingredients in a bowl and 

beat until stiff. This will take 8 
to 10 minutes. This may also be 
served tn aherbtrt glssses with 
tady angers. 

BAKBDTHAM 
Temperature: 32S" Tjg 

Timet IS minutes to t lb. 
Pltce ham on rack ia open pan. 

Bake In a preheated ov*n. One 
hour before removing from oven, 
remove rind smd scOrt fat and -stud, 
with cloves. Cover with brown 
tugsr and decorate with, pineapple 
slices and cherries.~IUtum to oven 
and finish baking. 

• » ' « i ' - • 

Calavo Pears For 
Tea Sandwiches 

Fruits as * class are not con* 
tloertd as sandwich fillings except 
when tea sandwiches of tho sweet 
variety are required. Calavo t>*«ra 
are evidently a law unto them­
selves In tha fruit world. Withouiy 
a true* of sweetness, except as 
nuts may be said to have a "sweetr 
•juallty, the meaty fruit makes 
spUndid spring sandwiches. - The-
vitamins, and minerals of the fa­
mous tatad fruit give it new value 
in sandwiches. As an American 
expert lri_sjaj5dwlch flavor-, you'll 
approve- of the meaty contrast of 
sliced' Calavo with any favorite 
relish or condiment that you cus­
tomarily include tn meat ^sand­
wiches themselves. ^Pickle, relish, 
thin-sliced onion* or" pickles, pre-; 
pared hors*Hradish or mustard,' and 
piquant homemade relishes and 
pickles are among those, on the 
long list Sprinkle prepared- •CJaia.w' 
slices withr lemoh julo* ana salt, 
and place betweeh lightly buttered 
bread slices, with whichever addj-
tlon of relish,' or cohdrmerjt you 
prtitr» 

Double deck-id tandwichei With; 
sliced ham and sliced CalaVo as 
th* ma|or ingredients make good 
sandwich sorvtce for guests or 
family. Add lettuce to the hame 
fining. Mustard pickles, or chopped 
green vesper ai-d orilon barely 
moistened' in mayonnaise make a 
good foil, foe the tltced JCalavo. Or 
mash the peeled Calavo instead of 
slicing. Season with lemon; Juice, 
salt, prepared mustard and onion 
juice and serve between slice* of 
toast. For at dellclouifer contrast­
ing second "deck" for this oombi-

'Presents 

PARTY POINTERS 
For the Smart Hostess 

^OR PARTIES 
f 'Because... 

r6.0LD 
SEAL 

atw --oa* 

PARTIES fee moderns should 
be gsy : . . but m good taste. Asd they should leave 
the hosress' budget with someihing to spire. Thet't 
why more and more women are Serving "Gold Seal'* 
Win«j. They erg timpla to Serve, essv to buy. good 
to taste. And they itve the budget For your next 
party try a lint "Gold Seal" Sparkling Burgundy or' 
Ckirnpagne. 

• GOOD with FOOD • GOOD in FOOD • 

See our display at the "School of Cooker^j 

You'H want to try • * *0 of Frewrk 
Decatur Whit»'$ de>!iciout n*>w 
tun* r*cip*t! Thtry'rtr so bVfTtjrtwrf 
.". . ywfc subsUntik) *n4 nourwrHng! 
Arwiys boy »tWt*-OVC*tSrJMh* 
twffMtSf vatt H I M fW-ftcOfflrBMag, 
Strnri for your n « w cooratHt^ 

-»"•*>*» Weetgtte S—-PrWette C«i»p«->y -
Hmm AsT t̂rstk. C t̂sstttsa-sksW. s^^bitttira^siv eCstW —— 

( * • « V t l R *-««II»eWWtt% P^ t̂T"^Wt"t*tw^"aj»i»*i> ^_ <gm 
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INSTIlSIIoNt 
Mhtt iw-* V*«tt liwA,-*"*-* % 
iy W*-lt>t* S*a Sf-JwU.CiK, % 
ftM-O.'O^dtaMMmkftiAbmi --. 
Ttet- T«a-,» »«»n». C-rt« T«» 
rwea. ic^pî eiwaiee.i-/ 

J. F. TACCART, INC. 
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