SEPT. 7, 1928

Prize Winning Recipes |

Here are this week’s prize-winning recipes by Times Readers.
Send directions for your favorite and newest dish to the Recipe Editor

to compete for the weekly and daily dollar awards.
legibility is a deciding factor in selecting winners.
be typed or printed carefully whenever possible.

two weeks after publication.

Neatness and
Recipes should
Checks are mailed

Checks will not be mailed to winners unless a street number, rural

route or postoffice box number is given,

Tomato Catsup
One-half bushel ripe tomatoes
and six onions. Wash and slice
tomatoes and onions, boil together
until soft. Rub through a colander
when cool. To six quarts of juice
add the the following. Two table-
spoons salt and one teaspoon of
cloves, cinnamon, allspice, black
pepper and cayenne, one cup brown
sugar and one pint of vinegar. Cook
the mixture until it is thick—about
ne and one-half hours.
MRS. LOTTIE M. RISER.
Box 13, Cumberland.
Scalloped Oysters With Corn

One and one-half cups dried
‘read crumbs, four tablespoons of
qutter, one and one-half dozen
rysters, one number two can of
orn, salt and pepper. Put bread
rumbs, oysters, corn; salt and
epper in layers in a greased baking
2lish ‘or caserole. Put can of
omafoes or tomator puree for top
“aver. Sprinkle buttered érumbs on
ap an-” ! twenty minutes in hot
ven.

MRS. OLDA RICHESON.
Morgantown, Ind.

Scotch Fingers

Two cups rolled oats, three tea-
noons baking powder, one-half tea-
poon salt. one and one-half table-
poon melted butter, one-fourth cup
molasses, one-fourth cup milk.
Grind rolled oats in food chopper,
mix with salt, beking powder and
sugar. Stir in mlk, molasses and
butter. Mix well. Roll out in a
very thin sheet and cut in narrow,
oblong pieces. Spread ground oats
on rolling board. Bake twenty min-
utes in moderate oven.
MRS. SARAH JANE MORRISON.,
2401 Hillside Ave., Indianapolis.

Cabbage Salad
To three cups of finely chopped
cabbage add one medium sized car-
rot and two sweet pickles chopped

very fine. Moisten with the follow-
ing dressing: Three tablespoons
vinegar, .two tablespoons water,

three-fourths tablespoon of sugar,
one-half tablespoon flour, one-half
teaspoon mustard, one-fourth tea-
spoon salt, dash pepper, one egg
and one-fourth tablespoon of but-
ter. Add dry ingredients to slightly
beaten egg, add vinegar and water
and cook until thick, stirring -all

12 time. Remove from fire and
add butter. Chill before adding to]
cabbage.

MRS. H. G. COUGHLAN, JR. |
115 N. Gladstone Ave., Indian- !

apolis.

Fruit Salad

Five peaches, three bananas and
three pieces of cclery from large
stalk, cut into sizall pieces; one
large bunch of white grapes, halved
and seeded. Add the following may-
onnnaise: One beaten egg, two ta-
blespoons each of sugar, vinegar and
water. Add a generous pinch of salt,
boil over a rather slow fire until
thick, stirring constantly, Let cool
then add one-third cup of cream.

MRS. NORBERT C. PICH,

43 Hendricks Pl, Indianapolis.

Chilled Cheese Rolls

Cream one cup of butter and two
of cream cheese together. Add|
three cups of flour and a pinch of
salt. Place in the refrigerator for
four hours. Remove and roll out
thin, sprinkle with chopped walnuts
and spread with grape jelly or straw-
berry jam. Roll and bake in a hot
oven. Cut in thick slices and top
with whipped cream.

MRS. RICHARD FRAZIER.
Trafalgar, Ind.

Raisin Tea Ring

Three cups flour, five tablespoons
sugar, four teaspoons baking pow-
der, one teaspoon salt, one-half cup
milk, three tablespoons shortening,
one egg, one cup raisins, washed,
drained and floured; one-half cup
of chopped nuts. Sift dry ingredi-
ents together, add raisins. To milk

add melted shortening and beaten
egg, and add to dry ingredients to
make a soft dough. Roll out lightly |
inch

thick, divide |

S .

into two long strips and twist to-
gether to form a ring. Put into a

greased pan and
sugar and nuts. Allow to stand
about twenty minutes. Bake in a
moderate oven twenty minutes.
MRS. MARY EOLES.
Brownsburg.

sprinkle with

Ham Steak With Pineapple

Put two whole siices from a can of
pineapple in a baking dish under
a thick one and one-half pound
ham cut from the whole boiled ham.
Cover with the rest of the pine-
apple slices cut in half and add the
juice. Bake in a moderately hot
oven from one to two hours, basting
it “om time to time.

MRS. CHARLES HAWKS.

519 N, Wood St., Greenfield.

Old Fashioned Crisp Ginger Cookies |

One cup shortening, one cup

brown -sugar, three eggs, one cup |

molasses, one and one-half tea-
spoons soda, one tablespoon vinegar,
one tablespoon ginger, one teaspoon
allspice, one-half tesapoon cinna-
mon. Cream shortening and sugar
together, add well-beaten eggs, mix
thoroughly, add molasses, dissolve
soda in vinegar and add to sugar,

"with two teaspoons paking powder,

shortening egg and molasses mix-
ture, then add the spices. Roll thin
and bake in a moderate oven.
DOROTHY ELLIS.
3157 Ethe] St., Indianapolis.
. Dream Sandwiches

Free one cup of sardines from
skin and bones. Chop fine with a
fork. Add one hard boiled egg-
yolk powdered and the white
chopped fine, one sour pickle also
chopped fine. Mix to a paste with
mayonnaise and spread on buttered
bread. MRS. W. D. HAYS.

1230 W. New York St.  City.

Southem Hash
One and one-half pounds of ham-
burger, two cups cooked rice, one
large mango, five good sized tom-
atoes or one can, two large onions,
two tablespoons lard. Salt and pep-

and one-half teaspoon salt. Rub it
with fingers one-half tablespoon
butter. Add slowly about one cup
milk. Drop by spoonful into the
boiling stew.
MISS ELIZABETH MILLER.
R. R. 2,"Box 821, Indianapolis.

Spanish Beans
One pound red chile beans (or
pento beans). Cook until almost
done, then add one can tomato pulp,
two cloves garlic, one-fourth pound
bacon, cut in small cubes. Salt and
pepper to taste. Don’'t cook too dry.
Serve hot.
. MRS. EAZEL PAYNE.
2104 English Ave., Indianapolis.

Sliced Peaches

Eight pounds of peaches, four

pounds of sugar, one-half pint of
vinegar, one-half ounce stick cinna-

per to taste. Fry meat, onions and
mango. When done mix with tom-‘
atoes and rice. Sprinkle with salt|
and pepper. Put in oven and let |
bake twenty-five minutes. |
WILMA G. WOOD. |

R. R. No. 6, Box 548, Indianapolis. |
Meat Stew With Puffly Dumplings |
One pound of lean beet cut ia|
small pieces. Salt and pepper and |
dredge with flour. Cut up a small
onion and put with meat. Put into
hot fat and fry a .aice brown. Pu!
meat into a sauce pan and cover
with three cups water. Cook until
meat is almost half done, then add
a few carrots, turnips if you like
and a little later a few potatoes and
tomatoes. Let cook slowly until
tender. About twenty minutes be-
fore stew is done drop in dumplings.
Dumplings—Sift one cup flour
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Sugar Cured
Smoked Bacon

3 e sk
Smoked Hams, 7
to 9 lbs. average....

CRVARYING

FLOU

THE ONE FLOUR FOR EVERY
BAKING PURPOSE

FOR
BAKING SATISFACTION

EVANS’

about one-hgif

mon, one-fourth ounce whole cloves.
Boil sugar, vinegar and cinnamon,
(Turn to Page 25)
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VELVET BRICK ®[5iiboy
The most delicions ice eream made
Appeals to everyhody and every-
body llkes It. None better than
“Velvet.”

JESSU? & ANTRIM

ICE CREAM CO.

Our Patrons

Always
There Is a Reason

Return,

“MILK FED”

POULTRY

Dressed Free While You Walt

YOUNG HENS ... .34c
SPRINGERS ...... 40c
MILLISER POULTRY
COMPANY
11 N. WEST ST.

RI. 6996

2 Blocks West of State Capitol
2 Doors North of Wash, St.
Open Saturday Evenings

- oot

Y & Strictly
Union Made

tain of quality when
you insist on genuine
Puritan Malt Extract.
Your test is our best
salesman.

Use wherever sweet-
ening is required in
the household.

Flavored with Bohemian Hops

lFor Sale at All
Good Dealers

TABLE SUGAR

spreme/

Sweeten your iced tea at
the tablé with this new

FRUIT POWDERED
] SUGAR
It dissolves instantly and
brings out the delicious
flavor of tea. Specially pre-
pared for iced drinks ana to
serve with fresh fruits,

cereals, salads, etc.

' l1 For sale by all stores

1l that feature quality

f products.

Refined by The National Sugar
Refining Co.of N. J.

You can always be cer- |

THE INDIANAPOLIS

TIMES

o Very i.ow
Prlce Gtock Up

8¢

SPECIAL FRIDAY and SATURDAY

Choice Beef,
Chuck Roast .~ .23
@ Cut From
Swnss Steak - w. 58

.Lb., 25¢ 1928 Spring Hind Quarters .

wre J) A MB e

Fore Quarters.

Shoulder

.Lb., 30¢

CHORIEE CHOPS . . . i ivsvsaimsons i .LB., 45¢
BREAST OR NECK FORSTEW............ .LB., 22¢
Ch. k 1928 Springers
R FULL DRESSED
lc e ¥ s Heads Off and Drawn Lb. 4Sc

Boiled Ham, 4 Lb. Sliced........ .35¢

BREAKFAST BACON

Baked Veal Loaf, Sliced, Lb. ...

SUGAR CURED
3-LB. PIECE OR MORE

1928 Country Club, Y ; Pack Country Club, ]

Sifted, ocu:nr.y. aoer S 16(‘ \ AS 'lla:y c::nry R 19C
3 CANsS— 46c - ) CANS— 55¢

Avondale, Sweet......... et s e Can, 13c¢ 3 Cans, 37c  Standard Pack...... Can, 10c

Large, Round, 2 Layer
Various Flavors

LAYER CAKES
SWEET POTATOES velowJerseys @ Lbs. 25¢

CELERY Fancy Large Stalks 3 for 10c | LIMA BEANS Fresh Lb., 29¢

GRAPES FINEST MALAGA  f1os 2 5@

BANANAS | LETTUCE
;4 Lbs. 2} o Iceberg 2 b x 5 o

Solid Heads
MELONS Large Tip Tops, Each— 1 @@ APPLES Lbs. zsc
String BEANS r«cy w 10c  PEACHES 3 os. 20€

BREA :::)/zu-'l‘.t;’: :’:ll:ll:; or Twin
LARD

2 Ls. 29
i1k

3.-20-

EACH— 35¢

Fancy Ripe
Fruit

NEW
Fancy

Country Club,
1-Lb. Loaf. ..5¢c

PURE OPEN KETTLE

25 Soap

PALM-
OLIVE

Country
Club

Tall
Cans
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