®  PAGE 6

e Times Page

THE INDIANAPOLIS TIMES

APRIL 9, 1929

f———

Spring Days

Rouse Taste
for Salads

place slice
nests of shre

For an egg salad
hard cooked eggs in
ed lettuce leaves
finely chopped onion,
pepper. Make a sauce of
Jowing ingredients: Three

Sprinkle wi
salt ar
the fc

tabl

spoons olive oil, 2 tablespoons lemon | .. .1,

Juice, 1 tablespoon tomato catsup
tablespoon cream,
1% teaspoon paprika. Put together
order given, beat and chill. Po
sauce over salad and serve at onc
Piquante Peach Salad

One can peaches,
gelatin, I cup cold water, I s
cinnamon, ' teaspoonful
teaspoonfuls paprika, 2
fuls lemon juice

1+
salt

teaspoon salt

tablespoon-

of
d-
th
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1= |
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Send for Menus

Last week, Alden
offered to send, on request,
menus and recipes for spring
luncheons. These proved 50
popular that we are offering
them again. If you are plan-
ning to entertain any time ti

these menus will give
number of novel sugges-
stamped ad-
dressed envelope for vour copy.
Address Dorothy Alden, In-
dianapolis Times.
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2 tablespoonful

| mayonnaise

age lemon

nest with one
Golden Glow Salad

One cup boiling water, one pack-

gelatin, 3 medium car-

one-half cup pecan

one cup crushed pineappie

ot grated,

of Helpful Topics for Homemakers
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Thousands of Steps Can
Be Saved by Convenience
in Kitchen Arrangement

the

All sorts of weeks are being declared. and it would seem. in

| interest of homemaking, that we would do well to declare a *“Better

tablespoon of | 4

Add boiling water to the gelatin.

‘K| Add juice drained from pineapple,
* labout 1 cup. Mix grated raw car-
rots, nut pineapple, and salt. |

Spread in flat mold

When gelatin

|
|
|
|
|

Drain syrup from the peaches.| ivtire begins to harden, pour on
Soak the gelatin in cold water. Add | top of carrot mixture. Cut in]
the cinnamon and seasonings to the | cniares when firm. Serve on let- |
peach syrup and bring to boiling | tyce with salad dressing.
point. Add the soaked gelatin and Fig Salad
stir until dissolved. Add lemen; One can figs, one package cream |
Juice. lace peach halves in bot- | cheese, cream, celery, lettuce.
tom of molds or cups. cut side up.| Drain and chop the figs and mix
Pour in gelatin mixture and chill | with the cream cheese. which pre-
until firm. Turn out on lettuce and | viously has been thinned with
serve with mayonnaise | eream. Pour this over chopped

> celery arranged on lettuce leaves.

Spinach Salad
Butter small
solidly with leftover

mold

spinach. Chi
remove from molds and arrar

thin slices of cold boiled tong
Garnish with parsley and serve witi
tartar sauce

Cottage Cheese Salad
For each person to be served, a
range cottage cheese in the sha
of a nest on crisp lettuce leaves. Fi

Top with
and pack|

{1

ingues?

.

-p"“‘ﬂfil; mayonnalse.

Raules for “1(‘)']‘1/!‘///!‘,
have trouble with mer-
Two tablespoons of gran-

Do

vou

ulated sugar for every egg is a good

ule. Beat the whites until stiff,

| then add the sugar slowly, beating

- | all the time. Add the flavoring, and | change the position of stationary
a slow oven, about 300|equipment, such as the stove or
The meringue re-|sink, but there are a few things

brown in
1{to 325 degrees

|
|
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| tion of a meal, your kitchen cabinet i

Kitchens Week.” i
pstiimss TR We are not all building new homes this spring in
3 - which we can place a model kitchen, but there un-
doubtedly are a number of slight rearrangements,
touchings up, and new purchases designed to make our
work easier and more pleasant—all of which will tend
greatly to improve the kitchen in which we now are|
working. |
The realization that women are prone te let their
heels save their heads—instead of the other way round
—probably was first brought to attention by the woman
who used a pedometer in the work of preparing the |
meals in her kitchen. She discovered that in traveling |
from one piece of equipment to another while prepar-
ing meals, she traveled two miles. This seemed like
a needless waste of energy, and since then efficiency
; experts have.been studying the different pieces of work
Berotiy Alen gé)?;:rdx;;gi"kltchen, routing or placing the equipment

For instance, if in the prepara- |

How about the height of your
is in one corner, the stove in an-|sink? Do you have a back-breaking |
other. and the sink is still another, | task of washing dishes three times |
vou will find yourself walking miles, | each day? Many of the older sinks
too. are too low, and if it is impossible

On the other hand, it your sink is | {0 block them up in any way, at
placed to the right of your prepara- ]‘?ﬁﬁb Dlﬂr:{“_a wooden block in the
tion table, and the stove to the left sink on which to rest the dish pan.
__with just a few steps between— | You Will be surprised to find what |
vou will cover the minimum dis- a':dlﬂcrencc a little thing like this |
tance in the preparation of a meal. will make. i

So much for the kitchen you may
be planning. What can be done
with the kitchen you have to work
in, in the meantime?

1t is quite out of the question to

Step-Ladder Helps

By all means furnish
with a kitchen stool. It does not
denote laziness. Everything possible
should be done to conserve one’s
strength. Dishes may be washed
sitting down, vegetables prepared, |
and a number of other tasks, !

vourseli

spatulas and pancake turners. |

359 E. Merrill St.

DRexel 5600

Near the work table, such small |
equipment as measuring cups and
spoons, a pastry brush for greasing
pans, etc. should be hung. Small
hokg on the side of the table could |
accommodate these pieces, and|
there would be no fumbling about in
drawers for them. |

Of course, in hanging this equip-
ment you will not want to mar ine

B e

each nest with three well-cooked | quires 15 to 20 minutes of slow|which may be done to improve®| The combination stools and step-
p’:';‘f‘f‘s;_:’uﬁfri:.rz'h walnuts. Dress | ing. ' working efficiency. ladders which may be K)Ul'(‘hﬁc‘f;i for
S an sttt n st et et e e e B Gs e Gts 5 500s0es0E | B dollar or more are a great help,
g & '7‘)19 step-ladder—always at hand—
3 \:‘W'” save you many a stretch and |
3 & | possible accident when reaching to |
,: $ high shelves, {
a :s If your kitchen is large, a center
’2 ‘: \\'?rk table is a great convenience,
;‘ % |even though you may have a cabi-
3 :“ nft. Many women who have smanr‘r!
:: P R LS BRI IR S T ‘: kltchcns_ find a small work table |
3 i il %|or service table on easily rolling |
: -— » : : |
g : snspitnactega i ‘: casters, a great help. One never |
3 l 2 has too much table room, it seems, |
9 | ! & Next to having large pieces of |
$ l ' ‘2 egmpmem grouped in relation to the {
2 . ' A ork to be done, it is important to !
:: ) ] 3 have the sma]l utensils conveniently |
3 : | \: placed. First of all, try to place
% 7 ’ w|them on shelves or hooks where
‘: ' | ¢ thff* may be reached conveniently |
3 i | \: without, bending or stretching. I‘
’ » ) ) o rai : |
~: ' - l & | Don't be afraid of destroying the |
:* 1 \: !1eatlae<s of your kitchen by hang- !
3 | ] :‘ ing the utensils in most frequent !
‘: ' . ' $(use. on the wall. They can be ar-
§ [ 1 \: ranged to look®*neat, and it is cer-
. ' 1) : ] :\ tainly better to have them handy
$ i ' \: than it is to have to go to a pantry l
g . ’ )¢ fqr them each time, or reach to a |
": | i X | high shelf. |
3 3 1 \‘ . . l
3 ' ' 3 Place Utensils Conveniently :
& ' . ' X
A ils |
3 ') e l ivere (I ' These utensils should, of course, be |
8 i i hung in relation to their tasks. A
@ : - £ rack of kifchen knives and forks, |
:: | to 1 our DOO!' | for instance, probably will be most
3 | i convenient if placed heside the sink.
Ry | l: v I 7 1 Certain kettles and stew s. used
‘ . v 1 e tles stew pans. used
3 : LVer E Da. : often, should be hung beside the
‘: » | stove, together with long-handied |
:‘ H g - o spoons for stirring, forks for test- |
s ' PhOlle 01 \N?llte for Seerce ing, lids and covers, cloth holders,
|
i
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walls with ugly nails. The best
way to do is to place a strip of
molding at the proper height, then
screw small hooks into it. | |

This place of equipment for great- :
est, convenience will require indi- |
vidual study, for it depends on how
You sre accustomed to doing vour
work. Become an efficiency engi-|

[ TR IR R R REF

neer yourself for an hour or so. Sit

down in your kitchen and think
of each piece of work done there— |
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Standard Nut

Margarine

meal preparation, dishwashing, |
special baking, etc—then plan to ar-|
range the equipment involved most |
conveniently.

Tasks Made Easier

You will be surprised to find what
an interesting task this can be,
and after it is completed, how much !
easier your work.
A small enameled cabinet, similar |
to a medicine cabinet, over the sink, |
will be found to be a convenient |
place to keep all the unsightly but |
necessary soaps, powders, and |
brushes in use there. Such cabinets |
usually are called “utility cabinets,”
and may be purchased for this pur-
pose. {
Kitchen cabinet manufacturers
are placing units on the market
which include cabinets, cleaning
closet. and dish cupboards. These
are very neat and compact, and
may be purchased in sets or indi- |
vidually. |
Various colors may be had, too.'
The cleaning closet is particularlj\'i
convenient for assembling brooms, |
brushes, mops, etc. used for clean-
ing, should there be no closet built
in for them.

{
|
|
|
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Made from co-
coanut oil, peanut
oil, salt and milk.
Pure and whole-
some and high in
rood value.

Linoleum ¥s Good Covering
Probably linoleum, because it is |

Ask Your Grocer
... He Has It!
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|
easily cleaned, is as good a floor |
covering as a kitchen can have. The |
walls and woodwork should be |
painted with a washable paint, and |
by all means, since one has to spend |
sc much time in the kitchen, select |
attractive colors. Two shades of tan |

By the

4

MADE IN INDIANAPOLIS

Standard Nut Margarine Co.

are pleasing. If there is plenty of
light in your kitchen an apple green
and gray makes an attractive color
scheme. Ivory and apple green also
is pleasing. A gray kitchen warmed
up with dashes of Chinese red in
the curtains, the cupboard linings.
the enameled ware, etc., is good.
Blue and cream is another favorite. |
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Sugaring Cookies i

If you bake cookies at your house, |
you will find it helpful to keep
granulated sugar in a large salt
shaker to use for sprinkling the tops
of the cookies. Thus the sugar is

- | | kept from scattering over the par
| ana s

o

| soiled, a few dishes being removed |

i simply and inexpensively made for |
i such rooms as the kitchen, break-

“Thanks to

Noon Is Time [CE

for Child’s
Heavy Meal

Here’s Help

Are you
50, you probably are
that some good fairy woula
come in and prepare the meais
for the family, so you would
not need to stop your cleaning
job to get them ready.

We are just out of fairies, so
we can't send one to do this
for you—much as we would

housecieaning? It
wishing

Nutritionists and child specialists
advise us to make noon the time |

to do so. Miss Dorothy Alden for the toddler’s dinner. By .A:Od_é

’ P : :
:\:(1“1\1:\1‘(‘.31.]0:':a‘i\“slc'lxﬂ‘c>lsIlc;‘l\l\xltl“.“(:;.\' v,;i)i i dler” we mean the child from 1 toj freel 7
prove most useful at this sea- || years of age. | y
son. They are easily prepared The heavy meal at noon gives |
—in fact you have a whole | ample time for digestion. Then, too |
ainner in one dish, and this ||a morning crammed full of exercise,

and an afternoon of activity even
| with a refreshing nap tucked in,
| makes it necessary to provide plenty !
i of energy in the shape of food at
| midday. When the heavy meal 1s|
given at evening, the child usually
| is too tired to digest it properly,
! and a restless night is likely to fol-

dish ‘can be prepared in ad-
vance, ready :o be slipped into
the oven when the dinner nour
approaches. Such dinners save
dishes, too, she says. So she
has prepared a I
ipes for satisfying casse
dishes which are at your dis
You will find them use-

oood retrigerator keeps food
holesome that
I quan-

hoth time and

CE 1n a

<O iln'\]l. sweet and

women ‘aer 1

tities, thus saving

posal ‘ low. . : ‘
ful whether vou are nNoOuse { In most city homes, the dinner is mones
cleaning or r~* Just send ‘ served in the evening. This means, J e
stamped, addressed envelope | if there are children, that a special

with your request. Wrife tr :n’.cal must be prepared at noon.

Dorothy Alden, Indianapolis | The busy mothe'r 1_’mds this a real

Times. | task, yet if she is interested in her

child's physical well being, she will
be rewarded.
Light Supper for Child
Then, too, if the baby's dinner
: has been served at noon, he can be
| put. to bed with a light supper be-
| fore the family dinner is served.
| To simplify the preparation of |

HEY anticipate food re-
quirement secure in
ledge th

t he knoy

Helpful Hints l
are Given for |
Spring Cleaning

fruits veaoetable

the noon dinner, then, and at the|
| same time make it adequate is the
mother’s problem. These sugges-
tions may prove helpful.

If paper is used on your pantry
f "eF < 8S F:

Zﬁlﬁ?.csin’)fétaixlﬁfefo tcl:nlxdt\;::}cr;e:&_ | I there is but one child to cook |
ers as one. They can be removed, ! ‘)‘;“.' the ”“":“ 1‘”‘0‘1]“‘\'; O{l "Gg;'i’ A T
T s thev hecome | Ples, eggs, etc., are lost when pre-
then, one at a time, as they become | pared in eventhe smallest of the |
family cooking utensils. It is a|
good idea to invest in several pieces of

| of toy size ufensils.
With the addition of
of milk, an egg can be scrambled
to perfection in a toy aluminum
cleaner upside down and hold the double boiler. Small amounts of
mop over it. The dust and lint will | vegetables also can be prepared in
be re moved without scattering | the toy stew pans. You may need to|

use an ashestos plate on vour stove |

! | e - > = i
{ burners to keep these smaller pans| f l 1 5 £9 (/ d S - o
in place. | A rtiricial ice 7' \_old Dtorage
Will Save Gas

For the baked potato, the kitchen I.Incoln 6443

michtily to tl healtl ind
and replaced ?s the paper is rolled | happiness of n

away. families.,

if you live in an apartment and |
have no opportunity to shake dry
mops out of doors, turn the vacuum

a tablespoon

To wash windows quickly, dip a
piece of chamois about a foot square
into about two guarts of tepid water
mixed with one cup of vinegar.

¥ chi S , dry and wipe 3
}};rngi:g@:\ia1;1;)1.,11(:;;{11v,T}E‘.pr?\.\,;y;é ‘ may be kept cooler and gas saved

: | if one of the small ovenettes which

and dri t the same time. | _ :
cieaned ond Gried at the o | it over one burner of the stove Is

{y ivy 1a.0 i o1
mayv be | used in place of the big oven.

Desserts are dear
heart, and there is no reason why ro1
he should not have a simple des-| Ll

Attractive new

5 Capital Ice Refrigerating Co.

to the child’s =

ncoln 2313

{
fast room, and bath room, from | : St |
colored oil cloth to match the color | Sert at the enc of the dinner. 1 1,01:'
scheme of the room in which it is! WOrk. rou ‘i:" ljm'- 01'1]" s - == s N
nsed. Remove the old shades from | Which can be made n three min- s ]r - % TS 5 .\{ s
the rollers. Cut the oil cloth the|utes or plain fruit flavored gela- Ol(il (./C l\,_; A U{‘« /(J-

desired width. Stitch a hem in one | tin serve admirably.

end for the stick, and glue the| For variety, give him tapioca or | T Aibot 0689
other end to the roller. | cornstarch puddings or custards. | ‘
e These may be made in larger|
|

house | amounts and served to the adults|
cleaning? Send it to I - their evening dinner as ‘well‘i

Alden, Indianapolis Times. She will | with perhaps slight variations sm'h‘

print it on this page with your,as the addition of fruit. a pie shell,
name. fete.
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A Service
to Home Makers . - .

Bring your perplexing questions to our
Home Service Department.,

Each Tuesday and Thursday we give
practical demonstrations on subjects
interesting to homemakers. The
lectures are held in our beautiful
model home on the lower floor of our
Monument Circle Building.

If you desire to learn some new and in-
teresting things about cookery come
to our Tuesday classes.

If yvou would like to make a lamp shade
at very, very small cost, come te see |
us Thursday afternoon. |

If you would like help or advice on elec-
trical home problems at any time,
call Rlley 7621 and ask for Home
Service. There is no charge—the
service is yours for the asking.

Sold Only By |

Independent Grocers §
3

Ind

Home Service Department ' “Coffee to Be Really Good
f Must Be Fresh”

Mrs, J. R. Yarrell, Director {
Hoosier Club Coffee Is Delivered Weekly to

INDIANAPOLIS ||l
POWER & LIGHT |
COMPANY

48 Monument Circle

Riley 7621

HOOSIER COFFEE CO.

| INDIANAPOLIS
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