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: GANAPES ADD BEEF, TOMATOES AND BANANAS FORM GRILL BEANS SERVE
|
Cocktail Time Brings Bits Tomatoes, Cabbage and
of Tasty Food on Celery Suggested as
Toast. Companion Dishes.

One of the most delightful results Some persons just can't leave
of repeal is the delicious canapes beans alone. That's natural, be-
that appear on trays at cocktail ey 1 4 vl Spod alone._but
time, rourds or oblonzs of toast| A combination grill is a popular{ Mix the meat with one teaspoon they are also delicious in combina-

! ar d: ), lonzs of toas o 5 lemon juice, salt and repper to taste tion with other vegetables. Here
garnished with appetizing mixtures | W4y of serving raeat and vegetables | |and shape lightly into cakes. Put | fOF instance, is a way to combine.
. 3 1 4 |
Lh;; only a food artist could devise. s ’d"‘n‘lfmf hHerel IZ 5 ;iehcmu; the meat in a buttered broiler and| Kidney Beans and Tomatoes
llowing are recipes for canapes | mixed grill which consists of ground | nook three minutes. Turn carefully.
to be served with cocktails or tea: | peef patties, brolled with slices of | Put in the tomatoés and bananas.| tezﬁto?l;e%?:fo&ﬁ“caﬁ :piiggg;
: 3 . , Plvl‘cadlll‘v : On*'irwc and bananas, cut in halr-‘ Iowe.r the ﬂa|me and cook for five beans and of sliced tomatoes—you

g ast long slices of bread. Spread | length size. | to eight minutes. will need four ripe ones—in a but-

wmz ;'uvwi'km-r_v paste. Lay ﬁlr-tvs of tered baking dish, seasoning each

- anchovies in f long {m“; Bp; C i o layer of tomatoes with salt and
‘ ut strips of red and k t B pepper.

t ti he toast Cross- | 00 an Oltes 2012 Ox Cover top with buttered crumbs,

N’"In one and one-half inch sec- and lay three long slices of bacon,

e tions.  Decorate the long edges With | yyhy are roasts sometimes dry and | selves, however, become toughened|cut in halves, on top. Bake in a
72 coral r;: viar and the ends with|pard? by the high temperature. medium oven until the tomatoes are
- chopped hard-cooked eggs. This may be due to the method ot The cuts used for *“‘cooking in wa- | done, the crumbs brown and the
Washington | cooking. The temperature may have :gr" areig{hehleis-ter;gig ottlgi, slgrcle bacon crisp.
5ta}§mv08p'hp 1“0“?;11 e m1 g e Bom At ‘x1os~tivngot~i;suoea 'I'l:g biesf cuts r(t:mst Lima Beans and Cabbage
S. read with goose liver puree . rays s : ;
mixed with whipped cream andpsr-a- In order that a roast may alWays | ,sten ysed for this method of| Boil two cups shredded cabbage

be tender and juicy, choose one

soned with paprika. Place a small which is nicely marbled with fat
cherry in center. and one which has a generous cov-
Weymer ering of fat over the outside. Place |
” @ Have toast cut in small rounds. | the roast on a rack in an open
Mix chopped lobster and chopped  roasting pan so that the fat cover-
celery. Moisten with thick mayon- | ing i€ on the top. Then as the fat
naise and season with salt and pep- |€lts it runs down over the meat
per. Spread on the toast rounds.|and bastes it.

Decorate with small dots of pimen- Piace the roast in a hot oven oniy

to. long enough to sear it, then rapidly |
Volga ‘x'('r;u('o the temperature to that of a.?

Chop four hard cooked eggs. Mix |y " ""t’t’~blt i lmporl'am that
with one-quarter pound of butter, | ¢ T02 Sicanked v i ow; Lol -

perature for most of the roaxtmg
process.
In broiling, is it necessary
steak every few minutes?
No, it is not necessary to turn the
steak more than once if it is pla(ed\

Season with one-half tablespoon
onion juice, salt and paprika. Pipe
through a pastry tube on to oblong
a pieces of toast. Alternate in a pat-
B oy tern with caviar.

to turn

Duchess |far enough ‘away from the flamm

Press equal portions of cooked | that it will not burn. Place the |
tuna fish and shrimps through a Steak on a rack in a thoroughly DIC-‘
sieve. Arrange as a garnish on each | heated broiler oven so that. the top‘

end of oblong canapes. Spread the | of the steak is about three inches

center with caviar. from the fame. When the top side |

Rajah becomes nicely browned, turn the1

oA g steak and brown on the other side.|
Have toast cut in half-moons.

When the second side is browned, |
the steak will be done.
turning is needed.

My boiled beef is always s!rmgv
Is it the cuts I use?

Any cut of meat may
tender, and not stringy,
cooked. The difficulty probably lies |
in your method of cooking. Meat |
should be cooked below the boiling |

L Bpread with a paste of shrimps sea-
soned with chutney and curry. Dec-
orate with fine herbs mixed with
hard-cooked eggs pressed through a
sieve.

Only one |

2 b be made |
Victoria if properly V

Toast salted crackers and spread
with a puree of goose liver and ham.
Lay a small filet of anchovies cross-

wise and decorate the edges with | temperature, it should never be‘
crumbled (;_z, mlk { boiled, for if the high temperature
—_ — (is maintained long enough,

the‘
| connective tissue of the meat will

dissolve, so that the fibers will no‘
longer be held together and will |
appear stringy. The fibers them- |

Rtuﬂ‘ed Peacheq

Chop four halves of ranned
peaches and one-quarter pound of
macaroons. Mix with two raw eggs
and one-half cup sugar. Fill cavi-

VO ties of halved peaches with mix-
e ture, spear halves together with SLOW COOKING NEEDED‘
e toothpicks, place in casserole and N

bake about half an hour in mod- | Round Gloak Can Be Palatable as |

. erate oven.
A glass of wine over the peaches
a little at a time during baking will

Expensive Cuts. \
A steak dinner is sure to be popu- |

e R g st * lar. Instead of buying the most ex-
AR improve the flavor. v t or ; :

colti ' Serve hot or| heisive steak and cooking it the

RS RINRR. . s el < | quickest way, more delicious meals

\pple Jelly Sauce [ may be prepared from round steak

subjected to slower cooking.

Pound about a cup of flour into
the meat with the edge of a piate,
sear it in a hot pan, put it in a
casserole with a little water and
some chopped vegetable — onions,
carrots, celery. Cover the dish and
until the jelly is melted, stirring|cook slowly for two hours. The
constantly. irnsun will be Swiss steak.

In a small saucepan mix 1 tea=
spoon dry mustard, teaspoon
powdered cloves, 4 teaspoon cinna-
mon, 2 tablespoons of vinegar and

e an 18-ounce glass of apple or crab-
e apple jelly. Heat over a low flame

Eat More Fresh, “Home-Grown”

LEAF LETTUCE

Especially Choice at This Season—Priced Low

Serve up a big dish of delicious “wilted lettuce” at your house
tomorrow—and see how the family goes for it. Use leaf
lettuce, too, for salads, sandwiches, garnishing. Your grocer or
fruit store has a generous supply of this fresh home-grown
product—crisp and tender—raised under glass by members of

Marion County Greenhouse Growers Association

r

|

EVERYBODY LIKES LEAF LETTUCE—NATURE’S OWN [
SPRING TONiC i

| outside,
| posited along the connective tissue

| or

| mushrooms, something which sets it
| off, and puts it at its best

| for several minutes,

| in greased muffin tins for twenty

| with mayonnaise.
B  blue and white grapes cut in halves.

preparation are the plate, brisket,| for about twelve minutes, or until

shank, short ribs and corned beef. |tender, in salted water, and then
How can one judge beef? drain. Also drain the contents of
The appearance is the best in-|an eight-ounce can of lima beans.
dication of quality. Beef of high| put alternate layers of the vege-

quality has a generous covering of
brittle, flaky, white fat over the
and has flecks of fat de-

tables in a buttered baking dish, and
pour over one cup of highly sea-
soned white sauce. Cover with but-
tered crumbs, and bake in a mod-
erate oven for from fifteen to
twenty minutes. Serves six.

Lima Beans and Celery

and between the muscle fibers, giv-
ing it the appearance of being
marbied. The lean is a bright, al-
most cherry red color when the cut
surface has been exposed to the air
for a few minutes.

(FOODS COMBINE WELL

Chipped Beef and Toast Provide
High Nutritive Value,

Creamed chipped beef and toast
get along very comfortably together.
They appear at the most informal,
hurry-up meals, and they are per-
fectly at home at swanky supper
parties, Creamed beef needs a crisp |
sort of companion like toast. |

Whether for breakfast or supper

any meal between, creamed
chipped beef and toast provide the
best of food values, with protein in|
| beef, fat in the cream sauce and |
starch in the toast. With a salad
and dessert, you have a tasty, nu-
tritious meal.

MUSHROOMS AID STEAK

Contribute Minerals to Diet and
Improve Meat Flavor.

Heat the contents of a No. 2 can
of lima beans in their own liquor,
and then drain.. Boil one-fourth
cup of diced celery until tender, and
drain. Combine the two vegetables,
and keep them hot.

Melt two tablespoons butter, and
add two tablespoons lemon juice.
Beat one egg yolk, add the hot bean
liquor, and then add the butter and
lemon juice, and cook gently until
the sauce is creamy, being careful
| not to boil. Pour over the hot vege-
| tables, and serve at once.

Chummy

Fritters Served
With Bacon.

This is a favorite dish in the
south—also in the north, the east
and the west! But it originated in
kitchens of the great plantations,
where southern mammies were ex-
perts in whipping up a batter for
delicious corn fritters to serve with
crisp slices of bacon.

To make a good fritter batter, use
this recipe:

1'4 cups flour

2 teaspoons baking powder
2-3 cup milk

14 teaspoon salt

1 egg, beaten

Mix and sift dry ingredients. Add
beaten egg to milk, Combine mix-
tures and beat until smooth, about
three minutes. Stir in one cup of
corn, canned or fresh. Fry in deep
lard.

METHOD EXPLAINED TO
BETTER LAMB FLAVOR

Soaking in Lemon Juice, Vinegar
and Water Recommended.

The flavor of lamb will be im-
proved if it is soaked for an hour
in lemon juice, vinegar and water.

Punch a half clove of garlic in
either end of the roast, rub it all
over with butter and sprinkle with
pepper and salt before placing it on
a rack in the roasting pan.

The oven should be very hot for

Corn

Mushrooms add a certain “class”
to steak, though a good steak itself
is something of an aristocrat in the
food world. But it derives a subtle
something from the company of

Mushrooms absorb the flavor of
steak, then add something of their
own to the combination. They add
more than flavor, however, for al-
though their food value is not great,
they contain iron and copper. The
steak has high food value, of course.

Eggs a la Caracas

Melt two tablespoons of butter i
a frying pan. Mix half a cup
diced cooked bacon with a cup
canned tomatoes, a quarter cup
grated cheese and tablespoon of
chopped chives. Season with pap-
rika. Mix lightly until hot, then
stir in four beaten eggs. Keep on
stirring umll creamy.

Hot Muﬂ’ins
Put a teaspoon of baking powder

| and a half teaspoon of salt in three |the first half hour, then roast in a

cups of flour and sift’ twice. Stir | | moderate oven for an hour or more.
in a cup of cream, 12 cup melted | Covering it with currant jelly ten
butter, a tablespoon of sugar and |minutes before taking it from the
the beaten yolks of 4 eggs. Beat gven will add a delicious flavor.

then fold in| For the gravy pour off the top fat,
the beaten whites of 4 eggs. Bake |leaving about a cup in the pan. Set
the pan on top of the stove and stir
three tablespoons of flour into the
hot fat, then add a cup of boiling
water. Cook for five minutes, sea-
son with salt and pepper and strain.

minutes in moderate oven.

Belle Helena Salad
Select tender hearts of lettuce.
Pull the leaves open and fill with
chopped celery and sapples mixed
Decorate with

Frozen Dessert

Heat three-quarters of a cup of
maple syrup to scalding point. Add

one-eighth teaspoon salt and pour

slowly over three egg yolks, stirring

Listen to Mrs. Far-
rell's Cooking School
of the Air, over WKBF
everv Mon., Wed. and
Fri. at 9:30 a. m.

=" ENJOY the
Best Coffee

Fhig 2N Oy

birs

OFFE

DACKESD SJ

Korue WeLLs &B.‘i.s

INDIANAPOLIS. IND-
KoKOMO: T

mmm:w:mrﬂmw

LILY brand, medium-griced, full-
bodied coffee of delightful flavor.

NEW DEAL brand, a big value in |
a mild smooth, low-priced coffee.

Sold by Independent Grocers

3 Finer Coffees!

A Blend for Your Taste
A Price for Your Purse

| constantly. Cook in a double boiler
about half an hour, beating all the
time. Let the mixture cool, fold
Freeze without

cream, whipped.

 stirring.

THE INDIANAPOLIS TIMES
CORRECT TABLE SETTING FOR LUNCHEON

‘Braising Recommended as|

| water to which one teaspoon salt

APRIT 18,1934

There is no more charming way

luncheon hour,
afternoon of bridge is to follow. |doilies,

The luncheon may be anything |with a runner and place doilies.
from a one-dish meal to a forma1‘

a party dress.

used for a simple luncheon, con- |brought
a main course, and a dessert course. | plate;
One large table, or if a

number of guests are present, sev- the guests are seated.

eral small tables may be used. They
of entertaining friends than at the may be laid with a luncheon set
particularly if an|consisting of a centerpiece and
with a luncheon cloth, or

The general arrangement of each
luncheon, and the type of service |cover is similar to that of the in-
and the table setting for each varies | formal dinner. The service plate is
as much as does a house dress and |placed in the center with the edge
The table setting |[about one inch from the edge of the
pictured above is the one most often | table. If hot soup is served, this is
in after the guests are
sisting of a soup or cocktail course, |seated and is placed on the service
if fruit is served as the first
large | course, this may be in place before

VEGETABLES LINKED
WITH SWEETBREADS

and lay the sweetbreads on top.

slowly for thirty minutes.

range the vegetables.
crisp watercress.

Cooking Method.

Sweetbreads are a real delicacy
and are sure to please even the most
fastidious person when prepared |
with new spring vegetables as de-|
scribed in this recipe.

Braised sweetbreads twith vegeta-
bles are prepared as follows:

1'% pairs sweetbhreads
cup green peas
small-sized onion
cup small button mushrooms
cup diced carrots
cup string beans

Ham and Eggs Medallion

sizes for serving.

until light brown.
mashed potatoes.
aer

and cook lmtll egg: are dnnp

bk ek

beans cut into short lengths, mush- |
rooms, and kitchen bouquet of herbs

Add meat stock, cover, and braise
To serve
place the sweetbreads in the center
of the platter and around them ar-
Garnish with

Cut a slice of cured ham into |
Put these ih a |
frying pan with a tablespoon of
melted butter and fry on both sides
Surround each |
piece of ham with a wreath of hot |
Slide a raw egg |
into each piece of ham, put pan un-
the broiler or in a hot oven

!toods on the wheel’s rim, which starts
iuith ale and ends with wine. The
{moving arrow points to related com-

CHART EXPLAINS

binations and that settles it.
FUUD Mlx | An inset of notes gives hints like
| these:
| Eighty per cent of foods used
- £ " should be fruits and vegetables, par-
List of 156 Articles Given ticularly leafy greens and a lar:e

portion of these shec

for Guidance in Diet | A sedentary worke:
|on one concentrated
Balance.

{ ternating between st
tein.

A new arrow-pointing contraption| children need more
on colored cardboard lists 156 foods
alphabetically and tells whjch ones
|go well together, which combina-
|tions will cause discomfort, and
iserve as a guide on how not to mix|
| proteing and carbondydrates at the
same meal.

The perforated gadget is a key to
Dr. William Howard Hay's diet sys-
tem and is supposed to be a handy
helper to the housewife in a quan-
dary about what to serve with the
cauliflower or meat or potatoes.

Drinks begin and end the list of

fuel
adults and may have more
starches and ¢

than
naturaj

t for break.

Fruit and mi
fast.
Do not fry foods.

WARNING!

Be Sure theName

on Bottle and Cap
are the Same

INDIANAPOLLIS DISTRIB

RENWALD?®

QUALITY MEAT MARKET

26-28 N. Delaware St.

creamery Bumr ..........
Fresh Eggs in carton. . ..
Lard, Pure, 3 Ibs. ... .......

Hamburger 2 1bs.15¢
Cream Cheese, 17¢c
Beef Brains 2 Ibs.15¢

Picnics

10¢

Extra Special

Fresh

'§ Bacon Sliced, fine quality, 2 ibs. . ... 310 ) T Speciat
Hams, Smoked, whole or half. .. . ... 14¢ § noosier ....819:
Baby Beef Boiling, 5¢-Te. Chuck, 97/5-12¢ f 1. ¢lur . 510
Veal Breast, 8c. Roast, 10c. Chops, 10c § i e . s

Cook’s .....82.10

e T Lamb Stew5¢ Shoulder10¢  § Cook > - 220
B 726 | pig Knuekdes 250 [ 5
i Small Size Spare Ribs ..... |0° Kamm's .. $2.25
' remm—

Kitchen bouquet of herbs

cup meat stock

Salt and pepper |
Plunge the sweetbreads into cold

water and soak for one hour; then

parkoil them twenty minutes in

and one tablespoon vinegar have|
been added for each quars After|
draining, plunge again into cold‘
waler, |

Cook the vegetables se\paratolv‘
until almost done. Make a bed in

the bottom of a sauce pan with the |
onion, peas, diced carrots and string |

Lb.
Bag

3

SPECIAL COFFEE PRICES

8 o’CLOCK

WORLD’'S LARGEST SELLIN

Single Pound, 19c¢

RED GIRGLE
BOKAR COFFEE
CONDOR GOFFE:

\G COFFEE

93¢

Rich And
Full-Bodied

- 21e
Lb. Tin 25c
w1 97 ¢

More freople dvink S & P Coffp han any olher coffee

W%mém%%dw’%/‘”d'

POUR milk or cream on a
bowlful of Kellogg’s Rice
Krispies. Then listen as
they snap and crackle their
story of delicious crispness.

You've never tasted any-
thing so good. Serve for
breakfast or lunch. An ideal
food for children. Light
and easy to digest. Made
by Kellogg in Battle Creek.

BUTTER

PINEAPPLE

50 v

in the beaten whites, also a cup of |

\;

CHASE & SANBORN COFFEE
RUMFORD BAKING POWDER

PIGE CAKE

CLIMAX WALL PAPER CLEANER
NUTLEY MARGARINE
INDIANA CLUB BEER g

PALMOLIVE SCAP
GRANDMOTHER’S BREAD

COUNTRY ROLL '
(Silverbrook Print, Lb., 25¢) Lb. c
(Polk’s Sweet Cream, Lb., 26¢)
= 276
23c

35¢

12-0z. Can

No. 23

Broken—Sliced Cans

Ann Page
Old-Fashioned

d

6
'ls

er Stores Only
tle «‘m ge

EASY
TASK

B
Bot

ol

I Loaf of 24-0z. White Bread )
1 Loaf of Raisin De Luxe Bread )

For School-Girl
Complexions

3 ks [4e
9¢c

Lb. Loat 24-02. Loaf

|

co

VACUUM PAC€KED

SCHNULL

EVERY ONE GUARANTEED—BULK

FRESH EGGS
Doz. 1 5c

FINE GRANULATED

SUGAR
26c¢

5-Lb.

2 at YOU R Pricel (Sunnybrook, Carton, Doz., 19¢) Bag
: : |
: Fancy
| {NEW PEAS - 2w 17c
3 0 matter what you : £ Lib
¢ R T i //w d - POTATOES ":.0' %0 29c BANANAS
% offee, you can enjoy the alsle (4 m S Hgox
3 BEST at its price, if you ask HEAD LETTUCE Siza 210 15¢ GREEN ONIONS ' |00
o for one of the three KO- I
3 WE-BA blends. You'll find . S. No. 1
3 them richer and FRESHER rmda Lbs. c
3 —roasted and packed here by Tnumphs
: “KO-WE-BA,” the home of
é finest foods for 45 years. See :
7 which blend you like best! ’ l N OUR MEAT MARKETS
KQ-WE-BA de luxe brand, a su- |
premely rich and delicious coffee. : Swift's Skinned

SMOKED

[INDIANAPOLIS

FRESH GROUND BEEF
PORK LOIN ROAST
STEWING CHICKENS

BEEF POT ROAST - -

SWEET MIXED PICKLES
CODFISH FILLETS

SMOKED PICNICS

Whole or Shank Half

HAM u. ] Be

For Loaf '00
*eio Ena Lo |36

Wadley's Extra Fancy Pullets

25¢

uck Roasts
1b., 13%e¢)

Lb.

cuts,

720

Lo 20¢
i5¢
Lo fde

Mother
Watkin's

Fresh Frozen

Kingan's 3 to 5-
Lb. Shankless

a: P

FOOD STORESE
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