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TONGUE WILL
GIVE VARIETY
TO MEAT DIET

Combining With Mushrooms
Among Methods

Suggested.
"Variety! Variety! Variety!" is

the re-echoed cry of the housewife
when the p’.ans three meals a day,
every day in the week, every week
in the month, and every month in
the year.

She Looks about for something
new and something different. There
are many meats which we seldom
serve, chiefly because we do not
know how to prepare and cook
them. Here are some suggestions
to add variety.

C hartreuse of Tripe

Prepare about a pound of tripe
for cooking by cleaning and remov-
ing any loose skin. Start in cold
water, bring to the boiling point,
drain, add boiling salted water, then
cook, below the boiling point, until
tender, about four hours.

Cut the tripe into very thin
shreds, and then out these crosswise!
into inch long pieces. Slice a Span-
ish onion in very thin slices and
rook in bacon fat or butter until the
onion is yellowed. Add the tripe and
let it get hot clear through, but be
careful not to let it burn.

P>lend in two tablespoons of flour
and a cup of stock or water; stir un-
til it boils and the flour is cooked.
Season with salt and enough pa-
prika to give a red colors. Serve in
a deep dish with an inch-thick
blanket over it, consisting of fresh
chopped greens—watercress or let-
tuce, or cooked spinach.

Tongue

Tongue, either corned
smoked or pickled, offers great re-
sources for new and different dishes.
It may be cooked in many different
ways—fried, baked, braised—but
however it is served it must first j
be prepared by cooking in water.

Wash the tongue in cold water, i
cover with hot water, and cook
slowly until it is tender. This re-
quires four or five hours. Then re-
move the skin and hard parts. The
skin comes off most easily when it I
is hot.

If the skin does not come off
easily, the tongue is not done, so
return it to the water and cook it
more. It may be served either hot
or cold or prepared in various com-
binations for serving.

Raked Tongue and Mushrooms
Cut the cold boiled tongue into

slices one-half inch thick. Slice the !
itiushrooms and spread them flat on
the tongue in a baking dish.

Scatter balls of butter over them.
Bake forty-five minutes. Prepare

a gravy by browning four table-
spoons flour with two tablespoons
biittcr, and adding slowly two cups
broth.

Pound to a paste three boned j
anchovies and a teaspoon minced i
onion. Add these and a tablespoon j
lemon juice, salt, and pepper to j
the gravy. Pour this sauce over j
the tongue and mushrooms and
bake for another twenty-five min-
Wt es.

PAINTS
. . . Yet Save $S$
Tli.c. nr* not to h. rontiiwd

illi n-i'lli*fl Price" of
“Special Sale" nnln ts. HF.
THRIFT —l>n* NOT penny-wise
and pniintl foolish. Here are
paintv PAINSTAKINGLY BI'ILT
to Mnrtinr formula s—TIMK
TESTED \ND PROVEN. Here
a.re products upon whirl) you
can DEPEND—FINE ENOIGH
so have honest quality built in.
LOW ENOI’GH IN PRICE to he
easy on your purse. SAVE
MONEY . . . yet yet QUALITY
J'KODI ( TS!

HOUSE—ILpAINT cW :

‘Guaranteed
• For Exterior

O For Interior
Inns wiwrlnr.

dr-
for li l'i

ty of finish anti
lony life under
hard weather conditions. White
and all standard colors.

4-Hr. Enamel
‘Guaranteed*

1 I T /N p-
u x- it \ it i t uu

• *'T ro TI nJ
smooth V/ se

How ins. (

ii t uI “W
•olors and white. ■II
THE I. A S TANARUS”
WORD IN EIN- 4.^'^^
I'tlts for fnrn-\>**^Jwoodwork

50c Quart

RELIANCE VARNISH
Quick Drying SPAR
• Boilinp water

won't hurt it. p-
• Will not XCM 1 K

S. eh while V I W
• Our regular

price *1 No pal - <,al-
to

a customer at

LEAK-PROOF Roof Coat-
ing. gallon Vr

In Handy .%-Galtnn Drum f“.on
Linoleum Yar tish. pint

... XTe
Flnor Enamel or Varnish

• tain, quart .... .Vie
Wall Paper Cleaner, 4 for . 25c

PAINT MARKET
*45-351 West Washiarton Street

COOKIE JAR CAN BE FILLED BY USE OF TEN-MINUTE RECIPES
THE INDIANAPOLIS TIMES
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In the old days, filling the cookie

jar constituted a full day's work for
mother. But modern cookies entail
no such amount of labor. Here arc
ten-minute recipes—the newest
cookie shortcuts—that are failure-
proof and so easy that the children
can turn them out. You don't even
have to roll or cut these cookies!

The horseshoes on the cookie plate
in the picture are coeoanut maea-
rons. Mix one-half cup sweetened
condensed milk, two cups of
shredded coeoanut, and, if you like
the flavor, a teaspoon of vanilla.
Drop by spoonfuls on a well but-
tered pan. Shape with tlie finders

HAM PROVIDES
VARIOUS DISHES

Impromptu Meals Cn Be
Prepared With Little

Kitchen Work.
A whole ham, which may be

baked at home or purchased already
prepared in the market, is a grand
source of impromptu feasts. Even
a small amount can be used to
make .such delicious dishes as serv-
ing ham. prepared as the following:

1 Cup cold rooked ham, chopped
3 hard-rooked ejßs

17 rup cream
',■> teaspoon salt

Pepper and paprika
1 teaspoon minced parsley

Add the ham to the cream which
has been heated. Rub the yolks of
the eggs through a sieve: chop the
whites finely and add to the ham
mixture. Season, heat thoroughly;
serve on toast. Sprinkle with the
minced parsley.

I 1•• cups white sauce
2 cups chopped ham

1 cup cooked mushrooms
1 Rreen pepper

I pimento
1 teaspoon salt

H teaspoon pepper
| Cut the ham in small pieces. Add
ham and other ingredients to white

j sauce, which can be made with 2
tablespoons butter, 3 tablespoons
flour, 1 cup milk and 1 teaspoon

| salt.
Mix the flour and water until

; smooth, add a little more cold wa-
iter to make it thin enough to pour,
| add flour mixture gradually to

! scalded milk and salt and butter,
stirring constantly until thickened.

Apple Snow
To two cups of grated sour apples

add five tablespoons of powdered
sugar, mixing it in gradually, then
the whites of two eggs. Beat thor-
oughly. Pile this in pudding dish
and around it pour a custard made

! of two egg yolks cooked in a cup of
hot milk, flavored with vanilla and

| sweetened with a tablespoon ofj sugar. Cook the custard in a dou-
i ble boiler about six minutes,, stirring
constantly.

Grapefruit With Fish
One of the many uses of grape-

fruit juice is as a flavoring for fish,
i If the fish is soaked in it ten or sis-

I teen minutes before being cooked
the tart juice will add a tang that
counteracts the blandness of fish

: and that will give a distinguished
flavor.
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into horseshoes. Bake in a moder-
ate oven, 350 degrees, until a delicate
brown.

The ‘‘lucky’’ four-leaf clover of
confectioners’ frosting decorate a
new shortcut version of an old
fashioned cookie. Sift one cup of
flour and one teaspoon baking
powder together twice. Add one egg
slightly beaten, two tablespoons of
melted butter, three-fourths cup
sweetened condensed milk and one-
half teaspoon vanilla. Blend
thoroughly. Drop by teaspo®nsfuls
onto a buttered pan. Bake 10
minutes in a slow oven 325 degree.
Makes two dozen.

When the cookies are cool, deco-
rate them with four-leaf clovers
which are made by pressing simple
confectioner's frosting, which has
been tinted green, out of a pastry
tube.

(An easy recipe is to cream two
tablespoons of butted with one-
quarter cup of sweetened condensed
milk. Add, gradually, one and one-
half cups of very finely-ground
confectioner's sugar, sifted, and beat
until the frosting is smooth, creamy
and light in color. Add one-half
teaspoon of vanilla.) This frosting
can be tinted any color by adding a
speck of food coloring.

For chocolate crumb cookies, melt
two squares of unsweetened choco-
late in a double boiler and add one-
third cup of condensed milk, stir-
ring over boiling water five min-
utes until the mixture thickens. Add
one cup of toasted bread crumbs, a
few grains of salt and one-half cup
of chopped walnuts.

Blend thoroughly. Drop by spoon-
fuls on to a buttered baking sheet.
Press half a walnut or pecan into
each cookie. Bake ten minutes in a
moderate oven, 350 degrees. Makes
two dozen.

To make marathon nut cookies,
thoroughly blend one cup of sweet-
ened condensed milk, one cup finely
chopped nut meats, one cup of dry
bread crumbs, one-half teaspoon of
salt and two teaspoons cinnamon.
Drop by spoonfuls on buttered
baking sheet. Bake min-

utes, or until brown, in moderately
hot over, 375 degrees.

If You Want
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East End Dairies, inc.
CHerry 3519
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Insist Also on
Pussy's Sweet Cocoa Malted Milk

Duffy’s Orange Flavor Malted Milk

Duffy's Pure Malted Milk

Duffy's Colon Food
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Crackers
Ask 1 011 l Why not insist on the

Grocer best? Your grocer should
for the have American Butter

Crackers—lS OW !

Big Red,

White and And you never tasted
nr crackers so good withBlue i j usoup, salad or cheese.

Package They really are different
and so much better you
need not use “ordinary”
crackers.

BHave you tried these de-
licious Graham Crackers
with milk or half-and-
half? Honey flavored and
so good for you they are
almost a meal in them-
selves. Your grocer can
get them for you any
time.

Bwith just any Soda
Crackers, when you can
get American quality and
crispness and freshness

Ns sealed in this big pack-
age? Now is the time to
“Go American!”

Look for the “World’s Best” Seal on
every package. It means extra value in
quality and taste from the modern sun-
lit bakery of

SANDWICHES OFFER
BREAKFAST CHANGE

Fruit, Cereal and Coffee
Complete Menu.

Have you ever thought of serving
sandwiches for breakfast? A hot
layer sandwich with toast, a meat,
a vegetable and eggs will be a good
menu. Add to this a fruit, a cereal
and coffee, and you can be sure
that your men folk will start off for
their offices content. Here's the ;
menu for such a breakfast:

Stewed apricots, cereal with
cream, hot layer sandwich and cof-
fee.

And here's the way to make the
hot layer sandwich:

Frizzle four slices of thin cold
boiled ham in a hot skillet, and lay Ithem on four rounds of hot but-
tered toast.

Have the asparagus tips from a
10'j-ounce can hot, drained and
buttered, and lay them on top of
the ham. Poach four eggs and place
on top of the asparagus.
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R PAS Tcifoice Beef 1.;,. Qc I B'uTTER 2 Lb> 4sc|
IICH I Roast Round A r 100% D— O r\ IVtAL Steak Boneless Lb. | Pure C3EEF Lb s. | yc I
CREAM CHEESE ‘.r ™ 47|
Sliced BACON JL s

1:;,:. I,'

vr ROASTS u-15c MfegU 17c |
LARD 3-23c“SBEEF 23cl

S!. EGGS -15cIButteR il2c|
iBHHHnHHi Phone R -6045
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nggn Sugar-“l<H49°
ffga COFFEE R 19°[Potatoes '= 15-25°

3? PILLSBURYS j Wilson s Milk 4 25c
FLOUR Soda Crackers rS 2 & 19c

qq Del Monte Peaches 2H29c
y* Royal Anne Cherries £ 10c

Bisquick M
“ 3? 19c

NavyBeansl o=29°
post toasties I Green Beans Strin^ss 2S™ 15c
2&25c P LLSBURY'S Pancake Fleur 2 17c
JELLO All Flavors R.UMFORD Baking Powder c™' 23c

~ p& c Laundry SOAP 7Sze E; r 25cfftsN S, IVORY SOAP -a. -5c
WALDORF Toilet Tissue 6 -"'''2sc

Soap Chips -5-25°
Snider's Spinach 2-7 19c | Cm„ Spring Fresh Fruits and YcneUMrsVan Camp s Pork & Beans 4 c—l9c __ . -

Sugar Corn evtS,Srk 3 rn - 25c El I^I :
Dried Peaches California 2 •.. 25c I w B w
Dried Apricots California |SC jm
Oxydol 325 c ’AT 19c

°

Fruit Lbs. 1 Q
Old Settler c&’.!£k 325 c ■ 4T
Windex oeSer.’iKr 19c A box wincsap A lk* lOr
Scott Towels -10 c r„„ „

Chocolate Drops r-. 10c New Peas wu raw 2‘-i’s-19c
Orange Slices u. -|oc Oranges Sweet and Juicy 2, DOZ. 35c

OLD dutch a—Green Onions “4 •=• 10c
CLEANSER 3 ?0C 7.5J Hurts Only Dirt ■■ \J f1163Cl L6TTUC6 Iceberg Each JC

Strawberries S !’<• 27c
SALAD i n Our 100 Modern Meat Departments

mmi DRESSING Boneless Beef mms
J Table Garden Brand VAt Rfl/IQf Lb I M Sz2lC 1 Boneless Veal Roast u. 17c

Pt. \ c Veal Chops, lb 19c Veal Cutlets, 1b... 25c
"

ar ° U SWISS STEAK Sh
cnr Lb 17c

BUTTER CRUST PIE CO. S bOILINC BEEF j£L Lb 9<SPECIAL! CHUCK ROAST a£ u.13y2e I
Delicious Pineapple RIB ROAST Lb.23eCream or Strawberry ■■ A A

niEe Touohproof yee PORK ROAST Lb.l2'/ Zc
lEI cellophane | PORX SAUSAGE Q i*.l2%c

Z%rmem

PAGE 27


