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1 ' 1
doubtless cheaper when such recipes | minutes longer. A few minutes be- ! slowly in butter until tender, stir in
were invented. But these are not | fore taking from the fire add salt CHOWDER RECIPE GIVEN flour, then the hot milk. Add vege-

DISHES SUGGESTED

FOR THANKSGIVING

extravagant. to taste. S Onlons. Carioll el Pelstues Ars :;.;h‘_n\ 3:34 he water in which they
Cutlets, Hungarian Style an ‘ Principal Ingredients. were PTK.M : Kn‘fp hot for 20 min-
TU ADUPT USE ' GIVEN PLAGE UN One pound veal or pork cu(!ets.' 1Prr\<:\} threg or four ba;:nd apples }O_:x»\-ml'.:' (pxpl vhorpcld nmnrxj.c., ; ites before serving
‘ Caai - through a sieve into a bowl. A tablespoons butter, 2 cups each of - —
one-quarter pound bacon, one cup | the whites of two eggs, a cup of su- | diced raw potatoes and carrots, 1'; Scrambled Eggs
hal .
r spur cream, one-half teaspoon pap- gar, a tablospon_n of lemon juice!cups water, 3 cups hot milk, 2 table- Leftover cooked meat, fish, fowl *
| rika, salt. Have the chops or cut- |and stir until it is phl(‘k enough for | spoons of flour, 1'¢ teaspoons of salt. | or vegetables can be added to
lets pounded lightly at the market. |a spoon to stand in the mixture.| Cook potatoes and carrots in salted scrambled eggs. Good for luncheon
" 5 - | R | Sprinkle them with salt and paprika | Garnish with whipped cream. water for 20 minutes. Cook onions or supper.
3; i and let them stand while the bacon | mmmVm— Ve Voo 0 —  —— - i 5
: Popular in ‘ i fryiag.
b TUber More D SOUF Cream lS Addmona" Remove slices of cooked bacon
% Paris Than in Its Item Used in Prepa. |from the fat and put the cutlets
2 : i |in. Fry on both sides, pour off i
. Native Land. ration. some of the fat, add a little hot 3 ‘
2 ‘ | water, cover the dish and cook 4
ol Even for persons who could a {r..m; * Chops cooked Hungarian style for | over a low flame for an hour. Slowly ]
v to make the trip there is no need | | a change would be nice to have on |drop in the sour cream, a'.~pom_1{‘u1 ?
tn vovage to Prance fhess day | : T hibe wind {at a time and stir it into the thick- | ;
PHENFEGS 10 Frano se d {a night when chilly winds pep UD |opino gravy. When the cream is 3
& enjoy the nutlike flavor of a |the appetite of persons coming |hot the cutlets are done. | “
: dish of Jerusalem artichoke | {home from work. If the amateur Hingatlan Stew : g
: Nobody seems to know just why | cook, when she takes her apron off, | : : E
they are called Jeorusalem arti- { would turn the radio on and have | Cut two pounds round steak in Now Open for Patrons of East Ind'pl's
e g X B the good luck to find gypsy music, (rather small pieces and fry for a v ¢ ~ ‘ <
- ) K”"iw P “m.‘ld | that would give just the right back- | few minutes. Transfer to a sauce- Regal Brand STEINFORT'S REGAL STORE
have been a better name—certainly ground for Hungarian dinner at pan containing two tablespoons of New—Modern—Complete
more descriptive. It may be that the home. | bacon fat, two carrots and two on- = - .
’ label they have is a garbled pro- A cup of sour ;r(’am is the i |ions chopped fine, also a piece of ‘ 3504 East Tenth Street
' yunciatio atever the In p cipal extra item that goes into chops | turnip.
x 1., ,.W at’x'n of 'uha m,r(r r” dmr‘mi {or cutlets prepared in the Hun-| Let the vegetables cook for five | 4 kind—Rich and de-
¥ called them when friendly ﬂbﬁr.-: garian manner. Without prompting | minutes before putting them in. | The gold old fashione » Jfes in & Jarf. Pure Cane s
¥ gines first taught white pioneers how | from foreign cooks we are not apt, | Cook slowly for half an hour, add | e us Enough for 2 large PIes 7
% t4 cook them. ‘ | either, to serve bacon with our cut<| half a cup of sour cream and half A1GIOUES Lb %
+) Strangely enough, this American |Iets. Meats, as well as cream, were 'a teaspoon of paprika and stew 10 | ’[\ ugar S C ﬁ
i tuber, as indigenous as native corn 3 ; iD. c :
0 and improved by 300 vears of culti- | J"ﬂ' 25-Lb. Bag, §1.42 } s
vation, has long been far more popu- ‘ . &
lar in Paris than in America. ! g = no alie T
The following recipes may Sugs | Regal Brand Yellow Cling, sliced 4
gest to housewives dishes that the | No. 2% ke
| PKIN Peaches 2%.."2 3¢
Artichoke Sandwiches ‘ P U g
rtichok make apnetizing o [ and Delicious . o w
: . \.)“]f' o ii?}dm e Y‘f s .mr:d Butter, mace, sugar, grated lemon and brandy are used as a unique New pack—Smooth ar Our Mother’s x
3 iﬁ(u:d 1:\ 1 ..”w;(lx 4:“ ed ‘:{:‘“ ,Wlm- seasoning to lend new zest to canned peaches. After baking and cool- 2 C 2 Lb 17 .
¢ ) with gre 1 onion and ) & : Gt st it vt s > ’ - s 3
S Eataat i e B e ing, the halves are topped with whipped cream for serving. No. 21 5 C ocoa Pkg. c /
grated cheese, anchovy paste,| By NEA Service ter, cream and nuts. Mix well and Cans 52
mashed sardines or watercress, They Any serious attempt to give a new | spread on a platter to cool. g o]
also come in prepared bread forms|slant to the Thanksgiving dinner| Shape as wanted and put in re- § « Quice 10 Bulk Seedless 3
as rusks, raviola, noodles and chips. | ends only in disappointment because | frigerator until ready to fry. Roll pumpkm it Pkg. c L o
Artichokes in Casserole | the peculiar charm of Lhig feast is m_ fine dry bread crumbs, dip in egg LbS c
ot . dhati oy | its fond memories and traditions. | slightly beaten with one tablespoon I .
£ crub one pound artichokes 1th | But there are little touches and | milk, roll again in crumbs and frv . % (e
stiff brush. Boil until tender. Cut|accessories which will lend zest and | in deep fat hot enough to brown Bables You'll want 1'2151{1;—4??}(:* advaf\}ﬂ:n 'ot
in small pieces. Mix with a cup of | interest to the feast without offend- | an inch cube of bread in 60 sec- . Baki Need t Low P i s pancit <o sk
Niiite wavice ao TR i . arking /vNeeas a ow ['rices =
P T e e ‘ns | ing the most loyal descendant of a | onds, rr 390 degrees, on a fat ther- rrve £
) dish. Sprinkle with crumbs, grated | Mayflower ancestress. In fact, the | momeier. It will take about three ke Flo . \
()"r;‘sn g ogpners r;m“r' Bake un-| ancestress with her spirit of adven-| minutes to fry the croquettes. Drain on These Swans Down e e Van Camy
til brown in a moderate oven. | ture and daring would doubtless ap.- |and serve with a garnish of crisp Ghocolate Baker's Premium 14-Lb. Cake l1c TO Ds
Artichokes With Cheese prove of ‘dhcn -]~0f baked tl:"?‘c“‘&"'lparslc;v. l ATO S
squash and walnut croquettes. ‘ 3 ; : ou
Stir nalf a cup of grated cheese | a4 oy 1 .‘ | coconllf B".k"s Can 96 & well knml'n b p
into a cup of white sauce. Into | Thanksgiving Pudding Avoan c rand
‘ D e ’ i Bee Brand Pk brice €Xceptiona]
’:"‘ dip "“}‘“"‘ "””;"’l“’”"]”‘:1"‘- l"”'" Four cups milk, 1'2 cups broken splces i 3 e zsc : Can
them in a baking dish, sprinkle with | or50kers, 4 tablespoons molasses, 1 = : -
“:”Yd cheese and cook in the oven | un sugar, 4 eggs, 1 teaspoon salt,! Vam"a Extract Regal Pure 2-0z Boitle |90 A”I‘itp Sod ¢
until brown | 4 tablespoons melted butter, % tea- | - O0dg
French Fried |spoon cinnamon, 1!z cups seeded | " Lemon Extract Resal Pure  2-0z Bottle |§g CRACK
Cut raw artichokes in ,,mongraism& d K ' stralned FOOds ERS
pieces one-quarter inch thick. Dip| Scald milk and pour over crackers. | i ! fl 1
4 in flour and fry in deep fat. Let, stand until cool. Pour boiling Contams LargGSt Amount Of; (JOLD I\ILDAL -Lb P
water over raisins, cover and let | . { a o e es . ’(
Baked stand unti] plump, Pour off any| Calcium. :5 0 ‘bg sure of bet‘tmgl ‘thge ﬁnl.\]t’ g. c
Cut peeled artichokes in two or| water not absorbed by fruit. | fovsid . s | N\ee strained foods for ba oy, Just ask Fl‘ ¢
I ! 1 | Scientists have been saying for : z b esh Fy
more parts according to size and| Beat eggs slightly and add to|years that the presence of calcium | vEs*rnmuLDEs for KO-WE-BA brand! These fancy, | o OZen
\ ;lemw in rln}ri water for two hotn;\i »rarl"krr and ﬂnl}bclTtlpxrumdmt‘l:(i\:f;ar, in the diet is essential for maintain- SE‘I;A’B‘I'.EO garden - fresh vegetables are as ; 24 CEAN F,
5 rop in boiling water, cook until | molasses, salt, butter and spices. ing a healthy condition of teeth and T asty P -lik i | pe LLETS *
g tender, fransfer to a well buttered| Mix well and add plumped raisins. | oyms. Now they say that milk pro- SmOOth,.tdSt'_\ an'd fl'esh ‘11]\8‘ a.;( llf ‘ Lb. Bag B
e oven dish, cover with bread crumbs |Pour into a well buttered baking | yides this element more amply than | hf)lﬂe prepared. They are bl L] 3
T that have been soaked in cream and | dish and bake very slowly for twWo | any other food, besides supplying | sieved and sealed under VACUUM, ’b. :
» oake until brown. ind one-half hours. Stir twice dur- | properties to combat acidity. which retains more of the freshness, 5-Lb. Bag, 30c 10-Lb. Bag, 55¢ T —— » A
b Artichoke Pineapple Salad ing the first half hour to prevent | gcience also harps away on the more of the vitaming and mineral :
44 ) % SRSy 3 raisins from settling to the bottom | theme that teeth are the cause of ) sl . - \
rrange a ltm.m: slices of pine-|5f the dish. Serve with hard sauce lillness and death as much as any salts. Th(‘} are the best for ba DY 5
apple 1”xm ml(li)hﬂwl ;«]I‘H%;'lmkf‘ ﬂnl or sterling sauce. other organ. : ) and the easiest for you to serve. R u m fo r d c R I S c o LETS TRLK :
crisp lettuce ouse with Thousand | ; . i i it - : e S i
Island dressing and garnish with | Sterling Sauce anzimf gERRIasion. Sdih ltstf(;od If{r«}ds ‘ ’:d;:;‘ ‘ 1 &
NaR: e i iy slimming mania is not drinking i 7i rarieti < i - ; Vegetable Shortenin T U RKE
pimiento | Ome-fourth cup of butter, % cup|enough milk for proper body meta- CSAY;‘SSEFS f . Nine varieties, pac}\ed = enam,e‘ Baking Powder ’ " %
Cabhaae Ay o | of light-brown sugar, 3 tablespoons | bolism, healthy development, and ‘ lined cans:.ready to heat angi serve Lb ;
% abbage With Bacon of whipping cream, %2 teaspoon of | prevention of tooth decay, scientists as doctor directs. Insist on KO-WE- =l 5 9c
2 One .\117;'111 head brlwf n-abhnc;\ two | vanilla. | complain, BA brand! If not at your Independ- Lg Can c Can
d cups milk, two tablespoons butter, Work butter with a wooden spoon | Milk with its high content of cal- ’ 17 ¢ 7 .
» | e .
one tablespoon flour, four table-|yntil very creamy. Slowly beat in |cium and vitamin A is the food pro- ent Gr()c‘el‘s’ phonp i I.\Othe‘ W eé,l.s Poning. O e
i spoons grated cheese, eight thin|gsygar which has been rolled until | vided by nature for this purpose as & Bauer Co., Indianapolis, RI. 4367.
5 ’\“v’l‘f """'“”" - smooth. Stir in vanilla and grad- | these elements are not supplied in e
N rim cabbage and cook, uncov-|yally beat in cream. Pile lightly in | the diet in any other food in so | Lb 5
A "o , ing al - = e . < g { | -
A ered, in boiling, .~.1.|r~d>“alm to | 4 dish and garnish with snips of | great a quantity. | n'amond wal““'s 2 c All Regal stores are supplied
¥ cover for 15 minutes. Drain and put | candied cherries. _— —_— | No. 1—New Crop with the finest assortment of
= in a shallow baking dish. Make a | e Baked Bananas | . E"'iflﬂ.“ Poultry  obtainable.
g sauc i Ly e | Baked Peaches - : — I d w oG ach bird is especially selecte
umln of .hl}lt(l flou .n.ui milk and | Peel .btbhe bananas, split them STRAINED [] Rlpp e hea' Pkg. l to make your v;»y.’:..mfm‘\-;.,; n)'--,’\”l
pour over cabbage. Bake in a mod-| Rjoht large peach halves, 1 table- | lengthwise and roll in a combina- PRUNES . So Crisp—So Delicious a perfect treat. May we suggest
erate oven, 375 degrees, until cab-|shoon butter, 2 teaspoon mace, |tion of chopped nuts and cracker ™ i you ll"?"“ your order early to
bage is tender, basting with the |orated rind of one lemon, 1 cup |crumbs. Place in a buttered casser- s d w E 2 &g Cislpointineng
sauce fwnrh juice, '+ cup sugar, 2 Lablcr-) ole and bake in the oven about 15 Sold by the Better hl'edde heal 2 Pkgs. 3° PY
When ready to serve, sprinkle with | spoons brandy. minutes or until bananas are cooked. Indcpemilent Grl(:c_crs The National Breakfast
grated cheese and surround with Drain peaches from juice and ar- — at a Moderate Price H" B P Dole’s RQ\'al
bacon, \\.hl('h has been broiled until | range in a baking dish. Dot with POULTRY SPENAL'S ' z utter Crackers Lb. Pkg' 23c 4
crisp.  Slide under the flame in the | bits of butter and add sugar, mace, Just Right for Parties PINEAPPLE |
b}‘.'mh‘r Just long enough to melt the | brandy and peach juice. Grate | L.'“ l 0 |1
cheese. Serve from baking dish lemon rind over the top. Cover | - ] e s r oﬁ Lb s ARS G
Peas and hard-boiled eggs baked | baking dish and bake in a mod- Ma"on Pou"ry Go. il e:?prv o ee c PE g
in white sauce is another substan- erately hot oven, 375 degrees F, for 1022 S. MERIDIAN ST i Jesreh For New Attractive p.
tial combination that is a good old | 20 minutes. Chill and serve with a A A LIE = ’ Re al coﬁee Lb 23 Delicious Salads :
standby in many families, but as-;gm-msh of whipped cream. DREXEL 3441 g = c ".’.‘
paragus \\xlhspnnrhvd eges is[nnt |  Squash and Walnut Croquettes | ALL POULTRY DIRECT Do Peeo 1 e N'I(')él? gg;c. [ o s
g0 common. Serve it with a fruit . | FROM INDIANA FARMS ;
salad and fudge ice box cup. Pour ?,UDS baked and mashed | WHEAT KRISPIES pkg. lze 4
squash, 2 egg yolks, s teaspoon | BOILING Xl | 2 %
" . o SPOONS . . ellogg's %
Anpuingns; Wikl Poanched Bex :1‘\;)1;312;00114\ ctracgls:p;o?:aqlt),(l)g;m:‘alt4 chlckens; Lbl 1 5‘: !
”I“nlrl f11('~i:$;-‘ ;.;ml';pd m['i mnIm;d s teaspoon pepper, 1 cup chopped Yeakos | , GOOD LUCK
SpRragls. ( eat resisting plat- | nyt meats. y ; ‘ /l?- 8‘(:za -
ter. Cover tips with grated cheese, | Walnuts, pecans, hickory nuts | FRYERS i _Lb. lac | ‘ [ MARGAR'NE
a few drops of lemon juice and}m. Brazil nuts are best in the e | |
pns 11( butter _‘S"“S”“ lightly with | croquettes, although peanuts may | g } Round or Swiss Dated for Freshness
salt and pepper and bake in a hot be used. | EGGS Doz' 280 f Quality Rounds Lb. C
oven, 400 degrees, 1{11!11 cheese be-|  pyt squash through a ricer to ! @ :' s i ! | . 3 Lb
gins. to brown. When ready to  pe sure it is perfectly smooth. Beat ek g LR | A ‘[ ‘v Cottage Rolls Armours Boneless, Smoked b, 3lec 2 S. c
serve, (op with poached eggs. egg volks until thick. Add to | i Link Sausa Pure Pork- 4
i mashed squash with seasoning, but- | | ‘ 5 ge 5 Lb. 2-)C L4
Yellow Yolks 2 s AR J Canadian Bacon Armour’s 11-Lb, 24¢C McK
A hen can transfer different | 2 | 1 s . o) e McKenzies
shades of yellow to the yolk, depend- | HAT ! YOU'RE STILL W//////M//////%WW////////////// : Chili Bricks Axssonr's Lb. Brick 29C -
ing upon the kind of feed she re-| BREAKING YOUR BACK, J - / [
(7~ DONT TALK TO ME / | BErS
ceives. Substituting white corn for | SCRUBBING CLOTHES %W ABOUT THOSE “No- / ‘ RK ROAST oo Lb C
vellow corn and limitiiig the amount IN THIS NEW DAY OF W SCRUB" GRANULATED / [ s : FLOUR :
of green feed tends to produce light- “NO-SCRUB" %5 | Small Lean Tender g
vellow volks, according to the Unit- ‘ l
ed States Department of Agricul- 1%-Lb,
ture Pkg. C
Beef and Sauerkraut ‘ P g i Panc.ake Flour z Pkgs I"c
Place three pounds of beef in a Sl Lb McKenzies
baking dish and surround with a A d H | . C PY
can of smwrkmm_ Put in enough | n ﬂw ‘ Fine for Sauce or Pies, E
water to come half way to top. Cover .+ E ;
with chopped onions, .prinkle gen- Ed h D d f Jersey 5 5 P NNANT :
erously with paprika and bake two ' pene " %“le.e!: POtXtoels : ?I s %?c
hours in the oven. H | elicious Apples Fancy Lbs. 25¢
oridoa s U er Eyes
: y Celery Cabbage T Maple Flavored
roun;rhy ls‘:‘hraper Texas Grapefruit 70 Size 3 tor 17c B
an Meat P P 740 / < . q = 1L 3
e———og, T USED THE LATER / MY WIFE JUSTRAVES )| | ST/LL LATER /7777 5 o ou sTiLL Calif. Oranges . Doz. 27c léaxx;b 1 ZC
SPEGIAL PRIGES PRINT DRESS OF A OLOWARSHKIND. THERE'SA | |/ AND you SAY IT GETS ABOUT IT-5AYS ITS A WHY EDITH, IT'S THE WA poN‘r THINK OXYDOL'S .
MARY'S? | WASHED | NEW SAFE ONE NOW, MADE | | CLOTHES 4 TO 5 SHADES | | MIRACLE HOW SUCH A WHITEST WASH | EVER [} gace FoR COLORS, BANANAS Yellow 4 Lb 2 S B :
for T"ANKSG'V'NG ITIN“NO-SCRUB® | BY THE IVORY SOAP PEO WHITER,TOO0 2 MILD SOAP CAN SOAK SAW-AND ONLY /5 [}, 20 TRl e Ripe S. c 2
SOAP JUST ONCE, | ) CLOTHES ST MINUTES' SOAKING. INT DRESS I'VE Fresh Churned 3
. A AND LOOK - FADED =YETIT i WHITE i Sy WASHED SCORES :
Leave Your Order Now d ‘ e = 1% G s
BEYOND RECOGNITION ) S0AKS OUT § MECAeT S syl S Gl V. s o s BUTTER
: = Ever” i
West Street Poultry Co. MINUTES WITHOUT lﬂi‘b S Bilamen o - :
11 N. West St. LI-9669 SCRUBBING OR BOILING 4 ABSOLUTELY} f Pan for one S.0.S. package ¢ G;laﬁn Lb c
top and 35c, sent to The 1 2 5 E
‘ A. $.0.S.Company,Chi Hoosier Gold, Ib., 3%
AR S —— .0.S. y,Chicago,Ill.  per pkg. ety
‘ Gold Brook, 1b, 37¢c
" SOAP
¥ CANNEL J OXYD '
? il NSO =
| % = 3Pke25¢ | SU SUDS 37125
: .On Rl Size 25¢ PER SUD c
2 c o A L Reg. U, S, Pat. Off. No. 100664 Lifebuoy 4 2 For Speeding Dish Washing
i | . for2S 7
A de luxe fuel for fireplaces NO MORE BACKACHES;DEAR ! AND NO MILL|°NS SWITCHING To : Toilet Soap < PALI\IOLI‘ E .
X In bulk or attractive and MORE BEASTLY WASHBOARDS OR HOT TH'S NEW SAFE MNO_SCRUB" so P i Toilet Soap
) convenient packages. MY! HOW SAUCY CLOTHES BOILERS. :’VE FOUND A A L“x 4 for 25c @
At al] Cash and Carry Ice YOU LOOK~ANDCOOL | WONDERFUL NEW “NO-SCRUB, NO-1 @ At Iast it's been discovered—  with greatest safety to colors and i Toilet Soap 3 Cakes 1 6c 'Suds"
Stations AS A CUCUMBER'! :CA";ES:;:: o"L'“g’R';" a fast-washing ‘‘no-scrub, no- h?ncfs.ooEven fine cotton prints, |
: BUT SAY, WASN'T ’ boil” laundry soap that’s really after 100 consecutive washings in
g POLAR ICE & FUEL CO. THIS WASHDAY 2 safe on clothes! OxvDoL suds, show no perceptible Lux Flakes / Crystal White o
; 2000 Northwestern Ave, WHERE'S THAT "This amazing laundry soapin-en- 1088 of color. No wonder women (| LIFEBUO
OLD BACKAZHE ? : z o by thousands are quitting bars, s MEALTH Soap
v tion, OXYDOL, comes to vou from 2. i ‘} mall Lanndry f
7 the makers of gentle Ivory. Itis ChiPs, flakes, and old-type harsh NO-SLRUS, 4O SOML. Size C Soap or c
; the result of a patented process no-scrub t.soaps for this amazing LAUNDRY SOAP
which makes mild, gentle soap DEW Invention. THAT'S 1
5. much faster acting—a formula You'll be surprised, too, how eco- Realll 5&[ 3
which makes it 2 to 4 times whii.:r  nomical OXYDOL is. One package Lay ot |
washing. You soak clothes just 15  often does fwice the work—Ilasts {
minutes to the tubful . . . no fwice as long—as old-fashioned ot A V] &
:hmbbx;%i‘ no boiling . . . ant% ars. ﬂakudg‘rl chips. Get OxYpoL ‘
ite clothes wash so white it will m your dealer today. « $00 TIMES IN SUDS
’ : : Prices Above Good Indianapolis, Beec h Grove, Clermont, Mars Hill and Plumm
amaze you. Yet works  Trstad aad Appved by Gond Hossokosping Insils S8 1 1Sn 505 o i i - h Soen % oo
» : -




