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CHILD EXPERTS
ADVISE USE OF

LIVER WEEKLY
Beef, Lamb and Pig Pro-

vide Cheap Substitutes
for Diet.

Thvre are specialist* in children'*
diets advising the use of liver at

least once a week, and a* if to com-

plicate a conscientious home-
maker's life, calves’ liver proceeds to
soar in price until it is almost pro-
hibitive for regular use in the aver-
age family. Well, try beef, lamb
or pig liver, quite as beneficial and
much cheaper.

Careful preparation of beef and
pig livers does much to make them
palatable. Use liver as soon as it
comes from the market if you want
it at its best. Wipe with a damp
cloth and put in a sauce pan. Cover
with boiling water and simmer un-
til tender. It will take about 20
minutes to cook calves’ liver and
35 to 40 for beef and pig.

When tender, let cool in the water
In which it was cooked. Then re-
move all membrane and tough parts
and the liver is ready to be made
into several dishes suitable for
children.

Pa te Is Best for Infants

A liver paste is advised for the
youngest child’s meals. To make
the paste, put the cooked liver
through the fine knife of the food
chopper or mash it with a fork.
Season lightly but palatably.

Use the paste at noon or the
hearty meal of the day to take the
place of the grated hard-cooked
egg yolk or beef Juice which usually
supplies Iron grams. Spread on
crisp dry toast, it is slowiy eaten
by those first tiny teeth.

Older children may have the
paste combined with grated raw
carrot or grated onion and minced
lettuce in sandwiches. Use tomato
juice to moisten the mixture.

May Be Added to Soup

Younger children may have the
paste added to a vegetable soup or
it may be combined with a hot
vegetable which has been mashed
and put through a ricer.

Another inviting way to serve it
to 3-year-olds is to form it in lit-
tle flat cakes and broil it just as
one would beef patties.

Tiny balls of finely chopped liver
can be poached in hot stock and
served with a riced vegetable mois-
tened with cream. Remember that
liver is lacking in fat and add an
extra bit of butter or cream to the
vegetable in order to insure a well-
balanced meal.

As children grow older, liver can
be served in any number of ways
that are wholesome ad appetizing.
Cut in slices, brushed with melted
fat and broiled under or over a clear
fire, calves’ liver is delicious with a
garnish of crisp bacon and cress.
It’s good, too, served en brochette
—skewered with alternate pieces of
bacon.

Tan Broil Over Slow Fire
If liver is pan broiled, it should

be cooked over a low fire. Other-
wise the edges will be leatherery
and difficult to digest.

Braising with vegetables is an-
other good way to cook liver. The
whole liver is used and skewered
or tied into a compact shape.
Cover the top with thinly sliced
bacon or salt pork. Place in a
casserole with vegetables and bake
slowly two or three hours. If beef
or pig liver is chosen, it should be
parboiled before braising.

Many families like rice with liver
instead of potatoes. Macaroni in
tomato sauce is good, too. Liver,
rice, creamed onions, tomato jelly
salad and canned peaches with
chocolate cake makes a satisfying
and attractive family meal that
will be inexpensive if beef liver is
substituted for veal liver.

Chocolate Fudge Loaf

* cup* lifted cake flour
2 teaiponni baking powder
H teaspoon salt
<4 cup butter or other shortening
1 rup sugar
1 egg (well beaten)
3 aqnatea unaweetened chocolate
*t cup milk
1 teaaponn vanilla

Sift flour once, measure, add bak-
ing powder and salt and sift together
three times, cream butter thor-
oughly and add sugar gradually,
beating until mixture Is light and
fluffy. Add egg. well beaten, and
mix well. Add chocolate which has
been melted over hot water and mix
thoroughly. Add flour alternately
with milk, a small amount at a <tme.
Blend after each addition until
smooth. Add vanilla and turn into
an oiled and floured square pan.
Bake in a moderate oven (325 de-
grees F.) for one hour or until cake
springs back when pressed lightly
with Anger. Spread chocolate wond-
er frosting on top and sides.

Corn Sticks

M con flour
* tcaapoon bikini powder
'¦i tcaapoon oalt
I iabtespnom io(ir
1 cup yellow rornincal
1 cri, bcoicn
1 cup milk
1 tablespoons melted butter

Sift together dry ingredients.
Add cornmeal, eggs and milk. Add
butter. Bake in buttered, hot iron
corn stick pans in moderate oven
at 400 degrees, about 30 to 40 min-
utes. Makes nine large or 12 small
sticks.

Nut* Are Plentiful
English walnuts, pecans, almonds

and filberts are nearly 40 per cent
mora plentiful this year than last.
Nuts in general are concentrated
food, high in fat.

CANNEL

COAL
A deluxe fuel for fireplaces.
In bulk or attractive and con-
venient packages.
At all Cash and Carry Ice
Stations.

POLAR ICE A FUEL CO.
2000 Northwestern Are.

REVEALS AIR PLAFiS
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With other noted United States

air-women, Mrs. Cecil (Teddy)
Kenyon, above, of Boston, may
play a lofty role in America’s next
war, if and when it comes. Accord-
ing to her, groups of women flyers
are forming clubs, to train for
such war-time service as piloting
nev planes wherever needed, car-
rying wounded soldiers and dis-
patches, and replacing male com-
mercial pilots.

Ham Supreme

3 cup* diced baked ham
V 4 cup green pepper, cut fine
V 4 cup broken nut meats
4 tablespoons butter
4 tablespoons flour

Z cups milk
14 teaspoon salt
Dash of cayenne

Melt 3 tablespoons of the but-
ter, stir in flour and when smooth,
stir In the milk. Boil two minutes,
stirring continuously, and add salt.

Melt the remaining tablespoon of
butter in a saucepan and add the

Sreen pepper, ham and nutmeats.
eat for two minutes and combine

with white sauce. Serve on buttered
toast or Holland rusk. Garnish
with chopped parsley.

To make butter molds, use small
wooden mold that has first been
soaked in ice water. Allow one-
half to one tablespoon of butter for
each mold.

Pack butter In molds, smooth off
with knife and push out. It is a
good practice to make butter molds
for several meaLs at a time. Drop
molds into ice water until ready to
serve.
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The finest poultry at
lowest prices ... plenty
of birds to choose from.
COUNTRY -

EGGS : .] /c
C. A.SMULYAN

111-113 N. New Jersey

LI. 4979
JHHHBT

I
Young, Tender, Tlump

DUCKS all sizes., lb.
Rnnsting nnd Baking H I
CHICKENS lb.
FRYERS, 2 Ibs. and up, lb. 30c DUCK EGGS, _doz. 30c

-IREK PKF.SSIN'G AND DEI.IVERY—-

CAPITOL POULTRY CO.

/ Everybody’s \

/CREDIT IS GOOD\
/ AT RITE'S 1
I WHERE YOU GET 1

GOOD VALUES
ON LONG TIME

CREDIT
Beside offering good values
on credit, Rite’s is the only

>+ store that will keep \"'T
YOUR CLOTHING
and jewelry

' REPAIRED Am W *2Jrj\
FREE FOR ONE YEAR’ l/l \\l \

Pay A* Unit As

MM Your Credit Is “0. K.” Vi-/
And a Lon* Time to Pay wjg

UnLil W^cloth,N G AND Per
p M JEWELRY SHOPS u/^irl* *

43-45 SOUTH ILLINOIS STREET
v 26 Team in Sam# Location 9*'

w Inc W ’*WWI V. I

SPRING SPINACH
BEST QUALITY,

EXPERT NOTES
Housewives Advised to Be

on Watch for Crisp,
Healthy Plants.
BY SISTER MARY

Since mothers have learned the
virtues of this vegetable, spinach,
the demand his increased and so
stimulated its culture that you can
buy the vegetable at markets the
year around. However, the early
spring harvest is the heaviest and
of the finest quality.

When you market for spinach,
look for plants with plenty of good
healthy leaves. The condition of
the leaves is of prime importance.
Medium-sized plants of good dark
green color, leaves fresh and crisp,
free from sand or dirt, are desirable
and mean that the vegetable will be
tender and an attractive vivid green.

Sand Won’t Drain Off
Nowadays it’s seldom that a

shipping of spinach is weedy. How-
ever, weedy spinach means loss of
weight as well as time in sorting
out the weeds.

Spinach which is very sandy or
dirty is difficult to clean, for the

dirt seems to defy all washing. I
never did blame the little girl who
said she didn’t like spinach be-
cause the vitamins got in her teeth.
She was served gritty spinach.

If the leaves are light colored, of
a yellowish tinge and tightly
curled, tiny insects are apt to be
present and I’d look further for
my dinner vegetable.

In washing, always LIFT the
leaves from one water bath to the
other. In this way the sand settles
to the bottom and is not disturbed.
If you pour the water off without
removing the leaves the sand is
distributed back through them and
they're very little cleaner after sev-
eral baths.
I always cut the leaves from the

stems, discarding both the root and
stems.

Let Excess Water Drain Off
After thoroughly washing spin-

ach, let it drain in a colander for
a few minutes to remove excess
water. Then cook it covered about
five minutes. Remove cover and
toss lightly with a fork. Cook, un-
covered, until tender and almost
dry. Season with salt just before
removing from the fire.

If you chop the vegetable fine-
ly it will be necessary to reheat it
before serving. Careless serving has
done more to make spinach unpopu-
lar than the taste of the green it-
self. Be sure it is very hot and
well seasoned. Some men like a bit
of horseradish for seasoning, or to-
mato catsup or mushrooms.
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Standard Not Only Sells You Quality Foods at Low Prices at AllTimes, But Also Gives
You Reduced, Sensational Prices on Week-Ends When You Do Most of Your Buying.

BUTTER Hr 31°
MAXWELL HOUSE JACKSONS FINEST NUT ~

I COFFEE OC. 11l Erfl MARGARINE | ffCI‘lb - Can v&BL MS As delicious a spread as it is economical for B M¦
f LUSCIOUS PIES

I 2Qc oftcccr -w. 4CcI SOAP CHIPS r ELEn Specia! B| end P k S- J_
;|j CiTstal White n A #

iBHV

B Clean Quick J PtS /HC rfßat ~

I”SpeCnnLEoduCTTOiTeMor Q
1 Sliced RYE BREAD VillVWcn S ¦
f‘ Baked* / Loaves IJIC \ 0%. ¦¦* Mild, Full

_

I CHEESE 19111 Q^Ql * and market w& 2
cuts 1 wB ¦ Wholesome, lb. IB

RJffiW POTATOES

\ SS? %¦ :S STWYIBERWESI \\ Ocean
Whitmg F' sh

2pkg5 . 29c \ ,B

4I I Pabstette Chees \
Lusci0 us full 4I ¦ 1

B l\ -.IABr C 10C \ pmt \
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I SODA *£££? 2—lsc j %r £
1 D ITT BUTTER CRACKERS Wbi
B Imm Baked by National Biscuit Cos. pkg. 11 Button *y bchß< |gC I
M; Bl Tlt4*BW

.... All Green ¦*
. A

i rDAY BUTTER CRACKERS llb Of\m> It Fancy 3 ibs tOC t
I V#I\MA Tasty and Crisp Pk ß 4Ub H MFWI CABBME TeMS

3 ;.,|oe 1
I BUTTERCOOKIES.TSc I ‘" 1
I SPINACH H..Pk 2 25c SPAGHETTI 3.151 25c H Celerf

’

*

BaWwin Q lbs OKg 1
1 SALMON u*FA r.Fk ....... lOc RICE 5c 1 HDD! W'C O I
I CUT RED BEETS 3 N OATS I£rSS. 2< 15c 1| I

F”e

g !b, 25c J1 NUCOA OLEO p ’ 21c POST TOASTIES 10c II iHi HllY
""

I FOULD’S or Spaghetti 4 a 25c KELLOGG’S Biscuits pkg. IOC ll—-
; TOMATO JUICE <

Fresh 3.^25c WALLPAPER .3.... 17c
| : LIBBY’S PEAS 2.... 25c MAPL-MIX Flav. Syrup Home 5C jSZ*e\ LiAUrr - Delicious

\ LIBBY’S KRAUT f a |/CC
I LIBBY’S 2 -29 C MARSHMALLOWS¦ SOUP VeR

Garden Fresh
ato 3 .Si 25c PRICE’S TffSf lOc U* 19c / W TVI^

| BOWLENE & 22c 9c MILK Rich and Creamy 4 cans 25C Cream Style—No. 2 can ® I ” *2 Q ,
1P A C SOAP 10.ff.29c CALUMET**’1”1

~ 21c DEL MONTE CORN vp“iu ? 2 cam 25c1 BAB-0 —lssm 10c BISQUiCK k— 27c
'“UH" P,cked

ZNos f* BuHerscdch t) ft
I OXYDOL I9t DOG FOODS 3'** 25c LIBBY S CORN 2 cam 25c Square Cake &U e
H OLD DUTCH ci..n..r 3.*.* 20c RIPPLE aei.u. Dert 4 ok* 17c GOLDEN BANTAM Dinner emb 2 cans I9c iced angel i p

I WOODBURY’S^*1 2..C.15C so soFT^aaa.B2sc GARDEN FRESH CORN 3 cL2 25c food cake 10*
I Blackberries or Cobblers 25c
1 Hershey's Cocoa • c,n 12c W 1 ¦ llTi¦ •1 II
| Wheaties 3\££S 2 ¦>’** 19c IIUI Ib 1 M
I Buckwheat Flour 3 \ -lb. Package ¦VTfJfnrflVKI
I Salad Dressing B?nf esh ”

& 25c
1 Pennant Syrup Van 29c 10c
I Swansdown 25c ¦ H |T|] Mm. IA ] M
I Climalene pTi 9c ‘SS* 19c B*l* J 9 1 K. W J k A
JL Instant Dostum . 4Z
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