) bpounds for tenderness and
flavor.

Successful batter frying requires
deep fat and a deep frying kettle.
The fat should be one which will
not impart any flavor or odor of
its own, and one which has »
smoke poiot bigher than that
recommended for deep . frying.
Bland lard meets these no-flavor,
no odor, high smoke point require-
ments. \

L ]

»ATTER YRIED CHICKEN

1- chicken

1 ¢. flour

1 e milk
115 taps. salt
§-inch layer bland lard

Cut up fryer into. equal pieces
for serving. Rinse in cold water.
Dry. Steam iffeces of chicken 20
to 26 minutes. Sesson pieces of
ghicken and dip in batter.

Make batter by beating together
flour, milk and ssit. Heat the
lard to 375 degrees ¥. in a deep
frying kettle. ' Add pieces aof
¢hicken.

Keep bland lard at 350 degrees
F. Do not over-crowd the pan.
Fry five to 10 minutes, or until
evenly hrowned and thoroughly

™ cooked. Driin o soft paper.

Fresh.Bread
No Problem

AN EVER-PRESENT problem af
the homemaker who likes to eat
her bread and have it, too, is keep-
ing -bread fresher longer, so that
every slice may be eaten. g

Food chemists have been working
on this problem and may have the
answer in & new product, just an-
nounced, that retards the staling
of bread and other yeast-raised
baked gobds.

Bakers mix the product, » light
colored, waterless semi-solid, into
the dough. It has a softening actiop
on the starch, acting as s stabi-
liser. It also retards the loss of
flavor in biked goods. And the
manufacturer claims that two-day-
old bread baked with the softener
is a§ fresh anll tasty 8s our present
one-day-old bread.

No Odor Should Exist
After Drycleaning

No less an suthority than the Na-
tional Institute of Cleaning and
.Dyeing states that a properly dry-
cleaned garment will have no ador.
If all the soil has been completely
removed and carried away from the
fabric, there is no way that it can
have. »

The drycleaning fluid is. complete-
ly evaporated by a current of warm
air at the plant. The presence of
any so-called “drycleaning” asmell
indicates soil left on the garment,
or failure to remove impurities from
the clesning solvent. %

Macaroni Chimney
It's done with macaroni—a trick

to help keep fruit pies from boiling
over.) Stick about six one-ingh lang

-

UM-M-M! FRI

CHICKENI—Looks like there's chicken 9rdvy and com brcad‘.
too. What better dish is there for a successful menu? Cold fried chicken on a picnic
is superb—always a favorite. This chicken is fried in batter.
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Cantaloupe wedges

treat no one will want to miss.

MONDAY
Breakfast

Sour milk griddle cakes- with but-

ter and sirup
{ Luncheon
8 time sandwi

Cold sliced ham
Potato salad
Broiled corn

Bread and butter
Bing cherries

Fresh apricots
Milk toast

chowder
Qrysty rolis
Bing cherries

Bioiled lamb chops

Bread and butter

Fresit g

and cream
Cinnamon toast

Asparagus mold
Hot bacon muffins

pears

Potato chips

pieces of thick magcaroni upright in
crust before pie is placed .in oven:
“T'his lets off steam.

beans

Grapefruit and avocado salad
Butter cookies (hought)
Dinner .

Mized vegetable salad

Milk to drink: Pour c. for each
child; 3 ¢. for each adult.
TUESDAY
Breakfast

Luncheon
Vegetable and cottage cheese

Peanut butter cookies
Dinner

American fried potatoes
Buttered summer squash
Tomato and green pepper salad
*Black raspberry cobbler

Milk to drink: Three c. for each/ Boiled parsley buttered potatoes
child; 1 ¢ for each adult. .

WEDNESDAY
Breakfast
Tapes
Ready-to-eat cereal with sugar
Luncheon

honeydew, cantaloupe, plumsand

Dinner ?
Shrimp salad garnished with hard-
copked eggs and tomatoes

VIOHES may be simple fare, but if made stiractive and de-
liclous they taske much thought and time. .Bread that is anywhere from
16 to 34 hours old cuts right. Butter, margarine or cream cheese used
for spresding should he soft enough for easy spplication and ample
enqugh to cover the bread to the
edge. A recipe will appear tomo

r- Hot cloverleaf rolls 5
Vanilla cornstarch pudding with

fresh sliced sugared peaches
Milk to drink: Three ¢. for each
child; 1 ¢ for each adult.

L -
THURSDAY

Breakfast
Fresh pears
Ham omelet

_|Hot buttered . toast

Luncheen

Deviled eggs

Shredded lettuce, tomato and cu-

cumber sandwiches on whole wheat

bread

Watermelon slices.

Dinner

Turkey turnovers

American fried potatoes

Buttered fresh peas

Stuffed peach sslad

Bread and butter

PFresh plum pie

Milk to drink: Three and a half

e. for each child; 1% c. for each

adult.

. L4 .

FRIDAY

Breakfast

Honeydew melon wedges

Buttermilk waffies

Sausage patties
¥ Luncheon

*Cream of spinach and mushroom

soup

Toasted buttered English muffins

Blueberry cake with- sugar asnd

cream o

Dinner

Fried perch

Corn on the cob

Chopped spinach and lettuce salad
with Russian dressing

Bread and butter

Vanilla ice cream with fresh or
frozen red raspberries
Milg to drink: Two ¢ for each
child.
» L4 L .
SATURDAY
Breakfast
Red raspberries on resdy-to-eat
cereal with sugar and cream
Buttered whole wheat tosst with

jam -
Luncheon * -
PFresh cream of tomaio soup
Green pess and cheese salpd
Hot buttered toast
Vanills rennet custard

Ninner
Baked potsto with rich frankfurt-
er sauce
Buttered frozen broceoli
Lettuce, tomato sand cucumber
salad with Fremnch dressing
Baking powder biscuits
*Ourrant jelly i
Fresh fruit in lemon jello z
Milk to drink: Two c. for each
child,
" Ld -
SUNDAY
Breakfast
Cantaloupe slices
Scrambled eggs
Coatfes cake (bought)
Dinner

Wiener Schnitsel
noodles

Celery curls and radishes
Fan tan rolls
‘Berry hambe
Supper
Peanut butter and bacon sand-
wiches
lren): sliced peaches and cream
Milk to drink: Twa and a half
e. for each child; % c for each!
sdult.
*Recipes for dishes marked

with asterisks will appear tomor-
row through next Wednesday,

today, with prospects of even great-

uit cup made of raspberries,|er increases in the future, serves to
Prult cup made of highlight the need for & more com- |{r®¢Zing took place. Dr. Tressler

plete knowledge of the subject by
the consumer. 3

posted on proper handling of frosen
foods, to obtain top quality in flavor

{*Canned or fresh buttered® green!and nutritive value when  these

foads finally come to the table.

Flguj >tb. ﬁ;iicii'ﬂYour House: No. 9

There’s a Simple Set of Rules

To Follow in Building
A Good Chimney

By PAUL T. HAAGEN, Nated

Architect
THE CHIMNEY AND FLUE of your heating plant or fireplace is
so important from the standpoint of its draft and the efficient opera-
tion of the plant itself that it is essential when bullding your house
that the proper flue size and height of the chimney be definitely de-
termined by some one Who knows the requirements and how to esti-

mate the

PFlue sizes snd chimpey heights
are & mati -
sign that miist be sccurately de-
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For instance, most homemakers
know from reading the lahels on
frosen food packages that it is not
to be thawed and re-frazen. But
they are not aware that constant
fluctuations in tempersture, or stor-
8¢ &t aboye zero, can affect the
quality more than any other single
factor.

.
EXCEPT for foods to be held a

§
£
{

Frozen Food Must Stay at Zero

THE SHARP increase in the Storage temperature has more to
amount of {rozen food being served do with the final fisvor snd texture’

Homemakers need to.be fully fruits, such as peaches, stored at

short period of time, all frosen food
should be kept at zero or below until
it 1s ready to be thawed for serving.

"r. D, K. Tressler, chairman of
publications of the Americsn So-
ciety of Refrigerating Engineers, has
written many books on the subject.
He paints out that storage life of
frozen foods incressed with s de-
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than did the tempersture at which

Tecommends that zero be . main-
tained at all times;, with certaih

{five degrees below sero.
L .

" 2
! BASED an these and other similar

findings, equipment is designed to
provide these temperature stand-
ards all the way along the frozen
food storage and transportation

to refrigerated raiiroad car or truck
to wholesaler to retailer. The home-
maker i the final Lnk in this
chain,

E2g

et, not
Frogen foods should
on the
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|Molded Salads

Chill, Serve with eream. Serves aix.

chain—from processor to warehouse|

When she purchages frosen food
at” her local store, she should be
certain that packages she selecis
ve. been stored well within the
freezing area of the display cab-
stacked logsely above it.
be purchased
shopping tour—not car-

Will Not Melt
Made New Way

Cream Corn Starch
Replaces Gelatin

MOLDED SALADS and desserts
are wonderful in the summer—but

kitchen-tested technique in . the
tion of these foods. And they
won't melt as gelatinous ones do

It sffords » grand opportunity to

show eculinary skill, as well. It is

fruit and W Juices and other
ingredients, as desired. I nts
sre inexpensive and avallable. all

50 hard to keep. Now there's a new| §

remain within budgetary limits and|

ver the country.

. 8
NUMBER of original salad and
dessert recipes have been developed
by food experts of the A. E. Staley
Manufacturing Co. in Decatur, Il |
They-include palatable variations n
the use of vegetables, seafoods and

fruits.

Preparation requires minutes in-
stead of hours for many a dish
which becomes a really delectable
affair instesd of just something
else to eat.

Ingredients are combined in one
saucepan. Direct heat is applied
for two to three minutes and it is
ready for the mold. Also, cream
corm starch molded salads and des-
serts retain the flavor of natural

| juices.

L] " L [
MOLDED CARROT SALAD
S thsps. cream corn starch
1 tsp. salt
3 c. carrot julce
1 tsp. lemon juice
2 ¢. finely shredded cabbage
13 ¢. fnely chopped celery
3 thsps. fnely chopped
pepper.

Combine cream corn starch, sali
and carrot juice. Heat to boiling
over direct heat and boil gently two
minutes.  Stir' constantly, Cool
slightly. Add remaining ingredients
and mix thoroughly. Pour inte molds
which have been rinsed with cold
water. Chill yntil firm. Unmold on
greens and serve with desired
dressing. . ik
" Serves elght.

LA . »

PEACH CUSTARD

3-théps. cream corn starch
2 thsps. sugar
14 tsp. salt
2 c. peach nectar
2 egg yolks, well beaten '
% tsp. almond extract
Combine cream corn starch, sugar
and salt. Graduslly add peach
nectar. Heat to boiling over direct
heat and hoil gently one minute,
stirring constantly. Gradually sdd
to Beaten egg yolks. Return to heat
and cook two minutes. Add slmond

green

C'affee.'Takes' a New Dessert_Role

$

|Health— =
Vitamin C
From Berries
And Beans

Short Cooki SaveQ
Nutritive Value
By JANE STAFFORD

volr Bk 5NN h %% vis.

R min © ration from thrse-fourths

of a cup of freshly picked straw-
berries, the New York state agri-
cultural experiment station an-
nounces. !

A three and one- 1
¢ of the berries su s
of scurvy-preventing Vvitamin
than the same amount of orange,
grapefrult, tomatoes or apples.

Less rich in the C vitamin, but
probably more generally available
are lims beans, on which the U. 8.
agriculture department has some
pointers. These relate to saving
such vitamin C as the lima beans
offer. 7

fered on summer markets may save

{the housewife time, but they offer

much less vitamin ©.
Thrifty housewives have always
known that the ready-shelled limas

{ cost more than lmas in the pod
[end meany have shelled them at

’ R SR | home ta help stretch the food bud-
FOR COFFEE.LOVERS—One of the most popular flavers in |°

et.
The housewife who shells them

the United Stdtas, coffee lends its tastiness to a tantalizing dessert, |iong in advanece of cooking, how-

teaser.
PQT de CAFE
(Caffee Bavarian Cream)
2 ¢ milk -
4% ¢ ground coffee

1 tbsp. unflavored gelatin
% c. cold water
s €. sugar
1s tsp. salt
3 egg yolks, slightly bealen
1 tsp. vanilla extract
2 ogg whites, stifly beaten
% ¢. cream, whipped

Bring milk to scalding point in
top-of double béiler.. Add ground
coffee, stir, cover and let stand
over hot water 20 minutes. Com-
hine gelatin with cold water and
let stand five minutes.

Strain  coffee-milk  mixtuse
through two thicknesses of wet
cheesecloth. Add to gelstin and
stir until dissolved. Add sugar
and salt to slightly beaten egg
yolks and stir in hot mixture
gradually. v

Oool by setting cold water and
then chill until sirupy. Add vanil-
1a extract and fold into the stifly

extract. Pour into molds which
have been rinsed in cold water,

TEEN TOGS—It's a bull's
eye for Nancy in her bright
red pique pedal pushers. Those
big patch pockets might carry
the day's "catch." A white
piqua top is crisp and coal.
Nancy Shiele will be a junior
at Broad Ripple and is a mem-
ber of the W. I..G. club.

last
ried sround say longer than neces-
sary.

(Strauss').

beaten egg whites. When well |cantly smaller.

Pot de Cate. Complement i with glasses of iced coffee.
WHY NOT adopt an old time French favorite, Pot de Cafe, or

coffes Bavarian cream? Its flavar is so refreshing, and when attrac~
tively garpished with strawberries or mint leaves it's & real taste-

blended, fold in the whipped
cream. Pour mixture into sher-
bet glasses and chill set. Serve
garnished with unhulled straw-
berries or maraschino cherries.

Freshen Stale Bread
In Double Boiler

When stale bread is the anly “buy”
—or when bread gets stale in spitg
of you—Westinghouse home econ-
omists say it can be freshened to
taste almoit as delicious as freshly-
baked bread, il

Just take a section of a loaf or
single pieces, place -in double boiler
or steamer, cover closely and steam
for three to five minutes.

Imports to Inerease
More sugar will be imported this
year than in the past two years. Ex-
ports of grain are likely to be great-
er in 1947 than last year, but ex-
ports of meals, lard, eggs and dairy
products probably will be signifi-

"ETERNALLY YOUR"
1847 ROGERS BROS.

62-PIECE
Serviee for 8

WIS,

for Chest

ANISH PRINCESS"
HOLMES & EDWARDS

52-PIECE
~Serviee-for 8
-968.50

No Charge’
for, Chest

"CAPRI"
1881 ROGERS

A u Looker—At Home!

Come and see the new QUIC.FREZ Electric Home
in price—

ICE AND

OSALIE"

Chest

> EDWARD
NATIONAL SILVER

80.PIECE -
Service for 8

$59.02

No Charge
for Chest

42-PIEQE
Sarvice for 8
$39.75

No Charge
for Chest

WILLIAMS BROS.

. 34-PIECE
Service for 8
$24.75

$5.00 Extra

spacious silver d

I8

Brides—Avoid dup-
ligation of your -

5 o WO
Please send following:
4 me the following
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ever, is also going to lose some of
the vitamin C*she hoped to serve
her family. 2 .

L L .

TESTS at the Virginla experi-
ment station showed that limas
in the pod held st room tempera-
ture for two days lost 39 per cent
of their vitamin C, but shelled
limas fost 67 per cent. Held in the
cold temperature of the refrigera.
tor, the beans lost much less O,
but ggain thé shelled lost far more
than those in the pod.

In the , unshelled li-
mas lost only b per cent of their C
while the shelled limas lost 16
per cent, more than times as
much. ¥ ke

Short  cooking - also -saves - vita-
mins. Lima beans cooked three
hours, as is. the home practice in
some parts of the country, lost
twice as much vitamin C as those

the Mississipp! station showed that
limas’ cooked three hours also lost
much more thiamin (vitamin B-1)
than those cooked half an hour.

Nothing Fishy
1f hands are chilled in fcy water
before handling raw fish, the odor

L} I.M I LADY"'
COMMUNITY

82.PIECE
Servige for 8
. $69.75

No Charge
N for Chest

Pay As Low Aé
$1.00 Weekly

® Make your silverplate selection from

the many wonderful patterns in Rogers

epartment, See them

all and learn how easy it is to own a &
complete set of beautiful silverware, :
Rogers credit terms combine a quality

and oconbmy that satisfy both fine

fastes and modest means.
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cooked only 30 minutes. Tests at
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