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-Gourmets' Galley—
Holidays Give
Excuse to Eat
Rich Dessert

Lady Finger Lemon
Pie Is Suggested

liclous and rich desserts. ‘For the
holly time & moratorium is de-

clared on “dets.”

Lemon desserts do not cloy as

some others do. In fact,
pudding with the usual

: : THE
Fudge Pampers the Sweet Tooth

Cooking Fish

Easy If You

Take This Tip
When Peaching It,
Use Fish' Stock
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ey gt me et By

home to equal it?

According to the head man in
the food department-of a big

—there's not a reason in tne

(hotel system—John L. Hennessy &

Potholder

¥

[For Serv

{7 Two tried and tn
- jruby-like berries whale snd translucent, and as clear, firm jelly—

— _ PAGE m
ipts Are Suggested |
g Cranberries .

Let’'s Eat—
Two Rece

On the F amlly’s Table o

- Both Sauce, Cranberry-Apple Jelly-
-+ Are Traditional Holiday Fare
% By META GIVEN . it n i
MOST OF US mean traditional fare, with
fixings prepared the way our mothers did.
y recipes for another day, and give the
t in.the holiday dinner.
‘Ways to fix cranberries—as sauce with-the

folks just what they w

should prac- world for was time wishing, are given in W"."W: ‘The -
d s 7 — lla.nwbuueo itself. g X You can do ltu:gurselt and just! Jelly ‘uses_apples as well #s cran- g“tmtlg:.tuo;h ol; oﬁtl;uh;ul:o is soft.
- pam : ;i“mm‘ bym‘t v'uihm follow a ' |the way the hotel chefs do it. berries; .ndl ej;tu_lmulp::e e oy obtain
;ww:ﬁh : for & Sauch and peduminn’ - rorh l;a::gl:: ;h::: g:‘ fgh Eg“?:.l; 2‘ -‘(l::. the e::&m u: Return to original saucepan,
e i‘;rc:nmh"m"“&ml}m” instead stock.” Water usually is used, and this way the Mln-nﬂ: portions|add sugar and cook with cone

ity invites you to escape

LADY FINGER LEMON PIR

the result has been that the fish

stant stirring to prevent spattere
fng, for about 10 minutes or une

tasted a little like nothing. If " & x 4 metal
dma. the; war. Tetes Two dozen lady fingers, five you'll take Mr. Hennessy's word MONDAY MENUS ﬁﬁowu{’:ﬁy«amm ot
eggs, two cups sugar (one scant), for it, collect some fish bones Breakfast

ENJOY THE FUN ia
sear you vis luxurious
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one cup water, two teaspoons

cornstarch, grated rind and juice|g

from your market when you buy
your fish. You'll be ready to make

Pour into mold holding' 2% or
three cups, or into five individual

of two and one-half lemans and {your guests sit up and take notice QEAreANe g?;d;“‘::ﬂnl them frst with
a bit of vinegar. when they plant a fork {n that Orild cheegs rye brend aindviches o Sl

Separaté the lady fingers and|*® main course. i Potato chips
line clogely a large well-buttered = s'n Fiakle o g & WHOLE CRANBERRY SAUCH
pie pan. Beat egg yolks with one « POACHED FILET OF SOLE Dinner 1 1b. cranberries

scant ‘cup sugar; add one cup . . 1 1b. filet of sole Braised beef brisket {2 c. water s

water, reserving a small amount Fruit and nut holiday fudge 1 Ib. fish bone from sole s I The aar €. Sovh o8 B?&ﬁ.ﬁg&-’&gm- 2 ;;l:“(‘g:;“ et oS S

of water to dissolve the corn- . Decorat 1 medium onion : : P s lios : "

starch, which s added to the mix.| | PINEAPPLE FUDGE ;23:;9; alveseolrfa;e:g";m with |ring constantly. Cool. Add 1 stalk celery holder you have been asking aSie. et ing soft ones. Put sugar and

ture. 5 2 : :vlponud milk Wiiie" s - and o-thilrds sherry. 1 bay leaf me for and it's really well | \yy to drink: One quart for eschwater into a three-quart saucee
Add lemon fuice and rind; cook = 0

&ll in double boiler till thick. Beat
two egg whites and fold into them
the thickened custard. Make a
meringue of the remaining three
egg Whites, adding remaining cup

2 thsps. buttér

1 c. crushed pineapple (1 No. 2
can, well-drdined) -

2 tsps. lemon juice

Combine the milk. sugar and

Beat until crystalline. With
the last few stirs add nuts, raisins
and orange rind. Pour into a but-
tered pan and mark in squares.

Yields one and three-eighths

pounds,

- - »
COSMOPOLITAN FUDGE
2 c. sugar
1 square bitter chocolate

3 sprigs parsiey

worth the wait!

child; one pint for each adult, in addi-

tion to that used in the day's menus, |Pan. Boil gently to obtain a thin

3 tsps. salt
1 pt. water.
Make fish stock by boiling fish|
bones with the stock seasonings

ANNE CABOT

The Indianapolis Times
530 S. Wells St.

x syrup or for about 10 mgm:::i
PPLE JELLY |Add cranberries, cover an

1'C r;k:\ ri?fn};?:xe‘: (1 pt.) gently without stirring until

1 Ib. firm tart apples (2 ygood (cranberries look transparent but

. 'are not broken, from five to six

and water for one-half hour. 3 sized ones)
sugar and 2 bit of vinegar. butter and heat to the boiling | % c. evaporated milk pounds. Strain stock and use for poach- Chicago 7, IN. 1 c. water —— :};"‘;’v‘;“:u"c"o‘f)‘kﬂ,?tcﬁﬂ
Pour into the lined ple pan, then| POInt. Add crushed pineapple | Pinch salt . ing fish and for making caper| No. 5007 Price 16c |1% c. sugar ol by s Lo Beinrdaecd
spread meringue over the. top. and cook to 235 degrees F. 1 tbsp. cooking sherry Prune Candy Is New * |sauce. If fish bones are not ugnly 3

Bake in ;.fmoden.te oven three-
quarters of an hour, browning|
the meringue.

Another Fantasy *

Is Sure to Please

Another lady finger fantasy
sure to please is the torte which
follows.

L 4 ks L ]
COFFEE BRANDY
* BAVARIAN. TORTE

Line a pudding mold with lady
fingers dipped quickiy in and out
of brandy. Soak one generous
tablespoon gelatine in one-fourth|
cup milk for one-half hour. Beat
the yolks of two eggs and five
{ablespoons granulated sugar till
creamy.

Add two-thirds cup boiling hot
milk, stirring constantly. Cook in
2 double bofler four minutes,
stirring the while. Add gelatine

about 25 minutes. Stir con-
stantly to prevent burning. Cool.

Add lemon juice. Beat until
crystallization begins. Pour

into a buttered pan and mark in

cool. Then let stand in icebox for|
2 while; when about to set add|
one-half cup of very strong, cold|
coffee. - |

Whip seven tablespoons heavy|
cream and fold in two tablespoons:
sugar and one-half teaspoon van-|
illa. Then fold in the gelatine
mixture. Pour into the lined mold
and chill for several hours. Un-
mold and cover with whipped|
cream, sweetened and flavored.|
Sprinkle cinnamon over the top.
You'll not be sorry.

If you add three dashes of An-
gostura bitters to that glass of
cold, cold sherry hefore dinner,
you'll make it and these desserts

and a pinch of salt. Set aside to

sit pretty. o
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JUNIOR
SUITERS

2-PC. UNLINED SUITS
sIZES 7 TO 15

WINTER

Stunning styles .|
tﬁmmﬁd Vi“' gel\llll\.
ily interlined.

FUR-TRIMMED

avishly
furs.
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% c. chopped blanched al d
% c. raisins
% tsp. orange rind

As a result of the California
Experiment Station’s work, your

available add stock seasonings to
boiling water. Poach fish in this
water and save for use in mak-

children may soon be eating
prunes made into both.a break-
fast food and a candy bar.
They're not on the market yet,l
though.

Melt the chocolate over hot wa-
ter. Add sugar, milk and salt.
Boil over direct heat to the soft
ball stage (238 degrees F.), stir-

ing sauce.
Wrap the fish fillets in cheese
cloth, Poach fillets in rapidly
boiling ' fish stock for eight
minutes, 5
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At COLONIAL and COLONIAL UPTOWN

SLEEPRITE Innerspring
FLAKED

BOX SPRING
“BOTH for $11 95

com{oorf su{:reme i .'?d. it's yo:rs at
COLONIAL -at a'special down-to-earth price
AND UPHOLSTERED for both!

and joints enjoy delicious relaxation.

"Insulation™ of tough, flexible stitched-sisal padding
that protects the upholstery from damaging contact
with the wire.

Rich, soft layer-cotton-felt; thick and resilient; for
perfect surface comfort. : !
[

tress in shape for years.

v

CHECK
the Quality
Construction :

YOURSELF!

% (Chrisimas Store Hours: 9:30 fo 5:30 Monday Thru Saturday

LINED
EAVILY INTER
. e - §
REDUCED | (| R TAKE A TIP
PO----" —— from the EXPERTS
e ; . ) Foam rubber uphol-
5 9 50 ‘0 579-50 ! 4 . g stery is a modern mir-
Reg 6 a : Innerspring unit of 180 finely tempered springwire acle in comfort and dur-
' coils that support you perfectly: let weary muscles

i innit . TERMS
Extra Cushioning of Luxurious Flaked Foam Rubber Prieme
n ! ress, wher r st weight rests, i P
: lzzfucr:-g:lran{idotvi::eoi?;tfo;s:nf rtzbeer{?:r 2;;;3 +l'naaleﬂ'(lz'?u’l c::rtforff ARRANGED 47 S OUIN it e
Free State-Wide Delivery 4#2nd and COLLEGE =

Look over cranberries, discard-
ing soft ones. Wash and pu:nl,:noj
saucepan. Wash apples, scrubbing' .
them ‘;n cold water with a brush Glamorize Cakes
to remove any spray residue, Cut| . A simple homemade cake can
in quarters, remove seeds and|/become all glamour when you
slice thinly over cranberries. |spread it with a rich chocolate

Add water, cover, heat to boil-/frosting and sprinkle it with
ing, then cook gently for 10 to slivered roasted almo_ndu.

Serves eight to 10.

\

Economy-Priced
Luxury in Fine

SLEEP COMFORT

Get the best in restful, refrashing sleep with
Sleeprite's grand innerspring mattress. Sci-
entifically constructed in every detail . . . it's
posture-balanced with fluffy, buoyant flaked
foam rubber. Add the lukury ‘of the fine
matching box spring and you've got sleeping

ability. Endorsed by the
leading luxury hotels . , .,
used -extensively. in de luxe

automabiles, revolutionary new
trains and planes . . . and fine
home furnishings.

H -
Heav r/ov;rl\ stripe (blue and white) ACA ticking for long 0' “IIS
: urability. M -
affress
Firm, lockstitched roll edging to keep your mat- S
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