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CURRIED CHICKEN WITH WILD RICE
By Mrs. George Lenci

e Place in a stewing pan enough water 1o half cover the chicken—

L= with 1 small siiced onion, 3 celery stalks and 2 ecarrols sliced,

s Bring to boiling point and then place whole chicken into the pot,
Simmer with pot covered until it is tender,

Fry with butter and lard (half and half) a large frying pan full
of sliced onions and cut-up celery until brown and tender. Place
this in the water in which the chicken was simmered and cut up the
chicken In medium pieces and place in the above mixture )

Season with salt, pepper and curry to taste — add '3 cup seed-
less raising (optional). Allow 1 T cornstarch to every cup of stock.
Stir the cornstarch (moistened in cold stock) into the boiling stock
and shortly before serving stir in 1 cup cream. Pour over eurry mix-
ture just before serving. Garnish with ground peanuts, chopped hard.
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FIVE CHARMING HOSTESSES residing in the beoutiful Ridgewood orea and their fav- CRANBERRY RING
arite cold-weather recipes are presented on today’s society feature page. Mrs. George By Mrs. Robert G. Davis
Lenci, upper lett, prepares her Curried Chicken With Wild Rice. At the upper right, i cup butier & s salt
Mrs. Robert G. Davis, looking through her cookbook, decides on the recipe, “'Cran- 2 cups fresh cranherries '4 cup butter
berry Ring.'” At the right is Mrs. Charles 5. Woodrich, who made a batch of “Graham 1T cup .l}-‘n.nll.n_hjn! ;-::.:a_r 1 eup granulated sugac
Muffins' for the accasion. At the lower left is Mrs. John M. Brown, who offers her d""';“ t‘:;;.'.;algl:v::mr1-;-lr : :-;s“\.mnzn
recipe of “‘Barbecued Spareribs,” aend at tha lower right is Mrs. Ray Puckert with her e Bk
favorite “Emerold Saoled.” Grease 3 quart ring mold. Meit % cup butter in botlom. Wash

and mix cranberries with 1 cup sugar, Sift flour, baking powiler
and sall in mixer., Cream butter and sugar. the eges and vanills
until very ight and fluffy. Then alternate flour and milk. Sprinkle
cranberry sugar mixture in bottom of ring mold with bulter, Pour
aver and hake 45 minutes at 350  Inver! and let stand fow
25, Serve warm with fluffy sherry hard sauce sprinkled with

mey
FluMy hard savce — 1'se regular hard sauce tecipe and add
1 beaton egg and 2 T. sherry.

GRAHAM MUFFEINS
By Mre. Charles S. Waoodrich

ta lap sall

Ve cup soft shoriening

wder | oK

1 cup milk

ingredients 1ogether, add shortening and mix togetbier
ling fork r. Add slightly bealen egg to
shir i redients just wntil blended Fill
Haka until golden hrown 40 Deg
es 12 medivm-sirved muffine

BARBECUED SPARERIES
By Mra, John M, Brewn

Sauce
ip wine vinegar i brown sugar
cup waler . prepared mustard
0. pepner nions aliced
T cup calsup
. y Warcaits re
eptl calsup and Worcestershire Smmer
i () ) and Wor ershire sayce and brin i
b . ity iyl reribs and place meaty alde
" ) | v 30 munutes. Drain off sl
fat, | Salcd  Bye f hake | hour cove 3
I sate Sie 1 p Add amall amoanl of water o
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EMERALD SALAD
By Mrs. Ray Puckent




