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I And that's the way your fried foods will perature and the food is placed in the pan, it will
,' come to the table, it you'll take care of  start dancing in a cloud of golden bubbles. At once, all
’ twosimple things: the fat you useand the - the flavor and Jjuiciness is sealed in, and the food when <
B temperature atwhichyoufry. - served is just as healthful as it is crisp and
| The fat should be : - delicious.”
| “Good enough to eat” NOT Hos But don’t let the fat get too hot and begin
Same folks think anything ENOUGH to smoke. The trouble is that most fats will
is good cnough for frying, smoke before they're ready for frying. T!lat
‘E\nything that svill groase TR smnk{: that smarts your nose and eyes is a sign
the skillet,” as our old cook ’f"'"-'-.'-*’”;"f'“;'?»"'-";m'b’-‘w-f’*‘f that acrolein is forming. And aclrolein be-
iged to savs: But the Fat ',!,””f;:f},’j comes part of the food, keeping it from being
| makes the thing you like st sitadtait enjoyable and thoroughly wholesome.
| abont fricd foods . the Here again Wesson Of'/ is helpful. For it
| crisp, golden=brown crust, gives you a wide range of temperatures for
‘ T s B e wholesome frying, You can heat this pure
can be only as good to cat vegetable oil far above your necessary temper-
| 2% wthe ot fhat mader e ature...withouta sign of burning or smoking. - v
Certainly nothing can be b can e Weson i b You know the heat at which food fries best.
f 1o gmnl tg Gt o e nuth:’ng ;:”” ’:‘t”;ﬁfr”r: ' u'st uscyour own goo-d jUdgme“t' .A':'d HsC
too good to use for frying, :f” :\rv.-f.\if..r."-:.-.i’:'.f-;f .l/"o.f.ran. 0)74 s to be easily on the safe side for
Wesson Qily your favorite @i i ws bur having the fat hot enough, but not too hot.
salad oilyis good to cat all by You'll economize in several ways
' O OOd t t itselt. And foods fried with G, Because you'll want to use #esson Oil for al
g O ea o Wesson Oil a3 delicate in | SCORCHING your frying, there’s an economical 4-Pint Fry-
taste . . delicious . . . giving ‘ ing Size Can at your grocer’s. If you’ll com-
and : St 0" d f you all the good flavor of pare prices, youw'll find that Wesson Oi/ bought
| Ju aS bOO Or you the food itscll. Smoking far is harwing fat. in this siz¢ costs surprisingly little. Then, as you
' Frying temperature e shidosmens wnd slaer. USE ity there’s no waste, because you pour just
THERE'S Calihli i i A | . is important . | | the :ll‘!‘l(?llll.t you n.eed. .Anc.i aftcr- using il"e.r.t:m
) g mys s about the Inaiml;illl_\' And there's another reason for using Oif, you can strain it and fry with it again and again.
of ﬁ'ied food. Take snmc[hing gnml to cat...scal in” 1ts a good fat if you want wholesome l/f-.r.rw:();'K'clucs1mtrctainanytastcofthcfoodyou‘vcfried.
full goodness with a L‘I‘isp crust, golden<brown .. . and there’s fricd foods.” Wholesome frying de- o > > Clip and saye the handy tables below < < < < ¢
dish that seems alvays to have a lavor thats now. .. euipe.  Tor% 1 BN e B ot crough o e
ing and dclightf'ul. \.\ IL” 1t's too coo .{m.& _“um ‘mu. Ij‘lllt‘ {‘,‘M,, Oirwill h‘f'" "T T hc!‘nrv’\‘u.uh:wclhc Fight frylng velperatiie
cook too long, too much of the fat is Number of seconds in which small _ Tempeeature in degrees
Often the things we like best aren’t the bes lhiHL_’.‘- for us. But absorbed, And the fried tood can't be ,.,‘;:__,,TL,"::,'I?:,ll:';if"c;i‘:’f:;f“":;n_cmk:‘; :.“r::;?g:“%iih. 1-’3h.¢ﬁk‘=:f:rrn.1ua.|t¢,:p_nt‘:;g
! ) ) od generally .~ . . L L o shauts, fritters, ke
that’s not true of food tried the properway... light y]’i_-\[\ healthtul Sk VR h‘u‘:l.l' : Sbciileyislin s S Somreat 3 © et il
: ™ ’ ' When the fat reaches the right tem=  Fre it potoes 0 00 00 40« Freach fried porstoss . | L o4
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