Potatoes go in the Pan?

P

You know that the temperature at which you fry has to be

, right. Not too hot. Not too cool. Weve all enjoyed delicicus
foods fried at just the right temperature . ., crisp, golden-
brown delicacies as wholesome as they are good to cat.
And ;you wish you knew how to be sure always that

the temperature would be right. You don’t want the fat
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juices. You

to be too cool. For then the erust doesn’t

tste -...‘. oflightand wholesome as all fried

foodsdeserveto be l.’mtpcr]mps
youve fating 1l that you couldn’t
heat the fat hot enough with-
out having them smoke.
sioke is a warning
Smoke doesn’t mean, as some
cooks have thought, that it’s
time to put the food in the
pan.Smoke means it’s too late,
When fat smokes, it's burning,
And when it burns, it is form-
ing acrolein: l'uod t,lu:mlsts
have found t\hdt .mm]un is the
real rcason why folks think
fried foods are hard to digt::‘:l'.
Use Wesson Oil

WFesson Oilpermits you to usc a
degree of heat that sears over
the surface of the food the
moment it drops into the
pan, sealing in the flavor and
need never risk

using W#esson Qi too cool for

fear of having it too hot. Fifty degrees = = 5 s Clip and save the handy tables helow
above your frying temperature, Wesson
Oil is still unharmed. So there’s
secret for having the right frying tem
perature...and for having an oil that will
be just right for quick frying when tha

heat is reached. Of course, there's really

torm quickly and the food is greasy,
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nothing so new or different about frying with #esson Oil.
The real difference is in the lightness and wholesome-

ness of your fried foods, 80 that you can indulge your

natural liking for them as often .as you wish,

Adds delicate flavor :
When you use Wesson 0/ for frying, you will

find the light, golden-brown crust that makes

fried foods so enjoyable ., . even more crisp;
. .+ even more- delicious. This fine salad oil,
good enough to eat by itself, adds to the nat-
ural ﬂamr of everythmg you fry. I
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5 unchanged by frymg; temperatures, you can
_use it over and ov&r agnm. meply strain ‘it

jihmugh cheese-clolh to remove any crumbs or

particles of food. There will be no trace of the

taste or odor of the food you have just fried.
Price the frying size can

Boughtin the 4-Pint Frying S8ize Can, W esson Oif

costs surprisingly little. Price it at your grocer’s.
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I you'll follow these easy figures, you enn always be-sire thar your fried
your foods will be sholesome and jzo6d. Just renpermbor chiae thieres no charce tha

right fying temperature.

Tempearnture in dojlress
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