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Many of the best cooks don’t realize wholesome, but it makes them taste better and look
the part played by two simple things  better, For, Wesson Oil gives you a wide range of proper
in making fried foods the things you frying temperatures. You can trust your own knowledge
like so well. You probably know: them of frying to get your flff'z.r.m: 01/ hot enough. And then—
. already. And if you'll remember them . even lfyou get it 50 dcgrccs too hot Wassen Oil will keep
[ ]

always, your fried things will have its fine flavor—remain unharmed—and ﬂy the food so

extra-lightness and enjoy- light, so crisp that it's certain to be good for you.
nt. The taste of fried

e e ,“'f‘ DL IRICE -The fat should be good enough to eat

foods depends for its goodness

The tasty, crispy crust, the thing you like so
well about fried foods, is really the fat you use  «
n frymg \ou eat this crust, that's why you
iy hot 1oy el s am, like fried foodb. And it takes a fat that's good-

¢ ota A L ey ol uug 1Ehen the fit un'l
Don't start cooking while iSRS enough to-mt to make this crust erisp, golden-

t?w. fat is too cool i I,F,’,},,j,,,’f;,';j,_f—,;:,’i:f:,; brown and wholesome. Taste Wesson Oil. Sce
When it is hot enongh, the tat i antcrisp. how 'goéd it is all by itself. It is the choice of
so many folks, because foods fried with this fine
salad oil have delicate flavors that are extra-
. goonl ... and dlways enjoyable. ‘

upon the right frying temper-
ature and the gnndncss of the

fﬂ.t )-’()l] usc f(ll' fl'}'il‘lg.

quickly sears the outer coat-
ing of the food and scals in all
the Aavor and juiccs—{orms a
protective coating that pre-

vents the food from absorbing Kitchen economy ' .

toomuchofiheiki There’s no waste with Wasson Oil. 1t absorbs

You cun heat Wenson Oil Aot
But, be just as carcful not  ash e/ peely ifrei none of the odors or flavors of the foods you

. beging to burn, Even at 50 l( ' [ P - " ‘] l{)" wll] O.z

to let the fat get too hot. drgrees abave correct frying COOK 1n 1t. Four out just as much plesson Uie §

" . temperature Wesson Oil keepr ! . I sl e i
Don't let it smoke, for when — ju gadnes, does wot burn, as you need, and no more, And, after you have £
it smokes, it is burning, And finished frying you simply strain it througha |

' folded cheese~cloth to remove the crumbs or bits |

when fat burns it is forming

Shat food chemists call of food that remain, and use it'again and again.

TEMPERATURE i

taste of fried foods and robs

And here is buying economy tool Price the
4- Pint Frying Size Can at yourgrocer’s, Bought

them of their wholesomeness, g0 =50 PR in this quantity you'll be surprised how little

ot [€ is the principal reason why s firnisg cud mari Wasson Oil costs. So little that any family can i
t 3 & l i E > = ) the avbsleromeness and flavor, ' - S 2
_ ' enid Feiod F afford to use it, for wholesome frying every day.

pmplc have said fried foods

£
» ; . 4 \ll
don’t agree \\’11"]1 them. As you may 5 > » > Clip and save the handy tables below, < < < < &
have noticed, most fats burn an d Sl‘j]()kt? Lf you'll follow these casy figures, you can always he sure that your "““&’ It
b W ALL ke fied fobds: The glowi aic ugticed, :
s L HKE il’lCd foc )dh. Flw glm’\'lng golden—br()wn crust b . : foods will be wholesome and good. Just remember that there's no chance dhat :
i . . efore t}"“); re hot (‘Tﬂ()llgh for fl‘}’lllg. 1¢538m Ol will burn or smoke before you have the right fr i
. you'ha ght frying sempemiure, e
tempts us the minute th’(lt h-]ud thll}gs come to tht: t'ﬂb]c. Make fl‘\’II'Ig pIU'IS'xlIIt and Number of seconds in which small Temperature in dedrees ¢
L J ¥ hrend euben should brown Oynters, simall fill, Gsh cakes, lruqllﬂlﬂ vouked |
211 eces Oyaters 1l fish, fish enkes, 5 rooked finnl ¢ il ke o 5 o 3R0R R Er
And everything seems to taste its best when fried. The sure of success e e o b abe s ke -

d l H Wesson Ol 5;]'[‘{-,_511;1;'[15 vOur }rying_ It Doughnuts, fritters, uncooked mixtures (0 T |

e 1C1()US aAvo ; AVET eVZ . . . AlvAace @ 5 = - = | Chopr, cutlets + 0 4 4y 4 D Clopryratlets  + o+ 0 o o 360% 1o 400°

r s ever n and ‘ﬂ-"-l}f‘ UU”) able. not only makes fried foods more  French i powtoes . . . . . . A0 FréncH Bl potuottfy. b v Ly a0ge
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