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' ClWlS'l fried with Wesson Oil are. J"
"

fcSM V-- --- ,!,,, clelicrate in taste . . . deli-

cious
fnot hotJ . . all theV, 1 --

Jf ; giving you ENUHV
' ' l!,',: vi" ' goodvofofthefopiitseif.. rf....... i . j - I ... i riirtiiifflMr-"""-"1-- "

"Fry 0 fy w,V aa
W saying. When the fat isn't

hot, the crust doesn't form

quickly. Too much fat absorbed

keeps the fried food from being
light and crisp. ,

gin to smoke. The trouble is that most fats

will smoke before they're ready for frying. That

smoke that smarts your nose and eyes is a sign

that acrolein is forming. And acrolein becomes

part of the food, keeping it. from being enjoy-ab- le

and thoroughly wholesome.

Here again Wesson Oil is helpful. You can

heat it 'hot enough to fry perfectly before it

begins to burn. Even at 50 degrees above cor-

rect frying temperature Wesson 0i keeps its

goodness, doesn't burn or smoke.
'

YM know he heat at which fppd. fries, best.

Jus,t use your pwn good judgment. And use

Wesson Oil..,o be easily pi) the safe side 'for

having the fat hot eno.ught but. nqt top ot.

YouU economize in severaj ways
Because you'll want to use WessQit Qi( for all

your frying, there's an ccpnpmical 4rPin Fry-

ing Size pan at your grocer's, If ypij'U com-

pare prices, youl find that Wesson Oil bought
in this size costs surprisingly little. Then, as

you use it, there's no, waste, because you pour

just the amount ypu need. And after using
Wesson Oil, you can strain it and fry with it

again, and again. Wesson Qil does not retain

aqy taste of the food youve fried. ,

"

How to tell when the fat is hot enough '.
Correct frying Temperature may be judged by a, frying thermometer or by timing a

bit pfbread 'til it. browns in the fat. You don't need a watch for timing. Just count

slowly about as fast as your clock ticks. The length. f time it takes to brown the

bread tells you the readiness of the fat for (he particular food. Correct frying

temperatures are given in the tabic below at right. And at the left is the number

of seconds, or counts, that it should take a uue inch cube of bread to brown.

Number oi aeoonds in which small Temperature in degrees

bread cubes should brown Oysters, small fish, fish cake., croquettes,

Oysters, small fish, fith cakes, rrocrucltcs, cooked food generally . . . 390"

cooked food generally . . . . Doughnuts, fritters, uncooked
. . . . .

Doughnuts, fritters, uncooked mixtures 60 m''Mrfs 36Qt to 70

Chops,' cutlets ''. .. . . 30 to 6P Uiops, cutlets . . . 360 to

French flied J.oUtoes .... 40, l''t'!!'. !f4 T

V.DEGREES fJL

Frying temperature
is important

And there's another rea-

son for using a good fat if

you want wholesome fried

foods. Wholesome frying

depends on getting the fat

hot enough. When it's too
cool and your food must
cook too long, too much

of the fat is absorbed. And

the fried food can't be

crisp and light.
When the fat reaches the

right temperature and the

food is. placed in the pan,
it will start dancing in a

cloud pf golden bubbles.

At once, all the flavor and

rm
Yott can lent Wesson Oil hot

enough tofry perfectly before it

begins to burn. Even at JO
degrees above correct frying
temperature Wesson Oil keeps

its goodness, does not burn.

lite thing you
like about fried foods

UtOMi.

VSCORCHING'J ,

Smoking fat is burning fat,
Acrolein is forming ami mars

the whsltsomcneis andflavor.

THESBRST part of the fried food is the crisp, golden-brow- n

crust that seems to "melt in your mouth". It blends deliciously
with Ine fried fish or vegetables or whatever food you've fried.

You eat this crust . .".and it can'.be only as good to eat as

the fatuhat made it. Certainly nothing can be too good to

eat . . inothing too good to use for frying. Wesson Oil, your
favoritf salad oil, is good to eat all by itself. And all foods

juiciness is sealed in, and

the food when served "is j u,st as healthful as

it is crisp and delicious.

liut don't let the fat get too hot and be- -
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