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FOOD FOR THE FAMILY OR FOR GUESTS
(See Recipes Below)

It takes little
evolve a good meal in summer.
Whether you are planning a menu
for the family or for guests, there's
all the wealth of the world from
which to choose!

There is fresh asparagus
home-grown berries, new potatoes,
tiny green onions, and all the other

imagination to |

and |

tender green things from the |
garden
Remember that sunshine and
warm weather and foods with zest-
ful flaver go to- 2
gether, and plan £/
your menus » '} 7N
eI S
around fresh- fr wil ) 1/’
tasting fruits and N N
vegetables, for { . } 5
they have win- ¥ L N
§ Mt g
ning ways with "

jaded appetites. There's the minted
pineapple cup pictured above, that's
a grand first course for a summer
lunch or dinner; it's as refreshing
as a cool breeze off the lake! There
are fruit salads, too—cool and color-
ful as summer gardens; and vegeta-
ble plates, which, well arranged,
have appetite-appeal galore. And,
by the way, your calorie-conscious
friends will bless you if you serve
them, when you entertain the club,
these refreshing, filling, but not too
fattening combinations,

Plan your menus around some of
the fresh and tempting recipes be-
low, and when you serve a salad or
vegetable for the main dish of the
meal, serve with it some unusual
bread, a beverage, and the simplest
kind of dessert

You'll find tested recipes for un
usual bread and rolls to serve with
summer meals, in my cook book,
““Better Baking."

June Fruit Appetizer or Dessert,

Fresh pineapple
Fresh strawberries
Confectioners’ sugar

Cut pineapple in %-inch slices, un-
peeled. Then cut each slice in
wedge-shaped pieces. Wash straw-
berries, leaving the stems on them.
Chill the fruits thoroughly, then on
individual dessert plates arrange
the pineapple wedges and the straw-
berries, in a ring around the plate

Place a mound of confectioners’
sugar in the center of each plate,
and serve at once,

Hot Weather Vegetable Plate.
New potatoes browned in butter
Small whole beets rolled in mint
Spinach with hard cooked eggs
Nutted squash
Green onions.

Parboil small pared potatoes in

butter. Cook small, whole béets in
_ boiling water un-
{sa til tender. Drain
1J and peel. Add
/‘ 7 melted butter.
) ,\\\ Then roll but-
{(.Q‘.-..‘g““'..-"’l: tered beets in
/{'\ ~“N\ chopped green
T P —— mint. Cook spin-
ach in salted water, drain, and sea-
son with salt, pepper and butter.
Garnish dish with hard cooked egg
white rings and top with riced egg
yolks. Steam small summer squash
until tender. Cut in halves, scoop
out centers, and mash. Season with
melted butter, salt and pepper.
Sprinkle chopped nut meats over
top. Arrange vegetables on indi-
vidual plates and garnish with a
sprig of parsley.
Fresh Asparagus With Lemon
Butter Sauce.
(4 servings)
2 small bunches fresh asparagus

(or 1 large bunch)

5 cups boiling water

1% teaspoons salt

14 cup butter

1 tablespoon lemon juice

Cut off lower parts of asparagus
stalks as far down as they will snap.

If you're planning a club tea to
bring the social season to a close,
you'll want to read Eleanor
Howe's column next week. She’ll
give you plans and recipes for a
delightful summer tea. Be sure
to watch for this column next
week!

Discard, or use in soup. Tie stalks
together loosely in a bundle and
place upright in saucepan contain-
ing the boiling water to which
salt has been added. Cook, uncov-
ered, until ends of stalks begin to
be tender, about 15 minutes; then
lay bunch of asparagus flat in pan
and continue cooking until tips are
tender, 5 to 10 minutes, then drain.
Cream butter and add lemon juice
slowly. Pour this mixture over hot
asparagus and serve at once,

Fruit Salad Dressing.

2 egg yolks

% cup strained honey

Juice of 1 lemon

Dash of salt

1 cup whipping cream

Place egg yolks, honey, lemon

juice and salt in top of double boiler,
and cook %2 hour, stirring frequent-
ly. Remove from heat, beat with a

Dover egg beater, and cool. Whip
*creasn and then pour the chilled
honey mixture into the whipped

cream, beating with Dover beater
Baked Eggs in Tomato Cup.
(Serves 5-6)
6 tomatoes
Salt
Pepper
6 eggs
Buttered bread crumbs
Soft cheese (grated)
Scoop out tomato centers and
sprinkle with salt. Place tomatoes
O in muffin pans.
@) Break an egg into

{ L) each tomato. Sea-
1l o son, and top with
.r-g(“@[’"w;') buttered crumbs

— and cheese. Bake
in a moderate oven (350 degries)
until tomatoes are tender and eggs
are set.

Minted Pineapple Gems.

(Serves 4)

1 l4-ounce can pineapple (spoon

size chunks)

4 tablespoons lime juice

1 teaspoon fresh mint (minced)

Arrange pineapple in fruit cock-
tail glasses. Combine lime juice
and mint, and pour over the pine-
apple. Chill thoroughly before serv-
ing.

Fruit Salad.

Toss together in a salad bowl] 1
cup watermelon balls, 1 cup canta-
loupe balls, 1 cup honey dew melon
balls, 1 cup pitted red cherries. Add

french dressing enough to coat all |

the fruits, and mix lightly, Serve on
individual plates with two or three
stalks of well-chilled french endive
for garnish.

This Practical Cook Book Costs
Only Ten Cents,
When you serve a salad or a vege-

table plate as the main dish of your |

meal, serve with it delicious and un-
usual bread or rolls. You'll find test-
ed recipes for different biscuits,
muffins and bread in Eleanor

Howe's inexpensive cook book, Bet- |

ter Baking. There are recipes for

apricot rolls, blueberry muffins and |

honey drop biscuit; and recipes for
crusty peanut butter bread or date
and nut bread to complete your
salad meals.

You'll find recipes for cookies,
cakes and pastries, too, and this
practical booklet is only 10 cents.
To get your copy promptly send 10
cents in coin to ‘“‘Better Baking,"
care Eleanor Howe, 919 North Mich-
igan Avenue, Chicago, Illinois.

iReleased by Western Newspaper Union.)

Farm
Torics |

%LIMING OF SOILS
| AIDS PRODUCTION

| Process Is Necessary to De-
stroy Harmful Acidity.

i By PROF. G. D. SCARSETH

(Soil Chemist, Purdue University Agricul-
tural Experiment Station, Lalayette, Ind.)

Liming the soil is like lathering
the face before shaving.

Lathering |

simply paves the way for a smooth, |
clean shave; liming only prepares |

| the soil for better crop production.

Just as shaving requires a razor
in addition to soap and water, so the
best crop production requires, in ad-
dition to liming, the use of fertiliz-
ers carrying nitrogen, phosphorus
and potash.

Not all soils are acid, nor do all
soils need lime. But where soil
acidity occurs it is ‘"‘Public Enemy
No. 1" and lime is the G-man that
destroys it.

To use fertilizers on acid soils
without first employing lime to cor-
rect the acidity is like trying to run
a race with lead weights in your
pocket.

But if neither liming,
fertilization nor legumes are used,
then agriculture must inevitably fall
back on the White Man and Indian
rotation, The recipe is this: Let
the White Man have the soil 100 years
to destroy its fertilization, and let
the Indians have it 5,000 years to
rebuild it with forests.
trees ‘‘limed’ the soil naturally by
pumping the surface,

back to
through their deep roots, the soluble
plant foods which fertilized
earth as the leaves fell to
ground and decayed.

Soil acidity is due to the absence
of calcium, magnesium and potas-
sium. When the soil was virgin or
very fertile, the clay particles in the
earth were saturated with these solu-
ble alkaline elements, But through
continuous cropping and the pro-
longed movement of rainwater
through the soil, these elements are
loosened and washed out of the soil.
Then hydrogen from the soil waters
becomes attached to the spots on the
clays where these food elements
had been removed. Thus the soil
becomes acidic and the clay par-
ticles themselves, are the source of
the soil acids. And unless they are
provided with alkaline elements, the
soil will remain acid.

Since clays in the soils are the
principal sources of acid, a heavy
clay soil would have more acidity
to be neutralized by lime than a
sandy soil with only a small amount
of clay.

To summarize the situation: If
soils are acid, lime should be ap-
plied to correct this condition in or-

the

adequate |

The forest |

the |

der to secure best results from the |

fertilizer used.

Farmers Developing
New Saving Methods

Agriculture has greater assurance

of permanency if it can maintain its |
soil and raise better crops, accord- |

ing to Dr. George C. Moore of the
soil conservation service, United
States department of agriculture.

In one instance, he said, 1,200 New |

York farmers aided, for the fourth
year, in completing
saving soil and water on sloping ag-
ricultural land. A wealth of infor-
mation has accumulated.

methods for |

| Results have become evident in |

increased yields, for potatoes and
silage corn alike, Dr. Moore report-
ed. He suggested other better-farm-
ing practices to go along with
contour tillage, strip-cropping, and
diversion ditches, such as pasture
improvement, better care of wood-
| lands, and greater use of alfalfa
and permanent hay. He said these
help toward a better live stock bal-
ance on a cash crop farm.

| Root Zones Are Needed
i For Good Plant Growth

Since air in the soil is essential
for plant growth, a root zone 3% to 4
| feet should be provided for such
| common farm crop plants as wheat,
| corn, soy beans and alfalfa. This
| may be provided through an ade-
|

| quate system of underground drain-
age, in which the mains and laterals
act as air ducts through which air
circulates and from which it feeds
out into the soil at the joints, Sur-
face inlets aid in this matter of soil
ventilation.

Root zones, which are above the
water table, secure their moisture
through capillary attraction. Capil-
larity simply lines the soil pores
with a film of moistore, leaving air
space so that the plant food is then
available to the growing plant, both
air and moisture being present.

AROUND
the HOUSE

Items of Interest

el 10 the Housewife

.8 Lo

Standing on a heavy rug or rub-
ber mat will go a long way toward
preventing fatigue during long pe-
riods of ironing.

- L L]

Cloths saturated with polishing
liquids if stored away in a closet
often cause spontaneous combus-
tion. Keep these cloths in a cov-
ered tin container,

Cakes or cookies in which honey
Is used as a sweetening require a
rather moderate temperature for
baking. If the oven is too hot they
will burn,

Don’'t bang porcelain or enam-
| eled kitchen equipment against
stoves, tables or sinks. It will
chip or crack if it is roughly han-
dled. Many of the more modern,
attractive pieces require special
care.

L L -

Wall outlets for electrical de-
vices used in the kitchen, pantry
or butler’s pantry should be placed
at table height. This permits the
use of shorter cords with cooking
utensils, eliminating coils that are
likely to get in the housewife's

| way,

1 Quickly Crocheted Chair Set

ET

started on crochet that
you'll love—repeat this easy
flower medallion and fill the quick-

| ly crocheted basket. You'll have
| a chair set or scarf ends that will
dress up your room! Pattern 2506
contains directions for making
set; illustration of it and stitches;
materials required. Send order to:

‘ Sewing Circle Needlecraft Dept.

82 Eighth Ave. New York
Enclose 15 cents In coins for Pat-

| rn We..cocoeine .

Name
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Address

Long Footpath

The Appalachian trail, the long-
est marked footpath in the world,
begins on Mount Katahdin in cen-
tral Maine and ends on Mount

| Oglethorpe in northern Georgia, a
| distance of 2,050 miles. It passes
through 14 states, two national
| parks, six national forests and ap-
| proximately 20 state parks and
forests.—Collier’s.
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ORICINAL ROGERS

SILVERPLATE

SERVING
SPOON
ONLY 25¢

and Trademarks from
6 Sunkist Oranges!

Just

the thing for serving salads,

desserts, vegetables, gravies, efc.

Imagine it! Gertting this lovely serving
spoon in the new and romantic Orange

Bloss

om pattern at such a saving! And

adding the rest of the complete service the
same way! Knives,forks,spoons, everything!

Do
For t

r.ot confuse this with similar offers.
his is Original Rogers plate, carryin%

the written guarantee of Internationa
Silver Co., world's largest silversmiths!

Why Offer Is Made

We make this offer as a special induce-

ment

for you to try Sunkist Oranges, Cali-

fornia's finest. They are wonderfully jui

...vitamin rich...easy to
section...Best for Juice a

1, slice an
Every use!

Buysometodayandsend atonce

for your serving spoon. With it,

we'll send fuﬁ instructions for

completing your set of this

exquisite, enduring silver-
plate.

Send Now! Today!
Justshave the trade-
marks from 6 Sunkist
Oranges with a par-
ing knife and send
with 25¢ and your
name and address
to Sunkist, Dept.
406 Meriden,Conn.
This offer good
only in U.S. A.
M{ri’ht, lwh("a.l'ifuﬂh

CALIFORNIA ORANGES

Best for Juice —

and Every use /




