Mr. OToole
Has His Day
On Saturday

Whether your name is O'Toole,
O'Shea, Gilhooley or just John
Doe—March 17 is a day to be
celebrated. The custom of honoring
St. Patrick is really an old one that
for years was strictly Irish. But

the years it has become
a colorful, festive, happy occasion
that to every one.

St. Patrick’s Day might call for
an Irish stew, rich with good
gravy. Topped with green-specked
m dumplings anhd an extra

of more crisp sprigs of
panley. his makes a green-clad
dish to pease every true Irishman
&nd his neighbor.

To make dumplings, use this
recipe. It maken the good old-
fashioned kind of buttermilk or
sour milk dumplings your mother
used to make, but has the mod-
ern convenience of substituting
vinegar and sweet milk for the
sour or buttermilk she used.

IRISH LAMB STEW
2 lbs. lamb shank or shoulder
1 quart water
1% teaspoons salt
4 medium onions, quartered
3 large carrots, diced
1 cup diced yellow turnip
Pepper to taste
Emerald Isle Dumplings

Cut meat into 1%-inch cubes;
put water and salt in heavy kettle
and bring to boil. Add meat. Cover
and simmer 1% hours. Add onions
and cook 15 minutes; add remain-
ing vegetables. Cook until vege-
tables and meat are almost tender
(about 30 minutes). Make up Em-
erald Isle dumplings:
cups sifted enriched flour
teaspoon baking soda
teaspoon salt
tablespoon shortening
cup vinegar
cup milk
cup minced parsley

Slft together flour, baking soda
and salt into a large mixing bowl
Cut in shortening with pastry
Elender or two knives. Mix to-
gether vinegar and milk.
dry mixture all at once with
minced parsley. Stir lightly with a
fork until flour is moistened. Drop
by tablespoonfuls on top of stew,
making sure dumplings rest on
piece of meat or vegetable. Cover
and steam 20 minutes more. Pour
off all liquid from stew and
thicken with a paste of 2 table-
spoons flour mixed with enoygh
water to moisten. Place meat,
vegetables and dumplings on deep
platter or serving dish and cover
with gravy.

Cake Takes on
Applesauce Taste |

Applesauce cake has long been |
a favorite which gives the ef[ecli
of richness ,yet is relatively in-
expensive. The applesauce gives[
wonderful .flavor. {

|

|

APPLE SAUCE CAKE
13§ cups sifted cake flour
15 teaspoon soda
14 teaspoon salt
1 teaspoon cinnamon
1% teaspoon cloves '
15 cup butier or other short- |
ening
1 cup sugar ‘
1 egg, well beaten |
1 cup finely cut raisins,
floured
1 cup chopped currants or nut
meats, floured
1 cup strained hot thick
apple sauce
Sift flour once, measure, add |
goda, salt, cinnamon, and cloves, |
and sift together three times.
Cream butter thoroughly, add
sugar gradually, and cream to-
gether until light and fluffy,
egg, raisins, and currants, and |
beat well. Add flour, a]ternalel_v-
with apple sauce, a small amount
at a time, beating after each ad-l
dition until smooth. Bake in greas- |
ed loaf pan, 8x4x3 inches, in mod- |
erate oven (350 degrees) 1 hour, |
or until done. Serve plain or with |
caramel icing. ‘

Salmon Sauce on |
Cheese Fondue

The horpe demonstration agents |
offer a fine sounding recipe for
spring luncheons.

CHEESE FONDUE WITH |
SALMON SAUCE

2 cups scalded milk

2 cups soft crumbs

it pound grated American
cheese

2 tablespoons butter |

1 teaspoon salt

6 eggs, beaten separately |

Add to| —

Add | and serve at once.

Pour the hot milk over crumbs,

-

For

Hot appetizers are a fine ldea for late evening snacks.
sels of tomato, sardine and cheese are pizza pies. Serve them be-
fore dinner and lisien for lots of enthusiastic comments. For six
appetizers, split 3 round biscuits or rolls, lightly butter them and
place under the broiler until they're light brewn. Finely chop 2
whole fresh or 1 cup drained canned tomatoes,
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Proteinsin
Desserts for.
Whole -Family

The "“main course of the
is the usual place for the blxh-
protein dish, but when eggs are
plentiful and inexpensive a pro-
tein dish can come last—for ex-
ample, a generous egg dessert like
custard or pound cake. Some of
the most delicious desserts are
lavish in eggs — and spring is the
time many families can afford to
indulge in them, the U, S. depart-
ment of agriculture says.

Baked custard, a favorite with
all ages of the family, can be
touched up so that each serving
is different, according to cookery
specialists. An easy way to do it
is to linpe up six custard cups
and put a few raisins in one,
nutmeg in another, cooked dried
apricots in a third, honey in a
fourth, chocolate chips in a fifth,
then ﬂll all six cups - with the
custard mixture and bake. When
done, this assortment is turned

amount of water, rather than

S]owBMq'mmu!aﬁﬁdéhoolorm;&w&dflﬂ: who will wear
potroast. The process of braising is cooking with a bare

result is more tender meat and better appaarcmce
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covering the meat with it. The

upside down in individual des-
sert dishes so that the trimmings
are on top. The one plain custard
may be touched up with frozen
strawberry sauce at serving time.
specialists say that greasing
the custard cups helps make apri-
cofs or nutmeg stay in placc
The baked custard recipe used
for this assortment calls for: %
cup sugar; 1 teaspoon salt; 3
eggs, beaten; 2 cups hot milk: 1
teaspoon vanilla. To make, com-

considering: ingredients — 1 cup
fat; 1 cup sugar; 1 teaspoon grated
lemon rind; 2 tablespoons lemon
juice; 5§ medium—sized eggs (1
cup); 2 cups cake flour; 1 tea-
spoon salt. Method: Cream fat and
sugar together for 10 minutes.
Beat in lemon rind and juice. Add
eggs one at a time, beating 115
minutes after each addition. Add
the flour sifted with salt all at
bi once. Beat one minute. Turn bat-
ine sugar, salt and eggs. Add ter into greased and floured loaf
milk slowly, then wanilla. Pounpan (9 by 5 inches). Bake in a
into custard cups and set in a pan |glow oven (300 degrees) 75 to 80

of hot water. Bake in a slow oven | minutes.

i3 of a2 medinm- !

size green pepper, and 14 of a medium onion. Mix and spread en |
toasted biscuits, Top each with a slice of cheddar cheese and 4 or |
5 sardines. Place appetizers under broiler long enough to melt |

cheese. Garnish each with a mushroom button, if you like.

Serve | {

piping hot, whole on plates with forks, or if you prefer, cut into pie
shaped pieces to be eaten eut of hand. For that extra flaver, let each |
person squeeze fresh lemon juice over the sardines just before eat- |
ing. Make any night a special occasion by serving these en a tray
with tomate julce before dinmer,

Ham Morsels
Beginning for

Rich Timbales

Flavorful morsels left over from

|
smooth and bubbling, stir in the |
liquid from peas, and cook until‘
the mixture thickens. Gradua]h

add the milk, and continue cook- I

ing until thickened. Stir in p835|
| and heat to serving temperature

Spoon over ham timbales, Makes

4 one-cup servings,

a ham go into the making ef these | QUICK TOO

timbales. And for a hearty com-
bination, spoon curried peas over
the timbales. The latter is an easy
and quick to fix dish foricanned
peas and evaporated milk are used.

| The double rich milk makes the

sauce creamy and smooth and
makes possible the use of all the
flavor-laden and nutritiogs veg-
etable liquid.

HAM TIMBALES

1 cup ground baked or cook-

ed ham
2 tablespoons butter
15 cup fine dry bread
15 cup evaporated millk
15 cup water
1 tablespoon minced parsley
2 eggs, slightly beaten
14 teaspoon salt

Few grains peper

crumbs

Use medium blade of food chop-
per in grinding ham. Melt butter.
Add crumbs, theén remaining in-
gredienis, and mix thoroughly.
Spoon mixture into 4 well greas-
ed custard cups.: Place in baking
pan and surround cups with hot
water. Bake in, moderate oven
(375 degrees) until firm, 25 to 30
| minutes. Unmold on serving plates,
| spoon curried peas over timbales,
Makes 4 serv-
ings.

CURRIED PEAS
1 No. 2 can peas
tablespoons butter
2 tablespoons flour
15 teaspoon salt
Few grains pepper
12 to 1 teaspoon curry powder
1 cup liguid drained from peas
cup evaporated milk

Drain liquid from peas and save
for use in sauce. If liquid is less
than 1 cup, add water to make*

that amount. Melt butter. Blend
|in flour and seasonings. -When
cheese, butter and salt. Blend

well. Cool. Add the egg yalks that
have been beaten until they are
thick and lemon colored. Fold in
the stiffly beaten.egg whites. Pour
into an oblong, well buttered, bak-
ing pan. Bake in & preheated oven
for 25 minutes at 350 degrees Cut
in 3 inch squares.

Serve cream Sauce containing
lumps of salmon.

This quickie frozen saled is|
popular for a party luncheon |
menu. Drain a No. 2% can of
fruit cocktail and combine it with
a creamy smooth dressing of 2|
small packages cream cheese and |
15 cup mayonnaise. Turn into a
refrigerator tray and freeze until |
firm.

GOOD
HOUSEKEEPER

VALUES' .

PLASTIC
STORAGE

WITH METAL [}
ZIPPERS

thmulomlm,u
i box rop from Super Suds, Vel
or Fab, or any part of Ajax can.
GET FREE ORDER BLANKS

| —30 to 40 minutes.

(325 degrees) until custard is set Chocolate frosting: Mix 2 cups|

When egg prices are down, | confectioner’s sugar; 4 tablespoons
here’'s a 5-egg loaf cake worth table fat and enough cream to

room rug makes a
handy background for the paper
pieces. It provides a square corner
and straigt edge and can be mark-
ed with pins to show the extent
of a 54-inch fabric, or other
widths that you may wish to
buy. Allowing for adeguate seams
and keeping the pattern in right
relation to the straight of the
goods or fold of the goods, fit the
pieces compactly, and note the
amount of pre-shrunk fabric need-
ed in goods of that width.

For stil more accurate prepa-
ration, the specialists advise mak-
ing up the coat or suit roughly
in muslin, Material in old sheets
is handy for this. But only the
good portions that will not
stretch are suitable, The muslin'}

FISH AND N'U'l‘l °

Crusty brown broiled fish fillets
become an exotic company dish
when you top them with slivered
roasted almonds and avocado balls
in a melted butter and lemon
juice sauce. Add the topping just
before serving.

BREAD STUFFINGS

A lemon, or other tart stuffing,
brings out the full flavor of fish
filets, and increases the servings
per pound. Baked fish with bread
stuffing will please the family and
ease the budget.

3 for

Twelith Street Market .
1396 S. 12th St.

spread well. Add 2 ounces, of
melted chocolate.

Your dealer and Colgate-Palmolive-Peet offer you these amazing work and monoy mqrs'
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label or wrappers.)

Polyethylene. Protects winter
clothes from soot, dirt, dust
and moths’ 22" x 54~ with 28~
zipper! Retails for $1.39,
yours for only 60¢ (plus
required box top, label or
wrappers.)

SAVE MONEY! Save time!

‘Save work! Your dealer and Colgate-
Palmolive-Peet offer you everything
you need to do a good housecleaning job
+«+in this big GOOD-HOUSEEEEPER
promotion!

So jot down what you need for your
spring cleaning ... All your favorite
Colgate-Palmolive-Peet products—
FAB, VEL, SUPER SUDS,

AJAX, CASHMERE BOUQUET,
PALMOLIVE SOAP—are featured in

your dealer’s display at prices you like!

GOOD-HOUSEKEEPER FAVORITES

Protects from dust, fading,
dirt, moths. 24~ x 38~.

28~ zipper. Retails for $1.89,
yours for 60¢ (plus box top,*

- SINCE 1806 FAMOUS COLGATE PRODUCTS HAVE
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when you buy any of the following: 7 ! =
FAB, VEL, SUPER SUDS, AJAX, .
CASHMERE BOUQUET or PALMOLIVE SOAP
(see coupon below for details)
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