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of staffed peppers. First cut tops ' Textile specialists list the fol-
lowing

4. Cover the black print withLivens Up off 4 medium-si-ze peppers; cook Bleaching different methods which lard or soft petroleum jelly, rob
these in boiling water Xor about S

bare; been used successfully to bing the grease into the fabrio
Zi o I Oil D The Menu minutes. Drain and heap contents remove the black printing: thoroughly. Leave overnight to

! of a can of spaghetti, the kind to Cotton Bags L. Scrub bags with not water loosen the black, .then wash in
tomato sauce with cheese, into the and laundry soap. This often re-

moves
soapy lukewarm water and rinse.Geutines da a lot lor a menu.fc uii duty wnetaer they appear as a salad, peppers. Heat in a moderate oven. The sturdy, soft cotton fabric of
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other
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diumusually or dyomain dish or dessert they You might like buttered bread disappears If bags are
popular. -

are
crumbs sprinkled on top. v : ,

many flour and feed bags has been boiled In soapy water for half an removers which may be purchased
The gelatizie as a main dish is uaed tor years by economical rural "Tind rinsed. A mild chlorine at drug stores. Follow directions

theonhomemakers for bleach may be necessary to take package and rinse thor-
oughly.usually known as an asnie. and .making every-

thing
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sandwich. Toast a slice of making this material usable Is to 2. Wet a bar of laundry Split cupcakes in two horizon-
tallyHere Is one mold which includes bread on one e under the broil-

er.
remove the black; lettering that and rub the

soap and place whipped cream anon bag til itcm Isasparagus for color and may be Turn and on the untoasted aide labeled the bag; and letters to the covered with
en-

tirely; sliced peaches, - bananas, berries,thickserved as a main-dis-h salad. place a slice of cheese and spread U, S. department of agriculture of Roll
a layer or outer fruit between the layerssoap. the1. un the aspic la triangles or chill up bag and let nd oa lop. Thesesauce over it Top with three frequently ask how to do it stand several hours. attractive short-

cakesrectangles. Or mold them in In strips oi bacon and bake the sand- -' Homemakers sometimes make and boil, if
Then wash n be made easily and,

dividual star or ring molds. Hot, wich until the bacon is crisp and the mistake of iTg too strong a 3. Soak tne
necessary.
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this a meal that will insure tout
reputation as a Hostess.

MACARONI ASPIC
2ft cops tomato juice (I No. 2

At

Ame ricas
can) '

X bay leaf
-- 1 large piece celery

Dash paprika
2 tablespoons tarragon vinegar
2 slices onion t

2 ounce shell macaroni
1 tablespoon gelatine ,

- V cup cold water
12 cooked asparagus spears

(1 No. 2 can)
Combine first six inrredimlt In

Most Refreshih Beer
art saucepan. Bring to boil

from fho land of'sliy i bluo vators
Here la the land oc aky IJua waters, three

4

ing point. Add maearonu. Cook IS
minutes. Bemove bay leaf, celery
and v onion. 4 Soften; gelatine in
water. Add to hot mixture. Stir
until dissolved. When mixture be-
gins to thicken, cour Into rectang
ular 6x8 inch mold lor Individual generations of brewing skill hare created for roa a beer o! rare iandaa t

Trj Hanun's youll agree it a America's Most Retraihing Beer.
molds in which asparagus spears
nave been arranged. Chill. Makes
4 servings.
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1
around salad if it is hearty and
nourishing' like this veal aspic
First cook a veal shank until the
meat Is 'tender, adding a cmmla of
peppercorns while it ooks if you
use. use tnc Drotn xor ine geiapne
base and fold in the diced veal,
avacado. celery, and rine olives
after it begins to thicken.

' ACACADO TEAL ASPIO
2 pounds veal shank .

Salt.- V
1 medium-size- d peeled onion
2 medium-size- d peeled carrots
I teaspoon plain, gelatine
1 tablespoon cold water

'v;viv ...i i r r it r i n a it - m - x ; f&napj i

Plnia l?9 ?ld lemonada 13 tiU W of the most popular of drinks, even
cS ' i

Ug mornfa9,'and evenings have a feeling of falL Here, good old

2 tablespoons finely minced
onion

2 teaspoons Worcestershire
sauce

2 cups diced avacado
cup diced celery

4 cup sliced rice olives

;, uuuu wiux siiroi uoai aroppea in and a strawberry on top
xnakes a glamorous treat. Even the penquin is surprised at the lovely strawberries found in thelate market . . ,.' s i h

t . :.. .

Cover veal with cold water, add
teaSDOOns alL sliced nninn nnHAPPIE PEANUT CRISP CREAJV1Y DISH carrotj and cook slowly until meat

.. Empty a No. 2 can of sliced ap-- Tart Fruit Adds
To Many Dishes

pies into an square baking is tender (about 2; to 3 hours).
When meat is tender, lift from
broth, t Strain broth and measurecisn. sin vogemer cup nour, v

cup sugar and a teaspoon cinna 2 Yi cups. Soften gelatine is cold

Here's a luncheon quickie to
serve the youngsters at lunch.
Combine a can of condensed cream
of chicken soup with a cup of diced
bologna, cup milk and cup
ripe olives cut Into largij pieces.
Heat thoroughly and serve over
toast. -..!
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tnon. Blend in V cup melted but Fresh lemon or lime giva just water and dissolve in hot broth.
Blend in minced onion and Worter, or margarine, until crumbly,

end add V lb. finely crushed pea-H- ut

brittle. Pack on toQ of aoDles

mat tart urt that dressings need
late in i the ; summer. ' Here - are
several to add to your list of recipes

cestershire sauce. Add salt to taste.
Chill until broth is siiehtlr' thicknd bake in a moderate oven about ened. Dice veal To Dreoara ava- -SO minutes. Serve warm with caao. cut into naives lengthwise.

to try:. ? i t '(
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GOLDEN STATE SALAD "

f DRESSING ;s .

cream. remove seea ana sicin and air
fruit Fold avacado,! veaL celery
and olives into thickened gelatine.

IRONING OTP I
' " -.

Keep few Ice eubea handy
when you press freshly-launder-ed

cottons or linens. Ease a cube over
dried-o- ut spots to re-dam- them
during . the ironing to prevent
wrinkles, i !

:. i

2 eggs, sliehtly beaten
four into moid and chill untilcut) su?arTomatoes Filled

With Tuna Mix
Iirm. Unmold onto serving rriatV cud lemon lulce '
and slice to serve. Serves 6 to t.Vt cup orange Juice r

Combine and cook In double
boiler until thickened' Chill If
desired, fold in Vt cup cream.If your tomato crop is crowding

you a bit. It might be well to look
to a variety of stuffed tomatoes to
use as a main dish salad.

Tuna or crab make pleasant
contrast in texture and flavor to
the vegetable and therefore are

wnippeou (aiases aDout 1 cup).
LEMON FRENCH DRESSINO

H cup fresh lemon-juic-e

H cup salad oil
1 teaspoon salt f
1 teaspoon paprika
2 tablespoons , sugar -

teasnonn rf1prw kpoA .

favored ingredients for stuffing,
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half ob wBoiE vVC&Kf AAnr.nnCombine ingredients anil . sTiaV

Here is one combination for filling
TUNA-STUFFE- D TOSIATOES

4 tomatoest
1 (7-o- z.) can tuna
1 cup chopped celery
2 tablespoons minced onion

Vt ereen nenner. ehonnert '

weu Derore serving. (A clove of
garlic may be added, if desired)
Makes about one cup of dressing.

VARIATIONS:
ill Far a tWMt Fronrh itrMt.

4 stuffed olives, 2 chopped and
2 sliced

2 tablespoons liquid drained ing, especially good on fruit salads,
add H cup of red jelly or cup
honey to basic dressing.

irom ouves i

Pepper and salt to taste1 '

Mayonnaise to moisten i
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12 j A xioquetort dressing. Ideal
for green salads, can be made by
addinff Va cun enimh1v) UnmimtnRemove stem end of tomatoes..... 7WV t At Awiui snarp amie cut xo within cheese to basic dressing..;

a) jorenzo dressing for vege--
uoies or meat salads is made' by
adding 2 tableanna rHnnnMf

- Inch of bottom in five places-t- o

form star. Drain tuna. Flake into
bowl. Add celery, onion, green

chopped olives and oliveEepper, Chill in refrigerator about

UIXWU
soonnss

; i n 8II8E3 ;watercress and 2 tablespoons chili
sauce to vt cup Basic dressing.iv minutes. Add pepper, salt and

mayonnaise. Pile onto cut to
matoes. Garnish with sliced olives. CLICKS WITH HEAT

A vegetable casserole that ilfrV
with; meat is this tasty comblna--
UOO, MIX a D. can Of AratnaAFruity Flavor . Has

Caramel Tasto Too mixed vegetables and a can of
condensed cream rot tomato soup.
Layer the mixture in a baklxur

There are Dmeannl nfo nA dish with buttered soft hraripineapple pies, but this one has an crumbs and crated sham ehM. i f t

GRADE "A"
GRAIN-FC- D STEEH

Donnd Sfcalx

Suiss Sfcoli iEnd with bred crumbs on top,
and bake in a moderate nvm ahmit 1 . P La30 minutes. ? ; , -
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aaea iiavor caramel:
PINEAPPLE CA SAMEL PEE

cup brown sugar
3 tablespoons cornstarch

M, teaspoon salt
1 No. 2 can crushed pine- -

apple
1 tablespoon grated orange peel
2 tablespoons butter i, r

1 recipe plain pastry
Mix brown sugar, cornstarch and

alt. Blend well with a little of the
crushed pineapple. Add remai-ning pineapple. Cook, stirring con-stan- tly

until thick and clear. Stirjin orange peel and butter. Cool
slightly. Line a 9" pie-pa- n withpastry, leaving i" hanging overedge of pan. Fill. Lay-- fjve
trips of pastry one way across

filling, about 4" apart (Twist
trips as they are laid across pie.)Lay five strios diagonally across.
eal and flute edges. Bake In a hoteven (425') about 25 min. Makes
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