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browned

chichnormmatunthommbarb-

cue sauce make just about the nicest possible buffet supper menu. With it serve crusty

corn sticks, buttered asparagus and a molded fruit salad.
from a plate of assorted cupcakes. + -

Let guests select their favorites

Fresh Rhubarb Comes to the
Aid of Housewife in Spring

Rhubarb season Is here.

Even though Webster classifies this food as an herb snd others
say it's technically a vegetable, we put it in the fruit family because
nning

it’s more logical in meal pla

The first of this rosy spring‘ fruit has appeared in the grocery
store and in the fruit market, buy some right away. Rhubarh gives

a delightful lift to menus.
Remember there's more to rhu-
barb desserts than just good feast-
ing. Rhubarb is a good souree of
minerals and vitamins. Add these
nutrients to the good plant protein,
B-vitamins and food iron of flour
and thé sum is good food value,
Any collection of rhubarb rec-
Ipes must start with the tradi-
tional favorite pie. Lace wide
trips of pasiry over the top and
i't the blushing pink of the fruit
show through. Some will like the
pie plain, others will like a spoon-
ful of ice cream heaped on top
while the pie is still warm.
LATTICE RHUBARB PIE
2 eggs, well beaten
13, cups sugar (about)
1y cup flour
Y4 teaspoon salt
4 cups sliced rhubarb
Butter or margarine
Mix together eggs, sugar, flour
and salt. Add rhubarb and mix
well. Arrange in pie shell. Dot
with butter or margarine. Top
with pastry lattice. Makes @ 9-inch
pie.
Here's another dessert using
rhabarb.
SPRING SURPRISE PUDDING
1 peund fresh rhubarb
; 3, cup water
115 cups sugar
Cut cleaned rhubarb into half-
inch Jdengths. Put into saucepan.
Add water and cook until tender,
#0 to 15 minutes. Add sugar. Sim-
10 minutes more.
cup sifted flour
teaspoon baking powder
teaspoon salt
cup shortening
cup sugar
teaspoon grated orange rind

cgxg
teaspoon vanilla extract
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der and salt. Cream together
shortening and sugar. Add grated
orange rind and egg and beat until
light and fluffy. Add wvanilla ex-
tract to milk. Add to creamed
mixture alternately with {flour
mixture. Stir until smooth. Pour
batter into greased 8-inch square
baking pan. Pour bubbling hot
rhubarb sauce over the batter.
Bake in moderate ‘oven (350°)
about 45 minutes. Serve portions
in dessert dishes, spooning some
of the sauce over each serving. If
desired, serve with cream.
Makes 6 servings.

Delicate Cookies
Crisp, Little Chewy

In a class by themselves are
these Delicate Beau Knots, for
they are crisp, rich, slightly chewy
:ﬂatm.Bakethecookiuun

cookie sheet so they will have
- space to spread and -ome sheet at
& time to receive your full atten-

tion.
SDELICATE BEAU KNOTS
- g g

Explain Uses
For Soaps vs.

Detergents

NEW YORK (INS) — The dif-|
ference between soaps and syn-
thetic detergents, and how to use
detergents, are questions many |
many women.- still are in doubt
about, according to the Cleanliness
Bureau.

The answers are simple, and in
many cases soap or detergent can |
be used. However, the Bureau
points out that synthetic deter-
genis are the socap laborafories
special contributions to hard-
watler areas, since the chemical
content of detergents makes water
sott_eners unnecessary. Some are
designed for light duty, some for
heavy,

Three general rules will help
you select the cleanser you need:

Mild or light-duty products, eith-
er scap or synthetic detergent are
mainly intended. for fine fabrics
and dishwashing Household liquid
detergents belong in this category.

All-purpese orf heavy-duty pre-
ducts, either soap or detergent,
are mainly intended -for family
wash and general household
cleaning. ‘

Supplementary preduects, intend-
ed for special uses such as clean-
e, Upholstery, ink ons
rugs, olstery, *
hard syrfaces. —

The decision on whether to use
soap or synthetic detergent de-
pends on type and amount of soil,
hardiness and temperature of
water and personal experience and
frefere;acex.'wYou can tell what
ype of p ucts you are
by looking for use reeommendbum a-
tions on the package.

QUICK DESSERT

that’s ready in a jiffy, serve hot
pineapple ambrosia. In a l-guart
baking dish, combine a No. 2-can
(2% cups) of pineapple chunks,
juice and all, with 1 cup shredded
coconut. Then add 12 marshmal-
lows cut in quarters. Bake in a
moderate oven (350°) until coco-

nut toasts, about 20 minutes.

Age of Growth
Important Period

The period from 4 to 11 years
in a child's life is one of steady
Dr. Genevieve Stearns,
niversity of Iowa research pro-
fessor said, in speaking on the
nutrition of children at the De-
t of Agriculture's recent
oods and Nutrition Institute,
During these growing years,. Dr.
Stearns said, food lacks can be
remedied by a g diet better
tham in later y She reported
that during this steady-growth
period earlier lacks in protein, for
example, can be overcome in 6
weeks to 2 months by .the right
food, because protein foods seem
to be well absorbed, by sick and
by well children alike.

The school-age child is exposed
to many infections, and adeguate
protein in the. diet increases his
resistance to infection, studies in-
dicate, For example, she cited
studies of children recovering
from rheumatic fever. These indi-
cate that the child who is well fed
and well cared for has as low a
recurrence rate in this disease as
does the child given continuous
preventive treatment with anti-
bietics.

Milk and milk products are of
special value to the child both for
protein and for calcium. Dr.
Stearns said that children given
ample calcium in their diets tend
to store this important mineral
most heavily during the year or
so before the period eof rapid grow-
th in height.

If a child gets enough protein
and calcium during the growing
years, he generally gets enough
of two important B-vitamins —
thiamine riboflavin. But farm
families the North especially
may well give more attention to
vitamin C foods for growing chil-
dren. Dr. Stearns noted that in
mény families, potatoes and can-
ned tomatoes are the chief sources
of this vitamin in winter. Though
these foods provide enough of the
vitamin to prevent outright cases
of scurvy, studies show that many
children run lower in this vitamin
than is desirable for good nutri-
tion.

NEW WRINKLE
A little time-saver while iron-
ing is a towel rack at the broad

end of the board. You can hang
small ironed pieces on the rack

If you're looking for a dessert jand save time and trotting to put

each one away unwrinkled.

GAIN WEIGHT

Meat is a valuable food to in-
clude in the diet of the person who
wants to gain weight. Its high pro-
tein content builds body tissue and
assures & gain in weight which
will be lasting.
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S&H GREEN STAMPS S2H GREEN STAMPS SLH GREEN STAMPS

OREEN STAMPS—SEH GREEN STAMPS

WE DO NOT HAVE

Meat From Any Foreign Couniries But
We Do Have Some Good - - -
“OLD HICKORY"™

Much Milder — One More Week at

28° .:
Lb. Whole

| STAMPS—SAH GREEN STAMPS—S&H GREEN STAMPS
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. Lo - or a French GUMMY. 4! :
Washington Socialites Dancing |Mariner’s 50':;' S ek B | e e e e
- * < = h b
To Stately ‘Waltzes and Tangoes s""', S5 ",“' MARDUEDs FRNOK |2t o e -On Souine
JANE EADS ris Cafiite’ lavish attairs. Her pe m'ﬁlﬂ&wmmﬁ % cup from salmon mmu"?‘..m"”
'&Gmm_Amg.m“meNﬁﬂbmm-mhmm %&-‘ 'ﬂ_ﬁufdul'!&
B St ! | hostess, Perle "",,"" who became f‘l:-;&orndhymm_ m,‘ *’ : -lt“dl‘ iron until it comes off easily.
e toth.chtelymmm.;n. %ﬁ”’udpuﬂ-.m-&. ndl' economical as well as high in nut- %m' paprika = = -
zes and tangoes favored several|Simple,” he said. He played for Ike|Fitional value. For highest mineral| Put ingredients in fruit jar and g d‘“"'m““.m
Capital balirooms.| Eifenhower and many other not-|S0d Vitamin conservation' Serve| coke well. Servve with Mariner’s | by salvaged #f you boll 1t in vin.
makies Sidney, the town's|ables at Mrs. Mesta's. o €aR. | Salmon Salad.- egar to make it soft again. .
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man who studied violin and harm- ctor Herbert,” il::: said.
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Shop with CONFIDENCE 28 I8
-+PIGGLY WIGGLY 2

NATIONALLY KNOWN
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Serve Hoppy's Favorite TUNA!

Ounce for ounce more body-building proteins
thon proctically any of the 751 basic foods!]

AT ITS FINEST

Sunrise 1 4 DF

GRIND IT HERE

CHOCOLATE 3
HI-HO CRACKERS .
2 1oe. 49¢

SHREDDED WHEAT
2 ;... 29¢

Chunk 12 size 29¢

Potatoes Do 1on. 45¢

Drifted Snow Flour

With Premium Bowls

- Cele
17c "Tg|= 2092 415

Nice

Tubes — Becutiful

FRESH CUT UP—1% Ib. & Over

U. 8. INSPECTED

Po‘ n Lean & HUDSON HOUSE
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Meaty Ib. !

= o cove et | TOMATOES
BOUND of BEEF |wcem = 7
DO

figsr . $239
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