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: brown gravy. The ex-
perienced cook uses a trained eye but the beginner shopld
rely .on measuring. When ‘roast is done, remove meat
from pan and pour drippirigs into a bowl. Put about % cup
water into the roasting pan and heat to boil, then stir
carefully to dissolve all brown bits.

Use a skillet for the gravy making. Measure out 3
tablespoons of the drippings and 3 tablespoons flour, heat
together, stirring with broad spatula. When flour is brown
and bubbling, reduce heat and set skillet off the heat.
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14 oz, package cookie mix
1 cup (8 oz.) coarsely crushed
. peanut

. vanilla
cups of ene of the following:
chopped peanut brittle
chopped chocolate coated
- peanut roll
chopped solid peanut bars
chopped solld ehocolate bars
; with peanuts
-Work -shortening until creamy,
then add sugar gradually, continu-
ing to cream. Beat egg yolks well

* |and stir into mixture. Sift to-
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Pour the liquid into the skillet from roasting pan,
then add water or milk slowly (2 cups for 3 tablespoons
flour). Stir, scrape and stir again as gravy heats. Let boil
for 2 or 3 minutes to thicken and cook starch. Add 1 tea-
spoon salt and a little pepper. If gravy is to stand, add a
little more milk and stir again just before serving.

. NO RUST
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Ciotheslines botn indoors and | T raaclitional

putdoors should be coated with
wax to prevent rust and dirt from

| soiling the wash. Cherry Pie
‘ morg - |Goes Modern

When Washington chopped down

. _
mm “m that tree, little did he dream that
m “mtmﬁ: America on hjsbinhds

Pie. The cherry gelatine  is whip~
ped in a pink froth and chilled in
a simple crumb pie crust. Then
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gether flour and baking powder
and add alternately with milk and

~: | vanilla " to mixture, beating well

after each addition. Then beat
whites until stiff and fold into
mixture. Marble chopped peanut
candy through the mixture, Place
in two greased and floured 8"
cake pans. Bake in moderate oven
of 375 degrees for 25 to 30 minutes
or until cake is done. Ice with
Peanut Candy Frosting.

PFEANUT CANDY FROSTING
2 eggs whites unbeaten
135 cups sugar
5 tablespoons water
1 teaspoon wvanilla
14 cup chopped ut candy
Combine egg whites, sugar and
water. Then place over rapidly
bolling water, beating continuous-

Rice Dessert Has

Norse Ancestors

We credit the Scandinavians
with many excellent recipes, here’s
one $hat sounds Norwegian and
from the name—Iit must be:
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linens . -
use Clorox ety

helps protect health in kitchen
1 and bathroom cleaning, foo!
Germ centers such as drulnbou!llt, sinks,
wash basins, tubs and foilet bowls are sasily
made fresh and sanitary with Clorox. If's one

- family the added health protection of @
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