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the nan until the cake Is cool and
Kep hot. Drop dumnllngs by spoons
ful into the broth. Cover closely. then carefully remove it. Note: 81ft

the sugar three times and the flourA Stew By Any Other Name!
save Urns by dropping dough from
the tip of a spoon onto a greased
baking sheet or by spresdlng a thin
layer of dough In a shallow, greased
pan and cutting It Into squares after
It Is baked.

HINTS TO
THE WISE

Rove's Recipes
From Here 'n' There

oieam id minutes, serve ai ones on
platter with stew.

Dumplings: 8 cups flour, 4 tea-
spoons baking powder. 1 teaspoon salt
and about 1 cup milk.

Imperial Pear To prevent woolen golf hose and

u teaspoon almond extract
Mix Ingredient and beat for twt

minutes. Pour over the fruit mixture,
Bake In the frying pan In a moder.
ateiy slow oven for 30 minutes. Cool.
Serve fruit side up.

asmoke Cherry rie
pie crust

4 cups seeded red cherries
1 eup granulated ausar
X tsblespoons flour

U tesspoon salt
U teaspoon cinnamon
1 tablespoons butter
Line a pie pan with pie crust. Mix

the rest of the ingredients and flu
the crust. Cover with additional

Olve your window screens a coat
of thin white screen enamel. Doing
so will not obstruct vision from the
Inside but will make vision from the
outside less clear.

Charleston Benahlne Cake
esg yolksm cups granulated sugar

Salad unique
1 pkg. lemon or lime selsUn o egg wnites. Deaten

U tesspoon salt
teaspoon lemon extract1

four times before measuring ic

Fruit Medley Dessert
U eup butter
a cups brown sugar

eup puMspple iulce
IV cups diced rhubark

ft eup diced pineapple
a tablespoons lemon juice

H teaspoon sail
Place butter and sugar In a frying

pan. Heat slowly and, when melted,
add the rest of the ingredients. Co-

ver with batter.
Better
1V cups flour
u eup granulated augsr
1 teaspoons basins powder

tesspoon salt
9 eggs, besten

u cup milk
4 tablespoons fat, melted

sweaters from stretching, fit them
ever frames after they are launder-
ed. Dry them thoroughly before re-

moving them from the frames.

Flour should be measured at the
time It Is to be used. If It Is allowed
to stand It will pack down and accur-
ate measurements will not be

t teaspoon almond extract

Bern on steaming hot modls.
Vnl Stew

3 lbs. ee I thoulder or brewt
1 qt. water
1 teaspoon otlerjr setd

alt, pepper
6 mall onions

new potatoes
6 new carrots
I eup peas

prig of pareler
treen pepper
dumplings

Out veal Into pieces. Brown
lightly in butter or drippings. Add
water and seasonings. Cover and sim-
mer rery slowly VA hours. Add peeled
whole onions, potatoes, carrots and
peas. Shred green pepper and parsleyand add. Cover and cook until re tet-
anies, wrc tender. Place veal on a hot

Olve a crusty top to baked cust-

ard. When the custard Is half-do-

sprinkle a thin layer of crumbled
cake, macaroon or sugar cooky over
the top. Drop the crumbs lightly or
they will mix Into the custard.

A queer little bouae tucked away
on a crow stmt In New York has
become famous (or Hungarian h.

Every night the starred Item
on the menu la goulash, yet when
you peep Into the generous --sized
brown pot set before you, you dis-

cover that the combination of meats
and vegetables varies from night to
night One unusually good goulash
Is tender cubes of veal and pork de-

licately browned and dellclously fla-

vored by a thickened sour cream
sauce to which Is added a generous
portion of finely shredded sauer-
kraut.

Stews for spring timet Yes, of
course. The low fire used for stews,
the goodness of stew, and
the variety of spring vegetables make
this a welcome suggestion for a May

1 cup not water
1 cup pear Julos
1 tablespoon vinegar
a teaspoon salt

hi teaspoon ginger
1 halve canned psara, dloed
Dissolve gelatin In hot water. Add

pear Juice, vinegar, gait and ginger.
Chill. When slightly thickened, fold
In pears. Turn Into individual molds.
Chili until firm. Unmold on crisp let-
tuce. Garnish with mayonnaise and

crust, making four slits In the top

1 teaspoon crsted lemon rind
1 eup pastry flour
1 teaspoon cream of tartar
Beat yolks for three minutes. Add

sugar and beat for two minutes. Add
rest of the ingredients and mix Just
enough to hold the Ingredients to-

gether. Do not beat. Pour Into an
ungreased tube pan and bake In a
very slow oven for 60 minutes. Invert

Keep a full cooky jar for the
to allow the steam to escape during
the baking. Bake for ten minutes In
a moderate oven. Lower heat and

Chill caramels, before you remove
their paper coverings. If the cara-
mels are warm the papers are apt to
stick tenaciously to the candy.

youngsters. Plain sugar, oocoanut,
ginger or chocolate cookies are very
good end easy to make. You can

bake for 40 minutes In a moderately
slow oven.cream cheese. If desired. Serves 6.

Itjaspoonvaniue

lMg!i!lllglll
dinner.

The French call It ragout, while
the Irish call it stew. To most of us,
tew Is the name given to combin-

ations of small savory meat morsels
simmered with various vegetables
and selected seasonings.

The basis of all good stews Is one
or two kinds of meat. Beef and mut
ton give rich, full flavor to the fin

Stokely's Canned Foods
Fruit for Salad, No. 1 can -- 15c
Grape Fruit, No. 2 can 2 for 25C
Grape Fruit, No. 300 can for 19c
Grape Fruit Juice, No. 2 can 11c
Grape Fruit Juice, N. 300 can .. 2 for 15c
Diced Beets, No. 2 can 2 for 19c
Cut String Beans, No. 2 can 2 for 25c
Golden Bantam Corn, No. 2 can 2 for J5c
Honey Pod Peas, No. 300 can 10c
Tomato Juice, No. 300 tall can .. 3 for 25c

ished dish, while lamb, veal and
pork give a more delicate tasting
t'tew.

In selecting the cut of meat, re-
member that meat streaked with fat
will produce a richer stew and
carefully chosen cut of Just the right

Cash in on this money-savin- g

Salebration of Nationally
Advertised Foods tried and

true brands you KNOW
are good!

proportion is a wise choice. We sug
(est one of the less demanded cuts
of beef neck, shank, plate or chuck.

'"nTrrnrrnrii'irirvriir"niiii-rr",- f "11 t""""""""" vChuck or breast of lamb or veal are
a happy choice. Although pork is ael
dom used alone, half pork used with
half veal enhances the flavor and
enriches the broth. Flours You KnowAnother secret of success Is low,
alow cooking. Do not drown the
meat, rather add lust enough water
or meat stock to keep the meat from

ssnisisssntsiminiiessiiiisssniiiiiinistinminiissiti

Libby's Canned Foods
Apricots, No. 2V2 size J for 35c
Kadota Figs, No. 1 tall 15c
Orange Juice, 12-o- z. can 10c
Pineapple Juice, N. 211 can J for 25c
Assorted Preserves, 16-o- z. jar 25c
Apple Butter, b. can 10c
Sliced Pineapple, No. 2Vi can 19c
Crushed Pineapple, No. 2 can loc

ticking to the pot. Simmer gently. i--Wm. g0gn JOVtNC SITA stew cannot be mimed.

Drifted Snow
Pillsbury

Kitchen Craft
49-l- b. Sack

For seasonings, meat,
MAided spices such as plenty of salt,
at whiff of garlic, or perhaps a bit
or tumeric or chill powder add pi'
truancy and Best. Of course; the veg nir for 50c Ms! strip from con of

.
gjj iffetable flavors complete the whole.

cunvunDitT sib.In the south, all good stews have
ekra, some families insist on toma II f. i Lie 3 Corned Beef, 12-o- z. can for 35c f

Dpvilprl Mpnt 1 ran 1 fnr 4 ft i
onunumn
Ask sjrocer for tfetvHs

HARVEST BLOSSOM
49-l- 4 2.C
sack .. X39

toes, others want cabbage, and few
would deny potatoes and onions. Of
course, the vegetables are added to
the meat broth In time to cook them

" - -- "7 . "J JS.VW

Spinach, No. 2 can 2 for 25c
Sauerkraut No. 2 can I for IQe

ftssssssssaaaie 1rn..f11..T1., r iryirTenough but not too much. In this
way whole onions may need 1 hour
of cooking whereas new peas and Tomato Juice, No. 2V2 can IQc IRed

SUPER SUDS

2forl5C
JULIA LEE WRIGHT

BREAD
Dew carrots require but IS minutes.

60, be it stew, ragout, goulash.

Supurb Gran. Soap. 24-o- z. pkg. 19c
Maximum Milk, tall can $ for 5c
KC Bak. Powder, 25-o- z. tin l$c
Kell. All Bran, 10-o- z. pk. J for fjc
Grape Nuts 1C

Asparagus Tips, med. picnic size 15c
Assorted Baby Foods 3 for 25ci.... rril.ninrrr rn.rri.n

Pkg
Blue
package

The Best That Money Can Buy
Mb. sIAa U4-l- 21C

BUTTER
Grade A

28c "

EGGS
Fresh Extras, Doz.

HQC doz.

(umbo or mulligan call It by what
name you will the clever cook
learns to make a number of varia-
tions of these savory meat and veget

Jloaf All loaf.. XftK iieiisssiisiSSistoani.Te-mss's.- i

LESLIE" SHAKER SALT

package . 2 for 15 C

Roman Meal 29c I

H. 0. Oats, large size 29c i

Max. Pancake Flour, lge. size 16c
'

Bisquick, 40-o- z. pkjr 29c
Bulk Salad Oil, gallon 85c

Westag
Imitation Vanilla

4 Os. BOTTLE

24C

able combination.
Hnntarlan Gotifmih

S lbs. beet chuck
1 at. water

salt, pepper
, 1 clove Barllo

1 bay leaf
few sralns cayenne
potatoes

S tablespoons butter
8 tablespoons flour

, 3 tablespoons paprika
1 eup tomato puree

noodles
Cut thft fUMf Into a.tnl --..v..

FRISKIES

2 ibs. 25cDogr
Food

DelMonte Canned Goods
Grape Fruit, N. 300 2 for 25c
Deluxe Peaches, No. 2,2 2 for 35c
Cream Style Corn, No. 2 for 25c
Pumpkin, No. 24 .. 3 for 25c
Sauerkraut, No. 7 for 25c
Early Garden Peas, No. 2 2 for 25c
Early Garden Peas, 11-o- z. can ..J for 19c
Fresh Prunes, No. 2lA 14c
Red Salmon, b. can 25c
Pineapple, crushed or tidbits he

JRIVAY COFFEE
15c

Brown In beef suet. Add water or beef
stock and salt, pepper, bay laf and
earllo. Cover and simmer slowly 3

SCHILLING'S EXTRACT
Any Kind

SCHILLING'S PEPPER
z. can

19c
Btmrs. oa lanre diced potatoes.Thicken With hlltt.P hlrr.rt.t vlth
Tour and paprika. Btmmer ui.tll eream
thickens and potatoes are Just tender.

Natural Brown Rice J lbs. 9c
Aristocrat Mayonn'se, pt jar 21c
Aristocrat Mayonn'se, qt jar J9c
Crystal White Soap .... 4 bars 10c
Tooth Picks, box 4c
Purex, 32-o- z. bottle 10c
Ruby Catsup, 12-o- z. bot 2 for 19c
A. & H. Baking Soda, b. pkg. 5c
Household Broom co

cTrsrrvnBjmtnmntoHji . !M

Gavin Pink Salmon, b. tin .10c 1

gnmonns
I &1WC 1Ghiradelli Grd., Choc, Mb. tin 29c 1

White Star Tuna Fish, g ... . I0e I

nue oiar luna fisn, y2s iC 1

Am. Beauty Oysters, z. tin 10c I
oavory xuusnrooms, z. tin... lieStems and Pieces

Instant Postum, z. can f)r
iame nag or aanKa, b. can 39cPuss in Boots Cat Food ..X for lietin

Del Maize

conn
Nlbletg

iririt

Halves 'o Gold

MAKE PERFECT

CUSTARD PIE

THIS EASY WAY

Filling delicately firm,
crust so tender and flaky-Here'-

s

the new way to make
custard pie that gives success everytime. Just remember two things.First bake your pie in n very hoteven 450').Then your filling won't
oak Into the crust and make It

soggy. Second, use Spry, the new,
purer shortening to
get extra flaky, tender crust

rHpte-crenm- Spry (Ives flakier
pastry, lighter cakes In halt the
mixing time. Cooking experts for2S1 home-maki- schools say It'sthe creamiest shortening they ever

12-o- can
Cream Style

No. S00 Size

EdD

2 pkg. Post Toasties
1 pkff. Huskies
All THIIEE for . Jgc

Libby's
No. 2y, Cana

can 3 cans 6 cans

18c 50c 99c

Taste Tells
Free Stone, No. 2', Can

can 6 cans 12 cans

13c 75c 1.45

No. 2V, Cans

can 6 cans 12 cans

17c 95c 1.79'isssssshhimiiss,mmjiss

Produce Fri. & Sat. Only
McatS-F- ri. & Sat. Only
Beef Steak. tl 0)A JFeHHo 2 packages forumu. ..run iryins;, too. Try

Spry-ma- ke this pie today
Tender Kibe, lb.Custard Tie

J stii sad 1 tc yniki or

POTATOES
No, 1 8halter White, IS Ike.

GREEN PEAS
Tender, 1 Ike.

JoipfBl!kI tmipnon vanilla
23c
14c

IMttZS (SgaClIiegO Large Package fl 9flPure Lardrss. uisauybcaua9a eup wear 23cwr ne seta
71 uaapooaaan num

1 PoundsBeat eggs slightly and add sugarand salt Add milk and vanilla.

Veal Steak Aasortcd Soups Except
Chicken and Mushroom $for25CDleached Celery t QoLarie Tender, I stslke A s)a9cShoulder ettft, lb.

(SIlllQQSQ Brookfield Aged Just Right lb. ECTOMATOES
Fancy Finn, lbs. 23cPiicotl s5,rcs ESc

Pork Roast fl fttShould. r, 1 IK i UV

mraln euatard mixture Into
pie shell and sprinkle with

nutmeg. Bake In very hot oven
uso; f.t o to 40 minutes, or untilknife Inserted comes out clean,

Spry Pie Shell

Hteaapoosaalt waur (about)
Sift flour and salt together. Add

M or Spry and cut In until mix.ur s as flne as corn meal. Add
remaining; Spry and continue cut-
ting until particles are size of a
navy bean. (Notice how easily

Spry cuts into yourflour.) Sprinkle water, 1 table-
spoon at a time, over mixture,with a fork, work lightly togetheruntil a dough Is formed. Roll
dough thick. Place doughIn pie plate and let relax 5 min

ONIONS
White Wax, 1 lbs. ... lVfiacagoimS $ pounds tor i15c
Green Onions and 10erara Beef Hambarfer

No water or
cereal, a pounds slTfC

Pill IMekle, with
meat order, quart...

Granulated Soa p 24 ounce pkg. 2U CRadishes
ium, rmi wun nan or dough. Trim Z rWaWorll r Camay ipastry 4 Inch larger than pan andturn back edge. 1uto rim.

II I rX. f v I . V-- . i.: . I a H .... anTne Of? .xAttmMtirmnliin
Umtt ritp mr W)

IL " I I I I
T17 Bpry for
llrhtxr Mka

ftfapw frto4 food tea

4


