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Eleven

dinner.

Oyster are back. To many of us that's as thrilling|
as harvest-time or the opening of the football season.

In This Dish Two Palriclan Foods, oysters and muslirooms, sre blended for m rich luncheon or

Fis
-

Ev-

ery ovsler-growing section of the country boasts of the

guperior declicacy of the local product.
origin, individual flavor ar size, oysters can be prepared |flve minutes. Then ndd three table-

But regardless of

and served by the same general ma-l-“."—

thods, !

How will we have our oysters?|
well, let's start with the cocktall |
e your favorite wariety and see

Brolled Oysters With Mushrooms 1

1 pint Bluepoint oysters, dralned

M med. mushroom capn, peslod
meited butter

spoons each of chopped onlon, cel-
ery and green peppers in four table-
spoons butter. Add one and a half
cups of chopped oysters and simmer

spoona of catsup, two of chill sauce
and a fourth of & teaspoon each of
st and paprika. Thoroughly heat
the ingredients. then serve them,
topped with browned mushrocma, on
hot tomst,

ples of conkery turn the trick,

Food Combinations
Govern Meal Success

The success of a menl depends quite as much on interest-
ing food combinations as on good coo
study of the market and an understanding of basie princi-

. Imagination, a

Let us start with one of the

economical meats and see how many ways we can use it. Pure

it is fresh, fine flavored and good
guality. It {s never economy to use
an inferior sausage becsise no nm-
ount of “doctoring” ean correct thut
fault.

Let's take & pound of sausage and
combine with it four tablespoons of
chopped onlon. Cook in a frying pan,
stirring until the onion s browned.
Add 1 cup diced celery, 2 cups cooked
riee or 3 cups toastad bread erumbs;
Combine thoroughly. This sausage
dressing may be baked in a ple pan
in a slow oven about 43 minbutes.
Serve with » tomato or brown sauce,
Or use this dressing to Il parbolled
green pepper or onlon cases. Then
bake In n slow oven 45 minutes,
Small  acorn  squash  eut into
halves and hollowed out, may be
filled with the sausage dressing and
buked one hour In A slow oven
Bome may prefer to tse a head of
cabbnge, Cul off the top of the cab-
bage and with a sharp knife cut out
the eenter which may be used at
another menl, Parboil the cabbage
shell in boiling water, FUl with
dressing and bake un hour In a slow
oven.

This sausage combination also
makea a fine stuffing for chicken,

park sausage is a truly good buy i+

heart. flank steak. and veal shoulder.
The richness and savory flavor of |
the sausaze adds s dellghtful touch |
to these meata.

Many other luncheon and supper
dishes use ae the basis fresh. fine!

favored sausage. All of the follow-
Ing suggestions are excellent com-
binations worthy of s clever cook
Baked Sausage and Eggs

Fill ndividual baking dishes, or
ramekins, %4 full of sausage, Make n
cavity in each with s spoon. Info
ench ¢uvity break an egg. Sprinkle
papriku on top, Bake in moderate
oven {350°F.) about 30 minutes, or
untll sausage is cooked and eqp has
set, Berve with Beet top greens, can-
ned figs, beverage.
Sausage and Vegetable Goulash

i pound savsage

13 cup water
medilin  potatoes
medlum earrols
cups chopped cabbage

poons grated chevse
lospoons bresd crumbe
the uncooked polatoes, cab-
bage and carrots through the coarse
knifs of food chopper. Add the oth-
er ingredients, except the grated
cheese and bread crumbs. Tum into
baking dish. Sprinkle cheese and
bread crumbs on top. Bake in mod-
erate oven (350°F.) for 25 minutes
Berve with tonsted buttered bis-
clilts, crabapple jelly, grapefrult =a-
lad,
Mexican Luncheon
e

ny
oup yellow corn

cups  tomatoes

oUup gres PpeT

OWnh sausage in akillet, stir and
coak about 15 minutes. Draln off all

1
15
L

Jellied Olive !
Mold Novel

2 tablespocns granylated gelatin
cup cold water
ctips holllng water

HINTS TO
THE WISE

tableapoons granulated augas
tablespoois  Yinegar
tup chopped green olives
cup chopped aweet pickles
cup chopped pimlentios
cup cooked peas
cup diced celery
teaspoon aalt
tablespoons salad dressing

Soak geiatin for five minutes In
cold waler and dissolve in boillng
water. Cool and let thicken a lt-
le. Fold in rest of Ingredients
Pour to thickness of two Inches in
a shallow pan. Chill untfl firm,
Cut into squures and sarve on let-
tuce.

T E s

T

e

Grind leftover meats, Place them
in blectlts, stulfed eges or anndwich
fillingn,

the fat. Add oiher mgredienta and
wmmer together about 15 minutes

Good with coleslaw, wholewheat bis-
| cuita, pickled peaches, beverage.

| Sweet Polato Sausage Croguettes

| 1 pound sausage

| 8 farge aweet potators

| tabieapoona hutter

temspoon malt

tepapoon nutmor
teuspoon clovea
teaspoon cinnamon
cup cornfiakes i

f T 7‘4-—.‘ o i: »

o
L:;'lmpoons condensed milk

Form sausage into patties, [y un-
thl well cooked and browned. Boll,
peel and mash swent potatoes (there
should be mbout 2% cups), Add the
remnining ingredients, except corn
Tlakes and egg. Mix well. Form into
croguettes, using cooked sulsage
patties as center, Roll In egg and
then In rolled cornfinken. Fry in
deep fat untll golden brown. Serves
six, Dellejous with fresh buttered
Apinoch, tomato and head lettuce|
salnd.

Prepare & small handsaw for stor-
Ing by first hoating |t in an oven and
then quickly rubbing it with jard
or mny unsaited Int. Hang the saw
on s nudl ot wall. Wipe aff the
surplus fat when you use the saw
again.

Orated raw carrols give cabbage
salad added color and tiavor, Minc-
ed groen peppera or pimienjos will
do the samo for creamed potatoes,
turnips, caullflower, lima beans or
COrn.

Brighten up the sun porch this
fall by using gally-colored awning
materials for ahades on the win-
dows mnd doors. The material s
not experialve, You can tack it onto
the regular window shade rollers
quite enally. Add fringe na a spe-
clal decorative touch.

Use dry bread crumbs up in mae-
arcons, Add half a cup of crumbe
to a third of a cup of granulated su-
kar, ope teaspoon of almond extract,
an elghth of s teaspoon of sall and

| one egg. Bhape Into small balls. Bake

itn moderate oven.

Salad Dressing

1 temspoon salt
tenapoon paprika
waspoan celery meed
dry mustard
chopped onlon
poan chopped pamicy
tablespoons granuluted sugar
cup salad oil
ApOoons cataup
lespoona chill sauce
tablespoons vinegar

Mix dry ingredients. Siowly add
reat of the Ingredients. Beat until

2

‘h\!ut—h_i - -

thick. Chill.

Peach Nectarine

Punch Delicious

The bowl of fruit punch, really »
simple expedient for light refresh-
ments in formal siyle, Jeeds sube
stantial fruit flavor, s flick of tart
contrast, and an inexpensive diluent,
o mte in the most popular brack-
ets. The accompanying recipe for
Peach~Nectarine Tea Punch has
these characieristies: the velvelr,
charncterful flavor bestowed by pulp
and julce of peaches and nectarines
in whole-frull nectar form, sweet
ened jemon julee, & mere dash of
clove extmmct, and inexpensive, ti-
luting black tea, joined in & really
energizing bevernge for your next
punch bowl service, You may waty
ita character by alternsiing the
peachsnectarine nectar of the recipe
with plum, speicot, pear or peach
nectar In the same proportions.
FPeach-Nectarine Tea Punch

3 IE;I?I chilled peach-nectarine neg-
1L cups strong hisck tes infusion

ks oup lemon Julce

3 tablespoons granulinted
faw drops olove extract
Tew gralns salt
Combine all ingredients and sir to
hlend. Berve Yery ocold, This recipe
may bhe varled By the substitution of
plum, aprieol, pedr or peath Beciar,
Makes about 11y quarts,

— ——

gor

Eggs Creole

(Delielown for Any Meal)
tablespoans butter
tableapoons chopped onjons
tablespoana chopped greah peppers
tablespoons minood pariley
ogRs, beaten
eup milk

1y teaspoon papriks

1§ tedspoon salt

Melt butter In a frying pan. Add
and brown the onlons and peppers.
Add the rest of the Ingredients
which have been mixed (ogether,
Cook slowly and stir constantly umtil
thick and crenmy. Serva immedi-
ately,

TE A e

that they are [resh, well chilled and

ir
toned up by the right sauce, Berve| Act mow, if you want one of these

beautiful cercal bowls without pay-

aalt, pepper
Beanon oyatera with anlt and pep-

There's one other way of serving
oysters you should keep in mind. If

AT YOUR

shout six to the portlon and always| rush mushroom caps, lnside || Theso
f‘mcludn n wedge of lemon for each | End Em h-mn Btisr and .eu.?., |¥ou add them to stulling for fowl ing n cent for itl gay,atirao=
‘servioe, Serve the assters on the|| ¥ith salf and pepper, Coak mush- ||your stuffing will step out in the nﬂun’s tive bowls are made in "“l e
half-shell or in smnl | glnis cups ':ﬂm:,,uw:i:; hé:;;:-.-‘ﬁagur: . :::.r‘r: lead, Add one cup small oysters to s DL s .
bt ¢ ’ b e Bl i lench four cupa of sav. two colors—flame orange or

'y etufling or

and cook about § minutes, or until
wild rice. That'a rich eating.

done, Cook oysters under broller
about 2 minutes. or untll edigos be-
gin to curl, Place 1 oyater in each
eap, Serve at ance on hat buttered
toast.

lined with eress or shredded Inftuce

Here's a recipe for a unlversal
eockiall sauce: Mix half a cup of
catsup. & third of s cup of chill

groen.
The inside of the bowl is white—
typical of the nower, finer potterys
Used for Cereal Howls, alss as enndy
dishes, centerpioces or for aftere

WHILE THEY
LAST

auce, two tablespoons grated horse-
radish, n fourth of a teaspoon of 2alt
and an elghth of a leaspoon each of
paprika. celery salt and granulated
sugar. Mix and chill, This ls enough
tor six or seven servings. If you're
extra fond of seasoning, top the
ovsters with a lttle ehopped. erisp
bacon, minced parsley and plmientos

Perhape you'd like to launch your
Tuncheon or dinner with something
hot. Oyster blsque Is Just the ticket.
Chop oyaters and heat them in melt-
ed hutter, then ndd to savory cream
soup sauce. Berve In cupe or plates
and garnlsh with whipped eream and
paprika. For a change Inelude some
corn or mushrooms with the oysters

Ovster kaboba are Just the thing
to aerve for an Informal supper.
Allernate elght oyaters with squares
of bpcon on long akewers, Broll or
bake untll browned, asason with a
mixture of anlt, pepper, celery salt
ehopped parsley and chill sanece, and

serve on hot buttered toust.

Creamead with peas, mushrooma
hard cooked eges, chicken or ham, |
oysters make s one-dish meal well
worth econsldering, Mix equal por-
tlons of oysters with one of the foods
mentioned and add to a thick, eream
sauce, well seasoned. Cover with but-
tered crumbs and bake In casserole
in moderate oven for 15 minutes
Over-cooking may toughen the oys-
ters

Did you ever think of adding
horseradish to eream or Hollandnlse
muee when you serve (L with fried
oysters? A grand ides. Use three
tablespoons of horserndizh with ench
cup of snuce, And have you tried
ndding chopped piekled beets to tar-
tar satce aerved with frisd or hrofled
oystera? 1l's a very lasty addition.

Oyzter Creale are a triumph In the

Baked Ham

Bake ham in the uwsual way but
vary the flavor by using any of
the following: Mix 1 cup brown
sugar with 1 teaspoon dry mustard
and 3 to 4 tablespoons vinogar.
Sprend over ham, Mix julee 2 or-
nnges, % ecup pineapple jules, %
cup each white corn syrup and su-
Far, ~Buste. Season tart apple
snuce with & little brown sugar and
cinnamon. Spread over ham. Heat
1 eup cherry julce and 1 cup honey.
Baste with thia

art of seasoning. Brown three table-

WITHOUT PAYING A SINGLE CENT EXTRA
WHEN YOU PURCHASE 2 PACKAGES OF

The Wonderful New ready-to-eat Breakfast
Cereal at the Usual Price

THIS OFFER made nolely to Induee you to try this delicious, new, ready-to-eat
comb

ecereal that contai

tion of vitamins, minerals and

ready-to-ent breakfast cereal ever had before.

How You Get One Of These Attralli:tive

! . - and give your Family a Brand-New Taste Thrill

it costing you a single penny,

All you do ia just go to your grocer and ask
him for two packages of this wonderful, new,
ready-to-gat cereal called Corn KIX. He'll give
you one of these beautiful bowls without

| UST think of it! You ean have one of these
| gay, coloriul Patlo-Ware Bowla . . . without

Thia gay, attractive

the country. It han the ¢harm and galety of
genuine Italian pottery,

One of thess cereal bowls will add a real touch
of color to your breakinst table. Today, the
new vogue iy to liave cereal bowls in a variaty
of colom and ahnpes. And here's just the bowl

food values, that ne

Cereal Bowls

Ware is sweeping

P

dinner favors.

h'l.,k of eereal bowl is 5 inchos
wide, 2§ inches high,
i flanse erange—r ln gresa.

to delight some membet af the family.

This valuable offer is made for just one pur-

pose. To get you to try .Ihi.l Amazing new

cereal creation—Carn KiX.

Cern KIX in 0 nesy breakinst dish . ., excitin

v o« Aifferent . . . deliciots . , . the outcome o

an effort to give you a “perfect’ cereal!

Your family will find a new thrill in these

crisp, erunchy globes of deliciousness— that

stay erisp in cream until the last spoonful—

then just seem Lo melt in the mouth,

And Comn KIX has a combination of food
wes that ne ready-to-eat cereal ever had

fore, Children and grown-ups, too Iirr“;lh‘c

na and minerals you get in Cor KIX.

Lt your whole family try this new taste thrill

for breakfast tomorrow, And, without paying

I
|
charging you a cent extra. These lovely bowls
| have a dozen uses—zs cereal bowls . . . a8
favors or candy dishes . . . for the conter of
the table, with flowers.

Never before n ready-to-
eat corn cereal with such
waonderful erlspnesa o . .
Stays erisp in cream until
the last spoonful.

As much Vitamin D in
one large helping as in
one teaspoondnl of stand-
ard Cod Liver il

A eorn cerval with mors
Vitami Nature
herself pa he eorn
« o o enriehed with eal-
eium unid phosphorus.

2.
3.

Cereal bowls like this are all the rage just now.

LOOK FOR
THIS DISPLAY
AT YOUR

th. Growing childrtm

YVITAMIN D—Corn KIX oon
ular newed plesty of it,

NEVER BEFORE A READY-

I a cent extra, get ane of these beautiful Patio- tains Vitamin D, This esential
Ware Cereal Bowls to add color to your brenk- kramas the wn-  uuneauaalie  Corm KIX
fant table. Buy two packages of Com KIX T0-EAT CEREAL WITH THIS e 1‘I_"‘l-h‘;‘r:”""":“-ﬂ;:‘ enriched with phosphoros,
{rom yeusr grocer toda e will give you your ity . = whieh s with ealchion
| bow| withotit extra charge. But act now! This COMBINATION OF VITAMINS, :‘;:;‘::']: S :_"nhl to bu = ur! Il‘_c‘-tlrl,.
Ter 18 il i 4 b ety - AiMdren reg relntivel
ofler in pond only while supplies last MINERALS AMD FOOD YALUES SALON-C. T;r:-'c-.»,-m,m--.»- B e s o

Gungnal Mitis, Inc,, Missgarours, MiNs e, 00T, Gasnead Milla, I build bones apd s necessary (of  gquired by adults.




