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SOUPS FOR EVER

Y OCCASION . ..

(See Recipes Below)

SOUP's ON!

1ay be a substantial addi-

a rather lean menu, or a
stinctive touch to a dinner de luxe,
for they vary all the way from the

thin, clear, delicate consommes and
bouillons to the hearty chowders and
satisfying cream soups

nutritious—

THIS WEEK'S MENU

SUNDAY-NITE SUPPER
*Potato Cheese Soup
Apple-Celery Salad With Sour
Cream Dressing
Nut Bread Apricot Jam
Beverage

*Recipe given,

Economical, tasty,
what more could you ask of a dish
so versatile? Make soup the mair
stay of a family lunch or supper or
the perfect beginning for a "‘com-
pany” dinner.

A little *“‘dressing up'" can play
fairy godmother to the plainest dish
-Yes, even p. |

Most people eat |

with their eyves,

first of all Hu_!

if you wish your

soups to take on |

a parly air, gar- |

nish them entic-

Try

sprin-
with but-
parsley, ‘
toasted
chives, a

tered
a few
puffed
dash of paprika, or a few tiny round

croutons,

of

chopped
popcorn,
minced

Erains
cereals,

crackers; or place spoonful
whipped cream in the center.
For extra goodness, why not try
cheese in soup? It will draw a big
stamp of approval, as you will see {
if you try Potato Cheese Sou
Here's the recipe: |

a

of ’

*Potato Cheese Soup.
picture at top of column)

tatoes

(See
J medium sized §
2 cups bolling water
2 to 3 cups mil
3 tablespoons butter

18
13 small onion
1 teaspoon salt

2 tablespoons flour ‘
Pepper, cayenne |
1 tablespoon parsley

1 cup cheese, grated

k potatoes in boiling salted wa-

Cor

ter until tender Put through a
strainer. Measure the liquid and add
enough milk to make four cups.
Scald Melt the butter, add the
finely chopped onion and simmer
five minutes. Add the flour and sea-

sonings and combine with the potafo

er the potatoes, more should be add-

ed. When the potatoes are tender,

| boile

dishes

t
1

Pour over a mound
1 rice placed in individ
Yield

Duchess Soup.
taplioca

utes
6 servings.

ablespoons minute

easpoon salt

of ho

s leaspoon pepper
table poor \r ' [ "‘-."I ct ]‘._.1
poons butter
2 cup grated cheese
2 tablespoons parsley, chopped
Combine dry ingredients, oni
ind milk in top of double boiler

Place over rapidly boiling water

bring to scalding point (allow 5 to

minutes), k 5 minutes,

frequently. Add rema
cheese

- .
ents; ¢

C(

until is

ol
Serves 6
Old-Fashioned Vegetable Soup.

2 gquarts souj

1% cups potatoes, diced

/"ﬁl:
€/ 4
-' 1_._{{':‘.‘.- - ~ Y :I I": .,' cas

Cups ca

in stri

:
& P

re
cut in strips

1%
tomatoes

Salt and pepper

cups canne

stirring
ining ingredi
melted

) stock (see directions)

i

2 tablespoons parsley finely chopped
Heat stock add wvegetables and
seasonings, and cook gently until
vegetables are tender. Add e
parsley and serve Makes B

Cream of Onion Soup.
2 tablespoons rice
medium-sized onic
tablespoons butter
cup water
teaspoon meat extract or &
lon cube

8

-

3

cups milk

large carrot
tablespoon butter

(P

mixture. Cook three minutes and Salt and pepper
strain, if desired. Add cheese and | ? . .
beat until smooth. Add chopped | Chop the onions and cook in the
parsley, top with buttered croutons fat until slightly yellow Add the
Masbalisn Clani Chewder. \'..dft'll‘_ I,s':-. and I'.!.l\I: extract or

% ‘vin dlosd salt pask bouillon cube, and cook until t

’ ; i rice and onions are tenc i i
2 cups diced potatoes milk. reheat. and season with 1
} ol -.r;|...n: g | and pepper Yield: 4 cups

cup waler

2 Jilk | Russian Borsch,

1 1 minced clams (about 1 cup) 1 1 pound soup meat

S; nd pepper | 6 cups water

Cook the diced pork and onion, | 1 teaspoon salt
stirring constantly "til they are ten- 4 teaspoon pepper
der but not browned. Add the po- 1% cups potatoes, large cubes
tatoes and water and simmer until 12 cup grated raw beets
the potatoes are tender. If the one 1 tablespoon chopped parsley
cup of water is not sufficient to cov- large onion

and clams and season-

Serve with

add the milk
ings and heat thoroughly

crisp, salted crackers

One¢ Dish Supper Soup.

4 Cup rice |
1 cup chopped celery i
2 small onions

1 green pepper

1 pir t tomatoes

6 eggs

4% cup cheese

J cups waler

Salt

and onlons 1

Add chopped celery
= . G 1 g " 14 strips to soup and
a kettle of  boiling water. Ad " :
1 . e alassle cook until beets are tender. a
chopped green pepper. Cook slowly 30 R
15 minutes Add tomatoes. Just be- | I « & 1d ¢
{ . s Intn the until tende r about 15 nute
re serving, break the eggs into the
; | Just before serving, add grated ra
hot s Sprinkle with chee |t . |
r 1 e 1 pour immediately
‘over. Keep in warm place 5 mi )
- - . serving dishes. Place 1 spoon
- = e 4 i n center of each servi
1 §pr e with par Makes 6
LYNN SBAYS: € 1
= Soup Stock.
The water in which vegetable Rt f beet
have been cooked, and left-over | 3 ris cold water
’ mavy f1¢ be
o : ng " excellent Cut meat I es free from fa
itilized In e ’ b AMd =
5
’ rtly 1 heat slowly to t
M . s ald | ba g . t
Minute tapioca, because of its | | {0 ine  Simmer gently five hou
thickening qualily a attractive | | . ving scu & Sasn Xe
translucence, makes an excelieni P meat well covered with water. The
thickener. | rem ¢ meat and set broth aside t
Once thickened to the de : | CoOf Skim fat from broth otra
nsistency, cream soups shoul Lie r carefully thr gh fine awe
be kept warm over hot waler cheesecloth Chil This gives
Evaporation caused by additional clear broth, free fi fat, 1o be use
cooking may make them thick as basis for soups. Maki 1
aind past) juartis stock
Released by Western Newspaper

2 cups medium-chopped cabbage

1 cup beets cut in Y%-inch strips
6 tablespoons sour cream

Cover meat with water, add It

and pepper and boil for 10 minute
Cut i
carrot
and brown in but-

onion and

in strips

ter. Add to souj
and boil for 1
hour, replacing

water as it boils
Add cab
d beet

away

Dage ar

g

—

Private Papers
Of a Cub Reporter:

His name is Capt. Jean Georges
D'Ary of 1 French air force dur-
g World War I and up to the
time F e quit He 1sed to
Surr ft F € ore the
N 5
There t sure th
te . h
S = -
land B et
The
€ I d he to get
to Mart 1
When Ca D' Ary ped that
h M re was plan-
k to France as
. | € i port in
the U. S 1 a sympa-
! I e i, 1 will
t1 ie i I will tell
I t e th ties'
And |} i Lir se deport
n t | : L 1 S0 l
L to E i fight
i lhe n chiarge
>d 1 ‘i‘l' | K :I -4 1w
And € 1ide ¢ of us
read 1 1 A DETS
Soms ippealed Wa glon
If f 8 1 y Marti-
nigue he be shot!" xplained
0 ' e was to
e 1 ed ri [ ime a
teleg: t D'A said,
to Ca

The Other Week-end The Second

Bomb Wing fror Langley Field,
Va lew 30 bombers to Miami un-
der « ind of Gen. A. Krogstad
On the way, one of the bomb-
ers lost elevator and started hav-
ing other troubl The general
rdere the or the plane to bail
out You nevel IW SIX men
jumj ckly In less than six
S
I't 1 lots, h ever, decided
E 1 I ind w rt han-
br wr down
n themselves

refused

hey

ing both had

5q 1 §12 each on two silk
sh vhich they were wearing . .
““We realized," said one of the boys,
“that if we bailed out—those shirts
were sure to get dirty."

‘ —
Notes of an
Innocent Bystander:

The Story Tellers: The Commy
Charlie McCarthys over here keep

| bragging there's no 'mployment
in Stalin's kingdom la Utley,
wh had six years of the Soviet,

why in the Atlantic Monthly:

re 1s no unemployment pay or
poor relief; unemployment in the So-
viet Union has been | lated by
the simple device of liquidating the
unemployed, who must starve to
death’ Joseph Harrington's
piece In Cosmopolitan begins: *1
think newspaper people are crazy
I mean goofy. The screwiest peo-
ple I ever met" In American
Magazine E. Lehman and D. Brown
collab on “"Hack Writer which in

dicates the authors are hardly
The 1ag for men
with three titles: *'Sir
1d Beau Brummel
last mentioned tells the story!
E. Hemingway, Look reports
ing to give ime of his For
e Bell Tolls" 1 to
The dough came o of the
Den and son

new n

is dickering
Swank
the

ar when

Wh
China
fight for
of

n
n yalties
11

cracy, he f e

going back

The Front Pages: Just what
Heywood Brou

cleared

8 col-

h !
Hey

umns collected by the younger

wood It wasn't his Sacco-Vanzetti
pieces, as most of us thought It
was g piece done a year later for
the Nation, which accused the World

of lac IE moxie Ray Brock, a

new by-line to these orbs, turned i

exciting news from Belgrade to the

Times—when the uprising started
It wasn't so many weeks a

1at Mussolini was quoted as boast
ing: “I am not a man—I am
event!’ Tsk-tsk Remem
ber how the experts told us tha
March would be the month when
Adolf went to town? Well, March
has done come and gawn, as the
saying goes down South Bo
erang Dep't: Al Willlams, the r
tary ""'expert,’’ recently wrote a b«

which he predicted that the F
cist alr force would kr the Brit
ish out of the Mediter:

Typewriter Ribbons: The Th
istom, Ga Tims« Don't r ¥

[} nt by King straight it
straight at a frie i O A
e Une Sarn L walte

R the w ‘ Europe
see the t home B
Al ind Id alw n hat

vith } wite 4
kr hat :

The Wirecless: Dor !

I 1ed 1 I t I
A trym f1 ¥
wt ‘I'| a b f 1
‘e R —— n Jug H

n Attila J i v ar
f that's the spelling) « . it Y%

th Latin - Americar isicking
these midnights. It's soothing, wt

8 the iy it Ight 1o be late t
night, when you're too tired to figh
back at the brasses You have
to be a frenzied baseball fan to get
much out of the broadcasts of the

exhibitior

Rames
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I REGARDING HERBS

h ;\NY ]'lurt‘.n' ;;.‘1['[11".!(‘[’3 may be
interested in growing herbs

this year because of the war,

and because they make everyd:

dishes more appetizing and flavor

ful

Herbs may be grown in a plot
about four by six feet to supply
the average needs of a family.
They should have full sunlight and
be planted in good loamy soil

Almost all popular herbs—balm,
basil, borage, fennel, marjoram,
rosemary, thyme, s nise, dill,
and caraway—may either be used
when young, and fresh, or pre-
pared for use dried.

Anise, basil, borage, dill and sa
vory are annuals; caraway, and
fennel are biennials, and balm,
marjoram, sage, rosemary, thyme
and chives al-
though balm nd are
best treated as annuals

All the herbs mentioned here will
probably produce enough growth
for use the first year, however, if
seeds are planted early, and cli-
mate is normally temperate

Sage, a

are perennials,

a marjoram

A Fellow’s Got To Eat!

But acid indigestion, heartburn and
sour stomach, ;an sure take the joy out
of a meal. If vou're bothered this way
ask your druggist for ADLA Tablets
—Bismuth and Carbonates for quick
relief.

Showing Character
A man never is
character so plainly as by his
manner of portrayin
Jean Paul Richter,

shows h

g another's

nial but ever varied
Here ail w o de B N B
t t sy i
I '.l;T st
rakish angle E 1
I kets, str sed | I
i e I I 1
with the new longer
ake, to put I
210 _\'I' o 1
5 I L YV evi ru
1 flat crepe, t
St nd silk print
vides for short ‘ !
ves In Uu I bi
S - Detailed rt
cluded.
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Pattern No. 1330-B .
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2 4
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149 New Montigomery Ave
San Francisco Calif
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Pattern No....ovees =
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Pledge of Duty
F\l't_\.’ mission constitut 1
pledge of Vi man 1
bound to cot every f
ulty to its fulfillment, Hq 1 de
rive his rule of action from the
profound conviction of that duty

Mazzini.

Page Three

Resolved to Live

I ed, to live wit all my
! ¢ I d !'.1 Vi I.
e ¢ . t of t e,
e it t t profit-
[ px ! 1,
4 1y {
pise t K 1 inly
; R never to
" .
i i L
I 4
i in

Delicious...for

fishe rs...welcomed aof home
« + » Quick fo prepare . . . saves
cook’s fime . . . economical . . .
order, today, from your grocer,

1 Van @mpss
POl'kand BEAN s

"Feast-for-the -Least"

Deceiving Ourselves

|  We deceive and flatter no one by
such delicate artifices as we do
! our own selves Schopenhauer

|

pECIA
i)

L= BIG 11-OUNCE

BOTTLE OF

fraction,

| Eve
! '..1]\
|

| actual

Man as a Fraction
be

man can

l'lll\"l.T.{

numerator
and its denomina- | fraction

seen

15

as

hi

The
less

the

of himself

denominator the

absolute quantity of
Tolstoy.

| tor his
greater
the

opinion
the

|

keeps me on my
toes ! ”sa;-s ESTHER WILLIAMS

Stor of the ' Aquacade’” af
the Saun Froncisco Foir

féf;/@z/&‘z

BREAKFAST"

A big bowllul of Kellogg's Corn
Flakes with some fruit and lots of
milk and sugar

FOOD ENERGY!
VITAMINS!
MINERALS!
PROTEINS!

plus the famous FLAVOR of
Kellogg's Corn Flakes that fastes
so good it sharpens your appelite,
makes you want 10 eat

Copr. 1941 Kellogg Compony

Fame Not a Property

i Wi mav 1

t of merit, but

'1.[.}-.|}-: { of el it in Accl-
dent, not a property ol a in
Carlyle

Y

NO MATTER /Mﬁ’ﬁ'ﬁﬂy/
b SHOKE /| DON) 65T
L 7R SHONE
| CIMELS. | LIKE

e

o 5 THAT EXTRA FAVOR

THE SMOKE OF SLOWER-BURNING CAMELS GIVES YOU

28% LESS NICOTINE

less than

than the average of the 4 other largest-selling cigarettes tested

any of them —according to independent scientific tests of the smoke Itself.

- CAMEL-

AND THERES
LESS NICOTIVE
IN THE SMOKE | |
OF CAMELS, T00. > T
THERE EORA MILD 1=

THE CIGARETTE
OF COSTLIER TOBACCOS




