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’Crack’
• ►'

Patrol
Paint an Old Tin Tray; 

Make a Plywood Basket

0 Scientific tests to 
determine the effect of 
heavy truck loads on 
pavements a r e  being 
h e ld  on a 1.1 mile 
stretch of c o n c r e t e  
highway in southern 
Maryland. Supervised by 
highway engineers from 
11 eastern states and 
th e  bureau of public 
roads, eight big trucks 
(above) w i t h  a x le  
weights of 18,000 to 
22,400 pounds are roll­
ing back and forth on 
t h e  test r o a d  on a 
round-the-clock sched­
ule.
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0  Results of the test are expected to fur­
nish a long needed answer to the hotly con­
tested debate over the causes of highway 
damage. Commercial highway users and state 
officials have indicated equal interest in the 
tests. U. S. engineer Sydney Smith (above) 
points to steel reinforcements in a core of 
concrete taken from the test highway. Smith 
represents the U. S. bureau of public roads.

»

Casserole Cookery 
Helps Cut Down 
Soaring Food Bills

WHEN THE FOOD budget evade» 
all your effort« to keep within its 
necessary lim its , then i t ’s time io 
start fix ing  those nourishing, appe­
tite-satisfying casseroles. There's 

a gooci bit of 
^1* eating in a fine

casserole, and 
you c a n  fre ­
quently use le ft­
over meats and 
v e g  etablcs in 
t h e m  rather

than wasting them.
Even when saving money Is no 

object, there are many people who 
like the home-like atmosphere of 
having a casserole dinner. Plan 
them as well, cook them as care­
fu lly  as a roast, and your fam ily  
w ill enjoy them js much as the 
Sunday dinner w ith chicken or a 
roast.

• • •
JROTEIN-RICH eggs and m ilk  

extend less than a pound of ham 
in t^ is tasty casserole dish:

‘ D eviled Ham Puff 
(Serves 6)

8 slices, day-old white bread 
% pound cooked ham, ground
3 tablespoons prepared mustard
1 teaspoon horseradish, If de­

sired
4 eggs, slightly beaten
2 cups m ilk

5i teaspoon salt 
Pepper to taste

Spread bread out and let stand 
several hours to dry out; then 
toast ligh tly . Cut crusts from the 
slices and place crusts in a greased, 
shallow pan, 9 x 9 x 1 inches. Com­
bine ham. m ustard and horserad­
ish and spread in an even layer 
over the crusts, then arrange the 
whole slices, cut in half diagonal­
ly, on the top M ix the eggs, m ilk, 
salt and pepper and pour slowly 
over the bread so as to saturate 
the top slices; allow to stand for 
one hour. Bake in a moderate 
(350 ) oven for one hour. Serve 
im m ediately.

•  •  •
Dried Beef Casserole 

(Serves 6)
* i cup chopped onion 

cup chopped celery
% pound dried beef, shredded
*/< Cup fat
4 tablespoons flour
2 cups m ilk
2 cups rooked macaroni

*2 teaspoon salt 
yt teaspoon pepper 
1 cup cooked peas 

H  cup grated American cheese 
Cook onions, celery and dried 

beef in hot fa t until onions are 
golden. Blend 

I in flour, then 
j m ilk  gradually 

and s tir until 
slightly th ick­
ened. Add mac­
aroni, salt, pep­
per, peas; then 
p o u r  i n t o  
g r e a s e d  l t i -

quart casserole. Sprinkle w ith 
grated cheese. Bake in a moderate 
(350’ ) oven 15 minutes.

• • •

Frankfurter-Tom ato Casserole 
(Serves 6)

6 frankfurte rs
4 slices dry bread
1 No. 2'» size can tomatoes
2 tablespoons finely chopped 

onion
34 teaspoon sugar
1 teaspoon salt 

34 teaspoon pepper 
34 teaspoon dry mustard
Place three frankfurters on bot­

tom of greased 134-quart casserole.

This Interesting casserole 
uses leftover ground ham with 
protein-rich eggs and m ilk , 
a seasoning of horseradish, 
w ith toast triangles, to make 
a dish worthy of hearty eat­
ing.

LYNN CHAMBERS’ MENU
•Deviled Ham Puff 

L im a Beans or String Beans 
Orange-Coconut Salad 

M uffins Je lly Beverage 
Custard Pie 

•Recipe Given

S Electrician Richard Hopkins (above) 
ecks the photo-electric trip counter used 
to count trips made by the trucks. Each pair 

of trucks pounds a section of the highway 
every hour of the day and night, traveling 
about 375 miles in a 24-hour period. Engi­
neers estimate the trucks will have traveled 
more than half a million miles within six 
months, giving the test road the equivalent 
of 20 years of normal heavy truck traffic.

Paint Trays and Wastebaskets

M N OLD tin  tray  or m etal waste-
• *  basket m ay become a prized 
possession. You can even make a 
handsome basket out of plywood 
scraps w i t h  pattern 331. which 
gives actual-size cutting  guides, 
trac ing  designs and complete d i­
rections. P rice  of pattern is 25c.

Send order to—
•  • •

W O R K S H O P  P A T T E R N  S E R V IC E  

B o w e r  IO

Bedford H ills , N ew  fo r k .

WHEN SLEEP WON’T 
COME AND YOU 

FEEL GLUM
Use Chewing-Gum  L a x a tiv e -*  
REMOVES WASTE...NOT GOOD FOOD
•  When 70a ean'f sleep— feel Just awful 
becaua« you need a laxative -  do M 
atoxiona do — chew rwi-A-M ixr.

r z rN -a -M iir r  la w onderfu lly  d lffe re n tl
Doctors aay m any o th e r  laxatives s ta r t  
th e ir  “ flushing** action  too ■«<>■ .. . r i g h t  
In  the  i lo m a i-h . Large doses o f such lax ­
atives upset d igestion, flush away n o ur­
ishing food you need fo r h e a lth  and  
energy you feel weak, w orn ou t.

B ut g e n tle  m n - i - u t t r t .  taken  as r e o  
om m ended. works ch ie fly  in  the  low er 
bowel where I t  r e m u v ra  o a ly  w u a ie , n o t  
go od  fo o d ! You avoid th a t  weak, tire d  
feeling  Use rn w -a -M iN T  and feel 1 f ig  
One. fu l l  o f U fel 25 <. 50<. or on ly  I U w

FEEN -A -M IN Tg
fAMOUS CMIWIHC CUM IAXATIVI

-  V  -  ----------------------- ----------------------------------------

TREAT THE TAM ILY TO A BATCH OF

& C £K & S fte s
MAWMAUOWSQaA&S.'
/ Cook together 

• over hot water • 4 «
cup butter

!6 lb. m orthm allow s  
(about 2 ’/ i  das.)
When eyrupy, add 
and beat in . . .
16 teaspoon van illa .

■-udoM :

J Into greased 
Sw bowl, pour . .  .

3 cup« Kellogg’«
Ries K ritp iM .
Add marshmallow 
mixture, get 24 piece, 
from 9* x 13* pan. 

Even kids can m ake’em!

2 IMPROVED! 
3WAYSBETÎIR

0  Engineers on the test 
patrol the highway each 
day (above) seeking new 
pavement damage. Each 
fresh crack is recorded 
a n d  indexed a n d  re- 
checked every day. En­
gineer As r i e l  Taragin 
takes his turn on the pa­
trol. Highway engineers 
have long contended that 
"pumping" of concrete 
roads during wet weather 
is a major f a c t o r  in 
smashing pavements. The 
picture (right) was taken 
at the instant the rear 
wheels of a truck carry­
ing a 32,000 pound axle 
load passed over a pump­
ing spot in the highway.

Meat, potatoes and several 
colorful vegetables are inelud- 
ed in this delieious main dish 
pie. Note the effectiveness of 
baking powder biscuits cut w ith 
a doughnut cutter as topping.

LYNN  SAYS:
Salads Add Color,
Contrast to Meals

Leftover bits of roast duck make 
an elegant salad. Combine w ith cut­
up orange and ripe olives. Use a 
ta rt French dressing made w ith 
both lemon ju ice and tarragon vine-

' gar w ith enough freshly ground pep­
per for high seasoning. Serve on 
watercress.

F o r a simple fru it salad, ro ll 
orange slices or sections In shred­
ded coconut and serve w ith honey 
French dressing on a bed of greens.

Break dry bread into chunks and 
place over frankfurters. Combine 
all rem aining ingredients and heat 
to boiling. Pour hot tomato m ixture 
over bread. Top w ith three remain- i 
ing frankfuters. Bake in a mod- • 
erate (350’ ) oven.

• • •
L ive r Casserole 

(Serves 6)
134 pounds live r 

2 onions, sliced 
2 slices bacon

34 cup spaghetti 
Vi green pepper, sliced 
34 red pepper, sliced

134 Cups strained tomato 
2 teaspoons salt

Place liver, in one piece, in cas­
serole w ith onion. Lay pieces of 

bacon over live r. 
Place in  a very 
hot oven (500°) 
fo r 20 minutes. 
Cook spaghetti i 
in boiling, salt­
ed water un til | 
tender. D rain i

and add to liver. Add peppers, to- ; 
mato and salt. Cover and bake in | 
a slow (300°) oven fo r 3 hours.

W W W
Meat and Vegetable Pie 

(Serves 6)
1 medium onion, sliced

34 cup celery, sliced
2 chicken boullion cubes 
5 tablespoons butter
S tablespoons flour

2*4 cups m ilk
teaspoon salt

2 cups diced, cooked veal 
2 cooked potatoes, diced 
2 cooked carrots, sliced 

34 cup cooked peas 
34 cup cooked lim a beans

Cover sliced onion w ith boiling 
water and let stand un til needed. ; 
Cook celery un til tender in 34 cup | 
water. Dissolve bouillon cubes in ' 
boiling water. Make a white sauce | 
of butter, flour and m ilk ; add salt. 
Combine w ith drained onion, celery, 
bouillon, meat and vegetables. 
Turn into buttered casserole or bak­
ing dish and cover w ith small bak­
ing powder biscuits.

• •  •
Baking Powder Biscuits 

2 cups all-purpose flour 
4 teaspoons baking powder 

34 teaspoon salt 
34 cup butter 
*4 cup m ilk

S ift flour, measure; s ift twice 
w ith baking powder and salt. Add 
butter and cut w ith pastry blender 
or two knives. Add m ilk  and stir 
quickly. When dough is formed, 
turn on floured board and knead 
for about 20 seconds. Roll to Vi-inch 
thickness and cut into small bis­
cuits; lay on top of m ixture in  cas­
serole. Bake in a hot (450°) oven 
for 12 to 15 minutes.

W W W
Southern Sausage Casserole 

(Serves 4)
4 large sweet potatoes, cooked
1 pound pork sausage meat
4 large apples 

Salt, Water, Brown Sugar
Peel potatoes and cut into thin 

slices. Place ha lf in the bottom of 
greased casserole; cover w ith sau­
sage, shaped into 4 cakes. Add 
apples cut in thick slices. Sprinkle 
w ith salt, brush w ith water and 
sprinkle w ith brown sugar. Bake 
in a moderate (350°) oven fo r about 
1 hour.

•  • •
Canned pineapple, fresh pear sec­

tions and preserved ginger offer 
a tasty combination for cold weath­
er eating.

. . .  say 
prize- 
winning 

cooks!

“ Easier to use,”  says 
Mrs. W. O. Widdows, 
Salem, Oregon, winner o f 
over 30 prizes at the Ore­
gon State Fair. “ No wait­
ing, no difficult special 
directions to follow. I t ’s 
the easiest yeast yet and 
the fastest, too.”

i
^ Y iA S T  '

“ Fas te r dissolving,"
says Mrs. R. A. Madsen, 
Farmington, Utah, first 
place ribbon winner at 
the 1949 State Fair. “ No 
other yeast can beat it for 
speed. Just add it to warm 
water and stir it well. I t ’s 
ready to use!”

Cooked green peas and diced po­
tatoes can be combined w ith le ft­
over lamb fo r a main dish salad. 
Add some chopped m in t to the 
French dressing before serving.

Banana, pear, orange and pis­
tachio nuts folded into ha lf mayon­
naise and half whipped cream make 
a salad lovely and tasty enough for 
a ladies' luncheon.

Another good party salad uses 
cling peach halves w ith cream 
cheese balls, and shredded almonds 
which are either plain or toasted.

“ Faster rising," say»
M rs. W. O. Serfling, 
Pueblo, Colorado, con­
sistent winner at the 1949 
State Fair. “ I t ’s more 
active. Fleischmann’s 
New Improved Dry Yeast 
cuts rising time, gives 
perfect results.”

PRIZE COOKS PREFER FLEISCHMANN’S YEAST
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QUICK!
RUBIN Ben-Gau
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