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ot and Cold Meals May
Alternate Economically
During Summer Weather

MENUS OF
THE DAY

{  LAUNDERING LcE

| By M Alexander George
| Meat Loaf Ureamed Volatoos i
Celery Onlons Hadlshiy

Ineapple; but in smiller amounts;
& bureau’s ehild-feedlng expert

The supper of egg salad
uffing will not require any cook-

salifast s0
ft for tonsting or wnrming over,
he eggs should be cooked while
he meat |s roasting,
¢ are on the aubject of ogien the
redy warns againgt overcooking
om, which toughens the whites
he bureau prefers the nnme “hard
oked
nee it

eggs’ to  “hard  Lelled,™
ndvises  simmering.  not 9
piling, for both soff and hared

oked egp.

peErnLu e
and
rigulred
Make enough muffing ot
there will be =0moe
REAVE,

And Swhile

1 e

MENU FOR ONE DAY
Brenkfnst.
Fresh fruit
Cooked cerenl with milk
Cornmaenl mufling

|two or

eis or other green vegetuhile

untll tender.
to couk
soervie

hot, wit

three minutes,

tempernture of th oovn te 200 deg,
F.oand ¢ook the meat at thls tem-
From l\\'n|
and one-half to threee houra will he |
o medinm-gized
atuited shoulder ot these oven tem-
perntures.

h brown

Forcemeat Stuffing,

T oeups fine dyy hread crnmbs

1 tiiblespoons butter of other fot
%ocup chopped celery
1 tablespoan chopped onlon
¥ parsiey, ecut fine
g tenspoon celery seod
teaspoon davory sensoning
1 tenspoon solt

6 tenspoon peppér.
Melt the butter In o skillet, add
!l'llt‘ celery and onjon, aml cook for

Add the

|In-u.|.! crambm and seasonings and
sty until well imixed,

Chrolinn s

nationnl

Coffee Milk (ehlld), The nverajke cost of pupll trans-
Dinner. | portation in  North
Stuffed shoulder of lamb iﬁl LAT as compared th Mo
avorngs of $21.09,

0 thrill you

JUST wait till you taste Kellogg's PEP Bran
Flakes. Here's a Aavor to tempt you— thrill
you — tease you to taste its goodness, It's the
wonderful favor that only Kellogg's PEP
Bran Flakes have—the famous deliciousness
that makes them known as better bran flakes.
They're nourishing, too, for they're filled
with whole-wheat goodness,

go help keep you fit

Kellogg's PEP Bran Flakes contain just
enough bran to be mildly laxative—to help
you feel fit and regular all the time. A treat
for children at supper. A fine dish for a mid-
night snack. Made by Kellogg in Battle
Creek. Scld at all grocers in the red-and-

green package,

Helloy9®

PEP

BRAN FLAKES

L
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Adsorted Sandwiches I
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appeal, g0 the Yarean Cornmenl Muffin., 4 . # . ! *
L [n‘:‘“lbh:‘lil:mt]}:ll\’ﬂ Y. 5.‘ depurt- 2 cups cornmeal s ten=ppon kalt t(..‘..(;{.f“ As blowse and ' Frttich’ Bsundered™ Wppehrmnee
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B e Ci My Hits voly-lanorten the tma'of seating sc mi]- Srram fat, and wges s A08 S GOODIEURNISHINGS lonnln codfta of i Hotel Savay|
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boke 26 minutes In  moderately ) = ) |T0 EVEN!NG SWANK | whade appeonohes o el ¢eviwe, |
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¥ Moenn
Ripe Olives

Summer 1
Chirken Mou

Plekled Wiaitermslon Pedls
Littlg  Cheese  Blaoults
Currint Jelly
Ssunshing Cake Dessert  Coffen

HSalted Nuts  Cream Onndy Mints
Chicken Monsse
(Berving elght)

1 package lemon flavored geln-
tin mixturo

18 cups bolling water

1ty cups dleed chlelien

1 onp diced celery

oup deed cncumbers

tnblespoons finsly chopped

jimienton

Wooup stiff mayonnodse

% eupn whipped cream

1 teaspoon salt

i

(v 2=

Ikna
on julce
¥ ogelntin mixture

tenrspoon papr
wblespoons
Pour waler ove

and stie untl it dissolves, ool
nnd nllow to thicken o Hetle, Boat INUTE S '
until frothy nnd beat in rest of
ingredionts, Pour Into gliss lont ®

moll, Chill until stiff, Unmipld on

I;:ll::,:"t'a‘l:l‘ll."l—lll-wl:-l_ ":I‘n‘.:r'::lri"lltl \:vlltlTI‘l I‘|]II:I|:| Follow thi. nmazing !hurt-boi] way

. MEGQH ENREYS il that reduces actual boiling time 2o one
1 .-n’.’:u-(.'-.r.'.-lii;ﬂ.::'ﬂ..':H,'f:.'.t,'.. [ minute. _Saven 2Y4¢ on every glass you
i tonmpoons Laking powder make. Gives better tasting jam. Plenty
8 e ilkiee ‘ of good fruit now on the market.

1 ip cheeso, grated |

i 1&‘1“1:““fllll:ll:'l.”'::uhl|||,- powder and TRAWBERRY JAM , , , . delicious tasting,

walt. Add hutter by flavorful strawberry jam . .. made in less

cutting In wﬂhl

m‘l:,'"'k ,\;m '}I'|' ..;'.n.im-'.:.fl, "‘:'f":‘f than 12 minutes! This is the season to make it.
w i nife, ndd “ L

i ? 0 - ¢ i o [V} ‘-lI = k i
‘[lanninlllq_:-ld Ih.:.lnl:ull \:;1:1|I It:ulll’:llll‘ In r“.— lmpo“lblc 3% oen g i o

h thick, Cut out with small ik complish this now—no matter how limited her
inaki thick: P M NS

fult eutter s plaee biseuit, wide jamrmaking experience may have been. Certo

by nide, on o groasod h|;i.'mc v M‘ld the Certo rucipca make this mngicpos.!ihlal

Pnkoe 100 minutes in ot Gven, | 2 : i

Huttor and merve, | With Certo, you see, only one minute's boiling
Sunshine Cake Dessort

is required. A few minutes to bring to a boail,

B ooge whited, bheaten

FINGERS HELPIN' |

year to ]{l‘t‘[‘l
your baked
foodsfresh?

hat
keeps a cake
fresh andmoist?

It's the millions of tiny bubbles re-
leased by cream of tartar in your cake
batter, The eream of tartar should be
in your baking powder. What makes
some cahes g0 :i':'_v and stale? Instead of
the tiny bubbles, it’s big bubbles in
the batter that make big air holes.
No wonder your cake dries out
quickly. These big bubbles come
from using substitutes for cream of
tartar in a baking powder. Oh yes,
it costs less--as muchas 10 cts. a pack-
age less. But what are a few cents a

The tiny flufTy
bubbles made by
cream of tartar,

the

The big and little
bubbles made by

substitures,

As to the difference between cream of
tariar and the cheap substitutes ask
any dietitian, any domestic science
teacher, any pure food department
the world over. There are two good
cream of tartar baking powders you
can buy, Schilling is the one that has
this printed right on the label:
“If you find any fault whatever in

this baking powder, or think you
do, your grocer will return your

money and also pay for the eggs, |
butter, flour, etc., you have uvsed,”
v
CREAM of TARTAR
pure juice erystals of grapes
"COFFEE » TEA » SPICES » EXTRACTS
—

ﬁ

add Certo, boil one minute ., . and your jam
is done, In 12 minutes it is child's play o
have it cooling in the window.

1 eup sugar (sifted 4 times)
1 tenspoon lemon exteact

1 teaspoon vinilln

1y tenspoon  salt

6 egg yolks, beaten

P opup pitstny ot (sifted 4
thinen ) |

Because of the one-minute boil no fruit juice
boils away! As a result you usually get
half again more glasses from the same amount

Include ’
MODEL

BAKERY’S+

24 tor i erenm of fnriar '
Hont whiten and slowly add| of fruit. Often you save 2%¢ on every glass,
SNENT,; ing untll creamy. Ade ] :
¢ .::'.r. ts and "Nilt, Fold in rext of | And Certo eliminates the chance of costly fail- |
[ ingredis mixing lghtly, Pour ures. If you follow directions, your jam will |

s P rhii s boen
into shallow pan which hn n have a fuller flavor and a

Ereased, (A shnllow gloes honking Mis. B. G. Fearnow, winner of 12 prizes, including 8 firsts e a
Al dw exeollent). Tako A0 minc i at the 1930 Virginia State Fair, never took a prize with daintier texture than |
.\:[;-I % rrrwr]“m“‘.i\. -:;'--.\-' .1”.-' {1 her jams and jellies until last year. “i used Certo lor you've ever known before, |
Mhen vendy 1o sorve, CURE CRR 2 | ,
rrlulh:‘-- and Arcange on  serving the first time last year. It made me a State Fair Winner”| Pulup nlra.wbcrryjnm_ Put

with portlonk of fresh

|

|

Tap |
vanilln croofm ‘
i

. wrn
vowith for

up strawberry jelly, too.
With Certo it is easy. |
Certo is a pure fruit prod-
uct—a concentrated fruit
pectin. And pectin, you

e lp——

DETACHABLE COATS
'ECONOMY FASHION

" Al b Mi=—Detnchahle toats 3 :
u.l ‘ll |E- w I{ |~I|I|‘ 2l ”url'l-rHu: an i ! know. - the sululnnce i
the nitar of economy. They wnro] 3 ; fruits which makes ie]ly
designed with n sloevalean atruliht| SEEE “jell” Certo is a product
ltie foundation reaching to th ¥ | i aj F C
wom. For dressy Wenr & long o Gen;r il oods Corpora-
alewspd  holera  collared In  rich tion. At ocers,
fur la slipped on over the long gr
piirt of the cont

Under the Certo Iabel you will find 93 recipes. Each has

en carefully warked out for use with Certo. Pleass re-
member that in making jam and jelly every fruit is differ-
ent. No one recipe can be made o fit them all, ol ks
why we developed definite scientific recipes lor each fruit.

e il I
'STITCHED ORGANDY ‘
| TAKES PLACE OF LACE

| |

| wherever
||11|!I, glving It hematliched Jocy up-

pearance,

» % p—Stitched oegandy in - :
PA I.” }'4' r ! l'r’l'“’] -”u .I.".II\-I: i These 93 recipes are your absolute guarantes of perfect
] t'-l\\ : |r_.|.1-l| :}.l- “ l- !-" # i .I. ! j-.rnl sl |F_II|EJ with Aok lmj{ S Eare €4 i85, e
wtenc (4] ace s AN MmAany ©1oil, 1. ¥ orp.
I hinek or dark Wlue strést frocks|
areé trimmed with ruching '
rikes made of stitched orisp nz‘I SEE RECIPE BOOK UNDER L»QBEL
gandy, The argandy Is so line !ln:I
it Is stitehed the tl:r--nl-l

IT'8 STRAWBERRY JAM TIME

Pumpernickel
or Rye Bread

for that holiday
lunch. It makes a
better sandwich.

SPECIAL

Raised Doughnuts
15¢ doz.
Cocoanut Cookies
3 doz. 25¢
Pineapple Sponge
Cakes 15¢ each
Date Bars 2 for H¢
Cookies 2 doz. 25¢
Sandwich Buns
15¢ doz.
Homemade Bread
3 for 20¢
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