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Super Chef Tells Recipes

“Anyone can stick a romst fin
the oven or a steak in the broller,"
suys restaurant expert John Law-
rence Hennessy, '“but to me, real
oooking ls hash, chicken a la king,
sauces, goulashes, dishes of that
sort.' Hennensy who has spent 53

ears in the restaurant and hotel

and wai formerly Chalr-
man of the Board of Hoteis Stat-

=k

Ier Co., gives these three (mouth-
walerlng) recipes,
SAUERBRATEN
5 pounds of boitom round of
beel
Brine (made of 15 cups wine
vinegar, 1 quart waler, 4-6
medium onlons cut  Inle
pleces, | th, cloyes, -4 bay
lenves)

Jodays
Women

# 4.6 tablesl flour
4 olunces hulter
8 ginger snops
i3 pint sour cream
iPreparation: Immerse the meal
In the brine and soak for 2 days
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in refrigerator. Turn morning snd
evening, )

Romoye meat from Uguld, drdin,
cover well with flour and brown
(horoughly in the butler, Strain the

BY DOROTHY ROE
Assoclated Press Women'y Edlior
A ‘million or so small children in
the Eastern Beabonrd nrea are
demunding spinach these doys,
drinking gallons of milk, minding
thelr table manners and even tak-
Ing thely cod lver ol without a
murmuy,

8uch a mass reform movemant
among the small fry might be
genuing cause Tor alarmy (IF Just
doesn't seem maiurall—until you
learn IU's all due to 8 youug mnn
named Herb Bheldon, who outs his
lunch op television every day nt)
nooh, together with all hiz voung |
fans,

It Herb eals spinnch, so do the
kids. If he drinks his milk, they
do lkewise,

If he tucks his napkin under hlg
chin, they go Wloug,

en says—"Now 1'm golng
to e&l up all these celicious car-|
rota,” the klds gobble their vepe-|
tables, |

All this has been a grest boon
to mothers who wern’ getling ner-
vous twitches and spols bafore the
eyves, In the Imimomorial manner
of pirents, trying to moke junior
tnd sister put thelr prblum in thelr
mouths instend of on the floor,

Now all they do {5 place the
youngalers In front of the TV
soreen, dial in Herh Sheldon, and
Iet him take over. The kids keep
thelr eves glupd oo the screen, and
eat with their idol,

When he says—"Now I's ftime
to wash Your face and hands,
:chmml ym‘l;b:en}, nr:i iw back to

of school age dash
off obediently.

This may result in a new (ribe
of supermen and women, soms I
or 20 years hence, since the current
crop of moppe!s are sonking up
milk and vitamins as such a 1ale,
It's even good for Herb, Suys he:

"I haye found that n gluss of
pure, fresh milk ix much beller
for me than two martinis st luneh:
And I've ealen so much splnuch
and carrois since (he progrim
elarted that I'm practieally husting
out all over with health, vim. vigoy
and vitality."

This might be funnler if Herb
were a bachelor, but he's not, He
has three children of his own, ay
follows: Lynda, 13; Amy Jane, 7
and Randy, 5 He practiced on his
awn brood before laking over the
enting habits of the juyenile public,

®ays Herb, and with goog resulis.

KEEP PILLOWS FLUFFY
Uske your automatic clothes dry-
er to fluff up pillows periodically,
A B=t0-10 minute tumb'a iy thie dry=-
er, on high heat, will do the trick. |

liquid, add onions and brine o the
prownad meal ang let onlons brown
then add the liguld and ginger-
soaps. Cover and cook for 2-2%
hours in n 350 F. oven, Straln and
thicken the gravy with a little flour.
Add sour cream and a little gravy
lcoloring. 1f the sauce I& oo sour,
add o little sugar. Serves 10. 3
DELICATE THIN PANCAKLS
2 epRs
1 tepspoon salt
1 tablespoon sugar
1, gup bread flour, sifted
1 cup cold water
Ly cup cream

W

Use mixer to beat eggs very
light. Add salt and sugar and bent |
n few seconds, Measure flour wnd |
sifl. Add flrst the water, then the
cremm alternately with the Mour,
beating constanily, Lel stand at
least 30 minules and beal again be-
fore making the cnkes. Benl the |
batter each time belore pulling an
the  griddle. The longer it stands

|nnd the more Umes It Is beaten,

the better and more lender the
onkes, Bake on & well-bultercd
griddle and turn twice,

To serve: pul & small amount
of maple butter (buticr mixed with
maple syrup) in the center of each
cake and roll. Place two rolls side
by side on a plate with crisp bacon
stripn on top, Yields 10 pancakes,

Henngasy once fravoled o thots-
and miles to supervise the nrepa-
ritlon of this recipe, one of his own
erealions, Try It and see i the
trip wag worlh it

FLUFFY DUMPLINGS
3 eggs (medium size)
1k cups milk
2 cups pastry four
2 tenspoons hnking powder
1 {easpoon salt
15 tensppon nulmeg

Benb egpa 5 minutes o fast beut-
er. Remove and sift dry Ingred-
lents, ‘Add to milk and egey. Mix
with hands round snd round like
& sponge cake. Mix as ilMtle ak
posaible, Biitter sholld he thin; do
nol sdd more flour, Make a thigk-
ened chleken snuce oy othop hol
geayy i A shillow. pan.  Hove
souce at lenst two Inches deep and
bubbling hot. Drop batler Inio the
bolllng yauce by tablespooniuls, Lot
dumplings aather and sol for two
minutes, Keep sauce bolling bord
ang turn the dumplings constantly,
Cool 10 minutes, Yields i0 dump-
lngs,

ICED TEA
Make fresh tea double strmglh.l
Birnin and pour over crushed loe|

in tull glasses” Serve with equal | inste
lemon juice dresh fruits just before julcing. Place
blended, Gamlsh with fresh | the gratings In a very Ughtly cov-|beot greens, celery leaves, dande
spinach

|

paris of honey and
well

mint leavaes, |
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BOILED POTATO BALLS make this Potato Chef's Salad a hearty and highly nutritious main
dish for the family come warmar weather, It's surprisingly low on calorie count, welcome

idea for the lady or her better half who's watching weight.

The nutpitional balonce of pota-
toes s something that ls too olten
overlooketl,
dally amuunis tnls vegelable be-
comes n worthwhile source of many
esseniial nuildlents, Polatoes con.
tribuie a Vitamin B .complex, Vila-
min A and valuable minerals such
as phosphorux and iron. Compored
with many foods we exl everydsy,
potatoes gre s moderite
food—105 calories per serving.

Potatoes provide the bulk for
our whalesome salad, To give It
ndded favor and a nulrillous
punch, we lnclude other vegelables
i season, And this is the tim®

when practically nll delicious fresh|

vegelnbles are abundant and low
priced noross the country,
The following recipes, ilustrnte
some of the many moderate calorle
and nutritiously hearty salads pos-
sible from bolled diced potatoes
and various other {resh vegelables,
POTATOES WITH A
PARTY TOUCH
All soris of povel-shaped polnlo
slices can be made easlly with the
gid of a handy littie gadget onlled
u potato  chipper or garnishing
knife. It features n bromd, (luted
blade which Wil make lattice-
shaped pieces by a single shaving
stroke, It wihil slso muke decorn-
tive edgings for erange and grape-
frult cups, This inexpensive Iittle
nid is sold in hardware and de-
partment stores.
ORANGE-LEMON
FLAYOR SAYER
Fresh-grated orange or lemon
rind s sometimes hard o find
when it's gake mixing time. Elim-
this worry by grating the

ered jar and put it In the refrig-

calerle |

Lowly Potato Goes Giddy

erator, They'll stay perfectly fresh

Pand you'll always have plenty of

Taken In the normal|these favorings on hand: |

AL Iast! A pew hearly and nu-
trittous salad Ides thal's slso easy
oil the calories!

Here I8 n variation of the main
dish salnd theme that doesn't go
to the usunl calorle extremes and
yeb gives plenty of fuel for active
summer lviug. It cin be used to
make true “he-man” salads—ones
that are more nutritious than the
average dish of this kind,

Featured In ‘this fliling and
health-packed combination |5 the
ordinary potato, but the iden i3 def-
Inltely not that of the usual potato
salnd. The potato Is stlll used for
hepriiness, but various other fresh
vegelnbles are ndded to provide
exbin nutrient value and bulk at
low calorie cosl. And instead of
bathing the polatoes in high cale
orle dressings, low count topplngs
are used. *

POTATO CHEF'S SALAD
11y cups polato balls
3 lomatoes, peeled and diced
Y pound Swiss Cheese slivers
44 cup lemon-French dressing
1 small green pepper, diced
1 sninll hend Iceberg letiuce
1 quart mixed salad greens
1 small Bermuda onion,
aliced thin
B radishes, sliced thin
1y cup grated raw carrot

Copk potata balls In water until
Just harely tender, Draln and cool.
Pluce in salod bowl, Add tomatoes,
cheese, and lemon-French dressing.
Matinate fot ope hour, Add re-

mnining Ingredlents. Toss lightly,
ahd serve al once,

Belecl greens from the following:

len  greens, escarole,

Just this...every juice is nade from whole, fresh

Whet makes these juiees great ?

selected fuits or vegetablen, picked only

for making juices...it's as simple as that.
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Your summey design for Nving
should be the simple approach,
Tried and tested tricks lor cutlog
down housekeeping should appeal
to any housewife. Here are some
polnters well worth considering:

1, Prolect your living room ecur-

ar

ignves, watercress,
"HE-MAN'" POTATO SALAD
133 cups  sllced fresh mush-
rooms
8 tablespoons olive oil
4 tablespoons fresh lemon
Julce
cup minced onlon
:eupuon salt
taspoon black pepper
cups sliced’ cuokcupjl:funlccs
cup shredded raw carrots
cup chopped celery
2 cups diced tongue
2 hard-cooked oggs
Iceberg lettuce
Mauyonnaise Dressing
Saute mushrooms gently In ollve
oil unlil 'tender, Let ooal slightly,
Add lemon juice, onlon, salt and
pepper, Let stang urtll cold. Com.
bine, potatoes, carrols, celery and
ongue. Pour mushroom mixture
over all and marinate for at Jesst
An hour, Sei e, Rarnished wiih
sliced hard-cooked eggs on bed of
lceberg lettupe. Mayonniise may
buAserved il desired,
pPRroximately 326 calories
serving, 1 mhi*puunchia];:;nnﬂ;:
sDrming equals 100 calories. serves
Note: Other cold, cooked meat—
8uch as ham, beef, lamb or tiinned
lunchesn meat -may be substituted
as may be chicken, turkev or fish
— -
REMIND POPPA
Shaving busheu dry best when
they are hung with  the bristles
down, Serew a suction cap to the
handle of the brush, allowing It to
be hung out of the way under s
shelt when drying,

LB e

e

onnalse with milk.
made mayonnalse is uged, this 15
Rol necessary., Add sdlt, pepper
and mustard:
vegetables,
“howl' hollowed oul of & medium-
slaed hend of cabbage fred or
‘een). Sprinkle with papriks,

Recipe

VEGETABLE - POTATO SALAD

1 cup shredded cabbage
15 eup chopped gelory
2-3 cup cooked Iresh peas
4, cup cooked Iresh snap
beans
15 ¢up chopped scallions, in-
cluding green tops
4 cups cooked cubed poia-
toes
1 cup mayonnilse
1-3 cup milk
14 teaspoon salt
Y lenspoun black pepper
s tenspoon powderd dry
mustard
Cabbage
Paprike
Combine vegetables. Thin may-
(I a home-

Mix well witb the
May be served In

Approximately 344 calories per

Serving. Seoves 6.

JUST TRY THIS
CHICKEN CHOW MEIN: Just be

{:rz t:e;vlng }wl ereamed chicken
p turkey), heal zom Inenpple
Hdbits, drain and !\::Icte u;‘ (A?]rtllw
about 3y oup HALILS for 4 servings.)
Serve

noodies
few slivered almonds over all

an
ar

Chow . Mein
and scatter a

canngd
toast

Chow Mein

AND CHOP SLIY

CHICEIMN = BiTF
» MEATLESS

at your

JUST HEAT

plustic shower curtains, The show-
er curtains may be atlached cusily
with shower hooks to soreen drap-
erles from dust and sudden ralo-
stormys,

2, Tack plastic (ilm over uphol-
stered seals of your dining roomy
chairs. You can keep the plasiie
covers freah with soap anid water
during the hot months and uphol-
stery should be clean and bright
when you remove the covers in the
fall,

3. Muoke cool-locking white turk-
ish toweling slipcovers lo protect
your [ine upholstery. They're not
culy handsome but can go right
into the washing machine snd need
no ironing.

4. U you wani cool, temporary
slipcovers on a broiling day. just
tuck fresh white sheels over chairs
and sofa,

5. If you want to slore draperies
from effects of the elements and
a dusty house, consider using

SURE 18
A honey of an idea, Start the

day off with & bang by serving your,

{amily not one but & chelce of three
cereals: one cooked, two ready-to.
eat, and put & pitcher of honey and
one of rich milk on the table. The
sweetness of honey imakes the
Treakfast extrn speclal.

mmer Housework Short-Cuts

tuins by backing them with clear sheals nl the windows during

THURSDAY, JUNE 18, 19;

summer months, These are |de
for certain lype windows, can be
ndjusted temporarily to windows

and used as sheels again
removed, S

mowmer

How would you like & Non ia
mrilivi.uz room-—a black leop.
n your be —u tiger
in the hall? Helen Martini loves
it—and so do the animals? She
adopts the unwanted infants of
the jungle-born beasts for the
Bronx Zoo and raises them with
the love and eare she'd give s
human baby. And to the nston.
ishment of authorities, she's
proved affection is avery bit sa
important to the babies of the
fiercest beasts. Read her story
of her fascinating “family™ life
—Mother Was Humon—in the
July Ladies' Home Journal,

Roiooare here!

| MAKE YOUR JAMS AND JELLIES WITH
CERTO rruiT PECTINI

P

2
3

AND SERVE!

1 GOES FARTHER| You can make fizo batches of
jam or jelly from one bottle.

EASIER! You don't have to dissolye liquid Certo
~just pour it into fruit mixture!

FASTER! It's true! You're through just 15 min-
utes after your fruit’s prepared.

"PLAVOR-GUARDED" for richer Bavor! Yes,
because you boil just ene minute, you retain
'the luscious flavor of fruit at its sun-ripened
best! What's maore, Certo is coded for freshiness!
Get Cerlo—a liquid natuml fruit pectin product — today !

HOMEMADE JAMS AND JELLIES TASTE BEST,..COST LESS!

» :

Never before Tidle
was it possibletoget .
your family wash so elean!

NEVER BEFORE
SUCH CLEANING POWER!

When science brooght you Tide, i

s i gave you
the greatest cleariing power the wa.ilfd.nv v)rnrlll.
had ever known . ., a cleaning pawer that got
clothes CLEANER than any other washing
product you had ever used. Till Tide came
along, you never had it so elean!

SO MILD! SO SAFE!

And now Tide bi

rﬂ:ﬂ {wilh wonderful miliness, Tide is so kind
0 hands . . . more so than uny other dele
known. And Tide is 5o safe for all wash e
colors. Colors loce Tide's gentle suds!

DATZLING WHITE CLOTHES !
NO BLEACHING! NO BLUING!

Eacﬁpt for stubbom
No need to blue! All by imelf, Tide gets shi
towels, sheets so darzling WHITE, grem:tl ;:’.
amazed! Try Tide - see for yourself{

ils terrific ol

stains, no need to bleachl

No wonder more women use TIDE
in their avtomatic washers—in
fact, in all kinds of washing




