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Summer Housework Short-Cut- sSuper ChefTells Recipes
"Anyone can stick a roast In tains by backing them with clear sheets at the windows during the

plastic shower curtains, ine snow summer months. These are ideal
ler Co., gives these three (mouth-
watering) recipes.

BAUtBBRATEN
5 pounds of bottom round of

beef
Brine (made of IS cups wine

er curtains may be attached easily
with shower books to screen drap-
eries from dust and sudden rain

Your summer design for living
should be the simple approach.
Tried and tested tricks for cutting
down housekeeping should appeal
to any housewife. Here are some
pointers well worth considering:

1. Protect your living room cur- -

for certain type windows, can be
adjusted temporarily to windows

the oven or a steak In the broiler,"
says restaurant expert John Law-
rence Hennessy, "but to me, real
cooking Is hash, chicken a la king,
sauces, goulashes, dishes ot that
sort." Hennessy who has spent (3

aim uaeu as eiieeia again whenstorms.
2. Tack plastic film over uphol-

stered seats of your dining room
"" vinegar, 1 quart water, s

medium onions cut intoyears In the restaurant and hotel
business and wan formerly Chair' '

pieces, 1 tb. cloves, 1 bay chairs.-Yo- can keep the plasticman of the Board of Hotels Stat- - ajfvTfer '.'W covers fresh with soap ana waterRecipe
VEGETABLE - POTATO SALAD

during the hot months and uphol-
stery should be clean and bright

leaves)
. tablesloons flour

' ' 4 ounces butter '

8 ginger snaps
1!, Dint sour cream 1 cup shredded cabbage

Ms cup chopped celery
3 cup cooked fresh peas

(Preparation: Immerse the meat
in the brine and soak for 3 days
in refrigerator. Turn morning and

- . :

moinercup cooked fresh snap
beans

' '

',3 cup chopped scauions, in
evening.

Remove meat from liquid, drain,

when you remove ine covers in uie
fall.

3. Make g white turk-Is- h

toweling slipcovers to protect
your fine upholstery. They're not
enly handsome but can go right
Into the washing machine and need
no Ironing. ,

4. If you want cool, temporary
slipcovers on a broiling day. just
tuck fresh white sheets over chairs
and sofa.

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

cover well with flour and brown

thoroughly In the butter. Strain the
liquid, add onions and brine to theBy DOROTHY ROE
browned meal and iei onions oruwuAssociated Press Women's Editor
then add the liquid ana ginger-snap-

Cover and cook for 2 '4

hours in a 350 P. oven. Strain and
thicken the gravy with a little flour.
Add sour cream and a little gravy

A million or so small children in
the Eastern Seaboard area are
demanding spinach these days,
drinking gallons of milk, minding
their table manners and even tak-

ing their cod liver oil without a

cluding green tops
' 4 cups cooked cubed

toes
1 cup mayonnaise
3 cup milk

l'a teaspoon salt
Vt teaspoon black pepper

M teaspoon powderd dry
mustard "

Cabbage .
-

Combine vegetables. Thin: may-
onnaise with milk. (If a home

coloring. If the sauce Is too sour,

How would yon tike a Hob la
your living room a black leop-
ard in your bedroom s tiger
in the hall? Helen Martini lovea
it and so do the animals! She
adopts the unwanted infanta of
the jungle-bor- n beasts for the
Bronx Zoo and raises them with
the love and care she'd give a
human baby. And to the astor.
ishment of authorities, she's
proved affection is every bit as
important to the babies of the
fiercest beasts. Read her story
of her fascinating "family" life

Mother Was Human in the
July Ladies' Home Journal.

murmur. . ,

Such a mass reform movement SURE IS

A honey of an Idea. Start the
day off with a bang by serving your.

add a little sugar. Serves 10.

DELICATE THIN PANCAKES
. 2 eggs ..

1 teaspoon salt
' j

1 tablespoon sugar
s.'t cup bread flour, sifted

1 cup cold water
ti cup cream

Use mixer to beat eggs very
light. Add salt and sugar and bent

made mayonnaise . Is - used, this is
not necessary., Add salt, pepper
and mustard. Mix- - well with the
vegetables. May be served in

among the small fry mij!ht be
genuine cause for alarm 'it Just
doesn't seem natural) until you
learn It's all due to a young man
named Herb Sheldon, who eats his
lunch on television every day at
noon, together with all his young
fans.

family not one but a choice of three
cereals: one cooked, two ready-to-ea- t,

and put a pitcher of honey and
one of rich milk on the table. TheU MaM t&iMM.

hollowed out of a medium- -BOILED POTATO BALLS make this Potato Chef's Salad a hearty and highly nutritious main
dish for the family come warmer weather. It's surprisingly low on calorie count, welcome

sweetness of honey makes the
breakfast extra special.a few seconds. Measure flour Vnd

sized head of cabbage (red or
green). Sprinkle with paprika.

Approximately 344 calories per
serving., Se:ves 6.

idea tor the lady or her better halt who s watching weight.
If Herb eats spinach, so do the

kids. If he drinks his milk, tlicy
do likewise.

If he tucks his napkin under his
Lowly Potato Goes Giddy i lefties are Kgtg I

MAKE YOUR JAMS AND JELLIES WITH

JUST TRY THIS ,
CHICKEN cunoi WTTTM . T.,,.t (,

The nutritional balance of poto erator. They'll stay perfectly fresh
and you'll always have plenty of

sift. Add first the water, then the
cream alternately with the flour,
beating constantly. Let stand at
least 30 minutes and beat again be-

fore making the cakes. Beat the
batter each time before putting on
the griddle. The longer it stands
and the more times it is beaten,
the better and more tender the
cakes. Bake on a d

griddle and turn twice.

leaves, watercress, ,.
"HE-MA- POTATO SALAD
Ha cups sliced fresh mush-room-

.
,

8 tablespoons olive oil V

4 tablespoons fresh lemon
juice' ii cup minced onion

toes is something that is too often
overlooked. Taken in the normal

fore serving hot creamed chicken
(or turkey), heat some pineapple
tidbits, drain and fold in. (Allow
about' 3 CUD tidhits fnr A sprvlnivc 1

ciiin. uicv go ulong.
When he says "Now I'm going

to eat up all these cellcious car-
rots," the kids gobble their vege-
tables, i

All this has been a great boon
to mothers who were getting ner-vo-

twitches and spots before the

these flavorings on hand. .

At lastl. A. new hearty and nu CERTO FRUIT PECTIN I jdaily amounts tnls vegetable De- -

comes a wortnwnue source oi mj Serve on .. cnnnpH nhnn
essential nutrients. Potatoes con

tritious salad idea that's also easy
on the calories! : (

Here Is a variation of the main;
noodles . or toast, and scatter
few slivered almonds over all.l teaspoon salt

Vs teaspoon blackTo serve: put a smau amoum tribute a Vitamin B complex, Vita-

min A and valuable minerals such
as phosphorus and iron. Compared

eyes, in the immemorial manner
of parents, trying to make Junior
and sister put their pablum In their

of maple butter (butter mixed with 3 cups sliced cooked potatoes
V cup shredded raw carrotsmouuis instead of on the floor.

maple syrup) in the center ot eacn
cake and roll. Place two rolls side
by side on a plate with crisp bficon

dish salad theme that doesn't go
to the usual caloric extremes and
yet. gives plenty of fuel for active
summer llvi..g. It can be used to
make true " salads ones
that are more nutritious than the

Wltn many jooas we eat everyuuy,
potatoes are a moderate calcrle
food 105 calories per serving,strips on top. Yields 10 pancaaes.

Now all they do is olace the
youngsters in front of the TV
screen, dial In Herb Sheldon, and
let him take over. The kids keep

Hennessy once traveled a inous'
and miles to supervise the nrepa. average dish of this kind.
ration of this recipe, one of his own
creations. Try it and see U the

Featured In 'this filling and
health-packe- d combination Is the

Potatoes provide the bulk for
our wholesome salad. To give it
added flavor and a nutritious
punch,, we include other vegetables
In season. And this Is the time
when practically all delicious fresh

ordinary potato, but the idea Is def
initely not that of the usual potato
salad. The potato Is still used forvegetables are aounaani ana

priced across the country.'
The. following recipes, illustrate

heartiness, but various other fresh
vegetables are added to provide

trip was worth it. "., FLUFFY DUMPLINOS .

3 eggs (medium size)
.. ly, cups milk .

2 cups pastry flour
2 teaspoons baking powder
1 teaspoon salt '

V teaspoon nutmeg '
Beat esres 6 minutes In fast beat

extra nutrient value and bulk at 1some of the many moderate calorie
and nutritiously hearty salads pos-

sible from boiled diced potatoes mmlow calorie cost. And instead of
bathing the potatoes in high cal
oric dressings, low count toppings
are used.er. Remove and sift dry ingred

GOES FARTHER I You can make two batches of

. jam or jelly from one bottle.

2 EASIER! You don't have to dissolve liquid Certo

just pour it into fruit mixture! - -

and various other fresh vegetables,
POTATOES WITH A

'
PARTY TOUCH

ients. Add to mlllc and eggs, mix

ii cup cnopped celery3 cups diced tongue
2 d eggs

. . Iceberg lettuce
Mayonnaise Dressing

aL, tender' Let 0001 sightly.lemon Juice, onion, salt andpepper. Let stand until cold com-bin-

potatoes, carrots, celery and
ov".f !n P!ir mUshrocm nl"marinate for at least
SSri? "' 8aisd with

d eggs on 'bed oficeberg lettuce. Mayonnaisebe served if desired. may

Approximately 326 calories perrS!f 1 ta,blesPn Mayonnaise
equals 100 calories, serveso.

Note: other cold, cooked meat-s-uchas ham. beef, lamb or cannedluncheon meat may be substitutedas may be chicken, turkey or fish.
-

REMIND POPPA
Shaving bushej dry best when

they are hung with the bristles
down. Screw a suction cap to the
handle of the brush, allowing It to
be hung out of the way under a
shelf when drying.

with hands round and round like

weir eyes glued 0:1 the screen, and
eat with their Idol.

When he says "Now It's time
to wash your face and hands,
brush your teeth, and go back to
school," those of school age dash
off obediently.

This may result In a new tribe
of supermen and women, son .16
or SO years hence, since the current
crop of moppets are soaking up
milk and vitamins at such a late.
It's even good for Herb. Says he:

"I have found that a qlass of
pure, fresh milk Is much better
for me than two martinis at lunch:
And I've eaten so much spinachand carrots since the program
started that I'm praotlcailv bustingout all over with health, vim. vigorand vitality."

Thl might be funnier If Herhwere a bachelor, but he's not He
has three children of bis own, as
follows: Lynda, 13; Amy Jane, 7,
and Randy, 5. He practiced on his
own brood before taking over the
eating habits of the Juvenile public,
ays Herb, and with good result

a sponge cake. Mix as ilttle as All sorts of d potato

Chow Mein
AND CHOP S12Y

slices can be made easily witn me
aid of a handy little gadget called
a potato chipper or garnishing
knife. It features a broad, fluted
blade which will make lattice- -

possible. Batter snouid e tnm; no
not add more flour. Make a thick-
ened chicken sauce or other hot

gravy in. a shallow pan. . Have
sauce at least two Inches deep and
bubbllnir hot. Diod batter Into the

POTATO CHEF'S SALAD
1 i cups potato balls

3 tomatoes, peeled and diced
' pound Swiss Cheese slivers
Hi cup lemon-Frenc- h dressing
.1 small green pepper, diced

1 smalt head Iceberg lettuce
1 quart mixed salad greens
1 small Bermuda onion,

,sliced thin
8 radishes, sliced thin
t cup grated raw carrot

Cook potato balls in water until

CHICK tN Bfff

FASTER I It's true! You're through just 15 mm-- 1

utes after your fruit's prepared.

"FLAVOR-GUARDE- for richer flavor! Yes,4 because you boil just one minute, you retain
'the luscious flavor of fruit at its
best! What's more, Certo is coded for freshness!

Get Certo a liquid natural fruit pectin product todaut

shaped pieces by a single shaving
stroke. It will also make decora-
tive edgings for orange and grape-
fruit cups. This Inexpensive little
aid is sold in hardware and de

boiling sauce by tablespoonfuls. Let
dumplings gather and sot for two
minutes. Keep sauce boiling hard
and turn the dumplings constantly.
Cool 10 minutes. Yields 10 dump partment stores.
lings. . , JUST HEAT

AND SERVE!

' ,' ORANGE-LEMO- "
'

. FLAVOR SAVER
Fresh-grate- d orange or lemonICED TEA '

Just barely tender. Drain and cool.
Place in salad bowl. Add tomatoes,
cheese, and lemon-Frenc- dressing.
Marinate for one hour. Add re-

maining Ingredients. Toss lightly,
and serve at once.

rind Is sometimes hard to find
when it's cake mixing time. Elim

Make fresh tea double strength.
Strain and pour over crushed Ice
In tall glasses." Serve with equal inate this worry by grating the

KEEP PILLOWS FLUFFY
Use your automatic clothes dry-er to fluff up pillows periodically,A minute tumble in the dry-

er, on high heat, will do the trick.

Select ereens from the following wparts of honey and lemon Juice lresh fruits Just before juicing. Place
well blended.. Garnish with fresh the gratings In a very tightly cov-
in Int leaves. ' ered Jar and put it in the refrig

beet greens, celery leaves, dande-
lion greens, escarole. spinach n Mm had ttssb efe$

was fctxKsibkto get
your family wash so dean

HEVERGBOAE

SUCH CLEANING POWER!
When science brought you Tide, it gave yonthe greatert cleaning power the washday worldhad ever known ... a cleaning power that got

product you had ever med. TiU Tide came
long, you never had it so eleanl

jj

What makes these juicn grrat I I iK MLijdliml
Just thi...tveryjuictimadt from whole, fresh Ft f V It7$ttlfeinted fails or vegetables, picked only ' ''' I 'Ml

or making juices ...it's as simple os that '

Q"
5

Jfo washc&yso9p-- fx rtfet detetgent know- n-

KgfnfltCJfe LESS

SO (MILD! SO SAFE!
And now Tide combines its terrific cleaning
power w,th wonderful miWn. Tide is so kinJto hand . . more so than y other detergentknown. And Tide is ,o for J h
colon. Colors love Tide's gentle sudsl

WmiNG WHITE CLOTHES!
M0 BLEACHING! NO BLUING!
Eicept for stubborn stains, no need toNo need to bluel All by itself. Tide get. Mrt
towels, sheets so dairling WHITE, you'll beamawdl Try Tide -- see for yourself I

No wonder more women use TIDE

h their automatic washers- -in
fact, in all kinds of washing
ncaincs-t- hw airjr other product!--yet is so mild !


