
Green Beans and Bacon
lb. green beans, cut

8 slices bacon
2 medium-size- d potatoes, pared and cut in

'z-i- pieces
1 small onion, sliced

'A cup water
'i teaspoon salt

1. Cook green beans in a small amount of boiling
salted water about 10 min., or until just tender.
2. Dice the bacon and fry until crisp. Add potatoes,
green beans, and remaining ingredients to bacon and
fat; cook, covered, about 15 min., or until potatoes
are tender. J, servings

WHY DO MORE FAMILIES WITH KIDS
USE SUPER KEM-TON- E

THAN ANY OTHER WALL PAINT ?
Here's one big reason. When walls are painted with Super
Kem-Ton- e, fingermarks ... even crayon marks. . .wash off easily.
Super Kem-Ton- e Wall Paint is guaranteed washable. If that isn't
important to busy mothers, nothing is! And more families
get beautiful results with Super Kem-Ton- e than any other wall
paint. It's never too thick, never too thin. So easy to use, flows
on quickly,' smoothly. One coat covers and one gallon does the
walls of an average room, Years of research and experience by
Sherwin-William- s, the world's largest paint manufacturer,
have made Super Kem-Ton- e the most widely used wall paint.
Especially by families with kids!
SUPER KEM TONE IS AVAILABLE AT LEADING PAINT, HARDWARE, BUILDING SUPPLY AND DEPARTMENT STORES EVERYWHERE

Apple Pandowdy De Luxe
6 to 8 (about 2 lbs.) medium-size- d tart

cooking apples, pared and sliced
1 cup sugar
1 teaspoon ground cinnamon
t teaspoon salt
1 teaspoon grated lemon peel
1 tablespoon lemon juice
3 tablespoons butter, melted

Pastry for pie
1. Put apple slices into a baking dish. Sprinkle
with a mixture of the sugar, cinnamon, salt, and lemon
peel. Pour the lemon juice and melted butter evenly
over the top.
2. Bake at 400F 25 to SO min., or until apples are
almost tender. Remove baking dish from oven and
increase heat to 450F.
3. Prepare pastry and roll out to fit over apple mix-

ture. Slit pastry in several places to allow steam to
escape during baking. Place on apple mixture.
4. Bake at 450 F 10 min., or until pastry is golden
brown. Serve hot with Lemon-Nutme- g Sauce or thick
cream. 6 to S servings X J -
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Lemon-Nutme- g Sauce

Mix ya cup sugar, 1 tablespoon cornstarch, and Vs

teaspoon salt together in a saucepan. Add lVi cups
boiling water gradually, stirring constantly. Continue
to stir and bring mixture to boiling; simmer 5 min.
Blend in 3 tablespoons butter, 1 teaspoon grated lemon
peel, 2 tablespoons lemon juice, and y2 teaspoon
ground nutmeg. Serve hot. About IV2 cups sauce

COOKING WITH SOUR CREAM

V

OR BUTTERMILK
Beldta Coahinitiontl
If you'vo never atan Pork Chops in 5ovr

Craam, Blintzes, or Farmar'f Chop Suey,
you ara In for a gourmet treot with this

bookful of recipes oil using smooth, rich

sour craam, buttermilk, or
sour milk.
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1 SUPER
YOURS FOR ONLY 50f BACH POSTPAID

TOt FAMILY WEIKLY BOOKS

153 N. Michigan Ava Chicago 1, III.

for which pivot Mnd mo postpaidEndoiod find $
copi of "Cooking with Sour Croon or Buttormilk"

50tf tach. (No itampi or C.O.D. ordort, ptoaM; satisfaction

guarantMd or monoy refunded.)
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