CALIFOR

OF CORN, KAFIR AND COW-
PEAS N THE HOME
H ' Nutmtive Value Their
1 g Y fo he
b ew fe How ¢t Cook
L.l'“. ena ] F- O |
Sandwich Fill
Corn Meal Fish Balls f t K
i i 1 i !
i
" At r g

NIA

Mun

FARMER SEC

11
il

IN

THE HOUSEHOLD DEPARTMENT

When the problem of “what

shall we have for dinner” again
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Ground
Chocolate

adds to any meal. It is ready at a moment’s
notice, it is liked by every member of the
family, it is easily digested—it is, on the
whole, a perfect home beverage. Yetit is as
inexpensive as anything of its kind you can
buy. Thirty cups to every pound.

You're SURE of the quality

if you insist upon getting

GHIRARDELLYI'S

D. GMEE Co.

A sample can, matled free, will prove why # is so popular.

Since 1852

Cowpea )
Baked ( wWiesa
‘
i
Heppir J n
.-
FOUR GOOD RECIPES
1 By M Benign G. Kalb in Farm ar
i Fireside
Peanut Sou
-
r ' ' Al f a
ts t \ QUArT }
t i 1 aild o ul \
L nful of salt ] “ 1
Ll f gErated \ 1 1
Moy 1 g Y " sltn ’
ry 1 ‘ ¥ it waler
’ for ) r r ' f - }
" rf 114 b L1 '
noer I 1 J AT f ' t h
f q fer f | vdd !
f } t | " 1 1
" ot | ro r
vl mer ' ~
! il
Nut Croquettes
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be used In place of the r With the
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Stuffed Beets
T'o a half cupful of rice thrown Into
iling Wikt or bl lesdd rapidly wndd
Iralned add a cupful of chopped pecan
meats; season with a teaspoonful of
salt and a little pepper coop the
canterns from cooked beels, | with the
rice and nut mixture tand in baking
pan with some water |p fhe bt b
wnd bake for 20 minute C‘hop t}
beet which has been  red veedd  ver
fine, add It to some Cremm smics maile
from a tablespoonful of butter, twas
of flour and cup of milk) und o
wround the beets In the dish on which
they are to hae served
Peppers (sweel) may aleo be stuffed
with the rice and nut mixture or with
nuts and potatoes or breond rumhbmw
prepared In the mume way wi with
forced mead stuMng
Btuffed Tomatoes
Mix half a pint of stal hiresd

crumbs, half a cup of chopped nuts, a

tavlespoonful of grated onlon, n level
teaspoon of salt, saltspoon of pepper
a tablespoonful of melted buttor Cut
the stem ends from pix large tomuatoes,
and remove soeds and centers [ 1]
the centers with mixture and stand in
baking pan. Add a half cupful of
water and bake in the oven for about
30 minutes, basting two or three times
Herve with or without a white sauce

Cold cooked macaronl mixed with
white sauce and chopped nuts, with
onlon Julce or other desired season-

ing, and baked, makes o delicious din

ner or luncheon dish
White or whale wheat

bread or muf
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USING ALUMINUM COOKING
UTENSILS
Mru, John Y. Heat
-

Through son misinformation a few
have come to the conclusion that thoerae
i danger Iin using aluminum cooking
utenslla Complet ind eareful tesis
have bheen made with pure aluminom
utenslls, cooking In them food: of all
kinds After the foodas wore cooked
the vessels have been exnmined care
fully and chemical analysi mada of
the foods It has been found that
there I8 absolutely no danger oxcept
in one Caas Cooking soda will take
up some of the aluminum and this s
injurious somewhat to the health, I
vou have aluminom utensils, use them,
but when you wish to use soda, tnke
one of your granite dishes
fine with nuts added In especially ap-
petizing and wholesome,

Thene are some of the simplor foods
which will be found wholesome nnd
palatabile and nourishing as well




