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Everybody loves this new coconut-

AJ delicate, as nch
ﬂawr a5 if made t

with fresh-graled

coconut

Moist and fresh.
mnlr-hr.rb tiny

A can of this Wonderful
Shredded Southern Style
Coconut. Tender—Moist
and Flavorful—as 1if just
from the shell.

Send your name and ad-
dress on a post card.

FRANKLIN BAKER CO. = Hoboken, N. J.
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Choose coconut especially
adapted to the dish . ..

XPERT COOKs know that for perfect success, they
must use different types of coconut for different
kinds of coconut dishes.

Realizing this, the Franklin Baker Company
worked out these three different ways of putting up
coconut, in order that exacting cooks could always
get just the type of coconut best adapted to the kind
of dish they wished to make.

Sonthern-Style, slightly sweetened and put up in tins with
the natural moisture of the fresh nut meat, but without the
coconut milk, is the absolutely indispensable coconut for cake
icings and for top dressings on all the dishes where coconut
is used as a decoration,

Premium Shred, the best of <“dry-shredded’’ coconut, put
up in a triple-sealed stay-fresh package, provides the ideal
type of coconut for combination with a fluid or semi-fluid
mixture, as in pies, custards, puddings, and cookies—and at
a saving that is worth congidering.

Milk-Packed, an unsweetened coconut put up in tins with
its own milk, is what every expert cook has always wanted
for a wide range of fascinating dishes where the decorative
quality and the distinctive flavor of coconut is required, but
where it is impossible to use a sweetened coconut, such as
salads, soups, sauces and curries.

Send for Free Recipe Book,

If you will drop us a card giving your name and address, we
will mail you, free, our new illustrated Recipe Book. Address
Dept. I B. A. 28, Franklin Baker Company, Inc., Hoboken, N.J.

g 2028, B, Cn.= Inc.
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Nrs. Ida
Bailey Allen

-7

i

“CERTIFIED BREAD
and MERIT BREAD
are all that bread can be.”

BREAD THE BREAKFAST FOOD
Certified or Merit—toasted, buttered, crumbled and served with rich
milk, hot or cold.

BREAD FOR LUNCH
Certified or Merit—plain with butter; as sandwiches (plain or
toasted), as croutons with soup.

BREAD FOR TEA
Certified or Merit in dainty sandwiches, as cinnamon toast or “thin
bread and butter.”

BREAD FOR DINNER
Certified or Merit with butter as the background of the meal.

BREAD AT BED TIME
Certified or Merit, with milk, or as milk toast—a wonderful
sedative.

BREAD THE BETWEEN MEAL SNACK

Certified or Merit, plain with butter, to energize and therefore rest
the body.

For special sandwich recipes suited to Merit and
Certified see the sandwich section of this book.

e, s TH UL R A Rk L e LT S ST IS T NGy T
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5 -2THERE ARE HOSTESS CAKES
FOR ALL OCCASIONS

~ S HOSTESS CAKES MAKE
BIRTHDAYS EASY

FIFTEEN MINUTE RECIPE

1 round Hostess Cake 2 oz. candied citron
4 pound red candies Plain icing—see page 740
1 pound pecan meats Candles

Cover top and sides of cake with icing. When half set, decorate with can-
dies and nut meats and transfer to a big plate.  Put little mounds of icing on
edge of plate and stick the candles in. Wreathe with ferns or flowers.

Hostess Fruit Cakes—for Weddings and Holidays.
Hostess Angel Cakes—to serve with Ice Cream.
Hostess Pound Cakes—fine with Fresh Fruits.
Hostess Sponge Cakes—perfect with Preserves,
Hostess Spice Cakes—so good with Milk.
Hostess Layer Cakes—for a complete Dessert.
Hostess Chocolate Cakes—to serve with Coffee.

Hostess Cake saves time for the Home-Maker (the woman)
Hostess Cake satishes the Home-Getter (the man)

Hostess Cake delights the Home-Reason (the child)

Hostess means Healthy—Helpful—Happiness.

HOSTESS CAKES

Ask Your Grocer to Supply You
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Horlick’s
the Original

MALTED MILK

A nourishing, easily digested Food-drink

For For
Convalescents Nursing Mothers
Infants The Aged
Invalids For All Ages

TusERS
s MALTED HLI-" ]
NE wis. U 8.
AT ma a3, ks, A

Full-cream cow’s milk is blended in Horlick's Malted Milk with
the extract of malted grains, in a form that is unusually tempting
and easy to assimilate, The milk in Horlick's Malted Milk can
not harden into large tough curds in the stomach like raw cow’s
milk. For vears physicians have prescribed this delicious Food-
drink for all who require an especially delicate and nutritious diet.

Horlick’s Malted Milk supplies all the food elements required
to build firm body tissue and maintain vitality.

It is prepared in a moment simply by stirring the powder in
water, hot or cold.

INVIGORATES and SUSTAINS

Insist upon Horlick’s the Original Malled Milk
in the “round” hermetically sealed glass package

(SEE PacGEs T61-T62)
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Symbol of
Hospitality
You Should

Know

“CANADA

DR
Ginger Ale

DA BAILEY ALLEW

Serve it with your meals
. as an appetizer . . .
as a digestant , . . as a
drink of genial refresh-
ment.

Betty Beldon will glad-
ly send you a “Market-
ing Memo and Recipe
Chart” for use in your

home. Send your re- gt
mieled with mint
quest to

Berty BELDON,
Home Service Department,
“Canada Dry” Ginger Ale

25 West 43rd Street,

New York City

Dear Betty Beldon,
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Flavor the

GOLDEN RULE WAY

T IS a pleasure to have the Golden Rule Flavorings repre-

sented in the “Aristocracy of the Food World,” knowing

as I do from actual experience extending over many years,
that they represent the absolute ultimate in Flavoring.

The Golden Rule House (The Citizens' Wholesale Supply
Company, Columbus, O.) are manufacturers of a complete line
of Pure Food Products of highest quality. Their flavorings
are outstandingly good. They are absolutely pure—and so
concentrated that a little goes a long way.

All varieties—vanilla, lemon, orange, almond, and the more
unusual fruits as well as ginger, wintergreen, peppermint, and
others,

Here is one of my best Golden Rule recipes.

Uncooked Marshmallow Icing

1 rablespoanful boiling water, I tablespoonful G R Marshmallow Creme
Abaut 114 cups confectioners™ sugar 34 teaspoonful any Golden Rule Extract

Put water, extract, and marshmallow creme in a small bowl.
Then stir gradually the confectioners’ sugar which should be
sifted, until stiff enough so that the icing will not run from a
cake. Do not make it too stiff, but set it in a draft of air to

harden. Ipa BaiLEy ALLEN

Note: Golden Rule Pure Foods as a class are far superior to
the commercial grades usually found in grocery stores. These
unusually pure “and wholesome products are distributed by
direct factory reprcnenmmes who call at the home, in person,
for the housewife's order. For further information regarding
Golden Rule Products and the company's sales policies,

address
THE CITIZENS’ WHOLESALE SUPPLY CO.
COLUMEBUS, OHIO
092



GOLD MEDAL

The All Purpose Flour

MRS. ALLEN SAYS:

“In this day of rush and hurry—and limited pantry space—the day
of specialization when one allows great organizations to do their
work—if they do it well—the Home-Maker must make the most in-
teresting food for the meal—the high lights.

“Delicious sauces—the quickest of quick breads as one minute muffins
and drop biscuits,—batter pudding, French pancakes, toothsome waffles
and short cakes that do not need to be rolled, take only a minute and
make the Man-of-the-House glad of the touch of loving hands."”

Gﬂld Medal Batter Pudding Sift together two cupfuls

of Gold Medal flour, one
half teaspoonful of salt, one tablespoonful of sugar and four teaspoon-
fuls of baking powder. Add two tablespoonfuls of shortening. Rub
it in with the finger tips and add milk to make a thick drop batter—
a scant cupful. Butter custard cups, half fill them with stewed or
canned fruit—any kind—drop one tablespoonful of the batter in each
and steam or bake from twenty-five to thirty minutes. To serve,
turn upside down and accompany with Gold Medal fruit sauce.

Gold Medal Fruit Sauce Meat one and one half cup-

fuls of the juice from canned
or stewed fruit—any kind—add one tablespoonful lemon juice and
a grating of lemon rind and sugar to taste—from one quarter to one
half cupful. When boiling, thicken with one and one half table-
spoonfuls of Gold Medal flour, creamed smooth with one tablespoon-
ful of butter. Flavor further with nutmeg, if desired.

= -

For further information awrite fo
S
Washburn Crosby|5@gf{gz (Company
ANE

Minneapolis, Minn. :




How Much Silverware?

RS. ALLEN tells the home-maker in section
3 of this book what silverware she needs
and how to set the table.

She suggests the home-maker write to the Inter-
national Silver Company, Meriden, Conn., for
their booklet No. 1660-A giving the latest in-
formation on silverware and its uses.

“The Family Plate for 75 Years”

1847 ROGERS BROS.

SILVERPLATE
"INTERNATIQNAL SILVER CO|]
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A Page of Special Recipes
by Mrs. Knox

CHOCOLATE SPONGE I'UDDING

envelope Knox Spurkling Gelstine 35 cup of sugar

cup eold water 8 ezgs, Few grains salt

eup holling water 2 squares chocolate or 6 tablespoonfuls cocon
teaspoonful vanills

Sonk gelatine in eold water until soft, then dissnlve in boiling water. Adid eocon or melted
thocolate, Beat epg-whites until stif and uwdd well-beaten cgg yolks gradually to the whites,
Add sugar, then the dissolved gelatine, which has been beaten well, Beat and add favoring.
Pour into wet wold, chill and serve plain or with milk, whipped crenm or whipped evapornted millk,

PRUNE ORIENTAL FUDDING

15 envelops Enox Sparkling Gelatine % plnt heavy ercam or evaporated milk
eup cold water é cup milk
cup sealded milk rup coslied prunes, cut in pleces
cup supar Ei cup chopped figs
Whites n[ two eggs

Soak gelatine in cold water five minutes, dissolve in sealded milk, and add sugar. Strain
into a howl, set in pan containing jce water, and stir constantly until mixture begins to
thicken: then sdd whites of egzs, beaten until stiff, hosvy eream, diluted with milk and beaten
until stiff, prunes, and figs. Turn into a wet mold, the bottem and sides of which are garne
jshed with halves of eooked prones, and chill.  Berve with or without whipped cream.

LEMON SPONGE OR SNOW PUDDING

R

15 envelope Knox Sparkling Gelatine % cup Kugur
1L eup eold water cup lemon juiee
1 rup boiling water Whites of two eges

Soak gelstine In cold water five minutes, dissolve in boiling water, add gugar, lemon julce,
and grated rind of one lemon, étriin and set aside; oecaslonally stir mixiure, and when quits
thiek, beat with wire spoon or whisk until feothy: add whites of eggs besten stiff, snd con-
tinoe beating until stiff enough to hold its shape, IPlle by spoonfuls on glass dish. Chill
and azn‘:exlth Lakled custard, A very attractive dish msy be prepared by coloring half the
mixture

RICE MOLD WITH PINEAPPLE

14 envelope Knox Sparkling Gelstine Few grains salt

34 vap cold water 1 cup cooked riee

15 cup sealded pinespple julce 1 cup whipped cream

15 cup SUgar 1 tablespoonful lemon julee

Soak gelating in cold water ten minutes and dissolve by standing oup In hnr. w:ner. Add
oineapple julce, sugar, and salt to rice. Strain into this the gelstine, and 1 roughly ;
eool slightly, and add whipped oream and lewon juice.  Tum into mold llm'd ul h slices of
canned pineapple. Chill, and serve with or without whipped eream. Other fruits may be
wed In place of pineapple,

PERFECTION SALAD

1 envelops Knox Sparkling Gelatine 13 cup sugar

34 cup cold water 1 teaspoonful salt

3% cup mild vinegar 1 cup eabbage, finely shredded.
£ tablespoonfuls Temon julee 2 cupd celery, cut in small pleces
2 cups boiling water 2 pimentoes, cut in small pieces

Soak gelntine In cold water five minutes, Add vinegar, lemon julce, bolling water, sugar,

d galt. Strain, and when mixture beging to stiffen, add remnining ingredients. Tom into
mold, first dipped in eold water, and chill. Remove to bed of leéttuee or endive. Garnish
with mayonnaise dressing, or cut in cubes, and serve In cases made of red or greéen peppers, or
turn into molds lined with csmned pimentoes, Notm. Use fruits Instesd of vegetables in
the above and you have a delicious fruit salad,

Knox Splrkhnicelahne is used and endorsed by Ida llnilayg’ltlfn, and when-

ever a recipe in this book calle for “Celatine™ it means **

We have some practical cook books and also a new book on the health value
of gelatine. All three will be sent you Free if you mention this book.

KNOX SPARKLING GELATINE - - - - Johnstown, N. Y.
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Ask your laundress
why she prefers

EINEE

= LINIT that
PO Makes Cotfon Look

and Feel Like Linen
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IDA BAILEY ALLEN
Uses

MAZOLA

T will interest every housewife to Enow that

Mrs. Allen reserved this page for Mazola, be-
cause, as she wrote, ‘I believe in your product, your
integrity, and your name and feel that women, the
country over, should know more about you.”

And your having this book shows that you recog-
nize Mrs. Allen's ability for cooking—and trust
her expert judgment,

AZOLA is 100% pure vegetable oil, pressed
from hearts of full ripened corn kernels.

For all shortening, follow your usual recipe,
using ¥4 to 14 less Mazola than called for of butter
or other fats.

For frying, Mazola is always ready for use, and
Mazola-fried foods are never grease-soaked and
indigestible.  Merely strain
Mazola after frying and use
it over and over again for
other uses.

OR salads, Mazola is

preferred by many to
the best imported oils and, of
couse, it costs much less.

Mazola is sold by all grocers in pint,
quary, half gallon and gallon sizes.
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HEALTHFUL
and DELICIOUS

The Quality § Only the
of this coffee § finest coffees
never varies go 1into
and is al- Maxwell
ways ‘‘good House and
to the last they are
drop”— carefully
Packed only cleaned,
in sealed roasted,
tins. blended and
packed.

MAXWELL HOUSE

COFFEE

- Iso
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A PAGE OF UNUSUAL RECIPES

New ways of using tapioca—a food high in calories and
easily digested.

Maple Flavor Tapioca

[s1x rorTIONS]

3 cups hot water . 114 cups dark brown sugar
%4 cup Minute Tapioca 14 teaspoon salt
Vanilla

Cook the Minute Tapioca, brown sugar and salt 15 minutes in the
hot water in a double boiler, stirring frequently.

Remove from fire and fAlavor with vanilla,

Serve cold with cream.

Tapioca for Thickening Pies

A tablespoon of Minute Tapioca is excellent for thickening rhubarb,
apple and berry pies. Prevents running out. Scatter it over the fruit
or berries in place of flour. It does not lump and it improves the
flavor.

Escalloped Tapioca

[stx rorTIONS]

3 cup hot milk 1 ege

ﬁ cup hot water Salt and pepper

3 level tablespoons Minute Tapioca 14 cup bread or eracker erumbs
34 cup cooked fish or meat 1 tablespoon butter

Heat the milk and water in a double boiler, add the Minute Tapioca
and cook 10 minutes. Add the chopped fish or meat and cook 5 min-
utes maore.

While this is cooking, beat the white of egg until stiff, add the yoke
and beat again, then add it to the tapioca and season to taste.

Remove from fire and put into a well-buttered baking dish, cover
with bread or cracker crumbs and bits of butter and bake until brown,
about 40 or so minutes. Serve hot.

1f not convenient to bake, add 1 level tablespoon mare of Minute
Tapioca and cook in the double boiler only. This recipe is especially
good with tuna fish or left-over ham.

Tapioca for Thickening Gravies
Axy gravy is improved by using 2 level tablespoons of Minute Tapioca for each pine
of liquid in place of floor. Boil until clear, stirring as needed. Seacon to taste, It
does not lump and requires no straining.

There are many other recipes of especial value and helpfulness in
the cook book published by the manufacturers of Minute Tapioca, It
is sent free of charge to those who ask for it

Address your reguest to:
MINUTE TAPIOCA COMPANY,
19 Van Buren St. Orange, Massachusetts
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PHENIX CHEESE

“THE VARIOUS"

Not one chees=—but many
Not one use—bul a variely

EACH CHEESE WITH ITS OWN SPECIAL MISSION
Hors d’Euvres call for Phenix Old Sharp Cheese

Toast bread on one side, butter, lay on a slice of tomato, top
with a slice of cheese and melt in the oven.

Relishes call for Phenix Pimiento Cream Cheese
Crush one cheese, add an equal quantity of chopped pecans, pile
in little dishes and serve with crackers.

Soups and Escallops, certain salads and au gratin dishes call
for Phenix Grared Cheese.

Meatless Meals may be deliciously built on any of the
Phenix Club Cheeses made into a Fondue, Escallop or Souffle,
Varieties: American, Pimiento, Swiss and Brick just the nghr size
for sandwiches roo.

“Philadelphia’ Cream Cheese is perfect for dessert with
tart jellies—currant, guava or Bar-le-Due.

It's a Phenix Cheese

Phenix Roquefort served with quartered apples or pears is
a substantial dessert.

The Phenix hard cheeses are perfect with macaroni, and
spaghetti, and Phenix Edam is a wonderful salad accompaniment.

PHENIX CHEESE PUFFS

35 cuplul diced Phenix Club American 1mm
Cheese or 1 Phenix Tasty Cheese 1 cupful flour
1§ teaspoonful dry musterd 15 cupful milk
i tesspooniul pepper 14 tesspoonful salt

1 teaspoonful baking power
Sift together the flour, salt, pepper, mustard and baking
powder. Mix to a batter with the eggs, slightly beaten, and the
milk. Stir the diced cheese, beat well and drop by rablespoons
into hot deep far. Cook gently until golden brown, drain and
serve plain or with a cheese or cream sauce. This serves six.
Ipa Bamey Avrex

For suggestive cheese meals and further cheese recipes suited
to “Phenix” see the cheese section of this book.

PHENIX CHEESE COMPANY
CHICAGO NEW YORK




101 Prize Recipes
- That Cost $7,550.00

i3 the title of & book which contains the hest of the reclpes subhmitted in the Grape-Nuts
Recipe Contest.  The first four (among which $2,500.00 in Bpeelal Awards was divided) are
prioted helow:

Grape-Nuts Omelet California

1§ cup Grape-Nuts 1 equs
4 tablespoons butter or fut 3 tablespoons water
2 tablespoons ench chopped tnlon, green 1§ teaEpoon peppor
pepper and parsiey 14 teaspoon salt
teaspoon salt 1 tablespaon bulter
1% euph coolted tommatoes 4-6 tablespoons groted cheess

Melt the butter or cooking fat, In it cook the onlon, pepper and parsley untll softened, add
sult gnd tonmtoes and let simmer about 15 minutes, (Thiv ean be done beforchand and pe-
heated). Beat the eggs with a spoon until a full spoanful can be Ufted, add water, walt sand
pepper and mis well, Melt butter in an oinelet pan, pour in the ege, shake and it the pan,
run & spatula around thi edge so that the raw egg eun run down on the hot pan; when the
egeg I nearly set sprinkle over It the grated chicese amnd Grape-Nuts, spread some of ths
tomato mixture. over this, roll half the mmelet over the other hall and pul on o hot dish;
pour the rest of the tomato over It and serve.  This reclpe gerves four people generously.
—Submitted hy Erancon Lewis Truesell, Son Marcos, Caolifornio.

Grape-Nuts Raisin Pie

& cup Grape-Nuts 2% cups hot water
eup ralsing seeded and chopped e cup vinogar
cups brown sugar I tablespoous butter

Mix In order given, and ¢ook for 10 minutes. Coal, Put Into s paste lined plate and cover
with balf-inch strips of paste placed hulf an inch spart to form a lattice top. Trim edges
neatly, maoisten amd finish with & half-ineh strip of paste around the edge, Buake sbout 40
minutes, The oven should be hot for the first 15 minutes and then the heat should be re-
duced. This resipe will serve slx persons,

—Subnitted by Mra. Danicl Nicholoa, Chickazha, Oklohoma. R. R. 8.

Grape-Nuts Fruit Cake

1 eup Grape-Nuts 15 teaspoon nutmeg

1 eup water 1% oups fAour

1 ecup brown sugas 1 level teaspoon sola

1z cup lard or butter 1 level teaspoon baking powder
1 cup raising 1 level teaspoon salt

1 tesspion cinnamon 2 egn

Boil together for two minutes, the water, sugar, lard, ralsins, and spiees, Pour this while
kot over the Grape-Nuts; let stand until cold.  Stir in the flour sifted with the sota, salt
and baking powder, and lsstly, add the egis, well bealen. Bake in a loaf in a moderste
osen, This reeipe makes one mediom sized ealie

—Submitted by Miss Frances H. Mclntyre, 149 Dartmouth Strect, Rochester, New York.

Grape-Nuts Lunch Sandwiches

1 eup Grape-Nuts 1 tablespoan chopped onfon
8 hard eooked eges, chopped very fine 1 l"}‘::f;?(ﬂ;t‘,lllw R
2 tablespoons finely chopped swest pickles 14 teaspoon papriks

2 tablespoons finely chopped eelery % oup thick mayonnaise

Mix the ingredients untll they ars well blended, and will spresd easlly, Use a silver knife
and spresd on buttered slices of graham bread. This recipe makes flling for eighteen sand-

wiches. —Submitted by Clara Morris, 1532 Bpencer Street, Grinnell, Iowa.

Write to Postum Cereal Company, Inc., Battle Creek, Mich.
for the booklet containing the whole of the 101 Prize-Winning
Recipes,
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/
/For Uniformly Perfect Results\

Use ROYAL

in all recipes calling for baking powder

\wum.z.soms PURE DEPENDABLE /

Used by Mrs. L. C. B. Allen

/ ROYAL BLUEBERRY MUFFINS
2 cups flour
3 teaspoons Royal Baking Powder 4 ta.gblﬂpm melted shortening
4 tablespoons sugar 1 cup milk
| teaspoon salt 1 cup blueberries

Add 3 rablespoons of the measured sugar to washed and drained blueberries;
sprinkle with four

Sift remaining sugar with dry ingredients; add unbeatén egge and melted
shortening which has been cooled; add milk  to make «tiff batter; mix well.
Add blueberries. Half fill small greased muffin rings or muffin tins and bake
in moderate oven (3752) for 30 minutes.

Makes 24 small muffins

ROYAL BUTTERSCOTCH ROLLS

2 cups flour £ 4 tablespoons shortening
4 teaspoons Royal Baking Powder i cup milk or water
i teaspoon salt butter

brown sugar

"Ilt dry ingredients; add shortening, mixing it in with fork. Add milk to
airly soft dough. Knead slightly and roll out 3§ inch thick. Spread

amed burter and brown sugar. Roll up as for jelly roll; cut into

Stand these on end in 2 well-buttered pan, ér in small greased

muffin ring and bake in moderate oven (375°) for 30 minutes.

Makes I- rolls or 22 if baked in small rings.

ROYAL POPPY MUFFINS

2 cups flour 2 epps

3 teaspoons Royal Baking Powder 1 cup milk ;

1 tablespoon sugar 4 tablespoons melted shortening
{ teaspoon salt 2 teaspoons poppy seeds

Sifr dry in ents topether; add unbeaten epgs, melted shortening which
has been co and milk to make a stiffl batter. Add poppy seeds: mix
well Half ﬁ'l FV(J-\ﬂ.! muffin tins and bake in hot oven (4002) for 18 1o
20 minutes.

Makes 12 muffins

ROYAL BAKING POWDER COMPANY
\ 100 East 42nd Street, New York City
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«SWANS DOWN”

means not only the well known cake Hour—but
Swans Down Health Bran so valuable for its minerals
and eliminating qualities, Swans Down Graham flour
that contains all of the wheat, and Instant Swans
Down, one of the new products.

Whenever Swans Down Cake Flour is used in cake,
pastry, and cooky making, the texture is light, fuffy,
dainty, and digestible.

Here are two Swans Down recipes, particularly ap-
proved by Mrs, Allen:

Swans Down Pie Crust

(For a g-inch double crust pie. Use 4 recipe for 1 crust pie)
2 cups SWANS DOWN CAKE FLOUR  # teaspoon sale

{ cup cold shortening 1 to § cup very cold water

The best results are obtained by having all in-
gredients and utensils as cold as possible. Measure
flour and salt, mix and sift. Cut in shortening with
two knives until mixture looks like meal, or rub the
shortening into the flour until smooth, with the back
of a tablespoon. Add cold water a little at a time,
mixing with a knife until the dough cleans the bowl
of all flour and paste. (Avoid using too much water.)
Use in the usual way. '

Swans Down Two Minute Cake

1 cup sugar 2 egg whites

} cup soft shortening 14 cups SWANS DOWN CAKE PLOUR
1 teaspoon sale teaspoons baking powder

§ cup milk it:npoun favoring

Put all ingredients together in mixing bowl, beat
hard for two minutes, turn into pan and bake in a
moderate oven, 350-375 degrees F. according to depth
of batter; twenty-five minutes for layers, forty min-
utes for a cake medium thick, and forty-five minutes
for a thick cake.

For further information swrite to

Igleheart Brothers Evansville, Ind.




These two words belong in
kitchens of the past. Up-to-date cooks
depend upon the thermometers to get
umform results. They turn out deliciously
brown loaves and fry crullers with un-
canny evenness,

They use a

Taylor
HOME SET

which consists of one Zér Candy and
Jelly-making Thermometer, one Sugar-
meter for Jellies, and one Oven Thermom-
eter.

%nor Deep-Fat-Frying Thermometer |
comes separate from the Fr Home Set. 2

il X . -Fat-Frying
It is indispensable for cruller and fat fry- ~Thermomerer

ing due to the fact that the boiling point of fats and
greases cannot be left to guesswork.

Jgler COOK BOOK

Time and Temperature Recipes that have been thoroughly
tested for Jelly-making, Canning, and
Preserving, Candy-making, Baking,
Roasting, and Deep-Far-Frying. Write
for this free book and prices of %er
Thermometers for Domestic Science
use.

»\ laylor Instrument Companies
¥ Rochester, N.Y., U.S. A.
Canadian Plani:

Tycos Building
%tr Home Set 110 Church 5t. Toronta
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Try These Wonderful Old-Fashioned Recipes
Callmgfor the Flavor of Claret or Sherry

A - CLARO or
SHERRY- JELL

We remember Grandmother's cooking. She knew how to blend
flavors to the Queen's taste. Put the same old-fashioned flavors into
your oswn soups, s:;l:ld-t, meats, sauces, cakes, puddings, mince pie,
Newburgs, ete., by using Vlrglma Dare Sherry-Jell (pure sherry made
semi-solid) and Claro (pure claret in syrup form). They conform to
Government requirements,

Virginia Dare Hard gealed, fold in the 3. egg derful base for o tutll-
Sauce whites beaten stiff. Then frutti sauoe of nuts, ralsins,
kollow out eup ecakes, Al oandied cherries—for sun-
Cream 4 cup butler; the eénters with the gela- dnes,
graduully beat in 2 cups tine oustard., replace the
aifted confectioner’s or powd- tops and when flrm, serve Sherry-Jellatine
ered wugar alternately with with custard sauce or whip-
1 tablespoonful Sherry-Jell ped erenm, To 1 tablespoon granu-
lited golitin ndd 34 cup
Virginia Dare Charlotte Sherry-Jell Egz Nog ol u-.n::‘.“ Let stand five
mese 2 =3 en stir in 1%
R To yollke of 1 egg, add 1 ing water. Add 3
Sonke 1 tablespoon granu- tatilespoin  Sherry-dell, nnbﬁln'rrj-lrll, the
lated gelatin in 3§  cup tablespoon sugar and A fow fulse of lemons and 8%
cold water for five milnutes. grains of salt. Beat thor- up Rtir until thor=
Add 1% cups hot milk and oughly, sdd 3 cup milk v dissolved and seb
stir in 3 egg yolks beaten and fold in the egg white aside to eongenl
with %34 ecup sugar. Coak besten stiff,
five minutes over hot water, ~ i
stirring constantly. Add 3 Claro Sauce Claro Fruit Punch
teaspoonful of any desired Use Virginia Dare Claro Prepare a fruit  punch
Virginla Dare fruit Havor il us o sauee for necording o any of Lthe
(there are 26 Havors, in- e buked custards, recipes in this book, using
pluding fces) or 2 table- uld fushioned rice pudding, n little less sugar. To each
spoanfuls of Virginia Dare cabinel padding, or in ‘11{!’ pint of punch mixture
Sherry-Jell and set aside to Innking  any old-fashioned tablespoonfuls  of
congesl, When slmost con- “triffe.™ 1t is also a won- \lr-lnln Dara Cluro,

Virginia Dare Pure Food Colors make icings, candy, whipped
cream, junkets, mint jelly, gelatines, “Small Decorated Cakes" (recipe
on page 735), or any other recipe in this book calling for colors appeal
to the eyve as our flavors make them appeal to the palate. Red, Violet,
Eggz Yellow, Green, Orange, Chocalate Brown, and Rose.

Try Virginia Dare Table Sauce. Excellent in soups, gravies, etc.
As a condiment, it adds zest to any meal,

“Virginia Dare Flavoring Secrets” will teach you the art of blend-
ing flavors. Write for it

VIRGINIA DARE EXTRACT COMPANY, Inec.
Dept. C, 10 Bush Terminal Brooklyn, N. Y.
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Delicious

fruit

juice drinks for

meal-times and between-meals

UCH a delightful, convenient

way to bring to one's dier all
the healthful qualities of fresh
fruit which America’s leading
food authorities say we must
have every day—

Serve Welch’s at meals or be-
tween meals.

Welch’s is pure juice, of the
finest Concord grapes in all the
world, pressed fresh from the
vine. Each luscious glass of
Welch’s gives you the tonic
health-giving values of the ripe
fresh grapes. Mineral salts that

children need especially to build
up their bones and teeth, vita-
mines, nourishing fruit sugar,
and laxative properties that
modern diets need. Natural fruit
elements too, that turn to alkalies
in the body and help to overcome
the acidity so common to-day.

And besides these, great food
experts praise the glowing color
of Welch’s, its tempting fra-
grance of sun-ripened fruit, its
supremely delicious flavor. lhey
find that Welch'’s rouses appetite
and thereby aids digestion.

Many new delightful ways to serve this health-
ful fruit juice are given in our booklet of care-

fully tested recipes.

Write for it—free.

The Welch Grape Juice Co., Westfield, N, Y.

For Breakfast: Try this juice of fresh
grapes. Half-All a small glass with
cracked ice—then fill with Welch's. See
how appetite responds to its fra-
grant tart appeal.

For Dinner: WELCH'S with
GINGER ALE—Chill well 1 pint

of Welch’s and 2 small bottles of dry gin-
ger ale, Partly fill tumblers with Welch's,
then fill with ginger ale.

For Supper: WELCH'S SPARK-
LING—Henl-fill tall glasses with
Welch's add to each a spoon of
eracked ice; and fill with sparkling
water.

“All the health-giving qualilies of the re.rh Sruit,"” America’s leading
food authorities say, “all ils delicate refreshment are in each glass of Welch's.”
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Y EAST for
2 our ﬂa/t/z

[ o]

When you taste a slice of bread and find a del-
icate flavor that denotes the well made loaf,
the chances are it's made with FLEISCH-
MANN'S YEAST.

For nearly sixty years bakers everywhere have
raised their bread with FLEISCHMANN'S
YEAST and produced loaves of high eating
quality and nutrition,

Now thousands of people are eating YEAST
for HEALTH every day. It is wholesome,
nutritious, indispensable for baking, invalu-
able for health.

G5

FLEISCHMANN’S
YEAST

AT ALL GCGROCERS

/1{54./%:2?7#»{7472&
j/, %/z/h
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JUNKET RECIPES by Mary Mason

Director of Domestic Science Dept., The Junket Folks, Little Falls, N. Y.

PINEAFPLE VANILLA JUNKET
1 package Vanilla Junket 1 pint milk
I‘. Tup ulut.ﬂ!nr;iml:u:n}u A 1
our julce off fruit, place pineapple in botto i o

slowly until it s lulcewsrm. Itel:luES from nur'sn, (T:rt:hiﬂudu"lldu;:;.ﬁnhfhl’“l m:? ?&rlkn
!]mlul lhuduiillk. t"liﬂm‘dlm“::j{l- l]t will dizssolve In one minute, Pour at once over the
rult, and let stamd dndisturbed In @ worm room—about 20 minutes, W firmly -
move without nr?mn to a cold place; i i e

ORANGE JUNKET WITH BANANAS

1 package Orange Junket 1 pint milk

Bananus

Cut banpoas in thin slices and place in bottom of dessert glasses. Warm milk slowly
until it is lukewarm Remove from stove, Crush any Jumps in the Junket, turn ioto the
milk, stirring briskly, It will dissolve in one minute. Pour st onee over e banaoas,
amd let stand undisturbed In o warm coom—about 20 minutes. Wien firmly set remove
without jurring o a cold place.

RASPBERRY JUNKET WITH RASPBERRY WHIPF

1 pkg. Raspberry Junket ¢ cup marshmallow whip

1 pint milk 2 teaspouns of raspherry  jam

Get individual dessert glasses ready. Warm wilk slowly until it 16 lukewarm. Re-
move from stove. Crush any lumps in the Junket, turn ipto the milk, stirring briskly. It
will disgolve in ons minute. Pour at ooce into the dessert glasses, and let stand -
turhed In a warm roen-—about 20 winutes When firmly set remove without jarring to a
cold plice. Soften % cup marshmallow whip with 1 tablespoon bolling water. Stir in the
raspherry jam and serve this on top of the juniet.

LEMON JUNKET WITH APRICOT WHIP
1 pkg. Lemon Junkel 1 pint milk
;; cup :ht_ewed apricots 4 teaspoons sugar
egg whites

Get Individual dessert glasses ready. Warm mik slowly wntil it is Jokewsrm. Ra-
move from stove, Crush any lumps in the Junket, tumn into the milk, stirting briskly, It
will dissolve in one minute, Pour at once inte dessert glasses and let stand undlsturbed in
a warm room—about 20 minutes, When firmly set remove without Jarring to a cold place,
Beat the egg whites until stiff, add the apricots, which have been put through o sieve,
sugar, aml mix thoroughly. Pile on top of the junket when ready to serve.

CHOCOLATE PEACH
1 puckuge Chocolate Junket 1 pint milk

Canned peachies
Dirain julce off peaches and pllllilek one-half peach in bottom of each Individual dessert
EWRL ny

. Warm mflk slowly until It 1s g move from stove, lumps in the
Sﬂkn.ltum into the milk. stirring brickly. Tt will dissolve in one minute. Pour at
ance over the peaches, and let stand undisturbed in o warm room—about 20 minutes. When
firmly set remove without jarring to a cold place. Top with whipped cream st serving time,

it desired.
VANILLA JUNKET WITH CHOCOLATE SAUCE

1 parkage Vanilla Junket 1 pint milk

G:l individual dessert glasses ready. Warm milk slowly until it is lukewarm. Remove
from  stove, Crust wny lumps in the  Junket, turn Into. the milk, stirring briskly, It
will dissolve in one minute. Pour a1 once into the dessert glasses. When firmly set, remove
without jn.rr[nﬁ to & cold place. Top with chocdlate ssute, whipped cream muy

used, M desire
CHOCOLATE SAUCE

'] 1y cup water
{‘.:-’5“3”":’,::?“, rieh milk 4 squares unsweetened cholocate

- spoon vanilla
. te tgu and water boil in o ssueepan for five minutes. Cool partly and graduslly stir

1 Al

chocolate which has been melted over hot witer. Add the vanilla. Plsce in a double
E‘JII’:}_’ or in a pan over hot water until ready to serve, At the lust moment, add the milk
or water.

Sand for large Junket Recipe Book for variety of delicious Junket Desserts

Junket

2o s Ml o
DELICIOUS DESSERTS
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