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EXCLUSIVE MASONIC SECTIONS

I.et the PLUMB, SQUARE and LEVEL

guide you in selecting your family burial estate

Beautiful family sites, with real perpetual care, may be purchased
at extremely low prices and on terms beside this proposed Memorial to

the Masonic Fraternity.

Lake Street Memorial ark

Two Miles East of Elgin on U. S. Highway 20

Fred R. Hemphill, President
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which we are very grateful.
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This book is sponsored by and secured through
the efforts of the members of this organization.
The liberal advertising accorded us by the business
men of this city has made this book possible, tor
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Courtesy of the Bon Marche’

AN INFORMAL BREAKFAST TABLE

Breakfast service differs somewhat from the service for other meals. as the breakfast

hour is one of informality and good cheer.

The coffee is poured at the table and the coffeec spoon may be placed on the saucer

at the time of serving.

BREAKFAST MENUS

FOR SPRING

Fresh Berries with Cream
Corned Beef Hash Topped with Poached Eggs
Hot Muffins Jam
Coffee

FOR AUTUMN

Sliced Fresh Peaches on Cereal
Waffles (May be made at the table)
Bacon Curls or Broiled Ham
Honey Jelly
Coffee

FOR SUMMER

Melon in Season
Corn Flakes with Thin Cream
Creamed Chipped Beef on Toast
Coffee Doughnuts

FOR WINTER

Grapefruit or Chilled Juice
Broiled Breakfast Steaks
Scrambled Eggs
Marmalade
Hot Rolls Coffee
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WELL APPOINTED LUNCHEON TABLE

LUNCHEON MENUS

Chicken Soup with Saltines
Cold Ham Potato Salad

Cream~d Swectbreads
Egg Toast
Head Lettuce Salad
Apple Whip Coffee
Cold Roast Pork
Creamed Potatoes
Bran Muffins
Fruit Compote Coffee

New Peas

Spanish Rice
Lettuce and Tomato Salad
Corn Bread Sticks
Fruit Jello Coffee
Broiled Lamb Chops
Potatoes O’Brien Sugared Beects
Perfection Salad
Muffins Coffze

Grilled Bacon on Toast
Hot Cheese Sauce
Asparagus and Egg Salad
Berry Shortcake
Coffee

Split Pea Soup
Ham and Mushrooms on Toast
Fruit Salad Toast Wafers
Coffee

Fried Scallops
Cucumber Fingers
Rhubarb Pie Coffee

Blueberry Muffins Coffee
Celery
Pineapple and Marshmallow Salad
Baked Peppers Stuffed with Macaroni
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Courtesy of the Bon Marche’

WELL APPOINTED DINNER TABLE
DINNER MENUS

Celery Olives Fruit Cocktail
Chilled Bouillon Crackers Celery Olives
Pork Tenderloins Grilled Tomatoes Broiled Beef Tenderloins
Baked Stuffed Potatoes Hashed Brown Potatoes String Beans
Lettuce and Tomato Salad Lettuce and Tomato Salad
Chilled Pineapple Custard Coffee Fruit Parfait Coffee
Cheese and Olive Canapes
Consomme Olive and Bacon Canapes
Roast Ribs of Beef Brown Gravy Cream of Onion Soup
Mashed Potatoes String Beans Broiled Pork Chops Roasted Potatoes
Pickled Beets Creamed Peas Pickled Beets
Raspberry Ice Coffee Pineapple Pie Coffee
Vegetable Soup Croutons Artichokes Hollandaise Sauce
Roast Loin of Lamb Mint Jelly Minute Steak Shoe String Potatoes
Twice Baked Potatoes, Carrots and Peas Escalloped Corn Lettuce Salad
Perfection Salad Frozen Apricots Candies
Chocolate Pie Coffee | Coffee
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GIVE A BUFFET SUPPER

Guests enjoy the informal, easy buffct suppers which are so popular these days. What
could be nicer than to be able to spend the evening with your guests without the ever present

worry about the lunch you are serving later in the evening. With the buffet supper the foods

may all be prepared in advance which leaves only the last minute work of sctting it on the table.
This can easily be done while the coffee is boiling.

Select the foods you serve with an eye to color, for a gay looking table will bring many
compliments from your guests and will add to your success as a hostess.  The foods served nced

not be expensive but should have variety.

A SUGGESTION FOR THE MENU

A Plate of Assorted Cold Meats or a Hot Dish
Olives Pickles Celery Assorted Cheeses
A Vegetable or Gelatine Salad
Potato Chips
Salted Wafers and Hot Buttered Rolls
A Plate of Individual Cakes or Cookies

Nuts Candies
Coffee and an Iced Fruit Drink
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MENUS AND SUGGESTIONS FOR AFTERNOON

PARTIES AND TEAS WITH RECIPES
MENU

Cream of Mushroom Soup—Crackers
Baked Salmon Loaf with Tomato Sauce
Orange and Grapefruit Salad
Bran Muffins
Tea. Coffee or Milk

BAKED SALMON LOAF

I can red salmon—break in flakes 2 tbsp. melted butter
1 cup cracker crumbs 3 eggs—slightly beaten
/5 tsp. salt dash pepper

Mix ingredients together and bake in buttered loaf pan set in pan of water in a slow oven
for forty-five minutes. Make tomato sauce by straining a can of stewed tomatoes and thickening
tomato juice with flour and water to the desired consistency.

MENU

Broiled Lamb Chops, Garnished with Watercress
and Fried Pineapple
New Peas in Butter
Baking Powder Biscuits
Chocolate Souffle
Tea, Coffee or Milk

CHOCOLATE SOUFFLE

V5 cup milk 1 square chocolate
1 tbsp. butter 2 tbsp. sugar
2 tbsp. flour 2 eggs, beaten separately

2 tbsp. water

Melt butter, add flour, then milk and cook until smooth. Melt chocolate, add water and
sugar and cook until thoroughly mixed. Cool. Add yolks beaten until lemon colored. then
fold in stiffly beaten whites. Bake in buttered dish set in a pan of hot water in a moderate
oven for forty minutes.

MENU

Broiled Chicken on Toast
Buttered Asparagus
Stuffed Tomato Salad
Demi-tasse

MENU

Tomato Juice
Sardine Egg Cups
Hard Rolls
Beverage

SARDINE EGG CUPS

8 hard-cooked eggs 1 4 oz. can skinless, boneless sardines
2 tbsp. softened butter Capers
2 tbsp. lemon juice Sliced stuffed olives or strips of
4 tbsp. mayonnaise green pepper
Salt and pepper Watercress or shred lettuce

S Divide eggs in halves lengthwise, remove and mash yolks, add to these the butter, lemon
Juice, mayonnaise, seasonings and sardines mashed. Pile back into the egg-white cups and
garnish with capers and olives or green pepper. Chill and arrange on a large platter, garnish-
ing with watercress or shredded lettuce. Serves eight. If plain sardines are used, remove skin
and bones before mashing.
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MENUS AND SUGGESTIONS FOR AFTERNOON
PARTIES AND TEAS WITH RECIPES
MENU

Shrimp Louisiana
Toasted Cheese Sandwiches
Half of Grapefruit

Beverage
SHRIMP LOUISIANA
3 tbs. butter 2 tbsp. flour
2 tbsp. chopped onion 1-3 tsp. salt
2 tbsp. chopped green pepper 1145 cups tomatoes
1 cup shrimps, cooked 2 cups boiled rice

Melt butter and add onion, pepper and shrimps. Cook slowly for five minutes. Add
remaining ingredients and simmer for ten minutes. Pile on shallow platter and garnish with
parsley or cress.

MENU

Cheese Delight
Head Lettuce with Thousand Island Dressing
Beverage

CHEESE DELIGHT
4 slices bread 2 tsp. mixed mustard
4 medium thick slices packed 8 slices bacon
American cheese
Toast bread on one side only. Place on untoasted side a slice of cheese, spreaa this with

mustard and top with bacon which may, if preferred, be cut into two inch lengths for greater
convenience in serving. Cook in hot oven or under broiler until bacon is crisp and cheese is
melted. Serves four.

MENU

Luncheon Sausages
Stuffed Celery—Pickles
Sugar Cookies
Beverage

LUNCHEON SAUSAGES

1 dozen pork sausages 6 slices crisp toast
6 slices canned pineapple with juice 114 tbsp. cornstarch
Parsley

Prick Sausages and saute until brown and crisp. Drain pineapple, dip each slice in flour
and saute in same fat. Keep both pineapple and sausages hot while preparing toast and sauce.
For the sauce drain off any excess fat from the pan leaving but two tablespoons, add cornstarch
to this, blend smoothly, and gradually stir in 1 cup pineapple juice. Bring to boiling point and
simmer three minutes. Place a slice of pineapple on each slice of toast, top with two sausages
and pour hot sauce over and around. Garnish with parsley. Serves six.

MENU

Chicken a la King N
Lattice Potatoes
Lettuce Sandwiches
Cantaloupe Halves with Raspberries

MENU

Baked Beans in Casserole Boston Brown Bread
Grapefruit Salad
Coffee
Grapefruit Salad for Four
Two Grapefruits, Halved
Prepare grapefruit in usual way, slicing in small pieces. Add ore avocado pear. Mix with
French dressing. Put in ice box and chill.
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MENUS AND SUGGESTIONS FOR AFTERNOON
PARTIES AND TEAS WITH RECIPES
MENU

Creamed Sweetbreads in Ramekins
Tea Biscuits
Sponge Cake with Peaches with Peach Sauce

MENU

Celery—Olives—Radishes
Deviled Eggs en Casserole
Rolls—Butter
Grape Jelly
Chilled Pears—Lady Fingers

Coffee
MENU
DEVILED EGGS EN CASSEROLE
6 hard boiled eggs Pepper
Mayonnaise Salt
Mustard 1 cupful shrimp

1 cupful cooked mushrooms
Cut eggs in half crosswise and remove yolks. Mix yolks with mayonnaise, mustard, pepper
and salt to taste. Refill egg whites and places in greased casserole with shrimp and mushrooms.
Cover with cheese and place in moderate (350 degree) oven until thoroughly heated or about
ten minutes.

MENU

Cold Bggs a la Parisien
Sardine—Anchovy Sandwiches
Tips of Asparagus Salad
Fruit—Claret Cup
Cold Eggs a la Parisien
Hard cook, chill, shell and divide one or more eggs for each guest. Slice top off a round

loaf of crisp bread, take out all the soft part, spread with butter and fill with a mixture
of cold vegetables and mayonnaise. Use peas, carrots, a tomato, peppers, celery and beans,
both lima and green stringless ones. Arrange the eggs on top of the vegetable salad; pressing
them down a little.

MENU

Cream of Chicken Soup
Mixed Vegetable Salad
Ry-Krisp—Butter
Strawberry Shortcake

Tea - Cream
MIXED VEGETABLE SALAD
16 asparagus tips chopped parsley
2 cupfuls cooked green peas diced pimento
2 cupfus cooked, diced carrots /2 cupful mayonnaise

lettuce
Arrange lettuce on salad plate and radiate asparagus tips toward the edge. In spaces between
tips arrange a mound of carrots alternately with a mound of peas. Place mound of mixed
carrots and peas in center. Surround with mayonnaise forced through pastry bag and tube.
Sprinkle carrots with chopped parsley and peas with pimento.

MENU

Sausage on Apple Rings
Potato Rolls
Head Lettuce Salad—French Dressing

SAUSAGE ON APPLE RINGS

Slice apples two or three inches thick. Cover with brown sugar, sprinkle with cinnamon
and cloves. Make patties of sausage meat (seasoned), put on top of apples. Put in shallow
pan with 1 inch water in bottom. Cover and bake in oven for twenty minutes.
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MENUS AND SUGGESTIONS FOR AFTERNOON
PARTIES AND TEAS WITH RECIPES

MENU

Chicken a la King on Baking Powder
Biscuits
Chopped Cabbage and Celery—French Dressing
Orange Shortcake

MENU
Jellie Tomato Bisque
Tea Rolls
Cottage Cheese
Coffee . ‘Tea

JELLIED TOMATO BISQUE

2 cups canned tomatoes 2 tbsp. sugar
2 whole cloves 4 tsp. pepper
1 small onion, minced 1 thsp. granulated gelatin

1/ tsp. celery seed 2 tbsp. cold water
1 tsp. salt 1 tbsp. lemon juice

1 cup cream

Combine tomatoes, cloves, onion, celery seed, salt, sugar and pepper, and simmer 15
minutes. Strain and add lemon juice and gelatin which has been softened in cold water.  Stir
until thoroughly dissolved. Cool until mixture begins to set. Then beat with egg beater until
frothy and fold in the cream beaten stiff. Turn into refrigerator and chill until set.

MENU

Braised and Creamed Kidneys
Melba Toast
Lettuce Salad
Tea or Coffee

BRAISED AND CREAMED KIDNEYS

1 beef kidney 4 tsp. pepper
4 thsp. butter or bacon [at 3 to 4 drops of malt vinegar
1 sliced onion 6 thsp. flour

mashed potato 3 cups milk

Soak one fresh beef kidney in cold salt water for one-half hour. Drain and cook with a
small quantity of boiling water in a double boiler for three hours, or until tender. Cut or chop
medium fine and saute until golden brown in butter or bacon fat and slice of onion. Add
pepper and malt vinegar; add flour, stir well, then add milk with one cup of the liquor the
kidney has been cooked in. Cook until smooth and thickened. Place in baking dish and cover
with a fine layer of well scasonsed mashed potato. Brown for 10 minutes. Serves eight.

MENU

Green Peppers Stuffed with Shrimp and Corn
Corn Meal Muffins
Assorted Relishes and Jam
Date Sticks—Tea

STUFFED GREEN PEPPERS

Nice round green peppers 1 can of shrimp
Small can of whole kernel corn Cheese sauce
Cut stem end from the green peppers and remove the seeds. Make a medium white sauce,
add snappy cheese to taste and add the shrimp which have been cleaned, and the corn. Stuff
the peppers with this mixture. Cover the tops with buttered bread crumbs. add a dash of pap-
rika and bake in a medium to hot oven for about 20 minutes. '
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MENUS AND SUGGESTIONS FOR AFTERNOON
PARTIES AND TEAS WITH RECIPES

MENU

Corn Bisque—Croutons
Shredded Cabbage, Carrot and Green Pepper
with French Dressing
Fruit Sauce Cookies

CORN BISQUE

1 can corn 1/5 tsp. salt

1 pint water 1 cup rich milk

1 small onion 1 cup seasoned chicken stock

1 stalk celery 2 thsp. butter

1 sprig celery 2 tbsp. flour

Cook first five ingredients slowly for one-half hour. Remove celery, parsley, onion and

drain, rubbing through the sieve as much corn as possible. Melt butter, add flour and grad-
ually add milk and chicken broth. Cook until thickened and then add strained corn mixture.
Season with more salt if necesseary, and a bit of white pepper. Put a spoonful of whipped
cream on each cup of soup and top with a dash of paprika and chopped parsley.

MENU

Stuffed Tomato Salad Cocoa
Saratoga Chips Date Muffins
or Nut Bread
Floating Island Custard

TOMATO SALAD

Scoop out centers of nice firm whole tohatoes. Fill cavities with chopped or cubed cucum-
ber, celery, green pepper, green onion and stuffed olives which have been marinated with french
dressing. Top with a spoonful of oil mayonnaise. Garnish with a dash of paprika, stuffed

and ripe olives and radish roses. Serve in a cup of lettuce.
MENU

Canapes of Smoked Salmon
Chicken or Sweetbreads in Patty Shells
Potato Chips Pineapple Salad
Pineapple and Apricot Marmalade
Rolls
Blitz Torte Coffee

MENU

CHICKEN OR SWEETBREADS WITH MUSHROOMS

V4 cup mushrooms 1/, cup cream or milk or mushroom or
2 cups chicken or sweetbreads chicken liquid, salt and pepper
2 tbsp. butter 1 tsp. chopped parsley

2 tbsp. flour
Heat butter, add flour: gradually add one cup of hot liquid, milk or cream with mushroom
and chicken or sweet bread liquid. Boil until smooth and add seasoning and parsley. Add

chicken or sweetbreads and mushrooms. Serve in party shells.

MENU
Grape Juice Cocktail Artichoke Appetizer
Halibut and Shrimp a la Newburg Potato Balls
Fruit Salad Muffins
Date and Walnut Torte Coffee
MENU
HALIBUT AND SHRIMP A LA NEWBURG
1V lbs. halibut 115 lbs. shrimp
2 slices ba.con 1 cup tomato sauce
1 cup white sauce 1/ tsp. paprika
3 whites of eggs 3 egg yolks, beaten
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MENUS AND SUGGESTIONS FOR AFTERNOON
PARTIES AND TEAS WITH RECIPES

Cook fish in salted, boiling water with onion until tender; drain and shed. To one cup
of the hot white sauce add the stiffly beaten whites and then the shredded fish. Place in center
Take the boiled shrimp, remove the shell

of hot platter and set in oven with oven door open.
and break in small pieces. Add tomato sauce and pour it while hot gradually on the beaten
yolks, mixed with a little cold water. Add the shrimp, heat thoroughly and place around the

halibut and serve at once.
MENU

Chicken Soup Salted Sticks
Chicken a la King in center of Noodle Ring
Hot Asparagus Tips Finger Rolls
Combination Salad
Imperial Sunshine Cake Coffee

CHICKEN A LA KING IN NOODLE RING

1/ cup chicken fat or butter
1/ cup flour

2 cups chiken soup

/5 cup crecam

2 egg yolks

314 lbs. chicken
1 can broken mushrooms
1 large green pepper
1 pimento, cut
1 can peas
Stew the chicken; cut in strips. Cut pimento, green pepper. Drain mushrooms and peas.
Heat the fat in the spider, add flour and when bubbling add the soup: stir until thick and
smooth, season with salt, pepper and paprika. Add liquid from the mushrooms and stir. To
one-half of this sauce add the chicken and place it where it will keep hot. To the rest of the
sauce add the cream, stir until smooth; add the peppers, peas, mushrooms, pimentos, and just
before serving the yolks of two eggs, first dissolved with a little of the hot sauce. Put chicken
with the gravy on a large serving platter. On top of this add mushrooms and pepper mixture
and garnish with asparagus and pepper ring placed at equal distances around the platter.

MENU

Vegetable Soup
Chopped Beef and Cream Cheese Sandwiches
Pineapple and Mandarin Orange Salad

CHOPPED BEEF AND CREAM CHEESE SANDWICHES

Flavor Cream Cheese with Onion Juice, spread on Slices of Chopped
Beef and roll in Slices of Bread
MENU
Tomato Juice Cocktail
Southern Spoon Bread Mixed Vegetable Salad
Lemon Torte Coffee

SOUTHERN SPOON BREAD
4 eggs

1 cup boiled rice
4 tbsp. butter

2 cups fine corn meal
1 tsp. salt
1 qt. milk
Hot water to moisten meal.

Scald corn meal with enough boiling water to moisten. Add butter, salt, slightlyy beaten

eggs, rice and milk. Bake in moderate oven for one hour.

MENU

Macaroni and Cheese
Lettuce and Grapefruit with French Dressing
Fruit Cup.... ... .. Cookies
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MENUS AND SUGGESTIONS FOR AFTERNOON
PARTIES AND TEAS WITH RECIPES
MENU
SPRING LUNCHEON

Pineapple Juice Cocktail

Seafood Salad Brown Muffins
Buttered Green Beans
Strawberry Shortcake

Pimento Cheese Sandwiches
Vegetable Salad
Sponge Cake with Fudge Frosting
Coffee Milk

Mixed Vegetable Salad
Toasted Ham and Cheese Sandwiches
Strawberries and Fresh Pineapple
Brownies

Tea, Cofle or Milk
TOASTED SANDWICHES

Place a thin slice of American cheese and a thin slice of ham between two slices of bread
buttered on the outside as well as the inside. Broil slowly until golden brown on both sides.

MENU

Lobster Salad
Tiny Hot Rolls

Raspberry Ice
Frosted Cakes
Tea Coffee

MENU

Ham Mousse
Baking Powder Biscuits
Lettuce Salad with French Dressing
Orange Ice
Tea or Coffee

FRENCH DRESSING

9 tsp. vinegar 1 tbsp. sugar
1 tsp. Worcestershire sauce 14 tsp. pepper
20 tbsp. Olive oil 14 tsp. paprika

/5 tsp. salt
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TRY THESE

BREAD STUFFING—NO. 2

Y4 tcaspoon poultry

quart stale bread in

picces scasoning
1 teaspoon salt 1 cgy
1A teaspoon pepper 1 teaspoon chopped

parsley
teaspoon onion, chop-
ped fine
Hecart, liver and giz-
zard, or pork or liver
sausage

[N)

tablespoons fat
dr ppings, mclted s
/g teaspoon ginger

Soak bread in cold water and squeeze dry.
Season to taste and add the melted fat. Mix
thoroughly, add the egg, slightly beaten, and
the onion if you wish. Add heart, liver and
tender parts of gizzard, chopped fine, and par-
tially boiled, or the pork or liver sausage.

Or soak bread in cold water and squeeze
dry. Heat fat in a spider, add the soaked bread,
stir until fat is absorbed. Season to taste, add
?he egg, slightly beaten, and the onion cut
ine.

EGG PLANT OR WHITE SQUASH

Boil two egg plants (skin, stem and all) un-
til you can stick a fork through easily. Split
egg plant in half (stem and all), scoop out
center very carefully, so as not to break the
shell. Add to scooped out portion of egg
piant:

The inside of a quarter of a loaf of

stale bread

1 onion

A small piece of garlic

A sprig of parsley

1 tomato or a tablespoonful of canned
tomato

1 egg, pepper and salt to taste

Chop up all together very fine. Put a table-
spoonful of lard in a frying pan. When hot
add mixture and let fry until it leaves the pan
clean. Stir constantly. When fried put in a
baking pan and sprinkle some toasted bread
crumbs over it. Put three small pieces of but-
ter on top and let bake for about ten minutes,
or until brown. Your success depends upon
the mixing and frying.

RICE CROQUETTES

To 1 coffee cup of boiled rice add:

2 eggs

Butter size of an egg, melted
1/, pint of sifted fluor

A level teaspoon Royal baking powder
2 heaping tablespoons of sugar

Beat up quickly and lightly. Take up one-
half tablespoon, drop from spoon into a
plate of sifted flour, rolling it over that it may
be covered. Take up into spoon-and drop in-
to boiling lard. When the croquettes are a
light brown take up with a perforated ladel.
Put on a brown paper in a biscuit pan to drain.
Flavor with vanilla.

“BELLE CALAS; tout chaud”

Under this cry is sold, by old creole negro
women in the French portion of New Orleans.
every morning, this tasty dish:

Boil soft 1 1b. rice, when cold add to it:
3 or 4 eggs

A large cup of sugar

1 package of self-rising flour

Soak a picce of bread in water

Drain and take off the crust, mix it well with
the rice perparation and cook by dropping in
a spoonful at a time in boiling lard. The cake
must not touch the bottom of the pot.

WAFERS

Take 1 lb. of sugar

15 1b. of flour

/5 1b. of butter

6 eggs

1 teaspoon lemon
Beat whites and yolks separate, don’t grease

the iron. This will make 85 wafers, fine for
dessert.

HAMBURGER CAKE

1 1b. of currants
1/, 1b. of butter
2 1bs. fluor
9 eggs
1 cup of sugar
Little piece of citron
The rind of 1 lemon, grated
1 yeast cake dissolved in V5 cup of
milk
Let the dough raise before baking, put over
it finely cut almonds, sugar and cinnamon.

TEA OR CINNAMON PRETZELS

Take 34 of a pound of flour
2 1bs. of sugar, sift together
V4 1b. melted butter
3 eggs
1 teaspoon of cinnamon
1 teaspoon of baking powder
Form pretzels
Mix 1 egg and water and put over them and
bake in a hot oven.

HERRING SALAD

Soak herring in fresh water over night. Skin
and take out bones and cut into small dice.
Add boiled beets cut into dice. also hard-boiled
eggs, apples, onions, cooked veal and pickles,
all cut into small dice. Then add pepper, vin-
egar, a little mustard and a litlle olive oil.
Quantities are used to suit taste.
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TRY THESE

CORN AND CHEESE SOUFFLE

2 tablespoons butter 1 cup grated cheese
1 tablespoon green pepper 3 eggs

6 tablespoons flour V5 tecaspoon  salt

2 cups milk 1 cup bread crumbs
1 cup corn

Make a sauce of milk, butter, cheese and
flour, add corn, beat egg yolks and add with
bread crumbs. Last, fold in stiffly becaten
whites, bake in 350 degree oven for 30 min-
utes.

SALMON LOAF

1 can salmon, flaked fine 34 cup bread crumbs

2 eggs Y4 teaspoon salt

4 tablespoons butter 1A teaspoon pepper

Beat eggs, add milk and seasonings, then
bread crumbs and salmon. Mix lightly, place
in well buttered pan, stand pan in hot water.
steam for 30 minutes in 350 degree oven.

CHICKEN CROQUETTES

cups chicken 2 eggs
cup milk 1 pint brecad crumbs
5 tcaspoon salt /g tcaspoon pepper
1 tablespoon onion juice

Mix chicken and seasonings and 1 cup of
bread crumbs, beat eggs, add milk, and beat
again. Use 14 of egg and milk mixture to
moisten chicken and crumbs, shape into cro-
quettes, dip in remaining egg and milk, roll in
bread crumbs and fry in deep fat.

—_to

BAKED BEAN CROQUETTES

1 pint ccld baked beans 1 egg
2 tbsp. tomato catsup 1A cup water
2 tbs. chopped onion 2 cups bread crumbs

Press the beans through a sieve, add the
seasonings and shape in croquette forms, beat
the egg, add the water and beat again, roll
in bread crumbs and fry in deep fat.

MOCK DUCK

4 tablespoons flous
15 cup celery

2 lbs, round stcak

1 teaspoon salt

/g teaspoon pepper 2 tablespoons onicns

3 cups stale bread 1 egg

Pound flour in steak on both sides, sprinkle
with salt and pepper, pour milk over bread
crumbs, let stand until soft, add celery, onions.
green pepper and egg, spread on steak, roll up
and secure with tooth picks. Place 4 table-
spoons of butter in baking pan or small roaster,
place meat in pan, cover with crumbs. Add
bits of butter, pour over V5 cup milk, cover
tight and bake 15 hour in 350 degree oven.

ESCALLOPED OYSTERS

pint oysters 1 cup cracker crumbs
tbsp. oyster liquor Y5 cup melted butter
tbsp. milk or cream salt

tbsp. green pepper pepper

cup stale bread crumbs

Mix bread and crackers and stir in butter.
Put a thin layer in bottom of buttered, shal-
low baking dish, cover with oysters and sprin-
kle with salt and pepper; add 15 each of oyster
liquid and cream. Repeat, cover top with re-

SR o—
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maining crumbs. Bake 30 minutes in hot oven.
Never allow more than 2 layers for escalloped
oysters; if 3 layers are used, the middle layer
will be underdone. Spread 3 hard boiled eggs,
chopped fine, over top, with the crumbs, be-
fore baking if desired.

FISH BALLS
Vilb. raw fish 1 egg
V5 cup fine stale bread 1 tsb. grated oniuns
crumbs 1 teaspoon salt

1A cup milk V4 teaspoon butter

Remove skin and bone from fish and <hop
fine. Cook bread and milk to a paste. Remove
from stove, add egg, scasoning and fish and
shape into balls, size of a walnut. Drop into
boiling salted water and cook slowly 20 min-
utes. Serve with tomato saucc.

STUFFED TOMATOES

8 fine, firm tomatocs
4 oz. butter
V4 1b. chicken livers
salt and pepper to scason

1 medium sized onion

6 frcsh mushrooms

V4 cup bread crumbs
parsley

Wash and dry tomatoes. Cut off top without
detaching, if possible, so it will serve as a cover.
Scoop out inside of ecach and place in cool
place until later having seasoned inside with a
little salt and pepper. Chop onion fine; place
in sauce pan with butter and cook for 3 min-
utes to brown, being careful not to burn. Add
mushrooms and the chicken livers chopped.
Season with a little salt and pepper. Cook for
3 minutes, stirring occasionally. Now add in-
side of tomatoes, bread crumbs and chopped
parsley. Cook 2 minutes longer, and place in
bowl to cool, stuff tomato shells with mixture,
close down covers, place in oven and bake 18
minutes on buttered tin. Serve hot. Sausage
meat or chicken may be used in place of livers.

BEEF LOAF

15 cup bread crumbs
14 cup cold water

1 lb. raw beef, chopped
1 tcaspcon chopped onions
salt and pepper
Mix all the ingredients together, then form
into a roll. Place in a baking pan and bake in
a quick oven about 30 minutes; baste every ¥
minutes with 14 cup of fat drippings melted in
one cup of boiling water; or instead of basting
lay strips of bacon over the top.

BREAD PANCAKES

1 ecgg
1 stale white bread

V4 tcaspoon salt

Soak the bread in milk or water until “hor-
oughly moistened. Mix with the rest of the
ingredients, form in small cakes, and fry ana
spider in a litlle hot butter on both sides until
golden brown.

pepper
1 tablespoon flour
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CARROT SUET DATE PUDDING Cook milk, sugar, egg yolks, salt and choco-
late together and add the gelatin. Cool. Fold
1 cup ground suet in beaten whites of eggs in which V4 cup su-
1 cup raw pround carrots gar has been added. Line pie tin with wafers
1 cup bread crumbs or cake crumbs and add the perpared ingred-
1 cup sugar ients. Let stand in refrigerator 4 or 5 hours
1 cup rasins or dates (or both) and serve with whipped cream.
1 tsp. soda dissolved in

V4 cup warm water
1 tsp. cinnamon
Vs tsp. salt
2 cugs beaten
Add about 1 cup fiour but do not put flour in
all at once, as batter should not bhe too stiff.
Stcam 114 hours or longer.  Serves six.

LEMON SHERBET

Juice of 4 lemons
1 pint of cream
1 quart milk

Juice of 2 oranges
2 cups sugar

LEMON PUDDING Put fruit juice with sugar in freezer. Half
frceze and turn in the milk and cream and
1 cup sugar finish.
3 tbsp. flour
2 egg yolks beaten with
1 cup milk
juice and rind of 1 lemon ICE BOX CAKE
1 thsp. melted butter 1 plegs, Ko zelasin

2 egg whites beaten and folded in
Mix sugar and flour. DBake 40 minutes in

(V2 box)

1 ; 3 eggs
slow oven in pan of water. 4 )
3 pints double cream
2 doz. lady fingers
STRAWBERRY ALMOND PARFAIT 1 cup milk
) 2-3 cup sugar
Whip 15 pint cream. Add 1 box strawber- Ithsp. vanilla
ries, crushed and sweetened and 15 cup toasted Cover gelatin with enough cold water to
almonds ground. Stir and freeze. dissolve and let stand a few minutes.  Put

milk in double boiler. Stir in gclatin and
sugar. Beat yolks of eggs stiff and stir into
mixture until it thickens. Cool.

Whip cream and whites of cggs separately
until stiff.  Whip whites into cooked mixture
just before it begins to set. Then whip in

Cool  cold cream. Crt?mblc lady fingers and whip
gradually into mixture and add vanilla. Put
in mold in ice box and let stand 12 hours.
Serve with whipped cream.

TWO-IN-ONE SHERBET

Juice of 1 Iemon
Juice of 3 oranges
1 cup sugar
1 cup water
Make a syrup of sugar and water.
and add juices. Freeze to a mush and add
2 beaten egg whites. Makes 1 quart.
To make a smooth sherbet, it is best to stir
this two or three times while freezing, and it
is much smoother if beaten with electric

beater the last time it is stirred. CHOCOLATE SAUCE
5 tsp. ur
REFRIGERATOR CHOCOLATE PIE A cupp cﬂoocoa
1 cup milk I/ tsp. salt
/5 cup sugar 34 cup sugar
3 egg yolks V2 cup Karo syrup
14 tsp. salt 1 thep. butter
2 squares chocolate 5 tsp. vanilla

15 cups water
Boil up and place in jar in refrigerator after
it has cooled.

1/5 tbsp. gelatin soaked in
V4 cup cold water
3 egg whites
V4 cup sugar
115 cups vanilla wafers or cake crumbs
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Fruit Kuchen

1 heaping cup flour

2 tsp. baking powdcr

1 tbsp. sugar

pinch of salt

1 heaping tbsp. butter

1 egg, beaten with 2 tbsp. of milk

Mix like pie crust

Put apples or any kind of fruit on top

Mix 1 tbsp. butter

1 tbsp. flour

%, cup sugar, and % tsp. cinnamon
and sprinkle over fruit; bake 40
minutes at 350 degrees.

Ice Box Krantz
5 egg yolks

1 cup butter

1 cup luke warm cream

1 cake yeast

3 cups flour

4 cup sugar

1 cup almonds, chopped

Dissolve yeast in cream. Crecam butter, add
yolks gradually, add yeast and cream then flour.
Beat until dough leaves sides of bowl. Set in
refrigerator over night.

Roll—Cover with almonds to which 1-3 cup
sugar has been added and roll up like jelly
roll. Place in a tube pan and let raise one
hour until light. Bake at 350 degrees. Watch
carefully.

The Roll may be cut into V4 inch slices and
baked as schnecken and frosted.

Butter Horns

cups flour
thsp .sugar
tsp. salt
cup butter
Mix above ingredients well—then add

1 cup warm milk

1 Red Star yeast cake dissolved in V4
cup water with little sugar. Add 3 egg yolks
beaten. Put dough in ice box until ready to
use. then divide in four parts and roll 14 inch
thick in shape of pie crust. Spread with melt-
ed butter, sugar, cinnamon and nuts. Cut in
ten pieces, roll wide side in. Place in pans
not too close together. Let stand till light and
bake and frost with thin frosting while warm.
Makes 40 horns. )

e

Mary’s Coffee Cake

Cream 34 cup sugar with butter the size of
an egg. Add one egg, 1V cups flour, 3 tsp.
baking powder (rounding), 2-3 cup milk, va-
nilla and salt.

Sprinkle with sugar and cinnamon mixed,
and almonds blanched and cut lengthwise.

Bake in 350 degree oven—20 to 30 minutes.

Ice Box Rolls
Scald 2 cups milk—add V4cup sugar, 2 tsp.
salt and 3 tbsp. butter. Let cool, stirring oc-
casionally. In the meantime, soften 2 cakes

of yeast in !4 cup luke warm water; to this
add’ 1 tsp. of sugar. When milk is cool com-
bine the two mixtures, add 2 beaten eggs and
4 cups flour. Beat well then add 2 more cups
of flour: Mix. Put in ice box over night.

When ready to use—roll out and form
into any kind of rolls—put in pan and let
raise 2 hours. Bake about 15 minutes at 425
degrees. Makes about 4 dozen rolls and dough
will keep for two days in ice box.

DESSERTS
Lemon Torte

1 envelope Knox gelatine
3 tbsp. of cold water
8 eggs
tbsp. lemon juice

Rind of 1 lemon (grated)

2 cups of sugar

pinch of salt

114 doz. Lady fingers

Dissolve gelatine 1n 3 tbsp. of cold water.

Fill cup with hot water—sct aside to cool. Beat
egg yolks, add lemon juice and rind and 1 cup
of sugar—cook in double boiler until quite
thick, let cool and mix with gelatine. Beat
egg whites, add pinch of salt, and 1 cup of
sugar. Fold custard into the beaten whites
gradually. Line torte pan with lady fingers;
pour in mixture and let cool over night. Serve
with whipped cream.

O

Cheese Torte

114 pkgs. Holland Rusk- -crushed very
fine
1 cup sugar
1 tsp. cinnamon
1/, cup butter

Mix well. Reserve 1 cup of this mixture
for the top of cake, then use the rest to line
the bottom and sides of tin.

Filling:

Two lbs. of cottage cheese, mix so there
are no lumps in it, then add pinch of salt, 1
cup sugar, 4 eggs beaten, 1/, pint of cream, 1
tbsp. flour. Mix well.

Pour this mixture in pan lined with crumbs.
Cover with the crumbs which were reserved
for the top.

Bake in a slow oven for about one hour.

Spanish Cream Dessert

1/, cup butter
1 cup sugar
2 eggs
134 cups flour
3 tsp. baking powder
1 tbsp. cocoa
1 tsp. cinnamon
34 cup milk
Cream butter and sugar, add egg yolks and
beat—sift dry ingredients—add flour mixture
alternately with milk—fold in stiffly beaten egg
whites—bake in two buttered layer cake tins
at 350 degrees for 35 to 40 minutes—cool and
put together with chocolate whipped cream.
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FROZEN TOMATO SOUP

1 can tomato SGUp 145 tablespoon gelatine

1 can water

Heat the soup and water together to boiling
point, and stir in the gelatine which has been
soaked for 5 minutes in cold water to cover.

Cool thoroughly and freeze.

Time required, about 3 hours.

Serve topped with slightly salted whipped
cream sprinkled with paprika.

FROZEN BOUILON

1 quart bouillon 3, tablespoon gelatine
seasonings
Preparc, freeze and serve as directed in

recipe for frozen consomme below.

FROZEN CONSOMME

celery salt

1 quart consomme
3/, tablespoon gelatine

salt
pepper
Heat consomme to boiling point, add season-
ings to taste and stir in gelatine which has
been soaked in cold water. Cool thoroughly
and freeze 3 hours. Serve in bouillon cups
topped with seasoned whipped cream.

SEMI-FROZEN FRUIT COCKTAIL

orange pulp bottled grape juice
grapefruit pulp white cherrics, pitted

Combine fruits and stir in sufficient quantity
of grape juice to make the whole a juicy mix-
ture. Pour into a freezing tray and chill until
the juice is partially frozen, stirring every 15
minutes. Time required about % hour.

Other fruit combination may be used to ad-
vantage.

For instance, diced peaches, pears, pineapple
and raspberries; or fresh or canned strawber-
ries and pineapple.

If very sweet canned friut is used, a little
lemon juice should be added to the mixture.

In using fresh fruit, it may be necessary to
make a small amount of sugar syrup to give
sufficient sweetening and liquid to the cock-
tail. The syrup should be cooled before adding
to the fruits.

CHILLED STUFFED TOMATOES

tomatoes salt

mayonnaise

ripe
celery
green pepper

Remove skins from firm ripe tomatoes (1 to
each person to be served, if small, and 1 to
each person, if large.)

Scoop out pulp and fill with a salad com-
posed of chopped celery and green pepper into
which mayonnaise has been stirred.

Chill for V4 hour.

Tomatoes must not be frozen as they become
hard and icy, due to their water consistency.

Tomatoes may be stuffed with shredded
shrimp and chopped olives mixed with mayon-
naise, or cottage cheese, blended with mayon-
naise and sprinkled with paprika.

CHAMPION CANTALOUPE

cinnamon, ginger
V4 cup sugar
1 cup heavy cream

pulp of 2 medium
sized cantaloupes
14 teaspoon salt
dash each of all-spice
Scoop out pulp of cantaloupes, put through
food chopper and stir in salt, sugar and ground
spices.
Set
hour.
Fold in stiffly whipped cream and place in
the freezing tray for 2 hours.
Served on crisp lettuce and topped with
mayonnaise, this makes a novel salad.
Or frozen in paper cup and topped with
whipped cream and a maraschino cherry it is
a delightful dessert.

FROZEN CHEESE SALAD

in the ice box food compartment for 1

1 cup crcam cheese, I tcaspoon celery salt
mashed 1/, teaspoon dry
| medium sized green mustard
pepper, minced 1 teaspoon salt
1 small can pimento, V4 cup olive oil
chopped 1 tablespoon lemon
V4 cup nut meats, juice
chopped V4 cup cream

1y teaspoon paprika

Mix first 4 ingredients, add seasonings, stir
in olive oil and lemon juice, blending well.
Then fold in whipped cream. Freeze 4 hours.
Serve garnished with lettuce and French dress:
ing.

CHILLED PINEAPPLE SALAD

Use sliced canncd pineapple, one slice to
cach person to be served. Fill the centers with
a small mound of salad made of cottage cheese
blended with lemon juice, paprika, salt and
ground nuts. Chill 1 hour in the freezing
tray. Serve on crisp lettuce and top with a
creamy mayonnaise.

CHILLED PEAR SALAD

Use canned or fresh pears, one-half pear to
each person to be served. Fill centers with a
salad made of orange pulp and shredded pine
apple blended with a creamy mayonnaise. Chill
1 hour. Serve with a garnish of lettuce.

Halves of canned or fresh peaches may be
prepared in a similar manner using pinecapple
and pecan nut meats with mayonnaise, or some
other appropriate combination.

CHILLED FRUIT SALAD

14 cup Malaga grapes, Yy cup canned white

halved and seeded chcrries

14 cup orange or Yy cup diced canned
grapefruit pulp pears

Vs cup diced canned 1 cup mayonnaise
pineapple 1 teaspocn gelatine

Stir the fruits into the mayonnaise. Add the
gelatine which has been previously soaked in
Cold water to cover and softened over boiling
water. Chill about 2 hours. Do not allow
this salad to freeze. It may be chilled in paper
cups or in one piece and cut into cubes for
serving. Garnish with lettuce and mayon-
naise.
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CURRANT MINT SHERBET

1 teaspoon gelatin
1 sprig mint
15 cup milk
¥4 cup currant jelly
1 cup whipping cream
2 egg whites
Bruise the mint, add to the milk with gela-
tin, and heat to boiling point. Strain, cool.
stir into jelly. Fold this into cream and egg
whites beaten stiff and dry. Mold and frecze
in ice drawers. Stir at thirty minute intervals
in the three to four-hour freezing time.

CARAMEL MOUSSE WITH
SLICED PEACHES

—_

ccup milk

/5 cup sugar, caramelized
Yolks of 3 eggs

cup of double cream

1 cup single cream

1 teaspoon vanilla
Sliced peaches

Scald milk, add to caramelized sugar syrup.
and pour into egg yolks slowly, stirring con-
stantly. Cook over hot water until custard coats
the spoon. Cool. Whip double and single
cream together. Fold into custard; add vanilla
and freeze. When time to serve remove from
mold. Slice and garnish with sliced peaches.

—

MOCHA CREAM

1 teaspoon gelatin
1 tablespoon cold water
34 cup hot strong coffee
15 cup sugar
2 inch stick cinnamon
Speck salt
1/, cup evaporated milk
1/, pint whipping cream
/5 teaspoon vanilla
Soak gelatin in cold water three minutes:
dissolve in the coffee. Add sugar, cinnamon,
salt and milk. Chill until the mixture thickens
slightly, remove cinnamon and fold into whip-
ped cream. Add vanilla and freeze in the frost
unit three to four hours. Beat three times at
half hour intervals, stirring from the back of
the drawer to the front.

GOLDEN COUPE

2 teaspoons gelatin

1 tablespoon cold water

2 tablespoons boiling water
1/, cup sugar

Grated rind 15 orange

34 cup orange juice
1/, cup milk

1 egg white

1 cup whipped cream

3 cantaloupes

Soften gelatin in cold water. dissolve in boil-
ing water, add sugar, grated rind and juice of
orange. Pour into milk slowly. Chill until mix-
ture thickens slightly. Beat egg white stiff
and dry; fold into cream. Fold in first mixture,
Freeze in the small drawer of the frost unit,
stirring at twenty minute intervals for the
first hour and one-half. Then occasionally un-
til frozen. Time: Three to four hours. Chill
cantaloupes. Cut in halves; remove the seeds
and fill with the orange cream sherbet. (Serves
six.)

Note: This sherbet is delicious in itself, the
cantaloupe is optional.

CHERRY ALMOND PARFAIT

cup sugar

cup water

egg whites, beaten
pint cream, whipped
cup almonds, shredded
cup cherries, chopped

i R

Boil sugar and water until it threads (about
five minutes.) Pour gradually onto the stiffly
beaten egg whites, stirring constantly. Fold
into whipped cream with cherries, almonds and
flavoring. Pour into a mold and pack in ice
and salt in the proportion of two parts ice to
one of salt in the proportion of two parts ice to
one of salt or ice drawers of an electric re-
frigerator.

SUGGESTED FROZEN DESSERTS
HOT FUDGE ECLAIR

Slit an opening in an eclair or cream puff
shell on one side, press apart, fill with ice
cream and allow to return to its original shape.
Cover with hot Fudge Sauce, and sprinkle with
halves of salted pecans.

HOT FUDGE SAUCE

1 square chocolate

1 tablespoon butter

1-3 cup boiling water

2 tablespoons corn syrup
1 cup sugar
14 teaspoon vanilla

Melt chocolate, add butter and pour water
on gradually while stirring. Bring to the boil-
ing point, add corn syrup, sugar and salt, let
boil five minutes, cool slightly and add vanilla.

ICE CREAM TARTS

Make shells by baking pastry dough over
the backs of ramekins or muffin tins. When
baked and cold, fill with ice cream, cover with
preserved cherries and then mask with whipped
cream
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GRAPE SHERBET

2 cups swectened grape 2 teaspoones gelatine

juice
Follow recipe for pineapple sherbet substi-
tuting grape juice for pineapple and juice,
omitting sugar and using 2 teaspoons of gela-
tine instead of 1.

APRICOT PARFAIT

1 pint heavy cream

1-3 cup water 1 cup apricot pulp

4 cgg yolks juice of !4 orange

Cook sugar and water until it spins a thread.

Pour into well beaten egg yolks and cook in
a double boiler, stirring constantly until thick-
ened. Chill thoroughly and add the orange juice
and apricot pulp. (Either canned apricots or
stewed dried fruit may be mashed through a
sieve.) Fold into the whipped cream and freeze
4 hours.

1 cup sugar

MAPLE NUT PARFAIT

1 cup maple syrup Y% cup chopped nut
4 cgg yolks meats
Use recipe for vanilla parlait, substituting
toiling maple syrup for sugar and water, and
egg yolks for whites. Add nut meats. Omit

vanilla. Freeze as directed above.
BISCUIT TORTONI
1 cup sugar 1 pint heavy cream
1 cup water 14 cup chopped blanched
4 egg yolks almonds
2 teaspoons gelatine 1 cup dry macaroon
crumbs

Boil sugar and water together five minutes.
Pour over beaten egg yolks, stirring constantly
and cooking until thickened. Add gelatine,
which has been soaked in water to cover. Add
chopped nuts and half the macaroon crumbs.
Chill thoroughly. Fold in stiffly whipped
cream and frceze in paper cups with the re-
mainder of the crumbs sprinkled on top
Freezing time, 5 hours.

FROZEN CHOCOLATE CUSTARD

2 squares bitter chocolate V4 cup sugar

Melt the chocolate over boiling water and
add it with the sugar to the custard, in the
recipe for Frozen Cream Custard. The whip-
ped cream may be omitted when a plain choc-
olate custard is desired.

FROZEN CREAM CUSTARD

3 cups milk

2 tablespoons corn starch
3 cup sugar

2 eggs

Make a custard of the milk, cornstarch, su-
gar and eggs. Add vanilla and salt. Cool,
place in the freezing tray. After freezing for
1 hour stir in the cream which has been whip-
ped stiff, and freeze 2 hours longer.

1 teaspoon vanilla
1 cup heavy cream
Few grains salt

FROZEN FRUIT CREAM

1 cup grated pineapple 1 tablespoon lemon juice

(drained) 1 pint crcam
1 cup banana pulp 1 cup sugar
Mix the first four ingredients thoroughly,
stir into the cream and place in the freezing
tray, stirring every half hour until stiff enough
to hold its shape. Frceze 4 hours.
This recipe may be varied by substituting
other fruits, for the banana and pineapple.

NEAPOLITAN ICE CREAM

Prepare the mixture for chocolate ice cream
according to directions given, and pour into
the large freezing tray. Stir 3 times at half
hour intervals. Then prepare the raspberry
mousse, chilling thoroughly in the food com-
partment of the ice box before adding the
whipped cream. Pour the mousse mixture over
the chocolate ice cream in the freezing tray.
Leave in the ice box to freeze for 2 hours.
Then pour in the vanilla parfait mixture which
has been prepared according to directions and
thoroughly cooled in the food compartment.

‘Freeze 3 hours longer, and serve.

This recipe makes a large amount of ice
cream. Each part may be reduced one-third
or one-half if desired.

PEACH ICE CREAM

2 cups peach pulp (if
fresh  peaches are used,
let stand Y5 hour with
14 cup sugar)
1 cup heavy cream

1 cup milk

2 cggs

Y4 cup sugar

1 tablespoon gelatine
14 cup hot water

Few grains of salt

Scald the milk. Add the sugar and salt to
the beaten eggs, then pour slowly into the hot
milk, stirring constantly and cooking until the
mixture coats the spoon. Dissolve the gelatine
in hot water after it has been soaked in cold
water to cover for a few minutes. Combine the
two mixtures, cool, add the siffly whipped
cream and fold in the peach pulp, place in the
ice box and freeze 4 hours.

VARIOUS FRUIT ICE CREAMS

Apricots, strawberries, raspberries, etc., may
be substituted for peaches in the preceding
recipe, varying the quantity of sugar accord-
ing to the tartness of the fruit.

CARAMEL NUT ICE CREAM

Y4 cup chopped nut meats

VA cup sugar
14 cup water (preferred pecans)
Use the recipe for vanilla ice cream.

Before adding the cream, stir in the half cup
of sugar which has been browned in a sauce-
pan and simmered in the water until dissolved.

Then fold in the nutmeats, add the cream
and freeze as the vanilla ice cream.
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Elgin Lumber Company

QUALITY BUILDING MATERIAL
Since 1881

222 Douglas Av. Phone 3860

Sanitary PRODUCERS MILK CO.

WHOLESALE AND RETAIL MILK AND CREAM
Manufacturers of High Grade Creamery Butter and Cottage Cheese
TRY OUR DELICIOUS CREAM CHEESE

200 North Spring Phone 5516

IT'S NEW
IT'S SMART
IT'S IN DEMAND

Lifetime STAINLESSSTEEL WARE

Lifetime Stainless Steel Ware attracts and holds attention—It’s
more economical to cook with—less heat required.—It is the
coveted cooking ware of modern women—a complete line.

BARCILAY HARDWARE

17 East Chicago Street

AMBULANCE SERVICE CHAIR SERVICE

VERNON WOLFF

FUNERAL HOME

Phone 415
310 South State St. Elgin, Il1.
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BROWN BREAD

1 egg
1/ cup sugar
/5 cup molassees
2 cups sour milk
2 tsp. soda
1 tsp. salt
1 cup flour
2 cups Graham flour
1 cup raisins
1 cup nuts
3 tbsp. shortening (about)
Mix and place in greased ,closed coffee tins.
and bake about one hour in moderate oven.

OLD FASHIONED PENNY PUFFS

1 cake yeast foam
2 eggs
1/, cup sugar
2 cups hot water
2 tbsp. Crisco or other shortening
1 tbsp. salt

Soak yeast until soft in onc-half cup warm
water. Mix together sugar, hot water and
Crisco and salt. When this is luke warm add
beaten eggs and flour until stiff enough to
knead. Beat well. Do this in a. m. Set in
warm place to raise. At night knead down,
and grease well. Place in refrigerator.

Next morning pinch off dough about size
of egg, because they raise more than double
their size and place in gem pans to let raise
about 2145 or 3 hours. Leave rest of dough
where it is cold to be baked as desired. Bake
at 450 degrees for ten minutes.

COFFEE CAKE

3 cups flour
1/, cake Fleischmann’s yeast
/5 cup raisins
2 eggs
1/ cup sugar

1 tsp. salt

15 cup water

Mix. Knead three times. Put in pans and
let raise one hour. Spread mixture of butter,
flour, sugar and cinnamon on top before cook-

ing.
TUNA FISH SALAD

2 cups -Tuna Fish cut small

3 hard boiled eggs

2 cups celery cut fine

1 cup chopped mixed pickles

Add the celery and eggs to fish. Mix the

pickles with three tablespoons of mayonnaise.
Combine and serve on lettuce leaves. Salt
and pepper to taste.

TUNA FISH SALAD

1 tbsp. gelatin
14 cup cold water
Set
34 cup milk
2 egg yolks
1 tsp. salt
2 tbsp. vinegar
1 tsp. dry mustard
Cook in double boiler and then pour gelatin
and fish while hot and set. This serves 12.

SALMON SALAD

1 can red salmon

/5 package shell macaroni

2 hard boiled eggs

Few chopped pickles
1/5 head lettuce, shredded
Cook macaroni and drain under cold water.

Flake salmon and add, with pickles. May be
used with any kind of salad dressing.

CHRISTMAS SALAD

Boil one cup of sugar with two cups of
Peel and

water. Add pink color as desired.
core several apples, leaving them whole. Drop
in the syrup and cook until tender. Take out

of syrup and fill cavity with any suitable fill-
ing, i. e., pincapple and pimento cheese. Put
apples in cups. Mix one package lemon jeilo
with syrup made from apples. Cool and serve
on lettuce leaf with salad dressing.

FRENCH FRUIT SALAD DRESSING

1 egg yolk

/4 tsp. mustard

1 tsp. sugar

14 tsp. salt

34 cup salad or olive oil

14 cup pineapple juice

2 thsp. lemon juice

2 thsp. orange juice

2 tbsp. Maraschino cherry juice

Beat egg yolk. Add mustard salt and su-

gar and gradually beat in oil. After adding
all the juices, put in quart jar and shake.

FRENCH SALAD DRESSING

1 cup Wesson oil
1 cup vinegar
1-3 cup sugar
1/ tsp. salt
1 tbsp. mustard
1 tsp. paprika
1 can tomato soup
2 or 3 tbsp. onion, chopped very fine
Mix in order given. Place in quart jar and
shake well before serving.
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MEAT BALLS

1 ib. Hamburger
tb. ground veal
ib. ground pork
cup cooked rice
egg
small onion, chopped
tsp. Maxine Chili powder
salt and pepper to taste
Mix well and form into small balls. Put in
roasting pan. Mix one can tomato soup with
one can water. Pour over meat balls and bake
in slow oven one hour. Serves six.

»—AHH»—*-&\»—!

HAM BALLS

1 1b. ham

2 1bs. fresh pork, ground together

1 cup milk

1 cup bread crumbs

V4 tsp. salt

V4 tsp. pepper

2 eggs

Mix and bake into balls. Arrange in pan

and cover with one can tomato soup. Bake
about 114 hours. Add a little water if nec
essary.

CHICKEN LOAF

One three-pound chicken, cooked until ten-
der.  Add two quarts bread crumbs, salt, pep-
per and a dash of sage. Stir with fork until
all is shredded and worked togcther.  Then
add one egg. Pour over it the chicken liguor.
Place in buttered baking dish and bake slowly
for one hour. Serve cold or hot. Watch for
dryness.

JELLIED MEAT LOAF

Cook one or two veal shanks and one or
more pork shanks until the meat can be scraped
from the bones with a fork. Mince the mecat
in small pieces in the liquid in which it has
cooked. Season with salt, pepper, a little ccl-
ery salt and garlic or any seasoning to suit the
taste. Put in flat pan and cool in refrigerator
with enough liquqid to cover. If any fat
comes to the top it can be scraped off when
cold.

lLarger amounts can be made at one time
as it keeps nicely in refrigerator.

JELLIED MEAT LOAF

2 tbs. gelatin
1 cup water
2 cups seasoned meat stock
1 tbsp. lemon juice
1 pimento cut in strips
V4 cup stuffed olives
2 cups cold meat
Soak gelatin for five minutes. Bring stock
to boiling point. Add gelatin and lemon

juice. When partly cool add meat, olives and
pimento. Pour in wet loaf pan and set in re-
frigerator.

FRANKFRITTERS

115 Ibs. weiners
2 tbsp. mustard
2 eggs

/5 cup milk
2 tbsp. lard
1 cup flour
1 tsp. baking powder
1/ tsp. salt
Prick weiners and boil ten minutes. Cool.

Split open enough to spread prepared mus-

tard inside. Press together. Dip into batter

and fry until brown.

Batter: Beat the cggs, add milk and melted
lard. Then the sifted flour, salt and baking
powder.

BAKED BEANS WITH TOMATO SAUCE

Cook Navy or Northern beans until tender
but not mushy. Drain and let stand. Put one
can of tomatocs and one onion in pan and
boil until tender. Put through sicve. Blend
two tablespoons of flour and two tablespoons
of butter in sauce pan. Add tomatoes and 1-3
cup of vinegar, 2-3 cup sugar and salt and
pepper.

Pour this tomato sauce over beans and add
about one pint of water. Strip with bacon.
Bake until done. Gradually add a little water
while baking.

STUFFED PEPPERS

6 green peppers
1 1b. hamburger
/5 cup cooked rice
1 egcg
Salt and pepper to taste

Cut tops from pcppers. Remove seeds and
fill with stuffing. Place in pan.

Melt two tablespoons butter in pan and add
one small chopped onion and brown. Then add
one tablespoon fluor. Pour in one can strained
tomatoes, pinch of salt and pepper and dash of

paprika. Cook thrce minutes and pour over
peppers. Bake in moderate oven one-half
hour. Serves six.
STUFFED TOMATOES
Wash six tomatoes thoroughly. Cut out

the middle part and put in refrigerator to get
firm.

2 cups rolled crackers

2 tbsp. butter, cheese or meat

salt and pepper if desired
Mix and stuff tomatoes with mixture. Bake

in a greased pan until the skins of tomatoes
shrivel up. Serve immediately.
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TRY THESE

FORK COOKIES

1 cup sugar

1/, cup butter

2 egg yolks

2 cups flour

1/5 tsp. cream of tartar

1/ tsp. soda

1 tsp. vanilla

Roll in balls the size of a walnut. Press

down with fork. Bake in moderate oven. Place
nutmeats on top.

ICE BOX COOKIES

cup brown sugar
cup white sugar
cup fat
(butter or substitute)
eggs
tsp. soda
tsp. cinnamon
tsp. cloves
tsp. nutmeg
cup raisins
1 cup dates
1/ cup nuts
1/ cup sour cream
4 cups flour
Mix as ordinary cookies and add the raisins.
nuts and dates after grinding or chopping
fine. Make in rolls about 21/ inches in diam-
eter and wrap in wax paper. OStore in cold
place at least 24 hours. Slice thin and bake
in medium hot oven, 375 degrees.

—

e B D

PEANUT BUTTER COOKIES

15 cup butter, scant
1/, cup peanut butter
1 beaten egg
15 cup white sugar
3 cups brown sugar
1 level tsp. soda in
2 tbsp. cold water
1145 cups flour
Roll in palms to size of a walnut .
with fork which has been dipped in
milk.

Press
cold

BROWNIES

eggs, beaten lightly
cup sugar
tbsp. butter
square chocolate
cup flour
cup nuts
pinch salt
tsp. vanilla
Bake 25 minutes in moderate oven in loaf
tin. Cut in squares.

r—‘h\&O\»—‘N

—

NUT CRISPS

1 cup brown sugar
2-3 cup butter, melted

14 tsp. salt
2 cups quick cooking rolled oats stirred

in
1 tsp. vanilla
Melt butter and while on the stove, add
sugar, oats and salt. Remove and place in
square cake tin. Bake about 20 minutes at
275 degrees. Cut while warm in 115 in.
squares.

GUM DROP COOKIES

2 cups brown sugar
4 cggs
1 tbsp. cold water
Beat eggs. Add water and sugar. Sift to-
gether two cups of flour, one teaspoon cinnas
mon and a little salt.  Add one cup of gum
drops, chopped fine, and one cup of nut meats
with the flour so that it will not settle to the

bottom. Mix thoroughly. Bake in modcrate
oven and when hot put on the following
icing:

3 thsp. butter
2 thsp. orange juice
1 thsp. grated orange rind
Enough powdered sugar to thicken.
When cold cut in squares. Do not use
black gum drops.

GRANDMOTHER’S SUGAR COOKIES

4 eggs
2 cups shortening
2 cups sugar
1 tsp. vanilla
flour
Mix thoroughly eggs and sugar. Blend in
shortening and add vanilla. Then add flour
enough to make a soft dough and roll to V4
in. thickness. Bake in quick oven. Sprinkle
top with sugar before baking.

GINGER PUFFS

1 cup shortening
1/, cup light brown sugar
1/, cup dark molasses
2 cups flour sitted with:
1 tsp. baking powder
1 tsp. soda
1 tsp. ginger
1 tsp. cinnamon
5 tsp. salt
2 eggs, well beaten
1/ cup sour milk
Cream butter and sugar. Add eggs and
molassses. Add dry ingredients. Set oven to
400 degrees, after pre-heating to 325 degrees.
Bake 20 minutes in muffin tins.
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TRY THESE

FORK COOKIES

1 cup sugar
1/, cup butter
2 egg yolks
2 cups flour
1/5 tsp. cream of tartar
1/ tsp. soda
1 tsp. vanilla
Roll in balls the size of a walnut. Press
down with fork. Bake in moderate oven. Place
nutmeats on top.

ICE BOX COOKIES

cup brown sugar

cup white sugar

cup fat

(butter or substitute)
eggs
tsp.
tsp.
tsp.
tsp.
cup
cup

—

soda
cinnamon
cloves
nutmeg
raisins
dates
cup nuts
cup sour cream
4 cups flour

Mix as ordinary cookies and add the raisins.
nuts and dates after grinding or chopping
fine. Make in rolls about 21/ inches in diam-
eter and wrap in wax paper. OStore in cold
place at least 24 hours. Slice thin and bake
in medium hot oven, 375 degrees.

e B D
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PEANUT BUTTER COOKIES

cup butter, scant
cup peanut butter
1 beaten egg

15 cup white sugar
3 cups brown sugar
1 level tsp. soda in
2 tbsp. cold water

V2
Va

1145 cups flour
Roll in palms to size of a walnut . Press
with fork which has been dipped in cold
milk.
BROWNIES
2 eggs, beaten lightly
1 cup sugar
6 tbsp. butter
2 square chocolate
1/ cup flour
1 cup nuts

pinch salt
1 tsp. vanilla

Bake 25 minutes in moderate oven in loaf
tin. Cut in squares.

NUT CRISPS

1 cup brown sugar
2-3 cup butter, melted

14 tsp. salt
2 cups quick cooking rolled oats stirred

in
1 tsp. vanilla
Melt butter and while on the stove, add
sugar, oats and salt. Remove and place in
square cake tin. Bake about 20 minutes at
275 degrees. Cut while warm in 115 in.
squares.

GUM DROP COOKIES

2 cups brown sugar

4 cggs

1 tbsp. cold water

Beat eggs. Add water and sugar. Sift to-

gether two cups of flour, one teaspoon cinnas
mon and a little salt.  Add one cup of gum
drops, chopped fine, and one cup of nut meats
with the flour so that it will not settle to the

bottom. Mix thoroughly. Bake in modcrate
oven and when hot put on the following
icing:

3 thsp. butter
2 thsp. orange juice
1 thsp. grated orange rind
Enough powdered sugar to thicken.
When cold cut in squares. Do not use
black gum drops.

GRANDMOTHER’S SUGAR COOKIES

4 eggs
2 cups shortening
2 cups sugar
1 tsp. vanilla
flour
Mix thoroughly eggs and sugar. Blend in
shortening and add vanilla. Then add flour
enough to make a soft dough and roll to A
in. thickness. Bake in quick oven. Sprinkle
top with sugar before baking.

GINGER PUFFS

1 cup shortening
1/, cup light brown sugar
1/, cup dark molasses
2 cups flour sitted with:
tsp. baking powder
tsp. soda
tsp. ginger
tsp. cinnamon
tsp. salt
eggs, well beaten
cup sour milk
Cream butter and sugar. Add eggs and
molassses. Add dry ingredients. Set oven to
400 degrees, after pre-heating to 325 degrees.
Bake 20 minutes in muffin tins.
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¢ ALMOST EVERYTHING FOR THE PARTY °’
Rich Coffee Cream

Perfectly Pasteurized Milk 3 -
Special Guernsey Milk PARKS]DL Whipping C-eam
Churned Flaked Buttermilk INatural Soured Cream

Creamed Cottage Cheese DA][RY Sweet Cream Butter

Harrison’s Orange Drink Selected White Eggs

Harrison’s Lemonade (C(OMPANY E(:‘imC-Ko Chocolate Drink
Ice Cream

Mission Grapefruit Drink

Duplex Silver Blade Cream Whipper

“Milk of Supreme Flavor”

Highland and Fdison Avenues ELGIN 4623

THE ROXY SHOP
Miss Roxy A. Given, Owner
215 National St.—Elgin, Il Phone 152
Dresses — Lingerie — Hosiery
Join Our Hosiery Club—Open Tuesday, Thursday and Friday till 9 p. m.

Furs Made to Order — Storage, Cleaning and Repairing . . . . .
B. ]. YAFFE
“The Man Who Knows How™
Elgin’s Furrier Since 1891
Phone Elgin 2070 59 S. Grove Ave., Elgin, Ill.

Phone Elgin 4406-4407 174 So. Grove Ave.
GRAF MOTOR SALES, Inc.
Elgin, Illinois
Oldsmobile — Cadillac — LaSalle

Sales and Service — See Our New Home

MUNROE ORANGE KIST BOTTLING CO.

Phone 437 259 South Grove Avenue
Elgin, Illinois

Gingerale — Pop, All Flavors

Res. Phone 2965 Bus. Phone 7165
SANDBERG SERVICE STATION

Complete Service For Your Car
L. O. Sandberg, Prop. 17 Kimball St., Elgin, IlL

N. D. Soderstrom, Pres.  Telephone 3340 F. M. Soderstrom, Sec.-Treas.
THE VALLEY PAINT COMPANY
Waterfast Wall Paper—Paints—Glass—Painters’ Supplies
Distributors Benjamin Moore & Co. Products
13 North Spring St. Elgin, Il1.
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TRY THESE

CHOCOLALTE CAKE

cups white sugar
cup shortening
cups sour milk
tsp. soda dissolved in milk
2 eggs
/4 cup cocoa, dissolved in
1/ cup boiling water
214 cups flour
2 tsp. vanilla
1/ tsp. salt
Mix in order given.
pan in moderate oven.

WHITE FRUIT CAKE
2 cups sugar
1/, 1b. butter
1 cup orange juice
14 tsp. soda
51/ cups flour
2 tsp. baking powder
/5 tsp. salt
8 cgg whites
15 glass jelly
1 1b. white raisins
1 1. blanched almonds
1/ 1b. citron
15 1b. red cherries
1 large grated cocoanut
/5 1. candided orange and lemon pecl
1/ 1b. crystalized pineapple
Cream butter. Add sugar and cream well.
Sift salt, baking powder with half the flour.
Add soda to orange and add alternately with
sifted ingredients. Add remaining flour to
chopped nuts and fruit. Stir floured fruit into
cake mixture. Fold in beaten whites last. Bake
in loaf tins lined with oiled paper in slow oven,
300 degrees, for 215 hours. One cup water
in place of orange juice and soda, may be
used.

SRS Nl

Bake in large loaf

ORANGE CREAM CAKE

4 eggs
1 cup sugar
3 thbsp. cold water
1/ tsp. lemon extract
grated rind one orange
1 cup cake flour
114 tsp. Baking powder
V4 tsp. salt
Beat yolks until lemon color and add sugar
gradually. Continue beating. Add orange
rind and water. Sift dry ingredients and add
to first mixture. Bake in layers. Put in cold
oven, set control 325 degrees. Bake 30 to 40
minutes.

PINEAPPLE ICE BOX CAKE

15 1b. vanilla wafers
15 cup butter

1 small can crushed pineapple
14 cup English walnuts

114 cups powdered sugar

2 eggs
/5 pint whipping cream
Butter pan 614 by 11 inches square. Take

one-half ground wafers and line pan. Cream
butter and sugar thoroughly and add beaten
eggs whipped until light yelllow. Put on top
of wafer and spread out evenly. Drain the
pineapple and put on top of butter, sugar and
egg mixture. Next whip cream and add
ground nuts. Spread this on top of pineapple.
Lastly spread the other half of ground walers
over all and pour the juice drained from the
pineapple over all. When ready to serve, add
whipped cream and place a cherry on top of
each serving. Let stand 18 to 24 hours in
ice box before serving. Serves 18 or 20.

GOLDEN CAKE

8 egg yolks
1 cup sugar
34 cup butter
1/, cup sweet milk
1145 cups flour
2 tsp. baking powder
flavor to taste
Bake in angel food pan about 50 minutes
at 325 degrees.

CRUMB CAKE

2 cups flour
2 cups brewn sugar
2-3 cup Crisco scant
Crumb and save one-half of crumb
mixture
Add to mixture:
2 eggs
1 cup sour milk
1 tsp. salt
1/ tsp. soda
/5 tsp. cinnamon
2 tsp. baking powder
Add 1/ tsp. cinnamon to /5 cup of crumbs
and scatter over above batter which has been
put in pan. Bake in moderate oven.

DATE CAKE

2 cups sugar
2 chopped dates
2 cups boiling water
Pour over dates and let stand until cool.
1/, cup butter, melted
cup nut meats
cups flour
eggs
tsp. soda
tsp. baking powder
tsp. vanilla
Bake in moderate oven 45 minutes. This
makes large cake and ‘s excellent served with
whipped cream.

e R LY
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TRY THESE

CUP CAKES

3 eggs, beaten separately

1/, cup butter

1 cup sugar

1 cup milk

2 rounded tsp. baking powder

2 cups cake flour

Grease muffin tins generously with butter.

Cream butter and sugar and then add beaten
yolks of eggs. Mix well with butter and
sugar. Sift flour and baking powder three
times. Then add a litlle milk, then a little
flour and continue until all the milk and flour
are added. Last of all the beaten whites of
eggs and flavoring. Bake about 15 minutes.

GINGER BREAD

1/, cup shortening
1/, cup sugar
5 cup molasses
1 tsp. soda dissolved in
V5 cup of boiling water
1 tsp. ginger
1 egg
14 cups flour
Mix eggs, molasses
Alternately add liquid and flour.
slow oven about 40 minutes.

sugar and shortening
Bake in

ANGEL GINGER BREAD
2 eggs
1 cup sugar
cup black molasses in
cup boiling water
cup shortening
tsp. ginegr
tsp. cinnamon
tsp. vanilla
cups flour
tsp. soda
Mix in order given and bake about 20 min-
utes 1n moderate oven.

FRESH PEACH LUSCIOUS

Butter inside of casserole. Fill 2-3 full of
sliced fresh veaches. Sorinkle with sugar.
Pour batter ouver peaches and bake /5 hour
in moderate oven. Serve warm

Butter: Blend 145 cup sugar with 1 egg.
Add 3 tablespoons butter. Then add 1 cup
flour, 3 teaspoons baking powder and a pinch
of salt sifted together, alternately with 1/ cup
of milk.

APPLE CRISPETTE

Add sugar and cinnamon.
Over this pour 15 cup water. Mix 1 cup
brown sugar and 1 cup flour. Then add ¥
tablespons butter. Mix as for pie crust. Pour
this over apples and bake in moderate oven
for 45 minutes. When cool, cut in squares.
Serve with whipped cream.

One quart apples.

JUDY FROSTING

1 cup of sifted powdered sugar
1 tbsp. of butter
1 egg

14 cup milk

2 or 3 squares of melted chocolate

15 tsp. vanilla if desired.

Melt chocolate and beat in other ingredients
until creamy. Stand in cool place.

LEMON PIE

15 cups sugar
4 tbs. flour
5 tbsp. cornstarch
1/ tsp. salt
3 egg whites
1/, tsp. vanilla
21/ cups boiling water
3 egg yolks
grated rind 1 lemon
/5 cup lemon juice
6 tbsp. granulated sugar

Pastry

Mix sugar, flour, cornstarch and salt well
together. Add to boiling water, stirring con-
stantly. Cook for 15 minutes in double boil-
er, stirring as it thickens. Beat egg yolks
and pour cornstarch mixture into the eggs
slowly stirring constantly. Return filling to
double boiler, cook two minutes longer. Re-
move from fire, add lemon juice and rind.
When cold pour into a baked pastry shell.
Make a meringue of the egg whites, granulated
sugar and vanilla. Hcap on pie and bake at
300 degrees for 15 minutes.

BUTTERMILK PIE

(For two pies.)
1 cup seeded raisins
/4 cup sugar
2 tbsp. flour
114 cups buttermilk
Bits of butter
/5 tsp. cinnamon
14 tsp. cloves or allspice
Place in unbaked crusts.

SNOW PIE

Beat 4 egg whites until they stand. Add
1/, teaspoon cream of tartar. Fold in 1 cup
of sugar. Add 1 teaspoon vamilla. Bake in
Pyrex or wax-paper-lined pie tin at 250 de-
grees for 60 minutes. Do not open door
until it has baked 50 minutes. Place either
shredded cocoanut or crushed strawberries and
whipped cream on top when pie is cold.
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DIET MENUS—RECIPES AND SUGGESTIONS

EAT THE RIGHT FOODS SATURDAY

RIGEITLY PRERARED Breakfast:—Baked apple or fresh fruit, bran
It is all very well to know what you can't muffin, poached egg, coffee.
eat, but what can you eat is the question.
Therefore, we have prepared the following
diet menus and recipes for your guidance.
Follow them faithfully and you will more quick-
ly get the desired results.

REMBEMBER! FAT FOODS MAKE FAT, Dinner: — Calves brains, scrambled eges;
AND LEAN FOODS MAKE LEAN stuffed tomato, creamed onions or turnips,
WE SHOW YOU THE LEAN WAY four stalks of celery, lemon jello or orange

WEIGH EACH WEEK ice, iced tea, coffee.

Lunch:—Cottage cheese, three soda crackers,
one-half head lettuce, diet dressing, spinach
or string beans or green peas, buttermilk,
iced tea or coffee.

MONDAY SUNDAY

Breakfast:—Bran flakes, one soft boiled egg,
one piece of fruit, coffee.
Lunch:—Cold chicken or small piece of roast

Breakfast:—Sliced oranges or fresh fruits, bran
flakes, coffee.

veal. spinach or tomatoes. iced tea. Lunch:—Boiled or baked fowl, stewed peas or

Dinner:—Veal cutlet, lettuce or celery, ore- carrots, sliced tomatoes, green onions, com-
half cantaloupe or small helping of fruit. bination salad, diet dressing; jello or orange
tea or coffee. ice, iced tea, coffee.

Dinner:—Stuffed green pepper or cold fowl,

TUESDAY green gage plums, or cherries or black ber-
Breakfast:—Baked apple or rhubarb, one piece ries, bran muffin, buttermilk, iced tea or
toast, coffee. coffee.

Lunch:—Lamb or veal. carrots or asparagus. .
sliced peaches, buttermilk. The above menus are o_nly suggestions. You
Dinner:—One soft boiled egg, one-half cup . may change them to suit your convenicnce;

of bran combination salad, skimmed milk or  but do not eat the following: Pure Cream
iced tea or weak coffee. cheese (except cottage), pork (in any form),
olive oil, corn, wheat, rice, oats, potatoes,

WEDNESDAY bananas, grapes and nuts.

Breakfast:—One-half cantaloupe, or one-quar-
ter Honey Dew melon or one-half grape-
fruit, one piece of toast, tea or coffee.

Lunch:—Broiled lamb chop, two slices pine-
apple, cold slaw, diet dressing, iced tea or
buttermilk. ‘

Dinner:—Baked white fish or scrambled
brains, celery, tomatoes or spinach, fruit,
skimmed sweet milk, tea or coffee.

You may eat small portions of stewed kid-
neys, sweetbreads, tripe, sirloin steak, broiled
or baked chicken, turkey white meat, veal,
mutton, lamb, black bass, red snapper, halibut,
trout (brook), smelts, raw oysters, cottage
cheese, vegetables, artichokes, asparagus, beans
(green), beets, brussels sprouts, cabbage ('raw),
carrots, cauliflower, celery, greens (all kinds),
cucumbers, eggplant, lettuce, mushrooms, ok-

THURSDAY ra, onions (green), oyster plant, parsnips, peas
Breakfast:—Poached or soft boiled egg. (green), pumpkm, radishes, rhubarb, rutaba_ga,
prunes or one-half pear, bran flakes, coffee sauerkraut, spinach, squash, tomatoes, turnips,
Lunch:—Corn beef 05 Foast FUtten ’C’lbb’l e watercress, fruits '(raw), apricots, blackberries,
sla\\; with vinegar. brussels sprodtst ca(u%ir cherries, cranberries, grape-fruit, lemons, can-
flower, buttermilk, iced tea, coffee. taloupes, oranges, peaches, apples, pears, pine-
Dinner:—Veal chop’s tomato’es green onions. apples, watermelons, soups, (_clear),. tomato
; ’ i and vegetable, beverages, milk (skimmed),

celery or green cucumbers or lettuce or

i ilk, i r coffee.
beets, iced tea or coffee. buttermilk, iced tea o

FRIDAY SUGGESTIONS
Breakfast:—QOrange juice, one-half cantaloupe
or stewed apples, bran, coffee. Eat only at regular meal time and only

Lunch:—Head lettuce, diet dressing, cottage  (hree meals a day. Drink no water with meals.
ghecse, tomatoes, lemon jello, buttermilk, Drink small amount at other times.
iced tea or coffee.

Dinner:—Baked or broiled white fish or red Abstain from all alcoholics.

snapper or bass or halibut, chow-chow, cold Avoid cooked fats (meat should be boiled,
slaw or green onions, cranberry sauce, whole  broiled, baked or roasted.)

wheat bread or bran crackers, iced tea or Use one-half lemon in glass of cold or hot
coffec. water before breakfast. o
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PARADISE FOOD MART

' Fancy Groceries and Fresh Fruits and Vegetables
Received Daily

23 North Spring St. Telephone 4840
COMPLETE
'GARMENTS MODERN CLEANERS
'CLEANED

And s 162 Milwaukee St.

PRESSED =

Compliments of

ROBINSON’S CHOCOLATE SHOP

Office Phone 177 Residence Phone 3985
WM. C. KRUNNFUSZ
Sheet Metal Work — Roofing
Furnace Installation and Repairing
Stokers and Air-Conditioning
1012 Douglas Avenue Elgin, Illinois

H. G. ZIERKE COAL CO.
Quality You Can Always Be Sure Of
Phone Elgin 359

Office Phone, Elgin 266—Res. Ph., Elgin 4971 Portable Welding Outfit
WM. F. HALLETT BOILER CO.
Boilers, Smoke Stacks, Tanks and Steel Work
Oxy-Acetylene and Electric Arc Welding
Howard C. Nutting ,President Elgin, Il1.

Pasteurized
MILK AND CREAM
GEORGE E. ANDERSON
237 McClure Ave. Telephone 1772
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Your Food Will Taste Much
Better when you keep it in a
Elgin Coal & Ice Company
“Dealers in Temperature”
PHONE 2003 - 2004

CLoolerator
T A Grelifoned Fofienatsr
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ABOUT COOKING FOOD IN QUANTITIES

Most of us at some time or another have
had the experience of being asked to serve on
committees for church or community suppers
and have been decidedly at a loss in knowing
approximately the amount of foods to plan
for serving fifty to one hundred or whatever
the number it is estimated will attend. We
are used to planning meals and to cooking
for six or eight or maybe ten people, but
when we get up into the larger figure we
have a decided feeling of bewilderment.

A well-known chef in planning banquets or
large dinners says that he estimates somewhat
as follows:

One gallon of soup will serve approximately
forty persons, allowing a good-sized serving,
or fourty-four people if smaller servings are
given. The latter number can be counted if
the soup is a thin one. When a thick soup,
such as a chowder or a cream of spinach soup
is served, it is best to count on forty-servings
for the gallon.

One gallon of cooked vegctables—peas, car-
rots, diced beets, creamed celery—will serve
thirty-eight to forty people.

Fifty pounds of potatocs (calculated wun-
cooked) when boiled and mashed will serve
from 125 to 135, counting on the genecrosity
of the server.

One pound of finely ground coffee will

make two gallons of strong coffee or enough
to serve eighty people. A gallon of cream
will add the necessary trimmings for one
hundred cups while a pound of sugar will
serve sixteen to twenty.

A pound of butter can be counted on to
make 48 pieces or enough to give twenty-four
person two pieces each.

There are 300 small olives in a gallon.
The usual allowance is three per person.

A gallon of ice cream will serve from
twenty-four to thirty people, depending on
how it is cut or dished.

If rolls are served, of course, it is an easy
matter to calculate the number required. If
bread is used remember that a large loaf cuts
into twenty-two average slices and that one
slice cut in half should be planned for each
serving.

In planning the meat figure that cach pound
of meat when trimmed and cooked will weigh
at most but a scant three-quarters of a pound
and cannot be counted on to serve more than
four people.

Salads such as potato or a vegetable salad
are planned one-half cup to a serving or
thirty-two servings for each gallon or mixed
salad. When the salad is coleslaw a gallon
can be counted on to serve about thirty-six.

RECIPES FOR SERVING 50 PEOPLE

COFFEE FOR FIFTY

4 full cups coffee.
9 quarts water.

COCOA FOR FIFTY

114 measuring cups cocoa.
2 cups sugar.

1/, teaspoon salt.

14 quarts boiling water.

8 quarts warm milk.

MASHED POTATOES FOR FIFTY

8 pounds potatoes.

I cup salt.
115 pints milk.
/5 cup butter.

BISCUITS FOR FIFTY

314 quarts flour
V4 cup salt.
1-3 cup baking powder.
114 cups lard.
1 quart milk.

CHICKEN SALAD FOR FIFTY

six-pound chickens.
can pimentos.
teaspoons salt.

cup butter.
tablespoons parsley.
pound mushrooms.
quarts white sauce.

u)»—-PS—C-Hux

BAKED BEANS FOR FIFTY

quarts beans.

cup soda.

cup molasses.

cup sugar.
teaspoons mustard.
teaspoons paprika.
tablespoons salt.
pounds pork.
cups water.
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MACARONI AND CHEESE FOR FIFTY

5 pounds macaroni.
2 gallons water.
14 cup salt.
4 cup butter.
6 quarts white sauce.
2 pounds cheese.

1
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RITSCHARD PAINT STORE

Paint — WALL PAPER — Glass
Distributors For
T. T. O. FINISHES
T. T. O. Means Thermolyzed Tung Oil
SILVER ANNIVERSARY
RITSCHARD PAINTING & DECORATING
Painting Contractors Since 1912
50 Douglas Ave. at Milwaukee Street

Herman Bunge Service Stations
Phone 2577 “Complete Automotive Service” Phone 2577

— Distributors —

SINCLAIR PRODUCTS — U. S. TIRES — EXIDE BATTERIES
Philco Auto Radios — U. S. Heaters — Carburetors
TRICO PRODUCTS — AUTOLITE IGNITION
Sales and Service
FRANCIS ]J. ADAMS, Now at 280 S. Grove Ave.

Phone 1540 Phone 1540

FOR ALL GOOD FOODS PHONE 5 00 0

AUG. SCHEELE CO.

100 Douglas Ave. Elgin, Il

“A COMMUNITY SERVICE STORE”
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ELGIN HOMES DAIRY

1000 PRESTON AVE.—PHONE 1632

ALL YOUR COOKING WILL BE GREATLY IMPROVED BY THE USE GF OUR
GRADE A. HOMOGENIZED MILK AND CREAM

ILLINOIS’ MODEL DAIRY

“THE MIXING BOWL™

FOOD

Both the fuel value of food and the body’s
energy needs are measured in a heat unit called
a calorie. The energy requirement for a nor-
mal adult engaged in a sedentary occupation
is from 2,200 to 2.800 calories a day for a
man, and from 1,800 to 2,200 calories for a
woman. For those who are overweight and
wish to reduce, the amount of food ecaten
should supply from 1,200 to 1,600 culories a
day. The exact amount will depend upon the

FOOD

Almonds, salted
Angel cake
Apple, baked with 2 tablespoons sugar........
Apple dumpling
Apple, fresh
Apple pie

Apple sauce
Apple snow
Apricots, dried, stewed, sweetened..
Asparagus, canned, drained
Asparagus, fresh
Asparagus soup, cream of
Bacon, cooked
Baking powder biscuit
Bananas
Beans, baked, canned
Beans, lima, fresh or canned
Bean soup
Beans, string

Beef, broth

Beef, corned, boiled (with fat)....cns
Beef, dried

Beef, Hamburg steak, broiled ..

Beef liver, broiled, ground
Beef, loaf
rib, lean, roasted
round, lean, pot roast
sirloin steak, lean broiled
stew with vegetables
Beet green, cooked
Beets, fresh
Blackberries, fresh
Bologna sausage
Bran muffins
Bran, prepared
Brazil nuts, shelled
Bread, white, medium loaf
toast, medium loaf
graham, medium loaf
whsie wheat, medium loaf
Bread pudding
Broccoli
Brown Betty
Bun, sugar
Butter

Buttermilk
Butternuts
Cabbage

Cake, chocolate layer

TABLES

size, age, activity, and the rate of los. of weight
of the individual. For most people, a loss of
2 pounds a week is sufficient. Somctimes at
the beginning of weight reduction, in spite of
a lew food intake and increased exercise, there
is no apparent loss in weight for a period cf
a week or two. This is because the body fat
is being replaced by water. Usually with per-
sistence this condition will right itself.

100 CALORIES

10-12 nuts

piece 114 inches by 2 inches by 21/ inches

Y2 apple

1-3 medium dumpling

1 large apple

piece 115 inches at circumferenc

¥8 cup

4-5 cup

V4 cup

15 large stalks 514 inches long

20 large stalks 8 inches long

V5 cup (scant)

4-5 small slices

2 small biscuits

1 medium

1-3 cup

Y5 cup

¥ cup

2 1-3 cups of l-inch pieces

21/ cups P

slice 414 inches by 11/ inches by 114 inches

4 thin slices 4 inches by 5 inches

cake 21/ inches diameter, 74 inch thick

V5 cup

slice 4 inches by 6 inches by 14 inch

slice 5 inches by 21/ inches by V4 inch

slice 434 inches by 31/ inches by V4 inch

slice 2 inches by 11/ inches by 34 inch

2-5 cup

214 cups

4 beets, 2 inches diameter (1 1-3 cups sliced)

145 cup (50 berries)

slice 21/g inches diameter, 15 inch thick

1 small muffin

V2 cup

2 nuts

slice 15 inch thick

slice 1/ inch thick

slice 1/ inch thick

slice 15 inch thick

1 level tablespoon

2 1-3 cups

1-5 cup

2-3 bun

1 tablespoon or 1 square 114 inches by 114
inches by 14 inch

14 cups

4-5 nuts

31/ cups shopped (4-5 cups shredded)

1/ small slice
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FOOD
coffeec ..
one-egg

Cantaloupe

Carrots, fresh

Cauliflower
- Celery
Celery soup, cream of
Charlotte Russe
Cheese, American
Camembert
Cottage
Full cream
Roquefort
soft cream
souffle
Swiss
Cheese straws
Cherries, sweet, fresh
Chicken, lean mcat, cooked
roast
salad
Chocolate, beverage made with milk
blanc mange
fudge
layer cake
nut caramels
Clam chowder ..
Clams
Cocoa, beverage, with milk and
water, half-and-half
Codfish, creamed
Cod-liver oil
Coffee jelly
Cole slaw
Consomme
Cookies, plain
Corn bread
Corn, canned
chowder .
fresh, cut from cob
fresh, on cob
soup, cream of
Cornflakes
Cornmeal, cooked
Cornstarch blanc mange
Cottage pudding
Crab meat, canned
Crackers, graham
oyster ..
Crackers, saltines
soda
rye
whole wheat
Cranberry sauce
Cream, thick (40 per cent fat)..
thin (18.5 per cent fat)
Cream filling (custard)
Cucumbers

Cup custard
Custard, boiled
Custard pie
Dates, unstoned
Doughnuts

Egg
Eggnog
Eggs, scrambled

100 CALORIES

114-inch cube

134-inch cube

1 melon 4V4 inches dia.

1 2-3 cups of Vj-inch cubes (4-5 young carrots
3-4 inches long)

1 small head 415 inches diameter

4 cups of V4-inch picces

V5 cup

/5 Charlotte Russe

11g-inch cube

4-5 of 1 sector

5 tablespoons

piece 2 inches by 1 inch by 34 inch

piece 11/ inches by 114 inches by 74 inch

2 tablespoons

V4 cup

slice 415 inches by 31/ inches by 4 inch

3 straws 5 inches by 34 inch by 34 inch

20 cherries

3 slices 31/ inches by 214 inches by 14 inch

1 slice 4 inches by 21/ inches by 14 inch

Y4 cup

15 cup (scant)

V4 cup (scant)

piece 1% inches by 34 inch by 1 inch

/5 small slice

piece 1 inch by 1 inch by 45 inch

% cup

12 clams or 2-3 cup

2-3 cup

15 cup

1 tablespoon

1V4 cups

1 cup

4 cups

2 cookies 214 inches diameter

slice 2 inches by 2 inches by 1 inch
1-3 cup

1-3 cup

V2 cup

2 ears 6 inches long

V2 cup

¥4 cup

2-3 cup

V4 cup

slice 134 inches by 2 inches by 214 inches
¥ cup

2l crackers 21/ inches by 234 inches
24 crackers 1 inch in diameter

6 crackers 2 inches square

4 crackers 234 inches by 214 inches
5 crackers 134 inches by 31/ inches
4l crackers 21/ inches by 134 inches
V4 cup (scant)

1 2-3 tablespoons

V4 cup (scant)

3 1-3 tablespoons

2 cucumbers 9 inches long

1-3 cup

1-3 cup (scant)

piece 2 inches at circumference
3-4 dates

15 doughnut

1 large (average size 70 calories)
15 cup (scant)

V4 cup
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Half the Cost for the Most
Satisfactory Refrigeration
Elgin Coal & Ice Company

“Dealers in Temperature”
PHONE 2003 - 2004
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FOUD

Escarolle
Farina, dark, cooked

light, cooked
Figs, driec
Floating island
Frankfurters
French dressing with salad oil
Fruit cake
Fruit cocktail
Fruit salad
Ginger ale
Gingerbread, sour milk
Ginger snaps
Grapefruit

juice
Grape Juice

Grapes, Malaga
Griddle cakes
Halibut steak, cooked
Ham, boiled
Hard sauce
Hash
Hermits
Hickory Nuts
Hominy grits, cooked
Honey
Ice Cream, commercial
Jellies
Kale, cooked
Lady fingers
Lamb chops, broiled

Lamb, leg, roast
Lemon ice
Lemon jelly
Lemon juice
Lemon meringue pie
Lettuce
Macaroni and cheese
Macaroni, with tomato sauce
Macaroons
Mackerel, Spanish, broiled
Maple syrup
Marshmallows
Mayonnaise dressing
Milk, condensed, sweetened
dried, whole
evaporated
skim
whole
Mince pie
Mints, chocolate cream
Molasses
Molasses cookies
Muttins
Mushrooms, fresh
Mutton, leg, roast
Oats, rolled, cooked
Okra
Oleomargarine
Olive oil
Olives, green unstoned
ripe, unstoned
Onions
creamed
Orange juice

100 CALORIES

2 large heads

¥4 cup

% cup

1V large

2 tablespoons (heaping)

1 sausage

114 tablespoons

piece 174 inches by 174 inches by 34 inch

¥ cup

14 cup and 14 tablespoon dressing

11/ cups

piece 1 inch by 2 inches by 2 inches

6 snaps 134 inches diameter

/3 large

1 1-3 cups

Y2 cup

20-25 grapes

1 cake 41/ inches diameter

piece 3 inches by 114 inches by 1 inch

slice 434 inches by 4 inches by 14 inch

1 tablespoon

14 cup (scant)

215 cookies 2 inches diameter

12-15 nuts

4-5 cup

1 tablespoon

Va cup

approximately 1 tablespoor

2 1-3 cups

2-4 fingers

lean meat of one chop 2 inches by
114 inches by 34 inch

slice 31/ inches by 414 inches by V4 inch

1/ cup (scant)

Y5 cup

114 cups

piece 1 inch at circumference

2 large heads

Y2 cup

5 tablespoons

2 macaroons

cross-section 21/ inches on back

11/ tablespoons

5 marshmallows 114 inches diameter

1 tablespoon

11/ tablespoons

3 tablespoons (scant)

33/ tablespoons

114 cups

%8 cup

piece 1 inch at circumference

3 mints 1 inch diameter

11/ tablespoons

3 cookies 2 inches diameter

34 muffin

20-25 mushrooms 1 inch diameter

slice 3 inches by 334 inches by 14 inch

1/ to 34 cup

25-30 pods

1 tablespoon

1 tablespoon

6-8 olives

6-8 olives

3-4 medium

1-3 cup

1 cup
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ELGIN STEAM LAUNDRY CO.

113-119 Division St.
Elgin, III. Phone 400-0r-401

All Family and Bachelor Service

RINEHIMER Bros Mrac. Co.
C/{/rc/? itectural woodwork

ELCIN — ROCKFORD

1867—"70 Years In Business—1937

MAYTAG SALES & SERVICE
The* Authorized Maytag Store
New and Used Washers
We Repair and Service All Makes of Washers
Phone 628 12 So. Spring St.
Elgin, Illinois

ELGIN GRANITE WORKS, INC.
“The Home of Quality and Workmanship”

Monuments % Head Stones & Mausoleums
Display Room:—Opposite Bluff City—Cemetery Entrance
Telephone 2460 Elgin, TI1.

Otto Eggebreht, President

PEOPLE’S COAL COMPANY
— Not Incorporated —
“GOOD COAL — THAT'S ALL”

5 Walnut Ave. Phone Elgin 5200
Elgin, Illinois

MUETTERTIES BROS.
“Sunlight Bakery”

Phone Elgin 345 205 East Chicago Street
House to House Delivery of Fresh Goods — Daily

8 HOUR SERVICE
— And —
ABSOLUTELY ODORLESS

BAND BOX CLEANERS
Elgin 520

36
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ELGIN HOMES DAIRY
1000 PRESTON AVE.—PHONE 1632 ILLINOIS’ MODEL DAIRY
ALL YOUR COOKING WILL BE GREATLY IMPROVED BY THE USE OF OUR
GRADE A. HOMOGENIZED MILK AND CREAM ol

*“THE MIXING BOWL?™

FOOD 100 CALORIES

Oranges 1 large

Oyster stew 34 cup

Oysters 2-3 cup solids or 6-15 oysters

Parsnips 1 parsnip 7 inches long, 2 inches
diameter at top

Pea soup, green cream of 2-3 cup

Pea soup, split 3-5 cup

Peaches, canned

fresh

stewed

Peanut brittle

Peanut butter
Peanuts, chopped

2 large halves and 3 tablespoons juicc

3 medium

V2 cup

2 squares 114 inches by 114 inches
by 3% inch

1 tablespoon (scant)

2 tablespoons

shelled 20-24 single nuts

Pears, canned 3 halves and 3 tablespoons juice
fresh 2 medium

Peas, canned, drained 34 cup
creamed 1/ cup
green, shelled 34 cup

Pecans, shelled 12 meats

Peppers, green 5 peppers 31/ inches long
stuffed 1 large

Pineapple, canned

1 slice and 3 tablespoons juice, or

14 cup shredded

fresh 2 slices 1 inch thick
juice 2-3 cup

Plums, fresh 3-4 large

Popovers 1 popover

Pork chops. broiled

Pork sausage, cooked

/5 average chop (lean mezt only)
1 2-3 sausages 3 inches long, 34 inch
diameter

Potato salad V4 cup
Potato soup /5 cup (scant)
Potatoes, sweet /5 medium
sweet, glazed /5 small
Potatoes, white, baked 1 medium
chips . 8-10 large pieces
creamed 2-5 cup
escalloped 3% cup
mashed /5 cup (scant)
Pirunes. stewed, sweetened ... 2 prunes and 2 tablespoons juice
souffle 15 cup
Radishes 3 doz. red button
Raisins ... V4 cup seeded or 2 tablespoons seedless
Rhubarb, stewed sweetened .. /5 cup
Rice, cheese and tomatoes ... V4 cup
Rice pudding, plain V4 cup
with raisins .. /5 cup (scant)
Rice, puffed 11-3 cups
steamed ... ¥4 cup
Rolls, French 1 roll

Salmon, canned
Sardines, canned

SAUCTKRTAUE oo 21/ cups
Scallops 34 cup
Sherbet V4 cup
Shredded wheat 1 biscuit

Shrimp, canned without oil

Smelts 2 fish 6 inches long
Snow pudding 2-3 cup
Soda water, with vanilla ice cream... 1-3 average glass

with chocolate ice cream

/5 cup (scant)
4 sardines 3 inches long

20 shrimps or 2-3 cup

/4 average glass

Spanish cream 1 cup
Spinach, cooked and chepped . 214 cups
Spinach soup, cream of 2-3 cup
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FOOD
Sponge cake, hot water
Squash, Hubbard, cooked .

summer
Strawberries, fresh
Strawberry short cake
Succotash, canned
Sugar, brown
Sugar cookies
Sugar, granulated

loaf

powdered
Sundae, chocolate
Tapioca, apple
cream
Tomato juice
Tomato salad
Tomato soup, canned
soup, clear

soup, cream of
Tomatoes, canned
fresh

stuffed

100 CALORIES

piece 2 inches by 234 inches by 74 inch
1 cup (scant)
12 squash 5 inches diameter
11-3 cups
1-3 average helping
1-3 cup
3 tablespoons
2 cookies 214 inches diameter
2 tablespoons (scant)
(1 teaspoon equals 20 calories)
4 pieces 113 inches by 34 inch by 34 inch
2%, tablespoons
14 portion
V4 cup
15 cup (scant)
2 cups (scant)
/5 serving (2.7 oz.)
¥4 cup
1 cup (scant)
8 cup
2 cups (scant)
2-3 medium
1 tomato

Tuna fish, canned
Turkey
Turnip greens
Turnips
Veal leg, roast
Veal liver, pan broiled
Vegetable soup
Waffles
Waldorf salad
Walnuts, English
Watermelon
Welsh rarebit
White sauce, medium thick

Food tables were adapted from A Labora-
tory Handbook for Dictetics, Mary Swartz
Rose. New York, The Macmillan Company.
1929.

Cups are measured by the standard meas-
uring cup, /4 pint.

Pies are 9 inches in diameter.

Coffee and tea alone have no calorie value.
The cream and sugar added should be meas-
ured and counted.

The calorie value of vegetables given is
without butter or any other dressing unless
the latter is specified. = If butter or a dressing
is used, it should be counted separately.

MAYONNAISE DRESSING WITH
MINERAL OIL

1 cup of mineral oil

1 egg yolk

/5 teaspoon mustard

1 pinch salt

little pepper

1 tablespoon vinegar, or

2 tablespoons lemon juice

Beat egg yolk, mustard, salt, and pepper

together. Add mineral oil slowly, drop by
drop, until mixture begins to thicken. Then
add alternate mineral oil and vinegar or
lemon juice. The seasonings may be varied

Y2 cup

1 slice 4 inches by 214 inches by 4 inch
214 cups, cooked

2 cups (V4-inch cubes

slice 2 inches by 234 inches by 14 inch
slice 315 inches by 21/ inches by 34 inch
1 cup

2-3 waffle 6 inches diameter

1 very small serving

8-16 meats or 114 tablespoons chopped
34-inch slice 6 inches diameter

11/ tablespoons rarebit, 15 slice toast

V4 cup

according to taste. This dressing may be
used freely and the calorie content disre-
garded.

FRENCH DRESSING WITH MINERAL
OIL

3 tablespoons mineral oil
1 tablespoon lemon juice
pinch mustard
salt, pepper
Pour mineral oil on dry ingredients.
lemon juice and mix thoroughly.

SOUR CREAM DRESSING

1 cup evaporated milk
3 tablespoons vinegar
1 teaspoon salt
Add vinegar slowly to milk and beat until
smooth. Add salt. Excellent to serve on
chopped raw cabbage and with other vege-
table salads.

ALCOHOLIC BEVERAGES

Alcoholic beverages contain calories, and
they must be counted when they are used.
The calories vary with different beverages,
depending on the amount of alcohol and
total solids which they contain. For instance,
V2 pint of beer contains from 103 to 182
calories.

Add
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“THE MIXING BOWL"

Phone 3171

ELGIN OIL CO.

SERVICE STATIONS

Cor. Highland Ave. and North State St.
Cor. Villa & Fulton Streets
Cor. Spring & Dexter

Gasoline, Kerosene, Furnace Oils, Motor Oils, Greases, Tires, Batteries,

Spark Plugs
— Distributors of —

QUAKER STATE — VALVOLINE — GENERAL TIRES
MOBILGAS — MOBILOIL — MOBILGREASE

CONGDON AVE. POULTRY FARM
Glenn A. Ham, Prop.
Poultry and Eggs of a Dependable Quality
700 Congdon Ave. Phone Elgin 5481

The trendisto........

WENTWORTH?’S

For Smart Men’s Wear

Cliicago at Spring Elgin, Il

Floyd E. Marsh H. Colby Conn
MARSH & CONN
Elgins’ Spacious, Modern Funeral Home
Ambulance Service :
Phone Elgin 128 Dundee at Park Street—Elgin, Illinois
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