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Beets in Tomato Juice

Cook beets. Grate or shred. dJust cover
with tomato Jjuice and simmer 5 or 10 min
until beets absorb tomato juice flavor.
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Sunshine Spaghetti
4 ¢ sweet nmilk, 1 or more

shredded carrots,
boiling. pdd aboutb

¢ graved or
Heat till nearly
two handfuls of spaghett

so that when cooked
g tir gently i
{ will not stick together.
to avoid scorching.

food value,

Cheese may b
- g desired.
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Two cups buckwheat flour, 3 cup cornmeal,

# cup lukewarm water, 3 more cups warm water,

1 teaspoon salt, 2 teaspoons sugar, 1 table-
spoon melted butter, 3 teasnoon soda.

Soften yeast cake in lukewarm water.When thor-
ouchly dissolved add salt, sugar and 2% cups
luke-warm water, Add buckwheat and cornmeal

and mix until perfectly smooth. Cover and let
stand in a warm place over night. In the




morning add melted butter and soda dissolved in
remaining half cup of water. Beat well and let
stand five or ten minutes.Bake on a hot, well-
greased griddle, The batter should be quite
thin and runny. And remember that buck-wheat
cakes require a hotter griddle than cornmeal
or wheat cakes, Some of the batter can be
saved and used as a starter for another baking
instead of using a fresh yeast cake.Keep the
batter in the refrigerator and add water and
flour (buckwheat and cornmeal) the night be-
fore, just as you d4id in the beginning, Don't

forget the soda in the morning, because this
makes them light and tender,
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QUICK COFFEE CAKE

2 cups sifted flour 1 egg, well beaten
2 teaspoons Calumet Baking Y% cupmilk
Powder 1% tablespoons melted butter
% teaspoon salt 4 tabl ns sugar
3 cup sugar ] 1 tablespoon flour
6 tablespoons butter or other 1 teaspoon cinnamon
shortening

Sift flour once, add baking powder, salt, and sugar, and sift
again. Cut in shortening. Combine egg and milk ; add to flour mixture,

irring until mi is blended. Turn into greased g-inch layer pan,
spreading dough evenly. Brush top with melted butter. Sprinkle with
mixture of sugar, flour, and cinnamon. Bake in hot oven (400° F.) 25
to 30 minutes. Cut in wedges in pan. (Al measurementsare level.)













