- UMELETS IN THE SPRING MENU

and beating each vigorously and separately; then combining and bak-
ing slowly until the mixture has doubled or trebled in bulk, The French
type does not require the separation of the eggs. It is made more like
a pancake, and shaken in the greased pan and turned over and served,
without really inereasing the bulk or fluffyness. The latter is richer
and moist, the former somewhat dry and spongy. An omelet can be

use of several tablespoons of cream sauce added to give body and tex-
ture is an easier Wway than relying on skill in the handling of the “flop”
which every omelet requires. i
broad skillet with a very shiny surface which is never washed but al-
ways kept well oiled. If is wise to have one pan specially reserved for
omelet making.

At this season of the year when eggs are so cheap and plentiful the
omelet may well take ish.
should be accompanied by a sauce or filling which contrasts in flavor

- JELLIES AND RELISHES ..

Pickles and relishes are amonhg the easiest products for the house-
wife to prepare at hpme. No longer does she make up large quantities
but only small supplies which she packs into the convenient and always
sanitary glass jar. i i

new rubbers bought, and both jar§ and rubbers sterilized before the work

is begun. The quality of the vinegar, sugar and spices should be of
the best. Only pure fruit vinegar will give a natural flavor to the in-
gredients. Alum or pickling powders or preservatives should never be

used. Spices should be fresh and packaged, otherwise they will not
vield the highest flavor and seasoning. Assemble all needed utensils,
knives, meat chopper, and ingredients. Be sure the recipe is clearly
understood. If following a time table, as in canning or in making
syrup, have an accurate clock at hand.

Jelly should be made only in small quantity, and always on a sun-
shiny day in order for the sugar to Jelly quickly and Successfully, The
substanc_:e which makes Jelly “jell” is called pectin. It is found in un-
ripe fruits, particularly in apples, grapes, and in the white inner mem-
brane of oranges and lemons. A certain proportion of pectin is ab-
solutely required for a “jell.” To add under-ripe fruits with sweet fruits

partlculgrly peppers,
other mixtures, Peppers also make a distinctive jelly catsup. Carrots
may be steamed and candied in the Oriental fashion. The rind of all
melons should be saved for inexpensive sweet pickles,

serving of fresh berries.
cherries, etc., offer the widest opportunities to combine the color and
flavor of fruit with the attractively molded gelatine dessert. For the
company luncheon, plain bouillon stiffened with gelatine and broken
with a fork is a refreshing first course.
tractive, but because it can be made early in the day, gelatine desserts
recommend themselves to the busy summer housewife.

- GELATINE SUMMER DESSERTS ..

As warm weather approaches, the dessert should become lighter and
more refreshing. Nothing so taxes the digestion in hot weather as a
heavy pudding, pie or pastry. Gelatine is the housewife’s first aid to
wholesome but dainty, appetizing summer refreshments. The usual in-
gredients when made solid by gelatine take on a pleasing texture and
body without heaviness. Milk, fruit juices, soup; these are only a few
of the common foods which can be transformed by the use of gelatine.
Powdered gelatine is the easiest and most satisfactory to use. The fol-
lowing simple steps will insure perfect results:

1. Soften gelatine in cold water to cover.
2. Dissolve in hot liquid.

3. Add to remaining ingredients.

4. Blend well and chill.

If a frothy consistency is desired, add gelatine and then whip the mix-
ture when partly solid with an egg beater. To make still more spongy
desserts, add stiffly whipped whites of eggs or whipped cream to the
gelatine mixture. Many foods may be molded in clear, highly seasoned
gelatine or stock. Sliced chicken, ham, mushrooms, etc., when embedded
in seasoned gelatine, chilled and eaten with mayonnaise, are luscious,
but inexpensive, hot weather delicacies. Children who refuse to drink
milk, will welcome it when molded stiff with gelatine and eaten with
Indeed, the fruit season with its strawberries,

Not only wholesome and at-

... COOKING WITHOUT WATER ..

ege
All foods contain a large amount of water. Thr_sz lefafar,a%grggiez a?’;u%-a
d juicy fruits consist of as much as 5% 0 O e
ab.les ’f‘n Thus cooking without water is easily un e_1t e T
mmstuuii‘ method the food is cooked or steame_d in hil S Ow "Watver
el lSvarious forms of cookers and pots featuring this t:ne gl
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WHOLESOME DEEP FAT FRYING

i i if the

ng foods in deep fat is a Whole_:some method of cooking
prgggés gis ot;)one properly. First the right utensils are requi}"ed.s Tg;ig
means a special deep kettle or fry pan. The utensil called Jt {:o %
Bowl” having a smooth rounded bott.om_ and made of heavy cast la. um
num is very satisfactory. Again, there is !;he standard deep kettle SltIE;
porting an inner wire draining basket which may be suspeixdedbon she
hook at one edge of the kettle. Only. iron or .alummun? wil dgr hec?irst
the temperature is so high and sustaihed du}'mg the process. e -
rule is to have sufficient shortening or liquid fat to entirely covertam};
food being cooked. The kettle should be filled with fat to almos i
inch of the top edge. The fat fed matyt be mcli %1311;‘13.(1:021113]?;22}%0?1(1
though a pure vegetable oil such as cottonsee o o

le oil is preferable. The more neutral the cooking oil,

{gl;emm?)frevecgtfat.?lge of the pfoods natural flavor of the food itself being
T ot i before any

of the fat must be brought to thq right temperature
fo:)%] is dropped in. This tempferfai.ggrefwm ’gelg;lixéi t;vr;l P}.gkkem: f)efssfolggf
Moist food, such as a piece o , for e 5 e

erature than a dry food like a doughnut. If a small sq _
lg?:la% becomes golden brown all over in sixty seconds, the fat iéi gﬁ!;le{n
ally at the right point. Immerse the food quickly anpl dco1 no pith e
too many pieces so that they touch. Never prick or lift pieces wA:iter
fork, which would allow the fat to enter and make food soggy'.; o
browning on both sides, lift up, drain, anq lay on absorber_lm .
paper to take up excess grease. Serve immediately. The rem;l ang =
can be clarified with slices of raw popato and usqd over airlll 0 lge' -
deep fat thermometer may be placed in the hot oil and will ma

more accurate results.
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SATISFYING FRUIT SHORT CARE

Shortcake may well enter th
bopular American dessert. the competition

be cut in with a knife, or with thé
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chilled several hours in
V.
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top With whippeg b e ;:Iksi};g{t:;kes on natural berry-leaves and

as raspberries, cherries, etc., make pleasarxixrtlgaggsspﬁztﬁan?t?er . Lo

for filling angd garnishing, ariations both



LITTLE HOUSEHOLD HINTS

‘A teaspoonful of turpentine boiled with clothes whitens

them wonderfully.

For the slck room, coffee grounds thrown on an open

fire will help to freshen the air and purify the room.

When doing the ironing, fold all pairs of pillow cases
together and no time will be lost in finding pairs when

fresh cases are needed.

If you are bothered with ants in your plants, dust the
plant and the dirt around it with borax, and you will find

that the ants will leave the plants alone.

Mo prevent kid gloves from mildewing in the summer,
wrap each glove separately in tissue paper. Do mnot let
them touch one another, Place in small box in tray of

trunk.

Dip your brooms for a minute or two in a bucket of
boiling suds once or twice a week and they will last about
three times as long. Carpets wear much longer swepb

with a broom treated in this way.

LITTLE HOUSEHOLD HINTS

Chocolate staing may be removed by soaking in cold

borax water at least an hour.

To remove iodine stains, dip in milk and rub with
starch instead of soap, and rinse in cold, clear water.

To remove grease from silks, take a lump of magne
rub it wet on the spot, let dry, then brush the powder off.

Equal parts of ammonia and turpentine will take any
kind of paint out of clothing, no matter how dry the paint

has become.

Tar staing may be removed from cotton fabrics by
covering the spot with butter and allowing it to remain

a few hours before washing.

When crocheted lace or tatting has become yellowed
or discolored, put it in good, goapsudgy water that has been
made a little bluer than for ordinary bluing, and boil for a
fow minutes, hang out in the sun to dry, and it will be as

white as ever.

Kitchen Discoveries

[F you eook your fruit first, you will
need to add only about a third as
much sugar.
Warm lemons beforé squeezing
and more juice will be obtained.
Never make preserves on damp,
ralny days; and be sure the fruit is

not over-ripe, or the preserves will
sour quickly.

If & spoon is left in a pot, it will not boil over, as the

metal deflects the heat.

A gravy boat Is much better than a cup, for fin
jars with jellies and preserves. . e

Raisins or any small fruit will not stick to the food
chopper if first rubbed in flour.

When an egg breaks at one end, crack the other end,
and it can be boiled without the contents coming out.

If food spills or boils over in the oven, gprinkling
a small handful of salt over it will prevent a burnt odor.

To remove all trace of fish from cooking utensils, put
a little vinegar in the water in which they are washed.

To prevent the odor of cooking cabbage or ham, put a
gmall plece or two of charcoal in with it, while cooking.

If your cooking scorches a little, 1ift the vessel hold-
ing the food from the fire and let it stand in a pan of
water for a few minutes, and it will usually take all the
scorched taste away. g

Cereal, cooked the might before for breakfast, will be
improved if a small cup of cold water is poured over the
top of it when it is ready to put away. Formation of a
crust is prevented. Pour off the water in the morning.

HELPFUL SUGGESTIONS

i i ing door and window sills with oil of winter-
;;-e‘;:::gl ‘hk:etpb:;:llhmrsed ants from coming into the house at these

points.

making sandwiches into fancy shapes, cut the bread lengthwise

Wh
i.nst:lldofacmsstheloaf. There will be much less waste.
An ordinary shoe case with several

twine, etc.

Cut Flowers Kept Fresh

ADD a pinch of salt to the water in
which you place cut flowers, and

;ee iow much longer they will keep
Tes

For washing vages and glass bot-
Blam arnch aceshell in small bits, ﬂll

—

pockets, fastened inside the
closet or pantry door, is a good place for wax paper, paper bags,

LITTLE HOUSEHOLD HINTS

‘A bar of soap is easily cut if you will use a knife

swhich has been dipped into boiling water.

Instead of putting pots and pans on the stove to goak,
111 them with cold water and allow to stand several hours,

and they will be more easily cleaned.

A cement for mending china can be made by mixing
the white of an egg with powdered chalk. Apply to broken
edges and stick together. Let stand for two or three days.

When the whisk broom becomes worn, trim it to a stub,
geald it in soapy water, then in clear water, then in cold
water; you will then have a good brush for gcrubbing

enamelware.

Before using a new iron kettle, it should be greased
ingide and outside and let stand for forty-eight hours, then

washed in hot water in which a large lump of cookin:
goda has been dissolved.

When metal teapots are allowed to stand unused for

a time, the tea usually will leave a musty flavor; but if

you will put a lump of gugar in the teapot before setting
it away the tea will leave a fresh taste, Do matter how

long the pot has been standing.

LITTLE HOUSEHOLD HINTS N
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. When washing hosie ut & ‘

to help the hosiery retarlg.’ E:s ;lz)lrt:ﬂe s oot
Corn meal and salt sprinkled on the can

sweeping will brighten the colors and lay th:a?l;:t before

Unbleached muslin is an excellent covering for the

ironing board, as the
iron woolen goods, 0625 MRk £0 ‘eoms. oFf Witetl you

To clean a chimney, put a piece of zinc on the 1
in the stove or grate. The va on the live coals
will carry off the soot. OROR, s Hen hosted sino

~ One of the best preventives for moths is
article in several thicknesses of newspaper, afgrwti%l;o?;agclil-
ly airing and brushing them.

To remove mildew, moisten the spot with clean °
rub on a thick coating of castile soap mixed wl&?hﬁll-;
scragngs ; Tub with end of finger, then wash off.
o remove grass stains from cotton good: ;
alcohol; or moisten with camphor and gliz:st %mv;?hﬂw!:
minutes, when it will wash right out with clear water.
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[ HOMEMAKING I

Earning Its Own Salt

saucepan are

Burned spots inside a
easily removed with an overnight soak-

A pinch or two of salt added to the
cold-water-and-salt solution.

-ase water will help cut flowers to main-

v
tain their beauty and freshness longer. ing in a

copperware,

For minor grease spots on clothing, a  To remove tarnish from
light rubbing with salt, dissolved in  rub with a piece of lemon rind dipped
rinse, dry and polish.

aleohol or ammonia, is a good cleaner. in dry salt,

s fle

can he removed

tables

Heat rings on
with a paste of salt and olive oil. Apply

Blot up the ink spilled on rugs and ap-

ply salt. Brush off and renew salt until

ink is soaked up. Wash with soapy water.  with a brush, let stand for an hour.
CORONET
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Mail to, Greyhound Infor- Name
mation Center, 71 W. Lake
§t., Chicago 1, 1. for
S handsmné full-cotor map Ao
1 with Greyhound Tour
information,
MARCH, 1954 &~ o8

free from driving strain...on time-saving Express Schedules

GO GREYHOUND/?

Why drive your car on trips to
distant cities — or clear across the
country — when Greyhound Ex-
press service can offer you so
much more relaxation, more hours
saved, more scenic enjoyment . . .
at less than a third the cost of
operating your automobile!

For this extra.fine service, you
pay not a penny extra fare! You

ride with the world’s finest drivers

. aboard the world’s most mod-
ern and comfortable coaches.

You’'ll arrive right downtown,
close to hotels, department stores,
business offices . . . you'll have all
the convenience, but none of the
cares of driving!
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