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your questions about recipes or household | \ " 4
information to Phil Libby, in care of this |”an|5?
newspaper, enclosing a self-addressed,
stamped envelope. He will be glad to an-
swer you promptly. It will be impossible to
answer questions received by telephone),
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New Models Will Be
Shown at Edgewater
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Native Beef

PRIME RIB Native Beef

Stuffed Flank Steak

Take a flank steak, score one side
crosswise and lengthwise with a
sharp knife. Rub bpth sides with
lemon. Make a dressing of the fol-
lowing: 1 eup bread pcrumbs, 1 egg,
1 tblsp. minced onion, 1 tblsp.” min-
ced parsley, enough milk to moisten
and salt and pepper to taste. Spread
the dressing on side not scored and
tie or skewer tightly after dress-
ing had been rolled in. Put in hot
skillet, with sufficient fat and brown
all over. When browned put in
covered roasting pan with about 1
inch of water and three tablespoons
of worcestershire sauce. Cover and
let cook about 1% ‘hours in- a hot
oven (400°F).

Baked Filet of Haddock

Wash and dry carefully two filet
of haddock. Sprinkle with salt and
pepper, dredge lightly with flour,
place strips of bacon over top of
fish and surround with half cup of
water. Baste frequently using but-
ter and water. Bake in moderate
oven, 326°F, for about 1 hour.
Serve with tartar sauce made by
mixing % cup sandwich spread with
4 cup mayonnaise,

One Dish Meal

Into a well greased casserole, put
one can whole kernel corn, then a
layer of sliced fresh tomatoes, a
layer of small diced raw potatoes,
and pour over this about,K % cup
milk, salt and pepper and dot with
butter. Pat out a pound of ground
beef, in the same manner as a bis-
cuit dough drop and d¢over the po-
tatoes, sealing in the edges of the
casserole with meat, Sprinkle top
with erumbs if desired. Cook in hot
oven (400°F) for about 30 minutes
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Meat Loaf, Savarin

Jllbs. beef

e b, salt pork

l cup cracker meal ar crumbs

L egE

1 cup evaporated milk

| medium sized onion

2 tblsp. mince parsley

1 thlps. minced parsley

14 tsp. pepper
Have beef and pork put through a
food chopper twice. Mix other in-
gredients with meat, well. Pack
tightly into bread pan that has been
well greased and bake in moderate
oven (3756°F) for 2% to 3 hours.

Ham Steak, Florida

Broil large slices of ham steak
until lightly browned, place slices
of pineapple which have been
drained on each slice of ham and
return to broiler and brown the
pineapple delicately, Set broiler
about 4 inches from a moderately
high flame.
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Baked Halibut, aw| Gratin

Place slices of halibut steak in
baking pan. Season first with salt
and pepper and dot with butter,
Bake in moderate over (325°F)

Broiled Pork Sausage and Pedches

Prick casings of 1 1b. pork sau-
sage links, Placé links on' broiler
rack. On the same broiler rack,
placed drained halves of peaches,
cup side up.| Plage a little butter
in each cavity. Set the broiler rack|
4 inches under a moderately high
flame and let the meat and fruit
broil for about 10-12 minutes. Turn
sausage once to secure an even
brown. Peaches are to be removed
to a hot platter when edges are
browned. Sdrve sausages heaped
up on a platter, surrounded with
peaches, garnished with finely chop-
ped parsley sprinkled on top.

formed?

its completion to President Adams?

Roast Beef
Place a rolled rib roast on a bak-

F, for 26 minutes to sear, remove
and rub with olive oil or fat and
salt and pepper to taste. Return to
a moverate oven (325°F) and con-
tinue cooking, until done. '18-20
minutes to the pound for medium
well done.

Roast Leg of Lamb

Place a leg of lamb in roasting
pan (uncovered) and sear at 560°F
for about 25 minutes, Remove from
oven and rub well with olive oil and
then dry mustard. Return to oven,
continue cooking until done.

Pagtry for Apple Pie

% cup shortening

14 teasp. salt ‘.

1% cup flour '

14 cup grated American cheese
and put one tablespoon vinegar (or |
lembn juice) in measuring cup and
fill up with water to “%4" mark.
Use as much water as is needed to
mix. pastry to desired I’_’{}I'IﬁiHT.L'.TI{'}’.I

Bapana Delight 1 '.

Mash 3 large bananas to a pulp,
add % cup of powdered sugar, and |
2 tblsp. leman juice. Whip one cup |
cream, add 1'% teasp. vanilla and |
4 eup chopped nut meats and add |
to first mixture. Beat two egg|
whites stiff and fold into mixture. |
Turn into freezing trays and freeze
2 to 3 hours. Fills two trays.

Spanish Cake

Cream % cup shortening; add 1
cup sugar, slowly, beating in well.'
All 2 eggs, one at a time, beating
well after each addition. Sift to-
gether 2 cups cake flour, 3 teasp.
Royal baking powder and 1 teasp.
cinnamon; add- alternately with %
cup of milk, mix well. Bake in a
greased tube pan in moderate oven
(360°F) about 1 hour. Cover with
Boiled Frosting.

Boiled Frosting

Boil two cups granulated sugar
|and 1 cup water without stirring
| until syrup spins/ a thread; pour

| slowly ‘over stiffly beaten whites of
| two eggs; add 1 teasp. vanilla and

For clean, low cost heat
burn

WAUKECAN

Have heat that’s free from dust, smoke
and soot . . . and at the same time save
mr:ne:pl With Waukegan Coke you
enjoy the double advantage of clean
heat and economy. For a convincing
demonstration of Waukegan Coke ad-
vantages, try a ton now !

Free Survey

PAUL BORCHARDT -

FRANK SILJESTROM
HIGHLAND PARK FUEL COMPANY
MERCER LUMBER COMPANIES, Deerfield

MENONI & MOCOGNI

ing pan, and set in oven at 550° | Son City, Mo.
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honor seems to be divided between
John Seely in Monroe county and
Samuel ' J. Seeley at New Design,
Illinois.

Q. Who has charge of the public
schools in [llinois?

A. The state superintendent of
public instruction is at the head ‘of
the school system and is responsi-
ble for the supervision of all the
public schools of the state.

Q. When was the Lettermen's
Club of the University of Chicago

A. January 29, 1904,
Q. What highway in Illinois owes |

A. In 1827 President Adams ﬂl‘-l

dered the old national trail to be| 4..ow Pontiac, Plymouth, Stude- |
surveyed from Vandalia to Jeffer-| p.ker and Terraplane.

Admission will be free.

While automobile buying has been |

at its highest peak in many years, |
George Lynn, chairman of the show |
committee, declares the traditional
Edgewater motor salon, coming at|
approximately the same time &s |
showings in past years, will give a |
final impetus that will maintain |
and probably create new sales rec-|
ords.

Several models of the fﬁllﬂwingl

| cars will be exhibited: Auburn, Chev- |

rolet, Buick, Cgdillac, Chrysler,
Cord, ' Dodge, Ford, Graham-Paige, |
Hudson, Hupmobile, Lafayette, La
Salle, Lincoln, Lincoln-Zephyr, thel
Nash, Oldsmobile, Packard, Pierce

Q. Who aided George Ruper:E
Clark financially in his expedition |
to Kaskaskia? :.

A. Francis Vigo, a rich St. Louis |
merchant and an ardent sympa- ,;

thizer of the American movement, |
lent the state of Virginia $20,000 |

Quﬁty Cleaners
AND
RELIABLE LAUNDRY

DRY CLEANING CO.
Phone H. P. 178

ROAST BEEF FLANK

1.2-3-4 Ribs STEAK 5-6-7 Ribe

Lb. 27c Lb. 25(: Lb. 23c
Swift's Gem Nut Margarine  1s. 15¢

Fresh Ground Sugar Cured

ALL BEEF BACON
HAMS | HAMBURGER | SQUARES

Lb. lgc Isb. lsc Lb. lgc
Boneless Rolled Leg Veal Roast+.29¢

RIB ROAST
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to finance Clark's expedition. His |
money was never repaid. _,.

Q. How did Clark capture Fort|
Kaskasia? ;

A. Un the night of July 4, 177 '
Clark with a handful of poorly arm- |
ed men stole into the fort, surprised |
commandant Rocheblave in hed,!
confined the startled inhabitants to
their homes and disarmed them.

Q. What governor aided in the
enlarging of the University of Ili-|

A. Governor John P. Altgeld by

sponsoring liberal financial aid to
the University.
Q. What was the “Working Men's

E. K. CATTON
Your Typewriter Man

CALL

ALBERT LARSON
STATIONER

Highland Park 567
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automatic
electric water heaters

) 4

as long as 48 months to pay-
minimum monthly payment $)

® There is no greater household convenience than

plenty of hot water, ready when you want it. An
automatic electric water heater will constantly pro-
vide such service for a few pennies a day. Once
installed, you can forget all of your water heating

. problems.

Reasonable terms and special low rate to users of
electric water heaters now make it possible for every
home to have automatic hot water service. Get come
plete information at your Public Service Store.

Ask about special low rate to
‘users of electric water heaters

1936 is the time to build

PuBLIC SERVICE ANY
'OF NORTHERN ll.?(l..:n?oﬁp
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