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Friend Husband ean now turn out the
The experienced cook has no ad-

umummummmm-muhw—
of roasting on a scientific basis—and it's as

as falling off the proverbial log, say the experts.
upper left-hand corner of the illustration

meat thermometer which plays a big

story of roasting, because it eliminates |

any nnﬂrtllntr'lltl'lh-ﬂ*iil“lﬂ . '.
the proper degree of doneness. The steps ;ﬂllw_.
are simple, as shown by the plctures. | .-'H
1. Inserting thermometer In the senter of thy thic >
est portion of a lamb roast.
2. Placing roast, with
moderate oven (300°-350°F.)
8. Removing roast from even when
reached point marked “Lamb® ea

4. The perfect roast—j delight to the ap; ¢

o

Conducted by PHIL LIBBY

Director, Home Service Department
Highland Park Press and Deerfield , Press

(Biditor's Note: You are invited to, write
" your questions about recipes or household
information to Phil Libby, in care of this

Edgeley Todd’s
. Song

i
i
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| Announcement of tHg winner of
the Lake Forest dolleffe song: eon- |
test, the purpose of Which was to
secure a new college sofig, was made |
by President Herbdt MeComb |
Moore. | ﬂjt } 1

“A Song of Praise,” |fomposed,by
Edgeley Todd, Deerfield, is the first |
place winner of a §6 pifike offered by |
the college. The so is 'of the |
hymn type in four-pag} harmony. |

or cut in small pieces.

newspaper, enclosing a sel
stamped envelope. He will be
swer you promptly. It will be 1
answer questions received by

Well folks, the secrets out — in |

another part of this paper we :n-{

nounce & new contest of special in- |
terest to housewives. Send in your |
“Favorite Recipe” contest opens to-|

day and will close March 31. This
colamn will tell you about the prizes
in future issues. Read about them.
—0—
Here are some more tempting
Lenten dishes.
MOCK, DEVILED CRAB: | |
Mix % thlsp. flour with % tblsp.
melted butter in a saucepan and stir
in % cup milk.’ Add one beaten egg,
15 teas, salt, % teas, cayenne pep-
per, 1 teas. chopped parsley, % teas.
worcestershire sauce. Pour mixture
over 1 cup flaked, left over fish (or
one can Gorton’s salad fish) and %
cup dry bread crumbs. Mix thor-
oughly. Brush small ramekins or
scallop shells with gielted butter and
61 with mixture.Y Sprinkle with
crumbs and bake for 25 minutes in
hot oven, 400* F. If baked in erab |
shells the illusion is absolutely per- |
fect. Serve with pétato chips or
banana chips.

CREAMED EGGS
6'hard cooked eggs, thinly sliced.
1 cup sauteed mushrooms.
24 stuffed olives, sliced.
2 cups medium white sauce.
Salt and pepper to taste.
Have white sauce boiling, add
sliced e olives and mushrooms. |
Seasoni to taste. Cook only until |
heated theough. Serve "over split
English ymmuffins which have been
toasted and well buttered. Earﬁ:i

4 generously. i
' egg in the center of each cmustﬁe
e

CHEESE-TOMATO SOUFFLE
4 tblzp. butter

f-addressed,
glad to an-
mpossible to’
telephone).

greased, put a layer of beans, then
cheese, until dish is full; salt and
pepper and paprika to taste. Add
milk, then bread crumbs and dot
with butter. Bake 85 to 46 minutes
in moderate oven 3560° F.

APPLE CROQUETTES
1 cup boiled rice
14 cup thick, tart applesauce
1 teas, lemeon juice
Grated rind of one lemon
1 teas butter
4 thlsp milk
Salt, bread crumbsa
1 egg.

Mix together the rice, applesauce,
salt to taste, lemon juice, grated
lemon rind and the butter. When
cold ~shape into croquettes. Roll
croquettes in bread crumbs, then in
beaten egi to which has been added
the milk. Roll in crumbs again and
fry in hot deep fat. Drain on soft
paper. Serve with white sauce or
cheese sauce,

POACHED EGGS IN
CROUSTADES

5 bread croustades

b eggs

1 pkg. Velveeta or Borden's cheese
% cup milk

Salt, pepper
Make eroustades from day old

bread. Cut slices one and one-quar-
ter inch thick, trim the crusts, scoop

| out the center of each piece, and fry

in deep fat until golden brown. Drain
on paper. Poach the eggs in water
to which a teaspoon of salt and juice
of half a lemon have been added.
When egg whites are firm place one

and serve with a sauce made of

| cheese and milk, cooked slowly in a

double boiler until cheese is melted,

% cup pimiento cheese

3 egg yolks -

% teas. 'salt
5 thlsp, flour |

1 cup strained tomato juice

3 egg whites

Melt butter in saucepan, add flour
and strained tomato juice, stir and
heat until well blended. Add salt
and cheese, which has been grated
Cook until
cheese is melted, stirring constantly.
Cool, add well beaten' egg yolks.
Fold in stift beaten “white of egg.
Pour into well greased dish, put this

and seasoned to taste. Garnish with
i chopped parsley.

BANANA CHIPS

|  Pick bananas which are not too
| ripe, the firmer the better, remove
' skin and slice as thin as you would

potato chips, fry in hot deep -fat
' until golden brown, drain on soft
| paper and salt. Serve same as ipo-
tato chips. :

i
DEEl'ﬂEld P-'T- Ai . ;
| to Meet March 13

|
] by Allen H. |
Long, Rockford, “Varsity |
Song,” is of the stirring type. Since |
no restriction was magle as to the
type of song required gnd the com-
mitteeé of three felt thift it would be
impossible to judge rly between
the songs, and alumnyis gave $5 to
be paid to the composiir of “Varsity
Sﬂ'ﬂﬁ.“ I 1 ;
Other songs submitted were: |
“wHere's to Lake Forefit,” by David
Stryker, Deerfield, and “To Lake

Forest College,” by Hy Keith Cady, |

Brumfield, 1l il
“A Song of Praise” and “Varsjty
Song” will be presented for the first

time at the-college mid-winter din- |

ner on March 13, at the Edgewater

Beach hotel, Chicago. ||
; |

4

sony March 10, at 2:30 o'clock
library in the Deerfield |

f

Telephone
Makqe Your Bedroom

L

@om will be close
ght. It makes your
$ necessity of leav-

A bedroom tele-

A $un porch—a ceiling—a chimn
burnér—whatever it is, no more delays are necessatly for long-
deferyed house repairs and alterations. As an agen : the Fed-
eral Housing Ad_ministrafiun, we are in a position §o help you
modenige your home. |

ey—a new bath ! pm—an oil

ne in good standing and with sufficient incggne may. ap-
for loans not exceeding $2,000.00, and pa able over a

_periof} of years.
' : ilpvif,e you to call-and discuss your home

£
i
.I' }

provement

| even if you are not a depositor in our ba k. We will

nve you all the help we can.

.
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dish in pan of hot water and bake |

until set, Serve in same dish in;l Articles in the  “Parents’ Ma

which it was baked to prevent fall-| zine” will be read by mothers aad

ing. ' Serve hot. | teachers at a meeting of the | :

i | field Grammar school P.-T. A."|

LIMA BEANS AND IDQUEIURTi C. W. Boyle, program chairman,|

15 1h. lima beans | | gelected topics that will be of vital
14 Ib. roquefort cheese  interest. Tea will be served at the
1 pt. milk | 'l close of the meeting. 3

Butter, bread crumbs 2 b : :
. Parboil beans, drain into an oven -
dish (glass preferred) that has hﬂ:n l - M The Wut-&dl

: nd Park State Bank

ember of the Federal Deposit Insurance Co [bration
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