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Voice of Cookery

at the fruit stores. But have you
given any thought as to where
they come from? Tennessee, Louisi-
ana, Missouri, Arkansas, Kentucky
and Maryland lead in the production
«of strawberries.

Although practically void of vit-
amins, the strawberry, canned or
fresh, adds calcium, iron and phos-

phorous to the diet. It is popular

quite generally because of its sim-
plicity in cultivation and lends it-
self to the foods easily eanned in
the home and that dish of dishes
. “strawherry shortale.”
Fresh Strawberries in Pastry
Haskeis

Make a standard pie crust dough.
Roll out to one-half inth thickness.
Spread with soft butter. Roll as
for a jelly roll and place in the re-
frigerator to chilll When chilled,
roll to % ineh thickness, cut in eir-
clezs and place over back of muffin
tins. Prick with a fork and bake
at 350 degrees Fah., until nicely
browned. Handles may be made for
the baskets by rolling strips of
dough six inches long and shaping
into half circles. Bake on eoockie
sheet.

Filling
1 pint strawberries
red coloring
2 tblsp. cornstarch
% cup sugar
1 cup water
pinch salt

Cut berries into quarters. Mix
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sugar and cornstarch together. Add
slowly to boiling water. Stir con-
stantly and cook until transparent.
Add red coloring. Remove from
heat and add berries. Cool and fill
pastry baskets. Let stand 2 hours
before serving. Garnish with
whipped cream and a whole straw-
berry. Place handles on basket.
Strawberry Reoll

3 eggs

6 tablsp. waters

1 teas. baking powder

1 teas. flavoring

2 cups whipping cream

1 cap pastry flour

i teas. salt

1 quart strawberries

Beat eggs until light. Add sugar
and continue beating. Add water.
Gradually fold in the flour, which
has been sifted with baking powder
and salt. Add flavoring. Pour
into lined 10 inch by 16 inch shal-
low pan. Bake about 156 minutes at
400 degrees Fah. Turn onto a towel
and roll while still warm. When
cool, unroll and fill with the follow-
ing: Crush the smallest berries
(lease large ones for garnishing)
with about & cup of sugar. Allow
to stand about an hour, drain, and
fold in % cup of sugar. Allow to
stand about an hour, drain, and fold
in % of the whipped cream. Spread
evenly over surface of cake. Roll
up and cover with whipped eream.
Garnish with whipped cream forced
through a pastry tube and the whole
strawberries.

i;r Favorite Strawberry Shortcake
2. cups flour

4 teasp. baking powder

1 ege

1% cup milk

& cup sugar

% teas. salt

% cup butter

Mix and sift dry ingredierits, and
cut in shortening. Beat egg, add
milk and combine with dry ingred-
jents, Toss mixture: - on floured
board and pat to % inch thickness.
Divide into two parts. Spread
melted butter on one-half and cover
with second sheet of dough. Bake
in a single round cake, or as individ-

tual eakes. Bake 156 minutes at 450

degrees Fah. Cut berries in quar-
ter]unr halves. Add sugar to sweet-
Stir and allow to remain in
room temperature for sugar to dis-
solve before serving. Split cakes
when baked, cover with berries,
place other half on top and cover
with remaining berries. Whipped
cream atop all makes it tops.

Strawberry Parfait
1 pint strawberries
%6 cupful crushed pineapple
juice
2 tblsp. sugar
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Wilson’s Tender Made Ham. Cooking

beef and lamb remain at the same
high level. Ewven spareribs are up
in the “celebrity” class.

Strawberries are a bit lower and
delightful in a bowl of Wheaties,
with pure cream . . . or in some of
the recipes that you'll find in the
“Voice of Cookery” column.

Eggplant is within the reach of
all and delightful for a vegetable
change.

Droste makes of famous imported
cocoa, now offer their users a new
produet . . , Droste's chocolate pud-
ding. I might add that it is “plus
ultra” in the chocolate pudding
field.

DELIVERY

tesses elways have a supply of them
on hand, for every day useand when
the guest is expected.

Jello as usoal for those chilled

salads and desserts. Six delicious
fAavors.

Liederkranz, Camembert and Brie
cheeses for dessert, all grocers have
a supply on hand.

A can of Ivanhoe potato salad on
the pantry shelf will save the day
many a time, when the unexpected
guest steps in. .

Many times you have wanted
something to take the place of but-
ter, in your frying, baking or for
fresh vegetables . . . Durkee's mar-
garine will do it, and it is delight-
ful.

Election Party

Mr. and Mrs. C. M. Willman were
hosts at a reception to hundreds of
their friends, on Tuesday evening,
at their home in Deerfleld, following
the election, at which Mr. Willman
was elected president of the village
of Deenfield.
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Subscription $1.50 per year

KOLLER'S GROCERY
SPECIALS for April 23rd to 29th

NONE-SUCH or CAMPBELL'S 13 oz. eans

TOMATO SOUP 3 rox 20c

LIQUID %’i"x"“‘"‘“‘"’“
| Flntqnn LAV s S R . A (DL S 39C
2 for 49c

e e R _17¢

NONE-SUCH — VACUUM PACKED SLICED

HAWAIIAN P[NEAPPLE
Telephone Highland Park 35

30 ox. large No. 2V; cans ...
NONE-SUCH
10 North Bamd Street
FREE — PROMPT DELIVERY SBERVICE

Park

MART

516 - 518 Central Avenue

Shop with Confidence at the Blue Goose o the Largest Independent Food Shop on the North Shore
- Specials for THURSDAY, FRIDAY and SATURDAY

UTTER
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SCORE

34

Richelieu

Raggedy Ann . PEACHES

PINEAPPLE

No, 214 size cans

4 or $'] '

lBlue Groose
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318 fOF ...ooovoeieces

Early June PEAS

25c

No. 2 sizse canm ............... .

| | Meat Specials
2 .. 25¢
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_23¢

Richelieu or Savoy

No. 2 size can

Golden Bantam Corn

Swift’s Prem. Georgia 2 8 #

PIHEAPPLE

ASPARAGUS

(all green) medium size banch...
Jumbo size bunch, 35¢

BEEF POT ROAST
| Choice cuts

19¢

ORANGES

arge
“Size
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20%¢
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Boneless Rolled
VEAL ROAST

Sunbrite Clumr
Regular cams ... ...

0 .. 25¢
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CLEAN QUICK

CaE T e s, B . 3\

" per jar ..
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per Ib, e Y 451

. 10c

APPLESAUCE

Stuffed or Ripe
OLIVES
per Jar ...

hs &

10¢

No. 2 size can ...

BACON SQUARES
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15¢

_10c

TOMATO JU ICE

Er_olﬂlukwoll.ﬁﬁiul.

25c

Mickelberry ..

LEMON

Thin Skin and
Full of Juice

Doz 25c — —
, Swfft’s Soft

SLICED BACON
per 1b

16¢
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Security or Unome

mum
Neo. 2V; sine can -

Unome Solid Packed
TOMATOES
No. 2% size can ...

Security
WholeSpieedPEARB

Neo. 2V; size can .
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No. 2 size can, 3 for 29¢

SUMMER SAUSAGE 19‘%;’
per Ib, smisaibriincriiiiisied

_25¢

10c [POTATOES

Grapefrun

4&»29 New S 25
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