as
are a rich source of iron, calcium,
phosphorus, protein and Vitamins A
and B. The daily diet of children
and invalids should include eggs.
Likewise, because if the abundance
of food values found in eggs, we
- should incorporate them into the
meals of the normal adult -in as
many forms as possible,
Puffy Omelet

6 eggs
% teaspoon salt
4 teas, pepper

6 tblsp. milk

2 tblsp. butter

Separate the eggs. Beat the yolks

until thick and lemon colored. Add|

milk and seasonings. Beat egg
whites stif and fold into the egg
yolk miture. Melt the fat in an
omelet pan or skillet. Pour the
omelet into the hot pan and cook
over low neat until golden brown
on the under side. Place in oven
360 degrees F. for 10 minutes to
dry off top. Serve at once.

Pressed Eggs
6 hard cooked eggs
6 green onions
Y% green pepper
& teas. salt
1 tblsp. prepared mustard
1% cups chopped ham
14 cup stock
Chop fine the eggs, onion and
green pepper. Mix with seasohings
and mustard. Place half of the mix-
ture in a small, oiled loaf pan. Press
down, then add a layer of ham.
Finish with remainder of the egg.
Pour soup steck over to help bind
it together and press down well
Keep  in refrigerator until molded
well enough to slice. Serve in place
of cold meat or as sandwich filling.
Creamed Eggs in Rice Mold
hard-cooked eggs
cup canned, green string beans
cups medium white sauce
cups boiled rme
cup milk
Dice the eggs. and combine -with
the canned beans which have been
boiled for ten minuotes.. Add white
sauce., Add milk to boiled rice and
pack in buttered ring mold. Bake
at 350 degrees F., for 20 to 30 min-
utes.
center with hot creamed eggs and
beans. Garnish and serve.
Bggs Poached in Milk
6 eggs
1% teas. pepper
Y% teas. salt
6 tblsp. milk or cream
Butter 6 individual remekins well.
Break an egg into each. Sprinkle
with salt and pepper and add 1
tblsp.
Place in a shallow pln containing

BONEI E‘%'E

Turn out on meat platter. Fill |

milk or eream to each one.

THE PRESS

Household Hints

Place straws in lunch bgxes when

“|gocos or milk are included. The

boiling water, Cover the pan and
bake at 350 degrees for 15 to 17
minutes.
Cheese Fondue

% of % lb. package chateau cheese
3 eggs
L% teas. salt

1 thisp. butter

1 cup scalded milk

l cup soft bread crumbs

Allow cheese to stand at room
temperature until softened. Force
through a sieve. Secald milk, re-
move from fire and add butter and
salt. Pour slowly over well beaten
egg yolks. Add soft bread crumbs
and cheese. Beat egg whites until
stif and fold into mixture. Bake
in buttered pan in a slow oven 250
degrees F., to 3560 degrees F. for
20 minutes. Serves 6.

Shoppers Guide
by Phil Libby

Again most cuts of veal are rec-
ommended as the most economical
meat buys over the coming week-
end by the Committee on Marketing
Information of the Meat Council of
Chicago. Some cuts of veal selling
at economical prices are rolled roast,
rib and loin chops and weal should-
er.

Fresh pork shoulder, suitable for
roasting, also is being featured by
many retail meat dealers at attrac-
tive prices this week.

For a treat ... Wilson's “Tender-
made” ham, such flavor, peps you
up on these spring days.

Strawberries are a great deal
lower at this writing and no doubt
will start the strawberry shortake
parade at many homes,

Stahl-Meyer cocktail sausages fire
just the think for those “late” party
snacks.

Lettuce is lower lately and a
vitally needed green for health's
sake..

Entertaining? Wilson’s genuine
deviled ham to spread on those
dainty "or man-sized sandwiches, fills
the bill.

Soft-a-silk cake flour does really
produce fine cakes, and a cake that
you may be proud of.

Citrus fruits appear on the mar-
ket a bit higher of late? We wonder
why, since there was a record crop.

We have told you before but this
is just a reminder: We are open
Sundays from 8 to 11 in the morn-
ing and 4 to 6:30 in the afternoon.
Moraine Grocery and Market.
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children will delight in using them
during the lunch period.

When baking, if cake, pie, -
bread, ete, becomes tho y
baked before browning, turn out gas
and place in broiler. The retained
heat will brown it perfectly.

You will not have the corner of
your sink stained if you keep thg
bottom of your waste receiver cov-
ered with newspaper,

A little baking powder added to
the flour in which oysters are rolled
before frying will make the oysters
light and fluffy.

When making fruit pies, put in
the sugar when the dish is half fall
instead of on top. The pastry will
be lighter.

If the roof should leak and stain
your ceiling, cover the stain with
block magnesia. Rub the block owver
the spot until the stain is covered
then smooth over with the tips of
your fingers.

e

First United B
Green Bay |
Rev. E
A Churel
Sunday
30 ('}
H. Fidd
10:456 M
sic by
pasto!
3:00 Servies
!”ll..l:lll'_
1:00 ‘]'-.l:_;.'-..;: P
B:00 Preaching servi ¢
icé in u":‘l.u.u_:t- ]
Evangelistic sermon by the pas
LOT.
Mid-week prayer and Bible ::Ll:mi:l_.r,l
hour held each Wednesday evening.
Thursday, choir rehearsal
You are welcome to all of our
services.

Zion Luthevan Church
Highwood, Illinois
Rev. Henry G. Hedlund, Pastor

Sunday school 9:456 a.m.

English services 11 a.m.

There will be no evening services.

The Luther League Conventional
Rally will be held at Kenosha, Wis.
Sunday afternoon 2:30 C.5.T. All
young folks cordially invited. Dean
Orlando Ingvolstad will be the
afternoon speaker.

race v
Subscription $1.50 per year

KOLLER'S GROCERY
SPECIALS for April 30th to May 6th
GRAPE-NUTS

|2-02. package ... ...

NONE-SUCH GENUINE
CORN — Golden Bantam

CHIPSO

AMERICAN FAMILY

KOLLER GROCERY

Telephone Highland Park 35
10 North Second Street Highland Park
FREE — PROMPT DELIVERY SERVICE

MAKES CLOTHES
LAST LONGER

BLUE GOOSE]
FOOD MART

516 - 518 Central Avenue

DELIVERY

All Phones
H.P. 4400

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

BUTTER e vt 320 2C|

COFFE

CHASE &
SANBORN .

T U

| Blue Goose

Extra Fancy

FRESH PEAS

Fresh Large
PIN EAPPLES

19c¢

| Meat Specials

CAKE FLOUR

SWANS
DOWN

Pkg. 231}-|

Native

Fresh Temder
CARRO‘I‘S

per bunch .

New Texas

5S¢

YELLOW ONIONS

I s g s

Spring

~25¢

WHEATIES

....Pk910

LEG O’ LAMB

25¢

Extra Fancy Bleached

CELER

4 stalks for ...

Rolled ——
VEAL ROAST

25¢ |

: Fancy

ARTICHOKES

_35¢

|t e o IO

o i

KITCHEN CLEANSER

1 Ib. for 35¢

Lean SHORT RIBS or

0Old Fashion Monarch Russet

PEARS

No. 2V; size can ............

s d 2

BOILING BEEF

4 .. 51

WHEAT or

CHEEBE THINS
2 boxes for .

_25¢

Tomato Juice ueevs

e 19:

Fresh
CUI‘TAGE CHEEE

il S - T S e .

Ameﬂcm Family

large box ...
Medium ﬂ:li Ilu. m

“ l AMERICAN FAIIILT I‘l'ﬂ LAVA

CHIPSO

2 boxes for 41c

GINGER ALE or
ROOT BEER

Large Bottles,
per dozen
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