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: ' Dlustic Juice Conlainer! It’s YOURS for just , Cereals can make a big contribu- the night befors: add iodized salt b
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--- This handy juice conlainer is unbreakable — non toxic — spill-proof and -
1 . &t holds fiveicups of 1éft-over juices. Store the'container in your refriger-
J . ator as long as you like because it “seals in” the : —
! vitaminsg! For yours, simply send nie—Barbara Brent,
Dept. A, 1411 Crescent St., Montreal, P.Q.—a 35¢
Postal Note or postage stamps and one label from a
Bacril Cordial ‘or Concentrate bortle. (The label
‘eaaies off easily when soaked in warmm water for a few
© muautes.) By the 'way, if you've mever tried BOVRIL,

in cooking — vouw've a real treat coming to you! Bovril

help, small amounts of ‘meat, cheese,
eggs or lefi-overs.can be transformed
into .hudget-saving, nutritive dishes.|
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ered in'a cool, dry ‘place.  Glass |
~| sealers are excellent for storing|
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.~ your baking to be? Well —that's with SWANS

- 2 isps. salt . to lighten the flour.” - .
T 18 tsp. pepper - " The Question Box' .
|- - Parboll macaroni in boiling salted| . Mrs, K. R. requests recipe for pie

- "'m ? . .
Ysa't that the

. the way L cakes, _"‘!‘ﬂ_“}b and DOWN.CAKE B / . | water for 5 minutes and.drain, Brown | with custard.on bottom and cake on
: tea  biscuits: are when I use / ;- ] d St - < _
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It’s Calumet's double .action that cially made for betler cake making frequently. Add -macaroni, tomato Answer : :
~does the trick—and neither stie-  —expertly niilled, sifted and sifted - juice:and seasoning. Cook slowly. for| - Lemon Cake.Pics
riog nor'interruptions. can*disturh  -until 27 times as fine ::.-:r...nnhnnr}' ~ |about 30 minutes. Makes 8 servings.| - %! cup sugar
that gmmﬁ baking mfur:mee. Ac-  flour, It h:'];‘-';‘ taken the “if" out of - ' " " Cheese Oat Cakes - 2 thsps. flour’
bon number -one takes place in ' my.eake baking. Lighter, fluffier g0 AT aEL L e .
the mixing bowl, and action nume- ' 5 }L ko h]vgif rﬂ, ’ e ﬂl and a third cups oatmeal . Rind and julce of 1 lemon
ber two i3 In the oven —silently Dt LN S GCEGONE ¢ -173- cups hot water 18 tsp, salt - !
suzely -dojog the job of making « ;0PN OF for evervday—are not " %! tsp. salt 1 cup milkk
tha: Datter thirs bondir sl 1 re Just matters for conjecture; but- ‘12 cup grated ‘cheese N 2 tbsps, melted butt
delicate; Calumet 33  the e absolute certaintics. Whether it's . . 7 : i . O EEBRR, e utter .
oy , : hocolate, wrzel-food, Javer or . -1 tsp. minced dnlon 2 eggs, separated -
: failure” way to bake, and I find 3 ¢ho ¢, ¢hwel-lo0d, layer or i g i : 1
| it’s. the little thing that does plain white éake, I'know it will be B ek onEed. e DOE . 1 i Clti BAke amumbs 2
make such ‘a wonderiul difference perfcet made with Swans Down g apbed- cooked , eggs : Cream 3 cup sugar and butter; |-
m results. Cake Flour. : s l;:ilrg ;:up ::iuarseh?a:itmleal ; : add flour and salt, lemon juice and
MO _ : e - rinkfe 1.and a third cups oat-|rind. Mix well. Add egg yolks and
é Fr:_:tm!I Of Mixfc .'_Eh‘:rd, “Hnuseke::-qmg‘muqt be good exercize! I find ‘ meal in the boiling salted water.{milk. Beat egg whites stigfri;nd grad-
at 1t Irequently Zives me aches . 'n’ pains in mus- .- _ Cook 5 minutes. Add cheese and stir|ually beat in the rest of the sugar.

des I'm not accustomed to using!” “That’s when *
to reach for SLOAN'S LINIMENT! I told her, .o
For, truly Sloan's is-the moat relief-bringing treat-

- ment T know for sore muscles! T just pat it on and
it works wonderfully quickly to bring welcome rolief

pain! Thousands of folks suffering from- stiff

until melted. Remove from .electric| Fold into first mixture. Pour into
; element and beat the mixture, Mix|greased 1% quart casserole or ple
, in onlons, eggs, then chill for % |plate’ and then sprinkle with - cake
hour. Shape into patties and roll in|crumbs, Set in pan of hot water. Bake
oatmeal. Heat-in moderate oven or|at 350 degs. for about 45 mins. Serve

neck — sprains—rheumatism or neuralgia have dis- [ FLI . o . . i ; : :
covered that the soothing, Fcnetr.ttinrrghmr. of Sloan’s Liniment gefs | pat o1y Incaqlitle (ot Serve wit!_: I.'EI' warm. Six servings. ; . oo SN gt i S i
to the heart of the pain . . . makes. them feel so much better! And Ish. Makes 6 servings. . Mrs. M. W. asks : What {s'In Ta- e R &WMW :
Sloan’s is so inexpensive! Just 40¢ a bottle at your favourite drugstore! ~ Cereal Muffing .. [|male Loar? Gaam s 7 . ' rear B
o - | : : _ 11 cups flour- : Answer : gy B | WH III.E WHEﬂT
My I[dea of a wonderful beginning to a Lenten meal is a piping hot bowl S D3PS, -sughr L : Tamalo YLoat i w : : i’kmw 7.
of any onc of the delicious- HEINZ SOUDS! There i tsps. baking powder 1 Ib. ground pork * : ' -
are i'i_.,f'ﬁ;f{'#n varicties to chooze from —all of them 1. ‘2 tsp.salt - . : % cup chopped onion - ' e : P T LT Sy '
ulir with =0 many wiv : s - : TN : - . : - e . Your th ou ski -
{E‘I‘; Nt v jiﬁlci;;m&‘;m:-nlmﬂsﬁ-uﬁﬂlfgltﬁ 1 egg, well beaten 1l cup cornmeal A : Py N : - !mu__f‘:ud Hul:iﬁﬂnh:;.'::l;-
; the Jast sip — 0 when. vou serve any one of them — ~. 1 cup thick cooked cereal 1 cup corn niblets. -1 Ny ot aNe BeeG S iale SAEALY It
o Cream of Tomato — Vegetable — Puree Mongole — '- (oatmeal. cracked wheat, etc.) = eggs, beaten' . . i . And NABISCO SHREDDED
make ﬂm_ serving- extra large! And they're .every ‘bit as delicious in : . "2 tbsps. fat, melted: - -, 2 tsps. salt _ . ’ . 5 . : WHEAT f.r'n:dr.l‘ 100%
stews — with fish —in sauces —as they are served as a first course! Mix and sift flour, sugar,_ haking‘ %s 1sp. pepper . % o . T\ -. ﬁﬂﬁbfféi}‘;@?&ﬁ £
- ¥’s Very Seldom That You Can Be-Absolutely Sure Of Anvthing— | P2 wder and salt, Add half the milk, "1 tsp, paprika e 1 gl B SHREDDED WHEAT' and -
but one thing I do know is that a JELL-O. PUD- . s -5 . * |the well beaten egg and the remaln- 1 tsp. chili powder Y Comaty biscuics HOT ot -

f - / {ing milk mixed with the cereal, Add Brown pork and onlon, stirring . ) yeie H {7 - Loty i
melted fat. Beat only enough to com-|until crumbly. Add tomatoes and| ~ AT ._ ; A
bine. Bake in"greased muffin tins at bring to a boil. Sprinkle in the corn-
100 degrees F. for 25-30 minutes. |meal and.cook 10 mins. Stir §n re-

| Take a Tip | .. 7 |maining Ingredients and pack Intof

DING is one of~the most cconomica) and , delicious .-
r3 you can make. For just a few cents a serving

yoa can please the family’s sweet tooth with a creamy
aramel, velvet-smooth: Vanilla, flavourful Chocolate
or ' rich' Butterscotch Pudding.. Jell-O  Puddings _ are.

: ‘marvelous time-savers, too,. and make desserts that - ; i,
. e be prepared in l:'mauer:uf minuiés.%n y:u 1. Good "porridge Is made by sprink-|5 x 3 Inch loaf pan. Bake In electric
o A _fapioca’ dessert, don't forget .the .Jeil-O - o ] ling 1 cup of quick-cooking rolled|oven at 350 degs. for about 40 mins,
T&pm Pu —Onaoge Coconut, "anilla and, Chocolate. =" S I oats in 3 -cups bolling water- to|Makes S servings, : h
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