nmmwoau STEW.

| Snpefourth for morel Two level teaspmac
poutnd of beef, gait and bit of P&DPG‘Y.

~ Two pounds potsloes.  ssit to taste

Two lavge onigas. . - One-half teaepm A

><°° Ome tatlespoon potato away Sead or more if - ; :
B ‘oF narley fAour. liked. = 2 Threequartm-a eup rice figur. Two ta!ﬂesmonv' whisat fiour, - Ono-ha]f cup small zecdless
Gy - {se an from kettle if you have it-” Cut the ment ~i-- Tworthivds eup sugar. > One teaspoon hﬁki“l( m‘l’ﬂﬂ' - raisins, or flavoring T no fruit
) irito tiny pleces, brown in & very Mitle fat. Cut the - Ove-hall gup bulter & vutrer One ege. b= osed.” :
onion up and brown with the meat until s js a  Sobstitute. Onehalf cup sarm milk. :
& _rich brown color:  Add the flour, stir well, thenagd = Mix the rice fiour, sugar, and fruit. Add the ‘eizgs well beaten and t.be buuer or butter
the seasvm.ng and water.  Dice the poiatocs. put in . suhatitute amelted. . Then gra:hxauy the warm milk and the whut Slour; into which the baking
g = 'the kettle, add encugk water 10 just cover, then S - powder has been sifted.  Bake thirty minutes In muffin pan of cup ecake pan in moderat¢ oven
cover the kettie closely, and let it simmer slowly - §308 to 350 Fegrees). MRS, JUDSC'N D» : LY, 7133 Coles Ave, Chivago.

" iintil the petatoes are tender, and the neat favor
has gone-through the potatoss, Th:eﬂish.um :
2~ Wwowman remarked, makes one feel os though one
)~ hadcaten a great deal of mest, More meat than the
ahmre can be used, but it is fine as given. Thislaa ;
~recipe which I learned in Euvope, during my stay =
there helping with the velief work for the prisoners :
of way. MRS €. HOFFMAN JR, Phillips, Wis.

POTATO BISCUIT.

e eup mld mnsked ~¥eur tenx.m bakin:
potatoes. pmmder g
'Onecnpr{c-aﬁmt "Twotsblespooastat.»
~Ofia-thivd oup milic ;r ~Onehzlf teaspoon sall.
- Siftdry ingredients "6 add 0 the potato; work 5 2 i
“fn tHe fat and add milk fo make a softf dough. Drop : - e 3 g IRRGT PIE
wagréﬂsedmnan&hakelnamodemteovm Fert ST S £ &

i £ 3 ; : -
- ELIZARETH GERHARD, = g Two cups carrots [botled soft Two esgs [woll beaten) ~ Onehalt tesspoon cach cinna-
Biversity. Ia!ayewe Ind and maghed fine]. = Three |ablespoons corn sirup. mon and nutiney, ;
Pﬂrdemty : Onoandone-hal!cupssmt : e s ! -
COTTAGE CHEESE. e =

2 Mix Ingredient.s togetber aml ba.ke with one crust in modergte oven.
“Eal one pmmd of tottags cheese, which ha: u :

food yaltie of one pound of meat.” save the depart- = . WITH LBERTY FIE CRUST.

ment of agricuiture, One it pint oat flour. “Two tablespoons lard substi-  One-half teaspoon salt [s!!t«l
To make this cheese snmssful!y, put a gallor of e .= Onehalf pint barley fogr. _ttne. % with flourl.

saur milk on the stove or range, where it is not too AT Ce water.

Jot let it heat untii ‘the whey rm to the top, ‘but

Clwp i nhonen!ng lmh knife; driy the mter inte the flour, and work up. with s knife tmm it
be pareful that it does not Loil, as this teughens and ; S, {emu; - st dough,

hardens the eurd. Placs a pioce of thick cheese
sioth ayera- Fwve aml pour thiis whey and curd inte ~
1L, denving it covered fo drain two or three hours, - o
then put it inte a dish and chop fine with a spoon,
adding - ‘salt “to taste. -and meited gutter oF fream
tvweel or sourl. Alix salt and ¢ream “Aihrough the
~mass, working ‘it fine with the hau:ls into smm} flat
Bailyl Heen in @ cool-place. <
In serving,. this may be mned by adding a !ew

~ehopred éhitves. if Hked, or a few chopped olives znd
onutse Served on a Jettuce leaf, and sprinkied with
auprika. it makes a very appélizing as well as
nyiting apmaram‘e‘and is e.k!iewm sened simply
witlx bread snd butter. =

= This cheese may b»madeofmeamﬁkbytm - :

- :

:&ﬂ” m::i;;ig‘ g;:f;:ﬁd Yt"‘“et' o mr m : Take pike, perch,’ trmt mwm Drmﬂtsh anﬂ clean xhnmaghly and mink!e with it Phen

MISS MARIE WICKE, Ledar Rapids, Towa.

s

: ) - on the stove a kettle containfoe a guart of water and sdd onion. carrots. and parsiey and a litle
= m@s e GALLET Chmoo. Wi& i pepyer.  Beil down until half the quantity of water remains. “Wash salt off the fish and pet into
= A kettle. Lot cook shiwly for about fifteen minutes. then turs Bsh. Then pour on a pint of sweet

"“’5 m"ﬂm1 © " ik, véserving about & fourth of & cup fnte which stic cornstareh to thicken the gravy,ind add
. Two guarts water, “Pwo . Jevel . bempm - when the whole boils up.  Add a Httle botter end salt to taste. Boll just & few minutes and then
- Dme-holf cup steel ot ~ dried kale. 2 s serve with- plenty uf putatoeﬁ : mm ADOLI’B HE.’\DHBIM, 5639 Wn}'m A\:e., Chicago, -
~ontmeal . Two  Jevel uam y S5 = . - : :
e t)’nesmﬁommaanp udt. = ; e S e (T

Lumpham S = e B

-~ Qatmeal siw!d bs a:l!ea o bem'ug water m
- simmered siowly for two hours; onfon, potatoes and =
A 'L.ueac«ieammmm::rmmpamnem,

- fureen.

NOTE: R‘ah!s: eurly. dnrkgremum e

the. market late i fall [after frost].  Should be
‘washed carefully nad piaced on wmpplag PAper on

1ap. of radintnt or In oven tdev.® Remove steme-
_and_erush balanve. Dries ‘guickly; remsine u fine = -
eolor and keeps indefinitely in aboitle or e, - : —
£ - HATHERINE E. COOPER, . - :
s ) 4811 Maganlia Ave., Chmgo

mn.ox'ss-mw et s =

-

vﬂém&_?tm,@%&@@}@ei@m@@w $6/53

 SANDWICH FILLING.

mmmrﬂxvunnm Peel potatoes and ent
- them i “tut up onlens and ndd’
them aﬂ? 1o the wﬁxg meat with two additional
— cups of ‘water. = Add pepper and salt. St well.
o Temk mnﬂ p:iutoes are tender. Must not be sioppy.
= = JESSIE H. CLARKE
: &fﬁf“’ésl uﬂm '%L {h&mgu.

- Have yon seat rourrecipc for "'X‘he '
~ Tribune’s ) Wartime Remm contast yet? Don't
é-Iaywithyaurs. ltmybeﬂaeauetotetthe_-'

fg f
OF = }ng:fs m;:hm:nfm o i sao‘mh'}
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m ::d?“ss me!y :;?ut:: d’ :!?cﬁsdi:gﬁ}ubt; %:; : ; Soak dued pruues in water about an hour, and aiter remaving the pits, gring in a meat grilﬂef

5 Wnte recipes plainly on on: side of paper. 2 Wwith' squal quantities of figs and paisine.  Dafes may be used in place of or in addition to the
m name and addm&s and m io : rajstnis, accerding to hesw sweet you wish the mixture : Add about enefourth as much ground

BE GE “walnut meeals 0% you have fruit. ['The proportion’ of fuits mmay vary te sult the iaste] Flavor :

ey & : ; o sy - with a dusting of dried grange peel that has been reduced to a powder by pounding in a mortar -
ST Wartlmc Reexpes £ S or crtxhing with & rolling pin. Add a few spoanfuls of jemdn or orange juice to miosten the
fruit paste; i teo dry.  Mix thorongily and pack into u shallow pan that bas_been W with

ri THE CHIC AGG 'I‘R}BUNE pnmiermi sngar o pre\em Mmg Mark off It squares

= 5 : Ly th]’.SR{:TﬁBR; 537 Fifth ‘*t.. Trt\rem Citr lﬂeh,
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: y x b c::okumaten:m‘onemofsﬁeeﬁeﬂﬁnvermwawtncoverw!thmnn&m:.nhayleo!.
_Thrwmuk Pitatobs, - Q”""““"“ poand. . . Biade of mace, and several Peppercorns and cloves. Leave it in the Hguor and when it iz cool
: “T\W“W"m oions, chopped et 3”"“" St put in refrigerator until wanted. When ready to fill sandwiches drain the liver and put in the
: = sead - = fine, = S ,(hopﬁnsbow!unhmm}lmian one tender stalk from heart of celery, and two hard boiled -
f‘atmanpsutmtermmn Addchnpgedbeét_ : eHEs. m«.ammmmwmmummamw Mwﬁhmnmm\
heut,wel{ with & fork. © Bring 10 the baiL Stirving - : Thiz p&te betmn s!iws “of Yye breas mnkes delicious uné\ﬂeha.
fevent jumps fovpsing  Cover and : s Slh\’ﬂk i f'msma‘;\ 293’,& N, m s, S}Sﬁm BL
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