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FOOD FOR THE FAMILY OR FOR GUESTS "
(See Recipes Below)

It takes little imagination to
evolve a good meal in summer.
Whether you are planning a menu
for the family or for guests, there's
gll the wealth of the world from
which to choose!

There is fresh asparagus and
home-grown berries, new potatoes,
tiny green onions, and all the other
tender green things from the

| garden.

Remember that sunshine and
warm weather and foods with zest-
ful flavor go to-
gether, and plan
your menus
around fresh-
tasting fruits and
vegetables, for
they have win-
ning ways with . :
jaded appetites. There's the minted
pineapple cup pictured above, that's
a grand first course for a summer
lunch or dinner; it's as refreshing
as a cool breeze off the lake! There
are fruit salads, too—cool and color-
ful as summer gardens! and vegeta-
ble plates, which, well arranged,
have appetite-appeal galore. And,
by the way, your calorie-conscious
friends will bless - you i you serve
them, when you entertain the club,
these refreshing, filling, but not too
fattening combinations,

Plan your menus around some of
the fresh and tempting recipes be-

If you're planning a club tea to
bring the social season to a close,
you'll want to read Eleanor
Howe's column next week. She'll
give you plans and recipes for a
delightful summer tea. Be sure
to watch Yor this column next
week!

together loosely in a bundle and
place upright in saucepan contain-
ing the hoiling. water to which
salt has been added. Cook, uncov-_
ered, until ends of stalks begin to
be tender, about 15 minutes; then
lay bunch of asparagus flat in pan
and continue cooking until tips are
tender, § to 10 minutes, then drain.
Cream butter and add lemon juice
slowly. Pour this mixture ovéer hot
asparagus and serve at once,

Fruit Salad Dressing.
2 egg yolks

% cup strained honey '
Juice of 1 lemon

Dash of salt

1 cup whipping cream

Place egg yolks, honey, lemon
juice and salt in top of double boiler,
and cook % hour, stirring frequent-
ly. Remove from heat, beat with a
Dover egg beater, and cool. Whip
cream and then pour the chilled
honey mixture into the whipped
cream, beating with Dover beater,
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O YOU need & screen to keep
drefts from a child's bed? Or

perhaps you would like to bave a MES. B WYETH SPEARS
good-looking one to cut off the view rawer 10
from the dining room into the | | Bedtord Hils New York

kitchen or from a bedroom into a Enclose 10 cents for one bock, or 40
bathroom? Well, here is an idea mhmmmm Ows, D
for that screen. Buy four well-
seasoned boards each 1 foot wide;
1 inch thick and as long as the
height you wish the screen to be;
also 9 hinges of the l-inch butt
type used for cupboard doors.
Next, select a smart chintz to cov-
er your boards. To estimate the
amount of chintz, multiply the
height of the screen by three and
then add %-yartl. Now, just fol-
low the directions in the sketch
and you will have your screen in
sno time.

And, by the way, if you are in- Secret of

Friendship
terested in making a collection of | The only way fo have a friend is
fabric toys, complete directions |to be one.—Emerson.

low, and when you serve a salad or
vegetable for the maln dish of the Baked Eggs in Tomato Cup.

meal, serve with it some unusual (Serves 5-6)
bread, a beverage, and the simplest 6 tomatoes
kind of dessert. Salt
You'll find tested recipes for un :":::
usual bread and rolls to serve with |-
; Buttered bread crumbs
summer meals, in my cook book, Soft cheese (grated)

“Better Baking." and
Scoop out tomato centers
June Fruit Appetizer or Dessert. | .o i\l with salt, Place tomatoes

Fresh pineapple in muffin pans.

Fresh strawberries el Break an egg into
Confectioners’ sugar $ ‘-‘"h::"m‘ See-

Cut pineapple in %-inch sglices, un- t'::::t'.ered tgfu::ht:l
peeled. Then cut each slice in and cheese. Bake

wedge-shaped pieces. Wash straw- | in a moderate oven (350 degress)
berries, leaving the stems oo them, | yntil tomatoes are tender and eggs
The Bell Syndicate. Int.~WNU Servier Chill the fruits thoroughly, then on | 3re get.

individual dessert plates arrange

the pineapple wedges and the straw- Orange Ice Box Cookies.
berries, in a ring around the plate. (Makes 5 dozen)
Place a mound of confectioners’ | 1 cup shortening
sugar in the center of each plate, | % cup brown sugar Send Mow! Today!
and serve at once. ;bcup white sugar e diing the
Minted 'h.'":. - 2 'ul I' oons orange juice -’h‘h&:ﬁml -
(Serves 4) 1-tablespoon orange rind (grated) ing kni ol
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1 l4-ounce can pineapple (spoon- | 33 cups general flour
size chunks) Y teaspoon salt R
4 tablespoons lime juice % teaspoon soda
1 teaspoon fresh mint (minced) % cup pecan nut meats (broken)
Arrange pineapple in fruit cock- | Cream shortening and add sugars
tail glasses. Combine lime juice | slowly, while beating constantly,
and mint, and pour over the pine- | Add egg (well-beaten), orange fuice
apple. Chill thoroughly before serv. | and orange rind. Mix and sift flour,
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Hot Weather Vegetable Plate. m creamed mixture, together with | =

New potatoes browned in butter | o "
paper and chill ove
Small whole beets rolled in mint | (e s BEFRF SOC CHU overnight

Spinach with hard cooked eggs greased m shest ""ddel )
oven

tender. Drain .
and peel. Add m balls, 1 cup haney dew
melted butter. french dressing enough 2
z'he::l ?" buita the ; o coat :nn
ere ee n $

individual plates two or three

chopped grien -
e ou'w stalks of well-chilled

packed by the growers of Sunkist are a dependablo grade of
richly Savored California omages. ““h-ﬁﬂmﬂb
hh&hﬁn_k oa the skin or tissoe wispper.

(or 1 large bunch) recipes cookies,

Ry 8 cups boiling water u:u'nln:ndmh?ndﬂh

» D T - == L%c\l:; butter e 'l:"r your copy bpwuw mmmu
g,. T P - 1 tablespoon lemon juice c:nt';tin coin to ““Befter Enib',l’,
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NM‘HIIﬂIl.nu T v Cut off lower parts of asparagus | care Eleanor Howe,

i et et 2015 g s : stalks as far down as they will " Avenue, Chicago, Illinois
*ﬁhm. :xlmmmw wwmhmf’ﬁm Lumw.
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