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CHARLES B. KNOX GELATINE CO., Inc.
JOHNSTOWN, N. Y.

Dear Housewives of America:

I have written many books in the past years oa good things to eat, but
this little book is to give you the benefit of my experience as a plain,
everyday, practical housewife in household suggestions (page 41) and
a few recipes, showing you how tlirift and economy go hand in hand
in your kitchen if you are interested in not allowing waste in the foods
you purchase. I can assure you, you will be pleased with results if you
enter into it wholeheartedly and have a disposition to save—using care
and prudence in the management of your resources. The money saved
in your kitchen will help out in buying new pieces of furniture for the
home, or possibly a new dress or two for yourself, and the best part
of it is, it makes you a capitalist in your home—making a profitable
business of housekeeping.

Look into your refrigerator and see how many good things there are
there—a bit of this, that or tlie other—^a little meat or fish—fresh or
canned fruits and their juices—all these left-overs may be made into
meat and fish loaves, salads, desserts and soups—nourishing and at
tractive dishes. Study tlie recipes in this little book, note the remarks
on buying the cheaper cuts of meat that are just as nourishing as ex
pensive ones—but, of course, you must know how to cook and serve
them in the very best way. You know, "Anyone can be a fancy cook,
but it takes a good cook to be a plain cook."

Your family at first may not compliment you—just taking it for
granted that "Mother knows her job," and they have faith in you that
you will do it well—mitil they see the new things added to the house
for beauty and comfort, and then realize that this has come about
through new management in the kitchen. With iOjox Sparkling Gela
tine on the pantry shelf, you can utilize everj^ing, living as thriftily
as the French people do, without any waste in your kitchen, and please
remember that "An extravagant woman can throw more out of the
window than a man can bring in at the door."

If there is anything at any time I can tell you in helping arrange
your home menus or menus for entertaining, write to me, won't you?
It will be a pleasure to answer any and all of your questions, and also
to have you visit our factory where we will always make you welcome.

Very cordially yours,

(Mrs. Charles B. Knox)
Gi. uc. K

FOOD AND ITS VALUE
Food supplies energy for the activities of the body, materials which

enter into its structure and elements which regulate the processes in
its development and the proper functioning of its organs.

Required energy is supplied by Carbohydrates, Starches and Sugars,
Protein and Fat. This energy may be in the form of heat which we
know as body temperature or in the form of motion, the slightest
movement of any part of the body calls for energy. This energy is
measured in calories. The daily needs vary from 2200 to 3500 calories
depending upon age, environment and physical activity.

The structure of the body is built up and kept in repair by Pro
tein, Mineral elements and Vitamins. All of these food elements plus
water are necessary, in the correct proportions, for the maintenance of
health and resistance to disease. Water aids in digestion and elimina
tion of food and in the regulation of body temperature.

In normal conditions, an excess of fat, carbohydrate or protein in
the diet will be stored up as a reserve supply or to add weight. A defi
ciency of these or of vitamins and minerals leads to malnutrition or
underweight, or both. _ • r j i

The following groups show foods supplying the various food ele
ments in greatest amounts, other food materials contain these in lesser
amounts. It will be noted that many foods contribute two or more
elements.

Foods Rich in Fat
Butter
Cream
Cheese
Egg yolk
Bacon
Chocolatc

Foods Rich in Carbohydrate-

Peanut Butter
Nuts of all kinds
Animal fats, lard, suet, etc.
Vegetable fats and butter suljstitiUes
Oils: Cod liver, olive, vegetable

-Starches and Sugars
• (Vegetablesand fruits contain carbohydrates, minerals and water besides furnishing
~ bulk to aid digestion.)

Sugars
i Potato Candy

Syrups
Jams and jellies
Cake and Cookies
Dried fruits; Dates, Raisins, Prunes,

Figs, etc.

Foods Rich in Protein
Cheese
Nuts
Whole grain cereals
Peas, beans

Foods Rich in Minerals
Milk Meat, especially red meats and glandu-
Eggs lar organs, such as liver and heart
Green vegetables Fruits

Foods Rich in Vitamins
Fruits

Starches
Potato
Bread and other forms of cereal
Rice
Macaroni and spaghetti
Tapioca
Beets, carrots, squash, etc.

Knox Sparkling Gelatine
Meat, fish, poultry
Eggs
Milk

Whole milk
Butter
Cream
Cod Liver Oil
Egg yolk

Green vegetables
Yellow vegetables
Cereals
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L A w Economy consists in knowing the nature of the various
I cuts of meat—as to their proportion of fat, lean, bone and

waste. In buying meats, first consider quality—it should
be heavy for its bulk, solid and firm—uncut meat is a deep, dark red
color, turning brighter after being cut and exposed to the air. Second,
the number to be served (if needed for just one meal or if part of it
is to be reserved for a second serving). Third, the possible use of left
overs from it. Fourth, the cost.

If meat is not well prepared it is likely to be wasted, no matter what
quality you buy. The cheaper cuts of meat are by far the most economi
cal and as nutritious as the higher priced cuts but you must know how to
utilize the fats. The home rendering of fats from fresh and cooked
meats cuts down the need of buying commercial fats. Save every bit of
fat from scraps of meat, bacon drippings and roasts and when "tried
out" it may be used for general cooking purposes. Fats are classified as
to their different uses: for table, for shortening and for frying.

YOU get more for your money, too, in buying the cheaper cuts and
serving them in a tender, delicious way through skillful methods of

cooking. Conscientious housewives find it pays to spend time in their
kitchen in the interests of their families for whom they should pre
pare the best foods possible and serve them as attractively as they can.

WE cook meat for two purposes—either for the meat itself or for
soups. Different methods of cooking meat depends on the meat

itself—tough meats require a different treatment from tender meat—
but in both cases the first consideration is to retain the juices. A tender
cut should be cooked at a higher temperature than tougher pieces.
Broiling and boiling meats is better than frying them. The protein of
meat is partly soluble in cold water and as we want as much protein as
possible in the making of good soups, we place it over the fire in cold
water to simmer but not to boil. Long, slow cooking is necessary to
blend flavors and soften the fibres of some cooked meats but the heat
must always be moderate. The flavor of meats is improved if it is
browned quickly before boiling, keeping the juices in the meat when
used for pot roasts, etc. When meat is boiled the water dissolves out
some valuable food and flavoring materials—save this water for soups,
stews, gravies or for cooking vegetables. Every bit of meat, fish left
over, or vegetables may be combined with Knox Gelatine for making
meat cakes, meat or fish pies. Every spoonful of left-over gravy may
be used in soups, sauces, meat pies, croquettes and vegetables. Every
bit of left-over cereal may be used to thicken soups and stews.

WHEN buying meat have all bones that are removed from roasts
and other cuts of meat sent home from the market—they are use

ful for making stock for soup. When buying meat for soup stock, get
a marrow bone—the marrow can be made into nourishing dishes. Suet
goes with most cuts of beef. Wipe it carefully with a damp cloth, try
out in a slow oven and keep in a covered jar. It is valuable for brown
ing and seasoning purposes. Equal parts of chicken fat, suet and butter
make an excellent shortening and can be used instead of butter.



Big layers of clean, sweet, yellow fat around the gizzard or else
where in the chicken may be substituted for butter and used for

making cake, puff paste and pie dough. To prepare it, try it out in a
double boiler until the fat melts and can be poured off, then strain and
use the same as butter.

Beef fat may be used in recipes calling for lard, in many sauces
that call for butter and in deep fat frying. Pork, bacon and ham

fat may be used in cooking eggs, frying potatoes and mush, baking
beans and peas and seasoning vegetables. Lamb fat may be used with
some of the softer fats and used as they are used.

PRACTICE the art of good carving. Awell carved roast looks bet
ter, tastes better and goes further. Let the first use of left-over

roast beef be the serving of it sliced cold; cut thin slices of rare beef,
arrange nicely on a platter and garnish with something green and crisp,
and by serving a vegetable salad made with Knox Sparkling Gelatine
and entire wheat bread, you have a complete and nourishing meal.

Jellied Consomme or Bouillon ?S.Cb„JSLrcr„„ed"srp'"o=;
bouillon cubes. (If bouillon cubes are used, allow V/i cubes to V/z cups
hot water.)

Pour Yi cup cold water in bowl and sprinkle 1 envelope Knox
Sparkling Gelatine on top of water. Add \Yi cups hot soup or broth,
and stir until gelatine is dissolved. Season highly and chill. A cold
jellied soup requires more seasonings than one which is to be served
hot. Just before serving, beat slightly with a fork or cut in cubes.
Serve in cups. The above may be used as a basis of many combina
tions, molding in left-over chicken, eggs, macaroni, vegetables or rice.

Aspic Jelly from Chicken Broth
soup), add a little celery, onion, clove, parsley and lemon peel. Let boil
•well. Pour Yz cup cold water in bowl and sprinkle 2 envelopes Knox
Sparkling Gelatine on top of water. Add softened gelatine to hot mix
ture and stir until gelatine is dissolved. Cool, strain through double
cheesecloth, and chill.

Left-over Meat and Mashed Potatoes bo.io™
baking dish with hot mashed potatoes, add a thick layer of pieces of
roast beef (that are not suitable for slicing hot or cold). Chop or cut
them in small pieces, season well with salt, pepper and a little onion
juice, and moisten with some of the gravy left over from the hot
roast, and cover with a thin layer of mashed potatoes. Bake in a hot
oven until well heated and the top is a good brown color.

Tiirnnvore Chop the meat. If the quantity on hand is smalliviear i urnover& left-over potato or rice. Season with
salt, pepper, onion, etc. Place filling on circular pieces of biscuit
dough about the size of a saucer. Fold over the doueh and crimp
€dges together. Bake for about one-half hour in a hot oven. A brown
sauce made from 2 tablespoonfuls flour browned in 2 tablespoonfuls of

butter or other fat, to which a cupful of water or stock and Vi tea-
spoonful of salt is added, may be served with the turnovers.

Mocic Ducic ^ delicious dish from an inexpensive steak. On a" round steak cut thin, place a stufSng of breadcrumbs
well seasoned with chopped onions, butter or other fat, salt and pepper,
and flavoring such as sage, celery seed, etc., if desired. Roll the steak
around the stuffing and tie in several places with a string. If the steak
is tough, steam or stew the roll until tender. Roll may be cooked in a
casserole, in which case-a cupful or more of water should be added.

Loft-over Chicken or Any Meat
etc., reheat with the left-over gravy and water added to make sufficient
liquid to cover the chicken generously. Season with salt, pepper and
onion juice. Cook with this small potatoes. When potatoes are nearly
soft, turn the whole into a baking dish and cover with a biscuit dough.
Bake a nice brown and serve as a luncheon dish, or make into in
dividual chicken pies—chicken may be removed from bones before
adding to pie if desired.

Meat and Breadcrumb Cakes --'I, "popped or
soaked breadcrumbs, a small quantity of chopped onion or onion juice,
salt and pepper to taste. Mix and form into small round cakes. Brown
the cakes in butter or other fat. Raw ground meat may be used. If
so, the pan should be covcred so that greater heat will be applied.

Veal Birds cutlet with salt, a very little Worcestershire sauce and a little lemon juice. To make the dress
ing, cook onion thoroughly in butter, add to breadcrumbs softened with
egg, butter and milk, seasoning with salt and pepper to taste. Put the
dressing or stuffing in the cutlet and fasten together with toothpicks.
Place in the oven with a little butter in the pan and a very little
water, steam and remove cover from pan and brown. One cutlet will
serve two people.

MAm M/MieeA Pour cup cold water in bowl and sprinkle I en-
velope Knox Sparkling Gelatine on top of water.

Add Vz cup hot water and stir until dissolved. Cool, and add 2 cups
left-over cooked ham, chopped. Add 1 teaspoonful mixed mustard, 54
teaspoonful paprika and cup milk, whipped cream or whipped
evaporated milk. Add more salt if necessary. Turn into mold that has
been rinsed in cold water and chill. When firm, unmold and garnish
with lettuce or parsley. A tablespoonful catsup, chili sauce, horseradish,
or a dozen ripe or green olives, chopped, may be added.

Meat Loaf ^ left-over stock, bouillon, diluted_ gravy or canned clear soup (if bouillon cubes are used,
allow 1 bouillon cube to a cup of hot water). Pour cup cold water
in bowl and sprinkle 1 envelope Knox Sparkling Gelatine on top of
water. Add to hot mixture and stir until dissolved. Season highly with
salt, pepper, onion juice, lemon juice or Worcestershire sauce if de
sired. Cool, and when mixture begins to stiffen, add 1 cup of any
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cold chopped meat at hand (veal, ham, beef, lamb or chicken). Also
add a little red or green pepper, celery, onion if desired, or parsley.
Turn into square mold that has been rinsed in cold water and chill.
When firm, remove from mold and cut in slices for serving.

D.iKl;..L Pour % cup cold water in bowl and sprinkleM03T or rISn K0IISn j envelope Knox Sparkling Gelatine on top
of water. Add cup sugar, Yt teaspoonful salt, 1 cup hot water and
stir until dissolved. Cool, and when it begins to thicken, add Vi tea-
spoonful celery seed, 54 teaspoonful mustard seed, cups finely
shredded cabbage and Vz cup thinly sliced onion. Turn into individual
molds that have been rinsed in cold water and lined with canned pi-
mientos. Chill, and when firm, unmold.

Luncheon Macaroni with Ham ^ Xd^vltj;
drain, pour cold water through it, and place in a buttered baking dish.
Put raw or any left-over cooked ham, enough to make about 1 cup,
through the food chopper, heat in a frying pan, add 2 tablespoonfuls
flour and 2 cups milk gradually; stir all the while until it boils up
thoroughly. Pour the mixture over the macaroni, and add Yz cup
grated cheese. Bake in a hot oven for fifteen minutes.

Vegetarian Nut Meat Loaf
ful salt, I well beaten egg. Cook over boiling water ten minutes. Pour

cup cold water in bowl and sprinkle 1 envelope Knox Sparkling
Gelatine on top of water. Add 1 cup hot milk and stir until dissolved.
Add dissolved gelatine to rice mixture together with Yi cup walnuts
or peanuts, finely ground. Turn into mold that has been rinsed in
cold water and chill. When firm, unmold on platter and garnish with
watercress or parsley.

p X p £ Cuts of beef suitable for roasting are; the chuck oriVoasT Deer roast and the round, the rump, and the prime
ribs. Wipe, put on a rack in a dripping pan, fat side up, rub with salt,
and dredge meat and pan with flour. The lean parts should be rubbed
with drippings. Place in a hot oven to sear quickly and thus prevent
escape of the juices. When roast has been lightly crusted, reduce the
heat and baste with fat which has tried out. If meat is very thin, add
fat trimmings. Baste every ten minutes. Twelve minutes to every
pound of beef with fifteen minutes added to the total time is allowed
if a rare roast is desired. Allow more time if meat is liked well done.
When meat is about half done, turn it over and dredge with flour.

Remove some of the fat from pan, leaving 4Koast beet toravy tablespoonfuls. Place on back of range, add 4
tablespoonfuls flour and stir until well browned. Add gradually V/z
cups boiling water, cook five minutes, season with salt and pepper and
strain.

RoAct R<a<af wi+Ji pAArc When roast is nearly finished, place largeKoaST Deet with rears p^ars, drained and
dipped lightly in flour, about it, baste and cook until brown. Serve
around the roast.
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Yorkshire Pudding
1 cup flour 1 cup milk

'/} teaspoonful salt 2 eggs

Mix salt and flour, add milk gradually to form a smooth paste, then
add eggs beaten very light. Cover bottom of hot pan with some of the
fat left from the roast beef and pour in mixture about one-half inch
deep. Bake for twenty minutes in a hot oven, basting when well risen,
with some of the fat of the roast beef. Cut in squares and serve hot
with the beef. The pudding may be placed under the trivet in the pan
which holds the roast beef to catch the gravy from the roast.

, p p p A "What can I do with the ends of the loaf of bread
D l> t A\ U and left-over slices?" asks a young housekeeper.

The answer is, so many good things may be made
from stale bread of whole wheat, rye or graham or any other kind
that it is unwise to waste a single piece. Small pieces of bread should
be slowly dried in the oven until brittle, then ground in a meat chopper
or rolled and put away in a glass jar for breading different things as
croquettes, veal, etc., also used for dry or moist stufling, griddle cakes,
steamed bread, bread omelet, toast, puddings and many other uses.
Larger pieces of stale bread may be dried in the same way, cut very
thin in squares, called Fairy toast, and used hi place of crackers for
soups and salads.

Left-over bread may be made into a variety of toast—buttered toast,
milk toast, or the bread may be cut into small cubes, browned in the
oven, fried in deep fat or pan fried and used with soups. Small pieces
may be toasted and a savory spread put on and made into attractive
appetizers to serve before meals. Many delicious puddings may be made
with breadcrumbs or stale slices of bread. By using different fruits,
jellies, chocolate, cocoanut and many other things with them, the danger
of monotony is avoided in using up these left-overs.

Oa-tmAal Pour 2 cups of boiling Water over 2 cups rolledreaa cover and let stand until lukewarm. Dis
solve 1 yeast cake and cup brown sugar in ^ cup lukewarm water,
add 2 tablespoonfuls lard or butter substitute, melted, and add this to
the oatmeal and water. Add 1 cup flour, or enough to make an ordinary
sponge. Beat well. Cover and set aside in a moderately warm place to
rise for one hour, or until light.

Add enough flour to make a dough—about 3 cups, and 1 teaspoonful
salt. Knead well. Place in a greased bowl, cover and let rise in a
moderately warm place until double in bulk—about one and one-half
hours.

Mold into loaves, fill well-greased pans half full, cover and let rise
again for about one hour. Bake forty-five minutes in a hot oven.

Y cup chopped nuts may be added, if desired.

Rve Bread ^ yeast cake in a pint of lukewarm water.' When dissolved, add a cup of fresh milk that has been
scalded, then cooled, and beat in sufficient rye flour to make a sponge,
usually about \]/2 pints additional. Beat well, cover and set to
rise in a warm place out of a draft for two hours. When light, stir in



a tablespoonful of meUediiafd/of lardtsabsiitiite, cups additional of
rye flour, a tabiespooriful of salt •arid XYz cups of wheat flour.
l6iead for five minutes,-puti.in a floured bowl, cover.aridllttmse for
.two hours when it.shotJd be doubled in.-bulk.> Shapeiin two'longArolls
•;.or' loaves.'.Put;' in greased. pans-and' let^rise'forran! hour. 'Mix' tbe-.*yaite
rof.-an egg with .a tabiespooriful of cold water?arid' brukh''thei loaves'to
..gi\re •a^£los5,...theii-slafeh'1ightly across'the tops in"3 di^onal cuts,-and
vbake 'in a. slow oven'for^ anihour.: Caraway "seeds inixediin'the"doag:h,
'aboOt 2 tablespoorifiils' being- used''to Uie .quaiitity:'given, are-con^dered
"an'improvement by many.

.Entire Wheat or Graham Bread^lyeast)

.-od)'Bsing^-^qualvamounts-of'white;.flonr'and'entire wiaeat or;.griham.
;lSometimes-}4'Cuptmolassesids usediiinsteadcofithe sugar. It is quite
;possible'.to make,a .-good iloaf .from-.onet-of .these. floursi.along,.l)Ht"i:^en
.this.is ;donel it.is usuallyijnadeswith bakingipowider. .Ifimade- with, yeast
•itamay be too^stickyjtoihandle and-.must.in that-.casei.be-putunltiie pans
wvitfaout.- shapir®.

Quiclc Graham or Entrre'Wheat Bread "2
ccups-.wheat flour,-.!• cyp sygar,r2.t^lespoonf^s',balang powder,.-I'toa-
spooriful salt, about 2^ cups milk, 1 beaten egg. Use aityiquicklbtead
method. Especially good for Date, N.ut.or Raisin BEead...Bake in..a^Jhot

co-ven .about "an" hour.

'Bre-adcrurrtb Griddle Cakes •So^
.m .Icx^s -scalded Tnilk: and -2

jtablespoorifuls i-mfelted shotlening'trttil •they- are "sdft. •Aidd'̂ 2' eggs •well
:beaten ; 'and cup'flour,. Yz teaspoonfuI-'salt-aTid^-teaspoorffuls- baWi^
"powder, mixed'and •^sifted.'Bake' on-a' hot.'greas^ grriddle. The cakes
are very tender and shoiM be'tumed'-xarifiilly.

"Sour Millt•Griddle.Cakes 'Mix.togrther Ij^ccups 10onr,^,5r2itea--aOUr-IVIIIK sc^riaaie-waxes .gpoorifal ;so'd9,,5:^.-teaspooriful:salt,
;i''taB!espooiifuI sugar,ri-wdr!-beaten.eggraridil'.cup>sour.itiilk.!Beat.ivyi
raiidlbake -on.a- hot-grMdle.

''RroA^'RovAc fr^rr\iie-l'A^oel 'G'tit'-Stil^brerfd'in?2-inHi sHces"'^Dread Boxes H^roustades] r«iamorids,
ssquares jor circles. RemowtcfjnteEs.iloaTi'dngiiatliox XFrr.case. iFry an.ideep
Hat:to'ia'golden-brorm. Or.'brushvwith ibuttenarid'bixjwn.ani-iidt ov.eu.
iEill '.Tfitht-cceamed.fish,- chickcncor '.Tegfetables.

c-RoAal-Tae-l- .Take the crusts.from stale bread—entire-.-ivheat,.DfeaKTaSTirooa ^GriUian?, .-rye .oribran—aiid .^riiid .Ihem rather
coarsely. Brown'to'aLcnsp" iniliot-.ovcn arid, serve as. a] breakfast "foo'd
with cream or hot milk. Dates or'figs cut up with'them make a

pleasing variety.

Cnfi TQast -^Toafetsstak bread.iMelt--54''cap.butter-with:/54 -cupihot
:Water. Dip .toast iini.i±BS,;placeiX5nilibt rdiah-and i.pcuiir

jrem^ningj liquid* over-it.: Serve..iiOt.
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k i.iK T^-.i. Toast bread nice.and.browji. Make a sauce of.l table-
MIIR lOaST- spoonful'; butter, or-butter substitute,-. T'tablesppoirfil:'
ftour/l cup of milk, salt and pepper; .Cook ,untii-:of xteamy-.-consistency,-^:
and'pour over hbt toast."

Balnfig,;P6wder Btscui+s with Beef Fat" fgaspooS
ing:,p,owder.-andil5i,teaspponfuls^of sdt; ,cut.inr3 .tablespponfuls beefi
fator-Tub'it.iri.lig^tIyrwitS±he.firigec=.tips....Graduallyjadd l.cup;nnJI^nd.i
water-mixed; Tnix^ith aJcnifcv.RoU or.p^t on aJloured.bbazd t6.awut^
half an inch ia'thiGkness;-Cutiirito.rounds.'.with,a-biscuitlc_utter.and.put:
iutoa-baking paa^Bakeiria Jiotx>yen.fdr about twelve .minutes..

Gtng^bread.;with'Sausage Dnppihgs;'̂ jf^^^3eJ^£^s^
sausage drippings to Yi cup molasses,'.Mix-'̂ J^-j-CUp sugar, 2-.cups-floarj-,
liteaspoonful- ginger;,2.;teaspooniuls'baking powder^ teaspoonful
soda and.:54;teaspDonful salt, ,and':sifti.tlifcm.:.Add.'the liquidy.bea.ting.j
until thoroughly, mixed. Bake in.a well-greased, shallow pan in a
moderate oven,for abbut tweot^^fire rainntes. .Bacon'.dripp{ngs;.may-, beo
used.ia place-of ^the.sausa^ drippings.if preferred.

B J I j.' Take-1-tablespponful blitfer,\or-otlierfat if.desire^,DreBQ wJneleT. j tablespoonful flour?,1-cup of.milk^-saltiand pep.-'-
pcr-and-.raake;into a wliite.-saucer-Pout. wl-iileJiot over ^'cup stal©^
breaddrumbs, mixing welL Beat separatelyi 2 eggs-: Beat yolks-into t
wliite sauce,'.lastly fold.in.-the:stiffly,beaten .whites and. turn .into.a-welt
greased ifryir^ pan-'and.:cool^ .lightly.'.Set; oan •in. .oven:a; few- nunutes^
to dry off the top of the omelet. Garnish with parsley.

steamed ^Brown Bfead- Puddrng
rcupsmolasses, ,1- teaspponful soda.dissolved: iiii a-.little.-hot.water, .Is

egg-/.well-beaten,, 1.'teaspoonful•.cinnamon, teaspoonful cloveSj,j4;
teaspooaful saIt'and:;one.cup raisins. Steaniithcee rhours:- If you have.;
any/lefttoyec jeWy, .melt. it -.with-; liot ::waten and. serve :as;a:'.sauce.-
/->i 1.1 D J D jji _ Scald 1'pint mitk,-add'4,tablespooTPGhocolate Bread :Puddmg.: chocolate that^has -been-melted
over, libt -water, .I'-.tablespoonfur butter,-, or -butter- substitute, and W
cup sugar. Pour over iVS^cups stale breadcrumb^ and beaten yolks, of
two eggs. Turn iritb a-^ greased pudding dish and bake abbut^ hour;
Beat the :whites of .2 .eggs very stiff, add 2 tablespoonfuls ,of powdered
sugar:and teaspoonful vanilla. .Spread over- the- top of pudding and-
place.'ia^ovcn until meringue, isja light brown..Serve, pudding-hot orr
cold:.

.. I Cornmeal costs less than i^our and is high ih
AL fuervalue for.:the:body but.ddes not sup^pl^

as-much protein or mineral matter for bmld-^
ingr-tlssucas some of thbother cereals.-

Th'e great, secret: of cooking cornmeal' is long," slow cooWfig—this
renders-it digestible and improves.th'e flavor: .To avoid it getting .liimpy,
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when cooking, sift it slowly into rapidly boiling water to which a little
salt has been added, stirring constantly all the time, or moisten the
meal in cold water before adding it to the boiling water—allow 5 or 6
cups of water to 1 cup of cornmeal.

As a substitute for wheat breakfast food, use white or yellow corn-
meal or hominy grits served with cream and sugar, butter, syrup or
fresh or dried fruits. Fried cornmeal mush, fried hominy, or cornmeal
pancakes made with a very little wheat flour, cornmeal codfish cakes,
cornmeal scrapple, cornmeal cooked with meat, fish, cheese, eggs or
milk will supply nourishing dishes for the hearty courses.

Cornmeal makes excellent raised or light bread, pancakes, waffles,
muffins and rolls using half cornmeal and half white flour.

Hominy grits and coarse hominy (sometimes called samp) may be
boiled and used as a breakfast dish.

Left-over cornmeal mush made into small squares, fried or browned
in the oven and served with bacon makes a good breakfast dish.

Cornmeal GriddU Cake* ^ cornmeal and Yz tea->^ornmeai onaaie uaxes spoonful of salt with cup of cold
water, then gradually stir into Wi cups of water, boiling over a quick
fire; continue to stir and boil five or six minutes, then let cook in a
double boiler twenty minutes; stir in 54 cup of cold milk and turn
into a mixing bowl; add the beaten yolks of 2 eggs, 1 tablespoonful of
butter, or other fat, 1 cup of flour, sifted again with 3 level tea-
spoonfuls of bakmg powder, and the whites of eggs, beaten stiff. Bake
at once on a hot griddle. This recipe makes between thirty and forty
small cakes.

Northern Cornbread I ''"P' cornmeal 2 cupssour milk, 2 tablespoonfuls shortenmg, 2
tablespoonfuls sugar (white or brown) and XVi teaspoonfuls salt in a
double boiler for about twenty minutes. Allow mixture to cool, then
add 2 well-beaten eggs and 1 teaspoonful soda dissolved in 1 table-
spoonful cold water. Bake in a shallow iron or granite pan for about
thirty minutes in a moderate oven.

If there is not time to cook the meal, use following method: Mix
and sift together the meal, sugar, salt and soda, add sour milk gradu
ally, then well beaten eggs and melted fat. Bread made by this method
will not have as fine a texture as that made by first method.

^oij+k<arn r!nrnkroarl ^ ^up sour milk, ^ teaspoonful sodaOOUTnern uornbread dissolved in l teaspoonful water, 1 egg
yolk, y2 teaspoonful salt and V/z cups cornmeal. Add stiffly beaten
white of egg and bake in mufiin pans or in a shallow pan in a mod
erate oven for twenty minutes. For a real southern bread, make of
white cornmeal.

Corn-Grahanrt-Rye Gems fo"'" cup boiling water over
' 1 cup cornmeal and let stand for

ten mmates. Sift teaspoonful soda into cup molasses and stir
until it foams; add tliis to the meal and stir in 1 cup each whole Avheat
and rye flqur, mixed thoroughly with 2 teaspoonfuls baking powder
and 1 teaspoonful salt, alternating with 1 cup milk. Add % cup raisins
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rolled in a little flour and 2 tablespoonfuls shortening melted. Mix
well. Bake in muffin pans half an hour in a moderate oven. This recipe
will make eighteen gems.

^1 Heat 1 pint milk to the boiling point, then addV-»ornmeai dounie J tablespoonful butter substitute and 1 tea
spoonful salt, and gradually sift into this Yz cup cornmeal. Cook until
of the consistency of mush; remove from the fire and whip in the
beaten yolks of 3 eggs, cook a minute longer, and when almost cool
fold in the stiffly beaten whites of the eggs. Add teaspoonful pa
prika, 2 tablespoonfuls grated cheese and a little pepper. Put in buttered
baking dish. Set baking dish in another dish of hot water in a moderate
oven and bake thirty minutes.

Cornmeal or Cereal Molded with Fruit wheatLa,'̂ °oim^i
or cream of wheat that has been left over—if very stiff, place in a
double boiler, add a little hot milk or water, and stir in a few scalded
dates, figs or prunes, or use dried fruits that have been soaked. Mold
in a dish and serve cold as a dessert with cream and sugar.

Old-Fashioned Cornmeal Pudding ltd
cook in a double boiler twenty minutes, add Y2 cup molasses, 1 table
spoonful butter or chopped suet, 1 teaspoonful salt, 1 teaspoonful either
ground ginger or cinnamon, Y cup seeded raisins, and 1 pint cold
milk into which has been beaten the yolks of 2 eggs. Pour into a
greased dish. Bake slowly two hours. It should have considerable whey
when baked—this whey is used as a sauce when serving the pudding,
which may be eaten hot or cold.

Cornmeal Pudding with Dates •'e„'r„rL°ind"cook'fo1
twenty minutes; add salt, one tablespoonful butter substitute and Yz
cup sugar. Pour into a greased baking dish and add 1 teaspoonful
cinnamon. 2 eggs, well beaten, cup of dates cut in small pieces and
1 pint cold milk. Bake as any custard. Serve with a sauce if desired.

py * "rtC housewives seem to know the value of dates as a
1 food. They combine in so many different ways with

gelatine for dessert and salad, and may be used in break
fast cereals, steamed puddings and breads. They are filled with natural
sugar, making the fruit valuable.

Add dates, figs or raisins to plain boiled rice or any cereals.
Dates are good added to muffins or biscuits.

rj i RriaajJ 1 cup datcs, cut in halves, add 2 tablespoonfulsL/are Dreaa sugar and a large tablespoonful butter substitute and
work into bread dough. Put in pan. let rise and bake tn a slow oven.
It may be served hot or cold and makes excellent sandwiches with a
nut or fig filling.
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Date Puddma sHoy^ix^-vvith. l .cup(breadcrumbs;..add^ :cup :.sug3r,',j^nppund. dates,chopped, fine '̂ cup,
milk, and 2 tabiespoonfuls flour into which ihas', been siifted'2; tea^.
spoonfuls baking powder. Steam three hours and serve with a sauce,
or.a tumbler .of -jelly^nielted.;

Dafe.<S^dwicKes.-> ?.'5''P.»"3^^ed''d4tes,-, l. tablespoonful •orange,ware, oonawicnes.. andJiftlilced ^.'teaspponful,cinnamon,
cup ground- pecan ntrts-^Z tabldspponials 'marmalj^e; or. jelly, may, bfe'
used.,mstead of'orange juine; ThWrreeipe.is, excellent for eifliorbrowa
or rye bread;'.

Dried Fruits suctias.apricots;.peadiESiand,phuns;ai:e;albvaluablQ.ad-T-
ditions to the diet—they must be soaked many; hounsiibefdre; cooking)
and then placed on back of stove to-simmer slowly but not boil. Put
suggpiin-to taste; also lemonipeet-ii;desired. Maybe uaed for piesa
pyddings, ,salads,r,etc.' ' ^

k'illl 1/ 3B fai.fdodtis '.vecyyvahkabletr-it .is.ioitenrtregairddd as;a>IViILiN bever^e.:and-.when.sweUbwed rapidly i3-.lik!ely;-tO!i form-
large hard curds in the stomach and is slow of digestion

Hot 'mrlklis a- '̂ery;-nourishing.;drinJflcf6c,all ages—it should ;be heatedm
a double, boiler until hot.sbut nofbbiled; One cupfiU of whole milk has
an.'energy.value of'160Lcalor.iest—oiiQ»cupful of skimraed''millt 89 cal
ories. Aquart ofimilk.isiequivaJentfin.fuet valuctd three-quarters'of•
a poundrof lean; beef; Oompared iwuthi; othervanimal'foods,- rnilk' is-'a--
cheap, food and .should 'enteri ffeeljr.iritd-.the -difet—particularly of chil
dren; Never-throw awayieven-ia-.taWdepoonffil tof milk^it has=its valiie
in'cooking.

"Gela+intzed" Mtlk for BcrfK Infants and. Adults ,
•y^ANY people do. not,like cow'£i,milk or, cannot drink it becausa
r",f have,trouble ia digesthiK^iti'.but.if one .w.ill'.add about one-half teaspponful' of Khox. Sparking. Gelatine—which .should, first, b^
soaked.in a little coldmilk and.'dissolved, over, hot-water or in, hot-
milk—to the glass of'milk, it will'in many cases eliminate distressing
after effects.

A S:a-modification rffxr -mtlld ia- ioifaBti-feedin^y the; followii^- is- thft:
^ i .prescribed •forraulais: Pour one»eKalf; cup.: cold.milk in, bbsvl' andl
sprinkle one;:envelope" Knox.'SparkliQg:Gelatiiie-oa.;to.p? of milk—stir
thoroughly,-,Then.' place'.bi>wl Ioy^C' b'oilingt'water;, stirring-'tmtil thCi
gelatine^ IS fully dissolved. Add this dissoiived'g?elQtirie-.toi/the quart:
of cold railk-.or regular.'forranlaj.Saifilraay-bei-added if-.-desicedi..

' I value of skimmed milk'.as a food also needs to be emphasized—A-while_the fat has beea.reraoved. there; still.remains .practically all.
the.protein, carbohydrates, minerallsalfs.and pprt.of .'the rvitainirisj: Pro-
teni like carbohydrates and." fats.-i3::capabl6-of^ fimnishing heat,and
energy tP the body. .Skimmed:miIlc.may.be..substituted.:for:whble..milfc-
m cooking by adding one teaspoonful'of'fat for every, cup-i-used .in;
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fxiorfibinstion -vtith'fcxth€r>«fodds,^it'.'j©aT^v^-^ inexpen^ve source-6f^lu-
vablenutrinwht.'lTwff aild" a^ hUlt^aWa^bf skimmed-Jin'Hk \vill"yieidt.«s
-much^'prtjtein: a5ia;/poundo6f •l€anr-n3\Hid-'stBak -'at''iess-Hhan.^He-doni'lh

^ihe'cost.

Every ourrccof 'skTrnmed'Triiik-or whole riiilk cohtains valuafoie
nourishment. Use every drop, of milk to drink or add nourishmeVit

. to -.cercal,s,-csoups,>saia:e5,-.ior:otherzfoQds.^ Always-.keep -.wall: cavered.
. Renwmher.-'sour miJjv, buttesmiik fiod«-sDUP;-cr£am areivaluable-in.'cook-
-cry.rso do oot-'Waste .aiiy.iTbpy caniibc; uaediiwitlt soda- in-.makiiig^:hot
;br€ads,i;or.-'SOur. jnilkirean -be- ttirned'i^astly -intoDCOttagei'JjIieese.: Soar
..cream makes/a good-sho(rteniQg'.?in.2making:cakes::and -cobkiesiatidimse-
.'fultin saladidfessing.

-TVTUM-ERQUS-'-fotTns'of concetitrtil^d riiilk are" found <»n.!the.ma"rket
•JLN-.'of •which-'the-mcTst"impo'rtant? foniuse in the home, are- Ev^poratSd,

•Sweeteodd 'A'Vhole-""Condensed "-riiilk ;aiid 'Po^Vdered milk.'.Condensed
'•milk products, are-nbt"mAde bf :inferior :milk,' but on'the contrary are
-made-of'the'same-qnaHtyas-ourfresh supl)Iy."If takes good fresli-millc
to'produce a good finished product.

'A •- CG'MM'O'N-.form ^or-horae..a3e'isrEv3pDratid"'nlilk' (-whbleirrinkj,
-jTx- N^-hich" is-merely'-freslv milk-rddaced: to slj&htly Jess •than.one-sl'^f
- its -original -volimie' by^ concentrzition arid then. steriHzed..'-Ndthing^is
taken-from it during the ^jrocess exccpt. water arid nothingMs added

:-.aad»the. butterr fat reraains.. Condeused'VwhoJet milk-' with^ SHgar julded-'is
;.the. or4ginal.rconceiitrated..milk.rOn..accouht-of the..high-sugar--content
it. cannot-be. used, in--sD;,many .'ili'fferent-.waysras ..the -Evaporated^'al-
; though :in..cer>tainhdishes,;-such..as.-.ciEtaEds, Jt.-has decided-advantages.
"It'is more economical than'fre£hiirailk..Majiy"irfnd&,of'WholeVMilk
Powders are available on the market, and they, too, have their lises.

-Whippdd Evaporat^d''M-i}k-.reoipe:;orr:-page--39.

-• Eggshnve.teiig.-becrt-rDCffgnizBd^as-an «asUy:prepared-pro
tein -food..Like milk, they -cautain-raboUt all.:'the''Glemeirts
necessary' for maintenance and growth and, as they are

^usually easily digttted, are -presc¥ibdd • forv'those reqiiiringra-ispecfal
""diet of nouH'shing fodd."'They^oorctain''fat,-mineral matter , (notably
Hron) arid'siiKe 'theyi la'ck-starch'.aiidtspgar (carbahydrate). are-ususilly
eaten-'wfth bread, toast,-pot&toes' or lare -servt^d"in a. cookdd -mikture
with flour.-.One of.rtbe, best.sources of;vitamin A,.,they are-introduced
early .into 'the.diet of..a child.''"Ah?cggaa-'dayVfor: a growing fcKird":-is
About .as irDpor:tant.as''!'a.quart.'o£--milk.a..day."

HGUSEK'EEP'ERS'appreciatdithefconcentrated fodd TSlue of fresh
eggs, and when one considers the many ways in which they-may

.be.fierved,.the..fact that ;there i% practically.^uo waste,.and the; ease and
gpeed. in. which;.they: are; prapaccdlrfortthei-table, it- is.-not strange -that

.thgy shouid.be.sd_highiy. regarded.

•TN -the!'«prir^-when .inexpon&i*e,li;h3Ey--'shoUld--appear-' 6ftendon, the
-:A.1ab!e,-'arld--later--in-'-'the-,5'-ear-\felwn She'price ddvarrces; theymaybe
m^e to go further by combining:fthcnT".\^.ith'o'ther'foods." Their use^-is
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a health advantage also, but it should be remembered that a high
temperature toughens the albumin—the more lightly and delicately
eggs are cooked, the easier of digestion. Eggs should not be boiled—
they should be "coddled"—that is the covering of eggs with boiling
water—allow seven minutes for a soft-cooked egg, thirty minutes for
a hard-cooked egg.

•pGGS are universally popular as a breakfast dish. Frequently they
^ are made mto custard dessert combined with Knox Sparkling
Oelahne, and they should be utilized oftener as a nourishing founda
tion for luncheon and supper dishes. They are the cook's standby when
It comes to the utilization of left-overs. There may be just a little
chicken, ham, fish or veal; creamed in the usual way, a beaten egg or
two may be added thus making an ample serving for the family. Or,
plain poached eggs may be used with a creamed vegetable on toast as
the mam dish for a supper. Hard-cooked eggs may be used in com
bination with many other foods for a substantial main dish for lunch
or for a meatless dinner, and are always a welcomed addition to a
vegetable salad.

/\S a gela^ne jelly begins to stiffen, it may be beaten thoroughly, and
r X L beaten whites of eggs folded through lightly—a few bitsof fresh or canned fruit added, and a delightful and nourishing dessert

IS thus quickly and easily made.

AddI® WhiD whites of eggs left over and beat until stiff
" with sugar and a little salt. Take left-over baked

Jipples or apple sauce and put through a sieve, add the beaten whites,
;ind pile lightly in a glass dish. Decorate with small bits of jelly and
Keep cold. Serve with a custard sauce.

Shirred Eaas thick slices of stale bread about three inches
. . ^7 square, cut off corners and take out the center(using waste bread to roll and dry for other things). Toast nice and
brown in the oven. Before taking out of oven drop a whole egg in
;ind cook for a few minutes.

Eqas in Nest spaghetti in salted water until tender, keeping
?, , . «n as long pieces as possible. When ready to serve,coil spaghetti on a platter to form rings or nests, drop a poached egg

111 center of nest, and if desired, pour over all a tomato sauce.

Baked Eggs In Tomato Sauce ramekins or glass
, , ,T , custard cups and place 2 table-spoontuls thick tomato sauce in each. Break an egg in each dish

cover with grated cheese, season with salt and pepper, and bake in a
very hot oven.

Scrambled Eggs with Green Pepper ^ eggs slightly,
. e -u . adding 2 tablespoon-lulsof milk, salt and a little pepper. Heat fat in pan and add eggs. As

Hie eggs begin to cook, add a tablespoonful chopped green pepper from
which seeds have been removed. Cook slowly, stirring constantly, until
llie mass is creamy. Serve with toast.
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Cheese, being rich in protein (a chief material for
body building) is not only a valuable food itself, but
it is a substitute for meat. Owing to the protein it

contains, one pound of cheese is equal to two pounds of meat. There
are many delicious ways of serving cheese—one is cottage cheese that
forms a foundation for many good dishes.

Cot+aae Cheja^P' Heat 1 quart sour milk until lukewarm, add 1v./OTTcige v./neese quart warm water and turn into a strainer lined
with cheesecloth. Gather cheesecloth up around curd to form a bag,
and let curd hang until free from whey. Rub fine, moisten with melted
butter, if desired, and sour or sweet cream. Shape and sprinkle with
paprika.

Serve with jelly or preserves and crisp crackers for a Cottage
Cheese Dessert or use with seasoning for sandwiches.
^^4.1.C^I^J Form in balls or cut in slices and serveOottage Cheese :>alad dressing.
Chopped pimientos, ground nuts, chopped olives or parsley may be
mixed through the cheese to give variety.

"P the trimmings from left-over pastry>-»nee5e OTrdw> j.q|j ^ thickness of one-quarter of an inch.
Sprinkle one-half with finely grated cheese, salt and a little paprika.
Fold, press edges together and roll as before. Repeat this process two
or three times, depending on the amount of cheese you wish to use.
Then roll out thin, cut in strips five or six inches long and one-fourth
inch in width. Place in a shallow pan and bake in a hot oven.

PUaaca ^iMi-fflA nr OmAlA4- ^ ^up soft, Stale breadcrumbs, 1Oheese :>OUttle or Umelet tablespoonful butter, ^ teaspoonful
salt. Scald 1 cup milk (skimmed milk will do), put hot milk and
butter over breadcrumbs. Beat 2 eggs separately, very light, put in
yolks, then the whites, and add pound of American cheese cut up
very fine or grated and bake the same as an omelet.

Chees® Cfllfft ^ ®s:g slightly, add ^ cup sugar, % cup
cold water and ^ teaspoonful salt. Cook over boil

ing water until of custard consistency. Pour cup cold water in bowl
and sprinkle 1 envelope Knox Sparkling Gelatine on top of water. Add
to hot custard and stir until gelatine is dissolved. Add 1 cup cottage
cheese, juice and grated rind y2 lemon. Cool, and when mixture begins
to thicken, fold in Yz cup whipped cream or whipped evaporated milk,
and 1 stiffly beaten egg white.

Make crumbs for bottom and top of Cheese Cake as follows: Crush
9 slices sweetenedZwieback or 1 cup corn flakes (or 4 slices dry, well
toasted bread). Mix thoroughly with cup melted butter. 2 table-
spoonfuls sugar and ^ tablespoonful cinnamon. Place crumljs in bot
tom of pan. Add cheese mixture. Sprinkle top of cake with crumbs.
Chill in refrigerator or cold place. When firm, unmold. CHEESE
PIE:_ turn cheese mixture into previously baked pastry shell instead
of using crumbs. Chill.

PinAannlA ^Uaaca CalaJ Pou'" Va cup cold water in bowl andPineapple (cheese balad ^ InvdopG Knox Sparkling
Gelatine on top of water. Add 1 tablespoonful sugar, teaspoonful
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..salt, GUp.;liotswater.and..Btir,imtil..geiatineJs-.disso!ved.. Add 2
itableppoorifuls'lemon, juice, add"1 .cup canned.cru^ed pineap|)]e.' Gool.
AY-hen.. mixture .'begins, to ..thicken, beat..in,|^ cap^igrated 'American

scheese,..cream.cheese.or.cottage.chccse.'FbId..in,jA..c^p. whipped'.cream
,or wivpfie'd.eyaporatdd. jniUc. _Turn.dnto. molds,ihat.'have'.becn/rinsod
lin cold water arid chill. \Vhen'jirni,.unmQld.£)n;iettuGe!and;serve-with
.mayonnaise. Sprinkle mayonnaise with.choppe'd red or green pepper,
t (-Fresh.-pineapple; should'first' be scalded before •ti'n'ng- it^with^jgelatine,)

.'•MiacArnni-Anrl'Cookf?^..cup.raaQaroni.broken,into.-incli, IViaGaroni ana A^ne«se pieces "in:2 .quarts .salted iboiling ^Mater
itwentyirEiin.utes,or.unifciL soft, .draiam strainer, paur over it cold.water
•to prevent pieces from adhering.'Put a layer of macaroni in bottercid
-.baking djsb,. sprinkle with .grated cheese; .repeat,,ipour'White .Sauce
over'it, cover with.-buttered crumbs.arid.tuke.until,crurobs.2re.browa.

iLe-ft-OVer'Gheese T:o.ikeep.cheese moist and to.prevent it.fnomdryir®.out, .aimplyiwpingt<itit'>a'cloth in^vinegar
;.and .wrap..around. ihe..^eese.

All the little dried pieces of. cheese.should be-^rated .aiad>fJacGd4nra
covered.glass jar. They are excellent for made.-over dishes, and par-

••ticnlarly 'good'to use with starfch fodds,.such as>:potatoes,-.TOacaconi,
• Hce, etc.

'A'tablespoortfol of,grated "cheese,will flavori,potaio c^kes made'.'from
Ufeft-overs. it may'be added'to the sauce ' for creamed..potatoes, .or
tjnixdd \^th breadcrumbs.that are sprinkled.over -scaJ-laped idishes. lit
may be siftcfd over .an.omfelet or shirre'd. or scratfibled.eggs, .or.even
creamed' toast.'.Use in sandwich filings combined with hard-cobke'd

'eggs-'dhG^ped/'or-Avith. a'littie-grouodiih^'.and f iekles :nioistenGd-.OTjUi
.'inayonnaise.

•Rice'is one.of theraost vaiu4b!e.6f grains eaten.as.a^^ereaj,
dessert," salad or vegetable.-It^lacks. protein and sugar, arid

'iTOSf, have the. latter ii^^hen- used' as---a'Hessect,.iand) wben:-niade
rthcmain-dish-of;a-meal-should be.combined.-with: milk, .cheese,.eggs or
'meat.'As-a vegetableit.is a-substitute'for potatoes^and ttiey shoiltL-not
}-be -served' together.

'Unpc^shed rice (which is brownvin. colo^) "-is more-viUiible as. a
rfoOd'airi CKWitaiHS'-more iiiiinerdl'.matter .than-, the•^)oiikhe'd rice. .Rice
.should be we'll coeked-'but-no-er mu^y^eafrh'grain ^oGld.be :?frh6lc
and separate when cooked as given in the-follcAring-airections:

iRrt'iUrJ boiling water,arid,1 teaspoonful salt-inra
dotible"boiler. .'Add gradiially'.l-.cup fice.,'.Co6k rapidly,

uncovered, from twenty-to thirty mintJtes-witlioiit,stirfing.'Wlaen-nce
•has absohbed all'the water, place ,a tight-cover .on ithe-double idiler,
. set on back of range, arid iet.fiteam finish,the ,co6king.,The kerjiels will
".be full and yistinct, and cooked in this-way,.rice.cetains.all its.aourifili-
•ment.

fRice.wt^Ii-Pnn a/greased bread .pan with warm,fRlce<WITn egg ^auce rice..Cover bottoms ajid.9fdes of ^pan,
-Wl center .wth any'flSked fish, .well .seasoned, ..cover-t9.p -with rice-and
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steami one'hour. Turn ontca'pfetter fbri serving-and-surround, with
egg-saucei

Egg: Saucot.MeltjZ tab1espoonfaU-di-ippirigs>wrtK'3' tabUspoonfiilS
flour\ sait'and p.eppen- Pour-on-gradually.li/5:cnps-milk; or hot water,
stir occasionally and^boil^a few-minutes, then add 1 egg yolk, slightly
beaten, and season-with Ifteaspooniul lemon:jjiice.or. vinegar..

Ric^Soup withVege+ablss-
away. the.-wateri.Drain;iritQ,a sauce.Ran;,add-,diced carrots; bitsaficdery
tops.and'grceji.onions, a.littlei-parslcy,,or. any other,tender'girainsi.you
may, have, as. cooked Reas,;or-string,beaus,cut.up. .Season with-salt and
penper. and.simmer-gently; until-vegetables are;done.. Morerwater. may
be addM;if [necessary. .Toany water left over, from cooking vegplables,
sirnmen ih.if,a.cup ofigpod: hash.made from,left-over: meat:and.ppta+
toes, with.just enough vegetables in it^to give flavor.

Ghe"Clip.cold cooked rice, teaspoonful
^ ^alt; J^J^cup sugar, cups.skimmed milk,

2 tablespoon fills, melfed- drippings-, 1'well beaten- egg, cups flbur
into which-has been siffed 2 teaspoonfuU baking-powdi^r. Beat,well
and bake-on a*very hot' griddle;

Rice and'Carro-hs left-over boiled.rice, in a; double, boiler
and arrange on a platter, in a mound. Surround

\yith carrots that have been cooked until tender and seasoned.-with; a
little butter, pepper and salt. Serve as a vegetable course;

FrJedi RicQ' IHtroyer boiled: rice: in.baking pmvder cans or abread tih,,rinsed,in cold water.,Wifiea• using^, turn out»
cut in slices-and,cook first.on one side,,then on.the other in hot drip.,
pings or.bacon Jat. Serve.as a .vegetable,,or as,a,.dessert. with .syrup.

Cook-for ten'minutes in a double-boiler I'cuprice:
H 2-cupsiwater and salt to taste.- Placcin.a frying:pan

1 tablespoonful drippings (preferably lard, to keep it white); 1 small
onion cut in tiny pieces, 3 tablespoonfuls canned or fresh tomatoes, 1
small red pepper and'l green pepper cut in:medium size -preces. Use the
fresh peppers, whenever, ppssiblc, otherwise pimrentos.. A, few of the
seeds are, left in but the: white part.of. the pepper, is,.removed so tfet if
will,not be too peppery. Cook.ali,together, for, a. fe\vimitxutes,'but.d6not
brown,, then, add. to Ithe; rice, and. cook, for. about, an,ho.uri and a .half
without stirring. When.ready. to.serve,, theirice, should, be,white and
fluffy, .and ,of aithick .consistency..

D» _ Mfelt Sitablespoon-fuls dHppings,- add 3:table>-Rice.and Cheese, spoonfuls: fl6ur.,salt^ and-= peppery and'J^.'tta.
spoonful mustard. When smooth, add, slowly'E'cups: hot.-skitnm^imilkJ
and.stir:until it .boilSi add. 1 cup cheese cut in small pieces, aiad,when
meltedi mix, Hghtly, with 1 cup, cooked.'rice. Pour, in baking ,dishiand
cover top with.fine breadcrumbs and,Ixtk'euntil brown..

LeftjoverRice Tovhot boiledi rice; stir in g^lyi 1; c«p! seeded.s? \j wi raisins.and serve as a vegetable-;-or: servei as a-
simple dessert with maple sugar, cream ori milk.
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Riria ^ uncooked rice add 1 quart skimmed milk.I\ice Vn^ream teaspoonful cinnamon and salt. Pour intoa greased
dish and bake three hours in a slow oven, stirring three times the first
hour to prevent rice from settling. Should be creamy when baked.

Wash Yi cup rice and cook until nearlvKnox butterscotch Kice in a double boiler with 2 cups
milk and teaspoonful salt. Meanwhile cook together in a shallow
pan 1 cup brown sugar and 2 tablespoonfuls butter until it gets a very
dark brown but not burnt. Add to rice and milk and finish cooking
until rice is tender and caramel melted. Pour Yz cup cold water in
bowl and sprinkle 1 envelope Knox Sparkling Gelatine on top of
water; add 1 cup hot milk and stir until gelatine is dissolved. Add to
first mixture. Stir thoroughly and flavor with vanilla. Turn into mold
that has been rinsed in cold water and chill. When firm, unmold.

Wash Yz cup rice and cook until tender in a|S.nOX KICe V-»USTara 2 cups milk, and Ya tea
spoonful salt. Beat 2 eggs slightly, add Y2 cup sugar, and add slowly
to the rice and milk mixture. Cook about three minutes, stirring con
stantly. Pour Y2 cup cold water in bowl and sprinkle 1 envelope Knox
Sparkling Gelatine on top of water; add 1 cup hot milk and stir until
dissolved. Add to first mixture, stirring thoroughly. Flavor with
vanilla, and turn into mold that has been rinsed in cold water and
chrll. When firm, unmold.

Ri^a Piirl/^inn ^ook 1 tablespoonful rice in Y2 cup water until softl\ice ruaaing ^ double boiler, adding 34 teaspoonful salt. Pour
54 cup cold water in bowl and sprinkle 1 envelope Knox Sparkling
Gelatine on top of water; add Yi cup hot water and stir until dis
solved. Add Yi cup sugar, rice, cup nuts, figs, dates or cooked
prunes. Fold in 1 cup whipped cream or whipped evaporated milk.
Turn into mold that has been rinsed in cold water and chill. When
firm, unmold.

Fish should have a prominent place on the menu for they pro-
plQ|-J vide an appetizing change from the heavier meat dishes and

there is less waste; they are usually a cheaper food, are al
ways available in some form and have splendid dietetic values. They
are rich in protein, and phosphates are more abundant in fish than in
meat. The white meated fish are thought more digestible than those of
dark meat, but the latter are delicious when nicely prepared. Fish
should be cooked thoroughly, but never overcooked. Small fish are
better broiled or pan fried.

Dressed fish will keep for hours if placed on ice or in refrigerator.
In the latter case, it should be tightly covered or the odor will pene
trate toother foods. If bought frozen, lay in water only until thawed—
a fish allowed to lie in water becomes flabby. A fillet is merely a piece
of fish without skin and bones and it is considered better to buy the
fish in bulk and fillet it at home.
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There are many excellent ways to utilize left-over hsh, and one may
buy more than is needed for one meal with a view of serving that re
maining as a salad, a cocktail, escalloped, creamed on toast or moulded
with Knox Sparkling Gelatine. If the amount is small, it may be com
bined with potatoes or other fresh or canned vegetables, cornmeal, rice,
adding a sauce if desired, chopped peppers, pimientos, onion or celery.
Canned fish as well as fresh fish may be used for these satisfying
dishes.

\A/L*4. C 2 tablespoonfuls butter, add 2 tablespoonfulsWhite odUCe Aquj- and stir until the two are blended thoroughly,
but do not brown—then add 1 cup milk slowly and stir until the sauce
thickens. Add seasonings and simmer a few minutes—very easy to
make in a double boiler. For Egg Sauce, chop up hard cooked egg in
white sauce, and add if desired chopped green peppers or parsley. Any
left-over fish may be made to go further if the fish is picked up fine
and added to a sauce—serve either with baked potatoes or on toast.

C* U R' yo" serving fish save the trimmings, cook themnsn Disque ^ little water, onion and a little mace or nut
meg, then add an equal amount of milk to the liquor, thicken with
flour and butter, or other fat, and serve as a bisque.

O J An occasional dish of well-prepared salt cod-V»*rearnea OOaTlsn |g wholesome, and eaten with a
baked potato and a green salad, a meal for an epicure is provided. To
have the fish at its best, shred and let stand for a short time in water
to cover, let heat in the same water until the water looks slightly milky,
then drain. Melt a tablespoonful of butter substitute, add a tablespoon
ful of flour and rub smooth with a little cold milk. Pour on gradually
a cup of milk, stirring until well mixed. Fold in yolks of 2 eggs, well
beaten, and stir until smooth and glossy. Add fish to the hot sauce.
(To heat the fish to the boiling point renders it tough and tasteless.)

Oi-k/J'ReU Rade Cook 2 cups potatoes, cut in dice with 1 cup pickedV^oaTisn Dans codfish until potatoes are soft and water has
about cooked away. Mash with 1 tablespoonful fine breadcrumbs.
When almost cold add the yolk of an egg. Form mixture into balls or
cakes, roll in stale breadcrumbs and allow them to stand until hard.
Fry one minute in hot fat. Do not allow them to absorb the grease.
Garnish platter with parsely when serving, and put a small piece of
parsley at each end of codfish ball.

C*«.U Ralle Rat^A/J ^ 1 cup cookcd fish, 1 cup coldrlSn DailS DaKea cooked rice, salt, pepper and 1 teaspoonful
lemon juicc. Form into small balls, place in a greased pan and bake a
delicate brown. Serve hot on slices of buttered toast.

PJeU Remove all bones and skin from any cold cooked fish,Pisn IvIOia breaking up the fish quite fine, (or it may be run through
the food chopper). Add 1 cup breadcrumbs which have been previously
soaked in hot water for about fifteen minutes, Yi teaspoonful salt, a
little paprika, 1 tablespoonful minced parsley, 2 tablespoonfuls melted
butter and 2 well beaten eggs. Butter a mold or pan well, pour in
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mixture and steam fonf6rty-five^niiuutes-; then:immokl:on:a--h0t .platter
and servewith-ia gooditOmalbisauce;

Creamed:RisKJn;Rbt^Jo.eup^®^S;^j5;"^^^gfS
potatoes must' be" warxni wHeniegg •is; added-r-this• amount- will', make;
4'' cups; Ihverf' any-" oustSrcL capss or.' jelly glasses- and; carer, the: out--
side; bottom- aTtd two inci:Tes.'of''sides':with.the potalo-mixtuniL' SmootK'
over and-set away to cool. When ready-to use, turn right side up on)
a well buttered.- pan, and:- carefully, remove.. Brush-the outside with
milk. or. beatenieggiheforevadding; fish; Make a white:sauce;.ad3 saltj
pepper,,and a.little,nutmeg,.and.any flaked.white fish. Fiirpotato cups
with mixture-and.b'rownr.Hghtly, in.the oven:. WJlen serving, garnish
•TOth parsley..

ftr Tnn;* FliK-kylhW- cupi cold: water in bowl andSalmon or lUnahlSh MWd spHnkle l envelope Knox.-Sparkling
Gelatine :on top of waterr.PJace bowl -over boiling water, andi stir, until
gelatine is dissolved." Cool,- and add cup cooked salad dressing or
mayonnaise, 1 cup salmoniseparated into flakes Ctuna, crabmeat;,or any;
left-over cooked fish may/bfe-used); Add teaspoonful'salt, tea-
spoonful' paprika-and' 11 t^lespcronful- mild' vinegar.. Turn-^ into moldy
that have been rinsed in coldwater and chiUj.Wiieii firm; unmold on
lettuce.. Garnish with:slicesraf lemon.. cup-celery, J^''green pepper
and 2.tablespoonfuls olivesj.all finely, chopped, i ay. he.added;

Por Luncb-or.Dinner—Mix.lJ^ cupsof.anywell-seasonedJeinea nsn cold;,flaked;^, freshly cooked fish-with 2 tablespoonfuls'
chopittd green peppers; A'ddia little onion juice if;desired,,^,teaspoon-
ful salti and a dash of: mace.. Pour J4.;cup. coldi water, in bowl and
sprinkle 1 envelope KnoxrSparkling. Gelatine on top, of. water'; add 1
cup boiling water and stlrrutatil gelatine:.is-dissolved-.. Add 2 tablespoonT
fuls lemon juice Pcttislioes of hard:-cookcd eggs:in,the bottom of a'
dish or'mold: that has: been-rinsed'in cold water. Add'.fish andijplly
that has been allowed tO. stiffen slightly. Chilluntil firm and unmold
on lettuce. Serve with:any. kind of'salad dressing or tartar sauce.

Browned Salmon>ancbR!oe
fTolu', salt.and pepper,,atKi?cook together until b'ubblingr. Then add H
cup milk gradually, stirriiTg;all the while. Cook until thick and smooth.
Then: addi'5:5 cup salfnon-and. 1" cup; cooked'rice; Have a hot greased
frying pan ready, pour in th'e mixture, sautfe-for tfen minutes, then
bake in a hot oven for twenty to thirty minutes, fbid like an omelet
and turn onta.a:hot.platten'.'nhis:wiU'serve four.

CC" ^cgetablfes.play ai'very, important; part in
V 1 / the diet and should be eaten daily for good

health. They--contain valuable minerals, and
vitamins, atvd'iwhen'corabmed Avith'-a rcasonabk a'motmt of protein as
milk} cheese; nutsv orr meats; they-become'ma-in dJsheg; and supply
musGle-makingimaterialineed^' to 'balance a-meal.-

Suwimer gives' to-.us-;th'e-'fresh green'vegetables-in'a great'variety,
each'one good o'f'its-kindJ—and Nature lias provided us with a reason-
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able amount of vegetables<to .be. stored,up: for the winter months as
cabbage, turnips, dried beans.and;.peas,i>^uash, onions, carrots, beets
and potatoes, but the secret of success in using vegetables depends
upon how you cook ^them—^-tliey. must (.be cookcd in the least water
possible so not to lose the rhineral salts, but'if any water .does remain
after cooking, .then; save.every fdrop.-and .use in.-somps.or in flavoring
other dishes.

.Left-over.vegetables may-.always be-xombjned.witli KiiQx..Sparkling
'Gclatine..aad';usQd.aip..-into:salads that.are.-sotgood.tor .us. '.Tlie.-outer
loaves ofNcabbage .or, lettuce.should not be.thrown.aw.ay'.but .Qut.-ifl).fine
;£or .salads—even the. heart .of the..catb^ge..may!,bc used, in ithis-.way.
.Use.the best.of .your,celery.for. the table—thediny ends.and.leaves..cut
.up fine, for .salads-rthere-ishould ie;-no.waste,-.everything.left over.may
•be.4ised.to,good-.advantpge. . .
• ,"Soy vbeans contain Jess starch .than.oiheri-bcans land .of its .many
rvarieties. the lyellow is.tiie, jnost popular ;for.cooking .purposes,.liough
.the'.black aiid;.gi:een:beans are-,particularly-goo.d .in .isoup. Soy ..beans
require.longer. cooking .than -white beans, .iait.if so^ed. twelve -hours
less time will be required. When lima beans are served,-do not ..use
potatoes at the same meal.

D L J D small beans'for baking. Soak beans overnightDdKed D6dnS 2nd put^on fire to cook gentjy in .about three times
as'mubh-water:as'-beans..A{dd.:a> piece.<tf;i)ao«7n-or.-salt ;potk>£or'fat.
Cook, until -skin-;cracks^aearly •. all' water •. EhooW •Ale^ ta-ken .up.-A few
slices of onion may be put in"bean pot or casserole. Score bacon or
por-k. .To.pork.liquor-add.sa little :preparcd.mustard -with, pepper and

"enough salt to season. If sweetening. is;de&ired,..use.blade xirlj^t col
ored^ molasses according to. color preferred. Seasoningand flavoringare
added as beans go into,pOts.'Keep closely covered. If baked in oven in
less than five hours •(Wme-usually rc^iair^dwi'tdii.gefitleUieat),-more
iwaterjmayi.'be;neccssary.'A/"wariatian isitoccoalc'.tomatoes with (a little
-'onion. aaidfpepper aDd:a^ to .beansavhen .put/imbalang dieh..-.Leftrover
beans may be used in.timbales.aiid':otiier A\iays.

Ci.,£c^ I Wash-6 peppers, cut a [piece'from stem end^ofr ©ppSrS each and remove seeds.'Parboil'for five minutes.
•Combine!-'2 cups cobke'd:'meat (use lift-ov€r''veal,be6f,'hamoprfiickeii),

cup breadcrumbs or'Jeft-over- cookedrfice, teaspoonful salt'.J '̂ tea-
spooriful "pepper,'1 small "onion, chopped, -arid •moisten -with-la little

-catsup, -chili sauce orrmilk. 'Fill -peppers. Top^-wilh' bfjttered crumbs
and bake for about'forty-five;minutes.'Pour'a^little water in bottom
of'pan'to prevent'iDurTMTtg.'If "desir^.^^v cop left-over- cooked carrots,
poas or other vegetables-may'-be-added'to'the'fiUing.
y , C Mdt,2 tablespoonfuls.butter.oributter substitute
lomdto g_nd cook-a sliccd coaion in..it..until.i«st beginning to

;turn.color. Add.3 tablespoonfuls of flour,.and..stir.until golden br.oxvo,
,add:lj^.:cups.stewed, .strained tomatoes;graduaUy,o.cookufttili>ailing, add

teaspoonful salt and l/t5..tcaspQonf.ul ,paprika..aaad,-simmer'ifor-;five
mimites. Remove onion before^servil;^g.,If,a-thimieriSauce is desired,
.use; stofck•and.'JI'z stewed .'tomatoes.
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GELATINE
(Knox is fhe Real Geiafine)

Its Composition, Uses and Value
The modern housewife today considers a plain gelatine almost

a household necessity. In addition to its wider variety of uses, a plain
gelatine like Knox is entirely different from the ready-flavored jelly
powder desserts. Knox has real value; it is made from the selected
beef (shin) bones of food animals. It is one of the most easily di
gested proteins and being all gelatine, a package naturally goes much
further than the jelly powder desserts, which are mostly sugar
(85%), artificial coloring and flavoring, which flavoring does not
contain the valuable mineral salts and vitamins that Nature's fresh
fruits give us. Physicians are prescribing a plain gelatine like Knox
in combination with Nature's own fruits and vegetables for many im
portant purposes.

Directions for Using Knox Sparkling Gelatine in Its
QUiCK-DISSOLVING AND QUICK-SEHING WAY

1. Place cold water or other cold liquid called for in recipe in bowl,
and sprinkle gelatine on top of liquid.

2. Add sugar and hot liquids and stir until gelatine is dissolved.
3. Add remaining liquids and mix thoroughly.
4. If sliced or chopped fruits or vegetables are to be added and no

special design is desired, allow mixture to thicken slightly, and stir
the prepared food through the congealing jelly.

5. Pour into a mold that has been rinsed in cold water, and set in
a cool place or refrigerator to stiff'en,

6. To congeal or set Knox Sparkling Gelatine salads and desserts
quickly, make the base as follows: To cup cold water add the I
envelope of gelatine. Then add 1 cup hot water or liquid and stir until
dissolved. Now add Y2 cup cold or ice water and proceed according to
recipe. Put the finished mixture into small molds and set them in a
pan with ice underneath the pan, around the sides of it, and on top of
the cover over the congealing jelly, not allowing any water to get
into the pan of jelly. It is surprising the very short time it takes the
jelly to congeal in this way—it can be served in about half an hour.

7. To unmold; Immerse mold just to the top for a second in warm
water or wrap a hot cloth about the mold, slightly loosen jelly at the
edge, turning mold from side to side, then place serving dish on top
of mold, invert and carefully remove mold.

In order to utilize any fruit juices (fresh or canned) you may have
on hand, the gelatine may be soaked in cold fruit juices, or these fruit
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juices may be heated and substituted for the hot water in which the
gelatine is dissolved.

The Molding of Plain and Fancy Desserts and Salads
Molds for making ornamental dishes are not necessary. Mold jellies

in any fancy dish or bowl you may have in the house; and for in
dividual servings of dessert or salad, use as molds small cups or muf
fin pans.

To simulate a border or ring mold: Place a small, wet glass in the
center of a large, wet mold, pour liquid jelly around and when ready
to unmold, fill the glass with warm water, lift out, and then unmold
the ring of jelly on a serving dish, filling the center with whipped
cream or cut-up fruit.

To garnish a mold: Dip the garnish into cool, liquid jelly and press
it well down into the bottom of mold which has been rinsed in cold
water. When firm, pour in the cool jelly very carefully. If there is to
be a garnish between the layers of jelly of different colors, wait until
the first layer is becoming firm, but not quite set, arrange garnish on
this, dipping it into more liquid jelly and allow this to become firm
before adding another layer.

Double molding: use two dishes of different sizes but of similar
shape. Place the larger one on ice and pour into it sufficient liquid
jelly to form a foundation the same thickness as the width of space
between the two molds. When this layer is firm, place the smaller one
on it, fill with ice, and then pour liquid jelly in the space between the
two molds. When set. carefully remove the ice with a spoon from the
smaller mold. Pour in a little warm water, then quickly lift out the
inner mold, leaving a space to be filled whh some other cream or
fruit. Contrasting colors should always be used. Carefully smooth the
surface of the filling and allow it to become firm before pouring on
the remaining jelly, which completely encases the filHng-in jelly.

To simplify the above: Fill entire mold with clear liquid jelly.
When firm, with a warm spoon dip out sufficient of the center to leave
the space desired for the filling.

SPECIAL NOTICE—IMPROVED PACKAGE
For your convenience, Knox Gelatine is now packed four

envelopes to the package. It saves the bother of measuring, as
one of these envelopes is equal to one tablespoonful of gelatine.
If you happen to have on hand the old style package containing
only 2 envelopes, use one level tablespoonful of gelatine for any
recipe in this book calling for one envelope and we guarantee
the same results. Remember, with the ,improved package one
envelope equals one level tablespoonful of gelatine called for in
any recipe you may have.
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•SA'L^DS

A Foundation Recipe for Plain and Fancy
'Sdla d s •mTtl rDesse r+s

•(6*SerWiTgs)

iriisi-redpeJsitheifootidabionf-fanBiearly ^I/salads.^and dessertsiimade
with ICnox Sparkling Gelatine. The jelly may be made as-:a .$lain
salad_served on lettuce leaves ..with a. salad dressing,.or fruit or vege-
•tables mj^ylbe-add^-^-anyMeft-rOvcr^fririt vDr v^etables-may'-be-util-
i^^ •^n^W^^s way/Or'lhe-.Hlly-may^be'^^served plain as-.a dessert (-using

'•JemonjjtiicefiB&tead'of'vwiega^)nTSfchta custard- sauce,•.whij^e'd'creain,
-fririt'or fniit jtrices.

1 envelope Knox Sparkling Gelatine yi cup sugar
.J'^.cup.£oldrwater zJ^^aspoonful salt
; l.-cup-* bot -'water f^ccup. mild vinegar or lemon jtiice

P.our-.coldiwateriincbo,wl.andr>6.priafcle,'.geIatine-on tgp.of -»vater..A4d
:sugar,.5salt-^aDd'xhot .water, aixd'-stir-matiKdissolved.. A-dd>lemon;j4aice or
iyinggar.iaiid-.jauxvth®Eoughly./A11<mv, j^y to '.thicken: samewliat,ithen*
jStir_ prepared .vegetablescor .fruititbrougk-and.turn.into mold .thatihas
been rinsed in cold water. Chill, and when-iirm,.unmold. -.When cajined
fruit is to be. molded, the fruit syrup tnay be substituted for part of

.tfceuhot water: andiJess^isagari'usdd.

.ti-.LirC iMake^SaJadJJelly.-according to EounyationrrUlt.Silad-Supreme .Recipe, jabove. if ..canned fruit is vused,
•sobstitutev-the rfruit.-^yriijp -.for rpartcdf Uhe hot Avater—use. less: sygar.
'Wli£n .-jelly .begins'.to .thicken, aadtl .cups fresh .or .canned 'fruit,
drained -.-of jbice. .Use tcherrie?, i£>ca4(ge^, .grapes, .apples, bananas -or
.cookedr.pineaMile,.>aJQne'«3r, in-cwsmJimafciou. Utilize .a:)y .fruit .at .hand.
ilumidnto-Bioid^that hasiJ^emiriascdiinv.cold-wateriaud .chill. When
.firm, irtemove .from =.Bi6Ld .^od i.aCBwuon Jlettuce avith .m^ynunaise ixjr
cookedssala^ .dressing.

Raa4- .Make .Salad .:JtHy -according to .Eoundation•Deet ueny "^alaa jgjjy to ithieketi,
add 1 cup cooked beets, chopped very .fine, .-.1-.cijip-chopp«l .cel€Ey>or
shredded cabbage, and Vi red or. green pepper, chopped. 2 tabiespoon-

ffuls horseradish Jii5y ,be..add^,-or-chopped cucumber. .Turn into molds
'.that have'been.TiH9<^d in*c6ldaviter-a^'Chtll:until firm. Unmold on
'lettucecaQd;^ariiish .with .dieeec.'iialisnasid mayonnaise.

il nnr-kertn'TSalad ^Jfel.ly ^according to .;Foundation^Luncneon-iajan .Recipe, above.'When ,jdly begins to thicken,
radd 2;tattapples cufin.smalLpiceeg.^S^.cup chopped celery axi'd';-}^ cup
iChQpped. nuts.'Turn irtto molds that^have'been i-insed in cold water.and
ichill.untjl.firm. Ujimofd .onMcttuce.'an'diserve with..salad dressing. Or
Iturn.salsfd.mijrture^into cases>ma!de jdf'br.ight red apples, or kiecorate
vwith thin slices of pirnientos.oup grated raw carrot may be used
iinstead of the celery.

•36

Make Saladi J^lly according to;FoundationJellfed Vegetables, Recipe.^^^26.- Cool^and when-jeUy-begins
to. thicken, .stir, in vegetable cuttia-stnairpjeces. .Use any. left-avers, at
hand-;. Cooked peas,,beets, string;b'eaai5,i, carrots,' asparagus:. Or- ftesH
veget&tjlis, such"as-celfery, cablJ3^;.ctreumbers," radishes," peppers;.or
grated', raw carrot.' Turn into •small' raolfls^ or- cups • tHatt' Irave.
rihsed.'in'Cold .water and.'chill. .Wtfea-iftrm^ iBwnold;on'letttice'^aiidisert?e
witbisaladldressingr,

QaUJ Pour H^iCcqncoM.hvate'rrin-bDwliand-'.sprTtiklK'lrerTeCTIOn oaiao envelope Knox Sparkling Gelatine on top of
watexi. Add. J4-. cup sugar, ^•'•teasgponitiKsah. andil.cup hot;water,,
and stir- until-gelatine is. dissolved AUd. J4- cup-mifd'vrnegar '̂.ajTd''1
tablespponful lemon jyice. Cool.^WRon.mixture begins to thicken,,add
5^'cup-cabljage, .finely sh'redded;.rctiix ccl4ry- cut iu;smairpieces, and'2
tablespponfiils chopped, pifnientix'or red', or green pepper Turn-into
molds that Irave been rinsed'in'CO^d^Avater aTid chill. When firnr,- re
moves from molds'to bed of'lettttcertand'gatnisK \vithvniayonna«e; Oi*
cutMfricubes'and'serve in)cases.'raadffioiii^.or grcen.pepiwrs; Or-ttrro
into."moWsilinediTOtb-cannEdipimieot093.

Iklfir Mix= 2'-cupsi.caisHediarT fresH .tomatoes^ tea.sjHX)nilOmaTO Jeiiy ^ bay leaiiifidesired,, stalk, celery/cut int
small pieces, and a few grains of peppCT. or cayenne. Boil ten minutes.

Pour cup cold water in bo^'and'sprinkle -1'envelope'-Knox
Sparkling Gelatine on top. of water. Add to hot mixture and stir until
gelatirre-is dissolvcd.' Add; 1 tablespDonful'mildTvifiegar. oriemon'jpice
and 1 tablespoonful onion; juice'(ferttnctfed by-grating onion). Strain.
Turn' intb'-molds' that' have been rinsed ih" cold, watfer and-chilh' WHen
firm;.unmold and-garnish with ssd^dr^sr^.'.

If any, hard-cooked.eggs are.atiKand^,place.a.-sHce;ia-the bottom of
molds and fill with, tomato mixture. Or place a cheese ball in. each'
mold. The Tomato Jelly may be molded in a thin sheet; cut'in squares,,
spread with cream cheese or cottage cheese,.and put together sand
wich fashion.

Note:. Tomato.soup, diluted with»ao.equal.quantity of"watfer).tomato
juice,.tomato.juice-cocktail^ or fresh'tomatoes forced throi^h aisieve,
may.bei.used in place of the canned-tomatoes..

(Use tipSy. leaves and. outsidfe sfe^k-. of-, cdery,'. ^TlrichI otherwise
might; be; wasted:).

"Tosd^o. Jelly:/ Mix: tc^ethen" 1 ctiftlomaTO jeiiy oaiaa appl^.am4i^/Ciip; ccIery/cutun smaU jyecesj
and; cup'Chopped nuts..Moisten^ witK- si^ad'dressing,. Put- 1-' tables
spoonful Tomato Jelly, in.each indiW3iial mold.' Then add appjcTcelery-
nut mixture. Cover with Tomato:-Jfctly to fill'molds. Cliiir initil! fifnv
Remove from molds, to Itttuce 14a--v« and'serve-with salad'dressing:
Any-canned; cooked or fresh or canned or cooked'fish'ma'y
be used in combination with the-'TdtoaSo Jelly.
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AnMon Pour cup cold water in bowl and sprinkle 1
envelope Knbx Sparkling Gelatine on top of water.

Add }4 cup sugar, % teaspoonful salt and 1 cup hot pineapple juice
(drained from canned pineapple) and stir until gelatine is dissolved.
Add Yz cup orange juice and cup mild vinegar. Cool, and when
jelly begins to stiffen, add 1 cup oranges cut in small pieces, 1 cup
raw carrot grated on coarse grater, and cups canned pineapple
cut in small pieces. Turn into mold that has been rinsed in cold water
and chill. When firm, unmold on lettuce.

CsKJ Cook 2 cups cranberries in 1 cup water twentyCranberry balad ^
minutes longer. Pour cup cold water in bowl and sprinkle 1 en
velope Knox Sparkling Gelatine on top of water. Add to hot cran
berries and stir until gelatine is dissolved. Strain. Cool, and when
mixture begins to thicken, add Yt cup chopped celery, Ya teaspoonful
salt and Y2 cup chopped nuts. Turn into mold that has been rinsed in
cold water and chill. When firm, unmold on lettuce and garnish with
nut meats. Serve with any preferred salad dressing. Canned cran
berries may be used (less sugar will be required) and, if desired,
the mixture need not be strained.

A good accompaniment to turkey.

Cooked Salad Dressing 2 tablespoonMs cold water in
' bowl and sprmkle 2 teaspoonfuls Knox

Sparkling Gelatine on top of water. Place bowl over boiling water
and stir until gelatine is dissolved. Cool, and add to 1 pint cooked
salad dressing. This improves the dressing and makes it stand up firm
and hard. Dressing may be molded and passed with the salad, and
may be cut in slices.

Knox Mayonnaise Dressing i"] • <f-
' ' spoonful salt, 1 tablespoonful

sugar and a few grains of cayenne or paprika (sugar and mustard
may be omitted if not desired). Add 2 egg yolks, and when well
mixed, teaspoonful lemon juice. Pour 3 tablespoonfuls cold water
in bowl and sprinkle 1 teaspoonful Knox Sparkling Gelatine on top
of water. Place bowl over boiling water and stir until gelatine is dis
solved. Add dissolved gelatine to egg mixture. Cool, and add 2 cups
olive oil gradually, at first drop by drop, and stir constantly. As mix
ture thickens, thin with Y\ cup lemon juice. Add oil and lemon juice
alternately until all is used, stirring or beating constantly. If oil is
added too rapidly, dressing will have a curdled appearance. Olive oil
for the making of mayonnaise should be thoroughly chilled. Mayon
naise should be stiff enough to hold its shape. Onion or garlic juice or
curry powder may be added if desired.
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DESSERTS

Foundation Recipe for Plain and Fancy
Desserts and Salads

Uote\ Any recipe in this book may be divided or doubled to serve any size family.

Lemon Jelly (The Foundation Recipe)
(6 Servings)

1 envelope Knox Sparkling Gelatine 1/3 cup sugar
Vt cup cold waler 1/4 cup lemon juice
1 cup hot water 1/4 teaspoonful salt

Pour cold water in bowl and sprinkle gelatine on top of water.^Add
sugar, salt and hot water and stir until dissolved. Add lemon juice,
mix thoroughly and pour into mold that has been rinsed in cold water
and chill. When firm, unmold.

Otlier jellies are made in the same way, except the fruit juice is
substituted for the hot water in the recipe and 2 tablespoonfuls lemon
juice are added instead of the Ya cup in the recipe. The amount of
sugar used when desserts or salads are made with fresh or canned
fruit or fruit juices varies according to the acidity of tlie fruit—with
canned fruits using less sugar than with fresh fruits.

Orange Jelly
(6 Servings)

1 envelope Knox Sparkling Gelatine
cup cold water

1 cup hot water
1/3 cup sugar

Make same as Lemon Jelly.

Yi cup orange iuice
1 tablespoonful lemon juice

^ teaspoonful salt
Orange pulp may be added

^ f Make like Orange Jelly Recipe, above, substituting^raperruiT grapefruit juice and pulp for orange juice.

IiiT^a like Orange Jelly Recipe, above, substitutingN7rape OUice g^ape juice for the orange juice, and when beginning
to set, mold in Malaga grapes, skinned, seeded and cut in pieces.

WiMA IaIIw Va cup cold water in bowl and sprinkle 1 en-ine oeiiy ygjope Knox Sparkling Gelatine on top of water. Add
Yz cup sugar, Ya teaspoonful salt and 54 cup hot water and stir until
dissolved. Add Ya cup orange juice, 1 tablespoonful lemon juice and
Y2 cup wine. Turn into mold that has been rinsed in cold water and
chill. When firm, unmold.

Heat Vn cup pineapple jutcc mixed with Y^rineapple Uessert ^ater to boiling point. Pour Yi cup
cold water iti bowl and sprinkle 1 envelope Knox Sparkling Gelatine
on top of water. Add Y^ cup sugar, Ya teaspoonful salt and the hot
pineapple juice. Stir until gelatine is dissolved. Add 1 tablespoonful
lemon juice. Cool, and when it begins to thicken, add slices of cooked
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or canned pineapple, fresh strawberries'or-raspberries. Turn into mold
that has been rinsed in coldl water, and'chill. When firm, unmold.
Note: Fresh pineapple (fruit or juice) must first be brought to the
boiling point/.or jelly; wM not stiffen.,

Frtjit Juiria A-cupi-of, fruit, juicerleft over from cannedJellied rruiT Juice- ^e used'for a jelly dessert. Pour
cop '̂cold; water-ini>towl and; sprinkle: 1-envelope Knox'Sparklihg

Gelatine on top of water. Add 1 cup hot fruit juice and stir until dis
solved. Addi li tablespponful, lemon juice, teaspoonful salt and
sweeten to taste (very little sugar, will be required with canned fruit).
Turn into mold: that" has been-rinsed in-cold water and chill. Wlun
firm, unmold and serve'with little top'oream^or'sweetened'.milk: A
sliced. banana may. be: addtd." when jelly begins to thicken;., or. at
serving time.the jelly may. be surrounded with some seasonable fruit.
Just a small amount of fi-uit-may iri.this.way, be extended'to, serve.a
number ofpersons.

|«IIv 1 left-over coffee (clear,, strong: boiled
/' coffee),. Pour. cup: cold; water- in> bowl; and

sprinkle; 1; envelope Kiiox. Sparkling Gelatine,on, tOR'of water., Add
hot coffee, and- stir, until dissolved.. Add,^ cup. sugar,,J4>.teasRoonful
salt.and.2 tablespoonfuls lemon.judce..Turn,into.mold-that,ha.s been,
riised in cold; water: Whenifirm,, unmold.. A. most, dclicious Caffee
Sponge is made by beating, into. the. jelly-when, it begins:to,thiGkon,,
the stiffly beaten white of 1 egg. This recipe is improved by adding a
tablespoonful sherry wine.

Rhuharb Jellv pound of rhubarb in one-inch pieces. Add 1
' cup sugar and, 1'cup boiling water and cook slowly

until rhubarb is tender. Pour 1/2 cup cold water in bowl and sp^-inkle
1 envelope, Knox. Sparkling.. Gelatine on top of water., Add; to. Itoti
rhubarb and stir untili gelatine; is dissolved. Add teaspoonfiil. salt,
1 tablespoonful lemon-juice and the grated rind Vz lemon.' Add; pink*
coloring if desired. Turn into mold that Has-been'rinsed'in-cold'water
and- chill., When, firm, urunold; Serve, with.\Tliipp,^. cream,;, whipped
evaporated milk, or a: custard sauca,,

^ Round prunes in 2,cups coldwater and'cook-slowly, in the sarao; water, untir
tender. To prune-water add'enough, boiling,water to mikc V/z cups..
Pour K'cup coldWater in.bowl and sprinkle-T envelope Khox Spar-
kling'Geliline.ion:'top,'afi water.-,Addl lioli prune \vater and stir until'
gelatine is.dissolvedj.Add'J^lcup sugary 2:tablesp,oonfulS lemon juice
and..^ teaspoon-ftil;salt;. Gool,",and:when jellyjbegins to;thicken.. add:
ohoppedi prunes;-. Turn* into.' mold that) has* been 1rinsed in-.cold: water."
andichiJl. Wihen frrm^ unmold: and:Iserve with orwithout a-;sa'ticei

Jellv CliflrlftHft Cut out the center of a stale sponge cake; or any-ueiiy^v-.nanoTTe
enough ta/hDld,a,piht: or-a.ciuartvof. jdlyi as-is desired.- Pf-eparc a-
lemon,, orange,, win©,, or grafMi: juice,- j.ellyv Coolj, anrit when quit©;
thick, and about ready, to-form,; turn into»cake;,Chill-,inireifrigeiEator or
Qcwl. place. When ready, to.scrvei cover top;with whip^i-weum-or
whipped:evaporated milk.
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iPourl-H cup cold waterrin bowl and;sprinHejaCK-proST uesserTjj,^^^yg,QpgiKnp^ .Sp^j,y^g Gelatine on-top
•.of-.iu/aler. Add>K -Ottp Biigar,:-54i'tea,spoonful!.salJ, l'-cupvhotw.atcr,i-iand
.•stir.until'-dissolved. Add;-J4 cuprdemon juice.and grat^-rindtlilemcm.
iCool,,,and-,tt'hen; it begins to, thicken, bcatr,uutil :fcotiiy.. Fald insstnffjy
:,beaten .whites ::2-:eggs. .P-ile vby >st)ooiifuls ;iii; glass dish- or;in:-Ben'iug
,-:glasses.-.Chill,.tand.-6ei:ve with a:Custard-aauce;made-;witli:.tbe''yolk&'XDf
r;tlie.cggs. /Yeiiyfattr.actiYevif.'.half .of itlie .idessert is :coIored:pink.

Pour I/2 cup cold water - in bosi-lKnox Q^rape Juice opong^ ^nd sprinkle l envelope of Knox
:;Spai'kKng''Gelatine-on'tap lif water. =Add f^-cup'sugar,, J4' *0aspoonfijl
.-•salt,ir.eup''hef grape; juice atfd- stipiTfitil-dissdlvdd.-'Add'l tablespoonful
Tjemonjijajice.', Cool,-.ar^'when j611y"be^Tis''tovthi'eken,' beat-until .-frotliy
•andi'foW an Stiffly'.bealen nrhltes: 2'eggs. Tum into'mold that-has -been
j.Tinscd ^an• cold ,water,-arid •\i'Ji<?n firm, unindld.-Or, -pile spopge'in
.glasses. ••SeiTve-.with.-tustai^d- saucc mrfde from^'yilks-'of-the eggs, or
••\V!iih-AVhipp(Jd--cream or-^vhTpped- ova-porat<M-TnTlk.

QrvAnnA AP'Our,.54 xup:cold water in ,bowl and sprinkle l.£n-'rruiT OpOnge ^Yelope.Koox^Sparkling-Gdati'ne on-top-of water.
Add Ys cup sugar, j4 teaspoonfnl.jaalt, l-;eup hot ,fruit,;juice :.(using
any left-over canned fruit juices). Stir until gelatine is dissolved. Add

.,1 .table^poonful'Jenwn jiiicp,.!and some of the fruit^cut in .small,pieces

.'if ,.desired. iCool, laad -wiaen mixture'begins 'to 'thicken, beat -until
rfrothy..and.-fold 1in•stiffly ;.beaten -.whites.21eggs. Turn iinto •mold/riiat
"has been rinsed in cold water.and cbill;''when.tfirm,',unmold.'.Or.ipilerin
serving glasses. Garnish with bits of fruit. (The amount of. sugar

.necessary-.dependsuQntthe acidity-of fruit used..)

tMar\lA"^r*/M«i«A or "maple Sugar arfdl eup[»V(dpie...apong,e .boilings,water,in-saucepan,- bring'to boiling;.pbiot
/;and^let'.'biiil -kbout- ten uiintLtes. -Pour xup.cofd water in^bowlcand
r'Sprii^fcle-'I^envelope-Knox-Sparkling Gelatine-on.top.df water. Add hot
-syrup 'gradually ^to: softened -gelatiiie, stiri-ing until .gelatine ;is_dis-
s6lved.'Ad!dvJ4 teaspoonful'.salt. G06I, and when it begins to Stiffen,
t'fold in- stiffly'beaten ivfiites 2 eggs and .J^ cup^fchoppe'd ntits. .Turn
'irtto mold'that iias-been'rinsed'in- cold water and chill.'When'^firn;!,
unmold. Serve with a custard:saHce-niade from' the yolks of'the.eggs.

.".Pour -Cup cold wa.ter in..boivl-and--8prinkieVJrangeAi^narlOTte J envelope Knox Sparkling'.G^atinC'onitgp
of water. Add cup hot water and stir until dissolved. Add--34-cup
.sugar, }4.te,aspooxiful'.salt, .1 ..cup'orange j.uiceiand,puip, l.tablespoon-
;ful graled .orange rind and ..2,tablespoonfuls Uemon juice. -Mix thor-
'.ougiily, ';.Cool,.-and ..whenUt -.to.stiffen, ibcat .until >frothy, .then
'̂foFd.dn.sbiffly.haatcn-'Avliite of-ian-egg. Turn into;mold lined.witii strips

jo'f 6tale..cake.and.chill.. Serveavith-.or -without 'a sauee.> (Any left-rover
•fruit juices or apple sauce may be used .instead of .the orange: joiee/)

31



^n/^u/katU Pour cup cold Water in bowl and sprinkle 1redcn onowoaiis envelope Knox Sparkling Gelatine on top of
water. Add J4 cup sugar, 14 teaspoonful salt and Yz cup hot water
(or hot canned peach juice). Stir until gelatine and sugar are dis
solved. Add 2 tablespoonfuls lemon juice and 1 cup canned peaches
(or apricots or canned pineapple) pressed through a sieve. Cool, and
when mixture begins to thicken, beat until frothy, and then fold in
stiffly beaten whites 2 eggs. Turn into egg cups or small molds which
have been rinsed in cold water and chill. When firm unmold. Garnish
with fruit.

Blane MAnnta with Yz cup sugar. Pour ^ cupDiane Mange s^rlnklt l envelope Knox
Sparkling Gelatine on top of milk—stir thoroughly. Add to hot mix
ture and stir until gelatine is dissolved. Cool slightly, add Y2 teaspoon
ful vanilla and teaspoonful salt. Turn into mold that has been rinsed
in cold water and chill. When firm, unmold and serve with currant,
strawberry or any preferred jelly. Accompany with sugar and thin
cream, a boiled custard or any fruit or fruit sauce.

Chocolate Blanc Mange m^
tablespoonfuls cocoa and -2 table-

spoonfuls more sugar to the scalded milk.

Evaporated M!lk Blanc Mange Si evlpo-
rated milk and 1 cup water instead of the 2 cups'milk. Use condensed
milk in the same way, but allow less sugar.

Spanish Cream or Molded Custard
sprinkle 1 envelope Knox Sparkling Gelatine on top of milk. Place
over hot water, add Y2 cup stigar (scant), and stir until sugar and
gelatme are dissolved. Pour slowly on yolks of 3 eggs, slightly beaten
with Ya teaspoonful salt. Return to double boiler, and cook until it
thickens somewhat, stirring constantly. Remove from stove, add 1 tea
spoonful vanilla, and fold in stiffly beaten whites 3 eggs. Turn into
small molds that have been rinsed in cold water and chill. When firm,
unmold, and serve with whipped cream, whipped evaporated milk,
sliced oranges or any fruit or fruit juice.

CONDENSED OR EVAPORATED MILK may be used in Span
ish Cream desserts. Use V/i cups each evaporated milk and water in
stead of the 3 cups milk. Use condensed milk in the same way, but
less sugar will be needed.

Chocolate Spanish Cream Spanish Cream, adding" 2 squares melted chocolate (or 6
tablespoonfuls cocoa) to the milk before scalding. Macaroons, dried
and rolled, or any stale cake or cookie crumbs, chopped nuts, or
maraschino cherries may be added. Serve with whipped cream or
whipped evaporated milk.
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OMnoja Pr^arvi Spanish Cream, substitutingurange :5panisn L.ream ^ j
milk, adding it after custard is removed from fire. Grated rind of an
orange may also be added. Serve with sliced oranges.

PnHrlinrt DjaKriftiic Spanish Cream. Pour into deep glassrudding UelrCfOUS serving, covcr with
sweetened fresh strawberries or raspberries (or use canned berries
drained of juice—or any left-over canned or fresh fruit). Cover fruit
with a layer of whipped cream or whipped evaporated milk. Sprinkle
grated chocolate over pudding. Serve with or without a chocolate
sauce, or with canned fruit juice.

Put cup sugar, 1}^ squares melted choco-unocolate Sponge or 4 tablespoonfuls cocoa, teaspoon-
fill salt and 14 cup boiling water together and bring to boiling point.
Remove from lire. Pour cup cold water in bowl and sprinkle 1 en
velope Knox Sparkling Gelatine on top of water. Add to hot chocolate
mixture and stir until dissolved. Cool somewhat and add slightly beaten
yolks 3 eggs. When it begins to thicken, fold in stiffly beaten whites
3 eggs and 1 teaspoonful vanilla. Turn into mold tliat has been rinsed
in cold water and chill. When firm, unmold. Serve with whipped
cream or whipped evaporated milk. Chopped nuts or stale cake crumbs
may be added, and mold may be lined with stale lady fingers or strips
of stale sponge cake.

Priinia \A/l-itr» ^ ^up cold water in bowl and sprinkle 1 cn-nip vclope Knox Sparkling Gelatine on top of water. Add
Y2 cup sugar. Ya teaspoonful salt, 54 cup hot prune juice, and stir until
gelatine is dissolved. Add 2 tablespoonfuls lemon juice and 1 cup prune
pulp (force cooked prunes through sieve or chop very fine). Cool, and
when mixture begins to thicken, fold in 2 stiffly beaten egg whites.
Turn into sherbet glasses or into mold that has been rinsed in cold
water. When firm, unmold and sprinkle with chopped nuts if desired.
Serve with or without whipped cream or whipped evaporated milk.

Beat yolks 2 eggs with Yi cup sugar, Ya tea-^Ottage Pudding 2 cups milk. Cook in double
boiler until of custard consistency. Pour Ya cup cold water in bowl
and sprinkle 1 envelope Knox Sparkling (jelatine on top of water.
Add to hot custard and stir until gelatine is dissolved. Cool, and when
mixture begins to stiffen, add % cup stale cake or cookie crumbs, 1
teaspoonful vanilla and stiffly beaten whites 2 eggs. Turn into small
cups that have been rinsed in cold water and chill. When firm, un
mold. Any left-over cocoa may be used instead of the milk.

Make same as Cottage Pudding, but insteadwOCOanUT wreann crumbs, add l cup shredded cocoanut
Pour into mold lined with sections of oranges if desired.
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•-M MX 'Pour 44lOup-coM vwater..m..bowl.iand .spriukle .l.en-•iNUT rrdpP'O vek)pe Knox"Spatkihig Gelatine on" top of water. Add
'•54 cup-^sugar/44<-teaepooiif!ul--fialt,i94- cap hbt^niiHc, ^and stdr-.-untiliidis-
solved. Cool, and iwlien vmixture'-begins to' thicken,' fold'in 1vcnp
whipped :cream or whipped. evaporated milk, ,cup crushed canned

..pineapple.and.^,cup fresh.or canned.-stca-wberries. (Conserve may be
lused.)..F.61d.iii'.l.-stt£Syi beaten- eggrwhite aiid'.l .cupijdKfppddrnQts. iTum
..into, sheriet.glasses .arid cML.'Any.'.fresh, or. camied.fraut..inay:.be.-used.
.fK pj I'-.When; any-kind- of-icei crcam-'is-Jeft'overi^atldi-is
'•Vi>ream-L/.eSSerT . remove' from- freeeeniarfdjuse.for a .^ela-
••tine yiesset-t.'To a pint;melted cream: rponr'M cup^•coijd.water in.bowl
and sprinkle 1 envelope Knox SparkJingiGelatine onttop of-w^er.
Heat cream-and stir in softened gelatine until dissolved. Pour into
mold..that has .been.rinsed in..cold.water. When firm, unmold..and serve
with.sweetened .milk .or. cceam-.or- with." fruit.

"R* P 5'our cttp coM w&ter in'-bo^l -iaild^ spritikle'̂ l 'en-.KlCe.rarT.alT .ygiQpg 'Knox •Sparkling Gelatine on top of water.
•'Add-J^ -cup h6t 'miilk-and' stir-until dissolved.^Add=l cup sugar, ^'-tea-
'spoonfiil ^salt:arid-2 cups-cooked Hce.' Cool.-'aTfd fold' in-l 'Cup -^vhipped
•cream or-wlripped'evaporated' milk, 1 cup fcboppe'd nats-aridil-'teaspoon-
iful vanilla.-TuRn" into -mold'that' has' been rinsed 'in coW-wAter-,arid
.chill. •When-firm.-unmoki.-'-Maple-or brownrsugap may be-usc^d.-iiv place
•of the white-stigar. May beifrozen^in'tray of mefc^ianical rdfrigerAtor.

C^iiU- Pour cup cold water in bowl .andKice Mold Wlth.hruit,spj.i^I^lg Knox .Sparkling Gela-
tine on lop of water.' Place bowl, over boilipg water and stir tintil

,gelatine is 'dissolved. .'Add: 54 "cup. canned- or fresh 'fruit; jaiice ^atihanid
. (cheriy, raspberry, strawberry, or .co6kcd.pineapple, are. all good),
cup sugar,'.J4 -teaspoonf-ijl salt and I'.cup .cooked'rice.'Co6l, and add 1

reap whipped cream or whippdd .evaporated'iriflk, or,plain miik.'T.upn
'into, mold'lhat'.has-been rinsed in coPd .water.and-'chill. When"firm- un-
;mold..Gamiih -with Slicesrof-.pineapple or other'frtfit.'Serve ivith/Or
without a sauce.

Annla 'Prepare .apples , in ithe usual .way .for .-Btewijig,Mppie uesserT place.in„a pie dish with sugar to.taste, and the
strained juice of a lemon.tZover the top with'fine stale breadcrumbs,

-moisten wilrh:a.;J^ttk.water and- dot the top-w^th..smaJl^piecQs•of';butte7,•
.•or butter ;sitbstit\ite. Bake until'the^fruit'is-sSft-and the-cruriibs on.top
'nicely' bro^tned. 'Servewith-=a hot- sauce'intfde'-^vith'tirown-sugar -arid
•water or a 'hard sauce.

'Baked'Apples.a^lep, •core .and fill.carvify .with^.or.isygar,-dot.top.with smaJl;pieces.of .teut-
ter, and. hake.

Leff^over Whites of Eaas ®e?t-^Mtes'<if-cggs until stiff withi_eTT over vvnires OT eggs ^ sugar-and salt, and drop by
!spo(Mifuls-.intOih6t-wa'ter'.-or mHJi. -Cook :sli^itly,.take>up'with a.,skim-
mer, drai^i,,ai\d;place on piecest.iafiistaleicake covered with'jdly or
fruits. Dot topof-eggs wi^;small pieces;of-.j.eHy.
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I Aivmn IWiQ Make.a syrup-by. bD»ling|4 cups water and-2-cups susaii"uemoniice'pQyj. 2 tablespoonfiils cold water ifi bowl and spriuklfe
}4 envelope Knox Sparkiirig G^ktirie on topi of water. Add to hot
syrup and stir until dissolved. Add % teaspoonful salt and 54 cup
l6moH' juice: CTdoliand' freeze.- (Gelatine has- the-same effect' in-an-ice
as- wh'ite3?of:"eggs/,mafciiig-'it<Hghlt>and' fluffy^) Other-fnrit' juices may^
be-usedJ

Mlnf:-^h(apkA.4-: Miiit. Sherbet, is desired; to, accompany, lamb^;iviinT-onerDeT' 4 tablespoonfuls bruised, mint leaves-to.boiling,
syrup in the lemon ice recipe. For a- Mint Jelly, follow recipe for
Lemon Jelly, adding 2 bunches mint leaves to the boiling water; strain.

Or^nriA lr<a ^ syrup by boiling 4 cups water and 2cups sugar,wrang® 'ce pour 2 tablespoonfuls cold water in bowl and sprinkle
J^ienvelop^ Khoxo Sparkling-Gdatine on top; of water. Add to.-hot
syrup-vand'stir until dissolved.' Add'j4' teaspoonful salt,- 2'-cups orange
juice, cup lemon juice^andigratedirind'i^f.oranges.- Cool and freeze.
Other fruit juices mayvbe-'used in place .of< orange juices

Cpi.U P-Our-^ cupvcold wateiiin:howhand'>sprinklfe 1 en-rruiT oneroeT velope Knox, Sparkling Gelatine on top of water.
Place bowl over boiling water, and'Stir. until-gelatine is dissolved. Add
3, cups; milk; and: turn -into , ice; cream freezer. Mix, together J4 cdr
orange-juice; J '̂ cup lemon jiiice, 1J4 cups.sugar,, teaspoonful salt,
and :th'e grated' riiid-of' i: orange and-T I^mon. Add to milk- in freezer.
Freeze.

Makie'a-:syrDp-ibyboiHng 1J4 cups.- water
OT.ape-Juice.onerDet and l cup sugar ten ra)iiutesi^Pour J^ cup;
cold water in;bowl and'sprinkle-lienvekjpcKiTOX'.-Sp^kling Gdatine"
on top of water. Add to hot-syrup and stir until gelatine is dissolved.
Cool! slightly.and addil pint grap,e juice, Vz cup, orange, juke, %cu^
lemon juice and 54' teaspoonful salt.' Freeze. Serve in glasses and
garnish .with •fruiti

r* _Lu J i /-» Pour cup, cold;milkari.b'owl'.and.sprinkle,^UStSraj Ice; t/r®arrT' 1envelope; Knox: Sparkling .Gelatine- on top;
of" mini—stir, thoroughly. Make.a.custard'o.f. 334,cups. milk,,yplks 2
eggjv r scant oup sugar and /4,teaspoonf(jl saltrA'dd softened .gelatine:
to hot custard and'stir until'gelatine is dissolved. When cold;,add,1',
teaspoonful vanilla and freeze to a mush. Add whites 2 eggs beaten
stiffj and-continufi, the .freezing.
(Tlie-addifionof gelatine,toian,ice-crfiam;gives.itibod^.and',consisteney
an,d,helps prevent, the:foritiation.of ice.crystals.):

I c C6ak'< 1'cuiart cranberries in 3 >cups water,
Vt'Panberry rrappe soft ;, then force through- a. strainer.
Add,2K'cup|S sug9.r».J4;cup lemon jyice,, ^'teaspoonfiil„saIt„and'ib'ririg.
tQ. a.b.oil: Pour 1, cold'water in.bowl and," spriiiUle .1' envelope.
I^oxi S'parldihg. Gelatine: on. top,of waten Add to.Hot. mixture and.
stir.until gdatiae is.diss.olvedl.Gool'and'.freeze, D.elicious when served.;
with,roast; turkev or. chicken..
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SUCCESSFUL FROZEN DISHES IN MECHANICAL
REFRIGERATORS

The addition of Knox Sparkling Gelatine to the mixtures which are
to be frozen in the tray of a mechanical refrigerator helps to prevent
the formation of ice crystals and insures a product of a smooth texture.
Stir the ices and sherbets frequently during the freezing process. Stir
ice creams two or three times. Mousse and Parfait mixtures are
frozen without stirring.

CONDENSED AND EVAPORATED
MILK RECIPES

Condensed and evaporated milk »iay be used in place of
plain milk and cream.

Orange - Cocoanut Blanc Mange
envelope Knox Sparkling Gelatine on top of water. Add cup sugar.
Ye, teaspoonful salt, ^ cup hot water, and stir until dissolved. Add 1
cup evaporated milk. Cool, and when mixture begins to thicken, add
1 orange which has been cut in small pieces and cup cocoanut. Turn
into individual molds that have been rinsed in cold water. Chill, and
when firm, unmold and serve garnished with sliced oranges.

Coffee Marshmallow Cream "'lrvrpe'"lS
Sparkling Gelatine on top of water. Add 1 cup hot, strong boiled
coffee and stir until gelatine is dissolved. Add 2 tablespoonfuls sugar,
Yi, teaspoonful salt, ^ cup condensed milk and cup water. Flavor
with Yi teaspoonful vanilla. Cool, and when it begins to thicken, add
Yi cup cut marshmallows. Turn into mold that has been rinsed in
cold water and chill. When firm, unmold and serve with or without
a sauce.

Chocolate Mousse (with Evaporated Milk) ^,sweetenS
chocolate in Yi cup boiling water. (Or use 6 tablespoonfuls cocoa.) Pour

cup cold water in bowl and sprinkle 1 envelope Knox Sparkling
Gelatine on top of water. Add to hot chocolate mixture and stir until
gelatine is dissolved. Add 1 cup sugar, Ya teaspoonful salt and 1 tea
spoonful vanilla. Cool, and when it begins to thicken, fold in 2 cups
evaporated milk, whipped. (See Whipped Evaporated Milk recipe on
page 39.) Turn into chilled mold, having mixture overflow mold, and
adjust cover. Pack in rock salt and finely crushed ice and let stand
four hours. Or turn mixture into trays of mechanical refrigerator.
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CAKES & PIES

OriA P«/>i Cream together 1 cup granulated sugar and 1ne egg tablespoonful butter substitute. I egg beaten well
in a cup and then fill the cup with milk. 2 cups of flour (sift first and
then measure). 2 teaspoonfuls baking powder. Flavoring.

Annlft ^auce, 1 cup sugar, cup/\ppie oauce V«raKe butter or vegetable fat, 2 cups flour, 2 tea-
spoonfuls soda in a little warm water, 1 cup chopped raisins and
teaspoonful each cinnamon, mace and clove.

1 c"P sugar, 1 tablespoonful butter orDiack Chocolate V^aKe better substitute, l cup sour milk, 1 t^-
spoonful soda, 2 squares chocolate, nearly 2 cups flour, and flavor with
vanilla.

InavnAnelwA C-.U ^oil 2 cups water, 2 cups brown sugar,nexpensiVe rruit Crake ^ shortening, l cup raisins, 2
teaspoonfuls cinnamon, Y^ teaspoonful nutmeg, 1 teaspoonful cloves
and 1 teaspoonful salt for three minutes. Pour into a large bowl and
cool to slightly above tepid. Then sift in 3 cups flour, 1 cup commeal
and 2 teaspoonfuls baking powder, and Yi cup broken nut meats if
desired. Beat well and just before turning the batter into greased and
floured loaf pan, add 1 teaspoonful baking soda dissolved in 2 table
spoonfuls hot water. Bake this cake in a moderate oven for about
forty minutes. Dried apples, apricots, prunes, dates or figs may be used
instead of the raisins if desired. Keeps moist for two weeks.

Fruited Sponge or Cup Cakes spSnkie'̂ l envcjop?
Knox Sparkling Gelatine on top of water. Place bowl over boiling
Water and stir until gelatine is dissolved. Add 2 cups canned crushed
pineapple (drained of juice), % cup sugar, ^ teaspoonful salt and I
tablespoonful lemon juice. Cool, and when it begins to thicken, fold
'n Yi cup whipped cream. Cut ofT top of individual sponge or cup
cakes, hollow out centers and fill with above pineapple mixture. Re
place top of cake and cover cakes with frosting. Decorate with pieces
of pineapple and figs. If desired, any fresh or canned fruit may be
used in place of the pineapple for making the filling.

Mix together 2 cups brown sugar and 1 ct^vJatmeal Cookies shortening; then add 4 cups rolled oats, 1 level
teaspoonful salt and 1 teaspoonful soda which has been dissolved io
Y2 cup boiling water. Add 1 teaspoonful vanilla, cinnamon or any de
sired flavoring, and enough flour to mix soft. Let mixture stand until
thoroughly cold, then roll thin, shape with a cutter and bake. (The
colder the mixture becomes, the easier it is to make the cookies thin.)

SuriAr 2 cups sugar, 1 cup butter or other fat, 54 cup^'ugar V.^OOKies ^vater, 1 teaspoonful soda, 1 teaspoonful cream of
tartar. Flour enough to roll thin. Nutmeg if you wish.
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<^mn«kp f^r»r»Ifi<ac Take.J^ cup,-moIasscs and fill the cup with^7l^9e^ NM>ooKies brown sugar.. Cream, with 1 teaspoonful cinna
mon, teaspoonful cloves, Yz teaspoonful ginger, a little nutmeg, Yi
cup: shorteaing^and-1. wellsbeaten-:egg;,. Add..J^;. cup boiling.water, in
\vhich;a;,teaspoonful'oS-soda is>dissolTed,-,.ajid:mix- with- this enougK
flour to;rolt:out-

Pour 54 cup cold water in bowl andKflOX Huckleberry.'Rie-. sprinkle- l. envelope:. Knox. Sparkling.
Gelatine-on.-.top of water.-Add' J^i^teaspoonfuI.salt and hot fruit juice
(drained'-from a-pint of'truckleberries)', and'Stir until.dissolved; Add
1 tablespoonful mild vinegarr Cooi; and' when- beginning to- thicken;
add-the:berries.. CHH. somewhat,,and:pour into baked pie,shell or.
grahamictacker crust.;. Eut.in..refrigerator- orr coWpIaces Jiist b'efbrc
serviiogj. sg^ead over, pie-a'tiunJa.y6r of creamior. whipped
evaporated milk.

This..recipe is for. canned fruit,-but^fresh. fruit may, be used. Blackr
berries,;,raspberries, stra.wberries .or cherries;,may be; used'ia:the .same
way>,snt>^titnting.;lemon jiiice for. the vineg^.

dainty. fiui¥y,,delightful:pie is-.mad& by
Uem0TnV!..hltt0n-Kie3^idj^^ gygj^r..^:cup lemon juice and

..teaspoonful salt to beaten yolks 4'eggs, .and'cooking.over boiling wai
ter! untS'oi'custard.consistency. Pour, cup., cold'water in bowliand.
spriukle-rcavel6p.e.Ktiox-.Sparklir^,Gdatine.on top of water..Add to
hot. custard; and stir until! gelatine is dissolved.'. Add, 1'teaspoonful
gratedleraon rind.;.CboK WKen mixture begins^to stiffen,,fold in. stifBy
bcaten-.wh"ifes 4 eggs and'J^' cup more sugar. Fill baked" pie shell or
grahaaticracker crust- and' chill. J.ost befDre-serving,,spread:oyer. pie
aith'inJiyer of'wiiipped'-cream.

©raltam CracterCrust fA" S
cup: pprcdered: sugar' and: scant' cup^butten. Press, mixture, firmly
agadrrsfc the bottom-and.side9:-of .pie:pan;. Place-pie pan Jriirefrigerator.
or coldrlpiace forcseveralihours-.TJien-.filliwith gelatine-pie'fiUing.-

r^it«+5»Trl PIra Takx; Lpint of cold .milk,-in a: small portiomolAvhichV '̂USTara rie cUssolve;!; teaspoonful!comstarch,' and;when-; smooth;
add 3!" tablespoonfuls sugar, % teaspoonful salt, few grains nut
meg,, and r egg'well beateni'.Beat;all:together,,pour, into a pan lined
withl pie:-cnjst.and-bakci When Lpie.is'bakEd^.the custard- will not adhere
to a;-silver'knife-:when .tested in theiccnterrofipie.-lf cooked too-long;
it'will ^bcwBtery.

e^amPillingforCaW
2 cups scalded.milk. Cook in double boiler, stirring constantly until-
mixture coats.spoon. Pour. cup, cold. water; in;bowl and sprinkle 1
en.vel6pe-.Khox Sparkling.Gelatine.oa top of water. A'dd td^ihot costard
and. stir until gelatine, is dissolved.. Add 1/teaspoonful-vanilla; Wlien

^9.-

.j:oId,3Spreald(on';cake. :By :the ose.ofigeJatine ifor- creaoi fillings .for

.•cakcs, xream ifiiiSs.'and rother ltliiiigs,;.>'au .can. use. less'xream.

•/^ £f icll* —-Make-the-..same^as,:cream-filli5g, -asing iltcupllwt'Oott©© nlllinQ ,;coffee andni.cup,hot,jnilk.

c j.* £ t 'Pour.:^ tkblespooiifuls cold-water"irfbo\H-arfdrrOSting tor Vi.*aKe spririkle'̂ l'level teaspoonftinCnox'SpaHcliT^
•Gelatine on top of'water.:'Add'6:tablespQonf'uIs.hot-iniIk^and.,stir until
.-dissolved. Add 2 -tablespoorifuls --mfelted -'batter, and stir "in^-confec-
tioncrs' sugar until =of 'the •consistency itovspread •(about ^2^ '.citps)*

iAyidUtteaspoonfill' vanilla.

\A/L' J Pour 2 tablespoonfujs .cold milk an bowl-andWhippea ^ream ^pj.^kle.^.teaspoouful Knox.Sparkling Gela-
itine .on:.tgpc df milk-:rSUr .'thoroughjy. !-Place .bowlrxsver Lbodi^-.-water
.arid stir^until.^ '̂latine is'dissolved.'.Co61.~-Whip 1 cup cream aiid.gradu-
eilly.iddcdisso!vc'd. gelatine. Beat-uiitjK-stiff, arid add.Jra-cup powderea
,siigar,;}4itca?poonful salt-and U-teaspoonful vanilla.
•A4-/I . M-I- -A 'I k'iMi 'Pcruri-cup.evaporatedrh]lk;in.top•iWntppedifcvaporated MiIK ,.part of ^aouble 'boiler arid -heat
\with'the'lid dfF.iintirii6t.-P<rar-2 teaspoorifuls-cold-water in^lwwl-arid
•ispnhkle teaspoonfiil "-Knox -Spatkling GfelatiDe on^lBp -of "watCT.
'Axfd'to^-hOt mrlkr-and: stir ••until--.gelatine -is-dissolved. Now•irom-• ifito
a shallow bowl and chill until icy cold. Then whip-TigorouSty urttil

.<;sti!ff.iMakes.2 cups ^v^-l^pped'•cream..^If usedr'ss-ia toppiQg,>wveeten;ana
Ifiavor.. Add'.;saltnfi,yesiDed.

iFOR THE ilNVALlD ,AND CONVALESCENT TR^Y
'Tempting'the'jaded arid convMescent'.apprt1te--\v'rth'a.sUfficient."yanfe.ty

of dainty and nutritious dishes is fiflly s61vc'd with Knox _5parkli^
SGelafcine. -in'' coTh&inatiotinvfth -ttfilk-eggs, vegetables, .> fruit'juices,
'broWis.T'Knox'Gyatine-dishes arcifdeal^they are easy to' digest^ineir
Tnbtcin ^fodd-Talueids'extremdy-benfeficial. aridi^'ou'have the sattstac-
'Hoii ;j6f "-krKm'ing'that you-are using the purest ;^gfelatme—^ne .that
'thangaridsc-df ..prorhinent physrdans are•.recommending
•tieill?,^as-'n'fell:as'for the-aged* whose-appetites'have'lost their ^est.

As-^gela^ane" is^-fjla^-ing-such- an'impoftant-patt an dietetics,'physici
are careful to reco^rrmeridijii^the'diet'of-their-patiertts,.a-wholesome

rplakc-gelatine^sudrasilCnoxwhichi-is^free-fnom sugar,.sroeetemog.and
,"artificial.:coloringr atidrceadycinade flavoring.

II II* J r^i-ii D iL -M^cup'CoH-Twater .ill-bowl-J.elli.ed Cnidkjen broth sprinkle .2 'envelopes 'Knox -SparHing
Gelatine on top of water. Add.:3 cups hotrcbickCT broth^arid ,stir_ ting
gelatine is dissolved. Add seasonings, using teaspoon!ul salt, ^
teaspoonful celery salt, I tablaspooufiLletnon j'Mce, and 1 tablespoon
ful onion.juice if.desired. Pour into bouillon cyps .that have been
tinse'd'in c61d water arid thill. This may be served-.faot. if, preferred.
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Pour Yz cup cold watcf ill bowl Eiid sprinkle 1opinacn paiaa envelope Knox Sparkling Gelatine ontopof water.
Add Yz cup hot water and stir until dissolved. Add 1 tablespoonful
lemon juice, Y2 teaspoonful salt and Va cup cooked spinach, chopped
or sieved. Cool. Rinse mold in cold water. Cut 3 hard-cooked eggs in
slices and use to line mold. Turn in spinach mixture when it begins
to thicken. Chill, and when firm, unmold.

OrAnriA HaIiiiU-I- cup cold water in bowl and sprinkle 1Vfrange L/eiignr envelope Knox Sparkling Gelatine on top of
water. Add Yi cup sugar, Ya teaspoonful salt and Yi cup hot water
and stir until dissolved. Add •)4 cup orange juice and 1 tablespoonful
lemon juice. Turn into mold that has been rinsed in cold water and
chill. When firm, unmold.

OranrtA aniJ Pi-in P®""" ^ ^up orange juice in bowl and sprinkle^ 99 1 envelope Knox Sparkling Gelatine on top of
orange juice. Place bowl over boiling water and stir until gelatine is
dissolved. Add 4 beaten egg yolks, 2 tablespoonfuls sugar, Y^ teaspoon
ful salt and 1 teaspoonful grated orange rind. Fold in stiffly beaten
whites of 4 eggs and Yz teaspoonful vanilla. Continue the folding until
it begins to stiffen. Pour into individual molds that have been rinsed
in cold water and let it become firm. Do not put molds in too cold
a place or the mixture will become too firm and be less delicate
in flavor. Any desired flavoring may be used in place of the orange
rind and vanilla.

lafliArl Pouf Ya cup cold water in bowl and sprinkle 1
envelope Knox Sparkling Gelatine on top of

water. Add Y^t cup hot milk and stir until gelatine is dissolved. Add 3
slightly beaten eggs, 3 tablespoonfuls sugar and Y^ teaspoonful salt.
Stir well. Add 1 cup cold milk and Yi teaspoonful vanilla if desired.
Turn into mold that has been rinsed in cold water and chill. When
firm, unmold. When permissible, a chocolate sauce or a fruit sauce
may be served with this custard.

r!liArr\/ /4 cup cold water in bowl and sprinkle' P 9 1 envelope Knox Sparkling Gelatine on top of
water. Add 54 cup sugar, Ya teaspoonful salt and Yi cup hot cherry
juice or hot water. Stir, and when gelatine is dissolved, add 1 cup
cooked cherries pressed through a sieve. Cool, and when mixture
begins to stiffen, fold in stiffly beaten white of 1 egg. Turn into sher
bet glasses. Chill. If canned cherries are used, less sugar will be
needed. Berries or other strained fruit may be used.
Anrirrt4- f^PAam Pour Ya cup cold water in bowl and sprinkle 1P envelope Knox Sparkling Gelatine on top of
water. Heat cup cooked, strained apricots (unsweetened). Add
gelatine to hot apricots. Add Yi cup sugar, Ya teaspoonful salt and stir
until dissolved. Add 1 tablespoonful lemon juice. Cool. Add cup
milk and Y^ cup cream. Freeze to a mush.

Invaiid's Drinlc
Note: An egg beaten up with orange juice makes a delicious and sustaining

drink for an invalid.
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HELPFUL HOUSEHOLD SUSSESTIONS

Juice is often left over from fresh or canned berries. Add Knox
Sparkling Gelatine to it in the proportion of 1 envelope of gelatine to
1 pint of liquid. First, pour Ya cup cold water in bowl and sprinkle the
envelope of gelatine on top of the water, then add 1?4 cups hot juice
and stir until gelatine is dissolved. A tablespoonful lemon juice and Ya
teaspoonful salt may be added, and if necessary, more sugar. Turn
into mold that has been rinsed in cold water and chill. Use as a dessert
or salad. When fruit juices do not jell in making jellies, reheat juice
and add gelatine that has been softened in a little cold water in the
same proportion as above.

Fruit juices may be canned or bottled when left over, without sugar,
and used later as needed by combining with gelatine. Left-over fruit
juices may also be used in lemonades, for mincemeat, basting roast or
fowl, or to cover baked ham.

In a custard recipe calling for several eggs, one or more may be left
out if one-half tablespoonful cornstarch is added for each egg
omitted.

When using less than a full envelope of gelatine, you can always
put the remainder of the gelatine to good use—for cake icings,^ for
whipped evaporated milk, for mayonnaise and cooked salad dressings,
for frozen dishes, and in various other ways.

When you wish a rich, dark meat color for soup, use caramel, which
is sugar browned in a frying pan until a golden brown, and then dis
solved in a little water.

To warm overbiscuits, muffins, or rolls, sprinkle lightly with water,
place pan containing them in a pan of hot water and put m oven
a few minutes.

Reheat stale crackers by placing them in the oven a few minutes.
Keeping lettuce: After washing it thoroughly, place in a cheeswloth

bag and hang up in refrigerator. Use all the outside leaves by shred
ding them with a sharp knife or cut with scissors, and making them
into a pretty nest for a salad.

Onion juice added after a mixture is cooked giv« a much better
flavor than if the onion is cooked with the mixture. Extract the juice
by grating onion.

Soap: Make a small cheesecloth bag four by six inches. Into jt'P^^ce
all pieces of hand soap too small to use, and hang bag in bathtub
good for cleaning the tub.

Save all the grease not suitable for cooking purposes and use with
lye to make kitchen soap.

A pinch of baking soda added to any boiled syrup will keep it from
crystallizing. A teaspoonful vinegar added to homemade syrupwulkeep
it from candying after it stands.

A teaspoonful vinegar beaten into boiled frosting when flavoring is
added will keep it from being brittle or breaking when cut.
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If syrup goes back to sugar, reheat, add a small piece of butter, and
it will be useful as a soft sugar.

A few cloves added to vegetable soup will give it a delicious flavor.

When making desserts or salads with Knox Sparkling Gelatine, and
they are wanted in haste, place mold containing them in a bowl with
broken ice, mixing it with some coarse salt.

In placing dishes on ice, place a rubber ring from a fruit jar under
the dish. Ring will adhere to both ice and dish.

Do not waste any skim milk—^make it into cottage cheese.

After boiling salt beef, leave two or three carrots in the liquid until
cold—the carrots absorb the salt and the liquid can be used for soup:

New Relish to serve with Fish: Make jelly from syrup drained
from canned apricots. Add cut up apricots, spices, one tablespoonful
lemon juice and a little of the grated rind of an orange.

To keep vegetables fresh, place them in a deep dish in about two
inches of cold water. Take a piece of linen, soak it in water and spread
over all, letting the corners dip into the water to keep the cloth
moist. Place dish in a window where the air can blow over it.

To dry lettuce, pat it with crumpled paper toweling. It absorbs
water quickly and does not bruise the leaves. Lcttuce for salad should
be well dried and cold.

When making mayonnaise or cooked dressing, to be kept several
days, add a little Knox Gelatine that has been softened in cold water
and dissolved over hot water.

In boiling corned beef, add a small onion, a pinch of ginger, a few
cloves and a bay leaf. This will improve the flavor of the beef.

When cream will not whip, add the white of an egg to it. Let both
cream and egg be thoroughly chilled. Then try again and it will whip
easily. Or add Knox Gelatine. (Recipe page 39).

To keep icing soft, add a pinch of baking soda to tlie whites of the
eggs before beating them, then beat in the usual way and pour the hot
syrup over beaten eggs, and it will be soft and creamy.

To keep a cake fresh for a long time, when taking from the oven
while still hot, pack cake in brown sugar—it will keep fresh two
months. Or, take a hot cake, ice it lightly, then set in cake box with a
glass filled with cold water to give moisture.

Maple Sugar Frosting—One cup each of maple and granulated
sugar, a teaspoonful of butter and three teaspoonfuls of cream. Boil
for five minutes and stir until slightly thickened, then dip cakes.

Add a couple of spoonfuls of a bright colored riced jelly to an ice
cold lemonade just before serving.

Saving Salt—After freezing ice cream, empty the cracked ice into
a sack. When ice has melted, nearly all tlie salt remains to be used
again.

To beat eggs quickly, add a pinch of salt.
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Salt often curdles milk. Hence in preparing gravies, porridge, etc.,
add salt the last thing.

If soup is too salty, add slices of raw potatoes and boil a few
minutes, remove them, and if soup is still too salty, repeat the process.
The potatoes can be used later in many ways.

Peas too hard for serving nlain may be cooked until tender, pressed
through a sieve and pulp used for soup.

A plain lemon or orange jelly, left over from dessert, may be cut
into cubes and mixed with fresh vegetables for a salad.

Are you in the habit of wasting stalks of cauliflower? Save them,
and next day cut them lengthwise into two or three pieces according
to the thickness. Tie in bundles and cook as asparagus; then drain and
mask with a white or Hollandaise sauce.

Save all the liquid from >;our mustard pickles and add it to salad
dressing in place of fresh vinegar and mustard. When making meat
sandwidies, this liquid may be mixed with the meat.

Save the excess liquor from your pickled peaches—it may be used
for mince pies, sauces, etc.

Honey may be used to mix with nuts for sandwiches; also used
as a filling for tiny baking powder biscuits.

In a small family, a can of salmon may be divided and used for
a salad, creamed for an entree, or minced on toast.

Left-over broths may be congealed with Knox Sparkling Gelatine
forming an aspic jelly in which left-over meats may be molded, for a
very attractive and nutritious meat platter.

In boiling rice, it is well to plan to have some left over. _With an
egg, milk, or a little fruit juice added, it will make a delicious pud
ding; or it may be made into croquettes or cream of rice soup.

To make a very economical lemon jelly, and use less lemons : F'^st
wash lemons and squeeze out the juice. Place lemon skms in cold
water and boil. Use this water instead of plain hot water when dis
solving the gelatine which has been softened in cold water. This gives
jelly a much stronger lemon flavor.

Fill pastry lined pan with well-flavored apples, pared, cored and cut
in eighths. Sprinkle thickly with sugar and pour a few spoonfuls of
water over them. Bake until apples are tender, then spread over them
halved marshmallows and return to oven to brown delicately.

The modern housewife today considers the plain Knox
Sparkling Gelatine a household necessity. It is one of the most easily
digested proteins, and being all gelatine (no coloring, navormg or
sugar), a package naturally goes much further and is less expensive
then the jelly powder desserts.
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Peanuts are most nutritious. Combine with rice for croquettes, use
them in cookies, and on toast as canapes. For the Jatter, chop two
tablespoonfuls and fry in two tablespoonfuls fat. Mix with a chopped
cucumber or a couple of pickles, a tablespoonful table sauce, salt and
pepper. Spread on tiny squares of hot buttered toast.

Cover mild flavored vegetables in order not to lose the minerals-
cook uncovered those of strong flavor as the onion family, cabbage
family, turnips.

Before heating milk in a saucepan, rinse the pan with water and it
will not scorch so easily.

To freshen shredded cocoanut, soak it m sweet milk a few moments
before using.

When cake or bread is too brown or is burnt, grate with a nutmeg
grater until it is a golden brown.

Sugar for fried cakes should be dissolved in the milk to prevent
cakes from absorbing the grease while frying—the temperature of
the fat must also be right.

A few whole cloves in the kettle of fat, give doughnuts a nice flavor.
In making fruit cake, pour half the batter in the pan before adding

the fruit, then the fruit will not settle at the bottom of cake.
Cutting bread lengthwise instead of across saves you about two-

thirds of the waste—especially when sandwiches are to be cut in fancy
shapes.

When making egg custard pies, always heat the milk to the boiling
point before mixing with the eggs. If this rule is followed, the under-
crust will be crisp.

When filling gem pans, leave one of the small sections empty and fill
with water—the gems will never scorch.

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

To brown pies and tarts, use a small pastry brush and brush them
with milk before putting them in the oven, and to glaze pies, brush
them with the white of an egg if you wish them to be a shiny brown.

When baking large potatoes, cut them in halves—it saves gas and
the side cut gets a delicious crust.

Left-over cooked potatoes must not be piled together as they sour
quickly. Spread them out on a large dish.

To hasten the cooking of vegetables, add a small pinch of baking
soda to the water.

Knox Gelatine is a base for countless dishes that delight the eye and
palate.

In making rhubarb, cherry or any berry pie that is very juicy, try
beating an egg light, and mixing in the sugar required by the fruit;
add a little flour, mix thoroughly and then bake as usual. In this way
excess of juice will be in the pie and not in the bottom of the oven.
Try the gelatine berry pies.
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In cooking peas, wash-the pods very thoroughly and throw them mto
a kettle of boiling water. When done, the pods rise to the surface and
the peas stay at the bottom—they have a fine flavor when cooked m
this way.

Bread should never be wrapped in a cloth as it imparts an un
pleasant taste. Keep wrapped in waxed paper.

To keep sandwiches moist, wrap in waxed paper, cover them with a
cloth" wrung out of cold water. Keep them in a cool place and they
will keep moist for hours.

Celery tops, save and dry, put into glass jars and use to flavor stews
when celery is scarce.

Celery Salt—Save the celery leaves, dry them until crisp, then
crush to a powder and mix with an equal amount of salt good lor
soups and stews.

When using molasses and it is not as dark as desired for ginger
bread or cookies, add a tablespoonful of melted chocolate to molasses
and spices, improving the flavor.

When fruit has fermented, reheat it, add a little sugar and m^ke up
into pies or tarts.

Lemon Tarts: Make Lemon Jelly and when it begins to thjcken, add
chopped raisins, dates or figs. Fill crisp tart shells.

When jellies ferment, reheat, add a little sugar and water and
thicken with cornstarch for hot sauces. To serve cold, follow the
above directions, but instead of the cornstarch, add one-half teaspoon-
ful of gelatine that has been first softened in cold water and then dis
solved in hot jelly.

To frost a cake evenly to the very edge and prevent icmg from
running down the sides, double a piece of stiff paper and pm it closely
about the cake, letting the paper extend about an inch above the wp
of cake. Spread icing, and do not remove paper until icing is set. Ur,
sprinkle a little flour or cornstarch around the edge of the top layer.

Uses for stale cake: Cut in slices, toast and serve with fresh or
' canned fruit. Cut in strips and use to line molds instead of the ex
pensive lady fingers when making a charlotte. Steam cake and serve
hot with a sauce. Slice and put in a glass dish—cover with a gea ine
custard mixture (Spanish Cream) and serve with or without whipped
cream, whipped evaporated milk, meringue, fruit or a chocolate sa .
Use dried cake crumbs in cookies, muffins, etc., in place oi ,
flour, or use in custards instead of macaroon crumbs often
in a recipe. Stale cake and doughnut crumbs may be soaked in
and used in place of the rye flour in brown bread.

Uses for left-over cereals: Use the following day as a dessert by
molding in custard cups. Serve unmolded with fruit and cream. Or,
mold cereal in a shallow baking dish, cut in slices and fry in vegetable
fat—serve with butter and sugar or with maple or other syrup.

For a new Fruit Salad, make jelly drained from canned pears.
Mold in cut up pears, bits of pimiento and chopped celery. Serve
garnished with nuts. Also pears with ripe olives are a good com
bination.
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Left-over pie dough: Cut out rounds and press over the outside of
muffin pans or aluminum jelly molds, bake and use for patty cases for
creamed fish or peas or .for a gelatine jelly or cream. Or, roll out as
for pie—spread with melted butter, sprinkle thickly with sugar, then
cinnamon, and roll as for cinnamon rolls or jelly cake. Cut ofT pieces
about an inch thick, sprinkle sugar on top apd bake in a hot oven until
light brown.

Use boiled potatoes left-over for quick French fries. Always pare
potatoes very thin—the most valuable part, the mineral salts, is di- *
rectly under the skin.

Soup making extracts the flavor only of meat and much of the
food value remains. It may be used in many ways if_ seasonings are
added to give an agreeable taste, and an egg for additional nutriment.

A delicious dessert is made from canncd plums (especially green
gages). Follow Foundation Recipe, using plum syrup (heated) drained
from the plums instead of the hot water called for in recipe, and less
sugar. Mold in a few of the plums, also raisins if desired. Serve with
whipped cream. Or serve on lettuce with mayonnaise, for an unusual
salad.

Uses for left-over coffee: Make Coffee Jelly, Coffee Spanish Cream
or Coffee Ice Cream. Use in spice cake instead of sour milk or in
boiled icing instead of the boiling water for a delicious mocha flavor.
It may be used in custards, souffles or in fudge; it may be added to
gravy before removing from the stove, resulting in a rich, dark color
ing. Use instead of bluing for khaki goods and also for keeping color
in ecru curtains.

Left-over jelly may be used for coloring icings and also adds a
dclicate flavor: use for a garnish on creams and puddings; or whip
until light, add a few spoonfuls of whipped cream or whipped evapo
rated milk—chopped nuts if desired—for a delicious sauce for pud
dings, ice cream or gelatine desserts.

Rhubarb will take the taste of any other fruit without imparting
any of its own. When making pies and gelatine jellies with other fruit
if a little stewed rhubarb is used, the difference will hardly be detected.

When making fruit salad to serve a large company, the addition of
cubes of gelatine jelly will make it much more economical than if all
fruit is used. Drain juice from canned fruit (pineapple, cherries or
other fruit) and use it in making the jelly—pour the liquid jelly into ''
a wet shallow pan and when firm cut in cubes or in fancy shapes with
a cookie cutter. Attractive garnishes for brick ice cream may be made
from the jelly.

Instead of fresh fruit for shortcakes in the winter, use canned fruit
jellied with Knox Sparkling Gelatine.

Left-over sandwiches are delicious sauted in some vegetable fat or
in deep fat.

Left-over broths when cooking meats may be congealed with gela
tine, thus forming an Aspic Jelly in which left-over meats or vege
tables may be molded—these when arranged effectively in the aspic
make a most ornamental cold meat platter.
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KNOX IS THE REAL GELATINE
Whai Each Package of Knox Sparkling Gelatine Contains

Knox Sparkling Gelatine is put up m two dif
ferent packages—Uie yellow and the blue one. Both
packages contain fonr envelopes of plain Sparkliag
Gelatine—without flavoring or sweetening, and mil
make four pints of jcHy—cnoagh for four different
desserts or salads, each one ample for six generous
servings.

The only difference between the Yellow (No. 1
package) and tlie Blue (No. 3 package) is that in
addition to the four envelopes of gelatine, the
Bine (No. 3) contains an extra envelope with
fruit acid in it. But this fruit acid is entirely
separate and is not mixed in with the gelatine.
Witli cither pacluge you may use the natui^
fruit juices of oranges, lemons, or any other fruit,
but with tlie Blac No. 3 package, you have the
extra envelope of fniit add to use if yon desire,
and in this way save the lime, expense and troable
of preparing Icmcms.

KNOX
^ PUAIH -

GtLaT]ll£
IMPROVI
PACKACi

• jj HtlKHtf6<<BCl

TIXLGW PACKAGE

IMPORTANT CHANGE
For your convenience, our new style package of

KNOX SPARKLING GELATINE is now divided

BIitTE PACKAGE

into FOUR envdopes! E<uk envelope contains
enoagh gelatine to congeal ONE pint of liquid, and
will make a dessert or salad of six generous scr%'ings.
The entire package of four envelopes will, therefore,
make FOUR pints of jelly. If the recipcs you liavc
been, or are iising, call for "ONE TABLESPOON-
FUL of Gelatine" just use one envelope. We guar
antee the same results.

NOTE: Each envelope requires a pint of liquid
to make a dessert or a salad.

IMPORTANT. Lemon juice is used in a number
of recipcs in this book. For those who prefer our
Blue No. 3 Package, the fruit add that goes with
this package may be used in place of the lemon
juice. In some cases you •will have to use your own
judgment as to how much to Bse, and flavor the
dish according to taste.

CAUTION* The liquid quantities in the redpes shown in this book are based
on Wine Measurement (U. S. Standard) and arc corr^ H<mevtt, m fo™ «:oun-
tries where the Imperial or Metric System is used (a quart oi which
more than one quart Wine Measore), this diould be taken into consideration
and less water cw more gelatine used.

NOTE- If you are tmable to obtainoar Na 3 (blue) package from your
grocer, send 25c and we willsee that you are supplied By usmg this pack
age you save a lot of time, and it also saves your bnying and squeezing
lemons. If you once use it, you will neva- be without it
give us yotir grocer's name, and yvc will try to have him carry ic lor you.give yyuf OTHBB BOOKS

Copies of tie ftJlowing books -will tie gladly sent you free upon leftueBt:
Dainty Desserts—Salads—Candies and Frozen Dishes
Reducing Diets
Feeding Diabetic Patients
Feeding Sick Patients

tinted in U.S.A.

KNOX GELATINE
1100 Knox Av©., Johnstown, N. Y.
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RECIPES

FOR LEFT-OVERS

PLAIN DESSERTS

AND SALADS

BYMRS.KNDX

EAT PLENTY, WISELY AND WASTE NOTHING


