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NORMEGIAN RECIPES

Mrs. C. B. H‘f;raard of Kauai s-nds
to the Star-Bulletin t-ese very useful
No-wegian recipe=s a8 her ccntribution
to the work of womsn n Hawaii In
cocperation wit~ the focd commis
sion. Clip them cuJut for permanent

. i ; rEeD I N
store offer~ vou the hest service and quality of groceries, *eERNY p——
BEATLN MEAT

+

Centrally located. with deliveries all over the city,

meat. fish and food cemmodities,

SOME OF OUR SPECIALS: Jdr . ud ]
Neumann's Strawberry Jam th's i idate HR

4 tablespocns flaur

Neumann's Homey ... . . ... ... . iiiiiinrinreaee. &0C 1 teaspoon peppe

M. J. B. Coffee ... ... 2 teaspoons. sal
teaspoon salt

Hills Broe. Red Can Goﬂ'ee ' taasponn CiOVes

cnm. tihree mel ’ $ » » r -:\' . _1|_ l ”:nd‘."d :,“3.. )< ;f n.-_.;-
Bonelels Ohicken T&ma.le = F}?\s ocne hig slice c¢nion in crisco,
Getz Best Sockeye Salmon, a dozen for . Jut fnto @ black iren pol. Then fry

vour pounfed 1ieves of meat brown
Sunkist Corn, per can .. .. our mougled piwes: BE AL DRORD
Cluff's Tiny Sugar Peas, per can done to your onion, add cne bay-leal

yiich for oravy, cook

Bm B&OO and hot water enoych 1 ¥,
hnut Bﬂfn lf‘“l\ till tendsd on the back of vour
'Bmhnut sl cadd moire w ' 1 necess\sary If
Beechnut Peanut Butter large the grasy oes not look Llifel -enough
’ when meat is cooked, mix a little
upwn TO&. nll flavors flour and water, straln this, and thlc

ken the gravy, add salt. (the meat has
THE MOST OOMPLETE STORE firgt heen taken ont and 'I:_'lf na r';n‘-
- % elitn F e . c¢d dish, before gravy is thicke:
We have the only store in the city which offers the I e o hat vilh, (b
Convenienf'e Of a Complet(’ gr{nl;’ (!f fl"'ll] t]l"}F:lI'“HPHl'- ’:ra‘\ ld;llri 1 uver 1t difld _2.1?.1‘5[1 h
Visit our QGrocery Department, Meat Market, Fish

dish with hoiled carrots, cut in long
Market, Fruit and Vegetable Departments.

narrow strips.

ROUND STEAK A LA VEAL
Ta%e a piece ol round steak, at least

| 2 inches thick, brown it well in crisco

on all sides, put it in a black iron pot

Brown a good sixe onion, add this to

ee op O yvour meat, alsn sall and a few whole

cerns of pepper, ada 2 cups hot water,,

let it come to a quick boil, then set
TELEPHONE 3451 . 154 itk toll, then, sef

it on the side of stove, il

gimmer, if vou a2ave an oil stove it is

Latest Candy News

We specmhze in Imperial Candy Company candies and
Sen-Sen Chewing Gums.

Quong Chong Lung Candy Co.
J obberl and Retailers in Fancy Imported Candies, Chewing Gums and
Biscnits

78 N. King Street Phone 3100

Do you know that REAL FOOD VALUE
is miore important than mere food cost.

Investigate MACAR ONI

for yeal food value. .Our product is not only nutritious, but can be so quickly cooked
that it saves both fuel and labor.

HINODE MACARONI FACTORY CO.
Ask Your Grocer

m\Mﬂl King Street Phone 2283

Alligator Pears

From California oo
l’_ipsh Fruits and Vegetables by every steamer

0
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' the meat. l

i WING HING CO.

Tai Hing Company |

“BLANCHARD?”

|
Pasteurized Full Creamery
Little Dainty Cubes—Individually Wrapped

BUTTER

A Few Facts about Butter that You Should Know

Butter i the most delicate food served on the table and very scusitive to odors, and may be easily

- mpoiled by surrounding copditions.

Nothing but the finest pisteurized Butter is packed in “BLANCI{ARD" Dainty Cubes. Wrapped sep-
arately so they can be taken out of the carton and used withoui exposing the bal.nce of the butter
to the air. ™he four cubej are wrapped in a wax paper to hold the moisture and protect against odors,
guch as Fruits, Onions. F‘lh etc., which the Butter might be placed near in vour refrigerator. Packed
in & paraffined carton to give it additional protection and insure its arrival to you In good condition

IF YOUR GROCER DOES NOT SUPPLY YOU, PLEASE LET US KENOW. |

| GONSALVES & CO., Ltd. |
- 7 ‘Queen Street Agents for Hawaii Phones 2268-2436

LR ek LE s e £

| boiled, thicken soup with flour and
tincream or sour cream, let it come
ito a boil, add 1 teaspoonful kitthen
| bouquet, 1 tablespoon whiskey (not

:all boil 5 minutes and serve. If you

L B I IR B I B R O B B N o

E=fore the rise of fcod prices
and the acdvent cf the war, littie
aitention was given ts the mar-
ket tasket question and the line
of least resistance was foliowed
regardiess cf cost and waste.

Today marreting has beccome a
ecience—glans are laid and pur-
chases are m:zae where the dc!-
lar will bring the maximum gual-
ity, ouantity, service.

To aid the buyer and seller, the
Star-Bulletin 1s issuing ¥ page of
‘Saturday Fcod Specials,” In
which Honolulu merchants will
be able to anncunce their latest
arrivais, sgpecial prices, make
timely suggestions. This will be
of great benefit to the woman
who studies the field for Satur-
day purchasing.

The purpoee of this page |s
not to advise economy by priva-
tion, but rather economy through
efficient buying, supplying a
ready market guide for the busy
housewife.
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good to use it for this disgh. as it needs
a slow fire. \W hep the meat is tender,
take your meat out. thicken sgravyl
with flour mixed with sour cre ‘am, aal"T
to taste, and add | tl';.*:-m-r' Rile ‘uanl
bonquet. Serve the meat, with gravy
punred cn tog

BONELZSS BIRDS
Mix in a saucer
| teaspoon zZinger
1.2 teaspoon pepper
2 teaspoon: salt

If not all of this is used at once,
put it in a corked bottie and keep for
next ume

Cut pieces of round steak ahout
inches square, 1-2 inch thick. Pound'
each nplece,

Coat each piece with sliced anﬂ
add splces, roll and fasten together|
with wothpicks—then roll in [flour|
and fry in a little hot crisco, put all
in a bLlack iron saucepan, add hot
water, let it come to a boil then draw
aside on stove and let it simmer, till
tender. Taste gravy, add more salt, if
needed, also, if not enough—more hot
water, thicken, il necessary, add a tea-
spoonful kitchen bouquet. Instead of
using the thin sliced suet, one can use
the fatty part of the ham which other-
wise is thrown away. Serve the birds
on a platter with the gravy poured
over them,

P

|
NORWEGIAN MEAT-BALLS

To make this receipe, you have to
have a good siez block ironpot, a
wooden pounder and a meat grinder,
also a sharp knife not to be forgotten.:
Deon't try to make it, if you are afraid
to work, but out of this meat sub-,
stance, five dilierent distinct dishes
can be made each tasting aod looking:
differently. |

To 5 pounds of round steak you|
need 1 pound suel. Take off skin of'

. suet and cut fine. Cut away all hara

pleces of round steak, put this in 2
small pot, add a ‘ittic onion, a few
whole peppers and salt, let it beil
slowly with the coat partly on. This,
strained, can be added to your g]"as‘..k

| or use it for your soups,

Cut your roumd steak in nma]l_
square pieces, grind it once, then mix
it with the cut suet and grind it four
more times, adding salt, ginger and
mace. When your meat grinder gets
stuck, clean out the sineros (this you
can add to your soup.) While grind-.
ing scrape the suet, that will cling to
the side of your Zrinder, down mt';

Take this, when finished and put
it into your block 1ronpot, now pound
and add little by little either fresh
milk or unsweetened tinmilk mixegd

| with water, and add so little at the
| time, that you can poumd it well, ai-

ways scraping down the suet from the
sides and bottom. i

To this quantity add 1 ULig table-|
spoon full of cornstarcn and mix wel
in, pounding it all the time well to-

{ gether. To see 1f you have the sub-!

stance lovse enouzh make one bali,’
boil this slowly in a little hot water,
to which salt has been added. After|
15 minutes' cooking, take up and!
taste, and if you find it wo hard or,
aot enough splces add more of same,
also mils.

To make the balls round and|
smooth, dip yvour hainds in cold water,

take a spoonful of the meat substancs |

and with your hands make a round,
smooth ball.
Boil as many balls at the time a3 |

, ' can cook peacefully together in a pot |
( filled half full of kot water to which|
( salt is added.

|

As each babele is ready, take them |

out carefullv, put iu covered dish to
keep warm, until all are ready.

Strain soup, in which all have beea

necessary), add your meat balls, let
want to be real extravagant, add a'
tin’ of drained mushrooms. '1
|

FRIED MEAT CAKES |
Spices, pepper, salt and ginger for
this. Make your meat substance the|

| same way as Norwegian meat balls.|
! Flatten your balls, fry in bot crisco.

(just a little crisco in the frying paa.) |

| When brown add hot water, put on a|
| cover, let the meat cakes simmer
slowly. After fifteen minutes take|

[them up in a covered dish. Thlckanl
gravy with flour mixed with water,!
add a little kitchen bouquet, also, if|

|von like it, a little Warcestershire

sauce. Let gravy and meat cakes
come to & bofl and serve hot.

FILLED CABBAGE HEAD
Take a medium sized head of

:“1*‘" clean cff old leaves, ¢t a

| acquaintances will assist in thla good

|Food Specials to Help Saturday Buyersl EVERYTHING TO EAT

it f‘f the top ahbont th.ree inches in
diameter, “Hl‘ a sh_lr; knife and it
carefnlly off. Then hollow

the cabbage leaving a thickness of
ne-palf ine!, then fill in the =11
ind of meat sULs_Ance ns  {TEE——-
wegian meat bzlls ty 1t add

more miik. _hen
er, tie ¢n with narruo

n co In ‘.‘ I;‘rzo o | ¥ .I o Su l O
'n cover at the battom t i+ .ent | ( :
urning Add wvour filled head of .
ablhage, lLiot water, up to half the

]

~ide oI the cabbage. Cover and let
ome to a quick boll, then draw ft

.-t..-*:-'i-'e to simmer slowly. - -
| A small head of cabbage liks this

takes about one and one-half hours
The soup is thickeaed with flour
mixed with water. [If you have anv
‘-'.Oxl'-d. strrt,nz meat stoci: add it to get HONOLULU OFFICES
a hetier taste.

Remove the strips of musiin, and HAWAIIAN FISHERIES
serve the cabbag: head with gravy !
yotred over |t

—_—— '
ECONOMICAL RECIPES ——

A pamphlat under the ahove ‘“ﬂad 5a : ;S . : . :
ing has been printed for the benefit Fish 1s no higher than 1t has been for yvears, fignred at
[ the English Red Cross S‘x-:ety_ a
large number of coples have a'ready
een mailed to London, and tu~ Lal-
ance of the issue i8 to be held for sale
here | ¢an say from personal exjpe-
rwn e that the agbove head m 1O er
Iv describes the conmtents of th. pum-
hiet, and [ hope all myv frienis and

a week's average price.

work. Any Lalance aver a:‘.d have |
actual cost of material and p.ointing
will be forwarded to Enziand 11 ) for
thesbenefit of the same good cause. |
(‘opies can be had at the Hav-aiian
News Co. _ Buyv vour cheapest fish on the tables of the

FLORA TURNEI. = E !

O

To remove troublesome snots from . Hawaiian FiSheries Ltd.

it garment try the yolk of an egg be

tore washing. This is effective and Kekaulike Street, below King

ynot at all Iinjurious to perishable
| colors.

FISH FISH
NOTICE TO THE PUBLIC

On behalf of the fishermen, anc ourselves as fish wholesalers, we desire all to know that in these times
wa are standing the whols burden of high prices.

Fish Still Sold at Normal Prices -

Everything that is used in fishing has Increased in cost from 15 to 5077 and we are paying exborbitaat
prices for our ice, bait, distillate, ship supplies, ship maintenance without increasing the cost of our commo-

dity accordingly.

: FISH 18 A CHEAP FOOQD.
We want the public to realize our pesition in the selling of fish which is the most mourishing food
which can be used on the home tab'.

FISH Honolulu Fishing Co., Ltd. FISH

OAHU MARKET.

You Know Qur Coffee Is Pure

Every pound of coffee we sell is ground to order. In our store you see the coffee grinder
working and you know that it is pure. Save by ordering four pounds.

Pure Kona Coffee oo voni oo,

Hotel, opp. Bethel Street

‘“Service and Quality’’ Our Motto

ARAGO
MARK ET We deliver anywhere

Meats, Groceries, Fruits and Vegetables
We Deliver to Your Home
Alakea and Beretania Sts. Phone 1104

POl POL| | Al KI CO.

Dealers in
| 72 Pounds 25 cents || =7

Poi contains more nourishment than any other
food on the market. It can be prepared im
dozens of tasty ways for the table. Once acquired
the habit of eating poi is hard to break away
from.

DAVID .

OAHU FISH

o,




