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GREETINGS on PASSOVER:

PREPARE FOR HOT WEATHER NOW!
lnstall a—

COOLAIR ATTIC FAN
BUY ON S 5 A MONTH TERMS

A Size for Every Home Phone for Demonstration

American Coolair Corporation
3604 Mayflower Street Phone 2-3646

With Best Wishes for a Happy Holiday
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318 W. Adams Street Phone 5-3632

the SOUTHERN JEWISH WEgLT

The Cook Pot
fCoatiraed from page Severn)

salt and pepper, then stuff the

fish back into the skin—or. if you

prefer- form it into balls. Dis-

tribute the other onions, steed, to

cover the bottom of the fish ket-

tle. lay the fish atop the onion

layer and cover with cold water.

Place over a fast fire and oruz
the water to a rapid toil Ncw

add whatever other spices yoa

like, and a few sliced carrots if

desired. Beil rapidly for one hour

with the hd off the kettle, then

reduce the heat and put on the

lid and simmer slowly for two

hours or ever, a bit longer.
Matzoh Ball-: The ingredients

include 1 cup cf rendered chicken

fat. 3 well-beater, eggs 1-3 cup

cf hot chicken broth. 2 cups of

matron meal 1 teaspoonful of salt
and. in case you like the flavor,

a teaspoonful of either ginger or

nutmeg. The chicken fat should

be lukewarm and well-beaten. Add
the other ingredients gradually,
alternating the liquid and the
dry. ar.d mix well. Roll the dough

into balls about the soze c-f a wal-
nut ar.d ther. set them aside in
the refrigerator for at least an
hour: 24 hours give even better

results. When you are ready to

use them drop them into the boil-
ing soup, cover them and let boll
for 20 minutes.

Matzoh Stuffing: The ingredi-
ents include 3 matzoh squares
ever which boiling water has been
poured. 1 cup diced celery. 4 cup
chopped onions. 2 tablespoons of
chicken fat. 1 well-beaten egg.
salt and paprika to taste: these
quantities are sufficient for a
good-sized chicken but must be in-
creased for larger fowls. Brown
the diced celery ar.d the chopped
onion, then add the matzoh. which
must first be well squeezed out
and mixed with the egg. Stir the
mixture well and season, then
stuff the bird till it has a plump,
round appearance. Leave a bit of
the stuffing outside, to vary the
taste with some that is browned
together with the meat.

Strawberry Shortcake: The in-
gredients include 4 eggs. 3-4 cup
sugar. 4 lemon ' both juice and
grated rind), 4 teaspoonful of
salt. 4 cupful of cake meal. Beat
the egg yolks and sugar till they
are very light in color. Add the
lemon, salt and sifted cake meal,

then fold in the egg whites, stiffly
beaten. Bake in two shallow pans
in a moderate oven. When the
layers are cold put one on your
cake plate, spread thickly with
well-sugared strawberries and top
with the other layer. This can
be spread either with meringue
'which should then be quickly and
lightly browned) or. dietary- prin-
ciples permitting, with whipped
cream. The top decoration, of
course, consists of strawberries.

And For Good Breakfasts
Matzoh Brei: The ingredients

¦ include 6 squares of matzoh. 2
teaspoonsful of salt. 4 tablespoons-
ful of sugar. 14 teaspoonful of
cinnamon and 4 eggs. Soak the
matzoh in hot water until they
are soft, then squeeze out the ex-
cess water. Beat the eggs well
and mix with the matzoh. Add
the salt, sugar and cinnamon,
turn into a frying pan and brown
well on both sides.

Matzoh Pancakes: The ingre-
dients include 2 eggs. 4 cup of
niilk, 4 cup of cake meal. 1 tea-
spoonful of sugar, 1 teaspoonful
of baking powder and 4 tea-
spoonful of salt Beat the eggs
well, then add the milk and the
dry ingredients alternately and
slowly. Mix well and drop the
cakes from vour spoon onto a
very hot and slightly greased
griddle or pan. When bubbles
have formed all over the surface
turn the cakes and brown them
on the other side.

The above are the minimum
recipes with which you can suc-
cessfully come through the Pass-
over week if any trace of tradi-
tionalism lingers in your soul. If
you are inclined to be more ad-
venturous. those of you who do
not have access to Pesachdic rec-
ipes but would nonetheless like to
know just how to make certain
favored dishes remembered from
your past, write to me.

Friday, March 27, J
Hitler Doesn’t

Like Passover
•

(Cintinned from page Two)

aoh a great deal- He was a fas-

cinating leader against whom it

wasn't easy to pin any charges

before the Egyptian Gestapo.

(Continued Next Week) I
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