
Rhubarb mousse makes a new, delightful dessert 

When English Cooking 
Is Good ... 

It's very good, says 
Mrs. Vincenl Sheean, 
who names favorite 

recipes, old and new 

Tall, 
quick, dark and magnetic, 

Mrs. Vincent Sheean is a striking 
foil, physically, for her also tall 

and quick but extremely blond and 
somewhat florid journalist husband, 
with whom she has shared an adven- 
turous life on the newsfronts of 
Europe. They make what Americans 
like to call “a handsome couple.” 

Born Diana Forbes-Hobertson, 
daughter of an actress mother, who 
hailed from Maine in the U. S. A., and 
of a distinguished English actor father 
who has been knighted for the im- 

portance of his work in the theater, 
Mrs. Sheean has always had a foothold 
in both countries. Even as a small 
child immured in the nursery under 
the vigilant care of an English “Nana,” 
she caught something of the American 
atmosphere in the way her mother 
ordered the household, with the addi- 
tion, for instance, of that most Yankee 
of dishes, New-England clam chowder, 
into an otherwise orthodoxly British 
roast-beef menu. 

Though not an actress herself, Mrs. 
Sheean has inherited the gift of an 

electric personality. She enters the 
sitting room of her New York apart- 
ment and at once the atmosphere 
comes alive, and everything seems gay 
and exciting. Her gait as she crosses 

the room is lithe and swinging. She 
drops lightly into a chair and, with a 

kind of long-legged grace and the 
unconcern of habit, tucks her feet 
beside her as she settles down to talk. 
It is a trick she has picked up from 
much encounter with hotel rooms and 
the odd, unfurnished waiting or rest- 

ing places of a confirmed traveler. She 
does everything with an air, even to 

wearing a sizable white cotton glove 
on her left hand, as she had to do for 
a long time after her hand was burned. 
She received that painful injury when 
she and her suddenly-awakened hus- 
band and two children escaped, with 
only three minutes to spare, from fire 
in the suburban house they had rented 
from New York’s Dorothy Thompson. 

“But,” she says, “you want me to 
talk especially about food. It’s rather 
amusing, because 1 have such an 

enormous reputation for loving food 
— and I do really love it, you know. 
There’s a disgraceful story about my 
childhood. Our regular Nana was hav- 
ing a vacation and the substitute 
nursemaid went to my mother and 
said: ‘Pardon me, Madame, but is it 
all right for Miss Diana to have six- 
teen potatoes?' 

“England has a bad reputation for 
cooking, hasn’t it?" she goes on. "In 
small commercial hotels it is true that 
the food is disgraceful; but English 
home cooking is wonderful. At home 
we always had marvelous meals and 

often I find myself getting very hun- 
gry for steak and kidney pie. And 
there's that very plcbian dish, ‘fish'n 
chips’ — it's excellent. You can buy 
it on a street corner, the way you can 

buy roast chestnuts on a New York 
street in winter. The fish is so very 
white inside and so crisp and brown 
outside and the potato chips are fresh 
and tender. It’s deserving of a higher 
status in the kingdom of food. 

"Here in the United States,” Mrs. 
Sheean says then, “I love to plan 
menus with ham baked with pine- 
apple. and corn bread, or fried chicken 
and deep-dish apple pie. And I am 

devoted to American ice cream. We 
have ice cream in England, of course 
— that is we do in normal times; but 
at any time it is much more of a treat. 

The recipe which we give now 

for Mrs. Sheean’s favorite steak and 
kidney pie is an exceptionally good 
one. We also include a new recipe 
for refrigerator ice cream — in this 
case, a delicious rhubarb mousse which 
not only tastes delectable but also 
looks exceptionally inviting. It is, in 
fact, a splendid party idea. 

Sf#alt and Kidnny Pin 
1 pound top round steak 
1 pound beef kidney 
1 garlic clove 
4 medium onions, sliced 
2 cups water 

Vi pound mushrooms, sliced 
1 green pepper, diced 
3 potatoes, [reeled and diced 
2 tablespoons flour 
2 teaspoons salt 
Few grains pepper 
x/i cup water 

H recipe plain pastry 
Remove fat from steak and kidneys 

and use as drippings. Saut£ garlic 
clove in drippings until brown. Re- 
move garlic and any solid fat that 
remains. Cut steak and kidneys in 
thin strips. Saut£ lightly with onions. 
Add 2 cups of water. Cover and simmer 
1 hour. Add mushrooms, green pepper 
and potatoes and cook until potatoes 
are tender. Combine flour, salt and 
pepper and mix to a smooth paste with 
34 cup of water. Thicken the gravy 
with this flour mixture. Cool. Place 
in baking dish and top with pastry. 
Bake in a hot oven (400° F.) about 
20 minutes or until crust is brown. 
Approximate yield: 6 portions. 

Rhubarb Mount 
1 cup n la shed cooked rhubarb 
H cup sugar 
1 cup heavy cream, whipped 

teaspoon vanilla 
Vi teaspoon mace 

Combine hot rhubarb and sugar; 
mix well. Cool. Fold rhubarb mixture 
into whipped cream; add vanilla and 
mace. Pour mixture into the freezing 
tray of an automatic refrigerator. 
Freeze 2-4 hours with control set at 
coldest point. Serve with cocktail 
cherries. Approximate yield: 6-8 por- 
tions. 

You’ll love this "n 

.Strawberry Chiffon Filling 
in Crisco’s mouth-meltin’ 
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FIAKIE* PASTRY! 
"I NEVER COULD MANE PIES TO 
MY SATISFACTION UNTIL / TRIED 
•SURE MU’ CRISCO. NOW THEY'RE 

SO FLAKY-JUST GRAND!1 
Mrs. Francis J. Hartm, 

Dorchester, Mass. 
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NEW “SURE-MIX” CRISCO won 4 to 1 
when housewives baked pies and compared 

shortenings. Yes, CRISCO is different! 

Doesn’t your heart sink when folks 
have to dig into the pie crust—and 
forks clank against the plates? 

Well, don't be discouraged 
Make your next pie with “Sure- 
Mix" Criseo. See if the crust isn’t 
so marvelously tender and flaky 
the folks eat every crumb! 

Take a tip from this 
4-to-l vote 

Just listen what happened in 20 
cities from Coast to Coast when 

hundreds of housewives made pies 
with New Crisco instead of other 
shortenings they had been using... 

Why. when these housewives 
told their preference to the inde- 
pendent investigators who’d left 
New Crisco for them to try—the 
vote was 4 to 1 for Crisco pies! 

What a thrilling difference these 
home cooks found in their Crisco 
pastry. They said it was “flakier” 
.. .“so tender”. .“tasted better.” 

And this same big 4-to-l vote 
was given to “lighter" Crisco cakes 

S* *a«y I S» hichm I 

STRAWBERRY CHIFFON PIE 
wtth Flakter Crtec* Pastry 

I tablespoon 1 pint straw- 
gelatin berries 

X cup cold water X cup sugar 
H cup hot water % teaspoon 

1 tablespoon salt < 
lemon juice 1 egg white 

X cup heavy cream, whipped 
Soak gelatin in cold water. Dis- 
solve in hot water. Add lemon juice. 
Crush berries; ml* with sugar and 
salt. Combine gelatin and berry 
mixtures. Mix thoroughly. ChiU 
until ready to set. Fold in stiffly 
beaten egg white and whipped 
cream. Pour into baked shell. Chill 
until set. Decorate with small puffs 
of sweetened whipped cream and 
slices of strawberries. 

CMKO P* CRUST—Sift 1 M cups 
flour with X teaspoon salt. Cut in 
X cup Crisco (New “Stare-Mix*' 
Criaco blends so easily!) till mix- 
ture resembles coarse oommeal. 
Stir in enough water to collect dry- 
mixture into a ball (2-4 table- 
spoons) Roll out to Si inch thick. 
Lay pastry loosely in pie pan- 
then press to sides. Build up high 
edge—prick pastry all over. Bake 
in hot oven (425° F.) 10 minutes. * 

All Measurement* Level 

and ‘better-tasting" Crisco-fried 
foods. 

CRISPY-9R0WN FRIED FOODS! 
“I JUST LOVE WE CRISP, GOOD-TASTING 

PAN-FRIED AND DEEP-FRIED FOODS 
/ GET WITH 'SURF-MIX' CRISCO. 

THEY'RE NOT SOGGY OR GREASY." 
Mrs. Emma Harrington, Davor, Delaware 

) 
Crisco is Afferent! 

Yes—New Crisco is different from 
any other home shortening we 
know of it’s made by an ex- 
clusive patented process. See your 
pies improve ... get lighter cakes 
... get crisp, digestible fried foods. 
Buy Crisco today! 

Shew "sure-mix 

WANT YOUR FRIED FOODS TO BE DIGESTIBLE? 
1 hen try all-vegetable Crisco. And read what doctors said: 
In answer to a question sent to doctors by a leading medi- 
cal publication, 2 on! oj 3 doctors who replied specifically 
called attention to Crisco's digestibility. 
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