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We give you herewith more Southern 

recipes from the collection which the 

Duchess of Windsor has been gathering 
for many years. These recipes and over a 

hundred others will appear in book form 

early next spring. She is donating pay- 
ment for these articles — the first she has 

ever written for publication — and all 

royalties from her hook, to the British 
War Relief Society, Inc. 

In addition to this contribution, and 
her work for oilier war efforts in the 

Bahamas, the American-born Duchess 
has turned her special attention to a 

local Nassau problem — the welfare of 

the island's poor, especially the children. 
She has built two modern clinics where 
mothers may receive free examination 
for themselves and their babies, and get 
instruction in pre-natal care. 

Her interest in the art of cooking even 

simple dishes well, is a very real one. We 
are sure you will like the following recipes 
from her collection. 

SHRIMP CREOLE 

1 tablespoon butter 1 can tomato paste 
1 small onion, minced 2 green peppers, diced 
1 garlic clove, slashed Salt and pepper 
2 tablespoons flour 4 cups drained cooked or 

1)4 cups canned tomatoes canned shrimps 
2 teaspoons Worcestershire sauce 

Melt butter; add onion and garlic; simmer 
5 minutes; remove garlic. Add flour and stir 
until golden brown. Add tomatoes, tomato 
paste, green peppers, salt and pepper. Sim- 
mer 20 minutes. Add shrimps; simmer 15 
minutes. Add Worcestershire sauce. Serve in 
rice ring. Approximate yield: 6 portions. 

CRABMEAT AMD LOBSTER, SOUTHERN BTTLE 

2 tablespoons butter 2 green peppers, diced 
2 medium onions, minced 2 tablespoons flour 
4 garlic cloves 1 cups canned tomatoes 
2 stalks celery, diced Salt, pepper, cayenne 
1 carrot, diced 1 cup crabmeat, flaked 

1 cups lobster, diced 

Melt butter; add onions, garlic, celery, 
carrot and green peppers. Cook over low heat 
until onions are golden brown. Remove garlic. 
Blend in flour; cook over low heat 15 minutes, 
stirring occasionally. Add tomatoes and sea- 

sonings to taste. Cook 15 minutes; press 
through sieve. Add crabmeat and lobster. 
Simmer 15 minutes. Serve in rice ring. Ap- 
proximate yield; 6 portions. 

CHICKEN rUCAMEE 
1 4-pound fowl, disjointed 4 stalks celery 
2 onions 2 sprigs parsley 
1 garlic clove Salt, pepper, paprika 
4 large carrots % cup flour 

Put fowl, onions, garlic, carrots, celery and 
parsley in large kettle. Add cold water to 
cover. Bring to a boil; then simmer 2 hours 
or until fowl is tender. Discard garlic. Remove 
fowl. Press vegetables through a sieve and 
return to broth in which fowl was cooked. 
Season to taste. Mix flour to a smooth paste 
with’an equal amount of cold water. Add to 
broth. Stir over low heat until thickened. 
Return fowl to broth. Simmer 15 minutes. 
Serve with rice. Approximate yield: 6 portions. 

OKANGE SWEET POTATOES 
5 sweet potatoes 14 cup fine bread crumbs, 
J uice and pulp of 2 oranges buttered 

1 tablespoon sugar 

Cook sweet potatoes in boiling salted water 
until tender. Peel and slice. Cover bottom of 
greased casserole with a layer of potatoes and 
repeat until dish is full. Pour juice and pulp 
of the oranges over the potatoes. Sprinkle 
top with crumbs mixed with sugar and bake 
in a moderate oven (350° F.) until thoroughly 
heated and potatoes have absorbed the juice. 
Approximate yield: 6 portions. 

SOUTHERN PECAN PIE 

1 (9-inch) unbaked pastry shell 14 cup sugar 
1 cup pecans 1 cup corn syrup 
3 eggs 14 teaspoon salt 

\4 cup melted butter 

Line pastry shell with pecans. Beat eggs 
well. Add corn syrup, sugar and salt and but- 
ter; turn into crust. Bake in hot oven (425° 
F.) 10 minutes. Reduce heat to moderate 
(350° F.) and cook 40 minutes longer. Cool 
before serving. Approximate yield: 1 9-inch 
pie. 

SWEET POTATO PIE 

3 large sweet potatoes, boiled H teaspoon salt 
2 eggs, separated 2 tablespoons melted butter 

H cup brown sugar 6 tablespoons granulated 
V6 teaspoon vanilla sugar 
yi teaspoon ground 1 9-inch unbaked pastry- 

cinnamon shell 

Peel potatoes and mash until soft and 
creamy. Add egg yolks, brown sugar, vanilla, 
cinnamon, salt and melted butter. Mix well 
and spread about an inch deep in pastry-lined 
pie pan. Bake in a hot oven (425° F.) 25 

minutes or until crust is brown. 

Make a meringue of egg whites and the 6 

tablespoons of granulated sugar; spread over 

top of pie and bake in a moderate oven (300° 
F.) until the meringue is brown. Serve hot. 

Approximate yield: 1 9-inch pie. 

COOKT* TUMBLES! 

1 cup butter 
2 cups sugar 
3 eggs 

1 teaspoon vanilla 
3 tablespoons sherry, or sherry 

flavoring to taste 

3 cups sifted flour 

Cream butter; add sugar gradually while 

continuing to cream; beat until very light. 
Add eggs; mix well. Add vanilla and sherry. 
Add flour a little at a time, mixing well after 

each addition. Chill dough until firm; press 

through pastry tube, making small cookies. 

Bake on lightly greased cookie sheet in a hot 

oven (400° F.) 15 minutes or until lightly 
browned. Approximate yield; 100 cookies. 

the smooth rich 
lather of pure 

SweetHeart Soap! 
ther’s what counts in a soap! And Sweet- 

Heart’s rich, billowing lather is like a dream 
come true! Swish one of those big oval cakes in 

water. See how fast that creamy foam rises into 

great, fleecy clouds! SweetHeart Soap leads seven 

foremost brands, by nationwide survey, for quick, 
rich lather even in hard water. 

SPELLS BETTER CLEANSING 
Sweetheart is specially made to give the more boun- 
tiful lather that spells better cleansing! Tiny, danc- 

ing bubbles carry SweetHeart’s clean-up power to 

every bit of surface—charm away dust and grime— 
rouse your skin to fresh radiance! 

SweetHeart lather is wild—gentle even to a baby’s 
tender skin—because SweetHeart Soap is pure. 
Claim SweetHeart’s promise of a lovelier skin: make 
this favorite of three generations your day-in, 
day-out beauty soap. Next time you go shopping, 
be sure to put in an ample supply because “there’s 
no other soap like SweetHeart” 

THE SOAP THAT AGREES WITH YOUR SKIN 

Sweetheart 
? TOILET SOAP 
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ADDED DELIGHT Sweet 
Heart* delicate luxury- 
fragrance! 
ADDED ADVANTAGE 
SweetHeart's amazing 
economy! Buy several big, 
thriftv, takes today I 


