
Report to the Homemaker

pientifuls for May;
Yogurt Sal ad Dressing

By Violet Faulkner
Variety aplenty is in the May

list of plentiful foods issued by

the marketing division of the
United States Department of
Agriculture.

Since we’re approaching the
peak season for milk production,
dairy products are high on the
list. These nourishing foods in-
clude fluid milk. Cheddar and
cottage cheese, butter, butter-
milk, and nonfat dry milk
solids. For the third month in
a row. beef again heads the list
of meat buys. Lots of turkeys,
cod fillets, and a good assort-
ment of other frozen fish will
be available.

Look for thrifty values in
citrus, both the fresh and
processed forms. Onions, pota-

toes, tomatoes, lettuce, cabbage,

asparagus, spinach, carrots and
beans in abundance are due on
the markets this coming month
to make interesting springtime

meals.
It’s this time of year, too, that

fruit desserts start coming into
their own. From now on until
fall the parade is endless and
varied. First to arrive are j
strawberries and rhubarb; singly
or in combination- with other j
fruits they offer all sorts of pcs- 1
sibilities and combinations, i
Combine the big red berries with
cubes of fresh pineapple for a
refreshing dessert after a hearty
meal. Or pour rosy pink rhu-
barb sauce over banana chunks
for one equally good. If you
can find some nice mellow pears
around, peel and core them,
pour rhubarb sauce over the
halves and add a sprinkling of
chopped candied ginger.

Milk Products
Newcomers to the Washington

area are a new brand of yogurt !
and one of nonfat dry milk. The \
yogurt comes from a New York
firm which ships it down daily in
refrigerated trucks. It’s being

distributed here in town by one
of our local dairies.

Yogurt, as pointed out by Al-
exander Steinberg, producer of
this brand here in the United
States, should have a mild, tan-
talizing come-on flavor. Failure l
to understand the complex man- 1
ufacture of yogurt has resulted,
he feels, in some unpalatable
imitations. The culture that
turns fresh whole milk into a
mildly tangy custard is a com-
bination of five strains that are
hard for the inexperienced dairy-
man to control. The culture used
in this yogurt is the same type
as originally used in the Balkans
and the East. In discussing its
health properties, Mr. Steinberg
emphasized it was extremely im-
portant in the use of the new
“miracle drugs" in antibiotic
therapy. Whatever wholesome
bacteria in the system they
might kill, yogurt helps to re-
store. He cited leading labora-
tories producing antibiotics,
which prescribed yogurt during
and after their use.

A versatile food, yogurt is good
as a dressing for fruit and vege-
table salads, on stewed fruits or
cereals, with cottage cheese or
sweetened with preserves as a
dessert. For a low calorie salad
dressing combine 1 cup yogurt
with 1 tablespoon lemon juice, 1
tablespoon sugar. Vi teaspoon
celery salt, add 1 teaspoon
chopped chives.

The new brand nonfat dry
milk comes in two sizes, 2
quarts and 4 quarts. It’s packed
in moisture-proof glass jars with
screw top to protect it against
caking and hardening. Nonfat
dry milk is one of the cheaper
forms of milk and can be used
to advantage in mixing with fluid
milk to double the milk value
in the diet. Added in dry form
to recipes, it increases the
amount of milk nutrients in
many of your family’s favorite
dishes.

Prize Winners
Ready for the public are the

100 prize-winning recipes from
the fourth grand national bak-
ing contest sponsored by a lead-
ing flour milling company. In*
addition to the widely publicized
winners, the cook book contains
some outstanding recipes that
have not been published up to
now. Copies of the book are
available by sending 25 cents in
coin to Ann Pillsbury, Box 122,
Department K, Minneapolis,
Minn. •

Here and There:
When making packaged fruit

gelatin desserts, add 2 teaspoon-
fuls canned lemon juice to the
gelatin just after dissolving. You
won’t taste the lemon as such,
but you’ll be delighted with the
way it brings out the fruit flavor.
.

.
. In April, tabasco pepper

plants, nurtured all winter in hot-
houses, go into rich soil on Avery
Island, La. Just as certain vine-
yards produce better grapes for
wine, so this loamy delta soil
produces a more piquant pepper.
Like wine too, tabasco is the
only pepper seasoning aged.

. . .

Three different sugars are in un-
sulphured molasses . . . sucrose,
dextrose and levulose. The
levulose retains moisture and
thus always keeps molasses in
liquid form. This moisture-re-
taining property of molasses also
checks the drying out and staling
of cakes, cookies and icings. . .

.

Tasty spinach: Even the dis-
senters that object to spinach
will like it this way. Add about
2 tablespoons of chopped onion,
2 tablespoons prepared horse-
radish, half a dup of sour cream,
and salt and pepper to taste, to a
No. 2 can of drained spinach.
Heat and put in a serving dish
and top with crumbled bacon.
. . . Blend honey into a cup of
orange juice to sweeten to taste.
Add 2 tablespoons grated orange
peel. Blend well. This is gn ex- j
cellent sauce to serve on waffles,
hot cakes and French toast. . . ~

Store milk powder in a cool dry
place, preferably not warmer
than 75 degrees F., says the!
Bureau of Human Nutrition and
Home Economics. It should keep
this way on the shelf several
months. Whenever dry milk is
stored, be sure the container is
tightly covered. Close it right
after use. Milk powder takes up
moisture and gets lumpy if ex-
posed long to air. Fluid milk

; made from milk powder and i
i water needs to be kept cool, clean ]
and covered just like any other
fluid milk. Keep in the refrig-
erator if not used right after
mixing. If there’s a small amount
of ginger ale left in a bottle you
can mix it with brown sugar and
use it to glaze a small “cottage
roll” or “daisy ham.’ Use about
a quarter cup of ginger ale for a
cup of sugar.

A lot of people are Inclined
to look down on dried or
“chipped” beef. This is probably
natural, if they are accustomed
to eating it badly prepared with
a wallpaper-paste sauce. But
good dried beef, cooked correctly
and served In dishes that show
aome ingenuity and imagination,
makes a delicious meal and can
often save the day when it can
be snatched from the emergency
shelf for, unexpected guests.

You can buy the beef In bulk
If you buy from a reliable store
and intend to make use of the
meat right away. However, most
housewives prefer to purchase
It packed In cellophane, glass
jars or tins. The best dried beef

is made from the “ham” of the
beef, whiph is divided into three
parts. It is first pickled, then
sugar cured and then smoked
over hickory or maple wood.

One thing to watch out for
In preparing dried beef Is the
amount of its saltiness. Taste
it—if it is too salty pour boiling
water over it and drain it off
at once. If it still seems to be
salty, repeat the process as has-
tilyas possible. It is then ready
for use In any way that you
prefer.

Instead of the monotonous
“creamed chipped beef,” try a
dried beef shortcake, Creole
style;

Corn Cheese Sticks
Corn cheese sticks for break-

fast—or supper. What could be

better?-
Cook I*2 cups corn meal with

I*2 cups sour milk, 2 tablespoons
of shortening and a teaspoon of
salt, all in the top of a double
boiler for 20 minutes.

Remove from heat, let cool and
then add 2 eggs, beaten, and %

teaspoon of soda which has been
. dissolved in a tablespoon of cold
water. Mix well and then stir in
*/2 cup of dry grated cheese.

Spread thinly on greased bak-
ing sheets and bake at 400 de-
grees for 20 minutes. Cut into
Inch-wide shrips about 3 inches
lcng. Remove from sheet and
cool. Just before serving, brush
the strips with butter and toast
until brown.

Spiced Shrimp
Spiced shrimp are wonderful

for a cocktail party^

Try Creole Dried
Beef Shortcake

Recipe Notebook

Make up 2 cups of Creole
Sauce (see below), and keep hot.
Prepare V 3 pound of dried beef
as above and drain at once. Dry
well. Add to the Creole Sauce,
bring to a boil and keep hot.

Sift together into a mixing
bowl 1 cup of sifted flour, y 3
teaspoon salt and teaspoons
baking powder. Blend In 2 tea-
spoons of lard and stir In 1
cup light sour cream to which
a tiny pinch of baking soda has

been added. Mix all with a fork.
Place on a floured board, roll
about Inch thick and bake
in a square greased pan for 12
minutes In a moderate oven.
Split shortcake, spread lower
half with butter, then with half
the beef and sauce. Top with
remaining shortcake and pour
the rest of the beef and sauce
over all.

Creole Sauce: Stir 1 cup thin-
ly sliced onions into a pan with
V 3 cup heated butter. Add 2
thinly sliced green peppers. Cook
slowly for 5 minutes, stirring
often. Cover, and simmer 5 min-
utes more, shaking pan from
time to time. Add one No. 2
can of tomatoes liquid and solid,
1 cup fresh mushrooms peeled
and chopped, on herb faggot,
garlic, salt and pepper to taste.
Cook, covered, 25 minutes. Dis-

| card herb faggot and garlic

1 clove before serving.

They must be marinated for two
days, so plan well ahead.

Get 2 pounds of jumbo raw
shrimp. Peel and clean them
and split them In half length-
wise.

Put a quart of water in a large
saucepan and bring to a boil with
1 teaspoon salt, a bay leaf, 6 pep-
percorns. Add the shrimp and
cook for only 3 minutes—they
should turn pink. Drain, reserv-
ing 1 cup of the stock.

Pour the stock and 3 cups of
cider vinegar into a saucepan
over a high flame. Tie 6 whole
cloves, 2 teaspoons whole all-
spice in a small cheesecloth bag
and drop it in. Boil all gently
for 10 minutes.

Arrange the shrimp halves
and 12 cocktail onions in a large
hot sterilized jar. Leave a space
of 1 Inch at the top. Pour over
all the boiling hot spiced vinegar,
seal and let cool. Marinate 2
to 3 days before using.
•old, on toothpick*. ]
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LUNCHEON PAIR—A favorite duo for a nourishing hot luncheon—tasty canned soup
and de luxe hot dogs. Grill the hot dog buns in butter or margarine and use heated
canned sauerkraut and weiners as the filling.

.
De Luxe

Hot Dogs
1 1-pound can sauerkraut.
1 10-ounce can or jar frank-

furters.

8 hot dog buns.
Butter or margarine.

Heat sauerkraut and frank-
furters according to directions
on the can. Split buns in half,
butter and brown on grill. Put
sauerkraut and frankfurters in
buns. Four servings (2 hot
dogs each).

Modern
Marriage

Learn to Give
In Gracefully
When Needed

By Dr. Paul Popenoe
No matter how hard you try,

you accomplish nothing if you
are ignorant of the problem you
have tackled. Thus, by no
amount of hard work can you
build a television set, for ex-
ample, if you are ignorant of
electronics.

The same sort of failure oc-
curs in marriage, and, for the
same reason. We all know of
couples who, by the testimony of
their closest friends, worked like
beavers and prayed for the suc-
cess of their marriages, only to
see them collapse. Sweat is use-
ful, but knowledge is indispens-
able. It was ignorance in each
case that did the damage to these
unions.

The above lines epitomize the
theory of a very smart Italian
psychologist, Luisa Guarnero,
who has published a little book
on the subject.

What is it that these persons,
who fail in marriage, don’t know?
They don’t know what marriage
means, what it really is, Mrs.
Guamero declares; they don’t
know themselves; and they don’t
know their partners. One of the
most common manifestations of
this ignorance is the supposition
of each partner that the mental,
emotional and physical life of
the other ought to correspond in
every way to his (or her) own.
The fact is that the two sexes
will behave differently in almost
every way; and the wife who
wants to get along with a hus-
band should start by learning
this.

Ever since childhood, Mrs.
Guarnero says, a girl has been
thinking of herself in terms of
her capacity to be a wife and a
mother, while a boy has been
thinking of himself in terms of
his ability to be independent
and to "conquer the world.” His
objective has been “strength.”

This does not mean capacity
to endure physical suffering (for
women surpass in this); or cour-
age in the face of adversity (in

which women likewise excel); or
self-mastery (in which women
are quite the equals of men).

The true nature of masculine
strength (she says) lies in traits
of intellect and will which enable
him to make independent deci-
sions, and which provide the
spirit of enterprise and the abil-
ity to govern, that are needed for
the protection and prosperity of
his wife and children.

What happens when his wife
wants to take away from him
this “ability to govern;” when
she wants to be boss, herself?
Maybe he isn’t very good at
governing—or at least, so his
wife thinks; maybe she is better
at it than he is; but he won’t
want to have her dictate to him.
How will she get her own way?

“In a dispute,” Mrs. Guarnero
explains (for the benefit of us
men, because of course every
woman knows it already), “the
smart wife will always find some
point which she can concede to
her husband, some claim of his
which she can admit to be abso-
lutely right. This makes him
more willing to recognize and
concede other points that she

.
t
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may put forward for her own j
benefit.”

The French psychologist Gus-
tave Le Bon pointed this out
nearly 40 years ago. You can’t
persuade by controversy, he said.
Contradicting any one merely I
strengthens his opinion. You I

have to make him persuade him-
self by a series of suggestions

which take seed and grow in his
mind. “Women, instinctively
understanding this, are able to
persuade men very easily.”

No man should claim that he
hasn’t been warned!

Would you like some new and
really interesting recipes for pre-
paring dried lima beans—the big,
quality .California-type, that is?
I have just received a neat little
booklet full of suggestions along
this line which will be a nice ad-
dition to my files. Should you
want one, too. write to the Cali-
fornia Foods Research Institute,
L. B. Williams, Director, 1
Drumm st., San Francisco, Cali-
fornia, and they will be glad to
mail you a copy.

Just to give you an idea, here
are some of the recipes included
(in addition to directions for
cooking the new dried limas in
quick ways): “Lima Bacon
Chowder,” “Chili Beef and
Limas,” “Barbecued Lamb and
Limas,” “Buffet Chicken and
Limas,” “Golden Croquettes,”
“Limas in Sour Cream,” “Lima
Stuffed Tomatoes,” “Cheese Lima
Bake,” and so on.

One of the best, I think, is the
“Lima Salad, San Francisco.”
This calls for 2 cups of cooked
dried limas, which have been
drained and chilled. Crush 1
clove of garlic in V* cup olive oil
and let stand at room tempera-
ture for 1 hour. Then remove
the garlic.

Pour the garlicked oil over the
limas and add to this 2 table-
spoons of minced parsley, 2
tablespoons diced sweet green
pepper, 2 tablespoons red wine
vinegar and salt and pep-
per to taste. Mix lightly, so as
not to break the limas. and serve
in crisp lettuce cups. Pass ad-
ditional French dressing if you
wish.

Then there’s a “Western Lima
Barbecue.” Dice a medium-
sized onion, mince a clove of
garlic and fry both in three ta-
blespoons of olive oil until .they

The Chef Says
are soft. Then stir in 1 8-ounce
can of tomato sauce, >4 cup
brown sugar, 3 tablespoons
lemon juice, 1 teaspoon dry mus-
tard and lj2 teaspoons salt. Add |
1 tablespoon Worcestershire I
sauce and 3 tablespoons of to- i
mato catsup. Heat all this to
boiling and then pour it over 4
cups drained cooked dried limas
in a casserole or baking dish.
Bake in a hot oven for ll/2 hours,
adding some bean liquid from
time to time if needed. Score 6
to 8 frankfurters and press them
into the top of the sauce. Bake
all for 30 minutes longer. This
is delicious for a Sunday night
buffet supper—two of these cas-
ceroles at opposite ends of the
buffet table would take care of
12 people easily.

Spring Fair
In Alexandria

A spring fair will be held to-
morrow and Saturday by St. :
Mary’s parochial School, 400
Green street, Alexandria, Va.

A miniature train, auto rides
and a gaily painted carousel with
music are among features de-
signed to appeal to children.

Speciality booths will offer a
variety of items for sale and
balloons, lemonade, hot dogs and
cotton candy also will be avail- ;
able.

A baked ham supper will be
served on Saturday from 4 to 7
p.m. Tickets may be bought at
the door. 1

The fair is sponsored by the
Mothers’ Club of the school. Sis- \
ter M. Rita Elaine, C. C. S.. is
general chairman. Mrs. John T.
Harrison is chairman of the Fair
Committee, with Mrs. Wallet-
Smith as co-chairman.
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Nurses to Hold
Reunion Week End

The Georgetown University
School of Nursing Alumnae As-
sociation will hold a reunion
week end tomorrow through
Sunday. A dance will be held
at the Kenwood Country Club
in honor of the graduating class
of the School of Nursing tomor-
row. On Saturday, there win be
a tea at the school from 4 to
6 p.m. (

Mass will be celebrated on
Sunday and a communion
breakfast will follow at tha
School of Nursing.
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