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Duck Is a Good Tonic for Fall Dinners 
o 

(See Recipes Below) 

Ways With Fish, Fowl 

Most of us know just how to pre- 
pare meat to delicious perfection. 
but we know very 
little about sea- 

soning and cook- 
ing fish and fowl 
to make them de- 
licious. 

Fernaps tms is 

because we had, 
until a few years ago, ample quan- 
tities of meat coming our way. Now, 
we are finding that these meat sub- 
stitutes can be truly appetizing in 
their own right. 

The purpose of this information is 
to give you some very special ways 
to tuck away in your mind (or 

recipe box, if you prefer not to trust 
to memory) for preparing these oth- 
er good protein foods. 

Native spices are used in prepar- 
ing this duck dinner which I am 

sure you will find perfectly de- 
licious: 

Duck Cooked the French Way. 
1 duck 
Salt and pepper 
Sprig of thyme 
Sprig of marjoram 
Sprig of winter savory 
Sprig of rosemary 
1 blade of mace 

Few peppercorns 
94 cup w’ater 
2 tablespoons butter 
Yolks of 5 eggs 
1 onion 

Clean and wash duck. Rub over 

with salt and pepper and place in 
hot oven. Roast until a delicate 
brown. Remove duck from oven 

and cut it in pieces. Place in a stew 
pan water, spices and onion cut in 
half. Stew gently until meat is ten- 
der. Add the butter to the gravy 
and pour in well-beaten egg yolks. 
Pour over the duck and serve. 

You would be pleasingly surprised 
at how good 
striped bass can 

taste when pre- 
i pared by boiling 
' and served with 
I mustard mayon- 
I naise. Here’s the 

way to do it: 

Boiled Striped Bass. 
(Serves 3 to 4) 

2 to 3 pound striped bass 
1 carrot, thinly sliced 
1 onion, thinly sliced 
1 teaspoon salt 
1 bay leaf 
1 teaspoon freshly ground pep- 

percorns 
3 or 4 celery leaves, minced 
1 teaspoon minced parsley 
% cup white vinegar 
1 to 2 quarts boiling water 
Clean and prepare fish. Into a 

shallow roasting pan, place carrot, 
onion, seasoning, vinegar and boil- 
ing water. Bring to a boil. Place 
fish in water. Simmer gently 15 

minutes, then remove from over 

heat and allow fish to poach an ad- 
ditional 10 minutes. Remove fish 
from liquid. Drain. Arrange on 

heated platter with a garnish of lem- 
on and watercress. Serve with: 

Lynn Says 

Kitchen Time Savers:- When 
preparing meals, do as many 
things in advance as possible, 
using those extra moments prof- 
itably. 

Dry ingredients for breads and 
muffins or biscuits can be mixed 
ahead of time. 

Puddings, custards, gelatin des- 
serts and cookies can also be 
made a few days in advance. 

Vegetables may be cleaned, 
but they should not be pared, 
sliced or cut until ready to cook 
or serve as they may lose vita- 
mins. 

Salad dressings and sandwich 
fillings can be tossed together 

* ahead of time to speed up meal 
preparation. 

All partially prepared foods 
should be placed in the refrigera- 

*tor for safe keeping. 

Lynn Chambers’ Point-Saving 
Menus 

Roast Duck Browned Potatoes 
Slivered Carrots and Green Beans 

Green Salad with 
Blue Cheese Dressing 

Cherry Tarts Beverage 

Mustard Mayonnaise. 
1 egg yolk 
1 teaspoon salt 
1 teaspoon dry mustard 
Y* teaspoon sugar 
Y teaspoon paprika 
Pinch of cayenne 
2 tablespoons lemon juice 
1 cup salad oil (about) 
Y* cup finely chopped chives 

Beat egg yolk with rotary beater 
until it is thick and lemon colored. 
Mix the seasonings and add to the 
egg yolk, beating well. Add 1 table- 
spoon of the lemon juice and con- 
tinue to beat well. Begin to add the 
oil, about a half a teaspoon at a 

time, beating steadily as you add. 
As mixture thickens, the remain- 
ing lemon juice may be added. Add 
oil sufficient to make a rich, thick 
dressing. Add chopped chives. Store 
in cool (not freezing) temperature. 

Redsnapper is a tasty fish which 
you will like prepared this way: 

Redsnapper With Tomato Sauce. 
(Serves 6 to 8) 

3 pounds redsnapper 
Salt and pepper to taste 
2 tablespoons butter or substitute 
1 cup strained tomato 
2 onions, sliced 
1 carrot, diced 
Celery and parsley root, diced 
1 cup sweet cream 
1 tablespoon flour 

Clean and bone fish. Add salt and 
pepper and let stand for several 
hours. Place on- 

ions, carrot, cel- 
ery and parsley 
in kettle with 1 
quart cold water. 
Let boil, then add 
fish, whole or in a 
slices, and the P 
outter and toma- '—y/nv^ / x 
toes. Let cook 

"^ 

slowly until flesh is firm or sepa- 
rates easily from the bone. Lay 

I carefully on a platter. Strain liquid, 
let heat, add flour dissolved in the 
cream and let cook until smooth. 

The cream may be omitted and the 
sauce thickened by adding liquid 
gradually to the yolks of two eggs, 
well beaten. Pour over fish and 
serve hot, garnished with parsley. 

If you want to serve a really ele- 
gant fish dinner to your guests, then 
this is the main dish to try: 
Halibut and Shrimp a la Newburg. 

(Serves 6 to 8) 
Part I. 

114 pounds halibut 
2 slices onion 
3 eggs, separated 
14 teaspoon paprika 

Part II. 
114 pounds boiled shrimp 
2 cups white sauce 

Cook fish in boiling salted water 
with onion until tender (use 1 tea- 
spoon salt to 1 quart boiling wa- 
ter). Drain and shred. To one cup 
of the hot white sauce, add stiffly 
beaten whites and the shredded fish. 
Place in center of a hot platter ana 
set in oven with oven door open. 
Break shrimp into small pieces. Add 
to remaining white sauce and grad- 
ually add to beatep egg yolks mixed 
with a little cold water. Add the 
paprika, heat well, place in a bor- 
der around halibut and serve at 
once. 

If friend husband brings home 
duck, then you will want to prepare 
it thus: 

Sportsman’s Duck. 
Just before using, cut off wings, 

j head and feet. Remove feathers 
dry. Singe with flame. Draw, wash 

! well and dry thoroughly. Season. 
Roast in a very hot (500-degree) 
oven for 18 to 20 minutes. The meat 
should be bright, cherry red. Serve 
with currant jelly and wild rice. 

BOWELS SLUGGISH? 
» Feeling like you lost your best friend 
headachy—dull—all because of sluggish bow- 
els? Why put up with constipation misery? 
Chew modern FEEN-A-MINT. the pleasant- 
tasting chewing-gum laxative. Chew FEEN- 
A-MINT tonight at bedtime, taking only in 
accordance with package directions. Next 
morning-thorough, gentle relief, helping you 
feel swell again. Millions rely on FEEN-A- 
MINT. Chew like your favorite gum. Tastes 
good. Try FEEN-A-MINT-a whole family 
lupply costs only 10*. 
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King ¥uen Cafe 
• CHOP SUEY— 

2010*4 -»•*> St. JArkaon 8570 
Open from 2 p m until 3 a m 

AMERICAN A CHINESE DISHES 
□t==T-ni==)l 

FOUR POINTS TODAY! 

•.. .inn 

Anne Brown, songstress, gets four ration points from her New York 
butcher, for one pound of used cooking fat. Miss Brown saves every 

drop of kitchen grease, because she knows that used cooking fat is 

urgently needed to help turn out fabrics, soap, linoleum, synthetic 
rubber and other essentials. 
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° Service with A Smile— ° 

° 
★ We Carry A Full Line of High Grade- □ 

D GROCERIES & MEATS ° 

ALL KINDS of FRESH VEGETABLES 
Q & FRUIT D 

□ □ 

l Andersen’s Hilltop Grocery ° 

□ 1517 NORTH 30th ST. JAckson 9718 b 
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NOTHING COOKS 
LIKE FLUME 

0 
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that's why 50,000 
Omaha Women 

prefer GAS | 
I 

I 

FOR GAY TIMES 

HHl 

A SEQUIN bow and bag are the 
smart highlights of this gay- 

time dress in sleek rayon and cotton 
faille. To accent a tiny waist, it fea- 
tures extended shoulders and un- 

pressed pleats in the skirt. You’ll 
know the dress will serve you well, 
because the rayon fabric has a label 
giving the results of laboratory wear 

ar.d cleaning tests. Look for such 
labels on the rayon clothes and fab- 

vnu huv. 

SUBSCRIBE 
TODAY! 

K 

I 

1 

, on> — doing „ m*rror»< 
1*er* ' fr„d ■'°1 ,„lCol »®r‘ 

°r ° ma 
rny e'oC,rlt A" 

Q»o«y'ore 
■' 

«*"’ *S dovm "«h 
P^ ,n * 

on<»« 
°n 

the 
«'v« 

torn’he 
„« nove'- 6y in9yr»to* 

f’° otica'W !w ond <*•* f oUtom«>t ho,ou9h'y' .kei ih<» 

to O h,s 
N mo,e opr .Hh-bre^' 

drying 1°"° 
ingl <°r ^--- 

I ^*"*1*> i 
_1 

can bring you all these marvels 

of modem living 
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Magic Lunch Box Cookies are Made 

With Sweetened Condensed Milk 

YOU can satisfy the children's 
craving for sweets in theii 

school lunches If you give their 
crunchy home made cookies anc 

fruit. You won’t have to dip intc 
your sugar supply at all if yot 
make the cookies with sweetened 
condensed milk. This mixture ol 
whole milk and sugar needs no ad 
ditional sweetening when made 
Into desserts. Cookies made witt 
sweetened condensed milk don’i 
call for eggs, shortening, or floui 
either. They’re sure to be crisp and 
delicious, for the recipes are 

magically failure-proof. 
You can whip up a batch ol 

cookies in the early morning, if the 
day’s lunch box menu seems unin 
Tiling, for they can be mixed ir 
Jig time, and baked 15 minutes 
while the children are breakfast 
lng Just combine sweetened con 

densed milk and peanut butter anc 

then add one other ingredient— 
cornflakes or bran flakes, chopped 
nuts, chrsncd dates or raisins. 

If you make the cookies before- 
hand, cool them on racks and then 
pack in metal box or stoneware 

jar, or covered bowl, using crum- 

pled waxed paper to assure air 
passage under and between them. 

Magic Five Way Cookies 
Mix lVa cups (15 oz. can) sweet- 

ened condensed milk and V4 cup 
peanut butter. Add any one of the 
following: 2 cups raisins. 2 cups 
corn flakes, 2 cups bran flakes, 1 
cup chopped nut meats or 2 cups 
chopped dates. Drop by spoonfuls 
on greased baking sheet and bake 
in moderate oven (375°F.) 12 to 15 
minutes, or until done. 

Magic Hot Chocolate 
2 squares (2 oz.) unsweetened 

chocolate 
cups (15 oz. can) sweetened 

condensed milk 
8 cups boiling water 
Few grains salt 
Melt chocolate in top of double 

boiler. Add sweetened condensed 
milk and boiling water gradually. 
Add a few grains of salt. Serves A. 

Government Urges Greater 

Consumption of Potatoes 
Pointing out that the govern- 

ment had purchased 5,395 carloads 
of potatoes up to September 1 in 
support of price commitments to 
growers, USDA officials have ap- 
pealed again to distributors and 
consumers to help utilize the un- 

usually large crop farmers have 
produced this year. 

The Department has announced 
an expanded purchase and loan 
program to help growers deal with 
the marketing problem created by 
a 1945 crop estimated September 1 
at 4 53 million bushels, compared 
with approximately 379 million bus 
hels in 1944 and an average of 375 
million for the 10 years 1934-43. 

Overall requirements for civilian 

consumption, military needs seed 
and normal harvesting and storage 
waste are expected to account for 
about 380 million bushels, leaving 
the rest of the crop for diversion, 
for government purchase or for 
storage under loans. 

Commenting on the need for 
greater consumption, Secretary of 
Agriculture Clinton P. Andergon 
said; ‘‘We are exploring every pos- 
sible di’/ersion channel including 
the possibility of shipments to Eur- 
ope. and we hope that the great 
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BABX, 
By Lillian B. Storms 

If it is necessary to take a 

yroung baby on a visit or trip, it, 
might as well be done as easily as 

possible. By careful preparation 
keep the baby’s routine as nearly 
normal as you can and yourself 
:alm and assured. 

An evaporated milk formula is 
easily managed. Take the smaller 
sized cans of milk and open a 

fresh can for each meal. It may 
not be easy to get boiled water 
when you want it, so take along 
boiled and cooled water in a ther- 
mos. Lacking a thermos put the 
correct amount of water into the 
bottles for as many feedings as 

may be necessary before you are 

certain a new supply will be avail- 
able. Don’t count on being able to 
have either the water or made-up 
formulas put into a refrigerator. It 
is not necessary, and the canned 
milk and previously boiled water, 
at room temperature, may be fed j without additional heating. How- j 
ever, don’t try to keep boiled water 
for more than 24 hours. 

Should your baby be on another 
formula than evaporated milk, one 

which will be difficult to manage, 
ask your doctor if you can change 
a few days before starting the 
trip. The unopened, sterilized cans 
af milk will keep indefinitely, 
whereas a made-up formula will 
act. 

The small cans of strained vege- 
tables and fruits are ideal for 
traveling or visiting. Take with 
pou all you will need, for grocery 
stores may not be convenient. Do 
not try to save for the next meal 
any food from an opened can. Open 
:he cans which have been kept at 
room temperature and feed them 
without trying to warm them. 

Remember that porters, waiters 
and stewards are busy and further- 
nore will not be as careful as you 
are about cleanliness. Keep the 
saby’s food in a basket or box, all 
n one place. Plan to be indepen- 
lent and self sufficient, taking with 
feu everything you will need. 

Buy your Poultry at the j 
Nebraska Poultry 

2204 Yorth 24th Street 

Get the Be*t in Quality at the 

| Yebra.nka Produee--Lowe»t Price 

bulk of the potatoes which come 

under the government program can 

be disposed of usefully. In the 
meantime, we must take up ‘inter- 
mediate' (crop) potatoes now, to 

prevent their hanging over the 
late potato market. The purchase 
and loan activities wrill be continu- 
es as long as necessary to do the 
job. The size of the job will be 

lessened if the food distributed 
trades and the housewives of thp 
country will do all they can to see 

that full use is made of potatoes in 
every practicable way. There is a 

real challenge here to conserve 
this valuable food crop.” 

NOW JS THE TIME TO GE'i 
VOUR SHOES REBUILT 
Quality Material and Guaranteed 

Quality Work" 

LAKE SHOE SERVICE 
2407 Lake Street 

To Renew your 1945 

Subscription. 
Call HA-0800 

r-QUOTES~l 
OF THE WEEK 1 
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“Free Pack of Cigarets With 

Every Grease Job!” — Postwar 

sign in Atlanta filling station. 

“I’m as surprised as anyone.” 
— Lucius F. Bailiff, 89, very 
much alive in Covington, Ind., 
nine years after he preached his 
own funeral sermon. 

“Ernie is lying where he would 
wish to lie — with the men he 
loved.”—Mrs. Ernie Pyle, object- 
ing to removing his body from 
Is Shima. 

"Government can’t legislate 
jobs, management can’t invent 

them, labor can’t force them ... 
but all three working together 
can develop them.”—Warner & 

Swasey Co., Cleveland. 

“Unity of effort between the 
worker and his employer is a 

postwar must.”—Rep. Joseph W, 
Martin, Mass. 

“Buy a farm and retire on it? 
It’s a good trick — but don’t try 
it!” — Farm Security Admin, 
official. 

Washer Repair 
ALL MAKES 

Guaranteed Service. 

Genuine Parts. 

48-Hour Service on 

Thor and Maytag. 
AUTHORIZED SERVICE 

ALL MAKES 
ELECTRIC SERVICE 

4038 Hamilton WA. 4668 

WANT MORE MONEY? 
We’ll show you HOW to get it eas- 

ily. in your spare or full time! NO 
more bossesm NO depression wor- 
ries Our sure-fire plans tell you 
HOW to start your own paying 
business NOW for post-war secur- 

ity Send for our NEW, “3-WAY 
OPPORTUNITY" Offer today: It's 
FREE. 

RAYCO SPECIALITIES 

350-11 Blair Are. Newport News. Vn. 
— . ——— 

Tortured man gets help! 

Lemon Juice 
Mixed at Home 

Relieved 
RHEUMATIC PAIN 

says Sufferer! 

*'l have used ALLENRU for several 
months. I could hardly walk on account 

of my knees. But now those pains are 

relieved. I can go like a race horse 
now,” Mort Shepard of Ohio. 

Don’t be a victim of the pains and 
aches caused by rheumatism, lumbago 
or neuritis without trying this simple, 
inexpensive recipe you can mix at 
home. Two tablespoons of ALLENRU, 
plus the juice of Vi lemon in a glass of 
water. Try a bottle TODAY! Be en 

tirely satisfied with it — or money back. 
85tf. Drug stores. • m 

Do you suffer from hard of hearing and head noises 
caused by catarrh of the head? WRITE US NOW for 
proof of the good results our simple home treatment 
has accomplished for a great many people. Many past 
70 report hearing fine and head noises gone. Nothing 
to wear. Send today for proof end 30 days trial offer. 
No obligations! 

THE ELMO COMPANY, Dept. 516 • Davenport, Iowa 

117 Satisfied (Customers f 
You Rre Next 1 

f|17 
Satisfied customers in Bedford Park Addition, w 

Let us build that new home for you. We use* 

only skilled workmen and the very best of ma * 

terial at pre-war prices, with three government # 
inspections. ■ 

Realty Improvement | 
COMPANY | 

342 ELECTRIC BLDG ( 
Phone JA-7718 or JA-1620 f 

Omaha, Nebraska ( 


