to 12 min.

tsp'. A
1 cup

SKINNER'’S Fried Egg Noodles
(Try this Recipe for Breakfast)

1 pkg. Skinner's Noodles 2} thep. flour
4 rliko.ea bacon tsp. salt

3 eggs, hard boiled
Q;%Ep. butter

ty one pauluan SKINNER'S Egg Noodles
ﬁpg ts. of rapidly boiling salt water. Boil 10
Turn into colander, drain and rinse in
cold water. Fry noodles in 2 thsp, bacon fat and
when thoroly heated, turn out on platter. Serye
ith bacon and white ssuce. Garnish with the
riced yolks, toasted bread points and parsley. . \
HITE SAUCE—Put butter into a saucepan, stir
al Etod. add flour, salt and annka.
thoroly. Add milk, stirring constantly.
Add chopped whites of the eggs and serve.

R

Mix
Boil 5 min.
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1) oupe of Bkinase's Egs Meoiey A
oupe o nner's oA, 80 ODA
zouml’nl oooked bu!“:r mutton, Line a
uttered baking dish with soms of the Noodles

arrangs, in Inyers, in the baking dish, the
meat; cout in thin elices one aliced onion, and

ITALIAN. Prepare

4 firm tomatoea cut in rings.

2 of salt, pap and grated nutmeg: pour

N i | oup of stock or water and cover the top

with remaining Noodles. Bprinkle over with a

few bread crumbe and 2 tablespoons grated

. ¢heese, then bake in hot oven for half sn hour.
. Serve hot.

Then add season-

b .'
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BUTTERED EGG NOODLES, Prepare 2
eups of Bkinner's Fgg Noodles and place in &
hot dish, Melt 4 tablespoons of butter and add
one oup of soft bread crumbe, Btir until butter
is absorbed and browned slightly. Sprinkle
this over tha Noodles, then add a little mors
hutter, to run among the Noodles in the dish.
Berve without cheese, with same dish having &
good gravy.

NOODLES AND PEANUTS. Prepars 1
cupe of Skinner’s Hh‘ood]u. Grind § pini
peanuta, Moelt 2 tablespoons butter in a
saucepan, stir in 2 tableapoons flour, add 3 eups
of and salt and pspper to tasts; boil for
8 minutes, then stir in the peanuts. Put s
lay‘: dilh. N:'odllh- ina butta::dé baking dish,
A layer 8 peanuts uoa, th
e N

uts un e material is H i
uttered bread erumbs on top and bm i;
oven,

FRIED EGG NOODLES, Beat 2 sggs a
add 3 or & tablespoons of milk, peur eor pod
™ ed Skinner’s Egg Noodles:
mix fry in spoonfuls in hot fat, sprinkle
with pa and serve with any preferrsd

Warning

The cooking qualities of Skinner's
Egg Noodies are so distinctiva that
if attempt to use & Ekinner

with another brand of egg
noodles you are slmost sure to reap
dissppointment.

Delicious Breakfast

KINNER'S

-

LT @y MA

Egg Noodles

IVE the family an unusual breakfast tomorrow! Prepare this dish of
SKINNER'S EGG NOODLES, rashered with bacon. They will
relish it to the last spoonful and will leave the table better fitted for

a good day’s work.

Try some of the other recipes, too. Cut them all out and save them. These novel
suggestions may come in handy sooner than you may now think.

Be sure, though, that you do get SKINNER'S Egg Noodles. No other kind is made

of such high quality materials in such a great, modern and spotlessly clean factory.

141 Tested SKINNER Recipes, 4c

Send us 4c for postage and cost of mailing and we shall be glad to send you 141
proven recipes, showing you how to make a variety of new and wholesome dishes with
SKINNER’S Egg Noodles, SKINNER’S Macaroni, and SKINNER’S Spgghetti.

SKINNER MFG. CO.

World’s Largest Macaroni Manufacturers
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BAKED NOODLES WITH FRUIT. Pre-

§ Inrge package Bkinner's I-:zg Noodles,

i mf::lﬂ minutes. Mix the Noodles

with 1 tablespoon of cream or butter, 1 egg

wall beaten, § teaspoon salt, 1 pint milk, } eup

, § cup chopped nut meata, § cup raising

uus powdered cinnamon to taste. Pour into a

buttered baking dish and bake in moderate

oven for half an hour or until set. Serve hot

with milk or cream, Any kind of fresh fruit

or stewed fruit may be used in place of the
raising and nuts.

NOODLES WITH CREAM SAUCE AND
CROUTONBS. To 1 pint of Skinner's Cream
Bauss, Curry Bauce or Celery B-uuhndd .

of a package of Bkinner's Egg Noodles
ch h:ﬂv:.dbm ouotk:d 10 min t?h .1n. 'ﬁ::
watar to cover, N
sooked out. Cut stale bresd in f-inch
oubes, brown in oven, pour the Noodles and
Bauoce over and serve for a luncheon dish. |

-

EGG NOODLES LYONNAISE. Prapare
1 cup ok Bkinner's Egg Noodles. In the mean-
time, chop 1 medium sized onion and cook in
3 tablespoons of butter or some bacon fat, until
s golden brown; add to it & few chopped
or chopped pickles, i,
snd to taste, and add the ococked
Nnﬂdm. ‘moistening with s little butter. Mix
well, turn out on s hot platter and aprinkle
buttered bread crumbs over the top.
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NOODLE APPLE PUDDING. Cook
package of B r's Egz Noodles, for 1
mioutea, in salted boiling water, then
thoroughly, Lay 6 Greening lg?lu. )
thinly, in & ssucepan with 3 tablespoons of
butter, and } cup of sugar, cover and eook
slowly until apples are tender. Remove them
drom the firs and stir in § glass ourrant jell
until well mixed. Then set this aside to o
Place a Iayer of the Noodlts in a buttera.
baking dish, dot with pieces of butter (3 tabls
spoons), then a Iayer of the mpples, continng
until afl tha Noodles and are used,

having the Isst Iayer Noodles. Mix
the 3 eggs, § oup sugar, § cup eva; .
4 oup water, and 1 teaspoon vanilla and pour

this over the Noodles. Bake in s moderate
oven about 45 minutes,
s

EGQ NOODLE CUSTARD, Prepare.
medium-sized of B il

u
Noodles, boiling for 10 minutes, ones eup
tod cheese, slightly besten, 3 cups
?ﬂh 3 tables lugnrl:nd{ tesasmoon .

or until the custard is set, serve.
Contenrs O
FREE FROM ARTIFICIAE COLORING
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