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Perfect Puddings

‘By cA. Lousse cAndrea

s e o1 @ SeCTOL of SuccessIn oo

dinner, consider the dessert in s

relation o the rest of the mead, and
nut as armere haphazard sweet dish, Gen-
vrally speaking, when the dessert course
morenched. hunger has been appeased
hence hight dessert, served in small quant
tes, rounds out the repast with satsfaction
Hut when the meat or mamn dish s not

Banana Souffle mith Currant Sance

abundant, your dessert “helps out.” and should be of
miore substantial nature. A baked apple dumphing.
or some nutntious pudding 1o whichwhipped cream
may be added is excellent,

When should the dessert be prepared?

Desserts to be served cold at dinner may be mide
up in the forenoon. thereby lessening work and
fuster ut the time of preparing and cooking the
bilance of the mesl

Wholesome materials insure nutritions, easily-
digested and pleasing desserts. Among the most
necessary of these matenals 15 Mazola, the pure
vegetable ol that has won such wonderful popular-
iy s oa cooking and salad ol

Mazaola 1s perfect for shortening. Being already
a flud 1t muxes thoroughly without having to be
melted. And without the tedious process of “cream-
ng in

Hon to prepare and cook your pudding

When prepuring vour moulds for steamed puddings.
both t" mosld and s cover shi I'll|l| be ciled with
Mucaly, and then sprinkled with saft bread crumbs
Then till the mould three-quarters full with the pud-
ding mixture. leaving ample space for the pudding
toswell or rige dur the cooking. Now take apiece

f white paper considerably iarger than the p of
o1l u,ui_ and ol it with Mucaola, After filling the
muuld place this paper. miled side down, scriss the
top of mould. Then put on cover and tie i securely
'I'nv PTG etes the seal, so that water will
not botl o the pudding

Set the filled mould in a wire rack in a saucepan
of botiing water. caver the saucepanand keep bolling

listen
It as o simple matter 1o avon! Baving
l‘ ’n a z’z tough steamed puddines, or those of o
close @ texture, by substing 1 [ )
crumbs for l'.ifl of the Hour il

home-made plurm pudding willprove agreg
ably monst of a hintle prated carror s added
Also, an endless varety of fresh fruis
may be used in delicious frun puddings

Mres. Andrea was awarded the gold medal as loetusere on fond
and culnary topees, at the Panamn- Pacific Internationnl Fx

pocion, San Francoseo in 1915 appointed officral lecturer
on foosds and canmngd for the New York International E X e

setion 10 J98 and 1s recodmized as one of the grearest living Steamed Hl.l'l?k’!btﬂ'v Pﬂddiﬂ[{
author:ties on food preparation i

i _I...‘-J’-n;; ons Mazola 't teaspoon salt
4 cups lour d rablespoans sudar
4 teaspoons baking powder ' cup ' abaus! ok

I basket hucklebesries

Sift Hour, sugur, baking powder and sal
mnto mixing bowl Add Mazola to ha!f the
milk. and stir this into the Hour with &
knite, adding balunce of milk gradually 1,
form a soft dough. Turn this out on Houred

board. toss to and fro to coat with Hour

- f;.‘" Then roll out in circular piece about a half-
| . inch thick. Wash berries, drain and

- place in a saucepan having a tight-

Atting cover. Add just enough water
to show through berrics and set over
fire until boiling hot. Lay rolled pas-
try on top of bernes, (should be larpge
enough ta cover berries) cover sauce-
, pan tightly and steamn 12 10 15 min-
utes, taking care that frumt does

not scorch. To seérve plice a

hot platter on top of saucepan

and turn pudding out on 1

Serve hotwithbutter and sugar

or a hard sauce. Any kind of
seasonable fruits may be sub-
stituted for the huckleberries
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Steamed

actively and continuously until the pudding is done. T

The boiling water in the saucepan should come up e

as high on the outside of the mould as the pudding Banana Souffle

15 0on 1 insile F AV I

: -In he 1\ 3 As the \.»Fmr evaporates during 2 tablespoons Mazola 4 tablespoons four % cup milk
cookmng. replemish with borling water, so that the 1 rablespoon powdered sugar 4 bananas Prioch of salt
temperature 15 not lowered. 1 egds 4 teaspoon each varilla and lemon extract

To know when your steamed pudding is cooked,
upen the mould and listen to the pudding. If there
15 any sound return the cover and continue boiling

Heat Mazola in small saucepan, add flour and stir 2
minutes over fire, add salt and milk and str quickly
until mixture coats the saucepan; remove from fire

\ and cool. Add the yolks, unbeaten and one at a time,
stiring in each one thoroughly before adding next.
™ Press bananas through a sieve and add to cooked

mixture, together with flavorings, then fold in the
stiffly beaten egp whites. Turn into a Mazola-oiled
baking dish and bake in moderate oven 40 minutes:
dust top hightly with powdered sugar and serve.

The greatest sale of any cooking oil

The wonderful economy and high quality of Mazola
have given it the greatest sale of any brand of cook-
ng oil. If you have not yet tried Mazola, get a can
trum your grocer. Once you Iry it four conking you

Azou

a rumt will always prefer it to lard and other animal fats,
S A‘I:.AD Your grocer sells Mazola in pint, quart half gallon
COOKING and gallon cans. The large size 18 most economical,

oL

y Y, Beautifully illustrated Corn Products
i ol i
1 R] 1 Cook Book of 64 pages, contaning
more than a hundre ll valuable recipes. Wnite Corn
Products Refinng Company, Dept. A, Argo, 1L,




