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The children juxt lave custard. Don't deprive them aof it
because eggs are dear. Malte it with

IKOV£AH" CUSTA1R
No eggs are required, and it's simply delicious-served

with stewed prunes, preserved fruit, etc.

15c. a Tin
Serve dally; u9e ltnead of heavy Puddlnz whch are IndIgestible andflot nutritions. Ask your grocer. dgve the. klddles a treat

to-day. If lie cannot supply you write direct to-
Sutlffe & Blngham aof Canada, Llmlited

shb2 si Pete St., Toronto, Ont. iI

What to Eat andi When to Eat It
Menu= aad Recipez tht Support Spring Economy]
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Taste it Once and You
Wil Serve it Often

'OU would know what gives
' Swift's Premium" Ham its

flavour if you could see how care-
fully each ham is selected and pre-
pared, how each one is smoked
just the right Iength of time over
fragrant hickory fires until ail its
spicy sweetness, its delicious flavour
is brought out.

Have "Swift's Premiuni" Ham
cooked in this new way for dinner
tonight. Or serve it your favorite
way. At once your family wil
notice how unusually deliciaus it is.

"Swift's Premium" Ham
P

SWIFT CANADIAN C'O.
Lînited

Toronto Winnipeg' Edmnton

e proper thing to
ýa is one that con-
Isewife, and often

Many «women
ehe main dish bas

Ods wiii take care
meal can be piied
or in Panning the
must be seiected
the neal revolves.
ented by the most
the meal can be
sert or saiad.
foiiow in serving

of starchy nature
)tatoes and maca-

ROUND steak or short thick piece ofbeef, Wash, wiPe, Paund well withfour. Pierce meat here and there, filwith chopped garic, sat and pepper. Put
two or three tabespoonfus drippin% incasserole. Cook onion suices tili tender,add meat and brown, caver with water,Put on lid and put in moderate ven.Cook tili gravy is hrown and meat tender.Just befare meat is dane add carrots and
Ptatoes cued.

French Pea oup
One pound heef shank and bone, 4 claves

gariic, 1 pound spiit peas, sait.

THE question of thgserve at each mea
fronts every hous

proves very perpiexing.
seemn to feel tiat when tl
heen seiected the other fo
of themseives. But nor
together helterskelter, fo
menu some one dishr
around which the rest oft
The main dish is represe<
substantial course, butt
niade ta fit around a dessi

Indeed a good rule ta
vegetabies is that thosec
such as hominy, rice, pot
rani shouid aiways be
served with a green
vegetable rich in mine-
raIs, such as cauiiflower
spinaci, etc. In case a
third vegetabie is to be
u se d, rice, tomatoes
and string beans niake
a good combînation, or
pptatoe8, carroes and
spinach may be used
together.

A white fish or meat
is best with a sauce of
contrasting color and
fiavor. In preparing
meat for a roast, have,
it a rich dark brown.
Meats such as park
tenderloin, veai cutiets,
etc., are better corn-
bined with tomato or a
chicken is creanied, the
yolk of an egg, a littie cii
green pepper adds flavor
with the dîsh. Wise ca
oniy please the eye, but i
to the digestion.

Cook weii and plan weil
of over-eating and conseqt
may be traced ta the co
many foads on the same t
is, fonds made of similar ing
foiiowing receipts wili supp
econamy.

Deauregard j

BOILegg twntyminute
strips, uix with sauce, fill
one for each persan. Puty
through a sieve on top of es
aven for froin two tothreen

Ch.s. Rameà
Six ounces grated cheese,

spoonfuls mixed must,
bread crumhs, i 84 cu,
ounces butter.
BOLmilk, pour airer bre

ltthemn stand an the
up for a quarter of an1
rated cheese, mustard.
1tter ramekin cases, fil i

of mixture. Balte ten ta
in hot aven. Serve immedh

Sâatd Flueot ofj
Two pounds iamb, 3 tablee

ail, 3 tablespoonfuls vin
spoonful saIt, -% anion f
1 teaspoonful finely chc
butter.

strips 1 inch ini thickness,t
34 of an inch. Arrange o
pour airer marinade made i
ail,'vnegar, sait, oniaon an'
gether. »Caver, let stand ai
moire and sauté meat in bu.

Cottage Puddit
One-quarter cupful butterito, upfui sugar, 1i i

warm mik, 1 cupful flou
fui baking powder, l,ý
sait, few draps vanulla.

CREAM butter'substituteadthe yoik af the ep
liiht, tben add miilk and ff
sifted four timnes with sait
powder. 'Whisk egg-wý,hitet
up pudding, fold in egg-wh
muffin tins. Serve with chot

Casserole of Àe
Two and ane-half ta 3 po

large onian, 1 clave garlic
ley, 3 carrots, 3 potataes,

A On-DayTiuft ltmu to boil, caver witbA OE-ay TrlitMeau water. Look over and
Breakfat thoroughy wash splitOranges BeauregadE»4M .Toasit Peas, add to soup pot,

Cereal e'rage bo~i vigrously three-quarters hour,then addLunch..,, garlic and sait to taste.Cheese Ramnekine Rice Gm Boil t~i! peas are tender,Canned Peache. Ginger S~ strain through colan-
DinnerýnaPs der, thicken with oneCreasa of Tomnato Soup heaping tablespoonfulSauted FiltLib Bakdpttm diluted crnstajrcj

Creanied New Carro, Sali'. BreadOrange JeIly Sad Wafer Pudding
Coifee

One quart scalded mik,
2 cupfuis bread-
crumbs, 4 eggs, 2tablespoon fuisidark sauce. If butter, Y4~ teaspoonful soda, nutmneg.Saddition of the

ýpped Parsley or POUR miik over breadcrumbs, let standand harmonizes ffteenmiueadg ylswlombinations flot beaten and metdbutegr. iks e odare ettr sited l'ýtwOteaspoanfuis hot water, beat insutd with flavoring, then fld in egg whîtes
I. anya cse beaten until stiff. Tur into a buttereduent indigestion in~ds adbk a moderate oven

ombining of to rY-fie minutes.
taste level, that
igredients. The HOn.i, and Almorld Cakes'ort yaur spring One Pound flour, 1 Pound honey, 6 ounces

5999 g roun d aimonds, 1 teaspoonful pow'~~gga derecioves, Ih teaspoonfuls car-
boaesoda, 3 ounc'es butter.ýes, make cream PUT hong and butte r on fire and let it)f gi in thin b eylIl bIcin shlis ou. ix flour, claves and almondsIl bik s he ig , tagether, P u oî g m ixture on them;mch shel, ut n mx soda in a ittie cId ml n d atMixailwei tgethèr and let stand formiu erve four or five hours, the alotoeic

rhine ~thick, cu1it enqu res u oeic
on top. Bakequaes, Put few almonds

two sîali te. o o. aeffenminutes.
ard, 5 ounces Rhu&b,,TpieaPddn

repfcus nd Toti. scupful peari tapioca, v4 cupful
eadcr mbs nd ifn Water, 2/3 teaspo nful sait, 3

estove cvered cpsruab
hour. M x in ' r hu bab 1/3 cupful sugar,
and butter. SOAR tapica over night in coid water:hree prts full to cover. Drain,puindblhoefiftee"inutes add bolng watr ~ a it ndok ili

tapocahas ail the water. Peatl.rhuharb and eut into hreqare inch
pieces crosswîse, aprinkie with supar, add

esponfls lîv tapioca and Cook until tapiocis trans-!pnfue ie Parent and rhubarb is soft. oTura intonigar 2/3 tea. service dish and serve with creami.fineln chopped,P pparsley, Ifomin>, South., S"I>.
quarter. Wipe, one cup oln wae,1cpt in one inch h om n bo* n w t r t c pul fine
then fatten ta ' miik1, teas onful Sat, 2 cupfus
on PlattM andhoili 1<cupful butter, 1 tablespoonful

parsey o. MIX oilng water with egtg. omnvnsie ta.e. B.graduaîiy while sti sitadhmnuter. ngt Re Bring ta boiling point n tnty
mnuts.ot and let bil twom nutes. C ook I double boiler tili a ling water 1is absorbed. Add i cupfui miik,stîr thoroughîy, cook one hour.Rmv

substitute, ~fro range, add butter, ur Rmv
gg, h cupfu1 a'nother cupfui ii. Jugr, egg and
,r, 1 teaspoon- bake dih and lbake in ruinto a buttered
8 teaspoonful ske lw oven one hou.

le. dd ugar Oneand Sold R,11,
e. Add sgar Oll a an1ahaif cuipfuîs miik, 3Y4 cupfulgg. Beat, flir J tesoonful sait, "V2yeastlavrin, four cake, 4cupf uis four, 2 ggwt, and baking 2cpfu buter
to froth. Stir 32cPu butt er.
rhite. Bake in SCALTD milk, add sugarbtr and saIt.colae s-uce: whehen iuke-war-add' Yeast cak, and:oef sa¶ce nhu Yeast cake is'dissaîve<j add four,

mxthoroughîY and add egg whites beaten
)ound bee, 1 ntil stiff. Caver and let rise. Turn iflto

J o 11ee 1, iangem pan, av n a.alf full of
', 1Ppars- mitue Let'ise adbake ia hot aven

Can You Solve the Movie Mystery?.
T'le Great Moving Picture Puzzle Cantest continues to, arouse intense
interest. Try your skill; you miay win a valuahie prize. See page 36.


