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«tea mat Three wtmneiy flavored 
^TOik. rhuuid he mnhed uncovered 
a partly rovnwi, the odor a bo* ant ire- 
dead the 6amr not an «trône W hen 
tgptalda *i« rooked with the ahua oe 
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I hp your war garden* were all a

Cam Oar* van. and we have 
leeeiag ia Irvah vee-tohl* and 
path» aad* from our garden «tuff I 

eatif hew meey of ua bare tried growing 
torn Held, it a a real treat We need 
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■ad the cauliflower a «oiled water 
■6 haler, drain, divide into neat 
been tad dip in the hatter. Fry in
■ufcag hot fat.

Owe* Celery Stick •
•mi *a* «doy ulti -h~—
.•h t «*«'«■ hwtlrr
1 »«i.......Ini- AUtUrwyea**

y«h *ad dry the relery. Mis to- 
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•aheUtate'nr heron dripping, proper and 
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Fro*»
Heat the corn (If it ia fanned I and 

•raid the potato*» Cat the pork into 
■mall lata and fry it. remove from the pan 
and add the «fired on mo (Took Tor a 
•hurt time Strain the fat into the water 
in which the poUtoee were «raided, then 
put ia a Uyer of potato* and a Uvrr of 
mm, aeaer.n with aah and pepper and 
allow to «miner for twenty minute* or 
until the potato* are tender Blend the 
hotter and flour together, etir in the milk 
and keep «irring until the misture com* 
to the Imtli 
chowder 
pointa.

French Vegetable Seep
Thie ta a very lirlictoue and nounehing 
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. "? toe meat, panic y rice and muce 
"•tb i, waeon to taate Scoop out the 
to"» of the tomato and fill with the 
.to*to* Place the tomato* on a but- 
Jtof Phi cover with a buttered plate 
jwi aad «tram for twenty minutie. 
, totonatn pulp may he uaed for flavoring 
y**t rbc or rubbed through a aarve 
Jto added to the tomato «luffing. In 
” *■* m*kc the aaucr a little thicker 

Patau» Coeea
j "taka aa excellent cupper diah
Itaanm4 - I tall Imp W«| tarty
'7 Gate"

tnaahed potato*, add the well 
JJ”" M*r toe hot milk and the onion 
r,,. ^to pper Form into con*, «pnnk le 

tnu>H cht^a, and hake in a moderate 
"to until brown.
, Ml»rd Vegetable Mold
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• Hip Mcarr-I tomflffWfll
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Soak the pear and I man» over night in 
water (eoft if poouldr). I>rain ana add 
ham hone and water. Cook for one hour, 
add the vea-taldm diced and the liarlev 
and rice Sermon with pepper and wit 
and cook until vrgetalil* are tender 
Serve quite thick and very hot
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Potatoes on Half Shell
2 IflWflflptFWfl betttof 

mm milk nr Melt t»| pwpf.m

Thi* b a g»*»l wav to utilise left 
over baked potato* Itakc the potato*. 
When done rut in two lengthwise Remove 
interior portion and mwh Add batter, 
«alt, cream Beat until light, pile mixture 
in »hclb and put in oven to lirown A 
hit of left over minced meat may lie added 
to three

Pena In Potato Capa
12 medium aiaarl po- Prar

talnm Purf «nd Aalt
Hut ter eahetitutr

Boil maah ami aeaaon the potato*, 
divide into twelve portion*. Form into 
balk knd indent the top with a round 
bottomed cup, fill with pea» which have 
lieen heated, and «manned with Initier 
«uhatitute, aalt and pepper.

Onion* Staffed With Bret*
rlamas FWt» Halad -Irmmne

Boil the onion* until tender Iiut not 
broken, drain, rinae in hot water ami 
drain again Remove the centre» ami

Cooling 
38 and 18c 
Centaine 2490 
Calorie a

It Looks Big
When You Figure Its Food Value

Meat Costs 8 Timms as Mach par Calory
The «nail package of Quaker Owl* contain* 2M0 relnctw of fond H 

'■-*» M aad 18 mh
The calory w the energy unit uaetl to mewnirw frw»l 
Quaker Oote equal» in food value approximately -the followag 

aawaata of other atapb food*

Moeaursd by Calorie*
On* Ik Package Quaker Date Equal*

I lha. Round Steak ' »H qta MUh
3 I be. Leg Lamb 3 I be. white H*ad
I I be. Young Chicken 7 I he. Potato*

Figure what you pay for the* food* You will find that meet fonda 
for the earn* ralon* -rot * to 14 time* * mwh a* Quaker data. Then
compare them

Calories Par Pound
Round .Steak MO Egga 730
Young Chicken Mfl Quaker Oat a 1010

Thus Quaker OaW the food of fonde—haa from 2 to .1 tun* the calory 
value. Yet all are good food*, end enme are indiapetwahlr

l ee Qunkrr Owl* to bring 'town tin- f *«l-cn«t averwg- Make it roar 
breakf»»t Serve it fried Mix it with your flour fonda to add flavor 
and *ve wheat Farh dollar » worth uwri to deplore meat «V* you 
about IS, mroaured by the ralori* aupplied

Qimaker Oats
The Extra-Flarory Flakaa

The reaann for Quaker Oat* b pounds from a buahel 
miper flavor They are flaked When each a grade arlb a*, ao 
from iniren grain* only -jn« the extra price, it ■ due to yetgadf 
rich, plump oat*. We get l«it ten that you get it.

38 and 15c Par Package £«*# « Fm Wni

Quaker Oats Muffins
1-3 n$9 nirmnta* fjt—fcf tmm. 14 'ups Seer,
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•0WMM AM «mm f IfIII ■ hating pomémtmàm 
Hi UM Hour 24 of pa wnmr milk or butumailk. 3 

- *q« btoeitof) 14Ml/, 1 latAsmprmm msmor 1 or «•*»
oTUM Milt)

Prr««aa that Qnatar "at* ovtr »MM In Uw 
■Mit In Uw morula* Mil and Mft tm*. and», 
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lor» add owned but tar add aepi baaflan UdMIp
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