Put all ingredients together In
ssucepan; stir and cook until thick,
L 1 :

B. Fold one end of dough to cen-
ter to cover flling; fold over
romainiong end of dough to
center with edges meeting but
not overlapping, iy

9. Pat or roll out 1 Inch thick;

In
by side in large pan with melt-
#d butter brushed batween the

14 teaspoon cinnamon.
1 cup chopped or ‘sliced al-
monds,

Bilr egg white and waler to-
gether. . Use to brush over top

modarate

SR At

BANANA COCONUT ROLLS

§ firm ripe hananas.

£ tabléapoons jemon julce.
eoconut.

Pesl bananas.  Rod In lemon

'{ ke and them in coconut. Place
in

baking dish and
In & moderately hot oven

baks :
(400° F.) 15to 20 minutes or un-

tl coconut bananas

ars tender. Serve hot with hot

lemon; atange or other fralt sauce,

- | Blx servings.

BANANA TEA BREAD
1% eups sifted Pillsbury's
Best Flour.
Q“mm_ soda.
15 Teaspoons erékm of tartar.
% teaspoon salt.
1 eup Bory.
L
) , wall
1 oup m.i:d banani (2 to 3
Bift the fiour, sods, cream of tar-
tar and salt together 3 times. Rub
the shortening to a creamy consis-
tency with the back of & #poon. Stir
Ihe sogar, a few tablespoons at a
time, Into the Bpry and continue
stirring aftsr eash addition untll
Mght and Ouffy. Add eggs and
. Add flour mizture, al-
ternately with bapanas, a smail
amount at & time. frer each
addition natil smoocth. Pour Into
& well loaf pan dnd bake
in & moderata oven (350" F') about
1 hour or until bread is done
Makes 1 loaf, about 8lixdifx3
Inches,
LEMON MERINGUE PIE
% enp witer,
7 tablespoons cornstirch.
1% cups water,
1% cups sugar,
§ ey polks, alightly beaten.
1 lemon {(grated rind and

Jalea).
1 tablespoon butter.
1 baked pie shell.
1 egx whites
& tablespoons sugar,
1 teaspoon lemon jules.

Mix % cup water and esrastarch
to thin paste. Combine 1% cups
water and sugar in top of double
boller and bring to boll over direct
heat. Add cornstarch pasts and
«<ook until mixture begita to thick-
an; retarn to doubla boller and
continue cooklng untill thick and
smooth (15 minutes). Pour over
slightly beaten egg yolks, return
to double boller, nnd eook 1 min-
ute longer, Add lemon rind and
julee and butter and blend well.
stirriig occasionally. Four
i Beat egg whites nn-
it not dry.  Add sugar
gradually (1 tablespoon at a time),
beating constantly. Add lemon
Julce and beat ., , . Bpread meringue
lightly on flling and bake In slow
oven (226° F) 20 minutes, or un-
ti} firm and delleately browned.

CARMALLOW FROSTING
% cup granuiated suger.
4% eup hot water.
3 tablespoons Spry.
2 tablespoons butier,

% cup caramelized sugar

i Syrap.
+, 3% cups sifted confectioners’

Bagar,
1 egg yolk, unbeaten.
§ tablespoons scalded cream
(about),
Placa granulated An akil.
let and stir constantly over med-
fum heat until sugar s melted and

Phoebe Abernethy s showing Dedee Abot, In “Star In My
Kitchen,” how a lemon meringue pie should look.

ing thoroughly after each addition.
Add melted chocolats and blend
well.

Add baking powder and soda to
flour and sift 3 times. Add small
amounts of flour to creamed mlx-
ture, alternately with milk, beat-
Ing after each additlon untll
smooth.

Pour batter ints two S-lnch
layer pans greased with Spry.

Bake in moderate oven (350° V)
30 to 35 minutes,

Cat marshmallows in halves
with scissora. . Pressing cut sides
agalnst cake, arrange on top of
ench layer. Spread Carmallow
Frosting between layers and on
top and sides of cake.

HOT TEA -

The best way to make hot tea
1s s follows: Use an eirthenware
or erockery teapot. Rinse the tea-
pot with bolling water, A {easpoon-
fu! of Lipton's Tea for each cup
and one for the pot is sufficlent tor
most tastes, although some like It
stronger. Pour on freably bolling
water (it must be ng), let
steep from 8 to § minetes and ponr
off, Add sugar and milk sr Jemon
to Laste.

CRISP OATMEAL CODKIES

3 eups Quaker Oata.
1 eup brown sugar,
Y ¢up bolllng water.
W

teaspoon
1 eup Plilsbury's Best Flonr.
1 eup Bprry.
1 teaspoon sods,

Mix ths Quaker Dats with the
sugar and flour; ada melted Spry
and mix well. Dissolve soda in
bofling water and add to misturs.
Farm the dough Into a roll and
chill thoroughly. Blice thin and
bake in moderate oven & to 10
minutes.

ASPARAGUS—
YELVEETA SAUCE
% 1h. Kraft Valveets
1% cup milk,

Hot eovked asparagus.

Blowly heat the Velveats and
milk in the top of & doubla boller,
stirring occaslonally until Velveata
is melted. Berve a generous por-
tion of this hot sauce over each
portlon of asparagus,

BANANA FRITTERS
Melted Spry.
4 medlum bansnas.
3 cup Pillabury’s Best Flour,
Fritter batter.
For shallow frying, have 1 fnch
of melted Bpry in frying pan.
For deep-fat trying, have deep
kettls % to 35 full of melted Bpry.
Heat 8pry to 375% F. (or untll
& 1-inch cabe of bread will brown
In 40 seconds). Cut bananas cross-
wisa Into qhartérs, halvés or 1-ineh
thick pieces. Roll pleces in fiour,
then dip into fritter batter, com-

.pletely coating the banana with

the batter, Bhallow fry or deep-
fat fry in the hot Bpry 4 to 6 min-
utes or until brown and tender.
Draln on Daper. Serve
viry hot. Bix to sight servings.

BANANA FRITTERS
Fritter Batter

1 cup sitted Piflabiry's Best
' jour.

that the ham elices outllne the
mound of salad. Cul addittonal
sliced ham into Jullenne strips and
sprinkle them over the top of the
ealad. Carnish the plate with
stuffed ollves,

SPRY PIE CRUST

3% cups sifted Pillsbury's
Best Flour,

1 teaspoon salt,

% enp Spry.

§ tablespoons cold water.

Bift flour and salt together. Add
Y of Bpry to flour. Cut In with
pastry blender or two kalves antll
mirtare is s fine as meal, Add
remaining Spry and continue ent-
tlng untll particles are site of a
navy bean . . . Spriakle water, 1
tablespoon time, over mixture.
With & fork, work Ughtly together
until all particles are molstened
and In small lumpa. Add Just
#nough water to molsten. Press
dampened partlcles together inlo
& ball. Do not handle dough any
more than necessary . . . Makea
1 two-crust §-lnch ple—To make a
with Spry Pastry
Mix, use 23 caps of the Mix . . .
Cold milk may be used lnstesd of
waler for pastry with a speclal
golden bloom,

SPRY PASTRY MIX

4 lba, (18 cups) Pillsbury's
‘Best Flour.

1 tablespoons salt.

2 Ibs. (&% cups) Bpry.

BIft fiour and salt together into
& large bowl. Add 1 Ib. Spry.to
fiour and eut In pntll mizturd is
a3 fine an.mesde: Add remalning 1
Ib. Evr;kd nue cutting until
particies are size of a navy bean,
Put Spry Pastry Mix in a covered
contalner and store on the pantry
shelf for use as neaded. Do not
keep Spry Pastry Mix in the re-
trigerator—it will stay fresh and
sweel ki room temperature for an
indefinits period . . . This amonnt
of Spry Pasiry Mix will make:

17 one-crust ples, or
B two-crust ples and
1 one-erust ple, or
8% dozen 3-inch tart shells.

FEATHER SPONGE CAEE
{Heecipe nlls 10-inch tube pan)
Temperature: 360° F.

Tima: About 1 hour.

6 egg yollka.

1 cup sugar,

Qrated rind of 1 orange (1
tablespoon).

Juice 1 targe orange (14 cup).

Bolling water (about % cup)
see stop 2,

2% cups Pillabury's Sno-Sheen

s Flour,

1 tablespoon baking powder,

3 tesspoon salt.

@ egx whites.

T

stripa d
with finger tips to seal edge, Bake
In hot oven (426° F) 50 to 40 min-
utes ,

AUNT JEMIMA WAFFLES

eut in marrow strips
%-ineh),

i

pastry-
pie plate and dot with bat-
o torm attractive lattice. Trim
molsten edge, and place wider
(% -meh) around rim. Press

1. Measure I cups Aunt Jemima
Ready-Mix for Pancakes into
miring bowl. Tn snother bowl
beat 1 egg and combine with
2 popa milk or water. Pour
liquid and & tablespoons melt-
Bpry Into flour. Beat
amooth. This makes § walles.
Have wallle irén hot enough
to bake & waflle perfectly In
three minutes,
3. Grease iron lightly. An electric
fron requires no greaslng af-
ter paraffin has been brushed
lightly on it before its original
.nge.
4. Serve waffles as so0n as dome.
Never stack. Btacking spoils
crispness,

BANANA CREAM
(& servings)

1 medium size banana.

% cup confectioners’ sugar.

1 tablespoon lemon jalce.

1-16 teaspoon salt. -

1% teaspoons vanilla.

14 pints soffes ersam.
Blice banana very thin and add
to sugar. Miz well Add lemon
Jules and coffes cream and pour
into freesing tray and allow to
freets firm. Remove to fce-cold
mixing bowl; add vantila, and beat
with elsctrie or hand benter unmtil
mixture becomes very light. Re-
turn to fressing tray and allow to
finish treesing without turther agi-
tation:,

MODERN
HOME LAUNDERING
Cotions and Linens
While cottons and linens will
come from your week's wash at

last two or three times longer if
you follow these hints,
Gprinkle Rinso [nto tub. Add
Inkewarm water and stir a fow see-
onds. You will be delighted with
the lively, lasting suds. After

chine. When the suds dis down,
the cleansing power of the soap
is spent. Eilther add more Rinso
—=of if the suds have become very
dirty, make a fresh solution,
The more completely the dirty
suds are wrung or span out of the
clohtes, (he easior the rinalng s,
and the less hot water is reguired.
Have water for the first rings as
hot as the wash water. In the ssc.
ond and third rinses, use as hot
WALIT a8 convenient, "
1f washing machine or tub,
Rinso and Jukewarm water washes
eoloted cottons and linens so they
keep bright as new. To avold fad-
Ing and streaking, never use hot
water, harah bar, chipped or pow-
dered soaps, Never scak colored
elothea longer than 20 minutes,
and then only provided they are
color-fast. :
Shake Rinso lnto tub and add
luke-warm water. Bprinkle dry
Rinso on solled’ spots, roll gar-
ments and push well under water.
‘Wash in lukewarm Rinso suds.
Rinse in lokewsrm to cool water.

SALAD BOWL
Lattuce,
Cooked peas,
Cooked caulifiower.
Cooked green beans,
Cooked earrota,
Radishes,
Tomatoes.
Watercress.
Miracle Whip Balad Dresslng.
Line n salad bowl with crisp
lettuce, Then In separats lettuce
cups put gemerous portions of
peas, cauliffower fowerets, Jullen-
ns green beans, Jullenne earrots,
sliced radishes aod sliced toma-
Place thess flled lettues
cups around the rim of the bowl,
and fll the center with watereress.
Serve with Miracle Whip Salad
Dreasing.

PANCAKES

1. Mix milk or water with an
equal amount of Aunt Jemima
Ready-Mix for Pancakes, In

using once or twies, you can easlly

L B
Don't pour
Bpread it thinly with pad.

4. Pour batter onto griddle. Let
each side bake until a golden
brown. Never pat cakes.

TO FRESHEN

FINE FABRICS
‘When washing colored materials.
for the first time, test an incon-
spicuous part of the garment or the
end of & belt In & tumbler of luke-

atesn, If test water shows snly o
alight discoloration, material may
be washed. It water fs thick and
cloudy, material is not washable,
Turn garment inslde out.  (If you

inside out they'll be all ready for
washing),

Make & rich Lux suds in loke-
‘warm waler. Test the tamperature
with the back of your wrist. The
warmer the water. the more lkety
colors are to run and fads. Wash
quickly by gently squeering the
wads through and through the ma-
terial. Don't soak colored mster-
inla or leave them in m heap while
web. Never rub or twist Rinss
thoroughly In lakewarm water,
Roll in & Turkish towsl, knesd out
molsture and then unroll immedi-
ataly. .

When the garment b5 unrelled
ease It to shape and press with a
baraly warm lron—amootli fabries
when slightly damp, erinkisd ma-
terials when 4ry or nearly dry. I
necessary streteh agaln whils iron-
Ing.

After mnrolilng stockings from
towal, ease foot to shaps and
stroteh leg gently in length. Dry
AwWay from heat, never over & ra-
diator, ’

KRAFT DINNER
With Creamed Chicken
1 pkg. Kraft Dinner,
Hot creamed chicken.
Paritey,
Battered green beans.
Pimlsato strips.

Cook the Kraft Dinner ax dlrect-
ol on the packsge. Pack it fnto
& buttered ¢ 14 -Inch ring mold. Un.
mold on & Berving plate, Ml the
center with hot creamed chicken,
and garnish the ehieken with pars.
ley. Around the ring on the plate
place groups or fagols of whals
buttersd green beans, garnished

a twinkling the hatter is ready,

with plmiento strips.

Zests

1 cup sugar.

1, Beat egg yolks untll very thick
and light: gradually beat in 1
cup sugar, Btir In orange
rind,

. Measare orange julce; add
bolling water to make 1 cup
lquid. Add graduslly to egg
yolk misture, beating eon-
#tanily with rolary egg beiter,
Bift four, baking powder and
salt together; add, from sifter,
cutting and folding fnls batter.
4. Beat egg whites until

not dry; ually beat In re-

malning 1 eap sUgAr 10 fake

a thick, lisirous
§. Cutana fold carefully into bat-

EA

REVIEW

Want Ads
Do The Job

Every week satisfied customers tell of
their results from Review Ads

THE REASON FOR THESE
OUTSTANDING RESULTS IS SIMPLE
The large majority of families ifi Barrington, Lake Zurich

and surrounding comfmunities read The Review. It is read by
fmoke persons in this community than is any other newspaper.

]

Here Are A Few Recent _
Remw Want Ad Results Reported

——

warm water for iwo or three min-»"

draw your stockings off the Jeg '




