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Here's the solution to a few
of the cooking problems that
we have all experienced at one
time or another.

1. To whip cream readily, add
a few drops of lemon juice and
chill thoroughly before whip-

ping.
2. To keep milk from scorch-

ing when scalding, rinse pan
with hot water before using.

3. To hold eggs together
while poaching, add a few drops
of vinegar or lemon juice to the
cooking water.

4. To prevent meringue on
pies from shrinking, spread mer-
ingue on filling so that it
touches the sides of pastry all
around the edge. Bake 15 to 20
minutes in a slow oven. (350 de-

grees)
5. To cut butter well and

cleanly, cover knife blade with
.waxed paper or heat knife in
hot water.

6. To prepare a quick French
Dressing heat one cup vinegar
and one peeled crushed clove of
garlic to boiling; strain, add
salt, pepper, and dry mustard;
store in corked bottle. Add to
oil whenever dressing is need-
ed.

7. To keep brown sugar from
becoming hard, place it in a
glass jar and cover tightly.

8. To moisten brown sugar
which has already hardened,
place a slashed apple or half an
apple in jar with sugar or place
sugar to one side in a contain-
er, arrange slice of very moist
bread on the other side; cover
tightly.

9. To remove vegetable stains
from hands, rub them with a
slice of lemon.

10. To prevent ordor of cook-
ing cabbage and onion, add 1

lomon iuice or wedge

This spring's plastic housewares
are bigger and prettier to be used
like accessories for fresh

will find her pet pastels in
waste baskets of Lustrex styrene
plastic, handsome enough to servo
as planters. Even the step-o- n gar-

bage can, right, takes on glamour
when made of turquoise poly-
ethylene plastic, including the
removable garbage pail.

of lemon with skin on.
o

Here's another one of those
delicious cheese dishes for those
of you who have families that
like dishes with that wonderful
cheese flavor. This recipe is one
of those time-save- rs we all like
to have handy at an especially
busy time. As one dish meal,
it fits into our time schedule
just right.

Spaghetti-Chees- e Soufle
Vz bog spaghetti

(1 cup cooked)
1 cup milk
4 tablespoons butter or mar-

garine
3 eggs x
4 tablespoons pimento
1 tablespoon green pepper
1 tablespoon minced onion
1 tablespoon parsley
1 teaspoon salt

cup bread crumbs
Cook spaghetti in rapidly boil--1

ing, salted water. Heat the milk:
in double boiler, then add!
cheese and butter to melt. Stir-i-

beaetn egg yolks, then add
with other ingredients to drain-
ed spaghetti. Fold in beaten
egg whites last. Place mixture
in greased baking dish and bake
in slow oven, 350 degrees, for
1 hour. Serves 6 to 8.

The Right Sauce:
When you select a recipe for

barbecue sauce for steaks or
beef kabobs, look for a sauce
that is fairly rich in oil and
has plenty of good seasonings.
For pork chops or spareribs, go
easy on fat and us'e plenty chili
sauce or catsup. For lamb chops,
the barbecue sauce needs oil
and lots of garlic. Veal and thin
steaks that are slow in brown-
ing call for sauce that is rich
in soya and give the meat a
brown glaze. Fish and chickens
call for a sauce that is delicate-
ly seasoned mostly oil and
herbs.

Even though it is snowing
this week, it won't be long un-
til you will want to be out bar-
becuing chicken and here is how
to get ready for this spring and
summer fun.

Kentucky Barbecued
Chicken

BARBECUE PITS 55 gal-
lon drums cut in two pieces
with legs welded to the corners.
The grill top is made of galvan- -

'zed cage wire. Each pit will
accommodate approximately 25
chicken halves; depending on
.heir size.

FUEL Charcoal briquets.
Use approximately 1 pound of
charcoal per chicken. Pour ker-
osene over briquets to start
them. Allow at least 15 minutes
for them to become coals. The
secret of success is to cook the
chicken slowly.

Allow one-ha- lf

Pastel Plastics Lighten Housework

Star billing this season goes to new king-size- d house wares mnde of
sturdy styrene and polyethylene plastics in pastehj which invite
decorating magic. The new color trend includes light shades, of
yellow, blue, green, turquoise, and pink which still has strori;
fashion importance.

Useful and pretty articles the homemaker can look for include a
rt yellow trash container, complete with tight-fitti- ng black

cover; n lightweight laundry basket in turquoise; a beige, rectangular,
pail designed for easier carrying; a pink pouring pail with grada-
tions molded inside for accurate measurements.

For those who prefer matching to mixing there are complete lines
of pastel-colore- d styrene housewares that feature a cannister set, cake
saver, breadbox, waste basket and a step-o- n garbage container.
Thanks to manufacturers housework will be as pleasant as possible.

to three-quarter- s of a chicken
(ZVz to 3 lbs. dressed weight)
per person. The backbone and
giblets are not used. The halves
are cut into quarters to make
them more easily handled. All
of the chickens should be start-
ed with the skin side up. This
seals the juices in early. Anoth-
er reason for this is that when
turning the chicken you can
keep track of which way they
should be turned.

Barbecue Sauce
2Vz cups water
Vi cup vinegar
1 teaspoon mustard (powder-

ed)
1 tablespoon sugar
IVz teaspoon salt
2 teaspoon chili powder

teaspoon red pepper
2 tablesponos Worchester-shir- e.

teaspoon Tabasco
2 teaspoon black pepper
Vi Onion
1 bud garlic
V stick butter
This is enough sauce for four

or five chickens. A dish mop is
a good tool for basting the chick-
ens. Baste and turn the chick-- .
ens about every ten minutes
during the cooking period. Cook
the chickens IV to 2 hours, de-

pending on the size of the chick-
ens. If the thigh leg joint or
the wing joint is broken open,
any sign of red meat, means
that the chicken is

Little Cowan
Homemdkers

News
The Little Cowan Homemak-

ers had their March meeting at
the home of frs. Worley Stur-gil- l.

The five members present
were: Mrs. Hazel Day, Mrs.
Beulah Caudill, Mrs. Virginia
Brown, Mrs. Carrie Blair, and
Mrs. Ruby Sturgill.

We were pleased to have two
visitors: Mrs. Elmo York and
Aunt Susan Long.

Beulah Caudill gave an inter-
esting book review on "Song of
Years" by Bess Streeter Aid-ric- h.

Our lesson on Bound and
Piped Buttonholes and pockets
and patched pockets was given
by Virginia Brown, assisted by
Roberta Halcomb.

This year's goals for each
club are:

1. 50 of members make a
garment using information re-

ceived through lesson.
2. Each member help at least

five non-membe- with inform-
ation received through lesson.

We all are looking forward to
the District meeting which is to
be held on May 3, at Quiqk-san- d,

Ky.

STRAWBERRY
CORNER

by Robert H. Fike
Area Strawberry Agent .

Strawberries for home use
should have a place in most gar-

dens of Kentucky rural, sub-

urban or city.
The pleasure of going to your

garden and picking vine-ripene- d

berries is a luxury that few oth-
er garden products afford. Hav-
ing a few quarts of berries for
freezing is added reason why
berries should have garden
space.

One hundred plants of Ten
nessee Beauty, Blakemore , or
Pocahuntas, set out this spring
and given good care during the
growing season, should produce
100 quarts next year. Late
March or April is the time for
planting them.

Strawberries will grow on any
land that will successfully grow
other garden crops. The same
fertility program would be car- -

neu out as on tne rest or the
garden. It is best to pick off the
blossoms the first year, keep-
ing the weeds out, and cultivat
ing to make plants grow, and
spreau. nowever, Keep run
ners trained in the row.

Reports from
Pulaski County

Reports from Pulaski County
for the past season where
farmers were new at strawber
ries run as follows per acre
gross return:

C. W. Wood 272 crates $1,982.- -

00 John D. Woodson, 161 crates
$1107.00; C. V. Weddle 288
crates $2053.00; Lawrence Han-e- y,

277 crates $1964.00; Paul
Haney 250 crates $1492.00; Wil-
lie Weaver 156 crates $1090.

Berries in the county averag- -
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ed 125 crates and sold for an
average of $7.22 per crate.

Strawberries can be the poor
man's gold mine in the moun-
tains where labor is available.

Mainly large families seem to
be a logical place for strawber-
ry production.

Pictured above, Mrs. Ollie
.Chandler, Mrs. Sam Tucker and
Mrs. Eleanor Quinlan, members
of the Fleming Homemakers
Club. Mrs. Tucker has just re-

ceived the sift box and the cor--

!ner shelf from the club in rec
ognition of her 'outstanding
work in the club. She is leaving
soon to make her home in
Maryville, Tennessee, following
her husband's retirement from

FARM NOTES
by Ellis Bishop,

(Acting County Agent)
If you need an early pasture,

apply approximately 100 lbs. of
ammonia nitrate per acre. This
will boost the growth of grasses
and legumes and make pasture
available two or three vvieeks

earlier. Pastures should be clip-

ped to control weeds and
sprouts. Weeds should not be
allowed to seed.

A good vegetable garden,
producing vegetables from early
spring to late fall, may be one
of the most profitable crops on
the farm, according to Clyde
Singletary, assistant horticultur-
ist at the University of Kentuc-
ky. Freshly gathered vegetables
have more appeal than those
sold commercially for they have
more flavor and are of better
quality. Many vegetables have

I Plan your crop now, or be con-Ite- nt

to watch your neighbors
'making good use of their re-

sources and keep saying next
year I'll be with them.

-- Contact your county agent or
.strawberry agent for more de-- I

tails.

Consolidation Coal Company af-

ter 40 years of service to the
Company.

Mrs. Chandler, Mrs. Tucker
and Mrs. Quinlan are charter
members of the club which was

'organized in 1942 under the di-

rection of Mrs. Mary Belle Rog-

ers, former Home Demonstra-
tion Agent. It is probably the

'oldest club in the county.

more food value when first pick-

ed and prepared immediately
for the table.

Besides supplying the vegeta- -

i ble nutritional needs of the fam-
ily, the garden may return more

.than $1 an hour for each hour
of labor, as pointed out in the
bulletin "Home Gardneing."
(This bulletin may be picked up
here at the Extension office, or
you may send us your name
and address and we'll mail you
one.) This bulletin will be of
great value for you this sum-
mer, so make sure you get your
copy soon.

NEW DUSTER AND CAPE
ENSEMBLES DRESSES
DUSTERS SUITS TOP-

PERS AT SAVINGS!

all at KEETPS of
Cumberland

No need to be a

iCZOlTLL Be Glad To fciow U tie booklet thts being read

throughout the CooasoQwealtb, by Kentuckians like you . . .

people who want to spare their families needless, painful details

and expense at the hour of death.

The Kentucky Funeral Directors Burial Association ant tie
Commonwealth Life Insurance Company make this valuable booklet

available to you absolutely free. In 12 pages that take but 9 minutes

reading time, it answers the questions that need answering on the

subject of burial insurance.

IT TELLS

What burial insurance is: a form of Insurance that pays
funeral expenses immediately with lump sum check.

What size policies are available: $200, $350, $500, etc.

0 How premiums can be paid: weekly, annually, or sing Is

payment, whichever you choose.

9 Family members eligible: birth to 90 years.

It tells about the doubI6 indemnity clause in event of accidental

death . . . cash values if you discontinue paying life insurance

co erago if you move out of State . . . feature.

This is the kind of factual, priceless information you'll find in

your FREE COPY of "you'll Be Glad To Know"-- Uje little booklet

that will make your family glad you cared!

Tenth District
P.-T.- A. to Meet

Spring Conference Tenth Dis-

trict of Kentucky Congress of
Parents and Teachers, will meet
Saturday, March 24th at Napier
High School.

The board meeting will meet
at 9:00 o'clock (CST), with reg-

istration and the business ses-

sion following. Lunch will be
served in the school cafeteria.
During the afternoon the unit
presidents will give reports and

DO

THURSDAY, MARCH 22, 1956

the publicity awards will be
presented. of P.-T.-

are urged to attend.

Special Close-Out- s

720 SHEETS STAR

BOOK FILLER, 3 HOLES,

ONLY S1.50

Mountain Eagle
Whitesburg, Ky.

Can She Bake A Cherry Pie?

imo nrm t e 4. it 1 A AnrioHf TTnnt. Tndiananohs.
Ind.. was judged the best cherry pie baker m the National Ked
Cherry Institute's 1956 contest. Named national winner, Annette
triumphed over 125,000 girls and boys from 14 to 21, who competed
in the contest at state and local levels. Winners froin each state,
plus Canada and Hawaii met at Chicago for the bakeoff, where the
grand ballroom of the Sheraton Hotel was transformed into a giant
electric kitchen with installation of 50 ranges. For her pie baking
skill, Annette won the General Electric range in which she baked her
winning pie, a college scholarship and trip to Washington, D.C.

Champion Cherry Pie Recipe

Filling

4 cups frozen cherries, Vk teaspoon almond extract
thawed and well drained, H cup cake flour
2 (lji lb.) packages 1 cup sugar

3 tablespoons cherry juice J teaspoon salt
3 drops red food coloring 1 tablespoon melted butter

Place drained cherries into mixing bowL Combine cherry juice,
food coloring, and almond extract. Pour over cherries. Put H gup
cake flour, one cup sugar, and K teaspoon salt in flour sifter.
over cherries. Mix thoroughly. Add one tablespoon melted butter.
Pour into pie pan. Top with pastry strips arranged
lattice fashion. Fold the bottom crust over the ends of strips. Make a
fluted edge. Place in pre-heat- oven. Bake at 40OF. for 45 murates.

Crust
2 cups sifted 5 cup lard

flour (room temperature)
1 teaspoon salt J cup milk

Sift flour and salt into mixing bowL Cut-i- n half of the lard with
pastry blender until mixture has appearance of fine meal. Add re-

maining lard and cut-i- n until mixture has consistency of large peas.
Pour half of the milk over mixture and mix by pressing with blender.
Add remaining milk and press dough together. Roll bottom crust
and place in pie pan. Cut dough into 14 strips, each one-ha- lf inch
wide, for top crust'.

FINAL BURDEN

on the ones you leave behind

i

fill OUT AND. MAIL

COUPON IT NOW!

KENTUCKY FUNERAL DIRECTORS BURIAL
ASSOCIATION, INC
t13 McClure Building, Frankfort, Kentucky
Gentlemen: Please send me, in plain wrapper, my FREE cony
of booklet, "You'll Be Glad To Know".

Name

Address.

City

Age (at next birthday).

Members

NOTE

Zone State


