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tiff dougll-about one cup- 
n board until all the llour 
ked in and the dough is 
s thin as paper. Dry. Roll 
)I1 and cut across, in fine 
fifteen minutes in boiling 
tin. 

VITHDRESSING. Wipesoare- 
lem crosswise in two places. 
read-crumb dressing in the 

over the two sides. Tie to- 
I string or use slcewers: or 
:ake in a moder;~le oven-- 
~Lu)ut forty-live minutes. 

WITH RUTABAGA AND PO- 
lne pound of spareribs with 
and cook fifteen minutes. 

d each of rutabaga and po- 
and add to spareribs. Cook 
es are done. Remove spare- 
.egetables. l'lace spareribs 
li rutabaga and potato. 

iERltlS WITII RICE 

:rihr 1% 'l'eilrlaonluls of Salt 
u k c ~ l  ! 2 'Feas~xu~~lul 01 

I'cl'gl 
LET 

: in boiling salted water in 
ol double boiler. Cook for 

Add spareribs cut in pieces. 
minutes or until rice and 
done. Serve with stewed 

Cass  ero le 

- 
Iof time than when baked at 
erature. 
are handy for cooking many 
~ c h  as casserole dishes, espe- 
or fowl cooked with vege- 
fruits and deep-dish pud- 

apeof the pot utilizesmuchof 
jown" space not made use of 
laking dishes. When meat is 
e oven, soup or chowder can 
the same time in tlie bean 

lral habitat for some soups is 
~g potter's product and it is a 
y to make a substantwl dish 
n the refrigerator, the bean 
an ideal space-saving con- 

r ,  heads of lettuceor cabbage. 
ng a sourn@ it is advisable to 
1 in a panof hot water on the 
The vlumit is done when it 
~ t ly  and is brown, but it 
removed from theoven until 

led. Then it sl~ould be placed 
covered, in the dish In which 

who particularly enjoy the 
sty topof macaroni and cheese 
in vegetable, a shallow casse- 
)referable because ol its large 
rface. 'The food heats in a 
id permits the use of a quiclc 

tion with crusts, have you 
uted rice or corn takes for 
bs? When the llakes are 
:ly, use approximately the 
.y as breaQrumbs in a baked . a &-, observe or asl' 
>ns: 
In ovenproof, heat-retaining 
t is su~table lor table servlce 
ikrng? 
11 balanced and easy to uw? 
: handles well placed, sturdy 
tble? 
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I'ICKLEU PIGS' FEET 

2 I'ouado of I'lur' Fccl 2 Cuplulr ol Vinegar 
I h  y,uartt a1 Willcr !4 Cul,ful of Wltc~lc 

2 ' ~l,lrrwnluls al Salt AIILI)ICL~ 

C 001< pigs' feet in salted water for one 
and a lralf hours, or until very tender. 

Remove ket  and let liquor stand until 
cold. Remove fat, add vinegar and spices. 
and heat to hiling. Cut the meat in 
medium-small pieces and pour the spiced 
liquid over them. Let stand two days be- 
fore serving. 

BRAISED HEART. Was11 the heart in 
warm water; remove veins, arteries and 
clotted blcwd. Simmer in salted water- 
two teaspwnfuls ol salt to each quart of 
water -one and a half to two ant1 a half 
hours. Fill with bread-crumb dressing 
and tie with string. %ar outs~de in frying 
pan nr baking pan. Add one-quarter of a 
cupful of water. More water may be 
needed. Cover tightly and cook a t  a low 
temperature until tender. It nlay be 
ccwked on top of stove or in the oven a t  
325" P. Vegetables may be added. 

I learts may be simmered in water until 
tender, cut in thin slices and served hot or 
cold with horseradish sauce. 

LIVER PATTIES. Grind liver which has 
been simmered for alwut live minutes in 
salted water. Season, make into patties 
and roll a piece of bacon around pattie. 
Rake in a moderate oven-375" I;.-until 
bacon is crisp. 

C O X ,  

4 .  Are the surfaces smooth, nonab- 
?orbent, and easily cleaned? (\Vatcli lor 
blemishes or small cracks.) 

5. Does tlie cover lit well? 
G. Does the dish stand lirmly on a flat 

bottom? 
7. Will it conveniently fit into the oven 

space with other utensils lil~ely to be used 
a t  the same time? 

8. Is the cost justified by the number of 
purposes it will serve? 

Care 

T HERE are a few simple rules that, if 
followed, will give you a lifetime of 

service from your casseroles-provided, 
ol course, that they are not accidentally 
broken ! 

PRECAUTIONS. Ovenware is intended 
for oven uw-not for cooking on topof the 
range or next to a flame. Handle with a 
dry cloth wl~ile the dish is hot. It should 
not be subjected to sudden changes ol 
temperature. Avoid pouring cold water 
into a hot dish or pl~cing a hot dish on a 
wet table tup or in water. 

CLEANING. Should foods stick, f i l l  the 
dish wit11 warm water and a dash of wash- 
ing powder and wak. Of course all oven 
utensils should be well greased Ilefore the 
food is [lilt in to bnl;e. This ~nini~nizcs 
sticking and disculoration. 

Aluminum often becomes discolored 
from llle boiling of water or from foods 
containing iron or alk;~li. This reaction is 
not harmful and there is no need for re- 
moving it except for tlie sake of appear- 
ance. An aluminum utensil wasl~ed with 
l ~ o t  water and soap is clean and sanit;~ry 
even thougl~ it may remain stained. Gen- 
erally speaking, cleansers that do not in- 
jure the hands will not injure aluminum. 
Avoid m p s  and cleaning compounds 
containing free alkalis. Sal soda, caustic 
soda, potash, lye and a~nrnonia  re all 
harmful to the metal. 
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I drown 'em in Vermont Maid Syrup" 

I -SAY LUMBERJACKS 

UMBERJACKS have got to get a L husky breakfast "under the belt" 
before they hanker t o  chop down trees. 

Up in  the North Woods they demand- 
and get-flapjacks-dozens of them, t o  
put  them in trill1 for a day's battle with 
cold, wind, blizzard and forest. 

Flapjacks with a big "F" . . . tender 
enough t o  melt in the mouth . . . with 
crisp edges. . . steaming ho t .  . . swirnn~ing 
in the golden-brown deliciousness of Ver- 
~ n o n t  Maid Syrup l 

N o  wonder "the boys" colne on a run 
when cook shouts, "Come a t ~ d  get it !"  
Vermont Maid Syrup was discovered by 

1 lumberjacks and they 
spread the I'a~ne of this 
perfect Rapjack compnn- 
io!~ from calllp t o  camp. 

Old-tune Vermonters 
makc Vermont M a ~ d  up 
In Burhr~gton. Sk~lllully 
they blend rliaple and 

\ '  oz 
8 x 

C A N E  AND 
MAPLE SUGAR 

\ ' .  
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cane sugars t o  get just the right flavor, 
llie perfect velvety smoothness. 

City wives soon find tha t  their hus- 
bands, like the lumberjacks, come on the 
run when there are Rapjncks "drownin' 
in Vermont Maid Syrup." 

Star t  your husband out right tomorrow 
morning-with a North Woods breakfast. 
Watch his shoulders square, watch hi111 
srnilc as Vermont Maid flows over and 
around his Rapjacks! 

Your grocer has Vermont Maid Syrup 
in cor~veniunt glass jugs tha t  can go right 
on the table. Perlick & Ford, Ltd., Inc., 
bur ling to^^, Vermont. 

Send 1OP for Getlerorrr Sample 
Pe~iick & I:ord, Ltd., Inc. 
I)cr~r. L-3, ULITIIIIEIOII, VL.TIIII>III 

lrm~cl<~rr 10t far yvncrwr~ronu,lc bvttlcof Vcrotunt 
Mid Sv~ur> and r e c i ~ x  1.ui'Icr. 
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