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AN APPLE A DAY?

Fruits are not the stumbling block
that vegetables are, for children usually
like fruit. They've been used to orange
juice, puréed prunes, apricots and apple-
sauce from their baby days. A first meet-
ing with raw fruits other than orange
juice should begin with the bland fruits
like ripe peaches and bananas and, later,
apples. Isn’t it wonderful to have ba-
nanas again? Children love them so.

If by any chance your young pride
and joy hasn't taken to these fruits, it
might possibly be that the peach wasn’t
ripe, the apple too tart. Continue cook-
ing these two and he’ll come around to
them in his own way.

Some mothers add a little raw fruit to
orange juice, a stewed fruit or canned
one. This makes the acquaintance of a
new food less of a shock.

Chopped apple can make its debut in
this way—later the apple itself can do
the same honors. And don't forget about
apple snow. They'll love it if you haven’t
yet slipped it in on the bill of fare.

Custard sauce is a favorite with most
youngsters, and most fruits do taste
wonderful with it. It’s still one of my
favorite desserts.

Just how much sugar to use in sweet-
ening fruits is up to you, but about half
as much sweetening as you would like
yourself seems to appeal to most young
palates.

A soda-fountain sundae concoction of
fruit and ice cream or sherbet intrigues
a child. His first strawberry? Now's
the season to try it.

Already friendly toward cereals, chil-
dren might relish more fruits even more
if you were to combine them with this
good stand-by of their menus.

CLEAN PLATES

Children arereally pretty co-operative
little human beings. If you play fair
with them—not scorch their soup, over-
salt their vegetables, serve them fruits
that are puckery sour, or serve too much
of a food too new to them too soon, or
in too large amounts for a first taste=—
you'll never have to worryabout pushed-
away plates. And that reminds me—
don't mention it to a soul in his hearing
if your child should pass up food you've
fixed to perfection. He might get the
idea he really doesn’t like it, and then
you might as well forget it for a while.
Try again when you think he’s forgotten
all about it. Change the form of serv-
ing this bugaboo food so that it will
lock new and special. Some fine day
his curiosity will get the best of him.
You never can tell. It might turm out
to be a favorite.

Cuess what little Petey’s favorite
food is? French fried potatoes!
*“Horrors!’’ you might say. But this
sturdy little fellow eats everything—
has never been sick a day of his
life—has never had a tummy ache.
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”al’ﬂl'—de]icious
flavor! The fussiest
eater in your
family will go for
BLUE BONNET.

It’s so fresh,
delicate~tasting,
country-sweet!
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nutrition! BLU
BONNET srichin
Food-Energy, rich
in Vitamin A . Yes,
15,000 units of
Vitamin Ain every
delicious pound!

&Oﬂomy_yes,
BLUE BONNET
saves you regl
money! Costs so
little you can
spread it on
twice as thick!

A PRODUCT OF THE MAKERS OF FLEISCHMARN'S YEAST




