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Doing Something About I t .  I like 
to think of all the elegancies of those 
days. No hurry, no tearing through a 
superior meal to take up some entertain- 
ment far less important, far less in- 
triguing. 

And because I thought you'd like to 
sample the fruit of my researches. I've 
put together a diriner, a supper-&hat- 
ever you will-taken from a very early 
cookbook, the book that was treasured 
by some of the great ladies of the South. 
rZlld the book that was used by some 
of the world's wonder- cooks, with their 
inspired notions of superb and sublime 
food. 

Less Fancy Than Fact. Nolv* you 
take the dinner-or supper-in our pic- 
ture. It's really simple food. The only 
secret is that the old-time care and feel- 
ing went into the making of each dish. 
You don't hax to have all the different 
dishes in one grand collection; you'll al- 
ways choose from these dishes the ones 
that you like best and make your own 
menu. 

But these all go together like Siamese 
ta-ins, and that leaves you with a setup 
you'll feel safe in sen-ing, if that's your 
pleasure. Do I make myself clear, as the 
orators say? 

Let's G o ,  Then. First and most im- 
portant is the ham. Baked, of course, its 
outside a beautiful brown, the inside so 
sweet and tender and juicy that no sane 
diner could resist its appeal, and none 
that I know n-ould el-en try. 

You all knolr. how to bake a ham. 
1-ou're been told often enough. .And you 
will find the directions right on the lrrap- 
per it comes in. anyway. These tell you 
the cooking rime according to the size of 
the ham you are having. 

Uhen it is done. take ofi the skin and 
score the far, either in diamond shape 
or square. take cho~vchow pickle, 
or any chopped sweet relish, and mix it 
with fine bread crumbs, half and half. 
Corer the ham with this. pressing it in 
so the "scoring" will be well supplied 
~vith it. ~ ~ 

Arrange sliced cucumber rings (they 
come in a spiced sirup), sticking each one 
with cloves. Put again into the oren and 
bake until rhe toy. is crusty. Glaze with a 
sirup made from a little ham fat out of 
the pan, brorq-n sugar and a little rvater, 

1 cooked down to a good sirup consistency. 
Garnish with fruit and jelly-peaches are 
good. .And sometime or other try a gar- 
nish of spiced or preservedplurns. They're 
great ! 

The P l e o s i ~ ~ g  Pm~cn .  You may not 
find pranni yery handily, but I'll say 
right here that, if they aren't about, 
shrimps are almost as good and extremely 
easy to get. Pral~-xls look a good-deal like 
shrimps, an!-tva!-, and I guess rhey are at 
least first cousins "once removed." as my 
mother used to i a ~ - .  Found in the deep 
Southern waters. rhese little shellfish are 
as delicate and driicious as anyrhiny any- 
body couic ever n-ish to have: and, ac- 
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Drain the fish, re 
black vein (this is v 
the little flirting tail 

Batter Complete: 
a batter by adding 1 
of milk, beating this 
flour with 1 teaspoo 
and teaspoon of r 
fectly smooth. Take 
tail dip each into t 
de& hot fat. about : 
out looking so temp 
brown, with their de 
sealed inside their 
served with lemon 
there's a dish to rem 
tion. Drain them wt 
but then, 1 don't ha 
do that anjway. 

Something t o  K 
still having their Ion 
never be too long), 
follow an old receipl 
give you an oyster- 
I assure you that il 
would be looking t 
indeed. 

Oyster-and-Stcee: 
1 quart of oysters in 
edges curl. Drain ; 
the liquor and save 

Put 2 pairs of snee- 
water and let them 
them on to parboil, s 
salted cold water an 
Then simmer until 
not soft. Take the 
plunge them a t  once 
really cold, take off 
fat and muscle. Be 
off, and the smeetbl 
Cut them into cube 

Rlake a rich c rev  
boiler, nith 2 cups ( 
cup of the strained c 
slightly with blende 
and flour. Season a 
and like heavy. he 
oysters and slveetb 
serole, corer with 
powder-biscuit do1 
brown. Personallj 
biscuit-dough schc 
wirh a crust bakec 
your choice. At an! 
to write home abol 

Old Southern 5 
not only in my Cc 
from talking n-irh 
t h a ~  food goes larg 
ferent families h: 
that are respectfu!: 
families and cooks 
pretty exclusive. 
and still hare, cez 
little differences in 
and so many of the 
the mistress of tk 
house in town. Ant 
is almost altvays 
beaten biscuit. 

\Vhen rve mac 
" bearin' block " ( 

T!) firdye o ~ t  :!?< 
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