hoursgy

Lopf gﬁ;gpmr days spent’in acuve play ont of ‘doows,
i the It sunshine have contribfited to the buoy--

lldtpn ‘everywherg. In ‘order’ to ‘kesp them

i ‘a8 fit “and vigorous all’ through the: mora|.

i confining’ ‘months to come. it’ 18 e
~to provide' mealg—and. g]ai'ﬂculal‘ly f\:m”
that will® yleld the maximum - in strenxth

Y and energy.

Ix the chlld comes home for ki; noon:
meal  the problem is' a’ gimple. one, of if
there iy a'cafeteria provided:in the school

i the meals: are

nhqaen nnd satisfactory, But if he must take his durch to/|.
school it is a ‘bit'more difficylf to give him just the right|
type of feods. But with a little thought and 3
problem may he solved. Here are meals Tor 1

comes hpmg, and suggesuons for hox luncbes

almost ‘stre to. be carefnlly

anning

Lunch at Home

.'4}!9.'?99" Potatoes
7 .Bread and Butter

; Chocolate Tapioca Soume

Milk i

p LUNCHEON POTATOES
«ruSemb three lprze potatoes ‘and
b ¢ gbout 1 Hour. in a hot
‘;{L Frizzlé 2° “cups (T-ounce
chx Beef, " shredded, in
i;;tte; utes. Dredge with 4
.pqplgsp,op s flour, few gralns
PR S A
un C] en
pofat:«:; are dpne.’ cuf each one
lengthwige, scoop out tato,
mash; ‘add mills, butter, salt’'and
pepper. and -beat until fluffy.
Partly  fill .potato skins " with
creamed cl'gipped beef; - pipe the
mashed ‘potatoes around:. the
edge P],a.;elym a-hot oven to

Re ve ' from - oven; ful cen-

tens with ‘hot buttered: peas.
CHOCOLATE TAPIOCA
SOUFFLE

%’ qup granula;ed tapjoca

¥ cup Bugar
‘12 squares chocolate cut in

‘pleces

2 cups milk

. 2 tablespoons butter

8 egg yolks beaten until’ thick
; and lemon' colored

3 gzg whites 'stiffly beaten
73 teasnodn, salt:

Combine tapiocu. sugar, salt
5 phocolate and milk in top ofia
‘' double ‘bailer. Place-over hoiling
‘' Water “@nd" bring "fo scdldilig
Tolfit (allow 8 100 minutep),
and: cook 5 minutes, stirring fre-
quently. Add Butter, Cool slight-
ly while' beating ‘eggs. Add" egg

and ;mix -well. Fold- into

egg yvhltes Turp info . greased
. baking dish. Place in a pan of
‘hot water ‘and bake in a mod:
erate, oven.

ﬁwlmnwet wltb Golden ‘Sguce

o ’l‘omam !duice
Whole' Whm\t Bread
nmwned nomy Rice Pudding
Milk or Cocoa .

CAULIFI.DWER
‘with' Golden Sauce’
5 modmm size ‘head caull-

A flower
Yolka ‘of 2 eggs.
ot p crea.m or fvapo

tad

the ‘butter a’ small blt at a tlme

as the sauce cooks.
B.rpwncd HODF‘Y
RICE ' PUDDING
1 cup ‘washed" raw white rice
lned noney
% cup rajging
1% ‘cups pvappxated ml]k ar -
cres
i ';tablesmons uitfer
. % teaspoon i
% cup, cboppm
(these may . he gmitted)

" Method: Copk: rice “fn boiling| <

salted' water. Brown in.a skillet,
heing caxef\;l not ‘to’ burn -the
rice.” - Drajn,  mix with  honey
and. add
nuts and' milk. Mix and place
ina casserole. Bn.ke in-a mnq
erately hgt oyen until’, pudding

gets golden ' in. color. Aﬂd jmcp o

of s 1 1empn, stir' an# bpke A8

| miputes more

‘Box Lqm:hes

. Fig'gnd Peanut sapuwlches

Apple

FIG AND PEANU
3 WIC, HE8
1 cup dried figs, choppcd
¥, teaspoon .salt - .
2 teaspdons‘lemon; juice
8 tablespoons water
1% cup mayopnaise

"% .cup salted peanuts, chopped |-
Method: Cools: the figs, salt.|
and {water dn’al

)emon juice
double ‘boiler until: the mixture

forms te, 400}, |
mayonn‘:llsg:nd hlend 4 oro\lg

ly. Spread'on bread'and sprinkle .

with" peanul.s

PR

‘Green angd’ Gold Snndwlcheo rh

Baunu
Milk

Mash e~ yolks. of 3k
boiled.. eggs, add "1 tablespool;
butter; 2% . taplespoqps mayon-
naise; 2 (chopped . ¢gg. Whites
and 7 chopped {green ‘olives.. Mix
together. Spreaal on unbutte;
brown PFEM glices;

MOLASSES

THINS {
% cup molasses - Ry

% cup: shartening
1 cup sifted flour

| %cupaugu

Rl'.

: n ;glt ;
32“33 1emm'l

2 lamespgpns huttér

Met.hod Heat - thcmalasses to $

boillnsld

Method: Cut ‘away the green

ves and weody, base from the
lpé 0 d, W» head down

to cover ‘until .
‘yide ' Into, floweets, and serve
with  golden gauce. To make the
sauge, beat the yolks l:lzhﬂés

agd" groam, 02
lemon juice. Place in
a  double : boller . over. lmlllg?l

water nd ook untl thick

tray. Bake inia moderate ovenf,
up:| for about 15 minutes, unm ]

di-| Remove. from the

slightly ‘on athe’ N"

6 child who |

utter, cipnamon. 0

to
m,ﬁﬂqgmm

W e dried

Pﬂﬂ%: mmnmg into’ . the|is pumé%;% buiftet
cauntry, there K MW pnd each WR helps
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