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By CYNTHIA LOWRY

NEW YORK (AP)-—The “Gour
me! Festival' 'in honor of the
« 000th birthday of Paris, spirit-

ual home of the epicure, whi‘h
has Just ended here provided
top-secret recipes of world-

famous chefs.

Chefs of famous ealing places
each presided for a week at a
time in the kitchens of the ex-
pensive Chamboard restanrant
and each disclosed his favorite
recipc. Gaspe Salmon was the
choice of the only Canadian chef,
'nete Frhid of the Chateau
Front>nac, Quebec. Here's his
recipe for “La Darne de Saumon
(in (r.lk!w\ Fromnteonae "

Chop fine a pound of mush-
rooms, a half-pound of white
onions and a sprig of parsley. and
caule th~m in butter until golden
hrown. Blend into them a half-
pint of HoHandaise sauce, whip-
nre eontly until well mixed
Chill the sauce in the ice-box
until firm

Plan on three-quarters of a
pound of salmon per person. and
poach gently in a frying pan.
covered with a piht and one-<half
until the sal
mon is a bright pink rolor and
the wine has been reduced below
the salmon level

Remove the salmon and place
in a baking dish, coverine each
pleee with a generous spread of
the firmed sauce. Bake for five
minutes under a moderate flame
until the sauce becomes eolden
brown. Serve in a hot dish with
the poaching wine poured over.
FINE SOouUp

“Grerminy, Froid et Chaud” of
L~uls Barthe of Maxim’s. Paris:

Chop fine a quarter pound of
soreel and saute gently in an
ounce of butter. Add to this two
quarts of rich chicken broth and
bring the mixture ‘to a boil. Add
four egg yolks and remove from
fire,
cream, stirring in
serving the soup cold. add a
small amount of chopped chives

Le Souffle D'Orange”

inner spring free circulation
“"hommocks'' under of alr inside the
R R S your weight. Then Beoutyres! Mattress

a.Bl B& nu‘lyrﬂlf -

|
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Schoolboys Are

Add one-half pint of heavy
slowly, If

See how the ordinary

compare Beoutyrest's
independent coil
springing, giving
complete

837 individvually
pocketed coil springs

rest's ""Luxvury
Comfort"
buoyant
every body curve.

lTaught Woo d/ore

FEUNTESVILLE, Ont. @
course in woodlore may \']f"C{aﬂlf:
part of Ontario's public school
curriculum as a result of an ex-
periment in which. 44 city-bred

poye participated near here.
The boys, between 12 and 14
vears old, came ‘ffom ¥ 1+

Hill Junior High Sechool. Toronto.

and Pickering College at New-
market, Ont., t6fcasn Something
abou’ wild life

F'om their headquarters at a
nearby lodge they spent a week
journeying into the wood'o's,
vifiting Jumber mills and hack-
'ng their way through the bush.

The students who came this
vear paid their own wav, but it is
{he hop Of L. R. Blackstock.

director of health and physical
eaucation at Pickering Collece.
that such eourses sventually may
becom~ part of the curricula of
public schools, subsidized by the
provincee

Al Helmsley, an instructor with
Lthe Ontario lands and forests de-
partment, attended the “classes”
and showed films of conservation.
wild life, thinning and planting
Ol Lrees.

(rrange of
Yor

Hmi threc cups nf milk. adding
two ounces of butter folded into
a teaspoonful of flour, and mix
them bolling for half a minute.
Remove fr m the fire and fold
in 12 egg volks and the grated
ckn of two California oranges.
Aud three ounces of cointreau
and mix slowly with a wooden
spoon. Then fold n the whites of
six eges, beaten until stiff.

Grease a shallow baking dish
with butter and sprinkle the
bottom and sides with rywdered
sugar up to a quarter-inch from
the top of the bowl. Pour the
mixture into the dish. and put
it in a hot oven for 15 to 18 min-

Cale Chambord. New

utes. When the souffle starts to
rise, remove it from the oven
and scrape around with a thin

knife on the inside of the dish.
. Complete
of Marcel has risen.

the cooking until it
Serve immediately.

Air vants ollow

to keep it fresh.
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DAILY SALAD BOWL

GAKDEN RICH

LR B ]

Fariies’

There is no better wav to make
sure your family has a daily dose
of Vitamin A, and other

nutritious ingredients which the

calcium.

“green, lealy vegetables supply
than by serving a daily. bowl
salad.

Famous chefs pride themselves
on tnelr salads. One uncooked
salad may be served every day
at dinner with a great variety of
nutritious ingredients produced
in the home garden.

Leaf lettuce is preferred by
most chefs over head lettuce for
salads. It is also far richer in
vitamins. It comes in two types

the butter leaves, and the crisp
leaves. The butter leaves
thicker, and darker green.

are

1891 -

......
.......

'-.*.r o 15-‘

I _ with
fine flavor, the experts say. Crisp content..

¥

FROM HOME
IN VITAMINS

L 4

Lo se Heading vLettuce Matures in 60 Days

caves are lighter green in color,
somewhat brittle, Ex-
Black Seeded Simp-

type, and Grand

nin and
AmMpies are
SONn. a butter
Rapids
give

L0 Lhit

[irst place In
butter ieaves.
Fast growing loose head varie-

ties, such as Bibb lettuce

popular with many.

Romaine
produces leaves,
upright, is highly esteemed by
French salad experts. It is a good
late lettuce, standing heat better
than the leaf varieties. The
leaves can be bleached by Lying

oval

them up as they. near maturity,
changes their
lessens their vitamin |

but this
color. and

merely

SIMMONS’

~/

You just have to remember that one-third of your life is spent in bed

. soil.
out check. otherwise the leaves

' flavor'.

a crisp leaf tvpe. Experts |
their esteem

are |

or cos lettuce. which |
standing

DIAMOND JUBILEE - 1951

7/
kes the wish come true'

For summer leaves, chicory,|

‘also known as endive, iz more
‘available than
‘usually runs to seed in midsum-
mer.
‘curly leaves
Many like the curly leaves best
for summer, and broad leayes
(escarolle) for fall, as they en-
dure frost and become sweeter
after the frost comes. Sow both
types in drijls, thin out to six or
eight inches.

lettuce, which |

Endive may be had with
or board leaves.

1 2af crons zrown in a similar

manner, and much esteemed in

salads. inelude corn salad,
which is very hardy and can be
harvested late in the fall; and
upland garden cress, which gives
4 prnent flavor to the salad.

the fall lettuce may be

d ;s

In

'grown again; and the Chinese
cabbage
 Chinese cabbage may be grown
i in the spring, with rich soil and
'an early start. But in midsum-

leaves are delicious.

mer, il always runs to seed. A

late crop has no such tendency,

and heads are easily produced in
the fall, from plants started in
late June.

All leal crops demand rich
They must grow fast with-

are tough and have a bitter
Plant food should be ap-
plied to the soil in which they

'grow at the rate of 4 pounds to
100 square feet.

Prince Rupert Daily News
Monday, May 14, 1951
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: 5 - then check the special Beautyrest features listed here . . . and you

soon see what a wise and worthwhile investment Beautyrest really is.

Other well-known Simmons Mattresses, products of 60 years’

leadership in the development of sleep equipment: Ostermoor,

Slumber King and Deepsleep are also available in combination.
See them at your Simmons Dealer’s — and don’t miss the many

“Anniversary Specials’’ now on display.
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