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Tecmato and apple juices are
two which are just as del'r!
when served hot as when chilled.
The hot juice will be welcomed

on a cold day and Is easy ‘o
prepa ¢ on a moment’s notice

Tomato juice, when added to
stews or pot roasts in place of
water, not only imparts excellent
flavor but the slight acidity aids
in tenderizing the tougher meats.
Tomate juice is an excellent ad-
dition, when used as the liquid
in meat loaves. It also enriches
the gravy. Tomato julce gives
exrellent results when used to
replace water in making gravy
for steak, chops or roasts.

Tomato juice, used to replace
milk in makine French -Tohast.
1S an - appetizing alternate, when
the toast is to be used as a base
[or

creamed vegetables, eggs,
choese or meat.
When tomato inice is used

the liquid in Baking Powder

—By CHIC YOUNG
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Biicuits it mmparts a delicate

lplnk color and a pleasing flavor.
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Both vegetable and fruit juices
mike light, refreshing salads
witen jellied with plain gelatine,
With tomato or other vegetable
juleces, meat, cheese, hard cooked
eggs and vegetables combine well
to make the sa'ad course of the
meal. Cottage cheese and fresh
or canned fruits, jetlsed in fruit
julices, may be used for either a
zestful =alad or a sweel dessert,

dependin€ on the amount of
sugar added.
Fruit Juices make excellent

sauces for puddings if thickened

slightly with cornstarch.

Sweetened juices may rep'ace
part of the miik In rice tapioea
0. customary puddings.
Mixtures of juice offer all sorls
nossibilities tastv treatls
Blends of vegetable juices and
of some fruit juices are canned
ready for use but the ingeninus
homemaker may develop her own
specialties.

Freshly made may be
mixed with leftover bits from
canned fruits and canned julces
to make appetizers,
desserts.
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salads or

Late* on in the winter. when
the jam and jelly supply is rap-
id'y dwindling, jellies made from
grape, apple or loganberry juice
writh . "
plenish the supply and be en-
loved by all members of the
familv,

ryryrMme-~igl rastin ' I r

The uses for jui_os in the home
are many, and couid add great
rariety to everyvday mea's

App’es Cranherry Cocktail

I ceun raw cranberries
1 cum water
L}

: teblespoons sugar
1 20-07. tin apple juice,
(21, pyng)
1 grated raw apple
s teaspoon salt
V4 teasnoon cinnambn,

Cook cranberries with water
and sugar for 10 minutes. Press
through a fine sieve and add to
apple juice. Chill. Just before
ferving grate appile, add salt and
cinnamon and mix with chilled
Juices. Yield: six servings.

féT/?e Experts
shay .. :

By KAY REX

Canadia.a Pross Staft

DXREAN. KITCIIEN
a dream Kitehon at the National
Rcegearch Council Ottawa,
waele the Canadian committee
01 1ocd prenaration is kent zn
'* toes *olving the food praoblems
ol a nation.

Ay housewife wou'd be de-
dghted to cook in a spot where
vemberature, hum'dity and even
nrhting are cont olied. And the
Kitchen also bhasts, among othe:
LR.28, a dough-mixar that
Oily floes the X¥neading but
'2007¢ds the number

Writer

There's

i\

110 %
al o
of tines the
mixed
0ds ae
containers to a
<% "tasters.”
'l §oreg  impersonal'y  his
%e: and dislikes a.;
Co'h ani =80 on.

1 was “cherry-tasting”
**hen this |

*
'.‘ii. .1‘_'*1.
4 ' - 2 X

!"'-t_q! L] 1 [ - l.‘-.. .
i-r ¥ A o Adild h ] S i

Higre  “testY 1
in sma!! glass

I e R e o ‘ ' y F
wd . LUllg paLe # §
L B

served

LO

day

reaporter visited the
cealed in individual
Oy e Tl g P SO amnlin~

fraver -

r--r ~

5 0art of a study
the comimi.ive has been doing on
f7o7en food and the effect of
lemperatu-e.

e of the samp.es was at the
P fevred temperature, zero. The
oihers had been kepnt at differ-
Er° Temperatures. It was up to
' fastets to decide which they
'referred.

Dr. Dys~n Raose, secretary of
2 commitiee, says it isn't al-
CAyT eary to find 24 persons to
‘a"» nart i1 panels where they
2n asked to taste evervthing
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from strawierries to even milk
aind butter.
M 1 ."“r- mn

s'udy will
iong as six months.
= wae the case when the com-

“tes was wc'king on bacon
nrara nat lone ago. This could
“rean T minuies of tasting every
**n w-~eks; for six months. As
mng® of the panel-members are
rmr ~veqd at tl 2 eouncil it isn’t
pwavs easr for them to take
time from th>'r iobs.

Then again it's nececzarv for
th2 ta ter to like th> food he's
fampling. Otherwise his tasting
c~n e negjudiced.
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Ata., is one of the {ew home
rannewhing axperts whige fob it
'R ta Brewa aot pad-tasting food as
we't ~a nnd

M.sg Hamiiton is in “haree of
nepnspan tha g1mn'» dishes and
rfvA asimate L% n ba tpre Wa-is romeoe
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cooking oif's, fFom> nf the fat
vsed was rancid and of course
the Adatughnits made i th's werns
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tn put Asey the average house-
wife’'s chancesr of having her
donrhnuts turn out the same
way. '

Whe* ghe mak~s nagt v Mijss
Hamiltrn eften ysae ronkineg ni]
netsad of Jerd: Her f2vnr'te
nactry ranipe: nne cUup tionr, one-
third cup of fat or nne-.quarter
cup cooking oil, two tablespoons
ice water, one-half teaspoon sait.

f.avor.
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Timelu Recwpes

ROLLED OAT MEAT LOAF
15 vound nork 'iver

llmur. serve hot or cold. Yieid:,
' six servings when hot, ten aer,,_| . thin lices oa
vings when cold and thinly sliced,

TURKEY SUPREME
12-ounce asparagus Spcars

B =

44 pound ground beef, veal tablespoons butter or ma:g- bershir
Or pork arine . cmk‘ea
2 tablespoons chopped onion tablespoons flour and

cup milk

2 teaspoons salt

2
1
g teaspoon oepper 12 leaspoon salt ?:h'f.htﬂ
1 eag “a teaspoon Worcestershire sliced 1y
L, cup catsun or chili sauce sauce over gl ey
1 cun tomato juice Dash Tabasco sauce Sprlﬂﬂéw f
14 cups rolled oats ‘2 cup grated sharp Canadlan o ith
o tablespoons meited fat cheese v Jlice,

Serves ¢

Scald lver in boiling water.
drain and grind. Mix a'! ingre-

dients thoroueh'y to~e*her and
pack In a gregsed !oaf tin, 414
inches by 10 inches. Bake in a

moderate oven. 350° F. . for 1

No Shorfaoe
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TA' TIAX For all those
Conadians who li%e to sp'urge
at the Cnri“tmastide and ha»
'l the trimmminrcs that ro with
the holiday festivities such as

dates. tab'e raisins. nu*s
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Rallwavs. here, reported good
rews imofar as nne of them was
concerned-—-cates
There wont be a shortage of
dates in Canada this Yuletide.
he said. And to prove his poin!
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Another advantage of safe, dependable, €¢C .
=3 train travel is the transcontinental new-style f
v Canadian Pacific Tourist Sleeper. Wide, S¢€ 8

and gentle riding cars . . . individually controlled fighd =8
oms « » + O ‘.

air conditioning . . . well equipped wash-ro i
courteous porter on call at all times. This is ™ . il
way to travel on Canadian Pacific transcontinentc

%, tfrains—ride reloxed—arrive refreshed.

ipped
*Canadian Pacific trains are being progressively edY PP

with new-style, refurnished Tourist Sleeping Cars:

[} i ’
. : ific agen
Information and reservations from any Canadian Pac




