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r ated do leave uncovered. 

Put stuffed green peppers, 

roaster preheated to 375° FF, cover and cook for one hour 

  

Cooking Class Recipes 
DEMONSTRATED BY 

MRS. DOROTHY BATHGATE 
AT THE RECENT 

Centre Democrat Cooking School 

LUNCH 

Veal Cutlets 

White and Sweet Potatoes 

Asparagus 

Plum Cocoanut Pudding   
Veal Cutlet with Potatoes and Vegetable   

vy cup flour 
I teaspoon salt 

‘+ leaspoon pepper 

Ly teaspoon paprika 6 white potatoes 
1 veal cutlet, ', inch thick 6 sweet potatoes 

2 bunches asparagus 

fiour, salt, pepper and paprika. Dredge the cutlet with the 
flour mixture. Melt the butter in a skillet over High heat of the electric 

unit, add the veal cutlet and brown lightly on both sides. Using Low 
heat, add the onion and buttermilk, and arrange the potatoes and as- 

paragus on top of the meat. Cover and cook with Low heat for thirty 
minutes. Turn heat Off and continue cooking for thirty minutes longer 
on stored heat 

Ly cup butter 
1 teaspoon grated onion 
1 cup buttermilk 

Second Class 

SAVING THE DAY 

BREAKFAST 
Stewed Fruit 

Choice of Hot Cereal 

Combine the 

Fried Eggs Bacon 

Cinnamon Bread 

Coffee Plum Cocoanut Pudding 

I No. 2', can plums 1'. cups milk 

« CUP Sugar 1 egg, beaten slightly 
: tablespoons flour 1: teaspoon vanilla 
« teaspoon salt ‘+ cup shredded cocoanut 

* phn into pleces Mix the sugar, flour and 
the milk gradually. Cook over Low heat of the electric 

unit until thickened. Add the slightly beaten egg and cook one minute 

longer, stirring constantly. Remove from heat, add vanilla and fold in 
the plums cup of the Pour serving dish. Toast the 

remaining 4 cup of and sprinkle over top of pudding. Chill be- 
fore 

Stewed Fruit 
‘5 1b, prunes 4 

Water 

Put prunes and apricots in two pint glass jars which have tight fitting 
lids. Pour water over prunes and apricots to fill jars. Cover. Pour one 
cup of water In steam cooker, put jars of fruit on trivet in cooker. Cover 
and turn the switch to Low heat, cook for eight hours, or overnight 

1b. apricots 

Drain and pit the cut 
salt, and add 

Haida 

and COCORIIUL into 

Steamed Cereals hh anak 
'; cup cracked wheat 

Ls teaspoon salt 
1'; cups water 

salt and 1': cups water in pint jar and cover 

loosely. Put cracked wheat, '« teaspoon salt and 1's cups water in pint 

jar and cover loosely. Pour one cup water in steam cooker, put jars of 

cereal on trivet, cover, and turn switch to Low heat. Cook for eight hours, 
or overnight. 
Note: The steam cooker of an electric range will hold 4 pint 

The fruit and cercal can be steamed at the same time, 

CIrving 

3 cup oatmeal 

4 teaspoon salt 
1% cups water 

Put oatmeal, 'y teaspoon 

DINNER 

Candle f Pork 

Brown Potatoes Green 

Delicate Bread 

Apple Meringues 

Roast 0 

y 
| Cel 

Corn 

jars 

Candle Roast of Pork with Brown Potatoes 
Fried Eggs and Bacon 

R medium whole white potatoes 

. 3 or 6 esp ly cup water 
Salt and pepper 15 teaspoon salt 

Arrange all the bacon In an unheated skillet. Cook with High heat of Put the whole potatoe 
large surface unit until bacon begins to brown (about three minutes) unit, using High heat until 
Turn unit Off. Turn bacon, finish frying, and drain on absorbent paper steam ten minutes Drain. Put roast in low bak 

Pour excess fat out of skillet, drop eggs in and cover. Cook over same and season with salt and pe; per Cover en 
unit using stored heat. Eggs are ready to season and serve in 4 or 5 min- cubes. Arrange potatoes around roast. Put in 

utes at 350° F. and roast forty minutes per pound 

1 candle reast of pork—8 ribs 

Salt and pepper 
RB cubes salt pork 

waler and teaspoon in cove 

Wwam appears, then turn switch 

'; pound bacon 

alt red pan on 

Lo Low an 

IR pan, fat 

bones with 

a cold oven, set th 

“ is of 

Cinnamon Bread 

1 loaf unsliced bread 

Melted butter 

Cut off the top, ends and sides of an unsliced loaf of bread. Cut through 
the middle of the bread from end to end down to % inch from bottom 
crust. Cut across the loaf in three places to form elght square pieces of 
bread. Brush each square with melted butter. Mix cinnamon and sugar 
in a shaker and sprinkle generously over entire loaf. Place In oven 
heated to 375° P. for twenty minutes, or until bread Is brown. Serve 
while warm 

Steamed Peas 
1 tablespoon cinnamon 

3 tablespoons sugar 1 tablespoon butler 
Salt and pepper 

ie and cover. Place In oven one 

2 Ib. shelled peas 

1; cup water 
Put peas and other ingredients in ca 

hour before roast pork and potatoes 

ere 

removed 

Bread 

1 teaspoon salt 
cups milk 

tablespoons melted butler 
eggs, well beaten 

melted butter and eges using 

into oiled baking pan, 7 

and polatoes 

Are 

Delicate Corn 

2 cups white corn meal 

cup flour % 
tablespoons baking powder 
tablespoons sugar 

-> 

BREAKFAST 2 
Sift dry ingredients together. Stir in milk 

Medium speed of the electric mixer. Pour 
by 1% inches Put in oven one hour before roast 

moved 

Tomato Juice 

Codfish Balls Rice Muffins 

Spiced Pickled Peaches 

Coffee 
Apple Meringues 

8 cooking apples 3 exx whiles 

1 cup shredded pineapple 6 tablespoons sugar 

Tomato Juice 1; cup slivered pecans 

Core and pare apples. Arrange on baking sheet and fill cavities with 
shredded pineapple. These may be put into the oven with the roast and 
potatoes and baked one hour. Then remove apples and cool. When cool 
cover completely with meringue. To make meringue, beat egg whites until 
stiff but not dry, using Highest speed of the elect mixer. Add sugar 
slowly while beating constantly. Spread generously over apples and gar- 

nish with slivered pecans. Return apple meringues to heated oven for 
| twenty minutes before the oven meal is removd 

! teaspoon Worcestershire 
Sauce 

1 drops Tabasco Sauce 
13 teaspoon sugar 

Shake well before 

2 cups tomato juice 

14 teaspoon celery salt 
1% tablespoons lemon juice 

1 teaspoon onion juice 

Mix all together and chill in refrigerator 

Codfish Balls 

5 cups sliced raw potaloes 

13 cup waler 
2 tablespoons cream 

ric 

serving 

2 eggs 
4 teaspoon pepper 

1'; cups salt fibred codfish 
2 tablespoons butter 3 1b. vegetable shortening 

Bring potatoes to steaming point using '% cup water and cooking over 
High heat of electric unit. Turn switch to Low and cook twenty minutes 
Remove from heat. Drain. Mash potatoes, using first Lowest speed of 
mixer until lumps are gone, and then Highest speed to cream the po- 

tatoes with cream, butter, eggs and pepper. Add the fish and blend well 
Chill thoroughly. Then shape mixture into balls. Pry in a frying basket 
in deep fat (375°-390° F. for two to five minutes. This makes 16 med- 
jum sized codfish balls 

DINNER 

Stuffed Flank 

Toasted Potatoes 

Steak 

Spiced Beets 

Orange Marmalade Bread 

Berry Pie 

Hours Temperature—3560° F. Time—11% 

Flank Steak Stuffed with Sausage 

1; teaspoon sage 
1 teaspoon salt 

's teaspoon pepper 

Rice Muffins '% 
- 
ha 

Ib. sausage meat 
cups bread crumbs 

1 tablespoon grated onion 
2 tablespoons butler 1 flank steak 

14 teaspoon thyme 6 strips bacon 

Cook the sausage over High heal of the electric unit until the particles 
fall apart. Combine with bresd crumbs, onion, butter and seasonings 
Tenderize the steak and spresd with stuffing Roll up and hoid together 
with skewers. Lay stuffed flank roll on J bacon strips in shallow, uncov- 

ered baking pan. Put remaining bacon across top of roll 

1: teaspoon salt 
2 teaspoons sugar 

2 eggs, well beaten 3 teaspoons baking powder 

5 tablespoons melted butter 1'; cups flour 

Mix rice, milk, beaten eggs, melted butter and beat well with Medium 
speed of electric mixer. Put salt, sugar and baking powder into flour, 
and sift into batter using Lowest speed of the electric mixer to blend 
thoroughly. Fill muffin pans 2-3 full and bake in oven heated to 425° 
F. for twenty-five minutes, 

Spiced Pickled Peaches 

3 4-in. sticks cinnamon 

2 tablespoons whole cloves 

19 to 12 halves canned peaches 

Boil sugar, vinegar and spices 15 minutes over High heat of electric 
unit. Strain. Add peaches to clear syrup and heat to boiling point over 
High heat. Pack peaches in sterilized quart jar. Fill jar with syrup 
Press 2 of the cinnamon sticks into jar. Seal. Allow to stand at least 
three days before serving. 

1 cup cooked rice 

1 cup milk 

Toasted Potatoes 

1 cup cracker crumbs 
4 tablespoons butler 

Salt and pepper 

Pare the potatoes and cut into slices 1-3 inch thick Dry well Beat eggs 

Dip potatoes in egg and then crumbs. Place in well buttered casserole and 
dot each layer with butter and season with salt and pepper. Cover. 

6 white potatoes 2 cups light brown sugar 
2 egg» 1 cup vinegar 

Spiced Beets and Celery 

2 cups diced beets or 
1 No. 2 can 

1 tablespoon brown sugar 
2 tablespoons vinegar 

4 tablespoons butler 14 teaspoon salt 
2 cups diced celery ty teaspoon pepper 

Put the vegetables and other ingredients in covered casserole 

Orange Marmalade Bread 

2-3 cup orange marmalade 
1 tablespoon candied 

LUNCH 

Stuffed Green Peppers 

Blushing Cauliflower 

Fruit Tapioca 

Time—1 Hour Temperature—375° F. 3 cups flour 
3 teaspoons baking powder 

14 teaspoon sali orange peel 
3 tablespoons sugar 1 egg 

14 cup almonds 1 cup milk 

Sift together flour, baking powder, salt and sugar. Add almonds, orange 
marmalade, orange peel, well beaten egg and milk. Blend well. using 

| Medium speed of electric mixer. Place in well oiled bread pan. Let the 
| bread stand thirty minutes before baking. 

Berry Pie 

3 cups canned berries, 
s tapioca drained 

Grated rind of 1 lemon Pastry 

Mix the sugar, tapioca and lemon rind together, then blend thoroughly 
with the berries. Line a pie plate with pastry, pour in filling and cover 
with cirips of pastry. 

Arrange the foods in an oven heated to 350° F. Bake for 1% hours. 

QUICK SUPPER 

Stuffed Green Peppers 

8 medium sized green peppers 
1% cup water 
4 cups corned beef hash 1'4 teaspoons salt 

1% cup chopped onion 4 teaspoon pepper 
15 cup fine buitered bread crumbs 

Remove top and seeds from green peppers, and cook in 4 cup of water 
over High heat of the electric unit until steam appears. Turn switch to 
Low heat and steam peppers for ten minutes. Mix together corned beef 
hash, onjon, meat stock and seasonings. Fill green pepper shells with 
this mixture, and cover with buttered breag crumbs. Arrange in large 
olled baking dish from roaster. 

Blushing Cauliflower 

14 cup meat stock or canned 
consomme 

4 cup sugar 
2 

1 large caulifiower 

Put caulifiower and ’; cup water in one of the small baking dishes of 
the roaster and cover. 

For the sauce, melt butter, add onion and cook over High heat 
of electric unit. Stir in the curry powder and salt mixed with cold water. 
Add remaining ingredients and heat thoroughly. Turn switch Off and 
simmer slowly over stored heat for ten minutes to blend the flavors, 
Pour over cooked cauliflower and serve. 

Pan Fried Steak with Home Fried Polaloes 

1% pound sirloin steak, Butter 
15 inch thick 15 cup water 
Salt 8 to 10 cold cooked potatoes, 
Pepper diced 

Wipe the steak, trim off excess fat and slash outside edges of fat to pre- 
vent curling. Heat a skillet over High heat of electric unit for two min- 
utes. Rub with a piece of the fat. Place steak in pan and sear quickly 

{| on each side, which takes about 5 minutes in all. Turn switch to Medium 
heat and continue to cook, turning steak two or three times. A total of 

walter, sugar and salt and cook over Medium heat of 
unit until mixture thickens, stirring occasionally, Remove from ; 

{ngredients. Pour into an oiled baking dish of the roaster 
reRtagey writin v 

cauliflower and pudding on rack In | 
| 

| 
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years, 11 months and 17 days 
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Walker 
toned v 11 Hip on 

As agr 

passed away 

ago 
Survivors include (wo sor Ra) 

mond Dovie Walker, of Rui 
ville: a daug! Ruth Zerbs 

of Marengo; 2 grandchildren: and 

a4 brother, Fdwardt Walker, of Run- 
ville 

Acting on 

Charles Sheckler 
x-ray examination of Mr. Walker’; 

head injuries was made at the hos- 
pital Sunday night. The photos re- 
vealed that the skull had not been 

injured by the blows District At- 

torney Musser W. Geitig yesierday 

declared that a thorough investiga- 
tion into the causes of Mr. Walker's 

injuries is being made 
Funeral services for the deceased 

were held yesterday afternoon at 
the United Brethren church at Run- 

ville, with the Rev. W. Bruce To- 
bias, officiating Interment was 

made in the Advent cemetery 
— —————— ———S.  ——— 

Walsembogn Pastor Injured 

The Rev. Eugene 8 Keller, who 
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his tr 

Blow-Out 

Alihougt 

when a tire blew 

the Osceola Mills 

1:20 a. m. Sunday 
R. Harpster, of T% 

juries. Harpsater 

wards Philipsburg 
off road at Ose 

dent happened 

the truck when 

Truck 
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morning, Donald 
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LEGAL NOTICES 

lost 

At TION NOT IT 

wife 

eft my 
Isabelle Thomas Pifer 
bed and board without 

or provocation I hereby 
the public not $o harbor or 

as 1 will not be responsible 
debis she may contract 

ARTHUR R. PIFER, 
146 8 Btewart St 

Bia ravilie Pa 

on 

NOT "w ¥ 
husband Arthur 

having advertised me as 

after being separated for gixteen 
months: 1 wish to say I contracted | 

{ no bills in that length of time. In | 
fact 1 have always worked and sup- | 
ported myself 

ISABELLE THOMAS PIFER. 
Milesburg, Pa 

EXECUTORS NOTICE. 
the Matter of the BEsiate of! 

My R Pifor 

X20 

in 
Jacob 
ship, deceased 

Letters testamentary in 
estate having been granted to the! 

| undertigned, all persons indebted | 
to the sald estate are requested to 
make payment, and those having | 

claims to present the same duly | 
roven, §ithouwt delay to JUMN 

’ 

| tars, Moward, Pa. RB. D. 1. sons | 8 
that bacon was selling at ons i & Johnston, attys. 

pound and that butter was $5 a 
pound. 

Read he want win 
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EXECUTOR'S NOTICE. 
{i In the Matter of the Estate of 
{Sara J Holloway late of Haines 
| Township, Centre County, deceased. 

his wife, | 

= | dated March 

lettors testamentary in the 
ealate having beer granted to the! 

imdersigned, all persona indebted 0 
the sald estate are requested 0 make 

payment kidd Lhowe having ciaims 

present Lhe mATOE duly proven 

without delay to J SUMNER BURD. 
Precitar Anrons Pa Fiemir 
& Litke x20 

ADMINISTRATOR'S NOTICE 
In the Matter of the Estate of Mary 

Nearhoof, late of Tay Townahip 
Contre County. deceased 

Letters of administration on 

estate having been granted the 
dersigned. all persons indebled there 

Oo are requested Lo make mmecsats 

payment, and th ma 

demas ds nim hat 

ent wm w 

ment WILLIAM 
minstralor Houlzd ale 

10 

burg 

ve 

sald 

one having cia 
the ane 

oe iy i 
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Lo tre 

NOTICY 

er Fat 

Ber 
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PF. D John G. love AW 

SOTHO) ADMINISTRATOR'S 

ADMINISTRATRIN NOTICY 

ADMINISTRATOR'S NOTICY 
Net ta ¢ Estat Pp 

8 or 5 144 1 ‘ 
TERMS OF 

HAF} 
Re 

MEYER 
Be 

HENRY TEY 

Tn 

Exec 

COLRT PROM LAMATION 

WHERFAS The Hon 
Waiker. President Ju 

’ er (31: Bh ) 

MONDAY. THE ¢TH 
40 

be 

Quarts ¢ on the 
RD MONDAY 

ck A 

OF 

J € ith 

week week 
We 3 © 

TH MO 

wk A 

NDAY 
a» MM 

hereby i 
of the Peace 

} Constables : 

their respective 

report to Lhe 

we Het 

wembrance in ¢€ 

r offices apper- 

my hand at 
dav of March in ih 

rd 1940, and the 164th 
Independence of the 

States of America 
EDWARD R. MILLER, Sherif 

Sheriff's Office, 
Bellefonte. Penns 

April 10th, 1940 

NOT 1 Ev 

In © Matier of the 
Wharton M. Oswaill, late 
8hoe Township. deceased 

In the Orphans’ Court of 
County 

Notice is hereby Riven that there 
has been appraised gnd set aside to 
Anna A. Oswalt, surviving widow 
Wharton MM Oswalt, late of Snow 
Shoe Township. deceased real estate 
valued and appraised at $1010.00. as 
her exemption of 8500 00, under Sec- 
tion 12 of the Fiduciaries Act of 1017 
Subject to her payment of difference 
of $500.00 and the appraised value 

The real estate appraised is de- 
scribed as follows: 

Beginning at a stake Jooated on 
the south side of the Intersection of 

x18 

estate of 

of Snow 

10 

Centre 

the Fountain road with State High- | 
to | 

thence along State High- | 
degrees 30 minutes. | 

way leading from Snow Shoe 
| Clarence 
way, south 20 

{ west 177 feet 10 a stake; 
along Highway south 49 decrees 
minutes, west 204 feet to a stake: 

thence still 

| thenee along land of Jameg P Up. ! 
i al 
[Minty C. Hena 

south 55 degrees 40 minutes, 
538 feel to a stake: thence along 

Bro of Lehigh Valley Coal 
| north 3 degrees 30 minutes, 
feat to a 
Pountain road: 
tain road. north 82 degrees 30 

| 2, 

above 

| account of John I 

of | 

| Weaver 

| Bank of State Coll 30 | 

Co... 
cast 585 | 

#lake on south side of | 

of the same premises . 
that Bleve Beprich and wile, deed 
dated June 4 1936, recorded In 
Deed Book 160, page 270 granted and 
conveyed wo W. M. Owwall 

They above sppralement has heen 

confirmed nl by the Court and 
pr ieat dered and If no excep 
tons are fled on or before May 24, 
1940 the game will be confirmed M+ 
solute by the Court 

HARRY A CORMAN, 
of the Orphans’ Oourt of 

County, Penna x20 
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ALLINON } 
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: ame 

"BOWER Th rst and fins 
Haup Bower abd 
Bower ¢ 1 of ele. 

Bowe: Howard 
wd 

BROOME. The third and ipa 
it of Agr E Broone and The 

Kk of Oolies re 

ruslecs 
Male 

el ( ale A 

€ . Sal 

Towns! 

OOS 

el Daniel 

lifoute Borough 

. po a and 

thie Be efonte 3 Tas 
t Lat oH Mare 

vr po L Re 

te Trust 
Pp Kelley, TIDAL guardian of 

nT 

KEATT ¥ 
| account of Zane B 

of laura Kephs 
Torwnsh  GeooRied 

MULL. The second und final 
1 of Reuben N. Mull samf. « 

Mull, diate of 

‘a 

Ala 

P ARSONS 1 
nt of Herber 

Barbara  Prron: 
deceaned 

frst 8nd 

levis F 
Bothrock exsu- 

Rothrock. ale 
deceaned 

SMITH . 4 

1 of Jan 
ew oy Anns a 
Howard Borough 

25 SMTTH 
The 

SMITH 
of J 

{ the estate 

Grege ‘Township 
deceased 

» SHIARTR 
final ooount 

Jct oh Bmith 
Centre ji 

Tie firsy and 
of Ralph J. Grove, 

admnr of etic of Suan LL. Sharer 

iste of Walker Township, deceased 

20 , BPANGLER The second and 
final count of R B. Spangler. carer 

of ei of John Spangler. late of 
Centre Hall Borough, deceased 

30. SHANK. The first and final 
account of the Bellefonte Trust 
Company, atministrator of ele. of 
Pearl Shank. deceased 

81. BCIOFIELD. The frst and 
final account of Mary 8 Parker, 
Nizabeth J. larimer. and Nancy Mes 

Ginnis, executricns of ete. of Elen 
Schofield. late of Bellcfonte Borough, 
deceaged 

32. SHOLL 

r 

The second and Anal 
Sholl, surviving 

executor of Wilson 8. Scholl, late of 
Bellefonte Borough, deceased. 

33. THOMPSON. The firgt and 
final account of Newell B. long, 
Admr. d. b. nc t a of ete. of Al» 
meda J. Thompson, late of Union 
vilie Borough, deceased 

34. WEISER. The first and final 
account of Preston A. Frost guardian 
of M. Lucile Weiser, a minor 

35. WBAVER. The first and 
Ual account of the Bellefonte 
Co. administrator of etc. of Bele 

late of Bellefonte Borough, 
deceased 

36. WEAVER. The first and pare 
tial asapount of Bellefonte Tras 
Company, admr. of etc, of Carrie 
A. Weaver. late of Belicfonte Bor- 
ough, deceased 

37. WOODE The second add 
final socoount of the First National 

admr, cL A 
of ete. of George ‘Woods. late of 
Ferguson Township, deceased. 

38 WAGNER e first and fin. 
socount of Harold Hendricks and 

ricke executors of ele, 
I. Wagnper, late of Liberty Twp. 

| utes, west 265 feet to the place of be. | 
inning Containing 4 
ree pate feet 

ne i same promises 
| ga Seprich and wife, by 

20. 1934 recorded 
| Deed Book 164. 
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deod | 
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Are 72. ranted and al 

lana ‘Anal account 
| era, executor of 

{ Beginning at the northwest cot. | 
ner of land now of Clair Hall, ot al 
thence alo 

F | | direction 
FO. J. 
direction 

yard sid 
| Clair Hail. ot 

airection "14 Toot to hace of 
ing, 

dirt road In & Westerly |  


