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Another party time of :/ear lias arrived. The letters cor.iing in these
days are proof enough of that fact. Somebody r/ants advice on vivini- a patriotic
dinner for memorial day. And somebody else waiits to Iciovr v.hat rofroslTnents to
serve at a shower for a June bride. Another friend is entertaining an out-of
tovrn {j-aest at a June broalcfast. And finally here's a letter from a girl v.-ho

is grs.daating from high school and wants to celebrate t'le event v;ith a
luncheon for her girl cliums. Congratulations to all those girl graduates,
but esj)ecially to this one \7ho says she likos to cook and W8:.its to prepare
this luncheon all by herself. I thinl: she deserves oxir time this morning,
don' t you?

It' s fun to pl3:.i a menu Just for girls because they approci-atc dainty
attractive meals. So for a luncheon like this, get out your prettiest linen,

?/our best silver and fine china. And be sure to have a lovely centerpiece

of gay flowers. If possible choose flo'jers that harmonize '.dth the color

of your china or glass. For a luncheon, I al'.7a2/s think a simole glass bowl

is most a.ttractive to hold your flov/ers.

As for the menu, this is the time to feature dainty food rr-ther than

the hetvrtier dishes men enjoy.

Here's the menu for you. Girl Graduate. Cream of mushroom soup for

the first course. With it, serve smaJl, crisp craclrers. Second course,

a Toring salad served with very thin nut-bread and butter sa;idwiches. The

salad is dainty, crisp ajid colorful, pla:med to appeal to the eye md the

appdtite. Use crisp lettuce leaves Wid sprigs of watercress for the salad

greens. Arrange on these slices of tomato, cucu.mber, rings of gre on popper

aad a gay radish rose on the side. Of course you'll use French dr:.ssing

with this da,inty salad. And put it on at the very last minute.

For dessert, something different and a bit fancy, planned to cppeal

to the feminine taste—a chocolate roll roade like jelly roll and served

with fluf i _

so suitable for party

leminine tas^e— o- cnocoj-a^/e roxx .au.ui; xxi-t. ^w^.* —
.uffy whipped cream. Chocolate roll is such a different dessert

;able for r^arty occasions that I'm going to give you the reci-je.

and

But just a minute. '.7e have to decide first wliat to give these girls

by way of a beverage. Hell, after all when one graduates from high school

one feels very grown-u-o. And just by -ray of corplinentia:' this grown-up

event in one's life, '
I^ think we might serve dainty cups of after-dinner

coffee with the chocolate roll.
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This menu rrould also bo t[aito suitable for a sir.plo bridge luncheon
at this time of year. I»ll repeat it. Creaxa of niushroon-soup. (The recipe
for that is in your green cookbook.) Spi-ing salad; Nut bread and butter
samdv/iches; chocolate roll ^vith whipped crearn; and coffee.

The recipe for chocolate roll is a long one but you'll find it v/ell

\7orth the effort of writing do\Tn. The roll is made much like jelly roll.

There are seven ingredients in this recipe.

1 cup sugar l/S teaspoon salt
4 tablespoons cold \7ater 2-l/2 squares of unsweetened chocolate
1 egg white l/2 teaspoon vanilla

Sponge cake

I'll go over that list, (Repeat.)

Put the sugar, water, unbeaten egg white and salt into the upper
part of a double boiler. Have the water in the lower part boiling.
Commence beating the mixture with a Dover beater at once and beat con-
stantly while it cooks for 7 or 8 mim.ites. Add the chocolate and when
melted talce from the stove and continue to beat for 5 mimites or um:ii.it
has thickened. Add tine vanilla.

Prepare any desired sponge calce recipe, but be sure to ba'^e the cake

in a large thin layer in a moderate oven about 325° to 350°^. for 10 to 15

minutes. (The sponge calce recipe on P.92 of Aunt Sammj'-' s Radio Recipes
Revised is especially satisfactory for this roll). Turn out at once onto

a paper which h-a.s been p-orinkled with powdered sugar. Cut the crusts with

a sha,rp Imife. Spread the chocolate filling over the cake as smoothly and

rapidly a.s possible and roll the cake and wrap it in the paper. Allov; the

cake to stand until cold and then cut croBsr/ise into thin slices a:ad serve.

ITow to discuss a few questions that seem to be puzzling lots of

horaerJaJiers.

The first one is about aluminum ware. Some wa;;r the idea has got

abroad tliat aluminum ware is dangerous to health, that foods cooked in

aluminujii absorb some kind of poison. How such a notion started is hard to

say. Certainly it was not to' protect 'the public from liarnn. perh^-ps the

original idea was to help the sale of some other kind of cooking utensils.

But in the end such trade wars serve merely to befuddle the public; they

benefit nobody. The Department of Agriculture has not conduct ed^anjr

experiments on alurain-um ware. But it has made a careful study oi "cne

scientific literature reporting experiments done by other reliaole researcn

institutions. Hot one statement can we find, backed by scientific researcn,

that even suggests aluminum ware as the cause of disease or as a menace to

health.

The next question lias to do ^"'ith clothes, or, to be exact, with^

cotton fabrics for summer dresses. Even if we didn't Iciow it in any other

way, we could tell by our letters when the spring sewing fever "be^'i'-^s to

catch people. One of the sure signs is the c]uestion. How can I set the
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color in falsrics? And T^.'ill green hold its color "better tlian Ir.vendar? Ab
to hone methods of setting the color in fabrics, the textile experts soy blunt-
ly - there is nothing in them. If the color of a fabric vrere set by salt
and vfater, or an alum dip, or a teaspoon of pepper in the '.vash boiler, or

any other such siinple means, the manufacturer Mould have treated his cloth
with t'm.t process before he put it on sale. For the more color-fast a fabric
is, the better sales value it lias. So save your salt, or your alu:n, or your

pepper, njid your time , advise the textile chemists. Buy fabrics mai'lccd

^7ith a label that guarantees them not to fade. Then if they do fade, re-

turn them to the store, and ask for your money back.

TThen it comes to one color bein,-^ more fast than another, here a^'ain

the textile experts shake their heads. There are various classes of dyes,

some better than others. A blue fabric and a pink fabric dyed v.'ith a poor

quality dye are equally likely to fade. But if the dye is sood, a v^sen

material will hold its color ^vith any other in the rainbow.
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