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Cabbage and Potatoes Cooked Together, Termed “': o
‘Jat,’ Ranks High as Favorite Among Belgian seacee Likely i
Families in Wisconsin; Leek Soup, Too, Has an

Excellent Reputation

This article on traditional Belgian foods prepared and served
by the descendants of Belgians who settled in Wisconsin is the

first of ¢ series deseribing customs end recipes mingling the culi
nary ert of many nations in our stete.
subject of en article an Wednesdey's Woman's Page.
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be Christmas unless some

magnificent mahogany pieces at
York House. Wals and furniture
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Tooka well with the prain walle 50
much in vogue today.

Byzantine Jewelry

@ cup and place on a board to raise.
Grease ple tin and spread dough Ln
with hand, Let raise again, pushing
the dough up the sides of the pan it
it shrinks down. Then put in ¢ither
the prunc or apple filling. and cover
with the rcottage cheese topping,
Mrs. Collard likes to 1dd one-half
cup whipping cream 1 the cottage
cheese mixture, Bake In a moderate

% | oven tor mbout 30 minutes

Favorite Carrot Dish
Lumberjacks with appetites
whipped by long hours Ia the crisp
fresh alr of the woods uséa to con-
sume " huge helpings of carrots
as only Mra. Collard kaew how to
cook them, and here is the recipe:
Faur cups raw sliced carrots, ono-
half cup pork drippings, salt, pe
per, nuteneg, one large tablespoon
sugar, Set nvu vzn- alow tire and
simmer for ono and one-half hours

of this ple about w Ight or any ofternoen luach, in
ing =0 much, and ‘teying to maks | Belgium. like our watfles,
cach crumb last 3o that T might|they wer in & dish and sweet-
relish 1ts avor longer, Mra. Cole | enednilk spiced with cinnamon was
lard gave meé her recipe. Cross be- [ poured over the cakes, ich person

i hen served himself from this dish

Another way was o pil the cakes
¢ on tap of the other and sprinkle
Brown augar between.
Asa national supper disb, potatoes
and cbbage conked. (ogeiher, and
ve | ermed "t by Mra. Kaye, ranks
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anlon to the fat and add slced rew
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Eloan the white pastof four good-
sized Leeks. Dics % potatoes
oo smal pieces. Boil Logetner tn
nited water to cover. When
Toes are done, Taash, AQd 9as quart
of milk and fet come to the boiling
point., Add butter the size of a wal-
rat z5d season with pepper.
Fresh Belgian Rolls

Fresh rolis are a specialty at the
Kaye home, and tho" direetions for
making are not difficult.

One quart lukewarm mil, tws

blespoons sugar, one egg benten
well, one-hale cup lard, two squares
yeast, one tablespoon salt. Melt lard.
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Qatmeal Bread
Three loaves of bread sprivkled
Shronghont with cakants £od -
s and flu.o meal are
e gy ontcome of e ecive.
o cups oatmeal, one-hall cup
ahortesing. one-haif cup sugar, two
tenspoont aslt. Pour over this thrce

yeast and two-thirds cup nutmeats

sell it DIRECT to you.
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hand, When
a Jolly family of cats is as easy
10 make as these, you'll be glad
to please the children. The
large puss sits 13 inches high,
and the kittens are about five
inches fall. You can use scraps
of material as well a5 new
cloth, which is an economical
way to make the kiddies happy!

To ‘obain this pattern, send
tor N Nu 402 and enclose 10c in
r coin. Address The
Mx_\wauku Journal Pattern
Department.
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. effect to save the hem, The Belgian farmer in authentic costume
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15 carrying 8 duck in his baskel,
These dolls, recently imported from Belgium, are available in
Milwaukee. Ask Belty Ann where you may find them.

here you cen buy from the
manufacturer and save the differ-

A Shopping Day
Oven Dinner

R = - Auditorium—Second Floor > -
a B ] COATS | Public Service Bullding with a Time Clock
- Mendoza Beaver | ; J,,:‘, ;pm; i ot et o pomenators m.‘; .{,m o erd
(Dyed Corer) ; o deicomingfor || 50 stiend e it in soon. 3any a Variety ]
i . i e w.ug, thopptt o« . Fur- | homemakers. too, would Uke %o bring their hue. f Fruit D + o
e | Bande! Now s bad dea of Fruit Desserts B
: Bing you ow fur). New
: ing you o b, | Feat This will be an unusual session. Well
H 1 Py ‘ ‘Also warth attendi i
; | The Baking q
: ¢ Shotebeds I of & Have You Seen Our Bufet .
1 Cheese Torte Table Setting Displays? Now
! T Showing Fvery Day in the "
$95 i | ot o } Eucrate | | Dining Room of Ou Blectica :
Open Manday and ! No Charge for Alterations i Roaster - ‘.
Friday  Evenings i : | 3 M% J ‘,‘% :‘1’,7.“‘:.3;,:',";;:';": ":g:: , i
HE 5& i 2 )
i [ o 2% i !E o o5, oft - | aad 'PHONE DALY B8 ’ 1
5 rest Home H o o o @ v oA 3 i L
» Tth Floor MANUTACTCRER OF axp surts n
Avense I A mm.’“ gt Fleor oo s || T'he Fleciﬁcﬂ?gr\npa v

i

https://www.genealogybank.com/doc/newspapers/image/v2:1477BBDEA5S0EB75C@GB3NEWS-
15C34CC39F2A3FFC@2428831-15C343622FE57060@53-15C343622FE57060

Accessed on 11 August 2022

© This entire service and/or content portions thereof are copyrighted by NewsBank and/or its content providers.



