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YOllR BTST l(ITC]lTI{.]llAIll...
YOUR P1lITCO RTTRIGTRATOR

Your new Philco Refrigerator enrers your kitchen

-with one idea in mind-ro help you wirh all
of your food problems. It will help you keep food
in perfect condition longer and under more ideal
conditions than it has ever been kept before. It
rvill help you prepare new and unusual dishes to
surprise your family and guests.

In this little book you will find recipes as

modern as your new Philco rcf.rigerator. Use it
as a guide-book and use your refrigenror to rurn
out professional-looking and perfectly delicious
meals. You'll find sorne of the frozen foods so

beautiful they would raise the reputation (and
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salary) of a high-powered chef ! Some of them are

so simple your ten-year-old child could make

them for a party of her own. All of the recipes

Inve been tested by experts. And if you follow
directions carefully, your menus will sparkle with
new charm. Your reputation as a hostess will
rise and shine. And you'll find your family

boasting about you and your new Kitchen-maid-
your new Philco Refrigerator.
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l{OI'I TO TREEZE TO PTEASE

To make perfect ice cubes, fill the trays with water to
one-quarter of an inch from the top and f.reeze slowly
cubes will be crystal clear and perfect in shape. For a

-rvhen you need plenty of ice-turn the cold control.
get double-quick action.

Charming and decor ative effects can be achieved by freezing
a single berry, a cherry, a mint lea[, a paper-thin slice of lemon
or lime, or even a tiny individual flower in the centre of
each cube.

To add to the flavor of a long, cool, iced drink freeze cubes

of grape iuice, lemon juice, pineapple, cider or ginger ale.
Iced tea or coffee may be sen'ed full strength with floating
cubes of. frozen tea or coffee. Or tr1' frozen lime iuice cubes

in iced tea for a ne\\' and refreshir-rg taste and experience.
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GOtD DRI}ll(S

On a hot day nothing is quite so pleasant to hear as

the refreshing tinkle of ice in a tall drink. With your
Philco Refrigerator ready to su1'rply you with count-
less and varied ice cubes, any number of thirst-quench-
ing and satisfying chilled beverages can be sen'ed to
famlly or guests.

It's a good idea to keep chocolate and fruit syrups
ready in your rcfrigerator to make delicious drinks
for the children or unexpected guests. Even ice cream
sodas can be made at home with carbonated water or
ginger ale, ice cream and flavoring. There are dozens
of interesting combinations you can have fun trying.
These basic recipes will turn you or any interested
son or daughter into a better than amateur "soda
jerker. "

ICED GHOCOUTE TIilT
2 tb,sps. chocolate syrup
I cless milk
2 trrops oil of peppermint
Fresh-mint leaves

Have all ingredients thoroughlY
chilled. Blind or shake, and
chill acain in your Refrigerator
until rJadv to ser.'e. Add-a dash
of whippdt cream or a. spoonful
of chocolateor vanilla tcecream.

PI]{EAPPII BUTTERTI 1I(
I pint buttermilk, chilled
I dup crushed pineapple and iuice
2 tbsp. sugar
2 tsp. lemon iuice
Few grains salt
Combine all ingredients, beat or
shake thoroughly. Serves I to 4.

IGED TEA
Use vour favorire hot tea.

Sugar t6 taste. Paper thin slices
of lime or lemon.

Take tall glasses and fill with
froznn tea cubes. Pour over hot
tea and season with lime, lemon
and sugar. Add mint leaves.

LEII(l]IADE
6lemons
tl:'olcupsugar
6 cuos ice water or
Chiiled carbonated water

C-ombine susar. iuice and stir
until dissolv"ed.'ddd water and
pour into glasses containing
blain or dEcorated ice cubes.
barnish with lemon slices and
mint. Serves 8 to 10.
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JELLIED T()MATO COCKTAIL

WITH SHRIMPS

I l.lck:r.qe Ror';rl S:rl.r.l (lcl.rtirr

BEET B()RTSCH
I \o 2 carr hccrs
I slttall crrcunrbc'r
l 

1 ctrp ci.lcr 
'irlegrlrI j cup col.l u,rter

1t:1-1. ccl311 .',1,
t.l)\. stlq;lf

J r\l). s;r]t
, tsP. q1';ltc(l ()rtiort
e \\' ,qr'.t Ins citVclllle
f It. s()Lll'Cl'(j:tlll

l)r'rrin l.ecrs, s.rr inq ]Lricc, clroi. linc or 
1.11 

g

tlrroLr qlt lic.'r'. (-orrrl.inc rr itlr l'rccr iLricc. [)ctI
e:rcunll)cr', sc()()P ()ut;tnrl tl isc;tItl scc,ls ltn.l
clrol) 1111c', ,\.1.1 otlrcr- ingrctl icnts c\ccIt s()rrr
crr'.tttt rrrr.l clri]l tlrtrloLrrllrlr . Scrr c col.l n itir
it ,q('rtcr'()u\ \P()()ltful ()f s()ur Cr(.ltn 1l();ttirtll
rrtl r'.ttll \ut \ Itt{. 5t.r'rr... J.

FROZEN CLAM BOUILLON

2 crr1.s of clrrrrt iuicc or l-orrilion
| 1lr.P. c,rl.l rr.rr..r
l.l t.1.. gcl.rrirr

So.rk {cl.rtin irt col.l u;rtcr for J ttrinrrtct.
l)i:solrc in hor cl;rrrr irricc. A.ld scasonings
t() t:tstc lrn.l c()ol. Ttrrrt into trlrv lrncl frcczc
ttl r! lltuslr-likc consirtcnc\ sti;ring t\\icc.
Scrrc.ltc,tl'tc.l irr bgtr illtlrt cups gerrrislrcrl g'itI
saltc,J s ltippcJ crc.rrl a1.l italtrika.

..\ s p ic)
FROZEN

DESSTRTS

No lrtore tircsontc crlrnk-
tLlrnin{r- each lttcllrber clf
thc f:tnrrly takirtg ttlrlts
urr ril rhc grcat lreat ()f tllc
\\'cck, the SLrrlclrtv ciitrrlcr
ice cre;tltt, is rca.lr-! Ntlu'
\'()u c:trt Ir;lVc iec LI't.ltlll
L',\'cry claV and 1lo olle hxs
to ci() thc bilck-brctrk-
irrq cr:tnk-ttrrrtirtg. )-ttttr
Pliileo Reft'igcr:ttor docs
lr()st of the \\'ork ftlr Vtltt.
Mottsses, shet-hcrs, it-c

crc;tlns in all thc olcl fl-
\'orite fl;tvors arlcl in cltlz-
cns of 1lc\v fl;tr-ors lttl.l
conr bitt a titlt-ts c:tu hc tlt :t,-ic
c;rsil)/ artd qLricklv tlfrcrl
rr'ithottt ally cookittg :tr
:rll' Thcse rccil'cs *'ill
shou' )'ou horr'!

f're Tra-Ys or t/te I r't'4rtt

I :,, ol Co ut p.trflile nt'

2l 2 Ctrl-s t()lll;rto ltlicc
I r tsp .rlr
i ts1'r. 631"t, tt,;,
tbsl-r. 1111 itlrl itricc
tbsp. grrrtcJ lrorscr:t,l ish

2 .lozetr cookc.l sitrint1.s

Hc.lt t()nlirrtl jLr icc to lroilrrr.g. Porrr oVcr
[{or;rl Srrlrr.l ('ci.rrin rurrl :tir rrntil dissolvcrl .

.\.'1,1 rcnr'rininq ingre.l ierrr'. (.hill rurril lirnr
llrc:rk up rr ith iolk :rn.l scrr c in cockt;rr]
gl:tsscs u ith l.or.lcr of shrinrps. (l;rlnirlr rvirlr
n:tt'slcr ttn.l s]icc of lcln,rn.

-\l \ \cl \ ltl {\

JELLIEO CONSOMME

I tsp' 1'l 1i''' gcl'trirr
I 

1 ctrlr c,rl.l rr.ttcr
I'"1 tt'1t l1()t \\'lt('l'
I rirr (l0l i2<tt.. L()r)\()llllllc
I th.1.. lcrttort jtriec
S.rlr t,r t;rstc

So:rk gel.Ltirr for 5Ittinurcs irr col.l \\'rr.tcr.
.\J.l lrot \\:rtcl' .ur(t stir urtril tlissolvcJ. ,\.1.i
t() cons()nllllc $ ttlt lcntolt jtricc rrn.l s;tlt. Pllrcc
itt r trLrt r('lri{cr:lr()f lot'l tll J itotrr'r. Scr-r cr ].
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JELLY FREEZE

3 egg whites lft tbsps.lemon iuiceth cup tart currant jelly I cup h-eavy cream
Beat egg whites until stiff but nor dry; add ielly
by spoonfuls, beating well after each addition. Add
lemon juice and fold in cream whipped until thick
but not stiff. Freeze quickly without stirring in
freezing tray. Serves 6. Ilhstrated zt hlt

FR(IZETI CHOC(ITATE CHARL(ITTE RUSSE

I tsps. plain gelatin 1 cup chocolate syrup
I tbsps. cold u'ater See recipe under "Cold
1 pint whipping Drinks"

cream 2 dozen small ladyfingers
Soften gelatin in cold rvater for 5 minurcs. Sclldth cupbf cream, remove from heat, add softened
gelatin and stir until dissolved. Cool. Whip rest of
cream until stiff; then very slowly add- gelatin
mixture and the chocolate svrup, bearing constantly
until well blended. Line botroh and sides of large
f.reezing tray with halves of ladyfingers (or strips
of sponge cake), pour over them the chocolate
mixture. Place remaining ladyfingers on top and
freeze until firm. Serve cut in iquaies. Serves 8.

YAl{IttA ICE CREAM
lAcup g-ranulated sugar 2 eggs, separated
Pinch of salt - 

1 cup whipping cream
lrl cups top milk I tsp. vanili a extract
Dissolve the sugar and salt in top milk. Bear egg
rvhites until stiff; bear yolks sepaiately unril thick
and lemon colorei. Beai cr.am'until tirick bur not
stiff and add vanilla. Combine all the ingredients
and mix u'ell. Pour into freezing tray. Ser remperature
control as cold as possible 

^n{ 
fr""r, stirring every

3O minutes until mixrure rvill hold its shape. Then
finish freezing u'ichout further stirring. Seives 6.
Ilhsnotcd on prrcding page

CHOG(ILATE ICE CREAM

I pint milk r/ tsp. salt
Yir"p granulated sugar t 

"gg, 
separated

I squire (t oz.) unsweetened I cup n'htpptng cream

chocolate rh dP.vanilla

Put milk, sugar, chocolate and salt into saucepan

and cook ,rniil slightly thickened. Beat egg yolk
and stir in hot mixture slorvly. Cool. Beat cream

until thick, beat egg white separately until stiff.
Combine both cream and egg rvhite rvith the choco-
late mixture. Pour into freezing tray' set temPerature
control as cold as possible. Freeze, stirring once or
twice before mixtuie becomes firm enough to hold
its shape. Serves 6.

CHOCOLATE MIilT iIOLD
I tbsp. gelatine, unflavored
lr/2cups milk
f rap. salt
Yz pi. heavy cream

%, lb. Wpprmint candy, hard
5 or 6 bz. chocolate wafers
2 tbsp. unsweetened chocolate, grated

Sprinkle geladne over cold milk, scald. Remove
from heat] add sugar and salt. Stir until dissolved.
Place in large mixer bowl and chill, or turn into
refrigerator -tray f.or a f.ew minutes until mixture
starri to thicken. Whip cream. Whip gelatine mix-
ture at high speed undl frothy. Add cream and half
peppermii't (c'rushed) and beat slightly to combine.
Line a mold with chocolate wafers and alrernate
layers of cream mixture and wafers until all are
used. Garnish top with rows of peppermint candy
and grated chocolate. Place in refrigerator for several
hours or overnight.

APRICOT iIOUSSE
Ift cups stewed apricot pulp, unsweetened
3/, cup sugar I tsp. lemon fuice
Few grains of salt 2 cups heavy cream

Combine apricot pulp, sugar, lemon juice, and salt
and allow to stand about one hour until sugar is
dissolved. Whip cream until stiff and fold into
apricot mixture. Pour into refrigerator trays and
freeze rvithout stirring. 8 or l0 servings.

RASPBERRY ICE CREAiT
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I cup sugar
I cup red or black

raspberries

pinch of salt
rl cup mllk
I cup of cream

ir1: .i

.?
,r..1{,
w; ...:

Combine fruit, salt, sugar, milk. Whip cream and
fold slorvly into berry mixture. Pour into freezrng
ttay and freeze to right consistency. Use this same
recipe with any berry or crushed fruit. Simple and
easy. Serves 5.

tEil(ll{ SHERBET

ll( cups granulated sugar r7f tsp. sak
3 cups milk 2 tsps. plain gelatin
74cip lemon iuice l tbsp. cold rvarer
I tsp. grared lemon rind

Dissolve sugar in milk and add lemon iuice, grated
rind and salt. Soften gelatine in cold rvater, place
over boiling rvater and steam until gela-tin is melted.
Then add to milk mixture. Pour into freezing trays
and freeze until edges are firm about one inch from
outside. Stir up an-d whip with fork until smooth.
Freeze unril fii'm. Half hour before serving again
rvhip until smooth and return to freezing comPart-
ment. Serves 8.



FRESH PEACH MOUSSE

I lh. ri1.c f|e.lt 1..';1.';1.s 
I' ctlI srl,q.lr

lr tr1.. :tltttortrl L'\trltct 1 cttl-r evlrl.or,rtcJ rrlilk
l.r ni.. \;lrrill:t c\tr;tct 2 tbs;t. lcltron itricc

(l;rsh tlf clovcs

I)ccl arrtl lrtrlslt |crrcltcs. AJtl fl:rvtlrings :ttl.l sLtqtrr'

srir until sugrtr is.l itsrrlvc.l . Plrrce in rcfrigcr:trtlr ttr
clrill. \\'hip cr a1'ror:ttctl Itrilk u lrich ll;rs bc.tr tltor-
oLrglrlv chi'l lc,.l tirttiI it is sriti'; tlrcn atl.l lc-trl,rrr jLr icc
,r,r.i ct,trtinr.re bc:rting urttil \ crv stili'. FtllJ in ,ne';lc1r
nrirtttrc ltlt(l f,()tlr'illrtl lrctzirlg trllv etl.l frcczc'
Scrvcs 8.

BLACK WAI.NUT CARAMEL ICE CREAM

PINEAPPLE ICE CREAM

2 cu|5 l.rlilli '{ u lrtrlg cgqs
2 c.q{ r olks I : cr.ll) stlg;tr
2 cirj.s c,tltttc.l tltts\\ ccrclll'J .l r ts|. r;1[g

His rriirrn pine:rp1.lc itrice

Sc.ri.l nrilk in to1'r <lf .lorrble l'roilcr over boiling
\\':lter'. llc:rt e{qs ltrtJ r tllks, rrclcl sttgar:rtl.l s:rlt, ['re;tr
urrtil llulir'. AJtl htlc Irtilk slonlr, stirrirtg cort-
st.urtl\'. I{crLrrrt trt cloLrl-,le h,rilcr arr.l c()ok tllltil :r

Ir*.rr rj co.rtilrq f,rrln' t,rr tltc spotltt. Ctrol., srirrirrq
occ;rsion;rllr . 

-AJ.l 
1)irrc.tp1.lc jLricc itrsc bcftlrc frccz-

ing. Pi:tcc in rclrirlcr:Lt()r tt':[\', :trt.l stir scr crltl titltcs
rvirile frcczirrg, t,j ttt,rkc lr sltlootl)cr frozcrl lro.l Lrct.

TLrrn corrrrol t,t lorr,:rt 1'roirtt shilc frcczirrg.
!,,1a517a1a,1 lta a,t
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c]lttItD
DTSSERTS

Although these are nor frozen desserts
they owe their success and goodness to
your Philco Refrigerator. For the secret
of their delectability lies in rheir chill-
ing or long period of flavor-blending at
a low temperature. Gelatins, cold fruit

\\'hips, ice box cakes that require no

cooking and ice box cookies which are

made with such soft dough (the reason

for their suPerior tenderness and crisP-

ness) that theY must be thoroughlv

chilied before they can be sliced and

baked-all will be found here'

EI



CHOC()LATE ICE BOX CAKE

4 squares unss'eetened chocolate
,l j cup sugar
Pinch of salt
\rl, cup httt rv:rter
I tsp. plain gelatin
l tbsp. col.l ueter
4 egg volks
I tsp. r':rnilla
4 stitily berrren egg u'lrites
l2 crrp $ hi1-|ing creitlll
3 tloz. lady lingers

Melt chocolate in clouble boiler, a.ld
sugrrr, srtlt, hot \\':tter, stirring unril
sug,rr i s J i ssol r eJ rttrd ttt i x ture blen.le.l.
So:rk gelatin in cttlJ s:ttcr 5 l)lilltltcs.
Add io hot chttcolirte ntixture atlcl

stir until clissolved. Cook unril mix-
ture is sulooth ;rnd u'ell-thickened.
Rernove fronr heat and add egg vol ks

one :tt a tinte, beating thortlughlr'.
Cook over boiling wirter 2 lltiltutes,
stirring constantl)'. Add lanilla, cool.
Fold in egg u'lrites arrd chill. Fold in
crerun rvhich lrrrs been u ltipped until
sti{[. Lirre bortotn and si.les of lrrol.l
n'irh s exed pilper, leavirrg en.Jglxqgq
irrg o'er sijci. R.ld thin Jiner ,'\

E
BRAN BUTTERSCOTCH APRICOT TYHIP

REFRIGERATQR CQQK|ES ri lb. clried apricc,ts e

I cup slr.rrcrtirtq ll-.:;tl,::l'll *:ttcr e

i il!:,0.'T:ll,'o::l;ii r-.;i;";hippi's crear' .r 
e

2 c.rps sifted cake llour 4 egg * hites

I cup rea.lr'-to-eat bran cereal W:rsh a;tricttts. Put it.tto sattce 1'rrttr E
2 tsos. brrkinc ntltvJer s ich coi.l \\';ltcr, ctlver rttt,l hrirrq t'.r t
J I r'sr.l. s,rlc btlil ovcr l.s' llrrrrre. Sirr'rcr ftlr I I

Cre:rrrr slorre,ring rrelr a.J a..l.t,sugar lllil mlJ,] Ji.::lt:';,,1).lJ'i'"lir^it :grr.lu,rlly * hile crcarrlill. -1!j "f,.t: :,b.j,,;ir1;Fr..,p. nlj'...,,r,;. ."1 .ii. earrd brrrn cereal arr.l bc.rt. u'cll. Srtr 
''ril dissol'erl . C.rer 

^ii.l 
.t.,ill i,., -

ffi';31i.'l',1?;:l::"i;!'ttifljT:, #1i,,?lit?,1'::i:rt:;;1.:: ,1"l:i; c
ouglrl,v. Sl.rrpq. dough in roll abotrt i ,l.l i' rlre truir. Sei, c lrcrrt.cJ in J2 inclres in diarrteter rnd u'r;tp irt ..i.'.r5"l gi,*r"-. (fli,l ,i,irr,,J., ,,.,,,.. E

ii;i;:1"#i:i;"f,?[,i".,];?':: li]il:" or.u be rl,,zen ir.i".i'..'r j-s.'.':.1' j 
t

cookies are require.l, slice roll cross- .;;i,; ;il,; ,i i";;';;i;il;t;;-;'' scoTcH TRIFLE I
gre:rse'l-b:tkin8.sheet an{ blkei: ltl: PIece l;r,l' lirrgers or sqtrrtrcs of s1"r11qs :
;'.',",T,!1':":1,:|",i;13;'lll.1:i';T,,'i."j :;l*,1;il* ::15: ll;l,ii,l-"illl:l 

r;;: I
allatouceorafervetacitttcesrrceJed. sp.i,rklegcrrer.usl' *irtr'ilrlrrv. (L'.e I

gr:tpe itrice, if vou prcfer ir). _Lcr I

==---- :x:i'':?':";t;Ji#l}''j;:Hi'[ll:: t
l^ =i-) liiilffinrffl;T:nilllilit:Ili I({K rt\, ;il:'iff1ff:r:.';llt.flffi#lL:i: ri,)

chocolate tni xture, then :rrrange al ter-
nate lavers of la.lv firrgers and c}roc-
olare, iopping sith chocolate. Chill
l2 htluri or -lorrger in y'otrr Plrilco
Itefriqerator. Ttl "scrve, 

l'i ft crrrefullr'
frorn-rrrol.l on to servirrg plate b;'
rvaxed paper. Serves 12.

lllattrtted on preryJin.q Ptq. - 
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ICT CRTA1ll FROlvl T]lE STORT

N

In the big nerv Frozen Food
cornpartment in your new
Philco Refrigerator, ice cream
and all orher frozen foods are

as safe as they are in the store
before you buy thc'm. As lorrg
as your cold control retnait-ts

belorv freezing (of course, if
you defrost your refrigerator,
thc' frozen foods will defrost
along u'ith the ice in the
tr:lvs and the frost on the
f.reezrng unit) the Frozen Food
compartment stays at a sub-

fr eezin g tem pera ture. The food
yorr keepr there will stay frozen
and lgpfe6t until you are ready
to use it.
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If you're planning a children's
party, order plenty of their
favorite kinds of ice creant and

serve it at a miniature soda

fountain with a choice of
several sallces to m:rke their
favorite "sundaes. " The small
host or hostess can play "sodtt

ierker" ancl serve his guests

just what they order. Holly-
rvood stars have made a great
fad of the soda fountain bar,

recently. Your new Philco
can help you give a Hollywood
soda fountain party. Below
you'll find some favorite ideas

for "sur-rdaes" and a ttew Pea-

nut Brittle Brick to make

with "store" ice cream.

FROZEI{ PEANUT

BRITTLE ERICK

I c1t. chocolate ice creattt
1..2 cu1't crusltc,l fc:llltlt brittlc
I2 cup $ ltiPPing crc;rtrt

Tirke lr squlrrc cake pan <lr bre:t,.l ['trttl
ancl p:rck in icecrc'ant. Fold thccrtrshe.l
1-e,r'iur hrittle irrto the n'hippc.l crcrtrtr
art.l sprc:t.l tlricklr' <lr cr thc icc crcitltl.
Spriltkle tttrlre crusltcrl ps:lntrt l.rittlc
oir top frlr dccoratitlrr. Pl:rcc irt ll'tlzcrt
fot>cl cornpartrrlerrt ftlr at lcasr 2 <>r 3

lr<lurs. Cut irtto sqtlrlrcs to servc.

Conrbine :rll irrgredients rrr lt s;tuce-

f:lrr lul(l stir rl\.cr :r Io$' llcitt utl til
iug:rrs are.l isstllveJ. Ctlok to 2lti' F.
or until sntrrll altrount of lnixture s ill
forrtr it s<lft ball in col.l s;tter. Serve
hot rlr \\'lrrtn ()\'er ice crcrtttt. .{.1,1 nurt
if Jcsirc.l. Scrlcs 6.

HOT FUDGE SAUCE

1 rbs1.. htrttcr or ttt:trgerittc
I :t1 . t I tlz. r.l|ls\\cctcrterl ctltrkrrrg

chocolate
I 3 cup boiling rvrrter
I cu1'r grur-tulrrtc.l sugtrr
2 tbsp. 'rvhite cortt svrr.rl't

J.i t.l. r';rnilla e\trirct
,t j tsp. s:rlt
Melc butter, a.ld thc chtlctllere rirt.l

stir ovcr verv ltlrv lre;rt trrrtil ntelre'.l .

Add boiling \\'ittcr slo\\'lr', stirring
const:rntlv and bring ttl a boil. Ad.l
sugar an.l conr svrup, stirrin.q until
tlissolve.l ;cook 5 trtinutes. .\.1,.1 r lnilla
;rn,.l srrIr. Serve hor ort ice crc:rtll .

Serves 6.

Servcs 6

BUTTERSCOTCH SAUCE

illu.;rrtte,l on lrLctlrrq ptlL

sugilr

al-
aL
aL

E

e

e

E

e

t
t
I
!
I
t
I
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l1 cup $ hitc c,rrrt svt'tt1.
i;3 Cup gr:rtt tt l:t tc.l sttg:tr
l..t c,t1't lirlttlr' 1.11qli('.1 hrtlrvrt
.l + cu1't hr-tttcr tlr tlt:trgcrittc
)( cup boilirrs u'ater
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tsp. srrlr
l/z tt1',,. r':rnilla e\trxct
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From the preparation of a simple green salad, crisp, cool and tungy
with the subtle flavor of French dressing to the most elaborate
frozen salad-your Philco Refrigerator plays a vital part. Its vege-
table crisper will keep all greens cold and crisp. The freezing unit or
Frozen Food comoarimeni is ready to turn out a frozen wonder to
delight the memb'ers of your bridle club. And the main cold com-
o"rt"-.rrt is the best olace for a welllmixed salad to chill and marinate
irntil every tiny pait is saturated with the flavor of the dressing.
Don't forlet tfie'ancient adage about mixing French dressing-::
"be a miJer with the vinegir, a spendthrifC with the oil and a
madman in the mixing!"



BRIDGE FRUIT SALAD

Prepare dc'sirc.l ctltttbirratioll of Fruits-

l)issolr-c I packirge cherrv gelrrtirl- in
I cupftrl hot sjater, rlren trrolJ Jr irrch
deep in pan.

\\'hip uhippirrg crearrr trrrril still'
therr fol.l irrro eqtr:tl atttottttt <ll

Heinz Mavontraise or it cooked clresstng.

Arrarrge fruits on curlv etrdive, then top tvith
dressing- Cut gelatin into card shapc's n'ith cutrers,
then arlange oicr salacl. (See photograph)

Illulr,rre,l ax lleleJtn\ lttle

STRAWBERRY GRAPEFRUIT SALAD

I package stran'bcrrt gclatirl
iJ /2 cups hot u atcr
,l 3 cu1-t grapefruic itricc
I ctrp-qurtrterc.l str:t rlhcrrics
I cup grapefruit pulp
\\' h i ppcd crcrttll ttt:tvortttrtise

Dissolve gclatin in hot \\'ater, add grapefruit iuicc an.l
chill. \\'hen slightlv thickened fold in stras'berries
and grapefruit. Turrt irrro lrttllJ alt.l plrrce in I otrr
Philco Refrigerrrtor urrtil firrlr (about I hrs.). Ttr
unmold loosen eclges n'ith sharp knife, dip mold care-
fully into \l'arltl \\'rlter for a fes' ntinutes and turn
orrto ser'iug plate' Ser'es 6' 

,rzttrare,r thate

f

FRENCH DRESSIT{G

l{ cup of oil
]( cup lerrron iuice
2 tsps. r'inegar
)4 ttp.onion f uice

Combine all ingredients ,urd
beater. Toss over greerts irt
drenched u'ith it. Rub bon'l
if desired.

d!tr

3 i t.1''. ccler.r' salt
I { tsp. s,rlt
I tspr. paprikrr or

freshlv ground black pepper

bc'at ligorousll' n'ith rotrlrv egg
a salad borvl until even' leaf is
s'irh half :r clo''e of r,rri ic, Iirsr,
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HORSERADISH M()TDS

Gelatin:tsplc, I prrckrrgc 1* tt1t. t,,1,
I ctrl'r boiling .t ,itcr .l 'i ttp. l':rPrik:r
]a ci,1't ltt'tt'oltlr,tise J lbrt'.r. h<lrseraclish
1r,'2 rrrp col,-l n ater lri cip u'hip1'red creirtrl

Dissolve gelatin aspic irr btliling \\';ltcr; a,ld cold lvater;rrltl
sear<,,ri,rgl Chill until ic bc'gins-to thickcrr. Make. dcsign of
sliced srutlccl oliYe :rn.l piilricrrro in borrclm of indi!itlu:rl
nrolrls, lirst rirrsed itr col.l $ irter. AJ.l nr:tr'<lnnlise and lrorse-

raJish to gelrttirr tttirture ancl ftllcl in rvhipped creanr. Potlr
into rnol.li;rrr.l chill urttil lirnr. TLrrn ou! or1 platter to use

as a garnish.

CHICKEN SALAD I}I ASPIC

Cornbinc, tl.re n let strrrrd 5 tttir'ttttes

)/2 tablespo<-rnfLrl plain gclatin
1 cupful Heinz Consotrttue

I)issolve over hot rr',tter, thcn cttol until partiallv corrsealed.
Ad,.l 2 cupfuls ver-v linel,r' choppecl cclld cookc.l

chicken or ptlrk
I crrpful finelr; clronpeJ cclcrr-
I teaspoonful salt
I r tc;lsft)t)rlful PcPltcr

Pour over the lirst la;'cr of the lrtol.led crlrtbcrrv tttirtttrc.

CRANBERRY CHICKEN MOLDS
Co<lk iust urrtil skirrs n()p ofcn 2 ctrpftlls crrrrtbcrrics in I
cu;rful boiline \\'atcr. Force thrttttgh strairter.

Cornbine, thcr.r let st,rrr,.l 5 Ittitrutes
ll3 teblcspooltfuls pl;tirr gcl;rrirr ,l1 cupfrrl col.l rr:tter. A.l.l nith 74 culful sLrr,tr t() cr'.rrl-

herlies, srirrirrg until disstllr e.l.
Cool trntil iellv begins to cortgertl.
A.l.l I 2 ctrpful linely ch,r1.1.cJ cclcr-r'

I : .'.,1.1r.,1 Iinelv dicecl apple
I t cLri.f111 lirrely clttlltPetl Pcc;tlts rlr :tllttortJs

PoLrr orrc-h,rlf of this nrixtire irtto indir i.lual lllolcls to
l1 inclr in thickness and chill trntil lirnt. Place over these:t

,1 2 irrch lirrer of Chicken Sllacl in Aspic (recipe abtlve)
bcftrrc chicken aspic is nroldecl.

\\ hcn chicken^salad is firrtt, Pour rell)xitlirlg crarrbcrrr-
iellv into urt;lrls arrtl crlrrtintre cliilling tlrtril lirtll. Unnttllcl

",,.i s.r'e on bcJs of s'atercress or letitrcc art.l g;rrrlish *itl't
Hcinz N{avonnaise. (10 lnol.ls)

Nrlrc': Salacl ttta.r'be nrolded ir.r lalers in sqr'rrtre Prtrts atld
cut lrlto squltres.
Illutnttel t lelt
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PIOUANT ORANGE JELLIES
I i..1.k.,.q.' lior.rl ( 

'.l.rl ttt l)t'r.elr
lcin,rr ll.rror

I ctrl'r l.orlrrq tr.rr.r'
I cLIlr ctrl.l rr;ttt'r-
I .l .,,1-t ()l'.tll{r' ttt.trtll., l.l,l,'

l)r.r,rlre l{,rr.rl (]tricL 5.'trriq ('.'l.rtrn il
l.oiiirrq \\:lt( r'. .\,1.1 c,rl.l rr.tt.'t .ur!l l)r.rr nr.r-
l.r.l,'. (.lrill Lrrrrrl tlrril-, :rn' .rril 1.1v111' i1r1,r

rllt.tll tttrrl.l'. St'r'tr':t\ .t r'.li.lr ',rttlt I'rl,t.i
tlrrck or- clrrckt'rr. trl.rkes l0 :rtt.ril rrr,rl.1.

l-,t,r, tt,,t it,,,,',

CRANBERRY ORANGE RELISH

I 1..rtl'.rqr- lirrr.rl (itl.rrin
l)t''rtt t rtt.trgt' ll.tr,tt'

I .irp lr,riiirq rr.rt,'r
I il.'1.. .11.,q1

I tLrl'c'rl'l rr'rt.t'
I | ., 1i11.' tirrr()()kL',1 tl.Lttlrtrr it'.
| ,-,,,..t,t {..

l)i'.,'1r.. I{,rr.rl (]r i.l, 5..rrrrr11 (,..l.rrirr
lt l)r)rlrlq rr.rrtr. .t.ltl \uq.l .rr.i \tir'
Lr,rt il rli",rl'...1. .r l.l r',rl.l \\.rl( r'. I)trt
rl..rrrIr( l r ri. .llr,l r:rr1..'.1.',1 r)r',1rrrl!'I ltt'trttglr
l,ro,l cir,)1.1.(r'; .r.l,l l() .q(.l.rlr1r lli\tlri'
.rr.i clrillLurtil it i,.crr\ l() tlr.l..r' 5trr
rll) rn,l l\rlrn' irt,r lrLrl.r ( lr I Lrrtr]
iil.'tr ll 't" irt{'.

SPICED REO CHERRIES. ..
A RELISH

1..rtl..rg.' li,rr.Li ('. i.ii, l)r''.r': t

tlt.'ttr'l.lt,,t
t.r1. lr v1 ] tt,- ',r.t l,'t.

I I'l' r.rlt
l.t'-., r, \'r l l l.l..tl:.r

, 1111. lrrt1,,,. l \l{.U'
in.lr..'titL tirrtr.ttrt,,n
rrlrolr'cl,r,.'.

I . t(.tri)()()rt {r'.1t.'.1 Itutttl! {
tinlr,r'cJr,rri.'r .l,,rr lr \\ rtlr \r{.r' ,rir.l

'l.ict'. l,)l' l\\r'llt\ lllilltlt('\ l{r'llltrr.' ri'-
rl.llll()Il .Ltlrl tlr)rr'. Nlr'.lrls1111.' 11 1.'ill:-
Ilor.rl Qtrre l, .(t'rtirrq ('r'l.lttrt trr l.oilr: {
\\'ittcr-; :r.l.l :.Lll .rr.l tlrt'r-r'\ rri\tilr.'"
\l,rl,l.rrr.l tlrill Stl'\r' .1. .r lt'li.lr iririr
Ille.l r. S \cr'\ iltg\.



HOLII)AY EGGS IN ASPIC

2 l.,rck,rg.s of asl.tic gcl:rrirr
4 h:rr.l-corlke.l cggs
2 rhsltt. Itl;t\ ()llll:ti\c
I ts;1. prcparc.l rrrusrttr.l
I tbsp. hrlrscr:rtl ish
I i ts1'r. s;rlr
Fcrv grrr irts p.l.['tcr
Iierv gririns c:rvenne
2 rsprs. pickle rclish

Prcl.xpc gc I :r t i n :ls pic ;lcc()r(l i rr g t, r .l i rcc-
tiotts ott p;tckit.t{c; p()1r int() I,r.rf parr
cnoush to covc.r bottonr. Chill until
sct. Cut cg.r5s in half lerrgth w'ise, renror.e
volks, ntash:rncl acld rernairring in-
grctlicnts. BIerr.l uell. Rc{illcgg uirircs;
g;rr.rrislurvirh srrr;rll picccs oI pirrricrrt,,
:ttttl greett Pcl.l'tcr cut to rcscrrrble h9llr.
l)l;rcc Iillcil egg lr,rlvcs;rhorrc 1irrclr
;rpart in :r ros-in chillecl aspic. Carefullr.
1.ottr rctttairtirrg x5Pi6 arrrrrrr.l the rrr rrr:rk-
int ir .lcc1. cnorrtrfu t() c()\'cr eg.{r. (Tlt is
aspic shoulcl be chillcd brrt nor thick-
e rretl . ) Pl;rcc in rc[ri.gcr,rror ut] ril linlr.
\\'lrcrt rc.r.lv t() scrvc, cuc bct\\'cctr cllrl
h;rlves an.l scrve on bcd of n'atcrcreis.

8 scrvings.

COtD 1llAII{ DISllTS

Cold main dishes, or enrr6es, are prominenc on every summer
menu. Buc many rimes during rhe year rhey are life-savers for
busy hostesses and housewives. They can be prepared hours
ahead of time and srored in your Philco Refrigeraror unril
needed. And rhey are ofren decorative as well as delicious
for buffet suppers, informal sunday nighr parries and luncheons

-all the year 'round.
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SALMOI{ SATAD BREAD BOX

I can red s:rlnrot't
I tsp. nlain gelatirr
2 tb-sps. lenton juice

/, ts1't. sirlt
Dash of ca)'enne
Dash of Worcestershire
A little grated onion
\f cup salad dressing
1 loaf u'hite bread
3 or 4 stuffed olives

Drain salm<-rrt; rentove skin an.l bones; llake
into small pieces. Stlften gelrrtin.i.n lenron
iuice. disso[\'e over lto! u'ater; add se:tson-

ings'and salad dressing; conlbine sirh
,rirnon, nrixing tlrorotrgitlr'.

Trim crustsJrorn bread; cut tlrick slice
from ton. Retttttve the insi.,le from loaf,
Ieaving i b,;x abo,'r 37a incl'r thick. Fill box

rvith s:rlrnort lnistttre; replace top slicc of
bread, l.rcrsirtg gerrrlr'; clrill in refrigeraror.
Spread't.-r1't a'id' si.les s ith Salil.l Drcssirlrl
Mask, usiirg spatula or knife. Garnish n itlr
sliced olives.- Chill urrtil lirnr; serve itt
slices. 6 servings.

For Salad Diessing Mask: Soften I table-
sDoon selatin in 2 tirblesp<-rttns tlilute.l
u'in.g"r;' dissolr e over ltttt \\;tter. A.1.1 I

cup'salad dressing; seasort uith a lirrle
cavenrte art.l Vclrcestersh ire.

CHICKEN LOAF

2 tbsps. butter
3 tbsps. llour
liz cup cre:un or eva[x)rated trlilk
Yzcrp chickerr stock ar
I houillon cuhe and I 2 ctrP \\'ater
14 crp fine drv brea.lcrtrrrtbs
2 cupi finelv chol.peJ cooke.l clricken
Salt and pepper to taste
2 eggs, separ,rte.l

Melt butter, blend in llour, atltl crcatlt and
chicken stclck (ntilk and n'lter in s'hich
bouillon cube has been dissolred). Cook
until sauce boils and thickens, srirring ct>n-

stantl\'. Add breadcrumbs and let stand 5

nrinutes. Then conrbine uith chickcn, sea-

soning and be:rren egg yo.lks. Beat .esg
rvhites until stiff ancl fold lightl-v into
chicken mixture. Turn ir.rto buttered loaf
nan and bake in ntoder:tte oven for rtbour

i5 nrinutes. Cool. Then chill rrntil re:r.l-r'

ro serve. Serves 6 to 8.

MOLDED CRABMEAT
2 cups Crabnteat, llake.l
I ctrp Cclcrr', ctrt fine
1 tsp. Salt
l/2 tbsps. Lctnttn itricc
2 tsps. Gelrrtirr
2 tbsps. Cold sirter
Yz cuP Mavonn:risc
rz( cti't Chili saucc, drtrined
I tbsp. Horser;rdislt

Flake crabrlle;1t, relllor e slrel I ; c<lrnbine
rvith celerr'. A,.id salt art.l lc'ttton iuicc. Soak
gelatin in' c<>ld s ater artJ dissolve over
b<liling \\'atcr. Ctltttbirrc ttt:rvtlrrrtaise, cltili
sauce irr..l Itorscr:rdish. AJ.l dissolvetl gcl-
atin to tnavonuaise Ittixturc; chill until
it begins to r.r. Fold gel,rtirr ntirtttre ittttl
cnrbrrrea t. Fi I I str;r i gh t-si.leJ ti Irrba le nrtll ds
s'hich have beeu rinsed in cold rvater; chill
in refrigerator.

CORI{ED BEEF TOAF

I p:rckage salad gelatin
1)1 cups lto! rvater
2 cups'shreJded corne.l beef
I rsp. \\'orcestershire satrce
I rsi't. prep,rred lttustard
I :i ttp. grate(l oltiort
| .j cup s:tlrrJ .lressing

Dissolve gelirtin in hot \\'ater; chill urrtil
parriallv set. A.lJ rettrainirrg ingre.lient.
ind chill in refrigerator until lirtn. UnlltllJ
and slice to serve. Serves 6.
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LAMB ROLL-UP

I brcast of lanrb, boned 1 bunch parslev
J rs1'rs. salr I tsp. celerl'salt

Hrrve vour butcher bone the breast of l:rtnb
and s:rve the bones for nreat broth. Lar'
hrc,rrt or) cutting boar.l arrd sprrirrkle s itir
h:rlf the s;rlr. Lrrl'parsley all ovcr tlte to1.r

arrd roll up like a tight lelly roll. Tie or
sc\\' together like a rolled roast. Plece in
boiling \\'rrtef to c()\'cr, :rdcl rest of salr and
cr'lerv salt, coler, anJ silnnler l|/2 hours or
until tender. Cool in the \1';rter. Drain and
n rap itr u':rxed pal.er or p;rrch lrrenc and
chill tlroroughlr'. Slice col.l. Jelly freczc
(i llusrration in Frozen Dessert section) is
:r delicious corrrpanion. Serves 5 to 6.

lllattrttcJ tt lLit

REFRIGERATOR MEAT IOAF

Grind
2] j cups colcl cooked vcal or pork u'ith
) 2 cup s\1'ect nlr.rstrrrcl pick le

A.ld

)y' tsp. sllt
li t.p. peppcr
4 tbsps. butter, rneltetl

Blend thoroughlv and pack lirrrrlv inro a
pan line.l u'ith n'axed paper. Chill 4 ro 6
hours in refrigerator.
IllrstrtreJ tt lelt

FLUTED DEYILED EGGS

Cut har.l-cooked cges in halves lengthrvise.
Itentovc yollis and rrrrrsh u'ith silver frlrk.

Add equal allrount of san.lrvich sprea,.l to
rolks and nrix thoroughlr'.' 

Salt, pcppcr. Scason to trrste.
Relill egg uhites u'irh tnixture arrcl top

rvirlt a liglrr desh of 1'r;r|ri[;1. \\'hcrr cuttinrl
cggs in lr;rlf, llrrte etl.gcs bv crrrring \\'ith
err.l of p;rrirrq krrifc in s:rrvtotttlt f;rsltirln
itrrlurr.l e.g.g cutring tltrouglt to volk.
Il!utr.tteJ tt !ttt

JELIIED HAM LOAF

ll j thsps. gelatin ] i cup cliced celerv
l-1 cup col.l rvrrrcr I pi rrrienro, clroppeJ
7( crrp boiling \\:rtcr lr cup vinegirr
r2 t'1.'. ',,1, ,, jli,l;.' tDirrce.l

2 cups linelv cliced cookecl harn
) 6, grr"t', peppcr, chopped
2 hard-cooked eggs, sliced

Soak gelatin in cold \\';rter for J nrinures.
Then dissolve in the boiling s':rter. Add
vinegar and salt, and cool. When nrixture
begins to gel, add remaining irrgredienrs
except eggs and nrix s'ell. Arrange egg
slices on bottom and sides of a nrold rinse,.l
in cold w;rter. Then carefullv pour in ham
rnixture. Clrill in 1'our refrigerator unril
lirnr. Serve on a bed of shredded letrr.rce.

Serves 6.
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APPTE BUTTER REFRIGERATOR ROLL

\\ lrit' I cul.frrl lJ l.t.' ulril'1'i11g crcittll ir'rst trrlril ir bcqirrs

to lrirl.l ,h.r1..', thcri Iol,l irt'qr',r,itr,rlll j 3 cLrPftrl Hcirtz Prrrc

^{pple Burtcr.
Sl.rc,r.l J0 r;rrrill;t n;tfers s ith s hi1'r1'rcJ crcattr Itlirtttre,

l.l.riirrg in l.ilcs:ts sltorvt.t iu pltotogrrrl'lh. Frlrllr rtlll tlrl s-:txc'.I

1.,,1...',,. ,irr s"rvitrg tlish. Then cover toP an.l si.les s'irh
i.rir,u'r"rrr Irllirtg. Sprittkle s'ith chtlpl're.l llttts'

(-hill in rc'frigeratttr ahotrr 3 htltrrs. Crrr intt> clilgorlal
sliccs arrd scr'c ()r.t irdi'i.lrr,rl Pl;rtes. 

llluttratel rrrtg,t
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MARBLE WAFERS

sifr togcrhcr rs.icc: Jl2 crrpfuls sifre.l c:rke lklur, l/2 rsp. s,lJ.r. \lelr ,rvcr
hot rt,itcr lt i oz. bittcr chirctllatc. Mclr )/, cupf ul bttrtcr.

Add, i' orJ.r gitc'r:I c.'fuI strgar, ?.-g.gt,-l ts'. r:rrtill.r..Rl.'rr.l rlr.r-
ouglrll: efrer e:rclr' addirion.'A.l.l rhe siftei drr' 

.i 
ngrc.licnc*..tlrcn I ctrpftrl

He'inz'Rice Flakes, ltreasured then cruslred. Mix th1;roughlr . To lttcltc.l
chocolrrte aJd 2 tb*ps. sugrlr.

Divide dough inro h,rlie., rhel aJ.l cftgcolate t<t onc-['rli of dgush
and nrix s'ell."Pack Iight anJ d,rrk doughs altenrrrtelv bv hc,rpine table-
sfloons in a ltlrtg, n".i,,tt'Pxtr th:tt hrrs-been. lirred rrith.r*.treJ |rrPcr, so

doueh is abour)'irrch"s dcc.p. If p;rn is brtladcr thrtn dcsircJ, l'.tck tltltr.glr

lerrg'rh.r'ise in onlr'<lne-hrrlf 
'of the u'idrh of the-p,rn, ptrllirrg \\'.r\ctl P:llrer

,,por'". siJcs to hold dough in position. Clrillfiorrr 4 to 6 hotrr.:, or trtltil
.'!ry lirln. SIice r.erv thirr'-and i-rlac. on ungre:rsed cookv she'et. Brrke in
a hbt o..en (425" F.) 5 nrinutei. Re'ror-e ironr sheet lrC o'cc ;r..1 c..1.
(4 doz. cookies)
lllattrttal at lelt
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SANDl{ICllTS

-

These can all add much ro
the gaiety of life. With
your Philco Refrigerator as

your right-hand maid, you
can plan a series of brilliant
little parties for the coming
season. With your Philco
Refrigerator standing by,
the daily chore of packing
school lunches ceases to be
much of a problem. Sand-
wiches wrapped in wax
paper may be stored and
kept perfectly fresh for
hours. Canape fillings can
be prepared ahead of time
and kept rcady for a h"ppy
party emergency. Hors-
d'oeuvres appear their
sophisticated and profes-
sional best when thor-
oughly chilled in the
refrigerator to bring out
crisp texture and subtle
flavoring.
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SALA0 SAr{DtYtCH Ror.r.S

Cut cross\\'ise into S-inch lcnsths
I loaf sandu'ich brcad

Rernove crusts, therr slicc c;rch piece
lengthrvise 11 incb thick. Placc bers'een
ts'o lavers of danrp linen cloth frlr :ur ltour
so thev u'ill roll easilr'.

Conrbine
1 cup corrrselv ground cookeJ

;xrrk or Yeal

] j cup linelv chopl'recl or shrecl.le.l
rlt\v citrr()[

).i crrp lirrelv clrol'r1''c.l cclcrl'
2 tbsps. Heiuz Irr,lia Relish
3 tbsps. Heinz N'l:rvtltrtrrtise
Salt to taste

Spread slices of brer.l rv ith a gcr)erous
layer of this lillins.

Roll lirrnlr', then rvrap irr u arc.l l)xpcr s()

roll nill hol.l shape an.l sta.r'nroist. Plrrcc
in refrigerator :rn hour or so. UIru r;ip,
place rlrre roll on eirch platc, then cut inttl
five sliccs. Arrirnge slices at one si.lc of
salad plrrte and g:rrnish rr ith :r cu1'r clf
lettuce Iilled rr ith c;rrr()t lklrvcrs :rrrd Hcirrz
Ripe Missicln Olilcs. Illarnlt) ot prrelu.g pa.ge

PARSLEY BUTTER

Cream butter until soft and srnooth. Then
blend in equal amount of lirrelv chopped
parsley, adding salt to taste. Chopped
chives, minced or grated onion or \l'ater-
cress may be used the same rvay.

MOCK GHICKEN PASTE

I lb. borrelcss venl
I tsp. s:rlt
) i cup cho;'ped celer.r'
M;ryonnaise or salad dressirrg

Place leal in s:tucep:rn, :rdd salr antl iust
cover rvitlr \\'rltcr. Sittttner geutlv ul)til verv
render (about ll i lrrs.). Drain and dice
me:rt, then pourrd to pilste u'ith r\'oo.len
p()tato Irtirsher, pourr.l irr celerr' :rt the same
tirne. \\then perfectlv sln(x)th a.l.l ttta.r'on-
ll il I sc.

RIBB()N TEA SANDWICHES

S;rrcad t>rrc of three slices tlf brc':r.l sc'rrer-
ouslv s itlr p;rrslev hutter. Cttr cr rr ich
rrnotl)cr slice an.l spre:r.l this lightlv s ith
1''lain hurter, tltert gcrtcrrtuslv rvith the
irrtlck chickcn p;r\te. llurter the thir.l slice
lightlv ancl place butter side clovun over the
clricl:en paste. \\'rap irr rr':rx p:rper and
chill for 2 or 3 hor-rrs. Trinr olf crusts s'ith
sharp knife antl slice abour )i inch thick.

l!irttruted at ri,qltt



GANAPTS AND }lORS.D'OIUt|RTS

With the help of your ner,v Philco
Refrigerator many attractive and
professional-looking tid-bits for
I.our parties may be made ahead of
tlme, pur away in yor.rr Philco and
serrred crisl'r, told' ancl perfe ct at
the righr momenr.
Stuffed celery, shredded raw car-
rots and radishes, olives and tiny
yellow_or red tomatoes cun be kepr
perfectly in the Moist-cold corir-
partment. While canapes with a
pastry or cracker base should be
stored in the Dry-cold compart-
menr so rhey *or,tt become soggl,
limp and unatrracrive. You don'c
need to fuss around at the last
minute (or even afrer your guests
have arrived). Your new Philco
Refrigerator with all its clifferenc
kinds of cold will kcel'' everv kind
of calr:t1're arrd hors-d'oeuvre crisP

_-) and cold-jusr as you wanr them.
$;r'



IPPETIZER PIE
Crut

I cup fine dry bread crumbs
% tip. salt
Y* cip soft butter

Mix ingredienm thoroughly. Butter bottom
and sides of shallow f-inch pie tin. Press crurnb
mixture firmly against bottom and sides of tin.
Bake in hot oven, 4O0o F., for 15 minutes. C-ool
before filling. Decorate, chill and serve in

oil and serve in wooden bowl wirh a toothpick
stuck in each olive.

STUIIED GETERY
Chill hearts of celery. Ssuff wish caviar and
spninkle hard-boiled eggs, riced over top.
Chill again thoroughly.

Cream Roquefort cheese with cream and
stuff celery hearts. Sprinkle with paprika and
chill.

GONAGE CHEESE AIID ]IUTS
Chop very fine some green peppers, a slice of
Spanish onion, a few roastet dmonds. Blend
riith cream and mix into cottage cheese.

Chill and serve in a bowl wirh crispv rye
wafers-letting each guest spread his own.

STUFFED GUGUTBER
Take a large cucumber, peel end slice cross-
wise about fi inch thick. Scoop out center!
like a litrle cup, and fill with mixed celery,
6nely chopped ihrimp and mayonnaise. Chill
thoroughly.

STUFFED PICKTES

Cut large size gherkins lengthwise. Scoop out
center end 6ll with deviled hrm. Garnish with
watercress or chopped parsley and chill.

OIHER CAI{APE FIttIl{GS
Peanut butter and India Relish
Sardines minced rvith onions, mavonnaise and

lemon
Olive butter mixed u'ith chopped celery and

chives
Minced ham, Chutney and grated cheese
Mayonnaise, anchovy paste, chili sauce,

Worcestershire
Crabmeat, hard-boi led egg, capers, mayonnai se

Cream cheese, creant, celerv seed,
Worcestershire

Peanut burter, bacon (crisp and shredded), chili
sauce
Spread these combinarions on thin crisp)r

cracksrs, small rounds of toast, large crisp
Fntaro chips or thin slices of rye bread.

small wedges. Illurtnd oa prtlitg ltgt
Filling
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The Appetizer Pie in the picture is filled with
well-seasoned coctage cheese mixed with a lit-
tle salad dressins. It-is decorated with anchovv
6llets, slices of"smffed olive, capers, choppel
hard<ooked egg and a radish rose.

RIPE OTIUES
Take huge ripn olives and cover with olive oil
to which 2 iloves of garlic has been added.
Place in sealed iar and chill 2 days. Drain off



STORAGT OF TOOD Il{ YOUR

NTI{ PHIl.CO REFRIGTRATOR

One of the unique features of the new Philco Refrig-
erator is its corttplete food protection facilities with
six different food storage zones. This doesn't mean
that you have to have a charc to tell you where ro
put everything. For the design is so simple and
logical and efficient that you can almosr automat ically
put the right foods in the right places.

T his is the line-rtp:

T1lt CONSERI|ADOR

Here 1'<lu c:u1 store the foods you
use nr()st often-frlr quick accessi-

bility. Behind it you can keep the
foods thar you \\'lurr to keep "out
of sight and our of mind"-awa)'
from nibblers, preserved in a con-
srant perfect cold. For in addition
t() its greirt convenience features the
Conservador acts as a "st()rm door, "

keeping cold air in and warm :rir
our, mainraininc rr constant temper-
ature in the cold inner comparrmenr.

Keep snacks and tomaro iuice,
chocolate bars and apples, milk for
cooking and all the makings for
sandwiches in your Conservador.
It rn'ill sirve )'ou food, currenc and
monev!
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DRV COLD

\lilk and creunr, lrottled drirtks, ianrs, 1''ickles, jellies,

Plrstries, b:rcotr and all packaeecl foods rr'ill nraintain
rheir best stare in tlie drv cold 1'rart of vour Philco
Refriqerator otr tlte shelves jusr belos' the freezing
unic irnd the frozen food crlntp:rrtnrent.

FROZTN FOODS

All packared frozerr fruits, Ire:rts, r'egetables, foulrr\',
sea food and ice crerrln frotn the store nrxl be ke;'c
indelinirelv in the large and roomy frtlzeu-food cotn-
partmelrr just besicle the ice tra)' space. Here tlte tem-

lerature is trul,r' arctic alu'avs belrln' freezing.
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lvl0rsT c0rD
\\Iith the help of Philco's parented Cold Freshener Shelf
the moist-cold comp;rrtment from the glass shelf don'n
to and including the vegetable crisper, all lefr-over
cooked mears ,rtrd uegerables may be kept in juicy colorful
perfectiorr. Thev won'r dr1' up and l6se rheir color or
flavor. Cheese keeps better here (colder and fresher rhan
in the old-fashioned Spring House). Leafy ve{erables,
fruits, -tomatoes and all greens thar need moisrure keep
dervy-fresh untiI needed.

lvlEAT STORAGE CO]YlPARTlvlTl{T
Immed iateli' below the freez-
irrs unir 1'ou'll find a sepa-
rate mear storage compart-
ment, moisr but much colder
th:rn the moisr-cold compirrt-
ment below it. Here you can
keep cooked or uncooked
lnears, poultrv or fish in tem-
perature ancl nroisture cclrrdi-
tions as favorable as those in
1'our favorite butcher shop.

llEOtTABtE STORAGE BII{
A n'elcome extrir storage
place frlr potatoes, orritlrrs,
squash and all those
vegetables that rn'ill keep for
rt'eeks without refri gerat itln.
It helps you keep all your
food in orderl,r, ;rrrangement
rvithouc tak in g up extra
sPace.



ACI(NOtryIEDGlvltNTS

The followin g m^g^zines and companies have been mosr helpful and cooper:rtive in

furnishin€r nc,w ideas for recipes and photographs. we wish to acknowledge their

assistance with gratitude.
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GOOD HOUSEKEEPING

\vOMAN'S HOME COMPANION

BETTER HOMES AND GARDENS

\VOMAN'S DAY

GENERAL FOODS CORPORATION

H. J. HEINZ COMPANY

LUKE S\^/ANK

STANDARD BRANDS INCORPORATED

CALIFORNIA FRUIT GROV!'ERS EXCHANGE

ANG ELES-CAMPFI RE COMPANY

IRRADIATED EVAPORATED MILK ASSOCIATION

ARMOUR & COMPANY

SPRAGUE' \I/ARNER S( COMPANY

BEST FOODS, INC.

DOLE PINEAPPLE COMPANY

JUNKET FOLKS



P]lILCO'S PRTSTIGT

Now that you have discovered the joy
and satisfaction to be found in owning
and using a new Philco Refrigerator,
consider some of the orher Philco
product long famous for their
superiority.

Philco radios and radio-phonographs
spread in mounting millions through-
out the country. You'll find them in
every type of community. From a group
of cabins in the backwoods to rowering
floor upon floor of executive offices-

l1{ oT1lrR ilttDs

there you will find people resporrding

dally to the perfect fascination of a

Philco radio.
And in the very near future every type

of home in every type of community is

going to discover rhe healthful pleasure
to be found in the Philco-York Air
Conditioners. As necessary ro your fam-
ily's health and comfort as your new
rcfrigetator, as inexpensive as a radio-
phonograph, millions of people are

acquiring this new home comfort.
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Etery day in tlte year, Philco's prestige and leadersbip bring nrore pleasare to more peopte!

PRINTEO IN U. S. A.




