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Look Distinctive

'We Want Steak'
by Barb Pierson, H.

JI. 3

"But Daddy doesn't have to eat it!" In a few
years this may be chanted regularly at your dinner
table. And the rejected foods will probably be
vegetables.
A menu featuring grilled steak, French fried
potatoes, hot biscuits, and ice cream would undoubtedly be eaten with enthusiasm by your husband and acclaimed the " utopia" of culinary ability. But for health's sake, it is desirable that vegetables be included in meals.
A recent food preference study among service
men shows that few vegetables are well-liked. Turnips, broccoli, asparagus, and cauliflower topped
the list of disliked foods.
This presents a challenge to the homemaker.
Vegetables are a valuable source of minerals and
vitamins; they should be eaten- and they can be
enjoyed.
The first step is to avoid monotony. The list of
available canned, frozen, and fresh vegetables is
a long one; so try to introduce new vegetables into
your menus.
Consider interesting preparations. First, however, follow the rules for cooking the vegetables:
(1) Use as little water as possible.
(2) Cook quickly -just until tender.
(3) Season and serve a t once.
Then experiment with different serving ideas
until you find those which appeal to your husband.
Add cream to wax beans, onions, or turnips. Complement green vegetables with cheese sauce or a
liberal sprinkling of grated Parmesan cheese.
Toasted, chopped nuts may be sprinkled on
vegetables, or saute sliced mushrooms in butter
and add to cooked vegetables.
Variations of cream sauce offer ways to dress up
a plain vegetable. Browned onion, bits of crisp
bacon, or a bouillon cube might be added to the
sauce. For vegetables of the cabbage family, add
a little mustard or curry powder to the sauce.
Broccoli and cauliflower are delicious and unusual
with a topping of creamed seafood.
Vegetables don't have to be served hot. Use
them in gelatin, or marinate them in spicy dressing
for a cold, crisp salad.
Ingenuity in preparation, combined with attractive serving methods, may be the key to increasm g your family's willingness to accept vegetables.
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Use our Exclusive
Sta-Nu
on all yo'u r Garments

Ames Pantorium
CE 2-4302 - Free Pick-up and Delivery
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STEPHENSON'S
FAMOUS FOR FABRICS
Conveniently located
opposite campus
2428 L-Way

Dial CE 2-3615

Girls
Get your
Dames Daze Date
early. Show him that you know
the importance of good cooking. Take him to breakfast,
lunch, or supper March 23 and
24.

L-WAY CAFE
Just Across From Campus
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