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O our movie stars
Foolish question!
cooks 1n all California.
each of one hundred stars the recipes of their
favorite dlqhes, each to his own nationality.

like good dishes?

They engage the best
PHOTOPLAY got from

i

- ProTOPLAY’S Cook Book is an international B -
potpourri of tasty dishes. Cast your eyes o
on the two printed on this page. And try L BT
'!"
‘!E

them tonight for dinner.
the kettle below. For twenty-five cents, the
Cook Book will be mailed to your home. It’s
1mp0551b1e to give all the recipes to you in the

magazine. CAROLYN VAN WrycK

;Lemon Pie—Douglas Fairbanks. 1 cup sugar, 3 level tea-
! "_Bpoons cornstarch, }4 teaspoon salt, 1 %5 cups boiling water,

'sL 'ated rind of one lemon, juice of 1 5 lemons, 3 egg yolks,
7% level teaspoon butter, pastry crust.
Mix sugar, Comstarch and salt in top of double boiler. Add
‘boiling water and stir. Cook over fire until boiling pomt 1S
‘reached. Remove from fire and allow to cook 20 minutes
over boiling water. Mix grated rind and lemon juice and
egg yolks slightly beaten. Add butter and stir. Cook for
two minutes. Cool and turn into a cooked pastry crust.
- Opread meringue and bake 8 minutes in a moderate oven.

Then see what's in ¥ .

Favorite
Recipes

. Umm, My—What a Cook Book!
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Hungarian Goulash—Vilma Banky. 2 Ilbs. stewing
1 bay leaf,

mace, 4 whole

meat, 2 cups cooked tomatoes, 2 stalks celery,
14 teaspoon paprika, 2 onions, 1 blade
cloves, 8 chili peppers.

Have meat cut in small pieces, dredge with flour and put
in sauce pan in which you have melted fat. Cook slowly
for 40 minutes, stirring occasionally. Cover with boiling
water and let simmer until meat is tender. Cook other
ingredients for 20 minutes, adding one cup of boiling
water. - Rub through sieve, season with salt and pepper
and thicken with flour. The broth in which the meat 1s
cooked should be also used for sauce. Place meat on
platter, cover with sauce. Cooked carrots, potatoes,

sliced bell peppers should be placed around the meat.
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PHOTOPLAY N AGAZINE
750 N. Michigan Ave., Chicago, Ill.

Please send me a copy of PHoTOPLAY'S COOK
Book, containing 100 favorite recipes of the stars.
I am enclosing twenty-five cents.
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Be sure to write name and address plainly.
You may send either stamps or coin,
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