WITH "WEAR-EVER" ALUMINUM

OF

ALUMINUM

"Wear-Ever" Aluminum may be kept bright if
it is thoroughly washed in clean, soapy water after
each use. Fat on the outside of the pan decomposes
and dries into a brown, gummy substance that is
easily removed if it is not allowed to accumulate.
Accumulations of burned fats are easily removed
with "Wear-Ever" Cleanser.
A

WORD

ABOUT

FATS

French frying (deep fat frying) is more wholesome than shallow frying, if skillfully done, and
offers unlimited opportunities for variety in shapes,
textures and flavors of foods.
The "Wear-Ever" Deep Fat Fryer, with its skillfully designed basket and large pan, allows the
food to be suspended over the hot fat after cooking. Thus the fat is drained off before it soaks into
or congeals on the food.
A few simple rules will insure uniform success in
French frying. Have a clock with a second hand.
Some foods require a longer time for cooking than
( C o n t i n u e d on back p a g e )
"Swinging Rest"
in Draining
Position
Note h o w f r y i n g basket fits
snugly to sides and bottom of
pan thereby utilizing all the
frying f a t f o r cooking.

WITH "WEAR*EVER" ALUMINUM

CARE

•

GRANDMOTHER'S NOODLES
1 egg
1 teaspoon salt

2 tablespoons water
1 cup bread flour

Beat egg slightly, add water and salt. Work in
gradually, sufficientflourto make a very stiff dough.
Knead and roll out on flour board until paper thin.
Cover with cloth, and allow to stand 20 minutes.
Cut into fancy shapes, or roll like jelly roll and slice
off in very thin strips. Dry thoroughly. Store
away for future use.
•

FRIED NOODLES
Boil noodles in salted water five minutes. Pour
into colander and allow cold water to run over them.
Drain thoroughly. Fry a small quantity at a time
in deep fat heated to 385°F.-395°F. or hot enough
to brown an inch cube of bread in 20 seconds.
Noodles should be very crisp and delicately browned. Drain on unglazed paper.
Serve instead of potatoes, or as topping for the
increasingly popular Chinese dishes.

G E N E R A L I N S T R U C T I O N S . Croquettes are equally delicious
whether made from new materials or left overs, provided
that care is taken to have sufficient moisture, proper
seasoning and attractive texture.
For all croquettes the temperature of fat should be
390°F. or hot enough to brown one square inch of bread
in 20 seconds. Time for cooking, 3 to 5 minutes.

•

EGGPLANT

Pare eggplant and cut lengthwise into strips as for
French fried potatoes, or slice in 34 inch slices. Soak
several hours in cold water to which 3 tablespoons of salt
have been added. Keep slices under water by placing
plate over top. When ready to use, drain, sprinkle with
salt and pepper, dredge with flour, dip in beaten egg
diluted with milk (allow 2 tablespoons to each egg) and
roll in fine dry bread crumbs. Drop into deep fat which
has been heated to 375°F. or hot enough to brown an
inch cube of bread in 60 seconds. Drain on unglazed
paper, and serve hot.
•

SWEET POTATO BROWNIES
Steam or boil pared sweet potatoes until thoroughly
tender. Salt and roll in flour. Drop into deep fat which
has been heated to 390°F. or hot enough to brown an
inch cube of bread in 20 seconds. Fry until a golden brown.
Serve at once.
•

FRENCH FRIED ONIONS

Cut large onions across into slices about 34 inch thick.
Separate slices into rings. Dip rings into milk, dredge
with flour, and fry in deep fat heated to 375°F. or hot
enough to brown an inch cube of bread in 60 seconds.
Drain and salt slightly.

•

MEAT CROQUETTES
1 cup ground cooked meat (veal, beef, chicken, ham)
34 cup heavy white sauce or thick gravy
1 teaspoon grated onion — 34 CUP bread crumbs
1 teaspoon pepper — 1 egg — 1 cup fine bread crumbs
Mix together meat, bread crumbs, white sauce, salt
and pepper. Chill. Shape into pyramids, rolls or oblong
blocks. Roll in fine crumbs, dip into beaten egg, roll
again in crumbs, and fry in deep fat. This recipe makes
6-8 croquettes.
•

TUNA FISH CROQUETTES
1 cup finely shredded tuna or other fish, 34 cup bread
crumbs, 34 cup diced celery (cooked 20 minutes), 34 cup
white sauce, 1 teaspoon salt, paprika. Fry as directed
under Meat Croquettes. Makes six croquettes. Potatoes
may be substituted for celery.

•

HALIBUT STEAK, FILLET OF HADDOCK
OR SOLE

Clean fish, wipe dry. Season with salt and pepper,
roll in fine bread or cracker crumbs. Dip into a
beaten egg to which 1 tablespoon of milk has been
added, then in the crumbs again. Fry in fat at
temperature of 375°F. or in a fat that will brown a
cube of bread in 60 seconds. When a golden brown
on all sides, drain on absorbent paper and serve
garnished as desired.
Tartar sauce adds to the enjoyment of these
dishes and may be served either in a small paper
ramikin, from a mayonnaise bowl or on a leaf of
lettuce.

•

SHAD ROE

Clean shad roe and cook 20 minutes in sufficient
water to cover with 1 tablespoon salt and 1 tablespoon vinegar. Drain, cover with cold water and
allow to stand 5 minutes. Remove and dry. Cut
into pieces, sprinkle with salt, pepper, and brush
over with lemon juice. Dip in crumbs, eggs, and
crumbs and fry in deep fat 390°F. until a delicate
brown. Serve with tartar sauce.

•

FROG'S LEGS

Trim and clean. Sprinkle with salt and pepper.
Dip in crumbs, eggs, and crumbs again; then fry
in "Wear-Ever" Deep Fat Fryer 3 minutes 375°F.

•
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•

CORN FRITTERS
No. 2 can corn—drained y$ tsp. pepper
cup pastry
flour
1 tbsp. melted butter
tsps. baking powder
2 eggs
tsp. salt
1 tbsp. finely chopped parsley
Sift flour once, measure. Add baking powder
and salt to flour and sift together. Beat egg yolks,
add corn, pepper, parsley and mix well. Stir in the
dry ingredients and blend thoroughly. Add melted
butter. Lastly fold in the stiffly beaten egg whites.
Drop by spoonfuls into deep fat heated to 375°F.
or hot enough to brown a one inch cube of bread in
60seconds. Turn often, cooking until agolden brown.
•

FRUIT FRITTERS
1 cup pastry
flour
1 egg
2 tsps. baking powder 34 cup milk
34 tsp. salt
1 tbsp. melted shortening
Sift dry ingredients together. Combine beaten
egg with milk. Stir the liquid into the dry ingredients and beat well. Add melted shortening.
Dip slices of pineapple, apples or peaches into
batter and fry in fat heated to 375°F. or hot enough
to brown an inch cube of bread in 60 seconds.
Turn frequently and when brown, remove and drain
on absorbent paper. Sprinkle with powdered sugar.

*

OYSTERS

Use cleaned, select oysters. Allow to stand in lemon
juice for 15 minutes. Drain, salt and pepper, roll in
cracker crumbs, then dip in egg, then in crumbs and drop
into deep fat 390°F. and fry.

*

DEVILED CRABS

Use Yl pound cooked crab meat shredded, 1 hard boiled
egg cut in small dice, 3 strips of bacon fried and cut in
small dice, red and black pepper, 1 teaspoon salt, 1
tablespoon butter, % cup white sauce, 1 teaspoon
grated onion,
cups bread crumbs, 6 crab shells of
small size.
Mix the ingredients together and warm over the fire
until butter is melted, stirring to mix and prevent sticking. Pack into crab shells, roll in bread crumbs, then dip
in egg, and again in crumbs. Clean the shells free from
crumbs and egg, fry in deep fat at 390°F.—hot enough to
brown one square inch of bread in 20 seconds.
Serve around steamed rice and garnish with tomatoes
and little paper ramikins of relish.

•

PERSHING DOUGHNUTS
2 cups cake or pastry flour Yl t s P2 tsps. baking powder
Yl t s pYl cup sugar
Yl tsp.
1 egg
Yl cup
1 tbsp. melted shortening

nutmeg
salt
cinnamon
milk

Sift and measure flour. Add dry ingredients and sift
again. Combine beaten egg, sugar and shortening. Add
milk and dry ingredients. Mix well, Turn on a well
floured board and roll out Yl inch thick. Cut with doughnut cutter and fry in deep fat heated to 360°F. or hot
enough to brown an inch cube of bread in 60 seconds.
Doughnuts should be turned as soon as they rise to the
top of the grease. This recipe yields 15 doughnuts.

•

CHOCOLATE DOUGHNUTS
3 eggs
3 teaspoons baking powder
1 cup sugar
1 teaspoon salt
1 cup
flour
Yl teaspoon nutmeg
2 squares bitter chocolate

Beat eggs well, add sugar and melted chocolate and
shortening. Sift the baking powder, salt and nutmeg with
the flour and into first mixture until well blended. Add
more if necessary. Roll out % inch thick. Fry in deep
fat 360°F.-370°F. Drain on unglazed paper.
It is not necessary to use basket. Dust with powdered
sugar and serve warm, if possible.

*

BLANCHING

^ ^

To b l a n c l i a m ! ! J I ! l l ^ ! l ®
and English walnuts, cover with boiling water, and let stand two minutes.
Drain, put in cold water, rub off skins and dry with towel.
If blanching filberts, cover with boiling water, let
stand 6 minutes, drain, and remove skins with a sharp
vegetable knife.
These confections now can be prepared with the new
"Wear-Ever" Deep Fat Fryer at a cost much less than
their purchase price.

*

SALTED NUTS

For each cup of nuts use one half cup of cooking, or
olive oil. Place just enough nut meats in the bottom of
the wire basket to cover, and stir until delicately browned.
Fat should be 375°F.-385° F. Time, about 2-3 minutes.
Lift basket, allow to drain for one minute. Place on unglazed paper, and sprinkle lightly with salt.
Care should be used in cooking nuts, as they darken
very easily if overcooked.

*

DEVILED ALMONDS

2 oz. blanched and shelled almonds
2 tablespoons chopped pickles
1 tablespoon chutney
1 teaspoon Worchestershire Sauce
34 teaspoon salt
Fry nuts in fat heated to 373°F. until well browned.
Mix with other ingredients. Serve hot.

•

SHOESTRING POTATOES (Julienne)
Pare potatoes and cut into thin match-like strips. Soak
in cold water at least 20 minutes. Fry in deep fat 385°F.
-395°F. or hot enough to brown an inch cube of bread in
20 seconds. Drain for one minute. Remove to paper, sprinkle with salt and serve.
•

FRENCH FRIED POTATOES
Allow 8 medium potatoes to serve six persons. Wash
and pare potatoes and cut lengthwise into strips about
inch wide. Let stand in cold water 20 minutes or longer.
Drain and dry thoroughly. Place 2 cups of potatoes at a
time in the wire basket and plunge into the fat which
has been heated to 390°F. or hot enough to brown a cube
of bread in 20 seconds. Fry 4-8 minutes or until well
browned and thoroughly cooked in the center (test with
fork). Drain for 1 minute, empty basket onto unglazed
paper. Salt just before serving.
Be careful not to overcrowd the basket. Much better
results may be obtained cooking small quantities at a time.
The potatoes cooked first may be kept warm in the oven
while the others are being fried.
•

LATTICE OR WAFFLE POTATOES
Pare potatoes, and slice with vegetable slicer made for
this purpose. Allow to stand in cold water for at least 20
minutes. Drain and dry between towels. Fry in deep fat
heated to 385°F.-395°F. or hot enough to brown an inch
cube of bread in 20 seconds. Drain one minute. Remove to
paper, sprinkle with salt and serve at once.

*

S U G G E S T I O N S (Continued)

others. Temperatures may be gauged by the number of seconds it takes for the fat to brown one square inch of bread.
A thermometer that registers 500° Fahrenheit is most useful and insures greater accuracy than the former method.
Smoking fat is always too hot and is breaking down.
This renders the food less wholesome and ruins the fat.
If proper care is given to fat it will last indefinitely
( w i t h enough new fat added from time to time to keep
up the quantity). After using, the fat should be strained
while quite warm through a filter paper or through a
muslin bag into the covered storage vessel of tin, crockery
or cooking glass. By cooking large slices of raw potato
in fat at a low temperature for 20 minutes the fat will be
clarified and odors absorbed.
Enough fat should be used to cover the foods to be
cooked. Too much fat will bubble over the top of the
pan as the moisture cooks out of the food. The table
below will help in estimating the safe amount of fats.
TABLE OF AMOUNTS OF FAT
Size of Pan
2 Quarts
3 Quarts
5 Quarts

Measure of
Melted Fat

Weight of Fat
\y 2 to 2 Pounds
3 Pounds
Pounds

or
or
or

4 to 4/^2 Cups
7 Cups
11 Cups

The "Wear-Ever" Deep Fat Fryer consists of one
"Wear-Ever" Aluminum Deep Sauce Pan (2, 3 or 5 quarts
capacity) and a durable fine mesh wire basket with new
"Swinging Rest." (Patent No. 1796678).

*

*

*

These recipes were created and tested by Margaret
Mitchell, Director of the "Wear-Ever"Test
Kitchen.
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