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HINTS FOR COOKOUTS USING ALUMINUM
FOIL

Temporary plates, cups and dishes for baking
and serving can be made from foil. The easiest
way is to mould the foil over the bottom of a
dish or container.

Keeping ice. Ice in a picnic cooler or old-
fashioned ice box will last longer if covered
with foil.

Dividers for frying eggs. Make rings of foil to
act asdividers for frying eggs. Place ringsina
skillet with melted butter. Drop eggsin rings to
keep them in good shape.

Spatter shield. When frying bacon, fish or
other food that spatters hot grease, make a foil
lid to rest on pan to protect you and the stove.
Turn edge away from you slightly.

Toasted . sandwiches. Sandwiches can be
toasted on a hot plate by wrapping in a foil
envelope. Wrap and place on a hot plate or
embers for just a few seconds.

Potatoes baked in their jackets cook well if a
cross is cut in potato and a little salt sprinkled
on before wrapping closely in foil.

Melling chocolate. For recipes requiring
melted chocolate, the mess of cleaning up
afterwards is eliminated when chocolate is
melted in a square of foil and floated on hot
water.

For melons. If melons are cut before ripe, wrap
in foil, leave out of refrigerator and they will
ripen with no discoloration. -













