Penny-Savers Are The Order Of The Day

Brown Sugar |s The Secret!
Of Many A Chef's Delight

Do you keep brown sugar handy on your pantry shelf?
And do you use it often? We're wondering whether vou
realize the versatility of this rich, flavor-packed sweeten-
ing, L TH =1 N

We've printed here more than|
one tastedempling recipe that
utilizes brown sugar. Who would
dream that crispy sweet pickle
tlices could hegin with four sour
pickles, and just by a guick, easy
mathod, become  so yummy?
Doubtful? Let's prove it,

Easy Sweet Pickle, Slices

1 tablespoon grated orange peel

Pour hot milk aver bhread, add
butter, and 'et stwnd till bread is
very sofi. Add remaining ingre-
dients and beat thoroughly with
rotary beater. Pour into 1'4 quart
baking dish, set in a pan contair.
ing hot water 1 inch deep, and
bake in moderately slow oven (35
Dieg.) 1 hour or lunger, untll firm

4 lnrgg sour plckles (canned or

hul
1 cug brown sugar |
2 tablespoons mixed pickling

when tested with a knife. Remaove |
from oven, spread roughly with|
| meringue made by beating 3 egg
|whiles' stiff with dash of salt,|

The Modern Homemaker
Asks About Meat Picture

“What's the pioture on meats and meat prices this
spring?"  Mrs. Homemuker is asking these days, |
According to recent surveya and reports, thus far'in
1954, beef production is up 10 per cent over & year ago,
but pork production is down 15 per cent. Increases in sup-
plies of beel and veal approximately balance the decrease
in pork m}d ':umh. [t
MHow will that affect my fam- |ng temperalure and cover, the
i hudgel?™ s ske. | '’
]y,n‘"n'imafgrli"‘ "‘thtnl_ “f‘; |I-In|1:§:ts;""°"“|‘ Cook for 3 to 4 hours, A
state that there are two types of | compact rolled roast. requires
beef marketing cyeles each’ year,|somewhat more cooking Hime than
¢ one we have heen enjoying ' a regular chuck roast with the

| the past few months is that of
higher grade, speeinlly fed igrain-|
| fed) beel, During the summer and
fall, more of the leaner grades of
Lee! come to market, This Is heef

hone loft in. after about the first
hour, the liquid will start cooking <
away and then it must be replen-
ished In small amounts. fairly fre- .

quently, The last hour lay whola

spices
!-'[lclo pickles % to % inch ihltki;}"n beating in gradually 6 tahle-|
into bowl. Add sugar and spices|SPoons brown sugar and 1 tea.
mix well, and lot stand, stirring|‘Poon grited orange peel. Put

oceasionaily, for 3 days or longer|

before using. Makes about 1 pint.
And here are a few more easy-

as-pie recipes Lthat prove our pninl.|
_ Add them to your permanent “fa-

vorile recipe” file.
Easy Apple Pudding

1 egg, beuten

14 teaspoon vanilla

15 cup brown sugar

Ly r.u!) uncooked rolled onts

2 tablespoons flour

1 teaspoon bakirg powder

Ly teaspoon salt

15 teaspoon -cinnamon

2 apples, pared and finely diced

Beat e2g in mixing bowl; add
vanilla: gradually beat in brown
sugar. Sur in roded osls mixed
with flour, baking powder, salt and
cinnamon. Add nuls and diecd
apples. Bake in  greased S&-inch
square pan in moderate oven (350
Deg.) about 35 minutes. Spoon
aut of pan inte dessert dishes.
Serve warm or cold with plain or
whipped cream, Serves 4 or §,

Oatmeal Refrigerator Cookies
3 cups uncooked rolled oats

1 cup brown sugar

1 cup sifted flour

13 leaspoon salt

15 teaspoon ecinpamon

1 cup melted shoriening (part
butter or margarine for (la-
yari

1 leaspoon soda

iy cup boiling waler

ack lo bake 20 minutes longar
| until lightly browned. Serves 6 to

! Raisin Cup Cakes
| 1% cups sifted flour
| % eup brown sugar

15 teaspoon salt

14 teaspoon cinnamon

15 teaspoon nutmeg

1-3 cup shortening

Vs cup raisins

1 epg, heaten

Yo pup buttermilk

3 tleaspoon soda

Sift Mour, sugar, sall and spices
| inte mixing bowl cut in shorten-
|ing with pastry blender or rub
| with fingers until fine ax coarse
corn meal. Take out 5 cup of this
|¢rumbly mixture and set aside
{10 use for topping Add raisins to
| the remainder. Stir soda into but-
| termilk, mix with beaten egg and
shir quickly inlo dry mixture, stir-
ring just until blended but still
wmpy. Drop into greased muflin
pans and sprinkle with erumbly
topping. Bake about 20 minutes in
moderately hot oven (315 Deg.).
Serve warm

A dash of allspice is delicious 1|
a tomato sauce. And some cocks
Hke o add a suspicion of ¢inna-
mon, tou, Or i you want to add
herbs, rather than spice, to the
sauce try dill, parsley or basil.
If you use parsley be sure to add

- | enough to give real flavor. A to-| | ik
1 teaspoon vanilia | -
Mix first five ingredienls in;}?::,f :mﬁ ',,‘;”;’;’;,F‘g‘;, TH'::‘(;;: “ALL AMERICAN" is the Pot
bowl. Stir In melled. shortening. | or givar needed will depend on the ! it's given,
Dissolve soda In hot water, ""]‘I'ncidily of the tomntoes
vanilla, and stic into first mix- 3

ture, blending well, Shape dough
into Jong rolls, wrap in waxed pa-
per, and chill for several hours.
Slica thin and bake on ungreased
sheels in moderale oven (375 Deg)
about 10 minutes. Makes 5 1o 8
doren eriep, duinty eookies.

Butterscotech Crumb Pudding

3 ecups milk, scalded

3 cups broken pleces of hread
2 inhlespoons bulter or margar-

ne
3 egg yolks, bealen
th cup brown sugar
Y teaspoon each sall, einnamon,
nutmeg

A slpak should be at least an|
Ineh thick if it Is to be broiled,

it is a thinner cut, try pan-
| broiling it, To ]]'mn-—broil wall, you'll
need a heavy iiLhLly reased skil-
lel, As the steak cooks pour ofl
any Jal that accumulates In Lhe
pan. Turn the meat occasionally
50 It will brown and cook evenly,
Never add fat or water when you
are pan-broiling!

aroni foods s a negative one,
waords, cook them just until t
ing, salted water,

Baking biscuits? Place them on
|a cookie sheet without sides, and
| they'll brown beller than they
‘would in a desper pan.

to the water slowly so that

for doneneoss, press a!l
against the side of
the pan with a spoon or fork. It
should break. cleanly and eveny
when done. When done, drain the |
macaroni food in a colander or|
Targe coarse sieve. Rinse well oy
allowing water to run through the
produel. Use cold water If the
food is going inte a cold dish: hot|
il It is going into & hot dish, Whea
vou ook macaronl or spaghetli
a litle anecad of timp for loter use|
in & salad, “freshen’ i by running
cold water through it before mix
ing with the other ingredients,

Macaroni And Cheess Burgers

4 ounces clbow macaroni
A pound ground heef
Ly teaspoon salt

Ta test
piece genlly

____|salt) for 4 to 6 ounces macaroni.

— - cab

Roast, no matter what name

Here we see @ Rolled Beef Chuck Roast, with
browned carrots, buttered noodles, o tossed vegetable
salad. The noodles are dressed up with poppy s_e_e_d_s:_

Noodles And Macaroni Budget
Team, Can Be Dressy As Well

THe mugic phrase used in connection with cooking mac-

. +‘Don’'t overcook.”
ender,

Add the macaroni food
the water continues to boil,

You may want to stir gently with a wooden spoon or spat- | 4ry
ula if there tends to be slight sticking.

1 cup shredded American cheese

Cook macaroni in boiling salted
water until tender (about 10 min-
Ltex), Drain and einse, While mae-
aroni is conking, combine ground
heel, 4 ‘easpoon salt
cestershire sauce Shape into small
patties and hrown in [at or drip-
pings in heavy skillet, Mell butter
or margarine in saucepan, Str .n
flour and Y teaspoon sall, Add
milk and ecook until thickened,
stirring  consfantly, Add *i eup
cheese and stir until melted, Foid
n macaroni and pour into greased
l-quart casserale, or 4 individual
casxeroles, Arrange meal patties
on top and sprinkle with remain-
Ing Y cup cheese. Bake in moder-
nte oven (350 degrees F.) unti]

and Wor-|

The carrots are placed
savory liquid during the lost
hour rogsting time,

around the roost to cook In

which has been fed on the ranges
and has had little or no grain
“finishing."

But thepe's a beef cut for every
pockethook. For the family which
must earefully watch houueholr]‘
expenses, the less tender culs of
beel make economical stews, pot
ronsts and ground beefl dishes. Rib
roasts and steaks are ideal cholces
for the more |iberal houschold al-
| lowance,

Since pork suppliex continue sub-
stantially lower than a year ago,
‘his means higher pork prices, es.
pecially on the more demanded
cuts such as center-cut pork loin
chops and roasis,

Today, we include a recipe and
Iull Instruetions for the prepara-
tion of a Pot Roast of Beef, In
addition, we Include a special div-
:adond of Chinese Reaf with Aspar-
Bus,

What more all-American  meal
rould you hope to set before vour
family than pot roast of beef serv.
ed with browned carrols, buttered
noodles and a tossed vegetnhle
|natad? Apple  ple with cheese
makes the perfoer ending,

Baef Pot Roashs

The most (requently  prepared
pot roasts are those from the heel
shaulder, These are ealled chuck
roasts, Another popular pot roast
is the rump roast,

Lel's talk about chuck roasts,
the most plentifil of beef po
|masls. Chuck roasts somellme
lare found on the market in the
| form of boned, roiled roasts. Theas
are popular becauss they're eady

N

the

lo carve,
hour of tha three to four Rolled Besf Chuck Roast
. In a Duteh oven or other large

heavy utensil melt a liltle lard and
in It brown roast on all sides to a

Budget-Easy Recipes Use Economy Meats

Here's A Handy, Nutritious Dish
That’s Easy On Your Piggy Bank

Meat and potato eaters arise!
In other | Ureamed Potatoes and Onions is just your dish,and it’s a
Drop in rapidly boil-| real bargain in nutrition, too, for it costs only about 98
Usze about 2 to 3 quarts (1 tablespoon | cents for six servings (based on Super Market prices).

I It's smart o use cconomicnl,
foods such as beel, polaloes, on-|
ions and mon-fat dry milk, Nonfat|
milk plays a dual starring|
role in loday's tested recipe. Jt|
enriches the meat ring and B iz
|also used for the sauce in the
Creamed Potatoes  and  Onlons,
Nonfiat dry milk stands ready to
play many roles of giving milk
| nourishment  without fat — for
drinking, in cooking and baking,
with cereals and as a whip also.
Nonlat dry milk s avallable at
the grocer's in twe convenient foil-
lined packages — a. one-pound
package which yields five quarts
of dairy sweet nonfat milk and a
pre-measured package which eon-
tains three envelopes, each  of
which makes one quarl of nental
milk

Meat Ring |
(Makes 6 servings)
2 cups soft bread cuhes
13 cup hol waler

rich deep brown. Sprinkle roast
with salt and pepper as you turn
it during cooking. Slip “a trivet
(small rack) under the meat and
then add a few chopped onlons, &

This Meat Ring around

potaloes and onlons,
center of Medt Ring,

piece of bay loal and a sprinkip

cup of water, bouillon or tomato| i
julce, Turn the heat to a simmor. | FAuce and, it mixture is too thick,

Place in|rice. Serve with

carrots around the roast to
in the savory liquid, Sprinkle them
with salt. '

And Then The Gravyl

The pot roast gravy Is half the
Joy of eating this favorite medl.

1. Skim off all but about 4 table-
spaons of the fat. (A roast baster
‘s handy lor this wrﬂm.: :

2, To the fat apnd liquid lef: la
‘ha pan, stir in about & tablespoons
flour which has bheen mixed with
Just enough water to make . a
smooth paste.

8. Stir constantly .over low hast
until thickened, then add water te
lilnfe to just the right strength.
Taste and add uasoning]:.

Here's a heef dish which fits the
spring menu theme, Plquantly sea-
soned bralsed beef is combined
with fresh (or frozen) asparagus
and served on cooked rice,

Chinese Beef With Asparagus

1 pound hbeef stew meat

Wocup fat

} teaspoon salt

% leaspoon popper

2 ;nM:spﬁnnl finely chopped on-
on

1 clove garlie

M cup boulllon

1 bunch f[resh asparagus or 1
pkg. frozen

1 tablespoon eopnstarch

2 teaspoans 50y sauce

Cut menl inlo strips about

i
s |inch thick. Brown in the hot fat la

1 10-inch skillet, Drain off excess
fal. Sprinkle with salt and pepper.
Add onlon, minced garlle and bon-
llon eube In 24 cup hot water,
Cover and cook over ldw heat un-
i meat is nearly tender, about 45
minutes, adding a little water it
necessary. Cut asparagus inte 14
inch pleces and add with 8 cup
water, (I [rozen aspgragus s
used, first thaw, then” cut Into
oleces,) Cover and ocontinue cook.
ing over low heat until meat and
usparagus are tender, mbout

of dried or powdered herbs (un- {':',"2:;;" w:u? .ggm:éata' maxs
less you're lucky enough to Vel ook, stirring constantly il
Irexh herbs), Ada abowt one-half fixture s . ickened, Ad.d 107

[hin with a smal. amount of wa-
ter. Heat and serve on cooked
additional  soy

sauce. 4 servings.

er, onlon, Worcestershire sauee,
salt and pepper, Add nonfal dry
milk powder ang  ground beef;
blend well. Pour catsup into bot-
tom of finch ring-mold  haking
pin, Press meal mixture lighty
Into pan, Bake in moderately hol
aven (375 Deg. F.) 40 to 45 min.
utes, Unmold onte serving plat-
ter, Fill center with Creamed Po-
tatons and Onions, Serve at once,
If desired, top with additional eat-
shp f

(Makes & sarvings) |

¢ medium-size potatoes, parcd |
and cubed

I cup onion rings

1 cup waler

1-3 cup nonfal dry

1% tablespoons Mour

3 leaspoon sall

14 teaspoon paprika

2 tablespoons chopped parsley

Cook polatoes and onion rings

milk

Y4 teaspoon Worcheslershire
fauee

| thoroughly heated (about 15 m.n
| ules), Makes 4 servings,

2 lablespoons grated onion m boiling saltod water until ten. |
1 teaspoon Worcestershire sauce der. Pour 1 cup water into top of |
2 teaspoons salt double boller. Sprinkle nonfat dry |
Y4 teaspoon pepper milk powder flour, sall and pa-|
1y cup nonfat dry milk prika over surface of waler, Beat|

IT'S AMAZING what o pound or two of ground beef con

EVERYBODY LOVES macaroni and cheese. And everybody
loves cheeseburgers. Here's where we combine the two to

moke a family pleaser that's

Three wonderfil things are hap
o o coffee in the above pic-

nave found three aew toleke
more & part of
pleasure, Y appears
er: \n a wonderful pew

now it can g9 Tavel

ke colfpd

eEpee-
¢ 1o those guvsts who
d'M-. v cocktails, Cianamon

fa
sticks and twists of lemon peel

Y5 tloaspaon salt

easy on the budget as well, A% eup milk

are its traditional accompaniment
Tiny, tasty hol Cheose Walers
make porfect crispy parinors for
vour Petit Cafe.
Hot Cheese Wafers
‘4 cup butter or margarine

%0 Deg. F., 12 to 15 minutes
Sprinkle with paprika, Serve hot
Mnkes 4 doxen wafors,

Picture 2: O, what a1 litte im-
agination ean do — even tn an
old stand-hy like cottage pudding

L teaspoon tabaseo Who'd have thought that a fow
1 3oz roll snappy chopse ehangos in tha hosie recipe would
2.3 cup sifted enriched flour residl in Mocha Cotlage Pudding
Paprika with its rich ecolfec.and.chocolate

Cream bulter; add Tabasco and
eream well. Blend in cheese and
flour and form into roll about |

flavor? Besides the improved
taste, the alterations in the recipe
produce a deep, velvely - hrivwn

Inch in diameter. Wrap in foil ' color thal serves as a handsnme
nd chill several houts, Slice w background for a snowy sanes
inch thick. Bake on ungreased Serve it with a thick, Fluffy

cookie sheet In moderste oven, | Vanilla Sauce, since vanilla blends

1 tablespoon fat or drippings | —— e
2 fablespoons butter or margar-| If you are buying meat with
ine bone, you'll need one pound for
2 tablespoons enriched four Iwo servings, A of lean

meat without bone will make four
servings.

V& cup calsup
Combine bread cubes, hot wat-|

¢y well with a mocha flavor, and
sprinkle It with halved walnuls for
decoration,

Most impaortant of ail. make
sure that il is escorted to  the
tahle by that one old favorite that
never changés—a potful of really
mod hot ecoffee. Then walch for
the astonishment when you inform
vour family that this well-aceom

paniesd good-looker iy a4 collage
pudding.
Mocha Cottage Pudding

Wocup whortening

L5 eup sugar

1 ege, well-beaten

1:% 3q. (1-V401.) unsweelencd

chocolate, melted
1% cups sifted, enriched flous
2 teaspoons haking powder
Yz teaspoan salt
Yoeup evapurated milk

i pup strong, cold enflee

L teaspoon baking «uds

Cream  shortening  and
add egg and boeat well, Add
ed choeolste, Mix and «ft flour,

baking powder and nmbine
evaporated miltk, colfee and hak
Ing sods, Add four wtipe and
eoffee mixture alternaiey o choce-
nlate mixiure. Ba i predsed %
ineh square eake pap in maoder

ate oven, 39 Deg. F. 40 minutes

1% pounds lear chuck, ground me rotary heater until blended
vaok,

just the right combination of

stiering constantly,  until } 5 ;
e wrought,

thickened, Add parsley, ecooked

do. With just a little imagination, a little seasoning and

flavors, a near miracle can

or until done, Serve warm, with where there is on electnie outlet
Flully Vanila Sauee. WMakes 8 has been introdueed Jost in Hme
#Mpuares for what Inoms as the biggest va

Flutty Vanilla Sauca cation travel season in our hise

Combine 1 cup sugst snd 1:3 tory, For thuse millions of {ravel
cup water in saucopan. Stir over ers to whom a delicious cup of
low heat untll sugar diswlves, eoffee | a must helore and after
Cook ta 238 Deg. F. a lank day on the poad, this hindy
stage. Heat new kit provides the perlect an

wer,

ko ind

viy on yolks w Neatly stored in a compact wa.

I to beat untll ereamy. terprool, zipper bag, the kit in

( tablespoan vandils, eliades a fully amtomatic electrie
Whin 1 cup whippng eream. end percolator tht brows 2 to 5 cups
fold in antomatieally, stops perking when
Pleture 20 A portabile kit for ooffee is just right, and kespg IL

making

and serving coffee any: hot as long as you like. Four un.

A

breakable plastic eups, four stains
less steel spoons, & sugas jar, alres
tight bag tor coffee container, and
a flannel protective bag for the
automatie perk are alvo included,
The complete kit with stireetive
seoleh plald earrying case welghs
less thin four pounds,

No matler where their travely
take tham, vacationing coffes lov-
eré now have the sssurance that
thelr favarile bevazage s anly as
far away as the nearest AC elec-
thic outlet, And when they return
hame after the trlp, they can use
the automatic percolator the year-
round for good coffee.

——




