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Rice And Crabmeat Casserole DelightsYeast Rolls Are Ideal

It's hard to imagine anything

For Lunch
.

I extra rich dough is luscious car-

Eat Peach Bran

Muffins Anytime
There's no excuse for muffins

playing the same old role every
time you make them, for the muf-
fin parade is endless. Thess
"Peach Braa, Muffins" are fairly
bursting with the d fruit
flavor of canned cling peaches.
The bran cereal adds Interesting
texture as well as nourishing good-
ness.

Peach Bran Muffins

1 cup sifted flour
3 teaspoons baking powder
Vi teaspoon salt
3 tablespoons granulated sugar
1 cup bran cereal
1 egg
V4 cup milk '
1 tablespoon molasses
2V4 tablespoons melted' shorten-

ing
'A cup canned cling peach slices
Sift together flour, baking pow-

der, ,alt and sugar. Stir in bran.
Beat egg, add milk, molasses and
melted shortening, and mix well.
Dice peach slices. Combine flour
and liquid mixtures ' and fold in
peaches quickly. Spoon into greas-
ed muffin pans. Bake in hot oven
(400 degrees F.) 25 minutes.

Makes 14 medium-size- d muffins.

minutes. Turn off the heat. Do not
remove lid nor stir rice while it
is cooking. After rice has cooked,
remove saucepan from heat but
keep the lid on until rice actually
is served.

Use exact measurements of u'j'
cooked rice and water. Time the
cooking accurately.

For real convenience and econo
my of time and effort, keep unused
rice in the refrigerator in a cover-
ed container at all times. Use it
for many quick, delicious and in
expensive soups, salads, casserole
dishes, hot breads and desserts.
Method: Melt butter or margarine
in a saucepan. Add the flour and
blend thoroughly. Gradually add
the milk and continue stirring un-
til the mixture thickens. Add the
crabmeat, rice, eggs, onions, par-
sley, salt and pepper to this sauce.
Mix thoroughly. Place in a greas-
ed casserole. Cover with the
crumbs. Bake in a 350 Deg. F
oven for 30 minutes.

HAMBURGER

Next time you buy hamburger,
get it ready for cooking in a skil-

let as soon as you buy it. Make
the meat into patties and layer
them between squares of waxed
paper, then wrap them all in an-
other piece of the paper. Refrig-rat- e

the patties and use within
two days.
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All the "fleet" (your family)
will be in and on time for the meal
if they are given notice that this
sumptuous rice and crabmeat
"galley. This seaworthy rice
casserole is coming lrora the
treat won first place honors in the
rice and fish division of the Creole
Cookery Contest at the 1952 Inter
national Kice Festival!! It is really
goodl

The oodles of
tastes, from stem to stern, in this
prize winnins rice dish are ter
rific enough to cause King Neptune
himself to tuck a napkin under his
enm and pick up a lorK.

Rice and Crabmeat Casserole
Ingredients

Vj cup butter or margarine
to cup flour
2 cups milk
1 cup crabmeat
1 cup cooked rice
4 hard cooked eggs, chopped
Vi cup finely chopped onion
Vi cup finely chopped garsley
1 teaspoon salt
to teaspoon pepper
Vi cup bread or cracker crumbs

Preparing The Fluffy White Rice;
lo mane i liberal cups of fluffy

rice, put 1 cup of uncooked rice,
2 cups of cold water and 1 tea-

spoon of salt into a 2 quart sauce-
pan and bring to a vigorous boil.
Turn the heat as low as possible.
cover saucepan with a lid and
leave over this low heat for 14
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LUSCIOUS CARAMEL PECAN ROLLS are an treat, and especially so when
home-mad- e and served hot from the oven, They are also good with hot soup or a sea-
food dish.

Pecan Rolls Arc Delicious
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Making aSarge recipe of a good,
basic yeasr dough for rolls and
then freezing jt in convenient por
tions makes it possible to have
inese ana other lavonte not rolls
ready in just a few minutes time.
Wrap the packets of dough care-
fully in freezer wrap, label them.
and freeze. The dough will keep
well lor six months,

To make these pecan rolls ex-
tra good, your favorite recipe of
sweet dough can be rolled, spread
lavishly with a delicate natural
favored margarine, then folded
over and kneaded until the mar
garine is streaked throughout. This
gives the finished rolls a marvel-
ous flavor and extra richness.

When the family calls for cara
mel pecan rolls, let a portion of
the dough thaw in the refrigerator.
Prepare a syrup of brown sugar,
margarine and water and put
tome in the bottom of lightly oiled

Marmalade Nut Bread
All measurements are level. Sift

flour before measuring.
Sift together into mixing howl

3 cups sifted flour
4 teaspoons double-actio- n baking

powder
3 Mi teaspoons salt
to cup sugar

Add
13 cup soft shortening
ft large egg, unbeaten
1 cup milk
to cup orange marmalade
1 tablespoon grated orange rind

(optional)
to cup nuts, chopped
Stir vigorously until ingredients

ar blended. Turn batter into a
greased and floured large bread
loaf pan, 9V4x5V4x3 inches. Bake
in a preheated moderate oven.
'350 Deg., for 1 hour. When baked
turn onto a wire rack to cool thor-
oughly before storing. Cut in thin
slices and serve plain, toasted, or
buttered. Makes 1 loaf.

""Ml nirwr J--

fcaars",. " "

that has more appeal than homo

baked, yeast rolls, hot com the
oven and fragrant and good.

Don't let the idea of making
yeast dough scare you. It's really
quite easy to make a good, rich
dough for rolls. Prepare a large
recipe to divide and freeze for fu-
ture use, and delectable hot
breads with home-mad- e goodness
will be a quick and easy treat
vou'll serve often. To free the
dough, divide a large recipe into
six or more balls. Wrap carelutly
with freezer wrap and label the
packages to identify contents,
amount, and date of freezing.
Freeze the dough quickly. This
will keep well for six months,

Choose a good recipe for hot
rolls. For extra richness and fla-
vor plus, you'll want to spread the
dough with plenty of delicate na
tural flavored margarine. Just roll
it out about Vi inch thick, spread
generously with the softened mar
garine, and fold it over, one third
of the dough at a time. Knead it
gently until the margarine Is
streaked through the dough.

One of the favorite uses for this

cn
:

ii jravori
dessert, Zabagliosne. Mrs! Smith
got this unusual recipe from a
woman whom she worked for in
Long Beach, Calif., who collect-
ed different and odd types of reci-
pes for foreign dishes. Mrs. Smith
in turn developed a liking for for-

eign dishes and says that now they
are her favorite kind of food, es
pecially Italian and Japanese food.

sometime when you want to use
an unusual dessert after a heavy
meal try Zabagliosne.

Zabagliosne
(Italian Dessert)

For Each Serving:
1 egg yolk
1 tablespoon full of sugar
1 tablespoon of sherry wine
Mix all ingredients together In

upper part of double boiler. Place
over boiling water and cook 5
minutes beating constantly with
a double egg beater, until thick-
ened. Serve hot in dessert or par-fa- it

glasses. Flavoring is iniDrov--
ed by placing 1 vanilla wafer or
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that is delightful after a heavy
meai.

Dad's Peach Fritters
Are Easy To Cook

Given a menu with fruit fritters
on the dessert list what man
doesn't order them? Women are
apt to shy away from deep fat
frying, but here's an easy way
to do it, and it doesn't take a
big can of shortening. The
fruit is no trick at all with a
can of ever-read- golden cling
peaches on your ptitchen shelf.
Drain the sweety juicy slices, dip
them in flour, then in simple frit-
ter batter. If you're lucky enough
to have an electric skillet it's per-
fect for frying them, but if not,
they'll cook just as well in any
frying pan, on a burner of your
range. The rosy sauce is a deli-

cious cinnamony one made from
the syrup on the peaches. It's all
very quick and simple, so try
"Dad's Peach Fritters" as a spe-

cial treat for the man in your life.
Dad's Peach Fritters

Cling peach slices (about lto
cups)

Batter;
1 cup sifted flour
1 teaspoon baking powder
to teaspoon salt
1 egg

' e8 cup milk
Flour
Deep fat for frying

Rosy Sauce:
1 cup syrup from peaches
13 cup red cinnamon candies
1 tablespoon cornstarch
1 tablespoon lemon juice
Drain peaches while preparing

batter, reserving syrup.
Butter: S ft flour wim naKing

powder and salt. Beat esg lightly
. ...:.u :tl. Dlnnl inlnand comoine wim num. menu jh

flour mixture. Drain peach slices
on paper towels. Dip in flour to

form very light coating, shaking
off any excess flour, (this makes
batter adhere better). Heat about
1 cup fat to (375 degrees F.,)
Dip peach slices in batter and
rlrrm from tablesooon into hot fat.
Turn fritters immediately. Fry un

til golden brown on notn sines.
Drain on paper towels. Serve
warm with Rosy Sauce.

Rosy Sauce: Heat peacn syruij
nH ftinnamnn candies slowly until

candies are dissolved. Blend corn-

starch and lemon juice, stir into

svrup, and cook and stir until mix-

ture boils and is thickened.
Makes 8 servings.

Spinach Soup
3 cups cooked spinach
4 tablespoons butter
4 tablespoons flour
1 quart milk ,
4 bouillon cubes (chicken flavor)
Vt teaspoons scraped onion
2 teaspoons salt
Dash pepper
Chop spinach. Melt butter, add

flour and blend well. Add milk
and cook until sauce thickens. Add
bouillon cubes, onion, seasonings

nd spinach puree; lir until ooun- -

lon cubes are dissolved. Serve
garnished with a sprig of spinach
or buttered croutons. Serves 8.

amel pecan rolls. Prepare a syrup
;oi y cup margarine, 1 cup ot Urm
ly packed brown suga', and 2

tablespoons of water, heated to
melt sugar and combine ingredi
ents. Put a tablespoonful of the
syrup in 4 or 5 pecan halves in
uie rjotiom ot eacn nwiuy greased
muffin pan. Allow a portion of the
dough to tnaw in the refrigerator.
Roll it into a rectanmilar sheet
from Vi to 1 inch thick, brush
Willi margarine, and sprinkle with
chopped pecans. Roll in jelly roll
fashion, cut into 2 inch slices and
place cut side down in the muffin
pan. Let rise until double in size
and bake in a hot oven (400 Deg.
F.; for about 15 minutes. Sexve
these rolls hot. Leftovers, if there
are any, are wonderful split and
toasted.

Here's the recipe for these extra
rich, "Best Ever Yeast Rolls."
It's a sizable recipe that will pro-
vide for plenty of good eating.

Best Ever Yeast Rolls
Yield: about 10 doz. rolls

1 pound margarine
1 cake yeast ,

4 cup lukewarm water
Vj cup sugar
1 teaspoon salt
4 eggs
2 23 cups cold milk
8 to 10 cups flour
Dissolve yeast in water. Com-

bine sugar and salt. Add eggs, one
at a time. Beat well after each egg
is added. Add yeast and milk. Add
flour and mix well. Turn onto light-
ly floured board and knead 5 min-on- e

piece about 14 inch thick.
Spread and fold half of the soften-
ed margarine into each half of
dough as follows: Spread the
dough and fold remaining third on
top. Knead lightly to work mar-
garine into dough. Use as little
flour as possible to prevent stick
ing.

Next combine both uieces of
dough and knead just enough to
mend. Do not overwork tins dough.
Keep margarine in streaks, Place
in bowl (rubbed with margarine).
Cover. Keep in refrigerator over-
night. Now it's time to freeze the
dough. Divide dough into 6 or
more balls. Wrap in freezer wrap-
ping. Label and freeze quickly.
This, will keep 6 mouths.

To' use. let donah thaw In re
frigerator and shape into rolls. Let
rise until double in size. Bake in a
hot oven 400 ! F.) 15 minutes
&orv not.

fast Lunches Make
Children Delighted

Because smooth bland tasting
foods are usually
with children you'll find that dairy
foods have special appeal in pre- -

wring nourishing, appetizingfunches. A glass of milk is a must
for any chad s lunch that we
know. But here's a little reminder

there are hundreds of wonder
ful ways to include dairy foods in
the lunch menu to make it both
flavorful and nutritious. Cream
soups, sandwiches, simple casser-
ole dishes, desserts and salads all
may be prepared with milk, bul-

ter, cheese, and ice cream.
With home-grow- n tomatoes in

season, youngsters will love tasty
Cream of Fresh Tomato Soup.
The secret of this recipe is Uio
thin cream sauce base no cur
dling! Another grand lunoheon dish
is Toasted Beef 'n Cheese Robs
so good and easy to make. Peanut
Butter Custard will be a welcome
surprise for a school lunch. This
delicious dessert can be carried
in a packed lunch, too.

Cream of Freih Tomato Soup
(Serves 6)

4 medium tomatoes, peeled and
cut in small pieces

8 tbsp. butter
4 tbsp. flour
4 cups milk
1 tsp. salt
Pepper lo taste
2 tbsp. chopped parsley
Cook tomatoes with 2 tbsp. or

the butler until hot and bubbly. To
make cream sauce melt butter in
saucepan and blend n flour mix--1

ing well. Add milk gradually, stir-
ring constantly. Cook and stir ua
til sauce becomes slightly thicken-
ed. Add seasonings and hot toma-
to mixture, stirring to blend. Serve
hot garnished with parsley.

Toasted Beef 'n Cheese Rolls
(Serves i)

to cup finely chopped celtry
to cup pickle relish
6 frankfurter rolls, split
to cup butter, softened
1 jar dried beef (3 oz.)
2 cups grated Cheddar cheese
Combine celery and pickle rel-

ish. Spread cut surfaces of rolls
generously with butter. Place slice
of dried beef on each half. Spread
celery rensn mixture over meat
and spread with grated cheese.
Place on broiler rack and toast
until cheese is melted.

Peanut Butter Custard
Serves 6)

2 eggs, slightly beaten
Vt cup sugar
i tsp. silt

2 cups milk
Vi cup peanut butter
' Lsp. vanilla
Nutmeg
Combine eggs with sugar tr.d

salt. Add to cup milk to peanut
butter, beating until mixture is
smooth. Add remaining milk, beat-
en egg mixture, vanilla and nut-

meg and stir until blended. Pour
into 6 buttered custard cups; place
in pan of hot water and bake al
.125 Deg. F., for 50 minutes or unlil
done. Serve with cream.
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muffin tins, with four or five pecan
halves. Roll out the dough, brush

wim more, margarine and sprin-
kle with chopped pecans. Roll it
up jelly roll fashion, cut into 2
inch slices and place in the muffin
tins. Let the rolls rise to double in
size and then bake at 400 Deg F
for about fifteen mi utcs.

Serve these rolls fresh and
warm with plenty of margarine.
For later good eatine. stilit the
rolls in two crosswise and grill un
til not,

A Steaming Soup
Of White Rice and Tender Spinach

Budget wise homemakers wel
come delicious, inexnensivn and
satisfying soup. Even finicky eat-
ers will go for this splendid tastingcream soup of delicious while rice
ana tender green spinach.
Ingredients:

2 cups cooked rice
3 tablespoons butter or margar

ine
3 tablespoons flour
5 cups milk
4 cups meat slock (any kind, or
4 cups water and 4 bouillon

- cubes). -

lto cups cooked spinach, chop- -

pea line
1 teaspoon salt
to teaspoon pepper .

'
to teaspoon nutmeg

Preparing the fluffy white rice:
To make 3 heaping cups of white
fluffy perfectly cooked rice: put
1 cup uncooked rice, 2 cups cold
water, 1 teaspoon salt in a
saucepan. Bring to a vigorous boil.
Turn down heat as low as possible.
Cover saucepan with a lid and
leave over this low heat for 14

minutes.
Method: Melt bulter or margarine
in a large saucepan or soup ket-

tle. Blend in flour. Gradually add
milk. Add meat stock, spinach,
rice, salt, pepper. Heat thoroughly.
Add nutmeg just before serving.

fi' n 4

package which yields five quarts.

HATS OFF AND THREE CHEERS for this recipe! A good coffee cake with a
rich oatmeal dough as tender and flaky as any Grandma ever made.

-

Italian Dessert
A very unusual Douglas County

Favorite comes from Sirs. Frank
Smith of Melrose. Mrs. Smith has
lived in Douglas County for 35

years and everytime she has serv-
ed this recipe, peope have raved
about it. The recipe is an Italian

Delight Family
With Pinwheels

quick as a wink to make are
these "Almond Pinwheels." Roast-
ed blanched almonds are combin-
ed with brown sugar, honey and
cinnamon for the luscious yum- -
yum lining, feerve any occasion
when you want a quick goodie to
go with coffee, tea or milk.

Almond Pinwheels
2 cups sifted flour
3 teaspoons BaKing powder
1 teaspoon salt
4 tablespoons shortening
23 cup milk
to cup brown sugar (packed)
Vi cup honey
3 tablespoons butter or margar

ine
13 cup chopped roasted blanch-

ed almonds
1 teaspoon cinnamon
Sift dry ingredients together:

cut in shortening until mixture is
like coarse corn meal. Stir in milk
with a fork. Knead lightly about
10 times, noli dough to
thickness on floured board. Blend
together brown sugar, honey and
butter. Spread on dough and sprin-
kle with almonds and cinnamon.
Roll up like jelly roll and cut
crosswise into slices. Place
cut side up in greased muffin tins.
Bake in hot oven (425 degrees F.)

ai teaspoon salt
Dash of pepper
3 cups water
Cook salt pork in large sauce-

pan until almost crisp, about 5
minutes. Add onions and celery;
saute until tender but not brown-
ed. Add potatoes, 2 cups water and
fish fillets; cover and cook over
low heat, about 15 minutes or until
fish and potatoes are tender. Re-
move from heat. Combine nonfat
dry milk powder, flour, salt and
pepper. Sprinkle over surface of
3 cups water. Beat with rotary
heater until just blended. Add to
fish mixture. Return to beat. Cook
stirring constantly, until mixture
is slightly thickened and thorough-
ly heated. Serve with crackers or
rolls.
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lightly. Add egg and milk all at
once and stir only until dry ingre-
dients are dampened. (Add a lit-

tle more milk ii necessary to make
a soft dough.)

Turn out on lightly floured board
and knead gently a few seconds.
Roll out to an oval shape about

inch thick; transfer to a greased
cooky sheet. Make 4 cuts in one
of the long sides of the oval, start-
ing at the edge and cutting almost
half way across. (Thir will form
5 strips of dough.)

Spread the date filing over the
other half of the oval. Fold the 5
strips over the filling and seal by
pressing edges of dough together.
Curve into a crescent shape. Bake
in a hot oven (425 Deg. F.) for IS
to 20 minutes. While still hot, frost
with confectioners' sugar frosting
made by mixing 2 tablespoons soft
butter or margarine, to cup confec-
tioners' sugar and about 1 table-
spoon milk. Sprinkle with grated
orange rind, if desired.

Loves Coffee Cake
60 minutes. Turn out upside down
and cut into squares. Serve hot.

Makes 1 coffee cake.

Vegetable Soup

2 pounds beef soup bone with
meat

to pound beef liver, diced
2 quarts cold water
2 teaspoons salt
to cup shredded cabbage
Vi cup diced carrots
to cup diced celery stalk
2 tablespoons green peppeTi diced
1 small onion, diced
2 sprigs parsley, chopped
to cup peas
to cup diced potatoes
Vi pound spinach, chopped
1 cup tomatoes
to cup diced turnip
Wash the meat in running water

and cut it into small pieces. Add
liver and water, heat the mix-

ture to boiling, and simmer for
three hours until the meat is ten-

der.
Add the remaining ingredients

and cook for another hour until the
vegetables are tender. Remove the
bone and cool the soup. Then take
off the fat and reheat the soup.
It will serve fix persons.
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Date Filled Crescent
Makes I coffee cake

Filling:
1 13 cups pitted dates (about

7 ounces)
to cup water

Dough
lto cups sifted enriched flour
3 teaspoons baking powder
to teaspoon salt
2 tablespoons sugar
13 cup shortening
to cup rolled oats (quick or old

fashioned, uncooked)
1 egg, beaten
13 cup milk
For the filling, cook dates and

water over low hent for 5 to 10

minutes until thickened, stirring
frequently; cook and beat to a
paste.

For the dough, sift together
flour, baking powder, salt and su-

gar into bowl. Cut in shortening
until mixture resembles coarse
crumbs. Add Tolled oats and mix

A Growing Family
Planning menus for a growing

family? Then you'll want to in-

clude this "Up side Down Prune
Coffee Cake." Tart apples and
moist flavorsome prunes arc com-

bined with brown sugar and spice,
and spread on the bottom of the
pan, then topped with the batter.
Turn out upside down and serve
hot with glasses of :niik or hot
coffee.
Upside Down Prune Coffee Cake

1 ciip cooked prunes
2 cups sifted flour
4 teaspoons baking powder
1 teaspoon salt
13 cup shortening
"i cup milk
1 cup thinly sliced apple
4 tablespoons melted butter or

margarine
to cup brown sugar (packed)
to teaspoon cinnamon
Cut prunes from pits into small

pieces. Sift flour, baking powder
and salt together, tut in shorten
ing. Stir in milk. Add pmnes and
apples blending thoroughly. Com
bine melted butter, sugar and cin
namon. and spread half in bottom
of souare pan. Pour in bat
ter and spread remainder of butter
and sugar mixture over top. Bake
In hot own (400 degrees F.) 50 to

Date Crescent Coffee Cake

Date Crescent Coffee Cake is a
breakfast treat we'd like to serve
three times a day. Created espec
ially as a companion to that early
morning cup ot collee, we lound
it's just as delicious a lunch time
dessert or with a late evening
snack of soup and a glass of milk.

Certainly the good flavor and
the tenderness of the oatmeal
dough will win lots of friends for
sweet nut-lik- e flavor goes well with
the rich date lining. To bring it
to a peak of goodness, the warm
coffee cake is frosted with confoc-tionor- s'

sugar. Then for a decor-
ative touch it is sprinkled with
grated orange rind. The result. . .
a picture too pretty for words.
With so flavor incor--.riiPlated dale cres
cent, coffee cake can't help but be
a favorite of yours.

Soup Is Tasty
When your gang comes home

with hungry, hearty appetites,
have a big kettle of "Franks and
Lima Soup" ready to serve. It's
a tasty vegetable soup with plump
California large limas and slices
of frankfurter to make it extra
nourishing. We like to cook a large
amount of dry limas so there will
be plenty on hand to use in soups,
casseroles and other favorites.

Franks and Lima Soup
to cup chopped nnion
1 tablespoon butter or margar-

ine
1 carrot
1 large slalk celery
''t cup canned tomatoes
2 cups cooked large dry limas

(1 cup uncooked)
1 cup water
to teaspoon salt
2 frankfurters
Cook onion in butter until trans-

parent. Add carrot and celery cut
Julienne style, tomatoes, limas
with their cooking liquid, water
ami salt. Simmer 15 minutes. Slice

frankfurters, add to soup and heat
thoroughly. Serve at once. Makes'

SEAFOOD CHOWDER is a delightful soup that is made with nonfat dry milk. It is econ-
omical and is easy and simple to prepare by the homemaker when she is in a rush or
is behind in her work.

There's many a supper or lunch;
time that the family can almost
make a meal of generous servings
of hearty chowder. Seafood chow-

der enriched with an extra amount
of milk nutrients through the use
of economical nonfat dry milk,
makes mighty good eating.

By using nonfat dry milk powder
in this recipe the homemaker is
able to eliminate the step of mak-
ing a roux for a cream-typ- e soup.
Nonfat dy milk is so handy for
it can be used for drinking, cook-in-

bakina, with cereals or for
whipping. It comes in either a

package containing
three envelopes, each of which
makes one quart of dairy sweet
nonfat milk, or in a d

It is so simple to use, either in
powder form or liquified. Nonfat
dry milk is an excellent buy in
nutrition for it is extremely eco-
nomical costing only about nine
cents a quart and it is rich in pro-
tein, calcium, riboflavin and lac-
tose.

Seafood Chowder
(Makes 2 quarts)

Vi cup finely diced salt pork
13 cup chopped onions
13 cup finely chopped celery
I1 cups diced uncooked potatoes
2 cups water
1 pound fresh or frozen haddock

or perch fillets, cut into to inch
cubes

i cup nonfat dry milk
V cup flour


