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Bl‘ eud Mude Of W ‘Corn Meul Used In

; ‘Muffins Will Delight
Herbs Is Tusl'v ‘ The Whole Family
T puckages veast, coipressed

Raised Corm Meal Mutfing
Makes 2 dezen muffing
or dry 1 package or 1 cake compressed
ta eup water (lukewarm for or dry yeast
compressed yeast, warm  for
ury )

1 cup milk

s |

| e cup lukewarm water
2 cups sciulded milk
‘ 1 eup corn meal

1 cOp sugar 1 tablespoon salt S
I tablespoons salt b2 cup sugar
ty cup shortening z cup shortening CIN~AM°N APPLE COFFEE CAKE — Your breakfasts
5 cups  silted  ensiohesd flour 2 enps can be sparked with this tasty coftee coke. Serve it with
l S I - l;" A% cups siited enriched | piping hot coffee to start your day off right!
our |- |

spoon drivd: basil
spoot dricd thyme
aspoon dried aregano
1 teaspoon nutme

BREAKFAST TREAT — Cool thinking prompted one very Soften yeast in water. Seald
smart homemaker to create thiy hot weather Waltle Sand- M !\u_. . salt and
wich, A perfect solo treat for the homemoker who works ) :‘:IIJ"-. ('_"-"‘ P‘I|II|I\I m Ih\':}:
- A k. Coal to luke Aili
like fury all morning ond needs a bit of pampering around | flour to make a thick batter | ab
noon time. We tasted it and found it especially delicious |2 cups), Mix

2 well. Add s
- spvs Crasible |
o sandwich we'll remember to serve over and over again | and ‘exgs. Crumble b

Salten yeast In lukewarm waler
Pour scalded milk over corn moal, Add Spd rkle TD Breﬂkfﬂﬂ' Meﬂus
salt, sugar and shortening. Cool
| | lukewarm (80 Deg. F.i. Beat in A really uood hot eoffee cake ! batter with a layer of thinly sliced
teggs and 2 cups flour; add solten: can be ambrosia to aoy mortal apples. Spread rrmamlng batter
lod veash, mixing well Stic in’just awakened. Hire's & happy ontop. Apples will * ‘peek™ through,
endugh BBur to make a beavy bat- thought to add sparkie to amy of | Mix together cinnamon, nutmeg
ter. your curcent breaklast menus. Cin-|and sugar; sprinkie over top. Pour
- . - Cover and let rise ambd double na Apple Uollee Cake, a tasty  melted butter over top; decorate
wid dadl e p ] I bulk, abeut one heur. Stir 1yiers of pod swoeel | with' pecan halves, Bake in mod-

- down; spoon batler into greased |ap sebween the dough, Rolled | erate oven (375 Deg F.) 25 to 30

and oregano n palm | muffin cups, filling each about %2 onts wdds sweet, ni y [livor b minnt Sas
hund. Add to hat vith st THESE ARE THE MUFHNS tor a new “"”'C'I \'\'hether <he S | Mull. Caver and let rise untll dou- 'l’|llill l\.rrl -.‘:rn\mi‘ ;d-‘n rllll'rtll.k:lil\'hlly:'l.:Il;:flluI?:l"l.ln:Il‘:‘:’.lffl."{l‘ml;n.i:rku o

H . Beat well. Add enough more flour| had experience in the kitchen or is a rank amateur. these |ble in holk. Bake in a hol oven ) 5
wuffle sundWIChes sturt The D“y nght to make o soft dough. Turn out on L5 g ) . X 100 Dey. F ' Cinnamen Apple Coffee Cake
|

" I < - o - . N AL, )15 Ao 2 minules,
ighitly Oolredd bonrtl or pistes All=Bran muffins can be served with assurance because the Colfes Lahe

i | 1 . Brush llL‘Iall\ with moelted butter,
Fo bepin with, exisp wallles were bacon sirips on the cheese. Broil| €10t and knead until smooth recipe js so ensy to follow. Decked with bridal looking' | sorve. hot
used as the buse. American choese, | gnill ehe melt atiny, Place in greased bowl

: . : i coconut and served hot end fragront from the oven, they're —
slices ol tomato and cooked bacon | er and det rise in W volnd t s admired v ot hu 4 ¢

“ AribdibiaBalatalioben !|ull|rlil| i bound to be .}\Jl.!',u._\l by the new husband. The perfect

er goes this combination and in n  SUNDAY SUPPER WAFFLES amplimentcotcher ™ to serve. al the hirs
few minutes, when the chees Makes § Servings tast in the new home

melted, the sandwich nadls
ent. s defintely  delicious  anid
food for thought. Makes vou think
of other ¥ o0 h.n'muln ¥ Ol

Brunch Starts The Day

Sumier Ume is snack tme for
two exepllent reasons — the first
3 (easpaobns. baking powder bewng that we're thirstier, and the
el tars URUTE - PUlsy band that reaches for the lemon-
Petﬂ:h Whe{“ BﬂSke'S [ h";-ﬂ,'?”-l sl ade pitcher is apt to raid the cake
» cup milk (] e second reason is that sum-

1 cup quick orv alil fashioped, un .
Dfess Up Bfeakfus‘s oVl i :mr 0% \:u:f.lllnm ll;'ne for (he
Yo cup meltid shortening el l.l- .‘[‘ 1:“ {“1[ n}: :;?ILH.
l'.}-ll.mlln'““-: |.|:nl|ur1u|n’} n:'l ol rmI}FI 2 lwrge ecooking apples, sliced '.\nll [1"‘1"1: ‘I no ‘::;:,r “n; ?0 lm.;;'
iy | warm and ‘1-: Aty “Peach Wheat| ToTP0R: huusekeeping easier than to cut
seems s warming lor | thinds full; sprinkle with remain: | Baxkets.” A suuny canned glin 13 r’,.'."‘.'ll,:'::llllt ll;::ll:llll.!.:'" | the aumber of formal meals from
combinatio tablespoons  chopped  green or with dinner, thonfing coconut, Bake In moderately| poach half is rlu'""! i the hollow eup BUREF - Bigh :“ lm:i :.IEIH'I“ .“r;'ﬁll l.lh:
- same time tha ¢ refrigerato

excellent. The waffles themselves e oy fresh-from-the oven muffins, |hit oven (400 deg grees Fo) about|of a shredded wheat biseuit and| 2 ohle oite . ;
play the important part in this | !-ilhs e hard-coolied o Phis Is a tradition brought down | 25 minates, Let stand about 5 min: [opped with honoy and peach sy | 4\;..];!" \IWI’I‘I;:'IT‘\" melted butter or' and SpAteyare (Ceenimat ALY
dikh, Busy homemakers have found 1 n

]
1-1 .:lp sligar
1 enp silved  enriched Door

eisurely break-

Topping

Shape inle
ed hre

bled { ahout

spound can cormed  beef
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chili sauce
spoons  chopped.  green

GI

]

from the days when

eipe wilfle batter:s ) i ules befofe removing from pans, | up, and warmid for five mintes. | g oee : nourlshing lare for self-service

they can be made days aliead, For the topping. combine ha Quick 'Lemen Sally Lunn mothers bsed to bake on coke ve | Yield: 18 medivm muffins Tlu'r.l-:- no timve at sl wnd the E|I- ””.‘.u.r.],‘.m.“ v, bent egg i menls, )
e, wrapped in foil and frozen. | with other ingredients excopt ege| 2 cups silted enriched floue to help warm the houke. Bul even S— warmed coreal and peaches taste ...l..l_;l‘—. |:|.Ulll Ii .E l’“lll ”i u“ h ":‘I“"'RL The logieal solution te the two
When needed thoy are p..;u.--.: into | slices. Heat une! 3 teaspons  baking powder tn pur steancheated apartments or APRICOT UPSIDE DOWN  |especially good on a cool fall| ot !‘i F; :“ HukLy o planned meals is a big, bouncing
the toaster or brafler to e 1 teaspoon sait | ho hot muffins are a comlort BRAN MUFFINS morning. KELURE. "l"’ RIS powder AS | heyneh; a late substantial break.
erisp, tasty and golden brown. Uy s cup shorteniog Hing and cory thought 1 eup rendedo-eal hran | PE.‘CH WHEAT BASKETS "'“ add with milk 1o cug Xt | fae that doubles in brass as lunch,
nga Y W wuts b are k™ recines 1k Stir fightly until combimed. Mix in Frash bere ith lon balls
ing a pancake ready-mix cuts prep- CUR. JUEAs = Jare lwo “guick™  recipe ¢ CUp muR 4 camned cling peach halves volled ont il melted shortening, | DAHIDOZE VAN WS IAGIOR.
aration time to 4 fourth the g 2 epgs They hoth  feature bran as a 1 ¢Eg ShL Biscaits | SV IUIQRTE RGBS [llt :if!ﬂl R Coreal Flakes
minutes. All these features co 1 ocup milk prohably the most populsr cereal « cup shortening "'!l’l""'“l I“EI". ?3"'“: o "I“- 'ﬂt‘_' -I."-] Yerambled eyps with eroutons
th make the waffle a porfoc S — 1y tesspon lemon  exiract cooking ingredient, contribuling | 1 cup sifted flour | Y ohp syrup “ 3 peachies A Rreased BHinch reund pRa, LOver| Candisn  bacon
treat and certninly the prize choice Leémon Sugar Topy _ | nutty flaver to these muffins. Ad- 2% teaspoon baking powder | Vi etp honey | i Toasteld euriched yeast hread
for these open {ace sandwiches serving good, hearty breakfasts Silt together fiour, baking pow-|ditionally, it has & tendency to re- 1y teaspoon sall Milk or cream | Mot popovers secved with butter Jelly Colfee Ml

Bacon-Tomate Wafile Sandwich I not entail a lot of extra work |der  and  salt,  Cream  together | tain part of the lguid which helps | %4 cup sugar Drain peachos. Muke hollow the |ov margirine and ]"“\5 for break-| Serambled Eggs With Croutons

Makes 5 se for you. Muke use of canned bis- | shortening and sugar untll light {keep the muffing molst. In both| 2 tablespoons meltsd bulter or | size of peath hall i center uf'i-“t make a “HIU with young and| 6 eggd

Walile . rolls which are ready to pop | and fluffy, Add eggs and beat well, | rocipes, one quick, atirring s all margar Lench Bisenit. Sprosd with buttee, | old. Plan to make them ona Satur<|  1-3 cup milk or light cream

2 cips pancake reidy-mix wen, or some of the many | Add {lour mixture to ereamed mix- | thal's required and the mutling] ' cup brown sugar | Crumble removed shredded “hpmll‘my or Sunduy morning when you | 3% LEaspoon sall

2 w’“ At 3 1 bisewit, myifin and coffee | ture alternntely with milk and lem- | are ready for the oven, 12 cooked apricots, drained bock inte  hallow. Place peach | don't have to get Dad off to work| ' teaspoon pepper

2o mixes now on the market. | on ext , mixing well alter each| COCONUT BRAN MUFFINS Combine bran  and  milk; Yot half, eup side up. In each bisenit. | abd the children ready for school. | 2 tablespbons. margarine or but-

143 lup ll\l-livtl shortening o ean make these produets glim- addition” Tour into grpased Sinch| 2 cups ready-to-eat hran stund  until most of mowture s | Areange in baking pan and top | Sift together L eup sifted enriched ler

— Is by using simple, tasly top- | squire baking pan. Spriokle lemon| = % light molasses taken up. Add egy and shortening; | with blended peach syrup and  and '3 teaspoon salt. Combine | 1 cup eroutons 2

10 slices processed cheese | pings. For instance, use a pack- | sugar topping over batter. Bake in 10 eups  milk boat well. Sift together flour, bak-| honey, Bake In hot oven (425 de. | 2 eggd, heaten and 1 eap milk. Add Beat eygs. until white and yolk

10 slices tomato | aged biseuit mix lo make A peach | moderitely hot aoven (400 Deg. F.) 1 vpp sifted (lour ing powder, salt and sogar, Add ! grepg F.J 5 minutes or until hepted | to the flour mixture and beat to a are well mixed. Blend in ‘milk or

10 cookted bacon sirips Lupside-down colfee chke. To make dboul 30 minules. | 3 lm|-|.mlrf| sodi to bran mixtare, stirring only un- | through, Serve immediately with | smooth batler. Add 1 tablespoon | eream, salt and peppor. Melt buf-

For the waiff place all ingred- | the topping, comhine 2 tablespoons : tl eombined, In the bottom of | milk or cream. meltesd shortening. Beat 3 minntes | ter in skillet. Add ege mixture and
fents in bowl: beat with rotapy egg | melted butter or margarcine with s Lemon Sugar Topping I COCOnuL each groasod muffin cap place 'a Serves 4 wilth & rotary beater. Pour into | cook over lullt\f heat until egr just
beater until fairly smooth. For a cup brown sugar, Spread in the| ! cup sugar 1 ns fo sel, Add ecroufons and

teaspoon melted butter, and 1 tea L = - wellgraased  custard eups, filling | b
Tineh round walfle, pour 23 cup bottem of gregsed B-ineh siuare 1 tablespon shrédded lemon rind L i hr in, molassexs  and spoon brown sugar and 1 apricot, | s L)1, Hake in hot oven (425 Dey

. stirping constantly to mowve

Ty " ; : - i n, ATrang b stived peaches s fenspon nuimex mi stand until most of mots-| Fil muffin cups about 23 fulll Do not use salled butter for'F minfes jce heat (o) the cooked egg from boltom and
i’:] \.I\:]rl]‘:-L.r:ji-::nu.}:.pn::h]fn“r\ .[.‘::- and !-.ir:-l:?)h- 1-‘ ||F|I!,|-I|[![:-lt h :—I'\“url Lo huﬂl' II'!":\"'II‘II“‘\ in order|/ture is tuken up. Sift  logether | with batter: Ili:!..o in miclerately | greasing a eake pan; the sall in mixlerate 350 Dy Ioand bake | sidey of pan, until desired done-
Bake wallles' until steaming sis s r..|| of the brown sugar mixture. given and mix well. Sprinkle over  flour, soda and safl; _'l-i'T 1o hran oven (40 degrees FO) oabout | the bulter s apt to make the cake 25 (o 10 minutes longer. Makes 6 rn‘n.IN . ,

T'op each waifle with two s Spread the batter over the Iruit. .h’.‘-n_\ Lunn batter nuxtire together with 23 cup coco- rmr:uln:. ’ stk POV es Ma ﬂ_ 3 servings
||’ chicess, P!au‘ lu|1l1ln =1||m= ‘II'I‘ "1'-\! 15\(- fne “Clll\.' Lunn. nut, stiering only until combined, Yield: 12 mulfing (2'3 inches in L

l'J

Tnn i||1[||1 er ),

uwtl nmrhn pi

O/;{ j({jﬁ,(,,lefl /_5,.(,(, oLeust | Pancukes From The Amerlcus- yda'a/)m' anca

From Alugks to¢ Arzenting comes || Iy greased wriddle, Bake to a
Ihe eall for pancakes, the [ood | golden brown, turning onlv once
of the Americas for the All An Alaskan Pancakes: [Drain 1
ican Meal. In Alacka where rocen sirawherries, Come |
herries grow os big as your e and 3 table- |
| ' D= N | BPOUNE Corns adid s eup mas |

1 blendedd svrup bdnd cook over
i heat until thickened, stirring
corpueopia fashion ar constontly, Hemove ffom heat ani

ieed strawberrtes, Whale  add draned sirawbervies. 8
y amnill  monntains carh baked pancake with straw-
snowy whipped cream co a2 berry flling: #oll up to form a
picture that's as nocapia, Top with whipped
pe it is gond Lo
Canada

are the

pa

cream

Canadian  Salmen Pancak

I * 1 weaspoon Worcee

1 eup tlaked \.t]ll|~
Ke hatter. Hake axi
with creamed eggs. |
Us.aA, Ba:on Steip Pancakes:
Cut bacon strips in' half alul pan-
v. Far each pa .

ke e 2

of ehoked an on hot,
paur 'n |
weon.  HBake!

vith maple-hlend- !

hitter podir
isp pan-fried
¥ith plenty of

Brazilian Coffes Pancakes: Add
0 blespoots mstant enffee |
rong unbdl dissolved
av ahove Serve
eniled syrup
nrqtnlu\n Beer Pancakes: Mix
i chapped ™ot be
ounee van tomalo =

:p :
3 - ) are  fr VNN v
i ) ‘ " '
A - pi are
s = i MEXICAN ENCHILADAS

i

I remember breakinst hoe | svru aver alll Surrounded. b 13 cup eold water Wy | Makes & servings a5
L|J||Irn diuvs gone curls of bacon o filled Filling: areenied by Sauce
fast wag our fas Ll 1T hiut el sxrup 'elghi-ounce eans tumato saues le no trouble ab all Ju s ticheese antil fuffy; siie in graled
as now. While

: cup diced et

(2

ot oatmeal

flour right from the i rind of | large orange smd 1 ta-

! * il milk  and hiespoon  maple - blended. syrup,
fou  hea ' . Pour on & Tot, [ Cloll i
oo ir hea Al ke, ridile pod hake Date-Nut Syrup: Stir '« eup
: b " ' rild]e, | coursely dhopped dates and Y4 eup
I Y o ot sk FADUT hon and | coarsely chopped nutmeats into 1
; I to & hungr cyp mapleblended  syrup
a ; - : bl" fSCRMIER in’ AKES Rum - Maple Srruw: Sur W% to
l Leas m favoring inta 1
i ! Maker 3 to 4 servings o lea Wl 1\ ']

eniled syrup. Heal

5 3 pancals remly-mix cup
y o olps il AN BETVE WATTR g .
. . A Helaton Sausage Ball Syrup: Foree '
LA ' 10a % tABLENDOANA ML i 0 ' Wit ¥ sape meak nto
Y ue from the A I mill and benton until thora gth

rve g ke

10 minutes. [¥eain
add 1% ‘cups

wwrop 10 K
r 3 minutes

PANCAKES
Makes T4 1o 16 gancabas

A pridile Alrond Honey Butter: Hew! 'a
utter or margarine and ‘s
o unti]l Light and
s cup toasted shiv

top pancake | ered  almonils, Chill
. ot s I Paached Pauh Syrupt  Tleat
¥ it a fullowiny oked peach  slices in mapie:
o hBateh Or.m anMaple Cream Chassat  hlsimled ayrup over Jow heat lor a

mn " ee package eream | ew minutes, Serve warm.

f¥. St

181 ¢ Swits Chesse Piss

-mw'hmir md beim! tOa m' 1-3 enp shortening ate

1L Bost wbae




