bonnet Casserole,

CANNED CELERY SOUP mokes on eosy sauce for this tasty Lenten main dish, Sun-

Eggs, Noodles Combine For Tasty Lenten Dish

Egis and noodles bake together
in a celery sauce lo produce a
tasteful Lenten dish, Sunbonnet
Casserole. You'll find it a nice
change - of - pace for a meatiess
meal.

Serve Sunbonnet Casserole
with a big tossed green salad and
crunchy hard rolls. Bake a lemon
pie for dessert.

Let moodles, macaronl and spa-
ghetti lighten the task of planning
pre-Easter meals, Combine these
good durum wheat products with
cheese, eggs, fmh or other sea-
foods, All thess foods laste even
better with macaroni foods as fla-
vor companions.

When you stock your shell with
noodles, macaroni and spaghetti,
buy the best, Quality macaroni
products are those made from du-
rum wheat semolina, Look for Lhe
label on the package that makes

USE YARIETY

Confettl Casserole is an attrac-
tive variation ‘of mucaroni and
cheese. Add 2 teaspoons salt and
4 punces ¢lbow macaroni to 3 cups
boiling water, Boil rapidly, stie
ring constantly, Tor 2 minutes.
Cover, remove from heat and let
stand 10 minutes

Meanwhile, melt '3 cup butter
or margarine in sauccpan. Str in
'y cup eoriched flour and 1 tea-
spoon salt. Add 2 ecups milk and
cook until thickened, stirring con-
staotly. Add %% cup shredded
American cheesa and stir  until
melted,

Rinse macaroni with warm wat.

er and drain well. Fold macuroni, |

‘a cup diced pepper, 4 table-
spoons diced pimiento and 3 hard-
cooked eggs, sliced, into chesse
salce,

Pour inte 1-quart casserole
Sprinkle  with buttered
crumhbs, Bake in moderate oven
(350 deyrees F.) 15 to 20 minutes

Makes 4 servings.

HEARTY DISH

Vepetisn Onion Soup ix Just the
hearty dish for a luncheorn. Malt
L4 eup bulter or margarine in large
savcepan. Add 2 eups sliced onions
and cook gently, stirring frequent
Iv until onions are lightly browned
Add 4 bouillon eubes, 1 quart hot
water, 1 teaspoon Woreestershire
sauce and a2 teaspoon sall. Bring
to boiling.

Add 4 ounces elbow spaghotti
and stir aboul 1 minute, until
bouillon cubes sre dissolved. Cov.
er and simmer gently about 20 min-
utes, Serve hot with grated Par-
mesan cheese.

Makes 4 large servings,

bread |

| this assurance of top cooking qual-|
ity and flavor.
SUNBONNET CASSEROLE
4 ounces medium noodles !
1% cups  condensed cream of
celery soup (10%:-0unce can)
3 eup milk

A combination of cheeses makes
Tuna Triumph extra-flavorful
4 ounces spaghetti
1*: cups condensed eream of
mushroom seup (10%3-0r. can)
23 cup milk
1 cup chunk-style tuna (7-ounce
can) !
| Y cup chopped pimiento
1 cup shredded processed cheese
(% pound)
2 tablsepoons grated Parmesan
cheese
Add 2 teaspoons salt and spagh-!
|etti to 3 cups boiling water, Boil |
rapidly, stirring constantly for 2|
| minutes, Cover, remove from hfl!i
and let stand 10 minutes.
| Meanwhile, blend soup and milk. |
Add tuna and pimiento. Rinse |
spaghetti with warm water and
drain well. Place spaghetti in
greased 1-quart baking dish I’our|
soup mixture over spaghetti and
mix lightly. Sprinkle cheeses over
top |
Bake in moderate oven (375 de-
| groes F.) until mixture s bubbly
(and cheese is melted and lightly
|bm\med fabout 30 minutes).
Makes 4 servings

STUFFED GREEN PEPPERS
LENTEN STYLE
4 ounces long spaghetti
6 medium green peppers
3 tablespoons bulter or mar-
garine
¥ leaspoon salt

| 1% cups milk |

1 cup shredded American chedse
|4 ounces)

15 teaspoon dry mustard

2 tablespoons chopped pimiento

2 diced hard.cooked eggs |

Add 2 tesspoons salt and spagh-
etti to 3 cups boiling water. Boil
rapidly, stirring constantly, for 2
minutes. Cover, remove from heat
and let stand 10 minutes

Meanwhile, cut thin slices from
end of peppers. Remove seeds,
wash and parboil in salted waler
about 5 minutes. Melt butter or
margarine in saucepan. Stir in
flour and.salt, Add milk and eook
until thickened, stirring constantly
Add cheese, mustard and pimiento
Fold in eqis

Rinse spaghetll with hol water;
rrmn, Gently stir spaghetti into

sauce. Fill peppers with mixiure
Bake in moderate oven (330 de
grees FU) 20 to 35 minutes

Mukes & servings.

4 hard cooked eggs. diced

W4 cup chopped greeh pepper

2 tahlespoons chopped onion

1 tablespoon chopped pimiento

Y% _cup buttéred bread crumbs

Add 2 teaspoons salt and noodles
10 3 cups bolling water. Boll rapid-
Iy, stirring constantly, for 2 min.
utes. Cover, remove from heat and
fet stand 10 minutes.

Meanwhile, combine celery soup
and milk and mix well, Add eggy,
ireen pepper, onion and pimiento,
Rinse noodles with warm water
and drain well. Fold noodles into
¢EE mixture.

Pour into gremsed lquart cas
serole or 4 individual ecasseroles.
Sprinkle wilh bread crumbs. Bake
in moderate oven (350 degrees F.)
until lightly browned (about 20

minutes). Garnish with egg slices, |

i desired
Makes 4 servings.
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Here Are Tips For
Meatless Lenien Meals

The Lenten season is the time minutes. Cover, remove from heat

K

for homemakers {0 make plans for
meailess meals during the pre
Easter period. Macaroni, noodles
|and spaghetti, with their ability to
combine appealingly with cheese,
leggs, fish and seafoods, ean play
|an important role in your food
plans,

| When you buy thes& macaroni
foods for the weeks ahead, select
them for quality in flavor and qual-
ity in cooking. S0 make sure the
label on each package indicates
that the contents are “made from
durum wheat semolina."

A tasty vegetable - cheese sauce |

is featured in Country Kitchen Ma-
earoni:
COUNTRY KITCHEN MACARONI
4 ounces elbow macaroni
2 tablespoons butter of mar.
garine )
tablespoons eariched flour
teagpoon salt
teaspoon Worcestershire sauce
‘s teaspoon Tabasco
1 cup milk
1 cup creamod cottage cheese
2 tablespoons chopped chived or
onion
15 cup sliced stuffed olives
1 cup cooked peas
13 cups buttered corn flake
Ada 2t it and
2 teaspoons salt and maca-
roni ta 3 cups bolling water. Boil
‘rapidly, stirring constantly for 2

—

'and let stand 10 minutes.
Meanwhile, melt butter or mar-
garine in saucepan. Stir in flour,
salt, Worcestershire sauce and Ta-
basco. Gradually add milk and
cook until thickened, stirring con- |
| stantly, Rinse macaroni with warm
| water and drain well. Fold in all
jremaining Ingredients except
| erumbs
| Pour inlo greased loaf pan, 44a-
| xf%s inches, Sprinkle with crumhs,
|Bake in moderate ovea (330 de-
grees F.) 25 minules,

Makes 4 servings,

COLORFUL MENU

Hera's a colorful Lenten Dinner
meny. Star a macaroni and cheese
casserole o which diced green
I')eilp{‘l' and pimiento strips have
heenn added. Accompany it with
|buttered Brussels sprouts, crusty
rolls, cabbagepineapple slaw,
cherry pie and a beverage.

PANCAKES DELUXE!—These “Pancokes Deluxe” moke a hearty ond healthy Lenten
supper! Packed with nourishing coltage cheese and served with a luscious Cranberry
Relish Souce, made with flaovorful mople-blended syrup, thess pancakes are a very
spacial treat for Lenten eating!

VALUABLE HELPS

Macaroni, noodles and spaghetti
are valuable helps in  planning
meals for Lent. When you buy
them, look for the label “made
from durum wheat semoline.”
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TUNA TIMBALES WITH MUSTARD

N

a touch of extra color,

Tuna Timbales Are Variation For Popular Fish

| Everyone seems to be interest-
ed in different ways lo use tuna,
nnd tuna timbales is certainly an
| exeellent change, The savory mix-
|ture of tuna, peas, soft bread
crumbs and seasonings is baked
in custard cups for individual serv-
ings. Al serving lime tha timbales
are easily unmolded and . ready
for a smooth mustard saucs to be
spoaned over them

Evaporated milk and an egg
are also in these tmbales o act
as binders as well as for {lavor

| and to kegp them delightfully moist |
throughout baking. The timbales |
|hold their shape well, but have a |

Imice  Light
| broken into
The musterd sauce that goes
with the timbales also uses evapor
ated milk w0 I's smooth and
ereamy. The prefty yellow of the
shuce with flecks of red pimiento

i it adds lively color to the tim
babes

texture when they're

Tuns Timbales

1 can tona (6% or 7 or. ) drained
{ 1 cup camned peas, drained
| @a cups suft bread crumbe
| Y3 cup chopped parsiey

1 tablespoon chopped pimiento

1 tablespoon lemon juice
| 1 temapoon grated oniom

1 teaspoon sailt

‘s leaspoun pepper
| & ekx, sbightly beaten
| I_rup evaporated milk

Using a fork, fMlake drained tuna
inte & medium sze miing bowl
| Draln peas, saving Hauid for the
musiard sauce Add peas, hread
frumbs, parsiey and pimienlo o
the tuna. Sprinkie lemon juice
i and seasonings over tuna
ture and tods Lghtly wilth a
lo mix. Blend the egg and
k together, then mix well into
the uns mixture

Spoon mixture into 8 ligh bt
tered custard cups and bake in a
preheatad moderste oven (15 F )
for about 30 minutes, wntil a knife
Inseried in the center cames out

clean,” When ready to serve, un
mold and serve with mastard
snliee. Makes § servings
Must Sauce
2 lablesposas ®ulter
1 Wahlespoon Tlour
W jeacpoem anl

o lenspoon g

104
I eup svaporated milk

SAUCE: A zesty mustard souce close at hand is all
ready to be spooned over these hot and flavorful tuna timbales. Besides tuna the tim-
soft bread crumbs, an egg, evoporated milk aond assorted
seasonings to make them tempting and delicious. They get nicely browned during baking

Durum wheat products have a ®
mild, wheaty flavor; pretty golden |' N“ e en'en en s
|firm, never-mushy texture.

Pancakes Deluxe

Lenten suppers that are hearty whing about 2-3 cup batter for each.

|and healthy, as well ax pleasing,| 2 cups pancake mix As each pancake is baked, roll up

(are sometimes hard lo come I91,| 2 eui milk o ived and hkenp wlrrgejwtﬂ; kr:dmn!?hm'
3s v | 1 tablespoon shorteming, melted | pancakes are being baked. Then

|n::«°. this n::fupf EI}urb.a ":f:‘e‘iﬂ:: 2 cups coltage cheese unroll, spread each with about 13

!meal that's delicious and has the | Combine ingredients and m x| cup cottage cheese, and roll again,

| nourishment you need, . .a um;,.lmhuy. Bake 6 large pancakes, Serve immediately with warm

Isupply of protein in the cottage | . Cranberry Relish Sauce. Makes &

| cheese; carbohydrates in the pan- SERVE WITH EGGS pancakes or & servings.

{caken; and plenty of vitamink' in i Cranberry Relish Saves

the delicious Cranberry Relish| A Macaroni Ring is ideal to| 4% medium-siied lemon

| Sauce. This sauce, made with fla-|serve with creamed eggs or vege:| 2 cups raw cranberries

vorful maple-blonded syrup and |tables during Lent. Add 2 teaspoons| 1 cup maple-blended syrup

cranberties, is nol too sweet, not|salt and 4 ounces elbow maca-| Remove seeds from lemon. Put

too tart, but just right for a sup-|ronl 1o 3 cups boiling water. Boll |jemon and eranberries through

per or lincheon main dish. rapidly, stirring constantly, for 2| grinder, using medium blade. Add-
Serve these Pancakes Deluxe and | Minutes, Cover, remave from hﬂt.mlrle-ble syrup and mix well,

(A : and let stand 18 minutes. Chill in refrigerator several hours

you're sure lo_p_lulm :-aur_!nmlqu m.\lnnwhilt. m":’m zh“ b m"{oi}' ‘:d‘ 3 favars. “.i“

ller of margar saucepan. | (do not ) rve warm with

PEARADISE FESTIVAL CAXKE [Stir in 2 tablespoons encich .%lnglku Do]u_“,';ul:n 2% cups
fMlour and % teaspoon sall sauce,

6 canned pear halves

1 package white cake mix
Assorted fruit-fNavored gelatin
1 cup whipping cream

2 tablespoons sugar

1% .cups milk and cook, stirring e

constantly, until thickened. Pour TASTY TOPPING

white sauce into 2 beaten eggs.| A tasty fopping Improves any
illuu; ;:l._clmﬂl" \n'll'lhuwnrm. Wli macaroni, noadle or spaghetti cas-

tor an ain well. Fold macaron -ole. Try thi . b R

1 teaspoon vanilla and 2 tablespoon choppeéd parsley j,w,;m: !:, tu; “..?:m'.?:.?‘ mrril;oh:.-“d

Jelly or jam into sauce mixture !
5 . srend erumbs and 2 tablespoon
Fallow directions on package for | Pour inte well - greasad 9-inch | Parmesan cheese. 5 *

eake mix. Bake in 2 %inch round |ring miold and set in pan of hot| o ix
layer cake pans. When done, eool u’ater, Bake in moderate oven cm:;b:nwllh. Icﬁghffﬁmchrd::ﬁ:g
: |'th|srnuuhly. Drain pears and halve | (350 degrees IP.) 48 minutes, Makes | hutter or margarine, 2 ta

longthwise. Holl in dry gelatin, {4 servinge finel poon
coating each alica well. Place m-l smirp ?h?p‘f:’q”l:ﬂ-“' e ““mm-

or it, poon ¢
oy ahsorbent paper. NEW DELIGHT bled oregann and a dash of papper.
SEEN % Chill eream, bowl and hellanl A delight te busy h kers
FEAETN | Beat until cream begins to stiffen, | or amateur cooks are the many ADD RAISING

add sugar and vanilla; beat until varielles of ecake mives. Add 3| Whea matu!m fresh cranberry-

stiff. Spread one layer of ukolcup chopped waltiuis to pew apple orange relish this year, add the

with jelly or jam. Top with sec-| chip cake mix and bake in square | sweel goodness of raisine. Put rai-

ond layer. Frost sides and top with|pan. Tey cach serving of warm |yins through food chopper with

whipped cream. Top with pear slie- | cake with vanills ice cream and|cranberries and orange, and use
s‘.‘. | generous sprinkling of chopped wal-| smaller amount af sugar to sweet-
serves 12

! nuts., on.

1 tablesp chopped | L
Melt butler in a small saucepan.
Stir in flour and seasonings. Thin
the mustard with a little of the
liquid drained from peas and set
(aside. Add remander of liquid
|from peas (o flour mixture and
eook over low heat, stirring fre-
quently until thickened. Then grad-
ually add milk and pimiento |
Heal to serving temperature, stir |
in the mustard and cook over low
heat for 2 minules. Serve over
timbales Imymediately. |

BEE HIVF DINNER ROLLS
Makes 1 doren

I package or | eake compresved
or dry yeast
[ by cup lukewarm witer
by cup sealded milk |
' Cup sugar
1 leaspoon salt
Ly cup shortening

3 to o cups sifled enciched
lour
5 teaspoon celery salt (optional)
3 egus, hesten
% cup rolled oats iquick or old
fashioned, une )
Topping:

I ek while, bsilsa
Poppy weed i
Soften yeast in Mkewarm waler |
Use warm waler for dry

Pour scalded milk over sug

and shortening. shf occa

until shortening melts. Conl

iwerm. Stir in 1 cup of four, cel
ery salt and beaten eggs. Add saft
ened yeksl and oala. SUr in enough
flowr o make a safl dough

Turn sut on lightly floured board . 2
or canvas and knead until awtiny Lef Thl’ Dllh B. The Sfar FOI‘ A Slll'ldly SI-IPPEI'
about 10 minutes Round dough into
ball; place in greased bowl and For
brush lightly with melted shorten
ing. Cover apd let rise in » warm

_ ? o
O X
ra. - .

R S
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ROYAL CHICKEN ‘N CHEESE ON WAFFLES i

o¢ for o hearty brunch over o relaxing weekend

ideal for a cory Sundoy night supper

ROYAL CHICKEN 'n CHEESE
ON WAFFLES
[Makes 4 sarvings)

A coty Sunday nighl supper
w & hearly brunch over the week. |
endl, try our tested recipe for Royal

blended . fold in egg whites, Bake
in walfle rom sccording to manu-

facture directions
CHICKEN AND CHEESE SAUCE:

t:lan until double i aire, about 1 g WAFFLES

Wit Chicken ‘n Cheesa on Wallles 2 etips sifed Dour 1 (% Ib,) package process Ched-
ind lough down; lurn oul on The chicken and cheese iauce s w cup instant nonfst dey milk dar cheoxe, shredded

lightly ired hoard. Cover and prepared by a quickie method de powder 23 cup waler

et rest 10 minutes, Divide dough veloped with nt nonfat dry| 32 lablespoune sugse 10 cup instant poafat dry milk

nio 3 paris oll & ball of milk. And the yourself™ wal-| 3 teaspoons bhaking powidaer | powtler :

fough to form Heich rope: fles recipe also | st another | 1 teaspoon salt 1z cups diced cooked chicken

euil on greased Wiy wheets 1o eonvenient 3 2 ek » rated 2 (Ror ) eam boned chicken

form rolls, F h sach lightly with nondat dry o 1 1-3 cups waler v cup diced pimienios

melled shor Cover and let (he powder (o the Mour and other| & tablespoohs salad oil Pour water in lop of double

rise until double m wre, aboutl dry ingredients an n using wa Sift together flour, mstant nonfat boller; add imitant nonfat dry milk

M minuies #r i Ihe I Instent nonfat | dry milk powder, sugar, baking powder. Str just until blended.

iry milk  liquetien  immediately, | powder and salt. Hoat egg whites Stir in remaining ingredients. Cook
el i ce wale and it &8 then ' ontil otiff but met dr
with  beaten wed just as milk i used

- +3 L 4
white and sprinkie with poppy seed 'drinking, cooking and hakme

Bake in & hot tven <40

F ' imyies ar

Heat toge
lor |er ey yoliks, waler and
add dry ingredients

over hot waler, stirring :-un!.n;jy‘
nlil cheese mells abd mixture =
until | thoroughly beated.

i




