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| Cold cuts are ready prepared
meats. Why not take advantage
of their ready o serve qualities by
|us||n. theimn 1n hot dishes as well
las in cold suppers? They make
excellent meat (o cube for casser-
|u!«:>. green  pepper  stullings, or
scalloped dishes. Or try them in
:di'\-ﬂl'.\ Lk the Liver Sausage To-
|mato Grill and Summer Sausage
Casserole for which the simple,

. « . broiled baby turkey halves

Marinated Turkey Will Make Hit With Company IQ

To grill-broil outdoors: Place on
grill (high above copls so iU does
not burn) with bone side nearest
| coals. When inside is well-brow
turn and brown skin side, brushing

Barbecwing and  eating out-of-
doors has become a popular sum-
mer  pastime,  Informaiity  rules,
and everybody relaxes and has a
wood thme. Guests will partieularly

Lo eup chopped chives

s eup chopped parsley

1 teaspoon chopped tarragon
cup hutter

143 cup Sherry wine

erjov a barbecue party the!  1-3 eup salad or peanut oil | with marinade. Takes about 80 min-
menu features.  such 1) 143 cup 50y souce utes, Test for doneness: Cul into
food as “Brolled Buby Turkey 1 clove garlie thick parlt of draomstick. If it cuts
Halves'™" that have beon muavinoted | Salt and pepper ensily #and no pink is visible, tur
in a favorful sance. The -m;lti Cut turkey mto halves or quar- | key is fdone.

Serves four

Chilled Peaches and Cherrjes
in Port

ters and break the drumstick, hip,
antl wing juints so bird stays flat
turing roasting.  (Lise sKewers
to hold in place.) Mix chives, par-

juntor turkeyvs arve ideal {or be
ciing; they ara tender and meaty;
dalso make generous servings either
halved or quartered,

Keep the lurkey the main ativae- sley and  tarragon with  hutter. 1% cups syvrup from cunned
tion nnd complete the menu with | Loosen skin of turkey and stuff cling peaches
foil-haked potatoes cdone on the | herh  mixture  under.  Combine A eup Port wine
arill algo), o Lreen salad’ and | Sherpy, oll, sauce and garlic. Mar-| 8 to 10 canned cling {'l'!tll
“Chilled Peaches amd Cherries in ! inate turkev 1 or 2 hours. Sprink- halves
I'ort™ for dessert. Serve this eolor- le with salt and pepper. 1 cup fresh or canned sweet
ful dessert in & bowl of crushed To oven broil: Plauce in broder red  eherries
icw to keep it cold and templing, pan ‘tnot on  rack) skin side! Boil peach syrup down to b cup
1t's @ filting elimax o tha barbe- down. [Place low under broiler, Remove from hent, blend in Porl
eued bird, turning occasionally and  basting | wine amd pour over drsined {ruits,
Broiled Baby Turkey Halves frequently  with remaining mari- Cover and allow to stand over
1 (4 - pound) teady-to-cook Fry nade, broil about 80 minutes, or un- | night.
er Roaster Turkey til thoroughly done, Serves eight. |

Informal  aml  substantial  fare
that will delight adulis as well as
pers, are these flav i, b

wrapped  Frankburg which
can be cooked in the Kit¢hen and
quickly transported for outd
iy

The Frunkbur
ground beef
corn flakes,

This Quick Bread
Good With Cheese

This bukiog powder type ol quick

ers,  made  with
sanings and ersp
hrotled st

| bread is enhanced with putcitious
wrunes, het the e “Honey
IE'T'IIIH! Lo T'h & nolst,
dark and wvery palat It needs
anly to he buttered 1o te stmply
fserumptious. However, 1l youll're &
cheese Tan, vou'll J'||||[ that cheesy
and this quick bread are a won

derful duo
HONEY PRUNE LOAF

2 ull-purpose flour
s king pwder
1 1 sall
1 lEaspoon soda
barbecued lamb 2 cips. hran cereal

cup chopped couked prunes

1 eRi
b4 cup honey

Entertain Friends With A Lamb Barbecue

e omilk or buttermilk
Barbeewng for w or nodoowhen you see the list of these  cut about 1 inch thiek, allow abaout ablesponrs It Ited :‘_l-'”""""'-
teick: at &l  vou have a 4 Hving < to be found & sl slde, Use tong Sift together flowr, -.u..r!.-_ P
sieed plece of barbeode equipmen Kbod af #ll sorts i I'u ;_;..“.“m”.. when (der; salt and soths,  Stir I.‘I- b :
tand they do coma big enough 1o o recipes usually start with ! o your | Add prunes '“*'-‘1 eLy lightly,
il anil etk e Bt vy cup olive or salad oil te 8 lKing, use a s H -hlmr k i | éombine  with ]1||r|-'.: -.mrr :. 4
red or white wine or lem- Wake a slit alongside the |u|u- e and "l""'""'l”'k -_\':'l .I" 1r" iy
i g wine vinedar or pime. meat should und o deli. | e # || "II ot had e ! ol
apple juice dr orunge julpe, with £ate Pk ansi ercook ,“l|l.hl-w'l.lrlrl.-,' I-I;n\. } \-”-I;”.-u.::J
- ! 1 fresh or driec sali; DY gomg 1o th W stage. g ov 1% Siivat ST |
§ ; A P e lmb W ba dt il thste. Dake m moderate oven (350 de
¢ wl_[-l-““"'l black pepper, garlic. | X lumb ‘will 'be dry an " asies | ooy B 1 o014 hours, or until
; I'l'\- e SRy MEE) W mserted in conter  of  loaf
! H II'”.' out clean
3 with: salt b giea
i pEppes .
' P SERVE ANYTIME
1 gay, this dessert suils
:'|'l'l"l.r\ woldges  of
sLOBKA, chops the v
He e 1 : " . '.I ; i,ila'.
1 o ned  tar @ '|.|_:I
e S A
trin Te Grill Jare | e led
? nanuf ro vith ¢
To prepare Lamb Steaks for nu lir b eatned fruit cockis
Bubocut Grilling: Cul frop ¢ covking fat or a
I s o el ke : Partners for Grilled Lamb
" I Lo ! b 1 natnos and
i
i
|r and L rench
A Sl v ] s mixed
i - nid Aot
I ) : , i ! I else. Sa {rasr f )
' ] 15 W

end The 4th Of July In Your Backyard

Cold Cuts Are Quick,
Easy To Fix For Holidays

tl
b
4
i

|
|
1

along
anil celery

2 tablespoons geated ontons |

I ponnd wround  beef |

§ shices of havon

LA furter rolls

Cr corn {lakes shghtly; «
hing with ik stand about
munutes, Add s popper, oniots,
und  beef: mix | Shbpe et
mixiure into B frankiurter shaped
portions: wrap each sporally  with

t

Broil aliout 10 minutes or until
meat 15 brown und bacon is ertsp
Serve in heated frankfurvter rolls

Yield: B servings

L2 cup water

¢ cup vinegar

2 lablespoons mayonhilse

1 cup chopped sweel or dill
pickle

Yy tesspoon Tabasco

Melt butter In sauce

ww heat.  Hemove from  heat;

lend in flour, dry mustard, \m..u

nd salt, Stir in water and vinegar |

nd return to medium heat. Cook

pan oV

.+, frankburgers

Frankburgers Make Versatile Summertime Fare

e minutes, or o unlil the medl s |
wrowned and the bacon orisp
hem an heated frankfurter
with hot baked beans
sticks
Frankburgers

cirrol
and a heverage

2 eups. eorn flakes

 ocup milk

I leaspoon salt
s pepper

weon slice. Fasten with loathpick

TASTY SPREAD

+ « » crispy frank salod

time - saving tecipes are included | stirving constantly, until mixture! Fragks and Fourth  of July franks are combined with eruncliy )
with this article. thickens and boils. Rersove from . y R ~ P 0 Pk vl |
2 i . meals are made for ench other. | vegetables, peppy sensonings, and
Liver Sausage Tomate Grill  Iheat; stir in mavonnaise, piekle Byon if a cookoul is not on your moot] fad dressing. Its
Sliced Tye hread and Tahasco. Serve hot or cold. i sl bl L s
| Vet ShtEhEe, ~orle.Hiad lich Yidli: ABGULE 1 elB. ¥nuse sehedule, this popular food 15 altesty combination perfeet for pot-
I° “inick . BXy . - clip 5 weleome addition to whaléver menu lll!'!\ meals and backporch buffets,
I “Tomatons i e TR plans are under way. A erisp, cool Tender, flavorful  franks are
Salt, pepper 4 cups thinly sliced pared po- salad, for. example, tikes onadied | ready to eat when purchnsad,;Se
Tontl ¢ve hromd. oal o side tatoes L y appeal when pennywise slices nJ lecting them by brand name as:
Place slice of liver on untoastod Va cup thinly sliced onion “" “_‘I'"_', "'! ‘hliu!f“'f\t II“Q}:"“\_ and
sife: top with tomato half, Sprink-| 3 tablespoons butter or marga- blend in flour, sall and pepper. "::'”,“;'"'i""‘i‘"hmlrfi 1 tag. "”.ri'
le with salt and pepper; place un- Tine Add milk stirring  constantly. amd |© “.'.iw r-u!' .s ‘,,'"' "l store
der inoder broiler leat and| 2 tablespoons (lour cook until ~:l:'.-_ln1|'v {hiekened. Pour (COVered in the relrigeritor and|s
broil for 10 minutes. Serve with 2 poons sl the sauce over the polatoes; cove 5
| Mustavd Suuce Ly lEasppon pepper ||||1! bake in @ moderate nu-uli""'t 'r”ﬂl*li-ﬂ  frappes i\{l-xwt
! Musfard Sauce 2ts eups milk |I 5 devrees F.1 45 minutes. Re ent for the refrigerator slorage.
| 2 tablespoons bulter or margar- [move the cover and sprinkle the| Besides salnds, franks eut in
ine Y inch  (wop with paprika. Remove outer | pennywise fashion are so handy to |
1 tublespoon flour covering from slices of bologna and | use that you will find variety of |
2 (ahlespoons dry  mustured fange polatoes and onions inl arrange around edge of casserole. ways fo take advantage of their
2 tablespoons sugar alternate layers in a 2 quart cas- Bake 20 minutes longer. popularity, ‘They add flavor and
13 teaspoon salt. Iserole. Melt butler in sauce pan;! Yiell: 6 scrvings mueaty goodness o' casserales sery.
- ——————— | i} g the important “one-hot dish™ |

far stummer meals, Bean and toma- |
to soups are Just two of the many |
tinds which may be served with |
frank slices bobbing temptingly on |

the  surfaee However  served, |
franks add pleasure and food value
to the

meal
Crispy Frank Salad ‘
5 (1% pound) franks
1 small head eabbnge, shredded |
15 oup chopped rm'umhi-p

1 tablespoin chinpped 1!immnl.n

'Try Serving Corn With Toppings

|pepper grinders for seasoning the

| You'll be up to your enrs in flav-
|or with summer's hounty ol roast-
ing ears meltingly spread with an

ar of flavorful margarine Lop.
pings. Whether  you prepare a
feast of corn steaming  from a

hig pot of hoiling water or whether
{you roast the corn, foil wrapped) ¢
over an outdoor fire, lots of a Hay-
{orfal topping is a must, With the |
eeonomy  of ﬂviwnh-!v flavoroed
quality margarine, you'll feel free| |
o serve it lavishly to enrich the

{resh eo dnesy
For those specinl eorn feasts, add |
i osmart twist by serving a var-

|Ii ¥ of flavored spreads which yvou
lave whipped Lo a fluffy sonsist- |
ency, You will think of many fav-|
||||m- combinations of your own, |
but vou might want to starl mthJ
a motgarine and onion whip or a
peppy. combimation of  Worees-
| torshiire sauee and margarine. For
those who like a bland mixture,
u sesame seed spread is on un-
usunl topper. Shakers of salt and

(rlspy Frank Salad Is 4th Of July Fare

b cup chopped celery

L eup chopped green pepper

I (ablespoon chopped onion

'3 teaspoon paprika

I tablespoon lemon juice

1 teaspoon vinegar

Ya teaspoon salt

Dash of hol pepper sauve

1-3 eup salad dressing

Lettuce

Cut franks Into thin pennywiss
Mix franks with all ingre-

| used within 3 or 4 days. The orig: | [dionts exeepl leltuce, Serve in lel-
ice cups.

Frank 'N Kidney Beam Salad
Yield: 4 to 5 servings

5 (Yepound) franks

1% cups drained kidney beans
Yaeup chopped cucumber

1 tuhsrs]mun chopped  pimiento
Ly eup’ chopped celery

Y4 cup chopped green pepper

i tahlespoon chopped onion

L teaspoon paprika

1 tablespoon lemon jutee

1 tablespoon hovserndish

'3 teaspoon salt

Dash of hol pepper sauce

14 cup snlad dressing

Leltuce

Cut franks into thin pennvwise
slices, Mix franks with all Ingre-
dients except leftuce, Chill Serve
III Il'llnca cups,

corn are musis, along with (he
spreads.

Keep the rest of the menu sim-
ple. For outdoor fare, franks in
buns or eold fried chicken are fina
“finger footds™ lo accompany the
| piping corn. Relishes and fresh
fruit or cupeakes complete this
“oul of hand™ menu, Watermelon,
('ul in big wedges, is a particul-
wly fine dessert for this special
mu! summer feasl, Make certain
\'uu provide plenly of paper nap-
HH

Here are recipes for a few Lop-
pers combining delicately (lavored
quality m: e and seasonings,

Sesame Seed Spread

Yield: %2 cup spread

Y pound of margirine
2 leaspoons sesame seed, toast:

ed.

Soften margaring at room temp-
eratire. Add onion, Mix thoroughs
ly. Serve with hof corn on the cob.

-
—— j

cover pan and simmer 5 minutes
Dreain off water nrtange meat
an sheswers for final hrowning
How to Cook Kebabs
Alternate or all of these
meals with P caps, onlon
dlidos, Bnd grsen pepper ploges on
i dong handied skewer. Brush each
with moelted bBulter of margarine
o a barheeue sanee amnd cook over
lowing conls until the meat ix
wellbrowned outslde and  tonder
anil juiey within, ‘Furn the skewers

froquently so ihe Jm-.n s evenly
browned on all side
It bk difthenly o give oxact cook-

g tmes for outdoor grilled meals
The distance of the meat from the
the amount of heat,
ditlons
allect

souree of heat,
even the weather oo
(wind, moisture tn the nie)
hroiling tim

1 surve

|l

iabs, push the meat

“ ||f| this 1a cracker spread
voanoa ity doe st nbnale
||.||I- ' ouiv Blend soltened
cromm cheese, chily suuce, chop
ped walnuts and small mnt of
Roquefopt J) e | [ to
J U ling consistency werve with
chips or small crackers and
uch puest help himsell
FOR VARIETY Thy
For sandwich variety, try thi ... make your own kebabs
combination of grated cheess and
cannml cormed ool mixed  with
mavonnmse, ripe olive wedges and M k Y 0 h h F Th ' II
it e mocca s IWCIKE TOUE UWN KREDADS FOr 11ne Uutaoor Lri
ofy Klices of bread and broil
unll choege o make » (3! \III'IH ar will ngros that irioin stepk pnd lamb stgw meal
ilwich pla linchaont, add samio ”l' most “fun meal' mosuiiner it 2aneh eubies and place them
0l A ane ¢ aover an o rill with » platter ol
the wonderful aromn o i wre and the sheillet
BREAKFAST SLIﬂl’RIsE me dood, Keety outdoor it il ol = H Add a bowl of
the ORIV the Informaliny of T anion st Bishroom
okl i A opps anil siuares ol grodn peppel
: rininmg to swkower with the meal
anid il an  outdoor Ptepate  the meathalls o ad
ol i Some ol the meny can be e ahee il store thom o Uk ¥
whip toy |'I|- with ro=| Inadvance A 0 L nhme
Porr into tall plagss- teasert } he rest of it hape hetler when
[ with the new flavor ¥ I My 1 Lorecipe
SEraws A most ki & o Grilled Meat Balls
st which the guesis conk 1 s ground hoed
EXTRA APPEALING mosts, Seey ofl 2 v el B
o old Tavorite, peanul hutieg s and v 4 | Welih |
) ch, W extra ap b oeach porsan sideet his fa | 10N S 1
el with. ralsin e commnpation {o caspeon |§ |
liread o tan } s of b | sl SO0 Do
| Iiangl eireloy, " w! Cambi | ingredivone ant
thi woa o y T chooler it shope anto 12 balls :inehes
Hineh o Wi teal snack can it diameter. Kefr at lonst
It 1 hrend toad with 1l one hour béfore eooking and vegetab from the skewer
1 fe L i anu, s tha meut I'o propare links for ke with a fork. Eat with a fork or
i change | whale il forbab cookery, T a skils serve sondwich:stvle in feankfurt-
ol i at 1 Coat honf et with a [r walve, er buns

s
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