(asseroles, Oven Dishes Are Mainstays In All Good Cooks® Files

o 00

SECOND SECTION The News-Review, nos:auno.f OREGON —

Macaroni On Your Table
Means Economy For Your Budget

A shelf-full of macaroni products
in your pantry ean help assure| Melt fat in large skillet and
vou the best of dining, Macaroni, [brown meat well (about 10 min-|
noodles and spaghetti are wonder- | ules). Add tomatoes and remain-|
fully aduptable to fall meals. They ' ing ingredients exeept spaghetti, |
are a fine maistay for casserole Mix well, Uover and simmer 1]
dishes, the stark of any buffel din- | hour until meat is tender. Remove

er. You'll also like th ; ne- ' 1 s i 15 mi PR Or |
::;m [::L(Isumc:ntlsl‘n!e \‘flllt:“;ufl:::n | :i?l‘llllrsiill]:ttv htrlni.:II;I{}{cklennlnlil.lnl?nttin:n:-lé- -+~ DEVILED FRENCH LOAVES
Left Over Roast Will Taste Good In This Recipe
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Parmesan cheese

vegetables. Use then, oo, in eco- | bay leaf, Cook spaghelti in bolling
nomi main dishes that get real safted water until tender Cabout 15|
“mileage’ from the last of your minutes) Drain and rinse with hot |

- holiday turkey. water. Arrange spagheiti on bot| —8M8M —— Br ny'
itla) ¥ s : righten blue Monday's dinner|] 3 tablos ;
Spaghetti Americano uses round | platter and pour sauce over it.| . _ o .,lu'ilh thege --11...-.I|3l(| Froneh Ine spoons butler or ‘margar-
steak tn a meat sauce that Is sure | Serve with Parmesan cheese. Cutisquash in halves. Remove | o oo 5o corve ot avers| 8 tablespaonis flou
T[“‘ﬂl’lllglﬂ Ruests at your next buf-|  Makes 4 servings seedls: | I"'""i“'"t i‘"l" Idn“.nllml. hak- | vour family in this unusual way, 2 teaspoons dry ILtl'lnrd
et-style supper. Lol your guests| _ 2R DAN ARG AU, Wikl BARE Al e Avnntt i ] I it
! \ L3E o 4 |they won't mind eating Sunday’s| 4 teas :
serve the sauce themselves from| Acorn  squash  makes savory | Moderate oven (950 Deg. F.) 5 n:::i‘t agaln k i |: d,;j':"“" i"“lll
your prettiest chafing dish, “baking dishes” for macaron| and | Minutes. While squash is baking, " | apoon black pepper

cheese with ground beef and green | ©00K macaronl i boiling salted Hollow out and butter individual] Dash cayenne pepper

I Spaghetti Americano pepper, water until tender (about 8 min. |loaves of French bread, While| 1 leaspoon Worepstershire sauca
2 tablespoons fut Top Hat Squash wtes). Drain and rinse. they toasting, make the filling. l"a eups rich milk or eream
| I pound round steak, cubed | 2 medium acor I8 While macaroni is copking, hrown | Add cubes of cooked meut to uf 1 cups rich milk or cream
| aEra 4 : ! neorn squash Bt wellsensoned cream sauce, entich-| 1'% cups diced, copked beef:
Abs cups cooked lomatoes (1 No.| 11 eup water ground beel in fat or dripplogs in | ol With Fipe oltves amd wepped up ehiicken or L ‘k’- o h":"t ]
24 ean) 4 ounces olbow macaroni shillet, Add onion and green pepper | s e 8 ey bt |{| crab. or 1 FRey surimp or
2 cups tomnto sauce (2 Sounce| 'z pound ground beef | and brown lightly. Stie i (our, salt [ WD gheen i"};‘”” et :"'i_ﬂ"rf‘i' Cut ';r ! ,“F Inm
[achast : 2 tablespoons fat or drippings | and pepper, Add milk: and cook | G55 S 1T SCE B8 oo TS0 “CUl e ol T
[ Z‘I;II-IIII. chapped onion Y oeup chopped onion unullithiekeged, sticeing constantly, o oo, recipe Lo Koep in mind for| Brush inside .Ih it wi fmm”"'
| o epoans chopped green pep: | 2 tablespoons chopped green peps | Add cheese and prepared mustard, | U SO R T o et ide “E“ ey
g per mixing well, Fold in macaroni B aa : il Bl each top.
> I;L:j: .~l|‘7lnli::r:ﬁ.“I(.-h:_al|.|1|1.v|‘| parsley | 'I_’ 1n‘1IJI(-.~ipnuu_~ onriched flour | Remove syuash (rom oven anid L ; '¢g;,u“|l.;:.'-‘.l.'_h;.-”r -t;r:(::ilﬁ:l?,}i lﬂ:f,"f
1 fanspati I‘I'I*" lery b I:ld:]\tluh“\ali furn vigil side up. Brush inside of Deviled French Loaves i the tops the |55t 5 Il'lllmil'l.'s' ’
Vs teaspoon i::’hl‘lnr Iat;!:n I:(;\':IF;:I -‘I‘i“llll‘llln.‘lliiuwulll[|rh“|1|:‘;:: ‘.un".'.r,'i‘t.rf.'-:p e s illnge uy, dlives. lnto ‘l-nrge
:: :::jfr}!(;ml Il]n:_lr'n.n'alll l‘ sup 'ihrwlhlml American cheese | Sprinkle  with  buttered  hread Fi"h l,;';d NG SF] THRERAS oA i:;t;.:l:, f-.':,‘:}’g‘:i.‘“',";v’l?”ﬁ‘,’“,ﬂiﬁ é‘:ﬂ:
| I‘!r}-r! ‘I:;r:- ]:‘}I{I\L 1 I‘:-[l?ufmm prepared mustnrd erumbi. Bake in modérale oven | © g cup ripe olives slowly in butter 5 |1'|'I]|‘1ul¢'s H!l‘::d
Uil .I.‘ :n ) 1 tublespoon butter or margavine | (350 Doy, 115 minutes longer 4 green onlons i flour, mustard, salt. pen or .
tnces long spaghetti _Buttered bread crumbs Makes 4 servings toceup chopped green pepper onne and \’Vorc;-nler:tlllirl;m s'a:;t-:-.
= ——" = ,-\Iildk miﬂ; and cook and !vlir until
thickened, Stir in meat, olives and
... MEXICAN CHICKEN STUFFED TORTILLAS This cusserole Is {erumbled bread erumbs: mix weall,
Spoon into tonsted volls and serve.

ForBudget |
Elc:sy or”ugew 'Men Will Love This

[Cassorole' to lossen {he Steain on) . . .

Uthe Family food budget now during P F M D h

the holidoy season, Do fact, it's so| le or uln ls
delicious that it would do quite |

well by vour duests for a buffer| A men love ple and when you
supper. There's a generous tnyer | 4Ive iU to them for the first courss

The Flavor Of Mexico Visits U. S. Kitchens |

For anyone secking the dramatic Mexican Chicken Stuffed Tortillas Mix Iumullul:t.\ﬁ grecn uvupl.l-ril 1 l
[ rgutiful i 2 woy of scen- Sy i XV teaspoon salt, the pepper, and the
:::1\':1 h_:i‘:}ll]]ém i‘ﬂ 1[l11l1-1|\: I)lluiE ].:t::'r i EIHT" diced (!I)l.'.lktl.’l chichin :._ulu!! oll in a I'r!mtlll'l shucepan,
ta' 20, And, for anyone with adyen-| 5 Spanish olives, chopped [Blend 2 lablespoons flour with |
furous taste buds, Me fishes 2 tablespoons raisins, chopped | about 6 tablespoons of the tomato
are certainly “musts” 2la cups (1%.0unce can) tomatpes | mixture, muking a smoolh pasteg
then blend into the remaining lo-

Even af teaveling is not on the 1 green pepper. chopped Mo st = ; 3 - ,
agenda, it's possible to Dbring ! i-e_‘ﬂ(_‘lmii-m Pi |m;|!‘| mixture, Add garlie and e.u”'lr f 4l / ) ‘ : [ of buttery cooked large dry Ilmaul?f"‘“ can be sure your menu is off
flavor of this section of North =~ 'SEAPAOR € {mer 15 iuinutes, | § : i a0 i |in the bottom of the casserole, then |10 8 good starl, You make this
America Into the home, For in.| "4 leaspoon pepper Measure coreal and erush finely, | | one of hrowned beef, with addj- | Tonn Ple'™ with a can of tuna, a
staties, *“Mexi Chicken Stuffed 2 tablespoons: salad oil Add the remaning dry ingredients, | tional lay of eorn, green pep-| Cup of ripe olives, some milk, egzs

| Tortillag'® — ehicken stuffed 2 tnblespoons flour Combine eggs and milk and ndd | er. tomatoes and cheese. Let it | And seasonings, Bake the mifhlt’(‘
' SRREN VEC NI & = 1 clove garlic, cut in half (op-| Sradually lo dry ingredionts, | I-uhlll'n awdy an hour in a modorate |10 8 pastey-lined pie pan. Serve
iz an American adapiation of a thonalh ing well after each addition. Blend | i bt Bk R ot Rl With heaseall toppay With: Hollands
typical recipe 2 eups mnlied whole wheat flakes 0 melted shortening. Ilu_k.g on hot | i ; . I.-u--.\- sniice, and your family will

They're easy to make, too, ' cup four sngroksid griddle, oV uh-;ut| California Casserole agree they're well fed.
any U, S kitchen when using this 102 leaspoons salt ,j-“i":rlh:m)ll!ﬂ;I-F-]']‘#-';rzhi‘r”rlr“' ..]1':: 205 cups cooked largo dry limas| el
version of tortillus. Here, the wsust HBPOREY "l.”i.'.li— .:;mn.m ofl the chicken mixture in 1 pound geound lean beof 1 cup ripe olives
e ‘ =-urn_n}1-\al -I|tr'-|rllr-h-|}r '1r|» | e center of each tortilla, roll, and 1 tablespoon shortening | & tablespoons chapped onlon
1‘;.‘.‘-..?}!|[,-‘.:"'lwtl.u ;:ll"n:'u‘llr!d;n ‘l:ml'\n‘- I:;:- 12 cups milk fasten with a toothpick, Keep hot 1 teaspoon sall | ; l.-:lul:-_»qu;].;in butter or niargarine
plealing flavor and added autrition Ve eup bistler or shortenmg, melt-! for serving | e cup ohopped onioh 1 :‘JI.:!'I'J“

1(No. 2) can whole kernel eorn|

Albo, these crisp, quick - cnergy il Serve with tomnto savce and gar- | T 160y oF Tlince) an- timn

flakes give tha tortillas an amten Chopped onions ' vl oniona and shred- 1:3 cup chopped  green swi
«..Lll'ha 11.!'“““‘ As (ot the [T, Shredded  lettuce nish with chopped onion ¥ s peoCt gresn Suees :r-”w."ll I‘!ﬂl_ll'l'l.hl £
“authentie and hard to “beat’t |  Combine chicken, ofives. and ral. ded letiuce, Makes 12 tortillas or peppes sty for single 8-inch erust
;[I ' .!'"-::I-“ : x ; sins and sct aside, Y8 sErvings, %3 eups canned o es Gut olives Into lnrge pieces, Coak
avor-wise f onlan in butler until transparent,

Yo ooup grated Amerlcan cheese| Agd milk and heat to sealding,
Drain lim and torn Inte 1% -/ Pour slowly over lightly  beaten
[quart easserole. Brown heef in hot | eiss, Add olives, dreained, finely

|:~I|n|'||~n|l!|: Aibed salt and onion, and |lll('LIII:;1?) ‘::::I'rpill'i“::'(lim- o Bi
voek until onion s transparent, f oy \!\'I'I'II .1'-12!%‘r llc's:l'n'll:I:l F }n }E

+++ STUFFED CABBAGE ROLLS Spread over limas. Add remains| minutes. Reduce heat to moder-

. 2 g ingredients in layers. Bake, une "':!' 'ﬁgfﬁl iTTi! s F.) and bake

Here Is A Welcome Variation For Any Meal ;o oerate oven o] 300 Gt e, o, et
y degrees F oy aboul 1 hour, l\l'l“\-'iru:.

Makvs 5 or 6 servings. Makes 5 to 8 servings.

Some time when the idea of what Pour sauce over cabhoge rolls; | - = —= S _
to have for dinner is slow in eom- bake In moderate oven 350 -
ing, tey Stuffed Cabhage Rolls, In| grees ¥ 4560 minutes. Makes 6
this flaverful combination of veg-|servings ' |

|
etables, corned  beel and  eream
| &AL

¢, vou have a one dish meil - D »
IIln.ul :n.!lrlh all requirements Curr|ed Rlce er‘lg
The cook will find Lhis recipe H
helpful too. secause the rolls are Has Gay GarnISh

prepared ahend of time and when

medl time comes, they need only fnght orange stryps of pumienti |
to be taken {rom the oven and loppink & sunny sellow ring of cur-|
corved. Mude up of potuotes, on- fed rice is a sight 1o brighten the |
o, cartots, eibboge and corned grayest day. A garnsh of fresh|
beel. the resulting flavor is de- | gréen p;ur-\]r} will make this de| &g
lightiul,  The cahl polls  mre licious main digh even more enlon
Bikod with a  ndtritious  eream  fol
savee that is  expertly  flavored | The vice ving 16 simiple etiouih |
with mustard. A perfeet combina- 1o prepire and o wonderfully
even to smooth cheese sauce o go with|

tiom =i’ ax the L

he added milk mutrients used in AU s even sijpler to do

thee tasty ehtios,  With the addi- ed pulk 8 used jusl os

ton of o frult salud, crisp celery, (roim I owhieh reeans L pro

toasted  rolls with hutter and a | vides o double amount of all the
Iray of cheese and crackers for nutrionts of whole milk, Put into|
desdort, wark s 4 mimnimmum and the top ol a double huiler, diced |
yet the medl will supply flavor cons | chvese m simoothly into  the
v ouf milk Ta ome the sauce wilh

‘Imlul .-I.:mulnl-[ Milk ¢ of Just an llll'ril-mnnl shir
... THREE-WAY PIZZA piree, should: e en Be 8 o e shas ot slow
% h h v ssat P' W'" PI E StuHed Cabbage Rolis 1 23 F:;‘: E’::Tlt:nf::fttmlk
With These Variations, Pizza Will Please Everyone B ibshia iyt mik |
' cup shieed @ n boMund process (LRI ET
All that t e i grated Mozarellys eliee<e wnd 3 oup enri th o diced (ahaut 3 cups)

wed corn meal L oeup diesd carro .
d qr

medinm hesd eablige n theese and mylk on top

pizia Pkl L - 5 s Pt heel af double boller. Cook over hobl A . . el "-/“&
et Nas. not e ¢ BN (425 Deg. | Sl e i walor -uhb] ehoese. I mufiod ® ‘!r';‘:;\n‘.:;‘: ~‘;';b‘-‘:"
i‘: 3 Ty I. ‘ ", : T _u.u.'ul III'Il'_"" | t'll"'lil"._'l"':ill'_"_ il.”.':;':'....f.'-'.' :|-u|nn!h akes about :.‘Q"‘ kw P :'{L:’Hl’fﬁ?d
hora, enjosing (1 . hase of pigga as il oy R e lnd B b bl ... HAM AND CHICKEN CASSEROLE
0 ' Ins ot 3

o A 128 ailp ehanred 6aion This Casserole Will Be Favorite For Any Season

ik podaties, onlons and car.! 1 tablespoon curry powder

e pizan i T now e until tender. T small van pionientox (1 or A lehieid al walisdying cae package. with a o fuil it I ocan (hor ) mushrooms, drain y
. o il of cahba n sl drained vrode disly save I 1 i v il | | ' [ ediry ol
K . Wik | Three-Way Pira uy water: boll 510 1 Few parsioy the ek wiler ur win Vi wonfat mil n ons dleod shmlont
oy | i lo# | aves plinhie. Remove 00K rif salted water accord Its one of those old stanidby Ham and Chicken Casserals N _' ) .I 5
a { Al car Tepping | to package directions,  Melt gl T I R e (Makes & to 8 sorvings I P into top of double
AT rall fini} 1 Ihi Tt [HArK sl ! in & small swuce pan, Add inple Jh ordperabion, provide ute ’ sHRLA A huniat Hry
| p q | fie | " wto I and gook until transparent. sturdy food tare for v Tamily nilk bk powider, flour, skt and pepper
| r h e ) i S an tumata | ) in eurry powder. Tour over with ;.r|1,,,“\ an 8 oredish mea nver H:I.IH nidd Worcestershire
; . ! i ! ‘ i ure. Bulter an  ®ineli ring and iUs oxsy o the by i saie Heat with mlary beater un
| | . ¥l ( yeel ha 11| . noll generously, Lightly pack cur Our recipe for Han f Chiek " e Add ehoese
\ i A T and il riee inlo buttered  mold Cagserole Ly the bl or ool fo Lap  wver ot walvr,  stirring
i 1 1 5 le mushroom Uaver apd Keep in warm place these scufy Ith  eio LU conkiantly, until slightly thickened]
| I v L i base, olives over baking disk vauee ynul ready to serve. When ready nomienl and o remaming ingredients i
Thr W o} Lira & I r 1 i 1 pork sau- pan over low heat and bhlend in to unmaold rice ring  on milk, & mighiy % i it chsserole. Pour cheese
i1 ur Su ist ¥ g I [ the Hase flour. walt wor and mustard platter. Arrange strips of (duct avallable at 2 VP mixtore; sbie until just
" the X i PERL P A S alnw iy and ook, stireink ento on top of ring stores.  Nonfat  dry i
" Arrange 1 \Mozza ” bl [ ish with parsley and sorve real milk nourishment without fal i in & moderate oven (350
e | Loppar | il ¥ Base n prehested oven o ntil wauce I8 smooth iely with Cheese Sauce and in LT ! dis FUL bt 300 minutes or
ar an W str I ! Tups pa ot 20 ute t 1 B In R servings il ] ' \ if i TS mixtire begine 1o bubble




