~ Planning Is Necessary For Nutritious Lunches

Hot Sandwich
Tasty Entree
At Noontime

Allractiveness and good nutrition
are¢ achieved in this lunch for the
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youngster who cats at home, It
features corned beef on o potato |
patty, a marinated green bean and
onion  salad—peach tapioca pud-‘
ding and milk,

Corned Beef-Potato Sandwiches

1 package (12 ounges) quick-froz-

€n potato  patlies

Butter -or margaine, softened

4 slices corned beef

1 tablespoon prepared mustard

Mustard Sauee (optional) |

Preheat broiler, Put frosen po-|
tato palties on a baking sheet and
spread with softened butter, Broil
5 inches from heat until golden
brown — 3 to 7 minutes, Turn
patties, sproad with softened but.
ter, and hroil 5 to 7 minutes, Top
palties with corned beef and spread
with mustard. Broil about 3 min-
utes, Serve with Mustand Sauce, if
desiced. Makes 2 or 3 servings

To make Mustard Savce; Melt 1
tahlespoon butter in saveepan. Add
1'a tablespoons flour to mike a
paste; gradually add 1 cup milk.
Cook until thickened, Remove from
heat. Blend in 1 tablespoon pre-
pared mustaril,

Peach Tapioca

1 package (12 ounces) qulek-

frozen sliced peaches

1% cups peach juice and water

2 tnblespoons quick-cooking tap

ioca

1L cup sugar

i teaspoon salt

1 tablespoon lemon juice

13 eup cream, whipped (optional)

.« » Tor lunch at home

* % 222-61

Thaw fruit just until it can be
separated; drain well,  Measure
Jee and add enough water 1o
make 14 cups,

Combine tapioca, sugar, salt and
peach juice and water In sauce-
pan. Cook and stir over medium

] delicncy in puify) on
heat until mixture comes to a boil. |

Fritters, a

sure of excellent re

Yeast Batfer Good For Fritters

the label so i

at you can bey
L

Add peaches and bring to a hoil
again, stirring caonstantly, Add
lemon juiee, blend, and remove
from heat. Cool, stirring onee aller
15 to 20 minutes, Chill, Before sery-
ing, fold in whipped eream. Mukes
4 or 3 servings,
Green Beah Salad
1 package (9 or 14 ounces) quick-
{rozen eut green beans

% cup vinegar

14 cup waler

2 tablespoons olive oll

2 tablespoons chopped onion

13 teaspoon sl

13 teaspoon sugar

14 teaspoon Worcestershire saucs

Dush of pepper .

Cook beans as directed on pack-
ege: drain, Combine remaining in-
gredients snd  pour over heans.
Chill, Serve on crisp lettuce. Makes
% servings with a small packnge
of beans; 5 to 6 servings with a
Inrga package of beans.

| brown juckets, may he made with
| a great variety of fruits, vegetables
and meats, according Lo the theory
and taste of the cook.

When made with a yeast-raised
batter, fritters have the same out-
like flavor of home-baked bread,
Frait féitters, made with fresh or
canned fruit, are at home served
plain with the meat course or
topped with a sweetened sauce for
a delicious dessert, Whip up the
hatter before you atart preparing
the rest of your dinner and there'll
e plenty of time for tho yeast ac-
tion to take place befors you're
ready to conk it

Right now is the ideal time to
buy sctive dry yeast for vour fall
and winter baking as it iz being
sold in the thrifty-thres pickuge—
]Lhrce puckages for the price of
two. The expiration date is marked

"y D

s

hearty family supper

Not Much Advance Preparation
Necessary For Making Chowder

With the children back at s

woather

ot of steaming hot
the

5.
Peach Fritters
3 cup warm (not hot) water
1 package aclive dry yeast
3 tablespoons sugar
1 tablespoon shortening, melted
Ly teaspoon salt
ispoon cinnameon
beaten
ps sifted enriched flour
1% cups canned peaches,
chopped and drained
Measure warm (not hot) water
into a large mixing bowl Sprinkle
in yeast, Stir until dissolved. Stie
in sugar, shortening, salt, cinna-
mon and egg. Add flour, Stir about|

I minute or until well blended.
Cover. Let rise in a warm place,|
free from draft, about 40 munules|
or until doubled in bulk. Stir hat-
ter down. Stir in peaches. Drop hat-
ter by teaspoonfuls into deep hot
fat at 875 degrees F, and fry about
3 to & minutes until golden brown.
Turn just once during cooking,
Serve with Peach Preserve Sauce.
Miakes about 2 dozen small fritters.
Peach Preserve Sauce

Combine #4& cup peach preserves
with 3 tablespoons water in a
saucepan. Cook, stirring constant-
ly, until blended. Hemove from
hoat;
Juice, Serve hot,

Everyone should have some milk
every day, but the amount necded
varies, Young children should have
the equivalent of 3 to 4 cups. Teen-
ngers need 4 op more cups. Adults
peeidd 2 or more cups. Pregnant
women require 4 or mora cups,
while nursing mothers shoold have

liberally in cooking. Being a whole
milk concentrate, evaporated milk
1% in fact double-value milk — that
is, one cup of evaporated milk
equals two cups of whole milk. The
milk-made dishes here show the|
variety of ways in whichk milk can
be eaten, Being low in cost, evap-
orated milk also helps to siretch
the food dollars,

Best-Ever Pancakes
cups sifted flowr
teaspoons baking powder
teaspoon salt

e S B

44 cup shortening, melted

egie slightly, then stir in evaporal

L ed milk, water and moelted shorten- |
ing, Pour all at once into the flour !
mixe

re and stir until all the large |
lumps are gone (batter should still |

children, of

have small lumps). Pour 5 cup
batter at a time onte a hot griddls |
ar into a frying pan. Cook until
first side is brown and bubbles
form on the top, then turn and
brown on second side. Makes 20
pancakes (6 servings), Each pan
cake contains the eguivalent of|
alightly less than 3 tablespoons of |
whole milk.,

Tuna Macaroni Loaf

1 teaspoon

6 or more cups. These requires| Fach serving containg the equiva-
ments can be met easily when|lent of more than ‘& cup whole
mil evaporated milk, i3 vsed | milk

and cook until wender. Stir in evaps

1.;1'!_: A atorsted ik ‘nt.‘;t(--l milk and heat until hot.

‘t]'l i,; ,,M;“:‘:':pu“l ) Makes 4 servings. Each serving|

: =R A e vontains the equivalent of more
{3 kup Waler than % cup whole milk.

Sift the flour with the baking| Country.style Greens
powder and salt into ‘a r.umm,'t 1 pound fresh spinsch or mus-
bowl. In another bowl, beat the| tard groens

2 cups uncooked elbow macaroni|®
1 guart boiling water |
It | mixture

Milk-Made Dishes Are Rich
In Body-Building Nutrients :: i s

spoon sall, onion, macaroni and
chpese sauce, and mix well. Drain|
tuna and flake tuna with a fork.|
Add to macuroni mixture, m

1
well, Pour into a greased loaf pan {utes, until very lightly lll'uu!l|‘-1.|

Bake In a prehepted moderate

Chuck Wagon Lunch
Sliced. Bolugna On Bun
Pickle Slices

Cream Soup in Thermos !

Quartered Orange

Date Apple CooKies
The end of summer mepns the|
end of carefree vacation time and |
back to school for younger citis

{zens, And for Mother it means
planning well over 150 interesting

nutrifious lunches for each bun-
gry voungster this year,

An ddeal little lunch box for that
junior cowboy begins with croum |
of vegetable soup that is tasty and
offers some of the vegetables he |
needs. Helpful hint — to keep soup |
as hot as possible pour inlo al
thermos that has been rinsed with |
hot water. Also, to keep thermos
boltle sweet, clean it with a bak.
ing soda solution, An
lunch box, thermos, napking or|
pther “‘mccessories’ often make |
the fooa more appetizing! |

For a sandwich designed for the |
junior.sized eater, (ry slicing cook- |
ed bologna on a hot dog bun cut
in thirds. And pickle slices are a|
perfect relish for the “hot deg"
sandwich.

Now for the just right dessert—
Date Apple Cookies, They ure|

interesting

CREDIT LINES

Pictures and accompanying
stories: General Mills, Ine,;
Birds Eye; Munule Sliced Po-
tatoes, Wheat Four Institute,
Stories: American Meat In.
stitute, California Foods Re-
search Institute, National Dairy
Couneil. J. Walter Thompson
Co, |

Rlovel Cookies
Pretzel Shaped

Molasses Pretzel Cookies
5 to 5% cups sifted enriched
flour
1 teaspoon baking soda
Y2 leaspoon salt
< tenspoons cinnamon

Cowhoy Lunches Pleasant
Temptation To Youngsters -

made by simply adding abunduint
apples and nuts to date bar mix.
The result is a moist, chewy, date
cookie full of apple chunks; a good
cookie Jar cookie that packs well
in school lunch boxes,

An erange s a good fruit to in
clude in any lunch, and the moem-
hers of the younger set love to
eat thelr oranges vight out of the
bhand, Sp why not quarter the or-
ange Jeaving on the peel? IU's easy
to pack using aluminum foil that
holds the sections together,

Here is the recipe for Date Ap-
ple Cookies:

Date Apple Cookies

Heat oven to 400° (mod, hot),
Mix date filling from date bar
mix with 4 eup hot water. Blend

|in crumbly mixture, 1 egg, 1 cup

finely chopped unpared apple, and
‘3 cup chopped nuts., Drop lea-
spoonfuls about 2 apnrt on light-
Iy greased haking sheet, Bake 8
to 10 mum, Muakes about 4 dog,

Memorable Dessert
Is Taste-Appealing

When the pceasion is supposed to

| be memorable, make sure that din-

ner is by serving “Peach-Coconut
Cream Pie.' Hoere's u real dessort
production — but certainly not off
any assembly line. It combines
Juiey canned cling peaches, flaked
coconut and all sorts of taste-ap-
pealing ingredients in a refvigernt-
ed delight. Topped with whipped
eream and garnished with peach
slices. and coconut, this dessert
gives a flavorsome new meaning to
the word pie
Peach-Coconut Cream Ple
101 lb. 13 or.) ean cling peach
slices
3 eggs
a2 tablespoons sifled all-pur-
pose {lour
2 tablespoons cornstarch

| boxes, says the American Mot In-

+ » » chuck wagon lunch

Keep Meat On Daily Menu
To Provide Protein Needs

Buy a couple packages of cold|with enough resistance (o ward aft
culs, and you'll huve sandwich fill- | illnesses, keep meat on their daily
ings for a week of school linch|menus. Start them off to school or

) play each dny with a hearty break-
sttute, For example, one doy the|fast featuring meal, Give the
sandwich might be made of bolog- | youngsters a protein-tich lunch,
na slices, The next day the bologna | even If it is simply n meat sand-
might be ground and mixed with | wich, gloss of milk and a frult dos-
chill sauce, minced green onion|sert. Then finish the day with a
and a bit of horse-radish to make |

4 cup rich milk an entirely different filling, The
Ay cup sugar third day the slieed holognn might
15 teaspoon salt | be sandwiched with thin-sliced dill
2 lablespoons butter or murgar- | pickles for still another version.
ine Cookies for After.School Pick-Up
1 tablespoon lemon juice Maoke @ big batch of cookies to
' teaspoort almomd extraet serve wher the children  arrive

1 teaspoon ground cloves

1 teaspoon ginger

1 cup shortening

b2 cup sugar

1 cup dark molasses

1 egy

Granulated sugar

Sift. together 5 cups flour, sodn,

stir in 1 teaspoon lemon|galt and splees, Cream together
shortening and sugar, Add molass-
e5 and cgg and mix woll, Add dey
Ingredients and stir with a spoon,

then kneail
blended.

hy

Add  additional flour

1 teaspoon vanilla home from school, Lard-made covk-
4 cup flaked coconut lies provide plenty of ready food
1 baked, cooled S-inch ple shell| gaorgy for hungry youngsters, The

Drain peaches: measure 1 cup|fat ean be used egually well in
drop cookies or light and
remuining slices {or garnish, Beat|tender bar cookies, suggests the

slices and crush coarsely; save erls
1 exg plus 2 yolks and blend with| American Meat Institute,
erushed peaches, flour, cornstarch, | Protein and Youngsters

milk, % cup sugar and salt. Cook

For the healthy functioning of
over divest leat, stirring frequents | hody Ussues — thely growth, maine A
Iy, until mixture fs hot, Then place | tenance und repalr, children ||c-1'i.'f pork dut that usually mokes
, over boiling water and cook until | cording to thelr age and welght i

hind until wel | thickened, stivving now and then, | need up to three limes more p:'nAJf"mll}'- says the Amerlcan Meat
If about 10 minutes. Remove from|tein per pound of body weight than

nourishing meal of meat and po-
latoes, o green or yellow vege-
table, some erisp relishes, bread,
dessert and more milk,
Eating High OH tht Hog

A common expression, “eating
high off the hog,” stems from the
faet that lola chops and ropsts
come from the upper section of the
nnimal, the American Meat Insti-
tute reports. In years gone Yy,
whon n person switehed from the
|standard diet of salt pork to loin
| rousts, he was indeed living well,
Definition

What's a “cotlage roll™? I s a
smoked pork shoulder bull, a han-

two menls for un avernge-siged

Institute,

needed. Dough should be stff but |jext and stir in butler, lemon|do adults. Only generous amounts | Freeze Lunchbox Sandwickas

pliable. Broak off ploces of dough | jujee and ayvorings: cool, Beat re.of top quality protein foods can

It's an casy maltor (o prepare

ahout 1 ineh in diameter, and roll \maining 2 egy whites until stiff; [satisfy tho daily proten needs of |4 bateh of sandwiches at one time

under palms of hands, on

form ropes ¥ inch thick and 12
inches Jong. Twist Into  pretzel
shapes. Place on lightly « gres
baking sheet. Bake in

Carefully remove cookics {rom

!lll.‘-’\‘l in remuining %% cup sugar|children and adults.
| to make moeringue, Fold into cooled

and then freese them for use in

Protein from animal sources Is ,[hmchhuxvs later on, according to

pedch mixture along with * cup|particularly effective for the bulld- ithe Amoerlean Meat Institute. You

coconut. Turn

Makes 1 (8-inch) ple. sential amino aelds required for
Note: Ple may be topped with | these bodily funclions, reporis e

oven (450 degrees F.)Y until set,|baking sheet and dip inlo sugar|sweetened whipped cream before | American Meat Institule

about 1 hour. Makes 6 servings.

Potato and Cabbage Soup
1 medivm onion, chopped
2 tablespoons butter
1 tablespoon MMour
1 teaspoon salt
3 cups waler
2 medium polatoes, pecled and
dieed
2 cups chopped raw cabbage
1 tall can evaporated milk
(1 23 cups)
Cook onion slowly in the butter
until tender, Stir in flour, salt and
water. Add polatoes and cibbage

4 slloes bacon

iy cup flour

2.3 cup evaporated milk
15 teaspoon sult

Ly teaspoon grated anion
1 tablespoun vinegar

at once, Makes about 4

eookles.

Wash spinach or greens thorough- |
Break off and diseard stems, |

Iy
Place leaves in a large kettle, cov-
er with a lid, and cook over very
low Eeat until tender. (Water that
clingts leaves sulficlent for
cooking. ) Meanwhile, fry bacon un
til ecrisp, then move and set

n is

| agide, Stir flour into bacon drip-

pings, then add evaporated milk,
alt and onion. Pour liquid off spin-
ach or greens into evaparated milk
mixing well. Cook over
stirring occasionally, un-

low hi

d the €0 A . ¥ Tt
fr?uf.rl-‘rs must pay mare attention jCourse : :(‘:u.r”‘ ]»,l,glmlp s WAFL 1 thickened. Crumble bacon into
to the eve meal. T Potato Sausage Chowder 1 Vil cast evaporated il sauce, then stir in vinogar. Pour
dish must be v i 1 cup dieed onions (1 -":,"rup-n -, ¥ over spinach or greens and mix
as i iped  celery " ,“‘ - | lightly, Makes 4 servings. Each
tite. T T_ m,u;mhn salt | serving containg _thl: equivalent of
these cundensed | 1 tablespoon grated otion Ly cup whole milk,
:..'.;. [‘”‘ I can (about 7 o) Wna | Peanut Butterscolch Pudding
Cheddar er e Dt e i Bl 1 pka. (about 4 oz.) butlerscoich
chl sliced potatoes | 67 With the 1 & ondlicith udding and ple filling mix
| macaroni I8 tender, Drain inot instant)
onl, rinse I W I 2.3 cup water
1oy drain ayain 1 tall can evaporated milk
13¥ orated milk m a (1 23 cups)
Tation, The pork vi sma '!C ‘!‘l‘l-"ll-'_‘t”li-‘ J'll’ HI‘J':': % cup peanut .Iln:;tu-r {chunk-
{ for you i : | it sie p reed)
i heat St water and evagorated milk
tea-| jm mix in Saucepan

gkillet and {

over medium heat
cened Hemove from
heat; stic in peanut butter, Cover

{l- | pan, cool, then chill. Makes 6 serv-

Each
alent
milk.

the
cup

SETVING
of

contains

moge than %3

succulent ve

dozen |
||.'m.'unul, if desired,

+ + « molasses pretzel cookies

garnishing with peach slices and| To keep your youngsturs ‘'on

3 D |
L
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Vegetable Medley Sparked '_B; Cheese

To the imaginative cook, cheese

is a fowd that can help change or-|

dinary vegetables into dithes with
new sparkle and taste appeal. The
muny varieties of cheese such as
blue, Swiss, Cheddar, cottage and
others can be comhined with veg-
stables to add flavor, variety and
food wvalue to meals.

Cheddar is one of the most pop.
ular cheeses Lo eombing or shred |
on top of your favorité vemelable
dish, For example a quick gar-|
ntih of shredded Cheddar che
on hot cauliflower or cabbage

the unusual, A Fieh

maide with Cheddar
f1id s the porfect * i

er’” in a vegetablo cas nle. | Both |
of these dairy foods also add gen-|
erous amounts of high quality pro-|
tein as well as minerals and vi I
tamins 1o compliment a variety of
etables. '

The next tme you want to add|then add celery and cabbage, and
n sparkle to your vegetables servejcook for 2 or 3 minutes, or until
Vegetahle Medley Casserole, To|eelery is heated through, but still
| complete this menu serve: grilled {erisp, Drain thoroughly, Melt but-
meat patties, shoestring potatoes,|ter in a saucepan over low heat,

of body tissue because it supplies

! their toes,” in buoyant good health, |

to baked, cooled | ing of ne= tissue needed for growth | could do a vook's Hupply of sand.
seid | ple shell. Refrigerate for several|and for maintenanes and fepair | swiches at one “sitting”

moderiate | hours, until set. Garnish with rlhj
ing| oven (350 degrees P for 15 min- [ maining peach slices and ecoconut, | goodly amounts of all of the es-

and they'd
be reudy for quick Insertion into
| both a man’s and. the ehildren's
| lunehboxes,

Almost all medts use! in sand.
wiches froexe well Particularly
|good are canned luncheon meats,
leftover sliced ronst heef, sliced
ropst pork and baked SHam. Al
though meat spreads can be used,
oo, minimem  amounts of  salad
dressing, maoyonnaise or chopped
raw vegetables should be vsed ns
none of these freezes well,
Sondwiches should be wrapped
with o regular freezing paper if
you're storing therm for more than
one week. Frozen sandwiches thaw
in about three hours at room tem-
perature, so you can take them
from the freezer Just before your
child leaves for school and they'll
be ready to eat at lunchtime. Onee
thawed, sandwiches should be eat-
en promptly as they spoil rapidly.
Royal Eating

Legend has it that one of our
favorite meats wis such fine eats
Ing that an English king knighted
it and gave it the ttle, *Sir Loln."
Just as the King was lnpressed
with the sirloin steak, so are we
Impressed with {is tenderness: and
fine flavor, Hesides the sirloin,
there sre elub, T-bone and porter-
houso steaks, equally as good tast-
Ing and ensy to cook, reports the
American Meal Institute,

ELEGANT CAKE

Here's an easy, yet elegant-look-
ing 4layer cake. Cut two Bdnch
layer cakes into two thin layers
and pul together with & prune
whip filling. Soften 2 leaspoons
Slain gelatin in % cup prune cook-
vz liquid and dissolve over hot
water, Stir gelatin and % cup sug-
ar into 2 cups cooked priines, cut
in small pleces, Cool until slightly
thickenid, then combine with 1 cup
eream, whipped until stiff, A sprins
kling of eonfectioners’ sugar i all
the frosting required,

PEACH DESSERT
Slip this dessert into the oven
just before you sit down o the
dinner table, then serve it warm

lottuee wedges, French dressing, |blend in flour, Add milk stirring
bread, bulter, strawberry  dce|constantly, Cook until sauce i3
|eream and milk. smooth and thickened, Add 1 eup
of cheese and stir over low heat

und luscious at dessert time. Put
% eanned cling peach halves In a
flat baking dish, Combine % cup
h hrown sugar and orange juice

| Vegetable Mediey Casserole

watil melted. Season with salt and| €a©

pepper 1o taste, and gently fold
leooked wvegetables thru the mix-
Transfer to a bultered shal

2 cups cul green beans
2 vups celery erescenls or slices
2 cups coarsely shredded cab.|lure,

bage {low baking dish and Iuplwillll sl-n]-

P Jkly | soned tomato slices, Sprinkle with

: 'lllﬁtitw" pesiod snd {hickiy additional cheese and place under
8

broiler heat o melt cheese and
{eoften tomato. Or, buke in a 400
Y% cup flour | degree oven for 12 to 15 minutes,
2 cupy milk or untll heated and beginning to
1 cup shredded Cheddar cheese|p e Sorve at once. Makvs 6
(4 Lound) I"_'rut-l'ous servings. Note: This com-
Salt and poepper 1o taste bination should not overcook or
Additional shredded cheese siand sinee tender crispness of veg-
Cook beans until almost tender, |etables Is part of its appeal.

15 cup buller

|and boil 3 minutes until slightly
| thickened, Pour over peaches and
top with coconut and marshmal-
lows, Bake in moderate oven about
20 minutes,

| CHOCOLATE RAISINS

The secret to making chocolate-
covered raising is to melt the choe-
|olate very slowly. To 2 cups of
ranisins, use 8 ounces of semi-swest
chocolate, melted over warm wa-
ter, Stir the ralsing into the choee
olate, then drop by teaspoonfule
onto waxed paper.




