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7 Meal-In-A-Kettle Almost Cooks Itself:
Is Difficult To Beat For All-Out Flavor

labors. This meat - and Vege
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Staving out of the Kitchen as a refreshing beverage — and din

" Elegant Yeast-Raised Ring
Fine For Springtime Snack |

other cooled and (rozen for another |
day’'s enjovment. It will keep for

1 opp, beaten
3ty ecups unsifted enriched flour |

foocup sugar Melted margarine

. L] 1 or canned apples
l"'le Pnt'les T cup dark brown sugar, firmly

packed
| % cup raisins

Contains Lamb | :

Lamb In at its best in the spring-
llme_, s0 add a new flavor :apark‘m yveast; stir until dissolved, Add
to your spring. menus with this | | kewarm milk mixture, egg and
"?;f_"'. Juley meaty half the flour: beat untl smooth,

ere’s m revipe fedturing ground | gy choese and enough addiiional
lamb. These little patties will be | four 10 make soft dough. Turn
as popular as hamburgers at vour| .. ontg lightly floured board and
house, and they have that special | pnead until smooth  and
lamb_flavor for variety v

A piece of bacon helps keep the |
patties in shape and lends even

Yook oo |8F; let rise in warm place, [Tee
more juiciness wo the meat. The : ; i ;
patties contain rolled oats to help from draft, until doubled in bulk,

_ : hout | hour. Punch dough down
Toek in the meat juices, foo, The | ® > :
| at Juices, foo, The |t 0 S0E onlo lightly  flowred

bowl, turning to gresse lop. Cov-

eliastie .
; ’ | pare.
aboul 10 minutes, Place in greased |

much as possible is a popular pas
time indeed when there is so much

{o lure a person out-of-doors in the  In-akettle that would be difficull mer browned lamb slew mest with
springtime to beat for allout flavor. Round jnstant minced onion and other
“Lamb with Onloan Dumplings" out the meny with a dessert of savory seasonings about one-hour- |

not only eut down on vour kitchen

Lobster Party Dish Fine
For Springtime Luncheon

quickly made with handy biscuit
mix, instant minced onion, par-
When it's your turn to entertain dressing ils smooth creaminess, ey and milk. After that, it's

“the girls” at a festive luncheon,

naturally yvou want to display vour|

talent as a hostess. Something real- lively flavor to vegelable salads, | sparking it l\\ﬂh wine and serving
Iy “spectal” in food and decora it with pride

tion s @ major chfalh‘u,-.:v _\‘im L'h"":j:;w Plate Lamb With Onlen Dumplings |
need food that is excitingly differ Dressing Elegants 3 Ibs. lamb stew meat

ent, easy 1o prepare, vet light - : Ve cup four

enough for the weight-watchers.  Yield: 1'3 cups dressing

For 'your main course, ehoose| "y Con Snctant nonfat dry mifk| 3 cups boiling water
5 this Lobster Party !Iate with s cup waler 2 tablespoons instant minced r
Dressing  Elegante. Start  your! 1 S6D. OalFY SOUF Creni onjon
] luncheon with jellied consomme : \“l]' ,a,::'-" :U-i-mu: ' Y3 leaspoon marjporam
g and complete the meal with hot| ¢ SYP lomilo caisuy LERSPOUN TOSEMATY

rolls and butter and plenty of ice
cold lemonade. For dessert, aerve

& y AT . 2 fresh fruit compole with a scoop, [ cup lemon juice 6 medivm carrots, halved
= : - - milcn of jee creum and crisp cookies 3 teaspoon salt |1 eup eelery cut into 2-inch strips |
. cheese and apple tea ring I's a refreshing Juncheon that Dash of cavenne pepper 1 package (10 o2) frozen green

makes any dayv seem cool

Eversthing in this luncheon menu

can he prepared the day before, re.
frigerated, and hrought out for the
final touches, leaving you the cool-
est, calmest hostess in town,

Arrange vour serving platier or|

can also be used in this menu
contrast with the luscious flavor of

lobster, mix up Dressing Elegante.| ——

| nonfat dry milk &nd seasonings, In.
1 cup well-drained sliced eooked |stant nonfat dry milk givex lhe

Novice Can Prepare

cup chopped nuts D " H T P'
Scald milk; add sugar, salt and e lc'°us unu le
: ¥ : cool 1o lukewarm.
While March goes out like a lamb, | :;:;:t:nr-::npwar:x:m water into large F s E 1
warm bowl. Sprinkie or crumble or ummer u“ng

The phrase “as easy as ple'" was
doublless coined by one who didn't
Iruok. for many pies take some skill
in the making. Tuna Salad Pie
however, is truly simple enough
for even the novice cook lo pre-

This novel digh is big food news
|—for the pie, unlike olher pies,

takes its place as a main dish for |

lunch or dinner, Tuna Salad Pie
s 'm delectable cold dish that will

To|

{able stew which practically cooks
itsell will also give you a meal-

ner is ready!
For the piece do resistance, sim

chilled canned cling peaches and und-a-half. By that time, the meat

should be fork-tender and the flav-
ors well blended, Then add carrot,
|eelery and green .peas; bring lo
a boil and drop in spoonfuls of bat-
ter for the delectable dumplings

merely a matter of letting the con-

without raising the calorie count
coction gently boil a htde longer,

Dressing Elegante will also give

(4 sorvings) 3 tablespoons shortening

Ve cup chopped green pepper -
. 2 (eagpoons salt
te cup chopped green onion i ! Rt

2 tahlespoons sweel pickle relish  Dash pepper

peas, partially thawed
Instant Onion Dumplhings |
‘3 eup Burgundy wine or waler

Instant Onion Dumplings:
Beat instant nonfat dry milk with 2 cups biscuit nix f
waler until smooth and thickened.| 1 tablespoon instant minced |
Blend in sour cream, catsup, anon |

3 pounds cooked lobster tails
(Shritup or crab meat mav be
stbstituted for lobster, if de-
sired. )

cress and lemon slices. Pour some oven or deep keitle: add lamb an

essing on top and pass tha resl. brown evenly. Add

ENTER THE COCA-COLA

waler, onion IDamplings batter onto boiling stew.

Garnish with tomato wedges
YIELD: & servings

CALCIUM REQUIRED

One pin! of milk provides nearly
neeided
percent calcium  requited
from oher foods eaten each
t almost impossihle o
v ealeiim needs without

ng IS

neel dail

IT TAKES TIME!

i to the templauon to
tn lose po
it tonk

Dan't ¥
*rath diel in order
ast Remember that

Company Cradit Card « PLUS: Al merchan-
disn listed m the First Prie, excepl the
Thunderbird.

24 3rd PRIZES: 1963 Ford Country Sedan
Station Wagon « 2 Wenrel Slesping Bags
Coleman Camping Set - Pliveger “Tree
Spinnimg it « Pliveger "Juniot

« Shalding Soorts Chest

28 4th PRIZES: Dorselt 16 Rumabout
with Evinrude 75 HP Starflite ¥ Malor and
Super Galoe Trailer « Cyprass Gardens
Water Shis

2000 5th PRIZES: Kodak “Star=its
Cameta OuthiL

.+« lamb with onion dunmplings

indivi ~pink! gr 9 rk ¥ ble o J ‘5l . . " :

An elegant yeast-raised tea ring 1 tepspoon salt individual plates with. rosy-pink|green pepper. onions, pickle rel-| 1 tablespoon chopped parsley | L o Cover and simmer | Cover and boil gently 20 minutos, |Gavnish with parstey sprigs if de-
featuring the flavors of cheese, ap-| % eup (Y2 stick} margarine | boiled lobster tails. After boiling|ish, lemon juice, salt and pepper « cup milk I 4
iles Il'li raisins, 1 i:uc u..ft?n t. lp\\a:mI uknl r rn':‘:iu reas. | according to package directions, | Chill Remove gristle and excess fatfabout 112 hours until meat is fork: | Remove dumplings and  kaep sired. Seive liot,

L g, mikes 1 U rite ! - 1 | z - . . .
ilmrl\' for a spring afternoon. The I;,'rpt{ou(‘r\pg F.) : X remove each one from its shell,| Arrange platter or individual from lamb; coat lamb with flour. {tender, Add earvots, celery and warm. Mix wine with remainiig  nstant Onion Dumplings: Com-
recipe makes two rings, and so one | 2 1,.'“.k‘.l'*._m dr cakes vemsl, then turn it over and replace in! plates with cooked lobster tails, (Save rmmnmln;: fln_nr for Ihnlikrul- peas; cover and bring lo a boil, Dour; stie into stew. Heat and stir | bine all ingrudients, atireing until
can he served alter baking and the aclive, dry or compressed |the shell. Crab meat or shrimp!iwedges of hard-cooked eggs, water- ing). Heat shovtening in u“c;;l.lrnu spoonfuls of Instant Onion |until thickened, Remove to serv: | woll blended.

ing dish; place dumplings on top. | Aukes 6 servings.

thuee ‘mioniha ia e sireeder. (about) I's a zesty blend of dairy sour|
Ff‘"“ And Apple Tea Ring | 43 cup graled sharp Cheddar cream, green pepper, green onion, |
Two-thirds cup milk | clieese calsup, sweet pickle relish, instant sl € L doabd dambian vy Al L

BOTTLERS'

i auta mlso add & nutrition bonus to = B | POp up again and agsin at the |
the meat's protein, To make the ;m'"” I)u:deh{n h:“' Rall ';‘h'fl:m].\-! table or the company buf
palties, you merely combine ingre- | walf out into eblong 12 x 10 inct €Y. | fat all the summer long
dients, shape them into patties and | Brush wilh melled margarine; | ™" " prepared pastry shell
cirele with bacon. Then they'ra sprinkle with half of eombined w'lgm., a marvelous combination of
ready to broil ples, brown' ‘sugar, raisins 'ﬂdldt‘llcatt tuna in vegetable ail, sal
Golden peach halves filled with|nuts. Roll up from long side and Py gt b gy Jior ) E. Dorseit 16" Runabout
tart cranberry-orange relish can|Place on gredsed baking _gheet; ery soup, diced avocado, celery B, Evinruda 75 HP Starflita V Motor
he broiled alongside the Lamburg- {DNINR: ends together to form volly | G G0t oS Do e pres. L. Super Gator Trailer
ers after the burgers are turned. | 5cal. With scissors, eut linch ence of unflavored gelatine, there's
Parsleyed new potaloes, tossed \‘,.g_lsllcm from outside of roll almost |no cooking involved — or ;mls \he
elable salad and, of course, a bit|through to center. Turn each slice few minutes required fo dissolve
of mint complete the main course, 00 It5 side. Repeal with second the gelatine in ]iquiti. The mixture
Try this menu and xea sppotities | hall :.lf dough and remaining fill- is combined and simply chills in
perk up for spring’ ing. Cover; let rise in warm pluce, the tefcinarator: untl) frm. Like
Lamburgers free from draft, until doubled in atbier peei diw ali.
A : 5 pes prepaved with reli
Mikes 8 servings bulk, aboit:1 hour, Eake o/ mod. ahle unflavored gelatine, there's no
Lamburgers; erate oven (375 degrees F.) about | Lo’ oo v T B vou make
k 184 b, ground lamb |25 minutes, or until golden and {he ple it v'tiljl vﬁwrua Trstn The
s 2:34 eup rolled oats (quick or done. Remove from pan; cool unlrzfr:uur.nlnr fust lh:.prn;wr flulfy
F‘ old fashioned. uncooked) cake rack. Brush with melted | 80"t d o &/
1 leaspoon salt margarine and serve warm., Tuna Snl:dl Ple i3 perfection for
s» teaspoon pepper —— =—————. | summer entertaining. The mealin.
1 esd Hard rubbing Isn‘t necessary for |a-dish can be made up ahead of
by eup milk ilver. |time, eliminating the slightest last.
& sllcex o romoving ternish from (at silver. ; d‘lh ln l ﬁ e ll. Tl oie
6 canned peach halves, drained | Place an old sluminim pie pan nru-_'_"” '_llilhv:‘ e l(‘;c:mhlm. :"‘mﬂl‘pﬂ
Cranberry-orange religh fayer cake pan in a large enamol | Wit MU {he #pot o g
For Lamburgers, combine all in: [ Kettle and fill part way up with  ©@8¥
gredients thoroughly,  shape m'tn'“r"'l""h -‘;"d 'I'Tl!‘ 'Ebi"‘l:‘l!}‘“ "":' Tuns Salad Pie
6 patties. Wrap a slice of bacon|ol LaKing soda and sail for each el unfavored gelatine
m':nr.d tich; :u-vr.ru with a tooth- | quart of water, Bring to a hoil and T ,TJEL':T:,. FRARE B. 1963 Ford Gountry Seden
pick. Broil & inches from source|add silverware. Boil two to five | 1 cupn condensed eream of eel Station Wagon
of lieat for 10 minutes: turn. Place | minutes. Remove silver, wash and ey sOUp
peach halves filled with eranberry. dry. Rub lightly with a clean flan- Ly leaspoon salt |
orange relish on broder pan. Broill | nel cloth. (Don't use on  hollow e cup lemon juice |
Lamburgers and peaches 5 min-|'ware, Natware with hollow handles | | cup salad dressing
ules. Remove toothpicks; warnish'or on silver with an oxidized hn 2 eans (6% or 7 ounces each)
with sprigs of mint and sorve ish.) tuna in vegetable oil
e ——— 13 avocado, peeled and diced 1. 1963 Thinderbird Converfible by Focd
i 1 cup diced celery F. 2 Pair Cypress Gardens Waler Shis
i 1 8inch baked pastry shell €. Wenzel Camping Equipmant for fow
Vel'yw ere Sprinkle gelatine on the "‘1"“’" - + H. Coleman Camping set
in a 213 guarl saucepan 1o soflén - ). Pllusger ‘Freespend™ ing Wit
Win all this, plus $20,000 in cash | wrmane"
YOU constantly, until grlai;?l‘ I8 d\‘l‘"!‘ 2 E iﬂ;?&ﬂl 'im(::nm
ed, about 3 minutes, Remove from A
hest; stir (o soup, salt Irmnr: First Prlze total value: sss,oooz M. Kodak "Starmits™ Camera Outiit
juice and salad dressing: beat unti
smooth, Chill, stirring occasional N. $1,000 01 Company Credt Cord
. Iy intil mixture mounds when
r dropped from a2 lsmr_in Add tuna,
- vocadn and eelery, Turn info pre ¢ Sweepatahuy Rules — Read Carefully.
3 :;rrri pie shell Chill until firm and PRIZE: $10.000 Cash < 3500 0/l Fishing Set « Cypress Gardens Waler Skis WERE'S ALL YOU DO TO ENTER:

1 0m a8 efficial enfry blank, or o
Blain piece of paper, hand print of
wiltw cloarly your pama sad ad-

v slong wilh the namia of your

shonn with raspact 1o ol phasas of
e Swanpstate /il be fiaal, Only
onn prite to @ family, Mo subatils
Ttk Will be madn e sy prite
offered. Al enlrien become the
progety of The Coca-Lofa Company
and none will be retuined,

flen 0y you wh 3 faenpitibes I8 coen e il
antry mal be maifed W ¥ of ihe d States. Nal

15 percent of the calcium wpeed I"lrll;:, :-;1;:;: mm”n n:’ a s .rpuu} 4 and thalr las
. an . r lure 39, 198 rechived by Juty L] caLola Compmy,
hy an adulf each day. The remait LOOK FOR THE SPECIAL “AMERICA" CAPS 1, 191 »Cola Botilars, (% D. L. it

3 Ench wnfry must by azcom Carparation

by Ihe finers (cork of plasticl iy

3 eaps fram Coka frapy w Fiosid

Whield &0 10p) 67 by 1 pieces o) WhKIEver prowibifed by

Eaper 1% £ 4% on which yeu Pave  genty of thiss areas sre aligibie

band drawn “Coep Coly' 18 bloch 10 enler & apecial conbegl — frag

tttering. (Linern may be datached  enlry Blanks aed rales veilable
pe whate Coes-Caln in ssid),

4 lithing. A & monnnen will Ba ratifind by mat
sisir ta o, W reximalely 30 dupy #fter fimal
BIced 10 watm witer ) Do net mall  40F ,e,’. WAY ot oy
AT S A MBI StEmaed, el
A Winsans will b selected Ia oin- 2 Gs dme
dom drawingy conducied by the D
L. Blalr Corparation, an (ndepes- Yore 48, N

i o put on 1 extra | At Joding Srganization. [ty dech  ragwent Wit $h %

: vill take time Mo take i | b (a0 o pas v 1Y ha TiRwid ol -mlI " I-M‘N - L ;'
- 111 stk e ghlpt 4 ceptable subititiden liee

T wie o 2 pounds weekly is usually * e thinld on W9 e 5 TosaT! B

it onsidersd 8 good welght loss et L 04

At Your Door
Or At Your
Favorite Store

Danmoore Hotel

1217 S.W. Morrison St.
Portland, Oregon

Free Garage, New Location
1y block from hotel. Open
te 10:00 P.M,

DO NOT MAIL METAL CAPS

There e 102 @fferat iHantrations

der capt with the sheeld pn tor. They rep

resent pointy of interest from ol over

America. And wherever you go in Amenca

erjoy the refrishng mew fesling with
» ooid Cocalole,

50 ook for the Coke capa with the shisld
on top, Ditcovet America in these inter:
eiting (lustrations. And remembet, jour
entry may win ona of (he many labulous
prires in the $250,000 Go America Sweep-
ilakns

IT'S EASY TO ENTER ... ENTER AS OFTEN AS YOU LIKE!
Rart o ynder R puthacity of Thw CocaCols Comgamy B9 Cose Cole Botti i

B9 Amarien Seregiteiny
P 0. Bon D14, New Yick M, New Yorl)

M _ S
Rddrena
Bty
Whers whare you vhop for Oocs Lol
Addreny




