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Tender Little Meat Ball Kabobs|
ldea For Outdoor Barbecue

eating Is all the rage
~ue barbecus grill, charcoal, dad's
chel's apron and spicy barbecue
palCH h(gplly return to the back-
yard with the first warm days.
I'nmlli:l barbecues can be simple,
but when you Invile guesls for a
festive outdoor barbecue, the menu
can be aquite gourmet Faohture
kabobs, sporting a variety of vege-
tables and tonder barboeued meat
balls, and a chocolaty-crusted Mo-
cha Chiffon Pie.

Menu
Barbecued Meat Ball Knbobs
Grilled Corn on the cob in Foil
Bultered Hard Rolls
Mocha Chiffon Ple

Lemonada

Let dad, chief outdoor chef, fix
thoe kabobs. The juicy little meat
balls are spleed with horseradish
and Worcestershico sauce, and roll-
ed onts help lock in Lhe meat jules
es, They're formed around olive
and mushroom centers which hold
firm on the skewers, Allernate
meat balls on the skewer with to-
mato wedges, greon pepper, small
onions and dill pickles—a colorful
skewerful of kabob! It doesn't take
long to grill them to perfection,

Mom's Mocha Chiffon Pia fea.
tures a rich, choeolaty rolled oats
crust, The filling, favored with in-
stant coffee, 18 frothy with bhonten
egil whites and whipped cream,
Guests will agres that mom's cool
dessert from the kitchen rivala

bo-:kyard bmbocue

Makes 4§ servings |
Meat Balls;
1% |b. ground beet
% cup rolled onts (guick or old
fashioned, uncooked) ‘
1 cgg |
1 teaspoon sall |
L4 [leaspoon  pepper
1 tablespoon horseradish
1 tablespoon Worcestershire
sauce
3 tablespoons milk
8 modium-sized stulfed olives
8 bulton mughrooms

12 tomato wedges

6 pleces green pepper

9 medium-sized stuffed olives

9 button mushrooms

6 cooked small onlons

8 mediumsized dill picklea

Barbecue sauco

For meat halls, combine nll in:
gredienta except olives and mush.
rooms, Shape hall the meat mix.
{ure around olives and half around
mushrooms to form 18 meat balls,

Alternate meat balls, tomato
wedges, green pepper, olives, much-
rooms, onlony and dill pickles on
slx 12inch metlnl skewers, (To be
sire meat bnll stays on skewers,
thread it through the olive or mush-
mom In the center.) Brush meat
balls with barbecus sauce.

Place kahobs over hot coals or
in broiler 6 inches from source of
heat, Cook about 8 minutes. Turn;
brush again with barbecue sauce,

ev_qlt]s dad's masterplece from the
grill.
Barbocued Meat Ball Kabobs

Cook about 4 minutes or until
done, Berve with additional barbe-
el Anuce,

Confidence, Basic Recipe
Needed For Good Souffle

You, Toa, Can Make A Soufflel

Do you have a passion for souf-
flos — enjoy those someons else
has created, but grow [aint-heart-
el at the thought of making ono
yourgelf? All you need la cournge
and a good basie recipe and you're
%n your way to successful souf-

08,

Eggs aro plentiful during the
spring months, and lower in price
than at other seasons, 5o what bet-
ter lime to undertake a souffle,
the puffy height of elegance in
gourmet dishes! Careful seagoning
always I8 tho rule when cookin
with eggs; their delicate, if bland,
flavor neods to be livenod up hul
not overpowered, the Tahnsco's
plquant zest is just right in all

gl cookery., The world.famed -
quhl PEPPEr AAuCa can bo meas:

Sausage Snacks
For Teen-Agers

Teens — hoys as well as girls—
enjoy preparing inlerosting snacks
for their friends and are intrigued
with. easy-to-propare recipes with
an unusoal twist

Here are two reeipes that are |
hoth delightful to eat and rich in|
the Bevitamins and iron gootdness
of enriched flour, The first ara lit
te Biseuit: Sausage Snihcks—cock.
tall franks orf Vienna sausages
baked sandwich-siylo botween his.
cults, For serving, split these bis-

cuit snacks and spread with mus- |
tard or other hot dog condiments, |

then press lightly back together,
Biscult Sausage Snacks
2 cups sifted enciched flour

ured easily and blended smoathly
with other recipe Ingredients,
Learn to make a simple basic
cheeso souffle from the following
r«mﬁ)u Then with vour now nmelf
confldence you cnn try (nteresting
varistions such as combining the
choeso mixture with broecoll or
spinach, erumblod bacon, or devil:
od ham, You'll find they offer won-
derful main digsh menu variety.
Tabasco Chesse Soutfle

1% cups milk

& epds, aeparated

Yeocup butley or margaine

W eup flour

1 tenspoon salt

La teaspoon Tabasco

19 pound sharp Amerienn cheese
Heat, do not seald, milk. Separ-
ale oggs, In dotble boiler £, melt
butter; stiv in flour, then milk,
salt and Tabasco, Lnnk. stirring
constantly, untll mixture {8 smooth
nnd thickened. Thinly slice clu-nu
into. mixture; stiv  until  cheose
mells antt sauey s smooth, With
fork, beat egg yolks. Stiv in a little
bit of the cheese sauce, then stir
thls mixture back ioto the remnin-
Ing  cheese sauce, Cool slightly.
Beal egd whites until stiff, but not
dry; gradually fold in choese shuee,
Pour into ungreased 2.quarl cps
serale lo M inelr from top, To
miko crown, make shallow path
{in soufflo about 1 inch from eilge
with teaspoon, Bake in slow oven

|meat  substilutes,

Mocha Chiffen Pie
Makes one %-inch pie

| Cru
'.: ruF all-purpose flour

3 tablespoons sugar

2 tahleapoony cacoa

L3 tenspoon salt

15 cup shortening

Y cup rolled oals (guick or old

fushioned, uncooked)

3 tablespoons cold water
Filling:

1 envelope unflavored gelatine

1% cup cold water

3 egg volks, bealen

15 cup sugar

1 ftablespoon Instant coffce

W teaspoon sall

" cup milk

14 cup cold water

Y5 teaspoon vanilla

3 egr whiles

4 cup sugar

14 cup whipping cream, whipped

Qur own

Heat oven to hot (420 Deg. I7.),
For crust, sift together flour, su:
gar, cocon and salt, Cut in short-
ening until mixture resembles
eoarse erumbs; lightly slir in oats.
Sprinkle cold water by tablespoons
over mixture; stir lightly with a
fork until just dampened, (If nee.
esaary, add another tablespoon
cold water to make dough hold
together.) Form inta ball, Roll out
on lightly floured board or ecanvas
to form a 13-inch elrele. Fit loose-
ly into 8:inch pie plate. Trim; flute
edges: prick bottom and sides,
Bake In preheated oven (425 Deg.
F.) 10 to 12 minutes, Cool,

For {filling, soften gelatine in cold
water, Combine enr yolks, ¥ cup
sugar, Instant coffee, salt, milk
and waler in top of double bailer.
Cook in double boller over medi.
um heat, stirring constantly, un-
{il mixture coats spoon. Remove
from heat; add soltened gelatine
and atic until dissolved; add van
lla. Chill until mixture mounds
when dropped from a spoon,

Beal egg whites until frothy;
gradually #dd % oup sugar, beat.
ing well after each addition. Beal

Spreckels Granulated

SUGAR

3.39

25 Ib.
Sack

SAUSAGE

39

grind and
seasoning ..

HAM SLICES
SLICED BACON

Bar § Thrifty

Island Price

P’APPLE

99

No.
Flat

Can

S\

) 2 Ibs. 89':

Sliced

WHOLE
DRAWN

POUND

SNOWDRIFT

SHORTENING

29

=" (UT-UP PAN READY .

19° SKINLESS WIENERS
BACON ENDS & PIECES

c
Ib.

Swift's Premium |b. ¢
For Your picnic pkg.

l:

Hormel's
5 |b. box

FULL PINT CTN.

QUART

SMOKED HAMS 4949 =45
COTTAGE CHEESE - 19° s 37

until stitf and glossy. Fold whip-
ped cream and egg whites into
gelatine mixture, Pour inlo cooled |
ple crust, Chill several hours or
until set. Garnish with shaved choe.
olate.

HIGH QUALITY PROTEIN

Milk, cheese and cotlage cheose
furnish  high quality prolein as |
Used alone or
in combination with other fomds,
these wholesome dairy  products |
are indispensable foods for nus |
tritionally  adequate  diets, |

MILK ESSENTIAL

Milk s needed by individuals
of every nge group. It ix cxspn. |
tial for maintenanee of banes and !
leoth and normal funetioning ol
neryves und toseles, ineluding ac-
tion of the heart.

KEEP FOOD IN CAN

Food may be left in an opened
an 0 you cover it oand keep it
in the refrigorator the same na |
other perishahle foods

(300 dogrees F.) 14 hours wntil
top Is golden brown. Serve immedi
ately, YIELD: 8 servings
Varintions:
1. Vegetable -
Follow above directions; into
cheese sauce stir ong |.!mkn|w (10

nch (thawed and drained). Fold
Into stiffly beaten egg whites,
2, Bacon - Cheess Soulfle: ol

(If sell-rising flour is used,
omit the baking powder and
anlt)
1 ‘tablespoon baking powder
1 tenspoon salt
% oup shortening
Two-thirds to % oup milk
Melted butter or margaring
12 Vienna sausages or cocktall
franks, cut in hall longthwise
Sif luuul!wr flour, baking pow-
dor and sall, Cut or rub in shorten-
Ing until mixture s crumbly, St |
in enough milk to make & soll
dough, Turn out on lghtly floured |

board or pastey cloth and knead |
Roll out to 10.

gontly 80 seconds,
inch square, Cul 24 biseuits with
1¥-ineh  foured  plscult  eutler

HBrush with butter ‘or margarine,
Cover one bisenit with two sausage
ot frank halves, then top with an
other biscult, sundwich style, Stand
gnacks on end In ungreased small
muffin  pans.
oven (450 degrees F.) 10 to 12 min

:lrllu. or until golden brown, Serve |
ol.

Mikes 12 snacks.
No, of ingredionts 7
No. of utensils: 15
| preparation time: 30 min- |

Bake in very hot!

low  souffle divections, folding in
| ™ cup erumbled crisp bacon with
Ulu thrmo shuee

« Cheess SouMler Follow

I
!mutﬂl‘ directions using only 4 tea |

spoan salt. Stir 1 can 1414 ounces)
deviled ham and W teaspoon dry
mustard into the cheese sauce.

| "4, Tabarco Chease Seutfle for
| Four People: Use 1 cup milk, 4/
|ru,s A tablespoans Ilu!hr or mar |
| garine, v cup flour, ‘5 teaspoon
| salt, Ys teaspobn Ini-mm and Yy
ruulu! sharp Ameriean cheose. Fol
ow souffle directions and turn into

FOLGER'S
COFFEE

1-1b. 69¢
by, 137
3.1b. 1.98
6-0x. Instant 99¢

MELROSE STORE
P e——

Cheese Soutfle:

ounces) chopped broceall or spin. |

ungressed 14 quart easserole |

OBEITI OUYES @ @ C2ERW OLIVES @ @ OR2ERT! OLVES ®© ® C3ERTT OLIVES

Ascolano
RIPE OLIVES

Ascolano variely olives ate fa-
mous 1or their sire, lendemesy
and rich, nutdine flavor, They
have mare olive meat 4 1elation
to pit than any othet canned
tipe olive variety.

Remember Oberti — [I's the
BIi& olivel

Write for FREE colorful, iTuse
trated olive recipe bookle!

SN0 G0 ®® 1410 U130 © ® SANO 1UE10 © ® SAN0 LEN0

OBERTIOLIVECO.

LA LT MADEEA £ AL

SLICED CHEESE =oro-x:

Your Choice
of American, Pimento,
Very Sharp—12 oz. pkg.

16 Slice
Pkg.

39

'._— =

NESTLE’S INSTANT

UIK

FAMILY
SIZE
CAN

ENGLISH

TtA CAKE
69

A taste treat for snacks,

lunches, party dessertas

719

ALL SIZES—CHILDREN'S

HONGS
Reg. 35¢ 1 oi

PAIR

(Limits observed)

SIMILAC ", ™

COFFEE MUGS Wiic or'Green
CEREAL BOWLS "W c..-8/99¢
INFLATED TOYS feg 776 o

expanded plastic
large size

ICE CHEST

2/45¢
8/99c

38¢
1.99

Stock Up
and Save
Reg. 3/47¢

TALL
CANS

BORDEN'S MILK

BEACH TOWELS 5.2, "
SWIM TRUNKS 5:.<'s.e.”
SWIM TRUNKS e

CAKE MIX:

TOCOMEA
IT p Ys LONG WAY

99¢
99¢
1.99

BYRD'S FARMER'S MRKT.

Open Daily from 8 a.m, to Dark
Fuschias 5
Rock Daphne 7 2

BEDDING PLANTS &',
ORTHO GRO .:!
FOLD-A-FENCE
EARWIG BAIT ;:0°
LIVING EARTH g
€| | GARDEN DUST ...
WATER SPRAYERS
Sunbeam Sprinklers . o™ 6,95
Redwood Planters :.:;..
GARDEN TOOLS :.."
Steer Fertilizer

98¢

for faster growing

Petunia % 10¢
Lettuce ..., 3%

49c
reator o i
kg 2.49
98¢

98¢

1.39
from ch
tubs or oblan?ram 2.49
- 1.98
bag 1,99

Natural Fertilizer

TOTRADEAT -

Duncen
Hines
eg. Mixes
Reg. 3%¢
Pkg.

¢

4

Colorful Plastic Juice

DECANTERS
9c

GAL.
99¢ Value




