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In this era of merited inter-, 1 cup diced celory
est in health and weight-watch:| 3 tablespoons French dressing|
ing, it is a comforting tought! 1 teaspoon curry powder
that party.meals can be as in:| 1% (ablespoons sour cream
|teresting, and even more uhnl.-i ‘s leaspoon sall
|lenging and personally reward-! ‘& teaspoon pepper
ing to the hostess than ever. | 'y teaspoon instant onion
Suppose you ape planning to! lettuce leaves |
(have a few friends for lunch] Combine chicken, celer)‘.i
jor u Sunday night supper and!Frepch dressing, curry powder,
want to go easy on ('ull\TiCS.lﬁour cream, salt, pepper, in-
vet offer & pleasing luncheon of{syant onion in a mixing bowl.
familiar and appreciated foods|glend. Chill for 15 minutes.
iin a new way . . . I so, andiServe in lettuce cups. Makes
£ iwhat homemaker does nol, wez (g 3 generous, very low cal-
ihave the answer in a three grie servings. = |
:‘]L::,':;:ull:ll‘[.“‘:::::dlha‘ g m'e"i For dessert there is a re-|
s M {freshing Spiced Melon and Or-
For the first course, we sug-lange Delight that goes well to|
(gest tomato juice with a bit of [complement the main dish, | ]
grated cucumber on top, placed! Spiced Malon and
{there just before serving, and a|
‘slice of cucumber to decorate Orange Delight
ithe side of the glass 1 package (12 oz.) melon i =g I I B
| 'The main course is a unique| balls, defrosted or 1 cup 'F' Add s . I FI
|Curried Chicken Salad that isi fresh melon balls | lgs pec‘a avor

casy Lo prepare Juice drained from melon

: [ balls or % cup water . . tu!mul b3 cup — of dark seedless
Curried Chicken Salad large oranges To Thls New SP'CY Cooky |raising in with the vegetables

2 cups diced cooked vlut‘kun! stick cinnamon, 1% inches! |when preparing pot roast. The

b

. . curried chicken salad

SAN JOAQUIN POT ROAST

Toss a generous bandful —

-

— - = long The eool, crisp air of autumn S i [taste sutprising lttle morsels
: : s i i picy Fig Cookies
. meat balls Grecion style ARTAkiE Salad Bowl| * whole cloves i a biucing refrestiment: 1b.rel 1o o = | ]Ia[ frult contribute a delightful
n urumn 2aia 1+ : b 5 Cup molasses hint of L ¢ flav d
o @ - Is Fine For C | 2 tablespoons corn syrup vives and exhilarates us. Forl a5 cup butter or margaring,| ;':', l“ s\\ﬁe :""m’ VORI
DeI|CIous Grec'an Meat Balls 5 Fine For LOmMpany | prgin frozen melon balls or|such an exciting time, there i melted 'F“"]"“ “P “I andsome rich: brown ‘
Ideal as complete-meal salad/Make your own. There will beino more perfect companion than| ogR ;"“\"’r___o__l _le_cn_l_r_ee._'_-___. !
{for ladies' luncheons or buffets. about 12 cup drained juice fmm‘lcirie{l figs, the 5““""{:“ “panck: | 1 oup sugur " ]
Autumn Salad Bowl puck‘ugell melon balls. Pour l_hmiugv of quick energy, 1 cup chopped dried figs |
e a “t or o ern ea s { cups diced cooked chicken [0F % cup of water (if "}‘klﬂﬂi A delicious old fashioned oate| 1 cup quick cooking oats | FOIGER&S
1 cup sliced dried figs your own melon balls) inlo a}lllt‘ﬂl cookie with chopped dried| 1 cup sifted flour |
" . . 1 cup sliced tokay grapes |small sauce pan. Add cinnamon, | figs for extra flavor. | tx teaspoon sall COFFEE
A classic menu to give a liftjed in Greece . [spoon salt, pepper and 2.3 Icupl s eup toasted slivered cloves, corn syrup. Bring to aj- - | 1y teaspoon baking powder
to modern meals is built around|  Meat Balls Grecian-Style |evaporated milk in a medium | wlmonds boil. Reduce heat and 5‘“‘m°r!5NACKTIME QUICKIE | % teaspoon cinnamon :
meat balls Grezian-style. The| 1 pound ground beef {size mixing bowl, Shape into 12| 1 atpyce for 2 minutes. Pour spiced| 1y teaspoon ground ginger Ib 69‘
S'kil::l.*'\ﬂ‘t;d!:‘rl“l::;ilﬂ ]::I:E:ll‘lt‘hl:m ;'SCI:PI }[ll'll;u;il'}‘c:f'?il_i crumhs!{ne.?l‘ I1N\H¢ I\-_it‘lll ll‘t(ltllur :n' al Aayonnaise ljuice over melon balls and or-| Raisins "o salty nuls in equal| In medium bowl, beat molas. ® [
:m;ture shaped, browned and| 1 teals:m:n ﬂgll s i:;:l' h'l.:t ;lltt];; ml‘ [u:.u .,10'I1." Clupy powder ;::lg; se;:in:'uls hl‘:c:m:l‘n&:uj‘innrts are perfect partners in u|ses with butter and egg, Blend| ¥, 2, 3%
served with a wellseasoned| Dash of pepper R R ‘l-n"m\'::rn:?rr 1| Combine chicken with dried ;‘hest t‘:‘ g!"'", :tl: ! u'i flavorsome nibble dish for TYV|'0 f""";'I'l:' l:"’f" *dn.el.[]lius.undl
sauce in keeping with the coun:| 2/3 cup evaporated milk |Gdes, Add  waler, eggplant Ilgls.ls:'lllltis ‘{";‘ ?':‘t‘”“ds-s“"“ —onli- umao s nrm.::d “':“m [;i fans, This same mixture :unkosut:?hl‘m nlnlx[tf\i-c "gll‘?:’.:ih a:&s ! l:dd' 6 ox. Instant ... 99¢c
try of its origin. 2 tablespoons butter ibes sltcodi palavy ip/salad bowl with lettuce. Spoon SN it ; at N Py
Vegetables are plentiful in| 1 cup water ;’i:;ll;l ;Itulllli".:'“'fr-"::f lll:I“ " :;I:;iri’in chicken mixture. Serve with|cludes generous servings of Mel.|al escc.lluut hand_ ki u"':f“;_m“" on cookia sheel, Bake: ul) BUb‘s FM Center
Greece and you'll find them ev-| 1 medium eggplant, pared e T madives hadt -*um_{‘]_ ckil.|mayonnaise that has a dash of ba roast — Ty, white, wheat|children's after school snnck,|350 'dugrees for 10-12 minutes,
erywhere in this unusual menu.|  and cut into % inch cubes|iet tightly. turn heal fo low|CUFTY powder aded, Makes 6-§(0F Pumpernickel. 10 Mnkes ‘about'3 dozen, |
Eggplant #nd celery are the (ihout 5 eups) land simmer 25 minutes. Re.|Servings. e el - Sehe —
featured flavorings in the| 2/3 cup sliced celery |move from heat. Sprinkle in
smooth evaporated milk - made| 4 cup flour |flour, a little at u time, stir-]
sauce to serve over pilaf. You| 1 teaspoon salt ; ring to blend smoothly. Add the NEW HONEY SPREAD
can take your pick of the fresh) 1 cup evaporsted milk remaining 1 teaspoon salt, Slow-| Butter up your sandwich tot-|

vegetable counter to make the| 1 tablespoon chopped pimiento|ly ctiv in the 1 cup evaporated|ing voungsters with a new pea-|
marinated salad.  Cauliffower,| 12 cup coarse cracker crumbsipiik -~ Cook uncovered over low|nut butter homey spread for|
green I'Imi!nt;_ and cclery along] Mix together the i_:ruund L.'[\"'["l'.e.‘:tl. stirring occasionally, untilibread. Gradually stir 'z cup
with ripe olives might be serv-bread ecrumbs. onmion, 1 tea-\ihickened, ahout 10 minutes. Str|evaporated milk into s cup
in pimiento and cracker peanut butter in & small bowl|

P ° jcrumbs. Makes 6 servings. to blend, Beat with a spoon un-

= IServe with tomato pilaf: Saute|til mixture s smooth and

crun errles’ Plneupple :l’u cups uncooked rice in a|ereamy. Stir in 1 tablespoon

-ieup butter until golden: add 3|lemon juice, few grains sall and

° PV ) ® lens tomato’ juice, cover tight-|1 tablespoon honey, Keep eold
v and simmer until tender,until veéady o use. Makes ap-|
I I about 20 to 25 minutes, Add proximately 1 cup samlwich|

\salt and pepper to taste. Ispreud.

From deep in the heart of mixture begins to boil. 'I'J:ukl:!1
Ralsinland comes this idea for/from heat; blend in  butter.
a motable Fiesta Raisin Pie. | Line 8.inch pie pan with pastry
It was created for the Raisin/building a high futed edge.
Larvest  Festival whicy  was|Roll remaining pastry to 7%%-
held in Dinuba, Culif., this fall.[inch circle, Prick with fork and

This yveur's estimate indicalesiscore with pastry wheel, Place|
that more than 200,000 tons ofon baking sheel. Spread ﬂlllm;|
seedless ruising will pe  sunjin pastry lined pie pan. Bake
dried in the vineyards of the pie helow oven center in hot
San Joagquin Valley. Both darkioven (425 degrees F.) about
and golden raisins ave produced|25 minutes. Bake pastry round
from Thompson scedless grapes, |8 to 10 minutes until crisp and

For beauty’s suke this pie is browned. Cool. Place over fill:
topped  with a pastry round toling as soon as pie comes from
show off the feative ruby eolorioven. Press Hghtly into Alling.
of the filling, but it may also/Serve warm or cold. Garnish!
be baked as a double crust pie, with whipped cream or ice
Ground dark seedless raisins cream, if desired, Makes 1 (9
amnd fresh cranperries combine inch) pie |
with canned crushed pineapple — [
to produce the lovely color and

;::ﬁ.mnr\(-]lum Mavor of the fill Apple Pudding

Fiesta Raisin Pie .
2 cups durk seedless :';ii.-msw A T
1 eup raw cranberries eurs lu'u
A% oup sugar
b teaspoon  salt
13 tablespoons cornstarch
L3 oup waler
1 (8%.ounce) chn crushed

pineapple

2 lablespoons buller or

|

Men lke rice pudding in al
most any of ils many styles—!
hiked with eream added, with|
or without raisins, served in aj
large howl, or individually inj
custartd cups. But this new ver-|

margarine sion should be baked and serv-|
Pastry for double 84nch e dn a casserole, hecause

. Praise be! Diet-Sliced Hollywood Bread, tender-textured
crust much of its appeal is a fiaral N ’
Grind thisine and eranbor. Of meringue and currant jelly fiesta raisin pie and satisfying, tastes so good!
vies together. Combine sugar, spooned right around the pud- | ~ % ¥ 5 3
sall, cornstarch and water. ding. Here's the recipe Good things go into it, that's why. Sesame seed and
Cookpstiering until miviure by ‘Apple_Tiace Fusdide golden wheat. And nine fresh, vitamin-packed vegetable
gins o clear. Add undrained 1 cup converted long-grain y
flours—lettuce, carrot, celery, parsley, to name a few.
And still, even less calories than hall an average grapefruit!

l]lll(‘i![ll‘}ll‘ and  raisin lllixilll'[’ ree
Good idea?. . . Good bread!

....even less calories per slice -
than half a grapefruit

Continte 1o cook, stirring untill 2% cups milk, scalded
- 1t cups sugar, divided
Yy teaspoon salt

Pepper Pleasers 1 1?|hln'-|u.mr| butter or mar:
A Popular Dish - 0 i

1 teaspoon vanilla
No  matter  how often Youl § medium apples
serve your family a popular| 2 cups water

g ! , i
FRIDAY NITE @MM v+« 46 li'l ole calories per Diet-Slice
dish, you can always prepare it 1 tablespoon lemon juice (]
differently and just a speciall s, cyp extrafine (instant) 'nu ome ume FREE '
touch of the imagination, Here's! aranulated sugar ]

w new and prize-winning wayv to 4 tablespoons tart red cur

T e ot ol (Bont The: Sholdow” [rish HOLLYWOOD BREAD DIET PLAN

have them raving aboul your SOTISNE. nice Se “Whlt Have YQ“ Got To Lose?”

catind = il sugar and salt in top of double
o '”"r'\P b Bl boiler. Bring to boil; add butter
i i or margarine; cook over boll-

6 large green peppoers

ing water o i 45 minutes, or : "k
& I“m"lldl ;I'I“t ‘1““!”1' hed until rice is |I'[;l’l::r Beat egg suppﬂﬂ The lﬂtﬂ' Send NO\V rOI' bl'i]!'ld'ﬂc“" free lhcl pliln. Slm[ﬂ)’ fill
« € Wiato chiips (crushed) ~ LS kL " % N i i3
1 1b. ground round steak |01t SHEML. ACC @ Le GOl T out coupon and mail along with end-label from loal of
1.‘:.11\“:7':,‘1'" Sh" remaining rice mixture. Add eam HOHYWOOd Bread.
| 13 w vanilla. Pour into casserole; let
4 . 0live piece cool. Meanwhile core and pare AND BUY

6 spiced peaches - .
6 sugar cubes dipped in Or. apples; sliee wvery thin. Com-

shge extract bine water and remaining 1 cup A mu“y P,oduc&d

® Narional Bakees Servicer, Ine,

- olZyZIJOOd BREAD

Melted  hutter sugar; stir over ilnw heat until
Mix cups potato chips, SUgAT dissolves: boil 5 minutes .
stoak, soup, water and olive Add apple slices and lemon nu|ry Prdutt P.O. BUX 7l5 HOLLYWOOD. FLOH'DA

picces until just blended. Fillijuice: simmer until apples are
pepper cases, and place in a tender. Drain; arrange on rieoe

well greased baking dish, brushii0 casserole. Make meringue |
with melted butter Lay pep- With egg whites and extra-fine Meu ow roo
pers alternately beside the sple- SWRAr:  arrange in  mounde

+. Enclosed s the end-label from HOLLYWOOD BREAD, Please RUSH
“What Have You Got To Lose?"

Name,
ed peaches. Top each pepper wround rim of casserole. Make Address
chips, Bake 40 minutes in 325 @ depression in each mound ity Lone —slare, I

dep. oven. Remove from stove Bake at 325 degrees until mer- >

and top each peppor case with Ingue is tipped with brown. Let u'ry
sugar cube and ignite §t, carry- cool and then chill. Place 1 tea-

ing dish quickly to table Serve spoon curranl jelly in depres
with a Dourish | pepper and 1) sion in edch meriogue. Makes
peach o each guest 8 10 10 servings




