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Next
roasted

time you're serving
meat,

from Seasoned Rice* with a
Blug Cheese-Sour Cream Dress-
ing.

Such a ring'will be delicious
with a variely of roasts, but
one of the best would be a juicy
roast loin of pork surrounded by
rosy miniature erab apples and
a basket of fresh fall fruit.

Rice Ring Accompanies
Roast Meat Or Poultry

the edge and carefully invert

accompany it{the mold onto a heated platter,
with a majestic rice ring made|Fill the center with the Blue

Cheese - Dressing.

If time is short, there's no
need to make the rice ring.
You'll enjoy the same flavor if
you arrange the cooked Season-
ed Rice in your most attractive
serving bowl. Put the dressing
in n smaller bowl and let each
person help himself. Once you

The dressing to spoon over the|tried the Blug Cheese Dressing,
rice is as tasty as the rice ringlyou may wish to experiment
itself. It's a combination of with other sauces and dressings
‘|erumbled biue cheese, sourjon rice. The *'sky's the limit”
cream, lemon juice, pepper and because rice lastes good with
paprika. This dressing enhan:|such a wide range of foods.

ces the Seasoned Rice, which in|
turn is flavored with butter and
celery salt and flecked with
chopped chives.

To make a rice ring, buller
or grease a ring mold and pack
tha hot rice into the mold. You
can unmold the hot rice at once
or place the ring in a pan of
hot water and keep it warm in
the oven until serving time. To
unmold, run a spatula around

SEASONED RICE
WITH DRESSING
| 3 cups cooked rice
2 tablespoons butter or mar:
garine
1 teaspoon celery salt
| 13 cup chopped chives
Dressing:
1-3 cup crumbled blue cheese)
34 eup sour cream
2 tablespoons lemon juice
14 teuspoon pepper
Paprika !
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. mandarin: prune cobbler
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. cherry nut breakfast squares

Try Chefry Nut Squares

Imagine a hread with such{Breakfast Squeres make a flav- ries, brown sugar, almonds and Seryed right
rich goodness, it seems more/orsome contribution to a menujcorn flake crumbs. Stir in melt.
mush-{ed butter,

like codkies. That's Cherry Nut|including orange juice,

Breakfast Squares, and they|room scrambled -ggs,
are a perfect selection for Sun-jand hot chocolate.
day morning.

Made from a simple yeast
dough, the squares have a top-
ping of nackaged corn flake
crumbs, maraschino cherries,
brown sugar, almonds and but-
ter. Served warm, Cherry Nut

coffee|milk;

Cherry Nut Breakfast Squares SUATES;

grees F. - 115 Degrees F.)
1 tablespoon almond flavoring|squares.
2% cups sifted flour
14 teaspoon salt

% cup soft bulter or mar-
asseroies | .

spread
crumbs mixture, pressing lirm-
ly into dough. Cut into 2-inch|tion of what to offer guests

FRUIT COFFEE CAKE

Say good-morning to the fam-
ily by bringing a warm fruil-

Delicious Appetizers

Mellow and

big hit at your

from

next

Brush dough
with

place on

CREAMY
CLIVE CROUSTADES
inch wich bread

garine
1 cup ripe olives

rich-lasting
"Creamy Olive Croustades' are|
practically certain to register a|
party. ||
the oven,
these appetizers with their husky
with rllpllf olive wedges and other de-
eherry- liclous Ingredients are an ele-

gant way fto the oft-put ques-

ungreased|the way of hot hors d'oeuvres.|“Olive - Cheese Oven Fries," a
1 package dry granular yeast|baking sheets. Bake in moder-

or 1 cake compressed yeastiate oven (350 degrees F.) 25 to
Ya cup warm milk (110 de-[30 minutes.

] 1 loaf (1 1b.) unsliced sand-{large wedges. Pare and cut 5 or
Yield: 2t dozep 2 -

1-3 cup melted butter or mar-{cs ¥ inch thick, Place in shal-

1 cin (10% or) econdensed Dlespoons butter or margarine;
cream of mushroom  soup, |*Prinkle with a liltle cayenne

[Mdndurin-l’rune Cobbler A Dessert

Heat rice in butter until hot

served Hot From Oven (i, oo, i = That's Richly Fruity-Warm And Juicy

and pepper; stir to blend, Serve
rice topped with dressing dand

- The prunes are meaty-plumo
a sprinkle of paprika,

and dark, rich and winey. The
mandarin oranges are light,
Juiey and sweel. The syrup Is|.

1 tablespoon brown sugar
1% teaspoon baking powder
V3 teaspoon salt

meal, or add to the gravy, .
Honey Ginger Prunes with
y I -bro[!oduﬁhnmi :llli'a:d Place the
. 3 2 Y cup shortening new soft moisturized prunes op
R|p° Olives Topp““ butter lemon-y, the buscuit top.| % cup milk or buttermilk ([foil on broiler ra:&k?l Drizzle
For Golden Potatoes ping puffed up and tender. Alll [n a saucepan, mix sugar and|them with honey, sprinkle with
: in all, this Mandarin-Prune Cod:|sopnstarch, stir in water, Bring|@inger and broil. slowly for 2
Crisp, golden sliced potaloes\hler is a dessert hearty and|to a boil and cook a minute|ninutes. A treat! -
j|iopped with husky ripe ollvelrewarding, or two, stirring constantly. Add :
wedges and cheese — that's) o 00 o0t (he cobbler in real-[pruncs and cook 2 minutes; re| What's better than one prune
ly gencrous servings. It demove from heat and stir in or-|that you take from the open
mands it. (And, even so, it in-|ange segments and lemon juice.|package as a nibble-bite? Why
vites second helpings). Served|Turn into a greased 1da or 2-|wo, three or four, of coursdl
warm; the cobbler is in fulllquart baking dish dot with|They're meaty and ligh
glory, I-‘rur,!:nnt! Every whli!! bultﬁr, b'llrdlluu{. suxni; baking Cl-cl\-\'.'a'»[ dc:lcilaill}' i;;tin\;c&t
: : g, announces the tart-sweet frulti-powder and salt together; cutjand winey in flavor, alr.
[1_“‘; hn:l“{'g d']ghi fﬁ:“;‘m ;"ilh ness of the prunes, the citrus|in shortening until mixture looks|ly bursting with vitamins and
jaaltand toss, Dot w OF % 181208t of the mandarins, the lem-|like “cornmeal.” Stir in milk/minerals, Prunes are wondef-
on dash of the syrup. Too,lor buttermilk. If mixtire ap- L\ll for satlsfying between-meal
o black pepper. Bake In 315 {fresh from the oven, the biscult|pears to need more liquid for|hungers without spoiling appé

|hearty dish for a winter menu.
| Cut % cup ripe olives into

|6 medium-size polaloes into slie-

andilute 1 lites
o ot oo | vt e bk ML ol R ot R, 8, i B, ey it ke s |
e “ e' hl:'r(ilunl:bh‘padwged corn flake ﬁ?:?nrtawﬁh i\lhxm;?e;;i;:mln-;;:ﬂ Bhaiie |ul.mu1l :13 m:g:{l.g: l:‘lttilleyz:tutue; On a snd, rainy day when folks|batter onto hot fruit, Bake in| Peanul:Prune Farty. Tidblts:
: % oup .{inely chopped mara.|flour and melted butter. Place| 1 !2blespoon prepared mustnrd';::'?dc'ﬁﬂ ::taidﬂi tltlu-n :cc[;:;‘oi::- need cheering. On a cold dayla hot oven, 400 degrees, 30{Mix together % cup crunchy

schino cherries

Y cup brown sugar, firmly
packed |

1 cup chopped almonds

- Casseroles treat your food
budget kindly, too, for their
goodness depends not on expen-
sive ingredients but on an im-
aginative selection of foods plus
judicious seasoning. The filling
can be almost any array of left-

melted
Soften yeast in milk; add!

in bottom of 8:inch square pan,
add drained canned fruit cock-
tail and top with coffee cake
batter, Bake according to cof-
Vs cup butter or margarine,!/fee cake directions, turn out and
serve fruii-side up.

W teaspoon smoke salt

Cut bread crosswise Into 9 or

Remove all crust from bread,

slices, Cut each slice into four 4 . il
cubes. Hollow out cubes; placeloven sbout 5 minutes fo melt|EHOTt you can't miss with this{is also a delighttul *‘topping
on cooky sheet, brush with but-lcheese,

when they hanker after the sub-{minutes, Serve warm with a ]‘;En'rlul bultllil:d umll -] t;hluspc;':;ﬁ
stantial, On a blithe, sunny day|pour of cream. Makes 6.8 serv.|dry, erim crisp bacon,

5 s;:::inklé!h ?i]éws andA’ﬁ iCUP when they'll enjoy to the full{ings. pitted prunes with  mixture.

gra eddar or Americaniy. ninoled fiuit flavors. In| NOTE: Soft vanilla ice cream{Then press slit side of prunes

cheese over potatoes. Return to firmly into chopped. salted: pea-

timer,{for this warm dessert. nuts. Enough filling mixture

‘ Short ‘N’ Sweet here for 24 prune tidbits. To

ally during baking.

cobbler, It's &o Ay -

Serve at once, Th”Ynu'i] sdol

ter and bake in 350-degree (mod-

makes 5 or 6 servings,

Mandarin:-Prune Cobbler

¥ The day will be off to an up-'

T J flavoring. Sift flour and sall"PARTY APPETIZERS
over or inexpensive foods, alllayt in butter until mixture rl:‘- Ll erisp and golden. Cut olives
bound together deliciously bylsambles coarse corn meal, Stir| Whip fogether cream cheese,|into wedges; combine with re-
a well - seasoned sauce andlin softened yeast. Roll out on|Thousand Island dressing and a|maining ingredients, Spoon one

erowned with the tender biscuil,|floured board to 12 x 10-inch{squeeze of lemon juice. Fold in|tablespoon olive mixture into
muffin, dumpling or pastry top:-|rectangle. Let stand 20 to 25

erate) oven 15 to 20 minutes un:

flaked crab meat and {iny ripeleach croustade; return to ovenidates, grated orange rind, flak-

Prunes, pitted and stuffed withipit prunes easily, simply snip
pickles, make a tasly relishjout pit with selssors. Aty
with any meat. Easy way to| Cereal' Dress-Up: It's prunest
pit prunes: Jusl snip out with Snip the new soft molsturized
schisors, pruncs from thele pits with
solssors, Then mix the frulty

1 cup sugar

1 tablespoon cornstarch
1 cup water

3 cups pitted prunes

1 cup Mandarin orange seg-

BAKED APPLES

Baked apples take on new ap-
peal when stuffed with a mix-
ture of chopped fresh California

F:nE- Tll;le' ECﬂn?ljlit.al‘. lUPElﬂLE minutes. olive pieces. Dab on crisp erack:{10 minutes or until heated lr.-d coconut and honey and bast:| § “&%‘}:’;mn lemon juice u::,-:] n:; u\::lhwen u::;::l:m A&t ‘:2’;":&;3:":&3‘ broakiart ce:l:.
: :IE:E: l::m:: n?s seanty servings in It using corn flakes, crush|ers or toast rounds for tasty|through. Serve hot. ed with orange juice while bak:| Butter 1ast 20 minutes of cooking and|Deliclous with :llt::tme::nka or

Try these interesting combin.|[ U0 fine crumbs. Combine °' JBERERRLLE. _Makes 86 to 40 appetisers, ing. T = L L cup flour __serve s garnish _around thelready-to-serve cereals. '
atlons: it A 22

Combine diced leftover roast
pork, uncooked lima lwuns‘.l
cooked sweet potatoes and cut- i A
up dried apricots with pork 0r| “m
beef gravy. Heat lhnrcughly‘i =

then pour into a baking dish|

To Be Published |

and top with gingerflavored|
i | FEB. 24
Heat together diced turkey, L]

gliced ripe olives and mush-
room soup or leflover mrkcyl
gravy. Alternate layers of tur-|
key, sliced process Swiss cheese|
and cooked broecoli spears In a|
baking dish, ending with a lay-|
ér of lurkey. Scason drop bis-
cuit dough with % teaspoon
each thymie and oregano and
gpoon atop the casserole.

Heat together canned salmon,
green beans and celery soup.
Senson lightly with % teaspoon
each tarragon and sage. Pour
fnto a deep pie plate and cover|
with pastry containing cheddar
gheese.

Top heef stew with dumplings)
flavored with celery seed—use
3% teaspoon celery seed per two /
eupfuls of flour. ANt

Or, try this trick with veal
stew. About 20 minutes before
serving stir dairy sour cream
into the stew, then top with but-
tery crumb dumplings, To make
the dumplings, drop dumpling
batter by spoonfuls into a mix-
ture of buttered dried bread
crumbs and parsiey, turning
{o completely coat the dum:|
plings, |
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petizing start when you spread
breakfast toast or muffins with|
“Orange Date Conserve,” a de-
fectable concotion with ener-
gy-rich fresh dates,
Orange Date Conserve
3 cups ftesh dales |
1 tablespoon coarsely grated
orange rind S
1 cup orange juice
2 cups sugar
1 tablespoon lemon juice
Cut dates into picces. Com-
bine orange rind and juice, su-
gar and lemon juice; heat and
stir until sugar is dissolved

Boil 10 minutes. Add dates to
boiling syrup and cook slowly 5|
minntes longer. Seal in steriliz-)
ed jars,

Makes abput 2

pinis

Ray and Jim's
EASTSIDE Market
2595 NE Diomend Lake Blvd.
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