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M ary H ale M artin suggests-«

A  SWEET H A W A IIA N  CONFECTION — PINEAPPLE M A R SH M A LLO W  W HIR . . . Wouldn't 
th it look pretty an yaur table tonight? It’« a fluffy p ineapp le  'n w hipped cream d ettert fhaf't 
a  da lic iou t end ing ta a n y  m eal. Don't ta v e  it just fa r a party , for "P ineapple  M arth m allo w  
W h ip " it  to  a a ty  ta m ake anytim e w han  yew hove a supply af l ib b y 't  H a w a iia n  Crushed 
Pineapple on the panfry shelf.

-P IN E A P P LE  MARSHMALLOW WHIP
e rs" fo r sum m er picnics. And. they keep well, 
i f  there are ever anv le ft. Folks w ith  a sweet 
to o th  w ill lik e  them  especially, for they ’re 
rich  and chewy.

Enjoy the ease and economy of stocking your canned food cupboard 
during Libby’s Dollar Day sale at your grocery store. 

Choose from the wide variety of Libby’s Famous Foods
and try these kitchen-tested recipes to enjoy meals 

“fit for a king” at prices “ fit for your budget.”

Oalicota Salmon Tim bal«» »arvad w ith  cream ed l ib b y 't  P eat I* a fa m ily  favorite. Count on 
l ib b y 't  canned vegetables and l ib b y 't  Salm an for b u d g et-w ite  m ain d ith e t  a ll yea r'ro u n d

FOR DINNER TONIGHT— LIBBY'S PEAS N SALMON TIMBALES
You cnn give you r nu-nls "J u t ie tim a  good- 
n«*«s”  «11 year 'round  by 1n< lu llin g  L ib b y ’s 
G arden Sw«-el Peas in  you r menus now. 
Economy-win»- L ib b y 's  canned vegetables 
rate high, bringing you a wealth o f good ea t­
in g  fo r l i t t le  money See how  these ideas w ill 
f it  in to  your luncheon and d inner pinna. 
Q u ick  and easy « re a m  of |»*h soup fo r lun< li 
a l home and at schoo l (v ia  t h< thermos bol - 
tie); |a as com bined w ith  meat le ftovers to r  
savory stews and meat pies; creamed |reas 
w ith  chicken in  p a tty  shells o r toast cups for 
special occasions; |»as bu ttered or served 
w ith  cheese sauce as the d inner vegetable.

H ow  about Creamed Peas over Salm on 
T im b a le s  for ton igh t 's d inner star? D o n 't let 
th e  T im ba les scare you, 'cause th e y ’re n i l ly  
easy Io make.

Sliced l ib b y 't  Stuffed O liv e t m olded In rich red tomato atp ic  m ade w ith l ib b y ’t  Tom ato Juice 
m ake  on ideal ta la d  Bong appealing color and flavor to your table w ith thete th in y  crim ton a tp ic *.

CRIMSON ASPIC FOR PICTURE-PRETTY SALADS UBBY'S CORNED BEEF HASH FOR A HO T 'N  HEARTY M A IN  DISH— Quick 'n a a ty  and  
econom ical too l ib b y 't  Cornad Beat H a th  can bo ta rv td  in m any da lic io u t w ays . Try this 
simple trick w ith  h a th  and on ion* to o n !

L o o k in g  fo r a "b r ig h t and sh in in g " salad to 
pleas«* your fam ily  ’’ L ib b y 's  T m u a lo  Aspic 
M o ld s  to p p e d  w ith  s lu e d  si t i l le d  o liv e s  
c o m b in e  tw o  fa v o r ite  f la v o rs  and b r in g  
w e lco m e  e co n o m y  on I be su b  L ib b y 's  
T o m a to  Juice is a lw ays in season and bandy 
on  the cupboard shelf, and <>hv< - ' nt course 
you  have them  Try lh< -•  four steps lo  salad 
Success

A H .......... FRAGRANT
It a " p u m p k i n 'n  sp ice  a m i e v e r y th in g  n io  
for y o u r  f ir s t  fait p u m p k in  p ie  \ n d  y u II 
w ant to  m ake it w*>.*n now  th a t  th e . ,  c r is p  
fall evenings c a l l fo r  s r» a l d< rt I y, ryone 
likes pi« »m l L ib b y  s P u m p k in  P t. is i n
o ld - f s s h io n . ' . l  la y .  r i t e  \  , ,« s h o u ld  h r  H u . k
•  nd custa rdy. flag ran t w ith  spa« s and have 
th a t tru« pun km  tiny i «ml color I’he 
secret W hy . i t ’s easy when you use I ib by 'a  
P u m p k in , for it s grown < «;» « tally for pu s  
• n d  o ther pum pkin  «1« ww its  always canned 
St the iw ak o f Ha harvest gtaatm sa F u rthe r 
m ore. L ibby ’s pack pu m pk in  in  I and 2 pie 
Sis«- cans, to avo id  wasteful le ft-overs

H ere 's  a r . ( ip. t, i s pi. life» ........ Im s USX I
to  m a ke ." b u t we II Is i «be m  y . r  m ad«* o n e  
as e a s i ly .  I  s« a m odern pie «rust m ix i f  y. u 
lik e ; take  *>va|M»ral«>d m ilk  from  the canned 
foods shelf; and o f course, u a  c o n v e n ie n t 
Libby's Pumpkin. Simple as A -B -C !

CREAM ED PEAS O VER SA LM O N  TIMBALES
1 , cup liu lle r  nr mwrgwrine 
1 j  ru p  Hne dry bread crum b«

I 1 | rup« m ilk
I I lb ra n  l. lb b » ’» Salm on, dra ined  and flaked  
I lahleapoon chopped par«tey 
f  egg». | leavponn «all

« lightly bealen 1 « teaspoon pepper 

M elt b u tte r o r m argarine, add bread crum bs 
and m ilk  Cook over low beat, s tir r in g  con­
s ta n tly , u n til quit«* I h i ik  (approx im ate ly  H 
m in u te s1 A dd  salmon, parsley, eggs, and 
seasonings. Grease ti custard cups an il f i l l  ’ » 
fu ll Place in pan o f hot water and bake in 
m oderate oven (350 F.) about 30 m inutea or 
u n til firm . Cool s lig h tly  and unm old. Serve 
w ith  Creamed Pens made as follow s

H e a t I N o . 2 can U b b y 's  Peas, dra in  and sdd In 
I ru p  seasoned m edium  w hile  »aure  S s o rt Inga

TO M A TO  ASPIC MOLDS
1. Soften 1 rn s th tp e  unflavored gelatin In rup  

m id  n I’om atn J u k e
2 M eat cup* I ihhs * tomato Juke to boiling 

( hut d<»n I bo il)
1 I ’ I art* I ib h > '« H ik e d  S tu ffed  O lb e a  In the bottom  

of in d b ld u a l m old» or ftftwtard ru p * Pour tn a «matt 
am ount o f gelatin  and ch ill until firm  f  ill mold«  
lu ll s*tih gelatin m ixtu re  and rh tll again until firm  
I  nm old on walad green*

LIBBY'S PUMPKIN PIE I
CUSTARD P U M P K IN  P ll

3 rggv, » lightly h e a lrn
I No M 3  i an U h h * » Pbmpkls (2 rue»'

*»  cop sugar 
*1  l«**.*pt*<*n «at»

I lra»|HM>n rin n a m o a  
»1 IrwvpiMrn glngt-r 
' « tn u p o o n  rlw««-a 

| l j  ru p *  r«a|M>r«t>-<l m ilk .
lup m ilk , nr light rrram

I *  inch a ab a h e d  pastry «hell

C om bine ■ gga ami p u m p k in  and bl«*nd M u  
sugar, aalt. am t s p ie s  amt add to  pu m p k in  
»mature B lend in  evaporated m ilk  P our in to  
pastry  shell Bake in  a hot oven i b ’ .S'F ) 15 
m inutes Reduce te tiq ie ra tu re  to  moderate 
(360 F I am t con tinue  baking 45 minute« or 
u n t il kn ife  inserted in  center conus ou t clean 
1 P*'

* « * * * * * « * * • ( » • * •  • • • < • • • ♦ • • • • • • • • • ♦ • • « • • • ♦
QUICK KITCHEN TRICKS W ITH LIBBY'S VEGETABLES
Though cannsd vegetable» a>a (haarfu l and p o la ta -p ls a tin g  »erva buttarad or ersomad. theta  trick* 
give old favorite» a n iw  (auntinsts W ita  hom em aker» w ill stock their cannad food »half during  
l ib b y 't  "D o llar Day» "

Add a ta n  of l ib b y ’t  Deviled Ham  to l ib b y 't  «room ed Peot Serve over toatf, w offle», or baked  
potato«»

Dice and cook the outer »folk» of celery until U n d er Com bine w ith  l ib b y 't  buttered R est.

Add a d o th  of nutm eg or anion juice to l ib b y 't  croam od Root.

O ne baton and fry  entp  add to l ib b y 't  Roa*.

Top tcallopod l ib b y 't  Corn w ith  grated ch eete .

Sarva l ib b y 't  Roe»» w ith orange tau ce .

Rate l ib b y ’t  Green Roant w ith  a topping of to u r croom  and buttered crumb«.

Farm heated l ib b y ’t  Spinach in a ring. F ill fha cantor w ifh  l ib b y 't  buffered Carrot» or Carre»» and  
Root,

Rol* thin tllco t of boiled ham  around l ib b y 't  A tp a ra g u t. Top w ifh  chooaa tauca and bake until 
heated through

Combine l ib b y 't  Doep-Rrow n Roant w ith  diced celery, l ib b y 't  Catchup and prepared »nutlord. 
Spread betw een »licet o* broad and ta rve  w ith  la tt  a f l ib b y 't  Fickle«

For add itional recipe* s»rite. 
Marx Hale M artin, Dept. DDH,

1 IBin . McNEILL Ä 1 n u n . 
C hicago 0, 111., for new folder

" lio h le n  Ideati t r i l l i  L IB B Y 'S  
lla traiian  P in e a p p le "

P ienaer't favorite  . . . m odern hom em aker's » tan d -b y! l ib b y 't  o ld -fa th io n ed  Deep-Brow n  
Reant con veniently canned to d a y  in three s ty le t, w ith  pork and tom ato tauca , w ith  pork 
and m o la tte t  tauca, and vegetarian  in tom ato  tauce. Ta serve a t  pictured, t im p ly  em pty  
cant of any style l ib b y 't  Deep Brow n Bean* into one iarge oven casserole and heat in a 
m oderate oven (3 5 0  F.) about 30  m in u te *. Surround w ith  slice* of w arm  brow n bread.

BEANS ’N BROWN BREAD — SUPPER SPECIAL
H ow  long has it liven since you ’ ve had an o ld- 
fashioned bean sup|M*r? Rem em ber bow w on­
de rfu l I he Ha vor was, how frag ran t I he aroma'.’ 
W ell, now you can have th is  timeless fa vo rite  
w ith  no home prepara tion  at a ll. Just reach 
fo r a can o f L ib b y 's  D eep-Brow n Beans fro m  
the pa n trv  she lf — op«»n — heat, and serve w it h 
pride. In  fact, these famous beans are packed 
three ways, to  pleas«- every taste. T h e y  come 
in convenient 1-lb. L ib b y 's  cans w ith  po rk  
and tom ato  sauce, w ith  pork and molasses 
sauce, and vegetarian in tom a to  sauce. A ll 
are prepared fro m  high q u a lity  la*ans and 
seasonings to  give you tha t w ell-rem em bered 
Havor. A nd look a t the econom y they offer! 

luncheo n  Succatt

A« for serving suggestions, here's a luncheon

CANNED M E A T’’MAGIC” FOR BUSY-DAY COOKS
Sum m er and w in te r, m orning, noon or n ig h t. 
L ib b y 's  Corned Beef Hash tits  sinoot lily in to  
a p la in or fancy meal Few foods are easier to  
prepare |ust fry it, b ro il it .  o r bake it in  the 
whole

A lthough il can In* heated am i served met 
as aciMt{N*d from  the can. cu tt in g  the hash in  
slices gives it a professional look. T h e  firs t 
t ip  on th is  tr ic k  is to have the can th o ro u g h ly  
chilled keep a can in the re frige ra to r fo r 
emergencies Remove l»oth ends fro m  the can; 
push contents out from  one end and slice in  
fou r or five  slices

There is almost no end of ways the ingen i­
ous homemaker may serve L ib b y 's  Corned 
Beef Hash Fried-fiw id enthusiasts shout fo r 
hash browned in a small am ount o f fa t in  a 
sk ille t O thers say make m ine b ro il.*d "; so 
lo r them place she. < o f hash on the b ro ile r 
rack almul 3 ' j  mein s from  the heat and b ro il

idea sure to  bring  com plim ents. Toast slices 
o f  bread on one side, tu rn  and spread gener­
ously  w ith  any s ty le  o f the beans. S prink le  
w ith  grat«*d cheese and criss-cross w ith  slices 
o f  bacon. B ro il s low ly u n til the cheese is 
m e lted and the bacon is crisp. M tn m tn n i . . . 
good!

Party-Pods«» M anu

P a rty  suggestion? H ave a gay nineties supper 
like  grandm a used to  give. Heat L ibb y 's  
D«*»*p-Brown Beans in one large bean pot or 
oven casserole. Place on a serving tra y  and 
surround w ith  w arm , steamed brow n bread. 
On a red-checked tab lec lo th , i f  you please! 
Assorted vegetable relishes w iih  L ib b y 's  
P ickles and O lives plus you r best pa rty  des­
sert w ith  mugs o f coffe«* com plete the menu.

u n t il browned and heated th rough M ig h ty  
tine serv«*d "as is "  a fte r fry in g  o r b ro iling , a 
special touch is added when L ibby 's Corned 
B eef Hash is top;n*d w ith  poached or fried 
eggs, sliced on ion, egg sauce, m ustard sauce, 
o r p ick le  sauce.

R ave-abouta" are onions stu ffed  w ith  
Cornell beef hash T h is  sim ple tr ic k  makes 
ha ndy  hash a ready-m ade toothsom e tillin g  
fo r onions, i r green peppers as well.

O N IO N S  STUFFED W ITH C O R N E D  BEEF HASH
ft m e d iu m -a ire d  onion«
I No 303 ran  Libb? * < orned Beef H a*h 

Ci»nk onions in bo iling  salted water u n til 
nea rly  tender D ra in  Remove centers. Chop 
centers fine and add to  corned beef hash S tu ff 
onions w ith  hash Place in  a greased baking 
d ish Bake in  a m oderate oven (350 F.) fo r 
ap p ro x im a te ly  20 m inutes. 6 servings.

A SWEET HAW AIIAN CONFECTION
Here's an elegant dess«*rt th a t ’s d e lig h tfu lly
cool, p re tty  as a p ic tu re , and so easy to make. 
W ith  a ll these advantages, it's no wonder 
th a t y o u 'll w ish you had heard about i t  las t 
year. Fam ilies name i t  a " p a r ty  dessert", ye t 
you can serve it  to  guests w ith  pride. L ig h t 
and a iry  , . . sweet 'n  s im ple  . . . ju s t r igh t fo r 
an evening dessert w ith  coffee o r tea. The 
o n ly  tr ic k  in  m aking it is to  remember to keep 
the p a n try  she lf w ell-stocked w ith  L ib b y 's  
C rushed P ineapple. N ow , here's ou r nom ina­
tio n  fo r the best o f  sunny H aw aiian  desserts, 
P ineapple M arshm a llow  W h ip .

PINEAPPLE M A R SH M A LLO W  W H IP
I No. 2 ran Ubby's Hawaiian t ruahed Pineapple 

IS marshmallows, ru t in eighths
pint »hipping cream

C om bine crushed pineapple and m arshm al­
lows. (Reserve a few pieces o f pineapple fo r a 
garnish.) C over; let s tand in  the re frige ra to r 
at least an hour. Just before serving d ra in  
well. W h ip  cream and fo ld  in to  pineapple 
m ix tu re . P ile in to  ch illed  sherbet glasses and 
top  w ith  pineapple pieces. 6 servings.

Pineapple B ar Cookies are "good tra ve l-

APPEALING SALADS FROM  UBBY’S CANNED FRUITS , . .  C olorful and app afiting . this canned 
fru it and cottage cheat» ta la d  platter i t  a t  good lo eat a t  il i t  a a ty  fo prepare. Serve it 
buffet tfy ls  te tbs fa m ily  or af your nsxt party. Economical a t  w e ll a t  nutritious, l ib b y 't  
conned fruit« are a lw a y s  ava ilab le  far your favorite  ta la d *  and d e ite r tt .  Count on them 
for m akin g  menus extra-special.

TIMELY TIPS FOR
W hat a b e au tifu l salad p la te ! And how cool 
it looks! T h a t ’s what everyone w ill say when 
you serve a love ly  f ru it  arrangement to  the 
fa m ily  or guests A ppe tiz ing  and hea lth fu l, an 
asHiirted f ru it  p la tte r made w ith  L ib b y 's  
canned fru it  is a qu ick  answer to the "w h a t 
fo  serve”  problem . The " f ix in ’s”  are a ll pre­
pared fo r you . . . jus t fake  convenient L ib n y ’s 
fru its  from  the p a n try  shelf. Remember too. 
tha t canned fru its  are now among the very 
best D o lla r D ay food buys and in  am ple 
supp ly !

BUFFET FRUIT PLATTER
Libby's Cling Peach H al«e», drained 
U bby's  f  ruit ( ocktail, drained 
U bby's Hawaiian Pineapple Slices, drained 
l ullage ( heete
Hanana«
S alad  G re e n .

Place peach halves, cut side up, on salad 
greens in the center of a large plate. Fill with

^ « O p p i y G 1 S T !

PINEAPPLE BARS
1 rup sifted all-purpute Hour 
I teaspoon salt
I cup brown sugar, firmly packed 

2’ j  cups quick rolled oats, uncooked
I cup shortening 
Pineapple Filling*

S if t  flou r and sa lt together. A dd sugar and 
ro lled  oats. C u t in  shorten ing making a 
c ru m b ly  mass Place h a lf o f crumbs in a 
greas«*<l ob long baking pnn (9 x 13 x 2 inches), 
f ’at down by hand. Spread w ith  cooled pine­
apple t illin g . S prink le  rem ain ing crumbs over 
top , p a ttin g  sm ooth. Bakg in a moderate oven 
(350 F .I fo r 45 m inutes. A lte r  baking, allow 
to  rem ain in  pan to  cool. W hen cold cut in to  
bars. M akes 2 dozen cookies.
•  Plnespple F illing; C om bine *» cup sugar and 
I  tablespoon cornstarch. A dd 1 No. 1 Hat can 
L ib b y 's  C rushed H aw a iian  Pineapple 1 cup 
— do no t d ra in ) and cook s low ly un til th ick  
and clear. A d d  1 teaspoon lemon juice. Cool.

SPECIAL SALADS
f r u i t  cock ta il. Spread pineapple slices w ith  
cottage cheese and top  w ith  another pine­
apple slice, sandwich style. F ill centers w ith  
cottage cheese. C ut bananas in  ha lf and slice 
fro m  t ip  in . spreading apart to  make a fan. 
A rrange pineapple sandwiches and banana 
tans around peach»». Garnish w ith salad 
greens. Serve w ith  desired dressing. The p la t­
ter p ic tu red  serves 6. M ake am ount o f salad 
according to  numb« r o f persons to  be served.

How about som»‘ pointers fo r garnishing 
salads the easy way?

/.  I h in  mayonnaise o r cooked dressing to  
any desired consistency w ith  L ibby 's  
canned f ru it  sirup.

2. S often cream cheeoe w ith  L ib b y ’s canned 
fru it  s irup  fo r a topping. (About 2 tab le­
spoons s irup  to  1 3-oz. package cream 
cheese.)

3. Mix cottage cheese with Libby's Hawai­
ian crushed pineapple to serve with fruits.


