Cereals Prove Friend to Wartime
Housewife as Meat Extenders

There are numerous possibilities in cereal extended meat
loaves. The meat itself might be ground beef, veal, lamb, pork,
or a combination of any of these. The cereal or cereal product
may be crackers, bread, macaroni, rice, cornmeal, hominy, oat-
meal, prepared breakfast foods or left-over breakfast cereal.

Cereals are good meat extenders. Their flavor is bland, so by

absorbing meat flavor they|,.,, pom. An artificial campfire

2 large avocados
1 cup sour cream (or add
lemon to sweet cream)

Fry bacon until crisp. Pour off
bacon fat, leaving one tablespoon
in the skillet. Chop green pep-
per and fry gently in the fat for
five minutes. Add chopped to-
mato and continue cooking until
tomato is soft. Add corn, crumb-
led bacon slices and seasonings.
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minutes. Serves four.

Speaking of avocado, here's a
salad that includes them, and
tomatoes, a good combination for
this time of year.

MEXICAN SALAD
1 large avocado
4 medium tomatoes
1 small onion
Shredded lettuce

Cut avocado in half length-
wise, remove seed and peel. Cut
into crosswise slices. Slice onion
paper thin; slice tomatoes cross-
wise. Arrange overlapping alter- |
nate slices of tomato, onion and |
avocado on a leaf of romaine or
a flat bed of finely shredded let-

- tuce. Pass lime juice dressing.
Serves 4.
LIME JUICE DRESSING
14 cup salad oil
1. teaspoon salt
15 teaspoon paprika
Dash cayenne
Dash black pepper
1% cup lime juice (or lemon) y
Mix seasonings thoroughly
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INDIVIDUAL MEAT LOAVES | pack to bed. leay, a demonstration eof “Dry!ed 1o attend: - - in the ruts. A
1 pound ground veal —

1 pound ground pork
% cup of soup steck or milk
1 cup . quick-cooking oat-
meal
1 egg
2 teaspoons sait
%% teaspoon onfom juice
Paprika
Combine ingredients in the
order given, Pack meat mixture
into a loaf pan. With a knife, di-
vide the loaf in half lengthwise.
Then cut across the loaf making
the desired number of servings.
Sprinkle with paprika. Bake in a
moderate oven (350 degrees) for
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with oil, add lime juice. Chill
and beat well before serving.
L
Vegetables will take the spot-
light in today's dinner menu.
Pear salad with
Cheese dressing
Braised shortribs with
Glazed parsnips
Baked potatoes
Frozen berry shoricake
GLAZED PARSNIPS
6 cooked peeled parsnips
3 tablespoons fat or meat
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1% hours. When ready to serve,
turn out on a cake rack, and in-
vert, brown side up on a plat-
ter. Serves 10 to 12.

MEAT-RICE LOAF

1 pound ground beef

12 pound ground pork

1 cup cooked rice

1 egg

3 tablespoons chopped onion
1% teaspoons salt

% teaspoon pepper

34 cup milk
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