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* Talent for Wrapping

® Works

in Kitchen too

By Maxine Buren
Btatesman Weman's Bditor

Doing & bit of gift wrapping

in the kitchen can make meals a

ot of fun. Such well-wrapped packages as pigs In blankets, filled

of pimiento
The

If you're

baking l;owder
14 teaspoon salt

cookies, fruit turnovers and, as pictured above,
pancakes filled with berries.

Main “wrapping” is biscuit or other dough,
chief decoration is & sprig of parsléy, a piece

or a garnish of fruit,
wrapped around fresh blue-

ies and accompanied by a generous amount
erisp bacon certainly make a simple enough
breakfast, but unquestionably a delightful one.
{The one pictured above is even made from the
flour mixture that comes in a package.)

smart you'll think up other gift

;r‘.lppintl to present to the family of a morn-

Pigs in Blankets are among the popular main-
dish wrapped-up foods. Here’s an official recipe,
though many women vary theirs to suit the
' family taste:

3 tablespoans shortening

34 cup milk (approx.)

« ‘Butfer or margarine
Prepared mustard

8 frankfurters or pig sausages

Evening Snacks
Begin With Cheese

Longer evenings and fireplace
fires encourage evening snack en-
joyment. When friends drop in
it's nice to serve something in the
cheese line,

A few jars of cheese spreads,

a brick of true American cheddar |

cheese and bleu or other veined
cheese will give the needed varie-
ty. Crackers, rye crisp, thin rye
bread slices and some form of oth-

. er form of thin cracker will be all
that's needed for serving.

Shape small chunKs of bacon
and other flavored cheese spread
into balls and roll in crushed
shredded wheat
with toothpick.

The thin-sliced rye bread when
toasted becomes crisk and attrac-
tive. Cut the loaf of bread as thin
as possible. Place on a baking
sheet, brush liberally with butter
or margarine and bake at 450 de-
grees until crisp.

For variation, spread the bread |

with shredded cheddar cheese be-
fore baking. .
For something sweet try:

PINEAPPLE CHEESE SPREAD

1 Bb-ounce jar pineapple cheese
spread.

14 cup sliced toasted almonds

1 tablespoon fresh chopped mint
leaves.

all ingredients thoroughly.

on crackers.

Mix
Spread

Dieters Salad '
Takes Cherries
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|later in the season, when one gets
wafers. Serve |into the sweet potato mood. It com-

into mixing bowl. Cut in shorten-
ing until mixture resembles corn
meal. Add milk and stir to make
soft dough that can be handled.
Scrape ball of dough onto lightly
floured board. Knead slightly, then
iroll into circle a little less than
| one-fourth inch thick. Cut dough
into six pie-shaped wedges. Spread
each wedge with butter or marga-
rine and prepared mustard.’ Lay
frankfurter on end of dough oppo-
site point. Roll up and press point
|to seal dough. Place point-side
| down on cookie sheet. Bake 12 to
15 minutes in a very hot oven
(450 degrees). Serve hot with cat-
sup or chili sauce.

Then there's a recipe that will
be a good dinner dish for a bit

| bines ham, walnuts and honey with
the potato.

HAM WALNUT ROLL-UPS

6 thin slices ham

2 cups mashed cooked sweet
potato

15 cup well-drained crushed

pineapple

1 teaspoon salt

Y& teaspoon grotind cloves

3 tablespoons honey

12 cup chopped walnuts

Have 6 very thin slices cut from
shank half of ham, Mix sweet po-
tato with pineapple, salt, cloves,
honey and walnuts. Put about %
cup of this mixture on each ham
slice. Roll up and place in shallow
baking pan. Bake at 325 degrees
(moderate) about 30 minutes,

Small meat turnovers or rolls
make good use of leftover: foods,
and the gravy that remains from
the meal before can be reheated
and served on top.

But all that’s rolled in biscuit
dough s not meat. There are fish
mixtures that can be relled up for
main dishes. Combine tuna and
cooked onion, a thick cream sauce
and roll up, cut
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Sift flour, baking soda and salt | parts
"I & total of 182,341 rabbits. In many

« &+ » IGS, YOu can use your falents in making interesting dishes. Here
3 pcmcakumwmppodmundfruhhiueberﬂu

Rabbit Comes

To Menu All
Through Year

The tender yet lean, white, deli-
cately flavored meat of young do-
mestic rabbit is a choice for
menugs, suited to salad and many
other favorite summer dishes, of-
ten made with chicken.

About 85 per cent of the estima-
ted 40 million pounds of domestic
rabbit meat produced yearly in
the U. S. comes from young fryer-
size rabbits averaging about 4
pounds in weight or 24 pounds
dressed, a to rabbit spec-
ialists of the U. S. department of
agriculture. :

Today much of this tender white
meat is cut up in serving pieces,
packaged: for convenience and sold
frozen or fresh Once sold mostly
in specialty shops or direct from
rabbit raisers, this meat now is
gaining favor in large city markets
and in self-service shops,

Domestic rabbit has long been a
regular item on meat counters and
meal tables on the west coast. But
highdr prices and shorter supplies
of many other meats has spurred
interest in rabbit raising in all
of the country. At last count
some 17,518 4-H boys were raising
places cooperative processing
plants buy and prepare for sale
on city markets locally raised rab-
bits,

Domestic rabbit meat differs
from wild rabbit in being all white.
Because of its gain in favor and
larger supplies on markets, new
rabbit recipes recently were de-
veloped in institutional cookery
laboratories of the department’s
bureau of human nutrition and
home economics. Many hgme cooks
who find rabbit on their retail
markets are interested in serving
it for variety in the family menu.

CREOLE RABBIT

2 medium-size onl sliced
1 clove garlic, finely pped
1 tablespoon chopped parsley
3 tablespoons butter or forti-
fied margarine
3% cups tomato juice (No. 2%
can)
 teaspoon Worcestershire
sauce, if desired
1 young rabbit eut in serving
pieces
cup milk
cup sifted all-purpose flour
1 teaspoon salt
teaspoon pepper
Fat for browning rabbit

Cook onion, garlic and parsley
in butter or margarine until golden
brown; add tomato juice, Worces-
tershire sauce and salt. Boil gently
15 minules, Dip rabbit in milk,
then in flour, salt and pepper sift-
ed together. Brown rabbit lightly
in the fat. Place pieces in a baking
pan and add the tomato mixture.
Cover and bake at 375 degrees
{moderate oven) for 1% hours or
until tender. Uncover and bake 30
minutes longer to brow. Serves 6.

RABBIT SALAD
diced cocked
. sweet pickle
celery
chopped onion

pickle fuice

juice .

mayonnaise or cooked
X

i

blespoon
cocked

#—#.—*#n
8

|

%
%

Combine all ingredients and mix
Serves 4.

well. Chill

9

SOMETHING WITH CURRY
Blanched or unblanched alm-
onds, mixed with a little salad
oil and baked 20 minutes-in a
slow oven come out tasting mighty
good. For an extra bit of flavor
le the hot almonds with a
bit of curry powder or cin-
namon. Delicious with summer
salads.

NIBBLING FOOD

Children take to the sweet mel-
low flavor of ripe olives from the
time they are two-year olds. Ripe
oives are very easily digested and
have an excellent supply of min-
erals and vitamins, They're nib-
bling food.

— T, Only a pie, but the shell's thel‘h'ic::fo'fh;é:dy wh%mfcn:io this berryqpio usodﬂl;x:u' cockie
A flare for foncy wrapping doesn't need to the day after Christ- cutter and her crinkly pastry wheel to do a g-up job of a top crust. course success
o, h - of her concoction will depend on whether she's a good pie-maker but the fancy cutting is-
the last word in pastry-making and when you look at it, it's simple enough.

Sauteed Scallops
Nice Dinner Dish

Many local folk enjoy eating
scallops when dining at a rest-
aurant, but never think of them
as a possibility for home cooked
meals. The scallop is a shellfish
and the heavy muscle which con-
trols the shell movements is all
that's eaten.

One can dip the scallop in batter
and fry in deep fat, or use other
recipes such as the following:

SAUTEED SCALLOPS

1 pound scallops
14 cup flour

. Hopiiality * Guide To udget Sho
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Bacon Needs Slow
Cooking to be Best
In Looks, Flavor

Bacon has an established spot in
the day's menus, but many cooks
fail to get the most for the money.
A meat expert gives these sug-
gestions for serving bacon at its
finest. The prime rule to remem-
ber is always cook bacon slowly.
Never allow the fat to smoke.
Bacon may be cooked by any one
of three methods — in oven, broil-
er, of frying-pan on top of the

When surface cooking, place the
bacon in = cool frying-pan and
cook slowly until golden brown.
It is necessary to pour off the

14 teaspoon salt
¥ teaspoon pepper

cooking,
1f you're serving a large group i

14 cup butter or margarine

Wipe scallops with damp towel.
Roll in flour ‘seasoned with salt
and . Melt butter in skillet.
Add mﬁgpu. Cook § minutes only
over high flame, turning constant-
ly to brown evenly. Serve imimed-
jately.

Cocktall Bauce: Blend and chill
1 tablespoon grated. horseradish,
% cup tomato ketchup, juice of
half a lemon, 3 drops Tabasco, %
teupoon] salt, % teaspoon celery
salt.

Tartare Sanece: Mix together 1
cup mayonnaise and 1 tablespoon
each minced pickles, minced pars-
ley, minced capers, minced onions.

m

"Ny wife makes the
best coffee in town,
It's Hills Bres.
w=of sourse!®

*Like all good friemds,
it's alwvays good company!*

¥

ke friends

_------------—-—-----—-----------—--------------—------------"-"-

*It's a real bargain--dDecauss yeol
jot more flavor and enjoyment
- 4m every pound |*

4

Make frionds with the finest, friondiiest favor

. 3
you'll find in any coffes cup. And thet's no happy accident. Experiences,

skill and care keep Hills Bros. Coffes always deliciously the sarve

s " *“ .u*. “‘ “C.M‘- .mﬂ

of the werld's choicest coffees.
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