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Turkey Stuffing
Matter of Taste

By MAXINE“BUREN
Statesman Woman's Editor
Mlnaboutummymntomnmrkcylm!ﬁn;

as
there are ways to raise a baby, make a dress or play a game of
golf. Every family has its favorite, or at least a’ preference as to
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with lomaio siices opped with
cheese ond brolled. Could sprinkle small rounds of F
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bread with cheese and brown as a topping for the soup.
type and chief ingredients.

Cans Come in ‘For Hungry Kids
You may like corn bread staffing and no amount of recipes

. Mi 'y . Chlidren come bosne from school
/ gh h.d’ | hungry and beging for 8 ok
for white bread stuffing will make it as you like, If sausage is to The problem is o Eve thetn sEne-
__ g0 into it, of course dried prunes won't make it that way, St We are often thankful for thrifty | thing lght enough not

So.every year we must merely make so
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estio like to change for _-_— "r'b?s"r’;" ; 8 . e e glams of canned fruit
suggestions—many women like a sy f T o : - vegetables dish. This is|® < Juire
year or so, then go back to their original love '?"*- AR : that may ::wd in t.:;" Apricol nectar, orange,
whatever it may be. morning and stored in the refrig- | WPle. or s combinatien of
liknsomelt dr_li.kehthe'lr breadu:dmtﬁn‘ moist, some erstor untll just before dinner- | W9 & g cracker. B b
ier, here’'s one called: time. Combine dreined canned
CRUMBLY BREAD STUFFING green beans, whole kermel Torn s
cups margarine ,
2 or butter milk canned '
3% cup minced onion A wellknown character is Mr. Turkey and here he is wearing his best for a guala occasion. Slow cocking is the mﬂffdmtw
4 quarts small bread cubes, lightly packed socret of success when cooking turkey. This 9-pound fello 'w will foke 4 to 4% hours ot 325 degrees or a bit slower top with a few buttered bread
1 teaspoon salt The approved method these days is no cover on the pan, no moistire, no basting., Just cover the turkey with an ofk crumbs. Bake in & moderate oven
b 1;; mtuupnmp;gupﬁrry seassiiing moistened piece of cloth for the first part of the roasting. When the fleshy part of the drumstick leels solt when pressed, until heated through.
L 1 cup water the bird's done. Here tomato siars topped with salad dressing do for a gamish and salad. Insert @ toothpick from stem Ymnwrohhtr found that
- Melt margarine or butter in large skillet; add onion and cook to bl ! fwough small . s i s = SSimate Sanee ::3 Slnd henns .:
- : - of the family’s first-choice
R it telieine Tt T ting codmmity ol ieh ot F h Chefs P CHOCOLATE PIES | CROWNED cuPCAKES foods. Next time you serve sny
are lightly brm-f'mu,-gg into 4 large bowl. Add water gradually | ' F€TLC ers I'resent Jimate quichly end| madily with | peiis Sl & UIth Ganart | che. gy e G et & el
. ce in . | -
: mixes, the filling and|you serve it this way: Cut & cane- | ing dish and add » clove of garlic,
Stuffing may be placed in a greased casserole, covered and C crust to direc- | section from the ot
o ) according packa shaped finely minced and cooked til
hk.di:ha‘mo;lzenuovmltm for 30 minutes, Makes 8 quarts hOCOlat Pots de Creme tions. Then give the w‘: m-"enchc:h mmwm"!up_ tender In bacom fat Top :‘
—enou Fhor.-pmmdtm-key. & ha . mmchmh"hm_mﬂltwchby topping it mm‘pﬁm and finely sliced cheese and bake in a mod-
Then here's another that uses raisins and is suited not only Famous French chefs have milk; °°°kmd whipped cream and silvered roast- | walnuts and replace the 1op, point- | erste oven until the cheese meits
o turkey, but veal, pork or lamb roasts. ﬂwmbmprm;gottheirmaﬁ pleI:elyn'n:t i heat: slowly stir|®d Almonds. led side up. and the besns are hested through -
\ RIVIERA RAISIN DRESSING concoctiuns—as simple to make as td-;::blbubt:lﬁ ;umy:el:imm :t: —
American baked custards — e . cook
1 cup seedless raisins 15 teaspoon salt gou:drmmwthenbuﬂm simmering temperature for 20 to 30
1 egs ; % teaspoon sage - of cream and milk and very slow | minutes or until medium thick,
4 cups bread crumbs & teaspoon thyme cooking. stirring occasionally.
2 tablespoons fifiely chopped 3 tablespoons minced parsley The French use very little sugar| Remove from heat, stir In va-
onion 2 tablespoons melted butter in their chocolate creme, but we|nilla. Pour into custard cups or
% cup chopped green sweet Water or stock for those who Yike a sweeter des- | serving dishes that have been
peppsr : have given a choice in the amount gﬁaﬁ ﬂi?hm‘d *‘WE- Ch!ll.. Serve
Rinse and drain raisins, Beat egg and blend with other in- sert. - ;
gredient«. Moisten mixture with water or stock. (The amount will | CHOCOLATE POTS DE CREME | yyMMY TOO
vary with dryness of crumbs). 2% squares unsweetened choco- Rdible : : 1ok
Today, it is an easy matter to select a fine turkey or roasting late . o ¢ : -
chicken at the local market and to mix up a batch of corn bread | 3,, Cups milk e I L S
for stuffing the bird. Corn meal still is a staple food in the Am- | {4 10 % cup sugar feature a fruit and put arran
Bren stiin s ot e oo, oy 1 o ertre o | B SHIO ok e
as [ on.,
taste, and iu‘rmimm to sogginess o xture, it 1% teaspoon vanilla emerald-green avocados, huge wal-

Melt chocolate In a lttle milk | nuts, smooth-shelled almonds and

Your Thanksgiving bird will be “well-dressed” with its corn |in top of double boller, over hot|ecluster raising mgke memorable
bread stuffing. This is enough for a small turkey, double for large. 'water; add sugar and remaining’decorations. .

CORN BREAD STUFFING

¥ cup chopped onion

8% cup bacon fat or melted
butter
8 cups stale cern bread
1% teaspoons salt
8 teaspoon poultry seasoning
15 teaspoon pepper - ’

1 egg, well-beaten
14 teaspoon salt

.ogowbrzad%:iy%d ating ‘ : ® Remember that Irresistible aroma that
e S i . My g vsed to float out from the kitchen when mother
gether until well mixed. . pulled those golden brown loaves from the

Club Sandwiches oven? — and SUCH FLAVORI
Make Whole Meal

Tuna is a new ingredient for a .
elub sandwich, but, unlike the

other variations of this po
luncheon special, it makes
a whole meal in itself.

® NOW you can have OVEN-FRESH bread
with the same good eroma and flavor EVERY
DAY, thanks to scientific baking methods and
air-tight wrapping employed at MASTER med-
ern bakery. Its flavor lasts because of its bet-
ter ingredients, fine texture and proper moist-
ness when it reaches your table.
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THE MEATIEST,
TASTIEST CHILI
IN ALL THE WEST!

It's FRESH
and Stays Fresh Longer!

== "MAST
at Your ‘
Food Store < -
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