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Creme Tarfs
Take Berries
For a Filling

Fresh or frozen strawberries
when tiny individual pie shells
make a very fine party dessert
are filled with a creamy berry

mixture. Here is the recipe fnr]

the tarts:
STRAWBERRY CREME TARTS
1': cups sifted flour

%, teaspoon salt

L. cup shorter:ng

3 tahlespoons cold waler
(about)

Sift together f{lour and salt
Cut or rub in sharter ne. Sprinkle
with water, mi~'n hzhtly until
douch bhegins to s.ack together. |

Divide dough intn 6 pertions. Roll
each portion out to cirele '» inch
thick. Line tart pans with dough
Trim and flute ed“e. T'rick dough

with fork Bake in moderately hot
nven (40077 about 15 minutes, or
un‘il golden brown When conl,
fill with Strawberry Creme
STRAWBERRY (REME
1 cup whipping cream
2 tahlespoons  confectioners’
sSUgar
Dash salt
1y teaspoon vamlla extract
2 cups sliced strawberries
Whip cream unul stuff Add
cennfectioners’ sugar, salt and van-
flla extract. and mix until blend

ed Fold in shiced strawberries.

Fill rooled tart =hells. If frozen
berries are used drain first
Makes 6 Strawberry Creme’” Tarts.

Main_-[?i;h Cii:_m,
Pea Combination

Clam soufle makes a good lun-
chenn dizh along with a frut sal-
ad.desser! or with a fresh veg-
rtahle galad and cookies
CLAM SOUFFLE ST. GERMAIN

2 jars pras (Tiz-07. size)

1 tin chopped clams

4 tablespoons butter or margar-
ne

4 tablespoons flour

cup clam and pea }uice

Salt and fresh ground pepper

10 laste
1. teaspoon thyme

2 eggs, separated

Drain peas and clams well, re-
gerving juice. FPut all clam juice
into a cup and use pea juice to fill
it up. Melt fat and blend in flour
smoothly. All clam and pea juice:
cnok, stirring constantly until
thickened

\dd drained peas and c¢lams and
glightly beaten egg volks, mixing
werll. Season to taste and add
thyme. Cool. Add suffly beaten
eEg whites Pour into one large
or individual casseroles, bake 1n
150 degree oven for 50 minutes,

Wild Rice M;y Be
Just Your Dish

1f you ean afford even a little
wild rice, you'll want to do some-
thing very nice with it. Here's
one nf the many recipes for us-
ing the wild rice, much of which

b

grows in the northern part of
Minnesota, and is harvested by
the Indians.

CHICKEN AND WILD RICE
stewing chicken
cups raw wild nice
cups chopped celery
cup chopped onions
small can mushrooms
small pimiento, chopped
Salt and pepper to taste

Cook the chicken in water until
tender Save the Brother. about
1'2 quarts, to use later. Remove
meat from bones

Put all the ingredients, except
1, cup of the chicken broth, into
a2 large greased casserole.

Bake 1!'2 hours at 375 degrees,
17 the dish becomes too drv in
baking, add the remaining broth.
Serves 8 to 10
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Loin Cho; Have
Barbecue Sauce

Loin pork chops, often a good
buyv, are prepared here with bar-
beeue sauce:

BARBECUED PORK CHOPS

6 pork rib or loin chops, cut

1-inch thick

1 teaspoon salt

13 teaspoon pepper

tablespoons flour

tablespoons prepazed
mustard

14 cup chopped onion

1; teaspoon ground cloves

2 tablespoons Worcestershire
sauce

1 cup juice from apple, peach,

(SR X

bread and butter or sweet
pickles

1 cup catchup

Brown chops in

frying-pan.
Season with salt and pepper .'d:x’
ficur and mustard to make a|
smooth paste. Add remaining in- |
gredients and blend well I'uurl
mixture over chops, cover closely |
and cook slowly for 1 hour. 6
servings. '

RED AND WHITE

Crisp shee of red apple, served
with Roquefort and eream cheese
blended together, make a fine
dessert. A little mavonnaise may
he added to the cheese, or use
sweel Or sSOUur cream

ADD SEASONING

Next time you make a saimon
loaf, try adding a little poultry
seasoning to it. Use about one-
quarter teaspoon of the seasoning
for a loaf made with a one-pound
can of salmon.

GREAT HELP

1f yvou do a lot of cake and
cookie baking, you'll find rubber
spatulas a great help in mixing
and when cleaning out bowls.
Their blades come in two widths,
one about half as wide a3 the
other; both sizes are useful in
the kitchen.

SHARP EDGE

Always be kind to the cutting
edge of any slicing or carving
knife by using a cutting board
against which to slice the food
to be cut through.
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ndividual pies made with strawberry

Jeliied fruit is siill the kid's
as the case may be, Here the
n lemen ¢t strawkberry gelatin
lop ana a wreaih c i

! cottage cheese {ini

most popular desser! or salad
salad is made of peach slic
e. A garnish of red cherries on
inish cff the pretty salad.
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Sweet-Sour Sauce
For Beef or Pork

If you don't already have a fav-
orite sweet-sour sauce for meat,
try this recipe, it may be the best
you've tested

EWEET AND SOUR

MEAT SLICES
pound left-over beel or pork
roast :
tablespoons flour
tablespoons fat
teaspoons drained horse-
radish
teaspoons prepared mustard
cup ketchup
teaspoon grated onion
teaspoons vipegar
teaspoon salt
leaspoon pepper
cup sweet pickle relish
L2 cup hot water
Cut meat into 4-inch slices:
i roll in flour; brown lightly in fat
in heavy fry pan. Combine re-
maining ingredients; pour over
meat. Cover. cook over low heat
15 to 20 minutes. Four servings.
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Fancy Dips Are
Popular Request

The demand for new dips is
only exceeded bv the supply of
recipes Here is a nice one:
TUNA CREAM CHEESE DIPS
can tuna

13-02.)
cheese
2 tablespoons grated onion

3 tablespoans sour cream

1 teaspoon  Worcestershire
sauce

Dash Tabasco sauce

'4 teaspoon salt

14 teaspoon season ing salt

Mash cheese with a fork.

Add grated onion and sour
cream and beat until smooth. Sea-
son with Worcestershire sauce,

L.

packages ecream

I|Surprjse Dessert

Now in Pie Form

Baked Alaska is supposed to be
the umth degree of elegance, so
here iz a variation that is easier
to make:

ALASEA PIE

4 egg whites

4 cup sugar

1 (12-ounce) package frozen

fruit

1 quart ice eream

Mzake meringue by beating egg
whites until fluffy but not stiff,
then adding sugar gradually and
beating until meringue is stiff
and fine-textured. Arrange frozen

bottom of 8inch baked pie shell
and cover with ice cream. Spread
meringue over ice cream, being
careful to bring meringue well to
the edges of the crust to seal out
the air. Place pie as far from
source of broiler heat as possible
and broil until meringue is gold-
en brown. Serve at once.

Added insulation is provided
by setting pan containing pie
within a second pie pan before
broiling.

|§_,-\L'('F. SENSE
For a good sauce for chopped
|couked spinach, add a quarter

cup of mavonnaise to a cup of
m_edﬁum white sauce and heat,
stirring constantlv over hot water.

SPRINELING CLOTHES

Use Jukewarm water for sprink-
ling clothes to be ironed. It pen-
etrates more evenly than cold
water. '

Tabasco, salt and seasoning salt.
Stir in tuna. Heap in a bow| and
serve with potato or corn chips
for dunking. Makes about two
cups of dip.
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'Mushrooms, Ham
Cook in Casserole

A small ecan of mushrooms
gives a lift to this ham ecasserole
with noodles:

HAM-NOODLE-MUSHROOM
CASSFROLE
2 cups cubed ennkerd ham
1 B-ounce package broad
noodles
1 3-ounce can mushrooms
3 tablespooms butlier or mar-
garine
¢ cup flour
2 cups milk (or milk
mushroom liquid)
14 teaspoon pepper
13 teaspoon pepper
1 tablespoon chopped pimiento
1 tablespoon chopped parsley
if desired
Cook noodles in boiling salted
water until tender. Drain. Cook
mushrooms in bulter or margar-
ine until light browned. Remove

and

thickened. Add salt, pepper, pi-
miento, parsley and ham. Arrange
the cooked noodles in a greased
1'z-quart casserole. Add ham mix-
ture, arrange mushrooms on top.
Bake in a moderate oven (350°
F.) for 45 minutes. 6 to 8 serv-
ings,

IN BETWEEN

Leftover corned beef
wonderfu! hash, of course; but
don't forget that it is deBeious
for sandwich fillings. Chop it
fine and mix it wiath enough Rus-
sian dressing to moisten; {nr
something erisp — and for a
change — add f{inely shredded

fruit, thawed only enough to sep-| green cabbage to the sandwich
arate and drained thoroughly, in|instead of lettuce.

TODAY

‘has to be good

the one coffee

mushrooms, &dd flour and mix|
well. Add milk gradually and
cook, stirring constantiv until

makes |

when every cﬁp of coffee

MAKE SURE you get

GOOD TO THE LAST DROP

IDouble Duty Sweet |
Is Cake, Dessert |

Serve these squares warm from
the oven, for an extra special des- |
sert, or coofed and cut into bars |
for the lunchbox. '.

ORANGE DESSERT SQUARES

1 cvrange

12 cup seedless raisins
12 cup sifted, all-purpose flour
1,4 teaspoon baking soda

13 teaspoon baking powder

1: teaspoon salt

12 cup brown sugar, firmly

packed

1% cup shortening

1-egg

15 cup buttermilk or sour milk

12 cup rolled oats

14 cup chopped walnuts

Heat the oven to 350 degrees
(modérate). Squeeze juice from
orange; measure ¥ cup. Put 2 of

the orange rind and raisins
through medium blade of food
chopper.

Sift together the flour and the
next 3 ingredients. Add the sugar,
shortening, egg and 14 cup orange
juice. Beat until smooth {(about
2 minutes).

Fold in the ground mixture and
the rest of the ingredients.

Bake in greased 8x8x2-inch bak-

minu‘*es or until done.

These squares are delicious
with a glass of milk or a cup of
hot cocoa.

Makes about 8 servings.
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ing pan at 350 degrees 55 to 60

you know is

to keep it roaster-fresh,

& Preduct of General Foods

SAVE AT

NAMELESS

1940 Mission

SWIFTNING
Miracle Whip & 3 @<

FREE

FREE

3 SETS SILVER
WARE (40-pc.) FREE

Valued $49.95 per set — 15year Guaraniee
Drawing Saturday Night, May 1, 8 p.m.

NO PURCHASE NECESSARY

Come in and Get Your Tickels

SWANSDOWN

FREE — FREE — FREE

CAKE MIX

3-1b.
can

FOOD MARKET

Phone 2-7661

a49-

Swift's
20-0z.

Crunchy

pkgs. I 00

NABISCO

HONEY GRAHAMS

- 29
Tin

(OTTAGE

Tomatoes o 19

COTTAGE

DOG FOOD

Cc
Per

Can

WONDERFOOD

Marshmallows

Full
Pound

Pkg.

29

FOLGER'S

COFF

Per
Lb.

99

Fresh P

Asparagus

LOCAL

l ¢
Ibs.

RODU

CALIF. WHITE

FRESHEST
AND BEST
IN TOWN

Grapefruit . .

NEW US. NO. 1

Potatoes

.19

FRESH NEW

PEAS

~ 2.25

Don’t Forget to Get Your Free Silverware Tickets — Drawing Sat.

Nite, 8 o’clock. Winning numbers will be posted—also broadcast
over KGAE Sunday meorning.

LOWEST
PRICES

IN TOWN

24

MEATS

Lowest Prices
Every Day
7-Days a Week

LOCKER BEEF

FANCY CORNFED BEEF

=
b.

Front Quarfer

HIND
QUARTER
2 OR
WHOLE

N 30‘
Y )

PURE GROUND

1 25°|

BEEF
SHORT
RIBS
21, k

RiB
STEAK

Ib.

Your
Choice

BEEF ROASTS

ARM, BLADE OR RUMP

T =

T-Bone or

Rnd. Steaks .. 49c |Steaks

Tenderloin—Boneless Sirloin

».6%9¢

t) ".-




