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Cheese-Top
Cosserole Is
Ham, Rice

“The ¢lever homemaker never

4—{Sec. 3)-Statesman, Salem, Ore., Friday, May 13, 1955

{Leftovers oftentimes offer a stim-
to the creation of a dish that
your own specialty, Here's
casgserole that uzes cooked ham.
It puts pennies in the piggy bank,
, for in addition to lowcost rice,
ecoromy | ted
milk—goes into the dish. |
CHEESE-HAM-RICE CASSEROLE
2 cups cooked rice
2 tablespoons butter
2 tablespoons flour

1 cup evaporated milk
% cup water
1% cups shredded sharp cheddar
cheese .
Two-thirds cup chopped ripe
olives - |
1% cups cubed cooked ham
Cook rice. Melt butter in sauce
pan. Add flour, salt and pepper |
and mix well., Add evaporated milk
and water and cook until thick-
ened. Add 1 cup of the shredded
cheese and stir until cheese melts.
Add chopped olives, ham, and rice
and pour into a buttered l-quart
cassérole. Top with the remaining
% cup chredded cheese. Bake in
a prehtaled 330-degree oven for|
20 - 35 minutes.

Springy Dish
Is Sunny Torte
Tortes, though actually simple

to e, are often com-|

to be party food—always.

Here is one the many varia-
tions of "a torte, good especially
as & spring or summer dish and

though nice for company fopd —
does well as a family dish.
BUNNY MERINGUE TORTE
Two-thirds cup butter or

Dash salt
1% teaspoon white or
vinegar
8 egg whites -
1 cup sugar
% teaspoon ground mace, il de-
sired
% pint whipping cream
Sweetened fresh or frozen
¥ strawberries or other fruit
Grease two %inch round layer
pans. Cut liners from waxed paper
to it boltoms of pans leaving 3-
inch tabs at opposite sides to make
removal of torte layers easy.
Smooth liners into bottoms of pans.
Cream butter or margarine. Add
sugar gradually and continue
creaming until mixture is light and
fluffy. Blend in wvanilla extract.
Add egg yolks one at a time and
beat well after each addition. Sift
together the flour, baking powder
and salt. Add to egg mixture ai-|
ternately with milk. Beat until
smooth. Spread balter into pre-
pared pans. Add salt and vinegar
to egg whites. Beat until egg
whites are stiff and glossy. Grad-
ually add sugar and continue beat
ing until meringue holds a very
stif peak. Spread gently over
batter in pans. Bake in moderate
oven (325 degrees) until meringue
is lightly browned and crisp, about
40 minutes. Remove from pans to
cooling rack. When cool, remove
paper {rom bottom. place one lay-
er meringue side up, on cake plate.
Sprinkle mace over cream, then
whip until stiff. Spread whipped
cream over meringue. Cover with
second torte layer. Cut into wedges

cider

i the butter.

{until pudding comes

it's nice to
snack-sized somethi to
serve along with the coffee. Corn-
flake macaroons are a good choice,
being quickly made and pretly,
too. Bite-size and light as a butter-
fly, they’'ll bake while you're wait-
ing for the coffee to brew, in a
mere ten minutes or so.
Speaking of coffee-brewing, you

ldo rememoer, don't you, that for

coffee to be at its fragrant best
it takes two level measuring table-
spoons for one standard coffee
measure) of coffee to each three-

Cauliflower Crisp Snlc&!n.ndiont

‘m_ . “'d m. m.
particularly sweet, nut-like flavor.

This combination of

€ western-grown
_|ingredients makes a different salad
that you'll be sure to. enjoy. Its
colorful, toe, and just bursting with

vitamins,

RAW CAULIFLOWER SALAD
3 cup ground nut meals

15 cup ground raw carrots

-3 cup ground raw cauliflower
"33 cup ground raw celery

2 teaspoons lemon juice

% cup mayonnaise

Salt and pepper to faste

Lettuce cups

Mix together ground nut meats,

\qiarters of a measuring cup of |carrots, cauliflower and celery. |You are serving it on peach short-

e 3 jfresh cold water? That makes one Add lemon juice. Com b in e with cake. The flavors are good to-

For that elusive “something different” in a baked maindish, this casserole stars ham

and rice. Melted over the top is flavorful sharp cheddar cheese. This is an excellent way to
use up bits of ham—baked or fried, left from a previous meal.

Dried Figs in Three Desserts For “’Festival”

Here are some brand ne w rec-
ipes just created in time for the
annual Fig Festival of May.
GRANDMA'S SUPPER PUDDING
22 fig cookies (abouf)

1 quart whole milk
12 cup sugar

1 teaspoon vanilla
1%4 teaspoons cinnamon
12 cup seedless raisins

3 tablespoons butter

Crumble the cookies into a but-
tered baking dish, which is aboul
2 inches deep. Add the milk, sugar
vanilla, cinnamon and the raisins

and stir together. Dot the top with|
Bake in a moderate|
oven (350 degrees) for about 30|

minutes or until thickened slightly
and very lightly browned. Serve
warm with top milk or cream, to
which sugar, vanilla and cinnamon
have been added. Serves 6 to 3.

STATESIDE HULA PUDDING
1 pkg. coconut-orange tapioca
pudding
2 cups milk
6§ marshmallows, quarters
2 cup sugar
8 fig cookies
2 medium-size oranges
1 cup heavy cream
One-third cup confectioners’
sugar
1 teaspoon vanilla
1 cup finely cut shredded
coconut
Empty contents of Coconut-
Orange Tapioca Pudding into a
saucepan containing 2 cups milk.
Add the marshmallows, quartered,
and the sugar. Stir gver low heat
to a boil

Appetizer Pointers
For Quick Making

Party-preity appetizers are eas-
ily made. Put a large spoonful
of cottage cheese (the creamstyle
kind) on a slice of bologna. Roll

make a cornucopia and faslen with
a cocktail pick. Insert a couple

| of matchstick pieces of pickle in

the center of the cornucopia.

Crumble the Fig Cookies into the;
hot pudding and stir together. Peel
the oranges and cut the segments
into %3 inch pieces. Stir and place
in sherbet .glasses. Place in re-
frigerator until very cold. Top with
the cream which has been whip-
ped with the sugar and the van-
illa. Sprinkle with remaining coco-
nut. Serves 6 - 8.

COFFEE FIG CUSTARD

About 14 dried figs.
1 tablespoon instant coffee

2 cups hot milk
3 eggs

1y cup sugar

1 teaspoon vanilla
1; teaspoon salt

Cover the dried figs with hot
water and let stand for 10 minutes.
Drain. With scissors, snip off their!
stems. Then cut the figs into small |
bits. Dissclve the coffee in the hot
milk. Beat the eggs slightly. Pouri
the hot milk over jthe eggs and|
stir well. Add all other ingredients.+
Pour into a buttered baking dish. |
Place dish in a pan of hot water.|
Bake in a slow oven (325 degrees!!

for about 30 minutes or until the
custard is “set”. Serve with sweet-
cream if desired. If served chilled,
cut the custard into squares, then
life to dessert plates with a pan-
cake turner. Serves 4 - 5.

FIG AND LEMON PUFF

ABout 14 dried figs, stewed
1 'tablespoon lemon juice
1 teaspoon lemon rind, grated
13 cup sugar
Whites of § egegs
Heavy cream of top milk
With' scissors, snip the stems
from the stewed Figs. Then rub
the figs through a sieve or food
mill. Add the lemon juice, ripd
and sugar and stir together. Whip
the egg whiles until they are very
stiff but not dry. Fold the whipped
whites into the fig and sugar mix-
ture. Place in an unbuttered bak-
ing dish. Bake for about 20 min-
utes in a slow oven (300 degrees!
or until the top is a delicate and
light brown. Serve cold or warm
with whipped cream or top milk,
Add % cup chopped nuts if you
wish. Serves 4 - 5.

A bucket of thick sour cream Is!
a staple in the Slavic Ekitchen.|
it's frequently used in making a!

| % cup chopped onion

the edges of the bologna over to|

sauce or gravy for meat. In Rosy|
Beel Strogonoff, it's cumbined|
with erimson tomato ketchup for
a really rich fMavor combination,l
|Sour cream is now available in!
|the stores -

ROSY BEEF STROGONOFF

- 1 pound round steak, cut into
sirips  1%x%ex's
3 tablespoons flour
1 teaspoon salt
i3 teaspoon pepper

1 clove garlic, minced

2 tablespoons shortening

1 cup commegcial sour cream
% cup tomato ketchup

1 cup waler

Shake meat in paper bag with|
' flour, salt and pepper. Brown|
meat, onion and garlic in short-|
ening in large skillet. Combine

|sour cream, ketchup and water;

Beef Specialty Uses Sour Cream ‘

stir in with meat. Simmer, cover-
ed, stirring «ccasionally, for 1%
hours or until meat is tender, Add
a little water if a thinner gravy
is desired. Serve over hot noodles
or spaghetti. Makes 4 servings.

GOURMET DESSERT J

Make up a batch of thin French
pancakes. Add fresh orange -sec-,
tions to an orange sauce. Heat the
rolled pancakes in the sauce just,
before serving. A little brandy or
run flavoring may be added to the
sauce if desired. ;
|
OLD TEAM |

T |

Succotasti salad is a fine accom-
paniment to leftover cold beel,
lamb or ham. To prepare it cook
frozen cut green beans and cul
corn and drain; marinate in
French dressing flavored with on-

jon. Serve on salad greens.

serving. Fresh, hot coffee of just|mayonnaise, salt and pepper. Pack |gether whether the peaches are

the right strength will always be|tightly into 6 or 8 individuallcanned, frozen or fresh.

welcomed, whether served by it-
self, with a sna®k, or during a
full meal.

CORNFLAKE MACAROONS
2 egg whites
1 cup sugar
2 cups cornflakes
1 cup shredded coconut
i3 teapsoon salt
15 teaspoon a!mond flavoring
Beat egg whites stiff but net

dry. Add sugar slowly while con-

tinuing to beat. Fold in remain-
ing ingredients. Drop by spoonfuls
on greased baking sheet. Bake in
moderate overn (350 degrees), 1
to 12 minutes. Makes about 2
dozen.

POPULAR SEED

Sesame seed is also known as
"“Benne"” or “‘Bene" seed. It has
a pleasant faint; nutty flavor and
is good sprinkled on cookies, rolls
and biscuits before baking.

REAL HOT 1,

If you want a fine-flavored pot
of tea, use water that is boiling
furiously. Water that’s “very hot"
won't do!

in Jettuce aps and garnish with
ripe olives, if desired. Makes €
to & servings, - .
PARSLEY USES
That parsiey you bought for : s
garnishing may be languishing in B
the refrigerator! Remember it' nt'f-g;‘
ey T ol
. 1 with :
y:g. kitchen scissors :d add to T.uk. P‘nmh
c ge or -carrot w, mixed 5 -
: Pineapple are del-
greens, cucambers or tomatoes. liclo mﬁ :
NUTTY TASTE ﬁ!mm.&mp'uh-‘i!
Flavor sweetened whipped|vatilla ice cream into balls. Roll
cream with almond extract when thebnﬂsh_amddr._wm
yed pineapple. Then dip in shrefided
coconut. Place them in the freezing

unit!orlbmtuhwraﬂmﬂ:.

Friskies Meal contains up to . g
3 times more energy-

e

iy

-

-
”~

% Pound for pound

Guard against
Joss of vitality due to
| HIDDEN HUNGER]

Keep your dog frisky
\\ with...FRISKIES] - 57

T ——— -

...costs 1/2 as
much to feed!

—

-

Albers Milling Co., Div. of CARNATION COMPANY, Los Angeles 34, Caltfornia

S
~

building protoin

. than any canned dog food*

N

GROUND

BEEF

3 Ibs. 87¢

29

Sliced Liver = " +»33c¢

Bee' Heart or Tongue 533c

Hens v 3w 17

Fresh

Frvers

Big, Plump, Pan-ready sl:w
sach

Rib Steaks ...

Well Trimmed—Arm, Blade, Rump

Beef Roast ... .« 37¢

Yankee

Soare Ribs « na

»49¢

Short Ribs .

v 19¢

v45¢

gt
LOCKER BEEF
2G5’
?::Tm 29%‘
e <15

RANDALL' S

7 WHITE KING "NAME
WIN this Rheem

e HOUCE" CONTEGT

dream home

ous Rheem home appliances!

1288 State Streel;
Phone 3-6489

....equipped with fam

)

and serve topped with fruit. Makes =z YR :
12 servings. NIV = - e : -"_“" . Just for thinking up the winning

— e — g N name for this grand prize Rheem
LIGHT LUNCH = Dream Home —White King will give

When the crowd's coming over
for supper, serve a big hot potato
salad with broiled frankfurters,
buttered rolls and lots of fresh
vegetables to eat out of ‘hand.
Choose radishes, carrot and celery
sirips, cauliflowerets and strips
of fennel for the fresh vegetable

tray.

\ PARTY FILLING
Add minced anchovies to a mix-
turé of cream cheese and butter
for a delicious filling for party

you this luxurious 4-bedroom home —
absolutely free! Your Rheem Dream
Home will be built for you, in your
own home town! Or—if you prefer,
you will be given the Mesa Builders’
model house in Costa Mesa, California.
So—get busy! Start jotting down
appropriate names right now!

6 SEPARATE WEEKLY CONTESTS

Designed and buils by WITH 20 WEEKLY PRIZES!

MESA BUILDERS

sandwiches. Cosie Mess, Californie AR Fiest weekly contest ends midnight, May 220
' | i Second weekly contest ends midnight, May 29th
Any gummy substance left on N . Third weekly coatest ends midnight, June Sth

the skin by adhesive tape can be
removed with nail polish remover.

SKIPPY

Fourth weekly contest ends midaight, June 12th
Fifth weekly contest ends midnight, June 19tk
Sixth weekly contest ends midaight, June 21tk

Grand prize Dream Home will be awarded to one of
60 weekly first-prize winners at clese of contest. :

;

WE WANT YOU T0 BECOME BETTER
ACQUAINTED WITH OUR WHITE KING FAMILY
We want to make thousands of new friends
fuwfmlhihm!milycfp;:_d;
u I

Come and see the Mesa Builders’ Model Dream Mome in Costa Mesa!

If you are the grand prize winner, this
mo&lhmhu-dh&nnmm '

by the Mesa Builders in your own commuanity.

This Rhoem Droam Model Nouss Is lecated ot the corner of Cabrille
Street and irvine Avense, Costs Mesa, ln Sesthers Califernmia

Use this Entry Blenk or sny ordinary wriking paper =

WHITE KING “NAME THE HOUSE” CONTEST

Box 70, Los Angeles 51, California :

Here is my name for the White King Rbeem Dretm Home

Kipe!

BEWARE
Of

Just LOOK at the Luxury FEATURES i this RHEEM DREAM HOME! giviog in 20 sdditional words or P
LOOK This grand prize home-of-your-dreams was — 7
FOR THE wwmmawmm SR
HAPPY udmiully!otdup-tﬂinliq"lﬂﬂﬁeﬂm" :
| uTns poe contest. It's a modern home, luxurious in every detail, I am enclosing the required White Ki -of-purchase, -
' ¢ mthldiﬂmmhu,lm‘ mzm (Send i many entries as wish but with each entry *©
sll-brick fireplace and hardwood floors throughout. m:’haﬂwmﬂrmmml
TOPS IN QUALITY! Wedgewsod Oven sad Top, Clothes Deyer, e ‘
wmm.nmmmmd asoRess
the Rheem Year 'Rounder Air Conditioner that heats in - | N : e
LOW IN PRICE e NTE S WITE KNG SO i —-— s

Vv
[




