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molds. Cbijr thoroughly.' Turn out
in lettuce: cups and garnish with
ripe olives, if desired. Makes. f
to I servings. ' '

CheeseTbp
Casserole Is
Of Ham, Rice PARSLEY USES ' ''

"

That parsley you bought for
garnishing may be languishing in

--The clever bomemsker never' the refrigerator! Remember- - it1 Frillt Rnllc
gives a wonderfully fresh taste tol T Dai15'

uauunower, servea raw, nas a
particularly sweet, nut-lik- e flavor.
This combination of western-grow- n

ingredients makes a different salad
that you'll be sure to. enjoy. It's
colorful, too, and just bursting with
vitamins.! ,

RAW CAULIFLOWER SALAD

i cup ground nut meats
cup ground raw carrots

- cup ground raw cauliflower
"fi cup ground raw celery

2 teaspoons lemon juice
ft cup mayonnaise f

. Salt and pepper to taste
Lettuce cups

Mix together ground nut meats,
carrots, cauliflower and celery.
Add lemon juice. Combine with
mayonnaise, salt and pepper. Pack
tightly into 6 or 8 individual

Take Pineapple ...
salads. Snip lots 'of it fine with
your kitchen scissors and add to
cabbage or --carrot slaw, mixed
greens, cucumbers or tomatoes.C'" " - Yo V ,

misses the opportunity to add a
bit of intrigue to the menu even
though keeoing the cooking simple.
Villi i litUe imagination and a
sfjnse of foods that go well to
gether, many Intriguing casser-
oles can be created. A bubbling,
pitting hot from the oven casserole
will make the family perk up with

. Pineapple Snow4-BaIl- a are del-
icious treat and ideal for a"mall
fry birthday party. Scoop a pint if
vanilla' ice tream into balls. Roll
the balls in a cup of drained crush-

ed pineapple. Then dip in shreddei
coconut Place them in the freezing
unit for about an hour and setvtV

Interest wondering what new I

Snack Right for
Afternoon Coffco

When you're expecting friends
to drop in for mid-afterno- cof-

fee and a ehat it's nice to have a
little snack-size- d something to
serve along with the coffee. Corn-
flake macaroons are a good choice,
being quickly made and pretty,
too. Bite-siz- e and light as a butter-
fly, they'll bake while you're wait-
ing for the coffee to brew, in a
mre ten minutes or so.

Speaking of coffee-brewin- g, you
do remember, don't you, that for
coffee to be at its fragrant best
it takes two level measuring table-
spoons (or one. standard coffee
measure) of coffee to each three-quarte- rs

cf a measuring cup of
fresh cold water? That makes, one
serving. Fresh, hot coffee of just
the right strength will always be
welcomed, whether served by it-

self, with a anack, or during a
full meat

CORNFLAKE MACAROONS
2 egg whites
1 cup sugar

- 2 cups cornflakes
1 cup shredded coconut

V teapsoon salt
k teaspoon almond flavoring
Beat egg whites stiff but not

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.

NUTTY TASTE
Flavor sweetened whipped

cream with almond extract when
you are serving it oh peach short-
cake. The flavors are .good to-

gether whether the peaches are
canned, frozen or iresh.

tempting delicacy is combined to
bring forth such mouth-waterin- g

' V

aroma. ; Ijh
(Leftovers oftentimes offer a slim-- 1 V- -

tllant tn th ratinn nf m riicti that i.V

Friskies Meal contains up to 51

3 times moro onorgy
building prolbin
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than any canned dog food
For that elusive "something different" in a baked maindish.' this- casserole stars ham : ...costs Y2 as

.much to feed!

becomes your own specialty. Here's
a casserole that uses cooked ham.
jit puts pennies in the piggy bank,

too. for in addition to low-cos- t rice,
another economy food evaporated
milk goes into the dish.
CHEESE-HAM-RIC- E CASSEROLE

1 cups cooked rice
2 tablespoons butter
2 tablespoons flour
1 teaspoon salt

Vi teaspoon pepper
1 cup evaporated milk -

Vt cup water '
ltt cups shredded sharp cheddar

cheese
Two-thir- ds cup chopped ripe

J. olives .!

1H 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
casserole. Top with the remaining
ft cup chredded cheese. Bake in
a preheated 350-degr- ee oven for
90 25 minutes.

and rice. Melted over the top is flavorful sha rp cheddar cheese. This is an excellent way to
use up bits of ham-ba- ked or fried, left from a previous meal.
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Dried Figs in Three Desserts For "Festival" Guard against
Here are some brand new rec

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.

loss of vitality due to

HIDDEN HUNGER! &6if) fipes just created in time for the
annual Fig Festival of May.
GRANDMA'S SUPPER PUDDING Keep your dog frisky J A

Crumble the Fig Cookies into the
hot pudding and stir together. Peel
the oranges and cut the segments
into i 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

with...FRISKlES!
22 fig cookies (aboup

1 quart whole milk
fr cup sugar
1 teaspoon vanilla

REAL HOT
'- - t , ., .; -

' if you, want a fine-flavor- pot
a) Pound for poundof tea, use water that is boiling

1H teaspoons cinnamon
Alkwi MillX C... Dfcr. OUMATlOM COMPANY, Ui At.l U,Cfwfuriously. Water that's "very hot"

won't do!Vi cup seedless raisins
3 tablespoons butter
Crumble the cookies into a but

tered baking dish, which is about
2 inches deep. Add the milk, sugar
vanilla, cinnamon and the raisins

nut Serves 6 S.

COFFEE FIG CUSTARD
About 14 dried, figs.

1 tablespoon instant coffee
2 cups hot milk.
3 eggs

V cup sugar
1 teaspoon vanilla

H teaspoon salt

for: about 30 minutes or until the
custard is "set". Serve with sweet-crea- m

if desired. If served chilled,
cut the custard into squares, then
life to1 dessert plates with a pan-
cake turner. Serves 4-- 5.

, r .
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FIG AND LEMON PUFF
About ,14 dried figs, stewed

. 1 tablespoon lemon juice.
1 teaspoon lemon rind, grated

cup sugar
Whites of 8 eggs
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, rind
and sugar and stir together. Whip
the egg whites Until they are very
stiff but not dry. Fold the whipped
whites :into the fig and sugar mix-
ture. Place in an unbuffered 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 Vi cup chopped nuts if you
wish. Serves 4-- 5.

and stir together. Dot the top with
the butter. Bake in a moderate
oven C3o0 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.

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. Dissolve the coffee in the hot
milk. Beat the eggs slightly. Pour
the hot milk over ;the eggs and

o) I? I? c?

t

stir well. Add all other ingredientsrl

3 lbs. 87cPour into a buttered baking dish.
Place, dish in a pan of hot water.
Bake in a slow oven (325 degrees

STATESIDE HULA PUDDING
1 pkg. coconut-orang- e tapioca

- pudding
2 cups milk

marshmallows, quarters
Vt cup sugar

t fig cookies
2 medium-siz- e oranges
1 cup heavy cream

One-thir- d cup confectioners'
sugar

1 teaspoon vanilla
"1 cup finely cut shredded

coconut

,

Beef Specialty Uses Sour Cream
stir in with meat Simmer, cover
ed; stirring ccasionally. for lt '

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.

A bucket of thick sour cream Is
a staple in the Slavic kitchen.
It's frequently used in making a
sauce or gravy for meat. In Rosy
Beef Strogonoff, it's combined
with crimson tomato ketchup for
a really rich flavor combination.
Sour cream is now available in
the stores j

i

ROSY BEEF STROGONOFF
- 1 pound round steak, cut into

Empty contents .of Coconut-Orang-e

Tapioca Pudding into a

IT h7w I W.UTrimmtl-Ami.BliltE- ump FASTER N OREGON

Sliced Liver - 43c Beef Roast 37c lock! beef

Beef.,M,w 433c Ri,s (KlMk 49c ; MW
- i

.a Lbs. $j29 rtOKT Gs(n4 tHens w-tomr.- j.Mdj I short JRibsu.. . 19c &sJ72
Fryers lw'.j I39 1 Rib Steaks U5c g

I
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GOURMET DESSERT
I

saucepan containing 2 cups milk.
Add the marshmallows, quartered,
and the sugar.' Stir, over low heat
until , pudding comes to a boil,

Springy Dish
Is Sunny Torte

Tbrtes, though actually simple
Dough to make, are often con-

sidered to be party food always.
Htrt is one of the many varia-
tions oTa torte,- - good especially
as a spring or summer dish and
though nice for company food
also does well as a family dish.

SUNNY MERINGUE TORTE
Two-third-s cup butter or

margarine
Two-thir- cup sugar

1 teaspoon vanilla extract
S egg yolks

"
IVi cups ' sifted enriched flour
IVk teaspoons baking powder
tt teaspoon salt ,

cup milk
Dash salt
teaspoon white or c i d e r

vinegar
t egg whites
1 cup sugary

M teaspoon ground mace, if de-

sired t

M pint whipping cream
; Sweetened fresh or frozen
8 trawherries or Other fruit
Grease two 'round layer

pans. Cut liners from waxed paper
to 'fit bottoms of pans leaving

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. vanilla 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 al-

ternately with milk. Beat until
smooth. Spread batter into pre-
pared pans, i Add salt and vinegar
to egg whites. Beat until egg
whites are stiff and. glossy. Grad-
ually add sugar and continue beat
lng until meringue holds a very
stiff 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
tooling rack.' When cool, remove
paper from 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
and serve topped with fruit Makes
12 servings.- -

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 theAppetizer Pointers

strips 1x14xH
S tablespoons flour
1 teaspoon salt
H teaspoon pepper

cup chopped onion
l clove garlic, minced

' 2 tablespoons shortening

sauce if desired.
-For Quick Making

Party-prett- y appetizers are eas-
ily made. Put a large spoonful 1 cup commercial sour cream
of cottage cheese (the creamstyle cup tomato ketchup

1 cup waterkind) on a slice of bologna. Roll
1288 State Street

Phone 3-64- 89

the edges of the bologna over to

OLD TEAM

SuccoiastTsalad is a fine accom-
paniment to leftover cold beef,
lamb or, ham. To prepare it cook
frozen but green beans and cut
corn and drain; marinate in
French jdressing flavored with on-

ion. Serve on salad greens.

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;

make a cornucopia and fasten with
a cocktail pick. Insert a couple
of matchstick pieces of pickle in
the center of the cornucppia. 7
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... equipped with famous Rheem home appliances I

LIGHT LUNCH
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 tiand.

Just for thinking up the winning
name for this grand prize Rheem
Dream Home White King will givt
you this luxurious 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 1

appropriate names right now! .

6 SEPARATE WEEKLY CONTESTS

Choose radishes, carrot and celery
strips, caulinowerets and strips
of fennel for the fresh vegetable
tray.

WW RKEEM6LAS WATER HEATER S" Ltt 1
'

- 3 fas Rr;-- $ t W -

- of five Rhm " la !one ( W-.- - fT r.tY FW
' m built-i- n opplionces. Jfl . . .. .. . I fj.riV ' . WEtKi . A

PARTY FILLING
Add minced anchovies to a mix-

ture of cream cheese and butter
for a delicious filling for party
sandwiches.

WITH 20 WEEKLY PRIZES!

III raO.; I1 S "V V Costs Miss, Csliform , , ;.H', t First weekly etittrt tads autfaigit, May 221
Sactad weekly cantest cads BidBiiat. May

TWrt wttkly ctatttt lids aisiitM. Jsae 8th

Fiwla wttkly cinttst lads aiidsifbt, Jhbs 12tk
Fifth wttkly ciatist tndj wldalrbt, Jim 11th

GUM OFF
Any-- gummy substance left on

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

Sixth wttkly esotest ndi aildaight. Jin 27th

6nnd prize Dream Home wiH he awardid ts ess el ,

60 weekly first-priz- e winners at eiose ef contest. ;::--.

This is a wtstera ctnttst i(y ... tpia tafy to wtrttrt'liaemsktrsl.
"Hr Wf wiMT van va srrnur arrTrt '"''MM ' ' ' ',MI ACfiUAlNTEO WITH OUR WHITE KtNB FAMILY I

Cemi ni set tta Misa Bunders' mob vi vrun nomv m wbsu mviml " W4Nl to mthw ingussnos vi new incnuj i i
If you are die grand prise winner, you may accept this

Us this Entry BUmi or amy orimsry vrriihit pPr i
WHITE KING "NAME THE HOUSE CONTEST
Box 70, Let Angelas 5U California .. r '5
Here is my name for the White King Rheem Dream Home

acts! That's why we're bringing you this
gret "Name the House" contest Every ont S

- of these products wears the famous Whits - ..trppf model bouse located in Costa Mesa or nave it duplicated
by .the Mesa Builders in your own community J

Hut Rktia Brtaa Kitftl lists is lacattd at thi earatr at CabnllaBEVARE
Of TzZrfW V milP .'MMqoalifiadiMrititMyalitaad r

Here axe my reasons for choosing this name, which I
giving in 20 additional words or less.

Strut aal Irriis Aviiit, Citta Miss, la Saitltra Ctlifiraia.

Jt LOOXtt til Lnnry FEATUxIS It tills RKEEM BREAK KCHEI

This grand prise home-of-your-drea- was specially
designed by Mesa Builders of Costa Mesa, California,
exclusively for die great White King "Name die House"
contest. It's a modern home, luxurious in every detail.

IOOK
FOXTHI
HAPPY

( tmxf 000 I am endoting the required White King proof :

(Sen4 in ss many entries as you wish But with each entry
enclose one box top or label from any White King product)

witn 1630 square teet, 4 spacious bedrooms, 2 baths,
all-bric- k fireplace and hardwood floors throughout.
The home is completely equipped with built-i- n Rheem-VPiedgewo-

od

Oven and Cooking Top, Clothes Dryer.
Water Softener, 50 gallon Rheemglas Water Heater and
the Rheem Year "Rounder Air Conditioner that heats in

TOPS UJ QUALITY!

Q.OVJ in PQICQ m V. r m

VHm KINS SOAP WHITE WKt WHm KINS ! WHTO KINS T. IWKITE KINS

txwt scrriowinter and cools in summer. JTATL.
i
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