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Tuna, Turkoy
A raiual buffet auptwr served In IISVICl PISICTO

the kitchen or dining alcove is a
pleasant way to entertain after the
holidava. Have a hearty tuna and
turkey canterols as your one hot

duh. You'll find canned tuna la a
first rate turkey extender. Tuna

Thtse chilly winter days. Carnatlo

Nu Rich Homogtnlred Milk OCCU

plat a vary special place on my

family menus... both for drinking

AND for cooking. We all love Ha

fresh, wondarful, cream tn every '

drop flavor-a- nd now, more than
ever, we all need the extra nourlerV

mint It provides.

Turkotanh is a flavorful combina
tion of tuna, turkey and succotash.
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TUNA TURKOTASII

I tablespoons butter or
margarine

1 tablespoons all purpose
flour

V teaspoon salt
4 teaspoon pepper

14 cupa milk
2 cans solid pack

tuna, drained
2 cups diced cooked turkey
2 packages frozen

succotssh, cooked
Melt butter or margarine: add

i

flour and seasonings snd blend.
Gradually add milk and cook over
low heat, stirring constantly, until
thickened. Break tuna into piecea.

Add tuniand "remaining ingre-

dients, to white sauce; mix well.

Olive-Burge- r Pie is one of those main dish' pies of which wo Americans serve too few.
Here the filling of rich rip olives, lean ground beef, and tomatoes it being arranged be
tween crust In pit dish. It's Juicy so you'll need no sauce. -

A zesty main dith that features pork and spaghetti, is real economy food but fine
enough for most any guests. In this double serving dish, the macaroni is served separate, but
II one single dish is used, put sauce over spaghetti.

Turn Into greased casseam uisn role and bake, in moderate ovenSpaghetti on Family Menu Rhubarb, Lemon
Flavor Dumplings

(J.V) degrees) 30 minutes. Makes
I to I servings.Pie TakesTale advantage of the food buys

pony. Add 1 tablespoon salt and
I ounces elbow macaroni to 4Vj Here's a dessert the family will

Know how to bread fish fillives, Meat 1

Chocolate Gives Lift After

Strenuous Day Out of Doors
Ever have a group of tired, hungry, youngsters roll Into the

kitchen with loud demands for refreshments? A few hours of
arduous exercise in the wintry air make hands snd feet cold, sharp-
en appetites and bring energy to a low ebb. If you are wondering
what to serve, here's the. snswer: piping hot mugs of Hot Spiced
Chocolate Efgnog and Cherry Top Hat Cupcakes to top off hearty

lets? Beat an egg with a couple
of tablespoons of cold wster. Dip
the fillets into the egg, then intoWhen folks drop in for s visit

it's a good feeling to know you fine dry breed crumbs.
can ask them to stay for dinner,
even if you only hsve a pound of
ground beef on hand. The trick,
of course, is to have an easy, but
unusually good, way of preparing

rups boiling water. Boll rapidly,
stirring constantly, for 2 minutes.
Cover, remove from heat and let
stand 10 minutes. Combine l'
rups condensed tomato soup 104-oum- e

can) and H cup milk In
saucepan. Heat thoroughly. Stir
in 2 cups shredded American
cheese, H teaspoon salt and a dash
of pepper. Stir until cheese is
melted. Drain and rinse macaroni.
Fold macaroni and 1 cup crab
meat can) Into sauce
Pour Into m quart casserole. Top
with buttered bread cubes. Bake

sanawicnes. nave pieniy oi iooa
Meanwhile, sprinkle dish towel

Tastes so Good!

Costs so Little!
on nana seconds win oe euiea

with confectioners' sugar. Turnfor as spirits revive.
cake upside down on towel; reIn addition to its popularity

as a beverage, chocolate milk move waxed paper. Roll quickly
in sugared toweL CooL

I build so msny hesrty, easy tfrfl

meals around Carnation Nu Rich)

Homoganlzed Milk. This hot noui
Ishing family lunch Is a good a
ample. You see, lunchtime at our
house used to leave me limp and
the kitchen in wild disorder. Cam

ton Nu Rich Homogenized Milk

helped me solve the problem wlthj

"help yourself" lunches like thle

that stsy hot on the stove all
through our staggered schedule

can enhance many recipes." Try
this Cske Roll with a Chocolate 0Tmin- -In moderate oven (320) 25

utes. Makes 4 servings.

Cream Filling:
Vt cup sugar
8 tablespoons

flour
Y teaspoon salt
2 eggs, slightly beaten
2 cups chocolate milk

Combine dry ingredients. Grad-
ually add eggs and chocolate
milk; blend well. Cook over
boiling water, stirring constantly,
until thickened, about 10 min-
utes. Continue cooking 10 min-
utes, stirring occasionally. .Cool
and chill. Unroll cake; spread
with cream filling and roll again.
ChilL

particularly like on a cold winter
evening. Delicious hot dumplings
with a new Lemonade-Rhubar-

Sauce.
And they're so easy. Make the

dumplings with biscuit mix; the
sauce with frozen rhubarb and
frozen lemonade. The pure lemon
juice which. In frozen lemonade,
is already mixed with sugar, com-

bines with the rhubarb in a sauce
that has a flavor as perky as
spring.

Here's the recipe:
LEMONADE RRUBAXB

DUMPLINGS
Sauce

1 (12-oz- ) package frozen
rhubarb

1 (tox.) can frozen coocea- -

trate for lemonade
1 canful water (fill lemonade

can once)
2 tablespoons sugar '

Thaw rhubarb and place in large
skillet; add concentrate for lemon-
ade, water, and sugar. Mix well
and let come to a full rolling boil,
then drop the dumplings into 1t.
DampUegs

2 cups biscuit mix
1 tablespoon sugar

cup milk
Combine ingredients and mix

lightly. Drop by tablespoonsful into
the hot lemonade-rhubar- b syrup.
Cook uncovered for IS minutes ever
low beat, then cover tightly and
cook 10 minutes longer. Serve hot.
Top with plain or whipped cream,
if you like. (Serves .,

Turkey Tropical
Casserole New

the meat to serve the "extrss"
without being skimpy. Olive-Burg-

Pie Is a layer dinner that
will serve 6 to S hungry folks,
snd in fine style, too. Simply line
a skillet, pie pan or shallow bak-
ing dish with flaky pastry. Then,
layer the savory meat mixture,
luscious ripe olives, tomato and
cheese slices, and top with a
pastry crust When baked, you
have a highly nutritious and sim-
ply delicious-Ustin-g meet dish.
Cut Into wedges, to
serve, or spoon from the psn.
Serve a sauce, if you like, but it
really isn't necessary as the fill-
ing is moist

OLIVE-BUR- El FI1
1 to 14 cups ripe

olives
1 large onion
1 pound lean ground beef

, 3 tablespoons drippings
1 csn tomato

sauce
Vt cup wster or broth

1 teaspoon salt
1 teaspoon mustard
1 teaspoon chili powder
2 tomatoes
4 or S slices process

American cheese
Pastry for 2 crust pie

Cut olives Into large pieces.
Slice or chop onion and cook,
with beef, in drippings until
lightly browned. Blend in toma-
to sauce, water, salt, mustard and
chili powder, and simmer about
15 minutes. Turn into pastry-line- d

pie pan. Cover meat,
with layer of olives. Thinly slice
tomatoes and arrange over olives;
top with cheese slices. Put top
crust in plsce; seal and flute

Yeast Muffins
Are Kneadless

There's no kneading Involved in
making Almond Muffins. It's a
yeast dough that takes little time
to prepare, then just set it aside
for 2 to 24 hours to rise. Put the
douch in muffin pans and let it
sit for another hour before baking,
in order to Increase in volume
again. Chopped unblanched al-

monds give the characteristic
touch in these rolls.

ALMOND MUFFINS
4 cup roasted unblanched

almonds
1 cake compressed yeast

V cup warm water
2 teaspoons sugar
( tablespoons shortening
2 teaspoons salt
2 tablespoons sugar
2 cups scalded milk
I cups sifted flour

Vegetable, Fruit
Casserole Here

Milk Cream Filling.

BOT SPICED CHOCOLATE
EGGNOG

1 quart chocolate milk

i teaspoon nutmeg
2 sticks cinnamon
2 eggs, beaten

Marsha allows
Combine chocolate milk, nut-

meg and cinnamon. Heat to boil-
ing point Reduce heat and cook
10 minutes. Remove cinnamon
sticks. Add a little of hot mix-

ture to eggs and mix well. Grad-
ually add egg mixture to remain-
ing hot milk mixture and cook,
stirring constantly, 5 minutes.
Serve topped with marshmallows.
Makes 4 to 6 servings.

CAKE MILK
CREAM FILLING

(Makes to I servings)
Cake Roll:

1 cup sifted cske flour
4t cup granulated sugar

1 teaspoon baking powder
V teaspoon salt
4 eggs, separated
1 teaspoon vanilla

, V cup confectioners' sugar
Sift flour, Vt cup granulated

sugar, baking powder and sslt
together. Beat egg whites until
frothy. Gradually add remaining
y4 cup granulated augar, 1 table-spoonf- ul

at a time, beating until
stiff and glossy. Beat egg yolks
until thick snd lemon-colore-

V

In plentiful food thtse days then
entertaining strains the family bud-je- t.

If expensive foods are your
choice for company meals, you
can fase the strain by uing plenti-

ful lew-co- Hems for family meals
Z4'y Pioneer Supper calls for

port shoulder, n Inexpensive cut
of rarat. The pork is given flavor
treatment In a barbecue sauce
poued over economical spaghetti.

AShearty and satisfying dish.
Zest Pioneer Supper Is nourishing,
as well. It provides both plant and
animal protein, plus good meav
tire of vitamins. Rolls, tomato
slice1 and onion rings are fine
accompaniment) ' for this Italy
leant

XX5TT HONES SUPPER
llpound cubed pork shoulder
X tablespoons fat or drippings

Wcup chopped onion

Jimall clove garlic, minced
1 tablespoon flour
1 teaspoon salt
ipuh pepper

14 frups tomato Juice (No. 2 can)
U catsupup - - -
lpblespoon brown sugar
2 tablespoons vinegar
2 teaspoons Worcestershire

' )auce
1 teaspoon prepared mustard

Ounces long spaghetti
Brirwn pork in fat or drippings

in l&ge saucepan. Add onion and
garltp and brown lightly. Stir in

flouiy salt ud pepper. Add re-

maining Ingredients except spa-
ghetti Bring to boiling. Cover, re-

duce;, heat and simmer gently 30

mimjfcs or until meat is tender.
While: meat mixture is cooking,
cook spaghetti. Add 1 tablespoon
salt end spaghetti to 4 cups
boiling water. Boil rapidly, stir-

ring (constantly, for 2 minutes.
Covet, remove from heat and let
stanl 10 minutes. Drain and
rinset' Serve barbecued pork over
spaghetti. Makes 4 servings.

Lijbt, easy-fi- x desserts are a rar-

ity daring this good-eatin- g season
of tke year. Super Noodle Pud-

ding mas a simple-but-goo- quality
that b a relief from" the rich

coming to the table. To

make the pudding, cook 4 ounces
fine noodles in boiling salted water
until Jender (about 4 to S minutes).
Drain and rinse. While noodles
are cooking, beat 2 eggs in

mixing bowL Stir in Vi

cup gugar, teaspoon salt, and 1

teaspoon grated orange rind. Grad-

ually blend in 2 cups scalded milk
Fold 3n the cooked noodles. Spoon

the mixture into greased individ-

ual custard cups. Set in pan of
hot water. Bake in moderate oven

350 until set (about 1 hour).
Cool.! Turn into aerving dishes.
Serve with warm cranberry sauce.
This recipe makes I servings, i

Candied carrots, crunchy- - carrot
sticks and curls are old standbys
everyone enjoys, but here's some-
thing new. . .a delicious combin

i1

Creamed Eggs n Herb teuce
Toast IQces '

Vegetable Sticks In ks Bow!

Hand Fruit (bananas, apples)
Sugar Cookies

Cold glasses of
CARNATION NU RICrt

; HOMOGENIZED MILK

--rrrm ttx.

ation of vitamin packed carrots
and juicy fall apples. It's excep-
tionally good with pork, one of the

ill i

M i i. ! 1 t k

Pineapple provides a glamorous
touch in Turkey Tropicals CasseChop almonds. Crumble yeast
role. To make it, add 2 teaspoons
salt and 4 ounces medium noodles

current 'best buys' on the list
, CARROT AND APPLE

CASSEROLE - ?

2 cups sliced, cooked
ycarrots 18-1-0 carrots)

1 cup sliced raw apple
(14 apples)

1 teaspoon salt
14 tablespoons brown sugar

1 tablespoon lemon juice
Vi teaspoon grated lemon peel
2 tablespoons butter or

marearine

to S cups boiling water. Boil

Just odd milk end but

ttr , , (.tot and strvt.
Takes flvt minutes to

preport a main-dis- h

mtol for 10c or less

ptr serving. '

rapidly, stirring constantly, for (makes 4 servings)

4 cup butter
lA cup flour

minutes. Cover, remove from heat
and let stand 10 minutes. Combine
14 cups chopped cooked turkey.

tnio warm water mixed with I tea-
spoons fugar and let stand until
bubbly. Mix shortening, salt and
remaining sugar with milk. Cook
to lukewarm. Add yeast mixture.
Blend In flour and almonds, and
beat until smooth. Cover bowl
closely, and set in warm place to
rise.-Wh- en doubled in bulk .(about
2 to 24 hours), stir well to break
bubbles and place by tablespoon- -

14 cups condensed cream of cel
1 teaspoon sell'ery: soup (104 ounce can, 4 cup

teaspoon celery seed!Fold egg yolks and vanilla Into
egg white mixture. Sift dry infmilk, 2 tablespoons finely chopped

Arrange carrot and apple slices
in alternate layers in a small
casserole. Sprinkle each layer with
salt and brown sugar; over all
sprinkle lemon juice and peel. Dot

gredients over egg mixture; fold
in gently. Pour into greased,fuls into greased muffin pans. Al

edges. Cut a few small slits in
top to sllow steam to escape dur-
ing baking. Bake in a bot oven
(400 degrees F.) for 23 to 30
minutes, or until crust is baked.
Serve plain or with any desired
sauce. Cut in d wedges,
to serve, or spoon from psn.
Mskes 6 to 8 servings.

wsxed paper-line- d 15x1 Ox

baking pan. Bake in hot oven

low to rise until double in size
(about 1 hours). Bake in hot oven
(400 degrees) 25 to JO minutes.
Makes 24 dozen muffin rolls.

with butter, then bake at 375 de-

grees until apples are tender.

onion and 4 teaspoon salt, mixing
until well blended. Drain and rinse
noodles and fold into sauce. Pour
Into 14-qua- rt casserole. Arrange
4 pineapple slices on top. Sprinkle
with 1 cup shredded American
cheese. Bake in moderate oven
(350 degrees) about 30 minutes.
Makes 4 servings.

(400) about 13 minutes, or until
about 30 minutes.cake tests done.

Winter Sport

fepper to taste
2 cups (1 pint)

CARNATION NUR1CH
HOMOGENIZED MILK

t hard cooked sliced eggt

Blend butter, flour and Masoning
together in upper part of double
boiler over hot weter until smooth.
Gradually add milk; continue to
heat sauce over hot water until
thickened. Stir occasionally. When)

ready to serve Creamed Cggs,
piece egg slices on toast Pour
ssuce over eggs. Garnish with
paprika. If desired. .

If using your fireplace for Pretty Tee
coowng tnis winter, you'll find
it handy to have an Salem's First Newwire toaster with long handles
on hand. The toaster is wonder--

Browner
If the top crust on your pies

doesn't brown the way you would
like it to, try brushing the pas-
try with milk before it goes into
the oven. .

You can prepare a fine tomato
aspic from a couple of cups of
tomato juice and an envelope of
unfavored gelatine. Add salt,
augar and pepper to taste and a
tablespoon of lemon juice.

luuy convenient for holding and
turning steaks and chops.

Industry of1288 State St.

Phone 3-64-
89 f CodiUiouW

YOUNG EASTERN

New Cookies Are
Hcney Flavored

rfacoofc cookies, rich with dates
and (tuts, and just-rig- for parties,
picnics, holiday gifts.

J DATE BALLS
S cups corn flakes
4 tup dates, pitted

y cup pecans
2 tablespoons honey
1 tablespoon butter or margarine

1956PORK STEAK iSff
DUTCH MAID"

YOUR CHOICE
TENDER, YOUNG EASTERN PORK

LOIN ROAST
YANKEE STYLE

SPARE RIBS

2 teaspoons lemon juice
Confectioners' sugar

Put- - cereal, dates, and nuts,
through meat grinder. Add honey,
buttec and lemon juice. Knead
mixture until well blended. Shape
into ; balls; roll in confec-- j
tionep' sugar. Makes 34 confec-
tions
cup fcach.

Goprmet Macaroni wul make a
foodompaoy dish for the com--1

FOOD PRODUCTS CO., INC.

We Are Proud to

Announce the Arrival of

"Dutch Maid Margarine"

For tender, attractive eggs,
always use low temperature
and slow cooking. To hard-coo- k

eggs, remove eggs from
refrlgerstor and place In

pen of cool water. Cover
pen and bring water to boil
Ing. Simmer 4 to f minutes.
Cool at once by running cold
wster over eggs In pen.7

titRIB STEAKS
.

nc ... . ... . Salem Oregon
ARM-BLA- DE RUMP

A s t?J January 1938'POT ROAST- - Time
lb.

Your FavoriteUl
CLVARE

Remember, when you serve your
femfty fresh-testin- Carnation Nu
Rich Homogenized Milk, you're)
supplying them with valuable pro-

tein, calcium, phosphorus, and
vitamins. Keep plenty en hand.
Enjoy It oftenl

GHDBEEE 2' Food StoreLb.

lb cf
LEAN-MEA- TY

SHORT-RI-BS

IOCX .

rsxrKf
HAW

lmi 609

Be Sure of the Freshest
Margarine Money Gin Buy

Insist on "DUTCH MAID' . .
Manufactured in Salem . By Salem Folks

(Ration
COMPANY

Phono 4-54-
41

-- LOCKER BEEFTOPS l!l QUALITY!
H:!lcr I Frcr.1 lf?1 I Kind lfii

tCVJ III FHICE


