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Count
r-- . Tuna Gives Its

Flavor to Two
r iMain Dishes

Vertatil rarirwd tuna fits right
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r Versatile Nuts Havo Many Usssi . . . . -
rilbtrt But may be ued la any

rwtp ratling for aula, Rome ofJ tli nxxt popular uae art in cook"- -' v t

In meat and fowl stuffings. Thef
may be sliced, chopped grousid
according ta their ue la rtopt.

Create and flour Just the bot-

tom of cupcake pana m batter
won't rui ever.

ies, cake and h lugs, pucktinks and
frull cakes, sailing and spicing,

into the ulirim at things Ml rural-Ira-

da)S. IMuloua, Itourliliing
and Konoitik al dtu'rll audi Spe-

cials as Chive Tuna Tarts and
Tuna Owete Turnovers, bulb
dittos tram tuna with crip pa.iry
la ha arty mala course. Kerp the
recipe handy when your plan-

ning menu any time of year.
CHIVE TINA TARTI

1 cup evaporated milk
1 (ounce package chive

cream cheee
, 1 medium sued anion, thinly

slued
1 1 ounce cans solid pack '

tuna, drained
2 rup 'sliced rooked carrots

if teaipoon salt
I baked tart shells, about

3'i Inches In diameter
Heat evaporated milk la bolting

point. Add rhee and cook, stir-

ring orcanlonally, Until chee 1

melted. Add onion and rook ta
mlautes, stirring ocrailonally
Break tuna Into Urge pieces. Add
tuna, carrots and salt to rheee
mixture: heat lo serving temper-
ature. Pour into tart shejls. Serves

randies, brrads, hot rolls and muf
fins, loppings lor vegetable, and

W
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Qnr-M-iC- n nn
Green and gold mekt this plaltar Inviting to ite and the contratling flavors of buttered carrott,

bruited sprouts and macaroni tatlify the taita.thft toned green, ftd and whilt avocado ribbon npic molds go on a plettar with Huffed
eggs, betogna curl and avocado ikes to fake a colorful and practical part of the luncheon
or buffet menu. Tna cold aspic, which contrast wall with hot rolls, It medt with layer of UUUPeach Rolls on Simple Menus
avocado, tomato and cream cheese

First Catch The Eyes'om.!.t Aiw0y
. . .r I Welcome Dish

I.
TINA CHEESE TURNOVERS
3 can chunk-styl-

tuna, drained
t cup finely chopped onion

1 tup grated procesaed
Cheddar chee a (about

pound)
1 recipe plain pastry
1 can tomato eaura

i cup evaporated milk
Dash marjoram

Combine tuna, onions and cheese;
mix well. Roll out pastry on
lightly floured surface to Inch
thickness. Cut Into I I Inch
square. Place some of tuna mlr-tur- e

on each pastry aquare. Mois-
ten edge of pastry with cald
water and fold diagonally ever

MICE ULJLiUr Diners, men bive
Satisfactory Flavors

garine
Sauce: Simmer peach syrup,

water and augar in baking pan
99x2 inchest for I minutes.
Peach Roll: Sift together flour,

baking powder and salt. Cut in

shortening. Add milk and mix well

Turn onto floured pastry board
and roll into oblong l 1 13 Inches).
Arrange peaches on

dough, sprinkle witth cinnamon
and dot with butler. Roll as (or

jelly roll and pinch edges together.
Cut into t slices. Bring sauce to
rapid poll and quickly place slices,
cut side down, into sauce. Bake
In very hot oven (430 degrees) 25

minutes. Serve warm. Make t
servings.

Filbert Crunch
Is Casserole Dish

A rrunchy baked dish begins and
ends with filberts.

cup coasely chopped filberts
"i cups packaged precooked
rice

I't cups boiling water
I tablespoons butter
3 tableipoona flour

h teaspoon salt
1 teaspoon grated onion
1 teaspoon parsley
2 cups milk

4 cup sharp cheese, coarsely
grated

1 74 ounce can tuna ,

Add water to Ihe precooked rice.
When rice boils, cover and let
stand for 13 minutes. Melt butter
in saucepan. Add flour and blend.
Add milk and atir until thick. Add
salt, onion, parsley, Combine this
sauce with the rice and Blue
Pirate, filberts. Pour into greaa-e- d

tx5-inc- h baking dish and bake
in 350 degree oven (or 40 minutes
Serves I to I.

m era

When dinner's simple and light,
and people hungry as ever, (hen's
the lime for hearty dessert. If
you're slicing Ihe r pot
roast thin to go around, make
Saucy Peach Rolls for i a dessert
that will leave everyone feeling
well-fe- and contented. All you
need Is can of sweet cling peach
slices and the usual baking sup-
plies such as sugar, flour and the
like. The dough is easy as baking
powder biscuits, yet the finished
rolls are luscious to eat.

SAICY PEACH ROLLS
1 cup syrup from 'canned cllnj
peaches 0

1 cup water
H cup sugar
2 cups aided' flour
4 teaspoona baking powder
1 teaspoon salt

V cup shortening
H cup milk
2 cups canned peach slices

H teaspoon cinnamon
1 tablespoon butler or mar

Br MAXINE Bl REM

Stale man Heraaa's tdlUr
Make your menu good to look at and the battle's half won.

Make it colorful and there's bound to be brnuty.

It's a simple enough thing 1o
make sn omelet a main dish, and
here Is one way to do it.

Cheese aM Frotea Anparag us ,
Omelet

( eggs
V teaipoon salt
4 tablespoon butler or margar-

ine, melted
5 tablespoon flour
1 teaipoon salt
i tcmpoon dry muitar
2 cups milk
2 tablespoons butter or marg-

arine
1 package frozen asparagus
1 cup grated sharp Cheddar
cheese

Heat oven to 3j0. (moderate).
Separate eggs, turning whites into

Many a the woman who puti her artistic serine to work whra

filling. Prcs edge together with
tine of a fork lo aral. Cut a few
slits in top el each turnover. Place
on greased baking sheet. Bake In
very hot even M degrees) 23 to
30 minute, or until golden brown.

Meanwhile, combine remaining
Ingredients: heat ta aenring tem-

perature. Serve tomato sauce ever
turnovers. Serve I.

FOR Ll'N'CH BOX

Make sandwiches the night be-

fore, wrap them well with trans-

parent plastic wrapping or waxed
paper and refrigerate. Put them
in the lunch box at the last possible
moment.

she's cooking-AM- lh the result that bcr reputa-tio- n

as an excellent cook Is made. Play one
color against the othrr (or brightest effects-r- ed

with green, greea With fold, red with
yellow. Natural colors are best, but once In a
while you may add a touch of vegetable color
to' bolster up the natural tints. Add a little red
to apples, a speck of yellow to lemon If needed.

Pictured on this page we have a tine ex-

ample of two contracting colors enlivening each
other to produce a line effect. -

CREE.V AND COLD PLATTER

GOOD LUNCH
Creamed spinach served with

stuffed hard-cooke- d eggs.no
4 ouncrs elbow macaroni leaponn pepper

Cooked buttered bruistls1 cup condensed cream of
mushroom soup

e cant
H cup milk

sprouts .
Cooked buttered whole

carrots a
... W teaspoon salt

Add 2 teaspoons salt and macaroni to S cups boiling water.
Roil rapidly, stirring constantly, (or 2 minutes. Cover, remove

from heat and let aland It minutes. Meanwhile, gradually add
milk to imuhroom soup and stir until smooth and well blended.
Add salt and pepper. Rinse macaroni with warm water and drain
well. Meat soup mixture to boiling and (old in.macaroni. Arrange
en hot platter with rows of carrots and brusseis sprouts. Makes 4

servings.
The layered salad is handy for the woman who likes to go in

for bright colors In her menus. Avocado, being an excellent fruit
for Its color as well as flavor and adaptability, gives this salad its

You can bleach nylon and rayon with

gentle Ultra-refine- d the

same way you do cotton and linen!

style. There are three layers, each with its own distinctive color
and flavor.

large mixing bowl. Add 4 n

salt to whites. Let stand
while making white sauce:

Melt the 4 tablespoons butter
or margarine in top part of double
boiler then stir in flour, 1 teaspoon
salt, and mustard. Place over he.it
and stir in milk. Allow to thicken
while stirring constantly. Tlace
this sauce over hot water and stir
occasionally while preparing egg
mixture.

Beat egg whites until stiff. Then
beat yolks until thickened and
lighter colored. Measure out K
cup of hot white sauce and pour
gradually into the egg yolks while
teating. Pour this mixture slowly
into the egg whites while folding:
fold until blended well. Do not

beat.
Melt 2 tablespoon butter or

margarine in a skillet. Turn

the egg mixture into hot skillet,

cover, and place over medium

heat. After 10 minutes, uncover

and slide spatula under omelet to

lift and see if it is lightly browned

on the bottom. When browned,

place the omelet, uncovered, in

the heated oven. Bake about IS

minutes or until firm. Meanwhile,

cook one package frozen asparagus
according to directions on the pack-

age and season with butter or mar-

garine and salt and pepper. Also

stir grated cheese into remaining

not sauce.
Omelet is ready when surface is

browned lightly and firm to the

touch. Remove from oven and

make a cut through

the center. Using a spatula, lift

omelet to a warm platter and

pour cheese sauce on half of it.

Fold the other half over and top

$m mim ll)A(ll pj
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RIBBON ASPIC

Dash cayenne pepper
1 envelope plain gelatine
4 cup cold water
1 tablespoon vinegar
1 teaspoon grated onion

AVOCADO

Temata Layer:
2 cups tomato Juice

Bit of bay leaf
1 w hole clove

x 1 sprig parsley
1 stalk celery

t teaspoon salt
Cream Cheese Layer:

2 teaspoons plain gelatine
U cup cold water
2 packages.cream cheese
4 cup milk

Avocado Layer:
1 envelope plain gelatine
4 cup cold water

Vj cup boiling water ,

i teaspoon salt
H cup mayonnaise

Worcestershire sauce

3 tablespoons lemon juice
. Few. drops tabasco

2 sieved avocados
Few drops green coloring1 teaspoon salt

TomaU Layer: Simmer tomato juice with bay leaf, clove,
' r J ik

Cotter Beef Dees IT...
And Here's The Prcef!i 4 ,with remaining cheese sauce. Ar

parsley, celery, salth vand cayenne about 10 minutes. Strain.
Soften gelatine in cold water and dissolve in hot tomato juice.
AM vinegar and onion. Cool. Spoon into individual molds, filling

a full, or pour into oiled loaf pan (about 8x4x2 inches) and
chill.

Cream Cheese Layer: Soften gelatine In cold water. Dissolve
over boiling water. Soften cream cheese with milk and blend in

salt, mayonnaise, Worcestershire sauce and dissolved gelatine.
Turn into molds or pan over almost firm tomato layer. Chill.

Avocado Layer: Soften gelatine In cold water and dissolve in
boiling water. Stir in salt, lemon juice and Tabasco. Cool. Add
sieved avocado and a drop or two of green food coloring. Pour
into mold or pan over almost-fir- cream cheese layer. Chill
until firm and unmoid on salad greens.

Makes 9 individual molds or I loaf serving 9 to 12.

range cooked asparagus around

omelet and serve at once. Serves

four.

FOR SMALL FRY
Mix a tablespoon of molasses

with a half cup of milk and serve
over hot cooked oatmeal.

Chicken, Pilaf
Good Together

The combination of chicken and
An exclusive patented formula
makes CLOROX extra gentle.

Fig Dessert has
Surprise Flavor
" Instant coffee is a surprise In-

gredient In this dried fig des-

sert.
COFFEE-FI- DELIGHT

8 stewed figs
2 cups milk
1 tablespoon instant coffee
1 package vanilla instant

pudding
H cup chopped nuts,

if desired
1 cup heavy cream
2 teaspoons instant coffee
1 tablespoon hot water

" 1 teaspoon vanilla
H cup confectioners sugar
With scissors, snip the stems

off the stewed figs. Then cut the
figs into tiny pieces. Place figs
and milk In a saucepan with the
first measure of instant coffee
and . the vanilla pudding. Stir
over low heat until the pudding
thickens. Add the chopped nuts.
Chill and place in dessert glass-

es. Just before serving, whip

Fruity Sauce for
Hot, Cold Ham

A clear, fruit sauce that en-

hances the meat it's served with
is:

PINEAPPLE SAICE
Vt cup sugar

1 tablespoon cornstarch
U teaspoon salt ,

1 teaspoon dry mustard
3 whole cloves
1 cup pineapple juice

Mix dry ingredients in a sauce-
pan. Add pineapple juice and stir

free from caustic, Ultra-refine- d!

You can safely bleach whit 100 nylon and rayon

with Clorox every lime you launder., .the seme as you

do cotton and linenl d Clorox disinfects,

deodorizes, removes dingy grayneis and stains from

all these fabrics.. .and Dacron, Orion and Dynef, too.

And renumber. In routine cleaning of kitchen and
bathroom tile, porcelain, wood, plastic and linoleum,

Clorox not only removes stains and deodorizes, it alto

provides a type of disinfection recommended by hun-

dreds of public health authorities!
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and cook slowly until thickened
and clear. Serve hot or cold with the cream until almost stiff. Dis- - 1gQ I IInam. Manes l'. cups. soive the coffee in the hot water

rice is an old and popular one.
Here the rice is in pilaf form,
meaning that it's cooked in stock
rather than water, which gives it
extra flavor and a tie-i- n with the
chicken.

, CHICKEN WITH PILAF
1 2H-3'- 4 pound chicken
3 tablespoons buter
1 cup onions, chopped
2 tablespoons tomato puree

or 1 No. 2 can tomatoes
Salt and pepper, to taste

Cut chicken into serving pieces.
Place in saucepan with butter and
onions. Simmer until golden brown,
stirring occasionally. Add puree,
diluted in a cup of water, or to-

matoes. Add salt and pepper.
Cover and cook for 1 hour or until
chicken is tender. Serves M.

PILAF
1 cup rice
2 cups stock
a cup butter

Salt and white pepper, to
taste

Wash and drain rice. Put stock
or water on to boil with butter.
Add seasonings. When it starts to

simmer add the rice; stir well with
a wooden spoon. Cover and simmer
very slowly. In half an hour add
a little more butter and stir slight-

ly with a fork to separate the
grains of rice. Serve rice on plat-tr- r

surrounded with chicken. Pour
sauce over both. Serve hot, gar-

nished with peas.

Variation: Add 'i cup crushed Cool and add to the cream with

IXL is the meatiest tasting chili made with top
sirloins, top rounds, select chuck roasts plump,
tender, Idaho red besns simmered slowly in a
savory sauce to mouth-waterin- g goodness! Get
IXL Chili Con Carne today, in regular or giant

pineapple or 'i cup cooked raisins Foldthe vanilla and the sugar,
in gently but thoroughly.to the sauce, if desired.

Nswl Special Clerex treatment

te whiten nylenl

Foils (hit excluiiw Cloroa mathod.
Manure accurately. Add 2 IdfcreipoonMi

Cloroa to t golloo worm water; than

odd t faotpoonM hovsahold virtaoari

nil wall. Immorw clwn
nylon 13 So 30 mlnvkni rim wall,

II nncettorv. , fuM Aij tol

economy can !.

Se sure H try IXL Chicken

Ravioli, flavorful, quick

. WW t Every time you use CLOROX,

you protect family healthl
ne-di- th lloli))

Style meal. Jusf

heal and serve

you'll lev It.
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