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ot on all the fun]
| AYOCADO SHRIMP BAKE
4 nuro hit cooked rice

1% cups before cooking)
1 tablespoons buller or

cheese, broceoll and brea derumbs in Chicken Parisian, which geins faver | °,0 o "
cream, and mushrooms, nicely sessoned. The mixture is baked uniil cmp: .: ,,,',"l,“u"',j';m"“n Moot

I cup (Sounce can) cleaned,

Yeast Bread Has Crispy Cereal

Hemember the wonderful thrill | water, Set in wurm place (8080 loal pan. Keep hot until time to
home from scheal os & degrees) until double In bulk, sboyt | Berve. Melt bulder and blend jn | °
fnd the kitchen filled | | hour. Punch fisl down (nte dough | Rour, Add milk and cook, stirring,
grance of yeast bread | Pull edgen into center, Turn dough Untll thick and smooth, Add walt
the aven® Those still- | completely over s bowl Cover and and cheswe, and stir untll cheese
coversd with Jots of Jet rise again In warm place 180-|MUits. Add shrimp. Turn rice mald
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cooked shrimp
| large avocade
Lightly press rice Into well
buttered 645 by 8% by 2%-lnch

from the 85 degroes) until double in bulk | 8to platter and spoon sauce over

frults satiafied about | hour, Punch dough down it Cut avocade in half and remove

a0 5o food | and pull edges Inlo center again, | "e°d 8nd skin. Slice fruk over
| Place on floured board. Knead for g, 20 sauce

ake a8 shorl Ume, aboul 2 minutes | M0Okes 4 10 § servings

't dil| Cut dough in half, Press cut edges

|down firmly to seal and f | R
o down fmly o seal and orm two Pink Shrimp in

i

cloth wrung out In hot waler and
:l r::* wu:ll ':!::;lph;ﬁb i:}'j’:‘ Most colorful ls this  supper

Shett 3 miastes  About 18 salad with its curly pink shrimp;
mm'&I h““'h“ fin» wedges of rrc!_lamnm and shiny
ished rislng, beat oven to moderste "lock ripe olives tomsed with
(3 3 Babe on coster vach shredded lettuce. It's nure to whet
) m“"ﬂ“ until i is appetites, especially i you serve

when \a8 dllwwlhllmd. it with first-of-the-season aspara-
heard o from pans at once, Cool | SW* and buttered carrots to take

bread pans. Makes 2 loaves,

sprinkled with Parmesan checse,

i |
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BY Navutical Crew | rrway suprer satan
Y% cup ripe olives
Your “crew” will love every I medium-sizod tomalo
mouthful of this Old Salt's favor- 1 cup cooked cleaned shrimp
e and you'll be able to spend less 2 cups coarsely shredded lettuce
time in the galley 4 cup salad oil
0id Sali's Faverite Cassersle I3 tablespoons lemon juice ‘
|
|

o

£

|

% pound guick-fropen flounder | 4 (easpoon sall

fillets, thawed ‘s leaspoon pepper
3 tablespoons butter | teaspoon dry mustard

1 can condensed cream of mush-| ' teaspoon celery seed |
room soup or condensed cream | ' teaspoon grated onion

of celery soup Cut olives Inte large pleces
1% cups waler or milk |Di« lomato, Add olives, shrimp
4 to % cup finely chopped onlon ' and lettuce. Stir together remain-
1 leaspoon lemon juice ing ingredients and pour over lirst
%4 teaspoon salt mixture. Toss together lightly.
1% cups (S.ounce package! pack- Serve al once, Serves 4 lo 6

Dash of |

ooked ri { g2
1'315:;:34:«»; ;:u thawed Cfﬂnhrfy JUlco

Cheese slices or % cup grated Bo g vod in Sauce

0o &' Cheddar cheese.
{ Plnl'l-dl, Put! cut founder into small strips or | Cranberry juice and cloves pro-
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t and Paprika

cubes and saute in butter 3 min- vide a sweet, spiey sauce that ad
greased | utes special flaver to ham, pork, and

in ho_l Meanwhile, combine soup, water, | Vool
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.f: in & new dress 1%4.quart casserole. Then, in luyers |
Pineapple Liver | add the precooked rice (right :
% & good Jdea to serve from the box), the sauteed flound. Mix stigar, cornstarch, and claves

healthiul of  er, and peas. Add remaining soup,
of ways in ad- |top with cheese, and sprinkle with
usual pan fried liver, | paprika. Cover and bake in mod-
If you or member: '
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Sauce for
Fine Meat Topper

Ham I doubly delicious served
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patly on each slice. | olivox, Bake as usual
oven (400 denrmir' Combing __equal
for 15 to 20 minutes or unlll well! crushed pineapple and maple syrup |
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Dutch Maid Margarine “\oco'or

onion, lemon juice, salt, and pep.| CRANBERRY-RAISIN SAUCE

[ per in a spucepan. Mix well. Bring |
[to a boll over medium heat, stirr-
|ing occasionally. Pour aboul hall
the soup mixture into a greased

s CUp brown sugar
1 tablespoon cornstarch
Ve teaspoon ground (
1 cup cranberry juic )
1 tablespoon lemon juice
2 lablespoons ralsing

|in & saucepan. Gradually «tir in
cranberry Juice, lemon julce, and
raisins. Cook aver medium heat un
tl thick, about 5 to T minules

s of your fumily | erate oven (375) 20 minules, Makes o

only because it Is good for |4 servings .5"" bo

you, do try this simple trick. First| Note: Il desired, remove cover

grind the liver, form info patties slter caxserole has baked 15 to 17 CLEAN KALE

and bake atop a clice of golden minutes and place under brofler| Be sire to remove all coars
pineapple. The good fruit (lavor | 3 to 5 minutes to brown the cheese. | stems when you mre cooking kals
penetrales the liver and makes it

.
F::‘mm Ll" VER PATTIES 'Pl“.ﬂpp'. Pfcv.‘ cook it rapidly in & small amount
pounds liver

1 medium-sized onlon

1 egge, well-beaten

% lesspoon sait

% teaspoon pepper

2 tablespoons four

8 slices bacon, partially cooked | pineapple chunks. Chill for 3 or 4

B pineapple slices

Cover with bolling water and|cake inlo wedges and spoon pine-
let stand for 10 minutes. Remove | apple over enke and top ‘with |
with this new sauce, which com-|tkin and veins from liver and whipped cream,
and put through meat grinder (fine| Pineapple and eranberty sauce
in a spicy and flaverful | grind) with the onion. Combine | combine to make a quick and gay
:rt;lnd liver and onlon Ihnfoush(y“rrm;gbiw m;::ﬁ Measure 1 cup

eggs, seasonings and (lour, |of W cran sauce into a)|

Shape into B patties Lnch (hick, [bowl Stir lightly with a fork to|
Fry bacon for & minule o two, |break it up. Add a drained No, 2
just until it is limp but not brown | €40 (2 cups) pineapple tidbits and
|and erlsp. Wrap bacon around | blend, May be served immediately,
7 adge of each patty and mmim; ooy o sace s wpacially |

with a toothpick. Lay pineapple .

:ll:::l.::h:]llua Il'bl:h’;:; '::; :,t;::’.rglhr in 1 eup of drained pineapple

and wash the vegetable well in
several waters. Chop the kale and

ol salted water, plus a little butter
or margarine, until it Is tender

'Handiest Fruit

For a [lestive dessert, drain|
syrup from a No, 2 can of pine- |
{apple chunkx or tidbits, Mix with |
| 2 tablespoons brandy and pour over |

r5. At dessert time, cut angel

| To your favorite noodle casserole,

| tidbits and & cup of stuffed green

Fresh Fillgt of

amounts el |

and simmer for 5 minutes.

Fresh Fillet of

Sole . . .

FRESH

FRYERS

HONDREDS
MILES FRESHER . . . ASK FOR

i hosles \rz:. ls & dirappear-
(g met In the kitehen, and misses

A rjea dish

~ care of the hot part of the meal. | IY \
A Tack @ crasewies on top “. Toast hard rolls, buttered anftl "

—_—— PR e
uniil golden brown to round sut ¥
vt Casserole Favored wpse. and o it off win apple | 08 \.,_

N

center

steaming hot
roje at any time of day

PECAN PETAL TARTS
packages pie crust mix

& e pa

[ -

-

Finnan Had

—

b prefly

or your nices! Friday

ougl g guesiy is this Shrimp Rice
bake with lusclous avocado sauce. The frult piciured hare is & combination of canned pears |
} and peaches, to be served with sour cream,

FUDGE FROSTING Wread
| package seml-aweel chocelate gaper and dry

1 teaspoon vanills fwill look pretty
by oup butler ronkled

W ocup undiluted  evaporated -

milk KEEPF WELL

and sugar together uatil fluify, sboul seven days
”‘ eggs ohe ol & lime, henting

| ingrodients altarnately with ban-| Kerve the

teaspoonfuls onto wagreased coukie Karnish

1\ cups confectioner’s sugar | giure. The lightly eeler

1 bounce bofthe marasehing | gary piekled wnd smoked tongue
cherries J need l:“r.‘mwmd. Try 6 wee
loguther flour, haking powd: the longe within three
.:m..a. sod salt. Cremn shotiens days, (he plckled fongue within

[ well after snch. Stir in vanille, and | Add grated arange tind o
| melted chocolate, Mix io sifted dry | age vanilla pudding nnd pis

Sowed Piiberts. CHill|free soctions of froeh seange, Save
| Add Filherts Chill | arange, Save
}:“mm:m { hour. Drop by some of Uhe orafge séctions for &

Place In greased pans. Cover with N.w SUPpcr salﬂd ‘p‘ﬁ _‘&'[
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When the stage is sel for des
sert, coffee und pecan petal tarts
make “their entrance
The tarts’ pasiry Is deco
rative, the [illing light and fla
And the collee—robust
plays a leading

egR
cup brown sugar
teaspoons instant coffee
Few grains salt
tablespoon melted butter

W margarine

wn vanilla
i

‘up coarsely broken
pecan meats

Prepare pie erust as directed
package, and divide. in hall
toll out each half ‘e-inch thick

try into 72 Zinch circles
¢oone eirele in bottom of
of 12 mulfin cups
nge 5 overlapping circles
nid inside of each muiiin
ressing securely, Beat egg
th to blend yolk and
(‘ombine sugar, instant
eofiee and salt and add gradual-

ALA KING

Tuna fish goes fancy when you
in o cream sauce thickened
it vyolks and add mush
rooms, green pepper and pimiento

[ront and

vy

L
0
f‘.
2 1
i
. §F

These little tarts, made of petalshaped bits of pastry have a filling that takes instant coffee, |—
coarsely broken pecans and brown sugar for sweetening, They would be a sensational swee!
1o serve at an afterncon coffee.

Tarts Filled With Coffee Mix
B e o bntrr mod

vanilla, Sprinkle pecans evenly
into muffin cups, Spoon filling |

over pecans, filling cups

quite to top, Bake in moderate
oven, 3 degrees F., 20 min-
ules or until sel. Garnish with #
whipped eream. Makes | doren.

Spring Greens

Need New Dress

It's getting along toward the
time when well be looking to spr

means French dressing, Here

tries

CHIEF RREINER'S
FRENCH DRESSING

I cup chili sauce

3 cups ketchup

4 cups salad oil

Vs cup vinegar

I teaspoon salt

I teaspoon pepper

| teaspoon dry mustard

La Cup sugar

I clove garlie

Combine chili sauce, ketchup
and salad oll, Stir well, Add vine

gar, sall, pepper, mustard,

sugar. Chop goarlie fine and mix
in last. Makes 2 quarts dressing

Store in refrigerator

It's Crab Louis Time...

Try This Delicious Crab Louis Recipe

FRESH DEEP SEA

C(RAB  » 45¢

FRESH—FOR SALAD

CRAB MEAT - SHRIMP MEAT

Allow Approximately 30¢ Per Serving

Prawns = .

Ib. 59¢

die, 59

OVEN READY

HENS

i 599 | »49

.89
Red Snapper .. 39’

CRAB
LOUIS

Arrange lettuce leaves on plate
Heap a generous amounmt of
shredded lettuce and cover with
dressing—Cover with Crab Meat
and Garnlsh with Tomato and

hard cooked egg wedges

DRESSING!

1 Cup Mayonnaise
1 Cup Monarch Sea Food

Soauce or Chili Sauce
Juice of V2 Lemeon

Blend Well

— r
FRESH FRUIT
Sliced fresh pears are delightful

added to a compote of plseapple
h oranges gkrapefruit and fresh
dales. Put the fruit combination in
your best glass bowl and serve for
company dessert, Use small
eovs of canned pincapple rather
than the crushed frult {or appesr-
ance sake, Have the oranges and
rapefruit cut into membrane-free
Pit the fresh dates and
sliver them, Add some maraschino
cherries, If you like, for extra-
pretty color

WEIGHT WATCHERS

Cut a haked potato In hall and
. scoop out the insides; Put the po
ing greens for salnds, and that a0 through a ricer and mash
§ with salt, pepper and hot milk un-
one to put on the list of “must il fluffy, Spoon the mashed potato

Large 21 / Ibs.
with paprika. Reheal in the oven plump 2 E‘ch

back into the shells and sprinkle

or under the broller. Garnish with
o parsley sprig. Chances are that
vou won'l miss the calorie-nich but-
ter usually lavished on baked po-

NOURISHING
MEALS FOR
GROWING
CHILDREN

Wpaatbats - BGATOMN

Sunday Dinner Special

Fryers

Il9

“Fresh Seafoods

and Poultsy

FITTS

216 N, Com'l: Ph. 3-4424

NOW! Body-Odor Protection You'll Enjoy Using!

=l

|/ The First Dependable

' HIT
Deodorant Soap!

PROIH ~ protects head to toe—all day long|

Now it's good-by to colored, chemical-smelling deodorant
soaps. For new PROTEX Deodorant Soap (s WHITE
fragrantly perfumed, too. Leaves you feeling so clean, and
protects [rom body odor all day long.

PA’O)E{ - the utterly new deodorant soap ,(‘ \ '

FROTEX acts on contact, Used daily and exclusively, FROTEX f
greatly reduces akin bacteria that cause body odor, For PROTEX {
contains M52, one of the mont effective antiseptic ingredients N»)

-—

|
'y

known 10 science.

Pﬂam —a true beauty soap, too! 4

PROTEX is oval thaped-pure, mild, gentle to most sensitive
skins, Perfect for dajly bath and complexion care. Get PROTEX
today~regular and bath size. Gives you dependable

protection the whole day through.

FCOMOMICAL, EASY TO PREPARS, TASTY

P It's pary 10 serve w vagiaty of appetising
Cloves B mesls when you use PORTER Macarend
producs. Theis better tasting faver ap-
peals 10 children — and oll aduits, too!

FIMEST I QUALITY TOR OVER 40 YEARS

1288 STATE 51,
Phone 3-6489

Pan-Ready—(ut Up—Colored, Fresh

Limi ZfPlease




