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Blue Lake beans ars the feature of & tpiing salad that makes
cress, lettuce and endive. The dressing Is used first as 8 mor
over the salad, greens and all,
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Offer New Produce

By MAXINE BUREN
Satesman Woman's Ediler

Vegelables, now thal spring in here, play an ever-increasing part
in the daily menus. Salads take top billing when weather warms,
relishes of crisp, fresh vegetables ard also important In the daily
o o menus. And vegetables become main dishes 1
' 5 many housebolds too, as a change from meat or

' fish dishes

onions, radishes, cucumbet and other vegetables to
brighten up menus, but even now the assortment’s
pretty overwhelming,

Deviled Corn in Pepper Secoops festures a
really Intriguing combination of whole kernel corn,

in isell blends will with the Mavor of green

peppers
DEVILED CORN IN PEPPER SCOOPS
1 large green peppers 1 tnblespoons graled onion
1 can (12 or.) whole kernel corn Dash pepper

2 cans (2% to 4 o coch) deviled hum

Cut peppers in hall and remove seeds. Cook in boiling salted
walter for 5§ minutes; drain well, Combine corn, deviled ham, onion
snd pepper. Siufl pepper shells with corn mixture, FPut in shallow
baking dish with a small amount of water. Bake in a hot oven
(400 degrees) about 20 minutes, until peppers are tender, Four
servings #
Recenily = woman I know even used mashed cooked ecarrols
tnstead of applesauce in her cake recipe. Il sounds good, though we
haven't tried it. Her recipe for applesauce cake uses lots of raisios
and nuts,

Though spring greens are pol yet coming info the markets
locally, many canned ones are good and beans are especially prac-
tical for salads. Hers we've ooe that fakes the beans and ng
made especially.

BLUE LAKE GREEN BEAN SALAD

1 No. 303 can Blue Lake iy cup chopped pimiento

green beans Ly teaspoon oreganc

% cup wine vinegar s leaspoon pepper

1 tablespoon salad ofl Ly leaspion salt

% cup minced onion Guart mixed salad greens

Drain liquid from Blue Lake green beans, Combine vinegar,

oil, onion, pimiento, oregano, pepper and sall; pour over beans.| 1, leaspoon pepper
| 1 4-ounte can mushroom stems

Refrigerate about 20 minutes. Place greens in salod bowl  Arrange
Blie Lakes in sheaves within rings of uvnion and pimiento. Toss
before serving. Makes 4 servings

iThis recipe has been developed and lested by a graduate home

econonust, )

JUST ADD HERB-CROTONS

Graled lemon or orange rind—' Butter slices of bread: eut each
or both —can do wonders for|into six equal strips and sprinkle
canned applesauce. Add the cit-|with celery seed. Bake in a wmod-
rus rind, too, when you are preo erate oven until erisp. Nice Lo
paring the applesaice al home; serve ‘with soup or salad
stir it in, after cooking the apples, —— o
when yot add the sugar RIGHT CUT

A - - In cutling oul hiscuits, be sure

SWEET DRESSING to flour the cutter each time you

A dittle currant jolly leftover? yse it, And don't twist the cuiter
Mix it with salad oil, lemon juice il you want your biscuits to look
and a dash of salt; wse it as a their besl! use the cutter “stralght
dressing over a salad of romaine on” and pull it straight up when
and frosh pear. you remove it ;

Soon fresh lomaloes will be Joiniag green |

-
oy oA

L "l - '.1.‘ o
>

¢ '1"_-1"'-

A

e@l S

.
use of three kinds of greens,

inede for the beans, then F""‘"'d| pepper scoops, Includes deviled ham and u bit of onion for high flaver,

. . RIGAT TIME
Yorkshire Goes Along With Meat Fora et 1o ke » it ONive Oil Cook’s Friend g
thck centercut sion o Mt (1000 | (o 1y e mast ool g deninad o the sk Bl 10 WOt - metovond Phont G
Gourmet freatment s given |stir s mushrooms and parsley. |and pour lnto bot rectangular bak 3 6 & BER B W NS S| cund ot all conking olls, o s | ey o pocied B
round stesk in braised beel with Serve with Yorkshire puddiog. ¢ jng pan (11% by 7% by 3 in-|about two inches apart, m,'rimmhnm Superh with soups and delicious Eﬂ ] :
ﬁmrhl;m mlx]ddmg. TI‘I‘.{ pounds of | servings, chen)! Pour In pudding batter, |baking; this will prevent curling. does not smoke at normal cook- |5y § cockiall mack are cubes of s Bt
:hf ‘p.mﬂlu ]"dli'l"l:éﬁ and at- YORKSHIRE PUDDING Bake Immediately in preheated Insert whole cloves in the fat and ﬁ temperatures, does nol stick l.'w Iried 1o & brown | | mate m '
'.:dl‘ri’ priced round steak are |y oyp sified all-purpose flour | 435 degrees oven 35 fo 4 mingtes, | DA0te the ham with sweetened Mnn. blends flavers mlcﬂl?.'. half-cop of alive In Spain,
|;! ":::td'd luﬂ mu:tJ tm;r:q_h | % tesspoon sait Cut: fnle es and serve at|Pimeapple juice several times dur seary mesls evenly and thor- | (he bread s plucked lnto bits wilh
then cooked In an herb and mush-| 3 oouy” slightly besten 0060 § m:'ml' beaised beel the buking. oughly. the fingers, rather than cubed with
room - flecked ssuce untll tender. | 4 oun iy opped . - One of the arts of the master | a knife, and twe of garle
The savory combination s spooned | cup drippings or otber MANY WAYS Spanish cooks Is the abllity to|are added to the for exira
over ‘:":m‘n:;’dwmm of crus | Sin flour with sall. Comibine |CHILI BUT BOT : e . :;‘%Il out all the ﬂl::‘l of 8 food, | tanginess. Spriokied with 1‘.,
ty Yorkshire puddiog for serving. | g There's more 008 Way foand ene way lo elfoctively croutens afe served
hrd ’:“:': e guest: supper “'mp&ﬁMﬁW mm mﬂ“mdcr e heat readylo-eat fully - cooked |olive ol can dnmluu e io add a 'lh-“ cheese '& m‘ :
family dinner, sccompany the| . for extra zip.  Iham: bake, pas-fry or breil . ]*ﬁ“m“h“h cocklail ssusages.

{braised beef and Yorkshire pud-
|ding with lemon bultered fresh as
paragus, and salad greens lossed

|with radish and cutumber slices,
tomato wedges, and oll and vine- |

deviled ham, and a smaltering of onlon F.wh{g"r dressing. For dessert, serve

cubed [resh pincapple with straw-
berry halves and rhubarh sauce,
accompanied by cocopul cookies, |
If you like, prepare the braised
{beel early in the morning and re-|
heat and pour into chafing dish for |
festive servive, Prepare the York-
shire pudding just before serving,
|for the erusty bread is best when
piping hot,
BRAISED BEEF WITH
YORKSHIRE PUDDING
2 pounds beel reund steak,
1 inch thick
eup . flour
% cup. bacon drippings or
other fat
1 can (1% cups) condensed
consomume or 1% cups

bouillon
% cup waler

1 large onlon, chopped

1 bay leal

| Trim excess [at from meal.

% teaspoon each, thyme and
marjoram
1 teaspoon salt

and pleces, drained

| 2 tablespoons chopped parsley

1 recipe Yorkshire pudding

Sprinkle hall of flour over one side
of meat and pound it with a meat
hammer, or edge of heavy plate
until four is taken up by mgll,;
Turn and repeat with remaining
flour. Cul meat into strips % inch
wide and 2 inches long. Brown
thoroughly in hot fat; add con-
somme, waler onion, -bay leaf,
herbs, and seasonings, Cover and
simmer | hour, or until meal is
tender. Stir frequently, adding a |
little water i gravy becomes loo |
thick during cooking. About § min- |
ules before end ol cooking lime,

New! Carnation

4‘\‘

now it’s

Another quaiity product of Carnation Company
~BOW it your grocer's [rozen foods section

SIMPLE SIMON
Fresh-F lavor frozen pies!
HEARTY

-8 Chicken Pie
'ﬂﬁn mql' ready to bake and serve in minutes!

quality in

. Write PRAISY ¢/0 NALLEY VALLEY, TACOMA, WASH., for special PRAISE recipe folder,
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Canned com here belps green peppers 10 meke a main dish, The deviled corn which fills the
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WELL
PAY YOU

TO TRY YOUR FIRST QUART oF B

PRAISE

I
4

New, Mild Dressing for
Salads and Sandwiches

We think so much of PRAISE that WE WILL PAY YOU 50c TO TRY YOUR
FIRST QUART. Hundreds of Western families taste-tested PRAISE for us, and
called it “wonderfull” Now you can enjoy it, too!

Everybody praises PRAISE—you'll see! If your family are salad fans already.

they'll greet PRAISE with applause, PRAISE has a subtle way of complimenting

10 TV
¢IHIS DRESSING

the fresh goodness of succulent fruits, crisp vegetables, and salad-greens . ..

If there's someone in your house who just won't ear salad , ., well. just set a
PRAISE salad before him! You'll discover= EVERYBODY PRAISES PRAISE!

50¢ CASH REFUND = Your First Quart of PRAISE A
25¢ CASH REFUND - Your First Pint of PRAISE o

(limil one refund per customer)
Tear off the label tab from your FIRST jar of PRAISE and send label with voiir

name and address to PRAISE ¢/o NALLEY VALLEY, TACOMA, WASH We will 1
mail you cash! ! . PRE“”“” ﬂu‘““

= O~ , et SALAD DRESSING
< 5 B PRAISEwormby SALAD'SDGGESTION from Nalley's Home Econemics Department : =

I con (1) 01.) mandarin orange® 2 tablespoans chopped Malley s
Bannuet dill pickle

f S

= 1 can (Mot 9 o1.) crunhed pinsapple

= | rablespoo ted ani :
o }\/ | cup shredded red cobbage* T y:
N 3,--

5 teaipoon salt

sl 4
: E ¥ ‘?f 3 tups shredded white cabboge, 5 cup PRAISE
- ’,'
/

‘*--- AN o
- _,'.__ —, p Drain erunges end pineapple while preparing rest of salod Combing | ) -.,"-‘.
___-__‘__‘__‘__‘__ by S cabbuge, pineapple, oronges, dill pickle, anion and sali Tess, mixing [ ‘f;_\

wall Chill. Bafore serving, odd 1 cup PRAISE and 1oss again *Frash
oronge sections and all white cobbage may be used




