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. This is the tima of year when I'm
| ém most thankfil for Cornation Cob
powi) age Chanse. You see, I'm 10 buwy
4 alices placapple Bardening | just haven't time 19
(BoUBCE (AR fuse with masls, But, with verss
lmm.dﬂﬂw file Carnation Cottage Chasss on
1 o ham o hand, it's sasy lo haep my famity
meat (§ ounces mens. sowiohing ond aociows
o woll 04 quick to fis,
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Cornbrand comes in numerous forms end (s served on many occasions In some homes, Here
418 - & the cornbread becomes attractive Iriangles 1o serve with coffes as o brunch treat. With comb
whan iI's rolled Into bally, browned on both sides in

recips honey, it's delightfully springlike.
fopped with a slice of red waxcovered Gouday and covered uniil .
Hars they are served with creemed new poteto bally, slaw served in WICOI‘ﬂ Bf”d Cgm' Fruit 'F'."::E“?“ :'::bl:
the morning. A alice ;
With Coffee {Bread Popular [o "o b i

"lildf.ﬂ'! F“" up’id.'oo\'m JU" AnY'im. Caramel-flavored pineapple col- pepper to it. Chill and Bllow the | YOR SKEWER
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Soure ! NU" fee cake is an elegant sweel bread | flavers to blend. Serve for dinper| Cut » pound of Jean boneless
b Cﬂlﬂ.d b P MU"in' .I for beeakfast or luficheon. Try It!that night with erisp crackers. lamb foto one-inch cubes. Roll the
y ar.n“ At Dreskisst, brunch or fhe o° Your pext Sunday morniag | ————— lamb chunks in & mixture of grat-
A aweelened apricel half in the oo 1 : trond sal _| - Two pounds of short ribs will | ed enlon, sall, pepper and crushed
By BARBARA FESLER duces on wlegant snd simple up. cOTO® TS TH i CARAMEL PINEAPPLE | make four servings. The ribs will| dried thyme. Marinale for a few
County Exiension Agent side down bread for thet “extra ous cups of the sleaming brew are| T oopyyy caxg have fo be braised a couple of hours, then skewer the mest and
of age bs usally alraid of all kinds *Pecial breakfast. preeted with delight. This corn| 3 oy sifted flour |Bours. { broi.
the kinds of fear situations that Jitle children most |  APRICOT UPSIDE-DOWN  |jread is special, decked out with| i cup granulated sugar e TR B N L =
experiences may, i improperly handled, lead MUFPINS chopped peanuts and crumbled | 3 (o ooon. baking powder '

{he face dﬁ'm Ignorance of [hm 2 cups silted "W flour |pacon. The coffes s its [aMmiliar | teaspoon salt

¥ Y% cup sugar ~fresh, hot and very, v
child—a loud noise, & fall, : Skl fovd :'ll ." ey, very N :u:pm ;hvn
e | % tenspoon salt S, o~
on & child lo be expected Lo be the | % cup melled shortening CORN BREAD TRIANGLES ‘s cup shortening ® Carmation, you know, is the Cob

y ik tage Cheese that tastes wonderful
1 eggy, beaten 1 package corn mulfin mix P " ¢ that!

—~ of inadequacy to a| % cup milk L4 teaspoon baking soda " “‘Ph:"’“" - Ep——_ For Hoch New Slogen Sent In JAL728 K"=SWNEE from the can
thet situstion |5 likely to mea fear Buller or margarine % cup buttermilk ,i';'u' o Sod Thet We Use For ton. Naturally, & biends better
el - Fem have o1 8 child Being sub o the Brown sugat 1 eg _ P RIOWR Ighe, poe — with other foods, too. IU's espe
& they in the | oVerfriendly advances of » strang-| 16 cooked apricot halves § sirips bacon, cooked crisp N S5 phidyyle Binils, drel cially good in this time saving
.""- s foe '&'.'." er, wuddenly coming older| SIt together fnto a bowl the! Y cup chopped salted peanuts | | €U chopped muts bowl the DH ERGENT Green and Gold Salad. (You can

OVEITOME. | children In masks on ven, | Mour, sugar, baking powder, and| Combine corn mulfin mumnw o8 uh!rdo . bak miMdﬁm; p
+| Slories Frighiea being separated from his mother w.mmmmnmm,wmm, sode and mix well. Add| -E}r”.ﬂ: h_mn:d aking and, for
Ansiber reason s child in a crowded store are all inci-|and milk. Mix just enough to buttermilk and egg. Mix lightly |POWOGET. sall, cloves, and cinna- | the average size family, there's

fear: el e - | butt oY | mon. Cut in shortening with & pas- : ’ |
e L o b st | e e i el s 3 o, v | ooy o bt il o nov logen blere | LSO
_ will have some foars, | Spoon brown sugar. Add apricot|inches square and 1 inch deep. idnight, April 30, to:
aﬂﬂﬁﬁﬂhmh half, Fill pans % full of batter.|Crumble bacon aod scaiter over |CoAr3® corm meal. Stir in milk unti S, A0 o
! y much Mnmmhhhmdmunulmbmdum“m@m“_.%wmmrmm |
not | ® has, 1f'a child knows (hat Srees) about 35 minutes, SERVER pui0 Bake in bot oven 400 degrees | o o “a:u“' Jevsr; Roead | 7- J /(7
e is loved, f e Js Basically so. APricit side up. Makes 12 mutfies. ¥, 10 o 12 minutes or uetil brown. |16 Umes. Tell dough odt on a 201 5. E WDS“ldﬂ. il KM
cnlhﬁ%hﬁ&lﬂlﬂ“:ﬂrﬁ S Cut :;;o !ria::ln and :-rr;u M:'m l“’::“z:; m:':'!" S A
t on th buller honey-in " S
| Angel Cake an | ™2 T e 3 sk bt Porfland 14, Oregon
he |mpom . dough, Roll dough, jelly-roll fash-
SO thet on Cob tant ltem |peqns Lyonnaise i, sarting with the i3inch side. Samples of Slogans Wa Are Alreedy Using:
wm&t RMM Mmhldm!wmd;bm‘ Th.m UP g:l:i:h“l:uuh'wumpi:
:ﬂ. he u; Gt :’u‘;’!:"l#,m :'Mn &, apple, and nots in the Nl;ndi,: “MAKES DISHWASHING FUN"
nothing n <'round | : e, Your frecver will the beans |an 8 x § x 2inch pan. Place r " -
from  home baked one or n cabegop G "CICT g b cut side down i pan. Bake in  hot “KIND TO THE HANDS
slas have foar rémn by 2 oven (400 degree) 25 to 3 min » "
sdults, M & child's mo- STRAWBERRY ANGEL CAKE 'm‘:‘rg::::"“"’ sles or wnlll ‘rells are guiden DOES HALF THE WORK
_ of the cob, | ! lablespoon unflavored : brown. Serve hot. Makes &inch ' "
e | e 1 rosen Preach €4 |oniare cake, : "WONDERFUL FOR DISHES & PANS
g persan . s r 1 package frozen sliced 4 bacon slices
"E"‘=’:~l pot defrest gﬂn.m'n. ! tablespoon Jemon jui :::‘:wmulm Hmuar“ bought doughnuf cherries
corn ce L nuls
e something to each frogen ear of corn| 1 cup heavy cream, whipped l’ﬁhng:vhew' i [Rell them in » mixture of sugar 2 tabiespoons lemon juice
Fear of water, of going bulter or margarine. Sprinkle| 1 (Sounce) angel food cake | ' and grated orange rind. Use either 1 cup (4 pint) CARNATION
places lone, of meeting Bew poe- | WiH WSk sod pepper. Wrap each| Add fetatine 1o cold witer. Drall| “Caok beane by directions on the granulated or confectioners’ sugar COTTAGE CHEESE
b " -~ darkness twisting cup strawberry rom thaw- | package. Drain. Meanwhile, fry, — : S S — ) :
2] g s " :t:ﬂ "-zﬂ.!hu heated oven at 400 ed strawberries. Bring juice (o a  bacon in .tu:: mﬁncri.lp. Re-n Drain pinsapple, save syrup. Heat
- . . LY f} d Dar may impart to “-J.d&lw-tm.whmnmmuirhfmmmmm_ To - syrup and water to boiling. Dis
= ﬁl  ohilds s . pareat m1 Berve corn pested in lis foil | softened . Add 1 cup ﬂrn:bocun fal, add onion and saute un- solve gelatin in hot syrup. Chill
F_ANUBAES FiX 1 overcomes il, the | *TAPRings. Serves four, berry and lemon juice, Cool [til tender. Add sall, vinegar, pep- until thickened and syrupy (2025
: ~ . |child can be saved from having . until very thick. Fold in whipped \per. Pour this sauce over drained minutes). Add remaining ingredi-
these unmecessary. fears, SPICED UP cream. Slice cake horizontally into | beans and toss with a fork. To ents. Blend wall; pour into 114
....... Lisien Tn To give walfles some spice, add |3 equal layers. Spread filling be- |serve, arrange beans in [our ,;m 1d. Ch ll‘23 hou ume
cold water What parents talk about often|® leaspoon of cinnamon and half | tween layers and on top and sides |bundles on warm chop plate and e mpriiatacgoilesis i
and sall, Cut frightens’ children. Discussions of |2 lenspoon of nutmeg fo & regn-|of cake. Relrigerate cake until top each bundle with a bacon W firm.
" 1"?*' dentists and doclors as people to lar iwocups-ol-flour recipe, firm before serving. | slice. Serves four, _x_
dough begins | D¢ avelded war lalk that is
£, Turn out on d""“w about {amily troubles Carnation Cottage Cheese adds so
. —all disturb a child. r much real food valus to meals,
w— W Hardest of all to do away with too. Ounce for ounce, it containg

#s much prolein as choice, lean
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meat. Yet, it's 30 low in calories. i
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slow-simmered for real

home-kitehen fiavor
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Mint Sauce
Goes With Lamb

e AUTOMATIC
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WEEDS: Use an apple corer

EAPPLE-MINT SAUCE Tastes

y brown sugar for digging out small weeds.
hl :Ju{h'mn cornstarch homemadel It gets down under the roots
2 cups pineapple juice without disturbing the ten-
8 mint extract der roots of plants.

or: Cfmbine oy jr:Ih

¥ sugar and corn-
Stir | starch. Add remaining l"f:dl' YOURS FOR ONLY
bol- ents. Cook until mixture boils

just rightl

nm T, | 50¢

Phone 3-6489

SEEDS: Tiny seedi are eas-

. and the diomond fer to plant in even rows if
trademark from a carton @ Boils up to six Nu-Lade eggs you sprinkle them from
of Nu-Lade eggs just the way you like them salt shaker.

every time!
In addition to its rich’ store of pro-
tein, Carnation Cottage Cheess
slso contains calcium, phosphor-

You'll find a coupen
with mailing inslructions
in the Nu-Lade corton

® Egg alarm whistles when eggs
are done . .. there’s no guess-

FRYERS

‘ ) ous and Vitamin A. Few other
® Your family will enjoy the foods supply so much nourish-
N mild, fresh flavor of locally Here fs chill con carne that tastes like the  (hat's been simmered for hours and hours. ment for so little cost. Enjoy
T < —— . ; " produced Nu-Lade eggs. finest homemade kind! Not too hot...not No wonder Dennison's is the West's fa- Carnation Cottage Cheess often.
] - 00 bland—just perfect. And -hese's WhY. - varie chifit- And you cam serve itin minufes!
Denaison's Chili is slow-cooked the old-  Get Denrlison’s Chili with Beans in the eco-
, fashioned way that makes it 50 extra good. nomical family size or handy regulassize. hae 2
You get big juicy chunks of pure beef... Also, there's Denmison's Plain Chill. thﬂ
plump :: mo&d wp:fuu-l tender-  Whichever you choose, plan to ¢njoy the arna
ness....all amothered in a special spicy ssuce  chili with real home-kitchen flavor! COMPANY

Get the large family size—and savel

Phone 4-544]




