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to add texture intrest and accent the cheese flavor

When

rkin pickles and radishes garnish this modern version of an old favorite,
Quiche Lorraine, a main dish pie. The standard recipe takes Swiss cheese, eggs, bacon and
milk and dates back 500 years. Pickles appear in this modern version. Accompanying are

Pickles Give Piquancy
To Favorite French Recipe Berry Topped

guests are expected for Sunday
ing something a bit different is in order. The French,
lers

dabs of delicately orowned meringue top this modern-day version of an old-fashionea _
desser!, Baked Riced Pudding. The quick cooking rice speeds up the cooking, because that's topping for fruits. Add confect.
what the modern housewife wants.

Pickle Dunks In

Dips and dunks are snacks with
virtues . . . popular with
umpge and even
served. Give guestsa
of dippers . . . Pl'ﬂ:j-l
chips, crackers, vegets-
and bits of sea food
one or all of these good-
pickle mixtures

Sea Food Pickle Dunk
cup sour cream

tablespoon prepared horse
dish

m

¥ teaspoon sall

V4 cup finely chopped dill
pickles

Combine all ingredients;

i
i
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or lobster, as desired.
(Makes aboul 1%; cups dunk)
Avocade Pickle Dip
1 medium-sized avocado,
peeled and mashed

Variety

mix |
well. Serve as a dip for shrimp|eream; mix well. Add anchovies,

4 cup sweet pickle relish
4 slices erisp cooked bacem,
crumhied
Mayonnaise
Dash salt
(Makes about 1 dip)
Pickle Anchovy

2 tablespoons sour cream

1 2ounce ean achovies, drain
ed and finely chopped

4 cup chopped sweet mixed
pickies

1 teaspoon chopped chives

Combine cheese and sour

pickles and chives; mix thon
oughly. Serve as dunk for pola-
to chips or pretzels, as desired.
(Makes about 1 cup dunk)

1 tablespoon French dressing
1 teaspoon finely chopped
onion

Cooking Hints
For Day’s Meals

When sieved collage cheese is
called for in & recipe, prepare it
the easy way. Use a food mixer or
rotary bealer to whip the cotlage

[

Sour cream makes a delicious |

| joner’s sugar, a little lemon juice
——'and grated lemon rind to taste

Pudding Still
Popular Dish

with 2 col cut  lovely daba
Baked Rice Pudding is an old-
time favorite that is, happily, re-
pewing ils popularity with the con-
temporary homemaker. Whole-
somely, richly concocted of milk,
- _ butter, sugar. egg and, of course, |
0 : rice,—this pudding is perfectly de-
? serving of s status of family
friend. Dressed up as It is in this
case with dabs of golden mer-
ingue, the pudding pictured is cer-
tainly attractive enough to serve

special company, too

| When packaged pre-cooked rice !
Is used, the preparation time is|
cut drastically. Perhaps one rea-
son why the good old-time dishes
are being revived is that ways ol
making them with modern pack-
aged ingrediepts are being devised
constantly. is means thal the
present-day woman can relish the
tasty -delicacies ol a generation
| Two fa raw ago, yet with the use of modern.
night supper, llﬂim’ 'IQ;:::: rice mu::-ﬂ:;:‘:mb;:l:i h:’n: processed ingredients can makr'

Baked Rice |
1
|

]Ttndor Custard

of culinary arts, have given us » ple that's a melting delight of '3sting dessert. It's delicately sim. | them with the ate, rapidity. ind

fry this pie for party luncheons,

Ws sure to please,

PICKLE QUICHE LORRAINE

Y-pound Swiss cheese, Lhinly
sliced

%mﬁ;lyrhoppedneﬂ

Dash cayenne
1 tablespoon melted butter or
margarine
2 cups light cream
Radish and sweet gherkin
slices
Arrange cheese and chopped
ghetkins in pastry shell. Combine
eggs, flour, salt, cayenne, bulter
or margarine and cream; beal

50 minutes or until knife inserted

in center comes out clean. Garnigh

with radish and gherkin slices.

Makes 8 servings,

Here is another suggestion for

using pickles in a luncheon main

dish:

FISH DINNER WITH PICKLE
HOLLANDAISE SAUCE

1 %-ounce packages [rozen [ish
dinners
2 egg yolks
3 tablespoons dill pickle liquid
1 cup sour cream
4 teaspoon salt

f Navorful Swiss cheese-bacon and smooth custard baked in a rich pas-
. The following recipe omits the bacon but has piquant sweel pickles

ple for the voung fry, interestingly assured success that her grand
flavored for the adults, and de. mMother never knew
Baked Rice Pudding

| 1 egg yolk. slightly beaten
2% cups milk
% cup packaged pre-cooked rice
L cup sugar
1, teaspoon salt
1 tablespoon butler ‘

1y teaspoon nuimeg |
A, teaspoon vanilla

You might also [initely right for ending a Spring
- - - dinner.

Fresh, boltled milk, is the liquid
mixed with egg volks and rice to
make this smooth, tender baked
custard. After the custard is baked
let i cool belore lopping with
tender meringue and fresh straw-
berries for the final truch.

Strawberry Meringue Cusiard

'Quick Cookies
For Snack Use

Ginger snaps are a good sum-
mertime cookie te include in the
regular supply for snscks. Here

is & recipe to try: 1 egg yolks 1 egg white .

GINGER SNAPS § tablespoons sugar 2 tablespoons sugar |

1 cup shortening 1 teaspoon salt Mix egg yolk and ‘¢ cup of the

| cup sugar 1 teaspoon lemon rind lmilk in saucepan, Add packaged
':'lll % leaspoon nutmeg pre-cooked rice, ' cup sugar

4 o) ‘
Nt:. il Sesired 24 cups scalded milk | salt, and remaining milk, Mix just
% cups flour 4 cup cooked rice lo moisten all rice. Bring to a
3 teaspoons ginger 3 egg “vhites boil, cover, and simmer gently 10
1 teaspoon soda minutes., Remove [rom heal and
1 tables § sugar
! teaspoon salt P ’ add butter and nutmeg. Turn into

Mix in order given. Mold into ' CUp strawberries

small size rolls,. Wrap with waxed Start oven 350 F. Jeat egg yolks ) N
paper and place in refrigeralor until bubbly, Beal in sugar. salt, | P2k® in slow oven (350 degrees F.)
and use as desired. Bake 400—2 to |20 minutes, stirring once after 10
10 minutes.

greased 1-quart baking dish and

lemon rind, and nulmeg. Stir in
: X | minutes. Remove from oven, add
milk and rice. Pour into four in-| anills. blend
'dlvld“.l baking cups. Set In pan| Beat egg while until loamy
' cup chopped dill pickles |of warm water. Bake 35 - 40 min- throughout: add 2 tablespoons
Prepare fish according o pack- \les. Remove from oven. Cw"!iuglr 1 tablespoon at a time. and
age directions When ready io serve, beal egg conllr;uv beating with egg h‘eatr*r
Meanwhile, combine egg yolks, Whiles until stiff. Gradually beat| ~o.= oo o god i u-i!l
pickle liquid, sour cream, salt and In sugar, lablespoon at a time l
paprika: beat well. Cook over hot. Pul spoonful of meringue on top of | peaks. Drop by spoonfuls on top
not boiling, water until thickened, each custard Wash: hull; and cut of pudding. Return to oven and
stirring occasionally. Fold in pick- strawberries in hall. Top meringue | bake at 400 degrees F. until mer-
les. Serve with fish dinners, Makes with strawberries. Makes 4 serv. ingue is lightly browned /about §
& servings. ings | mintes). Makes 5 servings |

3 teaspoon paprika
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| This is good served over straw-
I berry shortcake, too

!Pwnut Flavor
A note for the hospitable hostess:

sm For New Cookie

Just about everyone likes the
FOOD

aste of peanul butter, When it

{dicated people enjoy drinking milk |
as a beverage with their meals
and coffee wilth dessert . I

N

| eheese to very fine particles. &

s

sStrawberries

SAME LD
w9

“Vapocans ore available of
Market research polls have in- Super Markets, Lecker Plants

erywhere.”

blends with other ingredients (o
make these superh Peanut Buller
We often think of Spanish cook- Cookies, it tastes better than ever.
ing as very hot. and featuring Don’t forget the other favorite—
tamales and dishes seasoned with'lhe taste of coffee! .Just-made
red pepper. This is not true, one €YPS of the piping hot brew are
of the popular Spanish dishes s PeFiection with these crisp morsels
mounds of salfron-inled rice with! Peanul Batter Cookles
such foods as sausages, shrimps,' ‘¢ cup shortening
peas, nuts and tomatoes added cup butler or margarine
However, we offer today a dil-

and QUALITY

-

ferent dish, which t 1l Al

@ sh, which s typically

Spanish and which includes ban- *.Cop rown sugsr, femly EyEk 0”5
gl ) packed

anas, and fish. Serve it with plain l eng

IS PROUD TO

rice, and to be really Spanish off
the meal with {rothy chocolate in-
to which some powdered cinnamon t
has been stirred

Baked Fish Senorila

1

cup peanut butter
teaspoon vanilla
cups sifted flour
teaspoon baking soda

4
'y
1

2 pounds fish (mny fish) ' leaspoon salt
Butter Cream shortening and butler to-|
0il gether until light and fluffy. Add
Salt and pepper sugar gradually, while continuing

lo cream. Add egg and beal well
Beat in peanut butter and vanilla
[Mix and sift flour, baking soda
and salt. Add gradually, while
heating. Roll dough inlo balls a-
bout l-inch in diameter. Flatlen
* hananas by pressing with tip of teaspoon, |
g e 1. 1o make indentations. Bake in hot
dl::"'.l_:‘;“hi;r;:}":]:;‘Jﬂ;'lms::l"’;f;; r{\rn 400 dc:a 10 to 13 minutes
with salt and pepper and herbs Nakew show "4 duren GO,
Add tomato puree, ? lablespoons

oil, the sugar and water. Spread EASY PIE

this on the fish. Peel, spiit and| Three-inch circles of baked pas-
arrange bananas In dish. Bake &t try (heated) are placed over serv-
300 degrees for hall hour, spoon- Ings of creamed chicken to which
ing the juice over meat and ban- cooked peas and carrols have been
anas occasionally. | added |

Dried mix herbs
1 tablespoons tomalo puree
2 tablespoons oil

Qu

leaspoons sugar

2 tablespoons water

FLAVOR ~ . 0/

FINEST IN QUALITY FOR OVER 40 Y

ALITY

SPAGHETTI

PRODUCTS
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GRAPEFRUIT

TOMATO
JUICE

S¥

i @W| COFFEE

APRICOT
NECTAR
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VEGETABLE
JUICE
COCKTAIL
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