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Colorful Mix
Makes Salad
For Buffets

easy 1o earn the reputation |
‘A lopnotch hostess. All that's | 44
the ability to know what
to eat, and the skill lo |
bow to serve it as attractive- -'
w. 1E
salads, for instance,
always eagerly sought after.
are twa macaroni salads cre- |
to ale your summer
make Macaroni Buffet | *
ange rows of your {avor- | .
B e o Bomgrnnd
rmi';hop- »

green pepper, crumb ba- |
crumbled American blue | I8
chopped pimiento, diced
and diced avocado on a
chicory or your favorite| =5
greens. Serve with & deli-| 8
salad dressing quickly made
packaged salad dressing mix
from your own recipe.

Equally attractive for buffet ser-
vies iz the Macaroni Chel's Salad

below
CARONI BUFFET SALAD

1 tablespoons salt

44 quarts hoiling waler

4 mﬂw macaroni (1

)
1 medium-sized avocado,
pared and diced

Chicory
3 hard-cooked eggs, chopped
1 medium-sized green pepper,

"ahl bacon, cooked and

o

i
iEs:g

il

EECH

A buffet salad depends upon looks as well as flavor for it's success, and this one iy good look
ing and good tasting. Arranged in layers, it's unusually colorful. Macaroni, avecado and bieu
cheese are featured.

__ chéese la

'8 canned pimientos, chopped
1% cups diced cooked chicken
4 cup torn chicory

to boil. uncovered, stirring
occasionally, uniil tender. Drain in
rﬂm Rinse with cold waler

drain, Chill
Combine avocado and lemon
:;ml:lwﬂy‘ Line salad
with chicory. Arrange ma-
caroni, , green , bacon,
cheese, 1 cup
in rows over

-
|

)

) vinegar

1 teaspoon sait

1 medium-sized cucumber,
sliced and

%mMrﬂﬁlm

medium-sized tomatoes
quartered

‘.ﬂlﬂ larn sa

a-inch ]

Add anlt to rapidly |
water, Gradually add ma-
s0-that waler centinpes (0 gy and

Cook uncovered, stirring oc- ’ _ !

. until tender. Dramn in| len! mixture of tender crab mest and pimientos, the pancakes are simple

. Rinse with cold “'ffi 88 individual servings. With this menu go young peas and liny onions.

"‘“"“"""""“"’“"“"'IPimienfo Crab Special Treat  Chocolate Cookies

milk, horseradish, paprika, vine-
gar dnd | feaspoon salt; hlend )
Add Silt together the lirst 5 ingredi- Are Dropped Klnd
enls, Combine the remaining ones

remaining ingredients
and dressing lo macaroni. Toss
and mix all the ingredients lo Drop cookies are alwayvs
gether lightly. Drop the batter on easiest to make and often

pieces of gay red pimiento liven up these cornmeal pancakes. Filled too with a succu

(+]

roll up ana serve

!

i

Cornmeal pancakes are news hot
off the griddle when they gel an
inside scoop of crab and pimiento
No longer considered only break-

thoroughly. Makes 8 (o
servings.

the
the

fast food, these hearty cornmeal the griddle. by 'y cupfuls most popular for aftern
mm souff'. for pancakes are spiF‘ﬂl up In color|  PIMIENTO CRAB FILLING [snacks and evening piecing
and lle:\or w(;Thmblls of hr:.:ntI red 3 tablespoons hutter. melted 15 one for the cookie
pimiento, an ey make a lasty 1 . s —
lUﬂ(h.Oh MOHUS | jacket for the delicate crab m.-..r‘ 3 lablespoons flour 1 CHO( "‘I \ ". ‘r‘l""‘” 5
A little ham goes a long way and tangy pimiento filing Fasy 1 cup '_“‘H" | 2 Cup melted hulter
when I's gerved in a souffle and a8 123 and inexpensive hs well 1 cup crab meal | 1 eup brown sugar
I8 very. mice for luncheon | Pimicenta Crab Roll-Ups deseryve| 1cin or jar ‘4 or' whoie | 2 sqpares melled choovlate
HAM SOUFFLE front page space in your [avorite pimienlos, chopped 1 exd
% pound ham cook book. ' leaspoon oregano | T2 cap milk
1 onlon . D ‘ 'y teaspoon salt easpuon var
[ |‘h|m butter CORNMEAL PANCAKES ’ 1 teaspoon prepared mustard 13 cups {lour
. or 6 h’m‘d potaloes 1 cup cornmeal Make a sauce of the butler Ly leasp siiddn
1% cups milk 1 cup flour flowr. and mulk, When it b med 1 leasps baking r
3 eqps | 1 tablespoon baking powder {jum thick, mix in (he rensaining ¢up
1% m’mnl Nour | 1 lablespoon  sugar ingredients.  Lirop aboul ably Place buller
Salt, pepper, sugar 1% teaspoons sall | poons f the pimiento- crab 0% bowl und hess
Cot ham in fine strips, shice| 2 cups milk [t dowe the Cetter of each: pane slied | chivala
onien and brown together in hll!l bor 2 eRas ahe, roll up. and laslen Lhe !<'..- yredients alterna
ter. Butter » baking dish "‘d‘ 4 tablespoons melled margar- | with a toothpick. Reheat, if necess Add vanilla and
plate & layer of sliced potatoes on rine Isary. in & 350 degree oven for Chill for 4 frw it
the boktom and over this a layer W to Y4 eup canned pimientn, |aboul 5 minutes Makes & servings from spoon on eookie sheef and
of fried ham and onions and the chopped ol 2 pancakes each hake 4007 10 tn 12 minutes

fat in the pan. Repeat until all is
used. Beat milk, eggs and flour
together, season and pour into the
dish. Bake in a pan of water in
moderate oven, 350° F., until the
egg Is set.

AR
Maid for your

dishwashing

Ocean Fresh Sea Foods
and Poultry

from FITTS

216 N. Commercial Phone 34424
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Also by the Picce—Lb. §9Q¢

29
1
39

Fresh Silverside

SALMON

(ab 4%
Lb. 39¢
59

By the Whole
Fish Lb.

Fresh—By the Piece

Ling Cod ..

Californie

Lobster .

NOW! For Mooching Bait

Herring .

Sole

Fresh—Large Whole

Fryers.ch

Ideal for the Rotisseria

Free Delivery Thurs, P.M.—FriSet. A.M.—Minimum $1.00 Order

- Turkey Rolls

8 caffee will injec

N I8 easy Lo prepare

Anniversary
Feature Fare

Turkey
layer cake

Teenies, like
are irresistible dain-
ties for the anniversary buffet
You will delight ia seeing vour
guests enjoy them while musing

¥ the tender memories of yvour

wedding day
The Turkey Teenies are delect-
able three -bite sire marsels, made

%

" wilh chopped cooked turkey meat

blended with just enough peppy

& barbecue sauce to hold the meat

together, and small homemade or
bakerv rolls of the Parker House
variely. {ne Turkey Teenie will

meel small appelites; heartier ap
petites will relish !wo or three
The anniversary cake., made
light and delectable with eggs
will add to the exciting and satis
fying memories of the occasion
Supplement these bulfe! [ea-
tures with relishes such as
pimiento-stulfed olives, pineapple
chunks and salted
nuts, frosty fruit punch and hot
the bit of “ira
dition™* desired This entire menu
especially il
the rolls and cake are purchased
and the punch is prepared [rom
canned fruit juices
TURKEY TEENIES
teaspoof salt
teaspoon pepper
tablespoon paprika
tablespoon sugar
L clove garlic or
garlie salt
1 cup catsup

ripe olives,

Yy leaspoon

1 medium onion, finels
chopped

la cup waler

1y cup lemon juice or vinegar

1 tablespoon Warcestershire
sauce

Y& cup bulter or margarine

2 cups cooked. chopped

turkey

5 do

doren mipiature soft rolle
Blend s=auce imeredients

D!
red) anid
bring to a bail. Simmer, stirring
occasionallv, until thiek. Add tur

kev. Continue cooking over LOW ¢
heat, 5 1o 10 minutes, stirring
casiomally, to bhlend and  heat
thornughlyv. Uool abaut 15 mir

utes before fill
almost in half, horizontally. Mlace
one level tablespoon turkey fillinyg
in each roll Makes about 5 doten
Turkev Teenies

Ing rofls Sphit ri

| ser vouur P re couker ta fre
you from the kitche nmet
A cup of dry bulter beans soaked
overmght 2y cups waler wil
cook noone minute at 15 peund

pressire, Let pressure drop slosh
Plan s vlten o

nearty patio myal

10 use dr

salads lfor

triple.

X

There are actually more wedding anniversaries than weddings in June, because, éven dis

tounting those marriages. that have fallen by the wayside, each couple has an anniversary
every June. Here we consider a menu for a buffer meal in celebration of that anniversary,
The meal includes turkey teenies, relishes cake and nuts. Punch will refresh.

[ eal

Flavorsome Bread Frozen Coffee Pie Recipe

1 cup cream
1 sponge laver cake

Froren Coffee Pie 1s 8 wonderful
dessert [or company or for the

Has Dates, Orange

You get lots of flavor from gra- farmiy A good way to use up left- remove center)

iz B o over colfie Scald mulk on  high heat. Nix
m cracker 1 ; J

[::t-:: ,:11;:]: ':.'I,‘pm:lp‘::'” o e Frozen ColNeer Pie sigar, cornstarch. salt and cold
s exling i A o coff Y T |
. " 1's cups milk scalded strong coffee. Add egg volks, Add|

( AMD A L . ¥ A
'B.‘H.. -r‘.n[ f?:r]‘;. BREXD Ty CUp Sugat <l muxture to scalded mlk
el A 3 tahlespoons cornstar h <tirring, and cook on low heat until |

1's teaspoops baking powder

20 square graham crackers, s [easpook sall thickened. Add soaked L.'m" ne“and |
e teaspoon salt Ly cup strong coflee vanilla, e When conl. pour into
finely volled (1% cups 3 egg volks . I‘.nk? shell or freenng trav lined
crumhsi 1 teaspoon gelatine soaked with cakes. garnish with whipped
f's oz pkg pitted dates Ly cup ¢old milk cream snd shredded nuls Freeze
finelv cut 1 teaspoon vanilla lin chilling unit 2 10,3 hours.
1 cup chopped walnuls i i

1y cup bulter or margarine .
‘s CUup SUgar

2 teaspoons grated orange

Tind
2 eggs, separoted
cup orbnge Juice |
N H cether Nour, baking pow-
der amd sa combine with gra- |
ham crackers crumbs  dates and
pute Croam hulter orf margarine
At in sugar: add orange rind
Beatl in e2g volks, one at a Lime
Viix an hall the date muxture
’m ng re-|
AInin mixiure i
Htes but not drv, fold in |
".l'vl‘ o r nre .'\P‘i |-'1
pan 9y’
bake moderately
5 F  about 1 hour,
hike m moderate
LR | Ll I |r ] i [] r

ey 4
i
¥ ]

BRIGHTER SANITARY, o0/

white 1007

well as famuly pride!

A Clorox-clean wash looks cleaner, smells
cleaner... and, most important, it's hygieni-
cally cleaner, safer for health! Soit's easy
tosee why millions of women always Clorox
white and color-fast cotton and linen and
nylon, rayon, Dacron, Orlon and
Dynel, too. Regular laundering with Clorox

is a matter of family health protection as

Daily bathroom and kitehen cleaning call

foe Clorox. 1

wa! For Clorex is more than an «f.

cient simin remover and deodlorizer |t provides

atype of i cm fortion recommended by bundreds

of puhbe health authorities!

arnation
corner
by 9{19 000!@’ "f"

CARNATION NOME
SEMNICE DIRCCTOR

Strawberries! Ripe, red strawben
ries... whirled all through Creamy
rich Carnation ice Cream! That's
Strawbecry Whirl Ice Cream, Can
nation’s newest Treat of the
Maonth. Only Carnation could
make it s0 good, because Carng
tion uses only specially cultivated
strawbernies and skilifully blends
their fresh, true flavor into the
world's smoothest, most delicious

ICe Cream.

Carnation Strawberry Whirl Is
such o festive ice cream it makes
even simple fanuly dinners seam
really special And, when |'m haw
ing guests, | like to pamper them
with this

Stuﬁbcrry Whirl
Baked Alaska

iMakes #1010 gLt L1

e - (ol

4 egg whites

4 cup suger

14 teaspoon cream of tartar

1 8.inch square layer spange
or while cake

2 pints CARNATION STRAWBERRY
WHIRL ICE CREAM

Ly

Beat egg whites with sugar and
cream of tartar until very stiff and
glossy on
wooden board or heat proo! plat-

Place cake layer

Carnge
lee Cream,
Brown in

ter Cover cahe layer with
tien Strawberry Whit
Cover with meringue
very hot even (450'F.) »Zout 3§
r:n":!.u- or yntil delicately brown,

Serve at once

It will Le anottier whola year be
fare we can enoy Carnation Straw
ty Whirl lce Cream again
(once this present supply is gone),
80 have it often while it [asts, My
can't seem to get
Carngs

family just
enough of this wonder?
tion treat

“NO!NO!
1'M TOO TENDER!

siraw-

Mever, wasl
bere
water. Theyre too lender
for such treatment. Instead,
put them in 8 bowl of water

never,
#s under @ stream of

The soil and sand will set
tie to the bottom of the
bowl! and you can lift the
berries out gently with your
r (Spread fingers
apart o act as strainer )

hands

1t's hard to improve on & dessert
as delicious as Strawberry Shorts
cake. but it can be done! Serve
r with fresh strawberries AND
Carnation Strawberry Whirl lce
Cream, Why not treat the folks st
your house tonight?

arnation

COMPANY

Every time you use CLOROX you protect family health! | Phone 4-344]




