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kTakes a Sauce

£ |are simple enough to make, but

Beel pallies with tomato sauce
surprisingly welcome at meal-
time.

BEEF PATTIES WITH
TOMATO SAUCE

Dash of pepper

1 egg, slightly beaten

15 cup soft bhread cubes

2 tablespoons shortening

1 can (1% cups) condensed
tomatoe soip

Combine meal, onion, season-|
Ings, egg and bread; mix well |
and shape into 4 patties, ka|
until done in shorten'nf in a skil-
let; place on a warm plalter. Pour
soup into skillet; stir to loosen |
browned bits of meat. When sauce |
iI.l hot, pour over palties. 4 pery- |
ngs.

KUBLA KHeN
Compe CHNESE DINNER

Just Heat
and serve
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MORE DESSERTS

Mix » couple of tablespoons
finely chopped preserved ginger
with a large carton of coltage
cheese. Pul a generous scoop on
garnished salad plate and add a
gorland of canned eli peach
halves, fresh grapes melon
chunks,

KIDS FAVORITE

For a cooling, refreshing aftes-
noom treat for children freess
canned fruit cocktall in popsicle
trays inserting the sticks as usual,
Make some extras to wrap in foil
or sandwich bags and slore im
your freeser,

umember!
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For not only grimy jeans,
but cashmeres, tool

Yes...twenty times, 20 tmas this
$37.50 cashmare was washed in
new White King D (the same ,
washday product that gets your
§1.58 jeans so cloan and bright).
Not a bit of color lost! And
the feel-os lusciously soft as
the day you sald” Pl take i”)
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