featuring the same flavors,
richness,

Bisque Pie
Frozen for
Top Flavor

with 2 cul eut — This Freten
Truly “magnilique” is this|
“ocha Bisque Ple. It's a parly
¢ wilh a frozen Mocha Bisque
ling set in a Mocha Pecan Ple
Crust, The Mocha filing has tiny
wees of chocolate all through it,
y simple technique when you know
Melled semi - sweet chocolate
worsels are poured in a thin
ream into the chilled filling to
.orm the little flecks of chocolate.
The Mocha Pecan Crust is
ichieved by the new “‘water-whip”
hortening pastry method. Details
» be treasured are all In these
T't'lwi |
MOCHA BISQUE PIE
'3 cup less | tablespoon
shortening
1 leaspoons instan coCoa
| teaspoon instarl coflee
3 tablespoons ‘boiling water
it noun Mmit
1'g cups sifted allpurpose
flour
3 teaspoon sall
4 tablespoons chopped pecans
Put shortening in mixing bowl
Jissolve instant cocon and instant
(oifee in bolling water. Add lo
shortening. Add milk, whip with
fork il a thick, smooth mixture |
s formed. Sift flaur and salt lH‘I'uI
chorteming-whip. Stir inte a dough. |
PPiek up and work till smooth. Roll
hetween 2117 squares of waed
paper into a circle 4" thick. Peel |
off top paper. Sprinkle 2 table
spoons pecans over pastry, leay
ng a 17 border plain. Re-cover |
vith paper, Genlly roll peeans into |
dough. Iovert. Repeatl proeess |
vith remaining pecans. Peel ofl
iop paper. Invert pastry into a|
pie pan. Remove paper. (it
pastry Into pan. Trim *2"’ beyond
n. Turn back even with pan
Flute rim. Prick shell all, over
with fork. Bake in very hol oven
150 F.r 12 1o 16 minutes
MOCHA BISQUE FILLING
pound marshmallows 116
cup waler
cup [nstant coflee
t-—gpoon salt
egg yolks, beaten slightly
cup heavy cream, whipped
6-ounce package (1 cup.)
semi-sweet  chocolate
morsels
1 tablespoon shortening
3 egg whiles
Ly teaspoon almond extract
1 teaspoon vanilla
1 cup light brown sugar,
firmly packed
Set reflrigerator st coldest point
Combine and melt over moder-
ate heal, wtirring constantly, the
marshmallows, water, instant col-
fre and sall. Stir coffee mixture
rapidly into beaten egg yolks
ook over moderate beat 1 min,
stirring  constantly. Let cool a
proximately 10 minutes. Fold
heavy cream and dreeze till firm
Combine and melt over hot (not
boiling) water the semi - sweet
chocolate, and shortening. Beat
cgg whites, almond extract and
vanilla till stiff but not dry. Beat
in sugar gradually till stiff and
satiny; reserve, Turn frozen mix.
ture into chilled bowl. Stir till
smooth but not melted. Pour in
thin  stream, stirring constantly,
the melted semi-sweel, to form
“rhips”'. Fold in the egg white
mixture, Pour in cooled pie shell
Freeze till firm.

PO

Noodles Join

Flaked Fish

Almost any fish of your choice
can be used in (his dish with
noodles

FISH AND NOODLES

1 tablespoons chopped onion

4 cup diced celery

1 tablespoon cooking fat or oil

3 teaspoon salt

Pepper

1% cups cooked or canned

tomaltoes.

1% cups cooked noodles

2 cups flaked cooked fish

Crumbs mixed with melted but.

ter or margaine

Cook onion and cel in fat or
oll a few minutes, salt, pep-
per,, and tomatoes and hesl lo
hoiling. Put alternste layers of
noodles, fish, and hot tomato mix.
ture into a greased baking dish.
Top with crumbs, Make 350° (mod-
erate oven) 30 minutes or until (he
mixture is heated through and the

GOOD
Next boil tomatoes,

This frozen pie takes & chocolatecoffee-nut pasiry and a filling

halves

Whipped cream furnishes the

Cheese Fovorite

For Summertime

Don't forgetl the chaling dish in
sumaner, it's a handy utensil to
use. Here is a lavorile for chal-
ing dish cookery

CHEESE RABBIT
tahlespoons butter or,
margarine
3 tablespoons Hour
I tablespoon finely chopped

3

onion

Yy lzaspoon salt

Y teaspoon powdered dry
mustard
Paprika, il desired

1% cups milk

'3 pound cheese, ground or

grated (1% cupa)

1 egg. bealen

M2t butter or margarine and
blend in flour, onion, and sea-
wonigs. Add milk slowly Cook
over low heat until thickened,
stirring constantly

Remove f{rom heat
ch*ese

and add

Pour a 1'ttle of the s-uce in'n
the heaten eg, then oour all
hack into the sauce  Stir and
eonk 2 or 3 minvie« laneerr, un-
til eheese s melted. Serve on

toast or erackers”

Good Lunches for

' School Children

Real Necessity

Time again to think sboul school
lunches. For those (housands of
youngsiers who comé home al
noon, we've planned a lunch that's
really worlh the trip: an easy
medl with a savory soup that
tastes as though it’s been simmer-
ing for hours

ed with this New Way Ham
Bone Soup, a (avorite salad and
hot butlered scones or biscuils
round out a main course to sal-
Isly the hungriest of appetites. For
dessert there's chilled canned dark
sweéel cherries with cookies, and,
(of course, you've serving milk.
i Luey Back-To-Schesl Lunch

New=«Way Ham Bone Soup
Carrot and Raisin Salad
Hot Buttered Scones
Dark Sweet Cherries and Cookies
Milk

New Way Ham Bone Soup

1 small onlon
1; cup cubed canned ham
| 1 tablespoon butter, or margarine

1 can condensed green pea
soup

1 cup waler
| Y4 teaspoon thyme
| 4 light cream

Cook chopped onion and ham
in bulter until onion is tender
but not brown Add soup, waler
and thyme;, mix until smooth.
Simmer abou! 10 munutes. Add
leream: hest and  serve, Four
| servings

Children love hig Wack olives
and crisp carrol  slices. Include
these relishes  often in school
‘unches

Raisin bread sandwiches with a
| cream cheese and chopped wal
nut filling make a tasty sandwich
for a school lunch box. It's wise
to wrap each sandwich separatBy
in waxed paper or a sandwich bag.

Btart off school days with a
hearty breakfast.' A bowl of oal-
meal cereal with some ralsing mix-
ed in, topped with brown sugar and
butter is good eating and bulges
wilh minerals and vilamins.

MINTED PRUNES

Misted piuscs toppsd « b sol
vani!™s ies « N BYaEe A
e dess~rt. Co T O RTUNTE W llh
waler and nok teaoder, Midd same

mint pillow candies and chill over.
night

Sweet Milk
Makes Richer
Macaroons

Brownles or macdroons easy lo|
make with sweetened condensed
milk, so they don't really put al
burden on the chief cook. The
macaroons are one of those magic
combinations — just shredded co-
conut and sweelensd condensed
[milk — that need no eggs, sugar.

shortening or flour. The brownies, |

too, aré quick and easy o make,
| - With all the delicious canned
,and frozen fruit juices available,
;ldth thlﬂ‘iu,ﬂmiu, lime, lemon
|and orange aslices for garnish,
| there h.:t'mu endless variety to
(the fruit juice beverages you can
concoct. Tea adds good lang oc-
casionally to fruit punch, and
{fresh berries, crushed and
|strained, add Mavor and color,

COCONUT MACAROONS

3-8 cup 'z canl sweetened
condensed milk
3 cups shredded coconut
1 teaspoon vanilla

Mix logethér sweetened con-
densed . coconut and vanilla,
Drop by on well

teaspoonfulls
greased baking sheet, about 1 inch
apart. Bake in moderate oven,
130 F.) until a delicate brown,

about 8 to 10 minutes. Remove

GOLD RUSH BROWNIES
2 cups firmly packed coarse
graham cracker crumbs
tabout 18 crackers)
1 package 18 oz.) semi-sweel
chocolale pleces
'y cup coarsely chopped
nut meals
I 13 ecups (1 1502, can)
sweelened condensed milk
Mix together graham cracker
crumbs, chocolale pleces and nut
meats. Blend in sweetened con-
densed milk., Pour into an eight
'by eight by two inch square pah
which has been greased and the
bottorn lined with waxed paper
|and greased again. Bake in mod-
erale oven (350 F.) until top is
golden brown, about 40 minutes.
|Remove from oven. Let stand in
(pan 30 minutes. Turn out from
pan. Remove waxed paper and cut
inty bars or squares. Cool.

REGULAR INGREDIENT

There are plenty of avocados in
the markets. Youll recogniz

from pan at once. |

them by their rough. dark skins
Make them a regular ingredient
for your lossed green sa'a's

USE IT OFTEN

Leftover kam in the r ger-
alor! Cat some of it in tine strips
aM tess it imo a veg lable salad
slice some of it inlo small cubes
jand add to an omelet

Today’s king-size

Make your food dollars go farther!
Buy Nulade Grade AA Medium eggs, now in
plentiful supply, Carefully condled and graded,
Nulgo‘o eggs are farm-fresh, guoranteed fresh

by your local Nulade rancher. Try Nulade ;odayl

LOOK FOR THE DIAMOND <Y AT YOUR GROCERS...

Big Task Made Faster, Easier

the|

Making sandwiches for
crowd can be easy with this new
method, of preparing fillings
shead. All the ingredients for a
cheese or meal filling, complele
with zesty seasonings that make
sandwiches unusual fare, are com-
bined ghead of Lime. Then each
filling is shaped like a log or
pressed inte a loal pan and
chilled. When it’s sandwich-mak-
ing time, the cheese or liver
Pale Log can be evenly sliced
and each slice used as the filling
for an esticing sandwich.

CHEESE LOG

1 pound Cheddar cheese

gealed

2 tab minced onion

iy cup fe relish

2 tablespoons minced

pimdenta

2 tablespoons minced stuffed

olives |

1 cup fine bread crumbs

1 cup mayonnaise

Combine all ingredienls Mix
until wellblended. Shape into a
log or press into a small loal pan
Chill. Slice and use to fjll about
10 sandwiches.
| LIVER PATE LOG
| 1 pound liverwurst
| 1 3-01. package cream cheese
1 cup ketchup

2 tablespoons pickle relish,

. frained

1 teaspoon Worcestershire

sauce

1 teaspbon minced onion

Mash liverwurst with a fork
Beat in remaining ingredients un-
til smooth. Place on waxed paper |
and shape into a log or press into
a small loal pan. Chill Slice and
use to fill 8 to # sandwiches,

Keep a few cans of crisp wal-
nuts on hand for your summer
cooking. Walnuts are perfect to
use in salads, sandwiches and
cookies. -

wbecause Calo’s nutritious

MEAT*LOAF GOODNESS
tastes 8o different, so flavor-
rich! Watch your pet’eat it upl

CALO

DCG AND CAT FOOD

*n bhlend of fresh meat by pr
fresh horse meet end [resh
.

aducts, fresh jruhnd bone,
meal

Sausage
With Cornbread

shelf for just such dishes as this:

Goes

| Statesman, S.alem. Ore., Fri,

Sept. 91, 56 _(sic. )87, ¢

Pacln———— =
3 egg yolks, well beaten
3 egg whites, stiffly beaten
Stir and cook corn meal and 2
Keep a can of sausages on the
mush. Remove from
llllq b'tinl poldul

18AG shortening,
SAUSAGE AND SOUTHERN |00 " 1 milk, Stir in egg yolks,

STOSERESD Fold in egq whites. Turn into &
10-ounce ean fried pork buttered 2-quart dish. Place sau-
sausage sage links off top, Bake in a slow
1 cup corn meal oven (325 degrees F.) 1 hour
2 cups milk Serve hot
1 teaspoon salt i
1 teaspoon baking powder
2 tablespoons melted short- Creamed chicken s eplcurean

ening or salad oil with artichoke

1 cup milk

if you serve it
hearts.

QUALITY

MACARONI

PRODUCTS

You can SEE
and TASTE their

superior quality.

Porter MACARONI

ucts are made only with
A-No. 1 Durum Semolinh and
select hard wheat flours. The mo-
ment you cook them you SEE their
. better cooking quality. Whea you eat them

you quickly TASTE cheir finer flavor.

cups milk until the consistency of |
heat. Add

VISEEAILAL
~

IN HOUSE CLEANI

in laundering, Clorox works four
ways! It disinfects, deodorizes,
bleaches and removes dinginess
and stains...makes your home
hygienically cleaner, safer for

your family's health|

o

NG, as well as

Label directions tell you how CLOROX can
help you with scores of cloan-up chores]

Windows

Curtaing,
Slipcovers,
Bedspreads...
any laundry thet's
white or color-fast
cotton or linen or
white 100% nylon
rayon, Dacron,
Orlen, Dynel

L #“

"

I'm really excited about the amap
ing. new, two-day "Blits™ dist

featured In the current lsue of .
Coronet Magazine. It's so simple, - 7'

80 aasy lo follow and a wondertl '
way to drop two to five poundsin
8 real hurry, Best of all, | gette °
eat lots end lots of Carnation Cob
tage Cheese—one of my favorite
dairy foods.
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. waistling, that is. Even a
husband has to watch it
now and then. Mine loves
the new “'Blitz"” diet be-
cause it's so short, so very
simple, so wonderfully ef-
fective. What’'s more, he
feels so well-fed, he dossn't
miss fattening desserts.

= .0

v

Disting or not . . . you'll love the
fine, full flavor of Carnation Cot |,
tage Chesse. Pick up @ carton or =
two next time you're shopping In
your favorits market, or ask your
Carnation milkman to leave some * K -
next delivery. {{ “
m;i )
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