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steaks are prepared direct from the freezer and

sauce made of saur cream, cucumber, radishes and dill seed.
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pply a vear or t women have heen getling : ol 2 .tahlo except green pepper, loses
out grandma's recipes and try ew-fangled ones using this + pound (1ly cups) walnut fresh flavor and color as well as
luscious dairy item halves I |tender texture if frozen without
Sour cr wow appears in pies and cak 13 cups shredded coconut Da.', sour cream and cottage cheese change everyday beef and noodles into a wonderiul preheating. Added to this is an
cookies and desseels SOUP Cream gives Melt marshmallows in lop of | o0 o1 for 'arm‘y r*wa's ar for !haf covered dish supper bemg P“‘"‘“d
PTIT i dishes, udd double boler. Dip nuts in marsh e e —— “hay flavor” that unblanched |
vegetal I d nallow, coating well. Roll in coco vegetables may acquire during |
In R we | i Cookie Crumb Bunﬂnas Rlce In NUf Dessel'f frozen storage.
4 Wt Date Nul Delights. Combine . | s8aVvi Sory-
nave g b, v L TR ) e e iy oals Banana lovers will want {o keep 1 pint whipping cream, chilled |, Timesaving methods of presery
their & ip linely chopped Wainl wa > ing lood are in great demand to-|
; ' d 1 Finaly opped  nilted Desserts Hcve spme of this dessert in their re-| Put the rice, waler and sall in|
ne J L ' : / ranr ' . ] ’ :
dishes 18 ) I and paprika, and 1 Add 5 dash of anrl frigerator, it Mﬁ.\‘: ”f l:!f‘x'lm}lﬂ':d a 2-quart saucepan. Bring lo a [ little time when the results will be | freezing,
here we have a modern n of the same old wpe into 24 balls. Dip in melted |good. Its an easy dessert 10/ vigorous boil. Turn the heat as| nyooetizing and thus a waste of |
avorite, wil od gr ollves as an ex marshmallows and roll in coconul A e F QVOr |make, too, because only the allow as possible. Cover with a lid the vegelable and valuable
fillin. The sroind this:lime. sod cooked | || as directed sbovi monds need much cutting up, and gnd leave over this low heat 14 freezer-space, the specialists say.
n oa skillet, a fine type dish for meals whe COCONUT APRICOT CANDY Uing cookie® crumbs: is. an old 11‘ d';' sn't _::ke a second to slice minutes.
weather turns cooler and the family wants husky menus t, cup dried apricot trick with cooks who use them in I; >z1m‘1rh g sl W !“h:.ls t}?e r}m, NT;"' loast the
A . -_ ; « ciip shredd neanut ¥ .asily cooked rice 15 the base | glmonds by placing them in a pan
“BRFEN g uch dishes ax tortoni and pie J | :
GREEN QUIVEVE “-. aLuET i . ¢ teaspoon grated orange rind -I1:-}i~ The tortont is a rather ele- of this dessert. The rice is ('mﬂ'f("i in a_ pre-heat 350 degree oven.
1 pound ground veal 2 tablespoons melted butter « teaspoon grated lemon rind oot form of ice cream or other for a short time in milk to give|oven, Toast about 15 minutes until
1 cup soft bread crumbs ot < 1 tahlespoon orange juice dessert mixture. with the sweetl # pudding. texture Banana sheces| browned.
Ve tip cheipmed pimemaiified e o ‘uht e 1 Wash apricots, cover with boil- oymhe folded in for flavor and sprinkled with lemon juice are| Aper the rice cooks 14 minutes,
green nlive 1 M J.e:.-.-.nm |ing water, and let stand 5 min- | hickening stirred into the cooled rice. There oo in the milk, Turn the heat up
LS8R, SIEWY heaten oy utes. then drain Put apricots and  There are other ways to use are plenty of toasted almond sliv-| giopily, Cover and continue cook-
= If»‘n:--u-.'j LAl B . nconut through food chopper. Add  o0kie erumbs oo, Here are some ©rs all through. the dessert. The ing until the milk is absorbed but
» 'f'f“'","_h REPEES i t 1 e p mix | orange and lemon rinds and suggestions for the commercial Whipping cream makes the tex-|iha rice is creamy, Stir [requently
honae VA ML"]' Rl "; N p 53 low |Bnge juice and knead mixture un- wafers, but your own cookie ture ereamy amd extra delicious. |dyring the cooking. Remove from
| Shape into 12 balls wik 1n q . f a ! 3
“r..' ) ‘.'ilr.. r' S Add and anion- cook |1l hlend Il candy drv. add crymbs could be substituted | ANANA ALMOND the heat but allow to stand, cov-
h,,l F I| "'I.“IrL .I.‘[I Cove ™ sdd rrea enou g wnal arange Juice PEAR CHARLOTTE | RICE DESSERT ered, 10 minules, Stir the sugar
S A i “ eabits o G b \ L loo maoist, work in & halvi nned or conked pears,' » csoked. whi and almonds into the rice, Allow
boat. Tn. serving lEmperatur rJir I ! imount  of  eonfoctioner r', it 23 Cup gk ,mk d: white: rice to cool. Stir in the vanilla. Pour
additional sliced alives Vake i s b balls f 1 13 cups waler
Here ther dich featir h il e DIV 12 mi ws ; teaspoon salf the lemon juice over the banana
§ ' i - ge chee b ted sugar ;'r'll' e Ml 1-3 cup blanched almonds, slices Gently stir the banana
et {4 chin | The & . ¢ § 1o & depend- | ©onu ! PP RULY 2y ey cream alivered [slices into the rice. Cover and
BRI ik ! alorn ’ ur | Meals. Make about 2 dozen ba I ta an red sugar 1 cup milk chill in the refrigerator until lime
i t ! A < QUICK {0CONUT FUNGE roSSnoon: vaniii iy cUD SUEAr [to serve
r b i 'h biread, but and O N " g [ aniiie ) 1 In SUEs
: . H a : \Mar bl ok ek mashed _[ - Cut pears and marshmallows 1 teaspoon vanilla Just beflore serving, whip Lhe
. 1 « { dessert | teaspann “'1' 'fr mall and coarsely crumble lemon 2 teaspoons lemaon juice cream  stiff, Fold In the rice-
' Rl ki Whip cream and stir an| 115 to 2 cups thin banana banana mixture. This recipe
“..l." ,I ”I‘ \.“ \lm\l-'” “.‘h._i.. ! , and vamlla, and inte this slices makes 8 to 10 servings
I. ' T o il v of | ' A fold pears marshmallow and - —
! i St B30 e Y ol sail . rumbled crhckers. Chill in par
et o] P z o o t UL nu fait glasses, garmsh with mara-
[ -‘. I I Rl .\'r.j ¢dded sharp Cheddar | s :., ; i 1 1‘ - chino cherries and serve. (6 por
i n garl C0%L 2 Mix her -
paodl] f balted ‘waler accorcing 10 package |, nel LEMON DESSERT
d i i S wr 5ominutes imbine cotlhge wal untl 5 11 lemon snaps
chrese PP e i lternate layer 1 ¢l 2 eggs
e xtury W turs 8 K W QOLIES A 1 v greased 8x4-inch pan and s cup sugar ™
o1 i \ od Ched Bake in a nroad | chocolate over top. | 1'z teaspoons cornstarch
230 " fc 025 minules ntil cheese is melt Lot st ate 1x fh. ; 2 cups scalded milk ¥
gk : ¢ Then Makes 24 Friesh or canned sliced / 5 eX
; r d ' 4 fPSp HrOIEN niiee peaches \ |
b lwich stead They bes ml,' o ..1' i d. " ‘ Fruit Drops, Prepare  coconut Line each ﬁh.r'l"hl'E glass with 3 io a a !
w e NN osa W cream s fealured. Good in Sk yHave: adding lemon snaps. Combine =sugar and
ok ” ! T _' przipalbls '_ orpstarch and add slowlv to hot 1 .
! ™ at arange 'n r,r L. |‘ ',”” S : e = .Tr'l lossed greens or vegetoble combinations
i 1 [ {rom s WM nte VIR whle =tiring K over nn :
STEARS WIiTH SOUR CREAM SAL(CH . ! ! DAl e tar 10 meinitek. StirEing: 6 make a tempting treol when lopped
- ren hevl sandwich Vo Mt LU tostand until lirm X ! il N o
e radishe heord Viakes abiout 2 dozen drops casionally., Add  eggs radually, with Milani's 1890!
¢ neroiall nured teasponn il seed A ) el stirring  vigorous)y, snd  cook 2
; 2 lei ll.....u; prckle e minutes longer, While warm fill
| fyen wks according o directions given on the RIGHT MEASURE lined sherbel glasses %5 full. Cover D E‘f
Y ) Whils I- '.;p. are IrVing :-m.h.m soddr cream wilth re An ice-cube trav that holds 1wo top with shced peaches and chill ImLIAN I? SSING
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Orange Salads
For Use in Winter ]

Oranges and apples are the most ;
popular of all winter salad fruits. |
Here we oflfer Lwo oarange l.;«l.nl‘i
for wintertime when  relteshing
dishes are very much in demand

ORANGE  PINW III' El. SALAD

Mefreshing  orange hall &hees
perched on creamy collage chresy
gives s salad a breezy (eeling
As with mast salads, 11 1% carefol
arrangement that gives this one
much of its eve appeal. Start with
curly leaved lett then add hig
cartwheel orance slices flat, and
arrange the lop as pictured. Just

rolls and dessert
[or & delightful luncheon, even
good  [or calorie coynters Pass
this creamv dressing (o those free
calorie fold whipped |
Mavonnaise;

add a beverage,

cares
into  Lomon
with cinnanmaon
HEARTY ORANGE
CHICKEN SALAD
Sliced cold chicken
1 pound string beans, cooked
Lemon French Dressing
1 cup slivered almonds,
loasted
4 or 5 oranges ’
Arrange chicken slices diagonal:
ly, alternating with clusters of
whole cooked beans, which have
maripated in  Lemon French
Dressing, Seatter almonds over
beans. Pecl and slice oranges: ar
range slices diagonally on the
plate for a final touch,

ol
cream
Fpice

Drain capned small while on-
fons and heat in a cheddar cheese
sauce, Sprinkle with paprika al-
ter turning into serving dish.
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red Cream|Candies for

‘Anyhme as |
Favored Sweet

Here we have three candies
that take cocenut. They're all sim-
| ple to make and produce a nice
hatch of weleome confections

COCONUT MARSHMALLOW |
DELIGHT
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FISHER'S

FLOUR
eenit's Fresh!”
|\=

,m%mw.
Now's the time to buy NEW CROP Fisher's Blend Flour!

*
FISHER'S BLEND FLOUR now at your
grocer's milled from fresh new crop wheat.
FISHER'S BLEND FLOUR is made here

in the West for you... especially for friendly

" Western living.
TV Star Detty White

Sweet on Sour Cream

paprika veal.

d|Sour cream and veal have long been a favorite: with those who know that wonderful
Here stuffed green olives add just a bit more flaver to the combination
veal and sour cream and potato puffs are sarved alongside.

Freezing

N | ing
lin modern freezing preparation of

| shows that- practically every vege-
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Always Heat Vegetables When

for Best in Flaver

A reminder that vegelables must be heated through bcrore he-
ing frozen if they are to keep their appelizing fresh qualities in home
i | freezers or lockers comes from the U. §. Department of Agriculture,

The reminder comes at this time because of many inquiries as to

whether preheating or “blanch-
is unnecessary or out of date

vegelablex
All research, both for commer-
| cinl and home freczing methods,

unpleasant flavor, described as a|(rozen storage. Then,

faction only if fresh, tender, high-
quality foods, prepnred and pack-
aged by the methods found best
by research, are put in them,

The reason for heating vege-
tables before packing for [reezing
is that the heat slows or stops the
natural process of maturing or
aging. If vegelables are not heated
enough, the aging continues in
the wvege-
tables begin to develop off-flavors,
| toughness and poor color so that
within a few weeks or months they
may be unappetizing.

Blanching or prehealing takes

Iday, but it doesn’t pay to save alonly a few minutes. For home

the most salisfactory
way to heat practically all vege-
tables is in boiling water.

Full directions are given in

Home freezers will give (ull satis- | “Home Freezing of Fruits and

queties il already m-ie for you
when gtm a can of condensed
S0Up. ple, yes, and fit for your

king. Mix % cup of 1 can (10%-
ounce size) condensed cream
celery soup with 8 chopped hard-
i, S B e
crumbs, 2 {al

sley, 2 tablespoons minced

2

until browned, Meanwhile combine

% teaspoon pm in 13
cup milk and to remaining
soup: heat. Serve as sauce over
croquettes. Makes 4 servings.

GO IT.
Add thinly :"..d succhinl
squash (cooked first' in a little

butter) to an omelet..

Vegelables (HG 10)." Single copies
are free from the Office of
formation, U. 8,

RF

Agricultire, Wasbingten 3, D.C.

SALEM HOUSEWIVES
AGREE--

For fast, easy dishwashing—

there’s no liquid ap:

like Lux Liquid

Let it help you out with the 3500 dishes
You do every month (for o family of 4)

Compare! See how much better it is!

® Old-fashioned powders waste time, are slow about
(IMJI\‘IHR slow about removing grease,

Lux Liquid cuts under grease instantly,

lifts it up, floats it off.
rinse-

—are sparkling clean,

Liquid is Lux-mild,
You'll see and feel the
wonderful difference!

Look for it at your store

sy (A S ¥

-and china, glassware, silver

Treats hands right — Lux

1 can does the work of more
than 2 boxes.of the leading powder,
A teaspoonful does a dishpanful!

A quick

-
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