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luncheon are really

{evenly on both sides with butter

Bacon ¥ .

of is o
perfect for imprompts since
the shell
standbys; bread. milk and,
of course, a waifle baker. Maple-
blended syrup provides the fimish-
ing touch and that too, is basic
and like the other ingredients usu-
ally on hand

You can make an interesting
varistion of the bacon filing

using instead
draiped crushed pineapple, and'A meal that is definitely quick to prepare is this one which includes fwo interesting dishes,
ituti i rhnb{ Salmon Macaroni Casserole and Lovisiana Spinach, just right for @ menu for unexpected ings

greatly in size
'm‘;’w .:‘l:h :w‘tg example of this in the recipe for

made
- cover w i h|lobster appelizers that
jce of dipped bread (but- |small hors d'oeuvres, but served

¥

side up) to make a sand-|in a larger quantity provide good

wich. Bake in moderately hnllllood for luncheon or dinner
waifle baker 5§ minutes, or umtil menu. ‘

goiden brown. Makes 4 or 5 sand-| The lobster tails are boiled

wiches Serve with mapleblended awhile, according to the direc

syrep. tions on the package removed

BREAD AND BUTTER from shells and marmated in an

WAFFLES especially flavorful mixture

8 to 10 slices bread Served cold on toothpicks they

Butter are appetizers, served hot with

% e mik boiled rice, they're a main dish.

AMERICAN STYLE
Syrup 48 (8 o) frozen South African

Spread bread slices lightly but rock lohater txilé

can lomalo sauce

cup olive oil

tablespoons vinegar

salt to slightly

|quickly. Drain. Bake in moderate- |
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¢gi mixture (o0 soak. Cook soaked
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melt 13 to % cup butter im a Olive chunks, thinly sliced celery
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skillet and stir in a

{

:

éry
unti the crumbs are golden-|hot sandwich wrap these in [oil
brown. |and heat in a moderate oven.

5
-1
i

Add and
beaten egg. Blend well Dip slices
g

- milk mixture tablespoons minced onion

cup minced celery

§ minutes. or
cup minced green pepper

baker
golden brown. Serve bhot|

S raras e

i

(with maple-blended syrup. Makes L cup minced stufied olives
I8 o 10 wailles, I' teaspoon salt

Nete: For serving a large group,| Drop frozen South Alrican rock
stack baked waffles on cake racks |lobster tails in beiling, salted |
and rebest in moderate ovea (350 water. Cook tails 3 minutes more
3

degrees F.) 3 to 5 minutes than their individual weight m
FLUFFY FRENCH TOAST ounces. For example, cook »

2 larpe or 3 small egps frozen S-ounce tail § minutes. If

1 tablesposs maple-bliended tails are thawed. cook only 1 min- |
oTE ute more than individual weight

% cp mik Drench with cold water, drain
¢ shoes whie bread Cut down both sides of under-|
I a Ot pam or dish. beal eggs |shell with kitchen scissors, peel|

sightly. Add maple-biended syTup off undershell. Insert thumb be
milk. Blend Soak two slices (ueen shell and mest, gently pull
bread in eggy mixture for 10 mest from shell in one piece
Reserve shells. Chill meat and
cut in large dice

Mix tomato sauce with remain-
|ing ingredients. Add diced rock

Place bread in hot buttered fry-
=g pan. Pt remaining bread in

ad slowly, 5 minutes on each

| side. Serve immediately with mare lohster meat and allow to marin

|ate  several hours. Serve in
|shells with toothpicks, as appe

WITH GLAZE Hoer
For a dessert that's hard to re-| NOte: The rock lobster may be

sist, bake some 3.inch p.;try:htllt'd after marinating, and
rounds and spread with softened 'erved as a main course with|
cream cheese. Top with a well- bolled rice. Serves 4 to 8
drained canned peach half, cup e
nm*ﬂd maﬂﬂybn;;fm“m ',F ANCY DISH

i e | Split round sesame sced topped
Te mske butter bread crumbs, |barbecue buns and fill with ripe

cup of fine and shredded cheese mixed with
bread crumbs; keep stirring | mayonnaise When you want a
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substituting either plain or
wheat bread. And with this pine-| ooany,
apple version. “.m a super
dessert: Top the with all %
tht makings of a pineapple sun-
dae. Then all yw'ﬂhdud as a.l.Obeel' TGI'
preiace is soup or salad |' 4
BACON - CHEESE SANDWICHES |
8 to 10 slices cheese bread JAppet'zers!
Butter . B |
% milk
ow milk Spicy, Piquant
1 egg. slightly beaten Appetizers often make good
Dip : ‘!’w ‘mm mix |rnlln dishes when treated about
2 “1 v d |
ture thoroughly but quickly. Drain |the same way, b:_" 1:::”;_

the link sausages
of salt ROCK LOBSTER, PAN- | nanas lengthwise and put a spear

Sauce for Fish,
Vegetables Creole

salt, monosodi
and chili. Gra
toes. Bring to a bail
minutes. Serve over bol
tables Makes 2%y cups.

Fruit, Meat In Special Grill Mix

| For a nice combination of fruit, |of pineapple between the
vegetables and meats try this

LOIN LAMB CHOP GRILL

4 loin lamb chops
8 links sausage

2 cups cooked peas
4 bananas

4 pineapple spean
4 bacon slices

Have lamb chope eut 3 1o 1

inch thick Thoroughly

on one side, turn split

sages and banamas and wrap
gether with a pineapple spear in
the middle and a piece of bacon
wrapped around the cutside and
fastened with a toothpick
banapas and sausages once

they will brown evenly

Now split ba |

A good. versatile sauce
Creole 'below: is alwavs

to have on hand It goes
vegetables

well as the vegetables, may be pre
pared in quantity, thea frozem in

practically all

family-size units
CREOLE SAUCE

1 onions, sliced
4 stalks celery, chopped

tablespoons fat

tablespoons flour

teaspoon sal!

teaspoon monnsadium
ghatamate

1 clove garbc. crushed

- e

1 teaspoos chilt powder o

faste
2 cups canned tomatoes

Brown emwon, celery and

pepper in hot fat

Iy sur

L cup chopped green pepper

and smmer 18

halves, hold together with a piece
of bacon wrapped around them
and secured with a toothpick
Turn sausages and banana rolls
o they will hrown on all sides
By the time the chops are
browned on the other side and
link sausages are done, the bana-
na rolls should be browned and
bacon done, and the peas well

prebeat : wared  wit
broiling oven. Place cooked peas hetied :and fiavored, with: drip-

in bottom of broiling pan
chops on a rack over them and
broil When chops are browned

pings

Doughnuts Make

You can make pretty nice des
serts from that old breakfast fa-
voritz. the doughnut. Here is ome
of the many suggestions
MOCHA (REAM DOUGHNUTS
Y cup heavy cream

1 tablespoons confectioners’

sugar
teaspoon instant colfee

3

4 teapsoon vamlla extract

4 plain dou

2 traspoons chopped nuts

Beat cream. confectioners’ sug

ee and vandla extract to

iher wilh a rolary beater unlil

etiff. Slice doughnuts half

crosswise, Spread I tlablespoons
cream mixture between halves of
each doughnut Fill the center of
each doughnut withr 1| tablespoon
ream mi and sprinkle 9
leaspoon nuts over top. YieM: ¢
Mocha Cream Doughnuts

{
two

fCompanyMeall
, Uses Canned

lf.Fish, Spinach |

|
An invitation to stay for supper

¢ |is easy to give and pleasant to re

ceive. But once accepled, there

P must necessarily be a flurry in the

kitchen and a quick check of the
|menue 1o see that the family fare|
can be company food |
A meal combining Imagination
| with warm hositality is almost sure
te be a success, no matler how
quickly it must be prepared. Two
attractively differenl supper dishes
Just right for this sert of enlertain
{ing are individual Salmon Maca-
ironi Casseroles and Louisian Spin
| mch.
| Salmen Macarenl Casseroles
F 1 can 1 [b.) macaroni lin
cheese sauce
1 teaspoon reared mustard
1 can (7% oz ) salmon
2 alices bread
2 tablespoons melted bulier, or
margarine ]
Mix macaroni and mustard. |
Gently stir in drained salmon brok- |
en into chunks Place in individual |
casseroles. Sprinkle with bread cut |
into tiny cubes. Dribble with melt-|
ed butter. Bake in moderale oven|
350 degreesi about 20 minutes, |
until heated. Three to four serv-

Louisian Spinach
1 can (16 ex.) spinach
1 tablespoon butter, or marga-

rine |

L Leaspoon oregano

salt and pepper

1 lemnn

Combine drained spinach, butter
and oregano. heat Season to taste
with salt and pepper Serve with
lemon wedges. Four servings

Here are some more ideas for
making canned foods come to the
aud of the cook

Cut canned luncheom meat in-
to finger-shaped pieces and sprinkle
with garlic powder. Wrap a hall
slice of bacon sround each piece,
fastemung with a toothpick Broil,
turmng oft until bacon is erisp
~erve wilh I sauce

This easy children's dessert fes

'A_"“ God Hof D"“ﬁ tures canned strained baby or

jnior peaches as a sauce. Cut \
shaped wedges from the center of
cup cakes, fill with vanilla ice
cream, and top with the strained
peaches. Marachino cherries make
a mice garnish. Youll find the

grown-ups will rave about Junior’s
| dessert, 00

Use prune julce lor the liguid in

| & fruit and vegetable molded salad

Desolve lemon flavored gelatin in

hot prune Juice When chilled and
partially thickened add chopped
datex and apple and dliced celery
Serve on salad greens with fluffy

AV onna se

HIGH FLAVOR
A filing of raming and lightly
miced, sweetened canned apple
sauce Lhickened with plain gels
tine and chilled in a gingersnap
crust makes a refreshing summer
pie. Top with whipped cream

DINNER

—not too hot...not too bland!

- DENNISON'S CHILI

Slow-simmered for real home-kitchen flavor!

It tastes just right . .. chock full of tender
chunks of real beef! Plump, rich beans! Sen-
sationally spiced sauce . . . prepared from an
old recipe and slow-simmered for flavor!

Buy Dennison’s Chili Con Carne with Beans
—in the economical family size or convenient
regular size. Also be sure to try Dennison's
Plain Chili, too. They"re both delicious!

CARNATION HOME

SERVICE DIRECTOR 1 I ’

When It comes 1o prepsring my
tarmuly for the long, active winter
shead, | rely on plenty of Carngs
tion MNuRich Homogenized Milk,
Creamy tasting, fresh fraom cone
tented cows Carnation s the maost
delicious way | know to give the
youngsters (and us grown-ups,
too) tha extra energy they need.

NU RICH

OMOGENIEED

MILK

Proteinrich Carnation Nu Rich
Homogen:zed Milk s a wonderiyl
source of nourishment all by itsaif,
And, It supplements the nourishe
ment of other foods as well, It's
an important part of every meal
ot our house, and a wholesome
between meal treat. too. | serve
Carnation Nu-Rich Milk ta the
chiidren after school along with
snachs ke these templing

Mo about & servings)

1 cup weil-drained canned tuna

2 teaspoons prepared horser sdish
2 tablespoons sliced ripe oltves

1 tablespoon diced chesse
Pepper to taste

14 cup Camation Sour Cream
Blend all ingredients thoroughin
Spread on buttered bread or toast
slices. Serve with tall glasses of
Carnation Nu-Rich Milk

Of course, everybody knows why
fresh Carnation Nu-Rich Milk
Lastes 30 good. 1t's that wondertul
cream:-in.every-drop favor. Bul,
gid you know that it supplies us
with more than 274 dietary ingree
gients? No wonder it's called “‘Nae
ture’'s most nearly perfect food ™

Don't let furniture casters
make ugly black streaks on
your beautiful hardwood

floors. Apply & strip of cel
lophane tape to the caster
wheels, It wears indefi.
nitely and lets wheels rofl
smoothly without leaving
marks on floors.

Better make sure you have plenty
of Carnation Nu-Rich Homogen
lzed Milk on hand, too. It goes
mighty fast, these days. And, re
member, it's 8 wonderful energy
pick-up for you, as well. So, enjoy
your share.

arnation

COMPANY

Phone 4-5441




