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seasonings, and a glaze of honey and
tatoes.
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ferent deliclous manner, glam-
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Barbecued Hamburger
For Indoor Meal All Year |Takes-Turkey

Usually there’s a slump in male cooking come autumn, when

Double Duty For
Rich Milk Sauce

double comvenience in the kitchen.
It serves not only as a topping | 350 F, (moderate oven) for 30 min-
for many easy desserts, but also | utes. Six servings

as flavoring agent for nourishing |
and delicious milk shakes. Made | PRETTY THING
sweetened condensed milk, it |
no cooking, and is magieally | of raw carrot and cut a tiny round
smooth #nd creamy. For mllk.IM_ of each center; pull a small
shakes, use two tablespoons to ane | #orig of parsley through the round.
cup of milk, As a sauce, pour it|Result: Beguiling garnish for ap-

over jce cream, nﬂlh‘mh_ﬂ. salads, Nish or meals.

., cake. To make it, com

the funiture has been brought in and the barbecue is cold and
. Though Mama must not Jet her culinary enthusiasm lag,
Papa’s does.

browning garlic clove in heated
. combined with corn salsd oil: remove clove. Add re
baked In maining ingredients and mix well |
B simmer about 30 minutes. Spread |
flayor | Over entire surface of ring. Bake
meat, in hot oven (430°) about 10 min-

, fill the ytes. Serve on heated chop plate or
potatoes or a platter, fliling center with fluffy

surround | maghed potatoes or creamed vege-

dressed up In its Sunday best, when It appears in a baked ring, with barbeque
tomato. The center is filled with fluffy mashed po- sall together, Add sugar, corn-

-Macaroni Dish

Barbecued hamburger—a summer favorite of outdoor cookery |
jtself to the new season of indoor dining in t

This macaroni-cheese dish lakes
furkey, but you can use any fowl,
or veal i{ you bave it on hand.

TURKEY, MACARONI,
AND CHEESE

his dif-| 14 cups shell macaroni

2 cups bailing water

i leaspoon salt

3 tablespoons [at

1% cup all-purpose flour

1 teaspoon salt

Y, t2aspoon marjoram

2 cups hot milk

3 tablespoons chopped

pimiento

1% cups diced, cooked turkey

% cup shredded cheese

Cook the macaroni in the boil-
ing salted water for 15 minutes,
Drain and rinse. Melt the fat and
blend in flour and seasonings. Stir
in the hot milk. Cook until thick-
ened.

Combine macaroni, pimiento,
turkey, and % cup of the cheese.
Pour into a baking pan. Sprinkle
remaining cheese on top. Bake at

Notch the edges of thin rounds

-' ‘Corn_Sticks
t\Use Blue Cheese

——

MIDGET

SEC

)

TION

Two Dressing

Recipes Use
Richer Milk

gives these two dressings added
richness and speeds up the mix-

lurlncuod Foods
For Winter Months

“Bring the fun of a2 summer|
barbetue to' your dinner table,
When your family gets a tanta-
lizing  whiff of this Planked|
Kraut, Pork-Apple Dinner, they
will make a beeline for the din-
ing room.

PLANKED KRAUT,
PORK-APPLE DINNER
(Makes 4 wmervings)

4 loin pork chops, cut *-inch

thick
1 lpound 1l.ounce can sauer-
kraat . I
2 medium-sized apples, cored |
and cut crosswise
3 cups seasoned mashed pota-

loes

% cup firmly packed brown

sugar

Brown pork chops on both
sides. Drain kraut; reserve %
{eup juice, Add kraut julce to
chops anfl cock, covered, 15

I minutes, Add apples; cook, cov-
|eredy 30 minutes. Arrange kraut
lin ring on lightly greased oven
prool platter or shallow baking
|dish, Arrange potaloes around
| kraut, using pastry tube if de
gired. Drain chops and apoles; |
|reserve liquid. . Arrange chops
and apples in center of plalterl
or baking dish. Top chops with!
brown sugar, Pour, chop liquid|
over kraut. Broil 4 to 5 inches|
from source of heat 10 minutes,
or until polaloes are lightly|
browned and kralt is lightly|
beated. - |

Corn sticks have long heen a
| breakfast favorite, and with the
| pddition of blue cheese can be an

P | excellent accompaniment for salad

at luncheon for the bridge club.
AMERICAN BLUE CHEESE
CORN STICKS
3% cup sifted all-purpose
flour . |
4 teaspoons haking powder I
% teaspoon salt
2 lablespoons sugar
1% cups yellow cornmeal
1 cup crumbled American
Hive chese f(about 4
ounces )
3 slices crisp cooked bacon
crumbled
2 eggs, well bealen
1% cups milk
Y cup shortening, melted
Sift flour, baking powder and

meal, cheese and bacon; mix well.
Combine eggs, milk and shorfin-
ing: add to fMour mixture and stir
oaly until ingredients are hlended.
Turn into well-greased corn stick
pans, Bake In hul,mcn 1400 de-
grees) about 20 minutes, o wuntil
done. Makes about 18 |

ing, because sweetness is added
in one swoop with the milk.

salad,

MAGIC MAYONNAISE
33 cup sweetened condensed
milk
3% cup vinegar or lemon juice
14 cup salad ofl or melted but-
' el
1 egg volk
Yy teaspoon salt
Few grains cayenne
1 teaspoon dry mustard
Place  ingredients in
bowl, Beat.with rotary egg beater
until mixture thickens. If thick-
er consistency is desired, chill
before serving, Or place in jar,
cover tightly, and shake vigorous-
ly 2 minutes. Makes 14 cups.
The mayonnaise recipe given
above will earry an additional
cup of oil if this flavor is parti-
cularly liked. The vinegar may
also be Increased up to % cup.
To double recipe: Use one
whole egg instead of the egg yolk
and double all other ingredients
This makes 23 cups.

COTTAGE CHEESE SALAD
DRESSING

cup sweetened condensed

milk

\2 cup vinegar

i3 teaspoon sall

% teaspoon dry musiard

Y% teaspoon paprika

13 cup cottage cheese

Mix milk, vinegar, salt, mus
tard and paprika thoroughly.
Force cottage cheese through
sieve. Add to mixture, beating
until smooth. (1 package, 3 oz,
cream cheese may be used in-
stead of coltage cheese.)

If thicker consistency is desir-
ed, chill before serving. Serve
on fruit salad or salad greens.

CREAM DRESSING

Prepare one recipe magic may-

2y

| onnaise. Just before serving, whip
{% cup cream and fold into may-

onnaise. Makes 1% cups

KUBLA KH#N
Comp, CHINESE DINNER

Just Heat
and serve
wskm minvites!
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F:E' Steak

45

IHFL
" Beef Roust 39

Y
99’
»

l;‘Toﬂ‘r“i:l(llqps.
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.Pa"k Roast .
Side Pork ...

49

Swiss Steak ".5. 9"

39-

PUR[ I-AED e s h.lls‘

for

Cuts of equel value for Pork if desired.

Sweetened Condensed Milk)

Try them on winter fruits for

mixing |

<

SWEET PEAS

FROIEN JRESH

6

AR I RN

Stock Up Now!

1001
Pkg.

89

FLICIOUS NEW

FROZEN MEXICAN
DINNER

READY-TO-SERVE IN
ST 25 MINNTFS

DELICIOUS QUICK-FROZEN

TORTILLAS

ONE DOZEN
AUTHENTIC

49¢
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. COFFEE-CAKE
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.~ apple-Flapjack

Model *'88"-$5.95
Model "76"-$4.50

WHEN "U BUY
QO
s

GET MAIL'IN DETAILS
INSIDE PACKAGE

A
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A\
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SHORTENING

3.
Tin

SUNSHINE

CRACKERS

. 29

PALMOLIVE

SOAP

2:27

PALMOLIVE

SOAP

3:29

VEL

SOAP DETERGENT

o £

AJAX

CLEANSER

225

FAB

Picture Doll Pack

83

CASHMERE

BOUQUET

3: 29

CASHMERE

BOUQUET

2:27

FLORIENT

= 89
Size

GOLDEN
FLUFFO

99 |

THE FRIENDLIESTY STORES IN TO)




