The clever homesnakeér wilh a
basy schedule weicomes main
dishes she can make beforehand
whes making her plans for 2
special event Molded salads and|
miip dishes are a perfect choice
for sach occaswons and wn im-
mediale attention when they are
as Navorful and attractve as this
Chickes Mousse

A well seasoned nutriious cream
ppuce with diced chickes turkey
or veal sdded makes this & wsls
fying entree. The celery, olives
grated omon and shivered almonds
beighten the flavor and add 2
pleasant texture contrast Try ths
recipe for [amily meals or a
special luncheon or supper

CHICKEN MOUSSE

1 envelopes plain pelatine
1% cups mulk

iy cup bastter

1 tablespoons [four
1': teaspoons sall

'y teaspoon celery salt

b4 teaspoom monosodium  gluis-

mate, optwonal

4 leaspoon graled cmon

Dash of pepper

1w cups salad dressing

3 cups cheed cooked chicker, A jelled chicken mousse 1 8 handsome main dish for luncheon or buffet supper. The

; ““l?nl"' ‘J“'d . mousse. made with plain gelating, also takes celery, almonds, olives and whipping

I cup Unady slic celery . . e . . I

L cup shiced stuffed alives es ee ' gernished w th sweetpickle slices and romalin leaves

Yy cup slivered blanched al

\ e . oo [1€AIYY Type Salads Are For Summer

Soften gelatine n s cup cold
milk for 5 minoies Melt bufter A5 during the summer months Toss logether lightly Chill well rapudly stiring comstantly. for 1

in saucepan over low hest a0d (oads that are casily made abead Serie on lettuce leaves minutes Cover remove [roem heal
blend ia fNour Add milk sowly L4 ure iiling enough for outdoor Makes { servings and let stand 10 munutes Mean-
stirring constantly and cook mhl o oois are in fashion  Probably Hot Macarom Salad 1v good any while. cut hacon In 'y.inch pieces
sauce s smonth and thickesed .4 only W potato salad as ltime of the vear bul it's so mmple Cook wntd crisp and brown Loem

Remove from heat Add u‘ianr-r sumuner main dish salads are those 10 make that ts & particular bioe bacen. ocelery green pepper
and sur untdl dimohved Blend | .qe from macarom products We [avorite for & quick spring or sum- gherkins and onwn Rinse macs

salad drmrnlx into mixture Cool '\ . . proof of this in our recipes mer meal roni with warm water and draun
Carefully fold in remaiming v ..o offered ) well Add macaren: lo bacon mix
gredients Pour into lightly but SO Y -~ —— HOT MACARONI SALAD ture Mix mayomnaiss. chili sauvce
tered ¢ ring mold or individual TMESe . ! { ounces elbow macaron . ; 1
cup ring o be seriad. & . o mustard, Worcestershire sauce, |
molds. Chill watil firm ['mmold oy ™8 €8 iy 4 strips bacon leaspoon salt and pepper Fold In-
salnd Garnish with for salad course or main dish They s cup diced celery
crisp greem. Ga A e umiversilly pepular ¢ ¢ lo macaroni mixture Heal ther
tomalo and cucumber slices Serve : : ‘s cup chopped green pepper  ognly 1 top of deuble boiler
with additional salad dressing Vienna Spaghetti Salad iy one 3 cup sliced gherkins Serve hot

Makes # to 10 servings lo lake slong in your piemc ham-| 4 cup chopped onios
e —— per—with the baked heans und-| \s cup mayonnaise N YT

wiches, lemosade and chewy mat 1 tablespoons chili sauce

brownses | lablespoon prepared musiard ALWAYS FLAVORFUL
New POtatoes . X Yy leaspoon Worcestershire Puree dramned canned or stewed
In Cream Sauce VIENNA SPAGNETTI BALAD 1suce ldnrd apricols and use them as a
4 ounces ¢lbow spagheil) 1 leaspoon salt iruhnl between layers of spoage
Ly teaspoon sal ‘s leaspoon pepper cake. Cover Lhe cake with cbhoce
Delicate new potstoes take kind-| 3 Lablespoons prepared mustard| Add 1 teaspoons salt and macs- | late frosting for a delightful com-
Iy o a mild cream sauce 3 tablespoons chill sauce |roni to 3 cups beiling water Boil ' bisation of flavers.
CREAMED POTATOES 1 tablespooms chopped onion — — : i —

tabiesfoon minced parshey

WIN this 16,500 [z

| cup cream ‘s cup salad dresaing

Y lsaspoon sl ‘s cup sliced Vienna sausages

is legspoon pepper dounce can :
1 tablespoons butter 1 harticooked eggs  sliced I WEDGWOOD HOME \
| tablespocs chopped parvey ta cup diced cucumiber I

Place the potatoes. cream. sall, Add 1 teaspoons sall and spa- |
and pepper in the lop of a double ghetti 1o ) cups bouling water Boil in q.;”
boiler snd cook over waler just|rapidly stiming constantly for 2 lyay ol e .
below the boiling point. Cook untll | minutes Cover, remeove fram heal : 2
are and bet stand 10 mioutes Mean-
bour and & hal Add| while, combine salt, mustard, ehili

secving sprinkle |ssuce, onjon, parsley and aalad “"'v‘“”"f.

|
|
|
portion wih dressing Rinse paghetts wih coid|  WHITE SATIN SUGAR | ¢
'1 P |
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H
|
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h
chopped parsley. A plessing vari |water asd drain well Marinate

ation of thia recipe may be secured | spaghetti in salad dressing mix- |
by adding » tablespoon of chopped ture 15 munutes. Add sausage | Om/’?-é-gf
chives during the cooking | hard-cooked eggs and cucumber

Your fine linens
stay lovely longer
with g&%
CLOROX care!

You get a CLEANER WASH with CLOROX....
*)

whiter...brighter...sanitary,too!

Go-on ADVICE to & bride-to-be ... or any
bousewife: Give your tressured linens snd -
other fine fabrics a long lease on loveliness -
with Clorox care right from the stort/ For

Clorox gently removes dinginess, stains and "

odors from white and color-fast eottons and ‘P I
Rinens...and white 100% nylon, rayon, Dacron
Orion #nd Mf. too. And remember, when 0

¥0u Leunder with Cloraz, you provide sdded  Crores sests s sow sothoesm wod Wuraon o
mm&yﬂrf&nﬂj boauu el wa i yemr wwadey Res the abe! Srectices

e many wors Cioree ma balp reu mery day,

Closox disinfects’ all throngh ihe bousel

Every“time you-wse CLOROX you protect family hesith!

\

Fancy Sandwich He-Man Caliber ™ g e swee i oot s oy oRFUL

A geoerous ameunt of papeihe
; (fee cake, add esough waler er atrac
A pood sasdwich filling cas| § slees bacoo, criply cooked |milk 4o & cup of sified cenfettion- mmmfmhm
make 2 good main dish frem| g gmall lettuce leaves ers’ sugar and a ball teaspown of | yewly with tomsed greems.
:m Here @ .j 14 thin temato slices vamilla to mabe a thin frosting )
sandwich o try en the Sar —— FRIDAY FARE
menfolks l 5 JUST RIGHT | Broied fish steaks perved with
HEMAN SANDWICHES | | Allow ux lo eight clams per per | Bollandaise Sasce. 1 any of the
eblrar-del First make the filling by mixing %08 Wwhes you are serving them | couce is leR over refrigerste it
all ingredients together ustil well Selimed. and use in sandwich spreads
Pineapple Mak 90 Shagped hars: bended Cut buds in half cross — —e
PP es cooked oy wise. Toast the cul sides lightly, | BROWNEx SPECIAL DisH
DiShO‘n tl ‘s Cup mayoRBaise then spread with butter. Spresd! Some cooks like to sprnile 3 Good dip lor lobster chunis
enia s Cup chopped celery bottem ball of ssch bun with Egg Httle sugar over pieces of chickes melted butler muned with 4 little
| isaspoon salt Salad Filling about o be broied LarTagen visegar

i

Give your noodie dish 3 shol of
pineapple chunks ham and raisine

(]
8
g

s leasposn pepper

| e tosapesn astard bacoe lsttuce leal
and r-‘-lllﬂ ) surpraang “" : [ easpoon ;r.:t:“ LM li:ﬂ':,iﬂ;ﬂ Sprinkle
and a ‘~lighttul ome. § hamburger buns with salt and pepper and cover
a NTALE ‘ Butter |with top halves of bums  This

o sinces brved eode T Mol W EeTE e THE PEERLESS

1 cup drained pineappie
chunky Feotures This Week
W cup butter or margari~e

Jow , Strawberry Jello
A3DO0H PUGAr | )

g lon | Cream Pie
lmwmh s ‘ g Welcome Summer With Our

1 leaspoos vinegar Light—F'utty—Delicious

1 cup cubed cooked har |
% cup melled butter or

TAr gArine I
4 cup goldes seedless ramns

PINEAPPLE
FESTIVAL CAKE

Add | tablespoon sall and
moodies to 4% cups boilling water
Bail rapedly, stirming constamtly
for 3 minules. Cover, remove frem

Made Wilh
Minced Pineapple and Pineapple Juice
.. And 8¢ Attractwe

|up. MeR butter ar marganne is

i

heai and et stand 10 minutes
Dramm pinespple and reserve snyr-

saucepan. Blend In flour. suger, |
salt and pepper Combine pine
apple syrup, waler and vinegar |

Add Liqued mixiure o ssucepan never an
gradually and cook until thickened o Special Arnention Given Phone Orders
sUrring constanky  SUT n pmne

apple and ham Rinse noodles with | "" l

hot water and drain well Add but e eer eSS a erz/
ter or margarine and rawsins o . i

o, el e o Dr. Pepper Bottling Co. ~corvunr o, BB 170 N Commercial  Phone EM 3-5704
max Turs omo bested serving| 1098 N. Uiberty B1. Solom T e Sewnas
piatter and top with ham-pine I

apple mixture Serve bot Makes §|
servings |

The Veary Fomous & Delicious
Lemon Crunch Cake

| L Luscious Lemon Whipped Uream (ake

Youll love these exclusive glasses-

and the golden-good BIG TOP inside!

What @ velue! Here's glameware important vitamins, minerals, pro-
80 beautiful, you'd expect to find it leins and energy values. And no
h"""f (" v in gift shops! Only Big Top peanut other leading peanut butter is

B\"‘ butter brings you these sparkling smoother or easierspreading than
goblets and sherbet glasses — brim-  whipped-creamy Big Top.

ming with extra golden-good Asvor!
‘ e e Use the coupon—save 10¢ when

Whet a peanut butter! Big Top  you buy Big Top peanut butter in
gives you mere than extra-delicious this handsome “Early American™
flavor. 1t's naturally fortified —a  glassware' Don't wait, don't miss
pouvrhouse of nourishment— full of s wonderful value like thul!

CLIP THIS COUPON NOWI TAKE IT TO YOUR DEALER TODAYI

" b= save o
BIG TOD A A BIG TOP it anvsize
PEANUT BUTTER ' '

B Fepcine | Trombin L-—----nn————-----———--—-———----——--------‘A




