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Here We Go For Some Meatless

Eggs, Cheese, Fish
On Lenten Menus

By MAXINE BUREN
Saicomss Woman 1 Ediler
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ters pad & chrese sance. Bulld messs arcund
of (hess Slahes for delightiul meals during
se and Olive Omelet
4 eggs, separsied 1 cup greled Cheddar cheess
W cup milk iabout % pound)
W traspoon pepper % cup butler or margarine
W cup shced pimiento-stulled 1 1%-oynce can shoe-string
green olives Irench-fried polatoes
Cheese aauce*

Combine egg yolks, milk and pepper; mix well Beat agg whites
unlll still put nol dry Fold egg whites, olives and cheese Ints o8
yolk mixture. Melt butter or margaringe. add olive mixture and cook
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over medium hest until betiom is lightly bfowned. Arrange potaiess
in shallow baking pasn. Bake potatoes and omelet in moderate oven
tmkmlllm.um:lmmhm.mwuu *
serving platter: top with potaloes. Fold omelét. Serve with cheess | n, iy o0 usually served as » saled, now has become & main dish. Make the filling by (8
::" Garnish with additional sliced olives, If desired. Makes ¢ serv- | = 0 favorite fule, then give them a generous topping of piping hot cheesey cresm sauce =1 o7t O
and serve with melbs toast for crisp contrast. This egg stuffing hes tiny bits of chopped A cheese-clive omelet, served with shoesiring potatoes, hot menu for serving those mestless deys. Ofives meke the “
muffins or rolls and & canned fruit, make & very populsr garnish, too. French style omelet takes » bit of skill,
hobtotatns ot tanlhrons sadhions S db. . & ST IS,

“Cheese Bance: Melt 2 (ablespooms buller sr margarioe;
tablesposns all-purpose flowr snd blend, Gradually add | ewp
and cook ever low heal, stirring comslanily, snill thickemed.
sup graied cheddar cheese (absol i pound) snd seases sah

r in iaste., Cosh sver low head, silrring
‘ melied.

groiled I-'f':lshr Is-. IScrarnbled
Eggs With

Specially Sauced
Eggs are st their best in souffle and the cook can make |

variety of flavored soulfles to wit almest any oceasion..Let's saucing blead of tomate '
fish soulfle, a good recipe lo know and vary. hﬂ'ﬂ!.n.l w-:-mPOtatoes
Fish f sauce and butter. This, we're told, ; .
ish Souffle u.:ﬂmmmrm.- mwmm-m .
real Lasig treasl. diah lor supper 4
2 lablespoons butter 3 egy yolks DELTA FISH! BROIL (when there's 2 question as Lo .
3 tablespoons four 3 egg whites 2 tablespoons butter or | what's to make 2 good menu. The b4 -
1% cups hot milk % leasposa sall ' margarine, melled scrambled mixture can be gar- l ' g
] can salmen . % cup minced onion 2 tablespoons vinegar nished nicely with parsley, chives . :
Melt butter in » saucepan, blend in flour, add milk and . 2 tablespoons tomate keichup |or pimiento and & will be as glam- ! '
stirring constantly until mixture thickens. Add salmon, finely minced | | \lornoon Worcestershire  |orous as you wish.
and onion, Remove from heal, separate eggs and beat yolks. Add lo sauce POTATO-AND-EGG SCRAMBLE
slightly cooled sauce. Fold in stiffly beaten whites. Turs isto us- | 4 ooung fillets of sole, haddock | 32 slices bacon
greased casserole, sel in a pan of waler, bake in moderate oven or whitefish 2 cups thinly sliced raw ' -
(330 degrees) for 30 to 80 mipules. Serve immedistely afler remov- | o uiee first 4  Ingrediests. potatoes . - '
ing from oven. Makes about 4 servings. A cream sauce of shrimps | pr.c. fillets on breiler; brush with| 1 teaspoon sah h
and peas, or other {avored flavor is good s a topping. ssuce. Broil 510 minutes each; | 4 eggs, beaten g 8 H 3
mhﬁh'l-ﬂ!!lﬂlm!: broil frequently with ssuce. Garn-| % cup milk :

a can of my

e | Jonos Spaghetti ltaliano
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Icing Good ;
Dried figs are surely one of the| | !
B o S |
v L
Thep ore flled vhh astiral” ret |
sugar (scutally 55%) | . !
HEAVENLY FIG AND CARAMED| | . " . !
KO, - and enjoy ltalian spaghetti and ;
R:eupmuursl.in X d |
oy sauce of a quality you've never before |
%m“ i .
1 teaspoon cinnamon i1 o
§ aen veaiin . been able to buy in a food store
m | :
Bapge ) [
- "I"""““"“"""""“ Dedicated, t wy. mother,
mchlﬂnﬂhlndish,wilhMluhllmdmﬁmﬁo?m The Eggs unmﬂug:i“‘m&?m | Wuj.
*in the sauc-'i; li.:trim.!o thfhits: mlt" L0 oo 3 piid ﬂ L’;maﬁ"l%‘m You can not know my happiness, in
. o anilla and the confection- bringing 10 you this culinary delight. Its
Caulifl With Eggs Is Danish o e o sk frung | seciin s bese the pide o ne Gy
ower qq fmmﬁmﬁ ) in the Province of Pesaro, Italy, for over
ﬂm'vlurﬂlﬂmCﬁmmmm&ﬂw-mim_wbmﬂu [ 200 years.
brains for something new to serve| ; . yace (10 oumces) quick- servings. fill two nine-inch layers. ’ In my suthentic Balien recipe sawce you will taste the true Buratti
for lunch, you might consider the frozen cauliflower f Paulueei flavor and quality for | bave followed the family recipe with
merits of Cauliflower Copenhagen, ;m"‘u:: m , great care. | use the same kind of Italian plum tomatoes, tender, lean _
a luncheon platter thal oamhIaT . " rAIlnabOHQ... beel, finest olive oil and spices. ANl slowly cooked and simmered for -
’ : amlshlﬂd'-dl Y teaspoon palt - " bours. This flavor can only be preserved kettle fresh when the sauce s MY DIVIDER. -
with eggs in the refrigerator nd‘ :g‘:dﬂ BE THANKFUL : kept separate from the spaghetti. This is made possible by my unique PAK® WAY f
a package of caulifiower in the| 4 toas. squares Divider-Pak. Sauce is in one can. Long spaghetti, ready for quick cook- &
freeser, it's one you can put to-| ¥ €uP chopped cooked ham By Nulede Annie ing is in the other can with a package of Parmesan cheese. With the F > .
.gether st & moment's notice, The| Cook cauliflower as directed on & contents of these two cans you will prepare the finest spaghetti your By sthentic
snowy-white cauliflower flowerets Mulfqd?luh‘ reserving 1 table- i family ever tasted. Spaghetti such as was available only in fine Italian e recisn o B
SreawiRiing G- pe haster of the ' DEAR ANNABELLE: T am the Mother of teenage daugh- : restaurants. wo b | B
plajter, surrounded by wwﬂ:‘y“’m& “ﬁ mfmnualdm.l'-lnehlummwegk. ' Te my mother, Micholine Bureti Povlveel, who handed down the A ' :
eata on toast and covered With A seir uatil blended. Add vegetable|  PoY LTS B0 O e ith NULADE exes. Thoy recipes to me, I proudly dedicate the foods marked Jeno's. ' '
Mooty yganlon A Nauid . sad cyeam "’ﬂ:‘ know NULADES are always fresh and are so good any way 4 different sauces fo choose from: Meat sauce, sauce with meat balls, | — &
kling of chopped cooked ham. cook until mixture is they fix them. | have one problem. however, and that is 7 - L <4 A ¢k i
This is a particularly good dish | stirring constantly. both of my daughters insist on setting the table at every - AN IATRNS  Samey. 5 :
to serve at this time of the year,| Arrange cauliflower on serving meal as though guests were coming. | tell them that our By gussusa
for eges are in plentiful supply platter Cover with sauce. Place everyday dishes and utensils are good enough; that the THANK YOU, 4
and quick-frozen cauliflower is al-|poached eggs on toast squares china and silverware should be used only on special occa- . ] tag ypeghsn
ways in season. around caulifiower and sprinkle sions. Am I right? SENSIBLE MOTHER. i 3 Q E . -: ¥
DEAR SENSIBLE MOTHER: You are so right. Be thank- beton e )
» ful, however, that mmhm il
the best way, it's using local NULADE - - f
eggs or your fine silverware and chims. if your “everyday”
iﬂn ndrnhdu,ll-'lg:lha investment. ¥ : . v
As o the situstios, ol m-: r ----- v 4 :
<= Do plose place soAA volesd 20 SL46 wre yours for oy l‘k ﬁ d' c Y '
= T e ektng You wil fnd e ot ade every Just like finding [ .
) NULADE earton. oy et il ok o ol
*5%¢ o my Marisars (meafless) - == [
Confidentiel to YOUL: Fry? Bali? Babe? Posch? Shine? Scramble? The \ = Mnl’ﬂﬂ-‘-.l:’ﬂﬂ
enly thing you need i kmew shewt ogge b Are They MULADE? Your |
4 grover got ‘sm by phening Oregen gy Preducery, INpire 31437, . ° Lom enciosing the port of the lobel et Cabd
QI"Ck’ 45 ; th f“m wlth sy JENO'S from two cons of Jamo's ;
D: ' l Spoghem Pofiono. Pleose 1end me the
v n' P v entice purchere price [ poid foronecon. gmy )
ppavenie £ g—— two Jeno's labels /1 . e
so good - | | oo —
7 NU a . l shol 1o Juna's, 1.0 Bea 101, Diveh, Mimnansin
. . ' e :
Jn salads » e . |
‘ OUARAMIEED FRESH ~ PR
. .




