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Tasty Rabbit Pol Pie
to 2 lbs. dressed rabbit

Do not cut around
entire outer edge of the fruit. If brane,
you wish to decorate the center section, over a bowl so thal you
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Leaburg Brownies
See Color Slides
Of French Morocco

LEAGURG — Brownie Scouts,
Troop 86, met Feb. 18 at the home

ecll Me-

Fadden where a group of color
slides of Casa Blanca and French
Morocco was shown to the girls

n by Mr.

McFadden on his recent trip to

showlng

the slides was to work the World

the 1952

Girl Scout project. The Brownies
also are furnishing a baby layette
for overseas shipment and gather-
ing warm clothing for Ferea.
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Cecil McFadden is now enroute

to Yoko=

homa, Kobe and Hong Kong. He
is. at present a radio officer in
the Merchant Marine Service,
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and pepper. Stir in broth and boil |

|2 minutes, Add rabbit
lf}v:‘t thoroughly. Pour into bﬁkin;l
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WHAT'S FOR BREARFAST, LUNCH, DINNER? Why not grape-
fruit? Let this versatile frull (ake eare of any number of menu
spots. Time now to learn the variety of ways in which you can
utilize this nutritious and delicious frult, right now at Iis very
best, and one of the best buys in town.

Any Way You Cut It, in Halves, Juice
Or in Sections, Grapefruits Good

Grapefruit halves, properly pre-|for special occasions, clip out the
pared, are one of America's fav-|core with sclssors.
orite wakeup fruits. Many For a new taste treat, buy the
sons take their grapefruit without{small size grapefruit, halve, and
sugar; some use salt instead and ! ream just as you do oranges. Big
| insist that It brings out a waonder- | beakers of fresh grapefruit juice
| It youriare the world's most refreshing
inzatiable, | source of Vitamin C, and this time
though, try your breakfast grape- of year you need plenty of that
or|to help build resistance to colds
|and other respiratory allments.
For salads and fruit cups, see-

itien

catch all the good juice. Combine

|with

other fruits, for the tangiest salads
imaginable; mix with other frults,
|or with canned or fresh shrimp or
crabmeat for frult cups. Use with

{ish,

| garnish,

|Cheese and Walnuts
Ideal Sandwich Filling

Qur “Chesse and Walnut Fill-
ing" is perfect for lunch box sand-
wiches so keep it in mind for Len-
ten fare. It's nourishing as can be
with walnuts and grated cheese,
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teaspoon whole cloves

| peel like an apple (take card with
then cut around each section lops- } the knife; grapefruit are bigger
ening the fruil Irom the mem-|than other frult—more economi-
the | cal, too!). Remove all white mem-

Add a bit of celery for crunch,
and mayonnaise to hold it to-
gether,

Cheese and Walnut Sandwich

Chop walnuts and blend with
remaining ingredients, Makes 1%
cups filling,

Bake a meat loaf mixture
muffin cups and then serva with
tomato sauce pepped up with a
little prepared horseradish.

meat and |

Cover with pot pie orust. | hours,

your favorite pie crust!

recipe.) Hake in hot oven (4250
F.) for 20 minutes, 'or until erust
5 brown. Serve at once. Serves 4§,

Tangy Hassenpfelfer
to 2 lbs. dressed rabhit
cup cider vinegar
cups waler
teaspoons salt
teaspoon pepper

the plump juicy fruit. First

Then remove: section by

greens, or with seafood, or

with ham or pork, as a

" Filling
cup walduts .
cup grated American cheese
cup finely chopped celery
cup mayonnaise
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my Not Try These Rabbit Recipes?

leaspoons suger

6 bay leaves
1 cup sliced onions
8 tablespoons flour

Wash and cut rabbit into pleces

for serving. v
china or glass bowl. Pour over the iGII!
mixture of vinegar, water, sall,|

Put into enameled,

pepper, cloves, sugar, bay lea\‘es[

and onlons, C eorvand let stand in |other men.
|refrigerator over night, or for 12{and many of the presidents who
Take rabbit from liquid |followed have put their favorite
and |foods on record.
brown In Y% inch of hot fat. Add lhow many of these great men of
{liquid in which rabbit was soaked,  history agree on a favorite des-
cover tightly and simmer 1 hour,|sert — gingerbread.
or until rabbit s tender. Serve|the presidents, tangy hot ginger-
in pan, bredd is even more American than
strained if desired. Serves 3 to 4.|apple pie and ice cream. Through
our early history, molasses wis
used for a spread for bread, as
syrup and in cookies. But ginger-
bread was the mainstay—Iit could
be served as bread for breakfast

and

with

drain. Roll in flour

gravy remaining

Savory Roast Rabbit
to 2 lbs. dressed rabbit

4
13% teaspoons salt
3 tablespoons butter or other
fat
3 tablespoons chopped onion
3 tablespoons chopped green
pepper
8 cups day-old bread cubes
1 slightly beaten egg
13 cup milk
1% teaspoon pepper
2 tablespoons flour
4 slices fat bacon
1 cup boiling water
Wash and wipe rabbit with

damp cloth, Sprinkle inside with
1, teaspoon salt. Melt butter, add
onion and green pepper and cook
6 minutes, or until tender. Re-
move from heatl. Add bread cubes
and beaten egg mixed with milk.
Season with '3 teaspoon salt and

few

|with dressing and sew
|Rub surface of rabbit with flour|cornstarch,
mixed with remaining salt and|IDE —— nnsl |
few grains pepper, Lay rabbit on| When juice is clear and slightly sugar and beat well,
|51‘;e, cover with bacon and add|thickened, remove from heal; add w |
| water, Bake uncovered in moder-|almond extract and 1 cup pitted |light and fluffy. Add remaining ;e (ruit cocktail, Serves 6.
cherry halves, drained. Cool, stir-|sugar gradually beating well after
teach addition. 1f frosting scems (o
stitf, add a lijtle light cream, Pile

grains pepper,

ate oven (3500 F.) for 2 hours, or
until tender, basting frequently.
Garnish with whole carrots and
onions
spinach, Serves 3 or 4 «

filled with chopped

Fill' rabbjt|measure 3% cup into
opening. | bring to boil.

|Serves 8.
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SECTION B

Presidents are no different from
Washington, Linecoln

The surprise lz|

Judging by

and Junch, as a not-too-sweel
dessert for dinner. The presidents

spicy treat.

When you're looking around for
the perfect dessert to serve, cast
your eyes In the direction of
home-made gingerbread. Bake it

CHERRY CORDIAL

1 No. 2 can Bing cherries

15 cup Sugar

1 teaspoon cornstarch

Dash of salt

Few drops almond extract

1 quart vanilla jce cream

juice cherries,

saucepan,

Combine sugar,

and salt; add to boll-
stirring

Drain from

juice,

ring occasionally. Chill until serv-
ing time: Pile ice cream into st-r\'-|
ing dishes, Top with cherry sauce, |

yoursel!, using good spices and
luselous molasses, Bring it up to
date with a rich frosting which
makes it Gingerbread Trapicale.

Here's the gingerbread and

the

luscious frosling — in the best
presidential manner!
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Gingerbread Tropleale

cup shortening

cup sugar

eEg

cups sifted enriched flour
teaspoons baking soda
teaspoon cinnamon
teasppon ginger

teaspoon cloves

teaspoon salt

cup New Orleans mollasses
cup hot water

Cream together shortening and
sugay. Add egg; beat well, Sift
together flour, baking soda, cin-

namon, ginger, cloves

and  salt.

Combine molasses and water; add

alternately with flour mixture fo|
creamed mixture,

Line 8"x8!"x2"

pan with greased waxed paper.

Pour in' batter.

Bake at 350° F.

(moderate oven) 50 to 60 mins

Cool 5 minutes, p
pan. Top with Tropleal Frosting:|

Cream

Remove from

1y cup butler

P

cups sifted confectloners'
sugar

egg white

teaspoon vanilla

can moist-shred coconut
butter with

gerbread Favorite Of Many U.S. Presidents !MUSfGrd Clﬂd

Cayenne Add

Zip to Salads |

Dry muslard
cayenng pepper provide
1

i
oo

|Queen Fruit Salads" Add the
seasonings to A lemon=-sp
tin, and’ when

Py
e

and a spoeck of

accent for the canned fruit
il used in these “

=

it's thickened,

{old in whipped cream, celery and
the fruits,

—— by

15
]
%
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14

W

salf,

on gingerbread and sprinkle with!

| ebeonut,

Makes 8 servings.

Phone 5-0800

Drain
syrup, Soften gelatin in water and
dissolve in' hot svrup.

8now Queen Fruit Salads

cups canned fruit cocktail
cup syrup from frult cocktall

envelope (1 tablespoon) plain

gelatin
eup eold water
teaspoon salt
teaspoon dry mustard
Dash cavenne pepper
cup lemon juice
teaspoon grated lemon rind
ctip whipping eream
qup chopped celory
Salad greens

fruit cocktail and

mustard, cayenne,

firm. Unmold on

GOLDEN GUERNSEY MILK

Echo Hollow Dairy

an un-|"€

heat

Blend in
lemon |
julce and rind. Cool until slightly |
thickened. 'Whip cream until stiff|
and fold into gelatin mixture with|
/ wooden |1 oyp fruit cocklail and celery,
constantly.ispoon. until fluffy. Add hall the Ty (nte oiled molds and ehill
Afd ez il

salad | &
white and vaniila and beat until greens ond garnish with remain-|

Phone 4-5629

Ventriloquist
To Enfertain
At Walterville

WALTERVILLE—The public is
Iin\-itc:d to attend a morning as-
|sembly Feb, 28, at the Walter-
ville school, Clarence Bessert, vens
triloquist, with his puppets, Hec=
tor Zeke, will entertain the
jehi 1 of the school and their
: sors and friends, ‘An admis=-
sion fea will be reguired of both

. children and adults. A percentage

ef he prececds goos into the stu=
dent body fund.

ONE-DISH SAUSAGE MEAL

Here's & one-dish sausage
mesl. Shape. one pound of bulk
pork sausage into six rolls and
place them in a cold frying-pan.
Add 2 or 3 tablespopns of water,
cover and cook until the water
evaporates, about 10 mins. Aller=
nnte layers of cooked macaroni
seasoned with grated onion and
sauerkraut in a caserole, Arrange
the sausage rolls, wheel spokae
| fashion, over the top. Add 2 table=
spoons of sausage drippings and
bake in a moderale oven (350" F,)
|l'or 1 hour,

)

HEAR the rare, old Allsweet musle
box playing the sosetest munic nn the
air—Listen for it—on local sfations,
severad times a day,
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VORING . . « EVERI

Prove itl The next time try Allsweet

and discover that here is truly the flavor
you want in a spread: delicate, nafural flavorl|

S
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ON APOUND
OF ALLSWEET

REI_JEEM this COUPON at your grocer’s foday!

10 THE DEALER: T'his coupon will be redesmed by Swilt & Company for 12¢ provided (n)
dealor has taken it in exchnage for Swift & Company’as merchandise mentioned hereing
(b) dealer presonta coupon to Swift & Company, either by () maillng it to Swilt & Com-
pany himaolf, or (ii) by personally handing it to Swiit & Company's salemman (coupan
will not bo redeemed if prosented through agencies, brokers, ete.); and (c) iL la proseoted
for redeomption beforo Jan, 1, 1963, €

Invoices proving purchass of suffic
tion must ba shown upon requont. Bwift & Company.

Thae redsomable value of this coupon i 1/20 of 1 cont casb, This coupon ia veid if taxed,
probibited, or restricted by law.
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