
Fruited Mousse Rich SSSiSpicy Shamrock Coffee Cake

Pays Tribute to St. Patrick St. Patrick's Day Salad
STEERO HELPS MAKEWe have called this perfect St.

Another tribute anae 4 k- - j- - roll ball into rectangle 5x20
inches. Rrnch .;,k w- -j

scendants nf Prin ; iu.
Patrick's Day salad "Fruited Salad
Mousse" because it's so rich and
creamy. Smooth ripe avocado
gives it that velvety quality and

- ... ' uic lurra 01
spicy Snamrorlt Cntfaa rru: lOr mard3rina -- nj ...
light bread is made

soft green color. Diced orange and
. u sprinKie wun

cinnamon sugar. Roll up like jelly:rou sealing edge. Flatten roll
slightly. Cut into 3 pieces,. iTMMGTH grapefruit sections are refreshing

accents for tho delicate avocado.

ii um a sianaara dough with the
favored cinnamon-suga- r fillingThe new interest lies in the clever
shaping. Treat the family or club
members to this hH,.

piece lor "stem."
Fold pieces in half and seal
edges. Arranpe nn avanrr.A 1.cake on St. Patrick's Day. It can

o- - b'OCU UdlVlltgsheet in shape of spokes of wheel
Make your gravy with STEERO W
that dclicloui 'Chaf'i towth. ' Iff
HI Git 0 Paclog roday."mi win enas toward center, with

Scissors or sham ... ..u

uc umue me aay Detore, wrappedin waxed paper and reheated at
breakfast time.

Baked Custard
Served With Fruit
Elegant Dessert

There's nothing more elegant
and appealing for dessert than a
tender, custard sur-

rounded with colorful fruits. Our
"Maple Peach Custard" consists of
a maple-flavor- custard baked
and chilled in a large pan. Then
it's turned out and surrounded
with big beautiful cling peach
halves and toasted nlmond slivers.

Maple Peach Custard
3 eggs

Vi cup granulated sugar
Few grains salt

2 cups milk
Vi teaspoon maple flavoring

Canned cling peach halves
Slivered roasted blanched
almonds

Beat eggs and add sugar, salt,
milk and flavoring. Pour into
round baking dish (about 7

inches in diameter) or 6 indi-

vidual custard cups. Set in pan of
hot water. Bake in moderate oven
(350 degrees F.) until custard is
set (about 1 hour for large pan, 45
mins. for individual cups). Chill.
Unmold on serving plate and ar-

range peach halves around cus-
tard. Top with almonds. Serves 6.

roll to within Vi inch of center.

improved Wash-,-
i This

loda gives you
wter soft as rain.
WaahM your clothes

with less soaking and

less rubbing.

Fruited Salad Mousse
1 envelope (1 tbs.) plain gela-

tin
cup cold water

1 cup hot water
Vi cup lemon juiet
i tsp. salt
4 cup sieved avocado

si cup diced orange sections
i cup diced grapefruit sections

Salad greens
Soften gelatin In cold water and

Lay each roll open to form petalsof shamrock. Place pieceat base of "nplais, in fnrm
Let rise until doubled (about 15

mins.j Dane in moderate oven
(350 deg. F.) about 20 mins. Makes
2 small Shamrock Coffee Cakes.STOP PAYING dissolve in hot water. Blond in

lemon juice and salt. Cool slight

Shamrock Coffee Cake
1 pkg. yeast, compressed or

dry
Vt cup water (lukewarm for

compressed yeast, warm or
dry)

Vi cup milk
Vi cup sugar

1 tsp. salt
2 tbs. shortening

2Vi gups sifted enriched flour
(about)

1 egg
2 tbs. melted butter or

margarine
Vi cup cinnamon sugar
Soften yeast in watpr sai

ly. To prepare avocado, cut intoAIJCY Pniufc
av

I M'm.

halves lengthwise and remove seed
and skin. Force avocado through
sieve and blend Into gelatin. Fold
in citrus fruits. Turn into oiled
molds and chill until firm. Un-
mold on salad greens. Serves 6.

liniml
GOLDEN GLOW APPLES are

milk. Add sugar, salt and shorten plump, cored, baked and filled
ing, looi to lukewarm. Add flour
to make a thick batter. Miv ,n with chopped pineapple, for spar

kling new flavor. If desired topAdd softened yeast and egg. Beat

Frozen Peach Marlow
An Enchanting Dessert
To Glorify Any Meal

For a delightful dessert with
wonderful fresh peach flavor, try
Frozen Peach Marlow. Just sweet
enough, smooth, and satisfying,this luscious delicacy just melts
in your mouth. The
flavor of fresh frozen peachesblends perfectly with marsh-mallo-

to make this an attractive
and enchanting dessert. For com-
pliments galore, try it soon!

Frozen Peach Marlow
2 packages frozen peaches

cup peach juice
lk lb. marshmallows (about 32)

1 tbs. lemon juice
Vi cup evaporated milk
M cup very fine graham cracker

crumbs (about 6 crackers)
Defrost and drain peaches, sav-

ing y, cup- juice. Heat juice and

r ? if. with sweetened whipped cream,
lightly spiced with cinnamon,111weu. Aaa enough more flour to

make a soft dough. Turn out on
liEhtlV floiirpH hnnrrl nr n,...

(Editorial Note; By way of va-

riety, make the custard with
brown sugar and vanilla flavoring
instead of white sugar and maple
flavoring. Bake the custard in an
oven proof dish which will go to
the table accompanied by a bowl
of fresh sugared fruit, canned ap

cloth and knead until smooth and

KER0WflX is

VMf GOOD wax and

fi YOU SAVE

gS T"ARNE25apint!

satiny. Place in greased bowl.
Cover and let rise in warm placeuntil doubled fahnut lu hnn r aruwii lWhen light, punch down. Divide

ricots or canned purple plums.
Serve it on your prettiest dessert
plates garnished with the fruit,
taking care to drain the syrup

A wondorful flavor IdrOCflTSj
ronfc . . . itiat a few V3 Vaougn into i equal parts and

shane into hall T.ot met m minn conta por eorving. Try
from the fruit while serving.)

BE Sl'RL THE COOKIES you send your loved ones away at school
or in the service arrive fresh and whole. Here's how. Make "good
travelers" moist bar cookies or soft flat ones, not too rich. Then
wrap each cookie in moistureproof cellophane to keep It moist.
Notch strips of cardboard to make compartments for your mailing
carton or tin. Fill in the spaces with unbuttered popcorn. Finally,
wrap the entire carton in corrugated cardboad; then in heavy wrap-
ping paper. Your thank-yo- u letter is bound to say "Gee they

were SWELL!"

Shape each ball into Shamrock
to make shamrock, ABOUT 5,000 APPLE growers

King Oriontal Foods tonight!

"classified ads
bring results

in tho state of Washington prommmm duce more than d of nil
the apples consumed in America. SEE PAGE 17

mmm
EVERYBODY WlNS AT YOUFL GROCBPJSOld Roman Ruins Discovered

Amid Wartime London Rubble

marshmallows in top of double
boiler until marshmallows have
melted. Stir occasionally so juice
will blend thoroughly with melted
marshmallows. Set aside to cool.
Chop peaches in small pieces, add
lemon juice, and cooled marsh-mallo- w

mixture; blend well.
Thoroughly chill the evaporated
milk, mixing bowl and beaters.
Whip the chilled milk until con-

sistency of whipped cream; fold
into the peach mixture. Line the
bottom of an 8 x 6 x 2" pan with

LONDON (U.R) Excavations
in World War II's bomb-ravag-

historic re City of Lon-
don has thrown up fresh archeo- -

to prove the existence of a fort
built to command roads north and
west while the province was still
being conquered by the Romans.

Every big square package of Mother's Oats
offers an exciting double valuel Because
money can't buy a finer quality, more delic-

ious, or more nourishing oatmeal than
Mother's Oats. And packed in every package
you'll find a valuable, useful premium such
u aluminum kitchen utensils, famous "

glass cup and saucer, beautiful "Wild
Rose" pattern china or gay colorful Carni-
val Ware.

No waiting! No coupons! No money to
tend! Just ask your grocer for Mother's Oats
with Premium, in the big square package.

logical evidence of the ancientgraham cracker crumbs. Pour
mixture over crumbs. Chill In re-

frigerator several hours until set.
capital in Roman times.

The discoveries, result of exca-
vations conducted by the London
Roman and Medieval Excavation

Mom h --Save money a ihe Bjq
Council, amplify discoveries made

Use honey, in plentiful supply,
to flavor milk drinks for small
fry.MOTHER'S OATS- -s pnivd of THE QUAKER OATS COMPANY r1 yin 1950.

jer - . I -- T-Sufficient excavations have
been made in 'the Cripplegate area

DIMENSIONS and date of the fort
have now been established. It
covered an area of about 11 acres,
with an east to west width of 230
yards and a north to south length
of 250 yards.

It is calculated the fort was
built late in the first century A.D.,
and was surrounded by a ditch
which was still open in the

century. The fort was dis-
mantled and the ditch filled in at
a date assumed to be not long af-
ter the year 200.

Apple Dessert
Using Corn Flakes
Light, DelicateBe Tuna Smart! Be luna Sure! I Evidence was provided by coins

found in the upper filling of the
Here's a delicious, time-savi-

apple dessert that successfully
ditch belonging to the late sec-
ond to early third century. Pot-

tery was found In the ditch Itself,

THE LATEST excavations show
three sections of the outer ditch
of the fort. Post holes for a bridge
crossed the ditch at its southern
end. An internal road and a part

,i

combines appetizing flavor and
economy, and takes only about
five minutes to prepare. Although
it's related to the pudding fam-

ily it is lighter and more delicate
than most puddings, and you can
serve it for luncheon or dinner,
plain or topped with cream. To
avoid mushiness, it's important to
select apples which hold their
crispness and texture under cook-

ing.
Instant Apple Dessert

2 cups red apples
2 cups corn flakes
2 tbs. butter or margarine
4 cup brown sugar, firmly

packed.
1 tsp. cinnamon
Cut unpceled apples into thin

slices. Sprinkle lightly with lemon

of the gravel surface of a road
from the north also were unearth-
ed.

Experts conclude that the ditch
and bridge on the south side are
from the southern gate of the fort;
the road from It points direct to
Cripplegate.

The new discoveries indicate
the forst was built some time be-

fore the Roman Wall. Experts
have placed the building of the
wall to be around 140 A.D.

At the southwest corner there
was evidence of rebuilding and
indications that a later inner wall
was built to correspond with that
UI UIC lull.

juice. Place layer of corn flakes
in well greased baking dish, then
a layer of sliced apples. Sprinkle
with mixture of brown sugar and
cinnamon and dot with butter or
margarine. Repeat until apples
and corn flakes are used. Bake
in moderate (375 deg. F.) oven 30
to 40 mins. Serve plain, with

FRESH RED APPLES are a
good source of Vitamin G, often
called the "appetite vitamin"
which helps to promote digestion
and growth.

THE SAME PRICE AS ORDINARY

TUNA... but what a difference in

flavor and tenderness ! These select

"Connoisseur cuts" are packed to the
cream or whipped cream.

I Waroh-up-s
kttt i- - .. L I lL I !.L I
mi, iuo, wim neann ana nounsn- - Thit d,jciou$ i.ntn Dish wq

ment! White Star Brand Solid Pack developed by Batty Crocker's

(Fancv) . . . oacUd excosivev from s,atf at G,nera'
AND ROYAL CUSTARD FLAVOR DESSERT!

select tuna filets! The brand that I ZlT,in9 Pwder, - fwir IntoI a mw.uringmade tuna famous! I CUD ibu. don--
, liit tMmihmA u u

price. But hurryt Sale applies only to
special banded packages mar!c;d "2i
sale." This opportunity ends when your
grocer's present supply is gone. Cash in
on this wonderful bargain NOW!

For a few days only, your grocer ii
featuring a big 21 aale on famous
Royal Puddings and Royal Custard Fla-

vor Dessert. You get one package for just
2t when you buy one package at regular

I

' URick -- i l

OIL, j cup milk. Then pour oil of onct info lb
flour. Sfir with fork until mixture cleans iid of
bowl and rovndt up into a ball. Smooth by
kneading dough about 10 timi without f

flour. Place the dough between 2 tfeeeti
waxed paper (tt in. square).

Roll out until dough reaches edges of paper.
Peel off top paper. Cut dough into 9 iquorei.
Moke tuna filling i flake 1 can (I cup) WHITE

STAR Brand TUNAj mix together with cup
minced celery, I egg, unbeaten. Spread 2 tbip.
tuna filling over each square. Roll up each

square os tor jelly roll.

0&l CttHSE
Place sealed side down, on ungreastdn 3 in i n in xji-- e
cookie sheet. Bake 10 to 15 minutes in hoi oven

(450). Serve with hot sauce made by bringing

w

to o boil (over low heat, stirring constantly) one
10 16 or. can condensed cream of mushroom,

celery or chicken soup and 2 Ibsp. chopped

parsley. Garnish with parsley or paprika
Serves 6 to

BLUE IABEL...
Alio St Silt Grain lob
end Wkfl Star Brand

Ditttttc Tuna.

'II you uh GOID MEDAL Flour ())
in tht South), omit baking powdtr and wit.

?r',w,CM''"-J"-
Snowdrift Co,

"t.vy .s. lmi ,una fcVo

J "w Cctmi.,. lx. Moi on
SUPPLIES LIMITED SEND TODAYI

8 Every voungiter ihould own copy of this thrflUoi new bookt
III 24 biff by piRd ire jinvpicked with drawing! nd

descriptions of 24 new United Stitei warnlinesl
You'll find lips on how to spot difference! between Planes
plus spaces 10 mount a colored picture of each plane from the
new ROYAL STARS OP THE SKY" sertei on the backs of
Royal Desserts packages.

You'd never believe you can get tuch I complete booklet for
only 10 and 5 package fronts from any Royat Puddings-Gel- atin

Desserts Lemon Pie rilling or Custard Flavor Dciicrt!
Order your "Manual of Military Aircraft for Plane Spotters"
today! Mail J Or in coin (no stamps, please) with 3 Royal package
fronts, plus your name tnd address, to: ROYAL. Sox 124,
Brooklyn 1, N. Y.

Tbt ogr tpodontf In V. 5. A, in Urtitoritt tnd poaiuhnt;

I? By
Here's cottage cheese aa it thould taste... smooth,

cre,amy, velvety downright delicious!

Make your lenten menu-makin- g easy with these

four wonderful varieties of Borden's Cottage Cheese
-- Cream Style, Country Style, Cottage Cheese with

Chives, Cottage Cheese Fruit Salad.

lf IT'S BORDEN'S, ITS GOT TO BE GOOD!"

imojtci n svMtimotuty 0 gooai mna twia wmrtvtr ftxta,
prwwta r id0rwit& rtitrnrta.


