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Interesting Foreign Dishes Add Sparkle to Home Menus

another version of this tasty dish,
On sure way to add spark to.

T

I people. Their's is a food of a peo-

ple who revel in music and danc
chopped onion, some chopped pars-

ley aid ine egg yolk. Cook thePineapple Bavarian Cream
Beautiful, Delicious Treat ing and to whom cooking is one

ture beRins to thicken. WhipLooking lor a dessert with eye
appcnl that really tastei a good crcium and fold Into gelatin mix-

ture. Pour Into mold which han
been rinsed in cold water. Chill.
Set. unmold and serve with cus

your menus is to seek out Inter-

esting foreign dishes to serve. Of-

ten these are exciting and truly
delicious, while in no seise are
they beyond the capabilities or
time . schedule of the average
American homemaker. Too, you'll
find it's fun to learn something
about the characteristics of cook-

ery In the various countries.
Austrian cookery, for instance,

has at one time or another been
under the influence of German
cooking and tliat of Hungary and
Italy. In spite of these influences,
the national dishes today are typi-
cally Austrian and reflect the same

this time of Turkish origin, is
Taraba.

Tarmba

1 pound spinach
1 slice oread, soaked in water
6 skinless frankiurters,

chopped fine
Uncooked rice
Salt and pepper
1 onion, chopped
Butter

, 1 cup tomato sauce
Ji Lemon, juice only
Wash the spinach well and

blanch in boiling water for a
couple of minutes. Remove and
drain but do not separate the
leaves.

tard sauce, crushed pineapple or

of the most pleasant arts of life.

One favorite Austrian dish,
adapted fur you, is Gefuiltc Kohl
Wurslchen or Stuffed Cabbage
Leaves.

Htulted Cabbage Leave
6 skinless Frankfurters
1 onion
Parsley
1 Egg Yolk
Salt and Pepper
Cabbage Leaves
3 slices of fat Bacon
H cup White Wine or Stock
Chop the skinless frankfurters

mixture in a little butter and sea-

son well with salt and pepper.
When well browned, lay a spoonful
of the mixture on a cabbage leal
previously dipped lor two ur three
minutes in boiling wate. Wrap
around the mixture, folding the
ends in and tying with a string
as in making a paroel. Line a pan
with the bacon slices, top with the
stuffed cabbage parcels, add the
white wine or stock and simmer
gently for one half to one hour.
To serve: put the cabbage pack-

ets on a dish, strain the gravy over
them and serve with rice.

What might be considered to be

bemes.
This variation on prune whip is

good, too.
Prune Whip

One can sweetened
condensed milk, 14 cup lemon

as It looks? Wo tiling we've found
it (or you,

ifiwapplo Bavurlan Cream
"

One tablespoon ptuin gelatin, 'i
cup cold water, !4 cup hot water,

cup (H lounce can) sweet-

ened condensed milk, 2 table-

spoons lemon Juice, lk teaspoon
grati-- lemon rind, 1 cup canned
pineapple juice, cup heavy
cream.

Soften gelatin in cold water 5

ininutes. Add hot water. Stir until

gelatin is d involved. Add sweet-
ened condensed milk, lemon juice,
lemon rind, and pineapple juico.
Stir until well blended. Place bowl
in pan of Ice water. Stir until mix- -

juice, 1 cups package)
vitality and easy gaiety of the fine and mix them, with a littlecooked prunes, pitted, 2 egg

whites.
Pour sweetened condensed milk

and lemon Juice into mixing bowl;
stir until mixture thickens. Add

prunes; beat with electric mixer

3RANO-NE- ADVENTURE for your telle budl if offend bjr

ukc tUvortd with tntd frih tDlem.

Grated Apple.is Ingredient
For Moist Flavorful Cake

or rotary beuter until well blend
ed. float egg whites until stiff bin

not dry. Fold egg whites Into
prune mixture. Pour into Individ
ual serving dishes. Chill.

TOMORROW'S DINNKK: Beef Plcturo this after Uie

turkey a moist flavorful gra

- CAIW XMJIK
Cars of Irving W. Jefferson, 1421

T)avenport, and iMvid W. Crimen,
2)0 Davis street, were d mnvti
hint week In a collision at Brooks
3lley ami Frunklin avenue.

and vegetable slew, hot blscuiis,
butter, lettuce salad, French dress-

ing, pineapple Bavarian cream,
coffee, tea, milk.

ted fresh apple cake topped with
either ice cream and caramel

a mixing bowl. Add shortening,
grated apple and milk. Mix Just
enough to dampen thy ingredients.
Then; beat 2 minutes by hand or
with an electric beater at low
speed. Add eggs. Beat 2 more min-

utes at low speed. Pour batter into
cup ring mold. Bake 50 minutes,
or until dune, in a nreheated

sauce, or lemon sauce an-t- , whip
ped cream.

(irattMl Vrtihh Appbi C"ka

(Vlelil; 0 HervliigN)
Two cups sifted Dour,

114 cups light bixnvn sugar, 1 tea
spoon salt, 1 teaspoon soda. 1 tea- -

moderate oven (350 decrees F.)J

siMion double-actin- baking xw- - MSder, leaMptxm gniund nutmeg,

on 3rd at
FRANKLIN

Ph. 1294-- J

Drive - In
MARKET

lM cup shortening, l'b ctip coarse-
ly grated ruw apples. table- -

sihMins milk, 2 eggs.
Sift the first six ingredients into

Or, if desired, bake in a well
greased, lightly floured
square pan for 45 minutes. Turn
out on a wire rack. Serve cold
with Ice cream and caranv 1 sauce
or top with lemon sauce and whip-- ;

ped cream.
Manned Carrots and Potatoes

(Yield: 6 aervlngs)
One pound (about 11 medium)

fresh carrots, Vi pound (2 me-

dium) potatoes, boiling wa-

ter in saucepan, Hi teaspoons salt,
teaspoon ground black pepper,

2 tablespoons butter or margarine,
1 teaspoon grated onion, 1 uncook-
ed carrot, grated.

Pare carrots and potatoes and
cut each into quarters. Place in a

Roast Beef Tops
"The Biggest Little Market in Town"

Prices Effective Nov. 21-22-- 23

Be paniculir-'-alwiy-

itlc (or bridmon
Bro. pouhT t your

rocer to be ure of hiph
qualltyf fc'i couniry grown. For Festive Meal

When you're planning a special
ubclcq to tbow

exact weight and price.

POULTRY
occasion dinner during the noli
days, for example New Year'i Younglny, choose roast beef. After all
the olher elaJxiate preparations ofl

the season, you 11 be glad to select
saucepan, along with h boilthis deluxe meat.

In its
finest
dress - ing water and salt. Cover, BoilIluye are no prelimiiuiry prepa

rations - just place the nas4 in a
pan, fat side, up, and slip it into a

until tender, 30 to 12 minutes. Re-
move from heat and mash until
Huffy. Beat in the next three in-

gredients. Garnish with grated un-

cooked camit.

,tai degree F. oven. You don't need

TOMORROW'S DINNKK: Vege'
dollverocl

to cover Jl, baste it, or watch it
during cooking. Using a moat
thermometer, cork until the in-

ternal temperature of Hie roast
reaches KM) degrees F. or that's
about 2H minutes per pound for a
medium done roast. (A rare roast
.should reach 140 degees F.t well-- ,

done 170 degrees F.)

tables and beef cutlets, carrots
mashed with potatoes,, fresh broc-

coli with lemon butter, tossed let-

tuce and endive salad, grapefruit

frsih dally to
your doalerl

French dressing, rye bread, butter,
tea, milk. .
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Rlsquick m ifci d an .Sunshine
racVaqe40 ot.

Box J
TREE TOP

APPLE CIDER
1 BUTTERED

g uuHUHn i llu y

TO WHIP!
You add extra flavor to

any dsiiert whn you top It with, rich, wot

Asparagus r.45c

Sweet Potatoes cn29c fOil Standby - tf Snvr
j

Green Beans 2 45c jf fV'"

xx io xx cx xxxx tsx ia ,
and fluffy Whipping cream. You'll find

Medo-Lan- d Whipping Cream at your favorite Grocer's now I

ChertY-Lan-d

" ChocoloteS
Covered

CHERRIES

12 Box 49'oz.

24 oz. AQC
Jar '

Durkees

MAYONNAISE
Durkees

MARGARINE
Perfect for Bastirtg

3 - 89c

FLAV-R-PA- C

FROZEN FOODS .

PEAS 1001 pk9 21
CORN iooz.Pkg 19c
BROCCOLI 1 pk9 25c
BRUSSEL SPROUTS 8pkgz 25c
ASPARAGUS sp?JRoz

Pkg
49c

GREEN LIMAS 10 01 pk9 25c
STRAWBERRIES10" pkg 29
RASPBERRIES 10oi pkg 29c

Reg. 25c POTATO CHIPS

now 19cVbmje
BEIXmi

ILrr CHEESE NIBBLES 25c Pkg.

Reg. 59c TWIN PACK

now 49c
"- -" .it'.-- . j. --J-

-


