March 15, 1962 . I s ’ . . [ ' POTATO SALAD DA
Heirloom Louisiana recipe |New shrimp dish Economy dish features ham "v < T2 o v

I mext bullel mery: o=~ bowl of

. o eal‘lu+ flavored For & lowwcost dioner, sorve milk and cook untl thickened, salad with deed avorado

adapfed for Calun meaf’ p‘e p . . escalloped  macaroni and  ham, | stirring constantly, T;’::IL;I‘:[.: \[“:: 'Ill flll'l jpl':ﬂH'
Here's ohe. you've pever heard | chopped  spinach, orange and| Add salt famount depending on | ennrf;uﬂy Wi Lot 5 lime
Ihis Cajun Mot Tie, served at | 2 tablespoons finely diced green of before. 1U's a shrimp dish deli- | grapefruit salad, buttered rolls \saltiness of the ham!, mustard, |

10 Tha Band Bulletin, Thursday,

a duner given in’ New York Uity pepper cately fiavored with o I".”'-' ped- | and ice cream land ham and blead tharoughly. | | ice.
hy the American Spice Trade As<| | oup wales tul hutter. Sotnd odd” Well just | Escalloped Macaronl and Ham |Combins macarani and ham sauce |
octation, made a big hit with| 1% Ibs. ground ehuck taste 0. Your palate will be de-| 5 ounce package macaroni land pour into a casserole. Top FRUIT WITH ENTREE
food editors Tucky enougly 1o luve | 2'3 teaspoons salt | Hightfully surprised 3 tablespoons - butter I\ulhtlumh; and baka in a moder- | Add [resh desert grapelrull sec.
the irisin fare These parties are| '+ leaspoon ground black pep 2 lablespoons peanut or other | 1's tablespoons mibeed onion | ale oven, 330 degrees. for 30 min- !tinns to canned spiced apple rings
mamac A free load, if you can make the per vegetable oil 3 lablespoons [lour Iutes or until thrnu hly heated |arrd their syrup. Let chill zeveral
seene. Only problem is the trans: 2 teaspoons chill powder 1% clps diced onion Salt 1o taste Makes & servings. hours In serve with pork chops,
port atinn ; teaspoan powdercd mustard | 2 tomatoes, peeled and diced 1% ceups milk | roaste or codfish cokes.
This dish is adapted [rom a 200 feaspaon garlic povder leaspoons sall 2 teaspoons prepared mustard | PENNY-WISE DESSERT |
116 toaspoon geoum] ginger 1': cups cooked ham, cubed | Use up notso-fresh cake by

vear-old heirloom recipe  of a &
southern Louwisiana family, in case I teaspman fresh lemon fiice !
a ©lyo're interested gn antiguitics Rlend ‘Tour with' ofl._Stir dnd
stion: cold frul . cook 20 minutes or until the mix-
a twodessert dinner? Irishmen compote flavored with “vanills Cajun Meat Fie turi s hrown froux). Soften on-
are grenl dessert enters. Honest. |essence,” and a (raditional Ivish Pastry jon in water and add lo roux,
It is not uncommon st dinner in | stoamed pudding. Or serve lime ciips sifted all-purpose flour | glang with celery and green pep-
Dublin, for example, to serve (wo | sherbet with the meal course. It's ‘ 3 ciit hid cosked vite
dessarts. One will be hot and the | fun pspoutts . shortening Stir- and cook aver low. heat § \Hmll ‘ﬂli i .Inrqt'. Skillel: | add
— | Saturday, March I7: Today's the yolks, beaten minutes. Remove from heat and | pi poate ™ S vt hent ik | SUNRISF
olil water stir in 'y cup of the water. Mix 1 Add ! o

day, Wear orange ot risk of life til tender but not browned

- -b . .
: ; ! “Jf' logether into a mixing bowl yntil well blendee i ail s
and limb. To honor St Patrick, 5 until well blended. Aad meatl and lomaloes. ishlt. Fed Dooper.  hav s i
Frlcassee |'I orlo lrish” politoes are traditional fiour and st Cot in ' wening  remaining *s cup water. Stir and leaf '..'“d Tr!l:!‘;:llvn :-iHIr:LET E‘im-cr and BAI\tl{Y BAKING! |

Y :L“p;:‘:} ciushed red. psppet Cook macaronl in balling, salt- | combining drained canned cling more meat
i & o i i i i sour

g-ounce can lomalo sauee | °0 water until tender; drain and  peach slices with dairy

potnds. raw shrimp, peeled | 1B Y ith eold 'water. Melt butter |cream and a small amount of

v cup hol waler in saticepan: sdd minced onion brown sugar and spooning the

' cup chunk style peanut bt and saute slightly; do not allow to | mixture lightly on loasted, butter-
tar brown. Add flour, blend well. Add | ed ecake slices.

Fridov, March 6. With St. Pat- jother, almost invariahly, will he
ritk’'s Day coming up. how aboul | served eold

29 b ow e gl

3 leaspoos sall per.

U

Lt s dha your

It docsn't matter a bit that the :‘”]’ L “"‘" "1"“""': or 2 knives. | cook 15 minutes. | simmer 15 minutes
. . ge ypular staple originated in South | Y ERE ¥O th water and | Stir in salt, spices and lemon i ) hot waler
Is Varlahon !'r:n;tc-rl.a Potatr -t were first 4dd -I“'"" mixture lightly to form  juice, Roll tz of the pastry Ya-inch | \\13: d;:fn::!‘ phuflielr:'nd'}rri nr!rf' o] Friday & Saturday Specials At The Retail Store
! Shape inlo a ball, Wrap i T A I
found growing high in the tower. & G0URH A0 @ DA i) and line & 10-inch pie plate l!‘!‘!I\lLLrl‘ Cover and simmer 10/
—r : ing Andes mountains of Pery and | 10 [il o waxed paper and chill Add meat filling. Roll remaining| e Joriget. Serve over rice. GOLD-N-MINT
. New York has the largest Span- | Ecuader by 1oth Century "F’ ish |overnight or several hours pistry  'icinch  thick, eut inlo | ipravee B gary ings.)
ish - speaking community in North explorers. For the best “lrish M.uf Filling strips %-inch wide and arrange |
America, That explains the “Cas- |stew in the world,” cook currots, | 2 cup sifted all-purpose flour | gver pie in laitice crust fashion. | SOPHISTICATED DESSERT ;
L ur - e 1yt 1 = " > b 1]
tanet Cireuit,” in the heart of the | onivns and turnips with the meat 3 Cup ""'l'-‘_‘_-n ol Trim excess pustry from around | For a parly dessert, “'spike an |
city. compased of many L atin e last hall hour, Brown the meat 3 lablespoons  instant minced | edge of pie plate. Bake in a pre- ambrosia of desert grapefruit sec-| C 05
AN I : | well bef adding liquid he onmon heated very hot oven (450 de- [tions, canned mandarin orange | ; H
restatrants, sorving arrod con| Well before adding liquid, so the . ; i | nc nc
sollo, | pmelin and othor spocialtics | £ravy will be tich and dark. Cook | 3 tablespoons water arces F.) 10 minutes. Reduce | sections, sliced fresh dates nnd | ;
poldy pas X f | the Dolalocs scoarately d whin| 2 tablespoons finely diced cel- hest to 350 degrees F. imoderate) | shredded coconut with a few drops
of Spain, Cuba, South and Cen- |!11€ polaloes separalely, an iy ’ | e
ua]‘;\mr-;'u-.:. 2 . them light as a cloyd, with but- ory and hake 30 minutes - of aromatic bitters or grrnarlmc,_-_ £

ter and hot milk. For the hit

"Liborfo," ang of the most popu- o' green, cook [resh [rowen peas

Inr restaurants, serves an outs
; separately, and speon them over
standing chicken dish to the lilt I . P

i’
You're always money ahead at
i the stew o8 it's served
of guitars, You'll ‘enjoy it

i Sunday, March 18: Birthday of
Chicken Fricassoa Liborlo |00 4o wiund. sachem of the CONGRESS THRIFTW Y
1 heavy stewing chicken (aboul | miguumps. The mugwump s not | A
4 poimds, cut up) & game hird that sits on the fence T ———— T e T :
Balt and pepper ]

with its mug on ane side and ils |
43 cup salad noil

wump on the other
Juiee of 1 lemon

Monday, March 19: The &u-| ; : : z TOILET white or colored 3 $I
1 garlic clove, minced preme f‘:mr! |r[‘-1:r1rl-rmah!!lutl-r:m.:-! // _ E TISSUE four-rell P!Ck
ity of the Eight Hour Day Act, -
for railroads, 1917, It was some <8’ Chiffon TOILET white or colored 3 0 85‘
]

2/3 cup finely chopped enions
time later than the {rezen TV din- TISSUE two-roll pack
. . CHIFFON  400's :
Facial Tissue <oy % 3:85¢
25 o
Kaiser alum. foil % 3:%1

SR AL : i 2 il . <l

102

Campbell s Soups

w 458 = 4:50
BASE [ BASE R
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PORK g I FRYERS 5757 oree each 99 Pea(hes FERSTONE |
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CUTLETS ; 3 aer o s s | P€ANUL DUtter i
Good Steer Beef EAL SMEL rru;q‘g";;z 35 Sh o SNOWDRIFT ; 59
— e ortenmg 10c off lbal 3
Boyd's Coffee o +49
ov s o ee drip grlndl .
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SIRLOIN 79:
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