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white cakellke batter |esulifiower, celery, brocco : ncoiliod ey iwith diluted tomsto soup. Add
with whole red cherries, Ivs Dunched vegetables as the best % cups 2 bit of grated onlom, seasem,
pretty o look s when s sliced|DUYS. Lettuce continues plenti- Y cup melied butter then arrange the browned chops

. puddln:. {tself calls for|TUl- Bell peppers are 3 4 tablespoons butter or margs-jover the noodles. Cover ibe cas- -

m-mmmtn:m.“‘hw“'m‘”{tm rine iserole and beke in a moderste
because with it goes a double de- for 4 tablespoons flour oven {150 degrees ¥)) for 1 o
light—a thick hard sauce and a 1 teaspoon grated omion 1% hours. :

Cherry Pudding . ., Add hatchets just before serving.

Crab-Rice  |Spicy Pie
Casserole For Dessert
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hatchels by molding it on a pat-

t of carboard. But if|moderate supply.
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will be in and on time for the| Crusi: matching bowl, and there will be displays

meal if they are given notice
that this sumptuous Rice and
Crabmeat Casserole is coming

22 ginger snaps rolled fins
(1% cups crumbs)
1% cup softened butter or

from the “galley”. This sea- Ingredients: 1% cups sifted just can't tear the family awayy e

worthy rice treat won first| margarine flour, 2 te baking pow- from the television set. Serve a nufﬂi‘aul?ll:l?nm ‘::::‘ w’“"

place honors in the rice and| % cup sugar \der, % teaspoon salt, % cup vita- hot casserole dish, in individual Mon Shovidis Soidty; oIt the s

fish division of the Crecle| Blend together ginger snap mized margarine, %2 cup sugar. ramekins, all on a dinner platef ) o oo " o0 need each day

Cookery Contest at the 1952|crumbe, butter or margarine and|3% teaspoon grated lemon rind,|with erisp cucumber sticks, rad-| " help build and repair body

International Rice Festivall It|sugar. Pour mixture into 9-inch|2 eggs, % cup milk, 1 No. 2 can|ishes and buttered corn muffina.| o o™ "o .o "0 "o walu-

i really good! ple plate; firmly press into an|(I pound, 4 ounces) red sour|This tuns and mushroom Casser-| .. "ooyroey of fodine, caleium,
: even luyer against bottom and|pitted cherries (packed in extra ole is delicious and so easy to and i et

Ingredients: 'make you'll find yourself relying copper phosphorus; n

% cup, butter or margarine sides of plate. Bake in moder- | heavy syrup), 1 tablespoon corn-| ¥ s ?! vl

3% cup flour ately hot oven (375 degrees F.) [starch, 2 tablespoons sugar, 2 ta- on it for al! zorts of emergencies.

2 ctipe “milk about 8 minutes. Cool blespoons water. Clip it for your Lenten menus,

Method: To Make Cherry Pulf,
~—S8ift together the flour, baking
powder and salt. Cream the mar-
garine, % cup sugar and lemon
rind; add eggs one st & time,|
beating until light and fluffy aft-|
er each addition. Add the sifted,
dry ingredients alternately with

Cherry Filling:
% cup sugar
4 tablespoons cornstarch

too,

Tuna and Mushroom Ramekins
3 tablespoons fat

1 tablespoon minced onion
2 tablespoons minced green

1 cup crabmeat

1 cup cooked rice

4 hard cooked eggs, chopped
% cup finely chopped onion

13 cup finely chopped parsley x: i::uw:“nfxltt:::;mn

1 teaspoon salt :
1; teaspoon pepper 113 cups cherry juice

pepper
3 tablespoons flour
15 teaspoon salt

fo a vigorous boll. Turn the
heat as low as possible, Cover
saucepan with & lid and leave
this low heat for 14 minutes.
Turn off the heat. Do not re-
move lid nor stir rice while it
is cooking. After rice has
cooked, remove saucepan from
heat—but keep the lid on until
rice actually is served,
Method—

Melt butter or margarine in
a saucepan., Add the flour and
blend thoroughly. Graduslly
add the milk and continue
stirring until the mixture
thickens. Add the crabmeft,
rice, eggs, onions, parsley, salt
and pepper fo this sauce. Mix
thoroughly. Place in a greas-|
ed casserole. Cover with the
crumbs. Bake in a 350 deg. F.
oven for 30 minutes.

This recipe makes T gener-
ous servings,
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% ecup bread or cracker 2 No. 2 cans pitted cherries, |the milk in four additions, begin.| 1 teaspoon
crumbs well drained ning and ending with the flour.| % !€25P00R nutmeg
To make 3 liberal cups ofl myoroughly mix together|Drain cherries thoroughly, re- "icw‘ sliced broiled
ﬂuf’y rice, put 1 cup of un- corns cinnamon and serving liquid and % cup cher- -num
cooked rice, 2 cups of cold wa-| itmes in a ssucepan; blend in(ries. Fold remaining drained| . TWSIORNS o
~ tez and 1 teaspoon of salt In10 | cherry juice. Cook over medium cherries lightly into batter. "W SR SCOpeg e
& 2 quart saucepan and bring|heat; stir until sauce thickensGrease a 1-quart mold (influd-1™" oo g

ing the cover) and pour in bat-
ter. Put cover on mold. Place on
rack in large pan containing

and clears. Fold in cherries;
cool. Pour into ginger snap

Melt fat in saucepan. Add on-
lon and green pepper. Cook §

crumb crust; chill. Top wilh
whipped cream before serving

if desired.
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This Rarebit

enough bolling water so that at
least one-hall of the mold is
mmersed; cover pan; bring wa-
ter to boil rapidly, then turn
down heat just enough to keep
water boiling. Start counting

1 steaming time, and steam 1 hour
'S leferent or until cake tester inserted In

Not strictly a rarebit in the/center of pudding comes out
Welsh meaning of the dish but a :c!cnn. Turn oul on serving plate
fine dish for all of that when a/and serve with Cherry Sauce
light meals Is wanted with some/and Hard Sauce,

To Make Cherry Sauce—Mix
cornstarch and 2 tablespoons
sugar in saucepan. Add water
and stir until smooth. Add water

substance toy it—something that|
you can get your teeth in,
Baked Cheese Rarebit

3 Shredded wheat biscuils .
and stir until smooth. Add iig-
s :;!:mpoons butter or mar-i .3 drained from cherrles; cook
2 eggs and stir over moderate heat un-
13 teaspoon salt til thickened and clear; cook and
% teaspoon dry mustard stir 2 more minutes. Add remain-
L% tenspoon paprika ing % cup drained cherries and
134 cups milk [eTVe.
1 teaspoon Worcestershire Hard Sauce .
sauce Ingredients: % cup vitamized

Eggs, Condensed
Soup for This Dish |

That can of condensed soup
will go a long way in this hearty |

main dish that will serve four|),, gyyes baking dish (10x6 in.) [cream in sugar gradually; beat| cheesc. Season with 13 lea-
adequately. Always hard-cook peat eggs and c‘omblm- with "_!1,., vanilla and milk until fluffy.|spoons vinegar, 4 drops Tabas-
eggs by simmering gently re-|maining ingredients. Pour over|Pile lightly in serving dish and|co sauce, % teaspoon salt, and
membering that “boiling” ;pedded wheat. Bake in mod- chill If hard sauce is to be pepper. This makes dinner for
toughens them, turns egg yolk erate gven (350° F.) for about 30 shaped, omit the milk and chill|4. Goes well with buttered Ital-

edges greenish and unattractive.
Birs in Soup Sauce
4 tablespoons butter or mar-
garine
4 tablespoons flour
1 can cream of green pea soup
1 can evaporated milk
4 hard cooked eggs, sliced
4 slices toast
Chopped green onion fops
or chives
Melt butter or margarine, add
flour and cook until bubbling
Add soup and milk. Cook, stirr-
ing until thickened. Place egg
slices on toast cut cross-wise in-
to toast points and cover with
gauce. Sprinkle with chopped
green onion tops or chives. Four
servings.
it
Breakfast Special
Broiled lamb kidneys on toast
{s an epicurean choice for break-
fast. Remvoe membrane from
kidneys and split them in half,
Wrap a slice of bacon length-
wise around each half and fasten
with a wooden pick. Place on
broiler rack about 2 inches from
heat. Broil until bacon is brown,
then turn and brown on second
side, for a tolal of approximate-
ly 10 minutes. Serve on hot |
bultered toast.

Broceall Nole

2
-

cups (12-lb.) grated

margarine (at room tgmpera-
American cheese

(ture), 1% cups confectioners'

Split shredded wheat biscuits, |sugar, % teaspoon vanilla, 1 ta-|

Spread split sides with butter blespoon milk.
and lay butter side down in shal-| Method: Cream margarine;

minutes. Serve al once. Yield: G‘Ehaugh to handle before mold-
servings. |ing.

minuies over moderate heat.
IStir in flour, salt, pepper and
|nutmeg. Add milk and contents
|lof can of mushrooms. Bring to
| boil, stirring constantly. Drain
| tuna fish and separate into small
\chunks. Add tuna fish and rice
ito mushroom sauce. Mix gently
land place in ¢ greased individ-
|ual baking dishes. Sprinkle
‘lightly with paprika. Bake in
| moderately hot oven, 375 deg.,
until thoroughly hot, sbout 25
! minutes. Serve Iimmediately
[ swith erisp green salad relishes.
| Yield: 4 servings,
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! For a grand good spaghetitl
dinner, to serve during Lent,
fix this. Brown % cup minced
onlon and 2 tablespoons mine-
ed green pepper in % cup hot
shortening. Stir in about 1 cup
|cooked or canned shrimp, and
2 cans (15%-ounce size} spa-
ghetti in tomato sauce with
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ian bread, and salad of lettuce,
|g~rﬂn pepper and cucumber,
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Serve washed and chilled raw
broceoll flowerets on the relish!
tray or toss & few flowerets into
your next vegetable salad.
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