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' Varied Suggestions Given for Mother’s Day Menus and Recipes

This Coronat
Very Special

Coronation Orown Cake

Who's the Queen st wvour
house?

Mother, of course! So give
her a royal present on
Mother's Day and honor her
with a Coronation Crown
Cake.

To make the cake, use a
package of angel food mix
and you'll be able to prepare
the base in no time. Decorate
it with two kinds of frostings
—Seven Minute and Confec-
tioners, sugar, silver dragrees
and small square hard candles,
It you plan to give Mother
a plece of costume jewelry
for Mother's Day, use it for
the center garnishl

If some of Mother's friends
are coming for tea or coffee,
you'll want to serve savory
tidbits before you bring on
the Coronatlon Cake, Easiest
choice in this depariment are
various kinds of spread ser-
ved with- erackers and melba
tonst. Here are suggestions:

1. Deviled ham and hard-
cooked eggs molstened with
mayonnaise, Put the eggs
through a ricer, if you have
one, s0 they'll be very fine, A
tiny bit of finely grated onlon
gives this spread zip,

2. Blue cheese mixed with
an equal gquanity of cream
cheese, a little mayonnaise,
and Wocestershire sauce. If
you want the spread to be
very smooth—and it tasles
best this way—force the blue
cheese through a fine sievg
before mixing it with cream
cheese.

3, Finely chopped chicken
mixed with erisply cooked
ecrumbled bacon and a little
mayonnaise. Make life easy

Spanish
Beans Good,
Different

One taste of this bean dish
snd we think you'll agree that
here's an admirable blend of
seasonings. In  case you're
Wondering, the cotfee Isn't ap-
parent in the finished dish,
but it does add extra richness
of flavor.

Spanish Beans

6 slices bacon, cut fine
large onion, miced
4 (No. 3035 cans red kidney
beans
cup syrup from canned

-

fruit (pear, peach, apricot, | !

pineapple, or & mixiure of
any of those)
15 cup strong coffce beverage
% cup red wine vinegar
bay leaf, crumbled
1 temspoon thyme
Pinch of rosemary
teaspoon dry musiard
Salt and pepper to taste
1y cup sherry
1. {easpoon monosoda in
glutamate
Combine bacon and onion in

-

n Duteh oven or other heavy ||
stirring| !

kettle; cook gently,
trequently, until most of the
fat is out of the bacon, Drain
beans, reserving liquid for pos-
sibile use later,
bacon and enlon; add all re-
maining  ingredients  except
sherry and bean liquid. Bring

Add beans to|

ion Cake
for Lady

. Of House, Come Sunday

« « » To honor Mother.

(AF Newsleature)

for yourself and use canned
ciilnken.
4, Spii cheddar creese mix-
ed with chopped walpuis or
pecans and diced pimiento.
5. Creamy-siyle cottage
cheese mixed with chopped
ralsing  and flavored with
lemon rind. Rinse the raisins
in boiling water to plump
them before you chop them.
Coronation Crown Cake
Ingredients: 1 package angel
food mix, 1 recipe Seven
Minute Frosting, 1 recipe Con-
fectioners’ Sugar Frosting,
Method: Prepare angel food
mix as directed on package,
baking in 8-inch to 10-inch
tube pan. Cool upside down in
pan 1 fo 2 hours. Spread half
of the Seven Minute Frosting
evenly over cake. Pile the re-
malning frosting with a spoon
into six spokes, radiating
from the centerhole, Make
spokes about % inch high
near center hole and about
1 inch high at outer edge of
cake, Tint Confectioners’
Sugar Frosting a deep gold
color. Use In decorating tube
to outline the crown and
spokes and draw a garland
around sides of cake, Decorate
with silver dragees and
bright colored candies.
Seven-Minute Frosting
Combine in the top of
double boller; 2 unbeaten egg
whites, 1% cups sugar, dash
of salt, '35 cup waler, and 2
teaspoons  light corn syrup;
mix well. Place over rapldly
polling water and beat (with
egg beater or at high speed
of electric beater) 7 minutes,
or until frosting will stand
in stiff peaks, Remove from
water add 1 teaspoon vanilla;

beat until thick enough to
spread.
Confectioners’

Sugar Frosting
Measure £ cups
confectioners' sugar., Cream

sifled

4

gradunlly, beating well, Then
add remaining sugar alter-
nately with about 3 1lable-
gspoons milk, beating until
smooth, Stir in 1 {easpoon va-
nilla and dash of salt,

Early May
Finds Marts
Bountiful

Plentiful foods on May
market are cause for rejoicing,
Fields of plenty dot our land-
scape and {ill our vegetable
bins to overflowing. The green
of asparagus vies with the red

e |of lusclous strawberries, From

ocean, lakes, streams and fro-
zen food warchouses come
fine variely in fich at reason-

|able cost, Dairy products are

approaching their seasonal
peak of production and per-
fectlon. There's an abundance
of meal of good qualily; beef
pork and lamb, There's poul-
try, even turkey, for frying

g |and broiling. No wonder the
& western woman is famous-for

her cooking! Menu planning is
easy! Living is good! But we'd
better stop being lyrical and
gel down to cases,
Dry Onlons

The importance of onions in
our cookery cannot be over-
estimated. Growers EgErow
around two billlon pounds a
year and average per capita
consumption Is above 21
pounds, May is a peak pro-
duction month in our area;
all  wvarleties are bargain-
priced.
Dalry Producis
Milk, butter, cheese, butter-
milkc and nonfat dry milk will
continue plentiful. We'll not
go into the butier situation
but cottage cheese and ched-
dar cheese are excellent
values in good nutrition at
reasonable cost and nonfat
dry milk is & genuine bargain
at apy time,
Belf for Home Freezers

If you've & home freezer or
locker, now seems a good
time to stock up on beef which
is priced at the lowest mark
within memory of many, Beel
can be stored, say the experts
at 0 (zero) degrees for six
months. to a year, except for
ground Beef which should nof
be stored for more than 45
days. USDA experls recom-

high-quallly meat for storage;
pot ronsts, stesks, slew meat
and ground beef, packaged
in quantities the purchaser
will cook at one time.
Other Good Buys

Margarine, lard shorlening
and salod olls, Ralsins, large
turkeys, cod fillets and other
frozen fish {o be noted in local
stores. Cannol resist mention-
ing fresh Chinook salmon for
the making of a luxury meal
at a budget price.

Vegelable Buys

Cabbage, cauliflower, car-
rots, celery, lettuce, onions,
potatoes, bunched vegetables,
rhubarb, squash lead with
many other good values to be
found. Fruit buys are local
apples, grapefruit, small

cup’ butter; add part of sugarlorﬂ"g”' G_'_md marketing!

—————

FOR BREAKFAST

Honey muffins paired with
fresh fruit atop cereal and
served wilh honey milk make
an interesting basic breakfast.

1

to a boil, then cover and sim-

mer gently 1'% hours. Stir
oecaslonally, using o fork to
avoid mashing the beans. Add

sherry Just before serving. 1
mixture seems a little too dry,
a little of the bean liguid
may,be added. Serves 6. Good
with hot or cold baked ham
{or wieners or a platler of as-
garted luncheon meals), toma-
{o aspic ring filled with cole
slaw, and brown bread.

L

You picked & winner, Tom,
‘when you picked Petri Wine!

And don't forge! Petri Brandy! Enjoy its full body, its rich |

fruity taste! Fifth, $4.10, Tenth, $2.25,
PETRI WINE CO, BAN FRANCISCO, CAUFR,

Hearty Salad With
Meats and Olives

Husky wedges of ripe olives,
cubes of bologna and hard-
cooked eggs make a "Man-Sized
Salad." A bit of celery is added
for crunch and a vinegary may-
onnaise for 2ip. IV's a good take-
along for an early summer pic-
nie.

Man-Sized Salad

cup ripe olives
hard-cooked eggs

cup gliced celery

cup diced bologna or
other luncheon meat

1 cup mayonnalse

1 teaspoon prepared mustard
2 teaspoons vinegar

14 teaspoon grated onion

Cut olives from pits inte
large pleces. Dice eggs. Com-
bine olives, eggs, celery and
bologna. Blend mayonnaise
with mustard, vinegar and

o—-o—-l.}#
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Regal Meat Pie Always A Favorite

A regal meat ple can be
made with Jeft-over roast beef,
and a tested recipe for the ple
is included with this article,
Simpler to make, and a de-
lielous main digh, Is Hot Roast
Beef Sandwiches, Just heat
the left-over meat sliced in
gravy and serve on bread
slices or toast,

Do ydu like chel's salad?
This delicious mxture of salad
greens with jullenne strips of
meat is deliclous made with
cold left-over roast beef. Just
select the salad greens to your
preference, mix with a good
French dressing, and top ywith
thin sirips of roast beef.

Casseroles as varied as your
cooking Inventiveness can be
made with cubes of left-over
roast beef and such delicious
ingredlents as canned peas,

.

onion. Pour over salad mixture

mushrooms, green pepper, to-
matoes, onion, potatoes, maca-
ronl and noodles.
Roast Beef Ple
4 tablespoons meat drippings
or fat
4 tablespoons flour

Pear Treat

Wash, core and halve fresh
pears, Arrange cut gide up in
a greased baking dish. Fill cav-
ities with honey. Add a dash
of clnnpmon and wedged or-
ange slices {o each pear, Bake
in a moderate oven (350 de-
grees F.) until tender. This
may be done the night before,
Apples may be used the samo
way,

——ps.

CRISFY WAFFLES
Sprinkle waffle batter with

crispy cereal flakes just be-

1 4-ounce can sliced mush-
rooms
Water

1 teaspoon salt

i teaspoon pepper

3 cups diced cooked roast
beet

1 cup cooked or canned peas

Heat drippings in heavy skil-
let; stic In flour; continue
cooking until browned, stir-
ring constantly. Drain mush-
rooms and add water to liquid
to make 2 cups. Add liquid
and cook, stirring constantly,
until mixture thickens and
boils, Mix in remaining ingre-
dients and heat, stirring occa-
sionnlly, Turn Into 2-quart
casserole and top with ring of
cooked noodles or mashed po-
tatoes. Biscuit topping muy be
used; decrease flour 1o 3 table-
spoons. Bake in hot oven (425
F.) 15 to 20 minutes until
thoroughly heated and pota-

and blend lightly. Makes 4 xen-lfure baking, serve with honey

erous servings,

butter.

toes or biscuits are browned,
Yield: 6 servings.

For Sunday Brunch

When Sunday brunch is a
speclal occasion we lke fo
serve chilled fresh grapefruit
scgments, garnished with
fresh mint or & fresh straw-
berry, watfles with chopped
walnuts in the batter, ralsin
and dried apricot conserve
and worlds of steaming hot
coffee. Our gucsls always
seem to like to be invited for
a relurn ‘engagement.

P T I A 4
Honey Egg Nog

One for the children to
“grow on" is Golden ¥gg Nog
poured over ready-to-eat or to-
be-cooked cereal. Simply beat
two eggs well, gradually add 3
tablespoons honey, and two
cups milk, Blend thoroughly,

Fut in pitcher, sprinkle with a
few gralns nutmeg and serve

immediately. Enough for 4 to
6 cereal bowls,

mend the selectlon of sound,

detergent

SUCH CLEANING POWER!

When science brought you Tide, it gave you
the grestest cleaning power the washday -
world had ever known . . . a cleaning powez:
that got clothes CLEANER than any other
washing product you had ever used, Till
Tide came along, you neoer had it so cleanl

<D MILD! SO SAFE!

And now Tide combines its terrific cleaning
power with wonderful mildness. Tide is so kind
to hands . . . more so than any other leading
made, And so safe for all wash
colors, Colors looe Tide's gentle suds!

DAZZLING WHITE: CLOTHES!
NO BLEACHING! NO BLUING!

Except for stubbom stains, no need to bleachl
No need to blue! All by itself, Tide gets clothes
dazzling WHITE. No wonder more women use
Tide in their washing machines—both
automatic and all other kinds—than any

other product sold! Get Tide today!

No washaday soap—no other defergent knowrr—

Never be(;'are Tide

was it possible to get

 your family wash so clean!

NOTHING ELSE

{ WILLWASH AS CLEAN

as Tide

~yet is so mild !
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