 No ‘Beefing’ Now About
Beef Prices; But Economy
Cuts Still Rate High
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1o
p. thrifty
chuck and flank steal
dition, ground beef, me
kidney, liver, heart, tongue
brisket, short ribs and ox-joints
are good buys
Hungry Famlily-Hearty Stew
Hungry family, bhearty s
an unbeatable combination. To-
day's smart cooks know that
lower priced meat cuts will be
tender, jincy and of fine flavor
if properly cooked and that
means low heat which cooks
bee! evenly and minimizes
shrinkage.
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Foods Section Columns Today
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Marketing
Now Finds

Abundance

The west coast is the fastest
growing market in the United
States, In 25 years, California’s
population has more than
doubled, the state of Wash-
ington has gained nearly a
million and Oregon well over
800 thousand. Fortunately for
consumers, growers, food pro-
cessors and organizers of mod-
ern food markeling systems
Iul;l? kept up with the new de-
m

ds.

It is well for us to realize
pnce in a while that we're
mighty fortunate to be living
fn this west coast land of
plenty where Initiative and
resourcefulness are at a high
jevel and where wescan fill our
market baskets with values
like these:

Let's Look At Beel

This year the average con-

sumer will eat about 70 pounds

unds of pork, predicts the
ureau of Agriculfural Eco-
pomics, U. S. Department of
A‘ricullun. 1{ the prediction
ves true it w'll break the
record for this century in rate
of beef consumption over pork.
Actually, it looks as though
we'll have at least 15 percent
more beef and maybe 15 per-
cent less pork, so figure what
to do about that if you're
Jucky enough to have a home
freezer or locker
Fish and Shellfish
Menu planners find a wealth |
of varlety in both fresh and
frozen fish for baking, pan
frying and brolling. Shrimp Is
gcarcest and highest in years
but Pacific oysters and Eureka
Dungeness crab are more

!cept crumbs, and spread over

plentiful than usual at this|

season {
Edible fats and oils are tal
surplus  supply with lower

—

than prewar prices.
include

¥

Markets overflow with good |
things at bargain prices; cab-
bage, cauliflower, onions, po-
tatoes, bunched wvegetables,
carrots, spinach, lettuce. Rea-
sonable prices mark celery, as-
paragus, squash, soft squash,
eggplant, rhubarb.

Everyone
Has Idea on

and coitage cheese, or
C hhllﬁ cooked egg Jelatine loaf
aesar Salad |fs fami me Al g
Every one has a ceriain |[fet to provide variety of selec-
twist to make the Caesar|tion. Th»y're easy to assemble
salad a success, but here is because gel-cooking is emsy.
one recipe for it The unflavored gelatine blends
Caesar Balad and gives beauty to the loaves
(Makes 4-6 Bervings) and extends thelr food walue
1 elove garlie being all-protein. .
% c. salad oil Coltage Cheese-Tomate Asple
L head lsttuce Cottage Cheese Layer:
51 bunch curly endive 1 envelope unflavored gels-
c. croutons tine
1 !—o:.uun anchovy % cup cold milk
2 cups cream-style cottage
3 or & tomafioes, diced rneese (2 B—Eunu pack-
1 beaten egg ages)
1 T. Worceslershire sauce| %2 teaspoon sail
% ¢ lemon julece 2 teaspoons grated onion
3% t. pepper Y4 teaspoon Tabasco .
1 mlt Soften gelatine in '3 cup
:j. gated Pamesan cold muki Place over bolling
eege water; stir until gelatine Ia Mais Loa
Mash garlic and add to!thoroughly dissclved. Blend| warm v-nhru lﬂl“hl" mmhnn- ai;.l:‘
salad ol Break lettuce [n |remaining % cup milk with| and the refrigerator. Inviting arouses interest
Jarge wooden salad bowl; |Cottage cheese, salt, onlon and| in these loaves. Their meat, m egf Ingredients ' Cresm the
tear. endlve. Add croutons,|Tabasco, Stir in dissolved gelay| provide heariiness. . .IIIIII gradually n
anchovies and tomatoes,|tine. Turn into 8 cup loaf pan; ﬁ o
Strain ofl to remove garlic, chill until almost firm. : gelatin s dissolyed. Add !‘—lm walar.  Cool. Combine 2.Add besten :
over vegetables Com. |Tomato Aspic Layer: maining ﬁﬂmw.uﬂ and | mayonnalie and vinegar; gru- g yolka and |
Do¥ Belables (oM | "2 envelopes unflavared gela. | Vinegar, until’ mixture dually stir in gelatin mixture. |PCIR PAID. TAER
beat well. Pour over salad % ;‘uﬂ siaiad iluthn'ucuuhh uﬁ dh“m“m celery, onion ::::“ ﬁ'rs e haa I
’ ps mato julce . " (] " pepper, . oy A 34
and toss lightly. e sl m'mwr. Turn | sait and pepper. Mix in gela-( 4. Fold In stitfiy g
1 teaspoon celery salt ; chill un- Turn
Wo:‘thh‘m:-::.pol:& wx 1% teaspoon m:f: m.m.i“ﬁm on top of almost firm first lay-| 5 Peur into two greased 8-
balf cup butter and spread on| 3 122500n Tabasco Potato Salad Layer: er; chill until firm. Yield: 8|inch square aluminum euks
slice of stale bread. Cut intg| 2 tablespoons lemon juice 1 envelope umflavored. gela- | to 10 servings, gons, :Sawn,
cubes and brown in the oven g - water - unflavored Boften :
of In & frying pan. Serinkle |iomato juice. Place aver boil-| M cup cold envelopes el gelatine in cold wa-|
o gt ey ¥ et ing ‘Water; stir until gelatine is| ¥ cup mayonnaise or salad u _ |ter. Place over bolling water
= fou use as|thoroughly dissolved. Add to dressing 1 cup cold water and stir until i dis-
Caesar salad. julce; stir in salt celery. salt,| 3 cups diced cooked potato| %, cup lemon julce and Tabasco; Gradually
A ’ sugar, Tabasco and lemon juice.| 1 cup diced celery % teaspoon Tabasco 2dd gelatine mixture to may-
n Easy Beef Pie Chill until the consistency of| 1 small onion, minced 3 cups mayonnaise or salad | onnaise, stirring until blended; | .
u‘iﬂ’ Canned Meat unbeaten egg white. Turn on| 3 ftablespoons finely ehop- dreasing mix. in remaining hg:“ ‘=
top of cottage cheese layes and ped green pepper 1 tablespoon grated onion |Tumn into a 6 cup 13 :
For a quick meal, the canned | chill until firm. Unmeld and|1% teaspoons st 1% cups finely diced celery |chill until firm, : i, |
meats come in handy with. ripe olive and| ¥ teaspoon pepper % cup finely cut stuffed with sliesd :
Boef Ple with Cheese pimento rounds, Yield: 8 to 10 \ A
(Makes 3 servings) 8 8.

1 18-0z. can beef stew
1 teaspoon Worcestershire
sauce

Battered white bread tri-
angles

¢ tablespoons grated cheddar
cheese

Add Worcestarshire o beel
stew and heat. Place In & shai-
low baking dish, arrange bread

around and

servings.
Mam'n Pofato Sslad Leaf
Ham layer:

1% ecups diced cooked ham

the cold water.

Soften gelatin in % cup of
FPlace over
boiling water and stir untll

»
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Best Fruit Buy. |

Loeal apples, grapefruit and |
small oranges with good sup-
plies of avocados, lemons,
bananas, strawberries. Avall-|
able but high In price are,
papayas, pineapples, water-|
melons, cantaloups, limes, a
few cherries. |

A Good Dish 1
For Patio Meal |

Here is a spicy way to fix
chicken, and it is a good dish
for the patio supper or lunch-

eon:
Deviled Chicken
(Makes 4 Servings)
2 2%-3-1b, ready-to-cook
brollers, split
6 T butter
1 t. st
1 T vinegar
1 T Worcesterahire sauce
1 ¢. dry bread crumbs
Place broiler halves skiu
gide down in shallow pan snd
broil 6 Inches from heat about
5 minutes on esch side. Turn|
broilers. Mix 4 tablespoons but-
ter with rest of ingredients, ex-

the chicken. Melt rest of but-
ter, stir in crumbs, ond spread
over the chirken, Bake uncov-
ered in a moderate oven (350
degrees ¥.) until chicken is
tender and crumbs are brown-
ed (#oout 58-80 minutes). Po-|
tatnes may be pan-roasted w!u;l
chicken il desired.
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cups beet or cane sugas into a dry
3 beries. Warming to 100 F. (or tempersture

milk) will hasten sugar dissolving. No hotter, please!
Py At oAt 1
ot 80, i nd, put i ed pi
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NOWI! MAKE YOUR BERRY JAM

OKING OR BOILINGI|

%l}?ﬂ;mmm
the amazing new red
K&P.Jgﬂw

how wonderful this jam is wntil mv:

made it yourself,
HERE'S THE RECIPE®

and crush theeoughly
besries into 2 or 4 q‘:;un
M.CP, Jam and Jelly

berries 10 make 4 level
the. Sift in slowly | pack.
tim (no other pectin mey be/
minutes, with occasional stise
dish. Grad-
Makes 4 full plats.

reexe, or freend

"
I

ator. Whea jam has sof
nﬁruqr us you would milk
while being comumed.

_ keep without refrigeration,
Netes For Sirawberries, add
sugar is dissolved, and

berries, and Y 1
Froven Lemon Jusce because it
(sulphur dioxide or benzoste of sod

="
send 3 MCP. Jam and Jelly Pect
with and address,

your name ]
Laboratory, Ansheim, Calif.

LU IR I S T TR O

YOUNGSTERS . - .

U

LEMON
Vitamin

One small can
healthlul lemons
No futs, no fem
sters, of
clI.JIf.F. i pure,

and whenever lem

i

mix well. (Red Raspberries,
ies need mo lemon juice) Use MCP.

CUT OUT AND KEEP THIS RECIPE
(It is mot in the Folder
ia the MUC.P. Pectin package)
WRITE for the Interesting and Useful MCP,
“The Romance of Jelly Meking and How
to Make Jams Without Cooking or Boiling™. Simply

W HOLESOME
for pennies a glass

}mm.f. a betier bevetage

ullstrength Califomnia ey
~ contzing no artificial presesvatives (sulphur dionde or
t“{:ﬂﬂ of sods). Conveniently canncd, i's always ready for imstant use

Then, store a8 you would mil

itits &t oot Lime, and them & b 2
Ion&uiunmwm(mﬂmﬁ?m”
7, st temperatures f

gy

sero. To wse, remove lurge container from freezer and place in sefripes
, change to smaller containets and store in

. Jum will keep this way more than a

6 Never store these uncooked jams on pantry shelf, They will not

14 cup lemon juice in Step 3, after
rries,

or
3 pure, contiining mo preservalives
2}

in carton fronts,
M.CP. Kitchen

*Cope. 1933, MCP. Co.

*FIRST ADE" FOR THIRSTY

+GROWN-UPS, TOO1!

LEMONADE . . . made in o jiffy . .o
.. with M.CP, LEMON JUICE,
makes otarly 2 quists of reireshing,
de uimply by adding water and sugar,
ons 10 squecre, You can't give youngs

for M Cng
" Juice, rich in

on juice it needed in covking, baki

b %
am and jelly making, esc. You save time and money with M CP. LEMO!
JICE llnr on hand . . , the year ‘round! (There's M.C P. FROZEN
{ JUICE, too. I your grocer dossn’t stock ir, mk him to get it

1L

3

Buy BLUE BDN'{H Margatine
and Be Sure of ALLS'

vor! Nuthrron ! Economy!

the high-priced spread for ute the coupon to try Boooart
and save money, 100, Buy Buuw Boxstr and be sure of “all 3 —flavor,
1

| [ L

ON BLUE BOMNNET
MARGARINE

at any store for
TOWARD COST OF T LB, OF

Blue Bonnet Margarine
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