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Date Filled
ICookies |

8o govd to eat and so good for
vou! This chewy bardtype cooky
18 chock-full of sugar energy . . .
3 | which means it will perk up the
* setivity quota of young and old
| | A favorite sweet for lunchboxes|
| Ihu»i-.'m-n- it is moist and keeps
| Twell, Make the [illing and ler it
| eook while preparing the crumb
part.,

Filling:
1112 cups (7% oz package pitted)
cut-up dates
1% oup waler
1 cup sugar
3 tablespoons lemon juice
(fresh, [rozen or canned)
Crumb Part:
1 eup uncooked rolled oals
115 cups sifted all.purpose flour
1 cup sugar
1 tenspoon salt
1z teaspoon allspice
1§ teaspoon ginger
% cup shortening |
¥4 cup butter or margarine

| Date Filled Dandies |

1 egg, beaten

Combine filling ingredients In
saucepan and cook on medidm
high heat until thick, about 7
minutes, stireing constantly, Cool.

Measure rolled outs into mix-
ing bowl and sitt in flour, sugar, |
salt and spices. Adid shortening
|;-|nt butter; cut in with pastry
blender or two knives until mix-
ture resembles coarse menl |

Sprinkle half of the crumb part |

Hearty Soup Ideal for

Co

Out-0f-Thie-World Chowder, made with lobster, mushrooms

and vegetables,

(AP Newslealures)

A hostess trick from a [omous
cook book author! Irma Rom.
bauer, the distingu/shed and
charming nuthor ol “The Joy of
Cooking” (Bobbs-Merrill), has
heen visiting In New York City,
and while 1 was cooking dinner
for her at my howse one night,
she let me in on one of her own
seerels,

Mrs, Rombauer lives in  SL

mpany or Home Meal

|

fo put the last touches to the
main course and get it ready to
be brought to the table as soon
s she bos seated her puests
This Is, of course, a fine idea for|
the hostess swho has o be cook
and waltress, ton,

Thet conversation stapted us on
an Ode to Soup. Mrs, Rombioer
and 1 are both devoted 1o this
goold course, and we agree that

Flank Steak
Savoy Good

Here's the perfect dish to give
new life to monotonous menls—
Flank Steak Savoy. The steak is
first scored to shorten connective
tissue, and thus take less cooking
time to make it tender. It is then
cooked slowly with an interesting
combination of vegetnbles, With
this dish your meal is complete
with only the addition of a mould-
ed gelatin salad, hard rolls and |
a dessert of fresh fruit and|
conkies. |

Flank Steak Savoy

1 beel flank steak

Ly cup flour :

2 tablespoons lard or drip-

pings

2 (easpoons sali

1, teaspoon pepper

1y ecup catchup

1 cup thinly sliced sweel

pickles [

1 cup thinly sliced onions

11; cups water

fi medium carrots

f medium potatoes |

11 cups celery, cut in l-inch

pleces,

Seore steak, pounding flour in-
to both sides with knile. Brown
in lard or drippings. Season with
salt and pepper, pour calchup
over top and cover with pickles
and onions, Pour # cup of water |
around steak. Cover and cook in |
slow oven (300 F) for 1 hour,
Adil crrrals, potatoes, eelery and
remaining water. Continue conk-
ing 1 hout lopger or until tender.,
Serve with gravy in pan, thicken- |

This Fyosted Meat Loal Is a party
dish, if ever there was one, IU's
elegant yet it's practical, too. KEs- |
pecially if you cook with one eye |
on the budget. For the recipe
will serve 8 and uses just 18 pounds
of meat! 'Tis a {lavorsome meat
loal with corn (lakes, Worcester-|
shire sauce, onlons and paralry]
each eontributing its own distine.
tive [Mavor,

ness of the dish, act as an extend.

enuse it has more flavor. Espec-
inlly when fixed in ways like
these.

Meat Turnovers

Brown ground meat with
minced onion and green peppor
in fat. Enclose meal mixture in
pastry squares; hake in hot oven.
Make gravy with meat drippings
in pan, season with eurry and
worcestershire sauce. Serve gravy
on hot turnovers.
Meat-Polato Boals

Seoop out centers from large
haked potatoes; mash well. Add
diced cooked meat and If desired,
some  suuteed onlons or mush-
rooms, both of which are rendily
avallable. Refill potato shells, Re
heat,
Home Made Scrapple

Combine thick corn meal mush

with ground cooked pork. Chill
in: mold or pan until firm. Slice
or cut In steips. Brush with but.
ler or margarine; place under
broiler unit or burner until
browned and  heated  through
Serve with tomato sauce
Yeal Shorteake

Cube cooked eold veal shoul
der; brown with sliced mush

rooms or sliced onlons (or bhoth) |
In fat. Add a little water. Salt
and pepper; cover and simmor
until tender, Thicken mixture in
pan with flour, Serve hetween
hot hiscuit halves
Egeplant and Lamh

Alternate slices of sauteed egg
plant, chopped cooked lamb and
tomato sauce In casserole; top
with grated chicese. Bake in mod |
erate oven until hot and cheese
15 melted and hrowned
Creole Beel

Brown ': 1o 1 pound cooked
beaf with 1 tablespoon  each
green pepper and onjon. Add 2

tablespoans flour, 2 eups canned |
tomatoes and 1 cun waler, Season
cover and  oook  slowly  for
about 20 minutes. Serve on hot
cooked rice
Economy Hash |
Combine 1 cup cooked meat of
any kind with ' cup soft hread
erumbx, 1 tablespoon mineed on
fon, 1 ecup gravy aor a bouillon
eube dissolved in 1 cup hot wa
ter. Grease frving pan; spread in
hash and enok over low heat for
10 minutes or until brown and
erisp on one side. Fold and serve
on hot platter garnished with
parsley or peas

For Leftover Cake

In ease you're lucky enough tn
have some fruit cake left over
from the holidays, serve it this
way, Heat the fruit cake, cut into
serving sized chunks and top with
a tasly apricot whole fruit nectar
and hodey sauce. Thicken the
snuce with carndarch and flavor
with a bit of einnamon

Budget Stretcher

In planning Lenten menus don’t
forget to inelude large lima beans
often. The besns are hearty and
nourishing as well a¢ enay on the
hudgel. Sour eream, tomalo sauee,
tiuna and cheese all combine beau.
tifully with the limas.

Frosted Meat Loaf Dressy

The corp flakes, in|bine with remalning ingredients
addition to adding to the tasteful- | and mix thoroughly,

place on greased buking sheet or
ovenprool plotter,

er. The “frosting" is mnshed po-
: tutoes which are garnished with | about 1 hour,
f corn [lakes,
Frosted Meal Loaf
4 cups corn flukes
Every gond cook has wavs with
leftovers, Often the family is |
mare enthusiastic about the see
| ond day dish than the first be.

in @ lightly greased 9:inch square
pan, Spread evenly with cooled
filling, Sprinkle on remainder of
crumb part.

Drizzle bealen egg over top.
Bake ina hol oven (400°F) about
30 minutes. |

Remove {rom oven; ecool |
pan. Cut into bars or squares |

margarine | Makes 16 squares, |

Frost loaf with mashed pata.' Sugar Sparkler:  Oven-f{rost
{toes.  Crush corh flakes into {ine plain rolled cookies while they
crumbst mix with melled butter, bake. Sprinkle eookies with a
Sprinkle over mashed potatoes. | mixture of 'z cup sugar and 4
Bake in moderate oven (3500 F.)  cup finely chopped nutmeals be-
about 20 minutes, |Iuvo they go into the oven,

Yield: 8 servings, —

; [anmts Add Flavor
Lemon-Honey DfeSSH'lg A hall cup of chopped walnuts |
Spread in | Lemon honey dressing is well [ added lo the batter of your fav-]
loaf pan, | known for being & favorite dress-| orite recipe for cupcakes will not
Bake in moderate oven (350 F.) | ing to serve with fruit salad, To|only improve the flavor but also
Unmold loal and | give It a new and tasty touch use | will add Interesting texture. If the
these proportions, Mix ¥4 cup hon. cupeakes are going to be packed
ley with %% ecup lemon fuiee, % |in lunch boxes, et each eanke in
teaspoon salt and %2 teaspoon cels| half and pul the halves back lo-
cry seed, Mix thoroughly and chill | gether  with  [rosting, It makes |
1 lablespoon melted butter or | before serving. packing a lot easier, |

2 pugs, slightly bheaten

1 cup milk

2 teaspoons salt

ix teaspoon pepper

1 teaspoon Worcestershire sauce
Y cup chopped parsley

1 tablespoon chopped onions
1% pounds ground beef

1 pound ground pork |
Crush ecorn flakex slightly: com- |

groased  9axia-inch

4 cups seasoned maoshed potatoes
1 cup corn flakes

NEW! Pillsbury
GOLDEN RICH

RECIPES FOR
KIES
15 KINDS OF €00
RIGHT ON THE PACKAGE
gy o i ',‘

Makes 3 dozen wonderful | gonqsiss "4 |
cookies quick and easy. | COOKIE MIX |
Water is all you add. e

Almost quicker than you ean say

- e e L L]
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minutes, 3 dozen medium-size drop

cookies are ready to bake.

Variety, too, You can make drop,
pressed, rolled or refrigerator cookies I
—1hHrecipes right on the package.

Hungry for cookies? Get a package
of new Pillsbury Golden Rich Cookie
Mix at your grocer's,

"homemade cookies,"” vou've got
them with new Pillsbury Golden
Rich Cookie Mix! Rich, tender and
crisp — richer than ordinary home
recipe drop cookies,

Everything’s in the package—

water 18 all vou add. In about 214

ALSO NEW! Pillsbury CHOCOLATE CHIP Cookie Mix

The chocolate chips are right in the mix—water is all you add.

\

"

Louis and his o small country # bhearty and delicious soup is ed if desired. 6 servings.

house In the Ozark Loothills, 1t's| @ wonderful main dish for a ) R =]
in the country thol she has,lots company lunch or Sundsy night!a soup meal. A good chuicn|
of compuny during weekends: it's| supper. You can serve a salad| would be a favorite of Irma Hom. |
there, she says, that she finds| after it, if you like, Or you can| bauer's—nut cake.

it a big help to serve soup as a| follow it with an assortment of | 1t you like the idea of an|
first course. She ladles it into| cheese, offered—as they do inl pasy-to-get soup meal, we urge|
cups and brings it to her puests| France—with crusty bread and| you to try this Lobster Chowder, |
—hefore they sil down to table— | sweet butter. | Our tastedesters were enthusias
on a tray, Then as they are en- It goes without saving that al tie about its combination of flav-
Joving this, she savs, she hag time ! substantial desgsert should follow  ors,

This is NUCOA Week in SA[EM

NUCOA MARGARINE
IS THE ONE TO BUY!

%

;4

»

a2. TASTES
“"" this good

Its not just margarine... its

all natural color

Nucoa’s golden sunshine calor is vilas
min A in natural form=nature's nwn
golden carotone!

all natural flavor

No synthetic Ravoring, no benzoale
preservalive in Nucoa! Alwayr sweet,
alwayn fresh, naturally delicious=and
it \prraflw like a dream!'

all nutrition

Everything in Nucon margarine is
good for you. You get 15,000 units of
vitamin A and 2,000 units of vitamin
D in every golden pound!

WUAE B ey Ahared e ey
The Baet Fonay, fow, = 9

No wonder your favorite store
is featuring NUCOA this week! |

Casa Grande Dressing

Wonderful on wedges of crisp
western iceberg head lettuce,
Four or more §ervings.

1 cup sour eream

2 green anlons :

2 tablogpoons mayonnaise

2 or 3 tablespoons fresh lem-
on julee .

14 eup blue cheese

Salt and pepper

Finely cut tops and all of the
green anions into the sour cream.
Add remuining ingredients and
gseason Lo taste, Allpw to “ripen"
several hours belore sorving,

—

There are 43 pesks in the Ca-
nadian - Rockies 11,000 feet op

over, Mount Robson, 12,072 {feel,
is the highest

podn‘d ";:ﬁe'r'




