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Pork and

minutes per pound.
Gourmet Toueh. Sprinkle roast

1. 1, | 1
Two of America's most popular | with carawsy seed or rub with

edible go-togethers of all time . .
pork and apple sauce . . . are back
together agnin at xuch modest

cost that they're appearing on |

woekly shopping lists to the de-
light of all the family.

Greatly increpsed supplies of
pork are coming to markel as
fresh fragrant apples are rolling
to processing kitchens and belng
rushed into cans al flaver peak
as apple sauce, canned apple slices,
apple juiee and other delectable
apple products,

Superior  flayor of today's
eonned apple sauce s the result
of blending of several types of
cholee apples unlike canned apple
sauce of former vears which usu-
ally relied on one variely. Price
of the canned product is surpris
ingly small; so much so that the
shopper often buys it by the half
dozen or dozen cans for dally use
In a great many ways,

Funcy Apple Sauce Pork Hoast

First let's fix the spple sauce
like this, planning tp offer gen-
erous individual dishes of  hall-
and-half rosy einnamon and plain
apple sauce for color and inter-
esl, For the pink part, comhbine
2 cups canned apple sauee, '3 cun
cinnamon candles, 2 1ablespooins
sugar and 1 tiablespoon Jem-n
fuice; heat enough to melt on
namon candies. Offer either win
or refrizerated being sure (o <
before serving. Use other hall s
it eomes from the can

Roast loin of pork is one of
America’s favorite meal dishes.

Do not averlook the economical |

pork roasts which are cut from
the end of the loin rather than
the fancier center culs.

The end cut loin roasts well
for loxs per pound than the cen-
ter cut roasts and although some-
what more difficult to carve, yield
the same juiey, fine flavored
meat.

The loin ead roast nearest the
shoulder s known 3% the hlade
loin roast amd (hat nearest the
ham section Iy the pork sirloin
roast. Both are prepared in same
easy why s the center cul roust
except that eooking time must
be increazed due o more com-
pact form of meal.

Roast Pork

To prepare elther of these
smarl buys, place the meat It
side up in a moderate oven, 323
degrees and roast 45 (o 30 m
utes per pound. Do nol cover,

sage or oregano along with the
salt and pepper bofore placing
in oven,

Good Ways wilh Sauce

Many good cooks keep chnned
apple sauce st hand for adding
Mavor to many foods at amall
conl.

Main Dishes. One cup of diced
cooked ham sauteed in 4 table-
spoons of hutter, mixed with 2
cups apple sauce and heated
makes a fine supper or luncheon
dish. Or use this az a tasty fill.
ing for omelét or French pan-
cakes

Pork chops take especially to
canned  apple uce With raising
stirred through it

Cold sliced boked ham likes »
gonerous howl of apple sauece
spiced with horseradish,

Ham or Park Relish. Hent 2
cups canned apple sauee: remove
from hent, mix in 2 teaspoons
lemon Julee and dust with papri
kn, Very good indeed.

New Tdea

For relish, blend equal quant
tiex canned apple sauce and
whipped eream. Season  with
horseradish, Pour in refrigerator
tray, freeze, cub in square chunks
lor serving

Pork chops rost ix given by
browning chops on both sides,
then eovering with apple sauce
and simmering until chops are
tender, about 45 minutes,

Hol apple sauce makes a good
vegelable substilute once in &
while; serve with dab of butter
melted on top

Applee Ssuce Desseris. Dress
up dish of apple sauce with dash
of notmeg and dollop of lavored
whipped cream or top with vanil
Ia ice eream. Children will love,

Savory Halibut

A baking delight any time,
halibut however needs a litle
pepping-up because of its hland.
ness.  For 4 soervi split green
anione lengthwise and lsy them
in bottom of g
Lay 1%: pounds
plece on top of onlons,

halibmt in one
Mix 1o

gether 1 tablespoon flour and 2
cups milk, season with salt and
pepper and pour mixlore over

halibuat so that it is just eovepred

Dot with butter, sprinkle gener
ously with paprika. Bake in hot
oven; 400 degrees until fish b
tender; ahout 20 minutes,
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Dutch Snap Bean

Salad Favorite

Family favorite. Cook 1 pound
snap green beans eul in 1 inch
pieces in boiling salted waler un.
til just tender but still erisp
(about 10 minutes), Minece two
slices of fried bacon and mix
with beans, Fry 4 cup chopped
onlon in bacon drippings for 2
or J minutes. Add Y4 cup vinegar
and a pinch of sugar. Bring to
a boil. Pour this mixture over
beans and boacon; mix well. Sea.
son Lo tasle with salt and pepper.
Serve hol. Four servings

2 & 77 i Sl =
Melon Delight

Meluns goon will be fading from
the market ploce. Enjoy now the
sweel refresting moodness of Per
slons, contaloupes, Cranshaws, ons
sabas, beoneydews, . oo

and night, For a handsome {resh
fruit salad, vse rings or fngors of
chilled raclon on bed of Jeltuce
Add grapes and cubes or 2loes of
fresh peoars,  Se
shierbel or with frul

1 sooopof

salad dress.

PANCARE TREAT

Hot pancakes on a frosty
t better start f
¢ the family a

surprise and fold into the pancake | vz

hali

cup hinely cut
plaln or Inasied

shredied

|

4 and enjoy Maxwell House
 than any other brand
in the world !
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ce Tasty Duwo. . .

=-' New Type |
OfCookbook |
This Month |

A new type of cookbook Is ofl
thie press Lhis month, Betty Crock-
er's “Gopd and Easy Cookbook.'
multer
being lsted uniler tople headings,

Instead of the subject

such as meals salads,
[ [
main headings, or chaptlers

These chaplers are
Lunch, Dinner and the

the reader  will  find

More than 1000 recipes
thee 252 poges,

ealor and oth

Varlos mixes that
are  used
for casserole
and thire are
s und condiments

amd

The hook has 8 spiral binding =0
b will
¢ | Publishers are Simon and Schuster
+ and the bhook Is on sale al hook,
Ye department
as well a news dealers and

it will Iny open und flat

drug snd

siper market.
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More people buy

desserts,
this new volume goos in for

Hreakfnst,
"Fourth
Meal" Under each of the headings
complele
recipe for plunning meals uppro
printe. to any time of the day
are in
2 of which are in
5 in color sketches,
The recipe are not duplicated in
Retty Crocker's Piclure Cookbook,
mike for
nuick and easy cooking bul tasty
extensively

ideas on

‘There are s0 many good things
in abundant supply al reasontble
prices that we coulda’t put them
all in the headline, Make meal
planning easy sod also maoke (he
most of the family food money by
carefully scanning this list. Look|
| over thix newspaper's food adver-
| isements and walch for store
| specials and displaye, Early in the|
days ghopplng gels you thraugh the
store and through the checking|
counter much more quickly,

Meal Buys |

Beel production eontinues at al
| migh lJevel with good values in all
grades bil exceptiona] values In
the grades and culs that require
longer, slower cooking. Pork in
back on many weekly menus as
| it becomes more abundant in both
fresh and cured supplies. ‘Trent the
| family to a pork roast along with
plenty of canned apple sauce which |
is surprisingly low in cost. Lamb |
continues seasonally reasonable; |
here again the bargain are in the
!rzu fancy culs for stewing, brais
Ing.
Plenty «f Poullry

Near record supplies of broilers
and of turkeys are coming to mar- |
ket, There are good buys in stew-
ing hens for serving with dump- |
lings and egg noodles or for fri-|
cosseing. For color, faver and|
ipterest, add green pepper and |
red pimento to gravies, Turkeya;
are certain o remain  plentiful|
throughout the Noliday season: are|
a good buy any time, good for!
imﬂnl fine menls from one tur
ey

Eggs. Homemokers rejoice In
the reasonable prices on eggs which !
are so essentiol In the daily diet
and in the making of all sorls of !
good things. Give Father snd the
boys two eggs for breakfast and

Baked Lamb Shanks
Tasty Meat Dish

You know how some foods just
| naturally pair off to make extra|
| ealing  plensure:  Apple ple and
| cheese, doughnuls and collee, IU's
the same way with lamb and
wine.

During these moonths when west.
ern lomb will be al your meat
shops in quantity, do try some now
| ways with the less-indemand cuts,

such as lamb shanks. Braise them
| or bake them, but for full enjoy-
| ment, please serve them in com-
pany with classes of red or white
{able wine,
Baked Lamb Shanks
(Serves 4)

4 lamb shanks

Salt and peppoer

1 (No. 303) ecan temaloes

% cup red table wine

1 cup chopped celery

1% gup chopped onjon

Bit of minced garlie or dash

of parlic powder

Sprinkle lamb shanks with sall
and pepper: place in a roasting
pan. Combline lomatoes, wine, cel-
ery, oplon, garlie and additional
=nlt and pepper to taste, Heat
mixture to simmering: poar over
lamb. Bake, uncovered, in a mod-
erntely hot oven (375 degrees I
for 2 to 245 hours, or until meal
is very lendes. ‘Turn shanks ocea
sionally diring cooking and baste
with the sauce,

Make a panful of your favorite
fudge. While fodge is still warm,
sprinkle 1 cup of candy-coaled
pulfed wheat over Lop and press |
gently. This fudge is best i eaten
the day it is made
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send them to work and Lo school
well supplied with energy,

Fish and Shellfish. For a metu
chango, plan fish at least once a
week, Try scallops, fresh Pacifie
ovsters, cherry stone clams and
of course shrimp wihch are even
belter than last month, Steak and
baking varieties include ling cod, |
swordfish, sablefish, northern hali-
but trozen) as well as lnke while-
fish, trout and vellow pike. Pon|
readies Include Eureka rex sole,
ling cod, true cud, rocklish, sole |
sia bass and then there are Hilels,
fresh and {roxen,

Vegelable Buys, Cabbage, coull-

| Mlower, celery. corn,  cucumbers,

lettuce, onions, polatoes, winter
squash; In good supply are egg-|
ant, peppers, sweel polatoes,

nched vegetablos.

Fruit Buys Wonderful Fall varie-
ties, plenty of grapes, season-end |
melons, pears and citrus froits
Peaches are going {ast and so are
melons. Good Marketing!

rue BIGGEST oime

YOU EVER FOUND!

' ENE(»

' Nutmeg Angelfood

RIFat=t L Rt - e
Peachy Dessert | A LT

For a special occasion, bike Gfﬂlﬂ V""“Y in
your favorite pastry shell and il Using Those Beefs
with peaches  Use canned or
frocen pesches. Over peaches, | SETESESISEESsRESRTSIOm"
sprinkle one l-.ah'lea;umﬂ_ qoick+ | Double your money's worth by
S, e e i o ing oge 5 wel b rula of
ralive strips of pastry and bake | Deels  Two color and {flavor
in modesute oven, 330 degrees for | treals from one bunch, Tops are
obbul 20 minutes. Serve with nl.ninllwaahnd and eooked like spinach;
cream, whipped cream o vanilla ' siaamed in moisture elinging te
:ﬁza:z;‘:m far exclamations ofyooves  OF feave them raw and

- ladd to tossed green salad mak

ings. Add them to spinach, You
| can bike beets like polatoes. You

Plontiful, ressonsbly priced |can cut them into strings of
eqs for making angelfood eake! | shrod them, and hake them in
Just make a regulation angelfood | gmall amount of water in a cas
recipe using 1Y cups of O8R! yupgle. Hpels take to a tiny bit

whites and mix 1 teaspoon of -
ground nutmeg in with the flour of herb seasoning; so add ':r:::

before folding b into the whiles [OF caraway or coriander
Or sdd 1 teaspoon ground nut-| with butler, salt and pepper
meg (o any angelfood mix, Superb | Beots acquire a pleasing sweet
dessert when served with erushed | sour {aste when dressed witk
strawherry sauce. i orange juice and butler. 1
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WHY THE BIGGEST DIME? BECAUSE IT INTRODUCES
YOU TO THE BIGGEST VALUE IN
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SUNNY-SWEET!

2]

VITAMINS A and D!

SEE FOR YOURSELF! USE T

2

5
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FLAVOR! Hiug Boxwer Margarine ls
always 50 fresh —you'll find it always tastes

NUTRITION! Unlike most ather marga-
rines, BLur BosNneT contains BOTH

This coupon good
at any store for

— - —_— . l
!

Blue Bonnet Margarine

9 ECONOMY! Brur Bowwer Margarioo
gives you MOST FOR YOUR MONEY
I enjoyment and family well-baing!

And BLUE BONNET Is so
5-M-0-0-T-H SPREADING!

His COUPON TO

TOWARD COST OF 1 LB, OF

>

3
=5 GROCER: This coupan will ba trdemmid by your Ttandusd Diands repermentative or 100 slin the o
= rrgulas hendiing eharge. Freseniation ronsiistes s st all teeren of Lhis ofor have
.E:r}” ».--l\ Pulfillesd Sinte regulation. Any other =

] appliration o utrn fraurt fier good in US.A. oaly.
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