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Acorn Squash Versatile Vegetable

i

Acorn Squash teams woll with ereamed ham for a lunchieon

or supper dish,
By CECILY BROWNSTONE

(AP Mawafeatures)

There's something Just right
about sturdy acorn squash for fall
meals. 1's a vegetable that has
gained in' popularity during the
past yoars—and no wondor. oo
nomieal and substantinl, it adds
variely bocause it ean be offered
A0 Many Ways.

After haking the squash halvex
according tn our directions, re-
move the pulp with a teasponn,
Mash the rIurln and beat in salt, |
pepper and hrown sugar (o taste
along with butter or margirine
Twa tablespoons of butter or four
ncorn-squish halves will be about
right. Pile the squash into a shal.
low baking dish or pie plate, Or
plle it back inte the scooped-out
shells: you will probahly neod the
pulp from a whole acorn squnsh
to fill one halfghell. Now reheat
In the oven or under the broiler
and garnish with parsloy sprign
br;pru serving,

ar axira flavor, as you mash
the baked squash with the mall,
pepper, sugar and bulter sug-
gested, try one of the following
Idean,

Lo Add a little grated Jemon

rind or lemop juice, or hoth
Polints HI flaver!
2 Add a dash of ground nut

meg—with or without the lemon.
If you have & nutmeg grater, he
== S dntllomtoli

|sure 1o use the [frexhly

grated

spiee because it really imparts

extra fragrance,

3. Omit the butler and add a
little heavy eream instead, along
with a dash of einnamon

4. Omit the brown sugar and
add honey instead,

Heat in drained erushed
pineapple.

A Add grated arange rind and
some memhrane-free arange see-
Hane Or yae drained canned man-
darin orunges with (he frosh

|orange rind

T, Omit the sugar and sweslen

with a little maple or maple-
blended syrup |
Somelimes leave the pilp in

the aquash halves unmashed. Fill
the cavities one of these woys

B. Fill with green peas in a
cream sauee, Or with a eombina-
ton of the peas and tiny bolled
while unions. A buffet-size ean of
the onlons is fine to wse

9. Fill with a wellscasoned

terenm sance and finely dicod raw

eelery. The erunchy celery gives

Hextyry eontrant,

10, Fill with succotash. Or add
hits of erlsply enoked hacon tp
the vegelahles,

11, Fill with stewnd (omaloes
You can buy the stewed {(omatops
canned; they have excellent flav-
or and will only need to he heat-

‘od in a saucepan before they are

275 N. High St.

Model Food
Market

Phone 3-4111

Froe Dollvery on 2.00 Ordars—Weekly and Monthly Accounts

Coffee Price Is

ning's, Caswell, Maxwell House

Hill's, Folger's, S&W, M1, Min.

SaW (0"383 :':‘N:::I.—“m arPrip

Down Again!
$1.04 ., $2.07
$1.89

DEL MONTE RY THE CASE

(24 eans)

§4.85
$3.15
$4.55
$5.25
$4.65

el Manite
Grapelruit, o
el Monfe Cream
Biyle Corn, case
Del Monte

Cut Reans, case
Del Monte

Sliced Beans, cave
el Monte Early
Garden Poad, case

Dole Pineapple and Julees

3. 5%

3 .. 63c
29¢
aontilnar oty HPRY )

Binle Pinecapple
Julee, No, 211 3 tor 29t

Dole

Chunk Pine-
apple, No, 211
Inle

Slieed Pine-
apple, No. 1y
Iln‘lr Pineapple
Ilee, Afi nn

FANCY APPLES |, 1

CELERY HEARTS
SWEET POTATOES ..

MODEL QUALITY PRODUCE

§1.29

ngs

(Dellcions, Galden Deliciaus, Northern Spy, Jonathan, King?

FRESH BRUSSEL SPROUTS

v 196
Mupieh 15c
1, 23

Swilt's Promlum o

HA
Sliced Bacon

ERNIE'S QUALITY MEATS
Link Sausage o

Whole or Shank Hall

Armogr'y

» 59¢

» 03¢
» 69¢

¢ Armoar’s Stae

Hormel's

With 10e Conpon
Page 1, Food Seclion

on Blue Bonnet
. MARGARINE

BLUE
BONNET
MARGARINE

Ib. 17‘

TREE TOF CIDER. gallon
WONDER MARSHMALLOWS,

{White or Assorted Colars)

Ahie

ponnd eelin a8¢

Wirdseye

FROZEN FOODS

Peas » Pean mid Carrods
Cut Corn - Leaf or Chopped
Spinach - French Fries

jn‘.nm

NG FOOD SPEEIALS

N | stringy

|wdded to the squash,
12. Fill with ereamed ham made
aceording to the {ollowing reeipe
| and serve as a luncheon or supper
main dish,

b | Baked Squash

Wash scorn squash; eut in hall
lengthwise Remove seeds and
portion; place squash
halves, cut side down, in a baking
pan. Pour in bolling water to Y.
neh depth, (For 2 acorn-squash
{halves use & Oxfx1% ineh pan
Jwith Y% eup water.) Hake in hot
(400 degrees) oven until tender
30 minutes or longer, Remove
|squash from pan. Turn right side
{up and mash and seaxon pulp: or
|leave unmashed and fill eavities
|ax desired. Makes 4 servinge
Acarn Squash With
Creamed Ham
| Ingredients: 114
butter or margarine,

tablespoains
1% table

} spoons flour, Y3 cup ehicken hroth

or bouillon, z cup milk, 1 cup
diced conked ham, salt and pep

Skippy

l‘lﬁii ’1 :\-"l eans

i r

:ln‘; ;nml Iz rans m
Friskies 12 cans stw
Friskies,

Ju 1%

Cube or Meal

o

Filberts Find Their Place

Method: Melt hutter in sauce- | Oregon filherts. Try one of these

pan over low heal: hlend In flour
Add ' chicken  broth and  milk
Btir constantly until smooth and
bubbly; enok and sHr several
mare minutes. Add ham snd salt
and pepper to taste. Spoon cream-
ed ham into cavities of baked
neorn-squash halves. Garnlsh with
parsley or water cress Iprige.
Serve at once, Makes 4 servings.

T ey

Peppered Fish

al.r et

e

Good ground biack pepper real-
Iy “sends" broiled fish fillets and
fish sticks. Brush the fillois or
sticks with margarine or butler
and season with salt and a gen- |
erous sprinkling of black pepper; |
then guiek hroil just unti] J:nhleu:
hrown on hoth sides. Over-cook-
ing inighens fish, Basts dryver

Eome more aboul those fine
recipes
Fildor! Salad
i cup filberts, coarsely

B3B3 - 53

chopped

cupa apple eubes

cup diced celery
tablespoons lomon juice
teapsoans honey

Fow. grains salt

2

Combine

{nss
plates

Divide
portions

tatilespoons mayonnaise

eup chopped dates

all Ingredients and

lightly, Line chilled salad
with crisp salad greens

the salsd inta the six
Top with additional

mayonnalse and paprika, Serves @
Broiled Ham 'n Filbert Rounds

Ly

Pt

2
I

eup coarsely chopped
filberts

hard cooked epgs, mashed
2% ounce ecany, deviled
ham

tahlespoons diced pickle
teaspoon parsiey

1 tablepsoan ‘diced celary

1 lablespoon mayonnaise

16 'y Inch slices nf party rye

bread, buoitered

L3 cup gratod cheese

Comhine all ingredionts exoepl
the cheese and mix thoroughly,
Spread on the rye bread. Sprinkle
with cheese and broil T Inches
under the broiler until the cheese
bubbles. Serve inmoediately.
Maokes 6 to B servings.
For Stufling

To add specis]l interest to the
stuffing for fowl, pork ehops,
spareribs, or flank stesk, add
chopped and toasied filherts, For
the stuffing to fill a 12 to 15
pound turkey, use 1 cup nut-
meats; for smaller amounts of
{illing, %5 eup toasted filberts.

e
FOR AFTER SCHOOL

Plan a treat for the voungsiers
who rush into the kitchen alter
schoal. Spread erackers or hread
with a mixture of mapleblended

large dry

For Buffet Supper

Raked ham served wiih inrge

dry as fixed this way makes px-
celleal fare for a buffel supper
party! Combine 3 cups cooked

nas with 1 eup milk
and 2 wel egps. Stir in
4 eup each minced spinich, mine:
od parsiey gratod  sharp
American cheese. Scason to fasie
with grated onion, Warchektershire
suuve and sait. Bake ln » moderate-
Iy slow oven aboui Ihreefourihs
ol an I

Co0l. WEATHER DRINK

When the weather turns eeal,
try heating canned tomatn juice
just tn A boll. Add a teaspoon of
butter or margarine o each sery-
ing and stir until the hutler melts,
Sarve either in bouillon cups or

small glasses, Don't forget a alice
of lemon lor faver,

Ahout 80 per eent of 1. 8 im-
ports of dried, whole egga come
from Sweden

U.S. Govt. Insp. Steer Beef

SWISS
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Hoffman Meats Inc.
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per, 4 baked acorn-equash halves, types of lish several | vith 1 4 - : s i . s . O
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'til I've had my ing Ovalti 8
til I've had my morning Ovaltine!

Y‘II know how that cup of hot coffee at breaklast essentials =0 important to growing children, Children

picks vou up! Then why should vour youngsters be should have enough of these extra nutrients to help

satisfied with a plain, uninspiring cold beverage - keep them doing their best at school and play.

especially when they can have the right hot drink {or Andl, instant Ovaltine is such a quick, easy way to

children - Ovaltine? give your youngsters that “something hot" doctors

Ovaltine is really right! 1t right in faste. Children know they should have at every breakfast. Just add

love its delicious chocolate flavor, malted for extra J teaspoons of Instant Ovaltine to a cup of hot milk

goodness, It's right in I_\!I‘I'Iﬁﬂhl}_ vitlue, Ovaltine is a and it's ready to serve!

food beverage that's rich in nourishment. It provides a Get a jar of Ovaltine today at your grocery store,

wealth of vitamins, minerals and other nutritional Serve it at breakfast tomorrow. . n

THE @A , FOR CHILDREN AT BREAKFAST

RIGHT HOT DRINK o
@® o
»
i Ovaltine comes in two
;‘llmh Plain. and Chocolate
2 avor. Children especiadl
WORLE P WG I FOIULSS JQRUFIED FOOD BEVERAGE love the Chosolata Flavored.
. o
o [




