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Barbecued Pork Chops

And Kraut Popular Dish ¢ “Njew

You'll enjoy every mouthful of
this casserole for what can sure |

pasy saverkraut, pork chops and| ble, such as pretzels and cheese is
apple satice whon they're com- | sltractively shaped inlo cubes and | i
bined as temptingly as they are|balls. To simplify the cleaning up | ponveniont food item. They ma

for Mather, serve dinner on color- | b heated quickly or eaten as|
ful plastic-coated paper plites and | soon as frozen without additional |
| trouble. They were quite a hit at
Take ndyvantage of the Kraut, | the recent Food Editors cnnl!‘rv[

in this barbecued treat?

A spicy barbecue sauce  pro
pared with apple julce and apple |
sauce tops pork chops appetizing-

Iy arranged on & bed of sauer-| Pork 'n' Apple Dinner Senson, Oe- ence in New York City
kraut, and the result Is & dish|tober 15-November 30, and stock J A ;
lup on your supplies of eanned | these quick to fix pouliry sticks.
kraut and ready-touse apple prod-

that will bring forth raves
We think it's fun to start off the |

Herb-Topped Limas |
Different Offering
With all

the new wonderlul

mice and something good o nib- |

dispense with dish-washing.

ucls such as apple slices, apple
sauce and apple julce. Toam them
up with any one of the many ex-
collont pork bhuys now available ot

| your macket and you'll have a din.| Tossed Green Salad

ner that's heavenly ol dnwn-to- |

recipes uding herbs, here's an otit- | earth prices.

standing one you'll want to iry

“Herb-Topped Limas™ are large

dry limas baked In a ecreamy

cheese saueo and lopped with a

crusty  bread crumb  and herh

covering. They are elegant]|

enough or a parly.

Herh-Topped Limns |
4 tablespoons butler or mar-

garine

tablespoon flour

leaspoon salt ‘

teasponn dry mustard |

cup milk !

cup grated Ameriean choeso

cup fine dry hreid erumbs |

teaspnon  dried papsley (2

teaspoony freah)

15 teaspoon savory

15 {easponh oregann

cups enoked large dry

e o s et

lix
Melt nhlespoons hutter: add
flour, sall and mustard, and stir
in milk graduaily. Cook until
thick and smooth, stirting econ.
stantly, Add cheese and continne
cooking and stirring until cheeke

mells. Brown ermmbs in remnin
ing bhutter and slir in parsley,
eavory and oregomo, Drain limas
and lorn into casserole:  pour

cheess sanee over them and top
with erumhbse. Bake in moaderate
oven (350 degrees F.) 30 min
utos

Serves 4

* 1 oup balore conking

Students of population believs
the number of people in Tibiot
hasn been decrensing because of

the larze number of eellbale
monks and the practive of poly
anidry svatem under which twa

or more beothers have

-A\MAKES A

Barbecued Park Chops and Kraul |
{Makes 4 sorvings)
2 {ahlespoons butier or margac-
ne
1 nblespoons chopped anion
W toaspoon dey mustard

1% toaspoans Worcestershive
satoe
5 oup vinegar
s eup apple jnice
12 cup connod apple sauce
4 teaspoon chili powider
1 tublesponn hrown sugar
3 Inblespoons ol |
4 rib pork chops
1 Mo, 2 ean sanorkraul |
13 oup graled raw polatn |
1 mediumesized onion, sliced
Salt and pepper to tnste |
Groan popper sirips |
(njbn. rings
Meit 2 tablespoons holtor or

margarine over low heat; add n:l-|

lon ond saule until tepbder. Add
mustard, Worceste ire &pnce
vinegor, apple jice, apple savce |

chill 1|.|-:ra!;--- and I.rm-\-rs CYTL:

well and conk over jow
minules l
Meanwhile, mell 3 (shlespoons
fol over medium he add pork
chops and brown well on bhoth
sides.  Roemove chops.  Combine
rhraut, potato, onion  slices
f walt and pepp tadte. Turn
kraut mixtuee i which |
chops  were  bhriswed Arrange
chpps on tap: sprinkle with
andl popper Ponr barbeeue |
sance over all Cover and  cook
over low heat 1 hour, or until pork
i are tender.  Additional

r omay be ardded
n ton much
1 pepper siTips |

onlon ringe hel

e ite nr wa
i Tiguid cookx
Garnish with gre

HOT MEAL
SO eAsy !

"i:r-urke; ondm l
Chicken

Frosen turkey or chicken sticks
annther new variety of dish on
¢ market now, And it is 8 very

Frozen Poultry Sticks
Parsley Buttered Potaloes
Hroceoll with Hollandaise

' a8

Menus

-

Sauce

Hard Rolls
Chilled Fruit Bowls

| Caolfee

Frosen Paultry Sticky
Whipped Polatnes
Corned Filled Pepped
Fruit Toss
Butterhorn Rolls
Choeolate Cake

| Coffee

Frozen Poultry Sticls
Stulfed Baked Puta

Buttered Groen Bepe
Tomato Cucumber Sjd

SARNISH PRETTILY
Sprinkle {luted slice of cucume
ber with paprika fa sn extra

yprefiy garnish.

Butteg

Milk
Or

Tea

Milk
Or

Tea

L]

utler

Poppy Seed Rolls utter
Lemon Sherbet with

It's ensy {0 plan menus around Blueherries
Coffes Milk i

By CECILY BROWNSTONE
TAP Newnleaiures)

Ever lasted a really good fish-
gnid-potato gtew? One made with
onions and tomatoes? Know what
a perfect dish |t is for Friday night
supper?

You bring the stew, sending off
puifs of {ragrant steam, to the
table and ladie out hearty helpings.
You puss a ecristy lonf of French
or Itolian brea ot and spread
with bulter hot the oven,
Everyone sals (o—Llspping up the
mavary liguid and digging into the

creamy [ish mnd potstoes, and
the anions.

You follow the stew with a tossed
green salad. T xuch
simple: but & gatl

g
pleasure wit o1

you offer an u
A fine showing
The seasoni
following recipe
basic ones. But
your own part
1o & dish, don't hesitate
vite.

Go Portuguese and add a pinch
of ground cumin seed

Take a hist from the French
| Bouillsbaisse and throw in a loek,
some parshey,; ivbe a pinch of
fennel.

Want a Fur Eastern ou

oa i

17 Then

Yam and Orange Casserole will
be a reil conversation picce as
well as a delicinus accompaniment
to ham, turkey or chicken at your
nest company buffet supper. A
dish of distinction, the casserole
combines alternate layers of thin.
ly sliced yams and unpeeled
oringes. Fach layer is dotted
with butter, sprinkied with brown
sugar and bathed in a honey-wine
sauce. After a leisurely inter
mingling of the good flavors dur-
ing the baking period, the eas
serole I8 ready to star at the
tablo.

(Serves B)

3 pounds yams

2 unpeeled aranges, sliced
paper-thin

Y2 eup (firmly packed) brown
SuUgIT

1 cup butler or margarine

153 cup sweel sherry or other

| 14 cup fine, dry bread \'J'Illnh.'il
2 lablespoons bLrown supor
1 tablespoon melted butter or
yarine,
y yams. Boll, covered, In
their jackets for 20 to 30 1min.
utes, or just until tender. Drain,
Whien . peel and cut eross-
| wise in thin alices,

made in the

Youll always be proud
of your gift linens if you
give them CLOROX care|

\.‘\t._‘%

Vi

| Yam anil Orange Casserole |

Arrange al-,stores.

Fisherman's Stew —

¢ puwder sdided will

ur two 'of celery, a few
rrols in the refrigerator?’ Slice
thom and add

You favor basil in a dish with
tompatoes? Go ahead and add it—
with discretion,

Fresh chives available? Mince
them and sprinkle them ovér the

Yam and Orange Casserole Appeals

ternate layers of yam slicos and
orange slices {n a greased 2-quart
casserole, ending with a layer of
yam slices, Springle each layer
with some of the 'z cup brown
sigar and dot with some of the
Y cup butter. Mix wine :m-I!
honey: pour over contents of the |
cisserole. Mix erumbs, the 2
tablespoons brown sugar and the
1 tablespoon melted butter;
sprinkle over top, Cover and bhake
in a moderate oven (350 degrecs
F.) for 50 minutes; uncover and
conlinue baking 15 minutes (o]
crisp the top.

Good Garnish

Colorwise and tastewise cannod
peach halves are the periecl zar-
nish for your heliday turkey. Somn
of the more popular ways of serv.
Ing them are spiced with whale cin-
namon and clove, gally decorated
with a tuckey cut from canned

1

Fish Stews Can be Hearty Fare...

[ Fisherman's Flow

Ingredients: One  whaole  fizh
{ahout 2 pounds), 2 cops waler, 1
pound potaloes (ebout & medium.
| giz2), 2 medium-gize onlons (popled
antl quariered), one No. 2 cap
pound antl 4 ounces) lomatoes,
1115 to 2 teaspoons sall, pepper, &,
feaspoon sugar, %3 [EAspOON pa
nka, *i teaspoon ground thyme,
1 bay leal, 2 large cloves gorlic,
dried mixed herbs or  ketehun
spice: chili powvder of cayenne pap-
peT

Melhod: Have fish doaler scale
figh mand cut away fins; then ge
move head and tall snd cot fish

in 4 pieces. Bring head home: dn
nol fish boned. Put head
: hring ta

s, tomatoss tineludi
n cant, sall, pepper 1
o paprika, thyme and
e, 'Cough zarlle
W gently until pols.
most tender—30 1o 40
Taste ligquid in Kettle and

or Kelehup splee and
wder or cayenne th tastie,
and simmer until fish
and cooked through—10
s or longer. Serve In soup
Makes 4 serving

Hearty and {lavorfol

stew Just bhefore
a small bowl wof
audict

m .

plates.

A gmday
Brealcfast
reat

crinberry folly, filled with frosted
raped, filled with chutney or with
crapberty raisin

MOLD DESSERT

Rice desserts, which are lo be
served cold may often be molded |
in beautiful shopes In one of the
many molds available in  the

)
s BB Wikt \

! I e,
Lt e
-

Nocthwerl

CLOROX makes linens
mole than white...

vy

tolor-fast cottons and fagns when they're Cloros-thian
oo For Choron remeves Bnginess, siaing. even seorch AT S,
and mildew. And you canfe sure Claror. clean linens are
safer for health, 100 . . wiouie ne ether home lavs-

dering product equoly Cllex is germ-killiag eMciency!

Protect your kitcaen and bathroom
with CLOROGeleanliness!

v tlen=ing of parsalnis

roather worlaoving,
tactag cleaning Mt

it makes them saminy, too!

Yes, you'll always hove thisn 10 odeire your white sod

pateated far
pr——

r linenis are frash pmelling whea
wath Clorow

ut .. . bacowie Clorax de

ite. And Clorex. a liquid,
o gritly partic

wonh or wothing machine

whalhar thay're

pitm peetle. B 1

¢ by on pxclarive,

i to damage yaur

]

Blevm ord wead

~d Cigron really
dev 0 fype ol
mgedad bypboa,
t bealth deparh

you the Cloron label.

You get ai] these benefits in
» Cloror-cloan wanh?

L. Sowwyu hibe imene ., . Clory

3. Lowely dooking bawns  Chmy
Frmanis cklr slainn, reee pesech
o s

4 Freoh, chonsamen) g Lineny

T oty -
& Eanitary linems
ol efciens pures biSer of i hind

#r3r and prilew Sirgineng

rolers.... Cling
Hing fim

Chorey

the o

PANCAKE i |
WAFFLE MIX

Just the way you like ‘em

NEW, feather-light texture
NEW, golden brown color
NEW, rich butternut flaver

SAVE NOW
Fall Flour Special

NEW LOW PRICE
CENTENNIAL FLOURING MILLS coO.

Milly att
Spebene, Wenatebas, Granger, Porlland, Migseuls




