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g - ‘Yams Fixed Batter i
¥ |0 Tropical Pudding .

' dish, Insert lemon and orange

Meat Balls, Tomato

:quner

You may like to giv® your
sweel spolatoes or yams for the
holiday dinner a &it of tropieal |
twist. This s the way to do it:

Yams Tropical

(8 servings)
3 rouudl uncooked yams
lemon, sliced thin
orangs, sliced thin
cup erushed pineaple,
c'rained

cup (1 stick) margarine
cup brown sugar

cup dark corn sirup

cup pineapple juice

14 teaspoon salt

Y4 cup shredded coconul

| Cook yams in boiling waler un
(til barely tender. Peel and cut
inte Ys-inch slices. Arrange slices
over-lapping in Bx8inch baking
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slices between yam slices. Spread
| pineapple over all. In small sauce
pan mix margarine, brown sugar,
sirup, pineapple juice and salt,
Bring to boil, stirring to blend,
Pour over yams. Sprinkle coco-
nut over all Bake in moderate
oven (350 degrees F.) until
brown, about 30 minutes

| Good with ham, pork or poul-
try.

sauce Ta“y DB" A good collection of ground

The lavishness of holiday enler- | beef recipes is better than money
taining is likely to take its toll of [jn the bank—no matter whal cx-
the family food budget. This eco-|casion arises, there's a ground
nomical main dish will go a long | bee! recipe ready to use!
| way towards keeping fool-money |  he versatile meat is available
| under control, wherever fresh meals are sold,
Meat Balls-Tomate Sauce and it ean be kept [rozen al

When Made Right, there is no meat dish better than meat
lnal.

Ground Beef Old Reliable

teaspoon paprika
eggs, slightly beaten
tablespoons chopped
pimi¢nlo

teaspoans salt
teaspoon pepper

1% cups bread crumbs
14 teaspoon oregano
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With Pork

November begins a two-month

iluliw party season and sulomats
| beally entertaining shifts into high

gtar, Homemakers will be looking
for a dual purpose meal cul — ong
| that is distinelive yet casy to pres
| pare. With this in mind, meat ex=
| pert, Reba Staggs, suggest. a pork

oln roast wilh batter pudding te
il this description |

Carefully chouse a 3 to 5-pound
pork loin roast and have the backs
bone lovsened st the market

Tu roast, place the pork loin om
| & rack; bone wide down, (ut side
up. The meat will partinlly baste
| Maell in i own juices when roasts
ied Iat side up. To be sure ol the
roasting Lime and intecnal tempers
alure or degree of donenoss, insert
b reast meat therometer into the
ronst so that the bulb doesn't rest
on bope or In fal. He sure the bulb
rests In the (hickest purt of the
muscle.

Since roasting s a dry cookery
method, leave the roasting pan une
covered and do not add waler. Lse
a moderate oven temperature (350
degrees F.) and roast the loin until
the meat thermometer registers
185 degrees F. Allow 35 o 40 mine
utes per pound for the pork loin
roast if you're not using & meat

Y

Pie Magic—There’s & new product oul, a pinespple ple
ing. And by using it you c¢an turn out a desserl of part
gance in nothMg flat. All you do is turn the contents of
No. 2 can of this pineapple pie filling into an unbaked
nch pastry shell, cover with a lattice or full top crust (or
i crimp the pastry edges, leaving the top open). Bake at
l PSS degrees for 25 minutes. Cool befors cutting into wedges.
I Wer an added touch you can garnish each wedge with a “pine-
I appic” cut out of sliced processed American cheese

Leftover Turkey
Delicious in Puffs

Planned-over Thanksgiving tur-
key can also be used to make
alry Turkey Pulfs

Sift together 1 cup sifted en-
riched flour and % teaspoon
salt. Combine 2 beaten eggs and

pound ground beel
pound ground pork
cup finely chopped onion
leaspoons salt
leaspoon pepper
kg

s cup water

13 cup uncooked rice

1 No. 3 can tomaloes

2 cups waler

2 teaspoons sugar

1 teaspoon chili powder

Mix meats together with onlon,
1's teaspoons sall, pepper, egg,
water and rice, Form into 16 firm
balls. Brown in hot fat in a skillel.
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home. Ground beel is alway eco-
nomical, especially right  now
when beel is plentiful. For the
family, serve the ground beel in
meat Joaves, hamburgers-in-buns,
or tamale pie; for guests, serve
meatballs, spaghetti with meat
sauce, or give a chili supper.

A menu you might light for a
family meal is this one:

Menun
Meat Loaf with Tomato Topping
Green Beans with Slivered
Almonds
Scalloped Polatoes
Head Lettuee Salad
* with Blue Cheese Dressing

Rreak up tomatoes and reserve
15 cup. Combine remaining in:
gredients exeept oregano and mix
thoroughly, Place in a well
greased loal pan; spread reserved
tomatoes on top; sprinkle with
oregano. Bake in a 330 degrees
F. oven 1 hour and 15 minutes. 6
servings,

Guest Bulfet Supper
When planning a bulfet supper
party, consider meat balls—an-
other ground beel dish— ax the
main ecourse, Here is a buffet
menu:

Hot Spiced Pineapple Juice
Monica's Meat Balls

They are couked In a tomato julee
sauce [(lavored with chopped veg-
etables. Serve these homekitch.
en-tested balls from a chaling
dish, if you like.
Monica's Meat Balls
1 pound ground beel
13 cup applesauce
W cup soft bread erumbs
« 1 epx
Sall and pepper
Flour

=

tablespoons fat
stalk celery, thinly sliced
14 cup linelv choppod green
pepper
carrot, thinly sliced
small onion, thinly sliced
cup tomato juice

Mix beef, applesauce, and
hread crumbs; add egg, 1 tlea-
spoan salt and % leaspoon rp
per. Shape into 12 hlir:nrnl in
flour, and brown in hot fat. Place
balls in a 1% quarl casserole
dish. Spoon off most of fat from
pan, then to drippings, add vege-
tables and lomalo juice. Season

-

with ‘& teaspoon salt and 4 tea.

illlll Te
I Allow the roast lo set 20 o 20
| minutes before carving

| Batter Pudding

2 cups milk

1 teaspoon walt

‘s cup corn meal

s cup pork drippings

4 egpy

Grease an  Bxiinch baking

pan or dish, Heat 2 cups of milk in
double boiler. Add 1 leaspoon salt

ring constantly, 10 to 15 minules o
until thick, Add % ecup pork drips
pings. Mix well. Cool slightly and
add 4 well beaten egygs. Pour mix-
lure into bakinig pan or dish and
bake in the oven with pork loin lor
40 to 50 minutes. & to § servings,

Luncheon Meat Idea

Canned luncheon meat, pre-
dominately pork, makes an
economical main dish, a generous
| serving of meat at the cost of
|about 10 cenls. This meat haked
with a toppiag of spicy applesauce

and 3 qup corn meal. Cook, stipss

This Fru;t_ Cake MS&Q
With Mince Meat and Mix

Bevers] recipes have been pub- | 1 teaspoon baking powder
lished curlier for Froit Cakes, but 1 teaspoon salt
from time to time there will be| 3 teaspoon each cinnamon and
; special interest. This nutmeg
ong B made with mince meat. Comhbine candied (rult, mince
Meat Fruit Cake meat, nuts and fruit juice or

pound candied fruit mix wine, Cream together butter or
'3 1% pound jar mince !neltl_rnar:lrlnr and brown sugar; best

1 cup milk. Add to flour mixture | While browning, combine toma-
and beat to a smooth-batter. Add |toes, | feaspoon salt, sugar and
1 tablespoon melted shortening. | chili powder in a large saucepan,
Heat 3 minutes with a rotary | Bring to a boill. When meat is
beater
iron muffin eups or glass custard |er, turn heal low and simmer for
cups, filling % full. Bake in hot |1 hour. Remove meal balls o plat-
oven (425 degrees F) 20 min- |ler and place in warm oven. Thick-
ules, reduce heat to moderate |en sauce with flour mixed to a

of

30 minutes longer, until firm and
brown. While hot, make & cut in

(2 cups) |in eggs. SUt together flour, bak-|

IW cups coarselv chopped nuts |ing powder, sall and spices. Beat |ﬂm_'d _“.r_kw'_M_.l“.d_' ?“_!!‘_Ey_..
8§ cup fruit juice or sweet |into creamed mixture, Add mince |
& wine meal mixture to batter; mix thor- |
1 cup buller or margarine oughly. Grease two 10 x 3% x
1 cup brown sugar 2'% inch loaf pans; line with alu-
Y oepgs minum foil and grease foil. Spoon

X

batter into pans and bake in a
slow oven (300 degrees F.) 2
hours with a shallow pan of wa-
ter on bholtom rack of oven,

CandJOr;nge
Slices and Ham

Puddi
4, u Ing There's always that Inst minute
Biarasching cherries are a parly |rush finding a conterpiece for the
| table when company is due. So al

many fine desserts, as example | )
s Cherry-Banana Sponge. These|the party you're having next week,
i remember o keep your center

Bicht red cherries also add color | re
piece simple

d Interest to your desserl
You can allow your smoked ham

erry-HBanana Sponge e th tention
lakes & servings! O SR e Hhe Co .

cups sifted all.purpose four

Cherry and
®anana

S

U. S. GR

Sounce package lemon- by decorating It with candied
3 ge leo

orange slices |
‘"a“:‘:d “ﬁfl‘f,i:t'" Purchase a 12 to 14 pound ham
-y : Place the ham on a rack In an

cup cold water

tablespoons lemon juice opefi roasting pan with fal side
i e A Ll

Pour into  well-grensed | brown add to lomalo mixture, cov-|

thickened pour over meal, If there
are any left over, they are even

(330 degrees F.) and bake 25 to |smooth paste with water, When
side of esch puff and [l with |better when warmed up the mext

S

Rolls and Butter
Cullee Milk
This meat loal Is an atiractive
main dish, not only with its to
mato topping, but, when you cut
| into it little flecks of red pimien.
to and green pepper show
Meat Loal with Tomato Topping
2 nds ground heel
1 R‘:’ 303 can tomatoes
13 cup chopped onlons
Y cup chopped green pepper
1 clove garlic, minced

i Ever Held in

ADE A"

TOMS

spoon pepper; heat 1o boiling

Butlered Limas with Chives )
and pour over meat balls. Cover

Tossed Garden Salad

|has a fine favor mediey, For 8
| seevings, score and stud \wo cans

and bake at 350 degrees ¥
minutes. Remove balls, spoon off
|fal; feason gravy to taste with
Colfes salt and pepper or seasoned salt
Serve the pinespple julce in|Serve gravy over balls 8 serv-
ke living room as an appetizer |INES.
before the meal, il vou like.

with Vinegar and Oil
Hot Corn Bread Squares
Pumpkin Nut Pie with Honey

(ol the meal with cloves. For the
topping, combine 4 cup brown
sugar, % teaspoon clnnamon, ‘s

P g o

vinegar, Add 1 can (20 ounces)
applessuce and blend well. Spread
0 % cup of this applessuce mixture*
For the mest balls, {lavorful |EXTRA SPECIAL over scored meat loaves and baks .
greund heel is blended with juley | Make ereamed tuna extra special |in moderate oven (330 degrees F) !

The Biggest Turkey Sale! ™

applesauce, The frult makes the |by adding an egg yolk or iwo 10|45 minules. Serve with remaining
balls extra moist and tender. [the cream sapce. applesauce. H

Salem!
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Tender Plump
20 to
24 |bs.
Oven Ready

N § up., Insert meat thermometer so
:F:;IT“" grated lemon rind the bulb reaches the center of the
1alRs 1
thickest muscle. Be careful the
) tes, stiffly bealen
. 'E:‘ “::Irl.rl\ :'r:]n)r‘hﬂ‘\lnﬂ bulbs does not rest in {al or on
”_'II, _'I,_' '_JM' Ir‘nln('d‘-ih\ ut 15 bane. Do not add waler or cover ”
I,.'('..!{._ ) -~ Roust &t 300 degrees F.ountil the u. s. GRADE A
‘:;".;T" e meat  thermomeler registers 160
1 r';”::. ,. r:::‘ :.r\. halves | degrees F. Allow 18 to 20 minutes
Armscnine nerry i

| per pound for roasting
Candied Orange Slices

Cut orange peel petals; cook in
bot water 10 minutes. Drain again
and cover with hot water; simmer
until tender {1

Dissolve gelatine in hol waler
id cold water, lemon juice and
non rind. Mash 2 bapanas well
d add to gelatine’ mixture, mix-
g well. Chill until mixture hegins
thicken. Beat well. Fold in egg
titea and chopped cherries. Pile

Cook in syrop of 2
cups of sugar and | cup waler,

. i L o i (until  transtucent, Arrange petals
ml’.{'m: “?::"‘ d:"l:‘r T:,;:;ﬂ on ham. Fasten in place with

OMS
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Tender Plump
18 to
20 Ibs.
Oven Ready

C
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eam. Slce remalning banana cloves. Center orange petals with
am. & remi .

Garnish sponge pudding with | Breen EUm drops.
nana slices and cherry halvess

U. S. GRADE “A"

HENS

Tender Plump

13 to
16 Ilbs.
Oven Ready
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U. S. GRADE A"

HENS

Tender Plump
10 to
12 lbs.

Oven Ready
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Salem, .Phone 3-3543
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And of Course a Full Supply of Geese — Ducks — Chickens & Fryers

HOFFMAN'S MAR

KET

150'N. Commercial St.,




