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Coffee Dessert Extra Good |

By CECILY BROWNSTONE |(Irr~_v|l1£ into a stfly beaten oge
(AP Newsfeatures) white along with a little well
| . ldrained pickle rolish, Spread the
Like coffen Mavor? "Then youll fich. ax xoon as it'ls cooked
find this molded dessert 8 heav- yhraigh, with the etz white mix-
enly erestion. 1Us velversmooth' pyre and put back under the brosls
to the tongue, has an intriguing er unlil the lopping pulfs and |
flavor and looks so pretty when browns
|I1'=I !_u:m-rl out af a mold. W' Frozen Desserl — Yoy can moke
definitely. fomothing to put’ on all sorts of lresh [riit sherbels
your list of extri-sperial company with extra cgg whites. Easy to

Barbecued Franks
and Kidney Beans

A pood dish for the poreh ep
patio meal 18 this one or barbe
cued franks znd kidney besns,
Barhecurd Franks and
Ridney Beans
(Yield, 4 to 5§ xervings)
1 pound frpnks, cul into 4.
inch pieces
1 'medium onion, sliced
2 tablspoons hutter ap
MATREATI

desserts > RN !
Because this sweet calls for - s | :; III'III‘,J]' -!!=r||ihllll‘.r11|{-llllnlr'[
fonr egy yolks we are lsting eo- Prepare and so refreshing! Serve S I“\mllfnl sauen
T the sherbet wWith crisp cookics. LS )
minders of what you may do wiily > P 2 cups onoked red kidney

Sherbets are also fuin for company
(it wops: T sherbel glasses with
fresh diced fruit and then pul a
sinall «coop ol the sherbet in the
| et Top the sherbel with a

the egg whites vout have leftoyver
Brazilian Cronm
I Ingredients: | envelope unflav-
! |r.r1-:1 gelating, % cup suzar,
teokpoon snlt o

I\r:ll"

tahlespoon hrown spzar
tablesponn’ vine
teaspoons: Woreeslershire

B3t

B [milk, 2 table ifstint toffed g of mint fram your garden 11 n chili powder
" 5EH) L 151t v g e " o s A ¢l OWin
1. leaspoon 1 cup hoavs  Cake Spread — Meringues, made w Sibtlh -1 dicate: | A
zlf erenm :!nw-u d cup NOAYY ik white or brown st moy| Mulded Coffee Dessert — Subtle and delicate. T-l.n'lr‘--\. :I.‘r.ﬁlu .l:” butter in a
Mothod: Mix tosether thorsughly be spread over Warm cake: the 3 [ == el & T dd - Hbtir. Sk b
galitine, sugar and ealt Iy tap of CAKE pan s then ronened to the Mocaroni Festive with |THEESE TIP b tat o it
| double  boil Boot 1 v g, OVl or hrollor while the meringie To heat eheese, nse Iow temperds paiilon, Bring to u boil, Add

browns lyhtly. Coconul or chopped SOU! Cream,Mushrooms
mutmeats may be added 1o the
mtringue

Eoup Pulis — Heat condensed

yulks and poof the milk; stir
inth  pol misture with the ri-
tiakig cupo milk, Plage over
I boiling water and esol

{ure und cook only fong enough 10 beans, brown  sugar, vinegar,

Mushrooms  and sour ‘eream melt the cheese. High heat makes Woreestershitt sauce, and sea
mike this macaroni dish a festive | ghopse tough and steingy.: Process sanmgs Simmer Inr_ W0 mindtes,
melts more qulekly than' Add franks and continue simmer-

i

N mh = o . one, Ui
peanstantly, uatil gelatine dissqlyes I:r'"“"" and "'I“""III II"_" !f:mlu‘ to | Macaron! with Mushrooms and (”[.IIJM chiekr o7 minutes. Serve hot
{ land  mizture  thickens  slightly, gether, 'I”"“m‘, according 1o the gyue Cream e ———— -
[pbout 6 minules, (Water in Jower Hirections an' the can Ladle into! = fig.gp “pkp elbow macironi
{parl of double boller mav touch small. cusserolos. Beal an esy) 3, cup (Y% print) margarine or
bottom of top part.i Remove from While st and drop small puils hutter
heat, Add coftee and vanilla: beat U 1L over the soup; brown under 1 cup sliced mushrooms
with rotary Deater fust until i offon | the brofler I'.! :«hlu;:pn:-nrhltuur .
1 " i » leaspoan &3
Is dissolved. Chill, stirring oo e 1 1',:;,-1.,_.“:; pepper 4 FROM THE FAMOUS
until :n‘.\lll.’lc ks v 1% vups milk 3 M.C.P. KITCHEN LABORATORY
:~.:-||-r\ dropped. from o Lefrovers Thjs by pint sour eream B0 ¢ MUTUAL CITRUS FRODUCTS, CO.
Fold in whipped eream, 13 cups ur rhi'rhl.-r]l'll-‘r“--‘ 2 5 ANAHEIM, CALIF, ot
ni according 1o

Turn ddte & dcup mold or use WGY Are Super Conk  mad

individual malds; ehill until firfm package directions. tm .
Unmald and if desived garnish with|  when Toftovers are sorved In Fine or butter in large skillet .-m-l_

| additional sweetoned w hipped|ipe way of those chicken squares; saute mushrooms over very low

m Ulavored with voaollln) and | yhe family will weleome them heat about 5 minutes. Str in THERE'S ONLY ONE WAY YOU.LL EVER
ted slivered almonds, Makds ulgg‘_:ﬂr_‘r_.m Y ) S ) flour and seasonings. Add milk KNOW WHAT PERFECT JAM ELAVOR IS!

A

: Gnge Spread Df Cheese l"S HIES. The chivken is combined with f:l"d”"'m..':m‘T,II;:I.’;.I:::H” 1.!:;:}“':;,-
Tipspoon Egg Whites cooked rice, hot chicken stoek,!_ " SLMRAFY e H A
] / are J " gl L gour creim and cheese nnd cook R A Pyt
M ff- A;ways Popu.!ar Oﬂe urn:h”;h'_; o I:'J':"U]"'HI'-:‘BEP' 15'""_1:"“5“'!1"‘13:- ll}mlE ”':'"':'; until kmoah. Remove ”:J"In hoat “’7 3‘:;‘-\“": Fn:ﬁ‘“lf-ﬁ’;\l t d-here . why: Uneooked
I ning to ke oy : ites at (topped with a laver of loaste A A et i d ' will ¢ ! ke
u InS o spread i3 tremondously [once, put thom i 1r\'|",'I1l!\ cov- [':lll" coredl blended with melted ;T_[,F] o ‘.\LIE-E]I U:.I‘I‘:::,‘:T]I[' .;;-:l[l'llli.-l'l ‘_' rL i ..IT:I‘«I\IU.F"\II!:L.II-l.ltl,\ I'II'Ill.\:‘:!-‘{I-*I_.‘-:-..;:
i . I ¥ appetizer with bever- | ered pac and store in the refriger- butter Huke for about 40 min- i)y whole mushroom caps, if de- Jf“,i"'\- { veith 10073 fresh fruit favor (
Iln ne rS d v kind, Serve on au as- | glor, ules, and oul Into squares before | giped. in’ moterately hot Y 000 iz anselt
sarime

of erisp crackers, ¥mall | Meringue  Shells — Use extea serying, I you' wish, this recipe | gyen 75 degroes F.) 35 to 40 more jat eve
pye: hread or thino " hit | ogg whites for moking indlvidugl can be prepared in the morning | minutes. Yield: 4 to 6 servings. ¥

Orange muffing are one of Lo iy o

those easily made delicacies that | th f ; light eroam and use | hard meringues,  Serves the mer- | and stored in the tefrigerator fop e ey Fiio
are aprpecinted #t any meal of las o _-.'.'u-Le-|'1, Polate ingue  shells  with  vanilla dce h_;ll-,;ny .||.J‘~1 belore dinner time, Bﬂfbecued R’bs Of 1 Soe for yourself what pers
chis or 1 chips ereom and & (resh fruit sauee | Chirken Squares ike . .o make uneooked | with

the day — breakfast, Iuneh, din-
ner or collee time

Ina howl, combine 12 ounces mpde of sirawberries, rasplierries,| 3 cups dieed or sliced Pork and Good Sauce 1::;.I.~I.:mlt o) of MG PECTINT ( Recipis for

(450 degrees F) about 20 min-
utes

Yield: 24 small muffing (1'%
Inches x 125 inehes, )

nek 3 A 3
Here's the recipe fur the r}l ey i r‘I'EI-Jhl.Il COLARE Dluchertios ot sliced — peaches; —_ r.mlh.ld hr].l;l‘“.ll‘ All cuts of pork are more rea: finest cooked jams and jellies are there, oo, if you stil] prefer thom.)
emplin ange Muffins. AEAR, = UUNCES - Dl ML, ) e sauce miy be subsiiius 3 i ; I~ than in Lhe past severi
tempting Orange Muffing | ki e _'; ik 1 I I I batity- | '“]UIL,.'" i r',li' o sonnble thar the past 1
Orange Muffins — leasgoon worcestershiive — sauod the fresh frolt. Or if chest-| 1% l".”."il:'.w"" choppet ventsso may we suggest for| [ seresessssiiirinisinnirinniini i e
1% cup melted margaring Frozen flaked steaks go fine ab plodle tme when seeved with 904 teospoon: seeaped  ONI0M | e preserved i swoet syrup ard PAFRILY %asy oven barhiecues |
Wiy 8 v or  atherwise wend  thor- ., k1 1 ! y tilin z latlespuoons. © 5 -
I th blend  th | : 112 fubl ns. chopped B. I
or butter o zesly’ spuce 1 " | N ailabile, yow'll find they ke Hiritanti Barbecued Ribs | A JUICE MEANS EXTRA JELLY
\ fted all-purpose HURHITE. SRTE SHOREEHS AT pledrenn  wee I , : § T all surfaces
? ;:E:-“ i :Alizpapyoet . l g ' I-( | e tepspoon prapared mustard ot through a sjeve and Hlend 1:: G:_J;III.J‘] :Il .‘:ll,:'l::.l:.“‘fl[.::l.I-:J:lnl 3 1 teaspoon salt [I"!:.\Ih‘ "{i, :_;Ij;s'Ln:I.!.lk'-.]l \-_:Illrh.:r:ai EXIR TR 1
3 teaspnons doubleacting UICK < 160 S ey iais im“: a wooden spoon unlil | el \\";|u,:.i||--..-.1 apr \.-\ whiree ll, h.rrmﬁh fn;ml;‘rl { ';:‘ r.:u: Pl-i-e ]"Il"li in roaster, add FROM THE SAME AMOUNT OF FRUIT!
i e ‘ - L ciip thopped ‘celery smooth, Chill In refrigerator un- vl . 5 il 4 egps, slightly hedalen P P et e el q
1, bekink powde! On PICF\IC FO re Salt (il serving II|||1I' pls sUgar-lo tasle muy be [olded | 1% cups Kot seasoned cup ."s “"k'r’.“‘h 3:3a ]'. “”,“”.1' Nt I'/- ]
.,‘ CHD IIRAL Cavenne | Rl dhosse. nitirels ive 3 dinn | Tho St heaten whites and chicken stoe af lquid smoke added. Cook. in Q}.‘L,’b/ HERE'S HOW TO GET IT! Use the wonderful,
2 rill'll‘hr("m"” orange Iror pienie time tey Trozen Brown ontncdn G amb add re r-.-:lhl Tom e Roaion I!‘.. Ao T | whigipod erenmn !--r A flvorsgme 1 cup toasted rice cereal 25 (degrees oven until I'_r.’!Hi-'l' l‘;“ exclusive m-.-t'nu(lld-."‘.u[-l;lmi by the :\'l,f.'..f". Ki!ch-_n
1 Ir” 1k |E|..—l;11| heel stenks with this (ange | maining Ingredionts, Simmee 30 nimpots. for. offering on smnl] [PIRHE S0 ICRL. ) | 1 tablespoon melted butter and. golden 1|r_|-\| n—hasling e A, Laboratory .. . |Em. IN.:u :: b]'H:H ‘L'n.ll.[erl frlill
e e | beolstenls bichecue siuce. T he minutes Makes 2 cips wooden . pieks. Blebd: 3 ol Pie Topging For o mile-high o margarine quently with drippings - b }\ llll'lfd berr vugh b bAx nok oely :!:llr:nr}*:
l,-'l :‘ﬁ“,b ,:-::m.will:h-r:. | $teaks can ensily be preparetd on TS !.:-‘ nit .-]._;- 0. | ,,,,[;, o : o [ETINGUL "'I|'|'“"~' I}"V i v, use | Pombine chicken, rice, parsley, | The same l'i"_'[""‘f L 'i"‘l-’['l'h‘_ % L ““_ If‘;‘”'.'“ i llll‘,;l:':|::_{‘J.ml]l:u'lr}.l“-mal?-:.n;; thin extra
b e | thespat by pan-feving in cepular Ergited Pork Chops [ Cieese and a dash of woreoster: |3 okg whites, The usual mor-{pimiento, sall, pepper and edgs; It cooking outdoors an grill or Juice with M.C.PL PECTIN, make almost three times as much jelly
ahiesy I.- i eonking Toil or in o eonvoniont hire: chill. ol into half:inch | IN&UC fopping for an ei or nine: | mix earefully. Stir in hot ehicken |pit. Howeyer, make the follow. Wi £ fruit sidns, Lhis juive is o elrified You
1. teaspnon SN Al digporal [0l ple pan. The barbe Buked pork chops sorved wilh |.' : 'hrf.li. ,—..|rl hl e |,.I' 1:|'1--h' inch pic ealls for three ogg whites | stock, Pour into grepsed 8 x 8- ing sauce for [requent basting: ot clont, Tk v “evaryitin. You can gk ChiE pemarie
Sift T”m‘”:.” flour, haking | cue sauer, on'the othed hind, ean dried fruit stutling halle make !l erushwd  hotats }'i",; qr oorn Al six fabl s ol & s plug | ineh pan. Combine rice cet wl | Julee & peel of 2 lemons ahle M.C.P. met! the M.C.P JELLY MAKING BET to ure
f:;‘I:I.'I‘:;'r I'::"IIHJ! i“:" i|I1]ri; “:::I:::l“:tl: h:' |'||'" |""':i'] |“r U "”'ll 20 diitroe.  Combine bread :|\|||: ke bt i earR el i T T gi | melted  butter: sprinkle  over 1z cup silad oil it \\L.'th] rfur only !T,HI; (4-.:;l1| or stamps e 'Ill.:l'
: LIngXeRinaL Marod in . nint i hil LI % y Hicke p r o X nnits .., 5enl, with 5 TR « = b0 AL .
Combine milk, eg. orange juice | vi 4 I.l, ll.. tiH “n\r K you “H:,.Il. coumbs, sadbeed onfon,  and _ '8 . whiles  muy with chicken mixture. Sel in pan of 2 cup |l_f|IIIrf| smoke E ]_[.l‘“?_\“ ‘J' : 5 \_h”‘f‘&_ :\'I’Ill"; r'ul: Calit, Youll wet the cost
S I e S0 Wi PSR A TNE e clispped conkod prinis with pleity . . tablespoons of § Spread the lhot water, Bake in moderate 1 can No. 2 tomato juice ek ki % ARG AL Ak bi -'I' . ml‘-l“ 14
:mdnm"rgm”;ll Ali;" L “”IL:I ;‘I_ :‘ml & of butler  and seaxon with  salt ROSY'p”)k D”nk meringue ovenly over the pie fills oven (350°F.) about 40 minutes, 2 tablespoons brown sugar or back many times oyer in exira juice and exlra Jeliy:
n flour mixture, stirting quick. Barhecie Sauce ol bul and ki " . e A MYRE IS H: ol TR,
Iy and vigorously until just 1 onjon, ¢hupped pepper and tiyme,  Stape into|  One qitart of chilted apple joice ing amb brown in a prebeated hol or ynlnl .L!.. — | ; mol i‘_-.l._( " k
mixed and of & lumpy appoar-| 2 tal wons ol halls abd bake along with  the!into which | hoen stipeed ! 1400 degreest oven for twilve Lo __‘n:l‘kl B 2% -anch squares 1_!![!{ 1o bi 2 — -
anee. Rub muffin pan  lightly 2 An spoans vi ir niat tolileapoans of Teigon julee and b (OTTGen minutes
wih  mirgarine,  Fil 24 full 2 tablespouns brown sugar up of grenadine syrup makes o Ii (] I'-"I'f'“ll: '-:Inl'--' :|~:I; r
Combine 2 tahlespoans sugar a4 SUp lemon jaice A iRl i hiins i ross-pink  angd  nost  releest filets stenks may e spread [t
rlll";:ﬂmf:l!h 1.'.‘I"l'l'rlrl?li'r'mrluI\Ihlllfv ”»Jf 1 Ciip ehill siune |SI AL MEATUIA S appetizer for 1 hot wealh With white mixture, For * 3
sugar and rinm”mn nver 1o of 3 tablespoons Waorcostorshire A pound of brown sogar cqunls| ner. This quantity. ylelds [ uf fisn, fold half e
. f i " 1 . : | tirmly packed ings [ yonnaise-type salad i
ne Hake b hot  oven HALCE ., (E1 P iRt n 1} i YR i
muffing i i |
|
|

Coffee Lovers . . . Attention! |, |ro" "ot

IMPERIAL VALLEY
Cheese Lasagne Good

For Fiday's Mens | 95¢ BONUS SPECIAL! Cantaloupe 5™

A gondd hot dish for Fridaoy ——y

dinner would be this Cheese Las Hills Bros. will mail you —— ) RADISHES AND
agae, featuring three  Kinds o “: ol! l}:i|l pm:hn” rq__f;"'_ ) 1-LB. CAN . 4
| iz d price if you send last : Gr. 0“'0“5 [

Cheese Losagnn
tServes 6 tn R
£ ‘on. ld=ngne

o any  wide
R oox. con Yomnlo

ling bond

TABLE-READY

Sulads

Tender Cut Meats

your name and

ol
' oddress 1o ...

cups opltiige cheose HILLS BROS. COFFLE
s 'y, bpsil Bex )16
I tepuesall, San Francieo 1, Callf,
W tsp, Worcostershire satce Only one puyment per fomily — offer expires July B, 1956

by eup chepped onion
ty b, Chedidor. cheose, slige

R ::{,T: -tt;iif-'-':..fl'...'..'.'.'1".",_ 4 § BEST FOODS VEAL SHOULDER—US. GOOD 39¢
Paprika ¢

Bk o s tatey st MﬁYONNAISE 0 69 Roasts-Steaks .

tomato sauce with collage « " . Uﬂrf

hagdl, xall, ‘W
and onion

\reentebihire . St Us. Goop ¢
Arehilge iy COTTAGE ound, Sirloin,
imgrs ot ot i o | GREEN BEANS 9 95 Veal o™ s 69
“J CORN, PEAS . No. 303 can s cans GRAT 08 oW 19
COTTAGE Veal Breast

| MARGARINE . 2, 39" | == 39

Maid for your |{ . couey Veal Stew

dishwoshing || CAKE MIX 1,00 95, 29 | 7o

KINGAN''S Flav-R-Pak French Fries -

LUNCHEON MEAT ", 27" | ™ 49' 69

HEINZ

D".I. pl(KI.ES . U-on Jar 42: UI;AERS 4 . 69‘ | in germ-killing efficiency!

KRAFT

F . y A Clorox.clean wash loaks cleaner, smells

reHCh DreSSI ng R z 5 cleaner, .. and, most important, it's kvgieni-

Salad Malp B o2 ' caily eleaner, safer for health! 8o it's easy

HI-HO tosee why millions of women a/ivavs Clorox

(RA(KE 29c white and elor-fast cotton and Fhez and
RS « o large Pkg.

oly gl casserdli T
crumbs  and  Parmosir
Sprinkle with paprikn.  Bake at
NAF., for 25 mib

o can
.30 gantle you car
i . ———y b= ¢ e jt an WRin 100
‘|[ white 100% avlon, ravan, Dacron, Orlon sad WO ! A2 an and rayes o€
Iy vy e =5 " f o Lo
FOOD MARKET T Dl e | .

for (1 1o’ Far O

Sy Lhen se allh

‘ COTTAGE : 120 Lancaster Drive is a matter of family health protection as

l (ATSUP {4-01. Boftio 2 for 35‘ Prices Effective Fri. - Sat. - Sun. e |

l

Every time you use CLOROX you proteet family health!

= L




