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A heavenly

Honey Sweetens and Flavors *:

By Z0LA VINCENT
(Fonds Writer)

Leltuee and honoy, Now (here's {wise a can of haby food apricol pu-

a combination, you'll agree. Bot
we read in another good news:

paper thut sauerkraut made “con- [in o' peak. Continue beating and |
versalion prece’” fee cream. We slowly add honey, When mixture

haven't (ried that yet, but
thing we do know js that lettuce
antl honey are both mighty import-
ant erops. on the Pacifie Coast;
hoth worthy of a lot of conversa-
tion, We also know  thal  honey
goes into many a good fruit silad
dressing  and whal's under
fruit? Letliee.

Lettuer growers.ol (he Imperial
Valley, Callfornia recently cele-
brated the hotvesting of a $20 mil-
lon crep with a three-day [estival,
and the American Beckeeping Fed-
erallon choxe southern Calllorr
far its annual convention last w
end; Loth rejeicing in nature's
bounty, Now don't gel the notlon
that bees polinate lettnee; nlmost
everything olse bul not leltuee

Honey bees are almaostly ontively
responsible for the continuance of
50 ar more crops important in (he
ceonimy. of  the Paeifie  Coast
Honew hoek of southern Californin
are partinl o orange lrees
snge while northern honey  bees
pay a greal deal of attentfon 1o
colton and alfalfa, along with all
the other flowershearers, In fact,
0 s a Mower, there are likely
lo he hees about

Whetlier you follow a favorile
rocipe or wse one of the remend-

A A : 3 1 o wes, Beat in egg, vanilla, and
sty popular and quite satistyving | centeal Californin is the most fm.| Ronuelorl Dressing: Add 's eup Hois atited “,I#L |,.,k:n[. ",,\:,1,-.r
chocalate cake or devil’s mives, portant lelluce producing and ship- {I:'urni—]!'tl cheese:1n (zesty - rench and salt. Add »\.'dnulru .‘Efut-.‘ul in
vou'll find this hones and  feoit | ping distriet in the United States, fdrossng, x T L e " i e
topping, ss ‘lu::-luru-rl- n I~:\1I-|~i.'|l voar this district ships ap.| Curried Dressing: Add 'z fea- nu-[-! ‘“ndi;l‘;{”h!w ';ﬂ‘n:t i"..l“r,.r' I"
thant: ll requiced no wookir Hoos \ 50 per cont of the Spoon carry pow der 1o zesly "I:::l‘\. n\:l-r: I:. .I.;limﬁ;‘:rr:—-”:‘nr:I;‘
on the fresh, eooled eake. Topping  commercial  leftuce om May | Frunch dres j )

must Be used day it is |n¢p.1rvt|-.
Honey-Frull Cake Topping
1 egz white
1 teaspoon salt
Ly cup honey
2 {ahlespoons thick o
puree or ppplesiice
1y teaspoon leimon mind
Spives, i desired

oot

Lamb

Sauce and P

honey fruit frosting lops this devil's food coke,

pure !
lenough to cover lop and sides of
Hwo 9anch layers of cake. A dnsh

Lo;‘—Wi’rh Barbe;ue

N

]
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Western leehery
Linguished by firmness of head and
erisp texture, s for and pway the
leador in popularity, Next popular
favorite is Cos or romaing which
is distinguished by its elongated
head, stff leaves and upright hahit
of growth, leeberg and romaine
often are combined Tn the making
of the west's famed Caesar and
all other lossed salads,

Use a light hond In tossing @
salad. Never stie o mbs with a
heavy hand, Huove salad greens

Remember that honey loves lo|fresh, clean, chilled and crisp: no
e warm; will ow with ease into |molsture clinging to the leaves,
an oilled measuring cup withoul | Pat_dey hefore using.
sticking (o you or the coptainer.| We belong o the tear-leliuce
Here are lwo honey salad dress- with-hands into bile-stze  pleces
inzs considered ideal for any com- | rather than the cutup’ or shred-
bination of fresh or canned Truit [ dingwith-nknife school. We make
silad  rrangemenls, isalad dressing well in atlvance s

Mix 1 leaspoon papriks, A5 len-|thal seasonings can blend well: an
sponn powdered dry mustard, | exception being the Cacsar sulad
lepspoon sall, 13 teaspoon colery Is dope al the
salt, Add s cup liquid honey, 3{lable,
tablespoons lemon Jilee, Vs cup Aesty French Drvssing
Vineg Slowly add 1 cup salad 1 cup snlad oil
oil, beating  until  well  blended Yaocup Vinegae .

Mnkes aboul 2 cupk, Pepper and paprika

For a tarl honey salnd dressing, Dash of celery sall
combine ty cup liguid hoboy, i 1 teasponn s
teaspoon salt, 4 ocup chili sauce 2 tablespoons calsup
L oeup wine vinegar, 1 {ablespaon I tablespoon lemon julce
prated opton and | tablespoon wor| 1'% Leaspoon worcestershire
cestershire sauce. Slowly add 1 2 eloves garlle; split
cup splad o, beating until well Measyre il ingredionts inlo a
Wonded botlle or jar. Cover tightly and

For the information of noweom. | shake well, Chill severnl hours:
ers tn our Pacific Coast, the Sall: [remove garlie, Shake tharonghly
nasWatsonville-Hollisler. area of | befure serving, Makes 1% cups

1 you've applesnuce or ‘cooked
apricots around, use (hem: other-

ree or applesadce 1§ ideal. Beat
egg white and salt until it stands

ds In sUIT peaks, Told in fruit
and lemon rind. Makes

of mulmeg, allspice, cloves or cig-
nomon 15 favored by many.
Haney-od Salad Dressings

Olive Dire
cod stulfed g

g Add 5 eup sli-
ur chopped ripe

through Octolber, Salinos aceonnte
far mare than B0 per cent ol the

total  United  States carlol  ship ollvies o zesly Frinch dressing
Liments, Traperial Vatley is the most | Merb Dreséing: Add 1 teaspoon
| ant disteiet in the conntey |chopped  parsles, 1's  leaspoons

anid 1
1

¢ pbomt 70 per cont of all chupped clijves fenspoon
doring January anid I-‘--h|1|-|r hopped  resh Ledspoon
ary The Blvthe aren is stopping up erushed deied marjoram o zesly
[n':nl-uhn-.l tivht nlong French dressing

|Pickles Give Zest
To Sandwich Filling

Pickles are o [line addition 1o
any =andwich Nl And here are
a couple of dandies

EL

eapple Good

Plentifuls Are Numerous

Eggs and Poultry: Yes, eogas|pan of warm water until crysials
and poultry will continue to _burdimp:mnr.
“host buys' in protein during! Rice: This economical staple

February, as hens gontinge 0| jood §s incrensing in production
work overtime, 5o Indulge yoursell| 4nd ysage as more and more 1sers
in[fluffy sou sponge  cakes. | digcover:that new methods of pre
| meringues and other egg spevinl- | naration are faster, easier and re

%
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ice and Beef in
{Casserole for Crowd

Is it your turn lo feed a crowd?
Here is n ensserole thal keeps,
re-hents and pleases all lasies is
the answer, This recipe is ample

letluee s dis- |

enough (o keep eges in lop con-
dition. Fryers, broilers and stew-
lers: are in good supply and indi-
| cations are they will continue lo
be .
| Dajry products will be plentiful
| with Speclal emphasis on canned
| evaporated milk and easy o use
nonfat dry milk. Cheese of many
types Including coltage cheese and
proces<ed cheese will he available
al excellent prices lo assist (he
budget minded homemaker,
Plenty of honey, nalure's oldesl
sweol. To make the best use of
honey keep it in a tightly covered
eomtoiner in a dry place at room

moisture and odors readily when |
exposed looalr, 10 crystallizes,
Just ploce contalner of honey in |

Cinnamon
'Drops One
Of Treats

Satisly that desire for a cookie
ireat with ihese molasses drop
cnokics thal have a baked-on coat-
ing ol cinnamon sugar, Mugs of
cold milk are a must with these
while they're still warm (rom the
oven. Fine later, too, Five dozen
Sinch cookies.

A Cookie Treal

eups -sifted enriched {lour
tenspoon soda

v leaspoon =all

Ve gup shortening

Cup sugir

cup molasses

eRR

Ve cup bolling waler
1% Leagpoons cinnamon

| Ly

| mark

| o0 ol the year your family needs| and the family. Make stulfed pears
! the extra vitamin € found in citens | :

tes, The quality of Februory egg | sults botter than with many of the lof Conk four pounds of rice;
production Is excellent and tem- [old familine ways, | drain, Saute four pounds of ground
perntures  normally  are  cool | Meat Depariment beef with one poimd  each o

onions and green pepper, chopped,
adding a tablespoon of sall and 6
{grades. Lower prices than usual, [ 1Y 1"3:"‘”‘._“‘;"“? "'“'T .r"t'"“‘j'd
that is, Naturally the bargains will | /10 moent is doned, Stir into rice
be Toind n the longer slower along ‘with ten cans of condensed
cooking cuts. Park prospects look | !0Mato soup, ong quart of waler
gond for sone time Lt come. The and oneshall eup of vinegar. Pour
losk fancy. culs are surprisingly |0 2 latge shallow baking pans
low in cost; offer the same hiuirln‘ by’ 18" by | and huke. at
protein and good flavor found in | 400 degrees for hall an hour,
|lain chops. Lamb is in good sup . s

ply.

There will be many good bivs
tin beel espevially in the higher

SETTTAR ST

Froit Buvs: Allractive nriuoslstHEd ear Salad

grapelil ._-'""’ aranges. | A delightful change in the usunl
fresh or processed. This Is the sea-| caind routine: will plosse both you

lemperature: this means between this ensy : Blend ‘1 can (5
70 and B0 de .. The cover 15| [ruits. Loose npples cost Hu_' |.I'.'lh|. Gincos) Ken sproad, %% cup
negessary  beeause  honey  loses and there ave good  suppliex ol | coninid erenm eheese (3 ounces),
oromin  and  [avor and abzorbs [those  [fine Norlhwestern| apples |

: ) : ; 3 cup chopped walnuts, nnd 1
along:Wilth Winter, peats. [tablespoon leman

Vegetable Buys: Cabbage, conll-| canmed pear halves (deained) with
flower, carrols, leltuce onlong, po- | chicken mixture, Put 2 halves lo-

— | tatoes and squash, Sean advertises | gother for cich salad; chill, Serve

on crisp sulad greens, Mnkes 4
sorvings,

ments, Note disploys
Good markeling!

Juice, Stuff' 8|

Fine Way
To Stretch
'Ground Beef

A wonderful way to sirelch
{ground  beel, and vel provide a
hearly main dish is this Russian
(IIE offering.

Russlan Flall
3 tablespoons buller or
margarine
1 large onion, ¢ul fine
15 pounds ground beel
1'% teaspoons salt
Y4 leaspoon pepper
1 can peas, whole kernel corn,
or mushirooms

2 cans tomalo soup

2 vups enoked celery dived

2 cips cooked rice

Preheat ‘oven to 450 degrees.

Melt butter in ronsting pan; add
onion, meat, sall and pepper and
cook about 10 minutes, Then add
peas, celery, tomato soup and rice,
Mix thoronghly, Lay sirips of ba-
con across (e lop, Boke al 450
degrees for 200 minutes,  Reduoee
temperature Lo 050 degrees nnd
bake another 40 minules, Seeves 8,

CHEESE MEASURE

You con count on o pound of
cheddar chieese' making aboul four
cups when it is grated,

S TN TR

Vegetable Delight

Scalloped: onons and greon pep:
pers Lopped with slivered roasted
almonds make an excellent voges
{able dish to serve with ham or
chicken, The plmonds enhance the
vegetables—alfering tempting new
flavor and crispness,

oSl L b R T SR e e e

Cracker Crumbs Add
To Tasty Pudding

As a losly variation. of an old
family favorile here is .. cracker
erumb podding simple Lo make bul
providing sood eating.

Cracker Crumb Pudding
(Serves B)

2 cups milk, sealded

4 soda crackers

Y4 cup .&ufnr

Y lsp. salt
Yy o 1 tsp. cinnamon
cup raising
cup eream
epis, well bealen

1 Thap, buller, melled

1tsp. vonilla extract

Pour sealded milk over crackers.
Cover and let stand until ¢ ol d,
Combine sugar, sall apd cinnamon,
Add to. milk mixture. Add remaine
ing dngredients  In o order  glven,
Blend smd tuen’ inlo butlered  bok-
ing dish, Place dish in pan of hot
waler and bake sl 9000 degrees B,

o
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Lemon Pork
Chops Are
Tasty Dish .

There's something abaut *'Lomon
Pork Chops™ which demands a res
peal performance. We like to serve

them with sealloped polatoes, buts

tered broccoll and an apple and
ralsin solad,
Lemon Pork Chops

4 to 5 shoulder pork chops

Salt
Pepper

4 1o 5 slices lemon

1 mediom-sized onlon

My cup tomalo catsup

% cup white table wine

Trim excess fat [rom chops and
sprinkle with  salt ‘and pepper,
Heat heavy skillet and rub with a
bit of fat lrimmed [rom meat,
Brown chops slowly on bath sides,
Ilace n lemon slice on each. Peel
and sllce onlon, and separate into
rings, Sprinkle over meal. Coms
bine ‘ealstp and wine, and pour
over all, Cover closely, and cook
very slowly nbout 1 hour, until
moeat is vory tender, If necessary,
add n little additional wine or
waler last hall hour. 1

Makes 4 or 5 scrvings.

for 1 hour and 15 minules, Rerve
with eream,

14 cup sugar

Sift  together four, sodn  and
gull. Cream together shorlening
and sugar unlil light and Ty,
| Add molasses and egg. Beal thors
lopphly. Add  boillng  waler  and
mis. Add floie mixture (o eroamed
| mixture  gradunlly, mising  well
Drop by teasposnsfuls inte einnn-
Uman sugar made by eombining the
Leinnamon with the U0 cup sugar,
Bake on greased baking sheel in
moderate oven, 350 degrees, 12 to
15 minutes

Butterscotch Bars ¥

Always a Favorite
| Favorites lor something speeinl
|in the way of cookies are these
chewy butterscoteh bars,

Hullerseotch Bars
r tyocup butler or olher
shortoning
1oeup dark brown sugar
1 ez, unbeaten
1 enspoon il
s cups stlted fovr
I teaspoon baking powder
1y feaspoon salt
e cup chopped walnuls
Melt hutter with sugar, slirring
| unthl well blended: let enol 5 miine

overbake—enokies should be solt.)
in pon. Cut into bars or
lares while warm. Makes 24 to
W chewy cookies

This Cranberry Fluff
Bit Low on Calories

I We particulorly like this becanee

It ks low in calories and hos Just
the vight amounl wl larin 10
|-.n|1-|'l\; that eraving many peopils
have following a heavy meal

This light and frothy cranberrs
flufl recipe features  whipped
stint nonfat dry milk, That

0 4 o |
A ¥
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New aluminum inner-seal keeps taste in, keops air out .., Hills Bros. original TASTE-LOK‘A

The first instant coffee
that smells like coffee!

I von'll just inhale the arama, then take a

taste of aur new coflee, we hionestly beliove thing

speoial process that s dilferent from any-

else in the indusiry.

Instant Hills Bras. Coflee (s on your grocer's

shelves right notwo—in 2ounce and G.ounee

"he f ra. ol | will i it leave the lid on 10 | bringy th aloriog doy 0 ' : : jars. Our Jamily s proud of it. If good
'?,'I se | ra o lamhowill g0 "1 but s | bteile: Bty Bindwlehrs h.“.““ the '\"'I”:’ ‘Il'-":' hut 1-“ i vou' ll finel it—=new Instunt Hills Bros 3.0”:(‘?_ We've Tound the way to heep aroma and J'. . M Jamil; i / I"- / .:;
fot this | and 1 i 08 8 3 the nourishment wp. Eight' sery P arkils frons  and EinnL ooz vallve ) o eoffee is important to your family, we hope
pecially tasty with its pineappie le: the rice cooks, mix 10| Makes 6 rantlwiches s titadis And 0l ”1 the difl { flavor for youw We |""'L our new ;".kll'”.l“ youe'll try our pmu’m‘l and share our pfltl}.l-
r . ¥ ) ) | - 3 " I\ " (M . H
ing and barbecue saice e } Iy cup mayonnatse ever triede And you ike the difierence. - N, v vapor which ix .
iopping and barhecue & el ,-_I..In. 1 rl wen woel dckle ligeid | Cranbecry Thl"| .- T| ar{rrv:l1r;”alr!I!:\H:'I[ujr‘-‘:rllr:_ru:“ 'lI,‘:;,”_.p,-.} by b ?l!rfn}"s o gnmf ”,") aotart:
w1 e r A 1] hin ollle! crfan- '.' e Aromi arrant {0 f L} 1) q o
I:Ir‘,.ll‘ black. Feppor & uee J"-‘_ e aroma, fre gri aluminum foil that keeps taste in, keeps M
ihe v ook, sl & I‘r Lo with flavor ont + . Hills Dros, original TASTE-LOK®.
nte . -
mixture. Mix well 13 eup instunt nonfat dey milk A gentle sniff, when the collen’s Qeaming .
Pl R TRRTS Hekbes ¢
s "";‘ b o 1\‘ I and! bevisor powder in the cup, gives you a heart-warming whiff, s a IIH'I'I\' l'llllilll.’.
2 inches ':rl- r.!rw o i Cambhinge |i,|ll'1'.ul-.| a fragrant promise of real coller Navor. Fhr many viline— twanty, in/fael=wn've
b Combine mayonnaise, pickie 1| corn syrup. Pour into (i - ; p ar many yrirs — ' L i
L {amd  and  celers blend; | Way; cover with waxed paper You have the pleasant ,{”r”l" that. you're worked and tested, Beeause enflee is our
R0 '”‘":I_ OVEE Y Coread { mavons Place in frecalng compatt alvendy tasting wanderlil eolloe. anly Hustnossy gonil colTee, (0.8, iv's Ynatter
I iy 4o malue mixiure g ¢y nnid farm pround edge 5 | d - Wo wanted 1o |ui||g
4 oW round Place' | oy rolls. Sorinkle ‘with salt P S TR 1 3 q 78 TR AFvalie Taay of pride and reputation. We wi |
el A ,Ilz{ I(I.n olls. Sprin) .\r -.I: Ak rator inta de ek Collee taste, rieh and re \\dnlnl[., Vi i Ameat tatowe ool onll. it -
K ony f ey ad tps A sipe o swirl on the tongur T3 il EVY.CH a o, good coffes. We refused o intro- 7‘ s
il .I iyl hatna I vou the full impact of real coffee flavor, [t's diee it oot i was pight and remly. Now,
harbeite  shiee ngrodients listed | Toastic Peanut Pickle Sandwich that deop, rllnl.m'l“l“l”“.. ”.. or that lin. we ve gol ot for you,
4 1 waler 1l oi the lns Makos | oexndwiche gers in vour Lstebids vou'll prohahly
1 Ingredients for ~oanu ot gl i the 1 qup chunk-style peanut tto Tollow vour fiest cup with anothier . ¥
4 l F{i}- can lo ot m Il. me ’ i | H ‘-- qll > 0 13 5 win ] LELE LAY diar irs |‘l \Il 1A nn “!" llll] " \"ll II |r" ll
- = 'na";'oam i in.. g, POt 'Ir'r T}u.‘hi. |.I| ’.!I 1 (1 r"‘:n .‘_h e At e " 2 relr tray =have it again next meal—vyou'll 1aste and i ped i -]I abale 1}
i S over the 1op of the loal iake oo Alnedq L ; F o until firm 2 hoiirs : § __ T ; « 1hi vou'll ngrees, when vou antiale the
2 teaspoons Worcestershire i Lo o Al e o reece J'F_'! i m, about 2 hou smell the ,I,L",. rich coflee flavor in every :‘::,;-:;I;”I:H.II":.h”r Rl I”‘“m; P
sauce ! 1 PR T 18 slices bread cup vou make, . ’ ’ : )
P Yie  mminm from the pan. Add about ': cup . Py . y : .
L Ve R ',‘['M ol water to e drippings in the) 2 beaten Western Cheese Puffs . ) Bros. Coffee, that il brings \“_il“"l“"‘]""ﬁ
e A pan. Heat ar 2 cup milk W By Sl We're finders, keepers new and wonderful in cofler deinking enjoy-
+ S RIpOCR ESVhN Serve s @ gifelis ey s : ment. as well as convenience and rconomy,
1y ciip water ve W [ The real roffee moodnnss vou - naice and
. nd o It costs no more than other good instants,
et toal enjny v in our new anstant, becanse we've . . =
L i 11 i - You van muke it inooup or pot = there's
cuj . 1t found the way 1o hold the elusive flavor ; )
tie 13 ) LTy’ il 1 TR fever any waste =—voi  gel  really  goot
L eslres — v e licate Ao Lities LAl are
- ' el W ) n i § v lo 1I:‘, fir N Ir Sl AR tillee, fragrant and Navorloly in every cup.
heat. Tur ' ; : i ! L wually st it processine its ik 3 H
. ' it ol by pla !
R e o over [a Hea B Tons oy B Copr . ) , ' HILLS BROS, COFFEE, ING
I-L;' I't.:'l'uw the ur favotite salad dressing 1 el bolh sides 15 minules Cappighl HAG,  *TW
wem 1 LA *




