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An Allthme Tavorite fried ‘chickenl

'Product Freshness Sought

Amcricans like 1o eat, and (he|meats, which include those edible
fouds. they like best are Il\nsoiplll'hi of beef, veul, ::Inrk‘nutl lamb
hic ks i which are not “regular’ culs, are
Witieh -k m‘imﬂ' tastiest and | lod for their nulritional value.
best prepared. Constant research is | pev sopving one of these ot loast
| being carried on nt all levels of fonce g week: lver, hearl, kidney,

America’s Wle line, fromy initlal|{tongue, lripe, brains or  sweel- |

i | production through “all the phases breads,

I

Give Thought to Poultry;

s Vote for

Fried Chicken and Fixin’s.

Hy ZOLA VINCENT
(Faods Writer)

Not so long ago Americans were
rostricted in their choice of poulls
ry hy the scasons.

Today, (hanks 1o the [rozén
Toods industey and to homemakers'
demands for convenienl. easy-lo
handle food products poultey froed-
tne has expanded Lo the point
where it is possible lo gerve any
form of poultiy .. . any doy of the
woek ..o, any mantl of the year

Almost onethird of all poultry
shaughlered In the Uniled States
5 brought to the consumer in
{rozen, veady-to.conk form. IFtoren
chickens and turkeys are available
whole, in halves, in quarlers or
you ‘can pick up a package of
vour (avorite part such as highs,
breasts, livers or even necks and
wings.

Frozen poullty may be cooked
wilh' or without (hawing depend-
enl upon manner of usage. Once
thawed it should be cooked im-
midintely, Never refrecee,

Nest lo just browning eul-up
frvers in builer, sall and pepper-
ing, covering and cooking until
tender this reeipe Is just aboul
the easiest way there is lo (ry
chicken, Ideal for the navice
cook or new hride, foolpronl and
the results are gratilyingly succu-
lent, Twa ta 3 servings,

Fried Chicken, Corn Gravy

1 package (1 pound) quick-
frazen chicken thighs

1 cup flour

1 leaspoon sall
Tiash of pepper

15 cup fal

2 Lahlespoons  four

2cups light cream

Lean (12 ounces! whole kernel
corn or corn and peppers,
drained

Ay leaspoon  salt

Thaw chicken until pieces can

be separated. Combine Y cup

our, and 1 teaspon salt, and (he
pepper. Roll pieces of chicken in
{Ihe seasoned Hour. Fry in hot {at
Hin heavy  skillet - until brown on
lall stdes, Reduee heal, cover, and
cook until tender, about 33
mimites, Remive chicken o plat-
ter and kedp hol.

Pour off excess fal, reserving |

nbout 2 toblespoons,  Add  ihe
ltablespoons Hour and mix well

Add light eream gratdually, stir-
(eing constantly. Add drained corn
|lo logsen all the tosty hrowned
hits, Cook over low  hent  until
thickened, pbout 5 minutes, slir-
ring constennily, Add drained corn
antl the 24 teaspoon sall: mix well.
When heated thoroughly pour over
the chicken or serve from gravy
bant en mashed potatpes or bis.
ouits,

Sensoning Suguestions: We like
to adid" poultry  seasoning of ores
gana and thyme o the four for
additionnl Mavar.  Also  chopped
parsley and/or pimiento add color
and Naver when added Lo the corn
gravy

Many people feel that chicken
wings are loo bony 1o bother wilh
However, [avorswise and econo:
my-wise they are lops. Have you
noted the low, low prices marking
chicken wings® In this recipe they
are fried 1o o crispy brown . . .
Jusl right for pleking up with the
fingers and dipping into their own
special sauce. Makes 4 servings

Fronch Fried Chicken Wings

| egg

1 cup milk

1 cup soft, fine broad orumhs
Ly cup Mowr

2 loaspons: sall

1 teaspoon paprika

1o loaspoon cayenng

2 poupnds  fryerchicken wings
Fot for deep dnt {rying

|minules,
| puper

Blend epg and milk, combine | Navor dasi.

bread crumbs, four, and scasons
ings. Dip wings in egg mixture
|then in erumbs, Lay on rack for a
[few minutes to dry belore frying
Fry in deep hol fat (350 degrees)
luntil brown and tender, 10 tn 15
MDrain on  absorbent
Keep warm in slow oven
I ready to serve

|1300 degrees) unti
with this sauce:
Specinl Chicken Sauce: Combine

Uy cup eream, 'y cup lomato cuts |

| aup or cockioll souce, 1 tohlespuon
horse-radish, 1 tnblespoon Worcest-
ershite savee and dash of cayenne.
Simmer: 20 minules.  Add more
sepsoning (o Laste. Haye plenly of
paper napking handy and  start
dipping.

Hearty Soup

Venetlan onfon soup s just 1he
hearty dish for a winler Junchean,

Venelinn Onlon Soup |
Melt % cup butter or margarine
in large saucepan. Add 2 cups sl
ot onions and cook gently, stirving
[{¥equently until onions are lightly
browned, Add 4 booillon cubes, 1
quart hot water, 1 feaspobn Wor-
leostershire sauce and ' leaspoon
wall, Bring to'boiling. Add 4 sunees

elhow spaghelli and ‘stic ahoul 1
“minute,
{dissolved. Cover and simmer genl

until bouillon cubes are
Iy aboit 20 Tninutes. Serve hot with
aled Parmesan cheese, Makes 4
large servings.
COUNTRY STYLE SPARERIBS
Try sporeribs eountry siyle, Cul
"he ribs into serving portions and
roll in Rour mixed with ' leaspoon
ol poultry seasoning. Sprinkle wilh
sall and pepper, brown well in
butter or -margarine, cover and
simmer i hol waler until lender
flesult; Spareribs and  inleiguing

| bacterial growth

WITH BEANS.

W CHILI |

CON CARNE

Hugs, kisses and fragran
praiseé for the nice things
Nalley's Chili Con Carne,
hy blustery winter weath
flavorof Nalley's (C"hili Con

NALLEY"
WESTERN STYLE

ond lender baans. D
MILD flavor.

NALLEY'S
VERY HOT CHILI

it seasoned in the origine
mexican styls. Extra ho
with zing and zip

3
{
¢
el

MALLEY
VALLEY

o s
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full of 1op-grade lean beei
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t flowers are svmbols of
you do . . . like serving
With appetites sharpened
er the invigorating, spicy
Carne isahearty welcome,

CHILI

alicate,

iirs MARAEY'S. .. iy Gearll
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| of processing, distribution and final|  Poultey: Chickens for frying and
|use of the product by the home- | brolling and hens for stewing are
maker. As 8 result we gel fresher | good buys, The bony less desic
products with less waste at beller|able parts of chicken such as backs
| prices, and wings provide lols of good
| Poullry Processing Inovation Mavor and nutrition ot very low
One of the newest inovations in |prices. Turkeys are plentiful and
processing 15 in the poultry field. |well priced.
It is the use of Acronize, which| Vegelable Department: Excellen
(employs a [ood grade of the anti- supplies of crisp heads of weslorn.
| hiotie Aurcomyein to keep poultry 'grown, vitamin € filled cabbage
(fresher longer by holding back are available al bargain prices.
In netual use it|Cauliflower, broccoll, corrots, cel-
augments eareful sanitation at the [ery and squash arc in good supply,
|packing plants, carelul handling, |White potatoes and onlons are in
|modern packaging and relrigera- |the best buy class. For besl qual-
iliun in the race against loss of |ily onions pick the ones that are
freshness. sufficiently  dry  that  the  skin
IMeal Department Buys crackles, Reasonable prices mork
| Beel with cmphasis on  fore-|lettuce and  tomaloces.
lquarter cuts is in good supply.| Frull Depariment: Besl buys In-
Wisest choices are voasts, pot|clude apples, oranges, grapefruit,
roasts, stew  meat and  ground |lemons and pears, Babanas con-
beel. All cuts of lamb are avail-|tinue at their usonl steady price,
able at ressonable prices, Varlely | Good markeling!

This Dessert One

ps
Of the Dreamy Kind Sundae Tray
A dreamy dessert prepared In

1f there are teenagers in your
quitk order is this one using froxon |House, they will Tove a Sundae
|sirawberries and marshmallows: | TT8Y, Fill four small clear-glass
Strawberry Mallo

apothecary jars with fee cream
1 package frozen sliced siraw-

b e

]

toppings. One jar ean hold erusht

other shredded ecoenul or maras-
china cherries. Arrange the jars
on & tray and pass with lce
itrtamf

15 leaspoon lemon rind

1 lableéspoon lemon juice

1 cup small-size marshmallows

or cul-up regular size

Mash strawberries with a fork | B ERERIme ONTEIEEEET
in large bowl; add sour cream,|zgsST FOR OYSTER STEW
lemon rind and julee; mix well;
fold in marshmallows. Just a pinch of poullry seasoning

Pour into ice - cube tray: Ireeze (added 1o cyeamy  oyster  slew
|about 2 hours, or wunlil firm. Il\rmu.\ armmntic zest Lo this cold
Serves six,

wenther Irent

’ 1 peppermint  candy, anolher
berries, thawed g ; '

. ) ) tidbiis of semi-sweet choeolale;

ltgﬁza‘:{uunw containerl SOUF| apother salted peinuls, and an-|

Steak and
IOnions a
Favorite

Here's: musie to (he cars of
homemakers who like to serve
steaks, Oceasionally, the more
demamded steaks, T-bone, porter-
house wnd girloin, will tend (o
averiax the budget.

This goodtothelast-bite beel
arm steak smothered in onlons is
a budget saver. Have the steak
ol % to 1 inch thick, and cook
the steak: by bralsing, a moist
heat method of meat cookery,

Without a doubt, calls for see-
onds will be heard
| with Onlons is a wholesome Feb-
ruary meat entree that will take
the chill nut of everyone's bones,
Beel Steak Smolhered
With Onions

Reefl arm steak, cut 3 lo 1

«Inch thiek

L eup enriched floue
Lard or drippings

6 medium onions, sliced
Sall
Pepper

Dredge steak with four, Brown
on both sides in lard or drip.
pings. Cover and cook slowly for
1 hour, Add onlons. Seasor, Coy-
or and continue codking for aboud
30 minutes or until meat is tens
der and onlons done,

Yield: 6 to 8 servings,

Topping Important

In Macaroni Dish

A sty topplng Improving any
macaroni, noodle or spaghelll ens-
serole,

Try this one, made by combining
“. cup butlered enriched bread

erumhs and 2 tablespoons Parme-
san cheese, Or, mix Y4 cup en-
riched bread crumbs with 1 table-
spoon melted bulter or margarine,
2 tablespoons finely chopped pats:
ley, ' leaspoon crumbled basil,

| - teagponn crumbled oregand and | sprinkle of paprika. Makes 6 sery- | pineapple, eranberry, apricol,

o dash of pepper,

Beel Steak |

Tart Salad for
Poultry, Fish

This tart cranberry salnd Is Ideal
when served with poullry or fish,
The crispness of the cobbage and
celery and the chewiness of the
|nuls e o wonderiul lexture coms
| bination, Maokes 4 dervings, We
usually double the recipe.

Molded Cranberry Sauce

can Jellied cranberry sauce
12 cups)

envelope unflavored gelatine
cup cold water

cup linely shredded cabbage
cup diced colery

by cup chopped walnuts

Crush cranberry sauce with
fork. Sonk gelatine in enld water 2
minutes. Plice cop with gelatine in
pan of bolling water and heat until
| gelatine ls dissolved, Add to crush-
ed cranberry sauce.  Chill until
mixture beging to jell. Fold in cab-
bage, celery and nuls, Pour inlo
a one-qunrt mold; ehill until firm.
Serve on hed of erisp leeberg lel-
fuee with desired dressing.

—

.

Potatoes and Onions
Always Good in Soup

On 'a ‘cold winter alternoon. or
evening creamy polate soup will
it the spot, Supplies of both po-
Iatpos and onions nre good and
price-wise they're in Lhe best buy
Cligs.

Creamy Polalo Soup

Comhbine 4 cops diced raw po-
latoes and 1 medium finely minced
oinlon with 3 cupy waler and 2
chicken boulllon ¢ubes. Boll gently
until polatoes are well done, about
15 minutes, Strain, saving liquid,
Mash polaloes thoroughly, being
sure lumps are out. Add 3 lable
spoons buller or margarine, %
teasponn celery sall, 'a leaspoon
ground bluck pepper, Vs leaspoon
sall, Y5 leaspoon powdered dry
mustard, Benl again. Gradually
blend in 2 eups light eream: or
top milk and the potato stock. Add
| feaspoon deied parsley fakes.
Heal and serve topped with  a

ngs,

Frost Your

'Cake Before
Baking It!

In the oven ond oul readydo
serve — that's what happens when
vou strenmline vour eake making
methods with ono of these two
haked on loppings, Use a cake
mix, or your own faverile recipe.
The loppings may be used on
layers, lonf, or cupeikes , o with
no change in your usual haking
procedure.

Perfect w
| spice cake,
Baked Meringue Topplng

Jegg whites

1y teaspoon cream of lartar

A eup hrown sugar, firmly

packed

15 cup chopped walnuts

In mixing bow! beat egg whiles
with eream of tartar until foamy,
Add sugar gradually and beal unlil
whites stand in gofl peaks. Spread
over enko batter, 'This will cover
two & or %inch layers or a Inal
cake 9 x 4 x 2, or 1B cupcakes,
Sprinkle nutmeats over mecingue,
Boke as usual.

This topping will glve your cake
a  delightiul erunchiness and o
surprise [lovor combination.
Sirousel Topping

2 tablespoons cream-siyle

peanut buller

2 lnblespoons beet or cane

sugor

2 Liblespoons all-purpose four

1 tublespoon strong colles

Ve cup contsely chopped walnut

meals

Stir ingredienls logether until a
crumbly mass |5 formed, There
will be enough for an 8-inch square
cake or 12 ¢upenkes. Bake accord-
ing to cake directions.

SUPPLY OF JUICES

Koep canned and bottled juices
on hand for appetizers, There are
many to chopse among; tangerine,
blended  orange and grapefriit,

ith a burnt sugar or

peaeh, tomalo,

to prove it to yourself

Try it now—your first pie's on ug, With Lucky Leafl Cherry Pie Filling there's nothing to

mix—nothing to add, Just spoon right from the can into your crust, Bake till pie is golden,

You'll enjoy the best cherry pie you ever made. An exclusive Lucky Leal process seals in all

the fresh fruit juices and flavor—keeps fruit plump and firm,

limited to one per family. Good until March 15, 1957,

To get your 50¢, write your name and address on the hack of a label from a can of Lucky Leaf

Cherry Pie Filling. Send it to Knouse Foods, Box 100, Peach Glen, Pa. This special offer is

ocal Marts Abound with Good Buys, Interesting Variety of Fresh Produce

These Cookies Won
National Prize for
Young Northwest Cook

A Northwest girl, Natalie Rig-
gin of Olympia, Wash,, won the
secand grand prize In the recent
Notional Bake-oil of o well known
milling company in New York
City, Hoot Owl cobkles were ler
ontey, Here's her recipe:

Hoot Owl Cookies

a1y eups sifted enriched flour

4 {easpoons baking powder

Ly teaspoon salt

Ay eup buller or ‘margacine

1 cup lirmly packed brown

stgar

1 unbeaten cgg

1 teaspoon vanilla

1Y% squires (143 o)

unsweetened choealale

13 tenspoon soda

Chocalute bits

Whole cishew nuts

Aluminum foil

Sift  together flour, baking
powder and sall. Cream butter;
gradually add sugar, creaming
well, Blend in egg and vanilla
beat well, Melt chocolate; se
aside to cool. Add «dry ingredi-
enls gradually lo egg mixture,
mixing thoroughly.

Hemove % of dough to Houred
surface. Stiv soda into chocolate
and blend mixture into remain-
Ing ¥ ol dough, Chill If neces-
sary’ for easier hundiin#.

Roll out half of light dough lo
10x4%-inch slrip. Shope hall of
dark dough into a roll 10 inches
long: place on sirip of light
tough, Mold sides of light dough
around dark; wrap In foll. Re-
peat with remaining dough. Chill
at lenst 2 hours.

Cut into slices & to 4 dnch
thick and place two slices togeth-
er on a greased baking sheot to
resemhble an owl. Pinch a cor-
ner of each slice to form ears)
Place a chocolate bit in the cen-
ler of ench slice for eyes; presa
a cashew nut between slices for
a heak. Bake in moderale oven
(350 F.) 8 to-12 minules, Res *
move from baking sheels at
once, Store belween layers ol
foll in a flat, tightly covered
conlainer, Makes about 4 dozen
conkies,

For the Best Cherry Pie You Ever:Baked
v Leaf Cherry Pie Filling




