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Saverkeaul §s prized for its flavor and health.glving qualitles,

Zesty Sauerkraut Long a Standby
Favorite; Many Ways to Serve It. ...

By ZOLA VINCENT
(Foods Writer)

Men like sauerkrapt and’ hove
been enjoying il since the first
German  pickled  cabbage long
ago. Methods of preparation re-
main practically the same. How-
ever, American  manufacturers
and eahbage growers have com-
bined their talents to meel the
demand for a milder more deli-
cate producl,

Most sauerkrayl now goes into
enns In seyeral ‘convenient sizes
to he purchased according (o
{amlly needs. Most popular size
is the No, 2% can which contains
6 or 7 servings, Next Is the No.
3 ean which is ideal for 3 gen-
erous servings, As & malter of
fact we just keep a supply of
the big cans on the pantry shelf
and enjoy any leftover re-heated
or cold as a salad the next day,
The souerkraut canners tell us
there's a (tremendous supply
avallable and we know il is very
economicilly priced.

Quickly prepared, onedish or
easserole meals made with nu-
tritious sauerkraut nre a perfect
solution to feeding the family on
busy days. Try these (lavorful

recipes now and see how quickly |

they become vour family's year
round favoriles.

We've been serving this for
years, oddly enough hecause it i§
sa good. Add a bateh ol corn-
bread and you've got a mighty
fine meal.

Sauerkraut and Frankfurlers

Melt 3 tablespoons butter or
margarine in large, heavy skillel;
add 1 medlum-size, finely
chopped onion, and 1 finely
chopped npple, Saute slowly until
onlon Is yellow, Add No. 24 size
ean saverkraunt, 1z cup water,
2 tablespoons hrown sugar and &
sprinkle of pepper, Mix well with
a fork, Cover and simmer gently
for 1 hour, stirring oceasionally,
Arrange one pound frankfurters
on top of sauerkraut, Cover and
simmer 15 minules longer. Makes
4 gencrous servings . . . 6 not so
Renerous,

Here is a snuerkraut eassernle
that is really something very
special, certain to he repeated
often, hecause men and. growing
bears like hearty, zesty food pare
ticilarly at this season
Lean Pork-Kraul Casserole

In a heavy kettle, conk 1
pound diced lean pork shoulder
until hrowned on all sides; add

1 No, 2% can sauerkraut, 1 cup
chopped onlons and 1 large slie.
ed, unpeeled apple. Cover and

eook | hour pr until pork is 1en-
der, Just befere sauerkraut s

be sure..

dune, propare 1 package corn
mullin mix aceording th pnekage
directions or aceording o your
favorite recipe. Turn sauerkraul
mixture into 2.quart casserole;
drop eorn muffin. mix in table.

Potatoes Spotted in News

|
Potatoes continue {o make food

(the eanned {ood shelves of their

spoonfuls around outer edge of | pews, They are in heavy supply  favorile grocery store.

easserole, Bake in ol oven, 425
degrees, for 30 minutes or until
muffin mixture is done.

| A wonderful one-dish meal for
saterkraut lovers,

| Sauerkraut, Beef and Dumplings| oh0 out of every six pounds of

Cut tor have your butcher do
it} 2 pounds brisket of beel into
|‘-, pound pleces. In a heavy pan,
| placed over medium heat, brown
| beel on both sides in a little hed
I fatl, Add '3 cup onjon slices and
| brown slightly, Add 1% tups wa-
"ter, 1 hay leaf, 1 sliced lnrge
learrol, Y teaspoon [reshiy
| ground hinck pepper, '3 teaspoon
{paprika and 2 teaspoons sall,
Caver and cook over low henal 1
hour, or until heel j= almost ten-
der, Stir in sauerkriut; cover anid
enok 20 minutes. Re move bay
leaf,

In a bowl comhine 2 cups his-
cult mix with 2 eup milk; stir
well. Deap by spoonfuls  onto
meal or snuerkraul in boiling
mixtiure (oot into Diguid). Cook
10 minutes with lid off and 10
minutes with lidd on. Slice bhoof
and serve with saverkraul and
dumplings

Creq-u_ettes Offer
|Variety With Carrots

Mast abundant af the vegelahles,
always ndding color as well as nul-
rients, earrols are a satisfaclory
vegelnhle “lo play with” in think-
ing up a new way of lixing them

Here pre eroquettes
| Corrol Croguelles
f large carrols
15 cup minced onlon
A Liblespoons margarine
& tablespoans  [lour
cup milk
15 teaspoon sall

': teaspoon pepper

1 eng
Dry bread erumbe
Margnrine

Conk carrots and onions in snll-
ted water until tender. Drain and
Imosh,  Melt the ‘margarine, add
flovr and stir in milk,  Cook, shir-
ring constantly, until vers thick
Mix with carrats,  Conl.  Shape
intn . croquettes nnd chill several
hours. Roll in bread erumhs, then
Lin ez diluted with water, then
lin ertimbe, Snite slowly in mar.
worine or other (&t over low
htowing hath sides, Hee
makes epough for Roctoquelies

: CH\ the pure

i camne | el
(h sugar | fomiawal

and will continue plentiful and
low priced for some time. Pro-
cessed potato foods are inereas-
| ingly popular, =0 much so that

potatoes consumed in  Amerien
today is in processed form ,
in chips, frozen potate products,
dehyidrated, eanned, or processed
|'mlrs stareh or four,

Eggs nand their over-presont
counter-part chickens are in ex-
cellent supply, Large sizc eges
are a protein food to feature fre-
quently in your menus planning
u8 are hroilers, Iryers and stew-
ing hens.
| Fish and shellfish in the news
are: fresh erab from the cold wa-
ter of the norlhern ecast; fillets

of sale, haddock, cod and rock.|

| fish, Nowadays Lhose are also
| eansidered staple protlucts in the
freezer enbinets of food markets

Canned  foods with emphasis
on fruits and vegetables come in
[for  their shore  of  specinls,
| Spuerkraul, blue lake graen
heans, corn, fruit cocktall, pur-
ple plums and peaches are fn
heavy supply, Penpy-wise home

makers will do well to look over!

Meat Dopartment

Heel is plentiful with lots of
cholee quality available. Costs
have “shaded” on all culs. Cornp-
ed beef, short ribs, ground beel,
stewing and reasting pleces are
among the hest buys. Veal is
more abundanl. Remember veal
hag little fal and should be well
cooked for best flavor and tex.
ture, Lamh Is In geod supply.
Pork supplies are adequnte.

Vegetable Bu y s : Cauliflower is
one of our choicesl winter vege-
Inbies; handle it tenderly, eook
it quickly, serve it promptly for
a bargain in good eating. Plonly
td cabbage, enrrots, potaloes,
onlon, squash and lettuee atl rea-
sanahle prices.

Fruit Buys: Avocados are in
good supply. The present erop s
nol a record hreaker, hut there
is o little peak in the harvest of
Inrge and extra-large sizes . .
so ook for a treat, Grapefrult is
abundant so use lotg of them [of
“added sunshine in your meals ™
Oranges, pears, apples anid bana-
nas are all well prieed,

Good marketing!

Spicy Apple
And Nut
Loaf Liked

There will be many times you'll
give this spicy loaf cake a warm
weleome, I's so  casy
and Important, too, you ean make
il somewhat in advance of serv.
ing and still find it molst and
delicious, The sprinkling ol sugar
over the lop of the batter before
baking gives o gay sparkling louch
to the finlshed loaf,

Apple-Nut Loal

4 cup sugar

Yoeup brown sugar, lrmly
packed

85 ¢up shorlening luse parl

butter or margaring for

[lavor

CEEs

cup cosrsely grated cooking

npple

(you'll need about 3 for' this)

tetspoon  pure vanilla extract

cups sifted allpurposed (lour

tenspoon  buking  powder

Leaspoon nulmeg

ty leaspoon cinnomon

1y teaspoon allspice

3, cup broken nutments

(=

12

1a -

Using a rotary or eleelric beater
combine sugars, shortening, cggs,
grated apple and flavorings; beat
(thoroughly, Remove beaters, Silt
dry Ingredients, Add flour  mix-
ture and nutmenls to apple mix-
{ure, Stir to blend well, Spoon bat-
ter into well-greased and floured
loaf pon (9 by § inches); spreading
ovenly, -Sprinkle gencrously with
extra sugar, Bake In moderate,
A50 degree, oven 55 minutes or until
done Remove from pan and cool
on rack. Makes one 2 pound loal
cake.

Homemade
'Corn Bread
Has Appeal

The scent-nppeal of [reshly hak-
e bread adds as much Lo its pop-
ularity as does Ils eye and taste-
appeal, Hoven't you lound every-
one scomingly twice ns hungry
when Lhere's baoking going on?
This quick-cornbread is the per-
fect nccompaniment’ for  sauer-
kraul dishes,
|Quft'lt Corn Bread

2 cups corn menl
1% teaspoons baking powder

1 teaspoon sall

1 toblespoon  sugar
3 Inblespoons shortening

1 egg
1%z cups milk
Sift together the eorn menl, bak-
| ing powder, salt and sugar. Mol
the ful in the pan in which corn
|Lm-:=.d Is to be baked, Beat nu.»|
cgg and add the milk; pour inle
| ihe sifted ingredients, Stir only
untll well mixed, Add the melted
shartening  and  slie it fn. Pout
batter into hot boking pan, Bake
in hot oven, 400 degrees, ahout 30
minutes, Makes six to eighl sery-
ings

FOIL MASHED POTATOES

Twa' pounds of potatoes, cooked
and mashod, usanlly noed tola 15
||‘|1|'\ hil milk and 3 to 4 tablespoons
ol buller ot margarine.

1884-1087
B3 yuars of
coMes-making
axparignce

Save 25¢

on.new giant-size jar...enjoy the
finest instant coffee ever developed !

Chase & Sanborn climaxes 93 vears of coffee-making

experience with a great new Instant Chase & Sanborn =
the first, the only, full-bodied instant coffee,

Join the celebrstion. Save 25¢ on the now giant-size Jar.

INSTANT CHASE a SANBORN —the full-bodied ceffes

to make|.

Celebrate and saveduring Chase & Sanborn's

93 ANNIVERSARY

To dress up your George Washington day dinner tomorow, (ry

Fifi ¢

these cherry larls.

Make It Cherry Tarts For a Change

Tomaorrow s George Washing-
lon's birthdoy, For many menus
of the day that means chorry pie.

How aboul cherry larls for o
change, They have =0 mueh oyes
appeal and give n dinner o parly
fair, They are really miniature
cheiry ples,

Cherry Tarls
4 lablespoons
{nplocn
3, cup sugar
¥y Leaspoon - salt
Cherry jice plus waler to
make 2% cups
2 cups (No, 2 can) drained
conned pilted red sour
cherries,  waler-packed*
2 drops almand extract
loptionall
B lo W baked 4inch tarl shells

quick-cooking

Combine quick-cooking laplocn,
wugar, salt, and cherry juice and
waler In savcepan, Cook and sti
over medium: heat until mixlure
comes to a boll, Cool, stiering oe-
caslonnlly, Add cherries and al-
mond extract, Chill,

Fill tart shells with choerry mixe
ture, Il desired top with sweeten
ed whipped cream, Makes 6 to 8
servings.

*Cherries packed In sytiip may
be used, Decrense sugar Lo 15 cup.

FOR SWEET POTATOES

Lats of butler and honey lo Insle
make mashed sweel polaloes tnsle
eapeclilly delicious. Pile the mnsh-
ed ynms into a pie ploke and heat
and brown in the oven or tinder
the hroiler, Nice with chicken,
ham or lurkey.

Curried Fish Fine
Casserole; Seasonings
And Cheese Yaried

A change for Friday fare would
be this casserole of white lish,
Currled White Fish Casserols

3 lablegpoons butler or

margarine

1 tablespoon minced onion

3 lablespoons flour
13 cups nilk

15 teaspoon salt

Yu teaspoon popper

5 leaspoon, eurry pn\wh*r

1y Leaspoon Kitehen Booauet

14 cup Ametican cheeso, cubed

12 ozs.)

15 cup finely diced green pepper

1% potnds while fish, steamed
Melt butter In small saucopan,
gver moderate heat. Add enion
and cook aboul 3 minutes, Stir In
flour, Add milk and cook, slirring
constantly, until sauce thickens.
Add sall, pepper and curry pow-
der which have been mixed lo-
gether,  Kitchen  Bouquet  nnd
cheese. Stir constnntly until chesse
mells, Add green pepper, Place
large pleces of white fish in 4
well-gropsed  individunl  baking
dishes, Paoiir sauce over enlire
surfnee of [ish, Bake in moderale
oven (850 deg. ¥ until lightly
hrowned  and  bubbly, aboul 20
minules, Serve In baking dishes

Hot Breads Al
Breakfast Big

Scones are a {real that will go
over blg, come breaklast time,
Hot breads always are an exciting
addition to a breakfast menu. Here
is n criss-cross scone loal:

Criss-Cross Scone Loal

2 cups sifted enciched flour
1 tablespoon  baking  powder
1 teaspoon  salt

14 cup sugor

Y ocup  shorlening
1 ege, bealen

15 Lo 25 cup milk
Melted bulter or margarine
Cinnamon  sugar

Silt together four, baking pow-
der, sall and sugar, Cut or rub
In shortening until mixture is
erumbly. Combine cgg and milk

a solt dough. Turn out on lightly
flouted board or pastry eloth and
knead gently 30 seconds, Ttall out
to reetangle '4 Inch (hick. Brosh
with melled butter or margarine
and sprinkle with cinnamon sugar,
Holl up like jelly roll, senling edge.
With sharp knife cul Inlo 14 equal
pleces. Flatten ench picce undor
palm of hand, pressing cut side
down, Areange pleces on end, zig
zap (oshion, in grensed 4Vx8ls-fnch |
loal pan. Bake in moderately. hot

willt side dishes of vegetables,
serves 4.

oven (400 deg. .1 25 Lo 30 minules
or untll golden hrown.

and add to flour mixture to mnke

ways Make
Occasion

Makes 1 loal.

Spicy Honey Currant Buns al
a [follow-up to hearty bowls o
oatmeal:

Honey Currant Buna

J cups sifted enriched flour
4% leaspoons baking powder
1% leaspoons salt
1'% Lleaspoons elnnamon
5 teaspoon allsplee
Y3 oup shortening
A cup eurrants

1 ege, benlen
Yy cup milk
L5 eup honey

(ahout)

St together flour, baking pow:
der, sall and spices, Cut or tub
in shorfening,  Stir in  carcants,
milk and honey, Add
to flour mixture #nd mix only
until Nour is molstened, Turn oul
on lightly foured board or pastry
cloth and knead genlly 30 seconds,
Roll out 2 inch thick and out
with 2-inch blscuit- cutter, Place
in grcased 8dnch  square  pan.
Brush lightly with milk and boke
In moderately hol oven (425 deg.
P15 minules,

Mnkes about 16 bisculls,

CHICKEN NOTE

Small chickens that are lo be
broiled should ‘be split into halves
longthwise: the ' backbone, neck
and keel bone should bo removed,

N

To Mothers 0f Children
Under 12 Years 0ld:

Your child needs ahaul
TWICE the proisin [or propsr
growth per pound ol body
wolght mn an adults
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good sourceof protein anil eneegy

Thiv amanni ron
puwad daily is oot i

»eawhoy blrny shoul 1w
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par pound of budy whight—
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Are You Buying Wonder Bread

To Help Your Child Grow Bigger & Stronger

Copr. 1012, Contisentul
Heking Cimpiny, fae

As i h oot
s whtia
- Sl
¥ banana

Wonder Bread
Helps Build Strong
Bodies 12 Ways

2 Slices Each Mral And
A Sundwich Daily Seirplyr
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