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Baked Fish
Given New
Flair Here

Baked fish in creole style with| /¥

apple sauce offers somelhing dif-
Iﬁrﬁm for the Friday dinner main
sh.

Apple Creole Baked Fish

3.5 pound white fish, cleaned || |

Salt

3 cups bread crumbs

4 lablespoons chopped onion

2 tablespoons bulter or mare
garine, melted

4 Lleaspoan st

3 leaspoon puitry seasoning
Few gralm pepper

2 cups canned apple siuce

Melted butler or margarine
3 lablespoons butter or mar-
garine
4 cup chopped green pepper
i3 cup chopped onion
1 garlic clove; chopped
2 lomatoes, cul in elghths
1 leasoon sugar
Small plece bay leal
1 teaspoon salt
Y, leaspoon pepper
Wash [fish: rub inside and oul

Try ap apple-creoie baked fish dish

Rige s an the United States De- |
pariment of Agriculture’s plentiful |
foods lisl, This bit of information |

with salt. Combine bread crumbs,
chopped onion, melted butter or |
margaring, sall, poultry seasoning, |
pepper and § lablespoons apple |
sauce; fill cavity of fish wilh|
slulfing; sew edges together. Brush
fish with melled buller or mar-
garine: place in baking pan. Heat
3 tahlespoons butter or margarine;
add green pepper, onlon, garlic
and tomaloes. Simmer about 10
minutes. Add sugar, bhay leal,
salt, pepper and rematning apple
sauce; pour over fish, Bake in
hot aven, 400 degrees F., allowing |
10 minules for each pound of lish.|
Baste with sauce occasionally dur.
Ing haking period. Serve hol with |
sauce; garnish with parsley, Yields
68 servings.

Skillet Sandwich
Hearty Main Dish

A sandwich made this
serves as a main hot dish:
Cheese-Onlon Sandwiches

4 slices Cheddar cheese

4 slices hot loasl

2 lablespoons chopped onion

1 cup milk

1 egg, slightly bealen

1 leaspoon sall

1y teaspoon dry musiard

4 teaspoon garlic salt

Chill sauce

Place two slices of loasl In a
gkillet, Cover ench with onion,
then w slice of cheese. Cover with
remalning  loast and  top  with
cheese. Combine milk, egg and |
seasonings. Pour over the Slacked |

way

should be of particular interest to
the nine out of ten United Stales
homemakers who use rice, serving
it to their family four to [Hleen
times ‘@ month. It is certainly a
good buy and ollcrs generous

because ol its own interesting tex-
ture and bland taste it helps mnkaJ
other flavors go far.

Most rice powatnys is bought in
packages, boxes or hogs, It serms
that women prefer packages with
“Swindows," Converled and other
fuick-cnoking or instant rices are |
Inereasingly  popular, being well-
nigh loelprool.

And that reminds us that Il you
are @ rice washer, experts say
“desist.” Don'l wash rice beldre
cooking If it comes clean from the
package. It Is less apl to be sticky
il not washed. Bulk rice may need
“dry. cleaning'' which means ruh-
bing in a towel. Another thing!
Don't rinse!

Rige appeal Tor any ines
be vours when you serve Hully
dry rice with each grain standing
separately. Buy a well known
brand and simply follow dircctions
on the package. Those directions
and recipes were perlecied by
some of the world's best proles-
sional home economics lalenl,

However, for those who have
some rice in n cannister and =0
cannol read, poackage directions;
Slir 1 cup uncooked. unwashed
rice into 2 cups rapidly  boiling
silied woler (%3 teaspoon salt for
each cup rice); 'cover, turn heat |
to low and let simmer gently Tor

tonst antl cheese. Cover Ahe skil- |14 adinutes, Do not remove 1 o

Iot and cook over low heat about | stiv rice while 1L 15 cooking

B minules, or until a custard-like
sauce is formed, Do not overcook,
Serve hot, lopped with a dash of
chill sauce.

1f

| you wonl your rice drier, remove
lid aller 14 minutes and leave over
very low hest for o lew minales,
I stirring gently to provent scorche

BROADWAY AN

Rice Is Popular and Versatile Food

ing. If you like your rice more
tender, remove from heat, leave
lid on and allow It to steam in
its own heat for an additional 10
minutes

One cup of uncooked rice makes
3 cups cooked; enough' for =ix
Servings:

Rice rings or rice mounds are |
“energy’ values, 1L tastes good and | made simply by pressing cooked
rice into oiled ring or molds of |

any desired size,
Pink-White Parfait
A Colorful Dessert

A simple and colorful dessert is
this one:

|l'ink and While Parfall

2 eups milk
2 lablespoons raspberry rennel
powder
2 tablespoans vanilla rennet
powder
Fresh Iruit or whipped
cream
Set out 4 parfait glnsses. Warm
1 cup milk slowly to lokewarm,

sl wil) [mot hot (110 degrees F.). Test a
drop on the Inside ol your wrist,
ns you test milk in bahy's bollle. |

Remove from heat at once. Add

raspberry rennel powder Lo milk— ' whipped cream,

‘e
sawhet
st
.
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Arden

- BROADWAY MARKET

D MARKET ST.

Where Your Dollar Gets Time and a Half

Prices Good Friday, Saturday, Sunday. Store Hours 8 A.M. Till 8 P.M. Including Sunday

il Swedish Fol Roast

1 Swedish

Twist to
Pot Roast

Beel chuck Is a thrifty buy at
|your meat market, and here's a
|Tepdly fine way to prepare
| "Swedish Pol Roast" is seasoned
lo perfection, with Just a little
| vinegar, bay leaves, onion and a
{lew anchovies — and don't shy
away from them. They're not dis-
tinguishable as such, bhut do con-
(tribute to the good gravy. A few
| raising  add much, too, In the
wonderful sauce

113 to 4-pound! beel chuck
Flour
Salt and pepper
tablespoons shor'ening
metdium-sized anhm
anchovies
whole peppercorns
tablespoon vinegar
tablespoon corn syrup

2 bay leaves

1% cup light or dark raising

Cont menst with flour, salt and
pepper, and brown on all sldes
in hot fat, Chop onion and add
to pot ropst along with remaining
| ingredients. excepl raisins. Add 14
cup waler; cover and simmer un-
1l tender, about 4 hours, au‘dmu!
more water when necessary. Re-
moye meat In hot platter; sieve
drippings and use lo make gravy:
add raising and heat thoroughly,
Makes & lo 8 servings.

. ]

FILLING FOR CAKE

Puree drained canned or slewed
dried opricots and use them as a
filling hetween loyvers of sponge
cake. Cover the cake with choco-
Inte frosting for o delightful com-
hination of flavors.

itT

Diced Pork in

A hearty casserole made with
savory meat and vegetables and
topped with a pastry or biscults s
something to please hungry folk.

Diced pork lends itsell well to a
family meal easserole. This meat
is as versatile as beel stew meal,
since it can be used in chop sueys,
|pork stews, meat and vegelable
piex, and other skillet and cas-
serole dishes.

Here Is an appetizing pork cas-

Chicken,
Avocado in
Cream Soup

Avocado always gives a gourmel
touch when used in soup. Here
is one wilth avacado, chicken and
tasty seasonings,

Creamy Chleken Avocade Soup

1 tablespoon finely chopped
onlon

3 tablespoons butler or mar-
garine

5 loblespoons flour

1 teaspoon salt

1 quart skim milk

2 chicken bouillon cubes

L cup finely diced cooked
chicken

' leaspoon pepper

! lorge avocado

I tablespoon lime or lemon

Juiee
Caok onfon slowly in bulter until
very lightly browned. Blend In

flour and sall, Stir in milk. Add
houlllon cubes, chicken and pep:
per, and eook and stic until mix-
ture boils and is slightly thick-
ened. To prepare avocatdo, cut in
halves and remove seed and skin,
Force fruit through a sieve and

stir untll dissolved, not over one
minute, Paur ot once while still
liquid, filling each glass hall full,
Let st undistucbed 10 minotes un-

‘ONEWORD WINSI

THE ARDEN CONTEST ..
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5,000.00 in prizes
get your entry blank at

YOUR ARDEN STORE

til firm. Make vanilla rennet-cus-
tard as direcled above, pouring
over raspberry rennct-custard. Let
g0l undisirubed 10 minutes until
{irmy, Then chill. Just before serv.
ing, garnish parfaits with fruit or

blend in lime juice. Just belore

|serving, pour hol mixture slowly

over avocndn, stirring until blend-
ed. Serve al once.
Makes & o 8 gervings,

Casserole |

serole mode of & combination of
browned diced pork and interest
ing vegelables, The meat Is cooked
on lop ol Lthe range, then trned
into a casserole, and biscuit dough
is spooned on top for final cooking
in the oven. The [rozen vegetables,
added just before baking, give an
Interesting color contrast to the

meal mixture, iE

Pork Casserole with Blacult
Topping
'z pounds pork shoulder meal,
cut in l-inch cubes
2 tablespoon Mour
2 |ablespoons drippings
13 cup waler
1 small onion, chopped [ine
1 cup chopped celery
'z teaspoon thyme
2 leaspoons salt
Y& teaspoon pepper

il

This sea gosaess sauce makes a fine dish of scallops.

1 package Irozen mixed vege-
tables
1 can undiluted mushroom
soup

Biscuit Topping:

2 cups sifted flour

1 tablespoon baking powder

'3 teaspoon sall

13 teasponn marjoram

Yy cup Jard

1 cup milk

Toll meat in flour and brown in
hot fat. Add waler, onion, celery,
thyme, sall and pepper. Cover pan
and cook 1 hour over low heat.
Break frozen vegetables and add
with the soup. Pour in a 2:.quart
casserole and lop with biscuits,

To make biscuils: sift flour, bak-
ing powder, and sall together; add
marjoram: and cut in lard unti]
mixture resembles coarse crumbs.
Stir in milk and drop dough in )
mounds on top of meat mixture, |  Drain pears, save 1 cup syrup,
Bake In a 425 degree F. oven 20 Combine pear syrup, milk and
minutes Lo brown biscuits. 6 sery. pudding mix, Cook slowly until
ings. |thu-k and glossy, Cover and chill,

Those canned Bartlett pears
make many Interesting salad and
dessert combinations, Here Is a
dessert idea; i

Isle of Paradlse
1 No. 2% can Bartletl pears
2 pkgs. chocolate pudding mix
1 cup pear syrup
3 cups milk
4 slices pound cake
Red felly or jam
Whipped cream

Shaved unsweetened
late

choco-

Beal smooth, thep pour Into
|RING CAKE serving dish. Cul cake slices in
| hall diagonally, and arrange

Bake that sponge-coke In ring around edge of dish. Place pear
shape for a change. When it comes | halyes, cut side up, on top of pud-
|out of the oven pour a coffee-|ding. Fill centers with red jelly
| flavored glaze over it. Yor Jam. Serve with whipped

Canned Pears Prove Handy

"low of each hall. Cozefully pour

cream, garnished with chacalate, |
Serves 6 to 8. !

And for a salad, Iry this one:
Reflectlon Salad

& canned pear halves

1 pkg. lime gelatine

1 cup boiling waler

2 tablespoons lemon juice

1 J-02. pkg. cream cheese

2 tablespoons chopped nuls

3§ cup syrup from pears

Drain pears. Dissolve gelaline
in bolling water. Add pear Syryp
and lemon juice to gelatine, stir-
ring unlil all gelatine is dissolved,
Chill until syrupy. Meanwhile, cut
cream cheese inlo Linch cobes
roll into balls if desired and dip
Intp chopped nuts. Arrange pear
halves cut side up in a pan. Place
a cream cheese-nut ball in the hol-

gelatine around and over pears,
covering them, Cream cheese balls
will stand up above the golatine
surface. Chill. Serve on letluce
with lemon French dressing or

Scallops

To avoid monotony In fish fars,
try serving ready-cooked scallops
with a special sauce,

el

Sea Goddess Snuce
1 garlic clove
3 tablespoons minced
anchovies
% cup finely cut chives
1 tablespoon lemon juice
1 tablespoan larragm wine
vinegar
15 cup dalry sour cream
| cup mayonnaise
1-3 cup finely chopped parsiey
Salt and cosrse black pepper

Grate or mince garlic very fine,
Combine with remaining ingreds
jenls  in the order glven, Chill
thoroughly. Serve as an accome
paniment to f(rozen ready-cooked
sea scallops, healed according to
package directions, Makes about
2 cups, or B servings.

WHAT'S A GILL?

Using an old-fashioned recips

that gives gill measurement? Re
member that 1 gill Is the equiva
lent of % cup.

S0

mayonnaise ¢ream dressing.
Serves six.

FOR
BETTER

Bring your meat troubles to a Meat Cutter, not a
Pliofilm Meat Counter. Fresh meats at their finest,
this is one of the very few fine places you can still
buy fresh meats not wrapped in pliofilm. U.S. Govt.
insp. Good Grade Beef at its finest. Platters full of
Steak and Roast, in all their fresh tender goodness.
Unequalled by any meats wrapped in pliofilm.
Ground Beef, Pork Sausage sparking in all its fresh-
ness. No addetives or preservatives added. Ask your
neighbor, she trades here.

Ground Beef, Pork

Morrells Bacon

Frontinr Brand

3 1%

Sausage

PICNICS

Armour’s

35C X Star

Ib.

Cooked Re

35

ady to Eal

Chees

Pork Liver 2.. 49°¢

Spareribs i Thic 1. 49°

. 54°

BANANAS
2 Ibs, 29(:

POTATOES
10 Ibs. 29C

GARDEN FRESH FRUITS AND VEGETABLES

Grapefruit
5C Each

Texos Pink, Snowhite

ORANGES
49C Dox.

SNOWDRIFT
89c

TANG
SALAD
DRESSING

Quarl 49‘
Pinl 29‘

ICE CREAM
VZ ce. 99¢

Deluxe

RICE
2 m. 29¢

Calif. Pearl

COFFEE

All Pepular Brands

2..°%198

99:

NAPKINS
1°C Pkg.

Lee

Dinner
Beverages

EmpHer Welcome

Ice Cold Mixes

Country Fresh

EGGS

Freshest in Town

lAaArqe Doz, 49¢
AA 45¢

Med. Doi.

Large Supply
of Garden
Seeds and

or Keep

on Special large jar of
INSTANT SANKA COFFEE

...7he hearty, robust coffee
that cant ger-on your hetves

you awake

INSTANT SANKA COFFEE

all pure cofiée..97% caffein-free!




