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Fresh corn-potato patties
crisp meat accompaniment

Looking for something different
and particularly delicious to serve
with grilled meat, poultry or sea-
food? Then we think you'll wel-
coma this recipe

Fresh Corn and Potate Patfies

2 to @ ears fresh com

Bofling water

1 teaspoon sall

2 ¢ups mashed potatoes

3 thblespoons flour

14 leaspoons salt

ty teagpoon ground black pep-

por
2 tablespopns butter or mar-
garine
1 egg, beaten lghtly
Fine dry bread crumbs
Shattening
Husk corn and remove silks,
Coole 5 minutes In bolling waler
to cover and the 1 Leaspoon sall,

Banana crepe

specialty from West Indies

You may be one of those host-
esses who like to surprlse your
guests  with  flaming  desserts,
Here's one that's served at the
Colony Hotel and Beach Club in
Montego Bay, Jamaics,

Banana Crepes Colony

3 epes, bealen

Ripe blueberries

| having saucepan covered. Re-
'[muva from water and cool until
corn can be handled without dis-
]mm!m. Score cach row of ker
nels with a sharp knife. Cut comn
off the cob and scrape cob with
the bowl of a tablespoon. (There
should be 1 cup.)

Add potatoes, flour, salt, black
pepper and melted butter or mar- |
garine and egg. Mix well. Drop |
a heaping tablespoon of the mix-
tire at a Ume into a bowl con-
laining bread crumbs. Spoon
bread crumbs over top and sides
lo caver paltles completely.

Fry In % inch hot shortening,
turning Lo brown both sides, Drain
on brown paper, Secve hot with
weafood, chicken or meal. (12 pat-
tins.)

s with sauce

2 tablespoons flour

I tablespoon waler

1 tablespoon milk

45 teaspoon grated orange rind

Pinch salt

2 bannnas, sliced

Combine all Ingredients, except
hananas, stirring until well blend.

ed, Add 1 teaspoon butter to a &
inch chafing dish and heat until |
the bulter bubbles. Pour a thin
coating of the batter into the pan,
cook for 1 minute, then turn, Con-
tinse turning untll the crepe Is
browned,

Remove from the pan, fold in

seasonal bounty

Beautiful to look at and wonder-
ful to ont — those dark bloe,
plump clltivated blueherries now
adding color to our local markels,
How about a super meringue pie
Jeweled with them?

Blueberry Meringue Ple

1'% cups [resh cultivated blue-

berries

3 cups cornflakes (about 134

cups erumbs)

2 Llablesponns sugar

4 tablesponns butter

4 egg whiles

A cup sugar

12 leaspoon almond extract

Y teaspoon salt

hall and then In hall again mak-
ing the crepe a cornucopia shape,
Makes 1 cup batter or 8 crepes,
(Thesa may be made enrlier and
reheated at serving time in the
sauce,)
Fill each crepe with slices of
banana and place them in orange
sauce which has been warming
in a chafing dish.

Orangs Sauce
3 tablespoons sugar
Dash o.l’p‘:lt ok
1 tahlespoon ecornstarch
1 teaspoon graled orange rind
1 cup orange Juice
1 Leaspoon lemon juice
2 tablespoons butter
Blend' sugar, sall, cornstarch
and orange rind In saucepan;

Y% tenspoon cream of tariar

Rinsa fresh blueberries  and
speid between layers of absor-
bent Lowels to dry thoroughly,
Crugh cornflakes to make 1'%
cups of crumbg, Mix erumbs with
2 lablespoons sugar.

Let hutler soften Lo room temp-
erature and mix cornflake erumbs
and butter  togother  tharoughly.
Usie erumb mixture to line a 8inch
pie plate, pressing crumbs with
back of spoon to get an even lay-
of on bottom and sides of pie
plate. Bake shell at 375 degrees
for 10 minutes, Let cool,

Beat ogg whites untll st1(1.
Gradunlly add sugar in  very
smoll amounts, beating conting-
ously ‘after ench addition, Alter-
nately add slmond extract, salt
and cream of tartar, beating un
Ll thick and glossy,

Carefully fold in dried blueber-
ries, being careful not to break
the berrvies. Pile bluebery mer.
Ingue: into  baked crumb  erust,
With. back of wet tnblespoon,
mike swirl designs in meringue.

Bake at §00 dogrees for about 13
minutes or Just until top browns
slightly. Let cool before cutling.
(8 servings.)

Chinese entree
from new book

“Food for the Emperot,” a new
dookbook Lhat 15 beautifully made
mnd  Inseinatingly  writlen, will
make you niich wiser about Chi
nese euisine, It s written by
John D, Reys of San Franclsco,
with an introduction by Kee
Joon, n learned oriental gentle-
man

Here is one example, ealled
Chung-Yo Kuk Gai (Roast young
chicken stulfed with fresh mush.
roants and spring onion,

Chung- Yo Kuk Gal
1 roasting chickon (4 pounds)
4 |\l~iur1<I fresh mushroomy, slie
o0
1 bunch seallions

slowly add orange juice and lem-
on julee gHeat to boiling polnt and
cook about § minutes, or until
thickened, stirring constantly. Re-
move from heat and stir in 2 tae
blespoong butter, Pour sauce into
chaling dish, Makes 1 cup sauce.

To Flame: Warm 3 tablespoons
of Jamaiean rum until it steams,
ignite and pour over haasna
crepes and sauce, Serve {laming.
Makes 4 servings.

Luscious pie
teams fruit,
cream cheese

Westerners, who usually huve a
eost for living, enjoy good eating
and are masters of using their
own products, This recipe using
Bartlett pears comes from Cali-
fornia,

Pear Malba Cheese Pie

3 fresh Barilett pears

1% cups waler

%3 cup sugar

1 envelope plain gelatin

1 package (10 oz.) [rozen red

raspberries

1 teaspoon lemon julce

1 teaspoon salt

L packiage (8 oz.) cream cheese

Yo cup milk

1 baked, cooled o-inch ple shell

Pare, hulve and core pears, In
n large shallow pan, combline wa.
ter and % cup Sugar; bring to a
boil. Add pear halves; cover and
cook antil pears are fork-tender.

Meanwhile, sprinkle gelatin
over Y cup syrup from raspber-
ries (o moisten. Remove pears
from pan and cool. Stir % cup
boillng pear liquid into gelatin,
Add % cup sugar, lemon fuice
wd salt; stiruntil dissolved,
Blend In raspberries and their
syTUp.

Chill until mixture mounds on
spoon. Combine cheese and milk,
reserving 'a cup for garnish;
spread remainder into boltom of
ple shell. Pour two-thirds of gels |
tin mixture into shell.

3 or 4 thin slices ginger

1 cup chicken stock [

2 tablespoons soya sauco ;

4 cup rice wine or ahtl‘t‘)- [

1 tablespoon sugar

Corstarch binder

Cut the scallions foto . 3inch
lenpths, using both the green and
white parts. Wash in hol water,
drain, then dry them thoroughly
in n clean towel. Ssute the ginger
silces slowly in a small amount of
oll, After two minutes, add the
scalllons and the mushrooms dnd
site them (or several minutes,
but do not allow the mixture to
brown. Hemove from the fire and
allow to cool

Dress the chicken and rub It in-
side and out with salt. Stulf with
the mushroom - sealllon mixture,
trugs and lard it well, then place
i n roasting pan. Mix together
the chicken slock, sova sauce,
wine, and sugap, and pour over
the' chicken. Reast the chicken ine
a moderate oven, basting often
Carve snd arvange an a platter

| (6 servings.)

Top with pears cut-siles I|1|.1
Cover with remaining gelatin mix- |
ture. Dollop reserved chosse into
ceiter of ench pear, Chill until set. |

|

 pnore megz

T

together with the stuffing. Thick-
en Y ocup of the drippings with |
cornstareh binder and pour over |
the chickan, |

Ham-grape salad |

all-in-one mea

|
Salad plates that combine meat,
seafood or poultry witk aa!ml‘
greens and fruil are excellent en-
trecs [orf warm summer evenings,
Serve a cup of hot soup first,
made with a package mix il you
wish.

Crusty bread, heated in Lhe

oven, Is nice with the chilled main

course, Dessert could be a bow! of

fresh fruit and a cheese tray, or

loe eream and a quick mix cake.
Ham and Grape Salad

3" cups diced cooked ham

1 cup diced velery

1 teaspoon finely chopped onion

1 leaspoon salt or salt to taste

1y teaspoon ground black pep-

per

1 tablespoon fresh lemon juice
1% cup mayonnaise

2 cups scedless grapes
Lattuce |
Combine ham, celery, onlon,
sall, black pepper, lemon juice
and mayonnaise. Mix lightly. Add
grapes and toss only o blend with
other ingredienls, Serve on et
tuce, (6 to 8 servings.)

Deluxe sandwich| Lustious apricof che roll
makes meals more inviting

warm day freat

“Change of place™ meals in
summar are like litthe moments of
vacation, Set up a card table be-
fore the coolest windows in the
house, or on the patio.

Thiz recipe for o super de luxe
sandwich would lit perfectly into
a “change of place" meal. (Any
Isband would appreciate such a
treal when his friends come lo
the house for a poker game.)

De Luxe Sandwich

1 can (Bounces) sliced mush-

rooms

1 tablespoon butter or margar-

ihe

1 can (Il-ounces) condensed

Cheddur cheese soup

5 cup lght cream

2 tablespoons cognac (or diluted

lemon julce)

4 [illets of beel (about 1 pound)

Salt and pepper

4 tonst rounds

Here's another suggestion for
muking summer meals more in.
viting. This cake roll can be made
hours ahead and refrigerated, or |
lean be made days ahead (on a
cool day) and then frozen, Apri-
cot is the prevalling favor,

Apricot Cake Roll

Filllng

One 110z package (2 cups) |

dried apricots |

2 cups waler |

#oeup sugar |

Y cup slivered almaonds |

Cake Roll:

15 teaspoon salt

4 eggs

8, cup sugar

% teaspoon lemon extract

3 cup pancake mix |

and cognae or lemon julee, Sim-
mer a few minutes, stirring now
and then

Season fillets with salt and pep- |

Sweetened whipped cream

For filling, place apricots and
water in saucepan. Cook over low
heat, stirring occasionally until
thickened, ahott 25 minutes. Add
sugar; cook an additional 5 min.
utes. Cool, then stir in almonds.

For cake roll, heat oven to
hot (40 degree F.). Grease boltom

| and sides of 10x15-inch jelly roll

pan; line with wax paper; grease
again and flour,

Add salt to eges; beat until
thick and lemon colored. Add sug-

| ar, a little at a time, beating well

alter each addition, Add lemon
extract and pancake mix; stir un-
il smooth.

Spread evenly in greased wax.
ed paperlined pan. Bake In pre-
heated oven (400 degree ¥) 8 to
10 minutes, While cake is baking,
sprinkle a towel well with confec-
tioners' sugar,

Immediately on taking cake
from aven, loosen edges and turn

In saucepan, brown mushrooms |per; broil to desired  doneaess, illllt on towel, Peel off waxed pa-

in butter. Add soup;

smuoth, Gradually blend in eream lover, (Makes 4 servings,) |

Kraft's — Cream

COTTAGE CHEESE

or Countfry Style

Frozen Pies '
Fruit Cocktail

Tastewell

MARGARINE 6:1.00

Folger's

COFFEE

2:4b, Tin- 1.17
1-1b. C
Tin

INSTANT COFFEE

b-or. Jar 10-0x. Jar

89¢c 1.29

Bumble Bee

CHUNK
TUNA

No. 2 Tins

'00

Do

Pork & Beans
Potato Chip

stiv until | Place on toast rounds: pour auce | per. Roll cake In towel. Let stand

20 minutes, then unroll,

Blue Bonnet

Chicken mousse

Chicken Mousse

4% cups chicken broth

3 eavelopes unflavored gelatin

1 teaspoon enion powder

ts quart (about 1% Ibs) finely

diced chicken or turkey

1 pint shredded carrols

3 cups heavy cream, whipped

2 cans (8 oz, each) boiled mush-

room broth

1% cup clider vinegar

'z cup dark brown sugar

1 tablespoon whole mixed pick-

ling spices

Place 1': cups chicken hroth
in a small saucepan and sprinkle
in' gelatin, Ploce over low heat
and stir until gelatin is dissolved
Remaove {rom heat and stir in re-
malning 3 cups chicken broth and
the onion powder,

Pour into a 4-quart bowl and
chill mixture to the consistency
of unbeaten egg white. Stir in
chicken and carrots, then fold in

Spread with apricot filling; roll
up. Spritkle lightly with confec-
tioners' sugar, Slice and serve
with sweetensd whipped cream.
(Makes B servings.)

Flav-R-Pac
All Varieties

Hunt's

No, 300
Tin

Hunt's

No. 2V2
Tin

Blue Bell

Reg. 79¢
Value

Quality
Margarine

gourmet enfree

| whipped eream. Turn into a lght.
| Iy olled d-quart mold or into two
1% quart molds and chill until
firm, preferably overnight,
Meanwhile drain mushrooms,
Combing % cup mushroom broth
and vinegar, brown sugar and
pickling spices and bring to boil.
Place mushrooms in jar or other
suitable container and pour hot
vinegar mixture over mushrooms.
Cover tightly and place in refrig-
erator for at least 24 hours.
Unmold Chicken Mousse and
garnish with pickled brolled
mushrooms and carrol rings with
parsley or watércress bouquets,
19 large or 18 medium servings.)

| STEAK HINTS

Ta keep steaks, chops and ham
slices from curling during grilling
or indoor broiling do not breil
them too fast. Slash into the fat
edge, being carelul not to cut into
the lean, also helps prevent eurl-
ing. You may want to trim off
part of the outer edge of fat so
the drippings won't blaze up too
| much.

com

F
0
R

Grade Choice

CHUCK STEAK

Grade Cholce

SWISS STEAK

Fresh Frosted — 20.01. Size

CORNISH GAME

Deep Smoked
4 to 6 Ib. Average

HENS

...........

PICNICS -

BONELESS POT ROAS

POT ROAST

Grade Choice.
"Aged Tendered

Lb.

Grade
Choice

GROUND BEEF

Fresh Thrift

way High Quality

39

GREEN
PEAS-or-CORN

Tastewell

303

Match ‘em

BEANS

IOO

Tins
Tang French's
SALAD DRESSING MUSTARD RELISH
Qt, 4 9-012. c
Jar Jar
B.0r. Rath

BREAKFAST SAUSAGE . . .

Sunshine — Each 45¢

CUSTARD COOKIES .

tyGallon

FRESH MILK

Reg, 83c Size — Crest

TOOTHPASTE .

Gt. Sits — Detergent

WHITE KING “D”

Gt Sizte — White King

SOAP POWDER

EVERYDAY

LOW
PRICES

ps

We reserve the right

to limit quantities

Thri

Congress Thriftway Mkt

210 Congress
EV 24711

® Watch for Congress Thriftway FIRST-OF-THE
WEEK bargains every MONDAY in the Bulletin!

Red Haven

PEACHES

b. 1 oc

CANTALOUPES

Large 00
36 Size 6 for I
CUCUMBERS

Large for ¢

Slicing 0d 5

. 8§ No. 1
Whites

POTATOES
10

3
a0
rag

49°

Ide:

11 for

Salads

CALAVOS
es 10°




