DESSERT WITH A FUTURE—Eqgnog Pudding is fine for basket

meals right now, and later on, can go to ichoal in lunchbox,
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It has intaresting textura and flavor, and is geed for sit-down
maals at home, in sherbet glasses.

| | Place the bread i

{ | ture over them

End of summer— Fresh corn good

in Vichyssoise;

good for supper

|

‘ FEer Puffs with Danish Blue
| |Cheese are a gond suppe of
luncheon item sorved wilh a toss.
ed green or fruit salid; and with
beverages, They are also poud {or
supper or luncheon, with & hot
green vegetable such as  green
beans or spinech, or with broiled
tomatoes. This: recipe serves six

Blue Cheese Egg Puffs

brend

612 slices white
egen, separated
tahlespoon  sherry or liguear

tablesponns sugar

cups milk

to 1% cups Dandsh Blue
Cheese, erumbled

Salt

k: cup sugnr

1 leaspoon flavoring
| “Trim the crusts from Uhe bread
slices, Beat the i yolks with
flavoring
low In ¢

4
1
2
2
1

lor, and beat in the milk.
g in a deep
platter and pour the egg-yolk mi
Set slices aside
minules.

lo sonk for a fe
Line a large pan or baking sheet
with unglazed paper. Use n broad
spatild to aid in the carelul L
fer of the broad-souked slices to
the lined boking sheot. Sprinkle

*or scotter the erumbled Danish

Blue Cheese over the top of the
bread slices. And carefully cover
each slice with the second slice
af bread

With a spoon or spatula top each
sandwiched serving with a stiff
meringue made by beating the
egy whites with salt and sdding
sugar gradually, and the favor-
tmz, until it is well mixed and not
granular, Place the baking sheet |
in a preheated 350 degree moder-
ate oven, immediately turining the
| heat contol down to 275 de;
|ﬂlll] continue to bake for 45 Lo
60 minutes.

U,

angles, and serve at once.

|Coun’rry brunch

starts day right

Cheese and eggs are a wonder-
| ful, wersatile combination, cspee-
|inﬂ_\' in a dish sueh as Country
Breakfast. A meal in itsell, it's
sure to please evervone from the
smallest “Little Leaguer™ 1o
Grandpa

Country Breakfast
fi slices bacon, diced

and sugar until light yel-|

| Cut into slices, wedges or (vl | pan. Bake in a

delicious with

Rock Cornish hens and broiler |
very lender that
{ the, nly sulflcient roasting
Lime to cook through thoroughly

That ‘means they will not take
o an atiractive brown. So brush
them with soft fat and bottled |
meat-browner phoul 15 minutes
hefore tiking from oven. Then
thev will have a beantiful brown |
A little g
ling  phoee
Havor

Reck Cornish Hens with Rice
| 4 [rogen rock Coenish hens, |

about 1 pound each

2 tiblespoons  cooking ol

1y cup soft fat

2 teaspoons kitchen bouguet

1y teaspoon ginger
| Defrost hens by allowing them
in warmest spot in the

fryers uare 50

¥ need

und ginger in
gives a des

tn

| refrigerator for 24 hours belore
needed. Fasten venl with small
nid 1 o AF needed and tuck

il‘ "
in thi addith

mal skin around the

Cheese cake
special treat

To top off a speeinl halfet din.

ner, serve a deliciots cheese
cake. This oie fs hondy to make |
ahedad and chill belore serving

s stibtle Mavor and vich good- |

nake It & fovorite.

Crust —

1 cup grahom cracker crumbs |

3 tablespoons margarine, melt-
e |

3 tablespoons stgar

Filling —

2 . i
v CUp Sugar

vi cup flour

ges ercan cheess

1 ocup light éream

15 teaspoans vanilla

Crist: Combine ecrumbis, mar-
garine and sugur; press onto bot-
tom of a Sinch spring - form

J26

degree |
Iglew oven for 10 minules |

Filling; Combine softened
eream  cheese, sugar and flour,
heating until well hlended, Add
epas, ofe ot @ tme, beating well
after ench addition.  Blend  In
cream and vanilla;  pour over |
crumbs. Bake in a 325 degree F|
oven for 45 minutes. Caol
belore removing oim of pan. Do |

tslow )

orange rice

nevk |

Brush with nil and place, breast
gidde up, In a shillow roasting pan
on a rack. Roast in a preheated
325 degree oven for 45 minutes.
Brush with kitchen bouquel
browning glaze made hy combin-
Ing Fat, kitchen bouguet and gin-
T

o
Continue to roast untll hens are
thoroughly cooked and beautiful

ly browned, about 15 minotes

Cheese egg puff| ©inger-glazed Cornish hens Seedless grapes

spike fish sauce

With Thompson scedless green
gripes so plentiful now. they cai
be worked into menus in many
Interesting ways. Here's a recip
using them i a ssivce for brofled
fish steaks

Grape Hollandaise Sauce

2, cup 'butter or margarine

3 ogy volks, beal

1': tablespoons [

sh legnon

; juice
longer, Berve on orange rice 116 tesspoon  ground  cayennt
(Makes 4 servings or B servings pepper
il cut in hall.) 1 cup Thompson sectlless grape:

Orange Rice
1 can 16 o) frozen condensed
orange juice
1 can (6 oz} chopped hroiled
mushrooims
2 tablespoons sugar
1 teaspoon salt
3 cups packaged precooked rice
1 cnn (5 oz.) oasted slivered al-
maotids
Empty orange juice imto quart
measuring cup, Add  mushroom
broth and stic to dissolve. Add
enough water to make three cups
liquid. Place liquid, sugar, salt
and mushropms in saucepan and
bring to a beil,
Stirr in rice then cover and re-
move from heal, Let stand 5 min.
utes then stir in almonds. Makes

Nectarines go
atop waffles

Sweet nectarines are doing fine
and will be around our markets
for a little while longer, Try them
on wallles il you like change of
pive recipes,

Nectarine Topped Watfles

1 cup sifted allpurpose flour

: leaspoon sda

Lenspoon salt
epes, sepacated
cups dalry sour crewn |
of 4 [resh neclarines
tablespoois finely chopped
crystallized ginger

Sift together flour, soda and |
sall. Benl egg yolks with @ cups
eream; mix well with dry ingredi-
ents. Beat epg whites until stiff:
fold into batter. Bake in walfle
iron

Meanwhile,

L3 3 k3 -

slice nectarines {o

Broiled f{ish steaks — salmon
sword, halibut

Divide bulter or maigaring inte
3 purts. Place one part along witl
epg yolks and lemon julee in the
top of a double boller. Place ove
hol water (nol boiling) and bea
constantly with a beater or win
whisk until butter or margaring
s melted

Add anather plece of butter o
mirgarine and mix untll melted
Add remaining butter dr mis
ine. Cook until thickened, stirriv
constantly, Do not permit wialer t
boll. Remove from heat, Stir i
cayenne pepper and  Thompsaol
seediess grapes. Serve at once. o

fish

(4 servings:)

Shrimp garnish
cool appetizer

Cucumbers ond shrimp. are
delicate cooling treat lo serve a
nn appotizer before dinner, Serv
the cucumbers In o large sala
bowl, and the shrimp srnalle
oI, in individual  smal
nishing the cucumbe.
witly hrimp,

Peel and slice small cucumbers
well, Place in chlander with
aut Vi
When' ready to ise, tiwe cueun
bers to get rid of some of the sal
Place in a Inrge chilled bowl, Ad
chopped top onions und parsl
and lots of Ireshily.ground blae
pepper.

Make a dressing of diluted whit
vinegar and o little sugar. Pou
over Lhe  cucumbers.  Serve |
small glass howls and pass tin
vanned shrimp.

LOW TEMP FOR ROASTS
When eooking vour tender S
day roast, no matter what ki

welght on top to press

not invert. Chill in refrigerator be- | Make 2 cups. Combine remaining
tup sour cream with ginger or
pre-|Use 2 cups sweelened whipped
Mokes g | cream. Dollop ginger-cream mix-
ture onte center of walfles and

| top with nectarine slices. (4 Lo 6

fore garnishing and serving.

Garnish  with  cherry
sorves and peach slices
to 10 servings

Labor Day weekend coming up;
time for final summer outing

By Mla Grant Hopper o one Last trek to a favorite
Bulletin Staft Writer camplog spol or - picnie  pluee
The long Labor Day woekend | Toke aling foods that e all

serve hot or cold

Fresh Corn Vichyssoise is one of
| the sweet comn season's most de-
| lighthal trents
] Nates 1 vou gerve it elilled (we
think that's the hest way although
Yol iy not agree), be sure it |s
thoroughly ehilled, And serve It
in chilled bowls,

t smooth, Add remaining milk,
g volks, nutmeg  and  muoce
Cook over medium’ heat, stirring

coming up means. end-of-summer | ready to sorve, or that can be [ constantly until  pudding thick- | Fresh Corn Vichyssoise
for many familivs, Labor Day |frepared easily over the grill or a | s 3% cup finely chopped locks o
means just one week of vacation | bonfire, Cool (o room tempedatire, Beal | greon. onions .
before back:to-sehool, ‘ Always good are eanbed hams, | egg whites until st but ot dry 4 ;. lespoons hutter or murgar-

Many [amilies will be loading | salod fixings, deviled eggs, fried | Fold into pudding, Chill. Spoon in- e =
up the family car this weekend, | chicken and canned beans, Sand- | to wide mouth vicuum bottle for 1 cup eorn, fresh, cot-off-thecob
— | wiches may be maide ot home, ol | eurvying. Makes 4 servings tabout 2

. | well-chilled Tillings, and carefully 1 cup i riw potitocs
Dan]’s’] know | wrapped dn individunl servings for 4 L e 1 stock
| snncking on the way or ot the Tokay gra pes 1 ,nll; heavy creim
. destinalion I teaspoon walt

snGCk f”CkS An dea’ for dessert, that will Ui easpoon. ground  white pep

| Be wsoful lnter on for the school
An evening  get-logether  often | hingh box, s Eggnog Pudding. 1t

top yam dish

I
Chipped chives or wilereress

mbans sondwichoes, of the Danigh | carcies woll T o wide-amouth vae Here's good news (o grape)  Soote lecks or onions in hitter
openface type. Heve ore four of |t bottlee Senved  with stores | joyers. fn this fo e oebpe, Tokay 08 Margarite i s Add o,
nn endless assovtment of ege and | bonght choeolate ehip pecon eook prapes leam swith  baked \-‘-,,,i.', potitoes and chicken stock, Cover
cheese combinations tes, i's @ oot that hes plessing | for nn omisusl meot :4-\uu-1p.;l|.-- ard simmer 16 minutes or until

Top rye bread with Teltice, | festure, and is ool oo heavy fnent viepetahles are tendor
natural earnway checse slices dind Eggnog Pudding Tokay Yam Boats Put through o good mill or push
egg sulnd. Garnish with anchovy | 1 3%-ounce puckage vanilla s are s ot ad Nt oon. throigh @ ve, SUF In heavy
filot and  pimisnto, pudding and’ pie filling ; | potatos oreat) and white pepper

Place American sliced pasteur- 2 cups milk I---..-.. Sorve ho chilled, pamished
fred process cheeso and Bard-| + il Silied ol | Wit clitves. or  water-
cooked ogy and radish slicds on Spoan i 1 Tokay grags | criss
pumperrickel bread, Top with| ‘v Weaspoon ground n 2 tablispoots chispped  green
mayonniise Pour vanilla pudding and  ple Pl

Sprond white brend with may. | Aing fnfo & saucepan, Add a0
onnaise: cover with lettuce, Am. | #mall amount of milk and niix un- ! il
erican sliced pastourized  procuss B . LAl hty s
cheese and hard = cooked  egg 2 lalespoiis butter o nuirga
slices, Garmnish with plmiento and ar .COO Ed ke

J pardley. Milk

Spread rve bread with mayon Sult 1o Liists

naise: cover with slices of oy » feo
| Vs ol iy 1t
ed ham and natienl Swiss chebse Versa“le ik
i ke in

sliees, Top with weilpes of hiaid.
covked cppa Garpish with cliop

eqgs

with ail
¥ wen about 40 minides, o

ped groen anivn tops |._|..:_.;L‘..I, I‘::.IIJ":L' Hlllll j‘ll"“l;l' ‘_‘:W‘III.IIII il I!\ e e
b drem o 1 b Rept i the rec | green poppet h I bl
o frigerafor. iere ave two sugeess | antil | Light]y Seeah il
SOUP SU’Ud lUﬂCh tons, both useld for endof-sea ; S _||_ A New Era
son plenies and at-home stncks. | "

seasonal treat

Doviled Eggs

A hird-cookd

Serve an - enclunting  simnig I tabie i AL LIS saving a few o i %
Tunchioon of ol soyp o coaling 1 tonsponn prepated. mustard | sholls. with |w-_\,|. . II.I‘ i = .
wandwichies. Moke | as bewitel 1 teaspoon Worcestershire aven to heat thr e
g fo the eve as it s 1o ths pal e Hehtly: Serve with sarnish of Tt
ale toaspaan salt " S
Breezy bowls of Summer Green Diash of pegiper [ — N :
Soup are served  with  colorful o cup salsd dressing ot (ven- |
sparkling glveed openlace  sand- | i s
wicles Cul eges o hall lengthwise. Re EAL 4 i
The beauty of 4 sandwich 16 a | move volks, Press volks through R
" "make-ghead’” of tomato, sat- | 5 sieve and combine with remain D I
: dines, and hard<cookd eggs o | ing ingredients, Beat until| G y
| rve bread lightly glazed with a ! smoath. If desired. add more sea: |
lemon herb conting. Minted mel- | sining. Refill whites. Garnish with
on balls and leed beverage com: | hits of nlfmiento or parsley, Makes
plete the meny 16 Deviled FKitgs E“Y Terms Of
! Summaer Grnn_Soulp Egg Salad Filling Course Plus
¥ 1 ¢an 12 ounies) sl il B hardcooked eses. |
:;f' rooms, drained = ; Kud eags,

2 tablespoons chopped onion
1 tablespoon: butter or margars
ine
4 cups waler
1 ¢an A3% ounces
soup mix
W cup cooked chopped spinach
In saucepan, beown mushroos Salt
and cook onlon in bulter wall | Con
tender. Add water ad soup mix;

spotis Ooely dided cel

Cry or green pepper

3 tablespoons pickle tellsh
IN ped parsley

poodle dry

poon dry mugstard

eppoer

Ereen

it y relish, parsley and

bring to ball, Partially cover; | mavoninlse or salad  deessing. |
pimmer 7 minles, stirring now | Bleed in G teaspoon dey mustard
and then. Add aspinach, Heal | adding more I desired. Season to 821 wall

Makes 4 to 6 serviigs, | taste with salt and pepper,

S e e -~

e — e
'

—

4 cups cubed, cooked pofatoes

12 enp chopped green pepper

2 toblespoons chopped onion

Salt and pepper

f ogpd

1 cup (1 407 pke.) shredded
sharp natural cheddar cf

Cook bacon until erigp: remove

from skillot, Pour off excess fat I

Add potutoes, grean papper and
|nr1‘.u|| cook until lightly browned. |
Senson to taste with salt and pep-
per. Make six indentations in pols-
to minture: break one egz into
eaeh

Cover and cook until cges are o
desired  doneness. Sprinkle with

cheese and erisp bacon; cover un- |

til checse melts. Makes 6 serv-

ings

| DRY MILK USEFUL

There are muny wavs (o Use no
fat dry milk, Ebch manufacturer
of instant nonfut dry milk sug.
gekts the amounts to gel the best
results. Follow  package  dirce-
tiong, when measured by spoon,
cup or similar measures, Use dry
or reliquefied as indicated on the
package, Keep it on the kitch-
en shell and try it for cooking
baking, whipping and as a bey-

eringe

LENITH COL
ARE HANDCRAFTED -

Handcrafted chassis giv
Exclusive color demodul
true-to-life color picture
fine furniture styling. Se

No. 5005Y. $549.95 — UP TO
$50.00 TRADE-IN ALLOW.
ANCE. You Pay As Low As ..

SEE OUR COMPLETE

Corned beef .

good in burgers

When the voungsters decide Lo |
|1-1|1rrl.'u'n their friends at home, |
| sorve them easylonake  and
pasy-to-eal cored beel dogs. Ac
srnpiny the sandwiches with car-
ol and celery sticks, radishes,
1wl for dossert, well frosted cup- |
'S ke plenty of the corned
for youngsters have a
way of devouring a mmber of
{ such sandwiches. tn short order,
Corned Beef Dogs
1 can (12 ounves) corned beel, |
unchilled
1 cop gvated sharp cheddar
cheese
2 tahlespoons plecalilli
cup mineed onlin
|2 tablespoons Worcesteyshire
saltice
cup chopped vipe olives
cup eatchup
# frankfurter buns
Flake corned beel: mix with re-
maining ingredients except buns,
Spread  mixture n split buns;
wrap in foil, and heat at 350 de.
20 minutes. Serve hot

Makus 8 buns

erees for

STOP IN TODAY AND SEE

P22 coLorf]

Before You Buy...See Our All New Set That Introduces
In Color TV Performance.

OR TV SETS
NO PRINTED CIRCUITS

es greater dependability.
ator circuitry, gives more
realism, Zenith features
¢ color over channel 6, 12

& 8 Monday and Tuesday. Feel free to stop in any
time and see Zenith color TV at Claypool's.

499%

SELECTION

OF ZENITH TVs & STEREOS

CLAYPOOL FURNITURE

Phone EV 24291

PSP ——

| wallles.)

STORING LEFTOVERS

When planning to use the re-|
mainder of a roast in a second. |
day dish, make sue tha the|
meat is well wrapped or placed |
in a tightly covered container to|
retiin the moisture. Store in the
refrigerator and use within 3 to 4
ays.

of meal you choose, romembs
to roasl it at @ constunt low |
moderate temperature. Searing
no longer recommaended,  hastin
is not ne and the pa
should not he covered

BREAKFAST BOOSTERS

Not only ave sousage and bago
breakfist  boosters, but  grous
beef, ham, chops, Canuodian-sty
beot,  bologna,  Tunehoon  me
corned heef hash and many oth
meals can se hreakfi
fare; Meat ol bre it will gis
yvour family a high-guality psote
moeal that sticks to the ribs

CREAETY

Blade

POT ROAST

HAM
LOAF

STEAKS

RIB
STEAKS

Grain

§33 Wall

Boneless Chuck

ROAST <iraeei Ls.
7-BONE &reci

Ham, Pork
and Veal

Chopped Sirloin
LB.

Steer Beef

Meat Prices Effective Thurs,, Fri. & Sat.

Grain Fed Steer Beef

POT
ROAST

Cut

LB.

O O O

LB.

LB.

“ Ui

0™

Fed

r

LB.

CITY MEAT

MARKET

Ph. 382-1301

T ay




