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Feeding the Family

By ZOLA

VINCENT

Food Editor

Apples Add Tasie Appeal
To Meat, Macaroni Specialties

California excels in citrus
growing, Oregon takes plaud1t:.1
for pears, walnuts, filberts, ap- J
ples and Washington State points |
with specizl pride to its apple
bowl. In western Washington,
nature conspires in soil, sun, al-
titude, rain, long days and cooli
nights to produce
with erisp textures. Here, 5,000
growers produce one third of all
the apples consumed in Ameri-
ca; 35,000 acres of irrigated land
with 1,500,000 trees. Here grow
the red Delicious, the golden;
Delicious, the Jonathan, Rome|
Beauty, Winesap and the Yel-
low Newtown to help satisfy a
nation's. pleasure in apple eat-
ing.

No question about it, most ap-!
ples are eaten out-of-hand. That
is why we want to talk about
apples as an ingredient. Taste
experts agree that tart apple

firm apples|

“dishes™ and particularly to meat
combinations and macaroni pro-

- ducts. Like this:

Apple Meat Balls

In Noodle Ring

Now and then a certain editor
laughingly accuses food writers
of “making up the queerest com-
binations.” We just want him to
know that this is as good as

| pancakes with grated apple add-
ied and surely he knows how

wonderful they are!
Apple Meat Balls

Combine 12 pounds freshly
ground beef and 32 pound pork
sausage with two Winesap apples
that have been peeled and grat-
ed medium fine, 1%z teaspoons
salt, 12 teaspoon pepper, ¥4 tea-
spoon celery seed, one beaten
egg and one cup soft bread
crumbs. Shape-into small balls,
roll in flour and brown in two
tablespoons hot shortening.

Place meat balls in a casser-
ole. To drippings left from fry-

flavor lends distinction to many

ing meat, add one cup water and
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APPLE MEAT BALLS Fine time for feeding the family
these Wenatchee apple meat balls in noodle ring. Apples have
special affinity foar ground meat and for macaroni products.
They-are' featured in today's food columns.

one medium size onion that has
been thinly sliced; bring to boil,
stirring. Pour over meat balls,
Cover and bake in a moderate
oven, 350 degrees for 45 min-
utes. Six servings.
Noodle Ring

Cook one package (eight
ounces) noodles according to the
package directions. Drain. Com-
bine three slightly beaten eggs
with one teaspoon salt, one-
eighth teaspoon pepper, three-
fourth cup milk and one table-
spoon melted butter; add to hot
noodles and spoon into a well-
greased 10-inch ring mold. Set
in a pan containing one inch
water. Bake in moderate oven,
350 degrees (same as meaf balls)
for 45 minutes or until a silver
knife inserted in center comes
out clean. Loosen ring from pan
by running thin bladed knife
around edge, then invert over
serving plate. Fill with meat-
balls and gravy. Family will ask
for more again soon.
Apple Noodles Good Too
- Diced red apples and broad
noodles become fancyiare in this
quick and easy dish., Serve with
any pork, bacon or sausages.
Four servings.

Cook four ounces broad
noodles in boiling salted water
until tender (about five minutes).
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Drain and rinse. Add two table-
spoons brown sugar o one-fourth
cup pork drippings in skillet,
melt; add two cups unpeeled
and diced red apples and cook
two minutes. Lightly fold in
noodles. Pile in hot serving
dish.
Apples for Health

We're talking about apples in
January because they're packed
with good nutrition because they
aid good digestion and are one
of nature’s great “protective
foods™ for fighting winter germs,
They build better teeth and they
provide .dieters with essential
protective minerals and vitamins
while being low in calories, fats
and protein.
Apple Buying-Storing

From now_ on, special ecare
must be given apples. For eating
and for uSe in.fresh salads, ap-
ples which are crisp, juicy and
tender-skinned are - best; for
cooking, choose apples with firm,
fine-grained meat that will hold
texture under cooking process.

For storing, apples retain
crispness and flavor when stor-
ed in ‘the refrigerator at cool
but not freezing temperatures.
Haisin Caramel Rolls
Recipe to be Treasured

We're proud of this recipe be-
cause it makes some of the very
best rolls we've ever {asted.
Easy to make, certain fo turn
cut perfectly. Sure to win fam-
ily plaudits—and isn't that what
we cook for?

i | 2-3 cup seedless raisins

2 cups sifted all-purpose flour
4 cup granulated sugar
4 teaspoons baking powder
1 teaspoon -salt
1-3 cup shortening
2-3 cup milk
2 tablespoons melter butter
2 tablespoon cinnamon
%2 cup brown sugar (packed)
1 tablespoon corn syrup

Rinse raising and drain. Sift
together flour, sugar, baking
powder and salt. Cut-in shorten-
ing; add raisins- and milk and
mix well. Roll out to Tectangle

{ about 9x15 ineles. Spread with

one tablespoon butter; sprinkle
with cinnamon and roll long
side as for jelly roll

Now cut into nine one-inch
slices. Spread remaining bufter
in eight-inch square pan. Com-
bine brown sugar and corn

| syrup and spread over butter.

Place rolls cut side down in
sugar. Bake in moderately hot
oven, 375 degrees, about 25
minutes. Turn out sugar side
up. Such rolls!

Add Sour Cream

for Taste Appeal -

Fresh, commercially made
sour cream has a mellow-tart
flavor that blends' perfectly with
almost any food; make favorite
foods taste even better, adds a
chef’'s touch.

In cream style soups, fold in
or float a teaspoon or so of sour
cream; sprinkle with paprika
and/or chopped parsley.

In sandwiches, use sour cream
as you do mayonnaise. Specially
emphasises taste of beef, fish
and peanut butter: Use as little
or as much as you like.

In salads, try sour cream on
bite-size chunks of lettuce or
romaine, - tossed lightly.' Maybe

Gold Mined from Air
In lowa Facfory

Fort Madison, Ia.—{l.2}—They

don’t dig for gold in this fown. |

It's “mined” from the air—
thanks to electronics — in the
gold pen departme.nt ot a local
firm. -

The- air containing mmate
particles of gold from pen point
grinding and., polishing,. is car-
ried by exhaust ducts to a giant

precipitron  whdre it is charged | = .

with 13,000 volts of DC current.
The charged particles are then

attracted to plates charged with:

the same voltage. Each night the
gold dust is automatically flush-
ed from the plates and salvaged
The big precipitron will *
gold particles as small as 1;’250 -
000th of an inch.-
.‘The company eshmata thaf it
salvages approximately $300,000
a year in gold ~dust f.rom tl!e

bmchesandtbeﬂoor.lthasnu
figure on the air salvaging be-

cause the operations isiso new,, L%
bnt 31'..13 exmcg‘.ed fo_be more | :
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add a bit of salt, pepper and
lemon juicz if your family l.ikes
more ‘seasoning.

In toppings for desserts and
friits, sour cream adds distine-
tion and flavor interest

In cooked dishes, sour cream
tcnes up and brings out good
meat, fish snd vegetable flavors.
Pineapple Spice Drop
Cookies. Hawaiian Favorite

Last summer at the American
Home ' Economics Association
convention in San Francisco,
your foods editor visited with
two young home economics stu-
dents from the University of
Hawaii, guests of Dole Hawai-
ian Pineapple company: watched
them make these “favorite”
cookies. We made a batch again
vesterday, found  them just as
good as remembered Hope ‘you
like them'

142 cup shortening
‘(part butter for flavor)
14 ‘cup brown sugar
(firmly packed)
12 cup granulated sugar
1 teaspoon cinnamon
15%% teaspoon nutmeg
14 teaspoon cloves
1legg
2/3 cup drained crushed pine-
apple (buffet size can)
2 cups sifted all-purpose flour
1 teaspoon baking powder
1-teaspoon baking soda
1 ‘teaspoon salt
Mix shortening, sugars, spices

and egg together until thorough-.

ly- blended. Stir in drained
crushed pineapple. Sift remain-
ing dry ingredients together into
creamed mixture and mix to' a
moderately soft dough. Drop by
teaspoonfuls onto ungreased
cookie sheet. Bake in pre-heated
oven, 375 degrees for 12-15 min-
utes or- until lightly browned.
Remove immediately from
cookie sheet tp wire. racks .to
cool. Three dozen medium-size
cookies.

Appearance Alone Does

Not Determine Quality

As a general rule, the higher
priced: fresh fruits and vegeta-
bles are the ones that have a
better appearance. These are
free from wasteful cracks,
blem#shes and decay. They give
more value because of less waste
from paring away the u.nusable
parts.

On the other “hand, citrus

fruits may be bronzed or rus-
seted in color and still have
plenty of juice; pears often have
a russeted appearance and ap-
ples minor skin blemishes,  yet
their flesh may be excellent 'for
your purpose.
i Corrots without tops may be
just as.fresh as those with tops
while slightly over-ripe toma-
toes or wilted celery may be en-
tirely satisfactory for soups and
other ingredient uses.
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Good News For Mothers.

Blue Bonnet Margarme Gwes
Children ALL THE NOUR!

OF THE “mcn-rmca” smm

Yes, B!.UE BONNET Margarme is
good for vour family.

to the "hlgh—pnce” spread,’
BONNET gives you: All the Milk
Minerals—1thé calcium :and phos-
phorus. It gives all the Vitamins—
four, times more Vitamin-D, more
dependable Vitamin A each pound. ]
the year round, and Vitamin. E.
And it gives all the valuable Food

Energy of the ‘huh—pnee” spread.

USE IT GENEROUSLY

You can afferd to mahe the most
of BLUE BONNET'snutritious good-
ness—on yourtableand in cooking.

BLUE BONNET is smooth

«..so{resh tasting. It meltson your
tongueinstantly, witha burstofthe
sunny-sweet flavor you love. Get-.
BLUE BONNET ] eforafl 8:

Flavor! Nutrition! . omy!
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