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Pudding Has Surprises®

We had this at dinner last

O night and it's very good, even if

the method of making it does
unusual. Fresh peaches
now, ned peaches later. Diced
or chopped fresh peaches ar@
stirred into an easy dough,
spread in a baking pan. A hot
syrup made of beet or cane sugar,
brown sugar antd water with but-
ter or margarine and nutmeg,is
poured over all. When baked,
the pudding revgrses itself with

a di%'cioul sauce on the bottom.
Si mptious servings.

Pudding Part. Sift together
one-half cup beet or cane sugar,
one cup sifted all-purpose flour,
two teaspoons baking powder
and one-half teaspoon salt. Add
one-half cup milk and two cups
of diced freestone peaches; stir
lightly to mix, then spread ::ué
well greased eight-inch sq
pea.

Topping. Combine one-half
cup sugar, one-half cup brown
sugar, firmly packed, two cups
water, one tablespoon butter and
one-fourth teaspoon nutmeg in a
saucepan; heat to boiling, stir-
ring to dissolve sugars. Pour
over dough in pan. Bake in a
hot oven, 400 degrees, 45 min-
utes. Serve warm or cold,
spooned into serving dishes and
pass whipped or table cream.

Concord Conserve
Concord or other slip-skin
grapes make a fine conserve with
nuts agded. Takes a little time
but worth it in family and com-
@ ny compliments. Makes eight
six-ounce glasses.
o 2 pounds Concord or other
slip-skin grapes
4 cups granulated sugar
Dash of salt
1 lemon
1 orange ©
1 cup coarsely chopped wal-
nuts or blanched almonds
Wash grapes, slip pulp from
skins by pinching betwefh fin-
gers. Cook pulp until seeds drop
out. Rub through coarse wire
strainer into large saucepan.
Chop or grind skins '#nd add to
pulp. Add sugar. Exifact juice
aom orange and lemon and add;
en cut rinds of both into thin
strips, cover with water; heat to
boiling, drain and add rind to
grape mixture. Boil rapidly, stir-
ring frequently, 30 to 40 minutes,
until th&ek. “Stir in nuts, ladle
into hot steridized glasses and
cover with melted paraffin.
What Glutamate
Does in Food
S0 much conversation, and
properly so, about what “‘gluta-
mate” (M.S5.G. or monosodium

L4

© glutamade) does in food.

When used in food, monoso-
dium glutamate augments and
improves most flavors even
when added so sparingly that its
own taste is not noticeable. It
blends and rounds out flavoring,
often suppressing undesirable
notes, say scientists S. D. Cairn-
cross and L. B. Sjostrom, writing
for Food Industries,

® Like many of the things added

to foods to improve flavor and
palatability, glutamate came or-
iginally from the Orient. Princi-
pa®effect on food flavor is a bal-
ancing, blending and rounding
out of total flavor. Flavor ap-
peal is frequently improved,
most notable in the case of meats,
seafoods, stews, soups and cgow-
ders.

Cooked vegetables a-e mark-
edly improved in flavor by glu-
tamate addition.

Pear Honey

Wash, al, halve and core
eight fr Bartlett pears. Chop
pears finely and combine with
one eigh®cace can crushed
pineapple, grated rind and juice
of one-half lemon and six cups
sugar, Stir together and bring to
boil over low heat. Then cook
rapidly, stirring frequently ungil
of marmalade consistency, about
20 minutes. Pack into hot steril-
ized jars and seal. Makes eight
eight-ounce glasses or jars.
Zucchini, Spanish Style

People really like zucchini
squash. Plan to have it more
often. For something extra good,
try this; Wash two pounds zuc-
chini; trim ends, but do not peel;
slice crosswise paper-thin. Mince
offe medium size onion and one
clove garlic; saute slowly five

®Enutes in two tablespoons olive
oil

Add zucchini, cover and cook
gently about 10 minutes or just
until squash is barely tender,
stirring frequently. Add one
eight-ounce can tomato sauce,
one cup shredded processed pi-
miento , salt and pepper
to taste and one-half teaspoon
monosodium glutamate. Cover
and cook slowly five minutes,
stirring occasionally. Serve in
sauce dishes. Six servings.

Beef, Vegetables Wise Buys
Health-Wise and Budget-Wise

Beef, a Well-known quantity
health-wise is at its best now as
a budget-wise buy. Real bar-
gains, cf course, in the less popu-
lar cuis; but then, what could be
better than a beef stew or pot
roast combined with lots of
healthful, inexpensive, flavor-
some full vegetables. Check with
your butcher for especially good
“freezer-buys.” Pork is attrac-
tively priced; particularly shold-
der cuts, picnics and butts. Lamb
continues in good supply with
lamb breast a really outstanding
buy for tasty lamb curry, stews

or jusl eslt gnd peppersd end
broiled €Il ewispy Erown.
|  Vegetableg ent Eruits in evloe-
| ful ghyndsnse sre yeurs fov ite
| cBooging. 1o the vegetsble de-
| partment you %eve s choice of
| e, gsulifiower, cabTage, cel-
|eey, sucumters, green pepyers,
sty ctomaloes, Letiyce and
tmene. Al in plentiful eupply.
Due to mew wmsriaet procedurse
sweet corn ig svsilable the vesr
round, but right now it ig et ite
best. Wonderful fregh, fow drees-
ing or canning snd don't foeget
to use @ bit in your Some=msds
relishes.
i Pears and peache® ar® gveil-
| able at moderate prices. If you
[plan on canning or otherwise
| preserving pears, we suggest vou
do so now. The peach season wil
be with us slightly longer than

p‘,away yows holidey birde.

(o]

lin guantity end quality, with
carreqponding decline in prices.
| Fresh Italisn prumee, delicious,
‘flvm end eweed, are at their
{pea. Seedless grapes in plenti-
| ul supgply ot reasonable prices. |
| Melane eomtinue in good abund- |
| snce with ihe esception of can-|
caloupes. The watermalon aeascn
ig drawing to a closs.

Thie elogan, noted the eother
da¥. was spplied to apples, but
it epplies equally well to any of
oyr teader gkinned fruits and
vegelables; “Remember, when
¥you bruise ‘em, you lose 'em.” So
dn De eareful when hsndling
feuite and vegetables not to
| aguesze them.

Peultsy eupplies are declining
| amegoredly. The experis report
{ thet there will be fewer turkeys
coing to merket this year then
in recerl vears, !0 to you who
fiove frecters, “we sugjest you
‘watch %oe apecisl sales end put
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Back Stairs: tke Wamooé on Golf Pilay

By MERRIMAN SMITHM
Unites Press White Meuse Writer

Denver— (U.P) —Backstairs af
the temporary White House:

A close friend of President Ei-
senhower tried to talk the Chief
Executive out of playing so much
golf several weeks ago.

The friend and frequent golf-
ing partner was somewhat
amazed that Mr. Eiserhower
wanted to play 27 holes, instead
of the standard 18, virtually
every time he visited the Cherry
Hills Country Club here.

“Hey, why don't you cut down
to 187" the friend asked jocular-
ly after he lad completed 37
holes with the Prezident ens
day.

Mr. Eisenhower brushed easide
the suggestion and enid he never
fell beiter.

r——— ’
Among the musie selgeted for
the Presillent to hear in his hos-

©

“Green Bleaves” gng “Fiiriation
|Walt:.'
i My. Tiserhower seked ur
some BSiephen Foster numbers,
| too, and they'li be added to his
| library of taped music at once.
The firet albume of long-play-
ing records sent to the hospital
for the President came from the
collection of Mrs. John S. Doud,
the mother of Mrs. Eigenhowaer.

One caller this week to the Xi-
senhower hospital suite was Jack
Thompson who eperates the boye’
ranch in Colorado whers seven-
Yoarold David Eisenhower spent
a couple of weeks this summer.

Thompeon ls the unele of Bar-
bara Eisenhower, wifs of the
President’s son.

Thompsen did not ece the
President, but wes welcomad by
Mrs. Eisenhower,

The veporters who must gleed
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outside the temporarg Whits
Heuse press roorn ot Lowty Field
had e zuds ehoch cne & 0.9, his
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Madisor, Wis. o 9 —Wip| Sngowds, €ons. — (U —The
leontin peid mew Pan S000.060 Surgier @fo egnsacked Gilmoi@
datween 1022 o=d 1856 & Qo=- | Clp*h'@ ®om@ left prepared for
afe dcne by deer %2 yrm efopl |@ny turn in the weather, Tak-
Mowt of (e demmege wis @ 2018, |8n we
<orn end spgles.

e e ic fan and a
fue copt. Gﬁ’l

A euttyest of Billiant flead §
light suddenly filled ile hall a=d
the sleeping reportare ceme h.{
gasing into the leng of & televig-
ion %ilm camers.

One newsmsn weg c¢lad only
if shorts and guicaly dived ud-{
der the covere. ° i

The cameramen refrested ué-§
der the angry shouts that greet ¢
ad his glleged eniarprise. &

RENT COMIES ‘ROURD -
Bt Louis — UM — Whe §
esuple of tenanie msved out d‘*

Mrs. William Glasamen's cottege
in St. Touis County in 1932, ahe
wrote off their theee mwﬁhl"
beck rent an g bod dabt. Howaevw-
er, terenliy o 19 years later—
the 2ormer fensnt ghowed upd

‘safe briverslaave SO%QI'WOIOWI

o
Our mw auto policy costs you09,
less than standard rates—if you've
lmad no accident costing $100 or more
i the past 2 years! 109, less—® no
ekxident costing SlOOinlheIl‘fyeml
Came in—start saving—right nowl

T. J. HIGNT A@IISQY., Inc.

32! Wenk Camirgl
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An important point about stock car gacing that may not Rave axurred o you:
o) = ° : ®
o o 2 o
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: € Baler Car wins ; ]
_ / % \ g8 & 0 °
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an evrolet 1s the blg winner
o
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Auto races aren’t won by brute horse-  they make other cars seem clumsy. You The ablility to siow down
gower.t::cradabili:ly, accgleratiotn;c preci- ca;;ﬁ feel ‘tihat yout;:u; i;e;ho hggrcss of and stop quickiy
sion steering and stamina — very traffic, and sense eather-light preci- ocoth o)
qualities that make a car safer for you  sion of Ball-Race Steering Lo ;: % :E“ll mclh’ Gedkes i ted o ®
—are the keys to victory on the track!  in every curve. There’s ex- E —— Farn Bben i the lve 2
And that’s why Chevrolet is top car by  tra safety, 0o, in Glide- Sy isstes fot i
far, on the rugged NASCAR (National  Ride front suspension that 3 edcf' Taxngth Ry wercnl -
- Association for Stock Car Auto Racing) sops up the harshest ﬂgn“] ori B i to give
Short Track circuit. bumps—that lets your car == IS | yoncheadi-up’ Sops and exies stopog
o “keep its feet under it” for maximum Poo . L2 tmf;lc' o3
Faster acceleration means traction on the roughest roads. = MOBBAIN FIACOR 0N e
sater passing mghw s atcly Eﬁﬂi °
Competition has merely
Chevrolet’s cannonball ac- 1 proved their margin of
o celeration has punched § PAGS e e superiority!
past many a bigger car to Chevrolet’s fathous stability theans Come in and try out this new winnez
victory. But the same blaz- § WITH money in the bank to the race driver—  yourself . . pand see how ecasy we'rs ®
ing surge is a vital safety it lets him broadside through turns faster = making it to buy a Chevrolet right now! >
o factor on the highway — CARE and smoother. But it )
@ o one that can whisk you _means peace of MIld  yiodbrros 1o erock s oormacution w ®e
more safely around other cars and out to you on the road—  paverfimng, N ¢ sELMAR N J. €
of critical situations. o more comfort in every  COLUMBIA, §. C. CEDAR RAPIDS, IOWA :
®o ° curve and less bady- :°""°2°°‘V:o o. %T‘}:‘U& MD. !
Easler, super acsureia 3 E;H ,'“h brold~b'ased JERSEY CITY, N. . lrmsr'ou-um NG -
steering ) _ Omtrigger rear springs,  CHICAGO, ILL RINOT, N. D.
o ° extre security if you Rave to swerve  PITTSBURGH, PA. GRAND FORKS, N. D.
0© Nimble is the word for Chevsolet. But  sharply to meet an emergency, a solid e
you don’t have to ses them in action on . “one-piece” feel that is a delight to any
a tight quarter-mile track 0 judge how  driver. ° 0 ®
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