
WIN YEAR'S SUPPLY OF GROCERIES

for naming your favorite
(Continued)

M ELAN IE DE MOFT. Director. Culinary Art Institute Weekly
Fruit-Blende- d Oatmeal
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Cabbage and Rice Casserole
time: to prepare 21 min.; to bake 25 min.

3 cupi shredded cabbage (about 4 lb.)
4 up cooked rice
4 slices bacon, pan-broil- ed and crumbled
1 cup (1 8 -- ox. can) tomato sauce
1 teaspoon sugar
2 tablespoons butter '

Vi cup (about 2 ox.) grated sharp Cheddar cheese
teaspoon salt
Few grains pepper

ii cup fine dry bread crumbs, buttered

1. Cook the cabbage, loosely covered, in a large amount of
boiling salted water for 3 min. Drain.
2. Mix lightly together the cabbage, rice, bacon, tomato sauce,
sugar, butter, cheese, salt, and pepper. Turn mixture into a
lightly greased 1-- qt. casserole. Sprinkle evenly with the but-

tered bread crumbs.
3. Bake at 350F 25 min., or until crumbs are lightly browned.

About 4 servings
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WONDERFUL NEW TASTE!

Jusf acd conned fruit to oatmeal during cooking

6 slices bologna sausage, n. thick
2 cups hot cooked rice

Vi cup (about 2 os.) grated sharp Cheddar cheese
'A p condensed cream of celery soup

'j cup water
Vj teaspoon grated onion

2 drops Tabasco
Pimiento-stuffe- d olive slices

1. Mix together in a bowl the rice, cheese, soup, water, onion,
and Tabasco.
2. Arrange bologna slices in a shallow baking dish. (Edges of
meat may touch, but should not overlap.) Put about cup of
rice mixture in the center of each bologna slice. Top each with
olive slices.
3. Set temperature control of range at Broil (500F or
higher) . Broil about 4 in. from source of heat 5 min., or until
bologna slices curl around filling. Serve immediately. 6 servings

Oriental Salad 23 MIN.

Try pineapple, applesauce, or peaches for an ex-

citing new taste in oatmeal. To enter contest, give
a name to the Fruit-Blende- d Oatmeal you like
best. Win free groceries!

D OATMEAL: Follow oatmeal recipe on

package for 4 to 6 servings. During cooking, stir in 1

cup canned crushed pineapple, applesauce or sliced

peaches. Serve with milk or cream.

1160 chances to win in Quaker Oats'

'FREE GROCERIES:' CONTEST
10 GRAND PRIZES . YEAR'S FREE GROCERIES (UP TO $1,500 WORTH)

Hext SO Winners . . Month's Free Groceries (Up to $125 Worth)

Next 100 Winners . . . Week's Free Groceries (Up to $30 Worth)

Next 1000 Winners $5 j Cash

Just jot down a name ai simple as "Hawaiian Oatmeal Surprise"
"Applesauce Delight" "Peach Blossom Oatmeal."

EASY CONTEST RULES:
Use entry blank shown, or one from your
dealer or a postcard.

Entries will be judged on basis of orig-
inality, suitability and aptness. Decisions
of judges final. Duplicate prizes awarded
in case of ties. All entries must be your
original work.

All entries become property of The
Quaker Oats Company and may be used
by it in any manner. None can be re-

turned. Winners' entries, names and pic-

tures may be used in advertising and pro-
motions by The Quaker Oats Company.
Prize winners will be notified by mail

promptly upon completion of judging.
Complete list of winners on file at The
Quaker Oats Company, Chicago, Illinois.
Contest subject to all Federal and State
regulations. All persons in U.S., its terri-
tories and possessions may enter except
employees of The Quaker Oats Company,
its Advertising Agencies, the contest
judges, and their families.

1 'A cups cold roast pork strips
2 cups sliced Chinese cabbage

(celery cabbage)
1 No. 2 can bean sprouts, drained (about 2 cups)
1 8-- can water chestnuts, sliced

1 cups cooked rice
1 cup cooked peas

cup thick sour cream
V) (P mayonnaise

2 tablespoons soy sauce
1 tablespoon cider vinegar
1 teaspoon celery seed

Vi teaspoon Accent

y4 teaspoon garlic salt
y4 teaspoon pepper

1. Mix together lightly the pork, cabbage, bean sprouts, water
chestnuts, rice, and peas. Chill thoroughly in refrigerator.
2. Blend together the sour cream, mayonnaise, soy sauce,
vinegar, celery seed, Accent, garlic salt, and pepper. Chill

thoroughly in refrigerator.
3. Just before serving, pour dressing over salad and toss

lightly to mix thoroughly. Serve in a salad bowl; garnish with

strips of pimiento or green pepper. About 8 servings

"FREE GROCERIES CONTEST" Box 552S, Chicago 77, Illinois
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Quaker Oats and Mother's Oats
are exactly the same

All entries must be postmarked on or before Midnight May 31

and received by June 14, 1958.
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