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Feeding the Family

By ZOLA VINCENT

Food

Editor .

Frozen French Fries
In Speedy Casserole

The sale of frozen potatoes |

is exceeded only by consumer
acceptance of frozen green
Peas. And potatoes are mov ing
up fast. Among frozen po-
tatoes, french fries are very
popular. Recent taste - testing
of in-a-hurry dishes revealed
this surprisingly tasty casse-
role that combines frozen

french fries with practzcal!y'
anything found lurking in the|

refrigerator.

Mentioned as french fry go-|

fogethers in a casserole were

Canadian bacon, ham, wien-|

ers, bologna, summer sausage,

’of time following any favored
recipe. Then fancy it up
quickly in ways like these;

Glazed Loaf. Invert baked |
loaf on a baking sheet and|
brush with a mixture of mus- |
tard and caisup. Return to
hot oven for 10 minutes. |

Meat Ring. Pack meat loaf |
mixture into a ring mold and
bake 45 minutes. Let stand
in a warm place for a few
minutes before serving. Turn
out and fill center with vege-
| tables.

Make Midget Loaves. Bake
meat loaf mixture in muffin
pans for 30 minutes.
| Round-Up of Grocery Gifts;

turkey and peas; chicken, cel-| Check-Up on Holiday Staples |

ery and peas; mixed \egew--

bles; tuna, celery and peas;
salmon, shrimp, roasted pork. |
sliced or cubed cheese and
chopped chives.

Heat two to three cups well-
seasoned sauce mixture

Groceries make fine, dp';-rc:—
pnate gi fte “from our family
{to yours”. Whether you make
or bake <peciallles of the|
house with your own loving
hands or choose from the vast
array of gourmet foods onl

{cream or cream cheese or|grocers’ shelves, you flatter[

diluted cream - type soups).

Add two nine-ounce packages/
or one 16-ounce package froz-|

en french fries. If .desired,

add any of the items men-|
tioned above. Pour into shal-|

low casserole or baking dish.
Feat in hot, 400 degree, oven
for about 20 minutes. Stir
once gently during baking to
speed up heating.

Fruit Cocktail

Fritter Surprise

A sure enough surprise des- |

gert will be in store for the
family and/or company when
vou offer these fruit cocktail
fritters made with a cupful
of plentiful canned fruit cock-
tail. .
Sift together 112 cups sifted
flour, 1142 teaspoons baking
powder, one teaspoon salt and
one tablespoon sugar. Com-
bine two eggs and one-haif
cup milk and beat well; add
to flour mixture all at once
and stir only until all flour is
moistened. Fold in one cup
of well-drained canned fruit
cocktail. Heat fat for deep-
fat frying to 375 degrees.
Drop batter from a tablespoon
into fat and fry five minutes
or until golden brown on all
sides. Remove from fat and
drain on absorbent paper.
Serve hot, plain, with maple
syrup, or commercial sour
cream. Five servings or 15
fritters.
Shoppers’ Lunch or Supper
Specials for Quick Getting
Praise modern cookery

the recipients because of vour
awareness of their s al
“likes”; provide good thi
for all the family to enjoy
Party stuff, too, for enter-
taining.

| Different and most wel-
come would be any one or an
assortment of famed western
cheeses: Langlois, Bleu,|
Brick, Brie, Camembert, Mon- |
terey Jack, Ricotta, Romano |
to name a few. Who wouldn’t
welcome a fresh, frozen or
|smoked turkey or a duck; a
{ whole canned ham? Look over |
the fancy fish and shellfish |
{shelves. Consider an assort- |
iment of fancy pickles, rel-|
| ishes, sauces. jams, marmal-
ades or jellies.

Most stores now have a
shelf of truly gourmet items
American - perfected from
fancy foreign recipes of many
nations. Fancy crackers,
cookies, breads, fruit cakes,
plum puddings, pastries. How
about those very special holi-
day coffee cakes for Chrisi-
mas morning?

A collection of fresh, aro-
matic herbs and spices. Fruits,
fresh, dried, glaced or spiced
and canned. Fancy California
dates and special fruit packs.
A package of unusual tea.
West coast grown nuts were
never Dbetter; walnuts, al-
monds, filberts . . . in the
shell, shelled, salted or sug-
ared. Bag them or fill fancy
bowls. You'll think of many
other good ideas now that

NES

science and pass the “TV"”
frozen dinners! The frozen;
food business has enjoyed a|
fantastic history and growth.
The Pacific Coast is spectacu-
larly the most advanced mar-
ket for frozen dinners with
the greatest tonnage and gen-
erally the greatest usage per
capita.

A la carte is the order of
the day for many frozen food
dinner eaters with each mem-
ber of the family served his
favorite as remembered by
the shopper or pre-planned
and orders taken.

Popularity Poll. Turkey din-
ner holds the number one
position in popularity, fol-
lowed closely by fried chick-
en dinner. Beef comes next
with Haddock last but not
least on the list. Chopped sir-
loin and meat loaf are com-
paratively new and are in-
creasing in popularity. There
are a dozen other frozen din-
ners for the choosing; all com-
plete when offered with a
salad or assorted relishes, des-
sert and a beverage.

For a super meal, you
might as well stick a frozen
fruit pie or individual pies in
the oven at the same time to

round out a nutrition - packed
meal for satisfying big appe-
tites of people busy helping
Santa.

Storage Reminders. Frozen
food dinners should be kept
unopened in the freezing sec-
tions of refrigerator or home
freezer until ready to use.
If the contents become
thawed, the dinner should not
be refrozen, but used prompt-
Iv.

Fancy Meat Loaves
For busy pre - Christmas

[any of the many fine cook

you've started thinking along
these lines.
Cook Books. Consider also

books offered on special
shelves at your book store.
Check Supplies

For your own kiichen's
holiday preparedness pro-
gram, you'll need plenty of
paper paraphernalia for fam-
ily use; napkins, towels, plates
and cups. Check on aluminum
foil, both regular and heavy
duty: waxed paper. You'll be
needing nuts, coconut, choc-
olate, extracls, spices for
cookie, cake and candy mak-
ing:; extra butter, margarine
and shortening. This is one
season of the year when a list
of “get” items is mighty im-
portant.

COP FIRED—Radio Moscow |
has announced the removal | |
of Gen. Ivan Serov as head |
of the Russian secret police. |
Serov, here shown in file |
photo, is reported to be tak- |

days, make a meat loaf ahead

ing up other work.

Will make your Xmas
better selection and be

SP 3-1817

Patronize @ home owned, independent finance
company when you get your HOLIDAY CASHI

STARK

FINANCE CO.

2739 North Pacific Hiway

shopping easier . . . A
tter buys with CASH —

— Medford
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Terrific 9
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High - Fidelity Automatic Portable
ADAPTABLE FOR STEREOPHONIC RECORD PLAY

Hours of immeasurable pleasure — at Christmas and for years
to come —yours in this beautiful Columbia from Home
Appliance Co. Model 617, above, is high fidelity, four-speed
and has two speakers and metal grille. Compensated volume
control for perfect tonal balance. Six watt maximum power

(left) THE MOST MODERATELY PRICED
OF FINE STEREOPHONIC CONSOLES! A
model of modern simplicity, it features Co-
lumbia’s Balanced Listening control. $199.95

{certer) COMPLETE STEREOPHONIC HIGH-
FIDELITY TWINS: A gloricusly complete
stereophonic phonograph system in two iden-
tical consoles. Two complete amplification

channels with combined forty watt maximum
power output. A total of six speakers . .

$389.95

{right) FORTY WATT STEREO CONSOLE
will accommodate a “drop-in”’ AM-FM radia.
Eive controls including exclusive Balanced
Listening control. Design by Peter Quay
Yang.

output. Equipped for stereophonic record play by the addi-
tion of Columbia remote unit AX-120. Choice of grey and
black or brown and tan. Investigate today . . . you'll find this
Columbia an exciting addition to your home — or a wonderful
gift for someone special on your list!

Complete Selection of Columbia Phonographs on Display at Home Appliance Co.

HOME APPLIANCE CO. - 115 E. MAIN

‘

at this low price!
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