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March 26, 1959 dessert, made elegant

L

MINTED BUTTER SAUCE-

Spring is in the air . ..
serve vour Easter turkey with freshly minted butter sauce
and surround it with a garnish of pear halves filled with, of
ecourse, mint jelly. Turkey talk makes up today's food column.

— | California Muscatel or Sherry
: wine, is it

14 pound (16) marshmallows
13 cup nuts
12> cup light or dark raisins
envelope plain gelatine
cup California Muscatel
or Sherry wine
{1-ounce) square unsweet-
ened chocolate
134 cups milk
13 cup sugar

13 teaspoon salt

1 cup whipping cream

Cut marshmallows into
small pieces. Chop nuts and
raisins. Soften gelatine in
wine. Chop chocolate into
small pieces. In a saucepan
combine milk, sugar, salt and
chocolate. Heat over boiling
| water until chocolate melts,
| then beat with rotary beater
until smooth. Add softened
gelatin and stir until dis-
solved. Chill until mixture be-
gins to set, then stir in marsh-
| mallows, nuts and raisins.
iBeat cream until stiff and
fold in into fruited mixture.
| Turn into individual molds or
one large mold. Chill until
[ firm. Unmold to serve.

Egg Dyeing, Storing
Eating Suggestions

It is good for mother’s peace
| of mind to know that all East-

W

.

colors and as safe as safe
can be. So, if some seeps
through to the egg or a child
decides to drink some, worry

when you |

Feeding the Family

By ZOLA VINCENT
Food Editor

not
Hard-cook c¢lean, smooth,
preferably white eggs care-

It.hem into cold water, bring
| to a very gentle simmer and

Delicious Modern Turkeys I
Popular Easter Dinner Fare |
Easter has become the third

biggest turkey eating day of
the year, the Turkey Federa-
tion of America informs us.!

And no wonder, for whenever
families., large or small, get
together as they do at Easter,
tender “modern” turkey and
accompaniments offer the fin-
est in dining

The great turkey industry
has deve ed birds of uni-
form quality, fine-grained,|

tender and plump with won-
derful flavor. They came In|
forms to meet any demand.
Formerly they were largely
restricted roasting, now |
there are also sizes and styles|
for barbecuing, broiling, fry-
ing, and fricasseeing . . . for|
everyday meals and holiday |
dinners. Equally important,|
95 per cent of them come 1o |

10

a meat therometer, placed in
the center of the inside thigh
muscle or in the center of the |
thickest meaty part, reads 190 |

degrees. ; :
; : owls make 1th 3
During last half of roasting tt“ =L L F’: ‘_De'bl
- b S | tanks, particularly since there
cover turkey loosely with a|.” > : o
. » 0 . | is no chance of the dye dyeing
‘tent” of aluminum foil or

[ Shor S o7 : | this type of container. Cover
cloth dipped in fat. This pre- work area with plenty of

| few seconds, will crack eggs,

before dyeing.

Smooth, glassware {ype

venis over - browning and newstiaber or e plastc ar o1
keeps the skin soft for .easier cloth covering: to hlake cats
carving. And, speaking of|

- 3 | of spillage.

carving, plan cooking time so|

the bird can be removed from i Th;hl:%l;;::roevuhum % ove

the oven one-half hour before | nd ekl ggk t all th <3
serving time. This “firms” it|; - 80¢ Just 100X ai a 0s€
up for easier carving and gives beautiful hard-cooked eggs the

the cook time for last minute children found. After they've

reparations such as gravy eaten more than you think
&al?ing = is humanly possible, we sug-

Freshly Minted Butter Sauce

with!

| er egg dyes are certified food |

| fully so they won't crack. Put |

let them simmer 15 to 20 min- |
utes. A hard boil, even for a|

| so watch it. Thoroughly cool
|

dye |

|
;

gest vou store the remaining |
ones (as quickly as you can|

A spring-like flavor treat is| talk the'children into parting!

this freshly minted butter!with them) in the refrigerator
sauce for basting your Easter|to use in ways like these:
bird. The flavor and delicate| —Garnish your Easter din-

“MEDFORD’'S FINEST MEATS SINCE 1940”

WE HAVE A LARGE SUPPLY OF FRESH SMOKED HAMS
S FORWHOLE ORFULL HALF HAMS!!

A/

"SWIFT'S PREMIUM”

HEN
TURKEYS

49°

FANCY MEDIUM SIZE

AVOCADOS

J:49°

CRISP GREEN

CELERY

LARGE
BUNCHES

ROMAINE

AND

Red Leaf Lettuce

MORRELL'S E-Z

cut " ’ "
FULLY HORMEL'S DAIRY
COOKED TENDERIZED

14 to 16 |bs.

03

Tpound ................. 49¢
3pounds..............$1.39

10 ... 544

12 to 14 |bs.

Fresh
Ground
BEEF

BONELESS o B
PORK LOIN i 7 90 : 25¢
ROAST PORK Ib FRESH ';

FRYER 5

-
ggESKAGE "é’ﬁi{f\fg’f 490 URKEYC FANCY HAWAIIAN
b
COUNTRY STYLE 5 9 . PINEAPPLE

Center Cut Lean

C
Pork Chops 79 b

ORDER YOUR LEG O’ LAMB
EARLY PLEASE

BIRDSEYE FRESH FROZEN

EASTERN
PORK

FRESH
Large Size

Fryers

w 39’

SUNSHINE

g o K | erispiness of the skin will cre- | ner meat course with colored | :
us prepared —ready-lo-COOR.| a4 5 surprising demand for|stuffed hard - cooked eggs. |
either fresh-chilled or [ruf.cn.l

HI-HO CRACKERS | GRADE AA

: “more skin, please”, especially | Place whole peeled eggs in|
No more pin feathers el cetera 2 o ]

i : | water with desired amount of
vegetable coloring. When just
L4 cup crushed fresh mint| the desired tint, remove from
leaves, or 2 tablespoons| water, dry and stuff in your
dry mint leaves favorite manner. Over-fill the
3 tablespoons wine vinegar whites enough that when put
Melt butter; add mint leaves| together the filling poofs out

and vinegar. If dry mint Ieavesl and gives a ruffled effect.

to fuss with.
Nowac

stuffing the bird
is no prol n with a pre {J.l."z-d'
stuffing mix on hand to blend |
with seasoned broth and those
special extras like mushrooms, l
nuts, oysters, olives or what
have you.

Roast Turkey Directions [

We've not talked about tur-|
key roasting instructions for|
a long time, figuring that alll
good west coast cooks knew |
all about it. However for the |
new crop of brides and [)ur-!
haps newcomers, we give you
here the briefest instruc-
tions on the proper prepara-
tion and roasting of your
ready-to-cook Easter bird.

If bird is frozen, thaw at
least until flesh and breat
bone are pliable. Instructions
will be on wrapper as to how
long thawing will take.

Rinse turkey and dry well.
Sprinkle inside with salt, Pre-
pare stuffing. Fill neck cavity |
with stuffing and fasten neck
skin to back with metal 5k£'\‘-‘-|
er. Stuff body cavity lightly;
do not pack since stul‘fmgl
will expand while cm»king_!
Fasten opening with skewers|
or pins. then lace shut. Tie
legs to tail. Fasten wings to
body with skewers (although
this is not absolutely l
tial). Brush entire bird with|
butter, other fat or a basting |
sauce. |

Place bird on rack in shal-
low pan with breast side down
unless bird is too heavy to
handle when hot. In that case
place breast side up and in
either event have breast side
up at halfway roasting point. |
Roast in a 325 degree oven. |
Roasting time schedule is us-|
ually listed in copy on turkey
wrapper. Turkey is done when
the drumstick moves easily up
and down and the leg joint|
gives readily or breaks. The
meat of the fleshy part of the

ol

essen-

|are used, soak them in one|

| Elegant Chocolate Dessert

from the children.
L% ecup (1 stick) butter

tablespoon lukewarm water
for 10 minutes before adding,.
to melted butter. Baste turkey
frequently during roasting
time. The mint adds a won-
derful taste to the gravy, too.

A delightful garnish might
well be canned pear halves
filled with mint jelly and top-
ped with fresh mint leaves.
Chock Full of Vegetables

Whether vou serve turkey,
ham. leg of lamb or other
choice of meat on Easter, you
will find this golden gelatin
salad, chock full of crisp gar-
den vegetables, an excellent
salad choice. Individual molds |
will give it a further party
air.

WESTERNERS
ARE SWEET ON
SPRECKELS
SUGAR

because you can’t
buy a better sugar

1 package lemon - flavored |

belatin for table,
1 cup hot water - P
1 cup cold water bak’”‘g and 3‘2‘43
2 tablespoons wine vinegar !

other uses! Y
1'% teaspoons salt ‘

%4 cup shredded raw carrots |
34 cup shredded raw cab-
bage
%3 cup diced celery
Iy cup sliced stuffed green
olives
Dissolve gelatin in hot wa-
ter. Add cold water, vinegar
and salt. Chill until slightly
thickened. Fold in remaining
ingredients. Pour into indi-
vidual molds and chill until
firm. Serve on a bed of let-
tuce tipped with mayonnaise
or favored mayvonnaise based
dressing. Garnish with a wal-
nut half or two. Makes six
to eight servings.

If vou're looking for a sup-
erlative dessbrt that serves
eight discriminating people,

STRAWBERRIES MEDIUM EGGS
4 yuoages 89° | 1 29c 2 i 19°

STARTS TODAY — DEL MONTE SPRING GARDEN SHOW —ENDS APRIL 4th

PINEAPPLE 9 %2 °1%| :&5%° PINEAPPLE 4 - 89¢

dticors 351,00 [Goocran 451,00 [Sicrions 45 89
o 3= 89° |enchies”  4%°1,00 [ sataos =*1.00
orink 32 89" [ bRk S89 |ormk - 189
e 5;;3 89¢ TOMATOES 43'33 89” TOMATOES 4":"‘" 89¢
con™ ABT9 (s 5%°1.00 | crebneeans 4% 89
seinach 61,00 | 7eas 55 89 | cretnreas 489

CATSUP 4 :-°1.00 | TOMATO SAUCE 12--°1.00

EASIER
PARKING
ON THE

drumstick should feel soft. Or/|look no further. This chocolate

N

o
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= NOTICE! WEST SIDE

=

= 90% DIVIDEND DECLARED

=]

== ; i - AD PRICES EFFECTIVE I

== Exclusively for owners of dogs and cats. This coupon is THURSDAY 3:00 P.M.

== worth 1 FREE CAN of KAL KAN RED MEAT THRU

= TUNA Cat Food (6 0z.) with the purchase of only 2 SAT. 6:30 P.M.

%E cans at your grocers or pet store.

F =

== ACT NOW! OFFER LIMITED! -
B ARE
e LOS ANGELES, CALIFORNIA o : )
e Mr. Deafer: Kal Kan will redeem this coupon at your regulae sheif price, plus 2¢ for

handiling, Invoices proving purchases (within I2st 90 days) to cover coupons WW
redeemgd. must be shown upon request. This coupon wvoid in states whers taxed
or restricted by law. Cash value 1/20th of a cenl. Bearer must pay sales tax, if any.

AT AR SRR

| PHONE SP 2.7137

222 West Main — NEXT TO COPCO

CLOSED SUNDAYS|




