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dessert, made elegant with
California Muscatel or Sherry
wine, is it.

V pound (16) marshmallows
V cup nuts
V2 cup light or dark raisins

1 envelope plain gelatine
' cup California Muscatel

or Sherry wine

: '. FANCY MEDIUM SIZE
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AUUUAVUd1 square unsweet-- l

4,,Hi -
ened chocolate

13,4 cups milk
cup sugar

V teaspoon salt
1 cup whipping cream 1 1)17..'
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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

WE HAVE A LARGE SUPPLY OF FRESH SMOKED HAMS
OUR PRICE IS FOR WHOLE OR FULL HALF HAMS?! CRISP GREEN

GELECTMORRELL'S E-- Z

CUT
FULLY

COOKED

"HORMEL'S DAIRY"

TENDERIZED

14 to 16 lbs.0zr

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.
Beat 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-
er egg dyes are certified food
colors and as safe as safe
can be. So, if some seeps
through to the egg or a child
decides to drink some, worry
not.

1 12 to 14 lbs.
LARGE

BUNCHES- x :

..rririTi 'iil
I pound 49
3 pounds $1.39

"SWIFT'S PREMIUM"

HEN
TURKEYS

Fresh
Ground
BEEF

A9 ROMAINE
vAND

Red Leaf Lettuce

MINTED BUTTER SAUCE Spring is in the air . . . when you
serve your Easter turkey with freshly minted butter sauce
and surround it with a garnish of pear halves filled with, of
course, mint jelly. Turkey talk makes up today's food column.

Feeding the Family
By ZOLA VINCENT

Food Editor

pounds rut.if1Hard-coo- k dean, smooth,
preferably white eggs care-
fully so they won't crack. Put
them into cold water, bring
to a very gentle simmer and
let them simmer 15 to 20 min-utes- A

hard boil, even for a
few seconds, will crack eggs,
so watch it. Thoroughly cool
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Delicious Modern Turkey
Popular Easier Dinner Fare

Easter has become the third
biggest turkey eating day of

FRESH

FRYER
TURKEY

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

During last half of roasting
cover turkey loosely with a
"tent" of aluminum foil or
cloth dipped in fat. This pre-
vents over - browning and
keeps the skin soft for .easier
carving. And, speaking of
carving, plan cooking time so
the bird can be removed from
the oven one-ha- lf hour before

FANCY HAWAIIAN

PORK
BONELESS

LOIN EES' (P)C
ROAST pork ffl 2J b

SAUSAGE
PORK f(5)c

COUNTRY STYLE Ll AJ lb

Center Cut Lean lO)C
El I EASTERN if TYrOK whops pork 2 JJ ib

before dyeing.
Smooth, glassware type

bowls make the best dye
tanks, particularly since there
is no chance of the dye dyeing
this type of container. Cover
work area with plenty of
newspaper or a plastic or oil-

cloth covering to take care
of spillage.
The Hunt Is Over

The Easter egg hunt is over
. . . and just look at all those
beautiful hard-cooke- d eggs the

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 developed birds of uni-

form quality, fine-graine- d,

tender and plump with won-

derful flavor. They came in
serving time. This "firms" it
up for easier carving and gives

EACH 3QFRESH

Large Size

Fryers

the cook time for last minute
preparations such as gravy
making.
Freshly Minted Butter Sauce

A spring-lik- e flavor treat is
this freshly minted butter EARLY PLEASE

BIRDSEYE FRESH FROZEN

children found. After they've
eaten more than you think
is humanly possible, we sug-
gest you store the remaining
ones (as quickly as you can
talk the children into parting
with them) in the refrigerator
to use in ways like these:

Garnish your Easter din-
ner meat course with colored
stuffed hard - cooked eggs.
Place whole peeled eggs in
water with desired amount of
vegetable coloring. When just
the desired tint, remove from
water, dry and stuff in your
favorite manner. Over-fil- l the
whites enough that when put
together the filling poofs out
and gives a ruffled effect.
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HI-H- O CRACKERS

sauce for basting your Easter
bird. The flavor and delicate
crispiness of the skin will cre-
ate a surprising demand for
"more skin, please", especially
from the children.

Vz cup (1 stick) butter
Vi cup crushed fresh mint

leaves, or 2 tablespoons
dry mint leaves

STRAWBERRIES uniiuc HH l
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forms to meet any demand.
Formerly they were largely
restricted to 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 to
us prepared ready-to-coo- k,

either fresh-chille- d or frozen.
No more pin feathers et cetera
to fuss with.

Nowadays, stuffing the bird
is no problem with a prepared
stuffing mix on hand to blend
with seasoned broth and those
special extras like mushrooms,
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 all
good west coast cooks knew
all about it. However for the
new crop of brides and per

i-i- b. (3)
box i jypackages dozen

3 tablespoons wine vinegar
Melt butter; add mint leaves

and vinegar. If dry mint leaves
are used, soak them in one
tablespoon lukewarm water
for 10 minutes before adding
to melted butter. Baste turkey
frequently during roasting

STARTS TODAY - DEL MONTE SPRING GARDEN SHOW - ENDS APRIL 4th
SLICED $100 !,1S) R Eflil m M .. ... OAcPINEAPPLEhaps newcomers, we give you Q TID-BI- T
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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 you serve turkey,
ham, leg of lamb or other
choice of meat on Easter, you
will find this golden gelatin

tions on the proper prepara-
tion and roasting of your
ready-to-coo- k Easter bird.

If bird is frozen, thaw at

WESTERNERS

ARE SWEET ON

SPRECKEIS

SUGAR

because you can't
buy a better sugar

for table,

least until flesh and breat
bone are pliable. Instructions
will be on wrapper as to how

HALVES No. $4 Ajk FRUIT No. $4 fkfk GRAPEFRUIT a No. AA
APRICOTS Js i.UU COCKTAIL 4 l.UU SECTIONS 4137

j BARTLETT No. SLICED or HALVES CITRUS No. I
PEARS jZ Cri PEACHES 4 1.00 SALADS j 1.00
PINEAPPLE-GRAPEFRUI- T 46- - ffcfW PINEAPPLE-PEA- R 46- - ORANGE-APRICO- T 46- - 1

nDlkll oz. Hlj nnikii Hlr rxnikiiA HUV 1

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 skew
er. Stuff body cavity lightly;
do not pack since stuffing baking and

other uses!

salad, chock full of crisp gar-
den vegetables, an excellent
salad choice. Individual molds
will give it a further party
air.

1 package lemon - flavored
gelatin

1 cup hot water
1 cup cold water
2 tablespoons wine vinegar

IV2 teaspoons salt
34 cup shredded raw carrots
34 cup shredded raw cab-

bage
34 cup diced celery
Va cup sliced stuffed green

olives
Dissolve gelatin in hot wa-

ter. Add cold water, vinegar

will expand while cooking D rEFAU MX Kin dtk. j I cm in DAri m li - --m. . I crrurn i B
Fasten opening with skewers
or pins, then lace shut. Tie
legs to tail. Fasten wings to fX& I CORN 3 07 TOMATOES 4j" 8" TOMATOES 4 Z 07 I

S55r-- WHOLE KERNEL M No. GREEN g No. $4 NEW SEASONED M No. I

QpfG )) J CORN 4n3s I J BEANS J l.UU GREEN BEANS ' 4 8" I
and salt. Chill until slightly
thickened. Fold in remaining j-- Zt a i a i v a alia i l ' wu h ll ' iinv
ingredients. Pour into indi
vidual molds and chill until
firm. Serve on a bed of let

body with skewers (although
this is not absolutely essen-
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
drumstick should feel soft. Or

tuce tipped with mayonnaise
or favored mayonnaise based
dressing. Garnish with a wal

V SPRICKEISM I "5 ' tins j V

ykM CATSUP 4 S 1.00 I TOMATO SAUCE 121.00
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nut half or two. Makes six
to eight servings.
Elegant Chocolate Dessert

If you're looking for a sup
erlative dessert that serves
eight discriminating people,
look no further. This chocolate
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50 DIVIDEND DECLARED
Exclusively for owners of dogs and cats. This coupon is
worth 1 FREE CAN of KAL KAN RED MEAT
TUNA Cat Food (6 oz.) with the purchase of only 2
cans at your grocers or pet store.

ACT NOW! OFFER LIMITED!

KAL KAN FOODS, INC.
LOS ANGELES, CALIFORNIA "

Mr. Deafert Kal Kan win redeem this coupon at your regular shetf price, plus 2t lor "
handling. Invoices proving purchases (within last 90 days) to cover coupons WW
redeemed, must be shown upon request. This coupon void in states where taxedor restricted by law. Cash value l20th of a cent. Bearer most pay sales tax. if any. f
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