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m SPECIALTY OF HOUSE Chicken and curry dumplings
with giblet gravy are certain to become a specialty of the
house once you ve tried it. Dumplings are made rich and
wonderful with evaporated mi Ik, savory with a touch of
curry powder. Recipes are included in today's food columns.

Feeding the Family
By ZOLA VINCENT

Food Editot- golden UpportuniChickan Gets Stewed
With Curry Dumplings

the world over have been en
joying this Hungarian in
spired cookery for centuries. 50tkChickens of all sizes and

shapes, broiler-fryer- stewcrs
and roasters, appear on our

Gulyas is the generally used
term, but the Hungarians dis-

tinguish the various kinds oftables at least once a week
because they are good tasting stews: Gulyas is usually made

of beef or fowl, seldom ofversatile, economical. We've
mutton or pork. The execpfried them, broiled them, bar

becued them all summer long.
Occasionally the man of the
house asks, "How about

tlon is Szekeley Gulyas made
either of difefrent kinds of
meat, mixed, or of pork, sour
cream and sauerkraut. Our
recipe today is the latter com
bination. Six servings.
1 Vi pounds pork, cut in 2'z

Iffr
-

I mminch cubes
Vt teaspoons vinegar

A cup fat
2 cups water

Vi green pepper, seeded and
thinly sliced

IVi cups (1 pound) sauerkraut

chicken and dumplings with
giblet gravy?"- Okeh, mister!
You asked for it.

Here we take a good -- size
tewing chicken, all cut up. It

provides the basic flavor for
dumplings made rich and easy
with evaporated milk, lightly
touched up with curry powd-
er. Six servings, but count on
two servings each for men and
growing boys.

1 pound sewing chick-ke-

cut up
1 quart water
1 teaspoon salt v

Vi teaspoon pepper
1 teaspoon Ac'cent

(monosodium glutamate)
Bouquet garni

2 cups biscuit mix

1 teaspoon caraway seeds
2 teaspoons tomato paste Save up to 2.99
1 teaspoon salt, if necessary
1 cup broth or stock

V cup cream
Rub pork cubes with vine

Save Now!

FAMOUS ARCHER

IRREGULAR HOSE
gar. Let it stand for a tew
minutes. Melt fat in heavy pot
and brown the meat lightly on
all sides. Add water and green
pepper. Cover and simmer1 teaspoon curry powder

1 tall can (1 23 cups) evap slowly about 45 minutes. Add
the sauerkraut. Mix well with
the meat. Add caraway seeds
and tomato paste. Salt, if
necessary, to taste. GRAFF

Slight irregularities do not in any way im-

pair the wearing quality of these fine hose.
Proportioned lengths. Choice of new fall
shades. Seamless (heel and toe) and full
fashioned.

orated milk
Va cup water
V4 cup flour

1 or 2 hard cooked eggs,
sliced Cover and continue to cook

slowly. As the gravy evaporBouquet garni is available
ates, add broth by the spoon-
ful, being careful not to odd

In spice cabinets or four sprigs
parsley, two celery tops, and
one medium bay leaf may be too much. Mix well and when 3 2.00used.

Wash chicken and giblets SHIRTSand place in large kettle. Add
the one quart water, salt,
pepper, Ac'cent and bouquet
garni. We mention Ac'cent by
name because 93 per cent of
a 1 1 monosidlum glutamate
packaged for consumers is

Bring to a boll over high

meat is tender, add cream.
Serve with boiled potatoes.
Moldad Charry-Lim- e Salad
Leads A Two-Part- Life

This luscious molded cherry-l-

ime salad easily lives a

life, for it can be
presented as or as a
delectable dessert. Dinner,
bridge luncheon or just "cof-
fee and dessert" party-giver- s

will appreciate Us easy,
prepa-

ration. .
2 packages lira

gelatin
2 cups hot water

YES! short and roll sleeves
heat; cover. Reduce heat to
aimmer and cook chicken un-
til tender, about two hours,
When chicken is done, lift out
onto platter and keep warm
by placing in a very slow

YES! convertible necklines

YES! printed & woven fabrics

Save 51c

FAMOUS

GOSSARD BRA

2 cups cold wateroven. Discard bouquet garni.
Cut up giblets and set aside.

To make dumplings. Com
3 medium-size- bananas

V4 cup lemon juice
1 No. 303 can sliced peach

es, drained and diced
bine biscuit mix and curry
powder thoroughly In a mix

1 package flakeding bowl. Mix one-ha- cup coconut (1 cup)of the evaporated milk with
the one - quarter cup water, V4 cup chopped maraschino

cherries, drained (about
Elastic encircled cup. Non-ro- straps. Fabu-
lous fit by Gossard. A, B and C cups. Sizes
32-3-

Add to biscuit mix, stirring
until well blended. Bring 1.9920 cherries)

1 cup heavy cream,
whipped

chicken broth to a brisk boll res. to 4.98then using a tablespoon, drop
biscuit mixture Into chicken Crisp lettuce leaves, op

reg. 2.50broth. Simmer dumplings 10 tional
Dissolve gelatin in hot waminutes, then cover and aim-

ter; add cold water and mixmcr 10 minutes longer.

'

S :

Remove dumplings from well. Chill until slightly thick-
ened. Slice two bananas; add 1.99broth onto chicken platter and

100 cottons rayonacetate and all rayon
fabrics. Over blouses and tuck-In- Solid
colors, stripes, checks, prints. Sizes 30-4-

Pastel and dark colors.
Keep warm. lemon juice and mix well

Fold banana mixture, peaches,' To make gravy. Mix the
three-fourth- s cup coconut and

one-hal- f cup flour wit cherries into gelatin mixture,
enough chicken broth to make Turn Into a mold ora smooth, pourable mixture.

aa to broth with the re six to eight individual molds,
Chill until firm. Unmold.

Mash remaining banana;maining evaporated milk, stir
ring constantly. Add giblets add cream and remaining co-

conut and mix well. Serve
Cook and stir gently over low

salad topped with cream mix
neat until thickened. Add
sliced d eggs. Serve ture; or pass in serving boatover hot chicken and dump for individual service, Garnish

with lettuce if served as a saliings.
Frosen Peas and Macaroni '

ad.
Plumped Prunes

Hot plumped prunes are an

Save 2.99

COTTON DRESSES

This pretty casserole will
surprise and please. Conk
about one -- half cup elbow
macaroni and one 10 -- ounce
package frozen peas In the

unusual flavor-packe- d accom-
paniment for roast lamb, beef
or broiled chicken. Add thin
lemon slices with whole clovusual way. Combine them

with one can undiluted cream es in center during plumplng- -
of mushroom soup and one-- time for further flavor Internau can tomato sauce. Season est and drama.

Carrot Glatewith salt and pepper to taste
Pour into lightly buttered cas Scrape fresh Western-grow-

carrots; leave whole and cookaeroie. Heat in moderate, 350
degree, oven H to 20 minutes

Washable drip-dr- y fabrics. Colorful cot-

tons, short roll sleeves, small collars. Full soft
pleat skirts. Finished with a 4" hem.

until tender. Drench In youror until bubbly. For an extra lavorne candying syrup and F :flavor lift, sprinkle with Par Save 3.99serve as a special dinner-tim- e

treat,mesan or grated cheddar
eneene before baking.
Peach Ambrosia

reg 10.98

Save up to 2.01

FAMOUS MAKE SHIRTS
Dreis shirts in whiles and colors In a wide array
of fabrics. Includes one large group of genuine
Imported pima cotton whites. Sizes from 14 thru 17.

Reno Police Press
Search for Suspect

This can double as an
or as a light dessert. De--

neno -l- upn- Police today In

CAREFREE DRESSES
Round the clock and fashions.
Tailored shirtdresses in worsted rayon flannel.
Printed magic crepes. Jersey sheaths in wool and

,
orlon blends. Dressy taffetas. , Black and colors.
Half sizes and regular sizes.

7.99
irost ore package frozen
peaches; combine with sliced
bananas and some coconut.

tensified their search for an
Ogden, Uiah, housepaintermars an there Is to It. It may

nund simple ... and It is, but considered a prime suspect In
the knife slaying of Paul G.
Allison, 59.

u is aiso aeucious.
Hungarian Coulash
Known World Q,rer 2.99 10.99reg. 4.00 & 5.00The body of the Santa Rosa. reg. to 14.98It has been said thai almost
every dish of meat cut Into

Calif., business and civic lead-
er was found In one of the
camp coaches he manufactur-
ed last Saturday. He had been
beaten with a catsun bnl(l
nd slabbed numerous limn

pieces about two Inches cubed
that it flavored with paprika
la called a Gulyes in Hungary
(goulash to us). Certain It Is
that Hungarians and others

A,

in the back.
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