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‘POPULAR ON MENUS—Coast-caught Im]]hm abundant hrnlh
fresh and frozen, is popular on menus as Fish and Seafood |
Month |5 obgerved. Here is broiled halibut, given an added
zost with mushroom mustard, Other good ways with this
versatile fish are Included In today’ s I Inud columns,
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|lhr- ingredients that make it

| tially thaw on the refrigerator

or other SIENS [ chare or ot room temperature

| broiler

| tablespoon or inore prepared

| With Halibut

| mild thele own distinetive fia

ons  and
slices Saule In
Vi Add mus nr
[ tablespivan Waler, cover
‘and cook over medium heat

By ZOLA

Feeding the Family

VINCENT

Food Editer

two tablespoons sugar and
ane-third (o two-thirds eup
toasted almonds. Mix well;

chill, Makes about three cups
Golden Potaloes

Abundance of Halibut
Puls It in Menus

One of the long-time favor.
ites among fishes enjoyed by
those who live along the Pa-
cifie coast, our coast-caught
halibut is now shipped to ali
parts of the United States.

five minutes or uniil dane
Season with salt and freshly
ground pepper
Thig is an excellent relizh
for serving with any poultry,
pork, lamb or egg dish, Com-
bine two cups canned apple
Eauce wuh one cup canned

To give [lufly mashed po
{atoes golden glow to harmon:
ize with Autumn colorings;
add tiny pinch of turmeric to
taste along with other season.
ings,

Ways to Dress Up
Aulumn Vegetables

foods needed every day by
voung, middle aged and old-
sterg allke. One or more serv.
Ings of elther white or sweet

potalovs and at least two serv. |

ings of green or yvellow \{‘:lv
tables, one of which shoulyd be
uncooked, are highly recom.

mended. Here are some new
ways to add Interest and
flavor

| To seasoned spinach, add

crumbled crisp bacon and top

through & sieve
| To fresh, canned or froren
| peas, add chopped parsley,
chives or mint are added to
| the butter sauce

Autumn vegelables such as
_parsnipa turnips, carrots or
|onjons are easily glazed In
| brown sugar and butter or a
brown sugar sy rup.

To sweet polaloes that have
been cooked wnd riced, add
| drained crushed pineapple; or

brown lightly,

Over cusserole dishes, sprin.
kle chopped nut meats or
crumbled corn flakes.

Combine diced beets, {resh,
ly cooked or canned, with
dalry sour cream; season, then
cover with grated chesse and
broil until cheese mells,

Combine red caboage
|shrrddvd and cooked, with
th‘“Ed tart unpeeled red ap-
pIm Season (o taste with
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=
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| whole cranberry sauce; two Nutritionists remind us !}'[at | with yellow and white fluff |with butter or margarine. | salt and lemon juice.
teaspoons graled orange rind. (vegetables are among the of hard - cooked egg pull;pr!nk]e with sugar and For an economical, (asty

and satisfying casserole, com.
bine a one-pouna can red juids
ney beans with No. 2 ean 1o.
miatoes or stewed lomaioes,
one-half cup chopped green
pepper. two liblespoons in-
stant minced onmon and sale
along with freshly zroond
pepper to taste. Turn in'e
casserole. Top with hacon
strips and buke in a moderala
overn, 350 degrees, 30 minyles
or until h':cnn s Lrlip

Maost of the halibut eaten by
Americans todoay is caught in
western walers from Alaska |
|:u northern Calltornia . . . t2
|lhe tune of 65 milllon pounds
cstimated ag thiz year's
“eateh.”

International ¢ o n servation
laws govern the senson when |
the big flat fish can be caught
Fresh halibut is now in many
markels but the season for |
| Iresh will soon be aver; then |
the prized stenks and fillets
will be [fresh-frozen. Same |
quality. Same goodness rush-
ed by freezer cars to loeal
milrkels_ These rocipes are
mrtmu to please the family
Broiled Halibut With
Mushroom Mustard
We pictured this along with

0 good. For six Servings
you'll need two pounds hall
but steaks (fresh or frozen),
galt and pepper, onefourth
cup melted butlur or margat-
ine. Fresh mushrooms are
jrinntll’u! il you prefer them
to canned,

If halibut is frozen, let par-

Preneat
salt

about 30 minutes)
Sprinkle with
and pepper

Plage on well greased brol)
€F pan about three Inches from
source of hest Brush with
melted bulter or margarine
and broil 10 minutes or until
slightly brown. Turn, brush
other side with butter and
broll 5 to 10 minutes longer
or untll fish flakes easily
when tested with a fork. For
fresh halibut, broil [five to
eight minutes on each sida,

Serve with lemon wedges
and top with Mushroom Mus
tard®,

*Mushroom Mustard.
iwo lablespoons bulier
margarine in skillel. Saute
one-half pound sleced {resh
mushrooms (0r one six-ounce
drained), and one-half
medinm  onlan, chopped (or
one teaspoon nstant onlon),
sevien minules, In
melt three Llablesjoons butter!
atdd threg lablispoons (ot
g blend, Whlle on  low
Mame, stie in o one eup milk
and  one cup beavy cream
{onehnlf pint) Season with
ane = fourth teaspoon cpyenne
pepper, salt and pepper. Heal
until nicely thickened, Re
move from heat and slowly
udd one epgp volk, well beaten
stirfing constantly, Add one

Melit
or

can

satcepan

mustard, sauleed mushrooms
ang onions; mix wel Serve
over broiled halibut steaks lor
gunuille treat,

For n many tangy sauce, use
!\ui mustard or one tablespoon
dry mustard dissolved in une
tablespoon Warm waler,

Broil Fruits

Broiled fruits make an at
tractive accompaniment and

to broiled nalibut sicaks

\Nar
Little proparation s noges
sary.  Bimply split  bananas
and slce orange Broil fish
s sopdested anove

When you turn the habibut
fo broil the second side, ar
range s wrounn the
edges of the Yrollér pan and
top each ballbut steak witd
LTITERT] L arimpe  shie
Whon ikl s fTolly cooked, this
frults  will by beaotifully
browned, Allow ote or more
orangs sHiees and bolf panann

lor each serving

Here's a real guick halibut
Aftér halibyt has beéen
brolled, sprinkie It with your
favorite grated choese d
brown brielly under broiler
Spareribs and Kraut

Irick

Pork ian o bit lower i price
right now and sparaori are
[ lly xo inciers of pork
ribs and sauerkraut are many

amonmg 1 Ty 1his

with' e vadl or corm omiul
finy, mayie made from s mix
For each four generous sorv
Ings

Plage two pounds sparerils
and onehalf cup willer in e
pan and ¢ s Eimmaer gently
for two houw Add one gunrt

or a No, 2% en vaul

N sSHuerk

anid cook for 15 to 20 minutes
Ionger. Many cooks pdd » flew
wWhoje Choves 1 the ILICTARTS
hefore cooking This
vers d servied with po
s Dolied in their jacket

nushrodm

table gt

an unusull vegetat vy
fain to ge talked aboul favor
ably, Mushrooms are plenti
ful. Use a pound of them and
combine with thinly slicea
ontons like ks for five
SeTVINRE=
Wash one pound fresh
ushroams (do not peel); cut
e quirters I awishrooins
ire | Ve W
ma I threw small wi

The Stove With an
Open Hearth

Youll love its modern decor-
ator hood that compliments
the modern, the contempor-
ary, the rustic. Ideal for the
playroom, summer home or
cabin. See it at BIG PINES!

=
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$82.40

Most popular screen on the market,
features
doors in several custom finishas plus

GLASSFYRE

COMPLIMENT
2 YOUR FIREPLACE

s with a

Glassfyre Screen

. Enjoy the Warmth
. . . the Gharm

of a Wood-Burning

EPLACE!

The most
and practi

EARLY AMERICAN FRANKLIN

HEATER

on the market—burns
like a fireplace—heats
like a stove!

Choose From Two Sizes

Model $15 135

FIREPLACE

ecanomical
cal fireplace

glass  French

polished brass, choice of several o~
styles. Immediate delivery in most (-’,!E
sizes, Regular mesh screens also from
available, chiarm
nnd is

e o

VOHOGH

THE CONICAL FIREPLACE

Noihing semparey with the friesily
wemapphere of 8 Ouibling Ve ia m Ve
[

The ForeHOOD enhances oy
it pienle diilgn ot b et
* Convemp
fie Ranemy. Dﬂ-.n Coblss A

Cor

Cabins

Uhing, Retive

Budaet

heating wnit.
SOLID CAST IRON

FASY INSTALLATION

Comer or Wall Placement
7 inch Flue—Burms 18 inch Lo
41 linches High—2¥% inches Wide

Removatle Door Converts Trolla
Into High Heat Stove

Now Available in
Colored Porcelain Finishes
PRICED AS LOW AS

New Fireplace Charm from Norway

s
()ra”a, imported
Norway, offers the
of an open fireplace,
an extremely efficient

ste with fire wreen
Wil fender
IDEAL FOR

— “A" Frames — Patios
Rumpus Rogms

19 inches Deep

Terms

All Si

FIREPLACE GRATES

zes and Weights

3460
ta
52" 95

Come in and look over our choice of

accessories
yvour fireplace:

Andirons . . .

For as
little as . . .

-—-:-————"'"" oy
R ] I -

We have every need for
Screens, Grates, Tools,
Lighters, Baskets, Wood Boxes, Bellows,
and many other items too
numerous to mention.

VISIT OUR FIREPLACE DEPARTMENT TODAY!

Plenty of Free Customer Parking

AS LOW
AS *119%°

51 200
PER MONTH!

Add distinction to your home with a comfort-giving
fireplace designed to fit in the modern home with-
out the expense of tearing out walls. Not one—bul
7 different models to choose from—see these fea-
tures:

e NEEDS NO MASONRY

¢ COMES COMPLETE with ® CAN BE PAINTED

its own chimney.

® INSTALLS IN 1 DAY . ..

in most new or axisting
homes.,

— — — — — — — —

We Screen

__UNUSUAL FIREPLACES

slipe ot

® APPROVED by Under-

L]
blend with any color

scheme.

writers Laboratories.

i =

Guaranteed 48-Hour Ilellvery

On custom recessed fireplace screens —
five finishes to choose from. We can re-
place burned or damaged fire screen.

Use Our
EASY
PAYMENT
PLAN




