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Food Editor

A special family dinner menu
includes savory Pork Chops

with Orange-Apricot Dressing,
broum-buttered green beans, spiced
crab apples, and erisp bread sticks,

ﬁ w Car, station wagon, or truck — all start
( ¥ 8 for sure with an Atlas Battery under the
- hood. Atlas Batteries start fast in any weather, get

you where you want to go. Extra-rugged construction

means that you get top performance even under the
toughest driving conditions,

Perma-Ful* protection guards against damage from
heat and low water level . . . means longer battery life.
Get ready for action—get an Atlas Battery for your car.

Lamily

Pork Chops with
Orange-Apricot Dressing

TO PREPARE: 30 MIN. TO BAKE: 1 HR,

teaspoon fat

6 pork chops, eut Y5 to 4 in. thick
4 leaspoon salt

14 teaspoon black pepper

Yy cup finely chopped onion

1 qt. tossted bread cubes

1 cup orange pieces

Vi cup quartered dried apricots

Yy eup golden raisins

4 cup snipped parsley

¥ teaspoon salt

¥, cup orange juice

2 teaspoons lemon juice

/‘3 clove garlic, minced

Y4 cup firmly packed light hrown sugar
Y4 teaspoon salt

14 teaspoon ground ginger

!4 teaspoon ground mace

1in teaspoon ground cloves

1. Heat the fat in a skillet; add chops
and brown well on both sides over medi-
um heat. Remove chops from pan and
sprinkle on both sides with u mixture of
the %4 tenspoon salt and the pepper.

2. Add onion to the skillet and cook until
onion is soft.
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You're never far from Atlas Service. Over 50,000
Service Stations in all 50 States and Canada sell
Atlas Tires, Batteries, and Accessories.

WHEN THE CHOICE IS YOURS. . .CHOOSE A I LA s
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3. Toss together the toasted bread cubes,
onion, and next five ingredients. Turn
dressing into a 2-qt. baking dish and top
with the pork chops.

4. Combine the orange juice, lemon juice,
and garlie; stir in a mixture of the last
five ingredients until well blended. Pour
about 3 tablespoons of the orange juice
mixture over the chops.

5. Bake at 350°F 1 hr,, or until meat is
tender, basting cccasionally with the re-
maining orange sauce.

6. To serve, remove chops and keep
warm. Turn dressing onto a heated serv-
ing plate and top with the chops, If
additional flavor and erunch is desired,
toss 1 cup of buttered toasted bread
cubes* with the dressing before turning
onto the serving plate, 6 servinga

‘Buttered Toasted Bread Cubes—Trim
crusts from 2 slices of toasted bread; cut
into Ya-in. cubes, Melt 2 tablespoons but-
ter in a skillet, add toast cubes, and toss
until all sides are coated and browned.

Horse-radish Beet Mold
TO PREPARE: 10 MIN. TO CHILL: 3-4 HRS.

1 3-0z. pkg. lemon-Aavored gelatin
1 1-Ib. jar whole beets, drained (reserve
liquid)

2 tablexpoons cider vinegar

2 tablespoons onion soup mix

2 tnblespoons prepared horse-radish

1 Inrge stalk celery, cut in pieces
I. Lightly oil & 3-cup mold with salad or
copking oil (not olive oil) ; drain.
2, Add enough water to the beet liquid
to make 1'4 cups: heat thoroughly and
pour over gelatin in a bowl, Stir until
gelatin is completely dissolved.
3. Pour dissolved gelatin into blender
container; add beets and remaining in-
gredients, Blend until mixture is puréed,
. Turn into the mold and chill until
firm, 3 to 4 hrs.

Flavor Combinations Extraordinary!

Have you ever eaten Pork Chops In Sour Cream?
Blintzes? Farmer's Chop Suey? Well, you'ta in for o gour-
met treat with this book of recipes—aoll wing wmoath,
rich sour cream, golden-Recked buttermilk, or sour milk,

COOKING
WITH SOUR
CREAM OR
BUTTERMILK

Dinner

5. To serve, unmold onto a chilled serv-
ing plate. About & servings

Creamy Horse-radish Beet Mold
Follow recipe for Horse-radish Beet Mold.
Add % cup thick sour cream to the beet
mixture before blending.

Chocolate-Prune Whip
TO PREPARE: 15 MIN. TO CHILL: 1 HR,
1 eup sieved cooked pruncs
1 cup (6-0z. pkg.) semivweet chocolate
picces, melted
1 cup whipping cream, whipped
I. Stir melted chocolate into sieved
prunes until thoroughly blended.
2. Fold into whipped cream and pile mix-
ture into ehilled parfait or sherbet glass-
e, Chill thoroughly, About 6 servings

Pecan Poofs
TO PREPARE: 20 MIN., TO BAKE: 20-25 MIN,
(allow time for chilling dough)
3 cup butter
Y4 cup sifted confectioners' sugar
I cup flour

1% teaspoon salt
I cup pecans, finely chopped

1. Cream butter until softened ; add sugar
gradually, ereaming until fluffy after each
addition.
2. Blend flour and salt; add in halves,
mixing until well blended after each ad-
dition. Stir in the nuts. Chill the dough
thoroughly.
3. Shape dough into “4-in. balls. Place
on ungreased cookie sheets,
4. Bake at 326°F for 20 to 26 min.
5. While atill warm, roll in gifted confec-
tioners' sugar, sweeténed Dutch process
cocoa, or Cinnamon Sugar.

About 4 doz. conkies

Cinnamon Sugar—Blend together 4 cup
wugar and 4 cup ground cinnamon.
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SARAKA SOLVES THE PROBLEM-
OF “AFTER 45" IRREGULARITY

Doctor-approved bulk stimulant helps keep you

comfortably on schedule as no ordinary laxative can!
As we grow older, our systems may often need outside aid to help
maintain a normal regularity pattern, Continued use of strong
drug laxatives can be irritating, even dangerous, Thit's why many
doctors recommend SARAKA, the pure, all-vegetable bulk stimu-
lant Iaxative for middle age and over. SARAKA supplies the moist,
bland bulk that is so essential to healthy bowel function. And

2 i only SARAKA has a gentle stimulant action

to help ease this bulk through your system
plus Vitamin B,
Special note to weight watchers: Luck ul suf-
ficient bulk in 900 calorie liquids can lead 1o
constipation. If this occurs, supplement your
daily diet with all.vegetuble SARAKA,
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DRAW
THISI

Here's what artiil.educalor

ANN DAVIDOW 7 ¥~

woys oboul her book, "lel's Draw
Animals™

“Let's] Let's find out together that it
I-nzlh 1o draw in steps = stan more fun
4 mp- are also tricks, wel to rhympe.
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un; up nights, DeWitt's Pills
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muncles. Try DeWitt's Pilla for
mncl diuretic arﬁun to help
nerease kidney outpiit and re-
llo\w minor l:latkier ritationa.

Get De Witt’s Pills

FALSE TEETH BREAK?

Now repair thom
at home in 8 min. I,.
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nnteed, or return book for full refund.
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“This rotten head cold—
I just can’'t get to sleep!”

Medical discovery from Vicks starts rellef In 156 minutes.
Helps save you days of head-cold misery!
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2. Dry up head.cold congestion,
clear your stuffed head — fust
3. Open cold-blocked sinuses — fust.
-l Clear stuffed breathing passages
for haurs
So, when you catch cold —don't sul-
fer days of misery. Tuke fast-ncting
Vicks Therncin, and feel better fast
—starting in just IS minutes! g

FAST-ACTING VICKS

Theracin

DECONGESTANT COLD TABLETS

Next time a head-cold strikes,
don’t just simply “put up™ with it
Instead of suffering through days
and nights of miserable congestion
-now you can feel better faster than
you ever thought possible !

Just take new Theracin Decon-
gestant Cold Tablets as directed.
Vicks Theracin starts reliel in 15
minutes. Helps save you days of
misery. Only Therucin gives you this
fast-acting formula. It helps:~
L. Turn off running nose — faat,




