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Better late Than

Never With These

Mexican Dishes
Manana hi alwaye been one o(
ualea favorite word! and general-

ly her downfall always putting
off to tomorrow what ahould have
been dona .

For a long tlma wa'va tliouiht
you'd Uka a lltlla Mexican cookery
tor tha holiday season but It wasn't
until aomaona fava Buaia two gay
casseroles or whatever they ara
aallad In Mexican, and a pair of
baskets for bread atlrka, that aha

ant Into action.
Hera'a ona with rlca and aarvaa

alx generously.
Mnlran Olla Fodrlda

I cupa boiled rtra
IS cuna fried onlona
V cupa ira'.rd American cheese
V cup butter
tt cup plmen'oa, chopped tint
S cupa aeasotted stewed tomatoea
Cover tha bottom of a well but-

tered caaurola with rice, Sprinkle
on a layer of fried ontoru, then a

layer of cheese, plmlentoea and to.
matoea. Dot with butter and
tlnua until all la uaed, making tha
laat layer of rlca and cheaaa. Bake
covered tor one hour In a moderate
oren, 3M degrees, removing the cov-

er Uie but It mlnutea to brown Uia
top.

Ona of tha nlceat polnla In favor
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Gift Wrap
fenMill J IPC

of Mexican food la that It la elmoat Gift Sealsalwaya prepared aa a main dish
you know, the kind you )ut hava
to hava a green naiad with fur a New
Year'a tupper. Thla ona calling for

pound of round ateak for Instance
and don't forget to lay In Spice

orrgano before you atart. It's
tha flavor you're after:

Beef Htew

(Mnlran
ttat lb. top round aleak, cut In small

plecea.
J cupa I'.ork (or boiling water wllh

V.oaa.aCv; liv"bouillon cube)
I large onion, minced
H green pepper, minced.
Bacon fat
H cup atewad tnmatoea or
1 T. tomato paate.

Ju$t Arrived! Laift Stylingi!1 tea. chill aauca, or a little chill Ik!powder
1 tea, eregano
Ball and pepper

MUSICAL POWDER BOXES
Beaatlful a pan alu- - 4.59

M.inM- - tui.M In .hAHmI . VWFry onion and pepper In bacon
r. cm sifat: add meat and brown well. Add

plain and paitel shade. wOLlMK
Select a "Muse" ake'll like. MaT,atork, aeaaon to taate and cook LECTRIC,n 0w TO

alowly In a covered pan or trarufer
to a cauerole In a alow oven. Add
tomatoea, oregano, and chill when j&tmr WREATH!

and Co Momnearly ready. It ahould cook at leail ftI houra or until tender (oregano la

dried, wild marjoram. It la alao
a dried herb from Mexico, a variety
of aage. Nice to hava on tha ahelf
and call Busle If you can't find It.)

And now wllh a swish of her new
Chrtitmaa aerape. Busle glvea you:

Teroera r.n Rajaa
M aa. J' m. aaaK. .r t"Thla la veal cooked Mexican atyla

and calla for veal round with lemon,
eheeae, rlca and ptmlrnta ' wmBxWipe with a damp cloth and cut
t pounda of veal round Into lenith

,0e. V'VrsstK .iRssrgS v1 VCSi FT.-r- v
m SAX.atrlpa H Inch wide. Pint, however.

IrJ .VI r . 1' you hava asked tha butcher to cut
the round S Inch thick. Now:

iwmai a v mPlata tha veal In a bowl and over
It pour the Juice of I lemana. Let
It all aland for 10 mlnutea but turn
it now and then. ZnlLSIn a flat dlih combine l'i cupa
fine bread crumbi. S cup minced
panley, cup grated Parmeaan Beavy rustle XVV6 t

taT
cheeaa and 1 tea. aalt. 0)

In a aecond plat whisk up 1 egga UHilftallH Li

TDAVC Iuntil they hava a good head of foam.

y" SET orNv
camastaN

CARDS

98c J
,. t lira i wBtlr In 4 T. water.

Roll tha vaal atrlpa, a few at

1
I

rspEcrAbcv
-- a

$1.00
Valui 89'time. In crumb mixture, then In

agg and again In crumbi. Turn the
oven on at 3S0 at thla point .

Take a medium alied frying pan
and heat ' cup aalad oil. Saute tha
breaded veal atrlpa, two or three
at a time, In hot oil until golden
brown on all tides. Watch tha pan
and add more oil If you need It.
Drain tha browned veal atrlpa o n
paper and then place In ahallow
cauerole. Bake 30 mlnutea, or until
tha meat la tender and easily
pierced.

Whlla tha veal bakea, cook until
COMPACTStender In boiling ealled water sr. x GIVE

. OUR

CAHDY

cup of waahed rice about 2 cupa
water and 1 tea. aalt to 1 cup of
rice la tha proportion. Drain rice If I"". 7 Jfta- - In fae a eelectiea you aracrrtala ex U alaaaa ran.neceaaary, season with 3 T. butter,

VALUES 5 00 Valu)
I. $3.95 98!

a dash of aalt and pepper. Arrange
a ring of rice In a serving dish and
put veal In the center. Decorate
with cubea or strips of plmlento and NYLON BRUSHich M
serve piping hot.

NOW d.
ratal l ti

What aort of a vegetable to serve
with a Mexican meat dish? How 1.14 POUNDS
about:

Calabasaa Con Klote -

Four pounda of chocolate
Thla la Italian squash. Combine goodlea for your favorite

Christmas family. Aa--
. . . .ii

with corn and you hava It.
Pour about 4. T. aalad oil In CHtrRRmV

Reg. 10aorvea mn"
yummy-goo-

frying pan and add 1 medium sited
onion, chopped pretty fine. Baute
for three mlnutea or until yellow

bottle

and tender. Stir in 1 pound or about CHFRAMY IHII4 medium aucchlnl aquashes, wash' itad and cut In U Inch rings. Don'l ' SKIN BALM
L ;

peel. Baute for 6 mlnutea on medl
urn heat, turning often, ISkT in

Add 1 can whole kernel corn, and For Lovelier Skin FAOA f7 CMtAY i '
1 medium-sit- e tomatoea out In
elghtha or 1 cup of canned tomatoes.
Beaaon with 1 lea augar, 1 tea. aalt, ClOflREJm

. BOX I
Brde Oet&s t

U tea. chill powder and lea. pep
per. Cook, stirring occasionally, 10 10c Volut

Chinlimlnutea or until aquaan juai tenoer. Now
onfy

SHOE BAGLipsticks Gay For
YuU Gift Givers

Something for the glrlst
It's a going thing to hava PERSONALIZED

GREETING CARDScluster of lipsticks and to change
tha ahada of your llpa to harmonlr BEAUTIFULL 'HI J'Twllh the color of your gown, tun,

Atiorttd Colort

Vary Attractive

79
Holdi 6 tr. Sheti

or sweater. We'll print your own enapshot
part of your Chrietmae esrda.There's a clever little set of three APRON0i7 r m iiiIn red Dlaatlo ahown by Luclen L 8top In today and chenee. tha

card design yon want. FrataptiLong and called Whistle Stop. At aTalgl BaW LalCfJ iwt w a aervwe.X X
Xyou may guest the lipstick contain-

er la in tha form of a whistle, AC BAUDS WITH t J LflsO UVEIOMS tSJf
Calarad
Mrllet V.Than a aet of three In red leatlv

er oaaa by Revlon It the answer to
tha Inexpensive but nlca g 1 1 r7IP 1X1QQiCffl 1prayer.

Pour cranberry jelly Into a flat
' pan and let It harden. Cut out

snipes with a cookie gutter for
r 1 decoration.


