. If you would be an expert slew-
maker, follow these simple, basic
Tules:

1. Use any meat desired—beel,
veal, lamb or pork and cut inio
cubes.

2. Dip meal cubes Inlo seasoned
flour and br In a little hot
fat over medium heat, For best
results, brown only & few cubes at
&' time.

A HEARTY BEEF STEW is just the dish to set before a hungry family in nippy eve-
nings. In this tested recipe, beef stew meat is simmered to fork tenderness in bouillon
seasoned with a generous amount of paprika and a whiff of garlic, Potatoes are added

toward the end of the cooking time to simmer in the rich broth.
—Photo Courtesy American Meat Institute

* HUNGARIAN GOULASH

vegetlables.

HUNGARIAN GOULASH

Here's a tasty variation of the

standard beet stew, using siew
meat’(one of the thriftier cuts),
cubed. Berve with & simple fruit
salpd end hard rolls or bot bis-
cuits,

1 pound beef siew meal

1 clove garlie

3 medium onlons

2 teasp paprika

3. Add Interesting Ings,
such a2 some celery lops, a few
whaole cloves and a bay leal. Then
sndd lguid to cover meat.

4. Cover end cook over low heal
until meat is nearly tender,

5. Add the desired vegelables and
eook until they are done. Favorlta
cholces gre carrois, polatoes and
cnlons, Other Interesting wvarla-
tions are peas, green beans, eaull-
flower, whole kernel corn, lima
beans, kidney beans and cabbage,

8. Remoye meat and vegetableg
to & hot platter and thicken liquid
with a flour and waler pasie. Bea-
son gravy and poyr over ment and

1 teagpoon sall

1% teaspoon pepper

2 boulllon cubes

2 cups bolling water

3 cups diced potaioes

Out meat into l-inch cubes and

brown In a litle hot fat. Add
minced garlic, sliced onlons, =ea-
soning= and the boulllon cubes dis-
solved in hot water, Cover and sim-
mer 3 to 3 hours, Add 1*cup hot
water and potatoes cut into 34-lnch
cubes. Cook 20 to 30 minutes longer
or untll potatoes are tender, Bea-
son to tasle ang thicken, if neces-

sary. Four servings.

OXTAIL SOUP

Wash 215 pounds oxtalls and dry,
dfedge with flour and brown in a
lttle hot fat In m deep heavy uten-
sll, Add 1 teaspoon salt, 1y tea-
spoon pepper, bay leaf, parsley and
2 quarts of water, Boll for 10 min-
ules, Skim. Cover and simmer over
low hest 2 to 3 hodrs or until
meat Is very tender. Remove
Joints; plck meat {rom bones and
return meat to soup stock. Add 1-3
cup each diced celery, carrots and
onion and simmer 30 minutes, Add
1 teaspoon Worcestershire sauce
and season to taste with salt and
pepper. Makes about two quaris.

BAKED PEARS

Use fresh or canned pears.
Spread cut balves with marma-
Iade thinned with pear julce, Dot
with butter or margarine and sprin-
kle with chopped nuts. Bake mi 400
degrees just long enough to heat

Milad
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cherries, cubed Taw apples, ploe.
apple chunks and orisp walergress,

teamed with |
In blending sizipes.

Fish for Lent Or Any Season |i

Frowen or fresh fillets may be | tillets arranged in & baking dish
used for this dish, Mornay sauce|and while It 15 baking you can
s the perfect foll for fish any-|finish the rest of the preparation
time. This fine sauce dish is es- for dinner, l

pecinlly useful during Lent when
you're looking for waya to vary
meatless menls.

I froven fillets are used, thaw
according 1o phckige directions,
Pour the Mornay Sauce over the

CIHERRY FILBERT MOLD

Plt cherries from one No. 2 can
sweet cherrles (1 cup) and put &
(ibert kernel in each center, gei
aside. Dissolve one pucknge cherry
{invored gelatin in 1 cup hot water,
add 44 cup lemon julce and 15 cup
cherry juice. Refrigerate until par-
tinily set. Divide the nut filled chér-
ries evenly into 8 Individunl salad
molds, Pour in partinlly set gela-
{in. Refrigerate. Unmaold on lettuce
cups when sef. Allow about four
hours. Serves eight.

CHERRY SAUCE
PlL one cup canned cherries, us-
Ing either light or 'dark sweet
cherries. Mix 2 {ablespoons corns
starch with a little cherry julce

fork and =auce is bubbly, about 25
minutes. Makes four servings.

lels can be [Inked easily with =&

FILLETS OF SOLE
1 pound sole tillets
3 tablespoons butter
¥4 cup finely chopped onion
I inch piece of bay leaf
2 tablespoons flour
14 teaspoon salt
Dash ol pepper
15 cup evaporated milk
1 cup waler
13 cup shredded Cheddar
cheese
2 or 3 tablespoons tonsted,
silvered almonds (If ‘desired)

Melt butter In saucepan, Add
onion and bay leal and cook gently
untll onion is yellow and trans-
parent, Remove bay leal and dis-
card. Blend In flour, sall and pep-
per, Btir in water and'cook stir-
ring constantly, untll mixture is
thickened, Gradually blend in milk,
Sir in cheese, Contlnue
cooking over low heat, stirring fre-
quently, until cheese i3 melted,
Pour over fillets in baking dish.
Sprinkle almonds over top. Bake
In a slow oven (325 degrees) untll

ITOPS N QUALITY

thouss only owe |

SRIPPY

—

Tastes just right with

watem for na
flavor often. Rea

nk

BLUE PLATE
Canned Shrimp

’\E‘LI.'I: plump, roay-pink Blus Plate E!:ﬁmg.am m“

11 never run out of ideas for quick,

® Enjoy thelr flavoer in .-llrhn
.Al:v [uetcaught Alaver in splcy .::Ih. :

to 10ups, salads, camereles—a

@ Serve on toust with chessa sauce. A meal In minuies!

Blue Plats 8hrimp come from the sunny Gulf of Mexico—homs

's best-tosting shrimp, Enjoy their sea-fresh
to eat. No peeling. No wasta,

A Fox. som of Hus Plate Ehrionp i sgusd be | B wiale, row sheimp.

Quick Shrimp Cocktail

and combine with 1 fteasp
grated orange rind, 1-3 cup honey,
2 ftablespoons butter, ¥

vanills extract, 1, teaspoon lemon
extract, 1 cup cherry julce and 1%
teaspoon red f{ood coloring, Bring
to a boll and cops W Jlor
two minutes, Add the cup of pitted
cherrles and serve ns sauce on
angel food cake, over nutmeg cus-
tard, or serve Warm over ice cream
or pancakes or waffles.

L L

HONEY BUTTER
Honey butier gives an interesting
change for waffles, toast or hot
biseults, Cream ons cube of butter
until soft and smooth., CGradually
beat in 1% cup honey and coutinue
to beat until the mixture is light

through and toast the nuls.

and fluffy,
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HEALTH /

And remember—

GRADE A s TOPS/

‘Famous Sunny-Sweet Flavor...More Nutrition

BETTER FOR YOUR CHILD'S HEALTH
because it contains BOTH vitamins A and D

All margarines are not the samel
You'll not only love the dellcious, sunny-

sweet flavor of BLue
nuiritionally better,
others, you get both
Also, BLUE BONNET is

the food-energy that ehildren need during
their formative years. Add ita real economy

. . - and there are the

BoNNET Margarine gives you ALL 3:
Flavor, Nutrition, Economy!

sge FOR

: P for 104
regular handling charge F . that all terms of thie sfer have
Mrs, Tommy Dorsey fovers fulilled rid puch payment e not in viclslien of sy Paderal or Stats Any cther
plays a tune for Al frutes Iraud, The must pay kny sales tax. Offer good in U.S.A caly,
»a Vold wherever teved, prohibited. o stherwiss restricted, OFFER EXPIHES IN 30 DAYE
Bluve Bonnet STANDARD BRAMDS INCORPORATED, 595 Madiron Avenva, New York 22, M. Y.

Greenwich, Conn.—Here's what
wld:ll'l of thp famous orchestra
ader sayn: "My (avoriia spread s
wolden BLU® BONNET because of its;
sunny-swest flavor!’

vitamins A and D!

BonNET—but, it's
too. Unlike most

simply loaded with

reasons why BLue

OURSELF®
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at any store for
TOWARD COST OF 1 L8, OF

7' Blue Bonnet Margarine
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