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EASY RICE
i; prrifr kPUDDING.,;

CAULIFLOWER au Gratin makes an interestingly different
main dish for a meatless day. Breaded fried shrimp, prepered
from frozen packaged shrimp, can be placed around the pip-
ing hot vegetable casserole. The cauliflower is easily prepared
and the cheese sauce thickened with quick-cookin- g tapioca.
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2Ti cups hot milk '
3 cup packaged d

' rice
3 cup sugar -

teaspoon salt
teaspoon nutmeg (optional)

Vi teaspoon vanilla
'

1 tablespoon butter
Combine all ingredients and pour

Vegetables for Main DishInto greased baking disn.
Bake In moderate oven (350 de-

grees) 45 minutes, stirring once af-

ter 15 minutes, again after 30 min-

utes, and again after removing pud
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' ' mifois? icni"V 4mmm l illnlililHrliMIliil i il I'm).! ding from oven. If desired, place
pudding under broiler for a lew

minutes to Drown. Berve warm, n
room temperature, or chilled. This
pudding may be thin when first re

sauce pan. Place over medium heat
and cook until mixture come to
a boll, stirring constantly. Remove
from heat. Add cheese and stir
until cheese Is melted. Pour over
cauliflower, sprinkle; with crumbs
and bake In a moderate oven (350
degrees) 20 minutes, or until the
crumbs are browned; Makes six
servings..

Slices head lettuce served with a
tengy French dressing makea a
excellent accompaniment.

1 small head calullflower,
separated Into florets

2 tablespoons g

tapioca
1 teaspoon salt t
'a teaspoon paprika
2 cups milk
1 cup grated American cheese
1 cup buttered bread crumbs

Cook cauliflower In boiling, salt-
ed water 13 minutes, or until ten-

der. Drain and place In a greased
baking dish. Meanwhile combine
tapioca, salt, paprika and milk In

moved Jrom we oven, ic wui
creamier on standing since

the rice continues to absorb milk as
the pudding cools. Makes about 4

cups or 4. or 5 servings.
A QUICK, EASY RICE PUDDING that's a taste-thri- ll can be
made with rice that takes the toil out of all rico
cookery because it is already cooked.

SMOKED BONELESS PORK BUTT, one of the handiest of all pork buys, can come to the din-

ner table in more than one dress. Shown here are three interesting ways to serve a smoked
butt baked and glazed, cooked with vegetables for a boiled dinner, or fried and served
with whole kernel corn. The size of the smoked pork butt, usually two to three pounds, makes
it a good buy for a small family. After providing one or two dinners, it often yields enough
leftovers to slice for sandwiches or to grind and add to the breakfast omelet or scrambled
eggs. Oruse leftovers to seston that pot of red beans you are slowly cooking on the back of
the stove, adding meat. only after beans are well cooked, however.

SMOKED PORK BUTT '

VERSATILE MEAT BUY. . ;

S3 rfOtmbutt has been cooked in water until
tender, slices may be cut thicker inn mviand quickly browned in a litlte
butter or margarine). mV CD U U

eT I
Water Heater Must
Be Adequate for Job

When you consider building or re
modeling or just buying new appli-
ances, consider the capacity of the
water heater in your home.

water, then 'glazed and baked. A
garnish of pineapple and whole
cloves on the glaze adds the final
company touch.

Coven smoked butt wltl water
and cook at simmering tempera-
ture until tender, about 2 hours.
Remove butt from water, place In
a shallow pan and spread with a
glaze made by combining cup
brown sugar with a little pineapple
syrup and ', teaspoon groundcloves. Decorate top of meat with
pineapple tidbits stuck on with
cloves and toothpicks. Glaze in a
hot oven, 400 degrees, for 15 min-

utes, ;

JIFFY MEAL

The end of a day at the office,
committee work. Red Cross, shop-
ping or housecleaning can sud-

denly find you with little time left
for preparing dinner on schedule.
That's when you'll want to rely on
a quick dinner such as fried
smoked pork butt served with
canned, whole kernel corn.

Cut smoked butt into thin slices,

According to the Plumbing and
Heating Industries Bureau, no heat

One of the easiest ways to pre-
pare the smoked pork butt Is to
simmer it in water until tender.
Vegetables added the last 35 to 40
minutes of cooking take on the de-

lightfully smoky flavor of the meat
and make a type of New England
"boiled" dinner that will be a fam-
ily favorite.

BOILED DINER

1 smoked boneless butt, 2 to 3

pounds
8 whole cloves
1 bay leaf
4 whole black peppers
4 to 6 medium carrots
8 small onions
2 to 3 medium potatoes

Remove wrapper from meat and
place in a large deep utensil. Add
hot water to cover, then add sea-

sonings. Simmer, covered, 1
hours. Add scraped carrots, peeled
onions and pared potatoes cut in
half. Cook for another half hour or
until meat and vegetables are ten-

der. Makes about four servings.
GLAZED BONELESS BUTT

The smoked butt wins a gold star
lor entertaining when cooked In

er of less than storage
capacity supplies enough hot water
to meet normal average domestic
requirements.

CONTOUR-LIF- T FILM. Ma-

dame Helena Rubinstein'
wonderful contribution to
maturing beauty will give
your spirits an exuberant lift.
Pat Contour-Li- ft Film briskly
into your skin under your chin
to counteract a flabby chin
and heavy jowls. Wear invis-

ible Contour-Lif-e Film under
your make-u- p duririg the day,

before retiring, for
a round-the-clo- life. There
is no excess of oil to look or

It states that automatic laundry
machines require from 20 to 30 gal-
lons of hot water in a period rang-
ing from 30 minutes to one hour: "SPARKLINGthat many automatic dishwashers
require hot water at the rate of
l',L. to 2 gallons per minutes, or 10

gallons per load; that a tub bath STEMWARE:requires about 15 gallons of water feel greasy. Pat always In an ,about Vt inch thick. Heat a little
fat in a HkUlnt. Rdrl nllnf of mpnt

at a temperature of around 140' de-

grees while three gallons of hot wa upwira motion, v

,".V Photo courtesy
''"V Helena Rubinstein

and cook slowly until well brown water per minute are required lor : ..filled with prize --winninga shower bath. 'on both sides. (If, before slicing,

withCakes made
bwuuHinesDuncan ,. tj o,-- eOXKAr-e- -

Cake Mixes stay

longer...( fresh

'A "first-time- " offer of exquisite stemware, at

a fraction of its retail value, filled with Medo-Lan- d

prize-wipnin- g Cottage Cheese. (MEDO-LAN- D

COTTAGE CHEESE WON 1st PRIZE

AT THE OREGON DAIRY MANUFACTUR-

ER'S ASSOC. JUDGING AT CORVALLIS.

OREGON, IN FEBRUARY 1954.),

So take advantage of this big "BONUS BUY"

and get your Early American Stemware filled

with the finest Cottage Cheese on the market

today. Made fresh for you every day by Medo-Lan- d,

this high protein, low calorie food is

ideal for Lenten season serving. ..

HOUR ff
'

Save lids, add J 1. 19 and receive a notching set el
sherbet dishes from your Medo-lan- Salesman.they're so

seldomgood they
get the chance ! A matching l of I Juice glasses for 4 caps from your cottage Jchnte gobl.ls end $1.1 9, er beih sets tor I lids and $2.31

Se your Mede-lon- Solesmon.. e A

1$ P. S. . . . you'll save now on new
Duncan Hines White Cake Mix

PRld ...one package HALF PRICEflrtSVm fgj when you buy one at regular price!
Take advantage of this jpecial offer ot your grocer! Hurry... svopty limittdl f, fi


