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SMOKED BONELESS PORK BUTT, one of the handiest of all pork buys, can come ta 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 boilad dinner, or fried and served
with whele 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. Or use 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

One of the easlest ways to pre-
pare the smoked pork butt Is to
simmer It in water unijl tender,
Vegetables added the last 35 to 40
minutes of cooking take on the de-
lightiully amoky flavor of the meat,
and make a type of New Englund
“‘bolled" dinner that will be & fam-
lly favorite.

BOILED DINER

1 smoked boneless butt, 2 to 3

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

Cover smoked bult wily waler
and cook ab simmering tempera-
ture unill tender, about 2 hours.
Remove butt from water, place in
a shallow pan and spread with a
gluze made by combining 1= cup
brown sugar with a little pineapple
sytup and 4 teaspoon ground

bitt has been cooked In water untl)

tender, slices may be cut thicker| » .

and quickly browned In w lilte
butter or margarine),

Water Heater Must
Be Adequate for Job
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When you considet bullding or re-

modeling or just buying new appli-
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EASY RICE
PUDDING

23§ cups hot milk

2-3 cup packagoed pre-cooked

rice

1.3 cup sugar

1, teaspoon salt

1, teaspoon nutmeg (optional)

14 teaspoon vanilla

1 mblespoon butter
Combine all ingredients and pour
Into greased one-quart baking disn,
Bake In moderate oven (350 du-
grees) 45 minutes, stirring ‘once af-
ter 15 mioutes, again afier 30 min-
ules, and again after removing pud-
ding from oven, If desired, place
pudding under broller for a few
minutes to brown, Berve warm. at
room temperature, or chilled, This
pudding may be thin when first re-
moved from the oven. It will be-
come creamler op standing since
the rice continyes to absorb milk as
the pudding cbols, Makes about 4
cups or 4.or § servings.

Brecald and
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A QUICK, EASY RICE PUDING that's o taste-thrill
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made with pre-cooked rice that takes the toil ott of all rice
cookery bacause it is already cooked.

1 small head caluliflower,
separated Into florets
2 tablespoons quick-cooking
taploon
1 teaspoon sait
1 teaspoon papriks
2 cups mdlk
1 cup grated American cheese
1 cup buttered bresd crumbs
Cook cauliflower In bolling, salt~
ed witer 12 minutes, or untll ten-
der, Drain and place In a greased
baking dish, Meanwhile combine

taploca, salt, papriks and milk in

CAULIFLOWER au Gratin makes an interestingly different
main dish for a meatless day, Breaded fried shrimp, prepared
from frozen packaged sheimp, can be placed sround the pip-
ing hot vegetable casserole. The cauliflower is sasily prepared
and the cheese sauce thickened with quick-eooking fapieea.

— Photo courtasy Minute Taploca

Vegetables for Mai

B, 1,

n Dish

sauce pan, Place aver medium Beat
and cook until. mixture comea to
& boll, stirring constantly. Remove

dégrees) 20 minutes, or until the
crumbs are browned. Makes -
servings, ;
Blices hend Tetiuce su ha
Pt i o
excellent  accompantment, ;
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CONTOUR-LIFT FLM, Ma-

unds cloves. Decorate top of meat with | ances, conslder the capacity of the . b i, 7l Sy 4
gwp:oh. cloves pineapple tldbits stuck on with | water heater in vour honie, dame Helena 'Rublnlfllnl E L
1 hay leal cloves and toothpicks. Glaze in n| Aceording to the Plumbing and| wonderful contribution te o
4 whole black peppers hol oven, 400 degrees, for 15 min-| Heating Industries Bureau, no heat-| maturing  beauty will give

4 1o 6 medium carrots
8 smnll onions
2 to 3 medium polatoes

Remove wrapper from ﬁtenl and
place in a large deep utensll, Add
hot water to cover, then add sca-
sonings. Simmer, covered, 1!
hours. Add seraped carrots, peeled
onlons and parcd potatoes cut in
half. Cook for another half hour or
until meat and vegotables are len-
der. Makes about four servings.

GLAZED BONELESS BUTT

The smoked bult wins & gold star
for entertalning when copked in

utes,
JIFFY MEAL

The end of a day at the office,
commitiee work, Red Cross, shop-
ping or housecleaning ean sud-
denly find you with little time left
for preparing dinner an schedule.
That's when you'll want to rely on
n quick dinner such as fried
smoked pork butt served with
canned, whale kernel corn.

Cut smoked butt into thin slices,
about 1y inch thick, Heal a litle
{al in a skillal, add slices of meat

and cook slowly until well brown’
on both sides. (If, before slleing,

er of less than 30-gullon storage
capacily supplies enough hot waler
o meet normal average domestic
requirements,

It states that aulomnlle laundry
machines reguire from 20 1o 30 gal-
lons of hot water in & period rang-
Ing from 30 minutes to one hour:
that many automatic dishwashers
require hot water at the rate of
115 1o 2 gallons per minutes, or 10
gallons per load; that & tub bath
requires about 15 galloms of water
at & temperature -of around 140/ de-
grees while three gnllons of hot wa-
water per minute are required for
n shower bath,

your spirits an exubarant lift,
Pat Contour-Lift Film briskly
into your skin under your chin
to counteract a flabby chin
and heavy jowls, Wear invis«
ible Contour-Life Film under
your make-up durirg the day,
re-apply before rnﬁrlngr. for
a round.-the.clock lifs. There
is no excess of oil to look or
feel greasy. Pat always in an
upward metion.
—Phote courtesy
** Helena Rubinitain
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A “first-time" offer of exquisite stemware, at

a fraction of its retail value, filled with Medo-
Land prize-winning Cottage Cheese. (MEDO-
LAND 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"

¢

Save 4 goblel lids, add $1.19 and receive o matching et of
sherbel dishes from your Medo-land Salesman,

and get your Early American Stemware filled

i) i

today. Made fresh for you every day by Medo- e -5 | '
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with the finest Cottage Cheese on the market

V,'):

Land, this high protein, low calorie food is "y

ideal for Lenten season serving.

A malching 1#1 of 8 juice glosses for 4 caps from your coltoge
cheese goblels and $1.19, or both sets for 8 lids and $2.38,7
Sed your Medo-land Salesman,

P.S....you’ll save now on new
Duncan Hines White Cake Mix
...one package HALF PRICE
when you buy one at regular price!

Toke advantoge of this special offer ot your grocer's! Hurry... supply Limited)
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