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EASTER DINNER TURKEY is
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becoming more and more popular.

Cock it whele, cock half or any part. The wheaty, nut.like
flavor of Carnation Instant Wheat is a good addition to poultry
dressing and in this recipe blends very well with the prepared
bread cube dressing and other ingredients.

Easter Turkey

The most economical way to buy
turkey is to get a big one and have
your butcher cut It in hall. Roast
one hall now, freeze the other for
your next festlve dinner, or have it
cut into parts for good any-day
ealing,

For & whole frozen turkey, re-
move from freezer 24 hours before
cooking Hme and let stund at
room temperature, If not thawed
first, allow 113 times as long as
usual to cook. Immediately after
dinner, earve all the meat off the
oarcass, wrap the purits in air-
proof packuge of m pound or so
each, and murk each for kind of
contents, Slore In freezing compart-
ment or put them  back In the
storage locker until wanted. These
packs of cooked turkey are fine for
school lunches, cold snacks, salads,
or for the multitude of creamed
turkey dishes and casseroles,

Thawing lurkey parts requires
several hours to overnight, depend-
ing upon size and (emperature.
For cooking cut-up turkey, you can
soon work out your own timetable.
Low oven {emperatures (350 Lo
325 degrees) preserve natural
molsture. Dark meat takes a liitle
longer than white, so drumsticks
and other dark cuts should go into
the pan ahead of white culs, with
exception of hnlf breanst TomEels,
which may require maximum cock-
ing tlme on account of thickness,
In general, vou'll be pretly safe in
substituting an appropriate turkey
cut for whatever meat 15 called for
in any recipe and following it
through. g
HAVE PLENTY 'OF DRESSING

This recipe Is for about 12 pounds
of turkey, with some left to bake
separately. Change it to sullt vour
needs, allowing 15 cups crumbs
from dny-old or fresh bread for
each pound of turkey (less bread
if not freshy,

4 quarls bread erumbs .
3, tp 1 cup butter or fat
15 teaspoon snll

1Y teaspoon poultry seasoning

or sage
i pup chopped parsley
1 large bunch chopped celery
4 small onlons chopped.

Add seasonings, parsley and coel
ery to erumbs, Fry onlon lightly in
a lttle butter and add. Melt fat
and mix well, Vary the dressing
according to famlily taste, adding
oysters or clams, nuls, ralsing,
chopped cooked mushrooms or
chopped glblets,

APPLE-SAUSAGE
TURKEY DRESSING
1 pound prepared pouliry
dressing
1'% cups instant wheat

115 pounds pork sBusige, sau |

teed
1 cup chopped celery
1 eup minced onlon
3 tablespoons minced parsiey
1 to two-thirds cup chopped

| apples

| 11% oups waler

| (Optlonal: 1 cup secdless rals-
ins, il desired),

Combine prepared dressing (al-
ready seasoned), Insiant wheat,
sauteed pork smusage, celery,
onlon, parsiey and apples; tossing
and mixing gently, Add lquid grad-
ually until dressing is lightly damp-
ened throughout. This amount will
stutl a 12 lo 15 pound turkey, Siufl
bird lightly. Do not pack tightly.
Dressing will expand during cook-
Ing. Do not stuff turkey until just
ready to ronst — L wil] draw more
maolsture from the bird and the
menat will be dry.

If you like more dressing than a
turkey hclds, you can place exira
in & greased pan or cassercle or
a bag made of aluminum Toil.
Bake the last 1 to 1153 hours of
turkey roasting time,

Ir the wrkey 15 not too heavy lo
handle, start roasting breast side
down. Turn breast up the last hour,
Allow 30 to 40 minutes extra time
for roasting bird. That allows for
any extra lime Il lakes to get it
done, nllows time to meke gravy, ‘o
remove {russing cords and to ar-
range on platier and garnish nicely.

TEST FOR DONENESS

Move the drumsticks up and
down. Turkey is done if the leg
Joint gives readily or breaks, If you
can use n meat thermomeler, cook
to 180 degrees,

DO-IT-YOURSELF

A complete, step-by-slepn guide to
laving a rubber tile floor is awail-
able, free of charge, from the Rub-
ber Flooring Division, Dept, C, The
Rubber Manufacturers Assn, Ing,,
44 Madison Ave., New York 22,
N.¥Y. The f{older, enlitled,. "How
You Can Lay A Rubber Tile Floor,”
includes a design chart for planning
& floor pattern and instructions on
caring for h rubber floor,

RABPBERRY MILESHAKE

(Serves 4)
1 cup fresh or [rogzen rasp.
berries N
2 cups chilled milk
Few grains salt
Bugnr 1o laste
1 pint vanilla jce eream
Crush berries. Combine with
miik, salt and half the lee cream
in a shaker or blender. Bhake or
blend well, Pour into 6-0z, glusses
and top with scoops of lce cream
Gurnish with whole raspberries.
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THE BATH is & Spring beauty treatment. A new hat or even
a whole new costume won't have the desired effect if you are
feeling tired from the pressure of your daily routine. Yet
Spring is just the time you want to Tnok fresh and alive to
match the mood of the season. A leisurely bath will help to
restore your old pep and put you in a party frame of mind.
Pretend the clock was never invented and just relax as long
as you like in a ChantHly-scented bath, high with bubbles, to
ralieve tense muscles and nervous tension. Houbigant's foam
bath essence works like a fine bath oil in perfuming the tub
and like a bubble bath in producing myriads of foam. Draw
enough hot water to cover the bottom of the tub. Then pour
foam bath essence directly under the tap and turn warm water
on full force. The greater the pressure, the better the results
will be. Use a tablespoonful of essence or less if you prefer a
milder perfuming effact. — Photo courtesy Houbigant
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It's easy! It's luscious!
It's an Oregon Sponge Cake

A SPERRY FAILURE-PROOF RECIPE

=i S -
Martha Mebde uses the double-quick method in"making this
light, luscious, cocoa-rich cake, Try it! Serianu-mg{nﬂun‘pmf
baking can be... how much safer it i to use relfable Sperry
Drifted Snow Flour and only Sperry for all recipesl

COCOA SFONOE CAKE

All measurements are level, Sift flour before measuring.
Have eggs nt room temperature Continue beating until me-
{about 70°), Preheat oven tobaking  ringue is firm and holds up in
1 ature, 3507 amoderate oven.  stragght ks when beater is
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Ticious jam it is! .

..« [razen

kettle. Using a potato masher,

2

stirring oeensiopally 1o s

dissolved! mix well Makes 5
NOTE: 1f jam is 1o be kept for

on pantry shell. They will not

1ge. Or, write )
heim, Calilornia,
foldes.) o
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M.C.P. KITCHEN LABORATORY
CITRUS PROBUCTS, €O,
AMAMTIM,

CUT OUT AND KEEP THIS RECIPE!
(1¢'s not in the folder in the MCP. Pectin pack-
1 Citrus Products Co., Anas
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THINK OF ITI WONDERFUL BERRY. JAM

MADE ANYTIME...FOR 15¢ A GLASS!

WITH FROZEN BERRIES . . . AND
WITHOUT €00

KING . .. with smazing new

jum peci az&lﬁ« excloslvely
by M.CP, Jam and Jelly P N! But, you ssy
berties are expensive, They are ...
yer, this fine, economical MC.P. recipe (below)
makes more than 13 (14 Ib.) glases
less than 157
. for it has ALL the n
because cooking and boiling are eliminated! Make some today!

Uncooked Berry Jam Recipe*
{Using Frozen Strawberries or Red Raspberriea)
3=16o0z,0r4 =12 oz, or 5= 10 or, peckages

1. Partially thaw the frozen berries and put them in 4 2 or 4 quart

s for
lass! And what extra de-
ral berry favor and color

crush besties thoroughly 10 ob-

1ain enough liquid 10 dissolve the peetin, Place kenle over
slow fire and warm to 100°F, (or temperature you'd use {or baby's
milk). No hotter, please! Remove from fire

Sife | package (313-0n) MCP, Jam and Jelly Pectin into (hawed
beeries, stirring vigorously. Set aside for ar least 20 minutes,

re that peetin in fully dinolved.

3, Siirin | cup light corn syrup, and stir well.

4, Now, stir in 6 level cups beet or cane wugsr (previously and
accurately measared), Mix well.

. With Red Raspberries the jam is ready 10 eat when sugar is dis-
solved, With Strawherries, add 15 cup lemon joice after supar i

full pints or 13 (13 Ib.) glasses.
A time, put in pior jen or paper

carond, well covered (na parsffin needed), and chill for 24 hours in
deep livese, of freeaing of ice cube compartment of refngerater. Then,
stote as you sould milk, and use a8 devired. Never store these jams

keep without refrigeration.

noked jam recipe
pr. 1033 MCP. Co

GRAPE OR APPLE

s JELLIES, TOO, ANYTIME YOU LIKEI
7 JUST USE BOTTLED JUICES . . _and the easy
’.? recipes on back pa
“ P, Juny and Jelly PECTIN. A buich
.made, bomemade jeily 15 big “lif¢” 10 the

of the Recipe Folder in the

1 take
o1, and

and the MCP. Pectin reci
g1es time, & minimum of

ithe. Surprise your family with delicious grape of spple jelly
k ::ld: :;-: eu;lu(.'r-: wiy ... with bottled jmices!

Measure all ingredients before  gently lifted out of meringue.
starting to mix cake. Have ready  (This réquires considerable
an ungreased tube pan, 10 inches  beating.) Then pour batter
diameter, 4 inches deep. Sift to-  slowly and gradually over me-
gothor into n mixing bowl— ringus while gently folding in
1 cup sifted Sperry Drifted with a rubber scraper or large
Snow ‘‘Home-Perfected'" spoon. Fold in just until blend-
Eariched Flour ed: do not stir, Carefully push
14 cup cocoa batter into an ungreasad tube
Mi% cup sugar
a

pan, 10x4 inches,
e n woll in center of dry in-

gredients and add —

14 cup egf yolks (8)

14 cup cold water

1 teaspoon vanilla

1 tablespoon str, lemon juice
Beat with a spoon until mixture
forms a smooth moderately thick
batter, In a very large mixing bowl

1 ift lnst por-
tion lightly from bowl into pan.
Carefully cut through batter,
going around the tubs 5-6 times
with n knife or ateel spatuls to
break Inrge air bubbles. Bo sure
batter ia level in pan from tube
to sides.

Bake 60 to 656 minutes in
prehented oven or until tep

placo— i aprings back when lightly
1 cup egg whites, touched, (Deep cracks in the
aten (7 or B) top are typieal of this cake.)

1 teaspoon erenm of tartar Immediately turn pan upside

1 teas n salt down, Plncmn tube part over
Whip (using hand whip, rotary neck of funnel or bottle. Let

beater, or eleotric mixer) uniil a
very fine fonm forms throughout,
Then add gradually, 2 tablespoons
at a time—

3§ cup sugar

cake hang until cold. Loosen
cuke from sides and tube with
spatula. Turn pan over and hit
edge sharply on table to loosen.
16 to 20 servingm.
ROCKY MOAD I1ICING
Use lovel measurementa for all ingredienta
Measure into a_mixing bowl—
‘g cup soft ahortening
ogg yolks, unbeatlen
3 squares unswestened chocolate, melted (3 ox.)
14 teaspoon salt
4 cupn vifted powdered sugar
15 eup hot coffee beverage (or water)
Beat well until nll ingredienta are blonded and fluffy. Then add—
14 eup walnuts, chopped
14 pound marshmallows (16) cut in quarters
Stir to blend, Spread over sides and top of Cotoa Sponge Cake,

Sperry

DRIFTED SNOW

FLOUR

“NOME-PERFECTED" ENRICHED,

Mart
F-‘i."h:rg.gr:m,;,hade,k

i Bcipes |

M every sacks

SPERRY BAKES BETTER OR
DOUBLE YOUR MONEY BACK!

Nochancaof failure with Sperry
. Drrifted Snow “Home-Parfocted ™
Enriched Floor, Try it in any ree-
ipo wou like! 1f it dosan't bake bot-
ter than any all-purpose lour you
haveover used, send grocor ‘s anles
alip abowing purchase of Drifted
Bnow Lo Bparry Flour, San Fran.
cinco 6, and get double your
money back.

Valuable aliverware coupon
inevery anck. Curon Boss pat-
torn nilverwnrs in Tudar
Plate made hy Uneida
CommunitySilvoramiihin,

-
MRICHED £y oum
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BAKED SEAFOOD ROL

cha

mixing bowl, 114 cups sifted flour,
1% teazpoons double-pction baking
powder, !; teaspoon sall and 1 teus-
Poon sugar,

Add il at once 15 cup cuoking
oil, 33 cup cold milk, s cup grated
American cheese. Stir until mix-
turs cleuns ={des, of bowl and
rounds up into a ball. Place dough
belween two sheels of waxed paper,
10. x 12 Inches. - Roll until dough
reaches all sides. Peel off top pa-
per and arrange oblong with long-
est side parallel to front table edge.
Spread entire

L is quick and eary. It serves six
gourouﬂy and has been tested by Martha Meade, of the

rry Home Service Department, San Francisco. The roll is
sa-flavored biscuit dough, filled with a tasty combination
of salmon, hard cooked eggs, celery, anion an
It bakes to a rich golden brown in 20 minutes and you serve
it piping hot with sauce made of canned soup, slightly diluted,

Full Meal Dish

For the roll, sift together into)evenly with filling.

SEAFOOD FILLING

Mix well together the following:
1 con {lnked salmon, drained

(or 1 eup cooked fish)

‘s cup finely chopped celery
2 hard cooked eggs, chopped
2 tablespoons minced  parsley

15 lenspoon salt

Y toaspoon pepper
1 tenspoon grated onion
2 tablespoony mayonnalse

Roll up as for jelly roll, starting
from the longest side. Seal length-
surfuce of dough | wise seum, Carefully slide s bak-

mayonnaise,

ing sheet under {illed roll unti} it Is
entirely on baking sheel. Oraup
wuxed paper al back, 1Mt and pull
forward, turning enti*s roll obio
center of baking sheet. Then obtime
plete removal of waxed puper from
dough. Using a sharp knife, slash
roll dingonally imto 8 pleces, cut-

Dancing 10 'til 2

MEN'S LATHIN WATCH
With 3-Dwsmond Dial

11 jawel watch with thres
dlamords in face wvpans
gion band, Wesdethil buyl

| 49 50

125 WEEKLY

“PRIACESS JOAN"
Reg. 100,00

75%

1.75 WEEKLY

WEISFIELD'S

PRESENT A

' LUCKY TALISMAN DIAMOND RINGS

NEW

“LADY MARILYN'
Reg. 130,00

89

.00 WEENLY

MILOS LADIES' WATCH

2 Brilliant Diamonds W

A Aramerdous value! Twe
levely sparkiing diamends in
the band of thit beautiful
waleh

‘ 688

50¢ WEEKLY

SERIES OF

13-DIAMOND BRiDAL PAIR

RIG. 215000 ..
R LY
amands in 14K

gold waiting.

3.50 WEEKLY

SPARKLING TALISMANS OF GOOD FORTUNE . . .
BEAUTIFUL SYMBOLS OF YOUR ENDURING LOVE!

At Weisfield's sxclusively . « . this beautiful new series of Ringe
Of-Fortune diamends . . . brilliant rings in wonderful modem sets
tings . + + you'll find the right ring for the one you love in the
Ring-Of-Fertuna collection. Some have the new interlockin dovies.
Chooie your favorite . . « buy it on Waisfield's famous ety

credit ferms.
NO MONEY
DOWN

EASY
CREDIT
TERMS

[ ]

“LADY MINERVA"
Special

49%

125 WEREKLY

STORE

HOURS E‘é‘&‘?
9=3°t a.m. 1.50 WEEKLY
o s

5:30 p.m.

=% April 17th

Music By BALDY'S BAND

MAIL ORDERS
FILLED PROMPTLY




