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Add additional water, If desired, to
mnkn n llilnner Mew. This recipe
makes 1 generous Rowings.

or large saucepan,' Add the bcrf
anil brown well on all skies. Add
Uio 'I cup water, salt and pepper,
Bring to a boll, Turn llu lirat
down. Cover and simmer about 2

to 2i hours or until tlio munt it
tender. During the lust 49 niiititivi
of the cooking time, add Hie onions,
rice, carrots, tomatoes and tlio l j
cups water. Cook covereit over J
low heal until tlio rice la tender.

Ranch House Stew
U cup flour

l' lbs. beef stow meat (cut In
l'i-ll)- . cubes)
cup butter or niainsiiiie

i cup water
2 teaspoons suit

! teaspoon popper
1 cup onions, o o a r t e 1 y
chopped

a cup uncooked rice
2 cups sliced carrots
1 No. 2 can tomatoes

I'i cups water

Roll the bref In the flour. Use all
Uio flour. It any Is led, Kprluklo it
over Uie meal in tlio skillet. Melt
the butter or margarine in a uktllct

r -
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CINCH CAKE with Cinch White Cake Mix it easy, quick and
economical. The mix contains all the finest quality ingred-
ients necessary, including morning-fres- h eggs and top. grade
milk, to make a wonderful cake. Egg solids are one of the
basic ingredients of Cinch Mixes, All four flavors of Cinch
Cake Mix, as well as Cinch Corn Bread Mix and Bran Muffin
Mix eae made with egg solids for purity, flavor and ease of
preparation. '

Strawberry Cake That's a Cinch
With spring comes strawberry I sugar. Acid 1 ciiir. Vi teaspoon al- -
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season. Al this moment here we
are between seasons lor straw -

berries, but they will soon be back
in all their luscious beauty.

Here's a simple and easy recipe
to follow, for a Strawberry Cake
mai s a cuicn. Ho beating is
necessary. Just add the water, stir
lightly and bake.

Mix 1 package Cinch White Cake
Mix witli 1 cup water, followuig
the directions on the package. Pour
batter mto a greased and dusted

tube pan and bake at 350
degrees until lop of cake springs
back without leaving imprint when
touched lightly with a finger. Let
cake cool in pan for 10 minutes
before removing. Turn out on a
wire rack. When completely cool,
cut in layers. Place on serving
plate and till mashed sweetened
strawberries between layers and
half way up in center of cake.

Cream together 1 cube butter or
margarine. 3 cups sifted powdered

light niut tlulfy. Spread the pale
green frosting around tides of cake
and on top.

Toast under broiler 'i cup
chopped almonds. Whip a, cup
heavy cream with 1 tablespoon
sugar until stiff. Add the cooled
almonds and place spoonfuls of the
cream around the cake. Place a
big strawberry on each dot of
cream. Place remaining cream in
the middle of the cake, piling it
high. Place whole strawberries on
top.
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VERN OWENS' ,

Cascade Home Furnishings

MAKE LIGHT of visible hair on arms and legs with Nestle
Lit, hair lightener that quickly and safely
blondai hair. Nastle Lit contains lanolin and allows those not
hair-fre- e to remain care-fre- e throughout the summer and the
year around.

BEEF ON THETMENU
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ing pan. Add remaining ingredi
ents. Simmer until rice is tender,
about 30 minutes.

Cl'BED STEAKS
4 cubed steaks
Flour, is desired
Lard or drippings for frying
Salt and Pepper

Dredge steaks with flour. Brown
on both sides In hot lard or drip
pings, season and fry at moderate
temperature until done, turning oc
casionally. Allow 4 to 6 minutes for
cooking.

SWISS STEAK
ON NOODLES

4 pounds chuck steak cut l!i
inches thick

3 teaspoons salt
i teaspoon pepper

!i cup flour .
3 tablespoons lard or drip--
pings

2 medium onions, sliced
1 green pepper sliced
1 No. 2 can tomatoes
4 cups cooked noodles

Season flour with salt and Bee
per. Pound flour well k into steak.
Brown in lard' or drippings. Add
onions, green pepper and tomatoes J
Cover and simmer two hours or
until tender. Serve Swiss steak on

&rio and
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SWIM SUITS fit a little better
with little something under-
neath in the way of a found-

ation. Gossard designers
selected this model to do a
neat job of helping curve the
bulges. The tissue-ne- t elastic
number weighs-i- n at about
five ounces, but it makes jer-

sey suits and beach snap-
shots more inviting.

bed of noodles. - Thicken cocking
liquid ana serve as gravy.

BEEF POTATO PATTIES
1 pound ground beef
I cup grated raw potato
3 tablespoons grated onion
1 teaspoon salt

Vt teaspoon pepper
Combine all ingredients and mix

well. Shape into six patties. Place
on broiler rack In broiler so top
of patties is about three inches
from heat. Broil on one side until
browned, turn and broil on other
side. Allow about 10 minutes on
each side.
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HAMBURGERS DELUXE .

1 pound ground beef
?a teaspoon salt
?i teaspoon pepper
j pound bleu cheese
1 tablespoon Worcestershire
sauce

3 tablespoons mayonnaise
M teaspoon dry mustard

Combine ground beef, salt and
pepper and shape into eight thin
patties.. Combine remaining ingre-
dients for stuffing. Place V. of mix
ture between two patties and press
edges together securely. Set regu-
lator to broil. Place patties on
broiler rack. Place two inches from
heat. When one side is browned.
turn and finish cooking second side.

. SPANISH BICE WITH BEEF
1 pound ground round
1 tablespoon lard or drippings
1 cup diced onion .

?i cup diced green pepper '
1 44i. can mushrooms (op- -

tional)
1 cup diced celery - '

cup uncooked rice
S',i cups tomatoes

'

. V : '

1 tablespoon salt V
V teaspoon pepper -

Brown meat In drippings in try--

Opy
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your jams

Sure-Je- ll

FLAVO-R-

OUARDf,
and fellies

fouget mm natural fait flasbr
and siite resoUs ebry time.!

Now b obtolufoly turo of luscious, fresh-fru- it

flavor. Use Certo or Sure-Jel- l! Only they can
Tlavor-Guard- " your jams and jellies. Here's why:

With Certo or Sure-Je- ll

natural fruit pectins you boil
your fruit just one minute,
saving precious natural fruit
flavor;

The only pectins coded for
freshness are Certo and Sure-Jel- l.

You know they are fresh
when you buy them. This
guarantee! perfect results
every time when you follow
the recipes exactly.
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CSITO ot tott Jffll- - tiV Pndvth tl G at htit
Jr dnicm-- m UqtU or
H"l Mftnl fruit

Get ready to make the best jams and jellies ever.
Get CertcMWiSure-Je- ll .at your food store now I
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