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InMilady’s Kitchen

By Florence Jenkins

DHerald and Dews

COW BELLES at the Tehama County Cow Belles luncheon at Red Bluff during the annual Range
Bull Sale included guests from Montana, Washington, |dahe, the mid-west, and Oregen. Shown
at left is Mrs. Jim [Freda) Owens, California state Cow Belle president, who organized the
Tehama County Cow Belles and helped start the Klamath County Cow Belles, From left, back
row, are Mrs. Fred Pope, Mrs, Bill Zumbrun, and Mrs, Stewart Nicholsen, all of Fart Klamath;
front row, Mrs. Loren Miller and Mrs. Bill [Marqaret] Owens, both of Red Bluff and Fort
Klamath. Margaret Owens is president of Tehama County Cow Belles.
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SNO-BOY
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pound, by the bag,
by the box!
Featured this week at
your favorite Grogers!
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wheat and barley kernels, no-fat dry milk, seeded raisins a
dried apricots. The scale tells us there's an equal amount

too.

HAEAD PYUDDING s an economical energy-packed dessert. ,
This recice from Goneral Foods' Post ‘Grape-Nuts, fealures kitchen towel

carsal and fruit which indicates the dessert is high in flaver, Economy size of f

consplence over snarled food budg-

by this silent prodding, “‘her sighs|

b — —-M-h-

' denly she becomes aware a tax
month s around the corner and
real economy ls demanded on all

{ frontzl

Then is the time either “'to blow

| & bugle tale of woe' or 1o be
smart and use all the best money
saving measures at hand Turn
ing to her pantry shelf, Mra,
HWomemaker would surely find a
few economical iIngredients the|
usual housewile keeps in stock—/|
wheat and barley kernels (Grape- |
Nuts), nenlat dry milk, seeded|
raisms and dried appicots. And
surely she will have a loat of|
brend handy! With these she can
make a truly deliclous, nourishing
and economical dessert . . , bread
pudding,

And, if vou're one of those per-
sons searching lor exira energy
giving fonds, as well, then rest
assured that wheat and unrle_v;|
kamels In one of them. To be
specific, there I8 more energy per
spoonful in this cereal than In any
other—hot or cold! Whether you |
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nt

Lot

— | this premium

HONEY BAKED PEARS

Wush, core and halve pears, Ar- FREE
runge cut side up in baking dish -
and fi}l centers with hones. Add || Bowling Lessons
& dach of cinnnmon and a dot of FOR
butter. Bake al 360 d s until | MEN BEGINNERS
fruit Is tender.’ Apples may be | ::\:0“ LANES PHONE  Asdy
baked in the same way, | :

detergent for
family wash.

Your money back
It not satisfled!

Lover Brothary, N, Y, MY,

Almost every housewife can re- eat i In & bread pudding, such as
call those irritating bouts with h,,uhh one. or from the breskfast|Teconstituted dry milk in top af
[bawl, you'll prolit from that dif-| double boller; scald. Remove from

lerence in energy outpul that thiy ) ily add milk mixtare
els. Weakened though she may balcereal gives vou. heat, Gradually

will turn to outraged cries’ U sud-| g oups wmall soft bread cubes
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BREAD PUDDING e G

Combine sugar, vanills, and the

l!n berden eggs, stirring constantly,
Mix in ralsins, apricots, and cer«
“leal, Pour over bread cubes in

BREAD PUDDING

3; cup sugar

1 teaxpoon vanilla baking dish. Top with the re-

1 quart reconstiluted nonint m.‘llt:m, 1 cup bread cubes, Placs
dry milk baking dish in pan of hot water,

3 eges, beaten Bake In slow oven (360

L% eup seeded ralsins grees) 55 o 60 minutes, or 1)

"y cup diced drisd apricots knife Inseried near center comes
% cup wheat and barley ker-|out clean. Serve with soft custard
nels | sanice. Makes 6 to 8 servings.
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Service Warranty Included!
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e FREE HOME TRIAL
e CALL 7193 TODAY

For Free Homa Demonstration
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These six suggestions for dinner dishes
are 8o easy and economieal! Made with
the tender cuts of White Star Brand
Tuna, they're so downright good you'll
be serving them time and time again.

So keep these recipes right up front

in your file, And keep White Star

‘Tuna right out front in your cupboard , . ,
and to be sure you're getting these
delicious tender tuna culs, look for the
Blonde Mermaid on the label.

Save thee racipet] Cut nlong this Ninaet

Cut a loaf of unsliced bread in two, length-
wise. ( Viennaor French is good. ) Spread cut
surfaces with a sofl, zippy cheese spread,
using about 24 of a 5- tnﬁ o, e, Mix rest of

chesse with o can (814- or T-0z.) White Star
Tuna, a little ¢ hnmml n‘-I( wy and ondon, and
a dash of pepper. Heap in 4 mounds on one
of those halves of bread. Bake both pieces at
425° (hot) about 10 min. Set tuna-heaped
half on a platter: garnish, Cut crosswise into
4 pleces. Cul other half Joal into ¢chunks o
perve separntoly.

Int one saucepan muke creamed tuna —using
aream sauce or condensed soup and a can
(625« or T-or.) White Star Tuna, In andther
saucepan cook a package of frozen mixed
vegetables. When tender, drain and add to
tuna. Season. Serve on wallles, toast or bis- |
cuita. Enough for 4 good servings. -

on the label for America’s Iargest solling tuna and
in the Pirate Ship Restaurant in Disnevland,

Steam rice pa directed on package—enough
to make ubout 3 cups cooked, Cook 1 pack-
ngo frozan peas, or heat 1 cup canned or
conked peas, Mix a can of condensed cream
of celery soup with 1 cup diced Cheddnr
cheese; add a ean (614- or T-oz.) of White
Star Tuna. Heat until cheese melts, Add
drained peas, Spoon hot rice onlo platter,
making a rough ring. Fill with hot tuna-
chiese, Makes 4 satisfying servings,

Beat 1 egg in bowl. Add n 614-0% ean Chunk
Style White Star Tuna; 8 soda crackers,
erumbled fine; 14 teaspoon baking powder;
2 teblespoons lemon juiee; Y4 teaspoon pro-
pared mustard, Mix, shape into 3 or 4
patties; brown qun kly in a little butter or
margaring {n skillel. Berves Zor 3.

AMIRICA'S GREATEST

Caoak 14 Ib, (2 cups) short-length macarond.
Empty a 1-1b, ean of stewed tomatoes (the
kind with green pepper, celery and onion in
them) into a saucepan; boil gently while
macaroni cooks, Add a can (64- or T-on)
White Star Tuna; heat; season with pepper
and gurlic salt, Toes with drained macaroni
and serve with grated cheese, Or, mix
drained macaroni with lomatoes and tuna
and V4 cup diced chese in 2qL casserolo
and bake at 375° (moderate) 20 to 30 min,
Mukos 6 servings.

SUEY

Just emply n 1:b, ean chop sucy vegetables
into & skillet; add a can (6%4- or T-0z.)
White Star Tunn, Mix lightly. Bring to a
bubble, Season with soy sauce -od salt, if
necessinry. Serve an luffy steamed rice or
cunned Chow Mein noodles warmed in vone
aven, Enough for 3 or 4 eervinge

MAMES IN SEA FOOD: White Star Tuna: Chicken of the

Sea Brand Dietetic Tuna, Sttained Tuna Baby Food, Frozen Tuna Pie,

Frozen Tuna Dinn

or; Willapoint Brand Oysters, Oyster Stew.




