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A FAMOUS PAIR — dainty pasiry and colfee — can star at
your table. These petal tarts are easily made and ara a perfect
accompaniment for and-of-the-meal coffee. Photo and recipe
courtesy Pan-American Coffee Bureau.

PECAN PETAL TARTS

When the stage is set lor des| lin cup pressing securely. Beal egg
sert, coffee and Pe Petal|jost enough to blend yolk pnd
Tarts make their en 10e, (ropt | white. Combine sugar, Instant cof-
and center., The tart 5| fee ‘'and salt a ndd gradually to|
decorative, the filling ht and egg, beating well af anch u—ddt-l
fiavorful. And the coffec~tobust. |t Add melted but and van!l-
steaming hot—plnys n leading role | la. Sprinkle pocans evenly Into
at any meal, any time of day | mullin. cuns, Spoon filllng over

PECAN PETAL TARTS | pecany, fllling cups not quite to
= e top. Bake in moderate oven, 350
315}:‘;‘; R REUSE 0 degrees, 20 minutes or until set.
N oxrs OR EUEAT ({.!.u:\l.:h w | ..'1_\ whipped cream.
2 teaspoons instant coflee Makes 1 doxen
few g salt
1 tablespoon melted buiter or
MArgarine
'3 teaspoon vanilla For winter laundry-line comfort,

3-3 cup conrsely broken pecan | put a hot witer bottle (n the wash

ments hasket before you ecarry it out to

Prepare ple crust as direcled on | the yard., Then I your fingers get
puackage, and divide in half, Roll|a blf numb during the hanging-|
out each holl la-inch thick: Cut|up job, warm them: sgaiust the hot
pastry Into 72 2-lnch elrcles. Place | watter bottle. Mighty comforting I
one circle in bottom ol ench of 13| you are not one of the forfunute
muflin cups. Arrange § overlapping | homemakers with an  automatic
eircles around Inside of each muf- ' drier,

COLD FINGERS
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Fried Chicken

and

InMilady's Kitchen

By Florence Jenkins

Terald and Dews

Filbert Tuna Crunch l

% cup contsely chopped filberts

1 13 cups packaged precooked |
rice

115 eups bolling waler

3 tablespoons butier
tablespoons flour
teaspoon. salt
teaspoon grated onlon
teaspoon parsley
cups milk |
1, cup sharp cheese, coarsely|

grated

1 T'y-ounce can luna |

Add waler to the Minute rice
When rice boils, cover and let
stand for 13 minutes, Melt butter
in saneepan. Add flour end blend
Add milk and siir untl] thick. Add
salt, onlon, parsiey, cheese and|
tuna hroken into large pleces. Com-|
bine this snuce with the rice and|
chopped  filberts Pour Intor &
greased 8xd-inch baking dish and |
bake at 350 degrees for 40 niinutes, |
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[Serves 6 fo 8 persons, |

STAINS |

Fyr removing fish odors snd
stubborn bits of stuck-on food par-|
ticles from casseroles, dishes, pois,
pans and other cooking and eating
utensils, first pre-sonk all of these
items In lukewarm soap or deter-
gent suds. Then wash In hot sudsy
waler, scrubbing with 8 vegetable
brush if necessary. Rinse In hot
water and dry.

IMPORTANT as her lipstick and make-up in a model's carry-
all is Ban, Bristol-Mayers' new kind of r:;iion deodorant that
rolls an without waste, drip or messy fingers, An anti-perspir-
ant, too, it is guarantead by the American Institute of Laun-
dering not to injure fabrics. It comes in one size only—aone
fluid ounce which is an average three months' supply.

When the first romaine lettuce
reaches the Jocal market it always
seemn lime for a celebration. It
doesn't mean that spring has come
to the High Desert, of course, but
don’t you always feel like you are
geolting Just opdles of fresh vilas

ming from that wonderful green
salnd vegetable?®
And what goes belter with a

toesed salad than fried chicken?
Coca-Cola brings us this recipe
for Herb Fried Chicken Coca-
Cola, with its taste-tempting lure,
Ir flash-last to serve. You can
molsten dry tongues in & wink and
Coke makes everything you eat
with it laste better.
HERB FRIED CHICKEN |

315 1b, drawn, frying chick- |
ens, outl up

1 cup flour
24 teaspoons salt

Yy tenspoon pepper

1 tenspoon dried tarragon

15 tenspoon dried thyme

15 teaspoon rosemary
cup fat or sslnd ol

Wash chicken and dry on abaorb-
ent paper, In a brown paper bag,
combine flour, sall, pepper and
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AN OLD FAVORITE that tasies dalicious hot or cold—iriad
:hi:hn-—-ﬁreparnd with herbs to give it new, bright flaver,

-

served with garlic French bread, a tossed salad and iced Coca-
Cola all add up te reasons for inviting in friends for dinner

spices. Shake several pleces ol | or supper.

chicken sl a time in flour mix-

ture until all are well coated. Heat ¢ = ho bolding
chicken, uncoverad, in hot fat, tum- GARNISH lsweeiened lats. by

”’5 with tongs to brown well on| pamous pastry chefs use choeo. :heﬂ:-?g::u:‘:tg‘u:; :‘:‘ mlﬂi ‘:
:':r Hllg?;.urml-ir “‘rm\'::‘ﬁm:,l:r;m:ﬁ_ late flakes to decorate thelr prizes | downward motion, ping
der. Makes 8 servings. winning oakes and crasm-topped | —

SQE ples. To glve ¥our own desseris T
1 hnzghihl?“cﬁ':!'ﬁ? adive | that professionnl tateh, make choc. K '
e SR olute fakes from n hall square o

1 head of romaine lettuce .
Real CANNON

Ly hesd of lceburg lettuce
2 oranges

L Hanator of ‘walnute- (options RE'OPENING kitchen towel
ali For Your Eating Pleasure

inside every
Giant Economy
size of this fine

French dressing
Wash and break greens into two-
inch serving pleces. Bection two
oranges, peel and slice avocado
Arrange greens and garnish with
orange and avocado and walnuls

Clar - Lou
Dinners

To .1t|'lr|-'l.'.. ln:iu: I1l“reru:.h dresaing all-purpose
over the salad and toss.
YT 4418 So. 6th detergent.
The first U.5. colton brondcloth, HOURS: || Money back If
made in Massachusetts shortly afts 11 am. to 9 p.m. not satisfied!
er the Revolutlonary War, sold for Tuesday thru Sundev | LeveR smOTHNERS GO, NEW YORK, R

$16 a yard,

Each pound contains:
15,000 units Vitamin A
2,000 units Yitamin D

| Fil, rich
\ FLAVOR

milk,
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DUTCH MAID FOOD PRODUCTS Inc., Salem, Ore.

margarine before,
Dutch Mald coptures the notural goodness of fresh

blends it

' ordinary brands.
You've never known such rewarding flaver for such modest cost, [t's
the crowning ochieverment of 28 years' research and experience by Jan
Blankevoort, noted Dutch churnmaster,
It's here, now, at your grocers. Try it on toast, on moshed potatoes, in all your

cooking. Let your first taste show how much you've been missing!
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Here's taste to set your tongue a-tingle—

freshness and richness you've never known in

with healthful, pure ingredients . . .

with an exclusive culture process unknown to

A

e e T

o 0 R e ¥




