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BUDGETING

The cost of a meal Is usual!
LEG OF LAMB

Buffer service is popular these based on the main dish. Dairy foods
9 days and the hostess is

constantly looking for interesting
foods to olease her guests. Atk....

lli

can stretch meat, fish and poultry
to make economical, yet highly
nutritious main dishes. Dried
beans, peas and other legumes also
are relatively high in protein and
when combined with milk and
cheese in casseroles and soups
make excellent and Inexpensive
main dishes.

tractive slices from aboneless
veal roast for hot
sandwiches are news at the buffet
table. A sour cream-dil- l sauce
gives a gourmet touch to the

Ham Fondue
There's often a bit of a let down

In planning Sunday night suppers
after the big dinner of the day.
Sometimes we have just
from dinner. But it is more fun
when we have a light meal com-

pletely different from the earlier
main dinner and save the left-

overs for "dressing up" on the
next day's menu. That's when our
American Ham Fondue comes jn
for special favor.

Pantry shelf items instant nonfat
dry milk powder and deviled ham

share the spotlight with eggs for
the American Ham Fondue. It's a
most economical recipe for the cost

,'-- 5 . '
menu with broiled tomato slices

L' completing the picture.Q3Ti Since veal is a young, lender
meat, it contains very little nat
ural fat. For this reason it is

Vi cup commercially soured
cream

In a saucepan, dissolve bouillon
cube in boiling water. Combine
cornstarch and 1 tablespoon water.
Slowly add cornstarch mixture to

wise to spoon a little melted short-

ening over the outside of the
roast before it goes into the oven.

The roast may be thawed or bouillon sauce. Stir constantly. Heatis only 7a cents lor approxima.i.
four servings. -- 1Instant nonfat dry milk is used

frozen beiore roasting, as you pre-
fer. Extra cooking time should be
allowed if the meat is frozen.
Place the roast on a rack in a

until sauce thickens. Add salt, pep
per, dill seed, and sour cream.
Blend well. Serve hot with sliced
boneless veal leg roast.

in the quicme sauce for the recipe.
This versatile food adds enrich

shallow pan. Do not cover. Roastr . .S- -

.. s "
a slow oven, 325 degrees, al

ment to American Ham Fondue
for it is pasteurized
milk with only the fat and water
removed, and it is possible to add

lowing 2 to 24 hours for a 1 to
thawed roast and nearly

double that time if you start with BEEF
Guaranteed

YOUNG - TENDER

extra milk nutrients by using non
fat milk in the powder form n a frozen roast. For a 4 to

roast, it will take from 2'i to
34 hours for thawed meat and

this recipe. Because instant dry
milk is a source, of the

important nutrients of milk pro from 4'i to 5 hours if you start
with frozen meat.tein, calcium and riboflavin it Is

When roast is done, place it onknown as "the heart of milk.
Nutritious instant nonfat dry 48a wooden carving board. Garnish

with broiled tomato halves. Serve
c
lb.milk is so inexpensive. The fam

package makes 12 quarts
of nonfat milk for as little as eight BUFFET rr.oalt may be es simple or elaborate as you please, ihown is a roast ieg or

veal served with stuffed tomatoes and meat sauce made with sour cream and seasoned
with dill.

cents a quart.
AMERICAN HAM FONDLE

(Makes about 4 servings)
1 cuo water

IDEAL for a Sunday night supper it this American Ham
Fondue made with instant nonfat dry milk. It is a good
item for the budget, as well and the recipe will make

approximately four servings. The recipe was tested 'by
the Nonfat Dry Milk Information Service.

slices of veal on Vienna bread
with Sour Cream-Dil- l Sauce over
it.

SOL'R CREAM-DIL- SAUCE
Yield: 4 to 6 servings
2 bouillon cubes
2 cups boiling water
2 tablespoons cornstarch
2 tablespoons water

H teaspoon salt
Vi teaspoon pepper

1 teaspoon dill seed

Cut and Wrapped
No down payment on approved
credit You can beat high meat

pricei at

DELL'S
WHOLESALE MEAT

Phone TU

cup instant Starlac nonfat COLE SLAW

Add prepared mustard, grated
orange rind and whipped cream
to mayonnaise for cole slaw. Gar-

nish the salad with membrane-fre-e

orange sections.

Afte TeaPrinted Pattern
Delightfully immortalized as was

dry milk powder
2 tablespoons flour

j teaspoon salt
Vi teaspoon dry mustard

1 4 i ounce) can deviled ham
1 cup cubes day old

bread
3 egg yolks, slightly beaten
3 egg whites

"Alice in Wonderland's" tea par-
ly, it certainly docs not give an
accurate picture of English

customs. England, a land

Pour water into top of double .XSt.tboiler. Sprinkle instant Starlac
825 Mainonfat dry milk powder, Hour,

noted for its many traditions, has
given the world "afternoon tea"
. . . a welcome pause in the day's
activities for pleasant relaxation,
friendly conversation and distinc-
tive refreshments.

At the everyday ritual a family
lea would include crumpets, bread

salt and dry mustard over surface
of water; beat with rotary beater
until blended. Cook' over boiling
water, stirring constantly, until
mixture thickens (about 8 to 10and butter slices or scones. But
minutes). Blend in deviled ham:for very special parties, tea might BIG MAY VALUE DAYS!

SHOP AND COMPARE OUR LOW PRICES!!!
very well include some special
treat, such as "Devonshire Codec

add bread cubes. Continue lo cook,
stirring constantly, until healed
throughout (about 5 minutes). Re-

move from heat: cool slightly. Stir
Custard." And here, we're giving
you an American adaptation to this

small amount into egg yolks.
then blend egg yolks into remain

delicious English dish, where a
sugar-coate- puffed wheat cereal
moisture is folded into the creamy
coffee custard.

ing hot mixture. Beat egg whiles
until stiff but not dry. Carefully
fold into Starlac - ham mixture. E

'
This cereal, more generally en ?1 " tZg,.! . IPour into greased 1M quart casjoyed with milk at breakfast and

?148 34-- 48

serole. Bake in slow oven (325 deas an out of the box snack through-
out the day, provides a fine con

36 Only - Hurry!
Ladies' Full

SKIRTS
?grees) about 45 to 50 initiates or

until puffy and golden brown.
Serve immediately.

trast to the smooth custard. Wheth-

er you serve this sweet at an
English style high tea or as a

slipper dessert it will delight
Iriends and family.

BKEF GOLTASH
Browri Vi pounds of beef chuck. f- 'i W5sj:ei u i i itcut in inch cubes, in two tabte- -DEVONSHIRE COFFEE

CUSTARD
2'4 cups candy coated puffed

wheat

poons of fat. Sprinkle with Vi Reg. 2.98, While

they last!3 I 'THV,Tl4l4-f,-I- O

Ironing Board

Pad & Cover Set
Scorch proof silicone cover
reflects heat. Irons eusier,
faster.

teaspoons salt, V teasp on pepper
and one teaspoon paprika. Com-
bine one pint sour cream with one

V4 cup tender-thi- flaked coco

package onion soup mix as it
comes from the package. Add to

nut, toasted
y cup honey

2 tablespoons sugar
V teaspoon salt meat. Cover and simmer for Vi

DEVONSHIRE Coffee Custard, a favorite English type dish
ar many tea parries, is pictured here afrer being given an
American touch the addition of a sugar coated puffed
wheat cereal mixture into the creamy coffee custard.
Photo and recipe are courtesy of Post Sugar Crisp Puffed
Wheat.

$p3hours or until meat is lender.
Serve over buttered noodles,
mashed potatoes or fluffy rice.
Mukes six servings.

In (M

SPECIALS
Spec. "J

iii'Jli; : v!

Thii Weck-En- d at

BIG Y
Thrift Department

New! Plastic

PRINT

DRAPESSponge

PRINCESS DRESS
Step into this lovely princess

dress see how it flatters the larg-
er figure! lines are as
slimming as a diet; ideal for

plaid and checked
cottons. A Printed Pattern easy
sewing!

Printed Pattern 0148: Women's
Sizes 30, 38, 40. 42, 44, 46, 48.
Size 36 takes 4'i yards

Printed directions on each pat-
tern part. Kasier, accurate.

Send thirty-fiv- e cents tcoins) for
this pattern add 5 cents for each
pattern for mailing. Send
to Marian Martin, care of Herald
and News. Pattern Dept.. 232 West
18th St., New York 11, N.Y. Print
plainly name, address with zone
size and style number.

deal

2 teaspoons butler
2'4 cups milk ,

i cup light cream
2 tablespoons sugar
1 tablespoon instant coflco for

l's tablespoons imitation
coffee flavor instant cereal
beverage)

1 package vanilla instant pud-in-

mix.
. Mix cereal and coconut in a

small greased bowl; set aside.
Combine honey, two tablespoons
sugar, and the salt in a small
saucepan. Bring to a boil over
medium heat, stirring lo dissolve
sugar. Continue boiling, stirring oc-

casionally, until small amount of

syrup forms a firm ball ill cold
water lor to a temperature of

264 degrees!. Remove from heat
and add butter. Pour syrup over
cereal mixture in bowl, stirring
lightly to coat. Press mixture into
a 5xU-J- loaf pan. Allow to cool.

Meanwhile, pour milk and cream
into mixing bowl. Add two table-
spoons sugar and the instant cof-

fee. Add pudding mix and heal
slowly with egg beater just until
well mixed, about one minute. Do

not overheat: mixture will be thin.
Let 'Stand until set takes 15 to
2.r minutes, .lust before serving,
stir slightly to mix partly with
pudding. Makesthree cupi or six
lo eitht servings.

Vnu'l! never brieve tbvv're pltllothey frrl and look like a hrir.
trxiurrd fahrlc. Ilandsoms rnouchfor my room with Iorlr lcyflorml paltrrn edged fn (old.

durable, washable, odorless,

M" wide to pair, with separateTlxSt" center valance. 87" lonr.
Choir o( white, pink, blue, green,malie.

Barbecue Broilers
24 inch grid. Complete with hood
motor, rotisserie, wheels, 3 sturdy

Large size -
nd electric

lens.

B7Cbl$o882 Styles to
Choose From!

FOOD TIPS

ARITHMETIC
Ten single graham crackers,

crushed into fine crumbs, will
yield about 2 J of one cup of
crumbs. Cotton Print

LEFTOVERS

ff Portable "Big Boy" STSff
U BARBECUE Remnants

Look at this Savings

737'
Embossed Paper

Napkins
200 Count, Reg. 49c

37'
Req. 1.29 Straw

Household

Brooms

87'
Sofa Pillows

tUZ 87c
Extra Special

. One frankfurter left over from
lunch? Put it in the refrigerator
and slice it thin and mid it lo'
soup for lunch next day.

ta:ASl'KKMENT
'A dash" means to use less thani

k teaspoon of whatever seasoning
Is called for.

THICKENER
One egg. used as a thickening, is

tha ooiiivalcnt of one tablespoon

ROCK
Through the Day

While You

ROLL
The Work Away

Refresh With Milk!

r&t dining

Fdding Aluminum

CAMP TABLES T'

ifNever Aqain
at this low

01 II.T.T1--
.

CALORIES
There are usually about 'Jllrt cal-

ories in 'a cuioof bread stuffing.

PARTIES

pr,ce l ill
24x60 Inches
Easy to Store
Easy to Carry
Easy to Use

Wciqhs only 22 lbs,
Yo' Supports 500!
Req. 19.95 Value

II II ill im. niii i

h
PICNICS

24-p- c. Plastic

Picnic, Snack Set

Thermo-Pa- c 32-p- c.

Lunch Kits
Insulated C QC
Picnic Baq jl
$7.95 Value W
Kids Siic, Lunch Q Q
Bag Only OOC

Wading Pools 5,19 d."p' Wi,h R""'ir Kir

TENNIS SHOES L""" lot ' Whi" nd p,ld Sl" 8 4

TENNIS SHOES Glrl bl0k ' pl0"1' S"C1 "'-n- "'

Complete
Service for 4.
Ideal for parties.
Barbecues, Picnics
or Campinq!

4.97

1.98

1.98

4x4 Surfaced Redwood $65 M

No. 4 - 2x4 0 $37.50 M

1x4 - E Flooring $85 M

Cedar Shiplap $35 M

Nothing Down and up to

5 Years To Pay

Basin Building Material
4784 So. 6th Ph. 563

Next to Big Y Market

CUSHION SOLE SOX - 3 j 00Many More Items On Sale - Save at ig Y!

LADIES' RAYON PANTIES s 5

colors,
f 7 A r 3 97cformw. w HAM R31

LADIES' SLIPS Re9. J.98, slighHy toiled, broken mei, reo. 2.98 eoch.
Mutt bo purchoied two or'o tint for QQtho low prico of f,r

Newberry's 8$5 Main4710 So. 6th Phone TU

o O


