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CHOCOLATE CHERRY TORTE will add a breath of spring glamour

SOUP COOKERY |

Soup mixes in dry f(orm, such
ar Lipton's onion soup. are fine
additions to many dishes, Braised
veal chops with wine become a
gourmet treat with the addition
of onion soup.

BRAISED VEAL CHOPS
8 veal loin chops, % inch
thick
W cup (lour
3 teaspoon salt
Papper
2 tablespoons fat
1t2 cups boiling water
1 package oninh soup mix
15 cup port wine
Dredge the chops in flour sea-
aontd  with  salt  and  pepper
Brown chops In a heavy skillet
Stir in water, then onion soup mix
as it comes [rom the package, Pour
wina over chops. Simimer, coverid,
1 to 1% hours, basting occasional:

ly until chaps are tender. Turn
chops once during cooking,
MARINADE
For backyard barbecue dishes

shish kebab Is still increasing in
popularity. Chuoks of lamb or veal
may be marinated in onlon soup
mixed with red wine, vinegar, ol

and a toucn of oregano. Allow the|

meat to marinate in the mix for
24 hours, turning occasionally.

RANCH STYLE BEANS

Dress up canned pork and beans
tin tomato sauce i you preler)
for a supper casserole. Saute |
pound of ground meat, stic in 1
cup calsup, 2 tablespoons prepared
mustard, 2 teaspoons vinegar, 1
package onion soup mix and Ys cup
water, Add two 1-pound cans pork
and beans and a l-pound can of
kidney beans, drained, Pour into
a bean pol or 2quart casserole,
Bake at 400 degrees for 30 min.
utes, Makes 10 Lo 12 servings.

CUCUMBER SOUP
The popularity of chilled soups
lasts all sumimer and fall, The
soup may be made with a blender,
but If you don't have one, it i
still & quick and easy recipe Il
your puree the cucumber chicken:
noodle mixture through a strainer
The soup can be made ahond of
time and left to chill in the velrig:
erator until dinner. When ready lo
serve, floal a slice of cocumber
on top and sprinkle with (resh dill
or grated lemon rind for an in
teresting garnish.
1 tablespoon butter
14 cups cucumber, pocled and
diced
3 tahlespoons chopped omion
2 cups waler
1 packoge chicken noodla
LT
12 dill se
sprig
1 eup bight cr
Fresh dill ot
rind for
Saule
butter

gratid Jemon
garnish

cuocumber and oo
for & minutes Stir i
und dill; bri

-

MEAT BALLS
IN TOMATO SALCL

0N

1 pound ground heel chiek tew
spoon salt and iy tons
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| Now, with springtime here and
Ill’ﬁm budding everywhere, the new
Cherry Fluff frosting will be avail-
able for homemakers across the
nation. Quickly whipped up from
mix, the frosting's lightly pink col-

orf and templing bils of ‘mara
schino cherries  give an  appoars
ance of elegance — and  home.

made [uscipusness. Bul there 1s no
cooking: prepuration procedure is
similar to the popular fluffy white
mix, with the addition of juiey
crushed cherries in the flufly frost-
ing, The cherries have been sealed
into @ eellophane and polyethylens
laminated bag to relain all their
patural color and fMavor,

During the springtime, desserts
{with Cherry Fluil are especially
{appropriate The new frosting ap-
|pears delicate on angel food, is
eolorfl on while cake, delicious
lon devils food. 1L eombines with
cream wafer-vpe cookles to make
lusions, melb-in-your-mouth tea
chkes

Like other products from Lhe
Betty. Crocker kitchens, Cherry

FROSTING M

to any manu, Shown
are layers of fudgy cake alternated with a Huffy cherry filling. Dark chocolate glazes the
top. The photo and recipe suggestions are from the Batty Crocker Kitchens.

X

SATURD

AY SUPPER FAYORITE in many homes is hamburger, cooked in tha family's fav.
orite way. These tasty bacon burgers shown hera are made of ground besf, mixed with
cheddar chesss, catsup and chopped green pepper and wrapped in bacon slices. Ac-
company the burgers with browned potatoes, lima beans and crisp relishes, Serve with
mustard and catsup in aftractive green pepper cups for dressing up the table. The phato

ing, while dark chocolate glozes|
over the top |

Lot it debit at your first spring
dinner parly . . . or serve it when

house. I's a dessert that |s quick
te make and equally quick to dis-|
appear! |

Follow the fudge cake recipe
|helow or use Belty Crocker Choco-|
lste Devils Food Cake Mix, slicing |
two & inch layers into four even
layers, The filling of the torle re-
quires ne cooking, but calls for &
new mix now being introduced into
this area, Cherry Flull Frosting
Mix,

Crushed maraschine cher-
ries (gealed into an ‘envelope in-
side the package! are (olded intg
the mix 10 give the fuily filling
i light pink color and delicate flav-
ar.,

Here are the delails for making
Chovolate Cherry Torte
CHOCOLATE CHERRY TORTE

174 cups silted Gold Medal flour
2 cups sugar

Fluff was tested by h kers
across the counlry in thelr own
kitehons, Reporting  homemakers
|wore extremely enthusiastic about
the party-like appearances of this
new frosting. gwing it one of the
highest ralings ever accorded o
new product,

T'his Chocolate Cherry Torte will
add n breath of spring glamour |
to any menu. Layers of fudgy cake
alternate with a flufly charry fill-

2 leasponns baking powder
14 teas sodn

1 teaspoon =all
Ly cup soft shortening
1% cups milk
teaspoun vanilla
eegs 113 (o Y5 cup)
squares unsweelensd choco-
Iate i4.0z.) melted

Grease and {lour two 8 or 8 inch
layer pans, Sift dry Ingredients
into bowl. Add shortening, ‘milk,
and vanilla. Beat 2 minutes on|

e b3 -

Frozen Fruit Cream

Frozen Fruit Cream is rich and
festive — just right for a parly
Chewy chopped raising, Royal Ann
cherries and cubes of sponge cake
In a Frenchdype ice cream make
this unugual and deliclous, It's a
nige dessert for June parties, when
we're reminded to [eature dairy
products to observe June Dalry
Manth.

FROZEN FRUIT CREAM

1 rup light or dark raisins
21 cup sugar
Ve leaspoon sall

I tahlespoon cornstarch
| Y ocop eold milk

n speed in mixer or 300 vig- |
orous strokes by hand, Scerapel
sides and botiom of bowl constant-
Iy. Add eges and melted chocolate,
ond beat 2 more minules seraping
bowl constantly,

Pour into prepared pans, Balter
will be thin in first stage. Bake
al 350 degrees ahout 33 to 40 min
utes, or until cake tests done. Coal

When cake is cool, split each
layer crosswise Inlo two layers,
For perfect culling, use a long,
thin, sharp knife

CHERRY FLUFF FILLING
1 package Betly Crocker
Cherry Fluff Frosting Mix
1 square unsweetened choco-
lnte (1 oz.)
1 teaspoon hulter
1 cup silted confectinners® su-

2 eRRs
cups sealded milk
tenspoon vanilla
cup pitted Royal Ann cher:
ries
cup sponge cake cubes
cup whipping cream

Pour bolljng waler over raisins,
et stand 5 vmnutes and  drain
ool Grind or chop ralsins fine
Blend sugar and =alt with corn-
Add cold mulk and beaten

"

ind he well, Sty
d cook until thick,
stntlve Cool, Stir  in

cherries and cako
Whip cream stitl and fold
to frul-milk mixture. Turn into
gerator troy, place in [(reer
connpartment with

lowest e

11,

tature and (reere

rol 1o norms
Makes six to eight servings
Shape into meal  balls, approxi:
nately 1 {neh in dinmeter, Brown
tmeat balls in fet and then keop
fwot by heating I sauce for about
) minutes. 1A little grated s
410 migkes the meat balls [l

A

To serve, spiit Jong crusty rolls
w o lodl o Fre d length-|
i Arrange o t balls or
wor orust and serve with sanet

Beauty Salon

TOWN & COUNTRY
Call 25671 or drop in!

erners §9

on Spreckels Sugar

Itisn't oiten we get a chance o
thank &l you tolks who've used
Spreckels Sugar for years.
and it seamed like 3 good 123
to do it!

To you Westerners who haven't
toied at, we think you'll love
bright, white, Spreckels Grany:
lated Sugar... and we'll love you

for using i1

SPRECKELS SUGAR

Woelna i ore amee o0 S athed bogar

inlo| iy

cantrol sel|

| temperature con- |

far

2 tablespoons holling water
Make frosting as .directed on|
ipackage. Put lavers together with
10 of frosting between each lay-
saving small amonnt for cen-
ter of top laver. Frost cenler of
top layer
leaving a border of about 2 inc

lelt chocolute and buller
Remosve fron
r, blend In confec
ir and 2 tblespoons

with remaining frosting

liss

5 s
bolling water. Beat pnly until
simooth, but not stiff, Spread choe

olale leing around bBordes of cake!
swirling slightly into edge of Cher-|
v Fluff and dribbling down sides
of eake

the alternoon club meets at _\'ul:rl

and recips suggestions are from the American Meat Institute.

Macaroni Salad | TASTY BACON BURGERS

. . l “Bring on the hamburgers, s per In hall crosswise, seeding, us-
WI th PlCHES |Saturday night” ts a familiar eall|ing the bottem hall for the cup and
|In many humes, for the ground|ihe top chopped in' the following

Cottage cheese, pickles and big|mont patties sre standard wiekend | Tecipe:
meaty chunks ol ripe olives make|fare with many families. Young-
“Marin Macaronl Salad’" a hearty stors love them, so do thelr Dads.!

BACON BURGERS
13 pounds lean ground beel

treal for family meals, Serve it for|Mom likes the idea, too, for a 3¢ cup dry bread crumbs
Supday lunchenn with cold baked|monl featuring ground beel is an 1 gz "5;3?‘”3' beaten
tiam, crisp carrot sticks, choco-|easily propared one, nnd the fam. 1 cup ‘grated cheddar cheese

J

late walnu! cake and hot coffee

orite meat patties may be| 11 cup catsup

|place
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e

PUDDING
Fancy up plain taploca cream

iwhen upexpected dinner guests sr-

sherbet
and

rive by layering it
glasses with cut-up

in
fruit

\whipped cream

MINCED ONION
Three tablespoons of Instant
minced onlen may be used to re-
& large fresh onion In &
Slew

MUFFINS
Put a spoonlul of honey on the
top of each mulfin in the paa
before you put them in the oven
to hake, The honey will sink to
the center and will surprise and
delight the ope who eats it

SALAD

Add minced chives o cotlage

cheese and serve with salad greens,
and

tomatoes cucumbers for a

Wet

Shining New Offer
from Sego Milk

v
EAT

|

|

99¢

from Sego M

Z KLEEN BROILER, SET

HANDY PAN BROILS EVERYTHING
EasiLY! Just pop on chops,
s
meats, yegetables and fruit yoo
would normally broil znd vou're set!
Parfect beoding everytime. Excess

{eaks, hamburgers, all kinds of

uites or fat drips through o pan

3 beneath (Perfect baking sbeet, o)

plus 6 coupons

ilk

MARIN MACARONI SALAD | varjed to suit any octasion. % cup diced green pepper
i : cup, "['"'k ';"'":'!‘: o | Perhaps sou're entertaining| 1 teasponn salt
3 ‘:'[';I_" voaked elbow maca-| .. oon and are looking for an| '3 teaspoon® pepper
T } o ;
| L mburger dish. Try ba-| 12 bacon slices 1
4 53’ Jm“:owf-rm" {con ‘hurgers. The meat is mixed| Combine ground heel, bread
b died' . gte ¥ | with pepper, catsup, and|erumbs, egg. cheese, catsup, green
«eup died green pepper | autc ihusen and wranned in b : ! |
% cup thinly sliced. red rad "se and wrapped in bi-{pepper, salt, and pepper: shape
up 3 e ratcon slices—the result is worth thelintn 12 patties. Wrap each meat|

ishey

2 tablespaons thinly sticed|*""" |patty with a slice of bacon, fast.

green’ onion Purchase several pounds of thejening ends with a toothpick. Place|

13 cup mavenniise ound meat at a time and wrap{on a broiler rack three inches

1 feaspoon propared mustard ¢ ol for freczing. Whenfrom the source of heat and broll

Salt and pepper to tasie | storing ground beof, wrap f,'-lv minutes; turn and broil an-|

15 cup chopped bread & hutter|the 7 ly in waxed paper jother five minutes. Six servings.
{and: refrigers use within twal

pickles ) : v

Cut olives into large * pieces |days. Package the meat carefully
Dirain mucaroni, rinse with cﬂ:'ilhemrt sloring it in the Ireezer:
waler and drain well. Combine alj| ¥Fap i !

Save Time, Space,
Money . . . Freeze

zhily: in' moisture-proof

ingredients and mix lightly, L‘hii||“—rau: aiuaEum ff'.i::
thoroughly | laminat roany of the
; lp,q]:r‘r-:-. Frozen Slrawbarrles
= . 1 may be keptl lhree or|
BAKE WITH 7.UP |four months in the home freezer FREEZE QuiCh
Follow the directions on the|without any loss of flavor L
package of prepared angel food| Rrowned potatoes, lima bheans |
: _ K ’ atoes, lima_ beans, AVAPOCAN
cake mix. Mowsten the egzg whites|ynd crisp relishes are wood ac-| Frasting Contalners

with the same quantily of 7-Up as|campaniments for the tasty hacon, &

PINT |

your recipe calls for waler. Use|'hurgers. An unusual way of sery-

the 7-Up .'_n room tenperalure l.“_ ing mustard and ealsup is 10 place) § =65
use one T-ounce bottle of chilled | phem in green peppér cups, Make 14PINT
the 7-Up at room temperature. Or| waoh cup by culting o green pep- -
gingerbread, using prepared mix. — I W=75¢
When baking a fruit ple tapple, Worid's Only QUART
berry, peach, cherry or even pine- Fully Awtomatic Cloaner s
apple} sprinkle 4 tablespoons of 7. nunu.‘ i

Up over the frult ({lling before put-

ting on the tep erust. The lemon. oL com,

ELECTROLUX’

'Save on Strawberries|

I|}mr l|1|r||mn('y of 7:U/p brings oul w«sﬁ\-dum
the flavor of the fruit; the added ARKEL TWEET i |
rfg_fslure assures a nice plump ple.’ Ph, 47187 2550 Whita St. | Ff&e!ﬂ Lt vcpocuns

Y SAVING COUPON!

KE TO YOUR FOOD STORE——j
B 5 i 5 ieeEannEsag F.687 D
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o1 in

=] r
par rment f ¥
cordance with the ferma of the cou-
This coupan s woid if tared, proe
{bited or restricted by liw, Cash value
1710 cant.
OFFER LIMITED ONE TO A FAMILY

al

CN ANY SIZE OF FRISKIES
KIBBLED OR FRISKIES BISCUITS

NAME
89-4 ErEmEmEseasEEEE 0OFFER EXPIRES JUNE 30, 1958 jssemsnsmrsse s Eaaaems

——— ———————— —— — — — —

ADDRESS
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GO TO THE
BEACH...

i

i éeo TO THE
Q@“‘. . i MOUNTAINS...
Ci

32,00 VALUE

%O PERFECT TABLE HOPPER-{rm sive

e =

/ 2t

lo piace of honor at your 1able—
you can serye diches right {rom the
handsome trav! Ligntweight alumi-
num with zasy grip handles, is a
periect 9% 1 14 swe.

MAIL ORDERS PROMPTLY FILLED

E3Sh BIOilar g2

GET YOUR E-Z KLE

Shaffer

A DREAM TO CLEAN AND STOVE

STAYS NEAT Too! Whala
all wour brovling headaches are
avar pow, No massy beoiler in stove
1o clean! Flat =ize storss eaciy

> 3 tiny space. 5o handy, get severall

EN BROILER SETS AT:

m

Electric

3870 S. Sixth Street

PICNIC IN
THE PARK...

————e e

|

TRIPLE - PAK

POTAIO" oot
. < GRE
ou

it
73

i

\

WHATEVER YOU DO...
eat plenty of

LUE
ELL

atoChips

AT AS ALL
TDOORS!

TOU LEAVE HOME,

DRVE CAREFULLY!




