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PLANTATION BREAKFAST sides, remove the slices from the fiRKKN BEAN

anft aftH hntlini Watpr. TlimNEW CAKE MIX
Hot fluffy biscuits with shiny le heal to high and loosen the, Rlue lake green beans are avaJJ.

preserves, ham, brown from the pan wnn a sjiat- - aoie an year long, tossed in a
avy and hominy grits will cause ula. Concentrate the gravy by green salad wnn french dressing,
true Southerner to drop his r's boiling it hard for a lew nun- - they spark up a spring salad.

?! and eat. For red-ev- gravv vou utes. It will turn brigm rtin. rour neaiea wnn cannea musnroomjif1 . - ' i'i ' .1 .1..... A r.,:..l.ln ,,;iU ,.Lmust use a counuy-ctirc- nam. 11 generously over me mili- ui;(iihi ?ihhmiu un um(jj crisp
Pan-fr- the slices oer a medium ham and invite guests to soak baron, they become a vegetable
heat. When browned on both biscuits in its delicious goodness, treat.

HOW... fable qualify caf foods!

Jilt; uidllimic Illdruie CclKe IS

made from a package of chocolate--

orange marble mix, now on
the market. The base at this new
mix is orange llavored. An en-

velope of chocolate marbling mix
is packed with it, and afler the
orange mix is prepared and in
the baking pans, the marbling mix
is cut through it, producing a bold

effect. Further
drama and flavor is given this
cake bv a fudge tvpe frosting.

CIIOt'OI.ATK-OltAMi- CAKK
1 package chocolate - orange

marble cake mix
l'i cups water

2 eggs, unbeaten
Fudge Frosting

Prepare cake mix with water
;ind eggs as directed on the pack-

age, baking in two layer

Sty ri Made fo pamper your cat..,
these five new cat foods,..

' ' "t 'fivl.

M . i ft' --m

tr .A , y - ' . v r: v,v :

Kidney 'n Meat, Liver 'n Meat,

ChickenMeaty Mix and
Chopped Fish are made of o

top quality ingredients.
Pretested and chosen by cats

themselves to be their favorits
diet... they're not just flavors,

they're the real thing..
Yes, they're made to pamper

pans. Cool layers. Then spread
rudgc Fro.sting between layers
and over top and sides. Makes
10 to 12 servings.

Fl I)(iK FROSTING
2 squares unsweetened choco-

late
3 tablespoons butler
1 pound 'about 4 cups) con-

fectioners' sugar, sifted
liash nl salt

13 cup milk

teaspoon vanilla
Melt chocolate and butter over

lint u.'itpr r'nmhiiin wnn.-it- cull

NEW HAWAIIAN ANGEL FOOD mix Is baked In square layers or (his cake. Pine-App-

filling and whipped cream lopping make il an artistic and flavor triumph.
The photo and recipe are courtesy of Swans Down Cake Mixes.

your cat and come in the handy
one-tim- e feeding size, too.

DRAMATIC CAKE shown here is made from a new mix.
It is Swans Down's Chocolate-Orang- e Marble Cake and
boasts a fudgy frosting made from Baker's Unsweetened
Chocolate.Angel Cake Shoulder Chops

cay as spiingiimc is inis cornsinrcn, ano teaspoon salt in shoulder lamb chops lake on milk, and vanilla; blend. Add DON'T SCOUl TIN PANSHawaiian rtiigei ruou cum: nunc a sauccnan. Add , run Hater anil i - i - .. m,.n,l , l.l-,i.- , ,.,l l..n.. and
f 'om Swans Dow n's new packaged Moss'

QUALITY PET FOODS
cup pineapple juice; mix well. !SiUUi. California!'"'5'' w"' M,'",'- stirring oc "l Mo J, tn UniiJ StoM

llavored with

wine, mint and casionauy. until 01 right consis
If your tin pie and cake pans

lake on a bluish, dull tone, don't

try In scour it away. Margaret
For the square cake shown, nri, mixlu,' 10 a s"'"ng:i.nrt IllllllUlt 111

tency to spread. Makes about two
pineapple-flavore- Hawaiian angel constantly. Add cup drained oranges. Serve this excellent dish;,....,; ,,.'. ,,

I l. .1 .1 l .1 t.ltl. fl.aiw U
iikhi c.ihe jinx is piepitiL-i-

i uy canncii cntsneu pineapple ano one w mui Spader, home service consultant

for the Gas Appliance Manufacpackage directions and baked m WaHxmn omon juicc ARain hring1"1"'' 01 "lc M'"""I sauce. Port
two nine-inc- square layers. A mjv in a hnil- then ennk which combines so well FRUIT SAUCE tour ta mil y

jmi guestswith fruits, here dresses up the Serve a "Creamy Fruit Sauce'scrumptious pineapple-ru- fillingmimeSi Mining frequently. He
is spread between the layers and move Uom hpill. Md one table. with cold sliced ham for r

.shiny wiupiK'd cream covers the

turers Association, says that

darkened tin pans are good con-

ductors of heat. They simply need

thorough washing in hot suds,
rinsing and thorough drying after
each use.

spoon butter and two tablespoons
CARTER'S FINE FOODS

1420 Esplonode St.

Kloraoth Falls

Faster eating. It s half sauce,
half salad, and mighty good eat-

ing, whatever you call it. Sour CROSS POOD CO.

lamb wonderfully well.

PORTFI) LAMB CHOPS
4 shoulder lamb chops

'1 cup consomme or stork
'.i cup California Port wine
'.2 teaspoon chopped dried

mint

teaspoon salt

cream and the five colorful sweet
fruits of canned fruit cocktail, to- -

lop and sides, roasted almonds
are used for the cited ivc garnish.

HAWAIIAN' I.AYFR TAKE
1 package Hawaiian angel

food cake mix
1 cups water

Pineapple Hum Filling
Whipped Cream Topping

light rum; blend. Alllow to cool
before spreading on cake. Makes

cups Idling.

WIIII'I'FI) CHKAM TOPPING

Place two cups whipping cream,
four leasKions sugar, and one

vanilla in a chilled bowl.
Heat until cream holds its shape;

geincr wnn celery lor crispness
and a hit of onion and vinegar (or

zip make a delicious combina- -U teaspoon
mandarini"""'U ouncei can N 0w I n tmj

RF 'w
E&l.KKA.MY rHI IT SAUCEPrepare cake mix batler with New Packagesbeing careful not to overheat. oranges

'i cup syrup from mandarin I teaspoon instant mincedMakes lour cups topping. onion
! j cup commercial sour

oranges
tablespoon cornstarch

Brown chops in lightly greased'

water as directed 011 the package.
Hake hi two ungreascd !i!l.2-inc-

pans in a moderate oven 1375

degrees for 25 to 30 minutes. In-

vert cakes and cool as directed.
Place one layer right side up

nn a nt:.ln Inn u illi

FOR Tilt: KIDDIFS cream
tablespoon vinegarYour small fry might enjoy an sklNo1- "' "ff c"''ss fal- Add
teaspoon sugar

dish called Golden- - ''""somme, wine, mint, salt andl 'i teaspoon salt
Eggs. To make il. add theil)(TI,or' Lovcr an" simmer for 20;11.. .,..l fiii:.... .JJ .. tod

whites of eggs to aimtnutcs. Drain oranges, saving
medium wtnte sauce and pour acup syrup. LoniDme cornstarch

with '2 cup syrup. Stir into liquid
on chops and cook until sauce is

over Hot buttered toast. Put the

tllu lllll'MV Mlllll I1UU iiiu 6ug- -

ond layer. Spread top and sides of

cake with the whipped cream.
Ciamish with toasted slivered al-

monds or toasted coconut, if

PINEAIM'LK RDM FILLING

'1 cup thinly sliced celery
"j cups drained canned fruit

cocktail
Combine instant minced onion,

sour cream, vinegar, sugar and
salt and let stand a few minutes.
Combine with celery and fruit
cocktail and mix lightly. Serve

yolks in a
wire strainer and press lhioimhli'iekened slightly oranges
with a wooden spoon. Sprinkle the and heat for one minute longer
sieved yolks over the toast and Serve chops hot with sauce. M- SSF, '

. V'l .Combine ?i cup sugar, ' sauce lor the goldenrnd ellcclli Makes four servings. chilled, with co'd sliced ham.

3 gi 'W,More Protein Per
Penny with Fresh
Medo-Lcn- d

At, Cottage Cheese! Alf

i l l l
'

'

j V Sugar "GLAMOUR TRICKS! too,
. .tiVyA tjS iS ''nF1 'M1 v

V 3 XToT On Every Package ."Snow Mountain

S'l V A'llTf fk T s NV Meringue'. . ."Quick Creme Brulee'. . . J

H I ..iffi'MfcW 'LL Jl
H f K Vj I ' ' 'M.J I Y"JLt'b jr "Lacy Cake Topping". and many others "

, y "Ki : JJljSrfV Ol amour Trn ks will arid sparkle

Now at your - E 1 , mm ' - '' if V-'- ' --Sii. with the world ' hictMxt vTl'.ror taster or Lenten Menus: .

i w L meAr . . grown ami rctwird "'7 S'

pull hjb to tftn
todr ta dot

m TKfsi irrw mmc arm
siictt lam. mouses it w

Grocers . . .

useful, attractive

Thermo-Mug- s

Filled with creamy, deli-
cious Mcdo-Lan- d Cottage
Cheese! Slart your set to- -

rlo v!

Team, the delicate goodness of fresh-creame- d

Medo-Lan- d Meadow Gold cottage cheese with
cither fresh or canned fruits! It's a quickie salad
that's sure to perk up appetites! High in pro-

tein, low in calories, Medo-Lan- d cottage cheese
is a marvelous meat replacement and a delight-
ful diet item. Try it today!

,'. 1 Take horor all thr White ,vm
V . "3 . sneers Fwk-- OrannUtrd, Powri-rp-

' . . " Ali runv.- - Bro-n- . Cube,
VT ..1 . ' , '

' and !run S.irhn-- !

.i.ui,i.iiiai
O

Enter the Mngic Sugar Bowl Contest! Win on OASIS Shimming Pool, a Corvair
from FteJds Chevytown, dozens of prizes. Entry blanks ore at your groeersg'

From your Grocer or Your Medo-Lan- d Route Man


