Get these

recipes for new
menu

adventures

50 appealing desserts, economical main
dishes, time-saving casseroles and hot
breads with extra non-fat milk nourishment.

Let versatile Nonfat Dry Milk make your dishes delicious
and extra nourishing, too. Modern homemakers every-
where are discovering Nonfat Dry Milk for conking, It's
the always-ready dairy food that adds flavor, smoothness
and moistness as it adds extra milk protein and minerals,

*  Now, 50 exciting new dishes made with Nonfat Dry
Milk are offered in recipe book form. There are elegant
recipes, easy recipes and time-saving recipes. Luscious
desserts, satisfying main dishes and casseroles, wonderful
hot breads and marvelous salads. All in an attractive
32 page booklet, “50 Wonderful Ways to Use Instant
Nonfat Dry Milk.” Send 15¢ for yours today.

Instant Nonfat Dry Milk

AMERICAN DAIRY ASSOCIATION
20 N. Wacker Drive Chicago 6, .

AMERICAN DAIRY ASSOCIATION, Depl. 4
P. O. Box 8188 Chicago 80, lllinols

Denr Sirs,
Here's my 15¢. Please sond me ""50 Wonder-
ful Ways to Use Instant Nonfat Dry Milk."

(Plonse Print Name & Addresa)

Send only Name.
16¢
16 cover Address
handling and
postage. City State

TO TEMPT A [IT'EEN

® Qur teen-age readers, expressing

their preference in food, say
“keep it simple,”

“give it plenty of flavor,”
“try something new.”

Teriyaki in a Bun
TO PREPARE: 20 MIN.  TO BROIL: ABOUT 8 MIN.
(allow about 2 hrs. for marinating)
2 lbs. boneless sirloin steok,
sbeout 1 in. thick

1 cup soy sawce
3 tablespoons svpar
3 tublespeons brown suger

2 tublesy finely chopped onion
l deve gurllc, mﬂd

blesp wine &
% Ly L d gl L

1. Slice meat across the grain into 1-in.
strips,

2. Combine remaining ingredients in a shal-
low dish. Add meat strips and marinate
about 2 hrs., turning meat occasionally.

3. Thread meat strips onto skewers. (See
photo.) Broil 3 in. from source of heat
about 8 min, turning occasionally and
brushing with marinade. Serve on heated
buns, 6 servings

Snappy Dunk

CONVIMIINCE FO0D BICIME

TO PREPARE: 5 MIN,

1 roll (& ox.) smoked or gerlic pastevrized
process choese food, softened
Va cop thick sour creem
Blend ingredients until smooth and creamy.
Sprinkle with chopped chives before serv-
ing. About 1 cup
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A "TEEN-AGE CONTEST" ENTRY

CoMvIMiINCE @ roop RICIMY

TO PREPARE; 10 MIN,  TO FREEZE; ABOUT 5 HRS,
1 qt. apple clder
2 cups orange juice
2 cwps suger
1. Blend all ingredients together, stirring
until sugar is dissolved. Pour mixture into
refrigerator trays; freeze until firm,
2. Turn mixture into a chilled bowl and
beat until smooth. Immediately return mix-
ture to refrigerator trays and freeze until
firm, About 1% qts.

Devilish Cheese Dip

When it comes to that all-American favor-
ite—cheese dips—teens vote for a variety
of crackers, corn and potato chips, plus erisp
carrot and celery sticks as dunkers.

TO PREPARE: 10 MIN.

Y3 cwp mayonnaise —

8 or cream cheess, softensd

Ya tup (2Vi-ox. con) dovilad ham

1 tablespoon lemen juice

1 teaspoon Weorcestershire soves

Y2 teaspeon selt

W block

15 small cleve pariic
Put all ingredients into blender container:
cover and blend until smooth. Garnish with
snipped parsley. About 2 cups

Ueriyaki in a bun, complemented
y a garden-fresh salad
Wand brisk full-flavored tea,

Toffee-Topped Fudge Cake

TO PREPARE: 25 MIN, TO BAKE: 40-45 MIN.

1 cup sifted flour
Va cup cocoa
Va teaspoon boking soda
Vi cup butter or margarine
« 1 p vanilla extract
V2 cup sugar
¥y cup firmly pocked brown suger
1 egg yolk, well beaten
15 cup buttermilk
1 egg white
Yy cup firmly packed brown sugar
Ye cup (about 1 ox.) finely chopped walnuts
Ya temspoon vanilla extrect

Set aside.
2, Sift together the flour, cocoa, and baking soda;
sel aside,

1. Grease bottom only of an 8xBx2-in, cake pan.

3. Cream together the butter and 1 teaspoon va-
nilla extract until butter is softened. Add sugar
and % cup brown sugar gradually, creaming until
fluffly after each addition. Add beaten egg yolk
gradually, beating thoroughly.
4. Beating only until smooth after each addition,
alternately add dry ingredients in fourths, butter-
milk in thirds to the creamed mixture, Finally, beat
only until smooth (do not overbeat). Turn batter
into pan.
5. Bake at 350°F 30 to 35 min,, or until cake tester
or wooden pick comes out clean when inserted in
center of cake.
6. About 5 min, before cake is done, beat egg white
until frothy. Add the remaining brown sugar grad-
ually, beating well after each addition. Continue
beating until rounded peaks are formed and egg-
white mixture does not slide when bowl is par-
tially inverted. Fold in nuts and Y4 teaspoon va-
nilla extract.
7. Remove cake from oven. Cool on cooling rack
1 to 2 min. Carefully spread with the egg-white
mixture. Return to oven and bake 10 min. longer.
8. Remove from oven. Cool completely in pan on
cooling rack. Cut into squares,

One 8-in. square cake

Skillet Potatoes au Gratin

TO PREPARE AND COOK: 35 MIN.

4 large potatoes, pared and sliced

Va cup finely chopped onion

1 teaspoon salt

Ve teaspoon black pepper

1 cup water

Vi cup cream

Vs cup butter, meltad

Y3 cup grated sharp Cheddar cheeses

3 slices bacon, diced and panbrolled untl crisp

2 tablespoons butter

Va cup breod crumbs
1. Put sliced potatoes, onion, salt, pepper, and wa-
ter into a heavy skillet. Cover and bring to boiling,
Reduce heat and cook about 10 min,, or until po-
tatoes are just tender.
2. Add cream, % cup butter, and cheese to skillet
and mix lightly. Cook, uncovered, over low heat
about 10 min,, or until thoroughly heated.
3. Meanwhile, heat 2 tablespoons butter in a small
skillet. Add bread erumbs and heat over low heat,
moving frequently with a spoon until crumbs are
lightly browned.
4. Transfer potatoes to warm serving dish and top
with erumbs and bacon. 6 servings

{Continued)

iscover this good tasting
100% Bran_save

&

If you still believe that a bran cereal must be rough, tough, and flat-tasting to be
effective, you're in for a pleasant surprise.

Notice! Nabisco 100% Bran doesn't even look like old-fashioned bran. It's smooth,
fine-textured. Malt, fig and prune juice are added to make it flavor-rich—the easiest
liking bran cereal you've ever had.

So pleasantly effective, too!

But good taste’s not all. Because of its fine milling, Nabisco 100% Bran quickly
effectively builds the bulk you need for natural regularity.
Try this pleasant new way to com-
bat constipation today. Special offe:~
saves you 7¢. See if Nahisco 100%
Bran isn't every bit as good as we say.

absorbs moisture . . .

MR, CROCKR: The bearse of this coupon i eatitled
ta T¢ off tha regular price of slthar slse package of
NABISCO 100% BAAN, We will redeses this conpon
for 74 plua 24 for handling when the torms of this
offer have boen complied with. ANY OTHER
APPLICATION CONSTITUTES FRAUD, INVOICES
PROVING PURCHASE WITHIN LAST 90 DAYS
OF SUFFICIENT STOCK TO COVER COUPONS
PRESENTED FOR REDEMPTION MUST BE
AVAILABLE ON REQUEST. Consumer to pay sales
1ax whers applicsbile. Coupon void if use is prohibited,
restrited or tassd. Good enly in U.S.A. Cash raloe
1104, Offar axpires June 30, 1961, Natlossl Blscuit
on aither 10 or. or Company, 425 Park Avenuo, New York 22, N, Y,
| Ib. package of MR GROCER: Mail eaupon ta) Nabisco 100% Brus,
Mablco | Bran. P 0, Bax 49, Mount Versou 10, N, Y,




