Kraut, Pork 'n' Apple Rings

By RUTH KING
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 SWEET BREADS TO THE SWEET |

Those with a sweet tooth are| Scald milk: stir in sugar, salt deaft, until doubled in bulk, about
really going to like Sweet Anise und margarine; cool to lukewarm. | | hour
|Bread. The rich dough is en Measure water into Iarge bowl| gy dough down: stir in anise

liaisied - with the ‘licoriceliks B Sm 1Inid.~ or cnux-,f;fp I yeast: sU cand raisins, pecans, and rematn.
until dissolved. Stir in Iukewarm 0 flour to make soft dough |

|wr of anise sced, and the vesull isimilk mixture and 3 cups of the 7 oul'. ‘ools fedred  boatd:
8 bread that s cakelike in 8iflour: beat smooth. Cover; I°6ypesd until smooth and elastic,
1&\\01‘1 goodness. 1t needs mo JamM.irise In warm place, free (rom about 10 minutes. Place in

v ; as a sp I — EET
ielly or honey as a spread; and greased bowl, turning to grease poun | . Wi *..H_'s!

N's been a long, long time 51““]"" tangy, de“"‘_"““sd kraut wag ple rings rich in spice, llrosting it would be a case ofl UPSIDE-DOWN CAKE Ay Al A - — - SN - — ;
we got out the old kraut culter.ipm‘ked into sterilized quarl jars|KRAUT, PORK 'N APPLE RINGS gilding the liy. It should bel [ ',] ““' ia froen: deatt. until doe] SANDWICH FILLER tsandwich filling. Simply blend sofl-jange rind; spread belween but. ‘i;
the big stone crock and trundledjand put in rows on the shelf in & park chops iserved just as is, or topped with! For @ wonderful upside-down : L"d" -l‘llk "‘ trat, W S Surprise the Innch box erowd jenert cream cheese, chopped l:'s‘sh‘lmed slices of whole wheat bread. >
fcicle-crisp heads of cabbage in|the fruit l:tfnal",' ! jar fone pinl, G-ounce) Bulk{a snowy coating of conflectioners’ *:i'k'-'- arrange slices of (rosh et in bulk, aboul 35 minutes. vour house with this delicious:California dates and a bit of or- o —— — -4
the wheel barrow from garden| Now we pick up a can of kraut Pack Sauerkraut or onelsugar just for the elfect (California dates and chopped nuts| Punch dough down; divide 9 date. orange und cream cheese'ange marmalade or grated or-| = LR
to the kitchen for the annualiat the markel, that may be bet- can (one pound, 14 ounce’| SWEET ANISE BREAD in the brown sugar-butter mix<half. Cover and let rest on floured - —— e g iainpitan. ———————} Ly Hithh Bres. 3
kraut-cut. |ter than the home-made product Sauerkraut = : pae b4 g o ture, along with cling peach oriboard 10 minutes. Shape 'n:u:\' . . H S

Remember the days when wel!that lingers in the memory . . . 1 tablespoons brown sugar ! ‘_‘fl’ milk pineapple slices. Add batter, and/loaves: place i greased) et IS BRU CWFEE
tamped the fincly cut cabbageithis we doubl. '3 to one leaspoon caraway 1 sup sugar bake as usual, 8 X 5 x 3inch pans. Cover; fes) == 2
with a wooden potato masher,| A favorile dinner trio is sauer- seeds ” teaspoon salt —_— vise in warm place, fiee from o F 25, Tin
put in the layer of salt and thelkraut with pork chops and ap-| Brown chops in hot skillet, usc ’1‘:”“ oot el h[‘"“" draft, until centers of loaves are
brine came (o the top of the jar|ples: hearty [are for hearty au- just enough fat to keep them from| !ll‘ijk"_‘(‘r} \-..un’\ \\dltr‘ Most cheese benefits from be-islightly rounded above laps of| s ‘9
when we were through . . . lI'.l:!turnn appelites. sticking, Season with sall and| 3 pag _"9[;-;_ K cakes ._““‘1- ing served at room temperaluce. jpyns, about | hour. Bake in a
clean white cloth, the old dinner! The chops are slowly browned pepper. Drain all but % cup of . aclive [i“‘l _"'”' compressed|  Stag party coming up? Servelmoderate oven (275 du;:rcvﬂ-]l
plate, a fresh-washed rock [oriand topped with kraul, a sprink-|juice from the sauerkraut. Spread & ; :1:!;]? .;J“Iu" :;1:“:' |_-_I?.::;ll’ 1lm:iyd sliced ¢ uﬂ}{ :wpf ‘m:\i;}!mil 45 minntes, or wntll done
weight and the nibbling before!ling of brown sugar and caraway gyer chops, sprinkle with brows AU IAPS e Ee frooked polatoes, thinly  sliced,{Remove from pans; emol on wire
the crock was stored in a warmiseed; then simmered until the|gspy ;u}}rl ,;al,va\.,a:,- seeds. Simt ];::J‘I:i‘-“‘ or dark seedless m;mnuted in a dressing of (rllm’"m(-k-. H desired iﬁ(lnnklr' loaves M Sm

e . 2 g e GArNISN g oaver : 5 : o wvinegar, salt, (eeshiv-lthickly with sifted confectioners’
place lo ferment chops are forkender. Garnish|mer. covered, over low heat for . : _ oif, wine vinegar, sa ¥ 3

Then the day when the complel-Iplatter or plates with crimson ap-30 to 40 minutes or until chops _ ‘e cup chopped pecans. ground pepper and dry mustard. sugar. Makes 2 loaves All Three Locatioms

P T {are tender. Makes six servings. CHASE CHILLS
. - . sl
y C [ ‘F rn D CANDIED APPLE RINGS Greet the ice skaters with a
alino Ia ates 0 cup sugar imug of hot soup. It will chase
P % cup waler ithe chills away. Try this; Mix
RlCh ln Sugar 13 cup cinnamon candies icnmwd condensed cream of cel-
i s - ; 4 cooking apples ery soup with an of tomaln
'k Da 5 H 13 toas d L |ery P 2 can of tonmy
n: _Qu“dk U'\: [‘Td: mf::'} “::T‘L .: T:::mg :3:;“;; pawder Combine sugar, waler and can- soup and 1 soup can each milk 4

avore . an ‘I' c Lol ¥ -1 & My IﬁiES and cook over low heat five and water. Add 14 tesspoon ground
fresh tniu’um:n dales, are an| . l'}r';r'w.n Saupe minutes, Core apples and cul nutmeg and a dash of ground
ideal wintertime dessert. They're 3 nmﬂ‘“ PP crosswise into 'z inch slices. Sim- cloves: heal. Pour inlo 4 1o 6
easy lo make, quick to bake. Tumn 115 cups slrained orange juice|™Mer 8 few slices at a time until|mugs. Pass a baskel of crisp as-
them into serving dishes and spoon B AU SugaF {tender, about 10 minutes. Chill|sorted crackers as an accompani- .

Orange Sauce over cach omef . ¥ GUP SUS ; lin syrup. Makes six servings. |ment.

while still warm. Lot the pud- Pil dates and cut inlo small|ZZ *77F- TERES s alhbor! 2 AL _gK

dings stand until they have ab. PICCCS: zc.n ?gg 3_7“’_’““‘?‘ “TL:IJ ——
sorbed some of the sauce, then """l‘lﬂn ,r:;"] -"'dS:‘_' m-g. "{rmt FRE OF noua :
sorve with a flourish. Keep fresh/Orange. rind an ales. Sift the|

California dates in mind for|TEMAMINE d;? 'l;;g":]d""”"‘a ’“‘: ess| ‘
lunch box fillers, They're rich{mixture an nc well, Spoon|

with natural sugars, nutritious,/<venly into 8 butlered F“""I.arf]. > mll 0[

delicious, and they work their!SUPS Uf medium size ‘mufful ug‘_:_i

wonders in teatime santwich fill. Bake in ‘“:‘d"“'-‘: oven (350 de| mvonl

fngs. cookies and: cakes. grees) for 20 1o 25 minutes. 'n.arni

1 ) . {into serving dishes and while hot | > ®

QUICK DATE PUDDINGS  |qowly spoon warm Orange Sauce

143 cups fresh California dats.sle\'eﬂiy over each. Let stand|

| large egg lumil puddings have absorbed pal'i! .
3 cup sugar inf sauce, aboul 15 minutes, Serve |- 3
'« cup cooking oil |while still warm. . y Y
e e | ' Only SNOBOY guarantees potatoes good
1 tablespoon grated orange Heal orange juice and sugar just 3-MIN UTE OATS
e hallow spots
[ ity ) s | - ugh : no spots ever!
A3 perfact inside e outside! No black spots to cut ouf, no deep-set eyes 1o
dig away. SNOBOY guarantees 50...0T you get your money back!
No bruises, ne blemishas! SnopoY Potatoes are graded by people ! (Machines
aren't careful enough.} No bruised or blemished potatoes get by here!
2 Uniform size, siways! No too-big or too-small potatoes in the
Snonoy bag! They're right size . . . for uniform cooking or baking.
E 34
To save the 5¢ on butter, get coupen In special bags of Snosor Potatess
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Q_/-_ \, Look for the money-saving coupon inside specially marked o
L) i
SnoBoy Potato bags. It's worth 5¢ on butter...any brand!
Meadow Gold presents a parade
v eo ow of ripe cherries and luscious Oh Boy... -
chunks of tasty chocolate in rich
1 -
Meadow Gold Ice Cream. It'sa X
o salute to good eating, so delicious & :
your family will battle for more. .
nly 1in 100 Pot arns the name!
P AW, e Only 1in 100 Potatoes e & ! 1
Your Medo-Lond Route Mon! .




