TANTALIZE weather-weary appetites with a mug of hot
soup, Combine canned condensed green pea and tomato
soup . , , lace with Chiante and Italian seasoning for a
"please-all'" traat. Accompany with "cracker pizzas."

Soup ‘N Crackers
Warming Goodness
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YOU CAN MAKE A MEAL of Hurbed Beans. Tha simple
ingredients are Graat Northern Beant, those large white
qrown-in-ldaho variety, plump, tender, full of flaver and
a magle blending of herbs with a ham bone coaked in ar
meat drippings added just befere serving, Ham bone is |

Drinking soup from migs fire

eslahlished Jootiness

fin

best. Have Vou'discoverad thesa unususl Idshe growii What eould it the spot more on

beans? Okligingly they become salac, soup, meat ac-
companiment, main course dishes. They have a flaver all
their ewn and come straight fram the deep loam fields
of Idaho to you.

appetites
i cold winter evening than mugs n

ol piping hot soup. As a0 starter |y catined  eondensed  groen

owlidoor activities, or as a late jan *aie" add a hit

Sunny ldaho Grows Great Northern Beans =

.
Great Northern beans, with ath- among foods of plant origin. Highlsuch good eating at this peiee? ural Havor and (0 cave vitamins
ers of the hean family tquite alin food energy, boans are also (These beans, unigue to ldahe, [and minecals, use the sosking wa.
namber in faet, successtully grown good suppliers of B-vitaming and m s et purchased in cans—'ter Tor cooking. Place over high
in Idaho!, are some of our rich-lsome of the imporiant minerals, [i mighty handy ltlem on vour food heal. Add 1 teaspoon butter (o
el commion sources of proteiniivon especially, Where can vou 1'iut|if'lm'.1[.'" shelves, Use your favorile keep down the Toam, and all in-|
—— — — — ~ibean reclpes. You can't go wrong, [gredionts except herbs and drip.|
HERBED BEANS, IDAHO sTyLg |18 Bring (- boiliig point; cov-
et and reduce heal to slow-sing,
You'll need, for & substuntial mer. Copk Heans about 2 hours
|servings or until tender bue nol mushy. |
| 2 cups ldaho Great Northern|Then stir In 2 th 4 tablospoons
farge whiter  dried lu'iill.u!,-.plwwrl fresh parsley and herbs of
booups water [or soaking vour choice from parden or jar
and cooking Winter savory, marjoram. thyme
1 1% 102 teaspoons salt wless make o good combination—about |
ham hane or vind is wsed |4 toaspoon each dried crushed
| large onion stuck with 2iherbx, double Jor fYesl. Or lry
cloves thyme, oregana or hasil. Stic in
| 1 smallish bay leal pan juives from poast leg of lamhb
2 fm cloves of garlic or other roasted or h;ulmru\'li'
| fresh or dried herhs, vour{meat, or use 3 tablespoans of
chaice Imore of butter. Serve piping-hot
pan juices [rom roast, or  Using & ham hope with somo
butier mual on it will make (hid a meal
To prepare beans: dry heans |0 itsell Have it conk along with|
without soaking take longer to|the Koaked bepns. A djee’ complé.
cook and are nol %o tender as those!™ment 1o this mealy casserole or
isoaked overnight or by the hot Herbed Beans as n meal acoon-
water méthod. Overriight method paniment would be a mens which
vover washed, heans: with  the includes a crisp g salad, corn |
measured amount of cold water, |bread stic relishes, heverage of
Allow 1o’ stand overnight—12 to 15 your choice, o deep dish [roit pie
hisurs. Or morning method: cover These beans mny be made vos.
washed beans with the cold water, | terday and refrigerated ontil 1ot |
ing to holling point. Boil briskly [dy o use. They wetoally improve
minutes only, Remove from|with standing, If using  eanned
lieat: cover: lot stand for 1 hour. |Great Northern heans, add  the
[Use heavy pot with tight-fitking herbs to the heans in a sauce
cover pan and heat slowly, adding roast
CATCH A WHIFF of this spicy Sears Roebuck and Co. | To cook the heans: for full nat- (drippings just bafore serving.
Diamond Jubilee Applesauce Cake while it is baking, o
taste the rich flavor and you'll list this delicious dessert O h L L | L |<
at the top of all your best recipes. Lucky folks who wvisit. | (@] | d d. O0OK —
od Sears retail stores across the country wera treated . |
io little cupcakes from this recipe on Feb. I. Dﬂed Zebra Steaks
. .
Sears Dlamond JUbIIee Some day soon, Mre. Home: he able to ardur anything from
maker, vou may go lo vour cup [artichokes lo zehrd steaks pre
> hoard and vemove an object thallpared by the AFD process,
Ca !(e ReC|pe Story looks like a sponge i“!”‘f‘ itin & F What are e ;.EI\-.mtm{n‘ ol
dish of cold water, wail a few see- AFD Ho yo, the hoisowife? i
Follie miy ecoll at the ' good temepoon allspiee onds thn rempve and pop ik into of stori 3t i e Because AFD
old  day hut pever do they  enp sofl shortening wbroller, In mibules, the “sponge™ | processed foods hiave no water,
lingh ahout grandma’s cooking r Cup walor [will have bhecome a delivious [they enn be siored in far less
The fastetantallsing treats that  Te cups unssveefened apple [fiat mignan space. A month's supply eould o
game from hee big oldfushioned i Such “mplehemy”™ will he. pos. on one small pantry shelf. They'll
epik stove are romembered will 2epgs : sible thanks to-a dehydration proc. keep fonger, oo, Yau'll be able
nostalein : = wiap choppee nul ess known as Accelernted Freezelto store food withoul refrigeration
Canl voy' soe lor wondrow '“‘I ._f Ctip rasms. cull up Drying—or jJust plain AFB,; This!for months, even years. And he
cpits, ltigh, Maky. and "."drr, SII .'i[.:'. e |.'|:|-1I|--r provess removes water fram food cnpe AFD*loods are lighter 1o
far' pies, too? The pastry. was ol Add - shorteningg. water: anr apple without changing  its chemical ship, they may cost less 1o dis
Wavs s0 cflsp it melted in yourisauce, Beal two minutes using composition tribute,
mouth, And ngt to b loreotien, 'medivm speed or 300 vigorme Ta (hase whn! Eurbat i AnE These gqualities  have lod one |
srandma’s apolesauee eoke hand =lrok Serppe sides and ! e Wi rhor  memory food expert tn call AFD “the
: ; - o : jlof wartime dehvdrated [opds, re./lo0d exper W
Now tHeoogh the courtesy ot homom: of how! constantly. Add ! 2 : it wcnlamatest tenkdhrough- 1 | food
Spars, Roobuck oo Company veujoggs. Beat  twoo morg minotes HINITHILE 18 ””I'.I"IJ Unlixy sich wervation sinee the invenlion of
Gk To anon i Diamond!is. and’ vasins. Pour. ity 140 J’l'l.l'li op Tl :-fll'l S in e
Jihilee, cpwerently bomg celebrats greasod, foured ronnd layer pans AR ¥y ¢ from 45 [0 100 Liad 5
L Tusefouns  old-fashion: ppple: ix1ie mohes, Bake 35 to 4 min “"”_ “JI ariginal Tlaver and por a vanills bean, heoken into
wiipee oupeake toiutes i prehealed 350 dogree aven, fCed boly be dunked In waler 10 sovoral pioces, oW tghtly cov
! lont regain il origingl =hape ar with a eop ol very !uh-::.
1l =torns dcross 1he o’ Pui logothe Fud Although you cannot yet gl a nilited sugar, Use thie vanills
this might of Feb. (] fer ¢ madde by twolfull tine of AFD foods at your sugar 1o serve with [reshly-masde
The tocipe. which devel tahlespoons soft b I's cups neighborhood grocery, the time apple fritters. Good  etiough | Lor
pped By the General Mills kitehs sifted  confectioners’  sugar,  1%2 mmy oot be Tor distont when you'll epicures!
ofre, was iy rom an old G |tablespoons  cveam and Y5 tlea ==
yorite used widiely throughout s spoon, flavoring vanilla: o lem
fal Minnesota in, 180 1 wos ¢ mt, Spread a fim conting of apr
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Frenli thin 1 s P sHICh
i i I
Ky O
aramdma = Kilelw R
Rears  Diamona
itice vake. Bes i aned . L]
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flavor. Try it soon; Your whole | ihe ture is hot
family 15 sure to 1} shaut tho
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APPLESALCE  CAKE VR cort AUt Snd ek L &
4 ms willerd Lohen tested ' spoon flavoring (vanills or lemdbn /
» |-:‘Tu‘._ wl flout g mugt be very  thin
* ups supar ir oved rake while Slage s hot at
L teasponn - haking powider IV dhen'd harely codt cake With . y PN ” .
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Everyvone onjoys its warm-

To tantalize all weather-weary
Il large sturdy mups
with o long favored combination
pest
for dinner, warmerupper - after snd tomato sonp, Give it an Ilal
of jeay"
evaning snack hofore a blaxing/Chianti wine and lalion season-lwith Mozzarella cheese and sprin
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SINCE PUTTING UP lunches is frequently a bug-a-boe for the busy housewifs, a
now sandwich filling is walcomed with epen arms. Try a funa-pineappls filling, nu-
tritious and delicious, Mix tuna, pineapple, celery and cream cheose. Add a banana,
some fig newtons and a batle of milk or a hot drink for grownups,

e This 15 st one of the m.-m'!kh-d with oregiano, or serve large
ihm|-|:|'i.: treats you ean make Biskels of mixed erockers
{with canned eondeised soups. Just|1OF dressed wath other herbs oo
_(butters.

|

dry ved wine
s teaspoon  Itallan seasoning
Blond soups in saucepan; add
remaining thgredients  Cook over
= low heal for 10 minios, stirring
ATO Ilm\\ and then. Makes 4 sorvings,

A% sIPPINE soup from  mugs
custom, mixing canned l‘ullfh'u.‘-l'lli GREEN PEA AND TOM
soups s aeeopted  and fune Mix) ITALIANNE
up your [avorites I'ean (1Y% ounces) con-
Crack “naturals’ with) fensed green pea soup
anup, With Green Pea and Toma-| |can (10'3 ounces) con-
o ltalinnne pass “eracker piz densed (omato soup erushed leal oregano, Broil n-
. etisp evackers lopped 1% soup cans water til cheese melts. Serve with hot
2 tahlespoons Chianti or olhersoup.

CRACKER PIZZAS

Top saltines with sliced Mo
garella cheese.  Sprinkle. with
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Maxwell House

Western Blend
ON SALE NOW!

SAVE 15¢

4 on the 2 1b. size

SAVE 7¢ ,

on the 1 lb. size -

coffee that’s western roasted

for honest coffee-pot flavor.

Always good to the last drop! a)




