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Creme Royal
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CREME ROYAL VIKING

Hoot togsther ene cup of milk,
B cup of supa
{salt. Beat [oir ey l
add some af the ol misiur
uiilly, Combine  with n
milk and covk over hot
until thickened, bBeating consts
with n wire Ip, Add ono epvol-

(ape- of piaimn gelating that hos Been
saftened in %4 cup of cold o
and stie unkil dissolved. Co

(Maver with ‘wo tahles
[Jamaicn r orone on
{vanilln Whip one cup of e
and fold into the minture, Divieds

\ A v . among elght  dessert dishes aml

d \ § r : w_‘_ e s o ' s 5= I|\‘.'h1ll until- set. Spread tops with

) : o 4 - o \ s - A e apricot preserves that have begn

QYSTER SPOON BREAD comes frem an old tidewater family that has used the reci- - a e - ‘[nFrL;l mm.une a l.:mu-m-or “1

pe for several generations. It's equally good if made from fresh oysters from your | DPUMPLINGS TURN up in the strangest places. These FISH LOVERS claim there is nothing more delicious any time, anywhers than a good, ' pound of dricd sipclents cooked in

own meat department or from oysters you've taken from the rocks at low tide from | delicious litHle dumplings, no larger than an egg float | old-fashioned fish fry, Old diractions for preparing a fish fry often began, “First cateh gue cun of water, swved, and

4 beach we know about this side of Princess Louisa Inlet in British Columbia. in tomate soup. Try it when the next cold days come. your fish . . ."* now thanks to men's ingenuity, fish from Maine comes in cans and with |svectened with % cup of At
sardines takon on the rocky coast of that far eastern state, a fish fry can be a spur of [Gamish tops with eurls of semi.
the moment affair. sweet chocolate. made by shas

. This Lenten Dish Will Please Family Put Dumplings el e e e

A FIQH FRY ;]m”\ and listen to the requests tato preler
= i!lir secands i o 1 i

Every Southern cook has her|fying main dish when served with 1 ecan 14 ounces) mushroom| . ——— A2
own version of spoon bresd. yet'a green vegetable and a peach or| stems and pleces, drained In Your Soup l = =
basically they ngree. Corn meal,|pear salod | Heat oven to 325 degrees (mod. \ Whon the gang gathers after gredients, using salt and pepper MAINE SARDINE |
of course, is the main ingredient.] We've mude a fow varistionsierates. Combine corn meal, milk A simmering. sovory bowl off whipped potat flakes the game, hungry from the briskito inste. Serve cold Yield: 114 CHEF'S SALAD
Rich Milk and wellbeaten eggsion the original recipe—like chang- | and cream: bring 10 a boil, boil{soup | v welcomie feative of win.| 1t cups seasoned bread air, o Maine Sardine fish fryjcups sauce Want lo make your salad real:
are added with a generous hand.ling handiuls to cupluls and usingitwo minutes. Remove from hest: | & I warms and’ stise| crumbs takes only minutes lo prepare—| Sl - \ |ly special? The geerel ingredient
* ey ot ) o, M W Y il b . o By S b | ! S T ! AkECl MAIND ¥ .

The result is a steaming. fMuffy a can of condensed cream of cel:jadd next three ingredients: Mix{goe Here's o tomato coup with| 2 teaspoons grated’ onion anil the cost is a maltter of jusl SPECIAL MAINE DU lis Juley. protein-rich Malne Sar-

bread, topped with brown — alery soup for some of the liguid.flour. baking powder and salt to- . qdded attsaction—light, dell 2 paps, well beaten o few pennies per serving. Al dip W n dip (5 a dig but not|dines, Place two quarts of vour

bread that s never cut with a|The soup. with its ereamy con-|gether; beat into corn meal mix-|gjous Titele dumplings Moating right| 1 tablespoan (lour that needs to be done is fo MIXiyhon you use rich; meaty Maina|{avirite groens in a how! and i!r-l

knife, but served wilh a spoon|sistency, gunrantees a light tex-/ture. Stin in well beaten e g g, fop, So good ond so full of| & teaspoon sall i batter from: pantey-shell Ingre-igydines, Mash two eans of Maino(tange  small clusters of  Swiss| ] Ib 65£ 5 2 [b SI 29
from the easgerole or deep dish inlture plus. 5 fresh mushroom fla- yolks, oysters and rnushrmm.s.|m,"ri,‘h".{-,;|, The dumplings ,1.1.’| Uy Lpaspioon peppet jdients and iry the fish, the golden|gq dines. Stir in one ep of sour|cheese cul nto  slivers, Maise| : 2 *
which it is haked. |vor to complement the oysters. |Fold in stiffly beaten egg whites:|qyude easily and quickly with in- 2 (10tse0r.) cang condensed crisp onion vings and the oldlyonm e tablespoons p-r oo Sardines  und  Bermuda  onlon L]

Some spoon breads resemble]  OVSTER SPOON BREAD Pour jnto well greased two-quart s whipped potate Nakes. You tomato Soup fashioned hush puppies and supper |!.'i1'L’li.I'III.1hl:ll'd one. smill onfon Mings, Sprinkle erisp almonds on CARTER s
souffles in their airiness, othors 1 cup yellow ecorn mesl "i--‘“‘l'ﬂl_f‘._ sprinkle with paprika. |don't havee to peel, boil and mash|  22.3 cups waler [is ready to sorve prated, s Il':llnpo::n horserndish | Wop—=your favorile dressing and Fine Fﬂbdl Mk{-
are a bit more moist. Bither ver- 1 eup milk Buke 365 minutes. Makes four|pointoes for this recipe. Jist add e leaspootl oregano A Sur cream suuee, delicatelyighd one tablespoon eHopped par-|voilal a salad as deliclous 1420 Esplonad '
gion ealls for immedinte serving 1 cup light eream lo: slx servings. the potuto Makes, milk apd butter Uy lenspoon onion salt |Il:uur|'ur| with  cucumber,  niddg|slov, And make ...m:.\m. have! s it is Tilling) l 4 i
once it is lifted from the oven, Y oeup Parmesan oheese — ito halling alted water and bedl.| Combine water snd galt in med- plamor to the men, but ketehup i,;.j.ﬁ\- of chips around for bun — ————————— = =
for like the high-hatted souffle, 11‘ 4 tablespoons  melted  butter In seconds you have plenty of jumsize soucepan: cover; bringor mayonnaise may be substituted|pry dippers .

to pamper

dies tend to rlmp s it cools can: (10t ommees! Con Yum Yum Say I"‘hip"ml polatues th use us a baseito bofl. Remove fram hent: ndd|with "‘I““"." poid effect

Our version of spoon bresd has densed Crenm  of Celory . lfor the dumplings Next timo | milk and butter immediately, then | ) BRROILED SARDINE-BACON 4
an added atiraction. Oysters! The Soup, undiluted C_’UGS+S over Ple you're planning soup as a first{instant whipped potalo flakes. Stie|  POWN EAST FISH FRY | COMBINATION vour ca'...
idea of adding the sweel-meated 1 lablespoon  flour . ' course, odd some dumplings as olgently. with fork or wire whip, : b
i < g * For o gl 4 th to & win- ; 3 4 o p each! sar- 2 . L
seafood is based on a recipe that's | teaspoon haking powder h~:' T’tL-rl\:;p.un:‘l;lnprt:‘m:ih|\t: 'I‘\i:il'?( delightful surprise. Here's how until liquid s absorbed: whip :I:nr:i TRERCY - CREIY A o l,, quick and  nonrishing kjd . 7 - > fﬂ;!;i'r
been handed down in an old Tide- Ly leaspoon salt = . - i ; : ™ briskly. Combine potntoes with AT b : _lunch broil a ¢an of Maine Sars i
Nalee: Ty’ o seveial geoec: 1 eges, separated Iy-rich spiced pie, mude with _\,(|u;-| POTATO DUMPLINGS 2large Bermuda onions, dines untll the tasty little fish ne’ n meat L] IW Il m‘t S AT

i s . = : breod crunibs, groted onion. eERs, Vi
choice of winter squash, yams. IN TOMATO soup sliced are bubbling hol. Spread tons!

- -
sweet  potato, or pumpkin. The | egg. beaten with ‘prepared’ mustard and tog I n .u

| ) ] (Makes B servings) Place tomuto soup i snucepan: - Bt II
g h y 5 a 7 ! oL il 3 :
.:|J|Llrm;1:"ihli ”lTl lmﬁ"’;ﬁhnml‘l "“:i (* dumplings per serving)  pdd water smd seasonings; heat : 1(1::: r\:nr::rnml with the sardines alternated with
1 srfectly blended consistency T SRR 2 ¥ i S i o
afia ke pin. 2 jls  boat \El.l 11z cups water o bot Pk, strring constantly Salt lices of erisp bacon. Sprinkle r.
——

+ leaspoon  salt il smooth, Form dumplings mo - with chopped  pickles and lemon
it's all done on the top of the =15 ! 3 PHNg: Pepper | PReC s =

: » cup eold milk small balls, Simmer covered jn = |
stove—within @ cooking time of = Salad oil
tahlog I W it L3 K les or
| fifteen mimutes ablespoon buttey tomalo soup for 10:15 minutes Drain sardines. Separale onion

Bk Bmesaying 'l e oy pnvelope (2iscups!  instant u_nh] rhtﬁ];l'll’!_il“ rise 1o the top. [stices it rings. Mix egits and

> |honanza of this recipe. The deep = . = [buttermilk. Season  cornmeal to

2W |spicy (laver is subily richer he- 2 : : . illll‘ill.‘ p sardines and on fon

cause cofa carbonnted beverage 3 ; S i 'vings first in liguid mixture, then!

is used as part of the liguid, S5 s : i . in cornmenl, and let stand on
|along with evaporated milk 'y ) : s - : R paper towels (or 16520 minules | ”

The filling may he put into .1| N, _ 3 g P \i‘nur 1% < dnch Tayer salad ol

regularly baked pastry shell, or| - J i F into heavy skillet. Heal to Erym;:'

into a standard graham-cracker |8 e 4 ) temperature. Fry sardines and on

erumb crust, Serve it at a real ! \ ' N fon rings & few at o time until *

candlelight supper, or with soft| & - S ! |nicely  Browned, lern_un Pt

g |drinks as a living room dessert.| 8 e . ] llmtcls and keep hot in o slow

CANDLELIGHT PIE 3 : - S : . P loven. Arrange with hush puppies

. - . on warmped plotter. Serve with eu-

- .
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tions. Oyster Spoon Bread, as the fMour. salt and pepper: miox well

recipe is called, becomes a satis-

can (13 ounces! oyfiers
drained, cut in half

2:3 cup brown sugar 5
| 1 tablespoon unflavored gola. --u_mln-r suuee aned lemon wedgey
| Yield: fowr servings,

tine
| 1% teaspoon cintnmon
1'5 teaspoon ginger
i) | 1 teaspoon salt
L teaspoon allspice
| Ly teaspoont muce (or ‘s lea-
‘ spoon Hutmeg!

HUSH PUPPIES |

1 cup cornmeal
2 teaspoons baking powder
14 teaspoons salt |
‘ ks teaspoan thyme |

L 1)
1ege, well bealen

I E:‘f::r il':l‘:i[‘::,-mlj:r-ly chopped To cmuﬁ wn
e NEW LABEL ON THE
Sift together first four mgredi-| Fuu QU“T Jn OF

2 opgs. well bealon
1 cup undiluted evaporated
milk
135 cups mashed, eanned or
cooked winter squash, yam
sweel potalo or pumpkin

= AN \ ‘\: 4 I 1 cup enla onts. St in ep, buttermilk and
= . U —— © Haked - inch pie shell, or lonion. Add water if mixture sep
WHEAT GERM nesselrede ica cream is further proof that graham erucker erumb crust

the homamaker does not have to be a master chef 1o | Stir Ingredients in erder given
whip up an epicurean delight. Try this one. You can't |in top of large double boiler hlend

arates, Form mixture into small|
potties. Pour Y4 inch lnyer salad| ’
oil in heavy skillot. Heat. Fry pat-|

fail. |well. Put over hoiling water and [ties golden brown on both sides

cook. stirving, until mixture 8 5P|c NEH - 4 . h " W [Drain and keep warm until reqdy
well thickened (about 15 minutes - pie, made with squash, yams, pumpkin oF |14 serve, Yield: 2 dozen hush |
DELECTABLY Let eool. When cold, best vigor-| sweet potatoes, is laced with cola, and served as a liv- puppies. [ MAYONNA'SE!

i.-,..\l_n,- with rotary beater and tuen) ing raom dessert with sparkling seft drinks. ) fo
D | FFER ENT into buked Sinch pie shell or gra- o — CUCUMBER CRREAM SAUCE
hatm eracker erumb erust. Chill] FLAVORY, SAVORY SALADS SUPER-SPECIAL 5UNDAES

- 1 medium  cucumbwer

U0 you're gelling fed up with v eup finely chopped 1oasted in rofrigerator until sel “lw"_l "I"" Use instant minced onfon to add| Make whopping balle of coffee | eup thick sour cream
pies and cukes and other rlrut;;\r‘-l almond: dy to serve, lmll'm;ﬂi with Mi;‘i'l;'"'l Ve eup mayonnalse
desserts, try your hand at this' Spread Y4 cup of the wheat gorm|cream (pat through a pastry tube) | = . N teaspoon celery it
wheat germ nesselrode jce cream "\l'l.:ll_\ over botlom of "l'"-'-quun!lﬂ a lattice design, i desired. Ujgreen salads, Either combine on-|Freezo on conky . IE;‘“‘IEI"’“" celery sal
Ioal. long un international faver-/ice eube refrigerator tray. Set @ graham racker crust iy used, Arfjon with an equal amount of water|in chopped o readv-diced  al- Pepper

ile because of its epicurenn ag=fre unit to chill Stice ien|range points of crackers aroundi g jor stand a few minutes '”-|“"""i' Freee nigain and keop on| - without  removing

the Just-right touch to your tossed ice cream with ice cream s oop
sheel, then rall

arite|

froal cream into thin slices and i’k"-"f Fm as fll"" . K [if wou like it erinchy, toss right hand. Serve with fuc de mochis | eyeumber  cpar wnly Place in|

And you don't have to T‘—“ frl\tl in.WEHANINCY T ""'d_ '\d'f Mnlkrn olodE il Ifrum the container. when you add sauce for splendid and easy des- |strainer and press oul julee. Cam
hard. because all ol the ingredi-irum or Vi 1 flavoring. almand} s AL |iressing et bine residue with remaining in Oummdgetit...mdmem
ents are conveniently available extroct and red color as desired EASY PUDDING SAUCE | Look for the big full-quart jar
pn vour yrocers’ sl Yy to tint ice cream a delicate pink.| T's as simple s 1-2-3 Boil the of Borden's Ma b!m. }
mix them up as directed tir unti! smorth. Return o freez-|syrup from i cam of {ruil cocktail 1 \ £ . 3 - 4 o mm
no  Lime-consuming  cooking to firm, Stir 10 & cup wheat|with a little camdied ginger until = ¥ - " \ very big on ﬂam-.."ﬂ? lﬂ‘
pliice the loaf in the fre ar gorm, fruits and nuts. Turn intolrediced to about s cup. Stir in »: i \ ‘/ 1 . y on G“g!! For mdw-!eh“' for
the fre compartment of th tor tray. Top with re-[dash of lernon juice, add the h.m'l &. :_mﬁ éoﬂ /é ; ﬁ 4 w salads, you can't beat Borden's
refrigerator Whicat wwm.  Freeze.Jand heat through. Serve over ?_v \ i . setvel d

The candied Frults,  candied ix th eight servings vesterday's cake or pudding L4 = SIS, - - et lve -smooth and fresh

_ iy fresh-fresh! 8o hurry!
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SHAMROCK

CUSTOM MEATS

4329 Shote Woay 5 TU 2.4218

1 teaspoon. rum  or vinilla
flavorms
teadpontt fimor o extract
Red food coloring
ciup mived candied frivils

Roman Meal Bread *-:- -
datad | 2y LOOK FOR THESE SPECIALLY-MARKED JARS NOW . . . AT YOUR GROCERS! .
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