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reme Royal
This heavenly dessert originated

v. in Copenhagen in the Scandinavi-
anjit- Airlines System kitchens and

V is served often to patrons of the
line. Little cutis of dark choco

l'.i late is finish for apricot topping.
It s as easy to make for 20 as
for four, and it freezes beautiful
ly. What more could a hostcsi

'W ask?

jy CREME ROYAL VIKING

Heat tog'ther one cup of milk,
cup of sugar, and a pinch of

salt. Beat fear egg yolks and
add some of the hot mixture grad-

ually. Combine with remaining
milk and cook over hot water
until thickened, beating constantly
with a wire whip. Add one envel-

ope of plain gelatine that has been
softened in Vi cup of cold water,
and stir until dissolved. Cool ami
flavor with two tablespoons of
Jamaica mm or one teaspoon of

vanilla. Whip one cup of cream
and fold into the mixture. Divide
among eight dessert dishes and
chill until set. Spread tops with

apricot .preserves that have been
forced through a sieve tor V(

pound of dried apricots cooked in

one cup of water, sieved, and
sweetened with Vi cup of sugar'.
Garnish tops with curls of semi-swe-

chocolate, made by shav

, .OYSTER SPOON BREAD comes from an old tidewater family that has used the reci-

pe for several generations. It's equally good if made from fresh oysters from your
own meat department' or from oysters you've taken from the rocks at low tide from
a beach we know about this side of Princess Louisa Inlet in British Columbia.

FISH LOVERS claim there is nothing more delicious any time, anywhere than a good,
fish fry. Old directions for preparing a fish fry often began, "First catch

your fish . . ." now thanks to man's ingenuity, fish from Maine comes in cans and with
sardines taken on the rocky coast of that far eastern state, a fish fry can be a spur of
the moment affair.

DUMPLINGS TURN up in the strangest places. These
delicious little dumplings, no larger than an egg float
in tomato soup. Try it when the next cold days come.

Put Dumplings
In Your Soup

This Lenten Dish Will Please Family.
ing a bar of chocolate with a po- -

A FISH FRY juice, and listen to the requests tato pter
iul avvuuua.

- Every Southern cook has her
own version of spoon bread, yet'

fying main dish when served with
a green vegetable and a peach or

can (4 ounces) mushroom
stems and pieces, drained

When the gang gathers after gredients, using salt and pepperpear salad. Heat oven to 325 degrees (mod
the game, hungry from the brisk to taste. Serve cold. Yield: lij

MA1NE SARDINE
CHEF'S SALAD

Want, to make your salad real
A simmering, savory bowl ofWe've made a few variations

on the original recipe like chang
erate). Combine corn meal, milk
and cream; bring to a boil, boil air, a Maine Sardine fish fry cups sauce.soup is a welcome feature of win

basically they agree. Corn meal.
of course, is ingredient.
Rich Milk and eggs
are added with a generous hand.
The result is a steaming, fluffy
bread, topped with brown a

two minutes. Remove from heat ter menus. It warms and satising handfuls to cupfuls and using
a can of condensed cream of cel

takes only minutes to prepare
and the cost is a matter of just

SPECIAL MAINE DIPadd next three ingredients. Mix fies. Here's a tomalo soup with
ery soup for some of the liquid. an added attraction light, deli A dip is a dip is a dip but notflour, baking powder an salt to-

gether; beat into corn meal mix
a few pennies per serving. All

(hat needs to be done is to mix when you use rich, meaty MaineThe soup, with its creamy con-- 1

sistency, guarantees a light tex
cious little dumplings floating right
on top. So good and so full ofture. Stir in well beaten egg a batter from pantry-shel- f ingre

whipped potato flakes
1M: cups seasoned bread

crumbs
2 teaspoons grated onion
2 eggs, well beaten
1 tablespoon flour

Vi teaspoon salt
Vi teaspoon pepper
2 (10'4-oz.- ) cans condensed

tomato soup
2 cups water

'! teaspoon oregano
Vi teaspoon onion salt

Sardines. Mush two cans of Maino
Sardines. Stir in one cup of souryolks, oysters and mushrooms, nourishment. The dumplings are

ly special? The secret ingredient
is juicy, protein-ric- Maine Sar-

dines. Place two quarts of your
favorite greens in a bowl and ar-

range small clusters of Swiss
cheese cut Into slivers, Maine
Sardines and Bermuda onion

rings. Sprinkle crisp almonds on

top your
' favorite dressing and

voila! ... a salad as delicious
as it is filling!

dients and fry the fish, the golden
crisp onion rings and the oldmade easily and quickly with in cream, three tablespoons p r e-

Fold in stiffly beaten egg whites.
Pour into well greased

lib. 65c -- 2 lb. $1.29

; CARTER'S
Fine Foods Mkt.

1420 Esplanade

stant whipped potalo flakes. You pared muslard, one small onion
casserole; sprinkle with paprika

fashioned hush puppies and supper
is ready to serve.

A sour cream sauce, delicately
don't have to peel, boil and mash; grated, .V4 teaspoon horseradish

Bake minutes. Makes four

bread that is never cut with a
knife, but served with a spoon
from the casserole or deep dish in
which it is baked.

; Some spoon breads resemble
souffles in their airiness, others
are a bit more moist. Either ver-- i

iion calls for immediate serving
Alice it is lifted from the oven,
lor like the souffle, il
does tend to drop as it cools.

Our version of spoon bread has

;an added attraction. Oysters! The1

potatoes for this recipe. Just add and one tablespoon chopped par.to six servings. the potato flakes, milk and butter sley, And make sure you hava
Combine waier and salt in mod- -

flavored with cucumber, adds

glamor to the meal, but ketchup
or mayonnaise may be substituted

plenty of chips around for mm

ture plus a fresh mushroom fla-

vor to complement the oysters.
OYSTER SPOON BREAD

1 cup yellow corn meal
1 cup milk
1 cup light cream

Vi cup Parmesan cheese
. 2 tablespoons melted butter

lean (104 ounces) Con-
densed Cream of Celery
Soup, undiluted

1 tablespoon flour
1 teaspoon baking powder

Vs teaspoon salt

gry dippers.mm-siz- c saucepan; cover; bring
to boil. Remove from heat; add

to boiling salted water and beat.
In seconds you have plenty of

whipped potatoes to use as a base
for the dumplings. Next time

Yum Yum Say with equally good effect. . .

milk and butter immediately, then BROILED SARDINE-BACO-

COMBINATIONyou're planning soup as a first instant whipped potalo flakes. StirGuests Over Pie
For a glamour finish to a win-

ter evening's supper, serve a dark

course, add some dumplings as a gently with fork or wire whip,jdea of adding the
seafood is based on a recipe that's For a quick and nourishingdelightful surprise. Here's how: until liquid is absorbed; whip V.2Ulunch broil a can of Maine Sar kidney 'n meat liver 'n meatbrisklv. Combine potatoes withbeen handed down in an old Tide-

water family for several genera-- ! spiced pie, made with your3 eggs, separated dines until the tasty little fisb
are bubbling hot. Spread tons'choice of winter squash, yams,

bread crumbs, grated cnion, eggs.
Hour, salt and pepper; mix well.
Place tomato soup in saucepan:

1 can (12 ounces) oysters,

DOWN EAST FISH FRY

3 cans 4 ounce each) sar-

dines
2 large Bermuda onions,

sliced
1 egg, beaten

cup buttermilk
1 cup conimeal

Salt

Pepper
Salad oil

tions. Oyster Spoon Bread, as the

recipe is called, becomes a satis sweet potato, or pumpkin. The! with prepared mustard and toidrained, cut in half
chicken meaty mix chopped fish

5 Moss CAT FOODS
filling has the smooth top and

POTATO DUMPLINGS

IN TOMATO SOCP

(Makes 8 servings)
(2 dumplings per serving)

l'j cups water
i teaspoon salt

Vi cup cold milk

with the sardines alternated with
slices of crisp bacon. Sprinkl

add water and seasonings; heat
to boiling point, stirring constantly
until smooth. Form dumplings into with chopped pickles and lemon

the perfectly blended consistency
of a baked pie at its best. Yet,
it's all done on the top of the
stove within a cooking time of
fifteen minutes.

small balls. Simmer covered
tomato soup fur 5 minutes ortablespoon butter Drain sardines. Separate onion

1 envelope instant until dumphngs rise to the lop. slices into rings. Mix eggs andBut isn't the only
buttermilk. Season cornmeal to
taste. Dip sardines and onion

bonanza of this recipe. The deep
spicy flavor is subtly richer be
cause cola carbonated beverage rings first in liquid mixture, then

in cornmeal, and let stand onis used as part of the liquid,
paper towels lor minutes.along with evaporated milk.
Pour 1V4 - inch layer salad oilThe filling may be put into a
into heavy skillet. Heat to fryingregularly baked pastry shell, or

into a standard graham-cracke- r temperature. Fry sardines and on

rf If- ?- -' U t I ion rings a few at a time until

nicely browned. Drain on paper
crumb crust. Serve it at a real
candlelight supper, or with soft

towels and keep hot in a slowdrinks as a living room dessert,
oven. Arrange with hush puppiesCANDLELIGHT PIE

cup brown sugar on warmed platter. Serve with cu
cumber sauce and lemon wedges.
Yield: four servings.

1 tablespoon unflavored gela

f .ji JfL-?- - V -- ' J?j"
- p ' . .C&Z.

HUSH PUPPIES

1 cup cornmeal
2 teaspoons baking powder

l'i teaspoons salt
V teaspoon thyme

1 egg, well beaten
cup buttermilk

000
V

tine
H4 teaspoon cinnamon

Vi teaspoon ginger
1 teaspoon salt

Vi teaspoon allspice
Vi teaspoon mace (or i tea-

spoon nutmeg)
2 eggs, well beaten
1 cup undiluted evaporated

milk
134 cups mashed, canned or

cooked winter squash, yam
sweet potato or pumpkin

1 cup cola
Baked 9 - inch pie shell, or
graham cracker crumb crust

Stir ingredients in order given

jrK i .v 2. ,
Vs cup onion, finely chopped

TO CELEBRATE OUR

NEW LABEL ON THE

FULL QUART JAR OF

2 tablespoons water
Salad oil '

Sift together first four ingredi immwents. Stir in egg, buttermilk and

onion. Add water if mixture sep-

arates. Form mixture into small
" '' ', patties. Pour Vi inch layer salad

; irntNl WLnm iivhuiiuud i.a iicain iui inni iiwvi mni
the homemaker does not have to be a master chef to
whip up an epicurean delight. Try this one. You can't

: fail.
in too of larse double boiler; blend oil in heavy skillet. Heat. Fry pat- -

tics golden brown on both sides. Borden's WMAYONNAISE! If 1

well. Put over boiling water and

cook, stirring, until mixture is

well thickened (about 15 minutes).
Drain and keep warm until ready

SPICY-RIC- pie, made with squash, yams, pumpkin or to serve. Yield: 2 dozen hush

puppies.Let cool. When cold, beat vigorDELECTABLY
DIFFERENT ing room dessert with sparkling soft drinks.ously with rotary beater and turn

into baked pie shell or gra
ham cracker crumb crust. Chill FLAVORY, SAVORY SALADS

Use instant minced onion to addrefrigerator until set. When rea
SUNDAES

Make whopping balls of coffee

ice cream with ice cream scoop.
dy to serve, garnish with whipped

CUCUMBER CREAM SAUCE

1 medium cucumber
1 cup thick sour cream

Vi cup mayonnaise
Vi teaspoon celery salt

Salt
Pepper

the just-rig- touch to your tossed
cream (out through a pastry tube!

Freeze on cooky sheet, then rollin a lattice design, if desired. If
in chopped or ready-dice- alEraham cracker crust is used, ar

green salads. Either combine on-

ion with an equal amount of water
and let stand a few minutes, or,

if you like it crunchy, toss right

range points of crackers aroundi monds. Freeze again and keep on Without removing skin, grate
cucumber coarsely. Place inrim as trim.

Makes 'one pie.
hand. Serve with fudge or mocha

sauce for splendid and easy strainer and press out juice. Comfrom the container, when you add

Vi cup finely chopped toasted
almonds

Spread Vi cup of the wheat germ
evenly over bottom of
ice cube refrigerator tray. Set in
freezer unit to chill. Slice ice
cream into thin slices and place
in mixing bowl. Add
rum or vanilla flavoring, almond
extract and red color as desired
to tint ice cream a delicate pink.
Stir until smooth. Return to freez-

er to firm. Stir in i cup wheat;
germ, frails and nuts. Turn into

refrigerator tray. Top with re-

maining wheat germ. Freeze.
Yield: six to eight servings.

bine residue with remaining indressing.
EASY PUDDING SAUCE

It's as simole as Boil the

Isyrup from a can of fruit cocktail

with a little candied einger until WMfml
MAYONNAISE,!

Come and get it.. .and save KM
Look for the big full-qu-art jar .
of Borden's Mayonnaise! Mmm,
very big on flavor . . . very big
on eggs! For sandwiches, for
salads, you can't beat Borden's
. . . velvet-smoot- h and fresh-fre- sh

-- fresh! So hurry!

reduced to about Vi cup. Stir in a VI --far y.--:' ))' in Jififi)dash of lemon juice, add the Iruit
and heat through. Serve over

yesterday's cake or pudding.
M i

Ma
y- - ' '""

f",

If you're getting fed up with

,pies and rakes and other routine

; desserts, try your hand at this

; wheat germ nesselrode ice cream
"loaf, long an international favo-

rite because of its epicurean ap-- -

peal.
; And you don't have to try too

hard. because all of the ingred-
ients are conveniently available
on your procers' shelves. You just
mix them up as directed, with

no cooking, and

place the loaf in the freezer or

the freezing compartment of the

refrigerator.
The candied fruits, candied

cherries, chopped toasted
sugared-hone- wheat germ

and other flavorings work their

magic to make the nesselrode

loaf a delectaHy different des-

sert delight, with the wheat germ
;adding a nutritional boost.

The ice cream loaf, of course,

can be the highlight of

feasts, but the ease ol

preparation is sure to make it a
dessert many

:times throughout the year. Espe-

cially sir.-- e the loaf can be
: wrapped and stored in the freezer
:to await complete or piecemeal

consumption.

WHEAT GERM NESSELRODE

ICE CREAM LOAF

cup sugar 'n' honey wheat

germ
2 pinl vanilla ice cream.

slightly softened
I teaspoon rum or vanilla

flavoring
'i teaspoon almond extract

Red food coloring
; 'i cup mixed candied fruits

' cup halved candied

100

GROUND
BEEF

The big quart jar with
the happy new label!
Look for the red 1(X off"

band ... at your store!

NO WATER OR CEREAL
ADDED!

of whMI, rr. bran and flax ROMAN MEAL )J IJ?' BREAD maki ' f.qorqaous loaill And m. x
crumpHoui landwlclwi Glv.i you

nnqr. Vllamln fortllid J45 Good DtOltn ftnlina Tn h t V?.

OUR
EVERYDAY
PRICE . . .

Celebration offer U
C

lb.
LOOK FOR THE GLADIATOR Buy a jar today

twdtavlOil ,YOUR CHAMPION OF FLAVOR

SHAMROCK
CUSTOM MEATS

4329 Shofo Woy TU
. J Ql,,,. ,.

Roman Meal Bread
itad I

by,.

f t Wmt h ilm fcrnf 01 im ut KWAH KfAl dRtWOIfl HJM. ,

LOOK FOR THESE SPECIALLY-MARKE- JARS NOW . . . AT YOOR GROCERS I
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