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SOUI CREAM COMPLEMENTS VEAL BIRDS

Dairy  sour cream s teuly a
versatile dairy food when you con-
sider the many ways It can beli
vsed in food preparation and how
tostefully it combines with so
many other foods, One oulstand.
ing tasty maln dish, wsing dairy
Four crenm, is Stitffed Veal Birds
in Sour Cream Gravy, In this
recipe the sour créam aceents the
telicate veal flavor creating a
tlish even a gourmel will rave
about.

There is one very important
point to remember when you in-
clude dairy sour eream in cooked
foods. It is “allergic” to high
temperatures und is apt to curdio
if heated too high or held at o
high temperature for a long pe-
riod of time. It is best to add
the sour cream about the lnst 15
mintes of cooking and do not
allow the mixture to boil sfter
addition.

To accompany the Stulfed Veal
Birds in Sour Cream Gravy serve

FRIKADELLER

All the world serves meatbills
In one way or another, but it is
the Scandinavian kind that wins
the highest acclaim, Thix recipe|

tem s a particularly good o
They frecss so beaotifully uun
wa recommend doubling or trip.
ling the recipe

Huve one pound each of pork
and lean veal ground four times.
Mince one medium onion and cook
In ‘n tablespoon of butter or shor-
h';:‘]lm: unttllh;l'l]kﬂ. T:{ lhul-l moeat
add one espoon salt and
somp freshly ground black pep-
per, and beat well, Il you have
ar eloctrio benfer, so much the
betler, Add four eggs, one at a
time, Y cup of flour, and 11
eups of whole milk, s little at a
time. Boat very well for 10 min-

|ing leftover fowr.
ol the Seandinavien Alrlines S;\ !l'l‘ll'llllﬂ!l'l.ﬂ

fulienne green heans with almond
{butter, lossed salpd, French dross.
ing, rolls, buiter, coramel cus-
tard, biitter cookies tnd milk.
STUFFED VEAL BIRDS
IN SOUR CREAM GRAVY
: cup diced celery
Yo cup ehopped  ondon
% eup butter
2 cups solt broead cubes
35 teaspoon salt
Ya louspoon sape
Dush pepper
| tablespoan chopped parsley
Ve cup milk
& boncless veal cutlels 4 to
§ ounces each)
113 cup D
Us cup waler
Y cup while cooking wine

L pint (1 cup! dalry sour
oream

1 cie 14 ounte) mushrooms,
drained

Saute celery and onion In %
cup butter yntil onion is tender

Combine with bread cubes, i tea-|
spoon sall, suge, pepper,

patsley
ond milk; toss lighily, Divida
dressing evenly  betwoen cutlets
placing dressing in centor of onclh
cutlel. Roll meal around dressbivg
und fasten with wooden picks or
nkewers. Roll meat in Mour, sav
Brown meal in
b cup butter, turning|
‘ins necessary 1o brown on  all
taides. Add water and wine: cover
t|;1hli_\. ook slowly until meat is

ules, then add the wilted onlon
Chill, form into 24 meatballs, and
waute in clarified butter or oil un-
Gl lightly hrowned. Drain off fat,|
diiat the meatballs with flour, tsen |
simmer in three cups of milk or
boullion for 10 minutes. Serve with|
the Tiguid as a saues - Q0 will
bave thickened shightly from the
flour. I you wish to fregze them,
do s after ey are sautoed,|
then reheat in the liquid alter|
thawing.

To clarify butter, melt it aml
skim off froth that comes 1o the
toft, Let stamd a fow mimies
then carefully pour into another
reccplacle, taking care to loave
the mitky residio thut has settled
to the boltom. This clear butter
::;rm less gasily than the untreat-

- B T |

tender, about 45 minutes. Remove)
meal Lo sorving platter und keep;
warm. Blend together left-over,
fopr and sour cream. Stic inlo
[drippings: add mushrooms and re-
lmaining % teaspoon sall. Cook
stirring copstantly, until gravy is
|heated and thickenei. Serve with

|are

ing history of foods
]

Brazil nuts have always seemed
flintriguing with their entirely dif.

clously to the narrow Iringe of iw;l.'-.nuor. vanitls

land called Brazil, that extemds | cup quick-cooking rolled

down the Atlanlic Ocean side of oals |

South America since il wos cap- 1 cup finely chopped Brazil

I[umi in' the 16th century. The nists

]f:\" r“’-I:x:l‘ll !:l'::i‘lnhll:rld:;;ll:’!; h;):.: Sift together the flour, baking
powder, salt and sugar into a

R lover the world. Here is @ way to/known brand of dog food,

make,

you  may

| Norway,
Hamous Krumkakes — thin erlsp
. |tones thot are baked on a spe.

Brazil Nuts |
Glorify Wafers

Have you ever lhought when shelled nuts in walter for about
you bought a pound of Brazil|s minutes, then slice thin leogihe
nuts about the land where (hey|wise with a swivelblode vegeln.
raised?  Housewives, busylble peeler.
with a multitude of tasks, have LACY WAFERS
little time to pursue the nlerest. % cup siited flour
2 s teaspoon baking powder

but

wither do food editors, ;.
leaspoon salt

cUp sugar
o cup milk

cup dark molasses |
cup butter ‘melted

ferent texture and flavor.
The while race has clung tens

seuare. mile
The tropical lind was discav.
ered by a companion of Colum:

mixing bowl. Add milk, molasses
butter and’ vanilla; stir in rolled
oats and puts. Drop level tea-
bus, Vicente Pinzon, And later spoons of the mixture, cich 2
Hhere lies a fole, One of the linches apart, on greased and
first seltlers was a wealthy miit, [qomed conkie sheets. Bake in
Divgn Alverez, a man of noble moderate (575 degrees) oven ©
r:nnI\ ulq lost most of his boat| to B minutes. Cool aboul 1 min-
crew to the appetites of the na-| o amove to wire rack. Makes

tives, Alvarez saved his skin byl oo aooen 1

salvaging hings from the wreck
and sharing them with the na
tives. Later, with one muskel, he
led them against tribal enemies
and won' the batlle

They in turn showed him the FOI‘ Pet POOCh \
greal areas containing nuts with )
meolodius names, babassu, tacum;| Want to prolong the life of|
mury mure, ouricury and Braoyour dog and keep him  peppy|
2il nuts. As time went by Brazil|through the years?

nuts have found fvor in kitchens) This week yoo'll find o well
that

Free Dog Food

use them, 1961 siyle. now includes n new formula with
|:Tmn: protein per ounce than sivs |
Don't let o waler score youlloin steak and richer

Those thin, crisp members of than fresh whole milk
the cookie family may look deli-
cate, but they
Most of them belong to |this formuln and there is no need
the diop-eookie clan

Once you get waler-conscious,

sturt collecting  som

recipes.  Sweden nmI
fur example, have their),

in ¢ Jhmm‘

Your purp or older ednine willl

Here's an incentive to try oul)
“[his food. Buy @ package within!
ithe next seven days, cut off 1he
top that contiins the price mark|
and mail it to the company  giving
{the name of your dealer a Hd‘

[ascinating

¢lal iron,
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are not hard 10{pel a complete, halanced diet with)

lo add mest to his menu |
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\FLAV-R-PAC §75
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Flav-R-Pac

FRUIT COCKTAIL

T

303
tins

Flav-R-Pac

CORN

Flav-R-Pac

PEAS

[They're

then rolled into shape.
a combination of sugar,
leges, bulter or cream and fllour,
{and they're favored with vanillu!
or cardamom

where vou purchased it

Send this conpon along with i
formation on the kind, weight and
ape of your dog and how he liked

Whole Karrle! or Creumed
3037

Fancy
303 Tin

wlar waler
mude
huking
nuts

Hure

ithe formula and vou will receive
i certificate ...uo'f for n {ree !mt
of the dog food

Hurry, the offer lusts for only
seven days ‘

England ecalls her well-nown
wilers Brandy Snaps.  They're|
oneocted of sugor, molasses, bul-
ter and flour. and flavored with|
he'andy and ginger.

Denmark names one of her pop-|
a macaroon — these
with sugar, butler, flour,
powder, oatmeal, eges and

4 only one

M'IPPY |

The following Amorican wafer|
Is o delicious cross belween thel
English  and  Danish  varieties
Chiop the Braeil tuts ealled  for
in the recipe with a knife, bul
chop them fine: Or il you have
a rotarv-vpe grater, use i, maok-
ing sure it has the proper blade
for chopped nuts and doesn’t grate!
them to & meal. |
The ultimate destination of these
walers should be an old-fashioned)
afternoon’ teal Their brittle tex.
will give pleasant  texture|
contrast to other soft foods.
When Brazil nuls are in lih‘
kitchen you might also like to
grind thems fine and roll frosted
cake: squares in them, Or you L‘un|

TOPS IN QUALITY!
LOW IN PRICE

venl birds; Muokes 8 veal birds,
nbout 6 to, 8 servings

| Every steaming bowlful of Doxsee Clam Chowder is a treasure trove

of tender clams. Rich clam by

a chowder lover's dream. Just add milk for the best-tasting New

England Clam Chowder ever.

DOXSEE

CLAM CHOWDER

prelty

decorate frosted cupcakes with
Brozil mul curls, To moke this!
gurnish, simmer thel

e
oth and garden vegetables make Doxsee I:Imu.ﬂo!‘m

Try a delicions bowlful tonight!

DOXSEE
B1LERINT

Try

q:@’-—‘

“"'..l.,ll.._

WE U

Flavor-rich clams, minced and packed in their oun
natural juice.
lor zesty canapes, or make vour favorate elam d

Doxsee Minced Clams, too! {

Combine them with cream cheese

SE ONLY FANCY EASTERN CLAMS

(o)

snvs AT LOW COST

5 -89 5 -89
Flav-R-Pac Cut

Green Beans™3:49"

39

Wax Beans

Flav-R-Pac
BOYSENBERRIES
BLUEBERRIES
BLACKBERRIES

SAVE AT LOW COST

303 0

Tins

SAVE AT LOW COST

303 Tins

SAVE AT LOW COST

Flav-R-Pac Gravenstein

Applesauce

Swift's Frozen Candlelight

DINNERS

Turkey, Beef, Chicken,
Salsbury

303
Tins

;S
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SAVE AT LOW COST

SAVE Al e}
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