‘COOK WITH YOUR EYES on your pocketbook and make thete quick-as-a-wink reci-
*pes for late-comer guests.

Double-Quick Meat Loaves

 Cooking with one eye on the|tain oventoasted rice coreal fo) b teasponn nitmeg
tood budget and the other on the rr:j:{ka the rnn}?t E: 'I;T'ﬂl!.'l:‘ﬂnd mi 5 I ‘lf"a.\]ﬁum fil’iy ;marf-rnru{ )

: odd a crunc ng. A zippy| Combing ground beel, egg. i)
glock Is not | eaky. h.hny f@n barbecue gauci, wl?iihgu quick I-:n!rup oven-toasted rice coreal, f»'ill.|
that are economical in terms 'nl' re, flavors the meat and| pepper and onions; mix well, Mix
muoney are a bil extravagant with 5 a colorful glaze. together sugar, cutsup, nutmeg
ol | BARBECUED MEAT BALLS [and musturd, Add half of this
* One way lo got arotind thiy ia] 1 pound ground beef sauee 1o the ground beel mix-
o prepare your favorite meat 1 ogg ture; mix well, Shape mest mu-|
Toal — which usually requires an 1 cup over-toasted rice ce- ture Into 6 balls and place in 3-
hour or more in the oven — and| nch mulffin cups. Top meat balls

rea
boke It in individusl servings. 1 teaspoon salt with remaining sauce. Sprinkle
Just use  generous-sized mulfin 1 leaspoon pepper |with remaining W cup even-toast-
‘eups, and you will find the entree | 1 tablespoon finely chopped ed cereal. Hake in moderately hu‘.|
teady in half the Llime. onlons loven (400 degrees) about 30 min-| Y - 2 .
. Try Barbecued Meal Balls pre- 3 tablespoons brown sugar lutes, \ CORNED BEEF FOR ST. PATRICK'S
pared in this manner. They con: 4 cup calsup | Yield: & gervings
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|of every nutienality look forward |beefl brisket which has a special
to the annual feast. This vear's|garlic Havor
menu takes on special airs for| This' carving tip for serving
the cornod heel sports a maple!icomed beef comes from the fa.
Igloze and a sprinkling of plumpimous Martha Logan Test Kitch-
| raising, ens, Corned bacl should be cutl
Why limit youp fomily to oncelacross the graln Into thin nHwa.|
weyear enfoyment of tender, Juley [The carver will notice that the
corned beel? It Is a tusty meat grain changes direction as carv-
to tempt the appetite and balance|ing progresses, And it [s best to|
the budget all al the same meal, |turn the meat so that cross-grain|
Gonvenient, boncless corned beel|cutting can be continued,
briskel wearing a well known| Served hot, corned beef has a
brand name may be purchased satisfying man . pleaging fMavor.
in two to five pound pleces. For\

Sandwiches the next day are|
larger parties o family gather-|planned-for occasions, nob to be

- She Could Bake !

A Prize Cherry Pie |

printed below, Shorry Ann Shir- fop pastry and trim overhang.|
]'u);nf\ﬂunkt'xi lltl:l. w. ‘;'}.' \\!;mklh[' ing edges, Flute edge with

i AT - aking o

lq” 1|- IE chamne -at the an. Pestry. and place on top of ;![E,I
SRGAe SIS, CRETI S A Iput strip of  alumioum  fo il

nunl Nationnl Cherry Pie Baking| 4 : |
. i sh. Boke al 42
[Contest held here in the Terrace! oo edgo of dish. Bake at 425}

Cs { Morreson Hole) degrees for 30 minutes. Remove
.,]nl-uu- .Ir\‘. i l:r:iw.n, e = foil and boke 10 more minutes

EE WIS~ FEEER i ity If water-packed cherries arae|
judged best by an outstanding

panel of youth leaders, food e[ 220 Increase migar to 1% cups
tors and food industry home econ CRUST
omists, won for Sherry Ann a
collegin  scholarship, o Hotpoint
Drain strawbeceies well. saving|electrie vange and an eduention. |
23 cup Hauld, Mis the sugar and|gal trip o New York City and|
cornstarch together In a  small|Washington, D.C, More than 200,-|
saucepan,  Gradually  blend  injosd young  poople  from  every

This Unusual Dessert
: Wi” Make Guests Gasp [strawberiy liquid, then the food|state participated in the event,
coloring, Coak and stir over med-| CHERRY PIE

. Cheesecnko hoked in. n skillet, well mixed: Reduce speed to meds jum hoat unlil misture s thick|

Inay como to you os a new idea,lium and gragually blend in thelened and clear. Stir in drained 2 (90 or.) ‘cans frozen cher.|oning and hiend into size of large
but once you've tried It you'lljevaporated milk, salt and flavor|steqwherrips. Cool, before spread- viok. thawed and  drained P Stir in waler, two table
paree iU's a very practical and|ings, Ladle carefully into theljns oy op of cheeserake W minulos (4 éups drained 3Poons al a tim e, until dough
conveniont mothod. 'To be specilic|graham cracker shell. Place cover| " note: Top 10.02. packages froz
the “skillet” that the cheesecakaon frypan with vent closed. Bake o, cirawherrios may be used in
{5 haked In Is an automatic eloc:|at 300 degrees for 20 to 23 mitk | olee of the one 1 b
tri¢ frypan which also is used as|utes, or until set, Coal for 15 min.
the serving digh for this luscious jules then spread with Strawberry
tessert, Gluge, Chill before serving
This skillet cheesecake recipe| Makes 10 10 12 servings,

calls for evaporated milk, eggy STRAWBERRY GLAZE
itid cottage cheese beaten smooth 1pkg. 1 Ih,) frozen sliced
and creamy on the electric mixer strawbarrios, thawed

A SMART DESSERT IDEA for
with strawberry glaze, The "c

rirhp is this skillet-baked choesocake
ully 'in the automatic electric frypan
and ¢an bo served right from it. To make the pratty designs, cooky cutters aro placed

our next bridge
Iﬂ" bakas boauti

qgently on top of the cheesecake, the glistening glaze spread around them, then the

cutters are removed when the glaze is set. 2 cus sifted all-purpose
fMowir

23 cup vegelable shortening

45 tablespoons enld water

Mix Hour and salt, Cut n 128
cup of shirtening until mixture
hits the consistency ol cornmeal
Add remaining 13 cup of short-

as

cherries)
L oun sugnr
3 tahlespoans Lapioca
s lepspoon salt
e leasidon almond
s tepspoon lemon  juice
INSTANT ONION DRESSING | I tiblespoon margarine
Add nn inlevesting note to any!  Combine all ingredients exceplt|
vegelable <alad with o zippy enionmargarine, Allow to stand while
idressing, Make it in minutes with{preparing pastry,  Pour  cherry
§0/you can Imaglne what & smooth. 2 tablespoons cornsturch instant minced onlon, mayonnalse, [[lling Inte pastry lined pie  pan
hll}trrtl. .!"“' X ﬂlnm"d rlfrmrl 2 tubleapoons sigar o little Worcestershive sauce, sal!, fond dot with margorine. Wel
T s T Tl o o 5 i v 3 e
frypan before the filling i Indled
In and after the cheosecake Is
buked, o Besutital strawberry |
glate s spread on !
For decoraitions you can spread
the plaxe around the oulside of|
cooky cutlers arvranged in a pat-
tern on top of the cheesecake. |
When' the glize sols, temove the |
culters and you'll have n pretty |
white design  surroinded by the
yed pinze,

SKILLET BAKED CHEESECAKE
WITH STRAWBERRY GLAZE

i tablospoons butter, softened

25 graham cracker squares,
crushed (about 1 23 oups)

13 cup sugar

1 earton creamed collage

)® cheese 116 on) ]
i el sugar

'v 2 lablespoons flour

3 egua

1 cup eviporuted milk

s leaspoon salt

4% leaspoon vanilla extract

2 taldespoons leman fules

- Mix butter, crimbs and the 13

cup sugar In an ilinch square

alectric frypan. Press mixture

firmly on botiom and Up about 1

on all uldc: to form & cl;ult.

collage cheese in a

lfowl of eleciric mixer and btr':l

ind  divide into two parts. Rall
me part and [t inta %inch pic

wckage | : -
t 3 plate, Roll remaining dough mok-

‘l'lr.‘u'll well ns shove, and use

only 2.3 cup liquid,
of steam

BUILD BETTER, STRONGER ... FOR LESS
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@ SPECIAL THIS WEEK @

Free Installation Kit With Purchase Of
ARMSTRONG CEILING TILE

USE YOUR BILD-A-COUNT

Y\ -

Basin Building Materials Inc.

4784 So. 6th Phone TU 2-2563

STRONGEARN

GALVANIZED STEEL ROOFING AND SIDING

Lunurieus mylon Fricxe
caver, Slee py iwo,
Chaice of mint green,
beige or chocalate

We Give S&H

OPEN FRIDAYS

I's nol only Irish eyes that[ings, whole briskets which range|left to the chance of leftovers:
smile on St Patrick's Doy whenlin weight from six to 16 pounds|Because the meat. 8 boneless,
the platter of rosy corned beeflnre a good buy. In addition, the
[brisket is passed. Hungry folks|homemaker may choose n corned|fings per pound of corned beef. |

|Add graham crackers, raisins and

forms & ball. Shape in wax paper|and scrape cormols

ing a desicn Lo allow for escape|

Daveno and
Chair Set

TOWER

FURNITURE

PG PARKING LOT ADJACENT

PEANUT BUTTER PEACH PATSY

| Peanut Butter Good In Desserts

In any family with children at|any time, s a favorite with young| PEANUT Itl'fl‘l“l-zrt
home, it's safe to assume thatland old. Just arvange peaches M PEAUH PATSY
peanut butler is a staple item onla casserole and sprinkle wil] 2 eup bran (whale bran

the pantty shell. That means it'sjeinniman. Then drop on the bia
availabla to be used for its novel|cult toppiug. Whole hran cereal
flavor in a dessert such as Pea-|blends with the peanul butler in
nut Butter Peach Patsy. the dough to preduce a lempting
This cobblerype dessert, which|combinatian, Peanut Butler Peaci|
can be put togother easily with in-|Patsy is al its hest served warm
gredionts you have on hund 'most|with cream

g, well bealen
1.3 et milk

1 eup sifted {lour

2 leaspaons haking powder
2 fleaspoon sall
2 toblespoons soft shortening
8 tublespoons peanul buller
2 cups sliced, canned peach-
| s

L3 leaspoon cinnamon

2.3 cup peach juice

Combine bran, egg and milk;
{let stand about 5 minutes. Sift to.
igother flour, baking powder, salt
and sugar. Cut in shortening and
(peanut  butter until mixture re-
isembles coarse corn meal, Add
bran mixture, stirring only until
|eombined. Arrange  peaches in
greased 8 x f-inch pan or shal-
low 1l:squarl casserole; sprinkle
with cinnomon, Pour. on juice.
Drop batter by spoonfuls over
peaches. Bake in moderately hot

DAY

the shopper can plan on four serv.

MENU SUGGESTION
Curtied Beel with Maple Glaze
Broccoll Au Gratin
Kidney Bean Salad
Whipped Polatoes

Cornbrend oven (400 degrees) aboul 55 min-
Flonmm(‘l.‘::i:i‘l!.“d[h"g I:}[(:'vi.(ulj::;\..- warm, with cream.
Colfes ; Rl Ritvigy
m-l‘ﬂoﬁ\?al:bm::\” | FITTING treat on Si. Patrick's Day Is & ehocolate mint |
Yield: 1 to 10 servings pie. Whipped eream shamrock I8 tinted green, of course.
; T:j\;l.rw”"l ot et CHOCOLATE MINT RUST oe STAIN

from RATHTUBS - SINKS
bettoms of COPPER POTS

1 cup maple svrup

1 tablespoon cornstarch

13 eup crushed graham crack-
ors

13 cup ratsins, cut in hall

4 teaspuon ground cloves

FLAVORS PAT'S PIE

Far Mareh 17th, the “Great Dayifrom heat. Cool 5 minutes, stirring
for the Irish,” a shamrock pie occasionally. Then pour into pie
! \ts in, order, So here’s one very shell. Chill. Whip cream, tint with
Fiacy. brigkel In n kttle mm:"““." to make and twice &5 €asy|fow drops green food coloring |

cover with water. Cover with a : ’ SHENE S
> to eal 5
tight lid and simmer 3 to 0t poon eream onto ple filling in

TILE FLOORS * METALS

: : T N W i Jeaf shamrock with| | MUSTAIN PRONUCTS 58t e cwmn
hours or until fork-dender, Remove| ST- PATRICK'S CHOCOLATE 1:_::2 oF “maf ahanrock TN !,'mjﬁ,igvm hri

MINT PIE
1 family - size package
(5-ouncel chocolate mint|
pudding and pie filling mix
3 cups milk
1 haked ®inch pie shell,
cooled
Y5 cup whipping cream
Few drops greon [ood

coloring &

from water and cool slightly, Pre-|
pare the glaze by combining ma- |
ple syrup and cornstarch. Cook
stirring  until slightly thickened

to pamper _
your cat... i :
. kidney'nmeat o liver'n meat ‘\%
chicken o meaty mix. o chopped fish

5 DeRoss’ CAT FOODS

cloves. Spread cvenly over top of
brisket. |
CORNED BEEF
BRISKET IN APPLE JUICE
Yield: 8 servings |
210 3 pound corned beef| Combine pudding mix and milk
hriskot In medium saucepin. Cook and
1can 11 pnund 14 ounce! sHr over medium heat untll mix-
snierkrgut ture comes (o a full boil, Remove
it small white onions = == =Ty
f modium. white polatoes
& carrols, cut o half lengths
Wise
3 cups: apple julee
Place corned beef in large ket-|
tle. Cook for one hour, Drain I)ﬂ'
water. Peel onlons, pare potatoes|
Arrange sou.
erkraul, onions, potaloes and cir-
rots aroand eorned beel brisket, |
Add apple juice. Cook rtmamlﬂpr
time, | 1o 25 hours or until fork-
tender

Every steaming bowlful of Doxsee Clam Chowder is a treasure trove

8995

of tender clams. Rich clam broth and garden vegotables make Daxseo  EWENGLAND STHE
a chowder lover’s dream. Just ndd milk for the besi-tasting New P |
England Clam Chowder ever. Try a delicious bowlful tonight! 1 N
G Sf . : DOXSEE '
reen Stamps . gl a8 MR ol G
TILL 9:00 P.M, 5 (\1 : '- B
»iy . ".hk -:_ﬂ:’! ¢'.ﬂ-~t’r
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M CHOWD
Doxsee Mr'ncgd Clams, too!

Try
j.

Wrich clama, minced and paclked

natural wiiee. Combine them ith a

—— for zesty canapes, or moke your [avorite clam qiahy

WE USE ONLY FANCY EASTERN CLAMS

— ——




