Pot Roast Piquante

TO PREPARE: 20 MIN.
TO COOK: 2-2Y3 HRS,
3 1w 41b. por roast of beef
(churk)

14 eup flour

2 tenspoons sl

14 tesspoon black pepper

2 imblespoons cooking oil

1 Lb. can womatves

2 medium-vized onionn, sliced

14 cap sliced pitted ripe olives

L4 teaspoon chili powder

1 ripe avoeado, sliced

Juice

1. Coat surface of meat with a mix-
ture of flour, salt, and pepper.
2, Heat cooking ol in a heavy skil-
let or Dutch oven over medium
heat, Add the meat and brown well
on both sides.

3. Mix in the tomatoes, onions,
olives, and chili powder. Cover
tightly and simmer over low heat
2to 2% hrs,, or until meat is tender.

4. Remove meat to warm serving
platter and pour gravy over meat.

5. Arrange avocado slices (drizzled
with lemon juice to prevent discol-
oration) on top of pot roast and
garnish with thin lemon ecart-
wheels. About 8 servings

Salade de Poulet

TO PREPARE: 25 MIN,
TO CHILL; ABOUT 4 RS,
(allow time to chill eggs ind gelatin)

W eup cold waler
1 mblespoon (1 env.) unfla-
vored gelatin
1 1040z can condensed eream
of chichen soup
13 eup mayonnaive
2 tablespoons prepared horse-
rarlish
cup sliced cooked chicken
hurdcooked eggs, chilled und
chopped
cup chopped eelery
cup chopped cucumber
cup sliced seeded grapes
cup salied peean halves
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1 Ltghtly oil a 1l%-quart fancy
mold with salad or cooking oil (not
olive oil): set aside to drain.
2. Sprinkle gelatin evenly over cold
water: let stand about 5 min. to
soften. Set over very hot water to
dissolve completely.
3. Stir dissolved gelatin into a
mixture of the soup, mayonnaise,
and horse-radish,
+. Chill in refrigerator or over ice
and water until mixture begins to
gel (gets slightly thicker). If chilled
in refrigerator, stir occasionally; if
chilled over ice and water, stir fre-
quently.
5. Lightly toss together the ve-
maining ingredients and blend into
the gelatin mixture.
6. Turn into the mold and chill
until firm, about 4 hrs.
7. Unmold onto a chilled serving
plate and garnish with crisp curly
endive or other greens,

About 6 servings

Liver Loaf
TO PREPARE: 25 MIN. TO BAKE: 1 HMR.
I, shiced beel liver
Ly I, bulk pork suusage
14 eup chopped onion
'i cup chopped green popper
2 eggn, bewien
14 cups soft bread erumbs
% cup tomale juire
13 cup catsup
2 temspouns Worcestershire
L1t il
1 tenspoon sult
4 teaspoon blurk pepper
'y wanpoon chili powder
1. Wipe liver with a clean, damp
cloth: if necessary, remove tubes
and outer membrane from slices,
Place liver in skillet and add 1 cup
boiling watey; cover and simmer 3
min. Drain and cool. Then put liver
through coarse blade of the food
chopper.
2. Put pork sausage into heated
skillet and cut apart with a fork.
Add onien and green pepper and
cook over medium heat, stirring
frequently, until onion is solt.
3. In a large bowl, combine sausage
mixture with eggs, crumbs, a mix-
ture of the next six ingredients,
and the ground liver. Mix lightly
until blended.
b. Turn mixture into an 8lax4lex
2%-~in. loal pan.
5. Set in a 325°F oven 1 hr. Unmold
onto heated serving platter and
garnish top of mold with sliced
hard-cooked eggs, if desired.
6 to 8 servings

Szekely Goulash

TO PREFARE: 35 MIN,

TO COOK! 1 HR. 35 MIN.

1Y% lbs bean leg of pork or
pork shoulder
tublespoons Alour
teanpoons paprike
teaspoons salt
tublespoons fat
mblespouns finely chopped
amon
Fdb., 1102 eon souerkram
1'% cups thick sour cream
1. Cut pork into 1%-in, cubes. Coat
meat evenly with a mixture of
flour, paprika, and salt
2. Heat fat in a 4-qt. sauce pot over
medium heat. Add the onion and
cook until soft,
3. Brown meat in sauce pot; add 3
tablespoons hot water. Simmer,
covered, 1 hr, stirring occasionally.
Add small amounts of water as
needed.
4. Drain sauerkraut before end of
cooking period.
5. Mix sauerkraut with the meat
and add 2 cups hot water. Bring to
boiling, cover, and simmer 30 min,
longer, or until meat is tender.
6. Gradually add about 113 cups
cooking liguid to sour cream:
blend into meat mixture. Stirring
constantly, heat (do not beil) 3 to
5 min. Serve in small bowls.
6 to 8§ servings
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New Yorkers were SHOCKED
By The Recent EXPOSE of

PATENT MEDICINE PRACTICES

Now You Too Can Learn How to SAVE ...

A recent public service study of
Patent Medicines in one of New
York's leading evening newspapers,
devated one entire installment to
VITAMINS and disclosed many inter-
esting highlights about the sale of
Vitamins and Vitamin-Mineral com-
binations.

One of the startling revelations
in this frank article was the wide
variance of Vitamin prices.

The following three paragraphs
taken from the series, as it ap-
peared, are of particular coneern to
every family buying Vitamins.

“Any particular vitamin bottled
under one label is, for all practical
and _therapeutic purposes, the same
as if it w bott under another
label. The fact is, mout of the Vita-
min concentrates consumed in
America are produced by only a few

companies.

“The liat of ingredients in a Vita-
min compound is one thing the con-
numer can almost always depend on
to be correct. Any cd-mrany which
fails to label the bottle with the
exact formula and amount (or unit
strength) of each ingredient risks
o seizure by the U. S. Government.

“Rearing that in mind, it i inter-
enting to pick up a few Vilamin
catalogs and compare the prices
charged b; different mmmmn for
the same Vitamin compounds

Following publieation of the in-
stallment we received hundreds of
telephone calls requesting copies of

Hudoon ¥,

STOP PAYING HIGH PRICES FOR

VITAMINS

the Hudson Vitamin Catalog. This
interest prompted us to tell the en-
tire nation our story.

Hudson Vitamin Products has
been serving doctors and nurses for
over 25 years and now you too, can
purchase your Vitamina DIRECT from
Hudson at savings up to 50% and
more. Page after page in the Free
Hudson Catalog shows tremendous
dollar savings on Vitamins, Vita-
min-Mineral combinations and Food
Supplements.

Here in one exumple from the
Hudson Vitamin Catalog: A very
popular multiple vitamin that is
taken once-a . regularly sells
for about $3.10 r 100 ., the
Hudson formula sells for unly $1.50
per 100,

Here is another — a well-known
high potency B complex formula
with Vitamin C and minerals (simi-
lar to a brand nationally advertined
at $4.40 per 100) .. . only $2.10 per
100 pireor from the Hudson Vita-
min Catalog,

These are only two examples that
you will find in our 48 page catalog
that is simple, easy to read and has
been a Vitamin buying guide for
millions from coast-to-coast,

Write for the Catalog and show
it to rour doctor if you like — but,
by all means, diacover for yourself
why Hudson has become a DIRECT
MONEY-S8AVING source for vitamins
throughout the nation. All Hudson
vitamin products are sold with a

money back guarantee.

HUDSON

VITAMIN (VP PRODUCTS
89 Seventh Avenue, Dept. M-934, New York 11, New York
[ =4

HUDSON VITAMIN PRODUCTS, Inc.

have been awarded
both the
PARENTH' MACAZINE

COMMENDATION BEAL
and MeCalL's

89 S. Y
Please mail me your Free Hudson Vitamin Catalow,

Dept. M-934, New York 11, N. Y.

UHE-TEATED SEAL NAME___
ADDHRESY
World's Leading Dirdet-by-Mail Iy
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Vitamin Company




