HEINZ BABY FOODS

¥75,000

WIN ONE OF 5,000 NEW
GENERAL ELECTRIC AUTOMATIC
BABY FOOD WARMERS!

® What a prize! This beauti-
ful new 3-section warmer heats
baby's entire dinner in 10 min-
utes , ., signals “dinner’s ready”
with its indicator light . ., . then
keeps the food warm for half an
hour or more, even after the cord
i8 disconnected!

@ It saves mother the fuss of
heating food and transferring it
to a hot-water dish. Suction
bottom prevents spills. Conven-
jent handles make it easy to
carry. Entire warmer is immers-
ible . . . a8 easy to wash as a
cup. Win one—it's simple!

HERE'S HOW TO WIN!

e Rahd; Food label, Hulﬂ box
top, or plnin sheet of paper. Mail to Heing
Baby Food P. 0. 57M,
Brooklyn 1, N
2. There will

Baby Foods

Over 100 Stenined nnd Junior Varieties

Entrica will be ble for ench week's
dnwﬁn' a8 roceived. Entries not selected
us winners in each weok's drawing will be
eligible to win in luh-qwnl drawi
Entrien for final week'n drawing

must
pnllmlrtod no later lhnn Doc 8, 1961,

ntoruldunhnf the
U.BA yeem of H. J. Heinz

Co. [-ml 1 or ita advertisi

ln any arva where ta
mm:l.rd ibited by law, No pur-
chase req

Only Helnz protects
baby's food with Safety-
seal Screw-on Caps of
1007 pure aluminum—
and these caps have been
awarded the Parenis’
Magazine Commenda-
tion Seal.

CASSEROLE
CAPERS

Family Weekly Cookbook ® MELANIE DE PROFT, rood Editor

Chicken and Vegetables

en Cassavole
TO PREFARE AND COOK:
ABOUT 1 mm., 15 man.
1 2 10 3-lb, broilerfryer
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5 eup flour
1 teaspoon salt
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3 lllal-!upoo-l butter or mar-
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2 cloves garlie, crushed in u gar-
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lic press or mi
tablespoon builer or mar-
garine
large mushrooms, sliced
through stems and caps
green onions, chopped
(about 3§ cup)
A1 i d &

peeled and quartered
14 ecup minced parsley
1 7-ox. bottle lemon-lime car-
bonaied beverage

4 teaspoon sah
1. Coat pieces of chicken with a
mixture of the next four ingredi-
ents.
2. Heat 3 tablespoons butter in a
large, heavy skillet; add garlic. Put
chicken pieces Into hot fat, skin
side down, and brown well on all
sides, Remove to a shallow 2-qt
casserole.
3, Set casserole in a 325°F oven 45
to 50 min., or until chicken is ten-
der.
4. Meanwhile, heat 1 tablespoon
butter with the remaining butter
in the skillet. Add mushrooms and
onion and cook, stirring occasion-
ally, until mushrooms are lightly
browned.

5. Add remaining ingredients, bring

mixture to beiling, and simmer
about 3 min,

6. Pour hot sauce over chicken
during the last 10 min. of cooking
Serve immediately. 4 to 6 servings

Vanilla Souffie

TO PREPARE: 25 MIN, TO BAKE: 60 pax,

1 tablespoon confectioners'

augar

14 cup buller or margarine

4 cup flour

1 eup milk

4 egg yolks

14 cup sugar

2 P vanilla

4 egg whiles
1. Butter bottom of a 14:-qt. cas-
serole and sift confectioners' sugar
over it; set aside,
2. Melt butter in a saucepan; stir
in flour and cook until mixture
bubbles. Remove from heat and
gradually add milk, stirring until
blended; return to heat, bring to
boiling, and cook, stirring constant-
ly, 1 to 2 min. longer. Cool slightly.
3. Beat egg yolks, sugar, and ex-
tract together until mixture is thick
and lemon colored. Stirring vigor-
ously, pour sauce slowly into egg
yolk mixture. Cool to lukewarm.
4. Beat egg whites until rounded
peaks are formed. Spread egg yolk
mixture over egg whites and care-
fully fold together. Turn into cas-
serole, Set in boiling water bath.
5. Bake at 350°F 60 min,, or until
a silver knife comes out clean when
inserted halfway between center
and edge. Serve immediately with
an apricot sauce or a purée of
strawberries or raspberries.

6 servings

Here's a "Kiss That Cook, Love That
Cook” Cookbook of 151 Old-World
Favorites from Hungary

Apple Strudel with it many crisg loyers, caromel-topped
Dobos Torte, buttery Love Letten, Chicken Paprika, and,
of course, zesty Goulash ora all included in

THE HUNGARIAN COOKBOOK*
YOURS FOR ONLY 5();1I EACH pospaid

TO: FAMILY WEIKLY BOOKS 153 N. Michigan Ave., Chicage 1, NI,

Entlosed find & for which pleass send me postpaid ______ copies of

ﬂn Hunwrian Cukbnoh @ 50¢ eoch. (No slomps or C.O.D. ordars, please;
9 ar money refunded.)
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