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PICNIC CHILI Simmering over the coals is this Spicy Picnic Chili made extra
hearty and nourishing by instant nonfat dry milk.

. Spicy Picnic Chili Is Popular Favorite :

A.

Take instant nonfat dry milkA. tein; for nonfat dry milk has all
along with your other pantry sta-

ples on your next cookout. With
nonfat, canned kidney beans,

the nutritive value of skimmed
milk the proteins, carbohyd-
rates, minerals and vitamins found
in the fat free protein.canned tomatoes and tomato sauce

in your larder, you won't even

over the coals e that's
easy to prepare. This is a handy
recipe, for a pound of ground beef
can be tucked into your cooler for
the first night out, or the meat
can be readily purchased at a
market along the way. Better take
the small bit of crushed chillies
called for from home, as this is
less likely to be availabe.

This chili Is mighty rich in pro- -

There s no trouble to storing
know you left home, except for
the enjoyment of living close to
nature.

nonfat, either, even after opening.
Just keep in a cool dry place
along with your other staples.
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With these staples you have the fruit Is always a favorite to
makin's of Spicy Picnic Chili, an round out the meal; serve an as-

sortment along with crisp butter
cookies that accompany milk kept

freer is Cinnamon Apple Cobbler, shown herCOBBLER A spicy, delicious new
; ready for serving. icy cold in an insulated cooler.Pickle Combination Dish

Adds Zest To Party MenuCINNAMON APPLE COBBLER

spoons salt to 1 quart water). Add

green color a few drops at a time

additional milk, if necessary, to
make a soft dough. Turn out on

lightly floured board or pastry
cloth and knead gently 30 sec-

onds. Roll out to eight - inch

Pull out your best relish tray,
fill it with your prettiest pickles,
and you are on your way to inv

pressing even your most persnick

to the cooled pickling solution un
til color is somewhat deeper than

SPICY PICNIC CHILI
4 servings

1 pound ground beef
i cup minced onion

i cup instant nonfat dry milk
1 cup (8 oz. can) kidney

beans
2 cups (Mb. 3 oz. can) toma-

toes
1 cup can) tomato

sauce
Vi teaspoon chili powder

1 teaspoon salt
M teaspoon pepper
Vi teaspoon crushed chillies

In saucepan combine ground

ety guest. You might prefer a dif wanted in the pears. Drain pears

Pour into baking dish.

Top with Cobbler Swirls.
COBBLER SWIRLS

1 cup sifted enriched flour
m teaspoons baking powder
'2 teaspoon salt
Vi cup shortening

1 to 2 tablespoons milk
1 egg, beaten

Melted butter
2 tablespoons sugar

Sift together flour, baking pow

square. Brush with melted but-

ter and sprinkle with two table ferent combination but a dish of and add to colored solution. Gently
boil for 3 minutes. Put pears Intospoons .sugar. Roll up like jelly

2 cups waler
1 cup sugar
2 tablespoons red cinnamon

candies
4 cups peeled, sliced tart red

apples IS medium apples)
'2 tablespoons cornstarch
2 tablespoons waler

Combine waler, sugar and can-

dies. Heat to boiling. Add sliced

apples, reduce heat and cook un-

til tender, 10 to 15 minutes. Blend
cornstarch with two tablespoons
water and stu- - into apple mix-

ture. Bring to boiling and boil
one minute, stirring constantly.

pint or half pint fruit jars leav
sliced pickles, mint sauce pear
slices, pickled cauliflower, spiced
kumquats and hot peppers offers

roll and cut into eight
ing Vi inch head space. Heat liquid
lo boiling; add mint flavor (oil

slices. Push center of cut side up
to form rosette. Place on hot

apple mixture. Bake in hot oven or regular) to suit taste. Pour
over pears. Put lid on jar; screwder and salt. Cut or rub in short (400 degrees) 25 to 30 minutes

Makes six to eight servings. band tight. Process 10 minutes inCaliforniaCHIFFON PIE e Chiffon pie features morsels of freshening until mixture is crumbly
boiling-wate- r bath canner.If flour is used, omit dates 'whirled through a fluffy orange filling to create a handsome, refreshing

beef and onion; heat, stirring con- -,

stantly, until meat is browned and
onion is tender. Remove from

a choice of sweet, sour and hot.

D1LLY CHIPS
On the sour side

Best when Ice cold
12 4 to 4'i inch cucumbers
5 tablespoons salt
2 teaspoons turmeric

3' cups cider vinegar
Vi cups sugar

Combine milk and egg. Add to
flour mixture and stir well. Add Note: Unless the vinegar is highbaking powder and salt.

grade and the amount specified heat; stir in nonfat dry milk. Add

kidney beans, tomatoes, tomatoused, the pears should be pro

sauce and seasonings; mix well.cessed 20 minutes as in regular!
canning. Usually takes 3 or more

Date Orange Pie Specia
For Family, Party Treat

2 tablespoons mixed pickling1 Heat to simmering point; continue

cooking, stirring occasionally, unweeks for pears to become uni
formly colored and well flavored, til chili is thick (about 20 minspices

Dill
4 teaspoon powdered alum utes),.PICKLED CAlflJFLOWERSwirl up "Date-Orang- e Chiffon boiler. Beat egg yolks, orange rind

Wash, rinse, drain, dry and cutPie" for a family treat or a spe 3 small or 2 medium sized

barely mature cauliflowers
and orange juice; blend into gel
atin. Cook and stir over simmer' slender cucumbers into thin (aboutcial party dessert. Chopped fresh

California dates in an airy orange

SKILLET SUPPER
A top of the range quickie is'A inch) slices. Thoroughly mixing water until mixture thickens cup salt

1 tablespoon turmericslightly and gelatin is dissolved,filling make a perfect taste duo cucumbers and salt. Let stand .1

or 4 hours. Drain. Add tumeric
Skillet Supper an especially tasty
spaghetti dish. Cook some sliced2 tablespoons ground mustardabout 10 minutes. Stir in lemonYou can cut down the calorie

and Hi cups vinegar to 2 cupscount by eliminating the whipped juice. Chill until mixture mounds onion and a bit of minced garlicwater. Bring to boiling. Pour overcream topper. Serve this high and on a spoon. Beat egg whiles until in butter until onion is tender. Add

Hi to 2 cups sugar
3'i cups vinegar
1 cup water

2 teaspoons onion powder
cucumbers. Let stand until coldlight pie on a pretty plate under foamy, gradually beat in H cup

sugar, beating to stiff peaks. Fold
canned spaghetti with meat balls
and oregano to taste; mix lightlyDrain. (Taste cucumbers; if too

2 tablespoons white mustard
lined with fern or other fresh
leaves and complement it with

cups of Espresso coffee.
and heat. Sprinkle grated Amersalty, scald again.) Add sugar,

spices (tied in bag, '? cup water, ican cheese over spaghetti, heatseed
1 tablespoon celery seed

into gelatin mixture. Add food
coloring. Fold in chopped dates.
Turn into pastry shell and chill
firm. Top with whipped cream

California date slivers are a without stirring, until cheese is
melted.1 hot red pepper cut Into1

to 2 cups vinegar. Simmer 15 min-

utes. Pour over cucumbers. Let:
stand 12 to 24 hours. Drain sirup

pretty garnish for many dishes.
small pieces.To make slivers, cut pitted dates and garnish with date slivers, if

desired. Wash, drain and cut cauliflower1into kettle. Heat to boiling. Addlengthwise into thin slices with
into Hi or 2 inch pieces. Dissolvecucumbers. Simmer 10 minutes.kitchen shears or a sharp knife.

Wash and drain dill. Put layer in salt in 3 quarts cool water; pour
over cauliflower. (If not enouohbottom of fruit jar. Pack cucum
to cover, add more water.) Usehers into jar; cover with layer of

Use them as pmwheels or clus-

ters or as petals for a flower-shape-

garnish centered with an
almond or marachino cherry.
Fresh California dates are a nat

Chicken Pate
Club Sandwich

Chicken Pate Club Sandwiches

plate to hold cauliflower underdill. Add alum to sirup and heat
to boiling. Pour, boiling hot, over brine. Let stand 12 or 15 hours.

Drain. Mix turmeric and mustard
with sugar. Add all other ingredi

cucumbers. Hut lid on jar; screwural sweet and the natural sugar are made for the eaters in
band tight. Nole: If fresh dill isyour family., Toast slices of ryein them is utilized quickly by the

body as a Their ener bread; butter each slice. For each not available, use about a table-

spoon of dill seed per pint jar.

ents except cauliflower. Cook un-

til sugar dissolves. Add cauliflow-

er. Cook 10 minutes or until bare
qualities make them a sandwich, spread canned chicken

MINT SAUCE PEARS
More tart than sweet

DOGS THRIVE ON

ITS WHOLESOME

GOODNESS

ly tender. Quickly pack hot cauli-

flower into hot fruit jars. Reheat
liquid to boiling. Pour over cauli

For 12 or 15 firm-rip- e Bartlett

pate on buttered side of one slice
of toast. Top with thin slices of

tomato, sprinkle with seasoned
salt and cover with a second slice
of loast. Cover with lettuce, crisp-
ly cooked bacon and sliced hard

pears, use:
flower. Put lid on jar; screw band

light.

cooked egg. Sprinkle egg with sea-
soned salt. Spread buttered side

3 cups sugar
3 cups white vinegar
1 cup water

Green food color
Mint extract

Before preparing pears, mix su

"must" for hiking trips and lor
youngsters at play.

CHIFFON PIE
1 envelope plain gelatin

cup sugar
Dash salt

4 eggs, separated
Vi teaspoons grated orange

rind

l'i cups orange juice
1 tablespoon lemon juice

Vi cup sugar
Few drops yellow food col-

oring
Hi cups chopped fresh Califor-

nia dales

tei " ...... vV,4.4 A. miii i ii mum mm. .iwiiii

of third slice of toast with mayon-
naise; put mayonnaise side down
over egg. Fasten sandwich with
four toothpicks, then cut into quar

gar, vinegar and water; boil until

PICKLED KUMQUATS
Sweet-sou- r

2 pounds kumquats
2 cups sugar
3 cups water
1 cup white vinegar
2 sticks cinnamon

' (Continued on

one is will be a big hit with him.

'
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ALWAYS WELCOME A tender, juicy steak is a fa.
vorite with men, and a porterhouse steak cooked as this sugar dissolves and set aside to1

cool. Wash, rinse, drain, peel, sliceters. The sandwiches are also es-

pecially tasty made with canned
liver or ham pate.

pears lengthwise, remove core and
Steak-Cookin- g Is Art To Be Easily Learned drop pears into salt water (3 table

Cooking steaks is an art that some advice for the cook who han- - steak on the second side. Meals, the coals are covered with a gray 1 baked pastry shell,
many seek, but few acquire. Yet, des steaks that can make the job such as steak, which are broiled ash when cooking begins.
meal expert Reba Staggs has

cooled

Whipped cream
Date slivers

Stir together gelatin, cup
sugar and salt in top of double

Following the directions, you
can't miss as a

should be seasoned after they are
browned. Steaks should be turned

only once during broiling.
Steaks cut one inch thick re- -

easy and simple.
Steak for broiling, she suggests,

should be at least inch thick.

Set the regulator for broiling.
Place the steak on the rack in quire 18 to 20 minutes total cook- -

Quickie Supper
can 112 oz.) luncheon meat

2 cans macaroni with cheese
sauce lS'i oz. each

1 small can evaporated milk

cup i

Cut luncheon meat into small
cubes. Empty cans of macaroni
and cheese into a saucepan. Add
luncheon meal and evaporated
milk, and slir to mix thoroughly.
Heat over low heat until hot, stir-

ring occasionally. Makes 6

ing time for rare steak, 20 to 25

minutes for medium. Sleaks cut
two inches thick require 30 to 35

minutes for rare, 35 to 40 min-ule- s

for medium.

If you are broiling on an out-

door grill, the distance from the
heat and broiling time are about

your broiler pan and insert the

pan and rack.
If your steak is 1 inch thick,

its surface should be two to three
inches from the heat. Thicker,

steaks should be three
to five inches from the heat.

When one side is browned, sea
son. turn and finish cooking the! the same. Build the fire so that

'il i V ? ottll feVrfVn
If your ground beef patties are

not so juicy or flavoP.ome as you
like, have a little suet ground
with the meat.

GUITAR

INSTRUCTIONS
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LOOK!
Theirs., Fri. Sat. 6nly!

T-B- on Steak lb. 73c
Round Steal lb. 69c

Sirlob Steal lb. 65c

Rib Steal lb. 63c
Meaty

Per Neck Bone 2IBft25e

tf Roast 0 lb. 39c
We Reierve The Right To Limit

So. 6tR ISt. Lockers
4B)7 So. 6th rt Phone T&

58
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Loytyn By9jote & ChyMethod

S. th. "MUSIC MAN" (or Mudftt r.nl.f?
or purchOM your guitar from large telet-
hon. Prices rongt from $24.00 ro S600.00.
Eoiyrfent available.

ORNQn VAgJILLA, STRAWBERRY
i pp a f v Gay as e gondola full of flowers... Meadow Gold Venetian
tL. n-- IN C r I v I Delight gives you three favorite flavors in a new kind of treat.

T O CT AT Vanilla and strawberry ice cream now with orange sherbet!

Ask for it everywhere! Enjoy it right away! tw ....-- .

At Your favorite Store or from Your Medo-Lan- cj Route Man

lib. 69' 2HxT'
6 oz. Instant 89
TWIN GIRLS Open

Evaningi
It E. Mil. "Acron rrom Mill! School" TUGrocery

I. Main TU681
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