COBBLER — A spicy, delicious new treat is Cinnamon Apple Cobbler, shown hare

ready for serving,

C

2 cups waler
| eup. sugar
2 tablespoons  red cinnamon
candies
4 cups peeled. sliced tarl red
apples | i medium apples!
2 tahlespoons cornstarch
2 tablesponns waler
Combine water, sugar and can-
dies. Heat to boiling. Add sliced
apples. reduce heat and cook un.
til tender, 10 to 15 minutes. Blend
cornslarch with fwo tablespaons
waler and stir into apple mix-
ture. Bring o boiling and beil

NNAMON APPLE COBBLER

Pour inte two-quart haking. dish
Top with Cobbler Swirls
COBBLER SWIRLS
1 cup sifted enriched flour
144 teaspoans baking powder
'z teaspoon sall
4 vup shortening
1 1o 2 tablespoons milk
1-egg, beaten
Melted  hutler
‘ 2 lablespoons sugar
| Sift together flour, baking pow- |
der and salt, Cut or rub in short
ening until mixture is crumhbly. |
Combine milk and egg, Add to|

|cloth and knead genlly 40 sec.
| onds,

additional milk, i necessary, fo
make a oft dough. Turn out on
lightly floured hoard or pastry

Roll out to eight inch
square. Brush with melted  but-
ter and sprinkle with two tahle-
spoons sugar. Roll up like jelly
roll and eut Into eight one-inch
slices. Push center ol cut side up
to [orm rosette. Place on hot
apple mixture. Bake in hot oven
1400 degrees) 25 o 30 minutes
Makes six to eighl servings

one minute, stiering constantly. | flour mixture and stiv well. Add|baking powder and salt

CHIFFON PIE — Date-Orange Chiffan
1l sell-rising flour is used. omil| dates ‘whirled through a ffuf?y
sert.
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hearty and nourishing by instant nonfat dry milk.

Take instant nonfat dry milk|over the coals mealinone that’s
falong with your other pantry sta:|easy to prepare, This is a handy
ples on your next cookout. With|recipe, for a pound of ground beel
nonfat, canned kidney beans. |can be tucked into your cooler for
canned tomatoes and tomato sapee|the first night out, or the meat
in your larder, you won't even|can be readily purchased at a
know you Jeft home, except for|market along the way. Better take
the enjoyment of living close to|the small bit of crushed chillies
nature. called for from home, as this is
With these staples you have the|less likely to be availabe
makin's of Spicy Pienie Chill, an| This chili is mighty rich in pro-

P?k/e Combitiation Dish
Adds Zest To Party Menu

Pull put vour best relish tray,|spoons sall to 1 quart waler). Add

ie faatures
orange filling to creats a

' Date Orange Pie Special .

morsals

fill it with yourt prettiest pickles,
and you are on your way to im-
pressing even your most persnick.
ety puest, You might prefer a dif-
ferent combination but a dish o
sliced pickles, mint sauce pear
slices, plckled cauliflower, spieed
kumgquats and hot peppers offers
a choice of sweel, sour and hol,

DILLY CHIPS
On the sour side
Best when fce cold |
4 1o A'3 inch cucumbery

tablespoans salt
leaspoons  turmeric
cups cider vinegar
1 CUpE sUgar

of fresh California
handsome, refreshing des- i

v T

green color a few drops at a lime
to the cooled pickling solution un.
1l eolor §5 somewhat deeper than
wanted in the pears. Drain pears
and add (o colored solution. Gently
boil for 3 minules. Put pears into
pint or half pint Trult jars leav.
ing 12 inch head space. Heat leuid

[to. boiling: add mint flavor foil

or regular! lo suit taste, Pour

lover pears, Put lid on jar; serew

hand tight. Process 10 minutes in
boiling-water bath canner,

Note: Unless the vinegar is high
grade and the amount specified
used, the peavs should be pro-
cossed 20 minules as in regular

PICNIC CHILI — Simmering ovar the coals is this Spicy Picnic Chili made exira

Spicy Picnic Chili Is Popular Favorite

tein; for nonfat dry milk has all

the nutritive value of skimmed
milk — the proteins, earbohyd-
rates, minerals and vitamins found

in the fat free protein.

There's no trouble to storing
nonfat, either, even after opening.
Just keep in a cool dry plice
along with your other staples.

Frult is always a favorile to
round out the meal: serve an as
sortment along with erisp butter
cookies that accompany miltk kept
ley cold in an insulated cooler.

SPICY PICNIC CHILI
4 servings
1 pound ground beefl
'3 cup minced onion
15 cup Instant nonfat dry milk

Loup (B oz can) kidney
beans
cups (1:b. 3 oz. can) toma-
toes
cup (B-0z. can) tomato
sauce

3 teaspoon chill powder

1 teaspoon salt

ta teaspoon pepper

Y4 teaspoon crushed chillies

In saucepan combine ground
beal and onion: heat, stirring eon-
stantly, until meat is browned and
onion is tender, Remove [rom
heat: stir in nonfat dry milk. Add
kidney beans, tomatoes, tomato

sauce and sensonings; mix well.

For Family,

Party Treat

Swirl up “'Date-Orange Chiffon holler. Beal egp volks, orange cind|

canning. Usually takes 3 or more|Hont (o simmering point: continue
weeks for pears lo become unl-|igoking, stirring oecasionally, un-
formly colored and well flavored. til chill Is l.h'u"k (about 20 min-

PICKLED CAULIFLOWER  |utes).

2 tablespoans mixed piekling
AfHeesS

| i1l |

A topspoon powdered alum |

ALWAYS WELCOME — A tender, juicy steak is & fa- | one is will be a big hit with him.
vorite with men, and a portferhouse steak cooked as this

Steak-Cooking Is Art To Be Easily Learned

Cooking steake ix an art that|some advice [or the cook who han. steak on the second side. Mealz, the eoals are covered with a gray|
many seek. but few acquice. Yol.| dles steaks that can make the job such as steak, which are broiled ash when conking begins

megl expert  Reha

Qi;ickie

an (12 on

olagds  has

Supper

luncheon meat

15% oz each
| small can evaporated milk
12:3 cup

Cut Juncheon meat into: small
cubes. Empty cans of mavaront
and cheese tnto o saucepan. Add
lunclieon meat and oy atod
milk, and stir to mixn thoroughi)
Heat aver Tow heal unt AR
ring occasionally. Makes 6 serm

ngs
If vour ground beel palties are
not sp juley or flavo®ome as vou
like, have little suet ground

with' the meat

o]

11b. 69 21k, 17
6 oz. Instant 8%

and simple
Steak Tor hroiling

<hr siiggesis

should be at least inch thick. |

= 0 |
Set the regulator for broiling

vour brofder pan and ingert the
pan and rack

If vour steak is 1 inch thick,
ite gurface should be two to three
Inches from the heat. Thicker,
two-inch steaks should be three
Lo five inches fram the heat

When one side s browned, sep-

“{son, turn and finish cooking the

should be scasoned alter they are
hrowned
only once during broiling

Steaks cut one inch

ns macaront with choese| Place the steak on the rack injquire 18 to 20 minutes total cook.

ing time [or rare steak, 20 to 25
minutes for mediom. Steaks cut
two inches thick require 30 to 33|
minutes for rare, 35 to 40 min
utes for medium

I vou sre brofing on an oul-
door grill, the ance (rom the
heat and broling time are about
the same. Build the lire 5o thal

% Fall

~ GUITAR
INSTRUCTIONS

new in pregress!
— Loayn lyqlate & ChgﬂMefhod

See the "MUSIC MAN" for studht ranrllno
or purchose your guiter from large selec.
tion. Prices range from $24.00 re $8600.00.

lon@m available,

Pnroliments

TU §-2358

TWIN GIRLS . Bimic
Gr“ ry I t'g::n" \I.Kllemﬁq From Mills lguj'“'@
801 E. Main TU 4.6880
o ®
(5] ® e e ©

Stoaks should be turned can't mie as

thick re. =

i vonled
. it |
Following the  directions, \\hmpm:fumm
e akicaaRing | ek Date slivers
A MEANCODRING Stir logether gelatin, 11 ecup

pert

Meaty

LOOK!

Thurs., Fri. & Sat. Only!

T-Bone Steak
Round Steak

Sirloin Stealk
Rib Steab

PerR Meck Benee °2|Bs. 25¢
Beef Roast

We Reserve The Right To Limit

So. &th St. Lockers

Pie' for a family treal or & spe-|and orange juice; blend into gel-| Wash, rinse. drain, dry and cut

filling make a perfect (aste duo;
You can cul down the calorie
counl by eliminating the whipped
cream lopper. Serve this high and
light ple on a pretly plate under-
lined with fern o other [fresh

cial parly dessert. Chopped fl'e:;h[nljn. Cook and stir over simmer
California dates in an airy orange

Ing waler unll mixlure thickens
slightly and gelatin is dissolved,
aboul 10 minutes, Stiv in lemon
juice, Chill until mixture mounds
on a spoon, Beal egg whites until
loamy, gradually beal in ‘s cup
supar, beating Lo stlf peaks. Fold

slender cucumbers Into thin (about
% inthi slices. Thoroughly mix
cucumbers and salt. Lol stand 3
or 4 hours. Drain. Add lugmeric
and 113 cups vinegar to 3 cups
water. Bring lo boiling. Pour over
cucumbers, Lel stand until cold
Drain, (Taste cucumbers; if oo

3 small or 2 medium sized
barely mature eauliflowers

A cup sall
1 tablespoon furmerie

SKILLET SUPPER

A top of the range quickie is
Skillet Supper—an especially tasty

2 tablespoons ground mustard spaghetti dish. Cook some sliced

Itz lo 2 cups sugar

it cups vinegar

I cup water

2 teaspoons onion powder

| I tablespoon lemon juice
| ' cup sugar

2 lablespoons white mustard
seed

1 tublespoon celery seed

1 bot red pepper cul
small pleces,

salty, scald agnin.) Add sugar,
kpices (tied in bagt, Yz cup water,
{0 2 cups vinegar, Simmer 15 min-|
utes, Pour over cucumbers. Lel|
stand 12 to 24 hours. Drain sirup|

Into

onion and & bit of minced garlic
in butter until onion s tender. Add
canned spaghelti with meat balls
and oregano (o taste; mix lightly
and heat, Sprinkle graled Amer-
lean cheese over spaghelt!, heat
without stirring, until cheesa is
melted.

into kettle. Heat to boiling, Add| Wash, drain and cut cauliflower
cucumbers, Simmer 10 mioutes. |into 13 ar 2 inch pleces. Dissolve

Wash and deain dill, Pul Layer in|salt in 3 quarls cool waler; pour
hottom af fruit far, Pack cucum-|over cauliffower. (If not enpugh
hers into jar; cover with layer of [ to tover, add more waler.) Use
dill. Add alum to sivup and heat|plate to hold cauliflower under

ln bailling, Pour, boiling hot, aver brine, Let stand 12 or 15 hours.|!

cucumbers, Put lid on jar; serew|Drain, Mix turmerie and mustard
band tight. Note: I frosh dill ts] with sugar, Add all olher ingredi-
not availnble, use about a table.|ents except cauliflower, Cook un.
spoon of dill seed per pint jar, [Nl sugar dissolves. Add caoliflow
MINT SAUCE PEARS er, Cook 10 minutes or until bare.
More tari than sweal Iy tender. Quickly pack hot caull,
For 13 or 18 lieméipe H;n-llntl"j.llm.w into hot [ruil jars, Reheat
Ly 3 |l|r|uul Lo boiling. Pour over cauli:
3 OB Sl flower. Put lid on jar; screw hand
3 cups white vinegar I“Rhl'
1 cup waler
Green food color
Mint extract
Belore preparing pears, mix su-
gar, vinegar and waler; hoil until|
sugar dissolves and sol aside Lo}
cool. Wash, rinse, drain, peel, slice
pears lengthwise, remove core and

use

PICKLED KUMQUATS
Sweel-Sour

2 pounds kumaquals

2 cups sugar

 cups waler

I cup white vinegar

2 slicks cinnamon

leaves and complement It with|inte gelatin mixture, Add food
prelty garnish for many dishes. | lirm, Top with whipped cream

kitehen shears or a sharp knife. | — —_—
Chicken Pate |

shaped garnish centered with an
ural sweel and (he natural ﬁlu.'arlmv mude for the he:man ealers in
gy-giving qualitics make them alsandwich, spread canned chicken|
DATE-ORANGE CHIFFON PIE [lomato, sprinkle with seasoned
Dash sall y cooked bacon and sliced hard
rind |nl third slice of Loast with mayon. |
lour toathpicks, then cut into quar-
12 cups chopped fresh Califor-|liver or ham pate

DOGS THRIVE ON
ITS WHOLESOME
GOODNESS

PETS PREFER

VETS’

PN WEEH Bl ronb

p pears into salt water (3 table-

(Continued on 4-C)

cups of Espresso collee. caloring. Fold in chopped dates
California date slivers are a|Turn info pagiry shell and chill
To make slivers, cul pilted dates|and garnish with date slivers, il
lengthwise into thin slices with|desired
Use them as pinwheels or eluke
[ters or as petals for a MNower.
almond  or  marachino  cherry C|Ub SaﬂdWICh l
Fresh California dates are a nal-| Chicken Pate Club Sandwiches
in them is utilized quickly by the|vour family. Toast slices of rve
body #s a pick-meup, Their eners | bread: hutter each slice. For etch
“mukt” for hiking trips aod for{pate an buttered side of one slice
youngsters al. play of toast. Top with thin slices of
I envelope plain gelatin |sall and cover with a second slice
144 oup sugar (ol toast. Cover with lettuce, erisp- |
4 epge, woparated cooked egg. Sprinkle egg with sea.
1'y leaspoons  grated orange sonetd salt, Spread buttered side
115 cups orange Juice niise; pul mayonnaise side down|
over ege. Fasten sandwich with]
Few drops yellow [nod col-|ters. The sandwiches are also es.
i il pecially lasty made with canned
nia dales -
1 (%inch) baked pastry shell,| r_

sugar and sall in top of double

Ib. 73¢
Ib. 69¢

Ib. 65¢
Ib. 63¢

@

Ib. 39¢

Phone T% 4-4758

°® |CE CRE &M
TREAT

Delight gives you three [avorite flavors in

l ORANGE. VANILLA, STRAW

Gay as » gondola full of flowers. .. Meadow Gold Venetian

Vanilla and strawberry ice cream now with orange sherbet!

ERRY

a new kind of treat.

477 So. 6th o Ask for it everywhefe! Enjoy it right away! [ ——
o @ At Your Favorite Store or from Your Medo-Land Route Man
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