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Tites inser el oo junk roast addl suceidence and fing flaver to please epreunean tastes.

Prune-$Stufled Pork Rogst
13- to A-Ib, pork loin roast
15 to 20 prunes
1 1o 1 tenspoon salt
Few graing black peppen
1V teaspoons ground ginger
Mrune Grivy (see retipe)
1. Rinse prunes, cut into hales, sad woatiie s
discnrd pits.
2 Rub fat side of rowst wath o mudeabgee of 15
salt, pepper, und ginger.
3. Lightly murk the fid sddv of paeat sl il b
Leain, intervals te indicae sdives. Cot 2 or 3
pockets along cach line mnd Wgert prisies s
they are completely embedded i ment. (Seifg
prunes come to the top ef the speat by e end
of the ronsting period,)
1. Insert ropst-ment thermomeder so that tip
reats in thickest part of meat, not in fat or on
bone. Place voast. fat side up, on a rack in a
shallow roasting pa,
5. Roast, uncovered, at 325° to 350°F until in-
ternnl temperature registers 1867 F, about 1'%
tir 2 hrs, cAHow 35 to 40 min, per pound.)
6. Transfer rosst to heated serving platter und
keep warm while preparing gravy, Pour off all
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it My cmegp of deipponigs (e b wsed far gt ).
pizatle some of pemuindng deippings ever potab.
7. To serve, wwrvie poast se thad peane design
weilll dppeanr om et saefnee of ensh slise,

Avkaiet & semiirny

Prrune Gorawy

Al bt 2 ekps het waver bl e by e diige
s b vetsting i i bring to bedling, sticriag
awmstantly bo loasen browned sesidue, Sthe in @
micture of V4 cup cobd waber and Yy ocup Bewe.
Fredndon with adewt Yy teawpeon sidt, Bring te
Wil ingg wmad Boil 1 e 2 min,, stirring o u-:!ﬂ-:-‘.-l-ul:*ﬂ‘;.'.
Ptdr i 1a cup chopped prusres; et theoreughly.
Berwe with the perk reast aed Oven-Brogsd
BMatiheyn . wp candied vams.

Owen-RBroavned Potatoes

About 1 hr, before |‘|r||;4l i= doné, wash, pure, and
cut potatoes into halves. Cook in boiling salted
water for 10 min.; drain, Arrange potatoes
around ronst. Bake 40 to 50 min,, or until potu-
toes are tender, turning oceasionally and bast-
ing with drippings in roasting pan. Remove from
pan; serve on platter with ronst
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Tomatoes Bouquet

medium-gized firm, ripe tomutoes
leaspoons sugar
cup butter or margarine
clove garlie, erushed
teaspoon salt
Few grains black pepper
tablespoon tarragon vinegnr

Iy teaspoon dill weed

L cup snipped parsley
1. Remove stem ends from tomatoes and cut,
crosswise, into halves. Place in shallow baking
pan. Sprinkle cut surfaces lightly with sugar,
2, Heat the butter or margarine over medium
heat in a small skillet with the garlic: blend in
remaining ingredients,
3. Cover cut surfaces of tomate hulves penenoushy
with the parsley mixture,
4, Bake at 325°F about 10 min., @r until heated
through, Serve immediately. 8 servings
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Note: If desived, 3 tenspoon basil and ') tea-
apoon thyme may be substituted for the dill
weed in the passley mistune.

Broceoli Parmesan

i Brunch (14 1bs.) broceoli
2 tublespoons butter-or mangnning
i tablespoon minced onino
£ tahlespoons flour
W beskpoon salt

Few wrains black peppet

By lenspoon dry mustasd

Iy leaspoon manrjonrum

Gy cups milk
1 chicken bouillon ewlie
" cuwp shredided Parmesan cliveia
I"uiprika:

o, Couk broceodl iwm boiling salted saver wntil
worndien ; deadn.
2 Meanwhile, heat butter or murgarbne e
saeepan, Add enion and eook until seft, Blend
i n mdateee of the flour, salt, pepper, mustard,
and marjeeam, Heat until misture buhbles, stiv-
rimg eonstantly, Remove from heat. Add milk
wrndially, stirring constantly.
& Feeturn to heat and add bouillon cube. Bring
ripddly to beiling and cortinue stirring, Cook
1 to 2 min. longer. Remave from heat. Add 'y
cup of the cheese and stir until melted.
4. Arrange cooked broceoli on a heat-resistant
platter or in a shallow baking dish. Pour sauce
wver broceoli and sprinkle with the remaining
cheese, then with paprika.
3. Broil about 3 in, from heat source until
cheese iz melted and mixture is bubbly, about
4 min About & servings

Party Yeast Rolls

FPrepare your faverite yeast-roll FECIPE, O uxe a
woast-roll mur. Follow one of the suggestions be-
laagt for volls of distinction

URANGE-GLAZED ROLLS—Mix in o saucepan by
cup sugar, Yy cup light corn sirup, 'y cup hot
water, and 1 tablespoon grated orange peel.
Bring to boiling; boil 1 to 2 min,, stirring oc-
casionally. Set aside to conl, Brush baked rolls
with the glaze s soon as they are removed from
even, Serve warm in a napkin-lined basket,

GLAZED SEED RoLLs—Ilent together 2 egg yolks
and 2 teaspoons milk. Mix in 2 tablespoons sesa-
me seed, 1 tiblespoon celery seed, or 1 table-
spoon caraway seed. Drush generously on tops
af rolls, let rise according te directions, and
leader until lightly brawned

Filled Rolls
Pl dough 14 in. thick. Cut with a lightly floured
dly-in. round cutter. Brush with melted butter.
Using handle af a table knife, make 4 crease
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not quite an center of each round. Top smaller
half of each round with any of the filling mix-
tures (see recipes |, Fold lurger half over filling
and seal. Brush tops with melted butter. Let
rige according to divections, Bake

CHEESE-ALMOND  FILLING—Sprinkle generously
with sharp Cheddar-cheese spread and sprin-
kle generously with finely chopped blanched,
loasted almonds.

CHOCOLATE FILLING—Push semisweet chocolate
pieces, pointed end down, into crease of dough.

SUGAR-ALMOND  FILLING—Sprinkle generously
with & mixture of sugar and finely chopped
blunched, toasted almonds.

ORANGE  FILLING—Sprinkle generously with a
mixture of Y» cup sugar and 3 tablespoons grat-
ed orange peel. Brush with Orange Glaze (see
Orange-Glazed Rolls) as soon as rolls are re-
moved from oven,
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Chocolate Chip Fluff
1 cup cold water
1 tablespoon unfluvored gelatin
3 egg yolks, slightly beaten
4 cups milk
1 CUp BUgar
4 teaspoon snlt
4 oz.sweet chocolate
1 to 2 teaspoons cooking oil
3 egg whites
i cup sugar
2 teaspoons vanilla extract

I cup chilled whipping eream, whipped
1. Soften gelatin in cold water,
2. Mix together in n heavy saucepan the egg
yolks and milk. Stir in the Y cup sugar and
salt, Cook over low heat, stirring constantly un-
til mixture couts a spoon,
3. Stir softened gelatin into custard mixture un-
til dissolved. Cool and ¢hill until congisteney
of thick, unbeaten egg white; stir oecagionally.
4. Meanwhile, melt chocolate with cooking oil
over simmering water, Set aside,
5. Beat egg whites until frothy; gradually add
Y cup sugar, beating well after each addition. )
Continue beating until stiff peaks are formed,””
Fold into custard with vanilla and eream,
6. Turn half of mixture into an 11x7x1'%-in,
pan; spoon half the chocolate over custard
layer, spreading evenly, Cover with second half
of custard, then spread chocolate over top,
7. Chill severnl hours or overnight,

R Spoon into sherbet glusses and serve imme-
flo & servings

diately,

You buy the turkey—the Alcoa Wrap’s free

Here's how to get your free box of 18" wide
Heavy Duty Alcoa Wrap! Purchase your
turkey and a box of 18" wide Heavy Duty
Alcoa' Wrap, On the cash register tape Attagh
(or store receipt) circle the price you

this

Wrap with your name and address to: Alcoa

TO: ALCOA WRAP REFUND, BOX 4360, CLINTON, IOWA

Wrap: Box 4360, Clinton, lowa. Alcoa Wrap
will mail you a retund of 70¢ which should
sener more than cover the purchase price of

your Alcoa Wrap. This offer is good

paid for your turkey. Send this receipt _(3L—% only on 18" wide Heavy Duty Alcoa
and a Better Packaging Label from the ° | ’ Wrap! Do not send Better Packaging

lid flap of 18" wide Heavy Duty Alcoa

Labels from any other sizes.

ALCOA WRAP IS TESTED IN THE KITCHEN . . . WHERE IT COUNTN!

Enclosed Is a Better Pacll.lglng Label from 18" wide Hea

Duty Alco
hich |

Wrap together with the cash register tape (or store l'mlvt LU
have circled the price paid for a hmm';. Planss refund 70¢ taward my
purchatie price on the box of 18" wide Heavy Duty Alcoa Wrap.
NAME _____ == TE —— NS =
(Fleana Print)
ADDRESS = el
| CiTY__ STATE

Offer axpires Docember 31, 1963, Offer not good in stales whare tazed,
{ prohibited, or otherwise res:ricied by law, Only ane refund per family.
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