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Baked Pears and Pork 
AreFlavorf ul Combine

A baked pear relish is aia mixture of sugar ami prated 
smart and appetizing accom- onion, giving a unique flavor 
paniment to pork, especially to the fruit, yet not detract- 
when the pork "roast" is pre
pared from thick pork chops
put together with savory 
ilressing.

The pear*, meat and 
stuffing all haknl together 
makes the whole meal come 
from the oven wrapped In 
pungent aroma. 

'I tic relNt is an easy one 
fur the pears are topj>e<i with

ing from the flavor of the 
pear.

The chops are skewered to­ 
gether which makes carving 
for Dad a "breeze."

Pear* are at their peak of 
goodnesN at this time, M> 
enjoy them now. There are 
two varieties available that 
are good bakers: Hose and 
Anjou,
Rose pears may be recog­ 

nized by their long tapering 
jneck, russet brown color nml

 r a refreshing pro-dinner!Ion* stem. The Anjou is n 
k, let your family dip into stubbier pear, llgh: green

Family Appetizers
appeti/ers of fresh oranges

jwith guacamole. Just slicei riPc - 
whole un pee led California 
oranges, then cut each slice' 
into three or four bite-size:

yellow-green in color when

PORK CHOP ROAST
ft pork chops
2!4 raps WONDER ItltlM

IF YOfR HOMK IS Jl'ST A FILLING STATION for the "growing-ups" and their 
friends, fill them up with a hot chocolate gently spiced with cinnamon and cheesed 
l>opcorn. Apples are the perfect go-withs.

SIMPLE FOODS FOR FUN

n,, ,Dip Into a mixture of one
mashed ripe avacado blended
with one tahlespoon grated

ion, two tablespoons lemon
juice, three tablespoons may­
onnaise and one-half teaspoon
alt.

Hungry Teenagers Polish Off 
Hot Chocolate, Popcorn, Apples

More S'Mores
S'mores are an all-litre hit 

wth kids and adults. Press

'4 cup diced onion
>4 cup diced celery
'i cup butter
1 tap. Mil
'i t»p. poultry *ea»
1 egg, beaten

lightly toasted marshmallows seasonings, beaten egg and 
into chopped or ready-diced i enough water to moisten
almonds before sadwiching 
between chocolate bars or gra­ 
ham crackers.

THIS PORK ROAST i« fashioned as such by prcpur- 
ii;s: thick chops and sandwiching them with a savory 

'"'"K stuffing. Skewers hold the meat in place for cooking. Their 
removal makes carving no chore at all. Baked winter peara 

Brown pork chops lightly are the unique relish which complements meal, on both sides. Melt butter.)        -                         
bine grated onion and sugar 
Place a tablespoon of the mix­ 
ture in Uu center of each 
[tear half.

Surrou"* roast with pears, 
bake with the roast at 350 de- 

Com- grees for 1 hour.

"Sudsy' Is 
Your Friend

Good housekeeper* have 
known for a long time that 
ammonia is a girl's best friend 
i cleaning chores.

To remove that snindRc, to 
make uindou<< and minor* 
sparkle, In make bathroom 
tile spotless, to civc rnt 
gins* that extra glow, wom­ 
en have lirrn using ammo­ 
nia for year*. 
It i-i surprising how the use 

of ammonia llshtens the work 
load of cleaning Jobs that 
seem endlc^.

Par»nn**sri>SY detergent 
ammonia combines I lie hot 
qnalltlrx of ammonia and 
fine detergents for a double- 
art inn dirt chaser. 
Parsons' ammoniated slid* 

penetrate right away, stepping 
up the detergent action. Once 
over with Sudsy, your walls, 
mirrors, windows and tile are 
clean and no rinsing needed. 

The economy bottlr con* 
tains .12 ounces and It cnmm 
two ways: Cloudy and < ryi»- 
lal Tlrar.
Try it tcKlay and see if it 

isn't the best friend of a 
bright household!

cook onions and celery untlljwith skewer*. Bake at 350 de-
goldcn. Add to bread with grees for 1 hour.

RKL1SH I'KARS 
4 ROM- or .Anjou peara 
'i cup grain) union 
',« cup ftuicar 
Halve ami core pe,ir«

bread lightly.
Put between layers of pork 

chops; fasten chops Into roa«t

Oriental Vegetable
Add a cup of drained bean 

sprouts and a 5-oz. can water 
chestnuts, drained and thin- 
sliced, to blue lake beans be­ 
fore heating. Dash with soy 
sauce for an Oriental vege­ 
table.

When the starving pack 
(any loosely organized group 
of nomads) pours into the 
kitchen, be prepared.

secret
evaporated milk for the 
finished product: spicing it

It's really quite simple to up With cinnamon stick stir- 
 meet the emergency wneni rer!;
there are cans of vastly ctored, 
always ready evaporated milk 
waiting on the pantry shelves 
 and chocolate syrup, canned, 
glassed or home-made stand­ 
ing by.

Cheesi'd popcorn Is % real 
"goer" among the younger 
group.

So pop up a storm of 
flufTy while popcorn, dredge 
It with liultrr mid finely 
grated cheese and natch It 
melt away ax the hungry 
horile take* o\rr. 
A basket of apples is a fine 

Idea. too.
HOT CHOCOLATE SUPERB sweetened 

Reach for uny favored,ounces). Mix

Bring 2'i rup* water to a 
Mmincr In a 2 or 3 quart 
saucepan. Itedure to low 
heat and nlowly add 2 tall 
can* evaporated milk and 1 
recipe basic chocolate 
syrup* or l!i cnpa ready- 
made syrup.
Continue heating until hot 

but not boiling. Remove from 
heat and stir in 'i teaspoon 
vanilla. Serve immediately.

Add cinnamon stick sUncr 
to each serving or dash wltb 
cinnamon. Right servings. 

 CHOCOIjATK 8YKUP 
Chop coarsely 2 squares un

own (recipe below)*. Real'.refrigerator. Recipe makes IVlj 
in using creamy 'cups syrup or enough for 6 

servings.
CHKESED POPCORN 

Spread 2 quarts freshly 
[K>pped popcorn In a flat pan; 
keep hot and crisp In oven. 
Melt lt cup butter; add H cup 
grated American or Parmesan 
cheese and *4 teaspoon salt 
I'our mixture over corn: stir 
gently until corn is cheese 
covered.

chocolate syrup or make your

chocolate (2 
with a fewj

Fluffy Tarts 
Announce 
New Season

Bright as the flowers that 
bloom in the spring, Mint 
Fluff Tans can be served a.s 
a luncheon party dessert or 
to glamorize a simple family 
meal.

The filling Is made with 
canned fruit cocktail in lorn- 
on-y gelatine, plus a iKickagc 
of whipped dessert topping.

Mint extract and a little 
green food coloring acid taste

grains salt and Vi cup sugar 
In small saucepan. Add 1 cup 
boiling water.

Bring to   boil over low 
heat. Mil-ring to dimolve 
tnxar. Nlmmer 5 minute*, 
 Hiring once or twice. 
If made ahead of time, pour 

Into jar; cover and store In

MAKE BROILER ENTREE 
SPECIALTY OF HOUSE

Menu variety is essential 
during this festive season, es­ 
pecially in entree items. For a 
change of pace, list Broiled 
Ham Slices ai a specialty of
the house. 

Spread your favorite ver-
<=lon of pork and beans In the

Desert Fruit 
Makes Good 
Dinner Finale

Refreshing sherbet is a per­ 
fect ending to substantial win­ 
ter meals. Desert grapefruit 
sections and juice make this 
Icy blend delightfully tart- 
sweet.

Sherbet is easy to make and 
one beating after freezing 
gives it a smooth texture.

Hcmember sherbet for the 
center of a fruit plate or as 
a meat accompaniment.

(IKAPKKKIIT SHKKRET
3 desert grapefruit
1 envelope plain gelatin*
li cap cold water
*4 mp boiling water
"4 cap linear
»» Up. nalt
Ciraprfrnlt juice
U rnp lemon juice 
fare and section grapefruit, 

reserving all juice. Cut sec 
lions Into bite-size pieces.

place pre-iH)rtlone»lharas'iIcesi waler- Add
over the beans. Hroll under 8UKar aluj Mlt and sUr
medium heat, brushing with 
mustard   tinged molasses as 
Ham browns.

During the last few mln- 
in CM of cooking time, place un 
peeled apple rings dun ted 
with cinnamon and sugar 
alongside the ham and con 
Untie broiling under low heat
until apples 
browned.

arc nicely

and eye appeal. At servingil>ottom of the broiler pan, and 
time, the little tarts get a top- 
IX.T of toasted coconut.

MINT KH'Kr" TARTS 
1 (I Ib. 14-oz.) ran fruit

ttM'ktull 
H cnp HUKUI-
1 envelope plain gelatin* 
U rup water
H '"I1- Kraled lemon rind 
H cup lemon juice 
H tf|>. »ult 
S drops mint extract 
1 to 2 drop* green food

coloring 
1 (2-oz.) pkg. «hipped

dennert tupping 
10 (3-ln.) bulled tart ohelU 
Toaited cocouat for garnlih 
Drain fruit cocktail, reserv­ 

ing ull syrup. Heat syrup with 
sugar to boiling. Soften gela 
tine in water and dissolve in 
hot syrup.

Stir in lemon rim! and 
Juice, salt, mint extract and 
food coloring. Cool until mix 
ture thickens and mounds on 
*poon.

Prepare dessert toppii. . 
cording to package <lti<-i 
and fold into thickt-iuti «  !«  
tine mixture.

Gently fold in drained fruit 
and turn into tart shells. Chill 
until firm. Sprinkle with 
toasted coconut to serve.

Soften gelatine in cold 
water,

dissolve. Add water to grape­ 
fruit juice to make one cup. 
Stir into gelatine with lemon 
Juice.

J'our into refrigerator tray 
and freeze firm. Break Into 
chunks and beat until smooth 
Stir in grapefruit pieces and 
return to tray.

Freeze to desired consist 
ency. Makes 8 sen-ings.

Lady-
why settle

for "halt   lo*r* when you 
bay cl«in«ri? Try Pmttnnt' 
Sudiy l)«Uf(«nt Ammoni*  
d«l«t«ntt p/tM tmmonU   
 oil yuu'll n«v«r it* wilh- 
uut it!

PARSONS

ttKf

Home-Made Spumoni
Spumonl is a frozen dessert 

usually served in Italian rets- 
taurunts. It can l<e made 
quickly at home by using 
package of vanilla pudding 
mix.

Cook the pudding with 2 
cup* milk over a medium ga: 
(lame. Stir constantly until the 
mixture comes to a full roll­ 
ing boil.

Hemove from stove and add 
U cup chopped seedless ral- 
sins and V4 cup chopped mixed 
candled fruits.

I'our the mixture into a 
shallow tray and freeze in the 
freezer compartment of the 
refrigerator for about one 
hour or until partially frozen. 

Fold in one cup of whipped < 
heavy cream and one table- 
spoon sherry flavoring. 
Freeze until firm. Before serv ' 
ing, top with sherry-flavored | 
whipped cream and shaved 
chocolate.

ALL DAY... 

EVERY DAY

FIRST BREAD IMPROVEMENT YOU CAN ACTUALLY SEE!

NEW WONDER "SOFT WHIPPED"

HOLES...
NO 

STREAKS

'_..j
ORDINARY BREAD WITH NEW WONDER."SOFT WHIPPED"

\

SEE THE DIFFERENCE FEEL THE DIFFERENCE TASTE THE DIFFERENCE

KB*New
Makes Bread Like Cake)

The Wonder Bakert have W ... a bread that looks 
like cake . . . tender, creamy-smooth angel food 
cake! And it's got a heavenly taito you'll love.
the secret'* In the magic way it's mads. Wonder 
"Soft Wiiipjied" Bread m made from a batter, not 
from a dough. A special proccwt mixes and blends 
this finely measured batter, gently whips it smooth. 
The result: Wonder "Soft Whipped" Bread given 
you perfect texture in every slice no holes, no 
streaks! JVo holey mean no jelly, jam and catsup 
dripa. A'o streaks mean every bite is smooth, ttiidt-r 
and BO digestible.

Gel o leaf. Try one alioe. One bite will tell you: 
Wonder "Soft Whipped" ii the beat bread you've 
ever eaten.

GREAT NUTRITION,TOO-Helps Build Strong Bodies 12 Ways!


