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CONTlNEiNTAL'S WONDER

Bear the Drums for 
New Bread Process

No tvmpani here' But one pc»sih|p slipup and Insiit" 
can heat drums for the bread complete uniformity and I>M' 
which has it« beginning In after-loaf constant quality. 
<tee! tanks such as these | ( All Begin* Here' 
shown in the accompanying one <.f th* sUrtlingly dlf-
icture. fercnt parts of the process |; rnnllnrntiil H.iklng torn-
p;iny ha-. Inti. .<lu, ,-d thl.
nr» and i f\ olnt lunar?
methiid »f hi end makinij
mid Ihrli product l« Wonder

t I he very bcRinnini:.
The ymM l« added In Ihr 

liquid. In hnsr holding 
l«nk. :md allow nl lo 'brew' 
nnlil the rx.ict drgire of 
flavor IK developed.

, ,, . ,, The flour l< .hen added In a leveloping and dividing arc ,., )n, iluuills flou. and tlle fin . 
controlled from a single mas- jsl)cd (| h ,.,„„ llirw. Uv tnto 
ter panel, which prevents any Ihe pa|)< for ploofjng „„;, hak. 

ing In the eld-fashioned way.

Hi rail.
Precision mixing whippinc.

Date Loaf Is 
Pleaser for 
Lunch Box

Delicious Pear Pie
Years ago a pear pie vlrr) 

with apple pie as America's 
favorite dessert. Now, It's be- 
ginning In make a comeback.- 
Mere's how it's made: Picpare 

School lunch boxes are crust for a 2-crust pie. Pre- 
•ometlmrs hard to fill with heat the oven to 425 degree?, 
food that U certain to be per| 6 ppals ant| s ||Ce in thin
""NO uncertain fa.e awaits «hr. s »««- Add *' Cl'» su«ai ' l te" 
Pate OraiiKe I.o;.f suggested *P°on cinnamon or nutmeg, 
here. : 2 tablespoons flour, and dot 

As an afternoon pick-me-up with 2 tablespoons butter, 
with a glass of milk. It is alsoiC'over with pastry and bake 
a winner with children. 30 to 45 minutes. Serve warm

FKBRl ARV Id THE BIG LITTLE month and pinks 
•nd red are the colors for its celebrations. Cherries alwayi 
represent George Washington to us and they carry tht 
them* in color, too. Serve this special dessert ere the 
month wanes.

THK BKI.I\\I\C. OF woi.,.. ipped bread
Taste Appeal Marts in these stainlrn steel t.ii-ks. Into them, go the

Wonder Soft Whipped ingredients for mixing and ripening under temperatureIrCv^e^e^n^u™: """'•°"ed conuiu°"s- Krom thesc tanks th* 1"«red*nt'
the last p. aroma ;md longer are piped In proper proportion to the premljeer. Out of it all 
lasting freshness that the con- comes the popular bread of Continental Baking Company. -inner jrck-. tor her fdinlly. > ————————————————————————————————————-—

The homemaker Rive* a* ' r • f j 
her rra«on« for preference j/^t/g /§

TOR THE DRAMATIC

Cherry Dessert Wins
as February Special

•J^&'^x^*^^?^-
of perfection is your aim. maj|e ,mQo"h "JJ^uit^ Adl

A flip of ,ht eald ^ „, „.,, 
|exten«i»e recipe files rc\i\iN 
jtwo favorite dishes which' 
might become your favorites.'

TT *. TT/ lit 
USC if Well!

DATE ORANGE LOAF
I' cup fir»h dntr»

rKR
nip pnrkrd bronn m|ar 

2 th« oil
Iliv gifltrd orange rind
ths. vanilla 

*i Mp. rum eMrart 
t< i <-ups olftrd floor

1 tup. Mil
2 t*p. nuking ponder 
1 t*p. linking «<>dn 

*4 cup orange juice

with sharp cheese.
creamy. Blend in oil, orange 
rind and flavorings.

Sift flour with salt, baking 
powder and soda. Add alter­ 
nately with orange juice to 
egg mixture.

Stir In dates. Turn Into 
greased Px.Vinch loaf pan. 
Bake at 350 degrees for 55 
minutes or until it tests done.

Cool on wire rack In pan 
for 10 tnln. Turn out of pan

Chop dates. Beat egg and Ion rack nnd cool thoroughly 
brown sugar until light and'before cut ing.

Since life is TIMK. everyj Onr wipe -nd the windows j 
homemaker has the right to sparkle, one wipe and the

line: Ihr apiiraunc of the
 lice I. licht and appetising.
because of Ihr c\rnne*» of
of Ki-aln and « (.finc.. of |,c a mNcr with golden hours. 1 tile gleam*. Add Kt'PSY to
texluir: U IOH.I. rvcnl); It she hit* the right to nave j your wa.hlng for detergent 

too. hold* all nandMlch filling, nnir anil work with every ' AM) ammonia action.
They fit Into the scheme of I because of compart »n-uc- laixiivuMlnx device *he can i Par>ons' Sudsy—Cloudy or winter day.* when heartier) tyre and absence of holes. | find. Onr. a« new a* It Is Ciystal Clear—comes In a 32-'heartier

foods are popular for menu 1 
planning. 
SOfTHKRX POTATO 8OfP,
  slice* bacon
I inrdlnm «i/e "ill"
: i up* dlrrd relrrr

And she like* if old. Is ammonia. 
But Parson*' SUDSY l«

'ounce bottle and Is at your 
new, markets as your labor-caving

potatoes
I quart 1111 Ik 
Salt to la»lf

,Calcium is found to be de- because It Is a detergent am- find.
ftcient In many diets. Three- monla— with penetrating «r •' l.ook for the helpful tips 
fourths of the calcium In our'tton for even hn\i sehold right on the back label of 
food is provided by milk In .chore. It has scrubbing action I'.irsons' Sudsy Detergent Am- 
ome form. ; in a bottle! monla.

BABY
CLOTHES, TOO!

Bibv'i Uundrv com** soil. 
n>Mi inwUinc rlrun ohm vou 
.dd Ptnoat SUDSY U«Ur- 
imt AmmonU «o U» ««n 
12 Of of tfrubbint action in   
bolll.' At ill h»»««» markets.

PARSONS
Ftr«t BauiM <n hou*»bold rlMnsvrv

sifrT* 1I7«

did you know
slderatlon the Increasingly 
|H>pular idea that de»c:' 
should be calorie • light (• 
those who are serious aboir 
attaining and maintaining 
their ideal weight.

This calorie reduction has 
been accomp!l»hed hy the 
n*e of a non-caloric tnrelrU'

I •
The artist! v of chafine dl*h' ... , , . cookery need not be limited -»5SI U S" PoputaJJon «««ch- 

to those with elaborate chaf- *f » m»••"» b> 19' 5- " PH 
ing dish equipment. A decor- T1*?,-. 4l ' IHon P0*"1^ ">""
•live skillet or casserole •<* miIk,,P*r >"r mlwt *• Pro" 

•'••—J If we are to continue to

same effect.
Klectric table skillets and 

ra-«cioles will aUo lene you 
well.

npirr

• ' 
—that men on the moon may. 
get their supply of water from 
stones found there, believed 

i"(i"lh.)"ra«"«ate> r.p"acVso«r. to conuln •«, mM* " "v«
r n»rr*nt wal«r^

'iadd, the potatoes will he ten- 
.[der when the first Ingredient') 

nre done and most of the 
water will be evaporated.

Skim off fat from bacon. U 
desired. Add milk and salt to 
»a*te and heat slowlv to very- 
hot but not boiling. Serve gar- 
nl«hed with minced par«ley. 
DON'8 HPAr.HKTTI Ml'CE
'j Ih. uncooked spnchetll
l>j Ih.. ground >>rrf
I ran mu.hroom piece*
I medium onion
t small ran* tomato aa«re
I can nndllnlrd lomaln »oup 

K\( H garlic Mlt aad

cherries
1 Int. rorniUrrh 
S tht. Kyraryl  "liillo» 
I Iht. lemon Julrt
I Iht. rlanamoB

I I up. nalmrg 
>t up. clovet 
' 4 Up 
Few

. , percent water?

Da.h K.\< H nulmrg and
cinnamon

'« top. pondrird niu.Un 
'. l*|i. oregana 
Ua«h red pepper 
Bait lo taste 
Cook spaghetti according to

Meal-in-Dish 
Offers Good 
Winter Menu

Ground chuck beef go

—that WeUh Rabbit Is the 
correct spelling lor a dl<h re­ 
putedly originated by a Welsh package directions. Have 
chieftain who, when called'ready to serve when sauce is 
upon to entertain a few hun- done.

• almond extract ****** unexpected guests at a In frying pan. brown dron. red food roloH« dlnner- h »d lu substitute a chopped onion and mush drops red food coiori»i ch>M> (|( , h Jw rtbm th, rooms In a little butter. Add
game customarily served? ground meat, a little at a time 

0 'and stir to brown. Drain off
-that Inkers In A n c 1 en t any excess drippings 
Home wen> required to bakei On low heat, add tomato 
their names Into each loaf jf sauce and tomato soup and 
bread? Heavy penalties were stir to mix a* It heats. Corn- 
imposed on those who cheat- bine thoroughly, 
ed on Ingredients or weight. I Add seasonings and splcc.s 

• and continue stirring until fiat the r .....

tomato soup, grated cheese, 
lima beans and rice perked 
well with seasonings.

All of the ingredients are 
ataples in kitchens and re­ 
frigerators but their merger 
1* a happv one, 
I'ANHAMM.K < AHHKKOLi; 

I Ib. ground chuck hri-f | 
1 (lO'i-o/..) «m condrn.ed !

tomato »«up 
)fc Ih. process A m t r I r a *

«hee»e 
1 pkg. (lo-oi) Iroien lima

bean* 
I) cup precooked rlr*

t tlx>. InManl nilnird onion 
\t I"!'- \V o r c e s I e r « h Ire

 a ace 
^ to 1 tsp. crushed thy ate

Iraves
Brown meat In large skillet

oxer medium flame, stirring
to break into blte-slxe pieces

Remove from heat. Add
soup and grated cheese. Add
all remaining ingredients.
Turn into l'»-<iuart casserole.

Bake at 400 degrees oven
for 30 minutes or until hot

skin* .....„„.__
• |a shift In buying patterns" —that the lifetime quota ofiTen years ago only V percent 

water usage for the average of all Ice crenm was sold In
twiner.-. Today, more than 
half of all lev cream veil* in 
the«e larger

gallons? 
—that let cream sale* show

... And the 
Kains Came!

What seemed like a sad 
story about California crop^ 
ha« * developed to be good 
news.

The rains were KO beneficial 
that any damage fium low 
temperatures is Ix-ing mini 
mlzed. Harvests are delayed 
by wet fields but you will nee 
very little evidence of (lunges 
in supplies in your markets.

The most amazing change 
is the beginning of KIIIIIIK 
and hummer crops. You'll MV ; 
M-|jj*rugu* lioin Coadietla and 
Imperial Valley R.

C'dnlJlou|H's from suuih of 
tlie luirder are coining and 
»ti.1 wherries here and there; 
nuike \ou think that winter 
is far behind. l

Time for WASHINGTON 
hot-house RHUBARB PIE!

lake one for dinner
TONIGHT! 

FVff new lo calorie 
recipes now at your 
favorite f ood Market

ALL DAY... 
EVERY DAY

FIRST BREAD IMPROVEMENT YOU CAN ACTUALLY SEE!
WONDER "SOFT WHIPPED"

HOLES...
NO 

STREAKS

ORDINARY BREAD WITH NEW WONDEfTSOFT WHIPPED"

SEE THE DIFFERENCE FEEL THE DIFFERENCE TASTE THE DIFFERENCE

New
Makes Bread Like Cake I

The Wonder Bakers have it ... a bread that looks 
like cake . . . tender, creumv-smooth angel food 
cake! And it's got a heavenly Unite you'll love.
Tht secret's In the magic way it's made. Wonder 
"Soft Whipped" Bread is made from a batter, not 
from a dough. A special process) mixes and blends 
tlua finely measured batter, gently whips it nmooth. 
Tho result: Wonder "Soft Whipped" Bread gives 
you perfect texture in every slice—no holes, no 
atreaks! A'o holes mean no jelly, jam and catsup 
drips. No streuks mean every bite is smooth, tender 
and so digestible.
Get a loaf. Try one slice. One bito will tell you: 
Wonder "Soft Whipped" is the best bread you've 
ever eaten.

Alttl, CONIININIAl SAKINa COMPANY, I

.

GREAT NUTRITION. TOO-Helos Build Strong Bodies 12 Ways!


