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Molded Desserts Are 
Fashioned of Glamour

t> "^Golden EOP
l^ C/O

It tl   wl-e homemaker, 
who h* learned .h. «n ..H, 
to her family, good health
 with dessert. using dairy 
product* of many /oims

Chocolate milk drink i« In 
rreaiilngly popular. If there
  I* children In the family. 
you have probably ordered it 
from your milk man or picket) 
It up In carton form or bot­ 
tle from the dairy »ection of 
vour market

They have enjoyed it a« a 
beverage. Today we suggest 
lt» use In a desert molil.

Evaporated milk ran per 
form ma (no In dessert*. too 
It five, a Mtiny »moothnes«
   well ai milk i auperlatlve 
nutrient*

» HtMOI.ATK
M«»I.I>

I eat. aaflavored grlallM 
|i, rap* dairy-made

chocolate milk drink 
«, rap ««gar 
I 1 , rnps heavy creaai '

whipped ' 
 t cap toa.ied. chopped '

Sofien gelatine In *i cup 
ehocolate milk Heat remain- 
Ing 2 cup* chocolate milk 
drink Add 1 cup'to gelatine 
and stir until gelatine U dls

Cook sugar In small sauce­ 
pan over low he.it. .-tirring 
constantly, until melted and 
lightly hroxvned. Gradually 
add remaining cup of hot 
chocolate milk drink. stirring 
tonst.mtlv mini xx.'ll hlcndiii

Add to gelatine mixture and 
mix well Chill until allghtly 
thickened. He.it well: fold In 
xx hipped cream and almond-

Turn Into a l l»<|t. mold 
Chill until firm. I'nmold 
Carnlsh w it h - additional 
shipped cream. If de«lred.

OKAM.K CKKAM 
1 pkg. nranie flavored

gelatin
t rap boiling walrr 
't cyp »«»«! 
>» cup nmuge Juice pl»»

Irm.in juice In n»»kr ij cup 
t Isp. grated omnftr rind 
1 r*a or pkg. l.l'i or 4 o».)

 hreddrd coconnt 
11, cup* evaporated milk 
Oriiage »eitlon» fiom

3 orangr«
I)t--olxe gelatin In (tolling 

xx ater. Add sugai. Juices and 
orange rind. Stir until sugar 
Is dissolved.

Reserve 2 ton. coconut for 
garnish; stir remainder Into 
gelatin Chill until consist­ 
ency of unl>ealen egg whtte 

Meanwhile, chill evaporated 
milk In freezer tray until ice 
crystals form around edge- 
Turn milk Into chilled boxvl 
and whip until milk In stiff 
Fold Into gelatin mixture, 
quickly and thoroughly.

I'l.icf .' orange wet ions In 
l>ottom of each of 8 -hcrliet 
glasses. I'tle cre.im on top and 
gninlsh each serving with 1! 
more orange sections and a 
sprinkle of CIHOIUII.

Chill 2 hour* before serv 
nut

Nuggets of Nutrition
M.ii(h is National Hug Heal e^s sljghlly; add re- 

Month With egg supplie- on matnlng Ingrnllnits nnd pour 
the Increase Hiid priced to mixture oxer the cheese. Hake 

exeryone's budget, now at :i~iO dealers 2'< minuten or 
« the time to take adxanUge unUI a knife Inserted Into 
f the out-trcuhed "handful mixture comes out clean. . 
f health." ( nt into 4 p|e.«haped pieces 

value- in eggs are es- and serve hot xvith asparagus, 
icnli.d to good health. Kgg molded fruit salad and your 
pintein ((imes >o near to pet favorite desseil 
fection that sdcntlsK use It K<;«i-< HKKSK 
RS ii standnrtl to meas\ire the 
xalue of protein In other 
food.s.

Keiause eggs furnish this 
protein, their \ise as 

in dish is of importance 
;n lie forgotten arc other 
  nts in eggs. 
" them everyday. 

PIK PAN'

TOMATO < AMSKKOI.K
1 can liinialo soup
H I Us, mayonnaise
'4 cup clHlry sour ncttm
2 Ibs. chn|>fied pm-«lrj

M xl<i H
get in.-.' i- 
tom^ti. m.i\ 
eating. Toss

I- K<;<; MONTH. Their plentiful supply  -,
..; H.iid-o'okeil eK«< are romhlned wi'           .< •• ..? 

(inr.ai-e and dairy sour cream for these lndixiilu.il ca^erolr* of nuulUous 
a MI lad and vonr menu Is planned.

Nuts

CHKKSK OMKI.KT 
|>rm-e*«ed

milk
 Herd pilled

|>ped plmlealo

Cut < hee-e slice* Into quar 
ter- and arrange them In !*  
Inch pie pan which has l>een
  ii,iwd xxith butler. ' , I

H liiiid-i ookrd rgg« 
'i Ib. Amnlcnn cheese
Combine all Ingredients ex 

cept egg- and chee-e. >Ieat 
thoroughly, but gently.

Cut chee-e In small thin 
slices. In Individual casseroles.

SPICY ROLLUPS ARE 
COFFEE HOUR DELIGHT

SiiKiir and -pice I- so nice in 
Pineapple French Toast Roll- 
ups. These are jusi light for 
serving at the neighborhood 
morning coffee hour.

Using an egg-milk French 
toast dip. substitute pineapple 
Juice (drained from a can of 
.crushed pineapple) for half of 
vh,' milk

Dip Wonder Soft Whipped 
ihread slices In the pineapple- 
eRK mixture and hi own In a 
skillet. To serve, spread each 
hot slice with crushed pine­ 
apple that's been spiced xvith 
finely chopped candled ginger.

Then roll _up and coat with 
-Ifted hi own sugar.

plnce an egg slice, over-lap 
with cheese .slice, then egg, 
etc.

Continue until all cheese 
and egg slices are used. Pour 
tomato sauce over ill and 
hake at 37S degrees for 15 
mlnutex. Serves 4.

Kre-mh burr Mone mills without disturbing the nu-'food values in meat loaxe- 
gilndlng sloxvlv MI no heat I- trient* of the xvhole wheat. breads and cas-eroles. 
generated to destroy vitaminv Top rated for elderly people Distribution of this cereal 
are used In Ihe preparation o( as well  » children. Wheat 'in Southern California Is good 
 Klnslows Wheat Nut... the un \uu *«ve* not only as a'l.ook for It at your favorite 
c.H.ked leieal »o rich In mi- ___-. .,.  ., ,_ fLt 'nAfr of . m. rk,t

Partonn' Sud*y dot* Uf

BAR-B-Q 
clean-up
Pirlem' A»«e«l« fl'» 
Ii.l.rftntt »uti »r»««« * 
grimt lid mmkrt tkinii 
tparhl* - f»t! T*kn th« 
drixUtry .«« of   tdoor

This cerral undergoes nel 
(her toasting nor prtM-onklnc 
in Its prc|Kiuitlon MI mineral- 

Wheat Nuts are made of 
liiah «|iiahiy protein xxheat 
\viih noine '»f the Mifler |««i 
ii"H of the Drain removed 
Thi« lo\ver> calorie count

No Laughing Matter
Not m.iny years ago v»c 

Inuched when scientists said 
someday we'd go around In 
glass or (taper. Tod.iy many 
vxomen vi'iituie forth cjolhcd 
only In gas. You might be one 
in yuiir nylon 'unmentlon 
able-," your synthetic fur- 
plastic ahoea or simulated 
pearls.

THIH I.IS4 101 H DKMSKRT MOLD I* prepared with 
bottled or cari<nie<l chmolate nulk. Thii footed milk 
drink I** combined with whlp|ieU cream  ml almond* in 
be molded In gelatine. Another «le»»eit, u-lng dependable 
evaporated milk 1» Inrludrd today.

Shortcuts in Kitchen ?!.!f"''*!l.ERS
Shortcut* In the kitchen are 

Imuonant u> the modern 
homemaker. Whx * Hecnuse 
people are living «t a more 
rapid pare than ever before 
in history, Tixla.x'« homem.ik- 
er has far less time to upend 
in the kll< hen.

Heba Slaggs. xvell   known 
home economist, has suggest­ 
ed several time-savers in 
meat cookery., Noxv you can 
take little time to turn Aut a 
uholAKome meal dish, on.- 
with appetite ap|x-al

Bake meat loaf mixture In 
tnuftln puns or a !> Incn M|uare, 
pan for shorter Iwiklng time. 1

He|Mrale ground lM«ef dur­ 
ing rooking xvlth a (Mitato 
masher when hi owning meat 
for (,1-snoles.

IMce Iwcon. trim pie crust^ 
 ml cut |wi -ley anil other 
greenn- xxlth kitchen sheiirn.

Cook ha co n for a group 
more quickly by placing liacon 
on a ntrk In an open rouHtlng 
pan and linking It In-the oxen

Open iMiih eiuli of meat* in

a can fur easy removal. Looeen 
around edge of meal and push 
U through.

(' l through »cxcral slices 
of meat at one lime for quick 
juliennestyle piece*.

Mix flour and sea«onlnn In 
a hug and shake xxlth plcce- 
of meat xx hen recipe calls lor 
floured meat.

( Had I her mure e.idly hy 
flr.t lightly broxxnlng the 
sllcfs in a small amount of 
lard or dnpplngi.. *

A«»riNb|e all lu-d-iary In­ 
gredient- and utcn-il. im a 
lr:iy iM-furv piepailng a recipe. 

| Hharp knlxeh are necewmry 
for mewi mix Ing «.»-e

'BUY ME, TRY ME'
|'.IIM.II. Sud-y - tkui 01 

cloudy   proudly axxalu your 
nollce or the mai kel »hel\e»

It ullenily nay». "Huy im1 . 
try me."

I'ai-oils' SlUNy delcigent , 
aniimnila ha» the double-ac­ 
tion din ch4«er built right

ZUD SUGGESTED 
FOR RUST STAIN

If you are xxriiry of the- 
 iiinc scouring to remove ru»t 
mains, don't throxv In the 
HpoiiKe   put /.CD on It. *ay» 
Rii*taln Products, ma ken of 
this cleanser

Zud Is a »peclallxed rust and 
atain remoxlng cleanser thai 
goes right lo work on stub 
born Mlalns. they continue

11 Is designed lo remove un 
tightly main*. Imlieddwl dirt 
and gilme from b«lhlut)« 
kinks. (He floor., walls. Un 
torn- of i upper poi«, tool* mid 
ex en NUiomohlle buni|tei» and 
fhroine linn.

X.nd.» e\i liulve fot nnila. fan) 
and elfeciixe, Mve* lime and 
energy. It i> a champ In the 
e<-onoiny drpui iini-ni lor » 
II11 If goes a long wjv.

if you vxould like to try

Into the product ll lets 
lip Ihiough liou.exxori.

iH-teigeni. cut greane and 
amnioniH mrl|M'leanx. Uolh ol 
the«e |nmer» are present In 
I'ursoi «' becauoe of the put 
ented foimula.

The ammonluted »ud» IM-IH 
lrale> In.unlly xxhtch »le|>- 
up the work of delergenl- 
HIM k|MHige KI'DSY on and 
-IMiiiKe din off my the makers 
of this prmluct who market It 
In txxo »txe«; the big bottle 
glxe^ you :u ounce* of inn 
lenualed cleaning power

TEMPTING "T1NVV 
Tani. pallid, thell* lor ea«y 
ftllinj. and curn for flavored 
kc crc«m«... pic cruM baked 
ill muffin tin* make* them all 
... catily.

MEAT "TREATS" 
L'K pie cru»l to wrap vkcincrt 
or tau«»(e« lor "pig% in a 
blanket". . . or i»i%( hut ol 
»pk) meal* liuidc and h..kc 
for Icttive "Infer IMH! 

AND PERFECT PIF.s 
With Mr*. Singci'* Prepared 
Pie C'riul Mix and a qualil) 
lillmi;, vou can be »urc of a 
"»viiiner"e»cTy lime. li'»guar­ 
anteed an the h.i" 1

\ PIE CRUST 
MIX

ABSOIUIHYNO fAlliRfS
In the "see-thru' li.i, 
your lavonte market.

=s IIU HOOtt   HlfaU 
~T AU10 MMNIi

AlUMIHIM 
tlOtM WIHOOW1

Bit STARS!
Bite'
BKBUYSH

INOIPENDENT

GARAGE OWNERS
ASSOCIATION

NOW ON VDlfL 
EVERY DAY IVDIU

LOOK FOR THE

I.G.O.

FIRST BREAD IMPROVEMENT YOU CAN ACTUALLY SEE.

NEW WONDER "SOFT WHIPPED"
NO 

HOLES...
NO 

STREAKS

ORDINARY BREAD WITH NEW WONDER "SOFT WHIPPED"

*- i

* a^g? . 1 am tV .a^ga». ^ I 

SEE THE DIFFERENCE FEEL THE DIFFERENCE TASTE THE DIFFERENCE

Makes Bread Like Cake)
The Wander taken have M . . . a bread that looka 
like* cnke . . . tender, creamy  inooth angel food 
cake' And it'! got a lu»av«nly ttute you'll love.

The tecreVt In tlie magic way it'a maUe. Wonder 
"Soft Whipped" Bread ia made from a tm{l*r, nut 
(nun a ihugh. A *|*< ial pro«nu uiixea and blend* 
thin finely meanurrd batter, gentlv wliipx it imooth. 
The rtwult: Wonder "Soft Whipiied" Bread givea 
you |x*rfcct texture in every ihce no holea, no 
fctrcakii! A'u tu>!rs nieon no jelly, jam HIM) caUup 
ilri|ia. A'o streaks mean every bit« ia smooth, tender 
and no digfbtible.

Oel a loaf. Try one  lire. One bite will tell you: 
Wonder "Soft Whipped" U the bett bread you've

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


