It is a wise homemaker
who has learned she can add
to her family's good health
with desserts using
products of many forms

Chocolate milk drink is in
creasingly popular, If there
are children in the family
you have probably ordered it
from your milk man or picked
it up in carton form or bot
tle from the dairy section of
your market

They have enjoyved it as a
beverage. Today we suggest
fts use in a dessert mold

Evaporated milk can per
form magic In desserts, too
It gives a satiny smoothness
at well as milk's superlative
nutrients.

CHOCOLATE
ALMOND MOLD

2 env. unflavored gelatine
23 cups dairy-made
chocolate milk drink
15 cup sugar
13 cups heavy cream
whipped
8, cup toasted, chopped
almonds
Soften gelatine in % cup
chocolate milk. Heat remain-
ing 2 cups chocolate milk
drink. Add 1 cupto gelatine

dairy

and stir until gelatine is dis
solved

Cook sugar in small sauce
pan over low heat, stirring
constantly, until melted and
lightly browned. Gradually
add remaining cup of hot
chocolate milk drink, stirving

constantly until well blended

Molded Desserts Are

Fashioned of Glamour

Add to gelatine mixture and
mix well. Chill until slightly
thickened. Beat well; fold in
whipped cream and almonds

Turn into a 1%qt. mold
Chill umtil  firm.  Unmold
Garnish with-additional
whipped cream, if desired.

ORANGE CREAM

1 pkg. orange flavored

gelatin

1 eup boiling water

13 cup sugar
Iy cup orange juice plus

lemon juice to make 'y cup
2 tsp, grated ovange rind

1 can or pkg. (313 or 4 ox)

shredded coconut

135 cups evaporated milk
Orvange sections from

3 orvanges

Dissolve gelatin
water. Add sugar
orange rind. Stir
is dissolved

in boiling
Juices and
until sugar

Reserve 2 tbs, coconut for

garnish; stir remainder into
gelatin.  Chill until consist
ency of unbeaten egg \\M(v

Meanwhile, <lnllo\a|~»|.~'n «
milk in freezer tray until ice
crystals form around edges
Turn milk into chilled bowl
and whip until milk is stiff

Id into gdlatin mixture
quickly and thoroughly

Place 2 orange sections in
bottom of each of § wt

gla Plle cream on toj
gan each serving witl
more orange sections and a
sprinkle of coconut

Chill 2 hours sery
ing
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drink is* comb
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atine. Anoth
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Shortcurts in Kmhcn

Shorteuts in the Kitchen are

fmportant the modern
homemaker, Why? Hecause
people are living at a more
rapid pace than e before

in history, Todav's h

er has far time
in kitcl

Reba s, well - known
home economist, has suggest
el several timesavers in
meat cookery,, Now you can
take little time to turn éut a
wholesome meat dish, on
with appetite appeal

Bake meat lpaf mixture in
muffin pans or a %inch square

pan for shorter baking time
Sepavate ground beef dur
ing cooking with a potato

masher wh
for cassel
Dice bue
o«
greens
Covk

n browning meat

trim ple cn
parsley

with

and other
kitchen shears
bacon for a group
more quickly by placing bacon
on a rack in an open roasting
pan and baking it In+the over
Open both ends of meats It

ZUD SUGGESTED
FOR RUST STAIN

If you are weary of tire
SOME SCOUring 1o remove rust
stains, don’t throw in the
sponge put ZUD on i1, savs
Rustaih Products, makers of
this cleanser

Zud is a speclalized rust and
stain removing cleanser that
goes right to work on stub

born stain
It s
sightly

they continue
designed to remove un
stains, Imbedded dir
and grime from bathtubs
sinks, tlle floors, walls, bot
toms of copper pots, tools and
even automoblle bumpers and
chrome trim

Zud’s exclusive formula, fust
and effective

saves time and
energy, It is a champ in the
economy department for a
little goés a long ay
v Vould ke to try
Zud, simply address @ card to
Rustain  Produ Falrlawn
New Jersey and request a free
sample

How rtvaclable!

a can for easy removal. Loosen
around edge of meat and push
it through

Cut through s« slices
of meat at one time for quick

ullenne-style pleces

Mix flour and onings in
a bag and shake plece
of meat when recipe calls f«

floured meat

Grind liver more e by
st lHghtly brown the
lices in a small amount of
ard or drippings .

Assemble all necessary
gredic and wtel on a
tray before preg

Sharvp knives
for meat carving ease

BUY ME, TRY ME

Stikdsy

cloudy proudly mulh Vour
notice or the market Ives
It silently says, “Buy me
iy me

Parsons’  Sudsy  detergem
ammonia has the double-ac
tion divrt chaser built right

Into the product, It lets you
zlp through housework

Detergents cut grease and
ammonin strip-cleans. Both of
vlu e pn\\lw are present in
sor &' bhecause of the pat
ented formula

The ammoniated suds pene
trates instantly which
he work of detergents
sponge SUDSY on and
sponge dirt off say the makers
of this produet who market it
In two sizes; the big bottle
Kives you 42 ounces of con
centrated cleaning power

steps
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High Protein \‘ heat Nuts 1\0w &\alldl)le

grinding sl

MARCH IS EGG MONTH,

get more popular. Hardwcooked eggs are combined with American cheese in a sauce of 1y tsp, salt

: ' . N
tomato, mavonn  and dairy sour cream for these individual casseroles of nutritious Cut cheese slices into quar
eating. Toss a salad and your menu is planned ter< and arrange them in %

huni. burr stone mille

Vv 50 no heat |

generated to destroy vitamin

are used in the preparation of
Kinslow’s Wheat Nuts, the ur
cooked cereal so rich in nu.|
trient

This cereal undergoes nei
her tvasting nor precookir
in its preparation so minera
re preserved

Whes Nuts are le «
high qu v p i it
with some of the softe

n ol the g
This  lowers  calorie

8y mad
| h clothed

only in ga t be one

] Yol nentio

ables” you

! No Laughing Matter
Not many Vears g0 W

pearl

PIE- MAKERS

TEMPTING “TINYS"
Tarts, patties, shells for casy
filling, and cups for flavored
ice creams ... pie crust baked
in muffin tins makes them all
oo« Casily

MEAT “TREATS™

Use pie crust 1o wrap.weiners
Or sausages for
blanket”, . .
Spicy meats inside
for festive “finger food

AND PERFECT PIES

With Mrs. Singer's Prepared
Pie Crust Mix and a quality
filling, you can be sure of a
“winner” every time. It's guar
anteed on the bag!

“pigs in a
or twist bits of

and bake

PREPARED

(] CRUST

ABS( llléIHY NO HI[URES

In the “‘see-thru’ bag at
your favorite rnarkll
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SPICY ROLLUPS ARE
COFFEE HOUR DELIGHT

Sugar and spice is so nice in
Pineapple French Toast Roll
ups, These are just right for
serving at the neighborhood

Beat eggs slightly; add re- morning coffee hour,
maining ingredients and pour| Using an egg-milk French
mixture over the cheese. Bake toast dip, substitute pineapple
at 350 degrees 25 minutes or juice (drained from a can of
unil a knife inserted Intocrushed pineapple) for half of
mixture comes out clean. the milk

Cut into 4 pieshaped pieces| Dip Wonder Soft Whipped
and serve hot with asparagus, bread slices in the pineapple-
molded fruit salad and your|egg mixture and brown in a
favorite dessert !qunn To serve, spread each

EGG.CHEESE {hot slice with crushed pine-
TOMATO CASSEROLE lapple that's been spiced with

;;:Golden Ego Contams
Nuggets of Nutrition

March is National Egg
Month, With egg supplies on
the increase and priced to
please everyone's budget, now
is the time to take advantage
of the outstretched "“handful
of health.”

Food values in eggs are es
sential te good health, Egg
protein comes so near to per
fection that scientists use it
W as a standard to measure the

value of protein in other 1 can tomato soup finely chopped candied ginger.
foods, 6 ths, mayonnaise | Then roll up and coat with
Because eggs furmish this 'y cup dairy sour cream Isifted brown sugar, \

complete protein, their use as
Soa main dish is of importance
Not to be forgotten are other
nutrients in eggs,
Use them every day
PIE PAN

CHEESE OMELET

6 slices sharp processed

2 ths, chopped parsley
Ly tsp, salt

6 havdcooked eggs

15 b, American cheese ete

Combine all ingredients ex-  Continue until all cheese
cept eggs and chegse, Heat and egg slices are used. Pour
thoroughly, but gently. tomato sauce over all and
Cut cheese in small thin'bake at 375 degrees for 18

place an egg slice, overlap
with cheese .slice, then egg,

cheese slices. In individual casseroles, ' minutes. Serves 4.
S 4 exps $ e . e o
1y cup milk |
‘,‘“ 1y cup sliced pitted |

ripe olives

Their plentiful supply mnkvu entrees of this golden nu
! Pl 80 & 14 cup chopped pimiento

='inch pie pan which has been
rubbed with hnlh-l

without disturbing the fiu-food values In meat loaves
trients o e whole wheat breads and casseroles
Top rated for eiderly people’ Distribution of this cereal

Nuts

as children, Wheat'in Southern California is good
as a Look for It at your

as an ex |rn||N of 'mar kv'

HOT BREAKFAST CEREAL
WITH A NUTTY FLAYOR

serves not nnh favorite

|
WHEAT NUTS i

ereal but

HOLES...
NO

NEw
WONDER
SOFT WHIPPEL

ORDINARY
BREAD

BIG STARS!
Bl BT
BIG By

INDEPENDENT

GARAGE OWNERS
ASSOCIATION

NOW ON KB‘G

EVERY DAY
e ) e

LOOK FOR THE

EMBLEM
FOR AUTO REPAIRS
HONESTY!
INTEGRITY!

1300 Members in Calitornia

ALL DAY...
SVERY )JAY
Radio Catalina
Dial 740

iBia

TASTE THE DIFFERENCE

.
FEEL THE DIFFERENCE

Makes Bread Lilié Cake!

The Wonder Bakers have it . . . a bread that looks
like cake . . . tender, creamy-smooth angel food
cake! And it's got & heavenly taste you'll love.

The secret's in the magic way it's made. Wonder
“Soft Whipped" Bread is made from a bater, not
from a dough. A special process mixes and blends
this finely measured batter, gently whips it smooth.
The result: Wonder “Soft Whipped" Bread gives
you perfect texture in every slice—no holes, no
streaks! No holes mean no jelly, jam and catsup
drips. No streaks mean every bite is smooth, tender
| and so digestible.

NO HOLES
NO STREAKS &

J NO HOLEs!
NO STREAKS !
Get a loaf. Try one slice. One bite will tell you:

Wonder “Soft Whipped™ is the best bread you've
ever eaten, .

©1961, CONTINENTAL BAKING COMPANY, Incorporuied

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