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EntrCCS with!^c?I(Ylre^ ^et Experts Select \ our Mushrooms
_ ^ i Right after heavy, soaking have boon produced commer-;raps have spread are a* rich

Sauces to
Home chefs love entrees,

S f ^raiiis you'll find fields andicially. F.arly In the eighteenth in nutrition. 
Cl t~ 1 C f W ! lawns sprouting with delicate.!century the French were' How to Prepare 
Cl L 1 O J. V wild mushrooms. He wn re!j lls | ng raves and cellars anrlj Wash mushroom-: lightly in 

J Don't plrk them and don't'the British were producing cold water and cut off end
Simmer celery in smallthat make for change of pare, t , covemi for ,, 

for family enjoyment, \\ithJ to ,  ^^^ Arain wei| .Cut
emphasis on meatless  «l* ^y,'v , na
in thes. week^h«d .ml wlthl^jy^, and brush wel ,
seafoods in the spotlight be- wfh i?
cause of plentiful supplies, we
turn to halibut.

Baked halibut in 
of celery and dill is fa
fancy. H combine, froien ftah, on , and , e    
filets with bandy canned soup 
and tender celery.

eat them them In hot houses. of stems with sharp knife. H 
Yon can be assured of 'is not necessary to peel them. 

safe, edible mushroom* Cook whole, sliced or chopped. 
from commercial growers ; Cook them In bntter or In 
In the t'nltrd Htat<s. ! »mnll amount of water,

edible or poisonous. I The crop is grown In spe-| slightly tailed, and boll
Place In 2H-qt. casserole', So please resist. Don't pick| cially constructed buildings! about 3 mlnntr*. (It M easy 

and sprinkle with salt, pepper,! and taste wild mushrooms, that are windowless and in to overwalt mushrooms.)

The word mushroom 
covers nil "f tlir higher 

fish into fi fleshy fungi whether good.
bad or Indifferent; whether

. , ,

,M"r5!rilU weed and lemon juiceToplThere 
art and , , f f| h uh fi lstin

°

Sparking the flavor ,s l |»Sg w^h SST C^anS tent Instructor.

are no safe tests for 
guishing poisonous and

which temperature and hu 
midity are controlled. The

edible mushrooms. To know j mushrooms are produced by 
the difference takes con- spawn which Is cultivated bv" ~ 'tinuefl study under a compe-

which adds fres 
brings out the full flavor of 
the fish. 

Another "oven bake" teams
minutes or until fish fl 
easily with fork. 

Garnish with parsley

Commercial Growers
For centuries, mushrooms

COOKS IX)VK CAHHF.ROLKB and here's a "dilly." Baked Halibut with a celery- 
dill sauce Is fancy and fast to prepare with packaged fro7en halibut, handy canned soup
 nd tender celery. Kresh lemon juice and dill weed spike the sauce. Bright plmlcnto
 llces and lemon cartwhells give eye appeal plus more flavor.

Chutneyed Pears
For an alluring new des 

sert, spoon chutneyed dairy 
 our cream over Ice cold 
halves of pared and cored

Honey-Butter
A wonderful way to serve

Dessert Delight
Combine segments of grape- 

honey i* to mix up   batch | fruit, orange and chunks of 
of honey butter. Equal parts'pineapple in   small amount

winter pearron'bed'of saUdjof honey *nd butter make ajof orange Juice. Refrigerate 
greens. I good spread for toant, rolls, until thoroughly chilled.

Combine 1 cup dairy four 
cream, H cup chopped chut 
ney, 2 tablespoons m a y o n- 
rials* and dash of Tabasco.

Serve Inpancakes and waffles.
Vary It by mixing equal

part* butter, honey and pea-hop of lightly whipped dairy 
nut butter or whipped cream. I sour cream.

compote dishes 
topped with   good sized dol

interest. 
Both recipes follow.

RAKKD HAMBT'T 
rKLKRY-DILI, SAtCK

1 cup sliced celery, cat In 
'j-lnch diagonal piece*

2 (Mb) pkK«. frozen hallbnt.
partially thawed 

t tbs. oil 
Halt and pepper 
'i t«p. dill weed 
i tb«. fre*h Irmon Juice
  thin onion like* 
A thin lemon slice* 
1 plmlrnto, cat IB narrow

 trip* 
1 (10'j-ot) can cream celery

soap
*i cap milk 
Chopped panley 
I/emon qnartrr*

First new taste 
in peanuts
since you were 
aMd!

y/t\\
new

from Planters!]
new 

forparties!
new 

fbr macks!

i*V

dry roasted
—an exclusrve PLANTERS process 
that gives peanuts a whole new taste!

less calories
' —no oils or sugar used in processing!

more fan
 they're crisp dry to the touch
 they're tasty and tangyl 
Eat 'em right from the jar!

S^^&^^

 JP^Pt 

"/PLANTERS

PEANUTS
^5*» CALO*»«>

* «*  M    *  «^ 
 »     «  »» 

Snack She! 9% ounces 
Party Size! 14 ounces

and

BAKF.n IIAMRIT 
GARDEN HATCF, 

2 pkgs. frozen hallbat filet* 
'4 cup meltrd batter 
Halt and pepper 
t cap «oft bread crnmh* 
1 email onion, chopped 
t rgX, beaten
I tb*. parsley finely chopped 
Dash cayenne 
U cup sherry 
Additional meltrd hatter 
Place 1 pkg. halibut filets 

(still frozen) in shallow 
buttered baking dish. Brush 
with 'i cup melted butter 
Sprinkle with Hit and pep 
per. 

Combine bread crumbs
onion, egg. parsley, cayenm

iepper and 
iver filets.

sherry. Spread

laboratory scientists who sell 
it to the growers.

Highly Specialized 
The Industry Is highly spe 

cialized. A grower must have 
adequate facilities, a thorough

Mushrooms are also flrli- 
clous raw, served with dunks 
and dips or as an Interesting 
accent in green salade.

Dark or Light?
Natural sun   dried raisins 

are dark in color. Golden
knowledge and a skill' "that I bleached raisins are the result 

Top with second pkg. filets can he developed onlyjof a chemical process of sul- 
nd top them with additional ; through long experience. Iphur curing and oven drying.

££ to^mC^es ofS w^d^ =. TTe 
irh flakes with a fork. Serve undersides of the CHOICEST

with Garden Sauce.
GARDEN SAUCE

S carrots, chopped
1 onion, chopped
.1 Ib*. Imttrr
3 tb». flour
t tomato?*, chopped
Mi rap* vegetable boalllnn
1 rlove K»rltc, cranhed (op 

tional)
1 tup. unit
Pinch thyme
M bajr Iraf, crashed 
Saute carrots and onions In

butter. Add flour and cook

mushrooms are closed around 
the stems but those on which

More than no per cent of all 
raisins are dark raisins and 
87 per cent of these are 
Thompson seedless raisins.

ZUDCZZS3Carrot Burgers
Crush 4 cupi corn f lakes ] 

Into crumbs. Mix one-half of 1 ? RUST MMI »TAIMeV;
these with 1H cups fresh, 
cooked and mashed carrots; 
1 egg, beaten; 1 tbs. finely 
chopped green onion; % cup 
finely chopped celery; 2 tsp. 
salt: pepper to taste. 

Shape into patties. Dip Inj
remaining crumbs. Fry In

until browned. Add remaining isha'iow hot fat until brown
Ingredients and simmer for 1 on both sides, turning only HBUWnXWWJ
hour. Serve with baked fish. |once. Makes 8 burgers. ! »  - -* «

FIRST BREAD IMPROVEMENT YOU CAN ACTUALLYSEE,/

NEW WONDER "SOFT WHIPPED"

HOLES...
NO 

STREAKS
______

ORDINARY BREAD WITH NEW WONDER.'SOFT WHIPPED"
""~1

SEE THE DIFFERENCE £EEL THE DIFFERENCE TASTE THE DIFFERENCE

Makes Bread Like Cake!
Tk« Wondw Baler* rrav* N ...   bread that look* 
like cake . . . tender, cre*my-*tnooth angel food 
cake! And tt'i got   heavenly U»t« you'll lov*.
T)i« ( cr*f* to the magic way it'* mad*. Wonder 
^Soft Whipped" Bread t* made from a batter, not 
from a dough. A apecial process mite* and blend* 
this finely measured batter, gently whips it smooth. 
The result: Wonder "Soft Whipped" Bread give* 
you perfect texture in every *Uce no hole*, no 
 treaka! No hotet mean no jelly, jam and caUup 
drip*. No streak* mean every bite ie oaootb, tender 
And *o dif oetibte..
Oet   le«f. Try on* »lioe. One bite wffl leO jroo; 
Wonder "Soft Whipped! i> tb» b«t breed yog'T*!  IMI, CONIIMHUl MKJNe CO«

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


