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Easy Supper Entrees 
Are Find of the Hour

KAMY'DO HVPPKR 1H8HKH are the find of the lucky ones. Creamed hardcookcd 
eggs in a blend of crean of celery soup find their way to hot cornbread squares to ac­ 
company the green of the beans for color and texture contrast. Relishes or a tossed 
green salad complete the menu.

\Vhcn you discover a luvcli- 
eon or supper combination 
that is easy to fix. attractive 
to serve and so-good to eat. 
you are In luck.

Two such finds are for you 
tod.iy. Roth are meatless 
which places them at the top 
of the list for these weeks 
ahead.

Supper Shortcake Plate 
combines green beans and' 
hard-cooked eggs in an easy- 
to-do cremny sauce from soup 
to be served on hot cornbread 
squares. Avocado Clambake is 
heated and served In avocados 
themselves.

The flavor of the avocado 
Is enhanced with heating the 
fruit and It complements prac­ 
tically all seafoods. I

8IPPF.R 8HORTCAKK. 
I can ( I Ih.) cat hlne lake

frrrn lir.in* 
I can (I0':-oz.) romlm-rd

rrram  >! celrry  »«n|> 
I l«p. Instant m'nrrd onion 
1 tht. rornttarrh 
IH l«p. nulniri; 
<   cup milk 
.1 haiuVookril «-Rgi 
Ciirnbrrad Minarrn 
Heat beans in their liquid. 

Combine celery soup, onion.

\\ocado harvest Is at full 
k. The lovely Fuertes are 
ntlful in vour markets.

1111:1 - \ r\iu\ in  * ,» HT that can be made ahead and refrigerated until time 
for ......   '.,... i .,, iMI K.nged puddings; coconut cream and chocolate. Apricot
bits and almond flavoring enhance the one; brandy the other.

Make- Ahead Desserts 
Await Moment of Call

Many homemakers today]con*tantly until mixture 
feel that the prime requisite ; comes to a full boll. j 
for a party dessert Is one that 1 Remove from heat and stir, 
ran tie mad* ahead, taken In apricot* and almond ex ' 
from the refrigerator and tract. CbiU. 
served. Combine chocolate pudding

If It can be refrigerated In '"I*, chocolate, remaining 
de*Mrt dl»he«. so much the "UW «ml Itt cups milk In, 
better. saucepan. Cook and stir over

It goes without Raying thatt"6* "» hc,f. unt» mlxturc 
H murt meet the hosted' re-"*'"8 w th '*«"  . '

Turkeyi will continue to be 
an excellent consumer buy In 
April.

qulrement of delectablllty.
Black Eyed Su«n PaTfalu' 

have eye appeal, are delicately 
rich and -can be spooned intoi ,,lpn,| lu.Uiri , saucepan

storage well ahead of ">' boll. Chill. 
^*rty> ! Prepare de**ert topping mix 

A package each of cocenut with milk and vanilla as 
pudding and chocolate pud- directed on package. Fold 1 
ding makes the base of this' cup Into each of the pudding*. 
des«ert. Eg« yolks and dessert Add brandy to the chocolate 
topping add extra richness.

Chopped apricots and al 
mond extract are added to

mixture.
Spoon apricot and chocolate 

mixture* In alternate layer*
coconut pudding; brandy to in parfalt flanae*. Top with
the chocolate pudding. i additional topping and shaved;

BLACK-KVKD I chocolate curia, If desired J
HI HA\ PARFAITH Make« about 10 parfalta.__ j

I pkg. roronnt rrvam pad- ! '
dlni and pie fllllni mix. Bourbon FrOStinQ

Thin f lost Ing U bufficlt-nt 
for a larife nheet cake or, 
H-ineh layer spice cake. Cream 
one 3-oi. pkg. softened cream 
cheese with I tba. bourbon. 
Add daah wilt.

Add 3 cups iilfted powdered; 
sugar gradually, blending 1 
well. Kn*i cake and decorate 
top with walnut halves.

TIPS
FOR
PIE-MAKERS
BE CONSISTENT 
Alwayt begin with Mrs. 
Singer's Prepared Pie Crust 
Mix and you'll alvayt bake a 
perfect crust. It's guaranteed I

NEVER STIR
Add your hot liquid tlouly 
while turning the mix with a 
fork. TOM aiidc moistened 
particles till liquid is evenly 
distributed.

USE WAX PAPER
Roll out your dough between 
two sheets of lightly floured 
wax paper. It eliminate) stick­ 
ing, takes levs handling, make* 
a mure tender crust.

t*t f»p milk |
4 «Kf yolk*
ll rap rliopprd drlrd aprl-

rot* J 
\i Up. almond nxlrart
1 pkR. chcM-oUu puddlllf i 

and pla flllliiK mix
I M|. uumrrlrnrtl « hiM'iil.il*
I lh». brandy
I *n». drurrt lupplng mU
Milk and vanilla 
<'ombint coconut cream- 

pudding mix, 'i cup kugar 
and I't cups milk in aauce- 
paiL Cook and stir over me­ 
dium heat until mixture be­ 
gins to thicken.

Beat 2 egg yolk* slightly. 
Add a little of the hot pudding 
mixture to egg yolks and stir 
quickly to blend. Keturn to 
Mucepan and cook, stirring

Sauce the Salad
Sour cream with curry

 dded IH good topping fui
 a lad of broccoli or aspara­ 
gus. Cook enough of the vege­ 
table choice for 6 MT\|III;H in 
small amount of salted watur 
until just tender.

Uiuin, reserving liquid for 
aoupii and sauces. Chill \»J K«' 
table. When ready to sent-, 
mix 1 tbti. piepurud niustuid 
1 tttp. salt and H tsp. curry 
powder in '» pint .sour crvum.

Pour over (hilled vcgftable 
or serve Beparately. '

PIE CRUST 
MIX

ABSOIUTFIYNO FAIIURFS
In the "see-thru" bag at 
your favorite market.

740

\vriin  '
KBIG

Los Angeles utul
all Southern California

cornstarch, iiutmeR and milk 
In saucepan. CiMik. stirring 
constantly until mixture 
thickens mid boils.

Simmer 5 minutes. Quarter 
hnml-cooked e«i;s. Add to soup 
mixture. Dr.iin beans well.! 
Spoon them nver cornbread 
and top with egg mixture. ' 

AVOCADO CLAMRAKK '
3 lh«. butlrr '
1 tli«. itralrd union
U l«p. nutmeg
'» cup flour I
1 cop milk {
t can (?-or.) nilnci-d rl.im* ,
I th». Irmon juice

Rullrrrd brrucl rriimhs 
In saucepan, simmer butter,

'onion and nutmeg. Stir In 
flour, tilend in milk and cook

| over low heat, stirring con-
jstantly sintll smooth and
1 thickened.
; Add clams anil their liquid 
and heat thoroughly. Hlend In 
lemon Juice. Cut avocados In 
half lengthwise. Remove 
seeds.

Place halves In shallow bak­ 
ing dUh with 'i Inch warm 
water In bottom. Spoon clam 
mixture Into halves and heat 
In :tOO degree oven 15 min­ 
utes. Buttered bread crumbs 
are optional, but If used, 
sprinkle over clam mixture 
before baking. 

Serve Immediately.

oiir Onn Tinsl - -

Tins is an unusual bread. 
It is delicious as a sandwich, 
spread with softened cream 
cheese.

Or it makes a bar cookie 
by merely cutting the slices 
intci thirds.

PKKSII D.ITK RKKAI> 
.1 cup* fresh d.i(r« 
! cnp« whole nnlnnt mrut* 
I cup flour 
', l-|i. salt 
i t*p. baking ponder 
1 cup siiKflr 
I IMP. \anllia 
4 egg*, M-paruIrd 
Pit dates and leave whole.

St. Patrick's Day. modern 
corned beef Is favored any 
;day of the year from Ireland 
 to Israel and back to America. 

Kflrh nationality or rnrh 
famll)   might rliiliii Ihrlr 
own go-flloni; food* to he 
nwd ttilhcornrd brcf. Home 
Ilkr saiioi-krmit. some like 
boiled potainrs. 
mnshrd potator 
And some like a change 

and that Is today's suggestion.

COHNKI) 
I (.1 In 4 Ih.) WILLIAMS'

corned brrf 
Wntrr to cot IT 
I Hi.drlrd prune* 
': Ih. dried aprlrot* 
I cup piickril brown sugar 
5 t«p. Irmnn Juice 

Place corned beef In kettle 
 me like ; ani ' cover with water. Cover 

itlghtly and simmer until 
tender three to four hours. 

Add prunes during the last 
. , , hour of cooking time and add 

sure to become a Pp|nilarL pl. |cotl| dllrlnK ,,,  ,ast 20
combination I, corned beef: mlnll ,ej of cook ing time. 
r'") T^!d.J"'!1f,..ll8_ual m?" I'lace corned beef on r
ner with the a<lditlon of dried 
friuts. The glaze of brown 
sugar and lemon juice make 
It picture perfect.

A look at the meat counter browns and bubble
;hould dispel meal-planning

bak­ 
ing sheet with fruit arranged 
around it. Combine brown 
sugar and lemon juice and 
spread over all. Run meat 
under the broiler until glaze

 -alt and taking powder which 
have been' sifted together.

Mix well. Then stir In sugar 
and vanilla and mix well.j 
Heat egg yolks and pour over 
mixture.

Then lx>at egg whites and 
fold Into mixture. Prepare a 
nx'ix.l-lncb loaf pan with a 
lining of wated paper and 
then grease it.

Pour In Kilter and bake 
at .100 degrees about l'» 
hours. Cool before slicing.

nrl"1 and

Remove from

'""' 

broiler, ar- 
»erv»

Eggs are a value. They could 
almost be called an Instant 
food.

32oi
Parsons' Ammonia 

PLUS Dettrgtnts
SCRUBBING ACTION 

IN A BOTTLE

Greatest cleaning 
bargain ever!

t)

Announcing
A NEW KIND OF BREAD

Jane Adams
Real HOME-MAID Bread

f>

Baked by Langcndorf

Does not look like or taste like cake 
but has that homey honest-to-goodness homemade tastel

One bite instantly tells the difference. Wonderful for toast. Superb for Sand­ 
wiches. Stays fresh twice as long as ordinary bread. Extra nutritious for growing 
youngsters and the entire family. You'll love it! Get one or more loaves at your 
grocer. Jane Adams Real Home-Maid Bread in the bright red wrapper.

LOOKS DIFFERENT... TASTES DIFFERENT... FRESH CREAMERY 
BUTTER ADDED

Jane Adams Real HOME-MAID Bread
An honest-to-goodness old-fashioned loaf  real homemade flavor with 
butter added and guaranteed to keep fresh longer without preservatives.


