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Add an Egg TOMATO BLEND

Is Word Cookine
o the Wise | . o oo s
With Sauce of Zest

levening supper. The flavor
combination is delightful, and

Made Easy

Next ti yYou want an ex CHICKEN CACCIATORA r
tra-fancy meal with ‘a mini 1 ready-to-cook frying ‘-,, v
when you serve them atop ;:"L’l:‘: ('va’:ll::h“::»“ 'l“" ‘“”"” chicken, ent in serving “4‘.‘,3.‘
toasted English muffin, the| '~ n"ni»e. b i« i” accia pieces g ;
results are bound to please = ° e e Yy cup flowr
every member of your family.| It has a gourmet look and 1 tsp. salt
1And there's body-buflding pro- taste that could take hours of 14 tsp, pepper
{tein in the eggs and sausage.|Preparation, but is actually ths, olive or salad oil
| For best results in scramb-|really very easy 14 cup chopped onion
ling, the California Egg Coun.| The reason for this is one 1 clove garlic, chopped
cil recommends bringing the|special ingredient — Tomato fine
cggs to room temperature be-|Sauce. For this ready-pre.| ‘s« cup chopped carrot
\fore breaking. Work with a/pared tomato sauce has just 2 ths. chopped parsley
brisk over-and-under motion|the blend of tomato and spice : ths. basil

@

{when beating flavors that appeals to West cans (8-0z, each)
Butter the English muffins/ern appetites Del Monte Tomato
|before toasting them under| It adds excitement to fancy Sauce
|the Dbroiler. |dishes like this one, without| 1 cup water &
: 3 drowning out the subtle fla 1 cup sliced mushrooms, FANCY COOKING IS made easy with zesty tomato
EGGS ‘N’ SAUSAGE . S f 4 I b E as ith zesty
1 Ih' rk yors ‘of the, herbs -and - other (canneder fresh) sauce. This recipe for Chicken Cacciatore has a gourmet
; 3 : ."‘."o s {ingredients, | Dredge chicken in flour look and taste which will please guests and family alike.
x S 3 it it
¥ . { P PRI Y 1“'::;“}‘1" ‘°l°°l°k ”l’) a storm? g |sprinkle with salt and pepper
" rench bread, a tossec
100 . " » D = and brown in oil. \When chick-
USE BC “IACS FOR APP[:TIZEI\S \ : '::" "'""‘ z ¥ |green salad, a beverage—and en is almost browned. add APP'“ n Seafood
2 5 K 4 | ths. frozem choppe g ) i ced
For a cheese appetizer of note follow these instructions. Blend two cups ched- | e s L ‘\211 ;1 l( llx‘ueks-n (dlur!l:nnxa —lonion, garlic, carrot, parsley| ‘l":*"b“;*' :H" -‘*1 Ih::)'“ :::. v:l
i 7 lave a me for any| 4y o 1 . d seafoo e
dar cheese with three ounces of Roquefort and one cup cottage cheese. Add : eal fiL for anyiand basil: saute till onion is

4 English muffins, toasted hungry guest, transparent
Saute sausage until thor-| Add tomato sauce and

A / oughly cooked and browned.|scramble over medium low water; cover and simmer 25
semble apple. Sprinkle with paprika. Place on tray with cheese knife. Sur- |Beat eggs slightly. Add cream|heat, When partially cooked. min. Add mushrooms and

: > T sired. Heap mixture in halved
round with slices of B.C. McIntosh apples. Let each guest spre ad cheese on |and season with salt and pep-jadd frozen chopped chives|simmer about 20 min. more|ayvocados |l> laced on bed-of
apples. per to taste. and continue cooking until

Stir eggs into sausage and|soft, :’Tn ghickenls tender. Servesishredded lettuce. Add-lemon
Here's Snack for Teen Party!

wedges for garnish
I your family room isywith forks. Cool. Yield: 4% |cept omit cinnamon and stir

scheduled to be the scene of|quarts confection. |in 3 tsp. maple flavoring Into : i Tl | R | Fw

| unﬂﬁﬂwjkwvr@ﬁ%eV%ﬁt
| 200000000000OCOO000OOOO

one teaspoon grated onion, dash Tabasco, one-half teaspoon Worcestershire

npeeled red apples with .n.
and seasoned salt. Form into ball, making a slight indentation in top to re- |

mixture of 1 part mayonnaise
and 2 parts sour cream.

Add slivered almonds as de-

next Saturday’'s party for the] To make Maple Popcornlsymp just after removing
syrup from heat.

teenage crowd, you're prob-|Crunch, prepare as above, ex-
ably trying to decide on just
what snack to serve.

We suggest Cinnamon Pop-
corn Crunch; it's new, differ-
ent and delicious. What's
more, it's a surefire “filler-
upper.”

A combination of popcorn
and mixed nuts, cnr:meu"d‘
with a mixture of brown sug- ‘
ar, syrup and butter, flavored
with the warm taste of cinna.|i%
mon, the confection is remark- |
ably easy to prepare. }

Incidentally, the youngsters|
aren't the only ones who will
enjoy the crunch, It would be
a perfect snack to have on|
hand for a later bite to eat|

some hours after a hnlm:v
meal

Think of it, too, as a holiday
it package for friends,

CINNAMON
POPCORN CRUNCH
3 qis. unsalted popped
popcorn
1 can (815.02.) salted
mixed nuts
1 1b. light brown sugar
1 cup light corn or
maple syrup
15 cup butter
13 cup water
T tsp. salt
1'5 tsp. clanamon

Mix popcorn and nuts in
large buttered bowl. Combine|
sugar, syrup, butter or mar-|
garine, water, salt and einna-|
mon in saucepan,

Heat slowly to the boiling
point, stirring until sugars!
melt, Cook to hard crack|
stage (200°-205° F.),

Pour syrup in a fine stream
over popcorn and nuts. Stir
until popcorn and nuts are
evenly coated with syrup,

Spread out on large buttered|
surface or waxed paper, Sep-|
arate Into bite-size portions|

Make Date Delight

n a saucepan, mix together|
4 cup sugar, % teaspoon cin-
namon, dash ground cloves
and % cup each water and
orange juice,

Boil two minutes; stir in one
ecup chopped fresh dates and
heat through. Remove from|
heat and stir in one table-|
spoon butter and % cup rum.|
Serve warm over ice cream
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BOMALS”

ARE HERE

new crop’s in...good eatin’ begins
Those wonderful mountain grown ALL-PURPOSE apples from Canada
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POPCORN CRUNCH IS a super snack for a teem |
party. A combination of popcorn and mixed nuts, carmel.
fzed with a mixture of brown sugar, syrup and butter, the
confection is eany ¢ o o prep
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RANCHERO MEAT LOAVES

2 eggs, Slightly beaten . 2 Thap. chopped colery
1 cup grated of finely L leaws
shredded raw polatoes 2 Ths. lean grownd beef

Give budget-balancers like meat loaf or

macaroni a big build-up with the robust
flavor of Del MonTe Tomato Sauce,

2 unzl(luloli“u:o) 1 can (2 ) mushrooms
b For nearly half a century, Westerners fum o 1% M‘ lm-
have known there's nothing quite like it 1-/, 19p. salt % ,,,, -i-w-l e
to add spice and spirit to any recipe. Y . "”’: :
Richly simmered and wniquely sea- Ya o onioa A u it

Y cup chopped parsiey

ln large bow!, combine egn.m and
14 cup tomato sauce, Add next six in-
gredients; mix well. Pat lightly into six
oiled 10-0z. custard cups, filling % full. |
Place on cooky sheet. Bake in mod. hot |
oven (375°F.) 40 min, When meat is
about done, combine remaining tomato |
sauce with rest of iugmdienu in nucepan.l

soned, Der MonTE is the tomato sauce
that's designed to please Western tastes,
Why settle for less? Put your money
on DeL MonTE® Brand Tomato Sauce
to get yourself a real buy in flavor and
good cookability —every single time!

P.S. Want 18 good recipes with the flavor of
the West! Write to Mary Wise, Dt MoNTE

TOMATO SAU Ct
Tomato Sauce, P.0, Bos 18, Los Angeies.51,

Calijornia, [or your, free vacipe eords, = i

bring to boil and simmer 2 or 3 min. Pour

gravy into heated bowl; sexve with the
meat Joaves. Serves 6, p-

are back in town! Nothing like B. C. Mcintosh Reds for
ples, sauces, salads, or just eating out of hand.
At your favorite market right now.

CANADA'S FINEST APPLES
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