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iRI-EN IS THE DISH

Salad in Half Shell 
Melds Color, Flavor
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Rolls Please Teens On Food Raid!
Have you ever tried to satis-lycahi and stir until dissolved ' Holl out on floured hoard to 

fy a teen-age hoy's appetite? jHleud into lukewarm mixture.,ahout '/4-inch thickness. 
iats one meal a day and! Add eggs and about half the Spread with fillim** and roll

up like jrlly roll, sealing

It's the soft green color and 
the mellow taste of the fruit,

that begins in the morning flour and beat until smooth 
and lasts until bedtime. | stir in remaining flour to

It's unbelievable that a boy form soft dough. Turn out on' ('ut 'nto Mnch slices. Place 
can eat a whole pan of hot floured board and knead until cut-side down In well greased 

Cut avocado in half length-; 1"0"* at., one l \me hul ex Perl 'ismooth and elastic.
wise and remove seeds. He- 
move pulp with spoon being

pas
encased in the dark green 
skin, that makes the avocado!careful to keep 
half shell such an Ideal saladifor refilling, 
base. | Dice avocado pulp, sprinkle 

Salad menus never need to with lemon juice and stir 
hccome monotonous, for this i lightly. Kold in pineapple, re- 
fruit is comprtable with a'serving 2 tbs. for garnish, 
wealth of variations. I Cut orange segments in 

Try them with seafood, veg- small pieces and drain. Add 
rtab'es or fruits. Ito avocado mixture and fold 

I in cottage cheese and sour 
cream.

Refill avocado shells with

'eneu tells us that It's so.
| Biend is a bargain in nutrl-
it ion according to nutritionists,!^.".^"|et'rise"irii'wnri
jbiit a boy wants more thani frp; from Urafti   , 
bl'r.ai1 - . ., in bulk. Punch down.

Kor a special treat, try him __________.__-
i on Honey Cinnamon Rolls and

place piaitr,

1 ILL A\()CADO HALF HHKLLH with a variety of salads for a treat to the eye

AVOCADO TfNA SALAD
2 avocado*
Frcyh lime or lemon juice
Salt
'•j cup chopped celery
1 (T-oz.) can tuna
Mayonnaise
Snlad greens
Cut each avocado Into 

halves lengthwise and remove 
sccil. Sprinkle with lime or 
lemon juice and salt.

mixture, heaping high and top 
each with remaining pine­ 
apple. Serves 6 generously.

Teenagers Delight
For 8 delectable serving-

ROLLS
'4 cap milk 
*j rup ftugar 
U cup shortening 
I's top. Milt 
'•i rup warm water 
S fkf. comprrjwd OK 

active dry >rn«t
2 egRN, hrnlrn
3 cup* nlftrd flonr 
Scald milk: stii In

muffin pans or ring mold. Let 
rise until double in bulk. Bake 

350 for 25 minutes. 
If any dough is left over, it 
ay be made into rolls. 
 FILLIXfi FOR ROLLS 

4 nip linttrr 
i rup honey 

tl»s. rlnnnmon 
i rup ralilnn 

'3 cup pecan*
Combine ingredients and 

spread over dough as in-

to Hot Fruited Cabbage I
Saute 2 apples, chopped, lj 

onion, chopped In 2 tbs. but­ 
ter for 10 min. Add '.i me­ 
dium sized head cabbage, 
shredded and 1 cup water.

j Cover and steam for 20 structed above.________ 
'minutes. When tender, add 'i,
cup brown sugar and '* cup A delightful chefs salad 
vinegar. Just before serving bowl Is the result of combln- 
add 1 tbs. butter, '4 tsp. salting greens with chicken and 
and pepper to taste. Makes! cheese cubes with chunks of 
n servings. I orange.

Combine celery and tuna plm chocol»te lce "earn. Mix («-arm for active dry y 
 nd the palate. The delicate flavor of the avocado can be wed to seafood, fruit or vege- Witn enough mayonnaise to' 2 ^ CU PS scalded milk and 2H|} U_^ (* w a rm for comPrt
tables for compatible taste and texture combinations.

Graded Meat Benefits Everyone
Approximately 8.2 blllionidlfferences Is a great benefit,widely understood identlfica 

pounds of meat and meat to consumers. It gives themltion to all, regardless of size'
products bearing the United 
States Department of Agri­ 
culture's grade mark of qual­ 
ity went to American consum­ 
ers In 19C1.

a basis for selection.
It also provides consumer 

preferences for the producer.
Grading also Increases effi­ 

ciency of livestock and meat
This figure represents about 1 marketing system. Nationally

28.6 percent of total meat pro-'accepted 
ductlon and about .118 mlllionlposslble

standards makes 
the purchase of

pounds more than was graded 
last year.

The Breakdown 
Grader* of the Meat Grad­ 

ing Branch of Agricultural 
Marketing Service examined 
and Mamped about 7.3 billion 
pounds of beef; 171 million 
]>ounds of veal; 359 million T:« <<.. 
pounds of lamb and muttonl ' 'P tor 
and 212 million pounds of! When roasting a tender cut

meats by the buyer (who is 
the seller to the homemaker) 
by telephone.

Competition
Grading Increases competi­ 

tion among processors and 
distributors by providing

or scope of operation.
These activities of USDA's 

Meat Grading Branch serve to 
the ultimate benefit of pro­ 
ducers, processors, distribu­ 
tors and consumers alike.

moisten. Adjust seasoning.
Place half shells on gar­ 

nished salad plates and fill 
will tuna mixture. 

AVOCADO FIU'IT SALAD 
3 medium avocados 
I tsp. lemon Juice 
1 cup crushed pineapple,

drained
! medium orange*, peeled 
i cup cottage chrtM 

cap dairy soar cream

shortening and salt. Cool to 
.lukewarm Measure water

of this coffee cooler, use Ijinto a large mixing bowl
east 

 essed 
yeast). 

Sprinkle or crumble in thecups hot coffee.
Chill; add H pint of ice

cream to coffee mixture nnd _   _ ,, 
I beat with rotary beater until'SwCCt Potato DOllS 

:mooth. Season 3 cups mashed
Pour Into tall glasses and'cooked sweet potatoes

IMONQ 
MY

pork. of meat in the oven, he sure

Poultry 1« an every-month 
special of this era and there

These figures represent the to use a rack In the bottom 
meat which consumers used] roasting pan unless the bones |ja i'

are many interesting ways to
'lt for famiiy or

with uniform quality assur-j form a natural rack as in pork 
nnce afforded by the work of i loin or beef rib roast.
the graders.

Who Benefits?
The Identification of quality own juices.

This allows heat to circu­ 
late and meat won't cook in

Meet New Handy Handi-Pie

A is for Apple 
P is for Pie

A l« fur Apple, un every mhool child know*, but every 
Houlhrrn Callfiirnlun regnrdleMi of nge I* being told of • 
new apple |>le In our midst.

Haulm* Iliinill-I'le feature* a delirious apple filling 
completely enraned In • fl«kjr but lenk-proof crnnu ThU 
new mark U being marketed here by the Hotten* Cake 
Division of the Continental linking Company.

Shaped like a candy bur and eaten like • randy liar, 
HonleH* llandl-INe U pjirked with u glanslne top to prevent 
rrukhlng. An Impruvrd unup-vpen end make* II "•• eaijr 
u pie" to get at for eating.

It U designed for ruay buying and easy rating— 
Indoor*, outdoor*—anytime, unyMliere.

Kat-h HoNteHN liiindl-l'le IN the equivalent of a gener. 
on* «llcf> of pie. Huy them for TV watrhem, bridge purlieu, 
packed lunched, Iran or de»i>rrl.

Yon can get HoMf M Jiandl-Plen at your favorite food
•lure*. Tbcjr ar. «bont Ike handiest «nark Innovation
•round.

Two of our favorites fol-

CHICKEN TRINIDAD
• rhlckrn hrra«ia 
Malt to t«»tr 
Shortening or oil for

browning chicken 
1 t»p. ground ginger 

tsp. coy Miner 
i rup liullrr 
run frozen concentrate 
I'lnrapplr-Lrmon Hunch 
Mlcm pineapple 
avoc.idn, nllcrd and prrlrd 
cup* cooked rice 

.- rnp ullrrd or ullTfird 
l«;iMrd almond*. 

Season chicken with salt 
<  a t oil or shortening In 
w skillet fir electric fry 
n nnd brown chicken on 
th sides. Arrange In baking 
-h which has cover. 
Combine ginger, soy sauce 

nd butter with punch anc 
.-..I until blended. Pour over 

chicken. Cover and bake at 
350 in oven for 40 to 45 min 
utes or until meat U tender.

Haiite occasionally while 
20 baking. Arrange chicken on 

cooked rice and pour sauce 
over all. Heat pineapple In 
klllet. browning lightly on 

both sides.
Arrange pineapple and avo 

cado slices around chicken 
sprinkle all with almond* 
Makes 0 servings.

CANTONE8K CHK KF..V 
2 frying chicken*, dl»jolntt<! 
\i cup honry 
'4 cup Hoy iwuire
'•J CUp CUtNUp
V« cup Irmun juice 
Arrange chicken pieces In 

single layer in large baking 
pun. Mix honey, Koy wiuce 
catsup and lemon juice. 1'ou 
over chicken pieces. Allow 
chicken to bland In marlnad 
several hour* or over night 
Cover pan with foil and bak 
at .'i2"» degrees for 1 hour.

Remove foil, baste wit! 
sauce. Return to oven am 
Irnke uncovered until tender 
If a thick sauce U desired 
add 1 tbs. cornstarch, molt* 
tcned to smooth paste In colt 
water. Serve over cooked rice

POTATO PANCAKES
Wash and peel 6 medium 

potatoes. Cover with cold 
water; drain. Grate at once
 nd drain water that collects 
on grated potatoes.

Add H medium onion, 
grated and mix. Add 2 tbs. 
flour, 2 beaten eggs, 1V» up.
 alt, U tsp. pepper, 14 tsp. 
grated nutmeg and 2 tba. 
chopped parsley. Mix well.

Heat 3 to 4 tbs. butter on 
griddle. Place large spoonfuls 
of potato mixture on hot grid­ 
dle and brown aijft crisp on 
each side, turning with spa­ 
tula or pancake turner.

Place on hut dish and serve
 t once. May to garnished 
with crisp bacon and apple- 
sauce. Makes 6 servings.

Cake Dress-up
Fold V4 cup EACH chopped 

fresh California dates, candied 
cherries and chopped almonds 
Into fluffy white frosting mix 
Use to fill and frost yellow 
cake layers made from a mix. 
Ijord Baltimore never had it 
so good!

ALL DAY... 
EVERY DAY

float spoonfuls of additional 
half pint of the chocolate Ice 
cream on top.

Very refreshing. Popular, 
too, with the older of the 
teenagers.

yams with 4 tsp. cinnamon. 
% tsp. nutmeg and 4 tbs. but­ 
ter.

Form into balls and roll In 
com chip crumbs. Bake at 
350 for 20 min.

Detergents

plus
ammonia

fi»« you Kfubbinf mctiott in
• bottU ... in Pirioni 
l>atrnt»d formula. That i why
• othmc. but nothing rUuu 
like Piriotu' Sudfy Dctrr-

PARSONS
rVM MID* IB hoaMhotd clM«n 

•tac*IS76

Delicious New Apple Pie Invention!

DELICIOUS APPLE FILLING... IN A LEAK-PROOF CRUST.. .THAT MELTS IN YOUR MOUTH!

HOSTESS HANDI-PIE
NO DRIP...NO MESS... 

NO WASH-UP!
Now from the famoua Hotteaa Bakeriea cornea tlie 
food invention of the year Hoateaa Handi-Piel

So light and flaky and inaide ia the moat de­ 
licious apple filling you ever taated!

NODUSS
Handi-Pie ia neat to eat becauae it'a shaped juat 
like a candy bar. Tbere'a no meaa becauae there's 
no drip.

What's more, each Hoateaa Handi-Pie ia packed 
to go wherever you go. The new "cradle" package 
prevent* cTualiing in lunch boxes or picnic baaketa. 
And the tear-open end make, it real easy to get 
at the pie. Juat tear it off and you're in buaineas 
.. . deliciouB buaineaa!

OUT OP THIS WORLD
Pint joy ia the cruat-ao light! So flaky! It melta 
in your mouth.

And the fruit filling ia out of thia world. Excit­ 
ing, thrilling in flavor!

Stock up on Hoateaa Handi-Piea today! Perfect 
for deeaerta, snacki, lunch boxea.

Get Hoateaa Handi-Piea freah from your grocer 
today. You'll be glad you did.

& 1t*l, CONfMINTAl SAKiNO COMPANY, toe*

Baked By Th* Baktri Of

FAMOUS HOSTESS CUP CAKES,

TWINKIES And SNO-BAllS


