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Kold Kist ~ 2 Lowly Spud' Wins
Steaks Can - - e : /

Travel Far | Po pu larity Contest
i g MR R 99+ Potatos claim @ [,w..{ tabulated, They restore en
place on the table of Ameri ergy, stipply B vitamins and
minerals and when baked
in ‘their jackets,

frozen bheef steaks on hand
today’'s homemaker can serve
mahy h

arty, whglesome can homemakers a

please the or boile
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Several suggestiong for pre v homespun meal I'o identity the Russet v.u_

paring these meals featuring For many years, potatoes 1410, £LO i ‘["' fon potato

frozen beef steaks hy Kol have n a mainstay in the lands, look for the hetted vkin

Kist are listed here. They are American diet and it §s safa [texture and uniform shape

to be fountd in the new Kold that we eat more potatoes SAVORY POTATO

CANSEROLE

pecled, thinly sticed
n Russet potatoes
geeen pepper,

than any other single
table and that ther
three hundeed diffe
Ways to serve them,

I'he
table mo
economicy

Kist Internation vl Recipe
Book, offere i
the Mary Wise section of thi
newspaper

s probably n¢

bundant,

nor moge pl

Company They Keep 1y b, ham, cubed
: f 1 tsp, salt

4 s, pepper

. onion, cut in
Europe

te some
fo it by
Travel is
ensy this way if vour freezer

Contrary to the
Hef, potatos

’ CAEL O e savory
18 well stocked with Kold Kist orie counters. it : 1 the, flouy
N o ate! yI \ eep that make .
frozen beef steaks }) 1 I':' el ot \' U cup milk
REEF STROGANOFF : e ‘ « »\ ¢ ‘ o .“‘ ;‘ « . 1 ths, butter
. " y fre 0 caloties
R Kold Kist steaks % "””,ly' 2 4o wh '.\ d . 15 cup sharp Cheddar cheese
arlie . pia B iya \rrar \ f potate
:::'. 1‘u\ll with plenty of butter or when g\ 0 s of potatoes
|1" v.v n mushroom French 4 e AT e oo e
Lor) can mushroom X " i role Sorinkle wit T
stems and pieces SCALLOPED POTATOES ARE A FAVORED method of preparing this popular and Potatoes give high return 0 L e o n D t
1 cup dairy s cream economical veyg Today's casservle is sparked with green pepper, onion and cheese i food values when cost is R A d 1 &%
SOUP IS THE STAR of the day whether it be for the b v . t | Aner > 1 t <y -

: £y ¢« about a miy and proves that pototoes lend t 1selves to all mar of preparation and variations Repeat “lavers, ending with
club or he !.m.n‘ Here it introduces a Dutc heon | .\ . cife. Cut each' thereof. Treat your family to this dish mate of & mainstay of American diet Feshve Hum SOUCC layer of potatoes on top. P
using Knorr Chicken Noodle Soup, a popular up mix into 8 Season  with - " ot milk, Dot wi but
in Holland. now avai southern Californ Follow |uq per cillet, Arrange in oblongitop. Cover with cheese ;must remain firm. Dip In, = e \: - ,\” ) e e | B . COVE 1 300 degrec
1t with baked ) getables with cheese and Stir 11 serole, overlapping as nec. SPr o g ook s 1 to 11 urs, or until

inkle with paprika n.""l egg, then in fine dr)
. sread o1 <

§ ‘ i Combine 1 cup applesauce and
baked custard with cho ite sauce the s« cream; heat gently I Fr n hot Pl

M are tender
sary to fit

Jake sgrees for 30

ind do not let it bubble, Re \' 0 a mir ted through.|¥reased skillet 2 to 3 minutes " iA'l"" PR repared horse Just before serving, sprit

4 n e fror eat and serve in CUVE vith “green Leans . - W kle with cheege ang | 10

1 “\RA\\ .\\ l L‘-\\ ()l( mediately p which has been blended TEAKS Cranberry juice cocktail | Whip 1 cup whipping eream!mnute uncovered. unt ] the
Serve this entree with rice vith sour creain. Spoon po I-" l\u.. l\. 'wun hvv‘ a good mixer with Jemonade of dairy sour cream 1‘ |\ .h., e js melted: Makes 6 to
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1 (1dh) can cut green beans,

'“ FORK-SPLIT reaa’y ﬁ)r /oasf/ng '
A T made with ALL- BUTTER for f/aVor/

mines were developed for
test Foods by s famons

raeen comny, W R 0 ] A1l A bo ut It‘

of Europe's best selling

soups. Do you think the statement “Luigi Zucchini, Ttalian
Knorr soups are now being  horticultuvist, developed the vegetable that bears this
prepared in and new  pame In Milan, 1903 §s trae or false?
plant A A« printed on the Kold Kist ad appearving on this
\n-l They Are t-m"l page in which this statement appears, theve's a free offer |
At the l" ke Totel where  jf you guess rvight,
packaged-soups were- i So send your answer to Kold Kist, and i you guess
correetly whether the statement is trae or false, Kold Kise
will d you a gift certificate for a free Kold Kist Beel

Ga :‘”( \l.‘_ ¥ “ ’ Steak, plus a free copy of Kold Kist's newspage Interna
Mushroom. Chicken N o o Recipe Booklet,

Smoky  Gree Pea and Beef sSubmit y answer today to Box LZ, Kold Kist, 3320
Noodle Sot East Washin n Blvd., Los Angeles 22, Califoreia, No

AND THEY ARE GOOD! telephone answers accepted,
From Avound the World

While

the soups are now

wing nade In Ame ) the
ngredients for the soups
come from all ove the world

LUIGI ZUCCHINI=
Italian horticulturist,
developed the vegetable
that bears this name

in Milan, 1903...*

BUT HE NEVER
TASTED ANYTHING
HALF SO DELICIOUS
and JUICY as

ing grown in the'United
State
California and Arvizona
that goes into a packs
Knory Soup was earelully
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For the mushroom soup,
Knorr uses Champignor
mushrooms 1 in France
They bhuy 90% of the erop, so
if you want to know what
Champlgnon mufhrooms tasie
like, try the new Knorr Cream
of Mushroom So
California Obliged

For the oup, Knort
goes to Egvpt for the onl
which they say are the best

in the world, F¢ the leed
goup, Knorr needed fifty
times more leek than were |

Look at
these

’,'I.'f‘:_ L e i Selected beef, cut and shaped marvelous
i g ey g into individual steaks—low in

showing a copper kettle and calories, high in protein-quick Ways
the ingredients typical .of frozen and packaged, ready to

those in the parycular soup
Just pop sach half of the muMin inte your
toaster or broller until golden brown. Then
spread with butter, jams, jeliies. Makes lus-
clous Dreakfast treats for the whole family.

Toested Wonder Engiifh Muffin halves topped
! wilh Cheddar cheese, poached egg nd
shice of mozzare!la cheese, sprinkle orégano, covered with specially prepared celery or
pepper, salt and top with anether tsp. of oil mushroom sauce. Garnished with parsley.
Place in oven (425°F) for 18 minutes or until
cheese melts.

3 - fry, grill or broil for breakfast,
Each box holds two copper

‘ I ner.
foll° paks of: soup, each pa lunch or dinner ORI
10 4 sery 5 d
L& SENinge. 404 See FREE OFFER on This Page for Right Answer . WONDER
mattey minutes in youwr \
OWN copper soup kettle ENGLISH

EGGS BENEDICT*

WONDER SNACK NO. 1* WONDER SNACK NO. 2*

Club Luncheon

The next time you have a
club luncheon to serve, Lry a
Dutch treat

Lead off with Chicken
Noodle Soup served from a
big tureen, Follow with
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Baked Ham and Dutch Style I " Fo W
Vegetahle Dessert goe 4 i i § 1?
Duteh with haked custard and k A E NS ¥
chocolate sauce y. Y 3 ! *COMPLETE RECIPES
Ihe soup “makes easy.” Just § L Led VK FOR THESE
follow the simple directions p
on the Knorr package TASTEFUL DISHES Thin slices of fried ham on buttered, Deliclous toasted Wonder English Muffing Sprinklé brown sugar and ground cinnamon
| ON EVERY toasted Wonder English Muffing, Top with topped wilh cream cheese and then deviled over buttered mutting, Place on sluminum
DUTCH BAKED poached eges and Hollandaise seuce. Recipe ham. Quick, sasy but so appetizing! Great a3 foil and toast under broiler until brown.
VEGETABLES | PACKAGE! for “'quick DIendor ' sauce on package. Cover with chopped walnut meats.
1 (10 0z.) pkg. frozen | i
green beans | .. . S_———
1 (10 ox.) pkg, frozen ‘1 i
carrols \
1 (10 or) pkg, frozen A p 2 y
WSPATARUS SPears ALL DAY RS 7ou'LL never get enough of these  special device . . . to toast beautifully A
15 tap. silt mouth-watering delicious Wonder —80 crisp, so perfectly browned. -
Ly s, pepper EVERY DAY English Muffins ., . . once you taste Remember . . . only Wonder cares

them. They come to you ready for enough about flavor to bake English
toasting. But that’s not all. Wonder Muffins the more gostly way . . . with
English Muffins are fork-split by a  pure creamery butter! Try them!

1y cup corn oil

13 Ih, processed cheese,
sliced

| WONDER. @ ¥
GET THEM FRESH IN THE BAKED-GOODS DEPARTMENT E ENGLISH MUFFINS

Catalina
Dial 740

about 2 hour \_‘ it i | 1962, CONTINENTAL BAKING COMPANY, Ineorpervied OF YOUR FAVORITE STORE L b driwis v agreos
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