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TREAT YOURSELF
Desert Grapefruit
Is Winter Delight

One of winter's delights 1s
vitaminC packed grapefruit
w beenjoyed now and
through the months ahead as
a breakfast item or in com-
pany with other foods for
other meals of the day.

The lively flavor of this
luscious fruit makes a perfect
foll for vegetables, other
fruits and seafoods.

For the salad pictured here,
grapefruit sections surround
avocado rings topped with
shrimp and dressing.

This combines to make a
king-sized salad for a refresh-
:’n‘h luncheon or supper main

GRAPEFRUIT SALAD
GREEN GODDESS
DRESSING
1 avocado
Juice of 1 lemon
3 desert grapefruit

New Pie
Makes Handy
Snack Item

A is for Apple, P is for Ple.
Continental Baking Company
has put the two together for
%-inch rings; remove skin and what is the favored dessert
dip rings in lemon juice, Pare|of many of our American
and section grapefruit, men—Apple Ple.

Arrange greens on Indl| Now this pie is not in the
vidual salad plates and place| conventional shape. It is
avocado rings in the center of| fashioned like a candy bar
each. Pile shrimp on avocado| so can be eaten that way.
and surround with a pinwheel| Hostess Handi-Pie features
of grapefruit, an apple filing completely

Top with Green Goddess|encased in its leak-proof crust,
Dressing or serve it separate-|Its packaging is unique, too.
ly. To make the dressing,| Itcomes in a cradle package
blend together the sour cream,|with a glassine top to prevent
anchovy paste and vinegar. |crushing in stores, shopping

Mix in the parsley, onion|bags, lunch boxes, picnic bas-
and garlic powder, Add salt|kets—and pockets!
and pepper to taste, Chill be- Generous Serving
fore serving. An improved snap-open end
makes it easy to get at the

H ple 80 you can see it is de-
Bm'led Po“““’ signed for easy buying and

Cut peeled Oregon Russetieaey eating on any occasion.|
potatoes in half, lengthwise.  gach Handi-Ple Is the
Score and brush generously equivalent of a generous
with butter. Broll 20 to 30| slice of pie yet there is no
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A 1s for Apple :
P is for Pie

TETVEY

PLUMP DESERT GRAPEFRUIT sections, arranged pinwheel fashion around avo-

| s

inutes as far from the heat| drip, no mess, no sticky I

Romaine or other salad - | 0 S .

cado rings topped with shrimp and dressing make a salad supreme. It is lovely to see, :"“ 4 o as possible. 3 | fingers, v
delightful to taste and makes a refreshing luncheon dish for a Lenten menu or for any Before serving, sprinkle| This snack item makes the

24 Ib, cooked small shrimp

with Parmesan cheese and re-jold f “ple, 5 cents; with -
occasion. 1 cup dairy sour cream turn to heat for few minutes. ‘()ork?mltoocerfu" as passe as FINE DETERGE'TS' "
1 tbs, anchovy paste Serve immediately. last years styles. ¥ Parsons’ -
Serve Liver | s tarmaondavores ST - o comiind i e b4
in Patties oy rregl e e s e ik ook 3
, 3 lap- instant minced onlon |§ “Company’s @ Comin' “ § “TASTE-RITE FLAVOR" e Tt it bt .
| . " "
for Variety |5, 2IVE sees | CORNED BEEF mTARSONS :
The homemaker who Is con-| Cut avocado crosswise into Hoter Co | "™ e 1876 -
M cerned with selecting the right r T 4 il TR
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|foods so each member of the
te!

¥ supply of nutrients every da;

will serve liver often,

Liver containg such an

abundance of essential nutri-

ents, it shouldn't be over

looked.

This variety meat is good

iwhen served plain, but a num.

iber of interesting dishes can

be designed to suit the tastes

|of the whole family and vary

its presentation.

Favored Liver Patties make

one suggestion,

LIVER PATTIES

1 1b, sliced liver

1 tbs, shortening

1 tsp. salt

14 tsp. pepper

| 1 tbs, Worcestershire sauce

| 1 cup seasoned mashed

l potatoes

| 1 egg, slightly beaten

| Shortening

Cook liver in 1 tbs. butter
until lightly browned on both
sides, Grind liver,

Combine with salt, pepper,
|Worcestershire sauce, potatoes
and egg. Shape into 10 patties,
using approximately % cup
|for each.
| Cook patties In shortening
until lightly browned on both
sides,
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Delicious New Apple Pie Invenfion]
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SHAPED LIKE A CANDY BAR
EAT IT LIKE A CANDY BAR!

LENTEN MENUS TAKE ON new varlety when fillet
of sole or alternate fillets are stuffed with fresh vegetables |
and all are cooked In tangy spaghett! sauce. Frozen chopped
chives and spaghett! sauce mix are two of the convenlence |
foods used to make this entree modern.

‘Harvest of the Sea
Offers Lenten Entree |

An d of ds|Place r vegetables in
from Pacific waters will be|bottom of baking dish.
avallable for Southern Call-| Arrange fish rolls over
fornia Familles' Lenten|vegetables and pour hot spa-
menus, according to the|ghettl sauce over all, Bake at
Southern California Fisheries 350 degrees for 25 to 30 min-
Assoclation. utes, or until fish flakes easily

They call attention to the|and vegetables are tender,
menu variety and excellent| Serve over cooked spa-
nutrition offered by our “har-|ghettl, Sprinkle with Parme-|
vest of the sea” and suggest |san cheese, if desired. (Makes
Seafood Rolls as a recipe (hul‘ﬂ servings)
permits the use of any one of
several varieties of fish, |

Vegetable Stuffing

Fillet of sole is not your

“aw O
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Delicious Idea
Try this delicious idea for

only choice for this recipe,
Rockfish or red snapper make |
good alternates, |

Saute fresh vegetables as|
the stuffing for these l’olll."
Parmesan cheese and spa-|
ghetti sauce highlight the|
flavor as they bake together
for a taste delight,

Go-Withs

Accompanying this entree,|

you may choose to use lousledlﬂ‘

cheese bread, cabbageapple
slaw or fruit plckups, '

To make the pickups, string
bite-size chunks of pineapple,
apple, orange, banana, etc. on
skewers or long wooden picks,

Dip them in lemon or
orange julce to retain color
and serve on lettuce with a
bowl of tart French dressing|
to spoon over, if desired. |

SEAFOOD ROLLS 1

VEGETABLE STUFFING |

1 cup finely diced celery

14 cup finely diced or grated

carrois

¢ to 8 large, fresh

mushrooms, chopped [

2 ths, salad oll |

2 tbs, frozen chopped chives !

1 pkg. spaghettl sauce mix

1 8.0z can tomato sauce

1 can water

6 fish fillets (sole,
snapper)

Salt and pepper

8 oz spaghettl, cooked

Parmesan cheese, if desired

Saute celery, carrots and
mushrooms in salad oll until}
goft, but not brown, Add
chives and set aside,

Combine spaghetti sauce
mix with tomato sauce and
water; simmer 25 minutes
Meanwhile, sprinkle fillet B/
with salt and pepper and place|
about 2 tablespoons of lhei
vegetable mixture on each
fillet,

perch, red |

Philadelphia Cabbage. Shred
three cups of western-grown|
cabbage, Cook in a covered|
pot, using %-inch of bolling|
salted water, for about five|
minutes or just until crispy
tender, Blend in 1 3.0z, pack-
age of cream cheese and stir
until cheese melts, Add a
dash of pepper and % tea.
spoon celery seed, Serve hot.
kes four servings,

B STARS!|
B BARES!
B BUYS |

INDEPENDENT

GARAGE OWNERS
ASSOCIATION
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NOW ON KB‘G

EVERY DAY
— @ —

LOOK FOR THE |

EMBLEM
FOR AUTO REPAIRS
ESTY!
wou INTEGRITY!

1300 Members in Californie

“VERY JAY |
Radio Catalina
Dial 740

Roll up jelly roll fashion|
and secure with food plclu.l

ABIAR |

| *Chapeau by

THE
FASHION
PARADE
OF
TASTY
POTATO
DISHES
WITH
THIS

VERSATILE
VEGETABLE

Olga and Lowse

*Oregon Russet
Potato by Oregon's
Famous Minersl

Rich Potate Lands

ORE:

RUSSET

POTATOES

THE Patato at your grocer's
Qregon Rotato Con
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DELICIOUS APPLE FILLING...IN A LEAK-PROOF CRUST

NO DRIP...NO MESS...
NO WASH-UP!

Now from the famous Hostess Bakeries comes the
food invention of the year—Hostess Handi-Pie!

8o light and flaky--and inside is the most de-
licious apple filling you ever tasted!

NO MESS

Handi-Pie is neat to eat —because it's shaped just
like a candy bar. There's no mess because there's
no drip.

What's more, each Hostess Handi-Pie is packed
to go wherever you go. The new “cradle” package
prevents crushing in lunch boxes or picnic baskets.
And the tear-open end makes it real easy to get
at the pie, Just tear it off and you're in business

delicious business!

OUT OF THIS WORLD

First joy is the erust—so light! So flaky! It melts
in your mouth.

And the fruit filling is out of this world, Excit-
ing, thrilling in flavor!

Stock up on Hostess Handi-Pies today! Perfect
for desserts, snacks, lunch boxes.

Get Hostess Handi-Pies fresh from your grocer
today. You'll be glad you did.

© 1961, CONTINENTAL BAKING COMPANY, Incorporaied

0STESS HANDI-PIE
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.. .THAT MELTS IN YOUR MOUTH!

PP FEIROTILRCALAS

ixleluhRErens

L 4

[N R . B En)

cagpne”

Baked By The Bakers Of
FAMOUS HOSTESS CUP CAKES,
TWINKIES And SNO-BALLS



