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TREAT YOURSELF

GrapefiDesert orapetruit 
Is Winter Delight

One of winter'.- delights Is

New Pie

vitamtn-C packed 
be enjoyed now and

H Inch rings; remove skin and
grapefruit dip rings in lemon juice. 1'are

and section grapefruit.

A Is for Apple. P Is for Pie. 
Continental Making Company 
ha* put the two together for 
what in the favorod dessert 
of many of our American

. . men Apple Pie
through the months ahead as I Arrange greens on Indi- Xow thin pie Is not In the

breakfast Item or In com- vicinal salad platen and place 1 rnnrrntlonnl nhnne. It l«
party with other foods for 
other meal* of the day.

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

avocado rings in the center of! 
each. Pile shrimp on avocado' 
and surround with a pinwheel 
of grapefruit.

Top with Green Goddess 
Dressing or nerve It separate-

For the salad pictured here, ly. To make the dressing, 
grapefruit section* surround!blend together the sour cream, 

withjanchovy pa^te and vinegar.

PI,CMP DESERT URArF.FKCIT sections, arranged pinwl.rrl fashion around avo­ 
cado rings topped with shrimp and dressing make a salad supreme. It Is lovely to see, 
delightful to taste and makes a refreshing luncheon di«h for a Lenten menu or for any 
occasion.

I.KNTKX MKNCR TAKE ON nrw variety when fillet 
of sole or alternate fillets are stuffed with fresh vegetable-; 
and all an cooked In tangy spaghetti sauce Frozen chopped 
chives and spaghetti sauce mix are two of the convenience 
foods used to make this entree modern.

'Harvest of the Sea' 
Offers Lenten Entree

An abundance of seafoods I Place remaining vegetables In 
from Pacific waters will be (bottom of baking dish.

Serve Liver 
in Patties 
for Variety

I The homemaker who Is con 
cemed with selecting the right 
foods so each member of the! 
family receives his adequate' 
'supply of nutrients every day 
will s'erve liver often.

Liver contains such an 
abundance of essential nutri­ 
ents. It shouldn't be over­ 
looked.

This variety meat Is good 
u h<-n served plain, but a num. 
NT of interesting dishes can 
!»  designed to suit the tastes 

: the whole family and vary 
! .-< presentation.

Favored Liver Patties make 
one suggestion.

LIVER PATTIKS 
I Ib. diced liver 
1 tt». nhnrtenlag 
1 Up. salt 
'• l»p. pepper 
I tt». Worre«ter»hlre M 
1 rap oeaxoned numhtd

poutoe*
1 e«n. »ll«hUy beaten 
Shortening
Cook liver In 1 tbs. butter 

until lightly browned on both 
side*. Grind liver. 

i Combine with nalt, pepper, 
\Vm cestershlre sauce, potatoes 
and egg. Shape uUo 10 patties, 
using approximately H cup 
for each.

C<>ok patties In shortening 
until lightly browned on both 
sides.

avocado rings topped 
shrimp and dressing.

This combines to make a 
king-sized naiad for a refresh- 
Ing luncheon or supper main 
dish.

GRAPKFBVIT SALAD 
URRKN GODDESS

DRESSING 
1 avocado 
.lalre of I lemon 
3 dewrt grapefruit 
Koinaln* or other Mbd

green*
H IK, rooked small shrimp 
1 rap dairy soar cream 
1 tbm anchovy paste 
S tbm tarragon-flavored

while wine vinegar 
*i rap minted parvlrj 
I Up. Instant minced onion 
Dash garlic powder 
>« tup. Mlt 
Duh pepper 
Cut avocado crosswise into

fashioned like a randy bar 
sn ran be eaten that way.
Hostess Handl-Ple features 

an apple filUng completely 
encased In its leak-proof crust. 
Its packaging is unique, too. 

U comes In a cradle package 
with a glasslne top to prevent 
crushing In stores, shopping

Mix in the parsley, onion bags, lunch boxes, picnic bas- 
nd garlic powder. Add salt kets and pockets! 
nd pepper to taste. Chill be- Geieroaa Herring

lervlng. An Improved snap-open end 
makes U easy to get at the 
pie so you can see It Is de­ 
signed for easy buying and 

Cut peel"* Oregon Russet Mgv patin|t on any occasion 
otatocs In half, lengthwise. Karh HundlPle I* the 
core and brush generously 
Ith butter. Broil 20 to 30 
ilnutes as far from the heat 
s possible. 

Before serving, sprinkle

roiled Potatoes

A is for Apple 
P is for Pie

with Parmesan cheese and re- 
um to heat for few minutes. 
erve immediately.

eqnhalrnt of • (enernn* 
ullrr nf plf yet there U no 
drip, no mess, no sticky 
finger*.

WHEN
"Company's a Comin' "

Serve
Hot or Cold—Delicious

Thin snack item makes the 
old gag of "pie, & cent*; with 
fork, 
last years styles.

CORNED BEEF

PLUS
FINE DETERGENTS!
Funaui rtnaaf Ammonia fa 
now cnmlunnl with ftn» L>»- 
t«-«»nt« In rlonn («ler. brtire 
tn\ \\tt\tm yoiir work Icwrf. 
.1.! at al tcnil'bmf action iB 
U* full quort bo«t)«.

PARSONS

Delicious New Pie Invention!

available for Southern Cali­ 
fornia Families' Lenten

Arrange fi.sh rolls over 
vegetables and pour hot spa-

menus, according to the'ghettl sauce over all. Hake at 
Southern California Fisheries MO degrees for 25 to 3o mln 
Association, jutes, or until fish flakes easily 

They call attention to the and vegetables are tender.
menu variety and excellent 
nutrition offered by our "har­ 
vest of the sea" and suggest 
Seafood Rolls as a recipe that 
permits the use of any one of 
.everal varieties of fish. 'DellciOUS

Serve over cooked 
ghetti. Sprinkle with Parme­ 
san cheese, U desired. (Makes 
6 servings). I

Vegetable Staffing
Fillet of sole is not your 

only choice for this recipe. 
Rockflsh or red snapper make 
good alternates.

Saute fresh vegetables as 
the stuffing for these rolls. 
Parmesan cheese and »pa- 
ghettl sauce highlight the 
flavor as they bake together 
for   taste delight. 

Go-Wlths

Try this delicious Idea for 
Philadelphia Cabbage. Shred 
three cups of western-grown | 
cabbage. Cook In a covered i 
pot, using S-lnch of boiling; 
salted water, for about five 
minutes or Just until crispy 
tender. BK-nd in 1 3-oy. pack­ 
age of cream cheese and stir 
until cheese melts. Add a 
dash of pepper and V» tea-

:3

?i

new.
Accompanying this entree. »P«on celery seed. Serve hot. 

youmay choose to u»e toasted| Makes four servings. 
cheese bread, cabbage-apple ~~ 
 law or fruit pickup*.

To make the pickups, string 
bite slie chunks of pineapple, 
apple, orange, banana, etc. on 
skewer* or long wooden picks.

Dip them In lemon or 
orange Juice to retain color 
and serve on lettuce with a 
bowl of tart French dressing 
to spoon over, If desired. 

HKAFOOn ROM*
VKGKTAHLK HTVFFISG
t cup finely dlrrd celery
Vi rup finely diced or grated

• to ft large, tr««h

S Hi*.. Mtlud oil 
Z tint, frozen chopped chlvcf 
t |>k|(. upaghrtll MUCC •>!* 
1 8-uz. can tomato •••!•• 
1 can water
• fUh fillets (tote, perch, r*4

hnappri ) 
Halt and pepper 
8 on. spaghetti, cooked 
l'ui int-KUB rheese, If desired 
Saute celery, carrots ami 

mushrooms In salad oil vn.nl 
soft, but not brown. AIM 
chives and t>t-t aside.

Combine spaghetti sauce 
mix with tomato sauce an*' 
water; simmer 2r> minute,- 
Meanwhile, (sprinkle f i 11 e t b 
with salt and pepper and place 
about 2 tabu-spoons of the 
vegetable mixture on each 
filk-l. 

Roll up Jelly roll fashion
 nd secure with food picks

mm*
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DELICIOUS APPLE FILLING... IN A LEAK-PROOF CRUST.. .THAT MELTS IN YOUR MOUTH I

HOSTESS HANDI-PIE

I
01

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

Now from the famous Hoatoea Bukunen cornea the 
food invention of the year Hostam Handi-Pie!

So light and flaky and inside is the moot de­ 
licious apple filling you ever tasted!

NO MISS
Handi-Pis is neat to eat because it'a 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 wlierever you go. Tlie new "cradle" package 
prevent* crushing in lunch boxes or picnic banket*. 
And the tear-open end makes it real easy to get 
at the pie. JUKI tear it off and you're in bunineus 
. . . delicious business!

OUT OP THIS WORLD
First joy is the crust-so light! So flaky! It melt* 
in your mouth.

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

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

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

I, CONTMiNTAi, IAKINO COMPANY,

-0* TABU.- BOX 

AFTER-SCHOOL SMACK

Baked By Tht Balcwi Of
FAMOUS HOSTESS CUP CAKES,

TWINKIES And SNO-BALLS


