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Variety Seafoods Offered for March Menus Bake and Cc
J . .   i You will be com)

Kor the I, e n t c n j>criot1. 
Southern California Fisheries 
Association has chosen sea 
lia»s, rockflsh. trout and scal­ 
lops as seafoods of the month.

Two varieties of sea bass 
are common here: black and 
white, and there Is striped 
bass. Black and white are 
urge and may be purchased

fresh or fresh frozen. The Rrated cheese over top. 
striped bass, a Kame fish. ls| 
relatively small.

Melt butter in shallow l>ak , Return to 400 degree oven, 
ing dish In oven. I,ay rockflsh|and bake for 20 minute:
In dish; sprinkle with salt and 
pepper nnd add wine. Hake at 
100 degrees for 10 min.

Dilute soup with juices 
from fish to make thick sauce. 
Slice onion and tomatoes over 
fish, cover with sauce and 
;prlnkle generous layer of

N< A 1,1.01' KAROBS
1 III, Hfllllop*

1 (I lb.-4 oit.) can pineapple
chunk*

't rup plnrapplr julct 
'i nip brown Nngiir 
'4 cup noy saurr 
S tbs. Mind oil 
»4 tap. gnuiml glngrr 
'i Isp. »al(

The baking Industry Is the
Mild In flavor, with texture largest Individual user of 

resembling crabmeat. rockflsh raisins, purchasing between ' rlovr garlic, llnrly chopped 
'- becoming a California fa jjn and 3o per cent of the tctal Remove shells and particles

TK.VDKR FRESH Ml 8HROOM8 filled with a seasoned bread stuffing make party 
fare from a vegetable often used as an Ingredient Either way they add elegance to to­ 
day's menu. Recipe for Mushrooms a la Boeuf is listed, too.

THEY STAND ALONE

Stuffed Mushrooms 
Become

Mushrooms are a "pleasur­ 
able" vegetable for most of us. 
They add elegance to many 
dishes as a complementary in­ 
gredient but they also stand 
on their own when prepared 
Just for themselves

Party
party fare and we suggest two

Fare
recipes serving them in that 
flavorsome manner.

One calls for a filling of 
savory bread stuffing and the

Spices. Herbs 
Season New 
Dry Peanuts

1 tb«. water 
3 tb*. flo«r 
Z capo milk 
1 tup. Mil

second combines beef withj '« «»P- crumbled orrgano 
seasonings. Kach is bathed in Prpprr or Taba<*-o lo laM»

Clean mu.-hrooms; remove 
and chop Mems. Saute stems

Stuffed mushrooms become ja cream sauce for added en 
ijoymcnt.

HTVFKKI) Ml SHHOOMH 
ORKCANO ( RKAM HAITI! 
16 l.irK"- mushroom* (I Ib.) 
't rup mlnrrd onion 
1 1 cup hull or 
2 cup* Mill bread crumb* 
ij up. poultry MaMniBC 
Hup. MR

and onion in '« cup butter! 
until lightly browned. Add; 
crumbs, poultry seasoning, 'Stuffed 
salt and water and mix well. 

Stuff mushroom caps with

vorite. Boneless fresh and 
fresh frozen fillets are avail­ 
able.

Kresh water trout are to be 
purchased in fresh and fresh 
frozen form, as are the scal­ 
lops.

BROH.KI) SKA BASS
COKKKK BITTKR 

2 Ib*. Ma bus* 
1 tin. lemon juice
1 tbm InM.int coffee
'« rnp nirltrd hnttrr
>4 Up. onion «alt
Parolejr
If sea bass L« frozen, let 

thaw. Combine lemon juice 
and instant coffee and add to 
melted butter with onion salt 
and parsley.

Brush this liberally on sea 
bass. Broil 3 inches from heat 
for five minutes. Turn; brush 
with butter mixture. Broil 
five minutes or until fish 
flakes easily when tested with 
fork.

Brush again with butter 
mixture, sprinkle with more 
parsley and serve.

BAKED ROTKFIHH
2 lb». rorkfl-h
t tbm butter
Halt and prpprr
'» to "» cup Santrrn*
t ran errant of mushroom

noup
I large onion 
S or 3 ripe tomalori 
ftralrd rhrror

annual tonnage. |fmm scallops and wash. Cut

large scallops In half. Drain 
pineapple, reserving juice for
auce. 
Combine brown sugar, soy

auce. salad oil, ginger, .salt, 
garlic and pineapple juice 
Pour over scallops and marl 
nate for at least 1 hour.

Alternate scallops and pine 
apple chunks on 6 skewers, 7 
inches each. Place skewers 
across baking pan. Iflxlixl. 
Haste with sauce.

Hake at 450 degrees for 1T> to 
-0 minutes. Turn and baste 
twice during cooking, using 
extra sauce.

pancake house 
serve flavorsome 
cakes. Sift 1», 
flour, 3 teaspoon' 
powder and *» tea 
In mixing bowl.

Add 1 egg, 3 ta 0̂ 
melted butter and '  
chocolate milk. Mix oT 
dry Ingredients are tl* 
ly moistened. Som\ 
lumpy hatter makes ' 
pancakes. '

Bake on hot. lightly 
tered griddle, turning 
once. Serve   la mode.

Dry roasted peanuts are 
now being introduced in the 
IMS Angeles area by Planter- 
Peanuts.

Haltable for ratine a« yon
would enjoy anjr oaltrd pr.i-
nnt or fur n«« In rrclpr*.
thr*r prannlx are ron«trd
by an exclusive Planter.
prucr«» thai glvrn them n
 rw Unur tmt» pin* an-
 ftoal crl»pnr»n. 
In addition, they contain; 

less calories as no oils or 
sugar are lined In processing.! 

Method la ThU | 
In processing, the peanuts' 

are dry roasted at high tem­ 
perature rather than being 
cooked In oil and they are! 
seasoned with spice* and 
herbs, which allows for full 
peanut flavor.

A* a rrftiilt of IhN nr» 
proem*, the Rood fin* or iiml 
trxturr of fir»l-4|iinllly pra­ 
am* a IT rrudy [or ynar 1'n- 
Joymml: rnlrn ")!«• U" nr 
U-rd In fowl* i-iingliiK fitiin
 ppi'll/rrs mill niuln <ll-liri 
In »«rrt dr»i>n-|K. 
The new product comes in 

vacuum-sealed jars of t«<> 
sizes: a Snack Size (9tt»z ) 
and a Party Size (14-oz.). The 
jars can be identified by gay 
foil labels.

Booklet U Yonra 
These latwls feature a bril­ 

liant blue against a white Bnil!proprlate section of a favorite 
gold Mrlped background. And,| clH,k| MK)k. 
of course. Mr. Peanut Is prom 
inently dlsplaved.

To rolncldr with Ihr In­ 
troduction of ihrlr new 
product, IMnnlrrn him »»•
•rmhlrd u unlijur iMioklrt 
enllllrd "I'arly Ui-clpm from 
riunlrra 1'rnnuli." Having 
twelve Immr paura flllrd 
Into a fuldrr, tlir hiMiklrl 
ronljiln* menu* und rrclpm 
fllllnjf dirfrirnl parly Mtu-

this mixture. Melt remaining 
butter in skillet: add mush­ 
rooms: cover and let cook over 
low heat for 20 min.

Remove mushrooms to warm 
platter; add flour to liquid in 
skillet, stirring until smooth. 
Add milk. salt, oregano and 
rapper or Tabasco. Cook until 

K. .stirring constantly.
i'"ur over mushrooms and 

Immediately.

Stuff crisp crunchy celery
tticks with Avocado Filling: 
Combine 1 medium sized ripe 
avocado, peeled and mashed, 
with K cup chopped, pickled 
onions. 1 3-oz. package cream 
cheese, 1 teaspoon seasoned 
salt.

Use to stuff 12 to 10 2-inch 
pieces celery.

MVSHROOM8 A BOEfF
Betljr Crorkrr 

SO lo 24 large freih mu>h-
room* (obout 2-ln. In dl-
amrtrr)

1 Ib. ground ronad aleak 
I 'Kg
3 Inn. cold water 
1 j l»p. Irmon julct 
1 Up. A-l unr* 
1 mrdlnnt onion grated
I t>|). Mil

' t up. prpprr
1 j rup brrf Mock or

H.i(
M. ..i

.n Illlii
to xa degrees.

IIHV Roasted Peanuts, 
new l>y PI.niters are packed 
In two sizes of vacuum- 
sealed jars for your eating 
enjoyment "as is" or com­ 
bined with other foods.

TIPS
FOR
PIE-MAKERS
BE CONSISTENT 
Always begin with Mn. 
Singer'* Prepared Pie Cruit 
Mix and you'll alwayi bake a 
perfect crust. Ii'i fuarantrcd I

NEVER STIR 
Add your hot liquid (lowly

ind drain mushrooms while turning the mix with a 
 .nve stems and reserve for i fork. Tou aside moistened 
hroom sauce Sprlnkle| k|M Jju (j i(J 

mushroom coi>s with kalt and; 
pepper. ; 

Mix remaining ingredients 
except stock, sauce and bacon. 
Pile this mixture generously 
In mushroom caps. Place in 
shallow baking dixh. Bake 20 
to 30 min. basting every 5, 
inln. with beef stock. j 

Serve 2 to 3 mushrooms to 
each person, with Mushroom' 

Garnish with bacon

distributed.

USE WAX PAPER 
Roll oui your dough between 
two sheets of lightly floured 
wax piper. It eliminates slick­ 
ing, lakes less handling, makes 
a more lender crusl.

all types of mealtime and 
Hiiacktimc foods. For Instance: 
Peanut Fritters, Tahltian 
Shrimp,' Tempura, Peanut 
Pllaf. Mexican Chicken. 
Nutted Onions and Chocolate 
Peanut Topping.

 MUSHROOM SAUCE: 
Saute 2 cups sliced mush 
rooms and 2 tsp. grated onion 
In 4 tb*. butler for 5 min. Stir 
In 4 tbs. flour, M Up. salt, H 
tsp. |>epper.

Add 2 cups milk gradually.ThU booklet may be ob- Stlr constantly until mush. 
tallied free of charge by send- room wuve is thickened 
ing your name and addremi un 1 serve as directed a»x>ve. 

-"'""   a post card to: Planters Pea- 
The |(Min' paces m.iy Iw re- nuts, iH'parlment RI'-l. B32 

nioved one at u time or they .South Main Street, Wllken 
may lie slipped into an ap-'llaire. IVnn>.vlvanla

PIECRUST 
MIX

ABSOIUIEIY NO FAIlURtS
In the "see-thru" bag at 
your favorite market.

Th«

Quality Constructor
Series

A Guide for Home Buyers
Week End Reports on the Best Built Horn* Values 

in Southern California

Llfltm fur 'I firm 
FH4*|ff — Saturdays — .Sunday*

on KBIQ
104.3 on your FM dial 

a presentation of the

Southern California 
Plastering Institute, Inc.

In the interest! of good construction 
practice* with the reminder to

"KNOCK ON THE WALL"
•• tur* it's 

Genuine Loth and Plotter

Ul.RRY-
fcnxlifh botanist, 
devtloptd the berry 
we now know as Iht 
cranbtrry, in 1880...*

BUT HE NEVER 
TASTED ANYTHING 
HALF SO RICH 
andFLAVORFULas

mushroom sauce with

SIRLOIN TIPS
Tender, juicy, flavorful chunks 
of beef sirloin cooked in a rich 
mushroom sauce. Just heat 
and serve. Specially good on a 
bed of fluffy rice.

 True or falx?

since
you were a

new 
from Planter!

new 
for snacks!

 an exclusive PLANTERS process that gives 
peanuts a whole new taste!

less calories
 no oils or sugar used in processing!

more fmi
 they're crisp-dry to the touch-they're 
tasty and tangy! Eat 'em right from the jar!

Snack Size! 9l/t ounces Party Size! 14 ounces

Clip this coupon... and save

fy^' '

PLANTERS

PEANUTS

INTRODUCTORY .  . on either Jar of n«w PLANTERS Dry Roasted PEANUTS. 
OFFER Olv* tni* BIQ-VALUt coupon to your grocer. In return, 

he'll give you   101 discount on either Jar.

rtAMUIS

«NM. V*4 rf PIM*MM. UM4 <f IMkKM VMM CMfcMf BMI tH 
HI HlH Ul Cut Ul» I 'IOU K I CWI ••«•• (Ml WMIt M 
IWtMnUlt* N fel MlliMI I* PIMUII fM*«l|. I DlvltMfl If l(M«|ft
i<iM> IM r e fei nun. cuKinuii. o«» r>.i <«*•• „,** 
la*t JO, H«l

THE NEWEST PRODUCT OF PUNTERS. THE QUALITY NAME FOR NUTS

I


