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LIKE GRANDMA MADE

Old-Time Recipes 
Are Old-7ime Good
Homemakers tuday are an aside. Gradually beat supar 

'.idmixture of the devotees of Into shortening until fluffy. 
the 60> food miracles and of Add eggs. 1 at a time, beating 
grandmother's recipe.'- well after each addition.

Measurements are several: Add vanilla and potatoes 
time, ability and knowledge Add sifted dry Ingredients and 
Of quality. Convenience foods milk alternately, about H of 
 re here to stay and that is «ch «'   »m'- , n « alln R 
right for time moves forward.! '^"- Stir in walnuK 

-he creative cook may w.^J'"^^  ' ^ -
m^Cf^J ,°TnFT "nlli (1«n* vh«" 'w1**1 - 1 'rt prepared foods to add ner. , r> mlnutes Turn out Pn

town retina touch or «he Ks ,nd , off 
may choose to be0n a the Wh ^ ^ ̂ ., h h 
..^Inning and create from (cr crMm ^ <)ther frosUng
-i ratch. am, ,prinli]e thickly with wal 

Today's offerings are for nuts
 hose of the laftcr group  
even if they are part-time 
members.

The chocolate cake used
here dates back a k>ng way,
'   .<« * none of it* goodness

  ' of Its era. The won-!
MRS. K. K. 8I\«iKR, pioneer inanufa. Uii. r <'i pi-- ^' ' 

crust mix, demonstrates her own technique with pie "^"'^ 
crust. Here she has prn»ared crusts for freezing, unbaked, ,[j' r 
and Is making cut-outs which she will Kike nnd freese 
for- later use as decorations on single-crust pies. Mrs.

WALNtT WOXDER C.tKK
X caps sifted floar
t tsp. baking powdrr
1 tsp. noda
«. t«p. Mil
1 rap rmflrr
1 rnp granulated rngar

SUGGESTION FOR IStull Baked Apple 
.CREATIVE COOKS to Garnish Roast

i Place 1 pkg. frown art! j To produce "hurry up" 
.rhokea in a drx>p fry pan, baked apples, the Gas Mnnih 
'( Ircfric i/r regular. Cover jfacturers A ssoc IB lion sug-
\vith t or 2 split chicken;frests you remove cores from 

(breasts. Season to taste. JG apples and fill centers with 
I Add »4 cup drv vermouth.;«twKln«f of bread crumb* Sea- 
iThU should cover chicken.I "on*' "'"I1 P°llltr>' * pason- 
iTop with bacon slices and' ln f»nd butter. . . . ^

( over clo«elv I "acc st" ff*d applca In deep 
Cook at medium tempera- «*lllet a »<I W I cup cran-

ture for 50 to 60 minutes or 
until chicken is fork tender.

Baked Bean Variety
Don't limit baked beans to
sseroles; serve them In a 

i reamed soup for a hearty 
luncheon dish.

For 4 servings, puree 2 cups 
pork and beans in tomato 
>uacc through a sieve or In

blender. Heat 2 cups milk 
to Fcaldlng; gradually blend 
in pureed beans.

Garnish with bacon crumbs
r frankfurter slices.

berry juice over them. Cover 
skillet and simmer for 10 to 
20 minutes.

Sprinkle tops of apple* 
witli a little sugar and glaze 
very quickly under broiler. 
Serve as garnish for roast 
pork. '

Celery stuffed with a mix­ 
ture of your favorite cheese 
spread and chopped peanut* 
makes quick, delicious ap­ 
petizer.

Singer credits an old family Danish recipe for her success.

MRS. SINGER'S SONG

Pie Crust Mix Lets 
You 'Sing Along'

thirteen year old 
winner jn the Jun­

or division of a national Jun-
lor cook-off.

Take a reputation as an out 
standing neighborhood cook. 
add an old Danish pastry reel

until 

slowly, 

6

oW

Pour Into pie shell and chill 
until firm. Cover with 
whipped cream.

WH'R CREAM 
R.UHIX PIK 

I mp *«gar 
>, iraxpooB rtniumoB 
!i Irxpooa rlnvet or

t egg« bralra
I rap dairy soar rre*M

Whipped Cream
I baked Warn Plr ShrU
Soften gelatin In water 5- pe, a laoy wnn apirrrninaiion minut^ Beat egg 

and vision of future trends In'  n ,_ Beat )n ,, 
homemaking and you £av' { dual , Add 
the success story of Mrs. E. E'th.n   , 
Singer and her famous pie 
crust mix.

Mm. Btagrr'* clory began 
M yrara ««o la hrr own 
kltrhrn whrrr nrlghborn 
demanded Mimplr* of hrr 
oVIIrina* pie rra«u

Soon she began her owi.
eommerlcal operation and WM ually and add vanilla, 
selling a packaged mix known Into gelatin mixture 
U "Mrs. Singer's Pit Cru« ~ 
Mix."

Goodnnw Con*Unt 
Through the years that 

taw increased demand for her 
crust, the rich, easy-to-work 
with mix has remained un 
changed because Mrs. Singer 
has insisted on small, nearly 
home-kitchen sized equipment 
being used.

Oaly 14 poaad* of pactry
 r* Mixed at nao tlmr. by 
the Mime oklllrd operator,
 ad with thr ume parr la- 
frrdlrniK.
They Include shortening 

 oft wheat flour, salt blended 
with a small amount of her 
"secret'' ingredient   baking 
powder.

Hbared drcreta 
Baking secrets used In her 

own pli> taking. Mrs. Singer 
gladly tharr* with hi<mrmok 
era. She suggests using one 
teaspoon mayonnaise for a 
very rich crust

hhr roll, h<r rmM. an 
wa\rd paprr, fhrn lntrrt« 
Ihr pic pan ovrr the rraM, 
flip* It ovrr, and has her 
cm.t in thr pan. 
Some of Mr*. Singer's own 

favorite pies are Irvsh fruit.
 our cream raisin and coffee 1 
chiffon. The la«t two art lin­ 
ed today.

COFKKK CHIFFON PUB
I tahlrvpooB anflatorrd 

grUtln
^4 rap rold water
1 rgg», »rparatrd
1 rap nun»r
1 rap r«ld ilmag rottre
U INupwia uU(
t tra*pooa Taallta

POTATO CHOTO1-ATF. CAKE
t rap hot nn«r»»onfd

mashrd potatoea | 
: rap* tagar
-j rap vhortrnlnf
t fit*, anhratra
I l»p. T»nllU
3 raps Mftrd floar
'» rap roeoa
» Up. baking powdrr
1 tup. each cinnamon,

natxarg 
'i tup. salt
*i mp »llk
1 mp chopped walnais 

Heat oven to &0 degrees. 
Line bottoms of two (Mnch

eggs and vanilla and beat thor- 
ughly.

2 serving* on package

potltoM and

I tablcupooiu Tlargar 
1 rap aeedlrM raUlaa 
3 tra*poom Irmoa

flavoring 
1   baked a-lnch pic shell
Combine sugar, spices, sal 

and eggs: mix well. Blend In 
 our cream and vinegar, Ad< 
raisin*, and flavoring.

Pour Into pie shell. Bake a 
380* K for one hour or until 
Ml Let cool at room tempera 
lure before serving.

It happened 100 MIS ago
The oktost Incorporated trade association In the country, 
the United Stttei Brewers Association, was organized in 
1862 ... the tame year that

I l*|'. raallla 
t rap dairy soar cream 
>i mp light brown ngar, 

firmly |»rked 
rnp granulnted iBgar 

t tsp. cinnamon 
1 rnp chopped walaaU 
Resift flour with baking

HO.MKMAKKKH WHO LIKK to fashion their own 
desserts will want to try these two old-time recipes listed 
today. Pictured Is the chocolate cake which calls for 
mashed potatoes as an important Ingredient. The second 
recipe is a prise winner of a thirteen year old girl.

Plenty of fish still swim In 
the sea and plenty arc the 
ways of preparing them.

nately with sifted dry Ingre-'and bake at 300 for 35 min- 
dlenw. Spread half of batter! tites or until done. Cut In 
in greased and floured 9x13x2- squares_and_scryo_warm._ 
inch pan. ' 

Combine Drown sugar, the
x>wder, soda and salt. Cream JH cup granulated sugar, cln-
utter with one cup sugar,namon and walnuts. Sprinkle
mil light and fluffy. Add, half of this mixture over first

Parsons' Sudty dott it!

layer of dough. 
Repeat layers of dough,

Illend In sour cream alter then walnut-sugar mixture

Bi> tart to Uk» P«tio»«' 
SUDSY D*t*rftnt Ammont. 
with jroa to th» l.andraiMt. 
FUji" down indcr dirt, fl»«t» 
it »w»y! Ctrti   f1«»a, track 
MMll to TOUT w*ik.

A NEW KIND OF BREAD

Jane Adams
Real HOME-MAID Bread

TIPS
FOR 
PIE-MAKERS
MAYONNAISE FOR 
RICHNESS
Just work a tublnpoonful of 
good mayonnanc into your 
prepared pie cnut mix before
 dding liquid. It's a profcs-
 ioeal touch.
CRUSHED NUTS 
FOR FLAVOR
While working the liquid into 
your mix, timply add It tup
 ( cntthcd nuts to give il that
 Mcial"bOfn«lJuaf")mv (am- 
Ay will love.
WRSSINOHR-S FOR SURE 
Begin with Mr*. 5inger't Pre­ 
pared Pic Owl Mix and you 
can be sure of tnJinf with   
tender, flaky cruil.

PIECRUST 
MIX

ABSOIUTUY NO lAUUKh
In the "sef-thru" bag at 
your Uvont« market.

IN CALIFORNIA, Leland SUnford. tfir founder of Stantord 
University, w*t inau|urat*d at tht eighth (overnor of Call- 
fornn Throughout the statf, folks toasted the event wrth 
foaming ttelns of beer.

For then as now, beer was' the traditional bev- 
erage of moderation-light, sparkling refresh­ 
ment that adds a touch of hospitality to any 
occasion. Califomians have always en|oyed the 
good fellowship that goes with every glass

TODAY, in its centennial year, the Unittd St 
Birw«rs Association still worts constantly 
assure ntamtenanc* of high standards of qui 
and propriety wherever beer and ale areMrved.

UNHID STATUS,, 
BHfWfHS ASSOClAlluN IN

740KBIG
Sen-ing Los Angeles and

all Southern California

Baked by Langandorf

Does not look like or taste like cake 
but has that homey honest-to-goodness homemade tastel

One bite instantly tells the difference. Wonderful for toast Superb for Sand­ 
wiches. Stays fresh twice as long as ordinary bread. Extra nutritious for growing 
youngsters and the entire family. You'll love it! Get one or more loaves at your 
grocer. Jane Adams Real Home-Maid Bread in the bright red wrapper.

LOOKS DIFFERENT... TASTES DIFFERENT.,. FRESH CREAMERY 
BUTTER ADDED

Jane Adams Real HOME-MAID Bread
An honest-to-goodness old-fashioned loaf real homemade flavor with 
butter added and guaranteed to keep fresh longer without preservatives.
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