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BEST OF THE WEST

Turkey Is Highlight 
for Sprms Festival

Read All About It!
"We're so sure you'll want Ihul srronrt FniiM'iick ot 

liorrien'M Ite.iity-Diet we want you to have it I Itl'.i:."

Ho roads th? advertisement on tliN page.

HI, A I) .M.I, ABOt T IT! Then follow In.li in linns a* 
prlnled therein.

Quality a 1 way s counts.'pose dressing mix and add 
This Is especially so when youjcooked chopped giblets accord- 

directions on package.can see it, taste It and buy It ing t 
;it prices within your budget! 

California turkeys offer 
consumers iinhciird-nf bene­ 
fit In terms of nutrition, 
convenience, versatility nml 
economy, so why not move 
up to DIP best nml plan on 
serving turkry for K.uter?

of aluminum foil and bnl< 
cording to chart below. 

Cut through .string or 
h 
h

Take Trip fo Moon Via Salad
ac-, _ ..*......Space-ase enthusiasts mlRht 

i into orbit, cullnarily speak

Allow nbout 1 rap dress- 
Ing prr pound turkey. Fill
neck cavity and fasten nerk 'deeper heat penetration to 
«kln to hark with skewer, thickest part of dark meat. 
Stuff m.iin ravlty lightly, 
not overpacklng.

oldlns drumsticks during last. 1 "8' *hpn you tr?at » nem to i 
our of r o a s 11 n g to allow I^ach-C raters-on-the-Moon. (

rup rotiage rhee- 
.Mayonnaise

Drain peaches, reserving "i 
cup syrup. Pare and section 

cup

Fasten opening \vith skew- Part <* meat - rc ''

These individual salads are qrapcfrult, reserving 
Sood for entortaininR. Canned julre.

Turkey is done when thcr- |)Pfh halves fllled wlth c?t- i Heat K^ppfruit juice and 
mometer, placed in thickest K°mrKfsi " rlleese serve as the i water to (Hilling. Pour over 

is: ile "'ater -s nn a moon of molded; gelatin and stir to dissolve 
limp gelatin filled with grape- completely. Add poach Juice,c« or pins and lace .shut. T1*'«T«»-°'-test for dononoj*, by; lfnilt Vtlons and diced cu

Turkey is available in alMegs to tail or fit legs under| movin * drumstick up and 
,i/.es; whole or cut-up. Thlslbanrl of skin to keep stuffln?; d.own - Mentis done If leg joint 
Bivcs the homcmakcr the op-,in place. Fasten wings tight givcs '"" ' " 
portunlty to select that which to body with skewers.

Turkey I< 
Brush entire

i Done
turkcv with

« AMPORMA TIHkKV. available in all sizes In your markets now, Is popular
eerved whole for Easter dinner splendor. Here it U garnished with bright yellow daf- kpvg grown- tnan ever bpfore 
fodiU i-f spring ami lush jrroon lemon leaves. "Calling all carvers!"

'-nits Individual family needs.
Giant Strides

Few Industries can boast of
the giant strides which the garln. Cover with loose sheet 
turkey industry has made in 
a relatively short period of 
time. Not onlv are more tur-

Oven Temperature
For turkeys weighing six 

teen pounds and upward, bake 
in nix) degree oven. Lesser

shortening, oil butter or inar.'|W(,1(,ht9 rcqulre ovon to ^ at

Eggs Go 
Fancy for 
T/ie'Hunt'

but they are bigger, better 
tasting and more efficient pro­ 
ducers of me;it. ii.f . 

This has all come about by It C Ing 
Intensive research applied to 
production, grading, packag­ 
ing and freezing.

For many y e n r t now, 
the trend has been toward 
"ready   to   eook" turkey* 
which gives the buyer the 
chance to know size, con­ 
formity and quality of tur­ 
key at a glance. 
Much testing has been done

Make a Scramble 
for the Bramble,

det"rei
Weights from 4 to 8 pounds 

require 2 to 3 hours baking 
time; 8 to 10 pounds, 3 to 
lour.-; 18 to 22 pounds, 4 to 5 
hours.

cumber.
Make it this way. 

CRATKRS ON THE MOON
1 ran (I Ih. 13-oz.) cling 

peach halve*
2 grapefruit 
?i rup water
1 pkg. lime gelatin
2 ths. lemon juice
U tsp. salt
1 rap finely diced rn< amber
Crisp salnd greens

lemon juice and salt.
Chill until mixture mounds 

on spoon; fold In cucumber. 
Turn into 5 or 6 flat round In­ 
dividual molds.

Press grapefruit sections 
into gelatin mixture to form 
circle around edge of molds. 
Chill until firm.

Unmold on salad greens. 
Top each serving with peach 
half, cut-side up. Fill peach 
with collage checse. Servt 
with mayonnaise If desired.

Eggs and the Easter season 
go hand in hand. How you 
plan to use them should gov

iern your purchase.
, Top grades should be se­ 
lected for eggs to be served

.poached, fried or cooked indecently in the baking of tur-
the shell at meal time. But|keys so new roasting charts 
for those to be dyed, the shell:are listed, indicating the latest 
color and size are of prime'findings.
Importance.

White shells dye clear 
bright colors so they are in

Holiday HpecUl
Roast turkey served whole 

in all its splendor seems to be
great demand the week prior:the favorite for special holl 
to Easter. jayg sucn as Easter.

Brown and speckled shells 
don't take color in quite the 
same way as white shells, but 
do produce some very Inter­ 
esting effects.

8afe Coloring Matter
Use brown and speckled 

eggs with dccals, transfers or 
decorate with a fine paint
brush, pen or crayon.

M KXMKI.KD EGGfl V.U.t:\Tl\ art a food meat- 
let* »ntr*e, Just perfect for Sunday brunch or a supper 
mtnu. 8dr the taHl Of avocado Into the eggi when partially 
Mt and proceed to cook until they are "as you like them."

Two Plentiful Foods 
Join Forces as Entree

Combine two plentiful foods

..Valencia. Two frulis
Join forcea to make this Stn> |<nr heat until almost sot
day brunch or supper entree: 
the fruit of the ben and 
wonderful avocados.

Beat egg* lightly and stir

mixture and COOK over very

Round out yoar menu 
with fclhlrt drmnlnic mnde 
from nil   purpose drr*«lnK 
mix, broun Rrnvy, rookrd 
fresh a*pnra|rnft, c o 11 a f e 
cheese and rellshei inrlad- 
Inx tomatoe* and carrot 
stick*.
Coffee may be served with 

the dinner or reserved for the

Rout Tarkej
Cook giblets from thawed

Stir occasionally during

Questions are always ssked dessert of boysenberry pie. 
this time of year as to the 
advisability of eating dyed 
eggs. All Easter egg coloring 
sold today must be approved 
as safe by the Federal Gov­ 
ernment

Th* labels are required to 
state that the dye has been 
certified by the U.S. Food and 
Drug Administration. 

DrewUng fp Km
Ears, hats and noses can be 

added to the oval egg In order 
that three-dimensional crea­ 
tions may be achieved.

Us* ready - made/dress   ups 
which are available in kits 
or fashion your own from 
scraps of construction paper, 
lace, fabric and a needle and 
thread.

When Shapespeare wrotp. 
If reasons were as plentiful 
s blackberries" he could have 
seen writing about boysenber 
ies. Deep In the heart of fruit 
)ie lovers, boysenberries rate 
econd only to apples.

To honor tliU berry, the
California Boynenberry 
Grower* have net aside thH
month for "Boj sonlicrry
Month."
Joining in the festivities, 

restaurant operators, bakers, 
ce cream makers and confec- 
.loners are featuring this fruit 
n their varying products. 

Whose Family?
A member of the bramble 

'ruit family, the boysenberry 
nas become popular. This na- 
live Callfornian is a cross of 
loganberry, blackberry and a 
cuthbert raspberry.

ThU fruit wan the brain­ 
child of Rudolph Boysen of
Napa California. 
Four years of Intensive re­ 

search with cross pollination
reated the now popular, large 

and luscious boysenberry.

Wedge In an occasional trip 
to the market when traffic is 
light Discover new foods and

1*11* *nd
Add avocado*

Thu , nt 
lull, of liuctoua avocado cotnts suddenly so watch

are *urred into the scrambled 
**» mixture before It to com­ 
pletely set.

Avocado cute easily Into to­ 
day1* suaetted snap*. Make 
th* balls with a French ball' 
culler or a quarter teaspoon 
measure, having cut th* fruit 
to half and removed the seed.

A v o c a d o a are reasonably 
priced because of their abun­ 
dance. Egg* are plentiful; not 
because warm weather has 
Increased the supply but be­ 
cause there are more hens to 
prixlure our needs.

 CR.IMRLKD KCGS 
VALENCIA

carefully so that eggs do not 
bacom* dry and overcooked. 

Scrambled egg*, like souffle, 
ara designed to be served at 
th* moment of readlneiu. Call

It ee« Milk
»4 Up. Mil

Duh bUrk B*p*«r 
1 it*. belUr
Cut avocado In half and 

remove seed. Scoop out balls 
with French ball cutter 
U»4 Vteaipoon meaiiur*.

Diet Deficiencies
Th* principal diet deficien­ 

cies are in two food groups  
the milk group and th* fruit 
and vegetable group*. Where 
dleta are below par, they often 
are low lu calcium, derived 
mainly from milk products.

They are also low In vita­ 
min C and vitamin A derived 
mainly from fruits and vege­ 
tables.

N-je-ss^ Your Best
,; Easter Meat Buy

Golden Roast CALIFORNIA TURKEY

KBIG/-0
Serving Los Angeles and

all Southern Culifo>'nia

Rifbt now, California, has the largest supply of tender turkeys in 
jean Thin means better price* and a better selection of aizua for 
your Easter shopping. So enjoy turkey, finest of festive meats, and 
tout while you serve Easter dinner. Tender, California turkey, high 
in protein and low in calories, is your Beet Easter Meat Buy._...._,

You'll wont to tervt cranberry tauet, too. to \ OC63fl 
remember OCEAN SPRAY, tht magic namt 
Hut auuiM you of quality in tutry eon,

for fre* redoes, Wilt* CALIFORNIA TURKEY PROMOTION ADVISORY BOARD
2t>36 Ust Otiv* Avenue, Fresno, California

WHEN YOU BUY WM-PACKS

ready diet

We're so sure you'll want that second Four-Pack of Borden's 
Ready Diet-we want you to have it FREE. What a chance to 
get both the Chocolate and Vanilla for the price of one!

Dairy-delicious flavor you can take anywhere, drink anytime, 

with the new no-refrigeration can. You've never dieted so 

delectably down to the weight your doctor suggests. So buy 

Borden's Ready Diet today . . . during this big FREE offer.


