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Frozer Salad Comes to Party Bedecked
This frozen vegetable salad with its built-in dress- —
ing will enhance your reputation as a talented faith i Gt AL =)
hostess. ! !
It is ideal for busy summer days for it can be .
\ prepared the day before the party. Plan it to serve L 2
10 to 12, 3¢
FROZEN VEGETABLE SALAD
2 tablespoons sugar
2 envelopes unflavored gelatine
113 teaspoons dry mustard
1'4 teaspoons salt
1 10-ounce can condensed tomato soup
1 cup milk
1 cup mayonnaise
2 tablespoons preparved horseradish
2 cups chopped cucumber
13 cup chopped green pepper
1 cup chopped celery
14 cup chopped parsley
1 tablespoon chopped onion
1 cup heavy cream, whipped
Salad greens
Mix sugar, gelatine, mustard and salt. Combine
tomato soup and milk; heat. Add gelatine mixture;
cook over low heat, stirring constantly, until gelatine
. dissolves.
e oo e : Cool; fold in mayonnaise, horseradish, vegetables
CHEDDAR AND PARMESAN cheese make Tuna Neapolitan an Italian-Ameri- and whipped cream. Pour into 2 refrigerator trays THIS FROZEN VEGETABLE Salad is planned for party pleasure. The
i can casserole high in protein and low in cost. Serve it to your family in celebration of and freeze firm. Cut into wedge-shaped pieces and recipe makes ten to twelve servings, can be made in advance, ready to be
June-Is-Dairy-Month, To complete the meal, add freshly tossed green salad, havd-crusted serve on crisp salad greens. prettied up with crisp greens and choice garnishes at the time of serving.
’i Y - buttered garlic bread and milk. = =
L 3 Buttermilk Blend |Souffle Amadine Oldest Food |Brighten Cream Soups|Avocado Meat Spread
T\X}O \X]ORLDS Try a blending of chillc(l‘I Spark up a cheese souffle] Milk is one of mankind's| During the summer months,| As a delectable “sauce-
‘ buttermilk with grape, pine-|;‘°’“ time the l‘,‘.‘"“ come 10| o1dest known foods, with rec.|more and more homemakers|q,.oaq” for burgers or meat
% . . . apple, or tomato juice for a| uncheon. Fold % cup toasted ords showing that cows wer are serving nutritlous c:mncd‘ln,‘r mash a California av
i slivered almonds into the|OTYs § g that cows were|yng homemade cream soups| o' ' o } %
thirst-quenching, revitalizing souffle mixture at the same|milked as long ago as 9000|chilled. But, be they served|cado with a fork and blend
Olns C v-v ln IS summer drink. The tang Wm’llmc you fold in beaten egg|B. C. The word “milk” is de-|hot or cold, spooners and sip-|in a dash Tabasco, prepared
really tempt you. Or - add a|whites, Sprinkle each serving|rived from the Sanskrit|pers will react in the affirm:|horseradish and lemon juice.
dash of seasoned salt or just/with either slivered or sliced|“jrjati” which described the|ative to the addition of a|Spread on meat just before
t H D . M h salt and pepper to buttermilk.|almonds. action of milking. smidgeon of ginger or curry.lserving.
; Foods from Italy inspire Cheddar cheese which is | Layer green beans over
this Tuna Neapolitan, a cas-| a favorite of Americans, |noodles. Place flaked tuna
serole dish that combines the| takes its name from Ched- |over green beans and pour| .
best of the old world and the| dar, England, where it orl- |cheese sauce over all, Make blg
new. ginated. Parmesan cheese, | Decorate top of casserole

Flat noodles, Parmesan | a native of Parma, Italy, is |with remaining noodle mix-
cheese, tomatoes, red on- | the hardest of all cheeses [ture .Heat for 20 to 30 min-
jons, pimiento and a rich, [ and is almost always grated |utes in 350 degree oven.
spicy sauce all reflect the | or shredded.

Italian  influenc Green Bes;des being good, these .
beans, tuna, Cheddar cheese [two cheeses add nutrition by F - F r H

and ;nu!lu:oums lend the [supplying protein, calcium, 'ul’t 0 en
American touch, |vitamin A and riboflavin—all I 4 61), !

Cheese, a favorite dairy|at an economical price. S (),Ilt(’.Oll.s
food, plays an important role TUNA NEAPOLITAN ; A s
in this long month of June:| 1 (4-0z) can sliced mush. V . I o
is-Dairy-Month ccle(\;rnllm:l. rooms [ ourts llnb
Parmesan meets Cheddar an 14 cu With egg lentiful i

p chopped onlons eggs a plentiful item,

they add a zest to the basic > budget -minded homemakers
sauce for this casserole made| * cup butter ¥

will find ways to use them for
with evaporated milk, another| 2 tbs. flour every meal. Their value as

money eating
ice cream!

"

"‘ { dairy celebrant. 14 tsp, each salt and pepper|nutritious food is known by
B - e —— udtap. cucl:aﬁrllo salt and ;)lllu \vho' l}nz"gl the hrelgponsl.
ry mus ility of feeding their fam-
‘) ') o Make a BuCk! 14 tsp. chill powder lll'c;‘s. " e
offers a cool| 1% cup evaporated milk ry this recipe for brea
lulr(nl;:{etr fo‘:?.dl 2 cups shredded Cheddar  |PUdIng as suggested by the
Make a buck eating ice cheese Egg Council of .Cn"fﬂf‘nln.
cream sundaes. 2 tbs, chopped pimiento ~ BREAD-PUDDING
This is how. Buy any four| 8oz pkg. broad egg noodles,| Y& cup raising
flavors of Kraft's sauces and cooked 14 cup white raising
toppings. Send in the labels 115 cups tomatoes 15 cup currants
and in return you will receive| % cup grated Parmesan 8 rusks
1.00. cheese 4 ogg yolks
Hot weather and ice cream| 1 pkg. frozen French-style 14 cup dark brown sugar
prid with toppings Is a favored va- green beans, cooked 1 pint milk, scalded
cation pastime and when it| 2 (7-0z.) cans tuna, drained| 4 egg whites, beaten
} pays you money it's a honey! and flaked 2 tbs, butter
/ Use the mailin order form| Liquor from dralned mush| Soak ralsins and currants
on this page now to get your rooms in bolling water to plump.
i S, Drain mushrooms and set|Place rusks, egg yolks and

aside liquor. In saucepan|sugar in large mixing bowl.
saute mushrooms and onion|Pour in scalded milk and let

L X THe

o a in butter, Blend in flour and|it soak into rusks.
Pelha])s lt S seasonings. Slowly add evap-| Work with fork until rusks
‘ orated milk, stirring until/form smooth paste. Drain
the ‘v ater. sauce 15 smooth and thick.|raisins and currants and fold
ened., In egg whites, together with

It your children refuse to|— xq4q liquor from mush-|rusk paste.
drink_nonfat dry milk, they|;ooms, Cheddar cheese and pi:| Rub nielon-shaped pudding
may have a legitimate com-mjento, Stir until cheese melts|mold heavily with butter,
| plaint; the type of water used(;ny gauce is well blended. [Transfer mixture to mold to
\ to reconstitute it can change| \jjx together noodles, to-|%-inch of top. Cover,
| the taste. matoes and Parmesan cheese.| Place in pan with hot water
¢ Even though your water |place  three-fourths mnoodleup to 1-inch rim of mold and
supply Is approved for [mixture in bottom of 3-<quart{steam for 2 hours. Invert on
drinking, It may contain |oagearge, platter. Serves 6.
minerals, This may not altar

the flavor right away but it g
may after the milk has been 770“! ,40«:(45(6 /
refrigerated a fow days, THE FINEST BROWN ¢
The Texas Agricultural Ex-| R
periment Station has studies
to show how water caused off-
flavors in reconstituted  dry
milk. The flavors developed
‘ in from 3 to 6 days; a medl-
. cinal taste ln‘one mlul "\]r}egi
tation” flavor in another, Bot
results came from the taste AT
of o Test Thing To D. Fresd Dadly
'he Best Thing To Do . . ) )
So if your cl\lldh-n find the FROM LOCAL RANCHES
water you use makes the re.|

constituted milk taste rancld(ffe Buy any 4 Kraft Toppings-

or musty, heat the water be.

| —

The
fore mixing it with the milk e
l)O\:)‘ll-tll;lne reconstituted milk Q“al.ty C“nstl’“ctol‘ send ln the labels
' e e e i ol Series get back $1.00 with the

taste much better and keep

longer than it would other.
‘ wise,

Don't reconstitute more|

A Guide for Home Buyers

Week End Reports on the Best Built Home Yalues
in Southern California

order blank below!

% milk than you can use in 3
— & or 4 days but make it up Listen for Them
| several hours before serving 4
q alnd refrigerate it until serving Fridays — Saturdays — Sundays R e e e s A - —
time,
¢ A

KB IQ How's this for making & buck! Just send us the back

on labels from the jars of 4 different Kraft Toppings (since there

104.3 on your FM dial are 5o many flavors to choose from, you can't go wrong). We

a presentation of the send you back $1.00—and you get to enjoy the toppings on

Southern California ‘ \ your ice cream to boot. So why hesitate? Make a buck eating
I

Cost and Content
The budget-wise shopper
knows that nonfat dry milk
is economical, It costs about|
half as much per quart as|
ordinary milk,

Packaged in aiv-tight con.
tainers, flavor and instant.
mixing qaulities are pre.
served, Nonfat milk con.
tains about half the calories
of whole milk because the
fat has been removed.

However, it contains the B
vitamins, proteins, caleium
an shosphorus  of  whole!
mitk, When you put the water

USE THIS MAIL-IN ORDER FORM NOW
TO GET YOUR $1.00

Kraft Toppings Refund Offer
Box 744
Chicago 117, Illinols
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Please send me $1,00. I am enclosing 4 zip-off back labels from 4 different =
|

|

|

|

|

|

|

P g 1 ice cream sundaes! Try it—it's easy.
lastering Institute, Inc. Limit of 4 labels to any one customer—and each label
In the interests of good construction

e must be from a different flavor.

“KNOCK ON THE WALL"

flavors of Kralt Toppings.
NAME

(pleass priat)

ADDRESS

Delicious New Kraft Toppings—try 'em alll
Pineapple Topping Strawberry Topping Peach Topping
Butterscotch Topping  Chocolate Caramel Sauce
Vanilla Caramel Sauce Walnut Topping Chocolate Syrup

cIry el L .. ZONE B DA s
This offer expires December 31, 1962, and is good throughout the United
States only. Void where prohibited, taxed or restricted,
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i i Be sure it's |
back into it, you have a high- i
ly nourishing food for driukA{ L Genuine Lath and Plaster ; I l
ing and cooking, , P R PNA OB T O OB
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