TORRANCE HERALD

THURSDAY, JULY 26, 1962 5

Shrimp Sauce ;" SING ALONG
& from Ireland %3

1S g 29«2 Summer Salads Are

# Tastes ‘Best” | . .
in Tune with Today

In  Dublin, where extra
N { ¢ 5 | ge shrimp are Known a
p—— AT H R mbo prawns, the Red Bun

5 k ; % |Restaurant is_ internationally| It's a song to prepare and|juice; fold in cranberry sauce,

S [famous for its excellently pre-| a salad to set one singing—saving 4 berries for garnish.

pared and beautifully served this Summer Song Salad. Arrange melon rings on

oo Thick California cantaloupe Salad greens on individual

vings are centered with cot-| plates. Heap cottage cheese

tage cheese and crested with|into centers. Serve topped

a fluffy topping of lemon.| With cranberry, cream and

Heve arve the divections

for preparving both shimp
: flavored whipped cream and berries.
cranberry sauce, X

and sauce for prawn cock-
Leave off the salad greens

tail for eight or ten, ecach
s ; m N\ X
o and this can double as a des- .l una 1\0“'

serving to be placed on a

lettuce leaf laid on finely
sert. Or omit the whipped .
cream and you'll have an ex--B . I I “fyens
tremely low-calorie treat since lg 1( Ubtl_‘

SR

racked ice,
S8 The instructions translate) §
perfectly for California buftet| &
, half of an average California t
5 w= Do you Know that until
cantaloupe contains only 35 -
oy y pd VYUY about the turn of the last

service for ten. To serve four| s
to six at dinner, cut ingredi-|
£ to 10 calorie
century tunas had no com-
s mer value? They were not

ent quantities in half. |
First prepare 1 pounds|
P e A T U l’:""'"‘ considered edible and fisher
ect for a party luncheon e, who feund tunas on

fresh or frozen large shrimp
main dish or a gala dinner their lines returned them to

by bringing to a boil in water|
to cover with a little malt|
] vinegar, a pinch of allspice|
z | and 1 teaspoon salt. Shell,
S - 3 d devein and chill shrimp.

howeve
Summer Song Salad

i ad. 2
3 ' MRELENEIUSIEESEZ] RED BANK SAUCE | fra Bt the,ao : :
HIGHLIGHT A FANCY DINNER with Veal Viennese—veal cutlets served with | 1cup Best Foods Real May- |~ ‘s:m‘;:.;':"::::‘: D ;n:;:.dw::?:.'ll,:,,ln‘:c?.:clre“}::;
creamy, wellseasoned sauce. Excellent accompaniments for this entree might be hot but- | onnaise CANTALOUPE RINGS topped with cottage cheese cantaloupe | Pedro area. One packer, in
tered noodles sprinkled with poppy seed and slaw topped with green pepper rings. ! 2chopped hard<ooked eggs | and a whipped cream sauce with cranberries are served 1 cup whipping cream | an effort to keep his can-
{ 1tablespoon chopped parsley| yvjth ascorted crackers for a superior Summer Song Salad. s teaspoon salt nery operating, canned 700
S | 1tablespoon chopped fresh “ - ; | 114 teaspoons fresh cases of tuna and distribu-
- or frozen chives “lemon juice ted them to wholesalers
al lC I l tl CC Ol‘ltalns \ lllnnl:_l:;:::n chopped fresh 14 cap whole cranberry Repeat orders came in and
‘) 15 teaspoon Worcestershirve SANCS AL ALl

| Salad greens idly. Tunas are now one of
4,3:::,: fresh black pepper | & | pint cottage cheese the leading fish resources of

g ; X it Peants i the world.
Salt to tast 3 : | Cut cantaloupe into halves X
R l ;‘"‘ ".‘"- ‘.“ . Red Bankl @ i P T lland scoop out sceds. Cut 2, . Toam the.Oceans
preparing e( AnK| o B g of The tunas — yellowfin,

v R P aniilh b\ large rings from each half
l.\:muc any California family 2 n A ot sKipjack, albacore, bluefin
{has one big advantage m.m.ll ; and cut off rind. Chill rings.

[, ST b o i : v Whip cream, salt and lemon 04 the little tuna; and the
It's the. glamorous gravy VEAL VIENNESE jcream; heat, but do not hnn.!""‘(“re"‘(‘"““}’;l;c]":r "“;f‘ recipe. e . S i uullla-lizu-" fishes Il)lt:nllo and
for “Veal Viennese" that| 15 cup ripe olives {Stir in lemon juice and pour| 4 by TR Gk £ 5 . S {vellowtail, roam the oceans,
i ST 2 > 5 W, m " |Real Mayonnaise is available . X X
gives a distinctive flavor lift| g tablespoons butter or (over veal. Serve immediately. wherever grocery products!’ Specml Frostmg knowing no geographical

to this Continental-inspired margarine boundaries.

MaKes 6 servings.

R are sold. This will. dress up almost For tl é

main dish. 2 Ibs. thinly-sliced = - om an Irish friend who any cake or cup cakes, Thor- or that reason a tuna
After you cook the veal| veal cutlets 7 . < her native Dublin every ® | oughly cream 's cup (1 stick)| Fesearch meeting just held
cutlets, add to the drippings| 2 tablespoons flonr ‘T )'al) em. vear we know how this same| butter: gradually blend in. 1t La Jolla brought repre-
such palate perker-uppers as| 1 tablespoon instant I mavonnaise is coveted th cups sifted confectioners' su- sentatives from many . parts

ripe olive wedges, sour cream, minced onion

- of the globe.

A 2 Each time our friend takes gar, 1 teaspoon pure vanilla} " 5 S gtesturld v
chicken broth, white wine, in-| 14 teaspoon salt (4001 ("n.’ |ship from New York from six meXxtract and 1 tablespoon|; Pv" ?de""hlh mfl ‘?l;hil(!m-
stant minced onion, paprika| 1% teaspoon paprika Ito a dozen pints of Best Foods| = Imilk. When well blended, mhl”;:““‘:""f mcl"m".“”}‘ ":’h “‘""
and lemon juice. 1 cup chicken broth | Corn takes to cool, moistReal Mayonnaise & tucked 2 tablespoons powdered plain! 16808 enceavor. for,tie,una

Served over the parsely- 15 cup white wine or places where it stays fresher/into lug, as spec
i 3 aces ays < er lug , as special ladiaakis 5 of
garnished meat, this creamy | 13 cup additional broth and sweeter than if left in algifts for relatives and (rh-,mls.: !::)llwr:);::;:lulgo‘l‘o I;:flll'“:\(:: ‘:l'llel
sauce will bestir appetites in| 1 cup dairy sour cream rwarm room. Wrap the ears in|  Possibly the Red Bank Res. v . |danger of overfi -hl(;‘e
even the warmest weather. | 14 teaspoon lemon juice /damp towels and refrigerate/taurant can always find fresh IVORAR RN o — ] L i

{industry so that present high

[}

cocod, 's  tedspoon ground
cloves and 'z teaspoon ground

Excellent accompaniments| ¢ 7 . until cooking time saves. Here we ¢ g SWATZ G
ut olives into wedges. In L ng tme. tarragon leaves. Here we are r

for the entree might be hot!y “Jayoe ckillet, mcLh sLmlcr Totin’ it to a cookout spotipnot always so fortunate. Drink for Breakfast l ‘,”

buttered noodles sprinkled =laway from home is easy. Have, But ' teaspoon of the

and cook veal slowly for 5 This could well become a

with poppy seed and a slaw|yo 6 minutes on each side, or COFN ready for cooking, in the/crumbled or ground dried

\ breakfast-time favorite with 7W/
salad}OPDCd with green pep-|,nil golden brown. hu.;k{ orl sealed in heavy|leaves can be substituted. (its goodly supply of milk,
er rings. | weight alumi il. | e Ol b - v g y WA 4
’,'_,‘f,v”"*“, 37 AR o R amov el et heated eig iluminum foil | More can be added, if de- honey and vitamin C: To 1%

Wrap in a damp towel and|sired, but with dried tarra- cups cold milk gradually beat-

iserving platter and keep AT cotl , A S P 5
3 g8 I Piplace in a food chest, bucket/gon it's best to start with a Si Bt lin 16 cup orange juice, 1 to 2|

o {warm. Stir flour into skillet T 5 | vl L |
Fl l“_t Ham et anToRionN sl jor u(_hm container along with|small quantity. |8 T . s tablespoons California honey
) |drippings; add onion, salt and|phjocks of ice. Be sure to keep|——————— S and 2 drops pure vanilla.

| paprika. |corn out of melting ice | SAFE DRIVING for Contmental Baking (';.unpnnv
s . | Dairving arges , f A Poss; In’a p e
l\llake FlaVOI' Gradually pour in chicken| Dalrying is:the largest shl. is a record to be rewarded. Here Chief of Police Anderson | Loss; inian egg, 1f, Yo, wangj

‘ v 7 gle source of farm income in S 4 2 it to become a complete beak-|
broth and wine, stirring untill o not freeze lettuce, cel-|the United States, involving| of Beverly Hills, left, presents Hamilton gold watch to |priqr

COHl])aIIIOIIS gxreqtckens lery, raw tomatoes or carrotsabout onefifth of our agricul- Mario Zappala

LOHMANN'S
_ U BEET BALLS

3 x 13 Blenders or electric|
a ten year Safe Driving Award. Kirby |heaters are wonderful - for!

Stir_in olives and sour'as they lose their crispness. {tural economy. Williams, right, sales manager looks on with pride. |this. | Sold at leading gracery stores.
A tossed vegetable salad TR = YA TR S SR A —_—
and cooling beverage are the NEW IN LOS q N‘ : ELES 3 s ... a brand-new service! We'll help you and your Los Angeles
only extras you need to pre- AN . 3 . Y B X
pare when you serve Fruited : i neighbors exchange your best recipes! Here's how: Send us your
Ham-Yam Bake. i

favorite recipes for salads, sauces, dressings, dips, hot dishes, etc,
—any delicious way you use Best Foods® Mayonnaise.

This main-dish combination|
of ham, yams and fresh nec-

tarines baked in a sweet-sour BeSt FOO(‘S gOOd neighbor “ ;‘

IN EXCHANGE, we'll send you recipes we've collected from
your neighbors. Treasured recipes—to delight your family and
B\ cnhance your reputation as a “great cook.” Join the Exchange
today! Mail your recipes with your name and address to:
Best Foods Recipe Exchange, Box 36, Los Angeles 51, Calif.

sauce carries the main load of
a summer’s menu in distine-

L]
tive flavor fashion. r h (1)
ifAshion’s | recipe exchange
HAM-YAM BAKE

2 1b, slice precooked ham
Whole cloves

6 medium-size cooked yams |
2 cups fresh nectarine |

slices

1 ths, cornstarch

14 tsp, dry mustard

14 cup brown sugar, packed |
2 tbs, vinegar i

YOUR LoN

il UR 1 BEACH,
1 cup water CALIFORNIA NEIGHBOS

. LIGHBOR -
1% cup currant jelly JEANETTE L. gspip "

Stud ham with cloves. Peel
yams and cut into quarters.
Arrange with ham in shallow
baking dish, Top with nec-
tarines.

Combine remaining ingredi-
ents in saucepan and simmer MK, JOIIN AX
about 10 minutes, stirring con- YOUR CLAREMONT.
stantly, {

Pour over ham and bake at|
350 degrees about 45 minutes,
sting with sauce.

[B1G STARS!

i BARDS!
BIGBUYS Y |

P, RLANCHARD. JR.
N NEIGHBOR FROM
MARINO, CALIFORNIA

DIP ORIENTALE

1 (6)4-0z.) can crab meat

1 (5-0z.) can water chestnuts,
chopped fine

1 cup Best Foods Real Mayonnaise

2 teaspoons chopped chives

INDEPENDENT 1 teaspoon soy sauce
GARAGE OWNERS i Combine allingredients, Chill to blend
OCIATION ! flavors. Serve with assorted crackers.
ASS
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FOR AUTO REPAIRS
STY!
HONE INTEGRITY!
1300 Mombers In Celifornla

Best Foods is real mayonnaise . . .
light, delicate, creamy.

Radio Catalina (
Dial 740
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