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¥ sour cream
“~zi1w§ nity for fresh
1sands of Cali

omemakers have dis

atfy

refreshiment  when
with a pot of hot
te or a pitcher of very

evening

served

I\\wnmrnm\g with this
delectable combination and
trying a dozen vecipes, we
vote these the most Hkely
to please all comers,

Try toping poached fresh
car halves with dairy sour

pear halves are

by simmering gently
© water or

in orange

uice. ( inkling
of sliver peanut
halves and = m un

the broiler for a {

BROILED PEAR HALVES topped with dairy sour
cream and nuts of vour choice prove again that fresh pears
and these go-withs have a natural affinity for each other
They are ideal for | snacking when served
with stea

—-l‘hw a m»m\d of sour
cream on a dessert plate.
Spread one pear half on cut
side with sour cream,

Put pear

ale evening

ming hot chocolate another half

b together with it to form

. . “whele” pear. Stand up-
Chicken Marinade Ham on Rye HEMt _on sear .cream.
Season 1 qt. vogurt with % Try this dressup for a Garnish with shaved chocos

cup lemon juice, 1 the each “hamoniye Cut a well late and mint leaves,

salt and coriander, plus a gen- ripened avocado lengthwise ~Place 3 or 4 ‘z‘ irters of
erous dash of dried ground in halves, Remove seed and pears upright in glazs sherbet
chili peppers and anise skin and mash or sieve fruit. dish, Spoon sour cream in
te disjointed chicken Stir in one teaspoon EACH center of pears Place a spoon-

with the marinade. Cov- lemon juice and instant ful of strawberry or raspherry
ghtly and ate O minced onion., a dash of Jam in center of sour cream.
efriger Drain Tabasco and salt and peppe —Serve  poached

prars,

rush chicken with to taste Hightly tinted with a pink
vegetable ol and roast as« Spread generously on baked  pepermint syrap, in a shers |
usual in 375 degree oven about or boiled ham. Put in sand bet dish catside up. Spoon
1 wich of rye bread
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toward the purchase of
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NEW GOLD-N-SWEET

safflower . safflower
margarine  salad/cooking oil

NEW GOLD-N.-SWEET MARGARINE
is an honest-to-goodness safflower mar-
garine,..not a blend of saffiower and
other less costly oils. The only oil in
Gold-N-Sweet is 100% saffiower—the
finest money can buy. As for flavor, every
pat of Gold-N-Sweet is so delicious, so
smooth-spreading, it would be your fav-
orite even if it weren't highest in poly
unsaturates, And it is!

NEW GOLD-N-SWEET SAFFLOWER OIL
Sensational in salads! Fabulous for fry-
ing and baking. Ultra-light and delicate
to enhance but never mask the flavor of
other foods. Bonus: Highest of all oils
ia poly-unsaturates,

ON 1 POUND GOLD-N-SWEET SAFFLOWER MARGARINE
OR 1 BOTTLE GOLD-N-SWEET SAFFLOWER SALAD OIL

(either regular or large size)
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Sour Cream

Appan as Happy Pair

has a

and sour cream
are ideal. easyaodo
desserts  for following a
hearty meal: good, too, as late

i e

Who says there is )m(hm;z
new under the sun? This
doesn’t apply to the baking
{ndustry or in particular] the
bakers of Wonder Bread.

They have made a bread so
tender, so creamy-smooth in
texture that it has no holes
This makes it especially “fine
for sandwiches; for (fillings
stay “filled.”

Use it for these double deck-

pear and top with a sprink-
ling of crushed peppermint |
umd). H

ers.

CRARB DOUBLE DECKERS
For each sandwich, lightly

toast 3 slices of new Wonder

Soft Whirled bread. Spread

each toast slice lightly with

butter or margarine,
Cover bottom slice

SUGAR COORIES

31, cups sifted flour o

by s ously with crab salad and add
W :-':. :‘:‘!‘l‘m‘ " 3 a leaf of lettuce. Add second
l‘n s‘ ‘(*tnnamnu slice of toast, spread with
] «n'l: hatter or margavine Thousand lsland dressing

Cover with thin tomato slices

13 o
14 caps sagar and Swiss cheese,

2 e
Cinnamon sugar
Walnut halves
Candied chervies, cut in half

(Ch}p Coupon

Sift together flour, baking
toda, salt and cinnamon. § all(l Rede(’lll
butter and sugar &8 o
ther until fluffy Add § One pound of Gold-N-
eges, one at a time, beating!

Sweet margarine or one
hottle (either size) of Gold-
N-Sweet ol is yours at 10
cents saving when you clip
the coupon on this page and
offer it to your grocer at
the time of purchase.

Clip and redeem this
coupon for either produoct
made with safflower oil, the
poly-unsaturated fat,

well after each addition g
Add dry ingredients and
mix well. Cover and chill
{Shape dough into oneinch
balls and roll In cinnamon
sugar (add about 1 t=p. <l

namon to s ogp sugar).
FPress walnut or cherry half
on top of each ball, Bake at
375 degrees for 12 to 15 min
utes, Makes about 5 dozen.

SANDWICHES STAY FILLED when vou use new
Wonder Soft Whirled bread for the housing. Try this new |

bread made by a special process which makes it have
smooth texture with no holes. Crab salad filling makes
these double deckers a good accompaniment for jellied
| \cgﬂahl»- «Mad Serve th«'m (nr \mlr xth hmixe lum hmn

bt sy

R

and Pears New Today7 Soft it Whirled BLciad

tof spice

{hour),
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Top with third toast sli
buttered side down, Cut e,)
i triangles and place on skew-
ers. Serve with vegetable
gelatin mold. Top with sour
¢ream and chopped chives or
seallion tops.

Be On (,uaul'

On Guard is the new autos
matic toilet bowl cleaner
which fits any water tank in
5 seconds

It is designed to
stains, hard water rings, cals
clum deposits; it deodorizes
with a refreshing hint of ever-
green: it is safe for children
and pets as well as for plumb-
ing and septic tanks,

On Guard, which is so easy
to install fin any water tank,
keeps the bowl sparkling
clean and fresh automatically
24 hours every day,

One container which costs
78 cents lasts 4 to 6 weeks,
This product, developed by
The National Sano-Meter Cor-
poration, is available at your
grocers,

prevent

’Whipped Apple Butter

A fluffy toping for glorify-
ing hot gingerbread or a plece
cake, Thoroughly
chill 243 eup ( 1 small can)
evaporated milk; whip until it
holds a peak. Lightly fold in
blespoons apple butter,
Refrigerate until ready 1o
erve (preferably within the

-
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CONVENTIONAL BREAD

' Wonder's ingredients are whirled, spun

and blended by a special process. causes no waste!

No holes~no jelly, jam or catsup drips
on tablecloths or children's clothes.

Wonder “Soft Whirled"

Perfect texture = creamy smooth!

l ei962. €O L BAKING € Y. b 4

S

| To Prove the WONDERFUL Difference
in WONDER, 'Soft Whirled' Bread...

ONE LOOK IS ENOUGH

New tender crult.‘tno! Needs no trimming,

L& SEE FEEL TASTE

the difference

Bread contains vita.




