mn  harvest
. Make this layered salad to
be enjoved whether the with apples
weather is hot or cold

A
LAYERED TOMATO SALAD 13y

0se ava

2 cups sieved cottage R are favored wit
cheese I crisp, juiey fla
1/3 cup minced chives r apple aroma

1 tsp. salt B, C Macs™ are
s tsp. paprika pur

1 ths, unflav is unsurpassed for eat
4 cup cold water They are equally del
1y cup hot milk
Blend

*, their distinctive fla

year's crop

ies; L milk iy markets through ¥

Add to cottage ¢ p
ring to Illvu Turn mixture

.An Apple for Teacher|
5 More Than Fall Song

market bins are

umbia  MeIntosh Sprinkle with brown sugar.

» apple. Their

cooked dishes as The

v retain
vor and APPLE CRISP
2V cups Mclntosh apple
which is slices
‘ebruarv.| ' cup light brown sugar,

'r than last year's big

ne—even though sizes are 4 tsp. salt
Ox5x3-inch loaf pan whichigma Quality and color & tsp. ground cinnamon
I en rinsed in cold water. | 5,6 excellent 1 tsp. grated lemon rind
Chill until set Try them all wayg but con- II ths, lemon juice
TOMATO ASPIC LAYER  sider the suggestions today § cup Wtiee
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is  here 1 pkg. sansage links
heaped 1 ths, water

Core and slice apples. Saute
ilable, in butter until almost tender.

hhus for Add water to sausages in
vor and another skillet. Simmer sever-
al minutes or until done
an all Drain off excess fat; add
quality squsages to apples. Heat to
INg raw. gether for 2 or 3 minutes.
iclous inf - garve hot for breakfast

firmly packed

Ty cup light brown sagar,

? ; 8
e b vl FRIED APPLES flrsly pcked
SPAGHETTI PRONTO IS dish w « 1 branch celery, sliced 3 McIntosh apples 1'; cups bran and prune
feeding a hungry brood sauce, blende ¢ cloves 2 ths, butter or magarine : 1kes (cereal)
hearty food a natural for C ia tastes, With t 6 peppercorns 2 ths. brown sugar Cream or vanilla fcp THE GOOD \Nﬂ\l A from McIntosh reds spells time
bread and a sin t dessert, you are in busines 1 bayleaf cream (optional) pple « * from these icy bea .
Y 1 tsp. salt uice. Soak gelatine it Mix apples w ,|.‘,x r pr
THI \ ARI ON 1 ths, lemon juice cold water for 5 minutes. Add brown sugar, salt nnan ple cris ith eream
« cup cold water to tomato juice and stir . nd and lemon ju
1 ths, unflavored gelatine 10 dissolve. Cool. et a Witk BAl the cew xture.for 90 minutes or until apples
Combine tomato juice, on-| Pour cooled mixture on Blend butter with % cup Add remaining anple n e ot done. Uncover |
5 " celery, cloves, pepper-\molded cottage cheese layer. brown sugar. Add cereal and A¢¢ remaining ] o t done. Uncove
On]a O au corns, and bay leaf and sim-|Chill until tomato layer is set. mix well ture; top with remaining ce-'bake 15 minutes longer
mer 10 minutes Unmold and cut in thin slices Place half apple mixture in real mixture Serve warm or cool with
Strain an add salt and'Garnish with watercress 1'%5-quart baking dish. Cover, Cover. Bake at 175 degrees ice cream. Makes 6 servings,

Hearty California Fare

T good bread « < d a simple 15 1b, uncooked spaghetti
hearty dishe ve been al it desse e in busi 'y cup water
< € n oil ute celery, onion

SPAGHETTI PRONTO arrot, garlic and parsley
" " ( e egg | i g Ay
! L >~
\ s " e
T ‘ .
€ i ( !
este
\ Make sauce,
g 2 ths, olive oll
“ e ke s cup finely diced celery |
. . U0 cup chopped
I medium carrot, grated Tonight, spark a stew with zesty tomato
b . ¢ pes 1 clove garlic, minced sauce born here in the West for Western
P2t L : 2 the. chopped paraley tastes— DeL M Tomato S
n € Yo tsp. each vosemary and 7 ONTE lomato Sauce.
vith oregano For nearly 50 years, it's been such a
na s bay leat California favorite thlt recnpu bued
2 cans  (8o0z. each) DEL

on richly si d,

Der MonTe Tomato Sauce have helped
to make our Western ways with food
famous far and wide.

Why trust your reputation as a good
cook to any other brand? You know
you can depend on DeL MoNTE® Brand
Tomato Sauce. Buy several cans today.
P.S. Want 18 good recipes with the flavor of
the West? Write to Mary Wise, Der. MoxTs
Tomato Sauce, P.O. Box 18, Los Angeles 51,
California, for your free recipe cards.

MONTE Tomato Sauce
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ARE HERE! |

Mother Nature puts extra flavor, extra

juicy goodness into these crisp mountain

grown apples from Canada. You're sure
to like top quality, all purpose
B.C. McIntosh Reds. .. the one apple
that’s best for every apple use. Buy a
bag today, and try them in this

apple pie for dinner tonight,

B.C. APPLE PIE
Pastry for 9-inch pie:

7 cups thinly sliced B, C. apples
1 cup sugar
1 tablespoon butter

Prepare pastry. Wipe, quarter, core, peel butter. Cover with top crust. Place pie on
and slice apples, then measure. Arrange lowest rack in oven pre-heated to 450
apples in layers in pastry-lined deep degrees F, (very hot oven), Bake for 10
9-nch pie plate. Sprinkle each layer with minutes, then reduce oven temperature
sugar, Dot top layer with small pieces of to 350 degrees F. (moderate oven) and
bake for 30 to 35 minutes longer, Deli
clous served warm or cold,
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with the flavor of the West

STEW_ROMANO

2 shices bacon, diced 1 can (8 o2.) DEL MONTE
2108, very lean bee!, Tomato Sauce

cut in 1%4-in. cubes 1 Thep. red wine vinagar
1 tap. salt 4 or 5 pared medium
4 tp. each, pepper potatoes, cut in haif

and matjoram 4 pared carvots, quartered
1 clove garlic, minced 3, cup coarsely shead
1 3mail onion, diced calery
1% cups broth or water Yy cup npe slives

In heavy skillet or Dutch oven, gently fry
bacon till it begins to curl. Add beef,
sprinkle with salt, pepper, marjoram;
brown on all sides. When nearly brown,
add garlic and onion; cook until richly
browned. Stir in broth, tomato sauce, vin-
egar, Cover; simmer 114 hours. Add pota-
toes, carrols, celery (and a bit of water, if
needed). Cover; cook until tender, 20-30
min. Just before serving, add olives; salt
if needed. Serves 4-5.

Del Monte Tomato Sauce
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