NEXT TIME YOU are presiding over a hungry brood, serve hearty spaghetti and
meat balls with the zest of tomato sauce. With a green salad, French bread and a simple

fruit dessert, you are in business.

Tomato Sauce Featured
in California Favorites

For a long time, tomatolac
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sauce and good hearty dishes so often feature tomato sauce
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mous in California and it'sim
not hard to sce why.
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Spring Seafoods Offer
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Among several definitions,the tray pack of softshell al-in the vegetable bin or re-

:,hrnl. there would seem 0 [jnform  us they
y:u: 'I;:lr: .:'.'.,:Ih;‘:::d,; ’.'::‘ \‘l!‘,:'l“““h 4 natural process "“Assocluunn whose seafoods of|
are the dodt-yourself type, | S 1(!_10 month include barracuda,
you can blanch or roast or | Vegetables use oxygen [fillet of sole, halibut, lnh~l(‘l':
alt¥e Your Bw: from the air and release |and rex sole.

carbon dioxide, water and
heat. This cycle of nature |
changes the food value of | barracuda catch month, so
fresh produce constantly, | there should be an ample

You would find very few
food connoisseurs failing to
rank almonds as a delicacy
under this definition. Al
monds are a choice nut — the, For blanchi o
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!|They are pucked unblanched However, it is advisable to|

Over the years, April has |
been the peak Callfornin

whole, roasted diced ana| 1ay flat sides down and “"“j' breakdown {remove the skin and wipe the
toasted slivered for your eat-| €Ut Into thin slivers, For | Fresh vegetables will re- (flesh thoroughly before cook-
{2 ing and cooking convenience, roasting, use a teaspoon of ! tain their food value for a ling since there is a layer of|

butter or garine per | limited storage time when [strong-flavored oil
cup of meats; roast 15 to 20 | the temperature is around skin and flesh,
minutes in a slow oven, | 32 degrees, There are ex- Because barracuda is an
stirring frequently, ceptions:  green beans, cue ;;.":'.:’llh. it hhhl'-llrl- hm:lllﬂk
o , poached or grille
Salt some for out-of-hand cumbers, - eggplant; : winter ! '; o l"‘
| squash, sweet potatoes and | Tather than fried. Use of
eating and save the rest for| ¢ ! ! + dry whit
b | tomatoes prefer a tempera. | lemon Juice or dry white
8. ture of 45 to 50 degrees. wine while cooking brings
T R R | out the best flavor.

between|
A relatively new and in-

creasingly popular proces-
sing style to look for in tins
on grocery shelves is
known as smokehouse cocks
tail almonds—like no other
almonds you ever tasted.

Cellophane bags are also tis a wise consumer who| "y
o v connaise Many Southern Californians
used for packaging almonds—| "q“'_'l parts, 93 MAYONAS® purchases  fresh vegetables are discovering that salmon
softshell plus sliced naturalfand crabnerry sauce create a frequently and retains the|is not only fine when cooked
and unblanched and blanched|party pink topping for your/food valies by maintain s

whole, In addition, there is|favorite fruit salad. good storage temperature,
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\smoked. Smoked salmon |is

that Webster lists for the monds, Xl'ig(‘r;mn. A wide varlety of seafoods :
¢ |word delicacy is this PIthY| gowever you prefer |.|l’1|;'l|lll.(.\lﬂl.‘"f :,‘];“‘lel;;::: jli:lrnzvn and smoked for
@ one: A cholce food. .

! age, or

Intcrcstmg Varlety

wailable in the delicatessen

will be available fresh, fresh|departments of most markets:
our|thin sliced in packages, ideal
. jcity this month, according to|for sandwiches, canapes or
are goinggouthern California Fisheries' scrambled with eggs.

Another variety, barbe-

cued smoked salmon, is
ready to eat from the pack-
may be served
steamed or hoiled in the
bag.

The frozen California spiny
lobster available is already
cooked. A delicious way of
serving is stuffed and broiled,
Split the lobster in half, Clean
it or have it done at the mar-
ket for you.

Fill this cavity with pre-
pared poultry dressing,
mixed according to direce
tions on package to which
you have added lemon juice
and a little grated Pare
mesan cheese,

Brush lobster meat and
dressing with butter and
sprinkle with salt, pepper and
paprika. Broil 4 to 6 inches
from source of heat for 5
minutes or until lightly
browned.

Combine melted butter and

Ing fresh but is equally delicious/lemon juice and serve with

lobster.

and simmer, covered, about
40 minutes,

Cook spaghetti as package
directs; drain well. Put spa-

For over 50 years, Westernjover a really hungry brood,

homemakers have had ajtr;
ready-prepared sauce avail-
able that offers the good fla-
vor combination of tomatoes
and spices to suit special ap-
petites for a good zesty food.

No wonder our own Western

y fixing a hearty favorite
like spughetti and meat balls
with the zest of tomato sauce.
With a green salad, French
bread and a simple fruit des-
sert, you're in business.

ing|ghettl in serving bowl; pour

sauce over it; top with meat
balls.

PORK CUTS OFFER
ECONOMY MEALS

) HOGRIY

SPAGHETTI PRONTO
1 1b. lean ground beel

1 egg plus 1 ths, water
1 cup soft bread crumbs
2 tbs. Parmesan cheese
1 tsp. seasoned salt

concoctions as well as our

did y6u know

Treat your family to a meal
of excellent flavor and boun-
tiful nutrition at economical
prices. Serve pork shoulder
steaks, suggests the Ameri-
can Meat Institute.

with the flavor of the West

14 tsp. pepper Pork . Shidid - STEW_ROMANO
| Blend these ingredients|oiomty rolitod o ook Shoe Tonight, spark a stew with zesty tomato 2 Mlices bacon, diced 1 can (8 o2.) DEL MONTE
| - closely related to pork chops, 3 . T Sevcs
well. Using rounded table-(gimilar in f!avor, texture and sauce born here in the West for Western 210, very loan baet, omate
L] |spoonfuls, shape into 16 balls.| cookery methods to chops, tastes—Dgr, MonTe Tomato Sauce. cutin 1i4vin, cubes 1 Thep. red wine vineger
— that the. average adult|Make sauce, shoulder steaks are almost : TP 1tsp. it 4 or § pared medium
weight in the United States| 2 ¢, olive oll always lower in price, For nearly 50 years, it's been such a 14 t9p. each, pepper potatons, cut in halt
Is about 15 pounds above the| 14 cap finely diced celery | The economy of the shoul- California favorite that recipes based « X L ovns, 4 pared carrets, quartered
weight that corresponds with| 15 cup chopped omion der steaks is part of the law on richly simmered, uniquely seasoned l'"-""‘“ % cup coarsaly sliced
JRUDUR. fealtltrecords? 1 medium carrot, grated [0f supply and demand. Fewer Dzt MoNTE Tomato Sauce have helped ey -
® 1 clove garlic, mincea |homemakers know about pork pe 1% cups broth or water 4 cup ripe olives

steaks and therefore choose
the steaks
than chops.

to make our Western ways with food
famous far and wide.

Why trust your reputation as a good

2 ths. chopped parsicy
1§ tsp. EACH rosemary
and oregano

= that since 1058 domestic
production of blue mold
cheese increased about five

less frequently In heavy skillet or Dutch oven, gently fry

bacon till it begins to curl. Add beef,

e, x ! 3 x sprinkle with salt, pepper, marjoram;
Y0 pauncy goumly tle| “ 1 bay ledt AR Steriss Dlada pobo, cook to any other brand? You know brown on all sides. nearly brown,
??.3,"\.‘-’.‘.“.‘“'.«“'RS;JT,',Z",'."“'; Ay ('ﬂ' el round bone and boneless, you can depend on DeL MoNTE® Brand add garlic and onion; cook until richly
rate “of about one million MONTE Tomato Sauce | The blade bone and bone-

Tomato Sauce, Buy several cans today.

P.S. Want 18 good recipes with the flavor of
the West? Write to Mary Wise, DiL MonTe
Tomato Sauce, PO, Box 18, Los Angeles 51,
California, for your free recipe cards.

browned. Stir in broth, tomato sauce, vin-
egar, Cover; simmer 114 hours. Add pota-
toes, carrots, 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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14 cup water
14 1b, uncooked spaghetti

pounds per year? less shoulder steaks are cut
: from the Boston butt, which

& s a square or triangular
—that in 1015 in the United| In oll, saute celery, onion,|yioce of meat from the upper

States one baby out of every[carrot, garlic and parsley|jaie of the shoulder.
10 born alive died before jts|until tender. b}h_‘ in _romnln!ngl The round bone shoulder
first birthday? Fewer mlnii"th‘("t‘"l" EXCEPT spa-isteaks, known as arm pork
three out of 100 babies Imrn.lhﬂll. Heat to bolling. lsu.-aka. are cut from the cen-
alive today die in Infancy, Drop meat balls into saucelter of the pienie shoulder.

Mugh Brundage
KMPC News

Warren Franklin
Stave Cushing

KMPC MONITORS THE WORLD!

Direct reports from KMPC correspondents in all major
world capitals give you the finest coverage of overseas
news stories available on any station, at any time. For
complete local and international news coverage, around
the clock, stay tuned to KMPC. 710 on everybody's dial.




