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HOSPITALITY TRAY FEATU
For « rio of snocks thot harmonize in flavor, choose
end crackers. Pear wedges offer variety with uppy

'RES PEARS
@ Pear Tray with cheess
cheese bolls which have

been rolled in snipped porsley or paprika. To make cheese bolls, combine

cue cup finely groted sharp Chedder cheese, three
tablespoons sherry wine with

ounces cream cheese, two

¥z tecspoon onion sult. Shape into walnubsized

balis. Roll half of ther in Einely snipped parsley and the remcining in paprika
mized with finely crushed prepared cereal Serve with juicy pecr wedges which

have been chilled ond ossorted crackers.

'!'PY Fmd;dm ;cmdvn—hes for o gowmet
trect. Semiewest chocolate morsels azd ocrenge
umnwdhdnaammmgmiwunuswmm
binadon.

Dessert Sandwich
Is Gourmet Treat

Whirled Bread. Combine
and beat x&ﬂ the egg. milk,
sugar Jjuice, rind
and s

Place

One of the most popular
breakfast dishes is French

is also {amiliar
Frenth toast

with 1
ablespoon of the egg mx-
ure and 1 tablespoon -

olate and orange
used in

cipe.
FRENCH
SANDWICH DESSERT
day old Wonder
t Whiried Bread
% cup milk

ery slowly in but-
gniden brown on
Sprinkle with
! sugar mixtare.
Cut into trlangies and serve
immediately, Serves 3 to

Thrifty Tip
Suggests

Lamb Chops

When i
budget-wi
might
thrif

s¥ing .."nb chops,

oulder ¢
cognized by
arm b«,«- in ar

:.v.‘de chops. They kave z‘*e
me  fine flaver wihen t
prepared with broifing or |

PINEAPPLE
LAMEB CHOPS
4 l2mb shoulder chops,
cut % to ¥ inch thick
2 the. shortening
1 tsp. sait
Yo Rog pegper ;
‘can (9oe) gliced

-

ths. xmxm concentrated
crange juice

1 stick cinnamon

Water

1 tos. flonr

Re- |
move chops with pineappie !
slices to hot platter.

Add enough water 1o
cooking liguid to make 1
cup, Thicken with flour for
gravy. Serve with chops.

card cinnamon ltuk

Crusts f
Wonder

STOP FOOD: STICKING |
REDUCE CALORIES
 SPEED CLEAN-UP
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TORRANCE PRESS-MERALD

SPRING ARTICHOKES

From Long Ago
and Far A\\‘»»'av

T excitement wi
serve elegant &

the vegeta' le freg : fork (add a 1} :::e more
sociated with g t din-  boiling water if zrreﬁury?.
ing. Ut off sems. Turn arti-

Artichokes may see %  upside down
a new vege

ANCROYY MipP

d g8 & food 4 artichokes
Mediterranean  thoa- 3 oz. cream cheese,
sands of years ago. softened
Today they bave become 1 can (2 oz} fls
popuiar with homemakers in anchoyie
and «
2 ths. Jem
2 the. may g
1 . debydrated minced
sation

Cook artichokes, as dire
ed above. Com
ing  ingre
weil. Fill center
chokes with dip.

GOLDEN CHICKEN Dipr

R artichokes

I can 110% cz.) condensed

cream of chicken soup

1 ths, eapers

1L 5p. tumeric

%% tsp. onion powger

% cup dairy sour cream

Prepare artichokes as di-
rected ahove. Combine con-
densed soup, capers, tu-
meric and onfon powder;

, Tich green in color
T nutlike flavor,

Wash  artichokes and
stand upright in deep sauce-
pan large enough v hold
snugly. Add l-inch boiling
water and % teaspoon salt
for each artichoke.

SEASONED anchovy dip is delectable accom-
paniment 1o delicote nutlike flovor of fresh arti-

this i,

chokes. Sexved os an app
@ pany macpm

read}-du:ed is del ]
frult, chicken or fish sail-

biend well. Heat to serving
temperature. Sir in sour
cream. Serve with hot artl-
chokes.,

F #eis

ads: on sundzes, cake fros-
tings or casseroles,

b almonds contrast
antly with any soft-

xtured  food Roasted
blanched or unblanched al-
arg quick and easy
re &nd are good for

w g
ruN Ying.

7 RNER
Fresh frozen
oncentrate ad«

range juice
good {la-
ies for the
after-school pe-

freshment

SUGAR COOKIES
1 cup butter
5 caPp sugar
1 egg plus 1 egg yolk
1 ibs. frozer orange puice
concentrate, thawed,
undijuted
23 cups sifted flour
1% tsp. baking powder
Chopped nuts
Candied froits

Cream butter; add sugar
ually, blending thor.

¢ after each addition.
1 egg yolks and or-

* juice concentrate. Sift
in flour and kdkinx pow-
der; beat unti! smooth.

Fut dough into three
emply 8 gunce concentrate
cans fromm which both ends
have heen remesed ('hm

thor n't"h i‘

.,_;,.
Silce % inch thick,
rush with beaten egg
white and top with chopped
nuis or decorate with can-
died froits. Bake one inch
apart on ungreased ccokie
sheets in 350 degree ovem
for 12 to 15 minutes, Makes
5 dozen cookies.

MAKE THE

TR PLE TEST

between WONDER and any other bread

SEE

the difference !

FEEL

! the difference

o TN

TASTE

. the difference

New WONDER "Soft Whirled”
Has No Holes-Perfect Texture

Prove it to yoursell. Serve your family the bread that has
a difference you can see . . . a difference you can feel . ™. and
a difference you can faste. Wonder “Soft Whirled” has
perfect texture—hus no holes. And every slice has that
famous flavor that has made Wonder a favorite all over
the country. Get new Wonder “Soft Whirled” Bread today

and make the triple test yourself.
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