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ISpicy Plum Cakelets
Make Dessert Goody

If you need to make a des-|pan and when done, sprinkle
sert in a hurry, here's a recipelwarm cake with cinnamon-
that is fast and “plentiful,” sugar mixture.

Sliced fresh plums are fold:| The tart flavor of the plums
ed into spice cake batter|gives a nice lift to the cake—
(made from a mix). Just bakela very compatible combina.

as directed in a 13x9x2-inchftion. Try it warm with
i whipped cream if you like or
serve it cold with coffee as a
E 008 Are evening snack.
stele)

[ PLUM CAKELETS
for Glanloltr 2 cups sliced fresh plams

3 1 pkg. spice cake mix,

Lo o regular size

leh e.S, 1 00 Cinnamon-sagar mixture
Everybody knows the story W ’.“m"t d cithin (Optondd)

of the egg, even though the Wash 8 or 9 plums. Slice
discussion of the egg vs. the|®ach plum into ‘eighths, re-
chicken may never end! moving pit in the process.
What should be known but|Measure and set aside 2 caps
is not always practiced is that|of sliced plums.

eggs are versatile and should| Pre-heat oven to 350 degrees.
be held in high esteem for|Grease bottom of 13x9x2-inch
any meal of the day. Their{baking pan and line with
protein is complete and now waxed paper. Grease again

their cost is at budget level. [and sprinkle lightly with
CHICKEN NOODLE DINNER like grandma's goes right from the container to the | Try them in the suggestions flour,

LOCAL TREES ARE laden this year and what the trees in your own orchard don't
casserole, For an extra speclal occasion, top it with asparagus and garnish it with |Which rollow.' U coi’({ler!?rti ;2?:3;:!(;1 rﬂ:;ml‘:- produce the markets have in abundant supply. Plums, so popular for their ease of use
pimiento strips and toss it in the oven at moderate heat until bubbly hot. NIIXPAI;:()\)!-ifL!'gABl‘E Drain the reserved plums on 25 Well as Lhel'r tart goodness are currently in peak supply. Just right for between snacks

i ot absorbent paper and fold care. they also provide menu dividends at dinnertime. Try them in these spicy cakelets.
GRANDMA TO YOU e iy ==
24 cup sliced water chestnuts hn{gr?tig;,g g:;‘:.::gd‘g:"a:’:d Lan]b Chops .
. 3:!').". mllnrml, grelen pepper |- m(inule= Remove Iron':
St mincecacs LY, oven and sprinkle warm cake|] ]
[reasured Recipe on [ ktamiingtin Big League
3 Rhode Island Red Pre- Allow to cool at least 10

minutes before cutting. Serve

mium Royal Brown Eggs, | 2 Of Fllle FOOdS 7 R"»°d0 lslqnd.Réd.
geparated warm or cold with whipped 3 Premium Royal Br
1cup cottage cheese cream, if desired. It's the seasoned butter and g E owns
Ol |r ar C C V CS 14 tsp. onlon salt lemon juice that put ‘Herbed 995

2cups all-purpose dressing Lamb Chops' in the big league| &

A generation ago, lifejfew at a time — into the bub-fof the leisurely pace. Though| 14 tsp. paprika of fine foods. The juice is
i moved at a more leisurely|bling broth to be cooked|we still cherish grandma's| o e mushrooms, water dx:luled over the meat before
- pace. Grandma was queen of [plump and succulent — rich|recipe we seldom take time 0| postnuts ;fx*ccn pc'ppcr col it's brolled.

. { her kitchen and family recipes|with the flavor of chicken|use it. ery and chives in butter "until Then each chop is served
S were treasures to be guarded'and tender by the skill of thc’ Lynden's - K

reg s ar Y with a spoonful of soft butter
3 and handed down. cook. | Chicken Noodle Dinner ‘cﬁi‘;ﬂ;‘)ﬁgn:\L-‘h(ltecl-l.-:k\:;ull stiff flavored with instant minced The
\ Many a family reputation Dinner 1s Served | Instead we use a chicken-|, 4" o) " cide Beat yolks In onion and dill weed.
for producing good cooks | When hungry appetitesnoodle dinner already pre-\jy oo nixing bowl, add cot HERBED Q“allty Canstruemr
was founded on just such a |could wait no longer, (nnn"‘pm'vd for use — wllh' grand. tage cheese and seasonings ‘ ) LAMB CHOPS
recipe as Chicken Noodle |was ready to be served. It was/ma's bullt-in goodness! andY sontine 45 beat: WONDERFUL BREAD & R Series
llllm!'r;1 h i served in triumph if (ho; l)lll:::gﬂ::;‘m(l‘lhm:‘l‘l“ ;\n‘:.':::f Sr in dressing and vege : c(::e;ol.(;d) ol ! onlon
t e that went into v s and contains the y St . s
(ll:r\?)‘l!epner::‘i::\! Alfl‘l:cfl:)lull‘np,:]cﬁ:;é:-.l o M g | tender, old-fashioned noodles :?;::lteslg;\(:‘;::m l;:'}g hmle‘:ﬁ 1,cup/sll-bran cereal Y5 cup hutyps.on Margerine ArGulds forftiemeBeyeis
hen was chosen, fresh eggs| Though we don't lament| We vemember, simmered in |g ® ooccorole and sprinkle| 1,the shortening 33 teaspoon dill weed Waek End Reports on the Best Built Home Values
were gathered from the hen-|the passing of the old cook| rich, whole broth with lots | Ciep " by %4 cup dark molasses Bior.y Iargellofn Jamb;chops in Southern California
house, flour came fresh from stove, we do regret the loss| ©f chicken and vegetables, Bake at 350 degrees about 1 tbs, salt (about 2 1bs.)
the mill and choicest vege: - Look for this Chickeni, BEES B0 S0 o8 slightly| Pour 8 cups boiling water| 1 1emon, halved Listen for Them
tables were gathered from the Noodle Dinner with Vege- ‘bm‘:.‘nlm ) B over the above combined in:| Pepper
garden. Extra! Extra! tables in the canned food sec- NGLIBH TRIN gredients, When Jukewarm,| Salt Fridays — Saturdays — Sundays
All Hands to the Fore This dip adds extra protein|tion of your favorite market. ENGLISH BOYS add 2 yeast cakes which have| Stir onion into soft butter
Every lady in the house|to the diet, Dunkers will need|Serve it just as it comes or YELLOW(ROXH been dissolved in % cup water|along with dill, Let stand un. KBIQ
lent a helping hnnd.l'rhe fine|yegetables such as cauliflow-|e" casserole, ol;?::‘l-cl?::(':('lnghau .llnhnﬂ (lu(}(e wnn‘n for ellko) yeast|tll ready to use, on
plump hen was plucked,orets, cele: sticks, carrot S and warm for granular), Rub chops with cut surfaces .
(ll:a\;l‘xl\ a}?d set a-simmering on sticks, chgr?y tomatoes, belllBaked Cauliflower »a'n'.i“‘n‘.ﬂufff’ﬂﬂfw fine A Now lgd gl‘lo [} cu“;:‘lmwhls of ].mon;pdrhﬂ. fulce over 104.3 on your FM dial
n o “"Knowing hands made a hol PIPGIR Taiates 01 gtven . Co0k 1 medium head caull| 1 (bs. French mustard flour 1s blended. Knead until|oacr™ then season with pep- a presentation of the
shl . ower whole, covered, In| 1tbs, steak sauce X H H
}:;"o“;’n“',“"{',‘u‘;“,;‘r“"‘;{ fresh| " Combine well 1 pint cot-lgmall amount of boiling,| 1tbs. wine vinegar ;,‘:‘J’:‘,’}o:’r’d.:’;'.:‘f'u;‘y"‘“‘”ﬁ Broll chops to desired de- Southern California
eggs to be dropped in one by tage cheese with 2 chopped|salted water, Drain and place| 1tbs. tarragon does not stick to board or|6%e® of done sprinkle Pl teri Institute, Inc
one. Sensitive fingers knew h‘l‘l'd a“;‘“d €BEs, *Y:“:m" head upright in "h“"°;" hoa¥ 1tbs, fresh chevril, minced |pands, :&lt;;mrgt;lhgpuuonod butr s LR FLLLL L s FEULLD
P ch fl be/Salt easpoon each of pep-serole, Press 1 cup of half-| 1tbs. minced parsley i lace J
el el fie/Per and chill powder and % |inch cubes of American| Freshly ground black pep- tas jaise s ln WA LD Makes 6 servings. In the interests of good construction
kneaded in to make th (about 85 degrees) until o .
noodles tender good. cup catsup. ch;ene lalo hen'(‘l." el ll':r double in gulk. Work into 2 with the r to
The dough was rolled | our % cup half and ha i loaves and put into pans| The use of a variety of
paper thin, then re-rolled | During summer months,|cream around cauliflower in| 6 slices hot buttered toast |gx5x4-inches, pLet rise to|cheeses, grated, crumblc()l' or ”KNOCK ON THE WALL”
like a Jelly roll to be sliced |well chilled canned apple|casserole. and sprinkle head| Combine all ingredients ex:|double in bulk in warm place,julienned, in salads is often
Into narrow colled strips to |sauce gains in favor. Blend a/with % cup butter crumbsicept toast and heat through| Bake at 375 about 45 min.|loverlooked. They will give

be unwound and set to dry. |bit of nutmeg and brownjand 4 slices bacon, cooked|thoroughly, mixing well
Shortly before meal time|sugar through it. Top with crisp and crumbled. Bake at|Spread between toast slices
the noodles were dropped — a scoop of softened ice cream. |375 degrees for 20 minutes./and serve very hot.

Be sure it's

Remove from oven; remove(new interest to almost any Genuino Lath and Plaster

|from pans and cool on racks|tossed green or other mixed
or bottom of pans, inverted.. |vegetable salad,

LYNDEN CHICKEN NOODLE DINNER WITH
VEGETABLES is a complete meal in itself, Energy-packed,
yet balanced in calories to give you the needed proteins of
tender chicken plus the vitamins and minerals of fresh
garden vegetables... AND, ., OLD FASHIONED, HOME-
COOKED FLAVOR.
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80 SIMPLE TO SERVE - SO DELICIOUS TO EAT

4.

Hot Lunches | Main Meals | Patio Casseroles

I'LL PAY YOU 25¢ to try it so you teo, will learn how
delicious it is. Simply mail the label and your address
to me ¢/o Lynden Canning Kitchens, 201 Elliott Ave-
nue West, Seattle' 99, Wash., and I'll send you 25¢
immediately,

"




