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Saucy Sauces Have  T055 UGHTLY AND SERVE TO SIX  Poached Samon Takes on Flavors

Into a large bowl tear 1ispoons melted butter or mar Summer salmon is good pre.,  Add 5 peppercorns, 2 cloves,
pared in this fashion. Cut upi'a bay leaf, 1 tablespoon salt,

1 carrot, 1 onion, several2 tablespoons vinegar and 2

4 oneminute egginpanches of celery and 4 quarts of water, Boil 10 min-

s lemon juice sprigs parsley, Cook them in 2 utes.

s Roquefort tablespoons butter for 3 min.  Add the raw sliced fish.

head lettuce, 1 head romaine garine, Int

Rich Liquid Beginning s i e

bite-size pieces

y the middle of the

In the Best Foods Test! Melt margarine. Add nut. Grind on a generou

and sauces using Mazola mar-|

} Kitchens, the home econo- meg, Stir into turnips or pour of black pepper and pitted, ripe utes, =~ ______ Simmer 10 to 15 minutes per
i mists have used Mazola mar- over asparagus, Or toss with teaspoon salt, : pound. Cool in the h and
garine in every conceivablebeans, carrots, stewed celery Dress: greens with 1 cup i1 v, Add ‘1 cup un' roasts lwff»xw cook-lserve col he ith
i way. or peag just before serving. Sty - ; toasted croutons and serve im- i brofled meat after cook water cress ed
This margarine, appearingj———- i (GBI SOUT € and 2 tea i lim
; as a solid, is rich in liquid} i
| corn oil, unchanged and non-| /(% |
% hydrogenated. It is firm at| - |
i gerving temperature, spreads - {
t readily at refrigerator temper- 8 & | f %
i ature and makes, among other| 0 K | E i ’
§ good things, good vegetable! | 4
sauces., { N E R S
Some favorite seasonings R |
i

garine are listed here. Cook! Baking with honev results|

| -
vegetables to the “crisp done” in delightful eating. Try it in t t th d t
stage and sauce them tolthig recipe for Dessert Honey o ry 's pro uc
please your family . Cookies
CURRY SEASONING 'I)HNRBRT HONEY COOKIES
5 eun sifted flour
2 ths, corn oil margarine | L e
1 pinch curry powder | 1 tsp. baking soda
| 1 tsp. baking powder
Melt margarine. Add curry.| y qu. salt
i Just before serving pour over
zucchini or cabbage or toss ¢ cup honey

with corn, mixed vegetables! 14 cup fresh orange juice ’
or carrots | o fnle Here's a complete, energy-packed

145 tsp. mace

SEASONED CRUMBS | 2 tsp. vanilla meal in itself — nutritiously full
VEGETABLES OF ALL kinds take to sauces with 1§ cup corn oil margarine 15 tsp, grated orange rind i : >
affinity. A bread crumb here, an onion there combine with 14 tsp. chopped onion 1 cup sugar of the pmtems. minerals and
corn oil margarine for a seasoning that is/interesting and !4 cup fine dry bread Granulated sugar 4 . .1
b L4 8 matp | Sift topether flour, baking vitamins that tender chicken and
: 14 tsp. salt {soda, baking powder, salt and fresh garden vegetables can
Melt margarine. Add |urry.!’““"“_"’"“ -“”A“"M“» ‘,"‘m"““f st j
and saute until ughn,\u:‘);:‘;;; ‘inm orange fvice and give. Try it! Then, send the label
g Q d |
{;l{:j;‘(:‘?:‘m;lf;' In salt and o together butter, va and your address to me, Box C,
Just before serving, sprin{ e ‘l;j;“,‘;‘,“frii_"“\"‘f;{’;f,,,‘n‘,‘1’3' Lynden Canning Kitchens, 201
kle on top of spinach, green iyt Y i e A .
beans, asparagus rjmhﬂn\\ er, ‘\\m\i‘:::‘\ ;\?‘ﬁ:":“;:‘i’\“f:_’:“r““e‘ Elliott Avenue West, Seattle 99,
| "*"“;‘:‘;;’l emisoninG < | P80 & HiUs st « thne nd Wash., and I'll mail you 25¢
‘ ASIL SEABONING  mix well after each addition i i
| 2 ths, corn ofl margarine Cover and chill dough for 2 immediately.
14 tsp, dried basil hotig or longer, |

Melt margarine. Add basil, Work with small amount of|
Serve on potatoes, zucchinidough, leaving remainder in} d
or yellow summer squash; or refriverator. Roll dougn %

pour over beans or peas and inch thick on lghtly floured
It

toss with a fork. {board.
§ NUTMEG SEASONING | Cut with 3inch cutter and
i 3 the. cors ol mnmm‘"' {remove to cookie sheet with
| 14 tsp, nutmeg »t;m'u’m or pancake turner.
{ " Sprinkle surface of each Offer Limited to One Refund per Family
cookle with a little susor

{ Serve Camembert cheese Bake at 300 degrees for 18 Offer Expires January 1, 1963
tand Port wine with fresh Bart-to 20 minutes. Trar to

lett pears for simple su coke rack to coul. Yield: about!

time dessert {2 duzen cookies

NEW IN LOS ANGELES!

ole v ' 2 i B t F I ... a brand new service! We'll help you and your Los Angeles neighbors
BIG TARTS, LITTLE TARTS, pastries and ples! You es S exchange your best recipes.

can moke the most tempting desserts with the season's Here’s how: Send us your favorite recipe for salads, sandwiches, sauces,

£ o i nd handy package Xes, s hd # by by 'y -
most beautiful fru 5.1 and hand) ; kaged mi gOOd I'IEIgthI" I'eCl dressings, dﬁ?ﬂ?&%éﬁﬂlﬂﬁ&%ﬁsﬁﬁdﬁ&ﬁ'w
COOle MIX Shell h l :r;mb:;;mﬁd recipes . . . the kind of recipes that build a reputation
HOldS Frcsh Fru“:S exc ange /F e So join the Exchange . . . send us your recipe today! Mail recipes, together

— with your name and address, to: Best Foods Recipe Exchange, Box 36,
Los Angeles 51, Calif. In return, we'll send you a treasury of fascinating
A stroll through the produce section of your i e, food ideas to ﬂllilﬁl r family.
favorite market is bound to inspire some artistry in “)'

the kitchen.

The golden Bartletts from California, the peaches
and plums, the mounds of grapes and other fruits
are awalting your selection.

Take advantage of the packaged mixes to use
as a base for spectacularly easy desserts,

FRENCH FRUIT TARTS
Baked ple or cookle shell
2 fresh Bartlett pears
£ peaches

. 3 ploms
’ 1 cup grapes
v 1 cup strawberries
Lemon juice
1 cup apricot jam or currant jelly
; 1 2 ths, water

Prepare all the fruit before you begin your ar
ranging, having prepared and cooled your shell in
‘ ' advance
; Halve and core the pears and peel the peaches.

Slice them thinly, Ditto with the plums

Halve and seed the grapes and slice the berries.
As you work along, be sure to sprinkle the fruit with
lemon julce to prevent browning.

Overlap the slices attractively, either in ple
wedges or concentrie circles. Heat the jam or jelly
with water and spoon over the fruit evenly, taking

care that the surface is completely covered,

If you like, you may serve the tart with whipped

Or Bour cream.
Boil and Bake

&RVE TORT‘U‘AS Peel 1% Ibs, small bolling
AS COLD SALAD onions. Leave whole and par-
}Imu for 15 minutes. Drain.
Fry tortillas on both sldes' Heat % cup butter and % cup {
in hot fat untll golden brown. hrown sugar in saucepan.
Drain on absorbent paper.! Roll parbolled onlons in
This may be done several this mixture and then in 1)
hours in advance of serving cup erushed cornflakes, Stick|
(Use a spatula to hold eachia whole clove in each onion.
tortilla down flat.) Place in baking dish, pour re-
Place each fried tortilla (l;x\!maininx butter sauce over all
on a plate. Top with canned and bake at 350 degrees for 20
Mexican refried beans, season-ito 30 minutes.
ed mashed avocado and chop-i—

1 : ped fresh tomato. Sprinkle p .
. with grated cheese, cover with Fruit Muffins

> / TREASURED RECIPE!
# | aquick meal...
touched with
inspiration

—

i shredded lettuce and pour| Tiny muffin jewels with a
some cold tomato sauce over sugarglazed topping are de- It's light! It's luscious! 1t's got that Best Foads touch Crabmeat Mousse solu*:\ 'e:?.'.lz‘:ﬂm.‘.:;'\:‘:::
all lightful treats. Prepare eastest 0od .. th 1y minutes,
5, i Serve cold as a salad, muffin batter, Gently fold in Full of ‘u:: B ne“" . (t: sm;:o:h and ‘E'HB "; I tablespoon gelatin Y2 teaspoon onion juice to dissolve. Gradually adq 1w
. ‘ e ‘"'*"’"wellmuiued canned fruit cock- &00' dd"":t‘ 'J;A(:Dmcs .'omA ; ‘g (:?:gf; n bfls V4 cup cold water 1, cup chopped celery yonnaise; stir ':d phing:
. tail. Spoon into small muffin 0008 Kea ayonnaise. An {41 s subtie : cho celery and crabmeat.
i Cows Are 8'9 Eaters s,mp,v“ | seasoning accents and brightens natural flavors. 4 opMat 10000 el 1. BB lemin Mt ’olgp:\‘:wﬂﬂll“ mixture into
* i Cows In Californfa today. Dip sugar cubes In syrup! Mayonnaise 1 6Y4 oz. can crabmeat, flaked,  yhiooed cream. Turn into 1-quarnt
| . cost between $300 and 8450 afrom canned fruit mmu;; Yes, there's no substitute for Best Foods Mayonnaise Y4 teaspoon paprika or Y cup fresh crabmeat mold and refrigerate until set.
head, They eat their weight and pop on top of each muffin! : dait i . 1
11 hay and grain 6very monthilbefore baking oo 0l mayonnaise . . . America's favorite. V4 teaspoon salt s cup heavy cream, whipped Unmold on salad greens. i
e veqiilre 15 to 30 gallens of T e - . . M.
3 water a dav, End vesult of eat-  Make sure your family gets b t th B t F d d b g t th b t ﬁ.‘m ik
& ing all that green stuff mixed three weli-balane meals the rln Ou e es 00 S an rln Ou e es
§ with water is two to four gal- every day duing ¢ siinmer,
a lons of eresiny white milk per High protein meals help pl«‘*i

ivent nibbling i

. ‘ COW per day.



