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Get off to cool start! GREEN CREAM COCKTAIL
Begin family and party 1 can 10%4-0%,) condensed
[summer meals with a re- split pea with ham
Mifreshing beverage appetizer.| soup, chilled
|It's so easy with pre-chilled 1 can (10%4-02.) condensed
canned soups, a supply of cream of mushroom
{lemons and a brief mixing. ‘ soup, chilled
| Here are three cool starter|11/3 cups milk
|suggestions: Tomato juice| 2 ths. fresh lemon juice
with a healthy squeeze of Frozen chopped chives
flifresh lemon juice, Green| Lemon wedges
Cream Cocktail — a smooth| place soup in electric blend-
g blend of condensed soups, er; cover, blend until smooth.
d Frisky Sour—chilled beeflAdd milk and lemon juice;
broth spiked with lemon. |cover and blend until smooth.
For last minute freshness,| pour into chilled glasses.
avor and imyortant vitamin|Sprinkle each with chopped
C, a generous wedge of lemon|chives and serve with lemon

is a serving must. |wedge. Serve at once.
5 | FRISKY SOUR , \

Nectarine Omelet | 2 cans (102402 each) N o 5 N

| Dress up a summer’s dinnel‘] y randrnsql-d Iwr: broth, : :“O(l)’:Al.\"‘G API’ET:‘ZHRS ARE so easily made with chilled canned soups, a whisk

| A it- ss soup can ice water . . *. Be-

TURKEY BARBECUED ON the spit makes mighty good eating, evidenced long be- \\‘nh a fn!n omelet dessert. ‘ | h of t Ar ender and a healthy squeeze _nl lemon juice for brightness and vitamin C. Be

fore the bird is ready o cat. The smoko signale carry with them the tantalizing frag. (COMbIne diceéd fresh nectar.| 1/3 cub Tomom IR 8 RO STy S R OO M
ore the s ready to eat. The ® SIghals Carry alizing & lines and sour cream; spread Lemon wedges g e R A S S e EE— —_— —

rance of delectable food and you'll be mighty glad you came to the party. mixture on half the omelet,| Mix chilled beef '"'"'h"CELEBRATE AUGUST SAND\VICH BIONTH

> fold over and serve immed-/water and lemon juice; chill.|
BARBECUED I l ]RKE\ jately with sprinkling of pow-|Shake and serve in chille(lx For quick open face sand-ymeat and cover generously|cream and a little minced on-
dered sugar and garnish of glasses. Garnish with lemon|wiches, spread toasted Eng-|with a mixture of equal parts|ion. Broil about 5 inches from
mint sprigs. Iwedges. {lish muffins with canned crabjof mayonnaise and souriheat until browned.

Around and Around, | -
It Comes Out ‘Good

“Make mine turkey” ,willlabout 1 tablespoon for eachiclose to body and tie tail and)

be your order when you sam-/4 pound. of turkey. legs together in back of spit
ple barbecued turkey: it's| Insert spit rod in front ofiso thighs are not pressed|
flavorful and moist tail and run parallel to back against body and dark meat

Almost any size turkey may bone, coming out at neck will cook faster.
be spit-barbecued providing it skin. Fasten tightly with spit| Check turkey for balance
isn't too large to fit your forks at both ends. Tie twinel py rotating spit between
particular set. Allow about 1'around turkey to hold wings palms. Insert thermometer |

pound per person ready-to-|— | into  thickest portion of |
cook weight and be sure | thigh. Attach spit; brush
turkey is completely thawed F]’ee B(')Oklet | outside of bird with sauce
before placing on spit. it desired.

In general, it takes a lit- Av‘lilal)]e Start motor and barbecue

tle more than half as long until thermometer  registers
to  barbecue turkey over | A booklet of 14 pages of 180 to 185 degrees, b;h}lul!
charcoal as it does to roast |turkey recipes for every oc- frequently with sauce. With.
it in an oven at 325 degrees. | b y - jout a thermometer, lhvL
However, there are varia- |\, {turkey is done when thickest
bles so it s well to allow | 1 o oniaing material on buy- Pa of drumstick feels soft.
more time than might be | 0" g prenaration of tur| To make the basting
RS rimrd ¢ keys; roasted and barbecued| sauce, follow these direc-
Those who believe that thelas well as recipes for use of| tions. Using a mixing jar
secret it i the'sauce, might/the meat in sandwiches,| or cruet, pour in 6 table-
find merit for their thinkingjsalads and specialties. | spoons ot capella or other
when it comes to the basting| This booklet is free, Write| red wine. Add contents of
sauce suggested today. Com-|California Turkey Advisory| one envelope salad dressing
posed of any variety of Board, 2636 Olive Avenue, (such as Italian, onion,
dressing mix, red wine and|Fresno 1, California for your| Rarlic or your favorite
salad oil, this sauce is a good|copy. | variety.)
blend of spices and herbs. 1 Remember to Include your| Shake well. Add 2/3 cup
You may prefer youriname and address. |salad oll and shake again. ‘
|
i

casion has just been pub-

turkey plain. If so, salt insile = o e . —— — e
of bird and baste as it turns y o
Vit Juices conected n <o For @ Sunny Salisfying Breakfast...
pan placed for that purpose, g X ~

' Add an EGG to i

OreIddWENS

to have coals burning well
for low steady heat, If your
SHREDDED IDAHC POTATOES
LIGHTLY SPICED, COOKED IN PURE VEGETABLE OIL: I,'

bird is large and coals need
Reat® b
HEL,

“ [l
N llmml;%/,l/ y

so singly or in pairs,
Brush inside of turkey with
sauce as listed or with salt—

With fresh fruit season at
its height, this is the time for
Heavenly 24-Hour Salad.

20-HOUR SALAD

cup seedless green
grapes

cup diced banana

cup diced fresh
pineapple

miten WS @ cusrom-vesioneo you're seeing double . .. savings!

cup cantaloupe balls

plums, diced “ By UING!

cups  minlature  marshe
mallows |
Combine fruits aand marsh-|
mallows, Fold into Creamy
Dressing®* which has been
made in advance to be chilled,

T

Save once with INSTANT FELS . . . now 20¢ off on the Giant Size. INSTANT FELS
washes sheets, shirts, towels, diapers—your whole wash—cleaner and fresher.

Three beautiful Bing Boards And INSTANT FELS has its own built-in fabric softener to make everything you wash

Spoon_carefully Into-serving will be presented to the softer, fluffier. No more bother and expense of adding anything else to the final rinse.

_ cul iffi,’;.‘.’."', ;..t‘:.xi.:lI;::vh!l:'\xlxlnll winners of an exciting new Save again with GENTLE FELS . . . now 15¢ off on the 22-ounce bottle.

fully. Garnish with fruits and contest on Gary Owens, Inc. GENTLE FELS, the only dishwashing liquid with Lanolin-D, to protect hands against
sprigs of mint, if desired. IT'S EASY... IT'S FUN! -

CCREAMY DRESSING i’ roughness. Get dishes, glassware, even greasiest pots and pans, sparkling clean.
2 eggs For details, listen to Gary

g Wt every night between 9:08 Save twice—today . . . with the FELS FAMILY OF FINE PRODUCTS,
: ::: “'l::'::r Juice and midnight, or immediately -
2 'thes' Bmiter following Angels baseball,
Dash salt
2 cups dalry sour cream | 0” KM ’C'7'0
In small saucepan, mix
engs with sugar, orange juice

and vinegar., Cook tirring
constantly until mixture thick

FAMILY OF FINE PRODUCTS

®

en No employee of KMPC or Royal Crown Beverage Co., or members of
Remove from heat; stir in their immediate families, is eligible for participation

butter and salt. Cool. ¥old in|

sour cream, Chill while pre-

paring fruit,

()
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