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COUNTRY FRESH EGGS c d with condi ts and now come to

you in a can, From this S8alad Egg Mix, much is possible. Pictured here we have a salad
and some hot sandwiches. When you use it you will proceed with ideas of Yyour own, too,

NEW PRODUCT

Create Good Foods
Using Ego Salad Mix

The family favorite for
sandwich filling, Egg-Salad
Mix, is currently making its
debut in prepared form. You
will find it on your market
shelves in a handy 7% ounce
can,

HOT SANDWICH #1 crisp; keep warm in oven un-

9 slices crisp cooked til ready to assemble sand-
bacon or ham wich.

6 slices hot toast, Butter hot toast and cut
buttered slices in half, allowing three

1 can (14%4-0z2.) half-slices per serving. Heat
asparagus white sauce and add Egg

Flavorful and delicious, this] 2 cups white sance Salad Mix.

product capitalizes on farm-| 1 can Egg Salad Mix tO:lseth:?s::.svul:h IP;:;;-“ Tzl:

, highlighted with
!-ra';l:gs;h"és&lu d W Cook bacon or ham untill oo o deeanl. Pos
and seasonings. | hot sauce over sandwich and

i H v iately.
Nutritious and versatile, the H M serve immed
Egg-Salad Mix is suitable not oney u""ls Are HOT SANDWICH #2
only for sandwich filling but 6 slices hot whole wheat

for widely diversified uunBreakfaS' Rouser toast

such as casseroles, cro- 2 . L5 Soft Cheddar cheese
quettes and salads. When breakfast surveys are

made, one often-heard reason spread
d';:\.ilir:'sso :!x c:rl\le::ldll‘:{o:o:; for skipping the meal is lack| 1 can (1d}4cs.) asparagas
hot \'cgol'ablns and in sauces. of appetite in the morning, ‘:r SIOTRG. RIS Setvly
Out of the wide range oi One sure-fire rouser is the rozem asparagus

smell of baking. Serve these| 2 cups milk
fdeas for the Egg-Salad Mix warm Honey Crumb Muffins Salt and pepper (o taste
“':(;": "":::'dk:;mc:“::g ‘;:‘o“: with butter or margarine and, Piach sage
and two
Sandaich: if desired, apple butter or 8 the. Dutter

grape jelly.
Around the muffins build a| 3 ths. flour
breakfast of juice, eggs, milk| 1 18P« lemon juice
and coffee, 1 can Egg Salad Mix
- 3 Few drops Worchester-
HONEY CRUMB MUFFINS shire sauce
214 cups sifted flour

Melt butter in skillet; re-
4 tsp. baking powder move from heat. Blend in

EGG SALAD WITH HAM
2 cans Egg Salad Mix

1 cup cooked diced ham,
salami or cooked
sausage

14 cup sliced black olives

1 1314-02.) tomato ¥ tsp, salt flour until smooth. Over low
":.,:.. wag, :e-n mn “:l-kb:o' heat, slowly add milk, stir
egg, slightly beaten ring constantly until sauce
! "::""'::'.d"d"’ 1 cup ;m: thickens,
on| ne;
1. o T G W cup y Add seasonings and mix

% HEARTY TUNA PIE

Salad greems, water-
cress or endive

14 cup shortening, melted
Sift together flour, baking|
|powder and salt. Crush corn

well and then add Egg Salad
Mix, Spread toast with cheese|
and cut into half-slices, al-

+Mix egg salad with diced|flakes into fine crumbs; mix|lowing three half-slices per

ham and add sliced olives.[them with sifted dry ingredi-|person. .

Arrange salad greens on in-|lents, Lay % of the hot aspara-

dividual salad plates. Slice] Combine milk, egg and hon-|gus on top of toast and pour

aspic into elght circles, thenjey, Add to dry ingredients to-|hot egg sauce over the top.

cut each circle in half, gether with shortening, stir- g:put4wuh other servings.
rves 4,

Place two crescents of ring only until combined.

§ Continental ‘Combo

The Continental habit of

savoring fruit and cheese to.|

i gether has won over countless/olive wedges and chopped cel-

Americans in recent years |
Peachy Blue Cheese Salad

glamorizes the combination in{luncheon that needs only an
a creamy peach gelatin mold

Richly-flavored canned tuna
can be the basis of somel
mighty fine meals. Try it in/
Upside-Down Pie.

Drain 1 can tuna, reserving

oil. Flake tuna. Cook 2 table-|

spoons chopped onion in 1
tablespoon tuna oil. Add 1 can!
(10%-0z.) cream of mush~i
room soup, 2 beaten eggs, %
cup fresh bread crumbs and|
tuna. Blend well. |
Arrange 6 thin lemon slices
in bottom of well-greased 10-
inch pie pan. Pour tuna mix-
ture over lemon. Prepare 1
package corn bread mix as|
package directs, l

Spread batter over tuna.
Bake at 400 degrees for 25 to|
30 minutes. Remove from|
oven; let stand 10 minutes.
Loosen from sides of pan to
invert on serving platter, Gar-!
nish with lemon slices and|
parsley, if desired.

lery.

l\assortment  of small sand

| Blend in cheese spread andicrisp salad greens, Serves 6. h,[
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featuring canned cling peach
slices, blue cheese spread, ripe

I's a tangy salad for a

wiches and a beverage to com-
plete the menu

No dressing is required but
if you wish to serve one, whip
together equal parts of salad
dressing and heavy cream

This recipe is easily doubled
-~ as was done for the accom.
panying photograph.

An ample supply of canned
clings on your kitchen shelves
will always make it simple to
increase the quantity of fav
orite recipes when friends
drop in unexpectedly.

PEACHY SALAD
1 can (1 1b) cling
peach slices
1 pkg. peach gelatin

5 oz blue cheese spread

13 cup salad dressing

1§ cup chopped celery

2 or 3 ths, ripe olive

THIS TANGY SALAD which combines blue cheese and peaches in a peach gela-

tin base needs only an assortment of sandwiches and a beverage to complete a lunch-
con menn for the gals, | o

salad dressing. Chill until gel Green Beu“ choWdef'
itin mixture begins to set. | N 2 Botl
Combine carefully with cel-| On a chilly evening, hot

wedges ery, olives and peaches, re.|SOUP tastes mighty good. Sim-
L s Ry ' | canned green beans, fro-
AN Sranss [serving a few slices for "'n"""::t:";rcroa'v‘:1 ofgnola(n soup and NEED
Drain syrup from peaches |ish. linstant minced onion with a MORE
Add water, if needed, to make| Pour into 1-quart mold and bay leaf until mixture is pip- .l
1 cup. Heat syrup and dissolve/chill until firm. Unmold and ing hot.

gelatin in it. |gurni.~h with peach slices and| Serve with garnish of crum-

aspic on greens, Mound salad| Fill greased muffin pans
mixture on aasple, Lay slices|35 full, Bake at 425 degrees,
of cucumber around edge of/about 20 minutes, Makes 12
salad. Pass French dressing.|(2%-inch) muffins.

Wait for them at
710 on your radio
dial. You'll recog-

Bhoot to kill. But
mies the radio.
You'll want to lis-
ten to him again
tomorrow night.

Gary Owens, Inc.
is brought to you
by Royal Crown
Cola and other

2 ; gy ’ ¢
WELCOME MR. DOUGHNUT MAN
Halloween time is always doughnut time and this Dough.
nut Man can be a speclal treat for adults as well as chil-
dren. Use decorative base that has weight to stay in place
and a dowel 10 inches long (14 inch diameter) or a plece
of plywood 12 by 6 by 4 Inches with hole in center for

dowel, Insert dowel securely, Following picture, alternate
plain and sugared doughnuts as seen. Use heavy wirve

goodies...on KMPC
avound dowel, and extending vight and left for arms, Con- exclusively!
tinue following picture as pattern, Gumdrops form the
faclal features; cornstalks make hands and decoration on —
hat.

ed bacon and paprika.

are Famous for their
Farm-Kitchen Goodness




