! In celebration of the harvest
‘-'nf a grain that has been one
m( the basic foods of man
|since the dawn of time, rice
is designated as a plentiful
s | food

| The rice harvest

to h(‘ completed in Califor-
nia's Sacramento and Sar
[ Joaquin valleys as well as in
[the big rice-producing states
uf Texas, Arkansas and
Louisiana,

is about

| Plant historians are pretty
well agreed that rice cul-
ture began in southeastern
Asia. In fact, one plant re-
searcher stated that “‘rice
culture” and “‘agriculture'

Chinese, indicating that the
cereal was the basic crop
when the Chinese language
was taking form.

Certainly rice culture could
have been started long be-
|fore the simplest hand tools
|were developed, since the
| farmer and his family needed
{po implements in the swamps
|and flood areas to plant and
!har\eﬂ the crop.

To early Asians, rice was
| more than
was a way of life. It played
an important part in their
civil, social and religious
ceremonies,

i

DANISH APPLE ROLL is one of hundreds of ways to
serve your family with delights of this fall fruit. McIntosh
apples lend themselves to good eating out-of-hand or in |
any cooked form. Enjoy them now.

Live It Up With
Good Tasting Macs

The “Big Reds" lend them-
selves to cooking in any fash-
ion. How about an apple pir‘
—or this Danish Apple Roll?

One Chinese account of
some 5000 years ago states
that the emperor alone had
the privilege of sowing rice

uring an important re-
ligious ceremony.

When British Columbia Me-
Intosh apples reach our mar-
kets, foods of the autumn
harvest are in.

Each of our geasons pro-
duces crops of the moment DANISH APPLE ROLL
with autumn bringing the| 24 cup butter
fruits and vegetables of dur-| 14 cup dairy sour cream
ability — ones which have 1
taken long months to produce 2
and so are hardy. 1

B.C. “Macs”, with notice-
able aroma and snow white| 14
pulp are extremely juicy and| 15 cup chopped nuts
crisp. They are an all-purpose| 15 cup sugar
apple: Good for eating nuln!"' 15 tsp, cinnamon

religious offerings to their

tsp. salt | Rod.

cups flour

2 cups chopped peeled
B.C. McIntosh apples

cup flaked coconut

| In the late 1600's, rice cu

tivation really began in lhh
homhphern—lnn accidentally.
Capt. James Thurber sailed
|his damaged brigantine into|
the port of Charleston for|

hand as well as for cooking.| 1 tbs. butter repairs,

ver- On board he had rice from|
.': ,‘,’“;‘;,’f,'mf{°£)r”’l?{,‘, a‘\:; Cut butter and sour cream|Madagascar which he gave
wghlch is available from ’gep_>lnlo salt and flour, Form into|to Charleston residents. It|%
tember through February but|2 large ball and chill several|soon became popular in the|
the quality is excellent, {hours. Roll out to about 9x13|colonies. In subsequent years,

are synonymous in classical |

Grain of History
Is a Basic Food

chipped beef, Use it in zesty
soups or in casseroles,

Here is a main dish:
Spanish Rice with Ground
Beef,

Heat %4 cup salad oil in a
heavy skillet, stir in 1 cup
long grain rice and continue
stirring to brown the grains.

Add 2 minced cloves gar |
lic and 4 cup chopped cel |
ery. Continue to stir and |
brown., Add 3 cups hot |
water, one =303 can toma- |
toes, 1 small can tomato |
paste, '3 bay leaf, 2 tea- |
spoons salt, and a dash of |
cayenne pepper, |

Stir into rice mixture. Cov-

er skillet, Heat mixture !o
boiling, reduce heat and sim-|
mer about 10 minutes,

In another pan, fry 1 pouml
ground beef until lightly
browned. Add 1 chopped
green pepper and stir until|
lightly browned.

Remove skillet from heat
and stir in 1 teaspoon chili
powder, 1 teaspoon sugar and
1 can beef bouillon.

| Combine rice and beef |

a basic food: jt| Mixtures and -Immrr ” | Baking (ompnny and IhF (nnned ﬂalrmn In-mntr.

minutes or longer. S
casionally with a lurk nnd |
add a little water or tomato
juice if necessary to pre-
vent sticking.

The rice and beef mixture
may also be cooked in a 300°-
325° oven or large double
boiler,

The flavor of Spanish rice

Old Hindu scriptares re. |With ground beef improves@nd butter.
quired that rice be given as | With slow cooking and is ex. smooth.

| cellent when reheated. Serves
(nnr to five,

HINT FROM MAINE

When making sandw khct
of Maine Sardines, here's a|
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;’;xrt Exhibéltz \B‘a;:kdrop

for Fancy Sandwiches

Food editors from all over with 6 tablespoons mayon-
the country dabbled in the|naise, 2 tablespoons pistachio
arts recently and the arts \nm\ and % teaspoon ginger.
they enjoyed ranged from |Sprinkle top with finely
fine arts to food arts, [chopped nuts and slice of
| As guests of the (nnlnmn-f““'“”“'~
‘(‘1 Baking Company (The ~Combine one small can
Wonder Bakers) and the .|lmm1 drained and flaked
Canned Salmon Institute, thelwith 4 tablespoons minced
editors viewed exhibits now|celerv % cup finely shredded
{on display at the Whitney|Cheddar cheese and 4 table-
,\luwum of Art in New York|speons mayonnaise, Top with

|City. slice of canned aplh'm.
i’ The sandwiches served

{combined Wonder Bread and
|salmon in artistic ways,

| The bland crunchiness of
water chestnuts, the tang of
Cheddar cheese, the fresh-
ness of fruit served as accents
for the flavor of good bread|
|and the delicate taste of sal-
{mon in individual sandwi iches

called “Sweet Teas.” Tempting TOkuys

T

{—Combine one small can
salmon, drained and mashed
with 4 ounces cream cheese,
t tablespoons chopped wale
nuts and % cup finely
chopped water cress, Top
with peeled grapes.

T A, | Tokay grapes are wondere

SWEET TEAS ful for out-of-hand eating.

Trim Wonder bread, spread Tuck them into pack-ande

{lightly with mayonnaise and carry lunches for the younge
[cover with a layer of salmon|sters or their elders.

THE UNUSUAL combination of fruit and canned |mixture The dleter can enjoy a
salmon mixtures were the toppings used for bite-size open- Cut each slice into four 1%- “clear conscience salarl:' of
face sandwiches served to the food editors in New York linch squares. Garnish with|halved and seeded Tokays,
(Iu' recently, Hosts for the occasion were Continental |fruit.

sliced celery and orange se-
Each filling as listed below lmnmh ~poonwl over low-fat

EASY APPETIZERS ARE AT HAND ~ iierh o ™ o 22

1—Combine one 7% -ounce
A quick hors d'oeuvre is al-|of Tabasco, Add a dash of yel-/can salmon, dr alnml and
ways at hand if you keep alow vegetable coloring, if you flaked with four tablespoons

minced water
crock of Maine Sardine filling \\l” . . chestnuts,

1 three tablespoons mayon-|
covered in the refrigerator. erve as a filling for celery naise and 1% teaspoons soy

Combine equal parts mashed or (-nrhw_m use as a spread sauce. Top this filling with
Maine Sardines, cream cheese|on crackers or melba toast canned pineapple,

Mash untilrounds. This will keep for| 2—Combine one small (an
several weeks, {salmon, drained and mashed
Season sharply with horse-|
raril‘h lemon jmrp and a dash|
o please any cat... A /4

PLENTIFUL BEEF IS s ‘
SAUCED WITH SOY

sky Is (‘hlll‘

“November's
and drear,” said a poet, but a
wise homemaker can brighten

the family hearth and hearts do

with happy meals,

Roasts, hamburgers, meat
loaf and meat pies are some
of the many ways that beef
can bring cheer to your Kitch-
en.

Try beef in this roast with
sauce,

ROAST BEEF
WITH SAUCE

14 cup Sona soy sauce

14 tsp. ginger |

14 cup bourbon |

14 cup firmly packed [
brown sugar |

2 ths, vinegar

2 tbs, molasses

34 cup orange juice

1 large clove garlic,
crushed

1 onion, chopped

1 rolled beef rib roast
(4-1bs,)

14 cup flour

14 cup water

Combine soy sauce, ginger,!
bourbon, brown sugar, vine-
gar, molasses and orange
Juice, Mix well, Add garlic
onlon and beef,

Chill 3 to 4 hours,
meat frequently. Remove beef
H“ll reserve marinade

Place beel on rack on shal
lm\ roasting pan and bake at
degrees for 2% to 2%

turning

hours or until meat lh--ummn -

eter registers 140 to 170 de
grees, depending upon desired
degree of doneness,

Remove beef to heated serv
ing platter. Reserve ' cup
beef drippings. Add flour;
blend. Gradually add reserved
marinade and water and cook
over low heat, stirring con-
stantly, until thickened,

Serve sauce with beef roast.
Makes about six servings,

SO LEE SAY:

Spacemen always carry
Sona Soy Sauce on trips
for out-of-this-world flavor!

Great for
BARBECUING

MARINATING et
TENDER|ZING

-----1‘

Lo

To make filling, combine
apples, coconut, nuts, sugar
and cinnamon, Spread down
center of the dough and dot
with butter,

Fold both sides of dough
over mixture until sides over-
lap in center. Place on shal-
low baking pan with seam \Me
wn.

With scissors, clip dough on|

pan so that it is crescent
shaped. Bake at 400 degrees
for about 35 minutes or nulll
|light brown, Serve plain er|
drizzle glaze over top, \Iakes
eight servings,

To make the glaze: Com-
bine % cup confectioners’ su-
gar with 2 teaspoons lemon
Juice,

SPECIAL I.UNCHEON

Tuna burgers are easily
achieved. Combine 2 cans
(6% or T-ounce) tuna with
enough mayonnalse and/or
dulry sour cream to moisten;

add a bit of chopped onion |

and prepared mustard to
taste,

Split hamburger rolls:
|spread both sides with butter,
Plle tuna mixture on bounm
halves; place in broller under
|medium flame,

Broll 7 to
until  lightly browned
heated through, Place remain-
ing bun halves, butter-side-up
In broiler last 2 or 3 minutes
of broiling time, Four gener
ous servings,

It's really good—and so easy!
Buy delicious Bridgford Bread

wherever frozen foods

10 minutes or|
and|

She Bakes
Briclgford

BREAD

Ready-to-bake ,FROZEN

California,

Serve flaky steamed rice
with a beef stew, oven-ried

BAILES
ESPANOLES

ENTERTAINING ,
New York Times
DAllLlNG

IXPLOSIVI
ow York Herald Tribune
IIILI.IANT

ELEGANT ..
Springtield, Mess. Union

BRAVO...

onoluly Star Bulletin
ELECTRIFYING

Salt Loke City l«-l
EXCELLENT......

EXPERT
Pittsburgh Post Gaxette
SUPERB

SPLENDID..... .
Washington Evening Star
FLAWLESS
San Juu. P.R. Diary
TIIMINDO US
lcull. Dance Mip
UN'OIGI'I"I’ ABLE

Kansas City Stor
HYPNOTIC

n Record Americon

Cleveland Press

Montreal Star

Ann Arbor News

Miami News

are sold,

EASY RECIPES FOR BREAD, BUNS, ROLLS, DONUTS, COFFEE CAKE, PIZZA CRUSTS, ON THE BAG

BRIDGFORD FOODS CORPORATION, GEN'L

rhlckrn. wl h creamed

JOSE MOLINA

World's Grealest Flamenco Troupe
A CAST OF 30

MAIL ORDERS NOW!

OFFICES: AN

|delicious trick. Sprinkle bread
slices with grated lemon rind, c
salt and pepper and whatever
|spices you are planning to
|use. all tuna
| Then—and only then—but. ’,
ter the bread. Top with "VQI' n meat
mashed Maine Sardines mos- h'cken
tened with mayonnaise and c
lemon juice. fish The All-Purpose Apple
The seasonings will come
through with a delicious clari- in your market now, Use ALL-PURPOSE B, C. Macs
ty of flavor, mea'y mix wherever the recipa calis for apples.
= k'dney 'nmeat Their flavor and aroma is unsurpessed. Q SALAD
BAKED APPLE
APPLE PIE @ AND
APPLE SAUCE =

| 6 Dr.Ross

CA'I' FOODS |

Nov. 2 thru 8
Evenings: $4.50 to $2.50
Matinees:

$3.50 t0 $2.50

between WONDER and any oth

Use BankAmericard
to charge tickets

Tickets ot Box Office
ond all Mutual Agencies

LINDY
OPERA HOUSE

Wilshire ot La Brea
WE 7-3500 WE 7-4440

FEEL ?

the difference

SEE |

the difference ‘

3 one Ib, loaves
What a Saving!

49¢

VARIETY PACK
3 Loaves 59¢

Prove it to yourself, Serve your family the bread that
has a difference you can see . ;', a difference you can feel
«+.and adifference you can taste. Wonder “Soft Whirled",
has perfect texture—has no holes. And every slice hm:
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,

L1964, CONTINENTAL BAKING COMPANY, Incorporated

Helps Build Strong Bodies 12 Ways!s

CALIF

TEACHER TOO!

‘*’//J CANADA'S FINEST APPLES

MAKE THE TRIPLE TEST

er bread

TASTE

the difference

New WONDER “Soft Whirled”
Has No HoIes-PerfectTex’rure

helps build strong bedzes 12 wupg,

L -




