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are ready for
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ishment, ere and

a platter ad and

tter s are a per-

fect tme combina-
ton

8, ermmittcs
o hostess

and ths
the house
i soups, both
ave special
ajrn

When made ~nvh canned

souns zs the starting point
they require a2 mi um of
culinary ki, effert and
time.

As with all canned cream
soups; for st results re

ver o stir soup until
1 hefore  gradually
or other

Porty Snuck

; Oven - roasted whole
blanched almonds make de-

Roast in shaliow pan in

degree oven 20 to 25 min
utes,  stirring  freguently.

Remove and toss with a Kt
e garlic salt and cayenne.

ou; s Are

Refreshmg Fare

Chilled Shrimp Potage

For 5 4o 6 servings, blend
2 rans (0% ounces each)
condetised cream o
K0T W ith l, cup 4
oream. .
cups milk.
tiiced, cooked shyimp and 1
'z 2 tablespoons  Cuopped
fresh dill. Chill 3 to 4 hours,
Conntry Garden (howder

hz m.rr vegetablex of ai-
. 0 into this

quf. In saucepan com-
hine 1 can (10% ounces)
condensed cream of potato
soup with 1 soup can milic
Add % to 1 cup leftover
cooked vegetables such as
green beams, carrols, peas,
oorn or Womatoes. Heat, stir-
ring occasionally until
onghly heated. Do not
boll. Gainish with crambiled
bacon or chopped ©
Hot Bsttered Pea Sowp

For 4 servings biend 1
can 0% ounces; con-
sonsed green pea P with

Amau«dﬂmmm‘la
platier of sandwiches oz “in” when folls are ready
for relaxction. laughier, couversation ond « bit of

nourishment.

comioeting

1 ean (1% ounces} oo
denved beef broth; add 13
foup cans milk; blend well

Heaz, stirming cocasional-
ly. Pour into mugs or cups;
100 each serving with a pat
of batter and a sprinkle of
paprika or freeze-dried
chives.

TREAT IS MY-T-FINE

Plain or fancy, chilled or
warm, dressed with
whipped cream or other

wwns, My-T-Fine pudding
@ dessery that will make

is pudding In many fla-
vors. Butterscotoh, Nut
Chocolate, Lemon, Vamlh
and

£ = 128
sant or

t s a nutritious dee-
#ert and an interesting way
w add pourishment for the
members of any family but
especiaily 1o those who shy
away from drinking their
daily quota of milk.

These boxes of puddings
offer dessert varieties ga-
Iore and some of them are

given in detail in today's
advertisement.

Noie the all-imporiant
coupon attached, It s worih
seven cetilz on the purchase
of four packages of My-T-
Fine i

mmpunisywr\kke‘.
12 a real treat.
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§ Baked Pear Relis
Goml Pork Par’uwr

A Daked pear r

smart and appelizing  ac-
companiment 1o ok
pears are baked along
with the meat s the whole

mezl comes from

omes {rom

:lng« her.

Shop for Speuals
To Save Money

ited States Depar
al e
ultiare

¥you can e if
shop  the “specials.”
weekly cost of
Dagiet averaged $2.11
a family of four.

The

e oven

the market

for
for

If that same food had been
selected from advertised

#peciais from the same mar-
ket the food would have
vost $2.10 less per week or
an annual savirg of §100.

20 many foods are on spe-
cial thal wellbalanced
menus can be planned from
them. USDA confirmed the
fact that meat, poultry and
fish were most often onp
specials.

Items of all departments
of the markets appeared as
specials during the study.

But keep in mind that a
special is not a bargain un-
less you can use it to ad-
vantage.

Pears are at their peak of

goodnese at this time, so
enjoy fresh pear now.
There avre two varieties

available ¢
ers, the Bose

at arve good bak-
and the Anjous.
Bose pezrs may be reco-
nized by heir jong tapering

neck, russetbrown  color
and long stem. The Anjom

is a stubbier pear,
green to yeliow-green
or when ripe.
PORE CHOP ROAST
8 pork chops
% cup diced omion
1% cup diced coleay
3% cup butter
2% cups wonder soft
hirled i i

cubes, oasted
1 tsp. salt
1 tsp. poulcy seasoning
1 egg, beaten

POR!CHOPS dewexedwgmhexwﬂhd.wm
between moke pork romst of note to be served with
perr relish accompeniment. The sweet spicy favor

of pear blends with rich

meaf, yet moiniains jis

identity as o complement 1o pork

Brown pork chops lightly
on both sides. Saute onions

a—w celery in butter wntil
iden. Add to bread with
heaten egg and

’:r:ugh It water to moisten
bread Nghtly.

Put  between layers of
pork chops; ifasten chops
into reast with skewers.
Bake i 350 degree oven for
1 hour.

RELISH PEARS
4 Bosc or Anjou Pears
"*. cur grated ohuon
% cup sugar

Halve and core
Combine grated omion and
sugar, place tablespoon of
mixture in center of ¢ach
pear half.

Bdw with pork chop roast
at 350 degrees for I hour.
Makes 8 servings.

Float lemon sherbet on
mnbem;nioemdsemm

with Touch ~Cleen

tuuzoﬂuds'lua
of concentrated

cleaning power

THE INSTANT POWER CLEANER

o Cuts down big cieaning jobs « Prevents daily dt duidup!

R housr Howse Spoee w
‘htmnfcﬂ i

gi for perfect
begmmng for festive tﬁm'\g

M

® Works on #il washabie surfaces! » Kesps your home spoliess siih the touch »

of 2 bufion]

® No rub, no rinye, #0 miing? « Wil pol run on wertic) or horizonts

o Cleans vimyl, whitewall fires, tie, pircelain, gerden fursit.rel « X

® Will not icjure the mos! deficate pairied surfaces!
* Look for the ved and white can in the cleaner section of your favorite supermarket

the next fime you shop!

cleaning sensalion!
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O RE LT
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Save 100 mhen you
fry America’s mewest

Vv emorasr 15 oo for wa

ESITRES YT OICeY Dy Bik-
g him to me\k-he ol
peodiocke. 3 M. Grocer: For
rodbmptn, P Hvg CGuapen
 BUMLAP CORP,, 9999 Sur-
Los Aroeies 98 Coi?
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Bompninn walue
ceel. Tois affer probi bawi
whure Wad
shnciet. Obber pegorsg Aol
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it i made with »

Bake s duscivws

Pie...i(3

Here's your ticket
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to a real treat!

Creatr an ehwgant Charlotts Russe

Look what you can 4o with it

ESHEST S Sitee n MRS PR

[ 1
o S0 wisy, and 56 ghy om yovt Latie! Contetn.
bright ety of plackd et pee £ 3 delously &
Serend ok, Wobe i | package By T-Fine Lossn
Pag Filling, Sotlowing doeciunns oo packege. Woike
St wara, il in calosts of 4 ewooe jur of

pie shell Chi¥. Beat | cup beasy creae wedd st
Fotln 2 Lpbiespons suge o | teasnonn vanids
Spurad whippet e over Lemsv Pie Filbng
0 0P with 1 o whaved, Sweet Chorsiate.

& oo YO vET Grmmn SUCh 3 Tacy dessent
cuhd be 5o siagle! Butter 3 stragtd sihd § cup
okl and sprakie wih Sugar. Line b wod
Siiles with tady Bogers. Premare I packages My- V-
Fang Chorolate Pudsing #s diovcted on b a8d 2 |
Dealen egp yoiks ad 35 e mugm. S over {
wntiom Rt putdl Back D el dod Tewa icta
Youd a0t over anrw-unwmn.&u:. ?
g winies ol Paty, bt Mt Sry. Sty wap | 4
©up oo beaey tream. St pudtieg s duee, then |
ol e 35 cup S cugged walnes, brlen ey | N
whites and whogped ceam. Tuin mvstwe oy |
pregered wedd Sot frmever deof @ robest sty
and Viweie -4 howes 04 oo i, 19 eree e
on Bish aad rumowe mokd. Dacneate witd chorngg
&l weive b whdpen Makes b7 servings.

3 Placn or tancy, whickheves way yes
o Serve it, chillet o wanm, Srenued gp wth
whigped o o yeor Teweiite Spiag o iy
iy T-Fave Pudbug & 5 & Gream of a Sesut that
will made your Ssnily o0 puests come duck for
ounre. S0 debicmus and netetiowe, oo, Secaut o 5
made wor mlk--whit 2 Seigvhl way t agd
ils b woor Saeity's et Von, B saney Wy T Fine
Pudding - Reguinr, e ked you 0ok welh mie,
and loghan the quick aud-suty, 09 -Codkicg had)
o | thew delactatie Savens. . Butteeanoieh,
6 Crocoigie, Lowen, Vandia a0d Checolaie. Yoo
mnmdmnmnmm-‘l Fuse, Sy
froest wame o Juddngs gad pee Glimpe

This box slone holds the uscret . .
« of Toe mwst excting pudding desseniy.
Bavrei wean, bty suekibs, oid serid facs, 3
sty of Sulecabie berry and Craam poes, Snnen
RS, Mot meiag p § warfudy, ad
vy, gy ot Quh v 5 ¥ ke, dul
Cgy be-sarve Gessarts And somemiber, goty with
¥y T fime Pusdag cor e nabe b
Gesuers Bie these Yool tef e ¥ the
fist taste, & Do swoe you insid Wy T-Fune
Poting and Pig Fling Yor 2 tasts Lreat Ihat can'y
be baal
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