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fIFE gets easier all the time on one front :
’ ?in our kitchens, New processes of manu-
facture and packaging have produced
pepared and semiprepared foods that are
paderful aids in busy war-geared households.
d on'quick-frozen or canned foods, pre-
fared packaged dinners, hot bread or dessert
ifres, these menus require the minimum of
ichen preparation, need a short cooking
have few courses, much appetite appeal.
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These Menus Cut the Market List

F THE market variety is low, buy in bulk
I what's available and use camoullage dui-

ing the week. From one 46-ounce can of
fruit juice have juice jug, jellied salad, dessert
sauce, Serve the same kind of fruit as cocktail,
pie, pudding; one vegetable, carrots for in-
stance, as relish, salad, in meat pies. Il il's
pork that’s plentiful, ring it in as a roast, a
meal pie and later with black-eyed peas. In
these menus each basic food has a re-entry.
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(shoulder, loin, fresh ham)

Raw vegetable relishes
#weet potatoes *Sweet-sour spinach or kale
Pumpkin pie

Menus Menus
—pineapple, tomato, grapefruit or cranberry
Roast pork Brown gravy Roast chicken Stafling

Cranberry sauce
Baked hubbar® squash
Red cherry sance

Buattered onioas
Vanilla blanc mange
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I3 dliced roast pork Hot brown gravy
[Samtéed com Cucumber pickle slices
Stewed (omatoes seasoned with basil
{use dry crushed basil)
Crisp wallles with sirup or honey

*Yankee noodle dandy Sausape cahes
Mixed green salad
*Chilled peaches and red cherries
Gingersuaps

Cranberry sauce Carrots and anions

| in 15 99

Ik whipped| *Sunny side special Scalloped chicken and stutling

e between! *Sophisticated symphony

two laye *Jiffy shortcut cake Old-fashioned fried apples with cream
nkle with e o

ves 6 to 8} i+ Pan-broiled chopped steak patties Rolled romp roast of beef or veal

Boiled potatoes in jackets
Carrots in cream
SOvange tapioca topped with mixed fruit
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Pai-baked potatoes and carrots
Green tomuto pickles
Peach cobbler

it among ;

¥ Sentéed slices of ready-to-serve meat

Spaghetti in toniato sauce

ge dinner with dehydrated sauce)
Broiled sherried grapefruit

table juice)

and pick: :

*Crusty Crisp hash
Boiled cabbage Corn bread
Grape-juice snow

Fried oysters Chili sauce
Green beans Shiced beets
piseapple giugerbread ‘Thick cream

ipoon un-3
blespoons
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*Fish turbans (color page) Scalloped patatocs
Cole slaw Whipped squash
*Lemon bread pudding

o boiling §
ine in it;
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Chicken gumbo soup
Baked beans (ready to heat, quick frozen)
*Special salad bowl |

e

Grape-juice jug
*Baked soy, lima or kidney beins
Brown bread *V salad with mixcd grecis

tly thick-4 K Brown bread
eese, mix v Apples and walnuts Baked apples
ild, Chin,

15 Or cole § ;
§Sweet-Sour Spinach or Kale: Cook spinach,

1 mixed § drain; season with French dressing and sugar.
teacups . Orange Tapioca, Mixed Fruit: Make orange
’;‘dge or § coconut tapioca from packaged mix. Serve

; vith quick-frozen mixed fruits.

ot Pineapple Gingerbread: Use juice from
drained pineapple for liquid in packaged gin-
gerbread mix. Add 1 cup pineapple cubes,
bake as usual. Serve with cream.

Special Salad Bowl: Mix cut-up salad greens
b with thinly sliced sweet onions and radishes.
Mix with dressing made of a salad or peanut
oil, vinegar, salt, pepper and prepared mustard.

Chilled Peaches and Red Cherries: Combine |
can peaches and %4 box quick-frozen chettiey
Use remaining cherries on blanc mange,

Crusty Crisp Hash: Dice leftover meat and
vegetables. Moisten with ketchup and gravy,
season with onion. Brown well in skillct

Lemon Bread Pudding: Flavor standard hread
pudding with grated lemon rind. Scove winim
wilh strawberry preserves as a saucc.

Baked Soy Beans: Soak beans 24 hours, cook
in salted water about 3 hours. Scason with
dry mustard, molasses, onion; bake with sall

pork 114 to 2 hours.
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We're going  places.  Light-weight,
dricd and dehydrated fouds wie the
sweethearts of lend-lease

New  war council.  Beao  battadion
woves in to aid the shage-the-meat
crpaign

We've in the army now. Rod meats
among the fist 10 be dratied o
nnliiary seivice

Ui sy now but °1l be sceing you.
The wony s giving Gied poods a
devistating tush

Helieve i or not, I'm cosked, News!
Some cooked  Touds, beans far -
stanee, are now guick frozen
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