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! Sanié the zucchini and 1 whole clove  dium onions and =trew over chicken.
garlic until golden brown in about 3 Cover and braise over low heat

tablespoons hot shortening or salad
oil. Remove the parlie. Beat 4 eggs
slightly. Add 2 tablespoons milk.
Searon with } teaspoon ~alt and a dash
of pepper. and add )4 cup grated
Parmesan or Romano cheese. Romano
is a hard grating1vpe cheere, much
~  like Parmesan. Mrs. Pairello say» she
prefers il 10 Parmesan for its =harper
flavor. Fold in the zucchini and pour
into a hot omelet pan, greased with 1
1ablespoon shortening or ralad oil.
Rrown gently ou botiom. Do not stir,
but lift epg-and-rquach mixture here
and there now and then, ro all liquid
gets down 1o bottom. When set but
siill soft—you don’t want it firm—
. it's ready 10 serve. Creare through
3 middie perpendicularly 10 handle and
fold in half, with the belp of a wide
spatula or panceke turner. Turn out

oa hot platter. Serves 1-6.

ahout an hour until chicken is 1ender.
Shuhe pan occanionally, huot do not
stir. The onions and chicken braise
down 10 a deep golden Lrown. Mrs.
Patrello coohs thix in her waterless
cooker. A Dutch oven or any heavy
pan with tight-fitting lid will do a
good job. Serves 4-6.

There’s an extensive variety of
macaroni and spaghetti in Mrs,
Patrello’s cupboard: the thin. thin
spughettini; linguini (a flat-sided spa-
ghetti); ditalini (small macaroni);
cannoni {large macaroni); tufoli (very
large macaroni): gnocchi (shell.
shaped) and mafalde (fluted and
ribbonlike). Look into the different
kinds. They’ll add interest to vour
spaghetti dinners. Mrs. Patrello
makes three different meat sauces
from one basic 1amato sauce. "The
secret to a well-flavored meat sauce,”
she says, “is in using beef for color
and pork for flavor.”

In lalian restaurants. pizsa pie Is
made with a sour dough. difficult to
seproduce under home conditions,
Mrs. Patrello uses a regular bread
dough. When she bakes bread, she
divides the dough In 4 parts. To one
loaf she adds grated Romano cheese

3 and black pepper: to another, fennel
=, seed; 10 a third. lard cracklings; and
the fourth is shaped into a pizza.crust
) for their supper. An easier, quicker

! way, when youre in the mood for
piz=a, is 1o use the quick.roll mix.
Piza is a meal in itselfl with a good
green salad.

THREE-WAY SPAGHETTI SAUCE

For the basic tomato sauce: Chop 1
onion and sauté until golden brown
in 1 1ablespoon salad oil. Add 1 1able-
spoon wine vinegar, 1 No. 2)4 can
tomatoes put through a coarse sieve
(Mrs. Patrello ueee the Italian.sivle
canned plum 1omatoes), 1 ean tomato
eauce, 1 can tomato paste, I basil leaf
or a good pinch of crushed basil, 1
teaspoon salt, 2 tahlespoons chopped
parsley and 38 teaspoon pepper.
: Simimer until thickened—ahout 14
E o~ OLIVE PIZZA hour. Thiz quantity makes 3 cups of
£.” . Prepare the dough from a package of sauce and may he doubled or tripled
bot.roll mix as directed on the pack-  and kept in the refrigerator to vary in
age. Cover and let risc in a warm  the following ways. In each case, use
Place uniil doubled in bulk. Mean. 3 cups gauce, plus meat, for -6
while, cut the weat off 1 cup ripe  servings of spaghetti.
olives. Turn «douyli out onto flonred
. board, and roll inlo a rectangle as
hin ax you posnibily can. Place dough
@n 3 greared baking rheet {about 14
® 7)) and pull the edges within 1"
of the wheet. Or it dough into a <hal-
Bk doww jelly-coll pun which has a 1 rim.
B dough with 1 table<poon salad
and wpread 1 cighi-ounce can
h.llo sauce evenly over the surface.
l\\ith Ly teaspoon crushed
o, the olive picces and 4 ounces
Soily aliced fiakian prosciwte ham,
80 1 square~. Lre revular coohed
d you can't buy the Italiau ham.
of lialiun salatni could be sub-
] too. Sprinkle 115 cups shar
,‘ﬁn’n cheene over all, (E)r ('o\r?’
Wiin slioer of mozzarelia cheexe—
in all ltalian markets, Bake
oven, 4X° F.. about 20 minutes.
MO squares and rerve warm. Ar a

% use strip~ of anchovy in.
Sead of the Y

ham; ulic

SPAGHETTI SAUCE
WITH SAUSAGE

Cut .{ pound rweet [1alian sausage
and )¢ pound hot, spicy Italian sau.
sage into 1” lengths and sauté until
nicely browned. Drain. Add to sauce
and simmer.covered.30 minutes. Serve
with spagbetti and grated cheese.

SPAGHETTI! SAUCE
WITH MEAT BALLS

Combine 3 pound ground beef and

14 pound ground pork. Add 3 tabic-
spoons chopped parsley, 13 clove
zarlic. minced. Y cup grated Par-
mMeRan or Romﬂno f})eeﬂe, ] 1EB§POOI]
salt, 14 teaspoon pepper. ! heaten egg
and u «lice of bread which has Leen
soaked in water. rqueezed dry and
. ernmbled. Mix very thoroughly and
shape into kmall balls about the size

) . of a walnut. Brown well on all sides
sautded mush-
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intead of alive. Serses (-8, in hot shortening or salad oil. DrFm
& main diah, and add to 3 eups of sauce, and =im-

mier. vovered, 30 minutes. Serve with
¢paghetti and grated cheese.
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BRAZOLLA (Beef and Pork Rolls
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':Em and MM“W; the gal

who bakes this light, luscious cake! Such
CALUMET-perfection costs you only a
fraction of a cent more —and it guards
you against baking powder failure, with
the expensive loss of other ingredients!

NEW ‘‘BE-MY-VALENTINE RECIPE FOR
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BROWN SUGAR CAKE

Chosen ‘trom 63,000 recipes to be ‘

the CALUMET Cake-of-the-Month

“Honey Nougat Fros

Moderate oven
20 to 25 minutes

poking temperature:
(875°F.) Boking time:
3 ‘n Cake
s sifted Swans Down G
2 c%ﬁour (sift before measuring)
14 teaspoons CALUMET
1% Baking Powder
14 teaspoon so<lia
1 teaspoop salt
1, cup shortening (at room
°" temperature
14 cups brown sugar,
e firmly packed N
» Milk (see below for amoun : " -
2 eggs, unbeaten 3. Add eggs, vanilla, and any
: l/: Lenspoons vasila ing milk. Beat 1 minutc longer.

s. Allow 150
;sli.:léie. Scrape bowl and spoon often.

Method. V.
add baking powder,

hortening in mixing powl;
:iif{:cseo?te;. Sift %n g:h'y mgred:enlsi
Add brown sugar which has heen:é.\
through asieve to remove lug{xp&ﬁo A
34 cup of the mik; mix _unl\ a u
i/s dampened. Beat 2 minutes.

i ifter;
Measure flour into gifter;
soda, and salt.

) ipe. orlard. used{ cup 3 . -0 round
*\‘\l,]‘..'-h\’gil::fzgr; ﬁer::nreauy other shorten- Balung-l’l‘um hmtter1 ;nt?n;; ::S rdeep
o 51k .incb layer pans, 174 .
ing, use *3 cup milk. i;:;:h hﬂ}x,ve Fl;eeny s on bq{(w:;
Note: For that real Hﬂmf’f"ade gogd- with paper, then grea]wg; CrBs‘ti :Iilb

" yse America’s Quality BaKing - 4i00ied above. Cool. Fr
r;‘fos\asv'derrv:.u‘um-:'r! More published 11,0y Nougat Frosting.

i UMET than any
ecipes call for CAL n
L(hgr brand of baking powder: - Fa:;i
substitutions are al‘wai\)rs mt::)miséting

E i v Double- .
CALUMET is not only ol o

v, 100. 1t g1V

but Dowble-Dependa X s

i mount of leaven
-ou just the RIGHT &I ° n
gng-éﬁrsl in the mixing bowl. then 11;
1he oven—for gorgeous cakes, e
cuits. muffins, waflies, coffec cake:
No wander . . -

TWICE AS MANY WOMEN USE CALUMET

2t AN~ OTHER BAKING POWDER!

Honey Nougat Frosting. ng:":)e(
hite, 34 cup sugar. c
:aﬁ%%ﬁ tbs. water, 2 tbs. honEy n]:
double boiler. Beat 1 mmme.5 00]
over rapidly boiling water, ‘le?nxs\[g_
constantly 4 minules. of unti ;o -
ing stands in peaks. Rl:»m()Veb TO! 2
water, hdd 1y 1sp. vanilla, eatd
minute, oruntil stiff enough to sp;::aeci
Add 1, cup coarsely chopped 10
waliut meats.

ting’’ Brown Sugar Cake ]
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