
Yes! Good cooks cook with gd&~ikbd 

Try th i s  delicious new 
casserole tha t  won the 
$25,000 Grand Prize in 
Pillsbury's Best Bake-Off 
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soup! T r y  ~ l l i s  superb casserole 
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P I L L S B U R Y ' S  O R A N D  P R I Z E  W I N N E R  

Grand Prize Winner: California Casserole: Coat 2 Ibs. veal round steak Butter Crumb Dumplings: Sift together 2 cups 
wit11 K cu11 I'illsllury's I jcst Enriched F l o ~ ~ r  si l ted I ' i l l s l i ~~ ry ' s  Ilest Enricl letl  Flour, 4 tsps.

8 t h  Grand N a t i o n a l  B a k e - O f f  
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baking powtler. '/z salt a ~ ~ c l  ts l i .papr ika. I 'o~~ndnixl lure in to lneul; cut inlo2-in. d o ~ ~ l ~ l e - u c t i n g  t s ~ ,  1 

MRS. HILDRETH H. HATHEWAY cubes. Drown rneut we l l  i n  L/1 cnp salad o i l  or tsp. ~ x ~ ~ ~ l t r y  Adcl 1seasoning i r ~ t o  n ~ i x i n g  bowl. 

Santa Barbara, California o t l ~ r rshortening. Transfer to 14 x 10 * 2-in. pan; tsp. each celery seed, clry onion flakes and 1tbsp. 
atld 1:X CII~IS t l ra inr~ l ,  s ~ n a l l  cooked o i~ ions.  CBIII. IIO~IIIY seed. A d d  ?icup  sa lu~ l  o i l  an11 I cup Ini lk. 

"Ihove tised Campbell's Sorrps in rectpes bine 1 can Can~ l~be l l ' s  C r e u n ~of C l ~ i c k c t ~  L)rol~ ninnded tbs11. o l  d o u g l ~  Son11 St i r  un t i l  ~no is~ened .  

/or yew& Itu01ili111'~ 1hi111, 01IIICI/,~IIK S(IIICCS uncl 1 soup can t i I  water i n  ski l let useil l o r  brown- in to n ~ i x t ~ t r e  
of  5/1 cup n~cltecl Ihutter and 1 cup 
the ol<l, slotu ri~ny-tulrert Cnmpbrll's Soups ing. Ur iog to I ~ o i l ;  I lour over meut. l lake uncov- hread crumbs. Ro l l  l o  coat wit11 cru~nbs.  
ore so ~ I I ~ L C ~ertsier nncl Inore flrruorlul. ered ut 350°F. 45 n ~ i n .  o r  un t i l  tender. Tap wi th Sauce: t l eu t  l can Campbell's C r e a n ~of  Chicken 
They're seasoned exctcrly r ight, a n d  they 14 to  16 dumplings. Rake uncovered at 425'F. 20 Soup and 1 cup sour cream just tu boiling. Pour 
blend so pe r Ie~ t1y  101th SO nrutry loorl~." to 25 niin. or  t i l l  deep golden brown. over ment and dun~p l ings  to serve. Serves 8. 

AND T H E S E  E A S Y  C A S S E R O L E S  W I L L  W I N  P R A I S E  I N  YOUR H O M E ,  TOO1 

SOUPER E A K m D  C H I C K E N  PERFECT T U N A  C A S S E R O L E ,  EOOS PLORENTINE 

Thaw 2 Swaneon Frozen Cl~icken Parts; put i n  A never.lail meal all i n  one d is l~!  I n  1 qt. casserole, corn- A n  easy specialty. Line bottom of sl~allow baking pan with 
shalluw baking disl~. lllend 1run Creun~ of Cll ickm Solip Line 1 eun Csrnl,Lel\'a Cr ru~n  of hlusl~ruom Soup. YL cup 2 1.111~ cllupped, uuuked apinncl~. Ilrcak 6 eggs and l~lut-e 
with I ntineed clove garlic; pour over clnicken. Sprinkle 1 n~ i l k ,7-0'. vun ~lruisecl, llukcd tuna, 1 ~ 1 1 1 )~ l r ~ ~ i ~ ~ e d ,  eat.11 on spinach. Ilent togetl~er 1 cult Creurn of Celery eoukrel 
tal~lespoo~~ . pens, 1 cup crushed Iiotala chips. Garnisl~ \ r i t l ~  naldit io~~ul SOIIII a11111cup shredded process cl~eese; pour around eggs. chopped pnrrley and dash o l  paprika on top. 
Dale in  a niodernte oven (350-F.) a b u t  1hour or unt i l  potato cl~il,s. Buke ill t~~uderuteoven (375'F.) about 55 Sprinkle wit11 1/2 cup sl~redded el~eesr. Bake in n~oderu~r  
chicken is tender. 6-8servings. Good! ~ninutes.4 servings. oven (350°F.) about 30 arinutea 6 servings. 


