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Made from the juices of selected beef... with
that genuine roasiing pan flavor! Delicions
served  with any meat-and-potato dinner.
On sandwiches. In siews. Or add it to make
your own gravy s-l-r-c-t-c-h,

BEEF
READY TO SERVE
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(Continued from Page 132)
and eaten on strips of bread. Terrific! Or it
can he carved in thicker slices and served
on plates.

For another hot dish we'll have a casserole
of green noodles or thin spaghetti mixed
with butter or margarine, a little cream
and Pannesan cheese. This delicately fla-
vored dish is wonderful with sieak, and
we'll have plenty of it because plenty is what
everyone will want,

"The salad will be raw vegetables marinated
in Irench dressing, with a delicious sour-
cream dressing served in a separate bowl.
We'll want a big varicty of vegetables: car-
rots, scallions, tomatoes, cucumbers, green
peppers, broceoli, radishes and kohlrabi or
white turnips, The vegetables will be crisp
and cold and cul fine enough Lo be easy to
eat.

For dessert, peach tarts, They are indi-
vidual pastry shells filled 1o the brin with
juicy sliced peaches and covered with a pre-
cooked meringue, very much like a seven-
minute {rosting. The meringue seeps down
into the sliced peaches and eompletely cov-
ers the tops except for the rims of the pastry
shells. The 1arts are put under the broiler
for two or three minutes to brown and are
served very cold.

These recipes will serve six or eight peo-

ple.

RIBDON SANDWICH LOAF

This will be a five-layer loaf. That is, five
layera of breal anid four of fllings. Cul off
ernsl from aboul 24 loaf of sandwich hread
and slice the long way into five even slices. [
will suggest four fillings, but if you have same
pel recipe of your awn, or if you have left-
overs that would make a pood illing, go 10it.
Just be aure you gel a variely of eolor.

[lam Filling: To 1 eup finely ground
cookeil smoked hant or tongue add 4 1able-
spoons chili sauer, | 1ablespoon horsc-radish,
1 tableapoon finely chopped onion, enough
mayonnaise to hring it 10 a good spread-
ing counsislency, pepper 1o Lasle, and salt if
needed.

Fuge Filling: [{ard-cook 6 eggs. Mash yolka
and put them through a sieve or potalo ricer.
Add the whites of 3 cggs minced fine, 2 tabie.
spoons  vinegar, 114 teaapoouns sugar, 1§
(easpoont turieric, 14 tearpoon dry mnatard,
salt an pepper 10 taste and enough mayon-
naise 10 moislen. 1f color isn't a bright
enough yellow, there’s no harm in adding a
few drops of vegetable coloring.

Tana-Fish Filling: Mash contents of 1
seven-ounee ean white tuna fish; add 14 eup
linely chopped celery, theother 3 hard -cooked
egp whites, finely chopped, 2 cauned pintien-
tas, chopped, 1 tablespoon Worcesiershire
sance, enough mayonnaise 1o moisten and
sult and pepper to taste.

Waler-Creas Filling: Chop 1 buneh water
cresn very fine; add 3 tablespoons chopped
chives, 3 ounces crean cheese, 1 tablespoon
lemon juiee or vinegar and enough cream 1o
moisten.

Spread one wlice of bread with soficned
butier or margarine and a thick layer of one
of the spreads. Cover with a slice of hread
that has first been spread with batter or mar-
parine, and press dowa firmly, buttered side
down. Spread top of this slice with butter
or margarive and then with another of the
samdwich kpreads. Continue until all have
hieen used.,

Wrap the loafl in wax paper or aluminum
foil and thea in heavy locker paper or a
damp towel and store in refrigerator. The
loaf should be made carly in ihe day of the
party or the day before, because the hutter
or margarive must hacden in order to hold
the layers tagecher.

Te serve, cut sandwich loal the long way
into thirds, and then eat across at the same
distancer so ar to form tall sandwiches with
all the bread layers square. I[ you like, you
can garnish sandwich tray with stufled eclery,
radish roses or pickles.
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and department stores.

Family Size skillet slﬁu

H you tan't find thhy
10" family size
skillel noar you send
$1.50 1$1.85 west of
Rockias) to —

Wagner Manufacturi

Dept. N, Sidney, Oh




