» Mealtime Adventures

S FOR APRIL: H.owb to get a free Chinese cook book. How 10 make Chinatown
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“anted month! When romance seems to burst upon
teen-age offspring like bloom upon the apple tree!
APWs v mptoms showing in your family? If so, remember
that & couple of pints of MEapow Goip Ice CHEaM
mdv to hand are a great asset to romance. And a help
encouraging Romeo and Juliet to regard home as the
setting for & Spring idvll. Try provisioning young
with Meapow GuLb —see how well it works!
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it fun when vou find 5 dessert that really captivates
family? I’ve found one that's an absalute cheer-

..and 1'd like 10 have vou irvit. [Us an especially
. Baky pastrv. Butterv.good. And rather unusual
or because of the creamed MEaDOW GoLD COTTAGE
. The recipe’s in the next column.
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War Mein, Butter-Flake Squares, and a Ginger Peur Shake.

Meadeorw Gold Dutier-Flake Squares
1 cup all-purpoee fiour,
wifted
Y, teaspoon alt
1% cup Merudow Gold Rutter

i, cup Meadow Gold
Cotitape Cheese

Canfectioners’ sugar

Jelly or preserves

Sift flour and salt and eut in butier with pastry blender or
2 knives until particles are the size of small peas. Mix in
cotiage cheese. Wrap in waxed paper. Pluce in refrigerutor
until dough becomes firm envugh to handle easily. Roll ont
to 14 inch thickness and cut into 3% inch squares. Plsce
] teaspoon of jelly ar preserves in the center of each square.
Molsten the edges, gather up the rorners and pinch them
together. Bake in a moderately hot ovea (400° F.) for 20
minutes, or until lightly browned. When cool aprinkle with
confectionera” sugur. Makes 8 u‘ 10 pastries,

I"ve found that for cooking or servingz. no other butter
pleases me as much as MEADOW GoLp. In my community
—and in vours. tuo. most likely —ciurroresh MEanow
GoLb comes with every quarter-paund wrapped in
aluminum foil. Stays much more deicious that wav,
Try it and see!
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Have four glasses daily. in fact. and zet veur full require.
ment of the health-help milk will vive
cially, need a quart a day for the cz

‘W omen. espe-
crn And a quart

13 eup Meadow Gold Butter

Lz Ih. lean pork

12 W, bean veal (cae in thin etrips)
1; rup onions. cat fine
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and a half is a "must”” for the child who’s growing like
a weed. Of course, my “quart a day” is MEADOW GoLD
GrapE A HomoGexizep Mik. For I'm convinced it's
the finest money can buy. I've visited many immaculate
Meadow Gold Dairies —~where every processing machine
glistens, every white uniform gleams. And [’ve seen
with what care the purity of rich Meanow GoLp is
guarded every minute. So I buy MEsDOW GoLp with
confidence ~and 1 know vou can, 100. Now for a differ.
ent way of enjoving Meapow GoLb, I try this:

Glnger Pear Shake

1 quart Meadow Gold
Homogenjzed Grade A Milk

Press pears through sieve. Mix pulp and juice, add milk and
pour into glasses till they're 3 full. Add gingerale and stir.
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Here’s an opportunity to
get the most unique rec-
ipe bo¥k yvou ever owned!
You'll treasure vour copy of “The Art and Secrets of
Chinese Cookerv™ ] know. So do send for this fascinating
honk at ance. Gives vou easy recipes for making such
delights as Suh Gum Soup .. . Tuna Chow Mein . . .
Lobster Cantonese , .. Yet-Ca-Mein . . . and many others
(24 in all') And thiz color illustrated booklet is free!
Just write taday to Dept. 1.12, LaChav Food Products,
Division of Beairice Foods Co.. Archbold, Ohia.

The LaChov people (hless "em!) who make the most

1 8.0e. can of pears
Gingerale

wonderful American-cooked Chinese foods vou ever tasted,
gzve mie a marvelous recipe the other dav. I pase it on to
vou with just one suggestion—do be sure to use LaChoy ingre-
dients where thev're called for. I know from experience thev'il
give vou exactly the goodness vou'll want in this delightful
April dinner.

Chinatown War Mein

(Cooking time: 15 minutes  Yield: 6 portions)

1 cup LaChoy Warer Chestnuta
(drained, slice thin)

1 can LaChoy Bean Sprouts
tdrained well)

v

1 cup hol wuter—aor stack 2 canpoons salt
1 cup LaChoy Bamboo Shoots
(drained, slice thini 2 cups celery. cut fine

1 1Canpoon pepper

Flavoring and Thickening

S tape Loy Sy

oy
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