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POT ROAST-Hunt Style 

h u l l  thank your luck? stars for the way 
Hunt'& Ibma~o h u c e  males low.cost cuts 
of mcrl errro delicious ! 

It's Hunt's hertle.rirnmered flavor that 
doer the trick. All-tomalo goodnesc-no 
starchy fillerr 1 Coats just a lrw cents a can ! 

Choose the brrt bur in becf:according 

to your budg~t. 

Get: 	 4 r~ 5 fbt. round, rump, chuck. 

or heel of round 
L'er a drrp.  hem). pan. Brokn meal on all 
slues in: 

L cur  mrlpolnpr c - rnorlening 
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The Kettle-Simmered 

cooking sauce 

hours or till lender. The liquid will be rich 
end savor). thanks to Hunt's Tomato Sauce. 
Add:  	 d to 8 potdo.r, p a r d  ond halved 

6 lo 0 carmtr, ho1r.d I hp, rob 

Cook 30 minutes longer till tender. Then- 
Get ready for joy! Your delicious roast 

m 1 I 1  rervr 6 to 8 hungry people. .4nd you'll 
~lrc idrlo olwor-skeep Hunt's Tomato Sauce 
i,~:Irand - for +IPWS. meal loaf. rasrerole~. 
. n a ~ . / l r ~ f i .tr.i~overs. 
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(Conlint,cd from Paw IYJJ 
spoons of lu~ t te r  or tnarpariae until trans-
parenl ball not brown. Add Z14 pupa water 
and 1 ~ r a r p n t ~ l u lralt. Simmer 5 minutes. 
Add 2 can8 condeunrd rreant olchiche~t mup. 
Blend brll and lteet m hil ing.  Takeoff the 
heat and add slowl! 2 rupr of sieved or riced 
avora~lo. (To prepare avocado, cut 2 rnedi. 
om-.ired ripe avwadou irr hall Isngthwie and 
rentorr the rrrd and rkin. Force through a 
sieve or ricer and msnrurr out 2 cups. Be 
aurc therc arc no brown spot* to begin with.) 
Heat and rerve at once, garnished wiib e 
thin ilirc of.avorado or lemot~. Serves 8. This 
SOnp rrlay be elrilled and served wld,  if it's 
cold !.oo want. Fine either way. Cbe-
cracbrr  po right well with it. Hot  ones are 
I le~t .  

S e c o n d  number  n o t e d .  Now t o  the main 
course, and you can see it is like the early 
aspen leaves or the willows by the brook 
where the nild flowers hide. Green-the color 
of spring, the color of hope and happiness. 
And now for the receipt. 

GREES RICE RlYG 
Cnok 2!5 rul)r 01 rice in h i l ing  ealted water 
until tender. Drain and rinne oare with hail- 
ing rialer. SautC !,icupof scallions, chopped, 
in ?*icup of 111ttteror rnergnrinc nntil wilted. 
Add lo  he hot. cooked rice x-ith 2 cups of 
parale!-, rhopped. 4 teaapmns 01 salr, and % 
t e s a p n  01 pepper. Grease thoroughly a 
%.quart rills tnnld, and park the  rice mixtnre 
in thr mold. Plare the rille in a pan of hot 
1%-etprend bake 20-30 minutes in a moderate 
oven, 350' F.. to heat it through. Run a 
spatula around the mold and carefully invert 
it on a heated platter. Fill with creamed 
shrimps. Server 8. 

Semrtrlport n j  theanme.Thisisoneof those 
t w o - ~ a ! ~receipts. Make one, then the other. 
and pot  them together. and the ensemble 
comes t o  lile. So this is Part  2 and it's as well 
to make it first ~f you choose and keep it hot 
in the double boiler. And one thing I want t o  
say That IS don't let your sauce get too 
thick. S o u  lmow how 1 hate paste. All right 
on \\.allpaper, no good on the table. Have 
tt like heavv cream. That's as  much a s  I 
need to sax..tsnrt i t ?  

CRE4MEI) SHRIMPS 
Cool 4 ol  ran shrimp@ in water 
enough to rover. atldin: relrr? ropr, par*leY, 
?/?lemon. nliwd. salt and pepper. Simmer un- 
~ i ltender. Strain the liquor-caving 1 cup 
lor the reno-. Shell end clean the ~br impa  
~S. I IPI>COOI. For the Faarc. melt 6 t a b l r s p m n ~  
ofl,ntIrr or n~rrgarinc. l l ix  in 6 tablexpmor 
01 Hour t n ~ ~ t i lr~r1001h. .%dd 2 Imps ol  milk 
pradtrilll!. n~irrinp o l r r  lou heat. 4 e  ir he. 
gin.. to  thicken. add the cup of shrimp liquor 
s v l ~L' rupi  o i  light rrearn. Cmk. stirring 
conrtanll! until thickened. Add the ~hr l l cd  
*hr~nlpi.1 ' 2  I*arlnanw of aelt, ?'B tcnapooal 
of prp11-r. an:l a feu- dasher olTabanco fiance. 

' Srrvc in the green rirc ring. And don'^ throw-
up !-onnr h a o d ~and call the polire if there 
arrr3.1 a ~ r yire41 rhrin~pc rt,ootinr arnnnd iu 
your nei:.hl,orhood. There are IrozelPand 

1 	 runnrrl onrc (Ibrtter lare lersralr) rver!.where. 
I 	 So \.hat'n the nlatter with them? Easy
I 	 dor- 11. I
1 Anr>t/rrr l r i r  of r;,>,rir#p.You won't be going 
I 	 our to pick a nice big basket of green peas 
j 	 r~gli t  now. but it won't be long before you 
1 	 rvllo have gardens will be doing that  very 
! 	 thrnp. That's one o l  the things for which I 

enr! folks who have vegetable ~ardens .  How 
\~r>:~d~.r:illthcy are, those sweet and tender 
I~r:lr hrsr pt-aa, and how eagerly they're 
;na::rc: n-tltr. Jrrnv and July cumc alonq 10 
. .. .. ..;	.,.<: t8:cn iullill tila: promise. 
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